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1. Thong tin chung
- Ho va tén: PHAN TAI HUAN
- Niam sinh: 1978

b\.\GlOl tinh: Nam

Trinh d6 dao tao (TS, TSKH) (nAm. noi cip bing): Tién si,
¥ 2009, Dai hoc K§ Thuat Hamburg, CHLB Dric.

2015, Truong Dai Hoc Néng Lam TP.HCM (NLU).
- Nganh, chuyén nganh khoa hoc: Cong nghé Thuc phdm

Chire vy va don vi cong tac hién tai: Trudng Khoa Cong nghé Thuc phadm (NLU)

Chtic vu cao nhét da qua: Trudng Khoa Cong nghé Thuc phim (NLU)

Thanh vién Héi dong Gido su co s& (néu cd):

Thanh vién H¢i dong Gido su nganh (néu ¢6):

Thanh vién Hoi dong Gido su nha nuéce (néu co):

2. Thanh tich hoat djng dao tao va nghién ctu (thugc chuyén nganh dang hoat
dong)
2.1.  Sach chuyén khio, gido trinh

a) Tong sb sach da chu bién: 01 sach chuyén khao; 0 gido trinh.



b) Danh muc sich chuyén khao, gido trinh trong 05 nam lién ké véi thoi
diém dugc bd nhiém thanh vién Hoi dong gan ddy nhét (tén tde gid, tén sdch, nha
xudt ban, ndm xudt ban, mé s6 ISBN, chi s6 trich dén).

TT Tén sdch Loai Nha xuét ban va nim S6 tac | Phén bién
sdch xuét bin gia soan
Ung dung ky thudt tién Nha xuat ban Pai hoc Quéc
| tién tr ong che biéncac | CK gia TP.HCM, 2019. (ISBN: 6 Chu bién
san pham géc. 978-604-73-7031-3).

2.2, Cdc bai bdo khoa hoc dwgc cong bé trén cdc tap chi khoa hoc

a) Tong s6 da cong bb:......bai bdo tap chi trong nudc;......bai bdo tap chi quéc té.
40 béo cdo khoa hoc véi 06 bai quic té thuée SCI, 03 bai thude SCIE, va 05 bai thuge
Scopus, hién tai chi sé H-index = 6.

b) Danh muc bai béo khoa hoc cong bd trong 05 nim lién k& voi thoi diém
duogc bd nhiém thanh vién Hoi dong gan day nhat:

- Trong nudce: 04

- Quéc té: 15

i. Huan, P.T., Hien, N.M. and Anh, N.H.T. Optimization of alcoholic fermentation of
dragon fruit juice using response surface methodology. Food Research 4 (5) (2020):
1529 — 1536 (Scopus).

ii. Phan Tai Huan, Nguyén Minh Hién, T5i uu hod qua trinh 1én men ruou dich qua mang
clu ta bdng Saccharomyces cerevisiae st dung phuong phap bé mit dap tng. Tap chi
Néng nghiép va Phét trién 5 (2019), 70-78. (ISSN 2615-9503 ; tén cii: Tap chi KHKT
NLN DHNL, Nha xudt ban Néng nghiép TP.HCM - ISSN: 1859-1523).

iii. Vi Thuy Anh, Kha Chén Tuyén, Phan Tai Huan, Anh hudng cua didu kién ngdm va u
dén ham lugng y-aminobutyric acid va polyphenol trong hat d4u xanh niy mém. Tap chi
Néng nghiép va Phét trién 2 (2019), 112-118. (ISSN 2615-9503 ; tén cii: Tap chi KHKT
NLN PHNL, Nha xudt ban Néng nghiép TP.HCM - ISSN: 1859-1523),

iv. Phan Tai, H., Brunner, G. Extraction of Oil and Minor Compounds from Oil Palm Fruit
with Supercritical Carbon Dioxide. Processes 2019, 7, 107 (SCIE, IF: 1.963).

v. Khanh Thi Kim Phan, Huan Tai Phan,Charles S. Brennan, Joe M. Regenstein, Kittisak
Jantanasakulwong, Dheerawan Boonyawan, Yuthana Phimolsiripol. Gliding arc
discharge non-thermal plasma for retardation of mango anthracnose. LWT - Food
Science and Technology 105 (2019), 142-148 (SCI, IF 3.714).

vi. Nguyen Hoang Tu Anh, Phung Thi Phuong Mai, Nguyen Thi Minh Trang, Nguyen Thi
Phuoc Thuy, Phan Tai Huan, Trinh Ngoc Thao Ngan, Factors affecting betacyanin
stability in juice of LD5 Red-fleshed dragon fruit (Hylocereus polyrhizus). Journal of
Agriculture and Development 6 (2018), 72- 76 (ISSN 2615-9503 ; tén cii. Tap chi KHKT
NLN PHNL, Nha xudt ban Néng nghiép TP.HCM - ISSN: 1859-1523, Sé tiéng Anh, S6
6/2018).

vii. Phan Thi Lan Khanh, Sasivimon Chittrakorn, Boonjira Rutnakornpituk, Huan Phan
Tai, Khanitta Ruttarattanamongkol . Processing effects on anthocyanins, phenolic acids,



viii.

xi.

xii.

Xiii.

Xiv.

XV,

Xvi.

Xvil.

antioxidant activity, and physical characteristics of Vietnamese purple-fleshed sweet
potato flours. Journal of Food Processing and Preservation. Volume 42, Issue 9,
September 2018, e13722 (SCIE, IF 1.288).

Hien Nguyen Minh, Huan Phan Tai. Effect of growing culture on growth characteristics
of Acetobacter Pasteurianus NH6 and their survival after heat-pump drying. Proceedings
of the 1st International Conference on Innovations in Food Ingredients & Food safety
(TFIFS 2018), Bangkok, Thailand, September 12-13, 2018: 149 -154.

Khanh Thi Kim Phan, Huan Tai Phan, Dheerawan Boonyawan, Pilairuk Intipunya,
Charles S. Brennan, Joe M. Regenstein, Yuthana Phimolsiripol. Non-thermal plasma for
elimination of pesticide residues in mango. Innovative Food Science & Emerging
Technologies 48 (2018), 164171 (SCIE, IF 4.085).

Khanh Thi Lan Phan, Sasivimon Chittrakorn, Huan Phan Tai, Khanitta
Ruttarattanamongkol. Effects of Cooking Methods on the Changes of Total
Anthocyanins, Phenolics Content and Physical Characteristics of Purple-Fleshed Sweet
Potato (Ipomoea batatas L.) Grown in Vietnam. International Journal on Advanced
Science, Engineering and Information Technology, Vol. 8 (2018) No. 1, pages: 227-
233.(Scopus)

Thien Trung Le, Tai Huan Phan, Katleen Raes, Establishment of a processing procedure
for manufacturing dried dragon fruit. Journal of Agricultural Sciences and Technology 6
(2017)32 - 38. (Tap chi KHKT NLN DHNL, Nha xut ban Néng nghiép TP.HCM, S&
tiéng Anh, S6 6/2017).

Hien Nguyen Minh, Huan Phan Tai, Ngoc Pham Minh. Isolation and Identification of
Yeast Associated with Custard Apple Fruit in Tay Ninh Province. Proceedings of the
15th ASEAN Conference on Food Science and Technology, Ho Chi Minh City,
Vietnam, November 14-17 (2017), Vol (1), p207-211.

Vu T.L.A., Nguyen M.H., Phan T.H., Selection of Acetobacter species isolated from
fermented cocoa beans in Dong Nai Province for their potential use as starter cultures.
Proceedings of the International Food Research Conference 2017, Universiti Putra
Malaysia, July 25-27 (2017): 452 - 455.

Phan Thi Lan Khanh, Sasivimon Chittrakorn, Huan Phan Tai, Khanitta
Ruttarattanamongkol, Effects of chitosan and gum arabic combination as an edible
coating on changes in total phenolics, anthocyanin and characteristics of fresh-cut purple
sweet potato (Ipomoea batatas L.) during storage. Proceedings of the 19th Food
Innovation Asia Conference, Bangkok, Thailand, June 15-17 (2017): 192 —200.

Khanh Thi Kim Phan, Huan Tai Phan, Charles Brennan, Yuthana Phimolsiripol. Non-
thermal plasma for pesticides and microbial elimination on fruits and vegetables: An
overview. International Journal of Food Science & Technology (2017). 52 (10), 2127-
2137. (SCI, IF: 2.383)

Phan, K. T. K., Phan, H, T., Uthaichana, K. & Phimolsiripol, Y. (2017). Effect of non-
thermal plasma on physicochemical properties of Nam Dok Mai mango. International
Journal on Advanced Science, Engineering and Information Technology, Vol 7, No 1
(2017): 263-268. (Scopus, Q2)

Nguyen Thi Thuy Duyen, Phan Tai Huan, Effect of sweetened condensed milk, glucose
syrup and wheat flour on the structure and sensory aspects of milk candy. Proceedings
of 3rd AFSA Conference on Food Safety and Food Security, Bhubaneswar, India,
September 15-17 (2016): 55 — 60.

fix|



xviii. Ngo Thi Ty Na, Phan Tai Huan, Nguyen Thi Bich Tram, Screening of Fungal Strains
Grown in Solid-state Culture for Production of Pectinase from Coffee Husk.
International Journal on Advanced Science, Engineering and Information Technology
Vol 6, No 3 (2016) 273-276 (Scopus, Q2).

xix. Phan-Tai Huan, Nguyen Thi Mai Hong, Polyphenol Content and Antioxidant Capacity of
Herbal Tea from Vietnamese Water Hyssop (Bacopa monnieri). International Journal on
Advanced Science, Engineering and Information Technology Vol 6, No 1 (2016) 61-68.
(Scopus, Q2).

2.3. Cdc nhiém vu khoa hoc va cong nghé (chuong trinh va dé tai twong dwong
cci‘p Bé tro lén)

a) Tdng s chuong trinh, d& tai da chu tri/cht nhigm: .4 .cAp Nha nudc;. @4 chp
B0 va tuong duong.

b) Danh muc d tai tham gia d& dwoc nghiém thu trong 05 nam lién ké voi
thoi diém duoc bd nhiém thanh vién Hoi ddng gin day nhit én dé 1ai, ma s6, thoi

gian thywe hién, cdp quan ly d@é tai, trdch nhiém tham gia trong dé tai):

TT | Tén nhiém vu khoa hoc CN/PCN/ Mii s6 va Theoi gian | Thoi gian nghiém thu
va cong nghé (CT, TK cAp quanly | thue hién (ngay, thang, nim)
PT...)
Sau khi duwgc ¢éng nhin chirc danh PGS
M4 56
DTT2014-
DT: Néng cao gia tri s 15-A
1 | dung, gid tri gia tang trai CN Sfj Kﬁhoa hoc | 2015-2018 05/04/2018
cacao Dong Nai va Cong
nghé Pong
Nai
11/HD-
DT: Nghién ctu ché bién SKHIE}T X
; i Sc trdi ca & Khoa hoe
p |BRDED MRS 06y CN Ccom | 2017-2019 15/05/2019
1én men tir trdi méng cau va Long
ta T4y Ninh ngh¢ Tay
Ninh

2.4. Céng trinh khoa hoc khdc (néu cd)

a) Tong sb cong trinh khoa hoc khac:

. Téng sdco:  sang ché, giai phap hitu ich

e Tong s6 c6:  tac phdm nghé thuat

- Téng sb co.......... thanh tich hudn luyén, thi ddu

b) Danh muc bang ddéc quyén séng ché, giai phap hitu ich, tic phdm nghé
thuat, thanh tich hun luyén, thi ddu trong 5 nim trd lai day (tén tdc gid, tén cong
trinh, s6 hiéu véin bang, tén co quan cdp):

2.5, Huong dan nghién civu sinh (NCS) di cé quyét dinh cdp bing tién si
a) Tong sb: ..o, NCS di huéng dan chinh



b) Danh sach NCS huéng din thanh cong trong 05 nim lién k& voi thoi diém
duoc bd nhiém thanh vién Hoi ddng gin day nhit (Ho va tén NCS, dé tai ludn dn,
co 56 ddo tgo, ndm bdo vé thanh cong, vai tro htréng dan):

1. Cac thong tin khac

3.1. Danh muc cdc cong trinh khoa hoc chinh trong cd qud trinh (Bai bdo
khoa hoc, sdch chuyén khéo, gido trinh, sdng ché, gidi phdp hitu ich, tdc phdm
nghé thudt, thanh tich hudn luyén, thi dau...; khi liét ké cong trinh, co thé thém
chii dan vé phdn loai tap chi, thong tin trich dan...):

TT Tén bai bao S0 tac | Tén tap chi hojec Tap chi S6 trich | Tap/| Trang Nim

gid | ky yéu khoa hoc quoc téuy | dincia| of cong
tin (va IF) | bai bdo bé

1 | Phén tich nhanh cac 1 Tap chi Khoa Hoc | 66- | 2004
logi lipid thdng dung. K¥ Thudt Néng 68
Lam Nghiép,
Trudng Pai Hoc
Nong Lam
TP.HCM

ISSN: 1859-1523

2 | San xuét céc loai 1 Tap chi Khoa Hoc 1 | 111- | 2004
lipid chirc néng tir K§ Thuét Néng 116
dau thye vat. Lam Nghiép,
Trudng Pai Hoc
Noéng Lam
TP.HCM

[SSN: 1859-1523

3 | Enriching lipid 4 Vietnam — Korean 65- | 2005
fractions with International 71
supercritical carbon Symposium in
dioxide. Bio- Technology
& System
Engineering.
Nong Lam
University, Ho
Chi Minh City,
Vietnam.

4 | Improved Extraction 2 Tap chi Khoa Hoc 4 36- | 2007
of Oil and Vitamins K§ Thudt Nong 40
from Oil Palm Fruits Lam Nghiép,
with Supercritical Trudng Pai Hoc
CO,. Nong Lam
TP.HCM

ISSN: 1859-1523

S6 Tiéng Anh

5 | Sugar fatty acid ester 2 Journal of SCI, 32 48 | 36- | 2008
synthesis in high Supercritical IF: 3.481 40




pressure acetone-CO,
system.

Fluids.
ISSN: 0896-8446

6 | Glucose palmitate 4th International 2008
synthesis in CO, Congress on
saturated acetone Biocatalysis
(Poster Presentation) (Biocat) 2008.
August 30 -
September 4.
Hamburg,
Germany.
ISBN: 978393040
0744
7 | Screening enzymatic Tap chi Khoa Hoc 4 95- | 2010
synthesis of glucose K¢ Thuat Néng 99
palmitate in Lam Nghiép,
expanded organic Trudng Pai Hoc
solvent. Noéng Lam
TP.HCM
ISSN: 1859-1523
S6 Tiéng Anh
8 | Mono- and di- Journal of SCl, 15 59 87- | 2011
acylglycerol Supercritical IF: 3.481 91
synthesis in CO,- Fluids.
expanded acetone. ISSN: 0896-8446
9 | Téi wu héa thanh Tap chi Khoa Hoc 3 | 67- | 2011
phn hdn hop K§ Thudt Nong 71
Carrageenan, Guar Lam Nghiép,
gum va Trudng Pai Hoc
Carboxymethyl Néng Lam
cellulose d& 6n dinh TP.HCM
d ling nectar dira. ISSN: 1859-1523
10 | Sang loc 7 loai phy Tap chi Khoa Hoc 2 49- | 2011
gia thwong phim dé K¥ Thuét Nong 55
on dinh dd lang thit Lam Nghiép,
qua. Truong Pai Hoc
Nong Lam
TP.HCM
ISSN: 1859-1523
11 | Optimization of International 513- | 2013
supercritical carbon workshop on 521
dioxide extraction of Agricultural
Gag oil using engineering and
response surface post-harvest
methodology. technology for
Asia
sustainability. Ha
Noi, Vietnam, 5-6
December 2013,
ISBN:
9786046701606
12 | Modeling of International 421- | 2013




supercritical carbon workshop on 428
dioxide extraction of Agricultural
Gag oil from dried engineering and
Gac aril. post-harvest
technology for
Asia
sustainability. Ha
Noi, Vietnam, 5-6
December 2013,
ISBN:
9786046701606
13 | Enzymatic Tap chi Khoa Hoe 4 59- | 2013
hydrolysis of porcine K¥ Thudt Nong 64
intestinal mucosa Lam Nghiép,
using Alcalase Truong Pai Hoc
Nong Lam
TP.HCM
ISSN: 1859-1523
S6 dic biét Tiéng
Anh
14 | Effects of pre- Journal of Food SCI, 29 120 | 44- | 2014
treatments on the Engineering IF: 3.625 49
yield and carotenoid ISSN: 0260-8774
content of Gac oil
using supercritical
carbon dioxide
extraction
15 | Supercritical carbon Journal of SCI, 17 95 | 567— | 2014
dioxide extraction of Supercritical IF: 3.481 571
Gac oil Fluids.
ISSN: 0896-8446
16 | Gac aril powder Food and Applied | Thai- 1 22) | 97- | 2014
processing by using Bioscience Journal 113
microwave drying Journal. Chiang Citation
and its incorporation Mai University, Index
into the rice porridge Thailand
product ISSN: 2286-8615
17 | Pilot producing of The 2nd Asian 54- | 2014
dried pig intestinal Food Safety and 57
mucosa from waste Security
of process making Association
sausage casing. (AFSSA)
Conferences
on Food Safety
and Food
Security, August
15-17,2014.
Dong
Nai, Vietnam
ISSN: 2306-2150
18 | Anh hudng cia tién Tap chi Khoa Hoc 1 | 58 | 2014
xtr Iy mang géc dén K§ Thuat Nong 63
Lam Nghiép,




qua trinh trich ly ddu

Trudng Pai Hoc
Nong Lam
TP.HCM

ISSN: 1859-1523

Rglenl & -

19 | Application of SAFE 2015 (Asia 2015
Saccharomyces Pacific Network
boulardii Cells for Sustainable
inYogurt. Agriculture, Food
and Energy)
conference,
November 17-18,
2015, Ho Chi
Minh City,
Vietnam
20 | Polyphenol Content International Scopus, 6(1) | 61- | 2016
and Antioxidant Journal on Q2: 68
Capacity of Herbal Advanced engineering
Tea from Vietnamese Science, (miscellane
Water Hyssop Engineering and ous)
(Bacopa monnieri). Information Cité sciie:
Technology 131 )
[SSN: 2088-5334
21 | Screening of Fungal International Scopus, 2 6(3) | 273- | 2016
Strains Grown in Journal on Q2: 276
Solid-state Culture Advanced engineering
for Production of Science, (miscellane
Pectinase from Engineering and | gyg)
Coffee Husk. Information Cite score:
Technology 131 ’
SSN: 2088-5334
22 | Effect of sweetened Proceedings of 55- 2016
condensed milk, 3rd AFSA 60
glucose syrup and Conference on
wheat flour on the Food Safety and
structure and sensory Food Security,
aspects of milk Bhubaneswar,
candy. India, September
15-17 (2016)
ISSN: 2306-2150
23 | Effect of non-thermal International Scopus, 4 7(1) | 263- | 2017
plasma on Journal on Q2: 268
physicochemical Advanced engineering
properties of Nam Science, (miscellane
Dok Mai mango. Engineering and | gyg)
Information e savres
Technology 131 '
ISSN: 2088-5334
24 | Non-thermal plasma International SCl, 19 52 | 2127 | 2017
for pesticides and Journal of Food IF: 2.383 (10) -
microbial elimination Science & 2137
on fruits and Technology

y



vegetables: An

ISSN:1365-2621

overview.

25 | Effects of chitosan Proceedings of 192- | 2017
and gum arabic the 19" Food 200.
combination as an Innovation Asia
edible coating on Conference 2017
changes in total (FTIAC 2017),
phenolics, Bangkok,
anthocyanin and Thailand, June
characteristics of 15-17: p201-209.
fresh-cut purple ISBN:
sweet potato
(Ipomoea batatas L.)
during storage.

26 | VuT.L.A., Nguyen Proceedings of 452 - | 2017
M.H., Phan T.H., the International 455
Selection of Food Research
Acetobacter species Conference 2017,
isolated from Universiti Putra
fermented cocoa Malaysia, July
beans in Dong Nai 25-27 (2017)

Province for their ISBN: 978-967-
potential use as 960-421-4
starter cultures,

27 | Isolation and Proceedings of 207- | 2017
Identification of the 15" ASEAN 211
Yeast Associated Conference on
with Custard Apple Food Science and
Fruit in Tay Ninh Technology, Ho
Province. Chi Minh City,

Vietnam,
November 14-17
(2017), Vol (1),
p207-211.
ISBN:
9786046710059

28 | Establishment of a Tap chi Khoa Hoc 32- | 2017
processing procedure K§ Thuat Nong 38
for manufacturing Lam Nghiép,
dried dragon fruit. Trudng Dai Hoc

Néng Lam
TP.HCM

ISSN: 1859-1523
S dic biét Tiéng
Anh

29 | Impacts of main VBFoodNet 131- | 2017
factors on alcoholic (Food Science 137

fermentation of
cacao pulp juice by
saccharomyces
cerevisiae VTCC-Y-
0011

and Technology
Network between
Vietnam and
Belgium) 2017
International
Conference,
Nong Lam




University — Ho

Chi Minh city,
12th-14th
November, 2017
30 | Effects of Cooking International Scopus, 2 8(1) | 227- | 2018
Methods on the Journal on Q2: 233
Changes of Total Advanced engineering
Anthocyanins, Science, (miscellane
Phenolics Content Engineering and | gyg)
and Physical Information Cite scores
Characteristics of Technology, Vol. 131 ’
Purple-Fleshed 8 (2018) No. 1, '
Sweet Potato pages: 227-233.
(Ipomoea batatas L.) ISSN: 2088-5334
Grown in Vietnam.
31 | Non-thermal plasma Innovative Food | SCIE, 11 48 | 164— | 2018
for elimination of Science & IF: 4.085 171
pesticide residues in Emerging
mango. Technologies 48
(2018), 164-171
ISSN: 1466-8564
32 | Effect of growing Proceedings of 149 - | 2018
culture on growth the 1st 154
characteristics of International
Acetobacter Conference on
Pasteurianus NH6 Innovations in
and their survival Food Ingredients
after heat-pump & Food Safety
drying. (IFIFS 2018),
Bangkok,
Thailand,
September 12-13,
2018: 149 -154.
ISBN: 978-974-
8257-97-6
33 | Processing effects on Journal of Food SCIE, 42 | el37 | 2018
anthocyanins, Processing and IF: 1.288 ® | 22
phenolic acids, Preservation.
antioxidant activity, Volume 42, Issue
and physical 9, September
characteristics of 2018, el3722,
Vietnamese purple- ISSN: 1745-4549
fleshed sweet potato
flours
34 | Factors affected in 1* INDO-ASEAN 2018

the discoloration of
deep-fried eggplant

Conference on
Innovative
Approaches in
Applied Sciences
and Technologies
(1AsT-2018), 13-
17 June, 2018,
Nong Lam
University Ho Chi




Minh City-
Vietnam.
35 | Factors affecting Tap chi Nong 17 | 72- | 2018
betacyanin stability nghiép va Phat 6) | 76
in juice of LD5 Red- trién (ISSN 2615-
fleshed dragon fruit 9503). Tén cii:
(Hylocereus Tap chi Khoa Hoc
polyrhizus). K¢ Thuét Nong
Lam Nghiép,
Truong Pai Hoc
Nong Lam
TP.HCM - ISSN:
1859-1523, 86
tiéng Anh, Tép 17
- 86 6/2018).
36 | Gliding arc discharge LWT - Food SCI, 105 | 142- | 2019
non-thermal plasma Science and IF: 3.714 148
for retardation of Technology 105
mango anthracnose. (2019), 142-148
ISSN: 0023-6438
37 | Extraction of Oil and Processes 2019, 7, | SCIE, 7(2) | 107 | 2019
Minor Compounds 107. IF: 1.963
from Qil Palm Fruit EISSN 2227-9717
with Supercritical
Carbon Dioxide.
38 | Anh huong ctia didu Tap chi Nong 18 | 112- | 2019
kién ngdm va u dén nghiép va Phat 2) | 118
ham luong y- trién
aminobutyric acid va ISSN 2615-9503
polyphenol trong hat
dau xanh ndy mam.
39 | T6i wu hod qua trinh Tap chi Néng (5) | 70- |2019
1&n men rugu dich nghiép va Phat 78
qua mang cdu ta trién
bing Saccharomyces ISSN 2615-9503
cerevisiae str dung
phuong phap bé mit
dap Ung
40 | Optimization of Food Research Scopus 4 1529 2020
alcoholic elSSN: 2550- %) -
fermentation of 2166 1536
dragon fruit juice
using response
surface methodology

1.2. Gidi thwéng vé nghién cieu khoa hoc trong va ngodi nwéc (néu co):

11




1.3. Cdc thong tin vé chi so dinh danh ORCID, ho so Google scholar, H-index, 56
lwot trich din:
- Huan Phan Tai: ORCID ID 0000-0002-7457-7975

- Google Scholar:
Citations 137

h-index 6
i10-index 6

1.4. Ngoai ngiv
- Ngoai ngi thanh thao phuc vy céng tic chuyén mén: Tiéng Anh
- Mirc d6 giao tiép béng tiéng Anh: Thanh thao (D)

T6i xin cam doan nhitng diéu khai trén la ding sw thdt, néu sai t6i xin hoan toan chiu

trdch nhiém trudc phdp ludt.

TP. HCM, ngay 18 thang 05 nam 2020
NGUOI KHAI

| PGS.TS. Phan Tai Huw:n
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