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LY LICH KHOA HQC
(Danh cho vimg vién/thanh vién cdc Hpi dong Gido su)

1. Thong tin chung
- Ho va tén:Truong Vinh.......ccocoovevoeviveeevscoesee e,
= Nam sinh: 1960.......coccvviiiieiiicceccee e,

W Gidh tinh: Nam...occvivcieiisiececee e
- Trinh d§ dao tao (TS, TSKH) (nim. noi cp béng): TS, ndm 2003

- Chire danh Gido su hodc Pho gido su (ndm, noi bd nhiém): PGS
nam 2009, Trudng Pai hoc Nong Lam, TP HCM

- Nganh, chuyén nganh khoa hoc:Khoa hoc va Céng nghé Thyc Phdm

- Chtre vu va don vi cong tc hién tai (hodc da nghi huu tir nim): Giang vién B Moén
Cong Nghé Hoa hoc, Pai hoc Nong Lam TP HCM

- Chirc vu cao nhét da qua:Trudng Bo Mon (tryc thude Truomng).......cocveveveriinnnn,

- Thanh vién Hoi ddng Gido su co s6 (néu ¢6) (ndm tham gia, tén hoi dbng, co s& dao
tao):cac ndm 2014-2019, Truong Dai hoc Néng 1am, TP HCM

- Thanh vién Hoi ddng Gido su nganh (néu ¢6) (ndm tham gia, tén hoi ddng, nhiém
ky):

- Thanh vién Hoi dong Gido su nha nude (néu c6) (ndm tham gia, tén hoi déng, nhiém
ky):

2. Thanh tich hoat dfng dao tao va nghién ciru (thudc chuyén nganh dang hoat
dong)




il

a)
b)

Sdach chuyén khdo, gido trinh
Tong so0 sach da chu bién: 04.....sach chuyén khao; 01 .......... gido trinh.

Danh muc sach chuyén khao, gido trinh trong 05 ndm lién ké vé&i thoi diém

duoc bo nhiém thanh vién Hoi dong gan day nhat (tén tdc gia, tén sdach, nha xudt

ban, ndm xudat ban, md sé ISBN, chi so trich ddn).

bo sung
nganh, li

Vinh Truong (2014). “Glass Transition Temperature and Spray Drying of Sugar Rich
Foods — Modelling and Stickiness”. Lambert Academic Publishing. ISBN: 978-3-659-
54501-6, pp. 440.

A Miu nay duge sia déi theo quy dinh tai khodn 3 Didu 1 ctia Thing tu s§ 06/2020/TT-BGDBT sira ddi,
mét sb didu ciin Quy ché 6 chire va hoat déng eia Hoi dong Gido sw nhid nwde, che Hoi ddng Gido su
én nganh v Hei ddng Gido sweorso ban hanh kém theo Théng tw 50 04/2019/TT-BGDDT ngity 28 thang

3 ndim 2019 cda B truong B Gido dye va Do tgo, ¢d higu lye Icé tir ngay 15 thing 3 nim 2020,

2.2

a)
b)

oL

Tong so da cong bd: 10 bai béo tap chi trong nudce; 25 bai bao tap chi quoc te.

Cic bai bdao khoa hoc dirge cong bo trén cdc tap chi khoa hoc

Danh muc bai bdo khoa hoc cong bo trong 05 nam lién ké véi thoi diém

dugce bd nhiém thanh vién Hoi dong gan day nhét (ién wdic gia, tén cong trinh, tén tap chi,

nam cong bo, chi s6 IF va chi sa trich dén - néu ¢é):
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Trong nude:

Vinh Truong*, Phuong T. Nguyen, Phuong N, M. Ta, Phuong T. Nguyen, & Nhung T. C.
Pham. (2020). Liffects of type and concentration of alginate on microencapsulation
characteristics of lime essential oil (Citrus aurantifolia) produced by extrusion-dripping
methods. The Journal of Agriculture and Development 19(1), 65-76.

Truong Vinh, Truong Thao Vy, Ho thi Cam Ta, Nguyén Quoc Dat, Nguyén thi Thanh
Thuay. (2018). Thu hoach tao Chlorella vulgaris nudi trong hé théng quang hop tuan hoan

kin bing chitosan dé tmg dung trong thue phim. Tap chi Nong nghiép va Phar tr ién Dai
Hoc Néng Lam TP HCM, Sé 4: 44-52,

Truong Thao Vy, Luong Hong Quang, Truong Vinh. (2014). Study Of Cell Wall
Degradation Of Microalgae And [ts Application To Puffing Snack. Journal of Agricultural
Sciences and Technology, Special Issue No 4, pp 52-59, Nong Lam University, HCM city.

Quoc teé:

Viet Nguyen*, Tom Rimaux, Vinh Truong, Koen Dewettinck, Filip Van Bocks. (2020).
Granular Crystals in Palm Oil Based Shortening/Margarine: A Review. Cryst. Growth
Des. 2020, 20, 2, 1363-~1372.

Tung Thanh Diep, Thoai Phan Dao, Hien T, Vu, Bao Quoc Phan, Duy Ngoc Dao, Tai Huu
Bui, Vinh Truong & Viet Nguyen (2018). Double emulsion oil-in water-in oil (O/W/O)
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stabilized by sodium caseinate and k-cartageenan. Journal of Dispersion Science and
Technology, 39:12, 1752-1757

_________ Changes in
physicochemical properties of rice in response to high-temperature fluidized bed drying
and tempering. Drying Technology, online April 2018.
https://doi.org/10.1080/07373937.2018,1452031

4, H.C. Mai, V. Truong, F. Debaste (2016). Carotenoids purification from gac (Momordica
cochinchinensis Spreng.) [ruit oil. Journal of Food Engineering 172, pp2-8.

5. Huynh Cang Mai, Vinh Truong, Frederic Debaste (2014). Caratenoids concentration of
Gac (Momordica conchinchinensis Spreng) Fruit Oil Using Cross-Flow Filtration
Technology. Journal of Food Science, Vol. 79, 11:2222-2231, 2014,

2.3, Cdc nhiém vu klhoa hoc va cong ngh@ (chwong irinh v dé tdi twong dwong cdp
Bo trolén) ) . ) )

a) Tong so chuong trinh, dé tai da chu tri/cht nhi¢m:........ cdp Nha nudc; 03 cap
136 va twong duong; 03 Qube t¢,

b) Danh muc dé tai tham gia da duge nghiém thu trong 05 nam lién ké& voi thoi
diém duoc bd nhiém thanh vién Hoi dong gln day nhat (én dé 10i, ma sé, thoi gian thye

hién, cdp quan Iy de tai, (rdch nhiém tham gia (rong dé (ai):

Tén dé tai Ma Thoi gian | Cap quan Iy | Trach nhiém
Algal biomass production for | ZEIN201 | Sep, 2014 Quéc té Chu nhiém
bioproducts through treatment | 42176 -Sep, 2016 | VLIRUOS/
of wastewater of rubber KU-Leuven
processing plants in Vietnam University,
o - i Belgium
Nghién ctru hat nano vi boe B2016- 2016-2018 30 Thanh vién
carotenoid dugce tinh sach tir diu | NLS-04
| gic (Momordica cocochinensis
Spreng.) nham tmg dung phat
trién san pham my pham thién
| nhién: kem dudng da.

2.4. Cong trinh klroa hoc khdc (néu co)

a) Tong s6 ¢ong trinh kbhoa hoc khae:

S Tong so ¢o: 02 sang che, giai phap hitu ich

Ao T R R Tong s6 co: tac pham nghé thuat

- Tong sb co: ... thanh tich hudn luyén, thi déu

b) Danh muc bang doc quyén sang ché, giai phap hitu ich, tac phém ngh¢ thuat,
thanh tich huan luyén, thi ddu trong 5 nam trd lai day (1én (dc gid, tén cong trinh, s0

hiéu van bang, tén co quan cdp):

2.5. Hwong dan nghién civu sinl (NCS) di co quyél dinh cap bang tién st



a)
b)

Tong s0: 04 NCS da hudng dan chinh
Danh séch NCS hudng dan thanh cong trong 05 nam lién ké voi thoi diém

duge bo nhiém thanh vién Hoi dong gin day nhat (Ho va tén NCS, dé tai ludn dn,

co' so dao tgo, nam bao vé thanh céng, vai tro hudng ddan):

STT | Ho va tén NCS Bé tai Co s& ddo Vle,m Nim Vai tro
I bao vé
| Mai Huynh Cang | Nghién ctu chiét xuét | Dai  hoc  ULB | 2014 Pong  hudng
| lycopen tir qua gic (B1) - dan

Cac thong tin khace

3. Danh muc cdc céng trinh khoa hoc chinh trong ci qud trinh (Bdai bdo

khoa h

oc, sach chuyén khao, gido trinh, sang che, giai phdp hitu ich, tac pham nghé

thudt, thanh tich hudn luyén, thi dau...; khi liét ké cong trinh, c¢é thé thém chii ddn

vé phan loai tap chi, théng tin trich dan...):

%]

0.

Bai bao khoa hoc ti¢u bicu:

Truong, V., Bhandari, B.R., Adhikari, B. and Howes, T. (2002). Physical ageing of
amorphous fructose. Journal of Food Science, 67(8): 3011-3018. (10 citations, IF: 1.751)

Adhikari, B., Howes, T., Bhandari, B., Truong, V. (2003). Surface stickiness of drops of
arbohydrate and organic acid solutions during convective drying: experiments and
modecling. Drying Technology, 21(5): 839 - 873.( 182 citations, 5 year IF: 1.80)

Truong, V., Bhandari, B., Howes. T., Adhikari, B. (2004). Glass transition behaviour of
fructose. International Jowrnal of Food Science and Technology, 39: 569-578. (20
citations, [FF: 1.345)

Truong, V., Bhandari, B., Howes, T. (2005). Optimization of co-current spray drying
process of sugar rich foods: Part [- Moisture and glass (ransition temperature profile during
drying. Journal of Ivod Engineering, 71(1): 55-65. (95 citations, 5 year IF: 2.984)

process of sugar rich foods: Part 1I- Optimization of spray drying process based on glass
transition concept. Jowrnal of Food Engineering, 71(1): 66-72.( 45 citations, 5 year IF:
2.984)

Tuyen Thue Truong, Shu Fukai, Vinh Truong, and Bhesh Bhandari (2010).Measurement of
Glass-Rubber Transition Temperature of Rice by Thermal Mechanical Compression Test
(TMCT). International Jowrnal of Food Properties, 13:176-183, 2010. (6 citations, II:
1.14)

Tuyen Truong, Vinh Truong, Shu Fukai, and Bhesh Bhandari (2012).Changes in Cracking
Behavior and Milling Quality of Selected Australian Rice Varieties Due (o Postdrying
Anncaling and Subsequent Storage. Drying Technology, 30:1831-1843. (9 citations, IF:

1.80)
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10.

10.
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1.C. Mai, V. Truong, B. Haut, FF. Debaste (2013). Impact of limited drying on Momordica
cochinchinensis Spreng. aril carotenoids content and antioxidant activity. Journal of Food
Engineering, 118:358-364. (24 citations, [I: 2.984)

H.C.Mai, V. Truong, I'.Debaste (2013). Optimization of Enzyme Aided Extraction of Oil

Rich in Carotenoids from Gac Fruit (Momordica Cochinchinensis Spreng.).Journal of

Food Technology and BioTechnology, 51 (4), 488-499. (11 citations, IF: 0.977)

Huynh Cang Mai, Vinh Truong, Frederic Debaste (2014). Caratenoids concentration of
Gac (Momordica conchinchinensis Spreng) Fruit Oil Using Cross-Flow Filtration
Technology. Journal of IFood Science, Vol. 79, 11:2222-2231. (3 citations, IF: 1.751).

. Truong Thao Vy, Luong Hong Quang, Truong Vinh. (2014). Study Of Cell Wall

Degradation Of Microalgae And Tts Application To Puffing Snack. Journal of Agricultural
Sciences and Technology. Special Issue No 4, pp 52-59, Nong Lam University, HCM city.

. H.C. Mai, V. Truong. . Debaste (2016). Carotenoids purification from gac (Momordica

cochinchinensis Spreng.) fruit oil. Journal of Food Engineering 172, pp2-8.

. Tuyen Truong,Vinh Truong, Shu Fukai & Bhesh Bhandari (2018). Changes in

physicochemical properties of rice in response to high-temperature fluidized bed drying

and tempering. Drying Technology, online April 2018.
hitps://doi.org/10.1080/07373937.2018.1452031

. Truong Vinh, Truong Thao Vy, Hb thi Cim T, I\Uuycn Quoc bat, Nguyen th1 Thanh

Thiy. (2018). Thu hoach tao Chlorella vulgaris nudi trong h¢ théng quang hop m'm hoan
kin bang chitosan dé tmg dung trong thuc pham. Tap chi Nong nghiép va Phdt tr ién Dai
Hoc Nong Lam TP HCM, S6 4: 44-52,

. Tung Thanh Diep, Thoai Phan Dao, Hien T. Vu, Bao Quoc Phan, Duy Ngoc Dao, Tai Huu

Bui, Vinh Truong & Viet Nguyen (2018). Double emulsion oil-in water-in oil (O/W/0)
stabilized by sodium cascinate and k-carrageenan. Journal of Dispersion Science and
Technology, 39:12, 1752-1757

Vinh Truong*, Phuong T. Nguyen, Phuong N. M. Ta, Phuong T. Nguyen, & Nhung T. A
Pham. (2020) Effects of type and concentration of alginate on microencapsulation
characteristics of lime essential oil (Citrus awrantifolia) produced by extrusion-dripping
methods. 7he Journal of Agriculture and Development 19(1), 65-76.

. Viet Nguyen®, Tom Rimaux, Vinh Truong, Koen Dewettinck, Filip Van Bocks. (2020).

Granular Crystals in Palm Oil Based Shortening/Margarine: A Review. Cryst Growth
Des. 2020, 20, 2, 1363-1372.

Sach chuyén khio va gido trinh tiéu biéu:

Truong. V.. Bhandari. B.. Adhikari, A., Howes, T. (2002). Analytical model for the
prediction of glass hdn%ltton temperature of lm)d wslumb In Amorphous Food and
Pharmaceutical Systems. 11. Levine (ed.). The Royal Socicty of Chemistry, Cambridge,
UK: pp 31-47.

Vinh Truong. (2009). “Optimization of spray drying of sugar-rich foods” in Optimization
in Food Engineering, Fds. Ferruh Erdogdu, Taylor & Jrancis, pp 428-460.

Vinh Truong (2014). “Glass Transition Temperature and Spray Drying of Sugar Rich

Foods — Modelling and Stickiness”. Lambert Academic Publishing. ISBN: 978-3-659-
54501-6, pp. 440.



4, Phan Hiéu I-liénF Nguyén vin Xuan, Nguyén Hung Tam, Lé vin Ban, Truong Vinh.
(1996). May say hat ¢ Viét Nam (Grain dryer in Viet nam). NXB Nong Nghiép TP HCM,
pp. 116.

Truong Vinh, Pham Tudin Anh (2009). Co s ky thudt thue phdm, phanl (Fundamental of
Food Engineering, part 1). NXIB Noéng Nghi¢p, 2009 (tai xuét ban lan 2).

wn

Sang che/Gidi phap hitu ich

1. Truong Vinh, Phan Hiéu Hién, Nguycn viin Xuin, Nguyén Hing Tam. (1998). My Say
Licn Tue (Continuous Dryer), s6 203 do Cuc S& Hitu Céng Nghiép cdp theo quyet dinh so
252/QDHI ngay 15-9-1998.

I

Nguyén viin Xudn, Phan Hiéu Hién, lluornu Vinh. (1997) 10 Dot Trdu (Rice Furnace), )
HI-0179 do Cuc S& Hitu Cong Nghiép cép theo quyét dinh sd 098/QPHI ngay 24-10-1997.

i

3.2, Gidi thuwdng vé nghién civu kloa hoc trong va ngoai nirdc (néu co):

3.3. Cdc théng tin vé chi sé dinh danh ORCID, ho so Google scholar, H-index, 56
leot trich din (néu c6): H-index: 15; s6 heot trich déan:950

3.4. Ngoai ngr
- Ngoai ngii thanh thao phuc vu cong tac chuyén mon: Anh van........ccoccciiennnens
- Muc dd giao ti€p bang tiéng Anh: troi chay ....... R R S A S
161 xin cam doan nhitng diéu khai trén la dung su thdt, néu sai t6i xin hoan toan chiu
trach nhiém trieée phdap ludt.
TP W CM (Dja danh)..., ngciw&—l/zdng ﬂﬁm w20
NGUO1 KHAI

et

PGS.TS. Trugng Vinh

PGS.TS. Nguyén Tét Todn



