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CHUC DANH: GIAO SU
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Péi tuong dang ky: Giang vien M ; Giang vién thinh giang [l

Nganh: Cong nghé thyc pham; Chuyén nganh: Cong nghé thuc pham
A. THONG TIN CA NHAN

1. Ho va tén ngudi ding ky: Ly Nguyén Binh

2. Ngay thang ndm sinh: 22/11/1967; Nam ™M ; Nit O ; Quéc tich: Viét Nam;
Dan tdc: Kinh ; Ton gido: khong

3. Pang vién Pang Cong san Viét Nam: M

4. Qué quan: xa Pong Son, huyén Go Cong Tay, tinh Tién Giang

5. Noi dang ky ho khau thuong tra: 127, duong A4, khu dan cu Phu An, khu vuc Thanh
Thuén, phuong Pha Thit, quan Céi Ring, thanh phd Can Tho

6. Dia chi lién hé: 127, duong A4, khu dan cu Pha An, khu vuc Thanh Thuén, phuong Pha
Tha, quan Cai Rang, thanh phd Can Tho

Di¢n thoai nha riéng: khong; Di¢n thoai di dong: 0989171167; E-mail: Inbinh@ctu.edu.vn
7. Quaé trinh cong tac (cong vi¢e, chirc vy, co quan):

Tir 10/1989 dén 01/1991: tap su giang day, Khoa Ché bién, Trudng Pai hoc Can Tho.

Tir 02/1991 dén 01/1994: tro giang, Khoa Ché bién, Truong Pai hoc Can Tho.

Tir 02/1994 dén 09/1998: giang vién, Khoa Ché bién; tir 1996 Khoa Ché bién tré thanh Bo
mon Cong nghé thuc pham thuéc Khoa Néong nghiép va Sinh hoc tng dung, Truong Pai
hoc Can Tho.

Tir 10/1998 dén 12/2004: du hoc tai Vuong qudc Bi dé 1ay bang Thac sy va Tién s.

Tir 02/2005 dén 01/2007: Pho Trudng B moén Cong nghé thuc pham, Khoa Nong nghiép
va Sinh hoc trng dung, Truong Pai hoc Céan Tho.



Tir 02/2007 dén 05/2012: Truéng Bo mon Cong nghé thyc pham, Khoa Nong nghiép va
Sinh hoc trng dung, Truong Dai hoc Can Tho.

Tir 04/2007 dén 03/2009: chu nhiém dy 4n hop tac VLIR-IUC-R2.3 giita T6 chirc VLIR
(Bi) voi Trudng Pai hoc Can Tho.

Tir 03/2008 dén 10/2022: Phé trudng Khoa Nong nghiép va Sinh hoc tmg dung (tir 11/2018
dbi tén thanh Khoa Nong nghiép), Truong Dai hoc Can Tho.

Tir 03/2008 dén nay: Trudng phong thi nghiém Cong nghé sau thu hoach.

Tir 06/2010 dén 10/2022: Bi thu Pang tiy Khoa Nong nghiép va Sinh hoc tmg dung (tir
11/2018 d6i tén thanh Pang ty Khoa Nong nghiép), Truong Dai hoc Can Tho.

Tir 08/2010 dén nay: Uy vién Ban Chéap hanh Dang bd Trudng Pai hoc Can Tho.

Tir 01/2011 dén 12/2012: chii nhiém dy an MACBETH giita Pai hoc bang Michigan (Hoa
Ky), Pai hoc Kasetsart (Thai Lan) véi Trudng Pai hoc Can Tho.

Thang 11/2011: dugc cong nhan dat chuan Phé Giao su; thang 04/2012 duoc b6 nhiém chirc
danh Phoé Gido su.

Tir 04/2012 dén nay: Truong Ban Diéu phdi mang Nong nghiép cua D an Nang cip Truong
Pai hoc Can Tho bang von vay ciia Chinh phi Nhat Ban.

Tir 04/2013 dén 03/2022: chii nhiém du an VLIR-NETWORK-VIETNAM gitta T6 chuc
VLIR (Bi) voi Trudng Pai hoc Can Tho.

Tir 02/2017: giang vién cao cap hang 1

T 10/2022 dén nay: Pho Vién truong Vién Cong nghé Sinh hoc va Thuc phém, Truong
Pai hoc Can Tho.

Chure vu hién nay: Phé Vién truong Vién Cong ngh¢ Sinh hoc va Thuc phém, Truong Pai
hoc Can Tho;

Chtic vu cao nhat di qua: Uy vién Ban Chap hanh Pang bo truong, Bi thu Pang uy
khoa/vién, Pho trudng khoa/vién, Truong Pai hoc Can Tho.

Co quan cdng tac hién nay: Vién Cong nghé Sinh hoc va Thuc phim, Truong Pai hoc Can
Tho.

Pia chi co quan: Khu 2, duong 3/2, phudng Xuan Khanh, quan Ninh Kiéu, TP Can Tho.
bi¢n thoai co quan: 02923 835961

Thinh giang tai co s¢ gido duc dai hoc (néu cd): khong

8. ba nghi huu tir thang ... nam .......: khong

9. Trinh do dao tao

- Pugc cap bang PH ngay 23 thang 9 nim 1989; s6 vin bang: 77835; nganh: Ché bién;
Noi cap bang PH (truong, quéc gia): Trudng Dai hoc Can Tho, Viét Nam.



- Pugc cip bang ThS ngay 03 thang 7 nam 2000; s6 vin bang: 1067412; nganh: Cong
nghé sau thu hoach va Bao quan thuc phdm (MSc of Postharvest and Food Preservation
Engineering);

Noi cap bang ThS (trudng, qudc gia): Katholieke Universiteit Leuven, Vuong qudc Bi.

- Puoc cip bang TS ngay 02 thang 12 nim 2004; s6 vian bang: 1114543; nganh: Cong
nghé thyc pham;

Noi cap bang TS (trudng, qudc gia): Katholieke Universiteit Leuven, Vuong qubc Bi.

10. Ba dugc bo nhiém/cong nhan chirc danh PGS ngay 10 thang 11 nim 2011, nganh: Cong
nghé thyc pham.

11. Pang ky xét dat tiéu chuén chtrc danh Gio su tai HDGS co s6 sd 2: Truong Pai hoc
Can Tho

12. Dang ky xét dat tiéu chudn chirc danh Gido su tai HDGS nganh, lién nganh: Hoa hoc —
Cong nghé thyc pham

13. Cac hudng nghién ciru chu yéu:

* Huwéng nghién ctru 1: Nghién ctru dong hoc vé su bién doi cac thudc tinh chét luong
cua thuc pham trong qué trinh ché bién va bao quan;
* Huwéng nghién ciru 2: Nghién ctru vé bdo quan va ché bién ndong san sau thu hoach.

14. Két qua dao tao va nghién ctru khoa hoc:

=  Pi huéng dan 03 NCS bao vé thanh cong luan an TS; dang tiép tuc hudéng dan 2 NCS;

* D3 huong dan 65 HV Cao hoc bao vé thanh cong luan van ThS;

= Pi hoan thanh 04 dé tai NCKH tir cap co s trd 1én, gdm: chu nhiém 01 dé tai NCKH
cap Qudc gia; 01 dé tai cAp Bo; 01 dé tai cap tinh; va 01 dé tai thudc Dy an ODA “Néang
cap Trudng Pai hoc Can Tho™.

= Pi cong bd 66 bai bao khoa hoc, trong d6 co 29 bai trén cac tap chi qudc té uy tin
(WoS/Q1, Q2, Q3, Q4); 03 bai trén cac tap chi qudc té khac; va 08 bai dang trong ky
yéu cac hoi nghi qudc té.

= S6 luong sach dd xuat ban: 05, trong d6 c¢6 02 chuong sach (thudc 02 quyén sach) duoc
xuét ban tai 02 nha xuét ban qudc té co uy tin; 02 cudn sach duoc xuit ban boi Nha xuit
ban Nong nghiép; va 01 cudn sach duge xuat ban boi Nha xuat ban Pai hoc Can Tho.

15. Khen thudng (cac huan chuong, huy chuong, danh hiéu):

= Chién si thi dua cip Bo cho giai doan tir 2018-2019 dén 2020-2021

= Chién si thi dua cip co s& tir naim 2007 dén nam 2024

* Ky niém chuong Vi su nghiép Tuyén gido cia Ban Tuyén gido Trung wong ndm 2023
» Ky niém chuong Vi sy nghiép Giao duc ctia B Gido duc va Bao tao nam 2020

= Ky niém chuong Vi thé hé tré’ nam 2010 cia TW Poan TNCS HCM

16. Ky luat (hinh thire tir khién trach tro 1én, cap ra quyét dinh, s6 quyét dinh va thoi han
hiéu luc cta quyét dinh): khong



B. TU KHAI THEO TIEU CHUAN CHUC DANH GIAO SU
1. Ty danh gia vé tiéu chuin va nhiém vu ctia nha giao:

Ban than c6 pham chat chinh trj va tu tudng viing vang. Trong cong viéc, ludn tdm huyét
va nd luc véi nghé; co y thire gitr gin vinh du va lwong tim nha gido; ing xt nhin vin véi
moi ngudi xung quanh; ton trong va bao vé quyén va loi ich chinh dang ctia ngudi hoc; luén
c6 ¥ thie gitt gin sy doan két ndi bo. Co tinh than cau thi va hop tac v6i ddng nghiép trong
thuc hién cac nhiém vu chuyén mén. Chap hanh ding quy dinh cta nganh, ndi quy ctia Nha
truong. Ludn hoan thanh t&t nhiém vy cua ngudi giang vién.

2. Thot gian, két qua tham gia dao tao, boi dudng tu trinh d§ dai hoc tr¢ 1én:

n Téng s6 nam thyc hién nhiém vu dao tao: 29 nam 8 thang (khong ké 6 nam du hoc)
= Khai cu thé 03 nim hoc cudi lién tuc tinh dén ngay hét han ndp hd so (tng vién GS chi
khai 3 nam cudi lién tuc sau khi duoc cong nhan PGS):

S6 lwong NCS S6 gi(‘)’,chufln gd [Tong sb gio chuén

da huwéng dan | _, S6 db an, [truwc tiép trén 16p| gd truc tiep trén

S0 lugng | 44 6 luan 16p/sd gio' chuin

TT| Nim hoc ThSda | .z o oo A awy AB1/s8 it
, hwéng din tot nghiép gd quy doi/so gio

Chinh | Phu pH da Hp| PH SPH | chuén dinh mirc

(%)

1 12022-2023 2 - 2 15 3425 255 | 597,5/996,95/189

2 2023-2024 1 - 1 15 340,5 165 505,5/993,1/189

3 12024-2025| 2* - - 1 441,5 120 | 561,5/606,5/189

(*) Pang huéng dan chinh 2 NCS

3. Ngoai ngtr:

3.1. Tén ngoai ngit thanh thao phuc vu chuyén mén: tiéng Anh

a) Pugc dao tao & nudc ngoai: M

- B4o v¢ luan van ThS nam 2000 va luan 4n TS nam 2004 tai Vuong quéc Bi

b) Pugc dao tao ngoai ngir trong nudc: [

¢) Giang day bang tiéng nudc ngoai: M

= Giang day bang ngoai ngii: tiéng Anh, cho Chuong trinh Thac si Khoa hoc Agri-food
(Master's Program in Agri-food Science). Noi gidang day (co s& dao tao, quoc gia):
Universidad del Tolima, Ibagu¢, Colombia (2012, 2013).

= Giang day bang ngoai ngir: tiéng Anh, cho Chuong trinh Thac si Cong nghé thuc pham
qudc té (International Master's Program in Food Technology). Noi giang day (co s¢ dao
tao, quic gia): Truong Dai hoc Can Tho, Viét Nam (tir 2017 dén 2023).

= Giang day bang ngoai ngi: tiéng Anh, cho Chuong trinh K¥ su Cong ngh¢ thuc pham

(chuong trinh chat lugng cao). Noi giang day (co s¢ dao tao, qudc gia): Trudng Pai hoc
Can Tho, Viét Nam (tir 2022 dén nay).

3.2. Tiéng Anh (vin bang, ching chi): du hoc lay bang Thac si va Tién si tai Vuong qudc
Bi (6 nam, ngdn ngir hoc tap: tleng Anh); truc tiép diéu ph01 02 dy an quéc té; giang day
cho chuong trinh Cao hoc qudc té ciia Trudng Pai hoc Can Tho.

4. Huéng dan NCS di duge cap bang/cod quyét dinh cap bang



£ Trach nhiém | Thoi gian Ngay, thang,
A Doi twgng . z . P < X
TT Ho tén NCS huéng dan |hwong dan Co i dao tao | 1AM dwgc cap
hoic HVCH tir... den *" | bang/cé quyet
NCS |HVCH | Chinh | Phu dinh cAp bing
A . 6/2015- | Truong Pai
1 |Tran Quoc Binh | X X 2/2022 | hoe Cin Tho 6/6/2022
Nguyén Huynh 11/2014- | Truong Pai
2 |Pinh Thuén X X 5/2022 | hoc Can Tho | | 1/11/2022
Lé Hoang 11/2015- | Truong Pai
3 | Phuong X X 6/2023 | hoc Can Tho | /102023

Ghi chii: Ung vién chitc danh GS chi ké khai thong tin vé huéng dan NCS.

5. Bién soan sach phuc vu dao tao tur trinh do dai hoc tré 1én:

Loai sich Nha xuét ] Phin bién Xéc nhén cuaa co so
TT  Ténsich | (CK,GT, Panva SOGC . ey Soan(tr GDDH (so vin bin
TK, HD) nam xuat | gia trang ... | xac nhan st dung
’ ban dén trang) sach)
I Trudc khi duge cong nhan PGS
Advances in
pectins and
pectinase research| TK, Sach Boston:
(504 trang), tham khao ) A,
o . Kluwer Pong tac gia
editors: Voragen | danh cho )
1 .~ | Academic | 5 01 chuong
K, Schols H, nghién cuu .
. ) < Publishers, (403-417)
Visser R (ISBN: | va giang 2003
078-90-481-6229-|  day
1; 978-94-017-
0331-4 (eBook))
Ky yéu hoi nghi
quoc té .The First TK, Sach
International tham khéo )
Conference on danh cho Nha xuat
2 Food Science & nohién et ban Nong | 1 | Chubién 2415/GXN-DHCT
Technology - ‘g/é an nghiép
Mekong River (;ga &
Delta — Vietnam” 4y
(Mekongfood-1)’
Packaging in fresh| TK, Sach
produce supply  |tham khéo L n
3 chains in danh cho | FAO RAP 1 | Chibién Chclilzgl 0l
Southeast Asia.  nghién ctru Publication u bl (101-1 1g9)
(ISBN 978-92-5- | va giang
106998-1) day
11 Sau khi dugc cong nhan PGS
Ky yéu hoi nghi , ,
quéc té “The 27 ;K’ ?&‘f}“ Nha xuéit
4 Conferenceon o7 " “Oban Paihoc 1 Chii bién 2414/GXN-DHCT
Food Science & - Elllriléncct?u Can Tho
Technology - &




Food Safety & va giang
Food Quality in day
Southeast Asia -
Challenges for
The Next Decade™
(Part 1, ISBN:
978-604-919-030-
8 & Part 2, ISBN:
978-604-919-031-
5) (Mekongfood-
2)’

Céc qua trinh
nhiét do cao trong

£k ., | Nha xuét
5 chebienthye | GT, Gido | . Nano | 1| Chibien 2413/GXN-PHCT
pham trinh nohié
(ISBN 978-604- BHiep
60-3797-2)
Trong d6: ... (ghi 18 cac s TT) sach chuyén khao do nha xuat ban c6 uy tin xuat ban va

chuong sach do nha xuat ban co uy tin trén thé giéi xuat ban, ma tng vién 1a chu bién sau
o6 1 70 T

Luu y:

- Chi ké khai cac sach dugc phép xut ban (Gidy phép XB/Quyét dinh xudt ban/sd xudt ban),
ndp luu chiéu, ISBN (néu c0)).

- Céc chir viét tat: CK sach chuyén khao; GT: sach gido trinh; TK: sach tham khao; HD:
sadch hudng dan; phan Uing vién bién soan can ghi 10 tir trang.... dén trang...... (vi du: 17-
56; 145-329).

6. Thuc hién nhiém vu khoa hoc va cong ngh¢ da nghiém thu:

Tén nhiém vu khoa
TT | hoc va cong nghé | CN/PCN/TK

Thoi gian nghiém

Ma so va cap | Thoi gian thu (ngay, théng,

quan ly thuc hién

(CT, PT..) nam)/Xeép loai KQ
. Trwée khi duwge cong nhan chirc danh PGS
(Chti nhiém: 1 dé tai cp Bo)

Xay dung cong nghé Nghiém thu chinh
| | sdn xuat ruou vang Chil nhidm B2007-16-61 03/2007- thirc ngay

nép than & quy mo ; Cap Bo 12/2008 18/12/2010

xuong thuc nghiém Xép loai Kha
- Sau khi duwgec cong nhan chirc danh PGS

(Chti nhiém: 1 dé tai cap Qudc gia, 1 dé tai cap Tinh, 1 dé tai thudc du 4n ODA)

Kiém soat hoat dong

cua vi sinh vat gay FWO0.2011.32 Hoi dong hop danh
hu hong theo mo Ch AL o 03/2012- gié két qué ngay
I |hinhkhépkin:tir | Chinhigm | —opduocsm 4/11/2015
khi danh bit dén khi (D¢ taisong | 03/2014 for
san pham c4 Tra dén phuong Viét-Bi) Xep loai Dat

tay nguoi tiéu dung




Chuyén giao cong

Quyét dinh cong

nong san khac &
bong bang song
Cuu Long

nghé bao quan, ché 28/HD- nhan nghiém thu dé
, |biénthunghigmva | . .. | SKH&CN 8/2012- | taiso 3561/Qb-

tham do thi truong ; Cap tinh 02/2015 UBND ngay

mot s6 san pham tir (Tién Giang) 23/11/2016

qua xoai Xép loai Dat

Nghién ctru va phat

trién ky thuat sau

thu hoach cho 05/HD.VN14P6- Bién ban nghi¢m

nhing san pham co .| NCKH2018 | 01/2018- |thu chinh thic ngay
3 ngudn gocktu cdy Chu nhiém (Dy 4n ODA 6/2001 23/12/2021

lua, cay trong va o £ .

Nhat Ban) Xeép loai Pat

- Céc chir viét tat: CT: Chuong trinh; PT: Pé tai; CN: Cha nhiém; PCN: Phé chu nhiém;

TK: Thu ky.

7. Két qua nghién ctru khoa hoc va cong nghé da cong bd (bai bao khoa hoc, bao céo khoa
hoc, sang ché/giai phéap hiru ich, giai thuéng quoc gia/quoc té):

7.1.a. Bai bdo khoa hoc, bao cdo khoa hoc da cong bo:

S6 1511
| La Tén tap chi | Loai Tap chi |trich dan| ..  (Thang
S0 tac | hodcky yéu |qudc té uy tin: | (khong Tap, nam
TT | Tén baibdo/bao cio KH tz;; gia khoa hoc/ ISSN | WoS, Scopus | tinh tw trsz?r,l cong
812 |chinh| hogic ISBN (IF, Qi) trich €1 bé
din)
I Trwéce khi duge cong nhan chirc danh PGS (25 bai)
Journal of
Partial purification, Aagéécgggéal WoS-SCIE
characterization, thermal and . 50
: L Chemistry Q1 (2002) )
1 |high—pressure inactivation of | 6 X _ IF: 6.2 (2004 110 | 5437—| 2002
pectin methylesterase from ;85211\1(1902'[1)_ 16.2( ) 5444
b, h-Index: 358
carrots (Daucus carrota L.) 15205118
(Online)
Purification, characterization, Biotechnology | WoS-SCIE
Fherrr.1a1 e}nd high—p.ressure ' apd ' Q1 (2002) 78,
2 |1inactivation of pectin 6 x | Bloengineering IF: 3.6 (2025 54 683— | 2002
methylesterase from bananas ISSN: 1097- 13,6 ( ) 691
(cv Cavendish) 0290 (Online) h-Index: 219
Strawberry pectin . WoS-SCIE
methylesterase (PME): Bloliechnology 18
. : o rogress Q2 (2002) )
3 |Purification, characterization, | 8 X IF: 2.5 (2025 86 1447— | 2002
thermal and high-pressure 610838;\1'015 120' 123 ( ) 1450
inactivation (Online) | _Index: 148




So lan

Sé La l’fén tlg(lp chi | Loai Tap chi tla(cllll dén Tap Thang
A v xevs s .| tac odc ky yéu |quoc té uy tin: on %2 | nam
TT | Tén baibao/bao cao KH tz}? gia khoa h()c}; }IISSN quS, Schus tinh tl.% 59, cong
812 |chinh| hodc ISBN (IF, Qi) trich | T8 | ps
din)
'Compara'tlve stud.y of the Biotechnology WoS-SCIE
mnactivation kinetics of P Q2 (2002) 18,
4 | pectinmethylesterase in 6 rosrem 93 | 739- | 2002
pec y
tomato juice and purified ISSN: 15 20' IF: 2.5 (2025) 744
form 6033 (Online) | p_jndex: 148
High Pressure
Overview: effect of high Research WoS-SCIE
5 |pressure on enzymes related 6 ISSN: 0895- Q4 (2002) 9 621%— 2002
to food quality—kinetics as a 7959 (Print); |IF: 1.13 (2025) 618
basis for process engineering 1477-2299 h-Index: 51
(Online)
Mild-heat and high—pressure Journal of Food | WOS-SCIE
inactivation of carrot pectin Science QI (2003) 5 . 68, 5
6 methylesterase: A kinetic 0 x ISSN: 1750- |IF:3.17 (2025) 129 1337873_ 003
StUdy 3841 (Online) h-Index: 189
Journal of
Agricultural
Effect of mild-heat and high— and Food WoS-SCIE
, |pressure processing on 6 |« Chemistry Q1 (2002) 57 79571‘1_ 2003
banana pectin methylesterase: ISSN: 0021- | IF: 6.2 (2024) 7979
a kinetic study 8561 (Print); | p_index: 358
1520-5118
(Online)
Innovative
Food Science WoS-SCIE
Inactivation kinetics of %l?d Emergl.ng 4
i echnologies Q1 (2003) )
8 |polygalacturonase in tomato 6 109 135— | 2003
juice ISSN: 1466- | IF: 6.8 (2025) 142
8564 (Print); | h Index: 154
1878-5522
(Online)
Communications
Effect of mild-heat and high- in Agricultural
pressure processing on the and Applied Q4 (2004) 68(3),
9 |stability of plant pectin 6 X Biological 189— | 2003
methylesterase: a kinetic Sciences h-Index: 24 192
study ISSN: 1379-
1176
Effect of preheating on . WoS-SCIE
10 | thermal degradation kinetics | 6 Innovative | o1(2003) | 122 |37 | 2004
Food Science 44

of carrot texture

IF: 6.8 (2025)




So lan

| La Tén tap chi | Loai Tap chi |trich din| ..  |Théng
50 tac | hodcky yéu |qudc té uy tin: | (khong Tap, nam
TT| Tén baibao/bdo cio KH tz;; gia khoa hoc/ ISSN| WoS, Scopus | tinh tw trs;r,l cong
812 |chinh| hodc ISBN (IF, Qi) trich €1 bé
dan)
and Emerging | h-Index: 154
Technologies
ISSN: 1466-
8564 (Print);
1878-5522
(Online)
Innovative
Food Science
Thermal and high—pressure and Emerging WoS-SCIE 5
inactivati ineti Technologie 1 (2003 ’

1 mact;watmn kinetics of carrot 5 echnologies QI ( ) 93 429_ | 2004
pectinmethylesterase: from ISSN: 1466- IF: 6.8 (2025) 436
model system to real foods 8564 (Print); h-Index: 154

1878-5522
(Online)
Journal of the
Changes in purified tomato Science of WoS-SCIE a4
i hyl ivi Food and 1 (2004 )

12 pecjunmet y esterase.actwlty 6 o QI ( ) 56 1839- | 2004
during thermal and high griculture | E: 3,64 (2020) 1847
pressure treatment ISSN: 1097- h-Index: 187

0010 (Online)
Journal of
Agricultural
Inactivation kinetics of and Food WoS-SCIE 5
ified tomat Chemist 1 (2002 )

13 | punified tomato 6 v QI 607 | 2004
polygalacturonase by thermal ISSN: 0021- | IF: 6.2 (2024) 2703
and high pressure processing 8561 (Print); | 1 _Index: 358

1520-5118
(Online)
Journal of
Effect of intrinsic and Agricultural
extrinsic factors on the and Food WoS-SCIE 5
i i i Chemist 1 (2002 ’

14 interaction of plant pectm 6 X emistry QI ( ) 34 2144 | 2004
methylesterase and its ISSN: 0021- | IF: 6.2 (2024) 3150
prot‘eina.ceous inhibitor from 8561 (Print); h-Index: 358
kiwi fruit 1520-5118

(Online)
Effect of preheating, high Proceedings of
pressure pre—treatments 1CEF9

15 and/or calcium pre— 3 International 337- 2004
treatments on thermal texture Congress on 341
degradation kinetics of Engineering
carrots and Food




So lan

Sé La Tén tap chi | Loai Tap chi |trich dén Tap Thang
A v era o o . | tac | hodcky yéu |quoc té uy tin: | (khong %2 | nam
TT | Tén baibao/bao cao KH tz}? gia |khoa hoc/ ISSN| WoS, Scopus | tinh tw 59, cong
812 |chinh| hodc ISBN (IF, Qi) trich | T8 | ps
din)
Effect of combined Proceedings of
temperature—pressure iCEF9
treatments on tomato International 313-
16 pectinmethylesterase or 6 Congress on ! 318 2004
polygalacturonase catalysed Engineering
conversion reactions and Food
Influence of temperature and Proc'eggglégs of
high pressure on rate and In telrna tional 200—
17 | mode of pectin de— 8 Congress on 1 205 2004
este?iﬁcation by Aspergillus Engineering
pectinmethylesterase and Food
Aspergillus aculeatus pectin Elr\l/[z.ym%alid
methylesterase: study of the Teclﬁg())l(l)agy WoS-SCIE 36
18 inactivation by temperature 6 ISSN: 0141 Q2 (2005) 61 13 5’_ 2005
and pressure and the | TF:3.7(2021) 390
inhibition by pectin 01253 9(15)333’ h-Index: 167
methylesterase inhibitor h '
(Online)
Anh hudng cta nhiét d6 va Tap chi Khoa
bao bi dén chat lugng va thoi : ) 6, 9—
19 gian bao quan xoai cat Hoa > hQC;BaI hoc 3 17 2006
Loc Can Tho
bong hoc su thay doi cé:lu trac Tap chi Khoa 6. 43
20 |khom & cac diéu kién tien xu | 4 th‘Dai hoc 1 ’ 57 2006
1y khéc nhau Can Tho
Model based process design JOE??LSjrfI?Od WoS-SCIE
of the combined high pressure & £ Q1 (2007) 78,
21 | and mild heat treatment 9 ISSN: 0260- | 39 | 1010- | 2007
ensuring safety and quality of 8774 (Print); | IF: 6.2 (2023) 1021
a carrot simulant system 1873_5770 h-Index: 228
(Online)
Proceedings:
The first
International
Conference on
Physico-chemical properties Food Science 130—
22 | of pineapple at different 3 and Technology 10 134 2010
maturity levels - Mekong River
Delta, Vietnam
Agricultural
Publishing

House. No 86-
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A v s tac | hodcky yéu |qudc té uy tin: | (khong Tap, | am
TT | Ten baibao/bao cio KH gia |khoa hoc/ ISSN| WoS, Scopus | tinh tw ¢ 59, cong
chinh| hoic ISBN (IF, Qi) trich | "M% | b
din)
2009/CXB/207-
02/NN
Proceedings:
The first
International
Conference on
Food Science
Thermal and high-pressure and Technology 201
23 | stability of a proteinaceous x |- Mekong River 5 08_ 2010
PMEI from kiwi fruits Delta, Vietnam
Agricultural
Publishing
House. No 86-
2009/CXB/207-
02/NN
Proceedings:
The first
International
. i . Conference on
Purification of pectin Food Science
mejchyleste‘rase frqm tomato and Technology
24 .frul.ts.and its prqte{nacc?ous « |- Mekong River 1 209— 2010
1nh1b1tor frpm kiwi fruits Delta, Vietnam 217
using affinity .
chromatography Agricultural
Publishing
House. No 86-
2009/CXB/207-
02/NN
Téc dong enzyme pectinase Tap chi Khoa
dén kha nang trich ly dich qua hoc Truong Dai 20a,
25 | va cac diéu kién lén men dén hoc Can Tho 7 127- | 2011
chét luong rugu vang xoai ISSN: 1859- 136
sau thoi gian 1én men chinh 2333
II Sau khi dwge cong nhan chirc danh PGS (41 bai)
Tap chi Khoa
Nghién cttu qua trinh san Xuét hoc Tru"(‘yng Dai 24a,
26 | ruou dé qui md ho trén dia x | hoc Céan Tho 1 153— | 2012
ban tinh Vinh Long ISSN: 1859- 166
2333
. . International WoS-SCIE 167,
27 | Microbial ecology of Journal of Food | Q1 (2013) 50 | 144- | 2013
Vietnamese Tra fish Microbiology | IF: 5.0 (2023) 152
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812 |chinh| hodc ISBN (IF, Qi) trich | T8 | ps
din)
(Pangasius hypophthalmus) ISSN: 0168- h-Index: 227
fillets during processing 1605 (Print);
1879-3460
(Online)
Proceedings:
The second
International
Conference on
Food Science
and Technology
— Food safety
and food
Application of postharvest quality in

73 technology in storage of ) « | Southeast Asia 455— 2013
Mosk pak choy (Brassica — Challenges 464
parachinensis) for the next

decade
Can Tho
University
Publishing
House
ISBN: 978-
604-919-031-5
Evaluation of the ' '
microbiological safety and Fisheries WoS-SCIE
quality of Vietnamese Science 30
Pangasius hypophthalmus ISSN: 0919- Q3 (2014) ’

29 . . 7 4 46 1117-] 2014
during processing by a 9268 (Print); | IF: 1.4 (2023) 1128
microbial assessment scheme 1444-2906 heIndex: 75
in combination with a self- (Online) )
assessment questionnaire

o Tap chi Khoa
So saph qud 'El‘lnh Shg Plen ca hoc Truong Dai

30 t{a tai nAha may ché b1'en' thuy 7 hoc Cin Tho 32, 2014
san: chat luong cua vi sinh 69-75
vat tong sb ISSN: 1859-

2333
Effect of processing Tap chi Khoa
conditions and gelling agents hoc va Phat 12(1
31 | on the physico-chemical and 8 trién 2 ), 2014
o 78-88
sensory characteristics of ISSN: 1859-
jackfruit jam adding to yogurt 0004
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dan)

Decontamination of International

Pangasius fish (Pangasius Journal of Food | WoS-SCIE

hypophthalmus) with chlorine Microbiology Q1 (2013) 208,

32 | or peracetic acid in the 7 ISSN: 0168- IF: 5.0 (2023 28 93— | 2015
laboratory and in a 1605 (Print); £5.0( ) 101
Vietnamese processing 1879-3460 h-Index: 227
company (Online)

Tap chi Khoa
Phan lap va tuyén chon ndm hoc Truong Dai 39
33 |men c6 hoat luc cao tir men 4 X hoc Céan Tho 6 1 8—58 2015
ruou ISSN: 1859-
2333
Tap chi Khoa
o . . hoc Truong Dai
34 Nghlenq ctru chat luc_rr}g cam 3 < hoc Cin Tho 38, 1- 2015
quan cua stra chua trai cay 8
ISSN: 1859-
2333
o . . Tap chi Khoa
Nghl.en. cuu su dl_mg vi khuan hoc Truong Dai

35 probiotic Lactobaczflui i 4 hoc Cin Tho ) 36, 2015
plantarum trong ché bién stta _ 14-20
chua ISSN: 1859-

2333
Proceedings of
the 151
ASEAN
‘ ‘ Conference on
Changes in the quality of Food Science
fresh catfish (Pangasius . and Technology 2,
36 | hypophthalmus) fillets during | 2 X . 2 195— | 2017
. Science and
refrigerated storage under 201
different types of packaging Techpolpgy
Publishing
House
ISBN: 978-
604-67-1006-6
Can Tho
Shelf-life evaluation of fresh University 54(8)
37 catfish (Pangasianodon 3 Joumal of ) 12 4_’ 2018
hypophthalmus) fillets at Science
. 130
different storage temperatures ISSN: 2615-
9442

38 Nghién CL'I'P. tao mang ‘ P X Tap Achi Néng 60—68 | 2018

chitosan d§ deaxetyl 80% va nghi¢p va Phat
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din)
ung dung bao quan xoai cat trién néng thon,
Hoa Loc s6 chuyén dé
‘Phét trién nong
nghiép bén
virng trong tac
dong cua bién
doi khi hau:
thach thic va
co hoi’ 8/2018
ISSN: 2815-
6153
Téi wu hoa cac diéu kién phan Tap chi Nong
tich hop chit bay hoi nuéc ép nghiép va Phat 133
39 | sim bang k¥ thudt headspace | 3 | x | triénnong thon ) 39_ 2019
kétv hop sac ky khi ghép khoi ISSN: 2815-
pho 6153
Journal of
A comparative study on Agricultural 1003
40 rheological, functional and ) Science and 19 1\50), 2019
color properties of improved Food Research 67
millet varieties and injera ISSN: 2593-
9173
Variety and baking effects on African Journal
injera making quality, of Food 14(5),
41 | polyphenols content and 2 Science 8 134— | 2020
antioxidant activity of millet ISSN: 1996- 142
flours and injera 0794
. . Advances in
Relatlog among prox1rpate Crop Science 8(4),
42 | compositions, rheological 2 and Technology 5 10004 | 2020
properties and injera making
quality of millet varieties ISSN: 2329- >3
8863
‘. . oo g Tap chi Nong
To1 wPoa qua j[rmh blenétlnh nghiép va Phat
43 h(;yp cglat puerarin trong san. 4 « | trién nong thén 387, 2020
day bang enzyme maltogenic 51-59
amylase ISSN: 2815-
6153
o, L Tap chi Nong
Nghlen clu sy phat .trle‘n cua nghiép va Phat
44 Cohform va Escheifzch.za coli 3 « | trién nong thén 387, 2020
trén phi 1€ ca r¢ phi khi bao 67-72
ISSN: 2815-

quéan ¢ nhiét 6 thap

6153
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Q3 (2020)
Optimization of soaking Food Research .
) CiteScore 4(06),
45 |treatment on the quality of 3 ISSN: 2550- 1 2020
. X 2024: 1.7 79-84
Pangasius fillet 2166 (Online)
h-Index: 25
Effect of lemongrass and mint
essential ‘o.ils combiped with Food Research Q‘3 (2020) 4(6)

46 food additives soaking 3 _ CiteScore 7 138—’ 2020
solution on the quality of ISSN: 25 5 0- 2024: 1.7 145
Pangasius fillets during cold 2166 (Online) h-Index: 25
storage
Nghién 01'11‘1 téng hop %{ffo Tap chi Cong
nano bac tor AgNO3 va danh Thuong 24

47 | huong ham lugng nano bac 4 _ 6 5_52 2020
dén kha nang tao mang ISSN: 0866-
chitosan - nano bac 7756

Tap chi Cong 28
A A A A o 5 A Thu.o.n 5
48 M(_ft 86 yeu’to anh l?uong dén 4 g 165- | 2020
qua trinh trich ly cam gao ISSN: 0866- 169
7756
Quality of get yogurts made WoS-SCIE
from raw milk and processed
. . Foods

49 milk supplemented with 6 _ Q1 (2021) ] 10, 2021
enriched milk fat globule ISSI;I' 52504' IF: 5,1 (2024) 1534
membran; ina two-stage h-Index: 123
homogenization process

Viet Nam
Identifying consumers’ Trade and 5
drivers for acceptance of Industry .
30| fermented mixture of 4 x Review 331-) 2021

. 336

pineapple and cassava kudzu ISSN: 0866-
7756

‘. . o Tap chi Cong
T01, uu ,hoa qua trinh 1én men Thuong 2,

51 | nudc dira - san day bo sung 5 X . 325— | 2021

phuc chat puerarin - maltose ISSN: 0866- 330
7756

Nghién ciru sur bien doi chat Tap chi Cong

lu’o’ng‘xoal 9cat qua Loc trong Thuong 10

52 | qua trinh bao quan bang 5 X _ 56 62 2021
mang chitosan dg deacetyl ISSI;I7.506866-

70% bd sung nano bac
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Tap chi Nong
Anh huéng cua diéu kién nghiép va Phat 404
53 |trich ly dén hoat tinh lipase 8 | x | trién nong thon 53—5’8 2021
trong cam gao ISSN: 2815-
6153
. , . L2 Tap chi Cong
Anh huorn% cua ,che‘: pharr} Thuong 10
54 |protease dén qua trinh thuy 3 X _ 63— 68 2021
phan cdm gao ISSN: 0866-
7756
A N Tap chi Nong
NfghlenACUP a}lh huong cua nghiép va Phat
55 |nong ?Q va do c!eacetﬂyl dén 3 « | trién nong thén 409, 2021
kha ndng tao mang cua _ 86-92
chitosan tir vo tom ISSN: 2815-
6153
Tap chi Nong
o nghiép v Phat
56 To1 wu hqa qua :[rm,h trich ly 4 « | trién nong thén 430, 2022
enzyme lipase tir cam gao 67-72
ISSN: 2815-
6153
Cong trinh 3 nim cudi 7/2022-6/2025 (10 bai)
ThermaI' stability qf WoS-SCIE
fructooligosaccharides
) Foods
57 extracted from defatted rice 7 X _ Q1 (2022) ) 11(14), 2022
bran: a kinetic study using ISSI;I' 52 83 04- IF: 5,1 (2024) 2054
liquid chromatography- hoIndex: 123
tandem mass spectrometry
NN Tap chi Nong
Ng}nen clru %{ha’nan‘g bac: nghiép va Phat
5g |quan qud Xoal'cat HoaALQc 5 « | trién nong thon 436, 2022
bang mang chitosan do _ 79-86
deacetyl 90% - nano bac ISSN: 2815-
6153
Journal of Food | WoS-SCIE
Improving the quality of set Processing and Q2 (2023) Atticle
59 | yoghurt using milk fat 7| x Preservation _ ID6875 | 2023
globule membrane fragments ISSN: 1745- IF: 2.5 (2024) 570
4549 (Online) | h-Index: 71
A WoS-SCIE
. cta
Quality changes ‘of Hga Loc Alimentaria Q3 (2023) 503),
60 | mangoes (Mangifera indica 5 X _ IF: 1.0 (2023) 1 1_14 2023
L.) during storage: Effect of ISSN: 01_39' o
3006 (Print); h-Index: 35
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chitosan-based nano-silver 1588-2535
film coating (Online)
Microbiology
and

Antimicrobial activity of Biotechnology WoS-SCIE 51(4)
phenolic-rich extracts from Letters Q4 (2023) ’

61 5 416~ | 2023
mango seed kernel on ISSN: 1598- | IF: 0.6 (2024) 4
microorganisms 642X (Print); helndex: 23

2234-7305
(Online)
Acta
Scientiarum
Pol -
Effect of calcium and sucrose N WoS-SCIE
he th 1 R ¢ Technologia Q3 (2024) 23Q2),

6 |On the thermal inactivation o | < Alimentaria 3o | 2004
pectin methylesterase from _ IF: 1.3 (2024) 150
tomato fruits: A kinetic study ISSN: 16_44' h )

0730 (Print); -Index: 39
1898-9594
(Online)
Food -
Optimization of Vitamin B1, 0_0 > WoS-SCIE
B2, and B6 absorption in ISSN: 01,3 9- Q1 (2024) 13(17),

63 . 4 X 3006 (Print); 2 2024

Nang Tay Dum floating rice > | IF: 5,1 (2024) 2650
rains 1588-2535

g (Online) h-Index: 123

Anh huéng ciia nhiét do va Tap chi Nong 6 dic

thot gian phun phu curcumin ng}llép va Phat biet 11/

64 |- polyvinylpyrrolidone dén 5 | x | trién ndng thon s | 2024

chat lugng gao bo sung vi ISSN: 2815- ’
z 94-101

chat 6153

T4i wru hoa cong thirc chéo Tap chi Nong S dic

gao lut dinh dudng véi bi do nghiép va Phat bigt 11/

65 |vacarot: Nghién cu vé ham | 3 | x | trién ndng thon 2024, | 2024
luqng B-carotene, hoat tinh ISSN: 2815- 113-
chong oxy hoa va cam quan 6153 119
Yolatile compound profile of Journal of WoS-SCIE
rice bran extract: Gas Asricul

griculture and Q1 (2024)

66 chromatography-'ma}ss ' 3 « | Food Research 19, 2005
spectrometry optimization ISSN: 2666 IF: 6,2 (2025) 101730
and the impact of processing : ) h-Index: 45

and storage

1543 (Online)

—,Trong do: 06 bai bao (TT 57, 59, 60, 62, 63, 66) dugc dang trén cac tap chi khoa hoc quéc
t€ ¢O uy tin, trong d6 UV 1a tac gia chinh sau PGS.




7.2. Bang doc quyén sang ché, giai phap hiru ich

Tac gia chinh/
dong tac gia

Tén co

Tén bang djc quyén sang
quan cap

che, gidi phap hiru ich

TT Ngay thang S6 tac gid
nim cép

- Trong do: S6 lugng (ghi 16 cac sé TT) bang doc quyén sang ché, giai phap hiru ich duoc
cap, latac gid chinh sau PGS/TS: ... i

7.3. Tac pham ngh¢ thuat, thanh tich huan luyén, thi déu thé duc thé thao dat giai thuong
qudc gia, qudc té (d6i véi nganh Vin hoa, nghé thuit, thé duc thé thao)

Tén tac pham
ngh¢ thuat, thanh
tich huén luyén,
thi diu TDTT

Giai thwéng cip
Quoc gia/Quoc
té

Van ban cong
nhén (so, ngay,
thang, nam)

TT Co unan/toAchu’c S6 thc oid
cong nhan

- Trong d6: Sb luong (ghi 6 cac s6 TT) tac pham nghé thuit, thanh tich huin luyén, thi diu
dat giai thuong quc té, 1 tac gia chinh/hudng dan chinh sau PGS/TS: ................

8. Chu tri hodc tham gia xay dung, phat trién chuong trinh dio tao hodc chwong trinh/du
an/de tai nghién cfrp, ung dung khoa hoc cong nghé ctia co sé gido duc dai hoc da dugc dua

vao ap dung thyec té:

Chuong trinh | Vai tro .
dao tao, UV Vin ban giao Co quan tham Vin ban Ghi
TT | chwong trinh |(Chi tri/| nhiém vu (so, dinh, dwa vao st | dwa vao ap chi
nghién ctiru tng| Tham | ngay, thang, ndm) dung dung thurc te
dung KHCN gia)
o Hoi dong tham dinh .
}éo} do;g Ea};ldung’ chuong trinh dao tao Céluong trinh
\ N 1eu C Inhre I‘I(mgA trinh dg thac si nganh @(3 tgo sau
Chuong trinh trinh dao tao trinh 40|~ o nghé thyc tham dinh
dao tao trinh d6 thac s nganh Cong phim giang ciay i)éng dugc ban
thac si nganh nghé thuc pham tiéng Anh du oc thanh| hanh theo
Cong nghé giang day bang tiéng| | - Quyét dinh
N 1 tri lap theo Quyeét dinh :
D lthyepham | SO nn duge thanh 1ap | (3 5704 /SD}ZDH.CT 889/QD-
giang day bang theo Quyet dinh so | gay 27/12/2021; | PHCT ngay
tieng Anh 5148/Qb-PHCT Phitn hop thi d"h 31/3/2022 cta
ngdy 29/11/2021 cia hlen opt han} N0 Hieu truéng
Higu truong Truong | PUONE tHnh 420 120 | Tryng pi
bai hoc Can Tho du()f: thirc hign vao hoc Can Tho
ngay 27/02/2022

9. Cac tiéu chuan khong di so v6i quy dinh, dé xuit cong trinh khoa hoc (CTKH) thay thé*:

a) Thoi gian duoc bd nhiém PGS
b) Hoat dong dao tao

c¢) Nghién ctru khoa hoc
- P4 chu tri 01 nhiém vy KH&CN cip Bo (U'V chirc danh GS) [

- Pa chu tri 01 nhiém vy KH&CN cip co sé (UV chirc danh PGS) O
- Khong du s6 CTKH 14 tac gia chinh sau khi dugc b6 nhiém PGS hodc duoc cap bang TS:

+ D0i véi ung vién chirc danh GS, da cong bo duoc:

03CTKH 0O;04CTKH O

Pé xuét sach CKUT/chuong sach ctia NXB c6 uy tin trén thé gidi 1a tac gia chinh thay thé
cho viéc UV khong du 05 CTKH 1a tac gia chinh theo quy dinh: ...............................



d) Bién soan sach phuc vu dao tao (ddi v6i tng vién GS)
- Khong du diém bién soan sach phuc vu dao tao: ..ot
- Khong du diém bién soan gio trinh va sach chuyén khao: .............cccoooovveiiiniiiin....

C. CAM POAN CUA NGUOI PANG KY XET CONG NHAN PAT TIEU CHUAN
CHUC DANH:

T6i cam doan nhitng diéu khai trén 1a ding, néu sai toi xin chiu trach nhiém trudc phap lut.

Can Tho, ngay 27 thang 6 nam 2025
NGUOI PANG KY

\%@@&

Ly Nguyén Binh



