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EDUCATION
I nstitute of Chemistry, Vietham Academy of Science and Technology
PhD degree in Analytical Chemistry: 2009

University of Poitiers, France

Academic Trainee: 3/2006-7/2006

University of Dijon, France

Trainee in Pedagogic Methodology: 9/2003 — 12/2003

I nstitute of Chemistry, Vietham Academy of Science and Technology
MSc degree in Analytical Chemistry: 2002

Dalat University, Dalat, Vietnam
BSc in Physical Chemistry: 1983

PROFESSIONAL EXPERIENCE

Senior Lecturer, Nha Trang University, Vietnam: 2003 - 2017
Lecturer, Nha Trang University, Vietnam: 1989 - 2003
Lecturer, Dalat University, Vietnam: 1983 — 1988

TEACHING RESPONSIBILITY
Under graduate

1. General Chemistry

2. Physical Chemistry

3. Fundamentals of Analytical Chemistry

4. Modern Analytical Chemistry

5. Technology of Natural Colorants and Fragrances
Graduate

6. Modern Methods Applied in Food Analysis (Master’s Course)
1



LANGUAGES
(rating: A- Poor; B- Fair; C- Sufficient; D- Fluent)

L anguage Listening Speaking Reading Writing
English C B C C
Other language:French B B B B

RESEARCH INTERESTS

- Applied Analytical Chemistry
- Chromatography (HPLC), Structural Analysis (UV-Vis, IR, MS, NMR)
- Isolation and Purification of Natural Substances

- Microencapsulation & Microemulsion applied in Natural Food Colorants
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