LY LICH KHOA HQC CHUYEN GIA KHOA HQC VA CONG NGHE

1. Ho va tén: Nguyén Thi My Huong

2. Nam sinh: 1970 3. Nam/Nir: Nt
4. Hoc ham: Nam dugc phong:
Hoc vi: Tién si Nam dat hoc vi: 2010

5. Linh vue nghién ctru trong 5 nim gin day:

Khoa hoc Tunhién [ ] | Khoa hoc K¥ thuat va Cong nghé X Khoa hoc Y duoc []

Khoa hoc X3 hoi [ ] | Khoa hoc Nhan vian [] Khoa hoc Nong nghiép []

Ma chuyén nganh 4 10 |5 |10 |7
KH&CN:

Tén goi: Bao quan va che bién thuy san

(Ma chuyén nganh KH&CN can cir theo Bing phdn logi linh viec nghién ciru KH&CN ban hanh
kem theo Quyéet dinh so 12/2008/0D-BKHCN ngay 4/9/2008 cua B truong Bo KH&CN duoc dinh
kem theo phiéu nay)

6. Churc danh nghién ciru:
Chire vu hién nay (tai co quan céng tdc va tai cic chwong trinh khoa hoc va cong nghé cdap Quoc
gia hodc twong dwong): Trudong BoO mén Cong nghé sau thu hoach

7. Dia chi nha riéng: 27A Puong 2-4 - Truong Phuc - Vinh Phudc - Nha Trang - Viét Nam

bién thoai NR: ; CQ: 058.2471366 ; Mobile: 0898360525
E-mail: huongntm@ntu.edu.vn

8. Co quan cong tac:

Tén co quan: Truong Pai hoc Nha Trang
Tén ngudi dimg dau: PGS.TS. Trang Si Trung
Dia chi co quan: 02 Nguyén Pinh Chiéu, Nha Trang, Khanh Hoa

bién thoai: 058.2224.3868 ; Fax: 058.3.831147; Website: htttp://www.ntu.edu.vn
9. Qua trinh dao tao
Bac dao tao Noi dao tao Chuyén nganh Nam tdt
nghiép
Pai hoc Truong Pai hoc Nha Trang Cong nghé ché bién thuy san 1994
Thac sy Truong Pai hoc Nha Trang Cong nghé ché bién thuy san 2000
Tién sy Truong Pai hoc Nantes - Phap | Cong ngh¢ sinh hoc 2010
10. Trinh dd ngoai ngiv (mdi muc dé nghi ghi ré mirc dé: Tot/Khd/TB)
TT [ Tén ngoai nglt Nghe Noi Poc Viét
1 Tiéng Phap Tt Tt Tt Tt
2 | Tiéng Anh Tét Tét Tét Tét

11. Qua trinh cong tac

Thoi gian Vi tri cOng tac Linh vuc chuyén Co quan cong tac
(tir nam... dén nam...) mon
11/1994 - 9/2011 Giang vién thuéc B moén Cong nghé ché Truong Pai hoc Nha
Cong nghé ché bién - Khoa bién thuy san Trang.
ché bién




9/2011 dén nay

Giang vién thudc Bo moén
Cong ngh¢ sau thu hoach -
Khoa Cong nghé thuc pham

Cong ngh¢ thuc
pham Trang.

Truong Pai hoc Nha

12. Céc cong trinh KH&CN chu yeu dugc cong bo, sach chuyen khao
(liét ké cong trinh tiéu biéu dd cong bé trong 5 nam gan nhdt)

TT Tén cong trinh La tac gia hoac la Noi cong bd Nam
(bdi bdo, cong trinh...) dong tac gia cong |  (tén tap chi dd ding/nha | cong bd
trinh xudt bén)
1 | Tap chi quc té

1) Multiobjective optimization of Pong tac gia Clean Technology 2016
a pilot plant to process fish Environment Policy
discards and by-products on
board

2) Proteolysis of Sardine Pong tac gia Food Technology and 2015
(Sardina  pilchardus)  and Biotechnology
Anchovy (Stolephorus
commersonii) by commercial
enzymes in saline solutions

3) Effect of diets containing tuna Tac gia chinh Aquaculture 2012
head hydrolysates on the
survival and growth of shrimp
Penaeus vannamei

4) Enzymatic  hydrolysis  of | Tac gid chinh | Food  Technology  and 2011
yellowfin  tuna  (Thunnus Biotechnology
albacares) by-products using
Protamex protease

3) Proteolysis of shrimp by- Pong tac gia CyTA- Journal of Food 2011
products (Penaeus monodon)
from Madagascar

2 | Tap chi qudc gia

D Nghién ctru ché do thuy phan Tac gia chinh Tap chi ndng nghi¢p va phat 2016
ci com bang sy két hop trién nong thon
enzyme Protamex va
Flavourzyme

2) | Anh huong cua thoi gian thuy Tac gia chinh Tap chi ndng nghi¢p va phat 2015
phan dén mot sé dic tinh chirc trién nong thon
ning cia san pham thay phan
protein tir ddu c4 ngilr mat to

3) | Effects of hydrolysis time on Tac gia chinh Tap chi Khoa hoc cong nghé 2015

the functional properties of
protein hydrolysates from by-
products of gold banded
jobfish (Pristipomoides
multidens)

thuy san




4)

2015

Chemical composition and Pong tac gia Tap chi Khoa hoc cong nghé
functional properties of protein thuy san
hydrolysate from the head of
mangrove red snapper
(Lutjanus argentimaculatus).

5) | Thanh ph?}n dinh dudng cua Tac gia chinh Tap chi Khoa hoc Truong 2014
cac san pham thuy phan tr dau bai hoc Can Tho
va xuong ca chém (Lates
calcarifer)  bang  enzyme
Flavourzyme

6) | Utilization of tuna processing Tac gia chinh Tap chi Khoa hoc - Cong 2013
by-product for production of nghé thuy san
protein hydrolysate and fish oil

7| Protein and lipid recovery Tac gia chinh Tap chi khoa hoc va phat 2013
from tuna head using industrial trién
protease.

8) , A A , \ n , . , , A ca . , 2013
Thuy phan dau ca ngu vay Tac gia chinh Tap chi nong nghiép va phat
vang bang ché pham enzyme trién nong thon
thurong mai Protamex

9 | Anh huéng cta san pham thuy Téc gia chinh Tap chi nong nghiép va phat 2013
phén protein ca trong thirc an trién nong thon
1€n su phat trién ctua tom.

10) | Thu héi protein va lipit tir dau Tac gia chinh Tap chi Khoa hoc - Cong 2013
ca ngu theo phuong phap thuy nghé thuy san
phén bang enzyme.

1D Nghién ctru thu hoi dau tho tur Dong tac gia Tap chi Khoa hoc - Cong 2013
dau ca ngu vay vang bang ngh¢ thuy san
phuong phap thuy phan su
dung enzyme Alcalase

12) Thanh phﬁn sinh hoa cda cac Tac gia chinh Tap chi Khoa hoc k¥ thuat 2013
san pham tao ra tir su thuy Nong lam nghiép
phan dau ca ngu (Thunnus
albacare) bang enzyme.

13) | Nghién ctru thuy phan so long Téc gia chinh Tap chi Khoa hoc - Cong 2013
(Anadara antiquata) bang su nghé thuy san.
két hop enzyme Protamex va
Flavourzyme.

14) | Nghién ctru thuy phén dau ca Péng téc gia Tap chi Khoa hoc - Cong 2013

chém (Lates calcarifer) bang

enzyme Flavourzyme.

nghé thuy san,




15) | San Xudt sé‘n pham thuy phan Téc gi chinh Tap chi Khoa hoc - Cong 2012
protein tir dau ca ngur vy vang ngh¢ thuy san
bang Protease thuong mai.

16) | Su dung sén‘phém thuy phan Téc gié chinh Tap chi Khoa hoc - Cong 2011
protein tor dau ca ngu trong nghé thuy san
thirc &n cho tom.

3 | Hdi nghi quoc té

1) | Fish oil extraction from Tac gia chinh Intermational Fisheries 2016
yellowfin tuna head by Symposium  IFS  2016-
enzymatic hydrolysis method Promoting Healthier

Aquaculture and Fisheries for
Food Safety and Security.
October 30, 2016, Phu Quoc.
2) The functional properties of Tac glai chinh International symposium on 2015
. Seafood processing
profein ?ydrolysate f.rom Technology. December 7,
barramundi (Lates calcarifer) 2015. Can Tho University.
by-products.

3) | Effects of hydrolysis time on | Tac gia chinh | International symposium on | 2015
the functional properties of Biotechnology and
protein hydrolysates from by- environment. Nha Trang
products of gold banded University, June 12-13, 2015.
jobfish (Pristipomoides
multidens),

4) | Chemical composition and Dong tac gid International symposium on 2015
functional properties of protein Biotechnology and
hydrolysate from the head of environment. Nha Trang
mangrove red snapper University, June 12-13, 2015.
(Lutjanus argentimaculatus).

5) | Utilization of tuna processing | Tac gia chinh | International symposium on | 2013

by-product for production of
protein hydrolysate and fish

oil.

Utilization of waste/rest raw
materials and by-products in
the fish processing industry:
Opportunities and
Challenges. Nha  Trang
University. December 9-10,
2013.




6) | Protein and lipid recovery | Tac giachinh | International conference on | 2013
from tuna head using industrial Postharvest technology, food
protease. chemistry and processing:

Developing the supply chain
towards more healthy food.
Ha Noi University of
Agriculture. November 11-
13,2013.

7) | Using of protein hydrolysates Téac gia chinh International symposium on
from tuna head in diet for Aquatic Food Product
shrimp. Science and Technology. The

link between researchers and
producers, Nha Trang
University. September 23-24,
2010.

8) | From waste to product: some Dong tac gia Second workshop on fish
examples using mild technology, utilization and
technologies. quality assurance in Africa.

Agadir, Morocco, November
24-28,2008
9) | Mapping the preferences of Pong tac gia SPISE  symposium  ‘Food 2009
fish sauces. consumers insight in Asia:
Current issues and future’.
August 7-9, 2009. Ho Chi
Minh city University of
Technology.
4 | Sach chuyén khio

1) Thu nhan protein, chat mau tir | Pong tac gia Nha xuat ban Nong nghiép 2016
phé liéu thuy san va ing dung

2) | Valorisation de  maticres | Tac gia chinh Nha xuat ban Pai hoc Chau 2011

premieres marines de faible

valeur ajoutée.

Au. ISBN: 978-613-1-57730-
7.

13.,S6 lwgng van bang ddc quyén sang c,hé'/ giai phap hiru ich/ vin bang bao hd gidng ciy trong/
thiet ke bo tri mach tich hgp da dwgc cap (néu co)

TT

Tén va ndi dung van bang

Nam cap van bang




14. S6 lwgng cong trinh, két qua nghién ctru dwoc ap dung trong thue tién (néu c6)

TT Tén cong trinh

Hinh thue, quy mo, dia chi ap dung

Thoi gian

15. Cac deé tai, dw 4n, nhiém vu KH&CN di chii tri hoic tham gia trong 5 nam gin diy

Tén dé tai, dw 4n, nhiém vu Thoi gian Thugc Chwong Tinh trang
KH&CN da cha tri (bat dau - ket trinh (néu co) (da nghiém thu-xéep
thiic) logi, chwa nghiém thu)
Nghién ctru quy trinh cong nghé¢ san 2012-2013 ba nghiém thu
Xudt nudc mam tir so long bang
enzyme Protease thuong mai. Ma sb
TR2012-13-16.
Nghién cﬁg thu nhan dich dam thay 2017-2018 Chua nghiém thu
phén tir dau, xuong ca tra va ung
dung trong san xuat nudc mam.
Tén dé tai, dy 4n, nhiém vu Thoi gian Thugc Chuong Tinh trang
KH&CN da tham gia (bat dau - két trinh (néu co) (da nghiém thu, chuwa
thuc) nghiém thu)

16. Giai thwong (vé KH&CN, vé chdt liwong san pham, ...)

TT

Hinh thurc va ndi dung giai thudng

Nam tang thudng

17 Kinh nghi¢m vé quan 1y, dénh gia KH&CN (56 heong cac Hpi dong tw vdn, xét duyét, nghiém
thu, danh gia cac chwong trinh, dé tai, duw an KH&CN cap quoc gia hodc tuwong dwong trong va
ngoai nuoc da tham gia trong 5 nam gan day)

TT

Hinh thtrc Hoi dong

SO lan

18. Nghién ciru sinh da hwéng din béo vé thanh cong (néu co)

\ o Huéng din hoic C o Nim bio vé
™ Ho va tén dong hwéng dan Bon vi cong tac thanh cong
1 Lé Minh Chau Pong huéng dan Truong Pai hoc Théai Nguyén 2015

Toi xin cam doan nhitng thong tin dugc ghi ¢ trén la hoan toan chinh xac.

Xac nhan cia Thu trwéng don vi
(Ky va ghi ré ho tén)

Khanh Hoa, ngay 16 thang 3 nam 2017

Nguoi khai
(Ky va ghi ro ho tén)

Nguyén Thi My Huong




