PHU LUC
(Ban hanh kém theo Théng tie s6 06/2020/TT-BGDPT ngay 19 thang 3 ndm 2020
cua Bé truong B Gido duc va Dao tao)

Mau sb 03

CONG HOA XA HQI CHU NGHIA VIET NAM
Doc lap - Tw do - Hanh phic

LY LICH KHOA HQC

(Dinh cho teng vién/thanh vién cde Hpi dong Gido su)

“ 1. Thong tin chung _
- Hova tén: HUYNH NGUYEN DUY BAO
- Nam sinh: 04/12/1972
| - Gioi tinh: Nam _
' - Trinh d6 dao tao (ndm, noi célv bc%ng): Tién si, 2009, Dai hoc
Khoa hoc va Cong nghé Hai Duong Tokyo (Tokyo University

il of Marine Science and Technology), Nhat Ban
- Chutc danh (ndm, noi bé nhiém): Phé Gido su, 2018, Trudng Pai hoc Nha Trang

- Nganh, chuyén nganh khoa hoc: Cong ngh¢ thuc phim, Cong nghé ché bién thuy san

- Chirc vu va don vi cong tic hién tai: Pho trudéng khoa Cong nghé thuc pham,
Trudng Dai hoc Nha Trang

- Chtrc vu cao nhit di qua: Phé truréng khoa

- Thanh vién Hoi ddng Gido su co s& (ndm tham gia, tén héi dong, co sé dao tao):

2020, Hoi ddng Gido su co sé Truong Pai hoc Nha Trang, Trudng Pai hoc Nha Trang

- Thanh vién Hdi ddng Gido su nganh: Khong

- Thanh vién Héi ddng Gido su nha nudce: Khong

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

2.1. Sach chuyén khdao, gido trinh

a) Tong sb sach da chii bién: 4 sich/churong sach chuyén khao; Khong gido trinh.

b) Danh muc sach chuyéﬁ khao, gi4o trinh trong 05 nim lién k& véi thoi diém duge bd
nhiém thanh vién Héi ddng gan day nhit (tén tdc gid, tén sdch, nha xudt ban, ndm

xudt ban, md sé ISBN, chi so trich dan).




2.2. Cdc bai bdo khoa hoc dwgc cong bo trén cdc tap chi khoa hoc

a) Tong sb da cong bd: 23 bai bio tap chi trong nudce; 13 bai bao tap chi qube té.

b) Danh muc bai bdo khoa hoc cong b trong 05 nam lién ké voi thoi diém duge bd

nhiém thanh vién Hoi ddng gin dy nhét (tén tdc gid, tén cong trinh, tén tap chi,

ndm céng bo, chi so IF va chi so trich dan - néu cé).

- Trong nudce:

1) Nguyén Thi Yén Phugng, Huynh Nguyén Duy Béo. (2020). Nghién ctru chiét

2)

3)

4)

5)

6)

7)

xuht hoat chat chéng oxy héa tir ¢t t0i (Allium sativum 1..) theo céch tiép cén
cong nghé xanh. Tap chi Khoa hoc Truong Pai hoc Can Tho, Sb 56(1B), 124-
133.
Huynh Nguyén Duy Bio, Nguyén Khic Bat. (2018). Hoat tinh chéng 6xy héa
ctia dich chiét tir mot sé loai hai mién & ving bién Viét Nam. Tap chi Nong
nghiép va Phdt trién nong thon, S6 24/2018, 61-68. |
Huynh Nguyén Duy Béo, Nguyén Khéc B4t. (2018). Hoat tinh chéng oxy héa
cta cdc phin doan protein chiét tach tir hai mién Ircinia Mutans, Tap chi Khoa
hoc - Céng nghé Thity san, S 2/2018, 2-8.
Huynh Nguyén Duy Béo, Trn Thi Loan, Pham Thi Hién. (2017). Anh huéng
ctia didu kién chiét xuét véi sy hd trg siéu 4m dén hoat tinh chéng oxy héa clia
dich chiét tir ¢t hanh tim (Allium ascalonicum). Tap chi Khoa hoc — Céng nghé
Thily san, S6 1/2017, 91-98.
Huynh Nguyén Duy Bio, Nguyén Khéc Bét. (2016). Anh hudng cia diéu kién
chiét b'fing nudce ct véi su hd trg sidu am dén hoat tinh chdng oxy héa ciia dich
chiét tir hai mién Ircinia mutans. Tap chi Khoa hoc — Céng nghé Thily sdn, S6
2/2016, 3-10. |
Huynh Nguyén Duy Bio, Nguyén Khéc Bat. (2015). Anh huéng ctia loai dung
mdi chiét va siéu 4m dén hoat tinh chéng oxy hoéa v ham lugng protein cia
dich chiét tir hai mién (Ircinia mutans). Tap chi Khoa hoc — Céng nghé Thily
san, 86 4/2015, 11-17.
Trang ST Trung, Vii L¢é Quyén, Huynh Nguyén Duy Béo. (2015). Anh hudng
cia thoi gian va nhi¢t dd bdo quan dén ham Iugng Am, protein va astaxanthin
trong dau tom. T. ap chi Khoa hoc — Céng nghé Thuy san, S 4/2015, 78-84.
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- Québc té:

1Y)

2)

3)

4)

Nguyen Van Tang, Le Duong Minh, Nguyen Thi Thuy Trang, Khong Trung
Thang, Nguyen Van Hoa, Nguyen Huu Nghia, Huynh Nguyen Duy Bao, Tran
Thi My Hanh, Trang Si Trung. (2021). Microwave-assisted extraction for
optimizing saponin yield and antioxidant capacity from cacao pod husk
(Theobroma cacao L.). Journal of Food Processing and Preservation. Vol. 45,
Issue 2, e15134. SCIE, chi s6 anh hudng IF cia tap chi: 1.405.

Huynh Nguyen Duy Bao, Pham Thi Hien, Vu Le Quyen. (2020). Antioxidant
and antimicrobial activities of hydrophilic extracts from shallot and garlic
bulbs, and their effects on round scad during iced storage. The Annals of the
University Dunarea de Jos of Galati, Fascicle VI — Food Technology. Vol. 44,
Issue 1, 24-26. ESCL. S6 luot trich din cua bai béo: 1.

Pedro Guerrero, Iraitz Zugasti, Alaitz Etxabide, Huynh Nguyen Duy Bao,
Trung Trang Si, Miriam Pefialba, Koro de la Caba. (2020). Effect of Fructose
and Ascorbic Acid on the Performance of Cross-Linked Fish Gelatin Films.
Polymers. Vol. 12, Issue 3, 570. SCIE, chi sb anh hudng IF cua tap chi: 3.164.
S6 luot trich din cia bai bao: 4.

Trang Si Trung, Huynh Nguyen Duy Bao. (2015). Physicochemical properties
and antioxidant activity of chitin and chitosan prepared from pacific white
shrimp waste. International Journal of Carbohydrate Chemistry. Vol. 2015,
Article ID 706259, 6 pages. S lugt trich dén ctia bai béo: 54.

2.3. Cdc nhiém vu khoa hoc va cong nghg (chuong trinh va dé tai tiwong dwong cdp

Bé tro lén)

a) Tdng sb chuong trinh, d& tai da chu tri/cht nhiém: Khong cdp Nha nuéc; Khong

cép Bo va twong duong.

b) Danh muc d2 tai tham gia da dugc nghiém thu trong 05 nim lién k& véi thoi diém

dugc bd nhiém thanh vién Hai ddng gin diy nhét (t1én dé tai, md so, thoi gian thuec

hién, cap quan Iy dé tai, trdch nhiém tham gia trong deé tai):

1)

Nghién ciru sén xudt cac san pham gia tri gia ting tir phé liéu tém dé ng dung

trong ndng nghiép, 04/2014/HD-NPT, 2015-2019, cdp nha nudc, tham gia.




2) Nghién ciru chiét tach hoat chit sinh hoc tit ¢t hanh (4llium ascalonicum), t6i
(Allium sativum) dé bao quan ca nuc, TR2015-13-03, 2015-2016, clp trudng,
chu nhiém.

3) Nghién ctru qué trinh 6xy hoa lipid va acid béo cia san phdm c4 bép
(Rachycentron canadum) phi I¢ trong ché bién va bao quan dong lanh, B2014-
1311, 2014-2016, cp B6 GD&DT, tham gia.

4) Nghién clru sén xuét ché phdm sinh hoc st dung vao viéc nang cao gid tri skt
dung cua ba sfin, B2012-13-04, 2012-2015, ca“ip B NN&PTNT, tham gia.

2.4. Cong trinh khoa hoc khdc (néu c6)

a) Tong s6 cong trinh khoa hoc khac:

- Tbng sb co: 1 sang ché, giai phap hifu ich.

b) Danh muc bing doc quyén séng ché, giai phap hitu ich, tac phdm nghé thuat, thanh
tich huén luyén, thi ddu trong 5 ndm trd lai déy (tén tdc gid, tén cong trinh, s0 hiéu
véin bdng, tén co quan cdp): Khong.

2.5. Huéng dén nghién civu sinh (NCS) di cé quyét dinh ciip bing tién st

a) Téng s: Khong NCS da hudng dan chinh.

b) Danh séch NCS huéng dan thanh cong trong 05 nim lién k& v6i thoi diém duge bd
nhiém thanh vién Hoi ddng gin day nhét (Ho va tén NCS, dé tai ludn dn, co s6 dao
tao, ndm bdo vé thanh céng, vai tro hudng ddn): Khong.

3. Cac thong tin khac

3.1. Danh muc cdc cong trinh khoa hoc chinh trong cd qud trinh (Bai bdo khoa hoc,

sdch chuyén khdo, gido trinh, sdng ché, gidi phdp hitu ich, tdc phdm nghé thudt thanh

tich hudn luyén, thi déu...; khi liét ké cong trinh, cé thé thém chi dén vé phan loai tap
chi, théng tin trich dan...):

- Bai Béo khoa hoc

Tap chi nudc ngoai

1) Nguyen Van Tang, Le Duong Minh, Nguyen Thi Thuy Trang, Khong Trung
Thang, Nguyen Van Hoa, Nguyen Huu Nghia, Huynh Nguyen Duy Bao, Tran
Thi My Hanh, Trang Si Trung. (2021). Microwave-assisted extraction for

optimizing saponin yield and antioxidant capacity from cacao pod husk




2)

3)

4)

5)

6)

o

8)

(Theobroma cacao L.). Journal of Food Processing and Preservation. Vol. 45,
Issue 2, e15134. SCIE, chi sé anh huéng IF cha tap chi: 1.405.

Huynh Nguyen Duy Bao, Pham Thi Hien, Vu Le Quyen. (2020). Antioxidant
and antimicrobial activities of hydrophilic extracts from shallot and garlic
bulbs, and their effects on round scad during iced storage. The Annals of the
University Dunarea de Jos of Galati, Fascicle VI — Food Technology. Vol. 44,
Issue 1, 24-26. ESCL. S4 lugt trich dan cta bai béo: 1.

Pedro Guerrero, Iraitz Zugasti, Alaitz Etxabide, Huynh Nguyen Duy Bao,
Trung Trang Si, Miriam Pefialba, Koro de la Caba. (2020). Effect of Fructose
and Ascorbic Acid on the Performance of Cross-Linked Fish Gelatin Films.
Polymers, Vol. 12, Issue 3, 570. SCIE, chi b anh hudng IF cuia tap chi: 3.164.
S6 luot trich dan cua bai bao: 4.

Trang Si Trung, Huynh Nguyen Duy Bao. (2015). Physicochemical properties
and antioxidant activity of chitin and chitosan prepared from pacific white
shrimp waste. International Journal of Carbohydrate Chemistry, Vol. 2015,
Article ID 706259, 6 pages. S6 lugt trich din cta bai bdo: 54.

Huynh Nguyen Duy Bao. (2014). Antioxidant activity of hydrophylic extract
from straw mushroom and its effect on shrimp melanosis. Khon Kaen
Agriculture Journal, Vol. 42 SUPPL. 4, 79-83.

Huynh Nguyen Duy Bao, Toshiaki Ohshima. (2011). Mushroom feed additive
stabilizes lipid, color of yellowtail meat. Global Aquaculture Advocate, Vol.
May-Jun/2011, 82-83.

Huynh Nguyen Duy Bao, Yoshihiro Ochiai, Toshiaki Ohshima. (2010).
Antioxidative activities of hydrophilic extracts prepared from the fruiting body
and spent culture medium of Flammulina velutipes. Bioresource Technology,
Vol. 101, Issue 15, 6248-6255. SCI, chi s6 anh hudng IF cia tap chi: 7.539. S6
luot trich dan chia bai béo: 56.

Huynh Nguyen Duy Bao, Kazufumi Osako, Toshiaki Ohshima. (2010). Value-
added use of mushroom ergothioneine as a colour stabilizer in processed fish

meats. Journal of the Science of Food and Agriculture, Vol. 90, Issue 10, 1634—




1641. SCI, chi sb anh hudng IF cta tap chi: 2.614. S8 luot trich dan cia bai
béo: 34.

9) Huynh Nguyen Duy Bao, Yoichi Shinomiya, Hiroaki Ikeda, Toshiaki
Ohshima. (2009). Preventing discoloration and lipid oxidation in dark muscle of
yellowtail by feeding an extract prepared from mushroom (Flammulina
velutipes) cultured medium. Aquaculture, Vol. 295, Issues 3—4, 243-249. SCI,
chi s6 anh hudng IF cua tap chi: 3.224, S6 lugt trich dén ctia bai béo: 34.

10) Huynh Nguyen Duy Bao, Hideki Ushio, Toshiaki Ohshima. (2009).
Antioxidative activities of mushroom (Flammulina velutipes) extract added to
bigeye tuna meat: Dose-dependent efficacy and comparison with other
biological antioxidants. Journal of Food Science, Vol. 74, Issue 2, C162-C169.
SCI, chi s6 anh huéng IF cia tap chi: 2.479, S6 lugt trich din ciia bai bo: 47.

11) Huynh Nguyen Duy Bao, Hideki Ushio, Toshiaki Ohshima. (2008).
Antioxidative activity and antidiscoloration efficacy of ergothioneine in
mushroom (Flammulina velutipes) extract added to beef and fish meats.
Journal of Agricultural and Food Chemistry, Vol. 56, No. 21, 10032-10040.
SCL chi sb anh huéng IF cia tap chi: 4.192, S6 luot trich dan cua bai bao: 99.

12) Huynh Nguyen Duy Bao, Sigurjon Arason, Kristin Anna Thorarinsdottir.
(2007). Effects of dry ice and superchilling on quality and shelf life of arctic
charr (Salvelinus alpinus) fillets. International Journal of Food Engineering,
Vol. 3, Issue 3, Article 7. SCIE, chi s6 4nh huong IF cia tap chi: 1.022, Sb luot
trich din cta bai bio: 62.

13) Huynh Nguyen Duy Bao. (2006). QIM Method Scores Quality, Shelf Life of
Pangasius Fillets. Global Aquaculture Advocate, Vol. Nov-Dec/2006, 28-30.
S6 lugt trich dan cta bai bao: 2.

Tap chi trong nudce

1) Nguyén Thi Yén Phugng, Huynh Nguyén Duy Béo. (2020). Nghién ctru chiét
xuit hoat chit chdng oxy hoa tir ¢t téi (4llium sativum L.) theo cach tiép cén
cong nghé xanh. Tap chi Khoa hoc Truong Pai hoc Can Tho, S6 56(1B), 124—
135. |

2) Huynh Nguyén Duy Bio, Nguyén Khic Bat. (2018). Hoat tinh chéng 6xy héa
ctia dich chiét tir mot s6 loai hai mién & ving bién Viét Nam. Tap chi Nong
nghiép va Phdt trién néng thén, S6 24/2018, 61-68.
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3)

4)

5)

6)

7)

8)

9)

Huynh Nguyén Duy Bio, Nguyén Khic Bat. (2018). Hoat tinh chéng oxy hoa
clia cac phan doan protein chiét tach tir hai mién Ircinia Mutans. Tap chi Khoa
hoc - Céng nghé Thily sdn, S6 2/2018, 2-8.

Huynh Nguyén Duy Bao, Trdn Thj Loan, Pham Thi Hién. (2017). Anh huéng
ctia didu kién chiét xuét vé6i su hd trg siéu am dén hoat tinh chéng oxy héa clia
dich chiét tir ¢t hanh tim (4/lium ascalonicum). Tap chi Khoa hoc — Cong nghé
Thiy sén, S6 1/2017, 91-98.

Huynh Nguyén Duy Béo, Nguy@n Khic Bat. (2016). Anh huéng cua diéu kién
chiét bing nuéc cit v6i sy hd trg siéu 4m dén hoat tinh chéng oxy héa ctia dich
chiét tir hai mién Ircinia mutans. Tap cht’ Khoa hoc — Céng nghé Thily sdn, S
2/2016, 3-10. |

Huynh Nguyén Duy Béo, Nguyén Khic Bét. (2015). Anh hudng ciia loai dung
mdi chiét va siéu 4m dén hoat tinh chéng oxy héa va ham lugng protein ciia
dich chiét tir hai mién (Ircinia mutans). Tap chi Khoa hoc — Céng nghé Thiy
san, S6 4/2015, 11-17.

Trang Si Trung, Vii L& Quyén, Huynh Nguyén Duy Bdo. (2015). Anh hudng
cia thoi gian va nhiét d§ bao quan dén ham luong 4m, protein va astaxanthin
trong dau tém. Tap chi Khoa hoc — Cong nghé Thily san, S6 4/2015, 78-84.
Pham Thi Hién, Huynh Nguyén Duy Béo. (2014). Anh huéng ciia diéu kién
chiét khac nhau dén hiéu sut thu hdi protein tir co thit d6 c4 ngir. Tap chi Khoa
hoc, 86 1/2014, 31-35.

Huynh Nguyén Duy Béo, Ngb Thi Hoai Duong, Pham Thj Hién. (2014).
Nghién ctru 4p dung phén ng Fenton dé phan tich hoat tinh chéng oxy héa.
Tap chi Khoa hoc — Céng nghé Thiy san, S6 3/2014, 9-15.

10) Nguyén Hong Ngan, Huynh Nguyén Duy Bio. (2014). Thanh phan héa hoc va

khé ning chéng oxy hoa ciia protein Artemia thiy phén. Tap chi Khoa hoc —
Céng nghé Thily san, S6 2/2014, 32-36.

11) Phan Thi Thanh Hién, Huynh Nguyén Duy Bio. (2014). Danh gi4 thanh phan

dinh dudng co ban cua sinh khdi Artemia franciscana. Tap chi Khoa hoc —

Céng nghé Thily sén, S6 2/2014, 21-25.




12) Huynh Nguyen Duy Bao. (2013). Chemical composition and potential uses of
yellowfin tuna (Thunnus albacares) dark muscle. Journal of Fisheries Science
and Technology, Special issue 2013, 1-4.

13) Huynh Nguyen Duy Bao, Vu Le Quyen. (2013). Antioxidant and antibacterial
activities of low molecular weight chitosan. Journal of Fisheries Science and
Technology, Special issue 2013, 5-8.

14) Pham Thi Hién, B3 Trong Son, Huynh Nguyén Duy Béo. (2013). Anh huéng
ctia hop chit phosphate dén mot sé dic tinh cta thit c& mdi xay. Tap chi Khoa
hoc & Céng nghé, S6 2, 4/2013, 42-49.

15) Lé Thanh Hai, Nguyén Minh Tri, Huynh Nguyén Duy Bdo. (2013). Nghién
ctru tach chiét va khao st hoat tinh chdng oxy hoa cia dich chiét ndAm rom. Tap
chi Khoa hoc — Cong nghé Thily san, S6 4/2013, 95-99,

16) Ngd Thi Hoai Duong, Pao Thi Tuyét Mai, Huynh Nguyén Duy Béo, Ngb Ding
Nghia. (2013). Nghién ctru st dung pepsin dé tich hop qué trinh khir khodng va
protein — Giai phap rat ngin thoi gian va gidm thidu lwong hoa chét trong san
xuét chitin. Tap chi Khoa hoc — Céng nghé Thily san, S6 1/2013, 13-18.

17) Nguyén Hong Ngin, Nguyén Anh Tudn, Huynh Nguyén Duy Bao. (2013).
Anh huong ca loai enzyme va didu kién thity phan dén hoat tinh khir gbc tw do
DPPH cua protein Artemia thiy phén. Tap chi Khoa hoc — Cong nghé Thuy
san, S6 1/2013, 120-124.

18) Huynh Nguyén Duy Bdo, Phan Dinh Thuy. (2012). Hoat tinh chéng oxy hoa
cla chitosén thily phéan bing acid sulfuric. Tap chf Khoa hoc — Cong nghé Thily
sén, S6 4/2012, 10-14.

19) Phan Thj Thanh Hién, Nguyén Anh Tuin, Huynh Nguyén Duy Bao, Hoang
Vin Ba. (2012). Bién ddi chét luong sinh khéi Artemia trong qué trinh bao
quén. Tap chi Khoa hoc — Céng nghé Thity san, S6 3/2012, 106-110.

20) Huynh Nguyén Duy Bio. (2005). Anh huéng ciia nhiét do xir 1y, bdo quan sau
thu hoach dén chét lwong va thoi han bao quan tdm s (Penaeus monodon)
nguyén liéu. Tap chi Thiy san, S6 11/2005, 25-28.

21) Huynh Nguyén Duy Bdo. (1997). Bu6c déu nghién ctru didu ché glucozamin
tir chitosan. Tap chi Khoa hoc - Céng nghé Thuy san, SH 1/1997, 9-14.
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22) Huynh Nguyen Duy Bao, Do Minh Phung, Tran Thi Luyen. (1996).

Utilization of shrimp shell for preparation of chitosan as technical and medical

materials. Journal of Fisheries Science and Technology, No. 4/1996, 151-163.

23) Nguyén Viét Diing, Huynh Nguyén Duy Bao. (1996). Nghién ctru dnh hudng

cua nhiét d6 va pH 1én hoat d§ cia enzyme polyphenoloxidase tir tdm su

(Penaeus monodon). Tap chi Khoa hoc - Cong nghé Thiy san, $6 2/1996, 3-8.

Sach chuyén khao

1) Huynh Nguyen Duy Bao, Toshiaki Ohshima. (2014). Strategies to minimize

2)

3)

4)

5)

lipid oxidation of aquatic food products post-harvest. In: Antioxidants and
Functional Components in Aquatic Foods. Edited by Hordur G. Kristinsson.
Wiley-Blackwell. ISBN 978-0-8138-1367-7. S6 luot trich din: 3.

Huynh Nguyen Duy Bao. (2014). Novel approach for stabilizing meat color of
fish and domestic animals: Application of natural antioxidants from edible
mushrooms. Scholar's Press. ISBN 978-3-639-70747-2.

Huynh Nguyen Duy Bao, Toshiaki Ohshima. (2013). Strategies to minimize
oxidative deterioration in aquatic food products: Application of natural
antioxidants from edible mushrooms. In: Lipid oxidation: Challenges in food
systems. Edited by Amy Logan, Uwe Nienaber, and Xiangqing (Shawn) Pan.
AOCS Press. ISBN 978-0-9830791-6-3. S6 lugt trich dén: 12.

Angel Balisi Encarnacion, Huynh Nguyen Duy Bao, Reiko Nagasaka,
Toshiaki Ohshima. (2012). Novel approach for controlling lipid oxidation and
melanosis in aquacﬁltured fish and crustaceans: Application of edible
mushroom (Flammulina velutipes) extract In vivo. In: Aquaculture. Edited by
Zainal Abidin Muchlisin. InTech Publisher. ISBN 978-953-307-974-5. S luot
trich dan: 2.

Huynh Nguyen Duy Bao. (2011). Effects of Dry Ice and Superchilling on
Arctic Charr Fillets: Quality and shelf-life. Lambert Academic Publishing.
ISBN 978-3-8454-3671-5.




- Séng ché
1) Toshiaki Oshima, Huynh Nguyen Duy Bao, Hiroaki Ota. (2008). Flammulina

velutipes extract-containing discoloration—preventing agent for meat product.
Japan Patent, JP 2008-228702A.

3.2. Gidi thuéng vé nghién ciru khoa hoc trong va ngoai nwéc (néu ¢6): Khong.

3.3. Cdc thong tin vé chi sé dinh danh ORCID, hé so Google scholar, H-index, $0

lwwot trich din (néu cd):

https://orcid.org/0000-0003-4158-5343

https://scholar.google.com/citations?user=e4aQ3A4AAAAJ&hl=vi

H-index: 8

86 Iuot trich dan: 413

3.4. Ngoai ngir

- Ngoai ngit thanh thao phuc vy cong tdc chuyén mon: tiéng Anh

- Murc d6 giao tiép bing tiéng Anh: Tt

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

trdach nhiém trudce phdp lugt.

Khdnh Hoa, ngay 12 thdng 5 ndm 2021
NGUOI KHAI
(Ky va ghi ro ho tén)

Huynh Nguyén Duy Bio
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