MAu sb 03

CONG HOA XA HQI CHU NGHIA VIET NAM
Doe lap - Ty do - Hanh phic

LY LICH KHOA HQC
(Danh cho itng vién/thanh vién cdae Héi dong Gido su)
1. Thong tin chung
- Ho va tén: Nguyén Viin Minh
- Nam sinh: 1977
- Gi6i tinh: Nam

- Trinh d§ dao tao: TS - Nam 2011 - Noi cép: Truong Dai hoc Iceland

b Chuce danh Gido su hodic Pho gido su: Nam 2018 - Noi bd nhié¢m:
Truong Dai hoc Nha Trang ‘
- Nganh, chuyén nganh khoa hoc: Cong ngh¢ Thyc pham - Khoa hoc Thye pham va Dinh

dudng.

- Chtre vu va don vi cong téc hién tai (hodc da nghi huu tir ndm): Khoa Cong nghé Thuc
pham - Truong Pai hoc Nha Trang,

- Chirc vu cao nhét da GRS v e e v sximne v socaii s wow sl v 66 sv i o 56 5 51 Se By sl o ees s
- Thanh vién Hoi déng Gi4o su co s¢ (néu ¢0) (ndm tham gia, tén hoi d&]g, co s dao tao):

............................................................................................................
...........................................................................................................

...........................................................................................................

2, Thanh tich hoat dong dao tao va nghién ctru (thugc chuyén nganh dang hoat déng)
2.1. Sach chuyén khao, gido trinh
a) Téng s6 sach da chu bién: 01 sach chuyén khao (viét 02 chuwong) va 01 sach tham khao.
- Séach chuyén khao: Seafood Processing: Technology. Quality and Safety. Nha xudt ban:
Wiley-Blackwell publisher, ndm 2014.

+ Chtrclmg 6: Preservation of Fish by Curing

+ Chuong 7: Drying of fish




- Sach tham khao: Uses of geothermal energy in food and agriculture - Opportunities for
developing countries. Nha xuat ban: FAO-Food and Agriculture Organization of the United
Nations, nam 2015

b) Danh muc sach chuyén khao, gido trinh trong 05 nam lién ké& voi thoi diém duge bd
nhiém thanh vién Hoi dong gan day nhat (tén tdc gid, tén sdch, nha xudt ban, ném xudt
ban, mé so ISBN, chi sé trich dan).

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

a) Tong s6 da cong bo: 09 bai bao tap chi trong nude; 25 bai bao tap chi quée té.

b) Danh muc bai béo khoa hoc cong bé trong 05 nam lién ké véi thoi diém duge bd nhiém
thanh vién Hoi dong gan day nhat (1én tdc gia, tén cong trinh, tén tap chi, ndm céng bo,
chi s6 IF va chi sé trich dan - néu cé):

- Trong nudc: 06 bai bao

1. D Tran Lam, Pham Hong Ngoc Thuy, Nguyén Van Minh va Nguyén Thé Han (2020).
Toi wu hoa diéu kién chiét vai sy hd trg siéu dm dé thu nhan polyphenol ¢6 hoat tinh chéng
oxy hoéa tir loai rong do Gracilaria salicornia. Tap chi Khoa hoc - Cong ngh¢ Thuy san. 4.
75-84.

2. Nguyén Thé Han, Nguyén Vin Minh, Pham Thi Hién va Vi Lé Quyén. (2020). Xac dinh
diéu kién chiét thich hop dé thu nhan bromophenols tir rong do Laurencia Intermedia
Yamada. Tap chi Cong thuong, 21, 206-212.

3. Nguyen, I. T.. Nguyen. N. K., T.. & Nguyen Van Minh. (2018). Evaluation of a-

glucosidase inhibitory activity of some selected seaweed extracts. Journal of Fisheries

Science and Technology, 1, 24-33.
4. Nguyen Van Minh, Phan, L. M. T., Ngo, D. IH. T. (20106). Influence of chilling and

superchilling temperatures on lipid degradation and quality of cobia (Rachycentron
canadum) fillets during storage. Journal of Fisheries Science and Technology, Special
issue, 63-71.

5. Pham, K, T, Q., Nguyen Van Minh, & Nguyen, H. T. (2016). Effect of Extraction
Conditions on Polyphenol Content and Antioxidant Activity of the Extract from Gynura
Procumbens (Lour) Merr. Leaves. Vietnam Journal of Agricultural Science, 14, 1248-
1260.

6. Pham Duc Thinh, Thanh Thi Thu Thuy, Tran Thi Huyen, Nguyen Van Minh, Tran Thi
Thanh Van, Bui Minh Ly. (2016). Isolation, chemical composition and structural
characteristic of sulfated polysaccharides from the body wall of sea cucumber Stichopus

variegatus collected in Nha Trang Bay. Journal of Science and Technology, 54, 36-44.




- Quée té: 13 bai bao

1.

Thi Van Anh Tran, Nguyen Van Minh, Thi Ai Nhung Nguyen, Dat Huy Thanh Nguyen,
Duy Hien Tran, Thi Phuong Thuy Bui, Van Tat Pham and The Han Nguyen. (2020). New
triterpene sulfates from Vietnamese red Alga Triclcocarpa fragilis and their a-glucosidase

inhibitory activity. Journal of Asian Natural Products Resecarch (Published online)

Thi Van Anh Tran, Van Minh Nguyen, Duy Hien Tran, Le Thanh Tuyen Nguyen, Thi
Hong Tuoi Do, Thi Le Thuy Nguyen, Quang Ngoc Tran, Anh Duy Do, Sang Moo Kim and
The Han Nguyen. (2020). Isolation and evaluation of antimicrobial and anticancer
activities of brominated sesquiterpenes from Vietnamese red alga Laurencia intermedia
Yamada. Bioscience Research, 17(1), 459-466.,

The Han Nguyen, Thi Huyen Nguyen, Van Minh Nguyen, Thi Lan Phuong Nguyen, Thi
Van Anh Tran, Anh Duy Do and Sang Moo Kim. (2019). Antidiabetic and antioxidant
activities of red seaweed Laurencia dendroidea. Asian Pacific Journal of Tropical
Biomedicine, 9, 501-509. H-index = 48, 1IF = 1,587,

Dang, I1. T. T., Gudjonsdoéttir, M., Karlsdottir, M. G., Nguyen Van Minh, Tumasson, T..
& Arason, S. (2018). Influence of processing additives, packaging and storage conditions
on the physicochemical stability of frozen Tra catfish (Pangasius hypophthalmus) fillets.
Journal of Food Engincering, 238, 148-155. H-index = 156, IFF = 3,625.

Dang, H. T. T., Gudjonsdottira, M., Rend, D., Karlsdottir, M. G., Nguyen Van Minh,
Tumasson, T., & Arason, S. (2018). Effects of pre- and post-rigor freezing and temperature
tress during frozen storage on physicochemical stability of Atlantic herring (Clupea
harengus) muscle. Journal of Food Processing and Preservation, 42(9), €13754. H-index =
42, IF = 1,288,

Dang, H. T. T., Gudjonsdottir, M., Karlsdottir, M. G., Nguyen Van Minh, Tumasson, T.,
& Arason, S. (2018). Stability of Golden redfish (Sebastes marinus) during frozen storage
as affected by raw material freshness and scason of capture. Food Science & Nutrition. 6,
1065-1076. H-index = 15, IF = 1,747.

Nguyen Van Minh and Phan Thi My Le (2018). Influences of Bleeding Conditions on the
Quality and Lipid Degradation of Cobia (Rachycentron canadum) Fillets During Frozen
Storage. Turkish Journal of Fisheries and Aquatic Science, 18, 289-300. H-index = 22, IF
={,738,

Dang, H. T. T., Gudjonsdottir, M., Karlsdottir, M. G., Nguyen Van Minh, Romotowska.
P. ., Tumasson, T., & Arason, S. (2017). Influence of temperature stress on lipid stability
of Atlantic herring (Clupea harengus) muscle during frozen storage. Journal of the
American Oil Chemists' Society, 94, 1439-1449. H-index = 104, IF = 1,72,

Pham Thi Dan Phuong, Nguyen Cong Minh, Hoang Ngoc Cuong, Nguyen Van Minh,
Nguyen The Han, Nguyen Van Hoa. Ha Thi Hai Yen, Trang Si Trung. (2017). Recovery

of protein hydrolysate and chitosan from black tiger shrimp (Penaeis monodon) heads:




12.

approaching a zero waste process. Journal of Food Science and Technology. 54, 1850-
1856. H-index = 47, 1IF = 1,85.

. Cyprian, O. O., Sveinsdottir, K., Nguyen Van Minh, Tomasson, T., Thorkelsson. G.. &

Arason, S. (2017). Influence of lipid content and packaging methods on the quality of dried
capelin (Mallotus villosus) during storage. Journal of Food Science and Technology, 54,
293-302. H-index = 47, IF = 1,85.

. Cyprian, O.. Nguyen Van Minh. Sveinsdottir, K., Tomasson. T.. Thorkelsson, G.. &

Arason, S, (2016). Influence of blanching treatment and drying methods on the drying
characteristics and quality changes of dried sardine (Sardinella gibhosa) during storage.
Drying Technology: An International Journal, 35, 478-489. [1-index = 75, IT = 2,307.

Karlsdottir, M., Arason S., Thorarinsdottir, K., Nguyen Van Minh, & Kristinsson, H.
(2016). Lipid degradation of cod liver during frozen storage as influenced by temperature,

packaging method and seasonal variation. Journal of Aquatic Food Product Technology.
25, 802-810. H-index =27, [F = 0,707.

. Cyprian, O., Nguyen Van Minh, Sveinsdottir, K., Jonsson, A., Thorkelsson, G., & Arason,

S. (2016). Influence of lipid content and blanching on capelin (Mallotus villosus) drying
rate and lipid oxidation under low temperature drying. Journal of Food Process
Engineering, 39, 237-246. H-index = 40, [F = 1,488,

2.3. Cic nhiém vu khoa hoc va cong ngh¢ (chiwong trinh va dé tai wong dirong cap Bo

tro lén)

a) Tong s6 chuong trinh, dé tai da chu tri/chu nhiém: ........ cap Nha nudce; 01 cap Bo va

tuwong duong.

b) Danh muc dé tai tham gia da dugc nghiém thu trong 05 nam lién k& voi thoi diém duoc

b6 nhiém thanh vién Hoi dong gan day nhat (1én dé tai, ma so, thoi gian thiee hién, cap

quan

l.

Iy dé tai, trach nhiém tham gia trong dé tci):

Nghién ctru qué trinh 6xy héa lipid va acid béo ctia san pham ca bop (Rachycentron
canadum) phi 1é trong ché bién va bao quan dong lanh. Ma sb: B2014-13-11. B Gido
duc va Pao tao, Chu nhiém dé tai.

Nghién ctru thu nhén va tinh sach hop chat bromophenols tir mot s6 loai rong tai viing

bién Khanh Hoa. Ma sé: DT-2017-20902-BL. Tinh Khanh Hoa, Thu ky khoa hoc.

. Thu nhan va xdac dinh tinh chat cua cac chat rc ché enzyme alpha-glucosidase ttr rong

tai ving bién Khanh Hoa, Viét Nam va danh gia kha nang khang bénh tiéu duong.
Ma sd: 106-NN.05-2016.73. Quy Phat trién Khoa hoc va Cong nghé Quéc gla
(NAFOSTED). Thanh vién nghién ciru chi chét.




2.4. Cong trinh khoa hoc khdc (néu co)

a) Tong so cong trinh khoa hoc khac:

= TONE SO CH: vavuudn sang ch¢, giai phap hiru ich
= ILONE B0 COF yovvsyovas tac pham nghé thuat
-Tong s6 ¢o: .......... thanh tich huan luyén, thi dau

b) Danh muyc bang doc quyén sang ché, giai phap hitu ich, tac pham nghé thuat, thanh tich
hudn luyén, thi ddu trong S nam (v lai day (tén tdc gid, tén cong trinh, sé hiéu vén bang,
lén co quan ccfp).'
2.5. Hudng din nghién cteu sinh (NCS) da cé quyét dinh cip bing tién si
a) Tong s6: 02 NCS da hudng dan phu
b) Danh sach NCS huéng dan thanh cong trong 05 nam lién ké véi thoi diém duoe bo
nhiém thanh vién 1o6i dong gan day nhéat (Ho va tén NCS, dé tai ludn dn, co sé déo tao,
ndm béo vé thanh céng, vai tré hiréng dan):

1. Cyprian Ogombe Odoli, Drying and smoking of capelin (Mallotus villosus) and

sardine (Sardinella gibbosa) - the influence on physicochemical properties and

consumers acceptance. University of Ieeland, 2015, Huéng dan phuy.
2. Pang Thi Thu Huong, Inhancing the quality of frozen fish products through
improved processing and storage. University of Iceland, 2018, Huéng dan phuy.
3. Cac thong tin khac
3.1. Danh muc cdic cong trinh khoa hoc chinh trong ci qud trinh (Bai bao khoa hoc,
sdch chuyén khdo, gido trinh, sdng ché, giai phdp hitu ich, tdc phdn nghé thudt thanh tich
hudn luyén, thi dau...; khi liét ké cong trinh, ¢6 thé thém chit dan vé phan loai tap chi, théng

tin trich dan...):

............................................................................................................

............................................................................................................

3.3. Cdc théng tin vé chi sé dinh danh ORCID, hé so Google scholar, H-index, 56 liwot
trich din (néu co):

ORCID: 0000-0001-5316-8067, Hd so Google scholar: Tong trich dan: 419, h-index: I1.
i10-index: 12




3.4. Ngogi ngit

- Ngoai ngit thanh thao phuc vu cong tac chuyén mén: Tiéng Anh
- Mirc do giao ti€p bang tiéng Anh: Tot
Toi xin cam doan nhitng diéu khai trén la ding su thdt, néu sai téi xin hoan toan chiu trdach

nhiém trude phdp ludt.

Khdnh Hoa, ngay 12 thang 05 nam 2021
NGUOT KHAI

(Ky va ghi rd ho tén)

Nguyén Vin Minh




