So yéu ly lich (Faculty Vitae)
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. Ho va tén (Name)

Ho va tén: NGUYEN THI VAN LINH
Full-time

N

. Hoc vi (Education)

Thac sT: Ky thuat.
e Nganh hoc: Todn &*rng dung.
e Trudng cdp bang: Trudng Dai hoc Bach Khoa, Pai hoc Quéc Gia Tp.HCM.
e Nim cdp bang: 2016.

Thac sT: Ky thuat.
e Nganh hoc: Cong nghé thuc pham.
e Trudng cap bang: Trudng Dai hoc Bach Khoa, Pai hoc Quéc Gia Tp.HCM.
e Nim cip bang: 2013.

Ky su: Cong nghé thuc pham va dé udng.
e Nganh hoc: Cong nghé thuc pham va d6 udng.
e Trudng cdp bang: Trudng Dai hoc Bach Khoa, Pai hoc Quéc Gia Tp.HCM.
e Nim cip bang: 2011.

w

. Kinh nghiém lam viéc trong méi trudng hoc thuat (Academic experience)

- Truong Dai hoc Nguyén Tat Thanh
- Diachi: 331 qubc 16 1A, An Phi Bong, Q.12, Tp.HCM.
- Khoa: Khoa K§ thuat Thuc pham va Méi truong.
- Chtrevu:
e Trudng B6 mén Cong nghé thuc pham.
Thoi gian cdng tac: tir ndm 2011 — dén nay.
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. Kinh nghiém lam viéc ngoai méi trvdng hoc thuat (Non-academic experience)

(921

. Gidy chitng nhan hoic chirng chi hanh nghé (Certifications or professional registrations)

Ly luan giang day dai hoc
Nghiép vu su pham nghé.
TOEIC 685.

6. Céc td chirc nghé nghiép da va dang tham gia (Membership in professional organizations)

7. Thanh tich va giai thudng (Honors and awards)

- Chién sTthi dua ndm 2012, 2013, 2014, 2015, 2016, 2018, 2019, 2020.

8. Phuc vu cdng ddng - bén trong va bén ngoai nha trudng (Service activities)

- Giang day: hod hoc thuc pham, k§ thuat bao bi thuc pham, cong nghé ché bién tra ca phé ca
cao;

- Nghién cttu khoa hoc: Hwdng dan nghién cttu khoa hoc; Thuc hién céc dé tai nghién ctru khoa
hoc vé viéc phat trién da dang hod san pham tir ndéng san.




9. Linh vuc nghién cttu (Areas of research)

- Nghién ctru vé céc k§ thuat sdy thuc pham
- Nghién clru phat trién, da dang hod sdn pham tir ndng san.

10. Céng bb khoa hoc, bai thuyét trinh, tdc phdm (Publications, presentations, creative works)

Dang trén tap chi Quéc té:

[1] Nguyen, Thi Van Linh, My D. Nguyen, Duy C. Nguyen, Long G. Bach, and Tri D. Lam. 2019. “Model
for Thin Layer Drying of Lemongrass (Cymbopogon Citratus) by Hot Air.” Processes 7(1). doi:
10.3390/pr7010021.

[2] Nguyen, Thi Van Linh, Thi Yen Nhi Tran, Duc Tri Lam, Long Giang Bach, and Duy Chinh Nguyen.
2019. “Effects of Microwave Blanching Conditions on the Quality of Green Asparagus (Asparagus
Officinalis L.) Butt Segment.” Food Science & Nutrition 7(11):3513-19. doi: 10.1002/fsn3.1199.

[3] Nguyen, Thi Van Linh, Tan Thanh Vo, Tri Duc Lam, and Long Giang Bach. 2019. “Water Blanching
Conditions on the Quality of Green Asparagus Butt Segment (Asparagus Officinalis L.).” Materials
Today: Proceedings 18:4799-4809.

[4] Nguyen, Thi-Van-Linh, Phuoc-Bao-Duy Nguyen, Xuan-Cuong Luu, Bao-Long Huynh, Sitaraman
Krishnan, and Phong T. Huynh. 2019. “Kinetics of Nutrient Change and Color Retention during Low-
temperature Microwave-assisted Drying of Bitter Melon (Momordica Charantia L.).” Journal of Food
Processing and Preservation 43(12):e14279.

[5] Nguyen, Thi-Van-Linh, Quoc-Duy Nguyen, Phuoc-Bao-Duy Nguyen, Bich-Lam Tran, and Phong T.
Huynh. 2020. “Effects of Drying Conditions in Low-temperature Microwave-assisted Drying on
Bioactive Compounds and Antioxidant Activity of Dehydrated Bitter Melon (Momordica Charantia
L.).” Food Science & Nutrition 8(7):3826—34.

[6] Nguyen, Thi-Van-Linh, Thi-Ngoc-Mai Vuong, Thi-Yen-Nhi Tran, and Lam, Tri-Duc. 2019.
“Interactions of Xanthan Gum and Carboxymethyl Cellulose on Physical and Sensory of Cloudy
Asparagus Juice Using Response Surface Methodology.” Asian Journal of Chemistry 31(10):2345—
50. doi: 10.14233/ajchem.2019.22146.

[7] Thanh-Thuy, D., N. Quoc-Duy, and NT Van-Linh*. 2020. “Kinetic Study on Polyphenol and
Antioxidant Activity from Karonda Fruit (Carissa Carandas) Extraction via Microwave.” P. 012049 in
Vol. 991. IOP Publishing.

bang trén tap chi Trong nudc:

[1] Nguy&n Thi Van Linh, Nguy&n Qudc Duy, and Truong Quynh Tran. 2018. “Anh Hudng Cdia Nhiét
Do Dén Ddng Hoc Qua Trinh Sdy D6i Lwu Cla M6t S6 Loai NAm Tai Viét Nam.” Journal of Science
and Technology 1(1):23-27.

[2] Nguyén, Thi Van Linh, Huynh Dang Khoa Nguyén, Phudc Bdo Duy Nguyén, and Tién Phong Huynh.
2018. “Ddng Hoc va Nang Luong Hoat Hoa Khi Say Khé qua & Nhiét D6 Tac Nhan Say Thap C6 Su HO
Tro Cla vi Ba.” Tap Chi N6ng Nghiép va Phat Trién Néng Thén 20(2):60-67.

[3] Nguyén, Thi Thuy Dung, Thi Ctic Phuong Tran, and Thi Van Linh Nguy&n. 2019. “Anh Hudng Cla
Phu Gia Tao Nhdt va Nhiét D& Bén Tinh Chat Luu Bién Cla Nudc Qua Buc Mang Tay Xanh.” Tap Chi
Cong Thuong - Cac K&t Qua Nghién Clru Khoa Hoc va Ung Dung Cong Nghé 17.




[4] Dung, Nguyen Thi Thuy, Nguyen Thi Van Linh, and Dang Thanh Thuy. 2019. “Changes in Amino
Acid and Protein Content during Hot-Air Drying of Mushrooms.” The University of Danang-Journal
of Science and Technology 22-27.

[5] Nguy&n, Thi Van Linh, L& T4 Uyén Nguyén, and Tan Thanh V3. 2019. “Anh Hudng Cta Nhiét Do
Trong Qua Trinh Chan va Sy Pén Ham Luong Vitamin C Trong Géc Mang Tay Xanh (Asparagus
Officinalis L.).” Tap Chi Khoa Hoc va Cong Nghé BH NTT 5:40-45.

[6] Nguy@n, Thi Thuy Dung, and Nguy&n, Thi Van Linh. 2020. “Anh Hudng Cla Qué Trinh Thanh Trung
Dén M6t S5 Thanh Phan Cé Hoat Tinh Sinh Hoc Trong Nudc Xuong Rong Nopal (Opuntia Ficus-Indica
(L.) Mill).” Tap Chi Cong Thuong - Cac Két Qua Nghién Clru Khoa Hoc va Ung Dung Cong Nghé 21:90—
94.

[7] Nguy&n, Thj Van Linh, Thi Thuy Dung Nguyén, and Phudc Bdo Duy Nguyén. 2020. “Ung Dung Quy
Hoach Nhan T6 Tirng Phan T6i Uu Hoat Tinh Chéng Oxy Hod Cac San Pham Tra Tui Loc T Gbc Mang
Tay Xanh (Asparagus Officinalis L.).” Tap Chi Néng Nghiép va Phat Trién Nong Thén.

[8] Nguy@n, Quéc Duy, Thi Thuy Dung Nguy@n, and Nguy&n Thi Van Linh. 2021. “Anh Hudng Cla
Qua Trinh Chan va Sdy Phun Lén Ham Luong Flavonoid, va Hoat Tinh B3t G6c Tu Do DPPH Cula B6t
Mang Tay Xanh.” Engineering and Technology for Sustainable Development 1(1):062—-066.

Dang trén ky yéu hoi nghi/ hdi thao qubc té:

[1] Linh T.V. Nguyen, Duy P.B. Nguyen, Cuong X. Luu, Phong T. Huynh, “Drying Kinetics of Low-
Temperature Microwave-Assisted Drying of Sliced Bitter Melon (Momordica charantia L.)”, in Food
Science and Technology: Proceedings of the 15th ASEAN Conference on Food Science and
Technology, AFC 2017, Ho Chi Minh City, Vietnam, November 14-17, 2017. Science and Technics
Publishing House, 2017, pp. 401-409.

11. Cac hoat ddng phét trién nghé nghiép (Professional development activities)

Tham gia dé tai nghién ctru khoa hoc céc cap

o 1dé taicap tinh Tién Giang
o 3 dé tai cap B6 Cong Thuong

o > 10 dé tai cap co sd

Tap huén vé thiét két va xay dung chuong trinh dao tao do trudng té chuc.

Tap huén vé s& hitu tri tué.

Tham gia bao cdo céc chuyén dé nghién cru khoa hoc tai cac héi nghi trong nudc va qubc té vé
lfnh vuc cong nghé thuc pham.

12. Nang lyc gidng day (Teaching competence)

- Hoan thanh tét nhiém vu gidng day vé sé gid chuan quy dinh, cai tién trong phuong phap
gidng day nham dem lai hiéu qua va hirng thu hoc tap cho ngudi hoc.
- Tham gia xay dung chuong trinh dao tao mdi va dé cvong mén hoc.




Hudng dan sinh vién, hoc vién tdt nghiép nganh céng nghé thuc pham.

Hudng dan sinh vién tham gia cac cudc thi nghién ciru khoa hoc Eureka.

Hudng dan sinh vién tham gia cac cudc thi khdi nghiép do trudng va S& Néng nghiép to
chtre.




