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I. LY LICH SO LUQC
1. Ho va tén: Ly Nguyén Binh Gi61 tinh: Nam
2. Ngay thang nam sinh: 22/11/1967 Noi sinh: My Tho, Tién Giang
3. Hoc vi cao nhat: Tién si Nam, nude nhan hoc vi: Bi (2004)

4. Chtrc danh khoa hoc cao nhit: Phé Gido st Nam bd nhiém: 2011

5. Chirc danh/chirc vu: Giang vién Cao cdp, Pho Vién truong

6. Pon vi cong tac hién tai: Vién Cong ngh¢ Sinh hoc va Thuc phém, Truong Pai hoc
Can Tho

7. Dién thoai lién hé: /
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II. QUA TRINH PAO TAO

1. Pai hoc
Hé dao tao: Chinh quy
Noi dao tao: Truong Pai hoc Can Tho
Nganh hoc: Ché bién
Nudce dao tao: Viét Nam Nam tot nghi¢p: 1989
2. Sau dai hoc
Thac si chuyén nganh: Céng nghé Thyc phim, Nam cap bang: 2000
Noi dao tao: Pai hoc Cong gido Leuven, Vuong quéc Bi
Tién si chuyén nganh: Cong nghé Thuc pham, Nam cip bang: 2004
Noi dao tao: Pai hoc Cong gido Leuven, Vuong quéc Bi
Tén luan an: The combined pressure-temperature stability of plant pectin
methylesterases and their inhibitor
3. Ngoai ngir
Anh van Mirc d§ st dung: Thanh thao
I11. QUA TRINH CONG TAC CHUYEN MON

Thoi gian Noi cong tac Cong viéc dam nhiém

10/1989 - 10/1998 | Truong Pai hoc Can Tho | Giang day

10/1998 - 09/2000 | Trudng Pai hoc Can Tho | Du hoc 1y bang Thac si tai Bi

11/2000 - 12/2004 | Truong Pai hoc Can Tho | Du hoc liy bang Tién si tai Bi

12/2004 - nay Trudng Pai hoc Can Tho | Giang day, gdm céac hoc phan:




Phu gia trong ché bién thuc pham (bac dai hoc)
Phuong phép nghién ctru khoa hoc (bac dai hoc,
cao hoc va nghién cuu sinh)

Quan ly chudi gia tri thuc pham (bac dai hoc,
cao hoc va nghién curu sinh)

Céc qua trinh nhiét do cao trong ché bién thyc
pham (bac dai hoc va cao hoc)

Enzyme thuc pham (bac cao hoc va nghién ciru

Thuc phdm

sinh)
02/2005 - 02/2007 | Trudng Pai hoc Can Tho | Ph6 truong Bo mon Cong nghé Thuc phdm
02/2007 - 2012 Trudng Pai hoc Can Tho | Truong B mon Cong nghé Thuc pham
03/2008 - 10/2022 | Trudng Pai hoc Can Tho | Phé truong Khoa Nong nghiép
10/2022 - nay Truong Pai hoc Can Tho Pho Vién truong Vién Cong nghé Sinh hoc va

IV. QUA TRINH NGHIEN CUU KHOA HQC

1. Kinh nghiém va dinh hudng nghién ctru

- Cong nghé sau thu hoach rau qua

- K§ thuat ché bién rau qua

- Ung dung enzyme trong ché bién thuc pham

- Nghién ctru dong hoc cc qua trinh bao quan va ché bién thuc pham.

2. Cac dé tai nghién ciru khoa hoc da va dang tham gia

Ctru Long - Viét Nam (M4 s dé tai:
ZEIN2011RIP13)

Nam bat Pé tai cAp
A A s A dau/Nam (NN, Bo, Trach nhiém tham
T Ten dé tai nghién ciu hoan nganh, gia trong deé tai
thanh truong)
1 | Xay dung cong nghé san xudt ruou | 2007-2010 | Dé tai cap B Chu nhiém
vang nép than quy md xudng thuc
nghiém
2 | Cii tién cong nghé va dé xuét giai | 2011-2015 | Hop tac véi Cht nhiém
phap quan 1y chat lugng rugu DE tinh tinh Vinh
Vinh Long Long
3 | Xy dung quy trinh dong goi, bao | 2011-2015 | Hop tac voi Cht nhi¢m
quan, ton trir san pham rau an toan TP. Can Tho
theo quy mé néng ho va té chirc phéan
phoi
4 | Néang cao chat lugng cua cac san | 2011-2014 | Hop tac véi Chu nhiém
pham sita 1én men Vdi‘tréi qéy nhiét bai hoc Gent,
dai1 dugce lya chon tir Bong bépg song Bi




5 | Nang cao nang lyc tham gia thi | 2011-2013 | Hop tac voi Chu nhiém
truong cua cac chudi san xuat néng DPai hoc bang
san thong qua dao tao va huan luyén Michigan,
My
6 | Kiém soat hoat dong cua vi sinh vat | 2011-2014 | Hop tac voi Chu nhiém
gdy hu hong theo mé hinh khep kin: bai hoc Gent,
tur khi danh bat dén khi san pham ca Bi; cap quodc
Tra dén tay nguoi ti€u dung”, Ma so gia
de tai: NAFOSTED-FWO0.2011.32
7 Chuyén giao cong nghé bao quan, ché | 2012-2015 | Hop tac voi Chu nhiém
bién thor nghiém va tham do thi tinh Tién
trrong mot sO san pham tir qua xoai Giang
8 | Nghién ctru xdy dung quy trinh san | 2016-2018 | Hop tac voi Tham gia
Xuat xoai Ba Mau dat tiéu chuan tinh An
VietGAP gin vOi ché bién va chudi Giang
tiéu thu san pham tai huyén Cho Mai,
tinh An Giang
9 | Xay dung chudi gia tri xoai Viét Nam | 2018-2021 | D¢ tai thudc Tham gia
phuc vu thi truong trong nudc va cac Chuong trinh
thi truong xuat khau chu luc Téay Nam Bo;
cap quoc gia
10 | Nghién ctru va phat trién k¥ thudt sau | 2018-2021 | D8 tai thudc Cht nhiém
thu hoach cho nhimg san phdm c6 Dy an ODA
ngudn gdc tir cay lua, cay trong va von vay Nhat
néng san khac & Pong bang song Ctru Ban
Long
3. Céc cong trinh duoc 4p dung trong thyc tién
A A < Hinh thire, quy mo, Thoi gian
T Tén cong trinh dja chi dp dung (biéit déu - két thitc)
1 |Nang cao nang lyc tham gia thi| Tap huin nang cao 2011-2013
truong cta cac chudi san xuit nong | kién thuc ve h¢ thong
san théng qua dao tao va huin luyén | quan 1y chat luong Ve
sinh an toan thyc pham
GFSI cho céac bén lién
quan cua khu wvuc
DBSCL va mién Bong
Nam Bo
2 | Xay dung quy trinh dong goi, bao | Nghién ciru va chuyén 2012-2014

quan, ton trir sdn pham rau an toan
theo quy mo nong hd va toé chirc phan
phoi

giao cong nghé san
xuét cho 3 hop tac xa
ran an toan Phuc
Thanh, Hoa Phat va
Long Tuyén thanh ph
Céan Tho




Cai tién cong nghé va d& xuat giai
phap quan 1y chat luong ruou DE tinh
Vinh Long

Nghién ctru va chuyén
giao cong nghé san
xuit cho hop tic san
xuét ruou dé Cai Son,
huyén Long H), tinh
Vinh Long

2013-2015

Nghién cuu xay dung quy trinh san
xuat xoai Ba Mau dat tiéu chuin
VietGAP gin véi ché bién va chudi
tiéu thy san pham tai huyén Cho Méi,
tinh An Giang

Nghién ctru va chuyén
giao cong ngh¢ bao
quan va ché bién xoai
cho cac hop tac xa san
Xut xoai huyén Cho
Mo, tinh An Giang

2016-2018

Xay dyng chudi gia tri xoai Viét Nam
phuc vu thi truong trong nude va cac
thi truong xuat khau chu luc

Nghién ctru va chuyén
giao cong nghé bdo
quan va ché bién xoai
cho cac tinh PBSCL

2018-2021

4. C4c cong trinh khoa hoc di cong bd

Nam
TT Tén codng trinh céng Tén tap chi
b6
Improving the quality of set yoghurt using Journal of Food Processing
1. . 2022 :
milk fat globule membrane fragments and Preservation
Thermal stability of fructooligosaccharides
extracted from defatted rice bran: a kinetic
2. A 2022 | Foods
study using liquid chromatography-tandem
mass spectrometry
3 Téi wru hoa qua trinh trich ly enzyme lipase tir 2022 Tap chi Nong nghiép va Phat
' cam gao trién nong thon
Nghién ctru kha nang bao quan qua xoai cat CNTA AN D
4. Hoa Loc bang mang chitosan d deacetyl 90% 2022 T?}) Ch} Non% nghiép va Phat
trién nong thon
- nano bac
Tbi wu hoa qua trinh 1én men nudc dira - sin .
> day bo sung phtrc chét puerarin - maltose 2021 | Tap chi Cong Thuong
Identifying consumers dr_1vers for acceptance Viet Nam Trade and Industry
6. of fermented mixture of pineapple and cassava 2021 .
Review
kudzu
7 Anh hudng ciia diéu kién trich ly dén hoat tinh 2021 Tap chi Nong nghiép va Phat
' lipase trong cam gao trién nong thon
8 Aph hu:?’ng cua clrle pham protease dén qua 2021 | Tap chi Cong Thuong
trinh thiy phan cam gao
Quality of set yogurts made from raw milk and
9. pr_ocessed milk supplemente_d with enriched 2021 | Foods
milk fat globule membrane in a two-stage
homogenization process




Nghién ctru anh hudéng cia nong do va do

Tap chi Nong nghiép va Phat

10. | deacetyl dén kha ning tao mang cia chitosan 2021 S ~
N trién nong thon
tu vo tom
Nghién ctru sy bién ddi chat luong xo0ai cat
11. | Hoa Loc trong qua trinh bao quan bang mang 2021 | Tap chi Cong Thuong
chitosan dg deacetyl 70% bo sung nano bac
12 Mot s0 yéu to anh hudng dén qua trinh trich ly 2020 | Tap chi Cong Thuong
cam gao
Varlfaty and baking effects on injera _ma!<|ng African Journal of Eood
13. | quality, polyphenols content and antioxidant 2020 .
- ) - Science
activity of millet flours and injera
Effect of lemongrass and mint essential oils
14. combined Wlth food add_ltlve_s soakmg solution 2020 | Food Research
on the quality of Pangasius fillets during cold
storage
15, Optl_mlzatlon of s_oakl_ng treatment on the 2020 | Food Research
quality of Pangasius fillet
Relation among proximate compositions, . .
16. | rheological properties and injera making 2020 Advances in Crop Science and
: X S Technology
quality of millet varieties
Nghién ctru tong hop keo nano bac tr AgNO3
17. | va anh huéng ham lugng nano bac dén kha 2020 | Tap chi Cong Thuong
nang tao mang chitosan - nano bac
Nghién ctru sy phat trién ciia Coliform va CNTA AN D
18. | Escherichia coli trén phi 1& ca o phi khi bao 2020 | Tp chi Nong nghiép va Phat
s o 1Al an 1A trién nong thon
quan ¢ nhiét do thap
To1 uu hoa qua tvrrlnhAblerLl tinh hop chat Tap chi Néng nghiép va Phat
19. | puerarin trong san day bang enzyme 2020 - SRR 2
. trién nong thon
maltogenic amylase
A comparative stl_de on rheologlcal_, functional Journal of Agricultural Science
20. | and color properties of improved millet 2019
L e and Food Research
varieties and injera
Tbi wu hoa cac diéu kién phan tich hop chat A N
21. | bay hoi nud6ce ep sim bang ky thuét headspace 2019 :[l;?épncl}llfl)i\lotr}ll% rrllghlep va Phat
két hop séc ky khi ghép khéi phd &
29 Nghién clru tao mang chitosan d¢ deaxetyl 2018 Tap chi Nong nghiép va Phat
© | 80% va tng dung bao quan xoai cat Hoa Ldc trién nong thon
Shelf-life evaluation of fresh catfish Can Tho Universitv Journal of
23. | (Pangasianodon hypophthalmus) fillets at 2018 ) y
. Science
different storage temperatures
Decontamination of Pangasius fish (Pangasius
24 hypophthalmus) with chlorine or peracetic acid 2015 International Journal of Food

in the laboratory and in a Vietnamese
processing company

Microbiology




Nghién ctru chat lugng cam quan cua sira chua

Tap chi khoa hoc Truong Dai

25. trai cay 2015 hoc Cén Tho
Phan lap va tuyén chon ndm men c6 hoat luc Tap chi khoa hoc Truong Dai
26. . 2015 x
cao tir men rugu hoc Can Tho
Nghién ctru st dung vi khuédn probiotic . \ .
27. | Lactobacillus plantarum trong ché bién sira 2015 Tap C}il khoa hoc Truong Dai
hoc Can Tho
chua
Evaluation of the microbiological safety and
quality of Vietnamese Pangasius
28. | hypophthalmus during processing by a 2014 | Fisheries Science
microbial assessment scheme in combination
with a self-assessment questionnaire
Effect of processing conditions and gelling
29, agents on th_e phygco-chgmlcal anql sensory 2014 | Tap chi Khoa hoc va Phat trién
characteristics of jackfruit jam adding to
yogurt
Soﬂrsapih qua trqulh cheA’blen ca trfl tai nha may Tap chi khoa hoc Truong Pai
30. | ch¢ bién thuy san: chat lwong cia vi sinh vat 2014 \
2 X hoc Can Tho
tong so
Microbial ecology of Vietnamese Tra fish International Journal of Eood
31. | (Pangasius hypophthalmus) fillets during 2013 . :
; Microbiology
processing
30 Nghién ctru qua trinh san xuat rugu dé qui mo 2012 Tap chi khoa hoc Truong Dai
" | ho trén dia ban tinh Vinh Long hoc Can Tho
Tac dong enzyme pectinase dén kha nang trich
ly dich qua va céc diéu kién 1én men dén chat Tap chi khoa hoc Truong Pai
33. N A 2011 A
luong rugu vang xoai sau thoi gian 1én men hoc Can Tho
chinh
Model based process design of the combined
34. | high pressure and mild heat treatment ensuring | 2007 | Journal of Food Engineering
safety and quality of a carrot simulant system
35 Anh hudng cua nhiét d6 va bao bi dén chat 2006 Tap chi khoa hoc Truong Pai
| lugng va thoi gian bao quan xoai cat Hoa Loc hoc Can Tho
6 bong hoc sy thay dbi cau triic khom & cac diéu 2006 Tap chi khoa hoc Truong Dai
* | kién tién xtr 1y khac nhau hoc Can Tho
Aspergillus aculeatus pectin methylesterase:
study of the inactivation by temperature and Enzyme and Microbial
37. AP . 2005
pressure and the inhibition by pectin Technology
methylesterase inhibitor
Thermal and high—pressure inactivation . .
Lo . ) Innovative Food Science and
38. | kinetics of carrot pectinmethylesterase: from 2004 . .
Emerging Technologies
model system to real foods
Inactivation kinetics of purified tomato Journal of Aaricultural and
39. | polygalacturonase by thermal and high 2004 g

pressure processing

Food Chemistry




Effect of intrinsic and extrinsic factors on the

Journal of Agricultural and

40. | interaction of plant pectin methylesterase and 2004 )
. . L DA Food Chemistry
its proteinaceous inhibitor from kiwi fruit
Changes in purified tomato .
41. | pectinmethylesterase activity during thermal 2004 Journal (.)f the Science of Food
. and Agriculture
and high pressure treatment
Effect of preheating on thermal degradation Innovative Food Science and
42, L 2004 . .
Kinetics of carrot texture Emerging Technologies
Inactivation kinetics of polygalacturonase in Innovative Food Science and
43, - 2003 . .
tomato juice Emerging Technologies
44 Mild-heat _and hlgh—pressur.e inactivation of 2003 | Journal of Food Science
carrot pectin methylesterase: A kinetic study
Effect o_f mild—heat and hlgh—pressure . Journal of Agricultural and
45. | processing on banana pectin methylesterase: a 2003 .
L Food Chemistry
Kinetic study
Purification, characterization, thermal and Biotechnoloav and
46. | high—pressure inactivation of pectin 2002 Bioen ineerigr?/
methylesterase from bananas (cv Cavendish) g g
Strawberry pectin methylesterase (PME):
47. | Purification, characterization, thermal and 2002 | Biotechnology Progress
high-pressure inactivation
Partial purification, characterization, thermal
48 and high—pressure inactivation of pectin 2002 Journal of Agricultural and
" | methylesterase from carrots (Daucus carrota Food Chemistry
L.)
Comparative study of the inactivation kinetics
49. | of pectinmethylesterase in tomato juice and 2002 | Biotechnology Progress
purified form
Overview: effect of high pressure on enzymes
50. | related to food quality-kinetics as a basis for 2002 | High Pressure Research

process engineering

Can Tho, ngdy 16 thang 3 nam 2023
Nguwoi khai
PGS.TS. Ly Nguyén Binh




