Faculty Vitae

1. Name

Full name: PANG THANH THUY
Lecturer (full time)

2. Education

Master in Environmental Science and Management

Can Tho University, Viet Nam - University of Aarhus, Denmark link in Environmental Sciences
project.

Year of completion: 2007

3. Academic experience

- From 2002 to 2010, Lecturer, Argicultural Faculty, Vinh Long Community College.
- From Mar-2010 to present, Lecturer, Faculty of Environmental and Food Engineering, Nguyen Tat
Thanh University.

4. Non-academic experience

Quality Management — Quality Assurence, Kim Anh Seafood Processing Limited Liability
Company, Soc Trang Provine.

5. Certifications or professional registrations

- Certificate of completion for “Internal Verification of HACCP Systems”, SEAQUIP (2002)

- Certificate of completion for “Cleaner Production and Waste Treatment for Sustainable
Development”, Flemisch Interuniversity Council (VLIR) - Can Tho University Institutional
Cooperation (2004)

- Certificate of completion for “Pedagogical profession”, Can Tho University (2007)

- Certificate of completion for “Management of State Administrative and Education and Training”,
Can Tho University (2007)

- Certificate of completion for “Creativity and Innovation Methodologies”, Nguyen Tat Thanh
University (2016)

- Certificate of completion for “Food Hygiene and Safety”, USDA (2016)

- Certificate of completion for ate “Student Care Service”, Nguyen Tat Thanh University (2021)

- Certificate of completion for “The use and design of rubrics in assessment of learning activities
to achieve learning outcomes” Nguyen Tat Thanh University (2021)

6. Membership in professional organizations

None

7. Honors and awards

- Progressive laborer for consecutive years in 2010-2011, 2011-2012, 2012-2013, 2013-2014,
2014-2015, 2015-2016, 2016-2017, 2017-2018, 2019-2020: Decision of Nguyen Tat Thanh
University.

8. Service activities

Attending/presenting in seminars “Food Safety”, Vietnam Food Safety Association- Nguyen Tat Thanh
University (2014)

9. Areas of research

- Extraction of natural colorants and for application in food products.
- Extraction of biological compounds.




10.

Publications, presentations, creative works

Domestic journals:

Ping Thanh Thuy (2020), Khao sat kha nang xu 1y Nito va Photpho trong nudce thai h gia dinh
bang cong nghé AAO. Tap chi Tai nguyén va Moi truong s 15 (341), pp 52-54, Thang 08/2020,
ISSN: 1859-1477.

Nguyén Thi Thity Dung, Nguyén Thi Van Linh, Ping Thanh Thity (2020), Su thay d6i ham
lwong acid amin va protein hoa tan trong sudt qua trinh sy nong mot s6 loai nam. Tap chi Khoa
hoc va Cong nghé Pai hoc ba Nﬁng,Vol 17, No. 11, 2019, pp 22 — 27, ISSN: 1859-1531.

Ping Thanh Thity, Nguyén Xuan Dii, Ung dung cong nghé AAO két hop v6i khir tring hoa
hoc bang Ozon budc dau danh gia hidu qua xir 1y nuéce thai quy mo ho gia dinh. Tap chi Tai
nguyén va Moi truong sb 8 (310), pp 12 - 14, ky 2 Thang 04/2019, ISSN: 1859-1477.

Nguyén Thi Thuy Dung, Ping Thanh Thiy, Nguyén Lé Ta Uyén, Anh huong ciia qua trinh
thim thiu dudng 1én ham luong duong tong va ham lugng carotenoid ciia xoai say déo. Tap chi
Cong thuong Tap chi Cong thwong — Céac két qua nghién ciru khoa hoc va ing dung cong nghé
s0 16, pp 287 - 292, Thang 09/2019, ISSN:0866-7756.

Ping Thanh Thiiy, Nguyén Qubc Duy, Bui Thi Thu, Anh hudng ctia qué trinh chan 1én ham
lwong anthocyanin, ham luong polyphenol téng va hoat tinh chéng oxy héa cua bap cai tim. Tap
chi Cong thuong Tap chi Cong thuong — Céac két qua nghién ctru khoa hoc va tmg dung cong
nghé s6 8, pp 473 - 480, Thang 08/2018, ISSN:0866-7756.

Nguyén Qudc Duy, Ping Thanh Thity, Nguyén Hong Khoi Nguyén, Trich ly anthocyanin tir
bép cai tim va tao phtrc chelate v6i ion kim loai. Tap chi Cong thuong — Cac két qua nghién ctru
khoa hoc va g dung cong nghé s6 8, pp 495 -500, Thang 08/2018, ISSN:0866-7756.

11. Professional development activities

- Attending in conferences VAFoST- PROPAK 2016 “Food safety, Processing and Packaging
Innovation”.

- Training in “Creativity and Innovation Methodologies”: Certificate No. 10/2016/CC-TC-NTT
issued on February 16, 2016.

- Training in “Food Hygiene and Safety” hold by USDA, USA Poultry & Egg Export Council and
Missouri Soybeans: Certificate issued on November 9, 2016.

- Training in “US Poultry” hold by USDA, USA Poultry & Egg Export Council and Missouri
Soybeans: Certificate issued on November 10, 2016.

- Training in “Student Care Service”, Certificate No. 253/2021/DTCB-NTT issued on March 23,
2021

- Training in “The use and design of rubrics in assessment of learning activities to achieve learning
outcomes”: Certificate No. 478/2021/DTCB-NTT issued on April 19, 2021.

12. Teaching competence

Complete the teaching tasks embracing the prescribed number of obligatory credit hours,
publishing scientific research
Engage in the development of curriculum and course syllabus according to Outcomes-Based
Education (OBE) Framework.




Specialized foundation subjects: Food biochemistry; Food sanitation, safety and standard
Specialized subjects: Food quality management, Food laws and regulations, Project on food
quality assurance




