Faculty Vitae

1. Name

Full name: NGUYEN QUOC DUY
Full-time

2. Education

Master of Science: Food and Beverage Technology
e Major: Food and Beverage Technology
e University of Technology — Viet Nam National University HCMC
e Year of completion: April 24, 2013

Bachelor of Science: Chemical and Food Engineering
e Major: Food Technology
e University of Technology — Viet Nam National University HCMC
e Year of completion: April 14, 2011

3. Academic experience

- Nguyen Tat Thanh University

- Address: 331 National Highway 1A, An Phu Dong Ward, District 12, Ho Chi Minh City
- Faculty: Environmental and Food Engineering

- Position: Lecturer

- Years of experience: from 2013 — present.

4. Non-academic experience

5. Certifications or professional registrations

Pedagogical certificate issued in February 22, 2017 by Hanoi Pedagogical University 2

6. Membership in professional organizations

7. Honors and awards

Progressive laborer for consecutive years in 2014 — 2015, 2015 — 2016, 2016 — 2017, 2017 —
2018, 2018 — 2019, 2019 - 2020: Decision of Nguyen Tat Thanh University

8. Service activities

Lecture subjects: Specialized English in Food Technology, Food Analysis, Design of
Experiments and Data Analysis, Scientific Research Methodology

Scientific research: Advisor for student’s scientific research, Advisor for students attending
Euréka 2020 Student Scientific Research Awards

9. Areas of research

- Extraction and microencapsulation of natural colorants for application in food products

10. Publications, presentations, creative works

International journals:

- Nguyen Quoc Duy, Thi My Hao Nguyen, Tri Duc Lam, Tri Nhut Pham, and Tran Trung Thanh
(2020). Extraction and Determination of Antioxidant Activity of Vietnamese Butterfly Pea
(Clitoria ternatia L.). Materials Science Forum 977:207-211.

- Nguyen Quoc Duy, Tri Nhut Pham, Mai Le Thanh Binh, Ma Thuan, Ngo Thi Thanh Van, Tri
Duc Lam, and Phu Thuong Nhan Nguyen (2020). Effects of Extraction Conditions on
Antioxidant Activities of Roselle (Hibiscus sabdariffa L.) Extracts. Materials Science Forum
977:201-206.

- 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—3834.

Nguyen Quoc Duy, Mai Le Thanh Binh, Ma Thuan, Ngo Thi Thanh Van, Tri Duc Lam, Thien
Hien Tran, and Phu Nguyen Thuong Nhan (2019). Effects of Extraction Conditions on Total
Phenolic Content and Total Flavonoid Content of Roselle (Hibiscus sabdariffa L.) Extracts.”
Key Engineering Materials 814:469-474.

Nguyen Quoc Duy, Huynh Anh Thoai, Tri Duc Lam, and Xuan Tien Le (2019). Effects of
Different Extraction Solvent Systems on Total Phenolic, Total Flavonoid, Total Anthocyanin
Contents and Antioxidant Activities of Roselle (Hibiscus sabdariffa L.) Extracts. Asian Journal
of Chemistry 31(11):2517-2521.

Nguyen Quoc Duy, Nguyen Phuoc Minh, Dong Thi Anh Dao (2013). Different extraction
methods to obtain the highest phytic acid yield from peanut seeds, International Journal of
Biology, Pharmacy and Allied Sciences 2(12): 2378-2399.

Tran Minh Tam, Nguyen Quoc Duy, Nguyen Phuoc Minh, Dong Thi Anh Dao (2013).
Optimization of beta-glucan extraction from waste brewer’s yeast Saccharomyces cerevisiae
using autolysis, enzyme, ultrasonic and combined enzyme — ultrasonic treatment. American
Journal of Research Communication 1(11): 149-158.

Domestic journals:

Nguyen Quéc Duy, Nguyén Thi Thuy Dung, Nguyén Thi Van L1nh (2021). Anh hudng cta qua
trinh chan va say phun 1én ham luong flavonoid, va hoat tinh bét gdc ty do DPPH cuia bot mang
tay xanh. K§ thuat va Cong nghé cho Phat trién bén vimg 1(1):62—66.

Nguyén Qudc Duy (2020). Anh huéng ctia ndng do co chit 1én mot sd chi tiéu hoa Iy cua dich
1én men cellulose sir dung vi khudn Acetobacter xylinum. Tap chi Cong Thuong - Cac két qua
nghién ctru khoa hoc va ing dung cong ngh¢ 21:68-72.

Nguyén Thi Ngoc Lan, Nguyén Quéc Duy, Tran Thi Thanh Ngoc (2020). Thu nhén tinh dau s
Java (Cymbopogon winterianus Jowitt) tai Lam Pong, Viét Nam bang phuong phép chung cét
tryc tiép. Tap chi Cong Thuong - Cac két qua nghién ctru khoa hoc va mg dung cong nghé
21:73-78.

Ding Thanh Thity, Nguyén Qudc Duy, Bui Thi Thu (2018). Anh hudng ctia qué trinh chan 1én
ham luong anthocyanin, ham luong polyphenol tong va hoat tinh chdng oxy héa ctia bap cai tim.
Tap chi Céng Thuong - Cac két qua ‘nghién ciru khoa hoc va img dung cong ngh¢ 8:473-480.
Nguyén Hong Khoi Nguyén, Nguyén Quoc Duy, Quach Thi Mai Sa (2018). Anh huong cua
qué trinh tham thiu dudng 1én ham lugng polyphenol tong va ham luong carotenoid ctia ca chua
bi. Tap chi Cong Thuong - Cac két qua nghién ctru khoa hoc va img dung cong ngh¢ 8:480-485.
Nguyén Qudc Duy, Dang Thanh Thuy, Nguyén Hong Khéi Nguyén (2018). Trich ly
anthocyanin tir bap cai tim va tao phirc chelate véi ion kim loai. Tap chi Cong Thuong - Cac két
qua nghién ctru khoa hoc va ing dung cong ngh¢ 8:495-500.

Nguyén Qudc Duy, Nguyén Thi Van Linh, Truong Huynh Mai, Nguyén Thi Thao Quyén, Ly
Ngoc Bao (2017). Anh huéong cua diéu kién trich ly 1én ham luong betalain cua dich trich tir cti
dén. Tap chi Cong Thuong - Cac két qua nghién ctru khoa hoc va g dung cong nghé 10:404—
4009.

Nguyén Thi Van Linh, Nguyén Quéc Duy, Truong Quynh Trén, L& Thi Thu (2018). Anh huong
ctia nhiét d6 dén dong hoc qua trinh sy d6i Iuu cua cac loai ndm tai Viét Nam. Tap chi Khoa
hoc va Cong ngh¢ Pai hoc Nguyen Tét Thanh 1: 123-27.

Nguyen Thi Quynh Trang, Nguyen Quoc Duy, Péng Thi Anh Pao (2012). Ngh1en ctru thu nhan
ché pham B-glucan tir bd ndm men bia bang phwong phép tu phan, siéu 4m va két hop tu phan —
siéu am, Tap chi Hoa hoc 50(4A): 464-468.

Conference proceedings/International conferences:




11.

Professional development activities

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 “The use and design of rubrics in assessment of learning activities to achieve learning
outcomes”: Certificate No. 469/2021/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, invigilating examinations, and improving teaching methods to
promote interest and enthusiasm amongst students.

Engage in the development of curriculum and course syllabus according to Outcomes-Based
Education (OBE) Framework.

Guide and counsel students in implementing graduation thesis.




