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EDUCATION  

Burgundy University, Dijon, France 
Ph.D. in Food Sciences, 2006-2010 
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Hanoi University of Technology, Ha Noi, Vietnam 
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RESEARCH INTERESTS 

• Encapsulation of bioactives compounds  

• Physiological stress on yeast cell 

• Biotransformation of aroma and colors components by enzyms and mirooganisms 
 

RESEARCH EXPERIENCE  

• Encapsulation in yeast, Bilateral project, 2011-2014, principal investigator 

• Encapsulation of Gac oil, National Project, 2011-2012, participant 

• Biotransformation of carotenoids to produce aromas, Lotus project, 2011 – 2013, participant 

• Encapsulation of lutein in yeast, Qualiment, French national project, 2009 – 2010, 

participant 

• Physiological stress on yeast, Doctoral thesis, Burgundy University, France, 2006-2010 

 

TEACHING RESPONSIBILITY  

Undergraduate  

• Production of aroma/ colorant compounds for food uses 
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1. Ta Thi Minh Ngoc, Tran Hai Dang, Ho Thi Thu Minh, Pham Tuong Vy. Encapsulation of 
β-carotene in yeast: influence of culture conditions. XXI international Conference on 
Bioencapsulation . August 28-30, 2013 - Berlin  

2. Tran Hai Dang, An Thi Tuoi, Tran Van Thanh, Ta Thi Minh Ngoc. Microencapsulation of 
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5. Ta Thi Minh Ngoc, Yves Wache. Encapsulation of interested compounds and application. 
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