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EDUCATION

Iceland University, Reykjavik, Iceland
Ph.D. in Food Science, 2008-2010

Nha Trang University, Nha Trang, Vietnam
MSc. in Aquatic Product Processing Technology, 1996 — 2000

Technical State University of Kaliningrad, Kaliningrad, Russian Federation
B.A. in Aquatic Product Processing Technology, 1990-1995

RESEARCH INTERESTS

Quality management of aquatic and food products.

Food traceability

Food Supply Chain Management

Freshness assessment and shelflife prediction of aquatic oduct

Development of Quality Index Method (QIM) scheme for freshassessment and shelflife
prediction of aquatic products

RESEARCH EXPERIENCE

Cooperation project of DANINA, Iceland and Ministry of Figler This project relates to
the development of curriculum on Basic Fisheries Processirgn@kgy and Assurance of
Seafood Safety, 2003 — 2005, participant

Research project B2003-33-25: “Effects of UV treatment thiedf life of dried fishery
products”, funded by Ministry of Education &Training, 2003-2005, partidipa
Research project B2006-13-08: “Studies on receiving & charaateris protease from
Black Tiger Shrimp head, and on application of receivegraran protein hydrolysis”,
funded by Ministry of Education &Training, 2006-2013, project manager

Work package: “Methods for storing dried Doty seaw€agpaphycus alvarezij’in the
National Research Project KC.CB.01.27/CT-KC.CB.01: “Studtherapplication of
various processing technologies for Doty seawésgpaphycus alvareZjifunded by the
Government, 2007, principal investigator



* Project “Developing and integrating novel technologies to impsafety, transparency and
quality assurance of the chilled/frozen food supply chain e#s# fish and poultry”
(Project acronym: CHILL-ON), Project No.: FP6-016333-2. EU Sktdimework
Programme, 2006-2010, participant

* Project “Development of traceability records (logs) anihimg on traceability practices for
aquatic product collectors”. DARD/FSPS-II/POSMA/2010/1.1.B&h Tre province,
Vietnam, 2010, principal participant

* RFID-based Dynamic Monitoring and Traceability Technology for Pisiduct Quality
During Cold Chain. Project number 8-07S, funded by Sino-Vietnaentfic and
Technological Cooperation, 2011-2012, principal participant

* On-going project “Application of QIM scheme in research aaditing in the field of Food
Technology and Aquatic Product Technology”, University project, 2012-20dR:ct
manager

* On-going project “Product deveopment fréraparagus officinalis Linfarmed in Ninh
Thuan province”, Provincial project, 2013-2014, participant

TEACHING RESPONSIBILITY

Under graduate
e Canning
» Dairy Technology
Graduate
 FS517- Food Supply Chain Management

PUBLICATIONS and PRESENTATIONS

Journals
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Freshness Evaluation and shelf life prediction of herring storézkiby sensory methods
using Torry Scheme and Quantitative Descriptive Analysisndbof Fisheries Science and
Technology (in Vietnamese) N.2/2007: 49-54.

2. Vo Thi My Loc, Mai Thi Tuyet Nga, Nguyen Minh Tri. Changes in the number of lactic
bacteria in natural fermentation of cocoa and selaction at laetrial strain suitable for
cocoa fermentation. Journal of Fisheries Science and Techn@ogietnamese) N.2/2013:
118-122.

3. Mai Thi Tuyet Nga. Development of sensory attributes for farmed coBachycentron
canadum used in quantitative descriptive analysis (QDA). Jourh&lisheries Science and
Technology (in Vietnamese) N.3/2013: 27-32.

4. Mai, N., Bogason, S. G., Arason, S., Arnason, S. V., MatthiasforG. Benefits of
traceability in fish supply chains - case studies. British Rimgtnal, 112(9)/2010, 976 -
1002.



Nga T. T. Mai, Sveinn Margeirsson, Gunnar Stefansson, Sigurjén Arason. Evaluéton o
seafood firm traceability system based on process mapping informaviore efficient use

of recorded data. International Journal of Food, Agriculture & Bnwrent, 8(2)/2010, 51-
59.
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Kreyenschmidt, J., Arason, S. Performance of a photochrome&-témperature indicator
under simulated fresh fish supply chain conditions. International JafrRaod Science &
Technology, 46(2)/2011, ), 297-304.
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Audorff, H., Reichstein, W., Haarer, D., Bogason, S. GasAn, S. Continuous quality and
shelf life monitoring of retail-packed fresh cod loins in comparisgth conventional
methods. Food Control, 22(6)/2011, 1000-1007.
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Scientific approaches towards quality food&oceedings of International Conference on
Food Science and Nutrition 2012 (ICFSN 2012), 2-4 April 2012 (pp. 819-829). Kota
Kinabalu, Sabah, Malaysia. ISBN 978-983-2641-90-2, Published in Malaysszhool of
Food Science and Nutrition Universiti Malaysia Sababh.
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International Annual Symposium on Sustainability Science and Manageftd®hiAS
2012), 9-11 July 2012 (pp. 694-697). Kudlerengganu, Malaysia. e-ISBN 978-967-5366-
93-2, Published in Malaysia by WordPress.
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(Todarodes pacificys Proceedings of the ™ Cold Chain Management Workshop,
University Bonn, Bonn, Germany, 10-11 June 2013.

Mai Thi Tuyet Nga. QIM Scheme Development for Chilled-stored Farmed Cobia
(Rachycentron canadynslices. Proceedings of 13th ASEAN Food Conference: Meeting
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company in Vietham. Proceedings of VBFoodNet 2013 Conference onloping the
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