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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 products 

• Development of Quality Index Method (QIM) scheme for freshness assessment and shelflife 

prediction of aquatic products 
 
 

RESEARCH EXPERIENCE  

• Cooperation project of DANINA, Iceland and Ministry of Fisheries. This project relates to 

the development of curriculum on Basic Fisheries Processing Technology and Assurance of 

Seafood Safety, 2003 – 2005, participant 

• Research project B2003-33-25: “Effects of UV treatment to the shelf life of dried fishery 

products”, funded by Ministry of Education &Training, 2003-2005, participant 

• Research project B2006-13-08: “Studies on receiving & characteristics of protease from 

Black Tiger Shrimp head, and on application of received enzyme in protein hydrolysis”, 

funded by Ministry of Education &Training, 2006-2013, project manager 

• Work package: “Methods for storing dried Doty seaweed Kappaphycus alvarezii”, in the 

National Research Project KC.CB.01.27/CT-KC.CB.01: “Study on the application of 

various processing technologies for Doty seaweed Kappaphycus alvarezii”, funded by the 

Government, 2007, principal investigator 



• Project “Developing and integrating novel technologies to improve safety, transparency and 

quality assurance of the chilled/frozen  food supply chain - test case fish and poultry” 

(Project acronym: CHILL-ON), Project No.: FP6-016333-2. EU Sixth Framework 

Programme, 2006-2010, participant 
• Project “Development of traceability records (logs) and training on traceability practices for 

aquatic product collectors”. DARD/FSPS-II/POSMA/2010/1.1.5.2. Ben Tre province, 

Vietnam, 2010, principal participant 
• RFID-based Dynamic Monitoring and Traceability Technology for Fish Product Quality 

During Cold Chain. Project number 8-07S, funded by Sino-Vietnam Scientific and 

Technological Cooperation, 2011-2012, principal participant 
• On-going project “Application of QIM scheme in research and tranining in the field of Food 

Technology and Aquatic Product Technology”, University project, 2012-2013, project 

manager 
• On-going project “Product deveopment from Asparagus officinalis Linn farmed in Ninh 

Thuan province”, Provincial project, 2013-2014, participant 
 

TEACHING RESPONSIBILITY  

Undergraduate  

• Canning 

• Dairy Technology 

Graduate  

• FS517- Food  Supply Chain Management 
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1002. 
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