TRUONG THUY SAN Mau LVK:04
KHOA: KHOA HQC VA CONG NGHE CHE BIEN THUY SAN
LICH BAO VE LUAN VAN TOT NGHIEP
HOC KY: 2, Nam hoc 2023-2024
Séng ngay 14/05/2024 Phong 104A/TTS
Ma l('Yp ~ X N . ~ A v ¥ <K A
STT| Ma s SV Ho va tén chuyen |MA 89 hoc| Nganh hoc cia Tén d? tai sau BV dé cwong Tén d2 tai bang tieng Anh sau BV .d¢ | GVHD (Hoc Thanh vién HD Théi gian
nganh phan Sv cuong ham/hgc vi)
Kh;ao Asatqanh }?uonﬂrg cuag tyle ph01y tron Y a Survey on the effect of mixing ratio and x R .
Cong nghé Ché ché do bao quan dén chat lugng sin pham reservation on the quality of floss with  |PGS-TS Lé Thi TS. Nguyen Thi Kim Ha
1 | B2011506 |Lé& Thi Bich Trim TS2082A1 | TS501 e NENE HC b3 bong pho mai va cha bong rong bién [P > quaity 7>-75 LC A 1pGS.TS. Trdn Minh Phu 7:30 - 8:00
bién thuy san L o cheese and floss with seaweed from tuna  |Minh Thuy A )
tur thit ca nglr dai dwong (Thunnus PGS.TS. Lé Thi Minh Thuy
meat (Thunnus albacares)
albacares)
Nghién ciru anh huong cua cac diéu kién . x A N
N Py O S i 1k «.  |Research on the effect of processing U TS. Nguyen Thi Kim Ha
2 | B2011494 |Vo Thi Didm Thity  |TS2082A1 | Tssor | COngnehé Che jche bien va che db bio quan dén chat | | uiioc and preservation on the quality | oo o 2 T8 15, Nguyén Lé Anh Dao 8:00-8:30
bién thuy san  |lugng san pham cha bong ca ngur dai Minh Thuy R |
of tuna floss (Thunnus albacares) PGS.TS. Lé Thi Minh Thuy
duong (Thunnus albacares)
N A (1A . 1A TR . . N TS. Huynh Van Hién
3 | B2011511 |Huynh Thi CAm Ta  |TS2082A1 | TS501 C;’.gﬁ ?fh,"’ S(;Ee ?haél? rf"“‘eﬁﬁgil“"?ﬁaﬁo chaébé?;?hi“ i?lutiggiyt.frsl:fSm“;iizfsf.i“g:nﬁiﬁg’?fuas &G;;Tl)sh,mn ThS. Truong Thi Mong Thu 8:30-9:00
ren g ¢ P ' ' v e PGS.TS Trin Minh Ph
Cone nehé Ché é{i};}:}g?nni;u?ﬁtrcfilggj bién den dich Influence of processing to concentrated PGS.TS. Tran Thi Tuyét Hoa
4 | B2011503 (Bui Bich Tram TS2082A1 | TS501 biéﬁ thgu . sn (S e t.h Iphiisd s g) extract from freshwater crab Ts. Vuong Thanh 1| Ts. Nguyén Thi Nhu Ha 9:30-10:00
Y OMANTIGIREPASE PP - (Somanniathelphusa spp. ) Ts. Vuong Thanh Tung
N « ~. %« |Anh huong qua trinh ché bién dén ban . PGS-TS. Lé Thi Minh Thuy
5 | B2011505 |Lé Thi Huyén Tran  |TS2082A1 | TS501 leigﬁ ?hgf? Sige san pham paste cua ddng 5‘;2:2‘;;(’{;’;;‘:1182255 p;;;z f"m)ﬁ“h Ts. Vuong Thanh 1| Ts. Trin Nguyén Duy Khoa 10:00-10:30
o (Somanniathelphusa spp.) a PP Ts. Vuong Thanh Tung
Céne nehé Ché dAglr? h(lgong hoz_}t S[{)}rllghmfocv Cuaﬁ?gﬁ Cuia, Influence of water activity of crab roe Ts. Tran Nguy&n Duy Khoa
6 | B2011496 |Huynh Thi Anh Thu  |TS2082A1 | TS501 g nghe Lhe dong (Somanniatheiphusa spp.) WONE QUA\ ¢ 1 iathelphusa spp.) in drying and | Ts. Vuong Thanh T PGS.TS. Lé Thi Minh Thiy 10:30-11:00
bién thuy san |trinh sdy nhiét va trong qua trinh bao . |
., A preserving Ts. Vuong Thanh Tung
quan san pham
Cone nehé Ché g‘; ;1 h(l;(on;ga EZ?L;E?ghI::gCY cua)gtéizﬁ cuié Influence of water activity of freshwater Ts. Tran Nguyén Duy Khoa
7 | B2011519 |Cao Thi M§ Anh TS2082A1 | TS501 ne nghe & ong (omanmatnelphusa spp. ) Wong QUal oo Somanniathelphusa spp.) in - |Ts. Vuong Thanh TPGS.TS. L& Thi Minh Thity 11:00-11:30
bién thuy san |trinh sy dong khé va trong qua trinh bao . . |
. 2 freeze drying and preserving Ts. Vuong Thanh Tung
quan san pham
Sang ngay 14/05/2024 Phong 104B/TTS
Ma lép - X R . A A serd <A A
STT| Mi sé SV Ho va tén chuyén Ma S(: hoc| Nganh hc ctia Tén dé tai sau BV dé cwong Tén dé tdi bing tiéng Anh sau BV a2 G‘VHD (H?c Thanh vién HP Thoi gian
. phan Sv cwong ham/hgc vi)
nganh
Cone nehé Ché kAérihhhuogincug;gi‘;?;:;ﬂfois'[ﬁ?ﬂz;n Application of astaxanthin in combination PGS.TS Trin PGS.TS. Duong Thuy Yén
1 | B2011461 |Nguyén Thanh Loan  |TS2082A1 | TS501 bi éﬁ thgu N san |lanh gé i tfié vang (clarias g q with chitosan coating in cold storage of Minl.1 Ph Ts. Nguyén Thi Nhu Ha 7:30 - 8:00
Y § & Clarias catfish (Clarias macrocephalus) PGS.TS Trin Minh Phu
macrocephalus)
Cone nehé Ché Str dung astaxanthin két hop mang bao Application of astaxanthin in combination PGS.TS Trin PGS.TS. Bui Minh Tam
2 | B2011454 |V Pang My Huyén TS2082A1 [ TS501 bi éﬁ thgu N sén chitosan trong bao quéan lanh kho ca 16c  [with chitosan coating in cold storage of Minl.1 Phit Ts. Nguyén Thi Nhu Ha 8:00-8:30
Y (Channa striata) snakehead (Channa striata) PGS.TS Trin Minh Phu
Khao sat thanh phan khoi lugng, danh gia [Survey the mass composition, evaluate the
Cone nehé Ché chét lugng thit ca tra chiu man meat quality of salt-tolerant catfish ThS. Neuvén D3 GS.TS Tran Thi Thanh Hién
3 | B2011493 |Lé Thi Kim Thoa TS2082A1 | TS501 . ;g & A (pangasianodon hypophthalmus) va danh |(Pangasianodon hypophthalmus) and . euy' PGS.TS Trin Minh Phu 8:30-9:00
bién thuy san oA A N C « : R Quynh X NE s
gia hiéu qua thu hoi protein ¢ cac nong do |evaluate the protein recovery efficiency at ThS. Nguyén Do Quynh
mudi khic nhau different salt concentrations.
Nghién ctru dich chiét xa den (Celastrus  |Efects of Celastrus hindsii extract and -
Cong nghé Ché |hindssi) va két hop mang bao Chitosan  [chitosan coating on quality of freshwater |PGS.TS Tran PGS.TS. Lam My Lan
4 | B2003491 |L& Triéu Vi TS2082A2 | TS501 & nghe op mang £ on quatity ; TS. Nguyén Quéc Thinh 9:30-10:00

bién thuy san

dén chét lvong tm cang xanh bao quan
lanh

prawn (Macobrachium rosenbergii) under
cold storage

Minh Phu

PGS.TS Trin Minh Phu




Ma 16p

~ A B - A A gxe ¥ A A
STT| Ma s SV Ho va tén chuyen |MA 89 hoc| Nganh hoc cia Tén d? tai sau BV dé cwrong Tén d2 tai bang tieng Anh sau BV .d¢ | GVHD (Hoc Thanh vién HD Théi gian
nganh phan Sv crong ham/hoc vi)
Nghién ctru anh huong cia dieu kién ché |Research on the effects of processing
' Cong nghé Ché ble;n va Paci qufm de‘n chat lugng san conditions and storage on the quality of PGS-TS Lé Thi PGS.TS. ];e Th% Minh Thuy
5 | B2011535 |Truong Thi Thanh Hoa [TS2082A2 | TS501 bién thu sin pham d6 hop tdm cang xanh canned product from giant freshwater Minh Thit TS. Nguyen Thi Nhu Ha 10:00-10:30
Y (Macrobrachium rosenbergii ) st prawn (Macrobrachium rosenberg ii) Y PGS.TS. Lam My Lan
Tomyum products with tomyum sauce
R P P X Loz . . . . N PGS.TS. Ngo Thi Thu Thao
6 | B2011501 [Nguydn Thi Kim Tién |TS2082A1 | TS501 leigﬁ ?hgf? Sige g;;uyigliz agﬁ;’;’i‘;ﬁ df{‘;}g‘at lugng o¢ f;ﬁ;"“ol‘gg;m on quality of smoked snail &?:;Shzran PGS-TS Lé Thj Minh Thiy 10:30-11:00
Y P ¢ P PGS.TS Trin Minh Phi
X S N P N 1A . ; .. . . 5 PGS.TS. Nguyén Thanh Long
7 | B2003381 II:IIﬁuyen Thi Huynh Ts208241 | TS501 Cl;)'r}g ?hgh? Qhe bArAlh h;lxcmg cui lzg suleg phu gia t;ﬁr;g ché zrsnpac?; of addltlv}fﬁ )on qllahty of lizardfish 1lz/l(j"S}.ITPSh'VFran TS. Nguyén Quéc Thinh 11:00-11:30
‘ u ién thuy san  |bién cha ca moi (Saurida umeyoshii aurida umeyoshii) paste inh Phu PGS.TS Trin Minh Phu
Chiéu ngay 14/05/2024 Phong 104A/TTS
Nghién ctru tng dung dich chiét xuit tir  |Application of galangal (4lpinia GS.TS. B5 Thi Thanh Huong
x ; . Cong nghé Ché |riéng (Alpinia officinarum ) trong bao officinarum ) extract on striped catfish x . |Ts. Nguyén Thi Nhu Ha
1 B2011475 TS2082A1 ‘ - TS. N; 1 9 . 13:30-14:00
Nguyen Tuyét Nhi S 8501 bién thuy san  |quan ca tra (Pangasianodon (Pangasianodon hypophhypophth) fillet 8- Nguyén Quoc TS. Nguyen Quoc Thinh
hypophhypophth ) phi 1& cold preservation
Nghién ctru tmg dung cao chiét rau rim e Lo GS.TS. D6 Thi Thanh Huong
Cong nghé Ché |(Persicaria odorata) dén chit lugng cha |>dY On wtilization of Persicaria odorata PGS-TS Lé Thi Minh Thu
2 | B2011481 [Nguyén Cim Pha TS2082A1 | TS501 .;g & . L . ons extract in striped catfish (Pangasianodon |TS. Nguyén Quéc % Y 14:00-14:30
bién thuy san |ca tra (Pangasianodon hypopthalmus’) . TS. Nguyen Quoc Thinh
A LA 1 . hypopthalmus ) paste production
trong dieu kién bao quan lanh
Cone nehé Ché l(i?;nyel(; gg ::rl(l)ént gh(r];s trsl;l: r;g;ncgéirrl: Effects of thawing to frozen striped catfish GS-TS. B3 Thj Thanh Huong
3 | B2011519 |Nguydn Purc Tai TS2082A1 | TS501 e nghe L £ tluong san p (Pangasianodon hypophthalmus) quality |Ts. Vwong Thanh T PGS-TS. Trin Minh Pht 14:30-15:00
bién thuy san |fillet (Pangasianodon hypophthalmus) R
N product Ts. Vuong Thanh Tung
dong lanh
N A i | . . 1z . ; . . N PGS.TS. Ly Van Khanh
4 | B2011472 |Hd Dinh Yén Nhan  |TS2082A1 | TS501 C;’.gﬁ ?fh,"’ S(;Ee bAZE 2;’;’25 2:;“ sung phy gia trong che ;nr;iicr?a"ciafsde‘rti‘;e: (;’HI;‘;?}T;Y Zitgereater &GEI‘ITPS}],T”“ TS. Nguyén L& Anh Dio 15:30-16:00
ren ' ! umenp e PGS.TS Trin Minh Phat
Cong nghé Ché (1 b quin Génchit s phim a3 |torage conditons o the qulityof e [PGS-TS L i |[PGS.TS: L Thi Minh Thiy
5 | B2011545 |Au Tén Loc TS2082A2 | TS501 WE NEle LIS | va bao quan €en chal Juong safl piam ‘ap g ront duatity >0 LC TS, Nguyén Thi Nhu Ha 16:00-16:30
bién thuy san |xudng tuoi tir tom thé (Litopenaeus sausage from white legs shrimp Minh Thuy i |
. . . PGS.TS. Ly Van Khanh
vannamei) (Litopenaeus vannamei )
T & T At vhe A2 £ 14 L . PGS.TS. Ly Van Khanh
N ~ ~ « |Ung dung k¥ thuat rao can trong ché bién |Application of hurdle technology in . e h e ,
6 | B2011573 |Hugynh Thi Thu Thao |TS2082A2 | Tsso1 | CON8nehe Che |y o i the chan tring (Litopenaeus  |processing dried butterfly shrimp ThS. Truong Thi |PGS-TS Lé Thi Minh Thuy 16:30-17:00
bién thuy san N . . Mong Thu ThS. Truong Thi Mong Thu
vannamei ) x¢ budém (Litopenaeus vannamei )
N ~ ~.%« |Cac yéu to trong qua trinh ra déng anh . . PGS.TS. Ly Van Khanh
7 | B2011467 |Lé Thi Kim Ngn TS2082A1 | Tsso1 | COnenehe Che |y o dén chit luong san phim tom sa | Ciiccts of thawing to frozen shrimp Ts. Vuong Thanh 1| Ts. Nguyén Quéc Thinh 17:00-17:30
bién thuy san A (Penaeus monodon ) product quality. R
(Penaeus monodon) ddong lanh Ts. Vuong Thanh Tung
i . o2 . A . . . y GS.TS. Tran Ngoc Hai
8 | B2011502 |Truong Minh Téi TS2082A1 | TS501 bAZE 2;’:25 E“th(‘l’)ls;zi psh:aﬁ?ast)“’ng che i‘;‘;ﬁ ("Iflzf:;“:z;’i“ ;‘)“a:;tye of ecltail &G;;Tl)sh,mn PGS-TS Lé Thi Minh Thiy 17:30-18:00
' & 1S canie ' us camus)p e PGS.TS Trin Minh Pha
Chi€u ngay 14/05/2024 Phong 104B/TTS
Cone nehé Ché Ung dung astaxanthin két hop mang bao |Application of astaxanthin in combination PGS.TS Trin PGS.Ts. Pham Thanh Liém
1 | B2011451 |Tran Thi Huynh Hoa  [TS2082A1 | TS501 bi éﬁ thgu N sén chitosan trong san xuét luvon (Monopterus |with chitosan coating in the production of Minl.l Phu Ts. Vuong Thanh Tung 13:30-14:00
o albus) dong tim gia vi seasoned ell (Monopterus albus) PGS.TS Trin Minh Phu
Cone nehé Ché dA; hkilgogfncugaihu&glzﬁi;?nigrhn ' |Effect of smoking methods on the cold TS. Neuyan Lé PGS.Ts. Pham Thanh Liém
2 | B2011560 |Duong Thi Huynh Nhu [TS2082A2 | TS501 nenefle L £ bao quan lan’ San p storage capacity of smoked Kabayaki e ThS. Truong Thi Méng Thu 14:00-14:30
bién thuy san  |luon (Monopterus albus ) tam sot . Anh Pao X A ‘
. L. marinated eel (Monopterus albus) TS. Nguyen Lé Anh Bao
Kabayaki x6ng khoi
N « ~.%« |Anh huong cta cac yeu to ky thudt dén  |Effect of technical factors on the quality of x A PGS.Ts. Pham Thanh Liém
X . . Cong ngh¢ Che £ . PO . TS. Nguyen Lé .
3 | B2011568 |Tran Thi Ngoc Quynh [TS2082A2 | TS501 £ A chat lugng san pham do6 hop luon canned eel (Monopterus albus) with green . Ts. Vuong Thanh Tung 14:30-15:00
bién thuy san YA Anh Dao > oA >
(Monopterus albus ) sot tiéu xanh pepper sauce TS. Nguyén Lé Anh Pao
Cong nghé Ché[ché o b uin i eht agng s phi |pesevaton mode onthe aualtyof - [PGS-Ts Lo PGS TS: L Thi Minh Thiy
4 | B2003412 |Nguyn Thi Vusng  |TS2082A1 | TS501 & nghc > D40 qu Ong san pham |p duatity - ' |ThS. Truong Thi Mang Thu 15:00-15:30

bién thuy san

cha bong tom thé rong bién va cha bong
tom thé bi do (Litopenaeus vannamei)

seaweed shrimp floss and pumpkin shrimp
floss (Litopenaeus vannamei)

Minh Thuy

PGS.TS. Nguyén Thi Ngoc Anh
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STT| Ma s SV Ho va tén chuyen |MA 89 hoc| Nganh hoc cia Tén d? tai sau BV dé cwrong Tén d2 tai bang tieng Anh sau BV .d¢ | GVHD (Hoc Thanh vién HD Théi gian
nganh phan Sv crong ham/hoc vi)
Céne nehé Ché (Acr,lh ?uonglhotg;li%ng)n;gxcl ror;iirtlfizh & Influence of water activity of seagrapes PGS- TS. Nguyén Thi Ngoc Anh
5 | B2011581 |Nguydn Minh Thy ~ |TS2082A2 | TS501 e nefie Le | (Cauierpa fentitiyeray wong qua i SV o ovny fentillifera ) in freeze drying  |Ts. Vwong Thanh TPGS-TS. Lé Thi Minh Thuy 15:30-16:00
bién thuy san |dong kho va trong qua trinh bao quan san . ; |
phim and preserving Ts. Vuong Thanh Tung
Cone nehé Ché Anh huong cia Alcalase dén chit lugng | Effect of Alcalase on the property of Ts. Nguyén Thi ¥§5E$ Tl,l{lhgr?;n TT:;
6 | B2011471 |L&é Mong Cim TS2082A1 | TS501 e NENE C  4ich dam thity phan tir thit dAu tém sa [hydrolyzed protein from black tiger shrimp|Nhu Ha - vuong Aaa £ 16:00-16:30
bién thuy san Ts. Nguyen Thi Nhu Ha
(Penaeus monodon) (Penaeus monodon ) head meat
Cone nehé Ché Anh huong cua Bromelain dén chét luong | Effect of Bromelain on property of Ts. Nguyén Thi ;g \}:}1;::1 T},ll}hgsgl TT;
7 | B2011471 |V6 Kim Nguyén TS2082A1 | TS501 . ;g & N dich dam thuy phan tir thit ca tra hydrolyzed protein from striped catfish Nhu Ha ’ g . i 16:30-17:00
bién thuy san . ) Ts. Nguyén Thi Nhu Ha
(Pangasianodon hypophthalmus ) (Pangasianodon hypophthalmus ) meat
Cone nehé Ché Anh huong cua Alcalase dén chét luong | Effect of Alcalase on property of Ts. Nguyén Thi %SI'SP;MLT;E }C)%n(lgzu h
8 | B2003478 |Nguydn Hodi Thuong |TS2082A2 | TS501 e NENE C  4ich dam tir thit ca tra (Pangasianodon  |hydrolyzed protein from striped catfish ~ [Nhu Ha - Teuyen B Luyn 17:00-17:30
bién thuy san . Ts. Nguyen Thi Nhu Ha
hypophthalmus ) (Pangasianodon hypophthalmus ) meat
Sang ngay 15/05/2024 Phong 104A/TTS
Cone nehé Ché Nghién ctru ché bién banh phéng c4 6 Study on the production of tilapia ThS. Truong Thi ?E}ETS' ?rr'lfll\l/lll;}}llgilma
1 | B2011457 [Nguyén Thi Kiéu TS2082A1 | TS501 .;g & A phi van (Oreochromis niloticus ) bd sung |(Oreochromis niloticus ) cracker o g Y A 7:30 - 8:00
bién thuy san s A Mong Thu ThS. Truong Thi Mong Thu
bot ca rot supplemented carrot powder
- L4 L . PGS.TS. Bui Minh Tam
N ~ ~ z |Ung dung k¥ thuat rao can trong ché bién |Application of hurdle technology in . x .
2 | B2003363 |Lam Phiic Luan T$2082A1 | Tssor | Conenehé Che | it phi van (Oreochromis processing dried tilapia (Oreochromis | > Lruong Thi |Ts. Nguyen Thi Nhu Ha 8:00-8:30
bién thuy san . . Mong Thu ThS. Truong Thi Mong Thu
niloticus) niloticus )
Nghién ciru g dung chit chiét gic Study on utilization of gac (Momordica PGS. TS. Bui Minh Tam
Nguyén Thi Mong Cong nghé Ché o . . =" |cochinchinensis) extract in striped catfish <~ z TS. Nguyén L& Anh Pio
3 | B2011441 TS2082A1 ‘ ic TS. N; 1 X ‘ 8:30-9:00
Dung S TSSOL 14 ién thuy san g: ”‘h’i‘f’é”“ odorata) trong b0 quan €& | o nodon hypophhypophth) fillet | 1> NEWER QUOC T pq o vén Quée Thinh
P cold preservation
) ) o . Effects.of technical factors of Fhe - . . PGS.TS. Biti Minh Tam
Cone nehé Ché Anh hudng yéu t0 ki thuat dén chat luong |extraction process on the quality of gelatin [Ts. Nguyén Thi PGS-TS Lé Thi Minh Thi
4 | B2011485 |Nguyén Thanh Sang  |TS2082A1 | TS501 . ;g & A gelatin chiét tach tir da va vay c4 lau kinh |extracted from the skin and scales of Nhu Ha x i Y 9:30-10:00
bién thuy san Ts. Nguyén Thi Nhu Ha
(Hypostomus plecotomus ) suckermouth catfish (Hypostomus
plecotomus )
Cong nghé Ché [sén vt b quin 0énehit gmsan  [condtons and soroge on ne qualty of [PGS-TS L i |[POSTS: L Thi Minh Thiy
5 | B2011547 |Bui Thi My TS2082A2 | TS501 38 NEhe LRC DI va 580 quan €e one H s © quatty 75715 RC M ThS. Truong Thi Méng Thu 10:00-10:30
bien thuy san  [pham do6 hop tom st (Penaeus monodon ) |canned product from black tiger shrimp Minh Thuy Iy
o . PGS.TS. V6 Nam Son
sOt cam (Penaeus monodon ) with orange sauce
Cong ngh Ché [ Nghién ctru dnh huong cua diéu kién ché Rreesse;vm;lzﬁ tcl;iuehfflegrtl: 2? L?::istlln i: " pGS-TS Le Thi  |PO> TS Le Thi Minh Thiy
6 | B2011527 |Nguyén Thi M§ Duyén |TS2082A2 | TS501 e NENE EAC 180 va bao quan san phim paste ridu tir |P o & ) ~© M 1TS. Nguyén Quéc Thinh 10:30-11:00
bién thuy san A, shrimp paste products (Penaeus Minh Thuy -
thit dau tom st (Penaeus monodon) PGS.TS. V6 Nam Son
monodon )
A 1A X o e . . |Isolation and determination of biological
Cone nehé Ché fi}rll?lnhl(g)g ;/gaxrii)flsréhc;?;dt tligﬁ ;;nglz’ and biochemical characteristics of some  |Ts. Nguyén Thi Ts. Nguyén Thi Nhu Ha
7 | B2011513 |Truong Thuy Vi TS2082A1 | TS501 .;g g A . Lo & . *" |salt-tolerant microbial strains in fermented |Nhu Ha GS.TS. Nguyén Thanh Phuong 11:00-11:30
bién thuy san |man trong mam ca Tra Pangasianodon . R
A hthalmus Sauvage. 1878 fish Pangasianodon hypophthalmus Ts. Vuong Thanh Tung
Ypophthatmus g% Sauvage.1878
Sang ngay 15/05/2024 Phong 104B/TTS
Cone nehé Ché Anh huong cua didu kién ché bién dén Effect of processing conditions on the TS, Neuvan Lé TS. bao Minh Hai
1 | B2003431 |Nguyén Thi My Huyén [TS2082A2 | TS501 e NERE MC 1 hAt lwong san phém ca diéu hdng quality of semi-dried red tilapia | Y PGS-TS Lé Thi Minh Thiy 8:00-8:30
bién thuy san . A A £ . Anh bBao PO R
(Oreochromis sp.) phi 1€ mot nang (Oreochromis sp.) product TS. Nguyen Lé Anh Bao
Anh huong cua thoi gian thuy phan bing |Effects of hydrolysis time by using enzyme TS. bang Thuy Mai Thy
2 | B2003364 |Hugnh Neoc Mai Ts208241 | TS501 Cong ngh¢ Che |enzyme Flavourzyme va protease AX Flavourzyme and Protease AX "AMANO" |ThS. Truong Thi |Ts. Nguyén Thi Nhu Ha 3:30-9:00

bién thuy san

"AMANO" dén chét luong bot dam va bot
khoang tir xwong c4 hdi (Salmo salar)

on the quality of fish protein and mineral
powders from salmon (Sa/mo salar) bone

Mong Thu

ThS. Truong Thi Mong Thu
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STT| Ma s SV Ho va tén chuyen |MA 89 hoc| Nganh hoc cia Tén d? tai sau BV dé cwrong Tén d2 tai bang tieng Anh sau BV .d¢ | GVHD (Hoc Thanh vién HD Théi gian
nganh phan Sv crong ham/hoc vi)
Anh hudng cta thoi gian thiy phan bang |Effects of hydrolysis time by using enzyme TS. bang Thuy Mai Thy
A Cong nghé Ché |enzyme Pepsin dén chét lvong bot dam va [Pepsin on the quality of fish protein and  |ThS. Truong Thi |PGS-TS L& Thi Minh Thiy
3 | B2011569 TS2082A2 p ) ; U : 9:30-10:00
Pham Thi Kim Sang S 8501 bién thuy san  |bot khoang tir dau va xuong ca hoi mineral powders from salmon (Sa/mo Mong Thu ThS. Truong Thi Mong Thu
(Salmo salar) salar) head and bone
Anh hudng ctia cao chiét vo hanh tay . Lo
Come neha Ché |(Allium cepa L) dén bién déi  chit lugng ff)fe:; Ofl:;;;"r;?:ﬁiif;‘“aﬂj\fﬁ;“m €P% | Ts. Nguyén Thi  |Ts. Nguyén Thi Nhu Ha
4 | B2011446 |Nguyén Hiru Pay TS2082A1 | TS501 .;g & A san phdm mé phong gia tom tir c4 r6 phi ' d Y . .p . . |Nhu Ha TS. bang Thuy Mai Thy 10:00-10:30
bien thuy san L X . kamaboko from Nile tilapia (Oreochromis X 1A R
(Oreochromis niloticus ) trong bao quan o . TS. Nguyen Lé Anh Pao
lanh niloticus ) during cold storage
Chiéu ngay 15/05/2024 Phong 104A/TTS
Cons ke Ché El}ao s‘alt) :anh huog% cu;n1 21;:u kién Hche Sturvey on tgi 'effects (;}f1 procels'tsmgfand e Iposrs e hi PGS.TS. Lé Thi Minh Thiy
1 | B2011440 |Chau Ngoc Didu TS2082A1 | TS501 s nghe LAC 1b1en va bao quan den chat luong san storage concitions on the quality of snack | ™ “© M 1TS. Vuong Thanh Ting 13:30-14:00
bién thuy san |pham snack dau tom thé (Litopenaeus product from white legs shrimp head Minh Thuy R,
. . . PGS.TS. Chau Tai Tao
vannamer) (Litopenaeus vannamei)
Cong nght Ché [ohebi v hé 06 b quin dén chit . |condtons and presertion o the uality [PGS-TS L T |PGS.TS: L& Thi Minh Thiy
2 | B2011484 |Huynh Thi Nhu Quyén |TS2082A1 | TS501 B nEnG 160 va Che do bao quan den. 1.1 P! ton on the quatity | - 1Ts. Nguyén Quéc Thinh 14:00-14:30
bién thuy san |lugng san pham cha bong tom thé of white legs shrimp floss (Litopenaeus Minh Thuy P
: . . PGS.TS. Chau Tai Tao
(Litopenaeus vannamei) vannamei)
; . « . . . PGS.TS. Chau Tai Tao
N . ~. %« |Anh huong cua phu gia, phuong thuc say |Effects of additives, drying and roasting . X 1A R
3 | B1804924 |Lé¢ Khanh Em TS1882A1 | TS376 Co'rAlg ngh? C,he va sao dén chit lwong cha bong tom dat  |methods on the quality of greasyblack Th§  Truong Thi | TS. Nguyen L& AnhADao 14:30-15:00
bién thuy san : . ; . Mong Thu ThS. Truong Thi Mong Thu
(Metapenaeus ensis ) shrimp (Metapenaeus ensis ) shrimp floss
Cone nehé Ché San xuat san pham thit dau tém chién Production of ready-to-eat products from PGS.TS. Chau Tai Tao
4 | B2011530 |Nguyén Vin Dang TS2082A2 | TS501 ,;g & A gion tir dAu tom thé chan tring the head of white leg shrimp (Litopenaeus |TS. Nguyén Qudc T Ts. Nguyn Thi Nhu Ha 15:00-15:30
bién thuy san . . . x ; ;
(Litopenaeus vannamei) vannamei ) Ts. Nguyén Quoc Thinh
. ) \ . P . .. PGS.TS. Lé Qudc Viét
\ ) N . ~.% |Anh hudng ctia phuong phap va dieu ki¢n |Effects of drying methods and conditions . [ -,
s | B2003479 |Pham Huynh Thuy pgroe0 a0 | rssor | COnenehe Che 1, 1hé dén chat lwong khé tom sa on the quality of dried black tiger shrimp | 1> Lruong Thi - |PGS.TS Tran Minh Ph 15:30-16:00
Tién bién thuy san o N Mong Thu ThS. Truong Thi Mong Thu
(Penaeus monodon ) con vo nguyén con  |(Penaeus monodon )
Cone nehé Ché Nghién ctru quy trinh ché bién san phim [Study on paste production from tilapia ﬁgz};z ]f‘éeTth;(;\‘;liZi?tThﬁ
6 | B2011497 |Lé Thi Anh Thu TS2082A1 | TS501 . ;g s A cha ca r6 phi nudc man (Oreochromis (Oreochromis mosambicus ) cultured in | TS. Nguyén Qudc ] x oz . Y 16:00-16:30
bién thuy san . . TS. Nguyén Quoc Thinh
mosambicus) marine area
Phan 18p va xac dinh cac dac tinh sinh ly, [ Isolation and determination of
Cone nehé Ché sinh hoé ctia mot s6 ching vi khuén chiu [physiological and biochemical properties |Ts. Nguyén Thi  |Ts. Nguyén Thi Nhu Ha
7 | B2003377 [Pham Thi Nguyén Nhi |TS2082A1 | TS501 . ;g s A min trong qud trinh 1én men nudc mdm  |of some salt-tolerant bacteria strains in the [Nhu Ha PGS.TS. V6 Thanh Toan 16:30-17:00
bién thuy san A . . . . X MVE (s
ca linh Henicorhynchus siamensis fermentation process of fish sauce ThS. Nguyén Do Quynh
Sauvage, 1881 Henicorhynchus siamensis Sauvage, 1881
Cone nehé Ché Anh huéng CaCl,, Glycerol dén 16p film  |Influence of CaCl,, Glycerol to the film PGS.TS. Nguyén Thij Kim Lién
8 | B2011466 |Giang Thanh Ngan TS2082A1 | TS501 biéﬁ thgu o san  |0rdich chiét tir rong nho (Caulerpa from seagrapes (Caulerpa lentillifera ) and|Ts. Vuong Thanh T TS Nguyén Thi Nhu Ha 17:00-17:30
Y lentillifera) va alginate. alginate Ts. Vuong Thanh Tung
Chiéu ngay 15/05/2024 Phong 104B/TTS
A g e g . . . TS. Nguyén Vin Tricu
N ~ ~ %« |Nghién ctru ché bién cha tom ket hop thit |Study on the production of shrimp paste . R
1 | B2003418 |Truong My Anh TS2082A2 | TS501 Co'rAlg ngh? C,he ca 16 phi van (Oreochromis niloticus ) bd |combined tilapia (Oreochromis niloticus ) Th§ - Truong Thi | Ts. Vuong Thanh Tl}ng 13:30-14:00
bién thuy san X . Mong Thu ThS. Truong Thi Mong Thu
sung rau cu meat supplemented with vegetables
. ., , N , .. . TS. Nguyen Van Trieu
N . .« |Anh hudng cta phuy gia va phuong thitc  |Effects of additives and drying methods on . PO |
2 | B2011543 |Luong Thi Tiu Linh  |TS2082A2 | Tssor | COnenshe Che | e chit wong cha bong cé 16 phi vin [the quality of tilapia (Oreochromis ThS. Truong Thi  |PGS.TS Tran Minh Phu 14:00-14:30
bién thuy san S o Mong Thu ThS. Truong Thi Mong Thu
(Oreochromis niloticus') niloticus ) fish floss
. 2 |Anh huong cta cac loai phu gia dén cha |The effects of additives on fish balls from ~ -~ |TS. Nguyén Vin Triéu
3 | B2011498 |Nguyén Thi Khanh Thu|TS2082A1 | Tssor | COnenehe Che | ot thit vun cé tra chiu man salt-tolerant catfish (Pangasianodon ThS. Nguyen B 15,56 79 1¢ Thi Minh Thay 14:30-15:00

bién thuy san

(Pangasianodon hypophthalmus)

hypophthalmus)

Quynh

ThS. Nguyén D3 Quynh




Ma 16p

~ A B - A A gxe ¥ A A
STT| Ma s SV Ho va tén chuyen |MA 89 hoc| Nganh hoc cia Tén d? tai sau BV dé cwrong Tén d2 tai bang tieng Anh sau BV .d¢ | GVHD (Hoc Thanh vién HD Théi gian
: A phan Sv crong ham/hoc vi)
nganh
AnAh hudng ({ua cvac yeu tg ky tl}uat d‘,en‘ Effect of techplcal factqrs on the quéhty . . PGS.TS. Ngb Thi Thu Thao
Cone nehé Ché chat lugng va kha nang bao quan cha tir  |and preservation of squid (Uroteuthis Ts. Nguyen Thi Ts. Vuone Thanh Tim
4 | B2003411 |Trin Quang Vinh TS2082A1 | TS501 N NEE SAC k1 phim muc (Uroteuthis chinensis) va |chinensis ) balls utilized from its by- Nhu Ha - vuong Aaa £ 15:30-16:00
bién thuy san L . . Ts. Nguyen Thi Nhu Ha
surimi ca tra (Pangasianodon products and striped catfish
hypophthalmus) (Pangasianodon hypophthalmus) surimi
Anh huéng ciia thoi gian thiy phan bang |Effects of hydrolysis time by using enzyme PGS.TS. Pham Thi Tuyét Ngin
x JU Cong nghé Ché |enzyme Papain dén cht lugng bot dam va [Pepsin on the quality of fish protein and | ThS. Truong Thi |TS. Nguyén Quédc Thinh . .
5 | B2011460 |Nguyen Nhat Linh TS2082A1 1 TS501 bién thuy san  |bot khoang tir du va phu pham c4 hdi mineral powders from salmon (Sa/mo Mong Thu ThS. Truong Thi Mong Thu 16:30-17:00
(Salmo salar) salar) head and by-products
x R N .z |Anh hudng cua ché do tiét tring dén chét |Influence of sterilization on quality and Ts. Nguy&n Quéc Thinh
6 | B2011516 Neuyén Tutng Vy TS2082A1 | TS501 Co'rAlg ngh? C,he lugng va kha ning bao quan san phim cha|storage of crab cake from fresh water crab |Ts. Vuong Thanh 1| Ts. Nguyén Thi Thu Hing 17:00-17:30
bién thuy san | . I\ ; . R
riéu cua dong (Somanniathelphusa spp.) |(Somanniathelphusa spp.) Ts. Vuong Thanh Tung
Séng ngay 16/05/2024 Phong 104B/TTS
Cong nghg Ché [Nghien cifu anh huong cta cic loai phu ?frslfr?lr :11:12 tflrl(en:lfzz(l:tt Stglfe::rim;s sius |Th. Nguyin pg|OS-TS V Neoe Ut
1 | B2000101 |Trin Nguyén Chuong |TS2082A1 | TS501 biéﬁ thgu o |gia dén surimi lam tir thit vn cé tra chiu (angasianodon hypo hthalmui’) mge - Qu(nhg Y TS. Nguyén Thi Nhu Ha 7:30 - 8:00
Y man (Pangasianodon hypophthalmus) sf’:rapgs YPOP Y ThS. Nguyén B3 Quynh
Cong nghé Ché [hdo st chat luong surmi tl cé tra chiu tsoligr/:r}lltchnql;aslill?s/ ? fasl’lll r;zliafrrl(())r(;loilalt_ ThS. Nguydn B3 |O5:TS Vi Neoe Ut
2 | B2003447 |Nguyén Thi Diém My |TS2082A2 | TS501 e NENE AC i (Pangasianodon hypophthalmus) & pang pangs . > VB ThS. Truong Thi Méng Thu 8:00-8:30
bién thuy san . 5 oan i tgs hypophthalmus) under different heating  |Quynh X INE s
cac ché do gia nhi¢t khac nhau . ThS. Nguyén Do Quynh
regimes
Congri o |t o i [t stoion st a1 N T ot
3 | B2011450 |H Thanh Hién TS2082A1 | TS501 B nEnG saum ascaionicum) (N chial uong : dquaity anc pre Nhu Ha TS. Nguyén Béo Trung 8:30-9:00
bién thuy san |kha ndng bao quan lap xudng ca tra Chinese catfish (Pangasianodon TS. Nguyén Quéc Thinh
(Pangasianodon hypophthalmus) hypophthalmus) sausage ey ’
Cone nehé Ché Anh huong qua trinh chin va nhiét do Influence of poaching and water TS. TS. Tran Thi My Duyén
4 | B2011462 |Tu Minh Luan TS2082A1 | TS501 bi éﬁ thgu N sén trich ly bing nudc polyphenol tir rong nho |temperature extracting polyphenol from  |Ts. Vuong Thanh T TS Nguy&n Thi Nhu Ha 9:30-10:00
o4 (Caulerpa lentillifera) grape seaweed (Caulerpa lentillifera) TS Vuong Thanh Tung
Anh huong cua 16p 4o gelatin dén bién | Effect of gelatin coating on changes in
Cone nehé Ché dbi lipid, dac tinh cam quan, va mat do |lipid, organoleptic properties, and Ts. Nguyén Thi  |Ts. Nguyén Thi Nhu Ha
5 | B2011439 |Nguyén Quéc Chung [TS2082A1 | TS501 biéﬁ thgu N sén vi sinh cé r6 phi nguyén con microbial density of whole tilapia Nhu Ha PGS.TS. Huynh Truong Giang 10:00-10:30
o4 (Oreochromis niloticus ) trong bao quan |(Oreochromis niloticus ) during frozen TS. Nguyén Qudc Thinh
lanh dong storage
Danh gia sy bién déi séc t6 carotenoid va |Evaluation on the changes of carotenoid GS.TS. DS Thi Thanh Huong
x o A Cong nghé Ché [chit lugng co thit ciia cac nhém mau thit [pigment and flesh quality of striped catfish | TS. Nguyén L& Ts. Nguyén Thi Nhu Ha . .
6 | B2011557 |Nguyen Thi Kim Tuyén| TS2082A2 | TSS01 bién thuy san |ca tra (Pangasianodon hypophthalmus) |(Pangasianodon hypophthalmus ) fillets | Anh Dao TS. Nguyén Lé Anh Pao 10:30-11:00
phi 1€ trong qua trinh bao quan dong grouped by colours during frozen storage
Khao sat su bién déi séc t carotenoid va |Investigation on the changes of carotenoid TS. Phan Thi Cdm Ta
7 | B2011501 |Duong Thi Yén Nhi Ts2082A1 | TS501 Cong nghé Ché |chat lugng co thit cua cac nhom mau thit |pigment and flesh quality of striped catfish |TS. Nguyen Lé Ts. Nguyen Thi Nhu Ha 11:00-11:30

bién thuy san

ca tra (Pangasianodon hypophthalmus)
phi 1€ trong qua trinh bao quan lanh

(Pangasianodon hypophthalmus ) fillets
grouped by colours during ice storage

Anh Pao

TS. Nguyén Lé Anh Pao

Tong so: 62




