TRUOGNG DAI HOC CAN THO

KHOA THUY SAN
DANH SACH DE TAI LUAN VAN TOT NGHIEP DAI HQC
Hoc ky: 2, nam hoc 2022-2023
Nganh CONG NGHE CHE BIEN THUY SAN (TS376)/(TS501)
STT Tén deé tai Tén dé tai bang tiéng Anh GVHD (Hoc ham/hoc vi, | B mon phu [TV tiép nhin thong
Ho va tén, s6 dién thoai, | trach détai |[tin lién hé
, , email) — .
1{Anh huong cua dich chiét cay xa den (Ehretia Effects of mixing Ehretia asperula extract PGS. TS. Tran Minh Phu BM Ché bién thuy |TS. Nguyen Thi Nhu Ha;
asperula ) két hop mang bao chitosan dén chét lrgng  |combined with coating chitosan on quality of tmphu@ctu.edu.vn san nhuha@ctu.edu.vn
muec dng (Uroteuthis chinensis ) trong diéu kién bao squid (Uroteuthis chinensis ) under cold storage  |(0908512101)
quan lanh
2|Anh huéng cua dich chiét ciy xa den (Ehretia Effects of mixing Ehretia asperula extract PGS. TS. Tran Minh Pha BM Ché bién thity | TS. Nguyén Thi Nhu Ha;
asperula ) két hop mang bao chitosan dén chét lrgng  |combined with coating chitosan on quality of tmphu@ctu.edu.vn san nhuha@ctu.edu.vn
cha cé that 14t (Notopterus notopterus ) trong diéu kién |bronze featherback fish paste (Notopterus (0908512101)
bdo quanlanh . ___|notopterus ) under cold storage _ I _
3|Anh huong ctia bo sung oc lac (Pila conica ) 1én chat  [Effect of mixing snail (Pila conica ) meat on PGS. TS. Tran Minh Phu BM Ché bién thuy |TS. Nguyen Thi Nhu Ha;
Iuong cia cha ca that 1at (Notopterus notopterus) quality of bronze featherback fish (Notopterus tmphu@ctu.edu.vn san nhuha@ctu.edu.vn
notopterus ) paste (0908512101)
4|Ung dung enzym pectinase trong san xuit nuéc giai Application of enzym pectinase in beverage from |Ts. Vuong Thanh Tung BM Ché bién thity | TS. Nguyén Thi Nhu Ha;
khat tir rong nho (Caulerpa Lentillerai) Caulerpa Lentillerai (0919065543) san nhuha@ctu.edu.vn
5|Khao sat an toan thuc phim trong cac san phdm thity  [Survey of food safety in peddled fish products Ts. Vuong Thanh Tung BM Ché bién thity | TS. Nguyén Thi Nhu Ha;
san hang rong (c4 vién chién, tdm vién chién) & Quan |(fish ball, shrimp ball) in Ninh Kiéu district - (0919065543) san nhuha@ctu.edu.vn
Ninh Kiéu Than Phb Cén Tho. Cantho city
6| Xac dinh cac thanh phan khoang trong rong nho va [Determination of minerals in Caulerpa Lentillerai |Ts. Vuong Thanh Ting BM Ché bién thity | TS. Nguyén Thi Nhu Ha;
rong sum. and Kappaphycus alvarezii (0919065543) san nhuha@ctu.edu.vn
7|Két hop rong bién va protein c4 diéu hdng trong san Combination of Caulerpa Lentillerai and Ts. Vuong Thanh Tung BM Ché bién thay  [TS. Nguyén Thi Nhu Ha;
xut bot ném. Oreochromis sp. proteins in seasoning production |(0919065543) san nhuha@ctu.edu.vn
8|Nghién ctru san xuit cha gid rong bién Combination of Caulerpa Lentillerai in spring Ts. Vuong Thanh Tung BM Ché bién thity | TS. Nguyén Thi Nhu Ha;
_ roll production (0919065543) san _ nhuha@ctu.edu.vn
9|X4c dinh céc thanh phan khoang trong xuong c4 tra va | Determination of minerals in catfish Ts. Vuong Thanh Tung BM Che bién thuy |TS. Nguyén Thi Nhu Ha;
¢4 diéu hong. (Pangasianodon hypophythalmus ) and Red (0919065543) san nhuha@ctu.edu.vn
_ _ _ Tilapia (Oreochromis sp. ) — _
10 Anh hudng qua trinh say bang vi song dén qua trinh  |Effects of microwave drying on lipid oxidation of |Ts. Vuwong Thanh Tung BM Che bién thuy |TS. Nguyén Thi Nhu Ha;
oxy hoa lipid dén san pham c4 diéu hng. Red Tilapia (Oreochromis sp. ) spices product (0919065543) san nhuha@ctu.edu.vn
11| Anh huéng qua trinh siy bing vi song dén protein Effects of microwave drying on proteins of Red |[Ts. Vuong Thanh Tung BM Ché bién thity | TS. Nguyén Thi Nhu Ha;
dén san phdm c4 diéu hdng. Tilapia (Oreochromis sp. ) spices product (0919065543) san nhuha@ctu.edu.vn




STT Tén dé tai Tén dé tai bang tiéng Anh GVHD (Hoc ham/hoc vi, | B mén phu [TV tiép nhan thong
Ho va tén, so dién thoai, trach de tai  |tin lién hé
- - _—email) — <

12|Danh gia hoat tinh chong oxy hoa cia dich chiét tiéu | Antioxidant accessment of water black peper Ts. Nguyen Quoc Thinh BM Cheé bien thuy  |TS. Nguyen Thi Nhu Ha;
den (Piper nigrum ) véi dung moi nude va itng dung | (Piper nigrum ) extract and application in san nhuha@ctu.edu.vn
trong bao quan cha ca loc snakehead fish paste preservation

13 [Panh gi4 hoat tinh chdng oxy hoa cua dich chiét tiéu  [Antioxidant accessment of ethanol black peper Ts. Nguyén Qudc Thinh BM Ché bién thity  |TS. Nguyén Thi Nhu Ha;
den (Piper nigrum) v6i dung méi cdn va tng dung (Piper nigrum ) extract and application in dried san nhuha@ctu.edu.vn
trong bao quan tom kho shrimp preservation

14|Nghién ctru tng dung dich dam c6 dic tir phu phdm ca |Application of concentrated protein hydrolysate | Ths. Truong Thi Méng Thu BM Ché bién thay  [TS. Nguyén Thi Nhu Ha;
that 1at dé cai thién do dam nuéc mim from knife fish by-products to improve protein san nhuha@ctu.edu.vn

content of fish sauce

15[Nghién ctru vmg dung dich dam ¢6 dic tir phu pham [ Application of concentrated protein hydrolysate | Ths. Truong Thi Mong Thu BM Ché bién thiy  |TS. Nguyén Thi Nhu Ha;

tra dé cai thién d6 dam nuéc mim from Tra catfish by-products to improve protein san nhuha@ctu.edu.vn
content of fish sauce

16| Anh huéng cua cac yéu tb ky thuat dén chit lwong san |Effect of technical factors on the quality of shrimp [TS. Nguyén Lé Anh Do BM Ché bién thay  [TS. Nguyén Thi Nhu Ha;
phim tém vién boc vun banh mi ball covered with cubic bread crumbs san nhuha@ctu.edu.vn

17|Anh huéng ciia cac yéu t6 k¥ thudt dén chat luong san |Effect of technical factors on the quality of sesame |TS. Nguyén Lé Anh Dao BM Ché bién thiy  |TS. Nguyén Thi Nhu Ha;
phidm banh t6m mé shrimp pie san nhuha@ctu.edu.vn

18|Phan lap va dinh danh vi khuan thudc Isolation and identification of Lactobacillus Ts. Nguyén Thi Nhu Ha BM Ché bién thay ~ [TS. Nguyén Thi Nhu Ha;
gibng Lactobacillus c6 trong ba miu tdm chua tai siéu [strains from three fermented shrimp samples at (0972774769) san nhuha@ctu.edu.vn
thi thanh phé Can Tho Cantho supermarkets

19{Anh huéng ciia Bromelain dén chat lwong tém Effect of Bromelain on the quality of fermented Ts. Nguyén Thi Nhu Ha BM Ché bién thiy  |TS. Nguyén Thi Nhu Ha;
(Metapenaeus ensis ) chua 10t vo, chira dudi va khao  [peeled tail-on shrimp (Metapenaeus ensis ) and (0972774769) san nhuha@ctu.edu.vn
sat sur bién di san phdm trong qué trinh bao quan study on quality changes of product during storage

20| Anh huéng cua diéu kién ché bién va bao quan lanh  |Effect of processing condition and cold storage on [PGS. TS. Lé Thi Minh Thity  |BM Ché bién thuy  |TS. Nguyén Thj Nhu Ha;
dén chét lwong san phdm tép bac (Metapenaeus the quality of smoked white shrimp with spice (0969062679) san nhuha@ctu.edu.vn
brevicornis) tim gia vi xong khoi.

21|Anh huéng ciia diéu kién ché bién va bao quin lanh  |Effect of processing condition and cold storage on |PGS. TS. Lé Thi Minh Thuy — |BM Ché bién thuy  |TS. Nguyén Thi Nhu Ha;
dén chat luong san phfim tép bac (Metapenaeus the quality of dried white shrimp with spice (0969062679) san nhuha@ctu.edu.vn

brevicornis) tim gia vi siy khé &n lién




STT

Tén de tai

Tén dé tai bang tiéng Anh

GVHD (Hoc ham/hgc vi,
Ho va tén, s6 dién thoai,
email)

B) mén phu
trach dé tai

TV tiép nhin thong
tin lién hé

22| Anh huéng cua ché do thanh tring va bao quan dén
chét lrong san pham dd hop c4 trich sbt tomyum

Effect of sterilization and preservation on the
quality of canned herring with tomyum sauce

PGS. TS. Lé Thi Minh Thiy
(0969062679)

BM Ché bién thuy
san

TS. Nguyén Thi Nhu Ha;
nhuha@ctu.edu.vn

23|Anh huong ciia nhiét d6 va thoi gian dén kha ning thu
hdi chét béo tir phu pham c4 tra (Pangasianodon
Hypophthalmus) bing dung méi hiru co.

Effect of temperature and time on fat recovery
from Pangasius (Pangasianodon
hypophthalmus) by-products by using organic
solvents.

ThS. Nguyén D3 Quynh

BM Ché bién thuy
san

TS. Nguyén Thi Nhu Ha;
nhuha@ctu.edu.vn

Téng s6 23 dé tai

Cén Tho, ngay 24 thang 11 nam 2022
P. TRUONG KHOA

Nguyén Thanh Long




