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I. Biographical Data 

 

Education 

 

� 2009: Ph.D., Food Science and Technology, The Ohio State University, USA. 
� 2005: M.Sc., Food Engineering and Bioprocess Technology, Asian Institute of 

Technology, Thailand 
� 1997: B.Sc., Food Technology, Can Tho University, Vietnam 

 
Research interests 

 

� Non-thermal food processing technologies 
� Mathematical simulation in food engineering 
� Transport phenomena of food processes. 
� Integrated electrochemistry-based biosensors 
� Novel sensing platforms based on nanomaterials 

 

Professional experience 

 

July 2014-till Assistant Professor, Food Engineering and Bioprocess Technology, 
Asian Institute of Technology, Thailand 

2013-2014 Researcher, Laboratory of Biomedical Nanomaterials, Institute of   
  Materials Science, Vietnam Academy of Science and Technology 
2011-2013 Lecturer, International University – Vietnam National University, HCMC 
  (HCMIU) 
2010-2011 Postdoctoral fellow, University of Hawaii at Manoa 
2005-2009 Graduate research associate, The Ohio State University 
2001-2003 Technical manager, American Feeds Co. Ltd. (Vietnam) 
1998-2001 Lab supervisor, Cailan Oils & Fats Ind. Co. (Vietnam) 
 
Honor society 

� Gamma Sigma Delta, The Honor Society of Agriculture, Ohio chapter. 
� Phi Kappa Phi Honor Society, The Ohio State University chapter. 

 

Awards and honors 

� Outstanding graduate student research award (2008), Dept. of Food Science and 
Technology, The Ohio State University 



� Outstanding high pressure laboratory associate award (2006), Dept. of Food 
Science and Technology, The Ohio State University 

� Albert Stevens Prize (2005) (AIT, Thailand) 
� The AIT Alumni Association Prize (2005) (AIT, Thailand) 

II. Teaching 

ED74.01: Food Process Engineering 

BS302: Food Science and Technology 

III. Researches 
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9. Choi, W., Jun, S., Nguyen, L.T., Runggraeng, N., Yi, H., Balasubramaniam, S., 
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of Food Process Engineering. 36(4), 439-449. 
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Presentations at forums 
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Research Grants and Sponsored Projects 

 

� Developing paper-based biosensors for rapid detection of mycotoxins, pesticides 
and heavy metals in foods. Awarded VND 200m by Vietnam National University 
(HCMC) (No. C2013-28-07) 

 


