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AREAS OF INTEREST
Nutrition; Functional Foods (bioactive peptides and compounds, and gut microbiota modulation); and Food Microbiology.

SUMMARY OF ACHIEVEMENTS
· [bookmark: _Hlk90761091]Outstanding Scientific Researcher in Viet Nam’s topmost university (2023, 2024, & 2025)
· PhD thesis External Examiner for GITAM School of Science, India (2025)
· Reviewer for UKRI (UK Research and Innovation) funding (2024)
· Editor at Elsevier’s Food Research International (2022-date)
· Guest Editor at Frontiers in Nutrition Journal (2021-2022)
· The Think-Tank of the 1st Prize Winner team of Financial Times (FTxSDGs) December 2021 Challenge
· Author of Wiley’s topmost-read article in 2019 & 2021
· Authored about 200 publications, including 2 books and 3 book chapters
· Won an outstanding presentation award at the 20th World Congress on Clinical Nutrition (WCCN) in Bangkok, Thailand (2016)
· Secured 3 grants for PhD research in Thailand
· Consistent scholarships for MSc and PhD studies
· More than a decade of research and teaching experience across elementary, secondary, and higher education levels in seven countries

CURRENT POSITION
Research Professor, 
Széchenyi István University, Győr, HUNGARY					 2026 - Date

PROFESSIONAL EXPERIENCE
External Examiner of PhD Thesis	   April – July 2025
GITAM School of Science, Andhra Pradesh, INDIA 
· Adjudicator of PhD thesis at the Department of Life Sciences
Visiting Professor	March - June 2024
Széchenyi István University, Győr, HUNGARY
· Contribute to research and teaching at the Albert Kázmér Faculty of Agriculture and Food Sciences 
Visiting Researcher	     May - July 2023
  Pavol Jozef Šafárik University, Košice, SLOVAKIA
· Participated in an ongoing rat model research involving lichen secondary metabolites and their effects on glioblastoma and depression
Post-doctoral researcher		2018 - 2020
Southwest University, Beibei, Chongqing, CHINA
· Developed conjugate-based Pickering emulsions from soy tofu waste (okara) with possible applications in foods and other manufacturing industries.
· Practical use of FTIR, optical microscope, rheological apparatus, amino acid analyzer, and other cutting-edge equipment to analyze samples. 
Doctoral candidate		2015 - 2018
Prince of Songkla University (PSU), Hat-Yai, THAILAND
· Developed hypoallergic and immunomodulatory soy hydrolysates/peptides, using analytical, cell culture, and animal model techniques.
· Investigated the modulatory effects of soy protein and its hydrolysates on the gut microbiota in vitro.
· Practical use of FISH, HPLC, cell culture, in vitro gut model, experimental animals, and protein analytical techniques (SDS-PAGE, kjeldahl’s, etc).
· Won an outstanding presentation award at WCCN international conference. 
Master of Science		2013 - 2014
University of Peradeniya, Kandy, SRI LANKA
· Extraction and characterization of selected prokaryotic (E. coli) DNA and Eukaryotic (banana) DNAs, RNAs, and plasmids.
· Practical use of recombinant techniques including PCR, electrophoresis, blotting, and lyophilization techniques.
· Microbial culture maintenance.

EDUCATION
Doctor of Philosophy in Functional Food and Nutrition 				2015 - 2018
Consistent academic scholar, TEH-AC - PSU, Thailand
Master of Science in Molecular and Applied Microbiology				2013 - 2014
Consistent academic scholar, SLPSFS - University of Peradeniya, Sri Lanka
Bachelor of Science in Microbiology						2006 - 2010 
  Consistent Course Representative - University of Ilorin, Nigeria
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