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THANH T\,IU: 
- Tl11981-1990 Vien tap trung nghien cl!lJ cac van de 
che bien va bilO Quan nong sim chinh (thoc. gao ngo) 
dap Ltng yeu cau cua xa hoi. 
- Tl1 1991 den nay Hoat dong nghien cl!lJ cua Vien 
dUdC mo rong them tdi cac loai cay co cu . cay ho dau . 
rau va Qua 

11 ViEln co the chuyen giao cac cong nghe che bien 
thuc pham :.tn lien. bot dinh dUc1ng. nUdc uong san 
pham III rau Qua . biw Quan thoc . gao. Ilg6 cay co cu . 
rau . Qua dac san Vien dfl thiet ke . che tao thiet bi : 

m<'ly ep dun 1 truc : 2 truc : may say qui mo !if 
250kg/me tdi 2Otan/me : day chuyen san xuat thLtC an 
nhe . chao <''In lien. sl1a d~u n~JI'h . m!C1C Qui kho bao 
QU<ln ngu c6c 

21 Vlfm da nghiEln Clru chat IU9ng hang tram giong 
lua . ngo dUdC trong 0 Viet Nam 

31 Vi~n da chu tri 2 chudng trinh cap nha nUde 
Chudng trinh 20 A "Glarn ton that va nang cao 

hieu Qua sLt dung IUdng thuc " (!')X-"-!'I'I(I) 

ChUdng trinh KC-08 "Cong nghe sinh hoc" (1991 -
1995) va 5 de tai cap Nha nUdc khac . 

41 Hang ntlm Vi~n trien khai tu 5-10 de tai cap Bo 
va nhieu de tai cua Vien . 

51 DUdC nh{m Huan chUdng Lao dong do Nha nUdc 
trao tang va nhieu giili thuong do Bo cap 

ACHIEVEMENTS : 
From 1981-1990 The Institute has mainly studIed 

problems of processing and storage of nce and maIze as 
well 3S other main products meeting the reqUIrements of 
the socIety 

From 1991 up to now The actIvItIes of the InstItute have 
been expanded to other crops covenng not only nce and 
maIze but also root crops. beans , vegetables , frUIts etc 

11 The Institute has developed a number of technologIes 
such as Processing technologIes for Instan t food products. 
Dowdered nounshlng food, canned products . beverages, 
lam . JUIces , vegetable-based products Storage and 
preservatIon technologIes to reduce and prevent post 
harvest losses of nce, maIze, root crops, vegetables , 
exotIc frUIts The InstItute has also deSIgned and 
manufactured many kinds of eqUIpment Extruder, gram 
grinder, dryers , storehouses for grainS. and productIon 
lines for Instant food. soyabean milk , JUIce 

21 The Institute has studIed on quality of hundreds of 
nce . mall' vanetms planted In VIetnam 

ThU Inklnq Nq Uyp. f1 Th lflll I I,;,n Ihiltn <itl hOI thAo 1'1' V,en 

31 rhe Institute IS Incharged of two national programr 
The programme 20A " Reduction of postharvest lo~ 

and the effective Improvem ent of food ul!l!sat,on" (1 ! 
1990) 

- The programme KC-08 "Biotechnology" (1991-1 ! 
and 5 sub -programmes 

41 Every year the InstItute IS Incharged of 5-10 Mlnl~ 
SUbJects and many instItutIonal SUbJBCtS 

51 Many achIevements of the InstItute have been 9 
awards b'l the Government 

THANH TVU : 
f111981-1990 Vien tap trung nghien cl1l.J cac van de 
ae bien va bilO Quan nong sim chinh (thoc. gao ng6) 
~p lJng yeu cau cua xa hoi. 
frl1 1991 den nay Hoat dong nghien cl1l.J cua Vien 
~dc mo rong them tdi cac loai cay co cu . cay ho dau . 
u va Qua 
n I Vien co the chuyen giao cac cong nghe che bien 
llc pham :.tn lien. bot dinh dllc1ng. nlldc uong san 
am tV rau Qua . biw Quan thoc . gao. I1go. cfJy co eLL 
u . Qua d~c san Vien dfJ thiet ke . che tao thiet bi 

m<iy ep dun 1 truc ; 2 truc ; may say qui mo III 
25Ukg/me toi 20tan/me day chuyen san xuat thllc ~ n 
nile . chao <'In I,{m sUa d~u nimh. mUlc QU3 . kho baa 
QU<Jn ngO eric 

21 V,en da nghien ClJu chat 11l9n9 hang tr~m giong 
lua . ngo dlldC tr6ng 0 Viet Nam 

31 W;m da chu tri 2 chlldng trinh cap nha nlldc 
Chlldng trinh 20 A "Glam ton that va nang cao 

hieu Qua slt dung Illdng thllC ' I I 'JX(i- 1'1'11 I) 

Chlldng trinh KC-08 "Cong nghe sinh hoc" (1991-
1995) va 5 de tal cap Nha nlldC khac . 

41 Hang nam Vien trien khai tll 5-10 de tili cap 80 
va nhieu de tai cua Vien . 

51 £)lldC nhim Huan chlldng Lao dong do Nha mJdC 
trao t~ng va nhieu giai thllong do 80 cap 

ACHIEVEMENTS : 
From 1981-1990 The Institute has mainly studied 

problems of processing and storage of nce and maize as 
well 'is other main products meetmg the reqUirements of 
the society 

From 1991 up to now The activIties of the Institute have 
been expanded to other crops covenng not only nce and 
malle but also root crops. beans , vegetables. frUits etc 

11 The Ins titute has developed a number of technologies 
such as Processing technologies for Instant food products. 
Dowdered nounshlng food, canned products . beverages. 
lam JUices , vegetable-based products. Storage and 
preservatIOn technologies to reduce and prevent post 
harvest losses of nce. maize, root crops. vegetables . 
exotic frUits The Institute has a lso designed and 
manufactured many kinds of eqUipment Extruder, gram 
gnnder, dryers. storehouses for grams. and production 
lines for mstant food. soyabean milk . JUice 

21 The InslJlute has studied on quality of hundreds of 
nce. malJI vanetles planted In Vietnam 



ThlJ In/c1nQ N lly '. n ThIen luan thrlm dl( ho, thaa ta, Vlen 

3/ The Institu te IS Incharged of two natIOnal programmes 
The programme 20A " Reduc tion of postharvest losses 

and the effective Improvement of food utilisation" (1985-
1990) 

- The programme KC-08 "Biotechnology" (1991-1995) 
and 5 sub-programmes 

4/ Every year the Institute IS If/charged of 5-10 Mlnlstnal 
subjects and many institutional subjects 

5/ Ma ny achievements of the Institute have been given 
awards by the Government 



80 trur:ing 80 Nong nghlep va PTNT Le Huy Ngo 
tham 86 mon ehe' ble'n eua V,en 

VI~N CONG NGH~ SAU THU HO~CH 
POSTHARVEST TECHNOLOGY INSTITUTE (PHTI) 

Vi~n tnldng : PGSPTS. Nguy~n Kim VO 
P ,Vi~n tnldng: • PGS. TS Le Vtln To (Gleim aoe 

Phan vlen Cong nghe STH, TP HCM) 

Director: 
D,Director: 

• PGSPTS La van Chv 
• KS Pham Dinh Lvang 

AssocProfDr Nguyen Kim Vu 
• AssocProf.DSc. Le Van To 

(Dlfeetor of Sub-Institute In HoChlMlnh City) 

• AssocProf.Dr. La Van Chu 
• Eng Pham Dinh Luong 

80 trur:ing 80 Nong nghlep va PTNT Le Huy Ngo 
tham 86 mon ehe' ble'n eua V,en 

VI~N CONG NGH~ SAU THU HO~CH 
POSTHARVEST TECHNOLOGY INSTITUTE (PHTI) 

Vi~n tnldng : PGSPTS. Nguy~n Kim VO 
P ,Vi~n tnldng: • PGS. TS Le Vtln To (Gleim aoe 

Phan vlen Cong nghe STH, TP HCM) 

Director: 
D,Director: 

• PGSPTS La van Chv 
• KS Pham Dinh Lvang 

AssocProfDr Nguyen Kim Vu 
• AssocProf.DSc. Le Van To 

(Dlfeetor of Sub-Institute In HoChlMlnh City) 

• AssocProf.Dr. La Van Chu 
• Eng Pham Dinh Luong 



sa DO TO CHU'C V1~N CONG NGH~ SAU THU HO~CH 
CHART OF POSTHARVEST TECHNOLOGY INSTITUTE (PHTI) 

.--------
HOI dong KHCN 
S Cle r eeh (3oa((i 

Khol phuc vu NC 
Servicing Dep 

( Phong) 

P KHKH & HTOT 
SCientific Planning 
& Inte cooperation 

P Tal vu 
Finance 

P HCQT & TC 
Admlntstration 

• 

Phan vlen TP HCM 
/ \ Sub Insl In HCM City 

Khol N cLru Khol phot trl~n CN 
Research CJep Research & Develop 

(Ro man) (Trung t8m) 

BM .Slnh Iy- HOJ sinh 
Plant Physio -
Biochemistry 

BM VI sinh vat 
Microbiology 

BM Con trung hal SP 
Entomology 

BM Bao quon L TTP 
Food preservation 

BM Baa gOI T ph5m 
Food packaging 

BM Phu gla T ph5m 
Food additive 

BM CM bien rau qua 
Veget.Frwt processing 

BM CM bien luang thlle 
Food processing 

T T KCS & TCH 
Food quali.conlrol 
& Standardization 

T T khuyen nong 
Agr. Extension for 
pos !harvest Center 

T.T chuyen glao CN 
& TK Tech. Oesig. 
&. Transfer Center 

Xlldng thue nghlem 
Expenmental pilot 

BM CM bien thuc ph§m 
Food stuff processing 

BMQu<i tnnh & Thu?1 bl TP 
Food technology 

NHAN 51,1: 

C6 24 glilO sU, ph6 gl30 sU tlen si, thac siva 86 ky sU, 
trung cap, ky thuat vlen va 150 con bo hop c10ng 

STAFF MEMBERS: 

24 Professors and Associate Professors, Doctors and 
Master of sCience and 86 researchers , technicians and 150 
contracted staff 

CHlIC NANG. NHIt;M VI,I: 

Vlen Cong nghe S3U thu h03Ch 10 co quan duy nh5t thuoc 
80 Nong nghlep va PTNT !len honh nghlen CLru va tri~n 
khal cong nghe che bien , boo ~uon Iuong thUc thUc pham , 
nang cao chat IUong vo 3l16m ton th5t nang son , gop phan 
da dang h03 cac sOn pham L TTP 

1/ Nghlen CLru Ung dung khoa hoc cong nghe S3U thu 
hoach c101 VOl nong san 

2 f)onh glO, kl~m tr3 va xay dlftlg tleu chuan ch5t Iuong 
nang sOn 

3 Chuy~n gl30 cang nghe mOl tOI ngUdl san xuat 

sa DO TO CHlic VI~N CONG NGH~ SAU THU HO~CH 
CHART OF POSTHARVEST TECHNOLOGY INSTITUTE (PHTI) 

HOI dong KHCN 
SCle r ecll (JOflf(j / ' 

Phan vlen TP HCM 
\ Sub Ins l In HCM Cily 
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Khol phuc vu NC Khol N clJu Khol ph:'1t trl~n CN 
Research & Develop Servicing Dep Research Dep 

( Phong) 

P KHKH & HTQT 
SCientific Plannmg 
& Inle cooperation 

P Tal YU 
Finance 

P HCOT & TC 
Administration 

(Ro man) 

BM .Slnh Iy- HOJ Si nh 
Plant Physio -
Biochemistry 

BM V, sinh Yat 
Microb iology 

BM Con trung hal SP 
Entomology 

BM Boo quon L TTP 
Food preservation 

BM Bao gOI T ph5m 
Food packaging 

BM Phu 9,a T ph5m 
Food additive 

BM Che bien rau quo 
Veget.Frwt processmg 

BM Che bien Illang thlIC 
Food processing 

(Trung llim) 

T T KCS & TCH 
Food quali.conlrol 
& Standardization 

T T khuyen nang 
Agr. Extension for 
pos tharvest Center 

T. T chuyen glao CN 
& TK Tech. Oesig. 
&. Transfer Center 

XlICmg thlIC nghl~m 
Expenmenlal pilot 

BM Che bien thlIc ph§m 
Food stuff processing 

BMQu<i tnnh & Thlet bl TP 
Food technology 

NHAN 51,1: 

C6 24 glilO sL1, ph6 glao sL1 tlen si, thac siva 86 ky sL1, 
trung cap, ky thuiit vlen va 150 c:'1n bo hop dong 

STAFF MEMBERS: 

24 Professors and Associate Professors, Doctors and 
Master of sCience and 86 researchers , technicians and 150 
contracted staff 

CHUC NANG, NHI~M VI,I: 

Vlen Cong nghe S3U thu h03Ch 1:'1 co quan duy nh5t thuoe 
80 Nang nghlep va PTNT t,en h:'1nh nghlen elJu va tri~n 
khal eong nghe ehe bien , b.:lo quon lL10ng thL1e thL1e pham , 
nang eao chat lL10ng v:'1 jllom ton th5t nang san , g6p phan 
da dang hoa cac sOn pham L TTP 

1/ Nghlen elJu lJng dung khoa hoc eong nghe S3U thu 
hoach dOl VOl nong son 

2 £)jnh gl;), kl~m tr3 va x6y dung t,eu ehuan ch5t 1L10ng 
nang s.:ln 

3 Chuy~n gl30 eong nghe mOl tOI ngL10l s.:ln xuat 



sa DO TO CHUt VI~N CONG NGH~ SAU THU HO~CH 
CHART OF POSTHARVEST TECHNOLOGY INSTITUTE (PHTII 
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SCle r e ch Boore! ./ 
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Khol phuc vu NC Khol N cl!U Khol phat trlen CN 

Research & Develop Servlcmg Dep Research [)ep 
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P KHKH & HTQT 
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& Inte cooperation 

P Tal vu 
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P HCQT & TC 
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BM Sinh Iy. Hoa '.Inh 
Plant Physio -
Biochemistry 

BM VI sinh vat 
Microbiology 

BM Con trung hal SP 
Entomology 

BM B30 quan L TTP 
Food preservation 

BM BJO gOI T ph5m 
Food packaging 

BM Phu gla T ph5m 
Food aodit,ve 

BM Che bien rau quj 
VegetFrVlt processing 

BM Che bien 111ang thl1c 
Food processing 

T T KCS & TCH 
Food quail control 
& Standardizat,on 

T T khuyen n6ng 
Agr. Extension for 
postharvest Center 

T.T chuyen glao CN 
& TK Tech , Oesig. 
&. Transfer Center 

Xl1c1ng thl1C nghl~m 
Expenmenial pilot 

BM CM bien thl1c ph~m 
Food stuff processing 

BM Qua tnnh & Thlet bl TP 
Food technology 

NHAN SI,I: 

C6 24 glao sU, ph6 glao sU, lien si, thac siva 86 ky sU, 
trung cap, ky thuat vlen va 150 can bo hop dong 

STAFF MEMBERS: 

24 Professors and ASSOCiate Professors, Doctors and 
Master of sCience and 86 researchers , technicians and 150 
contracted staff 

CHUC NANG. NHleM VI,I: 

Vlen Cong nghe sau thu h03Ch la co quan duy nhat thuoe 
Bo Nang nghlep va PTNT tlen h<'mh nghlen el!U va tn~n 
khal cong nghe ehe bien , bao <Juan Iuong thue thUe pham , 
nang eao eh5t IUong va ~13m ton that nang s3n, gop phan 
da dang hoil cae san ph3m L TTP 

1/ Nghlen el!U lIhg dung khoa hoc eong nghe S3U thu 
hoaeh dOl Val nang san 

2 8anh gla , klem tr3 va x5y dlftlg tleu ehu3n ch5t Iuong 
nang siln 

3 Chuyen gl30 cong nghe mal tal nguCJI siln xuat 

sa DO TO CHlic VI~N CONG NGH~ SAU THU HO~CH 
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. \, Sub Insf m HCM Cily 
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Khol phuc VU NC Khol N cLtu Khol ph3t trlen CN 
Research & Develop Servlcmg Oep Research {Yep 
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P KHKH & HTQT 
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P Tal vu 
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P HCQT & TC 
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BM Sinh Iy. Hoa sinh 
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BM VI sinh vat 
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Food preseNatlon 
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Food packaging 

BM Phu gla T ph am 
Food acfditive 

BM Che bien rau quj 
VegetFrlJlt processmg 

BM Che bien 111ang thl1c 
Food processmg 

T T KCS & TCH 
Food quail control 
& Standardization 

T T khuyen nong 
Agr. Extension for 
pos/haNest Center 

T.T chu')'en glao CN 
& TK Tech. Oesig. 
&. Transfer Center 

Xl10ng thl1C nghlem 
Expenmenlal pilot 

BM Che bien thl1c pham 
Food stuff processmg 

BM Qua tnnh & Thlet bl TP 
Food technology 

NHAN SI,1: 

C6 24 gl30 sLl. pho gl30 sLl. tien si, thac siva 86 ky SLl. 
trung cap, ky thuat vlen va 150 can ba hop dong 

STAFF MEMBERS : 

24 Professors and AssocIate Profe ssors, Doctors and 
Master of sCience and 86 researchers , technicians and 150 
contracted staff 

CHUC NANG. NHI~M VI,I: 

Vlen Cong nghe sau thu h03Ch 13 co quan duy nhat thuoc 
Bo Nong nghlep va PTNT tlen himh ngh len CLtu va tn~n 
khal cong nghe che bien , bao <Juan ILlang thLle thLlc pham , 
nang cao ch5t ILlang va §113m ton that nang s3n , gop phan 
da dang hoil cac san ph3m L TTP 

1/ Nghlen cLtu ling dung khoa hoc cong nghe S3U thu 
hoach dOl Val nong san 

2 8anh gla . klem tr3 va x5y dvng tleu chU3n ch5t ILlang 
nang s3n 

3 Chuyen gl30 cong nghe mal tal ngLlCJI s3n xuat 



4 Pho bu3'n klan thLIe KHCN thuoe ITnh vue sau thu hoaeh 
5 Md rong hop lac quae Ie. Irao dOl va tiep nhan eong 

ngM . son phom mOl VElO Viet Nam 

RESPONSIBILITIES: 

PHTi IS the only institutIOn under MARO carrying out R & 
o of postharvest technologIes in agricultre, such as 

1 To carry out baSIC and applIed research for 
postharvest activIties in agriculture such as appropriate 
technologies and equipment for agro-products drying, 
minImal processing, processing, packaging, transportation 
and marketing 

2 To evaluate and control the quality of agro-products, to 
set up standards for agro-products 

3 To transfer new and appropnate postharvest 
technologies to producers 

4 To organize the educatIon programs and tramlng 
courses for scientIsts , technicIans and others working In 
postharvest stage in agriculture 

5 To expand internatIOnal cooperations for technology 
exchange and to transfer new technologies and products 
to Vietnam 

4 Pho bu3'n klan thLIe KHCN thuoe ITnh vue sau thu hoaeh 
5 Md rong hop lac quae Ie. Irao dOl va tiep nhan eong 

ngM . son phom mOl VElO Viet Nam 

RESPONSIBILITIES: 

PHTi IS the only institutIOn under MARO carrying out R & 
o of postharvest technologIes in agricultre, such as 

1 To carry out baSIC and applIed research for 
postharvest activIties in agriculture such as appropriate 
technologies and equipment for agro-products drying, 
minImal processing, processing, packaging, transportation 
and marketing 

2 To evaluate and control the quality of agro-products, to 
set up standards for agro-products 

3 To transfer new and appropnate postharvest 
technologies to producers 

4 To organize the educatIon programs and tramlng 
courses for scientIsts , technicIans and others working In 
postharvest stage in agriculture 

5 To expand internatIOnal cooperations for technology 
exchange and to transfer new technologies and products 
to Vietnam 




