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Nguyen Huynh Bach Son Long, M.Sc. studied doctoral programme „Food Technology“ at Faculty of Technology, Tomas Bata University in Zlin (Czech Republic). Within his studies he has fulfilled all the duties connected with the study programme and successfully passed the state exam in 2012. His work was focused on the effects of different concentrations and types of selected phosphate salts and carrageenans on the textural properties of meat batters.

During his studies he participated in the project of Internal Grant Agency of Tomas Bata University in Zlín. Upon the results obtained, one article has been published; one is submitted to the international journal with impact factor. He presented the results at WSEAS international conference (Agricultural Science, Biotechnology, Food and Animal Science (ABIFA 2012)).
During the period 2009 – 2013, Nguyen Huynh Bach Son Long worked hard and sincerely. He had shown big interest to understand the subject and become mastered in methodology and utilize the modern methods for manufacturing and also analyzing of meat products. 
The thesis submitted by Nguyen Huynh Bach Son Long is written in accordance with the requirements of the Ph.D. thesis preparation instructions and conditions provided by Tomas Bata University in Zlin. 
As a whole, I would like to say that Nguyen Huynh Bach Son Long, M.Sc. is able to execute the research at high level and work independently in the field of application of additives into meat products. Therefore, I recommend the thesis of Nguyen Huynh Bach Son Long for the degree Doctor of Philosophy (Ph.D.) by Tomas Bata University in Zlín. 
Zlin, January 14th, 2013
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