DE CUONG HQC PHAN 9
CHUYEN PE VE SHELF-LIFE CUA THUC PHAM

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Chuyén dé vé shelf-life ciia thwe phim

Tén hoc phan (tiéng Anh): Special subject-Food shelf-life

Trinh dg: Dai hoc

Ma

Thudc khdi kién thirc: Chuyén sau dic thu

hoc phin: 0101102415

Ma tw quan: 05207248

Loai hoc phan: Bit budc

Pon vi phu trach: B6 mon Cong nghé thuc phadm — Khoa Cong nghé thuc phim
S6 tin chi: 1 (1,0)
Phén bo thoi gian:

— 86 tiét Iy thuyét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét

—~ S6 gi0 tu hoc

- 15 tiét

30 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng
— Hoc phan hoc truée: Hoa hoc thue pham (0101001863), Héa sinh hoc thue pham
(0101001968), Vi sinh vét hoc thyc pham (0101102017)

— Hoc phan song hanh: khéng

Hinh thire gidng day: X Truc tiép

2. THONG TIN GIANG VIEN

O Truc tuyén (online)

[ Thay d6i theo HK

STT Ho va tén Email Pon vi cong tac
1. ;Zﬁljégfyén Binh Thi Nhw | venndtn@fst.eduvn | Khoa CNTP-HUIT
2. | TS Huynh Thi Lé Dung dunghtl@fst.edu.vn Khoa CNTP-HUIT

ThS. Tran Thi Ctc Phuong | phuongttc@fst.edu.vn Khoa CNTP-HUIT
4. | ThS. Tran Pic Duy duytd@fst.edu.vn Khoa CNTP-HUIT

3. MO TA HQC PHAN

Chuyén dé shelf-life thuc pham thudc khoi kién thire chuyén sau dic thu trang bi
cho ngudi hoc kién thic vé cac yéu to anh huong dén shelf-life cua san phém thuc
pham; céc phuong phap xac dinh shelf-life cua thyuc pham (truc tlep va gia toc), &p
dung trong hoat dong bao quan san pham, cai tién va phat trién san pham méi.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:

CDR
cua
CTDPT

CDR hoc phin

Mo ta CDR

(Sau khi hoc xong hoc phdn nay, nguoi hoc

co kha nang)

Mirc do
nang lue




CBR ‘ Mé ti CBR Mite d
cua CDR hoc phan (Sau khi hoc xong hoc phan nay, nguoi hoc nz‘ullrcl ¢
CTDT c6 kha nang) g e
Phan tich kién thuc hoa hoc, héa sinh, vi
PLO2.1 CLO1 sinh thyc pham lién quan qua trinh hu C4
hdéng cua thuc pham
Ap dung kién thirc vé k¥ thuét thuc phAm
PLO2.2 CLO2 va cong nghé thuyc pham dé xdc dinh C4
shelf-life cua thyc pham
PLOT 1 CLO3 T’hu’c hl@fl tlianh thao k¥ nang viét bao P3
cdo chuyén dé

5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

A0 dA ; Phan b thoi gian (tiét/gio;
STT Tén chuwong/bai Chuan daukra cua hoc ’ gian (1iét/gio)
phan Ly thuyét | TN/TH | Tu hoc
1 Gioi thxle_:u vé shelf-life CLO1L 1 0 5
thuc pham
o, | Nguyen nhan gay hu cLo1 2 0 4
hong cta thuc pham
Cac phuong phap xac
3 dinh shelf-life thuc phadm CLO2 d 0 18
Bai tép tinh hubng tng
4. | dung kién thee cua| CLO1, CLOZ2, CLO3 3 0 6
chuyén dé
Téng 15 0 30

5.2. Noi dung chi tiét

Chwong 1. Gi6i thiéu vé shelf-life thuec pham

1.1. Céc dinh nghia

1.2. Mdi lién hé giita shelf-life va tiéu chuan san pham

1.2. Mbi lién hé giita shelf-life va an toan thuc pham

1.3. Mbi lién hé giira shelf-life va phat trién san pham

Chuwong 2: Sw hwr héng ciia thue pham

2.1. Cac yéu t6 anh hudng dén su hu hong ciia thyc pham

2.2. Co ché hu hong cua thyc pham

2.2. Pong hoc ciia qué trinh hu hong ciia thye pham

Chuong 3: Phwrong phap xic dinh shelf-life thwe pham
3.1. Phuong phap truc tiép

3.2. Phuong phap gia toc




3.2.1. Nguyén tic

3.2.2. M6 hinh toan hoc

3.2.3. Thiét bi

3.2.4. Phuong phap thiét ké thuc nghiém va tinh toan

Chuwong 4: Bai tip tinh hudng ng dung kién thirc ciia chuyén dé

5. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

Ky

. < K§ ning | Nang luc
Kien | nang twong thuc hanh
AD oid A B thire ca . . 3
Phuong phap giang day | Phwong phap hoc tap han tac/nh6m |nghé nghiép
CLO1
CLO3
CLO2
L . Ling nghe, ghi chép,
Thuyet giang ohi nhé va dat cau hoi |
Minh hoa Quan sat,A ghi Shep, dat X
cau hoi
N £ Doc tai li€u, phan bién,
Bai tap tinh hudng trinh bay X X
Hudng dan nguoi hoc tim tgrlrrlnt;w(;r; :i;ﬁ%i
kiém tai liéu, doc hiéu va N X X

kiém tra kién thirc

lam rd va viét bao
cdo, thuyét trinh

7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10

— Ké hoach danh gia hoc phan cu thé nhu sau:

Hoat déng dénh gia Thoidiém|  Chuindiura  |Tilg (%) 1 nang diem/
Rubrics
QUA TRINH
Chuyén cin S}lOt qua | Khong daPh gié chuan 10%
trinh hoc dau ra
. Theo thang
Bai tap nhdm Tuan 3 CLO1, CLO2, CLO3 40 diém cua bai
tap

THI CUOI KY/PANH GIA CUOI KY




Hoat djng danh gia Thoi diém|  Chuindiura  |Tilg (%) 1 nang diem/
o ¢ Rubrics
Tiéu luan Kétthic |~ 59 crLo2 cLoz | 60 .05
mon hoc

8. NGUON HOQC LIEU

8.1. Sach, gido trinh chinh

Khdng

8.2. Tai liéu tham khao

[1] Dar B., Shah M. A., Mir S.A., Shelf-life and food safety, CRC Press, 2022.

[1] Taomina P.J., Hardin M.D., Food safety and quality-based shelf-life of perisshable
foods, Springer, 2021.

8.3. Phin mém: khong
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— “Tham duy trén 75% gid hoc 1y thuyét”;
— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cac tai nguyén trong thu vién cla trudng va trén mang dé
phuc vu cho viéc tu hoc, tu nghién ciru va cac hoat dong thao luan;
+ Poc trude tai lidu do giang vién cung cap hodc yéu cau;
+ On tip cac ndi dung di hoc; tu kiém tra kién thire bang cach lam céc bai tric
nghiém kiém tra hodc bai tip duoc giang vién cung cap.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dép trén 16p va hoat
dong nhom;
— Chu dong hoan thanh day du, trung thuc cac bai tip c& nhan, bai tip nhom theo
yéu cau;
— Du kiém tra trén 16p (néu c6) va thi cudi ky.
10. HUONG DAN THUC HIEN
— Pham vi 4p dung: Pé cuong nay dugc ap dung cho chuong trinh dao tao dai hoc

nganh Cong nghé thyc pham, Pam bao chat luong va an toan thuc pham, Ché bién
thuy san tir Khéa 15DH, nam hoc 2024-2025;
~— Giang vién: sir dung dé cuong nay dé 1am co so cho viéc chuan bi bai giang, 1én
ke hoach giang day va danh gid két qua hoc tap cuia nguoi hoc;
— Luu y: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh cua dé

cuong hoc phan cho ngudi hoc — bao gdom chuan dau ra, noi dung, phuong phap day
va hoc chil yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi ‘glét vé
hoc phan, tor d6 xac dinh dugc phuong phép hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET




X Phé duyét lan dau O Ban cap nhat lan thu: .....

Ngay phé duyét: 12/08/2024 Ngay cdp nhat: ..............
Truong khoa Truong bp mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan ~ Nguyén Dinh Thi Nhu Nguyén Nguyén Dinh Thi Nhu
Duy Nguyén



	1. THÔNG TIN TỔNG QUÁT
	Tên học phần (tiếng Việt): Chuyên đề về shelf-life của thực phẩm
	Tên học phần (tiếng Anh): Special subject-Food shelf-life
	Trình độ: Đại học
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