DPE CUONG HQC PHAN
THUC TAP KY SU (NGANH CNTP)

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Thue tip k¥ sw (hganh CNTP)
Tén hoc phan (tiéng Anh): Engineer internship (Food technology)
Trinh dg: Dai hoc

Ma hoc phan: 0101102436 Ma tu quan: 05204269
Thudc khdi kién thirc: Chuyén sau dic thu Loai hoc phin: Bit budc

Pon vi phu trach: B6 mon Cong nghé thuc phadm — Khoa Cong nghé thuc phim
S tin chi: 8 (0,8)
Phén bd thoi gian:

— 86 tiét Iy thuyét : 00 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— 86 gio tu hoc : 360 gid

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét:

— Hoc phan hoc truéde: Thyc tap tot nghiép (0101102438)

— Hoc phan song hanh:

Hinh thie giang day: O Truc tiép OTruc tuyén (online) [Thay dbi theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac

TS. Nguyén DPinh Thi Nhu

L Nguyén

nguyenndtn@fst.edu.vn Khoa CNTP-HUIT

9 Tét ca giang vién Khoa

Cong nuhé fhro phm Khoa CNTP-HUIT

3. MO TA HQC PHAN

Hoc phan “Thuyc tap k¥ su (nganh CNTP)” thudc kh01 kién thie chuyén sau dac
thu trang bi cho ngudi hoc cac kién thuc tong quan vé thuc té co sé san xuat, vé
nguyén liéu, quy trinh san xuit, cic san pham thuc pham va hé thong dam bao chat
luong cua co so thyc tap dang ap dung. Dong thoi, hoc phan gop phan hinh thanh ki
nang quan sat, thao tac theo mau, ghi chép, tong hop, bao cdo, rén y thire tu lap, su yéu
nghé, tim toi, van dung kién thirc da hoc so sanh véi kién thire thuc té va ky nang thuc
hién dung tac phong quy dinh tai co s¢ thuc tap. Ngoai ra, hoc phan giup sinh vién
thuc hanh k¥ nang quan 1y, giai quyét cac van dé phat sinh trong mot diy chuyén hoic
mot phan xudng cu thé.

4. CHUAN PAU RA HQC PHAN

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

CbR . Mb ta CBR
cua CDR hoc phan (Sau khi hoc xong hoc phan nay, nguoi hoc
CTDbT co kha nang)

Mirc do
nang lue




CbR . Mo ta CBR Mire do
cua CDR hoc phan (Sau khi hoc xong hoc phan nay, nguoi hoc nz‘ullrcl ¢
CTPT ¢6 khd ning) g lwe
CLOL.1* Th}rc hl?n .ttlanh thao }<y nang thuc hanh san P4
xuat, ché bién thyc pham
PLO3.3] CLO1* Th}g:C hién thanh ’thao‘ ky ndng tu (}uy hé
CLO1.2* thong, xdc dinh van d€ trong san xuat thuc P4
pham
CLO2.1 Xéy du'ngA}'/ thirc hanh xtr chuyén nghiép tai Ad
noi thyuc tap
PLO5 | CLO2 . — PP N :
CLO2.2 Xay dungAy thirc tudn thu ky luat lao dong tai Ad
noi thyuc tap
CLO3.1* Thuc Ah1¢n~ thanh thao k¥ nang viét bao céo P4
thuc tap ky su
PLO7.1/CLO3(*) - . .
CLO3.2* Th}_rc hlénAthérih thao k¥ nang thuyét trinh két P4
qua thuc tap ky su
Thich @ng dugc voi hoat dong sr:Zm xuat, dam
PLOS.1 CLO4 bao chat lugng, an toan thyc pham tai doanh R3
nghiép
Thuc hién ding yéu cau vé thoi gian va noi
dung thyc tap thong qua viéc thiet 1ap muc
PLO9 CLO5 tiéu, xay dung ke hoach thuc hi¢n, quan ly P4
nguon luc con nguoi va thoi gian, quan ly
tién do trong qua trinh thuc tap

Ghi chl: (*) Chudn dau ra ciia hoc phan (CLO) sir dung dé danh gid chuan dau ra
cua CTPT (PLO)

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

Chuéan dau ra cta hoc

Phan bo thoi gian (tiét/gio)

STT Tén chwong/bai A -
phan Ly thuyét | TN/TH | Tu hoc
1. | Huéng dan mo dau CLO2, CLO5 X
o, | Chuanbicoso thue hién | o) 5y ¢ 04, cLOS X
qua trinh thuc tap
3 Thuc hién quéa trinh thuc | CLO1*, CLO2, CLO4, X
" | tap k¥ su CLOS
4. | Viét bao céo thyc tap CLO3.1*
Béo cdo thuc tap CLO3.2*
Tong 360

5.2. N§i dung chi tiét

Chuong 1: Huéng din mé dau




1.1. Giao nhiém vu, phd bién ké hoach thyc hién

1.2. Huéng dan tim hiéu, quan sat, tap hop thong tin, tai licu
Chuong 2: Chuin bi co sé thue hién qua trinh thue tip
2.1. Tim hiéu so luge vé co s& thuc tap

2.2. Tim hiéu so lugc v€ quy trinh san xuat, cac sdn pham cta co s¢ thyuc tap

2.3. Tim hiéu céc quy dinh vé an toan lao dong, ndi quy cua co so thuc tap

2.4. Tim hiéu vé hé théng dam bao chét lugong tai co sé thyuc tap

2.5. Tim hiéu vé k¥ thuat/day chuyén/phan xuéng dugc phan cong thuc tip

Chuong 3: Thuc hién qua trinh thwe tap

Chuong 4: Viét bao cio thuc tip

4.1. Tim hiéu yéu cau viét bao céo thyc tap

4.2. Viét bao céo thyc tap

Chuong 5: Bao cao thuc tap

5.1. Tim hiéu yéu cau thuyét trinh béo co céo thuc tap

5.2. Béo céo thuc tap voi hoi dé)ng sat hach

6. PHUONG PHAP DAY VA HQC

Nhém CDR ciia hoc phén

£ I'(y Ky ning | Nang luc
Kién | nang twong | thwe hanh
Ap gia ; 4 thu ca . : 3
Phuong phap giang day | Phwong phap hoc tap uc han tac/NhOM |nghé nghiép
CLO1* CLO4
CLO3*
CLO2 CLO5
Huong dan sinh vién tim | Tim hiéu tai lidu, tién
hi€u, doc hiéu, viét bao |hanh thuc tap, viét bao X X
cao thuc tap cao thuc tap
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— Ké hoach danh gia hoc phan cu thé nhu sau:
Hoat dong danh gis Thoidiém|  Chudndiura  [Til¢ (%) nang diem/
Rubrics
QUA TRINH
Piém cua co so thuc ta Ket thuc CLOLL CLOL.2, 40 ;gﬁf ctQ: r::%
He P thuc tap CLO2.1*, CLO3 q A
so thuc tap
g oo o x| Kétthic | CLO2.1% CLO2.2*, Theo thang
biém cua giang vién hudng dan the tap CLO3 20 didm cua




Hoat djng danh gia Thoi diém|  Chuindiura  |Tilg (%) 1 nang diem/
U ¢ Rubrics
Khoa
THI CUOI KY/PANH GIA CUOI KY
. Kétthic | CLO2.1* CLO2.2*, Theo thang
biém sat hach . 40 |diém cua hoi
thuc tap CLO3 p Sng

8. NGUON HOQC LIEU
8.1. Sach, gido trinh chinh: Tai liéu hudng dan ciia Khoa Cong nghé thuc pham
8.2. Tai liéu tham khao:

[1] Lé Vin Viét Man (chu bién), Cong nghé ché bién thwe pham, NXB Pai Hoc Qudc
gia TP.HCM, 2019.

[2]BOY té, T "hong tw quy dinh vé diéu kién chung dam bao an toan thuc phdm doi véi
co s¢ san xudt, kinh doanh thwc phdam, sb 15/2012TT-BYT ban hanh ngay 12 thang 9
nam 2012.

8.3. Phan mém: khong
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:

— Tham du 100% gid thuc tap

— Chu dong 1én ké hoach hoc tap:

— Tich cyc tham gia cac hoat dong thao luan va hoat dong nhom;

— Tuén thu cac yéu cau vé an toan lao dong, ndi quy va/hoic yéu ciu cta noi thuc
tap.
10. HUONG DAN THUC HIEN

— Pham vi ap dung: Dé: cuong nay duoc ap dung cho chuong trinh dao tao dai hoc
nganh Cong nghé thuc pham, tir Khoa 15DH, nam hoc 2024-2025;

~— Giang vién: sir dung dé cuong nay dé 1am co s& cho viéc chuan bi bai giang, 1én

ke hoach giang day va danh gid két qua hoc tap cua ngudi hoc;

— Luu y: Trude khi giang day, giang vién can néu 1d cac ndi dung chinh cia dé
cuong hoc phan cho ngudi hoc — bao gom chuan dau ra, noi dung, phuong phap day
va hoc chil yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phén;

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

11. PHE DUYET
[ Phé duyét lan dau [0 Ban cép nhat lan thu:
Ngay phé duyét: 12/08/2024 Ngay cip 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
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