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1. THONG TIN TONG QUAT
Tén hoc phén (tiéng Viét): CAu tric va tinh chat thwe phim trong qua trinh ché
bieén
Tén hoc phan (tiéng Anh): Foods’ structures and properties in processing
Trinh d¢: Pai hoc
Ma hoc phin: 0101102408 Ma tu quan: 05200241
Thudc khdi kién thirc: Chuyén sau dic thu Loai hoc phin: Bit budc
Pon vi phu trach: Bo moén Cong nghé thuc pham — Khoa Cong nghé thuc pham
S6 tin chi: 2 (2,0)
Phén bd thoi gian:

— 86 tiét Iy thuyét : 30 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— 86 gio tu hoc : 60 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phan hoc truée: Cong nghé ché bién thyc pham (0101100873)

— Hoc phan song hanh: khéng

Hinh thic giang day: B Truc tiép OTruc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | TS Neuyen Binh Thi Nhu | o vonndin@fsteduvn | Khoa CNTP—HUIT
Nguyén
2. | TS. Huynh Thi Lé Dung dunghtl@fst.edu.vn Khoa CNTP-HUIT
TS Phan Thé Duy duypt@fst.edu.vn Khoa CNTP-HUIT
4. | ThS. Tran Quyét Thang thangtq@fst.edu.vn Khoa CNTP-HUIT
5. Eﬁi;jgu yén Thi Thu huyennth@fst.edu.vn Khoa CNTP-HUIT

3. MO TA HQC PHAN

Hoc phéan nay bao gom cac ndi dung: Mo ta cac cau tric dac trung cua thuc phém
dang long, dang ran, dang béan long...), cac phuong phap quan trac ciu triic va tinh chat
cua thyc pham. Mirc d6 anh hang cua cac thong so ché bién, ban chat ciia thyc phim
dén cau tric va trang thai ciia san pham thuc pham, dén kha ning dinh hinh theo kich
thudc va hinh dang cho san pham, dén tinh chat cam quan cua san pham. Cac phuong
phap cong nghé dé bién dbi cau trac cia thuc pham nham nhiing tinh chat mong mudn.


mailto:thangtq@fst.edu.vn

4. CHUAN PAU RA HQC PHAN

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

CBR | PR hec phin , Mo td CBR N Mite d§
cia ) (Sau khi hoc xong hoc phan nay, nguoi hoc niing luwe
CTPT c6 kha nang) g
Tong hop kién thirc vé cong nghé ché bién
CLO1.1 | anh hudng toi tinh chat va cau tric thyc C4
PLO2.1| CLO1 pham
Téng hop kién thirc vé ki thuat/thiét bi xtr 1y
CLot.2 lién quan dén tinh chat va cau triic thuc pham c4
PLO23| cLo2 | cLo? Mo ta, .l?ha}l th,h cac phugmg phap phén tich ca
danh gid cau truc thyc pham
Giai thich dugc/Trién khai kién thirc, k¥
pLO82| cLO3 | cLOo3 nang da hoc khi nghién ctru, phat trién san R3
' pham c6 cau tric theo mong muodn cia doanh
nghiép

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

A0 d ; Phan bo thoi gian (tiét/gio;
STT Tén chuwong/bai Chuan dau}ra cua hoc ’ gian (tiet/gio)
phan Ly thuyét | TN/TH | Tu hoc
DPai cuong vé& cac san
phém thuc phém CLOLI 1 0 2
Vai tro cua cac lien két
hoa t}(_)c }’/eu trong VI?C CLOL1 2 0 4
taoq cau truc qho cac san
pham thuc pham
Co s¢ cua phuong phap
tao cau trﬁcvvé trang thai CLOl1.1, CLO1.2 2 0 4
cho thuc pham
Tinh chat hydrate hoa CLO11 1 0 2
Tinh chat lién hop vatinh | ) 51 9 ¢ 012 3 0 6
chat tao cau trac
Tinh _chat tao cau truc cua CLO1.1, CLO1.2 3 0 6
protein
T}nh chat tao cau trac cua CLOL.1, CLOL.2 3 0 6
cac polysaccharide
Céc tinh chat bé mit CLO1.1, CLO1.2 3 0 6
Cac phuong phap a0 A | 61 011, CLOL2 6 0 12




An da ; Phén bé thoi gian (tiét/gio;
STT Tén chuwong/bai Chuan dauAra cua hoc : gian (tiet/gio)
phan Ly thuyét | TN/TH | Tu hoc
Phuong phap do luong
10. | céc tinh chét luu bién cua CLO2 6 0 12
thuc pham
Tong 30 0 60

5.2. Ndi dung chi tiét

Chuwong 1. Pai cuong vé cac san phim thwc phim
1.1. Gi6i thiéu vé cu triic thyc pham

1.2.Phan loai thuc phém theo ciu trac

Chuwong 2: Vai tro ciia cac lién két yéu trong viéc tao thanh ciu triic cho cac san
phé‘;m thuce phflm

2.1. Pic trung cac lién két hoa hoc

2.2. Luc tich dién

2.3. Cac luc Van der Waals

2.4. Lién két hydro

2.5. Tuong tac ky nudce

2.6. Pic trung cua cac lién két yéu

Chuong 3: Co sé ciia phwong phap tao ciu tric va trang thai cho thuc phim
3.1. Tinh chét chirc ning cta ca hop phan thuc phadm

3.2. Phan hang cic tinh chit chtc ning

3.3. Anh hudng cua cac pha phan tan khac nhau dén cac tinh chit chirc ning
Chuwong 4: Tinh chat hydro héa

4.1. Cac tuong tac gitra nudc va cac hop phan

4.2. Anh huong cua cc chat hoa tan dén tinh chat cia nudc

4.3. Anh huong cua su hydrate hoa dén cau trac va do linh dong chudi mach cua cac
chat hoa tan cao phan tr

4.4. Anh hudng cua cac yéu td chinh dén céc tinh chat hydrate hoa

Chuwong 5: Tinh chat lién hop va tinh chit tao cau tric

5.1.Cac lyc tham gia vao tuong tac phan tir va tuong tac giita cac hat (cac tiéu phan)
5.2. Chuyén dong ciia cac hat (tiéu phan)

5.3.Qua trinh khir bén ciia cac hat phan tan




5.4. Cac gel khac nhau thu dugec tir cac cao phan tir
5.5.Dong hoc cua sy dong tu

Chuong 6: Tinh chit tao cdu triic ciia protein

6.1. Su tao gel cua protein

6.2. Cac giai doan cua su tao gel protein

6.3. Tinh chét tao gel cia mot sb protein thyc pham
Chuwong 7: Tinh chit tao cAu tric ciia cac polysaccharide
7.1. Khai quat chung vé cac polysaccharide

7.2. Céc tinh chét lam day cta cac polysaccharide

7.3. C4c tinh chét tao gel cua cac polysaccharide

7.4. Céc tinh chét tao gel cua tinh bt

7.5. Su tao két ciu cta cac polysaccharide tir vi sinh vat
Chuong 8: Cac tinh chit bé mit

8.1. Strc cing bé mat

8.2. Hap phu ¢ bé mit lién pha cac phan tir chat hoat dong
8.3. Tinh chét nhi hoa

8.4. Céc tinh chét tao bot

8.5. Hé phirc hop: Nhil trong treong phong hay cac bot béo duge nhii héa
8.6. Céc tuong tac protein va su canh tranh & bé mit lién pha
Chuong 9: Cac phwong phap tao ciu tric

9.1. Co s& hoa sinh cua su tao ciu tric

9.2. K¥ thuat tao cAu tric béng co nhiét va bﬁng nhiét

9.3. Tao két cdu bang phuong phap hoa hoc

9.4. Tao ciu triic bang phuong phap enzyme

Chuong 10. Phwong phap do lwong cac tinh chéit lwu bién ciia thuc phflm
10.1. Céc tinh chét luu bién ciia thyc pham

10.2. Chuyén pha trong thuc pham

10.3. Cac phép do chinh

10.4. Gi6i thiéu may do ciu triic thyc pham va phan tich bo cau trac thuc pham TPA
(Texture Profile Analysis)

10.5. Phuwong phap do tinh chat lyu bién ciia thyc pham bang cac thiét bi chuyén dung



6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

X Ky K§ ning | Nang luc
Kién | nang .
thie | ca | 1U0n8 | thyc hanh
Phuwong phap giang day | Phwong phap hoc tap nhan tac/nhom |nghé nghiép
CLO1.1
CLO1.2 CLO3
CLO2
I Lang nghe, ghi chép,
Thuyét giang ghi nho va dat cau hoi |
Minh hoa Quan sat, ghi chép, dat X
' cau héi
Hubng dan sinh vien im | w0 ey i tigu, viét
hiéu, doc hiéu, viét tiéu NS EA X
A bai ti€u luan
luan
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phﬁn cu thé nhu sau:
Hoat dong danh gia Thoi diém Chuin diu ra Ti 1€ (%0) Thang Q1em/
Rubrics
QUA TRINH
Chuyén cin S}lot quéd | Khong daPh gia chuan 10 11 01
trinh hoc dau ra
e m s a N CLO1.1, CLO1.2, Theo thang
Bai tap c& nhan Sau tuan 5 CLO? 20 diém bai tap
by ludn Tubndtsi| CLOLL CLOLZ, | o | o0
o tudn 9 CLO2 e battieu
luan
THI CUOI KY/DANH GIA CUOI KY
I Theo thang
Thi ty ludn Kétthic | CLOLL CLOL2, 1 55 | didm bai thi
mon hoc CLO2 N
tu luan

8. NGUON HOC LIEU
8.1. Sach, giao trinh chinh




[1] Lé Ngoc Ta, Co s6 ciia phirong phdp tao cdu triic cho cdc san pham thiee phdm,
NXB Bach Khoa Ha Noi, 2015.

8.2. Tai liéu tham khao

[1]. Bourne M.C., Food Texture and Viscosity: Concept and Measurement, Academic
Press, 2002.

[2]. Deibler K., Handbook of Flavor Characterization: Sensory Analysis, Chemistry,
and Physiology, CRC, 2006.

[3]. Gerard L.H., Richard W.H., Biopolymers in Food Colloids: Thermodynamics and
Molecular Interactions, Springer Science, 2008.

[4]. Harry T.L., Hildegarde H., Sensory Evaluation of Food: Principles and Practices,
Springer, 2010.

[5] Joardder M.U., Kumar C., Karim M.A., Food structure: Its formation and
relationships with other properties, Springer, 2009.

8.3. Phan mém: khong
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— Tham dy trén 75% gio hoc 1y thuyét;
— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cac tai nguyén trong thu vién cta 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 cip hoidc yéu cau;
+ On tip cac nodi dung di hoc; tu kiém tra kién thire bang cach lam cac bai tric
nghiém kiém tra hodc bai tip duoc giang vién cung cap.

— Tich cuc tham gia cac hoat dong thao luan, trinh bay, vin dap trén 16p va hoat dong
nhom;
_— Chu dong hoan thanh day du, trung thuc cac bai tip c& nhan, bai tap nhom theo yéu
cau;
— Du kiém tra trén 16p (néu c6) va thi cudi ky.
10. HUONG DAN THUC HIEN

— Pham vi ap dung: Déq cu:orng,néy’ duoc ap dung cho chuong trinh dao tao dai hoc
nganh Cong nghé thyc pham, Ché bién thuy san, tir Khoa 15DH, nam hoc 2024-2025;

— Giang vién: str dung dé cuong nay dé lam co sé cho viéc chuan bi bai giang, 1én
ke hoach giang day va danh gid két qua hoc tap cuia nguoi hoc;

— Luuy: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh cta dé cuong
hoc phan cho ngudi hoc — bao gém chuan dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap dénh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co s¢ dé nim dugc cac thong tin chi tiét vé
hoc phan, tir 6 xac dinh dugc phuong phap 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 Trwong 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): Cấu trúc và tính chất thực phẩm trong quá trình chế biến
	Tên học phần (tiếng Anh): Foods’ structures and properties in processing
	Trình độ: Đại học
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