~ DE CUONG HQC PHAN
CHE BIEN NHIET THUC PHAM NANG CAO

1. THONG TIN TONG QUAT

Tén hoc phén (tiéng Viét): Ché bién nhiét thue pham ning cao
Tén hoc phan (tiéng Anh): Advanced thermal food processing
Trinh d¢: Pai hoc

Ma hoc phin: 0101102410 Ma tu quan: 05200243
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
S6 tin chi: 2 (2,0)
Phan bé 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 thire gidng day: X Truc tiép [OTruc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | IS-Nguyén Dinh Thi Nhu | oo oonndin@fst.eduvn | Khoa CNTP - HUIT
Nguyén
2. | TS. Huynh Thi Lé Dung dunghtl@fst.edu.vn Khoa CNTP - HUIT
3. | ThS. Tran Quyét Thang thangtq@fst.edu.vn Khoa CNTP - HUIT
4. | ThS.Tran Puc Duy duytd@fst.edu.vn Khoa CNTP - HUIT
5. | ThS. Phan Thi Hong Lién lienpth@fst.edu.vn Khoa CNTP - HUIT
6. IT\Ili’lllSI Nguyén Thi Quynh nhuntg@fst.edu.vn Khoa CNTP - HUIT
7. S}lli.nHoang Thi Ngoc nhonhtn@fst.edu.vn Khoa CNTP - HUIT

3. MO TA HQC PHAN

Hoc phan “Ché bién nhiét thuc phdm nang cao” lién quan dén van dé tinh toan
dung va du cac qua trinh x{r Iy nhiét trong thanh/tiét tring san pham nham muc tiéu
dam bao an toan thyc pham cho ngudi tiéu dung dong thoi dam bao sy bao toan & mirc
d6 cao nhat chat luong dinh dudng va cam quan ciia thyc pham. Mén hoc trang bi cho
ngudi hoc cac phuong phap tinh toan gia tri thanh/tiét tring, gia tri ché bién nhiét, qua
d6 c6 co sé phan tich, tong hop va xac lap cac ché do thanh/tiét trung hop 1y cho tirng
san pham thyc pham.
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4. CHUAN PAU RA HQC PHAN

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

CDR
cua
CTDT

CPR hoc phin

Mo ta CBR
(Sau khi hoc xong hoc phan nay, nguoi hoc
co kha nang)

Mirc do
nang luc

PLO2.2

CLO1.1
CLO1

Tong hop kién thic vé cong nghé ché
bién nhi€t thuc pham,

C5

CLO1.2

Tinh toan dugc céc thong so lién quan dén
ché bién nhiét

C5

PLO2.3

CLO2.1

Phan tich kién thuc vé phan tich thyc
pham danh gia cam quan d6i voi thuc
pham trai qua qua trinh ché bién nhiét

C4

CLO2

CLO2.2

Phan tich kién thitc vé dam bao chét
lugng, luat thuc phém va v€ sinh an toan
thie pham d6i véi thuc pham trai qua qua
trinh ché bién nhiét

C4

PLO8.2

CLO3 | CLO3

Giai thich dwoc/ Trién khai kién thic vé
ché bién nhiét thuc pham trong bdi canh
cu thé dé dua ra két luan chuyén mén, ¥
tuong hodc giai phap moi, giai phap thay
thé trong ché bién thyc pham.

R3

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

A a3 - Phan b6 thoi gian (fiét/gio;
STT Tén chuwong/bai Chuan daukra cia hoc ' gian (tiet/gio)
phan Ly thuyét | TN/TH | Tu hoc
1. | Tong quan CLO1.1,CLO1.2 1 0 2
o, | Pong hoc cua ché bien | o 591 ¢ 010 2 0 4
nhiét
Chat lugng va tinh an| CLOL1,CLO1.2,
3. | toan cua thuc pham ché CLO2.1, CLO2.2, 3 0 6
bién nhiét CLO3
g, | Tiét trang, thanh tring | ) 599 ¢ 012 6 0 12
va tiéu chi ché bién
5. | S tham nhiét trong thue | 511 ¢ 019 6 0 12
pham bao gobi
6. K‘y thuat danh gia tién CLO1.2, CLO1.2 12 0 24
trinh
Tong 30 0 60




5.2. Noi dung chi tiét
Chuong 1: Tong quan
1.1. Nguyén ly ché bién nhiét
1.2. Cac qua trinh cong nghé ché bién nhiét
1.3. Anh hudng ctia qua trinh ché bién nhiét ddi v6i chat lugng thuc pham
1.4. Thyc pham bao géi va bao bi
Chuong 2: Pong hoc ciia ché bién nhiét
3.1. Gidi thi¢u
3.2. Pong hoc cua qua trinh tiéu diét vi sinh vat bing nhiét
3.3. bong hoc cua sy giit lai cac nhan td chét luong thuc phém
Chuong 3: Chat lrgng va tinh an toan ciia thuwe phim ché bién nhiét
3.1. San phém thit, c4, gia cAm
3.2. Sita va san pham sita
3.3. San pham d6 hop
3.4. San pham rau qua
3.5. San pham khac
Chuong 4: Tiét trung, thanh trung va tiéu chi ché bién
4.1. Gia tri ti€t trung
4.2. Gia tri thanh trung
4.3. Gié tri ché bién nhiét
Chuong 5: Su thim nhiét trong thuc phim bao géi
5.1. Gioi thi¢u
5.2. Phuong phap xac dinh thuc nghiém
5.3. Phuong phap xac dinh bang gian do
5.4. Puong cong tham nhiét 1y thuyét
5.5. Cac nhan t6 anh huong dén su thdm nhiét
5.6. Phuong phap xac dinh bang gian db
Chuwong 6: K§ thuit danh gia tién trinh
6.1. Gia tri F
6.2. Cac yéu t6 anh huong gia tri F
6.3. Céc phuong phép xéc dinh gia tri F
6.4. Tinh thoi gian thanh/tiét trung

6. PHUONG PHAP DAY VA HQC



Nhém CPR ciia hoc phin
<& Ify K§ ning | Nang luc
Kién | nang .
thu . twong thuc hanh
wc ca z ; 3 A
i .. ] R nhan tac/nhém nghe nghlgp
Phuong phap giang day | Phwong phap hoc tap
CLO1.1
CLO1.2
CLO3
CLO2.1
CLO2.2
£y g Lang nghe, ghi chép, ghi
Thuyet trinh nhé va dat cau hoi X
Minh hoa Quan sat, ghi chép, dat X
' cau hoi
Vén dap Vén dap X
Bii tap DPoc tai li€u, thao luin
' nhom, tinh toan, trinh X
bay.
Huéne din newsi hoe fim | LM kiem tai liéu, tom
Jong dan Ngwor AeT M 42" 43t cau hoi lam 18,
kiém tai li€u, doc hi€u va R Ceon X
% X , va lam bai tap, thuc
ki€m tra kién thuc A 1R
hién kiém tra
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
Hoat dong danh gis Thoidiém|  Chudndiura  [Til¢ (%) n2ng dicm/
Rubrics
QUA TRINH
Chuyén cin Khong danh gid chuan | 4, 11 01
dau ra
Bai tap 1: Tinh toan céac thong s6
cua qua trinh thanh/tiét tring Tuan 8 10 Tbeo th_anAg
diém bai tap
Bai tap 2: Xac dinh gia tri thanh |  Sau Theo thang
\ A e 10 RPN
trung/tiét trung chuong 4 diém bai tap
Theo thang
Bai ti€u luan Tu tuan 20 |diém bai tiéu
luan
THI CUOI KY/PANH GIA CUOI KY
. . L o Theo thang
Thi tu luan Keét thic 50 didm bai thi




8. NGUON HOQC LIEU

8.1. Sach, gido trinh chinh
Khdng
8.2. Tai liéu tham khao

[1] Al-Baali A.G.A.G., Farid M.M, Sterilization of food in retort pouches, Springer,
2006.

[2] Sun D., Thermal food processing — New technologies and quality issues,
Taylor&Francis, 2006.

8.3. Phin mém: Khong c6

9. QUY PINH CUA HQC PHAN

Nguoi hoc c6 nhiém vu:
— “Tham duy trén 75% gio 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 liéu do giang vién cung cap hodc yéu cau;

+ On tép cac nodi 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 tdp 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 ap dung: Dé: cuong nay duoc ap dung cho chuong trinh dao tao dai hoc
nganh Cong nghé thuyc pham, tir Khoa 15DH, nam hoc 2025-2026;
~— 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 cuia nguoi 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 phan;

— Nguoi hoc: str dung dé cuong nay 1am co so dé nam dugc cac thong tin chi t’1é't vé
hoc phan, tor d6 xac dinh dugc 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 thy: .....
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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