PE CUONG HQC PHAN
XU LY MOI TRUONG TRONG CONG NGHIEP THU'C PHAM

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Xir Iy mdi truwong trong cong nghiép thwe phim
Tén hoc phan (tiéng Anh): Environmental Treatment in Food Industry
Trinh do: Pai hoc

Ma hoc phan: 0101101111

Thugc khdi kién thirc: Chuyén sau dic thu

Ma tw quan: 09200117

Loai hoc phin: Ty chon

Pon vi phu trach: B6 mon Ky thuat méi truong- Khoa Sinh hoc & Moi truong
Sé tin chi: 2 (2,0)
Phan bé thoi gian:

—  Sotiét ly thuyét
— S tiét thi nghiém/thyc hanh (TN/TH) : 00 tiét

—  S6 tiét tu hoc

- 30 tiét

: 60 tiét

Piéu kién tham gia hoc tip hoc phan:

—  Hoc phan tién quyét: khong
—  Hoc phan hoc trudc: khdng
—  Hoc phan song hanh: khéng

Hinh thire giang day: [ Truc tiép

2. THONG TIN GIANG VIEN

OTruc tuyén (online)

X Thay d6i theo HK

STT Ho va tén Email Pon vi cong tac
1. | ThS. Nguyén Dtic Pat Puc |  ducndd@huit.edu.vn ﬁgiofrf;ﬁz_hﬁ%ﬁ
2. ESOSHQTS' Nguyén Tan phongnt@huit.edu.vn I\I/% iotaﬁc‘iiz—hl?l%ﬁ
3. Ei(SngS Nguyén Lan huongnl@huit.edu.vn ;Eliofrj ;ﬁzhﬁbﬁ_
4. | TS. Vo Thi Kim Quyén quyenvtk@huit.edu.vn ﬁgiofrj;iz_hﬁ%ﬁ
5. | ThS. Ngo Thj Thanh Diém | diemntt@huit.edu.vn ﬁé‘iof‘rféﬂz_hﬁbﬁ
6. | ThS. Pham Ngoc Hoa hoapn@huit.edu.vn 1\1/% iofrj ;ﬁzhgij‘l&_r
7. | ThS. Tran Pic Thao thaotd@huit.edu.vn ﬁgiofrj;iz_hﬁ%ﬁ

3. MO TA HQC PHAN

Hoc phan nay cung cip cho sinh vién cac kién thirc vé dic tinh cac ngubn thai phéat
sinh trong cong nghi¢p thuc pham bao gdm khi thai, nudc thai, chét thai ran, chat thai
nguy hai; cong nghé xir 1y chat thai tir san xuat thyc pham phd bién; cac quy dinh xa



thai va quan 1y ngudn thai. Sau khi hoc xong hoc phan nay, sinh vién c6 kha nang phan
loai va danh gia murc d6 6 nhiém céc loai ngudn thai; ap dung dung cac quy dinh vé bao
vé moi trudng trong cong nghiép thue pham, giai thich, phan tich dugc cach chon lya
cong nghé xir Iy chit thai. Qua mén hoc, sinh vién c6 thai d6 hoc tip nghiém tic, yéu
nghé, ¢ y thirc bao vé moi truong.

4. CHUAN PAU RA HOC PHAN
Chuan dau ra (CDR) chi tiét ctia hoc phan (*) nhu sau:

Mo ta CDR
CDR cua A : A . Mirc do
CTPT CDBR hoc phan | (Sau khi hoc xong h_090 pfzan nay, nguoi hoc niing lre
co kha nang) :
Ap dung kién thirc hoa hoc, sinh hoc tng
PLO1.3 CLO1 dung dé xur ly chat thai nganh Cong nghiép C3
thuc pham.
Thuc hi¢n thu,r;in thuc k¥ niang dé xuat cong
PLO3.3 CLO2 nghé xur Iy chat thai nganh c6ng nghiép thuc P3
pham.
PLOG CLO3 Th}rc }'{lﬁ;fl thqr}h tha.}o ky nang hop tac, to P3
chirc va lam viéc nhom

5. NOI DUNG HQC PHAN
5.1. Phan bé thoi gian tong quat

- »_ | Phan bb thoi gian (tiét/gio;
STT |Tén chwong/bai | Chuan dau ra caa hoc phan gian (tict/gio)

Ly thuyét| TN/TH | Tu hoc

Chat thai trong

1. |cong  nghiép CLO1, CLO2, CLO3 9 0 18
thuc pham
Xu ly nudc

o |frong —COng |~ 51 cLO2, CLO3 12 0 24
nghiép thuc
pham
Xir ly khi thai

3 |ong  CONG | ) 51 cLo2, CLO3 3 0 6
nghiép thuc
pham

Quan ly, xu 1y
chat thai ran va
chat thai nguy

4. ) 2 CLO1, CLO2, CLO3 6 0 12
hai trong cong
nghiép thuc
phim
Tong 30 0 60

6.2. Noi dung chi tiét



Chuong 1: Chét thai trong céng nghiép thwe phim
1.1. Nudec thai
1.1.1 Ngudn phat sinh nuéc thai
1.1.2 Cac thong s6 6 nhiém dic trung cta nudc thai
1.1.3 Céc tac dong méi trudng do 6 nhidm ngudn nudce
1.1.4 Cac quy chuan méi trudng
1.2 Khi thai
1.2.1 Ngudn phét sinh khi thai
1.2.2 Céc thong sd 6 nhiém dic trung cua khi thai
1.2.3 Cac tac dong moi truong do khi thai
1.2.4 Cac quy chuan méi trudng
1.3 Chét thai ran va chét thai nguy hai
1.3.1 Nguon phat sinh chat thai ran va chat thai nguy hai
1.3.2 Phén loai chét thai ran va chat thai nguy hai
1.3.3 Cac tac dong moi trudng do 6 nhiém chét thai ran va chat thai nguy hai
1.3.4 Cac quy dinh vé quan 1y chat thai ran va chat thai nguy hai
Chuong 2. Xir Iy nwée trong cong nghiép thwe phim
2.1. Tong quan vé cac phuong phap xtr Iy nudc
2.1.1. Phuong phap co hoc
2.1.2. Phuong phap hoa hoc
2.1.3. Phuong phap hoa ly
2.1.4. Phuong phap sinh hoc
2.2. Quy trinh céng nghé xtr Iy nude cap
2.2.1. Quy trinh cong nghé xtr Iy nudc ngam
2.2.2. Quy trinh cong ngh¢ xtr Iy nudc mat
2.3. Quy trinh cong nghé xur 1y nudc thai
2.3.1. Quy trinh xt ly nude thai chung
2.3.2. Quy trinh cong nghé xir Iy nudc thai giét mo
2.3.3. Quy trinh cong ngh¢ xur Iy nudce thai thuy san
2.3.4. Quy trinh cong ngh¢ xur Iy nudce thai tinh bot khoai mi
2.3.5. Quy trinh cong nghé xur Iy nudc thai san xuat bia
Chuong 3: Xir ly khi thaitrong cong nghiép thue pham
3.1. Tong quan cong nghé xir Iy khi thai
3.2. Xt ly bui
3.3 Xu 1y hoi khi doc
3.4. Mot sb cong nghé xtr I khi thai trong cong nghiép thuc pham
3.4.1. Xtr ly mui
3.4.2. Xtr 1y khi thai 16 hot



Chuwong 4. Quan Iy chét thai rin va chit thai nguy hai trong cdéng nghiép thwe

phlem

4.1. Quan ly chat thai ran va chat thai nguy hai

4.1.1. Phan loai, luu trit, van chuyén chat thai ran

4.1.3. Phan loai, luu trit, van chuyén chat thai nguy hai

4.2. Cac phuong phép xtr Iy chét thai ran

4.2.1. Phuong phap co hoc

4.2.2. Phuong phap ly - héa hoc

4.2.3. Phuong phap sinh hoc
4.3. Quy trinh xir 1y chét thai rin
4.4. Tai ché, tai sir dung chat thai ran trong cong nghiép thuc pham

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

tai liéu va kiém
tra kién thirc

va lam bai tap, ki€ém

tra

X Y. Ky nang | Nang luc
. Kién | Ky nang . N
Phuong phap Phuong phap hoc tip| thie | canhan |WOM8 tac/| thye hanh
giang day nhom ngheé nghiép
CLO1 | CLO2 CLO3 -
L Léng nghe, ghi chép,
Thuyettrinh |1 1he va dit cau héi| X
Minhhoa | Q&N Sat ghichep, o X
dat cau hoi
Van dap Van dap X X
Bai tap tinh DPoc tai liéu, thép
huong ludn va giai quyet X X X
(bai tap) tinh hudng
Huéng dan | Poc tai liéu, tom tét,
nguoi hoc doc | dat cau hdi lam 10, X X X

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

— K& hoach danh gia hoc phan cy thé nhu sau:



Noi dung danh gia Thoi diém Chuan diu ra Ti 1€ (%0)| Rubric

Qua trinh 30

Bai tap nhom chuong 1

Chu de: Chu dé anh hudng chat ,

thuc pham, ap dung quy dinh | trinh hoc

phap luét trong xur ly chat thai

nganh céng nghiép thyc pham

Bai tap nhom chuong 2

Chu dé: Panh gia mirc do 6 Trond qua

nhidm ngudn thai va dé xuit| 009 9“8} cLo1, cLo2, cLo3 | 10 1.3

R PO ~ . 1, | trinh hoc

day chuyén cong nghé xu 1y

nudc thai

Bai tap nhom chuong 3-4

Chu dé: Danh gia muc d6 6

nhiém khong khi trong nha | Trong qua| o~ o1 ) 02 cLo3 | 10 1.3

may thuc pham va quan ly| trinh hoc

chat thai ran, chat thai nguy

hai trong nha may thuyc pham

Thi cudi ky 70

Bao quat tat ca cac chuon Sau khi ket t-lf-lgflo
quat & €| thic hoc CLO1, CLO2 70 | nand,

trong hoc phan A diém dé

phan thi

8. NGUON HOC LIEU

8.1. Sach, gido trinh chinh

[1] Nguyén Vin Phudc, Gido trinh kj thudt xir Iy chat thai cong nghiép, NXB Xay
Dung, 2015.

[2] Bai giang mon hoc Xir Iy méi trudng trong cong nghiép thuc pham, tai liéu luu hanh
ndi by Khoa Sinh hoc va Moéi truong

8.2. Tai liéu tham khao

[1] Nguyén Van Phuée, Gido trinh xir Iy nwéc thdi sinh hoat va céng nghiép bdng
phuong phap sinh hoc, NXB Xay Dung, 2010.

8.3. Phin mém

Khong
9. QUY PINH CUA HQC PHAN
Nguodi hoc c6 nhiém vu:
— Tham du trén 75% gio hoc 1y thuyét;
— Chu dong 1én ké hoach hoc tap:
+ Poc trude tai lidu do giang vién cung cap hodc yéu cau;
+ (>n tap cac ndi dung da hoc; tu kiém tra kién thuc béng cich lam céc bai tric nghiém
kiém tra hodc bai tap duoc cung cap trén E-classroom.
— Tich cyc tham gia cac hoat dong thao luan, van dap trén 16p;

— Hoan thanh ddy du, trung thuc va sang tao cac bai tap, tiéu luan theo yéu cau;



— Du kiém tra trén 16p (néu c6) va thi cudi hoc phan.
10. HUONG DAN THUC HIEN
— Pham vi 4p dung: Dé cuong nay dugc ap dung cho chuong trinh dao tao trinh do
dai hoc nganh Cong ngh¢ thuc pham tr khoéa 15DH; nam hoc 2024-2025;
~— Giang vién: st dung dé cuong nay dé 1am co s& cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cua nguoi hoc;
— Luuy: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh cua dé cuong

hoc phan cho ngudi hoc — bao gdm chuan dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phan;

— Nguoi hoc: su dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi tiét vé
hoc phan, tir d6 xac dinh dugc phuong phéap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

X Phé duyét 1an dau [0 Ban cap nhat lan thu: .....
Ngay phé duyét: 12/08/2024 Ngay cap nhat: ..............
Phu trach Khoa Trwéng bo mon Chii nhiém hoc phan

Nguyén Tan Phong Nguyén Lan Huong Nguyén Dtrc Dat Dtic
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