~ DPE CUONG HQC PHAN ‘
CAC PHUONG PHAP PHAN TICH VA
NGHIEN CUU THYC PHAM CHUC NANG

1. THONG TIN TONG QUAT
Tén hoc phén (tiéng Viét): Cac phwong phap phén tich va nghién ctru thwe phim
chirc nang
Tén hoc phin (tiéng Anh): Methods of Ananlysis and research for Functional
Foods and Nutraceuticals
Trinh d¢: Dai hoc
Ma hoc phin: 0101102407 Ma tu quan: 05200240
Thudc khdi kién thirc: Chuyén sau dic thu Loai hoc phin: Tu chon
DPon vi phu trach: B6 mén Quan tri Kinh doanh thyc pham va nghién ctru ngudi tidu
dung — Khoa Céng 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 gid tu hoc : 60 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phan hoc trude: khdng

— Hoc phan song hanh: khéng

Hinh thire giang day: (] Truc tiép [Truc tuyén (online) X Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | TS. Huynh Thai Nguyén nguyenht@fst.edu.vn Khoa CNTP — HUIT
2. TS. Nfguyen Dinh Thi Nhu nguyenndtn@fst.edu.vn | Khoa CNTP — HUIT

Nguyén
3. | TS. Duong Hiru Huy huydh@fst.edu.vn Khoa CNTP — HUIT
4, ThS. Pham Thi Thy duongptt@fst.edu.vn Khoa CNTP — HUIT
Duong
5. | ThS. Tran Chi Hai haitc@fst.edu.vn Khoa CNTP — HUIT
6. Lﬁ'nHoang Thi Ngoc nhonhtn@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Phuong phéap phan tich va nghién ctru thyc pham chic ning” thude khoi
kién thirc chuyén sau déc thu. Hoc phan nay cung cap cho ngudi hoc cac kién thire vé
xac dinh hoat tinh cac hop chat sinh hoc, phuong phap phén tich cac hop chat thuc pham
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chtrc nang, hoat tinh sinh hoc ctua cac hop chét thue phém chtrc nang, phan loai dugc

cac nhoém thyc pham chirc nang dya vao thanh phan va tinh ning ciia ching.

4. CHUAN PAU RA HQC PHAN

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

CDbR
cua
CTDbT

o

CPR hoc phin

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

Mirc do
nang luc

PLO 2.3

CLO1

Phén tich dugc cac kién thirc vé cac phuong
phap

nghién cru va phan tich thyc pham chuc
nang

(Phuong phép thtr nghiém in vitro, in vivo,
ex vivo va in silico)

C4

PLO 3.3

CLO2

Thuc hién thanh thao ky nang tu duy hé
thdng, xac dinh van dé, b tri thi nghiém dé
phan tich va giai quyét van dé cu thé trong
nghién ctru khoa hoc, cong nghé san Xuét va
phat trién san pham

P4

5. NOI DUNG HOQC PHAN

5.1. Phan bo thoi gian tong quat

STT Tén chuwong/bai Chuén diu ra ciia hoc| Phan bd thoi gian (1iév/gio)
phan Ly thuyét | TN/TH | Tu hoc

1. | Chuong I: Phuong phap CLO1, CLO2 6 0 12
phan tich va nghién ctru

g, | Chuong 2: Phuong phap CLO1, CLO2 12 0 24
thir nghi€m in vitro
Chuong 3: Phuong phéap

3. | thu nghiém ex vivo va in CLO1, CLO2 6 0 12
VIivVO

4, | Chuong 4: Phuong phip CLO1, CLO2 6 0 12
thir nghiém in silico

Tong 30 0 60

5.2. Noi dung chi tiét

Chuwong 1. Phuong phap phan tich va nghién ciru

1.1. Gi6i thiéu chung

1.2. Cac phuong phap phan tich

1.3. Céc phuong phép nghién ctru

Chuong 2. Phuwong phap thir nghiém in vitro




2.1. Gi61 thi€u

2.2. Kha ning chong oxy héa

2.3. Khé nang sinh kha dung

2.4. Kha nang khang vi sinh

2.5. Thir nghiém hoat tinh té bao

2.5. Cac hoat tinh sinh hoc khac

Chuong 3. Phuwong phap thir nghiém ex vivo and in vivo

3.1. G161 thiéu

3.2. Kha ning chong oxy héa

3.3. Kha nang sinh kha dung

2.4. Kha nang khang vi sinh

2.5. Cac hoat tinh sinh hoc khac

Chuong 4. Phuwong phap thir nghiém in silico

4.1. Gi61 thiéu

4.2. M6 phong mbi lién hé ciu trac phan tir va hoat tinh sinh hoc

4.3. M0 phdng sang loc 4o
6. PHUONG PHAP DAY VA HOC

Nhém CDR ciia hoc phén

Ky

X < K§ ning | Nang luc
Kien nang tuon thwe hanh
Phuwong phap giang day | Phwong phap hoc tip| thirc ca . g we hant
nhan tac/nhom nghé nghiép
CLO 1,
CLO 2 CLO?2
L, s Lang nghe, ghi chép,
Thuyet trinh ohi nho va dat cau hoi | X
Minh hoa Quan sat,A ghi qc'hep, dat X
cau hoi
Van dap Van dap X X
Bai tap DPoc tai li€u, thao X X

luan, trinh bay

7. PANH GIA HQOC PHAN




— Thang diém danh gia: 10/10

— K& hoach danh gia hoc phén cu thé nhu sau:

Hoat djng danh gia Théi diém Chuén diura |Til¢ (%)| 1hang diem/
S : Rubrics
QUA TRINH 50
Chuyén cin Trong qua trinh Khong daPh gia 10
hoc chuan dau ra
- . Trong qué trinh Theo thang-
Bai tap ca nhan hoc CLO 1, CLO2 20 diém cua bai
' tap
Trong qua trinh Theo thang
Bai tap nhém gthC CLO 1, CLO2 20 | didm cua bai
' tap
THI CUOI KY/PANH GIA CUOI KY 50
Thi tu luan Sau khi ket thuc CLOL CLO2 Theo thang

hoc phan

diém cua dé thi

8. NGUON HOC LIEU

8.1. Sach, gido trinh chinh
[1] Lovegrove, Julie A., et al., eds. Nutrition research methodologies. John Wiley &

Sons, 2015.
8.2. Tai liéu tham khao

[1] Thangaraj, Parimelazhagan, Pharmacological assays of plant-based natural

products, Springer, 2016.
[2] Apak, Resat, Esra Capanoglu, and Fereidoon Shahidi,

eds. Measurement of

antioxidant activity and capacity: Recent trends and applications, Wiley, 2017.

8.3. Phin mém

Khdng

9. QUY PINH CUA HQC PHAN

Ngudi hoc ¢6 nhi¢m vu:

— “Tham du trén 75% gio hoc 1y thuyét

— Chu dong 1én ké hoach hoc tap:

+ Tich cuc khai thac cac tai nguyén trong thu vién cia truong 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 hoac yéu cau;

+ On tap cac ndi dung da hoc; tu kiém tra kién thirc 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, van dap trén 16p va hoat dong




nhom;
_— Chu dong hoan thanh day du, trung thuc cac bai tdp c& nhan, bai tap nhom theo yéu
cau;
— Dy kiém tra trén 16p (néu c6) va thi cudi ky.
10. HUONG DAN THU'C HIEN
— Pham vi ap dung: Dé cuong nay dugc ap dung cho chuong trinh dao tao dai hoc,
nganh Cong nghé thuc pham, tir khoa 15DH, nam hoc 2024 - 2025;

— Giang vién: str 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 ngudi hoc;

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

— Nguoi hoc: str dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi tiét vé
hoc phan, tir 46 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 cap nhat:
Truong khoa Truwong bp mon/Truong nganh Chii nhiém hoc phan
Lé Nguyén Poan Huynh Thai Nguyén Huynh Thai Nguyén
Duy .
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