PE CUONG HQC PHAN
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3. MO TA HQC PHAN

Hoc phan “Cong nghé¢ ché bién thyc pham” thudc khdi kién thic co s& nganh, 1a
hoc phan trong nhom céc hoc phan vé k¥ thuat va cong nghé ché bién thuc pham (FE)
nhu nhap moén Cong nghé thyc pham, K¥ thuat thuc pham,..Hoc phan nay trang bi cho
ngudi hoe cac kién thire co ban vé co sé khoa hoc, muc dich, bién d6i cta nguyén liéu,
ban thanh pham trong cac qua trinh céng ngh¢ san xuat thyc pham; xdy dung quy trinh

cong nghé cho mot san pham thuc pham tinh toan nguyén liéu, lwa chon cac thiét bi
pht hop trong san xuét cac loai san pham thuc pham Bén canh d6, hoc phan ‘nay clng
trang bi cho nguoi hoc kién thirc cong nghé thuc pham dé phan tich, giai quyét cac van
dé va dé xuat giai phap trong nhirng tinh hubng cu thé.

4. CHUAN PAU RA HQC PHAN
Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:

C]?R CPR hoc phin : Mo ta CPR . . .| Mire do
cia (Sau khi hoc xong hoc phan nay, nguoi hoc co niing luwe
CTPT kha nang) &N

Ap dl_mgo kién thirc hoa hog, sigh h(;)c, vi sinh dai
PLO 1.3 CLO1 (%) cuong dé giai thich mot so bien doi cia nguyén C3
li¢u, ban thanh pham trong cong ngh¢ thuc pham

CLO2.14 Phan biét dugc cac qua trinh, xay dung duoc quy C2
CLO2 "~ | trinh cong nghé dé san xuét mot san pham cu thé
PLO22 ~,,
*) « Tlnh toan dugc nguyén licu can st dung, hiéu
CLO2.2 C3
suat dat dugc trong mot s6 qua trinh
PLO3.3 CLO3 (¥) Nhén biét duoc sy ¢d va dé xuét giai phap cho P2

quy trinh san xuat thiue pham

Ghi chii: (¥) Chudn dau ra ciia hoc phan (CLO) sir dung dé danh gid chudn dau ra
cua CTPT (PLO)

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

Chuan dau ra caa

5 Phan bo thoi gian (1iét/gio
STT Tén chuong/bai hoc phin gian (tiét/gio)

Ly thuyét| TN/TH | Tw hoc

Phan 1- Khai quat vé thuc

1. phém va cong nghé thuc 3 0 6
pham
9 Phan 2- Cac qua grinh trong | CLO1*, CLO2.1%, 30 0 60
" | cong ngh¢ thyc pham CLO2.2*, CLO3*
3. | 2.1. Céc qua trinh vat Iy CLOL, CLOZ1% | 6 0 32

CLO2.2*, CLO3*

. C s . CLO1*, CLO2.1%,
4. | 2.2. Céc qua trinh hoa hoc CLO2.2*, CLO3* 2 0 4

* *
5. | 2.3. Céc qua trinh hoa ly CéLLglz 2’9 I&?_%g* 9 0 18




Chuin diu ra cia ALK 3. . A s
3 Phén bo th tiét/,
STT Tén chwong/bai hoc phan an b6 thoi gian (1ievgio)
Ly thuyét| TN/TH | Tu hoc
, e CLO1*, CLO2.1%,
6. | 2.4. Cac qua trinh sinh hoc CLO3* 2 0 4
A o CLO1*, CLO2.1%,
7. | 2.5. Qua trinh hda sinh CLO3* 1 0 2
8 fn}?[n zc:) qué};l mnlilélilan c)giaat cLo1”, CLOz.1% 12 0 24
o i P &1 cLo2.2%, CcLO3*
nghi¢p
Tong 45 0 90

5.2. Ndi dung chi tiét

Phin 1. Khai quat vé thuc phim va cong nghé thue pham

1.1. Thyc pham

1.1.1. Khéi niém thyc pham

1.1.2. Phan loai thuc phém

1.1.3. Céc chi tiéu chat luong cua thuc phdm

1.1.4. Nhimg van dé quan tdm clia nguoi tiéu dung vé chét luong thuc pham

1.2. Cong nghé thyc phim

1.2.1. Khai quat vé cong nghé thuc pham

1.2.2. Vi tri nganh cong nghé thuc pham trong hé théng san xuit va cung cip thuc
pham cho con nguoi

1.2.3. Vi tri nganh céng nghé thuc pham trong hé théng cac nganh cong nghiép Viét
Nam

Phan 2 - CAc qua trinh trong cong nghé thwe phim

2.1. Cac qua trinh vat 1y

2.1.1. Qua trinh lam sach

2.1.2. Qua trinh phan loai

2.1.3. Qua trinh tach vo

2.1.4. Qua trinh lang

2.1.5. Qua trinh ly tdm

2.1.6. Qua trinh loc

2.1.7. Qua trinh phan riéng bang membrane

2.1.8. Qua trinh phdi tron

2.1.9. Qua trinh tao hinh

2.1.10. Qua trinh nghién

2.1.11. Qué trinh dong hoa

2.1.12. Quaé trinh ép, ép dun

2.1.13. Qua trinh chan

2.1.14. Qua trinh thanh trung va tiét trung

2.1.15. Qua trinh ran



2.1.16. Qua trinh nudng, sao, rang
2.1.17. Qua trinh lam lanh, lanh dong
2.2. Cac qua trinh hoa hoc

2.2.1. Qua trinh thuy phan

2.2.2. Qua trinh trung hoa va kiém hoa
2.3. Cac qua trinh hoa ly

2.3.1. Qua trinh trich ly

2.3.2. Qua trinh c6 dic bang nhiét
2.3.3. Qua trinh sy

2.3.4. Qua trinh dong tu

2.3.5. Qua trinh két tinh

2.3.6. Qué trinh chung cat

2.3.7. Qué trinh hap thy va hap phu
2.3.8. Qua trinh trao ddi ion

2.4. Cac qua trinh sinh hoc

2.4.1. Qua trinh nhan gidng vi sinh vat
2.4.2. Qua trinh 1én men

2.4.3. Qua trinh vtom mam

2.5 Cac qua trinh hoa sinh

Phan 3 - Quy trinh sin xudt mét so sain phim céng nghiép

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phén

Kién Ky |Ky¥y niang | Nang luc
Phuo hip ois Phuo hép h , nﬁng ca ’tu’o’n,g thyre hanh
v ng(fayap glang v ngt;)p ap 1o¢ thire nhan [tac/nhom phghe nghié
CLO1*
CLO2.1* CLO3*
CLO2.2*
L, s Lang nghe, ghi chép,
Thuyettrinh 0 he va dat cau hoi] ¢
Minh hoa Quan sat, ghi chép, «
' dat cau hoi
Van dap Vén dap X
Tim kiém sach
chuyén khao, bai
Hudng dan nguoi hoc | bao, doc, tong hop, « x
tim kiém tai liu ghi nhan thong tin
lam bao cao, kiém
tra

7. PANH GIA HQC PHAN



— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phén cu thé nhu sau:

A . oaex 2 Tilé¢ | Thang diém/
Hoat dong danh gia Thoi diem Chuan dau ra (%) Rubrics
QUA TRINH 50
Chuyén cin Suot qua trinh Khon;g daPh gia 10 11 01
hoc chuan dau ra
Trong qué 20 Theo thang
Kidm tra tric nehiem tr‘inh hoc . CLO1*, CLO2.1*, diém cua cau
ghie (Tuan 8, Tuan | CLO2.2*, CLO3* hoi
12)
ST . Sau khi hoan | CLO1*, CLO2.1*,
Tieu luan nhom hanh phin 1 CLO3* 20 1.5_01
THI CUOI KY 50
Thi tu luan
Céu 1: CLO1*
Cau 2: CLO2.1* Sau khi két | CLO1*, CLO2.1%, Jheo thang
Cau 3: CLO2.2* thac hoc phan | CLO2.2*, CLO3* thi
Cau 4: CLO3*
Cau 5: CLO2.1*

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh:

[1] Lé Van Viét Man (chi bién), Cong nghé ché bién thuc pham, NXB Dai hoc Quéc
gia TP. Ho Chi Minh, 2019.

8.2. Tai liéu tham Khao:

[1] Earle, Richard Laurence, Unit operations in food processing, Elsevier, 2013.

[2] Seid Mahdi Jafari, Hadis Rostamabadi, Low-Temperature Processing of Food
Products, Woodhead Publishing, 2024.

[3] C.K. Sunil Ph.D. KA. Athmaselvi, N. Venkatachalapathy, C.
Anandharamakrishnan, V.M. Balasubramaniam, Unit Operations in Food Grain
Processing, Academic Press, 2024.

[4] Kshirod Kumar Dash, Sourav Chakraborty, Food Processing Advances in Thermal
Technologies, CRC Press, 2021.

8.3. Phan mém
Khéng.

9. QUY PINH CUA HQC PHAN
Nguoi hoc ¢6 nhiém vuy:
— Tham dy trén 75% gio hoc 1y thuyét;
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— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cic 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 cap hodc yéu cau;
+ On tap cac ndi dung da hoc; ty kiém tra kién thue bang cach lam cac bai tric
nghiém kiém tra hodc bai tap duogc giang vién cung cap
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat
dong nhom;
— Chua dong hoan thanh day du, trung thuc cac bai tdp ¢4 nhan, bai tip nhom theo
yéu cau;

— Dy kiém tra trén 16p va thi cudi ky.

10. HUONG DAN THU'C HIEN

- Pham vi 4p dung: Dé cuong nay duoc ap dung cho chuong trinh dai hoc nganh
Cong nghé thyc pham tir khéa 15PH, nim hoc 2024-2025;

- Giang vién: str dung dé cuong nay dé lam co so cho viée chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cua ngudi hoc;

- Luu y: Trude khi giang day, giang vién can néu rd cac ndi dung chinh cua dé
cuong hoc phan cho ngudi hoc — bao gdm chuéan 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: sir dung dé cuong nay 1am co s¢ dé nam duogc cac thong tin chi tiét
vé hoc phian, tir d6 xac dinh duoc phuong phap hoc tap phu hop dé dat duoc két qua
mong doi.

11. PHE DUYET

X Phé duyét lan dau [J Ban cap nhat lan thi:
Ngay phé duyét: 12/08/2024 Ngay cap nhat:
Truong khoa Truwong bo mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan Duy Nguyén Dinh Thi Nhu Nguyén Huynh Thi Lé Dung
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