_ DPE CUONG HQC PHAN u
THUY'C HANH CONG NGHE CHE BIEN THUC PHAM

1. THONG TIN TONG QUAT

Tén hoc phén (tiéng Viét): Thwe hanh cong nghé ché bién thwe pham

Tén hoc phén (tiéng Anh): Practice of Food Processing Technology

Trinh dg: Dai hoc

Ma hoc phan: 0101102433 Ma tw quan: 05201266
Thudc khdi kién thirc: Co sé nganh Loai hoc phan: Bit budc
Pon vi phu trach: Bo moén Cong nghé thuc pham — Khoa Cong nghé thuc pham
S tin chi: 1 (0,1)

Phén bd thoi gian:

— S6 tiét Iy thuyét - 00 tiét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 30 tiét
— S gid tu hoc - 15 gio

Piéu kién tham gia hoc tap hoc phan:

— Hoc phﬁn tién quyét: khéng

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

— Hoc phén song hanh: khong

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

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac

1. | TS. Huynh Thi Lé Dung dunghtl@fst.edu.vn Khoa CNTP — HUIT

2. | ThS. Phan Thi Hong Lién lienpth@fst.edu.vn Khoa CNTP — HUIT

3. | ThS. Tran Chi Hai haitc@fst.edu.vn Khoa CNTP — HUIT

4. | ThS. Nguyén Vin Hiéu hieunv@fst.edu.vn Khoa CNTP — HUIT

5. | 1hS. Nguyén Thi Thu huyenntt@fst.eduvn | Khoa CNTP — HUIT
Huyén

6. g£3£g6 Mai Nguyén phuongdmn@fst.edu.vn | Khoa CNTP — HUIT
ThS. Tran Quyét Thang thangtq@fst.edu.vn Khoa CNTP — HUIT

8. | ThS. Ha Thi Thanh Nga ngahtt@fst.edu.vn Khoa CNTP — HUIT

9. | ThS. Nguyén Lé Anh Minh | minhnla@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Thyc hanh céng nghé ché bién thuce pham” thudc khdi kién thic co s&
nganh, la hoc phan trong nhém cac hoc phan vé k¥ thuat va cong nghé ché bién thyc
pham (FE) nhu nhip mén Cong nghé thyc pham, Thyc hanh k¥ thuét thuc pham, Thuc
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hanh thiét k& va kiém tra bao bi thuc pham (FE)...

Hoc phan nay trang bi cho ngudi

hoc k¥ nang thyc hién mot sO qua trinh nhu phén loai, 1am sach, xay/nghién, triph ly,

co dac, say, ddng hoa, thuy phan, ph01 tron, thanh trung, tiét trung, ..

. trong ché bién

o1 sdy déo, tra thao mdc, sita bip. Pong thoi, hoc phan gop phan hinh thanh k§ ning
lién hé véi kién thirc 1y thuyét, k¥ ning tinh toan, nhan xét két qua va k¥ nang lam viéc
nhom.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CPR) chi tiét ciia hoc phan nhu sau:

CDR ciia| CDR hoc phin A Mirc d§ niing
CTPT Mo ta CDR lre
Thyc hién duoc ky nang thuce hanh san
PLO3.3 CLO1 (*) xuat ché bién thyc pham va giai quyét P2
van dé trong qua trinh san xuat
PLOS CLO2 (*) Hlnh thanl} thoi quen tuan thu cac quy A2
dinh, an toan lao dong
PLO6 CLO3 (¥) Th}_IC }‘116_:‘11 dugc ky nang hop tac, t0 P2
chuc va lam viéc theo nhom

Ghi chii: (*) Chudn ddu ra ciia hoc phan (CLO) sir dung dé danh gid chuan dau ra
cua CTDT (PLO)

5. NQI DUNG HQC PHAN

5.1. Phan b6 thoi gian tong quat

sp7|  Tén chwong/bai Chuén ddu ra ciia hoe, Phin b6 thoi gian (tiét/gio)
phén Ly thuyét| TN/TH | Tuw hoc
Qua trinh say CLO1*, CLO2*,
1. oLOG 0 5 2,5
, | Quatrinh co dic CLO1*, CLO2*, 0 . 2,5
' CLO3*
e CLO1*, CLO2*, 2,5
3. | Quatrinhtrich ly CLO3* 0 5
4 Qua trinh phdi trén —| CLO1*, CLO2*, 0 . 25
" | thanh trung/ti¢t trung CLO3*
5. | Qua trinh thity phén C'-Oé*l_’ C%;oz*, 0 5 23
e a1 CLO1*, CLO2*, 2,5
6. | Qua trinh dong hoa CLO3* 0 5
Tong 0 30 15

5.2. Noi dung chi tiét




Bai 1: Qua trinh siy

1.1. Muc tiéu

1.2. Giéi thi¢u

1.3. Nguyén vat liéu, dung cu va thiét bi
1.4. Quy trinh san xuét

1.5. Yéu cau

1.6. Cau hoi

Bai 2: Qua trinh co6 dic

2.1. Muc tiéu

2.2. Giéi thi¢u

2.3. Nguyén vat liéu, dung cu va thiét bi
2.4. Quy trinh san xudt

2.5. Yéu cau

2.6. Cau hoi

Bai 3: Qua trinh trich ly

3.1. Muc tiéu

3.2. Gioi thi¢u

3.3. Nguyén vat liéu, dung cu va thiét bi
3.4. Quy trinh san xuét

3.5. Yéu cau

3.6. Cau hoi

Bai 4: Qua trinh phdi tron — thanh trung/tiét trung
4.1. Muc tiéu

4.2. Gioi thigu

4.3. Nguyén vt liéu, dung cu va thiét b
4.4. Quy trinh san xuat

4.5. Yéu cau

4.6. Cau hoi

Bai 5: Qua trinh thiy phan

5.1. Muc tiéu

5.2. Giéi thi¢u

5.3. Nguyén vat liéu, dung cu va thiét bi
5.4. Quy trinh san xuat

5.5. Yéu ciu

5.6. Cau hoi

Bai 6: Qua trinh dong héa

6.1. Muc tiéu

6.2. Gioi thi¢u

6.3. Nguyén vat liéu, dung cu va thiét bi
6.4. Quy trinh san xuét

6.5. Yéu cau

6.6. Cau hoi.

6. PHUONG PHAP DAY VA HQC



Nhém CDR ciia hoc phin
£ Ify Ky ning | Nang lyc
Kién | nang twong | thwc hanh
Ap gia : A thu ca . : %
Phwong phap giang day | Phwong phap hoc tap we han tac/nhom [nghé nghip
CLO1*
CLO3*
CLO2*
L Ling nghe, ghi chép,
Thuyet trinh ghi nhé va dit cdu hoi X
Trinh dién Quan \ .Sat’ tai hién, dat X
cau hoi
A 1ae e Lang nghe, ghi chép,
Cauhoigoimo 106 va dat cau hoi X
Lam viéc the’0 nhom,
Thao luan xu ly tinh hudng trong X X
qua trinh thyc hanh
7. DPANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phﬁn cu thé nhu sau:
Hoat dong d4nh gia \ - Thang diém/
oat dong dafih g1 Thoidiém | Chudndiura [Til (%) poprics
7 ‘ Theo thang
Bai kiém tra dau gio Bai 1,2,3,4,5,6 CLO1* 20 diém bai
kiém tra
Y thirc ky luat va an toan vé sinh | Bai 1,2,3,4,5,6 CLO2* 10 1.1 01
Thoi gian, thao téc tien hanh thif paiy 5 3456 | cLO1* cLOZ* | 30 1101
nghiém
Theo thang
Bao c4o két qua, san phdm BAi 123456 | CLO1* CLO3* | 4o |diémcuabai
bao cao thuc
hanh

8. NGUON HOQC LIE
8.1. Sach, gido trinh ¢

U
hinh

[1] B6 mon Cong nghé ché bién, Bai giang Thiure hanh c¢ong nghé ché bién thwc pham,
Truong Pai hoc Cong Thuong TP.HCM, 2023.

8.2. Tai liéu tham khao




[1] V& Van Quoc Bao, Phan Thi Hién, Anh hwong cua qud trinh ché bién dén chat
liong ciia 6i sdy déo, Tap chi ndng nghiép va Phat trién nong thon, 1, 2021.

[2] Lé Vian Viét Man (chu bién), Cong nghé ché bién thuc pham, NXB Dai hoc Qudc
gia TP. H6 Chi Minh, 2019.

[3] Abubakar, Abdullahi R, Haque, Mainul, Preparation of Medicinal Plants: Basic
Extraction and Fractionation Procedures for Experimental Purposes, Journal of
Pharmacy And Bioallied Sciences, 12(1): p 1-10, 2020.
[4] Vo, T. T., Nguyen, T. K. T.,, Vo, T. T., Ta, N. T., Lé, B. T., & Phan, T. O,,
Investigating some factors affecting the ability to extract polyphenols and flavonoids
compound from mulberry leaves (Moruss Alba L.), Dong Thap University Journal of
Science, 12(8), 88-94, 2023.
8.3. Phian mém
Khong
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— Tham du 100% gio¢ thuc hanh- thi nghiém;
— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cac tai nguyén trong thu vién cia trudng va trén mang dé
phuc vu cho viéc ty hoc, tu nghién ciru va cac hoat dong thao luan;
+ Poc trude tai lidu do giang vién cung cap hodc yéu ciu;
+ On tap cac ndi dung da hoc; tu kiém tra kién thue bang cach lam céc bai trac
nghiém kiém tra hoic bai tap duoc giang vién cung cap.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat
dong nhom;
_— Tham gia cac hoat dong thuc hanh theo huong dan cua giang vién va cac yéu cau
v€ an toan lao dong, ndi quy phong thi nghiém va/hoac yéu cau cua noi thuc tap;
— Chu dong hoan thanh day du, trung thuc cac bai tap c& nhan, bai tip nhom theo
yéu cau;
10. HUONG DAN THU'C HIEN
— Pham vi ap dyng: Pé cuong nay duoc ap dung cho chwong trinh dai hoc nganh
Cong ngh¢ thuc pham tir khoa 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;
— Luu y: Trude khi giang day, giang vién can néu rd cac ndi dung chinh cua dé

cuong hoc phan cho nguoi hoc — bao gom chuan dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phép dénh gia va tai liéu tham khao dung cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co s¢ dé nam duogc cac thong tin chi pét vé
hoc phan, tir d6 xdc dinh dugc phuong phap hoc tap phu hop dé dat duoc két qua
mong doi.

11. PHE DUYET



X Phé duyét lan dau [0 Ban cép nhat lan thu: .....

Ngay phé duyét: 12/08/2024 Ngay cap nhat: ..............
Truwong khoa Truwong bo mon/Truwong nganh Chii nhiém hoc phan

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