1.

PE CUONG HQC PHAN

KY THUAT LANH THU'C PHAM

THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): K§ thuit lanh thue phim

Tén hoc phan (tiéng Anh): Food Chilling and Freezing Technology

Trinh d9: Pai hoc

Ma hoc phin: 0101002584 Ma tu quan: 05200017
Thudc khéi kién thirc: Co s¢ nganh Loai hoc phian: Ty chon

Pon vi phu trach: Bo mon K§ thuat thyc pham — Khoa Cong 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 gio 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 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 TS. Trinh Hoai Thanh thanhth@fst.edu.vn Khoa CNTP — HUIT
2. | TS. Tran Vian Ngii ngutv@fst.edu.vn Khoa CNTP — HUIT
3. | TS. Tran Luu Diing dungtl@fst.edu.vn Khoa CNTP — HUIT
4. | TS. Bui Tan Nghia nghiabt@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

4.

Hoc phén “Ky thuat lanh thuc phém” thudc khdi kién thic co so nganh, tu chon.
Hoc phan nay lién quan dén cac hoc phan trong k¥ thuat thyc pham, dic biét 14 truyén
nhiét, va cac kién thirc vé qua trinh bién d6i hoa 1y cua thuc pham. Hoc phan giup
trang bi cho nguoi hoc cac kién thitc co ban vé ban chat va tinh chat vat 1y ciia moi
chét lanh, chét tai lanh, can bﬁng pha, cac chu trinh va cac qua trinh lanh co ban lién
quan dén nhiét lanh va co s khoa hoc vé qua trinh lam lanh, lanh dong thuc phém,
phuong phap bao quan thyc pham trong kho lanh. Cac qui trinh ché bién lanh-lanh
dong thuc pham va ung dung.

CHUAN PAU RA HQC PHAN

Chuan dau ra (CDR) chi tiét cia hoc phan nhu sau:
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CDR
cua
CTDbT

CPR hoc phin

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

Mirc do
nang lue

PLO2.2

CLO1

CLO1.1

Ap dung kién thirc vé chu trinh 1am lanh
trong cong nghé thuc pham dé vé biéu do va
chi ra dugc sy khac bi¢t gifta cac chu trinh
lam lanh trong cong nghé thuc pham

C3

CLO1.2

Ap dung kién thire vé ky thuat lanh gTé Xac
dinh dugc céc yéu t6 anh hudng dén qua
trinh 1am lanh va bao quan lanh thyc pham;

C3

PLO3.3

CLO2

Mo ta duoc kién thirc cong ngh¢ vao qui
trinh lam lanh san pham thuc pham.

P2

PLO4

CLO3

Thuc hién duoc viéc tu hoc va doc tai liéu
lién quan dén hoc phan

P2

5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

STT Tén chuwong/bai Chuin diu ra| Phan bd théi gian (tiét/gio)
ctia hoc phan .
Ly thuyet | TN/TH | Tw hoc
1. | Chuong 1. Nhiing khai niém co ban CLO1.2 4 0 8
Chuong 2. Co s0 ly thuyét,céc qua
2. |trinh va thiég bi cua hé thong lanh CLO1.1 10 0 20
trong thuc pham
3 CAhu:oAng 3. Tinh va chon thiét bi cho CLO2, CLO3 10 0 20
hé thong lanh
4 | Chuong 4. Cac h¢ thong 1am mat va | CLO1.1, 6 0 19
" | lam lanh khac nhau CLO3
Tong 30 0 60

5.2. Noi dung chi tiét

Chuwong 1.Nhirng khai niém co ban
1.1. Co s6 ky thuat nhiét trong k¥ thuat lanh
1.2. Chu trinh Carnot va trng dung trong k¥ thuat lanh
1.3. Cac tac nhan lanh va chat tai lanh

1.4. Cac khai niém co ban vé cong nghé lanh thuc ph.'flm

Chwong 2.Co sé¢ 1y thuyét ciac qua trinh va thiét bi ciia hé thong lanh trong
thuc pham
2.1. Cac chu trinh tiéu biéu ciia may lanh nén hoi
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2.2. Cac thiét bi truyén nhiét co ban trong hé thong lanh
2.3. Co s6 thiét ké kho lanh thuc phdm
Chuong 3.Tinh va chon thiét bi cho h¢ thong lanh
3.1. Tinh va chon may nén hoi 1 cap

3.2. Tinh va chon may nén cho hé thong may lanh nén hoi hai cp

3.3. Tinh va chon thiét bi ngung tu cho h¢ thong lanh
3.4. Tinh va chon thiét bi bay hoi
3.5. Tinh va chon hé théng thiét bi phu cho hé thong lanh
Chuwong 4. Cac hé thong 1am mat va 1am lanh khac nhau

4.1. Phong lanh va cac hé thong lanh lanh va lanh dong nhanh

4.2. Hé théng 1am lanh khong khi va dong bang bé mat

4.3. Hé thdng lam lanh blast freezer st dung khong khi trong cong nghiép thuc

pham

4.4. Hé thng 1am lanh phun va hé thong 1am lanh tiép xtGic (mot / nhidu bé mat)

4.5. Hé théng 1am lanh nhiing tryc tiép hodc gian tiép
6. PHUONG PHAP DAY VA HQC

Nhém CBR ciia hoc phan

Y - | Ky ning | Nang luc
(e , Kién |Ky nang .
Phwong phap giang | Phwong phap hoc | o |4 nhan twong | thyc hanh
day tap tac/nhom|nghé nghiép
CLO1.1f CLO2
CLO1.2| CLO3
, Giang vién trinh bay,
Thuyét giang sinh vién lang nghe, X
ti€ép nhan va phan hoi
Sinh vién st dung
o % kién thtre da hoc dé
Bai tap tinh hudng dua ra giai phip cho X X
van dé duoc dat ra
Hoc theo dur 4n Sinh vién lam viéc X X

theo nhom

7. PANH GIA HQC PHAN

— Thang diém danh gia: 10/10

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




Hoat dong danh gia Thoi diém | Chuin dau ra [Ti 1¢ (%) Thang diém/
Rubrics
QUA TRINH 50
Chuyén can Khong danh
gid chuan dau 5 1.1 01
ra
Kiém tra chuong 1 va 2 Sau khi két thie|  CLOL.L, 'I"Eleo tﬂhang‘
15 |di€ém cua bai
chuong 2 CLO1.2 2
kiém tra
Kiém tra kién thirc chuong 3 A Theo thang
Sau khi két thic) o) ) 15 |diém cia bai
chuong 3 2
kiém tra
Tiéu luéln/seminar: ’ Sinp vién
tim hiéu tai lidu, viét tiéu luan , CLOLI, Theo than
theo yéu cau cua giang vién vé [Sau khi két thiic CLO1.2 15 |didm cia tigu
ndi dung va tién do thuc hién, chuong 4 CLO2 Iy
X %o e \ , 2. uan
va thuyét trinh vao cic budi CLO3
hoc.
THI CUOI KY/DANH GIA CUOI KY 50
Noi dung bao quat tat ca cc noi
dung cita hoc phan: Sau khi két thac]  CLOL.1, ;E‘eo tf‘ar(‘i%
CLO1.1 - 50% mén hoc CLO1.2 R

CLO1.2 - 50%

8. NGUON HOC LIEU
8.1. Sach, giao trinh chinh

[1] Nguyén Xuan Phuong, Ky Thuat Lanh Thuc Phédm, NXB Khoa hoc va K¥ Thuat,

2006.

[2] Nguyén Dtrc Loi, Ky thudt lanh g dung, NXB Xay dung, 2021.

8.2. Tai liéu tham khao

[1] Tran Ptc Ba, Pham Van Bon, Ky thudt lanh thuc pham, NXB Khoa hoc va K§

thuat,1984.

[2] Nguyén Puc Loi, Hudng dan thiét ké hé thong lanh, NXB Khoa hoc va K§ thuat,

1992.

[3] Nguyén May, Tinh todn van hanh va sita chira mdy lanh, NXB Khoa hoc va K¥

thuat, 1985.

[4] Tuan Pham, Refrigeration

Wiley&Sons, 2014.

8.3. Phan mém

in Food Preservation and Processing,

John




[1] Khéng

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 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 hoidc yéu cau;
+ On tép cac nodi dung di hoc; tu kiém tra kién thac bang cach lam céc bai tric
nghiém kiém tra hodc bai tip dugc giang vién cung cap.
— Tich cyc tham gia cac hoat dong thao luén, trinh bay, van dap trén 16p va hoat
dong nhom;
- Chﬁ dong hoan thanh dﬁy du, trung thyc céc bai tap c4 nhan, bai tdp nhom theo
yéu cau;
— Du kiém tra trén 16p (néu c6) va thi cudi ky.
10. HUONG DAN THU'C HIEN

— Pham vi ap dyng: Dé cuong nay duoc ap dung cho chwong trinh dai hoc nganh
Cong ngh¢ thuc pham tir khoa 15DH, nam hoc 2024-2025;

— Giang vién: str dung dé cuong nay dé 1am co s& cho viéc chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cua ngudi hoc;

— Luu ¥: Trude khi giang day, giang vién can néu rd cac ndi dung chinh cia dé
cuong hoc phan cho nguoi hoc — bao gébm chuén dau ra, néi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai li¢u tham khao dung cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi ‘giét vé
hoc phan, tor d6 xac dinh dugoc phuong phap hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

X Phé duyét lan dau [0 Ban cap nhat lan tha: .....
Ngay phé duyét: 12/8/2024 Ngay cap nhat: ..............
Truong khoa Truong by mon Chii nhiém hoc phin
Lé Nguyén Poan Duy Bui Tan Nghia Trinh Hoai Thanh
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