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DPE CUONG HQC PHAN 9
NGUYEN LIEU VA BAO QUAN THUC PHAM

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Nguyén liéu va bao quan thwc pham

Trinh do: Dai hoc
Ma hoc phan: 0101102428

Thudc khdi kién thirc: Co sé nganh

Ma tu quan: 05200261

Loai hoc phan: Ty chon

Pon vi phu trach: B mon Cong nghé sau thu hoach — Khoa Cong nghé thuc pham
S6 tin chi: 2 (2,0)
Phén bd thoi gian:
— S6 tiét ly thuyét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét

— S gio tu hoc

- 30 tiét

: 60 gio

Di¢u kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khéng

— Hoc phan hoc trude: Hoa sinh hoc thuc pham (0101001968); Cong nghé ché bién
thuc pham (0101100873)

— Hoc phan song hanh: khdng
Hinh thire giang day: O Tryc tiép [ Tryuc tuyén (online) X Thay d6i theo HK
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4. ;Séu I:églfyé“ Dinh Thi Nhu nguyenndt@fst.edu.vn | Khoa CNTP — HUIT
5. | ThS. Nguyén Hoang Anh anhnh@fst.edu.vn Khoa CNTP — HUIT
6. | ThS. Db Vinh Long longdv@fst.edu.vn | Khoa CNTP — HUIT
7. ThS. Pao Thi Tuyét Mai maidtt@fst.edu.vn Khoa CNTP — HUIT
8. | ThS. P6 Mai Nguyén Phuong | phuongdmn@fst.edu.vn | Khoa CNTP — HUIT
9. | ThS. Hoang Thi Tric Quynh quynhhtt@fst.edu.vn | Khoa CNTP — HUIT
10. | ThS. Ping Thi Yén yendt@fst.edu.vn Khoa CNTP — HUIT
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3.MO TA HQC PHAN

Hoc phan “Nguyén liéu va bao quan thuc pham” thudc khdi kién thirc co s& nganh
tu chon, 1a hoc phén thudc nhom kién thic lién quan dén cong nghé bao quan va ché
bién thuc pham nhu Cong nghé sau thu hoach, Céng nghé ché bién thyc pham... Hoc
phan nay cung cip cho ngudi hoc cac kién thirc co ban vé nguyén liéu thuc pham va

dac diém nguyén li¢u thuc phém, phan loai va nhan biét duoc cac loai/nhom loai
nguyén liéu thyc pham; thanh phan héa hoc va nhitng bién d6i sinh 1y, sinh hoa cia
nguyén liéu thuc phim, cdc nguyén nhin giy nén sy biét d6i ndy va tir d6 lya chon, 4p
dung cac phuong phap cong nghé, cac thiét bi trong quy trinh bao quan dé han ché su
bién d6i cua nguyén liéu va thyc pham.
4. CHUAN PAU RA HQC PHAN

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

CDR
cua
CTDPT

CDR hgc phin

Mé ta CDR
(Sau khi hoc xong hoc phan nay, nguwoi hoc
co kha nang)

Mirc do
nang luc

PLO2.1

CLO1.1

CLO1

Ap dung duogc cac kién thuc vé dic diém,
thanh ph?ln hoa hoc, hoa sinh cua cac loai
nguyén lidu thuc pham; cac kién thirc vé su
chuyén doi nhitng thanh phan nay dé nhan
biét nguyén liéu trong ché bién va bao quan
thuc pham.

C3

CLO1.2

Phéan loai va 4p dung duoc kién thirc vé céc
phuong phap bdo quan nguyén li€u vao trong
qua trinh hoc tap, nghién ctru va thuc té san
Xudt.

C3

PLO3.3

CLO2

Thé hién chinh xac k¥ ning tu duy hé thong,
xac dinh vin dé dé phén tich va giai quyét
van d& cu thé lién quan dén chat luong, an
toan nguyén liéu va thuc phdm trong qua
trinh bao quan, ché bién.

P3

PLO4

CLO3

Thé hién duoc k¥ nang tu hoc, nghién ctru va
kham pha tri thirc trong qua trinh hoc tap,
nghién ctru khoa hoc va san xuat thuc phém.

P2

PLO8.2

CLO4

Xac dinh dugc mot s6 nguyén nhan giy hu hong,
lam giam chit lugng ndng san, thyc pham trong
qua trinh san xuat tir 46 dé xuat y tuong cai tién.

R2

5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat




ST ,\ N Chuin diu ra ciia Phal,l bo thoi gian (tiét/gio)
Tén chwong/bai " Ly
T hoc phan : | TN/TH | Tu hoc
thuyeét t
1. | Pic diém va phan loai
c dicm va phan loai CLOL1, CLO3 6 0 12
nguyén li¢u thuc pham
o, | Thanhphanhoahoccia | o) 51 9 ¢ o3 6 0 12
nguyén li€éu thuc pham
Sl:l’ bl?n doi SIPh 1}:, sinh CLOL.L CLO2,
3. | hoa cua nguyén li¢u thuc 6 0 12
2 CLO3, CLO4
pham sau thu hoach
n Béo quaxn nguyén li¢u va CLO1.2, CLOZ, 12 0 24
thuc pham CLO3, CLO4
Tong 30 0 60

5.2. Ni dung chi tiét
Chuong 1. Pic diém va phén loai nguyén liéu thue pham
1.1. Téng quan vé nguyén liéu thuc pham
1.2. Bic diém chung cua nguyén liéu thuc phdm
1.3. Phén loai mot so loai/nhém loai nguyén liéu thuc pham
1.3.1. Nguyén liéu thyc pham dang hat
1.3.2. Nguyén liéu thyc pham dang cu
1.3.3. Nguyén liéu thuc pham dang qua
1.3.4. Nguyén li¢u thuc phém dang la
1.3.5. Nguyén liéu dang thit va san phadm cua dong vét (trimg, sira...)
Chuong 2. Thanh phin héa hoc ciia nguyén liéu thuwe pham
2.1. Nudéc
2.2. Carbohydrate
2.3. Protein
2.4. Chét béo
2.5. Axit hitu co
2.6. Vitamin
2.7. Khoang chét
2.8. Hop chat bay hoi
2.9. Nhém séc t6
Chuong 3. Cac bién d6i sinh Iy, sinh h6éa ciia nguyén li¢u thwe phim sau thu
hoach
3.1. Bién d6i sinh 1y ctia nguyén liéu thuc pham sau thu hoach
3.1.1. Su chin va gia hoa
3.1.2. Su ngu nghi
3.1.3. Su thoét hoi nudc va dong két




3.1.4. Sy ho hip va tu bdc nong

3.1.5. Sy ndy mam
3.1.6. Cac 1di loan sinh 1y

3.1.7. Céc bién d6i do con tring va vi sinh vat

3.2. Bién d6i héa sinh ctia nguyén liéu thyc pham sau thu hoach
3.2.1. Qua trinh thuy phan
3.2.2. Qua trinh oxy héa
3.2.3. Qué trinh bién d6i mau sic
3.2.4. Qua trinh mém héa cta thyc vat

Chuwong 4. Cong nghé bio quan nguyén liéu va thwe phim

4.1. Nguyén 1y bao quan nguyén liéu va thyc pham

4.2. Cac yéu t6 mdi truong co ban trong qua trinh bao quan nguyén liéu va thuc

pham

4.3.1. Nhiét d6 khong khi
4.3.2. Do am khong khi

4.3.3. Anh sang

4.3.4. Thanh phan khi quyén
4.3.5. Ap suét khi
4.3.6. Vi sinh vat

4.3. Céc loai kho bao quan nguyén liéu va thuc pham
4.2.1. Kho bao quan nhiét do thuong
4.2.2. Kho bao quan mat
4.2.3. Kho bdo quan lanh
4.2.4. Kho bao quan dong

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phén

Ky na Nang 1
5 | Ky ning ¥ nang ang ‘1_rc
Phwong phép gidng day|Phwrong phip hoc tap| <" ¢ canhan | omg | thuchanh
g phap glang day S tac/nhom |[nghé nghiép
CLO1.1, | CLO2, CLO4
CLO1.2 CLO3
. Lang nghe, ghi chép,
Thuyét trinh ) ) X
At ghi nhé va dat cau hoi
Minh hoa Quan sét,Aghivc.hép, dat «
cau hoi
Van dap Tra 16i cau hoi X X X
bam thoai, thao luan Trao ddi, thao luan X X




Nhém CDR ciia hoc phén

. Ky nang | Nang luc
X , | Ky nang .
Phuong phap gidng dayPhuong phap hoc tap| " M| ca nhan | Mome | thuc hanh
& PRAP glans aay £ Phap e tap tac/nhom |[nghé nghiép
CLO1.1, | CLO2, CLO4
CLO1.2 | CLO3
Tim kiém thong tin,
Bai tap céd nhan (trén 16p)| doc tai li€u, tra 101 X X
cau hoi
Tim kiém thong tin,
doc tai liéu, thao
Bai tip nhom (vé nha) | luin nhom, viét bao X X X
cao va trinh bay trén
16p
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phﬁn cu thé nhu sau:
Thoi . Tilé¢ | Thang diém/
H 0 inh gia 2 huan daur N .
oat dong danh gia didm Chuan dau ra (%) RUbFiCS
QUA TRINH 50
A Suétqua | Khong danh gia
Chuyén can N otq Onﬁg da; 81 10 1.1 01
trinh hoc chuan dau ra
Bai tap
Theo than
Bai tgp c4 nhan 1 Sau CLOLL CLOz, 1, diérioc;aacgu
4p chwong 2 CLO3 Y
hoi
oA A Theo than
Bai t@p ca nhan 2 Sau CLO1.2, CLO2, feothang
10 diém cua dé
chuong 3 CLO3 .
bai
Bai tdgp nhom 1
Chu dé: Viét bao céo vé cac chu Sau CLO1.1,CLO1.2, Theo thang
dé lién quan dén nguyén liéu CLOZ, CLO3, 20 | diem cuade
) o chuong 3 ‘-
thuc pham, bao quan nguyén li¢u CLO4 bai
va thuc pham ¢ nudc ta
THI CUOI KY 50
Thi trdc nghiém Saukhi | CLOL1.1,CLO1.2 Theo thang
Noi dung bao quét tat ca cac két thiic diém ctia dé




chuong ctia hoc phan: hoc phan thi
- CLOLI.1: 70% cau hoi
- CLOLI.2:30% cau hoi

8. NGUON HOC LIEU

8.1. S&ch, gido trinh chinh:

[1] Nguyén Manh Khai, Nguyén Thi Bich Thuy, Dinh Son Quang, Gido trinh bdo
quan nong san, Truong Dai hoc Nong nghi¢p Ha Noi, 2005.

8.2. Tai liéu tham khao:

[1] Abu Al-Rub, F., Shibhab, P., Abu Al-Rub, S., Pittia P., Design and construction of
food premises, Gavin eBooks, 2020. http://doi.org/10.29011/978-1-951814-04-5-004.

[2] Aguilera, J. M., Lillford, P. J., Food materials science: Principles and practice,
Springer, 2008.

[3] COLEACP, Agricultural production and processing: Preservation, processing and
packing of fruits and vegetables, 2021.

[4] Heldman, D. R., Food preservation and process design, Elsevier, 2011.

[5] Hyman, J., Guide to the storage & handling of frozen foods, The British Frozen
Food Federation, 2017.

8.3. Phin mém
Khong
9. QUY PINH CUA HQC PHAN
Ngudi hoc c6 nhiém vu:
— Tham du trén 75% gio hoc 1y thuyét;
— Chu dong 1én ké hoach hoc tap:

+ Tich cyc khai thac cac tai nguyén trong thu vién ciia trudng va trén mang dé
phuc vu cho viéc ty hoc, tu nghién ctru va cac hoat dong thao luan;

+ Doc trude tai liéu do giang vién cung cap hodc yéu cau,

+ On tap cac ndi dung da hoc; tu kiém tra kién thtc béng cach 1am céc bai tric
nghiém kiém tra hoic bai tip dugc giang vién cung cp.

— 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 ca nhan, bai tip nhom theo
yéu cau;

— Tham gia 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 khda 15DH, nim hoc 2024-2025;



http://doi.org/10.29011/978-1-951814-04-5-004

- Giang vién: str dung dé cuong nay dé lam co s& cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cua ngudoi hoc;

- Luu y: Trude khi giang day, giang vién can néu rd cac ndi dung chinh ciia dé
cuong hoc phan cho nguoi hoc — bao gdm chuan dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phén;

- Nguoi hoc: sir dung dé cuong ndy lam co sé dé ndm duoc cac thong tin chi tiét
vé hoc phin, tir d6 xac dinh dwoc phuong phap hoc tip phu hop dé dat duoc két qua

mong doi.
11. PHE DUYET
[XI Phé duyét lan dau [0 Ban cép nhat lan thu:
Ngay phé duyét: 12/8/2024 Ngay cap nhat:
Trwong khoa Trwong b mon Chii nhigm hoc phin
Lé Nguyén Poan Ping Thi Yén L& Doan Diing

Duy
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