DPE CUONG HQC PHAN
PHU GIA THUC PHAM

1. THONG TIN TONG QUAT

Tén hoc phin (tiéng Viét): Phu gia thuc pham
Tén hoc phan (tiéng Anh): Food additives
Trinh dg: Dai hoc
Ma hoc phin: 0101003709 Ma tu quan: 05200014
Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: Bit budc
Pon vi phu trach: Trung tdm ang dung va chuyén giao cong ngh¢ thuc pham -
Khoa Cong nghé thuc pham
Sé 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: khong
— Hoc phén truée: Hoa hoc thyc pham (0101001863), Cong ngh¢ ché bién thuc
pham (0101100873)
— Hoc phan song hanh: khong

Hinh thite gidng 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. | ThS. Nguyén Pha birc ducnp@fst.edu.vn Khoa CNTP - HUIT
2. | PGS.TS. Lé Thi Hong Anh anhlth@fst.edu.vn BGH - HUIT
3 |PGS.TS.Le nguyén Poan duylnd@fst.edu.vn Khoa CNTP - HUIT

Duy
4 TS. Nguyén Dinh Thi Nhu | nguyenndt@fst.edu.vn Khoa CNTP - HUIT
Nguyén
5. | TS. Nguyén Cong Binh binhnc@fst.edu.vn Khoa CNTP - HUIT
6. | TS. Binh Hiru Bong dongdh@fst.edu.vn Khoa CNTP - HUIT
7. | TS. Huynh Thi Lé Dung dunghtl@fst.edu.vn Khoa CNTP - HUIT
8. | ThS. Mac Xuan Hoa hoamx@fst.edu.vn Khoa CNTP - HUIT
9. | ThS. Nguyén Thj Hai Hoa hoanth@fst.edu.vn Khoa CNTP - HUIT
10. | ThS. Tran Thj Ctc Phuong | phuongttc@fst.edu.vn Khoa CNTP - HUIT
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3. MO TA HQC PHAN

Hoc phan “Phu gia thuc pham (PGTP)” thudc khéi kién thirc chuyén nganh, 1a hoc
phan thudc nhém cong nghé va lién quan mat thiét véi cac hoc phan cong nghé ché
bién, san xuat thuc pham. Hoc phan nay trang bi cho nguoi hoc kién thuc tong quan vé
cac hop chat PGTP dugc sir dung pho bién trong thuc pham, bao gdém céac dic tinh,
doc tinh, chic ning, vai trd cong nghé, cac van dé phap ly caa PGTP va ngudi hoc ¢6
kha nang van dung su hiéu qua & quy dinh an toan cua PGTP trong hoat dong ché
bién, san xuét, phét trién san pham nham dat yéu cau vé chét luong & an toan thuc
pham

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

CBR Mo ta CDR
9 A Sau khi hoc xong hoc phan nay, nguoi hoc Mic do
g nocp Y, ng

cua CDR hoc phan ¢6 khd ning) niine luc

CTDT g
Ap dung kién thirc vé PGTP dé st dung hiéu
CLO1.1 | qua trong cong ngh¢ thyc pham noi chung & C3

PLO23| cLo1 mot thyc pham cu thé néi riéng

Ap dung kién thtrc luat thuc pham dé sir dung
CLO1.2 | PGTP an toan trong cong ngh¢ thuc pham C3
n6i chung & mot thuc pham cu thé noi riéng

Thue hién duogc cac k§ niang tim kiém théng
tin, xac dinh cc yéu t6 anh huong dén chat
PLO3.3 CLO2 lwong san pham & lwa chon PGTP nhim dat P2
yéu cau chat luong & ATTP trong mdt san
pham cy thé

Xéc dinh dugc mdi quan tim cla ngudi tiéu
dung vé str dung thyc phdm an toan & liét ké
PLOS8.2 CLO3 giai phap cai tién, thay thé PGTP hodc cac R2
giai phap cong nghé than thién voi st khoe
trong mot san pham cu thé




5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

An di ; Phéan b6 thoi gian (¢iét/cio
STT| Tén chwong/bai | Chuan dau ra ciia hoc |Phin b thot gian (1iéi/sio)
phan Ly thuyét| TN/TH |Tu hoc
G161 thiéu mon hoc
1. | Gi6i thiéu chung CLO1.1,CLO1.2 4 0 8
vé PGTP
gac chat taoh“ va CLO1.1, CLOL.2, : . 0
Ving cuong huong CLO2, CLO3
iy ‘ CLOLL CLOL2,
Chat tao mau CLO2 CLO3 2 0 4
Chf?it keo thuc CLO1.1, CLO1.2, i 0 1
phim CLO2, CLO3
e it CLO1.1, CLO1.2,
Chat nht hoa CLO2 CLO3 4 0 8
Chat chong oxy CLO1.1, CLO1.2, 3 0 5
hoa CLO2, CLO3
L CLO1.1, CLO1.2,
Chat bao quan CLO2 CLO3 3 0 6
. CLO1.1, CLO1.2,
Puong polyol CLO2 CLO3 1 0 2
Hop chat CLO1.1, CLO1.2, 5 0 A
phosphate CLO2, CLO3
Téng 30 0 60

5.2. Noi dung chi tiét

Chuwong 1. Giéi thiéu chung vé PGTP

1.1. Giéi thiéu

1.2. Pinh nghia PGTP

1.3. Quan ly PGTP

1.3.1. Gi6i thiéu vé Codex va JECFA

1.3.2. Gi6i thiéu vé FDA

1.3.3. Quy dinh ddnh mi quéc té cia PGTP

1.3.4. Quan ly PGTP tai Viét Nam

1.4. Pic diém va cach phan loai PGTP

1.4.1. Phan loai theo murc d9 an toan doi véi stee khoe

1.4.2. Phan loai theo nhém san pham thyc pham

1.4.3. Phan loai theo chttc nang cua phu gia

1.5. Vai tro ciia PGTP trong cong nghé thyc pham

1.6. Vén dé an toan thyc pham khi sir dung PGTP
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1.6.1. An toan - DBoc tinh cia PGTP

1.6.2.Tinh trang phap ly cua PGTP

1.7. Cac nguyén tic co ban khi sir dung PGTP

Chuong 2. Cac chit tao vi va ting cwdong hwrong vi

2.1. Huong li¢u

2.1.1. Gidi thiéu

2.1.2. Phan loai huong li¢u

2.1.3. Céu tao hoa hoc cua huong li¢u

2.1.4. Pac tinh co ban cua huong liéu

2.1.5. Trang thai cua huong li¢u thuong mai

2.1.6. Muc dich st dung huong li¢u

2.1.7. Cac luu y khi str dung huong lié¢u

2.1.8. Céc quy dinh, quan 1y sir dung huong li¢u an toan
2.2. Chét ngot nhan tao

2.2.1. Giéi thiéu

2.2.2. Saccharin

2.2.3. Acesulfame K

2.2.4. Cyclamate

2.2.5. Aspartame

2.2.6. Céc dic tinh co ban cua chit ngot nhan tao

2.2.7. Chét tao ngot stevia

2.2.8. Muc dich va céc lIuu y khi st dung chét ngot nhan tao
2.2.9. Van dé an toan thuc pham trong st dung chét ngot nhan tao
2.3. Chat lam ting huong vi

2.3.1. Gidi thi¢u

2.3.2. Monosodium glutamate

2.3.3. Disodium ribonucleotides

2.3.4. Ché pham diéu vi dang hon hop - Bot ném

2.3.5. Muc dich va cac luu y khi sir dung chat 1am ting huong vi
2.3.6. Van dé an toan thuc pham trong st dung chét lam ting huong vi
2.4. Chat diéu vi

2.4.1. Giéi thigu

2.4.2. Acid citric

2.4.3. Acid malic

2.4.4. Acid acetic

2.4.5. Acid lactic

2.4.6. Cac luu y khi sir dung acid diéu vi

2.4.7. Van d¢ an toan thyc pham trong sir dung acid diéu vi
Chuwong 3. Chit tao mau

3.1. Gidi thiéu



3.2. Phén loai chét tao mau st dung trong CNTP

3.3. Chét tao mau tong hop nhén tao

3.3.1. Mau hoa tan

3.3.2. Mau khéng hoa tan

3.4. Chét tao mau tu nhién

3.4.1. Chat tao mau hiru co trong ty nhién

3.4.2. Uu nhuge diém cua chit tao mau hitu co trong ty nhién
3.4.3. Chét tao mau hitu co trong qua trinh ché bién
3.4.4.Chét tao mau v co

3.5. CAc luu ¥ khi sir dung chit tao mau

3.6. Van dé an toan thyc pham trong st dung chat tao mau
Chuong 4. Chit keo thue phadm

4.1. Gidi thi¢u

4.2. Co ché tao gel

4.3. Mot s6 khai niém dic trung vé gel cua keo wa nudce
4.4. Mot s6 tinh chét ndi bat cua keo ua nudce

4.4.1. Tinh hao nudc

4.4.2. Tinh thuan nghich va bét thuan nghich

4.4.3. Tinh cong hudng

4.4.4. Tinh chay gia déo

4.5. Cac luu y khi chon va str dung keo wa nudce

4.5.1. b6 pH

4.5.2. Ham luong dudng saccharose

4.5.3. Ham lugng ion Ca, K

4.5.4. Nhiét do cua qua trinh ché bién

4.6. Cac loai keo ua nudc dugce st dung phd bién va Gmg dung cua chiing trong thuc
pham

4.7. Vn @& an toan thuc pham cia keo wa nude

Chuwong 5. Chat nhii héa

5.1. Giéi thiéu

5.2. H¢ nhii tuong

5.3. Chét hoat dong bé mat-Chat nhil hoa

5.3.1. bac tinh phan ti

5.3.2. Tinh chét vat Iy-hda ly

5.3.3. H¢ théng phan loai chét hoat dong bé mat

5.4. Chét nhii hoa duoc st dung phd bién trong thyc pham
5.5. Ung dung chat hoat dong bé mit trong cong nghiép thuc pham
5.5.1. Ung dung trong sita va cic san pham tir sita

5.5.2. Ung dung chét nhii hoa trong san pham banh nuéng
5.6. Van dé an toan thuc phém khi stir dung chét nhil hoa
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Chuong 6. Chit chdng oxy hoa

6.1. Gioi thiéu

6.2. Su oxy héa chit béo

6.2.1. Qua trinh oxy héa chit béo

6.2.2. Cac san pham cta sy oxy hoa

6.3. Céc co ché gy ra sy 6i hoa chat béo

6.3.1. Su tu oxy hoa

6.3.2. Su oxy hoa do anh sang

6.3.3. Su oxy hoa chit béo co xuc tac cta kim loai

6.3.4. Su oxy hoa c6 xuc tac cua lipoxygenase

6.3.5. Céc phan ung quan trong khac

6.4. Céc yéu td anh huong dén tdc do oxy hoa

6.5. Co ché trc ché cua chit chéng oxy hoa

6.6. Céc chét chdng oxy hoa

6.6.1. Vai tro ctia cac chat chdng oxy hoa

6.6.2.Chit chong oxy hoa theo co ché bé gy chudi phan tmg
6.6.3. Chét chdng oxy hoa theo co ché ngin ngira

6.6.4. Cac chét chdng oxy hoa tong hop

6.6.5. Cac chat chéng oxy hoa tu nhién

6.7. Su cong hudng trc ché oxy hoa

6.8. Ung dung chit chéng oxy hoa trong thuc pham
6.8.1.Ung dung trong dau thyc vat

6.8.2. Ung dung trong san pham hé nhii

6.8.3. Ung dung trong dau chién va cac san pham chién
6.8.4. Ung dung trong san pham ngii cdc

6.8.5. Ung dung trong cac san pham tir hat c6 dau

6.9. Van dé an toan thyc pham trong st dung chat chdng oxy hoa
Chwong 7. Chit bao quin

7.1. Gidi thi¢u

7.2. Béo quan thuc pham va cac yéu t6 kiém soat

7.3. Céc dic diém chung cta chit bao quan chéng VSV
7.3.1. Hoat dong chong VSV

7.3.2. Phd chong VSV ciia chat bao quan

7.3.3. Két hop chat bao quan véi cac thanh phan khac

7.3.4. Két hop chét bao quan véi cac bién phap vat 1y

7.3.5. Sy bao quan chéng VSV sinh doc t6

7.3.6. Anh hudng cua cac yéu to co chét 1én hoat dong ctia chat bao quan
7.3.7. Su phan hily chat bao quan

7.3.8. Lua chon chét bao quan thich hop

7.4. Céc loai chat bao quan str dung pho bién va cac tmg dung cia chung trong thuc
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pham

7.5. Van dé an toan thyc pham trong sir dung chat bao quan
Chuong 8. Duong polyol

8.1. Gidi thi¢u

8.2. Tinh chét cua polyol

8.2.1. B§ hoa tan

8.2.2. Kha ning hut va giir am

8.2.3. b) nhot

8.2.4. Bo ngot

8.2.5. Nhiét hoa tan

8.3. Ung dung cac hop chét polyol trong thuc pham

8.3.1. Chét giir 4m

8.3.2. Puong ning lugng thap

8.3.3. Ung dung khac

8.4. Van dé an toan thuc pham khi str dung cac hop chit polyol
Chuong 9. Hop chét phosphate

9.1. Gidi thi¢u

9.2. Tinh chit va ciu tric hoa hoc

9.2.1. CAu trtc hoa hoc

9.2.2. Tinh chit hod 1y

9.3. Cac hop chét phosphate duoc sir dung phd bién trong thuc phim
9.3.1. Monophosphate

9.3.2. Diphosphate

9.3.3. Triphosphate

9.3.4. Polyphosphate

9.4. Ung dung cua hop cht phosphate trong thuc pham
9.4.1. San pham tir bot

9.4.2. San pham sita

9.4.3. San pham tir thit, thuy san

9.5. Van dé ATTP trong sir dung hop chat phosphate

6. PHUONG PHAP DAY VA HQC



Nhém CPR ciia hoc phin

<& Ify K§ ning | Nang luc
Kién nang tuong thwe hanh
Phuong phap gidng day | Phuwong phap hoc tap| thirc ca Lo A
g phap g 4p nhan tac/nhom nghe ngh]gp
CLO1.1
CLO2 CLO3
CLO1.2
£y e Ling nghe, ghi chép,
Thuyet trinh ohi nhé va dat cAuhoi|
Minh hoa Quan sat,A ghi Ehep, dat X
cau hoi
Van dap Van dap X
N Tim va sang loc
Hudng dan hoat dong thong tin, thao ludn
thuyét trinh va p}’lél’l bién nhém, lam bao cao, « «
noi dung thuyét trinh thuy€t trinh & phan
(bai tap ti€u ludn nhom) | bién ndi dung thuyét
trinh.
Hudng dan thyc bién va Tim va sang loc
giai dap cau hoi vé bai tap| thdng tin, trinh bay X X X
tinh huong bai tdp mdt cach doc
(bai tap du an ca nhan) lap.
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
Hoat dong danh gia Thoi diém| Chuin didura [Tilé (%)| Thang diém/
Rubrics
QUA TRINH 50
A A Suét qué Khong danh gia Rubrics Panh
Chuyen can trinhhoc |  chuan ddu ra > |4iaQT PGTP
n § Sudt qua Khong danh gia Rubrics Panh
Hoat dgng nhom trinh hoc chuan dau ra ° gid QT_PGTP
Bai tap dw an sir dung PGTP | Két thlic
(bai tap c& nhan) hogc gan
SV thuc hién (Iy thuyét, ¢ nha) Eet thﬁf CLoL1 CLOLo Rubrics Banh
bai tap du 4n gia dinh c6 lya chon | 19¢ PaN o & LDr1es_an
ap du an gia di YO b theo | CLO2, CLO3 20| gia QT PGTP
& su dung PGTP theo ndi dung yéu cdu
yéu cau ciia GVGD (ngi dung bai | hop 1 cuia
tap s dung chung cho tat ca| GVGD)




Hoat dong danh gia

Thoi diém

Chuan dau ra

Ti 18 (%)

Thang diém/
Rubrics

GVGD hoc phan)

(trong bai tdp, SV duwoc yéu cau
viét 01 muc ngi dung dwoc tham
khdo ter tai liéu tieng Anh)

Bai tap tiéu luan PGTP

(bai tap nhom)

SV tim hiéu tai liéu, tong hop,
trich dan & viét bai tap tiéu luan
nhom & thuyét trinh theo yéu cau
cia GVGD (néu c6) vé noi dung
kinh doanh hoac st dung PGTP
mot cach hiéu qua & an toan
(trong bai tdp, SV dwoc khuyén
khich hogc bat bugc tham khao
mét s6 ngi dung tir tai lidu tieng
Anh)

Két thac
hoic gan
két thlic
hoc phan
(tuy theo
yéu cau
hop Iy cua
GVGD)

CLO1.1, CLO1.2,
CLO2

20

Rubrics_DPénh
gia QT_PGTP

THI CUOI KY/DANH GIA CUOI KY

50

Noi dung cau hai thi cudi ky bao
quat tat ca cac noi dung cua hoc
phan

CLO1.1: 86% cau hoi

CLO1.2: 14% cau hoi

Sau khi
két  thic
hoc phan

CLO1.1, CLO1.2

50

Theo thang
diém bai thi
TNKQ

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

[1]. Nguyén Phu Buc, Lé Thi Hong Anh, Gido trinh Phy gia thuc phdm, NXB Dai hoc

Quéc gia TP.HCM, 2022.
8.2. Tai liéu tham khao

[1]. P. Michael Davidson , T. Matthew Taylor , Jairus R. D. David , Antimicrobials in

Food, Taylor & Francis, 2020.

[2]. Gerard L. Hasenhuetti, Richard W. Hartel,

Applications, Chapman & Hall, New York, 2019.

[3]. Alicia Foundation, A Chef's Guide to Gelling, Thickening, and Emulsifying
Agents, CRC Press Taylor & Francis Group, 2015.

[4]. Michael J. Scotter, Colour Additives for Foods and Beverages, Woodhead

Publishing, 2015.

Food Emulsifier and Their



https://www.amazon.com/s/ref=dp_byline_sr_ebooks_1?ie=UTF8&field-author=P.+Michael+Davidson&text=P.+Michael+Davidson&sort=relevancerank&search-alias=digital-text
https://www.amazon.com/s/ref=dp_byline_sr_ebooks_2?ie=UTF8&field-author=T.+Matthew+Taylor&text=T.+Matthew+Taylor&sort=relevancerank&search-alias=digital-text
https://www.amazon.com/s/ref=dp_byline_sr_ebooks_3?ie=UTF8&field-author=Jairus+R.+D.+David&text=Jairus+R.+D.+David&sort=relevancerank&search-alias=digital-text
https://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&field-author=Michael+J.+Scotter&text=Michael+J.+Scotter&sort=relevancerank&search-alias=books

[5]. Website cua Codex Alimentarius, http://www.codexalimentarius.org
[6]. Website cua FDA, Hoa Ky, https://www.fda.gov

[7]. Website cua Bo Y té, Viét Nam, https://moh.gov.vn/

8.3. Phan mém

Khdng

9. QUY PINH CUA HQC PHAN

Nguoi hoc c6 nhiém vu:
— “Tham duy trén 75% gid 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 liéu do giang vién cung cap hodc yéu cau;

+ On tip cac nodi dung di hoc; tu kiém tra kién thie bang cach lam céc 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 tip c& nhan, bai tip nhom theo
yéu cau;

— Du kiém tra trén 16p (néu c6) va thi cudi ky.
10. HUONG DAN THU'C HIEN

— Pham vi ap dung: Dépuong nay duoc ap dung cho chuong trinh dao tao dai hoc
nganh Cong ngh¢ Thuc pham tir Khoa 15PH, ndm hoc 2024-2025;

— Giang vién: str dung dé cuong ndy dé 1am co sd cho viéc chudn bj bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap ctia nguoi hoc;

— Luu y: Trude khi giang day, giang vién can néu 1d cac ndi dung chinh cia dé
cuong hoc phan cho ngudi hoc — bao gom chuan dau ra, noi dung, phuong phap day
va hoc chul yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co so dé nam dugc cac thong tin chi giét vé
hoc phan, tor d6 xac dinh dugc phuong phép 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: ..............
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Truong khoa Truong bp mon/Truwong nganh Chii nhigm hoc phin

Lé Nguyén Poan Duy Nguyén Phi Puc Nguyén Phua Dtc
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