PE CUONG HQC PHAN
PHAT TRIEN SAN PHAM

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Phat trién san pham
Tén hoc phan (tiéng Anh): Food product development
Trinh dg: Dai hoc
Ma hoc phin: 0101003683 Ma tu quan: 05200023
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 gid tu hoc : 60 gioy
Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: khdng
— Hoc phan trude: Hoa hoc thuc phém (0101001863), Cong nghé ché bién thuc
pham (0101100873), Ky thuat thuc pham 1 (Bi€n do6i co hoc va phén riéng vét ly)
(0101102135), Ky thuat thyc pham 2 (Truyen nhi¢t trong CNTP) (0101102018), Ky
thuat thuc pham 3 (Truyén khoi trong CNTP) (0101102136), Cong nghé bao bi, dong
g6i thuc pham (0101000687)
— Hoc phan song hanh: khong.
Hinh thirc giang day: [ Tryc tiép

OTruc tuyén (online) X Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Nguyén Phi Buc ducnp@fst.edu.vn Khoa CNTP - HUIT
5 ZﬁETS Lé Thi H6ng anhlth@fst.edu.vn BGH - HUIT
3. IE)GS.TS. Lé nguyén Doan | duylnd@fst.edu.vn Khoa CNTP - HUIT

u
4 TS.yNguyén Dinh Thi Nhu | nguyenndt@fst.edu.vn Khoa CNTP - HUIT
" | Nguyén
5. | TS. Nguyén Céng Binh binhnc@fst.edu.vn Khoa CNTP - HUIT
6. | TS. Dinh Hiru Déng 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
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3. MO TA HQC PHAN

Hoc phan “Phat trién san pham (PTSP)” thuoc khéi kién thirc chuyén nganh, 1a hoc
phan 1am nén tang cho cac hoc phan d6 an, khoa luan tét nghiép theo huéng thuc hién
du &n PTSP. Hoc phan nay trang bi cho ngudi hoc cac kién thirc co ban vé hoat dong
PTSP thyc pham trong doanh nghiép, bao gom cac hoat dong co ban caa quy trinh
PTSP, cé4c yéu t6 then chét dé thuc hién hiéu qua hoat dong PTSP va cac ki ning co
ban trong viéc xac dinh co hoi thi trudng; phat trién y tuong; nghién ctu va phan tich
thi truong; nghién cau va phan tich cdng nghé; phan tich va quan Iy rai ro; lap ké
hoach nghién cau, thar nghiém san pham nham dap ang muc tiéu cua hoat dong hoic
du an PTSP.

4. CHUAN PAU RA HQC PHAN

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

CbR
cua
CTDT

CPR hoc phin

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

Mirc do
nang luc

PLO2.2

CLO1

CLO1.1

Trinh bay lai kién thirc PTSP, cong nghé thuc
ph@m trong hoat dong hodc du an PTSP thuc
pham

C2

CLO1.2

Ap dung kién thtrc, théng tin vé thi trudng,
ngudi tiéu dung & cong nghé thue pham dé
liét ké & x4ac dinh wu, nhugc diém cia cac v
tudng san pham, giai phap coéng nghé trong
dy an PTSP

C3

PLO3.3

CLO2

Thé hién dung cac ky nang tim klem thong
tin, phan tich va 1ap luan dé dé& xuét cac giai
phép ky thuat, cong nghe kha thi trén co so
can nhic cac yéu to wu tién, danh doi va hai
hoa trong du an PTSP

P3

PLO8.2

CLO3

Xac dinh dugc boi canh xa hoi dé thuc hién
du an PTSP, bao gom phat trién y tuong, yéu
cau chat luong; 1ap luan, lua chon giai phap
nham tao ra san pham dap Gng nhu cau cia
xa hdi hoac khoi nghiép

R2




5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

Chuan dau ra caa hoc

Phéan bo thoi gian (tiét/gio)

STT Tén chwong/bai A _
phan Ly thuyét|TN/TH| Tu hoc

1 GAIO'I thiéu chung vé hoat CLO1.2 4 0 3
dong PTSP
Céc yéu t6 anh huong dén

2| su thanh cong va that bai CLO1.2 2 0 4
trong hoat dong PTSP
Vai tro cua cac bd phan

3| chirc nang trong hoat CLO1.2 1 0 2
dong PTSP

4 C:)ng nghé trong hoat CLO1.2 1 0 )
dong PTSP

5 Nguoi tiéu dung trong CLO1.1, CLO1.2, 4 0 g
hoat dong PTSP CLO3,

s CLO1.1, CLO1.2,
6| Quy trinh PTSP CLOZ2 CLO3 18 0 36
Téng 30 0 60
5.2. Noi dung chi tiét

Chwong 1: Giéi thiéu chung vé hoat dong PTSP

1.1.
1.2.
1.3.
1.4.
1.5.
1.6.
1.7.
1.8.
1.9.

Gidi thiéu vé hoat dong PTSP

Khai niém san pham thyc pham va san pham mai

Cac hoat dong d6i moi, sang tao
Céc dinh nghia vé hoat dong PTSP
Su ké thira va chon loc trong hoat dong PTSP

Sy phan nhém thyc pham va hé théng thyc pham

Platform san pham

Céc cap do trong hoat dong PTSP

Tam quan trong cia hoat dong PTSP




1.10. Vong doi san pham
1.10.1. Giai doan tham nhap
1.10.2. Giai doan phét trién
1.10.3. Giai doan bado hoa
1.10.4. Giai doan suy thoai

Chuwong 2. Cac yéu té anh hwéng dén sw thanh céng va that bai trong hoat déng
PTSP

2.1. C4c yéu té chinh dan dén that bai trong hoat dong PTSP
2.1.1. Lap ké hoach kém
2.1.2. Sy quan ly kém hiéu qua
2.1.3. Khai niém san pham (product concept) nghéo nan
2.1.4. Sy thuc thi kém hiéu qua
2.2. Cé4c yéu t6 quan trong déng gdp cho su thanh cong
2.3. Po luong su thanh cong va that bai cua san pham
2.3.1. Sy thanh cdng caa san pham riéng biét
2.3.2. Su thanh cong cua du an PTSP
2.3.3. Su thanh cOng cua chuong trinh PTSP
Chwong 3. Vai tro caa cac bg phan chirec ning trong hoat dong PTSP
3.1. Gigi thiéu
3.2. Xac dinh vai tro cua cac churc nang
3.2.1. Vai tro cua bo phan Marketing
3.2.2. Vai tro cua b phan R&D
3.2.3. Vai tro cia bo phan san xuit
3.2.4. Vai tro cua bo phan bao bi
3.2.5. Vai tro ciia bo phan phan phoi
3.2.6. Vai tro cua bo phan cong nghé thong tin
3.2.7. Vai tro cua cac bo phan khac
3.2.8. Vai tro cua cap quan 1y, diéu hanh
Chuwong 4. Cong nghé trong hoat dong PTSP
4.1. Kién thic, théng tin cong nghé trong hoat dong PTSP
4.2. Nguon lyc céng nghé bén trong doanh nghiép
4.3. Sy chuyén dich va tich lay kién thirc PTSP trong doanh nghiép
4.4. Nguon lyc céng nghé tir bén ngoai
4.5. Hoat dong ra soat va danh gia cong nghé trong doanh nghiép
Chuwong 5. Ngwoi tiéu dung trong hoat dgng PTSP
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5.1. Khéi niém vé nguoi tiéu dung

5.2. Vai tro cua nguoi tiéu dung trong hoat dong PTSP

5.3. Sy tich hop nhu cau va mong mudn ciia ngudi tiéu dung trong hoat dong PTSP
5.4. Nhu cau va mong mudn céc thudc tinh cam quan trong hoat dong PTSP
Chuong 6. Quy trinh PTSP

6.1. Xay dung chién lugc san pham

6.1.1. Pinh nghia dy &n

6.1.2. Phat trién khai niém san pham (product concept)

6.1.3. Xay dung ban mé ta san pham

6.1.4. Xay dung ban thdng s6 thiét ké san pham

6.1.5. Lap ké hoach dy an

6.1.6. Vai tr0 cua cac bo phan chirc nang trong giai doan xay dung chién lugc san
pham va thiét ké san pham

6.2. Thiét ké san pham va phat trién quy trinh san xuat
6.2.1. Quy trinh thiét ké san pham va phat trién quy trinh san xuét.

6.2.2. CAc yéu t6 quan trong trong giai doan thiét ké san pham va phat trién quy trinh
san xuat.

6.2.3. Cac két luan quan trong cho giai doan thiét ké san pham va phat trién quy trinh
san xuat

6.3. Thuong mai h6a san pham

6.3.1. Thiét 1ap hoat dong thuong mai hoa

6.3.2. Hoat dong thiét ké cho thuong mai hoa

6.3.3. Hoat dong thir nghiém

6.3.4. Su tich hop hoan thién

6.4. Tung va danh gia san pham

6.4.1. Tung san pham

6.4.2. Danh gia va kiém soét trong giai doan tung san pham



6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin
] nI;I)ll KSI nz‘ing Néng lt.rc
Phwong phap giing Phuo hip hoc £3 Kién thire cég twong thuc hanh
won ap hoc ta ; . A o
day g phap hoc tap Ahan tac/nhom |nghe nghiép
CLO11
CLO2 CLO3
CLO1.2
£ o Lang nghe, ghi chép, ghi
Thuyét trinh nhé va dit cau hoi X
Minh hoa Quan sat, ghi chép, dat cau X
' hoi
Van dap Vén dap X
AHu:orng clan boat .| Tim va sang loc thong
dong thuyét trinh va| . s 1A o 1a
AR tin, thao luan nhém, lam
phan bi¢én ndi dung L SO
SR bao cao, thuyét trinh & X X
thuyét trinh A A
NP SR phan bi¢n ndi dung
(bai tap tiéu luan Ly s
. thuyét trinh.
nhém)
Hudng dan thyc hién
va giai dap cau hoi | Tim va sang loc thong
ve bai tap tinh hudng| tin, trinh bay bai tap mot X X X
(bai tap du an ca cach ddc lap.
nhan)
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phﬁn cu thé nhu sau:
Hoat dong danh gia Thoi diém | Chuan daura [Tilé (%)) Thang diém/
Rubrics
QUA TRINH
A 2 Suét qua trinh| Khong danh gia Rubrics_Danh
Chuyen can hoc chuan dau ra ° gia QT_PTSP
. . Suét qua trinh| Khong danh gia Rubrics_Danh
Hoat dgng nhom hoc chuan dau ra ° gia QT_PTSP
Bai tAp du 4n PTSP Keét thic hozc
(bai tap ca nhan) ﬁan kﬁtkth?tc y | CLOL1.2, CLO2 Rubrics_Danh
SV thyc hién (Iy thuyét, ¢ nha) | [o¢ Pnan iy - ’ Hbries_an
we hien (ly thuyet, ¢ nha) theo yéu cau CLO3 20 gia QT _PTSP

bai tap du an PTSP gia dinh
theo noi dung yéu ciu cua

hop ly cua
GVGD)




Hoat dong danh gia

Thoi diém

Chuan dau ra

Ti 18 (%)

Thang diém/
Rubrics

GVGD (noi dung bai tap sir
dung chung cho tit ca GVGD
hoc phan)

(trong bai tdp, SV duwoc yéu cau
viet 01 mucC ngi dung duoc
tham khdo tir tai liéu tiéng Anh)

Bai tap tiéu luan PTSP

(bai tap nhom)

SV tim hiéu tai liéu, tong hop,
trich dan & viét bai tap tiéu
luan nhdm & thuyét trinh theo

Két thdic hoc
gan ket thuc

N £ x| hoc phan (tus CLO1.1, Rubrics_Danh
yeu cau cua GVGD (néu co) ve th'eopyéu c(éluy cLor2,cLo2 | 20 |giaQT PTSP
noi dung lién quan PTSF? (trong hop Iy ciia
bai tdp,,SV duoc khuyen khich G\/GD)
hoac bat bugc tham khao mgt
s6 ngi dung tir tai liéu tiéng
Anh)

Thi cuoi ky 50

Noi dung cau hoi thi cudi ky

bao quat tAt ca cac noi dung|Sau khi Kkét Theo thang

cua hoc phan thic hoc phan CLoll diem cua bai

: : thi TNKQ

CLO1.2: 100% cau hoi

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

[1]. L& Thi Hong Anh, Nguyén Phii B, Gido trinh phét trién san pham thyc pham,
NXB bai hoc Quoc gia TP. H6 Chi Minh, 2024.

8.2. Tai liéu tham khao

[1]. Fadi Aramouni, Kathryn Deschenes, Methodes for Food Product Development,
DEStech Publication Inc, 2015.

[2] Kate Gibert and Ken Prusa, Food Product Development Product Lab Manual,
lowa State University Digital Press Ames, lowa, 2021.
[3]. Mary Earle, Richard Earle & Allan Anderson, Food product development, CRC
Press LLC Woodhead Publishing Limited, 2001.

[4]. Robin Karol va Beebe Nelson, New product development for Dummies, Wiley

Publishing, 2011.
8.3. Phin mém

Khong




9. QUY PINH CUA HQC PHAN

Nguoi hoc c6 nhiém vu:
— “Tham dy 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;

+ Doc trude tai liu do giang vién cung cap hoac yéu cau;

+ On tap cac ndi dung da hoc; ty kiém tra kién thire bang cach lam céac bai trac
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;

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

— Pham vi ap dung: Dé cuong nay duogc ap dung cho chuong trinh dao tao dai hoc
nganh Cong ngh¢ thuc pham, tir Khod 15PH, ndm hoc 2024-2025;

— Giang vién: str 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 ngudi hoc;

— Luu y: Trudce khi giang day, giang vién can néu 13 cac ndi dung chinh cta dé
cuong hoc phan cho ngudi hoc — bao gdm chuén dau ra, ndéi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co so dé ndm 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 bp mon/Truong nganh Chii nhiém hoc phin
Lé Nguyén Doan Nguyén Phi Duc Nguyén Phu Dtic
Duy
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