, PE CUONG HQC PHAN 0
THi NGHIEM PHAN TiCH HOA LY THU'C PHAM 1

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Thi nghiém phén tich héa Iy thwe phiam 1

Tén hoc phin (tiéng Anh): Physical and Chemical Methods for Food Analysis
Laboratory 1

Trinh dg: Dai hoc

Ma hoc phin: 0101101091 Ma tu quan: 05202159

Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: Bit budc

Don vi phu trach: B6 mon Quan ly chat lugng va An toan thuc pham — Khoa Céng
ngh¢ thuc pham

Sé tin chi: 2 (0,2)

Phén bd thoi gian:

— 86 tiét Iy thuyét : 00 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 60 tiét
— 86 gid tu hoc : 30 gioy

Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: khdng
— Hoc phan hoc trudce: Phan tich hoa 1y thuc pham 1 (0101102020)
— Hoc phan song hanh: khéng
Hinh thire gidng day: X Truc tiép O Truc tuyén (online) (Thay ddi theo HK

2. THONG TIN GIANG VIEN

T Ho va tén Email Don vi cong tac

1. | ThS. Pham Thi Cam Hoa hoaptc@fst.edu.vn Khoa CNTP — HUIT
2. | TS. Duong Hitu Huy huydh@fst.edu.vn Khoa CNTP — HUIT
3. | TS. Nguyén Vin Anh anhnv@fst.edu.vn Khoa CNTP — HUIT
4. | TS. Phan The Duy duypt@ fst.edu.vn Khoa CNTP — HUIT
5. | TS. Vii Hoang Yén yenvh@fst.edu.vn Khoa CNTP — HUIT
6. | ThS. Nguyén Cam Huong huongnc@fst.edu.vn Khoa CNTP — HUIT
7. | ThS. Nguyén Thanh Nam namnt@fst.edu.vn Khoa CNTP — HUIT
8. | ThS. Bang Ngoc Ly lydn@hufi.edu.vn Khoa CNTP — HUIT
9. | ThS. Nguyén Thi Hai Hoa hoanth@fst.edu.vn Khoa CNTP — HUIT
10. gﬁi&fl)goén Thi Minh phuongdtm@huit.edu.vn Khoa CNHH —HUIT

3. MO TA HQC PHAN
Hoc phan “Thi nghiém phén tich hoa ly thuc pl}ém 1” thudc khdi kién thirc chuyén
nganh, 1a hoc phan tiép noi hoc phan ly thuyét vé phan tich cac chi ti€u hoa ly thuc
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pham 1. Hoc phan nay trang bi cho nguoi hoc cac ky nang kiém nghiém, phén tich cac
chi tiéu hoa 1y thuc pham, dwa ra cac danh gia vé chat luong thuc pham trong nhing
tinh huong cu thé. Bén canh d6, hoc phan cung cd, lién hé kién thire di hoc vé phan

tich hoa 1y thuc pham vao thyc té va xay dung k¥ nang lam viéc nhém.

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

CbR . Mo ta CDR Mike do
cia CDR hoc phan | (Sau khi hoc xong hoc phdn nay, nguoi hoc co kha niing luwe
CTPT nang) &%
PLO 1.1 CLO1(*) Tinh toan két qua phan tich céc chi tiéu hoa ly C3
Thuc hién chinh x4c ky ning phéan tich, kiém
* g v p s
PLO 3.1 CLO2(*) nghiém cac chi tiéu hoéa ly thuc pham P3
Tuan thu quy tic an toan khi tién hanh cac thi
* .
PLOS CLO3(*) nghiém phan tich cac chi tiéu héa ly thuc pham A3
PLO 6 CLO4 Thuc h1,¢n thuan thuc ky nang hop tac va lam viéc p3
theo nhom.

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

5. NOI DUNG HQC PHAN
5.1. Phan bé thoi gian tong quat

Chuan dau ra caa

Phan bd thoi gian (tiét/gio)

STT Tén chwong/bai hoc phin -
Ly thuyet| TN/TH | Tw hoc
1 Xac dinh do am bang phuong
" | phap say kho & ap suit thuong
Xag: dn}h do axit trong thgc N
2, pham bang phuong phdp chuan gtg;*
do dién the
LT CLO3* 0 10 5
3 Xéf: dlph dd man trong thuc CLO4
pham bang phuong phap Morh
4. | Xac dinh ham lugng trong toan
phan trong thuc pham
Xac dinh héln} lqug Ca, Mg
5. | trong thuc pham bang phuong CLO1*
phéap chuan do0 Complexon 111 CLO2* 0 10 5}
6. | Xac dinh duong tong bang CLO3™
phuong phap Bertrand
7. CLO1* 0 10 5

Xéc dinh ham lugng Fe trong
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Chuan dau ra caa

Phén bd thoi gian (tiét/gio)

STT Tén chuwong/bai hoc phin -
Ly thuyét| TN/TH | Tw hoc
thuc pham bang phuong phap CLO2*
UV - Vis CLO3*
Xéc dinh ham lugng Fe, Zn CLO4
8. | trong thyc phdm bing phuong
phap AAS
Xé4c dinh ham lugng axit
9. benzoic, axit sorbic trong thuc CLO1*
phadm bang phuong phap HPLC CLO2*
. - CLO3* 0 10 5
Xac dinh ham lugng lipit trong CLOA
10. | thyc phdm bang phuong phap
Soxhlet
11. | Xac dinh dam tong bang CLO1*
phuong phéap Kjeldahl CLO2*
Xéc dinh ham luong nitrit v CLO3* 0 10 >
12. | nitrat bang phuong phap UV — CLO4
Vis
. . \ CLO1*
13. Xac dinh chi s6 16t trong dau CLO2* 0 5 25
md dong thuc vat CLO3*
CLO1*
*
14. | Thi gtgg* 0 5 2.5
CLO4
Tong 00 60 30

5.2. Noi dung chi tiét

Bai 1:

1.1. Nguyén tic xac dinh do am

1.2.

1.3. Céc tién hanh x4c dinh d6 4m
1.4. Tinh két qua do am

Bai 2:

2.1. Nguyén tic xac dinh do axit

2.2.

2.3. Céc tién hanh Xac dinh d6 axit
2.4. Tinh két qua xac dinh d6 axit

Bai 3:

3.1. Nguyén tac xac dinh do man

Thiét bi, dung cy, hoa chat, nguyén liéu

Thiét bi, dung cu, hoa chit, nguyén liéu

3.2. Thiét bi, dung cy, hoa chét, nguyén liéu
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3.3. Céc tién hanh x4c dinh d6 min
3.4. Tinh két qua xac dinh do min
Bai 4: Xac dinh ham lugng trong toan phin trong thue pham
4.1. Nguyén tic xac dinh ham lugng tro toan phan
4.2. Thiét bi, dung cy, hoa chét, nguyén liéu
4.3. Céc tién hanh xac dinh ham luong tro toan phan
4.4. Tinh két qua xac dinh ham luong tro toan phan
Bai 5: Xac dinh ham lwgng Ca, Mg trong thuc pham bing phwong phip chuin
do Complexon III
5.1. Nguyén tac xac dinh ham luong Ca, Mg
5.2. Thiét bi, dung cu, hoa chét, nguyén liéu
5.3. Céc tién hanh xac dinh ham luong Ca, Mg
5.4. Tinh két qua xac dinh ham lugng Ca, Mg
Bai 6: X4c dinh duwdng tong bang phwong phap Bertrand
6.1. Nguyén tic xac dinh dudng tong bang phuong phép Bertrand
6.2. Thiét bi, dung cu, hoa chat, nguyén lidu
6.3. Céc tién hanh xac dinh dudng tong bang phuong phap Bertrand
6.4. Tinh két qua xac dinh dudng tong
Bai 7: X4c dinh ham lwong Fe trong thuwe pham biang phuwong phap UV — Vis
7.1. Nguyén tic xac dinh ham luong Fe bang phuong phap UV — Vis
7.2. Thiét bi, dung cy, hoa chit, nguyén liéu
7.3. Céc tién hanh x4c dinh ham luong Fe bang phuong phap UV — Vis
7.4. Tinh két qua xac dinh ham luong Fe
Bai 8: X4c dinh ham lwgng Fe, Zn trong thwe phidm bing phuong phap AAS
8.1. Nguyén tic xac dinh ham luong Fe, Zn bang phuong phap AAS
8.2. Thiét bi, dung cy, hoa chit, nguyén liéu
8.3. Céc tién hanh xac dinh ham luong Fe, Zn bang phuong phap AAS
8.4. Tinh két qua xac dinh ham luong Fe, Zn
Bai 9: Xdac dinh ham lwong axit benzoic, axit sorbic trong thwe pham bang
phuwong phap HPLC
9.1. Nguyén tac xac dinh ham luong axit benzoic, axit sorbic
9.2. Thiét bi, dung cy, hoa chat, nguyén liéu
9.3. Cac tién hanh xac dinh ham luong axit benzoic, axit sorbic
9.4. Tinh két qua xac dinh ham lugng axit benzoic, axit sorbic
Bai 10: Xac dinh ham lwong lipit trong thue phim bang phwong phap Soxhlet
10.1. Nguyén tic xac dinh ham lugng lipit
10.2. Thiét bi, dung cu, hoa chit, nguyén liéu
10.3. Céc tién hanh xac dinh ham luong lipit
10.4. Tinh két qua xac dinh ham luong lipit
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Bai 11: X4c dinh dam tong bang phwong phap Kjeldahl
11.1. Nguyén tac xac dinh dam tong
11.2. Thiét bi, dung cu, hoa chit, nguyén vat liéu
11.3. Cac tién hanh xac dinh dam tong
11.4. Tinh két qua xac dinh ham luong dam tong

Bai 12: Xac dinh ham lwong nitrit va nitrat bing phuwong phap UV — Vis

12.1. Nguyén tic xac dinh ham lugng nitrit va nitrat

12.2. Thiét bi, dung cu, hoa chit, nguyén liu

12.3. Cac tién hanh xac dinh ham luong nitrit va nitrat

12.4. Tinh két qua xac dinh ham lugng nitrit va nitrat
Bai 13: Xac dinh chi sb idt trong ddu m& dong thue vat

13.1. Nguyén tic x4c dinh chi s6 iot

13.2. Thiét bi, dung cy, hoa cht, nguyén li¢u

13.3. Céc tién hanh x4c dinh chi s6 6t

13.4. Tinh két qua xac dinh chi s6 i6t

6. PHUONG PHAP DAY VA HQC

Nhém CBR ciia hoc phan
Kifn | 1 ing | 15 ine | N e
Phwong phap giang day(Phuwong phap hoc tap| thiec ca nhan thc 1gh.é nghid)
CLO2*
* ’
CLO1 CLO3* CLO4
L, s Ling nghe, ghi chép,
Thuyet trinh ghi nhé va dat cau hoi X X
Dién trinh 1am mau Quan sat, g%n nho, ghi X
chép
e 4 ., Thuc hién thi
Quan sat, danh gia nghiém X
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— Ké hoach danh gia hoc phan cu thé nhu sau:
N¢i dung danh gi4 Théi diém |  Chuén diu ra f(}/:)e Rubric
BAI THUC HANH 50
R , . Theo thang
Chuan bj bai Diububihoc o9 damh gid g6 e cia bai
chuan dau ra N
bao cao thuc
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No6i dung danh gia Thoi diém Chuin diu ra r{(:/: )@ Rubric
BAI THU'C HANH 50
hanh
Theo thang
. . Trong qua « diém cua bai
An toan lao dong trinh hoc CLO3 S bao cao thuc
hanh
Theo thang
e Trong qua N diém cia bai
Thao tac thi nghiém trinh hoc CLO2 10 bio cdo thue
hanh
Theo thang
) , Trong qua diém cia bai
Hoat dong nh6m trinh hoc CLO4 S bao cao thuc
hanh
Theo thang
o Trong qua Khong danh gia diém cua bai
Thoi gian trinh hoc chuan dau ra S bao cao thuc
hanh
Theo thang
Béo cdo két qua Sau budi hoc CLO1* 15 dl,em cua bai
bao cao thuc
hanh
THI CUOI KY 50
A A * *
Thi thue hanh 5 tiét cuoi CLO1*, CLO2%*, 50 Theo thang

cua hoc phan

CLO3*, CLO4

diém cua dé thi

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

[1] Ngu}fén Thi Hai Hoa (chu bién), Tai lieu Huong gldNn Thi nghiém phan tich héa ly
thuc pham 1, Truong Pai hoc Cong nghi¢p Thuc pham TP. H6 Chi Minh (Luu hanh

ndi bo), 2017.

8.2. Tai li¢u tham khao:

[1] Ha Duyén Tw, Phdn tich héa hoc thue pham, NXB Khoa hoc va K¥ thuat, 2013.

[2] ] Lé Thi Hong Anh (chu bién), Gido trinh Phdn tich héa Iy thic pham 1, NXB Dai
hoc Qudc gia Tp. H6 Chi Minh, 2017.
[3] S. Suzanne Nielsen, Food Analysis, 5" edition, Springer International Publishing,

2017.

8.3. Phan mém
Khong
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9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vuy:
— Tham du 100% gid hoc thuc hanh;
— Tuan thu ndi quy an toan lao dong phong thi nghiém va cac quy dinh vé vé sinh
an toan thuc pham,;
— 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, ty nghién ctu va cac hoat dong thao luan;
+ Poc trude tai lidu do giang vién cung cap hodc yéu cau;
+ Chuan bi day du nguyén vat liéu cho mdi bai thyc hanh;
+ Viét bao céo trung thuc, rd rang, hop Iy cho mdi bai thuc hanh theo yéu ciu.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dép trén 16p va hoat
dong nhom;
_— Tham gia cac hoat dong thuc hanh theo hudng dan cua giang vién va cac yéu cau
v€ an toan lao dong, ndi quy phong thi nghiém:;
— Hoan thanh day du, trung thuc va sang tao cac bai tdp ca nhan, bai tip nhom theo
yéu cau;

— Dy kiém tra trén 16p va thi cudi ky.

10. HUONG DAN THUC HIEN

- Pham vi ap dung: Dé cuong nay duoc ap dung cho chuong trinh dai hoc nganh
Cong nghé thuc pham tir khdéa 15DH, nam hoc 2024-2025;

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

- Luu y: Trude khi giang day, giang vién can néu 13 cac nodi dung chinh cua 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 phén;

- Nguoi hoc: s dung dé cuong nay 1am co s¢ dé nim duoc cac thong tin chi tiét
ve hoc phan, tr d6 x4c dinh dugc 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 th:
Ngay phé duyét: 12/8/2024 Ngay cap nhat: .................
Truwong khoa P.Truong by mon/ Truwong Chii nhiém hoc phan
nganh
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Lé Nguyén Doan Duy Ngb Duy Anh Triét Pham Thi Cam Hoa

~ DPECUONG HQC PHAN
PANH GIA CAM QUAN THUC PHAM

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Panh gia cam quan thwe phim

Tén hoc phin (tiéng Anh): Food Sensory Evaluation

Trinh d¢: Dai hoc

Ma hoc phan: 0101001197 Ma tw quan: 22200015

Thudc khéi kién thirc: Nganh chinh Loai hoc phan: Bit budc

Pon vi phu trach: B6 mén Quan tri kinh doanh thuce pham va Nghién ctru nguoi tiéu
dung — Khoa Coéng 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 hoc trude: khdng
— Hoc phan song hanh: khéng
Hinh thire giang day: O Tryc tiép OTruc tuyén (online) M Thay ddi theo HK

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac
1 | ThS. Lé Thuy Linh linhlt@huit.edu.vn Khoa CNTP-HUIT
TS. Nguyén Dinh Thi .
2 Nhur Neuyén nguyenndtn@huit.edu.vn | Khoa CNTP-HUIT
3 | ThS. Lé Quynh Anh anhlg@fsthuit.edu.vn Khoa CNTP-HUIT
4 | ThS. Ngo Duy Anh Triét trietnda@huit.edu.vn Khoa CNTP-HUIT
5 | ThS. Tran Thi Hong Cam camtth@huit.edu.vn Khoa CNTP-HUIT
6 Eéil Nguyén Thi Ngoc hoainth@huit.edu.vn Khoa CNTP-HUIT
7 _TrﬁSyNgu yén Thi Ngoc thuyntn@huit.edu.vn Khoa CNTP-HUIT
8 glguNgu yen Tran Bao chauntb@huit.edu.vn Khoa CNTP-HUIT
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9

ThS. Nguyén Thi Quynh

Trang trangntq2017@gmail.com

Thinh giang

10

Hangnguyenthi280587@g

ThS. Nguyén Thi Hing mail.com

Thinh giang

3. MO TA HQC PHAN

Hoc phan “Panh gi4 cam quan thuc pham” thudc khéi kién thirc chuyén nganh, la
hoc phan bét budc. Hoc phan nay trang bi cho nguoi hoc nhitng kién thirc tong quan vé
danh gia cam quan, vai tr0 va ung dung cua danh gia cam quan trong linh vuc thuc
pham; nén tang tam ly hoc va sinh 1y hoc cua chirc nang cam giac; cac diéu kién danh
gia cam quan va nguyén tic thuc hanh tot. Bén canh do, hoc phan nay ciing trang bi
cho ngudi hoc cac phuong phap danh gia cam quan gdm nhém phép thir phan biét,
phép thtr thi hiéu, phép thir phan tich mé ta va phuwong phap cho diém theo tiéu chuan
Viét Nam.

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

CBR ‘ Mb ta CDR Mie d
cia | CDR hoc phan | (Sau khi hoc xong hoc phdn nay, nguoi hoc co kha nine lu
CTDbT nang) ang fue
CLO 1 Trinh bay cac kién thirc tong quan trong danh gia C2
cam quan thuc pham.
PLO 2.3
Ap dung cac phuong phap danh gia cam quan dé
CLO 2 C3
giai quyét cac tinh hudng cu thé.
PLO 7.1 CLO 3 Thue hanh k§ ning truyén thong khoa hoc P1

5. NOI DUNG HOQC PHAN
5.1. Phan bo thoi gian tong quat

Chuan dﬁu‘ra cia| Phan b thoi gian (1iét/gio)
STT Tén chuong/bai hoc phan -
Ly thuyet| TN/TH | Tw hoc
15, (;}}uctng 1: Pai cuong vé danh CLO1 3 0 5
giad cam quan
Chuong 2: Nén tang tdm 1y hoc CLO1
16. | va sinh 1y hoc cia chirc nang 3 0 6
cam giac
Chuong 3: Cac di€u kién danh gia CLO1
17. | cam quan va nguyén tac thuc hanh 3 0 6
tot
Chuong 4: Cac phuong phap CLO2
18. danh gia cam quan CLO3 21 0 42
Tong 30 0 60

5.2. Noi dung chi tiét
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Chuong 1. Pai cwong vé danh gia cam quan

1.1. Téng quan vé danh gia cam quan

1.1.1. Dinh nghia

1.1.2. Lich sir hinh thanh va phat trién ctia danh gia cam quan

1.2. Vai tro va tmg dung cta danh gia cam quan trong linh vuc thuc pham

1.3. Piém khac biét gitra danh gia cam quan vé6i cac phuong phap khéc

1.3.1. Piém khac biét gitra phép thir thi hiéu va phép thir nghién ctru thi trudng

132 Diém khéc bi¢t gitta phuong phap danh gid cdm quan véi phuong phap

ki€ém tra chat luong

1.4 Gidi thi€u cac phuong phap danh gia cam quan

1.4.1. Nhom phép thtr phan biét

1.4.2. Nhom phép thir thi hiéu

1.4.3. Nhom phép thtr phan tich mo ta

1.4.4. Phuong phap cho diém chét luong san pham theo tiéu chuan Viét Nam
TCVN 3215-79

Chuwong 2. Nén tang tim Iy hoc va sinh 1y hoc ciia chirc ning cam giac
2.1. Céc giac quan va chtrc nang trong danh gia cdm quan
2.1.1. Vi va vi giac
2.1.2. Mui va khuru giac
2.1.3. Hinh anh va thi giac
2.1.4. Am thanh va thinh giac
2.1.5. Trang thai va xac giac
2.1.6. Vai tro va chlrc nang ctia cac co quan cam giac trong danh gia cam quan
2.2. Cuong do kich thich va ngudng cam giac
2.3. Hién tuong tuong tac cam giac
Chuong 3. Cac diéu kién danh gid cAm quan va nguyén tic thwe hanh tét
3.1. Céc diéu kién tién quyét trong nghién ctru danh gia cam quan
3.2. Céc yéu tb anh huong dén danh gia cam quan
3.3. Nguyén tac thyc hanh t6t
Chuong 4. Cac phuong phap danh gia cam quan
4.1. Nhém phép thir phan biét
4.1.1. Muyc dich va g dung cua nhém phép thu
4.1.2. Phép thu tam gidc (triangle test)
4.1.3. Phép thur 2-3 (duo-trio test)
4.1.4. Phép thir “A-khong A” (A-not A test)
4.1.5. Phép thir n-AFC (n-AFC tests)
4.2. Nhom phép thir thi hiéu
4.2.1. Muyc dich va tng dung cia nhém phép thu
4.2.2. Bic diém va cac yéu td anh huong dén thi hiéu nguoi tiéu dung
4.2.3. Cac phép thur uvu tién (preference tests)
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4.2.4. Phép thtr mic d6 chip nhan (consumer acceptance test)

4.3. Phuong phap phan tich mo ta

4.3.1. Muc dich va ing dung cua phuong phap

4.3.2. Quy trinh Iya chon va huan luyén hoi dong danh gia cam quan
4.3.3. Phuong phap mo ta dinh lugng (quantitative descriptive analysis — QDA)
4.4. Phuong phap cho diém theo tiéu chuan Viét Nam TCVN 3215-79

6. PHUONG PHAP DAY VA HOC

Nhém CPR ciia hoc phin

] K% niin Ky nang | Nang luc
. Kién thie| ) "on8 twong | thuc hanh
Phuong phap 15, 1o phap hoc t canhan | /mhom [nghé nghié
gidng day g phap hoc tap nghé nghi¢p
CLO1
CLO2 CLO3 CLO3
Ly s Ling nghe, ghi chép,
Thuyettrinh | 15 h va dat cau hei| <
Minh hoa Quan sat, ghi chép, dat X
' cau héi
Cau hoi goi mg | -2ng nghe, suy nghi X
va tra 101 cau hoi
Baitap c4nhan | Do¢ @i liuvalam x
P bai tap, kiém tra
Bai tAp nhém DPoc tai liég, thuc
P hién chu &, thao X
luan nhom
. DPANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
A , . e eX PO Ti Ié¢ | Thang diény/
Hoat dong danh gia Thoi diém | Chuan dau ra (%) Rubrics
QUA TRINH 50
A 2 Suot qua | Khong danh gia
Chuyén can trinh hoc chuan dau ra S
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Sau

Bai td@p c& nhan: trac nghigm CLO1 10

: : chuong 3
Bai td@p ca nhan: Bai tap lién | Trong qua Theo thang
quan dén Phép thir phan biét/ | trinh hoc CLO2 15 | diém cua dé
Phép thir thi hiéu. chuong 4 bai

Bai tgp nhom: Sinh vién dugc | Trong qua
y8u cau giai quyét tinh huong trinh hoc

Theo than
gia dinh trong thuc t&. Viet | chuong 4 CLO3 20 | didm cia o
bao cao theo yéu cau cua bai
giang vién vé noi dung va tien
do thuc hién
THI CUOI KY 50
Thi tric nghiém Sau khi CLO1 Theo thang
CLO1:40 % ket thQC CLOZ, diém cua dé
CLO2: 60% hoc phan thi

8. NGUON HQC LIEU
8.1. Sach, giao trinh chinh:

[1] Lawless T.H., Heymann H., 1998. Ddnh gia cam quan: Nguyén tic va Thye hanh

(Nguyén Hodng Dung va cong s bién dich), Nha xuit ban Dai hoc Qudc gia Tp. Hd
Chi Minh, 2007.

8.2. Tai liéu tham Khao:

[1] Morten C. Meilgaard, Gail Vance Civille, B. Thomas Carr. Sensory Evaluation
Techniques, CRC Press, Fifth Edition, 2016.

[2] Cecilia Y. Saint-Denis, Consumer and Sensory Evaluation Techniques, Wiley,
First Edition, 2018.

[3] Nissim Garti, Rapid Sensory Profiling Techniques, Woodhead, First Edition, 2015.
[4] Lauren Rogers, Sensory Panel Management: A Practical Handbook for
Recruitment, Training and Performance, Woodhead, First Edition, 2017.

[5] Tormod Nes, Paula Varela, Ingunn Berget. Individual Differences in Sensory and
Consumer Science: Experimentation, Analysis and Interpretation, Woodhead, 2018.

8.3. Phan mém
Khdng

9. QUY PINH CUA HQC PHAN
Ngudi hoc ¢6 nhi¢m vu:
— Tham dy trén 75% gio hoc 1y thuyét;
— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cac tai nguyén trong thur vién cta trudng va trén mang dé phuc
vu cho Vviéc tu hoc, tu nghién ciru va cac hoat dong thao luan;
+ Poc trude tai lidu do giang vién cung cp hodc yéu cau;
+ On tap cac ndi dung di hoc; ty kiém tra kién thuc bang cach lam cac 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
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dong nhom,;

— Chua dong hoan thanh day du, trung thuc cac bai tdp ¢4 nhan, bai tip nhom theo
yéu cau;

— Dy kiém tra trén 16p va thi cudi ky.

10. HUONG DAN THU'C HIEN
- Pham vi ap dung: Pé cuong nay duoc ap dung cho chuong trinh dai hoc nganh
Cong ngh¢ thuc pham tir khéa 15DH, nam hoc 2024-2025;
- Giang vién: st dung dé cuong nay dé 1am co so cho viée chudn bi 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 rd cac ndi dung chinh cua dé

cuong hoc phan cho ngudi hoc — bao gém chuén dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phén;

- Nguoi hoc: su dung dé cuong nay lam co s¢ dé nim duoc cac thong tin chi tiét
v€ hoc phan, tir d6 xac dinh dugc phuong phap hoc tdp phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

[XI Phé duyét 1an dau [J Ban cap nhat lan thu:
Ngay phé duyét: 12/8/2024 Ngay cap nhat:

Truéng khoa Truwéng bp méon! Truwéng nganh  Chii nhi¢gm hoc phin
Lé Nguyén Poan Duy Huynh Thai Nguyén Nguyén Thi Ngoc Hoai
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~ DE CUONG HQC PHAN ﬂ
THU'C HANH PANH GIA CAM QUAN THU'C PHAM

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Thuc hanh danh gia cim quan thwe phim
Tén hoc phén (tiéng Anh): Food sensory evaluation laboratory
Trinh d¢: Dai hoc
Ma hoc phan: 0101005005 Ma tw quan: 22201016
Thudc khéi kién thirc: Chuyén nganh Loai hoc phan: Bit budc
DPon vi phu trach: B6 mén Quan tri kinh doanh thyc pham va Nghién ctru nguoi
tiéu dung — Khoa Cong nghé thuc pham
Sé tin chi: 1 (0,1)
Phén bo thoi gian:

— S6 tiét 1y thuyét - 00 tiét
— S6 tiét thi nghiém/thuc hanh (TN/TH) : 30 tiét
— Sb gio ty hoc 215 gio

Piéu kién tham gia hoc tip hoc phan:
— Hoc phan tién quyét: khdng
— Hoc phan hoc truée: Panh gia cam quan thyc pham (0101001197)
— Hoc phan song hanh: khéng
Hinh thite gidng day: X Tryc tiép [ Tryc tuyén (online) (I Thay d6i theo HK

2. THONG TIN GIANG VIEN
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STT

Ho va tén

Email

Pon vi cong tac

11.

ThS. Lé Thuy Linh

linhlt@huit.edu.vn

Khoa CNTP—HUIT

12.

TS. Nguyén Dinh Thi
Nhu Nguyén

nguyenndtn@huit.edu.vn

Khoa CNTP—HUIT

13.

ThS. Lé Quynh Anh

anhlg@fsthuit.edu.vn

Khoa CNTP-HUIT

14.

ThS. Ngo Duy Anh Triét

trietnda@huit.edu.vn

Khoa CNTP—HUIT

15.

ThS. Tran Thi Hong Cam

camtth@huit.edu.vn

Khoa CNTP—HUIT

16.

ThS. Nguyén Thi Ngoc
Hoai

hoaintn@huit.edu.vn

Khoa CNTP-HUIT

17.

ThS. Nguyén Thi Ngoc
Thay

thuyntn@huit.edu.vn

Khoa CNTP—HUIT

18.

ThS. Nguyén Tran Bao
Chau

chauntb@huit.edu.vn

Khoa CNTP—HUIT

19. | ThS. Tran Chi Hai haitc@huit.edu.vn Khoa CNTP-HUIT
20. | ThS. Tran Birc Duy duytd@huit.edu.vn Khoa CNTP-HUIT
21. ThS. Nguyén Thi Quynh trangntq2017@gmail.com Thinh giang
Trang
Hangnguyenthi280587@ Thinh giang

22.

ThS. Nguyén Thi Hang

gmail.com

3. MO TA HQC PHAN

Hoc phan “Thuc hanh Panh gia cam quan thuc phdm” thudc khdi kién thic chuyén
nganh bét budc. Hoc phan nay trang bi cho ngudi hoc cac k§ ning va kién thirc chuyén
nganh gdom: (1) td chtrc va thuc hién cac phép thir cam quan, (2) xu ly s6 liéu va (3)
giai thich két qua thi nghiém dya trén co s 1y thuyét ctia hoc phan Panh gia cam quan
thuc phadm. Thém vao d6, hoc phan Thyc hanh danh gia cam quan thyc phdm con
trang bi cho hoc vién k¥ nang lam viéc nhém va cach viét mot béo cdo thi nghiém cam
quan khi giai quyét mot van dé cu thé ciia doanh nghiép.

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

CDR | -HR hec phin . MotaCDR | npgedp
cua (Sau khi hoc xong hoc phan nay, nguoi hoc co nine lwe
CTPT kha nang) g
PLOL1 cLO1 Ap d}mg kién thirc th?ng ké trong linh vuc danh c3
gia cam quan thyc pham
PLO3.1 CLO2* :“lljl;rr(]: hién ding phuong phdp danh gid cam P3
PLOS CLO3* Xay Adu’ng .df'lo d}rc Anghe nAghlgp tot, hanh xu A3
chuyén nghiép, ky ludt lao dong
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CbR A Mo ta CPDR
cua CDBR hoc phan (Sau khi hoc xong hoc phan nay, nguoi hoc cé
CTDbT kha nang)

Mirc do
nang lue

Ap dung kién thuc thong ké trong linh vyc danh c3

PLO1.1 CLO1 I 2
gia cam quan thyc pham

Thuc hién thanh thao k¥ ning hop tac, to chic, P3

PLO6 CLO4 N .
lam viéc nhom.

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

5. NOI DUNG HQC PHAN
5.1. Phan bo thoi gian tong quat

Chuin diu ra cia| Phan bo thoi gian (tiét/gio)
STT Tén chwong/bai hoc phan - ral
Ly thuyet| TN/TH | Tw hoc

e A CLO2*, CLO3*,

19. | Gidi thiéu CLO4 0 5 2.5
s e CLO2*, CLO3*,

20. | Phép thtr tam giac va hai-ba CLO3 0 5 2.5
o 5 CLO2*, CLO3*,

21. | Phép thtr A-not A va n-AFC CLO 4 0 5 2.5
s . Lk CLO1, CLO2*,

22. | Phép thir so hang thi hiéu CLO3* CLO4 0 5 2.5
s 2 o CLO1, CLO2*,

23. | Phép thtr cho diém thi hiéu CLO3* CLO4 0 5 2.5
o e A CLO2*, CLO3*,

24. | Phép thir mo ta cLO4 0 5 2.5

Téng 0 30 15

5.2. Noi dung chi tiét

Bai 1: Gidi thiéu

1.1. Gidi thiéu ndi dung hoc phan va hudng dan sir dung phong thi nghiém danh gia
cam quan

1.2. Phé bién nhiing quy tac va trinh tu dé thuc hién cac bai thuc hanh

1.3. Pho bién cach thirc viét mot bai bao cdo vé danh gia cam quan

1.4. On tap va giao topic thuc hanh

Bai 2. Phép thir tam giac va hai-ba

2.1. Muc dich thi nghiém

2.2. Nguyén liéu, dung cu, thiét bi

2.3. Cé4ch tién hanh

2.4. Phuong phap xur 1y két qua

Bai 3. Phép thir A-not A va n-AFC

3.1. Muc dich thi nghi¢m
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3.2. Nguyén liéu, hoa chat, dung cu, thiét bi

3.3. Cach tién hanh

3.4. Phuong phap xur 1y két qua
Bai 4. Phép thir so hang thi hiéu
4.1. Muc dich thi nghiém

4.2. Nguyén liéu, dung cy, thiét bi
4.3. Cach tién hanh

4.4. Phuong phap xu 1y két qua
Bai 5. Phép thir cho diém thi hiéu
5.1. Muc dich thi nghiém

5.2. Nguyén liéu, dung cu, thiét bi
5.3. Cach tién hanh

5.4. Phuong phap xir 1y két qua

Bai 6. Phép thir mo ta

6.1. Muc dich thi nghiém
6.2. Nguyén li¢u, hoa cht, dung cu, thiét bi
6.3. Céch tién hanh

6.4. Phuong phap xur 1y két qua

6. PHUONG PHAP DAY VA HOQC

Nhém CDR ciia hoc phén
Kién | K¥ ning |K¥ ning twong Nang lye
Phuo ha Phuo ha YA . . 3 A
'rong phap VONE PUAP | ke | canhan | tacinhém | thwe hanh nghg
giang day hoc tap nghiép
CLO2*
CLO1 CLO3* CLO4

’ Ling nghe, ghi

Thuyét trinh  |chép, ghi nhé va X X
dat cau hoi

Quan sat, ghi

Minh hoa, thao tac| chép, thuc hién, X X
dat cau hoi
Van dap Trao doi van dé X X
Poc tai liéu,
Thuc hién bai thuc thao luan

hanh theo nhém nhom, thuc X X X

nho (5-6 sinh vién)| hanh, viét bao

béo céo
7. PANH GIA HQOC PHAN

— Thang diém danh gia: 10/10
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— K& hoach danh gia hoc phén cu thé nhu sau:

PR .~ | Thang
Hinh thire danh gia Thoi diém  (Chuandaura Tilg | g )
hoc phan (%) .
Rubrics
Y thtic t6 chirc ky ludt va gitr gin| . « .. >
vé sinh phong thi nghiém Sudt qué trinh hoc CLO3 10 Theo
T6 chtc thyc hién phwong phap 7 thang
danh gia cdm quan Tu budi 2, 3,4,5,6 CLO2* 40 | diém quy
dinh
Hoat dong nhom Sudt qua trinh hoc CLO4 20
Theo
A thang
Bai béo c4o thuc hanh Saukhi ket thichoc|  CLOL, = 55 | g6
phan CLO2 '
cham bao
cao

8. NGUON HQC LIEU
8.1. Sach, giado trinh chinh:

[1] Lawless T.H. Heymann H., 1998. Danh gia cam quan: Nguyén tac va Thiee hanh

(Nguyén Hodng Dung va céng s bién dich), Nha xuit ban Dai hoc Qudc gia Tp. Hd
Chi Minh, 2007.

8.2. Tai liéu tham Khao:

[1] Morten C. Meilgaard, Gail Vance Civille, B. Thomas Carr, Sensory Evaluation
Techniques, CRC Press, Fifth Edition, 2016.

[2] Cecilia Y. Saint-Denis, Consumer and Sensory Evaluation Techniques, Wiley,
First Edition, 2018.

[3] Nissim Garti, Rapid Sensory Profiling Techniques, Woodhead, First Edition, 2015.
[4] Lauren Rogers, Sensory Panel Management: A Practical Handbook for
Recruitment, Training and Performance, Woodhead, First Edition, 2017.

[5] Tormod Nes, Paula Varela, Ingunn Berget. Individual Differences in Sensory and
Consumer Science: Experimentation, Analysis and Interpretation, Woodhead, 2018.

8.3. Phan mém
St dung mot trong cac phan mém théng ké sau: R, Excel.

9. QUY PINH CUA HQC PHAN
Nguodi hoc ¢6 nhiém vu:

— Tham du 100 % gid hoc thuc hanh;

— Chu dong 1én ké hoach hoc tap:

+ Tich cuc khai thac cac tai nguyén trong thu vién cua trudong va trén mang dé
phuc vu cho viéc tu hoc, tu nghién ciru va cac hoat dong thao luan;

+Doc trude tai licu do giang vién cung cap hodc yéu cau;

+ On tép cac ndi dung da hoc N

+ Chuan bi day du nguyén vat liéu cho moi bai thyc hanh

+ Viét bao c4o sau mdi bai thuc hanh theo ndi dung giang vién yéu cau;
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— Tich cyc tham gia cac hoat dong thao luén, trinh bay, van dap trén 16p va hoat
dong nhom;

— Chu dong hoan thanh day du, trung thuc cac bai tp c4 nhan, bai tap nhom theo
yéu cau, bao cdo thuc hanh;

10. HUONG DAN THU'C HIEN

— Pham vi 4p dung: P& cuong nay dugc ap dung cho chuong trinh dai hoc nganh
Cong nghé thyc pham tir khoa 15PH, nim hoc 2024-2025;

— Giang vién: stir dung dé cuong nay dé 1am co s& cho viée chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tip cta ngudi hoc;

— Luu y: Trudc khi giang day, giang vién can néu 1d cac ndi dung chinh cia dé
cuong hoc phan cho nguoi hoc — bao gdbm chuén dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phén;

— Ngudi hoc: st dung dé cuong nay lam co s& dé biét duoc cac thong tin chi tiét vé
hoc phan, tir 46 xac dinh duoc phuong phap hoc tap phu hop dé dat duoc két qua mong
doi.

11. PHE DUYET

I Phé duyét lan dau [0 Ban cap nhat lan thi:
Ngay phé duyét: 12/08/2024 Ngay cap nhat:
Truéng khoa Truéng bp mon/Truwéng nganh  Chii nhi¢gm hoc phin
Lé Nguyén Poan Duy Huynh Thai Nguyén Nguyén Thi Ngoc Hoai
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PE CUONG HQC PHAN
PHAN TICH VI SINH THU'C PHAM

1. THONG TIN TONG QUAT
Tén hoc phén (tiéng Viét): Phén tich vi sinh thwe phim
Tén hoc phén (tiéng Anh): Food Microbiology Analaysis
Trinh d¢: Dai hoc
Ma hoc phan: 0101003652 Ma tu quan: 22200017
Thudc khéi kién thirc: Chuyén nganh Loai hoc phin: Bit budc
Pon vi phu trach: B6 Mon Khoa hoc thyc phim — Khoa Cong nghé thuc phim
S6 tin chi: 2 (2,0)
Phan b6 thoi gian:

— S6 tiét 1y thuyét - 30 tiét
— S6 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— S6 gio tu hoc : 60 gio

Piéu kién tham gia hoc tip hoc phan:
— Hoc phan tién quyét: khdng
— Hoc phan hoc trude: Vi sinh vat hoc thuc pham (0101102017)
— Hoc phan song hanh: khéng
Hinh thire giang day: [ Tryc tiép I Truc tuyén (online) X Thay dbi theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
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1. | TS. Phan Thi Kim Lién lienptk@huit.edu.vn Khoa CNTP — HUIT

2. | ThS. Liéu My Bong donglm@huit.edu.vn Khoa CNTP — HUIT

3. ggﬁhNg“yen Thi Kim oanhntk@huit.eduvn | Khoa CNTP — HUIT

4. | ThS. Nguyén Thanh Luan luannt@huit.edu.vn Khoa SH&MT - HUIT

5. | ThS. Hoang Xuén Thé thehx@huit.edu.vn Khoa SH&MT - HUIT

6. | ThS. Dinh Thi Hai Thuén thuandth@huit.edu.vn Khoa CNTP — HUIT
3. MO TA HQC PHAN

Hoc phan “Phan tich vi sinh thuc pham” thudc khdi kién thirc chuyén nganh, 1a hoc
phan hoc sau ciing trong nhom cac hoc phan vé vi sinh nhu Vi sinh dai cwong, Vi sinh
vat hoc trong thyc pham .... Hoc phan ndy trang bi cho ngudi hoc cac kién thirc co ban
trong linh vuc phan tich vi sinh dé phan tich cac chi tiéu vi sinh, giai thich cac van dé
lién quan dé tmg dung trong thuc t& kiém nghiém, hiéu biét cac thiét b trong phong thi
nghiém vi sinh; kha ning giai thich dugc cac budc thyc hién; kha nang nhan biét, giai
thich duoc két qua phan tich.

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

CDR

ciia | CR hoc phan (Sau khi hoc xon Nizooza g;‘?iljad nguoi hoc co Mure do
CTDT ' & noc.py Y, ng ' nang luc
kha nang)
CLOL T_rmh ba}/ duoc cac dac‘ diém cua cac doi tuong C2
vi sinh vat trong nudc va thuc pham
CLOL.? MS ta duqc{ céc ph}fong.p}.lap lay va bao quan C2
mau trong kiém nghiém vi sinh
CLOL3 Trlnxh bgy d}{:qc C‘ac tharih pPan co ban va yéu cau C2
PLO 23| CLO1 chuan bi méi trudong nuodi cay vi sinh vat
cLOLA Trlr}h ba}/ duoc mcgt 30 th}I ‘nghle_:m sinh Igoa C2
thuong gédp trong phan tich vi sinh vat thyc pham
Ap dung dugc phuong phap phan tich vao quy
CLOLS trinh phén tich cac chi tiéu vi sinh vat trong nudc C3
| va thyc pham theo phuong phap truyén thong dé
dam bao chat lugng va vé sinh an toan thuc pham
PLO71| cLO?2!| cLo? Thyc hanh ky nang truyén thong khoa hoc nhu: P1

thuyét trinh

5. NOI DUNG HQC PHAN
5.1. Phan bo thoi gian tong quat

STT

Tén chwong/bai

Chuén diu ra ciia hoc | Phin b6 thoi gian (tiét/gio)

phan Ly thuyét| TN/TH

Tuw hoc
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mailto:donglm@fst.edu.vn

Chuin diu ra ciia hoc | Phén bd thoi gian (tiét/gio)

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

Doi tuong vi sinh vat
25. | va cac chi ti€u trong CLO1.1 4 0 8
thuc pham

Phuong phap lay va
bdo quin mau thyc
26. | pham va mau nudc CLO1.2 2 0 4
trong kiém nghiém vi
sinh

Céc thanh phan co ban
va yéu cau chuan bi
mdi truong nudi ciy vi
sinh vat

217. CLO1.3 2 0 4

Mot s6 thir nghiém
sinh hoa thuong gap
trong phan tich vi sinh
vat thuc phém

28. CLO1.4 4 0 8

Phuong phidp phan

29- | tich vi sinh vat

CLO1.5 5 0 10

Quy trinh phan tich
cac chi tiéu vi sinh vat
30. | trong thuc pham theo CLO1.5, CLO2 13 0 26
phuong phap truyén
thong

Téng 30 0 60

5.2. Ndi dung chi tiét
Chuong 1. Pdi twong vi sinh vt va céc chi tiéu phan tich vi sinh vat trong nwéc
va thwe phim
1.1. Dbi twong vi sinh vat can phan tich trong nudc va thue phdm
1.2. Céc chi tiéu phan tich vi sinh vat trong thuc pham
1.3. Céc chi ti€u phan tich vi sinh vat trong nudc
Chuwong 2. Phuwong phap ldy va bio quian miu thue pham va miu nuéc trong
kiém nghiém vi sinh
2.1. Bic diém cua mau
2.2. Ké hoach lay mau
2.3. Phuong phap lay va bao quan mau thuc pham
2.4. Phuong phap lay va bao quan mau nudc
2.5. Panh gia miu
Chuwong 3. Céc thanh phan co bin va yéu ciu chuin bi mdi trudng nudi cay vi
sinh vat
3.1. Céc thanh phan co ban ctia moi truong nudi cay vi sinh vat
- Nudce
- Thach (agar)
- Peptone
- Cao thit- nAm men
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- Cac ché pham tir thit bo
- Cac chét trc ché chon loc
- Céc co chat thtr phan ung sinh hoa
3.2. Cac yéu cau chuan bi moi truong
Chuong 4. Mot s thir nghi¢ém sinh héa thuong giip trong phan tich vi sinh vat
thue pham
4.1. Thur nghiém kha ndng 1én men
4.2. Thu nghiém kha nang oxy hoa- 1én men
4.3. Thir nghiém Bile Esculin
4.4. Thir nghiém kha ning bién dudng citrate
4.5. Thir nghiém kha ning bién dudng malonate
4.6. Thir nghiém catalase
4.7. Thir nghiém decarboxylase
4.8. Thir nghiém coagulase
4.9. Thir nghiém urease
4.10. Thtr nghiém gelatinase
4.11. Thtr nghiém kha nang sinh H2S
4.12. Thir nghiém kha ndng sinh indol
4.13. Thir nghiém KIA/TSI
4.14. Thir nghiém nitratase
4.15. Thir nghiém oxidase
4.16. Thir nghiém ONPG
4.17. Thtr nghiém MR (Methyl Red)
4.18. Thir nghiém VP (Voges- Proskauer)
4.19. Thtt nghiém CAMP
4.20. Thir nghi€ém tinh di dong
Chuong 5. Phuong phap phan tich vi sinh vat
5.1. Phuong phép truyén thong
5.1.1. Phuong phap dém truc tiép t& bao trén kinh hién vi
5.1.2. Phuong phap dém khuan lac
5.1.3. Phuong phép mang loc
5.1.4. Phuong phép do d6 duc
5.1.5. Phuong phéap MPN
5.2.Phuong phap mién dich va sinh hoc phan tir
5.2.1. Phuong phép Elisa
5.2.2. Phuong phép phat quang sinh hoc ATP
5.2.3. Phuong phap lai phan tu
5.2.4. Phuong phap PCR, Realtime PCR
5.2.5. Mot s6 phuong phap thir nhanh khac
Chuong 6. Quy trinh phan tich cac chi tiéu vi sinh vat theo phwong phap
truyén thf')ng
6.1. Pinh lugng tong vi sinh vat hiéu khi bang phuong phap dém khuan lac, mang
petrifilm
6.2. Pinh lugng tong nAm men — nam mdc bang phuong phap dém khuan lac, mang
petrifilm
6.3. Pinh lugng Coliforms va E. coli Pinh lugng Coliforms va E. coli bang phuong
phap dém khuan lac, MPN, mang loc
6.4. Binh luwong Staphylococcus aureus
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6.5. Phat hién va dinh danh Salmonella
6.6. Dinh luong Bacillus cereus

6.7. Phat hién va dinh danh Shigella
6.8. Binh luong C. perfringenes

6.9. Phat hién va dinh danh V. cholerae va V. parahaemolyticus
6.10. Binh lugng Enterobacteriaceae

6. PHUONG PHAP DAY VA HQC

Muc tiéu hoc phan

Ky
Kién | K¥ niing Tg;g Nang luc
thire | ca nhan oA tu chu
Phwong phap giang | Phuwong phap hoc \;:e::c
day tap nhom
CLO1.1
CLO1.2
CLO1.3 CLoz
CLO1.4
CLO1.5
’ Ling nghe, ghi chép,
Thuyét trinh ghi nho va dat cau X
hoi
Minh hoa Quan sat, ghi chép, «
: dat cau hoi
Van dap Van dap X
Tim va doc tai liéu
Bai tdp nhom (tiéu (sach, TCEVN’A
A . x ..| ISO...), thao luan
ludn), Huong dan nguoi Ah6m. béo 40 X X
hoc tim kiém tai liéu, |, s
bang van ban va 101
noi.

7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
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— Ké hoach danh gia hoc phan cu thé nhu sau:

Thoi Ti I

Noi dung danh gia diém Chuan dau ra (%) Rubric
QUA TRINH 50
Kiém tra (trac‘nghlem): Bai S1‘10t qua CLOL.1: CLOL.2 Theo thang
1- Chuong 1 va 2 trinh hoc R kg R
=% z e P 25 | diém d¢ kiém
Kieém tra (trac nghiém): Bai | Suot qua CLOL3: CLOL4 tra
2- Chuong 3 va 4 trinh hoc Y '
- Sinh vién
viet tiéu

luan theo
yéu cdu cua
dé tiéu luan.
- Sau mbi
nhom két
thac  thuyét

trinh, cac

Bai tap nhém (tidu ludn): - nhom - con
SR 2 NN lai phan bi¢n
Thuyét trinh ti€u ludn theo , .
lich phan cong ciia GV, mdi (danh  gid:
Ich p & ’ hinh  thtec,

thanh vién trong nhom déu | Chwong 6 | CLO1.5vaCLO2 | 25

phai thuyét trinh. ndi dung bai

thuyét trinh,
dat cau hoi
cho  nhém
thuyét trinh
(néu co))

- Nhom
thuyét trinh
tra 101 cac
cau hoi cua

cac  nhom
phan bién va
GV
THI CUOI KY 50
-Thi trac nghiém: Noi dung
thi chuong 5 (35% tong sb Sau khi Theo thang
cau hoi) va chuong 6 (65% két thic CLO 15 diém cua dé
téng s cau hoi) hoc phan thi
-CLO 15

8. NGUON HOC LIEU

8.1. Sach, giado trinh chinh

[1] B6 mon Khoa hoc thuc pham, Bai giang Phdn tich vi sinh thwc pham, Truong PH
Cong nghiép Thuc pham Tp. H6 Chi Minh, 2023.

8.2. Tai li€u tham khao
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[1] Pham Hung Van, PCR va real-time PCR — Cac van dé co ban va cic ap dung
thudng gip, NXB Y hoc Tp. Ho Chi Minh, 2009

[2] Tran Linh Thudc, Xy dung quy trinh va ché tao cic bd kit PCR (Polymerase
Chain Reaction) dé xét nghiém cac vi khuan gdy bénh, gay ngd doc thuc pham. NXB
Pai hoc qudc gia Tp. H6 Chi Minh, 2010.

[3] TCVN 7925:2018 va ISO 17604: 2015 vi sinh vat trong chian nudi, thyc pham —
]dy mAu thén, thit dé phan tich vi sinh thyc pham.

[4] TCVN 11923: 2017 va ISO/TS 17728:2015 Vi sinh vét trong chin nudi, thuc pham
— K§ thuat 14y mau dé phan tich vi sinh vat trong thuc phdm va thirc dn chin nudi.

[5] TCVN 6404:2016 ISO 7218:2007 Vi sinh vt trong thyc pham va thic dn chin
nudi - yéu cau chung va hudng dan kiém tra vi sinh vat.

8.3. Phin mém

Khoéng

9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— Tham dy trén 75% gio hoc 1y thuyét;
— Chu dong 1én ké hoach hoc tap:

+ Tich cuc khai thac cac tai nguyén trong thur vién caa truong 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 thire bang cach lam cac 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 dép 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 va thi cudi ky.
10. HUONG DAN THUC HIEN
- Pham vi 4p dung: Pé cuong nay duoc ap dung cho chuong trinh dai hoc nganh
Cong nghé thuc pham tir khoa 15PH, nam hoc 2024-2025;
- Giang vién: str dung dé cuong nay dé 1am co sé cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cta ngudi hoc;

- Luu y: Trudc khi giang day, giang vién can néu rd cac ndi dung chinh cua dé
cuong hoc phan cho ngudi hoc — bao gom chuan dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phan;
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- Nguoi hoc: sir dung dé cuong nay 1am co s& dé nam duogc cac thong tin chi tiét
vé hoc phin, tir d6 xac dinh dugc phuong phap hoc tap phu hop dé dat duoc két qua
mong doi.

11. PHE DUYET

[XI Phé duyét 1an dau [J Ban cap nhat lan thu:
Ngay phé duyét: 12/8/2024 Ngay cap nhat:
Truwéng khoa Truéng bp mon/Truwéng nganh  Chii nhigm hoc phin
Lé Nguyén Poan Duy Lé Thi Thay Hang Phan Thi Kim Lién
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