~ PECUONG HQC PHAN
PANH GIA CAM QUAN THUC PHAM

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Panh gia cim quan thue phim
Tén hoc phén (tiéng Anh): Food Sensory Evaluation
Trinh do: Dai hoc

Ma hoc phan: 0101001197

Thudc khdi Kién thirc: Nganh chinh

Ma tu quan: 05200125
Loai hoc phan: Bit budc

Pon vi phu trach: B6 moén Quan trj kinh doanh thuc pham va Nghién ctru ngudi tiéu

dung — Khoa Cong nghé thuc phim

S6 tin chi: 2 (2,0)

Phén bé thoi gian:
— S6 tiét ly thuyét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét

- S6 gi0 tu hoc

- 30 tiét

1 60 gid

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng
— Hoc phan hoc trude: khong
— Hoc phan song hanh: khéng
Hinh thirc giang day: O Truc tiép OTruc tuyén (online) BThay d6i theo HK

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac
1 ThS. L& Thuy Linh linhlt@huit.edu.vn Khoa CNTP-HUIT
TS. Nguyén Dinh Thi .
2 Nhur Nguyén nguyenndtn@huit.edu.vn | Khoa CNTP-HUIT
3 | ThS. Lé Quynh Anh anhlg@fsthuit.edu.vn Khoa CNTP-HUIT
4 | ThS. Ngb Duy Anh Triét trietnda@huit.edu.vn Khoa CNTP-HUIT
5 | ThS. Tran Thi Hong Cam camtth@huit.edu.vn Khoa CNTP-HUIT
6 S:;Sai Neguyen Thi Ngoc hoaintn@huit.eduvn | Khoa CNTP—HUIT
7 %‘SyNg“yen Thi Ngoc thuyntn@huiteduvn | Khoa CNTP—HUIT
8 gllzuNguyen Tran Bao chauntb@huit.edu.vn Khoa CNTP-HUIT
9 %1 :ﬁgNguyen Thi Quynh trangntq2017@gmail.com Thinh giang
10 | ThS. Nguydn Thi Hing | 12ngnguyenthi280587@g |y oiano
mail.com

3.MO TA HQC PHAN




Hoc phan “Danh gi4 cam quan thuc pham” thudc khédi kién thirc chuyén nganh, la
hoc phan bét budc. Hoc phan nay trang bi cho ngudi hoc nhitng kién thirc tong quan vé
danh gia cam quan, vai tro va ung dung cua danh gia cam quan trong linh vuc thyc
pham; nén tang tam ly hoc va sinh ly hoc cua chirc nang cam giac; cac diéu kién danh
gi4 cam quan va nguyén tic thuc hanh tét. Bén canh d6, hoc phan nay ciing trang bi cho
ngudi hoc cac phuong phap danh gia cam quan gdm nhom phép thir phan biét, phép thir
thi hiéu, phép thtr phan tich mo ta va phuong phap cho diém theo tiéu chuan Viét Nam.

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

CDR ‘ M ti CDR M dé
cia | CDR hoc phan | (Sau khi hoc xong hoc phan nay, nguoi hoc co kha nine I
CTPT ’ nang) ang luc
CLO 1 Trinh bay céc kien thuc tong quan trong danh gia C2
cam quan thyc pham.
PLO 2.3
Ap dung cac phuong phap danh gia cam quan dé
CLO 2 C3
giai quyét cac tinh hudng cu thé.
PLO7.1 CLO3 Thyc hanh k¥ ning truyén thong khoa hoc P1

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

Chuén dau ra cia| Phin bé théi gian (1iét/zic)
STT Tén chwong/bai hoc phan .
Ly thuyet| TN/TH | Tw hoc
1 | Chuong 1: Dai cuong vé danh CLO1 3 0 6
" | gid cam quan
Chuong 2: Nén tang tam 1y hoc CLO1
2. | va sinh Iy hoc cta chuc ning 3 0 6
cam giac
Chuong 3: Céc diéu kién danh gia CLO1
3. | camquan va nguyén tac thyc hanh 3 0 6
tot
Chuong 4: Cac phuong phap CLO2
4 danh gia cam quan CLO3 21 0 42
Tong 30 0 60

5.2. Noi dung chi tiét
Chuong 1. Pai cwong vé danh gia cam quan
1.1. Tong quan vé danh gia cam quan
1.1.1. Pinh nghia
1.1.2. Lich sir hinh thanh va phat trién ciia danh gia cam quan

1.2. Vai trd va (rng dung ctia ddnh gia cam quan trong linh vyc thuc pham

1.3. biém khéc biét giita danh gid cam quan vdi cac phuong phap khac




1.3.1. Diém khac biét giira phép thtr thi hiéu va phép thir nghién ctru thi trudng
132, f?iém khac bi¢t gitta phuong phap danh gid cdm quan véi phuong phap
ki€m tra chat lugng
1.4 Giéi thi¢u cac phuong phap danh gid cdm quan
1.4.1. Nhom phép thtr phan bi¢t
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 chat luong san pham theo tiéu chuan Viét Nam
TCVN 3215-79

Chuwong 2. Nén tang tim Iy hoc va sinh Iy hoc ciia chirc ning cam giac
2.1. Cac giac quan va chtrc nang trong ddnh giad cdm quan
2.1.1. Viva vi gidc
2.1.2. Mui va khtru giac
2.1.3. Hinh anh va thi giac
2.1.4. Am thanh va thinh giac
2.1.5. Trang thai va xtc giac
2.1.6. Vai tro va churc nang ctia cadc co quan cam giac trong danh gia cam quan
2.2. Cudng d0 kich thich va ngudng cam gidc
2.3. Hién tuong tuong tac cam giac
Chuwong 3. Cac diéu kién danh gia cam quan va nguyén tic thwe hanh t6t
3.1. Céc diéu kién tién quyét trong nghién ctru danh gia cam quan
3.2. Cac yéu t6 anh hudng dén danh gia cam quan
3.3. Nguyén tic thyc hanh tét
Chuong 4. Cac phuwong phap danh gia cam quan
4.1. Nhém phép thur phan bit
4.1.1. Muc dich va trng dung ctia nhom phép thi
4.1.2. Phép thur tam giac (triangle test)
4.1.3. Phép thir 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. Nhém phép thir thi hiéu
4.2.1. Muc dich va irng dung cua nhom phép thir
4.2.2. Pac diém va cac yéu té anh huong dén thi hiéu ngudi tiéu dung
4.2.3. Céc phép thir vu tién (preference tests)
4.2.4. Phép thr mirc do chdp nhan (consumer acceptance test)
4.3. Phuong phap phéan tich mo6 ta
4.3.1. Muc dich va tng dung ctia phuong phéap
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 HQC

Nhém CPR ciia hoc phan

] K% nin Ky nang | Nang luc
. Kién thire| Y ans twong | thuc hanh
Phuong phap Phwong phap hoc tap ca nhan tac/nhom [nghé nghié
giding day C t4 ghe nghi¢p
CLO1
CLO2 CLO3 CLO3
L, pon Léng nghe, ghi chép,
Thuyettinh | i ho va dat cauhoi| <
Minh hoa Quan sat, ghi chép, dat X
j cau hoi
Céu hoi goi mo | [AN8 nghe, suy nght |
va tra 101 cau hoi
Bai t4p c4 nhan Poc tai liéuqva‘l lam « «
P bai tap, kiém tra
Bai tap nhom Doc tai liél}, thuc
P hién chu d8, thao X
luan nhém
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phan cu thé nhu sau:
A e Thoi P Tilé | Thang diém/
Hoat dong danh gia diém Chuan dau ra (%) Rubrics
QUA TRINH 50
Y Suét qua | Khong danh gia
Chuyén can trinh hoc chuan dau ra >
Bai tdp c& nhan: trdc nghiém Sau CLO1 10
: * chuong 3
Bai tgp ca nhan: Bai tap lien | 11009 Theo thang
quan dén Phép thir phan bist/ | CLO2 15 | diém cua dé
, b eles Lt A hoc -
Phép thtr thi hiéu. bai
chuong 4
Bai tap nhém: Sinh vién dugc Trong
ygqu cau giai quyet tAlnh HUOr]g qua trinh Theo thang
gia dinh trong thuc té. Viét bado hoc 2L
. Al A, ” CLO3 20 diem cua de
cao theo yéu cau cua giang vién | chwong 4 b
XA TS n al
vé ndi dung va tién do thuc
hién ’
THI CUOI KY 50
Thi trac nghiém Sau khi CLO1 Theo thang
CLO1:40 % két thuc CLOZ’ diém cua de
CLO2: 60% hoc phan thi




8. NGUON HQC LIEU

8.1. Sach, giao trinh chinh:
[1] Lawless T.H., Heymann H., 1998. Danh gia cam quan: Nguyén tic va Thie hanh

(Nguyén Hodng Diing va céng sw bién dich), Nha xuat ban Pai hoc Qudc gia Tp. Hd
Chi Minh, 2007.

8.2. Tai li¢u 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 Neas, Paula Varela, Ingunn Berget. Individual Differences in Sensory and
Consumer Science: Experimentation, Analysis and Interpretation, Woodhead, 2018.

8.3. Phin mém
Khong

9. QUY PINH CUA HQOC PHAN
Ngudi hoc c6 nhiém vu:

— Tham du trén 75% gio hoc 1y thuyét;

— Chu dong lén ké hoach hoc tap:

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

+ Poc trudce tai liéu do giang vién cung cap hodc yéu cau;

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

kiém tra hodc bai tdp duoc giang vién cung cap.

— Tich cyc tham gia cac hoat dong thao ludn, trinh bay, vin dap trén 16p va hoat dong
nhom;

_— Chu dong hoan thanh day du, trung thue cic bai tip c& nhan, bai tip nhom theo yéu

cau;

— Du 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;

- Giang vién: str dung dé cuong nay dé lam co s& cho viée chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tﬁp cua nguoi hoc;

- Luuy: Trudc khi giang day, giang vién can néu rd cac ndi dung chinh cua dé cuong
hoc phan cho ngudi 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 phan;



- Nguoi hoc: st dung dé cuong nay 1am co s& dé nim duoc cac thong tin chi tiét vé
hoc phan, tir 6 xac dinh dugc phuong phap hoc tap phu hop dé dat dugce két qua mong
doi.

11. PHE DUYET

[XI Phé duyét lan dau [J Ban cap nhat lan thi:
Ngay phé duyét: 12/8/2024 Ngay cap nhat:
Truwéng khoa Truwéng bp méon! Truwéng nganh  Chii nhi¢m hoc phan

Lé Nguyén Poan Duy Huynh Thai Nguyén Nguyén Thi Ngoc Hoai
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