PE CUONG HQC PHAN

1. THONG TIN TONG QUAT
Tén hoc phén (tiéng Viét): Thwe hanh danh gia cdm quan thuec phim
Tén hoc phin (tiéng Anh): Food sensory evaluation laboratory
Trinh dg: Dai hoc
Ma hoc phin: 0101005005

Thudc khéi kién thirc: Chuyén nganh

THU'C HANH PANH GIA CAM QUAN THUC PHAM

Ma tw quan: 05201126

Loai hoc phin: Bit budc

DPon vi phu trach: Bo mon Quan tri kinh doanh thyc pham va Nghién ctru ngudi tiéu
dung — Khoa Cong nghé thyc pham
Sé tin chi: 1 (0,1)
Phén bd thoi gian:
— 86 tiét Iy thuyét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 30 tiét

—~ S6 gi0 tu hoc

- 00 tiét

: 15 gio

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phan hoc truéce: Panh gid cam quan thuc pham (0101001197)
— Hoc phan song hanh: khéng
Hinh thirc gidng day: X Truc tiép O Truc tuyén (online) (Thay ddi theo HK

2. THONG TIN GIANG VIEN

STT

Ho va tén

Email

Pon vi cong tac

1.

ThS. Lé Thiy Linh

linhlt@huit.edu.vn

Khoa CNTP-HUIT

TS. Nguyén Dinh Thi

2. Nhu Nguyén nguyenndtn@huit.edu.vn | Khoa CNTP-HUIT
ThS. Lé Quynh Anh anhlg@fsthuit.edu.vn Khoa CNTP-HUIT
ThS. Ngo Duy Anh Triét trietnda@huit.edu.vn Khoa CNTP-HUIT
ThS. Tran Thi Hong Cam camtth@huit.edu.vn Khoa CNTP-HUIT
6. Lgil Nguyén Thi Ngoc hoainth@huit.edu.vn Khoa CNTP-HUIT
7. _TrﬁSyNguyen Thi Ngoc thuyntn@huit.edu.vn Khoa CNTP-HUIT
8. gﬁgﬁNguyén Trén Bao chauntb@huit.edu.vn Khoa CNTP-HUIT
9. | ThS. Tran Chi Hai haitc@huit.edu.vn Khoa CNTP-HUIT
10. | ThS. Tran Ptc Duy duytd@huit.edu.vn Khoa CNTP-HUIT




11.

ThS. Nguyén Thi Quynh
Trang

trangntq2017@gmail.com

Thinh giang

12.

ThS. Nguyén Thi Hang

Hangnguyenthi280587@

gmail.com

Thinh gidng

3. MO TA HQC PHAN

Hoc phan “Thyc hanh Panh gid cam quan thuc pham” thudc khdi kién thire chuyén
nganh bét budc. Hoc phan nay trang bi cho ngudi hoc cac k§ ning va klén thirc chuyén
nganh gom (1) t6 chtrc va thuc hién cac phép thir cam quan, @ xuly s liéu va (3) giai
thich két qua thi nghiém dua trén co s& Iy thuyét ctua hoc phan Panh gia cam quan thuc
pham. Thém vao do, hoc phan Thuc hanh danh gia cam quan thyc pham con trang bi
cho hoc vién ky nang lam viéc nhom va cach viét mot bao céo thi nghiém cam quan khi
giai quyét mot van dé cu thé cua doanh nghiép.

4. CHUAN PAU RA HQC PHAN

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

CDR 1 CHR hoc phin . Mo ta CDR N .| Mic d§
cia (Sau khi hoc xong hoc phan nay, nguoi hoc co niing luwe
CTDT kha nang) gl
PLOL1 CLO1* Ap d}_mg kién thire th(:)ng ké trong linh vuc danh c3
gia cam quan thyc pham
PLO3.1 CLO2* Thuc hién ding phuong phap danh gia cdm quan P3
PLOS CLO3* Xay Adl,mg 'dﬂao C{uc Anghe nAghlep tot, hanh xu A3
chuyén nghiép, ky luat lao dong
PLOG CLOA* 'ljhu’c '}Aue;n t%lanh thao k¥ nang hop tac, t6 chrc, P3
lam viéc nhom.

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

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

Chuan dau ra caa

Phan bo thoi gian (tiét/gio)

STT Tén chwong/bai hoc phin - Al
Ly thuyet| TN/TH | Tw hoc
1. | Giéi thigu CLOZC:‘I,_(C)ZLIl_O3*, 0 5 25
2. | Phép thu tam giac va hai-ba CLOZé‘Lgé_O3*, 0 5 2.5
3. | Phep thir Anot Avan-arc | “HOZ SLOST g 5 25
4. | Phép thir so hang thi hiéu (é'-l_%éf'éféz 0 5 25




Chuan dau ra caa

Phén bd thoi gian (tiét/gio)

STT Tén chuwong/bai hoc phin - ta
Ly thuyét| TN/TH | Tw hoc
s 2 L CLO1, CLO2*,
5. | Phép thur cho diém thi hiéu CLO3* CLO4 0 5 2.5
A s CLO2*, CLO3*,
6. | Phép thu mo ta CLO4 0 5 2.5
Tong 0 30 15

5.2. Ndi dung chi tiét
Bai 1: Gidi thi€éu

1.1. Gi6i thiéu ndi dung hoc phan va huéng dan st dung phong thi nghiém danh gia

cam quan

1.2. Phd bién nhitng quy tic va trinh ty dé thuc hién cac bai thyc hanh

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

1.4. On tap va giao topic thuc hanh
Bai 2. Phép thir tam giac va hai-b
2.1. Muc dich thi nghiém

2.2. Nguyén liéu, dung cy, thiét bi
2.3. Céch tién hanh

2.4. Phuong phap xu 1y két qua

a

Bai 3. Phép thir A-not A va n-AFC

3.1. Muc dich thi nghiém

3.2. Nguyén liéu, hoa chit, dung cu
3.3. Céch tién hanh

3.4. Phuong phap xur 1y két qua

Bai 4. Phép thir so hang thi hiéu
4.1. Muyc dich thi nghi¢m

4.2. Nguyén li¢u, dung cu, thiét bi
4.3. Céch 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 cuy, thiét bi
5.3. Céch tién hanh

5.4. Phuong phap xir 1y két qua

Bai 6. Phép thir mo ta

6.1. Muc dich thi nghi¢m

, thiét bi

6.2. Nguyén liéu, hoa chat, dung cu, thiét bi

6.3. Céach tién hanh
6.4. Phuong phap xir 1y két qua




6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin
Kién | K¥ ning |K§y niing twong Nang lye
Ph ha Ph ha Y A . . 3 &
wrong phap VONE PP | the | cAnhan | tac/nhom | thwe hanh nghe
giang day hoc tap nghiép
CLO2*
CLO1 CLO3* CLO4
) Lang 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 dbi vin dé X X
DPoc tai liéu,
Thuc hién bai thuc thao luan
hanh theo nhém nhom, thuc X X X
nho (5-6 sinh vién)[ hanh, viét bao
bao cao
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phﬁn cu thé nhu sau:
X A - Thang
Hinh thirc d4nh gia Thoi diém ~ (Chuanddura A0l | g,
hoc phan (%) Rubrics
Y thtc t0 chire ky luat va gitr gin vé £ s *
sinh phong thi nghiém Sudt qua trinh hoc CLO3 10 Theo
T6 chuc thuc hién phuong phéap q _thang
danh gid cam quan Tu buoi 2, 3,4,5,6 CLO2* 40 |diém quy
dinh
Hoat dong nhom Subt qua trinh hoc CLO4 20
Theo
DA thang
Bai béo c4o thuc hanh Sau khi két thic hoe) - CLOL, =1 50 1 4ia
phan CLO2 chim bdo
cao

8. NGUON HOC LIEU




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

(Nguyén Hodng Diing va céng sw bién dich), Nha xuat ban Pai 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
Str dung mot trong cac phin mém théng ké sau: R, Excel.

9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vuy:
— Tham dy 100 % gid hoc thuc hanh;
— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cac tai nguyén trong thu vién cua tredng va trén mang dé phuc
vu cho viéc tu hoc, tu nghién ciru va cac hoag dong thao Iu‘;?m;
+ Poc trude tai liéu do giang vién cung cap hodc yéu cau;
+ On tap cac ndi dung da hoc
+ Chyén bi day du ngllyén vat liéu cho moi bai thuc hanh ‘
+ Viét bao cdo sau moi bai thyc hanh theo ndi dung giang vién yéu cau,
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, vin dap trén 16p va hoat dong
nhom;
— Chu dong hoan thanh day du, trung thyc cac bai tap c4 nhan, bai tip nhom theo yéu
cau, bao cao thuc hanh;

10. HUONG DAN THUC HIEN

— Pham vi 4p dung: Pé cuong nay dugc ap dung cho chuong trinh dai hoc nganh
Cong nghé thuc pham tir khda 15PH, nam hoc 2024-2025;

— Giang vién: stir dung dé cuong nay dé 1am co sd cho viéc chuan bj bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cta nguoi hoc;

— Luu y: Trude khi giang day, giang vién can néu rd cac ndi dung chinh ciia dé cuong
hoc phan cho ngudi hoc — bao gdm chuan dau ra, ndi dung, phuong phap day va hoc

chu yéu, phuong phap dénh gia va tai liéu tham khao ding cho hoc phan;

— Ngudi hoc: sir dung dé cuong nay lam co sé dé biét duoc cac thong tin chi tiét vé hoc



phan, tir d6 x4c dinh duoc phuong phap hoc tip phi hop dé dat duoc két qua mong doi.

11. PHE DUYET

[XI Phé duyét lan dau [J Ban cap nhat lan thu:
Ngay phé duyét: 12/08/2024 Ngay cip nhit:
Truwéng 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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	Mã học phần: 0101005005  Mã tự quản: 05201126
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