_ DE CUONG HQC PHAN
PO AN KY THUAT THUC PHAM

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Pd an K§ thuit thue phim
Tén hoc phan (tiéng Anh): Major Project — Food Engineering
Trinh d9: Pai hoc
Ma hoc phin: 0101100213 Ma tu quan: 05204024
Thudc khdi kién thirc: Chuyén nganh Loai hoc phin: Bit budc
Pon vi phu trach: B6 mon Ky thuat thyc pham — Khoa Cong nghé thuc pham
Sé tin chi: 1 (0,1)
Phén bd thoi gian:

— Tong sb 245 gio
Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phén hoc trude: V& ky thuat (0101102134), K thuat thyc pham 3 (Truyén
khoi trong CNTP) (0101102136)

— Hoc phan song hanh: khéng

Hinh thire giang day: X Truc tiép [OTruc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | TS. Bui T4n Nghia nghiabt@hufi.edu.vn | Khoa CNTP — HUFI
2. PGS.TS. Huynh L6 Huy cuonghlh@hufi.edu.vn | Khoa CNHH - HUFI

Cuong
3. | TS. Phan Thé Duy duypt@fst.edu.vn Khoa CNTP - HUFI
4. | TS. Tran Luu Diing dungtl@fst.edu.vn Khoa CNTP - HUFI
5. | TS. Trinh Hoai Thanh thanhth@fst.edu.vn Khoa CNTP - HUFI
6. | TS. Tién Tién Nam namtt@hufi.edu.vn Khoa CNHH - HUFI

7. | TS. Nguyén Thi Thanh Hién | hienntt@huit.edu.vn | Khoa CNHH — HUIT

8. | ThS. Nguyén Hitu Quyén quyennh@fst.edu.vn Thinh giang
9. | ThS. Phan Vinh Hung hungpv@fst.edu.vn Khoa CNTP - HUFI
10. | TS. Chau Ngoc Mai macn@huit.edu.vn Khoa CNTP — HUIT
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11.

ThS. Bang Ngoc Ly

lydn@fst.edu.vn

Khoa CNTP - HUFI

12.

ThS. Mac Xuan Hoa

hoamx@fst.edu.vn

Khoa CNTP - HUFI

13.

ThS. Huynh Bao Long

longhb@huit.edu.vn

Khoa CNHH — HUIT

14.

ThS. V6 Pham Phuong
Trang

trangvpp@huit.edu.vn

Khoa CNHH — HUIT

15.

ThS. Bui Thu Ha

habt@huit.edu.vn

Khoa CNHH — HUIT

3. MO TA HQC PHAN

Hoc phan “Pd 4n k¥ thuat thuc pham” thudc khéi kién thirc chuyén nganh, 1a hoc
phan ctia nhom céac hoc phan K thuat Thuc pham Hoc. Hoc phan nay trang bi cho nguoi
hoc céc kién thuc, ki ning co ban dé tinh toan, thiét ké duoc cac qua trinh thiét bi co
hoc Iuu chét, truyén nhiét, truyén khdi ding trong cong nghé thuc pham tir d6 c6 nhiing
dinh hudng cu thé vé kha ning hoc tip, nghién ctru va phat trién nghé nghiép.

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

CDR

P

cua
CTDT

CBR hoc phin

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

Mirc do
nang luc

PLO2.2

CLO1.1

CLO1

Ap dung duoc cac kién thire co ban vé qua trinh
va wu nhuoc diém cua thiét bi, dé chon lya
phuong phap thue hién va thiét bi phu hop véi
mdt hé théng quy trinh céng nghé thuc pham.
Minh hoa dugc thiét bi chinh trong hé théng quy
trinh cdng nghé thuc phim cu thé.

C3

CLO1.2

Du doan duoc cac yéu té anh hudng dén ning
suét va hiéu suét 1am viéc cua thiét bi. Ap dung
dugc so do quy trinh cdng nghé, so d6 k¥ thuat,
ban V& thiét bi chinh va trinh bay duoc thiét ké
da thyc hién bang van ban.

C3

PLO3.3

CLO2

Thuc hién thuan thuc k¥ nang tu duy hé théng,
xac dinh van dé thiét ké, dir liéu dé bai dé hoan
thanh nhiém vu thiét ké thiét bi chinh, lua chon
thiét bi phu.

P3

PLO4

CLO3

Cam két thyc hién c4c hoat dong tu hoc, tur tim
kiém tai li€u, tu nghién ctru va khdm pha thiét bi
moi.

A3

PLOS

CLO4

Xay dung duc tinh trung thyc, khach quan, hanh
xu chuyén nghiép, ky luét trong qua trinh thyc
hién do an.

A4
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CbR Mo ta CBR Mikc dé
cua CDR hoc phan | (Sau khi hoc xong hoc phdn nay, nguoi hoc n{“llrc lu?c
CTDT c6 kha nang) g
Thyc hi¢n thanh thao k¥ nang: ndi, viét, thuyét
PLOT.L CLOS trinh két qua thyc hién do an. P3
Thyc hién chinh xéc hoat dong lap ké hoach, xay
PLO9 CLOG6 dung muc tiéu, quan ly va diéu ph01 ngudn luc P3
dé dat dugc cac nhiém vu trong do an.

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

STT . . Chuin diuracia | Phan bd thoi gian (gio)
Tén chwong/bai A
hoc phan _
Ly thuyet| TN/TH | Tw hoc
1. | Huéng dan mo dau 0 0 3
2. | Tim hiéu tu liéu CLO3 0 0 4.5
3 \/16'[ dé cuong chi tiét do CLO5, CLO6 0 0 75
an
4. | Chinh stra dé cuong d6 an CLO4 0 0 75
5. | Viét phan tong quan CLO2 0 0 75
Viét phan tinh toan ky| CLO1, CLOS,
6. thuat CLO4 0 0 75
Hoan thanh ban thuyét| CLO1, CLO3,
7 minh CLO4 0 0 5
Tong 0 0 45

5.2. Noi dung chi tiét
Bai 1: Huéng din mé d;"iu
1.1. Muc dich, y nghia dé tai

1.1.1. Vai tro thiét ké ky thuat thiét bi ché bién thuc pham

1.1.2. Phuong phap luan

1.1.3. Y nghia cua cong tac thiét ké

1.2. T6 chic cong vige thiét ké
1.2.1. Nhiém vu thiét ké

1.2.2. Tai liéu ban dau cho cong viéc thiét ké

1.2.3. Tién d thuc hién

1.3. Cac tiéu chuan co ban trong thiét ké
1.3.1. Quy uoc (Ky hiéu) duong ong dan
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1.3.2. Ky hiéu vat liéu trén mat cat
Bai 2: Tim hiéu tw liéu
2.1. Tai liéu lién quan dén qua trinh thiét ké
2.2. Phuong phap cong nghé
2.3. So d6 hé théng
Bai 3: Viét dé cwong chi tiét dd an
3.1. Nguyén tic
3.2. Mo dau
3.3. Noi dung thiét ké mot dd an Ky thuat thuc pham
3.4. Cach bb cuc mot dd an thiét ké thiét bi K§ thuat thyc pham
Bai 4: Chinh sira dé cwong dd an
4.1. Chinh sira va gbp ¥ phan tong quan
4.2. Chinh sira so dd hé thong
4.3. Chinh sira luu dd giai thuat
4.4. Gop y phuong phap tinh
Bai 5: Viét phan tong quan
5.1. Mo dau Ly do thiét ké
5.2. Cac van dé co lién quan
5.2.1. Phuong phap luan
5.2.2. Thiét ké, tinh toan
Bai 6: Viét phan tinh toan ky thuat
6.1. Thiét k&, chon phwong phap thyc hién qua trinh
6.1.1. Tinh ning suit thiét bj theo dau vao hoic dau ra
6.1.2. Thiét k&, chon kiéu dang phu hop véi didu kién lam viéc cua thiét bj
6.2. Thiét ké thiét bj
6.2.1. Nguyén vat liéu va san pham
6.2.2. Lap biéu do nhap nguyén liéu (néu co)
6.3. Tinh can bang vat chat
6.3.1. Lap chuong trinh san xuét
6.3.2. Thiét ké biéu do k¥ thuat qua trinh san xuét
6.4. Tinh v lya chon thiét b
6.4.1. Nguyén tic
6.4.2. Tinh thiét bj chinh
6.4.3. Tinh thiét bi phu
Bai 7: Hoan thanh ban thuyét minh — ban vé
7.1. Xay dung phan myc lyc
7.2. Xay dung phu luc, danh muc bang, danh muc hinh
7.3. V€ céc ban v¢ ky thuat

6. PHUONG PHAP DAY VA HQC
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Nhém CPR ciia hoc phin

<& Ify K§ ning | Nang luc
Kién nang | thwe hanh
Phuong phap giang | Phwong phap hoe | thirc ca kac /nhégm ye han
day tap nhan nghe nghiép
CLO2,
CLO1 | CLO3,| CLO5 | CLO6
CLO4
£y oo Ling nghe, ghi chép,
Thuyettrinh o1 b6 va dat cau hoi| X
Minh hoa Quan sat, ghi chep, | X
dat cau hoi
Van dap Van dap X X X
Hudng ,da:m nguoi hoc | Tim kiém noi dung
tim kiém cac so tay, | so tay, bang tra ctu,
bang tra ctru, béliq bao | bai bao, tom tat, dat X X X X
khoa} hoc, d(_)(; hiéuva | cau hoi lam r§, va
ki€m tra kién thirc lam bai tap, kiém tra
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
Thang
Noi dung danh gia Thoi diém | Chuin diura [Tilé (%) diem/
Rubrics
QUA TRINH
q Subt qud trinh CLO1, CLO2, Thqo thang
Diém qua trinh thllrlc h‘ilgn P 4n| CLO3,CLO4, | 30 | diém qud
' i CLO5, CLO6 trinh
THI CUOI KY/DANH GIA CUOI KY
Piém bio cdo (hoi dong hoi ‘ CLO1, CLO2, Theo thang
truc ti€p sinh vién vé dé tai| Baovédoan | CLO3, CLO4, 70 diém hoi
thuc hién) CLO5, CLO6 dong

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

[1] Bui Tan Nghia, Huéng dan thyc hién d6 4n k¥ thuat thuc pham (luu hanh ndi bd),

2024.
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[2] Bui Tan Nghia, S6 tay k¥ thuat thuc pham (luu hanh ndi bo), 2024.
8.2. Tai liéu tham khao

[1] Nguyén Bin, Cdc Qud trinh, Thiét bi trong céng nghé héa chat va thuwc pham, tip 1:
Cdc qua trinh thuy lyc, bom quat, mday nén, NXB Khoa hoc va Ky thuat, 2023. ISBN:
978-604-471-272-7

[2] Nguyén Bin, C4c Qua trinh, T) hiét bi trong cong nghé héa chdt va thwc pham, tip 2:
Phén Riéng hé Khong Pong Nhat, Khuay Tron, Ddp, Nghién, Sang, NXB Khoa hoc va
K¥ thuat, 2023. ISBN: 978-604-471-274-1

[3]. Nguyen Vin Luc, Hoang Minh Nam, Qud trinh va thiét bi cong nghé hoa hoc va
thwe pham: Bai tdp Cdc qud trinh co hoc, NXB Pai hoc Qubc gia Tp. H6 Chi Minh,
2022. ISBN: 978-604-73-9354-1

[4] Pham Van Bon, Cdc qua trinh va thiét bi trong céng nghé héa chdt va thyc
phdam, Tap 5: Truyén nhiét, NXB DPHQG TP.HCM, 2017. ISBN: 978-604-73-
3648-7

[5]. Pham Vian Bon, Qud trinh va thiét bi céng ngh¢ hoa hoc va thuc pham: Bai
tdp Truyén nhiét, NXB Pai hoc Qudc gia Tp. H6 Chi Minh, 2017. ISBN: 978-
604-73-3648-7

[6]. Trinh Van Diing, Qua trinh va thiét bi cong ngh¢ héa hoc va thuc pham: Bai
tap Truyén khoi, NXB Dai hoc Qudc gia Tp. H6 Chi Minh, 2022. ISBN: 978-604-
73-9355-8

[7] R. Paul Singh and Dennis R. Heldman, Introduction to Food Engineering (4%
Edition), Elsevier, 2009. ISBN: 978-0-12-370900-4.

[8] Zeki Berk, Food Process Engineering and Technology (3rd edition), Academic
Press, Elsevier, 2018. ISBN: 978-0-12-812018-7

[9] Dennis R. Heldman, Daryl B. Lund and Cristina Sabliov, Handbook of Food
Engineering (2" Edition), CRC Press, 2019. ISBN 9781466563124

[10] S tay qua trinh va thiét bi trong cong nghé héa chat va thuc pham tap 1&2, NXB
Khoa hoc K¥ thuat, 2009.

8.3. Phan mém

Khdng

9. QUY PINH CUA HQOC PHAN

Ngudi hoc ¢6 nhi¢m vu:
— Tham du 100% gid thuc hanh- thi nghiém,;
— Chu dong 1én ké hoach hoc tap:

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

+ Doc trudce tai liu do gidng vién cung cap hoac yéu cau;

+ On tap cac nodi dung da hoc; tu kiém tra kién thu:c bang cach lam céc bai tric
nghiém kiém tra hodc bai tip duoc giang vién cung cap.
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— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat dong
nhém;
— Chu dong hoan thanh day du, trung thuc cac bai tip ca nhan theo yéu cau;

— Du budi bao cao bao vé do an.

10. HUONG DAN THU'C HIEN

— Pham vi ap dyng: Pé cuong nay duoc 4p dung cho chwong trinh dai hoc nganh
Cong nghé thuc pham tir Khoa 15DH, nam hoc 2024-2025;

_— Giang vién: su 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 ctia nguoi hoc;

— Luuy: Trudce khi giang day, giang vién c‘éln néu rd cac ndi dung chinh ciia dé cuong
hoc phan cho nguoi hoc — bao gom chuén dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap danh gia va tai li¢u tham khao dung cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co s& dé nim dugc cac thong tin chi tiét vé
hoc phan, tir d6 xac dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

[XI Phé duyét 1an dau [0 Ban cap nhat lan thu: .....
Ngay phé duyét: 12/8/2024 Ngay cap nhat:
Truong khoa Truwong bo mon Chii nhiém hoc phan
Lé Nguyén Poan Duy Bui T4n Nghia Bui T4n Nghia
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	Mã học phần: 0101100213 Mã tự quản: 05204024
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