PE CUONG HQC PHAN

THUC TAP TOT NGHIEP (NGANH CNTP)

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Thue tap tot nghiép (nganh CNTP)

Tén hoc phan (tiéng Anh): Graduation internship (Food Technology)
Trinh d¢: Pai hoc

Ma hoc phin: 0101102438
Thudc khéi kién thirc: Chuyén nganh
Pon vi phu trach: B6 mon Cong nghé thuc phadm — Khoa Cong nghé thuc phim
S6 tin chi: 4 (0,4)
Phan bé thoi gian:
— 86 tiét Iy thuyét

— S6 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét

—~ S6 gi0 tu hoc

- 00 tiét

: 180 gio

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: hong
— Hoc phan hoc truée: Kién tap (0101006836)
— Hoc phan song hanh: khéng

Hinh thire giang day: O Tryc tiép

2. THONG TIN GIANG VIEN

O Truc tuyén (online)

Ma tw quan: 05204271
Loai hoc phan: Bit budc

[ Thay d6i theo HK

STT Ho va tén Email Pon vi cong tac
TS. Nguyén DPinh Thi Nhu Khoa Cong nghé thuc
1. Nguyén nguyenndtn@fst.edu.vn pham - HUIT

T4t ca giang vién Khoa
Cong ngh¢ thuc pham

3. MO TA HQC PHAN

Hoc phan Thuc tap tot nghi¢p (nganh CNTP) thude kh01 kién thurc chuyén nganh
trang bi cho nguoi hoc cac kién thirc tong quan vé thuc té co sé san xuat, vé nguyén
lidu, quy trinh san xuat, cac san pham thuc pham. Hoc phan gop phan hinh thanh ki
ning quan sat, thao tac theo mau, ghi chép, téng hop, bdo cdo, rén y thure tu lap, su yéu
nghé, tim to1, van dung kién thirc d3 hoc so sanh véi kién thirc thuc té va ky nang thuc
hién dang tac phong quy dinh tai co s¢ thuc tap.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:
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CbR . Mo ta CBR Mire do
cua CDR hoc phan (Sau khi hoc xong hoc phan nay, nguoi hoc nz‘ullrcl ¢
CTPT ¢6 khd ning) g lwe
CLOL.1* Tong hop klAen thirc vé k¥ thuat thuc pham tai c3
co s& thuc tap
PLO2.2|CLOL(*) - ~ — —
CLOL.2* Tong h(i)’p k1§n thl}:C veé cong nghé ché bién c3
thyc pham tai co s¢ thuc tap
Thyc hién thuan thyc k¥ nang nghé nghiép
PLO3.3| CLO2* | CLOZ2* | bao gobm ky nang tu duy hé thong, phén tich P3
va giai quyét van de tai co sé thuc tap
PLO5 | CLO3 CLO3 Xay dungAy thirc tudn thu ky luat lao dong tai Ad
noi thyuc tap
CLOA.1* Thuc }11@1} than.hA thao k¥ ndng viét bao céo P4
thuc tap tot nghiép
PLO7.1| CLO4* . — T 7
CLO4.2* Th}_rc hlantha?h tha.oAky nang thuy¢ét trinh két P4
qua thyuc tap tot nghiép
Thich tmg dugc hoat dong cua doanh nghiép
PLO8.1 CLO5S trong Sé;n xuat, dam bdo chat lugng, an toan R2
thuc pham
Thuc hién ding yéu cau vé thoi gjan va noi
dung thyc tap thong qua viéc thiet 1ap muc
PLO9 CLOG6 tiéu, xay dung ke hoach thyc hién, quan ly P3
nguon luc con nguoi va thoi gian, quan ly
tién do trong qua trinh thuc tap

Ghi chl: (*) Chudn dau ra cia hoc phan (CLO) sir dung dé danh gid chuan dau ra

cua CTPT (PLO)
5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

Chuéan dau ra cta hoc

Phan bo thoi gian (tiét/gio)

STT Tén chwong/bai A -
phan Ly thuyét | TN/TH | Tu hoc
1. | Huéng dan mo dau CLO1.1* CLO1.2* X
» | Chuan bj co s thye hién | CLO1.1*, CLO1.2%, «
" | qua trinh thuc tap CLO6
3 Thuc hién qua trinh thye | CLO2*, CLO3, CLO6 X
| tap
NNy A CLO1.1*, CLO1.2%*,
4. | Viét bao cao thuc tap CLO4.1* CLO9 X
* *
5. | Béo cao thuc tap CLO1.1% CLOL.2%, X

CLOA4.2*
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STT

Chuan dau ra cta hoc

Phén bd thoi gian (tiét/gio)

Tén chwong/bai

phan Ly thuyét | TN/TH

Tuw hoc

Tong

180

5.2. Ndi dung chi tiét

Chuwong 1: Hwéng din mé dau

1.1. Giao nhiém vu, phé bién ké hoach thuc hién

1.2. Huéng dan tim hiéu, quan sat, tap hop thong tin, tai licu

Chuwong 2: Chuén bj co sé thwc hién qua trinh thwe tap

2.1. Tim hiéu so lugc vé co s& thuc tap

2.2. Tim hiéu so luge vé quy trinh san xudt, cac san phdm cia co sé thuc tip
2.3. Tim hiéu céc quy dinh v& an toan lao dong, ndi quy cua co so thuc tap
2.4. Tim hiéu vé hé théng dam bao chét luong tai co sé thuc tap

Chuong 3: Thyuc hién qua trinh thue tap

Chuong 4: Viét bao cdo thuc tip

4.1. Tim hiéu yéu cau viét bao céo thyc tap

4.2. Viét bao céo thuc tap

Chuong 5: Bao cao thuc tap

5.1. Tim hiéu yéu cau thuyét trinh béo cdo céo thyc tap

5.2. Béo céo thuc tap voi hoi dé)ng sat hach

6. PHUONG PHAP DAY VA HQC
Nhém CDR ciia hoc phén
% Ky K§ ning | Nang luc
Kién nang .
thic | ca | (UONE | thyc hinh
Ay [AC/NNOM (nghé nghié
Phwong phap giing day | Phwong phap hoc tap nhan & SHEP
CLO2*
CLO1.1% CLO3 CLOS
CLO1.24CLOA4.1% CLOG6
CLO4.2%
Hudéng dan sinh vién tim hTiméljéu té} ligu Vah
hi€u hoat dong cua doanh O?E ong cuE}A Oafl
nghiép, doc hiéu tai ligu, | 2ghiép, thuc hi¢n cong| X X X
viét bao cdo thuc tap  [V'¢° dugc phan cong tai
T doanh nghiép va viét
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Nhém CPR ciia hoc phin
<& Ify K§ ning | Nang luc
Kién | nang .
thu . twong thuc hanh
wc ca z ; 3 A
] » ] R nhan tac/nhom nghe nghlgp
Phwong phap giang day | Phuwong phap hoc tap
CLO2*
CLO1.14 CLO3 CLO5
CLO1.2%CLO4.1* CLO6
CLO4.2*
bao cao thyuc tap
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?ln cu thé nhu sau:
Hoat dong danh gi4 Théidiém|  Chudnddura  |Tilg (%) | nang diem/
Rubrics
QUA TRINH
, CLO1.1*, CLO1.2* Theo than
DPiém cua co s& thue ta K&t thuc CLOZ*, CLOs, 40 diém cua c%
Hetap thue tap CLO4.1*, CLOS5, A
CLO6 Hetap
Piém cua gido vién hudng din Ket thiic CLOL1% CLOL.2% 20 Tgieé?ntz?igg
& & thuctap | CLO2*, CLOA4.1*
Khoa
THI CUOI KY/PANH GIA CUOI KY
q 1kt the CLO1.1*, CLO1.2*, Theo thang
Diém st hach thfrc tgc CLO2*, CLO4.1*, 40  |diém cia hoi
Hetap CLO4.2* ddng

8. NGUON HOC LIEU

8.1. Sach, gi4o trinh chinh: Tai liéu hudng dan ciia Khoa Cong nghé thuc pham

8.2. Tai liéu tham khao

[1] Lé Vian Viét Man (chi bién), Cong nghé ché bién thwc pham, NXB Pai Hoc Qudc

gia TP.HCM, 2019.

[2] Céc tai liéu do co sé thuc tap cung cap

8.3. Phan mém: Khong
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9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— Tham du 100% gio thuc tap
— Chu dong 1én ké hoach hoc tap:
— Tich cyc tham gia cac hoat dong thao luan va hoat dong nhom;

— Tuéan thu cac yéu cau vé an toan lao dong, ndi quy va’hodc y€u cau cua noi thuc
tap.

10. HUONG DAN THU'C HIEN

— Pham vi ap dung: Déﬁ cuong nay dugc ap dung cho chuong trinh dao tao dai hoc
nganh Cong nghé thyc pham, Ddm bao chét lugng, Che bien thuy san, Quan tri Kinh
doanh trong Céng nghé thuc pham, tir Khda 15, nam hoc 2025-2026;

— 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: Trude khi giang day, giang vién can néu rd cic ndi dung chinh cua dé
cuong hoc phan cho ngudi hoc — bao gdm chuéan 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: str dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi ‘giét vé
hoc phan, tor d6 xac dinh dugc phuong phap hoc tdp phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

I Phé duyét lan dau [0 Ban cap nhat lan thu: .....
Ngay phé duyét: 12/08/2024 Ngay cap nhat: ..............
Truong khoa Trwong bo mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan Nguyén Dinh Thi Nhu Nguyén Nguyén Dinh Thi Nhu
Duy Nguyén
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