1.

A PE CUONG HQC PHAN 7 ,
CONG NGHE SAN XUAT RUQU, BIA, NUGC GIAI KHAT

THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Cong nghé san xuit rwou, bia, nwéc giai khat
Tén hoc phan (tiéng Anh): Brewery & Beverage Processing Technology
Trinh dg: Dai hoc

Ma hoc phin: 0101007017 Ma tu quan: 05200055

Thudc khéi kién thirc: Chuyén nganh Loai hoc phin: Tu chon

Pon vi phu trach: B6 mon Cong nghé thuc phim — Khoa Cong nghé thuc phim
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
— S6 gio tu hoc : 60 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phan hoc truée: Cong nghé ché bién thuc pham (0101100873)
— Hoc phan song hanh: khéng

Hinh thire giang day: (] Truc tiép O Tryuc tuyén (online) X Thay ddi theo HK

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac
1. | ThS. Phan Thi Hong Lién lienpth@fst.edu.vn Khoa CNTP — HUIT
o, | ThS. Nguyén Thi Thu huyenntt@fsteduvn | Khoa CNTP — HUIT

Huyén

3. | ThS. Phan Vinh Hung pvhung@fst.edu.vn Khoa CNTP — HUIT
4. | ThS. Hoang Thi Ngoc Nhon | nhonhtn@fst.edu.vn Khoa CNTP — HUIT
5. | ThS. Ngb Duy Anh Triét trietnda@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Cong nghé san xuat ruou, bia, nudc giai khat” thuge khéi kién thuc

chuyén nganh ty chon, la mét hoc phan trong nhém céac hoc phan vé cong nghé san

xuat ché bién thyc pham... Hoc phan nay trang bi cho nguoi hoc cac kién thirc co ban
vé XU 1y nudce trong cong nghé san Xuat ruou, bia, nudc giai khat; cac nguyén liéu va
san pham cling nhu quy trinh céng nghé san xuat ruou, bia, nudc giai khat. Bén canh

do, hoc phan nay ciling trang bi cho nguodi hoc céac kién thirc co ban vé tiéu chuan san
pham nudc gidi khat, bia, rugu va h¢ thong lam sach va khur trung cong nghiép.

4.

CHUAN PAU RA HQC PHAN
Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:
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CbR CDR hoc phin Mo ta CBR Mirc do
cua : (Sau khi hoc xong hoc phan nay, nguoi hoc co kha | nang luc
CTDbT nang)
CLOL1 thén I?ai duogc .céc p},mcn'lg pha:lp xu ly nudc trong c3
san xuat rugu, bia, nudc giai khat
Ap dung cac kién thirc vé nguyén liéu ciing nhu qui
CLOL2 tr‘ln,h c(.){l.g nghé, ;Céc thiét b1 S??.Il Xuét rugu, b_iﬂa, C3
nudc giai khat dé tao ra cac san pham theo tiéu
PLO 2.2| CLO1 chudn
CLOL3 Tinh toan luong nguyén liéu st dung va san pham c3
"~ | tao thanh trong san xuat rugu, bia, nudc giai khat
CLOL4 qu dung qua Atrinh lém. sach }12‘1 khu trf}ng vao phan c3
Xuong san xuat ruou, bia, nudc giai khat
Phan tich cac kién thtrc vé danh gia cam quan thuc
PLO?2.3 CLO? phém, dam bao Shét. Alu’(_)rl?g fhuc ghém dé kiél:n s9ét c4
chat lugng nguyén li€u va san pham trong qua trinh
san xudt ruou, bia, nudc giai khat
PLO 4 CLO3 Thuc hién thanh thao k¥ nang cép nhat, doc cac tai P4
lidu vé cong nghé san xuét ruou, bia, nudc giai khat
Thuc hién thuan thuc k§ ning truyén thoéng khoa
PLO7.1 CLO4 hoc (k¥ ning viét) trong linh vuc cong nghé san P3
xuét ruou, bia, nude giai khat
Tham gia dong gép ¥ kién dé giai quyét van dé
PLO 8.2 CLO5 trong cong ngh¢ ruou, bia, nudc giai khat dua trén R2

cac tinh hudng cu thé

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

STT Tén chuong/bai Chuén dé‘iu}\ra cia| Phan bﬁ thoi gian (7iét/gio)
hoc phén Ly thuyét| TN/TH | Tw hoc
1, | Xu Iy nude trong cong nght san CLOL.1 3 0 6
xuat rugu, bia, nudc giai khat
Cong nghé san xuat nudc giai | CLO1.2, CLO1.3,
2. | khat c6 gas CLO2, CLO3, 9 0 18
CLO4, CLO5
CLO1.2, CLOL1.3,
3. | Cong nghé san xuit bia CLO2, CLO3, 12 0 24
CLO4, CLO5
CLO1.2, CLOL1.3,
4. | Cong nghé san xuit ruou CLO2, CLO3, 5 0 10
CLO4, CLO5
5 HAé th(‘)ng.lAélm sach va khur trung CLO 1.4 1 0 9
cong nghi¢p
Tong 30 0 60




5.2. Ngi dung chi tiét
Chuwong 1. Xir Iy nuéc trong cong nghé san xuit rwou, bia, nuéce giai khat
1.1. Xtr Iy nuée cap trong cong nghé san xuat rugu, bia, nudc giai khat
1.2. Xt Iy nudce thai trong cong nghé san xuét rugu, bia, nude giai khat
Chuong 2. Cong nghé sian xuiat nuwée giai khat cé gas
2.1. Nguyén liéu trong san xuit nude giai khat cé gas
2.2. So d6 qui trinh céng nghé san xut nudc giai khat co gas
2.3. Céac cong doan trong san xuat nudc giai khat co gas
2.4. Tiéu chuan san phim nudc giai khat cd gas
Chuwong 3. Cong nghé san xuit bia
3.1. Nguyén liéu trong san xuét bia
3.2. So d6 cong nghé san xuat bia
3.3. Cac cong doan trong san xuét bia
3.4. Tiéu chuan chat luong bia thanh pham
Chuong 4. Cong nghé san xuit rugu
4.1. Cong nghé san xuét ruou ethylic
4.2. Cong nghé san xuét ruou vang
Chuong 5. Hé thong 1am sach va khir tring cong nghiép
5.1. Khai niém lam sach tai chd
5.2. Céc loai vat liéu va phan tng cta né véi cac chit tiy rira
5.3. Céc chat 1am sach
5.4. Cac chat khir trung
5.5. Qua trinh lam sach va khtr tring trong hé théng CIP
5.6. Quy trinh ty rtra tong quat
5.7. Céc sai 16i thuong gip d6i véi mot hé thong CIP
5.8. Gidi thiéu hé théng CIP tiéu biéu trong nha mdy san xuat bia
5.9. Lam sach bang phwong phap co hoc



6. PHUONG PHAP DAY VA HQOC

Nhém CPR ciia hoc phin

] K% nin Nang luc
Kién |K§ ning| > "8 | thyc hanh
. P twong A
thiec | canhan |, > nghé
Phwong phap giang tac/ nhom nghié
da Phwong phap hoc tap gmep
al CLOL1,
CLO1.2,
CLOL1.3, %LL%:);’ CLO5
CLO1.4,
CLO2
R Lang nghe, ghi chép,
Thuyettrinh 1 0 b6 va dat cau hoi|
Vén dap Tra 1o, giai thich, dan X
chiing
NP Z DPoc tai liéu, thao
Bai tap tinh huong | o0 trinh X X
(bai tap nhém) b
ay.
Hu:érngrdﬁn nguoi hoc
tim ki€ém cac télj liéu Tu hoc, ghﬁ ,d(f)n‘g X X
tham khao va kiém tra |  giai quyet van dé
kién thuc
7. DANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
Thoi 2 Ti Thang diém/
Hoat dong danh gia .Z Chuan dau ra le .
diem Rubrics
(%)
QUA TRINH 50
A x Suétqua | Khong danh gia
Chuyén can trinh hoc chuan dau ra 10
Bai tap




Sau khi
hoan Theo thang
Bai tap ca nhan thanh | CLOLL CLOL2 1 50 | 4idr cia can
: CLO1.3 iy
chuong hoi
2,3
gﬁ:”ltgg nChélc():nr]lguyén liéu san xut Sﬁgéﬁhl CLO 12, CLO2, .
RN AR X CLO3, CLO4, 20 Rubric 1.6.5
nudc giai khat, qua trinh nau bia, thanh
. . A CLO5
cac loai rugu trén the gidi chuong 1
THI CUOI KY 50
Noi dung bao quat tat ca cac
chuong cua hoc phan: .
- CLO1.1: 10% cu hoi lf;“tgﬂé CLO1.1, CLOL.2, ;22?;2:%96
- CLO1.2: 60% cau héi hoe phin CLO1.3,CLO14 thi
- CLO1.3: 25% cau hoi P
- CLO1.4: 5% cau hoi

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

[1] Lé Thi Hong Anh, Phan Thi Hoéng Lién, Phan Vinh Hung, Ngb Duy Anh Triét,
Gido trinh Cong nghé san xuat ruou, bia, nwoc giai khat. Truong DH Cong nghiép
Thuc pham Tp. H6 Chi Minh, 2017.

8.2. Tai liéu tham khao

[1] Phan Thi Hong Lién (chu bién), Gido trinh Céng nghé san xudt medc gidi khd,
Truong Pai hoc Cong nghiép Thuc pham TP. H6 Chi Minh (Luu hanh néi bg), 2013.
[2] Hoang Dinh Hoa, Céng nghé sdan xudt Malt va Bia, NXB Khoa hoc va k¥ thuat Ha

N&i, 2000.

[3] Nguyén Thi Hién chu bién), Céng nghé sdan xudt bia va nude gidi khat, NXB Lao

Dong, 2016.

[4] Nguyén Thi Hién, Khoa hoc-cong nghé malt va bia, NXB Khoa hoc va K¥ thuit,

20009.

[5] Nguyén Lan Diing, Céng nghé 1&n men, NXB khoa hoc va k¥ thuat, 2024,

[6] David P. Steen and Philip R. Ashurst, Carbonated Soft Drinks: Formulation and
Manufacture, Blackwell Publishing Ltd, 2006.

[7] Dennis E. Briggs, Chris A. Boulton, Peter A. Brookes, Roger Stevens, Brewing
Science and practice, Woodhead publishing limited, 2004.

8.3. Phan mém
Khéng

9. QUY PINH CUA HQC PHAN
Nguoi hoc ¢6 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 thu vién cua trudng 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 hoic yéu cau;
+ On tap cac ndi dung da hoc; ty kiém tra kién thire bang cach lam cac bai tric
nghiém kiém tra hodc bai tip dugc giang vién cung cap.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat
dong nhom,;
— Cha dong hoan thanh day du, trung thuc cac bai tdp c& 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 nghé thuc pham tir khda 15PH, nam hoc 2024-2025;

- Giang vién: str dung dé cuong nay dé lam co sd cho viéc chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap ctia nguoi hoc;

- Luu y: Truoe khi giang day, giang vién can néu rd cac 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 phan;

- Nguoi hoc: s dung dé cuong nay 1am co sé dé nim duoc cac thong tin chi tiét
v€ hoc phan, tir d6 xac dinh dugc phuong phép hoc tdp phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

I Phé duyét lan dau [0 Ban cap nhat lan thi:
Ngay phé duyét: 12/8/2024 Ngay cap nhit:
Truéng khoa Truéng by mon/Truwéng nganh  Chii nhi¢m hoc phin

Lé Nguyén Poan Duy ~ Nguyén Dinh Thi Nhu Nguyén Phan Thi Hong Lién
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	Thuộc khối kiến thức: Chuyên ngành  Loại học phần: Tự chọn
	Đơn vị phụ trách: Bộ môn Công nghệ thực phẩm – Khoa Công nghệ thực phẩm
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