A PE CUONG HQC PHAN
CONG NGHE SAN XUAT NUOC CHAM GIA VI

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Cong nghé san xuit nwéc cham gia vi
Tén hoc phin (tiéng Anh): Seasonings, Sauce and Condiments Processing
Technology
Trinh dg: Dai hoc
Ma hoc phan: 0101006843 Ma tw quan: 05200062
Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: 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 gidng day: (] Truc tiép [ Tryuc tuyén (online) X Thay ddi theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Phan Thi Hong Lién lienpth@fst.edu.vn Khoa CNTP — HUIT
2. | > Hodng Thi Neoc nhonhtn@fsteduvn | Khoa CNTP - HUIT
3. | ThS. Nguyén Thi Phuong phuongnt@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Céng nghé san xuat nudc cham gia vi” thudc khéi kién thuc chuyén
ngénh tu chon, 13 mot hoc phan trong nhém cac hoc phan vé cong ngh¢ san xuét ché
bién thuc pham... Hoc phan nay trang bi cho ngudi hoc cac klen thirc co ban vé Ccac
nguyén liéu va san pham ciing nhu quy trinh cong nghé san xuit cac loai nudc chim
Va gia vi.

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)
Ap dung cac kién thirc vé nguyén liéu ciing nhu qui
CLOL1.1| trinh cong nghé, cac thiét bj san xuit nudc cham, C3
PLO 2.2| CLO1 gia vi dé tao ra céc san phém theo tiéu chuin
CLOL.2 Tinh ‘Eoén lugng qnguygén 1i§u sﬁ:gdung' Vé.' san pham c3
tao thanh trong san xuat nudc cham, gia vi
Phan tich cac kién thirc vé danh gid cam quan thuc
PLO2.3 CLO? phém, dam bao E:hét. Alu:c,rr}g Ehuc ghém dé kiél:n Sf)ét ca
chat lugng nguyén li¢u va san pham trong qua trinh
san xudt nudc cham, gia vi
PLO 4 CLO3 Thyc hién thanh thao ky nang cap nhat, doc cac tai P4
lidu vé cong nghé san xuit nude chim, gia vi
Thuc hién thuan thuc k§ ning truyén thong khoa
PLO7.1 CLO4 hoc (k¥ ning viét) trong linh vuc cong nghé san P3
xuét nuéc cham, gia vi
Tham gia dong gop y kién dé giai quyét van dé
PLO 8.2 CLO5 trong cong ngh¢ nudc cham, gia vi dua trén céc tinh R2

hudng cu thé

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

Chuan dau ra cia | Phan bé thoi gian (1ié1/gio)
STT Tén chwong/bai hoc phan -
Ly thuyet| TN/TH | Tw hoc
1. | Téng quan vé nudc chdm gia vi CLO1.1 2 0 4
Nguyén li€u dung trong san| CLOL1.1, CLOL1.2
2. 2 0 4
xudt nudc chdm gia vi
Cong nghe_: san Xua}t cac lgai CLO1.1, CLOL1.2,
3. | nudc cham va mot s6 san pham CLOZ, CLO3, 18 0 36
lén men tir dau nanh CLO4, CLOS
Cong nghé san xuat mi chinh va CLOLL CLOL2,
4. | orBREE S o CLO2, CLO3, 8 0 16
pham gla vi CLO4, CLO5
Tong 30 0 60

5.2. Noi dung chi tiét
Chwong 1. Tong quan vé nwéc cham gia vi
1.1. Vai tro cia nu6e cham, gia vi di v6i doi séng con nguoi

1.2. Gidi thi¢u chung vé nudc cham, gia vi

Chuwong 2. Nguyén liéu diing trong sin xuat nwéc cham, gia vi
2.1. Nguyén liéu thuc vat giau dam

2.2. Nguyén li€u dong vat giau dam




2.3. Cac nguyén li¢u thuc vat lam gia vi, nudc chim

2.4. Cac nguyén li¢u khac

2.5. Cac hda chat

Chuwong 3. Cong nghé sian xuit cic loai nwéc chim va mot sé san pham lén

men tir diu nanh

3.1. San xuat nudc twong bang phuong phap hoa giai
3.2. San xuét nudc twong bang phuong phép 1én men

3.3. Cong nghé san xuét tuong

3.4. Cong nghé san xuit Magi

3.5. Cong nghé san xuét chao
3.6. Mot s6 san pham 1én men c6 truyén tir ddu nanh ndi tiéng trén thé gidi
Chuwong 4. Cong nghé san xuit mi chinh va cic sin phim gia vi

4.1. Cong nghé san xuat mi chinh

4.2. Cong nghé san xuét tuong gia vi

5. PHUONG PHAP DAY VA HQC

Nhém CBR ciia hoc phan

tham khao va kiém tra
kién thtrc

giai quyét van deé

] K% nin Nang luc
Kién | Ky nang y g thuwe hanh
Phwong phap giang Phuone ohap hoc 4 thiee | ca nhéan t,tl/m,ﬁg, nghé
day g phap hoc tap ac/ nhom nghiép
CLO1.1,
CLO1.2, ((::IL%:Z CLO5
CLO2
L, s Ling nghe, ghi chép,
Thuyettrinh 1 ¢ b6 va dat cau hoi|
Vén dép Tra 101, glarl thich, dan X
ching
N £ DPoc tai liéu, thao
Bai Fe:lp Atmh t}uong luan nhom, trinh X X
(bai tap nhém) N
- bay.
Huong dan nguoi hoc
tim kiém cac tai liéu Tu hoc, chu dong X X

7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phan cuy thé nhu sau:




Ti

Hoat dong danh gia Thot Chuan dau ra g | Thang diem/
S diem y Rubrics
(%0)
QUA TRINH 50
A A Suét qua | Khong danh gia
Chuyen can trinh hoc chuan dau ra 10
Bai tap
Sau khi
hoan Theo thang
Bai tdp ca nhan thanh CLO1.1,CLO12 | 20 | diém cua cau
chuong hoi
2,3
o ; Khi
(B:ﬁ:”ltgg' rz:hé%nslén pham 1én men Sﬁgan | CLO 11 CLoz, .
PVRER NS . N CLO3, CLO4, 20 Rubric 1.6.5
tur dau nanh trén the giai, cac loai thanh
o X CLOS
gia vi va nudc cham chuong 1
THI CUOI KY 50
Noi dung bao quat tat ca cac
chuong cia hoc phan: Sau khi Theo thang
- CLOL1.1: 80% cau hoi két thﬁ‘c CLO1.1, CLO1.2 diém cua dé
- CLO1.2: 20% cau héi hoc phan thi

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

[1] Phan Thi Hong Lién, Bai giang cong nghé san xudt nude cham, gia vi. Truong Dai
hoc Cong nghi€p Thyc pham TP. H6 Chi Minh (Luu hanh néi bg), 2021.

8.2. Tai liéu tham khao

[1] Nguyén Thi Hién, Céng nghé sin xudt mi chinh va cdc sin pham lén men cé
truyén. NXB Khoa hoc K¥ thuat, 2006.

[2] Nguyén Durc Luong, Cong nghé vi sinh vat, tap 3 - Thuc phdm 1én men truyén
thong, NXB Pai hoc Qudc Gia TP. H6 Chi Minh, 2009

[3] Lé Van Hoang (chu bién), Bot ngot, NXB Gido duc Viét Nam, 2014.

[4] Nguyén Lan Diing, Céng nghé 1én men, NXB khoa hoc va k¥ thuat, 2024.

[5] Villupanoor A. Parthasarathy, Chemistry of Spices, Biddles Ltd, King’s Lynn,

2008.
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 lidu do giang vién cung cip hodc 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 tap duoc giang vién cung cap
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat
dong nhom;
— Chua 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 4p dung: Dé cuong nay duoc ap dung cho chuong trinh dai hoc nganh
Cong nghé thyc pham tir khéa 15PH, nim hoc 2024-2025;

- Giang vién: str dung dé cuong nay dé lam co sd cho viée chudn 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 cac ndi dung chinh cua dé
cuong hoc phan cho ngudi hoc — bao gdm chuédn 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: sir dung dé cuong ndy 1am co s¢ dé nam duoc cac thong tin chi tiét
vé hoc phan, tir d6 xac dinh duoc phuong phap hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

I Phé duyét lan dau [ Ban cap nhat lan thi:
Ngay phé duyét: 12/8/2024 Ngay cap nhit:
Truéng khoa Truwéng bp méon! Truwéng nganh  Chii nhi¢gm hoc phin

Lé Nguyén Poan Duy ~ Nguyén Pinh Thi Nhu Nguyén Phan Thi Hong Lién
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