PE CUONG HQC PHAN
THU'C HANH CONG NGHE SAN XUAT
NUGC CHAM, GIA VI

1. THONG TIN TONG QUAT

Tén hoc phén (tiéng Viét): Thuc hanh cong nghé sian xuit nwéc chim gia vi
Tén hoc phan (tiéng Anh): Practice of Seasonings, Sauce and Condiments
Processing Technology

Trinh dg: Dai hoc

Ma hoc phin: 0101004974 Ma tu quan: 05201035
Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: Ty chon

Pon vi phu trach: B6 mon Cong nghé thuc phadm — Khoa Cong nghé thuc phim

Sé tin chi: 1 (0,1)

Phén bd thoi gian:

— 86 tiét Iy thuyét : 00 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 30 tiét
— 86 gio tu hoc : 15 gioy

Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: Khong

— Hoa sinh hoc thyc pham (0101001968); Vi sinh vét hoc thyc pham (0101102017);
Cong ngh¢ ché bien thuc pham (0101100873); Thuc hanh Cong nghé ché bién
thyc pham (0101102433)

— Hoc phan song hanh: khéng
Hinh thirc gidng day: X Truc tiép [OTruc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac

1. ThS. Phan Thi Héng Lién lienpth@fst.edu.vn Khoa CNTP — HUIT
2. | ThS. Tran Puc Duy duytd@fst.edu.vn Khoa CNTP — HUIT
3. | ThS. Nguyén Thi Phugng phuongnt@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Thuc hanh cong nghé san xudt nudc cham, gia vi” thudc khoi kién thirc
chuyén nganh tu chon, la hoc phan tlep hoc phan 1y thuyét vé cong ngh¢ san Xudt nudc
cham, gia vi. Hoc phan nay s€ cung c6 cho ngudi hoc cac kién thtrc vé nguyén liéu, quy
trinh cong ngh¢ san Xudt va cac bién phap kiém soat chét lugng trong qua trinh san xuét
nudc cham, gia vi. Pong thoi, hoc phan ciling gop phan hinh thanh k§ ning hop tac va
lam viéc theo nhom hiéu qua.

4. CHUAN PAU RA HQC PHAN
Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:
1
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CDR cua |CDR hoc (Sau khi hoc xon hl\(;lco tZd(ijzl;)ag nguoi hoc co kha Mirc do
CTDbT phan ‘ & noc.p” ), & ' nang luc
nang) :

Thuc hién thuan thuc k¥ nang kiém nghiém ghi tiéu

PLO3.1 CLO1 | cam quan va hoéa ly cua san pham nudc cham, gia P3
Vi
Thuc hién thuan thuc k¥ nang thuc hanh va kiém

PLO3.3 CLO2 soat chat luong trong san xuat nudc cham, gia vi P3
Péap tng trach nhiém nghé nghiép (trung thuc,

PLO 5 CLO3 | chinh truc, ¥ thirc ky luat) trong hoat dong hoc thuc A4
hanh cong nghé san xuat nudc cham, gia vi

PLO 6 CLO4 "ljhu:c .1}1¢n thanh ’thao k¥ nang hop tac, t6 chuc va P4
lam viéc theo nhém

5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

An da ; Phan b thoi gian (tiét/gio;
STT Tén chuwong/bai Chuan daukra cua hoc ’ gian (1iét/gio)
phan Ly thuyét | TN/TH | Tuw hoc
Kiém tra chdt lwong| CLOZ, CLO2, CLOS3,
nguyén liéu va san pham CLO4 0 10 5
nudc cham, gia vi
\ % CLO1, CLO2, CLO3, 2.5
San xuat tuong CLO4 0 5
\ % ON CLO1, CLOZ2, CLO3, 2.5
San xuat sa té tom CLOA 0 5
\ % . CLO1, CLO2, CLO3, 2.5
San xuat tuong 6t CLOA 0 5
San xuat sot wdp thit | CLO1, CLO2, CLO3, 2.5
. 0 5
nuong CLO4
Tong 0 30 15

5.2. N§i dung chi tiét




Bai 1:
1.1.
1.2.
1.3.
1.4.
1.5.

Bai 2:
2.1.
2.2.
2.3.

2.4.

2.5.

2.6.

Bai 3:
3.1.
3.2.
3.3.

3.4.
3.5.

3.6.
Bai 4:

4.1.
4.2.
4.3.
4.4.
4.5.

4.6.
Bai 5:

5.1.
5.2
5.3.
5.4.
9.5.
5.6.

Kiém tra chat lwong nguyén liéu va san pham nwéc cham, gia vi
Gioi thiéu

Nguyén vat liéu, hoa chét, dung cu, thiét bi
Thuc hanh

Yéu cau ndi dung bao cao

Cau héi chuén bi

San xuat tuong

Gioi thiéu

Nguyén vat liéu, hoa chét, dung cu, thiét bi
Thuc hanh

Yéu ciu san pham

Yéu cau ndi dung bao cao

Cau hoi chuan bi

San xuit sa té tom

Gioi thi¢u

Nguyén vat li€u, hoa chit, dung cu, thiét bi
Thuc hanh

Yéu cau san phim

Yéu cau ndi dung béo cdo

Cau héi chuén bi

San xuit twong &t

Gio1 thi¢u

Nguyén vat li€u, hoa chét, dung cu, thiét bi
Thuc hanh

Yéu ciu san pham

Yéu cau ndi dung bao cao

Cau hoi chuan bi

San xuit s6t wép thit nwéng

Gi0oi thiéu

Nguyén vt liéu, hoa chat, dung cu, thiét bi
Thuc hanh

Yéu cau san pham

Yéu cau ndi dung bao cao

Cau hoi chuan bi



6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

Y Ify K§ ning | Nang luc
Kién | nang .
. . tuong thuc hanh
thire | €@ o e/nhom |nghd nehis
Phwong phap giang day| Phwong phap hoc tap nhan nghe nghiep
CLO1
CLO2 | CLO4
CLO3
£y e Ling nghe, ghi chép,
Thuyet trinh ghi nhé va diit cau hoi X
L ar Suy nghi, lap luan va
Van ddp didn dat ¥ kién X
Tim kiém thong tin,
Théao luan nhom chia s€ y tuong va thao X
luan
Trinh dién (huéng dan | Quan sat, nghi nhé va X
thuc hanh) dat cau hoi

7. PANH GIA HQC PHAN

— Thang diém danh gia: 10/10

— K& hoach danh gia hoc ph?m cu thé nhu sau:

A e iR 2 x Tilé¢ [Thang diém/

Hoat dong danh gia Thoi diém Chuan dau ra (%) Rubrics
Ttiao tac tién hanh thuc hanh san |Suot qué trinh CLOL, CLO2 20 Rubric
xuat hoc 1.1 01
Sfm ph:’:ll’n (1a ket qua hoat dong |Sudt qué trinh cLO4 20 Rubric
cua nhom) hoc 1.1 01
Thoi gian thyc hién (1a két qua [Suét qua trinh cLOA 10 Rubric
hoat dong cua nhom) hoc 1.1 01
Bai bao c4o (Giai thich nguyén |Sudt qua trinh Rubric
nhan san pham bi 16i va cach khic hoc CLO2 30

1.1 01

phuc) -
o A s A . |Subt qué trinh Rubric
Y thuc ky ludt va v€ sinh an toan hoc CLO3 20 1101

8. NGUON HOC LIEU




8.1. Sach, gido trinh chinh

[1] Phan Thi Hong Lién, Nguyén Thi Thu Huyén, Tran Quyét Thang, Gido trinh thyc
hanh céng nghé san xudt nwée cham, gia vi, Truong Pai hoc Cong thuong Tp.Ho Chi
Minh, 2023.

8.2. Tai liéu tham khao
[1] Nguyén Lan Diing, Céng nghé 1én men, NXB khoa hoc va k¥ thuat, 2024,

[2] Nguyén Thi Hién, Céng nghé san xudt mi chinh va cdc san pham 1én men co truyén.
NXB Khoa hoc K¥ thuat, 2003.

8.3. Phan mém
Khoéng
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— Tham dy 100% gid hoc thuc hanh;
— Chu dong 1én ké hoach hoc tap:

+ Tich cuc khai thac cac tai nguyén trong thu vién cla 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;
— Tich cyc tham gia cac hoat dong thao luan nhom va lam viéc nhom,
_— Tham gia cac hoat dong thuc hanh theo huong dan cua giang vién va cac yéu cau
ve€ an toan lao dong, ndi quy phong thi nghiém;
10. HUONG DAN THU'C HIEN
— Pham vi 4p dung: Dé cuong nay duogc ap dung cho chuong trinh dao tao dai hoc
nganh Coéng nghé thuc pham tir khoa 15DH, nam hoc 2024-2025;
_— Giang vién: sur dung dé cuong nay dé 1am co sé cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap ctia nguoi hoc;

— Luuy: Trude khi giang day, giang vién can néu rd cac ndi dung chinh cta dé cuong
hoc phan cho nguoi hoc — bao gom chuédn dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap dénh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co sé dé nam dugc cac thong tin chi tiét vé
hoc phan, tir 6 xac dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET
X Phé duyét lan dau [0 Ban cap nhat lan tha: .....
Ngay phé duyét: 12/8/2024 Ngay cdp nhit: ..............



Truong khoa Truong bp mon Chii nhigm hoc phin

Lé Nguyén Poan Duy Nguyén Dinh Thi Nhu Nguyén  Phan Thi Hong Lién
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