‘ PE CUONG HOC PHAN
THUC HANH CONG NGHE CHE BIEN TRA, CA PHE, CA CAO

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Thwe hanh cong nghé ché bién tra, ca phé, ca cao
Tén hoc phan (tiéng Anh): Practice of Tea, Coffee and Cocoa Processing
Technology
Trinh dg: Dai hoc
Ma hoc phin: 0101004891 Ma tu quan: 05201029
Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: Tu chon
Pon vi phu trach: B6 mon Cong nghé sau thu hoach — 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
— S6 gio tu hoc : 15 gioy

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

— Hoc phﬁn hoc trudce: HOa sinh ,h(_)C,'[hl_IC phén} (0101001968); Vi sinh vat hoc thuc
pham (0101102017); Cong nghé ché bién thuc pham (0101100873)

— Hoc phan song hanh: khéng
Hinh thire giang 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. g:;n Eo‘mg Thi Tric quynhhtt@fsteduvn | Khoa CNTP — HUIT
2. | TS. Lé Doan Diing dungld@fst.edu.vn Khoa CNTP — HUIT
3. | TS. Chau Ngoc Mai maicn@fst.edu.vn Khoa CNTP — HUIT
4. | TS. Nguyén Bao Toan toannb@fst.edu.vn Khoa CNTP — HUIT
5. | ThS. Nguyén Hoang Anh anhnh@fst.edu.vn Khoa CNTP — HUIT
6. | ThS. Pd Vinh Long longdv@fst.edu.vn Khoa CNTP — HUIT
7. | ThS. Pao Thi Tuyét Mai maidtt@fst.edu.vn Khoa CNTP — HUIT
8. gﬁi&fgﬁ Mai Nguyén phuongdmn@fst.edu.vn | Khoa CNTP — HUIT
9. | ThS. Ping Thi Yén yendt@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Thyc hanh Cong nghé ché bién tra, ca phé, ca cao” thudc khoi kién thirc
chuyén nganh tu chon. Hoc phan nay trang bi cho nguoi hoc cac kién thire, ky ning
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trién khai thyc hién san xuat va ki€m soat chat lugng trén cac quy trinh ché bién tra
dong chai, ca phé nhan rang, ca phé bot va so co la.

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

CbR Mo ta CPDR o
. CDR hoc ' A .. ., | Mike dO
cua A S (Sau khi hoc xong hoc phan nay, nguoi hoc co kha < ;
phan 5 nang luc
CTDbT nang)
Thuc hién thuan thuc k¥ nang phan tich,ﬁ kiém
PLOS3.1 CLO1 nghiém chi tiéu cdm quan, hoa 1y cia san pham tra, P3
ca phé, ca cao
Thyc hién thuan thyc k¥ ning tu duy h¢ thong, xac
dinh van dé, thiét ké thi nghiém, thong ké dir liéu dé
PLO3.3 CLO2 phan tich va giai quyét van dé cu thé vé chit luong, P3
an toan thuc pham trong quy trinh céng nghé san
xuat tra, ca phé, ca cao
bap tng trach nhiém nghé nghiép (trung thuc, chinh
PLO5 CLO3 trl,r?, yvthu:c ky‘ luat)A trong qua A'[I‘ll’l}l trl‘en %(halAcac Ad
budc cua quy trinh cong nghé ché bién tra, ca phé, ca
Ccao
Thuc hi¢n thuan thuc k¥ nang hop téq, td chic va
PLOG6 CLO4 lam viéc nhém hi¢u qua trong cac di€u ki¢n khac P4

nhau.

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

4n di a | Phan bd thoi gian (1iét/gio
STT Tén chwong/bai Chuin dau Jacua an _ 0 thoi gian (1iéy/gio)
hoc phén Ly thuyét| TN/TH | Tw hoc
1. | San xuét tra déng chai 0 10 5
2. | San xuét ca phé bot CLO1, CLOZ, 0 10 5
, CLO3, CLO4
3. | San xuat so6 ¢0 la 0 10 5
Tong 0 30 15

5.2. Noi dung chi tiét

Bai 1. San xuit tra dong chai
1.1. Muc tiéu bai thuc hanh
1.2. Chuan bi
1.3. Noi dung thuc hanh
1.4. Tong hop s6 liéu, tinh toan két qua thyc hanh

1.5. Panh gia san pham

1.6. B¢ xuat, cai tién




1.7. Thuc hién cai tién

Bai 2. San xuat ca

phé bot

2.1. Muc tiéu bai thuc hanh

2.2. Chuén bi

2.3. Noi dung thuc hanh
2.4. Tong hop s6 liéu, tinh toan két qua thyc hanh

2.5. Panh gia san pham

2.6. D¢ xuat, cai tién

2.7. Thuc hién cai tién

Bai 3. San xuit so o la
3.1. Muc ti€u bai thuc hanh

3.2. Chuén bj

3.3. Noi dung thuc hanh

3.4. Tong hop s6 liéu, tinh toan két qua thuc hanh

3.5. Panh gi4 san pham

3.6. b€ xuat, cai tién

3.7. Thuc hién cai tién

6. PHUONG PHAP DAY VA HQC

Nhém CDR ciia hoc phén

K§ niing Nang luc
. X . | Ky nang thure
Kien thure canhan twong hanh nghé
Phwong phap giang day Phwong phap hoc tip tac/nhom nghiép
CLO 1,
CLO2, CLO4
CLO3
Lang nghe, ghi chép,
Dién trinh suy nghi, doc va ghi X
nhd
Truc quan (Thao tac Quan sat, ghi chép,
x o N o1 X
mau) suy nghi va ghi nh¢
Thuc hién cac budc
T6 chirc luyén tap tién hanh dé tao san X X
pham
Van dap Van dap X

7. PANH GIA HQC PHAN




— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phén cu thé nhu sau:

Thoi o Ti Thang
Hoat dong danh gia diém Chuan dau ra lé diém/
(%) Rubrics
A 2. A , ., Theo thang
Chuén b Baubuol | Khongdanh gid | o5 | gznh oig bai
hoc chuan dau ra \
thuc hanh
b Lo N Ae s S Ay Theo thang
Y thuc ky luat va an toan vé Syot qua CLO3 15 | danh gi4 bai
sinh trinh hoc .
thuc hanh
i AT S I Theo thang
Tf]orl gian, thao tac tien hanh Syot qua CLOL CLO4 30 | danh gi4 bai
thi nghiém trinh hoc X
thuc hanh
e e
Bao cao két qua, san pham Lr s CLO2 35 | danh gia bai
hét thuc \
2. thuc hanh
buoi hoc

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh:

[1] B6 mon Cong ngh¢ sau thu hoach, Bdi giang thuc hanh Cong nghé ché bién tra, ca

phé, ca cao, Truong Pai hoc Cong nghiép Thuc pham TP.HCM, 2020

8.2. Tai liéu tham khao:

[1] Nguyén Thj Cuc (chu bién), Cong nghé ché bién tra ca phé ca cao, Trudng Dai

hoc Cong nghiép thuc pham TP. H6 Chi Minh, 2012.

[2] Lé Vin Viét Mén (chu bién), Cong nghé ché bién thuc pham, NXB Pai Hoc Khoa
hoc tu nhién TP. H6 Chi Minh, 2009.

[3] Himadri Panda, Manufacturing of Tea, Tea Processing, Blending, Chemical
Composition, Nutritional Value, Medicinal Uses with Packaging Technology,
Engineers India Research Institute, 2019.

[4] Britta Folmer, The Craft and Science of Coffee, Academic Press, 2016.

[5] Lucas Louzada Pereira, Tais Rizzo Moreira, Quality Determinants In Coffee
Production, Springer Cham, 2021.

[6] Emmanuel Ohene Afoakwa, Chocolate Science and Technology, Wiley Blackwell,
2016.

8.3. Phan mém
Khéng

9. QUY PINH CUA HQC PHAN
Nguoi hoc ¢6 nhiém vuy:
— Tham du 100% gi¢ hoc thuc hanh;



— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thac cac tai nguyén trong thu vién cla trudng va mang internet 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 thure 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 ¢4 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 dugc ap dung cho chuong trinh dao tao trinh do
dai hoc nganh Cong nghé thuc pham tir khoa 15DH, nam hoc 2024-2025;

- Giang vién: su dung dé cuong nay dé 1am co so cho viée chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap ctia nguoi 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, ndi 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
v€ hoc phan, tir d6 xac dinh dugc phuong phép 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:
Truong khoa Truwong bo mon Chii nhiém hoc phan

Lé Nguyén Poan Duy Ding Thi Yén Hoang Thi Trac Quynh
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