1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Cong nghé ché bién rau qua

PE CUONG HQC PHAN
CONG NGHE CHE BIEN RAU QUA

Tén hoc phén (tiéng Anh): Fruit and Vegetable Processing Technology
Trinh do: Dai hoc
Ma hoc phan: 0101006841

Thudc khoi kién thirc: Chuyén nganh

Ma tu quan: 05200061

Loai hoc phan: Ty chon

Pon vi phu trach: Bo moén Cong nghé sau thu hoach — Khoa Cong nghé thyc pham
S6 tin chi: 2 (2,0)
Phén bo thoi gian:
— Sb tiét Iy thuyét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— S gio tu hoc

- 30 tiét

: 60 gio

Di¢u kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khéng

— Hoc phan hoc trude: Cong nghé ché bién thuc pham (0101100873); Hoa sinh hoc
thye pham (0101001968)

— Hoc phan song hanh: khéng
Hinh thire giang day: O Tryc tiép [ Truc tuyén (online)
2. THONG TIN GIANG VIEN

X Thay d6i theo HK

TT Ho va tén Email Pon vi cong tac

1. gﬁioﬁg Mai Nguyén phuongdmn@fst.edu.vn | Khoa CNTP — HUIT
2. | TS. Lé Doan Diing dungld@fst.edu.vn Khoa CNTP — HUIT
3. | TS. Nguyén Bao Toan toannb@fst.edu.vn Khoa CNTP — HUIT
4. | ThS. Nguyén Hoang Anh anhnh@fst.edu.vn Khoa CNTP — HUIT
5. | ThS. D6 Vinh Long longdv@fst.edu.vn Khoa CNTP — HUIT
6. | ThS. Pao Thi Tuyét Mai maidtt@fst.edu.vn Khoa CNTP — HUIT
7. | ThS. Pang Thi Yén yendt@fst.edu.vn Khoa CNTP — HUIT

3.MO TA HQC PHAN

Hoc phan “Cong nghé ché bién rau qua” thudc khbi kién thirc chuyén nganh, 13 hoc

phan ty chon trong nhom céc hoc phan vé cong nghé ché bién... Hoc phan nay trang

bi cho ngudi hoc cac kién thirc co ban vé nguyén lidu, ban thanh pham, thanh pham

cling nhu quy trinh cong nghé san xuat cdc san pham tir ngudén nguyén li€u rau qua.
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Bén canh d6, hoc phin ndy ciing trang bi cho nguoi hoc cac k§ ning phan tich van dé

ve k¥ thuat va cong nghé ché bién rau qua.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CPR) chi tiét ciia hoc phan nhu sau:

CDbR
cua
CTDT

CPR hoc phin

Mé ta CBR
(Sau khi hoc xong hoc phan nay, nguoi hoc
co kha nang)

Mire do
nang luc

PLO 2.2

CLO1.1

Ap dung kién thitc ¢é mé ta duogc cac tinh
chat, dic diém, yéu cau ky thuat va chi tiéu
chat luong ctia nguyén lidu, ban thanh pham,
thanh pham

C3

CLO1.2
CLO1

Dy doan dugc céc thong sO cong nghé cua
cac cong doan san xuat

C3

CLO1.3

Ap dung cac bién phap phan tich va tinh
toan, danh gid chat lugng cua nguyén lidu,
ban thanh pham, thanh pham

C3

CLO1.4

Mo ta dugc ciu tao, nguyén 1y hoat dong va
phuong phép van hanh céc thiét bi

C3

PLO 2.3

CLO2

Phan tich kién thirc vé phan tich thuc pham,
danh gid cdm quan, dam bao chat lugng, luat
thuc phém va vé sinh an toan thuc phém
trong linh vire Cong nghé ché bién rau qua

C4

PLO4

CLO3

Thyc hi¢n thanh thao ky nang cap nhat, doc
cac tai liéu vé Cong nghé ché bién rau qua va
cac tai liéu lién quan.

P4

PLO7.1

CLO4

Ap dung k¥ nang truyen thong khoa hoc bao
gom k¥ ning noi, viét, thuyet trinh dé truyen
dat chinh xac cac van d& lién quan dén
nguyén liéu va cong nghé ché bién rau qua

P3

PLO8.2

CLO5

Trién khai kién thirc, k§ ning da hoc trong
bdi canh cu thé dé dua ra két luan chuyén
mon, y tuong hodc giai phap mai, giai phap
thay thé trong hoat dong nghién ctru khoa
hoc, phat trién san pham cai tién quy trinh
san xuat dap (g nhu cau doanh nghiép, xa
hoi hoac khoi nghiép

R2

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tdng quat
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STT Tén chwong/bai

Chuan dau ra cia hgc
phan

Phéan b6 thai gian (tiét/gio)

Ly thuyét | TN/TH | Tu hoc
1. | Nguyén li¢u rau qua CLO1.1;CLO1.3 6 0 12
o, | GO s0 1 thuylt cdc qui | o) 51 5. c 014 12 0 24
trinh ché bi€n rau qua
3 | Mot sO quy trinh cong | CLOL1.2;CLOL3; 19 0 24
" | ngh¢ ché bién rau qua CLO1.4
Tong 30 0 30

5.2. Noi dung chi tiét

Chuong 1. Nguyén li€éu rau qua

1.1. Khai ni¢m chung

1.2. Cau tao t€ bao va mo cua nguyén li¢u rau qua

1.3. Qué trinh phat trién va chin cua rau qua

1.4. Thanh phan héa hoc ctia nguyén liéu rau qua

1.5. Phan loai rau qua va tinh chét héa 1y ctia rau qua

1.6. Yéu cau va phuong phap kiém tra chat lugng nguyén liéu rau qua

Chuong 2. Co s ly thuyét cac qua trinh ché bién rau qua

2.1. Phan loai do hop rau qua

2.2. Cac qua trinh co ban trong cong nghé ché bién va kiém soat chat lwong rau qua

dong hop

Chuong 3. Mt sé quy trinh cong nghé ché bién rau qua

3.1. Cong nghé ché bién qua nwéc dwong dong hop

3.1.1 Giéi thiéu vé san pham qua nudc dudng dong hop

3.1.2 Cong nghé ché bién qua nude dudng dong hop

3.2 Cong nghé ché bién nwéc qua dong hop

3.2.1 Gid6i thi€u cac loai nudc qua

3.2.2 Cong nghé ché bién nudc qua trong

3.2.3 Cong nghé ché bién nudc qua duc

3.3 Cong nghé ché bién mirt qua

3.3.1 Giéi thiéu vé céc loai mut

3.3.2 Cong nghé ché bién mit qua

3.4 Cong nghé ché bién rau qua say

3.4.1. Gi6i thiéu vé rau qua siy

3.4.2 Cong nghé ché bién rau qua siy
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3.5 Cong nghé ché bién rau qua dong lanh

3.5.1 Gi6i thiéu vé rau qua lanh dong

3.5.2 Cong nghé ché bién rau qua dong lanh

3.6. Cong nghé ché bién rau qua mudi chua

3.6.1 Gi6i thiéu rau qua mudi chua

3.6.2 Cong nghé ché

bién rau qua mudi chua

6. PHUONG PHAP DAY VA HQC

Nhém CBR ciia hoc phan
Ky Y 9
. N 1
Kién | ning Ky ning ang ‘L.rc
i . twong thuc hanh
thire €d ac/nh6m |nghé nehid
Phuwong phap giing day | Phwong phap hoc tip nhan nghe hghicp
CLO1.1
CLO 1.2| CLO2,
CLO 13| ¢ 03 CLO4 CLO5
CLO 14
IO Léng nghe, ghi chép,
Thuyet trinh ohi nhé va dat cduhoi |
Minh hoa Quan sat,A ghloc'hep, dat X
cau hoi
Van dap Van déap X X X X
Bai tap tinh hudn 31 litu. thao lua
‘.‘PA , g Poc tfu 11@1}, tha(? luan X X X X
(bai tap nhdm) nhom, trinh bay.
Huéng dan nguoi hoc tim ,
kiém cég téi, liéu ve céng Tim kiém téilliéu,
nghé ché bién, TC\{N vé | TCVN, tom tat, dat X X X X
lufong thuc, dgc hiéu va cau hoi lam ro
kiém tra kién thirc
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phﬁn cu thé nhu sau:
Hoat djng dénh gis Thoidiém|  Chudndiura  |Til¢ (%) N2ng diem/
Rubrics
QUA TRINH 50
A 2 Sudt qua | Khong dénh gia chuan
Chuyen can trinh hoc daura °

962




Hoat dong danh gia Thoi diém Chuén déu ra Ti 1€ (%) Thang d-lem/
T ; Rubrics
Bai tap
Bai t@p ca nhan Tirtiét6 | Khong danh gid chudn | d-iréhniocg]aa(r:]gu
Hoan thanh bai ki€m tra dén tict 28 dau ra hoi
Bai tgp nhom 1 Theo th
oAy . IO X neo thang
Bai tap: Tinh todn phdi tron Sautiethoc 541 ¢ 012 10 | diém cua dé
nguyén li¢u trong ché bién qua 14 bai
nudc duong dong hdp
Bai tgp nhom 2
Sinh vién tim hiéu tai ligu, viét
tiéu luan theo yéu cau cta giang | T tiét5 | Khong danh gia chuan i
vién vé ndi dung va tién do thye | dén tiét 28 diu ra 20 |Rubrics 1.6.5
hién. Sinh vién thuyét trinh vao
cac budi hoc (n€u co).
THI CUOI KY/PANH GIA CUOI KY 50
Thi tric nghiém. Noi dung bao
quat tat ca cac ndi dung cua hoc )
phin. Thoi gian lam bai 50 phat | Sau khi két| CLO1.1, CLO1.2, Theo thang
a

- Chuong 2: 45% cau hoi
- Chuong 3: 40% cau hoi

8. NGUON HQC LIEU
8.1. Sach, giéo trinh chinh

[1] Dang Thi Yén, Bai gidng cong nghé ché bién rau qua, Truong Pai hoc Cong

nghi¢p Thuc pham Tp. HO Chi Minh, 2018

8.2. Tai li€éu tham khao

[1] Ton Nit Minh Nguyét, Lé Vin Viét Man, Tran Thi Thu Tra, Cong nghé ché bién
rau trai tap 1: Nguyen liéu va cong nghé bao quan sau thu hoach, NXB Dai hoc
Quéc Gia TP. Hb Chi Minh, 2009

[2] Tran Van Chuong, Céng nghé bdo quan, ché bién nong san sau thu hoach I-II,
NXB Vin hoa dan toc Ha N6i, 2000

[3] Nguyén Van Tiép, Ky thudt san xudt do hép rau qua, NXB Thanh nién, 2000

[4] Ha Van Thuyét, Cao Hoang Lan, Nguyén Thi Hanh, Céng nghé rau qud, NXB
Bach Khoa Ha Noi, 2013

[5] David Arthey, Philip R. Ashurst, Fruit Processing, Food Science and Nutrition,
2001

[6] Wim Jongen, Fruit and Vegetable Processing, Woodhead Publishing Limited,
2002.
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[7] Nirmal K. Sinha, Jiwan S. Sidhu, Jozsef Barta *, James S. B. Wu, M. Pilar Cano,
Handbook of Fruits and Fruit Processing, John Wiley & Sons, Ltd, 2012.

8.3. Phin mém

Khoéng

9. QUY PINH CUA HQC PHAN

Ngudi hoc c6 nhiém vu:
— “Tham du trén 75% gio hoc 1y thuyét”.
— Chu dong 1én ké hoach hoc tap:

+ Tich cyc khai thac cac tai nguyén trong thu vién cuia trudng va trén mang dé
phuc vu cho viéc tu hoc, tu nghién ctru va cac hoat dong thao luan;

+ Poc trude tai liéu do giang vién cung cip hoic yéu cau;
+ On tap cac noi dung da hoc; tu kiém tra kién thae bang cach lam cac bai trac
nghiém kiém tra hodc bai tip duoc gidng vién cung cp.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat
dong nhém;
— Chu dong hoan thanh day du, trung thuc cac bai tdp c& nhan, bai tdp nhom theo
yéu cau;
— Du kiém tra trén 16p (néu co) va thi cudi ky.
10. HUONG DAN THU'C HIEN

— Pham vi 4p dung: D(::: cuong nay duoc ap dung cho chuong trinh dao tao dai hoc
nganh Cong nghé thyc pham , tir khoa 15DH, nam hoc 2024-2025

— Giang vién: st dung dé cuong nay dé 1am co sé cho viéc 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 chudn ddu ra, ndi dung, phurong phap day
va hoc chul yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: s dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi t,lét vé
hoc phan, tir d6 xac dinh dugc phuong phép hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

[XI Phé duyét lan dau [0 Ban cap nhat lan tha: .....
Ngay phé duyét: 12/8/2024 Ngay cap nhat: ..............
Truong khoa Truong bp mon Chii nhigm hoc phin
Lé Nguyén Poan Duy Ping Thi Yén D6 Mai Nguyén Phuong
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