~ DPE CUONG HQC PHAN ]
THU'C HANH CONG NGHE CHE BIEN RAU QUA

1. THONG TIN TONG QUAT

Tén hoc phin (tiéng Viét): Thuc hanh cong nghé ché bién rau qua

Tén hoc phan (tiéng Anh): Practice of Fruit & vegetable processing technology.
Trinh dg: Pai hoc

Ma hoc phin: 0101004862

Thudc khéi kién thirc: Chuyén nganh
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 gi0 tu hoc

Ma tw quan: 05201033
Loai hoc phin: Tu chon

.15 gio

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phan hoc truée: Cong nghé ché bién rau qua (0101006841)
— Hoc phan song hanh: khéng

Hinh thire gidng day: X Truc tiép

2. THONG TIN GIANG VIEN

O Truc tuyén (online)

[ Thay d6i theo HK

TT Ho va tén Email Pon vi cong tac

1. | ThS. Nguyén Hoang Anh anhnh@huit.edu.vn Khoa CNTP-HUIT
2. | TS. Lé Doan Diing dungld@huit.edu.vn Khoa CNTP-HUIT
3. | TS. Chau Ngoc Mai maicn@huit.edu.vn Khoa CNTP-HUIT
4. | TS. Nguyén Bao Toan toannb@huit.edu.vn Khoa CNTP-HUIT
5. | ThS. P Vinh Long longdv@huit.edu.vn Khoa CNTP-HUIT
6. | ThS. Pao Thi Tuyét Mai maidtt@huit.edu.vn Khoa CNTP-HUIT
7 ThS. D6 Mai Nguyén phuongdmn@huit.edu.vn | Khoa CNTP-HUIT

Phuong

8. | ThS. Hoang Thi Trac Quynh quynhhtt@huit.edu.vn Khoa CNTP-HUIT
9. | ThS. Pang Thi Yén yendt@huit.edu.vn Khoa CNTP-HUIT

3. MO TA HQC PHAN

Hoc phan “Thyc hanh cong nghé san ché bién rau qua” thudc khdi kién thirc chuyén
nganh ty chon. Hoc phan trang bi cho nguoi hoc ky nang thuc hanh quy trinh san xuat
san pham rau qua dong hop, mudi chua, dam giam, chién sdy. BDong thoi, hoc phan gop
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phan hinh thanh k¥ ning lién hé kién thirc 1y thuyét v6i thyc té san xuat trong linh vuc
ché bién rau qua, k¥ nang tinh todn, xtr 1y két qua va k¥ nang lam viéc nhom.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:

CbR Mo ta CDR Mire do
cia CDR hoc phan | (Sau khi hoc xong hoc phdn nay, nguoi hoc co kha n,:cl °
CTPT nang) ang luc
Tinh toan chinh x4c ty 1€ cac nguyén li¢u ph01 tron,
PLOS3.1 CLO1 dinh muc cac cong doan xur 1y trong san xuit mot sd P3
san pham rau qua
CLO? anm lemg theo quy trinh ché bién rau qua dé tao ra P3
sdn pham
PLO3.3 -
CLO3 Thyc hién chinh xac thao tac van hanh cac may moc P3
thiét bi ché bién rau qua quy mod phong thi nghiém.
PLOS CLO4 T.}ilet 1.';}p (?I(_quc ki 1u2_1t trong?qua trinh thao tac ché Ad
bién mot s6 san pham rau qua
Phoi hop dugc véi cac thanh vién trong nhém dé thuc
PLO6 CLO5 hién tot quy trinh che bién san pham rau qua va bao P4
cado ket qua

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

STT Tén chwong/bdi | Chuén diu ra ciia | Phan b thoi gian (1iét/gio)
hgc phan Ly thuyét | TN/TH | Tw hoc

San xuit dua nudc

L duong dong hop 0 5 2,5

2. Sén xuit nectar xoai 0 5 2,5
San xudt rau qua 2,5

3. Z. 0 5
muoi chua CLO1, CLO2,

4 S{?m xu,ét dua chudt CLO3, CLO4, 0 5 2,5

' dam giam CLOS

5 Se’m X1A1at bap non 0 5 2,5
dong hop

6 S_a\n xuat chuodi chién 0 5 2,5
gion

Tong 0 30 15




5.2. Ngi dung chi tiét

Bai 1: San xuit dira nwéc dwong déng hop
1.1. Giéi thiéu
1.1.1. Nguyén liéu trong san xuét dira nudc dudng dong hop
1.1.2. Céc qua trinh co ban trong céng nghé san xuét dira nuéc dudng dong hop
1.1.3. So dd quy trinh cong nghé san xuat dira nude duong dong hop
1.2. Thiét bi, dung cu, hoa chat, nguyén vat liéu
1.3. Thuc hanh
1.3.1. Céc bude tién hanh
1.3.2. Kiém soat chat luong trong san xuat dira nuéc dudng dong hop
1.4. Yéu cau chit luong san pham dira nude duong dong hop
Bai 2: San xuit nectar xoai
2.1. Gidi thi¢u
2.1.1. Nguyén liéu trong san xuét nectar xoai
2.1.2. Cac qua trinh co ban trong cong nghé san xuit nectar xoai
2.1.3. So dd quy trinh coéng nghé san xuat nectar xoai
2.2. Thiét bi, dung cy, hoa chit, nguyén vat li¢u
2.3. Thuc hanh
2.3.1. C4c budc tién hanh
2.3.2. Kiém soat chat luong trong san xut nectar xoai
2.4. Yéu cau chit luong san pham nectar xoai
Bai 3: San xuit rau qua mudi chua
3.1. Gidi thi¢u
3.1.1. Nguyén liéu trong san xut rau qua mudi chua
3.1.2. Cac qua trinh co ban trong cong nghé san xuit rau qua mubi chua
3.1.3. So dd quy trinh cong nghé san xuét rau qua mudi chua
3.2. Thiét bi, dung cy, hoa cht, nguyén vat li¢u
3.3. Thuc hanh
3.3.1. Céc bude tién hanh
3.3.2. Kiém soat chét luong trong san xuat rau qua mudi chua
3.4. Yéu cau chat lugng san pham rau qua mudi chua
Bai 4: San xuat dwa chudt dim giam
4.1. Gi6i thi€u
4.1.1. Nguyén liéu trong san xuat dua chudt dam gidm
4.1.2. Cac qua trinh co ban trong cong nghé san xuat dua chudt dim gidm
4.1.3. So dd quy trinh cong nghé san xuit dua chudt dam gidm
4.2. Thiét bi, dung cy, hoa chét, nguyén vat liéu
4.3. Thuc hanh
4.3.1. Céc budc tién hanh
4.3.2. Kiém soét chat luong trong san xuat dua chudt dam giam
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4.4, Yéu cau chat lugng san pham dua chudt dam gidm.

Bai 5: San xuét bap non déng hop

5.1. G161 thiéu

5.1.1. Nguyén liéu trong san xuat bap non déng hop

5.1.2. Cac qua trinh co ban trong cong nghé san xuat bap non déng hop

5.1.3. So dd quy trinh coéng nghé san xuat bip non déng hop

5.2. Thiét bi, dung cy, hoa chét, nguyén vt liéu

5.3. Thyc hanh

5.3.1. Céc buéc tién hanh
5.3.2. Kiém soat chat lugng trong san xuét bip non dong hop

5.4. Yéu cau chat lugng san pham bip non déng hop

Bai 6: San xuat chudi chién gion

6.1. G161 thiéu

6.1.1. Nguyén liéu trong san xuét chudi chién gion

6.1.2. Cac qua trinh co ban trong cong nghé san xuit chudi chién gion

6.1.3. So dd quy trinh cong nghé san xuét chudi chién gion

6.2. Thiét bi, dung cy, hoa chét, nguyén vat li¢u

6.3. Thuc hanh

6.3.1. C4c budc tién hanh
6.3.2. Kiém soat chét luong trong san xuit chudi chién gion

6.4. Yéu cau chat lugng san pham chuoi chién gion

6. PHUONG PHAP DAY VA HQC

Nhém CDR ciia hoc phén

Ky .« <
] ndin Ky nang | Nang luc
Phwong phap giiang Phwong phap hoc |Kién thire cég tuwong thwe hanh
d tA A z z A oA
ay ap Ahan tdc/nhdm pghe nghiéy
CLO2,
CLO1 CLO3 CLOS5 CLO4
’ Lang nghe, ghi chép, X
Thuyét trinh ghi nh¢ va dat cau
hoi
Truc quan (thao tac Quan sat, tai hién,
x . oAt X
mau) dat cau hoi
I A Thuc hién cac budc
T6 chirc luyén tap dé tao san phim X X X
Van dap Tra 1oi cau hoi X X




7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10

— K& hoach danh gia hoc phén cu thé nhu sau:

Ti <
Hoat dong dénh gis Thoi diém | Chuindiura | 1¢ | '"angdiém/
Rubrics
(%)
A A Sudt qua trinh
Chuyén can hoc tap
Chuin b Mm bai thuc Khong daPh gia 10
hanh chuan dau ra
Y thug to Shuc ky lu?t, an ,toan: Subt qué trinh
thu xép vat tu va cong tac vé¢ hoc t4 CLO4 20 .
. . , o oc tap Rubic 11.1
sinh phong thi nghiém
Tl}ao tgf: thuc hién, tién hanh | Suot gua trinh CLO2, CLO3 40
thi nghiém hoc tap
o ’ Cudi budi va
San pham va bdo cdo két qua | sau khi hét CLO1, CLO5 30
thiic mon hoc

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh

[1] Dang Thi Yén, D6 Vinh Long, Nguyén Thi Cuc, Gido trinh thuc hanh cong nghé
ché bién rau qud, Truong Pai hoc Cong nghiép Thie pham TP. H5 Chi Minh (Luu hanh
ndi bg), 2013.

8.2. Tai liéu tham khao

[1] Dang Thi Yén, Bai gidng cong nghé ché bién rau qua, Trudng Dai hoc Cong nghiép
Thuc pham TP. H6 Chi Minh, 2022.

[2]. Nguyén Vian Tiép (chu bién). KJ thudt san xudt do hdp, rau qua. Nha xuat ban
Thanh Nién, 2005.

[3] David Arthey, Philip R. Ashurst, Fruit Processing, 2001.

8.3. Phan mém

Khong

9. QUY PINH CUA HQC PHAN

Nguodi hoc ¢6 nhiém vu:
— Tham du 100% gi¢ thuc hanh- thi nghi¢m;
— Chu dong 1én ké hoach hoc tap:




+ Tich cuc khai thac cac tai nguyén trong thu vién cta 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 cap hodc yéu cau;
+ On tap cac ndi dung da hoc; ty kiém tra kién thirc bang cach lam céac bai trac
nghiém kiém tra hodc bai tip duoc giang vién cung cap.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dap trén 16p va hoat dong
nhom;
— Tham gia cac hoat dong thuc hanh theo huéng dan cua giang vién va cac yéu cau
vé an toan lao dong, ndi quy phong thi nghiém va/hodc yéu cau cua noi thuc tap;
— Chu dong hoan thanh day du, trung thyc cac bai tap ca nhan, bai tip nhom theo yéu
cau;
10. HUONG DAN THU'C HIEN
— Pham vi ap dyng: Pé cuong nay duoc 4p dung cho chwong trinh dai hoc nganh
Cong ngh¢ thuc pham tir khoa 15PDH, nam hoc 2024-2025;
— Giang vién: str dung dé cuong nay dé 1am co s& cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap ctia nguoi hoc;
— Luuy: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh cia dé cuong

hoc phan cho nguoi hoc — bao gdm chudn dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phan;

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

11. PHE DUYET

I Phé duyét lan dau O Ban cap nhat lan thu: .....
Ngay phé duyét: 12/8/2024 Ngay cap nhat: ..............

Truong khoa Truong bp mon Chii nhiém hoc phan
Lé Nguyén Poan Duy Ping Thi Yén Nguyén Hoang Anh
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