PE CUONG HQC PHAN

CONG NGHE CHE BIEN SUA

1. THONG TIN TONG QUAT

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

Tén hoc phan (tiéng Anh): Dairy Processing Technology
Trinh dg: Dai hoc

Ma hoc phin: 0101006868

Thudc khéi kién thirc: Chuyén nganh

Ma tw quan: 05200056

Loai hoc phian: Ty chon

Pon vi phu trach: Bo moén Cong nghé thuc pham — Khoa Cong nghé thuc pham
S6 tin chi: 2 (2,0)
Phén bd thoi gian:
— 86 tiét Iy thuyét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
—~ S6 gi0 tu hoc

- 30 tiét

£ 60 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng
- Hoc phﬁn hoc trudc: Hoa sinh }}Qc j[huc phémq(0101001968), Vi sinh vat hoc thuc
pham (0,101,102017), Cong ngh¢ ché bién thyc pham (0101100873), Thyc hanh Cong
nghé ché bién thuc pham (0101102433)
— Hoc phan song hanh: Thuc hanh cong nghé ché bién sira (0101004867)

Hinh thire giang day: O Truc tiép

2. THONG TIN GIANG VIEN

O Truc tuyén (online)

[XI Thay d6i theo HK

STT Ho va tén Email Pon vi cong tac
1. | TS Nguyén Binh Thi Nhw | o v onndin@fsteduwn | Khoa CNTP - HUIT
Nguyén
2. | PGS.TS.Lé Thi Hong Anh | anhlth@huit.edu.vn | Ban Giam hiéu - HUIT

ThS. Nguyén Thi Ngoc

Nhu

3. Thay thuyntn@huit.edu.vn Khoa CNTP - HUIT
4. | ThS. Tran Chi Hai haitc@huit.edu.vn Khoa CNTP - HUIT

ThS. Nguyén Lé Anh Minh | minhnla@huit.edu.vn Khoa CNTP - HUIT
6. E/IhiihNguyen Thi Théo minhntt@huit.edu.vn Khoa CNTP - HUIT
7. ThS. Nguyen Thi Quynh nhuntg@huit.edu.vn Khoa CNTP - HUIT

3. MO TA HQC PHAN

Hoc phan “Cong nghé ché bién sira” trang bi cho ngudi hoc céc kién thirc co ban vé
nguyén li€u, cac bién doi cua nguyen li¢u trong qua trinh san xuat va bao quan, quy trinh
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cong nghé san xudt cac san pham tir sita trong cong nghiép. Bén canh d6, hoc phan ciing
gi61 thi€u khai quat cac phuong phéap kiém tra chi tiéu chat lugng nguyén liéu, san pham
stra cling nhu phuong phap lam sach thiét bi san xuat tai cho.

4. CHUAN PAU RA HQC PHAN

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

CTDT

CbR .
cua CDR hgc phan

Mo ta CDR
(Sau khi hoc xong hoc phan nay, nguoi hoc
co kha nang)

Mirc do
nang luc

PLO2.2

CLO1.1

Mo ta, phan tich dugc thanh phén, tinh chét
cua sira tuoi nguyén li€u, qua trinh thu nhan,
van chuyén va bao quan stra tuoi nguyén li¢u

C4

CLO1 | CLO1.2

MG ta, phan tich dugc thanh phan, dic diém
cua san pham va quy trinh coéng nghé san
Xuét cac san pham tir sita

C4

CLO1.3

Mo ta, phan tich dugc qua trinh lam sach
trong cong ngh¢ ché bién sira va san xuat cac
san pham tu sitra

C4

PLO2.3

CLO2

Mo t4, phan tich dugc cac chi tiéu chét lugng
cua san pham

C4

PLO4 CLO3

Chu dong, thuan thyuc k¥ ning tim kiém, doc
va tong hop cac tai liéu lién quan dén hoc
phan cong nghé¢ ché bién sira

P4

PLO7.1

CLO4

Ap dung thanh thao kha ning truyén dat van
dé, khi hoc tap mon cong nghé ché bién sira

P3

PLO8.2

CLO5

Hinh thanh y tuong, tinh toan, phan tich, lap
luan de lra chon duoc nguyén liéu, thiét bi,
thong s6 qua trinh va quy trinh cong ngh¢ san
Xuét cac san pham tir sira theo yéu cau

R2

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

An da i Phén b6 thoi gian (tiét/gio;
STT Tén chwong/bai Chuan dau ra ciia hoc : gian (tiet/gio)
phan Ly thuyét | TN/TH | Tu hoc
1. | Tong quan vé sita CLO1.1, CLO3 5 0 8
Cac qua trinh cong nghé
2. | trong ché bien stra va cac CLO1.2, CLO3 8 0 16
san pham stra
3 | Cong nghé ché bién sira CLO1.2, CLO3, 5 0 10
" | dang léng CLO4.1
4 | Cong nghé ché bién sira CLO1.2, CLO3, 5 0 A
" | dac c6 duong CLO4.1
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A0 di ; Phan bé théi gian (riét/gio
STT Tén chuwong/bai Chuan dauAra cua hoc : gian (tiet/gio)
phan Ly thuyét | TN/TH | Tu hoc
Cong nghé ché bién sita CLO1.2, CLOS, 3 0 6
Ién men CLO4.1
Cong nghé ché bién sita CLO1.2, CLOg, 2 0 4
bot CLO4.1
Cong nghé ché bién cac CLO1.2, CLOs, 3 0 6
san pham tu stra khac CLO4.1
Lam sach thiét bi san xuat |  CLO1.3, CLO3, 1 0 5
stra CLO4.1
Kiém tra chét luong sira CLO2.1, CLO3 1 0 2
Tong 30 0 60

5.2. Noi dung chi tiét
Chuong 1. Tong quan vé sira
1.1. Nguyén liéu stra bo
1.1.1. Tinh chét vat ly
1.1.2. Thanh phan hoa hoc
1.2. H¢ vi sinh vat trong sita bo
1.2.1. Vi khuan
1.2.2. Nam men
1.2.3. Nam mdc
1.3. Vit sita, vin chuyén, thu nhn va bao quan sita tuoi
1.3.1. Qua trinh Vit sita

1.3.2. Van chuyén, thu nhén va bao quén sita tuoi

Chwong 2: Cac qua trinh cong nghé trong ché bién sira va cac sin pham sira

2.1. Cac qua trinh vat 1y

2.1.1 Qua trinh thanh trung — tiét tring
2.1.2. Qua trinh d6ng hoa

2.1.3. Qua trinh ly tdm

2.1.4. Qua trinh phan riéng bang membrane
2.2. Cac qua trinh héa ly

2.2.1. Qua trinh bai khi

2.2.2. Qua trinh ¢6 dac bﬁng nhiét

2.2.3. Qué trinh sdy phun
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2.2.4. Qua trinh dong tu casein
2.3. C&c qué trinh sinh hoc
2.3.1. Qué trinh nhan giéng
2.3.2. Qua trinh 1én men
Chuwong 3. Cong nghé ché bién sira dang l6ng
3.1. Cong nghé san xuét sita thanh tring
3.1.1. Gidi thiéu chung
3.1.2. Quy trinh cong nghé
3.1.3. Tiéu chuan chét luong san pham sita tuoi thanh tring
3.2. Cong nghé san xuét sita tuoi tiét tring
3.2.1. G161 thiéu chung
3.2.2. Quy trinh cong nghé
3.2.3. Tiéu chuan san pham sira tiét tring
3.3. Cong nghé san xuat sira hoan nguyén, sita pha lai
3.3.1. Quy trinh cong nghé san xuit sita hoan nguyén
3.3.2. Quy trinh cong nghé san xuit sita pha lai
3.3.3. Tiéu chuén san pham sita hoan nguyén va sita pha lai
3.4. Cong ngh¢ bao goi vo trung
3.4.1. Vat li¢u bao goi
3.4.2. Hoat dong ctia hé théng TBA/19 (Tetra Brik Aseptic 19)
3.4.3. Qua trinh tiét trung bé mit vat liéu bao g61 tiép xuc thuc phém
3.4.4. Tao va duy tri khong gian ti¢t trung trong khi hinh thanh va rét hop
3.4.5. San xuét ra nhimg hop san phdm du kin dé ngan su tai nhiém
3.5. Gidi thiéu cac thiét bi lién quan
Chuwong 4. Cong nghé ché bién sira dic c6 duwong
4.1. Gi61 thi€u chung
4.2. Nguyén liéu trong san xuét sita dic c6 duong
4.2.1. Sita bot gay
4.2.2. Stra tuoi c¢6 dac so bo
4.2.3. Buong tinh luyén RE
4.2.4. Puong Lactose
4.2.5. Chat béo
4.2.6. Cac phu gia
4.2.7. Nudc cong nghé
4.3. Quy trinh cong nghé
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4.3.1. Tron - Hoa tan
4.3.2. Qua trinh loc
4.3.3. Pong hoa
4.3.4. Thanh trung - Lam ngudi
4.3.5. Co dac - Lam lanh
4.3.6. Ciy lactose - Két tinh lactose
4.3.7. Chuan héa
4.3.8. Hoan thién san pham (r6t hop, ghép nap, dan nhan, xép thung)
4.4. Tiéu chuan san pham sita dic c6 dudng
4.5. Gi6i thiéu cac thiét bi lién quan
Chuwong 5. Cong nghé ché bién sira 1én men
5.1. Gi6i thi¢u chung
5.2. Cong nghé san xuét sita chua 1én men lactic (sita chua yoghurt)
5.2.1. Qué trinh I&n men lactic
5.2.2. Phan loai stra chua 1én men lactic
5.2.3. Nguyén liéu san xuat sita chua
5.2.4. Quy trinh cong nghé san xuit dich men cai sira chua
5.2.5. Quy trinh cong nghé san xudt sita chua dic dang “stirred type”
5.2.6. Quy trinh cong nghé san xuét sira chua uéng
5.3. Cong nghé san xuit sita chua 1én men kefir
5.3.1. Nam sita 1én men kefir va hé vi sinh vat 1én men kefir
5.3.2. Quy trinh cong nghé san xuit sita 1én men kefir
5.4. San pham sita 1én men
5.5. Gidi thiéu cac thiét bi lién quan
Chwong 6: Cong nghé ché bién sira bt
6.1. Gidi thi¢u chung
6.2. Nguyén liéu san xuat sita bot
6.2.1. Nguyén li¢u chinh
6.2.2. Nguyén liéu phu
6.3. Cac phuong phép siy
6.3.1. Sdy phun
6.3.2. Say truc (sdy mang)
6.4. Cong nghé san xuét sita bot nguyén kem (cream)
6.4.1. So d6 quy trinh cong nghé sita bot nguyén kem

6.4.2. Cac qua trinh san xuat sita bot nguyén kem
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6.5. Cong nghé san xuat sira bot gy
6.5.1. So dd quy trinh cong nghé san xuat sita bot gay
6.5.2. Cac qua trinh san xuat sita bot gay
6.6. Cong nghé san xut sita bot tan nhanh
6.7. Tiéu chuin san pham sita bot
6.8. Gidi thiéu céc thiét bi lién quan
Chuong 7: Cong nghé ché bién cac san pham tir sira khac
7.1. Cong nghé san xuit kem
7.1.1. G161 thi€u chung
7.1.2. Nguyén liéu san xuit kem
7.1.3. Quy trinh cong nghé san xuit kem
7.1.4. Tiéu chuan kem thanh pham
7.2. Cong nghé san xuat bo
7.2.1. Gi61 thi€u chung
7.2.2. Phan loai bo
7.2.3. Nguyén liéu san xuét bo
7.2.4. Quy trinh cong nghé san xuit bo
7.2.5. Tiéu chuan bo thanh pham
7.3. Cong nghé san xuit phd mai
7.3.1. Gi6i thi€u chung
7.3.2. Phan loai pho mai
7.3.3. Nguyén liéu san xuét phd mai
7.3.4. Céc giai doan trong qua trinh san xuit pho mai
7.3.5. Su thay ddi cac thanh phan sita trong qua trinh san xuit phd mai
7.3.6. Quy trinh san xuat pho mai
7.3.7. Tiéu chuan san pham pho mai
7.4. Giéi thiéu céc thiét bi lién quan
Chwong 8: Lam sach thiét bj sira
8.1. Tong quan vé lam sach
8.1.1. Cac khai niém
8.1.2. Muc dich, yéu cau va phuong phap 1am sach
8.2. Co gidi hoa lam sach va 1am sach tai chd (CIP)
8.2.1. Quy trinh chung
8.2.2. Co gi6i héa 1am sach va lam sach tai chd (CIP)
8.3. Quy trinh 1am sach dién hinh
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8.3.1. V¢ sinh dinh ky (v¢ sinh trung gian)
8.3.2. Vé sinh cubi ky

Chuong 9: Kiém tra chit lrong sira

9.1. Kiém tra cic chi tiéu hoa ly

9.1.

l.

9.1.2.
9.1.3.
9.14.
9.1.5.
9.1.6.
9.1.7.
9.1.8.
9.1.9.

9.1.
9.1.
9.1.
9.1.
9.1.
9.1.
9.1.
9.1.
9.1.

10.

11

12.
13.
14.
15.
16.
17.
18.

Xac dinh ham lugng acid cua sira tuoi

Thir con sita twoi nguyén liéu

Xac dinh ty trong stra tuoi (Phuong phap Lactometer)

Xac dinh ty trong sira tuoi (Phuong phap Gay Lussac)

Thtr 1én men lactic

Phat hién stra dau nanh

Xac dinh tinh bot

Xac dinh téng chat kho

Xéc dinh ham lugng acid cua sira dac c6 duong

Xéc dinh ham lugng duong sucrose trong stta dac c6 duong
. Xac dinh d6 nhot

Xac dinh tap chét sita dic co duong

Xac dinh ham luong chit béo theo phwong phap Adam —Rose—Gottlieb
Xac dinh ham lwong dam (phuong phéap két tua)

Xéc dinh ham lugng lactose

Xac dinh chi s6 khong hoa tan

Xac dinh d0 can do cua bot sitra

Xac dinh hiéu qua dong hoa

9.2. Kiém tra cac chi ti€u vi sinh

9.2.1. Thir xanh methylen sita twoi nguyén liéu
9.2.2. Xac dinh téng s6 vi sinh vat hiéu khi
9.2.3. Xac dinh su 1én men
9.2.4. Xac dinh Staphylococcus
9.2.5. Xac dinh Coliform
9.2.6. Xac dinh E. Coli

6. PHUONG PHAP DAY VA HQC
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Nhém CPR ciia hoc phin
<& Ify K§ ning | Nang luc
Kién | nang .
, , twong thuc hanh
thire ca , ; 3 n
i .. ] R nhan tac/nhom nghe nghlgp
Phuong phap giang day | Phwong phap hoc tap
CLO1.1
CLO1.2
CLO3 | CLO4 | CLOS
CLO1.3
CLO2
£y oo Ling nghe, ghi chép,
Thuyét trinh ohi nhé va dit cau hoi | X
Minh hoa QAuanvs',at, ghi chép, dat X
cau héi
) Doc tai li€u, thao luan|
Bai tap tinh hudng nhom, phan bién, trinh] X X X X
bay
Huong dan nguot hoe UM yisn i tiw, tom
kiém tai li€u, doc hi€u val ;. ... . 1 ..1v  ~
. X L . .z,.. [tat,datcau héilamro val X X X X
kiém tra kién thirc, viét bao, . Y
, lam bai tap, viét bao cao
cao
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
Hoat dong danh gia Thoi diém Chuin diu ra Ti 1€ (%0) Thang Q1em/
Rubrics
QUA TRINH
Chuyén cin S}lot quéd | Khong daPh gia chuan 5 11 01
trinh hoc dau ra
q i Sudt qua Theo thang
Kiém tra: hoan thanh bai kiém tra | . 100 CLOL.1 10 | diémbai
trinh hoc 2
ki€m tra
iAo 1A Sau khi hoc Theo thang
Bal tap ca nhan 1 chuong 2 CLO1.2 5 didm d2 bai
oA A Sau khi hoc Theo thang
Bai tap ca nhén 2 chirong 6 CLO1.2 10 didm 43 bai
Tiéu ludn: Sinh vién tim hiéu i | 2 44| CLOL.L CLOL2, Theo thang
lidu, vict tiéu lugn theo yéu cau| . CLO1.3,CLO3, 20 diém danh
A A A LA uan 9 s
cua giang vién vé ndi dung va tién CLO4, CLOS gia bai bao
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Hoat djng danh gia Thoi diém|  Chuindiura  [Tilg (%) nang dien/
U ‘ Rubrics
do thyc hign va thuyet trinh vao cao
cac buoi hoc
THI CUOI KY/PANH GIA CUOI KY
+°~ | CLOL1.3, CLO2, CLO5 .
phan thi

8. NGUON HOC LIEU

8.1. Sach, gido trinh chinh

[1] L& Thi Hong Anh, Gido trinh cong nghé ché bién sita, Truong Dai hoc Cong nghiép
Thyc pham TP. H6 Chi Minh, 2017.

8.2. Tai liéu tham khao

[1] Lé Van Viét M3n, Cong nghé san xudt cac san pham ter siza, Nha xuat ban Pai hoc
qudc Gia Tp. HO Chi Minh, 2018.

[2] Lé Van Viét Man, Cong nghé ché bién thic pham, Nha xuét ban Pai hoc quéc Gia
Tp. Hb Chi Minh, 2019.

[3] Nguyén Thi Hién (chu bién), Vai tro ciia nudc va hé thong tdy rira khii tring (CIP)
trong nha may thuc pham, Nha xuat ban Khoa hoc k¥ thuat, 2003.
[4] Gosta Bylund, Dairy processing handbook, Tetra Pak, 2001.

[5] Adnan Tamime, Cleaning-in-Place: Dairy, Food and Beverage Operations,
Blackwell Publishing Ltd, 2008.

8.3. Phin mém
Khdng
9. QUY PINH CUA HQC PHAN
Ngudi hoc ¢6 nhi¢m 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 cla trudng va trén mang dé
phuc vu cho viéc tu hoc, tu nghién ciru va cac hoat dong thao luan;

+ Poc trude tai liéu do giang vién cung cap hodc yéu cau;

+ On tap cac ndi dung d3 hoc; tu kiém tra kién thie bang cach 1am céc bai tric
nghiém kiém tra hoic bai tap duoc giang vién cung cép.

— 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 tap nhom theo yéu
cau;
— Dy kiém tra trén 16p (néu c6) va thi cudi ky.
10. HUONG DAN THUC HIEN
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— Pham vi 4p dung: Pé cuong nay duoc ap dung cho chuong trinh dao tao dai hoc
nganh Cong nghé thuc pham, Quan tri kinh doanh thuc pham, tir khéa 15DH, nam hoc
2024 — 2025;

_— Giang vién: st dyng 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 cta dé cuong

hoc phan cho nguoi hoc — bao gdm chudn 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 ndy 1am co sé dé nim dugc cac thong tin chi tiét vé
hoc phan, tir 46 x4c dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

[XI Phé duyét lan dau O Ban cap nhat lan thu: ...
Ngay phé duyét: 12/08/2024 Ngay cap nhat: ..............
Truong khoa Truwong bp mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan Nguyén Dinh Thi Nhu Nguyén Nguyén Dinh Thi Nhu
Duy Nguyén
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