PE CUONG HQC PHAN
CONG NGHE SAN XUAT PUONG, BANH, KEO

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Cong nghé san xuit dwong, banh, keo

Tén hoc phén (tiéng Anh): Sugar and Confectionary Processing Technology
Trinh d§: Dai hoc
Ma hoc phan: 0101006869

Thudc khdi kién thirc: Chuyén nganh

Ma tw quan: 05200057

Loai hoc phin: Tu chon

Pon vi phu trach: Bo mon Cong nghé thuc pham — Khoa Cong nghé thyc phim
Sé tin chi: 2 (2,0)
Phan bé thoi gian:

— S6 tiét 1y thuyét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét

—- S6 gio tu hoc

- 30 tiét

60 gid

Piéu kién tham gia hoc tap hoc phan:

— Hoc phan tién quyét: khdng

— Hoc phﬁn hoc trudc: Hoa hoc thuc phém (0101001863), Vi sinh vat hoc thuc phém

(0101102017), Cong nghé ché bién thuc pham (0101100873)

— Hoc phan song hanh: khéng

Hinh thire giang day: O Tryc tiép O Tryuc tuyén (online) M Thay d6i theo HK
2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Tran Thi Cuc Phuong phuongttc@fst.edu.vn | Khoa CNTP — HUIT
2. | ThS. Tran Ptic Duy duytd@fst.edu.vn Khoa CNTP — HUIT
3. | ThS. Hoang Thi Ngoc Nhon nhonhtn@fst.edu.vn Khoa CNTP — HUIT
4. | ThS. Nguyén Thi Thuy Dung | dungntt@cntp.edu.vn Thinh giang
5. | ThS. Nguyén Thi Ctc cucnt@fst.edu.vn Thinh giang

3.MO TA HQC PHAN

Hoc phan “Cong nghé¢ san xuat duong, banh, keo” thude khdi kién thirc chuyén
nganh, 1a hoc phan tir chon trong nhém céac hoc phan vé cong ngh¢ san xudt. Noi dung
chinh cua hoc phan s& trang bi cho ngudi hoc cac kién thirc vé nguyén liéu san Xuét
duong, nguyén liéu san xuat banh quy, nguyén liéu san xuat keo; quy trinh cong nghé
san xuat dudng, quy trinh cong nghé san xuét banh quy, quy trinh cong nghé san Xudt
keo; cac tinh toan trong qua trinh san xuat dudng, san xuat banh quy va san xuét keo.



mailto:phuongttc@fst.edu.vn
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4. CHUAN PAU RA HQOC PHAN
Chuan dau ra (CDR) chi tiét ctia hoc phan nhu sau:

CDR cua Ch]z:{ Mo ta CDR Mirc do
CTDT phan (Sau khi hoc xong hoc phdn nay, nguoi hoc c6 khd ning) | ning lye
Ap dung cac kién thirc yé ky thuét thuét thuc pham va cong
PLO2.2 | CLOL nghe_: c‘:he’bler} thuc pham dé phan ‘thh vai tro cla nguyén c3
ligu va cac cong doan trong quy trinh cong nghé san xuat
duong, banh keo
Phan tich cac kién thuc vé danh gia cam quan thyc pham,
PLO2.3 | CLO? dam Pao.fhat‘lu’?’ng tl}uc pham de, kl\em Sf)at clgat lu\o‘ng c4
nguyén li¢u va san pham trong qua trinh san xuat duong,
banh keo
Ap dung thanh thao k¥ nang tu hoc, tu nghién cfrq va kham
PLO4 |CLO3| pha tri thirc khi hoc hoc phan cong nghé san xuat duong, P4
banh keo
Thyc hién thuan thyc k¥ ning truyén thong khoa hoc (ky
PLO7.1 | CLO4 | nang viét) trong linh vyc cong ngh¢ san xuat duong, banh P3
keo
Xac dinh duoc kién thire, k¥ néng d4 hoc dé dua ra két luép
PLO8.2 | CLOS5 | chuyén mdn hoac y tudng cai tién trong linh vyc sdn xuat R2

duong, banh keo

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

Chuan diu racua Phéan bé thoi gian
STT Tén chuwong/bai hoc phan ,
Ly thuyét| TN/TH |Tw hoc
, CLO1, CLO2,
1. | Nguyén li¢u san xuat duong CLOg3, CLO4, 2 0 4
CLO5
, CLO1, CLO2,
2. | Cong ngh¢ san xuat duong CLQO3, CLO4, 10 0 20
CLO5
’ CLO1, CLO2,
3. | Nguyén liéu san xuat banh keo CLO3, CLO4, 8 0 16
CLO5
4. | Cong nghé san xuat banh quy | CLO1, CLO2, 6 0 12




Chuin dz}iu‘ra cua Phan bf} thoi gian
STT Tén chwong/bai hoc phén )
Ly thuyet| TN/TH |Tw hoc
(crackers, biscuits, cookies) CLO3, CLO4,
CLO5
Cong nghé §én xuét keo (keo | CLO1, CLOZ,
5. | ciing, keo mém, keo déo) CLO3, CLO4, 4 0 8
CLO5
Téng 30 0 60

5.2. Noi dung chi tiét

Chuwong 1: Nguyén liéu sian xuit dwong

1.1. Gi6i thiéu chung vé dudng mia
1.1.1. Lich st phat trién
1.1.2. Vai tro clia dudng mia trong doi song
1.1.3. Mot sb thuat ngir thudong dung
1.1.4. Phan loai duong

1.2. Nguyén liéu san xuat duong
1.2.1. Gi6i thiéu so luge vé mia
1.2.2. Thu hoach va bdo quan mia
1.2.3. Thanh phan héa hoc ciia mia

Chuwong 2. Cong nghé san xuét duwong

2.1. Xu Iy so bd mia

2.1.1. Yéu cau ctia mia khi vao nha may
2.1.2. Muc dich cua qua trinh xur Iy so by mia
2.1.3. So dd cong nghé cong doan xir 1y so bd mia

2.2. Lay nuéc mia
2.2.1. Muc dich cta qua trinh 1ay nudc mia
2.2.2. Cac phuong phap ldy nuéc mia

2.3. Lam sach nudc mia
2.3.1. Muc dich cta qua trinh lam sach nuéc mia
2.3.2. Co s ly thuyét ciia qua trinh 1am sach nudc mia
2.3.3. Cac phuong phap lam sach nudc mia

2.4. Bbc hoi nudc mia
2.4.1. Muc dich bdc hoi nude mia

2.4.2. Cac phuong phéap bbc hoi nudc mia




2.4.3. Bién d6i ctia dung dich duong trong qua trinh bc hoi nudc mia
2.5. Két tinh duong
2.5.1. Muc dich cua qua trinh két tinh
2.5.2. Ly thuyét vé qué trinh két tinh
2.5.3. Cac giai doan cuia qua trinh nau duong
2.5.4. Cac phuong phap tao mam tinh thé
2.5.5. Cac bién d6i hoa hoc xay ra trong qua trinh nau duong
2.5.6. Ché d6 nu duong
2.5.7. Qua trinh bdi tinh
2.5.8. Tinh toan trong qua trinh két tinh duong
2.6. Ly tam, sy, bao quan dudng
2.6.1. Ly tam duong
2.6.2. Siy duong
2.6.3. Bao quan duong
Chwong 3. Nguyén liéu san xuat banh keo
3.1. Gi6i thiéu tong quan vé banh keo
3.1.1. Lich sir phat trién
3.1.2. Tinh hinh va xu huéng phat trién banh keo hién nay
3.1.3. Phan loai banh keo
3.2. Nguyén liéu san xuat banh keo
3.2.1. Bot mi
3.2.2. Chit tao ngot
3.2.3. Chat béo va nhirng san pham giau béo
3.2.4. Trang va nhiing san pham tir tring
3.2.5. Sita va nhitng san pham tir sira
3.2.6. Tac nhan tao nd
3.2.7. Tac nhan tao dac va tao gel
3.2.8. Nguyén li¢u phu va phu gia khac
Chuong 4. Cong nghé sin xuat banh quy (crackers, biscuits, cookies)
4.1. Quy trinh cong nghé san xuat banh crackers, biscuits, cookies

4.2. Tinh toan nguyén liéu trong san xuat banh quy



Chuwong 5. Cong nghé san xuit keo (keo cirng, keo mém, keo déo)

5.1. Quy trinh céng nghé san xuat keo ctng

5.2. Quy trinh céng nghé san xuit keo ctrng keo mém

5.3. Quy trinh céng nghé san xut keo déo

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

(bai tdp nhom)

nhom, viét bao cao

oo K¥ niing | Nang luc
Phwong phap Kién thirc Ky nang tuong hwe hanh
i Phuong phap hoc tip canhan |, . 5 | thyc han
giang day tac/nhOm |nghé nghiép
CLO1
CLO? CLO3 CLO4 CLO5
£ Lang nghe, ghi chép,
Thuyettrinh 11 va dat cau hoi X
AL Suy nghi, 1dp luan va
Cauhormo | 42, dat y kin X
Tim kiém thong tin,
Thao luan nhom | chia s€ y tuong va thao X
luan
Bai t4p du 4 A \ A
al tap du an Poc tai liéu, thao luan X X X

7. PANH GIA HQC PHAN

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

Hoat dong danh gia Thoi diém | Chuén dau ra |Tilé (%) | Cham diém
QUA TRINH 50
Chuyén cén Suot qua I;hgﬁféiagglu 5 Theo Rubrics
yenca tinhhoc | 9 - 1.1.05
Bai tdp cd nhén ngoai lép: | Sau khihoan| Khong danh Theo thang
Hoan thanh bai kiém tra trac thanh gié chuan dau 15 dieém dé kiem
nghiém trén e-classroom chuong 3 ra tra
Bi tdp nhém: Giang vién dua |Tiét the 4va | CLOS, 30 | Theo Rubrics
ra dé bai va yéu cau cu thé, | ndp lai vao CLO4, 1.6.05




Hoat dong danh gia Thoi diém | Chuén diu ra |Tilé (%) | Chim diém

sinh vién ap dung cic k¥ nang | khoang tiét CLO5
tu hoc, tu nghién ctru va kham tha 21
pha tri thirc dé hoan thanh cac
noi dung ciia dé bai theo tién
d6 va theo yéu ciu cua giang
vién (trong bai tap sé co yéu
cau két luan chuyén mon hodc
¥ twdng cai tién trong linh vuc
san xuat dudng, banh keo)

THI CUOI KY/PANH GIA CUOI KY 50

Thi tric nghiém, ndi dung bao
quat tat ca cac chuong cta hoc

. 1A Theo thang
phan: th?,i“hlgg klf;n CLOL CLO2 | 50 | diém cua dé
- CLO1: 70% cau hoi P thi

- CLO2: 30% cau hot

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

[1] Tran Thi Cac Phuong, Tran Pac Duy, Bai gidng Cong nghé sdan xudt dweong, banh,
keo, Truong Dai hoc Cong Thuong Tp. H6 Chi Minh, 2024.

8.2. Tai liéu tham khao

[1] Richard W. Hartel, Confectionery Science and Technology, Springer International
Publishing, 2018.

[2] lain Davidson, Biscuit, Cookie and Cracker Production, Elsevier Science, 2018.
[3] V.E.Baikow, Manufacture and Refining of Raw Cane Sugar, Elsevier Science, 2013.
[4] Nguyén Ngo, Cong nghé dwong mia, NXB Bach Khoa Ha Noi, 2011,
8.3. Phan mém
Khéng
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém 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 ndi1 dung da hoc; tu kiém tra kién thirc bing cach 1am cac bai trac
nghiém kiém tra hodc bai tap duoc giang vién cung cap.




— Tich cuc tham gia cac hoat dong thao luan, trinh bay, vin dap trén 16p va hoat dong
nhom;

— Chu dong hoan thanh day du, trung thyc cac bai tap ca nhan, bai tap nhom theo yéu
cau;

— Du kiém tra trén Eclassroom va thi cudi hoc phan.
10. HUONG DAN THUC HIEN

— Pham vi ap dyng: Pé cuong nay duoc 4p dung cho chwong trinh dai hoc nganh
Cong ngh¢ thuc pham tir khoa 15PH, nam hoc 2024-2025;

— Giang vién: stt dung dé cuong nay dé 1am co sé cho viéc chudn bi bai giang, 1én
ke hoach giang day va danh gia két qua hoc tap cua nguoi hoc;

— Luuy: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh ciia dé cuong

hoc phan cho ngudi hoc — bao gom chuan dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: st dung dé cuong nay 1am co sé dé nam dugc cac thong tin chi tiét vé
hoc phan, tr d6 xac dinh dugc phuong phéap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

X Phé duyét lan dau [J Bén cap nhat lan thi:
Ngay phé duyét: 12/8/2024 Ngay cap nhat:
Truong khoa Truwong bp mon Chii nhi¢gm hoc phin

Lé Nguyén Poan Duy Nguyén Dinh Thi Nhu Nguyén  Tran Thi Ctc Phuong
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