PE CUONG HQC PHAN
CONG NGHE CHE BIEN THIT, TRUNG

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Cong nghé ché bién thit, tring
Tén hoc phin (tiéng Anh): Meat, Egg Processing Technology
Trinh dg: Dai hoc
Ma hoc phin: 0101102750 Ma tu quan: 5200286
Thudc Kkhéi kién thirc: Chuyén nganh tu chon Loai hoc phz‘in: tu 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 : 30 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— 86 gio tu hoc : 60 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: khdng

— Hoc phan hoc trude: Cong nghé ché bién thyc pham (0101100873)

— Hoc phan song hanh: khéng

Hinh thire giang day: O] Truc tiép [OTruc tuyén (online) X Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS.Tran Quyét Thing thangtq@fst.edu.vn Khoa CNTP — HUIT
2. | TS. L& Doan Diing dungld@fst.edu.vn Khoa CNTP — HUIT
3. | ThS. Tran Ptic Duy duytd@fst.edu.vn Khoa CNTP — HUIT
4, Ths’;Ngu yén Thi Thu huyenntt@fst.edu.vn Khoa CNTP — HUIT

Huyén
5. | ThS. Bao Thi Tuyét Mai maidtt@fst.edu.vn Khoa CNTP — HUIT
6. _TrﬁSyNgu yén Thi Ngoc thuyntn@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Cong nghé ché bién thit, trimg” 1 hoc phén thudc khéi kién thirc chuyén
nganh, trang bi cho nguoi hoc cac kién thirc co ban vé k¥ thuat giét mo gia suc, gia
cam; cac bién d6i ctia nguyén lidu, san pham; qui trinh cong nghé san xuat mot sb san
pham thit, trimg.

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

CDR cua
CTDhT

CPR hoc phin

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

Mirc do
nang lue

PLO2.2

CLO1.1

Ap dung kién thtrc dé nhan dang va xac dinh
chat lugng cling nhu céc bién doi nguyén liéu
thit, tring

C3

CLO1 | CLO1.2

Ap dung kién thic vé ki thuat giét md gia
suc, gia cam dé dam bdo an toan vé sinh va
nang cao chat lugng nguyén li€u thit

C3

CLO1.3

Ap dung kién thic vé cong nghé ché bién
thit, tring dé kiém soat chat lugng va ché
bién mot s6 san pham thit, tring

C3

PLO2.3

CLO2.1

Phan tich duoc cic yéu td anh huong dén
chat lugng nguyén li¢u thit, tring

C4

CLO2
CLO2.2

Phan tich dugc cac yéu té anh huong dén
chat lugng va an toan v¢ sinh trong ché bién
cac san pham thit, tring

C4

PLO4

CLO3 | CLO3

Ap dung thanh thao dugc ky nang tim doc
cac qui dinh, tiéu chuan vé nguyén liéu, phu
gia va cc san pham thit, tring

P4

PLO7.1

CLO4 | CLO4

Ap dung k§ ning thuyét trinh dé truyén dat
chinh xac cac van dé lién quan dén nguyén
li¢u va cong nghé ché bién thit, tring

P3

PLO8.2

CLO5 | CLOS

Xac dinh dugc cac van dé co ban v€ nguyén
liéu va qui trinh giét mo, ché bién mot s6 san
pham thit, trung

R2

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

A0 a4} ; Phan bo thoi gian (tiét/gio;
STT Tén chuwong/bai Chuan dau raciia hoc : gian (tiet/gio)
phan Ly thuyet | TN/TH | Tuw hoc
1 Nguyén li€u thit, tring, CLO1.1; CLO2.1, 9 0 18
" | va cac phu gia CLO3, CLO4, CLOS5
, | K thuat giét mo gia suc, | CLO1.2, CLO2.2, 6 0 19
" | giacam CLO3, CLO4
3 | Cong nghé ché bién thit,| CLO1.3, CLO2.2, 15 0 30
" | trimg CLO3, CLO4, CLO5
Tong 30 00 60




5.2. Noi dung chi tiét
Chuong 1. Nguyén li¢u thit, trirng va cac phu gia
1.1. Bic diém nguyén lidu thit
1.1.1. CAu triic co thit
1.1.2. Thanh phan héa hoc
1.2.3. Phan loai thit
1.2. Nhirng bién d6i cua nguyén liéu sau giét mo
1.3. Pic diém nguyén liéu trimg
1.3.1. Céu tao qua trimg
1.3.2. Thanh phan héa hoc
1.3.3. Phéan loai tring
1.4. Cac phu gia st dung trong cong nghé ché bién thit, trimg
Chuong 2. Ky thuat giét mé gia sac, gia cam
2.1. Nhitng qui dinh chung cua 16 giét mo gia stc, gia cam
2.2. Van chuyén gia suc, gia cdm
2.3. Tén trir gia suc, gia cdm cho giét mod
2.4. Lam choang
2.5. Lay huyét
2.6. Trung, danh long
2.7. X¢é manh
2.8. Bao quan
Chuong 3. Cong nghé ché bién thit, trimg
3.1. Cac qua trinh co ban trong ché bién thit, trimg
3.1.1. Quaé trinh xur Iy co hoc
3.1.2. Quaé trinh lam lanh va bao quan lanh
3.1.3. Qua trinh 1am dong va bao quan dong
3.1.4. Qua trinh up mudi
3.1.5. Qua trinh x6ng khoi
3.1.6. Qua trinh sy kho
3.1.7. Qua trinh tao gel
3.2. Mot s thiét bi dung trong cong nghé ché bién thit, trimg
3.2.1. Thiét bi xay tho (Mincer)
3.2.2. Thiét bi cat va tron thit (Cutter)

3.2.3. Thiét bi xAm mudi



3.2.4. Thiét bi nhoi va tron thit (Massage)
3.2.5. Thiét bi x6ng khoi
3.2.6. Thiét bi don thit
3.3. Cong nghé san xuit mot sb san phém tur thit, tring
3.3.1. San xuat d6 hop thit
3.3.2. San xuat san pham thit ¢ cau trac gel
3.3.3. San xuét san pham thit xong khoi
3.3.4. San xuét san pham thit Ién men
3.3.5. San xuat mot s san pham tir trimg
6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin
X Ify KSI nﬁng Nﬁllg ll}’C
Kién | nang .
. . tuong thuc hanh
thire ca 2c/nhé Y ‘A
nhan tac/nhOM |nghé nghiép
Phwong phap giing day | Phuwong phap hoc tap
CLO1.1
CLO1.2
CLO3 CLO5
CLO1.3 CLO4
CLO2.1
CLO2.2
L, s Ling nghe, ghi chép,
Thuyet trinh ohi nhé va dat cau hoi | X
Minh hoa Quan sat,A ghi Shep, dat X
cau héi
Van dap Van dap X X
Thu thap mﬁu, thuc
. hién, xur ly s6 liéu, doc
Dy an (chuyén dé) tai li¢u, thao luén X X X
nhom, phan bién, trinh
bay.
nghé ché bién, TCVN vé T(;VNq,'to‘m taNt’ da}t X
o 2 cau hoi lam ro, va
thit, trung, doc hiCu VA | 1, 1 bai tap, kiém tra
kiém tra kién thirc P,

7. PANH GIA HQC PHAN




— Thang diém danh gia: 10/10

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

Hoat dgng dénh gis Thoidiém|  Chudndiura  [Til¢ (%) nang diem/
R : Rubrics
QUA TRINH 50
A A Sudtqua | Khong danh gia chuan
Chuyen can trinh hoc dau ra S
Sau khi Theo thang
Bai kiém tra ca nhén (tu luan) hoan thanh CLOLL CLOL2, 10  |diémde kiem
CLO2.1 ¢
chuong 1,2 ra
Kidim tra tréc nehicm: Hoan thanfy|. S K | CLOL1,CLOL2, Theo thang
célceg;i Eérrr? frg %rélrlegjélasosigoman hoan thanh CLOL3, CLO21, 10 diem d€ kiem
chuong 3 CLO2.2 tra
Chuyén dé: Sinh vien tim hieu) CLOL.1, CLOL2,
tai liéu, thuc hién cac noi dung | Tiét thir 1 bri
ciia chuyén dé theo tién do va |dén tidtthe| 013 CLO21, 25 Rubric
- N \ ., S CLO2.2, CLOs, 1.5 05
theo yéu cau cua giang Vvién, 30
SO . 2 CLO4, CLOS
thuyét trinh vao céc buoi hoc
THI CUOI KY/PANH GIA CUOI KY 50
Noi dung bao quéat tat ca cac
chuong cua hoc phan:
- - 20% cau hoi i
CLOL.1:20% cau ho Saukhikét| CLOL.1, CLO1.2, Theo thang
- CLO1.2: 10% cau hoi ., 2 LA
_ A e thac hoc CLO1.3, CLO2.2, 50 diém cua dé
- CLO 1.3: 30% cau hoi han CLO3 thi
- CLO2.1: 10% cAu hoi pha
- CLO 2.2: 20% cau hoi
- CLO3: 10%

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh

[1] Tran Quyét Thang, Lé Phan Thuy Hanh, Bai giang cong nghé ché bién thit, tritng,
thuy san, Truong Pai hoc Cong nghiép Thuc pham Tp. H6 Chi Minh, 2017.

8.2. Tai liéu tham khao

[1] Nguyén Trong Can, Pd Minh Phung, Nguyén Lé Ha, Cong nghé do hép thiy sdn
va gia suc gia cam, NXB Khoa hoc va k¥ thuat, 2008.

[2] Lé Van Hoang, Cd thit & ché bién céng nghiép, NXB Khoa hoc K¥ thuat, 2004.

[3] Nguyén Trong Can, Céng nghé ché bién thuc pham thiy san, Tap 2, NXB Khoa
hoc K§ thuat Ha Noi, 2011.

[4] Nguyén Cong Binh va cong sw, Cong nghé san xudt do hip thiy san, Truong Dai
hoc Cong nghi€p Thuc pham Tp. H6 Chi Minh, 2012.

[5] M.D. Ranken, Handbook of Meat Product Technology, Blackwell Science Ltd,
2016.




[6] Leo M. L. Nollet, Handbook of Meat, Poultry and Seafood Quality, Blackwell
Publishing, 2017.

[7] Martyn Brown, HACCP in the Meat Industry, Woodhead Publishing Limited,
2000.

8.3. Phan mém
Khdng
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vy:
— 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 cta 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 gidng vién cung cap hodc yéu cau;

+ On tap cac ndi dung da hoc; ty kiém tra kién thirc bang cach lam céc 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 dép trén 16p va hoat
dong nhom,;

— Chu dong hoan thanh day du, trung thuc cac bai tdp c& nhan, bai tip nhom theo
yéu cau;

— Du kiém tra trén 16p va thi cudi ky.
10. HUONG DAN THUC HIEN

— Pham vi 4p dung: Dé cuong nay dugc ap dung cho chwong trinh ddo tao Cong

nghé thuc phém, nganh Quan tri va kinh doanh thuc phém tir khoa 15PH, nam hoc
2024-2025;

— Giang vién: str dung dé cuong nay dé 1am co sé cho viéc chuén 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 1d cac ndi dung chinh cua dé
cuong hoc phan cho ngudi hoc — bao gom chuan dau ra, noi dung, phuong phap day
va hoc chil yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phan;

— Nguoi hoc: str dung dé cuong nay 1am co sé dé nam dugc cac thong tin chi ‘giét vé
hoc phan, tor d6 xac dinh dugc phuong phép hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET
X Phé duyét lan dau [0 Ban cap nhat lan tha: .....
Ngay phé duyét: 12/8/2024 Ngay cap nhat: ..............



Truong khoa Truong bp mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan Duy  Nguyén Dinh Thi Nhu Nguyén Tran Quyét Thing
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	Chương 3. Công nghệ chế biến thịt, trứng
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