PE CUONG HQC PHAN _
KY THUAT HIEN PAI TRONG CHE BIEN THUC PHAM

1. THONG TIN TONG QUAT

Tén hoc phén (tiéng Viét): K§ thuat hién dai trong ché bién thwe phim

Tén hoc phén (tiéng Anh): Modern techniques in food processing

Trinh dg: Pai hoc

Ma hoc phan: 0101102424 Ma tw quan: 05200257
Thudc khdi kién thire: Chuyén sau dic thu Loai hoc phan: Bit budc
Pon vi phu trach: Bo moén Cong nghé thuc pham — Khoa Cong nghé thyc pham
S tin chi: 2 (2,0)

Phén bd thoi gian:
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— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— Sb giod tu hoc : 60 gio

Piéu kién tham gia hoc tap hoc phan:

— Hoc phﬁn tién quyét: khéng

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

— Hoc phén song hanh: khéng

Hinh thirc giang day: X Truc tiép [Truc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Don vi cong tac
1. | IS-NeuyenBinh ThiNhw | 0 vonndtn@fsteduvn | Khoa CNTP-HUIT
Nguyén
Khoa K¥ thuat Hoa hoc,
2. | GS.TS Lé Van Viét Man Ilvvman@hcmut.edu.vn | Truong Pai hoc Bach
Khoa TPHCM
3. | TS. Phan Thé Duy duypt@fst.edu.vn Khoa CNTP-HUIT

3. MO TA HQC PHAN

M6n K§ thuat hién dai trong ché bién thuc pham thuoc khdi kién thirc chuyén sau
dac thd cung cip cho sinh vién cac kién thiic vé nhitng cong nghé moéi da va dang
duoc &p dung tai cac nudc dang phat trién trong nganh cng nghé thuc phiam ciing nhu
nhitng xu huéng méi cua thé giodi trong linh vyc thyc pham, nhitng wu va khuyét diém
cua cac ki thuat hién dai dugc ap dung, cac thiét bi lién quan.
4. CHUAN PAU RA HQC PHAN

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

CBbR Mo td CDR Mite do
cua CDR hgc phan (Sau khi hoc xong hoc phdn nay, nguoi hoc ndine lu
CTDT co kha nang) glue




CbR . Mo ta CBR Mire do
cua CDR hgc phan (Sau khi hoc xong hoc phdn nay, nguoi hoc . u’cl N
CTPT ¢6 khd ning) nang fue
PLO22| cLO1 cLO1 Tong hc_i’p 'lilen thire KVe ky thuat hién dai ca
trong ché bién thuc pham
Thyc hién thuan thuc k§ ning tu duy hé
PLO3.3] CLO2 CLOZ | thong dé giai quyét van dé trong ché bién P3
thuc pham
PLO4 | CLO3 CLO3 Ap dung than’h t.haor k¥ nang tu hoc, nghién P4
ctru, kham pha tri thirc
CLOA1 A,p dung thanh thao k¥ nang k¥ nang viét bao P3
cao khoa hoc
PLO7.1| CLO4 - - — — Z
CLO4.2 AP dung thanh thao k¥ ning ky nang thuyét
trinh khoa hoc
Thuc hién duoc viée trién khai kién thic da
hoc dé dua ra giai phap méi/giai phap thay
PLO82) CLOS CLOS thé trong nghién ctru khoa hoc, phat trién san R2
pham cai tién quy trinh san Xuat

5. NOI DUNG HQC PHAN

5.1. Phan bé thoi gian tong quat

STT

Tén chwong/bai

Chuan dau ra caa hoc

Phén bd thoi gian (tiét/gio)

phan Ly thuyét | TN/TH

Tuw hoc

K§ thuat phan riéng bing
membrane

CLO1, CLO2, CLOS,
CLOA4.1, CLO4.2 6 0
CLO5

12

K¥ thuat cao ap

CLO1, CLOZ, CLOS,
CLOA4.1, CLO4.2 3 0
CLO5

K¥ thuat chiéu xa

CLO1, CLOZ, CLOS,
CLOA4.1, CLO4.2 3 0
CLO5

Ky thuat trich ly bang
dung méi si€u toi han

CLO1, CLOZ, CLOS,
CLOA4.1, CLO4.2 3 0
CLO5

K¥ thuat say phun

CLO1, CLOZ, CLOS,
CLOA4.1, CLO4.2 3 0
CLO5

K¥ thuat siy thing hoa

CLO1, CLO2, CLOS,
CLOA4.1, CLO4.2 3 0
CLO5

K¥ thuat siéu am

CLO1, CLOZ, CLO3,
CLOA4.1, CLO4.2 3 0
CLO5




An da ; Phan bb thoi gian (tiét/gio
STT Tén chuwong/bai Chuan dauxra cua hoc : gian (tiét/gio)
phan Ly thuyét | TN/TH | Tu hoc
CLO1, CLOZ, CLOS,
K¥ thuat plasma lanh CLOA4.1, CLO4.2 3 0 6
CLO5
On tap 3 0 6
Téong 30 0 60

5.2. Noi dung chi tiét

Chuwong 1: K§ thuat phan riéng bang membrane

1.1. Pinh nghia membrane va k¥ thuat phan riéng bang membrane
1.2. Mot sb khai niém trong k§y thuat phan riéng bang membrane
1.3. Phan loai membrane

1.4. Céc thong sé danh gia qué trinh phan riéng bang membrane
1.5. Céc thong sé céng nghé caa qua trinh phan riéng bang membrane
1.6. Ung dung trong cong nghé thyc pham

1.7. C4c anh hudng t&i chét luong thuc pham

1.8. Thiét bi

Chuong 2: Ky thuét cao ap

2.1. Pinh nghia k¥ thuat cao ap

2.2. Cac théng s6 cdng nghé trong qua trinh xi ly cao ap

2.3. Céc thong s6 danh gia hiéu qua cua qué trinh xu ly cao &p
2.4. Ung dung trong cdng nghé thyc pham

2.5. CAc anh huong toi chat lugng thuc pham

2.6. Thiét bi

Chuong 3: Ky thuat chiéu xa

3.1. Pinh nghia ngudn btc xa va ky thuat chiéu xa

3.2. Phan loai ngudn burc xa

3.3. Céc thdng s6 cong nghé cua qua trinh chiéu xa

3.4. Ung dung trong cong nghé thyc pham

3.5. CAc anh huong toi chat lugng thuc pham

3.6. Thiét bi

Chuwong 4: K§¥ thuat trich ly bang dung mdi siéu téi han

4.1. Dinh nghia dung méi siéu téi han

4.2. Céc loai dung mdi siéu t6i han (ng dung trong céng nghé thuc pham
4.3. Céc thdng s6 cong nghé cua qua trinh trich ly bang dung méi siéu téi han
4.4. Ung dung trong cong nghé thuc pham

4.5. Céc anh huong téi chat luong thuc pham

4.6. Thiét bi

Chuong 5: Ky thuat sdy phun

5.1. binh nghia qua trinh say phun

5.2. Cac loai chat mang trong k§ thuat siy phun

5.3. Céc thdng s6 cdng nghé trong qué trinh say phun

5.4. Ung dung trong cong nghé thyc pham

5.5. C4c anh huong téi chat luong thuc pham

5.6. Thiét bi

Chuong 6: Ky thuat siy thing hoa

6.1. Pinh nghia qu4 trinh sy thang hoa




6.2. Céc thong s cong nghé ciia qua trinh say thang hoa
6.3. Ung dung trong cong ngh¢ thuc pham
6.4. Cac anh huong téi chat luong thuc pham

6.5. Thiét bi

Chuwong 8: Ky thuat siéu am
8.1. Binh nghia k¥ thuat siéu am
8.2. Céc thdng s6 cong nghé cua qué trinh siéu &m
8.3. Ung dung trong cdng nghé thyc pham
8.4. Cé4c anh huong téi chat luogng thyc pham

8.5. Thiét bi

Chwong 8: Ky thuat plasma lanh
9.1. Dinh nghia k¥ thuat plasma lanh

9.2. Cac théng s6 cdng nghé cua qué trinh xir Iy bing plasma lanh

9.3. Ung dung trong cdng nghé thuc pham
9.4. Céc anh huong téi chat lugng thuc pham

9.5. Thiét bj

Chuwong 9: On tip

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin
.4 I?y K¥ ning | Nang luc
Kién | nang twong | thwc hanh
Ap gid 5 ap| thu ca . : 3
Phuwong phap giang day | Phwong phap hoc tap ue han t&c/nhOm [nghd nghiép
CLO2 | CLO4.1
CLO1 CLO5
CLO3 | CLO4.2
L Lang nghe, ghi chép,
Thuyet giang ghi nhé va dit cau hoi | X
Minh hoa Quan sat,A ghi qc.hep, dat X X
cau hoi
Huéng dén sinh vién tim | Tim hicu tai liu, viét y y y
hiéu, doc viét ti€u luan bai tiéu luan
7. DPANH GIA HQC PHAN

— Thang diém danh gia: 10/10

— K& hoach danh gia hoc phan cy thé nhu sau:

Hoat dong danh gis Théidiém|  Chudn ddura  [Til¢ (%) Th;ﬂ%g;‘;“‘/
QUA TRINH

A A Sudt qua | Khong danh gia chuan

Chuyén can trinh hoc dau ra S
Bai tap tinh hudng Tuin9 | CLOL,CLO2 CLO5 | 15 Jg;oggf‘['a%




Thang diém/

A y o7 e FeR R A 214 (0
Hoat dong danh gia Thoi di€ém Chuan dau ra Ti 1€ (%0) Rubrics
q ‘ CLO1, CLO2, CLO3, Tpeo thang
Ti€u luan Tuan 8 CLOA4.1, CLO4.2, 30 |diém bai ti€u
CLO5 luan

THI CUOI KY/PANH GIA CUOI KY

Thi tu Tudn Keét thuc CLO1, CLO2 50 | Hheo thang
moén hoc diém bai thi

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh

Khong
8.2. Tai liéu tham khao

[1]. Suvendu Bhattacharya,

Conventional

Technologies, Wiley Blackwell, 2014.

[2]. Visakh P. M., Sabu Thomas, Laura B.

Advances in Food Science and Technology, Scrivener Publishing, 2013.
[3]. Stavros Yanniotis, Petros Taoukis Nikolaos, G. Stoforos, Vaios T. Karathanos,
Advances in Food Process Engineering Research and Applications, Springer, 2013.

[4]. Magdalini Krokida, Food Engineering Advances and Challenges, National
Technical University of Athens, 2014.
[5]. Jatindra K. Sahu, Introduction to advanced Food Process Engineering, CRC

Press, 2014.

and Advanced Food Processing

Iturriaga, and Pablo Daniel Ribotta,

[6] Romeo T. Toledo, Fundamentals of Food Process Engineering, Third edition,
University of Georgia Athens, 2007.

[7]. Shri K. Sharma, Steven J.

Mulvaney, Syed S. H. Rizvi, Food

Process

Engineering: Theory and Laboratory Experiments, First Edition, Cornell University,

New York, 2013.
8.3. Phan mém: khong

9. QUY PINH CUA HQC PHAN

Nguodi 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 ndi dung da hoc; tu kiém tra kién thire bang cach 1am cac bai tric
nghiém kiém tra hodc bai tap dugc giang vién cung cap.

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

dong nhom;

— Chu dong hoan thanh day du, trung thuc cac bai tdp ¢ nhan, bai tap nhom theo

yeu cau;



http://as.wiley.com/WileyCDA/Section/id-302477.html?query=Suvendu+Bhattacharya
http://www.amazon.com/s/ref=dp_byline_sr_book_1?ie=UTF8&text=Shri+K.+Sharma&search-alias=books&field-author=Shri+K.+Sharma&sort=relevancerank
http://www.amazon.com/s/ref=dp_byline_sr_book_2?ie=UTF8&text=Steven+J.+Mulvaney&search-alias=books&field-author=Steven+J.+Mulvaney&sort=relevancerank
http://www.amazon.com/s/ref=dp_byline_sr_book_3?ie=UTF8&text=Syed+S.+H.+Rizvi&search-alias=books&field-author=Syed+S.+H.+Rizvi&sort=relevancerank

— Du kiém tra trén 16p (néu c6) va thi cubi ky.
10. HUONG DAN THUC HIEN

— Pham vi ap dung: Dé cuong nay duogc 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 s& cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap cua nguoi 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 dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phén;

— Nguoi hoc: su dung dé cuong nay 1am co s¢ dé ndm dugc cac thong tin chi giét vé
hoc phan, tr d6 xac dinh dugc phuong phdp hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

[XI Phé duyét lan dau [0 Ban cdp nhat lan thu: .....
Ngay phé duyét: 12/08/2024 Ngay cip nhat: ..............
Truong khoa Truong bp mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan  Nguyén Dinh Thi Nhuw Nguyén ~ Nguyén Dinh Thi Nhu
Duy Nguyén
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