PE CUONG HQC PHAN
CONG NGHE LEN MEN THU'C PHAM

1. THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Cong nghé 1én men thuc phim
Tén hoc phian (tiéng Anh): Food Fermentation Technology

Trinh dg: Pai hoc
Ma hoc phan: 0101102409

Thudc khdi kién thirc: Co sé nganh

Ma tu quan: 05200242
Loai hoc phan: Ty chon

Pon vi phu trach: Bo mén Khoa hoc thyc pham — Khoa Cong nghé thuc pham
S6 tin chi: 2 (2,0)
Phan b6 thoi gian:

— S6 tiét Iy thuyét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
—~ S6 gio tu hoc

- 30 tiét

: 60 gio

Piéu kién tham gia hoc tap hoc phan:

— Hoc phan tién quyét: Khong;
— Hoc phan hoc trude: Vi sinh vat hoc thyc pham (0101102017);
— Hoc phan song hanh: Khéng.
Hinh thirc giang day: [ Tryc tiép O Tryuc tuyén (online) X Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | TS. Nguyén Thi Thuy Duong | duongntt@fst.edu.vn | Khoa CNTP — HUIT
2. | TS.Lé Thi Thay Hang hangltt@fst.edu.vn Khoa CNTP — HUIT
3. | TS.Nguyén Bao Toan toannb@fst.eduvn | Khoa CNTP — HUIT
4. | TS. Nguyén Thi My L¢ lentm@fsteduvn | Khoa CNTP —HUIT
5. | TS. Phan Thi Kim Lién lienptk@fst.edu.vn Khoa CNTP — HUIT
N Elléi. Nguyén Phan Khanh hoanpk@fst.edu.vn Khoa CNTP — HUIT
7. | ThS. Liéu My Dong donglm@fst.eduvn | Khoa CNTP —HUIT
8. | ThS. Nguyén Thi Kim Oanh oanhntk@fst.edu.vn | Khoa CNTP —HUIT
9. | ThS. Dinh Thi Hai Thuan thuandth@fst.eduvn | Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Céng nghé 1én men thyc pham” thudc kh01 kién thirc co s& nganh cung
cap kién thirc cac qua trinh co s¢ trong 1én men bao g6ém phan 1ap va trir giong vi sinh
vat, nhan gidng va 1én men thu nhan san pham. Két hop véi kién thire vé thiét bi 1én
men; klem soat qua trinh; k¥ thuat tach va tinh sach san pham sau 1én men, hoc phin
trang bi nén tang qua trinh cong nghé dé phat trién san pham thyc pham lén men tir
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nguyén liéu dén thanh pham, chu trong & qui mo coéng nghiép.

4. CHUAN PAU RA HOC PHAN
Chuan dau ra (CPR) chi tiét ctia hoc phan nhu sau:

CbR A o LA
cua CPR hoc phan . Mo ta F DB . g l\ilu’c do
CTPT : (Sau khi hoc xong hoc phdn nay, nguoi hoc co kha | nang luc
nang)
Minh hoa dugc qua trinh 1én men bao gdm sang loc
va luu trir glong vi sinh vat, chuan bj méi truong 1én
PLO 2.2 CLol men, nhan gidng, tién hanh 1én men thu nhan san 3
pham.
PLO 3.3 CLO 2 Mo ta duoc kién thirc cong ngh¢ vao qui trinh Ién P2
' men tao san pham thyc pham.
Thuc hién dugc viée tu hoc va doc tai li¢u lién quan
PLO 4 CLO 3 dén hoc phin P2

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

Chuan dau racia| Phén b6 thoi gian (tiét/gio)
STT Tén chwong/bai hoc phin ]
Ly thuyet| TN/TH | Tw hoc
1 Qua trlr}h cong ngh¢ 1én men CLO 1 6 0 12
thuc pham
2. | Gidng vi sinh vat trong 1én men CLO1 3 0 6
3 M?l truong lenAmen va nhan CLO 1 5 0 12
giong vi sinh vat
n 1:hlet bi va kiém soat qua trinh CLO 1 3 0 5
Ién men
5 Tach va tinh sach san pham Ién CLO 1 3 0 5
men
6. | Sanpham thucphamlénmen | o) 55 0 g3 9 0 18
cong nghi¢p
Tong 30 0 60

5.2. N¢i dung chi tiét
Chuong 1 Qua trinh cong ngh¢ 1én men thuc pham
1.1 Lich st phat trién cong ngh¢ 1én men

1.2 Thanh t6 cta qui trinh céng nghé 1én men

1.3 Ché d6 1én men

Chuong 2 Giong vi sinh vt trong 1én men




2.1 Sang loc va phan lap
2.2 Bao quan giong
2.3 Cai tién giong vi sinh vat

Chuong 3 Mbi trudng 1én men va nhan gidng vi sinh vat

3.1 Thiét lap va tiét tring moi trudng 1én men
3.2 Nhan giong vi sinh vat

Chuong 4 Thiét bi va kiém soat qua trinh 1én men

4.1 Thiét b 1én men , ,
4.2 Kiém soat qua trinh 1én men (nhiét do, pH, ap suat, muc chat l16ng, luu
luong long va khi, O2 va COz, hoat do nudc)

Chuong 5 Tach va tinh sach san pham 1én men

5.1 Chon phuong phap thu nhén san pham 1én men
5.2 Lang, keo tu - tao bong, ly tam
5.3 Loc

5.4 Tach bang mang
5.5 Pha vd té bao
5.6 Trich ly — Thu hoi dung méi
5.7 Bay hoi, chung ct
5.8 Say
Chwong 6 San pham thuc pham 1én men cong nghiép
6.1 Ethanol
6.2 Nam men
6.3 Probiotic
6.4 Glutamic acid
6.5 Protein don bao (Single Cell Protein)

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phén
o < Ky nang | Nang luc
. < X . | Ky nang N
Phuwong phap . A Kién thwe| ;| . twong thuc hanh
< Phwong phap hoc t . ; p
giang day trong phap hoc tap ca nhan tac/nhom |nghé nghiép
CLO1 | CLO3 CLO 2
Thuyét trinh Ghi chép, ghi rq1.ho va dat cau X
hoi
Giao bai tap Tra loi tracA nglzl'gem, tra 101 X
cau hoi.
. .2+ .| Toénghop tailiéu, viét tiéu
Bai tap ticu luan luan, thuyét trinh X X
7. DPANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phan cy thé nhu sau:
Hoat dong danh gia Tho Chuan dau ra Ti Thang diém/
diém & Rubrics




(%)

QUA TRINH 50
Két thic Theo thang
Bai t@p ca nhan 1 chuong 1, CLO1 15 | diém cua céu
2,3 hoi
Két thuc Theo thang
Bai td@p ca nhan 2 chuong 4, CLO1 15 | diém cua cau
5 hoi
Bai tgp nhom Theo thang
Chu dé: Cong ngh¢ 1én men san Chuong 6 CLO2,CLO3 20 | diém cua chu
pham thuc pham de
THI CUOI KY 50
g A Sau khi Theo thang
Thi trac nghiém Chuong 1, 2, 3, 6 Két thlf{C CLO1,CLO2 48 cia do
hoc phan thi

8. NGUON HOQC LIEU
8.1. Sach, giao trinh chinh:

[1] B6 m6n Khoa hoc thyc pham — Khoa Cong nghé thuc pham, Gido trinh Cong nghé
lén men thyc pham, Trudong Pai hoc Cong thuong, 2025.

8.2. Tai liéu tham khao:

[1] Nguyén Puc Luong, Cong nghé vi sinh vdt, tap 2, Vi sinh vdt cong nghiép, Nha xuat
ban Pai hoc Qudc gia Thanh phd H6 Chi Minh, 2000
[2 Stanbury, P.F., Whitaker, A., Hall, S.J., Principles of Fermentation Technology 3rd

ed. Butterworth Heinemann, 2016

[3] Martin R. Adams, Maurice O Moss, Peter McClure, Food Microbiology, RSC
Publishing (ISBN 1849739609), 2016

8.3. Phin 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 thur vién ciia trudng va trén mang dé

phuc vu cho viéc tu hoc, tu nghién ctru va cac hoat dong thao luan;

+ Doc trude tai li¢u do giang vién cung cap hoac yéu cau;

+ On tap cac ndi dung di hoc; tu kiém tra kién thuc bang cach 1am cac bai tric nghiém

kiém tra hodc bai tap dugc giang vién cung cép.

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

nhém:;

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




N
A

cau;

— Du kiém tra trén 16p va thi cudi ky.

10. HUONG DAN THUC HIEN
- Pham vi ap dung: Pé cuong nay dugc ap dung cho chuong trinh dai hoc nganh
bam bao chat lugng va An toan thuc pham tir khéa 15DH, nam hoc 2024-2025;
- Giang vién: su dung dé cuong nay dé 1am co so cho viéc chudn bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tép cua nguoi hoc;
- Luu y: Trude khi giang day, giang vién can néu 1 cac ndi dung chinh cua dé cuong

hoc phan cho ngudi hoc — bao gdm chuan dau ra, ndi dung, phuong phap day va hoc
chu yéu, phuong phap danh gia va tai li¢u tham khao dung cho hoc phan;

- Nguoi hoc: sur dung dé cuong nay lam co s& dé nim dugc cac thong tin chi tiét vé
hoc phan, tir 6 xac dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

X Phé duyét 1an dau [0 Ban cap nhat lan thi:
Ngay phé duyét: 12/08/2024 Ngay cip nhét:
Truwong khoa Truong by monl Truwong nganh Chii nhigm hoc phan
Lé Nguyén Doan L& Thi Thiiy Hing Nguyén Thi Thuy

Duy Du’O’ng



