Thudc khdi kién thirc: Nganh chinh

PE CUONG HQC PHAN TONG QUAT

1. THONG TIN TONG QUAT
Tén hoc phén (tiéng Viét): Cong nghé ché bién thit, tring, thuy san
Tén hoc phin (tiéng Anh): Meat, Egg and Seafood Processing Technology
Mai hoc phan: 0101006870

Ma tu quan: 05200058

Loai hoc phin: Ty chon

Pon vi phu trach: B6 mon Cong nghé thuc pham — Khoa Cong nghé thyc phim
S tin chi: 2 (2,0)
Phan bd thoi gian:

— S6 tiét 1y thuyét

—- S6 gio tu hoc

: 30 tiét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
: 60 gid

Piéu kién tham gia hoc tip hoc phan:

— Hoc phan tién quyét: Khong

— Hoc phan hoc trudc: Cong nghé ché bién thuc pham (05200019); Hoéa sinh hoc
thuc pham (05200002); V¢ sinh an toan thuc pham (05200121)

— Hoc phan song hanh: Khéng

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Tran Quyét Thang thangtg@fst.edu.vn Khoa CNTP — HUFI
2 ThS. Nguyén Thi Thu Huyén | huyenntt@fst.edu.vn Khoa CNTP — HUFI
3. | ThS. Pao Thi Tuyét Mai maidtt@fst.edu.vn Khoa CNTP — HUFI
4 ThS. Nguyén Thi Ngoc Thity | thuynn@fst.edu.vn Khoa CNTP — HUFI

3. MO TA HQC PHAN

Hoc phan “Cong ngh¢ ché bién thit, trimg, thuy san” trang bi cho nguoi hoc cac
kién thirc co ban vé nguyén liéu; ky thuat giét mo gia stic gia cAm; qui trinh cong nghé
san xudt cac san pham thit, trimg va thiy san.

4. MUC TIEU HQC PHAN

Muc Mb 4 muc ticu Chuin diu ra ciia Trinh do
tiéu : Chuwong trinh dao tao | ning luc
Phan tich nguyén li€u, qui trinh cong ngh¢ san PLO1.4
Gl A N 9 A . 4 o o 4
xuat va san pham thit, trirng, thuy san
Thanh thao k§ nang phan bién, chia s¢ va bao vé
G2 ¥ kién ca nhan vé giai phap xtr Iy cac van dé lién PLOG6.3, PLOS8.2, 4
quan dén cong nghé san xut cic san pham tir PLO14.3
thit, tring, thuy san
G3 Thanh thao k¥ nang hop tac 1am viéc nhom va PLO9.1, PLO9.2, 4

danh gia két qua hoat dong hoc tap hoc phan

PLO12.2
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Muc Chuan dau ra cia Trinh do

M6 ta muc tiéu

tiéu Chuwong trinh dao tao | ning luc

cong nghé ché bién thit, tring, thiy san

Thanh thao k¥ nang truyén dat van dé khi hoc tap

G4 | hoc phan cong nghé ché bién thit, trimg, thuy san | PLO10.1, PLO10.2 4
mot cach thanh thao
Tuan tha cac chudn muc nghé nghiép khi hoc tap
G5 hoc phan cong nghé ché bién thit, tring, thuy san PLO14.1 3
5. CHUAN PAU RA HQC PHAN
Chuan dau ra (CPR) chi tiét ctia hoc phan (*) nhu sau:
Muc tiéu CDR hoc Mo ta ) Trinh d¢
hoc phan| phan (Sau khi hoc xong hoc phdn nay, nguoi hoc co thé) nang luc
G1 CLOL1 Phan tlch duoc dac d}em, cac bién doi va yéu cau chat lugng cua 4
nguyén liéu va phu gia
phéan tich cac cong doan trong qui trinh glet mot gia suc, gia cam
CLO1.2 4
va qui trinh san xuat mot sd san pham thlt tring, thuy san
Chia s¢ y kién vé giai phap xu 1y cac van dé lién quan dén qua
CLO2.1 | trinh giét mét, bao quan va kiém tra nguyén liéu thit, trimg, thuy 3
san
G2 CLO2.2 Chia sé y kién vé giai phap xur ly cac véan dé lién quan dén cong 3
" | ngh¢ san xuat cac san pham tur thit, tring, thuy san
CLO2.3 Phan bién va ’béor véy kién cé7 nhéan vé cac van dé lién quan dén 4
" | cong nghé ché bién cac san pham tur thit, trirmg, thiy san
G3 CLO3 Hop tac lam viéc nhom va danh gia két qua hoat dong hoc tap 4
hoc phan cong nghé ché bién thit, tring,thiy san
Trinh bay hop 1y, 16 rang cac van dé k¥ thuat lién quan dén san
CLO4.1 4
- xuét cac san pham tir thit, trimg, thay san bang vin ban
Thanh thao k¥ nang thuyét trinh, van dap cac van dé ky thuat lién
CLO4.2 4
quan dén san xuat cac san pham tir thit, tring, thiy san
G5 CLOS Tuan thii cac chuan myuc nghé nghiép khi hoc tap hoc phan cong 3

nghé ché bién thit, trimg, thily san

* Cac CDR hoc phan dwoc xdy dung dwa trén viéc tham khdo cac CDR can thiét cho sinh
vién tot nghiép nganh Céng nghé thiee pham theo Chuan IFT — Vién Cong nghé thwe pham

(Hoa Ky).

6. NOI DUNG HQC PHAN
6.1. Phan bé thoi gian tong quat

Phén bé thoi gian (tiét/gio)

STT| Tén chwong/bai CDR dap ting _
Ly thuyet | TN/TH Tuw hoc
Nguyén liéu | CLO1, CLO2.1, CLOS, CLO4.1,
1 thit, tring, thuy CLO4.2, CLOS g 0 18

san va cac phu

gia




X B o Phan bb thoi gian (tiét/gio)
STT | Tén chwong/bai CDR dap ing _
Ly thuyet | TN/TH Tuw hoc
Ky thuat giét CLO1.2, CLO2.1, CLO3,
2. Imd gia suc, gia CLO4.1, CLO4.2, CLOS 3 0 6
cam
Cong nghé ché CLO1.2,CLO2.2,CLO2.3,
3. | bién thit, trang, | CLO3, CLO4.1, CLO4.2, CLO5 18 0 36
thuy san
Tong 30 0 60

6.2. Noi dung chi tiét ciia hoc phén
Chuong 1. Nguyén li€u thit, trirng, thily sdn va cac phu gia
1.1. Bac diém nguyén liéu thit
1.1.1. CAu triic co thit
1.1.2. Thanh phan hoéa hoc
1.2.3. Phan loai thit
1.2. Pic diém nguyén liéu thay san
1.2.1. Bic diém sinh hoc
1.2.2. Ty 1& cac thanh phan khéi luong
1.2.3. Thanh phan hoéa hoc
1.3. Nhitng bién d6i cua nguyén liéu sau giét md va danh bt
1.4. Bic diém nguyén liéu trimg
1.4.1. CAu tao qua tring
1.4.2. Thanh phan héa hoc
1.4.3. Bién d6i sau thu hoach
1.4.4. Phan loai trung
1.4.5. Phuong phép bao quan
1.5. Céc phu gia sir dung trong cong nghé ché bién thit, tring, thay san
Chuong 2. K§ thuat giét mé gia sic, gia cam
2.1. Nhitng qui dinh chung ctia 16 giét mé gia siic, gia cam
2.2. Van chuyén gia suc, gia cam
2.3. Ton trit gia suc, gia cam chd giét mo
2.4. Lam choang
2.5. Lay huyét
2.6. Trung, danh 16ng
2.7. Xé manh
2.8. Bdo quan




Chuwong 3. Cong nghé ché bién thit, tring, thity san

3.1. Céc qua trinh co ban trong ché bién thit, trimg, thiy san
3.1.1. Quaé trinh xur ly co hoc
3.1.2. Quaé trinh lam lanh va bdo quan lanh
3.1.3. Quaé trinh lam dong va bao quan dong
3.1.4. Qua trinh wép mudi
3.1.5. Qué trinh xéng khoi
3.1.6. Qua trinh sdy kho
3.1.7. Qua trinh tao gel
3.1.8. Qua trinh rot hop, bai khi, ghép mi trong san xuat dd hop
3.1.9. Qua trinh thanh trung/ tiét trung
3.1.10. Qua trinh 1én men

3.2. Mot s6 thiét bj dung trong cong nghé ché bién thit, trimg, thay san
3.2.1. Thiét bi xay tho (Mincer)
3.2.2. Thiét bi cat va tron thit (Cutter)
3.2.3. Thiét bi xAm mubi
3.2.4. Thiét bj nhoi va tron thit (Massage)
3.2.5. Thiét bi x6ng khoi
3.2.6. Thiét bj don thit, thay san

3.3. Cong nghé san xuat mot s6 san pham tir thit, trimg, thuy san
3.3.1. San xuat thuy san dong lanh
3.3.2. San xuat san pham xong khoi tir thit, thuy san
3.3.3. San xuét san pham c6 cdu trac gel tir thit, thiy san
3.3.4. San xuét san pham kho tir thit, thay san
3.3.5. San xuat do hop thit, thuy san
3.3.6. San xuat san pham 1én men tir thit, thiy san
3.3.7. Cong nghé san xuit mot s san pham tir tring

7. PANH GIA HQC PHAN

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

X L . \e aeX Z 2 A Ti 1¢ |Rubric sir
Hinh thirc danh gia Thoi diem | Chuan dau ra hoc phan (%) | dung
Qua trinh 50
Chuyén cin Suot qud CLOS5 10 [S61.1 05
trinh hoc




Hinh thirc danh gia Thoi diém | Chuin diu ra hoc phan ?01/: )? Ru(;)l;':lcgsu
Subt qua CLO1.1,CLO1.2,CLO2.1, S61.2_05-
Thao ludn nhom trinh hoc CLO2.2,CLO2.3,CLO3, | 10 murc
i CLOA4.1,CLO4.2, CLOS TDNL4
Kign ira: Hodn tinh cio bai| Subtau | 0y’ 075 CLOBL. | 10 | diimdb
kiém tra trén E-classroom trinh hoc .
CLO3.2 ki€ém tra
Chuyén dé: Sinh vién tim hiéu CLO1, CLO1.2,CLO2.1,
tai li¢u, thuc hién cdc ndi dung Subt qua CLO2.2,CLO2.3 CLO3, S6 1.5 05
cua chuyén d¢ theo tién do va . CLO4.1,CLO4.2, CLO5S 20 — muc
n A , - A trinh hoc
theo yéu cau cua giang vién, TDNL4
thuyét trinh vao cac budi hoc
Thi cudi ky 50
Noi dung bao quat tit ca cac
chuong cua hoc phén: Sau khi két | CLO1, CLO1.2, CLO2.1, Theo thang
- Chuong 1: 30% céu hoi thac hoc | CLO2.2, CLO2.3 CLO3.1, diém cua
- Chuong 2: 10% cau héi phan CLO3.2, CLO5 dé thi
- Chuong 3: 60% cau hdi

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

[1] B6 mon Cong nghé thyc pham, Bai giang cong ngh¢ ché bién thit, trimg, thity sdn,
Truong Pai hoc Cong nghi¢p Thuc pham Tp. H6 Chi Minh, 2020

8.2. Tai liéu tham khao

[1] Lé Vian Hoang, Cd thit & ché bién céng nghiép, Nha xuat ban Khoa hoc K§ thuat,
2004

[2] Nguyén Trong Can, Céng nghé ché bién thwc pham thity san, Tdp 2, Nha xuit ban
Khoa hoc K¥ thuat Ha No61, 2011

[3] Chi cuc bao v¢ moi truong TP. HCM, Tai liéu huong ddn san xudt sach hon nganh
che bien thuy san, Nha xuat ban Khoa hoc K¥ thuat Ha N6i, 2010

[4] M.D. Ranken, Handbook of Meat Product Technology, Blackwell Science Ltd,
2000

[5] Leo M. L. Nollet, Handbook of Meat, Poultry and Seafood Quality, Blackwell
Publishing, 2007

[6] Martyn Brown, HACCP in the Meat Industry, Woodhead Publishing Limited, 2000
8.3. Phan mém
Khong

9. QUY PINH CUA HQC PHAN
Sinh vién ¢6 nhiém vu:
— Tham dy trén 75% gio hoc 1y thuyét
— Chu dong 1én ké hoach hoc tap:
+ Poc trude tai lidu do giang vién cung cap hodc yéu ciu



+ On tap S:éc ndi dung da hoc; tu kiém tra kién thirc bﬁng cach 1am cac bai tric
nghiém kiém tra hodc bai tap dugc cung cap trén E-classroom.

— Tich cuc tham gia cac hoat dong thao lun, van dap trén 16p

— Hoan thanh déy du, trung thuc va sang tao céc bai tap, tiéu luan theo yéu cau

— Du kiém tra trén 16p (néu c6) va thi cudi hoc phan

10. HUONG DAN THUC HIEN

— Pham vi 4p dung: Dé cuong nay dugc ap dung cho chuong trinh dao tao trinh do
dai hoc, nganh Cong ngh¢ thuc pham tir khoa 11DH

— Gidng vién: St dung dé cuong hoc phan téng quat nay lam co s& dé bién soan dé
cuong hoc phan chi tiét phuc vu giang day

— Sinh vién: Su dung dé cuong hoc phan téng quat nay 1am co s dé biét cac thong
tin chi tiét vé hoc phan, tir d6 xac dinh ndi dung hoc tap va chi dong 1én ké hoach hoc
tap phu hop nham dat dugc két qua mong doi

— Pé cuong hoc phan tong quat duge ban hanh kém theo chuong trinh dao tao va
cong bo dén cac bén lién quan theo quy dinh.

11. PHE DUYET
[0 Phé duyét lan dau [X] Phé duyét ban cap nhat lan thi: 3
Ngay phé duyét: 28/8/2020

Truong khoa Truong bp mon Chii nhiém hoc phin

Lé Nguyén Poan Duy Phan Thi Hong Lién Tran Quyét Thing



