DPE CUONG HQC PHAN
KHOA HQC THU'C PHAM

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Khoa hoc thue phim
Tén hoc phan (tiéng Anh): Food Science
Trinh dg: Dai hoc
Ma hoc phin: 0101101600 Ma tu quan: 05200162
Thudc khdi kién thirc: Co sd nganh Loai hoc phin: Bit budc
Pon vi phu trach: Bo moén Khoa hoc thuc pham — Khoa Cong nghé thyc pham
S tin chi: 3 (3,0,6)
Phén bd thoi gian:

— 86 tiét Iy thuyét : 45 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— S6 gio tu hoc : 90 gioy

Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: Khong;
— Hoc phan hoc truée: Khong;
— Hoc phan song hanh: Khéng.
Hinh thirc gidng day: X Truc tiép O Truc tuyén (online) (Thay ddi theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Liéu My Bong donglm@fst.edu.vn Khoa CNTP — HUIT
2. | TS. Nguyén Thi Thuy Duong duongntt@fst.edu.vn Khoa CNTP — HUIT
3. Eéi' Nguyen Phan Khénh hoanpk@fst.edu.vn Khoa CNTP — HUIT
4. | ThS. Nguyén Thi Kim Oanh oanhntk@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Khoa hoc thuc pham” thudc khdi kién thiic co s nganh. Hoc phan trang
bi cho ngudi hoc nhiing kién thirc co ban cua khoa hoc thuc pham, bao gom: vai tro,
ciu tao, tinh chét clia enzyme, qua trinh trao d6i chét glucide — protein — lipid va cac
bién d6i cua ciia chung trong qué trinh che bién va bao quan thyc pham Pong thoi,
cling gidi thiéu cac khai niém co ban vé vi sinh vét thuc phadm, mot s6 vai trd va tac
hai cua vi sinh vat trong thuc pham

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

cua CPR hoc phin

CTDPT

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

Mirc do
nang lue

PLO 2.2

CLO1

CLOl.1

Trinh bay duoc kién thirc vé hoa sinh hoc 1én cac bién
ddi cta cac thanh phan thyc pham trong qua trinh ché
bién va bao quan trong pham vi cic to chirc, doanh
nghiép san xuat va kinh doanh thyc pham.

C2

CLO1.2

Trinh bay dwoc cac hiéu biét vé vi sinh thuc pham lién
quan dén vi sinh vat c6 loi (chi ra dugc sy khac biét giita
qua trinh 1én men khi khi va hiéu khi), 1am hong va gay
bénh trong thyc pham.

C2

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

Chuin dauracia | phan bé thoi gian (1ié1/gio) [4]
STT Tén chwong/bai hoc phan -
Ly thuyet | TN/TH Tu hoc
1. | Enzyme CLO1.1 6 0 12
2. | Glucide — Protein - Lipid CLO11 15 0 30
3| Phéan loai vi sinh vt CLO1.2 6 0 12
4 Vivsinh vat co lgi trong thuc CLO1.2 9 0 18
" | pham
5 Vi sinh vat gy hai trong thuc CLO1.2 9 0 18
" | pham
Téng 45 0 90

5.2. Noi dung chi tiét
Chuong 1: Enzyme

1.1.Pai cuong vé enzyme

1.2. Danh phap va phan loai enzyme

1.3. Mot s6 tinh chit ciia enzyme

1.4. Cac yéu t6 anh huong dén tdc do phan Gmg enzyme

1.4.1. Anh hudng cta nong d6 enzyme

1.5. Enzyme tng dung trong ché bién va bao quan thyc pham
Chwong 2. Glucide - Protein - Lipid

2.1. Sy phéan giai glucide — protein - lipid

2.2. Cac bién doi cua glucide — protein - lipid trong qua trinh ché bién va bao quan

thuc pham

Chuwong 3. Phan loai vi sinh vat
3.1.Vi sinh vat tién nhan (Prokaryotes)
3.2. Vi sinh vat nhan that (Eukaryotes)
3.3. Vi sinh vat chua c6 ciu tao té bao (Akaryotes) Virus




Chuong 4. Vi sinh vat cé lgi trong thue phim

4.1. Vai trd cua vi sinh vat trong san xuat thyc pham

4.2. Mot sb ung dung vi sinh vat trong san xuét thuc phém

Chuong 5. Vi sinh vét giy hai trong thuc pham
5.1. Cac nguyén nhan khién thuc pham khong an toan gy ra béi vi sinh vat
5.2. Cac phwong phap trc ché vi sinh vat trong thuc pham

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phian

o Ky niang | Nang luc
Phurong phip gidng day | Phuong phip hoe tap | Kién thire| ¢} 1€ | arong | thyc hanh
£ phap glang day £ phap foc tap tac/nhom | nghe nghiép
CLO 1.1,
CLO1.2
S Lang nghe, ghi chép, ghi
Thuyet trinh nhé va dat cau hoi X
Minh hoa Quan sat,A ghi vc‘hep, dat X
j cau hoi
Vén dap Vén dap X
Bai tap Poc tai liéu, thao luin,
AR X
trinh bay.
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 diu ra -{OIA: ;3’ Th;ﬂ%g:;m/
QUA TRINH 50
N Subt qua NP
Chuyén can trinh hoc Khong danh gia CbR | 10
Bai tap
Bai kiém tra vé enzyme. Sau khi | Khong dénh giad CDR | 10 Theo thang
ket thuc diém cua cau
chuong 1 hoi
Bai kiém tra vé phan loai visinh vat | Sau khi | Khong danh gia CBR | 10 Theo thang
ket thuc diém cua cau
chuong 3 hoi
Bfu tapAnhgm: S}nh vién ‘Elm }kneuqtal Sgét qua | Khong danh gia CBR | 20 Theo thang
liéu, viét tiéu luan theo yéu cau cua trinh hoc didm caa da bai
gidng vién (néu co)
THI CUOI KY 50




Hinh thirc thi tric nghiém

Sau khi
; CLO1.1, CLO1.2
- CLO1.1: 50% cau hoi két thic Theo thang
) N diém cua deé thi
- CLO1.2: 50% cau hoi hoc phan

8. NGUON HOQC LIEU

8.1. Sach, giado trinh chinh:
[1] Lé Thi Hong Anh (chu bién), Hoa sinh hoc thuc pham

[2] Doyle, M. P., Diez-Gonzalez, F., & Hill, C. (Eds.)., Food microbiology:
fundamentals and frontiers. John Wiley & Sons, 2020

8.2. Tai li¢u tham khao:

[1] Bamforth, C. W., & Cook, D. J., Food, fermentation, and micro-organisms. John
Wiley & Sons, 20109.

[2] Hui, Y. H. (Ed.)., Handbook of food science, technology, and engineering (Vol.
149). CRC press, 2006.

[3] Potter, N. N., & Hotchkiss, J. H., Food science. Springer Science & Business
Media, 2012.

[4] Whitaker, J. R., Principles of enzymology for the food sciences. Routledge, 2018.

8.3. Phan mém
Khdng

9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vuy:
— Tham du 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;
+ Doc trude tai lidu do giang vién cung cip hodc yéu cau;
+ On tip cac nodi dung di hoc; tu kiém tra kién thire bang cach lam 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 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 chuong trinh dao tao trinh d6
dai hoc nganh Quan tri kinh doanh thyc pham tir khdéa 15DH, nam hoc 2024-2025;
.- Giang vién: s dung dé cuong nay dé 1am co so cho viée chudn bi bai giang, 1én
ke hoach giang day va danh gia két qua hoc tap cua ngudi 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 chuan dau ra, ndi dung, phuong phap day
va hoc chil yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phan;

- Nguoi hoc: su dung dé cuong nay lam co s¢ dé nim duoc cac thong tin chi tiét
v€ hoc phan, tir d6 xac dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

[XI Phé duyét 1an dau [J Ban cap nhat lan thu:
Ngay phé duyét: 12/8/2024 Ngay cip nhit:
Truwéng khoa Truéng bp méon! Truwéng nganh  Chii nhi¢gm hoc phin

Lé Nguyén Poan Duy Lé Thi Thuy Hang Liéu My DBong
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