PE CUONG HQC PHAN
VE SINH AN TOAN THU'C PHAM

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Vé sinh an toan thwc phim
Tén hoc phan (tiéng Anh): Food Hygiene and Safety
Trinh dg: Dai hoc
Ma hoc phin: 0101006535

Thudc khdi kién thirc: Co sd nganh

— 86 tiét Iy thuyét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
—~ S6 gi0 tu hoc

Ma tu quan: 22200001

Loai hoc phan: Bit budc

Don vi phu trach: B mon Quan ly chat lugng va An toan thuc pham — Khoa Céng
nghé thuc pham

Sé tin chi: 2 (2,0)
Phén bd thoi gian:

- 30 tiét

£ 60 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: Khong;
— Hoc phan hoc truée: Khoa hoc thuc pham (0101101600);
— Hoc phan song hanh: Khéng.
Hinh thire gidng day: (] Truc tiép [ Tryuc tuyén (online) X Thay ddi theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Ngb Duy Anh Triét trietnda@fst.edu.vn Khoa CNTP-HUIT
2. | PGS. TS. Lé Thi Hong Anh anhlth@fst.edu.vn | Ban Giam hiéu—HUIT
3. | TS. Cao Xuan Thuy thuycx@huit.edu.vn | Khoa DD&AT-HUIT
4. | ThS. Nguyén Thi Thao Minh minhntt@fst.edu.vn Khoa CNTP-HUIT
5. gﬁi&fgﬁ Mai Nguyén phuongdmn@fst.edu.vn | Khoa CNTP-HUIT
6. | ThS. Tran Chi Hai haitc@fst.edu.vn Khoa CNTP-HUIT
7. | ThS. Hoang Thi Truc Quynh quynhhtt@fst.edu.vn Khoa CNTP-HUIT
8. | ThS. Tran Thi Thu Huong huongttt@huit.edu.vn | Khoa DD&AT-HUIT
9. | ThS. Liéu My Bong donglm@fst.edu.vn Khoa CNTP-HUIT

3. MO TA HQC PHAN

Hoc phén “V¢ sinh an toan thuc phém thudc khéi kién thirc co so nganh, 13 hoc phan
khéi dau trong nhom cac hoc phan vé an toan thuc pham (FS) nhu Luat thuc pham
HACCP... Hoc phan nay trang bi cho nguoi hoc cac kién thirc co ban vé cac mbi nguy
sinh hoc, hoa hoc va vat 1y trong thyc pham; anh huéng cta 6 nhiém méi trudng dat,
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nuée, khong khi dén an toan vé sinh thuc pham; diéu kién va phuong phap co ban dam
bao vé sinh an toan thuc pham; cac van ban phap luat lién quan to1 diéu kién vé sinh an
toan thuc pham cua don vi san xut, kinh doanh thuc pham. Bén canh dé, hoc phan nay
cling trang bi cho ngudi hoc cac ki ning dua ra cac két luan chuyén mén khi ap dung
cac quy dinh luat hién hanh dé danh gia su phu hop vé diéu kién vé sinh an toan thuc
pham cua don vi san xuét, kinh doanh thyc pham trong nhitng tinh hudng cu thé.

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

CDbR . Mo ta CDR Mike do
cia CDR hoc phan | (Sau khi hoc xong hoc phan nay, nguoi hoc co kha niine luc
CTPT nang) &
Ap dung klen thirc vé nhan dang va xac dinh nguon
CLO1.1| nhiém cac mdi nguy vat 1y, hoa hoc va sinh hoc trong C3
céc loai thyc pham.
PLO2.3) CLOL Ap dung cac nguyén tic va quy dinh luat V;é cac diéu
CLO1.2| kién dam bao v¢ sinh an toan thuc pham doi voi don C3
vi san xuat, kinh doanh thuc pham.
PLO 8.2| CLO? CLO? XAac'dmh dugc cac dlel;} kién va t‘nen p}iap dam lzao R?
v¢ sinh an toan thuc pham trong tinh hudng cu thé.

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

Chuan dau ra cia| Phin bé thoi gian (1iét/gio)
STT Tén chwong/bai hoc phan -
Ly thuyet| TN/TH | Tw hoc
Cac khai niém va tdm quan
1. trong cua v¢ sinh an toan thuc 4 0 8
pham
Céac moi nguy va anh hudng cia
2. | moi truong tdi vé sinh an toan CLO1.1 11 0 22
thuc pham
3 Dﬁleu 1f1¢p va phu‘ong phéap Czam CLO 2 9 0 18
bao v¢ sinh an toan thuc pham
4 Ve‘m ban phalx) luat v€ vé sinh an CLOL2 6 0 12
toan thuc pham
Tong 30 0 60

5.2. N§i dung chi tiét




Chuong 1: Cac khai niém va tim quan trong ciia vé sinh an toan thuc phim
1.1. M6t s khai niém
1.2. Mbi quan tdm cta ngudi tiéu dung t6i vé sinh an toan thyc pham
1.3. TAm quan trong ctia vé sinh an toan thyc phim
Chuong 2. Cac moi nguy va anh hwéng ciia mdi trudng téi vé sinh an toan thuc
pham
2.1. Pinh nghia vé mdi nguy
2.2. Cac loai mdi nguy trong san xuat thuc pham
2.2.1. Mbi nguy sinh hoc
2.2.2. Méi nguy hoa hoc
2.2.3. Mdi nguy vat Iy
2.3. Anh hudng cta 6 nhiém mdi truong dén an toan vé sinh thyc pham
2.3.1. V& sinh méi truong nudc
2.3.2. O nhiém khong khi
2.3.3. O nhiém dat
Chuong 3. Diéu kién va phwong phap dam bio vé sinh an toan thwe phim
3.1. biéu kién dé dam bao vé sinh an toan thuc pham
3.1.1. Diéu kién vé co s&
3.1.1.1. Vi tri, méi trudong
3.1.1.2. Thiét ké va b0 tri
3.1.1.3. Két cAu nha xudng
3.1.1.4. Mot sb yéu cau khac vé diéu kién co s&
3.1.2. Piéu kién vé thiét bi va dung cu ché bién
3.1.2.1. Trang thiét bi, dung cu tiép xtc truc tiép véi thue pham
3.1.2.2. Phong chéng con tring va dong vat giy hai
3.1.2.3. Thiét bi dung cu giam sat, do ludong
3.1.2.4. Chét tay rira va sat trung
3.1.3. Piéu kién vé con nguoi
3.2. Phuong phap dam bao vé sinh an toan thyc pham
3.3. Cép ctru cho ngudi bi ngd doc thuc pham
3.3.1. Tri¢u ching
3.3.2. Bién phép xtr ly
Chuwong 4. Viin ban phap luat vé diéu kién dam bio vé sinh an toan thyc pham
4.1. Luat an toan thuc phém
4.2. Cég: van ban quy dinh Véqdiéu kién dam bao v€ sinh an toan thuc phém trong co
sO san xuat, kinh doanh thuc pham
4.3. Quy dinh vé viéc cap va thu hdi gidy ching nhén co sé du diéu kién an toan thuc
pham
4.4. Quy dinh vé cong b chat lugng san pham
4.5. Quy dinh vé thanh tra, kiém tra nha nudc vé an toan thuc phém



6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

. Ky nang | Nang luc
Kién thirc Ky nang twong | thwc hanh
Ph hap gia Ph hap hoc ta A nha . ; 3
wong phap giang day|Phwong phap hoc tap ca nhan tac/nhom |nghé nghiép
CLO 1.1,
CLO1.2 CLO2
o Ling nghe, ghi chép,
Thuyet trinh ohi nhé va dat cu hoi| X
Minh hoa Quan sat,A ghi Wc.hep, dat X
cau hoi
Van dap Van dap X
Bai tap tinh hudng Doc tai liéu, thao
A s \ X
luan, trinh bay.
Huéng dan ngudi hoc Tim kiém vin ban
tim ki€ém van ban luat, | luat, tom tat, dat cau X

doc hiéu va kiém tra kién
thurc

hoi lam ro, va lam
bai tap, kiém tra

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 Theoi diém

Chuén dau ra

Tilé¢ | Thang diém/

(%) Rubrics
QUA TRINH 50
A 2 Sudt qua | Khong danh gia
Chuyen can trinh hoc chuan dau ra 10 .01 01

Bai tap




Bai tdp ca nhan 1

Theo thang

Chu dé: Cac méi nguy trong thuc Sau Khong danh gia | g diém cua cau
2 chuong 2 chuan dau ra .
pham hoi
Baitgpcanhan2
Kiém tra kien thuc tong hop (1
tiet, tai lop):
- Nhan dién méi nguy, xac dinh
cac dic diém cua mdi nguy va §au khl CLO 1.1, CLO 'I"peo thang_
cac cac loai thuc pham cd nguy | hoan thanh 10 diém cua bai
1.2,CLO 2 2

co. ’ chuong 4 kiém tra
- Ap dung cac nguyén tac quan
ly ATTP va cac quy dinh luat dé
xu ly tinh huong trong SX, KD
thuc pham.
Bai tgp nhom 1 :
Chis dé: Didu kien va bien phap | . S K | Khong danh gid Theo thang

. \ N hoan thanh 5 diem cua dé
dam bao an toan vé sinh thuc CbR <.

2 chuong 3 bai
pham
Bai tap nhom 2 , sau khi ,
Chu de: Cac tinh huong hoan thanh Khong danh gia 20 Rubrics so6
VSATTP CbR 1.6.5
chuong 2,3
THI CUOI KY 50
Thi ty lugn Saukhiket | o) 619 cLo Theo thang
thic hoc ’ diém cua de
A 1.2,CLO 2 :
phan thi

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

[1] Lé Thi Hong Anh (chu bién), Cao Xuan Thuy, Gido trinh v¢ sinh an toan thuc pham,

NXB Dai hoc Qubc gia TP. H6 Chi Minh, 2024.

8.2. Tai liéu tham Khao:

[1] Tran Pang, Ngé déc thwc pham, NXB Ha Noi, 2007.
[2] Tran Déang, An toan thuc pham, NXB Ha Noi, 2008.
[3] Tran Pang, Hudng dan xdy dung ké hoach vé sinh an toan thuc pham, Cuc Vé sinh

An toan Thyc pham, 2013.

[4] B6 Cong Thuong - Vu Thi trudng trong nudc, Cam nang an toan thwc pham trong
kinh doanh, NXB Hong Buc, 2014.

[5] Bo6 Cong Thuong, Cam nang An toan vé sinh thwc pham thuéc pham vi quan 1y ciia
Bo Cong Thuong, NXB Cong Thuong, 2015.

[6] TCVN 5603:2023, CAC 1-1969, Rev 5-2020, Nguyén tic chung vé vé sinh thic

phdm, 2023,

[7] T6 chirc tai chinh qubc té (2020). Cam nang an toan thuwc pham — Hiedng dan thie

té dé xdy dwng hé thong quan 1y an toan thuc phdm viing manh




[8] Katherin and et el., Food Safety. CRP Press, 2013.

[9] Orindaki L., Food Safety and Food Management. Minnesota Press, 2013.
[10] http://www.fao.org/fao-who-codexalimentarius/about-codex/en/

8.3. Phan mém: Khong

9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vuy:
— 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 lidu do giang vién cung cip hoidc yéu cau;
+ On tap cac ndi dung di hoc; tu kiém tra kién thie 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, vin dap trén 16p va hoat dong
nhom;
— Chu dong hoan thanh day du, trung thyuc cac bai tap ca 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: D& cuong nay duoc ap dung cho chuong trinh dai hoc nganh
Quan trj kinh doanh thyc pham tir khoa 15DH, nim hoc 2024-2025.

- Giang vién: st dung dé cuong nay dé 1am co so cho viée chuédn 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 chuédn 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: st dung dé cuong nay lam co so dé nam dugc cac thong tin chi tiét vé
hoc phan, tir 46 xac dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

X Phé duyét lan dau [0 Ban cap nhat lan th:
Ngay phé duyét: 12/8/2024 Ngay cap nhat:
Truwéng khoa Truwéng by mon! Trwéng nganh  Chii nhiém hoc phin
Lé Nguyén Poan Ngb Duy Anh Triét Ngb Duy Anh Triét

Duy
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	Mã học phần: 0101006535 Mã tự quản: 22200001
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