PE CUONG HQC PHAN
THUY'C PHAM CHUC NANG

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Thuc phidm chirc ning
Tén hoc phan (tiéng Anh): Functional Food
Trinh dg: Dai hoc
Ma hoc phin: 0101005641 Mai tu quan: 05200015
Thudc khéi kién thirc: Co sd nganh Loai hoc phin: Tu chon
DPon vi phu trach: B6 mén Quan tri kinh doanh thyc pham va Nghién ctru ngudi
tiéu dung — Khoa Cong nghé thuc pham
Sé tin chi: 2 (2,0)
Phén bd thoi gian:

— 86 tiét Iy thuyét : 30 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét
— 86 gio tu hoc : 60 gioy

Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: Khéng;

— Hoc phan hoc trudc: Hoa hoc thuc phim (0101001863); Khoa hoc thyc phdm
(0101101600);

— Hoc phan song hanh: Khéng.
Hinh thire giang day: O Tryc tiép OTruc tuyén (online) M Thay ddi theo HK
2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Lé Quynh Anh anhlg@bhuit.edu.vn Khoa CNTP — HUIT
2. | TS. Huynh Thai Nguyén nguyenht@huit.edu.vn | Khoa CNTP — HUIT
3. | ThS. Ha Thi Thanh Nga ngahtt@huit.edu.vn | Khoa CNTP — HUIT
4. | ThS. Nguyén Phii Buc ducnp@huit.edu.vn | Khoa CNTP — HUIT
5. | ThS. Nguyén Thi Hai Hoa hoanth@huit.edu.vn | Khoa CNTP — HUIT
6. | ThS. Nguyén Tran Bao Chau | chauntb@ huit.edu.vn | Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phﬁn “Thuc phém chirc nang” thudce khéi kién thtc co so nganh tu chon, 1a hoc
phﬁn duogc hoc sau khi sinh vién da c6 kién thic vé héa hoc thuc phém, hoa sinh hoc
thuc pham va vi sinh vat thuc pham... Hoc phan nay trang bi cho nguoi hoc hé thong
kién thire khai quat vé thuc pham chitc nang, bao gom cac khai niém, dinh nghia; cac
quy dinh phap ly vé san xuat, kinh doanh, ghi nhan thyc pham chiic ning; cac nhom
nguyén liéu, hoat chat co dic tinh, loi ich sinh hoc co loi cho stc khoe va van dung
cac quy dinh phap ly; dic tinh, loi ich sinh hoc cua cac nguyén liéu dé san xuét, kinh
doanh thyc pham chirc nang c6 loi va an toan cho sirc khoe.




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

CDR cua
CTDhT

CDR hoc
phan

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

Mirc do
nang luc

PLO2.2

CLO1

Dién giai dugc kién thirc vé cac nhom hoat chat
chtic ndng va quy dinh phap luat vé san xuat,
kinh doanh thyc pham chirc nang

C3

PLO3.1

CLO2

Thyuc hién dugc ky ndng xac dinh van dé, tinh
todn bo sung thanh phan hoat chat dé phat trién
thyc pham chiic nang

P2

PLO4

CLO3

Thuc hién dugc ky nang tu hoc thong qua viéc
tim kiém tai liéu vé& san pham thyc pham chuc
ning va xu hudng phat trién, quan 1y, nghién ciru
thuc pham chtic ning

P2

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

Chuén dau ra | Pphan bé thoi gian (1iéi/io)
STT Tén chwong/bai cua hoc phan -
Ly thuyet| TN/TH | Tw hoc
1. | Khéi quéat vé thuc phdm chiic ning CLO1 3 0 6
2 Céc hoat chfitqchl'rc nang su dung | CLO1, CLOZ2, 15 0 30
" | trong thuc pham chiric nang CLO3
3 Phat trién, san xuat va quan ly | CLO1, CLO2, 5 0 12
" | thuc pham chirc nang CLO3
K¥ thuat tach chiét hoat chat \{él CLO1, CLOZ,
4. | giai phap cong ngh¢ san xuat CLO3 6 0 12
thuc pham chirc nang
Téng 30 0 60

5.2. Noi dung chi tiét
Chuwong 1: Khai quat vé thuc pham chirc ning
1.1.Khai niém vé thuc pham chuc niang

1.2. Su phat trién ctia thyc pham chirc ning

1.3. Phan biét thuc pham chirc ning véi thye pham truyén thong va dugce pham
1.4. Phan loai thuc pham chuc ning

Chuwong 2. Cac hoat chit chirc ning sir dung trong thue phim chirc ning

2.1. Vitamin

2.2. Khoang chat

2.3. Chit xo (prebiotic)
2.4. Acid béo khdéng no

2.5. Acid amin, peptide va protein sinh hoc
2.6. Cac hop chat phytochemical
2.7. Men vi sinh - probiotic




2.8. Nguon chit xo trong tu nhién

Chuong 3. Phat trién, sin xuit va quan Iy thue pham chitc ning

3.1. Nguyén liéu thyc pham chtc ning

3.2. San xuét va phan phéi thyc pham chirc ning

3.3. Quan 1y thuc pham chirc ning

Chuwong 4. Ky thuét tich chiét hoat chit va giai phap cong nghé sian xuit thuc
phim chirc ning

4.1. K¥ thuat tach chiét hoat chét chirc nang

4.2. Cong nghé san xuét thuc pham chirc ning

6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

Phwong phap giang | Phwong phap hoc | Kién thire Ky niang ca | Ky nang lam

day tap nhan viéc nhom
CLOl1 |[CLOZ,CLO3
Giang day theo nhom |Hoc tip theo nhém X X

NPT Tu duy va tra 101
Cau hoi goi mo XL X X
cau héi

Tu duy va ghi
nhan thong tin

Dién giang

7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:

Hoat dng danh gi4 Thoi Chuan dau | Til¢ | Thang diem/

diém ra (%) Rubrics
QUA TRINH 50
3 Subt qua Khong
Chuyén can totg danh gia 5 Theo Rubric
trinh hoc CBR

Bdi tdp ca nhan: tim hicu, van | Sau khi
dung, phan tich, tinh toan dé b6 | ket thuc

.. . - Theo Rubric
sung mot vai hoat chat, nguyén chuong CéLngg 25
ligu co gia tri sinh hoc vao mot 2
loai san pham thuc pham cu thé
Tiéu lugn: Sinh vién tim hiéu
tai liéu, vi€t tiéu luan theo YU | T budi 2
cau cia giang vien Ve cic | ggnkhi | SO | 20 | Theo Rubric
nguyén ligu cé chira cac hoat | 14 thic CLO3

chit noi bat va cac san pham
TPCN dang luu hanh trén thj




truong

THI CUOI KY 50

Thi trac nghiém Sau khi Theo thang

CLO1: 100% ket thu;c CLO1 diem Cua de
hoc phan thi

8. NGUON HOQC LIEU

8.1. Sach, giado trinh chinh:
[1] Tran Pang, Thuc pham chitc nang (Functional Food), NXB Y Hoc Ha Noi, 2022.
8.2. Tai li¢u tham khao:
[1] Nghi dinh ctia Chinh phu s6 09/2016/ND-CP vé tang cudng vi chét dinh dudng vao
thuc pham, ngay 28 thang 01 ndm 2016;
[2] Thong tu s6 43/2014/TT-BYT — Quy dinh vé quan 1y thuc phdm chirc ning;
[3] Chukwuebuka Egbuna, Genevieve Dable-Tupas, Functional Foods and
Nutraceuticals (Bioactive Components, Formulations and Innovations), Springer, 2022;
[4] Vibha Rani, Umesh C. S. Yadav, Functional Food as Human Health, Spinger, 2018.
8.3. Phan mém
Khéng
9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:
— Tham dy trén 75% gid 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 cap hodc yéu ciu.
— Tich cuc tham gia cac hoat dong thao luan, trinh bay, vin dap trén 16p va hoat dong
nhom;
— Chua dong hoan thanh day du, trung thuc cac bai tap c& nhan, téu luan theo yéu
cau;
— Tham dy ky thi cudi ky.
10. HUONG DAN THUC HIEN
- Pham vi 4p dung: Dé cuong nay dugc ap dung cho chuong trinh dai hoc nganh
Quan tri kinh doanh thuc pham tir khéa 15DH, nam hoc 2024-2025;
- Giang vién: s dung dé cuong nay dé 1am co s& cho viéc chuan bi bai giang, 1én
ke hoach giang day va danh gid két qua hoc tp cua ngudi hoc;
- Luu y: Trude khi giang day, giang vién can néu 18 cac nodi dung chinh cua dé

cuong hoc phan cho ngudi hoc — bao gém chuan dau ra, ndi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khao dung cho hoc phan;



https://link.springer.com/book/10.1007/978-981-13-1123-9#author-1-0
https://link.springer.com/book/10.1007/978-981-13-1123-9#author-1-1

- Ngudi hoc: sir dung dé cuong ndy 1am co so dé nam duogc cac thong tin chi tiét
v€ hoc phan, tir d6 xac dinh dugc phuong phap hoc tap phu hop dé dat chuan dau ra
cua hoc phan.

11. PHE DUYET

X Phé duyét 1an dau O Ban cép nhat lan thu:
Ngay phé duyét: 12/08/2024 Ngay cap nhat:
Truong khoa Truwong bp mon Chii nhigm hoc phin

Lé Nguyén Poan Duy Huynh Théi Nguyén Lé Quynh Anh
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