' PE CUONG HQC PHAN g ,
HE THONG PHAN TiCH MOI NGUY VA DPIEM KIEM SOAT
TOI HAN (HACCP)

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Hé thong phén tich méi nguy va diém kiém soat téi
han (HACCP)
Tén hoc phan (tiéng Anh): Hazard analysis and critical control point (HACCP)
Trinh dg: Dai hoc
Ma hoc phén: 0101102021 Mai tu quin: 05202183
Thugc khoi kién thirc: Chuyén nganh. Loai hoc phin: Bit bugc
Don vi phu trach: Bo moén Quan ly chat luong va an toan thyc pham — Khoa Céng
nghé thuc pham
Sb tin chi: 2 (1,1)
Phén bd thoi gian:

— 86 tiét Iy thuyét - 15 tiét
— 86 tiét thi nghiém/thuc hanh (TN/TH) : 30 tiét
— 86 gio tu hoc : 45 gioy

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: Khéng;

— Hoc phan hoc truée: Khong;

— Hoc phan song hanh: Khéng

Hinh thite giang day: (] Truc tiép [ Truc tuyén (online) X Thay ddi theo HK

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac

1. | ThS. D6 Thi Lan Nhi nhidtl@huit.edu.vn Khoa CNTP- HUIT

2. | TS. Nguyén Cong Binh binhnc@huit.edu.vn Khoa CNTP- HUIT

3. | TS. Pham Viét Nam nampv@huit.edu.vn Khoa CNTP- HUIT

4. | ThS. Nguyén Hoang Anh anhnh@huit.edu.vn Khoa CNTP- HUIT

5 Th_S. Nguyén Thi Thao minhntt@huit.edu.vn Khoa CNTP- HUIT
Minh

6. Ths. Hoang Thi Trac quynhhtt@huit.edu.vn Khoa CNTP- HUIT
Quynh

7. | ThS. Ngo Duy Anh Triét trietnda@huit.edu.vn Khoa CNTP- HUIT

8. | ThS. Lam Hoang Quan hoangquan2606@gmail.com Thinh giang

9. _Tr?:r;gNgu yén Thi Quynh trangntq2017@gmail.com Thinh giang




ThS. Tran Thi Digu : o
10. Thuong Ttdthuong84@gmail.com Thinh giang

3. MO TA HQC PHAN

Hoc phan “Hé théng phén tich mbi nguy va diém kiém soat téi han (HACCP)” 14 hoc
phan thir ba trong chudi cac hoc phan vé dam bao chét lwong va an toan thuc pham (Vé
sinh an toan thyc phim, Luat va tiéu chuin thuc pham, Hé thong phan tich mbi nguy va
diém kiém soat toi han HACCP...). Hoc phan ndy cung cap cho ngudi hoc cac kién thirc
co ban vé vé nhin dang mbi nguy, danh gia rai ro va quan 1y an toan thuc phim theo
cac 12 bude va 07 nguyén tic HACCP Codex, cac yéu cau vé chuong trinh tién quyét
PRP cho nha may thuc pham.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CDR) chi tiét caa hoc phan nhu sau:

CDR Mo ta Mic do
ciia CDR hoc phan ' 0taCbR g 5 :
CTPT (Sau khi hoc xong hoc phan nay, nguoi hoc | nang lue

co kha nang)

Phan tich méi nguy ATTP dac thu cho cac
CLO1.1 nhom san pham va xac dinh mirc chap nhan C4
PLO2.3|CLO1 cua moi nguy
CLOL? A[z.dl_mg cdc b1¢£1 phap kiém soat cho cac c3
moi nguy dang ké

Thuc hién thuin thuc viéc tim kiém, hé
théng hoa thong tin, tong hop tai liéu
PLO4 |CLO 2 chuyén nganh (Ve moi nguy, cac quy dinh P3
luat va khoa hoc vé mirc chap nhan ctua moi
nguy trong thuc phim, cac bién phap kiém
soat thong dung...)

Thyce hién duge phan tich m01 nguy va xay

dung ké hoach kiém soat mdi nguy bang
PLO8.2\CLO 3 cach ap dung kién thire, k§ nang da hoc
trong boi canh va san pham cu thé

R2

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

An da i Phan bd thoi gian (tiét/gio
STT Tén chuwong/bai Chuin dau ra cua hoc gian (tiet/gio)

phén Ly thuyétl TN/TH | Tu hoc

Nhan dang mbi nguy va

. S CLO11,CLO12 5 2 11
danh gia rui ro

12 budéc thuc hién
2. HACCP CLO11,CLO1.2 5 6 13




An da ; Phan bb thoi gian (tiét/gio
STT Tén chuwong/bai Chuan dauxra cua hoc : gian (tiet/gio)
phan Ly thuyét| TN/TH | Tu hoc
3. | Chuong trinh tién quyét CLO11,CLO1.2 5 2 11
Thyc hanh xay dung hé
thong quan 1y an toan
4. thue pham theo HACCP CLO2,CLO 3 0 20 10
cho mdt QTSX cu thé
Tong 15 30 45

5.2. Ndi dung chi tiét

Chuwong 1. Nhan dang mdi nguy va Panh gia rii ro

2.1. Khai niém moi nguy va rii ro

2.2. Phan loai mdi nguy

2.3. Cac mdi nguy dic thu cho cac nhom thyc pham

2.4. Mic chap nhan cia mdi nguy quy dinh

2.5. Phuong phap danh gia rii ro & xac dinh mdi nguy déng ké, can kiém soat
Chuong 2. 12 buéc thue hién HACCP

2.1. Lich st HACCP va sy hinh thanh céc tiéu chuan dya trén nén HACCP
2.2. G161 thiéu su ra doi1 va muc ti€u cua HACCP

2.3. Cac budc thuc hién HACCP

2.3.1 Budc 1- Thanh 1ap nhom HACCP

2.3.2 Budc 2- M6 ta san pham

2.3.3 Budc 3- Xac dinh muc dich st dung cua san pham
2.3.4. Budc 4- Xay dung so db day chuyén san xuat
2.3.5. Budc 5- Tham tra so d day chuyén san xuat
2.3.6. Budc 6- Phan tich méi nguy

2.3.7. Budc 7- Xac dinh cac diém kiém soat toi han CCP
2.3.8. Budc 8- Xac dinh gidi han toi han cho tung CCP
2.3.9. Budc 9- Thiét lap hé thong giam sat cho tiing CCP
2.3.10. Budc 10- Thiét 1ap cac hanh dong khac phuc
2.3.11. Bué6c 11- Thiét 1ap cac thu tuc kiém tra xac nhan
2.3.12. Budc 12- Thiét 1ap hé thng tai liéu va ho so

Chwong 3. Chuong trinh tién quyét

3.1. Khai niém chuong trinh tién quyét

3.2. C4c yéu cau chuong trinh tién quyét theo HACCP Codex




Chuong 4. Thuc hanh xiy dung hé thong quén 1y an toan thwe pham cho 1 sin

phim cu thé

4.1. Thanh lap nhom HACCP

4.2.
4.3.
4.4.

M0 ta san pham

Xay dung so dd day chuyén san xuat

4.5. Tham tra so dd day chuyén san xuét

4.6.
4.7.

Phan tich méi nguy

Xac dinh muc dich stir dung cua san pham

Xac dinh cac diém kiém soat t6i han CCP

4.8. Xac dinh gidi han toi han cho tung CCP
4.9. Thiét Iap hé théng giam sat cho tung CCP
4.10. Thiét 1ap cac hanh dong khic phuc

4.11. Thiét 1ap cac tha tuc kiém tra xac nhan
4.12. Thiét 1ap hé thdng tai liéu va hd so

Thuc hanh theo tirng budc.
6. PHUONG PHAP DAY VA HQC

Nhém CDR ciia hoc phén

Ky

nim Ky ning | Nang luc
Phuwong phap Phuwong phap Kieén thire cég tuwong thye hanh
giang day hoc tap nhan tac/nhom |nghé nghiép
CLO11
CLO2 CLO3
CLO1.2
Thuyét trinh Lang nghe, ghi chép, ghi X
nhd va dat cau hoi
Minh hoa Quan sat, ghi chép, dat cau X
hoi
Vén dap Vén dép X X
Bai tap thuc hanh 12 boc tai li€u, téng hop ) X X X
budéc HACCP kién thic, &p dung thuc té
Huong dan ngudi hoc Tim kiém céc thong tin X X

tim kiém céc thong tin
v€ mOi nguy va cac
bién phéap kiém soat

veé mOi nguy va cac bién
phap kiém soat, dat cau
héi lam rod

7. PANH GIA HQC PHAN




— Thang diém danh gia: 10/10

— K& hoach danh gia hoc phén cu thé nhu sau:

Hoat djng danh gia Thoi diém|  Chulndiura  [Til¢ (%) 12N diem/
o : Rubrics
QUA TRINH
Chuyén cin Khong danh gia CDR | 5%
Bai tdp céonhén: Hoan thanh cac Subt aua
bai tap/ kiém tra trong I6p va hoac trinh ﬂoc Khong danh gia CbR | 10%
trén e-classroom :

e TE Cubi CLO1.1 o | Theo thanh
Bai tap 1: Trac nghiém chirong 3 5% didm d2 thi
Bai tdp 2: Phan tich mbi nguy va|  Cudi Khong danh gid CBR | 0.
xac dinh CCP chuong 2 0
Bai tdp 3: Thuc hanh xay dung ké CLO2, CLO3 A A
hoach HACCP cho céc san pham | Chuong 4 20% Tl;flz Ao
thuc pham cu thé
THI CUOI KY/PANH GIA CUOI KY
Néi dung bao quat tat ca cac )
chwong ciia hoc phan: Sau khi ket Theo thang

o phan thi

CLO 1.2 : 60%

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh
[1] TCVN 5603:2023- Nguyén tic chung vé vé sinh thyc pham.

[2] IFC- Cdm nang an todn thuc phiam- Hudng dan thuc té dé xdy dung hé thong qudn
ly an toan thuc pham vitng manh, World Bank, 2020

8.2. Tai liéu tham khao

[1] Quy chuén k¥ thudt quoc gia QCVN 02-02:2009/BNNPTNT vé co s¢ san xuat kinh
doanh thyc phdm thuy san — chuong trinh dam bao chat luong va an toan thyc pham
theo nguyén tac HACCP do B Nong nghi¢p va Phat trién nong thon ban hanh

[2] Quy chuén k¥ thudt quoc gia QCVN 02-01:2009/BNNPTNT v& co s¢ san xuat kinh
doanh thyc pham thuy san — di€u kién chung dam bao an toan thuc pham do B6 Nong
nghiép va Phat trién nong thon ban hanh

[3] Sara Mortimore-HACCP A Practical approach- Springer- 2013
8.3. Phin mém

Khong

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 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 hodc yéu cau;
+ On tap cac noi dung di hoc; tu kiém tra kién thire bang cach lam céc bai tric
nghiém kiém tra hodc bai tip duoc 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 tp c& nhan, bai tap nhom theo yéu
cau;
— Dy kiém tra trén 16p va thi cudi ky.
10. HUONG DAN THU'C HIEN

— Pham vi 4p dung: D& cuong nay duoc ap dung cho chuong trinh dai nganh Quan
tr1 kinh doanh thyc pham tir khéa 15DH, nam hoc 2024-2025;
_— Giang vién: sur dung dé cuong nay dé 1am co sé cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tap ctia nguoi hoc;
— Luuy: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh cua dé cuong

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

— Nguoi hoc: str dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi tiét vé
hoc phan, tir 46 xac dinh dugc phuong phéap hoc tap phu hop dé dat dugc két qua mong
doi.

11. PHE DUYET

I Phé duyét lan dau [0 Ban cap nhat lan thu: .....
Ngay phé duyét: 12/08/2024 Ngay cap nhat: ..............
Truong khoa Truong bp mon/Truong nganh Chii nhiém hoc phan
Lé Nguyén Poan Ng6 Duy Anh Triét P Thi Lan Nhi

Duy
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