PE CUONG HQC PHAN
THUC HANH CONG NGHE CHE BIEN SUA

1. THONG TIN TONG QUAT

Tén hoc phén (tiéng Viét): Thwe hanh cong nghé ché bién sira

Tén hoc phén (tiéng Anh): Practice of Dairy Processing Technology

Trinh dg: Pai hoc

Ma hoc phan: 0101000214 Ma tw quan: 05201095
Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: Ty chon
Pon vi phu trach: Bo moén Cong nghé thuc pham — Khoa Cong nghé thyc pham
S tin chi: 1 (0,1)

Phén bd thoi gian:

— S6 tiét Iy thuyét : 00 tiét
— Sb tiét thi nghiém/thuc hanh (TN/TH) : 30 tiét
— Sb giod tu hoc : 15 gio

Piéu kién tham gia hoc tap hoc phan:
— Hoc phan tién quyét: Khong;

— Hoc phan hoc trude: Khoa hoc thuc pham (0191191600); Cong nghé¢ ché bién
thyc pham (0101000794); Thuc hanh Céng ngh¢ ché bién thyc pham (0101102433);
Cong ngh¢ ché bién stra (0101006868);

— Hoc phan song hanh: Khéng.
Hinh thire gidng day: X Truc tiép [Truc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

A Email Pon vi cong tac
Ho va tén

ThS. Nguyén Thi Ngoc

Thay thuyntn@huit.edu.vn Khoa CNTP - HUIT

2. | ThS. Tran Chi Hai haitc@huit.edu.vn Khoa CNTP - HUIT

3. | ThS. Nguyén Lé Anh Minh | minhnla@huit.edu.vn Khoa CNTP - HUIT

ThS. Nguyén Thi Thao minhntt@huit.eduvn | Khoa CNTP - HUIT

Minh
> 121111181 Neuyen Th Quynh nhuntq@huit.edu.vn Khoa CNTP - HUIT
6. gﬁngguyen Tran Bao chauntb@huit.edu.vn Khoa CNTP - HUIT

3. MO TA HQC PHAN

Hoc phan “Thuc hanh cong nghé ché bién sira” thudc khdi kién thire chuyén nganh




tu chon, 14 hoc phan thuc hanh tiép theo sau hoc phan co so nganh vé cong nghé thuc
pham nhu Coéng nghé ché bién thuc phém Thyc hanh Cong nghé ché bién thyc pham,
di song hanh cung hoc phan 1y thuyét Cong nghé ché bién sita. Hoc phan nay trang bi
cho ngudi hoc cac ky nang thuc hién cac phuong phap kiém tra chat luong nguyén
liéu, san pham sita ciing nhu thyc hién san xuat mot sb san pham sita. Pong thoi, hoc
phan goép phan hinh thanh k¥ ning lién hé voi kién thirc 1y thuyét, k§ nang tinh toan,
xtr Iy, nhan xét két qua va k§ ning 1am viéc nhom.

4. CHUAN PAU RA HQC PHAN

Chuan dau ra (CPR) chi tiét ciia hoc phan nhu sau:

CDR ciia | CPR hoc | Mb ta CDR (Sau khi hoc xong hoc phdn ndy, ngwoi | Mire dd
CTDPT phan hoc co6 kha nang) nang lwe
Thuc hién chinh xac k¥ ning phan tich, kiém nghiém
PLO3.1 CLO1 | chi tiu cam quan va héa ly ciia nguyén liéu va san P3
pham
Thuc hién chinh xac k§ nang thuc hanh ,sén xuat- ché
bi’én thuc phérp, ky nang tu d}ly hé thong, xég dinh
PLO3.3 CLO2 | van d¢, thiét ke thi nghiém, thong ké dir liéu dé phan P3
tich va giai quyet van dé cu thé vé chat lugng, an toan
thue pham va dé xuét cai tién
PLOS CLO3 Cf’ da;lo dtrc IAlghe nghiép t6t, hanh x&r chuyén nghiép, Ad
ky luat lao dong
PLOG CLO4 Thuc hién th’anh thao k¥ nang hop téc, to chirc va lam P4
viéc theo nhom

5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

A0 di ; Phan bé thoi gian (tiét/gio
STT Tén chwong/bai Chuan daukra cua hoc , gian (tiét/gio)
phan Ly thuyét | TN/TH | Tuw hoc
Bai 1: ~Klem 'tra chAat CLOL, CLO2, CLO3,
luong sitta tuoi nguyén 0 10 10
" CLO4
liéu
Bai 2: San xudt va kiém | ) 51 ¢ 92 cLO3,
soat chat lugng sira ti¢t 0 10 10
. CLO4
trung
Bai 3. Cai tién quy trinh | CLO1, CLO2, CLO3, 0 5 5
san xuat sira tiét trung CLO4
Bai 4. Kieém tra két thic | CLO1, CLO2, CLO3, 0 5 5
hoc phan CLO4
Tong 0 30 30

5.2. Noi dung chi tiét




Bai 1: Kiém tra chét lwong sira twoi nguyén liéu
1.1. Giéi thi€u
1.2. Chuén bi
1.3. Céc phuong phap phan tich kiém tra chat lugng sita tuoi nguyén lidu
1.3.1.Péanh gia d6 twoi cia sira bang phuong phap thir con
1.3.2. Xac dinh tong ham lugng chét kho
1.3.3.Xac dinh ham luong chét béo
1.3.4. Xac dinh ham lwong acid
1.3.5. Thu 1én men lactic
1.3.6. DBinh tinh mac d6 nhiém vi sinh vat
1.3.7.DPénh gid cam quan
Bai 2: San xuit va kiém soat chit lwong sira tiét tring
2.1. Gioi thiéu
2.2. Nguyén liéu, hoa chat, dung cu, thiét bi
2.2.1.Nguyén li¢u
2.2.2.Héa chat
2.2.3.Dung cu
2.2.4.Cong cu
2.2.5. Thiét bi
2.3. San xuét sira tiét tring
2.3.1.Quy trinh cong nghé
2.3.2. Thuc hanh san xuat va kiém soat chat luong ban thanh pham, san pham
2.3.3.Yéu cau san pham
2.4. Panh gia chat lugng san pham
2.4.1. Chi ti€u cam quan
2.4.2. Chi tiéu héa ly
Bai 3. Cii tién quy trinh sin xuit sira ti¢t tring
3.1. Muc tiéu
3.2. San xut sita tiét tring cai tién
3.2.1.Quy trinh san xuat cai tién
3.2.2. Thyc hanh san xuat san pham
3.2.3.Yéu cau
3.3. Péanh gi4 chit luong san pham
3.3.1. Chi ti€u cam quan
3.3.2. Chi tiéu hoa ly
Bai 4. Kiém tra két thiic hoc phan

6. PHUONG PHAP DAY VA HQC



Nhém CDR ciia hoc phin
4 KY Ky ning | Ning luc
Kién nang .
(s , ~ | thire A twong | thuc hanh
Phwong phip giing day | Phwong phip hoc tap ~ _ [thc/nhdm [nghé nghié
nhan g ghicp
CLO1
CLO2 | CLO4
CLO3
L s Lang nghe, ghi chép,
Thuyét giang ghi nhé va dat cau hoi X
N Lang nghe, ghi chép,
Cauhoigoimo 1 o016 va dat cau hoi X
Thyc tap (Hudng dan sinh| Thyc hién theo huéng
” ’ L © A X X
vién thao tac) dan cta giang vién
Lam viéc thep nhom,
Théo luan xu 1y tinh huéng trong X X
qua trinh thyc hanh
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phan cu thé nhu sau:
Hoat dong danh gis | Thoidiém | Chuindiura |[Tilg (%) 1n2ngdiem/
Rubrics
s 1 4k Theo thang
Cic bai béo co thuc hanh Bak‘) ;i ge“ 50 | diém bai béo
cao
Bai kidm tra diu gio Baugiomor| o 51 ¢ o2 o9 | Theothang
buoi hoc diém cau hoi
Y ‘thu’cA tq chirc kyA luat va an Tfon‘g suot CLO3 5 11 01
toan v¢ sinh lao dong qua trinh hoc
Trone subt Theo ké hoach
Hoat dong nhém ong CLO4 15 va két qua
qua trinh hoc T
thuc hién
Theo thang
e A Sau khi két diém cua bai
Béo cao két qua thile mai bai CLO1, CLO2 10 béo CAO thuc
hanh
Klgm tra két thiac hoc Bj 4 CLOL, CLO2 50 'I:Krleo tvhang\]_
phan diém cua bai




Thang diém/

Hoat dong danh gia Thoi diém Chuin ddura |Til¢ (%) Rubrics

kiém tra

8. NGUON HOQC LIEU

8.1. Sach, giao trinh chinh

[1] Nguyén Thi Ngoc Thuay (chu bién), Nguyen Thi Thao Minh, Nguyén Thi Quynh
Nhu, Gido trinh Thuc hanh cong nghé ché bién sita, Truong Dai hoc Coéng Thuong
TP. H6 Chi Minh, 2023.

8.2. Tai liéu tham khao

[1] Lé Van Viét Man, Cong ngh¢ san xudt cac san pham tr sira, NXB Dai hoc quéc
Gia Tp. H6 Chi Minh, 2018.

[2] Lé Van Viét Man, Cong nghé ché bién thuwce pham, NXB Pai hoc Qudc Gia TP. HO
Chi Minh, 2011.

[3] Nguyén Thj Hién (chi bién), Vai tr6 ciia nudc va hé thong tay rica khi tring (CIP)
trong nha may thuc pham, NXB Khoa hoc k¥ thuat, 2003.

[4] Gosta Bylund, Dairy processing handbook, Tetra Pak, 2001.

[5] Adnan Tamime, Cleaning-in-Place: Dairy, Food and Beverage Operations,
Blackwell Publishing Ltd, 2008.

8.3. Phan mém

Khéng

9. QUY PINH CUA HQC PHAN

Nguodi hoc c6 nhiém vu:
— Tham du trén 100% gid hoc thuc hanh,;
— Chu dong 1én ké hoach hoc tap:

+ Tich cuc khai thac cac tai nguyén trong thu vién cla trudng va trén mang dé
phuc vu cho viéc tu hoc, tu nghién ciru va cac hoat dong thao luan;

+ Poc trude tai liéu do giang vién cung cap hodc yéu cau,

+ On tap cac ndi dung da hoc; tu kiém tra kién thue bang cach lam céc bai trac
nghiém kiém tra hodc bai tap dugc giang vién cung cap.

— Tich cuc tham gia cac hoat dong thao luan, trinh bay, van dép trén 16p va hoat
dong nhom;

— Tham gia cac hoat dong thuc hanh theo hudng dan cua giang vién va cac yéu cau
Ve an toan lao dong, ndi quy phong thi nghi¢ém va/hoac yéu cau cua noi thuc tap;

— Chu dong hoan thanh day du, trung thuc cac bai tip c& nhan, bai tip nhom theo
yéu cau;

— Dy kiém tra trén 16p (néu c6) va thi cubi ky.
10. HUONG DAN THUC HIEN




— Pham vi 4p dung: Dé cuong nay duoc ap dung cho chuong trinh dao tao dai hoc
nganh Quan tri kinh doanh thyc pham, Khéa 15DH, nam hoc 2024 — 2025;

— Giang vién: str dung dé cuong nay dé 1am co s& cho viéc chuan bi bai giang, 1én
ké hoach giang day va danh gia két qua hoc tp cua nguoi hoc;

— Luu y: Truée khi giang day, giang vién can néu rd cac ndi dung chinh cia dé
cuong hoc phan cho ngudi hoc — bao gébm chuan dau ra, néi dung, phuong phap day
va hoc chu yéu, phuong phap danh gia va tai liéu tham khdo dung cho hoc phan;

— Nguoti hoc: st dung dé cuong nay 1am co s& dé ndm duogc cac thong tin chi @iét vé
hoc phan, tir d6 xac dinh duoc phuong phap hoc tdp phu hop dé dat duoc két qua
mong doi.

11. PHE DUYET

[XI Phé duyét lan dau [0 Ban cdp nhat lan thu: ...
Ngay phé duyét: 12/8/2024 Ngay cap nhat: ..............
Truong khoa Truong bop mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan Nguyén Dinh Thi Nhu Nguyén  Nguyén Thi Ngoc Thuy
Duy
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