1.

PE CUONG HQC PHAN '
THU'C HANH CONG NGHE SAN XUAT
DAU THU'C VAT

THONG TIN TONG QUAT

Tén hoc phan (tiéng Viét): Thuce hanh cong nghé san xuit dau thue vat

Tén hoc phén (tiéng Anh): Practice of Vegetable oil Processing Technology
Trinh d¢: Dai hoc

Ma hoc phan: 0101004960 Ma tw quan: 05200063

Thudc khdi kién thirc: Chuyén nganh Loai hoc phin: Tu chon

Pon vi phu trach: Bo moén Cong nghé thuc pham — Khoa Cong nghé thyc pham
S6 tin chi: 1 (0,1)

Phan b6 thoi gian:

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

Piéu kién tham gia hoc tap hoc phan:

— Hoc phan tién quyét: khdng

— Hoc phan hoc trudce: Cong nghé san xut dau thyuc vat (0101006847)
— Hoc phan song hanh: khéng

Hinh thirc giang day: [ Tryc tiép [ Tryuc tuyén (online) M Thay d6i theo HK

2. THONG TIN GIANG VIEN

STT Ho va tén Email Pon vi cong tac
1. | ThS. Nguyén Thi Quynh Nhu nhuntg@fst.edu.vn Khoa CNTP — HUIT
2. | ThS. Nguyén Thi Thao Minh minhntt@fst.edu.vn Khoa CNTP — HUIT
3. | ThS. Tran Chi Hai haitc@fst.edu.vn Khoa CNTP — HUIT
4. | ThS. Nguyén Lé Anh Minh minhnla@fst.edu.vn Khoa CNTP — HUIT
5. | ThS. Nguyén Hitu Quyén quyennh@fst.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Thuc hanh cong nghé san xuat dau thuc vat” trang bi cho ngudi hoc quy
trinh khai thac dau, mot sd cong doan trong qué trinh tinh luyén dau & quy md phong
thi nghiém va san xuat mot s san pham giau beo. Dong thoi, hoc phan gép phan hinh
thanh k¥ ning lién hé kién thirc 1y thuyét voi thuc té san xuat dau thuc vat, k§ ning

tinh toan, xur 1y két qua va k¥ nang lam viéc nhom.

4.

CHUAN PAU RA HQC PHAN
Chuan dau ra (CDR) chi tiét ciia hoc phan nhu sau:
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CDR | CBR hec | Mow@aCBR = | e ds
cua hin (Sau khi hoc xong hoc phdn nay, nguoi hoc co niine lwe
crpr | P khéi néing) 5
Ap dung thanh thao thao tac k¥ thuét trong thuc
PLO3.1 cLO1L h{cn Xac C}mh'eac Cfil tle?u cam 9uan ‘Va ,hoa }y P3
cua nguyén li¢u, dau tinh luyén va cac san
pham giau béo
Ap dung thanh thao cac thao tac ky thuét trong phan
PLO3.3 CLO? tlf:h, ’che b.1’en,A’san )5ua:[; deA xua} giai ph?p, ap. durgg c3
va danh gia két qua cac van d¢ trong san xuat dau
thuc vat va cac san pham giau béo
C6 nhan thuc cao trong viéc thuc hién cac ndi quy,
PLOS CLO3 quy dinh phq(‘)ng tﬂhi nghi?m, d‘ém bt'%le an ‘Eoén lao Ad
dong cho ban than va cac thanh vién khac trong
nhom
Thyc hién hanh thao ky nang phéi hop nhém khi
PLOG6 CLO4 lam viéc nham ket qua tot khi thuc hién cac bai thuc P4
hanh trong hoc phan.
5. NOI DUNG HQC PHAN
5.1. Phan bé thoi gian tong quat
Chuan dauracia |  ppap b thoi gian (tiér/zio)
STT Tén chwong/bai hoc phan .
Ly thuyet | TN/TH Tu hoc
1. | Kiém tra chat luong dau thyc vt 0 5 2,5
2 111(2131 thac dau bang phuong phap 0 5 25
3 Khai thic dau bang phwong phap CLO1; CLOZ; 0 5 25
| ép CLO3; CLO4; '
4. | Tinh luyén dau 0 10 5
5. | San xuat bo d4u phong 0 5 2,5
Téng 0 30 15

5.2. Noi dung chi tiét

Bai 1: Kiém tra chit lwgng diu thue vat
1.1. Gioi thiéu
1.2. Dung cu-hda chat-thiét bi-nguyén liéu

1.3. Kiém tra cac chi s AV, PV, MP, 4m

1.4. Banh gia chét lugng san pham dau

Bai 2: Khai thac dau bing phwong phap woét




2.1. Giai thiéu

2.2. Dung cy-hoda chat-thiét bi-nguyén liéu

2.3. San xuét dau tho

2.4. Banh gia chat luong san phim dau

Bai 3: Khai thac dau bing phwong phap ép

3.1. Gioi thiéu

3.2. Dung cu-hoa chat-thiét bi-nguyén liéu

3.3. San xuét dau tho

3.4. banh gia chét lugng san pham dau tho
Bai 4: Tinh luyén diu

4.1. Gioi thiéu

4.2. Dung cy-hoa chat-thiét bi-nguyén liéu
4.3. San xuat dau tinh luyén

4.4. Panh gia chat lugng san pham dau tinh luyén
Bai 5: San xuit bo diu phong

5.1. Giai thiéu

5.2. Dung cy-hoda chat-thiét bi-nguyén liéu
5.3. San xuat bo dau phong
5.4. Panh gia chat luong san pham

6. PHUONG PHAP DAY VA HQC

Nhém CDR ciia hoc phian

] K% nin Ky nang | Nang luc
Kién thire c éy nhér% twong thyre hanh
Phwong phap gidang day | Phwong phap hoc tip tac/nhom | nghe nghiép
CLO1
CLO 2 CLO4
CLO3
I Lang nghe, ghi chép, ghi
Thuyet giang nh¢ va dat cau hoi X
Minh hoa Quan sat: tai 7h1¢n, dat X
cau hoi
Vén dap Vén dap X
) Ling nghe, quan sat,
Tao tinh huong thao luén, tra 101, thuc X X
hién.
Hudéng dan nguoi hoc tim ,
kiém cac tai ’liéu Ve cf)ng Tim kiém téirliéu,
nghé san xuat, TCVN vé TCVN, tom tat, dat X
dau thp:C vit, dpc hiéu va cdu héi lam ro
kiém tra kién thuc

7. PANH GIA HQOC PHAN




— Thang diém danh gia: 10/10
— K& hoach danh gia hoc phén cu thé nhu sau:

Hoat dong danh gis Thoidiém|  Chudndiura  [Tilg (%)) N2n9 diem/
Rubrics
PIEM QUA TRINH:
Trong subt
2, .. . quatrinh | CLO1, CLO2, CLO3,
biém cua 1 bai thuc hanh thue hién CLOA 1.1 01
bali
THI CUOI KY/PANH GIA CUOI KY:
Piém danh gia cudi hoc ky 14 trung binh cong ctia c4c bai thyc hanh

8. NGUON HOC LIEU

8.1. Sach, giao trinh chinh:

[1] Khoa Cong nghé thuc pham, Bdi gidang thue hanh Céng nghé san xudt dau thuc
vat, Truong Pai Hoc Cong Nghiép Thuc Pham TP.HCM, 2014.

8.2. Tai liéu tham khao:

[1] Lé Phu6ce Trung, Bai giang Iy thuyét mén CNSX dau thuc vat, PH Cong Nghiép

Thyc Pham TP.HCM, 2008. o

[2] Nguyén Thi Mai Huong, Cong nghé san xuat dau thuc vat, PH Cong Nghiép,

TP.HCM, 2005.

[3] Khoa Cong ngh¢ thuc pham, Bai gidng Céng nghé san xudt vd kiém sodt chdt

lwong dau thuc vat, Trudng Pai hoc Cong nghiép Thuc pham Tp. H6 Chi Minh (Luu

hanh noi bg), 2014.

[4] Vién nghién clru dau va cay co dau, Tuyén tdp céng trinh khoa hoc: Nghién citu

phat trién nguyén liéu va ché bién cdc san pham tir ¢dy c6 dau, Nha xuat ban Nong
nghiép, 2010.

[5] Frank D. Gunstone, The Chemistry of Oils and Fats, Blackwell Publishing Ltd,
2004.

8.3. Phan mém
Khéng

9. QUY PINH CUA HQC PHAN
Nguoi hoc c6 nhiém vu:

— Tham dyu 100% gio hoc thuc hanh;

— Tuén thu ndi quy an toan lao dong phong thi nghiém va cac quy dinh vé vé sinh
an toan thuc pham;

— Chu dong 18n ké hoach hoc tap:

+ Tich cyc khai thac cic tai nguyén trong thu vién cta truong va trén mang dé

phuc vu cho viéc tu hoc, tu nghién ctru va cac hoat dong thao luan;

+ Poc trude tai lidu do giang vién cung cap hodc yéu cau;




+ Chuan bj day du nguyén vat liéu cho mdi bai thuc hanh;
+ Viét bao cao trung thuc, rd rang, hop Iy cho mdi bai thuc hanh theo yéu cau.
— Tich cuc, chu dong tham gia hoat dong nhom, van dap trén 16p;

— Thyec hién kiém tra thyc hanh va van dap 1y thuyét vao budi cudi.

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 thuc pham tir khéa 15PH, nam hoc 2024-2025;

- Giang vién: str dung dé cuong ndy dé lam co sd cho viée chudn bi bai giang, 1én
ke hoach giang day va danh gia két qua hoc tap cua nguoi hoc;

- Luu y: Trude khi giang day, giang vién can néu rd cic 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 ding cho hoc phan;

- Nguoi hoc: sur dung dé cuong nay lam co s¢ dé nim duoc cac thong tin chi tiét
v€ hoc phan, tir d6 x4c dinh dugc phuong phap hoc tap phu hgp dé dat dugc két qua
mong doi.

11. PHE DUYET

X Phé duyét 1an dau [0 Ban cap nhat lan thi:
Ngay phé duyét: 12/08/2024 Ngay cap nhat:
Truong khoa Truong bp mon/Truong nganh Chii nhiém hoc phin

Lé Nguyén DPoan  Nguyén Dinh Thi Nhu Nguyén ~ Nguyén Thi Quynh Nhu
Duy
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