‘ DPE CUONG HQC PHAN ,
THUY'C HANH CONG NGHE SAN XUAT PUONG, BANH, KEO

1. THONG TIN TONG QUAT

Tén hoc phin (tiéng Viét): Thuc hanh cong nghé sian xuit dwong, banh, keo
Tén hoc phin (tiéng Anh): Practice of Sugar and Confectionery processing
technology

Trinh dg: Dai hoc

Ma hoc phin: 0101004973 Ma tu quan: 05201039
Thudc khéi kién thirc: Chuyén nganh Loai hoc phin: Tu chon

Pon vi phu trach: B6 mon Cong nghé thuc phadm — Khoa Cong nghé thuc phim

Sé tin chi: 1 (0,1)

Phén bd thoi gian:

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

Piéu kién tham gia hoc tip hoc phin:

— Hoc phan tién quyét: Khong;

— Hoc phan hoc trude: Cong nghé san xuit dudng, banh, keo (0101006869);

— Hoc phan song hanh: Khéng.

Hinh thire gidng day: X Truc tiép [OTruc tuyén (online) [Thay d6i theo HK

2. THONG TIN GIANG VIEN

TT Ho va tén Email Pon vi cong tac
1. | ThS. Tran Duc Duy duytd@huit.edu.vn Khoa CNTP — HUIT
2. | ThS. Tran Thi Ctc Phuong | phuongttc@huit.edu.vn | Khoa CNTP — HUIT
3. | ThS. Hoang Thi Ngoc Nhon | nhonhtn@huit.edu.vn Khoa CNTP — HUIT
4. | ThS. Pang Thi Yén yendt@huit.edu.vn Khoa CNTP — HUIT
5. | ThS. Nguyén Thi Cuc cucnt@fst.edu.vn Thinh gidng

3. MO TA HQC PHAN

Hoc phan “Thyc hanh cong nghé san xuat duong, banh, keo” thudc khéi kién thuc
chuyén nganh ty chon. Hoc phén cung cép cho nguoi hoc quy trinh cong ngh¢ san Xudt
va cac phuong phap kiém tra chat luong san pham duong, banh quy va keo. Dong thot,
hoc phan gop phan hinh thanh ky nang lién h¢ kién thirc 1y thuyét da hoc dé giai quyet
cac van dé trong thuc té san xuat. Hoc phan con giup nguoi hoc trai nghiém san xuét
cac san pham duong, banh quy va keo trén quy md phong thi nghiém, tir d6 gitap ngudi
hoc nam viing cac klen thirc 1y thuyét hon. Ngoai ra, hoc phan niy con giup nguoi hoc
hinh thanh va phat trién k¥ nang lam viéc nhom thong qua qua trinh san xuat thir nghiém.


mailto:hoanpk@cntp.edu.vn
mailto:hoanpk@cntp.edu.vn

4. CHUAN PAU RA HQC PHAN

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

CbR Mo ta CDR o
. CDR hoc ) T . oo Mirc do
cua A S (Sau khi hoc xong hoc phan nay, nguoi hoc co kha < ;
phan y nang luc
CTPT nang)
PLO3.1| cLO1 Thuc h‘1¢n, thu,an vthl.lff ky nang pl}an tlcp cac chi tiéu cam p3
quan va hoa 1y cta san pham duong, banh, keo.
PLO33| CLO2 Th}rc hl@I} thuan thuc cac thao tac k¥ thuat trong san xuat P3
duong, banh, keo.
PLO5 | CLO3 | DBap ung ding cac ndi quy, quy dinh phong thi nghiém Ad
PLO6 | CLO4 | Thyc hién thanh thao ky nang lam viéc theo nhom. P4

5. NOI DUNG HQC PHAN

5.1. Phan bo thoi gian tong quat

Phan bd thoi gian (tiét/gio)

STT| Ténchwong/bai |Chuin diura cia hoc phin
Ly thuyét | TN/TH | Tw hoc
Lf‘im sach nudc mia CLO1, CLO2, CLOs3,
1. |bang phuong phap CLO4 0 5 2.5
vOi héa
9 Co6 dac va ,ké't tinh CLO1, CLO2, CLO3, 0 5 25
" | trong san suat duong CLO4 '
3 Cong ngh¢ san Xuat CLO1, CLO2, CLO3, 0 5 o5
" | banh cookies CLO4 '
4 Cong nghé¢ san Xuat CLO1, CLO2, CLOS, 0 5 o5
" | banh béng lan CLO4 '
5 Cong nghé¢ san Xuat CLO1, CLO2, CLOS, 0 5 o5
" | keo cling CLO4 '
5 Cong pghé san xuat CLO1, CLO2, CLOS, 0 5 o5
" | keo mém CLO4 '
Tong 0 30 15

5.2. Ngi dung chi tiét




Bai 1: Lam sach nuwéc mia biang phwong phap véi héa
1.1. Giéi thiéu phwong phap lam sach nuéc mia bang voi

1.2. Thiét bi, dung cy, hoa chat, nguyén vt liéu can thiét cho qué trinh lam sach va
ki€ém tra chat luong nudc mia sau khi lam sach

1.3. Thyc hanh 1am sach nuéc mia bang phuong phap voi

1.4. Yéu cau san pham: Nudc ché trong sau khi lam sach dat yéu cau
Bai 2: C6 dic va két tinh trong san xuit duong

2.1. Gidi thiéu qua trinh ¢b dic va qua trinh két tinh duong

2.2. Thiét bi, dung cy, hoa chét, nguyén vat li¢u can thiét cho qua trinh ¢6 dac va qua
trinh két tinh duong

2.3. Thuc hanh ¢6 dic va két tinh duong

24.Yéu cau san pham: Si ro sau khi ¢6 dic va duong non sau khi két tinh dudng dat
yéu cau
Bai 3: Cong nghé san xuét banh cookies

3.1. Gi6i thiéu san pham va cong nghé san xuit banh cookies

3.2. Thiét bi, dung cu, hoa chit, nguyén vat liéu can thiét cho qué trinh san xuét banh
cokies

3.3. Thyuc hanh san xuit banh cookies

3.4. Yéu cau san pham: Banh cookies sau khi nuéng dat yéu cau
Bai 4: Cong nghé san xuit banh bong lan

4.1. Gi6i thiéu san pham va cong nghé san xuit banh bong lan

4.2. Thiét bi, dung cu, hoa chét, nguyén vat liéu can thiét cho qua trinh san xuét banh
bong lan

4.3. Thuc hanh san xuét banh bong lan

4.4. Yéu cau san pham: Banh bong lan sau khi nuéng dat yéu cau
Bai 5: Cong nghé san xuit keo cirng

5.1. Giéi thiéu san pham va cong nghé san xuat keo cling

5.2. Thiét bi, dung cy, hoa chét, nguyén vat li¢u can thiét cho qua trinh san xuét keo
cing

5.3. Thuc hanh san xuat keo cung

5.4. Yéu cau san pham: Keo cimg thanh pham dat yéu cau
Bai 6: Cong nghé san xuat keo mém

6.1. Gidi thiéu san pham va cong nghé san xuit keo mém

6.2. Thiét bi, dung cu, hoa chét, nguyén vat li¢u can thiét cho qué trinh san xuét keo
mém



6.3. Thuc hanh san xuat keo mém

6.4. Yéu ciu san pham: Keo mém thanh pham dat yéu cau
6. PHUONG PHAP DAY VA HQC

Nhém CPR ciia hoc phin

Y o Ky nang | Nang luc
Kién thirc I(g #ﬁ;ﬁ twong | thyc hanh
Phwong phap giang day|Phwong phap hoc tip tac/nhom [nghé nghiép
PLO3.1
PLO3.3 PLOG6
PLO5
SO Ling nghe, ghi chép,
Thuyet trinh ghi nhé va dit cau héi X
Trinh didn Quan sat: tai 7h'1¢n, dat X %
cau hoi
Vén dap Vén dap X X
’ Lang nghe, quan sat,
Tao tinh hudng thao luan, tra 1o1, X X
thuc hién.
Hudng dan nguoi hoc
tim ki€m c4c tai liéu vé T ST
cong nghé san Xuét Tim klerp taliheuv,
TCVN vé duodng, banh, TCYN’ tom tat,~dat X X
PR cau hoi lam ro
keo doc h1eu va kiém tra
kién thure
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
Hoat déng dénh gia Théidiém|  Chudndiura  [Tilg (%) 1 nang diem/
Rubrics
Chuén bj Bau budl cLo1 10
hoc
Y thitc ky luat va an toan vé sinh | ot dud CLO3 20
trinh hoc )
— — — Rubric 11.0.1
Thoi gian, thao tac tién hanh thi| Suot qua 40
oA N CLO2
nghiém trinh hoc
B4o co két qua, san pham Cli)%lgr]]oc CLO4 30




8. NGUON HOQC LIEU
8.1. Sach, gido trinh chinh

[1] Lé Thi Hong Anh, Nguyén Thi Thily Dung, Tran Thi Cac Phuong, Giéo trinh thuc
hanh cong nghé san xuat duwong, banh, keo, Truong Pai hoc Cong Thuong TP.HO6 Chi
Minh, 2019.

8.2. Tai liéu tham khio

[1] Nguyén Ngd, Cong nghé duong mia, NXB Bach Khoa Ha Noi, 2011.

[2] Glyn James, Sugarcane (2nd edition), Blackwell Science Ltd, 2008.

[3] Manley Duncan, Technology of Biscuits, Crackers and Cookies (4th edition),
Woodhead Publishing Limited, 2011.

[4] W.P. Edwards, The science of sugar confectionery, Royal Society of Chemistry,
2000.

[5] Richard W. Hartel, Joachim H. von Elbe, Randy Hofberger, Confectionery Science
and Technology, Springer International Publishing, 2017.

8.3. Phin mém

Khdng

9. QUY PINH CUA HQC PHAN

Ngudi hoc ¢6 nhi¢m vu:
— Tham dy 100% gid thuc hanh - thi nghiém;
— 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;

+ Doc trudce tai liéu do gidng vién cung cap hoac yéu cau;

+ On tap cac ndi dung di hoc; tu kiém tra kién thire bang cach lam 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, van dap trén 16p va hoat dong
nhém;

_— 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¢m;

_— Chu dong hoan thanh day du, trung thuc cac bai tdp ca nhan, bai tap nhom theo yéu
cau;
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, tir khda 15PH, nam hoc 2024-2025;



— Giang vién: Sir dung dé cuong nay dé 1am co s& cho viéc chuan bij 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 cta dé cuong

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

— Nguoi hoc: Sir dung dé cuong nay 1am co s& dé nim dugc cac thong tin chi tiét vé
hoc phan, tir d6 x4c dinh dugc phuong phap hoc tap phu hop dé dat dugce két qua mong
doi.

11. PHE DUYET

[XI Phé duyét lan dau O Ban cap nhat lan thu: ...
Ngay phé duyét: 12/08/2024 Ngay cdp nhat: ..............
Truong khoa Truwong bp mon/Truong nganh Chii nhiém hoc phan
Lé Nguyén Poan Nguyén Dinh Thi Nhu Nguyén Tran Pic Duy

Duy
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