DE CUONG HQC PHAN 9
THU'C HANH CONG NGHE CHE BIEN SAN PHAM THUY SAN

1. THONG TIN TONG QUAT
Tén hoc phin (tiéng Viét): Thuc hanh cong nghé ché bién san pham thuy san
Tén hoc phan (tiéng Anh): Practice of Seafood Processing Technology

Ma hoc phin: 0101102755 Mai tw quan: 05201291
Thudc khéi kién thirc: Chuyén nganh Loai hoc phin: Tu chon
Pon vi phu trach: B6 mon Cong nghé ché bién thiy san - Khoa cong nghé thuc
pham

Sé tin chi: 1 (0,1)
Phén bd thoi gian:

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

Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: Khong
— Hoc phan hoc trude: Cong nghé ché bién san pham thiy san (0101102754)
— Hoc phan song hanh:
Hinh thire giang 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. | TS. Pham Viét Nam nampv@huit.edu.vn Khoa CNTP — HUIT
2. | TS. Nguyén Céng Binh binhnc@huit.edu.vn Khoa CNTP — HUIT
3. ThS. LAm Thé Hai hailt@huit.edu.vn Khoa CNTP — HUIT
4. | ThS. Nguyén Vin Hiéu hieunv@huit.edu.vn Khoa CNTP — HUIT
5. | ThS. Nguyén Thi Ngoc Hoai hoaintn@huit.edu.vn Khoa CNTP — HUIT

3. MO TA HQC PHAN

Hoc phan “Thuc hanh Cong nghé ché bién san pham thity san” thudc khoi kién thic
nganh chinh tu chon. Hoc phan ndy duoc bé tri hoc sau hoc phan Cong nghé ché bén
san pham thity san (0101102754). Hoc phan nay trang bi cho ngudi hoc hé thong lai cac
kién thirc vé cong nghé ché bién san pham thily san, van dung dé thuc hanh danh gia,
thu nhan va san xuét cac san pham thiy san nhu: nguyén liéu tom, ¢4, muc va cic san
pham thay san dong lanh, san pham thuy san truyén thong va phuong phap kiém tra,
danh gia chat lugng cac san pham thily san. Rén luyén cho sinh vién lam viéc doc lap,
sang tao, lam viéc nhém, chiu trach nhiém ca nhan, ty hoc, téng hop tai li¢u va thong
tin. Tinh can than, ky luat va chinh xéc trong thao tac thyuc hanh.

4. CHUAN PAU RA HQC PHAN



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

CDR Moé ta CDR
cua CBR hoc (Sau khi hoc xon h(;ca han nay, nguoi hoc ¢é Murc do
CTPT | phin OC XOong 1oc paan nay, neuot i ning lye
kha nang) :
PLO3.1 CLO1 "1111_10 Plc;n duoc ky nang plﬁmn t1wch, lf1em nghiém chi P3
tiéu cam quan va hoa ly cia thiy san
Ap dung thanh thao cdc thao tac k¥ thudt trong phan
PLO3.3 CLO? tl‘Ch, ,che b'1,en,isan )fua:[; deﬂr xua;[ giai phae, ap dur}g p3
va danh gia két qua cac van dé trong ché bién san
xuat thuy san
C6 nhén thuc cao trong viéc thuc hién cac ndi quy,
PLO5 CLO3 quy dinh ph}‘)ng ‘Ehi nfghie’f:m, Qém b:’;IAO an ‘Eoe‘m lao Ad
dong cho ban than va céac thanh vién khac trong
nhom
Thyc hién hanh thao k¥ nang phéi hgp nhom khi
PLOG6 CLOA4 lam viéc nham ket qua tot khi thuc hién céc bai thuc P4
hanh trong hoc phan.

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

4n da i Phén bd théi gian (riét/gio
STT Tén chwong/bai Chuan dau;ra cua hoc an bo gian (tiet/gio)
phan [4]
[1] [2] 3 —
y thuy r g
Ly thuyet TN/TH | Tuw hoc
1 Bai 1. Panh gia va tiép nhan | CLO1, CLO2, CLO3, 5 0 o5
nguyén li¢u thuy san CLO4 ’
, |Bai 2. Che bién san pham | CLO1,CLO2,CLOS, | . 0 25
tom so ché dong lanh CLO4 ’
Bai 3. Ché bién san phim | CLO1, CLO2, CLO3,
3 | tom gia tri gia tang dong CLO4 5 0 2,5
lanh
4 | Bai 4 Ché bién san pham | CLO1, CLO2, CLO3, c 0 25
Muc-Bach tudc dong lanh CLO4 ’
5 | Bais. Ché bién san pham C4 | CLO1, CLO2, CLO3, c 0 95
dong lanh CLO4 ’
Bai 6. Ché bién san pham CLO1, CLO2, CLO3,
6 | u6p mudi, 1én men va kho CLO4 5 0 2,5
thuy san
Téng | 30 0 15

5.2. N§i dung chi tiét
Bai 1. Panh gia va tiép nhian nguyén li¢u thiy sin




1. Muc dich, yéu ciu
1.1. Muc dich
1.2. Yéu cau
2. Giéi thiéu
3. Dung cu, thiét bi, hoa chit va nguyén liéu
4. Thuc hién
4.1. So dd quy trinh cong nghé san xuat
4.2. Cac budc yéu cau thyuc hién
5. Yéu ciu viét bao cdo
6. Tiéu chi danh gia bai thuc hanh
7. Cau hoi
Bai 2. Ché bién san phidm tom so ché dong lanh
1. Muc dich, yéu ciu
1.1. Muc dich
1.2. Yéu cau
2. Giéi thiéu
3. Dung cu, thiét bi, hoa chét va nguyén liéu
4. Thue hién
4.1. So @6 quy trinh cong nghé san xuat
4.2. Cac budc yéu cau thuc hién
5. Yéu ciu viét bao cdo
6. Tiéu chi danh gia bai thuc hanh
7. Cau hoéi
Bai 3. Ché bién san phim tdm gia tri gia ting dong lanh
1. Muc dich, yéu ciu
1.1. Muc dich
1.2. Yéu cau
2. Giéi thiéu
3. Dung cu, thiét bi, h6a chit va nguyén liéu
4. Thue hién
4.1. So 6 quy trinh céng nghé san xuét
4.2. Cac bude yéu cau thuc hién
5. Yéu cau viét bao co
6. Tiéu chi danh gia bai thuc hanh
7. Cau hoi
Bai 4. Ché bién san pham Muc-Bach tudc dong lanh
1. Muc dich, yéu cau
1.1. Muc dich



1.2. Yéu cau
2. Giéi thiéu
3. Dung cu, thiét bi, héa chit va nguyén liéu
4. Thue hién
4.1. So dd quy trinh cong nghé san xuat
4.2. Cac budc yéu cau thuc hién
5. Yéu ciu viét bao cdo
6. Tiéu chi danh gia bai thuc hanh
7. Cau hoi
Bai 5. Ché bién san phim Ca dong lanh
1. Muc dich, yéu ciu
1.1. Muc dich
1.2. Yéu cau
2. Giéi thiéu
3. Dung cu, thiét bi, hoa chét va nguyén liéu
4. Thuc hién
4.1. So dd quy trinh cong nghé san xuat
4.2. Cac budc yéu cau thuc hién
5. Yéu ciu viét bao cdo
6. Tiéu chi danh gia bai thuc hanh
7. Cau hoi
Bai 6. Ché bién san phAm wép mudi, 1én men va khé thiy san
1. Muc dich yéu ciu
1.1. Muc dich
1.2. Yéu cau
2. Giéi thiéu
3. Dung cu, thiét bi, hoa chat va nguyén li¢u
4. Thyc hién
4.1. Kiém tra bén ngoai va do kin
4.2. Panh gia trang thai mat trong cia hdp kim loai
4.3. Danh gia céc chi tiéu hda hoc
5. Yéu cau viét bao co
6. Tiéu chi danh gia bai thuc hanh
7. Cau hoéi

6. PHUONG PHAP DAY VA HQC



Nhom CBR ciia hoc phén
, Ky |K§yning | Nangluc
IKién thir( ndng ca | twong |hye hanh ngh
Phuwong phap giang day | Phwong phap hoc tap nhan |tac/nhom nghiép
CLO1,
CLO2 CLO4 CLO3
£y g Lang nghe, ghi chép, ghi
Thuyet trinh nhé va dat cau hoi X
Minh hoa Quan sat,A ghi vc‘hep, dat X
i cau hoi
Van dap Van dap X X
Thye hién bai thye hanh theo| Do¢ i li¢u, thio luan
, \ . i nhém, thuc hanh, viét X
nhom nho (3-5 sinh vién) Y
bao bao cao

7. PANH GIA HQC PHAN

— Thang diém danh gia: 10/10

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

Danh gia cho mbi bai thyc hanh. Két qua trung binh céng cua cac bai thyc hanh.

Hinh thirc danh gia Thoi diém | Chuén dau ra hoc phan |Ti Ié (%) | Rubric
[1] [2] [3] [4] [5]
K'l‘ém tra su chuan bi bai dau| Moi pal thuc CLO3 5
gio hanh
An toan phong thi nghiém, t& Subt qué
chtrc noi thi nghiém trinh hoc tap CLO3 10
Thao téc thuc hién Suot qua CLO2, CLO1 25
trinh hoc tap
Kiém tra, phan tich va xir 1y Suét qua
16i trong qua trinh san xuat| trinh hoc tap CLO2,CLO1 20
san pham.
Thu x&p vat tu, thiét bi va Suot quéa
thyc hién cong tac vé sinh trinh hoc tap CLO3, CLOA 10
San pham thuy san va Bao Suot quéa
céo két qua trinh hoc tap cLoz CLo4 30

8. NGUON HOC LIEU
8.1. Sach, giado trinh chinh



[1]. Nguyen Trong Can, P& Minh Phung, Nguyén Viét Diing, Pham Anh Tuén, Cong
nghé ché bién thwc phdam thuy san, NXB Khoa hoc k¥ thuat, 2011.

[2]. Tran Btc Ba, Céng nghé ché bién lanh déng thic pham thiy san, NXB Khoa hoc
k¥ thuat, 2004.

[3]. Nguyén Xuan Phuong, Ky thuat ché bién lanh thuc phém, Nha xuét ban Khoa hoc
k¥ thuat, 2006.

8.2. Tai li€u tham khao

[1]. Pham Viét Nam va cong su, Bai giang Thyc hanh cong nghé ché bién san pham
thuy san, Khoa Cong nghé thuc pham - Truong Dai hoc Cong Thuong Tp.HCM, 2024.

[2]. Nguyen ‘Trong Can, Pd Minh Phung, Nguyén Anh Tuén, Nguyen butrc Loi, Cong
nghé ché bién thirc pham thiy sdn, tdp 1: Nguyén liéu Ché Bién Thiy San, NXB Nong
Nghi¢p TP.HCM, 2006.

[3]. Binh Hiru Bong, Nguyén liéu thiy san va cong nghé sau thu hoach, NXB Khoa hoc
k¥ thuat, 2015
[4]. Salwanee S., Wan Aida W.M., Mamot S., Maskat M.Y., Effects of enzyme
concentration, temperature, pH and time on the degree of hydrolysis of protein extract
from viscera of tuna (Euthynnus affi nis) by using alcalase, Sains Malaysiana 42 (3)
279-287, 2013

9. QUY PINH CUA HQC PHAN
Ngudi hoc ¢6 nhi¢m vu:

— Tham du trén 100%

— Chu dong 1én ké hoach hoc tap:

+ Tich cyc khai thac cac tai nguyén trong thu vién cua truong 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 klen thirc bang cach 1am cac bai tric nghiém
kiém tra hodc bai tip dugc giang vién cung cap.

— Tich cuc tham gia cac hoat dong thao luan, trinh bay, vin dap trén 16p va hoat dong
nhém;

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

— Chu dong hoan thanh day du, trung thyc cac bai tap ca nhan, bai tip nhom theo yéu
cau;
— Du kiém tra trén 16p (néu c6) va thi cudi ky.

10. HUONG DAN THUC HIEN

Pham vi 4p dung: I?é cuong nay dugc ap dung cho chuong trinh dai hoc nganh Quan
tri kinh doanh thyc pham tir khéa 15DH, nam hoc 2024-2025;
_— Giang vién: st dung dé cuong nay dé lam co s cho viéc chuan bi bai giang, lén
ke hoach giang day va danh gia két qua hoc tap cua nguoi hoc;
— Luuy: Trudce khi giang day, giang vién can néu rd cac ndi dung chinh ciia dé cuong
hoc phan cho ngudi hoc — bao gdm chuan dau ra, ndi dung, phuong phap day va hoc



chu yéu, phuong phap dénh gia va tai liéu tham khao ding cho hoc phan;

— Nguoti hoc: stir dung dé cuong nay 1am co sé dé nim dugc cac thong tin chi tiét vé
hoc phan, tir d6 x4c dinh dugc phuong phap hoc tap phu hgp 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 cip nhat: ..............
Truong khoa Truwong bp mon/Truong nganh Chii nhiém hoc phan

Lé Nguyén Poan Duy Nguyén Cong Binh Pham Viét Nam
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