DPE CUONG HQC PHAN
DU AN PHAT TRIEN SAN PHAM

1. THONG TIN TONG QUAT
Tén hoc phan (tiéng Viét): Dw an phat trién san phim
Tén hoc phan (tiéng Anh): Major project-Product development
Trinh dg: Dai hoc
Ma hoc phin: 0101102046 Mai tu quan: 05207207
Thudc khdi kién thirc: Chuyén nganh Loai hoc phan: Tu chon
Pon vi phu trach: Trung tdm ang dung va chuyén giao cong ngh¢ thuc pham -
Khoa Cong nghé thuc pham
S tin chi: 2 (0,2)
Phan bé thoi gian:
— Tong thoi gian hoc tap: 90 gio
Piéu kién tham gia hoc tip hoc phin:
— Hoc phan tién quyét: Khong;
— Hoc phéan truée: Hoéa hoc thuc phim (0101001863), Marketing cin ban

(0101003185), Luat va tiéu chuan thyc pham (0101102427), Céng nghé bao bi, dong
goi thuc pham (0101000687), Phat trién san pham (0101003683);

— 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
ThS. Nguyén Phi Diic ducnp@fst.edu.vn Khoa CNTP - HUIT
Tt ca GV Khoa CNTP

3. MO TA HQC PHAN

Hoc phan “Du an phét trién san pham (PTSP)” thudc khdi kién thirc chuyén nganh,
trang bi cho nguoi hoc kha nang van dung cac kién thirc vé quy trinh PTSP, cong nghé
thuc pham; kién thic vé marketing, tai chinh, nghién ciu thi truong, ngudi tiéu ding
dé phét trién ¥ tuong san pham, kinh doanh; phét trién céc ky ning khao sat, phan tich,
tong hop, sang loc, lap ké hoach & thuc hién dy an PTSP. Pong thai, giup ngudi hoc
phét trién cac nang luc tiép can thuc té, phan tich, 1ap luan va giai quyét van dé théng
qua viéc chon lya cac y tuong san pham, phuong an nghién ctu, thir nghiém, cong
nghé san xuat (CNSX), phuong an marketing trong du an PTSP thuc pham

4. CHUAN PAU RA HQC PHAN




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

CbR Mo ta chuin diu ra o
Cc"lfl];T C];}}al:lgc (Sau khi hoc xong hoc phan ndy, nguoi hoc c6 kha nang) Ill\;[:; l?r(.)c
Xac dinh ding cac giai phap cong ngh¢, QTSX kha thi dé
PLO2.2 | CLO1® | nghién ctru, san xuat san pham dat yéu cdu chat lugng & an C3
toan thyc phim trong dy 4n PTSP
Phan tich kién thire, thong tin thi truong va céng nghé thuce
PLO2.3 | CLO2® | pham; lya chon phuong an dé thiét 1ap bang mo ta san pham c4
trong dy an PTSP
Thyc hién chinh xac k¥ néng phan tich, lap ll}én, chon luya
(4 | phuong an wu tién, kha thi vé y tuong san pham, giai phap
PLO3.2 | CLO3 cong ngh¢, hoat dong marketing cua dy an PTSP trong boi P3
canh khong chdac chan
Thuc hién ding k¥ ning tu hoc trong viéc tham khdo, danh
PLO4 | CLO4® | gi4, sang loc, str dung thong tin trong & ngoai nudc mot cach P3
doc lap trong viéc thuc hién dy &n PTSP
« | Tuan tht yéu cau vé trach nhiém cong viéc cua ca nhan & cia
*) 0y . g viéc ¢
PLO5 | CLOS nhom dé hoan thanh muc tiéu & nhiém vu d6 an CNTP A3
PLO71 | CLOG™ Thé hién dang ky nang trinh bay ndi dung dy an PTSP bang p3
' van ban, thuyét trinh & phan bi¢n
Nhén dién duoc bdi canh kinh té, xa hoi dé xac dinh & phan
| tich co hoi thi‘ truong, lya chon mo hinh kinh‘doanh & giai
PLO8.2 | CLOY phap PTSP nham dap trng & phu hop voi nhu cau xa hoi hoac R3
khoi nghi¢p
Thyc hién dung yéu cau ve thoi gian & noi dung cua du an
PLO9 | cLO8™ PTSP thong qua viéc thict lap muc tiéu, xay dung ke hoach P3

thuc hi¢n, quan Iy nguon luc con nguoi & thoi gian, quan ly
tién d6 trong qua trinh thyuc hién du &n PTSP

Ghi chii: (¥) Chudn dau ra ciia hoc phan (CLO) sir dung dé ddnh gid chudn dau ra
cua CTPT (PLO)

5. NOI DUNG HOC PHAN

5.1. Phan bo thoi gian tong quat




Chuén dé‘iu ra cua h(.)c Phéan b(;) thoi gian (tlé,t/gld')

STT Tén chwong/bai

phan Ly thuyét  TN/TH| Tw hoc

Giao nhiém vy va hudng

dan thuc hién du 4n 4

CLO1, CLOZ, CLO3,

2| Thuyc hién du an CLO4, CLO5, CLOG, 82
CLO7, CLOS8
L , CLO1, CLO2, CLO3,
3] Bao cao du 4n CLO6, CLO7 4
Téng 90

5.2. Ndi dung chi tiét
Phin 1. Giao nhiém vu va huéng din thuc hign dw an
(GVHD & SV thuc hién theo té{i ligu “Noi dung, Yéu ciu & Hudng dan thuc hién du
an PTSP”, ban hanh kém theo dé cuong nay)
1.1. Giao nhiém vu va huéng dan thuc hién
GVHD thuc hi¢n céc hoat dong sau day:
— Phan cong 02 SV/dé tai
— Néu muc dich, ¥ nghia ctia viéc thyc hién dy an
— Giao nhiém vu, phé bién ké hoach thuc hién
— Hudng dan SV quy trinh, ndi dung cac budc thyc hién du an
— Nhan manh cac yéu cau, két qua can dat, chuan dau ra cua ddu an
1.2. Yéu céu vé quan ly cong vi¢c khi thuc hién dy an
1.2.1. Khi bat dau thyc hién du 4n
1.2.2.Trong qua trinh thyc hién du an
1.2.3. Khi két thuc dy 4n
Phan 2. Thye hién dw an
2.1. Chon hinh thirc du an PTSP
— Nhém SV chon 01 trong 03 hinh thirc dy 4n PTSP (v6i mot san pham hodc dong
san pham cu thé) nhu sau:

+ Hinh thtc dy an 1: Tu nghién ctu, phat trién san pham & san xuat (trong
truong hop gia dinh 1a da c6 doi ngli R&D va day chuyén & cong nghé san xuat).

+ Hinh thitc du an 2: Ty nghién ctru, phat trién san pham & thué don vi bén
ngoai san xudt, gia cong (trong truong hop gia dinh la da co6 doi ngd R&D nhung
chua c6 day chuyén & cong ngh¢ san xuat).

+ Hinh thie dy an 3: Thué don vi bén ngoai nghién ctru, phat trién san pham &
san xuat (trong truong hop gia dinh 1a chua c6 doi ngi R&D va day chuyén & cong
ngh¢ san xuat).

— Thao luan, chon tén d¢ tai du kién (xuat phat tir viéc nhan dién mot co hdi thi
truong; nhu cau doi mai, sang tao san pham)

— Trinh bay Iy do, myc dich chon dé tai

— Théng nhét tén, muc dich/muc tiéu dé tai gitra GVHD va SV




— Thao luan nhom, xay dung ké hoach lam viéc va thuc hién du 4n, bao gér[\: hang
muc cbng viéc, thoi gian thuc hién, nguoi phu trach, muc tiéu can dat cho moi céng
viee
2.2. Thiét 1ap mo hinh kinh doanh
2.2.1. Giai thich cu thé 1y do chon hinh thtrc du an néu trén
2.2.2. Xay dyng tong thé & mo ta cy thé mé hinh kinh doanh twong tmg véi hinh thirc
du an da chon
2.3. Hinh thanh y tuéng du an
2.4. Phat trién y tudng san phdm
2.5. Nghién ctru & phén tich thi truong, phan tich kinh doanh; phan tich cong ngh¢
2.5.1. Nghién ctru & phén tich thi truong; phén tich kinh doanh
2.5.2. Nghién ctu & phén tich céng nghé
2.6. Sang loc & chon y tuong san pham kha thi nhat
2.7. Phat trién concept (khai niém) san pham
2.8. Xay dung ban mo ta san pham
2.9. Xay dung cac chi tiéu chét luong muc tiéu & thong sb thiét ké san pham
2.10. Xay dung cac phuong an nghién ctru, phat trién san pham & san xuit; phuong an
thué ngoai
2.11. Sang loc & chon phurong an cong nghé, thué ngoai uu tién
2.12. Lap ké hoach cho giai doan nghién ctru, thir nghiém san phdm
2.13. Xay dung cac phuong an marketing
2.14. Lam mAu san pham so bd
Phan 3. B4o cdo du an
3.1. NOp béo céo
3.2. Thuyét trinh ndi dung & két qua do an
3.3. Trinh bay mau san pham so bd (d6i voi hinh thirc dy 4n 1 & 2)

6. PHUONG PHAP DAY VA HQC



Nhém CPR ciia hoc phin

4 KY  |K§ niing | Néng luc
Kién | nang .
the . tuwong thuwe hanh
e Ca ac/nhém |nehé nehie
Phwong phap giing day | Phwong phap hoc tip nhan nghe nghicp
CLO3,
CLO1 | CLO4, CLO7,
CLO2 | CLOsS, CLOS8
CLOG6
Huéng dan, phan bién va Lang nghe, ghi chep,
e oo ghi nh¢, dat cau hoi,
giai dap cau hoi Tham kho va sin
(trong sudt thoi gian 1am nao va sang X X X
, loc thong tin, viét bao
du an) .
cao
7 ’ Cap nhat két qua thuc
Kiém tra, dénh gid tien do| hién & dénh gia tién
& yéu c?u} khac phuc do; ) X X
(trong sudt thoi gian lam Bao cao tién do &
du an) diéu chinh ké hoach;
Val,] dap,: phan bién & Thuyét trinh, tra 1o
hudng dan cAu hoi:
(nolgdun‘g bai bao cao & Phan bién & bio vé X X X
thuyét trinh) i
quan di€m
7. PANH GIA HQC PHAN
— Thang diém danh gia: 10/10
— K& hoach danh gia hoc ph?m cu thé nhu sau:
. o iz < Tilé¢ | Thang diém/Rubric
Hinh thiwre danh gia Thoi diém | Chuan diu ra (%)
(o]
Qua trinh 25
Tinh than trach nhigm &Ky luat
- Tuan thu ké hoach, lich trinh
lam viéc nhom )
- Tuén thi trach nhiém c4 nhan & | Suét  qud
v&i nhom i N trinh  lam CLO5 5 Rubrics DAPTSP
- Tham du cac buo6i hudong dan du éan
cua GV
- Nop bai dung han
K& hoach lam viéc va quan ly | Sudt  qud
cong viéce trinh  lam CLO8 20 Rubrics_DAPTSP
- Thao luan nhom, phan cong du an




Hinh thirc danh gia

Thoi diém

Chuan dau ra

Ti 16
(%)

Thang diém/Rubric

nhiém vu;

- Xay dung muyc ti€u

- Lap ké hoach thyuc hién dy an

- Thyc hién, danh gia két qua,
tién do

- Bdo cao két qua cong viée

- biéu chinh cong viéc, nhiém vy,
tién do

(cac hoat dong néu trén duoc thuc

hién trong qua trinh thyc hién du

an)

Bai bao cao

35

NO1 dung

- Ly do, muyc dich/muc tiéu cua dé
tai

- Pap ing ndi dung, két qua/yéu
cau can dat cua cac hoat dong
trong Phan 2

- N6i dung tham khao tai li¢u
tiéng Anh

Sau khi két
thic thoi
gian thuc
hién du an

CLO1, CLOZ,
CLO3, CLO4,
CLO7, CLO8

30

Rubrics DAPTSP

Hinh thire
- Bo cuc,
- Hinh thuc trinh bay

CLO6

San pham so bd
- bic tinh san pham so véi y
tuwong san pham dd chon va ndi
dung mo ta san phim
- Tinh kha thi cia QTSX dé trién
khai nghién ciu & san xuét thuc

te

Trong bubi
thuyet trinh
du an

Khong dénh gia
CbR

Rubrics DAPTSP

B&o c4o van dap

35

- Noi dung bao gom:

+ Muc dich/muc tiéu cua du an;

+ Cac hoat dong chinh trong
quy trinh thyuc hién dy an;

+ Két qua can dat (trong Phan
2) va két qua dat dugc

- Hinh thuec trinh bay
+ Thoi gian bao cao
+ Ky nang trinh bay, tra loi;

+ Ky nang lam viéc nhom

Sau thoi
gian ndp bai
bao cao du
an

CLO1, CLOZ2,
CLO3, CLOY

25

CLO6

10

Rubrics DAPTSP




8. NGUON HOQC LIEU

8.1. S&ch, gido trinh chinh

[1]. L& Thi Hong Anh, Nguyén Pha Bic, Gido trinh phét trién san pham thuc pham,
NXB bai hoc Quoc gia Tp.H6 Chi Minh, 2024

8.2. Tai li¢u tham khao

[1]. Fadi Aramouni, Kathryn Deschenes, Methodes for Food Product Development,
DEStech Publication Inc, 2015

[2].Kate Gibert and Ken Prusa, Food Product Development Product Lab Manual,
lowa State University Digital Press Ames, lowa, 2021

[3]. Mary Earle, Richard Earle & Allan Anderson, Food product development, CRC
Press LLC Woodhead Publishing Limited, 2001.

[4]. Robin Karol va Beebe Nelson, New product development for Dummies, Wiley
Publishing, 2011

8.3. Phan mém

Khéng

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

— Chu dong 1én ké hoach hoc tap:
+ Tich cuc khai thic 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;
+ Doc trude tai lidu do giang vién cung cip hodc yéu ciu;
— Tich cyc tham gia cic hoat dong thdo luan, trinh bay, van dap va hoat dong
nhom;
— Chu dong hoan thanh day du, trung thuc cac ndi dung ciia d6 an va hoat dong
nhom theo yéu cau;
10. HUONG DAN THUC HIEN
— Pham vi ap dung: Pé cuong nay dugc ap dung cho chuong trinh dao tao dai hoc
nganh Quan tri Kinh doanh thuc pham, tir Khoa 15, nam hoc 2024-2025;
_— Giang vién: sir dung dé cuong nay dé 1am co s& cho viéc chuan bi bai giang, 1én
ke hoach giang day va danh gid két qua hoc tap cuia nguoi hoc;
— Luu y: Trudce khi giang day, giang vién can néu 1d cac ndi dung chinh cia dé

cuong hoc phan cho ngudi hoc — bao gom chuan dau ra, noi dung, phuong phap day
va hoc chil yéu, phuong phap danh gia va tai liéu tham khao ding cho hoc phén;

— Ngudi hoc: st dung dé cuong nay lam co s& dé ndm duoc cac thong tin chi tiét ve
hoc phan, tor d6 xac dinh dugoc phuong phap hoc tap phu hop dé dat dugc két qua
mong doi.

11. PHE DUYET

X Phé duyét lan dau [0 Ban cap nhat lan thu: .....



Ngay phé duyét: 12/08/2024 Ngay cap nhat: ..............

Truong khoa Truéng by mon/Truéng nganh  Chii nhiém hoc phin

Lé Nguyén Poan Duy Nguyén Phua Ptc Nguyén Phua Dtc
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