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PHAN 1. SU CAN THIET MO NGANH PAO TAO
1.1. Gi6i thiéu chung va chién lwge ddy manh dao tao nganh Céng nghé thuc
pham, chuyén nganh Khoa hoc ché bién mén in cia truong Pai hoc Cong nghiép
Thue pham thanh phé H6 Chi Minh
1.1.1. Giéi thiéu chung
Truong Pai hoc Cong nghiép Thyc pham thanh phd H6 Chi Minh dugc thanh

1ap trén co s& nang cip Trudong Cao diang Cong nghiép Thuc pham thanh phd Ho Chi
Minh, truc thudc B Cong Thuong, theo quyét dinh sé 284/QP-TTg, ngay 23/2/2010
cua Thu tuéng Chinh phu.
Théng tin vé Truong:

- Tén truong: Truong Pai hoc Cong nghiép Thuc pham thanh phd HO Chi
Minh.

- Tén giao dich quéc té: Ho Chi Minh City University of Food Industry.

- Tén viét tit: HUFI

- Tru so chinh: 140 Lé Trong Tan, phuong Tay Thanh, quan Tan Phu, thanh
ph6 H6 Chi Minh.

- Dién thoai: 84.8.38161673 — Fax: 84.8.38163320.

- Website: www.cntp.edu.vn — Email: cntp@cntp.edu.vn

Truong Pai hoc Cong nghiép Thuc pham thanh phé H6 Chi Minh 1a mot

truong trong diém vé dao tao can bo ky thuat, cong nhan k¥ thuat cic nganh cong
nghé. Trong d6, chli trong cong nghé ché bién ndng san thyc pham cho khu vuc phia
Nam va ca nudc.

Hién nay, truong Pai hoc Cong nghiép Thuc pham thanh phé HO Chi Minh
dang dao tao hé dai hoc ¢ 17 chuyén nganh bao gdm: Cong nghé Ché tao may, Cong
nghé thuc pham, Cong nghé sinh hoc, Cong nghé thong tin, Cong nghé K¥ thuat hoa
hoc, Cong nghé ché bién thiiy san, Pam bao chat luong va an toan thuc pham, Cong
ngh¢ Ky thuat dién — Dién tr, Cong nghé ky thuat moéi truong, Quan tri kinh doanh,
Tai chinh ngan hang, K& toan, Cong nghé ky thuat co dién tir, Quan tri dich vu du lich
va lit hanh, Khoa hoc dinh dudng va am thuc, Céng nghé may, Cong nghé vat liéu.

Luu lugng sinh vién cua trudong hién nay hon 17.000 sinh vién véi 20 nganh
nghé & cac hé dao tao. Sinh vién sau khi tot nghiép c6 kha nang dap tmg tot yéu cau tai
nhiéu vi tri 1am viéc khac nhau thudc céc linh vuc nhu ky thuat cong nghé, kinh té tai
chinh, van hoa nghé thuat, gido duc dao tao.

Truong di phat trién mot doi ngii giang vién tré c6 niang luc két hop véi nhitng
giang vién co6 kinh nghiém. Tinh dén nay, Nha trudng c6 12 khoa, 11 phong ban chirc
nang, 7 Trung tdm, v&i hon 600 can by cong nhan vién, trong d6 c6 400 can bd giang
day (3 Pho gido su, 30 tién si, 216 thac si).


http://www.cntp.edu.vn/files/QD_284TTg.pdf
http://www.cntp.edu.vn/
mailto:cntp@cntp.edu.vn

Truong c¢b 2 co sé ddo tao tai thanh phd HO Chi Minh va 1 co so & tinh Tra
Vinh, v6i 120 phong hoc 1y thuyét, 2 hoi truong 16n, 25 phong may tinh, 4 phong hoc
ngoai ngir, 38 phong thi nghiém va 12 xudéng thyc hanh (28 phong) khang trang véi
day du trang thiét bi day hoc hién dai.

Vé nguén lyc tai ligu phuc vu gidang day va hoc tap, truong c6 Trung tdm Thu
vién trong do thu vién dién tu, két ndi v4i mot s thu vién cia cac truong dai hoc khac
(Truong Pai hoc Cong nghiép thanh phd H6 Chi Minh, Pai hoc Nong 1am thanh ph
H6 Chi Minh, Pai hoc Su pham k¥ thuat thanh phé H6 Chi Minh...); ¢6 trén 3 van dau
sach cho cac nganh nghé khac nhau.

1.1.2. Chién lwge ddy manh dao tao nganh Cong nghé tl,u.rc‘phflm
Truong Pai hoc Cong nghiép Thuc pham thanh pho HO6 Chi Minh véi sir mang

xay dung moi truong van hoa, than thién, nhan van trong nén kinh té tri thirc; ap dung
cong nghé tién tién trong day va hoc, tao co hoi dé nguoi hoc tu hoc subt doi; cung
g cac dich vu gido duc dap ung ngay cang cao yéu cau chat luong ngudn nhéan luc
cua xa hoi, dac biét la nguén nhan lyc cho nganh Cong nghé thuc phém va cac linh
vuc gan véi nganh Cong nghé thyc pham.

Muc tiéu Nha truedng hudng dén cy thé l1a:

- Pao tao nguén nhan lyc c6 trinh do dai hoc, sau dai hoc chat lugng hang dau
trong ca nudc, dat trinh d6 tién tién trong khu vuc, dap Gmg yéu cau phat trién dat nudc
trong thoi ky hoi nhap;

- Xay dyng Nha truong thanh co s& nghién ciru khoa hoc quan 1y tién tién cua
dat nudce va khu vue, dong gop hiéu qua cho sy nghiép cong nghiép hoa, hién dai hoa
dat nudc;

- Xay dung duoc d6i ngil vién chic c6 dao dirc nghé nghiép va trinh d6 chuyén
moén cao dap tng nhu cau ddo tao, nghién ctru va tmg dung khoa hoc quan 1y vao san
Xuit va doi séng;

- Xay dung Nha trudng c6 co sd vat chat, ki thuat, trang thiét bi dong bo, hién
dai va tién tién trong khu vuc;

- Hop tac dao tao, nghién ctru, tng dung khoa hoc quan 1y c6 hiéu qua voéi t6
chtic, ca nhan ¢ trong va ngoai nude phi hop voi phap luat Viét Nam va thong 1& quoc
té;

- Pap ung nhu ciu ngdy cang tang vé tai chinh cho cic hoat dong dao tao, quan
1y kinh té va phuc vu x4 hoi.

Trén co sé d6, truong Pai hoc Cong nghiép Thuc pham thanh phd Ho Chi Minh
phan ddu dén nam 2020 tré thanh mot trudng Pai hoc dat chat lugng cao ngang tim

cac nudc trong khu vuc, chuyén dao tao vé Cong nghé thuc pham, quyét tdm lot vao
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nhém 500 truong dai hoc tot nhat chau A va dén nam 2025 dat chuan ding cap Qudc
té. Vi vay, Nha truong cdn mé thém nhiéu nganh nghé méi dé phuc vu nhitng muc tiéu
va sir mang nay.

Quan hé quéc té cta Truong dang dugc mé rong, da dang va c6 hi¢u qua, nhiéu
linh vyc hop tac mdi nhu hop tac dao tao dai hoc vai cac truong dai hoc ciia Pai Loan,
Hoa Ky... Trong cac hoat dong Nha truong luén nhan dugce su hop tac, gitip do cua cac
bd, nganh va cac dia phuong trong nudc; cac co s¢ dao tao, nghién cuiu, td chirc phét
trién trong nudc va quéc té nhu giai doan 2010-2015, Nha truong dugc sy hd tro cia
chinh phu Purc thanh 1dp Trung tdim cong nghé Viét — Birc. Truong da va dang hop tac
v6i nhiéu t6 chirc phét trién qudc té nhu: T6 chirc hop tac lién dai hoc Vuong qubc Bi,
Co quan Hop tac qudc té Nhat Ban (JICA), cac truong dai hoc va vién nghién ciru cia
Trung Quéc, bai Loan, Nhat Ban, btc, Ha Lan, Phap, My, Na Uy, Dan Mach, Thai
Lan, Han Qudc, Hungari, Rumani, Czech... Cic du an hop tac song phuong va da
phuong di gop phan to 16n trong ddo tao va ning cao chét lwong ddi ngil, cai thién co
sO vat chat - k§ thudt cho sy phat trién cia Nha trudng.

Qua 35 nam xay dung va truong thanh, Nha truong da dao tao hang ngan k¥ su,
v6i hang tram cong trinh nghién ciru khoa hoc phuc vu san xuét, di dong gop to 16n
cho su phat trién ctia nganh Cong nghé thuc pham. Ghi nhan nhing thanh tyu to 16n
d6, Pang va Nha nudc di ting cho Truong nhiéu phan thuéng cao quy, trong do tiéu
biéu 1a Huan chuong Poc 1ap hang Hai (2012), Huan chuong Pdc 1ap hang Ba (2007),
Huan chuong Lao dong hang Nhat (2001). Ngoai ra cac tap thé, c4 nhan ciia Trudng
con duoc ting nhiéu phan thudng cao quy khac & trong va ngoai nudc.

1.2. Két qua khao sat nhu cu ciia xi hdi vé ngudn nhan hre nganh Khoa hoc ché
bién mén én trinh d§ dai hoc
Qua khao sat y kien chuyén gia & 70 co s& ¢6 pham vi hoat dong trong linh vuc

am thyc va gan v6i nganh Khoa hoc ché bién mon an bang phiéu khao sat (Bang 1 va
Phu luc 1, 2). Khao sat dugc thuc hién chu yéu dé nhan dinh nhu cau nguén nhan luc,
danh gia thuc trang vé cac vi tri nhan sy can bd sung hang nim & cac nha hang, khach
san, lang du lich — am thuc, bép an cong nghiép, bép mam non, tiéu hoc va ké hoach
dao tao thuong xuyén, su can thiét cua viéc dao tao nguén nhan lyc nganh Khoa hoc
ché bién moén an, ciing nhu giup dinh hudng xay chuong trinh dao tao nganh Khoa hoc
ché bién mon an. Két qua khao sat cho thay:

- Vé thurc trang (Hinh 1): Cac don vi hoat dong trong linh vuc 4m thyuc va gan
vé6i nganh Khoa hoc ché bién mon an hién nay, hau hét c6 str dung nhan luc & cac vi tri
cong viéc tir nhan vién bép, nhan vién trang tri dén nhan vién b phan quan ly kho,
nhan vién bd phan phat trién san pham. Trong d6, ¢6 68/70 co s& danh gia cao sy can
thiét cia cac vi tri nhu nhan vién bép, nhan vién quan 1y co s¢ kinh doanh an udng;



67/70 co s danh gia vi tri quan tri bép va nghién ciru phat trién san pham 1a can thiét;
64/70 co so can ¢ chuy@n vién trang tri mén an. Cac vi tri con lai nhu nhan vién kiém
soat noi bo, chuyén vién dinh dudng, cip dudng, nhan vién quan 1y kho thi duoc danh
gia su can thiét & muac thap hon.
Bang 1. S6 lwong céc co sé tham gia khao sat vé ngudn nhan lwe trong linh vuc
Khoa hec ché bién mén in

Stt Co sé So lwong Mo hinh hoat dgng
1 | Congty 7 Suat an cong nghiép
Bénh vién, truong hoc 13 Bép an tap thé
3 Nha hang, khach san, lang du lich 50 Dich vu an uong
Tong 70
S.1a%e QE /1% /.19 %0 95 . /1%
100.00% e 91.43% P,
[ 2V R ] i
90.00% - 9
80.00% - Y
70.00% -
60.00% -
50.00% -
40.00% -
30.00%
20.00% -
10.00%
0.00%
Bép Nghien Quanly Chuyén Chuyén Céap Kiémsoat Quanti  Nhan
ciruphat coséd viéndinh  vién dudng naiba b&p  viénquan
trién san kinh dudng tra,ng_tri I¥ kho
pham ___doaph monan nguyén
mei  anuéng ligu

Hinh 1. Nhu ciu ngudn nhan luc phuc vu trong linh vuc
Khoa hoc ché bién mén in
(Nguon: Két qua khdo sét cia Khoa Cong nghé thuc pham, Trirong Pai hoc Cong nghiép
Thuc pham thanh phé Hé Chi Minh, thang 11, 12/2016)

Va theo nhan dinh tong quan vé xu huéng phat trién thi truong lao dong thanh
phd giai doan 2012 — 2016, Trung tim Dy bao nhu cau nhan luc va Thong tin thi
truong lao dong Tp.HCM (Falmi) xép hang 10 nhom nganh nghé c6 nhu cau cao vé
nhan luc 1a: (1) Dét — May — Giay da — Tha cong my nghé; (2) Cong nghé ché bién
thue pham; (3) Coéng nghé thong tin — Dién — Pién tir — Vién théng; (4) Xay dung —
Kién truc — Giao théng van tai; (5) Dich vu — Phuc vu — Du lich — Giai tri — Nha hang
— Khach san; (6) Quan 1y — Hanh chinh vin phong; (7) Tai chinh — Ngan hang — Ké
toan — Bao hiém; (8) Co khi — Luyén kim — COng nghé 6 to xe may; (ddng hang 9)
nhém nganh Markerting — Kinh té - Kinh doanh — Ban hang va nhém nganh Hoéa - Hoa
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chat — Y, Dugc, My pham. Pimg thir 5 trong top 10 nhém nganh nghé cé nhu cau
nhan Iyc cao, nganh Khoa hoc ché bién moén an s& 1a mot trong nhimg nganh c6 kha
nang phat trién va pht hop v6i xu thé phat trién & Viét Nam.

- Vé mikc dé cdan thiét phdi c6 nhan sw trong twong lai: tai cc vi tri nhu nhan
vién bép, nhan vién quan 1y co sé kinh doanh an udng, nhan vién quan tri bo phan bép,
chuyén vién trang tri mén an, chuyén vién dinh dudng... Theo khao sat cho thiy céc vi
vi tri ndy c6 muc can thiét rat cao (Hinh 2). Hau hét cac doanh nghiép déu khang dinh
day 1a ngudn nhan luc can thiét khdng chi ¢ hién tai ma ca trong tuong lai, nhitng vj tri
nhan su ndy c6 vai trd quyét dinh sy phat trién bén viing cua cac doanh nghiép hoat
dong trong linh vyc am thuc.

F.183%0 95.71¢% 718 % 95 71%
100.00% 1 Y a7 1gop OL43% oo c0 1
. (] =
90.00% - 0
80.00% - ;
70.00% -
60.00% -
50.00%
40.00% -
30.00% A
20.00% -
10.00% A
0.00%

Bép Nghien Quanly Chuyén Chuyén Cép Kiémsoat Quantri Nhan
ctru phat cc:rsc’r viéndinh  vién dudng nbdibd bé&p  viénquan
trién san kinh duéng trangtri Iy kho

pham _doaph mon an nguyén
méi  anudéng lidu

Hinh 2. Nhu cau nguén nhan lye trong twong lai, phuc vu & linh vuc
Khoa hgc ché bién mén in
(Nguon: Két qua khdo sat ciia Khoa Cong nghé thuc pham, trieong Pai hoc Cong nghiép
Thuc pham thanh phé Hé Chi Minh, thang 11, 12/2016)

1.3. Két qua dao tao ciia Truomg Pai hoc Cong nghiép Thuc pham thanh phé Ho
Chi Minh o

Qua 35 nam hinh thanh va phat trién, dén nay quy mé dao tao cua trudng ngay
cang ting manh tir vai nghin sinh vién giai doan dau thanh lap va hién tai di ting lén
hon 17.000 sinh vién. Song hanh véi quy mé thi chat lugng dao tao dugc dam bao va
ting budc nang cao. Theo két qua diéu tra, khao sat tinh hinh sinh vién tét nghiép
(thudc du an GDPH - Bo Gido duc va Dao tao) thi s6 luong sinh vién cua truong co
viéc lam sau 6 thang la trén 80%, trong d6 85% sinh vién c6 viéc lam phu hop voi
nganh nghé dao tao.

Riéng véi chuyén nganh Ky thuat ché bién mén an (hé trung cip va cao dang
nghé), hang nam, trudng da dao tao va cung cap khoang 150 nhan luc cho cac co s
kinh doanh #n udng, cac cdng ty suat an cong nghiép, nha hang, khéach san... Hau hét,
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sinh vién ra truong déu dap tmg duoc cac yéu cau caa doanh nghiép & c&c vi tri nhu
quan Iy suat an cong nghiép, nhan vién xay dung khau phan, nhan vién bép néng, nhan
vién bép banh, nhan vién trang tri ca vé kién thic chuyén mén, ky nang nghé nghiép
va thai do ciing nhu c6 tac phong lam viéc chuyén nghiép, y thic to chire ky luat tét.
Ngoai ra, d6i v&i cac nganh dao tao khéc c6 lién quan dén nganh Khoa hoc ché
bién moén an, Nha trudng di c6 qua trinh dao tao hon 30 nim cac nganh Céng nghé
thuc pham, Cong nghé ché bién thay san, Quan trj dich vu du lich va i hanh ¢ bac
dao tao nhu Cao dang chinh quy, Cao dang nghé, Trung cap chuyén nghiép va hon 6
nam dao tao & bac dai hoc. Pay 1a diém thuan lgi va ciing 13 thé manh cua Nha truong
khi dugc phép dao tao thém nganh mai hé dai hoc, nganh Khoa hoc ché bién mén an.

1.4. Tinh hinh dio tao nganh Khoa hoc ché bién mén in trén thé gi6i va & Viét
Nam ’ )
Hién nay, trén thé gidi c6 mot so truong da va dang dao tao dting nganh hoac

nganh gan vai nganh Khoa hoc ché bién moén an ma Khoa Cong nghé Thyc pham dang
dé xuat xin mé nganh. Két qua khao sat dugc thé hién & Bang 2.
Bang 2. Danh muc mot so trwong dai hoc trén thé gi6i cé dao tao nganh va

chuyén nganh gan véi nganh Khoa hoc ché bién mén an

A \ . Chuyén nganh dao Chuyén nganh dao
Stt | Tén truong Dai hoc tao (Tiéng Anh) tao (Tiéng Viét)
1. The Qullnary Institute of Culinary Science Khoa hoc 4m thuc
America College
p, | Johnson and Wales Culinary Science Khoa hoc 4m thuc
University
3. Dublin Institute of Culinary Science Khoa hoc 4m thuc
Technology
4, | The Ohio State Culinary Science Khoa hoc 4m thuc
University
i . Science in Culinary | Khoa hoc va nghé thuét
5. | Kyung Hee University Science and Arts am thuc
g. | owa State University of Culinary Food Science | Khoa hoc thuc pham
Science and Technology
, . Culinary Arts and Food NghF th,uaF 4m thyc va
7. | Taylor’s University . quan 1y dich vu thuc
Service Management z
pham
g, | Johnson and Wales Culinary Nutrition Dinh dudng am thyc
University
9. | George Brown Chef Culinary Managerment Quan 1y am thuc
School
10.| Le Cordon Bleu School International Hotel Quén ly Khach san
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A \ . Chuyén nganh dao Chuyén nganh dao
Stt Ten truong Dat hoc tao (Tieng Anh) tao (Tieng Viét)
Management Quoc té
L1 centennial College Baking and pastry arts Quan 1y bép banh
management
. L Nutrition Sciences and | Khoa hoc dinh dudng
12.] Deakin University Culinary Art va nghé thuat 4m thuc
13.| Flinders University Nutrition and Dietetics Dinh du(vmg I khoa
hoc an uong
14.| Gent University Nutrition Security and An toan va quan ly
Management dinh dudng
15 The University of New Food Science and Khoa hoc thuc phdm
"| South Wales Nutrition va dinh dudng
16. The University of Nutrition and Dietetics Dinh du?ng I khoa
Newcastle hoc an uong
17.| McGill University Dietetics a_n(_JI Human tha hoc~an uong va
Nutrition dinh dudng nguoi
Science in Nutrition Khoa hoc dinh dudng
18.| New York University and Food Studies - va nghién ctru thyce
Nutrition and Dietetics pham

(Nguon: Két qua khdo sdt cua Khoa Cong nghe thirc pham, trieong Dai hoc Cong nghiép
Thuc pham thanh pho Ho Chi Minh, thang 1/12017)

O Viét Nam, trong danh muc gi4o duc dao tao cap IV — trinh do cao ding, dai
hoc duoc ban hanh kém theo thong tu s6 14/2010/TT-BGDDT ngay 27/4/2010 chua
¢ nganh Khoa hoc ché bién mén an. Tuy nhién, c6 nhitng nganh gan nhu nganh Céng
nghé thuc pham, nganh Quan tri nha hang va dich vu an udng dugc dao tao tai nhiéu
truong dai hoc & Viét Nam trén dia ban thanh phé Ho Chi Minh. Ngoai ra, nganh
Khoa hoc dinh dudng va am thuc 1a nganh méi duoc phép tuyén sinh tai truong Pai
hoc Cong nghiép Thuc pham thanh phé H6 Chi Minh tir naim 2016, nganh Quan tri
nha bép — Ky thuat ndu an dao tao tai truong Pai hoc quéc té Hong Bang ciing 1a
nganh gan vai nganh Khoa hoc ché bién moén an (Bang 3).

Bang 3. Danh muc mdt sé trudong & Thanh phé H6 Chi Minh ¢é dao tao chuyén
nganh ngan véi nganh Khoa hoc ché bién mén in

Stt Tén truwong Dai hoc Chuyén nganh dao tao
1. | PH Quéc té Hdng Bang gluan tr1 nha bép — K¥ thuat nau
- DH Hoa sen
oA R s < .+ | Quan tri nha hang va dich vu an
2. | - BH Ky thuat — Cong nghé thanh pho Ho6 uéng
Chi Minh




Stt Tén truwong Dai hoc Chuyén nganh dao tao

- PH Qudc té Hong Bang

- DH Cong nghiép Thuc pham thanh phd
Ho6 Chi Minh

- PH Bach Khoa thanh phé H6 Chi Minh
- PH Néng Lam thanh ph H6 Chi Minh

- PH Su pham K3¥ thuat thanh phb Hb Chi

3. | Minh . . 2
| - DH Cong nghiép thanh phd Ho Chi COng nght thyc pham
Minh
- PH K§ thuat — Céng nghé thanh phé Ho6
Chi Minh
- PH Hung Vuong

- BPH Cong nghé Sai Gon

DPH Cong nghiép Thuc pham thanh phd Khoa hoc dinh dudng va 4m

4. Hd Chi Minh thuc

(Nguon: Két qud khao sat ciia Khoa Cong nghé thiec pham, trueong Bai hoc Cong
nghiép Thuc phdm thanh phé Ho Chi Minh, thang 1/2017)

1.5. Giéi thiéu vé Khoa Cong nghé thue pham
1.5.1. Cac nganh dao tao 7
Khoa Coéng nghé thuc pham la khoa dugc vinh du mang tén truong, day cling

chinh la khéng dinh huong di, dinh hudéng dao tao cua khoa phai co su khac biét véi
cac truong Pai hoc khac c6 dao tao nganh Cong nghé thuc pham ciia ca nudc.

Hién nay, Khoa Cong nghé thuc pham dang quan 1y hon 4.000 hoc sinh, sinh
vién thudc cac hé dao tao: Pai hoc chinh quy, Pai hoc lién thong, Cao déng chinh quy,
Cao dang lién thong, Cao dang nghé, Trung hoc chuyén nghiép va 05 nganh: Cong
ngh¢ thuc phém; DPam bao chat lugng va an toan thuc phém; Khoa hoc dinh dudng va
am thuc; Kiém nghi¢m chét luong lwong thuce, thuc phém; Ky thuat ché bién mon an.
Dic biét, nganh Pam bao chit lugng va an toan thuc pham va nganh Khoa hoc dinh
dudng va am thuc 1a nganh moi, lan dau tién dao tao tai Viét Nam, rat duoc cac doanh
nghiép va xa hdi quan tam.

Sinh vién cua khoa duoc hoc tip 1y thuyét trong cac giang dudng co day du
phuong tién hd tro, duoc tiép can véi cac thiét bi thi nghiém, thuc hanh hién dai va
tién tién. Ngoai kién thuc thudc khodi co so nganh, khéi chuyén nganh trong chuong
trinh dao tao chinh thuc, sinh vién con dugc cap nhat kién thirc tién tién vé quan ly
chat lwong thyc pham, vé sinh an toan thuc pham, phat trién san pham... Thong qua
cac khoa dao tao ngan han, cac hoi thao khoa hoc va chuyén de.

Ngoai dao tao chinh quy, trong nhiéu nam lién, Khoa Cong nghé thyc pham la
don vi hang dau cua truong vé ddo tao ngan han theo nhu ciu xa hoi. Khoa da lién két
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chat ché va dao tao cho hang chuc ngan can bg, k¥ su, cong nhan cia cac cong ty, nha
may ché bién thuc pham trong ca nudc nhu Cong ty c6 phan sita Viét Nam, Cong ty cb
phan Kinh D6 Binh Duong, Cong ty c6 phan Kinh D6 Sai Gon, Cong ty Orion, Cong
ty Bidrico, Cong ty Ruou — Bia — Nuédc giai khat Sai Gon, Cong ty Dau Golden Hope,
Puong Bourbon Tay Ninh, Cong ty Nestlé Viét Nam Ltd., Cong ty CP Acecook Viét
Nam, Vifon, Cong ty cd phén Dau thuc vat Tuong An, Cong ty cd phén Dau thue vat
Tan Binh, Céng ty ¢6 phan Dau thuc vat Cai Lan, Cong ty Coca Cola, Cong ty
FrieslandCampina Viét Nam, Cong ty Thudc 14 Sai Gon, Cong ty cd phan NGK
Chuong Duong... S6 lugng hoc vién dao tao tai doanh nghiép ngdy cang ting va Cac
khoéa hoc déu duoc danh gia cao.

V6i thé manh 1a truong Pai hoc chuyén nganh duy nhét cua ca nudc trong linh
vuc Cong ngh¢ thuc phém, cac nganh dao tao cua Khoa Cong ngh¢ thuc phém la mét
trong nhimng lya chon hang du cua nhiéu nguoi khi dinh hudng nghé nghiép cho minh
trong tuong lai.

Dé ghi nhan nhitng cong hién, nd lyc khong ngimg trong cong tac giang day va
lu6n hoan thanh xuét sic nhiém vu duoc giao, nhiéu nam lién tap thé Khoa Cong nghé
thuc phém dugc Chu tich nudc, Thu tuéng Chinh phu, B Cong Thuong, UBND
Thanh phé HO Chi Minh ting thudng:

- Huan chuong Lao dong hang ba.

- Giai thuong Phu nit Viét Nam nam 2014.

- Bang khen ciia Tha tuéng Chinh phil vé thanh tich xuat sic trong cong tac
gido duc va dao tao tir nam hoc 2009 — 2010 dén nam hoc 2011 — 2012, gop phﬁn vao
su nghiép x4y dung chu nghia xa hoi va bao vé to qudc.

- Danh hiéu "Tap thé lao dong xuat sac" cip B6 Cong Thuong nim hoc 2009 —
2010, 2010 — 2011.

- Bang khen cua Bo truong Bo Coéng Thuong vé thanh tich xuét sic trong
phong trao thi dua “Day tdt — Hoc tot” nam hoc 2009 — 2010, 2010 — 2011.

- Bang khen cta B truong Bo Cong nghiép vé thanh tich xut sic trong phong
trao thi dua, thuc hién tét nhiém vu cong tac nam hoc 2004 — 2005, 2005 — 2006.

- Bang khen ctia UBND thanh phé Ho Chi Minh vé thanh tich hoan thanh xuét
sdc nhiém vu lién tyc 5 nam (2001 — 2005).

Qua 35 nam xay dyng, phat trién va dio tao, Khoa Cong nghé thyc pham khong
ngimg mo rong quy mod va nganh nghé, bac hoc dao tao. Tir luc chi dio tao dai hoc
nganh Cong nghé thyc pham, nay da duoc bo sung thém nganh Dam bao chat lugng va
an toan thuc phém. Trong nam 2016, Khoa tiép tuc md 16p dao tao dai hoc chuyén
nganh Khoa hoc dinh dudng va am thuc, va mé chuyén nganh dao tao thac si Cong
nghé thuc pham. Trong thoi gian qua, Khoa di dao tao ra truong hon 1.500 ky su
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nganh Cong nghé thuc pham, Pam bao chét lugng va an toan thuc pham. Trong nhiing
nam gan day, nhu cau sinh vién theo hoc cic nganh nay ciia Khoa ting cao.

Bén canh dao tao, su phat trién bén viing cia mot khoa chuyén mon con lién
quan mat thiét t6i nghién ctru khoa hoc va hop tac trong — ngoai nude. Cac nghién ctru
ctia Khoa di thu dugc cac két qua nhét dinh trong linh vuc bao quan va ché bién nong
san. Trong mdi giai doan phat trién, Khoa déu xay dung nhiing chién luoc khoa hoc
céng nghé phu hop véi ndi lyc cia minh. Cac dinh huéng nay ludn gin véi chuyén
nganh dao tao va voi cac yéu cau phat trién kinh té xa hoi cua ving, cia dat nudc.

V& hop tac trong nudc, Khoa Cong nghé thuc pham c6 lién hé mat thiét véi cac
B9, Vién, Truong dai hoc, cao déng co linh vyc nghién ctru lién quan va cac cong ty,
doanh nghiép bao quan, ché bién thuc pham. Pdi v6i hop tac qudc té, Khoa di 1a thanh
vién cua mang luéi VBFOODNET, c6 nhiéu hop tac dao tao va nghién ctru khoa hoc
voi1 cac Truong dai hoc, Vién nghién ctru ¢ Bi, Phéap, Pai Loan, Thai Lan, Han Quéc...

Theo két qua diéu tra, sinh vién hoc tap tai Khoa ra truong hau hét tim duoc
viéc lam sau 6 thang. Nhiéu cyu sinh vién cta Khoa hién dang c6 nhiing vi tri cao
trong cac to chirc nude ngoai nhu FAO, lién két v6i nudc ngoai nhu Oxfarm, Cong ty
sita Dutch Lady, Cong ty Acecook, Cong ty suit 4n cong nghiép Dushmen va céc nha
hang — Khach san dang cdp nhu khach san Majestic, Lion, Metropole... Nhiing cyu
sinh vién ndy di c6 nhig dong gop rat thiét thuc cho sy phat trién ctia Khoa thong
qua céc hoat dong hd tro va huéng nghiép.

1.5.2. Co céu t6 chirc va doi ngil giang vién ? ,
Khoa Coéng ngh¢ thuc pham gém 6 b moén: Khoa hoc thyc pham, Quan 1y chat

lugng va an toan thyuc phém, Cong nghé sau thu hoach, Ky thuat thuc phém, Cong
nghé ché bién thuc pham, K¥ thuat ché bién moén an; véi tong sd can b, giang vién 1a
60 ngudi, trong d6 c6 58 giang vién giau kinh nghiém, nhiéu nim lam viéc thuc té tai
cac nha may, xi nghiép thudc linh vuc cong nghé thuc pham (Tién si: 4 nguoi, ty 18
6,9%; nghién clru sinh: 3 nguoi, ty 1€ 5,2%; Thac si: 44 nguoi, ty 1€ 75,9%; dai hoc va
Cao hoc 1a 7 nguoi, ty 18 12,0%) va 02 chuyén vién. Doi ngii giang vién phan 16n dugc
dao tao, hoc tap ¢ nhitng nudce tién tién. Ky thuat vién va nhan vién vin phong déu co
trinh d9 thac si va k¥ su.

Giang vién trong khoa tré, ning dong, nhiét tinh, ham hoc hoi, trau doi kién
thirc, dam mé nghién ctru khoa hoc. Cac giang vién cua khoa lién tuc thuc hién céac dé
tai nghién ctru khoa hoc cac cap, dén 09/2017 khoa d thyuc hién 01 dé tai cap Nha
nude, 14 dé tai cap B9, 3 dé tai cap Thanh pho va trén 40 dé tai cip Truong.

Sinh vién nganh K¥ thuat ché bién moén an di dat giai nhi hoc sinh gidi nghé
cap Thanh phd, giai nhi hoc sinh giéi nghé cap Bo va giai khuyén khich cap Qudc gia,

va nhiéu giang vién ciia bd moén K¥ thuat ché bién mon an da duoc nhan bang khen
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ciia Bo Cong thuong, UBND thanh phé H6 Chi Minh vé thanh tich xuét sic trong hoat
dong giang day va nghién cuu khoa hoc.

1.5.3. Co s6 vat chat , ,
Khoa dugc Nha truong trang bi cho mot hé thong giang duong hoc ly thuyét, hé

théng phong thi nghiém hién dai, phong thue hanh bép va phong thuc hanh nghiép vu
nha hang dap tmg duoc nhu ciu dao tao chuyén nganh Khoa hoc ché bién mon an.

Thu vién cua truong véi hon 36.000 dau sach, thu vién chuyén nganh cua Khoa
Cong nghé thuc phdm v6i hon 1000 dau sach chuyén nganh (riéng bd moén Ky thuat
ché bién moén an c6 300 dau sach). Thu vién e-library ctia Khoa Céng nghé thyc pham
méi duge thanh 14p véi hon 900 dau sach phuc vu cho hoc tip, giang day, nghién ciru
khoa hoc cua cac thay c¢6 va hoc sinh — sinh vién trong khoa.

Ngoai ra, thong qua cac hoat dong hop tac qudc té va su quan tim ctia Dang uy,
Ban Giam hiéu, Khoa Cong ngh¢ thuyc phdm da duoc trang bi cac phong thi nghiém
chuyén nganh cho nganh Khoa hoc ché bién mén an nhu: Phong thuc tip chuyén
nganh dich vu nha hang, phong thyc hanh bép A, phong thuc hanh bép Au, phong thuc
hanh bép banh, phong thyc hanh salad va trang tri, phong thuc hanh danh gia cam
quan, phong thi nghiém phén tich thuc pham, phong thi nghiém sita va do uéng, phong
thi nghiém ché bién thit, phong thi nghiém luwong thuc..

1.6. Ly do dang ky mé nganh dao tao trinh d§ dai hoc
Trong chién luoc phat trién dat nude, Viét Nam phan dau dua du lich tré thanh

nén kinh t& miii nhon giai doan dén nam 2020 va tim nhin dén nim 2030. Song hanh
trong chién luoc ndy, ciing can phat trién am thuc dong bo véi du lich. Ngoai ra, hién
nay, doi séng xa hoi ngay cang phat trién, nhu cau sir dung thuc pham day du, can doi
dinh dudng, an toan, hop khau vi va trinh bay dep mit ngay cang ting.

Tuy nhién, theo théng ké ctia Trung tim Du bao nhu cau nhédn luc va Thong tin
thi truong lao dong TP.HCM cho thdy nhu cau tuyén dung cta doanh nghiép hoat
dong trong linh vuc du lich — nha hang — khach san ting gép 2 lan quy I11/2014 (chiém
8,6% tong nhu ciu tuyén dung, dung thir 3 trong 7 nhém nganh can nhiéu nhan luc
nhét). Bén canh d6, viéc mo rong thi truong cua cadc doanh nghi¢p trong nudc cling
lam cho lao dong khan hiém. Pon cir, Tap doan Vingroup can 10.000 lao dong nganh
nha hang — khach san trong nam 2015. Theo théng ké ctia Du bdo nhén luc tai thanh
ph6 Ho Chi Minh cho thiy nganh Quan 1y nha hang — khach san va ché bién thuc an
thiéu lao dong trAm trong. Hang nim, cc trudng dao tao ra gan 1.000 sinh vién nhung
van khong dap ung du thi truong lao dong. (http://www.dubaonhanluchcme.gov.vn).

Trong khi d6, s6 lugng nha hang khach san, bép in cong nghiép, co sé kinh
doanh dich vu an uéng trén dia ban thanh phé HO Chi Minh va céc tinh phia Nam co6

thé 1én t6i hang ngan doanh nghiép. Theo bao cdo ciia Trung tim Théng tin du lich
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téng hop tr Vu Khéch san (Téng cuc Du lich) va cac S¢ Van hoéa théng tin du lich,
nam 2015 c6 khoang 747 co s& kinh doanh dich vu Nha hang — khach san thudc dang
cép tur 3 sao trg 1én, tdng 16,72% so vé1 ndm 2014 (640 co s&), chua ké dén cac co so
kinh doanh dich vu in udng khac.

Theo danh gia ctia Trung tim du bdo nhu cdu nhan lyc va thong tin thi truong
lao dong TP.HCM, hién nhiéu sinh vién tot nghiép ra truong chua tim dugc cong viéc
phu hop va phai lam trai nganh nghé dao tao. Trong khi d6, hang loat doanh nghiép
ding thong bao tuyén dung di lau ciing khong duyét duoc hd so ndo. Cac doanh
nghiép chi wu tién tuyén nhan sy chat luong cao, c6 kién thirc va k¥ ning chuyén sau
dé mg vién bt nhip nhanh voi cong viéc va khong mat nhiéu thoi gian dao tao, day
lai 1a han ché cta nhitng sinh vién méi tot nghiép.

Ba Lé Phuong Théo, giam ddc nhan sy khach san JW Marriott cho rang hién
nay ngudn nhén lyc ctia Viét Nam con chua dap ung kip nhu cau cta cic nha hang
khach san. Vi cac vi tri trung binh, ngudn nhén luc dap Gmg gan du, tuy nhién voi cac
vi tri cao hon tir trg 1y quan 1y tro 1€n, hién méi chi dap tng dugc khoang 50-60% nhu
cau cua thi truong lao dong. Giam ddc nhan sy cua JW Marriott nhan théy, thi truong
Viét Nam dang thiéu rat nhiéu nhan sy cép cao, dac biét 1a nguoi tré. Hién nay, da co
cac truong dai hoc tai Viét Nam dao tao vé nganh du lich, nha hang, khach san, nhung
hau hét méi chi tap trung dao tao vé k¥ ning cong viée, chtr chua c¢6 nhitng mon hoc
chuyén sau vé quan 1y, lanh dao. Do vdy, tao ra mot nghich 1y 13 cac ban tré tot nghiép
ra truong nhung van that nghiép, trong khi d6, cac nha hang khach san lai vin dang rat
thiéu nhan luc chat lugng cao (http://eduviet.vn).

Nhu viy, can phai c6 doi ngii can bo trinh d6 cao nganh Khoa hoc ché bién
moén dn phuc vu cho céc doanh nghiép hoat dong trong linh vic am thuc 1a can thiét va
d6n dau duoc xu thé phat trién chung theo phat trién du lich trong tuong lai ¢ Viét
Nam ciing nhu dap (mg nhu cdu vé ngudn nhan luc va myc tiéu phat trién kinh té cia
dat nude. Pay chinh 13 Iy do Khoa Cong nghé thyc pham kinh dé nghi Trudng Pai hoc
Cong nghiép Thuc pham thanh phd H6 Chi Minh, kinh trinh Bé Gido duc va Pao tao,
Bo6 Cong thuwong cho phép dao tao nganh Khoa hoc ché bién mén an trinh d6 dai hoc
hé chinh quy.
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PHAN 2. NANG LU'C CUA CO SO PAO TAO
2.1. Céc quyét dinh vé viéc cho phép dao tao trinh d¢ dai hoc, trinh dd thac si cia
nganh hoiac chuyén nganh twong @wng véi nganh hoac chuyén nganh dé nghi cho
phép dao tao )
- Quyeét dinh cho phép dao tao trinh do dai hoc, thac si nganh Khoa hoc ché

bién moén an: Cin ctr diém a, b khoan 1 muc II diéu 1 cua Quyét dinh s6 901/Qb-TTg
ngay 23/6/2015 cua Thu tuéng Chinh phu vé viéc phé duyét Dé an thi diém d6i mai
co ché hoat dong cua Trudng Dai hoc Cong nghiép Thuc pham thanh phé Ho6 Chi
Minh giai doan 2015 — 2017.

- Két luan cua Hoi dong Khoa hoc va Dao tao Truong Dai hoc Cong nghiép
Thue pham thanh phé H6 Chi Minh, phién hop ngay 10 thang 2 nim 2017 va phién
hop ngay 25 thang 4 nam 2017.

2.2. Cac diéu kién biao dam chat lwgng
2.2.1. Doi ngii giang vién .
2.2.1.1. Dgi ngii giang vién co hirtu tham gia giang day cdc hoc phan ciia nganh

Khoa hoc ché bién mon dn:
oAl .. , Chirc danh Hoc vi, Nganh, A . £
STT Ho va ten, nam Sll-lh, chire khoa hgc, nim tot chuyén Hoe Phan dtr kicn
vu hién tai » * o \ dim nhiém
o nim phong nghiép nganh ¢
S Ché bién . .
1. | Lé Thi Hang Anh, 1975 Tien s | Ty pham | Vé sinhantodn
2014 LAk thuc pham
va b6 uong
X e Tién si, Ky thuat Thuc pham chic
2. | Nguyén Van Chung, 1959 2001 Thuc pham | ning
K¥ thuat Héa Kh’oa hoc co ban
N Tién si hoc va Cong | ché bién mon an,
3. | Nguyen Thuy Duong, 1974 ’ nghé Sinh Thi nghiém khoa
2014 ; I
hoc Thuc hoc co ban ché bién
pham mon an
Thiét ké thuc pham
p Tién si Cong nghé ¢0 loi sic khé?’ :
4. | Tran Lé Thu, 1975 : ENEIC | Thyc hanh thiét ké
2010 Thuc pham FURBPR
thuc pham cé loi
suc khoe
Tién st Cong nghé Dinh dudng dai
5. | Huynh Thai Nguyén, 1982 thuc pham- | cwong, Dinh dudng
2016 . ~ 2
Dinh dudng | can thiép
A T x Thac si, Cong ngh¢ . S .
6. | Tran Thi Hong Cam, 1986 2014 thyc pham Xéac xuat thong ké
Am thuc chay2 )
Thuc hanh ché bién
. . Thac si moén an chay, Ky
7. | Tran Thi Hong Chau, 1977 A Gido duc hoc | thuat cam hoa trang
2015 , \ -
tri, Thyc hanh ky
thuat cam hoa trang
tri
x . Thac si, Cong ngh¢ . z
8. | Nguyen Phu DBuec, 1969 VN, 2002 thure phém Phu gia thyc pham
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oAl ko , Chirc danh Hoc vi, Nganh, 3 X
st | Hevatn namsinh, chire | 0 oo | nam et chuyen | Hocphan du kicn
vu hién tai « * cn \ dim nhiém
CoE nam phong nghiép nganh ‘
Quan 1y chi phi va
xay dung thyc don,
Thac si Ngh¢ thuét trang tri
9. | Bui Thi Phwong Dung, 1977 DY Gido duc hoc | banh kem, socola
VN, 2005 S
va mon an trang
miéng (ly thuyét va
thuc hanh)
P R . Thac s, Cong nghé Hoéa hoc va hoa
10. | Tran Thi Minh Ha, 1975 VN, 2003 | thuc pham | sinh hoc thuc phim
11 Nguyén Phan Khanh Hoa, Thac s, Cong nghé Quy hoach thuc
"1 1983 VN thuc pham nghi¢m
N Thac st Khoa hoc va )
12. | 6 Vinh Long, 1970 o Coéng nghé | Thuc pham va rugu
VN, 2005 2
thuc pham
~ Panh gia cam quan
XL g Thac si, Khoa hoc - , .,
13. | Ho Thi My Huong, 1980 Uc, 2011 thyc pham th}_rc hanh danh gia
cam quan
Am thuc Viét Nam,
Th};c I}a‘mh ky thuat
- Giao duc ché bién mén an
Thac s, hoc; Cong truyén théng Viét
14. | Tran Thi Thu Huong, 1979 VN, 2010, néhé thue Nam, Nghé thuzit
2015 % RS
pham trang tri mon an va
ban tiéc (1y thuyét
va thuc hanh)
K§ thuat ché bién
x . A - Cong ngh¢ | va bdo quan thuc
15, | Newen Thi Thu - Huyén, Thac si, | ¢ pham va | pham, Thuc hanh
1980 2011 P Y SN SN
do uong ky che bien va bao
quan thyc pham
K¥ thuat phuc vu
ban, Thyc hanh k¥
A . 3 Thac si Gido duc hoc thtlat P }An'lc Ve t??n,
16. | Tran Thi Phuong Kiéu, 1983 o K¥ thuét ché bién
2015 AR
mon dn dai tiée (ly
thuyét va thuc
hanh)
Nudc chdm va gia
3 Thac si Cong nght l\)/i:%rlf zéggggﬂcr:le
17. | Phan Thi Héng Lién, 1977 ACSL |ty pham va | Dion nuoe dung,
2005 45 ubn Xup va xot (ly
& thuyét va thyuc
hanh)
s i Thac si, Vi sinh vat Vi sinh vat hoc
18. | Phan Thi Kim Lién, 1983 2010 hoc thure phém
y ) Thac si Congnghé¢ | Bam bao chat
19. | Nguyen Lé Anh Minh, 1985 oA thuc pham va | lugng va luat thuc
VN, 2011 N 2
do uodng pham
20. Déng Thﬁy Miﬂ, 1979 Thac si, Cf)ng nghé Am ther chau Au,

Thuc hanh Ky
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oAl ko , Chirc danh Hoc vi, Nganh, 3 X
st | Hevatn namsinh, chire | 0 oo | nam et chuyen | Hocphan du kicn
vu hién tai < * " \ dam nhiém
CoE nam phong nghiép nganh ‘

2017 thuc pham thuat ché bién mon
an Au, Ky thuat
ché bién moén an
dac trung theo
nhoém nguyén liéu
(ly thuyet va thuc
hanh)

Thac si, hGlaGClilc Am thyc chau A,
21. | Ha Thi Thanh Nga, 1983 VN, 2010, 0% “ONE | Thyc hanh K thuat
ngh¢ thuc Kk o i
2015 2 ché bieén mon an A
pham
K¥ thudt lam banh
Au— A, Thyc hanh
. o Thac si, Gido dyc hoc | k¥ thuat lam banh
22. | bam Thi Bich Phuong, 1979 2015 Au, Thuc hanh Ky
thuat lam banh A —
Viét Nam
~ A . | Phuong phap
X rre A Thac si, Cong nghé Lo
23. | Nguyen Hitu Quyén, 1961 2002 thye pham Eikcuen ctru khoa
Khoa hoc va o
x . Thac si, . | Congnghé che bien
24. | Nguyen Thi Thu Sang, 1978 2006 Cong n%he thue pham
thuc pham
Thac si Cong ngh¢
25. | Hoang Thi Trac Quynh, 1984 BN thyc pham va | Quan tri tac nghiép
VN, 2016 P
do uong
2 Nguyén Thi Quynh Trang, Thac si, Bi, Cong nghé boc t6 hoc thuc
" 1982 2003 thuc phdm | pham
Quan 1y chudi cung
R i Thac si, Cong nghé¢ | Gng va truy nguyén
27. | Ngb Duy Anh Triét, 1975 Uc, 2011 thuc phdm ngl}én gbc thuc
pham
K¥ nang hoc tép
Ky tl}uét nlt | hiéu qua, Phuong
28. | Nguyen Thi Minh Théi, 1977 Ky su cong phap to chuc tiée
(Iy thuyet va thuc
hanh)
. Téng quan du lich,
29. | Nguyén Cong Danh, 1982 Thac si VI@;ONCam nha hang, khach
¥ san
Nhiing nguyén ly
30. | Phan Thi Thu Thy, 1983 Thac s, Triéthoe | S0 ban cuachu
' : ’ VN, 2010 : nghia Mac —
Lenini, 2
Tu tuéng HO Chi
- Cx minh, Duong 16
31. | Phan Xuan Cuong, 1982 Thac i, Kinh te. chinh cach mang cua
VN, 2010 tri , o \
bang Cong san
Viét Nam
32. Nguyén Thi Huyén, 1979 Thac si, Luat Phap luat dai cuong
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oAl ko . Chirc danh Hoc vi, Nganh, 3 X
st | Hevatn namsinh, chire | 0 oo | nam et chuyen | Hocphan du kicn
vu hién tai < * n . diam nhiém
CoE nam phong nghiép nganh ‘
VN, 2010
33. | Pham Ngoc Son, 1977 Tl{@/‘f\fl’ Anh van 12\nh van 1, anh van
Pham Nguyén Huy Phuong. Thac si, . . -
34. 1979 VN Tin hoc Tin hoc van phong
x A , Cur nhén, GDTC & . PO
35. | Nguyén Xuan Phuc, 1985 VN GDQP Giao duc thé chat 1
X g Cirnhan, | Théducthé | Gido duc thé chat2,
36. | Nguyén Minh Trung, 1984 VN thao 3
x . Cur nhén, A Gi4o duc qudc
37. | Nguyen Ngoc Kiém, 1956 VN Quan su phong — an ninh 1,2
) Ctt nhan Gi4o duc qudc
38. | Bui Minh Thuan, 1972 , . Quén sy phong — an ninh 3
chinh tri, AB

2.2.1.2. Dgi ngii giang vién, ky thudt vién co hitu hwong dén thi nghiém phuc vu
nganh Khoa hoc ché bién mon dn

Trinh dg Phong thi nghi¢m, th
Ho vi tén, nim sinh, chuygn mén, | Phu trich PTN, ong Thl ngriem, thire
STT C A ‘A : o hanh thugc hgc phan nao
chirc vu hi¢n tai nghiép vu, thue nghiém D s
< Lk in trong chwong trinh dao tao
nam tot nghi¢p
1 Nguyén Thanh Nam, Thac si, 2015 | PTN co ban 1 Th} ngghu,em’ klzoa hoc co ban
1987 ché bién moén an
2 Pham Thi Huyén Van, Thac si, 2017 thong thuc hanh Thuc hanh da}nh gia cam
1985 camquanl, 2 quan thyc pham
3 Nguyén Thanh Nam, Thac i, 2015 PTN co ban 2 Thi ngh}l@m vi sinh vat hoc
1987 thuc pham
. . Thyc hanh phuc vu ban
. A\ /A PP ong \thl{c h.anh Thue hanh ché bién mén an
4 Pham Thi Huyen Van, Thac si, 2017 | 2SR nha hang, Viét nam, Au - A
' 1985 R Phong thyc hanh ; ’ ]
nha hang Thyce hanh lam banh Viét
Nam, Au - A

2.2.2. Phong hoc, phong thi nghi¢m va trang thiét bi

2.2.2.1. Thiét bi phuc vu cho dao tao
g | Teén goi cia may, thiétbi, | Nuwéc san
T ki hiéu, muc dich si xuat, nim So lwong Tén hoc phan sir dung thiét bi
dung san xuat
Céc hoc phan thuc hanh ché bién mén
1. Tu lanh Viét Nam 5 céi an Au, A, Viét Nam, dai tiéc va lam
banh
Céc hoc phan thuc hanh ché bién mén
2. Tu lanh dong Viét Nam 1 céi an Au, A, Viét Nam, dai tiéc va lam
banh
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S6
TT

Tén goi ciia may, thiét bi,
ki hi¢u, muc dich sir
dung

Nuwoc san
Xuat, nim
san xuat

S6 lwgng

Tén hec phan sir dung thiét bi

Tu say

buc, Trung
Quoc

9 céi

Ky thuat ché bién va bio quan thuc
pham, Phat trién san pham, D6 an mon
hoc, Khda luan tot nghiép

Lo nung

Trung Qudc,
Anh

3 céi

Thi nghiém khoa hoc co ban ché bién
mén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

May do pH

buc

7 cai

Thi nghiém khoa hoc co ban ché bién
moén n, Phat trién san phim, Do an
mon hoc, Khoéa luan tot nghiép

May cat nudc mot lan

Anh

1cai

Thi nghiém khoa hoc co ban ché bién
moén n, Phat trién san phim, Do an
mon hoc, Khoa luan tot nghiép

Can dién tir 2 sb 1é

Puc

17 cai

Thi nghi¢m khoa hoc co ban ché bién
mon an, D6 an mdn hoc, Khoa luan tot
nghi¢p

Can dién tir 356 1é

Puc

1 céi

Thi nghiém khoa hoc co ban ché bién
mon &n, DO &n mon hoc, Khoa luan tot
nghiép tot nghiép

Can dién tir 4 sb 1é

Nhat, bac

2 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

10.

Can xac dinh do 4m

Thuy St

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 éan
mdn hoc, Khoa luan tot nghiép

11.

Kho lanh

Nhat

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 an
mdn hoc, Khoa luan tot nghiép

12.

May phan tich chat béo
SOX

buc

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 éan
mdn hoc, Khoa luan tot nghiép

13.

May phan tich dam tu
dong

Thuy Dién

1 céi

Thi nghiém khoa hoc co ban ché bién
mon an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

14.

May khuiy co

Trung Québc

3 céi

Thi nghiém khoa hoc co ban ché bién
mon an, Phat trién san pham, D6 an
mon hoc, Khoa luan tot nghiép

15.

May khudy téc d6 cham

Viét Nam

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 éan
mdn hoc, Khoa luan tot nghiép

16.

May khudy tir gia nhiét

2 bd

Thi nghiém khoa hoc co ban ché bién
moén dn, Phat trién san pham, Do éan
mdn hoc, Khoa luan tot nghiép

17.

May khudy tir gia nhiét co
hen gio

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do éan
mdn hoc, Khoa luan tot nghiép

18.

May lic ong nghiém

Anh, buc

6 céi

Thi nghigm khoa hoc co ban ché bién
moén in, Phat trién san pham, D6 &n
mon hoc, Khoa luan tot nghiép
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S6
TT

Tén goi ciia may, thiét bi,
ki hi¢u, muc dich sir
dung

Nuwoc san
Xuat, nim
san xuat

S6 lwgng

Tén hec phan sir dung thiét bi

19.

May ddng hoa (dap mau)

Nhat

2 bo

Thi nghigm khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mdn hoc, Khoa luan tot nghiép

20.

May chuan do6 dién thé tu
dong

Puc

1 céi

Thi nghiém khoa hoc co ban ché bién
mén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

21.

Nhiét ké dién to

1cai

Thi nghiém khoa hoc co ban ché bién
moén n, Phat trién san phim, Do an
mon hoc, Khoéa luan tot nghiép

22.

Thiét bi sdy thang hoa

1cai

Thi nghiém khoa hoc co ban ché bién
moén n, Phat trién san phim, Do an
mon hoc, Khoa luan tot nghiép

23.

Thiét bj tao nuéc siéu sach

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

24.

Tu am sau

Nhat

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

25.

Tu say chan khang

My

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

26.

May ghép mi lon ban tu
dong

Trung Quéc,
Pai Loan

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 an
mon hoc, Khéa luan

217.

Lo nuéng 2 tang

Malaysia

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 an
mdn hoc, Khoa luan tot nghiép

28.

May do 4m nhanh (ngii
coC)

Nhat

3 cai

Thi nghiém khoa hoc co ban ché bién
mon an, Phat trién san pham, D6 an hoc
phan, Khéa luan tot nghiép

29.

May do d6 nhét

Anh

1 céi

Thi nghiém khoa hoc co ban ché bién
moOn an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

30.

May loc nude

My

1bo

Thi nghiém khoa hoc co ban ché bién
mon an, Phat trién san pham, D6 an
mon hoc, Khoa luan tot nghiép

31.

May nhéi xuc xich

Viét Nam

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trien san pham, D6 an
mdn hoc, Khoa luan tot nghiép

32.

May pha mau ty dong 12
vi tri + bo xtr ly khi

buc

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do éan
mdn hoc, Khoa luan tot nghiép

33.

May rang ca phé

buc

1 céi

Thi nghiém khoa hoc co ban ché bién
moén in, Phat trién san pham, D6 &n
mon hoc, Khoa luén tot nghiép

34.

May sy kho nguyén liéu

Pai Loan

Thi nghiém khoa hoc co ban ché bién
mén n, D6 an hoc phan, Khoa luan tot
nghiép
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S6
TT

Tén goi ciia may, thiét bi,
ki hi¢u, muc dich sir
dung

Nuwoc san
Xuat, nim
san xuat

S6 lwgng

Tén hec phan sir dung thiét bi

35.

May say phun

Anh

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 an
mon hoc, Khéa luan tét nghiép

36.

May xat kiém pham

Viét Nam

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 an
mdn hoc, Khéa luan tt nghiép

37.

May xay thit dang hat

Trung Quéc

Thi nghiém khoa hoc co ban ché bién
moén n, Phat trién san phim, Do an
mon hoc, Khéa luan tot nghiép

38.

May xay thit dang nhii
tuong

Viét Nam

2 bo

Thi nghiém khoa hoc co ban ché bién
mon an, Phat trién san pham, Do an
mon hoc, Khoéa luan tot nghiép

39.

N&i hap tu dong

Nhat

4 cai

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

40.

Thiét bi bam day cap vo
boc xuc xich

Viét Nam

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

41.

Thiét bj 1am kem

Trung Québc

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

42,

Thiét bi nghién -ray-tron

Viét Nam

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 éan
mdn hoc, Khoa luan tét nghiép

43.

Thiét bi van nap chai PET
¢6 bang chuyen

Viét Nam

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 an
mdn hoc, Khoa luan tot nghiép

44,

Tu sdy chan khéng

buc

1 céi

Thi nghiém khoa hoc co ban ché bién
moén an, Phat trién san pham, D6 éan
mdn hoc, Khoa luan tot nghiép

45,

Tu @ bot 1én men cudi

Malaysia

1 céi

Thi nghiém khoa hoc co ban ché bién
moOn an, Phat trién san pham, Do an
mon hoc, Khoa luan tot nghiép

2.2.2.2. Phong thi nghié¢m, dé ding, dung cu va trang thiét bi phuc vu thwe hanh
hoc phan chuyén nganh Khoa hoc ché bién mén ian

Danh muc, trang thiét bi chinh hd tro
Loai phong heoc (phong x A giang day
hoc, gidng dwong, phong Dién N;?) igitggr?g
STT hoc da phwong tién, tich (theo ban ké
phong hec ngoai ngit, (m? 9 sé Phuc vu
hong hoc vi tinh...) nam 2014) -z cho mén
phong ho Tén thiét bi lwgng
hec/hec
phan
1 Phong thyc hanh cam quan | 75 BAN 014 fgr;IONS'”OX 2m 01
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Danh muc, trang thiét bi chinh hd trg

Loai phong hec (phong N M4 sb trong giang day
hoc, giang dwong, phong Dién sb t3i San
STT hoc da phwong tién, tich R
| LA > (theo ban ké )
phong hoc ngoai ngik, (m°) Am 2014 sé Phuc vu
phong hec vi tinh...) nam ) At A s cho mén
: Tén thiét bi luwgng hoc/hoc
phin
BAN 052- | Ban TN Son du 14
054 trang
BAN 055- | Ban thi nghi¢m son
061 dau trang 07 Thuyc hanh
Phong thuc hanh camquan | 75 | Chua ky hiéu | Bdn rira inox 01 danh gid
cam qu?.ll
... | Bantiép pham Inox thuc pham
Chua ky hie | 5. 6x0.85m) 01
Tu lanh SANYO
TUuL 160 lit 01
BAN 062 | Ban ra hang Inox 01
BAN 063 B’an cat thai co I6t
van 01
- Thuc )
BAN 064 | Ban tiép thyc pham 01 hanh ché
e g | bién va
¢ o tang Inox bao quan
KETOO4 1 2000%600%2150 | 01 | thye pham
Tu ké 5 ting Inox - Thuc
KEIO0S 1 2400 % 600% 2500 | 02 | hanhky
. » N thuat che
MHK May hut khoi + Hé bién moén
thong hat khoi 01 in Viét
Tu ké 5 tng Inox Nam
KEI 006 2800 * 600* 2500 02 - Thuc
hanh ky
. N Ban Inox 3 tang thuat ché
Phong thuc hanh bép 115 BAN 065 1120 * 3000* 850 02 bié'r] mén
an Au
Bon rira hoc lén
BRI 001 Inox 1640 * 800*
850 02
BRI 002 | Bon rira doi Inox 02
Bép cong nghiép - Thuc
BEPO16 | D08 02 |- H "
o . thuat ché
Tu dong mat 2 S
TUL | cannBs 2pucric | 9% bicn mon
LHS 001 Lo ham xdp 1331D 01
LNBOoL | LOnuongbanh 01
man dién
Bép au 4 hong +
BEP 031 chién bé mat + 10 01

nuéng, gay thap
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitggr?g
STT hoc da phwong tién, tich (theo ban ké
phong hoc ngoai ngi, (m?) nim 2014) sé Phuc vu
phong hec vi tinh...) At A s cho mén
Tén thiét bi luwgng
hec/hec
phan
HTG 001 | Hé thdng Gas 01
BEP 033 | Bépaugas4lo 02
TUH 005 Tu hap com dung 01
gas
May rang ca phé
MRC HNV-0218 - dot 1 01 - Thuc
50% hanh ky
- - thuat I?m
KEI K¢ bép 2 tang 01 banh A -
- Viét Nam
BRI 004 Bon raa Inox 02 - Thuc
s X hanh ky
K¢ ban 2 tang Inox ny 1S
KEI 3000 * 400 * 900 02 th,uat lam
banh Au
Khay Inox (gén
X 2 20
vao xe day Inox)
Kh'ay chir nhat 02
chong truot den - Thuc
- hanh ché
R R £ Khay chir nhat oMy
Phong thuc hanh bép 115 chéng truot nau 03 ?'eq mén
an tur gia
Nbi JUMBO 26 cm 10 stc, gia
- cam, hai
Bép ga du lich 10 san, tinh
NAMILUX bot, mén
] o an trang
May xay sinh to 02 miéng.
May ép trai cay
philip 02
Cay danh tring
cam tay 04
Cay danh tring
cam tay 04
Cay lau nha chuyén
dung 04
Cay can bot 05
Chao ché bién mén
Hoa 1 can 05
Chao ché bién mén
Hoa 2 can 05
Chao khéng dinh 04
Chao khong dinh 05
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitgggg
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) m 2014 sé Phuc vu
phong hec vi tinh...) nam ) At A s cho mén
: Tén thiét bi luwgng
hec/hec
phan
Chéi dira (mén - Thuc
Hoa) 04 | hanh ché
bién nuéc
Dao bao da nang 05 dang, xap
Dao cat banh mi va Xot.
rang cua 01
Dao cat banh mi 01
Dao théi kiwi or |- Thuc
: hanh ché
Dao lan cat banh bién mén
pizza 05 an chay
Dung cu ray bot
banh Au 02
] - Thuc )
Dia st trang 05 hanh che
] bién mon
Dia st trang 05 an dai tiéc
Dia st trang 05
Phong thue hanh bép 115 Dia st tring 05
Pia st tring 05
Pia st tring 05
Dia str tring 25 | -Thuc
hanh kg
Diia g thuong 10 thuat che
bién salad
Diia gb dai 05 va khai vi
Khubn béanh pizza 10
Khuén banh tarte 100
Khudn banh trung
thu vuéng 05
Khuén béanh trung
thu tron 05
Noi hap banh cudn 01
N&i nhém tay cam 18
R nhya vuong 05
Ray inox 05
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitgggg
STT hoc da phwong tién, tich (theo ban ké
phong hoc ngoai ngi, (m?) - sé Phuc vu
phong hoc vi tinh...) nam 2014) A eri cho mén
0 Tén thiét bi luwgng
hec/hec
phan
San ché bién mén
Hoa 05 - Thuc
x hanh k¥
San go 10 thuét co
Thau inox 05 E?n trong
cp
Thé inox 30
Thét gd chat co
chan chuyén dung 04
Thét nhya mau 02 - Thyc
hanh che
T6 st tring 10 bien mon
. an tr gia
Va ché bien mon siic, gia
Hoa 05 | cam, hai
) san, tinh
Vét bot 05 | pot mon
Vi nuéng kep an trang
thuong 05 migng
Vinuong kep hop 05
Phong thuc hanh bép 115 Nbi c4c loai 25 | -Thuc
Thét nhya hen hgph Ch?
tring 02 bien nudc
dung, xup
Thét gd 03 | Vaxot
Thau nhua 23
NGi lau inox + nap 06
Bép nudng bang
than 03
Khay inox cac loai 19
N6i hap nhém
35cm 02
Chao 2 quai 09
Chao tay cAm céc
loai 03
Bép con 10
Ray nhya - inox 11
Dia sir trang sau
long 10
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitgggg
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) - sé Phuc vu
phong hoc vi tinh...) nam 2014) A eri cho mén
0 Tén thiét bi luwgng
hec/hec
phan
Dfia nhua cac loai 43
- = -Thuc
Qla inox hat xoai hanh ché
lon 10 bién mén
Dia hat xoai su an dai tiéc
trang 34cm 09
Chén st 58 - Thuc
hanh ky
Bép gas mini 03 thuat che
bien mon
R& inox 03 an A
Can ddng hd nho 01
R4 nhua céc loai 42
Mudng st tring 01
Phong thuc hanh bép 115 T6 nhua I6n 06 - Thuc
hanh k
To st trang 02 | thuatlam
banh A -
Piia nhya 100 Viét Nam
Chén nuéc cham - Thuc~
inox 20 hanh ky
thuat I§1m
V4 inox can gd 10 banh Au
Que xién nudng 21
Chay gé 04
Cbi gb 02
Khuén nhém tron
nho 17
Dao céc loai 15
Chén nhya 43
Lo nudng gia dinh 01
Méy khuay bot 01
Mudng inox xap 17
Mudng inox café 20
May déanh trang
cdng nghiép 01
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitggr?g
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) nim 2014) sé Phuc vu
phong hec vi tinh...) Tén thiét bi lwgng cho mén
hec/hec
phan
l\/kléytdénh tring o7 - Thue '
cam tay hanh ché
o bién mon
Lo nudng gia dinh 04 in tir gia
Ban xoay bat bong sdc, gia
kem 20 cam, hai
san, tinh
Bép Gas mini 20 bot, mon
- R " an trang
Chao ghong dinh miéng
Caroni chir nhat
EMC 16*22 05
Chao khéng dinh
30cm 10
Chao khéng dinh
18cm 10
) Dao bao rang cua
Phong thuc hanh bép 115 va bao sgi - Kiwi
thai lan 20
Dao cit can g,
ludi bang - Kiwi
théi lan 10
Dao Java I6n 479 -
Kiwi thai lan 30
Dao thai can g ;]Thﬁrch;
501 - Kiwi thai lan 20 anh che
bién nudc
Dao trang tri 401 - dung, xap
Kiwi théi lan 10 va xot
Dia str trang, chir -Thuc
nhat Minh Long hanh che
30*17cm 20 | bienmon
. an dai tiec
bia st trang, chir
nhat Minh Long
34*19cm 20
Dia sir tring, vuong
25cm ML 20
Pia sir tring, vuong
29cm ML 20
Diia gb (1B6 =
10d6i) 20
Kéo inox cat thuc
pham 10
Khu6n nhya banh
phuc linh 20
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Danh muc, trang thiét bi chinh hd trg

Loai phong hec (phong M4 s trong giang day
hoc, giang dwong, phong Dién sb t3i San
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) m 2014 sé Phuc vu
phong hec vi tinh...) nam ) At A s cho mén
) Tén thiét bi lwgng
hec/hec
phan
Khuén inox banh
céng, banh tém
chién 20
’ Khuon nhém cat
Phong thuc hanh bép 115 banh Patechaude,
dang vudng 03
Khuon nhém cat
banh Patechaude,
dang tron 05
Thau inox 24cm 30
QBA003 | Quay Bar 01
TV009 Quay treo 01
TUR 001 Ta rugu 01
Xe day Inox 80
XEI 001 khay 1,6 *0,8 m 01
Xe day 3 ting Inox
XEI 002 1000*600*1000 03 - Thyc
hanh ky
Ban khéach hang 10 thuat phuc
vu ban
Ghé khach hang 40 | -Thuc
. T hanh Ky
Thung da nap lién ny L
32 lit o1 | fhuateam
BAN Ban Inox tron (dk - Thuc
Phong thuc hanh nha hang 72 1.1m) 02 hanh
Bép chién nhiing phuong
don 01 | Phapto
chirc tiéc
XEI003 | Xe phuc vu 3 tAng 01 - Thyc
hanh ky
Dao an thit 15 thuat trang
tri mén an
Dao salad 15 va ban ti¢c
Dao trang miéng 15
Dao phét bo 15
Dao an ca 15
Diia g thuong,
mau den 40
Gap mi spaghetti 02
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitggr?g
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) nim 2014) sé Phuc vu
phong hec vi tinh...) Tén thiét bi lwgng cho mén
hec/hec
phan
Giap da 06
Phong thyc hanh nha hang 72
Gip duong 10
Kep gip thic an 10
Khan an mau doé do 80
Khin an mau tréng 20
Khén ban vudng
trang 10
Khan 16t ban vudng
do 10
Khén ban tron
trang 02 - Thuc
Khan 16t ban tron hanh ky
do 02 thuat phl,lC
vu ban
Khay tron 15 - Thuc
hanh k¥
Lot ly gidy 01 thuat cam
hoa
Lot ly nhua 20 - Thuc
72 Mudng ca phé inox hanh
Phong thuc hanh nha hang day 30 | phuong
— phap to
Muong xUp inox chirc tiéc
day 40 - Thuc
. . hanh ky
Cay khuay nhya 30 thuat trang
X6 udp ruou 2 quai tri mon an
tron + dé 01 | vabantiéc
Pia st tring 25cm 95
Pia sir tring 23cm 97
Pia st tring 18cm 24
Dia xup st tring
18cm 39
bia 16t chén com
16cm 25
Dia inox hat xoai 20
Pfia oval sir 34cm
06
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitggr?g
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) - sé Phuc vu
phong hoc vi tinh...) nam 2014) A eri cho mén
: Tén thiét bi lwgng
hec/hec
phan
Chén com st tring 40
Chén xdp st tring 98
Mudng st tring 87
Ly Cocktail 95ml 12
Ly Cocktail 140ml 17
Ly Cocktail 240ml 11
Ly Saucer
champagne 58
Ly Rock 12 - Thue
. hanh k¥
Ly Tom collin 06 thuat phuc
vu ban
Ly Pilsner 18 :
d - Thuc
hanh k¥
Ly Brandy 255ml 05 Y
y y thuat cam
Ly Liqueur 30ml 05 hoa
- Thuc
Phong thyc hanh nha hang 72 Ly Liqueur 60ml 06 hanh
; phuong
Ly Tulip phap 3
champagne 14 chirc tiéc
- Thuc
Ly Goblet 45 hanh k§
Ly White wine 43 | thuattrang
trt mon an
Ly Red wine 46 va ban ti¢c
Ly Munich beer
mug 60
Ly Poco Grande 10
Ly Hiball 48
Ly Margarita 10
Ly Hurricane 06
Ly Fantasy 02
Ly B53 06
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitgggg
STT hoc da phwong tién, tich (theo ban ké
phong hoc ngoai ngi, (m?) nim 2014) sé Phuc vu
phong hec vi tinh...) At A s 1 cho mén
Tén thiét bi wong
hec/hec
phan
Ly B52 06
Ly Footish Pilsner
(co6 chan) 06
Ly Decanter (I6n) 02
Ly Decanter (nho) 02
Ly Irish coffee 06
Ly Flute
champagne 11
Shaker 06
Mudng xtc da 02 - Thuc
hanh k¥
Binh tra 05 | thuatphyc
vu ban
X6 dalon 05 - Thuc
hanh k¥
X6 da nho 04 thuat cam
hoa
Bar spoon 09 - Thuc
Phong thuc hanh nha hang 72 hanh
Ly dong ruou 03 phuong
o phép to6
Ly ca phé lon 12 chc tiec
A oA L - Thuc
Ly ca phé nho 12 hanh ky
Binh nudc thuy thuat trang
tinh 10 tri mon an
va ban tiéc
bia 16t ly tra 12
Binh tra 02
Lét khan lanh 50
Géc mudng 44
Gac diia 105
Chén cham hen 100
Chén chdm tron 69
Lo nugc mam,
nudc tuong 20
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong x A giang day
hoc, giang dwong, phong Dién N;% igitgggg
STT hoc da phwong tién, tich (theo ban ké
phong hoc ngoai ngi, (m?) m 2014 sé Phuc vu
phong hec vi tinh...) nam ) At A s cho mén
Tén thiét bi luwgng
hec/hec
phan
Lo mubi tiéu 20
Gat tan 10
Lo hoa 10
Binh thay dién
Sharp 01
Keé ruogu inox 03
Bao dap da 02
Dao thai can den
nhua, nho 03
Kep cua 15 - Thuc
hanh k¥
Khui rugu 05 thuat phuc
Chai nhya vu ban
Batender 1.5lit 20 - Thuc
hanh ky
Ly Cordial (Liquer thuat cim
30ml) 18 hoa
Ly dong rugu Inox - Thuc
Phong thuc hanh nha hang 72 15/30ml 10 hanh
- phuong
Ly Hurricane phép to
(Royal 385ml va chirc tiec
Poco) 48 ~Thue
Ly Margarita hanh ky
(Mahanta) 24 thuat trang
. tri mén an
Ly Martini va ban tiéc
(Cocktail) 285 24
Ly Old fashioned
245 30
Ly B52 (Pony)
30ml 30
Ly Rock 245ml 30
Ly nhya Saucer
245ml 100
Manh tre cudn
Shushi 10
Mudng Café inox 100
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Danh muc, trang thiét bi chinh hd trg

Loai phong heoc (phong M sé trong giang day
hoc, giang dwong, phong Dién sb t3i San
STT hoc da phwong tién, tich (theo ban ke
phong hoc ngoai ngi, (m?) nim 2014) sé Phuc vu
phong hec vi tinh...) Tén thiét bi lwgng cho mén
: ’ hec/hec
phan
Mudng xup inox 100
Shaker bottom
inox-thuy tinh 20
Shaker standar inox 10 - Thuc
hanh k§
Thia khudy inox 10 | thuatphue
vu ban
Thét nhya hinh chie - Thuc
Vai Kaki mau tring thuat cam
khd 1.2m 60 | hoa
\ o Vi phi bong mau - Thuc
3 Phong thuc hanh nha hang 72 46 dun. mém khé hanh
1.6m 100 | phuong
phép t6
Vai phi bong mau chuec tiéc
dong, mém kho - Thuc
1.6m 100 hanh kg
Vii phi bong mau thuat trang
trang, mém kho trl mon an
1.6m 50 va ban tiéc
Vi phi bong mau
xaph nuc?C bién,
meém kho 1.6m 50
Nt chai Patender 05
2.2.2.3. Phong hoc, giing dwong, trang thiét bi hé tro giing day
Loai phong hoc Danh muc trang thiét bi chinh
(phong hoc, giing . Dién hd tro giang day
SoTT | duimg, phong hocdu | | ich
phwong tién, phong hoc 0 m2 Tén Sé N
ngoai ngii, phong mdy (m2) thiét bi lwong Phuc vu hoc phan
tinh...) : j
- Phép luat dai cuong
A201, A202, A205, , L
A206, A303, A304, - Phuong phap nghién ciu
A306, A403, A404, khoa hoc
A405, A406, A106, - Anhvin 1
A108, A204-A, A505
1 [l ] [l - _ =
A506, A508, B303, 34 | o] T 34 | Anhvan2.
B305, B403, B404, - Xéc suat thong ké
B501, B502, B504, E8, - Tin hoc vén phong
E9, A203, A204, A505, . .
A506, 8201, BZOZ, - Q1ao duC quoc phong - an
B203, B204 ninh 1
- Gido duc qudc phong-an
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Loai phong hoc
(phong hoc, giing
dwong, phong hoc da
phwong tién, phong hoc
ngogi ngit, phong mdy
tinh...)

Sé
lwgng

Dién
tich
(m2)

Danh muc trang thiét bi chinh

hd trg gidng day

Tén
thiét bi

S6
lwong

Phuc vu hoc ph?m

ninh 3

- An toan lao dong trong
bép

- Hoa h(_)g va hoda sinh hoc
thuc pham

- Vi sinh vat hoc thuc phﬁm

- Cong ngh¢ ché bién thuc
pham

- Phy gia thyc phim

- bam bao qhét luong va
luat thyc pham

- Vin hoéa 4m thuc

- Nudc chdm va gia vi

- Khoa hoc co ban ché bién
mon an

- Ky thuét ché bién va bao
quan thuc pham

- Quan tri tac nghiép

- Am thuc Viét Nam

- Am thuc chiu Au

- Am thuc chau A

- Quan ly va diéu hanh bép

- Kinh doanh nha hang

B205, B303, B305,
A301, A302, A305,
A401, A402, A501,
A502, A503, A504,

A507, HT.E, HT.C,
B302, B304, B401,
B402, B503, B505,
B506, B507, AB-01,
AB-02, AB-03, AB-04,
AB-05, A501, A502,
A503, A504, A507,
A507, B301, B304,
B401

41

41

95 ~
300

May
chiéu

38

- Puong 16i cach mang cua
Pang cong san Viét Nam

- K§¥ nang hoc tap hiéu qua

- Gido duc qudc phong-an
ninh 2

- Tu twéng HO Chi Minh

- Nhiing nguyén 1y co ban
cua chi nghia Mac-Lénin

- Vé sinh an toan thyuc phém
- Dinh dudng dai cuong
- Dinh dudng can thiép

- Phat trién san pham thuc
pham

- Thyc pham chirc ning

- Boc tb hoc thuc phém

- Quan 1y chudi cung img
va truy nguyén nguon goc
thuc pham

- Panh gia cam quan
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Loai phong hoc Danh muc trang thiét bi chinh
(phong hoc, giing ) Dién hd trg gidng day
, by \ Sﬁ . .
ST | dinmg phong hocda | S0 |y ,
phwong tién, phong hoc 0 m2 Tén So A
ngogi ngit, phong mdy (m2) thiét bi lwgng Phuc vu hoc phan
tinh...) ) )
Gido duc qubc phong-an

st 01 120 ninh 3 AB
S2 01 120 Gi4o duc thé chat 1
S3 01 120 Gi4o duc thé chat 1
sS4 01 120 Gi4o duc thé chat 1
3 S5 01 120 Gi4o duc thé chit 2
S6 01 120 Gi4o duc thé chit 2
S7 01 120 Gi4o duc thé chit 2
S8 01 120 Gi4o duc thé chat 3
S9 01 120 Gi4o duc thé chat 3
S10 01 120 Gi4o duc thé chat 3

2.2.3. Thw vién, gido trinh, sdch, tai liéu tham khdo
2.2.3.1. Thw vi¢n
- Dién tich thu vién: 485 m2; Dién tich phong doc: 262,5 m2

- S6 chd ngdi: 250;

- Phan mém quan Iy thu vién: 02

- SO lwong may tinh phuc vu tra ctru: 45 may

- Tai liéu dién tor truy cdp qua cong thong tin thu vién
http://thuvien.hufi.edu.vn

+ Thu vién dién tir: Gido trinh, ebook, luan van, bai giang dién tir, bao cao: hon
1.300.000 tai li€u.

+ Co sé dit liéu tir cc thu vién truong dai hoc lién két.

+ Co so dit liéu tr cuc thong tin khoa hoc va cong nghé qubc gia
www.db.vista.gov.vn

2.2.3.2. Danh muc gido trinh cua nganh dao tao

Tén gido trinh/sach Noi xuit Néim ) Sir dung cho
TT chuyén khao/tap chi Téc gia . So6 ban | mon hoc/ hgc
» ban XB A
tham khao phan
Nhitng nguyén
Gi4o trinh triét hoc Bo Gi&o duc va N 1y co ban cia
L | Mac-Lenin Pao tao. Ha Noi 2005 1| Cha nghia Mac
Lénin
Cac Bo mon khoa
Gido trinh lich st Bang | hocMéac - Lénin s NG Tu twong HO Chi
2 Cong San Viét Nam tu twong HO Chi Ha Noi 2004 12 Minh
Minh.
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Tén gido trinh/sach

Noi xuat

Nam

Sir dung cho

TT chuyén khao/tap chi Tac gia . S6 ban mon hoc/ hec
. ban XB S
tham khao phan
Tai liéu hoc tap tu Ban tu tudng van < Tu tuéng HO Chi
3 tuong H6 Chi Minh héa Trung wong. Ha Nol 2003 14 Minh
Gido trinh Lich st N iz . . A A
4. | Pang cong san Vit B Giao dyc va Ha Noi 2005 | 25 | Tuwtwong Ho Chi
Dao tao. Minh
Nam
5 Da} cuong nha nudc va Nguyeqn Van Ha Noi 2003 10 Phéap luat dai
phap luat Thao. cuong
Giao trinh ly luan . o .
6. | chungvénhanuocva | DA hocQuocgia |, o 1997 | 18 Phap luat dai
i A Ha Noi. cuong
phép luat
7. | Gidotrinhlyluanve L& Minh Tam. Ha Noi 199 | 20 Phap luat dai
nha nudc va phap luat cuong
. NI Ngb burc Tuan. N : Phép luat dai
8. DPai cuong vé phap luat Nguyan Thi Khé, bong Nai 1999 15 cuong
Understanding and
9. Using English Betty Schrampfer England 2001 12 Anh van 1
Azar
Grammar
Grammar in use <
10. intermediate Murphy Raymond England 2000 10 Anh van 1
A Practical English A.J Thomson, <
11. Grammar AV Martinet U.S. 2003 10 Anh van 2
Understanding and
12. | Using English Betty Schrampfer u.s. 2001 | 4 Anh vn 2
Azar
Grammar
13, )V(ac suat - thong ké va Lé STPéNg. Ha Noi 2006. 3 Xac sua:c thong
ung dung ké
14. | Xéc suét théng ke Pao Hitu H. HaNoi | 2006 | 25 | XA thong
Xéc suat va thong ké . Tp. Ho Chi Xéc suat thong
15. t04n hoc Lé Trung Tuong. Minh 2004 10 ke
16. GI?O t\rmhﬁly thyyet{ X&c Nguyén Thanh Ha Noi 2007, 12 Xac sua:c thong
suat va thong ké toan Son. ké
. X e Nxb PHQG Quy hoach thuc
17. | Quy hoach thuc nghiém Nguyén Canh Tp.HCM 2004 1 nghiem
Nguyén Hiru Hao,
Gido trinh Giao duc Phan Tan Hung, . )
quéc phong-An ninh Nguyén Thanh NXB Giao Gi4o dyc quoc
18. | (Tap 1,2) ding cho Nghi, Nguyén duc 4 phong - an ninh
siph vién dai hoc, cao Vin Quy, Lé 2008 1,2,3,4
dang Dinh Thi, Nguyén
Van Thong
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Tén gido trinh/sach

Sir dung cho

TT chuyén khao/tap chi Tac gia Noi g(uat Nim S6 ban mon hoc/ hoc
. ban XB by
tham khao phan
L A . L& Ngoc Tu (Chu NXB Haoa sinh hoc
19. | Héa sinh céng nghiép bién) KH&KT HN 2000 5 thuc pham
20, | Dai cuong visinh vat Tran Lién Ha KHKT 2007 | 10 | Visinhvathoc
thuc pham thuc pham
Ky Thuat Kiém Tra va
Chi Tiéu Banh Gia Bui Minh e, Vi sinh vat hoc
211 chit Lugng An Toan Nguyén Vin Dip NXB Y hoc | 2003 4 thuc pham
Thyc Pham
VRN . Nguyén bic . .
29 Vé Sinh Ya An Toan Luong, Pham NXB BDHQG 2002 2 Vé sinh anxtoan
Thyc Pham . . TP.HCM thuc pham
Minh Tam
Food quality and safety
systems. A training Food and
manual on food Agriculture . X
23. | hygiene and the hazard Nutrli:t?gr? [E;?\(/jision Organization | 1998 1 Vetﬁmch a;]n;:gan
analysis and critical of the United ue pha
control point (haccp) Nation
system
Cong nghé ché bién Le Van Vit Man, | v PHQG Cong nghé ché
24. 2 Lai Quodc Dat, 2009 1 -2 2
thuc pham x S TP.HCM bién thuc pham
Nguyén Thi Hién
WILEY-
Food Processing VCH Verlag Cong nghé ché
25| Handbook Brennan J.G, GmbH & 2006 1 bién thuc pham
Co.
Woodhead
. Publishing A X A
26, | oo processing FellowsP. | Limitedand | 2000 | 1 | Congndneche
9y CRC Press en thuc pha
LLC
The Nutrition . Woodhead N A LA
27. | Handbook for Food C.J. K. Henry; C. Publishing 2002 ebook C.i?”g nghé C;he
Chapman bién thuc pham
Processors Ltd
Lé Ngoc Tq,
Poc T Hoc va Al Ham Xuan Thanh, Tp. HO Chi | 2008/2 Doc tb hoc th
oc TO Hoc va An , p. H6 Chi ocC t0 hoc thuc
28. Toan Thuc Phim Pham thu Thay, Minh 006 1 pham
Tran Thi X0,
T6 Kim Anh
29, Foo_d and nutritional Stanley T. Omaye CRC Press 2004 ebook boc to rloc thuc
toxicology LLC pham
30. | Luat Thuc phim Quoc hoi Vet HaNoi | 2011 | 2 | Luat Thuc phim

Nam




Tén gido trinh/sach Noi xuit Néim . Sir dung cho
TT chuyén khao/tap chi Tac gia . So ban mon hoc/ hec
. ban XB by
tham khao phan
rl)hl?é:ﬁh dudng thuc 1.Hoang Trong
. Quang Thai Nguyén | 2009 )

31. ; 5 3 4 Dinh dudn
2.Bing thanh phan 2. Vién Dinh Ha Noi 2000 i duong
dinh dudng thuc pham dudn
Viét Nam &

32. | Dinh dudng pongNgec Ditc | HaNoi | 20072 | 1 Dinh dudng

33 Nutrition & dietetics Wiley- 2008 1 Dinh dudng can

" | volume 65 number 2 Blackwell thiép
34. | Food additives John Klis A. Brax Press 2004 1 Phup%{;ntlhuc
A Larry Branen; P Food .
35. | Food additives Micheal Davison; Marcel additiv 1 Phu g';a thyc
. Dekker pham
Seppo Salminen es
Cong nghg san xuat cac 7
san pham tir sira va S PHQG 2010 Thyuc pham va

36. thirc uong pha ché tap Lé Van Vigt Man Tp.HCM 2004 1 ruou
1
Cong nghg san xuat cac 7
san pham tir sira va U DHQG 2010 Thuc pham va

37. thirc uong pha ché tap L& Van Vigt Man Tp.HCM 2006 1 rugu
2
Beer Health and Charles W. Blackwell Thuc pham va

38. Nutrition Bamforth Science Ltd 2004 ebook rugu

Hoang Kim Anh, e Ar A
Tinh bot sén va cac san | Ngo Ké Suong, 2008 Ky thl,]atf: he‘
39. PO e 2 X s KHKT 1 bién moén an tir
pham tur tinh bot san Nguyén Xich 2005 . N
" tinh bot
Lién
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number 1 thuc pham
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tham khao phan
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G LIMITED
. , . x X Thyc hanh danh
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thuc pham
Grant M. Plenum Khoa hoc ché
60, Cereals Novel Uses Campbell; Colin Publishing 1997 ebook bién mon an qac
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Corporation T
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Gavin Owens; A
Cereals processin Peter Morris; Woodhead bit@(ny r::]éurf gﬁhgéc
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tham khao phan
: Sarah E. Kemp
Sensory Evaluation ‘ : . s
72. | Handbook: A practical Tracey Wiley 2009 1 Binh gid cam
Hollowood, Blackwell quan
Handbook
Joanne Hort
73, Qu\an\ly va nghiép vu Nguyén Xuan Ra NXBNPhu 2006 1 Mark?tlnq dich
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Nghé thuat cam hoa Annik Howa NXB ba Nghé thuat cam
74 Nhat Ban Gendrot Nang 2003 | ebook hoa
2.2.3.3. Danh muc sdach chuyén khdo, tap chi ciia nganh dao tao
Tén gido trinh/sach L% < £ Sir dung cho
TT | chuyén khao/tap chi Tac gia Noixuat | Nam | S0 | 5000 hoc
X ban XB ban 3
tham khao phan
1. A b R x . Nhiing nguyén ly
S0 cau hoi chon loc va | Nguyen Thi Van Ha Noi 2000 | 21 | cobéancuaCh
tra loi mon triét hoc Ha. N AA T oA
nghia Mac Lénin
2. Trung tam Bbi
Hudng dan 6n thi mon dudng giang day \ A A
lich sit Dang cong san | Ly luan Mac- HaNoi | 2000 | 12 | TtucngHOCH
. AT X inh
Viet Nam Lénin va tu tuong
Ho Chi Minh.
3. Tai liéu hoi dap vé tu Ban tu tuéng van N pAs Tu tuéng HO Chi
tuéng HO Chi Minh héa Trung wong. Ha Noi 2003 20 Minh
4| V& bao vé té quéc Hb Chi Minh Ha Noi 2003 | 5 | ¥ t“‘l’\;l‘?nE'O Chi
5. | Cau hoi va huéng dan i
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phap luat
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7. Hoi & dap phap luat dai Nguyeén Thi Ha Noi 2008 7 Phép luat dai
cuong Phuong. cuong
8. X&c suat thong ké Vf{ Bii Minh Tri. Ha Noi 2005. 12 Xéac sua:[ thong
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9. | Bai tap xac suit théng Hoang Ngoc Tp. Ho Chi 2005 4 Xéc suét théng
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10. Hc}1 dap vé vgé sinh an Phan Thi Kim Ha Noi 2001 2 V& sinh arltoan
toan thyc pham thuc pham
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12 The Food Safety Lawley R., Curtis The_RoyaI bac té hoc thuc
- : Society of 2008 1 P
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ViétNam. Nguyen Hiu An Ha Noi 2000 : ik dusn
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PHAN 3. XAY DUNG CHUONG TRINH PAO TAO NGANH KHOA
HOQC CHE BIEN MON AN CUA TRUONG PAI HOC CONG NGHIEP
THU'C PHAM THANH PHO HO CHi MINH

3.1. Co sé khoa hoc cia viéc xdy dung chwong trinh dao tao cho nganh méi —
Nganh Khoa hoc ché bién mén in
3.1.1. Yéu cau vé chwong trinh

Pé dam bao chuong trinh ¢6 tinh hé thdng va tinh dén dau, ching t6i hudng

dén xay dyng chuong trinh nganh Khoa hoc ché bién mén in théa man cac yéu cau
Sau:

- Bam sat khoi kién thirc gido duc dai cuong theo quy dinh bit budc cia Bo
gido duc dao tao.

- Dam béao dugc khéi lugng kién thirc co s nganh dé sinh vién c6 thé tiép thu
duogc khoi lugng kién thirc chuyén nganh trong nganh Khoa hoc ché bién mén an.

- Lién thong dugc véi cac truong dai hoc trong nudc va thé gidi d6i véi nganh
Khoa hoc ché bién moén an hodc cic nganh gan nhu nganh Cong nghé thuc pham,
Khoa hoc Dinh dudng, nganh Ngh¢ thuét am thuc va quan ly dich vu thuc phém...,
sau khi hoan thanh chuong trinh hé dai hoc.

- Thiét ké va xay dung chuong trinh chi trong vé 3 mang kién thirc chuyén moén
bao gom kién thirc khoa hoc ché bién moén an, kién thirc va k¥ ning ché bién thuc
pham va kién thirc vé quan 1y am thuc.

3.1.2. Thuan lgi va khé khin khi xay duwng chwong trinh dao tao
3.1.2.1. Thugn lgi

Theo dy bao cua Trung tim Dy b&o nhu cau nhan luc va Théng tin thi truong
lao dong TPHCM (Falmi) - thi trudng lao dong 16n nhat cia ca nudc vé xu huéng phat
trién thi truong lao dong thanh phd da xép hang 10 nhém nganh nghé cé nhu cau cao,
trong d6, nhém nganh Dich vu — Phuc vu — Du lich — Giai tri — Nha hang — Khach san
dung hang thi 5. Qua khao sat cho thay, nhu cau xa hoi vé nhan luc ¢ chat lugng cao
dé phuc vu cho hoat dong caa cac doanh nghiép trong linh vuc kinh doanh am thyc la
thuc su can thiét. Ngoai ra, van dé dinh dudng, am thuc va vé sinh an toan thyc pham
& Viét Nam dang 13 van dé duoc toan xa hoi quan tam, viéc an uéng duoc nang tam
Ién thanh khoa hoc am thuc va nghé thuat. Viéc cung cap cac suit an, ché do an cham
soc nguoi bénh tai cac bénh vién, ché do an & trudng hoc, nha tré, mau giéo, cong ty,
xi nghiép va cac nha hang — khach san can duoc dam bao, dap (ng dinh dudng va phi
hop vin héa. Viéc mo nganh dao tao Khoa hoc ché bién moén dn c6 tinh dén dau va
phU hop véi su phét trién kinh té x& hoi ¢ Viét Nam.

Bén canh do, trudong Pai hoc Cong nghiép Thuc pham Thanh phé Ho Chi Minh
d3 co kinh nghiém caa hon 30 nim dao tao, véi cac thé hé sinh vién co chat lugng cao,

dap tmg dugc nhu cau cua thi truong lao dong. Truong di va dang co nhiéu dy &n
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qudc té lién quan dén dao tao. Viéc dao tao trinh do dai hoc nganh Khoa hoc ché bién
moén an 12 loi thé 16n trong khai thac wu thé cia mot truong dai hoc dao tao nganh
Cong nghiép thuc pham trong diém qudc gia va phi hop vai dinh huéng phat trién cua
truong trong tuong lai, phén dAu thue hién muc tiéu dao tao theo yéu cau cua xa hoi,
t6i ndm 2020 quyét tim lot vao nhém 500 trudng dai hoc t6t nhat chau A. Ngoai ra,
d6i ngil giang vién ctia Khoa Cong nghé thuc phadm du ning lyc va kinh nghiém co thé
dam nhan giang day cac hoc phan & nganh Khoa hoc ché bién mén an. Khoa Cong
nghé thuc ph'flm c6 60 can bo vién chirc duge dao tao, hoc tap ¢ nhirng nudc tién tién
nhu Australia, My, Phap, Bi, Nga, Nhat Ban... Ky thuat vién va nhan vién van phong
déu co trinh dd thac si va k¥ su. Hién nay, c6 2 nghién ctru sinh dang theo hoc & nudc
ngoai sap tré vé nude. Ngoai ra, truong con lién két voi cac vién nghién clru, cac trung
tam dao tao trong va ngoai nudc. Do do, mot luc lugng can bd cod chét lugng dam bao
thue hién t6t lién két trong dao tao va nghién ciru khoa hoc.

Mt khac, trén thé gioi da co nhiéu truong dio tao ding nganh va nganh gan
v6i nganh Khoa hoc ché bién mén an nhu da trinh bay ¢ Bang 2, day 1a diém thuan loi
cho viéc xay dung chuong trinh dao tao tiém can véi cac nudc trén thé gidi.

Vi vay, nganh Khoa hoc ché bién mén in néu dugc xay dung va tién hanh dao
tao s& tao ngudn nhan luc dap ang cac vi tri nhu bép trudng, chuyén vién dinh dudng,
kiém soét noi b suat an cong nghiép, quan 1i bép nha hang — khéach san, quan ly dich
vu an udng, quan ly bép an cong nghiép, nhan vién bép...Tai cac nha hang, khéch san,
cac co s phuc vy an udng, trudng mau gido, trudng hoc ban trd, cac cong ty suat an
cbng nghiép trong tuong lai.
3.1.2.2. Kho khan

Chuong trinh ddo tao méi can ¢ su thong nhét cua nhiéu truong phai dao tao.
Hién nay, ¢ Viét Nam chi c6 trudng dao tao nganh gan véi nganh Khoa hoc ché bién
moén an nhu nganh Céng nghé thuc pham, nganh Quan tri nha hang va dich vy an
udng, nganh Kinh té gia dinh. Tuy nhién, cac trudng cd xu huéng dio tao thién vé ki
nang, dao tao thién vé dinh dudng va thiéu mang quan 1y va chua c6 truong dao tao
dung nganh Khoa hoc ché bién moén an. Pay 1a diéu kho khan trong viéc tham khao
xay dung chuong trinh va hoc tap kinh nghiém trién khai ddo tao cling nhu giang day.

3.2. Phuwong phap tlep can trong xay dung chwong trinh dao tao
Dé dam bao cac yéu cau dit ra cho chuong trinh Khoa hoc ché bién mén an,

ching toi dua trén nang lyc ndi tai, quy dinh bat budc vé chuong trinh ddo tao cua Bo
gido duc va xu huéng cai tién qubc té. Chuong trinh dugc thiét ké theo trinh ty sau:

- Khéi kién thire dai cuong va co sé nganh bat bugc: Tuan tha theo hudng dan
cua Bo gido dyuc va Pao tao vé chuong trinh danh cho sinh vién hé dai hoc va cao
dang. Theo d6, sinh vién nganh Khoa hoc ché bién mén an s& hoc chung véi sinh vién
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nganh Céng nghé thyc pham, nganh Pam bao chat lugng va an toan thuc pham, nganh
Khoa hoc Dinh dudng va am thuc tai trudng Pai hoc Cong nghiép Thuc pham Thanh
phé H6 Chi Minh trong khoang thoi gian 1 — 1,5 nam theo quy ché tin chi. Sau khi
hoan tat khdi luong kién thirc dai cuong va co so nganh yéu cau, sinh vién dugc tach
ra, theo hoc cac tin chi cua khdi kién thirc chuy@n nganh Khoa hoc ché bién mén an dé
dam bao tinh hé thong, tinh khoa hoc va tinh lién thong trong chuong trinh dao tao.

- Khéi kién thirc chuy@n nganh Khoa hoc ché bién mén an: Cac hoc phan duoc
lya chon dya trén két qua tham khao chuong trinh ddo tao cua cac trudng trén thé gioi
va ¢ Viét Nam c6 nganh dao tao dung hoic gan véi nganh Khoa hoc ché bién mén an.
Cac budc lva chon nhu sau:

+ Lap danh muc cac truong, xem xet, tap hop cac chuong trinh dao tao cua ting
truong.

+ Lya chon va lap danh muc dé xuat mén hoc cho ting khéi kién thuc chuyén
mon trong tdm trong chuong trinh dio tao bao gom: Kién thirc vé khoa hoc ché bién
moén an, kién thire va k§ ning ché bién thuc pham, d6 udng va kién thirc vé& quan 1y am
thue.

+ RGt gon mot s6 mdn hoc ¢6 ndi dung dao tao tring lap, cac mdn hoc chuyén
biét vé& quan Iy kinh té ciing duoc rat gon dé dam bao khéi lwong kién thuc chuyén
mon va hiéu qua cta chuong trinh dao tao.

+ Tong hop cac mon hoc can thiét d6i vai ting khoi kién thirc va dé xuat mén
hoc can xay dung trong chuong trinh dap tng téng sé tin chi quy dinh.

3.3. Pé xuit chwong trinh dao tao
3.3.1. Cac cian cir d€ xay dung chwong trinh dao tao
- Can ctr trén nhu cau dao tao nguon nhan luc trinh d6 dai hoc nganh Khoa hoc

ché bién mon an cia xa hoi (Trinh bay & myc 1.2)

- Can ctr vao tinh hinh dao tao nganh Khoa hoc ché bién mén an trén thé gioi va
& Viét Nam (Trinh bay ¢ muc 1.4)

- Can cr vao két luan cua Hoi ddng Khoa hoc va Pao tao cua trudng Dai hoc
Cong nghiép Thuc pham TP.HCM phién hop ngay 10 thang 2 nim 2017 va phién hop
ngay 25 thang 4 nam 2017.

- Can cr vao nang lyc cua khoa Cong nghé thuc pham, truong DH Cong nghiép
Thuc pham Tp.HCM.

- Cin ct theo thong tu 08/2011/TT-BGD DT, ngay 17/2/2011 (Didu 2, muc 2)

- Cin cu theo théng bao s6 306/TB-DCT, ngay 04/05/2017 trudng PH Cong
nghiép Thuc pham Tp.HCM vé viéc diéu chinh chuong trinh dao tao hé dai hoc, cao
dang.
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3.3.2. Lwa chon mdt s6 mén hoc tham khio dé xay dwng chwong trinh dao tao

Tur két qua khao sat ¢ Bang 2 va Bang 3, Khoa Cong nghé thuc pham da déi

sanh chuong trinh dao tao cua 19 trudng va dé xuit cac mon hoc can xay dung trong
chuong trinh dao nganh Khoa hoc ché bién moén an nhu trinh bay ¢ Bang 4.
Bang 4. Tén mén hoc tham khao cho xay dung chwong trinh dao tao nganh

Khoa hoc ché bién mén in

STT Mon hoc Trwong tham khao
g, | /Antoan lao dong XVI, XV, XIX
Labor safety
5 Phuong phap nghién ctru khoa hoc I, 11, 1V, V, XVII, XVIII,
" | Research Methodology XIX
3. | Xé4c xuat thong ké [, XV, XIX
4. | Quy hoach thuc nghiém XIX
5 Héa hoc va Hoa sinh hoc thuc phém 1L 1V, X, X X, XY,
" | Food chemistry XV, XIX
6 Vi sinh vat hoc thuc phém 1, 11, 1V, VI, X, XIII, XV,
" | Food Microbiology XIX
7 Céc.qué trinh .00 ban trong ché bién L1 XIX
Basic processing
Phu gia thyc pham
8. i LIV, X, XIX
Food Additives
9. Quan 1y an toan va V? SlTlh thuc pham RIRIRYAY.
Food Safety and Sanitation Management
Dinh dud 1
10, | Dinh dutng dai cuong 11, 11, 1V, VI, VI, X, XIX
Principles of Nutrition
11 bam _bao chat lugng va luat thuc pham IV, XV, XIX
Quality assurance and food Laws
12 Vin hoa am thuc 1 11 1, V, VI VI X,
" | Culinary Cultures XVIII
13 Kho_a hoc co ban ché bién moén an LI L IV, V. VI XIX
Culinary fundamental
Thuyc hanh khoa h an ché bién mon 3
1 u_c a oa hoc co ba -C € bién moén an LI L IV, V., VI XIX
Culinary fundamental practice
15 K¥ thuat che t_)len va bao quan tbuc pham V. VI X, X1, XIX
Food Processing and Preservation
16. Thuc hanh Ch? bién va bao quarll thuc pheTm V. VI X, X1, XIX
Food Processing and Preservation Practice
an tri tac nghié
17, | Quan tri tac nghiép V, VI, XVII

Intercultural Management
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STT

Mon hoc

Trwong tham khao

18.

Tong quan du lich, nha hang va khach san
Tourism Information Systems

V, VI, XVII, XVIII

19.

Thuc phém va ruou
Food and wine

IV, V, VII, VIII, XVIII

20.

Marketing dich vu dn udng
Food marketing

1, 1V, V, VI, X, XVII

Phat trién san pham thyc pham

21. L L 1V, VY, X XX
Food development

2, | Thue phim chuc ning VI, X, XIX
Funtional Food
Poc t6 hoc thuc pha

03, | P0¢ 10 hoe thuc pham X111, XVI, XIX
Food Toxicology
Quan 1y chudi cung tng va truy nguyén

24. | nguodn gdc thyc pham 1, V, VI, XIX
Food Supply Chain Management
Pénh gia ca thuc pha

o5, | DA Bla catll quatl FIC pham 11, 11, X, X, X, XIX

Food Sensory Evaluation

26.

Thuc hanh danh gia cdam quan
Food Sensory Evaluation practice

I, 1, X, X, X, XX

217.

K thuat co ban trong bép
Culinary skills

I, V, VI, VII, XVII, XVIII

28.

Thuc hanh k§ thuat co ban trong bép
Culinary skills practice

I, V, VI, VII, XVII, XVIII

Am thuc Au— A

29. | International Cuisine and Culinary Cultures/ (NI IAY
Culinary Arts

30 ThL_r_chanh am-thucAu—A RIRIRY
Culinary practice
K§ thuat lam banh Au — A

31, | K thuatlam banh Au =/ 11, V, IX, XVIII
Baking and Pastry Principles
Thuc hanh k§ thuat 1am banh Au

32. | Baking and Pastry Principles of Europe I, V, X, XVIII
practices
Thuc hanh k§ thuat lam banh A

33, | Thue hanh ky thugt fam banh A V, IX, XVIII
Pastry Principles of Asia practices
Xay dung thuc don va quan ly chi phi

34. | Menu Planning and Cost Controls I, V, VI, VII, XVIII
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STT Mon hoc Trwong tham khao

Nghé thuat trang tri banh kem va socola

35. . V, VII, IX
Decorating and Chocolate Arts

36, Thuc ha_nh trang tri banh kem. va socolla V. VI IX
Decorating and Chocolate skills practice

37, KV thuat Ch-e bién mon an trang miéng VI
Desserts Skill

2 Thuc hanh ché bién mon an trang miéng ViI

" | Desserts Skill practice

39, | AMthuc chay V, VI, XVIL, XV

Vegetarian Cuisine
2 ll \ ':\ h\ h /(
40. Quan ly va dieu hanh bép V. VI VI

Kitchen Operations Management

Kinh doanh nha hang

41.
Business of Tourism & Hospitality

V, VII, XVII, XVIII

Thiét ké thuc pham ¢ loi sirc khoe

42 LK I, VI, XIX
Designing healthy foods

4. | TucC hanh thiét ké thuc pham c6 loi sic khoe 11 VI, XIX
Designing healthy foods practice

1 Quan ly cho k§ su/ Quan ly nghe nghiép I, V, VI
Career Management

45, Tinh than khai nghlép 111,V
Food Entrepreneurship

46, | Thuc tap nghe nghiép RINI[N\YAY

Internship

(Nguon: Két qud khdo séat ciia Khoa Cong nghé thuc pham, trieong Pai hoc Cong nghiép
Thuc pham thanh phé Hé Chi Minh, thang 2, 3/2017)
Ghi chu:
I.  The Culinary Institute of America College (M)
Il.  Johnson & Wales University (MY)
1. Dublin Institute of Technology (Ireland)
IV. lowa State University of Science and Technology (M¥)
V.  Taylor's University (Malaysia)
VI.  Johnson & Wales University (MY)
VII.  George Brown Chef School (Canada)
VIII.  Le Cordon Bleu School (Uc)
IX.  Centennial College (Canada)
X.  Deakin University (Uc)
XI.  Flinders University (Ha Lan)
XIl.  Gent University (Bi)
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XII.  The University of New South Wales (Anh)
XIV.  The University of Newcastle (Uc)
XV.  McGill University (Canada)
XVI.  New York University (M)
XVIl.  PH Quéc té Hong Bang thanh phd H6 Chi Minh
XVIIl.  PH Hoa sen thanh phé H6 Chi Minh
XIX.  PH Cong nghiép thyc pham thanh phd H5 Chi Minh

3.3.3. Chon chwong trinh dao tao tham khio chinh cho xiy dung chwong trinh
dao tao cia truong Pai hoc Cong nghiép Thuc phim thanh phdé H6 Chi Minh
Hién nay, do xu thé hoi nhap quéc té, cac truong dai hoc ¢ Viét Nam déu day

manh viéc m& rong hop tac dao tao Véi cac truong dai hoc khéc trén thé gidi.

Khi xay dung chuong trinh dao tao nganh Khoa hoc ché bién moén an, Khoa
Cong nghé thuc pham da khao sat va tham khao chuong trinh dao tao cua 19 trudng
dai hoc trong va ngoai nudc co dao tao dung nganh hoic gan véi nganh Khoa hoc ché
bién moén an nhu d trinh bay ¢ Bang 2 va 3. Sau khi thu thap, phan tich chuwong trinh
dao tao caa mot sd truong khac nhau nhu trinh bay ¢ Bang 4 va Phu luc 3. Khoa Céng
nghé thuc pham di chon chuong trinh cua trudng Culinary Institute of America
College (M¥) — nganh Culinary Science (Khoa hoc ché bién mén an) va trudng dai hoc
Taylor's (Malaysia) — nganh Culinary arts anh Food service management (Nghé thuéat
am thyuc va quan ly dich vu thyc pham) 1am tham khao chinh cho xay dung chwong
trinh dao tao dai hoc nganh Khoa hoc ché bién moén an cua trudng Pai hoc Cong
nghiép Thuc pham thanh phé H6 Chi Minh véi cac 1y do nhu sau:

- The Culinary Institute of America College (My) va Taylor's University
(Malaysia) 1a 2 trudong Pai hoc c6 chuong trinh dao tao phil hop véi dinh hudéng thiét
ké va xay dyng chuong trinh nganh Khoa hoc ché bién mén in cua trudng Pai hoc
Cong nghiép Thuc pham 1a chd trong vé 3 mang kién thirc chuyén mon bao gom kién
thirc khoa hoc ché bién mén n, kién thirc va k¥ nang ché bién thuc pham va kién thirc
vé quan 1y am thyc, ciing nhu phi hop véi co s& vat chat, doi ngii giang vién cia Khoa
Cong nghé thuc pham, truong Pai hoc Cong nghiép Thuc pham thanh phé Ho Chi
Minh. Dic biét, cd nhiéu mén hoc di duoc trién khai trong chuong trinh dao tao nganh
Cong nghé thyc pham, Pam bao chat lugng va an toan thyc pham, Quan tri nha hang
va c0 gido trinh/bai giang duoc bién soan tai Truong.

- Hoc vién Am thyc Hoa Ky (The Culinary Institute of America College) ké tir
khi thanh 1ap vao nim 1946 da thiét lap tiéu chuan trong gido duc am thuc chuyén
nghiép véi cac co so & New York, California va Texas; la truong dimg dau trong bang
xép hang cua TBS (The Best School) — Hoa ky vé 20 truong dao tao nganh am thyc
chuyén nghiép (http://www.thebestschools.org/rankings/best-culinary-schools).
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- Trudng dai hoc Taylor's 1a mét trudng tu thuc cua Malaysia, cung cap cac
khoa hoc khac nhau, tir nén tang va vin bang, dén cac chuong trinh dao tao sau dai hoc
va chuyén nghiép trong da linh vyc nhu Y, Duoc, Khoa hoc sinh hoc, K§ thuat, Kién
tric, Gi4o duc, Cong nghé thdng tin, Khach san, Du lich va Nghé thuat Nau nudng.
Day 1a mot trong 10 truong dai hoc t6t nhat & Malaysia theo danh gia cua QS Top
Universities (https://www.topuniversities.com/where-to-study/asia/malaysia/guide)

3.3.4. Pé xuit chuwong trinh dao tao nganh Khoa hoc ché bién mén an
Sau khi khao sat, doi sanh va luya chon, Khoa Cong nghé thuc pham, truong dai

hoc Cong nghiép Thuc phim thanh phd H6 Chi Minh dé xuét chuong trinh dao tao
nganh Khoa hoc ché bién mén an nhu sau:

Tén chuong trinh  : Khoa hoc ché bién moén an

Trinh d6 dao tao : Bai hoc

Loai hinh dao tao  : Chinh quy

Nganh dao tao : Khoa hoc ché bién mén an
Tén tiéng Anh : Culinary Science
Ma nganh

3.3.4.1. Muc tiéu dao tao
a. Muc tiéu chung

Pao tao nhan lyc nganh Khoa hoc ché bién mén an co phém chét chinh tri, dao
duc tot; ¢ kién thirc chuyén mén vimng vang; cé k¥ ning tay nghé dap ung yéu cau xa
hoi; c¢6 nang lyc nghién ctru khoa hoc, phat trién ung dung khoa hoc va cong nghé
tuong xting voi trinh do dao tao; co day du sirc khoe dé tham gia hoc tap va lao dong;
c6 kha nang sang tao; c6 kha nang thich nghi véi méi truong 1am viéc voi tinh than va
trach nhiém nghé nghiép cao.

b. Muc tiéu cy thé

Pao tao trinh d¢ dai hoc nganh Khoa hoc ché bién moén an nham trang bi kién
thirc chuyén mon toan dién noi ngudi hoc bao gom khéi kién thuc dai cuong, kién
thirc co s nganh va kién thirc chuyén nganh, cu thé sinh vién ¢ kha niang:

- Hiéu va tong hop vé chinh tri, tu tuéng H6 Chi Minh va phép luat Viét Nam;
kién thirc co ban trong linh virc khoa hoc x4 hoi va nhan van phu hop v6i nganh duoc
dao tao dé dong gop hiru hiéu vao su phat trién bén viing ctia xa hoi, cong dong;

- Str dung ngoai ngit trong giao tiép, hoc tap, doc hiéu tai liéu va tim kiém thong
tin, dé c6 thé hoi nhap va phat trién nghé nghiép.

- Hiéu duoc nhitng kién thirc khoa hoc trong ché bién mon dn dé co thé giai
thich, phan tich va van dung nhimg kién thtrc ndy vao trong thuc hanh nghé nghiép,
cling nhu ¢6 kha nang hoc tap ¢ trinh do cao hon;

- Panh gia, xay dyng dugc nhitng thyc don dap Gmg yéu cau vé dinh dudng, vin
héa va kinh té.
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3.3.4.

- C6 k¥ nang nghé bép va kha nang quan 1y trong linh vic m thuc.

- Thiét ké va hoach dinh dugc ké hoach cho hoat dong kinh doanh am thuc.
- Phéi hop nhom trong cong viée véi tinh than va trach nhiém cao.

2. Chudn ddu ra ciia chwong trinh dao tao

Sau khi hoan thanh chuong trinh dao tao sinh vién c¢6 nang lyc:
+ Vé kién thirc

a)

b)

f)

+ Ve
0)

h)

)

k)

1)

Tu duy logic, biét va hiéu duoc nhimng kién thirc tin hoc, ngoai ngit va van dung
cac kién thirc d6 vao thyc té 1am viéc trong linh vue 4m thyc va nhitng nganh
nghé lién quan;
Hiéu, tong hop va phan tich dwgc nhitng nguyén 1y co ban ciia chi nghia Mac —
Lenin, tu twong H6 Chi Minh, Pudng 16i cach mang va phap luat Viét Nam.
Trinh bay, giai thich va phan tich va danh gia dugc sy bién doi, su hu hong, su
tuong tic ctia nguyén liéu thuc phdm qua qua trinh bao quan, ché bién, phdi hop
va str dung chung.
Hiéu, nhan dinh, so sanh va téng hop dugc déc trung ctia cac nén van hoa thong
qua am thue va cach thirc phuc vu am thuc.
Giai thich, van dung céac quy trinh ché bién mén an vao diéu kién san xuit thuc
té tai cac co s¢ kinh doanh dich vu an udng, bép an cong nghiép, bép an tap the,
bép dn & cac nha hang — khach san.
Kiém tra, danh gia chat lwong mon an, phat trién san pham hay ning lyc sang
tao trong ché bién mon an.

ky nang
Van dung dugc cac dang giao tiép bang vin ban, 10i ndi trong méi trudng ki
thuat va khong ky thuat; kha nidng xac dinh va st dung tai liéu ky thuat phu
hop; Trinh d6 tiéng Anh t6i thiéu twong dwong TOEIC 450.
Str dung thanh thao tin hoc vin phong (c6 chimg chi MOS c6 diém tbi thiéu
700/1000) va str dung tét cac phan mém phuc vu chuyén mon.
Str dung va van hanh thuan thuc céac thiét bi, dd dung, dung cu chuyén nganh
ché bién mon an.
Lua chon, bdo quan, so ché nguyén li¢u va ché bién dd an, thic uéng dam bao
vé sinh, an toan thuc phdm va dap ing yéu cau vé dinh dudng.
Ché bién, trinh bay va sip dit duoc dd an va thirc udng phit hop véi vin hoa dm
thue cua timg khu vuc va dap tmg v6i nhu cau dinh dudng nguoi.
Pénh gia, xdy dung va tinh toan duoc thuc don dép tng yéu cau vé dinh dudng
va kinh té.

m) Panh gia dugc su bién ddi, sy hu hong, sy tuong tac cua nguyén li¢u thuc phém

n)
0)

qua qué trinh bao quan, ché bién, phéi hop va sir dung ching.

Hoach dinh, t6 chtrc va van hanh dugc ké hoach san xuét, ché bién mén an.
Hoach dinh va van hanh duoc ké hoach t6 chirc tiéc dap tmg yéu cau xa hoi,
phu hop véi van hoa va vin hoa am thyc.
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p) Hoach dinh, t6 chuc, phdi hop va giai quyét van dé trong hoat dong nhom.

q) Thiét ké va tién hanh cac thir nghiém trong linh vuc ché bién mén an, kha ning
phan tich va giai thich céc sd liéu thu duoc.

+ Vé thdi dé

r) Tinh than trach nhiém cao trong cong viéc va trong hoat dong nhom.

s) Y thic ky luat tot.

t) Y thtc rén luyén sirc khoe dé hoc tap va lao dong.

u) Y thirc vé sinh va an toan trong lao dong.

v) Y thic sdu sac vé nganh nghé va trach nhiém dao dtrc khi hanh nghé trong linh
vue am thyc.

w) Y thirc hoc tap subt doi.
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3.3.4.3. Ma trgn chwong trinh dao tao vdi chuin diu ra

Chuin diu ra ciia chwong trinh dao tao

Stt Tén hoc phén —
a flglh|i|jlk|lI{minjo|p]|q s |t w
1 Nhiing nguyén ly co ban cua chu nghia
. , N X X
Mac — Lénin 1
Nhiing nguyén 1y co ban cua chu nghia
2. . o X X
Mac — Lénin 2
3. | Tu tuong H6 Chi Minh X | x X
Puong 16i cach mang ctua Pang Cong
4, y XA X X
San Vi€t nam
5. | Anhvan Al X X X X
6. | Anhvan A2 X X X X
7. | Anh van B1 X X X X
8. | Anh van B2 X X X X
9. | K¥ nang st dung cong ngh¢ thong tin X X | X X X X
10. | Gido duc thé chat 1 X | X X
11. | Gido duc thé chat 2 X | X X
12. | Gio duc thé chat 3 X | X X
13. | Gido duc qubc phong - an ninh 1 X | X X
14. | Gido duc qudc phong - an ninh 2 X | X X
15. | Gigo duc qudc phong - an ninh 3AB X | X X
16. | Logic hoc X X X X
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Chuin diu ra cia chwong trinh dao tao

Stt Tén hoc phin —T

c flglh|i|jlk|lI{minjo|p]|q S w
17. | K§¥ ning giao tiép X X X X
18. | Phép luat dai cuong X X
19. | Hoéa hoc va hoa sinh hoc thuc phém X X X X X
20. | Vi sinh vat hoc thuc phém X X X X X
21. | Cong nghé ché bién thuc pham X X | X X X X X
22. | Phuy gia thyc pham X X X
23. | V& sinh an toan thuc phém X X X X
24. | Panh gia cam quan thyc pham X X X
25. | Thyc hanh danh gia cam quan thuc pham X X X
26. | Dinh dudng dai cuong X | X|X X X
27. | Dinh dudng can thiép X | X|X X X
28. | Vin hoa Am thuc X X X X
29. | Thuc phém va ruou X X X X X
30. | Khoa hoc co ban ché bién mon an X X X X X X
57 | Thi nghiém khoa hoc co ban ché bién y y y y y y

mon an

32. | Ngh¢ thuat trang tri mén an va ban ti¢c X X X
33. | Thyc hanh trang tri mon an va ban ti¢c X | X | X X X
34. | Ky thuat bao quan thyc pham X X X X X
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Chuin diu ra cia chwong trinh dao tao

Stt Tén hoc phin -

flg|hl|i kil minjo|p|q S w
35. | K§¥ thuat ché bién nude dung, sup va xdt X X X
36 ;l;gtu:c hanh ché bién nuéc dung, sip va X X X x X
37 Tong quan du lich, nha hang va khach X " "

san

38. | Marketing dich vu an uéng X X | X X X
39. | Phét trién san pham thuc pham X X X X
40. I?;jélnlgézh;iicc;?égm&ng va truy nguyén « « «
41. | Quan 1y an toan thyc pham X X X X
42. | Ky thuat phuc vu ban X X X
43. | Thuc hanh k¥ thuat phuc vu ban X X X X
44. | Phuong phap to chirc tiéc X X | X X X
45, | Thyc hanh phuong phap to chire tiéc X X X | X X X
46. | K§ thuat co ban trong bép X X X
47. | Thyc hanh k¥ thuét co ban trong bép X X X X
48. | Quan ly chi phi va xay dung thuc don X X X X
49. | Quan trj tc nghiép va diéu hanh bép X X | x| x X X
50. | Am thuc Viét Nam X X X
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Chuin diu ra cia chwong trinh dao tao

Stt Tén hoc phin —T
flglh|i|jlk|lI{minjo|p]|q S w

Thue hanh k¥ thuat ché bién moén an Viét

ol. X | X|X X | X X X
Nam

52. | Am thuc chau Au X | X X X

53. | Thyc hanh k¥ thuat ché bién mén dn Au X | x| X X | X X X

54. | Am thuc chau A X | X X X

55. | Thue hanh k¥ thuat ché bién mén an A X | x| X X | X X X

56. | K¥ thuat pha ché thirc udng X | X X X

57. | Thuc hanh k¥ thuét pha ché thirc uéng X | x| X X X X

58. | K§ thuat 1am banh Au - A X | x X X

59. | Thuc hanh k¥ thuat 1am banh Au X | x| x X | X X X
Thuc hanh k¥ thuat lam banh A — Viét

60. X | X|X X | X X X
Nam

61. | B an hoc phan ché bién moén an X X | X X X X X

62. | B6 an hoc phan quan 1y dich vu an udng X X X X X X
Nghé thuat trang tri banh kem, socola va

63. AR o X | X X X
mon an trang mieng

64. | Thyc hanh ché bién mén in trang miéng X | X | X X | X X X

65. | Thyc hanh trang tri banh kem va socola X | X|X X | X X X

66. | Ky thuat cam hoa trang tri X X X
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Chuin diu ra cia chwong trinh dao tao

Stt Tén hoc phin —T
flglh|i|jlk|lI{minjo|p]|q

67. | Thyuc hanh k¥ thudt cim hoa trang tri X X

68. | K¥ thuat ché bién salad va khai vi X | X
Thuc hanh ky thuat ché bién salad va

69. gy X | X|X X | X
khai vi

70. | K thuat ché bién moén an dai tiéc X | x
Thuc hanh k¥ thuat ché bién mon an dai

71, . X | X|X X | X
tiec

72. | Am thyc chay X | X

73. | Thyc hanh ché bién mén an chay X | X|X X | X
K¥ thuat ché bién mon an dic trung theo

74. . N X | X
nhom nguyén li¢u

75. | Thyc hanh ché bién mén an tir tinh bot X | X | X X | X

76. | Thuc hanh ché bién mén an tir hai san X | X | X X | X
Thuc hanh ché bién moén an tir thit gia

.| . X | X | X X | X
suc
Thuc hanh ché bién mén an tir thit gia

78y . X | X|X X | X
cam va chim

79. | Kién tap

80. | Thuyc tap t6t nghiép

81. | Khoa luan tot nghiép X X
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Chuin diu ra cia chwong trinh dao tao

Stt Tén hoc phin —T
flg/h|i]j|lk|l|m|nj|o q

82. | Kinh doanh nha hang X

83. | Thiét ké thuc phém co loi strc khoe X X | X|X X X
Thuc hanh thiét ké thuc pham c6 loi st

84. ; X[ X | X]|X X
khoe

85. | Quan 1y cho k¥ su X
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3.3.4.4. Vi tri lam viéc sau khi tot nghiép q

- K¥ su nganh Khoa hoc ché bién mén an c6 thé dam nhiém cong viéc tai cac
co s& ché bién suét dn cong nghiép, san xut va kinh doanh thue pham, dio tao, nghién
clru va quan 1y vé linh vyc 4m thuec.

- C6 thé 1am can bo giang day trong cac truong dai hoc, cao ding, trung cip dao
tao chuyén nganh Ché bién moén dn, chuyén nganh Quan tri nha hang — Khach san.
3.3.4.5. Kha ndng hoc tdp, ndng cao trinh dj sau khi ra truong

Sau khi tot nghiép dai hoc, sinh vién cé thé hoc tiép 1én trinh do sau dai hoc
trong linh virc 4m thye, Cong nghé thuc phdm, Dinh dudng va am thuc.
3.3.4.6. Thoi gian dao tao: 3,5 nam.
3.3.4.7. Khéi lwong kién thirc toan khéa: 120 tin chi (Khéng tinh gido duc thé chat,
gido duc quoc phong-an ninh).
3.3.4.8. Poi twgng tuyén sinh: Tot nghiép Trung hoc phd thong hodc twong duong.
3.3.4.9. Quy trinh dao tao, diéu kién tot nghigp: Theo Quy ché Pao tao theo hé théng
tin chi (Ban hanh kém theo Quyét dinh sé 877 ngay 11 thing 6 nam 2013 cia Hiéu
trucng truong Pai hoc Cong nghiép Thiee pham Tp. Hé Chi Minh).
3.3.4.10. Thang diém: Theo Quy ché Pao tao theo hé théng tin chi (Ban hdanh kém
theo Quyét dinh s6 877 ngay 11 thang 6 nam 2013 cia Hiéu truéng truong Pai hoc
Cong nghiép Thwc phdam thanh phé Ho Chi Minh).
3.3.4.11. Ngi dung chwong trinh
a. Cau truc kién thirc va k¥ ning ciia chwong trinh dao tao

Stt Noi dung dao tao Thoi lwgng dao tao (Tin chi)
1 | Kién thirc gido duc dai cwong 27
2 | Kién thirc gidao duc chuyén nghiép 93
2.1 | Kién thirc co s& nganh 41
2.2 | Kién thirc nganh 40
2.3 | Thuc tap 4
2.4 | Khoa luan tot nghiép hodc hoc bo sung 8
Tong 120
b. C4c hoc phan ciia chwong trinh
Hoc phan:
Ma A A £ .o 1. | hoc trwéc (a),
STT hoc phan Tén hoc phan So tin chi tien quyét (b),
song hanh (c).
I. Khéi kién thirc gido duc dai cwong 27
I.1. Cac mon ly luan chinh tri 10
Nhitng nguyén 1y co ban cua chu
1. | 19200001 nghia Méc — Lénin 1 2 (2,0,4)
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Hoc phan:
Ma o A £ .o 1. | hoc trwéc (a),
STT hoc phan Tén hoc phan So tin chi tien quyét (b).
song hanh (c).
Nhirng nguyén ly co ban cua chu
2. | 19200006 nghia Méc — Lénin 2 3(3,0,6) | (a) 19200001
3. | 19200002 | Tu twong HO Chi Minh 2(2,0,4) | (a) 19200006
Puong 16i cach mang cia Pang
4. | 19200003 Cong san Vet Nam 3(3,0,6) | (a) 19200002
1.2. Ngoai ngir 12
5. Anh van 1 3(3,0,6)
6. Anh van 2 3(3,0,6)
7. Anh van Bl 3(3,0,6)
8 Anh van B2 3(3,0,6)
1.3. Toan, Tin hoc, Khoa hgoc tw nhién va xa hgi 5
1.3.1. Phan bat buac 3
9. | 01200002 ':fr? nang str dung cong nghé thong 3 (1.2,6)
1.4.2. Phan tw chon (Chon téi thiéu 1 hoc phan) 2
10.| 18200016 | Logic hoc 2(2,0,4)
11.| 13200041 | K§¥ ning giao tiép 2(2,0,4)
12.| 19200004 | Phéap luat dai cwong 2 (2,0,4)
. PO Khéng tinh tin
I.5. Giao duc the chat 0 chi tich liiy
13.| 17201001 | Gi4o duyc thé chat 1 2 (2,0,4)
14.| 17201002 | Gi4o dyc thé chat 2 1(0,1,2)
15.| 17201003 | Gi4o duc thé chat 3 2 (2,0,4)
., £ X : Khong tinh tin
1.6. Giao duc quoc phong — an ninh 0 chi tich lity
16.| 17200004 | Gi4o duc qudc phong -anninh1 | 3(3,0,6)
17.| 17200005 | Gi4o duc qudc phong -anninh2 | 3(3,0,6)
18.| 17201006 ig\o duc quoc phong - an ninh 3 2 (0,2,4)
I1. Khéi kién thirc gido duc chuyén nghiép (Kién thic 81
co s¢' nganh va chuyén nganh)
11.1. Kién thire co sé nganh 41
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Hoc phan:
Ma o A £ .o 1. | hoc trwéc (a),
STT hoc phan Tén hoc phan So tin chi tien quyét (b).
song hanh (c).
11.1.1. Phan bat bugc 34
19.1 05200069 Hoxa hoc va hoa sinh hoc thuc 3 (3.0,6)
pham
20.| 05200050 | Vi sinh vat hoc thyc pham 3(3,0,6)
. : a) 05200069
21.| 05200019 | Cong nghé che bien thuc pham 2 (2,0,4) EC; 05200050
. : a) 05200069
22.| 05200014 | Phu gia thyc pham 2 (2,0,4) Ea; 05200050
_ . : a) 05200069
23.| 22200001 | V¢ sinh an toan thuc pham 2 (2,0,4) Ea; 05200050
24.| 22200015 | Panh gia cam quan thuc pham 2 (2,0,4)
25.| 22201016 | 1Mwe hanh ddnh gid cam quan| 4 g0y | 3y 22200015
thuc pham
. 05200069
26.| 34200001 | Dinh dudng dai cuong 2 (2,0,4) 8 05200050
. N . (a) 05200007
27.| 34200018 | Dinh dudng can th 22,04
i duong can thiep 204 | 2) 11200005
28.| 11200001 | Vin héa am thuc 2 (2,0,4)
29.| 11200019 | Thuc pham va ruou 2 (2,0,4)
30.| 11200005 | Khoa hoc co ban ché bién ménan | 2(2,0,4) | (a) 05200019
31.| 11202006 gﬁ' nghigm khoa hoc co ban ¢he | 4 44 5y | (3) 11200005
ISn mon an
32 | 11200014 i\ilégjche thuat trang tri moén an va ban 2 (2,0,4)
33.| 11201015 l‘(‘:’fc hanh trang tri mén an vaban | 4 419 | () 11200014
34.| 11200007 | K¥ thuat bao quan thuc pham 2 (2,0,4)
K§ thuat ché bién nuéc dung, sip (a) 11200005
35.| 11200016 | &« 2 (0,2,4) (a) 11200024
Thic hanh ché bid  di (a) 11202006
36.| 11201017 supl)l\(j?a xaé:l che bien nuot AUng. | 1 912) | (a) 11200016
(a) 11201025
11.1.2. Phan tw chon 7
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STT

Ma
hoc phan

Tén hoc phan

S6 tin chi

Hoc phan:
hoc trwéc (a),
tien quyét (b),
song hanh (c).

Chen it nhdt 1 hec phdn ly thuyét trong méi nhom A

va B; 1 hoc phdn ly thuyét va 1 hec phdn thuc hanh
twong ung trong nhom C

Nhém A 2
37 | 11200004 Tépg quan du lich, nha hang va 2(2,0,4)
khach san
38.| 11200018 | Marketing dich vu an uéng 2 (2,0,4)
39.| 05200023 | Phat trién san pham 2 (2,0,4)
Nhém B 2
40.| 22200011 | Quan 1y chudi cung ang va truy | 5 5 o 4
nguyén nguon goc thuc pham
41. Quan ly an toan thuc pham 2 (2,0,4)
Nhom C 3
42.| 11200020 | Ky thuat phuc vy ban 2 (2,0,4)
43.| 11201021 | Thuc hanh k§ thuat phuc vu ban 1(0,1,2) | (a) 11200020
44.| 11200022 | Phuong phép tb chuc tiéc 2 (2,0,4)
45.| 11201023 tTIQ(‘:IC hanh phuong phap t6 chic | 4 44 5y | 3y 11200022
11.2. Kién thirc chuyén nganh 40
11.2.1. Phan bat budc 31
46.| 11200024 | Ky thuat co ban trong bép 2 (2,0,4)
47.| 11201025 gi‘;c hanh Ky thuat co ban rong | 4 44 5y | (a) 11200024
48.| 11200035 Quan ly chi phi va xay dung thuc 3(2,1,6)
don
49 | 11200057 Séupan tri tac nghi¢p va dicu hanh 3 (3.0,6)
(a) 11200001
50.| 11200026 | Am thuc Viét Nam 2(2,04) | (a) 11200013
(@) 11200005
Thuc hanh ky thuat ché bién mon (a) 11202006
51.] 11201027 |. ... : 22,04
an Viét Nam (2.04) (a) 11201025
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Hoc phan:

STT hgc':\/lpellqén Tén hoc phan S6 tin chi ,:g; gx’; E‘g))
song hanh (c).
(a) 11200026
(a) 11200001
52.| 11200028 | Am thuc chau Au 2(2,0,4) | (a) 11200013
(a) 11200005
e (a) 11202006
53.| 11201029 ;?gﬁjm“h Ky thuat che bien mon |5 ) 4 4y | (a) 11201025
(a) 11200028
(a) 11200001
54.| 11200030 | Am thuc chau A 2(2,0,4) | (a) 11200013
(a) 11200005
. . ne ot £ LA 2 (a) 11202006
55.| 11201031 ;?ifrm“h Ky thuat che bicn mon | 5 5 6 4y | (2) 11201025
(a) 11200030
56.| 11200070 | K thuat pha ché thirc udng 2 (2,0,4)
57 | 11201071 | Thue hanh k¥ thuat pha ché thac 1(01.2)
uong
(a) 11200001
58.| 11200032 | K§ thuat lam banh Au - A 2(2,04) | (a) 11200013
(a) 11200005
(a) 11202006
59.| 11201033 | Thuc hanh k§ thuat lam banh Au | 1(0,1,2) | (a) 11201025
(a) 11200032
o (a) 11202006
60.| 11201034 \T/h}fc hanh ky thuat lam banh A -1 44 5y | (2) 11201025
1€t Nam
(a) 11200032
(a) 22200001
(a) 11202006
(a) 11201025
61| 11204038 D6 an hoc phan ky thuat ché bién 1(0.0.4) (a) 11201027

mon an

(a) 11201029
(a) 11201031
(a) 11201033
(a) 11201034
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Ma

STT hoc phan

Tén hoc phan

S6 tin chi

Hoc phan:
hoc trwéc (a),
tien quyét (b),
song hanh (c).

Db an hoc phan quan ly dich vy an

(a) 11200004
(a) 11200009
(a) 11200035

62.| 11204037 | 1(0,0,4
udng 004) (a) 11200036
(a) 34200001
(a) 34200018
11.2.2. Phan tw chen (Chon it nhat 2 hoc phan Iy thuyet
va 2 hoc phdnlthu’c hanh twong ing trong nhom A, 1 hoc 9
phan ly thuyet va 1 hoc phan thuc hanh twong ung
trong nhém B)
Nhém A 6
63.| 1120003 | NON¢ thuat trang tri banh kem, | 5, 5 4
socola va mon an trang miéng
Thue hanh ché bidn mén 5 trd (a) 11202006
64.| 11201039 migr(l:g anh che bien mon an trang | 1 g1 5y | (a) 11201025
' (a) 11200038
65.| 11201040 | |1uC hanh trang tri banh kem va | 4 1 o) | () 11200038
socola
66.| 11200041 | K¥ thuat cam hoa trang tri 2 (2,0,4)
67.| 11201042 ;Lh“c hanh ky thuat cam hoatrang | 1 1 ) | (a) 11200041
68.| 11200043 | Ky thuat ché bién salad va khai vi | 2 (2,0,4)
Thuc hanh k§ thuat ché bién salad (a) 11202006
69.| 11201044 | 'Muchanhkythuatchebiensalad | 4 g1y | () 11201025
va khai vi
(a) 11200043
Nhom B 3
70.| 11200045 | Ky thuat ché bién mon an dai tiec | 2 (2,0,4)
e hanh ché bidn mén an dai (a) 11202006
71.| 11201046 tTiéfC anhche bienménan dai | 4 1 5y | (a) 11201025
‘ (a) 11200045
72.| 11200047 | Am thyuc chay 2 (2,0,4)
(a) 11202006
73.| 11201048 | Thuc hanh ché bién moén anchay | 1(0,1,2) | (a) 11201025

(a) 11200047
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Hoc phan:

STT hgc':\/lpgllqén Tén hoc phan S6 tin chi ,:g; :;E%i Eg))
song hanh (c).
| sz |5 008 5 B w600
L (a) 11202006
75.| 11201050 EgﬁzgfnhChel“enrnonant“ 1(0.1,2) | (a) 11201025
' () 11200049
Thuc hanh ché bién mon an tur (@) 11202006
76.| 11201051 | 05 0 1(0,1,2) | (a) 11201025
() 11200049
Thuc hanh ché bién mén an tir thit (@) 11202006
77.| 11201052 | 11012 | () 11201025
() 11200049
Thuc hanh ché bién mén an tir thit (@) 11202006
78.| 11201083 | 280 i T 1012 | (a) 11201025
() 11200049
11.3. Thuc tap nghé nghiép 4
79.| 11205054 | Kién tap 1(0,0,4)
80.| 11205055 | Thuc tap tét nghiep 3(0,0,12)
11.4. Khoa luan tot nghiép hoic hoc bé sung 8
11.4.1. Khoa luan tot nghiép 8
81.| 11207056 | Khoa luan tot nghiép 8 (0,0,32)
11.4.2. Hoc bo sung (Pdi véi truong hep khong lam
khoa luan tét nghiép) 8
82.| 11200058 | Kinh doanh nha hang 2 (2,0,4)
() 22200001
() 22201016
83 | 11200067 mézt ke thuc pham co6 lgi suc 2 (2,0,4) 8 gjgggggé
(2) 11200005
(2) 11200047
() 22200001
84.| 11201068 | TN¥C hanh thict ké thue pham co | 4 ;) 8 :zsiigégéi

loi suc khoe

(a) 34200018
(a) 11202006
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Hoc phan:
Ma A A K e . | hoc trwéc (a),
STT hoc phan Tén hoc phan So tin chi tién quyét (b).
song hanh (c).
(a) 11201025
85.| 05208068 | Quan Iy cho k¥ su 3(3,0,6)
Tong cong toan khoa (Khdng tinh cac hoc phan GDTC, 120
GDQP-AN)
3.3.4.12. Ké hoach giing day
Hoc phan:
ST Ma A A % .o .| hoctruéc (a),
T | hec phin Tén moén hec So tin chi tién quyét (b).

song hanh (c).

Hoc ky 1: 11 Tin chi + 3 Tin chi khong tich liy

Hoc phan bat budc 9

1. K¥ nang str dung cong nghé¢ théng tin | 3 (3,0,6)

2. | 17200004 | Gido duc quéc phong - an ninh 1 3(3,0.6) K?ﬁi”gct}m;'”
3. | 05200069 | Hoéa hoc va hda sinh hoc thuc pham | 3(3,0,6)

4. | 05200050 | Vi sinh vat hoc thuc pham 3(3,0,6)

Hoc phan tw chon ,

(chen it nhdt 1 trong cdc hoc phan sau)

1. 18200016 | Logic hoc 2 (2,0,4)

2. | 13200041 |K§ ning giao tiép 2 (2,0,4)

3. | 19200004 | Phéap luat dai cuong 2 (2,0,4)

Hoc Ky 2: 17 Tin chi + 5 Tin chi khéong tich liy

Hoc phan bit bugc 17
Nhirng nguyén 1y co ban cua chu
1| 19200001 | s i g 2 (2,0,4)
2. Anh van A1l 3(3,0,6)
3. | 17201001 | Gido duc thé chit 1 2(0,2,4) Ksﬁi“gct}'ﬂg;'”
4. | 17200005 | Gi4o duc quoc phong - an ninh 2 3(3,0,6) K?ﬁingctlllnlg}t]m
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Hoc phan:

ST Ma A a £ .o .| hoctruéc (a),
T | hoc phan Tén mon hec So tin chi tien quyét (b),
song hanh (c).
~ A A A 2 (a) 05200069

5. C hé ché bién thuc ph 2(2,04
05200019 | ~Ond NGNe che bien thut pham 204 | ¢ 05200050
. N 2 (a) 05200069

6. 22200001 | V¢ sinh an toan thuc pham 2 (2,04
¢3! we phd (204 | 2 05200050

7. 22200015 | Panh gia cam quan thyc pham 2 (2,0,4)
: N . (a) 05200069

8. 34200001 | Dinh d d 2(2,04
T CIONg dat clong 204 | 2 05200050

9. | 11200001 | Van hoa am thuc 2 (2,0,4)

10. | 11200019 | Thuc pham va ruou (Food and wine) | 2 (2,0,4)

Hoc ky 3: 21 Tin chi + 3 Tin chi khong tich liy

Hoc phan bit bugc 19
Nhirng nguyén 1y co ban cua chu
1. | 19200006 nghia Méc - Lénin 2 3(3,0,6) | (a) 19200001
2. Anh van A2 3(3,0,6)
3. | 17201002 | Giéo duc thé chét 2 1(0,1,2) | Khong tinh tin
chi tich lay
. £ \ . Khéng tinh tin
4, 17201006 | Gido duc quoc phong - an ninh 3AB 2 (0,2,4) chi tich liiy
: : (a) 05200069
5. | 05200014 | Phy gia thuc ph 2(0,2,4
1 gia e pham 024 1 2 05200050
6. | 22201016 gﬁ;‘; hanh danh gid cam quanthuc |4 4 5y | () 22200015
. . . (a) 05200007
7. | 34200018 | Dinh th 2(2,0,4
inh dudng can thiép (2,0,4) (2) 11200005
8. | 11200005 | Khoa hoc co ban ché bién mén an 2(2,04) | (a) 05200019
9. | 11202006 | M nghiem khoahoc cobanchebien |4 44 5y | (3 11200005
mon an
10. | 11200007 | K¥ thuat bao quan thuc pham 2 (2,0,4)
11. | 11200024 | K§ thuat co ban trong bép 2(2,0,4)
12. | 11201025 | Thuc hanh k§y thuat co ban trong bép | 1(0,1,2) | (a) 11200024
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Hoc phan:

S_I'_I' hgcl\?)i An Tén mon hoc Sé tin chi ,22: glfy%i E?)))
song hanh (c).

Hoc phan tw chon

Kién thic co sé nganh tw chon — Nhom A 2

(chen it nhdt 1 trong cdc hoc phan sau)

L | 11200004 Iégghqsl;arl]n du lich, nha hang va 2(2,04)

2. | 11200018 | Marketing dich vu dn udng 2 (2,0,4)

3. | 05200023 | Phéat trién san pham 2(2,0,4)

Hoc ky 4: 21 Tin chi + 2 Tin chi khong tich liy

Hoc phan bat budc 21
1. | 19200002 | Tu twong H6 Chi Minh 2(2,0,4)
2. Anh van Bl 3(3,0,6)
3. | 17201003 | Gido duc thé chit 3 2 (2,0,4) | Khongtinh tin
chi tich liy
4 11200014 {\ilégche thuat trang tri mon an va ban 2 (2,0,4)
5. | 11201015 tTIQ(‘:IC hanh trang tri mon anvaban | 4 44 5y | (3) 11200014
K§ thuat ché bién nuéc ding, sip va (a) 11200005
6. | 11200016 | 7 " 2(2,0,4
Xt (2.04) (a) 11200024
Thue hanh ché bidn e ding. (a) 11202006
7. | 11201017 vaigt anh che bien nuot aUng, sUP-1 9 91 2) | (a) 11200016
(a) 11201025
(a) 11200001
8. | 11200026 | Am thuc Viét Nam 2(2,04) | (a) 11200013
(a) 11200005
Thue hanh ko thuat ché bidn mén 3 (a) 11202006
9. | 11201027 | huchanhkythuatchebienmonan | 5 5 4y | (3) 11201025
Viét Nam
(a) 11200026
(a) 11200001
10. | 11200032 | K§ thuat 1am banh Au - A 2(2,0,4) | (a) 11200013
(a) 11200005
R 11202006
11. | 11201033 | Thyc hanh k§ thuat Iam banh Au 1(0,1,2) (@)

(a) 11201025
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Hoc phan:
S_I'_I' hgcl\?)i An Tén mon hoc Sé tin chi ,22: glfy%i E?)))
song hanh (c).
(a) 11200032
Thuc hanh k¥ thuat 1am banh A - (@) 11202006
12. | 11201034 |\ : 1(0,12) | (a) 11201025
(2) 11200032
Hoc phan tw chon
Kién thirc co sé nganh tu chon — Nhom B 2
(chen it nhdt 1 trong cdc hoc phan sau)
L [ zemoons |y i oma im0
2. Quan ly an toan thuc pham 2 (2,0,4)
Hoc ky 5: 20 Tin chi
Hoc phan bit bugc 11
1. Anh van B2 3(3,0,6)
() 11200001
2. | 11200030 | Am thuc chau A 2(2,04) | () 11200013
() 11200005
Thuc hanh ki thuat ché bién mon an (@) 11202006
3. | 11201081 | 1™ : 2(0,2,4) | (a) 11201025
(a) 11200030
4. | 11200070 | K§ thuat pha ché thirc udng 2(2,0,4)
5. | 11201071 I:r‘fgc hanh ky thuat pha ché thirc 2(0,24) | (a) 11200070
Hoc phan tw chon 9
Kién thire co' sé nganh tw chon — Nhém C
(Chen it nhdt 1 hec phan ly thuyét va 1 hec phan thuc 3
hanh twong 1nqQ)
1. 11200020 | Ky thuat phuc vu ban 2 (2,0,4)
2. 11201021 | Thuc hanh ky thuat phuc vu ban 1(0,1,2) | (a) 11200020
3. | 11200022 | Phwong phép to chirc tiéc 2 (2,0,4)
4. | 11201023 | Thuc hanh phuong phap té chac tiec | 1(0,1,2) | (a) 11200022
Kién thirc chuy@n nganh tw chon 6

(Chen it nhdt 2 hoc phan ly thuyét va 2 hec phdn thuc

67




Hoc phan:

S_I'_I' hgcl\?)i An Tén mon hoc Sé tin chi ,22: glfy%i E?)))
song hanh (c).
hanh twong nqQ)
Thuc hanh ché bién moén an trang (a) 11202006
2. | 11201039 | Lo 1(0,12) | (a) 11201025
(a) 11200038
3. | 11201040 ;Qiﬁaha”h trang tri banh kem va | 4 49y | (211200038
4. 11200041 | K¥ thuat cam hoa trang tri 2 (2,0,4)
11201042 | Thyc hanh k§ thuat cam hoa trang tri | 1(0,1,2) | (a) 11200041
6. 11200043 | Ky thuat ché bién salad va khai vi 2 (2,0,4)
. b e ALK . (a) 11202006
7. | 11201044 E}‘;’icv?a”h Ky thuat che bien salad va | 4 1 9y | () 11201025
' (a) 11200043
Hoc ky 6: 18 Tin chi
Hoc phan bat budc 15
1. | 19200003 ?a‘r’]"\r/‘?elol\'lgﬁ‘n‘:h mang cua BAng CONG | 3 35 6) | (a) 19200002
5 11200035 ((iggjn ly chi phi va xay dung thuc 3(2,1,6)
3. | 11200057 | Quan tri tac nghiép va diéu hanh bép | 3 (3,0,6)
(2) 11200001
4, 11200028 | Am thyc chau Au 2(2,04) | (a) 11200013
(a) 11200005
. T Y oL (a) 11202006
5. | 11201029 EL‘J“C hanh k§ thuat che bien monan | 5 5 4 | (2) 11201025
(a) 11200028
(a) 11200004
(a) 11200009
6. | 11204037 D6 &n hoc phan quan Iy dich vy an 1(0.0.4) (a) 11200035

uong

(a) 11200036
(a) 34200001
(a) 34200018
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Hoc phan:

ST Ma A a £ .o .| hoctruéc (a),
T | hoc phan Tén mon hec So tin chi tien quyét (b),
song hanh (c).
7. | 11205054 | Kién tap 1(0,0,4)
Hoc phan tw chon
(Chen 1 hegc phdn ly thuyét va 1 hec phdn thgc hanh 3
twong 1ng)
1. | 11200045 | Ky thuat ché bién mon an di tiéc 2 (2,0,4)
(a) 11202006
2. | 11201046 | Thuc hanh ché bién mén an daitiec | 1(0,1,2) | (a) 11201025
(a) 11200045
3. | 11200047 | Am thyc chay 2 (2,0,4)
(a) 11202006
4. 11201048 | Thyuc hanh ché bién moén an chay 1(0,1,2) | (a) 11201025
(a) 11200047
5. | 11200049 | KV thuatche bien mon andictumg | 5 ) 4y
theo nhdm nguyeén liéu
Thie hanh ché bidn mén & g tinh (a) 11202006
6. | 11201050 bﬁfc anh che bien mon an tr tin 1(0,1,2) | (a) 11201025
' (a) 11200049
Thue hanh ché bin mén 5n i the (a) 11202006
7. | 11201051 | VMMM ENG en monantwthuy | 4 19y | (2)11201025
(a) 11200049
Thue hanh ché bida mén &q i th (a) 11202006
8. | 11201052 gmiima” che bien monan awrtit 1 1 519y | (a) 11201025
(a) 11200049
hue hanh ché bién mén &n ti thi (a) 11202006
9. | 11201053 | /hwchanhche bien monantrthit 1 4 4 5y | (3) 11201025
gia cam va chim
(a) 11200049
Hoc ky 7: 12 Tin chi
Hoc phan bit bugc 4
(a) 22200001
1. | 11204036 | Db an hoc phan ché bién mén an 1(0,0,4) | (a) 11202006

(a) 11201025
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Hoc phan:
ST Ma A a £ .o .| hoctruéc (a),
T | hoc phan Tén mon hec So tin chi tien quyét (b),
song hanh (c).
(a) 11201027
(a) 11201029
(a) 11201031
(a) 11201033
(a) 11201034
2. | 11205055 | Thyc tap tét nghiép 3(0,0,12)
Khda luan tét nghiép hoic hoc bé sung 8
1. | 11207056 | Khda luan tét nghiep 8 (0,0,32)
Hoc bé sung 8
1. 11200058 | Kinh doanh nha hang 2 (2,0,4)
(a) 22200001
(a) 22201016
s . . 34200001
2. | 11200067 | Thiét ké thuc pham c6 loi sirc khoe | 2 (2,0,4) ((z)) 00016

(a) 11200005
(a) 11200047

(a) 22200001
(a) 22201016
Thyc hanh thiét ké thuc pham c6 lgi (a) 34200001
3. | 11201068 | . \p 1(0,1,2) (@) 34200018
(a) 11202006
(a) 11201025
4. | 05208068 | Quan ly cho ky su 3(3,0,6)

3.3.4.13. M6 td tém tit néi dung hoc phin
1. Nhirng NLCB ciia chii nghia Mac — Lénin 1 (19200001) 2 tin chi
Hoc phan nay gém cac noi dung sau:

- Heé théng kién thic vé thé gidi quan va phuong phap luan cua chii nghia Méc-
Lénin

- Hoc thuyét vé chii nghia duy vat lich sir
2. Nhitng NLCB cuia chi nghia Mac — Lénin 2 (19200006) 3 tin chi
Hoc phan nay bao gom cac ndi dung sau:

- Hoc thuyét kinh té ctia Chii nghia Mac-Lénin vé phuong thirc san xuat Tu ban chi
nghia.
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- Khéi quét nhitng ndi dung co ban thudc 1y luan ciia Chu nghia Mac-Lénin vé chii
nghia xa héi va chu nghia xa hi hién thuc va trién vong
3. Tw twéng HO Chi Minh (19200002) 2 tin chi
Hoc phan nay bao gom cac ndi dung sau:
- Khai quat vé co 6, qua trinh hinh thanh va phat trién Tu tudng H6 Chi Minh
- Nhiing néi dung co ban cia Tu twong Ho Chi Minh vé van dé dan toc va cach
mang giai phong dan toc, vé cha nghia xa hoi va con dudng qua do 1én chu nghia xa
hoi & Viét Nam, vé Bang Cong san Viét Nam, vé dai doan két dan toc va doan két
qudc té, vé dan chi va xay dung nha nudc cua dan, do dan, vi dan va vé vin hoa, dao
duc va xay dung con nguoi maoi
4. Pwong 16i cach mang ciia Pang Cong san Viét Nam (19200003) 3 tin chi
Hoc phan nay bao gom cac ndi dung sau:
- Su ra doi cua Bang Cong san Viét Nam
- Chit thé hoach dinh duong 16i cach mang Viét Nam
- Qua trinh hinh thanh, bo sung va phat trién duong 16i cach mang ciia Pang
- Nghién citu mot sé linh vuc co ban cua thoi ky d6i méi va két qua thuc hién
duong 16i cach mang ctia Pang trong tién trinh cach mang Viét Nam.
5. Anh van Al 3 tin chi
Hoc phan nay bao gom cac noi dung sau:
- Chuong trinh nay bao gdm 06 bai hoc tir bai 1 dén bai 6. Mdi bai hoc véi chu dé
riéng bao gom noi dung vé tir vung va ngir phap.
- Chuong trinh nay duoc xay dyng dua trén phuong phéap giao tiép, tap trung vao
nhitng k¥ ning giao tiép tiéng Anh: Nghe, Néi, Poc, Viét, trong d6 nhan manh hai
Kk ning nghe va noi trong cac tinh huéng xa hoi, dat mic d6 twong duong tién so
cap (Pre-elementary).
6. Anh van A2 3tin chi
Hoc phan nay bao gom céc ndi dung sau:
- Chuong trinh nay bao gdm 06 bai hoc tir bai 7 dén bai 12. Mdi bai hoc véi cha dé
riéng bao gom nodi dung vé tir vung va ngit phap.
- Chuong trinh nay duoc xay dyng dua trén phuong phéap giao tiép, tap trung vao
nhitng K§ nang giao tiép tiéng Anh: Nghe, Noi, Poc, Viét, trong ¢6 nhan manh hai
Ky niang nghe va noi trong cc tinh hudng xa hoi, dat mic do twong duong so cap
(Elementary).
7. Anh van B1 3tin chi
Hoc phan nay bao gom cac ndi dung sau:
- Chuong trinh nay bao gébm 06 bai hoc tir bai 1 dén bai 6. M4i bai hoc véi chu dé
riéng bao gém ndi dung vé tir vung va ngit phap.
- Chuong trinh nay dwoc xay dyng dwa trén phuong phéap giao tiép, tap trung vao
nhiing ky nang giao tiép tiéng Anh: Nghe, N6i, Poc, Viét, trong d6 nhan manh hai
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k§ ning nghe va ndi trong cac tinh hudng x& hoi, dat mac do twong duong tién
trung cap (Pre-intermediate).
8. Anh vin B2 3tinchi
Hoc phan nay bao gom cac ndi dung sau:
- Chwong trinh nay bao gdm 06 bai hoc tir bai 7 dén bai 12. Mdi bai hoc véi cha dé
riéng bao gém ndi dung vé tir vung va ngit phap.
- Chuong trinh nay duwoc xay dyng dwa trén phuong phéap giao tiép, tap trung vao
nhitng k¥ ning giao tiép tiéng Anh: Nghe, Noi, Doc, Viét, trong d6 nhin manh hai
k¥ ning nghe va néi trong cac tinh hubng xa hoi, dat mac do twong duong trung
cap (Intermediate).
9. K¥ niang sir dung cong nghé thdng tin 3 tin chi
Hoc phan nay bao gom cac ndi dung sau:
- Téng quan vé cdng nghé thong tin: Cac khai niém co ban, cac thanh phan caa hé
théng may tinh, mang may tinh va Internet, cac ung dung cua Cong nghé thdng
tin— Truyén thong, van dé ban quyén, bao vé dix liéu.
- Hé diéu hanh: Téng quan vé hé diéu hanh, 1am viéc véi hé diéu hanh Windows,
lam viéc véi mot sé phan mém ang dung thong dung, sir dung tiéng Viét.
- Xir 1y van ban co ban: Gidi thiéu chung vé Ms Word, dinh dang van ban, 1am viéc
Vvéi cac ddi tuong dd hoa, bang biéu, bao mat tai liéu, in an.
- Str dung bang tinh co ban: Lam quen véi man hinh giao dién Ms Excel 2010,
Workbook, Worksheet, thuc hién luu trit, tao va dinh dang bang tinh, dinh dang s6
liéu, tinh toan trén dix liéu, sap xép, tim kiém, trich loc, biéu dién dir liéu, chén d6
thi, ¢ hoa, thiét lap trang in va chon lya cac chirc ning in phu hop véi muc dich
nguoi dung.
- Str dung trinh chiéu co ban: Tong quan vé Ms PowerPoint 2010, tao bai thuyét
trinh co ban, 1am viéc véi bang biéu, biéu dd, cac ddi twong dd hoa va da phuong
tién, hoan thién ban trinh chiéu.
- Str dung Internet: St dung trinh duyét Web, cac dich vu co ban trén Internet
(WWW, Email, Search Engine), cac ung dung cua Google.
10. Giao duc thé chat 1 (17201001) 2 tin chi
Hoc phan ndy bao gém cac ndi dung:
- Khai quat vé mon Dién kinh
- K§ thuat chay cu ly ngan
- K¥ thuat chay cu ly trung binh
- K§ thuét nhay xa kiéu ngdi
- Bai thé duc phat trién chung: 30 dong tac.
11. Gido duc thé chat 2 (17201002) 1 tin chi
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O hoc phan nay sinh vién chon Iya 1 trong 2 mén thé thao (bong chuyén, boi
161) dé tham gia luyén tap (chi y nén lya chon cac mén thé thao phi hop véi diéu kién
va nganh nghé minh dang theo hoc).

- Bong chuyén: K§ thuat chuyén bong, dém bong co ban; k§ thuat phat bong cao
tay (nam), phat bong thap tay (nit); mot sd diéu luat trong thi diu béng chuyén va
phuong phép trong tai.

- Boi 101: Cac khai niém co ban, k¥ thuat lam ndi, tu ciru trong boi 101, k¥ thuat
ludt nude, ky thuat boi truon sép, mot sd didu ludt co ban trong thi dau boi 16i va
phuong phap trong tai
12. Gi4o duc thé chét 3 (17201003) 2 tin chi

O hoc phan nay sinh vién lya chon 1 trong 2 mén thé thao (V& thuat hoic Cau
16ng) dé tham gia luyén tap (chi ¥ nén lua chon cac mén thé thao phu hop véi nganh
nghé minh dang theo hoc).

- M6n Cau 16ng: Lich sir phat trién mon cau 16ng; Mot sé diéu luat co ban; K¥
thuat cam vot; K¥ thuat cam cau; Ky thuat di chuyén; Phuong phap giao cau va d&
giao cau; Mot s6 phuong phép tin cong co ban; Phuong phap t6 chirc thi dau va trong
tai

- Mén Teakwondo: Lich st phat trién mén Teakwondo; Mot s6 diéu luat co ban;
K¥ thuat dimg tan; K¥ thuat ddm; Ky thuat do; K¥ thuat d4; Bai quyén sé 1; Phuong
phap t6 chuc thi dau va trong tai
13. Gi4o duc qudc phong — an ninh 1 (17201004) 3 tin chi
Hoc phan nay bao gom cac ndi dung:

- Nhiing van dé co ban Hoc thuyét Mac — Lenin, tu twuong H6 Chi Minh vé chién
tranh, quan doi va bao vé T6 quéc.

- Xay dung nén qudc phong toan dan, an ninh nhan dan.

- Cac quan diém cua Dang vé chién tranh nhan dan.

- Xay dung ly lugng vii trang nhan dan.

- Két hop phat trién kinh té - xa hoi véi tang cudng cang ¢b quéc phong, an ninh

- Nghé thuat quan su Viét Nam qua cac thoi ky.
14. Gio duc qudc phong — an ninh 2 (17201005) 3 tin chi
Hoc phan nay bao gém cac ndi dung:

- Phong chdng chién luge “diém bién hoa binh” bao loan, 14t do

- Phong chéng dich tién cong bang vii khi, cong nghé cao.

- Xay dung luc luvgng dan quan tu vé, du bi dong vién

- Xay dung va bao vé chu quyén lanh tho, bién gisi qudc gia

- Mot s6 van dé dan toc, ton gio. ..

- An ninh qudc gia, trat ty an toan xa hoi

- Xay dyng phong trao toan dan bao vé an ninh qudc gia

- Phong chdng toi pham, té nan xa hoi.
15. Gigo duc qudc phong - an ninh 3AB (17201006) 2 tin chi
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Hoc phan nay bao gém cac ndi dung:

- Piéu lénh doi ngii tay khong

- Diéu lénh d6i ngii don vi

- Str dung ban d6 - dia hinh quan su

- Gidi thiéu vii khi bo binh

- Biang b6 vét thuong chién tranh

- M6t s6 k¥ ning co ban thuc hanh ban sing tiéu lién AK

- Huén luyén nhitng dong tac co ban chién thuat chién dau bo binh va cac tu thé van
dong trén chién truong

- Cach quan sat phat hi¢én muc tiéu, loi dung dia hinh, dia vat cia cac nhan trong
chién dau
16. Logic hoc (18200016) 2 tin chi
Hoc phan nay bao gom cac ndi dung sau:

- Pai cuong Vé logic, khai niém, phan doan, suy luan, ching minh, bac bo, nguy

bién

- Cac quy luat co ban cua logic hinh thuec.
17. K¥ niing giao tiép (13200041) 2 tin chi
Hoc phan nay bao gom céc noi dung sau:

- Khai quéat chung vé giao tiép

- Cac phuong tién giao tiép

- Céc k¥ nang giao tiép co ban

- Vin hoéa giao tiép ctua nguoi Viét Nam & nguoi nudc ngoai trong thoi dai toan

cau hoa
18. Phép luét dai cuong (19200004) 2 tin chi
Hoc phan nay bao gom céc ndi dung sau:

- Ly luan chung vé nha nuéc va phép luat

- Mot s6 ché dinh co ban cia mot sé nganh luat trong hé théng phap luat Viét Nam
nhu: Luat hién phap, Luat dan su va Luat t tung dan su, Luat hon nhan va gia dinh,
Luat hinh sy va Luat tb tung hinh sy, Luat Thuong mai, Luéat lao dong...
19. Héa hoc va héa sinh hoc thue pham (05200069) 3 Tin chi
Hoc phan nay gom cac noi dung sau:

- Vai tro va cau tao cua nudéc, hoat d6 cua nudc va anh huong caa hoat do nude dén
tinh chat bién ddi va chat luong san pham thuc pham;

- CAu tao, phan loai, tinh chét, chirc ning ctia amino acid, peptide va protein; qué
trinh trao d6i protein va sy bién doi protein trong ché bién va bao quan thuc pham;

- Cau tao, phan loai, tinh chat, va tng dung ciia enzyme trong ché bién va bao quan
thuc pham;
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- Phan loai glucide, tinh chat va vai trd cua mot sé monosaccharide, ligosaccharide
va polysaccharide; qua trinh trao d6i glucid va sy bién ddi glucid trong ché bién va bao
quan thyc pham;

- Phan loai, ciu tao, tinh chat va vai tro cua lipid; qua trinh trao d6i lipid va su bién
d6i lipid trong ché bién va bao quan thuc pham;

- Phan loai, vai trd cua vitamin, chat khoang; su bién doi cua vitamin va chat
khoéng trong ché bién va bao quan thuc pham.

20. Vi sinh vat hoc thwe pham (05200050) 3 Tin chi
Hoc phan bao gém céc noi dung:

- Hinh thai — cAu tao té bao vi sinh vat.

- Sinh Iy cua vi sinh vat (dinh dudng, cac yéu tb tac dong dén su sinh truéng, cac
con duong trao doi chat & vi sinh vat...).

- Ung dung co ché Ién men trong 1én men thuc pham.

- Phuong phép @c sinh vi sinh vat trong bao quan va vé sinh an toan thuc pham.

21. Cong nghé ché bién thwc pham (05200019) 2 Tin chi
Hoc phan bao gém céc noi dung:

- Cac khai niém vé thuc pham, cong nghé va cdng nghé thyc pham ciing nhu sy tich
hop caa cac nganh khoa hoc khac vai cdng nghé ché bién thuc pham.

- Ban chat, muc dich, cac bién doi cta vat liéu va cac phuong phéap thuc hién céac
qua trinh vat Iy (lang, loc, ly tim, sao, rang, chan, thanh tring...), cac qua trinh héa 1y
(chung cat, trich ly, két tinh...), cic qué trinh hoa hoc (thuy phan, trung hoa), cic qua
trinh sinh hoc, hoa sinh.

- Tinh to4n dé phéi tron nguyén lidu trong thuc hién qua trinh phdi tron.

- Chon dting phuong phap thuc hién va ké tén mot sé thiét bi phuc vu cho cac qua
trinh vat ly, hoa 1y, hoa hoc, cac qua trinh sinh hoc trong cong nghé ché bién thyc
pham.

22. Phu gia thuc pham (05200014) 2 Tin chi
Hoc phan nay bao gom cac ndi dung:

- Gi6i thiéu chung vé phu gia thyc pham

- Cac chit tao vi va ting cudng huong vi

- Chét tao mau

- Chat keo thuc pham

- Chit hoat dong bé mat

- Chit nhii hoa

- Chat chéng oxy hda

- Chat bao quan/chdng vi sinh vat

- buong polyol
23. Vé sinh an toan thuc pham (22200001) 2 Tin chi
Hoc phan nay bao gom cac ndi dung sau:
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- Cac khai niém vé vé sinh an toan thuc phém, tam quan trong cua V¢ sinh an toan
thuc phém, thuc trang va mot sb dang ngd doc thuc phém thuong gap ¢ Viét Nam va
thé gioi.

- Cac mdi nguy va anh hudng cua méi trudng téi vé sinh an toan thyc phim: nhiing
mbi nguy sinh hoc, vat 1y, héa hoc; anh huong cia 6 nhidm moi trudng dat, nudc,
khong khi gay ngo doc thuc pham.

- C4c phuong phap dam bao vé sinh an toan thuc pham tai cac nha may/co s san
xuat/ché bién thuc phim va thuy san (8 thuc hanh tét vé sinh an toan thuc pham, 5
chia khoa dé co thuc phidm an toan hon, 10 nguyén tic vang ché bién thuyc phim an
toan, thyc hanh san xuat tét GMP, thyc hanh vé sinh tét GHP, hé thdng phan tich cac
mdi nguy va kiém soat cac diém t6i han HACCP, tiéu chuan vé hé théng quan 1y an
toan thuc pham ISO 22000, dam bao vé sinh an toan thyc phim trong mét sé truong
hop dac biét...)

- Cac van ban phap luat lién quan téi cong tac dam bao vé sinh an toan thyc phim
24. Panh gia cam quan thuc pham (22200015) 2 Tin chi
Hoc phan gom cac noi dung sau:

- Vai trd cua danh gia cam quan trong linh vuc cdng nghiép thuc pham

- Sinh ly cam nhan

- Nhom phep thir phén biét (phép thir tam giéc, phép thu cap doi, phép thir 2-3, phép
thir 2-AFC, phép thir 3-AFC, phép thir A-notA)

- Nhom phép thtr thi hiéu (cap d6i thi hiéu, so hang thi hiéu, cho diém thi hiéu)

- Nguyén tac thyc hanh tét va phuong phap xt Iy s6 liéu.

25. Thye hanh danh gia cim quan thye pham (22201016) 1 Tin chi
Hoc phan gom cac noi dung sau:

- Phuong phap xay dung protocol thuc nghiém cho phép thir phén biét (lya chon
phép thtr, thiét ké phiéu hudng dan va phiéu tra 1o, thiét ké trat tu trinh bay mau, ma
hda mau bang ma sé ngau nhién); thuc hién thi nghiém, tong hop s6 liéu va xir ly két
qua (kiém dinh gia thuyét) cho nhém phép thir phan biét.

- Phuong phap xay dung protocol thuc nghiém cho phép thir thi hiéu (lwa chon phép
thir, lua chon d6i tuong thir ném, thiét ké phiéu hudng dan thi nghiém va phiéu khao
sat thdng tin); thuc hién thi nghiém va xu ly két qua (xac dinh duoc thi hiéu cua sé
dong nguoi tiéu dung, kha nang phan nhom nguoi tiéu ding va céc yéu té anh huang
viéc lya chon thuc pham).

26. Dinh duwdng dai cwong (34200001) 2 Tin chi

Hoc phan bao gém cac ndi dung:

- C4c khai niém co ban vé dinh dudng, cac phuong phap xac dinh dinh dudng hop
Iy cho cac nhom ddi twgng sir dung thuc pham khac nhau; nhirng dic diém dinh dudng
cta 4 nhém thuc pham chinh
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- Céc nguyén tic xay dyng va danh gia khau phan an, cach xay dung thuc don, 4
dic diém cua thap dinh dudng can d6i, dac diém, dau hiéu bénh ly, bién phap phong tri
12 bénh tat do thiéu hoic thira chat dinh dudng gay ra.

- Séu noi dung vé t6 chirc, cham soc, gido duc truyén thong dinh dudng & cong
dong.

27. Dinh duwdng can thi¢p (34200018) 2 Tin chi
Hoc phan nay bao gdm céc noi dung:

- Khéi niém thuét ngit, ¥ nghia co ban, muc dich, yéu cau cia dinh dudng can thiép

- Phuong phéap xay dung chuong trinh dinh dudng can thi¢p

- Dinh dudng can thiép theo nhém dbi twong

- Dinh dudng can thiép trong cong dong ngudi
28. Viin h6a am thwe (11200001) 2 Tin chi
Hoc phan nay bao gdm cac ndi dung sau:

- Kién thtc tong quan vé van hoa Viét: khai niém van hoa, van hoa theo cac ving
lanh tho, cac yéu to hinh thanh nén nét van hoa Viét.

- Kién thuc tong quan vé van hoa am thuc Viét: cac yéu to hinh thanh nén dic diém,
tinh chat, k§ thuat ché bién moén an Viét, khau vi, phong tuc, tip quéan, théi quen in
udng cta 3 mién Bac, Trung, Nam. Triét Iy trong vin hoa am thuc Viét. Quan niém
ctia nguoi Viét vé am thyc qua ca dao, tuc ngir.

- Tim hiéu van héa am thuc Viét Nam thong qua 3 chuyén dé: Huong hoa dat Bac;
Phong vi mién Trung; Hao phong Mién Nam.

- Kién thirc tong quan vé van hod am thyc thé gidi: phong tuc, tap quén, khau vi,
thoi quen an udng cia mot sé nudc trén thé gisi.

29. Thyc phim va rugu (11200019) 2 Tin chi
Hoc phan bao gém cac noi dung sau:

- Gidi thiéu tong quan vé ruou vang nhu: lich str; sy phat trién; cac yéu té anh

huong dén chat luong ruou; cac loai ruou vang trén thé giéi va vai trd cua ruou

vang trong ché bién mén an. ..

- Quy trinh san xuét ruou vang trén thé gigi: quy trinh san xuat ruou vang theo

phuong phap thu cong va cong nghiép.

- Céc thuat ngit chuyén ding; cach thir ném rugu; xép hang ruou vang; danh gia

ruou vang; luu trir va bao quan; cach thirc phéi hop véi thuc pham.

30. Khoa hoc co ban ché bién mén in (11200005) 2 tin chi
Hoc phan nay bao gém céc noi dung:

- Khoa hoc vé vi va mui

- Khoa hoc vé chat mau

- Cac nguyén 1y co ban trong ché bién thyc pham

- Nguyeén liéu, dic diém, su thay d6i va phuong phap bao quan nhom nguyén ligu
giau protein, carbonhydrate, lipid va vitamin-chat khoang.
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31. Thi nghiém khoa hoc co ban ché bién moén &n (11202006) 1 tin chi
Hoc phan nay bao gdm cac ni dung:

- Nghé thuat thir ném

- Phan ung tao mau trong ché bién mén an

- St dung nhiét - am trong ché bién mon an

- St dung nhiét — khd trong ché bién mén in

- Tao hinh va tao gel trong ché bién mén in
32. Nghé thuat trang tri mén an va ban tiéc (11200014) 2 Tin chi
Hoc phan nay bao gdm cac ndi dung sau:

- Tong quan vé ky thuat trang tri moén an va ban tiéc: lich st phat trién cua trang tri,
vai tro cua trang tri trong am thuc, dic diém mén hoc trang tri mén an va ban tiéc,
phuong phéap chung khi tién hanh tia miu trang tri, phuwong phap bao quan mau tia va
pham vi tng dung mau tia.

- Gigi thiéu dung cu dung dé tia mau trang tri.

- Phuong phap lya chon nguyén liéu theo ting loai mau tia
33. Thwe hanh trang tri mon an va ban tiéc (11201015) 1 Tin chi
Hoc phan nay bao gdm cac ndi dung sau:

- Tia mot sé mau hoa tia nhanh (hoa 6t, hoa ly, hoa loa kén...), mau hoa dang khéi
(hoa hong, hoa ciic dai doa, hoa tra, hoa sen...).

- Tia mau tia th( va ung dung trang tri trén dia, dung mo hinh.

- Tia mau tia hoa dang 3D va ting dung trang tri dia, trang tri ban tiéc.

- Tia miu trén dua hau dang phang va dang 3D, ung dung tao md hinh va trang tri
ban tiéc.

- K§ thuat két trai cay va rau, ci, qua
34. Ky thuit bao quan thwe pham (11200007) 2 tin chi
Hoc phan nay bao gdm céc ndi dung sau:

- Phuong phép phan loai hang thuc pham

- Nguyén liéu bao quan

- Thanh phan céu tao, thanh phan dinh dudng, tinh chat vat ly, ha hoc, cac phuong
phap ché bién, bao goi, van chuyén hang thuc pham.

- Phuong phép danh gia chat lugng hang thuc pham

- Quy trinh ché bién cac nhdm hang thyc pham

- Co so ly thuyét bao quan thyc pham

- Phuong phéap bao quan maot s6 san pham truyén thong.

35. K§ thuit ché bién nwéc ding, sup va xét (11200016) 2 Tin chi
Hoc phan nay bao gém céc noi dung sau:

- Téng quan vé nuéc dung va ki thuat ché bién nudc ding Chat luong dich vu dn
uéng

- X6t va ting dung nuéc ding trong ché bién xot

- SUp va tng dung nude dung trong ché bién sup
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36. Thuc hanh ky thuit ché bién nwéc dung, sap va xét (11201017) 1 Tin chi
Hoc phan nay bao gdom cac néi dung sau:

- K§ thuat ché bién cac loai nuéc ding

- K§ thuat ché bién céc loai xot

- K§ thuat ché bién cac loai stp
37. Tong quan du lich, nha hang va khach san (11200004) 2 tin chi
Hoc phan nay bao gdm cac ndi dung:

- Cac hoat dong du lich, cé4c loai hinh du lich, méi quan hé gitta du lich va mét sb
linh vuc khac.

- Khéi niém, vai trd cua nha hang trong hoat dong kinh doanh an uéng, c6 cau to
chuc; phan loai nha hang.

- Phan loai va xép hang khéch san ciing nhu co cdu t6 chuc trong mot khach san.

- M6t s tap quan giao tiép tiéu biéu trén thé gidi nhu chau A, chau Au, va cac nudc
chau My.
38. Marketing dich vu in udng (11200018) 2 Tin chi
Hoc phan bao gom céc noi dung sau:

- Tong quan vé dich vu an udng va marketing dich vu an udng

- Chat luong dich vu dn udng

- Chién luoc gia

- Chién luoc quang bé
39. Phat trién san pham (05200023) 2 Tin chi
Hoc phan nay bao gdm cac ndi dung sau:

- Céc kién thirc co ban vé qua trinh phat trién san pham méi

- Tam quan trong cua phét trién san pham trong san xuat kinh doanh.

- Phuong phap xac dinh dinh huéng phat trién san pham mai.

- Tién trinh phat trién san pham mai.
40. Quan ly chudi cung ing va truy nguyén ngudn goc thwe pham (22200011)

2 Tin chi

Hoc phan nay bao gém céc noi dung sau:

- inh vi va diéu chinh cac ngudn luc (ngudn hang hoa, ngudn niang lugng, nguon
thong tin va ngudn nhan lyc)

- Téi thiéu chi phi (x6a bo nhitng gia tri khong gia ting) dya vao sy hop nhat cua
thong tin lién lac, van tai, ton kho, luu kho, giao nhan nguyén vat li¢u, bao bi déng goi.

- Kiém soat cac yéu td trong yéu cua chudi cung ang (s6 luong, chat luong, thoi
gian va cudi cling 1a gia ca dich vu).

- Thiét 1ap hé théng truy nguyén nguon géc.
41. Quin ly an toan thyc pham 2 tin chi
Hoc phan nay gom céc ndi dung sau:

- Khai niém vé méi nguy, phuwong phap phan tich méi nguy va danh gia rui ro;

- Lich st HACCP va céc tiéu chuan dya trén nén HACCP
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- Cac budc thuc hién HACCP

- Céac yéu cau vé thu hdi va khac phuc.
42. Ky thuét phuc vu ban (11200020) 2 tin chi
Hoc phan nay bao gdm céc noi dung:

- Co cau to chuc nhan sy, cac hoat dong van hanh trong nha hang, cac trang thiét bi,
dung cu st dung trong phuc vu dn udng.

- Quy trinh phuc vu an udng trong nha hang, cach thicc phuc vu an ubng khach
trong nudce va qudc té.

- Vai trd, nhiém vy, nhirng y&u cau caa nhan vién phuc vu trong cac nha hang khach
san hién nay.

- Nhitng k¥ ning va kién thirc phuc vu do dn, nhitng ki ning va kién thic phuc vu
thire udng.
43. Thue hanh k§ thuat phuc vu ban (11201021) 1 tin chi
Hoc phan nay bao gdm cac ni dung:

- K¥ thuat gap va trai khin ban an, kién thirc vé cach thuc gap khan an, boxing ban
buffet.

- K§ thuat dat ban dn Au, A theo thuc don dit trudc, thyc don goi mon.

- Quy trinh phuc vu ruou vang, phuc vu in tai ban va trén xe day.

- K¥ thuat giao tiép vai khach hang.
44. Phwong phap té chirc tiéc (11200022) 2 Tin chi
Hoc phan nay bao gdm cac ni dung:

- Khai niém va phan loai céc hinh thuc t6 chuc yén tiéc

- Céc yéu té anh huong dén hoat dong to chic yén tiéc

- Phuong phép 1ap ké hoach t6 chuc yén tiéc

- Cac budc to chic yén tiec
45. Thyc hanh phwong phap to chire tiéc (11201023) 1 tin chi
Hoc phan nay bao gém céc noi dung:

- Thyc hanh to chuc tiéc dang

- Thyc hanh té chice tiéc ngdi

- Thyc hanh té chie 18 tan yén tiéc
46. K§ thudt co ban trong bép (11200024) 2 tin chi
Hoc phan nay bao gém céc noi dung:

- Tong quan ky thuat ché bién mén an

- Phuong phép str dung trang thiét bi va dung cu trong nha bép

- K§ thuat chuan bi va so ché nguyén liéu

- Cac phuong phap 1am chin thyc pham
47. Thye hanh k§ thuit co ban trong bép (11201025) 1 tin chi
Hoc phan nay bao gdm céc noi dung:

- Thyc hanh sir dung trang thiét bi va dung cu trong nha bép

- Thyuc hanh chuan bj va so ché nguyén liéu

80



- Thyc hanh cic phwong phap lam chin thyc pham
48. Quan ly chi phi va xay dung thuc don (11200035) 3 tin chi
Hoc phan nay bao gdm céc noi dung:
- Kién thtre vé& quan 1y chi phi trong kinh doanh 4m thuc
- Kién thire vé thuc don
- Kién thirc vé quy trinh xay dung thuc don
- Bai tap vé xay dung thuc don
49. Quan tri tic nghiép va diéu hanh bép (11200057) 3 tin chi
Hoc phan nay bao gdm cac ni dung:
- Khai quat quan Iy va diéu hanh bép , o
- Lap ke hoach cho hoat dong bep: trang thiét bi va dung cu, lap thuc don, sap xép
nhan su, quy trinh hoat dong bép.
- Kiém soét chi phi trong bep cac nguyén nhan co thé tao sy chénh léch chi phi gitra
dinh mirc dua ra va thuc té, kiém soat van hanh (mua hang, nhap hang, ton trir, xuat
hang, san xuat, phuc vu). ’
- Quan ly va kieém soat v¢ sinh trong bep
50. Am thuc Viét Nam (11200026) 2 tin chi
Hoc phan nay bao gom cac noi dung:
- Tong quan vé cac loai thyc pham, cac phuong phéap lua chon nguyén liéu phi hop
véi cac yéu cau ché bién, cac nguyén tic phdi hop nguyén liéu ché bién moén in
Viét Nam.
- Téng quan vé cac loai dung cu va thiét bi dung trong ché bién mén an Viét Nam,
C4C Yeu cau veé vé sinh va an toan lao dong trong khi ché bién.
- Phuong phép so ché nguyén liéu, vai tro, ¥ nghia cua viéc so ché nguyén liéu
trong ché bién.
- Céac phuong phéap lam chin thuc pham, nguyén tac, k§ thuat tng dung cua ting
phuong phép trong ché bién moén an Viét Nam.
- Phuong phap phdi hop gia vi
51. Thuc hanh k§ thuét ché bién moén dn Viét Nam (11201027) 2 tin chi
Hoc phan nay bao gém céc noi dung:
- Thyc hién ché bién mot sé mén an truyén thong ciia mién Bac: phé ga, gio heo gia
cay, 6¢ hap 14 girng, cha cé 14 vong. ..
- Thyc hién ché bién mot s6 moén an truyén théng cua mién Trung: cha phung, nem
cong, ban bd Hué, com hén, com géi 14 sen. ..
- Thuc hién ché bién mot s6 mon an truyén théng cia mién Nam: ¢l lao mam, ca ri
ga, cha gio ré, doi lwon, goi budi.. .
- Ché bién dugc mot s6 moén dn méi trén co s& moén dn Viét Nam nhu: phd xao, lau
bo...
52. Am thue chiu Au (11200028) 2 tin chi
Hoc phan nay bao gdm céc noi dung:
- Khéi quét vé am thuc chau Au
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- K§ thuat co ban trong ché bién mén in Au

- M6t s6 nén van héa 4m thuc tiéu biéu caa chau Au
53. Thuc hanh k¥ thuét ché bién moén dn Au (11201029) 2 tin chi
Hoc phan nay bao gdm céc noi dung:

- K§ thuat ché bién mon an Phap

- K§ thuat ché bién moén an Y

- K§ thuat ché bién mon an T4y Ban Nha

- K§ thuat ché bién moén an Bic

- K§ thuat ché bién mon an Nga
54. Am thue chau A (11200030) 2 tin chi
Hoc phan nay bao gdm céc noi dung:

- Khéi quét vé am thuc mot sé nuéc Chau A.

- Nhiing kién thirc co ban vé ki thuat ché bién mon an A.

- Van hoa 4m thyuc va cac moén dn cua cac nude trong khu vuec Chau A

- Nguyén liéu sir dung ché bién mon an Chau A
55. Thue hanh k¥ thuit ché bién mén iin A (11201031) 2 tin chi
Hoc phan nay bao gdm cac ni dung:

Ky thuat ché bién mén A: moén dn Trung Qudc; mén dn Han Qudc; moén an Nhat

Ban; mén an Malaysia va Singapore; mon an Indonesia; mon an Thai Lan; mén an Lao

va Campuchia; moén an An Po.

56. K¥ thuat pha ché thirc uong (11200070) 2 tin chi

Hoc phan nay bao gdm cac ni dung:
- Céc loai dung cu, thiét bi sa dung trong cac quay pha ché hién nay nhu: dung cu
kim loai; dung cu thay tinh; dung cu trang tri; dung cu hd trg, kién thtc an toan lao
dong khi thao tac trong quay pha ché.
- C4c loai nuéc udng khong con thong dung hién nay nhu: nudc dinh dudng, nudc
giai khat, nude c6 chat kich thich, cac ky thuat pha ché thirc udng khong con.
- C4c loai ruou chung cit, ruou 18n men, ruou pha ché nhu: Gin, Rum, Vodka,
Brandy, Whishkey: lich sir hinh thanh cocktail, ciu trdc, phan loai va cac phuong
phap pha ché cocktail

57. Thue hanh k¥ thuét pha ché thirc uéng (11201071) 2 tin chi

Hoc phan nay bao gém céc noi dung:
- Nhitng thao tac co ban vé thuc hanh pha ché céc dang thicc ubng: dung cu; vé
sinh dung cu; cac thao tic co ban trong quiy pha ché; cac phuong phap pha ché
nhu shake, stir, build, blend.
- K thuat pha ché céc loai thirc udng khdng cén théng dung nhu: sinh td, nude ép,
thire udng tir tra, thirc udng tir ca phé, thirc udng tir ca cao; mot sé mocktail thong
dung.
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- K¥ thuat pha ché céc loai cocktail thdng dung trén thé giéi nhu: Screwdriver,
White Russian, Black Russian, B52, B53, Ps | Love You, Champange cocktail,
Mimosa, Bellini...
58. Ky thuit lam banh Au — A (11200032) 2 tin chi
Hoc phan nay bao gdm cac ni dung:
- Nhitng kién thirc co ban vé cac loai nguyén liéu 1am banh Au — A (Bot mi, bo,
trang, duong , stra...)
- Nhitng kién thirc co ban vé dung cu ché bién banh Au - A
- K¥ thuat ché bién céc loai kem co ban, céc loai bat co ban @ng dung lam cac loai
banh Au.
59. Thuc hanh k¥ thuat lam banh Au (11201033) 1 tin chi
Hoc phan nay bao gdm cac ni dung:
- Thuc hanh cac dang banh Au: dang banh hap, dang banh choux, dang béanh tarte,
dang banh ng nho trieng, dang banh no 16p, dang banh né nho men, dang banh kha.
- Thyc hanh céc loai kem co ban dung trong banh Au
60. Thue hanh k§ thuat 1am banh A — Viét Nam (11201034) 1 tin chi
Hoc phan nay bao gdm cac ni dung:
- Thuc hanh céc dang banh A: dang bot banh bao, dang bot banh ha cao, dang bot
banh tiéu dau chao quay, dang bot banh trung thu, dang bot banh pia
- Thyuc hanh céc loai nhan dung trong banh A.
- Thuc hanh mot sé loai banh A théng dung.
- Thuc hién ché bién mot s6 loai banh &p dung nguyén tic hap: Banh gio, banh nam,
banh beo, banh da lon, banh khoai cao...
- Thyc hién ché bién mot s loai banh &p dung nguyén tic nuéng: Banh khoai mi
nuéng, banh chudi nuéng, banh dau xanh nudng. ..
- Thyc hién ché bién mot sé loai banh ap dung nguyén tac chién, rang: Banh tom Ho
Tay, banh ran, banh tréi vai, banh phuc linh...
- Thuc hién ché bién mot sb loai banh &p dung nguyén tic nau: banh tét, banh dau
xanh dong suwong, banh bot loc, banh troi. ..
61. Do 4n hoc phan k¥ thuit ché bién mén in (11204036) 1 tin chi
Hoc phan nay bao gdm céc noi dung:
- Huéng dan mé dau
- Chuan bi co s& thyc hién d6 an (co so thuc tap, cac loai may, thiét bi phuc vu cho
ngién ciru ché bién moén an tai xuong, tim hiéu tai liéu, thi nghiém, thu thap cac di
ligu)
- Thuc hién d6 an
62. D0 4n hoc phin quan 1y dich vu in udng (11204037) 1 tin chi
Hoc phan nay bao gém céc noi dung:
- Huéng dan mé dau
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- Chuan bi co s¢ thuc hién d6 an (Tim hiéu y tuong kinh doanh, lya chon mé hinh
kinh doanh, thu thap di liéu, tai liéu)
- Thuyc hién d6 4n
63. Nghé thuat trang tri banh kem, socola va mén an trang miéng (11200038)
2 tin chi
Hoc phan nay bao gdm cac ni dung:
- Nguyén vt liéu trang tri banh kem.
- Céch nhan biét cac loai douille, cach st dung va bao quan
- Nguyén tic pha, phi mau thuc pham
- Giai thiéu nguyén li¢u 1am banh bong lan (c6 nudc, khong nudc...), nhitng sai
hong thuong gap khi [am banh béng lan.
- Gidi thiéu nguyén liéu lam kem bo, nhitng sai hong thuong gap khi lam kem
bo.
- Phén biét cac dang socola, cach sir dung va bao quan.
64. Thuc hanh ché bién mén in trang miéng (11201039) 1 tin chi
Hoc phan nay bao gom cac noi dung:
- Thuc hién ché bién mot sb loai ice- cream: kem dau, kem chudi, kem dau
xanh...
- Thuc hién ché bién mot s6 loai banh trang miéng: mouse, bavarian. ...
- Thuc hién ché bién mét sb loai xi, ché
65. Thuc hanh trang tri banh kem va socola (11201040) 1 tin chi
Hoc phan nay bao gdm cac ni dung:
- K¥ thuat str dung cac loai douille so, hoa hong phai, hoa hong trai, dudng vién.. .
dé trang tri banh theo chu dé.
- Thyc hién mét s6 loai banh bong lan, kem bo.
- Thyc hanh pha mau va phdi mau.
- Thuc hanh viét chix trén banh kem.
- Trang tri banh kem theo chu dé: sinh nhat, Noel, ngay nha giéo. ..
- Tao hinh socola tng dung socola vao trang tri banh.
66. K¥ thuit cim hoa trang tri (11200041) 2 tin chi
Hoc phan nay bao gém céc noi dung:
- Tong quan vé nghé thuat cam hoa: ¥ nghia cua hoa trong cudc séng, ngon ngit cac
loai hoa, phuong phap lya chon va bao quan hoa.
- Nghé thuat cim hoa Nhat Ban
- Nghé thuat cam hoa Tay Phuong
- Phuong phap bo hoa ting va két hoa cudi, ¥ nghia ctia bo hoa cudi.
67. Thue hanh k¥ thuit cim hoa trang tri (11201042) 1 tin chi
Hoc phan nay bao gém céc noi dung:
- Thyc hién cam, két hoa theo truong phai Nhat ban
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- Thyc hién cam hoa theo trudng phai Tay Au
- Thuc hién cdm hoa trang tri theo chu d¢, theo khéng gian va theo muc dich sir
dung.
68. Ky thuat ché bién salad va khai vi (11200043) 2 tin chi
Hoc phan nay bao gdm cac ni dung:
- Khai niém va phan loai cac mén khai vi, salad
- Vai tro caa mon khai vi trong thuc don
- Pic diém cua mén khai vi, salad
- Céc loai thirc udng thuong dung véi mon khai vi
- Phan loai cac loai nguyén liéu ding trong ché bién mén khai vi, salad
69. Thue hanh k¥ thuat ché bién salad va khai vi (11201044) 1 tin chi
Hoc phan nay bao gdm céc noi dung:
- K§ thuat ché bién mon an khai vi nong
- K§ thuat ché bién mon an khai vi lanh
- K§ thuat ché bién mon an salad don gian
- K§ thuat ché bién mén an salad tong hop
- K§ thuat ché bién mon an salad néng
70. K¥ thuit ché bién moén in dii tiée (11200045) 2 tin chi
Hoc phan nay bao gom cac noi dung:
- Giéi thiéu cac hinh thuc t6 chuc tiéc trong nha hang, khéach san
- Phuong phap 1én thuc don cho céc loai tiéc
- Quy trinh ché bién mén an va mot sé yéu ddi véi mon an dai tiéc.
- Phuong phép trinh bay va trang tri mon an dai ti€c.
71. Thue hanh ché bién mén in dai tiée (11201046) 1 tin chi
Hoc phan nay bao gdm céc noi dung:
- Thyc hanh ché bién mot s mén an danh cho tiéc dimg nhu: mon khai vi nong
lanh, mon an choi, moén an chinh.
- Thuc hanh ché bién mét s6 mén an cho tiéc ngéi nhu: mon an khai vi nong lanh,
mén an choi, mon an chinh, mén an biéu dién.
72. Am thuc chay (11200047) 2 tin chi
Hoc phan nay bao gém céc noi dung:
- Nhiing kién thirc tong quan vé khai niém an chay.
- Pic tinh dinh dudng cua nhitng nguyén liéu dung trong ché bién moén an chay
nhu: rau, cu, qua...
- Nhiing kién thuc vé phuong phap lua chon va bao quan nguyén liéu trong ché
bién mon an chay.
- Phan loai cac mén dn chay va k§ thuat ché bién mon an chay.
73. Thuc hanh ché bién mén in chay (11201048) 1 tin chi
Hoc phan nay bao gém céc noi dung:
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- K§ thuat ché bién cac mén in chay thudng ngay

- K§ thuat ché bién mon an chay dii tiéc.

- K§ thuat ché bién mot s6 mén chay nudc ngoai.

- K§ thuat ché bién mot sé mon chay sang tao.
74. K§ thuit ché bién mén in dic trung theo nhém nguyén liéu (11200049)

2 tin chi

Hoc phan nay bao gdm cac ni dung:

- Tong quan vé nguyén liéu ché bién mén an

- Phan loai tinh bot, thanh phan dinh dudng va céc yéu té chit luong co ban.

- Phan loai thit gia cdm, thanh phan dinh dudng va cac yéu tb chét luong co ban.

- Phan loai thit gia suc, thanh phan dinh dudng va cac yéu tb chat luong co ban

- Phan loai thuy hai san, thanh phan dinh dudng va cac yéu té chat luong co ban.
75. Thue hanh ché bién mén &n tir tinh bot (11201050) 1 tin chi
Hoc phan nay bao gdm cac ni dung:

- K§ thuat ché bién mon an tir tinh bot bang phuong phap dut 10.

- K§ thuat ché bién mon an tir tinh bot bang phuong phap xao, ap chao.

- K§ thuat ché bién mon an tir tinh bot bang phuong phap nau.
76. Thuc hanh ché bién mén in tir thity hai san (11201051) 1 tin chi
Hoc phan nay bao gdm cac ni dung:

- K§¥ thuat ché bién thuy hai san bang phuong phap, quay dut 10.

- K§ thuat ché bién thuy hai san bang phwong phap xao, ap chao.

- K§ thuat ché bién thuy hai san bang phuong phap ham, nau.
77. Thuc hanh ché bién mén in tir thit gia stic (11201052) 1 tin chi
Hoc phan nay bao gém céc noi dung:

- K§ thuat ché bién thit gia sic bang phwong phép, quay duat 19.

- K§ thuat ché bién thit gia sic bang phwong phép xao, 4p chao.

- K§ thuat ché bién thit gia stic bang phuong phap ham, nau.
78. Thuc hanh ché bién mén in tir thit gia cAm va chim (11201053) 1 tin chi
Hoc phan nay bao gdm céc noi dung:

- K§ thuat ché bién thit gia cam bang phuong phap, quay dut 10.

- K§ thuat ché bién thit gia cam bang phuong phap xao, ap chao.

- K§ thuat ché bién thit gia cam bang phwong phap ham, nau.
79. Kién tap (11205054) 1 tin chi
Hoc phan nay gom céac noi dung sau:

- Huéng dan mé dau

- Chuan bi co s6 thuc hién qua trinh kién tap

- Thyc hién qua trinh kién tap
80. Thuc tap tot nghiép (11205055) 3 tin chi
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Hoc phan nay gom cac ndi dung sau:
- Huong din mé dau
- Chuén bi co s& thuc hién qua trinh thyc tap
- Thuc hién qua trinh thuc tap
81. Khoa luan t&t nghiép (11207056) 8 tin chi
Hoc phan nay gom céac ndi dung sau:
- Huéng din mé dau khoa luan
- Chuan bi co s& thuc hién khoa luan
- Thyc hién khoa luan
82. Kinh doanh nha hang (11200058) 2 tin chi
Hoc phan nay bao gdm céc noi dung:
- Céc hoat dong t6 chuc kinh doanh nha hang nhu: phét trién hinh anh, xay dung
hinh anh, bao vé hinh anh...
- C4c ngudn tai chinh va céc loai du toan trong kinh doanh nha hang, cac loai chi
phi phat sinh trong qua trinh kinh doanh.
- Thué va nhitng van dé& phap luat, méi trudng phap ly trong kinh doanh nha
hang.
83. Thiét ké thwe pham cé lgi sirc khée (11200067) 2 tin chi
Hoc phan nay bao gom cac noi dung:
- Tong quan vé ché do an uong lanh manh
- Nguyén liéu giau céac chat c6 hoat tinh sinh hoc
- K§¥ thuat ché bién nguyén liéu rau qua, ngii coc, cac loai hat, thuc pham giau
chat dam
- Phat trién cbng thtc va thuc don: thuc don moén an it chat béo, it calo,
alcohol; mén an thanh loc co thé (Detox)
84. Thuc hanh thiét ké thwe pham c6 lgi sirc khée (11201068) 1 tin chi
Hoc phan nay bao gém céc noi dung:
- Thyc hanh thiét ké va ché bién mon an it niang lugng
- Thuc hanh thiét ké va ché bién mon an giau chat mau thuc pham
- Thuc hanh thiét ké va ché bién mon an dung dé thanh loc co thé (Detox)
85. Quan ly cho k§y sw (05208068) 3tin chi
Hoc phan nay bao gom cac ndi dung sau:
- Vali tr(\),’ nhiém vy, chirc nang cia ngu’g‘yi k¥ su trong thoi dai mai. ,
- Cac kien thuc, k¥ ndng, nhan cach can ¢ cua mot nguoi ky su dé dap ung nhu
cau xa hc}i. o ) ,
- Cac yeéu to can thiéet trong quan ly san xuat, quan ly du an, quan ly con nguoi.
- Céc cong cu quan ly hiéu qua.
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3.4. So sanh chwong trinh dao tao nganh Khoa hoc ché bién mén in ciia truong dai hoc Cong nghiép Thye phdm thanh pho Hé Chi
Minh véi chwong trinh dao tao cua trwong The Culinary Institute of America — nganh Culinary Science va trwong Taylor's
(Malaysia) — nganh Culinary arts and Food service managerment

Dé danh gia su twong thich cia truong trinh dao tao nganh Khoa hoc ché bién mon in — Trudng Dai hoc Cong nghiép Thuc pham

v6i chuong trinh ddo tao cua truong The Culinary Institute of America — nganh Culinary Science (Khoa hoc ché bién mon in) va truong
Dai hoc Taylor's (Malaysia) — nganh Culinary arts and Food service managerment (Nghé thuat am thuc va quan tri dich vu thuc pham)

ching tdi 1ap bang dbi sanh gitta 2 chuwong trinh nhu trinh bay ¢ Bang 5 va Bang 6
Bang 5. Sw twong thich giira chwong trinh dao tao nganh Khoa hoc ché bién mén in cia truong dai hoc Cong nghiép Thuc pham
Thanh phd H6 Chi Minh véi chwong trinh dao tao cia The Culinary Institute of America College — Culinary Science va Taylor's

University (Malaysia) — Culinary arts and Food service managerment

Nganh Khoa hoc ché bi»én mon an, truong DH Culinary Science - The Culinar Cs:eurl\llri](ir?lnzgasl aer;(rjnlég? d
STT Cong nghiép Thwe pham Thanh pho Ho Chi \ry : y nanagerme Ghi cha
: : : Institute of America College Taylor's University
Minh .
(Malaysia)
Ma hoc A A S tin A A S6 tin A A
phin Tén hoc phan chi Tén hoc phan chi Tén hoc phan
Kién thive gido duc dai cwong bit bujc
Professionalism and Life : I A
. N ; - A Business Communication Khong tinh
1. 13000075 | K¥ nang hoc tap hi¢u qua 2 S%ﬂlilf (IV(y ndng nghé nghi¢p 1.5 (Giao tiép trong kinh doanh) tin chi tich
va ky nang song) lily - Theo
. . . quy dinh
2. | 21200004 | Anh van 1 p | Foreign Language (ngoai 6 | oogcFrench!l cia Bo
ngir) (Tiéng phéap co ban) GD&DT
College Writing or College : S cho khol
3. | 21200005 | Anh van 2 2 | Writing for ELLs (English 3 g‘;g"‘t‘edriate;genc" I (Tiéng | nganh ky
Language Learners) p frung cap thuat o
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Nganh Khoa hoc ché bién mén in, treong PH

Culinary Science - The Culinary

Culinary arts and Food
service managerment -

ST Clomgmpiitge Tiniem i iemi i D Clhid Institute of America College Taylor's University <l Cinlt
Minh .
(Malaysia)
Tourism Information Systems Viét Nam
4. | 01200002 | Tin hoc van phong 3 & e-Commerce (HE thong

thong tin du lich va thuong
mai dién tr)

Kién thirc gido duc dai cwong tw chon

Research Methods: Scientific
Evaluation of Traditional

Research Methodology

5 18200017 | Phuwong phap nghién ciru , | Cooking Techniques 3
' khoa hoc (Phuong phap NCKH: Khoa Professional Food Writing

hoc danh gia ky thuat truyén (K¥ nang viét bai chuyén
thong trong ché bién mon) nganh thuc pham)

6. | 18200007 | Xac suat thong ké 2 | Culinary Math 1.5

Kién thivc co sé nganh bit bujc
7 05200069 Hoxa hoc va hoa sinh hoc thyuc 3 Cu!lnary Cxihemlstry 3
pham (Ho6a hoc am thuc)
q Microbial Ecology of Food
8. | 05200050 | Vi sinh vat hoc thyc pham 2 Systems (Sinh thai hoc vi sinh 3 Oenology (Ky sinh trung)

hé thong thuc pham)
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Nganh Khoa hoc ché bién mén in, treong PH

Culinary Science - The Culinary

Culinary arts and Food
service managerment -

ST gy i el e el 30 Gl Institute of America College Taylor's University <l Cinlt
Minh .
(Malaysia)
o Dynamics of Heat Transfer
Cong ngh¢ che bien thuce and Physical Properties of
9. | 05200019 | pham (Cac qua trinh co ban 2 Food (Bong hoc qua trinh 3
trong ché bién) truyén nhiét va vat 1y thuc
pham)
Ingredient Functionality:
Texture Development,
) 2 Stability, and Flavor Release
10. | 05200014 | Phy gia thyc pham 2 (Phu gia thyc pham: phat 3
trién cau truc, trang thai, va
tao mui)
Pam bao chat luong va luat Tourism & Hospitality Law
11. | 22200027 thuc ph'flm 3 (Luat du lich va khach san)
12. | 22200001 | Vé sinh an toan thiyc pham 2 Food Safety 1.5 Food Science & Sanitation
13. | 34200001 | Dinh dudng dai cuong 2
Nutrition 1.5
14. | 34200018 | Dinh dudng can thiép 2
Introduction to Gastronomy
7 (Tong quan vé van hoa am 1.5 | psycho-Sociology of Food &
15. | 11200001 | Van hoa 4m thuc 2 | thuc) Eating Habits (Tam 1y xa hoi
Literature and Composition 3 va thoi quen an uong)
(Van hoc va tac pham)
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Nganh Khoa hoc ché bién mén in, treong PH

Culinary Science - The Culinary

Culinary arts and Food
service managerment -

ST Clomgmpiitge Tiniem i iemi i D Clhid Institute of America College Taylor's University <l Cinlt
Minh .
(Malaysia)
o Culinary Science: Principles
16. | 11200005 Kl}oavh(_)c co ban ché bién 5 ilnd Appllcatlor}s (I’(h(‘)a’hoc 3
mon an am thuc: Nguyén ly va ung
dung)
17. | 11202006 Th} ng}n@m,khvoa hoc co ban 1 Science Ifundamentals (Khoa 3
ché bién moén an hoc co ban)
18. | 11200007 Ky thuat ché Plen va bao 5
quan thyc pham
10. | 11201008 | 'uC hanh ky thuat chebién | _
va bao quan thye pham Culinary Fundamentals 6
K% thuat ché bid e di (Nguyén tac ché bién mén an)
20. | 11200016 | Y thuat chebicn nuge dung, |
Xup va xot
21. | 11201017 | Fhuc hanh che bién nude 1
dung, xup va xot
22. | 11200013 | Nutc chim va gia vi o | Product Knowledge (Kien 15
thirc vé san pham)
Introduction to Management
(Quan ly dai cuong) 15 I ltural M
23. | 11200009 | Quan trj tac nghicp 2 m ntercuftural Management
Formal Hospitality and 3 (Quan ly lién nganh)
Service Management
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STT

Nganh Khoa hoc ché bién mon an, treong PH
Coéng nghiép Thuc pham Thanh pho Ho Chi
Minh

Culinary Science - The Culinary
Institute of America College

Culinary arts and Food
service managerment -
Taylor's University
(Malaysia)

Ghi chu

Kién thirc co s6 nganh tw chon

Nhoém A (Chon it nhat 1 trong cdc mén sau)

q Introduction to Hospitality
o4 | 11200004 Tf)ng quan du lich, nha hang 2 and Cus‘Eomef Seljvu?e (Tong 15
va khach san quan khach san va dich vu
khach hang)
25 | 11200019 Thuc pham va ruou (Food 5 Wine Studies (Nghién ctru vé 3 I?feveiage Studies (Nghién
and wine) ruou) clru ve rugu)
) Principles of Marketing
26. | 11200018 | Marketing dich vu an uong 2 (Nhiing nguyén 1y ctia
Marketing)
T 2 Culinary Research and
27. | 05200023 | Phdt trién san pham thye 2 | Development (Nghién ciruva | 3
pham iR R
phat trién am thuc)
Nhém B (Chon it nhat 1 trong cdc mén sau)
Quan 1y chudi cung Ung va Food Supply Chain N
28. | 22200011 | truy nguyén nguon goc thuc 2 Management (Quan ly chuoi
pham cung Ung thuc pham)

Nh6m C (Chon it nhat 1 trong cdc mén sau)
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Nganh Khoa hoc ché bién mén in, treong PH

Culinary Science - The Culinary

Culinary arts and Food
service managerment -

ST gy i el e el 30 Gl Institute of America College Taylor's University <l Cinlt
Minh .
(Malaysia)
29. | 22200015 | Bdnh gid cam quan 2 Flavor Science and ) Nutritional & Sensorial
Perception (Khoa hoc chat 3 Analysis (Phéan tich dinh
mui va thtr ném) dudng va danh gia cam quan)
30. | 22201016 | Thyc hanh danh gia cam quan 1
31. | 11200020 | Ky thuét phuc vu ban 2
32 | 11201021 ’tl)“;lrw:rc hanh k¥ thuat phuc vu 1
Elective II (Ty chon 2)
33. | 11200022 | Phwong phap to chic tiéc 2
34. | 11201023 Th}rc h? nh phuong phip to 1
chire tiéc
Kién thirc chuyén nganh bit bujc
Modern and Industrial
, Cooking Tools, Techniques,
35. | 11200024 | KV thuat co ban trong bép 2 and Ingredients (Cong cu, k§y 3

thuat trong k¥ thuat bép an
hién dai va cong nghi€p)
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Nganh Khoa hoc ché bién mén in, treong PH

Culinary Science - The Culinary

Culinary arts and Food
service managerment -

S Cong nghi¢p Thyc ﬁ’\;l?nnr: Thanh pho Ho Chi Institute of America College Taylor's University <l Cinlt
(Malaysia)
Advanced Concepts in
Thuc hanh k¥ thuat co ban Precision Temperature
36. | 11201025 trong bép 1 Cooking (Ky thuat tién tién 3
trong ché bién nhiét)
37. | 11200026 | Am thuc Viét Nam 2
- — Kitchen Operations I (Thyuc
Thyc hanh ky thut ché bién hanh bép 1)
38. | 11201027 | moén an truyén thong Viét 2
Nam
39. | 11200028 | Am thyc chau Au 2 Cuisines and Cultures of the Kitchen Operations 11 (The
Thye hanh k§ thudt ché bién Americas (Van hoa am thyc 3| hanh bép 21:; '
40. | 11201029 mén &n Au : 2 va van héa chau My)
41. | 11200030 | Am thyc chau A 2 Cuisines and Cultures of Asia . .
(Vin hoa am thyc va vin hoa 3 Kltche? Operations IIT (Thyc
2. | 11201031 | Thue hanh ky thuat ché bién , | chauA) ' hanh bép 1)
' mon an A
43. | 11200032 | K§ thudt lam banh Au - A 2 | Baking and Pastry Skill o _ ,
Development (Phat trién ky 3 Patisserie & Baking | (Banh
> S thuat 13 : nang lam banh nuéng va banh ngot va banh nuéng)
44, | 11201033 :g\llljlrc hanh k¥ thuat lam banh 1 ngof)
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Nganh Khoa hge ché bi»én mon an, trwong DH Culinary Science - The Culinar cs:eurl\llri](ier)r/nz:]t; ir;?nlgr?f[) d
STT Cong nghiép Thwe pham Thanh pho Ho Chi Ay : y nanagerme Ghi cha
* : . Institute of America College Taylor's University
Minh .
(Malaysia)
Thyc hanh k¥ thuét lam banh
45. | 11201034 A - Viét Nam 1
Principles of Menus and
Quan 1y chi phi va xay dun Ill/(l)a(l)r:jasgalrr\]lgilczrgﬁtearzltligzsln Meny Dgsign & De\{eIOpment
46. | 11200035 ychip Yy aung 2 -TVice Up 3 | (Thiét ké va phat trién thuc
thuc don (Nguyén tac xay dung thuc don)
don va quan ly chi phi trong
van hanh dich vu thuc pham)
x O Y S Externship (Culinary Arts) — .
47. | 11204036 Zlo an hoc phan che bienmon |y 1 Chyong trinh dao tao thue 6 | 3 IF E’;’gu‘i‘ Blfg’nirigedgf’l%f“cl’g‘s
- ngh¢ thuat am thuc) HeP &
8. | 11204037 Douan h?c phan quan ly dich 1 Food & Be\ﬁeragfa CZpeEatlons
vu dn udng IT (Thyc pham va do6 uong 2)
Kién thirc chuyén nganh tw chon
Nhom A
(Chon it nhdt 1 hoc phan Iy thuyét va 1 hoc phan thye hanh
twong ung)
Nghé thuat trang tri banh
49. | 11200038 | kem, socola va mén an trang 2 o _
miéng Patisserie & Baking Il (Banh
) 1 ngot va banh nuéng 2)
50 | 11201039 Tl}uc ha'rAlh ché bién moén an 1
trang mieng
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Nginh Khoa hoc ch¢ bi»én Oni N S Culinary Science - The Culinar cs:eurl\llri](ier)r/nz:]t; ir;?nlgr?f[) d
STT Cong nghiép Thwe pham Thanh pho Ho Chi Ay : y nanagerme Ghi cha
: : : Institute of America College Taylor's University
Minh .
(Malaysia)
51 | 11201040 Thuc hanh trang tri banh kem 1
va socola
K¥ thuat ché bién salad va
52. | 11200043 kg’ai Vi 2| Formal Restaurant Cooking
' (K§ thuat ché bién moén an & 3
. ot Ae 1 ATA cé&c nha hang)
53 | 11201044 Thuc hz\mh ky thuat ché bién 1
salad va khai vi
Nhém B
(Chon it nhat 1 hoc phan 1y thuyét va 1 hoc phan thuc
hanh twong urng)
K§ thuat ché bién moén an dai
54. | 11200045 tié}; ' 2| Modern Banquet Cookery
i — (Ky thuat ché bién mon an dai 3
55 | 11201046 T}l}l’(‘)’\hanh ché bién mon an 1 tiéc duong dai)
dai tiéc
56. | 11200047 | Am thyc chay 2 | Cuisines and Cultures of the
— Mediterranean (Van hoa am 3
57 | 11201048 Thyc hanh ché bién moén an 1 th}f:C va van I}éa dia trung
chay hai/Trung Dong)
o Introduction to A la Carte
58. | 11200049 | KV thutchébién mon andac |, | Cooking (Tong quan vé che 3 | Kitchen Operations IV
trung theo nhém nguyén li¢u bién moén an theo A la carte —
moén an goi mon)
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Nganh Khoa hoc ché bi»én LUE U ()i Culinary Science - The Culinar cs:eurl\llri](ier)r/nz:]t; ir;?nlgr?f[) d
STT Cong nghiép Thwe pham Thanh pho Ho Chi Ay : y nanagerme Ghi cha
: : : Institute of America College Taylor's University
Minh .
(Malaysia)
59. | 11201053 | Lhue hanh che bién ménan | )
tur thit gia cam va chim
o Contemporary Restaurant
60. | 11201050 Thgc halzh ché bién moén an 1 quk}ng (K¥ thuat ch,e bién 3
tur tinh bot moén an theo phong cach
duong dai)
. LA g s Seafood Identification and
61. | 11201051 | v hanh chébien mon dn 1 | Fabrication (Lya chon vaché | 1.5
tur thuy hai san A1 as
bién hai san)
Meat Identification,
Thuc hanh ché bién mén an Fabrication, and Utilization
62. | 11201052 |\ hit gia sitc 1| (Nhan biét/lva chon, ché bién |
va stir dung thit)
Thuec tap
’ Externship Prep Seminar | Khon
63. | 11205054 | Kién tap 1 (P6 an mén hoc 1 — Thyc tap | . g Internship I (Thuc tép 1)
X tinh TC
thuc t€)
A A A . . Kh()ng . ~
64. | 11205055 | Thyec tap tot nghiép 2 Externship Prep Seminar Il tinh TC Internship I (Thyc tap 2)
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Nganh Khoa hoc ché bién mén in, treong PH

Culinary Science - The Culinary

Culinary arts and Food
service managerment -

ST gy i el e el 30 Gl Institute of America College Taylor's University <l Cinlt
Minh .
(Malaysia)
Externship Prep Seminar 11| Khéng
(P06 an mon hoc 3) tinh TC
Khoa Iudn tét nghiép hodc hoc bé sung
Senior Thesis: Culinary
65. | 11207056 | Khoa luan 5t nghiép g | Science Research Projects 6 | Dissertation (Ludn vin)
(Luén van tot nghiép: nghién
ctru khoa hoc am thuyc)
Hoc b6 sung 8
Quan Iy va diéu hanh bép Contemporary Hospitality Hospitality Human Resources
. . and Service Management VRSO
66. | 11200057 | (Catering and Kitchen 3 NI < 1 3 Management (Quan 1y nhan
. (Quan 1y khach san va dich |
Operations) va) su trong nha hang)
Non-Commercial Foodservice
and High-Volume Production Business of Tourism &
67. | 11200058 | Kinh doanh nha hang 2 (Dich vu thyc pham phi 3 Hospitality (Kinh donh du

thuong mai va cac sdn pham
gia tri cao)

lich va khach san)
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Bang 6. S khac nhau giira chwong trinh dao tao cia trwomg Pai hoc Cong nghiép Thuc pham, nganh Khoa hoc ché bién mén iin
v6i chwong trinh dao tao cia The Culinary Institute of America College — Culinary Science va Taylor's University (Malaysia) —
Culinary arts and Food service managerment

Nganh Khoa hoc ché bif':n mon an, treong PH
Cong nghiép Thwe pham thanh pho H6 Chi

Culinary Science - The Culinary

Institute of America College (Téng so

Culinary arts and Food
service managerment -

SUY Minh (Téng sé tin chi toan khéa: 120; Thoi gian tin chi toan khoa: 132; Thoi gian dao Taqur > Unl‘\'/er.SIty . Rule
. - . (Malaysia) (Thoi gian dao
dao tgo: 3,5 nam) tao: 3 nam) <
tao: 3 nam)
Ma hoc " A S6 tin A A S6 tin A A
phin Tén hoc phan chi Tén hoc phan chi Tén hoc phan
Kién thirc dai cuwong bt bujc
1 | 19200008 Nhirng nguyén ly co ban cua 5 Introduction to Statistics 3 Principles of Accounting
' chu nghia Mac — Lénin 1 (Thong ké dai cuong) (Nguyén 1y ke toan)
Principles of Theo quy
Nhitng nguyén 1y co ban cia Macroeconomics or Principles Quantitative Methods dinh cua Bo
2. | 19200009 | 1 1iohia Méc — Leénin 2 3 | of Microeconomics 3 | (Phuong phap dinh luong) GD&DT
£ (Nguyén ly kinh t€ vi m6 hay gphap one cho khdi
nguyén ly kinh t€ vimo ) nganh ky
o Trh g Calculus | or College Algebra Tourism Economics (Kinh t& | thuat ¢ Viét
3. | 19200002 | Tu tuéng HO Chi Minh 2 (Giai tich hay dai s0) 3 du lich) Nam
Puong 16i cach mang cua Financial Management (Quan
4. | 19200003 bang Cong san Viét Nam 3 ly tai chinh)
’ Foodservice Entrepreneurship
5. | 11200059 | An toan lao dong trong bép 2 3 (Tinh than khoi nghiép vé
linh vyc dich vu thyc pham)
6. | 17201001 | Gido duc thé chét 1 0 Khong tinh
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STT

Nganh Khoa hoc ché bién mon an, truong PH
Cong nghiép Thuc pham thanh pho Ho Chi
Minh (Tong so tin chi toan khoa: 120, Thoi gian

Culinary Science - The Culinary
Institute of America College (Tong so
tin chi toan khoa: 132; Thoi gian dao

Culinary arts and Food
service managerment -
Taylor's University
(Malaysia) (Thoi gian dao

Ghi chu

dao tgo: 3,5 nam) tao: 3 nam) i B i)
7. | 17201002 | Gido dyc thé chat 2 tin chi tich
- 2 1A liy - Theo
8. | 17201003 | Giao duc thé chat 3 quy dinh
Gi4o duc qudc phong - an cua Bo
9. | 17200004 ninh 1 GD&DT
Gido d R cho khoi
10| 17200005 | 00 M A1OCP ong -an nganh k
nn thuat & Viét
Gi4o duc qudc phong - an Nam
11.| 17201006 ninh 3 AB
Kién thirc dai cwong tw chon
Anthropology of Food or

12.] 19200004 | Phap luat dai cuong

13.| 18200012 | Quy hoach thuc nghiém

Psychology of Human
Behavior or Social
Psychology

(Nhén chung hoc thyc pham
hoac Tam |y hoc hanh vi con
nguoi hodc Tam 1y xa hoi)

Elective I (Ty chon 1)

Kién thirc co sé nganh bdt bujc

14.] 11200014 | =7 ...
va ban tiéc

Ngh¢ thuat trang tri mon an

Garde Manger (Quan 1y kho)

Foodservice Project Planning
& Engineering (Lap ké hoach
va k¥ thuat cho dy an dich vu
thyc pham)
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Nganh Khoa hoc ché bién mon an, truong PH
Coéng nghiép Thuc pham thanh pho Ho Chi

Culinary Science - The Culinary
Institute of America College (Tong so

Culinary arts and Food
service managerment -

STV Minh (Tong sé tin chi toan khéa: 120; Thoi gian tin chi toan khoa: 132; Thoi gian dao Taqur S Um‘\./er.SIty . @
. - . (Malaysia) (Thoi gian dao
dao tgo: 3,5 nam) tao: 3 nam) <
tao: 3 nam)
15.| 11201015 Thuc hanh trang tri mén an Revenue Management (Quan

va ban tiéc

ly doanh thu)

Kién thirc co s6 ng

anh tw chon

16.

05200015

Thyc phdm chire ning

17.

22200004

DPoc tb hoc thuc phém

Kién thirc chuyén nganh tw chon

18.| 11200041 | Ky thuat cam hoa trang tri
19| 11201042 Thuc hz}nh k¥ thuat cam hoa
trang tri
Hoc bo sung
20.| 34200021 Th}et ké thuc pham ¢6 loi strc Doi voi §1nh
khoe vién khong
du dicu kién
Thuc hanh thiét ké thuc pham lam khéa
21.| 34201022 ¢6 loi strc khoe luan tot
nghiép
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Ban luan

Theo két qua so sanh & Bang 5 cho thiy c6 67/88 hoc phan (chiém 76,14%)
trong chuong trinh dio tao nganh Khoa hoc ché bién mén an cua truong Pai hoc Cong
nghiép Thyuc pham thanh phd H6 Chi Minh twong ddng véi hoc phan caa truong The
Culinary Institute of America (M¥) va trudng Taylor's (Malaysia). Su twong dong nay
chu yéu & cac hoc phan thudc khdi kién thic co s& nganh va chuyén nganh; sé hoc
phan khong twong dong chiém 23,86% (21/88 hoc phan) chu yéu tap trung ¢ phan kién
thae dai cuong (Bang 6). Su khéc biét nay la do quy dinh cua Bo Gido duc va Pao tao
vé xay dung chuong trinh, trong d6 c¢6 6/21 hoc phan khong tinh tin chi tich liiy nhung
bat budc trong chuong trinh khung dio tao dai hoc & Viét Nam (bao gom cac hoc phan
vé Gi&o duyc thé chat va Giéo dyc an ninh — quéc phong). Mot phan sy khong tuong
ddng khac (6/21 hoc phan) nam ¢ khéi kién thic co sd nganh, chuyén nganh tu chon
va mon hoc bo sung. Nguyén nhan cua sy khong tuwong thich nay 1a do khi dinh hudng
xay dung chwong trinh ddo tao dai hoc nganh Khoa hoc ché bién mén an, chung toi da
dang héa cac nhém hoc phan, dic biét hoc phan co sé nganh va chuyén nganh tu chon
dé nguoi hoc c¢6 co hdi hoc tap da linh vuc va dong thai tiép can véi nganh Cong nghé
thuc pham dé ngudi hoc ¢6 co hoi tiép tuc hoc ¢ trinh do cao hon véi nhitng nganh
gan.

Véi két qua d6i sanh trén cho thiy chuong trinh dao tao nganh Khoa hoc ché
bién mon an truong Pai hoc Céng nghiép Thuc pham thanh phdé Ho Chi Minh twong
thich cao véi chuong trinh cua truong The Culinary Institute of America (M¥) va
truong Taylor's (Malaysia). Chuong trinh dao tao dwoc xay dung co tinh kha thi cao,
phl hop V6i co s vat chat va doi ngili giang vién hién c6 cia Khoa Cong nghé thuc
pham, trudng Pai hoc Cong nghiép Thuc pham thanh phé H6 Chi Minh.

3.5. Két lugn o ‘
Viéc mé nganh dao tao Khoa hoc ché bién mén an theo dé nghi cia Khoa

Cong nghé thuc pham 1a rat can thiét vi:

- Péap tmg duoc nhu cau ngudn nhan lyc cua xa hoi, cua cac nha hang, khach
san, trudng Mau gido, truong hoc ban trd, bénh vién, cac cong ty suat an cong nghiép
trén dia ban thanh phé H6 Chi Minh va cac tinh Nam b noi riéng ciing nhu ca nudc
noi chung.

- Pay 1a huéng di c6 tinh don dau, phd hop véi xu hudng dio tao theo yéu cau
cua xa hoi hién nay ¢ nudc ta.

- Mo ra nhiéu kha nang hoi nhap, hop tac quéc té, tranh thu tiép thu duoc
nhitng tién bo cia nén gido duc qudc té nhung co chon loc dé phi hop vai tinh hinh
gido duc chung ¢ Viét Nam. Tao cho sinh vién nhiéu co hoi hoc tap lién théng véi cac
truong Pai hoc khéc trén thé gisi ¢ dao tao vé nganh Khoa hoc ché bién mon an.
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PHU LUC

Phuy luc 1. Danh myc cac nha may/cong ty san xuat thye pham, nha hang, bénh
vién, truwong mam non hd trg' cho cugc khiao sat nhu ciu nguon nhan luc trong
linh vue Khoa hoc ché bién mon in

STT Tén nha may/Coéng ty STT Tén nha may/Cong ty
01 Cong ty thudc 14 Sai Gon, Binh 36 Nha hang tiéc cudi Ngoc Lan
Chanh DPinh, quan 5
02 | Nha hang Lion, Quan 1 37 5Nha hang tiéc cudi Ai Hué, quan
03 gic;]ah Vién Hanh Phdc, quan Tan 38 | Nha hang A Pong, quin 5
04 | Truong Mam non Nhiéu Loc 39 | Cong ty co phan Sai Gon Givral
05 | Hoa vién tiéc cuéi Son Vang 40 Tru;cng tiéu hoc Tran Hung dao,
Quan 1
‘ Khach san Moevenpick -253
06 | Truong mam non, Quan Tan Binh | 41 | Nguyén Vian Trdéi — Quan Phi
Nhuan
07 | Khéach san Blue Diemond, quén 1 42 Cong ty Suat &n cong nghiép
: » Gus Thién Ha, Quan 1
08 P1<hach san Liberty Central, quan 43 | Nha hang Bia Tiep, quan 1
09 | Truong Tiéu hoc Tran Qubc 4 | CONQ ty Suat in cong nghiép Sao
Tuan, Quan Tan Binh Mai, Mac Pinh Chi, Quan 1
10 | Khéach san Ngoc Lan, quan 11 45 | Nha hang Hoa Phugng, quan 1
11 Bénh vién Nhan Dan Gia Dinh, 16 Bép in cong nghiép — khu cong
Quan Binh Thanh nghiép Tan Binh
12 | Khach san Phd Tho, quan 11 47 #':r? hang Nam Viét, quan Binh
13 Tr.u S0 E:hmh nha hang Kichi 48 | Khéch san Blue Diamond, quan 1
Kichi, quan 3
Nha hang tiéc cudi Ngoc Tram, Nha hang tiéc cudi Sinh D61, quan
14 . 49
quan 12 10
A . Nha hang ti¢c cudi Diamond
15 | Bénh vién Tan Binh 50 Place, quan Phi Nhugn
16 | Khach san Continental, quan 1 51 Cong ty Suat dn cong nghi¢p
Dushmen
17 | Nha hang Ngu Loc, Quan 1 52 | Nha hang Phong Lan, quan 11
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STT Tén nha may/Coéng ty STT Tén nha may/Céng ty
18 g?nah hang GoldMalt, quan Tan | 53 | \pa hang Pizza 4P'S, quan 1
19 Khagh san ABong Sen, Sai Gon 54 | Bénh vien Tir Di
Tourist, Quan 1
20 | Bénh vién 115 55 | Nha hang Sic Mau, quan Go Vap
21 NhaAhang Loc Som, quan Pha| oo Bénh vién Phu san Quéc té
Nhuan
Nha hang tiéc cudi Ngoc Tram, Bénh vién Nguyén Tri Phuong,
22 n 57 A
quan 12 quan 5
Trung tdm Dinh dudng tré em, N , .
23 | 178 Lé Van Sy, phuong 10, Quan | 58 | \ha hang Thuy Ta - Dam Sen,
. ~ quan 11
Phu Nhuan
o4 |Nha hang Vuon Cau, quan Go | gq Bénh vién Pong Nai
Vap
. R Nha hang tiéc cuéi Nang Sém,
25 | Khéch san Rex, quan 1 60 Q.Tan Ph
. I . Nha hang Tu Tri, Binh Qudi,
26 | Khach san Majectic, quan 1 61 quan Binh Thanh
27 | Khach san Pat Hayat, quanl 62 N}l a ha{lg Vuon Thién Thai, quan
Tan Phu
28 | Nha hang Com Nam, quén 1 63 | Tong cong ty 28, quan GO Vap
29 | Nha hang Nét Viét Xua, quan 6 | 64 | 1 'ung tam ticc cudi Huong Sen,
quan Tan Binh
30 | Truong Mam non Hoang Anh, g5 | Truong man non Thay Tién, quan
Quan Tan Pha Tan Phu
Truong Mam non thyc hanh cao ’
31 |ding su pham Trung Uong, quan | 66 | TNHH Suat An Cong Nghiép Viét
5
32 | Lang am thyc M6n ngon, quan 11 | 67 | Khach san Caravel, quan 1
Lang du lich Binh Qudi, quan . : A
33 Binh Thanh 68 | Khach san Equatorial, quan 5
34 Lang du lich Van Thanh, quan 69 Nha hang Cho Qué, quan Tan
Binh Thanh Binh
35 | Nhahang 79 Hoa Binh, quan 11 | 70 | \ha hang Mudi Tiu Chanh, quan

10
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Phu luc 2. Bang ciu hoi khao sat nhu cAu ngudn lao dong phuc vu trong linh vue
Khoa hgc ché bién moén an
TRUONG DAl HOC CONG NGHIEP THUC PHAM
THANH PHO HO CHI MINH
KHOA CONG NGHE THUC PHAM

1SO 9001:2008

Pia chi: 140 Lé Trong Tan, P. Ty Thanh, Q. Tan Phua, Tp. Hb Chi
Minh

DPién thoai: 08.38161673 — Fax: 08.38163320
Website: http://www.cntp.edu.vn

Kinh giri Ong/Ba:
Cong ty:
Chirc danh hién tai:
Dé dinh huéng va hoan thién chuong trinh dao tao nham phuc vu cho su phat
trién ciia cac Pon vi san xuat trong linh vuc thuc pham ndi chung va Quy Cong ty noi
rleng, chung t6i rat mong Quy cong ty ph0| hop cung Nha truong dinh hudng “Nhu
cau nguon lao dong c6 chuyén mon ve linh vuc Khoa hoc ché bién mén in va
quan tri bép” bang cach cung cap mot sb thong tin trong Bang khao sat bén duéi day:
Chung tdi xin cam két nhitng théng tin trong bang khdo sét chi phuc vy cho nghién
cizu ndy va Khong cung cap cho bat ky mét té chizc hogc mét hoat déng thiwong mai
nao khac
BANG KHAO SAT NHU CAU NGUON LAO PONG CO CHUYEN MON VE
LINH VUC KHOA HQC CHE BIEN MON AN

1. Ccong ty Ong/Ba hién co6 cac b phan nao duéi day:

Stt Bo phan C6 | Khéng

1 Bép (_b,é'p truAc"rng:Abép ph(’),, nhan \iién S0 ché, nhé,n vién 0 0
che bién, nhan vién bép banh, nhan vién trang tri, ...)

2 Nghién ctru phat trién san pham maéi O O
3 Quan 1y co s kinh doanh an ubng O O

Stt Bo phan C6 | Khéng
4 Chuyén vién dinh dudng O O
5 Chuyén vién trang tri mén an O O
6 Cap dudng O O
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7 Kiém soat ndi bo O O
8 Quan trj bép | |
9 Nhan vién quan ly kho nguyén liéu O O

(*) Néu tat ca cac lya chon déu la “khong ", Ong/Ba khong can phdi trd loi cac cau
hoi tiep theo. Xin cam on sy tham gia cua Ong/Ba

2. Hién nay khi tuyén nhan vién cho cac b phan trén cia cong ty, chuyén mon va
trinh d§ nhan vién dau vao ma Ong/Ba lwa chon 1a:

. Trinh d¢
Chuyén mon Nhu cau - -
Trung cap | Cao dang | Pai hoc
Cong nghé thuc pham O O O O
K§ thuat ché bién mon an | O | m|
Dinh dudng cong dong O O | m|
K¥ thuat nir cong O O O O
Quan ly nha hang, khach san O O O O
Khéng quan tdm vi chdng t6i sé dao a 0 0 O

tao lai

Khoéng quan tam vi ching t6i ciing
khong dao tao lai vi tinh chat céng O O O O
viéc don gian
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3. Néu truong Pai hoc Cong nghiép thwc pham Tp. H6 Chi Minh mé thém mét
chuyén nganh méi vé Khoa hoc ché bién mén in va quan tri bép, Ong/ Ba sé wu
tien chuyén mén gi khi tuyén nhan vién vao lam viéc cho céc vi tri, by phan ké
trén (cau 1) tai cong ty?

Cho diém miic do wu tién theo thirtw 1, 2, 3, 4 Voi cac diém nhw sau:

1- Rat quan treng va ching tdi sé chon nhan vién c6 chuyén mén nay xép thir tu wu
tien 1

2- Quan treng va ching tdi sé chon nhan vién cé chuyén mén nay néu khéng tim dwoc
nhan vién c6 chuy@n mon xép thr tur wu tién 1

3- Khéng qué quan treng va ching tdi sé chon nhan vién c¢é chuyén mén nay néu
khéng tim dwoc nhan vién c6 chuy@n mon xép thir tu weu tién 1 va 2

4- Khong quan treng vi tinh chdt cong viéc tai nha may/ céng ty don gian, ching toi
sé dao tao lal

Chuyén mén Piém s

Cong nghé thuc pham

K§ thuat ché bién mon an

Dinh dudng cong dong

K§ thuat nir cong

Quan ly nha hang, khach san

Khoa hoc ché bién mon an va quan tri bép

4. Ong/Ba ¢6 quan tam dén viéc bo sung kién thire va dao tao dinh ky cho nguén
nhan lgc hién c6 khéng

cod Khéng O

Néu cau tra 10i 1a C6, thoi gian dao tao dinh ky cho ngudn nhan luc nay la:

Hang nam O <2nam O <3 nam O <4 nam O <5nam O

5. T6 chitc ma 6ng ba lya chon dé dao tao cho nhan vién cong ty thuac by phan
trén la:

Trong Nuéc Tén t6 chirc ma 6ng ba yéu cau dao tao
nwéc ngoai

Trwong Dal ] ]

hoc

To6 chic bén

ngoai O O

(Nha  vin
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hoa, ...)

6. Theo Ong / Ba, bd phan nao duwdi day la can thiét cho cac cong ty doanh nghiép
thuc pham, nha hang, khach san, bénh vién, trweong hoc phat trién tai Viét Nam
(tAm nhin tir nim 2020 dén nim 2030)?

(*) Ong/ Ba cd thé chon nhiéu hon 1 lwa chen

Bép (bép trudng, bép pho, nhan vién so ché, nhan vién ché bién, nhan vién
bép banh, nhan vién trang tri, ...)

Nghién ctru phét trién san pham méi

Quan 1y co s kinh doanh n ubng

Quan ly bép in cong nghiép

Chuyén vién dinh dudng

Chuyén vién trang tri mén an

Cép dudng

Kiém soét noi bo suat an cong nghiép

Quan tri bép

Ooooooooo O

Nhan vién quan ly kho nguyén liéu

Bo6 phan chung toi nghi 14 s& phat trién/ Bo phan ching toi ciing quan tam 1a:

O

7. Theo cdng ty, nhitng kién thirc nao sau day hiru ich cho sinh vién tac nghiép
trong cac bg phan ke trén (cau 6) tai cong ty khi ra truwong:

Ong/Ba cho mizc diém mute dé can thiét cua ting mén hoc theo thang dwdi day:

1- Cuc ky can thiét 4- Hoi can thiet
2- Rat can thiet 5- Khéng can thiet
3- Can thiet
Stt Tén moén hec 1 2 3 4 5

1 | Héa hoc va hoa sinh hoc thuc pham

2 | Visinh vat hoc thuc pham

3 | Cong nghé ché bién thyc pham

O o 0|0
O o 0|0
O| o, 0|0
O| o000
O| o000

4 | Phu gia thuc pham

Dam bao chat lugng va lujt thyc
pham

O
O
O
O
O

Stt Tén mon hec 1 2 3 4 5
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6 | Vé sinh an toan thuc pham m| m| | O | 0O
7 | Dinh dudng dai cwong O O O O | d
8 | Dinh dudng can thi¢p O O O o ad
9 | Vin héa am thuc O O O O | O
10 | Nuéc cham va gia vi O O O O | O
11 | Khoa hoc co ban ché bién mon an O O O O | d
12 {\ilgché thuat trang tri mon an va ban O O O O | O
13 | Thuong pham va bao quan thuc pham | O O O O | O
14 )P((g; thuat ché bién nuéc dung, xdp va 0 0 0 ol o
15 | Quan tri tac nghiép O O O

16 | Ky nang lam viéc nhom O O O O | 0d
17 l’a(?]ng quan du lich, nha hang va khach | 0 - ol o
18 | Marketing dich vu in udng O O O O |0
19 | Poc t hoc thuc pham O O O O | O
20 | Thuc pham va ruou O O O O | O
21 | Thuc pham chirc ning O O O o | a
22 | Phét trién san pham thuc pham O O m| O |0
o Qnpabiomimany g o | o oo
24 | banh gia cam quan O O O o
25 | Ky thuat phuc vu ban O O O OO
26 | Phuong phép to chuc tiéc O O O o
27 | K§ thuat co ban trong bép O O m| O | O
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28

Thuc hanh ki thuat co ban trong bép

29

Am thyc Viét Nam

30

Thuc hanh ky thuét ché bién moén an
truyen thong Viét Nam

31

Am thuc chau Au

32

Thuc hanh ky thuét ché bién moén an
Au

33

Am thuc chau A

34

Thuc hanh Khoa hoc ché bién mon an
A

35

K§ thuat 1am banh Au — A

36

Thuc hanh k§ thuat 1am banh Au

37

Thuc hanh k¥ thuat 1am banh A - Viét
Nam

38

Quan ly chi phi va xay dung thuc don

39

Quan ly kho va nguyén liéu

40

Nghé thuat trang tri banh kem, socola
va mon an trang miéng

41

Thuc hanh ché bién mén an trang
miéng

42

Thyc hanh trang tri banh kem va
socola

43

K3 thuat cam hoa trang tri

44

Thuc hanh ki thuat cim hoa trang tri

45

K3 thuat ché bién salad va khai vi

46

Thuc hanh k¥ thuat ché bién salad va
khai vi

47

K§ thuat ché bién mon an dai tiéc
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48 | Thuc hanh ché bién mon an dai tiéc O O O o | d
49 | Am thuc chay O O O

50 | Thyc hanh ché bién mén an chay O O O [
S o momnainir ¢ | 8 0 |0 oo
52 | Quan ly va diéu hanh bép O O O O | O
53 | Kinh doanh nha hang O O O O | ad
54 | Thiét ké thuc pham cd loi sirc khoe O O O o ad

8. Ngoai cac mon hoc dwge dé nghi trong ciu 7, Ong/Ba cé dé nghi thém mét so
moén hoc khac khéng?

Stt Tén mon

1

5

6

XIN CAM ON CAC THONG TIN HUU ICH TU ONG BA VA QUY CONG TY!

Ngay ......thdng ...... nam 20....
Ngudi tham gia khao sat
(Ky tén va dong dau tén néeu co)
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Phu luc 3. Chwong trinh ciia mét s6 truong trén thé giéi va Viét Nam dwoc sir
dung tham khio trong dé 4n mé nganh Khoa hoc ché bién mén in
3.1. Chuwong trinh dao tao cia The Culinary Institute of America College

THE

ULINARY
o IN STITUTE
AMERICA

THE WORLD'S PREMIER
CULINARY COLLEGE

CIA CULINARY SCIENCE BACHELOR’S DEGREE

CIA graduates are found not only in the finest restaurants, but in the research kitchens
of leading food companies, too. In our Bachelor of Professional Studies (BPS) in
Culinary Science degree program, you’ll study the scientific foundations of food
production and get started on the path to a fascinating and rewarding career in the food
business.

In our culinary science bachelor's degree program in New York, you will:

Receive more than 1,300 hours of immersive hands-on experience in our professional
kitchens and bakeshops.

Develop your critical-thinking skills and scientific literacy.

Learn how to prepare high-quality products for small and large-scale production
systems using a scientific understanding of food safety and quality.

Participate in culinary science labs, and use sensory evaluation techniques to guide the
new product development process from concept to delivery.

Make valuable connections during field trips, guest speaker lectures, and your final
presentation that’s judged by members of the industry.

Explore career tracks that leverage culinary science to enhance food quality in a
variety of settings, including research and development kitchens, multi-unit operations,
commissary food production, and fine dining.

Gain valuable real-world experience during an off-campus externship semester.

Please note: CIA's culinary science bachelor's degree program is limited to 20-24
students per entry date.

READY TO GET STARTED? APPLY TODAY >

RequirementsCurriculumCostsCareersRelated Links

Requirements for Admission

A high school diploma or GED credential. We do not have a minimum GPA
requirement.

Recommendation—One character letter of recommendation is required. It should be
from an employer, teacher, or professional colleague either within or outside the
foodservice industry. The letter should address your commitment to the food world,
problem-solving ability, and persistence in either work or academics.

Students interested the bachelor’s degree program in culinary science must complete
an application for admission, available from the Center for Academic Advising on the
student portal. Acceptances are based on all postsecondary school grades, CIA grades,
an essay, as well as responses to five critical essay questions. All applications will be
reviewed by the Culinary Science Admissions Committee.
FRESHMAN/SOPHOMORE YEARS

Total Credits: 69 (CIA Associate Degree)
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JUNIOR/SENIOR YEARS
Liberal Arts Requirements (30 Credits)

COURSE CREDITS

Anthropology of Food or Psychology of Human Behavior or Social3 credits
Psychology

Calculus I or College Algebra 3 credits
Foreign Language 6 credits

History and Cultures of Asia or History and Cultures of Europe or History and6 credits
Cultures of the Americas

Introduction to Statistics 3 credits
Literature and Composition 3 credits
Principles of Macroeconomics or Principles of Microeconomics 3 credits
Science Fundamentals 3 credits
Culinary Science Requirements (33 Credits)

COURSE CREDITS
Advanced Concepts in Precision Temperature Cooking 3 credits
Culinary Chemistry 3 credits
Culinary Research and Development 3 credits
Culinary Science: Principles and Applications 3 credits
Dynamics of Heat Transfer and Physical Properties of Food 3 credits
Flavor Science and Perception 3 credits
Ingredient Functionality: Texture Development, Stability, and Flavor Release 3 credits
Microbial Ecology of Food Systems 3 credits
Modern and Industrial Cooking Tools, Techniques, and Ingredients 3 credits

Research Methods: Scientific Evaluation of Traditional Cooking Techniques 3 credits

Senior Thesis: Culinary Science Research Projects 3 credits

Total Credits: 63 (Junior/Senior Years)
TOTAL CREDITS, ASSOCIATE & BACHELOR’S DEGREE: 132
Please note:

o The foreign language requirement must be fulfilled by the end of the junior
year.

o Not all electives will be offered each semester. For the most current list of
elective offerings, students should check CIA Main Menu (the student web
portal).

« The Global Cuisines and Cultures elective travel courses take place between
bachelor’s semesters in late April/early May and late July/early August.

« Course prerequisites and corequisites are listed in the course descriptions.

Great Food Careers Start Here
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With a CIA bachelor’s degree, you don’t just have a foot in the door—you
have thousands of feet in the door. Our alumni are an accomplished, supportive
network throughout the industry, whatever your career goals. You can:

« Progress in the kitchen to become a sous chef, executive chef, or chef/owner.

« Advance outside the kitchen to become a restaurateur/business owner, food and

beverage manager, or restaurant/hotel chain executive.

« Lead as a media personality, food writer, research chef, or culinary educator.
And with so many possibilities out there, our Career Services staff is ready to help you
every step of the way, not only for that ideal first job, but for a lifetime of great
opportunities. There’s no network like the CIA network!

The list of celebrated CIA alumni is as diverse as it is extensive. They’ve found
success doing what they love. They fully embraced the idea that Food is Life®.

Now it’s your turn.
https://www.ciachef.edu/cia-new-york-culinary-science-bachelors-degree-program/
CIA CULINARY ARTS ASSOCIATE DEGREE

If you have a passion for cooking and dream of building a career in food,

our Associate in Occupational Studies (AOS) in Culinary Arts degree

program will help get you there. In just 21 months, you’ll gain the knowledge and
skills you need to succeed in the thriving food industry.

In the culinary arts associate degree program at CIA NY, you will:

Immerse yourself in both classic and contemporary culinary techniques in our unique
series of hands-on classes—starting the very first week.

Explore and prepare many global cuisines, including those of Asia, the Mediterranean,
and the Americas.

Learn the basics of baking, nutrition, menu development, food safety, writing,
communication, and cost control.

Gain real-world experience and put your new knowledge into action with a paid 15-week
externship at one of our more than 2,000 food industry employers.

Develop your business skills with courses in management, communication, and
finance.

You’ll complete your degree in two of our award-winning, student-staffed
restaurants—the American Bounty Restaurant, The Bocuse Restaurant, or Ristorante
Caterina de' Medici—Iearning firsthand how to operate a successful restaurant from
both the front and back of the house.

FRESHMAN YEAR, FIRST SEMESTER

COURSE CREDITS
Culinary Math 1.5 credits
Externship Prep Seminar I (6 &n mon hoc 1) — Thuc tap thyc té Non-Credit
Externship Prep Seminar 11 Non-Credit
Food Safety* 1.5 credits
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COURSE

Professionalism and Life Skills (Ky nang nghé nghiép va ky ning
song)

Introduction to Gastronomy (Téng quan vé vin hoa am thyc)
Nutrition
Product Knowledge (Kién thirc vé san pham)

Culinary Fundamentals* (Nguyén tic ché bién mon an)

Total Credits: 15

*Students must receive a passing grade for both Culinary Fundamentals and the NRA
ServSafe® examination (part of the Food Safety course) and meet GPA requirements

in order to progress to the second semester of the freshman year.
FRESHMAN YEAR, SECOND SEMESTER

COURSE
Introduction to Management (Quan ly dai cuong)

Meat Ideptification, Fabrication, and Utilization (Nhan biét/lva
chon, ché bién va sir dung thit)

Seafood Identification and Fabrication (Lua chon va ché bién hai
san)

Modern Banquet Cookery (K¥ thuat ché bién mén an dai tiéc
duong dai)

Introduction to A la Carte Cooking (Tong quan vé ché bién mén an
theo A la carte — mon an goi mon)

Non-Commercial Foodservice and High-Volume Production (Dich
vu thuc pham phi thwong mai va cac san pham gia tri cao)

Culinary Practical Examination | (Thi thuc hanh ché bién moén an)

Externship Prep Seminar III (D6 &n mdn hoc 3)

College Writing or College Writing for ELLs (English Language
Learners)
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1.5 credits

1.5 credits

1.5 credits

1.5 credits

6 credits

CREDITS

1.5 credits

1.5 credits

1.5 credits

3 credits

3 credits

3 credits

Non-Credit

Non-Credit

3 credits



Total Credits: 16.5
EXTERNSHIP

COURSE

Externship (Culinary Arts) — Chuong trinh dao tao thyc té - nghé

thuat am thuc
Total Credits: 3

SOPHOMORE YEAR (ndm thuwc2), FIRST SEMESTER

COURSE

Baking and Pastry Skill Development (Phét trién ki nang lam banh

nudng va banh ngot)

Garde Manger

Cuisines and Cultures of the Americas (Van h6a am thyuc va vin

hoa chau My)

Cuisines and Cultures of the Mediterranean (Van héa am thuc va

van hoa dia trung hai)

Cuisines and Cultures of Asia (Van hoa 4m thuc va vin hoa chau

A)

Principles of Menus and Managing Profitability in Foodservice
Operations (Nguyén tac xay dung thuc don va quan ly chi phi trong

van hanh dich vu thuc pham)
Total Credits: 16.5

SOPHOMORE YEAR, SECOND SEMESTER

COURSE

Wine Studies (Nghién cau vé ruou)

Culinary Practical Examination 11 (Thi thuc hanh lan 2)

Contemporary Restaurant Cooking (K§ thuat ché bién mon an theo

phong cach duong dai)

Contemporary Hospitality and Service Management (Quan ly

khach san va dich vu )

Formal Restaurant Cooking (K§ thuat ché bién moén an ¢ céc nha

hang)
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CREDITS

3 credits

3 credits

3 credits

3 credits

3 credits

3 credits

CREDITS

3 credits

Non-Credit

3 credits

3 credits

3 credits



COURSE CREDITS
Formal Hospitality and Service Management 3 credits
Costing Examination (Thi kiém soét chi phi) Non-Credit

Introduction to Hospitality and Customer Service (Tong quan
khéch san va dich vu khach hang)

Total Credits: 18
TOTAL CREDITS FOR ASSOCIATE DEGREE: 69
https://www.ciachef.edu/cia-new-york-culinary-arts-associate-deqree-program/

1.5 credits
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3.2. Chuwong trinh dao tao cia Jonhson & Wales University

UNIVERSITY

@ JOHNSON &WALES
Culinary Science - BS

The Culinary Science bachelor's degree program integrates food science with culinary
arts, preparing students for careers as research chefs and food technologists in product
development labs, test kitchens and culinary centers.

Upon completion of the program, graduates are expected to:

. Apply the skills and techniques of culinary arts across a broad range of food
products and flavor profiles.

Evaluate food safety practices in a food production kitchen and in a food
manufacturing facility.

Design, execute, interpret and report on food science experiments.

Create food products that meet the needs of the consumer and describe the
product development process from ideation through commercialization.

Select the appropriate food processing, food analysis and quality assurance
techniques and equipment used in the manufacturing of food products.
The Culinary Science program begins with a focus on culinary arts. Culinary
laboratory classes, offered throughout the four years of study, provide students with an
opportunity to continuously develop the craft. Credentialed faculty share professional
expertise within state-of-the-art culinary laboratories, providing an exceptional
education for students. Students continue to develop their culinary skills in a culinary
internship during their second year.
The program continues with foundational science courses that provide students with
knowledge of science and the scientific method. The food product development
process is introduced and reinforced in applied culinary science laboratories and the
academic classroom. Courses in food regulations, labeling and food analysis prepare
students for advanced coursework. Communication and presentation skills, important
for succeeding in the product development industry, are stressed throughout the
program and supported by an arts and sciences core curriculum.
The curriculum culminates with specifically designed culinary science courses that
integrate culinary arts and basic sciences with applied food science coursework, which
includes food ingredient technology, product design and development, and an 11-week
internship specific to food science, research and development or manufacturing,
preparing students for careers within the profession.
Culinary Science

A four-year program leading to the bachelor of science degree

Credits
Culinary Foundations

CUL1015 Introduction to Culinary Foundations 3
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CUL1035
CUL1055
CUL1075
CUL1095
CUL1135
CUL1115
CUL1325
CUL1345
CUL1365
CUL2215
CUL2245

CUL2265

Culinary Fundamentals

Cooking in Today's Restaurant: Breakfast & Lunch
Cooking in Today's Restaurant: Dinner

Cooking in the Global Marketplace

Purchasing, Product Identification & Protein Fabrication
The Science of Cooking and Sensory Analysis
Essentials of Dining Service

Foundations of Baking & Pastry

Exploring Beverages

The Craft of Garde Manger

International Cuisine and Culinary Cultures

Classical Cuisines of France and Italy

Major Courses

CULS2010
CULS3015
CULS3025
CULS4035

DIET3050

Introduction to Food Product Development
Food Ingredient Technology

Food Processing

Food Product Design and Development

Life Span Nutrition

Applied/Experiential Learning

CUL2626

Culinary Arts Internship

CULS4150 Advanced Culinary Science Internship

Related Professional Studies

B102201

& B102205

CARO0010

CHM1000

General Microbiology
and General Microbiology Laboratory

Career Management

Foundations in Chemistry

& CHM1005 and Foundations in Chemistry Laboratory
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https://catalog.jwu.edu/search/?P=CUL1325
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https://catalog.jwu.edu/search/?P=CUL2265
https://catalog.jwu.edu/search/?P=CULS2010
https://catalog.jwu.edu/search/?P=CULS3015
https://catalog.jwu.edu/search/?P=CULS3025
https://catalog.jwu.edu/search/?P=CULS4035
https://catalog.jwu.edu/search/?P=DIET3050
https://catalog.jwu.edu/search/?P=CUL2626
https://catalog.jwu.edu/search/?P=CULS4150
https://catalog.jwu.edu/search/?P=BIO2201
https://catalog.jwu.edu/search/?P=BIO2205
https://catalog.jwu.edu/search/?P=CAR0010
https://catalog.jwu.edu/search/?P=CHM1000
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CHMZ2050 Introduction to Organic Chemistry
ENG2010 Technical Writing

FSM1065 Food Safety and Sanitation Management ~
FSM2045 Introduction to Menu Planning and Cost Controls
SCI1015 Introduction to Life Science

A&S Core Experience

Communications Foundation Courses

ENG1020 English Composition

ENG1021 Advanced Composition and Communication
ENG1030 Communication Skills

Integrative Learning

Two ILS courses, one at the 2000 level, one at the 4000 level
Arts & Humanities

HIST3020 A Multicultural History of America

One course from ART, HUM{, LIT, PHIL, or REL
Mathematics

MATH1020 Fundamentals of Algebra (or at placement)
MATH2001 Statistics

Science

SCI1050 Nutrition

Social Sciences

ECON1001 Macroeconomics

One course from ANTH®?, LEAD, PSCI, PSYC, or SOC

A&S Electives

Two courses with an EASC attribute, at least one at 3000 level or higher

Total Credits
120
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https://catalog.jwu.edu/search/?P=FSM1065
https://catalog.jwu.edu/search/?P=FSM2045
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* Students must pass a national exam that is recognized by the Conference for Food
Protection as a graduation requirement.

Visit Courses by Subject Code for a listing of all campus courses.
THUM courses are not offered in North Miami or Online.

"BIO courses are not offered in North Miami, Charlotte or Online.
+CHM courses are not offered in North Miami or Online.

°PHY courses are not offered in Charlotte or Online.

°°ANTH courses are not offered in North Miami or Charlotte.

NOTE: Students must pass MATHO0010 Basic Mathematics or have equivalent
placement scores to enroll in required math course(s).

Students who graduate with a bachelor's degree must leave Johnson &

Wales University with effective writing skills. These writing skills will be assessed at
the completion of ENG1021 Advanced Composition and Communication.

In collaboration with academic colleges across all JWU campuses, JWU Study Abroad
programs offer a variety of options for major, Arts & Science and elective credit at
many price points for students during the academic year and summer. Financial aid is
applicable and scholarships are available. Visit the study abroad website for
information, program descriptions and online applications.

https://catalog.jwu.edu/programsofstudy/culinary/culinary-science-bs/
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3.3. Chwong trinh dao tao cia Dublin Institute of Technology

« Undergraduate

o Level8

o 4 Years

o Full-Time

« Cathal Brugha Street

« School of Culinary Arts and Food Technology

o College of Arts and Tourism

Programme Credits (ECTS):240

Stages
Module Title Code
DT405 Year 1
Applied Food Industry TECO1002
Comms
Ch_em App for Culinary CHEM1013
Sciencel
Ch_em App for Culinary CHEM1014
Science2
Cul Science & Technol 1 TFCS1021
Fopd Safety for Culinary FOOD1000
Scien
Fundamentals of Bus Mgmt & TEMG1004
Mkt
Introductory Nutrition TFNTO0021
Kitchen and Larder 1 TFCA1021
Kitchen and Larder 2 TFCA1022
Lab Techniques & Comp TECH1007
Apps
Mathematics for Scientists TFMT1002
Pastry 1:Past. & TECA1025

Confectionery
-Year One
Chemical Applications
Culinary Science & Food Technology
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Core/Option

CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE
CORE

CORE
CORE
CORE

Credits
(ECTS)

Bachelor of Science (Hons) Culinary Science DT405

Semester

Single
Semester
Single
Semester
Single
Semester
Single
Semester
Single
Semester
Single
Semester
Single
Semester
Single
Semester
Single
Semester
Single
Semester

Single
Semester


https://www.dit.ie/catalogue/Modules/Details/TFCO1002
https://www.dit.ie/catalogue/Modules/Details/TFCO1002
https://www.dit.ie/catalogue/Modules/Details/CHEM1013
https://www.dit.ie/catalogue/Modules/Details/CHEM1013
https://www.dit.ie/catalogue/Modules/Details/CHEM1014
https://www.dit.ie/catalogue/Modules/Details/CHEM1014
https://www.dit.ie/catalogue/Modules/Details/TFCS1021
https://www.dit.ie/catalogue/Modules/Details/FOOD1000
https://www.dit.ie/catalogue/Modules/Details/FOOD1000
https://www.dit.ie/catalogue/Modules/Details/TFMG1004
https://www.dit.ie/catalogue/Modules/Details/TFMG1004
https://www.dit.ie/catalogue/Modules/Details/TFNT0021
https://www.dit.ie/catalogue/Modules/Details/TFCA1021
https://www.dit.ie/catalogue/Modules/Details/TFCA1022
https://www.dit.ie/catalogue/Modules/Details/TFCH1007
https://www.dit.ie/catalogue/Modules/Details/TFCH1007
https://www.dit.ie/catalogue/Modules/Details/TFMT1002
https://www.dit.ie/catalogue/Modules/Details/TFCA1025
https://www.dit.ie/catalogue/Modules/Details/TFCA1025

Food Safety

Kitchen and Larder

Laboratory Techniques & Computer Applications
Introductory Nutrition

Chemical Applications

Pastry

Kitchen & Larder

Applied Food Industry Communication

Maths for Scientists

Fundamentals of Business Management & Marketing

Year Two

Culinary Science & Food Technology
Pastry

Culinary Health Choices

Diet, Health and Disease
Introduction to Business Finance
Fundamental Molecular Gastronomy
Food Ingredients & Consumer Foods
Basic Food Microbiology

Food Marketing

Fundamental Sensory Evaluation
Gastronomy

Financial & Cost Accounting

Year Three

Food Physics

Food Product Development

Food Process Technology
Intermediate Microbiology
Introductory Food Science & Analysis
Research Methodology
Internship/Industrial Placement
Project/Dissertation

Culinary Science

Year Four

Intermediate Molecular Gastronomy

Lifecycle Nutrition

Food Regulatory Affairs

Food Entrepreneurship

Option 1

Option 2

Options available are listed in detail in the module catalogue
that is managed separately on the website - www.dit.ie/

catalogue
http://www.gualifax.ie/index.php?option=com_wrapper&view=wrapper&Itemid=15?Mainsec=courses&Subsec
=course_details&ID=92757

123


http://www.qualifax.ie/index.php?option=com_wrapper&view=wrapper&Itemid=15?Mainsec=courses&Subsec=course_details&ID=92757
http://www.qualifax.ie/index.php?option=com_wrapper&view=wrapper&Itemid=15?Mainsec=courses&Subsec=course_details&ID=92757

3.4. Chuwong trinh dao tao cia lowa State University of Science and Technology

JOWA STATE UNIVERSI

Culinary Food Science

Food science meets food art in culinary food science. If you are looking for a career in
food product development where both food science knowledge and culinary creativity
come together, this is the program for you! The culinary food science degree program
is a food science-based degree in which students develop basic culinary skills along
with knowledge of the accompanying sciences. As a graduate, you’ll combine food
product development skills and entrepreneurial talents with scientific and
technological knowledge.

CULINARY FOOD SCIENCE FOUR-YEAR PLAN
lowa State University Catalog, 2017-2018
Department of Food Science and Human Nutrition

First Year
Fall Semester Spring Semester
FS HN 110, FS HN 101, Food and the
Professional/Education Preparation 1 Consumer 3
CHEM 163 or 177, College FS HN 104, Intro. to Skills in
Chemistry 4 Culinary Science** 1
CHEM 163L or 177, College FS HN 167, Introduction to
Chemistry Lab. 1 Human Nutrition 3
BIOL 211, Principles of Biology | 3 BIOL 212, Principles of Biology Il 3
MATH 140, 143, 160, 165, or 181, ECON 101, Principles of
Math course 3-4 Microeconomics 3
ENGL 150, Critical Thinking & STAT 104 (3cr) or 101 (4cr),
Communication 3 Statistics course 3-4
LIB 160, Library 1 Total credits: 16-17
Second Year
Spring
Fall Semester Semester
CHEM 231, Elementary Organic FS HN 265, Nutr. for Active,
Chemistry 3 Healthy Lifestyles** 3
CHEM 231L, Elementary Organic BBMB 301, Survey of
Chem. Lab. 1 Biochemistry 3
MICRO 201 or 302,

ENGL 250, WOVE Communication 3 Microbiology 2-3
FS HN 203, Contemporary Issues in MICRO 201L or 302L,
FSHN 1 Microbiology Lab. 1
HSP M 233, Hospitality Sanitation and FS HN 214, Scientific Study of
Safety 3  Food 3
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SP CM 212, Fundamentals of Public
Speaking

Total credits:

Fall Semester

AN S 270, Foods of Animal Origin
AN S 270L, Foods of Animal Origin
Laboratory

FS HN 311, Food Chemistry*

FS HN 311L, Food Chemistry
Laboratory*

FS HN 411, Food Ingredient
Interactions and

Formulations

FS HN 420, Food Microbiology*
Humanities (H Sci) or ENV S course
(AgLS)

Total credits:
Summer or fall: FS HN 491B or
491D, Internship

Fall Semester

FS HN 406, Sensory Evaluation of
Food*
FS HN 491B or 491D, Internship, if

not yet completed

HSP M 383, Introduction to Beverages

HSP M 487, Fine Dining
Management*

MKT 340, Principles of Marketing
U.S. Diversity course
Total credits:

Choose elective courses to total > 120 credits.

FS HN 215, Advanced Food

3 Preparation Lab. 2
14-
14  Total credits: 15
Third Year
Spring Semester
FS HN 314, Fundamentals in
2 Culinary Science**
1 FS HN 342, World Food Issues 3
FS HN 403, Food Laws,
3 Regulations** 2
HSP M 380, Quantity Food
1 Production 3
HSP M 380L, Quantity Food
2 Production and 2
Service Management Experience
3 Humanities 3
2-
3 Total credits: 14
14
15
Fourth Year
Spring Semester
3 AN S 460, Processed Meats** 3
FS HN 405, Food Quality
2 Assurance** 3
FS HN 412, Food Product
2 Development** 3
FS HN 480, Professional
3 Communication in FSHN 1
Humanities or soc. sci. (H Sci)
3 or elective (AgLS) 3
3 Electives 3
16 Total credits: 16

* Fall-only course offering, ** Spring-only course offering. Planned course
offerings may change, and students need to check the online Schedule of Classes
each term to confirm course offerings: http://classes.iastate.edu/.
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Note: This sequence is only an example. The number of credits taken each
semester should be based on the individual student’s situation. Factors that may
affect credit hours per semester include student ability, employment, health,
activities, and grade point considerations. Updated November 2016

http://www.fshn.hs.iastate.edu/undergraduate-programs/culinary-science/
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3.5. Chuong trinh dao tao cia Taylor’s University

=) TAYLOR'S
||| UNIVERSITY

Bachelor of Culinary Arts & Food Service Management (Hons)

Offered by: Taylor's University

Exam Body

Course Duration

Part Time/Full Time

Fees

Fees (International Student)

Faculty

Conducted entirely in Malaysia

Awarding Country

Level of Study

Field of Study

Course Description

Dual-award by Taylor's University & University of
Toulouse, France

3Yrs

Full Time

90564/Course

99964/Course

School of Hospitality, Tourism and Culinary Arts
Yes

Malaysia

Bachelor's Degree Level

Hospitality & Tourism

The bachelor degree programme is designed to
equip students with applicable knowledge and
skills in foodservice management and culinary arts,
and train students with technical and management
skills for a career in the global food and beverage
industry. The curriculum focuses on key
competencies related to culinary, culinary
management, pastry and business management.

Through this programme, students will be able to
manage food and beverage and kitchen operations
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Curriculum

effectively; conduct research and development
activities in the culinary arts; conduct training in
food production and acquire supervisory skills;
practice and enforce safety, sanitation and food
hygiene control; adhere to the professional codes of
conduct; as well as be able to communicate
effectively in a multicultural context.

PROGRAMME STRUCTURE

YEAR 1

Semester 1

. Business of Tourism & Hospitality
. English for Hospitality & Tourism
. Kitchen Operations |

. Food & Beverage Operations |

. Beverage Studies

. Food Science & Sanitation
Semester 2

. Principles of Accounting

. Business Communication

. Kitchen Operations 11

. Food & Beverage Operations ||

. Patisserie & Baking |
. MPU (U1) - Module 1*

YEAR 2

Semester 3

. Quantitative Methods

. Tourism  Information Systems & e-
Commerce

. Principles of Marketing

. Sales & Customer Relations Management
. Patisserie & Baking |1

. Kitchen Operations 11|

. Elective |

. MPU (U1) - Module 2*

Semester 4

. Tourism & Hospitality Law
. Research Methodology

. Basic French |

. Kitchen Operations IV
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. Oenology

. Elective 1l
. MPU (U2)*
Internship I

March intake IS after Semester 4
August intake is after Semester 3

YEAR 3

Semester 5

. Foodservice Project Planning & Engineering
. Tourism Economics

. Financial Management

. Intermediate French Il

. Food Supply Chain Management

. Nutritional & Sensorial Analysis

. Professional Food Writing

. MPU (U3)*

Semester 6

. Intercultural Management

. Dissertation

. Revenue Management

. Menu Design & Development

. Foodservice Entrepreneurship

. Psycho-Sociology of Food & Eating Habits
. Hospitality Human Resources Management
. MPU (U4)*

Internship 11

NOTE:

* The Ministry of Education (MOE) requires all
students to take Mata PelajaranUmum (MPU) (i.e.
General Studies) which is categorised under U1,
U2, U3 and U4 within the duration of their studies.
U1l modules are prescribed by MOE whereas U2,
U3 and U4 modules are from a list of University
Core Modules (UCM) prescribed as per the
Programme Guide.

Electives

. Accommodation Operations

. Convention & Banquet Sales
. Entertainment Management
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Intake Months MARCH, AUGUST

. Business Development Manager
. Catering Manager

. Cost Control Manager

. Executive Chef

. Food & Beverage Consultant

. Fast Food Restaurant Manager
. Food & Beverage Manager

. Food Marketing Consultant

. Food Production Manager

. Food Service Manager

. Food Stylist

. Kitchen Consultant

. Outlet Manager
. Pastry Chef

. Product Development Manager
. Purchasing Manager
Career Prospects . Sous Chef

All fees are in RM (Ringgit Malaysia) currency unless stated otherwise.
http://university.taylors.edu.my/hospitality/programmes/undergraduate-
programmes/bachelor-culinary-arts-foodservice-management-hons
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3.6. Chuong trinh ciia Johnson & Wales University

Culinary Nutrition - BS
The Culinary Nutrition bachelor's degree program is the only program of its kind in
the country that integrates the theoretical foundations of nutrition and food science
with practical culinary applications. In answer to industry and consumer demands for
healthy menu choices and products, graduates of the program combine their nutrition
and scientific knowledge and principles to their advanced culinary skills.
Upon completion of the program, graduates are expected to:
« Integrate scientific information and research into scientific and evidenced based
practice.
« Demonstrate the beliefs, values, attitudes and behaviors for a professional level
of practice.
o Perform customer services including the development and delivery of
information, products and services to individuals, groups and populations.
« Apply the strategic principles of management and systems in the provision of
services to individuals and organizations.
« Demonstrate working knowledge of supporting areas of food and food systems,
physical and biological science, and behavioral and social sciences.
The Culinary Nutrition program is a four-year degree program that begins with a focus
on the craft of culinary arts in the first year of study* and once a student is accepted**
into the Culinary Nutrition Program, the second, third and fourth years continue to
develop culinary skills and focus on the theory of nutrition and culinary science. The
third and fourth years specifically include areas of study that address foundational and
advanced nutrition and general sciences, food science, leadership and applied culinary
nutrition theory which prepares students for a career in restaurants, clinical dietetics or
product research and development.
The Culinary Nutrition program has two tracks of study: Clinical/Dietetics and
Culinary Food Science/Product Research and Development.
Clinical/Dietetics is a challenging profession that applies the science of food and
nutrition to the health and well-being of individuals and groups. Clinical/Dietetics
students develop nutrition care plans and learn nutritional diagnostic skills, as well as
refine sensory evaluation techniques. The satisfactory completion of the
Clinical/Dietetics track allows students to be eligible to apply for a postgraduate
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dietetic internship which is a requirement for the National Dietetic Registration Exam
to become a Registered Dietitian Nutritionist (RD/RDN).

Students who choose the Culinary Food Science Track are prepared to work in the
nation’s leading test kitchens in areas such as product development, recipe
development and quality assurance. Culinary Science students are involved in
developing potential market products, taking them from product concept through
prototype development. Strong communication and presentation skills are necessary to
succeed in this fast paced environment.

Qualified students within both program tracks have the opportunity to replace their
advanced culinary nutrition internship with a summer abroad experience.

The Culinary Nutrition Program is accredited by:

The Accreditation Council for Education in Nutrition (ACEND)

of the Academy of Nutrition and Dietetics

120 South Riverside Plaza, Suite 2000

Chicago, IL 60606-6995,

312-899-0040, ext. 5400.

ACEND provides standards of education meeting required dietetics coursework
leading to a bachelor’s degree. Such a program is called a Didactic Program in
Dietetics (DPD). The Culinary Nutrition degree program meets those standards.

* The first year of study is equivalent to the first year of study in the associate degree
in Culinary Arts.

**Upon the completion of the first year of study, all students interested in entering the
Culinary Nutrition program must complete and submit an application to the program
director before starting Culinary Nutrition specific classes. While application typically
takes place during the first year of study, students may apply at any point during their
career at Johnson & Wales University. Selection is based on previous academic
performance, industry experience and professional recommendations. Students must
have a minimum GPA of 3.0 and a B or better in both SCI11015 Introduction to Life
Science and NUTR2001 Introduction to Nutrition.

Tracks of study pertaining to Clinical/Dietetics (for Culinary Nutrition Majors)
NUTR4030 Medical Nutrition Therapy 4.5

NUTR4630 Advanced Medical Nutrition Therapy 4.5

Tracks of study pertaining to Culinary Food Science (for Culinary Nutrition
Majors)

CUL4111 Product Design and Development 4.5

NUTR3510 Principles of Food Product Development 4.5

Teaching Assistant and Fellow Scholarship Program
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Each year, administrators at the College of Culinary Arts, in conjunction with the
administration of university-owned or -operated practicum educational facilities, select
teaching assistant candidates from among the top students of the graduating class in
the Culinary Arts and Baking & Pastry Arts associate degree programs. Students who
are continuing their education at the university as teaching assistants must be enrolled
in a day school program.

Qualified teaching assistants may advance to fellow during their senior year. These
opportunities allow students to help defray the costs of advanced study while

developing their supervisory/management skills.
Culinary Nutrition
A four-year program leading to the bachelor of science degree.

Credits

Culinary Foundations ™

CUL1015 Introduction to Culinary Foundations 3
CUL1035 Culinary Fundamentals 3
CUL1055 Cooking in Today's Restaurant: Breakfast & Lunch 3
CUL1075 Cooking in Today's Restaurant: Dinner 3
CUL1095 Cooking in the Global Marketplace 3
CUL1115 The Science of Cooking and Sensory Analysis 3
CUL1135 Purchasing, Product Identification & Protein Fabrication 3
CUL1325 Essentials of Dining Service 3
CUL1345 Foundations of Baking & Pastry 3
CUL1365  Exploring Beverages ~ 3
CUL2215 The Craft of Garde Manger 3
CUL2235 Contemporary Service and Restaurant Supervision 3
CUL2245 International Cuisine and Culinary Cultures 3
CUL2255 Advanced Pastry 3
CUL2265 Classical Cuisines of France and Italy 3
Major Courses

CUL3155 Vegetarian Cuisine 4.5
CUL3175 Designing Healthy Desserts 3
CUL4155 Athletic Performance Cuisine 4.5
CULA4175 Spa Cuisine 4.5
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NUTR3030 Nutrition Assessment 4.5
NUTR3050 Life Span Nutrition 4.5
FSM3025 Food Science 4.5
Major Electives

Choose one of the following tracks: 9
Clinical/Dietetics Track

NUTR4030 Medical Nutrition Therapy
& NUTR4630 and Advanced Medical Nutrition Therapy

OR
Culinary Food Science/Product Research and Development Track

NUTR3510 Principles of Food Product Development
& CUL4111 and Product Design and Development

Advanced Applications

CUL4198 Advanced Culinary Nutrition Internship 13.5
Related Professional Studies

CARO0010 Career Capstone 1
CHM2040  Introduction to General and Organic Chemistry 4.5
CHM3040  Biochemistry 4.5
ENG2010 Technical Writing 4.5
FSM1065  Food Safety and Sanitation Management 1.5
FSM2045 Introduction to Menu Planning and Cost Controls 4.5
FSM3035 Supervision for Food Service Professionals 4.5
FSM3040 Food Service Financial Systems 4.5
or ESM2010 Medical Food Service

NUTR2001 Introduction to Nutrition 4.5
SCI2031 Anatomy and Physiology 4.5
SCl14060 Food Microbiology 6.75

& SCI4061 and Food Microbiology Lab

A&S Core Experience

Communications Foundation Courses 13.5
ENG1020 English Composition

ENG1021 Advanced Composition and Communication
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https://catalog.jwu.edu/search/?P=FSM3035
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ENG1030 Communication Skills

Integrative Learning 9
Two ILS courses, one at the 2000 level, one at the 4000 level

Arts and Humanities 9
HIST3020 A Multicultural History of America

One course from ART, HUM, LIT, PHIL or REL

Mathematics 9
A Survey of College Mathematics (or higher, based on student's

MATH1002

— placement)

MATH2001 Statistics

Science 45

SCI1015 Introduction to Life Science

Social Sciences 9

PSYC1001 Introductory Psychology
One course from ECON, LEAD, PSCI or SOC

A&S Electives 9
Two courses with an EASC attribute, at least one at 3000 level or higher.
Total Credits 205.75

*  Baking & Pastry Arts students must complete the three terms of the Culinary
Arts degree laboratory classes prior to entering the Culinary Nutrition bachelor
of science degree program.

**  Students entering this program with an Associate in Occupational Science
Degree may be required to complete additional quarter credit hours of general
education courses.

*** ServSafe Alcohol Certification course required.

**** Students must pass a national exam that is recognized by the Conference for
Food Protection as a graduation requirement.

T FSM2010, Medical Food Service, is strongly recommended for students pursuing
a career in the Clinical/Dietetics.

NOTE: Students must pass MATHO0010 Basic Mathematics or have equivalent
placement scores to enroll in required math course(s).
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Students who graduate with a bachelor of science degree must leave Johnson &
Wales University with effective writing skills. These writing skills will be assessed at
the completion of ENG1021 Advanced Composition and Communication.

In collaboration with schools and colleges on all campuses, JWU Study Abroad
programs offer a variety of options for major, Arts & Science and elective credit at
many price points for students during the academic year and summer. Financial aid is
applicable to most programs. Visit the study abroad website for information, program
descriptions and online applications.

© 2016-17 Johnson & Wales University * 8 Abbott Park Place, Providence, Rhode
Island 02903

Contact Us » Policies & Agreements « 1-800-DIAL-JWU

Program Offered At:

» Providence

o Denver
You are currently browsing the Denver catalog, and will be shown information
specific to the Denver campus.
You can instead choose to remove your current catalog preference and browse the
general University catalog.
Remove Preference

https://academics.jwu.edu/college-of-culinary-arts/culinary-nutrition-bs/
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3.7. Chuong trinh cia George Brown College

GEORGE
BROWN

PROGRAM NAME Advanced French Patisserie (Postgraduate)
COURSE CODE H413

SCHOOL Chef School

CENTRE Hospitality and Culinary Arts
LOCATION St James Campus

DURATION 3 semesters

STARTING MONTH May

CREDENTIAL Ontario College Graduate Certificate
YEAR OF STUDY 2016-2017

METHOD OF STUDY  FT

APPLY TO Ontario Colleges

Do you want to learn French patisserie? Join this specialized French food and culture
program, learn from the experts here in Canada and then live, learn and get work
experience in France!

Acquire the techniques that make French pastries famous around the world.
Experience the special connection between food and life in France. Embrace the
patisserie experiences and courses in French art and culture that will deepen your
understanding of this great tradition.The Advanced French Patisserie postgraduate
program delivers this and more.

Through this program, you will:

1. Experience hands-on learning in both Canada and France with the pre-eminent
French chef professors in the country.

2. Build your knowledge of French pastry and culinary traditions and embrace
emerging trends in French pastry.

3. Benefit from our partnership with Ecole National Superieure de la Patisserie
(ENSP), the world-famous Ducasse school, near Le Puy en Velay and Lyon, France,
which is one of France’s finest pastry chef schools.

4. Experience the vineyards, cheese producers and local markets of France as your
open-air classroom.

5. Study in some of the best patisserie, bakeries, restaurants and hotels, where you
will get attention, training and an inspiring experience.

You will put theory into practice as you are showcased alongside French top talent and

serve discerning urban diners in the heart of Toronto’s culinary scene. After your
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experiences in France, demonstrate what you’ve learned through events, placements
and showecasing your newly acquired skills back at George Brown College. Our
faculty already have a reputation for excellence among French patisserie in Toronto
and beyond and this program and its unique opportunities will make you a sought-after
employee when you graduate. "A bientot!

Program Schedule

The schedule for Advanced French Patisserie (Post Graduate) program currently
operates from Monday to Friday. In addition, some classes could begin at 7 a.m. and
run until 10 p.m.

Note that there may be overnight classes (10:30 p.m — 5:30 a.m.) scheduled in the 3rd
semester.

PROGRAM STANDARDS AND LEARNING OUTCOMES

Each George Brown College certificate, diploma, advanced diploma and graduate
certificate program is expected to deliver specific program learning outcomes.
Program learning outcomes are statements that describe the knowledge and skills that
students are expected to demonstrate by the end of their program of study. Programs
are designed to deliver both vocation or discipline-specific learning outcomes and
more generic essential employability skills (including communication, numeracy,
critical thinking and problem solving, information management, interpersonal and
personal skills).

In addition to the aforementioned learning outcome requirements, College programs
are required to provide students with exposure to a breadth of learning beyond their
vocational field, to increase their awareness of the society and culture in which they
live and work. This breadth requirement is addressed through additional mandatory
General Education courses in the program curriculum. To see the relevant program
learning outcomes for your specific program of study, please visit
georgebrown.ca/programs/learning-standards-and-outcomes

SEMESTER 1

Code Course Name

HOSF4021 ADVANCED FRENCH PASTRY - THEORY AND
PRACTICAL (15 hours of practical per week)

HOSF4025 FRENCH LANGUAGE

HOSF4026 ART AND DESIGN

HOSF4027 GASTRONOMY

SEMESTER 2

Code Course Name
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HOSF4031 ADVANCED FRENCH PASTRY 11

HOSF4032 EXTERNSHIP

SEMESTER 3*

Code Course Name

HOSF4041 INTEGRATED MARKETING MANAGEMENT
HOSF4042 PATISSERIE CAPSTONE

*Third semester hours will be representative of standard industry hours of operation.

PROGRAM NAME Baking and Pastry Arts Management
COURSE CODE H113

SCHOOL Chef School

CENTRE Hospitality and Culinary Arts
LOCATION St. James Campus
DURATION 2 years (4 semesters)
STARTING MONTH September, May
CREDENTIAL Ontario College Diploma
YEAR OF STUDY 2016-2017

METHOD OF STUDY  FT

Designed by leaders in the industry, this two-year program in Baking and Pastry Arts
Management gives you the best of both worlds — advanced patissier training and the
management skills you need to operate a successful business.

Under the guidance of top professionals, you will develop core skills and unleash your
creativity in a wide range of specialized areas, including:

» Chocolate and confections

» Wedding cakes

* Modern bakery cafe

* Tarts and pastries

» Plated desserts

« Artisan breads and breakfast pastries

« Petits fours, laminated dough and viennoiseries

* Ice cream and sorbets

« Artisan sugar confections

These skills will make you a sought-after graduate in the world of high- end bakery
and pastry arts.

Your classroom work will include a series of case studies designed to develop and
perfect your skills. You will also complete an industry externship, gaining practical
experience that will give you a real career advantage.
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On the business side, you will learn the key skills that are necessary to run a successful
operation, including:

* business planning

* leadership and motivation

» sales and marketing

» product packaging, showcasing and distribution methods

Instruction in industry standards and practices regarding sanitation and production
management is also included.

SEMESTER 1

Code Course name

HOST1068 Smart Serve (Online)

HOSF1094 Baking and Pastry Arts Theory |

HOSF1093 Baking and Pastry Arts Skills |

HOSF1145 Sanitation (online)

HOSF1146 Emergency First Aid/heartsaver CPR (weekend course)

COMM1007 College English**

MATH1102 Math for Hospitality**

GNED General Education Elective
SEMESTER 2
Code Course name

HOSF1097 Baking and Pastry Arts Theory Il
HOSF1096 Baking and Pastry Arts Skills 11
HOSF1224 Dessert Menu Management
HOSF2060 Baking & Pastry Production |
HOST1126 Career Externship Preparation
HOSF1255 Nutrition and Lifestyle

HOSF 1206 Cost Control

GNED General Education Elective
SEMESTER 3
Code Course name

HOSF2032 Baking and Pastry Arts Skills 111
HOSF2033 Baking and Pastry Arts Theory Il
HOST2065 Industry Externship

HOSF2061 Baking and Production Il

GNED General Education Elective
SEMESTER 4
Code Course name
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HOSF2052
HOST1035
HOST2074
HOSF2058
HOSF2081
GNED

Baking and Pastry Arts Skills 1V

Business Entrepreneurship Project

Cheese and Wine Discovery

Baking and Pastry Arts Theory IV
Hospitality Leadership and Communication
General Education Elective

PROGRAM NAME Cook Apprentice Program

COURSE CODE H601

SCHOOL Chef School

CENTRE Hospitality and Culinary Arts
LOCATION St. James Campus
DURATION 2 - 5 years

STARTING MONTH
CREDENTIAL
YEAR OF STUDY

Open enrolment
George Brown College Certificate
2016-2017

H601 COOK APPRENTICESHIP - BASIC

Code

HOSF6161
HOSF6143
HOSF6123
HOSF6124
HOSF6125
HOSF6126
HOSF6127
HOSF6128

Course Name

Sanitation, Safety and Equipment
Basic Nutrition

Business Development — Basic
Kitchen Management — Basic
Food Theory — Basic

Culinary Techniques — Basic
Bake Theory

Techniques of Baking — Basic

H607 COOK APPRENTICESHIP — ADVANCED

Code
HOSF6133
HOSF6134
HOSF6135
HOSF6136
HOSF6138

Course Name

Business Development — Advanced
Kitchen Management — Advanced
Food Theory — Advanced

Culinary Techniques — Advanced
Techniques of Baking — Advanced

PROGRAM NAME Culinary Management — Nutrition

COURSE CODE

H119
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SCHOOL Chef School

CENTRE Hospitality and Culinary Arts
LOCATION St. James Campus
DURATION 2 years (4 semesters)

STARTING MONTH September

CREDENTIAL Ontario College Diploma

YEAR OF STUDY 2016-2017

You have a passion for food, cooking and health and realize that people are becoming
more concerned about nutrition and lifestyle. You can incorporate culinary skills and
nutrition as you train for a rewarding career in the Culinary Management — Nutrition
program.

In this two-year diploma program, you'll learn how to work in a variety of
environments including the food service industry to meet the demands of increasingly
health-conscious consumers. This program combines instruction in culinary
techniques, food service management, ingredient knowledge, healthy recipe, menu and
food product development with the latest advances in the field of nutrition. You’ll
learn in a dynamic setting that includes demonstrations, lectures and hands-on culinary
practice.

You’ll also complete a seven-week industry externship placement in your final
semester, which will give you a great head start as you begin your career.
SEMESTER 1

Code Course name

HOSF1029 Theory of Food 1

HOSF1255 Nutrition and Lifestyle

HOSF1229 Nutrition Analysis and Food Labelling

HOSF1247 Culinary Nutrition Skills — Foundations

HOSF1248 Culinary Nutrition Skills — Essentials

HOSF1145 Sanitation (online)

HOSF1146 Emergency First Aid/Heartsaver CPR (weekend course)
HOST1068 Smart Serve (online)

MATH1102 Mathematics for Hospitality**

COMM1007 College English**

GNED General Education Elective
SEMESTER 2
Code Course name

HOSF1257 Nutrition and Culture
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HOSF1191
HOSF1249
HOSF1250
HOSF1226
HOST1005
HOSF2040
HOST 1126
GNED

Culinary Nutrition Skills — Desserts
Culinary Nutrition Skills — Cultures |
Culinary Nutrition Skills — Cultures Il
Introduction to the Science of Food
Food, Beverage and Labour Cost Control
Advanced Sanitation

Career Preparation

General Education Elective

SEMESTER 3

Code
HOSF1156
HOSF2036
HOSF2037
HOSF2069
HOSF2056
HOSF2081
HOSF2070
GNED

Course name

Nutrition for Life

Menu Applications

Introduction to Quality Assurance

Culinary Nutrition for Life |

Introduction to Industry Research Project
Hospitality Leadership and Communication
Culinary Nutrition for Life Il

General Education Elective

SEMESTER 4

Code
HOSF1159
HOSF2041
HOSF2042
HOSF2043
HOSF2057
HOSF2075
GNED

Course name

Chet’s Kitchen

Fundamentals of Wine and Service
Quantity Cooking for Nutrition Issues
Nutrition Issues

Culinary Industry Research and Development (Interactive Lab)

Industry/Mentor Externship
General Education Elective

PROGRAM NAME Culinary Management

COURSE CODE

SCHOOL
CENTRE
LOCATION
DURATION

STARTING MONTH
CREDENTIAL
YEAR OF STUDY

H100

Chef School

Hospitality and Culinary Arts
St. James Campus

2 years (4 semesters)
September, January, May
Ontario College Diploma
2016-2017
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SEMESTER 1

Code
HOST1068
HOSF1255
HOSF1184
HOSF1185
HOSF1202
HOSF1203
HOSF1029
HOSF1145
HOSF1146
COMM1007
MATH1102
GNED

Course name

Smart Serve (online)
Nutrition and Lifestyle
Cafe Production
Fundamentals of Butchery
Culinary Foundations
Culinary Essentials
Theory of Food |
Sanitation (online)

Emergency First Aid/Heartsaver CPR (weekend course)

College English**
Mathematics for Hospitality**
General Education Elective

SEMESTER 2

Code
HOSF1002
HOSF1166
HOSF1204
HOSF1205
HOSF1031
HOST1005
HOSF1256
HOST1126
GNED

Course name

Baking and Pastry for Cooks

Foods of the World

Culinary Principles

Culinary Concepts

Theory of Food Il

Food, Beverage and Labour Cost Control
Art of Eating and Dining

Career Externship Preparation

General Education Elective

SEMESTER 3

Code
HOSF2064
HOSF2077
HOSF2076
GNED

Course name

Human Resources
Marketing

Industry Mentor/Externship
General Education Elective

SEMESTER 4

Code
HOSF2047
HOSF2062

Course name
Food for Special Events and Catering
Marriage of Food and Wine
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HOSF2048
HOSF2081
HOSF2082
GNED

Essential Flavours of the Modern Kitchen
Hospitality Leadership and Communication
Business Entrepreneurship/Menu Management
General Education Elective

PROGRAM NAME Culinary Management
COURSE CODE H116

SCHOOL
CENTRE
LOCATION
DURATION

Chef School

Hospitality and Culinary Arts

St. James Campus

2 years (4 consecutive semesters)

STARTING MONTH September, January, May
CREDENTIAL Ontario College Diploma
YEAR OF STUDY 2016-2017

SEMESTER 1

Code

CMDI 1002
CMDI 1202
CMDI 1203
CMDI 1029
CMDI 1145
HOSF1146
CMDI 1184
CMDI 1185
CMDI 1256

Course name

Baking and Pastry for Cooks

Culinary Foundations

Culinary Essentials

Theory of Food |

Sanitation (online)

Emergency First Aid/Heartsaver CPR (weekend course)
Cafe Production

Fundamentals of Butchery

Art of Eating and Dining

COMM 1007 College English**
MATH 1102 Mathematics for Hospitality**

CMDI 1068
GNED

Smart Serve (online)
General Education Elective

SEMESTER 2

Code

CMDI 1204
CMDI 1205
CMDI 1030
CMDI 1126
CMDI 1166
CMDI 1255

Course name

Culinary Principles
Culinary Concepts
Theory of Food Il
Career Preparation
Foods of the World
Nutrition and Lifestyle
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CMDI 1005 Food, Beverage and Labour Cost Control

GNED General Education Elective
SEMESTER 3
Code Course name

CMDI 2022 Field Placement |

CMDI 2081 Hospitality Leadership and Communication
CMDI 2024 Marriage of Food and Wine

CMDI 2064 Human Resources

CMDI 2077 Marketing

GNED General Education Elective (online)
SEMESTER 4

Code Course name

CMDI 2023 Field Placement 1i

GNED General Education Elective (online)

http://www.qgeorgebrown.ca/uploadedfiles/ProgramPDFs/2016-
2017/Hospitality%20and%20Culinary%20Arts/Chef%20School.pdf

http://www.qgeorgebrown.ca/uploadedfiles/ProgramPDFs/2016-
2017/Hospitality%20and%20Culinary%20Arts/Chef%20School.pdf
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3.8. Chuong trinh cia Le Cordon Bleu

G35, LECORDON BLEU
f‘i Bachelor of Business
International Restaurant Management

CRICOS Code: 072295F
The Bachelor of Business (International Restaurant Management) is a three-year
multi-disciplinary programme which aims to prepare students for a career in
international restaurant management. Critical analysis of management styles and the
strategic thinking required to succeed in this industry are a focus of this programme,
while pragmatic business simulations and two professional experience work-based
learning opportunities are other course highlights.
The Bachelor of Business (International Restaurant Management) is delivered through
a combination of lectures and tutorials conducted at TAFE SA Regency International
Centre for Tourism, Hospitality and Food Studies, Days Road, Regency Park, South
Australia.
Duration: The Bachelor of Business degrees are three-year programmes. The course
comprises four stages of six-month semesters each and the final stage is taken over 12
months (2 semesters). Each semester is normally 20 to 22 weeks of scheduled classes.
Stages 2 and 4 are taken up with Professional Experience to allow students to develop
and apply principles and practices through work industry learning.
Age: 18.
English proficiency: 6.0 Academic IELTS with no band score below 5.5.
Entry requirements: Satisfactory completion of Australian Year 12 or equivalent
Interstate/overseas secondary education is required. Applicants must be 18 years of age
when the course commences.
STAGE 1: ON-CAMPUS (6 MONTHS)
SUBJECTS

« Kitchen Operations Management

» Food and Beverage Service

o Communication

« Wine Fundamentals

» Food and Beverage Management

« Accounting Principles and Practices

» Stage 1 Industry Workshop

« Management Concepts
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STAGE 2: PROFESSIONAL EXPERIENCE 1 (6 MONTHYS)
SUBJECTS

« Professional Experience 1 (Theory)

» Professional Experience 1
STAGE 3: ON CAMPUS (6 MONTHS)
SUBJECTS

« Introduction To Marketing

» Hospitality Financial Management

« Human Resource Management

« The Hospitality Experience

« Restaurant Concepts and Management

» Food Quality Management

o Culinary Practice
STAGE 4: PROFESSIONAL EXPERIENCE 2 (6 MONTHYS)
SUBJECTS

» Professional Experience 2 (Theory)

» Professional Experience 2
STAGE 5: ON CAMPUS (12 MONTHYS)
SUBJECTS

» Advanced Marketing

o Leadership and Management in Action

» Hospitality Business Law

« Entrepreneurship and Business Management

» Strategic Management

« Quality Service Management

« Decision Making For Managers

« Food and Wine Philosophy
PROFESSIONAL EXPERIENCE
2 X 6 months

Professional Experience enables you to apply the skills and techniques learned on-
campus during your course of study in a real hospitality business. With assistance from
Le Cordon Bleu’s Career Services team, these work-based learning experiences will
become the foundation for an exciting career in the hospitality industry.

Applicants who wish to forge a career in restaurant management are encouraged to
consider this degree program. Applicants will learn to master the fundamentals of

hospitality as well as strategic management principles.
https://www.cordonbleu.edu/home/en
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3.9. Chuong trinh cia Centennal College

Baking and Pastry Arts Management

The Baking and Pastry Arts Management program builds on fundamental baking and
pastry arts skills as it prepares you to work in management capacitates within the
baking sector. Whether it is menu design, purchasing, planning or execution, baking
management is an essential skill to convert your passion into business success.

In the Baking and Pastry Arts Management courses you work in baking and pastry
labs, including Centennial College's one-of-a-kind commercial bakeshop as well as an
on-campus cafe, restaurant and event centre. In these real world environments, you
hone your skills before beginning a 14-week field placement with one of the College's
industry partners.

You graduate with important industry certifications such as Smart Serve, Safe Food
Handlers and CPR, making you job-ready.

Many graduates from this Baking and Pastry Arts Management program have secured
employment within major hospitality brands in the hotel, resort and restaurant
industries as well as positions within large-scale commercial baking companies.

Semester 1

Course Code Course Title Location

CMBK-101 Baking and Pastry Arts Theory - Basic Progress Campus

CMBK-102 Baking and Pastry Arts Skills - Basic Progress Campus

COMM-160/161 College Communication 1 Progress Campus

GNED General Education Elective Progress Campus

HTAP-101 Introduction to Computers Progress Campus

HTAP-153 Practical Math for Hospitality Progress Campus

HTAP-157 Basic Food Safety Training, Smart | Progress Campus
Serve, First Aid/CPR

ICAM-100 Principles of Nutrition | Progress Campus

ICAM-101 Culinary Skills Fundamentals - Basic Progress Campus

Semester 2

Course Code Course Title Location

CMBK-106 Restaurant Baking Operations Skills - | Progress Campus
Intermediate

CMBK-107 Catering Baking Operations - Basic Progress Campus

CMBK-201 Baking and Pastry Arts Theory - | Progress Campus
Advanced
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http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/course/baking-and-pastry-arts-theory/
http://www.centennialcollege.ca/programs-courses/full-time/course/baking-and-pastry-arts-skills-I/
http://www.centennialcollege.ca/programs-courses/full-time/course/college-communication-1/
http://www.centennialcollege.ca/programs-courses/full-time/course/general-education/
http://www.centennialcollege.ca/programs-courses/full-time/course/introduction-to-computers/
http://www.centennialcollege.ca/programs-courses/full-time/course/practical-math-for-hospitality/
http://www.centennialcollege.ca/programs-courses/full-time/course/basic-food-safety-training/
http://www.centennialcollege.ca/programs-courses/full-time/course/principles-of-nutrition-I/
http://www.centennialcollege.ca/programs-courses/full-time/course/culinary-skills-fundamentals/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/course/restaurant-bakingoperations/
http://www.centennialcollege.ca/programs-courses/full-time/course/catering-baking-operations/
http://www.centennialcollege.ca/programs-courses/full-time/course/baking+and+pastry+arts+advanced/

COMM-170/171 College Communication 2 Progress Campus

HOTL-152 Human Resources Progress Campus

HOTL-206 Principles of Food, Beverage and Labour | Progress Campus
Cost Controls

HTAP-201 Principles of Hospitality Management Progress Campus

KMGT-104 Purchasing for the Commercial Kitchen | Progress Campus

Semester 3

Course Code Course Title Location

BPAM-300 Chocolate and Sugary Skills - Advanced | Progress Campus

BPAM-301 Cakes and Breads Skills - Advanced Progress Campus

CMBK-108 Baking and Pastry Menu Planning and | Progress Campus
Development

CMBK-305 Catering Baking Operations - Advanced | Progress Campus

GNED-500 Global Citizenship: From Social Analysis | Progress Campus
to Social Action

HOTL-307 Career Preparation Progress Campus

HTAP-102 Introduction to Hospitality Accounting Progress Campus

ICAM-315 Food Entrepreneurship Progress Campus

Semester Note

*students starting in a January intake will have their externship in semester 3 (semester

3 and 4 switch)

Semester 4

Course Code Course Title Location
BPAM-299 Field Placement Externship Progress Campus
GNED General Education Elective Progress Campus
HTAP-251 Career Capstone Progress Campus

Program Highlights
. This Toronto Baking and Pastry Arts Management program features exclusive
experiential learning opportunities in state-of-the-art baking labs, and a restaurant,

cafe and event centre at Centennial College's Progress campus.

. Hands-on learning experiences prepare you for the industry.
. You learn from knowledgeable faculty members who have years of industry
experience.

Articulation Agreements

Qualified Baking and Pastry Arts Management graduates may be eligible to participate
in pathway programs with partnering institutions. These pathway programs allow you
to receive degree credit for learning obtained at Centennial College. Our partners
include:

. Algoma University, Ontario

. Davenport University, USA

. Laurentian University, Ontario
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http://www.centennialcollege.ca/programs-courses/full-time/course/college-communication-2/
http://www.centennialcollege.ca/programs-courses/full-time/course/human-resources/
http://www.centennialcollege.ca/programs-courses/full-time/course/principles-of-food-beverage-labour-cost-controls/
http://www.centennialcollege.ca/programs-courses/full-time/course/principles-of-hospitality-management/
http://www.centennialcollege.ca/programs-courses/full-time/course/purchasing-for-the-commercial-kitchen/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/course/chocolate-sugar-skills/
http://www.centennialcollege.ca/programs-courses/full-time/course/cakes-breads-skills/
http://www.centennialcollege.ca/programs-courses/full-time/course/baking-and-pasty-menu-planning-and-development/
http://www.centennialcollege.ca/programs-courses/full-time/course/catering-baking-operations-advanced/
http://www.centennialcollege.ca/programs-courses/full-time/course/global-citizenship-from-social-analysis-to-social/
http://www.centennialcollege.ca/programs-courses/full-time/course/career-social-preparation/
http://www.centennialcollege.ca/programs-courses/full-time/course/introduction-to-hospitality-accounting/
http://www.centennialcollege.ca/programs-courses/full-time/course/food-entrepreneurship/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-management/
http://www.centennialcollege.ca/programs-courses/full-time/course/field-placement-BPAM-299/
http://www.centennialcollege.ca/programs-courses/full-time/course/general-education-elective/
http://www.centennialcollege.ca/programs-courses/full-time/course/field-placement-review-HTAP-251/

. University of Ontario Institute of Technology, Ontario

. Wilfred Laurier University, Ontario

Career Outlook

. Pastry chef

. Bakery chef

. Food entrepreneurship

Academic Requirements

. Ontario Secondary School Diploma (OSSD) or equivalent, or mature student
status (19 years or older)

. English Grade 12 C or U, or equivalent (minimum grade required) or take the
Centennial College English Skills Assessment for Admission

Note

After successfully completing the one-year Baking — Pre-employment program, you

may directly enter the third semester of this program and earn a diploma in one

additional year.

http://www.centennialcollege.ca/programs-courses/full-time/baking-pastry-

management/#panelFour
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3.10. Chwong trinh ctia Deakin University

DEAKIN
S
VERS

UNIVERSITY AUSTRALIA

Deakin's Bachelor of Nutrition Sciences and Culinary Acrtis the largest nutrition course

in Victoria. Based at our Melbourne Burwood Campus, this course offers the largest

number of Commonwealth Supported Places of all Victorian universities with a

nutrition program, and provides a pathway to postgraduate study in dietetics for those

interested in a career in this area.

Course overview

The aim of the course is to produce graduates with the knowledge and skills in human

nutrition and food relevant for employment in the health and food industries. Students

gain a broad understanding of food, including food choice and its relationship to

health, as well as the role of nutrition in human health and disease prevention. Major

sequences are available, including in Food Science, which provides knowledge and

skills for employment as a Nutrition and Culinary in the food industry.

Professional recognition

Enrolled students and graduates can apply for membership of the Nutrition Society of

Australian (NSA). If you choose to undertake the food science major sequence, you

may also be eligible for membership of the Australian Institute of Food Science and

Technology (AIFST).

Career opportunities

As a graduate of this course you will be equipped to work in a range of occupations

where knowledge of the food industry, food composition, processing and Nutrition

&Culinary is required. These areas include jobs in food processing industries;

government food laboratories; food wholesale and retail industries; government
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instrumentalities in health, nutrition and agribusiness, research institutes, product
marketing and food quality assurance.

Course rules

The course comprises 24 — 32 credit points, including 16 — 24 core units. The
remaining 8 credit points are elective units, which may be selected from any faculty.
No more than 10 credit points may be taken at level 1; at least 14 credit points must be
taken at level 2 or 3.

Students are required to complete HSN010 Food and Nutrition Laboratory Safety prior
to their first laboratory based unit in this course.

Major sequences

Students may elect to take the Food Science major sequence or an alternative major
sequence from within the University subject to availability and course rules.

Other major sequences suggested include:

Exercise Science

Nutrition Basic Science

Culinary skill
Physical Activity and Health

Psychology
Other food practice skill

Course structure (NSaC BSc)

Generally Naturals Sciences & Lab

SLE132 Food Chemistry

SLE133 Food Biochemistry

SLE131 Principles of Chemistry

HSN213 Food Microbiology and Biotechnology | and Lab
Biol. 150, 150L - General Biology

CFS 460, 461 - Environment enhancement and Waste Treatment
Bioc. 260 - General Chemistry | and Lab

Math. 146 - Applied Calculus I

Math. 154, 152N - Mathematics (in advanced)

Math. 105 - Trigonometry

Phys. 154, 148N - General Physics and Lab

AW OO0 NN W R, WD DN

Humanities & Fine Arts
Econ. 202 - Principles of Macroeconomics Il 3
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http://www.deakin.edu.au/future-students/courses/detail.php?customer_cd=C&service_item=H315&version_number=4&element_cd=MAJORS-STRUCTURE&sub_item_number=1&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue
http://www.deakin.edu.au/future-students/courses/detail.php?customer_cd=C&service_item=H300&version_number=2&element_cd=MAJORS-STRUCTURE&sub_item_number=3&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue
http://www.deakin.edu.au/future-students/courses/detail.php?customer_cd=C&service_item=H300&version_number=2&element_cd=MAJORS-STRUCTURE&sub_item_number=12&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue
http://www.deakin.edu.au/future-students/courses/detail.php?customer_cd=C&service_item=H300&version_number=2&element_cd=MAJORS-STRUCTURE&sub_item_number=10&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue

Cul.560. Wellness of Society

Econ. 202 - Global development Perspective
HSN101 Food: Nutrition, Culture and Innovation

HSN103 Food: the Environment and Consumers
HSN744 Principles of Dietetics
Total 46-47

Specialized Major Requirements Credits

= NN N FPEWw

HSN108 - Food Processing and Preservation

CFS 200 - General Food Processing

HSN201 - Principles of Nutrition

CFS 167 - Nutrition and Health

CFS 186 - Food Marketing

HSN202 - Public Health and Community Nutrition
HSN746 - Nutritional Issues from Infancy to Adolescence

HSN748 - Nutrition disorders
HSN301 - Diet and Disease

HSN305 - Assessing Food Intake and Activity
SAFE 401 - Food Safety Information and Flow of Food

SAFE 402 — Traceability of food and Hazards

SAFE 404 - Epidemiology of Foodborne IlIness

HSN212 - Functional Foods

SAFE 408 - Analysis of Food Toxins and Toxicants
HSN214 - Food Additives

HSN313 - Sensory Evaluation of Foods

HSN742 - Food Service Management

HSN752 - Professional Dietetic Practice

NUTD9215B - Clinical Placement in Nutrition and Dietetics

FOOD SCIENCE AND NUTRITION ELECTIVE UNITS
HSN103 - Food: Environment and Consumers

HSN105 - Management Skills in Food Sector
HSN210 - Nutrition and Food Promotion

HSN315 - Food Manufacturing and Process Innovation

N O 00 NN N NN DD DN EFEP DN DN AN PP DN PP W

R
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http://www.deakin.edu.au/future-students/courses/unit.php?unit=HSN101&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue
http://www.deakin.edu.au/future-students/courses/unit.php?unit=HSN103&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue
http://www.deakin.edu.au/future-students/courses/unit.php?unit=HSN103&return_to=%2Ffuture-students%2Fcourses%2Fcourse.php%3Fcourse%3DH315%26stutype%3Dinternational%26continue%3DContinue

Total 131

Entry requirements - general

General admission requirements for entry into undergraduate courses for international
students at Deakin are summarised in the undergraduate admission requirements
table(194kb).

Some courses may have additional entry requirements.

Students must also meet the undergraduate English language requirements.

Credit for prior learning - general

If you have completed previous studies which you believe may reduce the number of
units you have to complete at Deakin, indicate in the appropriate section on your
application that you wish to be considered for credit for prior learning. You will need
to provide your previous course details so your credit can be determined. If you are
eligible, your offer letter will then contain information about your credit for prior
learning.

Your credit for prior learning is formally approved prior to your enrolment at Deakin
during the Enrolment and Orientation Program. You must bring original documents
relating to your previous study so that this approval can occur.
You can also refer to the Credit for Prior Learning System which outlines the credit
that may be granted towards a Deakin University degree.

(http://www.dsu.edu/nds)
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http://www.deakin.edu.au/future-students/international/apply-entry/under-entry.php
http://www.deakin.edu.au/future-students/international/apply-entry/under-entry.php
http://www.deakin.edu.au/future-students/applications-enrolments/applications/faculty-requirements.php
http://www.deakin.edu.au/future-students/international/apply-entry/english-req.php#under
http://www.deakin.edu.au/courses/credit/search.php
http://www.dsu.edu/nds

3.11. Chwong trinh ciia Flinders University

W Flinders
Bachelor of Nutrition and Dietetics
Course overview
The Bachelor of Nutrition and Dietetics prepares graduates to work as professional
nutritionists and dietitians in a range of settings.
The study program includes a significant science component. In the first two years,
this includes topics in the biological sciences, chemistry and human physiology.
During your final year, you will undertake 21 weeks of work placement, in clinical,
community and food service settings.
The course is one of the most popular at Flinders and entry is very competitive.
If you are not accepted into this course in 1% year you may wish to consider enrolling
in either the Bachelor of Medical Science, the Bachelor of Science or the Bachelor of
Health Sciences (Nutrition stream) to obtain the required prerequisites to apply for
lateral transfer into the Bachelor of Nutrition and Dietetics at the end of the 2nd year.
Year 3 entry is also very competitive due to the limited number of places available in
the course.
An honours degree can be completed in four years by undertaking additional units,
including a research project at honours level, in Year 4.
What is Nutrition?
Nutrition is the study of the role of food nutrients in the body. Dietetics is concerned
with the prevention and treatment of a variety of food-related diseases.
Nutritionists and dietitians (the terms are used interchangeably) interpret scientific
knowledge about food in relation to health and disease then translate it into practical
information to help people change eating habits and improve their health.
Why study Nutrition and Dietetics at Flinders?
o We have delivered programs in nutrition and dietetics for more than 30 years
and are considered at the forefront of innovation and development in Australia.
« We have a comprehensive research program, with interests as diverse as:
children’s nutrition, public health nutrition, health service research, the role of
nutrition in promoting healthy ageing and content analysis of TV food
advertisements.
o Our researchers also contribute to 2 of the University's flagship institutes - the
Flinders Centre for Clinical Change and Health Care Research and the Health
and Society Research Group.
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Where can our graduates go?

Nutritionists and Dietitians (the terms are used interchangeably) interpret scientific
knowledge about food in relation to health and disease then translate it into practical
information to help people change eating habits and improve their health. They spend
much of their time working with people through education, counselling, advocacy or
management.

Graduates find employment in a variety of settings including: patient care and
education in hospitals; nutrition and health education in community health centres;
public health nutrition; food and nutrition policy; private practice and consultancy;
education and training; food industries; health promotion; and nutrition research;
sports nutrition; publishing and the media.

Potential Occupations Potential Employers

o Child Nutrition Development « Arnhem Land Progress Association

Officer « Australian Institute of Sport (AIS)
o Clinical Dietitian « CSIRO
« Clinical Nutritionist « Dairy Australia
« Clinical Research Associate o Defence Science Technology
o Community Dietitian Organisation (DSTO)
o« Community Health Outreach « Department of Health (SA Health)
Dietitian o Department of Health and Ageing
o Community Health Worker o Diabetes SA
o Community Nutritionist « Flinders Medical Centre (FMC)
« Diabetes Educator « Heart Foundation
« Dietitian « Heinz Australia
« Food Industry Nutritionist « Masterfoods
« Food Service Dietitian « National Heart Foundation
« Graduate Administrative Assistant « Noarlunga Health Services
« Graduate Dietitian « Port Pirie Regional Health Service
« Health Promotion Officer Inc.
« Infant Feeding Advisor « Repatriation General Hospital (RGH)
o Lifestyle Risk Factor Dietician o Riverland Regional Health Service
o Nutrition & Physical Activity Inc.
Project Officer « Royal Adelaide Hospital (RAH)
o Nutrition Sales Advisor « Sanitarium Australia
« Nutritionist o South East Regional Community
« Paediatric Dietitian Health Service
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« Policy Analyst The Queen Elizabeth Hospital
« Public Health (QEH)

Nutritionist/Dietitian Unilever Australasia
« Public Health Project Officer Whyalla Hospital and Health
o Regional Healthy Weight Project Services Inc

Coordinator

Women’s and Children’s Hospital

e Remote Public Health
Nutritionist/Dietitian
» Research Project Officer

« Sports Nutrition Consultant

(WCHS)

Course Programme

Core - Year 1 topics

BIOL1102 Molecular Basis of Life (4.5 units)

HLTH1304 Communication for Health Practitioners (4.5 units)
NUTD1105 Food Systems (4.5 units)

NUTD1106 Nutrition, Physical Activity and Health (4.5 units)
Select either CHEM1101&CHEM1102, or CHEM1201&CHEM1202
CHEM1101 Chemistry 1A (4.5 units)

CHEM1102 Chemistry 1B (4.5 units)

CHEM1201 Introduction to Chemistry A (4.5 units)

CHEM1202 Introduction to Chemistry B (4.5 units)

Plus 9 units of elective topics from the following: (recommended year 1 electives list)

Elective - Year 1 topics
DSRS1202 Lifespan Development (4.5 units)
DSRS1206 Health Issues and Disability (4.5 units)
DSRS1209 Human Diversity (4.5 units)
DSRS1210 Interpersonal and Group Skills (4.5 units)
ESOL1101 English as a Second Language 1 (4.5 units) International students only
HLTH1003 Legal and Ethical Aspects of Health Care (4.5 units)
HLTH1004 Human Bioscience (4.5 units)
HLTH1101 Health Promotion for Health Professionals (4.5 units)
HLTH1305 Health Practitioner Practice 1 (4.5 units)
HLTH1306 Health Practitioner Practice 2 (4.5 units)
MMED1005 How Your Body Works: Human Physiology and Structure (4.5 units)
PSYC1101 Psychology 1A (4.5 units)
PSYC1102 Psychology 1B (4.5 units)
or other elective topic approved by the Course Coordinator.
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http://stusyswww.flinders.edu.au/topic.taf?subj=BIOL&numb=1102&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=HLTH&numb=1304&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=1105&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=1106&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1102&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1201&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1202&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1102&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1201&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=CHEM&numb=1202&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=DSRS&numb=1202&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=DSRS&numb=1206&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=DSRS&numb=1209&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=DSRS&numb=1210&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=ESOL&numb=1101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=HLTH&numb=1003&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=HLTH&numb=1004&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=HLTH&numb=1101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=HLTH&numb=1305&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=HLTH&numb=1306&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=MMED&numb=1005&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=PSYC&numb=1101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=PSYC&numb=1102&year=2012

Core - Year 2 topics

BIOL2771 Biochemistry (4.5 units)

MMED2931 Human Physiology (4.5 units)

MMED2932 Integrative Human Physiology (4.5 units)

MMED3933 Biochemistry of Human Disease (4.5 units)

NUTD2101 Nutrition Across the Lifecycle (4.5 units)

NUTD2102 Food Products and Preparation (4.5 units)

NUTD2105 Social & Ecological Perspectives on Food Choice (4.5 units)

Plus 4.5 units of elective topics from the following: (recommended year 2 electives
list)

Elective - Year 2 topics

ESOL1101 English as a Second Language 1 (4.5 units) International students only
HLTH2105 Health: A Psychological Perspective (4.5 units)

HLTH2106 Project Management for Health Promotion (4.5 units)

NUTD3203 Nutrition for Sports Performance (4.5 units)

NUTD3205 Population Nutrition and Health (4.5 units)

PROF2222 Interpersonal Communication Skills (4.5 units)

PSYC2021 Human Development (4.5 units) With permission of the topic
coordinator

STAT2700 Applied Statistics Laboratory (4.5 units)

or other elective topic approved by the Course Coordinator.

Core - Year 3 topics

NUTD3101 Fundamentals of Nutritional Epidemiology (4.5 units)

NUTD3102 Nutrients Role and Function (4.5 units)

NUTD3103 The Nutrition Care Process (4.5 units)

NUTD3104 Communication and Nutritional Counselling (4.5 units)
NUTD3106 Clinical Nutrition and Dietetics (9 units)

NUTD3107 Public Health and Community Nutrition (4.5 units)

NUTD3108 Professional and Organisational Management (4.5 units)

Core - Year 4 topics

NUTDA4101 Food Service: Theory and Practice (4.5 units)

NUTD4102 Research Methods & Skills in Evidence Based Nutrition Practice (9
units) :

NUTD4106 Independent Studies in Nutrition and Dietetics (4.5 units)
NUTDA4107 Clinical Placement in Nutrition and Dietetics (9 units)

NUTD4108 Community/Public Health Placement in Nutrition and Dietetics (9 units)
http://www.flinders.edu.au/courses/undergrad/bnd/
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http://stusyswww.flinders.edu.au/topic.taf?subj=BIOL&numb=2771&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=MMED&numb=2931&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=MMED&numb=2932&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=MMED&numb=3933&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=2101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=2102&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=2105&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=ESOL&numb=1101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?type=Both&subj=HLTH&numb=2105&year=2012&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?type=Both&subj=HLTH&numb=2106&year=2012&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?type=Both&subj=NUTD&numb=3203&year=2012&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?type=Both&subj=NUTD&numb=3205&year=2012&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?subj=PROF&numb=2222&title=&type=Both&year=&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?subj=PSYC&numb=2021&title=&type=Both&year=&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?subj=STAT&numb=2700&title=&type=Both&year=&aims=&fees=Y
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3102&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3103&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3104&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3106&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3107&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=3108&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=4101&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=4102&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=4106&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=4107&year=2012
http://stusyswww.flinders.edu.au/topic.taf?subj=NUTD&numb=4108&year=2012
http://www.flinders.edu.au/courses/undergrad/bnd/

3.12. Chwong trinh ciia Gent University
4

T

UNIVERSITEIT
GENT &

In the first year of the MSc. Program the students of the 3 main subjects have several
courses in common, aiming in giving them all an in-depth knowledge and know-how
related to nutrition and rural development related topics, creating a common academic
level between all program students of diverse backgrounds. The other part of courses
given during the first year are main subject specific courses.

The second year provides a more in depth understanding of the specific problems and
their solutions for the main subject chosen and consists of main subject specific
courses , elective courses and Master’s Dissertation research (30 ECTS).

The common part of the programme consists on the one hand of basic knowledge,
insights and skills in the areas of production, transformation, preservation, marketing
and consumption of food products. On the other hand, it contains a practically oriented
component that enables the alumni to identify problems by means of quantitative and
qualitative research methods and analytical techniques, to assess and rank causes, and
to plan, to execute and to evaluate appropriate interventions.

The specific expertise the students receive depends on the main subject chosen:

-Human nutrition

Transfers specific and profound knowledge, insights and skills related to the food and
nutrition security problems and possible solutions at population level. Therefore, this
subject focuses on themes such as food chemistry, food and nutrition science,
nutritional requirements, food and nutrition policy, nutrition surveillance, nutrition
disorders, nutrition research, food and nutrition interventions, food safety, nutrition
epidemiology...

- Rural Economics and Management Gives the students specific expertise for
detecting and measuring the causes of failing rural development, and for the planning
and imple- mentation of sustainable, integrated rural development strategies and
interventions. To achieve this, several themes with relation to agricultural, economical,
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social, ecological, financial, institutional and political aspects of the production
systems in rural areas in developing countries are studied in depth.

-Tropical Agriculture: Delivers technical knowledge related to agriculture focussing
on devel- oping countries. The students can specialize in animal production or plant
production by choosing the specific option. The major on Animal Production delivers
in depth knowledge on production biology, animal nutrition, pasture management,
animal genetics. The major on Plant Production focuses on themes like ethnobotany,
crop protection, plant breeding, plant biotechnology,... The courses are applicative and
aim at presenting solutions for production problems in developing countries in an
interdisciplinary way.

Course programme

Main Human Nutrition Rural Tropical Agriculture
subject Economics
and
Management
Major | Public Nutrition Plant Animal Production
Health Security  and Production
Nutrition | Management

Common courses (23 ECTS)

Applied Statistics
Human Nutrition
Rural Development and Agriculture
Development Economics

Scientific Reading, Writing and Presentation Skills

Main subject specific courses

42 ECTS 47 ECTS 15 ECTS
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http://www.nutritioncourse.ugent.be/index.asp?p=664&a=664
http://www.nutritioncourse.ugent.be/index.asp?p=664&a=664

Food Chemistry

Tropical Food Production
Planning and Project

Design

Post-Harvest Handling,

Processing and
Preservation

Nutrition Disorders

Functional Foods

Food and Nutrition

PoliciesFood and

Nutrition Epidemiology

Food
Marketing and
Consumer
Behaviour
Micro-
economic
Theory and
Farm
Management
Agricultural
Economics of
Developing
Countries
Sociological
Perspectives on
rural
development
Agricultural
and Rural
Policy

Rural Project
Management
Advanced
Marketing and
Agribusiness
Management
Applied Rural
Economic
Research
Methods
Economics and
Management of
Natural
ResourcesEcon
ometrics

Tropical Animal Production
Tropical Crop Production
Planning and Project Design

Major specific courses

15 ECTS

37 ECTS
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Econometrics

Internship

Food Food Ethnobotany | Applied
Safety Marketing & and New Crop | Animal
Communi | Consumer Development | Genetics
ty Health | Behaviour Molecular Animal
Promotio | Agricultural & Techniques Production
n Rural Policy Plant Biology
Food, Rural  Project Blote_ch:]ology A”'”.“’?"
Nutrition | Management Troplca} Crop Nutrl_tlon
& Public Protection _ Tropical Feed
Health Plant Breeding | Resources
Interventi Post-l—_|arvest Meat and Meat
ons Handlln'g, Produ_cts
Processing and | Sustainable
Preservation Animal
Tropical Husbandry
Forestry Quantitative
Properties and | Veterinary
Management | Epidemiology
of Soils of the | & Risk
Tropics Analysis
Milk and Dairy
Technology
Elective courses
10 ECTS 20 ECTS | 15ECTS
Food Agricultural
analysis | Economics of
Interpha | Developing
seProces Countries
ses  of | Sociological
Host- Perspectives  on
associate rural development
d Micro- | Advanced
Organis Marketlng and
ms Agribusiness
Management
Economics &
Management  of
Natural Resources

other

Master

programs  at

Course(s) taught in the other main subjects of the MSc. Nutrition and Rural
Development  or in
in partner universities/institutions (max.10 ECTS can be followed in Dutch or
French if this is the mother tongue of the student - a student can choose
internship(s) for max. 10 ECTS)

UGent or
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http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf
http://studiegids.ugent.be/2011/EN/studiefiches/I000524.pdf

3.13. Chuong trinh ctia The University of New South Wales
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Food Science and Nutrition BSc. FOODD13060
Faculty: Faculty of Engineering
School: School of Chemical Sciences and Engineering
Contact: http://www.chse.unsw.edu.au
Program: 3060 - Food Science and Technology
Award(s):
Bachelor of Science (Major)

Plan Outline

This plan is designed to provide depth and breadth in the relevant physical and
biological sciences on which food science and technology is based. It is strongly
recommended that students obtain, before the completion of the program and during
recess periods, as much professionally oriented or industrial experience as possible.
The BSc program in Food Science and Technology, and in Food Science and Nutrition
(3060) is Pass or Honours, the level of which is determined by academic performance

in Stages 1-4 according to a formula determined by the Faculty.

General Education Requirements
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http://www.ceic.unsw.edu.au/
http://www.chse.unsw.edu.au/

Students in this program must satisfy the General Education requirements. In total
students have to do 12 UOC of General Education course under program 3060.

For further information, please refer to "General Education” in the Table of Contents
(see left-hand side of page).

Academic Rules

Please refer to Program Structure and contact the School of Chemical Sciences and
Engineering for the Academic Requirements relating to this program.

Internal transfer is permitted from this program to the 3970 Bachelor of Science
program.

Further Information
During Stages 3 and 4 of the program, excursions are made to various food industries.
Detailed reports of some of these visits may be required.

Professional Recognition

Graduates of this program may qualify for membership of the Australian Institute of
Food Science and Technology, the US Institute of Food Technologists, the Royal
Australian Chemical Institute or the Nutrition Society of Australia, depending on
specialisation.

The program provides basic preparation for food science and technology careers in the
food industry, the public sector, education, research, the food service industry, public
health, management and marketing. Graduates may also find careers in health and
environmental sciences, management of food resources and food wastes, and
communication, and in areas such as dietetics after further training.

Plan Structure
Year 1
« BABS1201 Molecules, Cells and Genes (6 UOC)
« FOOD1120 Introduction to Food Science (6 UOC)
« FOOD1130 Sustainable Food Manufacturing (6 UOC)
« MATH1031 Mathematics for Life Sciences (6 UOC)
« MATH1041 Stats for Life &Soc Sciences (6 UOC)
o PHYS1111 Fundamentals of Physics (6 UOC)
And ONE of:
« CHEMZ1011 Essentials of Chemistry 1A (6 UOC)
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CHEM1031 Higher Chemistry 1A (6 UOC)

And ONE of:

CHEM1021 Essentials of Chemistry 1B (6 UOC)
CHEM1041 Higher Chemistry 1B (6 UOC)

Year 2

Year

BIOC2181 Fundamentals of Biochemistry (6 UOC)

BIOC2291 Fundamentals of Molecular Biol (6 UOC)

CHEMZ2921 Food Chemistry (6 UOC)

FOOD2320 Food Microbiology (6 UOC)

INDC2003 Instrumental Analysis (6 UOC)

MICR2011 Microbiology 1 (6 UOC)

PHSL2101 Physiology 1A (6 UOC)

PHSL 2201 Physiology 1B (6 UOC)

FOOD3010 Food Preservation (6 UOC)

FOOD3020 FS&T Laboratory (6 UOC)

FOOD3030 Food Safety and Quality (6 UOC)

FOOD3220 Nutrition (6 UOC)

FOOD3901 Product Design and Development (6 UOC)

FOOD4403 Advanced Nutrition (6 UOC)

FOOD6806 Food Toxicology (6 UOC)

General Education (6UOC)

Stream A

CEIC4002 Thesis A (6 UOC)

CEIC4003 Thesis B (6 UOC)

FOOD4110 Advanced Food Chemistry (6 UOC)

FOOD5400 Industry Liaison (6 UOC)

Electives totalling 18U0C
General Education (6UOC)

Stream B: Industry Module Program

FOOD4105 Industry Practicum (24 UOC)

FOOD4110 Advanced Food Chemistry (6 UOC)

FOOD5400 Industry Liaison (6 UOC)

Electives totalling 12UOC

Elective list:
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ACCT1501 Accounting & Financial Mgt 1A (6 UOC)
BABS3031 Biotechnology & Bioengineering (6 UOC)
BABS3071 Commercial Biotech (6 UOC)
ECON1101 Microeconomics 1 (6 UOC)

ECON1102 Macroeconomics 1 (6 UOC)

FOOD2350 Forensic Food Science (6 UOC)
FOOD4450 Advanced Food Processing (6 UOC)
FOOD6801 Adv. Food Microbiology (6 UOC)
INFS1603 Business Databases (6 UOC)

MARK1012 Marketing Fundamentals (6 UOC)
MGMT2721 Managing People (6 UOC)

http://www.unsw.edu.au/undergraduate/plans/2011/FOODD13060.html
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3.14. Chwong trinh ciia The University of Newcastle

THE UMNIVERSITY QF

NEWCASTLE

AUSTRALIA

Bachelor of Nutrition and Dietetics

Program Code 10295

Graduate Level Undergraduate

Locations Newcastle (Callaghan)

UAC Code 480758 - Newcastle (Callaghan)
CRICOS Code

Faculty of Education and Arts
School of Humanities and Social Science
Faculty of Health

Contributing Schools

and Faculties

School  of Biomedical  Sciences and  Pharmacy
School of Health Sciences
School of Medicine and Public Health

Faculty of Science and Information Technology

School of Environmental and Life Sciences

School of Mathematical and Physical Sciences

How to apply as a:

Admission )
o Domestic Student

Instructions ]
o International Student

Program Award Rules Governing Awards and Programs
Rules and Schedules Undergraduate Awards and Programs Schedule

Mode of delivery Face to face on campus

o Program Enrolment Checklist - B Nutrition and

Dietetics - 2012: For students who commenced study

Program Enrolment from 2010 onwards.

Checklist e Program Enrolment Checklist - B Nutrition and

Dietetics - 2010: For students who commenced study

prior to 2010.

The links provided under "Further Information™ are to
Further Information be read in addition to the approved program

documentation, detailed below.
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The Bachelor of Nutrition and Dietetics is a four-year full-time degree. This program
develops problem-solving and communication skills with studies in food, nutrition and
dietetics, basic and applied sciences and social sciences. The final years of study offer
a variety of electives according to your area of interest. Graduates are eligible to be
Accredited Practising Dietitians.

Why study with us?

Our program combines theoretical knowledge with practical learning, to ensure that
you will graduate as a Dietitian prepared to enter a successful career.

Career Opportunities

Dietitians are employed in a variety of settings including public and private hospitals,
community health services, nursing homes, the food industry as well as private
practice. Clinical dietitians focus on medical nutrition therapy for individuals.
Community and public health dietitians and nutritionists work in multidisciplinary
teams focusing on the assessment of community nutrition needs, health promotion and

the development of nutrition policies and education programs. Food service managers
are based in hospitals, nursing homes and private practice. They need special skills in
quality food production, food delivery systems and management. Private practice offer
self-employment and is a growth sector of the profession. Other areas include sports
nutrition, marketing and public relations.

Requirements and Structure

Qualification for the award of Bachelor of Nutrition and Dietetics requires the
completion of 320 units.

Students achieving a sufficiently high grade point average by the end of year 3 will be
invited to undertake the honours stream in year 4. The first 3 years of the program
have a prescribed structure. In year 4 students have some choice in tailoring their
program.

Course Information

Year 1

Core Courses

Complete the following core courses to fulfil the requirements of this program.

CHEM1010Introductory Chemistry | Semester 1 - 10 units
HLSC1000 Transition to Health Sciences Education and PracticeSemester 1 - 10 units
HLSC1200 Nutrition 1 Semester 1 - 10 units
HUBS1403 Biomedical Science Part 1 Semester 1 - 10 units
CHEM1020Introductory Chemistry 11 Semester 2 - 10 units
HLSC1220 Food Science 1 Semester 2- 10 units
HUBS1404 Biomedical Science Part 2 Semester 2- 10 units
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Year 1

PUBH1080 Studies in Population Health and Health Promotion Semester 2- 10 units

Year 2

Core Courses
Complete the following core courses to fulfil the requirements of this program.

HUBS2206 Human Biochemistry and Cell Biology Semester 1- 10 units
HUBS2503 Clinical Exercise Physiology Semester 1- 10 units
HUBS2505 Human Pathophysiology Semester 1- 10 units
NUDI2220 Food Science 2 Semester 1- 10 units
STAT1070 Statistics for the Sciences Semester 2- 10 units
HUBS2207 Human Metabolic and Nutritional Biochemistry Semester 2- 10 units

NUDI2110

Community Nutrition Practice
Prior successful completion of HLSC1000,
CHEM1020, HUBS2505, HUBS2206 & NUDI2220. )
) ) e . Semester 2- 10 units
Current National Police Certificate, Workcover First
Aid Certificate and NSW Health Immunisation

Requirements.

NUDI2200 Nutrition 2 Semester 2- 10 units

Year 3

Core Courses
Complete the following core courses to fulfil the requirements of this program.

NUDI3220

NUDI3300

NUDI3310

SOCA3350

Clinical Nutrition 1

Prior successful completion of NUDI2110,
NUDI2200, HUBS2206 and HUBS2207. Current
National Police Certificate, Workcover Approved
First Aid Certificate and NSW Health Immunisation
Requirements.

Food and Nutrition Service Management

Prior successful completion of NUDI2110.

Public Health Nutrition

Prior successful completion of NUDI2110.

The Sociology of Food Semester 1- 10 units

Semester 1- 10 units

Semester 1- 10 units

Semester 1- 10 units

NUDI3230

Clinical Nutrition 2
Prior successful completion of NUDI13220.
Concurrent enrolment in NUDI3240. Current NPC, Semester 2- 10 units

Workcover Approved First Aid Certificate and NSW
Health Immunisation Requirements.
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Year 3
Dietetic Practice

NUDI3240 Prior successful completion of NUDI3220. Semester 2- 10 units
Concurrent enrolment in NUDI3230.
Nutrition Education Programs
Prior successful completion of NUDI3310. Current

NUDI3250 National Police Certificate, Workcover Approved  Semester 2- 10 units
First Aid Certificate and NSW Health Immunisation
Requirements.

Electives
Elective Choose 10 units outside core or compulsory courses for
1 this program.
Year 4
Core Courses
Complete the following core courses to fulfil the requirements of this program.
Community and Foodservice Professional Practice 1
Prior successful completion of NUDI3310,
NUDI4231 NUDI3250, NUDI3300, NUDI3240, NUDI3230  Semester 1- 10 units
amd NUDI3220. Current National Police Certificate
and NSW Health Immunisation Requirements.
Clinical Professional Practice 1
Prior successful completion of NUDI3310,
NUDI4241 NUDI3250, NUDI3300, NUDI3240, NUDI3230  Semester 1- 10 units
amd NUDI3220. Current National Police Certificate
and NSW Health Immunisation Requirements.
Community and Foodservice Professional Practice 2
Prior successful completion of NUDI3310,
NUDI4232 NUDI3250, NUDI3300, NUDI3240, NUDI3230  Semester 2- 10 units
amd NUDI3220. Current National Police Certificate
and NSW Health Immunisation Requirements.
Clinical Professional Practice 2
Prior successful completion of NUDI3310,
NUDI4242 NUDI3250, NUDI3300, NUDI3240, NUDI3230  Semester 2 - 10 units
amd NUDI3220. Current National Police Certificate
and NSW Health Immunisation Requirements.

Semester 2- 10 units

Electives
Elective ~ Choose 10 units outside core or compulsory courses for this 10 units
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Year 4
2

program.

Directed Courses
Choose 30 units from Directed Courses or any other course approved by the Program

Convenor.

HUBS3280

HLSC4020

HLSC4300

NUDI4270

NUDI4280

NUDI4290

Honours

Nutritional Biochemistry

Special Topics in Health Sciences

Literature Review

Sports Nutrition

Independent Professional Practice
Concurrent enrolment in NUDI4241
and NUDI4242. Current National
Police Certificate, Workcover
Approved First Aid Certificate and
NSW Health Immunisation

Requirements.

Paediatric Nutrition & Dietetics
Prior successful completion of

NUDI3230.

Compulsory Courses
Complete the following compulsory courses to fulfil the requirements for Honours.

HLSC4120 Research Methodology and Design

HLSC4310 Research Project

Semester 2 - 2012
(Callaghan)
Semester 2 - 2012
(Callaghan)
Semester 1 - 2012
(Callaghan)
Semester 1 - 2012
(Central Coast)
Semester 2 - 2012
(Callaghan)
Semester 2 - 2012
(Central Coast)
Semester 1 - 2012
(Callaghan Online)

Semester 2 - 2012
(Callaghan)

Semester 1 - 2012
(Callaghan Online)

Semester 1 - 2012
(Callaghan Online)
Semester 2 - 2012
(Callaghan Online)
Semester 1 - 2012

10 units

10 units

10 units

10 units

10 units

10 units

10 units

20 units


http://www.newcastle.edu.au/course/HUBS3280.html
http://www.newcastle.edu.au/course/HUBS3280.html
http://www.newcastle.edu.au/course/HLSC4020.html
http://www.newcastle.edu.au/course/HLSC4020.html
http://www.newcastle.edu.au/course/HLSC4300.html
http://www.newcastle.edu.au/course/HLSC4300.html
http://www.newcastle.edu.au/course/NUDI4270.html
http://www.newcastle.edu.au/course/NUDI4270.html
http://www.newcastle.edu.au/course/NUDI4280.html
http://www.newcastle.edu.au/course/NUDI4280.html
http://www.newcastle.edu.au/course/NUDI4290.html
http://www.newcastle.edu.au/course/NUDI4290.html
http://www.newcastle.edu.au/course/HLSC4120.html
http://www.newcastle.edu.au/course/HLSC4120.html
http://www.newcastle.edu.au/course/HLSC4310.html
http://www.newcastle.edu.au/course/HLSC4310.html

Honours

(Callaghan)
HLSC4310Safety relulation of Semester 2 - 2012
products and activities (Callaghan)

Semester 3 - 2012

http://www.newcastle.edu/faculty/health/
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3.15. Chwong trinh ciia McGill University

& McGill

NIVERSITY
Dietetics and Human Nutrition
Location
« School of Dietetics and Human Nutrition
« Macdonald-Stewart Building, Room MS2-039
o McGill University, Macdonald Campus
o 21,111 Lakeshore Road
o Sainte-Anne-de-Bellevue, QC H9X 3V9
« Canada
o Telephone: 514-398-7762
o Fax: 514-398-7739
« Email: lise.grant@mcgill.ca
o Website: www.mcqill.ca/dietetics

About Dietetics and Human Nutrition

In the School of Dietetics and Human Nutrition, cutting-edge nutrition research is
conducted by its nine tenure-track professors and six faculty lecturers in all areas
recommended by North American Nutrition Societies. These include molecular and
cellular nutrition, clinical, community, and international nutrition. Domains
emphasized by School researchers include: epigenetics; proteomics; metabolomics;
embryonic and fetal origins of health and disease; the development of improved
recommendations and policies for optimizing health in at-risk populations including
Aboriginal populations, mothers and children, and the elderly; and the development of
novel nutritional and/or nutraceutical approaches for treatment during surgery and
recovery from disease.

Research is conducted in our on-site research labs, the Centre for Indigenous Peoples'
Nutrition and Environment (CINE), the Mary Emily Clinical Nutrition Research unit,
and the MUHC Teaching Hospitals. Students can conduct research or participate in
clinical rotations with the BITS — Barbados, IDRC — Ghana and field sites in Asia,
Africa, and Latin America.

Master of Science (M.Sc.); Human Nutrition (Thesis) (45 credits)

A master’s degree in Human Nutrition offers advanced Nutrition courses in a broad
range of research areas. The program is suitable for students with an undergraduate
degree in nutritional sciences, exercise physiology, kinesiology, food science,
biochemistry, medicine, or another closely related field. Students are required to
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Master of Science (M.Sc.);: Human Nutrition (Thesis) (45 credits)

complete 14 credits in advanced nutrition coursework plus 31 credits related to their
thesis research. Graduates of our M.Sc. thesis degree have pursued successful careers
in research, international health agencies, government agencies, and industry.

Master of Science, Applied (M.Sc.A.): Human Nutrition (Non-Thesis) —
Practicum (45 credits) and Master of Science, Applied (M.Sc.A.); Human
Nutrition (Non-Thesis) — Project (45 credits)

The M.Sc. Applied program is a course-based master’s program. It allows students to
further develop knowledge and expertise in nutrition. Students are required to
complete 29 credits in advanced Nutrition courses plus 16 credits related to a research
project or an advanced practicum (reserved for registered dietitians). Careers include
managerial positions for practising dietitians, and careers in nutrition programs,
government, and industry.

Graduate Diploma in Registered Dietitian Credentialing (30 credits)

In the School of Dietetics and Human Nutrition at McGill, students pursuing a
graduate degree in nutrition have the opportunity to apply to our Graduate Diploma in
R.D. Credentialing, upon completion of the M.Sc. or Ph.D. program and upon
completion of the undergraduate courses required by I'Ordreprofessionnel des
diététistes du Québec (OPDQ). This Diploma consists of two semesters of Stage
(internship) in Clinical Nutrition, Community Nutrition, and Foodservice Systems
Management. Upon completion of the Diploma, the recipient is eligible to register and
practice as a Dietitian in Québec, as well as in other Canadian provinces and other
countries.

Doctor of Philosophy (Ph.D.); Human Nutrition

A Ph.D. degree in Human Nutrition is suitable for students with an M.Sc. degree in
Nutritional Sciences or related areas who wish to become independent researchers
and/or leaders in the field of nutritional sciences. The School offers a stimulating
research environment with opportunities in a wide range of areas of basic science,
clinical research with our many hospital clinicians, as well as population health in
Canada and abroad. Careers include academic, senior government, and industry
positions within Canada and internationally.

Course Programme
NUTR 500 Independent Study 1 (3 credits)

NUTR 501 Nutrition in Developing Countries (3 credits)
175



http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/master-science-msc-human-nutrition-thesis#msc-hnutri-t_hnu4_major
http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/master-science-applied-msca-human-nutrition-non-thesis-%E2%80%94-pract#msca-hnutr-n_hnu5_pra_concentration
http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/master-science-applied-msca-human-nutrition-non-thesis-%E2%80%94-pract#msca-hnutr-n_hnu5_pra_concentration
http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/master-science-applied-msca-human-nutrition-non-thesis-%E2%80%94-proje#msca-hnutr-n_hnu5_prj_concentration
http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/master-science-applied-msca-human-nutrition-non-thesis-%E2%80%94-proje#msca-hnutr-n_hnu5_prj_concentration
http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/graduate-diploma-registered-dietitian-credentialing#d-rd-cred_rdc_major
http://www.mcgill.ca/study/2012-2013/faculties/macdonald/graduate/programs/doctor-philosophy-phd-human-nutrition#phd-hnutri-t_hnu4_major
http://www.mcgill.ca/study/2012-2013/courses/nutr-500
http://www.mcgill.ca/study/2012-2013/courses/nutr-501

NUTR 502 Independent Study 2 (3 credits)

NUTR 503 Bioenergetics and the Lifespan (3 credits)
NUTR 510 Professional Practice - Stage 4 (14 credits)
NUTR 511 Nutrition and Behaviour (3 credits)

NUTR 512 Herbs, Foods and Phytochemicals (3 credits)
NUTR 513 Credentialing in Dietetics (3 credits)

NUTR 545 Clinical Nutrition 2 (5 credits)

NUTR 551 Analysis of Nutrition Data (3 credits)

NUTR 600 Advanced Clinical Nutrition 1 (3 credits)
NUTR 601 Advanced Clinical Nutrition 2 (3 credits)
NUTR 602 Nutritional - Status Assessment (3 credits)
NUTR 604 Integrated Metabolic Research (3 credits)
NUTR 606 Human Nutrition Research Methods (3 credits)
NUTR 608 Special Topics 1 (3 credits)

NUTR 609 Special Topics 2 (3 credits)

NUTR 610 Maternal and Child Nutrition (3 credits)

NUTR 612 Graduate Professional Practice 2 Management (8 credits)

NUTR 612D1 Graduate Professional Practice 2 Management (4 credits)

NUTR 612D2 Graduate Professional Practice 2 Management (4 credits)

NUTR 613 Graduate Professional Practice 3 Clinical Nutrition (14 credits)

NUTR 613D1 Graduate Professional Practice 3 Clinical Nutrition (7 credits)

NUTR 613D2 Graduate Professional Practice 3 Clinical Nutrition (7 credits)

NUTR 613N1 Graduate Professional Practice 3 Clinical Nutrition (7 credits)

NUTR 613N2 Graduate Professional Practice 3 Clinical Nutrition (7 credits)

NUTR 614 Graduate Professional Practice 4 Community Nutrition (8 credits)

NUTR 614D1 Graduate Professional Practice 4 Community Nutrition (4 credits)

NUTR 614D2 Graduate Professional Practice 4 Community Nutrition (4 credits)

NUTR 620 Nutrition of Indigenous Peoples (3 credits)

NUTR 651 M.Sc. (Applied) Nutrition 1 (3 credits)

NUTR 652 M.Sc. (Applied) Project 1 (3 credits)

NUTR 653 M.Sc. (Applied) Project 2 (3 credits)

NUTR 654 M.Sc. (Applied) Project 3 (3 credits)
NUTR 655 M.Sc. (Applied) Project 4 (3 credits)
NUTR 656 M.Sc. (Applied) Practicum 1 (3 credits)
NUTR 657 M.Sc. (Applied) Practicum 2 (3 credits)
NUTR 658 M.Sc. (Applied) Practicum 3 (3 credits)
NUTR 659 M.Sc. (Applied) Practicum 4 (3 credits)
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http://www.mcgill.ca/study/2012-2013/courses/nutr-600
http://www.mcgill.ca/study/2012-2013/courses/nutr-601
http://www.mcgill.ca/study/2012-2013/courses/nutr-602
http://www.mcgill.ca/study/2012-2013/courses/nutr-604
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http://www.mcgill.ca/study/2012-2013/courses/nutr-610
http://www.mcgill.ca/study/2012-2013/courses/nutr-612
http://www.mcgill.ca/study/2012-2013/courses/nutr-612d1
http://www.mcgill.ca/study/2012-2013/courses/nutr-612d2
http://www.mcgill.ca/study/2012-2013/courses/nutr-613
http://www.mcgill.ca/study/2012-2013/courses/nutr-613d1
http://www.mcgill.ca/study/2012-2013/courses/nutr-613d2
http://www.mcgill.ca/study/2012-2013/courses/nutr-613n1
http://www.mcgill.ca/study/2012-2013/courses/nutr-613n2
http://www.mcgill.ca/study/2012-2013/courses/nutr-614
http://www.mcgill.ca/study/2012-2013/courses/nutr-614d1
http://www.mcgill.ca/study/2012-2013/courses/nutr-614d2
http://www.mcgill.ca/study/2012-2013/courses/nutr-620
http://www.mcgill.ca/study/2012-2013/courses/nutr-651
http://www.mcgill.ca/study/2012-2013/courses/nutr-652
http://www.mcgill.ca/study/2012-2013/courses/nutr-653
http://www.mcgill.ca/study/2012-2013/courses/nutr-654
http://www.mcgill.ca/study/2012-2013/courses/nutr-655
http://www.mcgill.ca/study/2012-2013/courses/nutr-656
http://www.mcgill.ca/study/2012-2013/courses/nutr-657
http://www.mcgill.ca/study/2012-2013/courses/nutr-658
http://www.mcgill.ca/study/2012-2013/courses/nutr-659

NUTR 660 M.Sc. (Applied) Nutrition 2 (1 credit)
NUTR 680 Human Nutrition M.Sc. Thesis 1 (6 credits)

NUTR 695 Human Nutrition Seminar 1 (1 credit)
NUTR 701 Doctoral Comprehensive Examination
NUTR 797 Human Nutrition Seminar 3 (1 credit)
NUTR 798 Human Nutrition Seminar 4 (1 credit)
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http://www.mcgill.ca/study/2012-2013/courses/nutr-660
http://www.mcgill.ca/study/2012-2013/courses/nutr-680
http://www.mcgill.ca/study/2012-2013/courses/nutr-695
http://www.mcgill.ca/study/2012-2013/courses/nutr-701
http://www.mcgill.ca/study/2012-2013/courses/nutr-797
http://www.mcgill.ca/study/2012-2013/courses/nutr-798

3.16. Chwong trinh ciia New York University

NEW YORK UNIVERSITY

http://stenhardt.nyu.edu/nutrition/courses
Bachelor of Science in Nutrition and Food Studies - Nutrition and Dietetics
Qualification: Bachelor's degree

Awarding body: New York University

Department name: Steinhardt School of Culture Education and Human Development,
Department of Nutrition, Food Studies, and Public Health

Program summary: This concentration is for students who want a thorough
understanding of human nutritional needs and of ways to help people maintain and
improve their health through appropriate food choices. It is developmentally
accredited by the American Dietetic Association and provides a foundation of courses
the knowledge and skills to prepare students for a dietetic internship that leads towards
credentialing as a Registered Dietitian (RD).

Program modules: The curriculum in Nutrition and Food Studies are as follows:
Nutrition and Dietetics requires completion of 128 credits. These are divided into five
categories: Liberal Arts Requirements 60; Nutrition and Food Studies Core 18;
Nutrition and Dietetics Specialization 32-33; Electives by Advisement 5-6;
Unrestricted Electives 12.

Admission requirements: Admission requirements include scores of SAT / ACT and
TOEFL. Course specific requirements, if any, can be requested from the respective
departments.

Course Listing

Course Number  Title Hours Units
1-3
FOOD-UE 1217  Advanced Foods 15 per pnt
(var)
1-3
FOOD-GE 2216  Advanced Foods 15 per pnt
(var)
Advanced Nutrition: Protein, Fats and
NUTR-GE 2139 30 3
Carbohydrates
Advanced Nutrition: Vitamins and
NUTR-GE 2144 i 30 3
Minerals
FOOD-GE 2240 Advanced Topics in Food Studies 30 3
Advanced Topics in Food Studies: Food
FOOD-GE 2245 ] 30 3
and Fine Art
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Course Number

Title Hours

FOOD-GE 2243

FOOD-GE 2244

FOOD-GE 2241

FOOD-GE 2242

PUHE-GE 2335

PUHE-GE 2318

FOOD-GE 2025

FOOD-UE 1025

NUTR-UE 1185

NUTR-GE 2145
NUTR-GE 2146
NUTR-GE 2147

FOOD-UE 1130

NUTR-UE 1209

NUTR-GE 2210

NUTR-UE 0021

FOOD-GE 2017

NUTR-GE 2043

NUTR-GE 2117

NUTR-UE 1117
FOOD-GE 2018

Advanced Topics in Food Studies: Food 30
and Popular Culture

Advanced Topics in Food Studies: Food

Sociology
Advanced Topics in Food Studies: The 30
Agro-Industrial Complex

in_ Food Studies:
30

30

Advanced Topics
Women and Food

Advocating for Community Health 30

Assessing Community Health Needs and A5
Resources

Beverages 45
Beverages 45
Clinical  Nutrition Assessment and 45
Intervention

Clinical Nutrition Services 30
Clinical Practice in Dietetics | 450
Clinical Practice in Dietetics 11 450

Communication Workshop in Foods and 30
Nutrition

Community Nutrition 45

Complementary and Alternative

Nutrition Therapies

Computers in Nutrition and Food Service 30

Contemporary Issues in Food and Food 30
Management

Critical Care Nutrition 30
Current Issues in Nutrition 10 per pnt
Current Research in Nutrition 30
Current Trends in Foods 10 per pnt
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1-3
(var)

1-3
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Course Number

NUTR-UE 1260
NUTR-GE 3098
FOOD-GE 2006

NUTR-GE 2044

PUHE-GE 2356

PUHE-UE 1323

PUHE-GE 2306

PUHE-GE 2307

FOOD-UE 1135

NUTR-GE 2077

FOOD-GE 2231

FOOD-GE 2233

FOOD-GE 2234
FOOD-GE 2232
FOOD-GE 2230
NUTR-UE 1198
FOOD-GE 2272
FOOD-UE 1110
FOOD-GE 2191
FOOD-GE 2270
FOOD-GE 2271

FOOD-GE 2003

FOOD-UE 1051
FOOD-UE 1180

Title Hours
Diet Assessment and Planning 45
Doctoral Seminar 10

Entrepreneurship in Food Management 30

Environmental Effects on Food and 30
Nutrition

Environmental Health Problems 30

Environmental Health, Social 60
Movements and Public Policy

Epidemiology 40

Epidemiology of Infectious Disease and 30

Nutrition in Developing Countries

Essentials of Cuisine: International

Field Experience

Fieldtrips in Food: Community Support 10
Agriculture

Fieldtrips in Food: Ethnic New York 10
City

Fieldtrips in Food: Food Manufacturing 10

Fieldtrips in Food: Urban Agriculture 10

Fieldtrips in Foods 10
Fieldwork 120
Fodd and Culture: Vermont 30
Food Management Essentials I: Theory 15
Food and Culture 45
Food and Culture 30
Food and Culture: New Orleans 30

Food and Food Management Internship 45 per pnt

Food and Indentity 60

Food and Nutrition in a Global Society 60
180

15 per pnt

45 per pnt

Units

(var)

1-3
(var)
3/4 (alt)

1
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Course Number

Title Hours

FOOD-GE 2137

FOOD-UE 1143

FOOD-GE 2054
FOOD-UE 1054
FOOD-UE 1188

FOOD-GE 2188

FOOD-GE 2217
FOOD-GE 2012
FOOD-UE 1204
FOOD-GE 2204
FOOD-GE 2103
FOOD-GE 2004
FOOD-UE 0071
FOOD-UE 1109

FOOD-UE 1111

FOOD-UE 1112

FOOD-GE 2109
FOOD-GE 2016
NUTR-UE 1023

NUTR-UE 1048

FOOD-UE 1271
FOOD-GE 2171
FOOD-GE 2015

NUTR-UE 1200

NUTR-UE 1052

Food Demonstration

Food Events: Planning and Catering

Food Facility Design and Equipment 45

Food Facility Design and Equipment 45

Food Finance 45
Food Finance 45
Food Fundamentals 30
Food History 30
Food in the Arts 30
Food in the Arts 30

Food Industry Labor Relations and Law 30

Food Industry Project Development 30

Food Issues of Contemporary Societies 45

Food Laws and Regulations 45
Food Management Essentials II: 15
Marketing and Sales

Food Management Essentials Ill: Food 15

Industry Personnel Management

Food Management Legal Environment 45

Food Markets: Concepts and Cases 30

Food Microbiology and Sanitation 45

Food Microbiology and Sanitation:

Safety Certification 1
Food Photography 15
Food Photography 15
Food Policy 45
Food Preparation Techniques: 45
Photography

Food Production and Management
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15 per pnt

15 per pnt

Units
1-3
(var)
1-3
(var)
3

3

3

3-6
(var)

W W W W NN N W W

3
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Course Number

NUTR-UE 1184
NUTR-GE 2184
FOOD-UE 1101
FOOD-UE 0057
FOOD-UE 1189
FOOD-UE 1039
FOOD-GE 2035

FOOD-GE 2000

FOOD-GE 2033
FOOD-GE 2034

FOOD-UE 1033

NUTR-UE 0091

FOOD-GE 2021

FOOD-GE 2250
FOOD-GE 2251
FOOD-GE 2253
FOOD-GE 2252

NUTR-GE 2187

FOOD-GE 2105

FOOD-GE 2173

NUTR-GE 2165

FOOD-GE 2019

FOOD-GE 2110

FOOD-UE 1183

Title Hours
Food Science and Technology 45
Food Science and Technology 45

Food Service Accounting Management 45

Food Service Cost Controls 45

Food Service Marketing 45

Food Service Supervision and Training 45

Food Service Systems 30

Food Studies: New Graduate Student3
Seminar

Food Systems | 30
Food Systems I 30

Food Systems: Food and Agriculture in 45
the Twentieth Century

Food Theory Management 45
Food Writing 10 per pnt
Global Food Cultures 40
Global Food Cultures: Hong Kong 40
Global Food Cultures: Paris 40

Global Food Cultures: Puebla, Mexico 40

Global Issues in Nutrition 15 per pnt

Integrated Food Management Systems 30

Integrated  Recipe  Analysis  and 45
Development

Interdisciplinary Case-Based
Management of Dysphagia

International Cuisine 10 per pnt
International Food Requlation 30
International Foods 15
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1-3
(var)

(var)
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Course Number

Title Hours

PUHE-GE 2314

PUHE-GE 2316

NUTR-GE 2115

NUTR-UE 1187

PUHE-GE 2383

NUTR-GE 2208

PUHE-GE 2360

FOOD-UE 1056

PUHE-GE 2359

PUHE-UE 1306
PUHE-UE 1310
NUTR-UE 1068
PUHE-UE 1315
PUHE-UE 1335

FOOD-GE 2101

FOOD-GE 2107
NUTR-GE 2042
NUTR-GE 2037
NUTR-GE 2220
NUTR-UE 1265

NUTR-GE 2021

NUTR-UE 0119

International Health

Development

and Economic
30

International Health Seminars 15 per pnt

International Issues in Nutrition: Puebla, 30
Mexico

International Nutrition 15 per pnt
International Population and Family 30
Health
International Study in  Foods and

g 10 per pnt
Nutrition

Internship and Seminar in Public Health 30

Units

2-12
(var)

1-3
(var)

1-6
(var)
3

Internship _in Food Studies and Food 45 per pnt + 1-6

Management tha
Internship in Health Education 30 per pnt
Introduction to Epidemiology 60
Introduction to Global Public Health 60
Introduction to Human Physiology 60
Introduction to Public Health Nutrition 60
Introduction to Public Health Research 60
Managerial Account for the Food 30
Industry

Managing Food Industry Personnel 30
Maternal and Child Nutrition 30
Medical Nutrition Therapy 45
Nutrition and Aqging 30
Nutrition and Fitness 45
Nutrition and Food Writing 10 per unit
Nutrition and Health 45
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Course Number

Title Hours

NUTR-UE 1269

NUTR-GE 2178

NUTR-GE 2198

NUTR-GE 2199
NUTR-GE 2196
FOOD-GE 2215
NUTR-GE 2213

NUTR-GE 2000

NUTR-GE 2222
NUTR-UE 1064
NUTR-GE 2192
NUTR-GE 2041

PUHE-GE 2374

PUHE-UE 1321

PUHE-GE 2365
PUHE-GE 2349
NUTR-GE 2060

NUTR-GE 2030

PUHE-GE 2030

PUHE-UE 1327

PUHE-GE 2315
FOOD-GE 2061
NUTR-GE 2061
NUTR-GE 2063

Nutrition and The Life Cycle 45

Nutrition Assessment for Research
Methods

Nutrition Counseling Theory and
Practice

Nutrition Education 30

30

Nutrition Focused Physical Assessment 30

Nutrition in Food Studies 30
Nutrition in Public Health 30
Nutrition:

New Graduate Student 5

Seminar

Nutritional Aspects of Eating Disorders 30

Nutritional Biochemistry 45
Nutritional Epidemiology 30
Pediatric Nutrition 30

Perspectives on Reproductive Health 30
Care

Principles of Health Promotion and 50
Education

Professional Writing in Public Health 30

Program Planning and Evaluation 30

Program Planning in Foods and Nutrition 20
Public Health Nutrition Fieldwork 10
Seminar

Public Health  Nutrition Fieldwork10
Seminar

Public Health Profession and Practice: 60
Public Health in the City

Public Health through Film and Fiction 30

Research Applications in Food Studies 30

Research Applications in Nutrition 30

Research Apprenticeship in Foods & 45
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Course Number

NUTR-UE 1118
FOOD-GE 2190
NUTR-GE 2190
PUHE-GE 2361
PUHE-GE 2190

NUTR-GE 2280

NUTR-GE 2284

NUTR-GE 2289

NUTR-GE 2286

NUTR-GE 2288

NUTR-GE 2283

NUTR-GE 2282

NUTR-GE 2281

NUTR-GE 2287

NUTR-GE 2285

PUHE-GE 2355

NUTR-GE 2045
FOOD-GE 2038

Title Hours_
Nutrition

Research in Food Studies 60
Research Methods in Food Studies 30
Research Methods in Nutrition 30
Research Methods in Public Health 30
Research Methods in Public Health 30
Seminar in Advanced Nutrition 10 per pnt

Seminar in Advanced Nutrition: Bariatric
Surgery Weight Loss Management

10 per pnt

Seminar in Advanced Nutrition: Current

Research and Diet in Chronic Diseases: 10
Cancer
Seminar in  Advanced Nutrition:

10 per pnt

Diseased Gut

Seminar in Advanced Nutrition: Ethical

Controversies in Nutrition, Food Studies, 30
and Public Health

Seminar in Advanced Nutrition: Ethics

and Ethical Issues in Nutrition and 10
Health Care
Seminar in Advanced Nutrition: Genetics
. 10 per pnt
and Pediatrics
Seminar in  Advanced Nutrition:
. 10 per pnt
Landmark Studies
Seminar in  Advanced Nutrition:
10 per pnt

Nutrigenetics and Nutrigenomics

Seminar in Advanced Nutrition: Obesity
in Clinical Practice

10 per pnt

Social and Behavioral Determinants of 30
Health

Sports Nutrition 30
Strategic Food Marketing 30
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Course Number

Title Hours

FOOD-GE 2260

FOOD-GE 2261

NUTR-UE 0085
FOOD-GE 2183
FOOD-GE 2013
FOOD-GE 2205

NUTR-UE 0120

PUHE-GE 2310
FOOD-UE 1210

PUHE-UE 1325

FOOD-GE 2036

NUTR-GE 2194

PUHE-GE 2319

Sustainability of Food Systems 35

Sustainability of Food Systems: East End 35
of Long Island

Techniques of Regional Cuisine 60

Techniques of Regional Cuisines 30

The Roles of Food in Social Movements 30

Theoretical Perspectives in Food Culture 30

Theories and Techniqgues of Nutrition 30
Education and Counseling

Topics in Health: Health Communication 30

Understanding Food in History 30

Understanding Social Context and Risk 50
Behavior: Public Health Approaches

Water, Waste and the Urban
Environment

Weight Control 30

30

Writing Grants and Funding Proposals 30
for Health Related Programs

186

Units
2

N

w W N W


http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses
http://steinhardt.nyu.edu/nutrition/courses

3.17. Chwong trinh cia treong PH Qudc té Hong Bang thanh phdé H6 Chi Minh

- Quian tri Khach san - Nha hang - Nha bép

CHUONG TRINH PAO TAO
Tén chuong trinh
Trinh d6 dao tao : Pai hoc
Nganh dao tao : Quan tri kinh doanh
Ma nganh : 52340101

Loai hinh dao tao  : Chinh qui
Thoi gian dao tao  : 4 Nam

khach san

STT | Ma HP | Tén hoc phin S6 TC Ghi chu
HOCKY 1 20
1 02764 | Intensive English-Ala 3(3,0,6)
2 02765 | Intensive English-Alb 4(4,0,8)
3 02766 | Intensive English-A2a 3(3,0,6)
4 02767 | Intensive English-A2b 4(4,0,8)
5 02971 | Tong quan nganh Du lich 3(2,1,6)
6 02827 Tflm 1y du khéch va nghé thuat giao 3(1.2.4)
tiep
HOC KY 2 20
1 02768 | Intensive English-Bla 4(4,0,8)
2 02769 | Intensive English-B1b 4(4,0,8)
3 02770 | Intensive English-Blc 4(4,0,8)
4 02771 | Intensive English-B1+ 4(4,0,8)
5 02828 | K§ ning giai quyét van dé 2(1,1,4)
6 02387 | K¥ nang thuyét trinh 2(1,1,4)
HOQC KY HE 1
Danh cho sinh vién dang ky hoc phﬁn GDTC-ANQP, hoc lai, hoc vuot, ...
HOQC KY 3 22
1 00008 | Tin hoc dai cuong 2(1,1,3)
2 00409 | Tién té va thanh toan quoc té 2(2,0,4)
3 02921 | Nghiép vu budng phong 5(1,4,10)
4 02906 | Quan tri hoc 3(3,0,6)
5 01569 Tiéng Anh ty chon chuyén nginh 3(2.1.6)
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02910 | Phuong phap nghién ctru khoa hoc 3(2,1,6)
02497 | Nguyén ly ké toan 2(1,1,4)
8 02904 Lué.t va nhitng khia canh phap 1y trong 202,0.8)
du lich
HOC KY 4 21
1 02003 Nhﬁing ng‘guyén Iy chu nghia Max- 202,0,4)
Lenin (phan 1)
2 02922 | Nghiép vu nha hang 5(1,4,10)
3 02907 | Marketing du lich 3(2,1,6)
4 02905 | Kinh té hoc du lich 3(3,0,6)
5 00360 | An ninh, an toan khach san —nha hang | 2(1,1,4)
6 01596 | Lich st Viét Nam 2(1,1,4)
7 02919 | Thyec tap he 1 (nha hang) 4(0,4,8)
HOQC KY HE 2
Danh cho sinh vién dang ky hoc phan GDTC-ANQP, hoc lai, hoc vuot, ...
HOC KY 5 23
1 00042 | Phap luat dai cuong 2(2,0,4)
2 02913 | Quan tri nhan sy khach san nha hang | 3(3,0,6)
3 02508 Tié’ng’ Anh tu chf)n chuyén nganh bép 3(2.1.6)
& ché bién moén an
4 02912 | K¥ nang ban hang 3(2,1,6)
5 00361 | Anh van du lich 3(2,1,6)
6 02504 | Thuong mai dién tir 3(2,1,6)
7 02923 | Nghiép vu I tan 5(1,4,10)
8 02918 | Thyc tap tour ( khach san —nha hang) | 1(0,1,2)
HOC KY 6 28
Nhitng nguyén ly chu nghia Max-
1 02004 . N 3(3,0,6)
Lenin (phan 2)
00007 | Tu tuong HO6 Chi Minh 2(2,0,4)
02914 | Quan tri luu tra 5(4,1,8)
4 02513 | Quan tri du lich M.I.C.E 3(2,1,6)
Tiéng Anh chuyén nganh nha hang &
5 02499 ‘ . 3(2,1,6)
cung Ung dich vu an udng
6 02924 | Nghiép vu ché bién mén in 5(1,4,10)
7 02917 | Ti€éc & quan ly tiéc 3(1,2,6)
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8 | 02920 | Thuyec tap he 2 (khach san) 4(0,4,8)
HOC KY HE 3
Danh cho sinh vién dang ky hoc ph?m GDTC-ANQP, hoc lai, hoc vuot, ...
HOQC KY 7 21
1 00006 un’c‘rn.gA 16i cach mang cta Pang cong 3(3.0.,6)
san Viét Nam
02915 | Quan tri nha hang 5(4,1,10)
02916 | Quan tri kinh doanh khach san 4(3,1,8)
02535 | Van hoa du lich Viét Nam 2(2,0,4)
5 | 02908 C\hién luge kinh doanh du lich va lit 3(2.16)
hanh
6 02909 | Thong ké trong kinh doanh 2(1,1,6)
7 02505 | Vin hoa am thuc 2(2,0,4)
HOCKY 8 16
1 02911 | Cham séc khéach hang 3(2,1,6)
Du lich Vi¢t Nam thoi ky hdi nhap
2 02532 . s 2(2,0,4)
quoc te
3 01524 | Thuc tap tot nghiép 5(0,5,10)
02942 | Khoa luan tot nghiép 6(6,0,12)
Mon hoc thay thé khéa luan tot nghiép
5 02950 | Quan tri du an 3(2,1,6)
5 02951 Quén tri }}oat dong khu nghi dudng va 32,1.6)
dich vu bo sung
TONG CONG TOAN KHOA 158

HTTP://ACADEMIC.HBU.EDU.VN/
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3.18. Chwong trinh dao tao cia trudong Pai hoc Hoa sen thanh phé H6 Chi Minh
CHUONG TRINH PAO TAO

Tén chuong trinh  : Quan tri Nha hang va dich vy an uéng

Trinh d6 dao tao : Pai hoc

Nganh dao tao : Quan tri Nha hang va dich vu an udng
(Restaurant Management)

Loai hinh dao tao  : Chinh quy tap trung

Khéa : 2014 -2018

Ap dung tir Hoc ky 1 niam hoc 2014-2015

7. Noi dung chwong trinh
7.1. Kién thikc gido duc dai cuong
7.1.1. Ly luan Mac Leenin va Tu tuong HO Chi Minh

Téng ) _
56 Tin | Tu | Ghi
STT | MSMH Tén mén hoc Gt LT |BT| TH | chi | hoc | chu
Céac mon Chinh tri (hoc theo thir tw)
1 | DC107D | Nguyén ly co ban 75 75 |0 0 5 | 150
V02 cua Chu nghia Mac-
Lénin
2 | DC105D | Tu twong Ho Chi 30 30 |0 0 2 60
V03 Minh
3 |DC108D |Duongldicacmang | 45 | 45 | 0 | O 3 | 90
V02 bang CSVN
Cong 150 | 150 | O 0 10 | 300
7.1.2. Khoa hoc x& hoi (9 tin chi)
Tong ] _
o Tin | Ty | Ghi
STT | MSMH Tén moén hoc it LT |BT | TH | chi | hoc | chu
4 | DC203D | Dan nhap phuong 45 45 | 0 0 3 90
V01 phép nghién cau
5 | DC208D | Giao tiép lién vin 45 45 | 0 0 3 90
V01 hoa
Chen 1 trong 3 mon
sau
6 | DC119D | Gigivaphattriéntai | 45 | 45 | 0 | O 3 |9 | *
V02 Viét Nam
7 | DC120D | Con nguoi va moi 45 45 | 0 0 3 90 *
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V01 truong
8 | DC201D | Pao dic nghé 45 45 | 0 0 3 90 | **
V01 nghiép
Cong 150 | 135 | O 0 9 | 270
Ghi chu:

- Ngoai nhitng mdn hoc trén, vao dau mdi hoc ky PDT s& cdng bé nhitng mén
hoc méi bd sung (néu co) dé sinh vién c6 thém sy lya chon trude khi ding ky
mon hoc.

- Cac mon (*) hoc tir HK1 dén HK?7

- Cac mon (**) hoc tir HK3 dén HK7
7.1.3. Toan — tin hoc — Khoa hoc tu nhién — Cong nghé - Méi truong

- Bit budc

Tong ) _
56 Tin | Tu | Ghi
STT | MSMH Tén mon hoc it LT |BT|TH | chi | hoc | chd
€
9 | QT111D | Toén cao cap 60 | 30 | 0 [30] 3 | 90
V03
10 | TOAN25 | XAac suat théng ké 45 | 45 | 0| 0| 3 | 9
0DVO01
Chen 1 trong cac
mon sau
11 | TINV242 | Ung dung MS- 45 | 45 | 0| 0| 3 | 9
Dvo01l Project trong quan ly
12 | TINV203 | Bang tinh 45 45 0 0 3 90
DVO01
13 | TINV204 | Quan ly co s¢ dir 45 45 0 0 3 90
DVO01 lieu
14 | TINV205 | Thiét ké web va do 45 | 45 | 0| 0| 3 | 90
DVO01 hoa
Cong 150 [ 120 | 0 |30 | 9 | 270
7.1.4. Ngoai ngir
Tong Tin | Tu | Ghi
STT | MSMH Tén mén hoc s6 | LT |BT|TH/| chi | hoc | chd
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tiét

15 | AV103D | Anh vin giao tiép 60 | 30 | 0 [30] 3 | 90
V01 quocte l
16 | AV104D | Anh vin giao tiép 45 | 45 | 0| 0| 3 | 9
V01 quoc té 2
17 | AV242D | Anh vin giao tiép 45 | 45 | 0| 0| 3 |90
V01 quoc te 3
18 | AV204D | Anh vin giao tiép 45 | 45 | 0| 0| 3 | 9
V01 quoc té 4
céng 150 | 120 | 0 [ 30| 9 | 270
7.1.5. Gi4o duc thé chat: 150 tiét, cap chang chi GDTC
7.1.6. Giao duc qudc phong: 165 tiét, cip ching chi GDQP
7.1.7. Thyc tap nhan thic tai co quan doanh nghiép: 8 tuan 3TC.
7.2. Kién thirc gido duc chuyén nghiép
7.2.1. Kién thirc co so
Tong ) _
sé Tin | Tu | Ghi
STT | MSMH Tén mon hoc it LT [BT|TH | chi | hoc | chi
(¢
19 | DL103D | Téng quan nganh 45 45 | 0 | O 3 90
V01 | Du lich, KS-NH
20 | QT101D | Kinh té vi md 45 | 45 0| 0| 3 | 9
Vo1
21 | QT102D | Kinh té vi mo 45 | 45 | 0| 0| 3 | 9
Vo1
22 | KT204D | Nguyén ly ké toan 45 | 45 | 0| 0| 3 | 9
Vo1
23 | MK209D | Thuong maidiéntir | 45 | 45 | 0 | O | 3 | 90
Vo1
24 | KS101D | Dich vy am thyc 1 45 | 45 | 0| 0| 3 | 9
Vo1
céng 225 | 225 | 0 | 0 | 15 | 450
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7.2.2. Kién thtrc nganh chinh
7.2.2.1. Kién thtrc chung cua nganh chinh

Téng ) _
<6 Tin | Tu | Ghi
STT | MSMH Tén mén hoc it LT | BT |TH | chi | hoc | chd
25 | KS204D | Ché bién mon an 60 | 30 | 0 [30| 3 | 90
EO1
26 | KS313D |Quanly quayruwouva| 45 | 45 | 0 | 0 | 3 | 90
EO1 dich vu do uong
27 | KS314D | Cham séc khach hang | 45 45 0 0 3 90
EO1 trong mdi truong toan
cau
28 | KS207D | Xay dung thuc don 45 45 0 0 3 90
EO1
29 | KS205D | Antoan va vé sinh 45 45 0 0 3 90
V02
30 | DL212D | Quang ba thuong hi¢u | 45 45 0 0 3 90
V01 DLKSNH
31 | QT302D | Quan tri chién luogc 45 45 0 0 3 90
V01
32 | DL207D | Luat va VB phéap ché| 45 45 0 0 3 90
V01 du lich, KS-NH
Cong 435 | 375 | 0 | 60| 27 | 810
7.2.2.2. Kién thirc chuyén sau caa nganh chinh
Téng ) _
56 Tin | Ty | Ghi
STT| MSMH Tén mon hoc & | LT [BT|TH chi | hoc | chu
€
KS402D | K§ nang quan ly va
33 V02 lanh dao trong KSNH 45 41010 3 0
KS403D | Tai chinh trong
34 V0?2 KSNH 45 45 0 0 3 90
Cong 9 | 9 | 0| 0| 6 |810

193




- Tu chon bét budc theo huéng nganh chinh

Tong ) _
sé Tin | Tu | Ghi
STT | MSMH Tén mén hoc Gt LT |BT|TH | chi | hoc | chd
33 | KS402D | Ky nang quan ly va| 45 45 | 0 | O 3 90
V02 lanh dao trong KSNH
34 | KS403D | Tai  chinh  trong | 45 45 | 0 | O 3 90
V02 KSNH
Cong 90 0 | 0| O 6 180
- Tu chon bét budc theo huéng nganh (12TC)
Tong ) _
56 Tin | Tu | Ghi
STT | MSMH Tén mén hoc it LT |BT|TH| chi | hoc | chu
Nha hang
35 | KS405D | Ké hoach thiétkénha| 45 | 45 | 0 | 0 | 3 | 90
EO1 hang
36 | KS319D | Kién thicc céc loai| 45 | 45 | 0 | 0 | 3 | 90
EO1 ruou
37 | KS318D | K¥ thuat lam banh 60 30 | 0 [ 30| 3 90
V01
38 | KS203D | Dich vu am thuc 2 45 45 | 0 | O 3 90
EO1
Sw kién
39 | DL302D | Nhap mén quan tri su | 45 45 | 0 | O 3 90
EO02 kién
40 | DL311D |Quan tri du lich| 45 45 | 0| O 3 90
EO1 M.I.C.E
41 | DL322D | Cac loai hinh céng| 45 45 | 0| O 3 90
V01 vién giai tri
42 | DL323D | Cung ung dich vy an | 45 45 | 0| O 3 90
EO1 uong
Cong 180 {190 | 0 | O 12 | 360
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- Ngoai ngr 2 (16TC)

Tong ) _
o Tin | Tu | Ghi
STT | MSMH Tén mdn hoc s | LT |BT|TH chi | hoc | chu
Nha hang
43 | PHAP10 | Tiéng Phép 1 9 (30 |0 |60 4 |120
1DV02
44 | PHAP10 | Tiéng Phap 2 9 | 30 | 0 |60| 4 |120
2DV02
45 | PHAP10 | Tiéng Phép 3 9 (30 |0 |60 4 |120
3DV02
46 | PHAP20 | Tiéng Phap 4 9 |[30 |0 |60| 4 |120
1DV02
Céng 360 | 120 | O | 24 | 16 | 480
0

Ngoai tiéng Phap, sinh vién co thé dwoc xét mién hoc ngogi ngir 2 1a tiéng

Nhdt, tiéng Han, tiéng Trung va mét sé ngoai nga khac (néu théa mdn diéu kién ngogi

ngir 2 theo quy dinh)
- bé an (4TC)
Tong ) _
o Tin | Ty | Ghi
STT | MSMH Tén mon hoc it LT | BT |[TH | chi | hoc | chd
€
47 | DL201D |P¢ &n: Tam Iy du| O 0O 0| 0| 2 | 60
V01 | khéch
48 | DL313D | bé an: Quan ly dy 0 O 0| 0| 2 | 60
V01 | an DL&KSNH
cong 0 0O | 0| 0| 4 |120

7.2.3. Kién thtc hd tro ty do (6TC)
Sinh vién dwoc ty do lya chon trong danh muc cac mén hoc tai Truong ma
sinh vién chwa hoc.
7.2.4. Tot nghiép
Chon 1 trong 3 hinh thuc sau:
- Thuc tap tét nghiép: 9TC
- Lam khoa luan tét nghiép (néu diém TBTL > 2.8): 9TC
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- Hoc 9TC cdc mén sau ddy theo hiréng nganh, xét theo tirng triong hop cu thé:

Tong . :
sé Tin | Tu | Ghi
STT | MSMH Tén mén hoc Gt LT |BT|TH | chi | hoc | chd
49 | KS315D | Piat chdé va quan tri| 45 | 45 | 0 | O | 3 | 90
V01 doanh thu
50 | KS404D | Ké hoach phat trién 45 | 45 | 0| 0| 3 | 9
V01 khach san
51 | KS304D | Phat trién nhan su 45 | 45 0| 0] 3 | 9
V01 | DLKSNH
céng 135 | 135 | 0 | O | 9 | 270
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3.19. Chwong trinh dao tao cia trudng Pai hoc Cong nghiép Thwe phim thanh
pho Ho Chi Minh

http://foodtech.hufi.vn/

3.19.1. Nganh Céng nghé thuc pham

Tén chuong trinh
Tén tiéng anh
Trinh do dao tao
Nganh dao tao
Ma nganh

Loai hinh dao tao
Tho1t gian dao tao

CHUONG TRINH PAO TAO

: Cong nghé thuc pham
: Food Technology

: Pai hoc

: Cong nghé thuc pham
: 52540101 (05)

: Chinh qui

:4 Nam

TT

Ma hoc
phan

Tén hoc phan

SO tin
chi

KIEN THU'C GIAO DUC PAI CUONG

40

Kién thirc gido duc dai cwong bit budce

34

19200001

Nhitng nguyén ly co ban ctia chu nghia Mac — Lénin 1

N

19200006

Nhirng nguyén 1y co ban ctia chi nghia Mac — Lénin 2

w

19200002

Tu twong H6 Chi Minh

19200003

Puong 16i cach mang ciia Pang Cong san Viét Nam

19200004

Phap luat dai cuong

03200020

An toan lao dong

13000075

K¥ nang hoc tép hi¢u qua

18200017

Phuong phap nghién ctru khoa hoc

O© 0N OO 01 bW

21200001

Anh van 1

21200002

Anh van 2

11

18200001

Toan cao cip Al (Giai tich)

12

18200002

Toan cao cap A2 (Pai s tuyén tinh)

13

18200007

Xéc suat thong ké

14

18200012

Quy hoach thyc nghi¢m

NININDN W O O N O N DD W
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15 | 18200013 | Vat 1y dai cuong 1 2
16 | 18202015 | Thi nghiém vét ly dai cuong 1
17 | 04200001 | Héa hoc dai cuong 2
18 | 08200001 | Sinh hoc dai cuong 2
19 | 04200005 | Hoéa hiru co 2
20 | 01203001 | Tin hoc van phong 0
21 | 17201001 | Gido duc thé chat 1 0
22 | 17201002 | Gido duc thé chat 2 0
23 | 17201003 | Gido duc thé chét 3 0
24 | 17200004 | Gido duc qudc phong - an ninh 1 0
25 | 17200005 | Gigo duc qudc phong - an ninh 2 0
26 | 17201006 | Gido duc qudc phong - an ninh 3AB 0
Kién thirc gido duc dai cwong tw chon 6
Chon t6i thiéu 1 h_ocphc”in ciia méi nhém
Nhom 1
1 | 18200016 | Logic hoc 2
2 | 13200041 | K¥ nang giao tiép 2
3 | 14200026 | Tiéng Viét thyc hanh 2
Nhom 2
1 | 09200009 | Méi truong va con nguodi 2
2 | 13200001 | Quan tri hoc 2
Nhom 3
1 | 18200014 | Vat ly dai cuong 2 2
2 | 04200083 | H6a moi truong 2
KIEN THUC GIAO DUC CHUYEN NGHIEP 85
Kién thirc co sé nganh bit budc 41
1 | 03200001 | Ve ky thuat 2
2 | 04200007 | Hoaly 1 2
3 | 04200010 | Hoa phén tich 2
4 104202011 | Thi nghi¢m hoa phéan tich 1
5 | 05200001 | Héa hoc thuc pham 2
6 | 05200002 | Hoa sinh hoc thuc pham 2
7 05202003 | Thi nghi¢m hda hoc va hoa sinh hoc thuc phém 1
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8 | 05200004 | Vat Iy thyc pham 2
05200050 | Vi sinh vét hoc thuc pham 3
10 | 05202006 | Thi nghiém vi sinh vat hoc thuc phém 1
11 | 04200251 | K§ thuét qua trinh va thiét bj 1 2
12 | 04200252 | Ky thuét qua trinh va thiét bi 2 3
13 | 04201250 | Thuc hanh k¥ thuat qua trinh va thiét bi 1
14 | 05200008 | May va thiét bi thyc pham 3
15 | 22200001 | Vé sinh an toan thuc phém 2
16 | 05200007 | Dinh dudng 2
17 | 22200013 | Phén tich hoa ly thyc pham 1 2
18 | 22201014 | Thyc hanh phan tich héa 1y thyc pham 1 2
19 | 22200015 | Panh gi cam quan thyc pham 2
20 |22201016 | Thuc hanh danh gia cam quan thuc pham 1
21 | 22200017 | Phan tich vi sinh thyc pham 2
22 | 22201018 | Thyc hanh phan tich vi sinh thyc pham 1 1
Kién thirc co sé nganh tw chon 2
Chon t6i thiéu 1 hoc phcfzn
1 | 02200032 | Ky thuat dién 2
2 | 03200014 | Ky thuat nhiét 2
3 | 22200003 | Xir Iy s6 liéu thuc nghiém 2
4 | 22200004 | Boc t6 hoc thuc pham 2
5 | 05200017 | K§ thuat lanh thyc phim 2
Kién thirc chuyén nganh bit budc 20
1 |22200027 | Pam bao chit luong va luat thyc phim 3
2 | 05200013 | Thiét ké cong nghé va nha may thuc pham 2
3 | 05200018 | Cong nghé sau thu hoach 2
4 | 05200019 | Cong nghé ché bién thuc pham 2
5 | 05200014 | Phu gia thyc pham 2
6 | 05200022 | Cong nghé bao bi, dong géi thyc pham 2
7 05200020 | Ung dung cong nghé sinh hoc trong Cong nghé thyc pham | 2
05201051 | Thyc hanh cong nghé ché bién thyc pham 1 1
9 | 05201052 | Thyc hanh céng nghé ché bién thuc pham 2 1
10 | 05201053 | Thyc hanh cong nghé ché bién thuc pham 3 1
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05204024

Do 4n hoc phan k¥ thuat thuc pham

11

05204025

D6 an hoc phan Cong nghé thuc pham

Kién thirc chuyén nganh tw chon

10

Chon t6i thiéu 1 hoc phan trong nhém A, 4 hoc phan trong

nhom B

Nhom A

05200023

Phat trién san pham

05200015

Thuc pham chic ning

w

05200016

Marketing thuc pham

Nhém B

05200055

Cong ngh¢ san xuat rugu, bia, nudce giai khat

05200056

Cong ngh¢ ché bién sira

05200057

Cong ngh¢ san XuAt duong, banh, keo

05200058

Cong nghé ché bién thit, trimg, thily san

05200059

Cong ngh¢ ché bién tra, ca phé, cacao

05200060

Cong nghé ché bién luong thuc

05200061

Cong ngh¢ ché bién rau qua

05200062

Cong ngh¢ san xuat nudc cham, gia vi

O© 0O O 01 W NP

05200063

Cong ngh¢ san xuét dau thuc vat

Thuc tap

05205064

Kién tap

05205065

Thuc tap nghé nghi¢p

05205066

Thyc tap quan ly

Khoa luin tot nghiép hoic hoc bd sung

O |, NP BN NN DD DN DD DN

Khéa ludn tét nghiép

05207048

Khéa luan tot nghiép

Hoc bé sung

05200044

Tbi wu hoa trong Cong nghé thyc pham

05200045

Ung dung tin hoc trong Cong nghé thuc pham

05201067

Thuc hanh t6i wu héa va ng dung tin hoc trong Cong

nghé thyc pham

05208068

Quan ly cho k¥ su

Tong cong

125
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3.19.2. Chwong trinh nganh Khoa hoc dinh dudng va 4m thuc

CHUONG TRINH GIAO DUC PAI HQC

Tén chuong trinh : Khoa hoce dinh duéng va am thuc

Trinh d6 dao tao
Loai hinh dao tao
Nganh dao tao
Tén tiéng Anh

Ma nganh

: Bai hoc

: Chinh quy

: Khoa hoc dinh dudng va am thuc

- Nutrition Sciences and Culinary Art
: 52720398

TT

Ma hoc
phan

Tén hoc phén

SO tin
chi

KIEN THUC GIAO DUC PAI CUONG

N
o

Kién thirc gido duc dai cwong bit budc

w
N

19200001

Nhitng nguyén ly co ban ctia chu nghia Mac — Lénin 1

19200006

Nhirng nguyén 1y co ban cuia chi nghia Mac — Lénin 2

19200002

Tu tuéng Ho Chi Minh

19200003

Puong 16i cach mang ctia Pang Cong san Viét Nam

19200004

Phap luat dai cuong

03200020

An toan lao dong

13000075

K¥ ndng hoc tap hiéu qua

18200017

Phuong phap nghién ctru khoa hoc

O© 00N OO 01 bW NP

21200001

Anh van 1

[EEN
(@)

21200002

Anh van 2

[
[

18200001

Toan cao cap Al (Giai tich)

=
N

18200002

Toan cao cip A2 (Pai s6 tuyén tinh)

=
w

18200007

Xac suat thong ké

[EEN
IS

18200012

Quy hoach thuc nghi¢m

=
ol

18200013

Vit ly dai cuong 1

=
»

04200001

Hoa hoc dai cuong

[
\‘

08200001

Sinh hoc dai cuong

=
(00]

04200010

Hoa phan tich

R
(o]

04202011

Thi nghiém hoéa phan tich

N
o

01203001

Tin hoc van phong

N
[

17201001

Gi4o duc thé chat 1

O O FL, N NN N DN DI N W O O N O DN DN W DD WD
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22 | 17201002 | Gido duc thé chat 2 0
23 | 17201003 | Giéo duc thé chat 3 0
24 | 17200004 | Gi4o duc qudc phong - an ninh 1 0
25 | 17200005 | Gido duc qudc phong - an ninh 2 0
26 | 17201006 | Gido duc qudc phong - an ninh 3AB 0
Kién thirc giso duc dai cwong tu chon 6
Chon t6i thiéu 1 hoc phdn ctia méi nhém
Nhém 1
1 | 18200016 | Logic hoc
2 | 13200041 | K§ ning giao tiép 2
3 | 14200026 | Tiéng Viét thuc hanh 2
Nhém 2
1 | 09200009 | Méi truong va con nguoi 2
2 13200001 | Quan tri hoc 2
Nhom 3
1 104200005 | Hoéa hitu co 2
2 | 04200083 | Hoéa moi truong 2
KIEN THUC GIAO DUC CHUYEN NGHIEP 85
Kién thirc co sé nganh bit budc 35
1 | 05200001 | Hoa hoc thuc pham 2
2 | 05200002 | Hoa sinh hoc thuc phdm 2
3 105202003 | Thi nghi¢m hoa hoc va hoa sinh hoc thuc phém 1
4 | 05200050 | Vi sinh vat hoc thuc phém 3
5 05202006 | Thi nghi¢m vi sinh vat hoc thuc phém 1
6 | 05200019 | Cong nghé ché bién thuc pham 2
7 22200001 | Vé sinh an toan thuc phém 2
8 | 22200004 | Boc t6 hoc thuc pham 2
9 | 22200011 S}?;ﬁl 1y chudi cung Gng va truy nguyén ngudn gbc thuc 9
10 | 22200013 | Phan tich hoa 1y thuc pham 1 2
11 | 22201014 | Thyc hanh phan tich héa 1y thuyc pham 1 2
12 | 22200015 | Banh gia cam quan thyc phdm 2
13 | 22201016 | Thyc hanh danh gi4 cam quan thyc pham 1
14 | 22208007 | Quan ly chat lugng va cai tién 3
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15

11200001

Van hoa am thuc

16

34200001

Dinh dudng dai cuong

17

34200002

Sinh ly tiéu hoa

18

34200003

Qua trinh chuyén héa céac chat dinh dudng

Kién thirc co sé nganh tw chon

DN NDNINDN

Chon toi thiéu I hoc phan trong méi nhom

Nhém A

11200002

K¥ nang lam viéc nhom

11200003

Tam 1y va nghé thuat lanh dao

11200004

Téng quan du lich nha hang va khach san

Nhom B

22200003

Xu ly s6 liéu thuc nghi¢m

N

34200004

Thdng ké trong khoa hoc dinh dudng va am thyc

N

Nhom C

05200014

Phu gia thuc phdm

22200005

Luat thuc phﬁm

05200016

Marketing thyc pham

A W iIN

34200005

Khoa hoc hanh vi va strc khoe

N NN

Kién thirc chuyén nganh bit budc

N
N

34200006

Dj ting va tuong tac thuc pham

34200007

Dich t& hoc va bénh lién quan dén thuc phém

34200008

X4y dyng khau phan dinh dudng

34200009

Phan tich va danh gia dinh dudng

11200005

Khoa hoc co ban ché bién moén an

11202006

Thi nghiém khoa hoc co ban ché bién moén an

11200007

K¥ thuat ché bién va bao quan thuc phim

11201008

Thue hanh k§y thuat ché bién va bao quan thyc pham
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11200009

Quan tri tac nghi¢p

[EEN
o

11200010

Quan 1y dich vu an udng

[
[

11201011

Thyc hanh dinh dudng - am thyc 1

R
N

11201012

Thuc hanh dinh dudng - 4m thuc 2

[EEN
w

34204010

D6 an hoc phan khoa hoc dinh dudng

[N
IS

34204011

D6 an hoc phan dinh dudng tmg dung

P PP P N NP NP DN DNDNDDN
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Kién thirc chuyén nganh tw chon 10

Chon t6i thiéu 3 hoc phan trong nhém A, 2 hoc phén trong
nhom B

Nhom A

34200012 | Dinh dudng - 4m thuc tré em

34200013 | Dinh dudng - 4m thuc ngudi trudng thanh

34200014 | Dinh dudng - 4m thue ngudi cao tudi

34200015 | Dinh dudng - 4m thuc phy nit mang thai va cho con ba

g B~ W N
N NN NN

34200016 | Dinh dudng va hoat dong thé luc

Nhém B

34200017 | Dinh dudng va suc khde

34200018 | Dinh dudng can thiép

34200019 | Réi loan dinh dudng

W IN

34200020 | Dinh dudng cong dong

Thuc tap

|

34205023 | Kién tap

2 | 34205024 | Thyc tap nghé nghidp

3 | 34205025 | Thyc tap quan ly

O, NP BMAIDNDDNDNDDN

Khoéa luan tot nghiép hoic hoc bo sung

Khéa ludn tét nghiép

1 | 34207026 | Khoa luan tét nghiép 8

Hoc bé sung

34200021 | Thiét ké thuc pham c6 lgi strc khoe

34201022 | Thuc hanh thiét ké thuc pham c6 loi strc khoe

W NP DN

1
2
3 | 05200045 | Ung dung tin hoc trong Cong nghé thyc pham
4 | 05208068 | Quan ly cho ky su

Tong cong 125
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TP. HCM, ngay thang nam 2017
TRUONG KHOA

. ) Tp.HCM, ngay thang nam 2017
CHU TICH HOI PONG THAM DINH HIEU TRUGNG

GS.TS. Béng Thi Anh Dao
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