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I. MO TA CHUONG TRINH PAO TAO

_Can cu 839/QD-DHCT ngay 31 thang 3 nam 2022 cua Hi¢u truong Truong Dai
hoc Can Tho vé viéc ban hénl} chuong trinh dao tao trinh do thac si, Chuong trinh dao
tao nganh Cong ngh¢ thuc pham, dinh hudng nghién ctru dugc mo ta nhu sau:

1. Thong tin chung vé chwong trinh dao tao

Té? chqung trinh Thac si nganh Cong nghé thuc pham
(tiéng Vict) (giang day bang tiéng Anh)
Tén chuong trinh Master program in Food Technology
(ti€ng Anh)
Mai sé nganh dao tao 8540101
Truong cip bang Truong Pai hoc Can Tho
Can Tho University
Tén goi vin bang Bang thac si
Msc.
Trinh d¢ dao tao Master
S tin chi yéu cau 60 tin chi, bao gém 39 bét budc, 21 tu chon

60 credits, including 39 Compulsory, 21 Optional

Hinh thuc, thoi gian H¢ dao tao: Chinh quy

dao tao Thoi gian dao tao: 24 thang

Thoi gian ddo tao tdi da: 48 thang

Training duration: 24 months; maximum of 48 months

Chuan dau vao

Yéu cau chung a) Da tot nghiép hodc da du diéu kién cong nhan tot nghiép
dai hoc (hodc trinh d6 twong dwong tré 1én) nganh phu hop;
dOI v6i chuong trinh dinh hudng nghién ctru yéu cau hang
t6t nghiép tir kha tré 1én hodc c6 cong bd khoa hoc lién
quan dén 1inh vuc s& hoc tap, nghién ctru;

Owner of University degree (or equivalent or higher) in a relevant

discipline; either Good graded degree or evidence of scientific
publications related to the applied discipline;




b) C6 nang lyc ngoai ngit tr Bac 3 tr¢ 1én theo Khung nang
luc ngoai ngt 6 bac dung cho Viét Nam

Possessing the English language competence of Level 3 or above
Level 3 in accordance with the Vietnamese Foreign Languages
Competence Framework or the certified equivalent competence
(according to the 6 level Competency Framework for Vietnam or
equivalent)

Nganh phit hop khong
hoc bo sung kién thirc

Cong nghé thyc pham
Food Technology

Nganh phu hop hoc
bé sung kién thirc

- Cong nghé sau thu hoach (Post havest technology),
- Cong nghé ché bién thuy san (Technology of seafood
processing),

- Pam bao chat luong va an toan thuc phém (Food safety and
quality assurance),

- K¥ thuat thuc phélm (Food engineering),

- Sinh hoc (Biology),

- Sinh hoc tng dung (Applied of biology),

- Cong nghé sinh hoc (Biotechnology),

- Cong nghé¢ k¥ thuat héa hoc (Chemical engineering and
technology),

- Cac nganh khac theo quyét dinh cta hoi dong tuyén sinh
Truong. Ap dung véi truong hop tng vién da dugce dao tao
it nhat 3 trong 4 nhdm moén hoc (Relevant discipline to be
decided by the Admission Council. Ensure standard entry

requirements, candidates are expected to have basic science training
in at least 3 out of 4 of the followings field).

Hoc phdn bé sung
kien thirc

S6 hoc phan: 1HP, tong sb tin chi: 3TC (3 credits)
Hoa hoc thuc pham (FT604): 3TC (Food chemistry)

Thang diém danh gia

Thang diém 4 (quy ra thang diém 10)

Diéu kién t6t nghiép

a) Tich lity di cac hoc phan va s6 TC quy dinh trong CTDT;
diém TBCTL céc hoc phan trong chuong trinh do tao dat tir
5,5 trd 1én (theo thang diém 10) hodc dat tir 2,0 trd 1én (theo
thang diém 4);

b) Diém luan vin dat tir 5,5 diém trg 1én;

b) C6 mét trong cac van bang hoic chimg chi ngoai ngir dat
trinh d¢ tuong duong Bac 4 theo Khung nang lyc ngoai ngir
6 bac dung cho Viét Nam quy dinh tai Phu luc cia Quy ché
tuyén sinh va dao tao dai hoc do Bo Gido duc va Pao tao
cong bd, hodc bang tét nghiép trinh d6 dai hoc tré 1én nganh
ngdn ngit nwdc ngoai, hoic bang tét nghiép trinh d6 dai hoc
tré 1én nganh khac ma chuong trinh dugc thyc hién hoan
toan bang ngdn ngilr nude ngoai; Yéu cau ngoai ngir dau vao
va ngoai ngir dau ra dbi véi mdi ngudi hoc phai cung mot
ngon ng.




c¢) Hoan thanh céac trach nhiém theo quy dinh cia co s¢ dao
tao; khong bi truy ctru trach nhiém hinh sy va khong trong
thoi gian bi ky luat, dinh chi hoc tap.

Vi tri viéc lam - Céan bo k¥ thuat va quan 1y & cic cong ty san xuat thuc
pham, co quan quan 1y chat luong va kiém nghiém thuc
pham; cac so, ban nganh twong duwong (S6/Phong Khoa
hoc va Cong ngh¢; S6'Y té: S& Nong nghiép va Phat trién
Nong thon...).

- Giang vién, nghién clru vién cac truong Pai hoc, Cao
dang c6 giang day vé Cong nghé thuc pham/Céng nghé
sau thu hoach.

- Nghién ctru vién & cic vién nghién cru va chuyén giao
cong nghé thude linh vuc céng nghé thyc pham, cong nghé
sau thu hoach.

Kha nang hoc tap, C6 kha ning nang cao trinh do tién si & cac truong trong
nang cao trinh do sau va ngoai nudc hodc trén thé gidi.

khi tot nghiép

Df:‘ tharP khio CTDT | _cTPT Cong nghé thuc pham bac thac si, Pai hoc Gent,
cua truong Vuong qudc Bi: https://www.ugent.be

- CTDPT Cong ngh§: thuc phém bac thac si, Pai hoc KU
Leuven, Vuong qudc Bi: https://www.kuleuven.be

Thfmg tin vé danh gia, | - Truong Pai hoc Can Tho d3 duogc chirng nhan dat chat
kiém dinh chuong lugng co s& gido duc giai doan 2018 —2023.
trinh dao tao

Thoi gian cép nhat Théng 12 nam 2022
ban mo ta

2. Muc tiéu dao tao ctia chwong trinh dao tao
2.1. Muc tiéu chung/General objectives:

Chuong trinh dao tao Cao hoc nganh Cong ngh¢ thuc pham nham dao tao ra
nhirng thac si nganh Cong ngh¢ thuc pham co pham chat dao dirc va strc khoe tét, co
nang lyc thyc hanh, c6 kha nang tlep tuc phat trién trong chuyén mon va y thirc phuc vu

cong dong, dap tng nhu ciu phat trién ngudn nhéan lyc va hoi nhap véi thé gioi.

The master programm in Food Technology aims to produce master degree holders with good
ethic and health qualities, capable of working well and developmentally advancing in their career,
consciousness in serving community, and meeting the needs of human resource development and global

integration.

2.2. Muc tiéu cu thé/Specific objectives

Chuong trinh trang bi cho ngudi hoc: (The program provides learners with)

a. Kién thirc chuyén mon da nganh va chuyén sau vé linh vyc cong nghé thuc pham va
an toan thyc pham (multi-disciplinary and specialized professional knowledge in food technology
and food safety).



b. Kién thirc vé k¥ thuét ton trit sau thu hoach va bao quan thuc pham, song song d6 1a
khoa hoc va cong nghé thuc pham (knowledge in postharvest and food preservation engineering,
and food science).

¢. Tu duy sang tao, tinh ty chu trong phuong phap lam viéc va nghién ctru khoa hoc dé
gop phan giai quyet thanh cong cac van dé lién quan dén an ninh lwong thyc thong qua

san xudt thue pham an toan c6 chit lugng cao (creative thinking skills and the autonomy in
work as well as in research activities solving problems that related to food security through the

production of safe foods of high quality).

d. Kha ning 1am viéc theo nhém, ¥ thic trach nhiém nghé nghiép va xi hoi (teamwork
skills, sense of professionalism and social responsibility).

3. Chuin diu ra cia chwong trinh do tao

Hoan thanh chuong trinh dao tao ngudi hoc dat dwgc kién thie, k§ ning, ning
lIuc tu chu va trach nhiém nhu sau:
3.1. Kién thirc/Knowledge

a. Nam va hiéu duoc kién thirc co ban trong Iinh vuc khoa hoc xa hdi va triét hoc phu
hop v6i chuyén nganh dugc dao tao. Understanding of knowledge in humanities and social
sciences relevant to the field of study.

b. Nam va hiéu duoc nhitng kién thirc cta khdi nganh bao gdm vi sinh thuc phdm, hoa
hoc thuc pham, tinh chét vat 1y ctia néng san, cac qua trinh thyc pham, céc ki thuat sinh
hoc, nguyén 1y clia cac qua trinh truyén va dong hoc phan ung, cac phuong phap phan
tich va théng ké s liéu. Has profound and detailed scientific knowledge and understanding of food
microbiology, food (bio)chemistry, engineering properties of biological materials, food processing,
bioprocess engineering in food technology, transport phenomena and engineering kinetics, and statistics.

c. Nam va hiéu dugc nhimng kién thtrc lién quan dén cac qua trinh ché bién ¢ nhiét 4o
cao va nhiét do thép, kién thtrc vé dinh dudng nguoi, khoa hoc vé cam quan, khoa hoc
vat liéu thuc phém, san xuét sach hon, phat trién san phém thuc phém va thuc phém
chlrc ndng. Has profound and detailed scientific knowledge and understanding of food thermal and
low temperature processing, human nutrition, sensory science, food materials science, cleaner
production, food product development, and functional foods.

d. Nam va hiéu dugc nhiing goi kién thirc vé cong nghé bao quan va ché bién rau qua,
ngil cdc, sita va thiy, hai san; kién thirc vé bao bi thyc pham; c6 thé phat trién va van
hanh doc lap cac nghién ctru va/hodc ap dung cac ¥ tuong sang tao trong moéi truong
nghién ctru dé tim ra kién thirc va giai phap méi cho nhitng van dé nghién ciru phirc tap

da linh vuc. Has profound and detailed scientific knowledge and understanding of postharvest and
processing technology of fruit and vegetable, cereals, dairy products, aquatic products; food packaging;
can develop and execute independently original scientific research and/or apply innovative ideas within
research environments to create new and/or improved insights and/or solutions for complex

(multi)disciplinary research questions respecting the results of other researchers.
3.2. Ky nang/ Skills

a. C6 thé danh gia dugc chirc nang va tinh an toan cua thuc pham & khia canh strc khoe
con nguoi trong mbi lién h¢ voi nguyén lidu, viéc bao quan sau thu hoach va ché bién
thanh thuc pham duya trén sd liéu phan tich duoc va s lidu tham khao; lam chu cac ky
nang va cd nang lyc giai quyet van dé dé phan tich cAc bai toan vé chat luong va an toan

trong chudi thyc pham va thiét lap cac giai phép va thuc thi chung. Can critically evaluate
the functionality and safety of foods in the context of human health including the relation with raw



materials, their postharvest storage and processing into foods based on analytical data and scientific
literature data; masters the skills and has acquired the problem solving capacity to analyze issues of food
quality and safety along the food chain and to elaborate interdisciplinary and integrated qualitative and
quantitative approaches and solutions including their implementation.

b. Lam chu k¥ nang quan 1y du an; c6 ndng lyc lam viéc doc lap trong mot nhom da
nganh vai tu cach 1a thanh vién nhém hodc truéng nhém hodc lam viéc trong cac moi
truong qudc té va da vin hoa; c6 k¥ ning truyén dat mot cach thuyét phyuc va chuyén
nghiép cac két qua nghién ciru, cac suy nghi, ¥ tuéng va y kién dé xuét, ca bang vin ban
va bang miéng, cho cac bén lién quan tir dong nghiép dén céng chung. Masters the project
management skills; has acquired independently acting capacity in a multidisciplinary team as team
member or team leader in international and intercultural settings; convincingly and professionally

communicate personal research, thoughts, ideas, and opinions of proposals, both written and oral, to
different actors and stakeholders from peers to a general public.

3.3. Mirc tu chi va trach nhiém/Self-learning and responsibiltiy

C6 duogc tAm nhin rong hon vé c4c van dé an ninh luong thyc, lién quan dén sau
thu hoach va ché bién thuc phém; phat trién va thuc hién nghién ctru khoa hoc mdt cach
doc 1ap; ap dung cac y tuong d6i méi trong moi truong nghién ciru dé tao ra nhitng hiéu
biét méi, hodc sy cai tién va giai phap cho cac cau hoi nghién ciru phirc tap (da nganh),
t6n trong két qua cua cac nha nghién ctru khic. Has acquired a broad perspective to problems
of food security, related to postharvest and food processing; develop and execute independently original
scientific research; apply innovative ideas within research environments to create new or improved
insights and solutions for complex (multi)disciplinary research questions respecting the results of other

researchers.
3.4. Ngoai ngir truéc khi tot nghiép/Foreign language requirement upon graduation

Khéng yéu cau/Not required
4. Cac tiéu chi lién quan tuyén sinh

ngoai chi xét tuyén.

review; Exams; Foreign applicants: Dossier review.

Tuyén sinh Theo d¢ an tuyén sinh cta Trudng Pai hoc Can Tho hang nam Hinh
thirc tuyén sinh c¢6 thé ap dung: Xét tuyén; Thi tuyén. Ung vién nude

In accordance with annual CTU Admission Project; Admission forms: Dossier

Mon thi tuyén 1. Nguyén 1y ché bién va bao quan thuc pham/ Principles of food
sinh/Admission exam | processing and preservation

subjects 2. Hoéa sinh cong nghi¢p/ Industrial Biochemistry

Diéu kién xét - bam bao yéu cau chuan dau vao/ To be met the expected entrance
tuyén/Dossier review | requirements ) . .

conditions - Theo quyét dinh cua hdi dong tuyén sinh Trudng/To be decided by

CTU Admission Council




5. Ma tran moi quan hé muc tiéu, chuan dau ra va hoc phan

5.1. Ma tran moi quan hé€ gitra muc tiéu va chuan dau ra chwong trinh dao tao

Muc Chuén dau ra

tiéu cy 3.1. Kién thirc 3.2.Kynang | 3.3. Mitc tw
py (@ (b) () (d) @@ | (b) chu va trach
(22) nhiém

2.2a X X X X X X X
2.2b X X X X X X
2.2¢ X X X X X
2.2d X X X X

5.2. Ma tran moi quan h¢ giira cic hoc phan véi chuin dau ra chwong trinh dao
tao

Hoc phin Chuin diu ra

3.1. Kién thirc 3.2.Ky | 3.3 Mirc
nan tw chu va
TT | MSHP | Tén hoc phén @ [ (b)|(c)| (d)]| (a) (b) | trdach
nhiém

Kién thirc chung
1 Physiology X X |X
ML607 Triét hoc
Kién thtrc khéi nganh

2 Scientific research X

FT601 | methodology X X X
Phuong phap nghién ctru
khoa hoc

Applied statistics X
FT635 Théng ké ung dung
4 Food quality and X
safety management
FT613 | workshop X X X
An toan va quan Iy chét
luong thuc phim
5 Engineering X
properties of
FT609 biological materials X X X
Tinh chat vat Iy cta nong
sdn

6 Transport X
phenomena and
FT610 engineering kinetics X X X
Céc qua trinh truyén va
dong hoc phan ing

FT626 thlmlgatlon X
To4i vu hoéa
8 Enzyme in Food X
FT627 | processing X X X

Enzyme thuc phim




FT628

Bioprocess
Engineering in
Food technology
K¥ thuat cac qua trinh
sinh hoc trong cong nghé
thuc pham

10

FT629

Modelling and
stimulation in food
processing

M0 hinh va mé phong
trong cong ngh¢ thyc
pham

Kién thirc chuyén nganh

11

FT603

Food microbiology

and analysis
Vi sinh thuc pham

12

FT604

Food chemistry and

analysis
Héa hoc thyc pham

13

FT606

Food processing
Ky thuét cac qua trinh ché
bién thuc pham

14

FT634

Thermal processing
of foods

Qua trinl} nh’iét d0 cao i
trong ché bién thuc pham

15

FT608

Low temperature
processing of foods
Qua trinl} nhjét do thég
trong ché bién thyc pham

16

FT605

Human nutrition
Dinh dudng cong dong

17

FT612

Sensory science
Cam quan thuc pham

18

FT630

Food materials

science
Khoa hoc vit liu thuc pham

19

FT631

Cleaner production
San xuit sach hon

20

FT632

Food product
development

Phit trién san pham thyc
pham

21

FT633

Functional foods
Thyc pham chirc ning

Ngh

1én ctru khoa hoc

22

FT900

MSc thesis

Luan vén tt nghiép

23

FTO001

Workshop:

Internship
Chuyén dé nghién ctru
thuc té




24

FT002

Workshop:
Management and
marketing in agri-
food sector
Chuyén dé: Chusi gid tri
thuc pham

25

FTO003

Workshop: Food
packaging

Chuyén dé bao bi thuc
pham

26

FT004

Workshop:
Advanced statistics
Chuyén dé Théng ké nang
cao

27

FTO005

Workshop:
Postharvest
technology of fruits

and vegetable
Chuyén dé Cong nghé sau
thu hoach rau qua

28

FT006

Workshop: Fruit
and vegetable
science and

technology
Chuyén dé Ky thuat ché
bién rau qua

29

FT007

Workshop: Dairy
science and

technology
Chuyén d¢ Cong nghé che
bién sita

30

FTO008

Workshop: Food
fermentation

technology
Chuyén d¢ Ky thuat lén
men thyc pham

31

FT009

Workshop: Aquatic
raw material
handling and
processing

technology
Chuyén dé Cong nghé sau
thu hoach thuy san

32

FTO010

Workshop:
Ingredients from
aquatic resources
for the bio-

industries

Chuyén dé Néng cao gia
tri ctia ngudn phu pham
thuc pham




33 Workshop: Post- X |X

harvest technology
FTOT1 | of cereals X [x |x

Chuyén dé Cong ngh¢ sau
thu hoach ngii coc

34 Workshop: Cereal X | X

science and
FTO12 | technology X |x |x

Chuyén dé Ky thuat ché
bién ngii cbe
II. MO TA CHUONG TRINH DAY HQC

Cin ctr Quyét dinh s6 889/QD-PHCT ngay 31 thang 3 ndm 2022 cua Hiéu trudng
Truong Pai hoc Can Tho vé viéc ban hanh chwong trinh ddo tao trinh do thac si (dinh
hudng nghién ciru), Chuong trinh day hoc nganh Cong nghé thuc pham gidng day bang
tiéng anh dugc mé ta nhu sau:

1. Céu tric chwong trinh day hoc
Téng sb tin chi toan khéa: 60 tin chi
Phén kién thtc chung: 3 tin chi (bat budc: 3 tin chi - Triét hoc)
Phan kién thrc khdi nganh: 11 tin chi (bit budc: 6 tin chi; ty chon: 5 tin chi)
Phan kién thirc chuyén nganh: 19 in chi (bat budc: 15 tin chi; tu chon: 4 tin chi)
Va nghién ctru khoa hoc: 27 tin chi (bét budc: 15 tin chi; tu chon: 12 tin chi)



2. Khung chwong trinh dao tao

t/

2z |22 |3 |=
E ;da.; E § Q E o fg'
T | Maso . N z | 25| 22| | £ =% | o5
== T O5 | - = < - 2
AN L R i
No| Code EYBZ| £ |3 = "}:;E %‘é
| ElE |5 |2 |g |2
3 i «n =
Phin kién thic chung
1 | ML607 | Triét hoc 3| x 45
Céng: (3 hodc 4) TC (bdt bujc (3 hoic 4) TC)
Phan kién thirc khoi nganh
2 Scientific research
FT601 methodo]ogy 2 X 20 | 20 I 1I
Phuong phap nghién ctru khoa hoc
3 FT635 AgpheAd’statlstlcs ) X 20 | 20 LI
Thong ké ing dung
4 Food quality and safety
FT613 management workshop o) X 20 | 20 L1I
An toan va quan 1y chét luong thuc ’
pham
5 Engineering properties of
FT609 | biological materials 3 x | 30|30 L 1T
Tinh chat vat Iy ctia ndng san
6 Transport phenomena and
FT610 engineering kinetics 3 x 130 |30 L1I
Céc qua trinh truyén va dong hoc ’
phéan Gng
7 | Fre2e | Optimization 2 x | 30 LI
Toi uu hoa
8 |frer7 | Enzymein F90d processing | , < |30 LI
Enzyme thyc pham
9 Bioprocess Engineering in
FT628 | Food technology 2 x | 30 LI
K¥ thuét cac qua trinh sinh hoc
trong cong ngh¢ thuc pham
10 Modelling and stimulation
FT629 in food processing o) < |30 L1I
M0 hinh va mé phong trong cong ’
I"lghé thu(i phém ]
Cong: 11 TC (so TC Bat buoc: ; s6 TC Tw chon: 5)
Sum. 11 credits (6 compulsory credits, 5 optional credits)
Phan kien thirc chuyén nganh
11 Food microbiology and
FT603 ana]ysis 3 X 30 | 30 I, 1I
Vi sinh thyc phim
12 Food chemistry and
FT604 ana]ysis 3 X 30 | 30 I, 1I
Hoa hoc thuc pham
13 Food processing
FT606 Ky thuat cac qua trinh ché bién thue | 3 X 30 | 30 L1II
pham
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14 Thermal processing of
FT634 |foods , 3 30 | 30 L1
Qua trinh nhiét dg cao trong ché
bién thuc pham
15 Low temperature
FT608 processing of foods 3 30 | 30 LI
Qué trinh nhiét d6 thap trong ché ’
bién thyc pham
16 FT605 Humar} nutAritio;n b 30 LI
Dinh dudng cdng dong
17 1 E1612 S;nsory scien(ie b 30 LI
Céam quan thyc pham
18 Food materials science
FT630 Khoa hoc vét liéu thuc phim 2 30 L1
19 | FT631 Cﬂlean;:r production ) 30 LI
San xuat sach hon
20 | pT1632 F()’oc.ixprf)du;c:t develxopment b 30 LI
Phat trién san pham thyc pham
21 FT633 Functlgnal ,foogs b 30 LI
Thuc pha’m churc nang ]
Cong: 19 TC (so TC Bat buoc:15 so TC Tw chon: 4)
Sum. 19 credits (15 compulsory credits, 4 optional credit)
Nghién ctru khoa hoc
22 | pr9gp | MSc thesis 15 11
Luén van tot nghiép
23 | FI00L ) Workshop: Internship 2 60 LI
Chuyén dé nghién ctru thyc t€
24 Workshop: Management
FT002 and marketing in agri-food | , 20 | 20 LI
sector
Chuyén dé: Chudi gia tri thuc phém
25 Workshop: Food packaging
FT003 Chuyén dé bao bi thuc phim 2 30 L1I
26 Workshop: Advanced
FT004 statistics 2 30 I, 1I
Chuyén dé Théng ké nang cao
27 Workshop: Postharvest
FT005 | technology of fruits and
Chuyén dé Cong nghé sau thu
hoach rau qua
28 Workshop: Fruit and
vegetable science and
FT006 2 30 I 1I

technology
Chuyén dé Ky thuat ché bién rau
qua
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29 Workshop: Dairy science
FTO007 and techno]ogy 3 X 30 | 30 IL1I
Chuyén dé Cong nghé ché bién sira
30 Workshop: Food
FT008 fermentation technology o) < |30 L 11
Chuyén d& Ky thuat 1én men thyc ’
pham
31 Workshop: Aquatic raw
material handling and
FT009 processing technology 3 x | 30730 L1
Chuyén dé Cong nghé sau thu
hoach thuy san
32 Workshop: Ingredients
from aquatic resources for
FT010 | the bio-industries 2 x |30 L1
Chuyén dé Néang cao gié tri clia
nguon phu phim thuc pham
33 Workshop: Post-harvest
FTO11 technology of cereals 3 < 130130 L 11
Chuyén dé Cong nghé sau thu ’
hoach ngii cdc
34 Workshop: Cereal science
FT012 |andtechnology 2 x | 30 L1
Chuyén dé Ky thuat ché bién ngti
Cé(i
Cong: 27 TC (bat buéc: 15 TC; tw chon: 12 TC)
Sum: 27 credits (15 compulsory credits, 12 optional credits)
| Tdng cfng/sum | 60 | 39 | 21
3. Ké hoach day hoc
T | Masb A N S0 st | Ty | D250 HP gy
T HP Tén hoc phan tin bube ch(;n tiet | tiet | tien chi
chi i * | LT | TH | quyet
Hoc ky 1
Hoa hoc thuc phém 3 3 30 | 30
Food Chemistry and analysis (PT
1 |FT604 N)
Vi sinh thyc pham 3] 3 30 | 30
Food microbiology and analysis (PT
2 | FT603 N)
Théng ké tmg dung 2 2 30
3 FT635 Applied statistics
4 |FT606 | Ché bién thuc phim 3| 3 45




Tén hoc phén
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chi

Tu
chon

So
tiet
LT
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tiet
TH
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Food processing

5 |FT610

Céc hién tuong truyén va
dong hoc phan tng
Transport phenomena and
engineering kinetics

45

6 |FT626

To1 vu hoa
Optimization

30

7 | FT627

Enzyme thuc pham
Enzyme in Food processing

30

8 | FT628

K¥ thuat cac qua trinh
sinh hoc trong cong nghé
thue pham

Bioprocess Engineering in Food
technology

30

9 |FT629

M6 hinh va mo6 phong
trong cong nghé thuc
pham

Modelling and stimulation in food
processing

30

Hoc ky 2

1 | FT605

Dinh dudng cong dong

Human Nutrition

30

2 | FT634

Céc qua trinh nhiét do cao
trong ché bién thuc pham
Thermal Processing of Foods

60

3 | FT608

Céc qua trinh nhi¢t do
thap trong ché bién thuc
pham

Low-Temperature Processing of
Foods

45

4 | FT609

Tinh chat vat 1y ciia nong
san

Engineering Properties of
Biological materials

30

15
(P
TN

5 | FT0O01

Chuyén dé: Thuc tap nha
may
Workshop: Internship

90
(N
ha
ma
y)

FT002

Chuyén dé: Chudi gia tri
thuc pham

Workshop: Management and
marketing in agri-food sector

20

20

FT630

Khoa hoc vét liéu thuc pham
Food materials science

30

& | FT631

San xuat sach hon
Cleaner production

30




T | Masb A N S0 1pse | Ty | 3250 HP gy
T HP Tén hoc phan tin bube ch(;n tiét | tiet | tién chd
chi : * |LT | TH | quyét
9 Phat trién san pham thuc
Food product development
10 | E1633 Thl_I(; pham chuc ning ) ) 30
Functional foods
Hoc ky 3
Major in cereal technology (5)
Chuyén dé: Cong nghé 3 3 30 | 30
sau thu hoach ngii coc (PT
Workshop: Post-harvest N)
1 FTO11 technology of cereals
Chuyén dé: Ky thuat ché 2 2 30
bién ngii coc
Workshop: Cereal Science and
2 | FTOI2 Technology
Major in fruit and vegetable based products (5)
Chuyén dé: Cong nghé 3 3 |30
sau thu hoach rau qua
Postharvest technology of fruits
3 FT005 and vegetable
Chuyén dé: K thuat ché 2 2 30
bién rau qua
Fruit and vegetable science and
4 | FT006 technology
Major in animal product technology (35)
Chuyén dé: Ky thuatché | 3 3 |30
bién sita
5 FTO007 Dairy science and technology
Chuyén dé: K¥ thuat 1én 2 2 |30
men thyc pham
6 | FTO08 Food fermentation technology
Major in seafood technology (5)
Chuyén dé: Ky thuatché | 3 3 |30
bién san pham thiy san
Aquatic raw material handling and
7 | FT009 processing technology
Chuyén dé: Khai thac 2 2 30
ngudn nguyén liéu thién
nhién cho cac nganh k¥
nghé
Ingredients from aquatic resources
g |FTO010 for the bio-industries
Phuong phap nghién ctru 2 2 30
khoa hoc
9 FT601 Scientific Research Methodology




4

T | Misé A » 50 Tpse | Ty |32 530 ] HP gy
T HP Tén hoc phan tin bube ch(;n tiét | tiet | tién chd
chi : * |LT | TH | quyét
Khoa hoc vé cam quan 2 2 | 30| 30
Sensory science (PT
10 | FT612 N)
Quan 1y chat lugng va an 2 2 30
toan thyc pham
Food quality & safety
11 | FT613 management workshop
Bao bi thyc pham 2 2 30
12 | FT003 Food packaging
Théng ké nang cao 2 2 30
13 | FT004 Advanced statistics
Hoc ky 4
1 |FT900 | Luan van tot nghiép 15| 15
Thesis

4. Mo ta tém tit cac hoc
phan

TT

Tén_
hoc phan

So tin
chi

Mo ti tém tit hoc phin

Pon vi gidng
day hoc
phan

Triét hoc

3

Boi dudng tur duy triét hoc, rén luyén thé gidi quan
va phuong phép luan triét hoc cho hoc vién cao hoc
va nghién ctru sinh trong viéc nhan thirc va nghién
clru cac ddi twong thude linh vuc khoa hoc tu nhién
va cong nghé.

Cuing c¢6 nhan thirc co s6 1y luan triét hoc clia dudng
16i cach mang Viét Nam, dac biét la chién luoc phat
trién khoa hoc - cong nghé Viét Nam.

CTU

FT601

Scientific
research
methodolog

y

Phuong phap
nghién clru
khoa hoc

Cung cap cho hoc vién nhiitng khéi niém co ban, kién
thirc can thiét dé xay dung hudng nghién ciru, lap dé
cuong, td chirc va trién khai mot vin dé khoa hoc
lién quan dén chuyén nganh theo hoc. Hoc vién duoc
huéng dan cach thu thap, xtr Iy va trinh bay két qua
nghién cuu, viét bao cdo va bién luan cho cac két
qua thu dugc.

Can develop and execute independently original
scientific research and/or apply innovative ideas within
research environments to create new and/or improved
insights and/or solutions for complex (multi)disciplinary
research questions respecting the results of other
researchers.

Can convincingly and professionally communicate
personal research, thoughts, ideas, and opinions of
proposals, both written and oral, to different actors and
stakeholders from peers to a general public.

CTU

FT602

Applied
statistics

Hoc phan bao gdm nhing kién thirc lién quan dén
thong ké va thiét ké thi nghiém Ung dung trong viéc
nghién ctru khoa hoc cua hoc vién. Sau khi hoc mén

CTU




Théng ké tmg hoc ndy, hoc vién s€ c6 nhimg ky nang sr dung mot
dung s0 phan mam thong ké dé phan tich, xtr 1y so liéu,
trinh bay s6 liéu ciing nhu ¢ nhing kién thirc can
thiét v& thiét ké thi nghiém hd trg cho hoat dong
nghién ctru.
Can identify and apply appropriate research methods and
techniques to design, plan and execute targeted
experiments or simulations independently and critically
evaluate and interpret the collected data.
Mon hoc niy dé cap chuyén séu vé an toan thuc | cTy
pham va quan li chat luong va an toan thuc pham
No6i dung gém hai phan Phan 1y thuyét gom cac yéu
t6 gay ngd doc thyuc pham nhu héa hoc, sinh hoc va
vat 1y, nguyén tic va ap dung cac h¢ thong quan ly
dam bao an toan va chat lugng thuc pham (thuc hanh
san xut tot HACCP, ISO 22000, Global GAP) va
nguyén tac phan tich nguy co. Phan bai tip tinh
huong vé phan tich cac nguyén nhan va ap dung hé
. thong quan ly an toan thyuc pham cho mét quy trinh
Food quality san xuat thuc phim cu thé va bai tap Gng dung vé
and safety phan tich nguy co.
management This subject aims to provide students with knowledge and
FT613 workshop information about food quality management and safety.
An toan va The main contents include general information on the
quén 1y chat most important aspects of food safety and quality,
lwong thuc overview of biological, chemical and physical hazards
pham along the food chain, prerequisite programs and HACCP
plan, relation of HACCP to other quality management
systems (e.g. BRC, ISO, Global GAP), and
implementation of HACCP plan in specific food
production systems and units. It is expected that students
can apply the quality management systems into food
production units for sustainable development of
agricultural products. In addition, this course will be built
good skills and characteristics (i.e. independent, active,
responsible, team-working,) for the students. The skills
and attitudes of students can be promoted better
throughout case studies as well as assignments.
Mbn hoc gdm cac ndi dung chinh nhu sau: Céc tinh | NTU
Engineering chat vat 1y co ban cta nong san duoc dé cap trong
properties of bai giang bao gdm: Tinh chat co 1y, tinh chat nhiét,
biological d6 hoat dong cua nudc, tinh chit quang hoc, tinh
FT609 | materials chét dién...
T,ml} Chzr[ vt Céc bai thyc tip lién quan dén céc tinh chét trén
1y cua ndng A . A LR m ot , X
dan dugc xdy dung giup sinh vién hiéu rd thém cac phén
1y thuyét.
Transport Hoc phan cung cap cho ngudi hoc nhiing kién thirc NTU
phenomena vé co s6 ly thuyét, thuc hanh, tinh toan va tbi wu hoa
and cac qua trinh truyén nhiét, co hoc luu chat, truyén
engineering khoi va dong hoc phan tng.
FT610 | jnetics
Céc qua trinh
truyén va dong
hoc phan Ung
Optimizatio H(?c ph5n7 nhﬁ\m cung cap cho ng;u'(‘fi l}()c n}(f)t ,Sé :chuﬁt CTU
FT626 n toan co ban va su dung dugc phan meém da co dé giai

nhing bai toan t&i vu tir mirc d6 tuyén tinh don gian




Téi wu hoa dén phi tuyén phirc tap. Dic biét, ngudi hoc hicu
duoc mot $6 thudt toan va st dung dugc cong cu
phian mém sén c6 trong MATLAB d¢ giai mot s6 bai
toan tdi wu cu thé. Budc dau ngudi hoc hinh thanh
ky nang phan tich nhiing bai toan thuc té, dua bai
toan nay vé dang cac bai toan quy hoach tuyén tinh
hoic phi tuyén; biét cach ap dung cac phuong phap
ctia quy hoach tuyén tinh va nhitg phwong phap co
ban cua quy hoach phi tuyén dé gidi cac bai toan nay.
Ngoai ra, & phan ning cao, ngudi hoc dugc huong
dan cach thirc giai cac bai toan tdi wu phi tuyén phirc
tap bang cac giai thuat hién dai nhu giai thuat di
truyén va giai thuat bay dan.

8 Mon hoc Enzyme thwe pham chuyén sdu trang bi

cho nguoi hoc cac kién thirc chuyén sau vé ban chat

Enzyme in cdu tao cla enzyme; cac tinh chat co ban cua

Food enzyme; dong hoc enzyme; cac chat kich thich va

FT627 | processing cac chét wre ché enzyme; cac yéu t6 anh hudng dén
hoat tinh enzyme va sy diéu khién hoat tinh cua

Enzyme thuc

pham enzyme. Mf)n hoc‘ gung di cap. flen ‘phar.lA 102.11}\ hgc
enzyme, giup nguoi hoc hi€u biet toan dién vé cac
loai enzyme trong thuc phdm, néi riéng, va trong doi
song, ndi chung.

9 Hoc phan k§ thuat cac qua trinh sinh hoc thuc phﬁm
Bioprocess danh cho sinh vién nganh Cong nghé thyc pham d¢
Engineering cap dén cac noi dung co ban vé sinh hoc va k¥ thuat
in Food céc qua trinh sinh hoc thyc pham. Cung cip kién
technology thirc nang cao trong linh vuc ky thuat cac qua trinh

FT628 | Ky thuat cac sinh hoc thuc pham. Trong hoc phan nay chi trong

qua trinh sinh trao doi kién thurc va k¥ nang su dung binh phan g,

hoc trong cong sir dung enzyme, sit dung té bao trong cong nghé

ngh¢ thuc thuc pham. Pic biét trao doi kién thirc vé k¥ thuat
pham nang cao gia tri enzyme va té bao ung dung trong
cong nghé thyc phdm.

10 Hoc phan nay nhﬁm trang bi cho nguoi hoc nhitng
Modelling kién thitc co ban vé mo hinh hoa va moé phong. Trén
and co s do, nguoi hoc ¢ thé tién hanh mé hinh hoa,
stimulation mo phong cac hé thdng trong linh vuc cong nghé
in food thuc phém. Phan mém hd trg cho viéc méd hinh hoa
processing va danh gia chat lugng cia hé thén ciing duoc gioi

FT629 Y . 1 A x DY

M6 hinh va thi€u dén nguoi hoc. Pay 1a cong cu ho trg phan tich

mod phong dap tmg dong hoc, danh gia chat lugng va hudng dén

trong cong thiét ké hé thong diéu khién trong linh vuc nay. bay

nghé thuc la mot trong s6 cac hoc phan quan trong dé giup

pham nguoi hoc ¢co thé t1ep can kién thtrc su hon & béc
hoc cao hon.

11 Sau khi hoan thanh hoc phan nay, hoc vién ¢ thé CTU

hiéu r6 cac yéu to anh hudng dén sy phat trién ciia

Food vi sinh vat trong thuc phérp, vai tro cua vi sinh vt

microbiolog trong céq q}{é trinh che blél:l thqc pham khéc nhau,

y and dong thoi hiéu dugc céac loai vi sinh vat gady hu hong

FT603 analysis cing nhu gdy bénh trong thyc pham Hoc vién con

Vi sinh thuc
pham

¢6 kién thire vé viée quan 1y chat luong vi sinh cua
thyc pham théng qua cac phuong phap kiém soat
khac nhau. Thém vao dd, hoc vién s€ dugc cung ca‘ip
kién thire vé ing dung cuia k§ thuét sinh hoc phén tir
trong nghién ciru vi sinh thyc pham. Trong phan




thyc hanh, hoc vién s& tim hiéu vé cac ky thuat thong
thuong trong phong thi nghiém thuce pham, cling nhu
c6 thé danh gia kha nang khang khang khuén, danh
gia kha nang oxidase, catalyse va 1én men cua vi sinh
vat, cling nhu ky thut phan 1ap va dinh danh vi sinh
vat, dién hinh 1 vi khuén lactic. Phan thyc hanh s&
gitip hoc vién hiéu rd hon vé thanh phan cta cac moi
truong nuoi céy vi sinh vat, cac ky thuét co ban va
nang cao thuc hién trong phong thi nghiém va céac
phuong phap phan 1ap va dinh danh vi sinh vat theo
cach truyén thong ciing nhu sinh hoc phan tir.

This course is designed to give students an understanding
source of microbiological contamination in food chain
and evaluating the factors effecting to the growth of
microorganisms in food. The role of microorganisms in
food processing and preservation; relation of
microorganisms to food spoilage, foodborne illness and
intoxication, and hygiene requirements in food
processing are also given in theory part. This course is
also trained the skills of sampling, analysing and
interpreting results of food samples in practical part .

12

FT604

Food
chemistry
and analysis
H(’)g hoc thuc
pham

Mon hoc s& gitp hoc vién trang bi cac kién thirc tong
quan vé cac thanh phan co ban céu tao nén thuc
pham, cac cu tric co ban, chirc ning va nhitng dic
tinh ctia cac thanh phan nay. Qua d6 hoc vién co thé
hiéu qua trinh bién d6i xay ra trong khi ché bién va
bao quan san pham, tir d6 hoc vién co thé giai thich
muc tiéu cua cdc cong doan trong qua trinh san Xudt,

thong s6 k¥ thuat ciing nhu phu gia sir dung trong
qua trinh ché bién va bao quan thyc pham.

Food chemistry studies the chemistry, biochemistry of
foods, but also of agricultural raw materials. This course
will disscuss systematically the chemistry of the most
important components in food, such as: water, proteins,
lipids, carbohydrates, enzymes and vitamins. Apart from
the theoretical letures, these courses are also linked to
practical sessions. Depending on the aim of the analysis
and the nature of the food, a different analytical method
will be chosen. The aim can be either to get quantitative,
qualitative or characteristic information.

CTU
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FT606

Food
processing
K¥ thuat cac
qué trinh ché
bién thuc
phim

Hoc phan cung cap cho ngudi hoc kién thirc vé qua
trinh truyén nhiét (chén, thanh trung, tiét trung, lam
lanh, 1am ddng), qua trinh truyén nhiét va truyén
khéi (bay hoi, sdy kho, chién, nuong, ¢p dun), qua
trinh tach co hoc (ly tam, loc, tach bang mang), birc
xa dién tir va céc kién thirc vé bao bi, dong goi thuc
pham.

Has profound and detailed scientific knowledge and
understanding of engineering principles of unit
operations and their use in the transformation of raw
materials into food products as a basis for qualitative and
quantitative design, evaluation and optimization of food
process and preservation unit operations.

CTU
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FT607

Thermal
processing
of foods

Qua trinh nhiét
dd cao trong

Mon hoc Cdc qud trinh nhiét dg cao trong ché bién
thuwe pham 13 mon hoc quan trong trong nganh ché
bién thyc pham, lién quan dén van dé tinh toan dung
va du cac qua trinh xur 1y nhiét trong thanh/tiét trang
san phdm nhim muc tiéu an toan thyc phdm cho

CTU




ché: bién thuc
pham

ngudi tidu ding dong thoi dam bao sy bao toan &
mirc do cao nhit chét luong dinh dudng va chét
luong cam quan cta thyc phadm. Mén hoc trang bi
cho hoc vién cac phuong phap tinh toan gia tri
thanh/tiét trung (F-value, PU) yéu cau phai dat t6i
cho tirg san pham thuc pham cu thé; cac phuong
phép tinh toan gia tri thanh/tiét trung (F-value, PU)
thuc t& dat dugc sau khi thuc hién xong qua trinh xu
1y nhiét; cdc phuwong phap tinh toan gid tri ché bién
nhiét (C-value) cho timg thudc tinh chét lugng ctia
thuc pham, qua d6 c6 co s& thyc hién tdi wu hoa cac
ché d6 thanh/tiét trung cho tung san phém thuc
pham.

15

FT608

Low
temperature
processing
of foods

Qua trinh nhiét

do ’thép trong
ch§ bién thuc
pham

Ché bién thuc pham ¢ nhiét d6 thip cung cép cho
ngudi hoc nhing kién thirc vé co so 1y thuyét, thuc
hanh, tinh toan va toi wu hoa cac qua trinh ché bién
thyc pham nhu qua trinh bao quan lanh, qua trinh
lam dong va bao quan dong, qua trinh bao gbi didu
chinh khi quyén, qua trinh say chan khong thing hoa
(dong kho).

The graduate understands and can apply low temperature
(freezing and cooling) processes on foods in the context
of food preservation. On ending the course the graduate
will be capable to design, evaluate and optimise such
preservation processes.

NTU
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FT605

Human
nutrition

Dinh dudng
cong dong

Nghién ciru vé khoa hoc dinh dudng nham hiéu biét
su phan huy thirc an khi vao co thé (di hoa), stra chita
va tao ra cac té bao va mo (dong hoa) - di hoa va
ddng hoa chinh 14 qua trinh trao d6i chat. Khoa hoc
dinh dudng ciing nghién ciru phuwong cach co thé dap
g véi thire an sir dung. Vi vay, hoc phan cung cap
kién thirc co ban chung vé tiéu thu thuc pham, qua
trinh tiéu hoa, chuyén hoa va twong tac ctia cac chét
dinh dudng trong co thé ngudi. Cac thong tin co ban
duogc cung cip tir hoc phan dya trén cac nguyén tic
cua tiéu hoa do vi sinh vat va noi sinh va vé vai tro
ctia cac chit dinh dudng trong qua trinh chuyén hoa.
Cacky thuét xac dinh yéu cau vé nang lugng, protein
vanude dugc thao ludn. Ngoai ra, cac kién thirc tong
quan vé vai tro ciia vitamin va chat khoang trong ché
d6 dinh dudng cﬁa con ngudi ciing duoc dé cép

CTU
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FT612

Sensory
science
Céam quan
thyc pham

Hoc phan cung cap cho ngudi hoc nhirng kién thirc
co ban can thiét vé cam quan thuc pham: co so khoa
hoc cam quan, cac phuong phdp cdm quan, phan biét
va lwa chon cac phép thir cam quan, diéu kién tién
hanh thi nghiém cam quan.

NTU
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FT630

Food
materials
science

Khoa hoc vit
li€u thyc pham

Mbn hoc cung cap cho ngudi hoc kién thic lién
nganh (nhu khoa hoc tong hop va luyén kim) vé linh
vuc khoa hoc vat liéu tap trung vao gbc do cong
nghé thuc pham trén co s¢ dic tinh va ciu trac.
Trong pham vi moén hoc, nguoi hoc dugc trao doi
thém céac kién thirc vé khoa hoc vat liéu va cac ky
thuat hién dai dang duoc tng dung. Trén co s nén
tang la cac kién thirc vé khoa hoc vit liéu dé tiép tuc
phan tich chuyén siu cac dang cdu trac thudng gip

CTU




trong thuc pham va cong ngh¢ ky thuét hién dai dang
duogc nghlen ctru phat trién tren vt lidu thuc phim.

19

FT631

Cleaner
production

Séan xuét sach
hon

Hoc phan nham cung cap cho hoc vién nhing
kién thirc can thiét va chuyén sau Ve san xudt sach
hon, dong thoi ¢o thé hiéu rd hon vé viée ap dung
clia san xuét sach hon & Viét nam va cac nudc khac
trén thé gidi. Pong thoi, hoc vién con duoc trang bi
nhiing kién thirc vé thyc pham hitu co va img dung
cong nghé thong tin trong san xuat thuc pham, mot
xu hudng tiéu thu thyc pham méi trén thé gidi. Cac
budi tham quan thuc té cung cap cho hoc vién nhiing
gdc nhin va kién thire méi vé thuc té san xuét va ky
thuat san xuét sach hon di va s& duoc cac doanh
nghiép ap dung.

CTU
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FT632

Food product
development
Phit trién san
pham thuc pham

Muc tiéu mén hoc 13 hiéu va van dung cic nguyén
tac va cac giai doan phat trién san pham thyc pham.
Ngoai ra, tim quan trong ctia nghién ciru khach
hang, danh gia cam quan, ti€u chuén ky thuat, cac
yéu t6 anh huong dén thoi han str dung thuc pham
nham dé xuit cac phuong phap phu hop trong xtr 1y,
ché bién va loai bao bi dong goi phu hop dé co thé
kéo dai han st dung cta thuc pham. Mait khac, mon
hoc con cung cép cac cac bai hoc kinh nghiém va
phan tich cac van dé gap phai trong nghién ctru phat
trién san pham tir thuc nghiém dén thyc té san xuat.
Product development is the key to the future in the
business strategy. Managing innovation is a necessary
skill for senior management of all food companies
producing new raw materials, new ingredients or new
consumer products.

Company growth and even survival depends on the
introduction of successful new products into old and new
markets. Therefore, this course supports for students a
development process of new food products. Besides,
students know how to work on a professional group and
solve ideas into new food products.

CTU
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FT633

Functional
foods
Thyc phiam
chuc nang

Hoc phan cung cap cho sinh vién kién thirc khai quét
vé thuc pham chuc ning; tac dung cia thuc pham
chtrc nang dén sic khoe con nguoi théng qua viée
hd tro, ngan ngra mot s6 bénh 1y pho bién nhu viém
khop, tleu duong, cao huyét ap, 1110 méau va cac
van dé vé tim mach, béo phi va ung thu. Hoc phan
gidi thiéu cac hop chat c6 hoat tinh chirc nang co
ngudn goc tir cac thanh phan hoa hoc chu yéu trong
thuc phdm nhu carbohydrate, lipid, protein va
peptid, nhom phytochemical va chat X0, bao gém
cau tao, nguon thuc pham cuns cép, dic tinh chirc
nang va co ché tac dung déi vai st khoe con nguoi.
Ngoai ra, vin d& quan 1y va phat trién thuc pham
chirc ning ciing dugc thao luan trong phan noi dung
hoc phan.

22

FT900

MSec thesis

Luéan van tbt
nghiép

15

Luén van thac si 1a mot cong trinh nghién ctru
khoa hoc sang tao cta chinh hoc vién cao hoc, ¢
dong gop vé mat 1y luan va thuc tién trong linh vuc
nghién ctru hodc giai phap madi co gia tri trong viée
phat trién, gia ting tri thirc khoa hoc ciia linh vuc

CTU, NTU,
VNUA, HU




nghién ctru, giai quyét sang tao cac van dé ciia nganh
khoa hoc hay thuc tién kinh t€ - xa hdi.

Hoc phan thyc tip 1a méon hoc quan trong mang tinh

23 p . CTU, NTU,
bat budc doi voi hoc vién cao hoc nganh Cong nghé | vyNUA. HU
thuc phém. Hoc vién thuc hién hoat dong nay sau ’
khi hoan thanh céc hoc phan 1y thuyét chuyén nganh
Cong nghé thuc pham. No6i dung ctia hoc phan chu
yéu la thuc tdp tai cac Vién/Trudng, cac cong ty/xi
nghiép ché bién thuc phém trong va ngoai nudc, hoc
vién c6 thé tiép can cac ky thudt phan tich hién dai,

Workshop: cac cong nghé xir 1y, ché bién va bao quan thuc
FToo1 | Internship pham tai cac vién/truong, cong ty/xi nghiép ché biép
Chuyén dé thuc pham c6 qui trinh cong nghé ché bieén va thict
nghién ctru bi phan tich hién dai. Trong hoc phan nay, duoc su
thuc te huéng dan cuia giang vién, hoc vién van dung cac
kién thirc tir Iy thuyét dd dwoc hoc & nha truong va
két hop céc kién thirc thuc té duoc truyén dat boi
nhitng ngudi lam viée truc tiép tai co s san xuét dé
nang cao kién thuc toan dién vé cac hoat dong ché
bién va vé sinh an toan thuc. Khi két thuc qua trinh
thuc tép, hoc vién téng hop céc kién thure thuc té, két
hop véi 1y thuyét dé viét bao cao vé cac hoat dong

da dugc tham quan va hoc tap.

25 Workshop: Hoc phan s& cung cap kién thire va ky nang dinh liu | cTy

Managemen deén viéc tao ra nhiing quyét dinh marketing trong

t and linh vuc thye pham va néng nghiép ctia nhitng nudc

marketing in dang phat trién, dwa vao sy hiéu biét t6t hon vé dong
FT002 | agri-food luc cua khach hang va nhitng tdc nhén khac tham gia

sector thi truong.

Chuyén dé:

Chuoi gia tri

thuc pham

25 Moén hoc bao bi thyc pham thuge khéi kién thirc tv | cTU

chon. Moén hoc s€ gidi thiéu tong quan vé cac tinh
Workshop: chat vat liéu bao géi va ting dung trong bao goi san
Food pham thyc pham, nhan dang céc loai vat liéu bao goi
FT003 | packaging khac nhau; cac k¥ thuat san xuét va tao hinh bao bi;
Chuyén d bao cac phuong phap dong goi va bao quan trong bao goi
bi thyre phim khi quyén diéu chinh; mé hinh héa dong géi ddi véi
rau qua tuoi, thay san, ...va nhitng van khac dbi véi
mirc d6 an toan va st dung bao bi bén viing.

26 Hoc phan Th(”:)ng ké nang cao cung cap cho ngudi NTU
hoc nhitng kién thirc va kha nang xac dinh va ing
dung cac phuong phap phan tich va thiét ké thi

Workshop: nghiém. Dura vao céac diéu kién cu thé, ngudi hoc cd

Advanced thé thiét ké thi nghiém hop Iy nhat nhim kiém chimng

statistics gia thuyét dat ra voi chi phi thi nghiém thap nhat va

FT004 N PO A % P S

Chuyén dé thong tin thu dugc nhiéu nhat. Dya trén cac so li¢u

Théng ké nang thu duoc tir cac thi nghiém da dugc thiét ké, nguoi

cao hoc s& phan tich va rut ra nhitng két luan khach quan,
logic vé vin dé dang nghién ciru. Nguoi hoc ciing
hoc duge mot sd ky nang sir dung cac phﬁn mém
trong thiét ké va phan tich thi nghiém.

27| FT005 | Workshop: Vai tro cua rau va qua. Cau trac clia rau va qui. | yNUA

Postharvest Thanh phan hoéa hoc cta rau qua. Sinh 1y sau thu

technology

hoach rau qua. Quan ly sinh vat hai sau thu hoach




of fruits and
vegetable
Chuyén dé
Cong nghé sau
thu hoach rau
qua

rau qua. Chat lugng ciia rau va qua. Khia canh sirc
khée cua rau qua. Cong nghé sau thu hoach rau qua.
H¢ thong quan 1y chat luwgng rau qua.

Hoc phan gom hai khoi kién thirc chinh 1a khoa hoc

28 Workshop: are A | VNUA
Fruit an dp va cong nghé ché bién rau qua. Phan khoa hoc vé rau
qud s€ gioi thi€u ve cac enzyme co trong noi tai
vegetable ARt . 2
science and nguyén liéu c6 thé tham gia vao cac chuyén hoa hoa
FT006 | echnology sinh trong qua trinh ché blen ~nhitng yéu t6 cong
o ngh¢ anh huong dén mau sic, ciu trac, huong vi cua
Chuyén d¢ Ky thanh pharn Phan cong ngh¢ rau qua s& cung cap
thuat ché bién
ran qua nhiing kién thirc lién quan dqn cac don vi van hanh
va cong ngh¢ ché bién mot s0 san pham tir rau qua.
29 Stra 1a san pham bat ngudn tur vat nudi nhu bé, dé, | qu
Workshop: clry,... va dang dugc st dung nhu mot loai thuc
Dairy pham hang ngay trong khau phan in cia nguoi dan
science and trén khap the gidi. Hoc phan sita va cac san pham tir
FT007 | technology sira cung cip cho hoc vién nhiing kién thirc co ban
Chuyén dé vé sita va cac cong nghé st dung trong ché bién va
Cong nghé ché bao quan san pham sita. Phuong phap bao dam vé
bién stra sinh an toan thyc pham va phan tich cac thanh phan
co ban c¢o trong san pham sira.

30 Thuat ngLTr “lén men” c6 ngudn goc tr dong tur trong | Hy
tieng Latin “fervere” c6 nghia 1a “lam chin” dé mo
ta hoat tinh cua ndm men trong dich trich cua trai
cdy hay dich duong hoa ngii coc. Tuy nhién, thuft

Workshop: ngir 1én men dén nay duoc hiéu 1a tit ca cac qua trinh
Food bién ddi do vi sinh vat thuc hién trong diéu kién yem
fermentation khi (thiéu oxy) hay hiéu khi (c6 oxy). Cong nghé 1én
FT008 | technology men 13 cong ngh¢ phat trién céc € bao trong quy mo
Chuyén dé Ky lon voi hiéu qua cao. No ciing bao gom qua trinh
thut 1én men phuc hdi san pham Hoc phan cung cap kién thic
thyc pham chuyén siu vé cong nghé 1én men mot s6 san phdm
thuc pham, viéc st dung céc vi sinh vat trong cong
nghé 1én men, trong d6 bao gdm cic nguyén tic ctia
qué trinh 1én men, chuyén hoa va cac quy dinh, diéu

kién va ung dung cia chl'mg

31 Cong nghé xu ly va ché bién nguyén li€u thuy san | NTU
cung cap cho nguoi hoc cac kién thirc vé tAm quan

Workshop: trgpg k:mh té cqa nguyen }1¢u ’Va san p}lam thl{y sgfl,
Aquati gidi phau hoc va thanh phan hoa hoc ctia nguyén li¢u
quatic raw , ., .Z 2. X
. thiy san, sy bién d6i chat lugng sau thu hoach
material ’ panie
. nguyén li¢u thuy san, cong ngh¢ ché bién nguyén
handling
and liéu thiy san, cac khia canh chat luong dwa trén
FT009 | processing nguyén liéu thily san (enzyme, mau sic, cu trac,
v.v...), cac khia canh strc khoe cua nguyén li¢u va
technology
Y san pham thily san, cac hé thong quén ly chét luong
leuyen d? d6i voi nguyén lidu va san pham thily san. Bén canh
Cong nghé sau , AT A . ~ <
i d6 hoc phan con rén luyén cho nguoi hoc k¥ nang
thu hoach thuy . -, , A 1eA . A
<én xéc dinh ddc tinh cua nguyén liu thuy san (nhu do
tuoi, v.v...), xac dinh sy bién doi chat lugng sau thu
hoach, do van toc lam lanh va lam déng, ché bién
nguyén liéu thiy san thanh san pham thuc pham.
32| FTo10 Workshop: Hoc phan cung cap cho ngudi hoc kién thic vé mbi NTU

Ingredients

quan hé chirc ning — cdu triic clia cac chét chirc nang




from aquatic tir thuy san, phuong phap san xuét cac chat chic
resources nang tir thily san dé ing dung trong céng nghiép sinh
for the bio- hoc nhim gitp ngudi hoc c6 kha ning khai thac va
industries sir dung hiéu qua ngudn tai nguyén bién.
Chuyén dé
Nang cao gia
tri cia nguon
phu pham thuc
pham
33 Hoc phan cung cip céc tinh qhét tu nhién (vatly va | cTu
Workshop: hoat dong sinh 1y) cua ngii coc ¢o6 lién quan va anh
Post-harvest huong dén qua trinh sau thu hoach. (thu hoach, van
technology chuyén, so ché, say, bao quan va ché bién), dé van
of cereals dung céc tinh chét nay theo ‘huodng c6 loi va tranh
FTO11 N xay ra theo huong khong tot trong qua trinh bao
ggsgeﬁgﬁz sau quan va ché bién. Phan tich cic yéu té giy hu hong
thu hoach 'ngﬁ va mo ta cac phuong phap tinh hao huyt trong qua
cbe trinh bao quan. Hoc phén trinh bay cac phuong phap
phéap phong ngtra d€ gidm céc hién tuong hu hong.
34 Workshop: Phan nay ghi rd kién thirc va k¥ ning ma ngudi hoc CTU
Cereal s€ dat dugc sau khi hoc xong hoc phén: ngudi hoc
science and s& hiéu rd cau triic va thanh phan cta ngi coc o lién
FT012 | technology quan dén chat luong va qua trinh ché bién, c6 kha
Chuyén d& Ky nang ap dung cong nghé va thiét bi trong ché bién
thuat ché bién lwong thuc va ngii coc.
ngl cbe

bé cuong chi tiét cac hoc phén duoc dinh kém o phﬁn Phu luc.

5. Phuwong phap giang day va hoc tap

- Sir dung gi4o trinh va cong cu trinh chiéu power point day 1y thuyét.
- Lén 16p 1y thuyét két hop vaéi thdo luan va trao doi theo chu deé.

- Trinh bay cach giai quyét van dé theo tirg nhom tai 16p.

- Huéng dan thuc hanh trong phong thi nghiém (néu c6) hay tham quan tai co so san
Xuét.

6. Phuong phap danh gia

- Phuong phap danh gia lya chon phu hop véi ndi dung hoc phan va phi hop véi
phuong phéap day va hoc dong thoi dam bao do duge chuan dau ra ma chuong trinh
dao tao mong mudn nguoi hoc dat dugc. Co hai hinh thire danh gia nguoi hoc dugce
giang vién st dung pho blen trong qua trinh dao tao la danh gia thuong xuyén (danh
gia lién tuc - trong suot tién trinh ddo tao) va danh gia tong hop thyc hién dinh ky vao
giita va cudi cac tién trinh hoc tap (vi du nhu danh gia gitra hoc ky va danh gia cubi
hoc ky). Cac phuong phap danh gia truc tiép va gian tiép thong qua: tric nghiém, tu
luan, bai kiém tra ngan, cau tra 10 ngan y kién thao luan, san pham cta nhom, bai
thuyét trinh, hinh v&, S0 d6, bai viét, nhat ky hoc tap, kiém tra thyc hanh, bai tap ca
nhan, bai tip nhém, van dap, bao cdo, khoa luan tbt nghiép,...

- Piém hoc phan theo thang dlem 10 1am tron dén mot chir sb thap phan, sau do duoc
quy d6i sang diém chit va diém s theo thang diém 4 theo quy dinh vé cong tac hoc vu
cua Truong.
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