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CHUONG TRINH PAO TAO

(Ban hénh theo Quyét dinh s6: gf'iq /OD-DCT ngay Mthangaq nam 2022—
cua Hiéu trudng Truong Dai hoc Céng nghiép Thure Dphdm thénh phé Hé Chi Minh)

Tén chwong trinh dao to (tiéng Viét): CONG NGHE THUC PHAM
Tén chwong trinh dao tao (tiéng Anh): Food Technology

Trinh d9 dao tao: Tién si

Nganh dao tao: Cong nghé thyc phdm

M3 nganh dao tao: 9540101

Khéi nganh: V- San xuit va ché bién

Loai hinh dao tao: Chinh quy

Théng tin vé kiém dinh chit lwong chwong trinh dao tao

Chuong trinh ddo tao nay dugc xay dyng theo dinh huéng dang ky danh gid ngoai
cap chuong trinh dao tao theo tiéu chudn gido duc do B) truéng Bo Gido duc va Dao
tao ban hanh (MOET).

1. Muc tiéu dao tao
1.1. Muc tiéu tong quat

Pao tao Tién sTnganh Cong nghé thyc pham c6 trinh d6 cao vé Iy thuyét va niing
lyc thuc hanh phu hop, ¢6 khé ning nghién ctru doc 14p, sdng tao, tu duy khoa hoc, c6
kha ning phat hién va giai quyét dugc nhitng vdn dé méi vé& khoa hoc va cdng nghé
trong linh virc cong nghé thue phém, c6 nang lyc quén ly va lanh dao nhom, ¢6 kha ning
tham gia dao tao céc bac dao tao Pai hoc va Cao hoc thudc cc linh vuc lién quan dén
chuyén mén dugc dao tao.

1.2. Muc tiéu cy thé

Cung cdp c4c kién thirc tién tién chuyén sau, ung dung khoa hoc va cdng nghé thuc
phdm & ca khia canh Iy thuyét va thyc té trén chudi thuc phém tir nguyén liéu cho t6i
san pham va ngudi tidu dung.

Nang cao néng lyc nghién ciru, séng tao trong linh vuc céng nghé thyrc phim va
lién quan giai quyét vén ¢ thyc tién, ciing nhu tang cuong kha nang lam viée doc lap
va lam viéc nhom.
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Rén luy¢n kha ning quan ly, diéu hanh, thyc hién trach nhiém chuyén mén tai cic
co s& dao tao cc cip, hodc tai doanh nghiép lién quan dén linh vuc chuyén moén.

Hoc vién tét nghiép cé kién thite, kP ndng, mirc dg tw chit va trdch nhiém:
a. Kién thire

Tong hop cac kién thirc tién tién va chuyén sau thugc linh virc Khoa hoc va Céong
nghé thue phim.

Tong hop céc kién thire cét 16i va nén tang trong linh virc Khoa hoc va Cong nghé
thirc phédm Iyra chon nghién ctru.

Ap dung kién thtre vé td chire céc hoat dong nghién ctru khoa hoc va phat trién cac
cong ngh¢ méi trong linh vyre Khoa hoc va Céng nghé thuc phém.

Ap dyng kién thirc v& quan trj c4c tb chirc nghién cttu va tmg dung trong linh vire
Khoa hoc va Cong nghé thyc phim.

b. Ky niang

Phéi hop duoc cac k¥ ning dé 1am chi c4c ly thuyét khoa hoc, phuong phép, cong
cu phuc vu nghién ciru va phat trién trong linh vue Khoa hoc va Cong nghé thyc phim.

Thanh thao k§ ning tong hop, cap nhat va 1am giau c4c tri thirc chuyén mén.

Thanh thao k¥ niing suy ludn, phén tich cic van & khoa hoc trong nganh Khoa hoc
va Cong nghé thyc phim va dua ra nhitng huéng xir ly séng tao, ddc dao.

Thuén thuc k¥ ning quan Iy, diéu hanh chuyén mén trong nghién ctru va phat trién
thudc linh vgc Khoa hoc va Cong nghé thyc pham.

Thanh thao k¥ ndng thao luan, hop tac trong cac du 4n nghién ctru trong va ngoai
nudc, k§ nang trinh bay céc kién thirc chuyén nganh va két qua nghién ctru.
c. Mirc dp tw chii va trdach nhi¢m

Ty dinh hudng céc hudng nghién ciru, sang tao tri thirc méi.

Thich tmg, dua ra cic ¥ tudng, kién thirc méi trong céc hoan canh khéc nhau theo
thyc té cia vén @ cin nghién ciru.

Thyc hanh kha nang thich nghi, dinh huéng va dan dit, quan Iy nhém nghién ciu.

Ap dung céc kién thuc chuyén sau, nén tang va tién tién dé dua ra nhitng quyét
dinh mang tinh chuyén mén trong linh vyc chuyén nganh.

Ty dinh hudéng va c6 trach nhiém cao trong viéc hoc tap dé phét trién tri thirc
chuyén nghiép, kinh nghiém va sang tao ra y tudng va qud trinh cong nghé méi trong
linh vic Khoa hoc va Céng nghé thyc phim.



2. Chuén d4u ra chrong trinh dao tao

Sau khi hoan thanh khoa hoc, hoc vién cé kién thire, kj ndng, mire dé tw chii va

trach nhiém:

2.1. Chuin diu ra

Ky hi¢u Chii dé chuén diu ra TPNL
a Kién thirc
PLO1 Tong hop cac kién thire tién tién va chuyén sau thudc linh 5
vire Cong nghg thyre phim.
Tdng hop céc kién thue vé nguyén ly va hoc thuyét co ban vé
PLO1.1 | CNTP (héa sinh, héa 1y, enzime, cam quan, bién déi cia thuc 5
phém trong qu4 trinh ché bién...).
Tdng hop kién thirc méi, tién tién v& cong nghé, thiét bi ché bién
PLO1.2 : 5
thuc pham.
Téng hop cdc kién thire cét 16i va nén tdng trong linh vire
PLO2 | Cong nghé thyc phim theo hwéng nghién ciru da Iya chon 5
(Ghi chi : kién thire c6t 16i tity vao dé tai cia NCS).
Phin tich kién thirc vé t chirc céc hoat dong nghién ciru
PLO3 | khoa hoc va phat trién cac cong nghé méi trong linh vue -}
Cong ngh¢ thye phim.
— Phén tiAch ki'én thtre thiét ké thi nghiém, phan tich dit liéu va téng "
hgp thong tin.
Phén tich va dua ra giai phap xir ly van dé phat sinh trong hoat
PLO32 | ., e e o] L 4
ddng nghién ctru mdt cach khoa hoc.
Ap dung kién thirc vé quén trj trong cic t6 chirc nghién ciru
PLO4 L. i N " 2 3
va ing dung trong linh vuc Céng nghé thuec pham.
b K¥ niing
Phéi hgp cdc k§ niing dé lam chii cac 1y thuyét khoa hoc,
PLO5 | phwong phép, cdng cu phuc vu nghién ciru va phét trién -
trong linh vwre Khoa hoc va Cong nghé thwe phim.




Ky hiéu

Chii dé chuén diu ra

TDNL

PLO6

Thanh thao ky niing tong hop, cip nhit va lam giau cic tri
thirc chuyén mén.

PLO6.1

Thanh thao k§ ning tiéng Anh trong viéc doc hiéu cac tai liéu
chuy€n nganh phuc vu qua cip nhat, 1am giau tri thire.

PLO6.2

Thanh thao k¥ nang tin hoc trong viée tim kiém, Iuu trit tai lidu
chuyén nganh, tham gia cac héi thao truc tuyén, phuc vu qué cép
nhét, 1am giau tri thirc.

PLO7

Thanh thao k§ niing suy lun, phén tich cac van dé khoa hoc
trong nganh Cong ngh¢ thirc phim va dwa ra nhimg hwéng
xir ly sang tao, djc ddo.

PLOS

Thuén thuc Kk§ ning quan ly, diéu hanh chuyén mén trong
nghién ctru va phat trién thugc Iinh vire Khoa hgc va Céng
nghé thwe phim.

PLO8.1

Thanh thao k¥ ning 1am viéc nhom.

PLO8.2

Thanh thao k§ nang quén 1y nhém nghién ciru, dinh huéng, tb
chirc cong vi€e va, xir Iy cac khac biét trong 1am viéc nhém dé
dat muc tiéu dé ra.

PLO8.3

Thuan thyc k§ ning huéng din ngudi khac hoan thanh céc nhiém
vu lién quan trong qua trinh trién khai céng viée.

PLO9

Thanh thao ky ning thio ludn, hop tic trong cic du &n
nghién ciru trong va ngoai nwrde, ky niing trinh bay cac kién
thirc chuyén nganh va két qua nghién ciru.

PLO9.1

Thuén thyc k§ nang hgp tac trong cac dy 4n nghién ciu trong va
ngoai nudec.

PLO9.2

Thanh thao k§ nang thao luan, phan bién vén d& chuyén mén, k§
niing trinh bay céc kién thirc chuyén nganh va két qua nghién
clru.

Mire dg tyr chii va trach nhiém

PLO10

Tw dinh hwéng cic huwdng nghién ciru, sing tao tri thirc méi.
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Ky hi¢u Chii dé chuén déu ra TPNL
Thyc hanh kha nang phén tich dugc béi canh x4 hoi va xu huéng
PLO10.1 | méi dé dinh hudng viéc nghién ctru phuc vu cho su phét trién 4
cua x4 hoi.
PLO10.2 Tu dinh huéng nghién ciru dyra trén cdc nghién ciru d3 c6 va nhu 5
" | cau ctia doanh nghiép, xa hi.
Thanh thao dwa cdc y twdng, kién thirc méi trong cac hoan
PLO11 | |, . $ o f ai-a 4
cinh khic nhau theo thyre té ciia van dé can nghién ciru.
- Th}rc l’u‘mh’ kha ning t’hich nghi, dinh hwéng va din dit, P
quan ly nhom nghién ciru.
Ap dung cic kién thire chuyén siu, nén tang va tién tién aé
PLO13 | dwa ra nhilmg quyét dinh mang tinh chuyén gia trong linh .
vire Céng nghé thye pham.
Tw dinh hwéng va c6 trach nhi¢m cao trong vige hoc tip dé
PLO14 phat trién tri thirc chuyén nghiép, kinh nghiém va sing tao 5

ray twéng va qué trinh cong nghé méi trong linh vire Céng
ngh¢ thyc phim.
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. Khéi lrgng hoc tip

NCS di c6 biing thac NCS chi ¢é -
N§i dung dio tao singinhphihep | ping daihoe | 1101 e
Ding nganh | Khdc | nganh phi hep )
L Cic hgc phan bé sung 10-16 30
1. C4c hoc phén & trinh d6
tha‘c s thu'c’jc chuyén 30 Trong 24 thing
nganh twong img dhu cia thoi
2. C4c hoc phin trong tim i da(_), e
& trinh @0 thac si thudc 10-16 trinh 49 ticn of
chuyén nganh tuong ng
II‘.‘ C:ic h~gc phan ¢ trinh 30 30 30
dp tién si
5 T 12 thé
Céc hoc phin chuyén g
, au cua i
nganh va chuyén siu bt 12 12 12 : .
budc, tu chon gian dao tgo
st .. trinh d tién si
Trong 18 thang
Chuyén dé 1 6 6 6 dfm . T
gian dao tao
trinh d¢ tién si
Chuyén dé 2 6 6 6 Trong 24 thang
dau cua thoi
Chuyén d& 3 6 6 6 £k o
uyen de trinh do tién si
Trong thoi gian
IIL. Ludn dn tién si 60 60 60 dao tao trinh dd
tién si
Tong sb tin chi (II+11I) 90 90 120

. Thoi gian dao tao:

Thoi gian thiét ké: 3 nam (4 nim véi NCS chura c6 bing thac si).

Thoi gian hoan thanh chuong trinh dao tao t6i da bao gdm thoi gian thiét ké va
thoi gian dugc phép kéo dai quy dinh trong Quy ché dao tao sau dai hoc (Ban hanh kém




theo Quyét dinh s6 277/QD-DCT ngay 22 thang 02 ndm 2022 cia Hiéu trudng trudong
Dai hoc Cong nghiép Thuc phdm Tp. H6 Chi Minh).

5. Viin bing tét nghiép: Tién s
6. Chuén diu vao

6.1. Yéu cau chung dbi véi ngudi du tuyén

a) D1 tdt nghiép thac si hoic tét nghiép dai hoc loai gidi tré 1én nganh phit hop:
hoic tdt nghi€p trinh d9 twong duong Bic 7 theo khung trinh dd quéc gia Viét Nam ¢&
mot s6 nganh d3o tao chuyén sau dic thi phd hop véi chuyén nganh dao tao tién sf.

b) Déap tmg yéu ciu dau vao cia CTDT tién s ding ky du tuyén.

c¢) C6 kinh nghiém nghién ctru thé hién qua luan vén thac si cia CTDT dinh huéng
nghién ciru; hodc bai bdo, bao cdo khoa hoc da cong bd; hodc ¢ thoi gian cong tc tir
02 nam (24 thang) trd 1én 12 gidng vién, nghién clru vién cta cic co sé dao tao, tb chirc
khoa hoc va cdng nghé.

d) C6 dy thao @& cuong nghién ciru va dy kién k& hoach hoc tép, nghién ciru toan
khoa.

e) Co thu gidi thiéu danh gid phim chat nghé nghiép, ning luc chuyén mén va kha
niing thuc hién nghién ctru ciia ngudi du tuyén cia it nhat 01 nha khoa hoc ¢6 chirc danh
gido su, pho gido sur hodic ¢ bing tién si khoa hoc, tién si trong linh vuc chuyén mén
phit hgp va am hiéu linh virc ma ngudi du tuyén dv dinh nghién ctru.

6.2 . Nguoi dy tuyén 14 cdng dan Viét Nam phai dat yéu clu vé néang lyc ngoai ngit dugc
minh chitng bing mét trong nhimg viin bing, chimg chi sau:

a) Bang tdt nghiép trinh d6 dai hoc trd 1én do mét co s& dao tao nudc ngoai, phan
hi¢u cia co s& dao tao nude ngoai & Viét Nam hodc co sé dao tao cia Viét Nam ca‘ip cho
ngudi hoc toan thoi gian bing tiéng nudce ngoai.

b) Bing tt nghiép trinh d6 dai hoc nganh ngén ngit tiéng nude ngodi do céc co s&
dao tao ctia Viét Nam cép.

¢) Co6 mdt trong cac ching chi ngoai ngit trong thoi gian con hiéu luc ciia chimg chi
tinh dén ngay ding ky du tuyén; hodc cdc chitng chi ngoai ngit khéc trong dwong trinh
d¢ bac 4 (theo khung ning luc ngoai ngit 6 bac ding cho Viét Nam) do B6 GP&DPT
cong bé.

Ngudi dy tuyén 1a cong dén nude ngoai néu ding ky theo hoc cac CTDT trinh d tién
si bing tiéng Viét phi c6 chimg chi tiéng Viét t6i thiéu tir Bic 4 tré 1én theo khung néng
Iyc tiéng Viét diing cho ngudi nude ngoai va phai dép tmg yéu ciu vé ngoai ngit thi hai
do Hiéu truéng quyét dinh, trir trudng hop 13 ngudi ban ngir cia ngon ngir duge sir dung
trong CTDT trinh db tién si. Ngudi dir tuyén phai dap img céc yéu cdu vé trinh d chuyén
moén phi hop, ning luc ngoai ngit, kinh nghiém cong téc va nhitng yéu ciu khéc dbi vai
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ngudi dy tuyén tiy theo djc diém clia timg Iinh vie, nganh ddo tao va CTDT cu thé ciia
Trudng trén co sé nhitng yéu cau téi thiéu quy dinh tai Didu nay.

7. Phwrong thire danh gis két qua hoc tip

Theo Quy ché Pao tao theo hé thong tin chi (Ban hanh kém theo Quyét dinh sé
2474/QD-DCT ngay 14 théang 10 nim 2020 cta Hiéu truéng truong Pai hoc Cong
nghiép Thyc phadm Tp. Hd Chi Minh).

8. Quy ché dao tao va didu kién t6t nghiép

(1) Theo Quy ché dio tao sau dai hoc (Ban hanh kém theo Quyét dinh sé 277/QDb-
DCT ngay 22 thang 02 nam 2022 cua Hi¢u truéng truong Dai hoc Cong nghiép Thuc
phidm Tp. HS Chi Minh).

(2) Noi dung chii yéu va céc két qué nghién ctru clia ludn 4n phai dugc cong bd tbi
thiu 02 bai bao déng trén tap chi khoa hoc uy tin, c6 phan bién, dugc Hoi ddng Giéo sur
nha nude quy dinh khung diém danh gié t6i 0,75 diém tro 1én theo nganh dao tao, trong
d6 t6i thiéu 01 bai bao ding trén tap chi khoa hoc thudc danh myc ISI/Scopus hodc 01
két qua nghién ctru, tng dung khoa hoc, cong nghe da dang ky va duoc cp bing doc
quyén sang ché/giai phap hiru ich qudc gia, qudc té. Cac cong b phai do NCS la tac gia
chinh va phéi dat tong diém tir 2,0 diém tré 1én tinh theo diém t4i da do Hbi ddng Giso
su nha nuéce quy dinh cho mdi loai cong trinh (khéng chia diém khi ¢6 dong tac gia), co
lién quan va dong gop quan trong cho két qua nghién ctru duge trinh bay trong luén 4n.
Noi dung céc bai bio khéng dugce trung 13p. Céc bai béo, sang ché/giai phap hiru ich la
két qua nghién ctru cua nghién ciru sinh phai dimg tén cta Trudong Dai hoc Cong nghiép
Thyc phdm TP.HCM va six dung email ciia Truong (@hufi.edu.vn).

(3) NCS chju trach nhiém vé tinh trung thuc chinh xéc, tinh méi cta két qua
nghlen ctru clia luan 4n, chép hanh cac quy dinh vé s& hitu tri tué ciia Viét Nam va quéc
té.

9. Vj tri lam viéc sau khi tot nghiép

Nghién ctru sau tién si & cac vién nghién ciru, trudong dai hoc, trong va ngoai nude.

Can bd giang day, nghién ciru tai cc Vién, Truong, Trung tim nghién ciru va
chuyén giao cong nghé. co quan c¢6 hoat déng lién quan dén linh vire Céng nghé thuc
phim trong va ngoai nuée.

Cén bj quan ly, diéu hanh hoat dong nghién ctru chuyén sau vé thuc phim tai cic
doanh nghi¢p thyc phim trong va ngoai nude.

Céan b k¥ thudt, can bd quan Iy & cée Trung tim kiém tra chit lvong va vé sinh an
toan thyc phz’;‘,m va cac co quan chirc néng lién quan.
10. Kha niing hgc tip, ning cao trinh d sau khi t6t nghi¢p

Tiép tuc thye hién cc nghién ciru sdu hogc Nghién ciru Sau Tién si.
11



11. N§i dung chwong trinh dao tao

a. Chuong trinh dao tao trinh dg tién si cho doi tuong dau vao tot nghiép thac st

Engineering Properties

of Food

Diéu kién
ah M3 ' 6 h je (a);
T Ma . oc avtl_r Tén hoe phin So tzn (.:;)c mrc:c (a); H?c
phan quén chi | tién quyét (b); | ky
song hanh (c))
L. Kién thirc bé sung
(Cén cik vao danh muc cdc nganh gan va bdng diém cia 1-4
NCS, Truong nganh quyét dinh cdc mén hoc b6 sung
tirong ng)
IL Kién thirc chuyén nganh 12(12,0)
Kién thirc chuyén nganh bit buje 4(4,0)
Phuong phéap nghién ctu
khoa hoc nang cao
1. (0310101882 05400001 2(2,0) 1
Advanced scientific
research methods
Cac k¥ thuit méi trong
ché bién thyuc phim
2. [0310101858| 05400002 2(2,0) 1
Advanced technologies
in food industry
Kién thirc chuyén nganh ty chon (Chon 1 thiéu 4 hoc T
phdn) ’
Ky thuit bao quan thuc
phém nang cao
3. 10310101895 05400003 | g4vanced Food 2(2,0) 1,2
Preservation
Engineering
C4c tinh chit k¥ thujt
cia thye phim
4. {0310101860| 05400004 2(2,0) 1,2
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TT

Ma hoc
phén

Tén hoc phan

S6 tin
chi

Diéu kién
(hoc trude (a);
tién quyét (b);
song hanh (c))

Hoce

0310101861

05400005

Héa hoc céc hop chét tu
nhién

Chemistry of Natural
Products

2(2,0)

1.2

0310101862

05400006

Ky thuat tién tién trong
Phén tich thyc phim
Advanced Analytical

Techniques in Food
Analysis

2(2.0)

1,2

0310101863

05400007

Enzyme hoc thuc phidm

Food Enzymology

2(2,0)

e

0310101864

05400008

Probiotics chirc ning va
ng dyng
Functional Probiotics

and Applications

2(2,0)

1,2

0310101865

05400009

Céc qua trinh truyén vén
nang cao

Advanced Transport
Phenomena

2(2,0)

12

10.

0310101866

05400010

Nhing k¥ thuit hién dai
dé truy xuét va xac thyue
thye phém

Modern technology for

food traceability and
authentication

2(2,0)

1,2

11.

0310101867

05400011

Quan Iy chudi cung mg
thye phdm nang cao

2(2,0)

1,2

13




Diéu kién

Mi hoc Ma ty ) . S6 tin | (hoc trudc (a); | Hoe
TT N . Tén hoc phan i N £
phan quén chi | ti€n quyét (b); | ky
song hanh (c))
Advanced Food Supply
Chain Management
Ky thuit membrane
12. |0310101868| 05400012 2(2,0) 1,2
Membrane technology
IIL. Chuyén dé nghién ciru khoa hoc 18(0,18)
Chuyén dé 1
13. 10310101869 05407013 6(0,6) 2
Special Topics 1
Chuyén dé 2
14. {0310101870| 05407014 6(0,6) 3
Special Topics 2
Chuyén dé 3
15. 10310101871 | 05407015 6(0,6) 4
Special Topics 3
IV. Luén 4n tién si 60(0,60)
Ludn 4n tién si
16. |0310101872 | 05407016 60(0,60) 5,6
PhD Thesis
% 920
A K r b 1 r
Tong so tin chi toan khoa 12,78)

14
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b. Churong trinh dao tgo trinh do tién st cho déi twong dau vao tét nghiép dai hoc

Diéu kién H
” . . Qc
Ma hoc Ma tyr x 86 tin | (hoc trudc (a);
TT ) Té a ) " y
phin quin S g s chi | tién quyét (b); ky
song hanh (c))
Kién thirc bd sung
(Cén cik vao danh muc cdc nganh gan va bang diém cia 14
NCS, Trucng nganh quyét dinh cdc mén hoc bé sung |
fwong ung)
I. Kién thirc chung 3(3,0)
Triét hoc
1. [0310100408| 11100011 3(3,0) 1.4
Philosophy
IL Kién thirc chuyén nganh, chuyén siu 39(27,2)
Kién thirc chuyén nganh bit bude 19(17,2)
Phuong phédp NCKH va
viét bai bao céo khoa hoc
2. 10310101399 | 05100548 | Research methodology 2(2,0) 1.4
and scientific paper
writing
Quy hoach thyc nghiém
& phan tich sb lidu
3. {0310101400| 05100504 3(3,0) 1.4
Design of Experiment
and Data Analysis
Cau triic va tinh chét cia
thyc phim trong qua
trinh ché bién
4. 10310100579| 05100547 2(2,0) 1.4
Structure and Physical
Properties in Food
Processing
Ky¥ thuat hi¢n dai tron
5. [0310101401| 05100509 | >, o 0 CHORE 90 0) 1,4
che bien thuc pham

e



TT

Ma hoc
phﬁn

Ma tw
quan

Tén hoc phin

Sé tin
chi

Piéu kién
(hoc trudce (a);
tién quyét (b);
song hanh (c))

Hoce

Modern techniques in
food processing

0310100586

05100513

Cong ngh¢ enzyme va
protein

Protein and Enzyme
Technology

2(2,0)

1.4

0310100587

05101514

Thi nghi¢m cong nghé
enzyme va protein
Protein and Enzyme
Technology Laboratory

1(0,1)

1.4

0310100584

05100511

K¥ thuét hién dai trong
phén tich thyc phim
Advanced Analytical

Methods in Food
Analysis

2(2,0)

1.4

0310101585

05101512

Thi nghiém k¥ thuét hién
dai trong phan tich thyc
pham

Advanced Analytical
Methods in Food
Analysis Laboratory

1(0,1)

1.4

10.

0310101882

05400001

Phuong phap nghién ctru
khoa hoc ning cao

Advanced scientific
research methods

2(2,0)

1.4

11.

0310101858

05400002

Cac k¥ thuat mai trong
ché bién thyc phdm

Advanced technologies

in food industry

2(2,0)

1.4

16



TT

Ma hoc
phan

Ma ty
quin

Tén hoc phin

Sé tin
chi

Diéu kién
(hoc trude (a);
tién quyét (b);
song hanh (c))

Hoc
ky

phdn)

Kién thirc chuyén sau tw chon (Chon t6i thiéu 10 hoc

20(20,0)

12.

0310100588

05100515

Thu nhén va tng dung
céc chét co hoat tinh sinh
hoc

Bioactive substances:

Collection and
application

2(2,0)

1,4

13

0310100596

05100539

Cong ngh¢ vi nang va
nano trong thuc phdm
Food

microencapsulation and
nanoencaposulation

2(2,0)

1.4

14.

0310100600

05100545

K§ thudt qua trinh sinh
hoc

Bioprocessing
Engineering

2(2,0)

1.4

15.

0310101406

05100543

Ché bién thyc phdm
nang cao

Advanced thermal food
processing

2(2,0)

1.4

16.

0310100595

05100537

Cong ngh¢ 1én men

Fermentation

Technology

2(2,0)

1.4

12

0310100589

05100518

Marketing thuc phim va
hanh vi ngudi ti€u dung
Food marketing and
consumer research

2(2,0)

1,4

17




TT

M3 hoc
phé“m

Ma twr
quén

Tén hoc phin

Diéu kién
(hoc trudce (a);
tién quyét (b);
song hanh (c))

Hoc
ky

18.

0310101407

05201131

Ung dung tin hoc trong
cdng ngh¢ thyc pham
Informatics Application
in Food Technology

2(2,0)

1.4

19.

0310100592

05200156

Quan ly an toan thyc
pham

Food Safety
Management

2(2,0)

1,4

20.

0310101408

05200138

Quén 1y chudi cung img
va truy xuat ngudn goc
thirc pham

Food Supply chain

management and
traceability

2(2,0)

1.4

. 10310101409

05100550

Dinh dudng ning cao

Advanced nutrition

2(2,0)

1.4

22,

0310101410

05100551

Bio quan thyc phdm
ning cao

Advanced food
preservation

2(2,0)

1.4

23,

0310100591

05100552

Phy gia thue phdm ning
cao

Advanced food additives

2(2,0)

1,4

24,

0310101895

05400003

Ky thuét bao quan thuc
phém nédng cao
Advanced Food

Preservation
Engineering

2(2,0)

1,4

25,

0310101860

05400004

Céc tinh chét k¥ thuét
cta thyc pham

Engineering Properties

of Food

2(2,0)

1,4
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TT

Ma hoc
phén

Ma ty
quan

Tén hoc phin

S5 tin
chi

Piéu kién
(hoc trude (a);
tién quyét (b);
song hanh (c))

Hoce

26.

0310101861

05400005

Hoa hoc cac hop chét tu
nhién

Chemistry of Natural
Products

2(2.0)

1.4

27,

0310101862

05400006

Ky thuat tién tién trong
Phén tich thuc pham
Advanced Analytical

Techniques in Food
Analysis

2(2.0)

1.4

28.

0310101863

05400007

Enzyme hoc thyc phim
Food Enzymology

2(2,0)

1.4

29,

0310101864

05400008

Probiotics chirc ndng va
ing dyng

Functional Probiotics
and Applications

2(2,0)

1.4

30.

0310101865

05400009

Céc qua trinh truyén van
nang cao

Advanced Transport
Phenomena

2(2,0)

1,4

2l

0310101866

05400010

Nhirng k¥ :thuéjt hién dai
dé truy xuét va xéc thyc
thyc phim

Modern technology for
food traceability and
authentication

2(2,0)

1.4

32.

0310101867

05400011

Quéan 1y chudi cung mg
thuc phdm néang cao
Advanced Food Supply
Chain Management

2(2,0)

1.4

33.

0310101868

05400012

Ky¥ thuat membrane

Membrane technology

2(2,0)

1.4

II1. Chuyén dé nghién ciru khoa hoc

18(0,18)
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Diéu kién

Hoc
Mi hoc Mi tu " Sé tin | (hoc truée (a): :
TT 3 : Tén hoc ph ; y
phin quan s chi | tién quyétb); | O
song hanh (c))

Chuyén dé 1
34, 10310101869 05407013 6(0,6) 4
Opecial Topics 1

Chuyén dé 2
35.|0310101870| 05407014 6(0,6) 3
Special Topics 2
Chuyén dé 3
36. |0310101871| 05407015 6(0,6) 6
Special Topics 3
IV. Luén 4n tién si 60(0,60)
Luén 4n tién si
37. 10310101872 | 05406016 60(0,60) 7,8
PhD Thesis
I S . 120
Tong so tin chi toan khoa (40,80)
12. Ké hoach dao tao
a. Chuong trinh dao tao trinh do tién st cho déi tiwong ddu véo tot nghiép thac st
Mi Ma " S6 tin
STT i Tén hoc ph Ghi chi
hoc phan tr quin LSy il chi HERS
Hoc ky 1: 8 tin chi
Hoc phén bit bujc 4(4,0)

Phuong phdp nghién ctru khoa

hoc ning cao
1. | 0310101882 | 05400001 2(2,0)
Advanced scientific research

methods

Céc k¥ thuat méi trong ché bién

thuc phim
2. | 0310101858 | 05400002 2(2,0)
Advanced technologies in food

industry

20



Ma Mi . S6 tin
Tén hoc ph i chii
STT Bage pildin TR én hoc phén chi Ghi chu
Hoc phién twr chon (chon 4 tin chi) 4(4,0)
K¥ thuat bao quan thyc phim
1. | 0310101895 | 05400003 | 4dvanced Food Preservation| 2(2.0)
Engineering
Céc tinh chét k§ thuat cia thuc
2. | 0310101860 | 05400004 | pham 2(2,0)
Engineering Properties of Food
Hoa hoc cac hgp chét tu nhién
3. | 0310101861 | 05400005 2(2,0)
Chemistry of Natural Products
Ky thuét tién tién trong Phan tich
thye phim
4. | 0310101862 | 05400006 2(2,0)
Advanced Analytical Technigues
in Food Analysis
Hoc ky 2: 10 tin chi
Hoc phén bit buje 6(0,6)
Chuyén dé 1
1. | 0310101869 | 05407013 6(0,6)
mnich Special Topics 1
Hoc phs}in tw chon (chon 4 tin chi) 4(4,0)
Enzyme hoc thuc phém
1. | 0310101863 | 05400007 2(2,0)
Food Enzymology
Probiotics chirc nang va ung
dung
2. | 0310101864 | 05400008 2(2,0)
Functional Probiotics and
Applications
Ca 4 trinh truyén van na
3. | 0310101865 | 05400009 | —°¢ AU TN TUYERVERDARE 1 52,0

cao
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PhD Thesis

Mi Mi . S6 tin
STT 3 e i chi
hie phin . Tén hoc phan chi Ghi chu
Advanced Transport Phenomena
Nhitng k¥ thuit hién dai dé truy
xuét va x4c thuc thue phim
4. 10310101866 | 05400010 2(2,0)
Modern technology for food
traceability and authentication
Quan Iy chudi cung tng thuc
phim
5. | 0310101867 | 05400011 2(2,0)
Advanced Food Supply Chain
Management
Ky¥ thuit membrane
6. [ 0310101868 | 05400012 2(2,0)
Membrane technology
Hoc ky 3: 6 tin chi
Hoc phén bit buje 6(0,6)
Chuyén dé 2
1. | 0310101870 | 05407014 6(0,6)
I Special Topics 2
Hoc ky 4: 6 tin chi
Hoc phin bit bujc 6(0,6)
Chuyén & 3
1. | 0310101871 | 05407015 6(0.6)
Special Topics 3
Hoc ky 5,6: 60 tin chi
Hoc phin bit buge 60(0,60)
Luén 4n tién s
1. | 0310101872 | 05406016 60(0,60)

b. Chuong trinh ddo tgo trinh dp tién st cho doi twong ddu vao 16t nghiép dai hoc

22
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STT

Ma
hoc phéin

Ma
fr quan

Tén hoc phin

S6 tin chi

Ghi chua

Hoe ky 1: 16 tin chi

Hoc phin bit buge

16(16,0)

0310100408

11100011

Triét hoc
Philosophy

3(3.0)

0310101399

05100548

Phuong phap NCKH va
viét bai bao co khoa hoc

Research methodology and
scientific paper writing

2(2,0)

0310101400

05100504

Quy hoach thyc nghiém &
phén tich s6 lidu

Design of Experiment and
Data Analysis

3(3,0)

0310100579

05100547

Céu tric va tinh chét cia
thue phdm trong qua trinh
ché bién

Structure and Physical
Properties in Food
Processing

2(2,0)

0310101401

05100509

K¥ thuét hién dai trong ché
bién thyc phim

Modern techniques in food
processing

2(2,0)

0310100586

05100513

Cong nghé enzyme va
protein

Protein and Enzyme
Technology

2(2,0)

0310100584

05100511

K¥ thujt hién dai trong
phan tich thyc phdm

2(2,0)
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STT

Ma
hoc phs"in

Ma
tw quan

Tén hoc phin

S6 tin chi

Ghi chua

Advanced Analytical
Methods in Food Analysis

Hoe ky 2: 10 tin chi

Hoc phin bit buje

2(0,2)

0310100587

05101514

Thi nghi¢m céng nghé
enzyme va protein

Protein and Enzyme
Technology Laboratory

1(0,1)

0310101585

05101512

Thi nghi¢m k¥ thuéat hién
dai trong phén tich thyuc
phim

Advanced Analytical
Methods in Food Analysis
Laboratory

1(0,1)

Hoc phén tw chon (chon 08 tin chi)

8(8,0)

0310100588

05100515

Thu nhén va tng dung céac
chét ¢6 hoat tinh sinh hoc

Bioactive substances:
Collection and application

2(2,0)

0310100596

05100539

Cong nghé¢ vi nang va nano
trong thuc pham

Food microencapsulation
and nanoencaposulation

2(2.0)

0310100600

05100545

K¥ thuét qua trinh sinh hoc

Bioprocessing Engineering

2(2,0)

0310101406

05100543

Ché bién nhiét thyc phdm
nang cao

2(2.0)
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STT

Mai
hoc phin

Ma
tw quan

Tén hoc phén

S6 tin chi

Ghi chu

Advanced thermal food
processing

0310100595

05100537

Cong nghé 1én men

Fermentation Technology

2(2,0)

0310100589

05100518

Marketing thuc phim va
hanh vi ngudi tiéu dung
Food marketing and

consumer research

2(2,0)

Hoc ky 3: 12 tin chi

Hoc phin bit buge

4(4,0)

0310101882

05400001

Phuong phap nghién ciru
khoa hoc ning cao

Advanced scientific
research methods

2(2,0)

0310101858

05400002

Céc k§ thuat méi trong ché
bién thyc phim

Advanced technologies in
Jood industry

2(2,0)

Hoc phén tr chon (chon 4 mén)

8(8,0)

0310101407

05201131

Ung dung tin hoc trong
cong nghé thuc phim

Informatics application in
Food Technology

2(2,0)

0310100592

05200156

Quan Iy an toan thyc phim

Food Safety Management

2(2,0)

0310101408

05200138

Quén Iy chudi cung tmg va
truy xuét ngudn gbc thuc
phim

2(2,0)
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STT

Ma
hoc phén

Ma
tw quan

Tén hoc phén

Ghi chu

Food supply chain
management and
traceability

0310101409

05100550

Dinh dudng nang cao

Advanced nutrition

2(2,0)

0310101410

05100551

Béo quan thyc phim nang
cao

Advanced food
Dpreservation

2(2,0)

0310100591

05100552

Phu gia thyc phérn néng
cao

Advanced food additives

2(2,0)

0310101895

05400003

K¥ thuit bao quan thyc
pham néng cao

Advanced Food
Preservation Engineering

2(2,0)

10.

0310101860

05400004

Céc tinh chét k¥ thuat cua
thyrc phim

Engineering Properties of
Food

2(2,0)

11.

0310101861

05400005

Hoéa hoc cac hop chét tyu
nhién

Chemistry of Natural
Products

2(2,0)

.8

0310101862

05400006

K§ thuit tién tién trong
Phén tich thyc phdm
Advanced Analytical

Techniques in Food
Analysis

2(2,0)
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Ma Ma
STT * » Tén hoc phin S6 tin chi | Ghi chi
hoc phan tr quén
Hoc ky 4: 10 tin chi
Hoc phin bit buje 6(0,6)
Chuyén @ 1
1. | 0310101869 | 05407013 6(0,6)
Special Topics 1
Hoc phén ty chon (chon 04 tin chi) 4(4,0)
Enzyme hoc thuc phim
1. | 0310101863 | 05400007 2(0,2)
Food Enzymology
Probiotics chirc ning va
g dung
2. | 0310101864 | 05400008 2(0,2)
Functional Probiotics and
Applications
Céc qua trinh truyén vén
nang cao
3. 0310101865 | 05400009 2(0,2)
Advanced Transport
Phenomena
Nhitng k§ thuat hién dai dé
truy xuét va xéc thuce thye
phim
4. | 0310101866 | 05400010 2(0,2)
Modern technology for
Jfood traceability and
authentication
Quan ly chudi cung tmg
thyc phdm nang cao
5. | 0310101867 | 05400011 2(0,2)
Advanced Food Supply
Chain Management
Ky thudt membrane
6. 0310101868 | 05400012 2(0,2)

Membrane technology
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Ma Ma
STT . én hoc pha 6 tin chi i chi
hye phin ki Tén hoc phan So tin chi | Ghi cha
Hoc ky S: 6 tin chi
Hoc phén bit bude 6(0,6)
Chuyén dé 2
0310101870 | 05407014 6(0,6)
Special Topics 2

Hoc ky 6: 6 tin chi

Hoc phan bit buje 6(0,6)

Chuyén dé 3
0310101871 | 05407015 6(0,6)
Special Topics 3

Hoc ky 7,8: 60 tin chi

Hoc phin bt bujc 60(0,60)
Luén 4n tién st
0310101872 | 05406016 60(0,60)
PhD Thesis

13. Kiém soat va dam bao chét lwgng dao tao

Céc don vi ¢6 trach nhiém thyc hién dung, di theo K& hoach kiém so4t va dam bao

chit lrgng dao tao da duoc phé duyét phu hop vé6i Quy dinh vé cong téc giang day hién
hanh.

14. Hwéng dén thye hién

14.1. P6i véi cac don vi dao tao

Phéi nghién ctru chuong trinh dao tao dé td chirc thuc hién dtng yéu cdu v& noi

dung ctia chuong trinh;

Phéan cong gidng vién phu trach timg hoc phin va cung cip chwong trinh chi tiét

cho giang vién dé dam bao on dinh ké hoach giang day;

Chuén bi that k¥ d6i ngti ¢b véAn hoc tap, yéu cau cb vén hoc tép phai hiéu cdn k&

toan bo chuong trinh dao tao theo hoc ché tin chi dé huéng din ngudi hoce ding ky

cdc hoc phan;

Chuén bi dy du gido trinh, tai liéu tham khao, co s& vat chit, @& dam bao thyc

hién t6t chuwong trinh;

Cén chii y dén tinh logic cta viéc truyén dat va tiép thu cic méng kién thuc, quy

dinh céc hoc phan tién quyét ciia cac hoc phén bét budc va chudn bi giing vién dé
28




d4p g yéu cdu giang day cac hoc phén ty chon.

14.2. Doi voi gidng vién

Khi gidng vién dugc phén cong giang day mot hodc nhidu don vi hoc phén cin
phai nghién ctru ky ndi dung d& cuong chi tiét timg hoc phin dé chudn b bai giang
va céc phuong tién db ding day hoc phit hop;

Giang vién phai chuén bj ddy dii gido trinh, tai liéu hoc tap cung cdp cho sinh vién
truGe mot tudn dé sinh vién chuén bj trude khi 1én 16p;

T chirc cho ngudi hoc cdc budi seminar, chi trong dén viéc td chuc hoc nhém va
huong dan ngudi hoc 1am tiéu ludn, dd 4n, giang vién xéc dinh céc phuong phép
truyén thy; thuyét trinh tai 16p, huéng dan théo lugn, gidi quyét nhitng véan d@ tai
16p, tai xudng, tai phong thi nghiém va huéng din ngudi hoc viét thu hoach.

14.3. Poi véi ngudi hoe

Phéi nghién ctru chuong trinh hoc tip truée khi 1én 16p @& d& tiép thu bai giang;
Phai dam bao dAy di thoi gian 1én 16p d€ nghe huéng din bai gidng cia giang vién;
Ty gidc trong khau tw hoc va tw nghién ciru, ddng thi tich cye tham gia hoc tip
theo nhém, tham du ddy du céc budi seminar;

Tich cyc khai théc céc tai nguyén trén mang va trong thu vién ctia trudng dé phuc
vu cho viée tyr hoc, tr nghién ctru va 1am do 4n tét nghiép;

Thyc hién nghiém tic quy ché thi cir, kiém tra, danh gi4.
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15. Phé duyét chwong trinh dao tao

TP. HCM, ngay thdng ndm 20
CHU TICH HQI PONG THAM PINH

@Mﬁ”\’/

GS.TSKH. Lets Duuim

TP. HCM, ngay thdng ndm 20
TRUONG KHOA CNTP

| =

L& Nguyén Poan Duy
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