CHUONG TRINH CAO HOQC tir Khoa 2011
NGANH CONG NGHE THU'C PHAM
(FOOD TECHNOLOGY)

’ Mﬁ nganh : 60.54.01.01
(Ban hanh kém theo quyét dinh s6 1838 /QD-DHNL-SPH ngay 29 thang 8 nam 2012
cta Hiéu truong truong dai hoc Nong Lam TP Ho Chi Minh)

1. Muc tiéu dao tao

e V& kién thitc: Cap nhat va hé théng hoa nhitng kién thirc co ban va co s& lién quan
dén qua trinh ché bién thuc phdm va dd udng dé hinh thanh va cung cép cac san
pham ché bién dap tng nhitng yéu cau ctia nguoi tiéu ding va xa hoi. Lap ké hoach
phét trién san pham. T6 chire thyc hién du 4n, trién khai cong nghé va nhitng tién bo
k¥ thuat.

e Ky ning: Phan tich va tdng hop cac van dé nay sinh trong san xuét va tiéu duing; thiét
ké va thuc hién cac hoat dong nghién ctru va phat trién cong nghé; c6 kha ndng doc
lap nghién ciru va truyén dat kién thirc cho moi ngudi.

2. Chwong tr‘u}h dao tao (45-47 tin chi) ’
e Ly thuyét va thuc hanh: 36-38 tin chi (bat budc 24 TC, Tuw chon 12 -14 TC)
e Luan vin tét nghiép: 9 tin chi
Tiéng Anh 1a diéu kién xét tdt nghiép, dat trinh d§ twong duong B1 khung chau Au.
1 tin chi ly thuyét twong dwong 15 tiét, 1 tin chi thuc hanh twong duong 30 tiét.

CHUONG TRINH MON HOQC

i Moén hoc Tin chi (TC) Ma s6 Thoi

T Tong | LT | TH - | diém
HOQC PHAN BAT BUQC 24

1 | Triét hoc 2 2 | 0 |PHIL6000 | HKI
(Philosophy)

2 | Phuong phap ludn NCKH 2 2 | 0 |FOOD 6001 | HKI
(Research Methodology)

3 | Héa sinh thuc phdm 3 2 | 1 |FOOD 6002 |HKI
(Food biochemistry)

4 | Vi sinh thuc pham 2 2 | 0 |FOOD 6003 |HKI
(Food microbiology)

5 | Thiét ké va phan tich thi nghiém 2 2 | 0 |FOOD 6004 |HKI
(Design and Analysis of Experiments)

6 | Céc tinh chét vit Iy ctia thuc phdm 2 2 | 0 |[FOOD 6005 |HKI
(Physical properties of food materials)

7 | Céc k§ thuat tién tién trong ché bién thuc phdm 3 2 | 1 |FOOD 6006 |HKI
(Advanced technologies for food processing)

8 | Cong nghé sinh hoc thyc phiam 3 2 | 1 |FOOD 6007 | HKI
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(Food biotechnology)

9 | Quan Iy chit lugng thuc phim FOOD 6008 | HKI
(Food quality management)

10 | Cac phuong phap phan tich hda sinh hién dai FOOD 6013 | HKI
(Advanced analytical biochemistry methods)

11 | Seminar chuyén nganh 1 FOOD 6997 | HKI
(Special Topic 1)

12 | Seminar chuyén nganh 2 FOOD 6998 | (1)
(Special Topic 2)
HOC PHAN TU CHON (*)

13 | Dinh dudng ngudi FOOD 6009 | HKII
(Human nutrition)

14 | K§ thuat siy thuc pham néng cao FOOD 6010 | HKII

: (Advanced food drying technology)

15 | Khoa hgc cam quan FOOD 6022 | HKII
(Sensor Science)

16 | K§ thuat lanh va lanh déng thuc phém nang cao FOOD 6012 | HKII
(Advanced food chilling and freezing
engineering)

17 | Thue pham chitc ning FOOD 6023 | HKII
(Functional Food)

18 | Cong nghé sau thu hoach 1 (rau qua) FOOD 6014 | HKII
(Postharvest technology1 (Fruits & vegetables))

19 | Cong nghé sau thu hoach 2 (ngii cdc) FOOD 6015 | HKII
(Postharvest technology 2 (Cereals))

20 | Cong nghé sau thu hoach 3 (tra, ca phé, cacao) FOOD 6016 | HKII
(Postharvest technology 3 (Tea, coffee & cacao))

21 | Ché bién thit ning cao FOOD 6017 | HKII
(Advanced meat processing)

22 | Phu gia thuc phdm FOOD 6018 | HKII
(Food additives)

23 | Phat trién san phdm FOOD 6019 | HKII
(Product development)

24 | Coéng nghé ché bién dau md thue phdm nang cao FOOD 6020 | HKII
(Advanced Technology of Edible Fats and Oils)
LUAN VAN TOT NGHIEP FOOD 6999 | (1)
(Thesis)

(1) Phu thudc vao th(‘r,i di’ém két thac d& tai coa ludn vin thac si
(*) Mon tu chon do ¢6 van hoc tdp hudng dan hodc GV hudng dan luén vin thac si quyét dinh

TP H6 Chi Minh, ngdy ~ thdng  ném 20
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