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1. MUC TIEU CHUONG TRINH PAO TAO

L.1. Myc tiéu chung

Chuong trinh sé& cung cap cho hoc vién céc kién thirc co ban ciing nhu chuyén su can thiét ddng
thoi tao dung cac k§ nang “mem” cho hoc vién, Muc tiéu ctia chuong trinh la sau khi t6t nghiép, cac Thac
sT co nang lyc tu ngh1en clru va td chire nghlen ctru, ¢6 khé niing tiép tuc nghlen clru & béc tién sT; c6 kha
nang cdng tac tai cc truong dai hoc va vign nghlen ctu, ¢ khad néng tham gia cac dy an chuyen nganh,
¢d khd ning t1ep can mot cach khoa hoc ddi véi cac van d& moi coa chuyén nganh; c6 ning luc giao tiép
vé chuyén mon bing tleng Anh,

1.2. Muc tiéu cy thé /

Dao tao céc nha nhan hoc chuyén nghiép c6 trinh d9 thac st co kha nang ddm nhiém cic nhém cdng /
viéc sau:

- C6 kha nang phan tich, tong hop, danh gi4 dit liéu va thong tin mot cach khoa hoc céc van dé
chuyén mén ... (Vi du: thuc hién ngh:en citu) \

- Coky nang truyén dat va tham gia cong tac giang day, td chirc thao ludn cac van dé chuyén moén

.. (Vidu: truyén dat-thao lugn Iy rhuyet thure nghiém)

- C6 khd néing t6 chirc, quan tri quén 1y céc hoat dong nghé nghiép chuyén mon..
2. CHUAN DAU RA (Trich QD 1982/0D-TTg Khung trinh dj quoc gia Viét Nam)

2.1. Vé Kién thirc

Kién thirc thuc té va ly thuyét sau, rong, tién tién, nfm vitng céc nguyén ly va hoc thuyét co ban
trong linh virc nghién ciru thude chuyen nganh dao tao.

-Kién thirc lién nganh cd lién quan.

-Kién thuc chung vé quan tri va quan ly.

2.2. VEK§ ning

- K§ ning phan tich, tdng hop, danh gi4 dit liéu va thong tin d& dua ra giai phap xu 1y céc van dé
mdt cach khoa hoc;

- C6 k§ niing truyén dat tri thirc dua trén nghién ctu, thao luan cac vin dé chuyén mén va khoa hoc
vOi ngudi cung nganh va voi nhung nguoi khac.

- K§ niing td chirc, quan trj va quan ly cac hoat dong nghé& nghiép tién tién.

- Ky nang nghién ciru phat trién va sir dung cac cong nghé mot cach sang tao trong linh vyrc hoc
thudt va nghé nghiép.

- C6 trinh d6 ngoai ngu tuong duong béc 4/6 Khung nang luc ngoai ngit Viét Nam

2.3. Vé mire tw chi va trach nhiém

- Nghién ciru, dua ra nhitng sang kién quan trong.

- Thich nghi, tu dinh hudng va hudng dan nguoi khac.

- Pua ra nhitng két ludn mang tinh chuyén gia trong linh vuc chuyén mén.




nganh, Luan vén thac sf. Tdng s tin chi tich liiy phéi dat: t6i thiéu 60 tin chi

- Quan ly, danh gia va cal tién cac hoat dong chuyén mon
3. CHUONG TRINH PAO TAO

3.1 Khai quit chwong trinh dio tao

Chuong trinh dao tao trinh d thac st gdm ba phan: kIen thirc chung, kién thirc co s& va chuyén

Phan kién thire chung (5 tin chi):
- Triét hoc:3TC
- Phu’orng phéap luan NCKH: 2 TC

Phan Kién thirc co' s& va chuyén nganh (t6i thiéu 40 tin chi)

- Hoc phan bit bude (22 tin chi)
- Hoc phan tyr chon (t6i thidu dat 18 tin chi)
Luén viin thac si (15 tin chi)

3.2. Piéu kién tot nghlgp .
- Tich luy day du sb tin chi (TC) theo yéu cau, Ching chi Anh vin qui dinh;

- Hoan tat ludn vén thac s va bdo vé thanh céng trudc Hoi dong danh gia luan viin véi két qua tdi
thidu 1 dat diém 5.5/10.

3.3. Danh muc cac hoc phén trong chwong trinh dao tao va ké hoach dao tao

PO A : Tin chi Thi
STT | Maisé TEN HQC PHAN (LT, TH) | diém hoc
I | PHAN KIEN THUC CHUNG (5)
Triét hoc
L | PHILS0O | pyo ) 3(3,0) HK1
Phuong phap luén nghién ciru khoa hoc
2 | SNl (Research Methodology) 2.0 2l gy
II | HQC PHAN BAT BUOC (22) o
| | roopazs | Vitt va cong b8 céng trinh nghién ciru khoa hoo R e i1
(Writing and publishing a scientific work) ’ fﬁlh
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(Physical properties of food materials) :
Céc k¥ thuét tién ticn trong ché bién thuc pham
61 | FaODs0E (Advanced technologies for food processing) “140) el
Cdng nghé sinh hoc thuc phim
4| BOUDsDT (Food biotechnology) 5 @) H
Céac phuong phap phén tich hoa sinh hién dai
o | Fe0nsls (Advanced analytical biochemistry methods) =4%1) HEI
Thuc té nha may
9 | FOODS811 (Ficld trip) 1(0, 1) HK1
Seminar chuyén nganh 1 (Bao v¢ dé cuong)
10 | THES896 | o o ol do k) 2(0,2) HK1
Seminar chuyén nganh 2 (Béo co két qua co sd)
W | HERR] (Internal thesis defense) _ =% 2) bk
III | HQC PHAN TU CHON (Dat tbi thidu 18 tin chi) (18/59)
1 | FooD309 Dinh dudng nguoi 32,1 HK?
(Human nutrition)




K§ thuat sdy thyc pham ning cao 32,1)

» | FODDEID (Advanced food drying technology) e

3 FOOD822 Khoa hoc cam quan 3(2,1) HK?
(Sensory Science)
K§ thuat lanh va lanh déng thurc phdm ning cao 3, 1)

R i (Advanced food chilling and freezing engineering) Hin

s | Foopsos | Quan 1y chat lugng thic pham 32,1 HK?
(Food qlfality management)
Thyc pham chirc ning 32,1

] e (Functional Food) Hh
Bao bi va déng goi thyc pham néng cao 32,1

42| B0 (Advanced Food Packaging Technologies) Hie
Cong nghé sau thu hoach 1 (rau qua) 32,0

o[ REeReL (Postharvest technology 1 (Fruits {C vegetables)) He
Cong nghé sau thu hoach 2 (ngii coc) 32,1

2 oL (Postharvest technology 2 (Cereals)) T
Cong nghé sau thu hoach 3 (tra, ca phé, cacao) 36213

. ireelsid (Postharvest technology 3 (Tea, coffee & cacao)) e

11 | Foopsy7 | Cone nghé ché bién cac san pham tir thit 32, 1) Hics
(Advanced meat processing)
Phu gia thyc phém 3(2,1)

2| TRODBLY | e s e
Phat tricn san pham 3(2, 1)

R L (Product development) Hae
Cbng nghg ché bién dau m& thure phim néng cao 3@ D

G (Advanced Technology of Edible Fats and Qils) e
An toan va chat lugng néng san thyc phim

k> | FOODs27 (Food safety and quality in primary production) (ASIFOOD Module 1) el Hka
Phan tich chat lugng va an toan thuc pham

16 | FOODS2R | Food safity and Tobd duality anaiysi (ASIFOOD Mbdale 2) b
DPam bao chat lugng va an toan trong cdng nghiép ché bién thuc pham

17 | FOOD829 | (Safety and Quality Assurance in Food Processing Industry (ASIFOOD | 3 (1,2) HK2. |
Module 3) :
Vin hoé an toan thuc phim /

18 | FOODB30 | ot ' oty eultrue) 2(1, 1) HK2
Logistics va Quan 1y chudi cung g %

A (Logistics & supply chain management) >:2) £

20 | FOODs32 | Quanly dyan 1,2 |  HK2

: (Project management)
1IV_ | HQC PHAN TOT NGHIEP (15)

| | THESs99 | Ludn vin Tot nghi¢p 5

(Thesis)
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