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1. Théng tin chung
1.1 Muc tiéu dao tao
1.1.1 Muc tiéu chung
Chwong trinh cung cép cho hoc vién céc kién thirc co ban va chuyén sau vé cong
nghé thuc phim, ddng thoi gitip hoc vién phat trién cac k¥ ning mém trong hoc tip, 1am
viéc va nghién ctru. Myc ti€u cta chuong trinh 13 hoc vién sau khi tét nghiép c6 ning
luc nghién ciru va ty td chirc nghién ctru; ¢ kha ning tiép tuc hoc 1én & béc cao hon; ¢
kha nang lam viéc tai cac truong dai hoc va vién nghién clru; ¢6 kha ndng tiép can mot
céch khoa hoc ddi vai cac vin dé mai ciia chuyén nganh; c6 kha nang tham gia cac du
an chuyén nganh; c6 ndng luc giao tiép v& chuyén mon bing Tiéng Anh.
1.1.2 Muc tiéu cu thé
Pao tao cdc nha khoa hoc chuyén nghiép c6 trinh dj thac si c6 kha ning dam
nhiém cac nhoém cong viée lién quan dén cong nghé thuc phim nhur sau:
» PO1: C6 kha nang xdy dyng d& an nghién ciru dc lap dé phat trién cac san
pham va tim giai phap cong nghé méi.
» PO2: C6 kha ning phén tich, tbng hop, dénh gi4 dit liéu va théng tin mot cach
khoa hoc.
» PO3: C6 k¥ niing truyén dat, thao luan va phéi hgp nghién ctru giita nha méy
va vién, trudng.
» PO4: C6 kha ning té chirc, quan trj quan ly cac hoat dong nghé nghiép.



1.2 Chuén diu ra

1.2.1. Vé Kién thic

- PLOI1: Nim vimng kién thirc thyuc t& va Iy thuyét sdu, rong, tién tién, nim viing
cac nguyén ly va hoc thuyét co ban trong linh vire nghién ciru.

- PLO2: Nim virng kién thirc lién nganh co lién quan.

- PLO3: Nim viing kién thirc chung vé quan tri va quan ly.

1.2.2. V& K niing

- PLO4: K§ niing phan tich, tong hop, danh gia di liéu va thong tin dé dua ra giai
phap xir Iy cac van dé mét cach khoa hoc.

- PLOS5: Co k¥ nang truyén dat tri thirc dya trén nghién clru, thao ludn céac van dé
chuy&n mén va khoa hoc vd1 nguoi ciing nganh va véi nhirng nguoi khac.

- PLO6: K§ nang to chirc, quan tri va quéan ly cac hoat ddng nghé nghiép tién tién.

- PLO7: K§ nang nghién ciru phat trién va str dung céc cong nghé mot cach sang
tao trong linh virc hoc thuét va nghé nghiép.

- PLOS8: C¢ trinh d¢ ngoai ngit twong duong bac 4/6 Khung nang luc ngoai nglt
Viét Nam.

1.2.3. V& mirc ty chii va trach nhiém

- PLO9: Nghién ciru, dua ra nhitng sang kién quan trong.

- PLOI10: Thich nghi, tu dinh hudng va hudng dan nguoi khac.

- PLO11: Pua ra nhitng két lun mang tinh chuyén gia trong linh vuc chuyén

- PLO12: Quan ly, danh gia va cai tién cac hoat dong chuyén mén.

1.3 Ma tran chwong trinh dao tao - chuén diu ra

Analysis of Experiments)

Hoc Chuéin diu ra (PLO)
Ma HP Tén HP

ky | 2 3 4 5 6 7 8 9 10 11 12

1 PHIL800 | Tri¢t hoc (Philosophy) NS SN N LS HE 28 S S S S H N N
Phwong phép luin NCKH

1 REMES01 S H|N|H|[S|N S S S S S N
(Research Methodology)

| Viét va céng bd cong trinh

nghién ciru khoa hoc

1 FOOD825 Ly A S H|N|S | H|N|N/|S S | N S N
(Writing and publishing a
scientific work)
Héa sinh thyc pham (Food

1 FOOD802 | | H S| IN|S | N|N|N|N|S S S N
biochemistry)
Vi sinh thye phim (Food

| FOOD803 H S|IN[H|S|N|S S SN S S
microbiology)
Thiét ké va phén tich thi

1 FOOD804 | nghiém (Design and | S [ N | N | H | S|[N|N| S S| S S S

il



FOOD805

Céac tinh chat véat ly cia
thwe  phim  (Physical
properties of food

materials)

H

FOODB806

Cac k¥ thudt tién tién trong
ché  bién thue phim
(Advanced  technologies

for food processing)

H

wa

FOOD807

Céng nghé sinh hoc thye
phém (Food

biotechnology)

H

FOODg813

Céc phurong phap phan tich
héa sinh hién dai
(Advanced

biochemistry methods)

analytical

H

THES896

bé cwong nghién citu

(Proposal defense)

THES897

Két qua nghién ciru

(Internal thesis defense)

FOOD811

Thye té nha mdy (Field
trip)

FOOD809

Dinh dudng ngudi (Human

nutrition)

H

FOOD&10

Ky thudt say thwc pham
ning cao (Advanced food

drying technology)

FOOD822

Khoa hoc cam quan

(Sensory Science)

S

FOOD812

K§ thudt lanh va lanh déng
thye phdm ndng cao
(Advanced food chilling

and freezing engineering)

FOODB808

Quan ly chit lugng thye
phdm  (Food  quality

management)

FOOD
823

Thye pham chirc ning

(Functional Food)

H

FOOD824

Bao bi va dong goi thye

A A
pham néng cao

FOOD814

Cong nghé sau thu hoach 1
(rau  qud) Postharvest
technology 1 (Fruits &

vegetables)

FOOD815

Cong nghé sau thu hoach 2
(ngii cbc)  Postharvest

technology 2 (Cereals)




Cong nghé sau thu hoach 3
g (tra, ca phé, cacao)
2 FOODS816 S H S H S S S N S S S S
Postharvest technology 3

(Tea, coffee & cacao)

Cong nghé ché bién cdc san
2 FOODS817 phém tr thit Advanced S H S H S S S N S S S S

meat processing

Phu gia thye pham (Food
2 FOOD818 H SE|=Ne |2 HE =S S S | N | 8 S S S
additives)

Phat trién san  pham
2 | FOOD819 Soi[UH S [BHG R =8 e b HE [ eS8 He < H S S
(Product development)

Céng nghé ché bién dau m&
thye  phdm ning cao
2 FOODS820 H S S| H|S|S S [EN G S5 |8 S S
(Advanced Technology of

Edible Fats and Oils)

Antoan va chat lwong néng
san thire phAm (Food safety
2 FOODS827 | and quality in primary | S S| H|H]|S S S S S S S S
production (ASIFOOD .
Module 1)

Phén tich chat lwgng va an
toan thye phdm (Food
2 FOODS828 | safety and food quality | H | H S |H | S S S| NJ|S S S S
analysis (ASIFOOD p
Module 2) o

Pam bao chit lrgng va an
toan trong cong nghiép ché
bién thye ph:"im (Safety and
2 FOOD3829 { : S So [vH= e HE S S S S S S H H
Quality Assurance in Food
Processing Industry

(ASIFOOD Module 3)

Logistics va Quan ly chuoi
2 | FOOD831 | cung (mg (logisties & | S | H | H|H |[S| S| S| S|{S8S]|S8 S S

supply chain management)

Quan ly dy an (Project

2 FOOD3832 S S| GHE | HE | SE e HGE (&S S S | H S S
managenmient)
Ludn vin tot  nghiép

1 THES899 H H H H | H H H H H H H H
(Thesis)

1.4 Co hi viéc l1am
Hoc vién sau khi tot nghiép Chuong trinh ddo tao ThS Céng nghé thuc phdm
dinh hudng nghién ciru co thé lam viée trong cac bd phan R&D cua cac nha may, xi

nghiép hodc cdng tac trong cac truong dai hoc va vién nghién ciru.



2. Thoi gian dao tao

Thoi gian dao tao tiéu chuén (1,5 nam).

3. Khéi lwgng kién thirc toan khos (tinh bang tin chi):

Phén bd khdi luong cac khéi kién thire

S6 tin chi

i Tong Bit budc Tuw chon
Khoi kién thire co ban 5 5

thl kién thirc co s& nganh va chuyén 40 2 18
nganh

Luin van tot nghiép 15 15

Tong chng 60 42 18

4. D61 twgng tuyén sinh (Chuan diu vao)

Dé duoc tham gia khoa dao tao trinh dé thac s§ nganh Céng nghé thuc pham,

tét ca cac thi sinh phai qua ky tuyén sinh. Diéu kién dy tuyén bao gdm:

Nganh ding, nganh phu hop:

Tét nghiép dai hoc cac nganh/chuyén

nganh

Y éu cau hoc bo sung

Tén mén hoc bo sung

Sé tin chi

- Cong nghé thue pham

- Bao quan ché bién NSTP
- Coéng nghé sau thu hoach
- Hoa thuc pham

- Ché bién thay san

Truong hop nay nguoi dang ky du thi
khong phai hoc b sung kién thirc,

Nganh gin: t6i thiéu 8 tin chi.

Tét nghiép dai hoc cac nganh/chuyén

Yéu cau hoc bo sung

- Coéng nghé sinh hoc/Sinh hoc
- K§ thuat nir cong. :
- Khoa hoc dinh duéng va am thuc

nganh Tén mén hoc bd sung 8o tin chi
- Cong nghé hoa hoc Cong nghé ché bién TP 3ITC
- Cir nhan hqa hitu co Hoa thuc pham 3TC
- Su pham hoa —
Vi sinh thyc pham 3TC

5. Quy trinh dao tao, diéu kién tét nghiép

Quy trinh dao tao, diéu kién tdt nghiép duoc thuc hién theo Théng tu sb
23/2021/TT-BGDDT ngay 30/8/2021 ctia Bo trudng Bo Gido duc va Pao tao ban hanh
vé “Quy ché tuyén sinh va dao tao trinh do thac s” va Quyét dinh s 2812/QD-DHNL-



SPH ngay 15/10/2021 cua Hidu truéng trudng Dai hoc Nong Lam Tp. H6 Chi Minh vé

vi¢e ban hanh “Quy ché tuyén sinh va dao tao trinh dd thac si”’.

6. Thang diém: 10
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8. Ké hoach giang day

Dur kién ké hoach giang day (Phan bé cac hoc phan theo timg hoc ky)

Tin chi
Hocky | MaHP Tén HP Téng | Ly |TH/TT| Khac
cong | thuyét | /DA
HK 1 (25 | PHIL800 | Triét hoc (Philosophy) 3 3 0 0
tin chi) L Phuong phap luén nghién ciiu khoa hoc ) 9 0 0
REMESOL (Research Methodology) [l o
FOODS825 | Viét va cong bd cong trinh nghién ctu khoa 1 1 0 0 t <l
hoe (Writing and publishing a scientific % "\
work) \\ ‘
FOODS02 | Héa sinh thire phédm (Food biochemistry) 2 0 0 g‘v?:;‘;,
FOODS803 | Vi sinh thye phim (Food microbiology) 2 2 0 0
FOODS804 | Thiét ké va phan tich thi nghiém (Design and 2 2 0 0
Analysis of Experiments)
FOODS805 | Céc tinh chét vét 1y ctia thye pham (Physical 2 5 0 0
properties of food materials)
FOODB806 | Cac k¥ thuat tién tién trong ché bién thue 2 2 0 0
phdm (Advanced technologies for food
processing)
FOODR07 | Céng nghé sinh hoc thie pham (Food 3 2 1 0
biotechnology)
FOODRg13 | Céac phuong phédp phan tich hoa sinh hién dai 3 2 1 0
(Advanced analytical biochemistry methods)
FOOD811 | Thyc té nha may (Field trip) 1 0 1 0
THES896 | Seminar chuyén nganh 1 (D& cuong nghién 2 0 2 0
ctru) (Proposal defense)
HK 2 (18 | FOOD309 Dinh dudng ngudi (Human nutrition) 3 2 1 0
tin chi) FOOD810 | K§ thujt siy thuc phim néng cao (Advanced 3 2 1 0
food drying technology)
FOODS822 | Khoa hoc cdm quan (Sensory Science) 3 2 1 0
FOODS812 | K§ thudt lanh va lanh dong thuc phim néng 3 2 1 0
cao (Advanced food chilling and freezing
engineering)
FOODS08 | Quan ly chit lugng thuc phidm (Food quality 3 2 1 0
management)
FOODS823 | Thuc pham chire ning (Functional Food) 3 2 1 0
FOOD824 | Bao bi va dong géi thuc pham nang cao 3 2 1 0
FOOD814 | Cdng nghé sau thu hoach 1 (rau qua) 3 2 1 0
Postharvest technology 1 (Fruits &
vegetables)
FFOODS815 | Céng nghé sau thu hoach 2 (ngil cic) 3 2 1 0
Postharvest technology 2 (Cereals)
FOODS816 | Céng ngh¢ sau thu hoach 3 (tra, ca phé, 3 2 1 0
cacao) Postharvest technology 3 (Tea, coffee
& cacao)
FOOD817 | Céng nghé ché bién cac san pham tir thit 3 2 1 0
Advanced meat processing
FOODS818 | Phu gia thuc phiam (Food additives) 3 2 1 0
FOOD819 | Phat trién san pham (Product development) 3 2 1 0
FOODS820 | Céng nghé ché bién dau mé& thye pham nang 3 2 1 0
cao (Advanced Technology of Edible Fats
and Qils)

11



FOODS827 | An toan va chit lugng ndng san thye pham 3 2
(Food safety and quality in primary
production (ASIFOOD Module 1)
FOODB828 | Phén tich chat lugng va an toan thue pham 3 2
(Food safety and food quality analysis
(ASIFOOD Module 2)
FOOD829 | Bam bao Qhétjluqmg va an toan trong cong 3 2
nghiép ché bién thye pham (Safety and
Quality Assurance in Food Processing
Industry (ASIFOOD Module 3)
FOODS831 | Logistics va Quan 1y chudi cung tmg 3 2
(Logistics & supply chain management)
FOODS832 | Quan ly dur én 3 2
(Project management)
HK 3 (17tin Seminar chuyén nganh 2 (Seminar chuyén 2 2
chi) THERR Y nganh 2 (Béo céo két qua co s)
15
THES899 | Luan van tét nghiép
Phan phoi tirng hoc ky
HK1 HK?2 HK3 TS tin chi
25 18 17 60
9. Md ta vin tit ndi dung va khdi lwgng hoc phin
9.1 Cac hgc phan dai cuong
Triét hoc
S6 tin chi: 3
Pidu kién hoc: tién quyét/hoc trude/song hanh: ocd  Hkhong

Neéu tom tit ndi dung hoc phén (tiéng Viét, Anh):

Khai luoc vé noi dung co ban vé thé gisi quan va phuong phap luan cia Triét hoc

Mac - Lénin. Can clr vao muc tiéu mon hoc, ndi dung chuong trinh mén hoc dugc cau tric

thanh ba phan, 4 chuong,

Phén thtr nhét c6 1 chuong bao quéat nhimg van dé co ban cua triét hoc va vai tro
triét hoc trong doi sdng xa hoi. Phan thir hai c6 2 chuong trinh bay 2 ndi dung trong tdm la

hoc thuyét triét hoc Mac-Lénin. Phan thir 3 ¢6 1 chuong, khai quat vai tro co s& ly luén

triét hoc Mac-Lénin trong thoi dai ngay nay.

Phuong phap luan nghién ciru khoa hoc

SO tin chi:

2

Piéu kién hoc: tién quyét/hoc trude/song hanh: ocod

Néu téom tht ndi dung hoe phan (tiéng Viét, Anh):

Xkhong

-

PN



Nbi dung hoc phan bao gdm: Khoa hoc, phuong phép nghién ctru khoa hoc, san
phdm ctia nghién ctru khoa hoc; Qué trinh nghién ctru, quy trinh nghién ctru khoa hoc, va
cac giai doan ctia mdt dé tai nghién ctru khoa hoc; X4y dung tong quan tai lidu va co s& ly
thuyét, lua chon tén dé tai; Xay dung dé cuong nghién ctru khoa hoc; T4 chirc thuc hién,
thu thap va xir ly théng tin; Béo céo khoa hoc, bai bao khoa hoc, khoa luan tot nghiép.

The course content includes the following topics: science, scientific research
methods, and the outcomes of scientific research; the research process, the scientific
research procedure, and the stages of a research project; developing a literature review and
theoretical foundation, selecting a research topic; constructing a scientific research
proposal, organizing and implementing the research, collecting and processing

information; and preparing scientific reports, research papers, and graduation theses.

9.2 Céc hoc phan co sé nganh va chuyén nganh

Ho4 sinh thyc pham

S6 tin chi: 2

Diéu kién hoc: tién quyét/hoc trude/song hanh: océ  Ekhong
Néu tom tét ndi dung hoc phén (tiéng Viét, Anh):

Hoc phén cung cép cho ngudi hoc cac kién thirc chuyén sau vé cu triic héa hoc clia
cac thanh phan hoa hoc co ban trong nguyén liéu thye pham nude, carbohydrate, protein,
lipid; tinh chit va su bién dbi cua cac thanh phﬁn hoa hoc co ban trong mdt vai loai thuc
pham théng dung nhu thit, sita, trimg, rau qua trong qua trinh bdo quan va ché bién thuc
pham.

The module aims to provide students with an in-depth knowledge of the chemical
structure of the main components of food materials such as water, carbohydrate, protein,
and lipid; the properties and the changes of main components of several foods such as meat,

milk, eggs, fruits, and vegetables during preservation and processing,.

Vi sinh thye phim
S6 tin chi: 2
Piéu kién hoc: tién quyét/hoc trude/song hanh: ocdé  Xkhong

Néu tom tit ndi dung hoc phén (tiéng Viét, Anh):

13



Nbi dung chinh ciia mdn hoc bao gdm nhiing vi sinh vét c6 lgi trong thuc phdm va
cac ing dung ctia chiing trong ché bién va bao quan thyc pham; nhitng vi sinh vat gy bénh
va gy hu hong thue phdm; mdt sé ndi dung lién quan trong ché bién thuc phim nhu sy
hinh thanh biofilm, bao i, bacteriocin, probiotic, cac chét khang vi sinh vat; img dung vi
sinh vét trong 1én men, ché bién va bao quén thuc phim; mdt sé phuong phap nhanh va
sinh hoc phén tir d& xac dinh vi sinh vat trong thure pham ciing nhu dé phén 1ap va dinh
danh vi sinh vat trong thuc phdm.

Useful microorganisms and their application in food processing and preservation,
spoilage and foodborne disease-causing microorganisms and problems; microorganisms
applied in food fermentation, processing, and preservation; some relevant fields including
biofilm production and problems, spores, probiotics, bacteriocins, etc.; rapid detection
methods and molecular (DNA) methods relevant to food microbiology such as detection

of foodborne microorganisms, isolation and identification of microorganisms in food.

Thiét ké va phan tich thi nghiém

S6 tin chi: 2

Piéu kién hoc: tién quyét/hoc trude/song hanh: océ  Xkhong
Néu tém tit ndi dung hoc phén (tiéng Viét, Anh);

Hoc phén nay nhim cung cAp cho hoc vién kién thirc co ban vé t6i uu hoa céc qua
trinh xdy ra trong cong nghé hoa hoc. Bén canh d6, mén hoc ciing hudéng dan hoc vién cac
phuong phap b tri thi nghiém dé tiép can, gii thich va danh gia s liéu.

This course is designed to provide students with fundamental knowledge of
optimizing processes in chemical technology. Additionally, the course guides students in

experimental design methods to approach, interpret, and evaluate data.

Céc tinh chét vt Iy ciia thue pham
S6 tin chi: 2
Diéu kién hoc: tién quyét/hoc trudc/song hanh: océ6  Xkhong
Néu tom tit ndi dung hoc phéan (tiéng Viét, Anh):
Hoc phén Céc tinh chét vat Iy cta thuc phdm gitp cung cdp kién thirc cho hoc vién

vé cac thude tinh cta nguyén lidu thue phdm. Ngoai ra, hoc phén ciing giup hoc vién hiéu
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c4c tinh chét thue phdm tir d6 1a co s& cho ché bién, dam bao chét lugng va an toan thuce
pham.

The course "Physical Properties of Food materials" provides students with
knowledge about the attributes of food materials. Additionally, it helps students understand
the physical properties of food, serving as a foundation for processing, ensuring quality,

and maintaining food safety.

Céc ky thudt tién tién trong ché bién thuc phim

S6 tin chi: 2

Diéu kién hoc: tién quyét/hoc trude/song hanh: ocd  Xkhong
Néu tom tit ndi dung hoc phan (tiéng Viét, Anh):

Khoéa hoc nay nhdm cung cép cho sinh vién céi nhin toan dién vé nhitng déi méi
trong ché bién thuc phdm, nhén manh cac chi d& quan trong dbi vdi nganh cong nghiép
thyc phdm ngay nay va xac dinh cac xu hudng nghién ciru va phat trién trong tuong lai.
Phén nay bao gdm cac chi d& nhu nhiing tién bd mai nhét trong xir Iy khéng dung nhiét,
c4c cdng nghé va chién lugce thay thé cho xir Iy nhiét.

This course provides students with a comprehensive review of innovations in food
processing, stresses topics vital to the food industry today, and pinpoints the trends in future
research and development. This contains topics such as the latest advances in non-thermal

processing, alternative technologies, and strategies for thermal processing.

Cong nghé sinh hoc thwe pham

S6 tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: ocdé  Xkhong
Néu tém tit ndi dung hoc phén (tiéng Viét, Anh):;

Hoc phan bao gdm cac kién thirc va k¥ thuét lién quan dén viée tao ra nguyén ligu
cho thuc phdm dung chét lugng dinh dudng va an toan thuc phim, cac kién thire va k§
thudt sinh hoc sir dung trong bao quan va ché bién thuc phém.

The course covers the knowledge and techniques to create food materials with the
desired quality for nutrition and food safety, knowledge, and techniques about
biotechnology for use in food processing.

Cac phuong phap phéin tich hoa sinh hi¢n dai
S6 tin chi: 3
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Diéu kién hoc: tién quyét/hoc trude/song hanh: oco  Xkhong
Néu tém tit ndi dung hoc phan (tiéng Viét, Anh):

Mbn hoc trang bi cho sinh vién phén ly thuyét va (mg dung cla cac phuong phap
phan tich vat Iy va hoa hoc sir dung dé xac dinh thanh phéan thuc phém, dic biét la nhiing
ky thuéat tién bd dé phan tich thuc phém.

The course is designed to acquaint students with the theory and application of
physical and chemical methods for determining the constituents of foods. Modern

separation and instrumental analysis techniques are stressed.

Dinh duéng nguoi

S6 tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: océ  Xkhong
Néu tom tat ndi dung hoc phén (tiéng Viét, Anh):

Pay la mon hoc co so dé giup cho hoc vién cao hoc biét duoc mét cach su sic mdi
quan hé giita cac chat dinh dudng trong thyuc pham va sirc khée con nguoi khi tiéu thy
ching. Mit khéc cling ndm vitng cac méi nguy ngd ddc thue pham do céac chat doc hai va
vi sinh vét gay bénh 14n trong thirc &n, tir d6 dé c6 nhirng giai phap k§ thuat thich hop nhim
tao ra san pham thuc pham an toan sirc khée cho ngudi tidu dung.

Human Nutrition provides an integrated overview of the physiological requirements
and functions of protein, energy, and the major vitamins and minerals that are determinants
of health and diseases in human populations. Topics include the following: Dietary sources,
intake levels, physiological role, and requirement of major nutrients, The biological
determinants of nutrient requirements and the assessment of nutrient status in individuals
and populations; The role of nutrition in growth and health through the life cycle; The
rationale for the development of dietary guidelines and of nutrition policies in different
countries; The role of diet in the development of chronic diseases, such as cardiovascular

disease, cancer, diabetes.

Thuyc té nha may

S6 tin chi: 1

Piéu kién hoc: tién quyét/hoc trude/song hanh: ocd6  Mkhong
Néu tom tét ndi dung hoc phén (tiéng Viét, Anh):
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Mon hoc cung cip céc yéu cdu ndi dung thyc hién ddi voi hoc vién khi tham gia rén
nghé thuc té tai co s&. Kién thire thue t& hoc vién thu nhan duge duoc danh gia qua bai bao
céo va kiém tra van dap.

The course provides the contents required for students to conduct when participating
in practical vocational training at the factory. The practical knowledge students gain is

assessed through reports and oral tests.

Khoa hgc cam quan

S6 tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: oco6  Ekhong
Néu tém tit ndi dung hoc phén (tiéng Viét, Anh):

Hoc phan Khoa hoc cam quan gitip hoc vién hiéu dugc cac khai niém co ban, nguyén
téc khoa hoc trong danh gia cam quan. Céc ndi dung trong hoc phan bao gdm gidi thidu
tong quat, trong danh gia cdm quan, cac phwong phép chinh trong danh gia cam quan nhu
phép thir phan biét, phép thir mé ta va phép thir thi hiéu. Ngoai ra, phan tich thong ké ting

dung trong danh gia cam quan cling dugc gidi thidu.

The course "Sensory Science" helps students understand the fundamental concepts ;

and scientific principles in sensory evaluation. The course content includes a general
introduction to sensory evaluation, key methods such as discrimination tests, descriptive
analysis, and preference tests. Additionally, it covers the application of statistical analysis

in sensory evaluation.

Viét va cong bé nghién ciru khoa hoc

Sé tin chi: 1

Piéu kién hoc: tién quyét/hoc trude/song hanh: océ  Xkhong
Néu tom tét ndi dung hoc phan (tiéng Viét, Anh):;

Moén hoc nhdm cung cdp cho hoc vién tdng quan v& yéu ciu thiét yéu ctia mot bai
bo cao khoa hoc ¢6 thé cong bd, quy trinh chudn bi mét bai bao céo khoa hoc, ndp ban
thao va cong bd khoa hoc.

The course aims to provide postgraduates with an overview of the essential
requirements of a publishable scientific report, the process of preparing a scientific report

and submitting manuscripts for scientific publications.
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Ky thuat sz‘iy nang cao

S6 tin chi: 3

Diéu kién hoc: tién quyét/hoc trude/song hanh: oc6  khong
Néu tom tit ndi dung hoc phén (tiéng Viét, Anh);

Hoc phan K¥ thuét sdy thue phim néng cao gitip hoc vién hiéu dugc cac nguyén ly
co ban ctia qua trinh sdy, ciing nhu nfm vimg cac quy trinh séy céc thuc phdm thong dung.
Bén canh do, hoc phan ciing gitip cac hoc vién ¢6 cac kjf ning thuc hanh va do dac dé danh
gia cac qua trinh sdy.

The course "Advanced Food Drying Techniques" provides students with an
understanding of the fundamental principles of the drying process and a thorough grasp of
the drying procedures for common foods. In addition, the course equips students with

practical skills and measurement techniques to evaluate drying processes.

Ky thuit lanh va lanh dong thye phim néng cao

Sé tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: ocdé  Mkhong
Néu tom tit ndi dung hoc phan (tiéng Viét, Anh):

Hoc phén K§ thut lanh va lanh déng thye phim ning cao gitip hoc vién hiéu duoc
cac hé théng 1am lanh va lanh déng, ciing nhu anh huéng cta lam lanh va lanh déng dén
chit lugng thue phdm. Ngoai ra, hoc phén ciing gitip hoc vién ndm vimg kién thirc Iy thuyét
va thue hanh vé Gng dung cta lam lanh va lanh déng trong cng nghé thuc pham.

The course "Advanced Food Chilling and Freezing Engineering” helps students
understand refrigeration and freezing systems, as well as the impact of these processes on
food quality. Additionally, the course provides students with both theoretical knowledge

and practical skills in the application of refrigeration and freezing in food technology.

Thye phfim chirc ning
S6 tin chi: 3
Piéu kién hoc: tién quyét/hoc trude/song hanh: ncdé  Ekhong

Neéu tém tit ndi dung hoc phén (tiéng Viét, Anh):
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Mén hoc nhdm cung cip cho hoc vién kién thtc 1y thuyét va thuc té vé thuc phdm
chtre nang va neutraceutical;, khoa hoc va cong nghé sir dung cho nghién ciru, phat trién
san pham va danh gia gia tri cua thue phém chirc nang dva trén cac minh ching khoa hoc
vé& cac thir nghiém chirc nang in vitro va in vivo.

This course is developed for postgraduate students to provide the fundamentals of
functional foods and nutraceuticals. Through the course, scientific evidence and
technology, which have the potential to formulate and evaluate the quality of functional
foods, are covered. A comprehensive understanding of evidence testing in vitro and in vivo

is also delivered.

Cong ngh¢ sau thu hoach 1 (rau qua)

S6 tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: oco  Xkhong
Néu tom tit ndi dung hoc phan (tiéng Viét, Anh):

N&i dung mén hoc bao gdm cong nghé sau thu hoach rau qua, cac qua trinh sinh ly
sau thu hoach cla rau qua, hu hong va bénh hai trén rau qua, bao goéi1 thong minh, kiém
soat thanh phan khong khi bao quan, k¥ thuat lam lanh va bao quéan lanh, va k¥ thuat chiéu
Xa rau qua.

The content of the course includes postharvest technology for fruits and vegetables,
postharvest physiological processes, spoilage and disease on fruits and vegetables, active
packaging, modified and controlled atmosphere, refrigeration and cooling storage, and

vegetable irradiation techniques.

Cong ngh¢ sau thu hoach 2 (Ngii céc)
Sé tin chi: 3
Piéu kién hoc: tién quyét/hoc trude/song hanh: océ  Ekhong
Néu tém tét ndi dung hoc phén (tiéng Viét, Anh):

Khoéa hoe nay nhidm cung cdp cho sinh vién nhirng kién thirc khoa hoc co ban clia
cac loai ngii cbe hang dau nhu lta gao, bép, lua mi, lua mach, va cao luong cung vai1 ba
loai ct cho bot phd bién nhur khoai tay, khoai mi va khoai lang. Phin nay bao gdm cac chu

dé& nhu nhimg kién thirc vé cdu tric, thanh phan hoa hoc, cac dic tinh hoa ly va sinh hoa

19



va sir lién quan cta chung trong viéc bao quan va ché bién, Ung dung va sir dung ngil che
va ci cho bdt trong cong nghiép thuc pham.....

This course provides students a scientific knowledge of cereal species of agricultural
significance are rice, wheat, maize, barley, and sorghum along with three popular root and
tuber crops potatoes, cassava, and sweet potatoes. Understand the processing and
utilization of major cereals, roots, and tuber. This contains topics such as structure and
properties of cereals and tuber root crops, grain composition, tuber root composition,
characteristics and quality requirements, storage of cereals, processing and preservation of

cereals, root and tuber, and their products ...

Cong nghé sau thu hoach 3 (tra, ca phé, cacao)

Sb tin chi: 3

Diéu kién hoc: tién quyét/hoc trude/song hanh: acdé  Xkhong
Néu tom tit noi dung hoc phan (tiéng Viét, Anh):

Gioi thidu chung vé tra. Cong nghé ché bién tra. Gidi thiéu chung vé ca phé. Cong
nghé ché bién ca phé. Giéi thiéu chung vé ca cao. Cong nghé ché bién ca cao. Thirc udng
tur ca cao.

The course content includes an introduction to tea, tea processing technology, an
introduction to coffee, coffee processing technology, an introduction to cocoa, cocoa

processing technology, and cocoa-based beverages.

Phuy gia thyc phim

S6 tin chi: 3

Diéu kién hoc: tién quyét/hc_)c trudc/song hanh: océ  Xkhong
Néu tom tét noi dung hoc phan (tiéng Viét, Anh):

Hoc phan cung cdp cho ngudi hoc cac kién thirc chuyén sau vé chét phu gia thuc
phdm; c4c quy dinh vé an toan thure phdm lién quan dén chit phy gia; vai tro, chirc ning va
ung dung ctia phu gia thuc phim; mét s6 loai phu gia thyc pham phd bién; phuong phap
sdn xuit cac loai phu gia thuc phdm; phuong phap phan tich, kiém tra danh gia chét luong
phu gia thue pham; va xu hudng st dung chit phu giaméi trong cong nghiép thyc pham.

The module provides students with an in-depth knowledge of food additives; laws

and regulations regarding food additives; the roles, functions, and application of food
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additives; some popular types of food additives; methods to produce food additives;
methods to analyze the quality of food additives; and the trends to use new food additives

in the food industry.

Phat trién san phim

S6 tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: océ  Xkhong
Néu tom tit ndi dung hoc phan (tiéng Viét, Anh);

Hoc phan cung cép cho nguoi hoe nhirng kién thirc co ban vé phat trién san pham,
cac giai doan ciia qua trinh phat trién san pham, cach lap ké hoach va thuc hién cac muc
tiéu phat trién san pham, phuong phap tao san phdm mdi trong diéu kién thi nghiém - pilot
- san xudt va nhiing viéc cén lam dé thuong mai hoa sén phém, cach xdy dung mét dy an
phét trién san phadm va van dung vao thuc té doanh nghiép. Ngoai ra, cung cép cho nguoi
hoc cac kién thire vé& quy trinh phaét trién san phdm va cac phuong phap huéng dan nhom
du 4n thiét ké tir giai doan xac dinh nhiém vu thiét ké cho dén khi Ira chon dugc v tudng
cho san pham, ké hoach san xuét, xac dinh cac nhu cdu cho san xuét san pham moi... dén
tinh toan chi phi hop ly cho san phdm; nhim gitip nguoi hoe ¢ duoe k§ ning vé thiét ké
va phat trién san phém thyuc pham, c6 duoc su hiéu biét séu sic vé san phdm cén phat trién
mai.

The course provides fundamental knowledge on product development, including the
stages of the product development process, planning and achieving product development
goals, methods for creating new products in experimental, pilot, and production settings,
and steps for commercializing products. It also covers how to build a product development
project and apply it in a business context. Additionally, the course offers insights into the
product development process and methods for guiding project teams from the task
definition phase to selecting product ideas, creating production plans, identifying
production needs for new products, and calculating reasonable product costs. This aims to
equip students with skills in designing and developing food products and a deep

understanding of the new product they are developing.

Cong nghé ché bién dau m& thye pham ning cao

S4 tin chi: 3
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biéu kién hoc: tién quyét/hoc trugc/song hanh: oc6  Xkhong
Néu tom tét ndi dung hoc phan (tiéng Viét, Anh):

Mon hoc cung cip kién thirc tong quan vé ddu md, ngudn nguyén liéu dau- m& thue
phém, céng nghé ché bién dau thd tur nguén nguyén liéu dong vat va thuc vat, cong nghé
tinh luyén dau thuc vat, phuong phap bao quan dAu tinh luyén. Ngoai ra, con gioi thigu vé
phuong phép ché bién, str dung va bao quén céc san phdm thue phém ¢6 nguén gdc tir dau-
md.

The course provides general knowledge about oils and fats, sources of edible fats
and oils, crude oil processing technology from animal and vegetable sources, vegetable oil

refining technology, and oil preservation methods. In addition, it also introduces methods

of processing, using, and preserving food products derived from oils and fats.

An toan va chét lwgng néng san thyc pham

Sé tin chi: 3

Piéu kién hoc: tién quyét/hoc trude/song hanh: ocdé  Xkhdng
Néu tom tét ndi dung hoc phén (tiéng Viét, Anh):

Néi dung mén hoc d& cdp dén cac thudc tinh chat luong thuc pham, céc yeu t6 trude thu
hoach va sau thu hoach 4nh huéng dén chét luong ndng san thuc pham, cac bién phap kiém soat
d& dam bao chét luong ndng san, hé théng quan Iy chét lugng thyc phim va cac bién phap phong
ngira; ddng thdi, mon hoc ciing dé cip dén cac chét gy 6 nhiém anh hudng dén an toan ctia néng
san thuc pham, cac quy dinh quéc gia va qudc té lién quan dén an toan thuc pham, hé théng quan
Iy an toan thyc phdm trong san xuéit va cac bién phap phong ngtra.

The subject mentions the attributes of food quality, pre-harvest and post-harvest factors
that influence the quality of agricultural products, the control measures to ensure the quality of
agricultural products, food quality management systems, and preventive measures;
simultaneously, the subject also mentions food contaminants that influence the safety of
agricultural products, the national and international legislation/ regulation related to food safety,

food safety management systems for primary production and its preventive measures.

Phan tich chét lwgng va an toan thyc phszam

S tin chi: 3

Diéu kién hoc: tién quyét/hoc trude/song hanh: océ6  Xkhong
Néu tém tit noi dung hoc phan (tiéng Viét, Anh):
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Hoc phén cung cdp cho ngudi hoc kién thirc vé cac yéu cdu thiét yéu cho cac hoat
ddng trong phong thi nghiém, bao gdm quan ly, thuc hanh tiéu chudn, kién thirc vé tidu
chudn va luat phap quéc té; kién thirc vé cac vén dé quan trong trong an toan thue phim,
bao gébm cac méi nguy an toan thye phdm, phuong phap phat hién va cac dac tinh chat
luong thuc phdm chinh. Hoc phén ciing cung cap kién thirc vé phuong phap ldy mau va
céc ¢ong cu dé tién hanh phan tich thong ké.

The module provides the students with knowledge of the essential requirements for
laboratory activities including management, standard practices, and knowledge of
international standards and legislation. It also provides the students with knowledge of the
key food safety issues, including the food safety hazards, their methods of detection, and
the key food quality properties. The course will also deal with the sampling methods, and

tools to conduct statistical analysis.

Pam bao chit lwgng va an toan trong cong nghiép ché bién thye phim
S tin chi: 3

Diéu kién hoc: tién quyét/hoc trude/song hanh: océ  Xkhong

Néu tom tét ndi dung hoc phén (tiéng Viét, Anh):

MBon hoc trang bi nhitng kién thirc va k§ néng co ban vé cong cu quan Iy chét luong
thuc phdm nhu GMP, SSOP, HACCP, GAP, BAP, BRC, SQF, ISO, FSSC, SA8000,
OHSAS, HAMS, IFS, GFSI, va FDP; vé nguyén thc co ban trién khai ké hoach va tham tra
hé théng ctia cac hé théng quan 1y chét luong. Trén co s& ly thuyét ctia cac cong cu, mon
hoc ciling xay dung chuong trinh thuc hanh dé cung cap cho ngudi hoc k§ ning ap dung
cac cong cu quan 1y chét lugng trong nha may ché bién thyrc pham.

The course provides basic knowledge and skills about food quality management
tools such as GMP, SSOP, HACCP, GAP, BAP, BRC, SQF, ISO, FSSC, SA8000, OHSAS,
HAMS, IFS, GFSI, and FDP; on the basic principles of plan implementation and system
verification of quality management systems. Based on the theory of the tools, the course
also builds a practical program to provide learners with skills to apply quality management

tools in food processing factories.

Logistics va Quan ly chuéi cung rng

S4 tin chi: 3
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biéu kién hoc: tién quyét/hoc trude/song hanh: oco  Xkhong
Néu téom tét ndi dung hoc phin (tiéng Viét, Anh):

Mbn hoc cung cép cho sinh vién cac khai niém vé chudi cung tmg va hé théng chudi
cung Ung thyc pham, cac kién thire vé thi trudng va ndi két thi truong trong chudi cung
ung thue phdm. Hoc phan trang bi kién thtrc quan tri chudi cung tng thuce pham véi s lién
két ctia cac tac nhan, danh gia hiéu qua chudi cung tng va lam co s& nang cao néng luc
canh tranh va phat trién trén thi truong,

The course provides students with concepts related to supply chains and food supply
chain systems, as well as knowledge about markets and market connectivity within food
supply chains. It equips students with supply chain management skills specific to the food
industry, focusing on the integration of stakeholders, evaluating supply chain performance,

and using this knowledge to enhance competitiveness and development in the market

Luén vin tdt nghiép

S tin chi: 15

Didu kién hoc: tién quyét/hoc trude/song hanh: oco  Ekhong
Néu tom tit ndi dung hoc phén (tiéng Viét, Anh):

Pé tét nghiép chuong trinh dao tao Thac si nganh Cong nghé thuc phim, tat ca sinh
vién can hoan thanh Luén vin tt nghiép (d6i véi CTDT dinh huéng nghién ciru) hodc bé
an tot nghiép (d6i voi CTDT dinh hudng img dung). Thong qua cac khoa hoc nay, sinh
vién dugc hudng dan thue hién cac dé tai nghién ctru khoa hoc. Véi sy hd trg cia GVHD,
sinh vién s& tién hanh thu thap tai lidu, viét tdng quan, bb tri thi nghiém ciing nhu tién hanh
thi nghiém va xu ly dit ligu.

To graduate from the Master's program in Food Technology, all students must
complete either a thesis (for research-oriented programs) or a capstone project (for
application-oriented programs). Through these courses, students are guided in conducting
scientific research projects. With the support of their academic advisors, students will
collect data, write literature reviews, design and conduct experiments, and analyze the

results.

10. Danh sach ddi ngii giang vién thye hi¢n chwong trinh

10.1 Danh sach cac giang vién co hiru
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Ho va tén

Nam
sinh

Vin bing, nganh
dao tao

Kinh
nghiém
giang
day

Hoc phin s& giang day

Phan Tai Huén

1978

PGS.TS., Cong
ngh¢ thuc phﬁm

23 ndm

Céc k¥ thudt tién tién trong ché
bién thuc phém (Advanced
technologies for food processing)
Céc phuong phap phan tich héa
sinh hién dai (Advanced analytical
biochemistry methods)

Kha Chin Tuyén

1980

PGS.TS., Cong
nghé thuc pham

21 nim

Pé cuong nghién ctru (Proposal
defense)

Két qua nghién ciru (Internal thesis
defense)

K§ thudt sy thuc phdm néang cao
(Advanced food drying
technology)

Khoa hoc cam quan (Sensory
Science)

K§ thudt lanh va lanh dong thue
phim nang cao (Advanced food
chilling and freezing engineering)
Bao bi va dong goi thuc pham néng
cao

Vin hoé an toan thuc phdm (Food
Safety cultrue)

Luén van t6t nghigp (Thesis)

Lé Trung Thién

1979

PGS.TS., Cong
nghé thuc pham

22 nim

Cic k¥ thudt tién tién trong ché
bién thuc phdm (Advanced
technologies for food processing)
Céng nghé ché bién céc sin pham
tur thit (Advanced meat processing)

Mai Huynh
Cang

1983

PGS.TS, Cong
nghé Hoéa hoc

18 ndm

Coéng nghé ché bién dau md thuc
phim néng cao (Advanced
Technology of Edible Fats and
Oils)

Pé cuong nghién ctru (Proposal
defense)

Két qua nghién ctru (Internal thesis
defense)

Luan van t6t nghigp (Thesis)

Phan Thi Lan
Khanh

1976

TS., Cong nghé
thure phém

25 nim

Cong nghé sau thu hoach 2 (ngii
céc) Postharvest technology 2
(Cereals)

Phan tich chat luong va an toan
thuc phim (Food safety and food
quality analysis (ASIFOOD
Module 2)

Pam béo chat luong va an toan
trong cong nghiép ché bién thuc
phém (Safety and Quality
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Assurance in Food Processing
Industry (ASIFOOD Module 3)

Duong Thi Ngoc
Diép

1978

TS., Cong nghé
thuc pham

23 nim

Céc phuong phap phén tich hoa
sinh hién dai (Advanced analytical
biochemistry methods)

Thyc t& nha may (Field trip)

Quan ly chét luong thue phim
(Food quality management)

Cong nghé sau thu hoach 1 (rau
qua) Postharvest technology 1
(Fruits & vegetables)

Cong nghé sau thu hoach 3 (tra, ca
phé, cacao) Postharvest technology
3 (Tea, coffee & cacao)

An toan va chat luong néng san
thuc pham (Food safety and quality
in primary production (ASIFOOD
Module 1)

Phén tich chat lugng va an toan
thyc phém (Food safety and food
quality analysis (ASIFOOD
Module 2)

Pim béo chét lugng va an toan
trong cong nghiép ché bién thuc
pham (Safety and Quality
Assurance in Food Processing
Industry (ASIFOOD Module 3

Nguyén Minh
Xuan Hong

1978

TS., Cong nghé
thuc pham

21 nim

Hoa sinh thuc pham (Food
biochemistry)

Céng nghé sinh hoc thyc pham
(Food biotechnology)

Phu gia thyc pham (Food
additives)

An toan va chat lugng ndng san
thuc phm (Food safety and quality
in primary production (ASIFOOD
Module 1)

Phén tich chat lugng va an toan
thyc phim (Food safety and food
quality analysis (ASIFOOD
Module 2)

DPam béo chat lugng va an toan
trong cong nghiép ché bién thuc
phim (Safety and Quality
Assurance in Food Processing
Industry (ASIFOOD Module 3

Luong Hong
Quang

1978

TS., Cong nghé
thuc pham

23 ndm

Cong nghé sau thu hoach 3 (tra, ca
phé, cacao) Postharvest technology
3 (Tea, coffee & cacao)

Huynh Tién Pat

1984

TS., Cong nghé
thyc phidm

19 nim

Vi sinh thuc pham (Food
microbiology)
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Dinh dudng ngudi (Human
nutrition)
Thwe pham chire niing (Functional
S Food) iyl
TS, C5 ha Thiét ké va phén tich thi nghiém
10 | Lé Hong Phugng | 1982 > LONBNBAG | g am | (Design and Analysis of
héa thuc pham Exberi
xperiments)
y TS. Cé ha Phat trién dy an, Tri tué nhan tao,
11 | Nguyén Bao Vigt | 1984 S, LONGNEAC | 17 ham | Hoa khi va nhiét phan, Truyén
Hoéa Thuc Pham ey A
i nhiét va truyén vén néng cao
{ TS, Hé thong sinh Céng nghé enzyme va mg dung,
12 | D6 Viét Ha 1981 hoc & vt liéu 20 nam | Thiét bi do va cam bién sinh hoc
sinh hoc
10.2 Danh sach cac giang vién thinh giing
Sk Nim |  Vin bing, Kinh nghiém Sl
TT Ho va tén <inh- | nghah a5 a0 ot day Hoc phan s& giang day
Phuong phap luén
PGS.TS., Cong iﬁ:ﬁ?dglf:se;‘“’h
1 | Bi Van Mién 1955 | nghg sau thu 48nam | s &y i
heash at trien san pnam
. (Product development)
K§ thudt say thuc
x GS.TS., Co khi phdm nang cao
2 | NauyenHay Ll dong luc t.nam (Advanced food drying
technology)
38 nam Logistics va Quan ly
. & s ol chudi cung tmg
3 | Lé Quang Thong 1963 | Kinh té ok ily
chain management)
4 | Nguy&n Van Tron | 1979 | Chinh tri 22 nim Triét hoc (Philosophy)

Ghi chii: Kinh nghiém giang day: Noi giang day, thoi gian, logi ngoén ngit

11. Danh sach C6 vén hoc tap

o Nam Vin bing, Kinh nghiém | Théng tin lién lac
1 Hovaten sinh | nganhdaotao | giang day (email, sdt)
" khachantuyen(@hcm
1| Kha ChénTuyén. | 1080 | EORTH 8 o) papy uaf.edu.vn,
Ay 0909367094
Nguyén Minh TS., Cong ngh@ g nmxhong@hcmuaf.
2 | Xuan Héng 1978 | e phim 2lmdm | o4 vn, 0903356702
. TS., Cong nghé duongngocdiep@hc
3 g;;ong Thi Ngoc 1978 thuc pham 23 nim muaf edu.vn,
g3 0913026570
TS., Céng nghé dat. huynhtien@hcm
4 | Huynh Tién Pat 1984 thuc pham 19 nam uaf edu.vn,
0908650434

27

£ a8

HOL
. MII



12. Co s& vat chét

- Phong thi nghiém va hé théng thiét bi thi nghiém chinh:

TT

Phong thi nghi¢m

Thiét bj chinh

Xuong phat trién san
pham

Thiét bj nhoi xtc xich TV-7

Lo nuémg déi lwu FC 60TQ

Kinh hién vi 2 thi kinh chyp anh co6
phan mém xir Iy 14

Bé n dinh nhiét WEB 6

Céan dién tir CPA-324S

Tua nung Carbolite

May trén Tyrone

May Tumbler Glass & bom chin khéng
May xay thit Madojumio

May nhdi xic xich bing tay Stale
May Cutter Mado Garant

M4y dong hép SCIM

May ghép mi nhwa

May say khi néng (dimg)

May cét lat Sirman

May cét xwong (thit dong lanh) ShunLing
May cét lat thit tuoi DQI

Can dién tir 1 s6 1

May cha vo Berjaya

May xay thit cong nghiép KS-TJ32B
May phén tich thinh phan khi

Phong thi nghiém 209
(Cém T1)

Ta 4m Memmert

May ly tam MSE 1000

May nghién mau Stomacher 400
Tu lanh Hitachi 200 lit

Ta séy Memmert PUc
Autoclave ALP-Nhat

May rung ong nghiém Y

May lic IKA

Cén Oshau

Phong thi nghi¢m 108
(Cam Tu)

May xay sinh t6 Philips

May rung 6ng nghiém ZX3 Vortex
Bé 6n nhiét Wise bath

Autoclave Wisd

Tu 4m Wise cube

Stomacher Iul

Tu lanh Hitachi

Cén dién ttr Ohaus

bién di

Bép dién Goldsun
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TT

Phong thi nghi¢m

Thiét bi chinh

May dém khuén lac Funke, Gerber, Pirc
May dém khudn lac Funke, Gerber, Puc
Realtime PCR

Phong thi nghiém 104
(Cam Tu)

May say Contherm

May ly tim 6 ong Z206A

Tu am Contherm

Céan k¥ thuat dién tir FX-1200i CNTP-TT 02
May cét nuée 1 lin W4000/Euro

May do dé 4m hat PM 600

May say khay

Cén phan tich 4 s6 1¢

May sang ray

B ray

May do PH dé ban InoLab PH 7110 CNTP-TT 02
May khudy tir gia nhiét RMS-02-HP
My do dé 4m Riceter £511 CNTP-TT 01
May khuay tir RSM-02HS

May do d6 nhdt hi¢u Brookfile

Thudc kep hién thi s dién tir Mitutoyo
Thudc kep hién thi s dién tir Mitutoyo
May do dé 4m hong ngoai MX 50

Bé diéu nhiét WCR-P6

May ly tdm tach béo Milky FJ60

May do quang Jasco V730

May ddng héa IKA

May ghép mi nhya

Tu lanh Hitachi 200 lit

Ta mat (0 - 10°C) VH 800HP-Sanaky

Bé rira siéu 4m (Elma)

May c6 quay chén khong

Bé rira siéu am WUC - D22H

Phong thi nghiém 105
(Cam Tu)

Binh cdy vi khuan ky khi Anar-2

Binh cdy vi khuan ky khi Anar-2

B6 chung cét ban ty dong S2

Thiét bj do cdu tric thye phdm Zwicki-Z1.0 TH
Thiét bi 1én men Minifor

B6 do cau tric thit da ning AG-X 10KN
T hit khi doc cé quat huat

May do hoat d§ mrde

B6 pha mau Kjeldahl

Hé thong HPLC

May ly tdm lanh Universal 320R

B6 phin bom mau tw dong HPLC- SIL-20AHT-

Cat.no.22845132-48
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TT

Phong thi nghi¢m

Thiét bj chinh

Can k¥ thuat dién tr FX-2000i CNTP-TT 01

A g A A
BE rira siéu am Elma

May loc nudc siéu sach-WaterPro PS Polishing

Systems/HPLC/UF Hybrid

T sdy xac dinh dé Am-EM10

T Am d6i hru quat -IF110 Plus
Tu séy doi luu cudng birc-UF110
Bom chén khéng (Rocker 410)

Bé rira siéu am WUC-S22H

Can 4 s6 GR-200 A&D

May khudy tir gia nhiét

May quang phé UV-VIS (Jenway 7305)
Bé i nhiét kho (BH-48)

Can dién tir 2 sb 16(FX-200i)

Nbi chién Philips + Tafal

May ly tdm nhe Clever

May do PH 7110

May khudy tir gia nhigt HSC

Tu sdy Memmert UM-600+CO
May ly tim

May chiét xo tir dong 12 chd FT12
Bom hit chian khéng N '022AN.18
Bang twong tac Eno 2610-A

Xuong thue hanh bao
quan — ché bién rau
qua

May ozone céng nghiép OM10-10
Bé rira siéu 4m T890

T lanh sanyo 280 lit

May do hoat dd nwéc AWC-Set-A2
Bép chumg céch thiy c6 6n dinh nhiét
Noi xir Iy nhiét

Tu mat 3 ctra 1595 L

Cum may cit TM/K3 DTM

May cha

May ép dun chin

May ghép mi lon V110-S-SW
May nghién bot khd

May séc ky 16p mong

Thiét bi tiét tring MCY-40L

Ta sdy Memmert UM 108lit

Xe nang

May do pH Hanna -y pH211

Can dién tr Ohaus — My PA2102
May do diép luc t6

Nbi ly trich dich ép bang hoi nudc
Tu dong Acson - Malaisia

30



TT Phong thi nghiém

Thiét bi chinh

Kho lanh Easy Bloc (B3X1616A10)
Khay k¢ kho lanh (B3X1620A10)

May sy vi song

May ddng nhat miu

May ép thuy lwc

Noi cit Viét Nam

May xay trai cdy (HP-1843-Philip)

Méy déng nép chai thay tinh - Viét Nam
May tao am dé AH-600 - Pai Loan
May do dd cing cim tay - Y - FDK30

Phong thi nghiém 210-
211 (Cam Tu)

Cén dién tir 2 56 1¢ PA2102 Ohaus
Can dién tr 2 s6 1¢ PA2102 Ohaus
Tu lanh Hitachi 200 lit

May quang phd UV 2502

May do PH dé ban InoLab PH 7110
May do hoat dong nudc Aqualab 3
Tu séy JKN

Bé cach thiy Memert

Binh loc chin khéng

Ddng hd bam gio

Lo vi séng (co)

May do pH Hanna

May do pH Oakton

B§ soxlet

May dong héa canh khuay ART
May khudy tir gia nhiét Stuart
May khudy tir gia nhiét Wisestir
Tu sdy Ecocell

Maéy nghién cdm tay ¢& nho

Bép dién hong ngoai Sannaky

- Thu vién: ¢6 hon 30.000 déu sach tham khao bao gdm gio trinh, bai giéng, cac

bai bao khoa hoc va duoc cap nhat hang nam.

- Gido trinh, tai liéu bai giang:
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Dairy-derived ingredionts: Food and nuracautical uses

No. ISBN Y : . Title | Quanlity | Year __ Publisher

1 9781405136181 |Advanced Dairy Science and Technology

2 Altematives to Conventional Food Processing 2011 |RSC Publishing

3 Bioaclive Nalural Products, Vol 41 2014 |Elsevier Science Publishers
4 | 9781439844946 |Biopolymer Engineering in Foud Processing CRG Press Inc

5 | 9781405156493 |Biolechnology in Faver Production

6 | 9781405152686 |Brewing Yeast and Fermentation Blackwell Science Lid

7 | 9781405152686 |Brewing Yeast and Femmenlation

8 | 9780813814834 |Calorimetry in Food Processing

9 | 9781405134354 [Carbanaled Soft Drinks: Formulation and Manufaclure Blackwell Science Ltd

10 | 9781845695637 [Cereal Grains: Assessing and Managing Quality ‘Woodhead Publishing Lid
11 | 9781439855652 [Cereal Grains: Laboralory Reference and Procedures Manual CRC Press Inc

12 2009 |CRC Press

13 19781841271064

Design and Technology of Packaging Decoration for the Consumer Market

14 |9780813828558

Encapsulation and Conlrolled Release Technologies in Food Systems

lowa Stale University Press

15 9780813828558

Encapsulution and Controllod Release Technologies in Food Systams

16 | 9781405183666

Enzymes in food technology

Blackwell Science Lld

17 | 9780813808741

Food Biochemislry and Focd Processing

Blackwoll Sciance Lid

18 |9780813819426

Food Procassing

19 |0780813803203

Fruil and Vegelable Phytochemicals: Chemistry, Nutritional Vslue, and Stability

lowa State University Press

20 | 9781405178761

Functional Food Product Dovelopment

21 |0781850769898

Handbook of Baverage Packaging

22 |9780813814773

Handbook of Fermented Meat and Poultry

23 |9780813819815

Handbook ef Fruits and Fruit Processing

24 | 9780813820767

Hydrocolloids in Food Processing

25 | 9781248551516

lce Cream Making

Nabu Press

206 | 9780123742865

Introduction to Food Toxicolagy

Academic Press Inc

27 | 9780813814957

Microbial Food Safety in Animal Agricullure

28 |9780813807683

Modified Almospheric Processing and Packaging of Fish

29 19780813801780

Mullivariate and Probabilistic Analysse of Sensory Science Problems

30 | 9780123756886

Nuls and Seeds in Health and Disease Preventiun

wlalalalalalalalalalajalajajalajalalafelwiala|latalajaialaia

Academic Press Inc

31 |9781405171212 {Oils and Fals in the Food Industry 1

32 | 9781405125031 |Paper and Paperboard Packaging Technology 1

33 | 9781430802663 |Postharvest Biology ard Technology for Preserving Fruil Quality 1 CRC Prass Inc

34 [9780471743033 |Poslharvest Pathogans and Discasa Managomant 1 Wiley

35 [9780813808840 [Preharvest and Postharves! Food Safety 1

16 | 9780813816395 |Preventing Foreign Material Contamination of Foods 1

37 | 9781405168374 [Recont Advances in Polyphenol Research 1

38 | 6781439846001 [Shelf Life Assessment of Food (Food Preservalion Technology) 1 CRC Press Inc

39 | 9781846693268 |Soft Drink and Fruit Juice Problems Solved 1 CRC Press Inc

40 | 9781850750263 |Speclral Praperties of Lipids 1

41 | 9781405134347 {Sweeleners and Sugar Allernalives in Food Techno'ogy 1

42 | 9780632055449 |Tastes and Aromas 1

43 |9780387385631 |Technology of Breadmaking 1 Springer

44 | 9788178330402 Tha r,omp_lele technology book on alcoholic and non-alcoholic beverages (fruit 1 Asia Pacific Business Press Inc
uices, whisky, beer, rum and wine)

45 | 9780632059522 [The Microbiological Risk Assassment of Food 1

46 | 0781406122207 [The Microbiological Safety of Food in Healthcaro Sctiings 1

47 | 9781420088719 |Vegolables and Fruits: Nulsitional and Therapeulic Values 1 CRC Press Inc

48 | 9780813824086 |Water Aclivily in Foods 1

49 | 9780632054299 [Water-Soluble Polymer Applications in Foods 1

50 | 9781560220060 |Winemaking Dasics 1 Feod Products Press,U.S.

13. Huémg dan thye hién chwong trinh

Chuong trinh dugc thyc hién theo ké hoach giang day, theo quy dinh va quy ché cuia
truong Pai hoc Nong Lam Tp. HCM.

PGS.TS.L& Anh Pt

TRUGNG PHONG DPAO TAO SAUDAI HQC PTRUONG KHOA

PGS.TS Kha Chén Tuyén
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