Nong Lam University
Academic Affairs Department

CREDIT BASED CURRICULUM
(Pursuant to the decision: 3000/QD-DHNL-DT, November -24-2014 of President)

Credit based Training System: Formal Undergraduate (Full - time)

Faculty : Faculty of Fisheries

Discipline : Aquatic Products processing Technology Major: Aquatic Products processing Technology
Minimum credits : 135 Credits

Minimum GPA: 2.0
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No| Module |English subjects Credits szntg'er Theory |Practice| Intemship| Project | Thesis | Year | SM |Prior study | Prerequisite | Concurrent
1. Fundamental knowledge :
1.1 Required subjects
1| 200106 | Phylosophy of Marxism and Leninism 5.0 750 75.0 0.0 0 0.0 0.0 1] 1
2| 202112 |Advanced Mathematics B1 20| 30.0| 30.0 0.0 0 0.0 0.0 111
3| 202201 | General Physics 1 20| 30.0| 30.0 0.0 0 0.0 0.0 111
4| 202202 | Physics Experiments 1 1.0 30.0 0.0, 30.0 0 0.0 0.0 1] 1
5| 202301 |General Chemistry 30| 450 450 0.0 0 0.0 0.0 1] 1
6| 202304 | General Chemistry Laboratory 1.0 30.0 00| 30.0 0 0.0 0.0 1| 1
7| 213603 |English 1 40| 60.0| 60.0 0.0 0 0.0 0.0 11
8| 200201 | Military training (theory) 3.0/ 45.0| 45.0 0.0 0 0.0 0.0 1] .2
9| 200202 | Military training (practice) - 3.0, 90.0 0.0/ 90.0 0 0.0 0.0 1| 2
10| 202113 |Advanced Mathematics B2 _ 20| 30.0/ 30.0 0.0 0 0.0 0.0 1| 2|202112
11| 202401 |General Biology 20| 30.0{ 30.0 0.0 0 0.0 0.0 1f 2
12| 202402 | General Biology Laboratory 1.0| 30.0 0.0/ 30.0 0 0.0 0.0 1| 2
13| 202501 | Physical Education 1 1.0| 45.0 0.0, 45.0 0 0.0 0.0 1| 2
14| 202622 |General Law 20| 30.0| 30.0 0.0 0 0.0 0.0 1| 2
15| 213604 |English 2 3.0| 45.0| 450 0.0 0 0.0 0.0 1| 2213603
16| 214103 | General Informatics 30| 60.0/ 30.0 300 0 0.0 0.0 1| 2
17| 202503 | Swimming 1.0| 450 0.0 45.0 0 0.0 0.0 2| 2
18| 202121 | Probability and Statistics 30| 45.0| 45.0 0.0 0 0.0 0.0 3| 1202113
19| 200104 | History of the Communist's Party of Vietnam 3.0/ 45.0| 45.0 0.0 0 0.0 0.0 3| 2
20| 200107 |Ho Chi Minh Ideology 20| 30.0/ 30.0 0.0 0 0.0 0.0 4| 1
Total 47.0 | 870.0 | 570.0 | 300.0 0 0.0 ‘ 0.0
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No| Module |English subjects Credits Nzﬁ]tg;r Theory |Practice| Internship P#oject Thesis | Year |SM |Prior study | Prerequisite |Concurrent
1.2 Flective subject - completed 0101/accumulated at least 2 credits : 4 credits
1| 202302 |Analytical Chemistry 2.0| 30.0( 30.0 0.0 0 0.0 0.0 1| 2|202301
2| 202305 | Analytical Chemistry Laboratory 1.0| 30.0 0.0/ 30.0 0 0.0 0.0 1| 2 202302
3| 208416 |Principles of Management 2.0 30.0| 30.0 0.0 0 0.0 0.0 3Ll
4| 202620 |Communication skills 2.0| 30.0f 30.0 0.0 0 0.0 0.0 Bl a2
5| 202621 |Introduction to sociology 2.0 30.0| 30.0 0.0 0 0.0 0.0 3| 2
Total 9.0| 150.0 | 120.0| 30.0 0 0.0 0.0
II. Fundamental specialized knowledge : - .
II.1 Required subjects
1| 203104 |Introduction to Biochemistry 30| 60.0/ 30.0| 30.0 0 0.0 0.0 1| 2202301
2| 206522 |Thermodynamic engineering 2.0 30.0| 30.0 0.0 0 0.0 0.0 1| 2202201
3| 203516 |Introduction to Microbiology 3.0/ 60.0| 30.0| 30.0 0 0.0 0.0 2| 1}202401
203104
4| 206109 |Introduction to fisheries science 20| 30.0| 30.0 0.0 0 0.0 0.0 2| 1
5| 206502 | Raw materials for fisheries product processing 3.0| 60.0/ 30.0| 30.0 0 0.0 0.0 2| 1
6| 206519 | Principles of fisheries product processing technology 40| 60.0| 60.0 0.0 0 0.0 0.0 2| 1
7| 206523 |Seafood processing chilling and freezing technology 20| 38.0| 23.0| 150 0 0.0 0.0 2| 1206522
8| 206501 | Human nutrition 20| 30.0/ 30.0 0.0 0 0.0 0.0 2| 2|203104
9| 206503 |Food microbiology 3.0/ 60.0( 30.0| 30.0 0 0.0 0.0 2| 2|203516
10| 206504 |Food chemistry specialized for fisheries products 30| 60.0/ 30.0| 30.0 0 0.0 0.0 2| 2203104
11| 206112 |Aquaculture biology 20| 30.0 30.0 0.0 0 0.0 0.0 3] 1
12| 206401 |Statistics and experimental designs 2.0| 45.0| 15.0| 30.0 0 0.0 0.0 3| 2]202121
13| 206420 |Introductory fisheries law 2.0| 30.0f 30.0 0.0 0 0.0 0.0 4| 1]|202622
Total ’ 33.0| 593.0 | 398.0 | 195.0 0 0.0 0.0
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No| Module |English subjects Credits NI;tgLr Theory |Practice|Internship| Project | Thesis | Year |SM |Prior study | Prerequisite |Concurrent
11.2 Flective subject - completed 0201/accumulated at least 2 credits : 5 credits
1| 206106 |Ichthyology 3.0/ 60.0/ 30.0| 30.0 0 0.0 0.0 2| 1202401
2| 206316 |Applied biochemistry for aquatic products 20| 30.0f 30.0 0.0 0 0.0 0.0 2| 1]|203104
3| 206103 | Water quality management in aquaculture 3.0 60.0| 30.0| 30.0 0 0.0 0.0 2| 2]202301
4| 206301 |Introduction to aquatic animal pathology . 2.0 30.0| 30.0 0.0 0 0.0 0.0 Siila2
5| 206402 |Introduction to fishing technology 2.0 30.0| 30.0 0.0 0 0.0 0.0 3| 2
6| 206409 |Aquatic products marketing 2.0 30.0f 30.0 0.0 0 0.0 0.0 4| 2206109
Total 14.0| 240.0 | 180.0| 60.0 0 0.0 0.0
II1. Specialized knowledge :*
I11.1 Required subjects
1| 206506 |Traditional technologies of fisheries product 20| 45.0( 15.0| 30.0 0 0.0 0.0 3| 1|206503
206504
2| 206507 |Freezing and chilling technology of fisheries products 2.0 30.0f 30.0 0.0 0 0.0 0.0 3| 1|206503
206504
3| 206508 |Advanced technologies of fisheries product processing 20| 45.0( 150| 30.0 0 0.0 0.0 3| 1206503
206504
4| 206510 |Applied biotechnology in fisheries product processing 2.0 30.0( 30.0 0.0 0 0.0 0.0 3| 1206503
5| 206509 |Canned food technology of fisheries products 20| 30.0 30.0 0.0 0 0.0 0.0 3| 2206503
206504
6| 206521 |Academic english specialized for fisheries product 20| 30.0( 30.0 0.0 0 0.0 0.0 3| 2
processing
7| 206524 |Quality management in fisheries product processing 2.0 30.0( 30.0 0.0 0 0.0 0.0 3| 2|203104
| 203516
8| 206805 |Internship for fisheries product processing 1 2.0 60.0 0.0 0.0 60 0.0 0.0 3| 3206508
‘ | 206506
9| 206806 |Internship for fisheries product processing 2 20| 60.0 0.0 0.0 60 0.0 0.0 3| 3206507
206509

[
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No| Module |English subjects Credits NI&%LF Theory |Practice| Internship| Project | Thesis | Year |SM |Prior study | Prerequisite | Concurrent
10| 206211 |Freshwater aquaculture techniques 2.0 30.0| 30.0 0.0 0 0.0 0.0 4| 1206112
11| 206212 | Coastal aquaculture techniques 2.0 30.0| 30.0 0.0 0 0.0 0.0 4| 1|206112
12| 206511 |Food wrapping and packing 20| 30.0f 30.0 0.0 0 0.0 0.0 4| 1206508
206509
13| 206513 |Quality control of fisheries products 20| 30.0( 300 0.0 0 0.0 0.0 4| 1203516
Total 26.0| 480.0 | 300.0 | 60.0 120 0.0 0.0
II1.2 Flective subject - completed 0301/accumulated at least 2 crediits : 10 credits
1| 206421 |Fisheries production Management 20| 30.0f 30.0 0.0 0 0.0 0.0 3| 2|206109
2| 206514 |Occupational safety 20| 30.0( 300 0.0 0 0.0 0.0 B =2 ,
3| 206310 |Drugs and chemicals in aquaculture 2.0 30.0| 30.0 0.0 0 0.0 0.0 4| 1|203516
4| 206312 |Health management of aquatic animals 2.0 30.0f 30.0 0.0 0 0.0 0.0| . 4| 1]|206301
5| 206403 | Aquatic resources management and conservation 2.0 30.0( 30.0 0.0 0 0.0 0.0 4| 1|206109
6| 206411 |International fisheries trade 30| 45.0| 45.0 0.0 0 0.0 0.0 4| 1206109
7| 206416 |Environmental impact assessment in fisheries 20| 30.0( 30.0 0.0 0 0.0 0.0 4| 1]|206109
8| 206518 |Fisheries product development 20| 30.0( 30.0 0.0 0 0.0 0.0 4| 1
Total 17.0| 255.0 | 255.0 0.0 0 0.0 0.0
II1.3 Elective subject - completed 0401/accumulated at least 2 credits : 10 crediits
1| 206901 |Thesis 10.0 | 150.0 0.0 0.0 0 0.0| 150.0 4| 1
2| 206902 |Essay 50| 75.0 0.0 0.0 0 0.0/ 75.0 4| 1
3| 206405 |Aquaculture economics 20| 30.0( 30.0 0.0 0 0.0 0.0 4| 2206109
4| 206408 |Aqua-business administration 2.0 30.0| 30.0 0.0 0 0.0 0.0 4| 2|206109
5| 206516 |Food additives specialized for fisheries products 2.0| 30.0f 30.0 0.0 0| 0.0 0.0 4| 2206504
6| 206517 |Functional foods originated from fisheries products 20| 30.0f 30.0 0.0 o| o0 0.0 4| 2206501
7| 206525 |Water and waste treatment in fisheries product processing| 2.0 | 30.0| 30.0 0.0 0 0.0 0.0 4| 2
Total 25.0| 375.0 | 150.0 0.0 0 0.0| 225.0

/'//

UPA\



Total credits of required subjects : 106 credits

Total credits of elective subjects : 29 credits

(*) Conditional Study Program, Certificates will be issued upon completion
Graduation Methods:

1.Thesis (10 credits)

2.Essay (5 credits) + OF 5 credits of elective subjects III.3

3.The subjects cafi replace thesis {aompletion of 10 credits of elective subjects III.3) Aﬁ/
President of Norig Lam Univérsify - H&Chi Minh City Head of Academic Affairs Department
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Assoc.Prof Dr-Nguye Dr.Tran Dinh Ly

Ho Chi Minh city, November 24-2014
Dean of Faculty of Fisheries

Assoc.Prof.Dr.Nguyen Nhu Tri




