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TRUONG PAI HOC NONG LAM

CONG HOA XA HOQI CHU NGHIA VIET NAM
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CHUONG TRINH PAO TAO PAI HQOC
Nganh: Cong nghé Thuc phim

Ma nganh: 7540101

.Thoi gian dao tao: 4 nam

x . s6 | 50 1 5% I nis 66 hoc
TT Tén hoc phan Tén tieng Anh TC tiet | tiet phin :
LT | TH
A. Kién thirc gido duc dai cwong 43
I. Cac hoc phan béit budce Compulsory subjects 11
a) Ly ludn chinh tri
1 | Triét hoc Mac -Lénin Marxist-Leninist 3 | 45 | - | MLP13I
philosophy
2 | Kinh t chinh tri Marxist-Leninist 2 | 30 | - | MLEI22
political ecomomy
3 | Chu nghia xa hoi khoa hoc Science socialism 2 30 - SCS 123
Ho Chi Minh’s
4 | Tu tuong HO6 Chi Minh Ideology 2 |30 | - | HCMI24
5 | Lich st Bng Cong san Viét Siittﬁzn(iihe 2 | 30 | - | HCPI25
Nam :
Communist Party
b) Ngoagi ngit, Tin hoc, Khoa hoc tw
nhién, xa hi 28
6 | Hoa hoc Chemistry 4 50 20 | CHE141
7 | Sinh hoc Biology 3 40 10 | GBI121
8 | Xa hoi hoc dai cuong General Sociology 2 30 0 GSO121
9 | Vatly Physics 2 30 0 |PHYI121
10 | Toan cao cép Maths 2 30 0 | MATI21
11 | Tiéng Anh 1 English 1 3 45 0 | ENGI13l1
12 | Tiéng Anh 2 English 2 3 45 0 | ENGI132
13 | Tiéng Anh 3 English 3 3 45 0 | ENG133
14 | Tin hoc dai cuong General Informatics 3 15 60 | GIN131
.z £ . Probability and
15 | Xéc suat - Thong ké Statistics 3 45 0 PSTI31
IL. Cac hoc phén tu chon (tich liy di Optional Subjects s
4TC)
16 | Khoa hoc quan ly Management Science 2 30 0 | MECI121
17 | Vi sinh vat dai cuong General Microorganism 2 24 12 | GMI121
18 | Sinh thai méi truong Environmental Ecology 2 30 0 | EECI121




Vietnam Economic

19 | bia ly kinh té Viét Nam Geography 2 30 0 VEGI21
20 | Nha nudc va phap luat State Law 2 30 0 SLA121
AL x A Environmental
21 | O nhiém M6i truong Pollution 2 30 0 EPO121
22 | Sinh hoc phan tu Molecular Biology 2 30 0 | MBII21
A A Scientific Approach
23 | Phuong phap ti€p can khoa hoc Methodology 2 30 0 SAMI21
24 | An toan lao dong Works Safety and 2 | 30 | 0 |WwSHI2I
Hygenic
III. Gido duc thé chat* Physical Education 3 0 30
25 | Tay khong, dién kinh 1
26 | Bong chuyén 1
27 | Culon 1 PHELLL+
e Thig g 1 PHE112+
acau PHE113
29 | Vo 1
30 | Béng o 1
31 | Bong da 1
R National Defense 165
. £ N ]
IV. Gi4o duc quoc phong Education tibt
. X L n n Professional
B. Kién thirc gido duc chuyén nghiép Knowlegde 78
I. Kién thirc co' sé' nganh Basic Knowledge 20
a) Cac hoc phén bit bude Compulsory Subjects 14
32 | Hoa sinh thic pham Food Biochemistry 3 45 - FBC231
33 | Hoa hoc thyc pham Food Chemistry 3 45 - | FCH231
A A 1a Fermentation
34 | Cong ngh¢ 1én men Technology 3 45 - FTE231
Practice 1:
Thuc hanh 1: Hoa sinh, vi sinh, Biochemistry,
35 quy trinh thiét bi Microorganism Food 3 ) 45 | BME231
Equipments
36 | Dinh dudng hoc Food Nutrition 2 30 - | NUT231
b) Cac hoc phan tu chon (tich lay du Optional Subjects 6
6TC)
Qua trinh va thiét bi trong Cong Process, Equipment in
37 nghé Thuc pham 1 Food Technology 1 3 45 PET231
Qua trinh va thiét bi trong Cong Process, Equipment in
38 nghé Thuc pham 2 Food Technology 1 3 45 PET232
39 | Nguyén liéu thyc pham Food Material 3 45 - FMA231
40 | Vat Iy hoc thuc pham Food Physics 3 45 - FPH231




I1. Kién thirc nganh Special Knowledge 33
a) Cac hoc phén bit bude Compulsory Subjects 12
Quan 1y chat luong va an toan vé | Food Safety and
4 sinh thyc phdm Quality Control 3 45 i FSQ331
47 Trlllyen nhiét trong cong ngh¢ thuc | Heat Transfer in Food 3 45 ~ | FeE331
pham Technology
43 | Cong nghé bao gbi thuc phdm Food Packaging 2 | 30 FPT321
g nghs g Hep Technology
44 | Phy gia thyc pham Food Additive 2 | 30 | - |FAD32I
. A , ., Practice 2 : Sensory
45 | Thuc hanh 2: Phan tich, ddnh gid 1 10 Goong 2 | - | 30 |PRrRA32I
cam quan thuc pham :
Evaluation
b) Cac hoc phin ty chon Optional Subjects 21
Diéu khién ty dong cac qua trinh | Automatic Control in
46 Cong nghé Thuc pham Food Technology 3 45 - |ACT3S
, a Scientific Research
47 | Phuong phap nghién ctru khoa hoc Methodology 3 45 - MSR331
48 | Vi sinh thuc pham Food Microbiology 3 45 - FMI331
49 Phan tlc;h va danh gia cam quan Food Senso#y Analysis 3 45 | psE33g
thuc pham and Evaluation
. A pa A yx Milk, Meat Processing
50 C(?ng ~n ght bdo quan va ché bien and Preservation 3 45 - MMT331
thit, stra
Technology
R A LAk \ Fruits and Vegetable
51 | Cong ngh¢ ché bién rau qua Processing Technology 3 45 - FVT331
52 | Co sé thiét ké nha may thuc pham | Food Plant Design 3 45 - | FPD331
Beverage
53 | Cong nghé san xuat d6 udng Manufacturing 3 45 - BMT331
Technology
N . z . , Candy, Sugar
54 | CONgnght san xuat dudng, banh |\ e iring 3| 45 | - | CcsM33l
keo
Technology
55 | Cong nghé ché bién che, caphe | Cofles TeaProcessing |4 | yo || cppa3y
Technology
56 | Cong ngh¢ enzyme Enzyme Technology 3 45 - ETE331
Cong nghé san xuét thuc pham Functional Food
57 | SOnENENe HeP Manufacturing 3 | 45 | - | FEM331
chuc nang
Technology
Cong nghé san xuét thuc pham Traditional Food
58 £ NENE HeP Manufacturing 3 | 45 | - | TFM331
truyén thong
Technology
59 | Cong nghé san xuat dau thuc vat | Plant Oil 3 45 PMT331




Manufacturing

Technology
e 1A 2 2 Food by-Product
60 | Xtr 1y phé phu pham thyc pham Processing 3 30 FPP331
111 Kién thire b tro Supplemental 10
: Knowledge
Cac hoc phan bit bujc Compulsory Subjects 4
61 | Vé k¥ thuat Technical Drawing 2 20 10 | TDR321
Cong ngh¢ bao quan néng san Food and Agriculture
62 | ~ONE NENE BRO quan nong Product Preservation 2 | 30 | - |FAP32I
thuc pham
Technology
Cac hoc phén tw chon Optional Subjects 6
s oA Enterprise
63 | Quan tri doanh nghiép Administration 3 45 - EAD331
64 | Marketing Marketing 3 45 - | MAR331
65 | Khoi sy kinh doanh Business Startup 3 45 - SUB331
66 | Phat trién san pham Product Development 3 45 - PDE331
. N , Project Establishment
67 | Xay dung va quan 1y du an and Management 3 45 - PEM331
A A Lo s 1 Animal-feed
68 COP.g nght san xudt thic an chan Manufacturing 3 45 - | AFM331
nuodi
Technology
69 | Nong nghiép cong nghé cao Advanced Agriculture 3 45 - | AAG331
. oA s Environmental
70 | Cong ngh¢ mdi truong technology 3 45 - | ETE331
IV. Thye tap nghé nghiép Professional practice 5
TTNNI: Kién tap vé t6 chirc, quan
71 | 1y, san xuét tai cac doanh nghiép - | Internship Training 1: 1 - 15 | ITR411
co quan trong linh vuc thuc phdm
TTNN2: Cong nghé san xuét san giﬁ?ﬁggﬁmmg %
72 | pham tir thyc vat . 2 - 30 | ITR421
( Chon 1 trong 3 ndi dung) Manufacturing
i g2 e & Technology
A N £ Beer Manufacturing
Cong nghé san xuat bia Technology 2 -
. . 4 , Fruit and Vegetable
Cong nghé san xudt rau qua Processing Technology 2 -
Céng nghé san xudt banh keo Candy Manufacturing 2 -
Technology
TTNN3: Cong nghé sin xuét san gﬁ;n:fg ()T;S:;mg %
73 | pham tu dong vat 2 - 30 | ITR422

( chon 1 trong 2 ndi dung)

Manufacturing
Technology




Milk Processing

Cong nghé che bien sita Technology 2 -
Céng nghé san xudt thit va sdn Meat and Meat Product
P . 2 -
pham tw thit Processing Technology
74 | Thue tap tot nghiép Thesis 10 150 | THE901
V. Rén nghé Skilled Practice 5
. A, . Skilled Practice 1:
75 Rl\il' Quy tr1£1h phan tich thanh Analytical process of 2 SPR521
phan thuc pham g .
food ingredients
Skilled Practice 2:
76 RN2 QuAy trinh ph?n tich chi tiéu Analytlgal process of ) SPR522
vi sinh vat thyc pham: Food Microorganisms
Properties
Skilled Practice 3:
77 RN3: Quy trn:h danh gia cam Evaluation process of 1 SPR513
quan thyc pham: Food Sensory
Properties
Téng cong Total 121
Ghi chu:

- Cdc hoc phan Gido duc thé chat, Gido duc quoc phong va Rén nghé khéng tinh vdo sé tin chi cia

chuwong trinh dao tao

- 1 tin chi (1TC) bang 15 tiét Iy thuyét; 30 tiét thuc hanh; 60 tiét thie tdp nghé nghiép (twong dwong

[ tudn), rén nghé ngodi thuc dia

Phén bo cac hoc phin trong toan khéa hoc

1. Nim thir nhit

* Hoc ky 1
So | So
TT Tén hoc phin tin | tiét | So6 tiét TH
chi | LT
1 [GDTC 1 1 0 30
2 | Sinh hoc 3 40 10
3 | Héa hoc 4 50 10
4 | Xa hdi hoc dai cuong 2 30
5 | Toan cao cap 2 30 0
6 | Tiéng Anh 1 3 45 0
Cong 15 | 195 50
* Hoc ky 2
So | So
TT Tén hoc phin tin | tiét | So6 tiét TH
chi | LT
1 |GDTC2 1 0 30




2 | Vatly 2 30 0
3 | Triét hoc Mac — Lénin 3 45 0
4 | Tiéng Anh 2 3 45 0
5 | Xac suét théng ké 3 45 0
6 | TTNNI: Kién tap 1 0 30
7 | Ve k¥ thuat 2 20 20
8 | Gigo duc qudc phong- Anh ninh
Cong 15 | 185 80
2. Nam thiwr 2
* Hoc ky 3
So | SO
TT Tén hoc phin tin | tiét | SO tiét TH
chi | LT
1 [GDTC3 1 30
2 | Tiéng Anh 3 3 45 0
3 | Tin hoc dai cuong 3 15 60
Vi sinh vat dai cuon
* | (BLKTVN.) £ 2 | 24 12
5 | Quy trinh, thiét bi trong Cong ngh¢ thyc pham 1 3 45 0
6 | Hoa sinh thyc pham 3 45 0
7 | Hoa hoc thuc phém 3 45 0
8 | Kinh té chinh tri 2 | 30
Cong 20 | 249 102
* Hoc ky 4
S6 | So
TT Tén hoc phén tin | tiét | So tiét TH
chi | LT
1 | Khoa hoc quan ly (STMT,..) 2 30 0
2 | Quy trinh, thiét bi trong cong nghé thuc pham 2 3 45 0
3 | Cong ngh¢ 1én men 3 45 0
4 | Dinh dudng hoc 2 30 0
5 | Phuong phap nghién ctru khoa hoc 3 45 0
6 | Thyc hanh 1 3 0 90
7 | Rén nghé 1 2 0 60
8 | Chu nghia xa hoi khoa hoc 2 30
Cong 20 | 225 150
3. Nam thw 3
* Hoc ky 5
So | So
TT Tén hoc phin tin | tiét | So6 tiét TH
chi | LT
1 | Tu twéng HO Chi Minh 2 30 0




2 | Truyén nhiét trong cong nghé thuc pham 3 45 0
3 | Phén tich va danh gia cam quan thuc phdm 3 45 0
4 | Vi sinh thuc phdm 3 45 0
5 Thuc hanh 2 EPhén tich, cam 5 0 60
quan thuc pham)
6 | TTNN 2 2 0 120
7 | Rén nghé 2 2 0 120
Cong 17 | 165 300
* Hoc ky 6
S6 | Sé
TT Tén hoc phén tin | tiét | So tiét TH
chi | LT
1 | Lich st Bang Cong san Viét Nam 2 30 0
2 | Diéu khién ty dong cac qua trinh Cong nghé Thuc pham 3 45 0
3 | Cong nghé bao quan va ché bién thit, sita 3 45 0
4 | Cong nghé bao quan va ché bién rau qua 3 45 0
5 | Co so thiét ké nha may thuc pham 3 | 45 0
6 | Rén nghé 3 1 0 30
7 | TTNN3 2 0 120
Cong 17 | 210 150
4. Nam thw 4
* Hoc ky 7
S6 | Sé
TT Tén hoc phén tin | tiét | So tiét TH
chi | LT
1 | Cong nghé bao géi thuc pham 2 30 0
2 | Quan ly chét luong va an toan vé sinh thyc pham 3 45 0
3 | Marketing 3 45 0
4 | Quan tri doanh nghiép 3 45 0
5 | Phuy gia thuc pham 2 30 0
6 | Cong nghé bao quan ndng san thuc pham 2 30 0
Cong 15 | 225 0
* Hoc ky 8
S6 | Sé
TT Tén hoc phén tin | tiét | S6 tiét TH
chi | LT
1 | Thuc tap tot nghiép 10 0 150
Cong 10 0 150
Thai nguyén, ngay .... thang....nam 2018
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