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CHUONG TRINH PAO TAO PAI HQC
Nganh: Cong nghé Sau thu hoach (Postharvest Technology)

Ma nganh: 52540104

Thoi gian dao tao: 4 nam

CONG HOA XA HQI CHU NGHIA VIET NAM
Péc 14p- Tu do- Hanh phic

TT Tén hoc phan Tén tiéng Anh S6 | So tiét | So tiét | Ma so hoc
TC | LT TH phén
A. Kien thirc giao duc dai | Basic Knowledge 48
cuong
I. Cac hoc phin bit budc | Required Subjects 36
a) Ly lu@n chinh tri Political Science
1 Nguyén ly 1 (Triét | Fundamental Principles 1
hoc Mac- Lénin) (Marxism and Leninist 2 30 - MLP121
Philosophy)
2 Nguyén ly 2 (Kinh | Fundamental Principles 2
té chinh trj va (Political Economics and 3 45 - MLP132
CNXHKH) Scientific Socialism)
3 Puong 16i cach Revolutionary Roads and
mang cua Pang Policies of Vietnamese 3 45 - VCP131
cong san Viét Nam | Communist Party
4 Tutwong HoChiMinh | Ho Chi Minh’s Ideology | 2 30 - HCM121
b) Ngoai ngit, Tin hoc, Foreign Language,
Khoa hoc tw nhién, xa hgi | Informatics, Natural
and Social Science
5 Hoba hoc Chemistry 3 40 5 CHE131
6 Hoa phan tich Analytical Chemistry 2 25 5 ACH121
7 Sinh hoc dai cuong | General Biology 2 25 5 GBI121
8 Toan cao cap 1 Mathematics 1 3 45 - MAT131
9 Xac suat- Thong ké | Probability and Statistics | 3 45 - PST131
10 | Tiéng Anh 1 English 1 3 45 - ENG131
11 Tiéng Anh 2 English 2 4 60 - ENG142
12 Tin hoc dai cuong | General Informatics 2 15 15 GIN121
13 Xahoi hoc dai cuong | General Sociology 2 30 - GS0121
14 Nha nude va Phap luat | State and Law 2 30 - SLA121
II. Cac hoc phan tuw chon | Self Selection Subjects 12
(tich liiy du 12 TC) i
Ppu’ong phap tiép Scientific Approach 9 30 i SAM121
can khoa hoc
Tiéng Anh chuyén | Specific English for
nganh cong nghé Postharvest Technology 2 30 - SEP121
sau thu hoach
;g T\ié’ng Viét thuc Practical Vietnamese 5 30 ] PVL121
hanh Language
Sinh thai m6i truong | Environmental Ecology 2 30 - EEC121
Sinh hoc phan tir Molecular Biology 2 30 - MBI1121
Vat 1y Physics 2 30 - PHY121
Toan ng dung Applied Mathematics 2 30 - AMA121
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Antoanvésinhlaodong | Labour Safety and Hygiene 2 30 - WSH121
O nhiém Mbi truong | Environmental Pollution 2 30 - EPO121
Economic Geography of i
Pia Iy kinh & Viét Nam | Vietnam 2| 0 VEGIL2]
111 Gisio dyc thé chat* Physical Education 3
Gido duc the chat 1 Physical Education 1 1 - 15 PHE111
Gido dyc thé chat 2 Physical Education 2 1 - 15 PHE112
Gido duc thé chat 3 Physical Education 3 1 - 15 PHE113
IV. Gi4o duc quoc National Defense 165
phong* Education tiet
B. Kién thirc giao duc Professional Knowledge
chuy@n nghiép
I. Kién thirc co s’ nganh | Basic Knowledge 20
a) Cac hoc phan bat bugc | Required Subjects 16
21 | Hoa sinh dai cuong | General Biochemistry 2 24 6 GBC221
22 | Hoa hoc thuc pham | Food Chemistry 2 30 - FCH221
23 | Dinh dudng hoc 9 Nutrition Science 2 30 - NSC221
24 | Vatly hoc thyc pham | Food Physiology 2 30 - FPH221
25 | Ky thuat thuc pham | Food Engineering 2 30 - FEN221
26 | V¢ sinh an toan .
thure phim Food Safety and Hygiene | 2 30 - FSH221
27 | Nhiét ky thuat Thermal Engineering 2 30 - TTE221
28 | Visinh vt dai cuong | General Microbiology 2 24 6 GMB221
b) Cac hoc phan tu chon . .
(tich ity dil 4 TC) Self Selection Subjects 4
Phugng phap thi !Expenmen_tal Methodology 9 30 i EME221
nghiém thyc pham | in Food Science
Sinh ly — héa sinh Physiology- Biochemistry of
29- | ndng san sau thu Postharvest Agricultural 2 30 - PBP221
30 | hoach Products
@o bao quan nong | Storage for Agricultural 9 24 5 SAP221
san Products
Nguyén liéu thuc pham | Food Materials 2 24 6 FMA221
I1. Kién thirc nganh Professional Knowledge | 33
a) Cac hoc phén bat bugc Required Subjects 16
31 Phén tich thuc pham | Food Analysis 2 24 6 FAN321
32 Panh gia cam quan
thuc phim Food Sensory Evaluation 2 15 15 FSE321
33
Bao quan nong san, | Food and Agricultural i
thuc pham Products Preservation 2 30 FAP321
34 Cong n%hg bao géi | Food Packaging 9 30 ) EPT321
thyc pham Technology
35 C?ng nﬂghc ché bién Agrlcul'_[ure Product 3 30 15 APT331
néng san Processing Technology
36 Cong n%hc che bién | Food Processing 3 30 15 EPT331
thyc pham Technology
37 | Xulyphéphupham | Handling Food Waste ]
thyc phim and by-products 2 30 HWB 321
b) Cic hoc phan tyr chon Self Selection Subjects 17

(tich liy di 17 TC)
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K§ thudt lanh thuc pham | Food Cooling Engineering 2 30 - FCE321
Ky th}lat' lgao quan Tea processing apd _ 5 30 i TPE321
va ché bién che Preservation Engineering
Kythudtbaoquanva | Vegetable Oil Processing
ché bién dau thuc vat and Preservation 2 30 - VPE321
Engineering
Cong nghé san xuat | Animal Feed i
thirc an gia suc Manufacturing Technology 2 30 AFM321
Phu gia thuc pham | Food Additives 2 30 - FAD321
Thyc pham chire Functional and
nang va thuc pham | Traditional Food 2 30 - FTF321
38- | truyén thong
45 ny thgat bag quan, Cereal Prpcessmg an(_i 9 24 5 CPE321
ché bién ngii coc Preservation Engineering
Cong nghé san xuat | Liquor, Brewing and
ruou bia va nudc Beverage Manufacturing 3 45 - LBT331
giai khat Technology
Cong nghé 1am kho Food and Agriculture
ndng san, thyc phdm | Product Drying Technology 3 30 15 FPD331
Cong nghé san xuat | Candy, Sugar Manufacturing ]
duong, banh keo | Technology 2| X CSM321
Covng ngh@cbao Cut-flower Preservation 9 24 5 CEP321
quan hoa cat Technology
Luat thuc pham Food Law 2 30 - FLA321
I11. Kién thirc bo tro Supplemental Knowledge 6
46 Cong nghé 1én men | Fermentation Technology 2 30 - FTE321
47 Thl‘l'()'ng %u¢u va thi | Trademark and Product 9 30 i TPM321
truong san pham Market
48 Sinh vat hai nong Insect Pest of Postharvest
san sau thu hoach Agricultural Products 24 6 IPP321
IV. Thuc tip nghé nghiép | Professional Practice
Internship Training:
49 TTNN: Cong ngh¢ | Fruit and Vegetable 3 - 45 PHT431
ché bién rau qua Processing Technology
50 | Thue tp tot nghiép | Thesis 10 - 150 PHT905
V. Rén nghe Skill Practice 5
Rén nghé 1: K¥ Skill Practice 1:Tea ]
thuat san xuat ché | Manufacturing Technigues 2 30 SPHaz1
Rén nghé 2: K¥ Skill Practice 2: Liquor ]
thuat san xudt rugu | Manufacturing Technicues 2 30 SPHA22
Rén nghé 3: K§ thuat | Skill Practice 3: Bread ]
san xuat banh mi Manufacturing Techniques 1 15 SPHAL3
Tong cong Total 120 | 1500 | 300
Ghi cha:

- Cdc hoc phin Gido duc thé chat, Gido duc quoc phong va Rén nghé khéng tinh
vdo s6 tin chi ciia chwong trinh dao tao
- 1 tin chi (1TC) bang 15 tiét Iy thuyét; 30 tiét thuc hanh; 60 tiét thuc tdp nghé
nghiép (twong dwong 1 tuan), rén nghé ngoai thire dia
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Phin b cac hoc phin trong toan khoéa hoc
1. Niim thir nhat

* Hocly 1 o
A 2 So tin | So tiet | So tiet
TT Tén hoc phan chi LT TH
1 | Nguyén Iy 1 (Triét hoc Mac- Lénin) 2 30 -
2 Hoéa hoc 3 40 5
3 Sinh hoc dai cuong 2 25 5
4 Toan cao cap 1 3 45 -
5 | Tiéng Anh 1 3 45 -
6 | Tiéng Viét thyc hanh 2 30 -
7 | Gido dyc thé chét 1 1 - 15
Cong 16 220 20
* Hoc k2 I
A A So tin | So tiet | So tiet
TT Tén hoc phan chi LT TH
1 | Nguyén ly 2 (Kinh té chinh trj va CNXHKH) 3 45 -
2 Hoba phén tich 2 25 5
3 | Xéc suét- Thong ké 3 45 -
4 Tiéng Anh 2 4 60 -
5 Xa hdi hoc dai cuong 2 30 -
6 Sinh hoc phan tir 2 30 -
7 | Gido dyc thé chat 2 1 - 15
8 Gi4o duc qudc phong-An ninh (165 tiét = 5 tudn) - - -
Cong 17 235 20
2. Nam thw 2
*. Hoe ky 3 .
A A So tin | So tiet | So tiet
TT Tén hoc phan chi LT TH
1 Puong 16i cich mang ciia Pang cong san Viét Nam 3 45 -
2 Tu tuong Ho Chi Minh 2 30 -
3 Tin hoc dai cuong 2 15 15
4 Nha nude va Phéap luat 2 30 -
5 Phuong phép tiép can khoa hoc 2 30 -
6 Héa sinh dai cuong 2 24 6
7 Vit ly 2 30 -
8 | Gido duc thé chét 3 1 - 15
Cong 16 210 30
* Hoc ky 4 I
TT Tén hoc phén S(c)]gn S(I)_Ell_et S(_)rt'et
1 Sinh thai moéi truong 2 30 -
2 Hoa hoc thuc pham 2 30 -
3 Dinh dudng hoc 2 30 -
4 Vit Iy hoc thie phim 2 30 -
5 Nhiét k¥ thuat 2 30 -
6 Vi sinh vt dai cuong 2 24 6
7 Sinh ly — hoa sinh nong san sau thu hoach 2 30 -
8 Phan tich thuc pham 2 24 6
9 K3 thuat thuc phim 2 30 -
Cong 18 252 18
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3. Nam thu 3

*. Hoe ki § A
R A So tin | So tiet | So tiet
TT Tén hgc phan chi LT TH
1 V¢ sinh an toan thyc pham 2 30 -
2 Phuong phap thi nghi€ém thuc pham 2 30 -
3 DPanh gia cam quan thyc pham 2 24 6
4 Bdao quan néng san thuc pham 2 24 6
5 Bao goi thuc pham 2 30 -
6 K¥ thuat lanh thuc pham 2 30
7 | Phu gia thyc pham 2 30 -
8 Cong ngh¢ 1én men 2 30 -
9 Sinh vat hai nong san sau thu hoach 2 24 6
Cong 18 252 18
*. Hoe ky 6 R
R A So tin | So tiet | So tiet
TT Tén hgc phan chi LT TH
1 | Cong nghé ché bién nong san 3 30 15
2 Xt 1y phé, phu pham cta thuc phim 2 30 -
3 Ky thuat BQCB che 2 24 6
4 | Ky thuat BQCB dau thuc vt 2 30 -
5 Cong nghé san xudt thire n gia suc 2 30 -
6 | K¥ thuat BQCB ngii cic 2 24 6
7 | Thuong hiéu va thi truong san pham 2 30 -
8 Tiéng Anh chuyén nganh Cong nghé Sau thu hoach 2 30 -
Cong 17 228 27
4. Nam thw 4
*. Hoe ky 7 R
R A So tin | So tiet | So tiet
TT Tén hoc phan chi LT TH
1 | Cong nghé ché bién thuc pham 3 30 15
2 Thuc pham truyén thong va thuc pham chirc ning 2 30 -
3 Cong nghé san xuat rugu bia va nudc giai khat 3 45 -
4 TTNN: Cong ngh¢ ché bién rau qua 3 - 45
5 Rén nghé 1: K¥ thuat san xuat ché 2 - 30
6 Rén nghé 2: K¥ thuat san xuat banh mi 1 - 15
7 Rén nghé 3: K¥ thuat san xuat ruou 2 - 30
Cong 16 105 135
*. Hoc ky 8 o
n A So tin | So tiet | So tiet
TT Tén hoc phan chi LT TH
1 | Thyc tap tot nghiép 10 - 150
Cong 10 - 150
Thai Nguyén, ngay 31 thang 7 nam 2012
HIEU TRUONG
(dd ky)
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