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CHUONG TRINH GIAO DUC PAI HQC TIEN TIEN

CONG NGHE THU'C PHAM
UNDERGRADUATE ADVANCED PROGRAM
In FOOD TECHNOLOGY

PHAN I - THONG TIN TONG QUAT VE CHUONG TRINH
PART I GENERAL INFORMATION OF THE PROGRAM

1.1 Noi cip bang - Awarding body and Name of Awards:

Truong DHNL TP.HCM cAp bang, Truong DH California, Davis cip chimg chi cong
nhan chat lugng chuan muc

Nong Lam University, Ho Chi Minh grants “Bachelor of Engineer in Food Technology”
degree, and UC-Davis, USA grants a Certification.

1.2 DPon vi dao tao -Teaching Institution:

Khoa Cong nghé Thuc phdm, Truong DPHNL TP.HCM

Faculty of Food Technology, Nong Lam University HCMC

1.3 Ma s6 - Program ID: 52540102

1.4 Loai hinh dao tao - Type of Program:

Chuong trinh tién tién Cong Nghé Thyc Pham, Chinh quy tip trung

“Advanced Program” = National key program of MOET, in partnership with UC-Davis,

USA, Undergraduate, full-time, credit.

1.5 Thoi gian dao tao theo thiét ké - Program Duration
4 nam (4 years) + 6 thang Anh Van (6 months of intensive English study)

1.6 Poi twong tuyén sinh - Enrollment
Hoc sinh tdt nghiép THPT, tring tuyén khéi A va B vao truong DH Néng Lam, TP
HCM trong ky thi tuyén sinh dai hoc, hodc cac trudong c6 khéi nganh twong duong véi
két qua cao hon két qua thi sinh thi d5 vao nganh Cong Nghé Thyc Pham truong DH
Nong Lam, TP HCM (di¢n dugc tuyén théng hodc diém trén mot mac do nha truong
quy dinh timg nim), dong thoi dat diém kiém tra tiéng Anh dau vao twong duong
TOEFL 400 (IELTS 4,5)
People who meet the following requirements can be admitted to this program:
1. Passed the high school graduation exam.
2. Passed the undergraduate entry examination Group A (Mathematics, Physics,
Chemistry); or Group B (Mathematics, Biology, Chemistry) determined by
NONGLAM University, HCMC (NLU) each year, or determined by other universiies

with scores equal or higher than received special admission to NLU undergraduate
carreer.

3. Have TOEFL score of 450 (IELTS 4.5), or passed the entry English test organized
by NLU.



1.7 Quy trinh dao tao, diéu kién tét nghiép- Educational Process and Graduation
Requirements

Sinh vién dugc hoc trong diéu kién hoc tap tdt nhat bﬁng tiéng Anh, chuong trinh dao tao
duoc xay dung trén co sé tham khao chuong trinh dao tao nganh Khoa hoc va Cong nghé
Thuc phém Dai hoc California-Davis, mét trong cac truong c6 uy tin hang dau cta Hoa
Ky vé dao tao k¥ su Khoa hoc va Cong nghé Thuc pham. Giang vién 14 nhitng can bo cia
truong Pai hoc Nong Lam TPHCM va mot sb truong, vién nghién ctru c¢é kinh nghiém
giang day, tirng day va hoc tai cac nudc noi tiéng Anh; mdt s6 mén hoc s& do giao su cua
truong Pai hoc California-Davis (UCDavis) truc tiép giang day.

Quy trinh dao tao dugc td chirc theo hoc ché tin chi. Piéu kién tot nghiép tuan theo Quy
ché dao tao theo hoc ché tin chi cua trudng Pai hoc Nong Lam TPHCM. Sinh vién phai
hoan thanh tit ca cac hoc phén bt budc cling nhu sb hoc phén tu chon theo yéu clu cla
chuong trinh dao tao, téng lugng kién thirc tdi thicu 1a 131 TC (Khong bao gém 15 TC
trong hoc ky chuan bi ngoai ngir - hoc ky 1) voi diém trung binh tét nghiép > 5,0 theo
thang diém 10. Thuyc tap tt nghiép va do an t6t nghiép ciling 1a nhirng hoc phan bt budc,
phai dat diém tir 5,0 tro 1én.

Students are educated and trained in the best pedagogic environment. The courses are
taught in English. The curriculum and syllabi were built based on the undergraduate
program in Food Science and Technology of University of California, Davis (UCDavis),
which received accreditation from U. S. News & World Report. Lecturers will be selected
from NLU and other universities and research institutes, who have distinguished teaching
experience in higher education, already taught technical subjects in English, or graduated
from countries using English as first language. Some courses will be taught by the UCD’s
professors.

The educational process is designed in accordance with the credit-based system. The
graduation conditions obey the Regulation of Credit-based Academic System of NLU.
Student have to pass all the required courses and to complete the necessary amount of
elective courses. The Total Course Requirements are 131 credits (NOT including 15
credits of English Preparatory), the CPA (Cumulated Grade-point Average) must be > 5.0
(10-level system). The graduation practice and thesis are required courses, which also
required a minimum grade point of 5.0.

1.8 Thang diém — Grading System

Thang diém 10 (diém sé va diém chir) theo quy ché dao tao theo hoc ché tin chi cua
truong Pai hoc Nong Lam Tp. Hd Chi Minh.

The 10-scale grading system (letter or number grade) is to be used in accordance with
the Regulation of Credit-based Academic System of NLU.



10-scale
Number Letter
From 9,5 To 10 A+
from 8,5 To 9,4 A
From 8,0 To 8,4 B+
Pass* From 7,0 To 7,9 B
From 6,5 To 6,9 C+
From 5,5 To 6,4 C
From 5,0 To 5,4 D+
From 4,0 To 4.9 D
Not pass below 4,0 F

* To pass Graduation Practice and Graduation Thesis students are required to get C
or above.

1.9 Co hdi nghé nghiép/Job opportunities

Tét nghiép CTTT nganh CNTP, sinh vién c6 thé lam viéc trong cac cong ty, nha may san
xuat, ché bién va xuat khau thuc pham; cic co quan quan 1y vé an toan vé sinh thuc pham
vé6i cac vi tri nhu chuyén vién nghién ctru thiét ké san phdm méi, thiét 1ap quy trinh - cong
nghé, quan 1y chit luong, quan 1y vé sinh an toan thuc phim trong nha may, quan 1y chudi
cung ung thuc pham. Ngoai ra, k§ su CNTP con c6 kha ning giai quyét cac van dé lién
quan dén thuc phém nhu quan ly dich vu ho tro cong nghé¢ cho khach hang, tiép thi san
pham, nghién ctru vé dinh dudng ngudi, tu van dinh dudng, sirc khoe cong dong. Hon
nita, khoi nghiép san xuét kinh doanh thyc phdm ciing 14 mét trong nhiing cong viéc yéu
thich cta rat nhiéu cuu sinh vién nganh CNTP.

Graduated from the Advanced Programme of Food Technology, students can work in
companies and factories of food production and processing, food exporting agencies, food
safety and hygiene management agencies with positions such as new product design,
processing process and technology implementation, food quality and safety management,
food supply chain management. In addition, the graduates can be able to address the food
issues related to management of customer service, product marketing, human nutrition
research, human nutrition and public health consultancies. Moreover, starting up food
manufacturing business is one of the most favorite jobs of many alumni from the
Advanced Programme of Food Technology.

Opportunities for transfer to higher education:

Upon graduation of this program, students have many opportunities to continue their study
for higher degree. They can continue Master program of Food Technology at Nong Lam
University or register for Master degree in other domestic institutions. Furthermore, the
advantages of English skill and the high quality of this program can provide students the
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abilities to obtain their higher degree oversea in ASEAN and Asia areas as well as English
speaking countries such as Australia, United States, Belgium, Canada...

There are also many sources of higher education scholarship for the students (DAAD -
Germany, AUSAID - Australia, Monbukagakusho-MEXT — Japan, host university,...)

PHAN II MUC TIEU PAO TAO, KET QUA HQC TAP MONG DPQI —
PART II EDUCATION OBJECTIVES, EXPECTED LEARNING OUTCOMES
2.1 Muc tiéu dao tao — Educational Objectives
Dé an dugc xay dung nhim:
(1) Pao tao ngudn nhan lyc duoc trang bi cac pham chat tién tién : nam ving kién
thire chuyén mén, c6 ky nang thic hanh thanh thao va ky nang ing dung t6t dap
{mg cho nhu cau phat trién cta dat nudc, theo kip nhip do phat trién ctia cac nudc
trong khu vuc va trén thé gioi; i o
(2) Tao dung mét chuong trinh chuan myc quoc t€ du strc canh tranh véi trao Iuu du
hoc ¢ nudc ngoai va thu hut sinh vién nudc ngoai trong khu vuc vao hoc tap tai
DPHNL; ) "
(3) Tro thanh mot nganh dao tao cé anh hudng tich cuc doi véi su phat trién trong linh
vuc cong nghiép thuc pham va di dau trong cac thanh tyu nghién ctru thudc linh
vuc nay trén pham vi cd nude va khu vye.

The objectives are:

(1) to provide human resource with advanced skills and knowledge suitable for
national development requirements cope with the development in the
region and the world;

(2) to build an advanced program curriculum equillium to international
standards, competetive to ones from established universities and to attract
local and international students to study at Nong Lam university.

(3) to become a leading institution in Vietnam contributing to the development
of food technology in terms of education and research

2.2 Két qua hoc tip mong doi - Expected Learning outcomes of the programme

Sau khi hoan tat CTTT nganh CNTP, sinh vién dat dugc:

A. Kién thirc

ELO 1: Van dung cac kién thirc co ban vé khoa hoc tu nhién, k¥ thuat, va khoa hoc xa hoi.

ELO 2: Van dung nén tang cac kién thirc ky thuat 6t 18i vé linh vuc cong nghé thuc
pham.

ELO 3: Van dung kién thie chuyén sdu (BQ & CB) trong linh vuc cong nghé thuc pham.



Ky nang

ELO 4: Phan tich, 1ap luan tdm h¢ thong va giai quyét van vé khoa hoc va cong nghé thyc
pham.

ELO 5: Kiém tra va thuc nghiém céc giai phap cho cac van dé lién quan vé ché bién va an
toan thuc pham.

ELO 6: Thyc hién thanh thao cac k¥ nang chuyén mon trong linh vuc cong nghé thuc
pham

ELO 7: Lam viéc ddc lap, c6 k¥ nang lanh dao va lam viéc nhém.

ELO 8: Giao tiép hi¢u qua bang nhiéu hinh thirc: 11 néi, van ban, giao tiép dién tir

ELO 9: Sir dung t6t tiéng Anh trong giao tiép va nghién ciru tai liéu chuyén nganh: ¢
trinh d¢ tiéng Anh dat mtrc B2 theo khung tham chiéu chiu Au hodc cac chtng chi
qudc té tuong duong.

ELO 10: Hinh thanh y tudng, thiét 1ap cac yéu cau, thiét ké va phat trién san pham theo
yéu cau vé dinh dudng, do bén, va an toan vé sinh thuc phém.

ELO 11: Trién khai thyc hién ché bién cac san pham thyc pham.

ELO 12: Giam sat k¥ thuat cac hoat dong ché bién san pham thyc pham.

Thai dd - Y thire

ELO 13: Nhan thic dugc vai trd, trach nhiém cua mot ky su, hiéu biét vin hoa doanh
nghiép, cac chuan muc dao dirc nghé nghiép, cac qui dinh vé an toan vé sinh thuc
pham va c6 tac phong cong nghiép.

ELO 14: Nam bét xu hudng thi truong va bdi canh xa hoi anh huéng dén cac hoat dong
san xuét thyc pham.

ELO 15: Chu dong, sang tao, va c6 y thic hoc tap sudt doi.

Expected learning outcomes (ELO) of the Advanced Program in Food Technology
Upon completion of the program of Food Technology, students are able to:

A. Knowledge

ELO 1: Apply basic knowledge of natural sciences, engineering, and social sciences.

ELO 2: Apply the foundation of the core technical knowledge in the field of food
technology.

ELO 3: Apply specialized knowledge of food preserving and processing in the field of
food technology.

B. Skills

ELO 4: Apply analytical, systematic reasoning and problem-solving skills in food science
and technology.

ELO 5: Apply the scientific method to research issues related to food processing and
safety, and experiment on solutions to solve the issues.

ELO 6: Apply technical skills of preserving and processing food in food industry.
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ELO 7: Demonstrate the ability to work independently as well as the ability to work
cooperatively in teams, appropriately manage individual and/or group conflict and
provide leadership in a variety of situations with sensitivity to diverse backgrounds.

ELO 8: Communicate effectively in a variety of forms: speech, text, electronic
communication.

ELO 9: Use English for communicating and researching with specialized materials:
requiring level B2 of English proficiency in European standards or equivalents to
international standards.

ELO 10: Conceptualize and design products and systems, set requirements, and develop
products according to nutritional requirements, durability, and food hygiene and
safety.

ELO 11: Operate the processes of food production.
ELO 12: Monitor the technical processes of food production.
C. Attitude

ELO 13: Recognize the role and responsibility of an engineer, abide the Law of Food
Safety, understand corporate culture, professional ethics, food safety, and have an
industrial work manner.

ELO 14: Understand market trends and social contexts affecting food production.

ELO 15: Be active, creative, and have a sense of lifelong learning.

PHAN III CHUONG TRINH HQC -
PART III STUDY PROGRAM
3.1 N§i dung chwong trinh — Curriculum

Chuong trinh dao tao bao gdbm 144 tin chi (TC) trong d6 c6 109 tin chi bat budc va 35 tu
chon. Chia lam 3 khdi kién thurc 13 khi kién thirc co ban (59 TC bét bude va 6 TC tu
chon); khéi kién thirc co s& nganh (22 TC bat budc); khdi kién thire chuyén nganh (28 TC
bét bude va 29 TC tu chon) va 8 TC khoéa ludn tdt nghiép.

The program specification clearly shows the structure of the curriculum, which consists of
144 credits including 109 compulsory credits and 35 optional credits. The program is
divided into 3 clusters of knowledge:

- Basic knowledge (59 compulsory credits and 6 optional credits);

- Core knowledge (22 compulsory credits);

- Specialized knowledge (28 compulsory credits and 29 optional credits); and

- Graduation thesis or the group optional of specialized knowledge for graduation
(08 credits) belong to students’ selection.



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

Nong Lam University
Academic Affairs Department

Faculty : Food Science and Technology

Discipline : Food Technology

Minimum credits :
Minimum GPA: 2.0

144 Credits

CREDIT BASED CURRICULUM

(Curriculum detailed here apply to students who matriculated in 2014 or later)

Major: Advanced Education Program in Food Technology

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

Page 1
No| Module |English subjects Credits NI(r)t:gLr Theory |Practice| Internship| Project | Thesis | Year |SM |Prior study |Prerequisite |Concurrent
1. Fundamental knowledge :
1.1 Required subjects
1| 202501 |Physical Education 1 1.0 45.0 0.0| 45.0 0 0.0 0.0 1 1
2| 202622 | General Law 2.0 30.0( 30.0 0.0 0 0.0 0.0 11
3| 213653 | Professional English 1 3.0 45.0| 45.0 0.0 0 0.0 0.0 1| 1
4| 200201 | Military training (theory) 3.0/ 45.0| 45.0 0.0 0 0.0 0.0 1| 2 . /?/‘
51 200202 | Military training (practice) 3.0 90.0 0.0/ 90.0 0 0.0 0.0 1| 2 ‘/ T
6| 202151 |Calculus 1 3.0| 45.0| 45.0 0.0 0 0.0 0.0 1| 2 / .‘m"cj}{(]
7| 202252 |Physics 1 2.0 30.0| 30.0 0.0 0 0.0 0.0 1| 2 \\“gc‘.af)ﬂt
| 8| 202253 |Physics 1 Laboratory 1.0| 300| 0.0] 300 o| 00| 00| 1|2 Lo ?“, poen

9| 202353 |General Chemistry 1 2.0 30.0 30.0 0.0 0 0.0 0.0 1| 2 K ‘3\_,

10| 202354 |General Chemistry 1 Laboratory 1.0 30.0 0.0| 30.0 0 0.0 0.0 1| 2 \\9_____"5

11| 202502 | Physical Education 2 1.0 45.0 0.0| 45.0 0 0.0 0.0 1| 2202501

12| 213650 |English 1 3.0/ 45.0| 45.0 0.0 0 0.0 0.0 1] 2

13| 213654 |Professional English 2 3.0 45.0 45.0 0.0 0 0.0 0.0 1| 2213653

14| 202152 |Calculus 2 3.0 45.0| 45.0 0.0 0 0.0 0.0 2| 1202151

15| 202254 | Physics 2 2.0 30.0f 30.0 0.0 0 0.0 0.0 2| 1|202252

16| 202255 |Physics 2 Laboratory 1.0 30.0 0.0/ 30.0 0 0.0 0.0 2| 1

17| 202355 | General Chemistry 2 2.0 30.0/ 30.0 0.0 0 0.0 0.0 2| 1202353

18| 202356 |General Chemistry 2 Laboratory 1.0 30.0 0.0/ 30.0 0 0.0 0.0 2| 1

19| 202452 | Biological Science 1 2.0 30.0/ 30.0 0.0 0 0.0 0.0 2| 1

20| 202453 |Biological Science 1 Lab 1.0 30.0 0.0/ 30.0 0 0.0 0.0 2| 1

21| 213651 |English 2 3.0 45.0/ 45.0 0.0 0 0.0 0.0 2| 1|213650

22| 200106 |Phylosophy of Marxism and Leninism 5.0 750 75.0 0.0 0 0.0 0.0 2| 2
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Credit based Training System: Formal Undergraduate (Full - time)

Faculty : Food Science and Technology

Discipline: Food Technology

Minimum credits : 144 Credits
Minimum GPA: 2.0
(Curriculum detailed here apply to students who matriculated in 2014 or later)

CREDIT BASED CURRICULUM

Major: Advanced Education Program in Food Technology

Page 2
No| Module |English subjects Credits Nzgsg!er Theory |Practice| Internship| Project | Thesis | Year |SM |Prior study | Prerequisite | Concurrent
25| 202454 | Biological Science 2 2.0 30.0f 30.0 0.0 0 0.0 0.0 21 2
26 | 202455 |Biological Science 2 Lab 1.0 30.0 0.0/ 30.0 0 0.0 0.0 2| 2
27| 200104 |History of the Communist's Party of Vietnam 3.0 45.0| 45.0 0.0 0 0.0 0.0 3| 1]200106
28| 200107 |Ho Chi Minh Ideology 2.0 30.0f 30.0 0.0 0 0.0 0.0 4| 2/200104
Total 59.0/1095.0 | 705.0 | 390.0 0 0.0 0.0
1.2 Flective subject - completed 0101/accumulated at least 2 credits : 6 credits
1| 202605 |Basic Economic 2.0 30.0f 30.0 0.0 0 | 0.0 0.0 2| 2213654
2| 202621 |Introduction to sociology 2.0 30.0/ 30.0 0.0 0 0.0 0.0 2| 2213654
‘ 3| 208338 |Accounting 3.0 45.0, 45.0 0.0 0 0.0 0.0 2| 2213654
’ 4| 208410 |Business Management 3.0 45.0 45.0 0.0 0 0.0 0.0 2| 2213654
5| 208453 | Basic Marketing 2.0 30.0f 30.0 0.0 0 0.0 0.0 2| 2213654
6| 210317 | Community Development 2.0 30.0, 30.0 0.0 0 0.0 0.0 2| 2213654
7| 212110 | Environmental Science 2.0 30.0 30.0 0.0 0 0.0 0.0 2| 2|213654
8| 210302 |Introduction to Industrial Quality management 3.0 45.0| 45.0 0.0 0 0.0 0.0 3| 1202355
9| 210401 |Food Law 2.0 30.0; 30.0 0.0 0 0.0 0.0 3| 1210255
Total 21.0| 315.0| 315.0 0.0 0 0.0 0.0
II. Fundamental specialized knowledge :
11.1 Required subjects
1| 210150 |Introduction to Food Science and Technology 2.0 30.0, 30.0 0.0 0 0.0 0.0 2| 2202355
2| 210255 |General Biochemistry 3.0 45.0 45.0 0.0 0 0.0 0.0 2 2
3| 210256 | Genral Biochem Lab 1.0 30.0 0.0 30.0 0 0.0 0.0 2| 2
4| 210550 |Introduction to Nutrition 2.0 30.0f 30.0 0.0 0 0.0 0.0 2| 2202355 210255
5| 210251 | Food Chemistry 3.0/ 45.0( 45.0 0.0 0 0.0 0.0 3| 1210255
&l 710987 | Eand Chamictr | aharatary 10/ 300 00! 300 0o 00 0.0 3| 1
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Credit based Training System: Formal Undergraduate (Full - time)

Faculty : Food Science and Technology
Discipline: Food Technology
Minimum credits : 144 Credits
Minimum GPA: 2.0

CREDIT BASED CURRICULUM

(Curriculum detailed here apply to students who matriculated in 2014 or later)

Major: Advanced Education Program in Food Technology

Page 3
| No| Module |English subjects Credits Nzﬂfg'er Theory |Practice Internshipl Project | Thesis | Year |SM |Prior study |prerequisite |Concurrent
210362 | Food Properties 2.0 30.0/ 30.0 0.0 0 0.0 0.0 3] 1
210363 |Food Engineering 1 30, 60.0/ 30.0{ 30.0 0 0.0 0.0 3/ 1
10| 210953 | Food Science Seminar 1.0 30.0 0.0/ 30.0 0 0.0 0.0 3| 1|213654
11| 210304 |Food Engineering 2 20| 30.0/, 30.0 0.0 0 0.0 0.0 3| 2210357 210354
12| 210952 |Food Product Development Field Study 1.0 30.0 0.0/ 30.0 0 0.0 0.0 3| 2]210251
Total 22.0| 420.0 | 240.0 | 180.0 0 0.0 0.0
III. Specialized knowledge :
1111 Required subjects
1| 210151 |Food Microbiology 3.0, 45.0| 45.0 0.0 0 0.0 0.0 3| 1202452
202454
2| 210152 |Food Microbiology Laboratory 1.0 30.0 0.0/ 30.0 0 0.0 0.0 3] 4
3| 210361 |Food Experimental Design and Data Analysis 4.0 75.0| 45.0| 30.0 0 0.0 0.0 3| 1202152
4| 210154 |Food Sensory Science 30| 60.0f 30.0/ 30.0 0 0.0 0.0 3| 2210361
5| 210354 |Heat and Mass Transfer in Food Processing 2.0 30.0( 30.0 0.0 0 0.0 0.0 3| 2210352
6| 210551 |Food Analysis 30| 60.0, 30.0/ 30.0 0 0.0 0.0 3| 2(210255
210251
7| 210356 |Food Packaging 2.0 30.0, 30.0 0.0 0 0.0 0.0 4| 1|210352
8| 210405 |Food Preservation 20| 30.0| 30.0 0.0 0 0.0 0.0 4| 1]210251 210352
210420 |Food Product Development 2.0 30.0 30.0 0.0 0 0.0 0.0 4| 1)210251
10| 210450 |New Product Ideas 2.0 30.0 30.0 0.0 0 0.0 0.0 4| 1)210251
11| 210552 | Principle of Quality Assurance in Food Processing 2.0 30.0, 30.0 0.0 0 0.0 0.0 4| 1|210352
12| 210553 |Food Processing Plant Sanitation 20| 300/ 30.0 0.0 0 0.0 0.0 4| 1210361
Total 28.0 | 480.0 | 360.0 | 120.0 0 0.0 0.0
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Credit based Training System: Formal Undergraduate (Full - time)

Faculty : Food Science and Technology

Discipline: Food Technology

Minimum credits : 144 Credits
Minimum GPA: 2.0
(Curriculum detailed here apply to students who matriculated in 2014 or later)

CREDIT BASED CURRICULUM

Major: Advanced Education Program in Food Technology

Page 4
No| Module | English subjects Credits NI‘r’rEta)Lr Theory |Practice| Internship| Project | Thesis | Year | SM |Prior study | Prerequisite | Concurrent
II1.2 Elective subject - completed 0201/accumulated at feast 2 credits : 21 crediits

1| 210201 | Enzyme Technology 3.0/ 60.0| 30.0| 300 0 0.0 0.0 3| 11202452
202454
210406 | Special Study 1 1.0 30.0 0.0/ 30.0 0 0.0 0.0 3| 2|213654
210253 |Beverages Technology 3.0 60.0/ 30.0, 30.0 0 0.0 0.0 4| 1210251
210151
4| 210254 |Technology of Edible Fats and Oils 20| 30.0| 30.0 0.0 0 0.0 0.0 4| 1210251
5| 210308 | Meat Science and Technology of Meat Products 4.0 75.0, 45.0/ 30.0 0 0.0 0.0 4| 1(210151
210251
6| 210315 | Technology of Coffee, Cocoa, and Tea Products 3.0 60.0| 30.0| 30.0 0 0.0 0.0 4| 1|210151
210251
7| 210338 | Cereals and Tubers Preservation and Processing 2.0 30.0, 30.0 0.0 0 0.0 0.0 4| 1210151
Technology 210251
8| 210350 |Design and Analysis for Sensory Food Science 2.0 30.0, 30.0 0.0 0 0.0 0.0 4| 1|210154
9| 210355 | Food Freezing 2.0/ 30.0/ 30.0 0.0 0 0.0 0.0 4| 11210354
10| 210358 | Fruits and Vegetable Processing 4.0 75.0| 45.0| 30.0 0 0.0 0.0 4| 1210151
210251
11| 210359 | Sweeteners and Technology of Cane sugar 3.0 60.0| 30.0f 30.0 0 0.0 0.0 4| 1210151
210251
12| 210360 |Technology of Milk and Dairy Products 40| 750 45.0/| 30.0 0 0.0 0.0 4| 1210151
210251
13| 210407 |Special Study 2 2.0 ' 60.0 0.0/ 60.0 0 0.0 0.0 4| 1213654
14| 210451 |Seafood Processing 4.0 750 45.0( 30.0 0 0.0 0.0 4| 1210151
210251

15| 210554 | HACCP and Risk Assessment 2.0 30.0| 30.0 0.0 0 0.0 0.0 4| 1|210251 210405
16| 210555 |Food Toxicology 2.0/ 30.0/ 30.0 0.0 0 0.0 0.0 4| 1|210251

17| 210104 | Food - borne infections and intoxications 20| 30.0/ 30.0 0.0 0 0.0 0.0 4| 2210151 210555

Tntal 45.0 | 840.0 | 510.0 | 330.0 0 0.0 0.0




CREDIT BASED CURRICULUM

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

Faculty : Food Science and Technology

Discipline: Food Technology Major: Advanced Education Program in Food Technology
Minimum credits : 144 Credits

Minimum GPA: 2.0

(Curriculum detailed here apply to students who matriculated in 2014 or later)

Page 5
No| Module ' English subjects [ Credits Nzﬁg;r Theory |Practice Intemshipi Project | Thesis | Year | SM | Prior study | Prerequisite | Concurrent
111.3 Flactive subject - completed 0301/accumuiated at least 2 crediits . 8 credits
1| 210951 |Undergraduate Thesis 8.0| 120.0 ’ 0.0| 120.0 0 0.0 0.0 4
2| 210954 |Senior Project 4.0, 60.0| 60.0 0.0 0 0.0 0.0
Total 12.0| 180.0| 60.0| 120.0 0 0.0 0.0
Total credits of required subjects : 109 credits
Total credits of elective subjects : 35 credite
Graduation Methods:
1.Thesis (8 credits)
2.Senior Project (4 credits) + completion of 4 credits of elective subjects III.2
b Ho Chi Minh city, November 24-2014
President ¢ orlg ‘Tam Umvem(ty Ho Chi Minh City Head of Academic Affairs Department Dean of Food Science and Techng

/ | r

\ DATHIOCNO —
TP HO CHIMI \’1'

\ ASSOC Prof Dr.Nguyen Hay Dr.Tran Dinh Ly

)

Dr.Phan Tai Huan



3.2. So' d0 mo ta moi lién quan va trinh tu sap xép cac mon hgc - Curriculum Map

Table . Distribution of courses based on the total duration of the program - Food Technology

Advanced Program (Partner: University of California, USA) Bachelor Degree

Notes:

This is an elective course in the General Knowledge block

This is a compulsory course in the Core Knowledge block

This is a compulsory course in the Specialized Knowledge
block

This is a compulsory elective course in the Specialized

1110

This is a compulsory course in the General Knowledge block 59 (credits)

6/21 (credits)

22 (credits)

28 (credits)

29/57 (credits)

Row 1 — Course name

Row 2 — Course ID

Knowledge block Row 3 — Number of credits
Semester
1 Foreign léng ung Specialized English 1 General Vietnam Law Physical Education 1*
prepration
1 213653 202622 202501
1 3 2 1
2 General English 1 Physics 1 General Chemistry 1 Physical Education 2*
2 213650 202252 202353 202502
2 3 2 2 1
2 Specialized English 2 Calculus 1 Practical Physics 1 Practical Chemistry 1
2 213654 202151 202253 202354
2 3 3 1 1
Military Education 1 Military Education 2
Summer (theory) * (practical)) *
Summer 200201 200202
Summer 3 3
3 General English 2 Caleulus 2 Physics 2 Practical Chemistry 2 Biology 1
3 213651 202152 202254 202355 202452
3 3 3 2 2 2
3 Practical Physics 2 Practical Chemistry 2 Pratical Biology 1
3 202255 202356 202453
3 1 1 1
4 Basic Principles of General Economics Sociology ‘General Biochemistry Biclogy 2
Marxism-Leninism 2 =
4 200106 202605 202621 210255 202454
4 5 2 2 3 2
4 Accountin (Cmnaniify Practical Biochemistry Pratical Biology 2
g Development &Y
4 208338 210317 210256 202455
4 3 2 1 1
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Introduction to The environment and : 2 . .
4 Marketing e Organic Chemistry Introduction to Food Science:
4 208453 212110 202357 210150
4 2 2 2 2
4 Business Administration Praét]l]cal prgmnc General Nutrition
emistry.
4 208410 202358 210550
4 3 1 2
Revoltionany Lincs Experimental Designs & Introduetion to Industrial
5 of Vietnam ; . Food Chemistry Food Microbiology
Communist Party Data Analysis Quality Management
5] 200104 210361 210302 210251 210151
5 3 4 B 3 3
. Practical Food 3 ! N
5 Food Propertics Food Law T Practical Food Microbiology
5 210352 210401 210252 210152
5} 2 2 1 1
Practical Food 5 5 =
P i Food Engineering 1 Topic report
210353 210357 210953
1 3 1
Food sensory science Food Engineering 2 Food Analytics Practical training
210154 210304 210551 210952
3 24 3 1
Heat & mass transfer
210354
2
7 Priciples of quality assurance
1in food processing
7 210552
7 2
T New product design Food factory hygene,
7 210450 210553
7 2 2
7 New product Principles of food
Development preservation
7 210420 2104035
7 2 2
7 Food packaging
7 210356
7 2

13




8 Ho Chi Minh’s
thought

8 200107

8 2

Minimum accamulated number of credits: 144/187

3.3 Ma tran Két qua hoc tip mong doi — Mén hoc, Martix ELOs-courses

Table 3.1. Level of contribution to the Expected Learning Outcomes (Skills matrix)

Expected Leaning Outcomes / Level of contribution

Knowledge Course Cre-
block - N | b Coucse Name dits
Foreign language
preparation
Level B2 foreign
language preparation
213650 | General English 1
213651 | General English 2
213653 | Specialized English 1
213654 | Specialized English 1
Computer Science
202501 | Physical Education 1
202502 | Physical Education 2
Military Education 1
200201 | iy of-?)l
Military Education 2
(practice)
Basic Principles of
12 | 200106 Marxism-LcI;inism
Revolutionary Lines o
200104 | vy Commuﬁ.;’tpmy
14 | 200107 | Ho Chi Minh’s Thought
15 | 202622 | General Vietnam Law
16 | 202151 | Calculus 1
17 | 202152 | Calculus 2
18 | 202452 | Biology 1
19 | 202454 | Biology 2
20 | 202453 | Practical Biology 1
21 | 202455 | Practical Biology 2
22 | 202353 | General Chemistry 1
23 | 202354 | Practical Chemistry 1
202252 | Physics 1
25 | 202253 | Practical Physics 1
26 | 202254 | Physics 2
27 | 202255 | Practical Physics 2
28 | 202355 | General Chemistry 2
29 | 202356 | Practical Chemistry 2
30 | 202357 | Organic Chemistry
Practical Organic
31202358 | Cpemistry &
32 | 202621 | Sociology
The environment and
33 | 212110 human
34 | 202605 | General Economics

Community
35 210317 Development
Business
36 | 208410 Administration
37 | 208338 | Accounting
Introduction to
38 | 208453 Marketing
39 | 210401 | Food Law
Introduction to
40 | 210302 | Industrial Quality
Management
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Expected Leaning Outcomes / Level of contribution

Knowledge
block

No.

Course
1D

Course Name

Cre-
dits

=
[7%)

04 | 05 | 06

07

08

09

10

11

12

13

—
=

—
[2)]

Foundation Knowledge (22 credits)

41

210150

Introduction to Food
Science

42

210255

General Biochemistry

43

210256

Practical Biochemistry

44

210550

General Nutrition

45

210251

Food Chemistry

46

210252

Practical Food Chemistry

Z|ea(a| z [

Z | Z ||

47

210357

Food Engineering 1

210352

Food Properties

B [ = [ B | = |

z|Z|wn |z |z |wnlZz| Z

49

210353

Practical Food
Properties

—_

50

210304

Food Engineering 2

210953

Topic Report

Z |z

52

210952

Practical Training
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Specialized Knowledge

Compulsory Specialized Knowledge (28 credits)

53

210151

Food Microbiology
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17,0171
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210152

Practical Food
Microbiology
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55

210361

Experimental Design
& Data Analysis

56

210154

Food sensory science

57

210354

Heat and mass transfer

z =z

wnzl z

58

210551

Food analysis

Z |a

2]
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210405

Principles of food
preservation
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210552

Principles of quality
assurance in food
processing
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61

210356

Food packaging

z

62

210420

New product
development

63

210450

New product design

64

210553

Food factory hygiene

nNnw v wn

In-depth knowledge
Elective in-depth knowledge (requires at least 29/57 credits)

65

210355

Process of food
cryogenation

v v»n |

66

210201

Enzyme technology

w2
| v (Ll v |

67

210253

Beverage processing

68

210254

Oils & fat technology

69

210308

Meat technology

70

210315

Tea, coffee, cocoa

71

210338

Technology of cereal
and starch
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Vegetables & fruit
technology
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210359

Sweeteners &
sugarcane technology
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74

210360

Dairy technology &
dairy products

75

210451

Seafood technoloy

76

210554

HACCP and Hazard
Assessment

8]

71

210350

Food practices &
sensory analysis

78

210555

Food toxicology

79

210104

Bacterial infections
from food
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Specialized Course 1
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210407

Specialized Course 2
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Graduation report

210954

Graduation thesis

B0 || —

»nwnwnwnv v v | v wn

wnunnnn v jtn v | v |tn v

wiwninnn

Note:

- Highly Supporting

Supporting

©v Ll vn | (v (Lnl v

z|Zz|Z2|z|z|lz|z2 |2 |2z |z|Z2Zz@l @ |zZz| z |z Z

Z |2 2 | 2|2 2 | 2 |2 2 \zZ22z22z22z 2 |zZz z |z Z

v wn (Ll v |

w »ww|wlwlr w |Zlwl w |2 Z

w

w

7,0175)

w2

ww»n

N «“u L v | v v un

None Supporting

wnwnwwmwn v v | v n w

wnwwn v | | jnwn | | B wn Bn®nnZ Z|nn n |

L v v | v v L » »n L ©V LW ©»u wv




Chuong trinh ddo tao chuyén sau vé ki thuat thyc pham nhung duoc bd sung thém vé quan 1y chat lwong, an toan thyc pham.
The program is specialized in Food Processing, Food Technology with extra quality management skill as following.

Introductio

General M‘:'_':flr’:" c‘;‘:‘tm"':r:’stno ChiMinh's ntoViet .. .. General Organic Biological _ .
English Principles Party Prin. Thoughts Nsayn;tle_::lw Chemistry Chemistry Sciences

< 2

z . General Food . Food Food Internship Business
Plr %f: sz::‘na IT_(::;:I Int{:igt.:.on Bio- Chemistr T:;ﬂ:‘rftlt.';’: EnF‘:;zceler Propertie Science (Field Marketing Management
g chemistry v g s Seminar  Study)
2\ Food Microbiology <
Applied statistic and
experiment design
Food S Sci
© ENSOly Sewence Beverage technology
Heat and Mass
Tra:rsoi::E;sI:i:ﬂod Technology of Edible
g Fats and Oils
Introduction to Physical and Chemical
Enzymology methods for Food Principles of Meat
Analysis Sciences
Food Toxicology ez
Principles of Food Technology of Tea,
Encihanre=t Freservation Coffee, and Cocoa
technology of Principles of Quality products
Cereals and Assurance in Food Fruits and Vegetables
Amylaceous Tubers Processing Technology
Food-borne Food Packaging Sweeteners and
infections and Technoly of Cane
intoxications Food Product sugar
HACCP and Risk Development Milk and Dairy
Assessment New Food Product Technology
Ideas
Food Processing
Plant Sanitation Food Freezing Seafood Technelogy
Undergraduates Undergraduates Undergraduates
Thesis Thesis Thesis
QUALITY o FOOD ~ FOOD

MANEMENT PROCESSING TECHNOLOGY



PHAN IV MO TA VAN TAT NOI DUNG CAC HQC PHAN —
PART IV COURSE DESCRIPTIONS

2.3 Cac hoc phin tiéng Viét bit budc — Compulsory Vietnamese courses

2.3.1 POL00109: Cac nguyén ly co ban cua chi nghia Mac-Lénin (Principles of
Marxism-Leninism)

Sb tin chi-Credits: 5

Noi dung ban hanh tai Quyét dinh s 52/2008/QD-BGDDT ngay 18/09/2008 cta Bo trudong

B0 Gido duc va Pao tao.

2.3.2 POL00104: Duwong 16i cich mang cia Ping Coéng Sin Vit Nam
(Revolutionary of VN’s Communist Party)
S6 tin chi-Credits: 3
Noi dung ban hanh tai Quyét dinh sé 52/2008/QD-BGDDT ngay 18/09/2008 cua Bo
truong Bo Gido duc va Pao tao.

2.3.3 POL00107: Tw twéng H6 Chi Minh (Ho Chi Minh’s thought)
S tin chi-Credits: 2

Noi dung ban hanh theo Quyét dinh s6 52/2008/QD-BGDDT ngay 18/09/2008 ctia Bo
truong Bo Gido duc va Pao tao.

2.3.4 SOC02502-SOC02503: Gifo duc thé chét
S4 tin chi-Credits: 2

Noi dung ban hanh theo Quyét dinh sé 3244/GD-DT ngay 12/9/1995 va Quyét dinh sd
1262/GD-DT ngay 12/4/1997 cua B9 truong Bo Gido duc va Pao tao.

2.3.5 S0C00201-SOC00202: Gido duc qudc phong
S4 tin chi-Credits: 6

Noi dung ban hanh theo Quyét dinh sé 81/2007/QD-BGDDT ngay 24/12/2007 cia B
truong Bo Gido duc va Dao tao.

2.4 Cac hoc phan tiéng Anh bit budc — Compulsory English courses

2.4.1 MATO02112: Giai tich 1 (Calculus 1)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: Cung cip cho sinh vién nhirng kién thtrc toan hoc can thiét ¢ trinh d6 trung-cao,
c6 thé thuc hién va thong hiéu nhiing biéu thtrc toan hoc st dung trong tinh todn va vat ly,
thong ké va hoa hoc.



Course goals: Furnishing students acquired mathematics knowedge at mid-high level which
could help them to understand mathematic priciples, equations... applied in calculating,
physics, statistics and chemistry.

Ngi dung: Ham s6 - Ham hop va ham nghich ddo, gi6éi han, ham lién tuc, dao ham, dao ham
cép cao, vi phan mot 4n, mit 16m, diém ubn, dao ham béc hai, tdi wu hoa cac van dé, dao
ham ham lugng gidc, vi phan, lugng giac hoc, tiém can dung va tiém can ngang, gidi han va
khong giéi han.

Contents: Functions, composition of functions and inverse, limits, continuity, the derivative,
higher order derivatives, implicit differentiation, concavity, points of inflection, the second-
derivative test, optimization problems, derivatives of trig functions, differentials,
trigonometry review, vertical asymptotes and finite limits, horizontal asymptotes and limits
of infinity.

2.4.2 MATO02113: Giai tich 2 (Calculus 2)

Sb tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: MAT02112

Muc tiéu: Cung cip cac kién thirc vé& ham sd, phép tinh tich phan, tich phan tng dung, tich
phan luong giac, dai luong ngdu nhién va ham phan phbi.

Course goals: Furnishing the knowledge about functions, integrals operation, application of
integrals, trigonometric integrals, random and distributive functions.

N§i dung: Ham sb mil va dao ham ham sd mi, ham sb L6-ga-rit, dao ham ham Lo6-ga-rit,
hai niém nguyén ham va tich phan bat dinh, tich phan cua ham sé mii va tich phan ham Lo6-
ga-rit, tich phan xac dinh va giai tich dai cuong, tinh thé tich va dién tich sung quanh ciia
mot vat thé tron xoay, tich phan toan phan, tich phin ting phan, tich phan toan phwong,
phuong phap tinh tich phan gan duang, tich phan lugng giac, phan phdi rdi rac, bién ngiu
nhién lién tuc, trung binh, phuong sai va do léch chuén, ham mat do, ham phan phéi, phan
phéi chuan.

Contents: Exponential functions and their derivatives, logarithmic functions, derivatives of
logarithmic functions, antiderivatives and indefinite integrals, exponential and logarithmic
integrals, definite integrals and the Fundamental Theorem of Calculus, volumes of solids of
revolution, integration by parts, partial fractions, integration tables and completing the
square, improper integrals, trigonometric integrals, discrete probability, continuous random
variables, mean and median; variance and standard deviation; uniform, normal, and
exponential probability density functions.

2.4.3 BI1002402: Sinh hoc 1 (Biological Sciences 1)
S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none
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Muc tiéu: Cung cip cho sinh vién nhitng kién thirc tong quat vé ciu trac, chirc ning va hoat
dong séng cla té bao; co ché cua su di truyén va su bién ddi; cac phuong thuc tién hoa cta
loai.

Course goals: This course assist students in general knowledge of structure, function and
living activities of cells; mechanisms of heredity and variability; means of evolution of
species.

Ngi dung: Sinh hoc té bao (ciu truc té bao, mang té bao); ning luong sinh hoc (ning lugng
va su trao ddi chét, su quang hop, su ho hép té bao); khai niém di truyén hoc phan tir
(nucleotic va nucleic, sy sinh tong hop protein); di truyén hoc (nhiém sic thé va sy phan
chia té bao, sy di truyén theo hoc thuyét Mendel, su di truyén khong theo hoc thuyét
Mendel); su tién hoa, su dot bién, su chon loc tu nhién (su thich nghi, cac hoc thuyét tién
hoa, dinh luat Hardy-Weinberg).

Contents: Cellular Biology (Cellular structure, Cellular membrane); Bioenergetics
(Energetics and metabolism, Photosynthesis, Cellular respiration); Molecular basis for
genetics (Nucleotide and acid nucleic, Protein biosynthesis); Genetics (Chromosomes and
cell division, Mendelian Heredity, Non-Mendelian Heredity), Evolution, Mutation, Natural
Selection (Adaption, Theories of Evolution, Hardy-Weinberg Law)

2.4.4 BI1002403: Sinh hoc 2 (Biological Sciences 2)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: BI002402

Muc tiéu: Cung cip cho sinh vién kién thirc co ban vé sy phét trién clia sy sdng va qua trinh
tién hoa cua thuc vat va dong vat va tinh da dang cia céc sinh vat séng.

Course goals: This course provides to students with basic background of living growth and
evolution process of plants and animals and the diversity of living creatures.

N§i dung: Thuc vat hoc (céu trac cua thuc vat séng, cac mo thuc vét); cac chic nang (su
thich nghi ctia ré va 14, cac phan tmg sinh 1y va anh hudéng ctia héc mon thuc vat, sy phat
trién cta cay tréng, sy sinh san cua thyc vat ¢6 hoa); Pong vat hoc (céu truc cuia dong vat co
xuong séng, hé than kinh, mau va hé thdng mién dich, hé tuin hoan, hét bai tiét, hé sinh san,
hé tiéu hoa, hé ho hap).

Contents: Botany (Structure of living plants, Plant tissues); Stem functions (Adaption of
root and leaves, Physiological response and effects of plant hormones, Plant growth,
Reproduction of flowering plants); Zoology (Structure of vertebrate, Nervous system, Blood
and immune system, Circulatory system, Urinary system, Reproductive system, Digestive
system, Respiratory system).

2.4.5 CHE02302: Ho6a dai cwong 1 (General Chemistry 1)
Sb tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none
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Muc tiéu: Gi6i thiéu cho sinh vién kién thtc hoa hoc co ban dé co thé hoc tiép hoa ¢ mirc
d6 cao hon. Trong sudt khoa hoc, viéc giai quyét van dé duoc tap trung vao cac cau do va
bai tap.

Course goals: This course aims to introduce basic knowledge of chemistry for a student to
continue chemistry instruction at the higher level. Throughout the course, problem solving
is emphasized by quiz and exercises.

Ngi dung: cau tric nguyén tir va bang tuan hoan, su lién két hoa hoc va cau hinh phén tir, ba
trang thai cua vat chét, nhiét dong luc hoa hoc, dong hoc hoda hoc, dung dich, phan ing oxi
héa khtr va sy bién do6i nang lugng hoa hoc.

Contents: Atomic structure and Periodic Table, chemical bonds and molecular
configurations, the Three States of Matter, chemical Thermodynamics, chemical kinetics,
solutions, oxidation-reduction reactions and transformation of chemical energy

2.4.6 CHE02303: Hoa dai cwong 2 (General Chemistry 2)

S6 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: CHE02302

Muc tiéu: cung cip cho sinh vién cic nguyén 1y co ban vé hoa hoc hoc hitu co va vo co va
cAu hinh, céc tinh chét 1y hoa, ban cht va ung dung cua kim loai va phi kim loai.

Course goals: This course aims to provide students with basic principles of organic and
inorganic chemistry and configuration, physicochemical properties, make-up and
application of metals and nonmetals.

Ngi dung: hoa hoc vo co (cac cdu hinh va dic diém hoa hoc cua cac phan tir, cac cau hinh
va dic diém hoa hoc cua hydroxyt, céac cAu hinh va dic diém hoa hoc cta céc hop chét
khong chira oxy); hoa hoc hitu co (cac cdu hinh va phan tng cia cac hop chat hitu co,
hydrocacbon, hydroxyt, carbonyl, carboxylic, éte va este, amin); cac hop chit cao phan tir
(céu tao, phan loai, tinh chat 1y hoc va héa hoc, su téng hop); composite (hop chat kim loai,
ceramic, thuy tinh, nhya).

Contents: Inorganic chemistry (Configurations and chemical characteristics of elements,
Configurations and chemical characteristics of hydroxides, Configurations and chemical
characteristics of non-oxygen compounds); Organic chemistry (Configurations and
reactions of organic compounds, Hydrocarbons, Hydroxyls, Carbonyls, Carboxylic

Eters and esters, Amines); Polymers (Conformation, classification of polymers, Physical
and chemical properties of polymers, Polymer synthesis); Composites (Metal compounds,
Ceramics, Glasses, Plastics).

2.4.7 PHY02202: Vatly 1(PHYSICS 1)
S4 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none
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Muc tiéu: cung cip cho sinh vién cac kién thirc vé& ning lugng, nhiét dong luc hoc, quang
hoc song, dién hoc va nang lugng tir truong.

Course goals: this course aims to furnish students with the knowledge of energy
conservation, thermodynamics, optics and other wave phenomena, electricity, magnetic
energy.

Néi dung: Ning luong (Cac ngudn ning luong dung nguyén liéu ¢ truyén, Dong co nhiét,
Dong co dién, Nang lugng hat nhan, Nang lugng mat tro1); Nhiét dong luc hoc (Cac dinh
luat co ban cua nhiét dong luc hoc, Nguyén ly thir ba nhiét dong luc hoc); Quang hoc song
(Hién tuong giao thoa cuia séng am, 4nh sang, Hién twong nhidu xa va quang phd hoc, Ung
dung cuia hién tugng nhiéu xa va giao thoa, Ludng tinh séng hat cta anh sang va cia vi hat);
bién hoc (Thuyét dién tr va dinh luat bdo toan dién tich, Dong dién - cuong dj); Nang
lugng tir truong (Cuong do tur truong, Cam ung dién tir, Twong tac tir, dinh luat Ampere)
Contents: Energy Conservation (Energy using traditional materials, thermionic engine,
electric engine, Nuclear energy, Solar energy); Thermodynamics (General laws of
thermodynamic, The third principle of thermodynamic); Optics and other wave phenomena
(interference of sounds and lights, diffraction and spectroscopy, Application of interference
and difffaction, Duality of lights and particles); Electricity (Electromagmetic concepts and
law of conservation of electric charge, electric current and intensity); Magnetic energy
(Magnetic intensity, Electromagnetic induction/faradaic, magnetic interaction, Ampere’s
law).

2.4.8 PHY02206: Vatly 2 (PHYSICS 2)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: PHY 02202

Muc tiéu: cung cép cho sinh vién céc kién thitc vé cac dinh luat bao toan, co hoc chét luu,
dao dong-song co, ham song va vat Iy luong tir.

Course goals: provide students with the knowledge about laws of conservation, mechanics
of fluid, oscillation — mechanic wave, wave function and modern quantum physics.

Npi dung: Co hoc hé chét diém - vat ran (Khdi tam - chuyén dong cta khdi tam, Cac dinh
luat bao toan, Chuyén dong cua vat ran, Chuyén dong cua vat co khéi luong thay ddi); Co
hoc chat luu (Chuyén dong cua chit luu 1y tudong, Phuong trinh Bernouilli va vai tmg dung
cua nd, Hién tuong nhdt - Pinh luat Newton); Dao dong — séng co (Dao dong co, Piéu hoa,
Tat dan, Cudng birc, Cong huodng, Song co); Ham séng (Séng 4m, Giao thoa song); Vat 1y
lugng tor (Mo dau vé co hoc lugng tir, Cac hi¢u tng lugng tir).

Contents: Mechanics of pointed system — solid matter (Central block — Movement of central
block, Laws of conservation, Movement of solid matter, Movement of matters’ changed
mass); Mechanics of fluid (Movement of ideal fluid, Bernouilli’s equation and applications,
Viscosity phenomena — Newton’s law); Oscillation — mechanic wave (Oscillation of
mechanics, Harmonization, Decreasing, Compulsory, Resonant, Mechanic wave); Wave
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function (Sound wave, wave interferenc); Modern quantum physics (Introduction of
quantum mechanics, Effects of quantum).

2.4.9 FST10001: Pai cwong vé khoa hoc va cong nghé thuwc phim (Introduction to
Food science and Technology)

Sb tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: Hoc phan gi6i thiéu chung vé nganh Khoa Hoc K§ Thuat thyc pham. Cung cip

nhiing kién thirc co ban vé ché bién, bao quan, dinh dudng va an toan thyc pham.Nhiing k¥

thudt truyén théng va hién dai tng dung trong nganh thuc pham tir khau nguyén liéu, san

xuét, ton trit, va phan phéi cling nhu nhitng dac tinh cua thuc phém vé hoa hoc, vi sinh hoc

va cam quan cua cac san pham c6 ngudn gbc dong vat, san pham thuy san, san phim rau

qua ... cling dugc dé cap.

Course goals: General information regarding food science and technology as a discipline
will be identified. Furthermore, basic knowledge including food processing, preservation,
nutrition, and safety. Tradition and modern technologies applied in food materials,
production , storage, distribution as well as properties with regard to chemical,
microbiological, and sensory quality of animal-origin products, fishery, fruit and vegie
products and so on will be introduced.

Néi dung: Cac qua trinh thuong dung trong bao quan ché bién thyc pham: xur 1y nhiét, bao
quéan lanh va lanh d6ng, sdy, 1én men. Tinh chit cac nguyén liéu, cac phuong thirc bao quan,
ché bién, chat lugng hoa 1y, dinh dudng, vi sinh cua cac san phém san xuat tur: ngtl cde, rau
qua, cay ho dau, thit, thuy hai san, sira.

Contents: Applied processes in food processing: heat treatment, refrigeration and freezing,
drying, fermentation. Properties of materials, preservation and processing process, chemical,
microbial, and nutritive quality of cereal, fruit and vegetable, legumes, meat, fish and
seafood, milk.

2.4.10 FST10408: Dinh duwdong (Introduction to nutrition)

Sb tin chi-Credits: 2

Diéu kié€n tién quyét—Prerequisites: FST10208, FST10314, BI002402, BI002403

Muc tiéu: Mon hoc bao gém nhiing kién thirc co ban vé dinh dudng ngudi nham giup sinh
vién c6 co sé tim hiéu ting truong binh thuong cta con ngudi va mdi quan hé giira thuc
pham va sirc khoe.

Course goals: The course covers the fundamental disciplines of nutrition science which
allows students to understand the importance of nutrition in normal growth and
development of human beings and the links between nutrition and health.
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Néi dung: Khai niém co ban vé khoa hoc dinh dudng. Khai quat vé tiéu hoa, hip thu va
chuyén héa cac chat dinh dudng. Chirc ning chu yéu cta cac chat dinh dudng va cac bién
d6i sinh 1y trong truong hop thiéu hodc thira cac chat dinh dudng.

Contents: The fundamental concept of nutrition science. Generization of digestion,
absorption and metabolism of nutrients. Major functions of nutrients and physiological
changes with deficiency or excession.

2.4.11 FST10208: Héa thuc pham (Food chemistry)

S6 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: CHE02302, CHE02303, BIO02402, BI002403

Muc tiéu: Trang bi cho sinh vién nhing kién thtrc vé ban chat hoa hoc cia cac thanh phan
thyc pham va nhirng tinh chat chirc ning cta ching

Course goals: The aim of this course is to provide students an understanding of the

chemical aspects of food components and their functional properties. The possibility of
application of these properties in food technology.

Npi dung: Thanh phan ciu tao cua thyc pham: nudc, glucid, lipid, protein. Cac tinh chét
chirc nang cua cac thanh phén nay nhu kha nang tao keo, tao gel, tao nhii...Thao luan trén
cac thuc phém cu thé.

Contents: The composition of food: water, carbohydrates, lipids, proteins. The functional

properties of these components such as the ability of thickening, gel formation,
emulsification...The discussions will focus on food examples.

2.4.12 FST10206: Thuc hanh héa thwe phidm (Food chemistry laboratory)

Sb tin chi-Credits: 1

Diéu kié€n tién quyét—Prerequisites: CHEO02302, CHE02303, B1002402, BI002403, FST10208
Muc tiéu: Giup sinh vién hiéu 5 tinh chét chirc ning cia cac thanh phan thuc pham va kha
nang ung dung trong céng nghé thuc pham.

Course goals: The aim of this course is to provide students an understanding of the
functional properties of food components and their application in food technology.

Ngi dung: Hoat 46 nudc. Cac phan ung va trang thai vat 1y cua dudng, chit béo. Qua trinh
tao nhil va cac chit tao nhii. Qua trinh tao keo va tao gel ctia cac dai phan tir.
Contents: Water activity. Reactions and physical state of sugar and edible fat & oil

Emulsification and emulsifiers. The solution viscosity and gel formation of
macromolecules.
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2.4.13 FST10103: Vi sinh thuc phém (Food Microbiology)

S6 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: BIO02402, BIO02403

Muc tiéu: Gi6i thiéu cho sinh vién kién thirc vé vi sinh thuc pham lién quan téi cac linh vuc
ché bién, bao quan va vé sinh an toan thyc pham. Bén canh d6 1a nhitng phwong phap kiém
tra vi sinh gdy hu hong thuc phdm va vi sinh gay bénh trong thuc thyc phim.

Course goals: The goals of the course are, firstly, to provide an integrated picture of the
field of Food Microbiology which encompasses issues of food safety, food preservation, and

food production, and secondly, to introduce students to the problems that a food
microbiologist learns to address.

Néi dung: Vi sinh vat trong thuc phdm va cic yéu td anh huong dén su sinh trudng, cac vi
sinh vét c¢6 loi va vi sinh vét c¢6 hai ¢6 trong thuc pham, cic phuong phap kiém tra vi sinh
thyc pham.

Contents: General microbiological groups and factors affecting microbial growth in food;
beneficial and harmful aspects; and detection and enumeration of bacteria in foods.

2.4.14 FST10106: Thuc hanh vi sinh thwe phadm (Food Microbiology Lab)

S6 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: BIO02402, BIO02403, FST10103

Muc tiéu: Giéi thiéu cho sinh vién nhiing phuong phap kiém tra va nhiing dic diém nhan
dang vi sinh vat thuéc nhom gay hu hong thuc pham, giy bénh trong thyc pham va 1én men
thuc phém. Nhan manh qui trinh kiém tra, nhan dang cac nhom vi sinh vat.

Course goals: This is an introductory laboratory course in food microbiology. The course
introduces students the laboratory methods used in the microbiological analysis of foods,
and with the identifying characteristics of the major groups of microorganisms associated
with food spoilage, food borne disease, and food fermentations. Emphasis is on the design
of media and methods for the identification of the microbial groups.

Néi dung: Dic diém nhan dang va phuong phap kiém tra cac nhom vi sinh vat trong thuc
pham.

Contents: Procedures used in identifying and detecting the major groups of microorganisms
associated with food spoilage, food borne disease, and food fermentations

2.4.15 FST10320: Thiét ké va phén tich cac dir liéu cdm quan thwe phim (Design and
analysis for sensory evaluation of foods)

Sé tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: FST10601
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Muc tiéu: Cung cap nhitng kién thirc co ban vé thiét ké va phan tich dir liéu trong khoa hoc
thuc phém va ddc biét 1a trong khoa hoc cam quan.

Course goals: provide the basic knowledge of design and data analysis in food science,
particularly in sensory science.

Noi dung: Mot sb kién thirc co ban vé xac sudt-thdng ké, xir 1y dir liéu phan nhoém trong
danh gia cam quan, cac loai kiém dinh gia thiét mg dung cho gia tri trung binh, phéan tich
phuong sai (ANOVA) mét yéu t, ANOVA nhiéu yéu t6, twong quan va hdi quy, phan tich
cac thanh phan chinh, phan tich trong quan da bién, ky thuat phan nhom.

Contents: Some basic knowledge of statistics, data process in sensory evaluation,
verifications of hypothesis applied for mean value, variance analysis with one factor and
multi factors, correlation and regression, analysis of main components, analysis of multi-
variable correlation, subgroup technique.

2.4.16 FsT10601: Khoa hoc cim quan thue phiam (Food Sensory Science)

S6 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: FST10331

Muc tiéu: Cung cip nhiing kién thirc co ban vé cac phép thir cam quan va qua trinh xir 1y
thong tin boi ndo nguoi. Sinh vién c6 kha nang thiét ké cac nghién ctru phii hop dé tién hanh
cac phép thir cam quan thuwe phdm. Két thic hoc phan, sinh vién phai du trinh do dé xay
dung cac nghién ciru cho ting loai san phdm khac nhau.

Course goals: Providing basic knowledge in sensory tests and perception of human brain
analysis.Design appropriate tests for sensory evaluation of food. At the end of the course,
students will be able to design and analyse sensory tests for various food products.

Ngi dung: Cam giac va ndo bo, Ly thuyét phan biét va cac phép thir, Co sd cac phuong
phap phén tich cam quan mé ta, Cac phuong phap phan tich thi hiéu nguoi tiéu dung, Phan
tich cdm quan-phan tich cong cu.

Contents: Sensoric perception and brain, Theory of differentiation and trial tests,

Fundamentals of methods of descriptive sensory analysis, Methods of customer evaluation,
Instrumental measurements of sensory properties.

2.4.17 FST10210: Phwong phap phin tich thwc phdm (Physical and chemical methods
for food analysis)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: CHE02302, CHE02303, FST10208

Muc tiéu: Trang bi cho sinh vién phan Iy thuyét va tng dung cua cac phuong phap phan

tich vat 1y va héa hoc sir dung dé xac dinh thanh phan thuc pham, dic biét 1a nhirng k¥ thuat

tién bo dé phan tich thyc pham .
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Course goals: 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.

Ngi dung: Phuong phéap ldy mau (Ki thuat ldy mAu va phan tich sb liéu, Phan tich gan
dung), Cac phuong phap phan tich (Pai cuong vé sic ki, Sac ki khi, Sac ki long, Luu bién
hoc, Pai cuong vé quang phd, Quang phd UV-visible, Quang phd hdng ngoai, Phuong phap
do mau), Phan thuc hanh (Séc ki khi, Sic ki long cao 4p, Luu bién hoc, Quang phd UV-
visible, Quang ph6 hong ngoai, Phép do mau).

Contents: Sampling techniques (Sampling techniques and data analysis, Proximate
analysis), Analitical techniques (General chromatography theory, Gas chromatography,
Liquid chromatography, Rheology, General theory of spectroscopy, UV-visible
spectroscopy, Infrared spectroscopy, Color measurement), Laboratory sessions (Gas
chromatography, High performance liquid chromatography, Rheology, UV-visible
spectroscopy, Infrared spectroscopy, Colorimetry).

2.4.18 STAT10335: Théng ké sinh hoc (Biostatistics)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: cung cip cho sinh vién nhitng khai niém co ban trong thdng ké sinh hoc. Sau
khoa hoc nay, sinh vién c6 thé ap dung cac phuong phéap thong ké khac nhau nhu théng ké
md ta, phan tich su khac biét, phan tich, théng ké. Nhiing kién thirc nay gitip sinh vién thiét
ké va u6c lugng kich ¢& mau cho cac thi nghiém. Sinh vién c6 thé sip xép va thiét ké thi
nghiém, lya chon va phan tich dit liu va bién luan céc két qua.

Course goals: This course aims to assist students with basic concepts in biostatistics. After
doing this course, students can apply various statistical methods such as descriptive
statistics, analysis of variance, analysis of regression, inferential statistics etc... These will
help students design and estimate sample size for experiments. Students can arrange and
design experiments, collect and analyse data and interpret results by themselves.

Npi dung: cac khai niém co ban (ngudn bién, cdc ham phan bd, loai phan bd); kiém tra cac
gia thuyét; su phan tich s6 lidu béng dd thi, théng ké mo ta; phan tich sy khac biét; hoi quy
tuyén tinh, hdi quy can tuyén, thiét ké thi nghiém.

Contents: Basic concepts (Sources of variability, Distribution Functions, Types of
distribution), Hypothesis Tests, Analysis of Data by Plots, Descriptive statistics, Analysis of
Variance, Linear Regression, Logistic Regression, Experimental Design.

2.4.19 FST10314: Thudc tinh ciia thuec phadm (Food Properties)
Sb tin chi-Credits: 3
Diéu kié€n tién quyét—Prerequisites: PHY 02202, PHY 02206, BI002402, B1002403
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Muc tiéu: Trang bi cho sinh vién kién thirc v€ cac thudc tinh co ban cua thyc pham lam co
sO cho viéc dam bao chat luong va sy an toan thuc pham.

Course goals: provide students an understanding of the principle properties of foods. These
knowledges are the bases for food quality and safety assurance.

Néi dung: Cac tinh chat cam quan. Thudc tinh dinh dudng. Tinh chit an toan (héa hoc va vi
sinh). Anh huong cta cic qua trinh xtr 1y trong ché bién dén cac thudc tinh cta thyc pham.
Khao sat thudc tinh ciia mot sd san phém cu thé.

Contents: The sensory properties of foods (color, flavor, texture. The nutritional properties
of foods. The chemical and microbial safety. Effects of processing on the food properties.
Examination of selected properties of food commodities.

2.4.20 FST10329: Thyc hanh thudc tinh ciia thwe phim (Food Properties Lab)

Sb tin chi-Credits: 1

Diéu kién tién quyét-Prerequisites: CHEO02302, CHE02303, FST10208, B1002402, BI002403,
FST10314.

Muc tiéu: Trang bi cho sinh vién kién thirc vé cac thudc tinh co ban cua thuc pham bao gom
cac tinh chat hoa hoc, vi sinh va cdm quan, gia tri dinh dudng cua thuc pham lam co sé cho
viéc dam bdo chat lugng va sy an toan thyc pham.

Course goals: To provide knowledge of food properties including chemical, microbial and
sensory quality, and nutrition value of foods by which assure to food quality and assurance.

Néi dung: Do ludng va phan tich cac thudc tinh cta thyc pham. Thuc hanh trén mot sb thue
phém chon loc.

Contents: Measurements and analysis of food properties. Practice on selected food systems.

2.4.21 FST10502: Nguyén ly dam bio chit lwgng trong ché bién thwe pham (Principles
of Quality Assurance in Food Processing)

Sb tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: FST10103

Muc tiéu: gitip sinh vién phan biét duoc cac khai niém vé chat luong san pham, chat luong
hé théng, cic cong cu quan 1y chit lwong 4p dung trong nganh ché bién thuc phim. Ung
dung vao viéc xay dung, duy tri va quan 1y 1 hé théng quan 1y chét luong.

Course goals: The objective of this course is to provide students theoretical and practical
knowledge in quality assurance systems, HACCP and ISO in food industry. Application of
quality assurance systems in management of food quality.

Noi dung:

- Gi(;wi thiéu cac khai niém co ban vé chat luwong, hé théng dam béo chat luong va céac cong
cu ho tro
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- Cac mbi nguy trong san XUt thyce pham (sinh hoc, hoa hoc va 1y hoc) )

- Cach thiét 1ap hé thon quan 1y chat lugng hiéu qua trong mét co s¢ san xuat

- Quan ly c4c van ban giay to.

Contents:

- Introduction to principles of quality, quality assurance systems and supportive means
(HACCP, ISO, GMP, etc.);

- Understand and manage the different risks (biological, chemical and physical) linked up to
the food production process;

- Learn how to develop and maintain a quality insurance system effective in a business;

- Obtain the required knowledge to carry out internal audits of quality insurance system

2.4.22 FST10326: Qua trinh dong lanh thwe phim (Food Freezing)

Sb tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: PHY02202, PHY02206

Muc tiéu: Hoc phan nhim trang bi cho sinh vién mot s6 kién thuc 1y thuyét va thyc tién vé

cég hé thong lanh, tac dung cta lanh 1én thyc pham va tng dung lanh trong cong nghé thuc
ham.

Iz'ourse goals: The objective of this subject is to furnish student with theoretical and

practical knowledge about refrigeration system, impact of refrigeration on food and

application of refrigeration in food technology.

N§i dung: Nguyén ly lam lanh, Léqu lanh thuc phém, Béo quan lanh thuc phém, H¢ théng
lam lanh, Kho lanh, Ra dong thuc pham.

Contents: Principles of refrigeration, Food refrigeration, Food refrigeration of some
commodities, Refrigeration systems, Cold storage, Food thawing.

2.4.23 FST10401: Phat trién san phim (Food Product Development)

Sé tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: FST10208, FST10103, FST10502

Muc tiéu: Giup cho sinh vién nhiing kién thirc vé cac phan can thiét trong phat trién san
phiam bao gdm: M6 ta san pham ban dau, phat trién san phim so khoi, kiém tra san phim va
trinh bay chinh thirc san phim méi. Sinh vén s& hoc vé tim quan trong cia viéc lam viée
theo nhom, chuyén biét hoa san phém, xay dung cong thirc va k¥ thuat nguyén vat li¢u, su
tuong tac cua cac nguyén vat liéu va lam thé nao dé tién hanh va két thac mot du a4n mot
cach co ké hoach.

Course goals: This course is intended to familiarize students with the product
implementation stage of food product development including preliminary product
description, prototype development, product testing and the formal presentation of a new
product development. Students will learn the importance of teamwork, product
specification, food formulation, food ingredient technology, ingredient interaction and how
to conduct and terminate a project in an orderly manner.

Néi dung: Gibi thidu vé sy phat trién san phadm, Quan 1y va ké hoach héa san pham, St
dung phan mém phan tich nguyén liéu, St dung phan mém xay dung cong thic, K thuit
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xtr Iy nguyén liéu — Chat dam, k¥ thuat xir Iy nguyén liéu — Chit cac-bon-hy-drat, Ky thuat
xir 1y nguyén liéu — Chat dau m&, Ky thuat xir 1y nguyén liéu — Chat mui vi va mau, Ky
thuat xur ly nguyén liéu — Chat 6n dinh thuc phém, Su tuong tac gilta cdc nguyén vat liéu
dung trong ché bién thuc pham.

Contents: Introduction to food product development, Product management and planning,
Computer aided ingredient analysis, Computer aided formulation, Ingredient technology —
proteins, Ingredient technology — carbohydrates, Ingredient technology - fats and oils,
Ingredient technology - flavors and colorants, Ingredient technology — stabilizers, Ingredient
interactions.

2.4.24 FST10504: Thiét ké san phflm maéi (New Product Ideas)

S tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: FST10001, FST10103, FST10314

Muc tiéu: Cung cap cho sinh vién nhiing kién thic vé qua trinh xay dung ¥ tuéng thiét ké
mdt san pham thuc pham méi, dua trén nhiing thong tin vé thi truong, khach hang, va cong
nghé hién hiru. Pong thoi cung cap cong cu md hinh dé sinh vién co thé thyc hanh xay dung
¥ tudng va thiét ké san pham.

Course goals: This course aims to provide the students knowledge of new product idea
generation process based on information from customers, markets, and technology.

Simultaneously, a model is given to help the students to practice in idea generation and new
product design.

Noi dung:
- Cac kién thirc lién quan dén viéc hinh thanh chat lwong san pham nhu: thi trudng, xu
hudng lya chon cua khach hang, va yéu t6 k¥ thuat cong nghé bét budc.
- MB® hinh c6ng cu QFD (Quality Function Deployment) dé thiét ké san pham tir y
tuong.
Contents:

- Quality formulating process of food product based on information from market,
customer perspectives, and technological factors.

- The QFD model (quality function deployment model) applied to design the product
from idea.

2.4.25 FST10301: Bao bi thuc phim (Food Packaging)
Sb tin chi-Credits: 3
Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: Hoc phan nham trang bi cho sinh vién mot s6 kién thire ly thuyét va thyc tién vé
tinh chit cta cac loai vat liéu lam bao bi,  ky thuat dong goi, mbi tuong tac gitra bao bi-thuc
pham, bao bi va cach dong goi ciia mot s6 loai thuc pham va mot s6 van dé co lién quan.
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Course goals: The objective of this subject is to furnish student with theoretical and
practical knowledge about properties of food packaging material, packaging operation,
interaction package-food, packaging of some categories of food, and some related matters.
Ngi dung: Dic diém cua cac loai vat liéu dung trong ché tao bao bi thuc phém. Céc cong
doan cua qua trinh dong goi. Bao bi va dong goi cua mdt s6 nhom thyc pham. Phan tng
gilta bao bi va thie pham. Cac xu hudng trong bao bi va dong goi thuc pham. Cac quy dinh
ve bao bi thuyc pham. Mot s6 van dé khac ¢ lién quan.

Contents: Properties of food packaging materilals. Operations in food packaging. Packaging

of some commodities. Reaction packaging-food. Law and regulation about food packaging.
Related matters.

2.4.26 FST10312: Cac qua trinh co ban trong coéng nghé thwe phim (Food
Engineering)

S6 tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: FST10208, PHY02202, PHY 02206

Mouc tiéu: Sau khi hoan tit hoc phan, sinh vién c6 kha ning:

- Hiéu duoc cac nguyén Iy co ban vé bao toan khdi lwvong va ning luong

- Hiéu va van dung céc dd thi tinh toan cin ban

- Quen thudc véi cac phép doi don vi va thir nguyén

- Van dung céc kién thuc tinh chat nhiét & vat 1y ctia thuc pham dé tinh toan va thiét ké qua

trinh

- Hiéu duoc cac khai niém co ban vé dong chay cua thuc phidm 16ng, cac luu chit Newton

va phi Newton

- Tinh toan ton thét ap sut, cong suat va chon lya bom

- Tinh to4n truyén nhiét cho cac dong chay

- Tinh to4n céc thiét bi truyén nhiét

- Ap dung Microsoft Excel dé tinh toan mot s6 bai toan phan tich va thiét ké

Course goals: On completing the course students are expected:

- To understand fundamental principles of mass and energy conservation

- To understand and to apply basic charts

- To be familiar with credits and dimensions

- To use thermal and physical properties of foods in process design

- To comprehend basics of fluid flow, Newtonian and non Newtonian fluids
- To predict pressure drops, power and to select pump

- To calculate heat transfers in fluid flows

- To use Microsoft Excel in design and analysis

- Compute basic parameters of heat exchangers
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Néi dung: Cac nguyén 1y vat Iy co ban, Cac kién thic vé cac hé thdng k¥ thuat, Tinh chit
cua dong chay, Truyén nhiét, Thiét bj trao doi nhiét, Tric am, Cac kién thirc co ban vé séy,
Béc hoi, Qua trinh lam mat, lam lanh thuc phém, Qua trinh xur 1y nhiét, Mot ) qué trinh
ché bién khéc.

Contents: Fundamental principles, Fundamentals of engineering systems, Fluid flow, Heat
transfer, Heat exchangers, Psychrometrics, Fundamentals of dehydration, Evaporation,
Cooling and Freezing, Thermal processing, Some other processing methods.

2.4.27 FST10602: Bao cao chuyén dé (Food Science Seminar)

S6 tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites:khong-none

Muc tiéu: Sau khi hoan tat hoc phan, sinh vién c6 kha ning: hiéu rd cdc ngudn thong tin lién
quan dén thuc pham. Cung cip cho sinh vién c6 co hdi nghién ctru, tong quan vé chu dé ma
sinh vién chon, va sinh vién béo céo chii d& d6 trong budi hoi thao, ddng thoi ndp tom tit va
tai liéu tham khao.

Course goals: The objectives of Food Science Seminar are to acquaint the student with
sources of information related to food science, to provide students the opportcredity to
research literature on a selected topic, and to present it in an oral seminar with
accompanying abstract and references.

Ngi dung:

- Thao luén 1 budi/tuan

- Thoi gian biéu cho timg bao céo vién

- Bai bao c4o va thuyét trinh

- Ngudn thong tin

- Nhirng diéu can luyu y khi trinh bay mot bai thuyét trinh

- Viét tom tat va trich dan tai liéu tham khao

- Sinh vién thuyét trinh trong linh vyc thuc phdm. Thoi gian 20 phat cho mdi bai thuyét
trinh bao gdm 5 phit cau héi va tra 10i. Khi bao cao, mdi bao cao vién phai co tom tat va tai
liéu tham khao phat cho ngudi tham du.

Contents:
- One meeting per week

- Typical schedule

- Written and oral presentations

- Information sources

- Factors to consider in presenting a seminar

- Resumes and citation of references

- Student seminars on Food Science topic. Oral presentations are for 20 minutes each
including 5 minutes of questions and answering, selected in consultation with instructor.
Each speaker should have a typed summary (approximately 1 page) and a list of key
references (6 to 14) for distribution to the group at the time the seminar is presented.
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2.5 Cic hoc phan tiéng Anh lya chon — Elective English courses

2.5.1 SOC02401: Mboi trwomg va con ngudi (Environment and Human)

Sb tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: Mon hoc ndy cung cap cho sinh vién kién thirc co ban vé su tuong tac gitta moi
trudng va con nguoi. Diéu nay tip trung vao vai trd ctia con ngudi trong viée str dung cac
ngudn tai nguyén thién nhién dé sinh sdng, phat trién, sy khai thac cac ngudn tai nguyén
thién nhién va sy 6 nhim moéi trudong. Con ngudi c6 kha ning kiém soat dan sd, sir dung
thich hop cac ngudn tai nguyén va bao vé moi truong dé phat trién bén ving.

Course goals: This course provide to students with basic background of interaction between
environment and man. This emphasizes role of human in the use of natural resources to live
and grow and the exploitation of natural resources and environmental pollution. Human has
capacities in population control, proper use of natural resources and environmental
protection for sustainable development.

Néi dung: cac nguyén 1y sinh thai hoc va khoa hoc méi trudng, nhan khau hoc va sy phat
trién dan sb, cac nhu cu cta con ngudi va cac hoat dong dé dap ung nhu cu nay, sy khai
thac cac ngué)n tai nguyén thién nhién va sy 6 nhiém moi trudng, sy dinh huéng va hanh
dong bao v¢ moi truong.

Contents: Principles of Ecology and Environmental Science, Demography and Population
Growth, Human needs and activities to satisfy these needs, Exploitation of natural resources
and environmental pollution, Orientation and Environmental Protection Act

2.5.2 ECO08006: Tiép thj (Marketing)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: Mon hoc niy cung cap cho sinh vién cac khai niém, nguyén tic, sy phan tich va
hoat dong cua quan 1y thi trudng. Mon hoc ciing duoc thiét ké dé nang cao ki ning phén tich
ctia sinh vién bang cach giai quyét cac vin dé thi trudong thong qua su nghién ciru trén doi
tuong va hoan canh cu thé cling nhu céc bai tap vé lap ké hoach thj truong.

Course goals: This course aims to provide students with concepts, principles, analyses and
activities of Marketing management. This course is also designed to enrich students’
analytical skills by solving marketing problems through case studies and Personal
Marketing Plan Assignment.

Ngi dung: Tong quat vé thi trudng, nghién ctru thi truong va hanh vi khach hang, phén tich,
xac dinh san phém, xac dinh gia cd, xac dinh sy phan phéi, xac dinh su khuyén mai.
Contents: Overview of Marketing, Market Research and Customer Behaviour, Analysis,
Product Decisions, Pricing Decisions, Distribution Decisions, Promotion Decisions.
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2.5.3 ECO08003: Quan tri kinh doanh (Business Management)

Sé tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: khong-none

Muc tiéu: Mon hoc niy cung cip cho sinh vién kién thirc va cac ki niang dé hiéu cac tinh hudéng dan
dén su thay doi trong sy thiét 1ap, lya chon hinh thitrc phu hop va td chirc kinh doanh.

Course goals: This course provides students with the knowledge and the skills to make
sense of the circumstances that drive change in establishment, selection of suitable form and
organisation a business.

Ngi dung: tong quan vé cac doanh nghiép, cac hinh thirc s hitu co ban, hoat dong kinh
doanh va moi truong kinh doanh, hoat dong kinh doanh va quén ly, td chuc kinh doanh,
quan 1y ngudn nhan luc, quan 1y sy cung cip, quan 1y chit lwong, quan 1y kinh doanh quéc
té.

Contents: Overview of entrepreneurs, Basic forms of ownership, Enterprises and business
environment, Enterprises and Management, Business Organisation, Human Resource
Management, Supply Management, Quality Management, International Business
Management.

2.5.4 FST10308: Khoa hoc vé thit va cong nghé ché bién thit (Meat Science and
Technology of Meat Products)

S4 tin chi-Credits: 4

Diéu kién tién quyét-Prerequisites: FST10103, FST10208

Muc dich: Giup cho sinh vién hiéu biét nhitng nguyén 1y khoa hoc cta sy bién ddi cua co

thanh thit. Nhitng kién thire vé co thé hoc, sinh 1y hoc, su phat trién va hoéa sinh hoc cua co

can cho sy hiéu biét cho suchuyén hoa tir co thanh thit. Mon hoc s€ gidi thiéu cho sinh vién

kién thirc ché bién thit twoi va thit ché bién, bao quan thit, vi sinh vat thit va cac van dé thoi

su lién quan dén khoa hoc vé thit.

Course goals: The purpose of this course is to enable the student to become acquainted with
the scientific principles involved in the conversion of muscle to meat. The course will
review the anatomical, physiological, developmental, and biochemical aspects of muscle as
a basis for understanding its conversion to meat. Aspects of fresh and processed meat
technology, meat preservation, and meat microbiology, as well as current issues in meat
science will be discussed.

Néi dung: Chu tric vi md va vi md cua md co, Sinh 1y co va protein so, Cac qua trinh hoa
sinh ctia co, Bién d6i hoa sinh cta co sau khi giét mo, Chi tiéu danh gia chét luong thit, Bao
quan va ché bién thit, Vi sinh vat thit, Thitva sirc khoe, Van dé thoi sy vé sinh hoc co va
khoa hoc thit.
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Contents: Anatomy of muscle-macrostructure and microstructure, Muscle physiology and
muscle proteins, In vivo biochemistry, Post-mortem biochemistry, meat inspection, Meat
quality evaluation, Meat processing and preservation, Meat microbiology, Meat and Health,
Current issues in muscle biology and meat science.

2.5.5 FST10207: Cong nghé enzyme (Introduction to Enzymology)
S6 tin chi-Credits: 2
Diéu kién tién quyét-Prerequisites: BI002402, BI002403, CHE02302, CHE02303

Muc tiéu: Khoa hoc nay cung cip cho sinh vién nhirng kién thirc co ban vé enzyme, phuong
phap diéu ché enzyme, va nhiing ung dung ctia enzyme trong linh vuc cong nghé thuc
pham.

Course goals: This course is designed to provide students basic knowledge about enzyme,
method on enzyme preparation and its applications in food technology.

Ngi dung: Pic tinh 1y hoa va dong hoc enzyme. Cac yéu to anh huong dén hoat tinh
enzyme nhu néng dd co chat va enzyme, pH, nhiét dod, chit hoat hoa va chat tc ché. Phan
loai va co ché hoat dong cuia cac nhom enzyme. Phuong phap diéu ché, tinh sach enzyme;
Enzyme cb dinh. Nhitng Gmg dung cua enzyme trong ché bién thuc phdm nhu duong bot,
nude giai khat, thit, sira, phomai, va dau md.

Contents: Physical, chemical and kinetic properties of enzyme. The influence of parameters
such as concentrations of substrate and enzyme, pH, temperature, activators and inhibitors
on enzyme activity. Classification and mechanism of action of enzymes. Enzyme
preparation and purification method. Immobilized enzyme. Applications of enzymes in
processing of food such as starch, sugar, beverages, meat, milk, cheese, fats and oils.

2.5.6 FST10340: Cong nghé bao quin va ché bién rau qua (Fruit and Vegetable
Processing)

Sé tin chi-Credits: 4

Diéu kién tién quyét-Prerequisites: FST10103, FST10208, FST10312

Muc tiéu: gitp sinh vién nim ving cac dic diém sinh 1y cta rau qua sau thu hoach, tiép can

cac hé théng quan 1y chit luong rau qua sau thu hoach va c6 kha niang ap dung vao thyc tién

cac k¥ thudt xir Iy va ton trir rau qua tuoi; nim dugc cac nguyén 1y co ban dé ché bién cac

san pham c6 ngudn goc tir rau qua.

Course goals: To furnish students with knowledge of physiological characteristics of

harvested fruits an veggie, Good agricutural Practice (GAP) system, implement possibility

into reality preservation technologies of fresh fruits and veggie. Principles in processing of

fruits ad vegetables.

Néi dung: Gidi thidu cac bién d6i sinh 1y sinh hoa cua rau qua sau thu hoach, cac nguyén
nhan giy that thoat sau thu hoach va bién phap khic phuc. Cong nghé sau thu hoach va hé
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théng quan 1y chit lugng rau qua sau thu hoach. Cac k¥ thut bao quan rau qua sau thu
hoach. K§ thuat so ché rau qua cat twoi. Ché bién rau qua dang kho, mit qua va rau qua lén
men.

Contents: Physiological changes of fruits and veggies after harvest, causes of post-havest
loss and preventive measurements. post-havest technology and management system.
Presevation technlogies applied for fruits and vegetables. Technology of premilinary
treatment of cut fresh fruits and vegetables. Process of dried, jam and fermented fruits and
vegetables.

2.5.7 FST10503: Poc t6 thuc phém (Food Toxicology)

S tin chi-Credits: 2

Diéu kién tién quyét-Prerequisites: BIO02402, BIO02403, CHE02302, CHE02303

Muc tigu: Trang bi cho sinh vién nhiing kién thirc co ban vé ngudn goc va ban chate cac
doc td trong thuc phém Chu trong dén doc tinh va co ché tac dong cua céac doc td trong co
thé song.

Course goals: The aim of this course is to provide students an understanding of the origin
and chemical aspect of the toxicants in food. Emphasis is given to the toxicity and the
modes of action in human body.

Néi dung: Khai niém vé doc t6 hoc va cac linh vic nghién ctru. Liéu lwong — phan tng cua
co thé; su an toan; su hép thu; su bién déi; su tich tu; su loai thai. Nguyén tac va phuong
phap khdo x4c xac dinh doc td va doc tinh. Cac nhom ddc td tu nhién trong san phém, doc
t6 xudt hién trong qua trinh ché bién va bao quan thuc pham.

Contents: Introduction to toxicology and its research fields. Dose — response; safety;
absorption; translocation; storage; excretion. The guidelines and methods of demermination
of toxicants in food and their toxicity. Toxicants occurring naturally in foods, toxicants
formed during food processing and preservation.

2.5.8 FST10203: Céng nghé ché bién thirc udng (Technology of Beverages)
S tin chi-Credits: 4

Céc hoc phan c6 lién quan-related courses: FST10312, FST10207, FST10208

Muc tiéu: Sau khi hoan tit hoc phan sinh vién hiéu duoc cac nguyén Iy co ban dé ché bién
cac loai thirc udng 1én men va khong 1én men, nam dugc cac bién phap k¥ thuat diu khién
qua trinh san xudt nudc giai khat théng dung va cac phuong phap kiém tra chit luong san
pham.

Course goals: On completing the course, students are expected in production of fermented
and non-fermented beverage, technical measures to control process of beverage
manufacture, methods of evaluation of beverage.
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Ngi dung: Gidi thiéu vé céc loai thirc uong c¢6 con va khong cé con. Cac nguyén 1y co ban
va quy trinh ché bi€n nudc €p trai cay, thirc udng gia nudce trai cay, bia, rugu vang va cac
loai rugu truyén thong cua Viét Nam.

Contents: Introduce students production processing of alcohol and non-alcohol beverage.
Principles and prodution processes of juices, beer, red and white wine and traditional
Vietnamese wines.

2.5.9 FST10339: Cac chat giy ngot va cong nghé dwong mia (Sweeteners and
Technology of Cane sugar)

Sb tin chi-Credits: 3

Céc hoc phan ¢ liﬁn qufm-related courses: FST10312, FST10207, FST10208 ’

Muc tiéu: Hoc phan nham cung cap cho sinh vién mdt so6 kién thirc chung vé tinh chat cua

cac chat 1am ngot thuong ding trong cong nghiép thuc pham. Sinh vién ciing duge cung cap

cac kién thirc vé quy trinh ché bién dudng tir mia

Course goals: This course furnishes student knowledge about properties of popular

sweeteners used in food industry. Student is furnished khowledge about the production of

sugar from sugarcane too.

Ngi dung: Cac chit lam ngot thuong dung: saccharose, glucose, fructose, polyol, cac chat
lam ngot c6 dd ngot cao, duong tinh bdt. Cong nghé ché bién duong mia: chuan bi mia,
trich léy nudc mia, lam sach, c6 dic, két tinh, tro tinh, ly tam, séy, tinh luyén.

Contents: Popular sweeteners: saccharose, glucose, fructose, polyols, intense sweeteners,

sweeteners from starch. Technology of cane sugar: preparation, extraction, clarification,
evaporation, crystallization, malaxing, drying, refining.

2.5.10 FST10332: Céng nghé ché bién diu m& thwc phim (Technology of Edible Fats
and QOils)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: BIO02402, BIO02403, CHE02302, CHE02303

Muc tiéu: Trang bi cho sinh vién nhing kién thtrc vé ban chat hoa hoc cia cic thanh phan

ciu tao ddu md thuc phim va cac tinh chét Iy hoa cia chung. Trong tdm 13 qua trinh ché

bién hat c6 dau va cong nghé ché bién cac san pham tir ddu md.

Course goals: The aim of this course is to provide students an understanding of the

chemical aspects of fat and oil components and their pysicochemical properties. Emphasis is
given to the oily seeds processing and technology of fatty products.

Noi dung: Thanh phin ciu tao cua ddu md thuc pham. Cac tinh chit 1y hod cua ddu mé.
Diém néng chay va trang thai vét 1y cia ddu m&. Qua trinh ly trich va tinh luyén dau. Cac
cong nghé ché bién cac san pham tir ddu m&: margarine, shortening. ..
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Contents: The composition of edible fat and oil. The physicochemical properties of fat and
oil. Melting point and physical state of edible fat and oil. Oil extraction and refiing.
Technology of fatty products: margarine, shortening...

2.5.11 FST10330: Céong ngh¢ ché bién sita va cic sin pham tir sita (Technology of Milk
and Dairy Products)
S tin chi-Credits: 3
Céc hoc phan c6 lién quan-related courses: FST10312, FST10207, FST10208
Muc tiéu: Cung cip cho sinh vién nén tang sinh hoa vé thanh phan cua sira bao gém: hoa
tinh, cdu trac va chic ning cia cac thanh phan cia sita. Sinh vién s& dugc trang bi nhiing
kén thirc chung vé nguyén liéu sita va k¥ thuat bao gdbm sy ché bién sira thanh cac dang san
pham udng, 1én men, c6 dic, sita bot va kem. Sin vién ciing duoc cung cip nhimg kién thirc
lién quan trong cong nghiép ché bién sira.
Course goals: The course provides a biochemical foundation to understand the composition
of milk, including the chemistry, structure and function of its individual components.
Students will obtain general knowledge on milk material and technology including the
transformation of milk into its popular products such as beverages, cultured products,
concentrated and dried products, butter and ice cream. Students will be able to apply the
acquired knowledge for their future work in real dairy industry.
Néi dung: Thanh phan téng quat va thanh phan phan ti cta sita. Dic tinh hoa 1y cua sita va
clia cac cau phan. Sy phan tach va ché bién cac thanh phan cua sita. Pic tinh 1y hoa cua
protein va enzymes. Pac tinh 1y hoa cua lipids va hat béo stra. Bac tinh 1y hoa cua cac-bon-
hy-drat. Dic tinh 1y hoéa cta vitamin va mudi khoang. Chirc ning sinh hoc cia cac thanh
phan sita. Xir Iy nhiét trén sita va cac thanh phan cua sita: thanh tring va tiét tring. Xu ly
hat béo sita: dong hoa, ly tdm, lam trong. Béc hoi, loc qua mang loc va siy: san pham sita
co dic va sita bot. Vi sinh vat sita: cac san pham sita 1én men. Sy dong von sira: Cac nguyén
ly trong san xudt ph6 mat. Qua trinh tinh thé hoa chit béo: bo va margarine. Pong lanh:
Kem d4 va cac san pham trang miéng dong lanh.

Contents: General composition and molecular components of milk. Physical and chemical
characterization of milk and its individual components. Fractionation and processing of milk
components. Proteins and enzymes. Lipids and milk fat globules. Carbohydrates. Vitamins
and minerals. Biological functions of milk components. Effects of heat on milk and its
components: pasteurization and sterilization. Milk fat globules: homogenization, separation,
clarification. Evaporation, membrane fractionation and drying: condensed and dried milk
products. Microbiology. Milk coagulation. Fat crystallization. Freezing.
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2.5.12 ¥FST10309: Cong nghé ché bién tra, ca-phé, cacao (Technology of Tea, Coffee
and Cacoa Products)

S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: FST10208

Muc tiéu: Sau khi hoan tat hoc phﬁn, sinh vién c6 kha nang hiéu so lugc veé tra, ca phé, va
ca cao; diu kién canh tac va thu hoach ching. Hiéu 15 cac qui trinh ché bién tra, ca phé, va
cao cao. Mdi twong quan giita cach hai va chit luong tra thanh pham. Ddng thoi sinh vién
ciing hiéu rd su thay d6i sinh hoa trong qua trinh ché bién céc loai tra; ca phé va ca cao.
Course goals: After completing this course students wil be able to understand: the nature of
the tea, coffee, and cocoa plants. Cultivation and harvesting of tea, coffee, and cocoa plants.
The processing technology of tea, green coffee, and cocoa. The relationship between
plucking and quality of the final tea products. The chemical and biochemical changes during
processing of various types of tea, coffee, and cocoa.

N¢i dung: Gidi thiéu chung vé tra. Cong nghé ché bién tra. Gidi thiéu chung vé ca phé.
Cong nghé ché bién ca phé. Gidi thiéu chung vé ca cao. Cong nghé ché bién ca cao. Thirc
ubng tir ca cao.

Contents: General introduction of tea. Tea processing technology. General introduction of
coffee. Technology of coffee processing. General introduction of cocoa. Cocoa-based
beverages. Technology of cocoa processing.

2.5.13 FST10338: Cong nghé bao quan va ché bién ngii cbc va ci cho bt (Post
Harvest Technology of Cereals and Amylaceous Tubers)
S tin chi-Credits: 3

Diéu kién tién quyét-Prerequisites: FST10208, FST10103
Muc tiéu: Sau khi hoan tat hoc phan sinh vién c6 kha ning:
- Nam duoc cac dic tinh co ban cua hat ngil cdc va cu cho bot vai tu cach 1a nguyén
lidu ché bién ctia cong nghé thyc pham.
- Nim dugc cac nguyén 1y k§ thuit co ban bao quan va ché bién hat ngii céc, cu cho
bot chu yéu.
- Hiéu biét vé yéu cau chit luong, phuong phap kiém tra va danh gia chit luong san
pham ngii cdc va ca cho bot.
Course goals: On completing the course, students are able to understand:
- Basic properties of cereal grains and amylaceous tubers as materials for processing of
food technology.
- Basic principles of preservation and processing of cereal grains and amylaceous
tubers.
- Quality requirements, testing methods and evaluation of quality of cereals and
amylaceous tubers.
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Noi dung:

- Gi6i thiéu chung vé ngii coc

- Dic tinh vat 1y cia ngii cbe

- K¥ thuat so ché hat va cu cho bot

- Bdao quan hat

- Ché bién ngii cbc va cu cho bot
Contents:

- General introduction of cereals

- Physical properties of cereal grains

- Principles of treatment technique

- Storage techniques

- Grains and amylaceous tubers processing

2.5.14 FST10415: Cong nghé bao quan va ché bién thiy san (Sea Food Processing)

S tin chi-Credits: 4

Diéu kién tién quyét-Prerequisites: FST10208, FST10103

Muc dich: Sinh vién s& duoc trang bi nhimg kién thic vé nguyén lidu va céc tién trinh bao
gém su bién d6i ca thanh céc san phém ché bién nhu udp mudi, xong khoi, séy, surimi, bot
c4 san pham c4 dong hop, ca dong lanh va cac san pham tir phy pham. .. Sinh vién c6 thé ap
dung nhirng kién thirc can thiét trong céng nghiép ché bién ca

Course goals: Students will obtain general knowledge on raw material and processes
including the transformation of fish into its popular products such as salted, smoked and
dried products; surimi and fish mince products; canned fish products, frozen fish products
and the fishery by-products, etc,.. Students will be able to apply the acquired knowledge for
their future work in real fishery industry.

Néi dung: Mon hoc dé cip cac ndi dung lié quan dén khoa hoc va k¥ thuat vé thay san nhu
dac tinh sinh hoc, hdéa hoc va ly hoc cua cd, vi sinh vat c4 va san phém thuy san, va céac ky
thuat ché bién cac san pham thay san. Mon hoc ciing dé cap dén tinh hinh cta cong nghiép
c4 & Viét nam va thé gioi

Contents: This course discusses topics relating to fishery science and technology such as
biological, chemical and physical properties of fish, microbiology of fish and aquatic
products, and technologies in aquatic product processing. It mentions as well the situation of
fishery industry in Vietnam and other places in the world.
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