BO GIAO DUC VADPAO TAO  CQNG HOA XA HQI CHU NGHIA VIET NAM
TRUONG PAI HQC CAN THO Poc 1ap — Tu do — Hanh Phic

PE CUONG CHI TIET HQC PHAN
1. Tén hoc phan : Anh vin chuyén nganh CNSTH
(Specialized English for Postharvest technology)

- M s6 hoc phén : NS125

- S6 tin chi hoc phén : 2 tin chi

- S6 tiét hoc phan : 30 tiét 1y thuyét
2. Pon vi phu trach hoc phén:

- Bd mon : Cong nghé thuc pham

- Khoa: Nong nghiép & SHUD
3. Piéu kién tién quyét: khong
4. Muc tiéu ciia hoc phan
4.1. Kién thire

Sinh vién hoc moén nay sé co:

4.1.1. Kién thtrc chuyén mén céc linh vuc cong nghé thuc pham (hoéa thuc pham,
bién doi sinh hoa sau thu hoach, cong nghé sau thu hoach ngii coc, rau
qua-trai cay, stc san, thuy san...)

4.1.2. Hiéu va st dung céc tir vung chuyén nganh vé cong nghé sau thu hoach
4.1.3. Kién thuc vé dich thuat va viét tom tat bang tiéng Anh

4.2. Ky nang
Sinh vién hoc mon nay sé c6 kha nang:

4.2.1. boc hiéu va str dung tai liéu chuyén moén céng nghé sau thu hoach bang
tiéeng Anh

4.2.2. Dich tai liéu chuyén mén bang tiéng Anh

4.2.3. Trinh bay va bao cdo vé cong nghé sau thu hoach mot san phim bang
tiéng Anh

4.3. Thai do
Sinh vién hgoc mon nay sé cé thai d¢
4.3.1. Thay dugc su can thiét hoc Anh vin chuyén nganh Céng nghé sau thu
hoach

4.3.2. Thich doc, dich va tham khao tai lidu bang tiéng Anh chuyén nganh Cong
ngh¢ sau thu hoach

4.3.3. Tham gia viét bao cao va tom tit bang tiéng Anh



5. M ta tom tat ndi dung hoc phin

Trang bi céc kién thic vé hoa hoc thuc phém; vi sinh vat thuc phém; tinh chét vat ly
thuc pham; cac qua trinh sinh 1y va sinh hda cua nong san, thuy san va slc san sau thu
hoach; vi sinh vat va bénh sau thu hoach; dam bao chat luwgng thuc pham bang GMP,
SSOP, HACCP.

6. Ciu tric ndi dung hoc phan:

N¢i dung S6 tiét | Muc tiéu
Chwong 1. | Engineering physical properties of food
11 Size, Shape, Volume, and Related Physical 1 41.1:4.1.2,
Attributes 413,421,
1.2. | Rheological Properties of Foods 1 4.2.2 va
1.3. | Thermal Properties of Foods 1 4.2.3
1.4. | Water Activity and Sorption Properties of Foods 1
Chuwong 2. | Food chemistry 4.1.1;4.1.2,
2.1. | Water content and water activity 1 4.1.3,4.2.1,
2.2. | Protein 1 4.2.2 va
2.3. | Lipid 1 |4.23
2.4. | Carbohydrate 1
2.5. | Enzyme 1
2.6. | Minerals and Vitamins 1
Chwong 3. | Food biochemistry after harvesting
3.1. | Cereal 1 4.1.1;4.1.2,
3.2. | Fruit and vegetable 1 4.1.3,4.2.1,
3.3. | Meat and poultry 4.2.2 va
3.4. | Fishery and seafood 1 4.2.3
3.5. | Milk 1
Chwong 4. | Food microbiology
4.1. | Postharvest diseases of cereals 1 4.1.1;4.1.2,
4.2. | Postharvest diseases of fruit and vegetables 41.3,4.2.1,
4.3. | Meat and poultry microbiology 1 4.2.2 va
4.4. | Fishery and seafood microbiology 1 4.2.3
4.5. | Dairy microbiology 1
Chuwong 5. | Postharvest processing technologies
5.1. | Cereals 1 41.1;4.1.2,
5.2. | Fruit and vegetables 1 413,421,
5.3. | Meat and poultry 1 4.2.2va
5.4. | Fishery and seafood 1 4.2.3
5.5. | Dairy and dairy products 1
Chwong 6. | Food quality assurances
6.1. | Prerequisite conditions 41.1:4.1.2,
6.2. | GMP 1 4.1.3,4.2.1,
6.3. | SSOP 1 4.2.2 va
6.4. | Definition and benefits of HACCP 1 423
6.5. | Principles of HACCP 1




7. Phuong phap giang day:
- Pac cau hoi
- Thao luan
- So sanh
- Tong hop
- banh gia
8. Nhiém vu cia sinh vién:
Sinh vién phai thyc hién cac nhiém vu nhu sau:
- Tham dy t6i thiéu 80% sd tiét hoc 1y thuyét.
- Tham du kiém tra gitra hoc ky.
- Tham du thi két thiic hoc phan.
- Chu dong t6 chire thuc hién gi0 tu hoc.

9. Panh gia két qua hoc tip cia sinh vién:
9.1. Cach danh gia

Sinh vién duoc danh gia tich lity hoc phan nhu sau:

TT | Piém thanh phan Quy dinh Trong s6 | Muc tiéu
1 |Piém chuyén can S tiét tham du hoc 20/t6ng $0 10% 4.3
tiét 30
2 | biém kiém tra giira | - Thi viét (15 phut) 20% [ 4.1.1;4.1.2,
ky 4.1.3,4.2.1,
4.2.2 va
4.2.3
3 | Piém thi két thuc | - Thi viét va trac nghiém (60 70% | 4.1;43

hoc phan phut) ’ ’
- Tham du du 80% tiét Iy thuyét
- Bat budc du thi

9.2. Cach tinh diém

- Piém danh gi4 thanh phan va diém thi két thuc hoc phan duogc cham theo thang

diém 10 (tir 0 dén 10), lam tron dén mot chit sb thap phan.

- Piém hoc phan la tong diém cua tit ca cac diém danh gia thanh phan cua hoc phan
nhan vai trong s6 tuong tng. Piém hoc phan theo thang diém 10 lam tron dén mot
chit sb thap phan, _sau d6 dugc quy d6i sang diém chit va diém s6 theo thang diém

4 theo quy dinh vé cong tac hoc vu cia Truong.
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