BO GIAO DUC VA PAO TAO
TRUONG DAI HOC CAN THO

CONG HOA XA HQI CHU NGHIA VIET NAM
Poc lip — Ty do — Hanh Phuce

PE CUONG CHI TIET HQC PHAN

1. Tén hoc phan: An toan va quan Iy chét lugng nong san (Safety and quality

management of agricultural products)

- Mi s6 hoc phiin: NN788

A s = A , »
- S0 tin chi hge phan: 2 tin chi

- 86 tiét hoc phan: 30 tiét Iy thuyét va 60 tiét tu hoc.

2. Pon vij phu trich hoc phin:

Khoa/Vién/Trung tim/B§ mon: Khoa Nong nghiép

3. Piéu kién tién quyét:

- Piéu kién tién quyét: khong

- Piéu kién song hanh: khong

an - A
4. Muc tiéu ciia hgc phan:

By N§i dung muc tiéu CHE
tiéu ) CUng my CTPT
Kién thiic vé nén tang chét luong va tich hop cac hé théng quan
1y chudi gia tri thyc pham
Céc kién thirc sau vé cac hé théng quan ly nham dam bao chat 6.1.3a
4.1 | lugng va an toan thyc phim trong san xuét so cép va san xuét 6.1.3b
thue pham (gdm ISO, HACCP, BRC, IFS, GlobalGAP) o
Cung cap kién thire Vp phuong phap truy xudt ngudn gbc va
cach quan ly quan ly ho so
Phan tich va giai quyét cac van dé trong quéan ly an toan va chat
) lugng c}hum nong san 6.2.1.ab
' Doc hi€u cac tai li¢u tham khao (ngoai ngf) va thu thép dir lidu | 6224
va trinh bay bao cdo cac chuyén dé va phat huy cac ky ning lam
viéc nhém
| Boc lép va chu dong giai quyét cac van d trong quan ly an toan
43 va chat lwong chudi néng san 6.3a
Co6 nang lyc phat huy tri tué tap thé trong quan ly an toan va 6.3b
chit lwgng chudi néng san
5. Chuén diu ra ciia hoc phin:
e N6i dung chuan diu ra Muc CHR
HP AREE titu | CTDT
Kién thirc
COl | Ap dung céc kién thirc vé chit luong, hé théng quan Iy 4.1 |6.13a




e Noi dung chuéin dau ra e BB
HP o CHne titu | CTDT
chit lugng, hleu rd céc nén tang ctia quan Iy chét luong 6.1.3b
trong thue té
Ap dung céc hé thong quan ly nham dam bao chit luong 6.1.3a
COZA va an toan thuc phdm trong san xuat so cAp va san xuat | 41 6.13b
thye phim (gém ISO, HACCP, BRC, IFS, GlobalGAP) o
Van dung phuong phap truy xuat nguon goc va cach 6.1.3a
CO3 quan ly quan ly ho so 4.1 6.1.3b
Ky nang
co4 | Thuc hién viée phan tich va giai quyet céc van dé trong 49 6.2.1.a,b
quan Iy an toan va chat lugng chudi nong san 6.2.2.a,b
Poc hiéu, thu thap, tong hop, va giai quyét cac van dé
6.2.1.a,b
COS5 | trong tinh hudng cu thé; trinh bay bao céo cic chuyén dé | 4.2 622 ab
va phét huy cac k¥ nang lam viéc nhom i
Thai d§/Mire d§ tw chi va trach nhiém
cog | Tich cuc va ¢6 kha nang dinh huéng phat trién nang lue | 43 6.3a
cé nhén, thich nghi véi moi trwdng lam viée tap thé 6.3b

6. Mo ti tém tit ndi dung hoc phin:

Mén hoc An toan va quan ly chét lugng néng san tap trung chu yeu céc noi dung vé
quan Iy chudi nong san thue pham tir cip d6 ché bién so cdp dén ché bién san pham.
Céc ndi dung vé cac hé thong quan Iy an toan va chét lugng chudi ndng san tuong tmg
nhu GAP, Global GAP, VietGAP va GMP, PRP, HACCP, ISO,BRC, GFSI, IFS, SQF
s& duoc tim hiéu chi tiét. Bén canh do, cdc phuong phap danh gid vigc thyc hién céc hé
thong quan ly an toan va chat lugng trén thue té, cich quan ly viéc thyc hién, quan ly
hé so ciing nhu truy xuét ngudn gde ciing dugc trang bi chi tiét trong hoc phan nay.

7. Céu tric ndi dung hgc phan:
7.1. Ly thuyét

N¢i dung Sb tiét | Muc tiéu
Chuwong 1. | Gigi thigu chat lwgng chudi néng sin COl, CO6
1.1. | Chudi néng sin & Chit luong
1.2. | Chi phi chit lugng
1.3. | Nén tang cua quan ly chét luong
Chuong 2. Tong quan chit lwong va hé thong quan Iy 3 COl, CO6
chit luong
2.1. | Giai thiéu
2.2. | Chét lugng va hé thong quan Iy chét lugng
2.3. | Tich hop cac hé théng quan ly chét lugng
2.4. | Chirng nhan va céng nhan :
Chwong 3. | Cde h¢ thong quén Iy an toan va chit lugng 15 C02, CO4,
néng san COs, CO6
Phan 3.1 | San xut thuc phdm (10)
| GMP




PRP

(FSMS-DI va MAS)

HACCP va danh gid thuyc hién HACCP

SO
BRC
GFSI
IFS
2 SQF
Phiin 3.2 | San xuét so cép (5)
GlobalGAP -
VietGAP
Chuong 4 | Truy xuét va quan Iy chudi thwe phim 5 CO3, CO4,
CO6
B 4.1. | Muc dich va nguyén tic -
4.2, | Céc hinh thirc truy xuat
4.3. | No6i dung thuce hién
4.4. | Xay dung biéu mau
4.5. | T4 chirc thyc hién I
Chuong 5. | Quan Iy hd so 5 CO3, CO4,
CO6

5.1. | Dinh nghfa cic loai hd so

5.2. | C4c hinh thirc truy xudt

5.3. | Sép xép ho so

5.4. | Luu trit hd so

8. Phwong phap gidng day:

Hoc phan dugc giang day két hop gom 30 tiét ly thuyét trong qua trinh hoc, hoc vién

s& thao ludn bai tap tinh hubng va thuyét trinh theo nhém trude 16p.

9. Nhiém vu ctia hge vién:
Hoc vién phai thuc hién cdc nhiém vu nhu sau:
- Tham duy t61 thi¢u 80% s0 tiet hoc ly thuyét.

- Thyc hién day du cac bai tap nhom/bai tap va duge danh gia két qua thyc hién.

- Tham dy thi két thiic hoc phan.
- Cht dong td chire thuc hién g10 tu hoc.,

10. Panh gis két qua hoc tip ciia hoc vién:
10.1. Cach ddnh gia

Hoc vién duge danh gia tich Iy hoc phén nhu sau:

TT | Piém thanh phin Quy dinh

Trong so

Muc tiéu

1 | Piém chuyéncdn | S4 tiét tham du hoc/tong sb tiét 10%
2 | Piém bai tdp nhom | - Bao céo/thuyét minh/... 40% C02,C03,
- Pugc nhom xac nhin co6 tham COs5, CO6
‘ gia
3 | Diém thi két thiic | - Thi viét/tric nghiém 50% Tét ca

- Tham dy di 80% tiét 1y thuyét
va 100% gid thye hanh
- Bt bude du thi

hoc phan




10.2. C4ch tinh diém

- Diém dénh gia thanh phdn va diém thi két thiic hoc phan duge chdm theo thang
diém 10 (tir 0 dén 10), lam tron dén mét chir sb thap phan.

- Diém hoc phén la tong diém cua tét ca cac diém danh gi4 thanh phan cua hoc phan
nhén véi trong sb twong tmg. Diém hoc phan theo thang diém 10 lam tron dén mot
chit sb thap phan sau d6 duge quy doi sang diém chit va didm sé theo thang diém

4 theo quy dinh vé cong tac hoc vu ctia Trudng.

11. Tai li¢u hoc tip:
Théng tin vé tai liéu S6 diing ky ca biét
[1] Micro-organisms in food 5 Microbiological specifications of  664.024/ M626
food pathogens / ICMSF.

[2] Microbiologically safe foods / edited by Norma Heredia, 064.028/ M626
Irene Wesley, and Santos Garcia.,

[3] Cross contamination in food service, New York: Pearson 363.192/ C951
Education, Inc., 2006

[4] Food safety handbook / Hoboken, NJ: A John Wiley & Sons, 363.192/ S354
2003

[5] Food safety management in developing countries, Food and  664.028/ F686
Agriculture of the United Nations, 2002

[6] HACCP Principles and Applications / Merle D Pierson, 664.07/ P624
Donald A Corlett, 0412 07101 0.

[7] Quality management systems in the food industry. 2009. Ed.  7ai liéu copy
Jacxsens, L., Devlieghere F., and Uyttendaele M.. St Kliment
Ohridski University Press

12. Huéng din hoc vién tu hoc:

Ly Thuye
Tudn Ngi dung thuyét | hanh Nhiém vuy ciia hgc vién
(tic) | (tiéo)

1 Chuong 1.Giéi thiéu chit 2 0 - Nghién ctru trude: Tai liéu
luwgng chudi néng sin +[7]: chuong |
[.1.Chudi nong san & Chét
lugng

1.2.Chi phi chét luong
1.3.Nén tang cua quan ly ;
chét luong

2-3 | Chuong 2 T6ng quan chét 3 0 - Nghién ctru trude: Tai liéu
luofng va h¢ thong quén ly + [4]: phan 8
chit lwgng +[7]

2.1.Gidi thiéu

2.2.Chét lugng va h¢ théng
quan ly chét luong
2.3.Tich hop céc hé théng
quén ly chit luong




Ly | Thue
Tuén Noi dung thu;ét hanh Nhiém vuy ciia hoe vién
(tiet) | (tiét)

2.4.Chiing nhan va cong

nhan
3-10 | Chuong 3.Céc hé théng 10 5 - Nghién ciru trude: Tai liéu
quén Iy an toan va chit +[11, [2], 31.I51.[7]
Iwgng néng sin + [4]: phén 4-6
Phin 3.1 San xuét thue +[6]: chuong 3-10
pham
GMP
PRP

HACCP va danh gia thuc
hién HACCP (FSMS-DI va
MAS)

ISO

BRC

GFSI

IFS

SQF

Phiin 3.2 San xuét so cép
GlobalGAP

VietGAP

11- | Chwong 4. Truy xu;’:it va 5 0 - Nghién ciru trude: Tai liéu
13 | quén ly chuoi thye pham +[7]

4.1.Muc dich va nguyén tic
4.2.Cac hinh thirc truy xudt
4.3.N6i dung thue hién
4.4.Xay dung biéu mau

4.5.T6 chirc thuc hién

13- | Chwong 5.Quan Iy ho so 5 0 - Nghién ctru trudce: Tai liéu
15 | 5.1.Dinh nghia céc loai hd so +[7]

5.2.Céc hinh thirc truy xuét
5.3.84p xép hd so

5.4.Luu trit hd so
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