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(Kem ?heQ deh 50! 656/QD-DHSPKT ngay 21 thang 02 nam 2025 cia
Truong Dai hoc Su pham Ky thudt Thanh pho Hé Chi Minh)

Phan I: THONG TIN CHUNG
Tén chuong trinh dao tao: CONG NGHE THUC PHAM

Trinh d6 dao tao: bai hoc
Nganh dao tao: CONG NGHE THUC PHAM (Food Technology)
Ma nganh: 7540101TXLC

Hinh thirc dao tao: Lién thong PTTX d6i v6i ngudi ¢6 vin bang Cao ding chuong trinh
cao dang nghé theo quy dinh ciia B Lao dong, Thuong binh & Xa hoi.

Ap dung cho déi tuong: ba t6t nghiép Cao dang chuong trinh cao ding nghé cac nganh:
Cong nghé thuc phdm, Ché bién thuc pham Cong nghé ché bién va bao quan thuc phém,
Cong ngh¢ Sau thu hoach, Bam bao chat luong thuc phim, ... va cac nganh gan do Trudng

Khoa Quyét dinh.
Thoi gian dao tao: 2.5 ndm
Danh hi¢u cap bang khi tét nghiép: Ky su
Khoéa tuyén sinh &p dung: Tir 2025 dén khi ¢6 Quyét dinh m&i thay thé.
Phan, II: NOI DUNG CHUONG TRINH : &
1. Kién thire gido duc dai cwong (51 TC khong bao gom GDTC, GDQPAN, Anh vin) /(
i R
Stt | Mai hoc phan Tén hoc phian . t}n TE phai b
chi mién B
Kinh t€ chinh tri Méc — Lénin
1. LLCT120205 | (Political Economics of Marxism and 2 2
Leninism)
Triét hoc Mac — Lénin
= e (The philosophy of Marxism — Leninism) : #
3. | LLCTI20405 | Chinghia XH Khoa hoc 2 2
(Sicience socialism) i
" LLCT220514 Lg'ch str Bang Cong san Viét Na..m ) - f
(History of Vietnamese communist party)
Tw twéng H6 Chi Minh
% ol (Ho Chi Minh’s Ideology) % -
6. GELA220405 Phap luét dai cuong ) )
(General law)
¢ A Toén 1 5
MATH132401 (Caleulus 1) 3 3
8. Toan 2
MATHI132501 3 3
(Calculus 2) £
9. 4 Toan 3 5
MATHI132601 (Calculus 3) 3 3
10. | PHYSI130902 | Vitly 1 3 3




(Physics 1)
i Vit ly 2
PHYS131002 : 3 3
(Physics 2)
12 Hoa dai cuong A
GCHE130603 ; 3
2 (General Chemistry) 1
13. | 1TAP138785 | Ung dung Cong nghé thong tin 3 3
(Information Technology Applications) (2+1)
14. OCHE220203 | Hoéa hitu co (Organic Chemistry) 2 2
15 EOCH210403 | Thi nghiém Hoa hitu co 1 1
(Experiment of Organic Chemistry)
16. V& k¥ thuét — Co ban 4 A
TEDG130120 ;
(Technical drawing - Basic course) 4 7
| 4 Ky thuét dién
ELEE220144 : : 2 i
(Electrical Engineering)
18. K§ thudt nhiét
THER222932 : ; 2 2
(Thermal Engineering)
Nhap mén nganh Cong nghé thuc phdm 3
- INFT330150 ; 5 3
5 (Introduction to Food Technology) (2+1)
70. | WOPS120390 | Ky nang lam viéc trong mdi truong k¥ thuat 2 2
21. | PLSKI20290 | K§ ning xdy dung ké hoach 2 2
22, | ENCS140026 | K§ ning giao tiép tiéng Anh 1 04) | 04
23. | ENCS240026 | K¥ ndng giao tiép tiéng Anh 2 04) | 0(4)
24. - Gido duc thé chit 1 1 1
25, - Gido duc thé chat 2 1 1
26. - Gido duc thé chét 3 1 1
27. E Gio duc qubc phong 165tiét | 75 tiét | 90 tiét
Tong 51 25 26
. Kién'thl’rc gido duc chuyén nghiép
1. Kién thitc co' sé nhém nganh va nganh: 23 TC
S6 TC TC .
Stt | Ma hoc phan Tén hoc phan tin Mién phai . I,{P
2 truoc
: chi hoc
Qua trinh va thiét bi co hoc-
thuy luc-khi nén trong Cong
nghé thuc phé.m MATH132§01*
: M
: ik g (Mechanical, Hydraulic and Air- : ? mﬁiﬁggii
Compressed Process and
Equipment) , ‘
Quié trinh va thiét bi truyén
5 HETE330250 nhlft trong Cong nghé thuc 3 3 EATRD
pham
(Heat Transfer and Equipment)
Qu? trinh va thiét bi truyén
3. | MTEQ320350 kh?l trong Cong nght thure 2 HETE330250*
pham
(Mass Transfer and Equipment)
Céc qua trinh va thiét bi co ban
s s trong Cong nghé Thuc phdm 2
; &




(Vegetable and Fruit Processing)

(Basic Principles and Equipment
in Food Technology)
5 ACHE220303 | Hoda phén tich p )
¢ (Analytical Chemﬂistry)
Hda hoc thuc pham i
i 3 OCHE220203*
6. | FOCH330650 | o i Chemistry) 3 3
Vi sinh thuc pham
74 FOMI330850 (Food Microbiology) 3 3
Hoa sinh thuc pham FOCH330650*
5 (Food Biochemistry) ; 2 FOMI330850*
Hoéa ly GCHE130603*
9. PHCF320550 (Physical Chemistry of Foods) 2 2 ggggﬁgégg*
Tong 23 15 8
2.2. Kién thirc chuyén nganh (ly thuyét): 49 TC
; ; So TC TC
Stt | Ma hoc phan Tén hgc phan tin | Mién | phai | Ma HP trudc
chi hoc
Phu gia thuc phim
1. | FOAD20950 | 74 diiives) 2 2
Quan 1y chét luong thuc phim
o (Food Quality Management) . 2
% Dinh dudng hoc o
3. | FNFS421150 (Nutrition) 2 2 FOBI330750
An toan va vé sinh thuc phim Ko
4. FOHS424050 (Food Hygiene and Safety) 2 . FOMI330850
Thiét ké cong nghé va nha may TEDG 1333% 1‘2_%*,
A A MHAP330450*,
(Food Process and Plant Design) MTEQ320350*
Dénh gia cam quan thuc phidm 2
: E42 ; y
X R (Sensory evaluation of food) +
Phan tich thuc pham FOCH330650*
7. | FONA&ISSO | oo i dnalysis) 2 2 i ol
Anh vin chuyén nganh Cong
nghé thuc phdm
8. | TEFT421630 | o bmical English in Food . £
Tecignology)
Thong ké va qui hoach thuc
nghiém trong Cong ngh¢ thuc MATH132401*,
9. | SOFT421750 | phim 2 2 MATH132501%,
(Statistics and Optimization in MATH132601¢
Food Technology)
Cong nghé ché bién luong thuc
it ki e (Production of Cereal-based food) # A
Céng nghé san xuat banh kCO FOCH3306350*
11. | PRBC421950 | (Bakery and Confectionery 2 2 FOBI330750*
Production) BPEF323950*
12. | VFPR422050 Cong nghé ché bién rau qua 2 5 FOCH330650% <

@




Cénghr}ghé ché bién sita & cic FOCH330650*
- san pham tu sita FOBI330750*
| e s (Dairy and Related Dairy . 2 ‘;?)ggg?g?g:
Products Processing) i ¢
Cong nghé san xuat tra, ca phé, i
shusdieibot. : FOBI330750*
vl ‘PTCC422250 FOMI330850*
" v (Tea, Coffee and Chocolate g BpEp3239;0*
Production)
Cong nghé ché bién thit va thuy FOBI330750*
15. | MSPR422350 | san 2 2 FOMI330850*
(Meat and Seafood Processing) Mrcasy
Cong nghé sau thu hoach s
42 - : FOBI330750*
o i (Postharvest Technology) . 2 ;
Cong nghé 1én men .
: E4242 ¢ FOMI330850
¥ o (Fermentation Technology) . z ;
Nghién ctru va phat trién san sl
18. | FORE424450 | pham (Food Research and 2 2 FOM13308350*
Development)
Bao bi thuc pham
3 421250 e
19. | FOPA42125 (Food Packaging) 2 2
Do 4n Qua trinh va Thiét bi
A A A MHAP330450%,
20. | PPEF422450 tron.g Céng nghé thuc pham 2 7 HETE330250%,
(Project of Processes and MTEQ320350*
Equipment in Food Technology)
Chuyén dé doanh nghiép
21. | STFT422550 | (Special Topics in Food 2 2
Technology)
Coéng nghé sinh hoc thuc pham C:pg ?ﬁh.é[&;uc
. phdm (Ma
22. | FoBl424350 | (Food Biotechnology) 2 2 | rute:
FOMI330850%,
. FOBI330750%)
Céng nghé san xuat nudc giai Cong ngh¢ Thyc
Khat phim (Ma MH
trudec:
23. | BEPR422450 | (Beyerage Production 2 2 FOCH330650°
Technology) FOBI330750*
PP FOMI330850*)
Cong nghé san xuat dau m& Cong ngh¢ Thuc
24. | TEOF424550 | (Processing Technology of 2 2 F&?MH i
Edible Oils and Fats) FOCH330650%)
Téng 49 18 31
2.3 Kién thire thi nghiém, thwe tip, thwe hanh: 17 TC
£ TC {0 "
Stt | Ma hoc phan Tén hoc phéin o t}n Mién | phai e I:IP
chi e trude
Thi nghiém Hoa phan tich '
1. i s (Experiment of Analytical 1 |
Chemistry)
Th}' nghiém Héa sinh thuc
i PFCB412750 | phim 1 1 FOBI330750*
(Practice of Food Biochemistry)

4



Thi nghiém Vi sinh thuc pham AR
3 : : 2 FOMI330850*
i S ki (Practice of Food Microbiology) ¢ 7
Thg nghiém Phan tich thuc A —
4, PRFA422950 phﬁm 2 2 FONA421550*
(Practice of Food Analysis)
Thi nghiém Pénh gia cam
quan thuc pham 1 FOSEA21450%
R TR (Practice of Sensory Evaluation : il
of Food)
Thi nghiém Qua trinh va thiét e
; & " 2 MHAP330450%,
6. i| Pemidneso | B ongiCOng nphCisee pham 1 1 HETE330250%,
(Experiment of Processes and MTEQ320350*
Equipment in Food Technology)
Thi nghiém Cong nghé [én
men PFMI422850,
VI B (Practice of Fermentation : 3 FETEA424250*
Technology)
Thuc tap Cong nghé ché bién
8. | PCPR414750 | luong thuc 1 1 CEPR421850*
(Practice of Cereal Processing)
Thuc tap Cong nghé san xuat
banh keo
3 \ PRBC421950*
. o (Practice of Bakery and ' ' i
Confectionery Production)
Thue tap Cong nghée ché bién FOCH330650*
rau qua va nudc giai khat 1 FOMI330850*
’ VFB414 i
e it i (Practice of Vegetable, Fruit & . bl
Beverage Processing) 7 R
Thuec tap Cong nghé cheé bien FOBI330750*
sfta va cac san pham tur sita FOMI330850*
: 4 d
VI TR (Practice of dairy and related ; 3 PDRD422150*
dairy products processing)
Thuc tdp Céng nghé san xuat
tra, ca phé, chocolate el
it Sl (Practice of Tea, Coffee and : : ksl
Chocolate Production)
Thuc tdp Cong nghé ché bién
S G ata Gk FOBI330750*
13. | PMSP415250 i i iy 1 1 FOMI330850*
(Practice of Meat and Seafood MSPR422350*
Processing)
Thuc tép t6t nghiép
i Sbasie b (Industry Internship) ¢ $
Tong 17 5 12
2.4. Tét nghiép: 10 TC
A o ~
£ A " A So tin g i TC phdai | Ma HP
Stt | Ma hoc phan Tén hoc phan chi Min hoc i
t Khoa luan tdt nghiép
1. | GRTH403350 (0 radsasion thesis) 10 10
TONG CONG: 10 0 10




3. Ké hoach giang day

Hoc ky 1:

i Mi HP Tén HP S6 TC | Ma HP truée
I LLCT120205 | Kinh té chinh tri Méac — Lénin 2
2. LLCT130105 | Triét hoc Mac — Lénin 3
3. | MATH132401 | Toén 1 3
4. | MATH132501 | Toén2 3
. PHYS130902 | Vatly ] 3
6. | TEDG130120 | Vé&ky thuat— Co ban 3
7 INFT330150 Nhkép mon nganh Cong nghé thuc 3

pham
8. - Giao duc thé chat 3 1
Qua trinh va thiét bi co hoc-thuy lue- ,
9. | MHAFP330450 khi nén trong Cong ncrhe thuc pham 4
10. | FORE424450 Nghlen ctru va phét trién san pham 2
Tong 25
Hoc ky 2:

TT | MaHP Tén HP S6 TC Ma HP truéc
1 PHYS131002 | Vatly?2 3
2. | MATH132601 | Todn3 3
s | HETE330250 Qué trinh va thi{ét bi truyén nhiét 3

trong Cong nghé thuc pham

4. PHCF320550 | Hoéaly 2
o EACH210503 | Thi nghiém Hoa phan tich 1
6. PFCB412750 Thi nghiém Hoa sinh thuc pham 1
7. PFMI422850 Thi nghiém Vi sinh thuc phim :
g PFSE413050 Thi ngh;cm Déanh gia cam quan 1

thuc pham

9. FONA421550 | Phan tich thuc pham 2
10. | FNFS421150 Dinh dudng hoc 2
11. | PDRD422150 Cong ngh¢ ché bién sita & c4c san )

pham tu sira

12. | PRBC421950 Cong nghé san xuét banh keo 2

Tong: 24
Hoc ky 3:

TT | Ma HP Tén HP S6 TC | Ma HP trude
i PTCC422250 Cong nghé san xuat tra, ca phé, )

chocolate ;

2 CEPR421850 Cong nghé ché bién luong thuc 3
3. FETE424250 Cong nghé 1én men 2

4, VFPR422050 Cong nghé ché bién rau qua s
5 FOHS424050 | An toan va vé sinh thuc phdm s

6. FOADA420950 | Phu gia thuc pham )

g PRFA422950 | Thi nghiém Phén tich thuc pham 2
2 PBCP414850 E:(l)xc tdp Cong ngh¢ san xuat banh 1

9. | PDRD415050 Thyc tip Cong nghé ché bién sira va 1

cac san pham tir stta

6




i 3 Gido duc qubc phong (Ly thuyét- ik
4 10. | GDQP110531 LTCD) 45 tiet
3 Gido duc quoc phong (Thyc hanh- o
; 11. | GDQP110631 LTCP) 45 tiet
Tong: 16
Hoc ky 4:
TT | Ma HP Tén HP S6 TC | Ma HP truée

1. | FOMA431050 | Quan ly chét lwong thuc phim

3
2. | FOBI424350 | Céng nghé sinh hoc thuc pham 2
3 POTE424150 Cong nghé sau ,thu hoach 2
4. FOPA421250 | Bao bi thuc pham 2
3. PRFT415350 Thi nghiém Cong nghé 1én men 1
g PCPR414750 tT}‘lt;L;c tdp Cong nghé cheé bieén luong I
7 PRTC415150 Th}:c tap Cong nghé san xuat tra, ca |
phé, chocolate
Tong: 12
Hoc ky 5:
TT |MiHP Tén HP S6 TC | MaHP truée
x Khoa ludn tot nghiép
a e (Graduation thesis) o
Tong sb tin chi phai hoc: 87 Z
TRUONG KHOA (
'.O.’/B---.'m* QD AM\
_9( KY THUA L
\ \1P. HE CHi il
;?&\\// O
s Quach Thanh Hai PGS. TS. Nguyén Tén Diing







