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CONG HOA xA HOI CHU NGHiA VIET NAM. .
DQc l~p- TlJ do- Hanh phuc

CHTfONG TRiNH DAo T~O D~ HQC
Nganh: Cdng ngh~ sau thu hoach (Post Harvest Technology)

1

TT Ten hoc phftn Ten ti~ng Anh
s6

LT TH MfiHP
TC

A. Ki~n tlnrc giao due d~i cuong A. Basic Subject Knowledge 218
I. Cac hoc phftn b~t bUQc Compeled Subjects 87
a) Ly lu~n chink tri Polictice Science 31

1 Nguyen 1;' 1 (TriSt hoc Mac- Lenin)
Fundamental Principles 1 36 30 MLP121
(Phylosophy)

-

2
Duong 16i each mang cua Dang cong Fundamental Principles 2 (Political 41 45 MLP132
san Vi~t Nam economics and scientific socialism)

-

,., Tu nrong H6 Chi Minh
Revolutionary Roads and Policies 46 45 VCP131 ~

.) of Vietnamese Communist Party
-

~4 Ho Chi Minh's ideology 51 30 - HCM12~

b) Ngoqi ngif, Tin hoc, Khoa hoc tl! Language, Informatic, Natural 56

~
nhien, xii /z{Ji and Social Science
5 Chan nuoi thu y - POHE Chemistry 61 25 5 CHE121

,

6 H6a phan tich Analysing Chemistry 67 25 5 ACH121

7 Sinh hoc dai cirong General Biology 73 25 5 GBI121

8 Toan cao c~p 1 Mathematics 1 78 30 - MAT121

9 TiSng Anhl Probability and Statistics 83 45 - PST131

10 TiSng Anh 2 English 1 89 45 - ENG131

.11 Quan 1;'ali nguyen m6i tnrong English 2 94 30 - ENG122

12 TiSng Anh 3 English 3 99 30 - ENG123

13 Kinh tS tai nguyen thien nhien General Informatics 105 30 15 GIN131

14 Lam nghiep General Sociology 111 30 - GS0121

15 Nong lam k~t hop State Law 116 30 - SLAl21

23 Quan 1;' tai nguyen rirng 4 121

24 Self Selection Subjects 131

16 Phuong phap ti~p c~ khoa hoc Scientific Approach Methodology 2 30 - SAM121

17 Tieng Viet thuc hanh Practical Vietnamese language 2 15 . 15 PVL121

18 Sinh thai moi tnrong Environmental Ecology 2 30 - EEC121

19 Sinh hoc phan tir Molecular Biology 2 30 - MBI121

20 V~t ly Physics 2 30 - PHY121

21 Toan ling dung Special Mathematics 2 30 - AMA121

22 An toan v~ sinh lao dQng Works Safety and Hygenic 2 .. ·30 - WSH121

23 6 nhi~m M6i truOng Environmental Pollution 2 30 - EP0121

24 E>ialy kinh tS Vi~t Nam Vietnam Economic Geography 2 30 - VEG12]

III. Giao dl!C the ch§t* Physical Education 3

25 Giao dvc tllS ch~t 1: ThS d\lc Physical Education 1: Gymnastics 1 30 PHE1] 1

26 Giao d\lc thS ch~t 2: Bong chuy~n Physical Education 2: Volleyball 1 30 PHE112

27 Giao dl}c tliS ch~t 3: Bong da Physical Education 3: Football 1 30 PHEl13
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IV. Giao due quBc phong" National Defense Education 165

B. Ki~n tlnrc giao due chuyen nghi~p B. Professional Knowlegde
I. Kien thirc coso nganh I.Basic Knowledge 20
a) Cac hQc ph§n b~t bu{)c Compeled Subjects 16
28 H6a sinh dai cuong General Biochemistry 2 26 4 GBC221
29 H6a h9C thuc pham Food Chemistry 2 30 - FCH321
30 Dinh duong h9C Nutrition Science 2 30 - SIT321
31 V~t ly h9C thirc pharn Food Physics 2 30 - FPH321
32 Ky thuat thirc pham Food Techniques 2 30 - FOE321
33 V~ sinh an toan tlnrc pham Food Safety and Hygiene 2 26 4 FSH321

34
Sinh ly - h6a sinh nang san sau thu Physiology- Biochemistry of Post - 2 30 TTE321
hoach harvest Agricultural Products

-

35 Vi sinh v~t dai cirong General Microorganism 2 26 4 GM0221

b) Cac hec ph§n tv chon (tich liiy du 4 Self Selection Subjects 4
TC)

36 Phuong phap thi nghiem thuc pham Food Experimental Methodology 2 30 - FEM221

37 Kho bao quan nang san Agricultrue Product Storage 2 30 - BPP221

38 H6a sinh cong nghiep Industrial Biochemistry 3 30 15 !BC331

39 Nhiet Icy thuat Thermal Technology 2 24 6 AKS221

40 Nguyen lieu thirc pham Food Material 2 24 6 FMA221

II. Ki~n tlnrc nganh Special Knowledge. 33
a) Cac hoc ph§n b~t bu{)c Compeled Subjects 16
41 Phan tich thuc pham Food Analysis 2 24 6 FAN321

42 Danh gia cam quan thuc pham Food Sensory Evaluation 2 15 15 FEV321

43 Bao quan nang san, thirc pham
Food and Agriculture Product 2 30 FAK321
Preservation

-

44 Cong nghe bao g6i thuc pham Food Packaging Teclmology 2 30 - FPT321

45 Cong nghe ch~ bien rau qua
Fruit and Vegetable Processing 2 24 6 FVT321
Technology

46 Cong nghe ch~ bi~n thit, sua Processing technology of milk, 2 30 - PTE321

47 Cong nghe lam kho nong si'm
Agricultrue Product Drying 2 30 APD321
Technology

-

48 Xu ly ph~ ph\! ph§.m cua thvc ph§.m Food By-product Treatment 2 30 - FPP321

b) Cac hQc ph§n tv chQn (tich liiy du Self Selection Subjects 17
17 TC)
49 Ky thu~t l;;tnhthvc ph§.m Food Cooling Technique 2 30 - CEN321

50 Ky thu~t bao quan va ch~ bi~n che Tea Processing Technique 2 30 - TPT321

51
Ky thu~t bao quan va ch~ bi~n d~u Plant Oil Processing and

thvc v~t Preservation Technique 2 30 - PPT321

52
Cong ngh~ Sail xu~t thuc an chan Animal- feed Manufacturing

~. Technology 2 30 AFM321nuOl -

53
Candy, Sugar Manufacturing

Cong ngh~ san xwit duOng, banh k~o Technology 2 30 - CSM321

54
Thvc ph§.m chuc nang va thvc ph§.m Traditional and Functional Food
truyen th6ng 2 30 - FTF321

55
Ky thu~t bao qw'mva ch~ bi~n ngu Cereal Processing and Preservation

coc Technique 2 24 6 CPT321

56
Cong ngh~ san xuat ruqu, bia va Alcohol, Beer and Beverage
riuac giai khat Manufacturing Technology 3 45 - ABM331
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•

57 Phu gia thuc pham Food Addtitive 2 30 - FAD321

58 Ccng nghe bao quan hoa c~t
Cutting Flower Preservation
Technology 2 24 6 CFP321

59 Lu~t thirc pham Food Law 2 30 - FLA321

III. Ki~n thirc bo trQ' Supplemental Knowledge 6

60 Cong nghe len men Fermentation Technology 2 30 - FTE321

61 Phat trien san pham Thuc pham Food Product Development 2 30 - FPD321

62
Sinh V?thai nong san sau thu hoach Harmful Organism to Post-harvest 2 24 6 HPH221

Agriculture Product
IV. Thuc t~p ngh~ nghi~p Professional practice 3
4,1 TTNN 1: Chon 1 trong 3 quy trinh Internship Training 1: 1 - 15 ITR411

Cong nghe san xu~t banh kyo Candy Manufacturing Technology 1 - 15

Cong nghe chS bien che Tea Processing Technology 1 - 15

Cong nghe chS bien thit va ffi9t s6 Meat and Meat Product Processing 1 15
san pham tir thit Technology

-

4,2 TTNN 2: Chon 1 trong 3 quy trinb Internship Training 2: 2 - 30 FTE421

C6ng nghe chS bien db uong va san Beverage and Fermented Product 2 30
phfun len men

-
Processing Technology

Cong nghe chS biSn rau qua
Fruit and Vegetable Processing 2
Technology

Cong nghe chS biSn sua va cac san Milk and Dairy Product Processing 2 30
pham tir sua Technology

-

4,3 ThU'c tap t&t ngbiep Thesis 10 - 150 PAP905

V. Ren ngh~ Skilled Practice 5
5,1 Ren nghe 1: Ren cac thao tac co ban Skill Practice 1: Basic Skill Practice 2 - 30 SPH411

5 2 Ren nghe 2: Ren nghe quy trinh Skill Practice 2 2 - 30 SFT421
, (chon 1 trong 3 ky thuat)

5,3 Ren nghe 3:-Ky nang viSt bao cao Skill Practice: Writing Report Skill 1 - 15 SFT412

Tong cQng Total 120 1500 300

-c,
~

..

Ghi chu:
_Cdc h9Cphdn Giao d1:lc{hi chd{, Giao d1:lcqu8c phong va Rim ngh&kh6ng tinh vao s8 tin chi cua chu(mg

_1 tin chi (1TC) brmg 15 {iit lj thuyit; 30 tiit th1!chanh; 60 tidt th1!c t(lp ngh&nghi?p (tuang auang 1
twin), ren ngh€ ngoai th1!Caia

Philn b&cac hQc ph~n trong toan kh6a hQC
1. Nam thu nh~t
*. Hoc ky 1

TT Ten hQc ph~n Ten ti~ng Anh
s6

LT TH MaHP
TC

1 Giao d\lc th&ch~t 1: Th&d\lc Physical Education 1: Gymnastics 1 - 30 PHEl11

2 H6a hQc Chemistry 2 25 5 CHE121

3 Nguyen ly 1 (Tri~t hQc Mac- Lenin)
Fundamental Principles 1 2 30 MLP121-
(Phylosophy)

4 Sinh hQcdl;l.icuang General Biology 2 25 5 GBI121

5 Tieng Anh 1 English 1 3 45 - ENG131

6 Ti~ng Vi~t thlfc hanh Practical Vietnamese language 2 15 15 PVL121

7 Toancaodp 1 Mathematics 1 2 30 - MAT121

8 Xa h9i hQc dl;l.icuang General Sociology 2 30 - GS0121
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Ct)ng 16 200 55

H k' 2'X oc (y·
TT Ten hoc ph§n Ten ti~ng Anh s6 LT TH MliHPTC
1 Giao due th~ chit 2: B6ng chuyen Physical Education 2: Volleyball 1 - 30 PHEl12
2 H6a phan tich Analysing Chemistry 2 25 5 ACH121

3
Nguyen If 2 (Kinh t~ chinh tri va Fundamental Principles 2 (Political

3 45 MLP132
CNXHKH). economics and scientific socialism)

-

4 Sinh h9Cphan tir Molecular Biology 2 30 - MBI121
5 Ti~ngAnh 2 English 2 ., 30 ENG122.) -
6 V~tlf Physics 2 30 - PHY121
7 Xac suit- Thfmg ke Probability and Statistics 3 45 - PST131

Cong 16 205 35

2. Nam tlnr 2
· H k' 3'X OC ..y·
TT Ten hoc ph§n Ten ti~ng Anh

s6
LT TH MliHP

TC
1 Giao due th~ chit 3: B6ng da Physical Education 3: Football 1 9 21 PHE113
2 H6a sinh dai cuong General Biochemistry 2 26 4 GBC221
3 Phuong phap ti~p c~ khoa h9C Scientific Approach Methodology 2 30 - SAM121
4 Sinh thai moi tnrong Environmental Ecology 2 30 - EEC121
5 Ti~ng Anh 3 English 3 4 60 - ENG123

6 Tin h9C dai cucmg General Informatics 3 15 30 GIN131

7 V~t If Physics 2 30 - PHY121

8 Vi sinh v~t dai cucmg General Microorganism 2 26 4 GM0221
Cong 18 226 59

· H k' 4'" oc ..y·
TT Ten hoc phAn Ten ti~ng Anh

s6 LT TH MliHP
TC

1 Dinh dirong hoc Nutrition Science 2 30 - SIT321

2 H6a h9C thirc pham Food Chemistry 2 30 - FCH321

3 Ky thuat thuc pham Food Techniques 2 30 - FOE321

4 Kho bao quan nong san Agricultrue Product Storage 2 30 - BPP221

5 Phan tich thuc ph~m Food Analysis 2 24 6 FAN321

6
Sinh If - hoa sinh nong san sau thu Physiology- Biochemistry of Post -

2 30 TTE321
harvest Agricultural Products

-
hoach

7 V~t If h9C thuc pham Food Physics 2 30 - FPH321

8 Ren nghe 1: Ren cac thao tac co ban Skill Practice 1: Basic Skill Practice 2 - 30 SPH411
Cong 16 204 36

3. Naill thir 3
· HI' 5>< OCR},·

Ten hue ph§n Ten ti~ng Anh
s6 LT TH MliHPTT TC

1 Cong nghe bao g6i tlnrc pham Food Packaging Technology 2 30 - FPT321
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2 Bao quan nong san, thuc pham
Food and Agriculture Product

2 30 FAK321
Preservation -

3 Cong nghe len men Fermentation Technology 2 30 - FTE321

4 Cong nghe san xuat duong, banh kyo
Candy, Sugar Manufacturing

2 30 CSM321
Technology

-

5 Ky thuat bao quan va ch~ bien che Tea Processing Technique 2 30 - TPT321

6
Ky thuat bao quan va ch~ bi~n ngii Cereal Processing and Preservation

2 24 6 CPT321
coc Technique

7 Ky thuat lanh thuc pham Food Cooling Technique 2 30 - CEN321
8 Phuong phap thi nghiem thirc pham Food Experimental Methodology 2 30 - FEM221

9
Ren nghe 2: Ren nghe quy trinh Skill Practice 2 2 30 SPH422
(chon 1 trong 3 kY thuat)

-

10 TTNN 1: Chon 1 trong 3 quy trinh Intemshi p Training 1: 1 ITR411
Cong 19 234 36

*. Hoc Icy 6

TT Ten hoc phin Ten ti~ng Anh
s6 LT TH MiiHP
TC

1 Cong nghe lam kho nong san
Agricultrue Product Drying

2 30 APD321
Technology

-

2 Cong nghe ch~ bi~n rau qua Fruit and Vegetable Processing 2 24 6 FVT321
3 Cong nghe ch~ bien thit, sua Processing technology of milk, 2 30 - PTE321

4
Cong nghe san xuat thirc an chan Animal-feed Manufacturing

2 30 AFM321
nuoi Technology

-

5 Duong l6i each rnang cua Dang cong Revolutionary Roads and Policies 3 45 - VCP131

6
Ky thuat bao quan va ch~ bien d~u Plant Oil Processing and 2 30 PPT321
thuc v~t Preservation Technique

-

7 Phat trien san pham thirc pham Food Product Development 2 30 - FPD321

8 V~ sinh an toan thuc pham Food Safety and Hygiene 2 26 4 FSH321
Cone; 17 245 10

4. Nam tlnr 4
* HI' 7. OCKy

TT Ten hoc ph~n Ten ti~ng Anh
s6 LT TH MiiHP
TC

2 Cong nghe san xu~t fUqu, bia va Alcohol, Beer and Beverage 3 45 - ABM331

3 Danh gia cain quan thvc ph~m Food Sensory Evaluation 2 15 15 FEV321

4 Ren nghS 3: Ky nang vi~t bao cao Skill Practice: Writing Report Skill 1 - 15 SFT412

5 Sinh v~t h~i nong san sau thu ho~ch
Harmful Organism to Post-harvest

2 24 6 HPH221
Agriculture Product

6
Thgc ph~m .chuc nang va tlwc pham 2 30 FTF321
truySn th6ng Traditional and Functional Food

-

7 TTNN 2: ChQn 1 trong 3quy trinh Internship Training 2: 2 - 30 FTE421

8 Tu tm'mg H6 Chi Minh Ho Chi Minh's ideology 2 30 - HCM121

9 Xu 1;'ph~ ph\! ph~ cua tlllJc ph~m Food By-product Treatment 2 30 - FPP321

Cone; 16 174 66
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TT Ten hoc ph§n Ten ti~ngAnh sa
LT TH M§HPTC

1 Thirc t~llt6t nghi~p Thesis 10 - 150 PAP905
- Cong - 10 - 150
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