
DAr HQC THAI NGUYEN
TRUONGB~IHQCNONGLAM

CONG HOA xA H(H CHU NGHIA VJ:¢T NAM
BQc l~p- T1! do- Hanh phuc

CHUONG TRiNH BAo T40 B4I HQC
Nganh: Cdng ngh~ thuc ph§m (Food Technology)
Ma nganh: 52540101. Thiri gian dao tao: 4 nam

Ten hec phftn Ten ti~ng Anh
SB

LT TH MaHPTT TC

A. Ki~n thirc giao due £l:;ticirong A. Basic Subject Knowledge 48

I. Cac hoc phftn b~t bUQc Compeled Subjects 38

a) Ly lu{in citinIt tri Polictice Science 10

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

2
Nguyen Iy 2 (Kinh tS chinh tri va Fundamental Principles 2 (Political 3 45 MLP132

economics and scientific socialism)
-

CNXHKH)

,," Duong 16i each mang cua Dang cong Revolutionary Roads and Policies 3 45 VCP13I
.) of Vietnamese Communist Party

-
san Viet Nam

4 Tu tuong He, Chi Minh Ho Chi Minh's ideology 2 30 - HCM121

b) Ngoai ngii, Tin hoc, Khoa hoc tf!: Language, Informatic, Natural 28
nhien, xii 1z9i and Social Science
5 H6a hoc Chemistry 2 25 5 CHE121

6 H6a phan tich Analysing Chemistry 2 25 5 ACH121

7 Sinh hoc dai cuong General Biology 2 25 5 GBI121

8 Toan cao dp 1 Mathematics 1 2 30 - MAT121

9 Xac"su~t- Thong ke Probability and Statistics 3 45 - PST131

10 TiSng Anh 1 English 1 3 45 - ENG131

11 Tieng Anh 2 English 2 3 30 - ENG122

12 TiSng Anh 3 English 3 4 30 - ENG123

13 Tin hoc dai cirong General Informatics 3 30 15 GIN131

14 Xa hQihoc dai cuong General Sociology 2 30 - GS0121

15 Nha nuoc va Phap luat State Law 2 30 - SLAI21
, "

II. Cac hoc phan t1! chon (tich liiy au Self Selection Subjects 10
10 TC)

Phuong phap tiep can khoa hoc Scientific Approach Methodology 2 30 - SAM121

Ti~ng Vi~t thuc hanh Practical Vietnamese language 2 15 15 PVL12I

Sinh thai m6i tnrong "- Environmental Ecology 2 30 - EEC121

16-
Sinh hQcphan tu Molecular Biology 2 30 - MBIl21

21 V~t ly Physics 2 30 - PHY121

Toall ung d\lI1g Special Mathematics 2 30 - AMA121

An to1m v~ sinh lao dQng Works Safety and Hygenic 2 30 - WSH121

6 nhi~m M6i truang Environmental Pollution 2 30 - EP0121

Dia ly kinh tS Vi~t Nam Vietnam Economic Geography 2 30 - VEG121

III. Giao d1}.cth~ chit* Physical Education 3

Giao d\lc th~ chAt 1: Th~ d\lc Physical Education 1: Gymnastics 1 30 PHElll

Giao d\lc th~ chAt2: B6ng chuy~n Physical Education 2: Volleyball 1 30 PHEl12

Giao d\lc th~ chAt 3: B6ng da Physical Education 3: Football 1 30 PHEl13

IV. Giao dl}.cquBc phong* National Defense Education 165

B. Ki~n thrrc giao d1}.cchuyen nghi~p B. Professional Knowlegde
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I. Ki~n tlnrc co' sO' nganh I.Basic Knowledge 20
a) Cac hoc ph§n b~t bUQc Compeled Subjects 16
23 H6a sinh cong nghiep Industrial Biochemistry 3 30 15 !BC331

24 H6a h9C thuc pham Food Chemistry 2 30 - FCH321

Dinh duong h9C Nutritionists - 2 30 SIT32125 -

26
Quy trinh, thiet bi trong cong nghe Process, Equipment in Food 3 45 - PET231
thuc pham 1 Teclmology 1

27
Quy trinh, thiet bi trong cong nghe Process, Equipment in Food 2 30 PET222
thuc pham 2

-
Technology 2

28 Cong nghe len men Fermentation Technology 2 30 - FTE321
29 Vi sinh v~t dai cirong General Microorganism 2 26 4 GM0221
b) Cac hoc ph§n tt! chon (tich liiy dii 4 Self Selection Subjects 4

T6i Utih6a trong CNTP Optimization in Food technology 2 30 - OFT231
V~t ly h9C thuc pham Food Physics 2 30 - FPH321

30- Ky thuat di truyen Genetic Engineering 2 24 6 GEN331
31 Ve ky thuat Technical Drawing 2 30 - TDR321

Tin h9C chuyen nganh cong nghe Special Informatic for Food
thuc pham Teclmology 2 15 15 IFT321

II. Ki~n thirc nganh Special Knowledge 33
a) Cac hoc ph§n b~t bUQc Compeled Subjects 16
32 Phan tich thuc pham Food analysis 2 24 6 FAN321
33 Phu gia thuc pham Food additive 2 30 - FAD321
34 Cong nghe enzyme Enzyme Technology 2 30 - ETE321
35 Cong nghe bao g6i thirc pham Food Packaging technology 2 30 - FPT321
36 Vi sinh cong nghiep Industrial Microorganism 2 24 6 IMB321
37 Danh gia cam quan thirc pham Food Evaluation 2 15 15 FEV321
38 Ky thuat lanh thuc pham Food Cooling Engineering 2 30 - CEN32 1
39 Ky thuat say thirc pham Food Drying Techniques 2 30 - FDT321
b) Cac hoc ph§n tt! chon (tich luy dii Self Selection Subjects 17

Cong ngh~ ch~ bi~n che, cafe Coffee, tea processing technology 2 30 - CTP321
Cong ngM ch~ bi~n thit, sua Processing technology of milk, 2 30 - PTE321
Thvc phc1mchuc nang va thvc phc1m Traditional and Functional Food 2 30 FTF321
truySn th6ng

-

Cong ngh~ ch~ bi~n su§.tan cong Industrial Meal Processing
2 30 IMP321

nghi~p Technology
-

Cong ngM malt va bia
Malt and Beer Manufacturing

2 30 MBM321
Technology

-

Cong ngM sfm xu§.t d~u thvc v~t Plant oil Manufacturing 2 30 - PMT321
Quan 1ych§.tlUQ'ngva v~ sinh an

,

tOEmthvc phc1m
Food Quality Control and Safety 3 45 - FQS321

Cong ngh~ san xu§.t dm'mg, banh kyO
Candy, Sugar Manufacturing

2 30 CSM321
Technology

-

Cong ngM sim xu§.t ruqu vang
Vine Wine Manufacturing 2 30 VWT321
Technology

-

Cong ngM san xu§.t c6n ethylic Ethylic Manufacturing Technology 2 30 - EMT321

Cong ngM ch~ bi~n rau qua
Fruits and Vegetable processing 2 24 6 FVT321

40- teclmology
47 Nguyen li~u thvc phc1m Food Material 2 24 6 FMA221

Cong ngM ch~ bi~n thu)' hill san
Aquaculture product processing 2 30 APT321
technology

-
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Xu 1;'phe, phu pham cua thirc pham Food by-product processing 2 30 - FPP321

Cong nghe chS bien san pham nr hat Seed Processing Technology 2 24 6 SPT321

Cong nghe san xuat mi chinh va Seasonning and Source Production 2 30 - SSP321
nuoc cham Technology
Cong nghe san xuit thuoc hi Tobacco Manufacturing 2 30 -

-- Tinh d~u va huang thom thirc pham Food Essential Oil and Aroma 2 30 - FE0321
D9C t6 hoc thuc pham Food'toxic agent 2 30 - FTA321
Cong nghe san xuat tlnrc an chan Animal- feed Manufacturing 2 30 AFM321-
nuoi Technology

CO'sa thiet kS nha may thuc pham
Base to set up food processing 2 30 BFF321
factory

Luat an toan thuc phb Food Safety Law 2 30 - FSL321
Marketting thirc pham Food marketing 2 30 -
Thuong hieu va thi tnrong san pharn Product trade mark and marketing 2 30 - PTM321
Xay dung cong nghiep Industrial Construction 2 30 - IC0321

III. Ki~n tlnrc bf trQ' Supplemental Knowledge 6
48 Phat trien san pham Thirc pham Food Product Development 2 30 - FPD321

49 Bao quan nong san, thirc pham
Food and Agriculture Product 2 30
Keeping

- FAK321
50 Quan tri doanh nghiep Enterprise Administration 2 30 - EAD321
IV. Thuc t~p ngh~ nghi~p Professional practice 3

TTNN 1 Cdng ngh~ san xu~t cac
Internship Training 1: Animals -

51
san phAm dQng v~t - thuc v~t

Plants Product Manufacturing 1 - 15 FTE411
Technology

Cong nghe san xuat banh kyo. Candy Manufacturing Technology 1 - 15
Cong nghe che bien che Tea Processing Technology 1 - 15

Cong nghe chS biSn rau qua
Fruit and Vegetable Processing

1
Technology

- 15

Cong ngM chS biSn thit va m9t s6 Meat and Meat Product Processing
1 15

san phb tir thit Technology -

52
TTNN2: Cong ngh~ san xu~t d8 Internship Training 2: Beverage

2 30 FTE 421
u&ng Manufacturing Technology -

Cong ngM chS bi€n san ph~m va db Product and Fermented Beverage
u6ng len men Processing Technology
Cong ngM chS biSn sua va cac san Milk and Milk Product Processing
ph§m tir sua Technology

53 ThlfC tap t6t nghiep Thesis 10 - 150 FTE905
v. Ren ngh~ Skilled Practice 5

Ren ngh~ 1: Thao tac cO'ban trong 2 15 SFT411
phong thi nghi~m

-

Ren ngh~ 2: Ren ngh~ quy trinh Skill Practice 2: 2 45 SFT421
(chQn 1 trong 3 ky thu~t)

-

- Ky thu~t san xuit che Tea Manufacturing Techniques
- Ky tl1U~tsan xuit rm;ru Liquor Manufacturing Techniques
- Ky thu~t san xu~t banh my Bread Manufacturing Techniques
Ren ngh~ 3: Ky nang viSt bao cao Skill Practice 3: Writing Report 1 - 15 SFT412

Tong cQng Total 120 1434 441

Ghi ehu:
- Cae h9Cphein Giao dw thi chdt, Giao d1:lcqu6e phong va Ren ngh~ kh6ng tinh VaG 86 tin chi ala chuang
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- 1 tin chi (1TC) bang 15 titt If;thuyet; 30 titt thuc hanh; 60 tiit thuc t9Pngh€ nghiep (tuong duong 1
tudn), ren ngh€ ngoai thuc dia

Phan bB cac hoc phin trong toan kh6a hQC
1.Nam thtr nh~t
*.Hoc~l

TT Ten hoc phin Ten ti~ng Anh s6
LT TH MaHPTC

1 Giao due th6 chat 1: Th~ due Physical Education 1: Gymnastics 1 - 30 PHElll
2 H6a hoc Chemistry 2 25 5 CHEl21

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

4 Sinh hoc dai cuong General Biology 2 25 5 GBIl21
5 Ti~ng Anh 1 English 1 3 45 - ENG131
6 Ti~ng Vi~t thuc hanh Practical Vietnamese language 2 15 15 PVL121
7 Toan cao ck 1 Mathematics 1 2 30 - MAT121
8 Xa h9i hoc dai cuong General Sociology 2 30 - GS0121

CQng 16 200 55

*. Hocl9'_2

TT Ten hoc phin Ten ti~ng Anh s6
LT TH MaHPTC

1 Giao due th~ ch~t 2: Bong chuyen Physical Education 2: Volleyball 1 - 30 PHE112
2 Hoaphan tich Analysing Chemistry 2 25 5 ACH121

3 Nguyen ly 2 (Kinh t~ chinh tri va Fundamental Principles 2 (Political
3 45 MLP132CNXHKH) economics and scientific socialism) -

4 Sinh hoc phan ill Molecular Biology 2 30 - MBIl21
5 Ti~ng Anh 2 English 2 3 30 - ENG122
6 V?t ly Physics 2 30 - PHY121
7 Xac suat- Th6ng ke Probability and Statistics 3 45 - PST131

Cong 16 205 35

Ubl
IH
ml

THl

2. Narn tlnr 2
* H k' 3. oc (y

TT Ten hoc phin Ten ti~ng Anh s6
LT TH MaHPTC

1 Dinh duong hoc Nutritionists 2 30 - SIT321
2 Giao due th~ ch~t 3: Bong da Physical Education 3: Football 1 9 21 PHE113
" H6a hoc thuc pham _ Food Chemistry 2 30 FCH321j -
4 Phuong phap ti~p c?n khoa hoc Scientific Approach Methodology 2 30 - SAM121
5 Sinh thai moi tnrong Environmental Ecology 2 30 - EEC121
6 Ti~ng Anh 3 English 3 4 60 - ENG123
7 Tin hoc d~i cuo-ng General Infomlatics 3 15 30 GIN131
8 V?t ly Physics 2 30 - PHY121
9 Vi sinh V?t d?-icuong General Microorganism 2 26 4 GM0221

Cong 20 260 51

* H k' 4oc ~y .
Ten hQcph in Ten ti~ng Anh s6

LT TH MaHPTT
TC
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r--

Food and Agriculture Product1 Bao quan nong san, thirc pham 2 30 FAK321Keeping -
2 Cong nghe len men Fermentation Technology 2 30 - FTE321
3 H6a sinh cong nghiep Industrial Biochemistry 3 30 15 IBC331
4 Phan tich thuc pham Food analysis 2 24 6 FAN32 1
5 Quy trinh, thiet bi trong cong nghe Process, Equipment in Food 3 45 - PET231
6 Ren nghe I: Thao tac ca ban trong

2 30 SFT411phong thi nghiem 0 -
7 V~t ly h9C thuc pham Food Physics 2 30 - FPH321

Cong 16 129 51

3. Nam thtr 3
* H k' 5. oc 'Y

TT Ten hoe ph~n Ten ti~ng Anh s6
LT TH MaHPTC

1 C6ng nghe ch~ bien che, cafe Coffee, tea processing technology 2 30 - CTP321
2 C6ng nghe ch~ bien thit, sua Processing technology of milk, 2 30 - PTE321
'3 C6ng nghe san xu§.t duong, banh keo Candy, Sugar Manufacturing

2 30 CSM321Technology -
4 Ky thuat Ianh thuc pham Food Cooling Engineering 2 30 - CEN321
5 Quy trinh, thiet bi trong cong nghe Process, Equipment in Food 2 30 - PET222
6 Ren nghe 2: Ren nghS quy trinh

Skill Practice 2: 2 45 SFT42 1(chon 1 trong 3 ky thuat) -
7 T6i uu hoa trong CNTP Optimization inFood technology 2 30 - OFT231

TTNN 1 C6ng nghe san xuat cac san Internship Training 1: Animals -
8

pharn dong v~t - thirc V?t Plants Product Manufacturing 1 - IS FTE411
Technology

9 Vi sinh cong nghiep
Industrial Microorganism 2 24 6 IMB321

Cong 17 204 66

*.HocJ9:r_6
TT Ten hoc ph~n Ten ti~ng Anh s6

LT TH MaHPTC
1 C6ng nghe bao goi thirc pham Food Packaging technology 2 30 - FPT321
2 Cong nghe malt va bia Malt and Beer Manufacturing

2 30 MBM321Technology -
3 Cong nghe san xu§.t delu thuc V?t Plant oil Manufacturing 2 30 - PMT321
4 Danh gia cam quan thvc ph~m Food Evaluation 2 15 15 FEV321
5 Duong 16icach m:;tngcua Dfmg cQng Revolutionary Roads and Policies

3 45 VCP131san Vi~t Nam of Vietnamese Communist Party -
6 Ky thu~t s~y thvc ph~m Food Drying Techniques 2 30 - FDT321
7 Quan tri doanh nghi~p Enterprise Administration 2 30 - EAD321
8 Ren nghS 3: Ky nang vi~t baD CaD Skill Practice 3: Writing Report 1 - 15 SFT412

I Internship Training 2: BeverageI 9 TTNN2: Cong ngh~ san xu~t d6 u6ng
Manufacturing Technology 2 - 30 FTE 421

Cong 18 210 60

4. Nam thtf 4
*.HQck)r7
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TT Ten hoc ph~n S&
LT TH MiiHP-

TC
1 Cong nghe enzyme Enzyme Technology 2 30 - ETE321
2 Cong nghe chS bien su&tan cong Industrial Meal Processing 2 30 - IMP321
3 Phat triSn san pham Thuc pham Food Product Development 2 30 - FPD321
4 PhVgia thuc pharn Food additive 2 30 - FAD321
5 Quan 1;' chat hrong va v~ sinh an Food Quality Control and Safety 3 45 - FQS321

6
Tlnrc pham chtrc nang va thuc pham

2 30 FTF321truyen thong Traditional and Functional Food -

7 Tu tuong H6 Chi Minh Ho Chi Minh's ideology 2 30 - HCM121
Cong 15 225

*. Hoc Icy 8

TT Ten hoc ph~n Ten ti~ng Anh S&
LT TH MiiHPTC

1 Thuc t~p t6t nghiep Thesis 10 - 150 FTE905
Cong 10 - 150

Thai nguyen, ngay rft thang -1 Dam 2016
~~~I~U TRUONG
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