DAITHOC THAINGUYEN CONG HOA XA HQI CHU NGHIA VIET NAM
TRUONG PAI HOC NONG LAM Pjc 1ap- T do- Hanh phiic

CHUONG TRINH PAO TAO PAI HQC
Nganh: Cong nghé sau thu hoach (Post Harvest Technology)

1
T Té x £ o S6 i
én hoc phan Tén tieng Anh TC LT | TH | Ma HP
A. Kién thirc gizo duc dai cwong A. Basic Subject Knowledge 218
1. Cic hoc phan biit buje Compeled Subjects 87
a) Ly lugn chinh tri Polictice Science 31
it i R Fundamental Principles 1
1 [Nguyén ly 1. (Triét hoc Méc- Lénin) (Phylosophy) 36 | 30 - | MLP121
5 D’ufm.gAléi cach mang cua Pang cong Fundam'ental Prinf:iplfas 2 (Pf)li‘Fical A1 45 | M1
san Viét Nam economics and scientific socialism)
s ! PR Revolutionary Roads and Policies
3 |Tu tuong H6 Chi Minh TN Canrinish Party 46 45 - VCP131
4 Ho Chi Minh’s ideology 51 30 - | HCM12
b) Ngoai ngit, Tin hoc, Khoa hoc tw Language, Informatic, Natural \
g o e ; . 56
nhién, xa hoi and Social Science
5 |Chan nuoi thu y - POHE Chemistry 61 | 25 | 5 | CHEI2]
6 |Hoa phan tich Analysing Chemistry 67 25 5 | ACHI121
7 |Sinh hoc dai cuong General Biology 73 .} 25 < GBI121
8 |Toan cao cép 1 Mathematics 1 78 30 - | MAT121
9 |Tiéng Anh 1 Probability and Statistics 83 | 45 | - | PSTI3I
10 |Tiéng Anh 2 English 1 89 | 45 | - | ENGI3I
11 |Quan ly tai nguyén mdi truong English 2 94 | 30 - | ENGI122
12 | Tiéng Anh 3 English 3 99 | 30 | - | ENGI23
13 |Kinh té tai nguyén thién nhién General Informatics 105 | 30 15 GIN131
14 |L4m nghiép General Sociology 111 | 30 - GSO121
15 [Nong 1am két hop State Law 116 | 30 | - | SLAI21
23 |Quan ly tai nguyén rung 4] 121
24|Self Selection Subjects 131
16|Phuong phap tiép cén khoa hoc Scientific Approach Methodology 2 30 - | SAMI121
17|Tiéng Viét thuc hanh Practical Vietnamese language 2 15 15 | PVLI2]
18|Sinh thai mdi trudng Environmental Ecology 2 30 - EEC121
19|Sinh hoc phéan tir Molecular Biology 2 30 - MBI121
20| Vat ly Physics 2 30 - | PHY121
21|Toan ung dung Special Mathematics 2 30 - | AMAI121
22| An toan vé sinh lao dong Works Safety and Hygenic 2 30 - | WSHI121
23O nhiém Mai trudng Environmental Pollution 2 30 - EPO121]
24|Pia ly kinh té Viét Nam Vietnam Economic Geography 2 30 - VEGI121
I11. Gido duc thé chat* Physical Education 3
25[Gido duc thé chat 1: Thé duc Physical Education 1: Gymnastics 1 30 | PHEI11l
26|Gido duc thé chat 2: Bong chuyén __ |Physical Education 2: Volleyball 1 30 | PHE112
27|Gido duc thé chét 3: Béng da Physical Education 3: Football 1 30 | PHE113
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IV. Gi4o duc quéc phong* National Defense Education 165
B. Kién thirc gido duc chuyén nghiép |B. Professional Knowlegde
I. Kién thitc co'sé nganh I.Basic Knowledge 20
a) Cac hoc phin bit bujc Compeled Subjects 16
28|Hoba sinh dai cuong General Biochemistry 2 26 4 | GBC221
29|Hoa hoc thuc phim Food Chemistry 2 30 - FCH321
30|Dinh dudng hoc Nutrition Science 2 30 - SIT321
31|Vat Iy hoc thuc pham Food Physics 2 | 30 | - | FPH321
32|K¥ thuét thuc phim Food Techniques % 30 - FOE321
33|Vé sinh an toan thuc pham Food Safety and Hygiene . 26 4 FSH321
Sinh ly — hoa sinh ndng san sau thu  |Physiology- Biochemistry of Post - R
2 hoach harvest Agricultural Products < >0 i e
35| Vi sinh véat dai cuong General Microorganism 2 26 4 | GMO221
"T’)Ccac Moci plom Gy chion (el Ly M4 | e Selection Subjects 4
)
36{Phuong phap thi nghiém thuc phim |Food Experimental Methodology 2 30 - | FEM221
37|Kho bao quan noéng san Agricultrue Product Storage 2 30 - BPP221
38|Hoba sinh cong nghiép Industrial Biochemistry 3 30 15 | IBC331
39|Nhiét ky thuat Thermal Technology 2 24 6 | AKS221
40|Nguyén li¢u thuc pham Food Material 2 24 6 | FMA221
11. Kién thirc nganh Special Knowledge 33
a) Céc hoc phan bit buje Compeled Subjects 16
41[Phan tich thuc phdm Food Analysis 2 | 24 | 6 | FAN321|
42|Panh gi4 cam quan thyc phim Food Sensory Evaluation 2 | 15 | 15 | FEV321
43|Béo quan néng san, thuc phém Rog 8 Agnicplarieroduct 2 | 30 | - | FAK321
Preservation
44{Cong nghé bao gdi thuc phim Food Packaging Technology 2 30 - FPT321
45|Cong nghé ché bién rau qua ?e‘:thj‘;i;yegetable redely 2 | 24 | 6 | FvT321
46|Cong nghé ché bién thit, sita Processing technology of milk, 2 30 - PTE321
47|Céng nghé 1am kho néng san ?fg;i‘gf;g Rroduct poring 2 | 30 | - | APD321
48| Xt 1y phé phu pham cta thuce phim |Food By-product Treatment 2 30 - FPR321
e A , ~ -
ll),)7 (lj,acc) hoc i 6 chou (Ul 48 Self Selection Subjects 17
49]K¥ thuét lanh thuc phim Food Cooling Technique 2 | 30 | - | CEN321
50|K¥ thudt bao quan va ché bién che Tea Processing Technique 2 30 - TPT321
51 K§ thuat béQ quan va ché bién ddu  [Plant Oil Processing and
thuc vat Preservation Technique 2 30 - PPT321
5 Cong nghé san xuét thirc dn chin Animal-feed Manufacturing
nudi Technology 2 30 - | AFM321
Candy, Sugar Manufacturing
= Coéng nghé san xudt duong, banh keo |Technology 2 30 - | CSM321
54 Thuf: phélm chirc ndng va thuc pham |Traditional and Functional Food
truyén théng 2 30 = FTF321
55 K§ thudt bao quan va ché bién ngli  |Cereal Processing and Preservation
cbe Technique 2 | 24 | 6 | CPT321
Cong nghé san xuét ruou, bia va Alcohol, Beer and Beverage
56 3 | 45 | - | ABMB3I

&

Py J "= =



57|Phu gia thuc pham Food Addtitive 2 [ 30 | - | FAD321
A K . . Cutting Flower Preservation
58{Cbng nghé bao quan hoa cat Thohreliny ) 24 6 CFP321
59|Luat thuc pham Food Law 2 | 30 | - | FLA321
I11. Kién thitc bd trg Supplemental Knowledge 6
60|Cong nghé€ lén men Fermentation Technology 2 30 - FTE321
61|Phat trién san pham Thuc pham Food Product Development 2 30 - |FPD321
6 Sinh vét hai n6ng san sau thu hoach Harx.nful Organism to Post-harvest ) 24 6 HPHD21
Agriculture Product
IV. Thuec tap nghé nghiép Professional practice 3
4.1 {TTNN 1: Chon 1 trong 3 quy trinh |Internship Training 1: 1 - 15 |[ITR411
Cong nghé san xuét banh keo Candy Manufacturing Technology 1 - 15
Cong nghé ché bién che Tea Processing Technology 1 - 15
Cong nghé ché bién thit va mot sb Meat and Meat Product Processing
; Sy 1 - 15
san pham tir thit Technology
42| TTNN 2: Chon 1 trong 3 quy trinh |Internship Training 2: 2 30 |FTE421
Cong nghé ché bién dd udng va san |Beverage and Fermented Product
R : 2 - 30
pham 1én men Processing Technology
! D : Fruit and Vegetable Processing
Cong nghé che bién rau qua Tealinglogy 2
Céng nghé ¢hé bién sita va cac san  |Milk and Dairy Product Processing
g 2 - 30
pham tu sira Technology
4.3 | Thue tap tot nghiép Thesis 10 | - |150]| PAP905
V. Rén nghé Skilled Practice 5
5,1|Rén nghé 1: Rén céc thao tic co ban |Skill Practice 1: Basic Skill Practice| 2 - 30 | SPH411
5,2 E;‘; r‘:glh;jr;;;’rl‘(;‘%;’z;;‘y winh lSkil Practice 2 2 | - |30 sFr421
5,3|Rén nghé 3:K§ ning viét bao cdo Skill Practice: Writing Report Skill | 1 - 15 | SFT412
Tong cong Total 120 | 1500 | 300

Ghi chu:
- Cédc hoc phan Gido duc thé chdt, Gido duc quoc phong va Rén nghé khong tinh vao 50 tin chi ciia chuong
_ ] tin chi (ITC) béng 15 tiét Iy thuyét; 30 tiét thuc hanh; 60 tiét thuc tdp nghé nghiép (twong duong 1

tudn), ren nghé ngoai thuc dia

Phin bd cic hoc phin trong toan khoéa hoc
1. Nam thi nhat

*, Hoc ky 1

;g Tén hoc phin Tén tiéng Anh ,?,OC LT | TH | Ma HP
1 |Gido duc thé chat 1: Thé duc Physical Education 1: Gymnastics 1 - 30 | PHEI1II
2 |Hoa hoc Chemistry 2 25 & CHE121

iy : Fundamental Principles 1
én ly e ic- Lé 2 30 - MLP121

3 |Nguyén ly 1 (Triét hoc Méc- Lénin) (Phylosophy) 3
4 |Sinh hoc dai cuong General Biology 2 2 5 GBI121
5 |Tiéng Anh 1 English 1 3 | 45 | - | ENGI131
6 |Tiéng Viét thuc hanh Practical Vietnamese language 2 ] 15 | PVLI121
7 |Toan cao cép 1 Mathematics 1 2 30 - | MATI121
8 |Xa hdi hoc dai cuong General Sociology 2 30 - GSO12]
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] Cong | 16 | 200 | 55 |
*, Hoc ky 2
TT Tén hoc phin Tén tiéng Anh i"c LT | TH | Ma HP
1 |Gido duc thé chét 2: Béng chuyén Physical Education 2: Volleyball 1 - 30 | PHEI112
2 |Hda phén tich Analysing Chemistry 2 25 5 | ACH121
3 Nguyén ly 2 (Kinh t€ chinh tri va Fundamental Principles 2 (Political 3 45 MLP132
CNXHKH). economics and scientific socialism) i
4 |Sinh hoc phéan tu Molecular Biology 2 30 - MBI121
5 |Tiéng Anh 2 English 2 3 30 - | ENGI122
6 |Vatly Physics 2 30 - | PHYI21
7 |Xac suat- Thong ké Probability and Statistics 3 45 - PST131
Cong 16 | 205 | 35
2. Nam thir 2
*, Hoc ky 3
TT Tén hoc phin Tén tiéng Anh i‘é LT | TH | Ma HP
1 |Gi4o duc thé chat 3: Béng d4 Physical Education 3: Football 1 9 21 | PHE113
2 |Hoa sinh dai cuong General Biochemistry 2 26 4 | GBC221
3 [Phuong phap tiép can khoa hoc Scientific Approach Methodology 2 30 - | SAMI121
4 |Sinh thai mo6i trudng Environmental Ecology 2 30 - EEC121
5 |Tiéng Anh 3 English 3 4 | 60 | - | ENGI23
6 |Tin hoc dai cuong General Informatics 3 15 30 | GINI131
7 |Vatly Physics 2 30 - | PHYI121
8 | Vi sinh vat dai cuong General Microorganism 2 26 4 | GMO221
Cong 18 | 226 | 59
*. Hoc ky 4 i
TT Tén hoc phin Tén tiéng Anh i‘(’: LT | TH | Ma HP
1 [Dinh dudng hoc Nutrition Science 2 30 - SIT321
2 |Hoa hoc thuc Rhém Food Chemistry 2 30 - FCH321
3 |K¥ thuat thuc pham Food Techniques 2 | 30 | - | FOE321
4 |Kho bao quan ndng san Agricultrue Product Storage 2 30 - BPP221
5 |Phan tich thuc pham Food Analysis 2 | 24 | 6 | FAN32I
6 Sinh Iy — héa sinh ndng sén sau thu  |Physiology- onchemlstry of Post - ) 30 ) TTE31
hoach harvest Agricultural Products
7 |Vat Iy hoc thuc phdm Food Physics 2 | 30 - | FPH321
8 |Rén nghé 1: Rén cic thao téc co ban | Skill Practice 1: Basic Skill Practice| 2 - 30 | SPH411
Cong 16 | 204 | 36
3. Nam thw 3
*.HockyS i
TT Tén hoc phin Tén tiéng Anh ,i‘é LT | TH | Ma HP
1 |Cong nghé bao géi thuc phim Food Packaging Technology 2 30 - FPT321
w
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Food and Agriculture Product

2 |Béo quan ndng san, thuc phim A 2 30 - | FAK321
Preservation
3 |Cong nghé 1én men Fermentation Technology 2 30 - FTE321
4 |Congnahs n il aRtigel Gdikeo, | o8t "M Maniactiring 2 | 30 | - | csm32i
Technology
5 |K§ thuat bao quan va ché bién ché  |Tea Processing Technique 2 30 - TPT321
6 K? thuét bao quan va ché bién ngii Cereall Processing and Preservation ) o4 6 CPT301
cdc Technique
7 |K§ thuat lanh thuc phdm Food Cooling Technique 2 30 - CEN321
8 |Phuong phép thi nghiém thuc phdm |Food Experimental Methodology 2 30 - | FEM221
Rén nghé 2: Rén nghé quy trinh . .
9 (chon 1 trang 3 kiFthuie) Skill Practice 2 2 - 30 | SPH422
10 [TTNN 1: Chon 1 trong 3 quy trinh  |Internship Training 1: 1 ITR411
Cong 19 | 234 | 36
*. Hoc ky 6
TT Tén hoc phin Tén tiéng Anh ffé LT | TH | Ma HP
4 Lk e Agricultrue Product Drying
1 |Céng nghé lam kh6 noéng san Tochhilons 2 30 - | APD321
2 |Céng nghé ché bién rau qua Fruit and Vegetable Processing 2 24 6 FVT321
3 |Cong nghé ché bién thit, sita Processing technology of milk, 2 30 - PTE321
4 CGRg nghé san xuat thirc an chin Animal-feed Manufacturing ) 30 | aRMB21
nuoi Technology
5 |Puong 16i cach mang ciia Pang cong |Revolutionary Roads and Policies 3 45 - | VCP131
~ Py 5 5 \ A1cA A . . d.
6 Ky thuAat bao quan va ché bién dau  |Plant Oil .Processmg an ) 30 ) PPT321
thuc vat Preservation Technique
7 |Phat trién san phim thuc phdm Food Product Development 2 | 30 | - | FPD321
8 | Vé sinh an toan thuc phém Food Safety and Hygiene 2 26 4 FSH321
Cong 17 | 245 | 10
4. Nam thir 4
*. Hoc ky 7
TT Tén hoc phin Tén tiéng Anh i‘é LT | TH | Ma HP
2 |Cong nghé san xudt rugu, bia va Alcohol, Beer and Beverage 3 45 - | ABM331
3 |Péanh gia cam quan thuc phim Food Sensory Evaluation 2 15 15 | FEV321
4 |Rén nghé 3: Ky ning viét bao co Skill Practice: Writing Report Skill | 1 - 15 SFT412
Harmful Organism to Post-t t
5 [Sinh vét hai nong san sau thu hoach il N e il 2 24 6 | HPH221
Agriculture Product
Thuc phim chirc ndng va thyuc phim .
truyén théng Traditional and Functional Food : 50 FLEal
7 ITTNN 2: Chon 1 trong 3 quy trinh  |Internship Training 2: 2 - 30 | FTE421]
8| Tu tudng H6 Chi Minh Ho Chi Minh’s ideology 2 30 - | HCM121
9 [Xurly phé phu pham cua thuc phim |Food By-product Treatment 2 30 - FPP321
16 | 174 | 66

Cong
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