TRUONG DAI HOC CONG NGHIEP THUC PHAM Nganh dao tao: Cong nghé thue pham

THANH PHO HO CHI MINH Trinh d¢ dao tao: Pai hoc
KHOA CONG NGHE THU'C PHAM
PE CUONG CHI TIET HQC PHAN

1. Thong tin chung vé hoc phin

Tén hoc phan: Cong nghé ché bién thit, trimg, thiy san

Tén tiéng Anh: Meat, Egg and Seafood Processing Technology

B mén phu trach: Cong nghé ché bién thyc pham

Ma hoc phan: 05200058
Loai hoc phan:

Gido duc dai cuong [

Giao duc chuyén nghiép Xl

Co sé nganh O Chuyén nganh [X]

Bit buoe O Tu chon O

Bétbuoc O | TuchonO Bét buoc O | Tu chon X

S6 tin chi: 2(2,0,4)
Phan bo thoi gian:
— Tong sb tiét

— S6 tiét 1y thuyét

£ 90 tiét
- 30 tiét

— Sb tiét thi nghiém/thuc hanh (TN/TH) : 00 tiét

— S6 tiét tu hoc

: 60 tiét

Piéu kién tham gia hoc tip hoc phan:

— Hoc phan tién quyét: Khong;

— Hoc phan hoc trudc: Héa sinh hoc thuc phém (05200002); Coéng nghé ché bién
thuc pham (05200019); V¢ sinh an toan thyc pham (22200001);

— Hoc phan song hanh: Khéng.

2. Muc tiéu hoc phan:

Hoc phan “Cong nghé¢ ché blen thit, trung, thuy san” trang bi cho nguoi hoc cac
kién thirc co ban veé ky thuét glet mo gia suc, gia cam; nguyén liéu, san pham; qui trinh

cong nghé san xudt cac san pham

3. Chuin diu ra ciia hoc phin:

thit, tring va thuy san.

Chuan dau ra (CPR) chi tiét ctia hoc phan nhu sau:

- LO 1: Mo ta, nhan biét dic

diém va cac bién doi ctia nguyén li€u, san pham; qui

trinh cong ngh¢ san xut mot sd san phém thit, trig, thuy san ciling nhu cac
phuong phap ki€m soat chat luong

- LO 2: Xac dinh, phan tich

va dé xuat dugc bién phap ki€m soat cac van dé lién

quan dén cong nghé san xuit cac san pham thit, trimg, thuy san

- LO 3: Pap ung cac chuan muc dao dirc nghé nghiép, cac qui dinh vé an toan vé




sinh thyc pham trong qui trinh san xudt cac san pham thit, tring, thiy san

- LO 4: Chu dong, thuan thuc k¥ ning tim kiém, doc va tong hop cac tai liéu lién
quan dén hoc phan cong nghé ché bién thit, trimg, thiy san

- LO 5: Ap dung thanh thao kha ning truyén dat van d&, 1am viéc doc 1ap va kha
nang hop tac l[am viéc nhém dé€ hoc tap mon cong nghé ché bién thit, trirng, thuy
san

- LO 6: Ap dung k¥ ning doc tai liéu chuyén nganh, tim hiéu cac thong s6 k¥
thuat, xay dung quy trinh san xuét cac san pham theo dung yéu cau san pham

- LO 7: Hinh thanh y tuéng, tham gia xay dyng qui trinh cong ngh¢ san cac san
pham thit, tring, thily san

4. Ndi dung hoc phén:
4.1. M6 ta van tit ndi dung hoc phin:
Hoc phan nay bao gdm cac noi dung sau:

— Pic diém, cdu tao, thanh phan hoa hoc ctia nguyén liéu thit, trimg, thity san, tac
dung cac phu gia;

— K§¥ thuat giét md gia stc, gia cam;
— Cong nghé ché bién thit, trimg va thily san.
4.2. Phan bo thoi gian cac chwong trong hoc phén:

STT Tén chuong 7 Phan b th(‘)’i’gian (tiét hodc gio)
Tong | Ly thuyet | TN/TH | Tw hoc
1 N,guyen ll.cu thit, tring, thuy san va 21 7 0 14
cac phu gia
2. | K¥ thuat giét mé gia suc, gia cam 9 3 0 6
3 Qong nghé ché bién thit, tring, thuy 60 20 0 40
san
Tong 90 30 0 60

4.3. Nbi dung chi tiét ciia hoc phin:
Chuwong 1. Nguyén li¢u thit, trirng, thily sdn va cac phu gia
1.1. bic diém nguyén liéu thit
1.1.1. CAu tric co thit
1.1.2. Thanh phan hoéa hoc
1.2.3. Phan loai thit
1.2. Pic diém nguyén liéu thay san
1.2.1. Pic diém sinh hoc
1.2.2. Ty 1é cac thanh phan khdi luong
1.2.3. Thanh phan hoéa hoc



1.3. Nhitng bién ddi ctia nguyén liéu sau giét mo va danh bat
1.4. Dic diém nguyén liu trimg
1.4.1. Céu tao qua tring
1.4.2. Thanh phan héa hoc
1.4.3. Bién d6i sau thu hoach
1.4.4. Tinh chat cong nghé
1.4.5. Phan loai trung
1.4.6. Phuong phap bao quan
1.5. Cac phu gia sir dung trong cong nghé ché bién thit, trimg, thuy san
Chuwong 2. K¥ thuit giét mé gia siic, gia cam
2.1. Nhitng qui dinh chung ctia 10 giét mo gia suc, gia cam
2.2. Van chuyén gia suc, gia cdm
2.3. Tén trit gia suc, gia cam chd giét md
2.4. Lam choang
2.5. Lay huyét
2.6. Trung, danh 16ng
2.7. X¢é manh
2.8. Bao quan
Chuwong 3. Cong nghé ché bién thit, trirg, thity san
3.1. Cac qua trinh co ban trong ché bién thit, trimg, thiy san
3.1.1. Qua trinh x1r 1y co hoc
3.1.2. Qua4 trinh lam lanh va b4o quan lanh
3.1.3. Qua trinh lam dong va bao quan dong
3.1.4. Qua trinh u6p mudi
3.1.5. Qué trinh x6ng khoi
3.1.6. Qua trinh sy khd
3.1.7. Qua trinh tao gel
3.1.8. Qua trinh rot hop, bai khi, ghép mi trong san xuat do hop
3.1.9. Qua trinh thanh trung/ tiét trung
3.1.10. Qué trinh 1én men
3.2. Cong nghé san xuat mot s6 san pham tir thit, tring, thiy san
3.2.1. San xuét thuy san dong lanh
3.2.2. San xuit san pham xong khoi tir thit, thay san

3.2.3. San xut san pham c6 cau tric gel tir thit, thiy san



3.2.4. San xuét san pham kho tir thit, thay san
3.2.5. San xuét do hop thit, thuy san
3.2.6. San xut san pham 1én men tir thit, thay san
3.2.7. Cong nghé san xuat mot s6 san pham tir trimg
3.3. Mot s6 thiét bj dung trong cong nghé ché bién thit, trimg, thuy san
3.3.1. Thiét bi xay thd (Mincer)
3.3.2. Thiét b cat va tron thit (Cutter)
3.3.3. Thiét bi xdm mubi
3.3.4. Thiét bj nhdi va tron thit (Massage)
3.3.5. Thiét bi xdng khoi
3.3.6. Thiét bi don thit, thily san
5. Panh gia hoc phan:
— Thang diém danh gia: 10/10

— Ma tran danh gia chuan dau ra ctia hoc phan nhu sau:

Chuyén Kiém tra tric| Thao luin Bai ta Tidu ludn Thi cudi
Cac CPR can nghiém nhém (10% §) (20 % ) Ky
(5%0) (10%) (5%0) (50%0)
LO1 X X X X X
LO2 X X X X X
LO3 X X X X X X
LO4 X X X
LOS X X X X X X
LO6 X X
LO7 X X X X X X
— K& hoach danh gid hoc ph?m cu thé nhu sau:
A N Congcu |Chuindiura| Tilé¢ | Rubric sir
Noi dung Thoi diem kiém tra kiém tra (%) dung
Qua trinh 50
A Subt qua LO1, L0z, .
Chuyén cin oo g LO3, LO4, 5 S6 1.1
oc LO5, LO7
, LO1, LO2,
. 1A . Sudt qua LO3, LO4, x
Thao luan nhom trinh hoc LOS. LOS. 5 S61.2
LO7




A N Congcu |Chuindiura| Tilé¢ | Rubric sir
Noi dung Thoi diém kiém tra Kkiém tra (%) dung
Bai wp 1: Bai tp ve tinh toan | 1 o 1 450 Bai tap nho | LO3, LOS, .
phadn c& va xic dinh cd tom A N 5 S6 1.6
DT tuan 4 trén 16p LO7
nguyén liéu
Bai tdp 2: Tinh toan va kiém tra A Baitdp nho | LO3, LO5, £
c& tom thanh pham. Tuan 13 trén 16p LO7 > S01.6
Kiém tra: Hoan thanh cac bai| Tuin3dén| Bai tric LOL, LO?, Th?? thaDg
kiém tra trén e-classroom tudn 14 nghiém nhd LO3, LO4, 10 dl?m de
¥ LO5, LO7 kiém tra
o tinsoh o imbo | savsosio| Lonton ||
tiéu,luéﬁ theo tidn dd va thea véu Tuan 4 dén| ti€u luan va LO3, LO4, 20 S6 1.3, 1.4,
gu fuan theo Hen €o va 1heo y tuAn 14 | baithuyét | LOS5, LOS, 1.5
cau cua giang vién, thuyét trinh s
N 2. trinh LO7
vao cac budi hoc
Thi cudi ky 50
Noi dung bao quat tat ca cac )
chuong cua hoc phan: Sau khi ket Thi tréc LO1, LO2, Theo thang
- Chuong 1: 30% cau héi thuc hoc nohiém LO3, LOS5, diém cua dé
- Chuong 2: 10% cau hoi phén ghie LO7 thi
- Chuong 3: 60% cau héi
6. Gidng day va hgc tap:
— Ma tran phuong phap giang day va hoc tap dé dap tng chuan dau ra hoc phan:
Phuwong phap | Phuong phap hoc | Ti 1@ Cac chuan dau ra hoc phan
gidng day tap (%) | Lo1| LO2 | LO3| LO4 | LO5 | LO6 | LOT7
’ Lang nghe, ghi chép,
Thuyét trinh | suy nghi, doc va ghi| 25 X X X X
nh§
N Quan sat, ghi chép, X
Dién trinh  |suy nghi, doc va ghi| 25 X X X
nh§
Vén dap Vén dap 15 X X X X X
Thao luan Thao luan 15 X X X X X
Giai quyét tinh |  Giai quyét tinh
huéng (bai tap) | huéng (baitap) | ° | X | X | X | X | X | X | X
Day hoc theo duy| thuc hién du an
s A 1A 2 10 X X X X X X X
an (ti€u luan) (ti€u luan)

7. Nhiém vu cia sinh vién:

— Tham dy trén 75% gio hoc 1y thuyét;

— Chuan bi cho bai giang: Sinh vién doc trudc tai li¢u do gidng vién cung cap va




yéu cau;
— On t@p cac ndi dung da hoc; tu kiém tra kién thirc béng cach 1am cac bai trac
nghiém kiém tra hodc bai tap dugc cung cap trén e-classroom;
— Hoan thanh cac bai tap, tiéu luan trén 16p va vé nha theo yéu cau;
— Du kiém tra trén 16p (néu c6) va thi cudi hoc phan;
— Thai d¢: tich cuc, chu dong.
8. Tai li€u hoc tap:
8.1. S&ch, gido trinh chinh:

[1] Tran Quyét Thang, Lé Phan Thuy Hanh, Bdi gidng cong nghé ché bién thit, tring,
thity san, Truong Dai hoc Cong nghiép Thuc pham Tp. H6 Chi Minh, 2017.

8.2. Tai li€u tham khao:

[1] Nguyén Cong Binh va cong sw, Cong nghé sin xuat do hgp thiy san, Truong Dai
hoc Cong nghi¢p Thuc pham Tp. H6 Chi Minh, 2012;

[2] Lé Vin Hoang, Cd thit & ché bién cong nghiép, Nha xuét ban Khoa hoc K§ thuat,
2004,

[3] Nguyén Trong Can, Céng nghé ché bién thwc pham thiy san, Tdp 2, Nha xuat ban
Khoa hoc K¥ thuat Ha No61, 2011;

[4] Chi cuc bao vé moi truong TP. HCM, Tai liéu hudng dan san xudt sach hon nganh
ché bien thuy san, Nha xuat ban Khoa hoc Ky thuat Ha Noi, 2010;

[5] M.D. Ranken, Handbook of Meat Product Technology, Blackwell Science Ltd,
2000;

[6] Leo M. L. Nollet, Handbook of Meat, Poultry and Seafood Quality, Blackwell
Publishing, 2007;

[7] Martyn Brown, HACCP in the Meat Industry, Woodhead Publishing Limited,
2000.

9. Hwéng din thuc hién:

— Pham vi ap dung: dé cuong nay duoc ap dung cho sinh vién dai hoc nganh Cong
ngh¢ thuc pham tir khoa 08DH;

— Giang vién: st dung d€ cuong nay dé lam co s& cho viéc chuan bi bai giang, 1én
ke hoach giang day va danh gia két qua hoc tap cua sinh vién;

— Sinh vién: sir dung dé cuong nay 1am co sd dé nam duogc cac thong tin chi ‘Eiét vé
hoc phan, tir d6 xdc dinh dugc phuong phap hoc tap phu hop dé dat dugc két qua
mong doi;

— Luu y: Trudce khi giang day, giang vién can néu rd cac nodi dung chinh cia dé
cuong hoc phan cho sinh vién — bao gdm chuan du ra, ndi dung, phuong phap day va
hoc chu yéu, phuong phép danh gia va tai liéu tham khao dung cho hoc phan.



