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PE CUONG CHI TIET HQC PHAN

Théng tin vé hoc phén

. Tén hoc phin: Cong nghé sau thu hoach va ché bién rau qua

. Tén tiéng Anh: Fruits and vegetables postharvest and processing
. M3 hoc phén:

. 84 tin chi: 2 TC

Phén b thoi gian: 2 (2:0:4)

Théng tin gidng vién

. Giang vién phu trach chinh:

. Giang vién cung giang day:

. Diéu kién tham gia hoc tip hoc phén
. Mbn hoc trudce:

. Mén hoc tién quyét:

M5 ti tém tit hoc phén
Phiin 1- Bio qudn rau qud sau thu hoach: giGi thiéu nhimg kién thirc vé cdu tao mé bao
thyc vat, bién dbi sinh 1y, sinh héa va hu héng rau quéa sau thu hoach, cic phuong phép bao
quan va nhing nghién ctru méi vé& bao quan rau qua tuoi.
Phiin 2- Ché bién nhitng sin phém tir rau qud: phan loai san phim, cic quy trinh cong
nghé, cac k¥ thuat méi trong linh vure ché bién rau qua.
Muc tiéu hoc phan:
Néu muc tiéu cin dat duge ddi véi ngudi hoc sau khi hoc hoc phin d6 (vé mdt Iy thuyét, thuc
hanh).

STT MUC MO TA (*) CHUAN PAU
TIEU RA CTDT (**)
Nim vimg cac kién thirc co ban va néng cao trong cong PLO 1 (L)
1 MTHP 01 2 i i £k :
nghé bao quan sau thu hoach va ché bién rau qua
” MTHP 02 | C6 kha ndng téng hop kién thirc dé giai quyét cac van PLO1 (L)
dé v& bao quan sau thu hoach va ché bién rau qua
3 MTHP 03 | Hoc vién c6 k§ nang lam viéc chuyén nghiép, k¥ ning PLO 7 (L)




giao tiép (bing ngdn ngit, vin ban)

Ghi chii: (*) Nhimg kién thirc ma hoc phan nay trang bi cho ngudi hoc
(**) Déi chiéu v6i chuin diu ra Chuong trinh dao tao

VL. Chuén du ra cia hoc phin

STT

MUC TIEU

CHUAN PAU
RA HOC PHAN

MO TA (*)

MTHPO01

CDBbRMH 01.1

Trmh bay dugc céc khai niém co ban va chuyén sau
vé cong nghé bao quan sau thu hoach va ché bién rau
qua

Xac dinh dugc thanh phin héa hoc va céc bién ddi
vét ly va sinh hoéa cua rau qué su xdm nhép cua vi
sinh vat va sy phat trién cuia chung trong qua trinh
bao quan sau thu hoach va ché bién rau qua.

MTHP 02

CBbRMH 02.1

Phén tich, giai thich dugc nguyén ly cia céc qua trinh
ky thudt trong quy trinh bao quz’m va ché bién rau
qua, ciing nhu anh hué’ng ciia bién dbi ciia nguyén
liéu dén chét hrgng san pham.

CBRMH 02.2

Ap dung dugc céc qua trinh k¥ thuat va nhimg thanh
tuu mdi vao linh vyc bao quan sau thu hoach va cong
nghé san xuét cc san phdm rau qua.

MTHP 03

CBRMH 03.1

Thé hién tinh ky luat kha ning lam viéc chuyén
nghiép, k¥ ning giao tiép (bdng ngdn ng, van ban)

Ghi chii: (*) Nhitng kién thirc, k§ ning ma ngudi hoc c6 thé 1am dugc sau khi hoc xong phéan

nay
VIL. Nji dung chi tiét hoc phén:
Trinh bay c4c chuong, muc trong chuong va ndi dung khai quat. Trong timg chuong ghi sb
tiét giang 1y thuyét, bai tap, thuc hanh (hodc thi nghiém, thdo ludn). Ddng thdi ddi chiéu cac
ndi dung véi cac chudn diu ra ciia mén hoc.

A PHANBO | CHUAN PAU
ST PHL BLNEE THOI GIAN | RA HQC PHAN

Chuong 1: Cong nghé bio quan rau qua sau s

thu hoach (12:0:24)

A. Ciac ndi dung gidng day trén l6p: CBRMH 01
b= Noi dung: CDRMH 02

1.1. Pic diém céu tao rau qua 3 CBRMH 03

1.1.1. C4u tao té bao va mo bao rau qua




1.1.2. Phén loai rau qua

1.2. Nhirng bién ddi vit Iy va hoa sinh ciia rau
qua trong qua trinh sinh trudémg va sau thu

hoach
1.2.1. Nhirg bién di vit Ly va héa sinh
1.2.2. Qua trinh chin cua rau qua

1.2.3. Bénh trén rau qua
1.2.4. Nguyén nhén gy hu hong rau qua sau thu

hoach

L.3. Quy trinh bdo quén rau qua sau thu

hoach

1.3.1. Céac qua trinh xir ly (thu hoach, lam sach,

phén loai, bao quan, déng géi, van chuyén)
1.3.2. Céc tiéu chuin chit lugng rau qua tuoi

1.4. Cic phwong phip bdo quéin rau qua twoi

sau thu hoach

1.4.1. Phuong phap thay dbi nhiét do

1.4.2. Phuong phép thay dbi thanh phin khi
quyén

1.4.3. Phuong phép chiéu xa

1.4.4. Phuong phép sir dung héa chét

1.5. M6t s6 thanh tyu trong cong nghé bio
quén rau qua twoi sau thu hoach

- Céc phuong phép bao quan méi (biocontrol,
siéu am, thay ddi 4p suit, ...)

- Céc xu hudng nghién ciru méi trong cdng nghé

bao quan rau qué tuoi sau thu hoach

— Phuong phap giang day: Thuyét giang, Q&A
thuyét trinh.




B. Céc ndi dung trr hoc & nha:

— Hoc vién doc trudc tai liéu [2], [6], [7] 24 gio
— Chuén bj béo c4o thuyét trinh
Chwong 2: Cong nghé ché bién cic sin phim (18:0:36)
tir rau qua o
A. Cac ndi dung giang day trén l6p:
— Noi dung:
2.1. Phu gia ché bién rau qua

i £ 3 CDRMH 01
2.1.1. Phu gia tao cau truc

CDbRMH 02

212, Phl,l gia bao quém CPRMH 03
2.1.3. Phu gia tao huong vi, mau sic
2.1.4. Céc phu gia khac
2.2. Quy trinh cong nghé ché bién rau qua
2.2.1. Céc qué trinh tao ban san phim 3
2.2.2. Céc qué trinh ché bién san pham
2.2.3. C4c phuong phép bio quan san phdm
2.3. C4c sin phdm ché bién tir rau qua
2.3.1. San phém fresh-cut 6
2.3.2. San phdm nudc qua
2.3.3. San phim ngém tim
2.3.4. San phdm mirt
2.3.5. San phim lén men
2.3.6. San phim téch loai nudc
2.4. Tan dung phu - phé phim trong ché bién
rau qua 3

2.4.1. Ché bién cac san phim gia tri gia ting

2.4.2. Thu nhan céc hop chét cé hoat tinh sinh
hoc

2.5. Mgt s6 thanh twu trong céng nghé ché




bién rau qua 3
- Xu huéng phét trién san phdm méi (prebiotic,
probiotic, khang oxy hoa, tinh bot khéng, ....)

- Nhimng loai phu gia méi cho ché bién va bao
quan san pham rau qua
- Nhiing k§ thuét méi trong ché bién va bao quan

san pham rau qua

— Phuong phép giang day: Thuyét giang, Q&A
thuyét trinh.

B. Cic ndi dung tw hoc & nha:
—Hoc vién doc trude tai liéu: [1], [3], [4], [5], [6] 36 gic
— Chuén bj béo c4o thuyét trinh

VIIL. Tailiéu hoc tip
1. Sdch, gido trinh, tai ligu chinh:

[1] Sueli Rodrigues, Fabiano A.N. Fernandes, Advances in Jruit processing technologies,
CRC Press, 439p, 2012.

[2] Ron B.H. Wills, John Brett Golding, Advances in postharvest fruit and vegetable
technology, CRC Press, 368p, 2015.

[3] Rachna Sehrawat, Khursheed A. Khan, Megh R. Goyal, Prodyut K.Paul, Technological
interventions in the processing of fruits and vegetables, CRC Press, 468p, 2018.

[4] Olga Martin Belloso, Robert Soliva-Fortuny, Advances in Jreshcut fruits and vegetables
processing, CRC Press, 386p, 2011.

[5] Milan Houska, Filipa Vinagre Marques da Silva, High pressure processing of fruit and
vegetable products, CRC Press, 177p, 2018.

2. Sdch, tai ligu tham khdo:

[6] Nirman K. Sinha, Jiwan S. Sidhu, Jozsef Barta, James S.B. Wu, M. Pilar Cano, Handbook
of fruits and fruit processing, Wiley Blackwell Publishing, 694p, 2012.

[7] Amalendu Chakraverty, Arun S. Mujumda, G.S. Vijaya Raghavan, Hosahalli S.
Ramaswamy, Handbook of postharvest technology: cereals, Sruits, vegetables teas and
spices, Marcel Dekker Inc., 884p, 2003.

IX.Nhi¢m vu ngudi hoe
1. Dy 16p: c6 mat trén 16p trén 70% S6 tiét mon hoc
2. Bai tap: Chuan bj ddy du bai tip giang vién yéu cu




3. Chuén bi ni dung & nha: Poc trudc tai liéu theo yéu cau dé cuong

4. Khéc (néu c6): Viét tiéu luan

X. Phwong phéap dénh gid hoc phén
1. Thang diém d4nh gi: 10
2. Hinh thirc va ké hoach d4nh gia:

STT | HINH THUC | NOI DUNG | THOI BIEM | CONG CU Tzf, A,%E S
Qua trinh
1 Kha néng
lam viéc Toan by qué &
Tham du 16p chuyén silith oo biém danh 10 CDBRMHO03.1
nghiép
Giira ky
CBRMH 01
2| Bao céortidu Chuong 1.2 Két thic Bai tiéu 40 CDRMH 02
luan gL, chu.o.ng 5 lua.n/POWCr CPRMH 03
point, May
chiéu
Thi cudi ky
3 R i ) CBRMH 01
_ Chwomg 12 | SOEWIE | oo tue | 50
Thi tyr luén chuong trinh CDRMH 02

3. Hinh thirc, ndi dung, thoi lwgng va tiéu chi chidm diém ciia cdc bai thi:

- Tiéu chi d4nh gis bai bdo cdo thuyét trinh (Thang diém 10)

Tiéu chi danh gia

Tiéu chi danh gia, %

Céu hdi mang tinh sédng tao

Hinh thirc cuia bdo cdo (word, ppt file) 20
Chét lugng ndi dung bai viét 30
K¢ ning thuyét trinh, tra 18 cdc cau héi 50
- Tiéu chi d4nh gi4 bai thi cudi ky (Thang diém 10)
Tiéu chi danh gid Trong sb diém (%)
| Céu hoi co s¢ 40
C4u hdi néng cao 40
20

% Ghi cha:

Céc ndi dung va hinh thirc dénh gi trén c6 thé thay déi tily theo mén hoc.

XI. Ngay phé duyét:



GIANG VIEN BIEN SOAN TRUGNG KHOA/BAN CHUYEN MON
(Ky va ghi ré ho tén) (Ky va ghi ré ho tén)

PGS. TS. Hoang Kim Anh



