PHU LUC V

BO GIAO DUC & PAO TAO CONG HOA XA HQI CHU NGHIA VIET NAM
TRUONG PH CONG NGHE SAI GON Poc lap - Ty do - Hanh phiic
KHOA/BAN: Céng nghé Thyc phdm e

PE CUONG CHI TIET HQC PHAN

I. Théng tin vé hoc phin

[a—

. Tén hoc phan: Cong nghé sau thu hoach va ché bién thiiy hai san
Tén tiéng Anh: Postharvest and processing technology of aquatic products
M hoc phian: CNTP
. 88 tin chi: 2 TC
Phan bd thoi gian: 2 (2:0:4)

AW

II. Théng tin gidng vién
1. Giang vién phu trach chinh:
2. Giang vién cung giang day:
III. Piéu kién tham gia hoc tap hoc phén
1. M6n hoc trude: Cac mén hoc co s& nganh
- 2. Mén hoc tién quyét: Khéng co.
IV. M5 ta tom tit hoc phin
Mo6n hoc gidi thiéu cho hoc vién ngudn nguyén liéu thuy san dang c6 tai Viét nam, nhitng
bién ddi cua dong vat thuy san trong qua trinh bao quan, cac phuong phap tién tién trong bao
quéan ngudn nguyén lidu thuy san. Mén hoc ciing dé xuét mot sb quy trinh cong nghé nhim t6i
wu héa d tuoi cua nguyén liu, han ché san phdm phy va chit thai trong cong nghiép ché
bién thiy san.
V. Muc tiéu hoc phin
¢ Néu muyc tiéu can dat dugc ddi véi ngudi hoc sau khi hoc hoc phan dé (vé mat Iy thuyét,

thuc hanh).
STT | MUC TIEU MO TA (*) CHUAN PAU
RA CTDT (*¥)
Nam vitng cac kién thirc co ban va chuyén siu vé
1 MTHP 01 | c6ng nghé sau thu hoach va ché bién thiy hai san R Ly
) Co6 kha néng tong hop kién thuc dé giai quyét cac
PLO 1 (L)
3 MTHP 02 | vn dé trong linh vuc céng nghé sau thu hoach va
. ché bién thuy hai san
Hoc vién c6 ky ning lam vi¢c chuyén nghiép, k¥ L
3 MTHP 03 nang giao tiép (bang ngodn ngit, van ban) FLRTL -)

** Ghi chu:



—  (*) Nhitng kién thirc ma hoc phén nay trang bi cho ngudi hoc.

—  (**) Dbi chiéu vdi chuan diu ra Chuong trinh do tao.

VL. Chuén diu ra ciia hge phin

STT | MUC TIEU

CHUAN DAp
RA HOC PHAN

MO TA (*)

CDbRMH 01.1

Trinh bay dugc cac khai niém lién quan dén cong
nghé sau thu hoach va ché bién thiy san

1 MTHPO1

CbRMH 01.2

Xéc dinh dugc thanh phan héa hoc va phu gia sir
dung; cac bién dbi smh héa, su x4m nhép cua vi
sinh vat va su phat trién cla chung trong qua trinh
bao quan sau thu hoach va ché bién thiy san

2 MTHP 02

CDBbRMH 02.1

Phén tich, giai thich dugc nguyén ly cua cac qua
trinh k¥ thudt trong quy trinh bao quan va ché bién
thiy san, ciing nhu anh hudng cua bién ddi cua
nguyén liéu dén chét lugng san pham.

CBRMH 02.2

Ap dung dugc céc qua trinh k§ thudt va nhiing
thanh tyu méi vao linh vuc biao quan sau thu
hoach va ché bién thity san.

MTHP 03

CDBRMH 03.1

Thé hién tinh ky ludt, kha ning lam viéc chuyén
nghiép, ky nang giao tiép (bang ngdn ngil, van
ban)

% Ghi chi:

— (*) Nhirng kién thirc, k¥ ning ma ngudi hoc co thé lam duoc sau khi hoc hoc phan

nay.

VII. Ni dung chi tiét hoc phén:

< Trinh bay cc chuong, myc trong chuong va ndi dung khéi quat. Trong timg chuong ghi
sé tiét giang 1y thuyét, bai tap, thyc hanh (hodic thi nghiém, thio ludn). Ddng thai dbi chiéu
céc ndi dung véi cac chudn dau ra ciia mén hoc.

PHAN BO CHUAN PAU

quan dén mén hoc

— Phuong phap giang day: thuyét giang, G&A

STT NOI DUNG .
THOI GIAN | RA HOC PHAN
Chwong 1: Gidi thiéu chung (3:0:6)
A. Cic ndi dung giang day trén lép:
— Noi dung:
1 ST o CBRMH 01.1
1. Gi6éi thiéu mdén hoc va cdc van deé lién 3




B. Cac ngi dung ty hoc ¢ nha:
Tham khao céc tai liéu lién quan trong mon hoc
thong qua tai liéu dugc giang vién cung cip,

tap chi-truyén thong-trang web...

Chwong 2: Nguyén liéu

(6:0:12)

A. Cic ndi dung giing day trén lép:
— NGoi dung:
2.1. Tinh chit, tinh ning céng nghé ciia
nguyén li¢u thiy sin:
2.1.1 Dic tinh dinh dudng cua thity - hai san
2.1.2. Thanh phan héa hoc
2.1.3. Céu trlc ctia co thit thiy - hai san:
dong vat thiy san
2.1.4. Tinh chét vat ly cua thily- hai san
2.2. Sy bién dbi ciia nguyén liéu trong qua
trinh thu nhin, bao quén va ché bién thiy
san
2.2.1. C4c bién déi cam quan
2.2.2. C4c bién dbi tr phan giai
2.2.3. Bién déi do vi sinh vat
2.2.4. Sy bién dbi hoa hoc
2.2.5. Su oxy hoa chit béo
2.3. Phwong phap thu gom bédo quin sau thu
hoach
2.3.1. Céc hinh thirc thu hoach va vén
chuyén nguyén liéu thiy san
2.3.2. Phuong phap xit Iy, bao quan truyén
théng
- Bao quén lanh thiy san
- Bio quan bing héa chét
- Bao bi bao quan san phim thiy san
- Céc phuong phép bao quan khac: mudi an,
séy khé, xng khoi
- Phuong phép giang day: truc quan, trao dbi

CDRMH 01.1
CDRMH 01.2
CBbRMH 02.1




truc tiép théng qua cic hoat dong giira giang
vién va hoc vién.
2.4. Danh gia chit lrgng nguyén li¢u thiy
sin twroi va da bao quan

— Phuong phép giang day: thuyét giang, Q&A

B. Cic ndi dung tu hoc & nha:

- Khao sat thuc té tai cac chg va siéu thi, ghi
nhan céc diéu dugce va chua duge trong van dé
bao quan thuy san hién nay.

- C4c loai bao bi ma thj truong dang sir dung
bao quan dgng vét thuy san.

- Tim hiéu céc phuong phap danh bit thiy san.

12

Chuwong 3: Cic qua trinh k¥ thuét trong bio
quén, ché bién thily sin

(6:0:12)

A. Céc ndi dung giang day trén 16p:

— Ngi dung:

3.1. Céc qua trinh co hoc trong san xuét thiy
san

3.2. K¥ thuét giam nhiét d§: udp lanh, dong
lanh

3.3. K§ thuat tang nhiét do: tiét tring dd hop
3.4. K§ thuat thay déi hoat d§ nudc, giam am:
udp mudi, 1am kho, xOng khoi

3.5. K§ thuét phan giai protein

3.6. K9 thuat tai cu tric

3.7. K§ thuét bao géi san phim thiy sén

— Phuong phap giang day: thuyét giing, béo
céo thuyét trinh

CBRMH 02.1
CDBRMH 02.2
CDbRMH 03.1

B. Céc ndi dung tu hoc & nha:
- Khao sat thuc té tai cac cho va siéu thi, ghi
nhén céc san phdm mai cé thé duogc ché bién tir
nguyén li¢u thuy san.
- Céc loai bao bi ma ho dang sir dung bao quan

thuy san sau khi ché bién, dic diém cua loai

12




bao bi chita dung san pham do.

- Chuén bi bdo cdo thuyét trinh

Chwong 4: Nguyén liéu phu, phu gia trong

ché bién thiy san

(3:0:6)

A. Céc ndi dung giang day trén l6p:

— NOoi dung:

4.1. Nguyén liéu phu trong san xudt thiy san
4.2. Phu gia tao ciu tric

4.3. Phu gia cai thién mui vi

4.4. Phu gia cai thién mau sic

4.5. Phu gia bao quan va céc phuy gia khac

— Phuong phap giang day: thuyét giang, bao

c4o thuyét trinh

CDRMH 02.1
CDRMH 02.2
CDbRMH 03.1

B. Cac ngi dung ty hoc & nha:
- Doc tai liéu vé phu gia.
- Tim hiéu vé thuc trang sir dung phu gia tai
Viét nam.

- Chuan bi bao céo thuyét trinh

Chwong 5: Quy trinh sin xuit sin phim
thiy sidn

(6:0:12)

A. Céac ndi dung giang day trén lop:

— Noi dung:

5.1. QTSX c4c san pham déng lanh

5.2. QTSX céc san phim sdy kho, xong khoi,
udp mudi

5.3. QTSX céc san phim ngim tim

5.4. QTSX Db hop thiy san

5.5. QTSX mém va nuéc mim

5.6. Surimi va c4c san phim mé phong - san
phdm gia tri gia ting khac

— Phuong phép giang day: thuyét giang, béo

céo thuyét trinh

CbRMH 02.1
CBbRMH 02.2
CDRMH 03.1

B. Cac ndi dung trr hoc & nha:

- Khao sat thye té tai cac cho va siéu thi, ghi

12




nhén céc san pham mdi c6 thé dugc ché bién tir
nguyén liu thuy san.

- Cé4c loai bao bi ma ho dang sir dung bao quan
thuy san sau khi ché bién, dic diém cua loai
bao bi chira dung san phdm d6

- Chuén bj bdo c4o thuyét trinh

Chuong 6: Nhirng vin dé méi trong cong
nghé bio quan va ché bién thity sin — Phy

phim

(6:0:12)

A. Cic ndi dung giiang day trén 16p:
— NGoi dung:
1. Cac k¥ thudt méi
1.1 Str dung bao bi khi quyén diéu chinh
1.2 Sir dung vi soéng va chiéu xa trong bao
quén va ché bién
1.3 Nhitng diém méi trong k¥ thudt lanh dong
thuy san
2. Sir dung enzyme trong cdng nghiép ché bién
thiy san
2.1 Sir dung céc protease chiu lanh trong cong
nghiép ché bién thiy san
2.2 Sir dung céc enzyme thiy phan
2.3 Sir dung enzyme oxy hda va enzyme tao
lien két ngang dé cai thién chit luong san
phim tir thiy san
3. St dung cic phu phim trong cong nghiép
ché bién thay san
3.1 San xuit colagen va gelatin tir da cé
3.2 Thu nhén chitosan tir vo tom
3.3 San xuét diu c4 giu omega-3
3.4 T4i cAu tric lipid va san xut céc lipid chirc
ning tir md ca
— Phuong phap giang day: thuyét giang, béo
céo thuyét trinh '

CbRMH 02.1
CDbRMH 02.2
CDbRMH 03.1




B. Céc ndi dung tu hoc & nha:
- Tim va doc tai liéu nhitng van d lién quan 12

- Chuén bi béo céo thuyét trinh

VIII. Tai li€u hoc tap

1. Sach, gido trinh, tai liéu chinh:
[1] Trin Pic Ba, Nguyén Vin Tai, Cong nghé lanh thiy san, NXB Pai hoc Quéc Gia
TPHCM, 2004
[2] Lé Vin Lién, Lé Khic Huy, Nguyén Thj Lién, Cong nghé sau thu hoach ddi vdi cac san
phém chan nudi, NXB Nong Nghiép, 1997.
[3] G. M. Hall, 1992. Fish processing technology, 2nd Ed. Blackie Academic & Professional.
Chapman and Hall. United Kingdom
[4] D.P Sen 2005, Advances in fish procesing technology, Allied Publisher PVT Ltd., New
Dehli

2. Sach, tai liéu tham khao:
[1] Pearson A.M. et al, HACCP in meat, poultry and fish industry, (Vol. 10), AVI Publishing
Co., 1995.

[2] Gould G.W., New methods of food preservation, Blackie academic & professional,
Glasgow, 1995, 324p

[3] Jae W. Park. Surimi and seafood surimi. 2nd Ed. 2005. CRC Press.

[4] Nguyén Trong Cin, P8 Minh Phung, 1996. Cong nghé ché bién thuc phdm thuy san, Tép
I, Nguyén liéu ché bién thuy san, Nha xuat ban Nong Nghiép.

[5] Nguyén Trong Cin — DS Minh Phung,1996. Cong nghé ché bién thyc phim thuy san,
Tap I, U6p mubi, ché bién nuwéc mém, ché bién kho, thirc #n chin, Nha xuét ban Nong
Nghiép.

[6] H. Allan Bremner, 2002. Safety and quality issues in fish proccessing, Woodhead
Publishing Limited. CRC PRESS.

[7] H. D. Belitz, W Grosch va P. Shieberle. 2009. Food Chemistry. Springer.

IX. Nhiém vu ngudi hoe
1. Du 16p: ¢6 mit trén 16p trén 70% S4 tiét mon hoc
2. Bai tap: Chuén bi ddy du bai tap giang vién yéu cau
3. Chuén bi ndi dung & nha: Poc trude tai liéu theo yéu ciu dé cuong

4. Khac (néu co): Viét tiéu luan



X. Phwong phép dénh gia hoc phin
1. Thang diém dénh gia: 10.

2. Hinh thirc va ké hoach d4nh gia:

; 4 " N R TY LE CPRMH
STT | HINH THUC | NOI DUNG | THOI BPIEM | CONG CU %)
(1]
Qua trinh
) Kha néng
. lam viéc Toan by quéa ok
Tham du 16p chuyén trinh hoc biém danh 10 CDBbRMH 03.1
nghiép
Kiém tra giira ky
- - A
2 Baolc%oftleu W Sau khi k’ét Projectqr, 40 CDbRMH 01
ugn e B | thic9tié | man chiéu, CDRMH 02
hoc may tinh CPRMH 03
Thi cubi ky
3 Thitu luan | Tirchuong | Két thic mon | Gidy, but 50 CPRMH 01
)6 hoc CPRMH 02

*»* Ghi chi:

—  Céc ndi dung va hinh thirc dénh gia trén cé thé thay dbi tity theo mén hoc.

—  Phuong phép danh gi4, xem ndi dung sau
3.Tiéu chi danh gi4 bai thi/ kiém tra
- Tiéu chi dnh gia bai bio cdo thuyét trinh (Thang diém 10)

Tiéu chi dianh gia

Tiéu chi danh gia, %

Hinh thirc cia béo céo (word, ppt file) 20
Chat luong ndi dung bai viét 30
K§ ning thuyét trinh, tra 10 cic cau hoi 50

- Tiéu chi ddnh gia bai thi cudi ky (Thang diém 10)

Tiéu chi danh gid

Trong s6 diém (%)

Cau hoi co so 40
Cau hoi nang cao 40
Céau hdi mang tinh sang tao 20




XI. Ngay phé duyét

....................................................................................................................................................

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

PGS. TS. Hoang Kim Anh




