BO GIAO DUC VA PAO TAO CONG HOA XA HQI CHU NGHIA VIET NAM

TRUONG PAI HOC CONG NGHE SAI GON Poc 1ap — Tw do — Hanh phiic

PE CUONG CHI TIET HQC PHAN

1. Tén hoc phan: Phat trién san pham thyc pham M3 hoc phéan: FT09026
2. Tén Tiéng Anh: Food Product Development
3. S tin chi: 2 tin chi (2/0/6) (2 tin chi Iy thuyét, O tin chi thuc hanh/thi nghiém)
Phdn bé thoi gian: 10 tuan [(1 tiét Iy thuyét + 3 tiét ty hoc)/ tuan]
4.  Cac giang vién phu trach hoc phan:
a.  Giang vién phu trach chinh: PGS. TS. Hoang Kim Anh
b.  Gidng vién cung giang day:
5.  Diéu kién tham gia hoc tip hoc phin:
a.  Moén hoc tién quyét: Khong
b.  Moén hoc trudc: Ky thuat thuc phém, Danh gid cam quan thyuc phém, Phu gia thuc phém,
Cong ngh¢ bao goi, Cong nghé ché bién thuc phém, Vin hoa 4m thuc
6. MSd ta hoc phan (Course Description):
Sinh vién duoc gidi thiu cac nguyén tac va cac budc duge sir dung trong mot quy trinh phat
trién san phim moi bao gdm nghién ctru thi truong dé 1am co s& cho viéc hinh thanh cac y
tuong. Xay dung duge quy trinh san xuat san pham ¢ quy md phong thi nghiém va san Xudt
thir san pham. Dong thoi, sinh vién con c6 kha ning kiém tra va danh gia tinh kha thi thuong
mai ctia san pham moi.
7. Muc tiéu hoc phan (Course Goals):
Muc Mo ta
tiéu Hoc phdn nay trang bi cho sinh vién: ELOs
G1 |Kha ning trinh bay cic budc trong quy trinh phat trién san pham thuc pham moi| 02 (H)
dya trén co s nghién clru thi truong.
G2 |Kha nang nhan dién, phan tich va giai quyét duoc cac van dé trong qua trinh phat| 03 (H)
trién san pham thyc pham. 04 (H)
G3 |Kha nang tu hoc, tu duy doc 1ap va lam viéc nhém hi¢u qua 07 (M)
08 (H)
09 (H)
G4 | C6 trach nhiém, dao dtrc nghé nghiép va tinh ky luat. 10 (M)
11 (M)
* Ghi chi: H: High; M: Medium; L: Low
8.  Chuin diu ra cia hoc phan (Course Learning Outcomes — CLOs):
Mo ta
CLOs Sau khi hoc xong mén hoc nay, nguoi hoc cé thé: ELOs
G1|G1.1|Trinh bay dugc tam quan trong cua viéc phat trién san pl}ém va xu huéng thyc| 02
phadm mdi, nguyén nhan thanh cong va that bai cia mot s6 san pham.
G1.2 | Nghién ctru thi truong va dua ra dugce cac y tudng phu hop voi nguoi ti€u dung
muc tiéu
G2 | G2.1 | Phan tich va danh gia tinh kha thi cua y tuéng 03
G2.2 | Van dung céc kién thirc dé xay dung khai niém sadn pham (concept) va phat

1/5



Mo ta
CLOs Sau khi hoc xong mén hoc ndy, nguwoi hoc cé thé: ELOs

trién qui trinh cong nghé 0 qui m6 phong thi nghiém.

G2.3 |Ap dung cac kién thuc vé nguyén liéu, phu gia va cac thanh phan bo sung
trong thuc pham dé tao ra san phadm méi

G2.4 |Lua chon duoc loai bao bi phu hop trong qua trinh phat trién san pham. Thu
thap cac thong tin can thiét dé thiét ké nhan

G2.5 |Nhan dién, dua ra giai phap va giai quyét duoc cac van dé ki thuat khi scale| 04
up tr qui mo6 phong thi nghiém sang qui mo 1én hon.
G2.6 | Banh gia dugc hi¢u qua kinh t€ cua du an

G3|G3.1 |DPoc hiéu cac tai li¢u va cap nhat kién thirc chuyén nganh. 07
G3.2 | Tu duy doc 1ap va lam viéc nhom hiéu qua 08, 09
G4 C6 trach nhiém, dao dtc nghe nghiép va tinh ky luat. Phat trién tu duy phan| 10, 11

bién lién quan dén thyc pham

9.  Taili€u hoc tap:
a. Giao trinh chinh:

[1] Fuller, G. W. (2016). New food product development: from concept to
marketplace. CRC Press

[2] Smith Jin, (2010).Functional food product development. Wiley
b. Tai liéu tham khao:
[3] Marianne (Nhom dich trudng DH FPT) (2012), Thiét ké bao bi tir y tucng dén san
pham, NXB Bach Khoa Ha Noi
10. Kiém tra va danh gia:

a.  Thang diém danh gid: 10 diém

- Diém qua trinh: chiém 00 %
- Piém kiém tra giita ky: chiém 30 %
~  Diém thi cubi ky: chiém 70 %
b.  Ké hoach thuc hién:
Hinh As Ve 3R A . . r Ti lé
thire N¢i dung Thoi diem | Cong cu danh gia CLOs (%)
Kiém tra giira ki 30
- Chuyén can Tuan 1-10 | Diém danh G4 i
- Thai d6 hoc tap
S |- Trinh bay qui trinh phat trién san | Tuén 1-10 | Bao cao Gl,G2,G3,| 30
pham thyc pham méi theo xu G4
hudng st dung thuc pham cua
nguoi tiéu dung
Thi cudi ky 70
F |- NOoi dung bao quat tat ca cac Theo lich | Thi ty ludn Gl1, G2 70
chuan dau ra quan trong cia mon | cia phong
hoc. Pao tao

* Ghi cha: Q: Quiz; H: Homework; P: Project; M: Midterm Exam; F: Final Exam; S: Seminar
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11. Néi dung va ké hoach giang day

Tuan

Noi dung

CLOs

1

Chuwong 1. GIOI THIEU CHUNG (3/0/9)

Noi dung giang day trén lop:
1.1. Tam quan trong cia viéc phat trién san pham méi [1, 2, 3]
+ Tai sao phai phat trién san pham méi.
+ Cac yéu t6 tao ra san phém moi.
+ MOt s san pham thyc phim méi trén thi truong
+ Vong doi clia san pham. Pong gop cia san pham méi vao doanh thu cia
cong ty
Chi phi cho mét qua trinh phat trién san pham
1.2. Nguyén nhén thanh cong va thét bai trong viéc phat trién san pham [1, 2, 3]
Nguyén nhan thét bai
+ Nhu'ng nhan tb quan trong dua den thanh cong
Qui trinh phat trién san phim: nén tang cua thanh cong
- Lién h¢ gitta nguoi tiéu dung va thi truong: chia khoa dé thanh cong
- Kién thuc vé xa hoi, cong nghiép va ky thuat
Quan 1y phat trién san pham trong nganh cong nghiép thyc pham
Phu’o’ng phap giang day:
+ Thuyét giang
+ Dat cau hoéi va thao luan nhém

+

+

No¢i dung tu hoc:
+ Tim hi€u cac san pham thyc pham mai dang co trén thi truong

Gli1

G3.1

G3.2
G4

2+3

Chwong 2. QUA TRINH PHAT TRIEN SAN PHAM MOI (6/0/18)

N§i dung giang day trén lop:
2.1 Hinh thanh ¥ tudng cho mot san pham mai [1, 2, 3]
+ Ngudn cung cip ¥ tuong
+ Phuong phap hinh thanh y tuong
2.2 Phat trién mot chién lugce san phdm méi [1, 2, 3]
+ Trién vong cua viéc d6i méi
+ Xay dung chién lugc sang tao két hop véi chién luge kinh doanh
+ Xay dyng chién luoc phat trién san pham
+ Lap ké hoach cho chwong trinh phat trién san pham
Phwong phap giiang day:
+ Thuyét giang
+ Dat cau hoi va thao luan nhém

Noi dung tu hoc:
+ Phan tich nguyén nhan thanh cong va that bai cia mot s6 san pham
(Coca-cola, nuéc tuong Chinsu, Tra xanh O°,...)

Gl.2
G2.1
G3.1
G3.2
G4

4+5

Chuwong 3. CAC BUOC TIEN HANH TRONG QUA TRINH PHAT TRIEN SAN

PHAM MOI (6/0/18)

N¢i dung giang day trén 16p:
3.1 Phén tich danh gia ¥ tuong san pham mai [1, 2, 3]
+ Nghién ctru thi trudng va tinh kha thi ctua san pham. Cac phuong phap
nghién ctru thi truong
+ Phan tich kinh doanh
+ Lua chon va td chirc nhom phat trién san phém: chon cac thanh vién, du
thao ngén sach
3.2 Phat trién san pham mau (prototype). Tao san phim & quy mo phong thi
nghiém (bench-level) [1, 2, 3]
+ Xay dyng khai niém va ban mé ta san pham.

G221

G3.1

G3.2
G4
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Tuan

Noi dung

CLOs

+ Van dung cac kién thuc vé khoa hoc, k¥ thuat va cong ngh¢ thuc phém de:
- Product design: Lua chon cac thanh phan nguyén liéu va phu gia thuc
pham. Xay dung cong thirc san pham.
- Process design: Lua chon phuong phap (nhu sdy, loc, ¢ dic, phdi
tron...) va thiét bi
- Phat trién bao bi san pham: Thiét ké bao bi va nhin hiéu san pham, phan
tich thiét ké, kiém tra cac quy dinh vé mat phap 1y, danh gia phan tng
cua nguoi tieu dung
- Phan tich san phém mau: Xéac dinh cac tinh chat hoéa hoc, vat ly, vi sinh,
cam quan va thoi han bao quan san pham
Phwong phap giiang day:
+ Thuyét giang
+ Dat cau hoi va thao ludn nhém

N¢i dung tu hoc:
+ Tim hiéu cac nguyén liéu va thanh phan thuc phim c6 thé bd sung vao
thuc pham dé phu hop véi nhu cau cta khach hang muc tiéu
+ Tim hiéu cac Patent méi va cac phuong phap Challenge Test

6+7+8+| Chwong 4. SAN XUAT THU NGHIEM VA MO RONG QUY MO SAN XUAT
9 |(SCALE UP) (12/0/36)
No¢i dung giang day trén lép G2.2
4.1 Lua chon qué trinh san xuét, xdy dung tiéu chuan san pham va t6i uu hoa G2.3
san pham [1, 2, 3] G2.4
4.2 San xuat thir nghiém & quy mo pilot (pilot plant trials) va quy mo san xuat G2.5
(production trials) [1, 2, 3] G2.6
4.3 Xay dung ban tiéu chuan chét luong nguyén liéu va san pham [1, 2, 3] G3.1
4.4 Xay dyng hé thong dam bao chét lugng (HACCP, GMP) [1, 2, 3] G3.2
4.5 Phat trién ké hoach thi truong va thr nghiém thi trudng. Vai tro ciia nghién G4
ctru thi hiéu ngudi tiéu ding trong phat trién san phdm méi [1, 2, 3]
4.6 Tinh toan gia thanh va danh gia kiéu qua kinh té [1, 2, 3]
Phwong phap giang day:
+ Thuyét giang
+ Tranh luén tai 16p va bao cdo nhém
Noi dung tu hoc:
+ Tim hiéu cac tiéu chuan nhu QCVN, TCVN, Codex va cac hé théng dam
bao chét luong nhu HACCP, ISO, HALAL
10 |Chwong 5. THUONG MAI HOA SAN PHAM - PUA SAN PHAM RA
THI TRUONG (3/0/9)
No¢i dung gidng day trén l6p G2.6
5.1 Xay dung chién lugc tiép thi va quang céo [1, 2, 3] G3.1
5.2 To chirc kénh phan phdi va ban hang [1, 2, 3] G3.2
5.3 Tiép tuc theo ddi san pham va phan hoi cia thi truong [1, 2, 3] G4

Phuwong phap giang day:
+ Thuyét gidng
+ Tranh luan tai 16p va bao cdo nhom

Noi dung tw hoc: i
+ Céc van dé vé Marketing thyc pham
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12. Ngay phé duyét lin dau:
13. Cép phé duyét:
Truwéng khoa NhAm bién soan

(ba ky) (Da ky)

PGS. TS. Hoang Kim Anh
14. Tién trinh cip nhat PCCT

Ngay cap nhét lan 1: Nguoi cap nhat:
Noi dung cap nhat:

Trudéng Khoa:
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