PHU LUC V

BO GIAO DUC & PAO TAO CONG HOA XA HQI CHU NGHIA VIET NAM
TRUONG PH CONG NGHE SAI GON Poc lap - T do - Hanh phuc
KHOA/BAN: .......ccooiviiiiiie,

PE CUONG CHI TIET HQC PHAN

1.Thong tin vé hoc phin

1. Tén hoc phan: THANH TU'U TRONG CONG NGHE SINH HQC THUC PHAM

2. Tén tiéng Anh: Advances in Food Biotechnology

3. M3 hoc phan: CNTP507

4. Sé tin chi: 3

Phén bd thoi gian: 3 (2:1:6)
I1. Thong tin giang vién
1. Giang vién phu trach chinh: PGS. TS. Hoang Kim Anh
2. Giang vién cung giang day:
I11.Piéu kién tham gia hoc tip hoc phan
IR, 03 4 T 4 10 Yo 5 D (0 1TSS
2. MO BOC TN QUYEE: ..ottt en ettt n s
IV.M6 ta tom tit hoc phén
** Mbobn hoc gidi thi€éu mot ) ky thuat 1én men va ky thuat enzyme tién tién va kha
ning Gmg dung trong céng nghiép thyc phadm. Mon hoc ciing dé cp toi nhitng thanh
tuu cong nghé trong linh vuc san xuét thuc phém 1én men, sinh khéi vi sinh vat va cac
san pham trao do6i chat cta vi sinh vat. Cac tmg dung mdi cta enzyme trong cong
nghiép thuc pham, san xuét cac ingredient st dung trong phét trién thuc pham chuc
nang ciing s& duoc dé cap.
V.Muc tiéu hoc phin

% Néu muc tiéu can dat dugc ddi véi ngudi hoc sau khi hoc hoc phén do (vé mat ly
thuyét, thwc hanh).

STT | MUC TIEU MO TA (*) CHUAN PAU RA
CTDT (%)
1. MTHPO1 | C6 kha ning trinh bay va van dung cac kién Al, A2

thirc vé cac ky thuat 1én men va ky thuat
enzyme tién tién trong linh vuc vi sinh cong
nghi¢p va cong nghiép thuc pham.




2. MTHPO02 | C6 kha nang phan tich cac van dé conton tai | A2, A3, B1, B4,
trong linh vuc cong nghé 1én men va cong BS
ngh¢ enzyme hién nay va nghién ctru tng
dung mdt s0 ky thuat tién tién nham muc dich
nang cao néqg suat san xu;lt, cai th{én chat
lugng san pham va phat trién san pham thyc
pham chure nang.
3. MTHPO3 | Hoc vién c6 thai do hoc tap, lam viéc va C1,C2
nghién clru nghiém tuc; co tinh ky luat va
thich nghi cao trong linh vuc cong nghé sinh
hoc thyc pham
% Ghi cha:
—  (*) Nhiing kién thirc ma hoc phan nay trang bi cho ngudi hoc.
—  (**) Bdi chiéu voi chudn dau ra Chuong trinh dao tao.
V1.Chuén dau ra ciia hoc phin
STT | MUC TIEU CHUAN MO TA (*)
MON HOC DAU RA
HOC PHAN
Trinh bay dugc vé mot s ky thuat tién tién dang
CDBbRMHO1.1 | dugc Umg dung trong cong nghé sinh hoc thuc
1 | MTHPOL pham
CDRMHO1 .2 Vén dung dugc mot s6 k¥ thuat 1én men va ky
thuat enzyme tién tién vao thuc tién san xut
CDRMHO02.1 Co khaAnang nﬂghl.en ciru cac van de chuyén sau
trong cong nghé sinh hoc thuc pham
Phén tich va tong hop céac yéu t6 anh huéng dén
CPRMHO02.2 | hiéu suat va chat lugng san pham trong cac qua
trinh cong ngh¢ sinh hoc
2 MTHPO02
Pé xuat cac cac giai phap cong ngh¢ sinh hoc moi
CPRMHO02.3 | dé giai quyét cac van dé con ton tai trong linh vuc
cong nghé thyc pham va phat trién san pham méi
CDRMHO02.4 | Co kha nang su dung ngoai ngr va cong nghé¢
thong tin d€ thu thép thong tin tai liu.
3 MTHPO3 CPRMHO03.1 | Thé hién tinh than trach nhiém trong hoc tap, cau
tién va chu dong cai thién kieén thirc chuyén mon.




«»» Ghi chu:

— (*) Nhiing kién thirc, k¥ ndng ma nguoi hoc co thé 1am duoc sau khi hoc hoc
phan nay.

VI1.Ngi dung chi tiét hoc phan:

7

s Trinh bay cac chuong, muc trong chuong va ndi dung khai quat. Trong ting

chuong ghi sb tiét giang 1y thuyét, bai tap, thuc hanh (hodc thi nghiém, thdo ludn).
Déng thoi d6i chiéu cac noi dung v&i cac chuan dau ra ctia mén hoc.

enzyme

AN T CHUAN
STT NOI DUNG PHAN BO PAU RA
THOI GIAN HOC PHAN
Chuong 1: Thanh tuu trong cong nghé 1én men | (10:5:30)
A. Cac ngi dung giang day trén lop:
1.1. Gi61 thi¢u chung
1.2. Mot sb k¥ thuét 1én men hién dai
i. Lén men tinh " ’
ii.  Lén men tinh c6 bd sung co chat
iii. Lén men ban lién tuc va lién tuc
iv. Lén men str dung binh phan ing membrane
V. Lén men sur dung té bao co fiinh
vi. Ky thudt 1én men st dung t0 hop vi sinh vt CPRMHO1.1
vii. K§ thuat chuyén héa sinh hoc CDRMHO1 ’ )
1.3. Thanh tyu trong cong ngh¢ 1én men CPRMHO02.1
1 i.  Thanh tuyu trong cong nghé san xuét thirc udng 15 CBbRMHO02.2
lén men ethanol (Bia, ‘Ruqu vang, Cac loai CPRMHO02.3
thirc udng 1én men c6 con khac)
ii.  Thanh tyu trong san xuat thuc pham lén men
(Thyc pham lén men tur dau nanh, sita va cac
dang thuc pham 1én men khac)
iii.  Thanh tyu trong san xuat sinh khoi vi sinh vat
(Probiotics, Thire an gia suc giau dam/ béo)
iv.  Thanh tyu trong san xudt cdc san pham trao
doi ché}t tur vi sinh vat (Ethanol, Enzyme, Céc
san pham khac)
Phuwong phap gidng day: Thuyét trinh, thao ludn
nhom
B. Cac ndi dung ty hoc ¢ nha: Tin hiéu céac g 30
dung cong ngh¢ thyc pham stir dung k¥ thuat 1én men
2 Chuong 2: Thanh twu trong cong nghé¢ (10:5:30)




A. Céc ngi dung giang day trén lép:
1.1. Gi61 thi€u chung
1.2. Mot s k¥ thuat enzyme hién dai

i. Enzyme c6 dinh
ii.  Xuc tac di thé vai enzyme c6 dinh
iii.  Taisinh cofactor

1.3. Ung dung mai cua enzyme trong cong nghiép
thuc pham

i. Ung dung enzyme tao lién két ngang dé cai
thién cau tric va cac dac tinh khac cua thuc

ham
ii. I])3ién tinh whey protein va cac chat thay thé CDRMHOI1.1
chat béo (thu nhan tir protein) 15 CDBbRMHO01.2
iii. San xuat cac peptide co hoat tinh sinh hoc tir CbRMHO02.1
_ stta va whey protein ) CDRMHO02.2
iv.  Chat mui, chat tang cudong mui vi va mot so )
. 2 e . CbRMHO02.3
san pham khac tur protein
v. Ung dung protease chiu lanh trong cong
nghiép thyc pham
vi. San xuét chit xo prebiotic bing céng nghé
enzyme
vii. Céac chat co hoat tinh sinh hoc tir dudng
saccharose
viii. Ung dung lipase dé thu nhan cac lipid chirc
nang
Phuwong phap giang day: Thuyét trinh, thao luan
nhom
B. Cac ndi dung tw hoc & nha: Tim hiéu cac ng
dung coéng nghé thuc phim sir dung cac ky thuat (30)
enzyme.
Bio c4o thuyét trinh theo nhém: St dung k§ thuat CPRMHO02.4
3 enzyme hodc lén men hién dai trong san xuat thuc 15
phdm CbRMHO03.1
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X.Phwong phap danh gia hoc phin
1. Thang diém danh gia: 10.
2. Hinh thirc va ké hoach danh gia:

. , . . . R TY LE
STT HINH THUC NOI DUNG THOI BIEM | CONG CU %)
0
Tham dy 16p (Qua trinh)
1.
Béo cdo chuyén dé/tiéu luin
Un% dung cdc ky Projector,
2. Béo c4o — Thuyét Itél:]l?;;?zgérzii\é{i 15 tiét cudi méf,l Ch'iéua 30
trinh 5 . | modnhoc may tinh
trong cong ngh¢
thuc pham
Thi cudi ky
- Trinh bay
cac ndi dung
3 . Két thic mon | da duoc hoc.
Ty luan — Thi viét Chuong 1 va 2 . . 70
hoc - Giai quyet
céu hoi tinh
huong

3. Tiéu chi danh gia bai thi/ kiém tra

- Tiéu chi d4nh gia bai bao cdo thuyét trinh (Thang di¢m 10)



Tiéu chi danh gia Trong s6 diém (%)
Bai viét ding theo van phong khoa hoc 20
Tinh mdi cua bai bao cédo 20
Chét luong ndi dung bai viét 20
Tra 161 cac cau hoi 40

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

Tiéu chi danh gia Trong s6 diém (%)
Cau hdéi co so 40
Cau hoi nang cao 40
Cau hoi mang tinh sang tao 20

% Ghi cha:
—  Céc ndi dung va hinh thirc danh gia trén co thé thay doi tiy theo mén hoc.
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)



