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1. Muc tiéu dao tao
1.1. Muc tiéu chung:

Chuong trinh ddo tao trinh do Thac si nganh Cong nghé thuc pham cia Truong Dai
hoc Kinh té — K§ thuat Cong nghiép dugc thiét ké theo dinh huéng ing dung, nham trang bi
cho ngudi hoc kién thire, k§ nang chuyén sau, c6 hé thong vé cong nghé ché bién thyc phim
tién tién, quan 1y chét luong va an toan thuc phdm; nang cao nang luc nghién ctru tng dung,
d6i méi sang tao va thuc hanh nghé nghiép.

Hoc vién tot nghiép sé 1am chu kha ning giai quyét hiéu qua cac van dé phirc tap trong
nganh bang cach van dung tich hop tu duy hé thong, nang luc sd va nén tang vé Tri tué nhan
tao (AI), san sang thich Gmg va 1am viéc trong méi truong s6 va hoi nhap quéc té, dong gop
vao cong nghiép hoa, hién dai hoa dat nudc.

1.2. Muc tiéu cu thé:

PO1: Van dung kién thurc chuyén sau, c6 hé théng vé khoa hoc va cong nghé thuc phém;
phan tich, ddnh gi4, va img dung cic cong nghé tién tién trong ché bién, bao quan va kiém
so4t chat luong dé giai quyét cac van dé phirc tap, thuc day cong nghiép hoa va hién dai hoa
dat nudc.

PO2: Thanh thao k¥ ning nghé nghiép chuyén siu, van dung phuong phap NCKH, tu
duy phan bién va sang tao; dé xuat sang kién d6i méi va khai nghiép phu hop; van dung cong
cu s va cac tmg dung tri tué nhan tao phi hop véi linh vuc san xuat, quan 1y, phat trién san
pham thyc pham nham nang cao hiéu qua hoat dong nghé nghiép.
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PO3: Chiju trach nhiém va thé hién pham chat dao dirc nghé nghiép, trach nhiém xa hoi
vé vé sinh an toan thuc phém; dan dat/ quan 1y hoat dong chuyén mon trong td chure va tu hoc
suot doi dé thich nghi linh hoat.

2. Chuén diu ra chuwong trinh dao tao
2.1. Chuin diu ra ciia chwong trinh dao tao

Hoc vién t6t nghiép nganh Céng nghé thuc pham c6 kha ning:

STT | Ki hiéu | Chuin diu ra CTPT (PLO) va Chi so thwc hién | Mirc dd ning
(Pls) Iwe cia CDR

Kién thirc chung

Van dung cac phuong phap luan va nghién ctru khoa
1 PLO1 | hoc dé giai quyét cac yéu cau lap luan chuyén mén
trong hoat dong Nghién ctru va Phat trién san pham
thuc pham.

PI 1.1. Xay dyng dugc dé cuong/ké hoach nghién ciru
& phat trién nham phat trién san pham mai hodc cai 3
tién quy trinh cong nghé dap ung nhu cau thuc tién
cua doanh nghiép.

PI 1.2. Van dung tu duy hé thong va cac phuong phap
nghién ctru dé thyc hién, tong hop va bién giai két qua
thuc nghiém trong qua trinh phét trién san pham.

Kién thirc chuyén mén

2 Phén tich kién thirc thuc tién va 1y thuyét chuyén sau
PLO2 | dé giai quyét cac van dé phiic tap trong cong nghé bao 4
quan, ché bién va kiém soat chat luong.

PI 2.1. Phan tich dugc cac nguyén ly khoa hoc tién
tién (héa sinh, vi sinh, k¥ thuat) chi phdi cac qua trinh
bién d6i chat luong va hoat dong kiém soat an toan
thuc pham trong san xuét.

PI 2.2. Pé xuat dugc giai phap khic phuc cac su ¢b k§
thuat phuc tap hodc van dé chat lugng trong qua trinh 3
ché bién, bao quan.

3 Daénh gia va lia chon cc cong nghé méi/tién tién lién
PLO3 | nganh phu hop cho hoat dong thiét ké va trién khai 5
giai phap san xuat thuc pham dinh huéng tmg dung.




STT

Ki hi¢u

Chuén diu ra CTDPT (PLO) va Chi s thuc hién
(Pls)

Mirc d§ ning
lwe caa CDR

PI 3.1. Panh gia wu/nhuoc diém va tinh kha thi kinh
té - k¥ thuat cua viéc tng dung cic cong nghé méi
(cong nghé xanh, cong nghé phi nhiét, bao bi thong
minh...) vao thuc té san xuét thie pham.

PI 3.2. Thiét ké hodc mo hinh héa quy trinh san xuat
co tich hop kién thirc lién nganh (co khi, ty dong hoa,
moi trudng) nham t6i wu hoa nang suat va kiém soat
chat luong san pham

Ky nang chung

PLO4

Trinh bay, thao ludn va bao vé cac quan diém khoa
hoc/ky thuat chuyén mon véi cac bén lién quan trong
moi truong cong nghiép.

PI 4.1. Bién soan va trinh bay mach lac, chuyén
nghiép cac bao cdo nghién ctru & phat trién san pham,
bao céo k¥ thuat.

PI 4.2. Phan bién va bao vé duoc quan diém chuyén
mén vé cac van dé cong nghé thuc pham trude cac doi
tugng khac nhau (dong nghiép, chuyén gia, quan 1y).

K¥ ning chuyén mén
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PLOS

Trién khai phan tich dit liéu chuyén sau vé chat luong
va quy trinh thue pham bang cong cu sb va tri tué nhan
tao (AI)

PI 5.1. Sir dung thanh thao cac phan mém chuyén
dung dé phan tich dit liéu Nghién ctru & Phat trién va
kiém soat quy trinh bang thong ke.

PI 5.2. Ung dung cic mo hinh tri tu¢ nhan tao (AI)
hodc thuat toan dé du bao chat luong, t6i wu hoa cong
thirc hodc giam sat chat luong truc tuyén.

PLOG6

T6 chire va diéu hanh hoat dong chuyén mon tién tién
tai doanh nghi¢p hodac phong thi nghi¢m Nghién ctru
& phat trién/Kiém soét chat luong mdt cach sang tao

Pl 6.1. Lap ké hoach va t6 chtrc diéu hanh hiéu qua
cc day chuyén san xuit thuc phadm hodc hoat dong




STT

Ki hi¢u

Chuén diu ra CTDPT (PLO) va Chi s thuc hién
(Pls)

Mirc d§ ning
lwe caa CDR

kiém soét tai cac phong thi nghiém Nghién ctru & Phat
trién/Kiém soat chat luong.

PI 6.2. Trién khai c4c cai tién quy trinh cong nghé dua
trén tu duy d6i moi sang tao dé nang cao chit lugng
san pham va ning luc canh tranh

Mirc ty chi trach nhiém

7

PLO7

Thé hién nang luc tu dinh hudng, thich rng va chiu
trach nhiém ddi v6i quyét dinh chuyén mén trong
nganh cong nghé thuc pham.

PI17.1. Xay dung ké hoach tu hoc tap sudt doi va dinh
huéng phat trién nghé nghiép phu hop véi su thay doi
ctia cong nghé thuc pham.

PI7.2. Ra quyét dinh doc 1ap va chiu trach nhiém giai
trinh vé cac két luan chuyén mén trong pham vi cong
viéc dugc giao.

PLOS8

Thé hién phém chéat dao duc nghé nghiép, trach nhiém
x4 hoi va dan dat hoat dong doi méi sang tao, khoi
nghiép.

PI 8.1. Tuan thu nghiém ngit dao dirc nghé nghiép va
phap lut vé an toan thuc pham trong moi hoat dong
san xuét, kinh doanh va bao vé quyén loi nguoi tiéu

dung.

PI 8.2. Din dit nhom hodc khoi xudng cic ¥ tudng
khoi nghiép/dy an d6i méi nham tao ra gia tri méi cho
t6 chirc hodc cong dong.

2.2. Trinh d9 ngoai ngir: Pat chuin ning lyc ngoai ngit bac 4/6 theo Khung ning luc 6 bac

dung cho Viét Nam ban hanh theo Thong tu 33/20226/TT-BGDDT ngay 15/04/2026 cua B9

truong Bo Gido duc va Pao tao.

2.3. Vi tri lam viéc ciia nguoi hoc sau khi tot nghiép

- Bdm nhi¢m dugc cong viéc ¢ cac vi tri: trudng ca, quan doc phan xudng, trudng phong

k¥ thuat, giam doc k¥ thuat trong cac doanh nghiép san xuat, ché bién thyc pham.
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- Chuyén vién tu van dinh dudng, nghién ciru vién hoat dong trong cac linh vuc nghién
clru, phat trién san pham.
- Lam chuyén vién, can bd quan 1y tai cic co quan quan 1y nha nuée c6 lién quan dén
linh vuc céng nghé thyc pham.
- Céan bo phuy trach quan 1y, phu trach chuyén mén tai cac co quan phén tich, kiém
nghiém, kiém dinh quan 1y chat luong, an toan thyc pham.
- Lam giang vién tai cac truong Pai hoc, Cao dflng, lam can bo nghién ctru tai cac Vién
nghién ctru.
2.4. Kha niing hoc tip ning cao trinh d§ ciia ngudi hoc sau khi tot nghi¢p
- C6 day du kha nang theo hoc cac chuwong trinh nghién ctru sinh & cc co s dio tao
trong va ngoai nudc;
- C6 kha nang ty hoc, ty nghién ctru nang cao trinh dg, nghiép vu dép tng nhi¢m vu
cong viéc duogc giao.

3. Ma tran twong thich giira chuian diu ra va muc tiéu ciia chwong trinh dao tao

Chuan diu ra cia CTPT

Muc tiéu cia CTDT i) T §o) g i) g, o o
@) @) @) @) @) @) @) @)
= N w = o o — o

Muc tiéu chung: Chuong trinh dao tao trinh d6 Thac si nganh Cong nghé thyc pham
ctia Truong Pai hoc Kinh té — K§ thuat Cong nghiép duoc thiét ké theo dinh huéng tng dung,
nham trang bi cho ngudi hoc kién thire, k§ nang chuyén sau, c6 hé théng vé cong nghé ché
bién thyc pham tién tién, quan 1y chat luong va an toan thuc pham; nang cao ning luc nghién
ctru tng dung, d6i mdi sang tao va thuc hanh nghé nghiép.

Hoc vién t6t nghiép s& lam chi kha ning giai quyét hiéu qua cac van dé phuc tap trong
nganh bang cach van dung tich hop tu duy hé thong, nang luc sb va nén tang vé Tri tué nhan
tao (Al), sin sang thich Gtmg va lam viéc trong moi truong sé va hoi nhap qudc té, dong gop
vao cong nghiép hoa, hién dai hoa dat nudc.

Muc tiéu cu thé

PO1 | Van dung kién thirc chuyén sau, co
hé théng vé khoa hoc va cong nghé
thuwe pham; phan tich, danh gia, va
tmg dung cic cong nghé tién tién
trong ché bién, biao quén va kiém
soat chat lwong dé giai quyét cac
van dé phuc tap, thuc day cong
nghiép hoa va hién dai hoa dat nude.




PO2 | Thanh thao ky ning nghé nghiép
chuyén sau, van dung phuong phap
NCKH, tu duy phan bién va sang
tao; dé xuét sang kién d6i moi va
khoi nghiép phu hop; van dung cong
cu sO va cac ung dung tri tu¢ nhan
tao phu hop vé6i linh vue sén xuét,
quan 1y, phat trién san phim thuc
pham nham nang cao hiéu qua hoat
dong nghé nghiép.

PO3 | Chiu trach nhiém va thé hién phém
chat dao dirc nghé nghiép, tréach
nhiém xi hoi vé vé sinh an toan
thwe pham; din dat/quan 1y hoat X
d6éng chuyén mon trong t6 chirc va
tu hoc sudt doi dé thich nghi linh
hoat.

4. Yéu ciu ddi véi nguwoi hoc
4.1. Poi twong va diéu Kkién du tuyén

- Pa tbt nghié¢p hoac da du diéu kién cong nhat tdt nghi¢p dai hoc (hodc trinh dg tuong
duong trd 1én) nganh phu hop véi nganh ding ky du tuyén. Cac nganh phu hop ma khong
phai 1a nganh dang s& phai hoc bd sung/ chuyén déi kién thirc (theo bang danh muc nganh
pht hop va cac hoc phan chuyén ddi/ bo sung lién thirc). Céc truong hop dic biét s& do Hoi
ddng tuyén sinh va hoi dong khoa hoc nha truong quyét dinh.

- C6 nang luc ngoai ngit tir Bac 3 tr¢ 1én theo Khung nang luc ngoai ngilt 6 bac dung cho
Viét Nam.

- Bap tng céac yéu cau khac cta chuin chuong trinh dao tao do Bo Gido duc va Dao tao
ban hanh va theo quy dinh ctia chuong trinh dao tao.

- Danh muc nganh phu hep va cac hoc phin bo sung/ chuyén doi kién thirc




Cic hoc phin bé sung/chuyén déi kién
TT Nganh tot nghiép dai hoc thire

(tén hoc phan, so tin chi)

Nganh dung/nganh phu hop Khong
- Cong nghé thyc pham

1 Cong ngh¢ sau thu hoach

Cong nghé ché bién thuy san
- K¥ thuat thyc pham
Dam bao chat lugng va an toan thyc phim

Nganh gin
- Cong ngh¢ sinh hoc - Dinh dudng va an toan thuc pham (3TC)
2 - K§ thuat sinh hoc - K§ thuat thyc pham 2 (3TC)
- Cong nghé hoa hoc
- K¥ thuat héa hoc

- Cac qui dinh khéc: Theo qui ché tuyén sinh va dao tao trinh d¢ thac si hién hanh ctia
Truong dai hoc Kinh té - Ky thuat Cong nghiép.
4.2. Phuwong thirc tuyén sinh:
a.  Xét tuyén: Xét tuyén gom 3 mon cu thé:
e Mon ngoai ngit: Theo qui ché tuyén sinh va dao tao trinh d6 thac si ciia Nha trudng
e Hai mon khac 13 t6 hop cao nhat ciia img vién dugc nha truong thong béo tai cac dot
tuyén sinh hang nam.
e Hinh thtc va quy trinh xét tuyén trong mdi ky tuyén sinh do Trudng quyét dinh.
b. Thi tuyén: thi sinh s& thi 3 mén gom:
e Mon 1: Hoa sinh thuc pham
e Mon 2: Quan Iy chét luong san pham thuc pham
e Mon ngoai ngit: Theo qui ché tuyén sinh va ddo tao trinh d6 thac si ctia Nha truong
5. Pi¢u kién tot nghiép
Hoc vién hoan thanh cac hoc phan trong Chuong trinh ddo tao va dap Gmg du cac diéu
kién theo Quy ché tuyén sinh va dao tao trinh d¢ Thac si cia Truong Pai hoc Kinh té - K§
thuat Cong nghiép.
6. Chuwong trinh dao tao
6.1 Céu triic chwong trinh
- Phan kién thic chung: 05 tin chi
- Phan kién thirc co s& nganh, nganh va chuyén nganh: 46 tin chi

+ Ly thuyét: 40 tin chi
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+ Thuc hanh, thuc tap, chuyén dé, tiéu luan:

- T6t nghiép (D6 an, du an, dé 4n)

6.2 Danh muc cac hoc phin trong chwong trinh dao tao

6 tin chi
9 tin chi

Khdi lwong kién

Mai hoc . S6 tin thirc Ghi
N Hoc phan Khoa i .
phan chi | (LT, TH/TL,Tu | chu
hoc)
1. Kién thitc chung (KTC) 5
0601001465 [Triét hoc (Philosophia) KHCB | 3 (39, 12, 90) X
Phuong phap NCKH (Science
0601001468 DL&KS| 2 (27, 6, 60) X
Research Methods)
IL. Phan kién thirc co sé nganh (CSN) 12
Cic hoc phan biit buéc 8
Enzyme trong cong nghé thuc pham X
601002828 _ CNTP | 3 (36, 18, 90)
(Enzyme in food Technology )
0601001473 [CAu tric thyc pham (Food Texture) | CNTP | 2 (27, 6, 60)
Bao quan thuc pham (Food
0601001470 _ CNTP | 3 (39, 12, 90)
Preservation)
Cic hoc phan tw chon (Chon 2 trong 4 hoc phan 2TC 4
hodic 2 hoc phan 3TC)
Dinh dudng nang cao (Advanced
0601002248 . CNTP | 2 (27, 6, 60)
nutritrion)
Cong nghé chat mau va chat mai X
0601002430 |thuc phém (Food Flavors and CNTP 2 (24, 12, 60)
Colorants Technology)
San xuét sach hon trong cong nghé
0601002431 |thyc pham (Cleaner production in CNTP | 2 (27, 6, 60)

food technology)




Khdi lwong kién

Ma hoc S S6 tin thirc Ghi
N Hoc phan Khoa i )
phan chi | (LT, TH/TL,Tu | chu
hoc)
Quan ly chét thai va tan dung phé phu X
ham trong cong nghiép thuc pham
0601002432 P J 9 NAniep Tue P CNTP | 2 (27, 6, 60)
(Waste Management and By-product
Utilization in Food Industry)
I11. Phan kién thirc cot 16i cia nganh 19
Cic hoc phan biit buéc 13
0601001474 [Doc t thuc pham (Food Toxicology)| CNTP | 2 (27, 6, 60)
Cac ky thuat hién dai trong phan tich
0601001472 [thyc pham (Modern techniques in CNTP | 3 (39, 12, 90)
food analysis)
Céc k¥ thuat hién dai trong san xuat X
0601001953 |thyc pham (Modern techniques in CNTP | 2 (27, 6, 60)
food production)
Phong vé thuc pham va gian lan thuc X
0601002832 , CNTP | 3 (27, 6, 60)
pham (Food defense and Food fraud)
Chuyén dé 1: Thuc tap cong nghé X
0601002435 g k CNTP | 3 (0, 90, 90)
(Theme 1: Technological practice)
Cac h.ocphén tw chon (Chon 3 trong 4 hoc phcin 2 TC hoac 6
2 hoc phan 3TC)
Thu nhan va (ng dung cac chat c6 X
hoat tinh sinh hoc (Recovery and
0601002358 o o CNTP | 2 (27, 6, 60)
Application of Bioactive
Compounds)
Thuc pham chirc ning (Functional X
0601001461 CNTP | 2 (27, 6, 60)
food)
Probiotic va Prebiotic (Probiotic and X
0601002829 CNTP | 2 (24, 12, 60)

Prebiotic)
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Khdi lwong kién

Ma hoc . S6 tin thirc Ghi
N Hoc phan Khoa i .
phan chi | (LT, TH/TL,Tu | chu
hoc)
Cong nghé san xuit d6 udng
0601002442 _ CNTP | 2 (27, 6, 60)
(Beverage processing technology)
Quy hoach thuc nghiém
0601002433 _ _ CNTP | 3 (36, 18, 90)
(Experiments Planning)
0601003485 Dy &n phat trién san pham méi CNTP | 3 (0,180,0)
IV. Phén kién thirc chuyén nganh 15
Cic hoc phan biit buéc 9
0601002234 |K¥ thuat mai trong bao goi thuc X
pham (New technologies in food CNTP | 3 (39,12,90)
packaging)
K¥ thuat I1én men cong nghiép X
0601001460 _ { _ CNTP | 3 (39, 12, 90)
(Industrial fermentation techniques )
Chuyén dé 2: Phan tich va danh gia X
chat lugng thuc pham (Thematic 2:
0601002441 CNTP | 3 (0, 90, 90)
Assessment and management for
Food quality)
Cic hoc phan tw chon (chon 2 trong 4 hoc phin) 6
Maketing thuc pham va hanh vi X
0601002436 |nguoi tiéu dung (Food marketing and| CNTP | 2 (27, 6, 60)
Consumer Behaviour)
Truy xuat ngudn gbc thuc pham X
0601001471 . CNTP | 2 (24, 12, 60)
(Traceability in food)
Khoa hoc cam quan va thi hiéu nguoi X
0601002250 |tiéu dung (Sensory science and CNTP | 2 (24, 12, 60)

consumer tastes)
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Khdi lwong kién

M3 hgc A So tin thire Ghi

N Hoc phan Khoa i .

phan chi | (LT, TH/TL,Tu | chu
hoc)

Cong nghé ché bién thit, ca
0601002833 |(Technology for Meat and Fish CNTP | 2 (27, 6, 60)
processing)

Thuc hanh danh gia chit luong thuc
0601002830 [pham (Practice of food quality CNTP | 3 (0,90,90)
assessment)

Cong nghé ché bién sita va thyc vat
giau protein (Technology of

0601001298 _ _ . CNTP | 3 (42,6,90)
processing Milk and Protein-rich
Plants)
V. Tét nghiép (P06 an, dy an, dé an) 9
Dé 4n tét nghiéep X
0601002437 _ _ CNTP | 9 (0, 270, 270)
(Graduation Thesis)
Tong cong: 60

7. Ké hoach dao tao
7.1. Thoi gian dao tao toan khda: 2 nam
7.2. Khung ké hoach dio tao

. 3 5 Thoi Ghi
TT | Ma so hoc phan Tén hoc phan i
lwgng cha

I. Hoc ky 1 16
1 0601001465 | Triét hoc 3 BB
2 0601001468 Phuong phap NCKH 2 BB

Céu tric thyc pham
3 0601001473 2 BB
(Food Texture)

Céc k¥ thuat hién dai trong phan tich thuc
4 0601001472 h 3 BB
pham
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. 3 X Thoi Ghi
TT | Ma so hoc phan Tén hoc phan i
lwong cha
(Modern Techniques in Food Analysis)
Quan ly chit thai va tan dung phé phu pham
trong cdng nghiép thuc pham
5 0601002432 2 TC
(Waste Management and By-product
Utilization in Food Industry)
Cong nghé chat mau va chat mai thuc pham
6 0601002430 2 TC
(Food Flavors and Colorants Technology)
Thu nhan va rng dung cac chét c6 hoat tinh
sinh hoc
7 0601002358 o B 2 TC
(Recovery and Application of Bioactive
Compounds)
San xuat sach hon trong cong nghé thuc
8 0601002431 | pham (Cleaner Production in Food 2 TC
Technology)
Quy hoach thyc nghiém
9 0601002433 _ _ 3 TC
(Experiments Planning)
Phat trién san pham moi
10 0601001459 3 TC
(New Froduct Development)
I1. Hoc ky 2 16
Poc t6 thuc pham
11 0601001474 _ 2 BB
(Food Toxicology)
Céc ky thuat hién dai trong san xuét thuc
12 | 0601001953 | phém 2 BB
(Modern Techniques in Food Production)
Enzym trong cong nghé thuc phim
13 0601002828 Y _ S CONE Eny THED 3 BB
(Enzyme in Food Technology)
Bio quan thuc pham
14 0601001470 3 BB

(Food Preservation)
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. 3 X Thoi Ghi
TT | Ma so hoc phan Tén hoc phan i
lwong cha
Thuc pham chic ning
15 0601001461 _ 2 TC
(Functional Food)
Truy Xudt nguén géc
16 0601001471 o 2 TC
(Traceability in Food)
Marketing thuc pham va hanh vi nguoi tiéu
17 0601002436 dung 2 TC
(Food Marketing and Consumer Behaviour)
Dinh dudng nang cao
18 0601002248 o 2 TC
(Advanced nutritrion)
Thyc hanh danh gia chét lugng thuc pham
19 0601002830 _ _ 3 TC
(Practice of Food Quality Assessment)
Cong nghé ché bién sita va thuc vat gidu
protein
20 0601002831 _ _ _ 3 TC
(Milk and High Protein
Plants Processing Technology)
IIL. Hoc ky 3 16
K¥ thuat 1én men cong nghié
21 0601001460 g ", _g 20 ; 3 BB
(Industrial Fermentation Techniques)
K§ thuat méi trong bao goi thuc pham
22 0601002234 o _ 3 BB
(New Technologies in Food Packaging)
23 0601002832 | Phong vé thuc phdm va gian l4n thuc pham 3 BB
Chuyén dé 1: Thuc tap cong nghé
24 0601002435 _ _ _ 3 BB
(Thematic 1: Technological Practice)
Khoa hoc cam quan va thi hiéu nguoi tiéu
25 0601002250 dung 2 TC
(Sensory Science and Consumer Tastes)
26 0601002829 Probiotic va Prebiotic 2 TC
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. X X Thoi Ghi
TT | Ma so hoc phan Tén hoc phan i
lwong cha
(Probiotic and Prebiotic)
Cong nghé san xuit d6 ubng
27 0601002442 _ 2 TC
(Beverage Processing Technology)
Cong nghé ché bién thit, ca
28 0601002833 _ _ 2 TC
(Technology for Meat and Fish processing)
IV. Hoc ky 4 12
Chuyén dé 2: Phan tich va danh gia chat
luong thuyc pham
29 0601002441 _ 3 BB
(Thematic 2: Assessment and Management
for Food Quiality)
Pé an t6t nghiép
30 0601002437 | _ 9 BB
(Graduation Thesis)
7.3. Danh sach giang vién giing day
3 Don vi
TT Tén hoc phin TC | Giang vién phu trich (khO;)!
1 | Triét hoc 3 |LéThiLy LLCT&PL
2 | Phuong phap NCKH 2 | Nguyén Vin Hop DL&KS
Enzyme trong cong ngh¢ thuc
3 | pham (Enzyme in Food 3 | Nguyén Thi Mai Huong CNTP
Technology)
C4u trdc thuc pham .
4 2 | Bo Thi Kim Loan CNTP
(Food Texture)
Poc to thuc pham N
5 ) 2 | Do Thi Kim Loan CNTP
(Food Toxicology)
Bao quan thuc pham .
6 . 3 | Bang Thi Thanh Quyén CNTP
(Food Preservation)
Co hé¢ chat mau va chat mui
7 | conenele chatimau va et il =15 | Bui Quang Thuat CNTP

thyc pham
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TT

Tén hoc phan

TC

Gidng vién phu trach

Don vi
(khoa)

(Food Flavors and Colorants
Technology)

San xuét sach hon trong cong nghé
thuc pham

(Cleaner Production in Food
Technology)

Hd Tuin Anh

CNTP

Quan 1y chat thai va tan dung phé
phu pham trong cong nghiép thuc
pham

(Waste Management and By-
product Utilization in Food
Industry)

D6 Vin Chuong

CNTP

10

Thu nhédn va tng dung céac chat c¢6
hoat tinh sinh hoc

(Recovery and Application of
Bioactive Compounds)

Nguyén Thi Hién

CNTP

11

Quy hoach thyc nghiém
(Experiments Planning)

Nguyén Thi Mai Huong

CNTP

12

Phat trién san pham mai

(New Froduct Development)

Hd Tuin Anh

CNTP

13

Céc k¥ thuat hién dai trong phan
tich thuc phim (Modern
Techniques in Food Analysis)

Hd Tuin Anh

CNTP

14

Céc ky thuat hién dai trong san
xuat thyc pham

(Modern Techniques in Food
Production)

Hd Tuin Anh

CNTP

15

Chuyén dé 1: Thuc tap cong nghé
(Thematic 1: Technological
Practice)

Hd Tuin Anh

CNTP

16

Dinh dudng nang cao
(Advanced Nutritrion)

Lé Minh Chau

CNTP
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TT

Tén hoc phan

TC

Gidng vién phu trach

Don vi
(khoa)

17

Thuc pham chuc ning

(Functional Food)

Nguyén Thi Hién

CNTP

18

Maketing thuc pham va hanh vi
nguoi tiéu dung

(Food Marketing and Consumer
Behaviour)

Dang Thi Thanh Quyén

CNTP

19

Probiotic va Prebiotic (Probiotic
and Prebiotic)

Mai Thi Van Anh

CNTP

20

Thuc hanh danh gia chat luong
thuc pham

(Practice of Food Quality
Assessment)

Hd Tuin Anh

CNTP

21

Cong nghé ché bién sita va thuc
vat giau protein

(Milk and High Protein Plants
Processing Technology)

Nguyén Thi Hién

CNTP

22

Phong vé thuc phdm va gian lan
thyc pham
(Food Defense and Food Fraud)

Dang Thi Thanh Quyén

CNTP

23

K¥ thuat 1én men cong nghiép
(Industrial Fermentation
Techniques)

Hd Tuin Anh

CNTP

24

K¥ thudt méi trong bao goi thuc
pham

(New Technologies in Food
Packaging)

Dbang Thi Thanh Quyén

CNTP

25

Chuyén dé 2: Phan tich va danh gia
chat lugng thyc pham

(Thematic 2: Assessment and
Management for Food Quality)

bang Thi Thanh Quyén

CNTP

26

Truy xuit ngudn gdc thuc phim
(Traceability in Food)

Nguyén Thi Mai Huong

CNTP
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. Pon vi
TT Tén hoc phan TC | Gidng vién phu trach (kho;;
Khoa hoc cam quan va thi hiéu
nguoi tiéu dung N o
27 ) 2 | Nguyen Thi Mai Huong CNTP
(Sensory Science and Consumer
Tastes)
Cong ngh¢ san xuét d6 uéng . ,
28 ) 2 | Ho Tuan Anh CNTP
(Beverage Processing Technology)
Cong nghé ché bién thit, ca
29 | (Technology for Meat and Fish | 2 | Nguyén Thi Hién CNTP
processing)
Dang Thi Thanh Quyén,
Ho Tuén Anh, B3 Thi
Kim Loan, Nguyén Thj
Pé an tot nghiép May Hu’fy-ng, \Ifh;am Thi
30 9 | Thu Hoai, Bui Quang CNTP

(Graduation Thesis)

Thuat, P4 Vin Chuong,
Lé Xuan Hao, Nguyén
Thi Hién, Lé Minh
Chau, Mai Thi Van Anh

Ha Noi, ngay 30 thang 5 nam 2026

HIEU TRUONG
(P ky)

TS. Tran Hoang Long




