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KET QUA HOC TAP MONG DPOI

o KQHTMD ciia hoc phan ,
Ky hi€u . . N ez CDR cua CTDT
Hoan thanh hoc phan nay, sinh vién co the:
Kién thirc
Van dung cic kién thic co ban vé thanh phan hoa hoc, tinh chat vat ly, hda sinh
<1 cua hat dau do vao san xuat va phat trién cic dang san pham ché bién tir hat ngii CBR3
coc nhu: tinh bt dau xanh, dam tuong phan tach, dam tuong két cau, dam tuong
cO dac, mién dau xanh, X1 dau, miso, natto, temped, stra dau nanh.
Phan tich anh hudng ctia cac yéu t6 cong nghé, thiét bi trong tirng cong doan cua
KO quy trinh ché bién dén chat lwvong tinh bot dau xanh, dam tuong phan tach, dam| CDR3, CDR4 g
tuong két cau, dam tuong €0 dic, mi€n dau xanh, xi dau, miso, natto, temped, stta| CPRS5, CDRS ) P >
dau nanh. i BN
K¥ nang
Panh gié chat lvong nguyén liéu: hat dau xanh, hat dau twong, protein dau nanh, "
K3  en CbRI11 =
bot dau tuong. ..
Kiém soat chat luong thanh pham: tinh bot dau xanh, dam tuong phan tach, dam CDRS
K4 twrong két cau, dam tuong cO dac, mién dau xanh, Xi dau, miso, natto, temped, stra CBR11 CBR13 - R
dau nanh va dé xuat cac giai phap nham nang cao chat luong ’ e e
Lam viéc nhom dé giai quyét van dé, viét va trinh bay cac bao cao cua nhom dat
KL 5 Vl: € glal quyet van de, Vie Y cua a CDR6
hi¢u qua.
Thal do
Thé hién sy tén trong cac qui dinh vé san xuat thuc pham trong linh vuc san xuat BN S A ORS
K6 s LA 1A a2 CDR15 o
va ché bién dau do.

NOI DUNG HOC PHAN NHIEM VU CUA SINH VIEN

Phan 1. Gi6i thiéu chung » Tham du toi thiéu 75% so tiét Iy thuyét, 100%
Phan 2. San xuat mot s6 san pham tir dau thuc hanh-
xanh * Chuan bi cho bai giang, doc sach tham khao truéc

khi dén 16p
e Tich cuc tham gia dit cau héi, trao doi, tham gia
thuc hanh va thé hién ham mudn hoc tap.

Phan 3. San xudt mot s6 san pham tir dau
tuong
Hoc phan gom 3 bai thuc hanh:
Bai 1: Ché bién sita dau nanh
Bai 2: Ché bién tinh bot dau xanh

Bai 3: Danh gia chat lvong stta dau nanh va
tinh bot dau xanh

PANH GIA VA CHO PIEM

Diém trung binh ctia hoc phan la tong diém cua cac
rubric nhan véi trong s6 tuong g cua ting rubric
theo thang diém 10

* Panh gia thuc hanh: 15%:

*Thao luan: 25% bao céo thuyét trinh.

» Panh gia cudi ki 60%: thi trac nghiém va thuc hanh

PHUONG PHAP HOC TAP

*Tham gia hoc tap trén 16p

» Doc tai liéu & nha trude khi dén 16p

e Thao luan, thuyét trinh nhom

» Lam viéc theo nhom trong phong thuc hanh
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CP03020:BEANS PROCESSING TECHNOLOGY
Credits: 2: Theory: 1.5 — Practical: 0.5

EXPECTED LEARNING OUTCOMES

Expected learning outcomes
After completing this course, a student is able to:

Code ELOs

Knowledge

Applying basic knowledge about the chemical composition, physical properties,
biochemistry of pea to produce and develop products processed from grains such as: mung
K1 bean starch, soy protein cup, textured soy protein, condensed soy protein, green bean ELO3
vermicelli, soy sauce, miso, natto, temped, soy milk.

Analyzing the effect of technological factors and equipment at each stage of the processing
process on the quality of mung bean starch, split soybean protein, textured soy protein,] ELO3, ELOA4

K2

concentrated soy protein, green bean vermicelli, soy sauce oil, miso, natto, temped, soy ELO5
milk.
Skills
K3 Material quality assessment: green beans, soybean seeds, soy protein, soybean meal ... £1 011 2
Quality control of finished products: mung bean starch, split soybean protein, textured £LO11
K4 soya protein, soy protein concentrate, green bean vermicelli, soy sauce, miso, natto, £1 012 El O13
temped, soy milk and propose solutions to quality improvement !
. . . ELOG6
K5 Work In groups to solve problems, write and present group reports effectively. =1 09
Attitude
Demonstrate respect for food production regulations in the bean production and processing
KO sector =LO1

COURSE CONTENT STUDENT DUTY

» Attending at least 75% of theory hours.
* Prepare for lectures, read reference materials
before attending the classes

* Actively pose questions, exchange knowledge,
Part 3. Production of some soybean products enthusiatic learning.

Part 1. General introduction

Part 2. Production of some (reen bean
products

The module consists of 3 exercises:
Lesson 1: Processing soy milk

Lesson 2: Processing green bean starch

ASSESSMENT AND SCORING

*Score sale: 10

 Course score Is total score of all rubrics muliply
with weighting factor of each rubric.

* Practical evaluation: 15%

*Seminar: 25%

*Final assessment: 60%

Lesson 3: Quality assessment of soybean milk
and green bean starch.

LEARNING METHOD

 Attending the classes

* Preparing and reading materials before coming to
classes

» Group discussion

» Teamwork In the practice room
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