CP03035: CONG NGHE LEN MEN THUC PHAM
(FOOD FERMENTATION TECHNOLOGY)

So tin chi 2: ly thuyét 2.0 - thwe hanh 0 - tw hoc 6.0

KET QUA HOC TAP MONG DOl

KQHTMP cua hoc phan

\ \ A \ . A , 4 R CDR cua CTDT
Hoan thanh hoc phan nay, sinh vién co the:
K1  Xé&c dinh cac qué trinh bién doi sinh ly, sinh hoa trong qué trinh 1én men CDR2, CBR3
, ] , R Y . .. R . _A CbR4, CDR5
K2 Phan tich anh hwong cua cac yeéu toé ky thuat t&i qua trinh Ién men cong nghiép
Ky nang
K3 Lwa chon cong nghé phu hop cho trng loai hinh sdn pham I1én men COR8
K4 Tinh toan cac théng s cong nghé dé lwa chon thiét bi pht hop, mang lai hiéu qua kinh té CHRIL
K5 Thanh thao chuan bi bai viét, bai trinh bay. Kha nang quan ly thdi gian, ky nang tra |&i cau hoi, ky ndng phdi CDR13
hop nhom.
NOI DUNG HOC PHAN NHIEM VU CUA SINH VIEN TRUGC LEN MEN | LE”?JET‘ _ ! SAULEN MEN
sttt LA s : FHAIETATION : DOWNSTREAM PROCESS
I I
Chwong 1: CAc khai niém co ban vé qua trinh = Tham dv I&p day da va tich cwe thao luan | |
A . . X ., . TN > N | |
leén men,; = Tim kiém gido trinh, tai liéu tham khao va doc | |
Chwong 2: Ky thuat tuyén chon, céi tién va bao theo hwéng dan cla giang vién trwde khi dén | ke ]
quan giong vi sinh vat; I&p hoc | | Sl ki
Chwong 3: Dinh dwéng va moi tredng 18n men; = Thuyét trinh seminar va thao luan trén 16p _hg_,- LI, *Did”micéﬁmml”ébaﬁ
Chwong 4: Ky thuat va thiét bi Ién men; = Thi cudi ki: Theo hinh thirc trac nghiém khach I — N ,l
- - A . X, . X : ich noi
Chuong 5: Béng hoc phat trién cua vi sinh vat; quan; sinh vien dwoc dy thi cudl ky néu T ! l
Chwong 6: Thu hoi, tinh sach va x& ly san khdng nghi qua 25% s6 budi hoc va dat Tittring mo g + Tieh it sn phin *
phém sau lén men; seminatr. C‘iﬂgﬂ“lf“ mol ‘T‘f’ﬂg Tinh sach san pham Xir Iy chat thai
Chwong 7. Xu ly chat thai dau ra cua qua trinh Thinh phin moi truéng ong g sin phim.

|én men.

PANH GIA VA CHO PIEM
PHUONG PHAP HOC TAP

= Nghe giang trén lop, ghi chep, tap luyén Ki
nang phat hién van dé, dat cau hoi

= Thang diém: 10

= Piém trung binh clGa hoc phan la tong diém
cla cac rubric nhan v&i trong sb twong ng
cua tirng rubric

= Hoc qua E-learning
= Thao luan trén I&p P = Panh gid qua trinh: 10% chuyén can; 30%
= Seminar | seminar; 10% gilra ki

= Tim kiém tai liéu, doc trwdc & nha e o | = Panh gia cudi ki 50%: trac nghiém va tw luan
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