. BONONGNGHIEP CONG HOA XA HOI CHU NGHI VIET NAM
VA PHAT TRIEN NONG THON Dgc 1dp — Ty do — Hanh phiic
HOC VIEN NONG NGHIEP VIET NAM

CHUONG TRINH PAO TAO TRINH PO PAI HQC
NGANH DAO TAO: CHAN NUOI
CHUYEN NGANH 1: KHOA HOC VAT NUOI (CN1)
CHUYEN NGANH 2: DINH DUGNG VA CONG NGHE THUC AN CHAN NUOI (CN2)

PE CUONG CHI TIET HOC PHAN
CN03304: NGUYEN LY VA UNG DUNG HE THONG HACCP TRONG
SAN XUAT THUC AN CHAN NUOI
Principle of HACCP (Hazard Analysis and Critical Control Points) and
Application in feed manufacturing

L. Thong tin vé hoc phin
o Hocki: 7
o Tinchi: 02(2,0-0-6)
o Twhoe: 90
o Gio tin chi déi véi céc hoat dong hoc tap
+ Hoc ly thuyét trén 16p: 24 tiét
+ Lam bai tap trén 16p: 0 tiét
+ Thuyét trinh va thao ludn trén 1ép: 6 tiét
+ Thuc hanh trong phong thi nghiém/trong nha luéi: 0 tiét
+ Thuc tép, thuc té ngoai trudng: 0 tiét
Tw hoc: 90 tiét (theo ké hoach ca nhan hodc huéng dan ciia giang vién)
o Don vi phu trach:
* B¢ mén: Dinh dudng — Thirc an
* Khoa: Chin nudi
o Hoc phan thudc khéi kién thic:

Dai Cosonganho : Chuyén nganh[]

AANE D I Chiennginh 10 | Chuyénnginh20 | Chuyénnginhl | Chuyénnginh2 ®
Bit = Tu Bit  Tuchon | Bt = Tuchon = Bétbudc Twchon | bude | Tuchon
bujc 0 | chono  budeo al bucn . o o o | o |

o Hoc phén hoc song hanh: khong
o Hoc phan tién quyét: khong.
o Ngobn ngit giang day: tiéng Anh [ Tiéng Viét

I. Muc tiéu va két qua hoc tip mong doi

* Muc tiéu: Ngudi hoc van dung duoc kién thire vé hé thong kiém soat cac mébi nguy trong thirc
an chan nuéi va v¢ sinh an toan thuc phim vao linh vuc quén ly va san xudt thire 4n chin nudi.
Nguoi hoe duoc rén luyén céc ky niing xdy dung hé théng HACCP, 1ap ké hoach, t6 chirc hé
thong quan ly an toan vé sinh cua nha mdy san xuét thirc 4n chin nudi cdng nghiép. Hoc phan
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cling gitp cho ngudi hoc rén luyén tinh thin lam viéc nghiém tdc, tuan thu quy dinh, va ting
cudng kha néng thich tmg, chu dong phdi hop lam viéc nhom.

* Chudn dau ra ciia chwong trinh dao tao

Két qua hoc tap mong dgi cia chu’p’ng trinh Cit Nhin Chin nudi
Sau khi hoan thanh chuorng trinh, sinh vién ¢ thé:

Kién thuc
tong quat

CDRI: Ap dung céc kién thirc khoa hoc tu nhién, x4 hoi va su hiéu biét vé
cac van dé duong dai vao linh vuc Chan nuéi

Kién thirc
chuyén nganh

CDR 2: Phin tich cac yéu td tac dong dén san xuét gidng, dinh dudng va
cham séc stre khoe vt nubi

CDR3: Danh gia hiéu qua san xuét giéng, dinh dudng, cham soc¢ vat nudi

CDR 4: Thiét ké cac chuong trinh san xuat chan nuoi dam bao phét trién
bén vitng

K¥ ning tong
quat

CBR 5: Vin dung tu duy sing tao, tu duy phan bién va k¥ néng giai quyét
van dé trong nghién ciru khoa hoc, thyc tién nghé nghi¢p mét cach hiéu qua

CDR 6: Phoi hop lam viéc nhém trong hoat dong chuyén mon dat muc tiéu
dé ra ¢ vi tri 1a thanh vién hay nha quan ly

CPR 7: Giao tiép hiéu qud bang da phuong tién, thich nghi vdi méi truong
da vin héa; dat chuan tiéng Anh theo qui dinh cia B6 GD&DT.

K§ nang
chuyén nganh

CDR8: Van dung cdc ky nang khao sat, thu thap va xtr ly thong tin phuc vu
NCKH, phét trién cong nghé va quan ly san xuat nganh chan nuéi cé hiéu
qua

CbR9: Ung dung ky thuét, cong nghé va cac md hinh phu hop vio san
xudt chan nuéi bén ving

CDR 10: Sir dung cong nghé thong tin va céc trang thiét bi hién dai cua
nganh Chan nuéi phyc vu san xuét, kinh doanh dat muc tiéu dé ra

CDR 11: Thuye hién thanh thao cac qui trinh k¥ thuat co ban va chuyén sau
trong chan nudi

Thai dg va
pham chat dao
dic

CDR 12: Tuén thu phap luat, quy dinh ndi bd va chudn myc dao dirc nghd
nghiép

CDR 13: Thé hién trach nhi¢m bao vé moi truong, stc khoe cong dong va
ton trong phuc loi dong vét

CPR 14: Thé hién tinh than hoc tap sudt doi

* Két qud hoc tdp mong doi ciia hoc phin:

Hoc phin déng g6p cho Chuin diu ra sau day cia CTDT theo mirc d6 sau:

I - Gidi thiéu (Introduction); P — Thuc hién (Practice); R — C iing cé (Reinforce); M —
Dat dugc (Master)

Ma HP

Tép hoc
phén

Mirc d6 dong gép cuia hoe phan cho CPR cua CTDT

CDbR1 | CBR2 | CBR3 | CDR4 | CBR5 | CPR6 | CBR7

CNO03304

Nguyén ly
va ap dung
hé thong
HACCP
trong san
xuét thue dn P
chan nuoi

R P

CDR8 | CBR9 | CBRI10 | CBR11 | CPRI12 | CBRI13 | CPR14




Ky hi¢u

KQHTMBD ciia hoc phin
Hoan thanh hoc phan nay, sinh vién
thuc hién dwoc

CDR cita CTPT

Kién thirc

vie quan 1y va kiém soat chit lugng thire dn

K1 DPénh gia méi nguy trong thirc &n chan nuéi | CPR3: Panh gia hiéu qua san xuét
dé dam bao vé sinh an toan thuc phdm giéng, dinh dudng, cham séc vat nudi

KY¥ ning

K2 Str dung thanh thao da phuong tién dé thuyét | CDR 7: Giao tiép hiéu qua bang da
trinh cac vén dé lign quan dén kiém soat cac phuong tién, thich nghi véi méi truong
mbi nguy trong san xudt TACN da van hoa; dat chudn tiéng Anh theo

qui dinh cia Bo GD&DT.
Thi d§ va pham chit dao dire
K3 Tuén thu cac nguyén tic HACCP trong linh | CDR 12: Tuén thi phép luit, quy dinh

ndi bd va chudn muc dao dic nghé

chan nudi.

nghiép

II1. Ndi dung tém tit ciia hoc phin
CN03304. Nguyén ly va 4p dung hé thong HACCP trong san xuit thirc in chiin nuéi 2TC:
2 - 0 - 6). Khai niém va nguyén 1y hé thong kiém soat cac mdi nguy trong thirc &n chin nuéi va
vé sinh an toan thuyc phdm; Hé thong HACCP: khai niém, nguyén tic va cac budc trién khai ap
dung trong san xuét thirc 4n chin nudi.
IV. Phwong phap gidng day va hoc tip
1. Phwong phap giang day
Phuong phép thuyét giang két hop day hoc dua trén vén dé, va sir dung cédc cong trinh nghién
curu trong giang day.
2. Phwong phap hoc tip
Sinh vién doc gido trinh, bai giang trudce khi 1én 16p nghe giang, tim tai lidu, dat cdu hoi va tra
101 céu hoi, tham gia hoc tip va thao ludn truc tuyén qua E-learning, MS Teams.
V. Nhiém vu ciia sinh vién
- Chuyén can: T4t ca sinh vién tham du hoc phan nay phai khong ving qua 25% sb tiét.
- Chuan bi cho bai giang: Tét ca sinh vién tham du hoc phan nay phai mang theo tai liéu mén
hoc khi dén hoc va doc trudc tai lidu ndi dung cia bai hoc.
- Thuyét trinh va thao luan: T4t ca sinh vién tham du hoc phan nay phai tich cuc thao luén trén
16p, tw chuan bj thuyét trinh céc chu dé duge giao.
- Thi cudi ki theo quy dinh hién hanh.
VL. Dinh gia va cho diém
1. Thang diém: 10 ) ‘
2. Diém cudi ki la diém trung binh cong cia nhitng diém thanh phan sau:
- Piém qua trinh:
+ Diém chuyén can: 10%
+ Thuyét trinh nhom: 30%
- Diém kiém tra cudi ki: 60%
3. Phwong phdp ddanh gid

Rubric danh gia Nl dung/T'!fEu ehi g d KQI;TI\I/][D . Tl;%ng giaE?l‘o’l]lﬁn
gia woc dianh gia (%) hge
Panh gia qua trinh 40
ﬁ‘;]‘)bic by AT e Théi gian tham dy K3 10 1-8




Rubric 2 — Panh gia \ N B i
: K1, K2 30 8
orvikteinh el DPanh gia thuyét trinh
Cudi ki 60
Rubric 3: Thi cudi ki | Ty lugn 1 K1 60 23-25
Rubric 1: P4nh gia chuyén cin (tham dw 16p)
Tiéu chi | Trong sb Tot Kha Trung binh Kém
(%) 100% 5% 50% 0%
Thoi gian 100 Khong duoc vang trén 7,5 tiét; 10% twong g voi 1 budi hoc va
tham du

Rubric 2. Pinh gia thuyét trinh (theo nhom)

Tiéu | Trong Tot Kha Trung binh Kém
chi | s6(%) | 85-10diém | 6.5-8.4 diém | 4.0 - 6.4 diém 0-3.9
diém
-Cau tric: Chu | Cau tric bai va | Cu tric bai va Cau tric bai
tric bai va slides | slides kha hop ly | slides twong dbi va slides
rat hop 1y, 16 rang | -Kj nang trinh | hop ly chua hop ly
-Ky ndng trinh | bay: Trinh bay | -Kj néing trinh -Kj ning
bay: Dan dat van | 1o rang nhung | bay: Kho theo doi | trink bay:
dé va 13p luan 16i | chua 16i cubn, | nhung vin c6 thé | Trinh bay
cudn, thuyét phuc [ 14p luan kha | hidu duoc cac ndi | khong rd
Quin Iy  thoi | thuyét phuc dung quan trong rang, nguoi
gian: Lam chu | Quin Iy thoi | Quan Iy thoi gian: | nghe khong
thoi gian va hoan | gian: Hoan | Qua thoi gian <10 | thé hiéu
toan linh hoat | thanh dung thoi | phat duoc cac ndi
Nbi 70 | diéu chinh theo | gian, thinh dung quan
dung tinh hudng thoang c¢¢ linh | Tra loi cdu héi: trong
Trd 16i cdu hdi: | hoat diéu chinh | Tra loi ding da sd | Quén ly thoi
Céc céu hoi dat | theo tinh hudng. | cau hoi dit dung | gian: Qua
ding Qéu duoc trd | Trd loi cdu héi: | nhung chua néu gid >10 phut
16i day du, 3| Tra 161 dung da | duge dinh hudéng | Tra loi cdu
rang, vathoa dang | s céu hoi dat pht hop dbi véi hoi: Khong
ding va néu | nhitng cau hoi tra 101 dugc
duoc dinh | chua tra 1o duoc da sb cau hoi
huéng phu hep dat ding
d6i véi nhitng
céu hoi chua tra
161 duoc
Y thic
tham Nhom phdi hop | Nhém ¢6 phéi " 2
gia, su O, thye sy chia | hop khi béo cdo | Nhém it phéi hop | nong  the
phoi 30 s¢ va ho tro nhau | va tra 1oi nhung | trong khi bdo c4o hlfn sy ket
hop trong khi bdo cdo | cdn vaichd chua | va tra 16i it L
trong va tra 1o ddng bd ahom
nhém

Rubric 3: Pénh gia cudi ki
Thi cu6i ki: dang bai thi tu luan




Noi dung kiém tra

Chi béao thwe hién ciia hoc phan
dwgc danh gia qua ciu héi

KQHTMD cia
mon hoc duge
dinh gia qua

Thire &n chan nudi va vé sinh an
toan thuc pham

CB1: Hiéu duoc thirc 4n chin nubi
va vé sinh an toan thuc phim, va hé
théng kiém soat vé sinh an toan
thuc pham trong chan nubi.

K1

Nguyén ly va nguyén tac hé thong
HACCP trong san xuét thtc in
chin nudi

CBZ: Hleu dugc nguyén 1y va
nguyén tic hé théng HACCP

K1

Céc moi nguy va kiém sodt cac moi
nguy trong cdc nguyén liéu san
xuat thirc an chin nudi

CB3: Hiéu duoc cac mbi nguy va
kiém soat cac méi nguy trong céc
nguyén lidu san xuét thirc #n chin
nuoi.

K1

Céc tiéu chuén, hé thong quan ly an
toan cdc nha mdy san xudt thic &n
chin nudi cong nghiép

CB4: Hiéu duoc céc tiéu chuan va
van dung hé théng quan ly an toan
cac nha may san xuét thirc dn chin
nudi cong nghiép.

Kl

Lap ké hoach va dang ky cong nhan
hé thong HACCP céc nha mdy san
xudt thire &n chan nubi cong nghiép

CBS5: Hiéu dugc hé thdng HACCP
va ap dung dang ky céng nhan hé
thong HACCP céac nha may san

K1

xuét thirc &n chin nudi cong nghiép
4. Cdc yéu cau, quy dinh déi véi hoc phan

Tham du cdc bai thi: Khong tham gia day du céac budi thuyét trinh, khong tham gia bai thi cudi
ky (trur ly do bat kha khéng): 0 diém.

Trinh bay tteu Iudin: Tét ca cac sinh vién trong cdc nhom déu pha1 chuan bj bai trinh bay, sinh
vién cua moi nhém s& duoc goi ngdu nhién Ién trinh bay bai. Mai nhém tu chudn bi 1 mot may
tinh, n01 dugc vi may chiéu.

Yéu cau vé dao dirc: Sinh vién den 16p hoc can 3n mic gon gang, thanh lich, c6 thai d6 ton trong,
1€ phép va cu sir dung muc véi thay c6 va ban hoc. Khdng sir dung dién thoai va no6i chuyén riéng
trong 16p.

VII. Gido trinh/ tai liéu tham khao

* Sdch gido trinh/Bai giing:

1. Tran Bang (2006). Mbi nguy vé sinh an toan thuc pham chuong trinh kiém soat GMP, GHP
va hé thong quéan ly chat lugng v¢ sinh an toan thuc phdm HACCP. Cuyc vé sinh an thuc phém,
Bo Y té. NXB Y Hoc. S xép gia: 613.2 TRD 2004)

* Tai liéu tham khdo khdc:

1. Texas A&M System (2011). Auditor Manual: Hazard Analysis and Criti,calr Control Point
(HACCP) Plan - Feed Industry - Office of the Texas State Chemist, 72 pp. (S6 xép gia: 636.085
AUD 2011)

2. FEFAC - European Feed (2009). Community guide to good practice for the EU industrial
compound feed and premixtures manufacturing sector for food producing animals, Version 1.2.
December, 67 pp. (S0 xép gia: 636.085 MAN 2009) :

3. Arvanitoyannis, loannis S. (2009). HACCP and ISO 22000: application to foods of animal
origin. Blackwell Publishing Ltd. (S xép gia: 363.19262).

VIIL Néi dung chi tiét ciia hoc phin

5 Két qua hoc
Tuén N§i dung thimong da
Chuwong 1: Thikc dn chin nudi va vé s'inh an toan thuc phém K1, K3
1 A/ Cac ngi dung chinh trén lop. (3 fiér)
N¢i dung GD ly thuyet
1.1.Tinh hinh san xut thirc &n chin nudi tai Viét Nam va trén thé gici.
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1.2.Thire &n chan nudi va v¢ sinh an toan thuc pham 7
1.3. Khdi niém céc hé thong kiém soat vé sinh an toan thuc pham.
B/ Cic ndi dung can tw hoc 6 nha: (9 riét)

1.4. Sinh vién tu doc tai liéu lién quan dén ngi dung ctia chuong. '
Chuong 2: Nguyén Iy va nguyén tic hé thong HACCP trong san xuit K1, K3
thure an chin nuéi i
A/ Tém tit cic ndi dung chinh trén l6p: (5 riér)

Noi dung GD Iy thuyét:

2 2.1. Lich str nghién ciru va nguyén ly HACCP
2.2. Nguyén tic hé théng HACCP

B/ Céc ndi dung can tuw hoc & nha: (15 tiét)

2.3. Sinh vién tu doc tai liéu lién quan dén ndi dung ciia chwong va tim
tai liéu tham khao dé chuan bi cho thuyét trinh.

3 Chuong 3: Cic moi nguy va kiém sodt cic moi nguy trong cdc nguyén K1, K3
ligu sin xudt thive dn chin nudi
A/Tém tit cic ndi dung chinh trén l6p: (7 rié1)
Néi dung GD ly thuyét:

3.1. Cac mdi nguy vat ly

3.2. Cac mbi nguy vi sinh vat, doc td nAm méc

3.3. Cac mbi nguy héa hoc

3.4. Cac mdi nguy tir thire in bd sung

3.5. Céc nguyén tic hé théng HACCP, cic méi nguy va kiém soat
cac mbi nguy trong céc nguyén liéu thirc dn chan nudi.
B/ Cic nji dung can ty hoc & nha: (27 rié1)

3.6. Sinh vién tu doc tai liéu lién quan dén noi dung cua chuong va

tim tai li¢u tham khao dé chuén bj cho thuyét trinh.
Chuong 4: Cic tiéu chuin, hé thong quan Iy an toan cdc nha mdy K1, K3
sdn xudt thirc dn chin nuéi cong nghiép
A/ Tém tit cic ndi dung chinh trén 16p: (7 riét)
N§i dung GD Iy thuyét:

Khai niém tiéu chuan ISO 220002 Diém twong ddng gitta hé théng
ISO 22000: 2005 va HACCP?

4.2. Dinh nghia chwong trinh GMP cua mdt nha may san xuit thirc
dn cong nghi¢p? Phan biét chuong trinh GMP va HACCP?
4 4.3. Dinh nghia chuong trinh SSOP? Phan biét gitta chwong trinh
SSOP va HACCP?

4.4.Y tudng co ban cua Hé théng quan ly toan dién (TQM) mot nha
mdy san xuat thirc an cong nghiép?

4.4. Lap ke hoach va dang ky cong nhan h¢ théng HACCP ctia mot
nha may thirc &n chan nuéi
B/ Céc nji dung can ty hoc & nha: (27 id)

4.4. Sinh vién ty doc tai li¢u lién quan dén ndi dung cua chuong

Chuwong 5: Lap ké hoach va diing ky cong nhan hé thong HACCP K1, K3
cdc nha n'm’y san xudt thire an chin nuodi cong nghiép

A/ Tém tit cic ndi dung chinh trén 16p: (5 tiét)

5 Noi dung GD Iy thuyét:

5.1. Hé thong cac co quan cdng nhén cép gidy chirng nhan HACCP
5.2. Céc budc trien khai ap dung HACCP

5.3. Xay dung hé théng HACCP

L 5.4. Dang ky céng nhan HACCP J

—



B/ Cic nji dung can tu hoc ¢ nha: (15 tié:t)
5.5. Sinh vién tu doc tai liéu lién quan dén n6i dung ctia chuong

Thuyét trinh, thio lugn nhom (3 tiéy) s , K1, K2
6 Noi dung lién quan dén céc cac mbi nguy va hé thong kiém soat chat
lugng TACN HACCP, ISO...

IX. Yéu ciu cia giang vién déi véi hoc phén:
- Phong hoc: day duoc tdi da 100 sinh vién, gon gang va sach dep va c6 thé truy cép Internet.
- Phuong tién phuc vu giang day: c6 day du may chiéu/projector tét, co bang chiéu, bang viét
phén, may tang am, hé thong day 8 dién va phich cim.
X. Cic dot cai tién
Lén 1 (7/2019):
- Cap nhét théng tin vé Quy chuén k¥ thuat Quéc gia vé ham luong kim loai ning, vi sinh vat,
doc t6 ndm méc thirc an chan nudi vao bai giang chuong 2.
- Dua phan mém E-Learning vao giang day
- Cép nhét tiéu chi va ndi dung danh gié thuyét trinh/ thao luan nhém
- Str dung MS Teams trong giang day hoc phin
Lan 2 (7/2020):
- Bb sung bai giang chuong 5: cép nhét thu tuc ding ky cong nhén, cdp gidy chimg nhén
HACCP cho nha may san xuit TACN
- Str dung MS Teams trong gidng day va danh gid hoc phan
Lén 3 (7/2021):
- Cap nhat thong tin vé Quy chuén k¥ thuat Quéc gia méi vé& ham lugng kim loai ning, vi sinh
vat, doc t6 ndm méc trong nguyén liéu va thirc an chan nudi.
Ha Néi, ngay 25 thdang 7 nam 2022
TRUONG BO MON GIANG VIEN BIEN SOAN
(Ky va ghi rd ho tén) (Ky va ghi ré ho tén)

ot
5. Npuyén i Tyt S

TRUONG KHOA
(Ky va ghi ré ho tén)

Hoc viEn
NONG NGHIEP

PGS.TS Pham Kim Diing

PHO GIAM DAC
GS.TS. CJ@'{@Y?/ Viin %1&‘::‘:7;’



. 1 PHU LUC . .
THONG TIN VE PQI NGU GIANG VIEN GIANG DAY HOC PHAN

Giang vién phu trach hoc phan

Ho va tén: L€ Viét Phuong Hoc ham, hoc vi: TS

Dia chi co quan: B mén Dinh dudng va Thiec in —

Khoa Chin nuéi, Hoc vién Nong nghiép Viét Nam Biva thogt hen hes D0R4a1 7707

Trang web: http:// https://vnua.edu.vn/

Email: lvphuong@vnua.edu.vn

Cach li€n lac vdi giang vién: email, dién thoai (trong gid hanh chinh)

Gidng vién gidng day hoc phan

Ho va tén: Pang Thuy Nhung Hoc ham, hoc vi: PGS.TS

Dia chi co quan: B mon Dinh dudng va Thirc &n — | Dién thoai lién hé: 016 572 698 29/0912
Khoa Chéan nudi, Hoc vién Nong nghiép Viét Nam | 058 396

Bumail: ghunethiydang@gmail.cop Trang web: http:// https://vnua.edu.vn/

Cach lién lac véi giang vién: email, dién thoai (trong gio hanh chinh)




