DAI HQC QUOC GIA ~ CONG HOA XA HOI CHU NGHIA VIET NAM

THANH PHO HO CHI MINH Djc 1ap — Ty do — Hanh phic
TRUONG PAI HQC QUOC TE
S6:63/QDP-PHQT Thanh phé H6 Chi Minh, ngay 28 théng 6 ndm 2019
QUYET PINH

Vé viéc ban hanh khung chwong trinh dao tao nganh Céng nghé Thuwc phim

HIEU TRUONG TRUONG PAI HQC QUOC TE

Cian cr Quyét dinh sb 260/2003/QD-TTg ngay 05 thang 12 nim 2003 cta Thi
tuéng Chinh phu vé viéc thanh lap trudng Pai hoc Quéc té thudc Pai hoc Quéc gia
Thanh phb H6 Chi Minh;

Can cir Quyét dinh s6 867/QD-DPHQG ngay 17 thang 8 nam 2016 ciia Pai hoc Quéc gia
Thanh phé Hb Chi Minh v& viéc ban hanh Quy ché td chirc va hoat: dong cua Truong DPai hoc
thanh vién va khoa trc thude Pai hoc Qudc gia Thanh phd H6 Chi Minh;

Can ctr Quyét dinh s6 261/QD-DPHQG-TCCB ngay 05 théang 4 nim 2010 ciia Gidm dbe
Pai hoc Quéc gia Thanh phé H6 Chi Minh v& viéc ban hanh Quy dinh thuc hién quyén tr chi,
tur chiju trach nhiém ddi véi cac trudng dai hoc thanh vién;

Cian cr Quy ché dao tao Thac si ban hanh theo Quyét dinh s6 160/QD-PHQG
ngay 24/3/2017 ctia Giam dbc Pai hoc Quéc gia Tp.HCM;

Xét dé nghi cia Trudng phong Dao tao Sau Pai hoc tai to trinh ngay 28/6/2019 vé
viéc ban hanh khung chuong trinh dao tao cho cac nganh dao tao Sau Pai hoc,
QUYET PINH:

Piéu 1. Ban hanh khung chuong trinh dio tao nganh Thac si Cong nghé Thuc
phim (dinh kém quyét dinh nay).

Piéu 2. Khung chuong trinh dao tao dugc 4p dung cho céc khoa tuyén sinh tir
nam 2019 tré vé sau.

Piéu 3. Quyét dinh nay c6 hidu luc ké tir ngdy ki.

Piéu 4. Cac Ong (Ba) Trudng phong Pao tao Sau Pai hoc, Truéng khoa Cong
nghé Sinh hoc, Truéng B mon Céng nghé Thuc pham, c4c phong chirc ning va don vi
lién quan chiu trach nhiém thi hanh quyét dinh nay./. »*
Noi nhidn: V/
- Nhu diéu 4;
- Luwu VT, DTSDH.
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PAI HOC QUOC GIA CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap — Tw do — Hanh phuc

THANH PHO HO CHI MINH

TRUONG PAI HQC QUOC TE

KHUNG CHUONG TRINH PAO TAO SAU PAI HQC
Nganh: Céng nghé Thywc pham (8540101)

Ap dung tir khéa tuyén sinh nim 2019
(Ban hanh kém quyét dinh s6 & 36 /QD-DHQT ngay 28 thang 06 ndm 2019)

1. Loai chwong trinh dao tao
- Chuong trinh nghién ctru
- Chuong trinh dinh huéng nghién ctru
2. Khung chwong trinh
“a. Thaoi gian dao tao:

S6 tin chi t6t nghiép

Poi twon woi hoc
gl : ¢ bac dai hoc

Thoi gian dao tao
chinh thire

Nhom déi twong 1
: > 135 tin chi > 1,5 nam
(NDT1) i :
Nhém ddi twong 2 <
: > 120 tin chi 2 ndm
(NDT2) A
b. Céu triic chwong trinh dao tao:
Téng £out - -
Losiichnons Péi <& So tin chi Ghi chu
trinh twong | tin KT KT KT =
sung g budc | chon
bTI 45 0 3 3 15 24
Chuong trinh
nghién ciu
bT2 60 15 3 3 15 24
Chiranpitink bT1 45 0 3 15 15 12
dinh hudng
nghiénciu | p1o | 60 | 15 | 3 15 15 12
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c. Khung chwong trinh dao tao chi tiét:
a) Chwong trinh nghién ctru cho d6i twong 1

Khoi lwgng chwong

i trinhdaotgo | L3¢ | Ghi ch
TT ?l(l)lzon Moén hoc . s0 tin chi)
s Tong | Ly | Thue
cong | thuyét | hanh
A | Khdi kién thire bd sung 0
B | Khéi kién thirc chung 3
1 PES05 | Triét hoc 3 3 0
C | Khéi kién thire bit budc 3 I
| FT0011U Research Methodology in 3 3 0 I
Food Technology
D | Khéi kién thire tw chon 15 I II
1. |- Frsouy; | fo0d Cliemistry and - 0 | LI
Biochemistry
o Frsogny o avenced faod i | by R 0
Microbiology
3 FT503TU Current Food Science and 3 5 1 L1l
Technology
4 FT504IU | Advanced Food Analysis 3 2 1 LT
Food Quality Assurance
5 FT505IU sind Fobd Safety 3 3 0 Tl
6 [ FTS08Iu | At hun on.and 3 | gl e e
Nutraceuticals
0 e e 3 3 0-2 0 T
Technology
Engineering Properties of
8 FTS11IU oo dMatenals 3 2 1 I 1I
E | Hoc phén luin vin 24 I1, 111
1 FT.THE3 | Luén van Thac si (Thesis) 24 0 24 II, III
Téng cong 45
b) Chwong trinh nghién citu cho d6i twong 2
Khoi lrgng chwong
g : Hoc S
M ma trinh dao tao K Ghi chu
TT i (‘)‘;"“ Mon hoc _(sb tin chi) Y
® Tong | Ly | Thue
cong | thuyet | hanh
A | Khéi kién thirc bd sung 15 I
1 FT309IU | Food Laws and Standards 3 3 0 I

Trang 2




v/

u

=

@
/30

(98] g
s, ©
% .

\s

2 FT301IU | Food Unit Operation 1 4 3 I

3 FT302IU | Food Analysis - £ I

4 FT305IU Food Quality Assurance 3 3 I
Systems

5 FT304IU | Food Unit Operations 2 4 3 |

6 FT310IU Food Mlcroblology 4 5 I
Analysis

7 FT407IU | Food Sensory Analysis 3 2 I
Food Product Development

8 FT408IU s Rtketng 3 2 [

9 FT401IU | Dairy Product Technology 4 3 I

10 FT 402IU | Beverage Technology 4 3 I

11 FT403IU | Cereal Product Technology 4 3 [

12 FT405IU | Meat Product Technology 4 3 I

13 FT4061U Technology of Coffee, Tea 4 3 I
and Cacao

B | Khéi kién thitc chung 3

1 PE505 | Triét hoc 3 3

C | Khéi kién thirc bit budc 3 I
Research Methodology in

: IRl Food Technology 3 3 :

D | Khéi kién thitc tw chon 15 I

1 | Arsglm. | Food Cllemistrg and 3 i I
Biochemistry

7. EISIBIRL | o e oed 3 i leh I
Microbiology

3 FT503IU Current Food Science and 3 5 I
Technology

4 FT504IU | Advanced Food Analysis 3 2 I1
Food Quality Assurance

5 EIL5051U and Food Safsty 3 3 II

6 FT508TU Human Nptrltlon and 3 3 1
Nutraceuticals
Food Processing

7 FT5091U Techrology 3 3 I1
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Engineering Properties of
8 FT5111IU ol Matetials 3 2 1 II
el sl f I11,
E | Hoc phan luin vén 24 v
i PPTIES | Tudnvan Theo si(Thesis) | 24 | 0°.5F 24 111\1/
Téng cong 60
¢) Chuwong trinh dinh hwéng nghién ciru cho débi tugng 1
Khoi lrgng chwong
: 3 Hoc =
M mb trinh dao tao I Ghi chu
TT "l‘“‘)‘;"“ Mén hoc ___(sb tin chi) Y
: Téng | Ly | Thuc
cong | thuyét | hanh
A | Khéi kién thitc bd sung 0
B | Khoi kién thirc chung 3
1 PES05 | Triét hoc 3 3 0
C | Khéi kién thikc bat bude 15 I
Research Methodology in
1 FTO01IU Bobd fechnolopy 3 3 0 I
9 | RGN | Lo Moy R 9.7 |sul
Biochemistry
3| “Frsopfy. |24 ausse Food 10 1 1
Microbiology
4 FT002IU Current Food Science & 3 5 1 I
Technology :
FT504IU | Advanced Food Analysis 3 2 1 I
D | Khéi kién thirc tw chon 15 I II
Food Quality Assurance
1 FT5051U didiBeod Safety 3 3 0 LI
2 FT506IU | Heat and Mass Transfer 3 3 0 I, II
Food Preservation
3 FT507IU T hnalbey 3 3 0 IL1I
A | Fisoeln ) oanNuintionand 3 7| e
Nutraceuticals
Food Processing ‘
5 FTS5091U Techndloey 3 3 0 AT
6 FTS10IU Advanc.:ed Food Unit 3 7 1 LI
Operations
Engineering Properties of
7 FT5111U o g Rr T 3 2 1 I 1I
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Food sensory analysis
8 FT512IU | and Food product 3 2 1 L1I
Development
E | Hoc phin luin vin 12 I1, 11X
i | ppomEl- [ oo Thged 12 | 0 12 | I, III
(Thesis)
Téng cong 45

d) Chwong trinh dinh hwéng nghién ciru cho dbi twong 2

Khéi lrgng chwrong H
$ S oc -
N kit trinh dao tao ky Ghi chua
TT o Mén hoc (b tin chi)
* Tong | Ly | Thwe
cong | thuyet | hanh
A | Khéi kién thirc bd sung 15 I
Food Laws and
1 FT309IU Standsids 3 3 0 I
2 FT301IU | Food Unit Operation 1 4 3 1 I
3 FT302IU | Food Analysis 4 3 1 I
4 FT305IU Food Quality Assurance 3 3 0 I
Systems
5 FT304IU | Food Unit Operations 2 4 3 1 I
Food Microbiology
6 FT310IU il i 4 2 2 I
7 FT407IU | Food Sensory Analysis 3 2 1 I
Food Product
8 FT408IU | Development and 3 2 1 I
Marketing
Dairy Product
9 FT401IU Technology 4 3 1 I
10 FT 402IU | Beverage Technology 4 3 1 I
Cereal Product i
11 FT403IU Teohtolom 4 3 1 I
Meat Product
12 FT405IU Teclirology 4 3 1 I
13 FT406IU Technology of Coffee, 4 3 1 1
Tea and Cacao
B | Khoi kién thirc chung 3
1 PES05 | Triét hoc 3 3 0
C | Khéi kién thirc bit budc 15 I
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Research Methddology in ‘
e el Food Technology 3 0 I
Food Chemistry &
FT501IU Biochemistey 3 0 I
Fp50p1L | acienced Hood 3 g
Microbiology
Current Food Science &
FT002IU Teehnalosy 3 1 I
FT504IU | Advanced Food Analysis 3 1 I
Khoi kién thire tw chon 15 II
Food Quality Assurance
el and Food Safety - g .
FT506IU | Heat and Mass Transfer 3 0 II
Food Preservation
FT507IU Techtinloes 3 0 I
Human Nutrition and
Sl Nutraceuticals . ! 5
Food Processing
FT5091U Techtislbgs, 3 0 II
FT510IU Advanc_:ed Food Unit 3 1 I
Operations
Engineering Properties of
Ll Food Materials 3 : H
Food sensory analysis
FT512IU | and Food product 3 i II
Development
Hoc phin lun viin 12 1L,
oc p 4 IV
: Luén vin Thac si 111,
FT.THEI (Thesis) 12 12 ae:
Téng cong 60
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