
Trn Tin Khoa 

DI HQC QUOC GIA 
THANH PHO HO CHI MINH 

TRU'UNG BA! HQC QUOC TE 

CONG HOA xA HQI C}IU NGHIA VIT NAM 
Dc Ip — Tçr do — Htnh phüc 

   

S:JQD-DHQT Thànhphó' H C/il Minh, ngày 28 tháng 6 näm 2019 

QUYET DINTI 
V vic ban hành khung chtro'ng trinh dào tto ngành Cong ngh Thurc phm 

lIEU TRIJNG TRIJ'NG I3AJ HQC QUOC TE 

Can ciii Quyt djnh s 260/2003/QD-TTg ngày 05 tháng 12 näm 2003 cUa Thu 
tii6ng Chinh phü v vic thành 1p truô'ng Dai  h9c Qu& t thuOc Dti h9c Qu& gia 
Thành ph Ho ChI Minh; 

Can cur Quy& djiih s 867/QD-DHQG ngày 17 thang 8 näm 2016 cña Dti h9c Quc gia 
Thành ph H Clii Minh v vic ban hành Quy ch t chiirc và hoat dng cüa Tnx&ig Dai  hçc 

thânh vien và khoa trirc thuc Dai  h9c Quc gia Thành ph6 H Clii Minh; 

Can ciii Quyt djnh s 261/QD-DHQG-TCCB ngày 05 tháng 4 näm 2010 cüa Giám dc 
Dui h9c Quc gia Thành ph6 H Chi Minh v vic ban hãnh Quy djnh th?c hin quyn tir chü, 
tir chju trách nhim di vó'i các tr1xOng dai  hçx thành viên; 

Can ciii Quy ch dào tao  Thac si ban hành theo Quyt djnh s 160/QD-.DHQG 

ngày 24/3/20 17 cüa Giãm dc Dai  hc Quc gia Tp.HCM; 

Xét d nghj ciiia Tnràng phOng Dào tao  Sau  Dai  h9c  tai  t?Y trInh ngày 28/6/2019 ye 

vic ban hành khung chuong trinh dào tao  cho các ngành dào tao  Sau  Dai  h9c, 

QUYET BNH: 

Biu 1. Ban hành khung chuong trInh dào tao  ngành Thac si Cong ngh Thrc 

phm (dInh kern quyt djnh nay). 

Biu 2. Khung chuong trinh dào tao  dtrc áp ding cho các khOa tuyn sinh tr 

11am 2019 tth ye sau. 

Biu 3. Quyt djnh nay cO hiu 1irc k tilt ngày kI. 

Biu 4. Các Ong (Ba) Trithng phOng Dào tao  Sau  Dai  h9c, Tru&ng khoa Cong 

ngh Sinh hQc, Trung BO mon Cong ngh Thirc phm, các phông chuiic näng và don vj 

lien quan chju trách nhim thi hành quy& djnh nay./. 

Noinhmn: 
- Nhudiu4; 
- Lru VT, DTSDH. 



DAIHOCQUOCGIA 
THANH PHO HO CR1 MINH 

TRNG DJJ HQC QUOC TE 

CQNG HOA XA HQI CHU NGHA VIT NAM 

Dc 1p — Ti do — Htnh phñc 

   

KHUNG CHUNG TR!NH DAO TikO SAU DJJ HOC 

Ngành: Cong ngh Thçrc phâm (8540101) 

Ap dyng tir khóa tuyn sinh nám 2019 

(Ban hành kern quy& djnh s C/QD-DHQT ngày 28 tháng 06 näm 2019) 

1. Loi chirong trinh dào to 

- Chuong trInh nghiên ciru 

- Chuang trInh djnh hiiàng nghiên cü'u 

2. Khung chtro'ng trInh 

a. Thôi gian dào tao: 

Di tu'çrng ngu*i hQc 
S6 tin chi tt nghip 

ô' bãc di hçc 

Thôi gian dào to 
chInh thfrc 

Nhóm di ttrçrng 1 
(NDT1) 

? 135 tin chi ? 1,5 nàm 

Nhóm d6i ttrqng 2 
(NDT2) 

? 120 tin chi 2 näm 

b. Can triic chirong trInh dão tio: 

Loi chiro'ng 
trinh 

Dôi 
tirçrng 

Tng 
so 
tin 
chi 

S tin chi Ghi chü 

KT 
ho 

sung 

KT 
chung 

KT 
bt 

buc 

KT 
tn 

chQn 

Luân 
van 

Chtxang trinh 
nghiên c'iru 

DT1 45 0 3 3 15 24 

DT2 60 15 3 3 15 24 

Chuo'ng trInh 
djnh hrnrng 
nghiênciru 

DT1 45 0 3 15 15 12 

DT2 60 15 3 15 15 12 

TRtJ 
DAI 

QUO 

> 

Trang 1 



c. Khung chiwng trInh dào to chi tit: 

a) Chwrng trInh nghiên ciru cho d6i tirqng 1 

TT 
Ma mon 

hyc 
Mon hoc 

Khôi hrçrng chiro'ng 
trinh dào tao 

(s tin chi) 

Hoc 
k' 

Ghi chü 

Tng 
cong 

L 
thuyt 

Thiic 
hành 

A Kh 6i kin thü'c b sung 0 
B Kh6i kin thfrc chung 3 
I PE505 Trit h9c 3 3 0 
C Khi kin thfrc bt buôc 3 I 

FTOOIIU 
Research Methodology in 
Food Technology 

3 3 0 I 

D Khi kiên thfrc tir chon 15 I, II 

1 FT5O1IU 
Food Chemistry and 
Biochemistry 

3 3 0 1,11 

2 FT5O2IU 
Advanced Food 
Microbiology 

3 2 1 I, II 

3 FTSO3TU 
Current Food Science and 
Technology 

3 2 1 I, II 

4 FTSO4IU Advanced Food Analysis 3 2 1 I, II 

5 FT5OSIU 
Food Quality Assurance 
and Food Safety 

3 3 0 1,11 

6 FTSO8IU 
Human Nutrition and 
Nutraceuticals 

3 3 0 I, II 

7 FTSO9IU 
Food Processing 
Technology 

3 3 0 I, II 

8 FTS11IU 
Engineering Properties of 
Food Materials 

3 2 1 1,11 

E H9c phn 1un van 24 II, III 
1 FT.THE3 Luô.n v.n Thac sT (Thesis) 24 0 24 II, III 

Tngcng 45 

b) Chirong trInh nghiên ctru cho di ttrçrng 2 

TT 
Ma mon 

hoc 
Mon hoc 

Khi lirçrng chiro'ng 
trinh dào to 

tin chi) 

Hoc 
k' 

Ghi chü 

Tong 
cong 

L 
thuyt 

Thirc 
hành 

A Kh6i kin thfrc bi sung 15 I 

1 FT3O9IU Food Laws and Standards 3 3 0 I 

Trang 2 



JNG'\ 
HOC 

cr ,  

2 FT3O1IU Food Unit Operation 1 4 3 1 I 

3 FT3O2IU Food Analysis 4 3 1 I 

4 FT3O5IU 
Food Quality Assurance 
Systems 

3 3 0 I 

5 FT3O4IU Food Unit Operations 2 4 3 1 

6 FT31OIU 
Food Microbiology 
Analysis 

4 2 2 I 

7 FT4O7IU Food Sensory Analysis 3 2 1 I 

8 FT4O8IU 
Food Product Development 
and Marketing 

3 2 1 I 

9 FT4O1IU Dairy Product Technology 4 3 1 I 

10 FT 4021U Beverage Technology 4 3 1 I 

11 FT4O3IU Cereal Product Technology 4 3 1 I 

12 FT4OSIU Meat Product Technology 4 3 1 I 

13 FT4O6IU 
Technology of Coffee, Tea 
and Cacao 

3 

B Khi kin thfrc chung 3 

1 PE505 Trit hoc 3 3 0 

C Khi kin thfrc bt buôc 3 I 

1 FTO01IU 
Research Methodology in 
Food Technology 

3 3 0 I 

D Khôi kin thác ttr chon 15 II 

FTSOIIU 
Food Chemistry and 
Biochemistry 

3 3 0 II 

2 FT5O2IU 
Advanced Food 
Microbiology 

3 2 1 II 

3 FTSO3IU 
Current Food Science and 
Technology 

3 2 1 II 

4 FTSO4IU Advanced Food Analysis 3 2 1 II 

5 FTSOSIU 
Food Quality Assurance 
and Food Safety 

3 3 0 II 

6 FT5O8IU 
Human Nutrition and 
Nutraceuticals 

3 3 0 II 

7 FTSO9IU 
Food Processing 
Technology 

3 3 0 II 

Trang 3 



8 FTS 11 u 
Engineering Properties of 
Food Materials 

3 2 1 II 

E HQc phn 1un van 24 
III, 
w 

1 FT.THE3 Luô.n van Thac si (Thesis) 24 0 24 
III, 

Tong cong 60 

c) Chirong trInh djnh htro'ng nghiên ct.ru cho (Mi tirçrng 1 

IT 
Ma mon 

hoc 
Mon hoc 

Khi Iuqng chircrng 
trInh dào tao 

s tin chi) 

Hoc 
kS' 

Ghi chii 

Tong 
cong 

L 
thuyt 

Thtc 
hành 

A Khi kiên thfrc bô sung 0 

B Kh6i kin thu'c chung 3 

1 PE505 Trit hoc 3 3 0 

C Khi kin thirc bt buôc 15 I 

1 FTOOlIU 
Research Methodology in 
Food Technology 

3 3 0 I 

2 FT5O1IU 
Food Chemistry & 
Biochemistry 

3 3 0 I 

3 FT5O2IU 
Advanced Food 
Microbiology 

3 2 1 I 

4 FTOO2IU 
Current Food Science & 
Technology 

3 2 1 I 

5 FT5O4IU Advanced Food Analysis 3 2 1 1 

D Khôi kin thfrc tir chon 15 I, II 

1 FTSO5IU 
Food Quality Assurance 
and Food Safety 

3 3 0 1,11 

2 FT5O6IU Heat and Mass Transfer 3 3 0 I, II 

3 FT5O7IU 
Food Preservation 
Technology 

3 3 0 I, II 

4 FTSO8IU 
Human Nutrition and 
Nutraceuticals 

3 3 0 I, II 

5 FTSO9IU 
Food Processing 
Technology 

3 3 0 I, II 

6 FT51OIU 
Advanced Food Unit 
Operations 

3 2 1 1,11 

7 FTS1IIU 
Engineering Properties of 
Food Materials 

3 2 1 1,11 

Trang 4 



8 FT5 121U 
Food sensory analysis 
and Food product 
Development 

3 2 1 I, II 

E HQc phân 1un van 12 II, III 

1 FT.THE1 
Luãn van Thac si 

(Thesis) 
12 0 12 II, III 

T1ng cong 45 

d) Chu'o'ng trInh djnh huróiig nghiên cfru cho di tirçrng 2 

TT 
Ma mon 

h9c 
Mon hoc 

Khti hrçrng chtro'ng 
trinh dào tao 

tin ch 

Hçc Ghi chü 

Tong 
cong 

L 
thuy& 

Thirc 
hành 

A Khôi kin thu'c b sung 15 I 

1 FT3O9IU 
Food Laws and 
Standards 

3 3 0 I 

2 FT3O1IU Food Unit Operation 1 4 3 1 I 

3 FT3O2IU Food Analysis 4 3 1 I 

4 FT305]IU 
Food Quality Assurance 
Systems 

3 3 0 I 

5 FT3O4IU Food Unit Operations 2 4 3 1 I 

6 FT31OIU 
Food Microbiology 
Analysis 

4 2 2 I 

7 FT4O7IU Food Sensory Analysis 3 2 1 I 

8 FT4O8IU 
Food Product 
Development and 
Marketing 

3 2 1 I 

9 FT4O1IU 
Dairy Product 
Technology 

4 3 1 I 

10 FT 4021U Beverage Technology 4 3 1 I 

11 FT4O3IU 
Cereal Product 
Technology 

4 3 1 I 

12 FT4O5IU 
Meat Product 
Technology 

4 3 1 I 

13 FT406]1J 
Technology of Coffee, 
Tea and Cacao 

4 3 1 I 

B Khi kin thü'c chung 3 

1 PESOS Trit hc 3 3 0 

C Khi kin thfrc bat buôc 15 I 

Trang 5 



T R LR N G 
Oil HOC 

QUÔC ii 

1 FTOO1IU Research Methodology in 
Food Technology 3 I 

2 FT5O1IU Food Chemistry & 
Biochemistry 3 3 0 I 

3 FT5O2IU Advanced Food 
Microbiology 3 2 1 I 

4 FTOO2IU Current Food Science & 
Technology 3 2 1 I 

5 FT5O4IU Advanced Food Analysis 3 2 1 I 

D Kh& kin thfrc tir chon 15 II 

1 FT5O5IU Food Quality Assurance 
and Food Safety 3 3 II 

2  FT5O6IU Heat and Mass Transfer 3 3 0 II 

3 FTSO7IU Food Preservation 
Technology 3 3 II 

4 FT5O8IU Human Nutrition and 
Nutraceuticals 3 0 II 

5 FT5O9IU Food Processing 
Technology 3 3 0 II 

6 FT51OIU Advanced Food Unit 
Operations 3 2 1 II 

7 FT511IU Engineering Properties of 
Food Materials 2 1 II 

8 FT5 121U 
Food sensory analysis 
and Food product 
Development 

3 2 1 II 

E H9c phn 1un van 12 III, 

1 FT.THE1 Luãn van Thac si 
(Thesis) 12 0 12 

IV 
Tngcng 60 

Trang 6 


