DAIHQC QUOC GIA CONG HOA XA HQI CHU NGHIA VIET NAM
THANH PHO HO CHI MINH Doc 1ap — Tu do — Hanh phiic
TRUONG PAI HOC QUOC TE

_ CHUONG TRINH PAO TAO LIEN THONG
TU TRINH PO PAI HQC LEN TRINH PQ THAC Si

' NGANH: CONG NGHE THUC PHAM
Ap dung khoa tuyén sinh dai hgoc nam 2019 tr¢ vé sau

1. Théng tin chung vé chwong trinh dao tao:
- Tén nganh dao tao:

+Tiéng Viét: Cong nghé Thyc pham;
+Tiéng Anh: Food Technology.

- Ma nganh dao tao:

+ Pai hoc: 7540101,

+ Thac s1: 8540101.

- Loai hinh dao tao: Chinh quy.

- Tén vin bang sau khi tot nghiép:

+Pai hoc: K§ su Cong nghé Thuc pham;
+Thac si: Thac sT Cong ngh¢ Thuc phém.
- Ngbn ngit dao tao: Tiéng Anh.

2. Chwong trinh dao tao:

2.1 S4 tin chi tich lily cia chuong trinh:

Tinchitich | Tinchitich liiy | Tongsé tin | Téng sé tin Ghi chd
liiy phan trinh | phan trinh dd chitoida | chi toi thiéu
do dai hoc thac si phai tich luy | phai tich luy
Chuong trinh thac
135 60 195 180 si phuong thuac
nghién cuu 1
Chuong trinh thac
135 60 195 180 si phuong thuac
nghién cuu 2

2.2 Danh sach cac mon hoc:
a) Trinh d¢ dai hoc:
DANH MUC CAC MON HQC CHUONG TRINH PAI HQC

Khoi lrgng (s tin chi)
T Ma ) Thue | SO | Hoc

Mo6n hoc 0 Y . X
T | mén hoc ‘ Tong | LY | annithil tiét | ky
cong [thuyét .
nghiém
| | KHOI KIEN THUC PAI CUONG 42 | 34 8

1 MAOO1IU | Calculus 1 (To4n cao cip 1) 4 4 0 60 1




2 PHO131U | Physics 1 (Vatly 1) 2 2 0 30

3 | graiyu | Blology (Sinhhoc dai 3 | 3 0 | 45
cuong)
Practice in Biology (Thuc

4 BT3121U hanh sinh hoc dai cuong) 1 0 ! 30

5 CHOL1IU Ch(’amlst.ry for Engineers 3 3 0 45
(Hoa dai cuong)

6 CHO12IU C‘hemls,try I__aboratory (Thuc 1 0 1 30
hanh hoa dai cuong)

7 ENOO71U, Avcademlci Eng!lsh 1 (Anh 4 4 0 60

ENOO8IU | van chuyén nganh 1)

8 PTO0LIU Physical Training 1 (Thé 3 0 3 90
duc 1)

9 MAO19IU | Calculus 2 (Toén cao cap 2) 60

10 | PHO0141U | Physics 2 (Vatly 2) 30

11 PE00SIU CHAUC%I Thinking (Tu duy 3 3 0 45
phén tich)

12 | CHO09IU O~rgan|c Chemistry (Hoa 3 3 0 45 2
hiru co)

ENO11IU, | Academic English 2 (Anh

13 ENO12IU | vdn chuyén nganh 2) 4 4 0 00

14 | PTO021U Physical Training 2 (Thé 3 0 3 90
duc 2)
Philosophy of Marxism and

15 | PEO15IU | Leninism (Triét hoc Mac- 3 3 0 45
Lenin)
Political economics of He
Marxism and Leninism nam

16| PEOLEIU (Kinh té chinh tri Mac- 2 2 0 30 1
Lenin)

17 | PEOL4IU Enwronmentziu. Sm?nce 3 3 0 45
(Khoa hoc moi trudong)

KHOI KIEN THU'C CHUNG CUA

I NGANH 96 81 15
Introduction to Food Science
and Technology (Nhap mon

1 | BTFT201IU Khoa hoc va Cong nghé 3 3 0 45 3
Thuc pham )

2 | BTFT203IU | Food Engineering Principles 4 4 0 60




(Cac nguyén ly Ky thuat
Thuc pham)

PEO171U

Scientific socialism (Chu
nghia xa hoi khoa hoc)

30

BTFT2021U

Food Chemistry (Héa Thuc
pham)

45

BT319IU

Biochemistry (Hoa sinh)

45

BT3201U

Practice in Biochemistry
(Thyc hanh Hoéa sinh)

30

PEO201U

Engineering Ethics and
Professional Skills (Pao duc
va k¥ nang nghé nghiép)

45

BT3171U

Biostatistics (Thong ké sinh
hoc)

30

BT3181U

Practice in Biostatistics
(Thuc hanh thong ké sinh
hoc)

30

10

BTFT2341U

Food Microbiology (Vi
sinh thyc pham)

45

11

BTFT2541U

Practice in Food
Microbiology (Thuc hanh vi
sinh thuc pham)

30

12

BTFT205IU

Nutrition and Functional
Foods (Dinh dudng va Thuc
pham chirc ning)

45

13

PEO18IU

History of Vietnamese

Communist Party (Lich st
DCSVN)

30

14

PEO19IU

Ho Chi Minh's Thoughts
(Tu tuéng HCM)

30

15

Mon tu chon tir Truong
DHQT (03 tin chi)

45

16

BTFT3321U

Food Analysis (Phén tich
Thyc pham)

45

17

BTFT3521U

Practice in Food Analysis
(Thyc hanh Phan tich Thuc
pham)

30




18

BTFT2361U

Enzyme and Food
Fermentation (Enzyme va
Lén men Thuc phim)

45

19

BTFT2561U

Practice in Enzyme and
Food Fermentation (Thuc
hanh Enzyme va Lén men
Thyc pham)

30

20

BTFT331IU

Food Unit Operations 1
(Qua trinh va thiét bi Thuc
pham 1)

45

21

BTFT3511U

Practice in Food Unit
Operations 1 (Thyc hanh
Qua trinh va thiét bi Thuc
pham 1)

30

22

BTFT303IU

Toxicology and Food Safety
(Poc t6 hoc va An toan
Thuc pham )

45

23

BTFT3061U

Food Packaging and Food
Additives (Bao bi va Phu gia
Thyc pham)

45

24

BTFT3341U

Food Unit Operations 2
(Qua trinh va thiét bi Thuc
pham 2)

45

25

BTFT3541U

Practice in Food Unit
Operations 2 (Thyuc hanh
Quaé trinh va thiét bi Thyc
pham 2)

30

26

BTFT305IU

Food Quality Assurance
Systems (Céc hé thong dam
bao chét lwong Thyuc phim)

45

27

BTFT3091U

Food Laws and Standards
(Luat thuc phém va tiéu
chuan thyc pham)

45

28

BTFT3371U

Food Microbiology Analysis
(Phan tich vi sinh Thuc
pham)

30

29

BTFT3571U

Practice in Food
Microbiology Analysis
(Thyc hanh Phan tich vi sinh
Thyc pham)

60




30

Mon tu chon tir Truong
DHQT (03 tin chi)

45

31

BTFT311IU

Modern Nutrition, Diets and
Health (Dinh dudng hién
dai, bira an va suc khoe)

45

32

BTFT4091U

Internship (Thuyc tap nganh
nghé)

60

He
nam

33

34

Cdc mon ty chon chuyén
nganh (08 tin chi)

150

35

BTFT4371U

Food Sensory Analysis
(Phén tich cam quan Thuc
pham)

30

36

BTFT4571U

Practice in Food Sensory
Analysis (Thuc hanh Phan
tich cam quan Thuc pham)

30

37

BTFT438IU

Food Product Development
and Marketing (Phat trién
san pham va tiép thi)

30

38

BTFT4581U

Practice in Food Product
Development and Marketing
(Thuc hanh Phat trién san
pham va tiép thi)

30

39

BTFT3161U

Scientific Writing and
Design of experiments for
food science (Phuong phap
viét bai béo khoa hoc va
thiét ké thi nghiém trong
khoa hoc thuc pham)

45

40

BTFT4111U

Emerging Food and Post —
harvest Technologies (Céac
cong nghé moi trong ché
bién thuc pham va sau thu
hoach)

45

LUAN VAN TOT NGHIEP PAI HQC

12

12

1

BT1791U

Thesis (Luan van tot nghiép)

12

12

Cac mén ty chon ciia Truwong PHQT (tdi
thiéu 06 tin chi)

90

1

BT2171U

Molecular Genetics (Di

45

4,6




truyén phan tir)

Organic Chemistry 1 (Héa

2 BTBC201IU | hituco 1) 45
3 Organic Chemistry 2 (Héa 45
BTBC206IU | hitu co 2)
4 | BT405IU Physical Chemsitry (Hoa ly) 45
5 Biophysical Chemistry (Hoa 45
BTBC302IU | 1y sinh hoc)
5 1S0501U P,I‘O_] ec,t Management (Quan 45
1y dy an)
Logistics and Supply chain
7 1S0291U Management (Logistics va 45
Quan 1y chudi cung tng)
s | BA0O3IU Prmupﬂles ,of.IA\/Iark.etlng 45
(Nguyén ly ti€p thi)
9 |CHE21021U Irlorganlc Chemistry (Hoa 60
vO CO)
10 | CHE10311U P’hyS|caI Chemistry 1 (Hoa 45
ly 1)
11 | CHE10811U Ofganlc Chemistry 1 (Héa 45
hiru co 1)
12 Applied Mechanics (Co hoc 30
CHEOO0111U | tng dung)
13 Industrial Chemistry (Hoa 30
CHE11111U | cong nghiép)
Vietnam History and Culture 4.6
14 | PEO10IU | (Lich str va Van hoa Viét 45
Nam)
Mass Transfer Operations
15 | CHE20411U (Qua trinh truyén khoi) 45
Introduction to Health
Safety and Environment
16 | CHE20821U (Nhap mén vé Strc khoe, An 15
toan va Méi truong)
Chemical Reaction
17 | CHE2061IU | Engineering (K¥ thuét phan 45

ung hoda hoc)

Cac mén tw chon chuyén nganh (tbi thiéu 08
tin chi)




BTFT4311U

Dairy Product Technology
(Cong nghé ché bién sita va
cac san phim sira)

45

BTFT4511U

Practice in Dairy Product
Technology (Thuc hanh
Cong nghé ché bién sita va
cac san pham sita)

30

BTFT432IU

Beverage Technology (Cong
nghé d6 ubng)

45

BTFT4521U

Practice in Beverage
Technology (Thuc hanh
Cong nghé d6 udng)

30

BTFT433IU

Cereal Product Technology
(Cong nghé ché bién luong
thuc)

45

BTFT453IU

Practice in Cereal Product
Technology (Thuc hanh
Cong nghé ché bién luong
thuc)

30

BTFT4341U

Agquatic Product Technology
(Cong nghé ché bién thuy
san)

45

BTFT4541U

Practice in Aquatic Product
Technology (Thyc hanh
Cong nghé ché bién thuy
san)

30

BTFT4351U

Meat Product Technology
(Cong nghé ché bién cac san
pham thit)

45

10

BTFT4551U

Practice in Meat Product
Technology (Thyc hanh
Cong nghé ché bién cac san
pham thit)

30

11

BTFT4361U

Technology of Coffee, Tea
and Cacao (Cong nghé ché
bién ché, ca phé, ca-cao)

45

12

BTFT4561U

Practice in Technology of
Coffee, Tea and Cacao
(Thuc hanh Cong nghé ché
bién che, ca phé, ca-cao)

30

Tong cong

150




Luu y: S6 tin chi mon Physical Training 1 va Physical training 2 s& khong dugc tinh
vao tong sd tin chi. Khi diang ky mon tu chon 13 Workshop thi can dang ky 02 mén
Workshop dé dugc quy d6i thanh 03 tin chi nhu mén tu chon thong thudng khac.

b) Trinh d¢ thac si:
- Phuong thirc nghién ctru 1
DANH MUC CAC MON HQC CHUONG TRINH NGHIEN CUU
PHUONG THUC 1

Khéi lrgng (sb tin
chi)
M3 s6 . x A Thye | SO | Hoc
TT mén hoc Tén hgc phan/ mén hoc Téng | Ly hanh/ | tiét | ky
sO [thuyét | thi
nghiém
| | KHOI KIEN THUC CHUNG 3 3 0
1 PES05IU | Philosophy (Triét hoc) 3 3 0 45 1
Il | KHOI KIEN THU'C BAT BUQC 4 4 0
Advanced Research
Methodology in Food
1 | FTO05IU | Technology (Phuong phap 4 4 0 60 | 1
ludn NCKH nang cao trong
CNTP)
111 | LUAN VAN THAC SI/ PO AN 53
1 FT609IU | Thesis (Ludn vin) 53 1-4
Tong cong 60

Luu y: Hoc vién 13 ngudi nude ngoai mén Philosophy (Triét hoc) dugc thay thé
bang moén Vietnamese History Culture (Lich st van hoa Viét Nam).
Quy dinh cong b khoa hoc theo quy dinh hién hanh cia Truong PHQT.
- Phuong thirc nghién ctru 2
DANH MUC CAC MON HQC CHUONG TRINH NGHIEN CUU
PHUONG THUC 2

Khoi hrong (s6 tin
~ K chi)
Ma so Thuc S6 |Hoc
hoc phan/ ¢ A o . ¢ : ( !
TT QE phan Tén hoc phan/ mon hoc Téng Ly hanh/ | tiét | ky
mon hgc z = |[thuy .
i) £ thi
et n
nghiém
| | KHOI KIEN THUC CHUNG 3 3 0
1 | PE505IU | Philosophy (Triét hoc) 3 3 0 45 1
11 | KHOI KIEN THUC BAT BUQC 12 | 10 2




FT5021U

Advanced Food
Microbiology
(Vi sinh thyc pham nang cao)

60

FT501IU

Food Chemistry and
Biochemistry

(Hoa thuc pham va hoa sinh
thuc pham)

45

FTO01IU

Research Methodology in
Food Technology (Phuong
phap luan NCKH trong
CNTP)

45

FT5031U

Current Food Science and
Technology (Khoa hoc va ky
thuat thuc pham hién dai)

60

KHOI KIEN THUC TY' CHON (06
TRONG SO 09 MON)

18

FT5041U

Advanced Food Analysis
(Phan tich thyc pham ning
cao)

60

FT5051U

Food Quality Assurance and
Food Safety (Pam bao chét
luong va vé sinh an toan thuc
pham)

45

2-3

FT5061U

Heat and Mass transfer
(Truyén nhiét va truyén khoi)

45

FT5071U

Food Preservation
Technology

(Cong ngh¢ bao quan thyc
pham)

45

FT5081U

Human Nutrition and
Nutraceuticals (Dinh dudng
nguoi va Dugc dudng)

45

FT5091U

Food Processing
Technology

(Cong ngh¢ ché bién thuc
pham)

45

FT5101U

Advanced Food Unit
Operations

(Qua trinh thiét bi thyc phdm
nang cao)

60

FT5111U

Engineering Properties of
Food Materials (Céac tinh
chat cong nghé ciia nguyén
vat lidu thuc pham)

60

2-3




Food sensory analysis and
Food Product Development
9 | ETs121u | 009 FTOGUE pment =21 2 | 1 | 60
(Phén tich cam quan va Phat
trién san pham moi)
IV | PO AN 12
1 ET6011U Resiarch’ Project (D06 an 12 3
nghién cuu)
V | LUAN VAN THAC Si 15
1 FT605IU | Thesis (Luan van) 15 4
Tong cong 60

Luu y: Hoc vién 1 ngudi nuée ngoai moén Philosophy (Triét hoc) duoc thay thé

bang mon Vietnamese History Culture (Lich st van hoa Viét Nam).

trong phﬁn trinh do dai hoc:
DANH MUC CAC HQC PHAN CUA CHUONG TRINH PAO TAO TRINH PO
THAC ST GIANG DAY TRONG PHAN TRIiNH PQ PAI HOC

Khi sinh vién hoc, dat moén hoc/khdi kién thic trong CTDT thac si, cac mon
hoc/khdi kién thirc nay s€ dugc dung dé xét mién khoi kién thire/mén hoc dai hoc trong
CTDT dai hoc.

2.3 Danh muc cac hoc phan ctia chuwong trinh ddo tao trinh d6 thac si giang day

Chuong trinh dai hoc Chuong trinh thac si
TT M@ moén | Tén mon hoc TIrJ M&a mon | Tén mon hoc Tlrj
: chi : chi

Scientific writing
and Design of
experiments for Research .
food science Methodology in

1 | BTET316IU | (Phuong phap viét | 3 | FToo1ju | F00d Technology 1
bai béo khoa hoc (Phuong phap lugn
va thiét ké thi gﬁ% trong
nghiém trong khoa
hoc thyc pham)
Food Quality Food Quality
Assurance Assurance and

2 | BTFT3051y | Systems (Cdche | 5| prggg, | Food Safety (Bam |-
thong dam bao bao chat luong va
ché}t lugng Thuc vé sinh an toan
pham) thuc pham)

3 | BTFT31LIU | (Dinh dudng hign | 3 | FTs0giy | and Nutraceuticals |5
dai, bira an va strc (Dinh dudng ngudi
«h é o) va Dugc dudng)




Food sensory
Food Sensory analysis and Food
Analysis (Phan Product
BTFT4371U |, =~ 3 | FT5121U | Development (Phan | 3
tich cam quan . , \
Thue phim) tich cam quan va,
: Phat trién san pham
méi)
Emerging Food Current Food
and Post — harvest .
. . Science and
Technologies (Cac Technology (Khoa
BTFT411IU | cong nghé méi 3 | FT503I1U 10100y (¥ 3
ok hoc va k¥ thuat
trong ché bién 1 n
YRR thuc pham hién
thyc pham va sau dai)
thu hoach) :
Téng 15 T(Z)ng 15

Sinh vién tham gia chuong trinh dao tao lién thong dai hoc — thac si, trong qua trinh

SO tin chi to1 da cdc mon hoc duoc xét mién ¢ bac dai hoc 1a 15 tin chi./.

hoc & bac dai hoc, c6 thé dang ky cac mon hoc ¢ bac thac si vdi téng s6 tin chi dugc cong
nhan t6i da cho bac thac si 12 50% chuong trinh thac si twong tng.



