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CHUAN PAU RA
KY SU KY THUAT THUC PHAM



1 Chuin diu ra cia chwong trinh dao tao (Program Learning Outcomes)

Sinh vién t&t nghiép Ky su nganh K§ thuat thuc pham cé cac kién thirc, k§ ning va ning luc

nhu sau:

On successful completion of the programme, students will be able to:

1)

Kién thirc co s& chuyén mon rong dé thich ing tot v6i nhirg cong viéc phu hop véi nganh hoc,

chu trong kha ning ap dung kién thirc vé khoa hoc va k¥ thuat trong cong nghé san xuét, ché bién, va

quén ly chét luong thyc phim:

Knowledge of a wide specialized bases for a good adaptation to jobs suitable to the

specialization, focusing on the ability to apply basic and core knowledge of FE

programme with Food processing and quality management:

1.1.

1.2.

1.3.

1.4.

L.5.

1.6.

Kha ning 4p dung kién thirc co so toan va khoa hoc co ban dé tham gia thiét ké, tinh todn mot
hé théng, mot phan xuong hodc mot cong doan san Xuét san phém thuc phém; tham gia t6 chirc
tién hanh cac thi nghiém, phan tich, xt 1y dit liéu va thyc hanh..

The ability to apply basic mathematics and science basis to participate in designing,
calculating a system, a workshop or a production process of food products,
participating in experimental design , data analysis and practice

Kha ning ap dung kién thirc co s& k¥ thuat ctia nganh 1am nén tang cho viéc nghién ctru va giai
quyét céc van dé& hé théng/qué trinh va tao san phé"im.

The ability to apply basic knowledge of the industry serves as a foundation for
research and solving technical and process problems in the industry

Kha ndng ap dung ciu tao, nguyén Iy hoat dong va van hanh diéu khién cac thiét bi va cum
thiét bi trong san xuat thuc pham

The ability to apply the structure, operating principles and control of equipment and
equipment assemblies in food production

Ap dung dugc cac phuong phap cho thuc hanh k§ thuat thyc phim

Application of methods for food technical practice

Kha ning xac dinh va gop phan giai quyét cic van dé k¥ thuat, trong qua trinh san xuét, ché
bién va quan 1y chat lwong thyc pham

Ability to identify and contribute to solving technical issues, in the process of
manufacturing, processing and managing food quality

Kha ning tham gia thiét ké va danh gia cac giai phap hé thong/qua trinh/san phdm trong cong
nghiép thyc phim.

Ability to participate in the design and evaluation of system / process / product

solutions in the food industry.

2. Ky ning nghé nghiép, k¥ ning va phadm chat ca nhan dé c6 kha ning hoc tap ¢ trinh d cao

hon, kha ning tu hoc dé thich Gmg voi su phat trién khong ngimg cia khoa hoc va cong

nghé va c¢6 kha nang hoc tap sudt doi :



2.1.

2.2

2.3.

2.4.

2.5.

Professional skills, personal skills and qualities to be able to learn at a higher level,
the ability to learn to adapt to the continuous development of science and technology
and to be able to learn lifelong practice:

Kha ning nhan dang va xac dinh cac van dé k¥ thuat trong bdi canh toan cau vé kinh
té, moi trudng va xa hoi .

The ability to identify technical issues in the global economic, environmental and
social context

C6 phuong phap tu duy phan tich tong hop dé tir ¢6 tham gia hinh thanh y tuong vé
mot dé an; tham gia 13p phuong phép trién khai dé an trong san xuét, thir nghiém, dich
vu thudc linh vuc cong ngh¢ sinh hoc .

Having an integrated analytical approach from which to formulate ideas on a
project,; participate in developing methods to implement the project in production,
testing and services in the field of biotechnology

C6 tinh chu dong, chép nhan rui ro tinh linh hoat, biét van dung tu duy sang tao va tu
duy danh gi4, c6 kha ning tyr danh gia kién thirc, k§ ning va thai d6 cua ban than, ty
tim hiéu va hoc tap subt doi.

Being proactive, willing to take risks, showing flexibility, using creative thinking and
thinking, being able to self-assess knowledge, skills and attitudes, Self-learning and
lifelong learning

C6 kha nang quan ly thoi gian .

An ability to manage time

C6 dao duc nghé nghiép, tinh trung thuc va tinh than trach nhiém, thai d6 hanh xu
chuyén nghiép, chu dong trong viéc 1ap ké hoach cho nghé nghiép ciia ban than, chon
loc va thudng xuyén cap nhat thong tin trong linh vuc ki thuat thuc pham.

Having professional ethics, honesty and sense of responsibility, professional
behavior, proactive in planning for their own careers, selecting and regularly

updating information in the field of food engineering

K¥ nang giao tiép, lam viéc nhom, hoi nhap quoc té :

3.1.

3.2

3.3.

Communication skills, teamwork, international integration:

C6 kha nang chu dong lam viéc doc lap va lam viéc nhom trong moi truong hop tac da
nganh.

Ability to actively and independently work and in team work with multidisciplinary
collaboration environment

C6 kha ning giao tiép v6i ddi tac trong va ngoai nude.

The ability to communicate with domestic and foreign partners.

K¥ ning st dung tiéng Anh hiéu qua trong cong viéc, dat diém TOEIC 500 tro 1én
Having skills in using English effectively in specialized work and communicating with
TOEIC score of 500 or higher



4. Kha nang hinh thanh ¥ tudng, thiét ké, trién khai va van hanh trong bdi canh doanh nghiép

va x4 hoi

4.1.

4.2.

4.3.

The ability to create ideas, design, implement and operate in the corporate and social
context:

Hiéu biét vai trd va trach nhiém cta nguoi cu nhan ddi voi xa hoi, nhan thic duoc tac
dong cuia ing dung k¥ thuat dbi voi xa hoi, hiéu biét kién thic phap luat, quy dinh cia
nha nuéc vé linh vuc cong nghé sinh hoc, nhan thirc duoc bdi canh lich sir va van hoa,
nhan thirc dugc cic van dé mang tinh thoi sy va vién canh phét trién mang tinh toan
cau

Recognition of the role and responsibility of the bachelor for the society, being aware
of the impact of technical application on society, knowledge of state laws and
regulations on the technical field, receiving be aware of historical and cultural
contexts, be aware of topical issues and global development prospects

Ton trong su da dang van hoa doanh nghiép, ndm viing chién lugc, muc tiéu va ké
hoach kinh doanh cta doanh nghiép, c6 y tudng thuong mai hoa ky thuat, cé kha nang
thich tng trong cac moi truong lam vi¢c khac nhau.

Adhering to the diversity of corporate culture, mastering the business strategy,
objectives and business plans, having the idea of technical commercialization, being
able to adapt in different working environments.

Kha ning tham gia xdy dung y tuong vé mot dé& an nghién ciru; tham gia lap phuong
an trién khai dé an; van dung kién thtrc va dua ra phuong an thiét ké; tham gia thuc
hanh thiét ké .

Ability to participate in building ideas on a research project; participating in the
project implementation plan; applying knowledge and making design plans;

participate in practical design.

5. Pham chat chinh tri, ¥ thirc phuc vu nhan dan, co sitc khoé, dap tng yéu cau xay dung va

bao v¢ To6 quoc :

5.1.

5.2.

Political quality, awareness of serving people, having health, meeting the
requirements of national construction and protection:

Co trinh d¢ 1y luan chinh tri theo chuong trinh quy dinh chung ciia B§ Gido duc va Bao
tao .

Sufficient level of political theory according to the general programme of the Ministry
of Education and Training.

Pat chimg chi yéu cau vé Gido duc thé chat va Gido duc qudc phong - An ninh theo
quy dinh chung cia B§ Gido duc va Pao tao.

Have a certificate of physical education and a certificate of defence education in

accordance with general rules of the Ministry of Education and Training.



