KHOI KY HOQC
MA SC N . L Semester
TT SO | TEN HOC PHAN UONG ( )
Ord (Course (Course -Name)
ID) (Tin chi) 11213 10
(Credit)
Ly luén chinh trj + Phap luat dai cwong (Scocial science 12
and Humanities)
Nhitng NLCB ctia CN Méac-Lénin |
Fundamental Principles of Marxism-
1 |ssHi1to | U9 neip X 2(2-1-0-4) 2
Leninism |
Nhitng NLCB cua CN Mac-Lénin 11
2 SSH1120 | Fundamental Principles of Marxism- | 3(2-1-0-6) 3
Leninism Il
Tu tuong Ho Chi Minh
3 SSH1050 o 2(2-0-0-4
Ho-Chi-Minh Thought ( )
Buong 161 CM cua Bang CSVN
4 SSH1130 | Revolution Policy of Viethamese 3(2-1-0-6)
Communist Party
Phap luat dai
5 EM1170 ap luat Cal cuong 2(2-0-0-4) 2
General Law
Gizo duc thé chat 05
Ly luan thé duc thé thao (bat bud
6 pE1o14 | ¥ Iuan the ducthé thao (batbube) 14 5 )
Theory in sport
Boi 16i (bat bud
7 PE1024 o1 161 (bt buge) 1(0-0-2-0)
Swimming
Tu chon thé duc 1
8 - ’ 1(0-0-2-0
Tu ch Elective course 1 ( )
U cnon >
Co Tu chon thé duc 2
9 trong H ehor T Cue 1(0-0-2-0)
Elective course 2
danh muc Tu chon the duc 3
U cnon the duc
1 C ) 1(0-0-2-
0 Elective course 3 (0-0-2-:0)
Gido duc Quoc phong - An ninh (165 tiét)
Military Education
Puong 161 quéan su ciia Pang
11 MIL1110 | Vietnam Communist Party’s 0(3-0-0-6)
Direction on the National Defense
Céng tac quoc phe inh
12 | MiL11pg | ~On8 tac quoc pions, an i 0(3-0-0-6)

Introduction to the National Defense




QS chung va chién thuét, k§ thuét ban

13 MIL1130 | sling tiéu lién AK (CKC) 0(3-0-2-8)
General Military Education
Tiéng Anh 06
Tiéng Anh I
14 | FL1100 | "84T 3(0-6-0-6)
English |
Tiéng Anh II
1 FL1101 . -6-0-
> 0 English I 3(0-6-0-6)
Khdi kién thirc Toin va Khoa hoc co ban 32
Ttich 1
16 | Mg | S 3(2-2-0-6)
Analysis |
Giai tich IT
17 | Mtz | e 3(2-2-0-6)
Analysis 11
Giai tich I1I
1 MI11132 . 2-2-0-
8 3 Analysis 11l 3(2:2:0:6)
Dai s
19 | MI1142 atso 3(2-2-0-6)
Algebra
Xac suat thong ké va qui hoach thuc
20 MI13180 nghiém 3(3-1-0-6)
Experimental probability- statistics
210 dai I
21 | pH1111 | VAL daicuong 2(2-0-1-4)
Physics |
at 1y dai II
22 |pHi1n | VAUl daicuong 2(2-0-1-4)
Physics 11
23 | T1140 | 1inhoc daicuong _ 4(3-1-1-8)
Introduction to computer science
at ly dai 111
24 |pHi1zy | VAUl daicuong 2(2-0-1-4)
Physics 111
Hoéa hoc 1
25 | cH1018 | o219° 2(2-1-0-4)
Chemistry
Hoa hii
26 | CH3224 | odfHuco 2(2-1-0-4)
Organic chemistry
Hoa ly
27 CH3081 .y . 2(2-1-0-4)
Physical chemistry
Thi nghiém hoa ly
28 CH3082 Physical chemistry laboratory 1(0-0-2-2)
practice
Co sé va cdt 16i nganh 18
Basic and Core of Engineering
Hoa phan tich
29 | cH33e | oaPnantic 2(2-1-0-4)

Analytical chemistry




30

CH3318

Thi nghi€ém hoéa phan tich
Experiments in analytical chemistry

1(0-0-2-2)

31

EE2012

K¥ thuat dién
Electrotechniques

2(2-1-0-4)

32

ME2015

b6 hoa k¥ thuat co ban
Descriptive geometry

3(3-1-0-6)

33

BF2511

Nhéap mén cong nghé thuc pham
Introduction to food technology

2(2-0-1-4)

34

BF3531

Qua trinh va thiét bi cong ngh¢ thyc
pham |

Process and equipment in food
technology |

2(2-0-1-4)

35

BF3532

Qua trinh va thiét bi cong nghé thuc
pham Il

Process and equipment in food
technology Il

3(2-1-1-6)

36

BF3533

Qua trinh va thiét bi cong nghé thuc
pham 111

Process and equipment in food
technology Il1

3(2-1-1-6)

37

BF3534

K§ thuat do luong va Iy thuyét diéu
khién tu déng trong cong nghé thuc
pham

Techniques for measuring and
automatic control in food technology

3(3-0-1-6)

38

BF3525

Quan 1y chat luong trong cong nghiép
thuc pham
Quality management in food industry

2(2-0-0-4)

39

BF3536

D6 an I — Qua trinh va thiét bj cong
nghé thuc pham

Project | processing and equipment
in food technology

1(0-2-0-2)

40

BF3507

Ho4 sinh
Biochemistry

4(4-0-0-8)

41

BF3508

Thi nghi€m hoéa sinh
Experiments in biochemistry

2(0-0-4-4)

42

BF3509

Vi sinh vat thuce phém
Food microbiology

3(3-0-0-6)

43

BF3501

Thi nghiém vi sinh vat thuc pham
Experiments in food microbiology

2(0-0-4-4)

44

BF3522

Vit 1y hoc thyc phém
Food physics

2(2-0-0-4)




Cong nghé thuc phdm dai cwong

45 BF3513 3(3-0-0-6
General food technology ( )
Phuong phap danh gia chat lugng
thuc pham
46 BF3524 T . i 4(3-0-2-8
Analytical methods in food quality ( )
assessment
Dinh dud
47 | BF3514 | mheuone 2(2-0-0-4)
Nutrition
An toan thyc pha
48 | BF3515 11 foan HIue phat 2(2-0-0-4)
Food safety
Kién thirc b tro 09
Soft skills
an tri hoc dai
49 | Em1010 | Quantrihoc daicuong 2(2-1-0-4)
Introduction to management
Vin héa kinh doanh va tinh than khéi
hie
50 | EM1180 | [EMCP 2(2-1-0-4)
Business culture and
entrepreneurship
51 |EDazgo | om 1y hocimg dung 2(1-2-0-4)
Applied psychology
K¥ nang mém
52 ED3220 . 2(1-2-0-4
Soft skills ( )
Tu duy cong nghé va thiét ké k¥ thuat
53 ET3262 Technology and technical design 2(1-2-0-4)
thinking
54 | TExalzs | |mictkemy thuit cong nghicp 2(1-2-0-4)
Industrial design
55 BF2020 Technical writing and presentation 3(2-2-0-6)
Tuw chon theo dinh hwéng irng dung (chon theo mé dun) 16
Elective Module + Elective courses
M@ dun 1: Cong nghé Thuc phim 16
Module 1: Food Technology
56 | BF4511 2(2-0-0-4)
Bao bi thuc pha
57 | BFas1p | D0 bithuc phim 2(2-0-0-4)
Food packaging
Phu gia thyc pham
58 | BF4521 j 2(2-0-0-4
Food additives ( )
Cong nghé lanh thyc pham
59 | BF4514 Refrigeration technology for food 2(2-1-0-4)
production
60 | BF4515 Bao quan sau thu hoach 2(2-0-0-4)




Postharvest preservation

Quan 1y chét thai trong cong nghiép
61 | BF4506 thyc pham 2(2-0-0-4)
Waste management in food industry

K¥ thuit phan tich cdm quan thuc
62 | BF4522 pham 2(1-0-2-4)
Sensory analysis of food

b6 an chuyén nganh cong nghé thuc
63 | BF4518 | pham 2(0-1-3-4)
Project in food technology

Mo dun 2: Qudn Iy chit luong

. 1
Module 2: Quality Management 0

Kiém soat vi sinh vat trong thyuc
64 BF4513 pham 2(1-0-2-4)
Microbiological control of food

K¥ thuat phan tich cdm quan thuc
65 BF4522 pham 2(1-0-2-4)
Sensory analysis of food

Phén tich thanh phan 1y hoa thuc
66 | BF4523 | pham 2(1-0-2-4)
Physico-chemical analysis in food

Heé thong quan 1y va dam bao chat
luong thuc pham

67 BF4524 . 3(2-2-0-6
Food quality assurance and ( )
management system
Théng ké ing dung trong cong nghé

68 | BF4525 | thuc phim 2(2-1-0-4)
Statistical analysis in food technology
Marketing th ha

69 | BF4526 arieting fvie phaim 2(2-0-0-4)
Food marketing
Phu gia thuc pha

70 | BF4521 ¢ £la twe pham 2(2-0-0-4)

Food additives

D6 an chuyén nganh quan 1y chat
71 BF4527 lugng 1(0-2-0-2)
Project in quality nanagement

M6 dun 3: Qud trinh va thiét bi Cong nghé thwe pham

. . 16
Module 3: Food processing and equipment
May va thiét bi ché bién thyc pham
72 BF4531 Machines and equipments in food 3(3-0-0-6)
processing
B.,\ kh.,l t A , r t \ h
73 BF4532 iéu khién ty ddng cac qua trin 2(2-1-0-4)

cong nghé thuc phdm




Automatic control for food processing

74

ME3090

Chi tiét may
Food machine elements

3(3-0-1-6)

75

ME3190

Swrc bén vt ligu
Strength of material in food machine
calculations

2(2-0-0-4)

76

BF4533

Thi nghiém chuyén nganh qua trinh
thiét bi

Experiments in process and
equipments in food technology

2(0-0-4-4)

77

BF4534

May tu dong trong san xuat thuc
pham

Automatic machines in food
production

2(2-0-0-4)

78

BF4535

D6 an chuyén nganh qua trinh thiét bi
Project specialized in process and
equipment

2(0-4-0-4)

79

BF4980

Thuec tap ky thuat
Technical practice

2(0-0-6-4)

KyY sw

Engineer subjects

Modul: Cong nghé Thuwc phim

Module 1: Food

Technology

Chuyén nganh bdt bugc (Cong nghé Thuwe phim)
Major compulsory modules

15

13

80

BF5701

Co s6 1ap du 4n va thiét ké nha may
Basics of project and factory Design

4(3-2-0- 8)

81

BF5525

Téi wru hoa qua trinh trong CNSH-
CNTP

Process optimization in
biotechnology and food technology

2(2-1-0-4)

82

BF5517

K§ thuat diéu chinh vi khi hau trong
cong nghé thyc pham

Microclimate control in food
technology

2(2-0-0-4)

83

BF5542

An toan lao dong va v€ sinh cong
nghiép
Work safety and industry hygiene

2(2-0-0-4)

84

BF5516

Xu hudng phat trién thuc pham
Trends in food technology

2(2-1-0-4)




(Thuc phdm bién ddi gen, thuc pham
hitu co, thuc pham chirc ning)
(GMO products, Organic food,
functional food)

85

BF5577

b6 an chuyén nganh cong nghé thuc
pham (Thiét ké)
Project in Food Technology (Design)

3(0-6-0-6)

Tw chon Ky sw (Cong nghé Thuc phim)

Major

elective cour

Ses

86

BF5512

Cong nghé san pham Ién men va do
ubng (CN Malt Bia/Con rugu/ruou
vang/ Mi chinh nudc cham)
Technology of fermented products
and beverages (Malt and Beer
Technology / Ethanol production
technology/ Wine technology/
Aminoacids and Sauce)

3(3-0-1-6)

89

BF5513

Cong nghé san pham giau gluxit
(Pudng/Ngii cdc/Banh keo/Rau qud)
Technology of products rich in
carbohydrates (Sugar/ Cereals/
Patisseries/ Fruits and Vegetables)

3(3-0-1-6)

90

BF5514

Cong nghé san pham giau protein/
lipid (CN Thit/Thity san/Sita/ dau
béo)

Technology of products rich in
protein / lipid (Meat technology, Fish
and seafood technology/ Dairy
technology/ Oil and lipids

3(3-0-1-6)

91

BF5515

Cong nghé san pham nhiét déi
(ché/caphe cacao/chat thom/thudc 14)
Technology of Tropical products (tea/
coffee- cacao / aromatic compounds,
tabaco technology

3(3-0-1-6)

92

BF5523

Thiét ké dam bao vé sinh trong cong
nghiép thuc pham
Hygienic design in food industry

2(1-2-0-4)

Module: Qudn ly chit liwong
Module 2: Quality Management

Chuyén nganh bdt bujc (Qudn Iy Chit lwong)
Major compulsory modules (Quality Management)

15

13

93

BF5701

| Co 56 1ap dy én va thiét ké nha mdy

4(3-2-0- 8)




Basics of project and factory design

94

BF5525

Tbi wu hoa cac qué trinh trong
CNSH-CNTP

Process optimization in
biotechnology and food technology

2(2-1-0-4)

95

BF5515

Cong nghé san pham nhiét déi
(ché/caphe/cacao/chit thom/thudc 14)
Technology of tropical products (tea/
coffee- cacao / aromatic compounds,
tabaco technology

3(3-0-1-6)

96

BF5688

Quan 1y nguy co va an toan thuc
pham

Management of hazard and quality
assurance in food processing industry

3(3-1-0-4)

97

BF5521

D6 an quan 1y chat luong (xdy dung
GMP-SSOP, phan tich mdi nguy va
xac dinh CCP...)

Project in quality management

3(0-6-0-6)

Tw chon Ky sw (Qudn Iy Chat lwong)

Major

elective courses (Quality Management)

98

BF5522

Phuong phap phéan tich nhanh chat
luong thuc pham
Rapid food analytical methods

3(3-0-1-6)

99

BF5527

Kiém dinh nguon goc thyc pham
Food uuthenticity

2(2-0-1-4)

100

BF5526

Quan 1y chat luong toan dién chudi
cung tmg thuc phim

Total quality management of food
supply chain

3(2-2-0-6)

101

BF5523

Thiét ké dam bao vé sinh trong cong
nghiép thuc pham
Hygienic design in food industry

2(1-2-0-4)

102

BF5524

Tin hoc mg dung trong quén 1y chat
luong

Information technology in quality
management

2(2-1-0-4)

103

BF5518

Kiém dinh qui trinh ddm bao vé€ sinh
trong san xuat thyc pham
Audit the hygiene assurance process

2(2-1-0-4)

104

BF5542

An toan lao dong va v€ sinh cong
nghiép

Work safety and industry hygiene

2(2-0-0-4)




Module: Qud trinh va Thiét bi Cong nghé Thuc phim
Module 3: Food processing and equipment

Chuyén nganh bdt bugc (Qud trinh va thiét bi) 16
Major compulsory modules (Food processing and
equipment)

13

BF5542 An toan lao dong va v€ sinh cong 2(2-0-0-4)
105 nghiép
Work safety and Industrial hygiene

BF5543 | Ung dung tin hoc trong thiét ké may | 2(2-1-0-4)
va thiét bi thyc pham
Computer-aided design of food
machines and equipments

106

BF5532 Thiét ké cic méay gia cong co trong 3(3-1-0-6)
107 san xuét thyc phdm
Design of food machine

BF5533 | Thiét ké thiét bi truyén nhiét chuyén | 4(3-1-1-8)
khdi trong san xuét thyc pham
Design of heat and mass transfer
equipment in food production

108

BF5535 Trang thiét bi dién cho may thuc 2(2-0-0-4)
pham

Electrical equipment for food
machines

109

BF5531 D6 an chuyén nganh II 3(0-6-0-6)

110 o .
Specialized project I

Tw chon Ky sw (Qud trinh va thiét bi) 8
Major elective courses (Food processing and equipment)

BF5534 | Tich hop hé thong ty dong diéu khién | 3(2-1-1-6)
qué trinh cong nghé

Integration of automatic control
system for technological process

111

BF5536 Co cau chap hanh ty dong thuy — khi | 2(2-1-0-4)
112 Hydraulic and pneumatic
transmission system

BF5537 May véan chuyén, dinh luong va bao 2(2-1-0-4)
g6i san pham

113 Designing conveyor and packaging
machine

114 BF5538 Thiét ké hé théng bom quat may nén | 2(2-1-0-4)
Pump, fan, compressor system design

115 BF5539 | Thiét ké hé thdng lanh va diéu hoa 2(2-1-0-4)

khéng khi




Refrigerator and air conditioning
systems design

BF5540 Tich hop hé thong ty dong diéu khién | 3(2-1-1-6)
116 qua trinh cong nghé
Process control integration
BF5541 | Thiét ké h¢ thong sdy cac san pham | 2(2-1-0-4)
thyc pham
117 . .
Design of drying systems for food
products
Thue tap va Do an Tot nghi¢p 12
Internship and Graduation thesis
118 BF5581 Thuc tép_ tot nghiép 3(0-0-6-12)
Internship
119 BF5582 D6 4n t6t nghiép 9(0-0-18-36)

Engineer thesis




