TRUONG DAI HQC NHA TRANG
Khoa/Vién: CNTP
Bo mén: DBCL va ATTP

PE CUONG CHI TIET HQC PHAN

1. Thong tin vé hoc phan:
Tén hoc phan:

- Tiéng Viét: QUAN LY AN TOAN THUC PHAM

- Tiéng Anh:  Food safety Management
M3 hoc phan:  QFS503 Sé tin chi: 2
DPao tao trinh dd: Thac si
Hoc phan tién quyét: Khong
2. Thong tin vé giang vién:
Ho va tén: Nguyén Thuan Anh
Chtre danh, hoc ham, hoc vi:  PGS.TS
bién thoai: 0905127555 Email: anhnt@ntu.edu.vn
Dia chi trang web/ngudn dit liéu internet ctia giang vién (néu cd):
Dia diém, lich tiép SV: B6 mén PBCL va ATTP
3. M6 ta tém té} hoc phin: . Hoc ph@}n nay trang bi cho hoc vién kién thl’rg vé quan ly
an toan thyc phdm voi mot s6 chuyén dé chuyén sau. Hoc vién duge cung cap kién thirc
va ky nang kiém tra vé sinh cong nghiép, tham dinh an toan thuc pham. Dong thoi hoc
vién niam duoc cac thu tuc chimg nhan cho hé thdng quan 1y an toan thuc pham va biét

cach danh gia dinh tinh, ban dinh lugng va dinh luong nguy co d6i v6i nguoi tiéu dung
do phoi nhiém v6i cidc moi nguy do #n thyc pham.

Hoc phéan c6 quan hé véi cac mon hoc chuyén nganh nhu Cong nghé bao quan
thyc pham/thuy séan, Panh gia tdc dong moi truong trong Cong nghé thuyc pham/thuy san,
cling nhu cong nghé ché bién, ky thuét thu nhan cac san pham khéc nhau tir thuy san.

4. Muc tiéu:  Mbn hoc nay trang bi cho hoc vién nhiing kién thirc, k§ ning vé quan 1y
an toan thuc pham. Sau khi hoc xong hoc phan nay, hoc vién c6 kha ning quan 1y duoc
cac yéu to thiét yéu tac dong dén an toan thuc pham, c6 kha ning thim dinh an toan thyuc
pham va danh gia nguy co.

5. Két qua hoc tip mong doi (KQHT):

a, Nam duoc céc kién thirc lién quan dén Kiém soét vé sinh trong cong nghiép thuc pham

b, Thuc hién duoc phuwong phap thim dinh an toan thyc pham

¢, Nam dugc phuong phap thyc hién danh gia nguy co

d, Nim duoc phuong phap thuc hién cap gidy chimg nhan cho hé thng quan 1y an toan
thuc pham

6. K¢ hoach day hoc:

Nham | S6 | Phwong phdp Chuan bi ciia

STT Chuong/Chi & dat tiét day — hoc nguoi hoc




KQHT

1. Kiém soat vé sinh trong | 1 6 | Thuyet giang Sinh vién:
1.1. | cong nghiép thuc phém Thao lugn nhéom | - WDQC trudc  bai
1.2. | Loai nhi®m bang ozone Semina SV gang L
1.3. |Lam sach bang enzyme Doc thém tai ligu 1
1.4 | trong ché bién thuc pham
1.5 | Kiém tra nhanh d6 sach bé
1.6 | mat trong ché bién thuc

pham

Céc thir nghiém vé tinh hiéu

qua ctia chét khtr tring va vé

sinh

Cac mbi nguy mang sinh

hoc

Cac giot nudc nho (aerosol)

12 ngudn nguy co gy nhiém
2. Tham dinh an toan thuc 2 11 | Thuyet giang Sinh vién:
21. phfim Thao lugn nhém | - wD()c truéc  bai
2.2. | Gi6i thiéu tham dinh an toan glang .
2.3. | thuc phém Doc thém tai liéu
2.4. | Xay dung ké hoach tham

dinh an toan thuc phém

Thyec hi¢n thim dinh an toan

thuc pham

Hoan tit qua trinh thim dinh
3. Panh g]é nguy co 3 11 Thuyét giang Sinh vién:
3.1. | Cac khai niém co ban vé Thio lugn phom | - Boc  trude b

danh gia nguy co: thuat ng, Semina SV gang
3.2. | dinh nghia va giai thich. Boc zth;ffo - liu
3.3. | Quan Iy nguy co va truyén B
3.4. | thong nguy co
3.5. | Phuong phép thuc hién danh

gid nguy co

Phan mém Quan 1y nguy co

— cach sur dung.

Cac vi du vé danh gia nguy

co
4 | CAp gidy chirng nhan cho | 4Thuyét | o | Thuyét giang Sinh vién: _

hé théng quén 1y an toan giang Thao luan nhém | - ' qDQC truge  bai
4.1. | thwe pham Thao glang
4.2. | Tiéu chuan ching nhan L%%nm Boc thém i licu

Linh vyc chirng nhan Semina

Céc bude chirng nhan SV
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8. Yéu ciu ciia giang vién déi voi hoc phan:

- Yéu cau dbi voi SV:

+ SV phai c6 bai giang Quén 1y an toan thuc pham ctia GV, chuan bi bai trudc khi téi
16p, hoan thanh bai tdp nhém va bai ¢4 nhan.

+ Nop trudce béo cdo trude khi thi hoc phan.

9. Panh gia két qua hoc tap:

9.1 Lich kiém tra giira ky (dv kién):

Lan | Tuin | Hinh thirc kiém | Chi d&/Ngi dung dwoe |  Nham dat KOHT
kiém thw tra kiém tra
tra



http://www.fao.org/docrep/007/y4722e/y4722e00.HTM
http://whqlibdoc.who.int/publications/2008/9789241597470_eng.pdf

1. 1 Bao cao seminar 1

Giai phap kiém soat vé |1
sinh trong cong nghiép
thuc pham

2. 3 Bao cao seminar 2

Thuc hién danh gia nguy | 3
co

9.2 Thang diém hoc phin:

1T Hinh thirc danh gia Nham dat KOHT | Trong s6 (%)
1 Bao cao seminar 1 a,c 50
2 Lam tiéu luan a,b,cd 50
TRUONG BQ MON (CAC) GIANG VIEN

(Ky va ghi ho tén)

(Ky va ghi ho tén)







