BO GIAO DUC VA PAO TAO

TRUONG PAI HOC CAN THO DE CUONG CHI TIET HQC PHAN

1.  THONG TIN VE HQC PHAN VA GIANG VIEN
1.1. Tén hoc phan: L&n men thuc pham (Food Fermentation). M& s: CS619
1.2. Trinh d0: Thac si
1.3. CAu trc hoc phan: S6 TC: 3 (LT: 2 TC; TH: 1 TC)
1.4. Hoc phan tién quyét:..................... ME SO,
1.5. B6 mo6n phu trach giang day: Céng nghé Sinh hoc Vi Sinh, Vién Nghién ciu & Phat
trién Cong nghé Sinh hoc
1.6. Thong tin giang vién:
Ho va tén gidng vién: Ngo Thi Phuong Dung
Hoc ham, hoc vi: Pho Gido su, Tién si
Dia chi lién hé: BT: 0918002367 Email: ntpdung@ctu.edu.vn
Giang vién cung tham gia giang day: PGS. TS. Nguyén Vin Thanh
DT: 0908353373 E-mail: nvthanh@ctu.edu.vn
2. MO TA HQOC PHAN

Gi6i thiéu nhiing loi ich va nguyén tic ciia 1én men thyc phdm; chirc ning va vai tro
cua hé vi sinh vat bao gém nidm mdc, nAm men va vi khuan acid lactic d6i v&i cac qua
trinh 1én men trong thuc pham; quy trinh 1én men, hoat tinh cta vi sinh vét va nhirng bién
d6i vi sinh, sinh 1y, sinh hoa trong qué trinh 1én men trén mot sé san pham tiéu biéu; tinh
dinh dudng cua san pham 1én men va anh huéng ctia qua trinh 1én men d6i véi nhiing
nhan t6 khang dinh dudng; van dé an toan trong thuc phim 1én men va cac nguyén nhan
gay binh trong thuc pham; phan tich méi nguy va kiém soét an toan thyc pham.

3. MUC TIEU HQC PHAN

Hoc vién s& c6 duge kién thirc co ban vé vai tro chirc ning cua hé vi sinh vt 1én
men thye pham; nhitng nhan t6 anh hudng dén sy phat trién, sdng sét va hoat tinh cua cac
vi sinh vat trong thuc pham; hiéu biét nguyén tic va nam viing quy trinh san xuat mot s6
san pham 1én men tiéu biéu; c6 kién thirc vé tinh dinh dudng va tinh an toan ciia cac san
pham 1én men; c6 kha ning thyc hién quy trinh san xuit mot s6 san pham 1én men tiéu
biéu pho bién; kha ning phan tich két qua thi nghiém va kha ning t6 churc thi nghiém
nghién ctru; k¥ nang su dung cong ngh¢ thong tin trong cong viéce, trong hoc tap va nghién

cty, €0 kha nang lam viéc nhom, viét va trinh bay bao cao nghién ctru khoa hoc.
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4.

NQI DUNG CHI TIET HQC PHAN

Chuong

Tiét (LT/TH)

Chuong 1. Vi sinh vét trong 1én men thuwe phim

1.1 Gidi thiéu chung vé 1én men thuc pham

1.2 Loi ich va nguyén tic ctia 1én men thyc pham

1.3 Vai trd ndm médc, nAm men va vi khuéan acid lactic trong 1én men
thuc pham

1.4 Nhan t6 anh hudng dén sy sinh trudng, phat trién va hoat tinh cta
cac vi sinh vat trong qua trinh 1én men

Pé hoc tot chirong nay hoc vién tham khdo cdc tai liéu: [1], [3]

5/0

Chuong 2. Thye phiam 1én men tir nAm men

2.1 Céc chung nam men hiru ich

2.2 Case study: Ién men bia

2.3 Lén men rugu vang, ruou dé, ruou nép than

Pé hoc tét chwong nay hoc vién tham khdo cdc tai liéu: [1], [2], [4]

5/10

Chuwong 3. Thuc pham Ién men tir nAm moc

3.1 Cac ching ndm mdc hitu ich va cac kiéu 1én men

3.2 Tempe

3.3 Amylolytic starter

3.4 Sufu

3.5 Soy sauce

Pé hoc tét chwong nay hoc vién tham khao cdc tai liéu: [1], [2], [4]

5/10

Chuong 4. Thuc pham 1én men tir vi khuin acid lactic

4.1 Cac ching vi khuan lactic hitu ich

4.2 Cheese

4.3 Yoghurt

Pé hoc tét chwong nay hoc vién tham khao cdc tai liéu: [1], [2], [4]

5/10

Chuong 5. Tinh dinh duwdng ciia sain pham 1én men

5.1 Gia tri dinh dudng

5.2 C4c nhan to dbi khang dinh dudng

5.3 Anh hudng cia qué trinh 1én men dbi v6i cac nhan t6 khang dinh
dudng

5.4 Co ché sy phan giai nhan t6 ddi khang dinh dudng boi vi sinh vat
trong qua trinh Ién men

Dé hoc tot chiwong nay hoc vién tham khdo cdc tai liéu: [2], [4], [5]

5/0

Chuong 6. Tinh an toan ciia san pham 1én men
6.1 An toan thyc pham cua san pham 1én men

6.2 Sy nhiém binh trong thyc pham

5/0




Chuong Tiét (LT/TH)

6.3 Su ngd doc trong thuc phém
6.4 Phan tich mdi nguy va kiém soat an toan thyc pham trong qué
trinh 1én men

Dé hoc tot chiwong nay hoc vién tham khdo cdc tai liéu: [2], [4], [5]

5. PHUONG PHAP GIANG DAY VA PANH GIA

5.1. Phwong phap giang day: bai giang ly thuyét, thuc hanh thi nghiém, dat tinh hudng
va giai quyét van dé, thao luan, bao cao seminar nhdm, va viét béo cao cac bai thuc
hanh.

5.2. Phuong phap danh gig: Thi két thic hoc phin: 70 %; thuc hanh, bai viét bao céo
va seminar: 30%

6. TAILIEUTHAM KHAO CUA HQC PHAN

1. Indigenous fermented foods of Southeast Asia. 2015. Edited by J. David Owens. CRC Press.

2. Food Fermentation. Revised edition, 2003. Department of Food technology and Nutritional
Sciences, Food Science Group, Wageningen University.

3. Food, fermentation, and micro-organisms. 2005. Charles W. Bamforth..- Oxford: Blackwell
Science.

4. Handbook of fermented functional foods. 2003. Edited by Edward R. Farnworth. Boca Raton,
FL.: CRC Press.

5. Food Microbiology - Syllabus. 2013. Ngo Thi Phuong Dung and Huynh Xuan Phong. Can Tho
University Publishing House.

Can Tho, ngay 20 thang 10 nam 2016
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