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TRUONG DAI HOC CAN THO PE CUONG CHI TIET HQC PHAN

1.  THONG TIN VE HQC PHAN VA GIANG VIEN

Tén hoc phan: VI SINH VAT THUC PHAM NANG CAO (ADVANCED FOOD
MICROBIOLOGY). Mi s6: CS905
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1.4. B mon phu trach giang day: CNSH Vi sinh vat; Vién NC&PT CN Sinh hoc
1.5. Thong tin giang vién:

Ho va tén Giang vién: Nguyén Vin Thanh

Hoc ham, hoc vi: Pho gido su, Tién si

bia chi lién hé: BT: 0908 353 373. Email: nvthanh@ctu.edu.vn
2. MO TA HQC PHAN

Hoc phan Food Microbiology bao gom nhiing kién thirc vé cac loai vi sinh vat

c6 loi va c6 hai hay gay hu hong thuc pham. Céc cha dé trong hoc phan s& dé cap dén

Pham vi ctia vi sinh vét thuc pham; cac yéu t6 anh huéng dén sy phat trién cta vi sinh
vat trong thuc pham; co ban sinh thai cua hu hong thuc phdm; su hu hong cta cac loai
thuc phdm; cac mam bénh sinh ra trong thuc phim; cic vi khuan gdy bénh tir thuc
pham; vi sinh vat cta sy bao quan va 1én men thuc pham.

3. MUC TIEU HQC PHAN

Hoc phan cung cap kién thic gitp hoc vién hiéu ro dac diém, ban chat cua céac
tac nhan gay bénh trong thuc pham, tir d6 tim bién phap han ché va khac phuc tac
nhan gay bénh va gop phan vao cong tac vé sinh an toan thuc pham. Bén canh dé con
gilip cho hoc vién c6 thé &g dung vi sinh vat c6 ich trong bao quan va lén men thyc
pham.

4. NOI DUNG CHI TIET HQC PHAN

Chuon Tiét
rons (LT/BT/TH)
1. The scope of Food Microbiology 2/0/0

1.1. Micro-organisms and Food
1.2.  Food Spoilage/Preservation
1.3. Food Safety

1.4, Fermentation
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Chuong

Tiét
(LT/BT/TH)

15, Microbiological Quality Assurance
Dé hoc tot chwong nay hoc vién tham khao cac tai lieu [1], [2], [4],

2. Factors Affecting the Growth and Survival of Micro-organisms
in Foods
2.1 Microbial Growth
2.2 Intrinsic Factors (Substrate Limitations)
2.3 Extrinsic Factors (Environmental Limitations)
2.4 Implicit Factors
2.5 Predictive Food Microbiology
Dé hoc tot chirong nay hoc vién tham khdo cdc tai liéu [1], [3], [5],

4/0/0

3. The ecological basis of food spoilage
3.1. The microflora
3.2. The physico-chemical properties
3.3. Chemical reactions
Pé hoc tot chieong nay hoc vién tham khdo cac tai liéu [4], [1], [5],

3/0/0

4. Spoilage of different types of food
4.1 Water and protein rich foods
4.2 Fruits and vegetables
4.3 Cereals
4.4 Preserved foods
Pé hoc tot chirong nay hoc vién tham khdo cdc tai liéu [4], [1], [3],

4/0/3

5. Foodborne pathogens
5.1 Microbial food intoxications
5.2 Foodborne microbial infections
Dé hoc tot chwong nay hoc vién tham khao cdc tai liéu [4], [1], [3],

4/0/3

6. Bacterial Agents of Foodborne IlIness
6.1 Aeromonas hydrophila;
6.2 Bacillus cereus and other Bacillus Species
6.3 Campylobacter
6.4 Clostridium botulinum and Clostridium perfringens
6.5 Enterobacter sakazakii
6.6 Escherichia coli;
6.7 Listeria monocytogenes
6.8 Salmonella
6.9 Shigella
6.10 Staphylococcus aureus
6.11 Vibrio;
6.12 Yersinia enterocolitica
6.13 Foodborne Viruses
Pé hoc tot chieong nay hoc vién tham khdo cac tai liéu [1], [3], [4],

5/0/3

7. The Microbiology of Food preservation
7.1 Heat sterilisation and pasteurisation

4/0/3
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7.2 Irradiation

7.3 High-Pressure Processing—Pascalization

7.4 Low-Temperature Storage—Chilling and Freezing
7.5 Chemical preservatives

7.6 Modification of Atmosphere

7.7 Control of Water Activity

7.8 Compartmentalization

Dé hoc tot chirong nay hoc vién tham khdo cdc tai liéu [1], [2], [3],

8. Fermented and Microbial Foods
8.1 Yeasts
8.2 Lactic Acid Bacteria
8.3 Fermented Milk Products
8.4 Fermented vegetables
8.5 Fermented meat Products
8.6 Fermented Fish Products
8.7 Moulds and Mould Fermented Products

Pé hoc t6t chieong nay hoc vién tham khdo cac tai liéu [2], [1], [5],

4/0/3

5. PHUONG PHAP GIANG DAY VA PANH GIA

5.1. Phwong phap giang day: Phuong phap giang day ly thuyét bang powerpoint

(Tiéng Anh) két hop van dap. Phuong phap giang day vira giang bai ly thuyét (bang

tiéng Viét) két hop theo tinh hudng va dat van d¢, gia thuyét ciing nhu tinh hudng thuc

té két hop voi seminars dé lam sang to noi dung mon hoc. Ly thuyét: 30 tiét, seminar

15 tiét cung cap phan kién thizc co ban, nang cao va cap nhat tai liéu tiéng Anh mon

hoc.

5.2. Phwong phap danh gia: Seminar: 40%, & Thi cubi ky: 60%.
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