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Khoa CNTPc6 nhG'ngconq trlnh nqhien ciru trong llnh vue bao quan va che bien tmrc pham thee
yeu cau thuc te cua xa hoi nharn chuyen giao tien be;>ky thu~t den tan tay CCl( nha san xuat.

• Conq ngh~ saythuc pharn
• Phat trien cac san pharn tu thuc vat
• Phat trien cac san pharn tu de;>ngvat
• Phat trien cac thvc pharn chirc nang
• Sanxuat cac loai bao bl va manq bao an duoc
• Ly trich cac loai tinh dau
• Cachop chat on dinh cau true thuc pharn
• Cacchunq vi khuan lactic ung dunq trong bao quan va che bien rhuc pharn
• Conq ngh~ sau thu hoach (rau qua, ngu c6c, tra, ca phe, cacao)

LiNH vue NGHIEN el1u.
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San pharn xuc xich San pham pate

Researchin the Food ScienceandTechnology faculty isclustered into severalmain excellenceareasin
food preservation and processing technology, satisfying the market demand and transferring
technology to the industrial partners.

• Food drying technology.
• New product development from plant derived materials
• New product development from animal derived materials
• Functional food development
• Ediblecoating processing
• Essentialoil extraction
• Food structural stabilizers
• Lactic bacteria cultures for food processingand preservation
• Post-harvesttechnology (Fruits& vegetables;Cereals;Tea,coffee & cacao)

ACADEMIC ACTIVITIES
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H9Csinh tot nqhiep THPT,trunq tuyen khoi A va BVaGtruonq DH Nonq Lam,TPHCMtrong ky thi
tuyen sinh dai h9C,hoac cac tnronq co khoi nqanh Wang dl1ang vol ket qua cao han ket qua thl
sinh thi do VaGnqanh Conq Ngh~ Thuc Pharn tnronq DH Nonq Lam,TP HCM (dien duoc tuyen
thang hoac diem tren mot mire do nha truonq quy dinh Wng narn), dong thot dat diem kiem tra
tieng Anh dau VaGWang dl1ang TOEFL400 (lELTS4,5)

DOl TUaNG TUVEN SINH / ENROLLMENT•

146 tin chi trong do co 15 tin chi tang cironq tieng Anh a narn thu nhat va khonq ke cac h9Cphan
Giaodue The chat, Giao due Oucc phonq .
(146credits including 15credits of preparatory Englishand exclusiveof PhysicalEducationand Military
Education)

KHOI LUaNG KIEN THO'CToAN KHOA / REQUIRED TOTAL CREDITS.

4,5 narn (4.5 years)

THai GIAN DAo T~OTHEO THIET KE / PROGRAM DURATION

(1) to provide human resource with advanced skills and knowledge suitable for national
development requirements cope with the development in the region and the world;
(2) to build an advanced program curriculum equilibrium to international standards,competitive
to ones from established universitiesand to attract local and international students to study at Nong
Lam university;
(3) to become a leading institution in Vietnam contributing to the development of food
technology in terms of education and research.

(1) Dao t90 nquon nhan luc dtroc trang b] cac pharn chat tien tien: narn vang kien thirc chuyen
men, co ky nang thuc hanh thanh thao va ky nang ung dunq tot dap ung cho nhu cau phat trien
cua dat ruroc, thee kip nhip d9 phat trien cua cac nucc trong khu vue va tren the gioi;
(2) T90 dunq mot chuonq trlnh chuan muc quoc te du sire canh tranh voi trao luu du h9Ca
nuoc nqoai va thu hut sinh vien nuoc nqoai trong khu vue VaGh9Ctap tai DHNL;
(3) Tro thanh mot nqanh dao t90 co anh hl1ang tich cue doi voi su phat trien trong linh vue
conq nqhiep thuc pharn va di dau trong cac thanh tuu nqhien cuu thuoc linh vue nay tren pharn vi
ca nuoc va khu vue.

MUC TIEU DAo TAO / EDUCATIONAL OBJECTIVES. .

Ten chuonq trlnh: Chuonq trinh tlen tien Conq Ngh~Thuc Pham
Advanced Programin FoodTechnology

Trinh d9 dao t90: D9i h9C(Kysu)
Undergraduate (Engineer)

Nqanh dao t90: Conq Ngh~Thuc Pham
FoodTechnology

L09i hlnh dao t90: Chfnh quy tap trung
Full-time

UNDERGRADUATE ADVANCED PROGRAM IN FOOD TECHNOLOGY
CHUaNG TRiNH TIEN TIEN NGANH CONG NGHE THUC PHAM. .



Thang diem 10 (diem so va diem chu) thee quy che dao tao thee h9C che tin chi cua truonq Dai h9C
Nang Lam Tp. Ho Chi Minh.
The 1O-scalegrading system (letter or number grade) is to be used in accordance with the Regulation
of Credit-based Academic System of NLU.

THANG DIEM / GRADING SYSTEM

Students are educated and trained in the best pedagogic environment. The courses are taught in
English. The curriculum and syllabi were built based on the undergraduate program in Food Science
and Technology of University of California, Davis (UCDavis), which received accreditation from U. S.
News &World Report. Lecturers will be selected from NLUand other universities and research institutes,
who have distinguished teaching experience in higher education, already taught technical subjects in
English, or graduated from countries using English asfirst language. Some courses will be taught by the
UCD's professors.
The educational process is designed in accordance with the credit-based system. The graduation
conditions obey the Regulation of Credit-based Academic System of NLU. Student have to pass all the
required courses and to complete the necessary amount of elective courses. The Total Course Require­
ments are 131 credits (NOT including 15 credits of English Preparatory); the CPA (Cumulated Grade­
point Average) must be z 5.0 (1O-Ievel system). The graduation practice and thesis are required courses,
which also required a minimum grade point of 5.0.

Sinh vi en diroc h9C trong dieu kien h9C tap tot nhat bang tieng Anh, chuang trlnh dao tao duqc xay
dunq tren ca so tham khao chuang trlnh dao tao nqanh Khoa h9C va Cang nqhe Thuc pham Dai
h9C California-Davis, mot trong cac tnronq c6 uy tin hang dau cua Hoa Ky ve dao tao ky su Khoa
h9C va Conq ngh~ Thuc pharn. Giang vien la nhung can b(>cua tnronq Dal h9C Nang Lam TPHCM
va mot so truonq, vien nqhien cuu c6 kinh nqhiern giang day, tung day va h9C tai cac ruroc n6i
tieng Anh; mot so man h9C se do giao su cua truonq Dai h9C California-Davis (UCDavis) true tiep
giang day,
Quy trlnh dao tao duoc to chuc thee h9C che tin chi. Dieu kien tot nqhlep tuan theo Quy che dao
tao thee h9C che tin chi cua truonq Dai h9C Nang Lam TPHCM. Sinh vi en phai hoan thanh tat ca cac
h9C phan bat buoc cGng nhu so h9C phan nr chon thee yeu cau cua chuang trlnh dao tao, tong
luqng kien thirc toi thieu la 131 TC (Khang bao qom 15 TC trong h9C ky chuan bi nqoai ngu - h9C ky
1) vai diem trung blnh tot nqhiep ;:::5,0 thee thang diem 10. Thuc tap tot nqhiep va do an tot
nqhiep cGng la nhung h9C phan bat buoc, phai dat diem tu 5,0 tro len.

QUYTRINH BAo TAO, BIEU KIEN TOT NGHIEP I EDUCATIONAL PROCESSAND GRADUATION REQUIREMENTS. . .

People who meet the following requirements can be admitted to this program:
1. Passedthe high school graduation exam.
2. Passed the undergraduate entry examination in Group A or Group B determined by NONGLAM
University, HCMC (NLU) each year, or determined by other universities with scores equal or higher than
received special admission to NLU undergraduate carreer.
3. Have TOEFLscore of 450 (IELTS4.5), or passed the entry English test organized by NLU.



HQC KYl HQC KY2
Chuan b, ngo~i ngu (preparatory English) 18* Anh van tong quat (General English) 4-0
Anh van chuyen nqanh 1 (professional English 1) 4 Anh van chuyen nqanh 2 (Professional English 2) 4-0

Giai tich 1 (Calculus 1) 3-0
Giao due the chat 1 0-1* V~t Iy 1 (Physics 1) 2-0

Thf nqhiern V~t Iy 1 (Physics 1 Laboratory) 0-1
H6a d~i wang 1 (GeneralChemistry 1) 2-0
TH H6a DC 1 (GeneralChemistry 1 Laboratory) 0-1
Sinh h9C 1 (Biological SCiences1) 2-0
TH Sinh h9C1 (Biological Sciences1 Laboratory) 0-1
Giao due the chat 2* 0-1
Quan su 1 OY thuyet)" 3-0
Quan su (thl!c hanh)" 0-3

4 20

HQCKY3 HQCKY4
Giai tfch 2 (Calculus 2) 3-0 H6a sinh d~i clfong (General Biochemistry) 3-0
V~t Iy 2 (Physics2) 2-0 TH H6a sinh d~i clfong (General Biochem Lab) 0-1
Thl!c hanh V~t Iy 2 (Physics2 Laboratory) 0-1 H6a huu co (Organic chemistry) 2-0
H6a d~i clfong 2 (GeneralChemistry 2) 2-0 TH H6a huu co (Organic chemistry lab) 0-1
TH H6a DC 2 (GeneralChemistry 2 Laboratory) D~i clfong ve Khoa h9c&Cong ngh~ Ihuc pham
Sinh h9C2 (Biological Sciences2) 2-0 (Introduction to Food Scienceand Technology) 2-0
TH Sinh h9C2 (Biological Sciences2 Laboratory) 0-1 Dinh dlfi1ng d~i wang (Introduction to Nutrition) 2-0
Dlfong IOi CM cua Dang CSVN 3-0 Cac nguyen Iy co ban cua chu nghia Mac Lenin 5-0
Mon tt! chon (chon tU nh6m 1) 2-0

20 16

lO-scale
Number Letter

From 9,5 To 10 A+
From 8,5 To 9,4 A
From 8,0 To 8,4 B+

Pass*
From 7,0 To 7,9 B
From 6,5 To 6,9 C+
From 5,5 To 6,4 C
From 5,0 To 5,4 0+
From 4,0 To 4,9 0

Not pass below 4,0 F
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(eng nqhe che bien suava cac san pharn W sua
(Technologyof Milk and DairyProducts)

2 Khoa h9Cve thit va conq nqhe che bien thit
(MeatScienceandTechnology of Meat Products)

NHOM 2: KHOI KIEN THO'C CHUYEN NGHI~P

15

8
7

17

0-1
2-0
14

2-0

3-1

2-1

3-1

1 Khoa h9Cmol tnronq (EnvironmentalScience) 2 2
2 Xa hoi h9C(Sociology) 2 2
3 Phap luat Viet Nam dai cuonq

(Introduction to Vietnam Lawsystem) 2 2
4 Kinh te h9Cdai CUC1ng(Introduction to Economics) 2 2
5 Dai cuonq ve quan Iy chat luqng conq nqhiep

(Introduction to Industrial Quality Management) 3 3
6 Ouan tri kinh doanh (BusinessManagement) 3 3
7 Ketoan dai cuonq (Introduction to Accounting) 3 3
8 Marketing can ban (Marketing) 3 3

DANH SACH cAc MON HOCTU CHON. . .

16
*:nhCtngman hoc khang c¢ng tin chi trong chuang trinh
TONG Cc)NG: 136 TIN CHi

0-1

2-1

2-0

HQC KY9
2-0 Kh6a lu~n t6t nghi~p (Senior Project)
2-0 Mon nr chon (dton nr nh6m 2)

2-0

2-0

Bao cao chuyen de (FoodScienceSeminar)
2-0 Tutudng H6 Chi Minh

Mon tu chon «hon ttl nh6m 2)

Nguyen Iy dam bao chat luqng trong che bien thuc pham
(Principlesof Quality Assurancein FoodProcessing)
Qua trlnh dong lanh thuc pham
(FoodFreezing)
Phat trien san pham thuc pham
(FoodProduct Development)
Y tUdng thiet ke san pham mai
(New Product Ideas)
Bao bl thuc ph am (FoodPackaging)
An toan v~ sinh nha may che bien thuc pham
(Foodprocessingplant sanitation)
Cacqua trlnh co ban trong cong ngh~ thee pham
(FoodEngineering)
Ihuc t~p ren nghe
(FoodProduct Development FieldStudy)

15 13

HQC KY 7 HQC KY 8

HQC KY6
Khoa hQCcam quan thuc pham

3-1 (FoodSensoryScience)
Phuong phap phan tich thanh phan h6a Iy thuc pham

3-1 (Physicaland ChemicalMethods for Foodanalysis)
Thu9Ctinh clla thuc pham

3-1 (Food Properties)
Truyen nhi~t va truyen khoi

3 (Heatand masstransfer in food processing)Mon tu chon (chon ttl nh6m 1).. .

HQCKYS
H6a thuc pham
(FoodChemistry)
Vi sinh thlfc ph am
(FoodMicrobiology)
Thiet ke thi nghi~m va Xlf Iy so li~u trong thuc pham
(FoodExperimental Design& Dataanalysis)
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Khoa Cong Ngh~ Ihuc Pham (Food
ScienceandTechnologyFaculty)

XuongCheBien san pham Th!t-Ca8

7
Congngh~ bao quan va che bien rau qua (Fruit
andVegetable Processing),Congngh~ chebien
thuc u6ng (Technologyof Beverages)
Khoa hoc ve thit va cong ngh~ che bien thit
(Meat Science and Technology of Meat
Products), Cong ngh~ bao quan va che bien
thuy san (SeaFoodProcessing)

Phong Thf Nghi~m Dinh Duong Ihuc Khoa Cong Ngh~ Ihuc Pham (Food
Pham ScienceandTechnologyFaculty)

Khoa Cong Ngh~ Ihuc Pham (Food
Trung Tam Nghien Cuu Che Bien Rau ScienceandTechnologyFaculty)
Qua

6

5

Phuong phap phan tkh thuc pham (Physical
and chemical methods for food analysis)
Cac qua trinh co ban trong cong ngh~ thuc
pham (Food Engineering), Ihuc hanh thuoc
tfnh cua thuc pham (FoodProperties Lab)
Dinh duong (Introduction to nutrition)

TrungTamPhanTfch (Centerfor analy- Vi~n Cong Ngh~ Sinh HQc(Institute
sis) of Biotechnology)
PhonqThi Nghi~m KyIhuat Ihuc Pham Khoa Cong Ngh~ Ihuc Pham (Food

ScienceandTechnologyFaculty)

4

Phonq thl nghi~m H6a Ihuc Pham Khoa Cong Ngh~ Ihuc Pham (Food Tht!c hanh hoa thuc pham (Food Chemistry
(FoodChemistry lab) ScienceandTechnologyFaculty) Laboratory), Congngh~ enzyme (Introduction

to Enzymology)
2 PhongThf Nghi~m Camquan (sensory Khoa Cong Ngh~ Ihuc Pham (Food Thiet ke va phan tkh cacdft Ii~u camquan thuc

evaluation lab) ScienceandTechnologyFaculty) pham (Designand analysis for sensoryevalua­
tion of foods)

3 PhonqThfNghi~mVi sinh (Microbiology Khoa Cong Ngh~ Ihuc Pham (Food Ihuc hanh vi sinh Thlfc Pham (FoodMicrobiol-
lab) ScienceandTechnologyFaculty) ogy Lab)

3 (eng ngh~ bao quan va che bien thuy san 4 3
(SeaFoodProcessing)

4 (eng ngh~ che bien tra, ca phe. cacao 3 2
(Technologyof Tea,Coffee and CacoaProducts)

5 (eng ngh~ che bien rau qua 4 3
(FruitandVegetablesProcessing)

6 HA(CP va danh gia moi nguy 2 2 0
(HACCPand RiskAssessment)

7 (eng nqhe che bien thuc uong 3 2
(Technologyof Beverages)

8 (eng ngh~ bao qulin va che bien ngu coc va cu cho bot 3 2
(Postharvesttechnology of Cerealsand AmylaceousTubers)

9 (eng ngh~ che bien dau ma thuc pharn 2 2 0
(Technologyof EdibleFatsand Oils)

10 Cacchat lam nqot va conq nqhe dl10ng mfa 3 2
(SweetenersandTechnology of Canesugar)

11 (eng nqhe enzyme 3 2
(Introduction to Enzymology)

12 Doc to thuc pham 2 2 0
(FoodToxicology)

13 B~nh nhiern khuan nr thuc pharn 2 2 0
(Food-borne infection)

CO sa VAT CHAT PHUC VU BAo TAO / TEACHING FACILITIES. . . .



CONTACT DETAILS:
Faculty of Food Science and Technology
Nong Lam University
Linh Trung ward, Thu Duc Dist., Hochiminh City
Phone: (84-8) 38960871 - Fax: (84-8) 37240077
Website: http://fst.hcmuaf.edu.vn

£)!A CHi LIEN L~C:
Khoa C6ng Ngh~ Thuc Pharn
Truong Dai h9C N6ng Lam
P.Linh Trung, Q. rno Due, Tp. HCM, Vi~t Nam
DT: (84-8) 38960871 - Fax: (84-8) 37240077
Website: http://fst.hcmuaf.edu.vn

Students of advanced undergraduate Food Technology program have higher priorities to use available
teaching resources at Nong Lam University library, reference libraries at departments that participate in
teaching for the program. Teaching materials reserved for the advanced program are planned to be
purchased each year.

Sinh vien chuang trinh tien tien C6ng Ngh~ Thuc Pham duoc uu tien su dunq cac tai nguyen giimg
day san c6 cua nha tnronq tai thu vien, thu vlen sachqlao trlnh va tai lleu tham khao tai cac don vi
tham gia giimg day va khoa chuyen nqanh, Cac tai lieu va qiao trinh tieng Anh phuc vu rieng cho
chuang trlnh tien tien cung aa duoc nha truonq len ke hoach d~t mua.

lIVIEN / III-~Pf-~R FS.

Ihuc hanh thuoc tfnh clla thuc pham
(FoodPropertiesLab)
Nghiencuuchuyensau
(AdvancedTechnologyResearch)
Phantfch thuc pham(FoodAnalysis)

PMt trien sanpham
(FoodProductDevelopment)
Thongkesinhhoc(Biostatistics)

9 Phonq ThfNghi~mPhat TrienSanPham KhoaCongNgh~Ihuc Pham (Food
ScienceandTechnologyFaculty)

10 PhongIhuc Hanh ViTfnh KhoaC6ngNgh~ThongTin (Faculty
ofComputerScience)

11 Phonq Ihuc Hanh Cong Ngh~ H6a FacultyofChemistryEngineering
(ChemistryengineeringLab)

12 Phongthi nqhiem congngh~tien tien KhoaCongNgh~Ihuc Pham (Food
(Advancedengineeringlab) ScienceandTechnologyFaculty)

13 Phonq thl nghi~mphsn tkh thuc pham KhoaCongNgh~Ihuc Pham {Food
(Foodanalysislab) ScienceandTechnologyFaculty)




