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LICH SU HINH THANH

Nganh Bao Quan Ché Bién va Nong San Thuc Pham (BQ&CBNSTP) dugc thanh lap tai trudng DHNL TP
HG6 Chi Minh theo quyét dinh clia B6 Gidao Duc va Dao tao sé 5435/KHTC ngay 11/8/1995.

Ngay 27/12/1996: Quyét dinh clia Hiéu trudng truong Dai Hoc Néng Lam vé viéc thanh 1ap B6 mén
BQ&CBNSTP va quyét dinh tuyén sinh ctia nganh.

Ngay 24/02/1997 ra mét bé mon véi day du cac chuyén nganh ché bién: thiy san, ky nghé tha y san,
cong nghé sau thu hoach (co khi cong nghé), rau qua va luong thuc.

Ngay 15/12/2000 Bé Truéng B6 Gido Duc va Pao Tao da ra quyét dinh sé 5543/QD-BGD&DT-TCCB
thanh lap Khoa Céng Nghé Thuc Pham trén co s& B6 Mén Bado Quan va Ché Bién Néng San Thuc
Pham.

Ngay 22/11/2004: M& chuyén nganh Bao Quan Ché Bién Néng San Thuc pham va Dinh dudng ngudi.
Ngay 16/12/2005: M& chuyén nganh Bao quan Ché bién Néng san Thuc pham va Vi sinh Thuc pham.
Ngay 20/08/2009: M& dao tao Thac si nganh Céng nghé thuc pham

Ngay 29/08/2016: M& dao tao Tién si nganh Céng nghé thuc pham

HISTORY

The Department of Agro-products Preservation and Processing was found according to the Decision
No 5435/KHTC of the Ministry of Education and Training on 11/08/1995.

On 15/12/2000, following the Decision No 5543/QD-BGD&DT-TCCB of the Ministry of Education and
Training, the Faculty of Food Science and Technology was organized upon the move and expansion of
the old department.

The disciplines of human nutrition and food microbiology were established on 22/11/2004 and
16/12/2005, respectively.

Master in Food and Beverage Technology was established on 20/08/2009.

® Ph.D.in Food and Beverage Technology was established on 29/08/2016.
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KHOA CONG NGHE THU'C PHAM BAO GOM 6 BO MON:
® Bd Mén Cong nghé ché bién va Phat Trién San Pham

® B6 M6n Coéng Nghé Sau Thu Hoach

¢ B6 Mén Dinh Dudng Nguai

® B& Mén Héa Sinh Thuc Pham

® B6 Mén Ky Thuat Thuc Pham

» B& Mén Vi Sinh Thuc Pham
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THE FACULTY OF FOOD SCIENCE AND TECHNOLOGY COMPRISES SIX DEPARTMENTS:
® Department of Food Processing & Product Development

® Department of Post-harvest Technoloqgy

® Department of Human Nutrition

® Department of Food Biochemistry

® Department of Food Engineering

e Department of Food Microbiology

CHUONG TRINH DAO TAO

Khoa CNTP dao tao dao tao 5 chuyén nganh:

® Ky SuNganh Bao Quan va Ché Bién Noéng San Thuc Pham

® Ky SuNganh Bao Quan Ché Bién Néng San Thuc Pham va Dinh Dudng Nguai

® Ky SuNganh Bado Quan Ché Bién Néng San Thuc Pham va Vi Sinh Thuc Pham

® Ky SuNganh Khoa Hoc va Céng Nghé Thuc Pham (chuang trinh tién tién gidng day bang
ti€éng Anh)

e Thac Sy nganh Céng Nghé Thuc Pham

¢ Tién Sy nganh Céng Nghé Thuc Pham

e Ky sw Chuong trinh chét lwong cao (hoc tdi thiéu 30% bang tiéng Anh)

ACADEMIC PROGRAMS

The Faculty of Food Science and Technology has been training four specialities:

® Bachelor degree in Agricultural & Food Products Preservation and Processing

e Bachelor degree in Agricultural & Food Products Processing and Human Nutrition

e Bachelor degree in Agricultural & Food Products Processing and Food Microbiology
e Bachelor degree in Food Science and Technology (advanced education program)
® Master degree in Food Technology
® Ph.D. degree in Food Technology




LINH VUC NGHIEN CUU

Khoa CNTP ¢é nhiing cong trinh nghién ctu trong linh vuc bao quén va ché bién thuc phdm theo
yéu cau thuc té clia xa hoi nhdam chuyén giao tién bo ky thuat dén tan tay cac nha san xuat.
® Cong nghé sdy thuc pham
® Phat trién cac sdn pham tu thuc vat
Phat trién cac san pham tir déng vat
Phat trién cac thuc phdm chiic nang
San xuat cac loai bao bi va mang bao an dugc
Ly trich céc loai tinh dau
Cac hgp chéat 6n dinh cau tric thuc phdm
Céac chiang vi khuan lactic (ing dung trong bao quan va ché bién thuc pham
Coéng nghé sau thu hoach (rau qua, ngi céc, tra, ca phé, cacao)

Noi hap tiét truing

Thiét bi do cau tric thuc pham




ACADEMIC ACTIVITIES

Research in the Food Science and Technology faculty is clustered into several main excellence areas in
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
Edible coating processing
Essential oil extraction
Food structural stabilizers
Lactic bacteria cultures for food processing and preservation
Post-harvest technology (Fruits & vegetables; Cereals; Tea, coffee & cacao)

May xay thit

San pham xuc xich San pham paté




CHUONG TRINH TIEN TIEN NGANH CONG NGHE THUC PHAM
UNDERGRADUATE ADVANCED PROGRAM IN FOOD TECHNOLOGY

Tén chuong trinh:  Chuong trinh tién tién C6ng Nghé Thuc Pham
Advanced Program in Food Technology
Trinh d6 dao tao: Pai hoc (Ky su)
Undergraduate (Engineer)
Nganh dao tao: Céng Nghé Thuc Pham
Food Technology
Loai hinh dao tao:  Chinh quy tap trung
Full-time

MUCTIEU DAO TAO / EDUCATIONAL OBJECTIVES

(1) Dao tao nguén nhan luc dugc trang bi cdc phdm chat tién tién: ndm viing kién thic chuyén
mon, ¢ ky ndng thuc hanh thanh thao va ky nang (ing dung tét dap tiing cho nhu cau phat trién
cla dat nudc, theo kip nhip dé phat trién ctia cac nudc trong khu vuc va trén thé gidi;

(2) Tao dung mot chuong trinh chudn muc quéc té du suc canh tranh véi trao luu du hoc &
nudc ngoai va thu hat sinh vién nudc ngoai trong khu vuc vao hoc tap tai PHNL;

(3) Tré thanh mét nganh dao tao ¢6 dnh hudng tich cuc déi véi su phat trién trong linh vuc
cdng nghiép thuc pham va di dau trong cac thanh tuu nghién ctu thudc linh vuc nay trén pham vi
ca nudc va khu vuc.

(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 universities and 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.

THOI GIAN DAO TAO THEO THIET KE / PROGRAM DURATION

4,5 nam (4.5 years)

KHOI LUONG KIEN THUC TOAN KHOA / REQUIRED TOTAL CREDITS

146 tin chi trong d6 c6 15 tin chi tdng cudng tiéng Anh & ndm thi nhat va khéng ké cac hoc phan
Gido duc Thé chat, Gido duc Quéc phong.

(146 credits including 15 credits of preparatory English and exclusive of Physical Education and Military
Education)

DOl TUGNG TUYEN SINH / ENROLLMENT

Hoc sinh t6t nghiép THPT, tring tuyén khéi A va B vao truéng DH Nong Lam, TP HCM trong ky thi
tuyén sinh dai hoc, hoac cac trudng cé khéi nganh tuong duong véi két qua cao hon két qua thi
sinh thi d6 vao nganh Céng Nghé Thuc Pham trudng BH Néng Lam, TP HCM (dién dugc tuyén
thang hoac diém trén moét mic do nha trudng quy dinh tirng nam), déng thoi dat diém kiém tra
ti€éng Anh dau vao tuang duong TOEFL 400 (IELTS 4,5)




People who meet the following requirements can be admitted to this program:

1. Passed the 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 TOEFL score of 450 (IELTS 4.5), or passed the entry English test organized by NLU.

QUY TRINH BAO TAO, DIEU KIEN TOT NGHIEP / EDUCATIONAL PROCESS AND GRADUATION REQUIREMENTS

Sinh vién dugc hoc trong diéu kién hoc tap tot nhat bang tiéng Anh, chuong trinh dao tao dugc xay
dung trén co s& tham khao chuang trinh dao tao nganh Khoa hoc va Céng nghé Thuc phdm Dai
hoc California-Davis, mot trong cac trudng cé uy tin hang dau ctia Hoa Ky vé dao tao ky su Khoa
hoc va Céng nghé Thuc pham. Giang vién la nhimng can bé cla trudng Pai hoc Nong Lam TPHCM
va mét sé trudng, vién nghién ctu c6 kinh nghiém gidng day, ting day va hoc tai cac nudc noi
ti€éng Anh; mét s6 mon hoc sé do gido su cla trudng Dai hoc California-Davis (UCDavis) truc ti€ép
giang day.

Quy trinh dao tao dudc td chirc theo hoc ché tin chi. Diéu kién tét nghiép tuan theo Quy ché dao
tao theo hoc ché tin chi chia trudng Dai hoc Nong Lam TPHCM. Sinh vién phai hoan thanh tat ca cac
hoc phan bat budc cling nhu s6 hoc phan tu chon theo yéu cau clia chuong trinh dao tao, téng
lugng kién thic téi thiéu 1a 131 TC (Khéng bao gém 15 TC trong hoc ky chuén bi ngoai ngti - hoc ky
1) véi diém trung binh tét nghiép > 5,0 theo thang diém 10. Thuc tap t6t nghiép va dé an tot
nghiép cling la nhitng hoc phan bat budc, phai dat diém tu 5,0 trd 1én.

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 NLU and 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 as first 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 = 5.0 (10-level system). The graduation practice and thesis are required courses,
which also required a minimum grade point of 5.0.

THANG DIEM / GRADING SYSTEM

Thang diém 10 (diém s6 va diém chir) theo quy ché dao tao theo hoc ché tin chi cia trudng Pai hoc
Néng Lam Tp. H6 Chi Minh.

The 10-scale grading system (letter or number grade) is to be used in accordance with the Regulation
of Credit-based Academic System of NLU.

JEm




10-scale

Number
9,5 To
8,5 To
8,0 To
7,0 To
6,5 To
5.5 To
5,0 To
4,0 To

below 4,0

Not pass

CHUONG TRINH DAO TAO TIN CHi NGANH CONG NGHE THUC PHAM

HOC KV 1
Chuan bi ngoai ngir (preparatory English)
Anh van chuyén nganh 1 (professional English 1)

HOC KY2
18*  Anh vén t6ng quat (General English)
4 Anh van chuyén nganh 2 (Professional English 2)
Gidi tich 1 (Calculus 1)

Gido duc thé chat 1 0-1* Vatly 1 (Physics 1)

Thinghiém Vat Iy 1 (Physics 1 Laboratory)

Héa dai cuong 1 (General Chemistry 1)

THH6a DC 1 (General Chemistry 1 Laboratory)
Sinh hoc 1 (Biological Sciences 1)

TH Sinh hoc 1 (Biological Sciences 1 Laboratory)
Gido duc thé chat 2*

Quan su 1 (ly thuyét)*

Quan su (thuc hanh)*

HOC KY3

Gidi tich 2 (Calculus 2)

Vét ly 2 (Physics 2)

Thuc hanh Vatly 2 (Physics 2 Laboratory)

Héa dai cuang 2 (General Chemistry 2)

TH Héa DC 2 (General Chemistry 2 Laboratory)
Sinh hoc 2 (Biological Sciences 2)

TH Sinh hoc 2 (Biological Sciences 2 Laboratory)
Dudng 16i CM cGia Dang CSYN

Man tu chon (chon tirnhém 1)

HOC KY 4

Héa sinh dai cuong (General Biochemistry)

TH Héa sinh dai cuong (General Biochem Lab)
Héa hitu co (Organic chemistry)

TH Héa hitu co (Organic chemistry lab)

Pai cuong vé Khoa hoc&Cdng nghé Thuc pham
(Introduction to Food Science and Technology)
Dinh du@ng dai cuong (Introduction to Nutrition)
Cécnguyén Iy co ban ctia chti nghia Mac Lénin




HOCKY5

Hoa thuc pham

(Food Chemistry)

Vi sinh thuc pham

(Food Microbiology)

Thiét ké thi nghiém va x(t Iy s6 liéu trong thuc phdm
(Food Experimental Design & Data analysis)

Mén tu chon (chon tirnhém 1)

HOCKY 6

Khoa hoc cam quan thuc pham

(Food Sensory Science)

Phuong phép phan tich thanh phan hda Iy thuc pham
(Physical and Chemical Methods for Food analysis)

Thudc tinh ctia thyc pham

(Food Properties)

Truyén nhiét va truyén khi

(Heat and mass transfer in food processing)

HOCKY 7

Nguyén Iy dam béo chét lugng trong ché bién thuc pham
(Principles of Quality Assurance in Food Processing)
Qué trinh dong lanh thuc pham

(Food Freezing)

Phat trién san pham thuc pham

(Food Product Development)

Y tudng thiét ké san phdm mdi

(New Product Ideas)

Bao bi thuc pham (Food Packaging)

An toan vé sinh nha mdy ché bién thuc pham
(Food processing plant sanitation)

(ac qud trinh co ban trong cong nghé thuc pham
(Food Engineering)

Thuc tap rén nghé

(Food Product Development Field Study)

0-1

16

HOC KY8

Béo cdo chuyén dé (Food Science Seminar)
Tutudng H6 Chi Minh

Man tu chon (chon tir nhém 2)

HOC KY9
Khda ludn tot nghiép (Senior Project)
Man tu chon (chon tif nhom 2)

*:nhiing mén hoc khéng céng tin chi trong chuong trinh

TONG CONG: 136 TiN CHI

DANH SACH CAC MON HOC TU CHON

NHOM 1: KHOI KIEN THU'C KHOA HOC XA HOI VA NHAN VAN
Khoa hoc méi trudng (Environmental Science)

Xa hoi hoc (Sociology)
Phap luat Viét Nam dai cuong
(Introduction to Vietnam Law system)

Kinh té hoc dai cuong (Introduction to Economics)
Pai cuong vé quan ly chat lugng cong nghiép
(Introduction to Industrial Quality Management)

Quan tri kinh doanh (Business Management)

Ké toan dai cuong (Introduction to Accounting)

Marketing can ban (Marketing)

NHOM 2: KHOI KIEN THUC CHUYEN NGHIEP
Céng nghé ché bién slia va cac san pham tu siia

(Technology of Milk and Dairy Products)
Khoa hoc vé thit va cong nghé ché bién thit

(Meat Science and Technology of Meat Products)




Céng nghé bao quan va ché bién thay san
(Sea Food Processing)

Céng nghé ché bién tra, ca phé, cacao
(Technology of Tea, Coffee and Cacoa Products)
Coéng nghé ché bién rau qua

(Fruit and Vegetables Processing)

HACCP va danh gia méi nguy

(HACCP and Risk Assessment)

Cong nghé ché bién thic uéng

(Technology of Beverages)

Céng nghé bao quan va ché bién ngl coc va cti cho bét

(Post harvest technology of Cereals and Amylaceous Tubers)

Céng nghé ché bién dau ma thuc pham
(Technology of Edible Fats and Qils)

Céc chat lam ngot va cong nghé duong mia
(Sweeteners and Technology of Cane sugar)
Coéng nghé enzyme

(Introduction to Enzymology)

Poc t6 thuc pham

(Food Toxicology)

Bénh nhiém khuan tir thuc pham
(Food-borne infection)

(0 SO VAT CHAT PHUC VU DAO TAO / TEACHING FACILITIES

hiém Don vi quan Iy
Phong thi nghiém Hoa Thuc Pham Khoa Cong Nghé Thuc Pham (Food
(Food Chemistry lab) Science and Technology Faculty)

Phong Thi Nghiém Cam quan (sensory Khoa Cong Nghé Thuc Pham (Food
evaluation lab) Science and Technology Faculty)

Phong Thi Nghiém Vi sinh (Microbiology Khoa Cong Nghé Thuc Pham (Food

lab) Science and Technology Faculty)

Trung Tam Phan Tich (Center for analy- Vién Cong Nghé Sinh Hoc (Institute

sis) of Biotechnology)

Phong Thi Nghiém Ky Thut Thuc Pham  Khoa (6ng Nghé Thuc Pham (Food
Science and Technology Faculty)

Phong Thi Nghiém Dinh Dudng Thuc Khoa C6ng Nghé Thuc Phdm (Food

Phdm Science and Technology Faculty)

Khoa Cong Nghé Thuc Pham (Food
Trung Tam Nghién Ciu Ché Bién Rau Science and Technology Faculty)
Qua
Xudng Ché Bién san pham Thit-(a Khoa Cong Nghé Thuc Pham (Food
Science and Technology Faculty)

Courses

Thuc hanh hoa thuc phdm (Food Chemistry
Laboratory), (dng nghé enzyme (Introduction
to Enzymology)

Thiét ké va phan tich cdc dit liéu cdm quan thuc
phdm (Design and analysis for sensory evalua-
tion of foods)

Thuc hanh vi sinh Thyc Pham (Food Microbiol-
ogy Lab)

Phuong phap phan tich thuc pham (Physical
and chemical methods for food analysis)
(C4c qud trinh cg ban trong cdng nghé thuc
phdm (Food Engineering), Thuc hanh thudc
tinh cGa thuc pham (Food Properties Lab)

Dinh du@ng (Introduction to nutrition)

(6ng nghé bao quan va ché bién rau qua (Fruit
and Vegetable Processing), (6ng nghé ché bién
thic udng (Technology of Beverages)

Khoa hoc vé thit va cong nghé ché bién thit
(Meat Science and Technology of Meat
Products), (ong nghé bao quan va ché bién
thay san (Sea Food Processing)




Phong Thi Nghiém Phat Trién San Pham Khoa Cdng Nghé Thuc Pham (Food Phdt trién san pham
Science and Technology Faculty) (Food Product Development)

Phong Thuc Hanh Vi Tinh Khoa Cong Nghé Thang Tin (Faculty Thong ké sinh hoc (Biostatistics)
of Computer Science)
Phong Thuc Hanh Cong Nghé Héa Faculty of Chemistry Engineering Thuic hanh thudc tinh cda thuc pham
(Chemistry engineering Lab) (Food Properties Lab)
Phong thi nghiém cong nghé tién tién Khoa Cong Nghé Thuc Pham (Food Nghién ctiu chuyén sau
(Advanced engineering lab) Science and Technology Faculty) (Advanced Technology Research)

Phong thi nghiém phan tich thuc phdm Khoa Céng Nghé Thuc Pham (Food Phan tich thuc phdm (Food Analysis)
(Food analysis lab) Science and Technology Faculty)

Sinh vién chuong trinh tién tién Céng Nghé Thuc Pham duoc uu tién st dung cac tai nguyén giang
day san c6 clia nha trudng tai thu vién, thu vién sach gido trinh va tai liéu tham khao tai cac don vi
tham gia gidng day va khoa chuyén nganh. Cac tai liéu va gido trinh tiéng Anh phuc vu riéng cho
chuong trinh tién tién cling da dugc nha trudng 1én ké hoach dat mua.

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.

DIA CHI LIEN LAC: CONTACT DETAILS:

Khoa Céng Nghé Thuc Pham Faculty of Food Science and Technology
Truong Pai hoc Nong Lam Nong Lam University

P. Linh Trung, Q. Tha Buc, Tp. HCM, Viét Nam Linh Trung ward, Thu Duc Dist., Hochiminh City
DT: (84-8) 38960871 - Fax: (84-8) 37240077 Phone: (84-8) 38960871 - Fax: (84-8) 37240077
Website: http://fst.hcmuaf.edu.vn Website: http://fsthcmuaf.edu.vn






