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I1. GIOI THIEU CHUONG TRINH

Cong nghé ché bién thily san 1 mot trong nhiing nganh truyén théng miii nhon cua
Truong Dai hoc Nha Trang (true day 1a Truong Dai hoc Thuy san) tir nhirng ngay dau
mai thanh 1dp nam 1959. Chuong trinh dao tao thac s Cong nghé ché bién thuy sdn la mot
trong nhitng nganh dao tao thac si ddu tién ctia Truong, chinh thirc tuyén sinh tir ndm 1995.

Chuong trinh dao tao thac si Cong nghé ché bién thuy san dinh hudng nghién ciru
danh cho nhimng nguoi tot nghiép dai hoc nhém nganh Ché bién luong thyc, thuc pham va
dd udng (Cong nghé ché bién thuy san, Cong nghé thuc phadm, hoic Cong nghé sau thu
hoach) va cac nganh gan khac (nhu Sinh hoc tmg dung, Cong nghé¢ sinh hoc, Cong nghé k¥
thuat hoa hoc, Nong nghiép...), c6 nhu cau ning cao kién thirc va k§ ning hoat dong nghé
nghiép cta nganh Cong nghé ché bién thuy san vé (1) Cong nghé ché bién va phat trién san
pham, (2) Pam bao chit lugng va an toan thuc phdm, (3) San xuét xanh, sach va phat trién
bén viing; nham phuc vu cho cong vi¢c thude linh vuc ché bién thiy san. Thac si nganh
Cong nghé ché bién thuy san dinh hudng nghién ctru c¢6 thé hoc tiép chuong trinh dao tao
trinh d6 tién si Cong nghé ché bién thuy san, Cong nghé thuc pham, hoic Cong nghé sau
thu hoach hodc cac nganh lién quan khac.

1. MUC TIEU PAO TAO

Chuong trinh dao tao thac si Cong nghé ché bién thuy san nham gitp cho ngudi hoc
nang cao kién thtrc chuyén moén va ning lyc hoat dong nghé nghiép véi cac muc tiéu sau:




PEO1: C0 tri thirc phuong phéap luan va thé giéi quan khoa hoc, y thirc trach nhiém; ning
lyc t6 chirc, quan tri va quan 1y cac hoat dong nghé nghiép tién tién; kha ning sang tao,
nang luc ngoai ngt dé van dung vao cudc séng, hoc tap va cong viéc.

PEO2: C6 tri thirc vé cong nghé ché bién, phat trién san pham, dam bao chét lugng, an toan
thuc pham, san xuat xanh - sach va phat trién bén viing;

PEO3: C6 kha niang phat huy va str dung hiéu qua kién thirc chuyén nganh vao viéc thuc
hién cac cong viéc cu thé, phu hop véi diéu kién thuc té tai co quan, t6 chire, don vi kinh té
noi lam viéc;

PEO4: C6 ning luc 1am viée doc lap, thiét ké san pham, xdy dung quy trinh, tng dung két
qua nghién ctru, phat hién va t6 chic thuc hién cac cong viéc phuc tap trong hoat dong
chuyén mon nghé nghiép;

IV. CHUAN PAU RA CHUONG TRINH PAO TAO

Sau khi hoan thanh chwong trinh dao tao thac si nganh Cong nghé Ché bién thuy
san, ngudi hoc co nhitng pham chat va ning luc sau:

1. PLOI1: C6 co s¢ ly luan triét hoc ap dung cho cong viéc nghién ctru thude linh vuc dao
tao; van dung cac kién thirc nén tang vé phwong phap luin khoa hoc, quan tri, quan ly
dé phat trién nghé nghiép; c6 trach nhiém trong coéng viéc, dao dirc nghé nghiép va
trach nhiém xa hoi.

2. PLO2: Van dung k¥ nang tu duy sang tao, tu duy phan bién, kha nang nghién curu, phat
hién va giai quyét van dé, ning luc ngdn ngir va kha ning truyén dat tri thirc dé lam viéc
hiéu qua trong linh vuc ché bién thuy san; dat ning luc ngoai ngir bac 4/6 theo Khung
nang luc ngoai ngtr cua Viét Nam.

3. PLO3: Phat hién va giai quyét cac van dé trong thuc tién san xudt nganh coéng nghé ché
bién thily san mét cach doce lap, sang tao.

4. PLO4: Van dung duogc cac kién thirc cong nghé méi, nghién ciru cai tién va phat trién
cong nghé, phat trién san phim thuy san phuc vu thi trudng trong nude va xuat khau.

5. PLOS: Quan ly chat luong va an toan thuc pham trong chudi cung tmg thity san.

6. PLO6: Thiét ké, t6 chirc, quan 1y cac hoat dong san xuat theo hudng tiép can xanh -
sach va phat trién bén viing.

V. VI TRi VIEC LAM

1. Can bd quan ly, diéu hanh tai cac doanh nghiép ché bién va dich vu thuy san.

2. Can bo k¥ thuat, giang vién, nghién ctu vién, chuyén vién tai truong, vién nghién
ctru lién quan dén thuc pham, thay san.

3. Can bd quan ly, chuyén gia, phu trach chuyén moén tai cdc co quan quan 1y nha
nudc; cac don vi phan tich, kiém dinh, quan ly chat luong, an toan thuc phém, thuy
san.

VI. QUY PINH TUYEN SINH

1. Chuan dau vao va dieu kién vé van bang dai hoc



Nguoi hoc phai tot nghiép dai hoc (hodc trinh d6 tuong duong tré 1én) nganh ding,
pht hop va nganh gin; co trinh d6 ngoai ngit bac 3 theo Khung ning lyc ngoai ngit 6 bac
dung cho Viét Nam hoidc twong duong trd 1én. Pdi v6i chuong trinh ddo tao thac si theo
dinh hudng nghién clru, ngudi hoc phai tdt nghiép dai hoc hang khé tr¢ 1én hodc c6 cong
bd khoa hoc lién quan dén linh vuc sé& hoc tap.

TT Nganh dao tao Yéu ciu ’b(X) Cac yéu ciu
sung kien | khac (néu c0)
thirc
1 Nganh dung khong -

- Cong nghé ché bién thuy san
- Cong nghé sau thu hoach
- Cong nghé thyc phdm

2 Nganh gin, nganh phii hop co -

- Quan ly thuy san

- Nubi trong thily san
- Khai thac thay san
- Khoa hoc thuy san
- Sinh hoc tng dung
- Nong nghiép

- Cong nghé sinh hoc
- K¥ thuat hoa hoc

- Héa hoc

- Sinh hoc

2. Danh muc hoc phin b6 sung kién thirc:

Tuy theo chuwong trinh hoc ghi trong bang diém, hoc vién thudc ddi tuong cé bang
dai hoc nganh gan hoic phu hop phai hoc bo tic tong khéi lwong cac hoc phan khong qua
12 tin chi. Hoc vién sé& chon trong s6 cac hoc phan sau:

TT. | M4 hoc phén Tén hoc phén S6 tin chi
Hoc phén bit bujc (6 TC)

1 Vi sinh 3(2-1)

2 Hoéa sinh 3(2-1)
Hoc phan tw chon (6 TC)

3 Hoéa hoc thuc phém 2(2-0)

4 K§ thuat thuc pham 4(4-0)

5 Hoéa phan tich 3(2-1)

6 Phén tich danh gia chat lugng thuc pham 3(2-1)




7 Cong ngh¢ lanh va lanh dong 3(3-0)
Quan 1y chét lugng va an toan thyc phim 3(3-0)
9 Bao quan san pham trén tau ca 3(3-0)
10 K§ thuat ché bién thuy san, 3(3-0)
11 Bao quan san pham trén tau ca 3(3-0)
3. Phuong thirc tuyén sinh
Xet tuyén.
VIL. CAU TRUC CHUONG TRINH
Phin Ndi dung Khoi lwong | Ty 1é
Tong quat 14 TC 23,3%
Bit Hoc phan Triét hoc (3 tin chi dbi v6i nganh
bude khoa hoc tu nhién, k¥ thuat va cong nghé). 9TC 15%
1 "~ | Tiéng Anh (6 tin chi).
Tu Céc hoc phan kién thirc va ky ning tong quat
chop | Phuc vu cho hoat dong chuyén mon nghé 5TC 8,3%
" | nghiép hiéu qua.
Nganh va chuyén nganh 19 TC 31,7%
Bit Cac hoc phan co ndi dung thiét yéu cua
2 | nganh, chuyén nganh nham bd sung, cip nhat 13 TC 21,7%
buge | 7 . . X o ia
va nang cao kién thtrc, k¥ ndng nghé nghiép.
Tu Céc hoc phan mé rong va nang cao kién thirc
i cua nganh, lién nganh hodc da dang hoa 6TC 10%
chon , N
hudng chuyén mon.
Nghién ciru khoa hoc
3 7 s
Bt | (4c chuyén dé nghién ctru 12 TC 20%
budc
T6t nghiép
4 Bé‘f Luan van thac si 15 TC 259
budc
Tong s tin chi ciia chwong trinh 60 TC 100%
VIIL. NOI DUNG CHUONG TRINHPAO TAO
1. Khung chwong trinh dao tao
Ma hoc Tén hoc phin S tin chi| Hoc phin




phén ‘ tién quyét
1. Kién thirc tdng quat 15
1.1. Cac hoc phin bit budc 9
Triét hoc/ Philosophy 3(3-0)
Tiéng Anh hoc thuit 1 3(3-0)
Tiéng Anh hoc thuat 2 3(3-0)
1.2. Céc hoc phan tw chon (tdi thiéu 1 HP & nhom 1 va tdi 5
thiéu 1 & nhom 2)
Nhom 1
Khoa hoc quan ly 3(3-0)
(Scientific Management)
Quén ly du 4n 3(3-0)
(Project Management)
Nhom 2
Phuong phap luén khoa hoc 2(2-0)
(Scientific Methodology)
Tu duy phan bién va tu duy sang tao 2(2-0)
(Crtitical and Creative Thinking)
2. Kién thirc co' s¢ va chuyén nganh 19
2.1. Céc hoc phén bit budc 13
Nhing phan ng va bién ddi ctia thyc pham trong | 2(2-0)
ché bién va bdo quan/Reactions and Changes of
Food during Processing and Preservation
K§ thuét hién dai trong ché bién, bao goi va phan | 4(3-1)
tich thyc pham/Mordern Techniques in Food
Processing, packaging and Analysis
Quan 1y an toan thyc pham trong chudi cung g 2(2-0)
thuy san/ Food Safety Management in Supply
Chain
FS508 Thu nhan va Gng dung cac chat co hoat tinh sinh 2(1-1)
hoc/ Extraction and Application of Bioactive
Compounds
Cong nghé xanh trong ché bién thyc pham thuy 3(2-1)
san/Green technologies in seafood processing
2.2. Céc hoc phan tu chon 6
Céc tinh chit luu bién cua thuc pham / Food 3(2-1)
Rheological Properties
Dénh gia tdc dong moi truong trong cong nghiép 2(2-0)

thuc pham/ Environmental Impact Assessment in




Food Industry

Thuc pham chic ning tir thiy san/ Marine 2(2-0)
functional Food
Khoa hoc cam quan va thi hiéu thuc phdm cia 2(1-1)
nguoi tiéu dung/ Sensory Science, Food Choice
and Acceptability
Polymer sinh hoc bién va tng dung trong cong 2(2-0)
nghiép thuc pham/ Marine Biopolymers and their
Application in Food Industry
Cong ngh¢ enzyme va ing dung trong san Xuét 3(2-1)
thuc pham/ Enzyme Technology and Its
Application in Food Industry
San xuét va (mg dung ché phim vi sinh trong 3(1-2)
cong nghiép thuc pham/ Microbio products:
Production and Applications in Food Industry
3. Nghién ctru khoa hoc 12
Chuyén dé nghién ctru 1 4
Chuyén dé nghién ctru 2 4
Chuyén d& nghién ctru 3 4
4. Tot nghiép 15
Luan van thac si 15
Téng cong: 60




