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TT/N® | Muc/ Items Thong tin / Information

1 Tén nganh Cong nghé thuc pham (giang day bang tiéng Anh)
dao tao/ Master program in Food Technology
Programme
Name

2 Ma nganh/ 8540101
Code

3 Pon vi quan ly/ | B6 mon Cong nghé thye pham, Khoa Nong nghiép

Department of Food Technology, College of Agriculture

Chuin dau vao/
Expected
entrance
requirements

4.1

Nganh phu hop
khong hoc bd
sung kién thirc/
Applicant’s
relevant
graduated
discipline
(supplementary
courses not

needed)

Cong nghé thyc pham
Food Technology

4.2

Nganh phu hep
hoc bd sung
kién thire/
Applicant’s
relevant
graduated
discipline
(supplementary
courses needed)

- Cong nghé sau thu hoach (Post havest technology),

- Cong nghé ché bién thuy san (Tt echnology of seafood processing),

- Pam béo chit lugng va an toan thuc pham (Food safety and quality
assurance),

- K§ thuat thuc pham (Food engineering),

- Sinh hoc (Biology),

- Sinh hoc tng dung (Applied of biology),

- Cong nghé sinh hoc (Biotechnology),

- Cong nghé k¥ thuat hoa hoc (Chemical engineering and technology),

- Céac nganh khac theo quyét dinh ciia hoi dong tuyén sinh Trudng.
Ap dung véi truong hop ung vién di duoc dio tao it nhat 3 trong 4 nhom
mon hoc (Relevant discipline to be decided by the Admission Council.
Ensure standard entry requirements, candidates are expected to have
basic science training in at least 3 out of 4 of the followings field)




1. Toan, théng ké va vat Iy (Mathematics, statictis, physics)
2. Héa hoc va hoéa sinh (Chemistry, biochemistry)

3. Sinh hoc va vi sinh vat (Biology, microbiology)

4. Cac mén ctia khdi nganh k¥ thuat (Engineering)

4.3

Yéu cau chung/
General
requirements

Tt nghi€p Pai hoc (hoac trinh d twong duong tré 1€n) nganh phu
hop; hang kha hoac c6 cong bd khoa hoc lién quan dén linh vuc hoc
tap/ Owner of University degree (or equivalent or higher) in a relevant
discipline; either Good graded degree or evidence of scientific
publications related to the applied discipline

C6 nang luc ngoai ngit tiéng Anh tir bac 4 trd 1én theo Khung ning luc
ngoai ngit 6 bac dung cho Viét Nam hodc tuong duong (theo Bang
tham chiéu quy d6i mot s6 vin bang hodc chimg chi ngoai ngit twong
duong Bac 4 Khung nang lyc ngoai ngir 6 bac dung cho Viét Nam ap
dung trong tuyén sinh va dao tao trinh do thac si kém theo Thong tu
s0: 23/2021/TT-BGDBT ngay 30 thang 8 nam 2021 ciia BO trudong Bo
Gido duc va Dao tao)

Possessing the English language competence of Level 4 or above Level
4 in accordance with the Vietnamese Foreign Languages Competence
Framework or the certified equivalent competence (according to the
Table of References for conversion of some foreign language diplomas
and certificates in equivalence to Level 4 in accordance with the
Viethamese Foreign Languages Competence Framework in support of
admission and education in Master’s academic programmes as
annexed to Circular 23/2021/TT-BGDDT dated 30 August 2021 by the
Minister of Education and Training)

Céc trudng hop sau ddy duge mién yéu ciu co ching chi tiéng Anh/
The requirement of English language certificate does not apply to the
following cases:

(1) cong dan cua quéc gia dang sir dung tiéng Anh nhu ngén ngir
chinh; (ii) Bang t6t nghiép trinh d6 dai hoc tré 1én nganh tiéng Anh;
hodc bang tbt nghiép trinh d¢ dai hoc tr6 1én ma chuong trinh dugc
thuc hién chu yéu bang tiéng Anh

(i) citizens of a country where English is the primary language; (ii)
owners of undergraduate or postgraduate degree in English major, or
owners of undergraduate or postgraduate degree with English is the
dominant medium of instruction.

Muc tiéu/
Objectives

- Muc tiéu chung/General objectives:

Chuong trinh ddo tao Cao hoc nganh Cong nghé thuc pham nham dio
tao ra nhimng thac si nganh Cong nghé thuc phdm c6 pham chit dao
dirc va stre khoe tot, co nang lyc thuc hanh, ¢6 kha ning tiép tuc phat
trién trong chuyén mén va y thirc phuc vu cong ddng, dap tmg nhu cau
phat trién ngudn nhén lyc va hoi nhap véi thé gisi.

The master programm in Food Technology aims to produce master
degree holders with good ethic and health qualities, capable of
working well and developmentally advancing in their career,
consciousness in serving community, and meeting the needs of human
resource development and global integration.

- Muc tiéu cu thé/Specific objectives

Chuong trinh trang bi cho nguodi hoc: (The program provides learners
with)

a. Kién thirc chuyén mon da nganh va chuyén sau vé linh vuc cong
nghé thuc pham va an toan thuc pham (multi-disciplinary and
specialized professional knowledge in food technology and food
safety).




b. Kién thirc vé k¥ thuat ton trir sau thu hoach va bao quan thuc pham,
song song d6 13 khoa hoc va cong nghé thuc phim (knowledge in
postharvest and food preservation engineering, and food science).

c. Tu duy sang tao, tinh tu chu trong phuong phép lam viéc va nghién
ctru khoa hoc dé gop phan giai quyét thanh cong cac van dé lién quan
dén an ninh luong thuc thong qua san xuét thyc phim an toan cd chat
luong cao (creative thinking skills and the autonomy in work as well as
in research activities solving problems that related to food security
through the production of safe foods of high quality).

d. Kha ning 1am viéc theo nhém, y thire trach nhiém nghé nghiép va
xa hoi (teamwork skills, sense of professionalism and social
responsibility).

Chuin dau ra/
Expected Learning
outcomes

6.1

Kién thirc/
Knowledge

a. Nam va hiéu duoc kién thirc co ban trong linh vuc khoa hoc xa hoi
va triét hoc phu hop véi chuyén nganh duogc dao tao.

Understanding of knowledge in humanities and social sciences
relevant to the field of study.

b. Ném va hiéu duoc nhitng kién thtrc ciia khdi nganh bao gém vi sinh
thuc pham, hoa hoc thuc pham, tinh chat vat 1y ctia ndng san, cac qua
trinh thuc phém, cac k¥ thuat sinh hoc, nguyén 1y cua céc qua trinh
truyén va dong hoc phan tng, cac phuong phap phan tich va thong ké
s6 liéu.

Has profound and detailed scientific knowledge and understanding of
food microbiology, food (bio)chemistry, engineering properties of
biological materials, food processing, bioprocess engineering in food
technology, transport phenomena and engineering kinetics, and
statistics.

c. Nam va hiéu dugc nhitng kién thirc lién quan dén cac qua trinh ché
bién & nhiét do cao va nhiét do thap, kién thirc vé dinh dudng nguoi,
khoa hoc vé cam quan, khoa hoc vat liéu thuc phém, san xuat sach

hon, phat trién san pham thyc pham va thuc pham chirc nang.

Has profound and detailed scientific knowledge and understanding of
food thermal and low temperature processing, human nutrition,
sensory science, food materials science, cleaner production, food
product development, and functional foods.

d. Nam va hiéu duoc nhing goi kién thiic vé cong nghé bao quan va
ché bién rau qua, ngii cdc, sita va thuy, hai san; kién thtcc vé bao bi
thuc phém; cd thé phat trién va van hanh doc lap céc nghién ctru
va/hodc ap dung cac ¥ tudng sang tao trong moi truong nghién ctru dé
tim ra kién thirc va giai phap mai cho nhiing van dé nghién ciru phirc
tap da linh vyec.

Has profound and detailed scientific knowledge and understanding of
postharvest and processing technology of fruit and vegetable, cereals,
dairy products, aquatic products, food packaging; can develop and
execute independently original scientific research and/or apply
innovative ideas within research environments to create new and/or
improved insights and/or solutions for complex (multi)disciplinary
research questions respecting the results of other researchers.

6.2

K¥ nang/ Skills

a. C6 thé danh gia duoc chirc ning va tinh an toan cua thyc pham & khia
canh strc khoe con nguoi trong mi lién hé véi nguyén li¢u, viéc bdo quan
sau thu hoach va ché bién thanh thuc pham dua trén s6 liéu phan tich
dugc va s6 liéu tham khao; lam chu cac ky nang va c6 nang luc giai quyét
van dé dé phan tich cac bai toan vé chat luong va an toan trong chudi thuc
pham va thiét 1ap cac giai phap va thyc thi ching.




Can critically evaluate the functionality and safety of foods in the
context of human health including the relation with raw materials,
their postharvest storage and processing into foods based on
analytical data and scientific literature data;, masters the skills and
has acquired the problem solving capacity to analyze issues of food
quality and safety along the food chain and to elaborate
interdisciplinary and integrated qualitative and quantitative
approaches and solutions including their implementation.

b. Lam chu k¥ nang quan ly du &n; ¢6 nang luc lam viéc ddc lap trong
mdt nhom da nganh voi tu cach 1a thanh vién nhom hodc truéng nhom
hogc lam viéc trong cac moi truong qudc té va da vin hoa; co k¥ ning
truyén dat mot cach thuyét phuc va chuyén nghiép cac két qua nghién
clru, cac suy nghi, ¥ tuong va y kién dé xuét, ca bang vin ban va bang
miéng, cho cac bén lién quan tir dong nghiép dén cong ching.

Masters the project management skills;, has acquired independently
acting capacity in a multidisciplinary team as team member or team
leader in international and intercultural settings; convincingly and
professionally communicate personal research, thoughts, ideas, and
opinions of proposals, both written and oral, to different actors and
stakeholders from peers to a general publzc

6.3 |Muctychiva |Co dugc tam nhin rong hon vé cac van dé an ninh luong thuc, lién
trach nhiém / quan dén sau thu hoach va ché bién thuc pham; phat trién va thuc hién
Self-learning and | nghién ctru khoa hoc mdt cach doc lap; ap dung cac y tuong ddi méi
responsibiltiy trong méi trudng nghién ctru dé tao ra nhitng hiéu biét mdi, hodc su

cai tién va giai phap cho cac cau hoi nghién ciru phirc tap (da nganh),
t6n trong két qua ciia cac nha nghién ciru khéc.

Has acquired a broad perspective to problems of food security, related
to postharvest and food processing; develop and execute independently
original scientific research; apply innovative ideas within research
environments to create new or improved insights and solutions for
complex (multi)disciplinary research questions respecting the results
of other researchers.

6.4 | Ngoai ngit truéc | Khong yéu cau/Not required
khi t&t nghiép/

Foreign language
requirement upon
graduation
7 | Cau tric chwong - Kién thic chung: 3 tin chi (Triét hoc)/General knowledge 3 credits
trinh dao tao/ | - Kién thirc khéi nganh: 11 tin chi/ Fundamental knowledge: 15 credits
Program - Kién thirc chuyén nganh: 19 tin chi/Specialized knowledge: 19 credits
structure - Nghién ctru khoa hoc: 27 tin chi/Scientific Research: 27 credits
8 Pa tham khao | CTDT Cong nghé thuc phém bac thac si, Pai hoc Gent, Vuong quéc
CTDT cua Bi/ The curriculums of Ghent University, Belgium:
truong/ https://studiekiezer.ugent.be/master-of-science-in-food-technology-
Benchmarked en/2021
academic CTDT Cong nghé thuc phém bac thac si, Pai hoc KU Leuven, Vuong
programmes qudc Bi/ The curriculums of KU Leuven, Belgium:
https://onderwijsaanbod.kuleuven.be//opleidingen/e/SC 51016882.htm
9 Hoc phan bo - SO hoc phén: 1; tong tin chi: 3

sung Kién thirc
cho cac nganh
yéu cau & muc
4.2/ Supplementary
courses as required
atitem 4.2

Number of preparative courses: 1; number of credits: 3
- Tén cac hoc phan /Name of preparative course
1. Héa hoc thuc pham, NS318, 3 TC/Food chemistry, NS318, 3 credits




10 | Tuyén sinh Theo dé 4n tuyén sinh ctia Trudng Pai hoc Can Tho hang nim
Admission Hinh thtrc tuyén sinh c6 thé ap dung: Xét tuyén; Thi tuyén.
requirement Ung vién nudc ngoai chi xét tuyén.

In accordance with annual CTU Admission Project; Admission forms:
Dossier review, Exams, Foreign applicants: Dossier review.
10.1 | Mén thi tuyén | 1. Nguyén Iy ché bién va bao quan thuc pham/ Principles of food
sinh (néu chon hin| processing and preservation
thikc thi tuyen) 2. Hoéa sinh cong nghiép/ Industrial Biochemistry
Admission exam
subjects (applied
to Exams)
10.2 | piéu kién xét - Pam bao yéu cau chuan dau vao/ To be met the expected entrance

tuyén requirements
Dossier review | - Theo quyét dinh ctia hoi dong tuyén sinh Trudng/To be decided by
conditions CTU Admission Council

Chuwong trinh dao tao chi tiét /Program specification
Tong sb tin chi/ Total credits: 60 TC/ 60 credits

Thoi gian dao tao/ Training duration: 24 thang/ 24 months,

maximum of 48 months

ti da: 48 thang/

g Z| 3 Elg |3 |+
5| 8| 5 | £|% | g £
M s6 A 5 S| 22| E2| 2| & | =8| o8
TT/ HP/ Tén hoc phan/ S| 2 ? © e é = I < % g é
%! Co Course B HEEEIEE R
| E| = | €2 g% &
> Sl5 | sl |2 |7
I. Phén kién thirc chung (General knowledge)
1 | ML607 | Philosophy/Triét hoc 3 ] x| 45 | | | LI
Céng/ Total: 3 TC (3 TC Bat budc)/ 3 compulsory credits
I1. Phan kién thirc khdi nganh (Fundamental knowledge)
Scientific research methodolo
3 FT601 Phuong phap nghién ctru khoa hoc & 2 X 20 120 LIl
4 | FT635 | Applied statistics/Thong ké img dung 2 X 20 |20 I, 11
Food quality and safety management
5 FT613 workshop 2 X 20 |20 I 1I
An toan va quan ly chat lugng thyc pham
6 | FT609 Engingering proger‘fies: of bi?logical 3 <« 130 |30 L1l
materials/Tinh chat vat 1y ciia ndng san
Transport phenomena and engineering
7 | FT610 | kinetics 3 X 30 |30 I 1I
Céc qua trinh truyén va dong hoc phan img
8 | FT626 | Optimization/Téi vu héa 2 X 30 L 11
9 | Fre27 | Enzyme in Fopd processing ) . 30 LI
Enzyme thyc pham
Bioprocess Engineering in Food
10 | FT628 | technology/Ky thuat cac qua trinh sinh 2 X 30 L1II
hoc trong cong nghé thuc pham
Modelling and stimulation in food
11 | FT629 | processing/Mo hinh va mé phong trong 2 X 30 LI
cong ngh¢ thuc pham

Cong: 11 TC (sé TC Bat buéc: 6; s6 TC Tu chon: 5)
Sum: 11 credits (6 compulsory credits, 5 optional credits)
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I11. Phén Kkién thirc chuyén nganh (Specialised knowledge)
12 | FT603 F(.)o.d mlcroblxology and analysis 3 « 30 |30 L1l
Vi sinh thuc pham
13 | FT604 Food chemlstt;y and analysis 3 X 30 | 30 LI
Héa hoc thuc pham
Food processing
. . I, 11
14| FT606 K¥ thuét cac qua trinh ché bién thyc pham 3 x 30130 ’
Thermal processing of foods
15 | FT634 | Qua trinh nhiét d6 cao trong ché bién thyuc 3 X 30 |30 L 10
phim
Low temperature processing of
16 | FT608 | foods/Qua trinh nhiét do thp trong ché 3 X 30 |30 L1II
bién thyc phim
Human nutrition
17 | FT605 ) ~ X 2 X 30 I, 1T
Dinh dudng cong dong
18 | FTe1p | Semsory science 2 x | 30 LI
Cam quan thyc pham
Food materials science
. 2 30 I, 11
19| FT630 Khoa hoc vt lidu thyc pham X ’
20 | FT631 Cﬂleanfr production ) < 30 L1l
San xuat sach hon
21 | FTe32 FO,Od, Aprcﬂ>duclt develo?ment ) < 30 L1l
Phat trién san pham thyc pham
22 | Fre33 | Functional foods 2 x | 30 LI
Thuc pham chtic nang

Céng: 19 TC (sé6 TC Bit budc:15 sé TC Tu chon: 4)/
Sum: 19 credits (15 compulsory credits, 4 optional credit)

IV. Phin nghién ciru khoa hoc (Scientific research)

23 | FT900 | MSc thesis/Luan van tét nghiép 15 X 450 I 1I

Workshop: Internship

Chuyén d& nghién ciru thuc té

24 | FT0O01 2 X 90 L1II

Workshop: Management and
25 | FT002 | marketing in agri-food sector 2 X 20 | 20 L 1II
Chuyén dé: Chudi gia trj thyc pham

Workshop: Food packaging

26 | FT003 Chuyén dé bao bi thuc phim 2 x 30 LI
Workshop: Advanced statistics
S 2 I 1I
27 | F1004 Chuyén dé Thong ké nang cao x 30 ’
Workshop: Postharvest technology
28 | FT005 of fruits and vegetable 3 X 30 | 30 LI

Chuyén d& Cong nghé sau thu hoach
rau qua
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Workshop: Fruit and vegetable
29 | FTO006 | science and technology 2 x | 30 I 1
Chuyén dé Ky thuét ché bién rau qua
Workshop: Dairy science and
30 | FT007 | technology 3 % 30 | 30 LI
Chuyén dé Céng nghé ché bién sita
Workshop: Food fermentation
31 FT008 techno[ogy 2 X 30 I, II
Chuyén dé Ky thuét én men thuc phdm
Workshop: Aquatic raw material
32 | FT009 handling and processing technology 3 = 30 | 30 L 11
Chuyén dé Cong nghé sau thu hoach
thily san
Workshop: Ingredients from aquatic
33 | FTO10 | resources for the bio-industries ‘ ) < 30 LI
Chuyén d€ Nang cao gid trj ciia ngudn phu
pham thuc pham
Workshop: Post-harvest technology
34 | FTO11 | of cereals/Chuyén dé Cong nghé sauthu | 3 X 30 | 30 L 11
hoach ngii c6¢
Workshop: Cereal science and
35 | ‘FTo12 technology/Chuyén dé Ky thudt ché bién | 2 X 30 LI
ngii cdc
Cong: 27 TC (Bat buge: 15 TC, Tur chon 12 TC)/
Sum: 27 credits (15 compulsory credits, 12 optional credits)
| Tong cong/ Sum | 60 [ 39 [ 21 | | | |

BAN GIAM HIEU/
RECTORATE

COUNCIL

Can Tho, ngay 31 thdng 3 nim 2022
Can Tho, 31" March, 2022

HOI PONG KH&PT
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Lé Van Vang
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