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Khoa hoc Kiém Soat Quy Trinh T6t Hon
Training course: The Better Process Control School (BPCS)

Chuong trinh huén luyén cho nganh céng ngh¢ thue phim ché bién

Pé trang bi cho kién thirc thuc phim va gitp cac cong ty thyc pham dap g cac quy dinh cta co
quan thuc phim va duoc phdm M§ (FDA), Khoa Cong nghé Hod hoc va Thyc pham, Truong
DPai hoc Nong Lam, Thanh phé HO Chi Minh, Viét Nam s& td chire khoa dao tao vé ché bién thuc
pham c6 axit thdp va axit hoa. Khoa huan luyén dugc phé duyét bai FDA, té chirc trong 4 ngay.
Kho4 huin luyén dugc t6 chirc tai Truong Pai hoc Nong Lam TP.HCM lién két voi Hiép hoi
thuong hi¢u tiéu dung My (CBA - Consumer Brands Association), 1a Hi€p hdi thuong mai 16n
nhat phuc vu nganh ché bién thyc pham va d6 udng trén thé gidi. Khoa huin luyén nay mang lai
loi ich cho cac nha may dong goi va xu 1y nhi¢t do cac thuc phém co do axit thép va axit hoa
trong cac bao bi kin. Nhirg nguoi tham gia dat diém trén 70% mdi hoc phan cta chuong trinh s&
dugc cip Gidy ching nhan hoan thanh khoa hoc dép ung cac yéu ciu dio tao ciia FDA va
USDA-FSIS.

Nang cao nang luc va tuin thi ciac quy dinh

Céc quy dinh cua FDA trong 21 CFR 108, 113 va 114 da c6 hi¢u luc tir ngay 15 thang 5 nam
1979, yéu cau mdi nha san xut cac thyc pham c6 do axit thdp hodc axit hoa can c6 ngudi giam
sat dat chuan c6 chimg nhan trong qua trinh ché bién. Nhitng quy dinh nay duoc thiét ké dé ngan
nglra cac van dé sirc khoé cong dong trong thuc pham dong hop axit thap va axit hoa.

Khoa hoc BPCS ciing dap tng cac quy dinh ciia B6 Nong Nghiép My (USDA) vé an toan va
kiém tra thuc pham (FSIS), bao gdm 9 CFR 318.300 va 381.300 cho cac san pham thit va gia
cam ché bién nhiét duoc ban hanh vao ngay 19 thang 6 nam 1987.

Ai nén tham du khoa hoc

Chuong trinh BPCS 1a kho4 huén luyén quan trong va co gia tri cao cho cac nha quan 1y cép
trung va nhan vién cliia cdc nha may ché bién thuc phém c6 st dung ché bién nhiét. Khoa hoc
cung cip mot nén tang kién thic 1y thuyét va thyc tién vé an toan thyc phdm cho nhéan vién dam
bao chét lugng va an toan thyc pham, nhitng ngudi lam viée voi cac san pham thyc pham dong
hdp, hoc vién va kiém toan vién chinh phu va thanh tra.

Tai liéu giang day

Théng tin vé diing ky va hoc phi

Hoc phi (15.500.000 ddng) s& dugc dong day du trude khi dang ky khoa hoc. Truong c6 quyén
huy 16p do khong du sé lugng hoc vién ghi danh, giang vién bi bénh, thoi tiét khic nghiét hay
thién tai, dich bénh. Trong truong hop huy bé, nguoi ding ky dugc thong bao ngay va tat ca cac
khoan phi dugc hoan trd lai.



Chi phi bao gém hoc phi, tai li€u va sach hoc (tai li¢u bién dich va sach ban géc da duoc phé
duyét boi FDA).

Tai liéu giang day (sach, bai giang, thi) s& duoc giang day bang tiéng Anh va tiéng Viét.
Théng tin vé thanh vién ciia t6 chirc CBA

https://consumerbrandsassociation.org/wp-content/uploads/2020/01/2021-Partner-School-
Brochure.pdf

Thong tin lién lac
Pé tim hiéu vé néi dung chwong trinh khod hoc, vui long lién hé

PGS. TS. Kha Chin Tuyén

Ph6 Trudng Khoa Cong nghé Hod hoc va Thuc phém
Truong Pai hoc Nong Lam, TP. HCM, Viét Nam
Email: khachantuyen@hcmuaf.edu.vn

Pé ding ky khod hoc, vui long lién hé va ding ky trwde ngay 22.07.2022
ThS. Lé Thanh

Thu ky

Email: lethanh@hcmuaf.edu.vn

Dién thoai: 0909 556 837

Noi dung Khoa hoc Kiém Soat Quy Trinh T6t Hon

Dia diém: Truong Pai hoc Nong Lam TP.HCM
Phuong Linh Trung, Quan Thu Buc, TP. HCM, Viét Nam
Thanh phéan Giang vién:

PGS. TS. Tuyen Kha
Ph6 Truong Khoa Cong nghé Hoa hoc va Thuc pham

PGS. TS. Thien Trung Le

Truong Bo mon K thuat Thyuc pham va cong nghé sau thu hoach

TS. Duong Thi Ngoc Di¢p ,
Giang vién Khoa Cong nghé Hoa hoc va Thyc ph.'?im

TS. Nguyén Minh Xuan Hong ,
Giang vién Khoa Cong nghé Hoa hoc va Thyc phim

ThS. Nguyén Anh Trinh ,
Giang vién Khoa Cong nghé Hoa hoc va Thyc ph.'?im

Thoi gian: 15/09/2022 - 18/09/2022, tir 8:00 dén 17:00



Canned Foods: Principles of Thermal Process Control, Acidification and Container Closure
Evaluation, 9" Edition.

Ngay 1 (ngay 15 thang 09, nam 2022)

8:00 - 8:30

8:30-9:00

9:00 - 10:00

10:00 - 10:15

10:15-11:30

11:30 - 12:00

12:00 - 13:00

13:00 - 14:30

14:30 - 15:00

15:00 - 16:30

16:30- 17:00:

Dang ky

Gidi thiéu (Truong Dai hoc Nong Lam va Giang vién)
Céac quy dinh chung cua FDA, My

Giai lao

Chuong 2. Vi sinh vét trong thuc pham ché bién nhiét
Chapter 2. Microbiology of Thermally Processed Foods
Tu hoc va kiém tra

An trura va nghi ngoi

Chuong 3. V& sinh ndi tiét tring va ndi nau
Chapter 3. Sanitation for Retorts and Atmospheric Cookers
Tu hoc va kiém tra

Chuong 4. Lam sach hé théng ché bién lién tuc
Chapter 4. Cleaning for Continuous Systems
Tu hoc va kiém tra

Ngay 2 (ngay 16 thang 09, nam 2022)

8:00 - 9:30

9:30 - 10:00

10:00 - 11:30

11:30 - 12:00

12:00 - 13:00

13:00 - 14:30

14:30 - 15:00

15:00 - 16:30

16:30 - 17:00

Chuong 5. Mi ghép kép hop kim loai va nhua
Double Seamg&d Metal and Plastic Containers
Tu hoc va Kiém tra

Chuong 6. Pong nap hop thuy tinh va nhwa xoén
Chapter 6. Closures for Glass and Twist-Off Plastic Containers
Tu hoc va Kiém tra

An trura va nghi ngoi

Chuong 7. Hop chura déo va ban cling
Chapter 7. Flexible and Semirigid Containers
Tu hoc va kiém tra

Chuong 8. Gidi thi¢u xur Iy nhiét
Chapter 8. Introduction to Thermal Processing
Tu hoc va kiém tra

Ngay 3 (ngay 17 thang 09, nam 2022)

8:00 - 9:30

9:30 - 10:00

Chuong 9. Thiét bi tiét tring va van hanh
Chapter 9. Retort equipment and operation
Tu hoc va kiém tra



10:00 - 11:30

11:30 - 12:00

12:00 - 13:00

13:00 - 14:30

14:30 - 15:00

15:00 - 16:30

16:30 - 17:00

Chuong 10. Thiét bi tiét tring hoi nuéc bao hoa gian doan: tinh va dong

Chapter 10. Batch Saturated Steam Retorts: Still and Agitating
Tu hoc va kiém tra

An trura va nghi ngoi

Chuong 11. Thiét bi tiét trung quay lién tuc
Chapter 11. Continuous rotary Retorts

Tu hoc va kiém tra

Chuong 12. Thiét bi tiét trung c6 ap suat di khang: Tinh va dong
Chapter 12. Retorts with Overpressure: Still and Agitating

Tu hoc va kiém tra

Ngay 4 (ngay 18 thang 09, nam 2022)

8:00 - 9:30

9:30 - 10:00

10:00 - 11:30

11:30 - 12:00

12:00 - 13:00

13:00 - 14:30

14:30 - 15:00

15:00 - 16:30

Chuong 13. Thiét bi tiét trung thuy tinh
Chapter 13. Hydrostatic retorts
Tu hoc va kiém tra

Chuong 14. Céac hé thong ché bién va dong goi vo tring
Chapter 14. Aseptic processing and packaging systems

Tu hoc va kiém tra

An trura va nghi ngoi

Chuong 15. Céac quy trinh xtr 1y nhiét thap
Chapter 15. Mild thermal processes

Tu hoc va kiém tra

Giai dap thic méc, bé mac va phat chirng nhan

Lueu y: Thir tiw cdc chwong cé thé thay doi theo ngay.

00o




