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Truong Pai hoc Ung dung Khoa hoc Ky thuit Pai Nam Hé chinh quy Lép dao tao ky thuat danh cho sinh vién nuwéc ngoai Chwong trinh

cir nhin 04 nim theo md hinh hop tic doanh nghiép Khoa Am thuc Danh sach mén hoc

(Ap dung cho sinh vién nhip hoc nim hoc 115) (Dy thio)

Mon hoc chuyén nganh

Niam hoc thtt nhét

Nam hoc thir hai

Nam hoc thir ba

Nam hoc tha tu

Hoc ky 1

Hoc ky 2

Hoc ky 1

Hoc ky 2

Hoc ky 1

Hoc ky 2

Hoc ky 1

Hoc ky 2

Tin chi

S tiét

Tin chi

Sb tiét

Tin chi

Sb tiét | Tin chi

S tiét

Tin chi

Sb tiét | Tin chi

S tiét

Tin chi

S6 tiét | Tin chi

S tibt

Mon hoc bit budc cot 16i cia Vién

tin chi

Mon hoc chuyén nganh

Nam hoc thtr nhét

Néam hoc thi hai

Nam hoc thur ba

Nam hoc thi tu

Hoc ky 1

Hoc ky 2

Hoc ky 1

Hoc ky 2

Hoc ky 1

Hoc ky 2

Hoc ky 1

Hoc ky 2

Tin chi

S6 tidt

Tin chi

Sé tiét

Tin chi

Sb tiét | Tin chi

S tiét

Tin chi

Sb tiét | Tin chi

S tiét

Tin chi

S6 tiét | Tin chi

S tiét

Nguyén Iy niu an
The Principle of Food Preparations

2

2

Dinh dudng hoc
Nutrition

2

2

Thuyc hanh ch & bi & n mén an Trung Hoa
Chinese Culinary Practice

Thyc hanh nuéng banh
Baking

Vin hoa 4m thuc Food Culture

Thuyc hanh ch & bi & n mén an phuong Tay
Western Culinary Practice

Quan ly dich vu d6 udng Beverage Management

Ly thuy & t va thuc hanh dich vu am thuc
Food and Beverage Services Theory and Practice

An toan va vé sinh thyuc phrflm Food Safety and Sanitation

Hanh vi tiéu ding thuc pham va do udng
Food and Beverage Consumer Behavior
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Ché bién thyc pham Food Processing

Nhén bi & t va thu mua nguyén liéu thuc phidm
Food Purchasing

Tiéng Anh chuyén nganh 4m thuc Hospitality English

Thi 8tk & thuc don va phan tich chi phi
Menu Planning and Cost Control
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Truwong Dai hoc Ung dung Khoa hgc Ky thuat Pai Nam H¢ chinh quy Lép dao tao ky thuat danh cho sinh vién nwéc ngoai Chwong trinh
cir nhin 04 nim theo md hinh hop tic doanh nghiép Khoa Am thuc Danh sach mén hoc
(Ap dung cho sinh vién nhip hoc nim hoc 115) (Dy thio)

Niam hoc thtt nhét Nam hoc thir hai Nam hoc thir ba Nam hoc tha tu
Mobdn hoc chuyén l’lgé.l’lh Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2
Tinchi | SOtiét | Tinchi| S&tiét | Tinchi | SOtiét | Tinchi | S&tiét | Tinchi| Sbtiét | Tinchi S6 tiét Tinchi | S§tiét [Tinchi|  S6 tiét

Kinh doanh va quan Iy 4m thuc Food and Beverage 2 2
Management
Ngh¢ thuat va sang tao am thuc 2 2
Art and Creativity for Food and Beverage Service
Quan ly nguén nhén lyc nganh am thuc Hospitality Human 2 )
Resource Management
Ti & ng anh chuyén nganh 4m thuc ning cao 2 2
Advanced Hospitality English
Thuc tap ngoai truong 1 9 40
Off-campus Internship I
Thuc tap ngoai trudng 2 9 40
Off-campus Internship II
Thuc tap ngoai truong 3 9 40
Off-campus Internship III
Thuc tap ngoai truong 4 9 40
Off-campus Internship IV

Tong cong 12 12 | 11 11 8 8 8 8 9 40 9 40 9 40 9 40

Mén chuyén nganh bit budc 75 tin chi
Niam hoc thtr nhét Nam hoc thir hai Nam hoc thir ba Nam hoc thir tu
Moén hoc chuyén nganh Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2
Tinchi | SOtiét | Tinchi| S&tiét | Tinchi | SOtiét | Tinchi | S&tiét | Tinchi| S&tiét | Tinchi S6 tiét Tinchi | S&tiét |Tinchi|] — Sétiét

Mén chuyén nganh tu chon 4 4 6 6 7 7 8 8

Téng cong 4 4 6 6 7 7 8 8

Mon chuyén nganh ty chon Toi thiéu tich Iy du 25 tin chi
Téng sb tin chi 16 | 16 [ 17| 17 | 15[ 15 |16 [ 16 [ 9 [ 40 | 9| 40 [ 9 | 40 | 9] 40
Sé tin chi tbi thiéu dé tét nghiép 128 tin chi

Tén vin bang dugc cip Cir nhian Khoa hgc (Bachelor of Science)

Ghi chui vé mon bat budc
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Truong Pai hoc Ung dung Khoa hoc Ky thuit Pai Nam Hé chinh quy Lép dao tao ky thuat danh cho sinh vién nuwéc ngoai Chwong trinh
ctr nhan 04 nim theo mé hinh hgp tac doanh nghiép Khoa Am thwe Danh sich mén hoc

(Ap dung cho sinh vién nhip hoc nim hgc 115) (Du théo)
Niam hoc thtt nhét Nam hoc thir hai Nam hoc thir ba Nam hoc tha tu
Modn hoc chuyén ngénh Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2
Tinchi | S6tiét | Tinchi| S6tiét | Tinchi | S8tiét | Tinchi | S&tiét | Tin chi S6tiét | Tin chi S tiét Tinchi | Sétiét |Tin chi Sb tiét
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vién nwéc ngoai Chwong trinh cir nhan 04 nim theo mé hinh hop tac doanh nghiép Khoa Am thue Danh s

ach mon hoc

(Ap dung cho sinh vién nhap hoc nim hoc 115) (Du thio)

Mon chuyén nganh ty chon

Nim hoc thtr nhit

Nam hoc thtr hai

Nam hoc thir ba

Nam hoc thir tu

Hoc ky 1 Hoc ky 2

Hoc ky 1 Hoc ky 2

Hoc ky 1 Hoc ky 2

Hoc ky 1 Hoc ky 2

Tin chi|$6 tiéf Tin chi|Sé tiéd

Tin chiSé tiét| Tin chilS tiét

Tin chilSé tié Tin chilSé tiéy

Tin chi|Sé tiét|Tin chilS tiét

K¥ thuat ném n & m gia vi
Food Seasoning

2 |2

Péanh gia cam quan

Sensory Evaluation 2 2
Thwong mai dién tir trong nganh am thuc 2 2
Hospitality Electronic Commerce

Am thuc xanh 2 2

Green Food and Beverage

Quan ly quan h¢ khach hang

Customer Relationship Management 2 2
Thyc hanh ch & bi & n diém tdm Trung Hoa 3 3
Chinese Snack Practice

Vin hoa 4m thyc th & gioi 5 |9
World Food Culture

Thiétk @ vaché biénmon an vat 3 3
Local Food Design and Practice

Cong ngh¢ va tri tu¢ nhan tao trong dich vu am thuc

Technology and Atrtificial Intelligence for Food and Beverage 2 2
Service

Thuyc hanh kinh doanh chudi va nhugng quy & n trong linh vuc 4m

thuc 2 |2

Franchise for Food and Beverage Service

Phat trién va thyc hanh ch & bi & n mén an qudc t &

Development and Practice for Exotic Cuisine 3 3
S6-co6-la tha cong 3 3
Handmade Chocolate

Quan 1y bd phan b & p va tap vu 2 2

Steward and Kitchen Management

3
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(Ap dung cho sinh vién nhap hoc nim hoc 115) (Du thio)

doanh nghi¢p Khoa Am thuc Danhs

Nim hoc thtr nhit

Nam hoc thtr hai

Nam hoc thir ba

Nam hoc thir tu

Mon chuyén nganh ty chon Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2 Hoc ky 1 Hoc ky 2
Tin chifS tiéd Tin chi[Sé tié(| Tin chilS6 tiéq Tin chilS4 tiéf Tin chilS6 tié] Tin chilS4 tiéd Tin chilS4 tiéqTin chif S5 tiét

Thuong thire va phuc vu rugu vang 2 2
Wine Appreciating and Service
Quan 1y tai chinh trong linh vuc am thuc 2 2
Hospitality Financial Management
Thi &tk & va quy hoach nha hang 2 2
Restaurant Design and Plan
Trang tri banh kem va diém tim

. 2 | 2
Dessert Decoration
Thiétk é vaché bi & n mon an tiéc 2 2
Banquet Cuisine Design and Preparation
Thyc hanh ch & bi & n mén an phuong Tay nang cao 2 2
Advanced Western Culinary Practice
Ch & bi & n banh mi kiéu Au truy  n thong 4 | 4
European Traditional Bread
Thyc hanh ngh¢ thuét lam banh 4 4
Baking and Pastry Arts Practice
Thuc hanh nghiép vu nhan vién phuc vu nganh am thuc 2 2
Practical Training for Service Staff of Food and Beverage
Khai nghiép va phat trién trong linh vyc 4m thuc 2 2
Entrepreneurship and Development in Food and Beverage

Tong cong 8 18[14)114|16]16]| 16 |16

Ghi cht vé mon ty chon
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