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ACADEMIC DOMESTIC SCIENCE PROGRAMS

Title: HOME ECONOMIC

Level: Undegraduate

Code: 7810502

Type of training: REGULAR TRAINING
Diploma: ENGINEER

1. Training time: 4 years
2. Learner: High School Graduation or equivalent

3. Level, Training process, graduationconditions

Level: 10

Training process: Decision Promulgation of Regulations 17/ VBHN-BGDDT
Graduation conditions:

General condition: Decision Promulgation of Regulations 17/VBHN-BGDDT
The condition of specialization: No

4. Objectives and Program outcomes:

Goals

Domestic science training has basic science knowledge, basic knowledge and
specialized knowledge, industrial kitchen systems, communication skills, and
teamwork, appropriate professional attitude to meet the development requirements of
the industry and sociality.

Student, having already graduated, can work in the kitchens of restaurants,
hotels, companies producing industrial meals; the nutritional center of the maternity
hospital, pediatric hospital; kindergartens, kindergartens; home-based training
institutions and R&D department of Food Company. Moreover, after graduation,
student can learn master and PhD “Food technology” speciality and they are able to an
owner’shop about field of food and beverage.

Objectives

1. Having basic knowledge of social science, science knowledge and speciality.
2. Abilities exercises for exploring knowledge, problem-solving, thinking system, good
expertise, and other attitudes.
3. Developing effective communication skills and teamwork skills
4. Developing the ability to create ideas, design, deployment, operation, and methods of
dealing with specialized fields and related fields.
Program outcomes
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Level of

Sign | Outcomes

'8 " Capability

1. | Knowledge and technical arguments
Be knowledgeable and able to use basic principles in social science

1.1. | and natural sciences (such as scientific socialism, applied | 3.0
mathematics, chemistry)
Ability to apply General principles and technical foundation in the

1.2. | field of domestic science: cutting, tasting, rule of cooking, pricing | 3-0
for product in food, nutrition and kitchen Industries; Decorating and
making up fields of beauty.
Proven expertise related to home economics such as cuisine,

1.3. | nutrition, menu development, product development, flower | 3.0
decoration, beauty, aesthetics.

2. | PERSONAL ABILITY AND PROFESSION
Solving the problem culinary technogoly, decoration and food

2.1. . 3.0
valuation.
Practice about the basic of culinary technology, decoration and food

2.2. | valuation; development the recipe and combination with culinary | 4.0
technology and beauty in decoration to become high application.

2.3 | Analysis, evaluation and thinking system 4.0
Applying personal skills contributes to technical performance:

2.4 | initiative, flexibility, creativity, eager to learn, time management | 4.0
and professional.
Applying professional skills contributes to effective technical

2.5 | activities: professional ethics, integrations, popularities in the field, | 4.0
Career planning.
DEVELOP COMMUNICATION AND WORK IN MULTI-

3 | sKILLS

3.1. | Leadership and teamwork 4.0

32 Effective communication includes: text, email, graphics, and | 3.0

" | presentation
3.3. | Ability to communicate using the foreign language 3.0
4 DEVELOP THE ABILITY TO CREATE IDEAS, DESIGN,

DEPLOYMENT, OPERATION, AND METHODS OF DEALING
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WITH SPECIALIZED FIELDS AND RELATED FIELDS

Recognize and identify the importance of the social environment in

4.1. : . 2.0
technical activities

42 Evaluate the right culture enterprise and work effectively in 2.0

" | organizations )

Creating projects, required settings, the definition of functions,

4.3. | processes of performance, systems management of specialized | 3 ¢
training and relevant majors

4.4. | Designed by industrial kitchen systems 3.0

4.5 | Deploying specialized training and relevant majors 4.0
Operating basic equipment and implementation procedures in the

4.6 .. 4.0
training and related fields.
EXTENSION: LEADERSHIP AND FOUNDATION IN
TECHNIQUE

4.7 | Having ability in the activities of food services and decoration of food | 3.0

4.8 | Ability starting a business with cuisine activities 3.0

5. Total knowledge course:132Credits

(Exception of Defense and Security education; Physical education)

6. Program contents

No | Name of subjects credits
General curriculum 45
A. Obligalted Knowledge 32
I. Political theory and General law 12
1 Principles of Marxist and Leninist 5
2 Revolution lines of Vietnam communist party 3
3 Ho Chi Minh’s Ideology 2
4 General Laws 2
II. Mathematics and natural sciences 17
5 Mathematics 3
6 Food Microbiology 3
7 Food Biochemistry 3
8 Food Chemistry 3




9 Industry Environment Safety 2

10 | Graphics Design 3(2+1)

I11. Introduction to Dosmetic science 3

11 ‘ Introduction to Dosmetic science 3(2+1)
A. The option Knowledge 13

IV. Information Technology 3

1 ‘ Computer science 3(2+1)

V. Social sciences & humanities 4

1 General economic 2

2 Quality Management 2

3 Administration Science 2

4 Introduction to Logics 2

5 Vietnamese Culture 2

6 Introduction to Sociology 2

7 Psychology of Engineer 2

8 Thinking system 2

9 University Learning Methods 2

10 | Planning Skills 2

11 | Working Technical environment skills 2

12 | Scientific Research Methods 2

VI. Specialized knowledge 6

1 Floral Decoration 3(2+1)

2 Beautiful Care 3(2+1)

3 Decorative Embroidery 3(2+1)

4 Knitting 3(2+1)

5 Home Management 2

6 Interior Decoration 2

C. Physical Education+ National Defense Education

VII. Physical Education

1 Physical Education 1 1

2 Physical Education 2 1

3 Optional Physical Education 3

VIII. National Defense Education 165 tiét

PROFESSIONAL KNOWLEDGE 87

Basic and special Knowledge 13

Basic knowledge

Special knowledge 51

Professional Practice 14

Graduation internship 2

Education thesis 7




7. Program contents

A — Obligations

7.1. The outline of knowledge

No | Code Name of Subjects Credit | Pre-requisite
I. | LLCT150105 | Nhitng NLCB cua CN | Principles of Marxist
, N .. 5
Mac — Lénin and Leninist
2. | LLCT120314 Tu twéng H Chi Minh Ho Chi Minh’s )
Ideology
3. | LLCT230214 \ L Revolution lines of
Buong 101 cach mang Vietham communist | 3
cua DPCSVN
party
4. | GELA220405 | Phap luat dai cuong GeneralLaws 2
5. | MATH130501 | Toan tng dung Mathematics 3
6. | FOCH130753 | Hoa hoc thyc pham Food Chemistry 3
7. | FOMI130653 | Vi sinh thuc phdm Food Microbiology 3 FOCH130753
8. | FOBI230853 | Hoa sinh thyc pham Food Biochemistry 3 FOCH130753
9. ISFE221153 AI} .toén‘ cong nghi%p va | Industry Environment )
moi truong thuc phdm | Safety
10. | GDAP131253 | B6 hoa ting dung Graphic Design 3(2+1)
11.| INDS131353 | Nhdp mdén  nganh | Introduction to 32+1)
KTNC Domestic Technology
12.| PHED110513 | Gido dyc thé chat 1 Physical Education 1
13.| PHED110613 | Gido duc thé chat 2 Physical Education 2
14.| PHED130715 | Gido duc thé chat 3 Optional ~ Physical
Education
15. - Gi4o duc quéc phong | National Defense | 165
Education
Total 32
7.2. Professional knowledge
7.2.1. Basic General knowledge
. . Pre-
No | Code Name of Subjects Credits ..
requisite
1. | FONU130953 | Dinh dudng thyc pham | Food Nutrition | 3
2. | FOIN131953 | Nguyén liéu thuc phdm |Food materials |3
3. | CUCU232053 | Van hoa am thyc Culinary Culture | 3
4. FOHY 121853 Vé; sinh an toan thuc | Food Hygiene 5
pham
7. BCOM320106 Giao tiép trong kinh | Business o )
doanh Communication
Total 13
7.2.2.aSpecialized knowledge (For Theory and Experiment)
No \ Code \ Name of Subjects Credits | Pre-requisite
Chuyén nganh Ky thudt Nir Cong
1. | DOSE332953 | Anh vian chuyén | English for Civil | 3
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nganh KTNC Domestic Science
2. | FOPD134253 | 1rang tri mén anFood — —  Party | 5, ,
va tiéc Decoration
3 | BCTEI31953 Ngh{@p vu Bép | Basic Culinary 32+1)
co ban Terms
4. | VICT232153 | Néuan Viét Nam | Yictnamese 3 FOMA 131953
Cookery
5. | VICA232253 | Banh Viét Nam | Vietnamese Cakes |3 FOMA131953
6. |EUCT232353 |NfumnAu-A | Foterm & Western | 5 FOMA131953
7. | EUPT332453 | Bénh Au-A Eurasian Cakes 3 FOMA131953
8. | FOPR332553 gﬁélm o thye | Food Preservation | 5 FOMI130653
9. | INKI232653 | Bép cong nghi¢p | Industrial Kitchen |3 FONU130953
10. | VEFO332853 | Mo6n an chay Vegetarian Food 3(1+2)
11 | REMA323153 Marketmg nha Restaur.ant 2
hang Marketing
Chuyén dé thuc | Domestic  Science Enterprise
[2.| DOS5323453 té KTNC Special Subject 2 Training
Phat trién san | New Product
[3. | DENP333053 pham m&i KTNC | Development 3
14. | COAC333253 ﬁic todn  dinh | Cost Accounting | 5 FONU130953
D6 4an chuyén | Practical Domestic .
15. | PRDS324853 nganh KTNC Sicience 2 Project
16. | EVMA333353 | T6 chire sy kién | Event Making 3(2+1) | Project
17. | DRPR332753 N%hlq? vy pha | Drink Preparation 32+1)
ché thirc uong
STFO232853 | Ngh¢ thuat trang |Stylist Food 3(2+1)
18. tri mon an
(Stylist Food)
Total 51

7.2.2.bSpecialized knowledge (Workshop Practice, Graduation internship)

No. \ Code \ Name of Subjects Credits | Pre-requisite
Chuyén nganh Ky thudt Nit Cong
TH Niu in Vietnamese VICT232153,
1. | VCPR223853 | ... oo Cookery 2 Connected with
Viét Nam : .
Practice Enterprise
2. | VCPR224053 | [H Banh Viet| Vietnamese PATH232253
Nam Cakes Practice
’ A EasternCookery EUCT232353,
3. | ECPR223953 | TH Nau an Au | Practice 2 Connected with
Enterprise
. ; Asian Cooker EUCT232353,
4. | ACPR224453 | TH Nau an A : Y12 Connected with
Practice .
Enterprise
5. | EPPR324153 | TH Banh Au European 2 EUPT332453
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Cakes Practice
6. | APPR324353 | THBanh A | 2Sian  Cakes |, EUPT332453
Practice
A . | Food
7. | FPPR324753 | [ Ton M b cervation |2 FOPR332553
thyc pham :
Practice
Total 14
7.2.3. Graduate thesis (Thesis or Graduation Examination)
No. | Code The name of Subjects Credits | Pre-requisite
1. | GRPR424953 Thuc tap t6t nghiép .Graduat%on 5
internship
2. | GRTH475053 | Khéa  luan  tot | Graduate thesis 7 Passed “Qualified
nghi¢p ’ exam”
3. Céc mon tot nghiép | Chosen 7
. Chon du 7 tin chi | 7credits for all
SEEV428651 | Banh gia cam quan | Food ~Sensory 5
sdn pham Evaluation
FOADA428751 | Phu gia va huong | Food Additives 5
li¢u thuc pham
RMPS425353 Tam 1 hoc kinh Business
doanh nha hang Psychology 2
(for Restaurant)
GRSI415453 | Chuyén dé  tot | Graduation 1
nghiép 1 Examination 1
GRSI425553 | Chuyén  dé  tot | Graduation
A . 2
nghiép 2 Examination 1
GRSI435653 | Chuyén dé ot | Graduation
A . 3
nghiép 3 Examination 3
Total 9
Condition of making the thesis : Passed the test of “Qualified exam”
B. B — The option
Basic General knowledge
. . Pre-
No. | Code The name of subject Credits . .
requisite
1. | ADMOI138685 | Tin hoc van phong | Advanced 3(2+1)
nang cao Microsoft
Ofice
Basic General knowledge (Choose2 Credits)
No. | Code The name of subjects Credits | Pre-requisite
1. | GEFC220105 | Kinh té hoc dai | General 2
cuong Economics
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2. | IQMA220205 | Nhap moén quan | Quality 2
trj chat luong Management
3. | INMA220305 | Nhap mon | Introduction 2
Quan tr1 hoc Management
4. | INLO220405 | Nhap mon | Introduction to | 2
Logic hoc Logics
5. | IVNC320905 | Co s¢ van hoa | Vietnamese 2
Viét Nam Culture
6. | INSO321005 | Nhap moén Xa | Introduction to | 2
hoi hoc Sociology
7. | ENPS220591 | Tam ly hoc k¥ | Psychology  of | 2
su Engineer
8. | SYTH220491 | Tu  duy  h¢ | Thinking system |2
thong
9. | LESK120190 | K§¥ ndng hoc | University 2
tap dai hoc Learning
Methods
10. | PLSK120290 |K§¥ ndng xay | Planning Skills 2
dung ké hoach
11. | WOPS120390 | K§ nang lam | Working 2
viéc trong moi | Technical
truong k¥ thuat | environment
skills
12. | REME320690 | Phwong phadp | Scientific 2
nghién ciru | Research
khoa hoc Methods
Specialized knowledge (Student choose 6credits for all of them)
,?,T Ma mon hoc Tén mon hoc S6 tin chi x;l\t/{g‘t;:;g t,
, Floral
1. | FLAR234553 | Trang tri hoa Decoration 3(2+1)
2. | MAUP334653 | My Dung Beautiful Care | 3(2+1)
3, | EMBR33STS3 | 1y s trang tri ggf&ﬁigy 3(2+1)
4. KNIT335853 Dan — Moc Knitting 3(2+1)
FACA225953 e e e Home
5. Quan tri gia dinh Management 2
6. HODE226053 Trang tri ngi thét Interlor. )
Decoration
C —Specialized knowledge:
Student can choose 6 interdisciplinary credits to replace specialzed
subjects:

Looking up the appendix, or student should be depend on the consultant

D — The subject of MOOC (Massive Open Online Cources):
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To facilitate for student approach to high education program. The student can
choose learning with online courses:

No. | Code The name of subjects Credits | Register Link
BCTE2 Nghiép vu b ép o Basic https://www.forksoverknive
1. 31953 bin Culinary 3(2+1) | s.com/cooking-
Terms course/#gs.phvH JU
EUPT3 C AR Eurasian https://rouxbe.com/vegan-
2 32453 Banh Au-A Cakes 3 defserts/ :
FOPD1 | Trang tri mén an | Food Party https://www.qceventplanni
3. 34253 |vatiéc Decoration | 3(2+1) | ng.com/online-event-
courses/event-decor
EUCT3 | Nau in Au-A Eastern & https://www.onlinestudies.c
32353 Western om/Cooking-Bundle-
4. cuisine 3 Course-CPD-Certified-and-
[IAO-Approved/United-
Kingdom/iStudy
5 DRPR4 | Nghiép vu pha | Drink 32+1) http://www.servercertificati
" 132753 | ché thurc udng Preparation oncorp.com/mixology.html

8. Instructional plan (tentative, and only for main semesters of 1-8 for engineering /
technology majors and 1-7 for industry of the Faculty of Foreign Languages)

open classes in semesters for students to plan their own study:

The courses are not included in the teaching plan, the Training Department will

No. | Code Subject credit | Pre-requisite
1. | LLCT150105 Nhing NLCB ciia Pr1n01.ples of
. - Marxist and | 5
CN Méc — Lénin .
Leninist
2. | LLCT230214 \ L., Revolution lines of
DPutmg 101 cach mang Vietnam communist | 3
cua DPCSVN
party
3. |LLCT120314 | Tu tuong HO6 Chi |Ho Chi Minh’s
. 2
Minh Ideology
4. | GELA220405 | Phép luat dai cuong | General Laws 2
5. | PHED110513 Gido duc thé chit 1 Il)hysmal Education 1
6. | PHED110613 | Gido duc thé chat2 | Physical Education | 1
2
7. | PHED130715 | Gido duc thé chat 3 Physical Education | 3
3
Semester 1: 18 Credits
No. | Code Subjects credit | Pre-requisite
1. | FOHY121853 | V¢ sinh an toan thuc | Food Hygiene )
pham
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2. | INDS131353 A n \ Introduction to
Nhap moén nganh .
KTNC Domestic 3(2+1)
Technology
3. | ADMO138685 | Tin hoc van phong | Advanced 3(2+1)
nang cao Microsoft Ofice
4. | MATH130501 | Toan ing dung Mathematics 3
5. | FONU130953 | Dinh  dudng thuc | Food Nutrition 3
pham
6. | BCOM320106 | Giao tiép trong kinh | Business 5
doanh Communication
Total 18
Semester 1: 20 Credits
No. | Code Subject Credits | Pre-requisite
1. | FOCH130753 | Hba hoc thyc pham | Food Chemistry 3
2. | GDAP131253 | P6 hoa ting dung Graphic Design 3(2+1)
3. | FOPD134253 | Trang tri mén an va | Food Party
n : 3(2+1)
tiéc Decoration
4. | FOMI130653 | Vi sinh thuc pham Food Microbiology | 3 FOCH130753
5. | BCTE131953 | Nghiép vu Bép co | Basic Culinary | 3(2+1)
ban Terms
6. | FOIN131953 | Nguyén liéu thuc |Food materials 3
pham

Chon 1 trong cac

Choose 1 subject

mon hoc sau | for all
(KTGD dai cuong):

6. | GEFC220105 | Kinh té hoc dai| General Economics | 2
cuong

7. | IQMA220205 | Nhap moédn quan tri | Quality 2
chat luong Management

8. | INMA220305 | Nhap mon Quan tri | Introduction 2
hoc Management

9. | INLO220405 | Nhap mon Logic hoc | Introduction to |2

Logics

10. | IVNC320905 | Co s& van hoa Viét | Vietnamese 2
Nam Culture

11. | INSO321005 | Nhap mén Xa hoi | Introduction to |2
hoc Sociology

12. | ENPS220591 | Tam ly hoc k¥ su Psychology of | 2

Engineer

13. | SYTH220491 | Tu duy hé thong Thinking system | 2

14. | LESK120190 | Ky nang hoc tap dai | University 2
hoc Learning Methods

15. | PLSK120290 | K¥ ning xay dung ké | Planning Skills 2
hoach
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16. | WOPS120390 | Ky nang lam viéc | Working Technical | 2
trong moi truong k¥ | environment skills
thuat
17. | REME320690 | Phuong phap nghién | Scientific Research | 2
cuu khoa hoc Methods
Total 20
Semester 3: 18 Credits
No. | Code The name of subjects sCredlt Pre-requisite
L | FOBI230853 | Hoa sinh thye phim | 290 3 FOCHI30753
Biochemistry
2. | CUCU232053 | Vin héa am thyc Culinary Culture |3
3. | ISFE221153 | An toan cong nghiép | Industry
va moi truong thuc | Environment 2
pham Safety
% | VICT232153 | Nuan VietNam | vicmamese 3 FOMAL31953
Cookery
5. | veproassss | TH Nau an Viét | Vietnamese _ 5 VICT232153
Nam Cookery Practice
6. | INKI232653 | Bép cong nghiép Industrial Kitchen | 3 FONU130953
Choose 1 subject for all
7. | GEFC220105 | Kinh té hoc dai | General 2
cuong Economics
8. | IQMA220205 | Nhap moén quéan tri | Quality 2
chat lugng Management
9. | INMA220305 | Nhap moén Quan tri | Introduction 2
hoc Management
10.| INLO220405 |Nhap mon Logic | Introduction  to |2
hoc Logics
11.] IVNC320905 | Co s& van hoa Viét | Vietnamese 2
Nam Culture
12.| INSO321005 | Nhdp moén Xa hoi | Introduction  to | 2
hoc Sociology
13.| ENPS220591 | Tam ly hoc k¥ su Psychology of | 2
Engineer
14.| SYTH220491 | Tu duy hé thong Thinking system | 2
15.| LESK120190 | K¥ ndng hoc tip dai | University 2
hoc Learning
Methods
16.| PLSK120290 | Ky nang xdy dung | Planning Skills 2
ké hoach
17.| WOPS120390 | Ky nang lam viéc | Working 2
trong moi truong ky | Technical
thuat environment
skills
18.| REME32069 | Phuong phap | Scientific 2
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0 nghién ciwu khoa | Research
hoc Methods
Total 18
Semester 4: 18 Credits
No. | Code The name of subjects Credit | Pre-requisite
Ll EUCT232353 | Ndwan Au— 4 | Bastem &7y FOMAI31953
Western cuisine
2. VICA232253 | Banh Viét Nam Vietnamese 3 FOMA131953
Cakes
3. ’ i European EUCT232353
ECPR223953 | TH Nau dan Au Cookery 2
Practice
4. ACPR224453 | TH Néu an A Asmq Cookery ) EUCT232353
Practice
5. | VCPR224053 | TH Banh Viét | Vietnamese PATH232253
: 2
Nam Cakes Practice
6. | STFO232853 | Ngh¢ thuat trang |Stylist Food 3(2+1)
tri mén an (Stylist
Food)
Choose 1 subject for all
7. , Floral
FLAR234553 | Trng rihoa | e oration 32+1)
8. | MAUP324653 | My Dung Beautiful Care 2(1+1)
Tong 18
Semester 5: 18 Credits
No. | Code The name of subjects Credits | Pre-requisite
1. | COAC333253 | K& toan dinh mirc | Cost Accounting | 3 FONU130953
2. | EUPT332453 | Banh Au— A Eurasian Cakes |3 FOMA131953
3. EPPR324153 | TH Banh Au European Cakes 5 EUPT332453
Practice
4. APPR324353 | TH Banh A As1aq Cakes 5 EUPT332453
Practice
5. | VEFO332853 | Mo6n an chay Vegetarian Food | 3(1+2)
6. | REMA323153 . N Restaurant
Marketing nha hang Marketing 2
Chon 1 trong cac mon hgc sau | Choose 1 subject
(KTGD khac): for all
7. | FLAR234553 , Floral
Trang tri hoa Decoration 3(2+1)
8. | MAUP334653 | My Dung Beautiful Care 3(2+1)
Total 18
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Semester 6:

21 Credits

TT | Ma MH The name of subject Credits | Pre-requisite
1. | DOSE332953 | Anh van chuyén | English for Civil 3
nganh KTNC Domestic Science
2. | DENP333053 | Phat trién san pham | New Product 3
mo1 KTNC Development
3. | DRPR332753 | Nghiép vu pha ché | Drink Preparation
- 3(2+1)
thirc udng
4. | FOPR332553 | Ton trit thyc pham | Food Preservation |3 FOMI130653
5. | FPPR324753 TH Ton trit thuc | Food Preservation ) FOPR332553
pham Practice
6. | DOSS323453 | Chuyén dé thyc té | Domestic Science 5
KTNC Special Subject
7. | EVMA333353 | T6 chuc sy kién Event Making 3(2+1)
8. | PRDS324853 |P6 4an  chuyén | Practical Domestic )
nganh KTNC Sicience
Total 21
Semester 7: 2Credits (Graduation internship)
No. | Code Name of Subjects Credit | Pre-requisite
1. | GRPR424953 | Thuc tip tot | Graduation 5
nghiép internship
Total 2
Semester 8: 7 Credits (Thesis or Graduation Examination)
No. | Code Name of Subjects Credits | Pre-requisite
1. | GRTH475053 | Khéa luin tét | Graduate thesis ;
nghiép
Chgn da 7 | Choose 7 Credits
TCtrong cac | for all
hoc phﬁn sau:
SEEVA428651 | Danh gia cam | Food Sensory )
quan san pham Evaluation
FOAD428751 | Phu  gia  va | Food Additives
huong li¢u thuc 2
pham
RMPS425353 Tam 1y hoc kinh Business
doanh nha hang Psychology  (for | 2
Restaurant)
GRSI415453 | Chuyén dé t6t | Graduation
nghiép 1 | Examination 1 1
(KTNC)
GRSI425553 | Chuyén dé tot | Graduation 2
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nghiép 2 | Examination 1
(KTNC)
GRSI435653 | Chuyén dé t6t | Graduation
nghiép 3 | Examination 3 3
(KTNC)
Total 7

9. A brief description of the content and mass of subjects:
A — Obligations:

The outline of knowledge:

01. Principles of Marxist and Lennist

Allocation of study time: 5(5/0/10)

Prerequisites: First-year student at University or College level.
Summary content of subject
This subject’s aim is to provide students with knowledge: Overview of Marxist

and Leninism; The essential contents of the worldview and the philosophical
methodology of Marxist and Leninism; Marxist — Leninist ’s economics theory about
capitalistic production method; The basic contents of Marxist - Leninism on socialism;
a general chapter of the reality and prospect socialism.

02.Ho Chi Minh Ideology
Allocation of study time: 2(2/0/4)

Prerequisites: Principles of Marxist and Lennist.
Summary content of subject:

The main content of subject is to provide students with a basic systematic
understanding of Ho Chi Minh's ideological and ethical values; contribute to building a
new human based on the moral foundation; actively and positively in solving economic,
political, cultural and social issues.

03.Revolution Lines of Vietnam Communist Party
Allocation of study time: 3(3/0/6)

Prerequisites: Principles of Marxist and Lennist and Ho Chi Minh Ideology.
Summary content of subject:

This subject provides students with basic knowledge systematically about the
Party’s line, especially the way in the innovation period, on some fundamental areas of
social life.

04. Introduction to L.aws
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Allocation of study time: 2(2/0/4)
Prerequisites:
Summary content of subject:

This subject provides students with knowledge:

- General arguments about the State and Laws: include problems relating to the
nature and origin of the State and Laws; the state apparatus; Viet Nam legal systems;
legal relations and regulation.

- Elementary content of the legal professions: include legal regulations relating to
the real life of citizens.

05. Introduction to Domestic Science

Allocation of study time:3(2/1/6)

Prerequisites: No
Summary content of subject:

General introduction of the program "Home Economics"; web pages, the title of
books and documents related to the majors; general knowledge of the industry; practical
experiences; opportunities, challenges, professional standards; basic knowledge of soft
skills. In addition, students can participate in the practical tour to orient their careers
properly.

06. Mathematics
Allocation of study time: 3(3/0/6)

Prerequisites: No
Summary content of subject:

This subject provides basic knowledge of set and logics, the theory of
probabilities, random variable and law of probability distribution, model theory, data
description methods and some statistical problems. Thereby training students some
skills: thinking and reasoning logically, closely; determining properly experiments and
random variable; figuring out the possibility of a random variable; apply knowledge of
random variables and mathematical statistics to solve some problems related to statistics
in education, production, economics, nutrition, ...

07. Graphic Design
Allocation of study time: 3(2/1/6)

Prerequisites: No

Summary content of subject:
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This subject equips learners with knowledge of informatics applications in planning.
Describe in detail the method of applying Photoshop software to design: menu, food
advertising poster, food and event organization

B. Professional knowledge:
01. Food Nutrition

Allocation of study time: 3(3/0/6)

Prerequisites: No
Summary content of subject:

This subjectintroduces the importance of nutrition for people’s health in
maintaining and developing. The content of the subject is divided into three parts:
“Providing learners with basic knowledge about the nutrition of food sources”;
“Nutritional needs of subject groups” and “Specific calculation methods to given the
ration for each subject group”.

02. Food Microbiology
Allocation of study time: 3(3/0/6)

Prerequisites: Biochemistry

Summary content of subject:
This subject provides knowledge about microorganism and food microbiology.
Understanding the growth, development and reasonable application to control
microbial processes that occur during product creation process. At the same time,
students know what causes of the product to be damaged so that preventive and
preservation measures can be taken appropriately.
03.Food Chemistry

Allocation of study time: 3(3/0/6)

Prerequisites: Analyzing Chemistry
Summary content of subject:

This subject equips learners with knowledge of metabolism and transformation
processes of food chemical composition and food ingredients. Since then, students
understand to apply and control reasonably the processes that occur in food process and
preservation.

04. Culinary Culture
Allocation of study time: 3(3/0/6)

Prerequisites: No
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Summary content of subject:
This subject provides knowledge about typical eating styles of regions in Vietnam
and in the world. From these contents, the instructors instruct students on self-study
skills and deep understanding of cultural characteristics and culinary customs
appropriately.
05. English for Civil Domestic Science

Allocation of study time: 3(3/0/6)

Prerequisites: No
Summary content of subject:

This subject provides students with a general knowledge of how to use English
terms for Home Economics. At the end of this course, students are able to read English
reference materials that related to their major.

06. Vietnamese Cookery
Allocation of study time: 3(3/0/6)

Prerequisites: No
Summary content of subject:

This subject equips learners with knowledge such as: history of development,
habits, basic characteristics of Vietnamese eating and drinking; providing basic
knowledge about nutritions, how to choose food, processing principles, the principles of
menu creation and Vietnamese food processing techniques.

07. Vietnamese Cakes
Allocation of study time: 3(3/0/6)

Prerequisites: No
Summary content of subject:

This subject equips learners with knowledge such as: origin and meaning of
Vietnamese cakes; traditional processing methods. Characteristics of cake gifts in three
regions of Viet Nam: North, Central and South. Principles for selecting and using
materials and additives with requirements of each type of cake; using food colors from
leaves, tubers, fruits instead of synthetic colors; using food colors from leaves, tubers,
fruits to replace the synthetic colors; choosing and using tools suitable for each cake;
the basic principles of Vietnamese bakery processing; storage methods that suitable for
each type of cake.

08. Eastern & Asian Cookery
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Allocation of study time: 3(3/0/6)
Prerequisites: No
Summary content of subject:

This subject equips learners with knowledge such as: Materials; principles and
techniques for processing of some Eurasian dishes; introduction of modern production
equipment in an industry; storage principles that suitable for the requirement of each
dishes.

09. Eurasian Cakes

Allocation of study time: 3(3/0/6)

Prerequisites: No
Summary content of subject:

This subject provides students with basic knowledge of cake decorating techniques
and some Eurasian cakes: Introducing simple flower patterns to decorate cream cakes;
how to choose the Eurasian flour cakes and use the suitable tools for each cake; basic
processing principles of Eurasian cakes; appropriately storage methods for each type of
cake.

10. Food Preservation
Allocation of study time: 3(3/0/6)

Prerequisites: Food Microbiology
Summary content of subject:

This subject provides students with knowledge about preserving food principles
according to traditional and modern methods; methods of selecting materials and
coordination techniques; food additives and packaging for food preservation. Learning
about the harmful effects of food additives that use the technical standards appropriately
to protect consumer’s health.

11. Industrial Kitchen
Allocation of study time: 3(3/0/6)

Prerequisites: Food Nutrition
Summary content of subject:

This subject equips learners with basic knowledge about food nutrition, methods
of selecting food, cooking techniques and calculating to build the menu. The content of

"Industrial Kitchen" consists of three main parts: One-way process of Industrial
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Kitchen; Food hygiene and safety; Operation principles of some tools used in Industrial
Kitchen.
12. Vegetarian Cusine

Allocation of study time: 3(2/1/6)

Prerequisites: No
Summary content of subject:

This subject equips learners with knowledge of nutritional value, how to choose
vegetarian foods; methods of processing, decorating and preserving of popular
vegetarian dishes. At the same time, the instructors guide students to creative methods,
experimenting with vegetarian dishes on the public’s health.

13. Industry Environment Safety

Allocation of study time: 2(2/0/4)

Prerequisites: No
Summary content of subject:

This subject mentions some knowledge about environmental science,
environmental pollution and occupational safety issues in the industry. In addition,
students are equipped with knowledge about labor protection, occupational safety and
health, fire protection.

14. Foral Decoration
Allocation of study time: 3(2/1/6)

Prerequisites: No
Summary content of subject:

This subject provides students with basic knowledge of flower arrangement art in
Orientalism, Occidentalism and Art of flower communication. Student practices
applying basic techniques to arrange flower according to the flower shape and theme in
a modern style.

15. Dish Decoration and Party Decoration

Allocation of study time: 3(2/1/6)

Prerequisites: No
Summary content of subject:

Students have equipped with the basic knowledge to decorate dishes that suitable
with the form of party. Methods to stimulating the creative arts in decoration that attract

to the attention of customers.
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16.Restaurant Marketing
Allocation of study time: 2(2/0/4)

Prerequisites: No
Summary content of subject:

This subject provides students with knowledge of marketing, determine the
marketing environment and help students to choose the target market; describe
marketing strategies in marketing-mix; a basic overview of marketing management that
helping students apply to the business environment at small and medium-sized
restaurants.

17.Food Chemistry
Allocation of study time: 3(3/0/6)

Prerequisites: Analyzing Chemistry
Summary content of subject:

This subject equips learners with knowledge of metabolism and transformation
processes of food chemical composition and food ingredients. Since then, students
understand to apply and control reasonably the processes that occur in food process and
preservation.

18.Food Hygiene
Allocation of study time: 2(2/0/4)

Prerequisites: Khong.

Summary content of subject:

This subject provides students with knowledge of necessaryknowledge, skills va
attitudesforprovide safe product of food and quality. Student learn about regulation of
Government. Having temperate control in food preservation and prevent food
spoilage,i.e. changes that make food unfit for consumtion due to microbial or chemical
contamination.Ensure proper practice in the food trade to prevent the sale of food that is
offensive or defective in value and quality. The student are also to find out about
HSCCP system.

19. Business Communication

Allocation of study time: 2(2/0/4)

Prerequisites: Khong.

Summary content of subject:
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Providing for student with effective communication skills, especially in business

activities.

20.Basic Culinary Terms

Allocation of study time: 3(2/1/6)

Prerequisites: No

Summary content of subject:

This subject attaches special to importance to both the practice and the basic
skills development which help students how to use knife, prelimary food and how to
prepare materials for cooking or to make cakes in a kitchen. Moreover, The Students
can be learned how to test taste in dishes such as: grill, fry, steam...
21.Cost Accounting
Allocation of study time: 3(3/0/6)

Prerequisites: Probability & Mathematics statistics
Summary content of subject:

This subject equips learners with basic knowledge about introduction
toaccounting;restaurant management business. Since then, graduated students not only
have knowledgespecialized in food processing, but also can calculate, manage and
undertake standard accounting positions at hotels and restaurants immediately.

21.Drink Preparation
Allocation of study time: 3(2/1/6)

Prerequisites:
Summary content of subject:
Students are introduced and acquainted with basic and popular drinks from juices,
vitamins, and coffee to liqueurs and beers. At the same time students are instructed
to practice mixing popular drinks. In addition, students will be guided on how to
combine dishes with appropriate drinks to increase customer satisfaction.
23. Beautiful Care
Allocation of study time: 2(1/1/4)

Prerequisites: No

Summary content of subject:
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This subject provides students with basic knowledge such as: Construction of skin;
Skin and hair care methods; Guiding and training students with basic make-up
techniques: natural style, official style, street style and party style.
24. Domestic Science Special Subject

Allocation of study time: 2(2/0/2)

Prerequisites: No
Summary content of subject:
Student will practial approach to update with knowledged which have usefulness
after graduated.
25.Food materials 3
Allocation of study time: 3(3/0/6)

Prerequisites: Khong.
Summary content of subject:

This subjectequips learners with knowledge of metabolism and transformation
processes of food chemical composition and food ingredients.Since then, students
understand to apply and control reasonably the processes that occur infood process and
preservation.

26. Stylist food

Allocation of study time: 3(2/1/6)

Prerequisites:

Summary content of subject:

This subjectprovides students with basic knowledge of lighting, colors,
composition and backdrops. Since then, applied students highlight food products
by imaging techniques and computer techniques. The course also stimulates
students' creativity in arranging layouts and creating backdrops as well as using
colors to emphasize central products. From there, students can use photo
products to print newspapers, print books or print advertising posters.

27. Vietnamese Cookery Practice
Allocation of study time: 2(0/2/4)

Prerequisites: Vietnamese Cookery
Summary content of subject:
The subject aims to guide and train studentspractical skills about dishesbased on

processing methods; building the reasonable menu; organizingthe nutritious meals;how
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to choose the ingredients suitablefor the dishes;techniques of processing, decorating and
preserving dishes.

29. Eastern & Western Cookery Practice
Allocation of study time: 2(0/2/4)

Prerequisites: Eastern & Western Cookery
Summary content of subject:

The subject aims to guide and train students: practice skills of European - Asian
dishes based on processing methods;how to choose the right ingredients for the
dishes;food processing and decorating techniques;preserving and creating dishes.

30._Asian Cakes Practice

Allocation of study time: 2(0/2/4)

Prerequisites: Eurasian Cakes
Summary content of subject:
The content of this subject is divided into three parts:
Part 1:Guiding and training students in the skills of making simple decorative flowers
with butter cream and fresh milk cream;decoration of a cream cake.
Part 2: Guiding and training students in the skills of making European - Asian cakes in
each form of powder.

31. European Cookery Practice

Allocation of study time: 2(0/2/4)

Prerequisites: Eurasian Cookery

Summary content of subject:

The subject aims to guide and train students: practice skills of European - Asian
dishes based on processing methods;how to choose the right ingredients for the
dishes;food processing and decorating techniques; preserving and creating dishes.

32. European Cakes Practice

Allocation of study time: 2(0/2/4)

Prerequisites: Eurasian Cakes

Summary content of subject:

The content of this subject is divided into three parts:

Part 1:Guiding and training students in the skills of making simple decorative

flowers with butter cream and fresh milk cream;decoration of a cream cake.
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Part 2: Guiding and training students in the skills of making European - Asian
cakes in each form of powder
33. Food Preservation Practice

Allocation of study time: 2(0/2/4)

Prerequisites: Food Microbiology
Summary content of subject:
Guiding and training students topreserve some types of food according to different
storage methods the most effective way
34. Event Making
Allocation of study time: 3 (2/1/6)

Prerequisites: No
Summary content of subject:

Students have equipped with basic knowledgeaboutevent organization such as:
Process of organizing an event; Factors affecting to event organization; Make plans,
supervises, solve problems, adjust plans and make necessary reports; Communication
skills in work and solve arising problems; Monitoring and drawing experiences
foreachheld event.

35. Practical Domestic Sicience

Allocation of study time: 2(0/2/4)

Prerequisites: Asian Cakes Practice; European Cookery Practice; European Cakes
Practice,; Asian Cookery; Asian Cakes; European Cakes
Summary content of subject:
Students practice to apply knowledge and skills they have learned in production.
36. Graduation internship
Allocation of study time: 2(0/2/4)

Prerequisites: No
Summary content of subject:

Students practice to apply knowledge and skills they have learned in production.
Students will practice at: Restaurants; Companies product the industrial rations; Sewing
companies from preparation to finished products.

37. New Product Development

Allocation of study time: 3(3/0/6)

Prerequisites: Food Chemistry
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Summary content of subject:

Students have equipped with four main factorsrelated to product development:
Business strategy related to product development; Different steps in development
process of products; Required knowledge to apply product development process;
Necessary to keep products developing that geared to consumers' needs and wishes. In
addition, the subject also equips the method of managing the product development
process in fact with the models that have been successfully implemented; methods of
evaluating and improving processes to create new products more effectively.

38. Food Sensory Evaluation

Allocation of study time: 2(2/0/4)

Prerequisites: Food Chemistry
Summary content of subject:

Students have equipped with basic knowledge of the scientific method used
toevoke, measure, analysis and explainfor products that are identified through the
sensories: sight, smell, touch, taste and hear. The content of knowledge is presented in
the following contents:methodology of sensory evaluation;psychophysiology;
distinguishtest; description test;taste test.

39. Business Psychology (for Restaurant)

Phdn bé thoi gian hoc tdp: 2(2/0/4)

Piéu kién tién quyét:Khéng.

Tom tdt ndi dung hoc phan:
Allocation of study time: 2(2/0/4)
Prerequisites: No
Summary content of subject:

Students have equipped with basic knowledgesuch as psychological aspects in
business activities, evaluate processes, and a result ofthe restaurant’s businesses,
thereby realizing the nature of business activity in the restaurant. At the same time, the
subject also analyses the application ofpsychological rulesinto the business process that
improves efficiency as well as reduces risks in business activities.

40. Graduation Examination 1

Allocation of study time: 1(1/0/2)

Prerequisites: Students must complete the based and specialized industryknowledge.

Summary content of subject:
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Students have equipped with basic knowledgethat updated fromproduction reality
in the form of majorsto introduce contents of technology or management processbeing
applied and done effectively in garment companies.

41. Graduation Examination 2

Allocation of study time: 2(2/0/4)

Prerequisites: Students must complete the based and specialized industry knowledge.
Summary content of subject:
Students have equipped with basic knowledge that updated from production reality
in the form of majors to introduce contents of technology or management process
being applied and done effectively in the restaurants.
42. Graduation Examination

Allocation of study time: 3(3/0/6)

Prerequisites: Students must complete the based and specialized industry knowledge.
Summary content of subject:

Students have equipped with basic knowledge that updated from the fact of new
methods of processing food and drinks that being applied and done effectively inthe
restaurant.

C. The option
01. General Economics
Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

This subject provides students with knowledge such as: Basic understanding of
economics; Expand the economics thinking; Help learnersfamiliar withanalytical
methods andargument in economics; Have a self-motivatedoutlook oneconomics
activities in fact and on the market; Apply principles and rules of economicsto deal with
specific situations.

02. Planning Skills
Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:
Studentshave equipped withknowledge such as: Identify the basic elements ofa

plan; Determined sequence of building a plan and making long-term, medium-term
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and short-term plans; Method of managing time and changing personnel to make
the plan.
03. Introduction to Management Quality

Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

This subject provides students with:

- Basic knowledge about quality and management of quality, methods of quality
evaluation, use techniques and tools of quality managementthat help studentsto have a
basic foundationabout how to build and make effectively of the quality management
system.

- Introducing about the location of qualityin the global competitive trend; quality
management situation in the developing countriesand in Vietnam. At the same
time,giving some targets and methodstoevaluate the qualityoforganizations, guiding
students to use some basic methods, techniques and tools for quality management.

04. Introduction to Principles of Management

Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

This subject provides students with basic knowledge of management, including
the most general environmental factors that impact on businesses and organizations;
how to analyze the most basic environmental factors, summarize environmental factors
and then orient tothe organization; apply principles and rules of economics to deal with
specific situations, forming skills to analyze problems and develop management
thinking.

05. Introduction to Logics
Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

Students have equipped with knowledge such as:Overview of logics; The structure
of human thinking; help students to learn the method of inference and apply in their life
or their study. Thereby, students are aware of the function and position of Logics in

human life, especially in modern periods.
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06. University Learning Methods
Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

This subject provides students with basic knowledge about resources in studying
at university; goals of learning; manage study time; methods of learning; determinants
of success in learning.

07.System Thinking
Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

Students have equipped with knowledge such as:Overview of the system;
Thinking to live, study and work more effectively; Methodology of system thinking;
Methods of thinking and finding creative solutions.

08. Presentation SKkills
Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:
Students have equipped with knowledge of skills to present, explain and introduce
a problem. Especially apply expression methodslogically with problemspresentedthat
help learners become familiar with professional presentation skills.
09. Document Presentation & Document of Science Technology

Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

Students have equipped with knowledge of “What is the text?”’; The importance of
text editor; Overview of State management documents; Technical edit and presentation
of some common administrative documents; Technical drafting and presentation some
types of Commercial trade letters.

10. Introduction to Sociology

Allocation of study time: 2(2/0/4)

Prerequisites:

Summary content of subject:
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Students have equipped with basic theory system of sociology:
Object,function,research tasks of sociology; Summary of history of formation and
development of sociology; Methods of sociology research; Understand what is:
individual and society;Basic concepts and categories of sociology; movement and
change in social; Sociocultural; Public opinion and mass information; Sociology of
rural; Sociology of urban; Sociology of family.

11. Introduction Vietnamese Culture

Allocation of study time: 2(2/0/4)

Prerequisites:
Summary content of subject:

Students have equipped with: Multi-ethnic cultural structure and Vietnamese
cultural regions; Vietnamese culture - look and feel; Help students consult and
researchcriteria for forming Vietnamese cultural regions. Thereby,students identify the
national culture.

12.Tin hoc van phong niang cao

Phdn bé thoi gian hoc tdp: 3(2/1/6)

Diéu kién tién quyét:
Tém tdt ndi dung hoc phdn:

Hoc phan nay cung cp cho ngudi hoc nhing kién thirc, k¥ ning co ban va nang
cao vé linh vuc tin hoc van phong nhu: soan thao van ban, tao 1ap va xur Iy ban tinh, tao
cac tap tin thuyét trinh. Ngudoi hoc co thé van dung cac kién thtrc da hoc dé sir dung mat
cach thanh thao cic phan mém Microsoft Office: Word, Excel va PowerPoint dé thiét ké
cac tai liéu phuc vu cho viéc hoc tap, nghién ctru va cong viéc chuyén mon cua minh.
Ngoai ra, hoc phan ndy ciing trang bi cho sinh vién céc k¥ ning mém nhu 1am viéc

nhom va thuyét trinh cac van dé nang cao.

10. Facilities for learning

10.1. Workshop practice and laboratories

No. Workshop Quantity |Area  of| The Purpose of Using
Practice workshop
1 Workshop 1 01 145 m? Services for practice of

30



2 Workshop 3 01 145 m? cookery; bakery and Drink
Preparation.
3 Workshop 3 01 145 m? Services for practice of
industrial kitchen and others
10.2. Library, WEB site
STT | Library, WEB site Note
1 Library Use the school library
2 www.vietnamchefs.com Saigon Professional Chef Association
3 www.webtretho.com Webpage forChild
4 home.noitro.com Webpagefor instructing methods of processing
European - Asian dishes
5 xinhxinh.com.vn Webpage for women: costumes; delicious foods;
make up
6 www.monngonvietnam.vn | Webpage for women
7 amthuc.net Website for lovers of cooking
8 biquyetnauan.com Webpage for women
9 phunu.info Webpage for women

11. Instructions for implementing the prosram

a.

The process of training, graduation requirements: Regular training, following
university and college full-time training status of Minister of Education and
Training and HCM University of Technology and Education. Students will
accumulate enough credits for the modules from:

1 credit = 15 theoretical hours or discussion in class.
=30 experimental hours or practice
= 45 hours of self-study
=45 + 90 hours exercises
=45 + 60 hours of project and education thesis
The number of hours of study is a multiple of 15.

Foreign language output standards are decided by the School Training Council at

the beginning of the enrollment courses. During the study period, the school will
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control the development of students' foreign language proficiency through each
academic year to determine the number of course credits in the semester in which
students are allowed to register. Students can self-study or enroll in the program
of developing foreign language ability according to the school's scheme.

Headmaster Dean

APPENDIX OF INTERDISCIPLINARY SUBJECTS
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No.

Code

The name of subject

credit

Pre-requisite

IQMA220205

Quality Management

INMA220305

Introduction Management

had B e

IVNC320905

Vietnamese Culture

CUPS321153

Customer spychology

AEST123952

Aesthetics

PPHO224052

Photography

(1+1)

DELA324252

Arrangement Decoration

XN+

COSC324352

Color Science

NN
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