POSTHARVEST TECHNOLOGY
Level: Undergraduate (Engineering)
Type of Study: Fulltime
Program code: 52540104
Duration: 4 years
Total number of credits: 150 credits
The Postharvest Technology program is designed following CDIO approach with a total workload of 150 credits (excluding the credits for the Physical Education and Defense Education modules).
The structure of the Postharvest Technology program and the workloads distributed to different components are as follows:
	

Program components
	Credits

	
	Total
	Core
	Elective

	A – General education
	46
	31
	15

	A1
	Political sciences
	11
	11
	0

	A2
	Physical education
	(3)
	(3)
	(0)

	A3
	National defense and security education
	(8.5)
	(8.5)
	(0)

	A4
	Introduction to postharvest technology
	2
	2
	0

	A5
	English for postharvest technology
	3
	3
	0

	A6
	Natural sciences
	21
	12
	9

	A7
	Social and humanity sciences
	9
	3
	6

	B – Professional education
	104
	74
	30

	B1
	Core courses
	25
	25
	0

	B2
	Professional courses
	49
	49
	0

	B3
	Supplemental courses
	30
	0
	30

	Total
	150
	105
	45



PROGRAM CONTENT
	No.
	Code
	Course name
	Credit

	
	
	
	Total
	T
	P

	 
	 
	A - GENERAL EDUCATION
	46
	 
	 

	 
	 
	A1 - Polytical science
	11
	11
	0

	1
	LC1101
	Marxist-Leninist Philosophy
	3
	3
	0

	2
	LC1102
	Marxist-Leninist Political Economy
	2
	2
	0

	3
	LC2101
	Scientific Socialism
	2
	2
	0

	4
	LC2102
	Vietnamese Communist Party History
	2
	2
	0

	5
	LC3101
	HoChiMinh thought
	2
	2
	0

	 
	 
	A2 -Physical education
	(3)
	 
	 

	6
	TC1001
	PhysicalEducation1
	1
	0
	1

	7
	TC1002
	Physical Education2
	1
	0
	1

	8
	TC2003
	Physical Education3
	1
	0
	1

	 
	 
	A3 -NationalDefenseand SecurityEducation
	(8.5)
	 
	 

	9
	QP2101
	National Defenceand SecurityEducation1
	3
	3
	0

	10
	QP2102
	National Defenseand SecurityEducation 2
	2
	2
	0

	11
	QP2103
	NationalDefenseand SecurityEducation 3
	1.5
	1
	0.5

	12
	QP2104
	NationalDefenseand SecurityEducation4
	2
	0
	2

	 
	 
	A4- Introduction to Postharvest technology
	2
	1
	1

	13
	20PT1101
	Introduction to Postharvest Technology
	2
	1.5
	0.5

	 
	 
	A5 -English for Postharvest Technology
	3
	3
	0

	14
	20PT3103
	English for Postharvest Technology
	3
	3
	0

	 
	 
	A6 - Naturalscience
	21
	13
	5

	 
	 
	Core
	12
	9
	3

	15
	20HH0001
	Organic Chemistry
	3
	2
	1

	16
	20VL0002
	GeneralPhysicsD
	3
	2
	1

	17
	20TN0001
	AdvancedMathematicsC1
	3
	2
	1

	18
	21NH2101
	Basic statistics
	3
	2
	1

	 
	 
	Elective – Students select 9 credits from the following list
	9
	6
	3

	19
	20NH1204
	Workplace Safety
	3
	2
	1

	20
	20NH1205
	General Forestry
	3
	2
	1

	21
	20NH1206
	General Animal Husbandry
	3
	2
	1

	22
	20HH0002
	Analytical Chemistry
	3
	2
	1

	23
	20NH1102
	Biology
	3
	2
	1

	 
	 
	A7 - Socialand humanity sciences
	9
	 
	 

	 
	 
	Core
	3
	3
	0

	24
	20LH0001
	General Laws
	3
	3
	0

	 
	 
	Elective – Students select 6 credits from the following list
	6
	 
	 

	25
	20PT2104
	Food Safety Legislation
	3
	3
	0

	26
	20QT0007
	Communication in Business
	3
	2
	1

	27
	20NH1207
	AgriculturalProject Management
	3
	2
	1

	28
	20NH2105
	Agricultural Marketing
	3
	2
	1

	 
	 
	B - PROFESSIONAL EDUCATION
	 
	 
	 

	 
	 
	B1 - Core Courses
	25
	18
	7

	29
	20NH1201
	Laboratory Techniques
	3
	2
	1

	30
	20PT1201
	Biochemistry
	3
	2
	1

	31
	20PT2101
	Heat and mass transfer
	3
	3
	0

	32
	20PT2102
	Food Chemistry
	3
	2
	1

	33
	20PT2103
	Fundamentals of microbiology
	3
	2
	1

	34
	20PT2201
	Postharvest Physiologyof Plant Products
	4
	3
	1

	35
	20PT2202
	Unitoperations in Postharvest technology
	3
	2
	1

	36
	20PT3102
	Research Methodology
	3
	2
	1

	 
	 
	B2- Professional Courses
	39
	23
	26

	37
	20PT2203
	Food Additives
	3
	2
	1

	38
	20PT2204
	Postharvest microbiology
	3
	2
	1

	39
	20PT2301
	Field Trips
	2
	0
	2

	40
	20PT3101
	Postharvest Handling and Storage of Cut Flowers andPotted Plants
	3
	2
	1

	41
	20PT3104
	Tea, Coffee and Cocoa Processing
	3
	2
	1

	42
	20PT3201
	Produce supply chain management
	3
	3
	0

	43
	20PT3202
	Nutrition and Food Safety
	3
	2
	1

	44
	20PT3203
	HACCP - Hazard Analysis and Critical Control Point
	3
	2
	1

	45
	20PT3204
	Food Product Development
	3
	2
	1

	46
	20PT3301
	Internships
	4
	0
	4

	47
	20PT4101
	Foodquality evaluation
	3
	2
	1

	48
	20PT4102
	Fruit and Vegetable Storage and Processing
	3
	2
	1

	49
	20PT4103
	Postharvest Losses of Agricultural Products
	3
	2
	1

	50
	20PT4201
	Thesis
	10
	0
	10

	 
	 
	B3 – Supplemental courses
	30
	 
	 

	 
	 
	Elective – Students select 30 credits from the following list
	 
	 
	 

	51
	20PT2205
	Animal Food Processing
	3
	2
	1

	52
	20PT2206
	Postharvest Pests and Diseases
	3
	2
	1

	53
	20PT3105
	Animal ProductsProcessing and Preservation
	3
	2
	1

	54
	20PT3106
	Transportation of Agricultural Products
	3
	3
	0

	55
	20PT3107
	Food Toxicology
	3
	2
	1

	56
	20NH3205
	Plant Tissue Culture Technology
	3
	2
	1

	57
	20NH3206
	Good Agricultural Practices (GAP)
	3
	2
	1

	58
	20PT3205
	Beverage Processing
	3
	2
	1

	59
	20PT3206
	Food Packaging
	3
	2
	1

	60
	20PT3207
	Horticulture
	3
	2
	1

	61
	20PT4104
	FuntionalFood
	3
	2
	1

	62
	20PT4105
	Grainstorageandprocessing
	3
	2
	1

	63
	20PT4106
	AquaticProductStorage and Processing
	3
	2
	1

	64
	20PT4107
	Forestry Products Processing
	3
	3
	0

	65
	20PT4108
	Biotechology for food industry
	3
	2
	1

	66
	20NH4109
	AgricuturalWasteManagement
	3
	2
	1


ACADEMIC PLAN
	S 1
	S 2
	S 3
	S 4
	S 5
	S 6
	S 7
	S 8

	General education
	 
	 
	 
	 

	 
	 
	Professional education

	 
	 
	 
	 
	 
	Field trips and internships

	 
	 
	 
	 
	 
	 
	 
	Thesis


 
Note: T – Theory; P – Practice; S – Semester

