TRUONG DAI HOC QUOC TE HONG BANG
KHOA KINH TE - QUAN TRI

CONG HOA XA HOI CHYINGHETACHRT NAM
Doc Lap - Tu Do - Hanh Phuc

PE CUONG CHI TIET HQC PHAN

1. THONG TIN CHUNG (General information)

Tén hoc phan (tiéng Viét)  : Nghiép vu pha ché thirc udng

Nganh o; Chuyén nganh [1; Tét nghiép o

Tén hoc phan(tiéng Anh)  : Beverage operations
M3 hoc phan : HM3025
Thude khéikién thirc Pai cwong 0; Co'so nganh o
Khoa, B0 mén phu trach : Du lich
S6 tin chi (LT, TH, Tu
hoc) :3(1,2,4)
S6 gio' Iy thuyét : 15
S6 gio thue hanh 60
S6 gio tir hoc 60
Hoc phan tién quyét : Khong
Hoc ph?m hoc trudc : Khong

2. MO TA HQC PHAN (Course description)

Hoc phan nghién ctru vé dich vu d6 uong thudc nganh Quan tri khach san bao gom ruou

manh chung cat, rugu Ién men, ruou mui va cac dé6 udng pha ché. Cac chu dé bao gom

mua, kiém soat nguyén vat li¢u; van de vé luu trit, ton kho, quan 1y lang phi va kiém soat

chi phi; chim soc khach hang; an toan vé sinh thuc phdm trong Nha hang - Bar. Tiéu

chuan danh gid mot ly cocktail vé mau sac, mui vi, cach trang tri va quy trinh phuc vy

dén khach hang; xac dinh va phan biét cac ho rugu manh, rugu mui; hiéu cach quan ly



lra chon dd udng cua nha hang, quan bar, khach san trong kinh doanh.

3. MUC TIEU HQC PHAN (Course objectives)

Sau khi hoan thanh hoc phan nay, sinh vién cé:

Ky hiéu
(Ox)

Kién thire

Muc tiéu hoc phan

Hiéu dugc trach nhiém Phap luat khi lam vi¢c trong linh vuc dd uéng

01 cling nhu tuan thi dao duc kinh doanh khi budén ban cic san pham co
con.

02 Liét ké duoc cac ho rugu manh chung cat, rugu 1én men.

03 Phan loai duoc thitc udng khong con va thirc uéng cé con

K¥ nang

04 Hoan thanh tdt viéc pha ché céc loai cocktails, mocktails co ban khi duoc
dat hang

05 Van dung duoc cach bao quan do udng hiéu qua trong doi séng hang

ngay va trong cong viéc.

Mire tu chi va trach nhiém

06 Thé hién duoc tac phong chuyén nghiép trong nganh dich vu am thyc khi

giao tiép voi khach hang, ddng nghiép va quan 1y.

4. CHUAN PAU RA HQC PHAN (Course learning outcomes - CLOs)
(Cu thé héa muc tiéu cu thé, gom cdc chudn dau ra vé kién thirc/ky ndng/thdi d va mirc
tw chu, trach nhiém)

Ox CLOx PLOx

Kién thire

CLOI1. Ghi nh¢ dugc ludt phap Viét Nam céd

Ol . £ s N S PLO3, PLO4
lién quan dén viéc mua va ban d6 uéng co6 con.

02 CLO2. Ké tén dugc céc ho rugu PLO3
CLO3. Xac dinh duoc cac loai thirc uéng trong

03 PLO3

linh vuc pha ché.




CLOA4. boc dugc cac thong tin ma nhan rugu

. PLO3
mo ta
Ky nang
CLO5. Thuc hién pha ché dugc cic loai
: ) . PLO3, PLO6
o4 cocktails, mocktails co ban khi dugc dat hang.
CLOG6. Ung dung duoc cac dung cu cam tay va PLOG
thiét bi can thiét dé pha ché do6 udng.
CLO7. Van dung duoc cach bao quan do uéng
05 hi€u qua va cach tinh ty 1€ luan chuyén hang PLO4, PLO7

ton kho.

Mikc tw chii va trach nhiém

CLOS. Thé hién tic phong chuyén nghiép
06 trong nganh dich vu am thuc khi giao tiép Vo1 PLOS, PLO11
khach hang, dong nghiép va quan ly.

5. NOI DUNG HQC PHAN, KE HOACH DAY HOQC (Course content, Lesson
plan)

Buoi . Hoat dong
A0 Hoat dong C
hoc Noi dung CLO . danh gia
<X day va hoc
(5 tiet) (Ax)
Ly thuyét
GV: Cau hdi
Chapter 1: Management of 9o ] ma, AL
Plant-Derived beverages of CLOl, Thuyet giang, Al .2
1 . » Giai thich. '
North-East India: A traditional CLO2 X Al3
SV: Thao A2
approach luan, thuyét
minh
Chapter 2: Hydrodynamic GV: Cau hai
' Al.l
Cavitation-Assisted Processing of CLO2, | goi ma&, AlD2
2 S :
Vegetable beverages: Review & the CLO3 [ Thuyet giang, Al3

case of beer - brewing Giai thich. A2




Al.l

Chapter 3: Kombucha Drink: SvV: Thao
. . CLO2, < Al.2
Production, Quality, and Safety luén, thuyet '
CLO3 | g Al3
Aspects minh A2
Thuc hanh
Thuyét giang,
Thuwe
. , " Al4,
Chapter 4: Bar equipment CLO6 | nghiém, A2
Théo luan
nhom
Thuyét giang,
CLO2, | Thuc
5 Chapter 5: The beverage: Spirits CLO3, | nghiém, Ali';’
CLO6 | Thao  luédn
nhom
cLo?, Thuyét giang,
C s , Thue Al4
6 Pha ché nén Brandy va Whisky CLO3, e N ’
nghiém, Bai A2
CLO6 | .. .
tdp nhém
CcLO. Thuyét giang,
C s , Thue Al4
7 Pha ché nén Rum va Tequila CLO3, . . ’
nghiém, Bai A2
CLO6 | .. .
tap nhom
CcLO. Thuyét giang,
. s , Thuc Al4
8 Pha ché nén Vodka va Gin CLO3, . N ’
nghiém, Bai A2
CLO6 n .
tap nhom
Thuyét giang,
cLO?, uyet giang
' _ Thue Al4
9 Build layering CLO3, a . ’
nghiém, Bai A2
CLO6 . .
tap nhém
Thuyét giang,
: : : : CLO2, yergiang Al4
10 Build over ice/ Muddling/ Blending Thuc ’
CLO3, A2

nghiém, Bai




CLO6 | tadp nhédm
Thuyét gia
CLO2, uyét giang,
, Thye Al4
11 Beer & Wine CLO3, o .. ’
nghiém, Bai A2
CLO6 . .
tap nhom
CcLO. Thuyét giang,
: : Thuc Al4
12 Creative Cocktails CLO3, . N ’
nghiém, Bai A2
CLO6 R ,
tdp nhém
CcLO. Thuyét giang,
Thuc Al4
13 Caphé - Tra CLO3, . .. ’
nghiém, Bai A2
CLO6 R ,
tap nhém
cLO?, Thuyét giang,
_ Thye Al4
14 Smoothies - Soda CLO3, . N ’
nghiém, Bai A2
CLO6 R .
tap nhom
CLO2, | Thwc hanh,
15 Final Test CLO3, | lam viéc Ali';’
CLO6 [ nhom
HUONG DAN TU HQC

Chuong 1: SV doc tai liéu Production and Management of Beverages, Volume 1. The
Science of Beverages trang 123-148
Chuwong 2: SV doc tai liéu Production and Management of Beverages, Volume 1. The
Science of Beverages trang 211-251
Chuong 3: SV doc tai licu Production and Management of Beverages, Volume 1. The

Science of Beverages trang 259-287

Chwong 4: SV doc tai liéu The Bar & Beverage Book trang 124-168
Chwong 5: SV doc tai li¢u The Bar & Beverage Book trang 183-224

Céac phuong phap thuc hanh va cong thic pha ché: SV doc tai litu The Bar Book:
Elements of Cocktail Technique Chapter 12 (tr 199-220), Chapter 13 (tr 223-237),

Chapter 14 (tr 247-281).




6. PANH GIA HOC PHAN (Course assessment)
Hoat don Phwong pha Ty 1€
« ,”g , gP” p CLO yl¢
danh gia danh gia (%)
A.1.1. Tham gia hoat dong hoc tap, xay
Al. Panh dung bai hoc CLO (2,3,4,8) 5%
gia qua | A.1.2. Thuyét trinh CLO (2,3.4) 10%
trinh 2 . o o CLO o
A.1.3. Bai kiém tra trac nghiém cé nhan (12.3.4.5) 10%
A.1.4. Bai ki€m tra thyc hanh c4 nhan CLO (6,7.8) 15%
A2. Panh |
Loz B Kiém tra thyc hanh CLO (5,6,7,8) 60%
gia tong ket
Tong | 100%

CONG CU PANH GIA: (Rubric chi dung dé danh gia k¥ nang, thai do, mirc ty chi va

trach nhi¢m)

Rubric 1: Panh gia Tham gia hoat dong hoc tap, xay dung bai hoc. (A.1.1)

Tiéu chi Mikc do dat chuin quy dinh Trong
danhgia | MUCF| MUCD MUC C MUC B MUC A s0
(0-3.9) (4.0-5.4) (5.6-6.9) (7.0-8.4) (8.5-10)
Chuyén can | Khong di| Di hoc khong | Bi hoc kha Di hoc chuyén | Di hoc day
hoc chuyén  can | chuyén can can du, rat chuyén | 50%
(<30%) | (<50%) (<70%) (<90%) can (100%)
Pong gop | Khong | Hiém khi Thinh thoang| Thuong xuyén| Thuong
tai 16p tham gia| tham gia phat | tham gia phat| phat biéu, trao | xuyén phat
hoat biéu dong biéu, trao d6i y| ddi v kién lién| biéu, trao doi
dong gi| gop chobai |kién tai 16p.|quan t6i bai| ¥ kién lién
tai 16p. | hoc tai 16p. Phat biéu it| hoc. Cac dong| quan téibai | 50%
bong gop khi c6 hi¢u|gdép cho bai|hoc. Cac
khong hi¢u qua. hoc 1a hiéu| dong gép cho
qua. qua. bai hoc 1a
hiéu qua.
Rubric 2: Panh gia thuyét trinh (Oral Presentation) (A.1.2)
Tiéu chi Mirc d9 dat chuin quy dinh Trong
dénh MUCF | MUCD MUC C MUC B MUC A 50
gia 0-3.9) (4.0-5.4) (5.6-6.9) (7.0-8.4) (8.5-10)




Tiéu chi Mikc d§ dat chuin quy dinh Trong
danh Khong c6 [Noi  dung |[Noi  dung [Noi dung phu [NOi dung phu s0
gia noéi dung |phi hop véi | pht hop vé6i | hop véi yéu cau. |hop véi yéu
hoac njgi |yé€u cau, yéu cau. St |St dung thuat cau. Sir dung
dung hinh anh va |dyng thuat | ngit don gian, dé |thuat nglt don
khong phu [giai  thich [ngt  don | hidu. gian, d& hiéu.
hop  v6i |chua rd rang. | gian, dé |Hinh anh minh |Hinh anh
Noi dung| yéu cau. hiéu. hoa 10 rang, dep, | minh hoa rd 50%
b4o céo Hinh  anh |phong phu. Co [rang,  dep,
minh hoa & [sir dung video. |phong  phu.
rang, dep. Co su dung
video va giai
thich cu thé
hiu biét trén
video.
Slide trinh | Slide  trinh | Slide  trinh [ Slide trinh bay | Slide trinh bay
bay quaso |bay véi s6 |bay voi bd|véi bd  cuc [véi bd cuc
sai, khong | luong  phu | cuc logic, ro | logic, rd rang, |logic, rd rang,
du sb hop, st dung | rang, gom 3 gdbm 3 phan, |gdbm 3 phan.
Trinh bay lu’o’ng. theo | tr nglt va | phan thé hién su |Thuit ngi .st
dlide quy dinh. | hinh dnh 10 [ (m& b’éi, than | thanh thao dl;mg don glér} 25%
rang. bai, két luan). | trong trinh bay. [d¢ hiéu. Thé

hién su thanh
thao trong
trinh bay va
ngon ngir.




Tiéu chi Mikc d§ dat chuin quy dinh Trong
danh Trinh bay | Bai trinh bay | Phan  trinh | Phan trinh bay | Phan trinh bay s0
gia khong day do, [bay c6 bd|ngin gon, d& |ngin gon, bd

logic, giong  ndi|cuc 3 phan [hiéu. St dung |cuc rd rang.

vugt qua | nhd, phat am | rd rang. | cac thuat ngtr [ Giong no1 10

thoi gian [mot sé tir | Giong néi|don gian, dé |rang, luu loat,

quy dinh. | khéng 13, sir | vira phai, rd | hiéu, bd cuc rd | thu hat sy cht

St dung | dung thuat | rang, dé | rang. Giong nodi |y cua nguoi

thudt ngir [nglt  phtc [ nghe, thoi|rd rang, luu |nghe, tuong

khong tap, chua co | gian  trinh | loat. Thoi gian |tac  tdt  véi
Thuyét | dung, tuong  tac | bay dang | trinh bay ding [ngudi  nghe.
. A o . . . e . 25%
trinh phat am [véi  nguoi | quy  dinh, | quy dinh, | Thoi gian trinh

khong 10, | nghe khi | thinh thoang | twong tac tbt | bay dung quy

giong ndi | trinh bay. c6 tuong tac | voi nguoi | dinh.

nho, vol  nguoi | nghe.  Nguoi

nguoi nghe. Nguoi [ nghe c6  thé

nghe nghe c6 thé | hiéu dugc nodi

khong hiéu va kip | dung trinh bay.

hiéu. theo ddi noi

dung trinh

bay.

Panh gia kiém tra tréq nghiém ca nhan (Multiple choice Exam): theo thang diém 10
dua trén dap an duoc thiét ké san. (A.1.3)

Rubric 3: DPanh gia bai kiém tra thwe hanh ca nhan (A.1.4)

Tiéu chi Mirc d¢ dat chuén quy dinh Trong
danh MUCF | MUCD MUC C MUC B MUC A 50
gia (0-3.9) (4.0-5.4) (5.6-6.9) (7.0-8.4) (8.5-10)

Khong Noi dung [ No1 dung [ No1 dung phu [ No1 dung phu

thuc hién | phu hop v6i | phu hop voi [hop voi  yéu |hop vo1 yéu

hodc ndi | yéu cau, thao yéu cAu. | cAu. Thao tac rd | cau. Thao tac
Noi dung|dung tac chua [ Thao tac 10 |rang, theo trinh |10 rang, theo 100%
thuc hién [ khong phu |ding  theo |rang nhung |ty nhung chua |trinh tu, ding

hop  véi |tiéu chuan, | con chua | dung theo quy [theo quy dinh

yéucau. |chua ding dung trinh [dinh  vé thoi vé thoi gian

trinh tu, | tu, chua | gian thyc hién. | thuc hién.




chua dung | dung quy | Thai dd chua | Thai do
quy dinh vé [dinh vé thoi | chuyén nghiép | chuyén
thot gian. | gian. Thai d¢ nghiép
Thai d6 chua | chwa chuyén
chuyén nghiép
nghiép
Panh gia tong két: Kiém tra thwe hanh )
Rubric 3: Panh gia bai kiém tra thuc hanh
Tieu chi Mirc dd dat chuin quy dinh Trong
danh MUCF | MUCD MUC C MUC B MUC A sb
gia (0-3.9) (4.0-5.4) (5.6-6.9) (7.0-8.4) (8.5-10)
Khong Noi dung [ No1 dung [ N01 dung phu [ No1 dung phu
thuc hién |phu hop véi |phu hop voi |hop vl yéu |hop v yéu
hoicndi | yéu cau, thao yéu cAu. | cAu. Thao tac 1d | cAu. Thao tac
dung tac chua [ Thao tac 10 |rang, theo trinh |10 rang, theo
khong phu |dang  theo |rang nhung |ty nhung chua |trinh tu, ding
hop voi |ti€u chuan, |[con  chua |ding theo quy |theo quy dinh
Noi dung|yéucdu. |chua dung [dung trinh [dinh v& thoi [vé thoi gian 100%
thuc hign tinh  tw, [ty,  chua |gian thuc hién. |[thuc  hién. ’
chua  ding | dng  quy |Thai do chua | Thai do
quy dinh v€ | dinh vé thoi | chuyén nghiép | chuyén
thoi  gian. | gjan. Thai do nghiép
Thai d6 chua | chya chuyén
chuyén nghiép

nghiép




7. QUY PINH CUA HQC PHAN (Course requirements and expectations)

- Du l6p: theo qui dinh chung ctia trudng.

- Sinh vién doc trudc slide bai giang cua hoc phan va nhimg tai liéu theo yéu cau
clia giang vién truéc mdi budi hoc.

- Lam bai tap vé nha, tra 101 cac cAu hoi ngan trén 16p, va cac bai kiém tra tai 16p:
cac diém nay s& dugc danh gid vao cot diém qua trinh cta sinh vién.
8.  TAILIEU HQC TAP, THAM KHAO
8.1. Giao trinh day hoc
1) Grumezescu, A., Holban, A. M. (2019). Production and Management of

Beverages, Volume 1. The Science of Beverages (1* edition). Woodhead Publishing.

2) Morgenthaler, J., Holmberg, M. (2014). The Bar Book: Elements of Cocktail
Technique (1* edition). Chronicle Books

3) Katsigrir, C., Thomas, C. (2011). The Bar & Beverage Book (5™ edition). Wiley Inc.

8.2. Tailiéu tham khao
1)  Croce, E., Perri, G. (2017). Food and Wine Tourism (2" edition). CABI.
2) Sharmila Chand (2016). Cocktails - 155 céng thirc pha ché Cocktails dinh cao trén
thé gidi, Nha xuat ban Thé gidi.
8.3. Websites tham khio
9.  PHAN MEM HAY CONG CU HO TRQ BAI TAP HOAC THU'C HANH
1) Phong thuc hanh Nha hang - Bar tai Sulyna - téng 5toa nhg‘l Ship of knowledge.
2) Céc cong cu, dung cu, nguyén li¢u dung ché bién, pha ché thirc uong phuc vu cho
thuc hanh.
Ip.HCM, ngay 9 thang 7 nam 2022



