TRUONG DAl HQC CONG NGHIEP TP. HCM
VIEN CONG NGHE SINH HQC — THU'C PHAM

PE CUONG ON TAP KY THI TUYEN SINH TRINH PQ THAC Si

MON HOA SINH CO BAN
NGANH CONG NGHE THUC PHAM
(Dung cho hé dao tao CAO HOC)

A NOI DUNG

CHUONG 1. PROTEIN

1.1. KHAI QUAT CHUNG VE PROTEIN

1.1.1. CAu tao va phan loai

1.1.2. Chtic nang

1.2. ACID AMIN

1.2.1. Céau tao chung va phan loai

1.2.2. Tinh chat caa acid amin

1.3. PROTEIN

1.3.1. Peptide

1.3.2. CAu triic cua protein

1.3.3. Tinh chat caa protein: bién doi dién tich theo pH ciia méi trudng, diém dang
dién va ung dung

1.3.4. Su bién tinh cua protein va tng dung trong CNTP

1.3.5. CAc tinh chét chic ning, tao gel, nhii va 6n dinh chat thom
CHUONG 2. ENZYME

2.1. CAUTAO

2.1.1. C4u tao héa hoc, ban chat cua enzyme

2.1.2. Hiéu luc xuc tac va tinh dac hiéu ciia enzyme

2.2. CO CHE TAC DUNG CUA ENZYME

2.2.1. Nang luong hoat héa

2.2.2. Co ché tac dung cua enzyme

2.3. CAC YEU TO ANH HUONG PEN HOAT BPONG CUA ENZYME
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CHUONG 3. VITAMIN

3.1. DPAI CUONG VE VITAMIN

3.2. CAC VITAMIN HOA TAN TRONG CHAT BEO (A, D, E, Kva Q)
3.3. CAC VITAMIN HOA TAN TRONG NUOC (B, C va H)
CHUONG 4. GLUCID

4.1. KHAI QUAT CHUNG VE GLUCID

4.1.1. CAu tao va phan loai

4.1.2. Chtrc ning

4.2. MONOSACCHARIDE

4.2.1. Cau tric, danh phap

4.2.2. Céc tinh chat dugc ap dung trong thuc pham: mat nuée, hoa tan, tham gia vao
phan tng caramen, vi ngot cua duong

4.3. OLIGOSACCHARIDE

4.3.1. Cau tao, danh phéap - Puong khir va duong khong khir

4.3.2. Céc oligosaccharide tiéu biéu: Sachharose va dudng nghich dao, Maltose,
Lactose,

4.4, POLYSACCHARIDE

4.4.1. Pac tinh chung

4.4.2. Céc polysaccharide quan trong (cau tric, tinh chat, ung dung): tinh bot, pectin,
chitosan, cac chat chiét tir rong, cellulose va ban dan xuat CMC

4.5. HE SINH HOA RAU QUA

4.5.1. Su bién doi cua rau qua sau thu hoach

4.5.2. Cac hop chét tht cap trong rau qua

CHUONG 5. LIPID

5.1. LIPID PON GIAN

5.1.1. Triacylglycerols

5.1.2. Sép

5.1.3. Sterid

5.2. LIPID PHUC TAP

5.2.1. Phospholipid

5.2.2. Glycolipid



5.3. Kha ning tao nhii va 6n dinh nhi

5.4. Céc phan tng hu hong chat béo va bién phap phong ngira
CHUONG 6. PHAN GIAI SINH CHAT

6.1. SU PHAN GIAI GLUCID

6.1.1. Phan giai tinh bot va glycogen

6.1.2. Phan giai cac disaccharide

6.1.3. Phan giai glucose

6.2. SU PHAN GIAI LIPID

6.2.1. Su chuyén hoéa cua lipid trong qué trinh tiéu hoa va hap thu
6.2.2. Su phan giai triacylglycerols

6.2.3. Su B oxy hoa cac acid béo

6.3. SUPHAN GIAl PROTEIN

6.3.1. Su tiéu hda protein & dong vat

6.3.2. Nhimng duong hudéng chuyén hoa cua acid amin
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