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EXPECTED LEARNING OUTCOMES
for Bachelor Bioengineering

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field of study, focusing on the ability to apply basic and specific knowledge of biological
engineering with biological engineering orientations in industry, environment, medicine, food
and biosafety testing:

1.1. The ability to apply mathematic and scientific knowledge to participate in designing,
calculating a system, a workshop or a production process of biological products.

1.2. The ability to apply the basics knowledge of biological engineering for research and
problems solving.

1.3. The ability to apply basic and specialized knowledge of biological engineering and
quality management in combination with practice to identify issues related to technology,
equipment and quality in bio-production. Ability to participate in production organization, to
design and to evaluate technological solutions, equipment and quality of bio-products.

Standard 2. Professional skills, personal skills and personal qualities that allow learning
at a higher level, the ability to self-learning to adapt to the continuous development of science
and technology:

2.1. The ability to identify technical issues in the context of global economic,
environmental and social.

2.2. Possess the scientific methodology of analysis to participate in projects development
and implementation in the field of biotechnology.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate of knowledge,
skills and attitudes, self-learning and lifelong learning.

2.4. Time management ability.

2.5. Having professional ethics, honesty and sense of responsibility, professional
behavior, proactive in planning for their own careers, regularly updating information in the field
of biotechnology.

Standard 3. Communication skills, teamwork and international integration:
3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.

3.2. Ability to communicate with domestic and foreign partners.



3.3. Ability to use English at work, TOEIC > 500.

Standard 4. Ability to develop ideas, to design, to implement and to operate in industrial
and social context:

4.1. Understanding their socials role and responsibility, being aware of the impact of
technical application on society, knowledge of laws and regulations in the field of biotechnology
. be aware of historical and cultural contexts, be aware of current issues and global development
prospects.

4.2. Adhering to the multi-culture of enterprise, mastering the business strategy,
objectives and business plans, able to develop technical commercialization idea, able to adapt in
different working environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; applying specific knowledge in design and practice.

Standard 5. Political quality, patriotism and good heath for the construction and
protection of the country:

5.1. Sufficient level of political theory according to the general program of the Ministry
of Education and Training.

5.2. Certificate of Physical Education and Certificate of Defense Education - Security
according to the general program of the Ministry of Education and Training.



PROGRAM: BACHELOR OF BIOENGINEERING

Semestry
N° Code Specialty Credit (s)
1/2|3(4|5|6|78
Politic theory and general law 12
1 | SSH1110 | Marxism-Leninism I 2(2-1-0-4) 2
2 | SSH1120 | Marxism-Leninism II 3(2-1-0-6) 3
3 | SSH1050 | Ho Chi Minh Ideology 2(2-0-0-4) 2
4 | SSH1130 | Politic orientation of Vietnam Communist 3(2-1-0-6) 3
5 | EM1170 General law 2(2-0-0-4) 2
Physical education 05
6 | PE1014 Theory of physical education (obligatory) 1(0-0-2-0)
7 | PE1024 Swimming (obligatory) 1(0-0-2-0)
8 Optional 1 1(0-0-2-0)
9 | Optional Optional 2 1(0-0-2-0)
10 Optional 3 1(0-0-2-0)
Military education (165 credits)
11 | MIL1110 | Military orientation of Communist 0(3-0-0-6)
12 | MIL1120 | National defense and security 0(3-0-0-6)
13 | MIL1130 g;rieglar:.military and technique of CKC 0(3-0-2-8)
Foreign language 06
14 | FL1100 English 1 3(0-6-0-6) 3
15 | FL1101 English 11 3(0-6-0-6) 3
Maths and Basic Sciences 32
16 | MIl112 Analytics 1 3(2-2-0-6) 3
17 | MI1122 Analytics I1 3(2-2-0-6) 3
18 | MI1132 Analytics III 3(2-2-0-6) 3
19 | MI1142 Algebra 3(2-2-0-6) 3
20 | MI3180 IS)t:;isgt;cal Probability and Experimental 3(3-1:0-6) 3
21 | PHI1111 Physics I (Mechanic-thermal) 2(2-0-1-4) 2
22 | PH1121 Physics II (Electrical) 2(2-0-1-4) 2
23 | PH1131 Physics 1II (Optical) 2(2-0-1-4) 2
24 | IT1140 General informatics 4(3-1-1-8) 4
25 | CH1018 Chemistry | 2(2-1-0-4) 2
26 | CH3224 Organic Chemistry 2(2-1-0-4) 2
27 | CH3081 Physical chemistry 2(2-1-0-4) 2
28 | CH3082 Physical chemistry (practical work) 1(0-0-2-2)
Basic and specialties in biotechnology 48
29 | CH3316 Analytical Chemistry 2(2-1-0-4) 2
30 | CH3318 Analytical Chemistry (Practical work) 1(0-0-2-2)
31 | EE2012 Electro techniques 2(2-1-0-4) 2
32 | ME2015 Fundamentals of Technical Graphics 3(3-1-0-6)
33 | BF2701 Fundamentals of Biotechnology 2(1-1-1-4) )
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34 | BF3711 Process and equipment in biotechnology I 2(1-1-1-4) 2
35 | BF3712 Process and equipment in biotechnology II 3(2-1-1-6) 3
36 | BF3713 Process and equipment in biotechnology III 2(2-1-0-4) 9
57 | BRTS | sorol n biotectmology | 20010 2
38 | BF4726 Quality product management in biotechnology 2(2-0-0-4) 2
39 | BF3714 gro;;scst ?éir}e(:;;uipment in biotechnology 1(0-2-0-2) |
40 | BF2702 | Biochemistry 4(4-0-0-8)
41 | BF2703 Biochemistry (Practical work) 2(0-0-4-4)
42 | BF3701 Microbiology I 3(3-0-0-6) 3
43 | BF3702 Microbiology (Practical work) 2(0-0-4-4) 9
44 | BF3703 | Cell biology 2(2-0-1-4) 2
45 | BF3704 Immunology 2(2-0-0-4) 2
46 | BF3705 Genetics and molecular biology 3(2-2-0-6) 3
47 | BF3706 | Genetic engineering 2(2-0-1-4) 2
48 | BF3707 | Bioinformatics 2(1-0-2-4) 2
49 | BF3708 Analytical methods in biotechnology 2(2-0-1-4) 2
50 | BF4727 Project work in biotechnology 2(0-4-0-4) 2
Additional knowledge 09
51 | EM1010 General management 2(2-1-0-4)
52 | EM1180 Business culture and start-up 2(2-1-0-4) 2
53 | ED3280 Psychology applicative 2(1-2-0-4)
54 | ED3220 Soft skills 2(1-2-0-4)
55 | ET3262 Technological concepts & technical design 2(1-2-0-4)
56 | TEX3123 | Industrial design 2(1-2-0-4)
57 | BF2020 Technical Writing and Presentation 3(2-2-0-6)
Optional for applicative orientation: student selects one
compulsory module (11 credits) 16
Module 1: Orientation Biotechnology Environment 11
58 | BF4701 Biological engineering for waste treatment 3(2-2-0-6) 3
59 | BF4702 Environmental Toxicology 2(2-0-0-4) 2
60 | BF4703 Environmental Microbiology 2(2-0-0-4) 2
61 | EV4241 Environmental Management 2(2-0-0-4) 2
g
62 | BF4704 ?:alggéza;lf;ilieermg for Waste treatment 2(0-0-4-4) )
Module 2: Orientation Biotechnology and Food Technology 11
63 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
64 | BF4706 Rapid Methods in Food Industry 2(2-0-1-4) 2
65 | BF4707 Food Microbiology 2(2-0-0-4) 2
66 | BF4511 Enzymes in Food Technology 2(2-0-0-4) 2
67 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 2
Module 3: Orientation Biotechnology for industry 11
68 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
69 | BF4709 Downstream processing 2(2-0-0-4) 2
70 | BF4711 Industrial Microbiology 2(2-0-0-4) 2
71 | BF4712 Enzyme 2(2-0-0-4) 2
72 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 2
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Module 4: Orientation Molecular biology and cell Engineering

11

73 BF4713 Animal cell technology 3(2-2-0-6) 3
74 | BF4714 Molecular diagnostics 2(2-0-1-4) 2
75 BF4715 Virus culture technology 2(2-0-0-4) 2
76 BF4716 Recombinant DNA technology 2(2-0-0-4) 2
77 | BFa717 &zignbmant DNA technology (Practical 2(0-0-4-4) )
Others: student selects 5 credits 05

78 | BF4718 gzcrznhr;)igﬁs obtaining bioactive compounds 2(2-1-0-4)

7 [Brans_| Temmioes g B o | 30044

80 | BF4721 i;r;(leit‘lxciz:ill)rll Modified Organism and 2(2-0-0-4)

81 BF4722 Plant Cell and Tissue Culture Technology 2(2-0-0-4)

82 BF4723 Animal cell technology (Practical work) 2(0-0-4-4)

83 BF4724 Enzyme technology (Practical work) 2(0-0-4-4)

84 | BF4701 Biological engineering for waste treatment 3(2-2-0-6)

85 | BF4702 Environmental Toxicology 2(2-0-0-4)

86 | BF4703 Environmental Microbiology 2(2-0-0-4)

87 | Ev4241 Environmental Management 2(2-0-0-4)

88 | BF4704 g;);:tgi(i:lll Vf;:(:)rii)neering for Waste treatment 2(0-0-4-4)

89 | BF4705 Fermentation Engineering 3(2-2-0-6)

90 | BF4706 Rapid Methods in Food Industry 2(2-0-0-4)

91 BF4707 Food Microbiology 2(2-0-0-4)

92 | BF4511 Enzymes in Food Technology 2(2-0-0-4)

93 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4)

94 | BF4709 Downstream processing 2(2-0-0-4)

95 BF4711 Industrial Microbiology 2(2-0-0-4)

96 | BF4712 Enzyme 2(2-0-0-4)

97 BF4713 Animal cell technology 3(2-2-0-6)

98 BF4714 Molecular diagnostics 2(2-0-0-4)

99 | BF4715 Virus culture technology 2(2-0-0-4)

100 | BF4716 Recombinant DNA technology 2(2-0-0-4)

101 | BF4717 i{vzcrzgnbinant DNA technology (Practical 2(0-0-4-4)

Technique stage and Bachelor thesis 08

102 | BF4781 Technical practice in Bioengineering 2(0-0-6-4)

103 | BF4791 Bachelor thesis in Bioengineering 6(0-0-12-12)

School of Biotechnology and Food Technology
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EXPECTED LEARNING OUTCOMES
for Master Biotechnology

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field Biotechnology and able to work independently:

1.1. The ability to apply deep scientific knowledge to solve problems in biotechnology.

1.2. The ability to synthetize and analyses scientific information and its application in
research, production.

1.3. The ability to analyses and solve technique problems in production line; capable to
apply new techniques and tools of biotechnology.

Standard 2. Professional skills and personal skills to success: work scientifically, good
strategic thinking and well adapt to international environment:

2.1. The ability to analyses and evaluate technical issues in the context of global
economic, environmental and social.

2.2. Having the scientific methodology of thinking to establish a project, the
implementation of a bioprocess.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate.
2.4. Time management and personal project management.

2.5. Having professional ethics, honesty, sense of responsibility, professional behavior,
able to update in a selective way the information in the field of biotechnology.

2.6. Professional and scientific working; good systematic and scientific thinking; able to
adapt to international scientific activities.

Standard 3. Social skills to integrate in a multidisciplinary collaboration:

3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.
3.2. Ability to communicate with domestic and foreign partners.

3.3. Ability to use English at work, TOEIC > 550.

Standard 4. Having the ability to self-learning, to update knowledge and to do scientific
research. Ability to apply scientific knowledge to solve real issues:



4.1. Understanding the role of applying technology for the development of society.
Understanding of national laws and regulations in biotechnology. Be aware of historical and
cultural contexts; be aware of current issues and global development prospects.

4.2. Having the idea of commercialize the scientific products when respecting the culture,
objective and business plan of enterprise. Having the ability to adapt to different working
environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; apply scientific knowledge to develop and realize a project.

4.5. Ability of regularly updates knowledge, doing scientific research, writing scientific
report; possibility to apply special knowledge and scientific achievements to solve practical
issues.



PROGRAM: MASTER IN BIOTECHNOLOGY
Ne Code Subject Credit(s) S
|10 11
General knowledge
1 SS6011 | Philosophy 3 3
2 FL6010 | English
Compulsory (15 credits) 15
3 BF6713 | Bio-separation of biological products | 2(2-0-0-4) 2
4 BF6714 | Special experiments of Bioengineering | 1(0-0-2-2) 1
5 BF6731 | Proteomics 2(2-0-0-4) 2
6 BF6736 | Gene regulation and expression 2(2-0-0-4) p.
7 BF6742 | Microbial Metabolism 2(2-0-0-4) 2
8 BF6761 | Monitoring and control of fermenters | 3(3-0-0-6) 3
9 BF6762 | Biocatalysts 3(3-0-0-6) 3
Optional (6 credits) 6 6
10 BF6122 | Product innovation 2(2-1-0-4)
11 BF6414 | Experimental data analysis 2(2-1-0-4)
12 BF6723 | Bioremediation 2(2-0-0-4)
13 BF6725 | Biofuel 2(2-0-0-4)
14 BF6726 | Probiotic and Prebiotic 2(2-0-0-4)
15 BF6728 | Biopolymer 2(2-0-0-4)
16 BF6743 Extract?on, sepgratiqn, isolation and 2(2-1-0-4)
evaluation of biological compounds
17 BF5717 Diagnostic kit manufacturing 2(2-0-0-4)
technology
18 BF5718 | Recombinant Protein Technology 2(2-0-0-4)
19 BF5722 | Nano-biomaterials 2(2-0-0-4)
Presentation (6 credits) 6
20 | BF6767 | Seminar 1 (or project 1) 5 2
21 | BF6768 | Seminar 2 (or project 2) ) 2
22 | BF6769 | Seminar 3 (or project 3) » 2
Thesis (15 credits) 15
23 . : 5 (eeallx 15
BF6702 | Thesis for master of science 30)

School of Biotechnology and Food Technology

Master in Biotechnology



HUST-NUT Bioengineering DDP program

Year | Campus Criteria Class Name NUT HUST
General | SS6011 Philosophy 3
BF6731 -Proteomics ' 2

1st Compulsory “‘ 2= Mic bl abolism i

BF6761 - Monitoring and control of fermentors
BF6713 - Bioseparation of biological products
BF6714 - Special experiments of Bioengineering
Elective | Elective subjects

00FCCS5 Japanese Industrial Development
Experience

00FBAS5 Technology and Public Policy
00FCDS5 Gigaku Innovation and Creativity
15AGC6 Seminar on Bioengineering 1
15AGD6 Seminar on Bioengineering 2
15AGE6 Seminar on Bioengineering 3
15AGF6 Seminar on Bioengineering 4

2nd NUT | Compulsory | 15AGA6 Special Experiments of Bioengineering
1

15AGB6 Special Experiments of Bioengineering
2

17AAIS Research Integrity 1

15AAZS Seminar on Bioengineering for foreign
students

Reserch Project Seminor for Foriegn Students 1
Reserch Project Seminor for Foriegn Students 2
Credits required for Master's degree 30

General

BN NN (NN N

Elective

B SN N S

NUT will use for the corresponding subjects.
: HUST will use for Master's thesis (15 credits).

Credits required for Master's degree

University Credits Note
General : 6 credits Compulsory : 16
L 30 credits Elective : 8 credits
HUST 45 Compulsory : 24 credits Elective : 6

credits Master's thesis : 15 credits




PROGRAM FOR MASTER SCIENCE IN BIOTECHNOLOGY

HUST
(INTERGRATED PROGRAM)
CONTENT CODE SUBJECT CREDITS | QUANTITY
SS6011 Philosophy 3
General y )
FL6010 English Self learning
C 1 i ion of biologi
ompu ?ory BF6713 Bioseparation of biological ) 2(2-0-0-4)
(15 credits) products
Speci iments of
BF6714 ;.)emal.expe‘rlmen SO0 I 10-0-2-2)
Bioengineering
BF6731 | Proteomics 2 2(2-0-0-4)
BF6736 Gene re.gulation and ) 2(2-0-0-4)
expression
BF6742 Microbial Metabolism 2 2(2-0-0-4)
BF6761 Monitoring and control of 3 3(3-0-0-6)
fermentors
BF6762 | Biocatalysis 3 3(3-0-0-6)
Optional BF6122 Product innovation 2 2(2-1-0-4)
(6 credits) BF6414 Experimental data analysis 2 2(2-1-0-4)
2
BF6723 Bioremediation 2(2-0-0-4)
BF6725 | Biofuel 2 2(2-0-0-4)
BF6726 Probiotic and Prebiotic 2 2(2-0-0-4)
BF6728 | Biopolymer 2 2(2-0-0-4)
Extraction, separation,
BF6743 isolation and evaluation of 2 2(2-1-0-4)
biological compounds
BF5717 Diagnostic kit manufacturing 5 2(2-0-0-4)
technology
R bi Protei
BF5718 ecombinant Protein ) 2(2-0-0-4)
Technology
BF5722 | Nanobiomaterials 2 2(2-0-0-4)
Presentation | BF6767 | Seminar 1 (or project 1) 2
(6 credits) BF6768 Seminar 2 (or project 2) 2
BF6769 Seminar 3 (or project 3) 2
Thesis . BF6702 Thesis for master of science 15 15(0-0-30-30)
(15 credits)
Total 45




HUST BACHELOR PROGRAMM SURVEY

Responder’s detail

Name (optional): Nana Somekawa Occupation; Student

Establishment :  TUMSAT E-mail: "N7267@gmail.com
Nationality: Japan

Thank you for your participation in our survey. Please answer the questions below refering to
the grade (1 to 3) by checking X

1: Strongly disagree 2: Disagree 3: Neutral 4 Agree 3. Strongly agree
1 2 3 4 5
1. The coherence between Expected learning X

outcomes and Study program

2. The importantly of 5 criteria in Expected learning outcomes
Standard 1 X
Standard 2 X
Standard 3 X
Standard 4 | X
. Standard S X
3. The Expected learning outcomes fits well with
the industrial demand. X
4. The balance between theory and practice in Study | !
| program ; : X
5. The balance between generals and specials X |

courses in Study program ; i

6. Others comments, suggestions (Please specify)
Thank you for acceg:ting and supporting us between staying your university.

The experiments of sweet potato starch was very fun for me,so this experience
use to my future life. Thank you very much.

Thank you for vour participation



HUST BACHELOR PROGRAMM SURVEY

Responder’s detail

Name (optional): Yuki Takeya Occupation; Student
Tokyo universtiy of marine science and technolo
Establishment : ¥ ¥ E-mail: yuk|0514takey%y@gmall com

Nationality: Japan

Thank you for your participation in our survey. Please answer the questions below refering to
the grade (1 to 5) by checking X

1: Strongly disagree 2: Disagree 3: Neutral 4: Agree 3: Strongly agree
1 L2 3 4 5
1. The coherence between Expected learning X
outcomes and Study program ! |

o

The importantly of 5 criteria in Expected learning outcomes

Standard 1

X
Standard 2 X
X

Standard 3

Standard 4 | : X

Standard S 5 X

s

The Expected learning outcomes fits well with X
the industrial demand.

4. The balance between theory and practice in Study
program X

5. The balance between generals and specials
courses in Study program X

6. Others comments, suggestions (Please specify)
- Nga sensei , Thank you for booking our very nice room for all of us.
~ All tutor thank you for supporting us during living in Vietnam. We had great time with lhem

It was great experience for Freshman and Sophomore students to know about laboratories and work.
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Responder’s detail

Name (optional): qukkt \g\LkJG.V Occupation: Qs 915" ijp
Establishment :  {/ (JT E-mail: gébida © vos. wa?aokau t.acyp
Nationality: 3 O\Y —_—

Thank you for your participation in our survey. Please answer the questions below refering to
the grade (1 to 5) by checking X

1: Strongly disagree 2: Disagree 3: Neutral 4: Agree 5: Strongly agree

1 2 3 4 5

1. The coherence between Expected learning
outcomes and Study program 7(

2. The importantly of 5 criteria in Expected learning outcomes

Standard 1 X
Standard 2 ?Q
Standard 3 X

Standard 4 X

Standard 5 N4

3. The Expected learning outcomes fits well with
the industrial demand. 7<

4. The balance between theory and practice in Study
program

5. The balance between generals and specials
courses in Study program 7L

6. Others comments, suggestions (Please specify)

Thank you for your participation



HUST MASTER PROGRAMM SURVEY

Responder’s detail

Name (optional): %\950& j l\ Q/ C. Occupation: &q{‘f'( /D PO/
Establishment : /\/ U T E-mail: &S/\lc @ Vis. V)Q&G-D ahé f{,&(//)

Nationality: Q Q/‘)C\ “

Thank you for your participation in our survey. Please answer the questions below referring
to the grade (1 to 5) by checking X

1: Strongly disagree 2: Disagree 3: Neutral 4: Agree 5: Strongly agree

1 2 3 4 5

1. The coherence between Expected learning
outcomes and Study program 7(

2. The importantly of 5 criteria in Expected learning outcomes

Standard 1 ?<
Standard 2 b
Standard 3
Standard 4 )(
3. The Expected learning outcomes fits well with
the industrial demand. 7L
4. The balance between theory and practice in Study \‘
program
5. The balance between generals and specials
courses in Study program ?(

6. Others comments, suggestions (Please specify)

Thank you for your participation



EXPECTED LEARNING OUTCOMES

for Bachelor Bioengineering

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field of study, focusing on the ability to apply basic and specific knowledge of biological
engineering with biological engineering orientations in industry, environment, medicine, food
and biosafety testing:

1.1. The ability to apply mathematic and scientific knowledge to participate in designing,
calculating a system, a workshop or a production process of biological products.

1.2. The ability to apply the basics knowledge of biological engineering for research and
problems solving.

1.3. The ability to apply basic and specialized knowledge of biological engineering and
quality management in combination with practice to identify issues related to technology,
equipment and quality in bio-production. Ability to participate in production organization, to
design and to evaluate technological solutions, equipment and quality of bio-products.

Standard 2. Professional skills, personal skills and personal qualities that allow learning
at a higher level, the ability to self-learning to adapt to the continuous development of science
and technology:

2.1. The ability to identify technical issues in the context of global economic,
environmental and social.

2.2. Possess the scientific methodology of analysis to participate in projects development
and implementation in the field of biotechnology.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate of knowledge,
skills and attitudes, self-learning and lifelong learning.

2.4. Time management ability.

2.5. Having professional ethics, honesty and sense of responsibility, professional
behavior, proactive in planning for their own careers, regularly updating information in the field
of biotechnology.

Standard 3. Communication skills, teamwork and international integration:
3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.

3.2. Ability to communicate with domestic and foreign partners.



3.3. Ability to use English at work, TOEIC > 500.

Standard 4. Ability to develop ideas, to design, to implement and to operate in industrial
and social context:

4.1. Understanding their socials role and responsibility, being aware of the impact of
technical application on society, knowledge of laws and regulations in the field of biotechnology
, be aware of historical and cultural contexts, be aware of current issues and global development
prospects.

4.2. Adhering to the multi-culture of enterprise, mastering the business strategy,
objectives and business plans, able to develop technical commercialization idea, able to adapt in
different working environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; applying specific knowledge in design and practice.

Standard 5. Political quality, patriotism and good heath for the construction and
protection of the country:

5.1. Sufficient level of political theory according to the general program of the Ministry
of Education and Training.

5.2. Certificate of Physical Education and Certificate of Defense Education - Security
according to the general program of the Ministry of Education and Training.



PROGRAM: BACHELOR OF BIOENGINEERING

Semestry
N° Code Specialty Credit (s)
2|13|4|5]6

Politic theory and general law 12

1 SSH1110 | Marxism-Leninism I 2(2-1-0-4) 2

2 | SSH1120 | Marxism-Leninism II 3(2-1-0-6) 3

3 | SSH1050 | Ho Chi Minh Ideology 2(2-0-0-4) 2

4 | SSH1130 | Politic orientation of Vietnam Communist 3(2-1-0-6) 3

5 | EMI1170 General law 2(2-0-0-4) 2
Physical education 05

6 | PE1014 Theory of physical education (obligatory) 1(0-0-2-0)

7 | PE1024 Swimming (obligatory) 1(0-0-2-0)

8 Optional 1 1(0-0-2-0)

9 | Optional Optional 2 1(0-0-2-0)

10 Optional 3 1(0-0-2-0)
Military education (165 credits)

11 | MIL1110 | Military orientation of Communist 0(3-0-0-6)

12 | MIL1120 | National defense and security 0(3-0-0-6)

13 | MIL1130 glzr:gﬂ‘military and technique of CKC 0(3-0-2-8)
Foreign language 06

14 | FL1100 English I 3(0-6-0-6)

15 | FL1101 English II 3(0-6-0-6) 3
Maths and Basic Sciences 32

16 | MI1112 Analytics I 3(2-2-0-6)

17 | MI1122 Analytics 11 3(2-2-0-6) 3

18 | MI1132 Analytics I1I 3(2-2-0-6) 3

19 | MI1142 Algebra 3(2-2-0-6)

20 | MI3180 ]SDt:;gtrilcal Probability and Experimental 3(3-1-0-6) 3
21 | PHI1111 Physics I (Mechanic-thermal) 2(2-0-1-4) 2

22 | PH1121 Physics II (Electrical) 2(2-0-1-4) 2

23 | PHI1131 Physics III (Optical) 2(2-0-1-4) 2

24 | IT1140 General informatics 4(3-1-1-8) 4

25 | CH1018 Chemistry I 2(2-1-0-4)

26 | CH3224 Organic Chemistry 2(2-1-0-4) 2

27 | CH3081 Physical chemistry 2(2-1-0-4) 2

28 | CH3082 Physical chemistry (practical work) 1(0-0-2-2) 1
Basic and specialties in biotechnology 48

29 | CH3316 Analytical Chemistry 2(2-1-0-4) 2

30 | CH3318 Analytical Chemistry (Practical work) 1(0-0-2-2) 1

31 | EE2012 | Electro techniques 2(2-1-0-4) 2

32 | ME2015 Fundamentals of Technical Graphics 3(3-1-0-6) 3

33 | BF2701 Fundamentals of Biotechnology B - 1=a4) 2

School of Biotechnology and Food Technology
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34 | BF3711 Process and equipment in biotechnology I 2(1-1-1-4) 9)
35 | BF3712 Process and equipment in biotechnology I 3(2-1-1-6) 3
36 | BF3713 Process and equipment in biotechnology III 2(2-1-0-4) 2
7 | BEATS | ool biowechnology [ 2040410 2
38 | BF4726 Quality product management in biotechnology 2(2-0-0-4) o)
39 | BF3714 E’;;)gjees; a\l:llgrﬁ;quipment in biotechnology 1(0-2-0-2) I
40 | BF2702 | Biochemistry 4(4-0-0-8) 4
41 | BF2703 Biochemistry (Practical work) 2(0-0-4-4) 2
42 | BF3701 | Microbiology I 3(3-0-0-6)
43 | BF3702 Microbiology (Practical work) 2(0-0-4-4)
44 | BF3703 | Cell biology 2(2-0-1-4)
45 | BF3704 | Immunology 2(2-0-0-4) 2
46 | BF3705 Genetics and molecular biology 3(2-2-0-6) g
47 | BF3706 | Genetic engineering 2(2-0-1-4) 2
48 | BF3707 Bioinformatics 2(1-0-2-4) 2
49 | BF3708 Analytical methods in biotechnology 2(2-0-1-4) )
50 | BF4727 Project work in biotechnology 2(0-4-0-4) 2
Additional knowledge 09
51 | EM1010 General management 2(2-1-0-4)
52 | EM1180 Business culture and start-up 2(2-1-0-4) 2
53 | ED3280 Psychology applicative 2(1-2-0-4)
54 | ED3220 Soft skills 2(1-2-0-4)
55 | ET3262 Technological concepts & technical design 2(1-2-0-4)
56 | TEX3123 | Industrial design 2(1-2-0-4)
57 | BF2020 Technical Writing and Presentation 3(2-2-0-6)
Optional for applicative orientation: student selects one 16
compulsory module (11 credits)
Module 1: Orientation Biotechnology Environment 11
58 | BF4701 Biological engineering for waste treatment 3(2-2-0-6) 3
59 | BF4702 Environmental Toxicology 2(2-0-0-4) 2.
60 | BF4703 Environmental Microbiology 2(2-0-0-4) 9
61 | EV4241 Environmental Management 2(2-0-0-4) 2
62 | BF4704 g:)al:tgiiizlll‘f;%neering for Waste treatment 2(0-0-4-4) 5
Module 2: Orientation Biotechnology and Food Technology 11
63 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
64 | BF4706 Rapid Methods in Food Industry 2(2-0-1-4) 2
65 | BF4707 | Food Microbiology 2(2-0-0-4) 2
66 | BF4511 Enzymes in Food Technology 2(2-0-0-4) 2
67 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 9
Module 3: Orientation Biotechnology for industry 11
68 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
69 | BF4709 Downstream processing 2(2-0-0-4) 2
70 | BF4711 Industrial Microbiology 2(2-0-0-4) 2
71 | BF4712 Enzyme 2(2-0-0-4) 2
72 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 9,
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Module 4: Orientation Molecular biology and cell Engineering

11

73 BF4713 Animal cell technology 3(2-2-0-6) 3
74 | BF4714 Molecular diagnostics 2(2-0-1-4) 2
75 | BF4715 Virus culture technology 2(2-0-0-4) 2
76 | BF4716 Recombinant DNA technology 2(2-0-0-4) 2
77 | BFa717 Ezcr:lc:;nbmant DNA technology (Practical 2(0-0-4-4) 2
Others: student selects 5 credits 05

78 | BFa718 gzcr:nhrggtrl;:s obtaining bioactive compounds 2(2-1-0-4)

19 [apiriy | Tt g e common | 20044

80 | BF4721 2;213::;1;(1));] Modified Organism and 2(2-0-0-4)

81 BF4722 Plant Cell and Tissue Culture Technology 2(2-0-0-4)

82 | BF4723 Animal cell technology (Practical work) 2(0-0-4-4)

83 BF4724 Enzyme technology (Practical work) 2(0-0-4-4)

84 | BF4701 Biological engineering for waste treatment 3(2-2-0-6)

85 | BF4702 Environmental Toxicology 2(2-0-0-4)

86 | BF4703 Environmental Microbiology 2(2-0-0-4)

87 | EV4241 Environmental Management 2(2-0-0-4)

88 | BF4704 g;);zgic:lll‘f;ii)neering for Waste treatment 2(0-0-4-4)

89 | BF4705 Fermentation Engineering 3(2-2-0-6)

90 | BF4706 Rapid Methods in Food Industry 2(2-0-0-4)

91 | BF4707 Food Microbiology 2(2-0-0-4)

92 BF4511 Enzymes in Food Technology 2(2-0-0-4)

93 BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4)

94 | BF4709 Downstream processing 2(2-0-0-4)

95 | BF4711 Industrial Microbiology 2(2-0-0-4)

96 | BF4712 Enzyme 2(2-0-0-4)

97 | BF4713 Animal cell technology 3(2-2-0-6)

98 BF4714 Molecular diagnostics 2(2-0-0-4)

99 | BF4715 Virus culture technology 2(2-0-0-4)

100 | BF4716 Recombinant DNA technology 2(2-0-0-4)

101 | BF4717 ‘I){vzcr:l(:;nbmant DNA technology (Practical 2(0-0-4-4)

Technique stage and Bachelor thesis 08

102 | BF4781 Technical practice in Bioengineering 2(0-0-6-4)

103 | BF4791 Bachelor thesis in Bioengineering 6(0-0-12-12)

School of Biotechnology and Food Technology
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EXPECTED LEARNING OUTCOMES
for Master Biotechnology

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field Biotechnology and able to work independently:

1.1. The ability to apply deep scientific knowledge to solve problems in biotechnology.

1.2. The ability to synthetize and analyses scientific information and its application in
research, production.

1.3. The ability to analyses and solve technique problems in production line; capable to
apply new techniques and tools of biotechnology.

Standard 2. Professional skills and personal skills to success: work scientifically, good
strategic thinking and well adapt to international environment:

2.1. The ability to analyses and evaluate technical issues in the context of global
economic, environmental and social.

2.2. Having the scientific methodology of thinking to establish a project, the
implementation of a bioprocess.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate.
2.4. Time management and personal project management.

2.5. Having professional ethics, honesty, sense of responsibility, professional behavior,
able to update in a selective way the information in the field of biotechnology.

2.6. Professional and scientific working; good systematic and scientific thinking; able to
adapt to international scientific activities.

Standard 3. Social skills to integrate in a multidisciplinary collaboration:

3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.
3.2. Ability to communicate with domestic and foreign partners.

3.3. Ability to use English at work, TOEIC > 550.

Standard 4. Having the ability to self-learning, to update knowledge and to do scientific
research. Ability to apply scientific knowledge to solve real issues:



4.1. Understanding the role of applying technology for the development of society.
Understanding of national laws and regulations in biotechnology. Be aware of historical and
cultural contexts; be aware of current issues and global development prospects.

4.2. Having the idea of commercialize the scientific products when respecting the culture,
objective and business plan of enterprise. Having the ability to adapt to different working
environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; apply scientific knowledge to develop and realize a project.

4.5. Ability of regularly updates knowledge, doing scientific research, writing scientific
report; possibility to apply special knowledge and scientific achievements to solve practical
issues.



PROGRAM: MASTER IN BIOTECHNOLOGY

N° Code Subject Credit(s) CEICIIEr
| 1w | n
General knowledge
1 SS6011 | Philosophy 3 3
2 FL6010 | English
Compulsory (15 credits) 15
3 BF6713 | Bio-separation of biological products | 2(2-0-0-4) 2
4 BF6714 | Special experiments of Bioengineering | 1(0-0-2-2) 1
5 BF6731 | Proteomics 2(2-0-0-4) 2
6 BF6736 | Gene regulation and expression 2(2-0-0-4) 2
7 BF6742 | Microbial Metabolism 2(2-0-0-4) 2
8 BF6761 | Monitoring and control of fermenters | 3(3-0-0-6) 3
9 BF6762 | Biocatalysts 3(3-0-0-6) 3
Optional (6 credits) 6 6
10 BF6122 | Product innovation 2(2-1-0-4)
11 BF6414 | Experimental data analysis 2(2-1-0-4)
12 BF6723 | Bioremediation 2(2-0-0-4)
13 BF6725 | Biofuel 2(2-0-0-4)
14 BF6726 | Probiotic and Prebiotic 2(2-0-0-4)
15 BF6728 | Biopolymer 2(2-0-0-4)
16 BF6743 Extract?on, sepgratiqn, isolation and 2(2-1-0-4)
evaluation of biological compounds
17 BF5717 Diagnostic kit manufacturing 2(2-0-0-4)
technology
18 BF5718 | Recombinant Protein Technology 2(2-0-0-4)
19 BF5722 | Nano-biomaterials 2(2-0-0-4)
Presentation (6 credits) 6
20 | BF6767 | Seminar 1 (or project 1) 2 2
21 | BF6768 | Seminar 2 (or project 2) 2 2
22 | BF6769 | Seminar 3 (or project 3) 9 2
Thesis (15 credits) 15
23 . . L 2(0s0-30- 15
BF6702 | Thesis for master of science 30)

School of Biotechnology and Food Technology
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HUST-NUT Bioengineering DDP program

Year | Campus Criteria Class Name NUT HUST

General SS6011 Philosophy
BF6731 -Proteomics 2

W

1st 5 Compulsory robial metabolisn
' BF6761 - Monitoring and control of fermentors
BF6713 - Bioseparation of biological products
BF6714 - Special experiments of Bioengineering
Elective Elective subjects

00FCCS5 Japanese Industrial Development
Experience

00FBAS Technology and Public Policy
00FCDS5 Gigaku Innovation and Creativity
15AGC6 Seminar on Bioengineering 1
15AGD6 Seminar on Bioengineering 2
15AGE6 Seminar on Bioengineering 3
15AGF6 Seminar on Bioengineering 4

2nd NUT | Compulsory | |5AGA6 Special Experiments of Bioengineering
; 1

15AGB6 Special Experiments of Bioengineering
2

17AAIS5 Research Integrity

15AAZS Seminar on Bioengineering for foreign
students

Reserch Project Seminor for Foriegn Students 1
Reserch Project Seminor for Foriegn Students 2
Credits required for Master's degree 30 45

General

NN N OV [— (W

BN N

NN

p—

Elective

BN N
W]

: NUT will use for the corresponding subjects.
: HUST will use for Master's thesis (15 credits).

Credits required for Master's degree
University Credits Note
NUT 30 Gen.eral s 6 c.redits Cor.npulsory 0 16
credits Elective : 8 credits
Compulsory : 24 credits Elective : 6
credits Master's thesis : 15 credits

HUST 45




PROGRAM FOR MASTER SCIENCE IN BIOTECHNOLOGY

HUST
(INTERGRATED PROGRAM)
CONTENT CODE SUBJECT CREDITS | QUANTITY
SS6011 Philosophy 3
General . .
FL6010 English Self learning
Compul?ory BF6713 Bioseparation of biological 5 2(2-0-0-4)
(15 credits) products
BEF6714 S;.)ecial. expe'riments of 1 1(0-0-2-2)
Bioengineering
BF6731 Proteomics 2 2(2-0-0-4)
BF6736 G i d
ene re'gulatlon an ) 2(2-0-0-4)
expression
BF6742 Microbial Metabolism 2 2(2-0-0-4)
itori trol of
BF6761 Monitoring and control o 3 3(3-0-0-6)
fermentors
BF6762 | Biocatalysis £ 3(3-0-0-6)
Optional BF6122 Product innovation 2 2(2-1-0-4)
(6 credits) BF6414 Experimental data analysis 2 2(2-1-0-4)
2
BF6723 Bioremediation 2(2-0-0-4)
BF6725 | Biofuel 2 2(2-0-0-4)
BF6726 | Probiotic and Prebiotic 2 2(2-0-0-4)
BF6728 | Biopolymer 2 2(2-0-0-4)
Extraction, separation,
BF6743 isolation and evaluation of 2 2(2-1-0-4)
biological compounds
BF5717 Diagnostic kit manufacturing ) 2(2-0-0-4)
technology
BE5718 Recombinant Protein ) 2(2-0-0-4)
Technology
BF5722 | Nanobiomaterials 2 2(2-0-0-4)
Presentation | BF6767 Seminar 1 (or project 1) 2
(6 credits) BF6768 Seminar 2 (or project 2) 2
BF6769 | Seminar 3 (or project 3) 2
Thesis . BF6702 Thesis for master of science 15 15(0-0-30-30)
(15 credits)
Total 45




HUST BACHELOR PROGRAMM SURVEY

Responder’s detail ‘
0:@,\» ’*QK’[}\Q NL

Name (optional): \:7 \@ 4 S
e Uwvers™ © . _ .
Establishment :W}%&0 T 9,6\‘“\%\ E-mail: A\\QOA‘Q\ ”@ VoS W0 &o\@c t.acy

Nationality: 6 N\k\\\

Thank you for your participation in our survey. Please answer the questions below refering to
the grade (1 to 5) by checking X

Occupation:

1: Strongly disagree 2: Disagree 3: Neutral 4: Agree 5: Strongly agree

1 2 3 4

5
1. The coherence between Expected learning \/
outcomes and Study program

2. The importantly of 5 criteria in Expected learning outcomes

Standard 1

Standard 2

Standard 3

Standard 4

Standard 5

3. The Expected learning outcomes fits well with
the industrial demand.

4. The balance between theory and practice in Study
program

5. The balance between generals and specials
courses in Study program

ANEANEAS AN NI AN AN

6. Others comments, suggestions (Please specify)

Thank you for your participation



HUST MASTER PROGRAMM SURVEY
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Establishment : \\w&\@‘\) V‘“’t%jc\\m\m E-mail: O\\@M DAV 05 Wog o

Nationality: /é RK ‘(NV\

Thank you for your participation in our survey. Please answer the questions below referring
to the grade (1 to 5) by checking X

1: Strongly disagree 2: Disagree 3: Neutral 4: Agree 5: Strongly agree

1 2 3 4 5

1. The coherence between Expected learning
outcomes and Study program

<

2. The importantly of 5 criteria in Expected learning outcomes

Standard 1

Standard 2

Standard 3

Standard 4

3. The Expected learning outcomes fits well with
the industrial demand.

4. The balance between theory and practice in Study
program

5. The balance between generals and specials
courses in Study program

o i Bl o Lol o <

6. Others comments, suggestions (Please specify)

Thank you for your participation




EXPECTED LEARNING OUTCOMES
for Bachelor Bioengineering

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field of study, focusing on the ability to apply basic and specific knowledge of biological
engineering with biological engineering orientations in industry, environment, medicine, food
and biosafety testing:

1.1. The ability to apply mathematic and scientific knowledge to participate in designing,
calculating a system, a workshop or a production process of biological products.

1.2. The ability to apply the basics knowledge of biological engineering for research and
problems solving.

1.3. The ability to apply basic and specialized knowledge of biological engineering and
quality management in combination with practice to identify issues related to technology,
equipment and quality in bio-production. Ability to participate in production organization, to
design and to evaluate technological solutions, equipment and quality of bio-products.

Standard 2. Professional skills, personal skills and personal qualities that allow learning
at a higher level, the ability to self-learning to adapt to the continuous development of science
and technology:

2.1. The ability to identify technical issues in the context of global economic,
environmental and social.

2.2. Possess the scientific methodology of analysis to participate in projects development
and implementation in the field of biotechnology.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate of knowledge,
skills and attitudes, self-learning and lifelong learning.

2.4. Time management ability.

2.5. Having professional ethics, honesty and sense of responsibility, professional
behavior, proactive in planning for their own careers, regularly updating information in the field
of biotechnology.

Standard 3. Communication skills, teamwork and international integration:
3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.

3.2. Ability to communicate with domestic and foreign partners.



3.3. Ability to use English at work, TOEIC > 500.

Standard 4. Ability to develop ideas, to design, to implement and to operate in industrial
and social context:

4.1. Understanding their socials role and responsibility, being aware of the impact of
technical application on society, knowledge of laws and regulations in the field of biotechnology
, be aware of historical and cultural contexts, be aware of current issues and global development
prospects.

4.2. Adhering to the multi-culture of enterprise, mastering the business strategy,
objectives and business plans, able to develop technical commercialization idea, able to adapt in
different working environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; applying specific knowledge in design and practice.

Standard 5. Political quality, patriotism and good heath for the construction and
protection of the country:

5.1. Sufficient level of political theory according to the general program of the Ministry
of Education and Training.

5.2. Certificate of Physical Education and Certificate of Defense Education - Security
according to the general program of the Ministry of Education and Training.



PROGRAM: BACHELOR OF BIOENGINEERING

Semestry
Ne Code Specialty Credit (s)
3(4(5|6

Politic theory and general law 12

1 SSH1110 | Marxism-Leninism I 2(2-1-0-4)

2 | SSH1120 | Marxism-Leninism II 3(2-1-0-6) 3

3 | SSH1050 | Ho Chi Minh Ideology 2(2-0-0-4) 2

4 | SSH1130 | Politic orientation of Vietnam Communist 3(2-1-0-6) 3

5 | EM1170 General law 2(2-0-0-4)
Physical education 05

6 | PE1014 Theory of physical education (obligatory) 1(0-0-2-0)

7 | PE1024 Swimming (obligatory) 1(0-0-2-0)

8 Optional 1 1(0-0-2-0)

9 | Optional Optional 2 1(0-0-2-0)

10 Optional 3 1(0-0-2-0)
Military education (165 credits)

11 | MIL1110 | Military orientation of Communist 0(3-0-0-6)

12 | MIL1120 | National defense and security 0(3-0-0-6)

13 | MIL1130 gleoriegl"]ﬂ.military and technique of CKC 0(3-0-2-8)
Foreign language 06

14 | FL1100 English I 3(0-6-0-6)

15 | FL1101 English II 3(0-6-0-6)
Maths and Basic Sciences 32

16 | MI1112 Analytics I 3(2-2-0-6)

17 | MI1122 Analytics IT 3(2-2-0-6)

18 | MI1132 Analytics III 3(2-2-0-6) 3

19 | MI1142 Algebra 3(2-2-0-6)

20 | MI3180 IS)t:ggcal Probability and Experimental 3(3-1-0-6) 3
21 | PHI111 Physics I (Mechanic-thermal) 2(2-0-1-4)

22 | PH1121 Physics II (Electrical) 2(2-0-1-4) 2

23 | PH1131 Physics III (Optical) 2(2-0-1-4) 2

24 | IT1140 General informatics 4(3-1-1-8)

25 | CH1018 Chemistry | 2(2-1-0-4)

26 | CH3224 Organic Chemistry 2(2-1-0-4) 2

27 | CH3081 Physical chemistry 2(2-1-0-4) 2

28 | CH3082 Physical chemistry (practical work) 1(0-0-2-2) 1
Basic and specialties in biotechnology 48

29 | CH3316 Analytical Chemistry 2(2-1-0-4) 2

30 | CH3318 Analytical Chemistry (Practical work) 1(0-0-2-2) 1

31 | EE2012 Electro techniques 2(2-1-0-4) 2

32 | ME2015 Fundamentals of Technical Graphics 3(3-1-0-6) 3

33 | BF2701 Fundamentals of Biotechnology 2(1-1-1-4) )

School of Biotechnology and Food Technology
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34 | BF3711 Process and equipment in biotechnology 1 3(1-1-1-4) 2
35 | BF3712 Process and equipment in biotechnology I 3(2-1-1-6) 3
36 | BF3713 Process and equipment in biotechnology III 2(2-1-0-4) 2
il e e P :
38 | BF4726 Quality product management in biotechnology 2(2-0-0-4) )
39 | BF3714 é’;;)(c)}eescst ?é‘lri;;uipment in biotechnology 1(0-2-0-2) 1
40 | BF2702 Biochemistry 4(4-0-0-8)
41 | BF2703 Biochemistry (Practical work) 2(0-0-4-4)
42 | BF3701 | Microbiology I 3(3-0-0-6)
43 | BF3702 Microbiology (Practical work) 2(0-0-4-4)
44 | BF3703 | Cell biology 2(2-0-1-4)
45 | BF3704 | Immunology 2(2-0-0-4) 2
46 | BF3705 Genetics and molecular biology 3(2-2-0-6) 3
47 | BF3706 | Genetic engineering 2(2-0-1-4) 2
48 | BF3707 | Bioinformatics 2(1-0-2-4) v
49 | BF3708 Analytical methods in biotechnology 2(2-0-1-4) 2
50 | BF4727 Project work in biotechnology 2(0-4-0-4) 2
Additional knowledge 09
51 | EM1010 General management 2(2-1-0-4)
52 | EM1180 Business culture and start-up 2(2-1-0-4) 2
53 | ED3280 Psychology applicative 2(1-2-0-4)
54 | ED3220 Soft skills 2(1-2-0-4)
55 | ET3262 Technological concepts & technical design 2(1-2-0-4)
56 | TEX3123 | Industrial design 2(1-2-0-4)
57 | BF2020 Technical Writing and Presentation 3(2-2-0-6)
Optional for applicative orientation: student selects one 16
compulsory module (11 credits)
Module 1: Orientation Biotechnology Environment 11
58 | BF4701 Biological engineering for waste treatment 3(2-2-0-6) 3
59 | BF4702 Environmental Toxicology 2(2-0-0-4) 2
60 | BF4703 Environmental Microbiology 2(2-0-0-4) 2
61 | EV4241 Environmental Management 2(2-0-0-4) 2
62 | BF4704 ggggizalﬂfg%neering for Waste treatment 2(0-0-4-4) )
Module 2: Orientation Biotechnology and Food Technology 11
63 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
64 | BF4706 Rapid Methods in Food Industry 2(2-0-1-4) 2
65 | BF4707 Food Microbiology 2(2-0-0-4) 2
66 | BF4511 Enzymes in Food Technology 2(2-0-0-4) 2
67 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 2
Module 3: Orientation Biotechnology for industry 11
68 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
69 | BF4709 Downstream processing 2(2-0-0-4) 2
70 | BF4711 Industrial Microbiology 2(2-0-0-4) 2
71 | BF4712 Enzyme 2(2-0-0-4) %
72 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 9)

School of Biotechnology and Food Technology
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Module 4: Orientation Molecular biology and cell Engineering

11

73 | BF4713 Animal cell technology 3(2-2-0-6) 3
74 | BF4714 Molecular diagnostics 2(2-0-1-4) 2
75 | BF4715 Virus culture technology 2(2-0-0-4) 2
76 | BF4716 Recombinant DNA technology 2(2-0-0-4) 2
77 | BFa717 seoc;lcgnblnant DNA technology (Practical 2(0-0-4-4) >
Others: student selects 5 credits 05

78 | BF4718 gz(rzrllnggll;s obtaining bioactive compounds 2(2-1-0-4)

19 |aranis | e i b omponts | 20044

80 | BF4721 S;r;;t(i;atlilcl))rfl Modified Organism and 2(2-0-0-4)

81 BF4722 Plant Cell and Tissue Culture Technology 2(2-0-0-4)

82 BF4723 Animal cell technology (Practical work) 2(0-0-4-4)

83 BF4724 Enzyme technology (Practical work) 2(0-0-4-4)

84 | BF4701 Biological engineering for waste treatment 3(2-2-0-6)

85 | BF4702 Environmental Toxicology 2(2-0-0-4)

86 | BF4703 Environmental Microbiology 2(2-0-0-4)

87 | EV4241 Environmental Management 2(2-0-0-4)

88 | BF4704 g;)algtgiic:l v3/5()11r%(i)neering for Waste treatment 2(0-0-4-4)

89 | BF4705 Fermentation Engineering 3(2-2-0-6)

90 | BF4706 Rapid Methods in Food Industry 2(2-0-0-4)

91 | BF4707 Food Microbiology 2(2-0-0-4)

92 | BF4511 Enzymes in Food Technology 2(2-0-0-4)

93 BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4)

94 | BF4709 Downstream processing 2(2-0-0-4)

95 | BF4711 Industrial Microbiology 2(2-0-0-4)

96 | BF4712 Enzyme 2(2-0-0-4)

97 | BF4713 Animal cell technology 3(2-2-0-6)

98 BF4714 Molecular diagnostics 2(2-0-0-4)

99 | BF4715 Virus culture technology 2(2-0-0-4)

100 | BF4716 Recombinant DNA technology 2(2-0-0-4)

101 | BF4717 §2§E;nblnant DNA technology (Practical 2(0-0-4-4)

Technique stage and Bachelor thesis 08

102 | BF4781 Technical practice in Bioengineering 2(0-0-6-4) 2
103 | BF4791 Bachelor thesis in Bioengineering 6(0-0-12-12) 6

School of Biotechnology and Food Technology
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EXPECTED LEARNING OUTCOMES
for Master Biotechnology

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field Biotechnology and able to work independently:

1.1. The ability to apply deep scientific knowledge to solve problems in biotechnology.

1.2. The ability to synthetize and analyses scientific information and its application in
research, production.

1.3. The ability to analyses and solve technique problems in production line; capable to
apply new techniques and tools of biotechnology.

Standard 2. Professional skills and personal skills to success: work scientifically, good
strategic thinking and well adapt to international environment:

2.1. The ability to analyses and evaluate technical issues in the context of global
economic, environmental and social.

2.2. Having the scientific methodology of thinking to establish a project, the
implementation of a bioprocess.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate.
2.4. Time management and personal project management.

2.5. Having professional ethics, honesty, sense of responsibility, professional behavior,
able to update in a selective way the information in the field of biotechnology.

2.6. Professional and scientific working; good systematic and scientific thinking; able to
adapt to international scientific activities.

Standard 3. Social skills to integrate in a multidisciplinary collaboration:

3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.
3.2. Ability to communicate with domestic and foreign partners.

3.3. Ability to use English at work, TOEIC > 550.

Standard 4. Having the ability to self-learning, to update knowledge and to do scientific
research. Ability to apply scientific knowledge to solve real issues:



4.1. Understanding the role of applying technology for the development of society.
Understanding of national laws and regulations in biotechnology. Be aware of historical and
cultural contexts; be aware of current issues and global development prospects.

4.2. Having the idea of commercialize the scientific products when respecting the culture,
objective and business plan of enterprise. Having the ability to adapt to different working
environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; apply scientific knowledge to develop and realize a project.

4.5. Ability of regularly updates knowledge, doing scientific research, writing scientific
report; possibility to apply special knowledge and scientific achievements to solve practical
issues.



PROGRAM: MASTER IN BIOTECHNOLOGY

N° Code Subject Credit(s) REmpsey
| 10 11
General knowledge
1 SS6011 | Philosophy 3 3
2 FL6010 | English
Compulsory (15 credits) 15
3 BF6713 | Bio-separation of biological products | 2(2-0-0-4) 2
4 BF6714 | Special experiments of Bioengineering | 1(0-0-2-2) 1
o BF6731 | Proteomics 2(2-0-0-4) 2
6 BF6736 | Gene regulation and expression 2(2-0-0-4) 2
7 BF6742 | Microbial Metabolism 2(2-0-0-4) 2
8 BF6761 | Monitoring and control of fermenters | 3(3-0-0-6) 3
9 BF6762 | Biocatalysts 3(3-0-0-6) 3
Optional (6 credits) 6 6
10 BF6122 | Product innovation 2(2-1-0-4)
11 BF6414 | Experimental data analysis 2(2-1-0-4)
12 BF6723 | Bioremediation 2(2-0-0-4)
13 BF6725 | Biofuel 2(2-0-0-4)
14 BF6726 | Probiotic and Prebiotic 2(2-0-0-4)
15 BF6728 | Biopolymer 2(2-0-0-4)
16 BF6743 Extract?on, sep?ratiqn, isolation and 2(2-1-0-4)
evaluation of biological compounds
17 BF5717 Diagnostic kit manufacturing 2(2-0-0-4)
technology
18 BF5718 | Recombinant Protein Technology 2(2-0-0-4)
19 BF5722 | Nano-biomaterials 2(2-0-0-4)
Presentation (6 credits) 6
20 | BF6767 | Seminar 1 (or project 1) 5 )
21 | BF6768 | Seminar 2 (or project 2) 5 g,
22 | BF6769 | Seminar 3 (or project 3) 5 2
Thesis (15 credits) 15
23 ' . 15(0-0-30- 15
BF6702 | Thesis for master of science 30)

School of Biotechnology and Food Technology

Master in Biotechnology




HUST-NUT Bioengineering DDP program

1st

| Compulsory | Vlicrobial meta
| BF6761 - Monitoring and control of fermentors

Year | Campus Criteria Class Name NUT HUST
General SS6011 Philosophy 3
BF6731 -Proteomics 2

BF6713 - Bioseparation of biological products

BF6714 - Special experiments of Bioengineering

Elective Elective subjects

00FCCS5 Japanese Industrial Development
Experience

General  |'00FBAS5 Technology and Public Policy

00FCDS5 Gigaku Innovation and Creativity

15AGC6 Seminar on Bioengineering 1

15AGD6 Seminar on Bioengineering 2

15AGE6 Seminar on Bioengineering 3

15AGF6 Seminar on Bioengineering 4

2nd | NUT | Compulsory | |5SAGA6 Special Experiments of Bioengineering
1

BN N

15AGB6 Special Experiments of Bioengineering
2

17AAIS Research Integrity

15AAZS5 Seminar on Bioengineering for foreign
students

Elective Reserch Project Seminor for Foriegn Students 1

Reserch Project Seminor for Foriegn Students 2

Credits required for Master's degree

: NUT will use for the corresponding subjects.
- HUST will use for Master's thesis (15 credits).

Credits required for Master's degree

University Credits Note
NUT 30 Genfaral : 6 C.I'GdltS Cor.npulsory 16
credits Elective : 8 credits
HUST 45 Com'pulsory 124 cred}ts Electlv.e 1 6
credits Master's thesis : 15 credits




PROGRAM FOR MASTER SCIENCE IN BIOTECHNOLOGY

HUST
(INTERGRATED PROGRAM)
CONTENT CODE SUBJECT CREDITS | QUANTITY
SS6011 Philosophy 3
General - .
FL6010 English Self learning
Compulsory Bioseparation of biological
BF6713 2 2-0-0-
(15 credits) products 22-0-0-9)
BF6714 SI.)ecial.expc?riments of 1 1(0-0-2-2)
Bioengineering
BF6731 Proteomics 2 2(2-0-0-4)
BF6736 Gene re'gulation and ) 2(2-0-0-4)
expression
BF6742 Microbial Metabolism 2 2(2-0-0-4)
Monitori f
BE6761 onitoring and control o 3 3(3-0-0-6)
fermentors
BF6762 | Biocatalysis 3 3(3-0-0-6)
Optional BF6122 Product innovation 2 2(2-1-0-4)
(6 credits) BF6414 Experimental data analysis 2 2(2-1-0-4)
2
BF6723 Bioremediation 2(2-0-0-4)
BF6725 | Biofuel 2 2(2-0-0-4)
BF6726 Probiotic and Prebiotic 2 2(2-0-0-4)
BF6728 | Biopolymer - 2(2-0-0-4)
Extraction, separation,
BF6743 isolation and evaluation of 2 2(2-1-0-4)
biological compounds
BF5717 Diagnostic kit manufacturing ) 2(2-0-0-4)
technology
BFS718 Recombinant Protein ) 2(2-0-0-4)
Technology
BF5722 | Nanobiomaterials 2 2(2-0-0-4)
Presentation | BF6767 | Seminar 1 (or project 1) 2
(6 credits) BF6768 Seminar 2 (or project 2) 2
BF6769 Seminar 3 (or project 3) p
Thesis BF6702 Thesis for master of science 15 15(0-0-30-30)
(15 credits)
Total 45




HUST BACHELOR PROGRAMM SURVEY

Responder’s detail

Name (optional): "'LA '2)u\u, N >3 L,\ w1 _Occupation: Aﬁ‘g ot \¢ (’\/\“‘:ft’ Jge L
Establishment : /U vT E-mail: "(;(,,;‘;L.,,‘ @ \ieS . (/Ihjn oLﬁ (,\‘f LO¢

Nationality:

.
//
Jepen
Thank you for your participation in our survey. Please answer the questions below refering to
the grade (1 to 5) by checking X

1. Strongly disagree 2: Disagree 3: Neutral 4: Agree 5: Strongly agree

1 2 3 4 5

1. The coherence between Expected learning
outcomes and Study program

2. The importantly of 5 criteria in Expected learning outcomes

\V
Standard 1 \/
V
V

Standard 2
Standard 3
Standard 4 \/
Standard 5 Y
3. The Expected learning outcomes fits well with
the industrial demand. \/
4. The balance between theory and practice in Study \/
program
5. The balance between generals and specials \/
courses in Study program

6. Others comments, suggestions (Please specify)

Thank you for your participation
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EXPECTED LEARNING OUTCOMES

for Bachelor Bioengineering

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field of study, focusing on the ability to apply basic and specific knowledge of biological
engineering with biological engineering orientations in industry, environment, medicine, food
and biosafety testing:

1.1. The ability to apply mathematic and scientific knowledge to participate in designing,
calculating a system, a workshop or a production process of biological products.

1.2. The ability to apply the basics knowledge of biological engineering for research and
problems solving.

1.3. The ability to apply basic and specialized knowledge of biological engineering and
quality management in combination with practice to identify issues related to technology,
equipment and quality in bio-production. Ability to participate in production organization, to
design and to evaluate technological solutions, equipment and quality of bio-products.

Standard 2. Professional skills, personal skills and personal qualities that allow learning
at a higher level, the ability to self-learning to adapt to the continuous development of science
and technology:

2.1. The ability to identify technical issues in the context of global economic,
environmental and social.

2.2. Possess the scientific methodology of analysis to participate in projects development
and implementation in the field of biotechnology.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate of knowledge,
skills and attitudes, self-learning and lifelong learning.

2.4. Time management ability.

2.5. Having professional ethics, honesty and sense of responsibility, professional

behavior, proactive in planning for their own careers, regularly updating information in the field
of biotechnology.

Standard 3. Communication skills, teamwork and international integration:
3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.

3.2. Ability to communicate with domestic and foreign partners.



3.3. Ability to use English at work, TOEIC > 500.

Standard 4. Ability to develop ideas, to design, to implement and to operate in industrial
and social context:

4.1. Understanding their socials role and responsibility, being aware of the impact of
technical application on society, knowledge of laws and regulations in the field of biotechnology
, be aware of historical and cultural contexts, be aware of current issues and global development
prospects.

4.2. Adhering to the multi-culture of enterprise, mastering the business strategy,
objectives and business plans, able to develop technical commercialization idea, able to adapt in
different working environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; applying specific knowledge in design and practice.

Standard 5. Political quality, patriotism and good heath for the construction and
protection of the country:

5.1. Sufficient level of political theory according to the general program of the Ministry
of Education and Training.

5.2. Certificate of Physical Education and Certificate of Defense Education - Security
according to the general program of the Ministry of Education and Training.



PROGRAM: BACHELOR OF BIOENGINEERING

Semestry
Ne° Code Specialty Credit (s)
2(3(4|5|6|7]|8

Politic theory and general law 12

1 SSH1110 | Marxism-Leninism I 2(2-1-0-4) 2

2 | SSH1120 | Marxism-Leninism II 3(2-1-0-6) 3

3 | SSH1050 | Ho Chi Minh Ideology 2(2-0-0-4) 2

4 | SSH1130 | Politic orientation of Vietnam Communist 3(2-1-0-6) 3

5 | EMI1170 General law 2(2-0-0-4) 2
Physical education 05

6 | PE1014 Theory of physical education (obligatory) 1(0-0-2-0)

7 | PE1024 Swimming (obligatory) 1(0-0-2-0)

8 Optional 1 1(0-0-2-0)

9 | Optional Optional 2 1(0-0-2-0)

10 Optional 3 1(0-0-2-0)
Military education (165 credits)

11 | MIL1110 | Military orientation of Communist 0(3-0-0-6)

12 | MIL1120 | National defense and security 0(3-0-0-6)

13 | MIL1130 g;r:::li'military and technique of CKC 0(3-0-2-8)
Foreign language 06

14 | FL1100 English I 3(0-6-0-6)

15 | FL1101 English II 3(0-6-0-6) 3
Maths and Basic Sciences 32

16 | MI1112 Analytics | 3(2-2-0-6)

17 | MI1122 Analytics II 3(2-2-0-6) 3

18 | MI1132 Analytics III 3(2-2-0-6) 3

19 | MI1142 Algebra 3(2-2-0-6)

20 | MI3180 IS)t::;;cal Probability and Experimental 3(3-1-0-6) 3
21 | PHI1111 Physics I (Mechanic-thermal) 2(2-0-1-4) 2

22 | PH1121 Physics II (Electrical) 2(2-0-1-4) 2

23 | PH1131 Physics III (Optical) 2(2-0-1-4) 2

24 | IT1140 General informatics 4(3-1-1-8) 4

25 | CH1018 Chemistry 1 2(2-1-0-4)

26 | CH3224 Organic Chemistry 2(2-1-0-4) 2

27 | CH3081 Physical chemistry 2(2-1-0-4) 2

28 | CH3082 Physical chemistry (practical work) 1(0-0-2-2) 1
Basic and specialties in biotechnology 48

29 | CH3316 Analytical Chemistry 2(2-1-0-4) 2

30 | CH3318 Analytical Chemistry (Practical work) 1(0-0-2-2) 1

31 | EE2012 Electro techniques 2(2-1-0-4) 2

32 | ME2015 Fundamentals of Technical Graphics 3(3-1-0-6) 3

33 | BF2701 Fundamentals of Biotechnology 2(1-1-1-4) %)

School of Biotechnology and Food Technology

Bachelor of Bioengineering




34 | BF3711 Process and equipment in biotechnology I 2(1-1-1=4) 2
35 | BF3712 Process and equipment in biotechnology II 3(2-1-1-6) 3
36 | BF3713 Process and equipment in biotechnology III 2(2-1-0-4) 9
57| BET5 | conpol b biowestmology | 20:014) 2
38 | BF4726 Quality product management in biotechnology 2(2-0-0-4) 2
39 | BF3714 g;)(;:jzscst e:;x(c)irﬁ;]uipment in biotechnology 1(0-2-0-2) |
40 | BF2702 Biochemistry 4(4-0-0-8)
41 | BF2703 Biochemistry (Practical work) 2(0-0-4-4)
42 | BF3701 | Microbiology I 3(3-0-0-6)
43 | BF3702 Microbiology (Practical work) 2(0-0-4-4)
44 | BF3703 | Cell biology 2(2-0-1-4)
45 | BF3704 Immunology 2(2-0-0-4) 2
46 | BF3705 Genetics and molecular biology 3(2-2-0-6) 3
47 | BF3706 | Genetic engineering 2(2-0-1-4) 2
48 | BF3707 | Bioinformatics 2(1-0-2-4) 2
49 | BF3708 Analytical methods in biotechnology 2(2-0-1-4) 2
50 | BF4727 Project work in biotechnology 2(0-4-0-4) 2
Additional knowledge 09
51 | EM1010 General management 2(2-1-0-4)
52 | EM1180 Business culture and start-up 2(2-1-0-4) 2
53 | ED3280 Psychology applicative 2(1-2-0-4)
54 | ED3220 Soft skills 2(1-2-0-4)
55 | ET3262 Technological concepts & technical design 2(1-2-0-4)
56 | TEX3123 | Industrial design 2(1-2-0-4)
57 | BF2020 Technical Writing and Presentation 3(2-2-0-6)
Optional for applicative orientation: student selects one
compulsory module (11 credits) 5
Module 1: Orientation Biotechnology Environment 11
58 | BF4701 Biological engineering for waste treatment 3(2-2-0-6) 3
59 | BF4702 Environmental Toxicology 2(2-0-0-4) 73
60 | BF4703 Environmental Microbiology 2(2-0-0-4) o)
61 | EV4241 Environmental Management 2(2-0-0-4) )
62 | BFa704 ?Pi:)al:tgiiz?l‘f;ii)neering for Waste treatment 2(0-0-4-4) 5
Module 2: Orientation Biotechnology and Food Technology 11
63 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
64 | BF4706 Rapid Methods in Food Industry 2(2-0-1-4) 2
65 | BF4707 Food Microbiology 2(2-0-0-4) 2
66 | BF4511 Enzymes in Food Technology 2(2-0-0-4) 2
67 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) >
Module 3: Orientation Biotechnology for industry 11
68 | BF4705 Fermentation Engineering 3(2-2-0-6) 3
69 | BF4709 Downstream processing 2(2-0-0-4) 2
70 | BF4711 Industrial Microbiology 2(2-0-0-4) 2
71 | BF4712 | Enzyme 2(2-0-0-4) 2
72 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4) 9
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Module 4: Orientation Molecular biology and cell Engineering

11

73 BF4713 Animal cell technology 3(2-2-0-6) 3
74 | BF4714 Molecular diagnostics 2(2-0-1-4) 2
75 BF4715 Virus culture technology 2(2-0-0-4) 2
76 | BF4716 Recombinant DNA technology 2(2-0-0-4) 2
77 BF4717 ‘l){vzilci;nbmant DNA technology (Practical 2(0-0-4-4) 2
Others: student selects 5 credits 05

78 | BFa718 Ezcr::r;iglrx;s obtaining bioactive compounds 2(2-1-0-4)

19 [orimy | fomma: g b comeint | 3044

80 | BF4721 2:)2?;::;1(]));] Modified Organism and 2(2-0-0-4)

81 BF4722 Plant Cell and Tissue Culture Technology 2(2-0-0-4)

82 BF4723 Animal cell technology (Practical work) 2(0-0-4-4)

83 BF4724 Enzyme technology (Practical work) 2(0-0-4-4)

84 | BF4701 Biological engineering for waste treatment 3(2-2-0-6)

85 BF4702 Environmental Toxicology 2(2-0-0-4)

86 | BF4703 Environmental Microbiology 2(2-0-0-4)

87 | EV4241 Environmental Management 2(2-0-0-4)

88 | BF4704 gfalgtgiizlvinﬂg(i)neering for Waste treatment 2(0-0-4-4)

89 | BF4705 Fermentation Engineering 3(2-2-0-6)

90 | BF4706 Rapid Methods in Food Industry 2(2-0-0-4)

91 BF4707 Food Microbiology 2(2-0-0-4)

92 | BF4511 Enzymes in Food Technology 2(2-0-0-4)

93 | BF4708 Fermentation Engineering (Practical work) 2(0-0-4-4)

94 | BF4709 Downstream processing 2(2-0-0-4)

95 | BF4711 Industrial Microbiology 2(2-0-0-4)

96 | BF4712 Enzyme 2(2-0-0-4)

97 | BF4713 Animal cell technology 3(2-2-0-6)

98 | BF4714 Molecular diagnostics 2(2-0-0-4)

99 | BF4715 Virus culture technology 2(2-0-0-4)

100 | BF4716 Recombinant DNA technology 2(2-0-0-4)

101 | BF4717 §zilcz;nbmant DNA technology (Practical 2(0-0-4-4)

Technique stage and Bachelor thesis 08

102 | BF4781 Technical practice in Bioengineering 2(0-0-6-4)

103 | BF4791 Bachelor thesis in Bioengineering 6(0-0-12-12)

School of Biotechnology and Food Technology
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EXPECTED LEARNING OUTCOMES
for Master Biotechnology

Standard 1. Knowledge of a wide range of expertise to adapt well to job’s relevant to the
field Biotechnology and able to work independently:

1.1. The ability to apply deep scientific knowledge to solve problems in biotechnology.

1.2. The ability to synthetize and analyses scientific information and its application in
research, production.

1.3. The ability to analyses and solve technique problems in production line; capable to
apply new techniques and tools of biotechnology.

Standard 2. Professional skills and personal skills to success: work scientifically, good
strategic thinking and well adapt to international environment:

2.1. The ability to analyses and evaluate technical issues in the context of global
economic, environmental and social.

2.2. Having the scientific methodology of thinking to establish a project, the
implementation of a bioprocess.

2.3. Being proactive, flexible, creative thinking and able to self-evaluate.
2.4. Time management and personal project management.

2.5. Having professional ethics, honesty, sense of responsibility, professional behavior,
able to update in a selective way the information in the field of biotechnology.

2.6. Professional and scientific working; good systematic and scientific thinking; able to
adapt to international scientific activities.

Standard 3. Social skills to integrate in a multidisciplinary collaboration:

3.1. Ability to work independently and teamwork in a multidisciplinary collaboration.
3.2. Ability to communicate with domestic and foreign partners.

3.3. Ability to use English at work, TOEIC > 550.

Standard 4. Having the ability to self-learning, to update knowledge and to do scientific
research. Ability to apply scientific knowledge to solve real issues:



4.1. Understanding the role of applying technology for the development of society.
Understanding of national laws and regulations in biotechnology. Be aware of historical and
cultural contexts; be aware of current issues and global development prospects.

4.2. Having the idea of commercialize the scientific products when respecting the culture,
objective and business plan of enterprise. Having the ability to adapt to different working
environments.

4.3. Ability to brain-storming for a research project; participating in the project
implementation plan; apply scientific knowledge to develop and realize a project.

4.5. Ability of regularly updates knowledge, doing scientific research, writing scientific
report; possibility to apply special knowledge and scientific achievements to solve practical
issues.



PROGRAM: MASTER IN BIOTECHNOLOGY

N° Code Subject Credit(s) i
|10 11
General knowledge
1 SS6011 | Philosophy 3 3
2 FL6010 | English
Compulsory (15 credits) 15
3 BF6713 | Bio-separation of biological products | 2(2-0-0-4) 2
4 BF6714 | Special experiments of Bioengineering | 1(0-0-2-2) 1
5 BF6731 | Proteomics 2(2-0-0-4) 2
6 BF6736 | Gene regulation and expression 2(2-0-0-4) 2
7 BF6742 | Microbial Metabolism 2(2-0-0-4) 2
8 BF6761 | Monitoring and control of fermenters | 3(3-0-0-6) 3
9 BF6762 | Biocatalysts 3(3-0-0-6) 3
Optional (6 credits) 6 6
10 BF6122 | Product innovation 2(2-1-0-4)
11 BF6414 | Experimental data analysis 2(2-1-0-4)
12 BF6723 | Bioremediation 2(2-0-0-4)
13 BF6725 | Biofuel 2(2-0-0-4)
14 BF6726 | Probiotic and Prebiotic 2(2-0-0-4)
15 BF6728 | Biopolymer 2(2-0-0-4)
16 BF6743 Extract%on, sepfiratiqn, isolation and 2(2-1-0-4)
evaluation of biological compounds
17 BF5717 Diagnostic kit manufacturing 2(2-0-0-4)
technology
18 BF5718 | Recombinant Protein Technology 2(2-0-0-4)
19 BF5722 | Nano-biomaterials 2(2-0-0-4)
Presentation (6 credits) 6
20 | BF6767 | Seminar 1 (or project 1) 5 5
21 | BF6768 | Seminar 2 (or project 2) 9 2
22 | BF6769 | Seminar 3 (or project 3) i) A
Thesis (15 credits) 15
54 . . 15(0-0-30- 15
BF6702 | Thesis for master of science 30)
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HUST-NUT Bioengineering DDP program

1st

| Compulsory

-2 e D13 DOI11

BF6761 - Monitdring an(i cbhtrol of fermentors

Year | Campus Criteria Class Name NUT HUST
General | SS6011 Philosophy 3
BF6731 -Proteomics 2

BF6713 - Bioseparation of biological products

BF6714 - Special experiments of Bioengineering

Elective

Elective subjects

General

00FCCS Japanese Industrial Development
Experience

00FBAS Technology and Public Policy

00FCDS5 Gigaku Innovation and Creativity

ond | NUT

Compulsory

15AGC6 Seminar on Bioengineering 1

15AGD6 Seminar on Bioengineering 2

15AGE6 Seminar on Bioengineering 3

15AGF6 Seminar on Bioengineering 4

15AGAG6 Special Experiments of Bioengineering
1

B (NN N

15AGB6 Special Experiments of Bioengineering
2

N

17AAIS Research Integrity

[om—y

Elective

15AAZ5 Seminar on Bioengineering for foreign
students

Reserch Project Seminor for Foriegn Students 1

Reserch Project Seminor for Foriegn Students 2

BN N

Credits required for Master's degree

30

: NUT will use for the corresponding subjects.
: HUST will use for Master's thesis (15 credits).

Credits required for Master's degree

University Credits Note
NUT 30 Genf:ral : 8 c.redlts Cor.npulsory 016
credits Elective : 8 credits
Compulsory : 24 credits Elective : 6
HU 5
ST 4 credits Master's thesis : 15 credits
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TRUONG DPAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Poc l1ap — Tw do — Hanh phic

PHIEU KHAO SAT

Vién CNSH & CNTP chén thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dao tao vé lam viéc tai don vi. Chung t6i rdt mong nhén dugc ¥ kién dong gop cua
Quy vi trén phleu khao sat nay, dé trén co s nhitng nhan xét va gép y chan thanh do, chung t6i s& ¢ nhiing
diéu chinh, cai tién dé sinh vién ra truomg va chuong trinh dao tao cia Vién ngay cang c6 chét lugng, dap ung
duoc yéu céu cia Quy co quan/Doanh nghiép noéi riéng va thi truong lao dong ndi chung. Ching t6i xin cam
doan nhitng thong tin tra 101 trong phiéu khao sat nay s& dugc giir bi mat va sir dung dung myc dich néu trén.
Xin chan thanh cam on su déng gép quy gia cua Quy don vi. Xin vui long dién hodc danh d4u va mbi lua chon

THONG TIN CHUNG ,

1. Tén Co quan/Doanh nghiép: ..... &35 LN (A") \ffuﬁ ..... {\fw\l:) ...... IZ,&@M:Q ...........................

4. Loai hinh doanh nghlf;p.

ha nudc O Doanh nghiép c6 vén nuéc ngoai
oanh nghiép tu nhan VN DR e TR OB A o SIS o S
5. Linh vuc hoat dong
O San xuét O Giao duc
inh doanh RYKhie.. . o au i J AR Bl )
PHAN CAU HOI CHINH
1. Linh vuc chuyén moén cua ung vién ma quy CQ/DN can/mudn tuyén dung:
[%Céng nghé/ky thuat Thuc phdm lf(Quén ly chat lugng
& Cong nghé/k¥ thuat Sinh hoc [J Qua trinh va thiét bi trong CNSH va CNTP
OERBAC. ... oo0oiieeonssumonoaidbot it io bl S AR A (s B s o
2. Trinh d6 cua img vién ma quy CQ/DN cin/mudn tuyén dung:
0 Cao déng EI/Thgc st
&’Cur nhan (tot nghiép sau 4 nam) [0 Tién si
WK§ su (6t nghiép sau 5 nim) B BT 101 1) LB i T O SR S SERRRN o

3. Nhu ciu tuyén dung ctia Quy CQ/DN trong thoi gian sép téi 1a bao nhiéu ngudi/nam:. ... ZO. 7140
4. Hinh thirc t6 chirc tuyén dung ciia Quy CQ/DN khi c¢6 nhu cdu vé nhén sy
O Théng béo tuyén dung trén trang web cua [ To chirc cac chuong trinh gi6i thi€u doanh nghiép va

cong ty, bao, dai, truyen hinh.. tuyén dung truc tiép
0 Théng béo tuyén dung tren CAC Web VE VIEC DI KBAC.......uuveeeeeeeeeeeeeeeeeeie e eeeeeeeeeeeeeean,
lam

5. Quy CQ/DN sén long tra cho sinh vién méi tét nghiép ra truong cua Vién mirc luong:
0<5s triéu 5-8 triéu 00 8-12 triéu 0 >12 triéu

................................

7. SV tt nghlcp cua Vlc;n hién dang dam nhan vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 6)

Quan li 0 phan nhan sy
B0 phén ky thuat Bo phéan kinh doanh
00 B0 phan san xuat B4 RO IR | LI (L U T TN S

Xin quy CQ/DN cho y kién nhan xét vé klen thire, k§ néng va thai dg cua sinh vién da t6t nghiép cua Vién dang
lam vi€c tai quy CQ/DN hodc céc yéu cau vé kién thuc, k§ ning va thai do ma quy CQ/DN mong mubn sinh
vién sau khi t6t nghiép cin c6 (d4nh d4u X vao mic lua chon tir thép dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tot nghiép cta Vién

STT | Kién thic Micl | Muc2 | Mic3 | Muc4 | Mirc 5
1 | Kién thirc nén tang o
2 | Kién thirc chuyén mén —
3 | Kién thirc vé quan ly, diéu hanh e
4 | Kién thic chung vé van hoa, xa hdi e

9. K¥ nang ciia sinh vién tt nghiép cua Vién
STT | Céc k¥ nang Mucl | Mic2 | Miic 3 | Mic 4 | Mic 5
1 | K¥ ning nghiép vu, tay nghé chuyén mén
2 | K¥ ning t6 chirc, quan ly, 1ap ké hoach, diéu
hanh
3 | K¥ ndng phét hién, phan tich, danh gia, giai
quyét van dé
4 | Kha ning ngoai ngir
5 | K¥ néng sir dung cong nghé thong tin

6 | K§¥ nidng lam viéc doc lap, tu hoc, tu rén v’
luyén
7 | K¥ ning giao tiép, lam viéc nhom v
8 | Kha néang chiu ép luc cao, thich nghi v4i méi
truong lam viée v

10. Thai d6 cta sinh vién t6t nghiép cua Vién

STT | Théi do, phdm chat ciia SV tdt nghiép Micl | Mic2 | Mic3 | Mic 4 | Mirc 5
1 | Pao dirc nghé nghiép v
2 | Y thic t6 chirc ky ludt, tinh nghiém tuc v
3 | Su trung thyc, tinh than trach nhiém -
4 | Thai do cau tién . e
5 | Y thirc tép thé, cong ddng A
6 | Tinh can ci, chiju khé o
7 | Tinh can trong, chu ddo S

11. Quy CQ/DN c6 hai long vé chat luong SV 6t nghiép cua Vién vé 1am viée tai don vi hay khong:
1: M Co 2:00 Khong Bt KRR e i it S i

12. Theo Quy CQ/DN, SV t6t nghiép cta Vién c6 can duoc dao tao bd sung dé dap tmg yéu ciu cong viéc
khong?

1: D/C(') 2:[0 Khong
13. Néu c6, thi can dao tao bd sung thém vé noi dung gi? (c6 thé chon nhiéu hon 01 lya chon)
E(Kién thie chuyén mon X4y dung tiéu chuén cho thuc phidm
K§ nang mém 00 Ngoai ngir
O Luéat thuc pham 00 Cong nghé thong tin

[ Thi tuc cong bd, cip phép U IRIC ... o s imscdig & o oiing + 53 bbb . bs o aaehibins 455 58

14. Theo Quy CQ/DN, Vién cén ting cudng cai tién van dé gi dé nang cao chét lugng ngudn nhén luc (muc tiéu
dao tao, ndi dung giang day, khéi lwong thuc hanh/thuc tap, ...):..=.. Mue. g ¢ '77'/0 ............................

15. Quy CQ/DN quan tdm va cé thé hop tac v6i Trudng trong linh vuc hoat dong nao? (cé thé chon hon 01 linh
vuc)

Hop tac nghién ciru va chuyén gia cong nghé ~ [1Cho sinh vién tham quan thuc té
[0 Hop tac dao tao k¥ néng uyén dung lao dong

[0 Nhén sinh vién thuc tap L Khaei, .. B, S P EPPPProes
Chén thanh Quy co quan/ Doanh nghié"p da cung cap thong tin! Oé 5 0%%
Chuc Quy vi thanh cong trong cudc song va trong Sw nghiép!



PROGRAM FOR MASTER SCIENCE IN BIOTECHNOLOGY

HUST
(INTERGRATED PROGRAM)
CONTENT CODE SUBJECT CREDITS | QUANTITY
SS6011 Philosophy 3
General ) .
FL6010 English Self learning
Compulfory BE6713 Bioseparation of biological 5 2(2-0-0-4)
(15 credits) products
Special i 2
BF6714 Pec1a -expe.rlments 0 ! 1(0-0-2-2)
Bioengineering
BF6731 Proteomics e 2(2-0-0-4)
BF6736 Gene re.gulatlon and 5 2(2-0-0-4)
expression
BF6742 Microbial Metabolism 2 2(2-0-0-4)
e 1
BF6761 Monitoring and control of 3 3(3-0-0-6)
fermentors
BF6762 | Biocatalysis 3 3(3-0-0-6)
Optional BF6122 | Product innovation 2 2(2-1-0-4)
(6 credits) BF6414 | Experimental data analysis 2 2(2-1-0-4)
2
BF6723 Bioremediation 2(2-0-0-4)
BF6725 | Biofuel 2 2(2-0-0-4)
BF6726 Probiotic and Prebiotic 2 2(2-0-0-4)
BF6728 | Biopolymer 2 2(2-0-0-4)
Extraction, separation,
BF6743 isolation and evaluation of 2 2(2-1-0-4)
biological compounds
BE5717 Diagnostic kit manufacturing ) 2(2-0-0-4)
technology
BF5718 Recombinant Protein ) 2(2-0-0-4)
Technology
BF5722 | Nanobiomaterials 2 2(2-0-0-4)
Presentation | BF6767 | Seminar 1 (or project 1) 2
(6 credits) BF6768 Seminar 2 (or project 2) 2
BF6769 Seminar 3 (or project 3) 2
Thesis . BE6702 Thesis for master of science 15 15(0-0-30-30)
(15 credits)
Total 45




TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HOC - CN THUC PHAM Péc lap — T do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chén thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thdi gian qua da
tiép nhan sinh vién cia vién dao tao vé lam viéc tai don vi. Ching tdi rat mong nhan dugc y kién déng gop cua
Quy vi trén phleu khao sat nay, dé trén co so nhimg nhan xét va gép y chéan thanh do, chung t6i s& c6 nhitng
diéu chinh, cai tién dé sinh vién ra truong va chuong trinh dao tao cua Vién ngay cang c6 chét luong, dap ung
duoc yéu céu cia Quy co quan/Doanh nghiép néi riéng va thi truorng lao dong ndi chung. Chung t6i xin cam
doan nhimg thong tin tra 1i trong phiéu khao sat nay s& dugc giir bi mat va sir dung dung muyc dich néu trén.
Xin chan thanh cam on sy déng gép quy gia ctia Quy don vi. Xin vui 1ong dién hodc danh diu va mdi lva chon

THONG TIN CHUNG

1. Tén Co quan/Doanh nghiép: Cﬁ\ 007)...CO (%,tNW\fQW '\bm MJ@\ Nﬂ
2. S6 dién thoai - Fax:...... (@?4)549242 .............................................................................

3. Website, email:............... >A1 Bl s AN o S MR RO ORI T L < |
4. Loai hinh doanh nghiép:

O Nha nuédc & Doanh nghiép c6 vén nuéc ngoai

0 Doanh nghiép tu nhan VN O BBeT. .. L0, it R TR TR,
5. Linh vuc hoat dong

O San xut 0 Gido duc

¥ 'Kinh doanh BRI, .. coviibiahiin o B anali oy

PHAN CAU HOI CHINH
1. Linh vuc chuyén mén cuia ing vién ma quy CQ/DN can/mudn tuyén dung:

¥ Cong nghé/ky thuat Thuc phdm 0 Quén Iy chat lugng

E/Cc‘)ng nghé/k¥y thuat Sinh hoc [0 Qua trinh va thiét bi trong CNSH va CNTP

LIRIEC, o vnoummsosmmssn s ssamemssis 55 MR VOED MR s ssim o

2. Trinh d9 cua tmg vién ma quy CQ/DN can/mudn tuyén dung:

& Cao ding ’ [ Thac si

0 Cir nhén (t6t nghi€p sau 4 nam) [ Tién st

O K¥ su (tot nghi€p sau 5 nam) 50T SRR G 710 L T A AR N AN

4. Hinh thic t6 chirc tuyén dung ciia Quy CQ/DN khi ¢6 nhu cAu vé nhan su
O Thong béo tuyén dung trén trang web cua 0O To chie céc chuong trinh gidi thiéu doanh nghiép va

cong ty, bao, dai, truyen hinh.. tuyén dung truc tiép
\J Théng béo tuyén dung tren CAC Web VE VIEC T KBAC........coovvviieeeeeeiieeeeeeeeeeeeeeeeeee e eeeees e
lam

5. Quy CQ/DN sén long tra cho sinh vién méi tét nghiép ra truong cua Vién mirc luong:

0<5 triéu 05-8 triéu V/8-12 tricu 0>12 triéu
6. S lugng SV tét nghiép cta Vién dang 1am viéc tai Quy CQ/DN 1a bao nhiéu ngudi?:. ... e
7. SV tdt nghié€p cua Vién hién dang dam nhéan vi tri cdng tac nao trong CQ/DN (c6 thé chon hon 1 0)

7 Quan li [(Bd phan nhan su
0 Bo phén ky thuét 00 Bo phan kinh doanh
0 BQ phén san xuat ZRE, T RPN By . UG ST

Xin quy CQ/DN cho y kién nhan xét vé k1en thire, k¥ nang va thai d¢ cua sinh vién da t6t nghiép cua Vién dang
lam viéc tai quy CQ/DN hoic céc yéu cdu vé kién thuc, k§ nang va thai do ma quy CQ/DN mong mubn sinh
vién sau khi t6t nghiép can c6 (danh dfdu X vao mirc lya chon tir thap dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tot nghiép cta Vién

STT | Kién thirc Mucl | Miuc2 | Mic3 | Miac4 | Mic 5
1 | Kién thirc nén tang ’ L7 4
2 | Kién thirc chuyén mén ) N
3 | Kién thirc vé quan ly, diéu hanh Vi
4 | Kién thirc chung vé van héa, xa hdi vV

9. K§¥ nang ctia sinh vién t6t nghiép cua Vién
STT | Céc k¥ nang Mucl | Mic2 | Mic3 | Miac4 | Mac 5
1 | K¥ ning nghiép vu, tay nghé chuyén mén
2 | K¥ nang to chirc, quan ly, 1ap ké hoach, diéu
hanh
3 | K¥ nang phét hién, phan tich, danh gia, giai
quyét van dé
4 | Kha nang ngoai ngir
5 | K¥ néng sir dung cong nghé thong tin
6 | K¥ nang lam viéc doc lap, tu hoc, tu rén
luyén
7 | K¥ ning giao tiép, lam viéc nhom
8 | Kha nang chiu ap luc cao, thich nghi véi moi
truong lam viéc

&
< IR e ARl S <

10. Thai d6 ctia sinh vién t6t nghiép cua Vién

STT | Théi d9, pham chét ciia SV tt nghiép Mircl | Mic2 | Mirc3 | Mic 4 | Mic 5
1 | Pao dirc nghé nghiép

Y thirc t6 chirc ky luat, tinh nghiém tic

Su trung thuc, tinh than trach nhiém

Thai do cau tién

Y thirc tap thé, cdng d(‘")ng

Tinh can ct, chiu khé

7 | Tinh cén trong, chu do

11. Quy CQ/DN c6 hai long vé chat luong SV t6t nghiép cta Vién vé lam viéc tai don vi ha

1: WCo 2:0] Khéng 32 O KBAC. . eeeeeeeeeeeeeeeeeeeeeenns

12. Theo Quy CQ/DN, SV t6t nghiép cia Vién c6 can duoc dio tao bd sung dé dap img yéu cau cong viéc

khong?
1:0Co 2:0/Khéng

13. Néu ¢, thi can dao tao bd sung thém vé ndi dung gi? (c6 thé chon nhiéu hon 01 lya chon)

AW
\<.9-<.<<<

khong:

«

O Kién thire chuyén mon OX4y dung tiéu chuén cho thuc phim
0 K¥ ndng mém 0 Ngoai ngir
O Luat thuc pham O Cong nghé thong tin

[ Thi tuc cong bd, cip phép BRI i ins smipans Mpnantins oo o b s SAAREl & § BASREHRNS S

14. Theo Quy CQ/DN, Vién can ting cudng cai tién van dé gi dé nang cao chét luong ngudn nhan luc (muc tiéu
dao tao, ndi dung giang day, khoi luong thuc hanh/thuc tap, ...)5 .o

.......................................................................................................................................

15. Quy CQ/DN quan tdm va c6 thé hop tac véi Truong trong linh vuc hoat dong nao? (co thé chon hon 01 linh
vuc)

0 Hop tac nghién ctru va chuyén gia congnghé  [JCho sinh vién tham quan thuc té
[ Hop tac dao tao k¥ nang ©/Tuyén dung lao dong

() Nhén sinh vién thyc tip B 0 TR ST PO 1L § I IR
Chan thanh Quy co quan/ Doanh nghiép da cung cap thong tin! % oF: ,@9
Chiic Quy vi thanh cong trong cujc song va trong Sw nghiép!



TRUONG PAI HQC BACH KHOA HA NQI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Péc lap — Tw do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chén thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dao tao vé 1am viéc tai don vi. Chung t6i rat mong nhan duoc y kién dong gop clia
Quy vi trén phleu khao sat nay, dé trén co s& nhitng nhan xét va gép y chén thanh do, chung t6i s& c6 nhimg
diéu chinh, cai tién @& sinh vién ra trudng va chuong trinh dao tao cua Vién ngay cang ¢6 chat lugng, dap ung
duoc yéu cau cua Quy co quan/Doanh nghiép noi riéng va thi truong lao dong ndi chung. Ching t6i xin cam
doan nhimg théng tin tra 101 trong phleu khéo sat nay s& dugc giir bi mét va sir dung ding muc dlch néu trén.
Xin chan thanh cam on su dong gbp quy gia cua Quy don vi. Xin vui long dién hoac danh dau va mdi lua chon

THONG TIN CHUNG

7 ! ¢« (- 0 % o~ L
1. Tén Co quan/Doanh nghiép: . (/}7%)/0,; TR ... Cr) ...... % Vﬁu\t//(ﬂw ...... (3%4)75
pdr o e P R AR, S0 SRS SO SRR I ¥ IO S S——
3. Website, email:...........! 1 “CM&UUVM//MMCQOM/’ ) VMM COR A
4. Loai hinh doanh nghiép:
ha nude 0 Doanh nghiép c6 von nudc ngoai
Doanh nghiép tu nhan VN B RBBED L. Loonais s UG e o SRR RIS
5. Linh vuc hoat dong
I 8an xuit 0 Giao duc
Kinh doanh EERKhe.o i G M s Gl
PHAN CAU HOI CHINH
1. Linh vuc chuyén moén cua ing vién ma quy CQ/DN can/mudn tuyén dung:
S/}Zéng nghé/ky thuat Thuc phim B/Quan ly chét lugng
Cong nghé/ky thuat Sinh hoc [J Qué trinh va thiét bi trong CNSH va CNTP
DIKBAC. o veomonsvses sommonniee bai bttt oo S S IURRE G «vinioss i b
2. Trinh d6 cua umg vién ma quy CQ/DN can/muén tuyén dung:
g/Cao dang Thac si
Cu nhan (tot nghiép sau 4 nam) O Tién st
IE/Ky sur (t6t nghiép sau 5 nam) BIERAC. | b v bbb b S S MR B b vnn e v

3. Nhu céu tuyén dung cua Quy CQ/DN trong thdi gian sip t6i 1a bao nhiéu ngudi/nam:..................
4. Hinh thirc td chirc tuyén dung ctia Quy CQ/DN khi c6 nhu cau vé nhén su
vé Théng bio tuyén dung trén trang web cua E/To chie cac chuong trinh gidi thi¢u doanh nghi€p va

cong ty, béo, dai, truyen hinh.. tuyén dung truc tiép
Thong bao tuyén dung tren CAC Web VE VIBEC I KNAC........ovueiieiiiie e,
lam

5. Quy CQ/DN sin long tra cho sinh vién méi tét nghiép ra truong cua Vién mirc luong:

0<'5 triéu 05-8 triéu N/8-12 tridu 0 >12 triéu
6. Sé lugng SV 6t nghiép ctia Vién dang 1am viéc tai Quy CQ/DN 1a bao nhidu ngudi?:&H.0....oovvvveveenn,
7. SV t6t nghiép ciia Vién hién dang dam nhén vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 6)

B{ Quan li [JBO phéan nhan sy
B phén ky thuat 00 BQ phén kinh doanh
E(Bo phén san xuét L1 IKBC. 00 v wsmewamsns s » aoisivnisis b i B SSBRAE B SIN L 3 Sy emmon

Xin quy CQ/DN cho y kién nhén xét vé kién thire, k§ nang va thai dg cua sinh vién da t6t nghiép cia Vién dang
lam vi€c tai quy CQ/DN hodc cac yéu cau vé kién thirc, k¥ nang va thai d6 ma quy CQ/DN mong mubn sinh
vién sau khi tot nghiép can c6 (danh d4u X vao mirc lwa chon tir thip dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tot nghiép cia Vién

STT | Kién thirc Micl | Muc2 | Miac3 | Mgec4 | Muc 5
1 | Kién thirc nén tang v
2 | Kién thitc chuyén mén v
3 | Kién thirc vé quan ly, diéu hanh ',
4 | Kién thic chung vé vin hoa, xa hdi /
9. K§ ning cua sinh vién t&t nghiép cua Vién
STT | Céc k¥ ning Mucl | Mic2 | Mic3 | Mic4 | Muac 5
1 | K¥ niing nghiép vu, tay nghé chuyén mén ad
2 | K¥ nang t6 chirc, quan 1y, 1ap ké hoach, diéu 4
hanh
3 | K§ nang phat hién, phan tich, danh gia, giai "
quyét van dé
4 | Kha ning ngoai ngit v
5 | K¥ nang sir dung cong nghé thong tin v
6 | K¥ ndng lam viéc doc lap, tu hoc, tu rén "
luyén ;
7 | K¥ ning giao tiép, lam viéc nhom u
8 | Kha nang chiu ép luc cao, thich nghi vi moi i
truong lam viée
10. Théi d6 cua sinh vién t&t nghiép ciia Vién
STT | Théi d9, pham chét ciia SV tdt nghiép Miccl | Miac2 | Mirc3 | Miac 4 | Mirc 5
1 | Pao dirc nghé nghiép v
2 | Y thuc t6 chirc ky luat, tinh nghiém tic 4
3 | Su trung thuc, tinh than trach nhiém 1/,
4 | Thai d cau tién v
5 | Y thic tap thé, cong dong N,
6 | Tinh can cu, chiu kho v J
7 | Tinh can trong, chu déo v
11. Quy C?)N c6 hai long vé chét lugng SV tdt nghiép ctia Vién vé lam viéc tai don vi hay khéng:
1: M Co 2:00 Khong 3: O KB&....covoeerrmmssvorersorassrrvsnses

12. Theo Quy CQ/DN, SV t6t nghiép cua Vién ¢ can duoc dao tao bd sung dé dap tmg yéu ciu cong viéc
khong?

l:ﬁ Co 2:0 Khong
13. Néu c6, thi can dao tao bd sung thém vé ndi dung gi? (c6 thé chon nhiéu hon 01 lya chon)
E(Kxen thac c‘huyén mon E]/ Xay dung tiéu chuan cho thyuc phdm
K¥ niang mém g/N goai ngir
uét thuc pham Cong nghé thong tin

Thu tuc cong bd, cip phép O KRAC. ..t

14. Theo Quy CQ/DN, Vién can ting cudng cai tién van dé gi dé nang ca%’hét lwong ngudn nhén luc (muc tiéu
dao tao, n01 dung giang day, khéi lugng thuc hanh/thuc tap, )«ﬁu ....... ;r&w g Loty o i e

..... BB B B

15. Quy CQ/DN quan tim va c6 thé hop tac véi Truong trong linh vuc hoat dong nao? (c6 thé chon hon 01 linh
vuc)

G/Hop tac nghién ctru va chuyén gia cong nghé  Cho sinh vién tham quan thuc té
[J Hop tac dao tao k¥ nang T uyén dung lao dong

[0 Nhan sinh vién thuc tap LA KIEC v B wDsail ol b suvisbdnne sds{ihosin
Chén thanh Quy co quan/ Doanh nghiép di cung cip thong tin! ob- o< o{@
Chiic Quy vi thanh céng trong cudc song va trong Su nghigp!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Poc lap — Ty do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chéan thanh cam on Quy co quan/Doanh nghlep (CQ/DN) trong thoi gian qua da
tiép nhén sinh vién cta vién dao tao vé lam viéc tai don vi. Ching t6i rAt mong nhén dugc y kién dong gop cta
Quy vi trén phleu khao sat nay, dé trén co s& nhimg nhan xét va gép y chén thanh do, chung t6i s& c6 nhimg
diéu chinh, cai tién dé sinh vién ra truong va chu’ong trinh dao tao cua Vién ngay cang c6 chat lugng, dap tng
duoc yéu céu cia Quy co quan/Doanh nghiép néi riéng va thi truong lao dong noéi chung. Ching toi xin cam
doan nhimg thong tin tra 101 trong phiéu khao st nay s& dugc gilt bi mat va sir dung dung muc dich néu trén.
Xin chén thanh cam on sy dong gép quy gia cia Quy don vi. Xin vui long dién hodc danh d4u va mdi lua chon

THONG TIN CHUNG & £
1. Tén Co quan/Doanh nghiép: ...... Caug.. TM ... 4?7/1.2/7&0«1‘0 ...... Aaa‘(n[\.[BFC)
2.S6 dién thoai - Fax:...... 02293 ...... 1 5 :3.3 33 ...................................................................

3. Website, email:............. b e s e e T L
4. Loai hinh doanh nghiép:
ha nude 0 Doanh nghiép ¢ von nudc ngoai

Doanh nghiép tu nhan VN LI RBACt e Lo chias s e ST SR 0

5. Linh vuc hoat dong
O Séan xuét 0 Gido duc
Kinh doanh BIIIAC. . - o ohituss ioatend st Bl il
PHAN CAU HOI CHINH
1. Linh vuc chuyén mén cia img vién ma quy CQ/DN can/muédn tuyén dung:
E(;éng nghé/k§ thuat Thuc phim E(Quén ly chat lugng
Cong nghé¢/ky thuat Sinh hoc Qua trinh va thiét bi trong CNSH va CNTP
DR, ovi 0 v evvmmsenen s oman bbb his SRR ARED NG ihbih b s oo bk siiies

2. Trinh d6 ctia tmg vién ma quy CQ/DN can/mudn tuyén dung:

E}l&o dang ?h’ac st
\E(Qﬁ nhéan (t0t nghiép sau 4 nam) Tién st
Ky

§ su (t6t nghiép sau 5 nam) 15 T R CTPONPTRRIOHE T T, 5% oot iy 138 SIS T ol
3. Nhu céu tuyén dung cia Quy CQ/DN trong thoi gian sip t6i 1a bao nhiéu ngudi/nam:..................

4. Hinh thire td chire tuyen dung cia Quy CQ/DN khi ¢6 nhu cau vé nhan su

0 Théng béo tuyén dung trén trang web cua ]:(;) chic cac chuong trinh gi6i thiéu doanh nghiép va
Y\{z(mg ty, bao, dai, truyen hinh.. tuyén dung truc ti€p
Théng béo tuyén dung tren CAC Web VE VIBE T KNAC.....oeiveiii et
lam

5. Quy CQ/DN s&n long tra cho sinh vién méi tét nghiép ra truomg cia Vién muc luong:

0<5 triéu 5-8 triéu 8-12 tri€u 0 >12 triéu
6. S6 lugng SV t6t nghiép ctia Vién dang lam viéc tai Quy CQ/DN la bao nhiéu ngudi?:. ... @ ......................
7. SV 6t nghiép ciia Vién hién dang dam nhan vi tri cong tic nao trong CQ/DN (c6 thé chon hon 1 6)

Quan li 0 phan nhén su
?6 phan k¥ thuat Bo phén kinh doanh
B0 phén san xuat ERRBAC. .o covvin emiiliiontei Sl S S DD S EE P s ey s 0

Xin quy CQ/DN cho ¥ kién nhén xét vé klén thire, k§ néng va thai d cua sinh vién da t6t nghiép cua Vién dang
lam viéc tai quy CQ/DN hodc céc yéu cau v& kién thirc, ky nang va thai d6 ma quy CQ/DN mong mubn sinh
vién sau khi tot nghiép can c6 (danh déu X vao mic lua chon tir thip dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tot nghiép cia Vién

STT | Kién thirc Micl | Miac2 | Mic3 | Mac4 | Mic 5
1 | Kién thirc nén tang S
2 | Kién thic chuyén mén Vi v
3 | Kién thiic vé quan 1y, diéu hanh V4 B
4 | Kién thitc chung vé van héa, x4 hoi v

9. K¥ niing cua sinh vién tét nghiép cia Vién

STT | Cac k¥ ning Micl | Mic2 | Miac 3 | Mirc4 | Muc 5
1 | K¥ nang nghiép vu, tay nghé chuyén mén i
2 | K¥ ning t6 chirc, quan ly, 1ap ké hoach, diéu

hanh

3 |Ky nang phat hién, phén tich, danh gia, giai

quyét van @&

4 | Kha ndng ngoai ngir

5 | K¥ néng sir dung céng nghé thong tin

v2%

v
6 | Ky ning lam viéc doc lap, tw hoc, tu rén /
v

luyén

7 | K¥ ning giao tiép, 1am viéc nhém

8 | Kha ning chiu ap luc cao, thich nghi véi méi
| trudng lam viéce

10. Thai do cua sinh vién tbt nghiép cua Vién
STT | Théi d9, pham chét cia SV tt nghiép Miic 1
1 | Pao dirc nghé nghiép v/
Y thirc t6 chirc ky luat, tinh nghiém tic o
Su trung thuc, tinh than trach nhiém N
A
v
v

=

uc2 | Mic3 | Mic4 | Muc 5

Thai do cau tién

Y thirc tép thé, cong dong

Tinh can cu, chju khé

Tinh cén trong, chu dao

11. Quy Ci?//DN c6 hai long vé chét lugng SV bt nghiép cta Vién vé lam viéc tai don vi hay khong:
&

L 0 2:0 Khong b IR . . & otionsssics S aninints vad A

12. Theo Quy CQ/DN, SV tét nghiép ciia Vién ¢ can duge dao tao bd sung dé dap img yéu cau cOng viéc
khong?

NN | B W

G

1:\{&3 2:00 Khéng
13. Néu c0, thi can dao tao bd sung thém vé noi dur\:g{gi? (c6 thé chon nhiéu hon 01 lua chon)
\g}(ién thirc chuyén mon iy dung tiéu chuan cho thuc phim
{(y nang mém Ngoai ngir
Ludt thyc pham [0 Céng nghé thong tin
O Thu tuc cong bo, cap phép RN .o 4 il o5 wihie s cSisia St T P A (e

14. Theo Quy CQ/DN, Vién cin ting cudng cai tién van dé gi dé nang cao chat lugng ngudn nhan lyc (muc tiéu
dao tao, ndi dung giang day, khéi luong thuc hanh/thuc G R 11 N S S

.......................................................................................................................................

15. Quy CQ/DN quan tim va c6 thé hop tac véi Trudng trong linh vuc hoat dong nao? (c6 thé chon hon 01 linh
vuc)

Hop tac nghién ctru va chuyén gia cong nghé fho sinh vién tham quan thuc té
Tuyén dung lao dong

O Nhén sinh vién thuc tép - REHde o L e BN oot didsn sebibidsde sinbaiicd
Chan thanh Quy co quan/ Doanh nghiép da cung cap théong tin! ) 6 O 2019
Chiic Quy vi thanh cong trong cupc song va trong Sw nghiép!

Hop tac dao tao k¥ nang



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Péc 1ap — Tr do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chén thanh cam on Quy co quan/Doanh nghi¢p (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién ctia vién dao tao vé lam viéc tai don vi. Chung t6i rat mong nhan dugc y kién déng gop cua
Quy vi trén phleu khao sat nay, dé trén co s& nhimg nhan xét va gép y chan thanh do, chung t6i s€ co nhing
diéu chinh, cai tién dé sinh vién ra trudng va chuo’ng trinh dao tao cua Vién ngay cang c6 chét luong, dap ung
duoc yéu cau cia Quy co quan/Doanh nghiép noi riéng va thi truong lao dong ndi chung. Chung t6i xin cam
doan nhimg thong tin tra 1di trong phiéu khao sat nay s& dugc giit bi mat va sir dung dung muc dich néu trén.
Xin chan thanh cam on sy dong gop quy gia cia Quy don vi. Xin vui long dién hodc danh d4u va mdi lya chon

THONG TIN CHUNG -
1. Tén Co quan/Doanh nghiép: K p\ONbg ....................................................................................................

2k diihon i DA R A A A T N e B s

3. Website, emall...m..... ~ . Man g
4. Loai hinh doanh nghiép:
0 Nha nudc &{ Doanh nghiép ¢6 vén nuéc ngoai
0 Doanh nghiép tu nhan VN CEIe 2. o U L W e S0
5. Linh vuc hoat dong
¥ San xuét O Giao duc
Kinh doanh EVIRRAC. o £ Sk srers R EIRD B4
PHAN CAU HOI CHINH
1. Linh vuc chuyén mén cta tmg vién ma quy CQ/DN can/mudn tuyén dung:
' 3 [ ;
g Cong nghé/ky thuat Thuc pham /'Quan ly chat lugng
&) Cong nghé/ky thuat Sinh hoc J Qua trinh va thiét b1 trong CNSH va CNTP
LIREIEREL : oo cimniis ws snamsmnsiii b i Gt s B S easmsnns
2. Trinh d§ cua img vién ma quy CQ/DN can/mudn tuyén dung:
0 Cao déng ) O Thac si
[} Cir nhén (tot nghiép sau 4 nam) O Tién st
K§¥ su (tot nghiép sau 5 nam) U1 20 i IS, DO o U RIE S S sl 1.3 A ST L B A

3. Nhu ciu tuyén dung ctia Quy CQ/DN trong thoi gian sap téi 1a bao nhiéu ngudi/nam:. _:L ............
4. Hinh thirc té chirc tuyén dung cia Quy CQ/DN khi c6 nhu cau vé nhéan su
0 Théong béo tuyén dung trén trang web cia [ To chic cac chuong trinh gi6i thi€u doanh nghiép va

cong ty, béo, dai, truyen hinh.. tuyén dung truc tiép
& Théng béo tuyén dung tren CAC Web V8 VIBE I KNAC. .. .cevvveeeeiieee e,
lam

5. Quy CQ/DN sin long tra cho sinh vién mdi tét nghiff;p ra trudng cua Vién mic luong:

0<5 triéu [15-8 trigu 8-12 triu 0>12tigu |
6. S6 lugng SV 6t nghiép cua Vién dang lam viéc tai Quy CQ/DN la bao nhiéu ngudi?:. .;l/ ........................
7. SV t6t nghiép ctia Vién hién dang dam nhan vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 6)

0 Quan li [JB0 phén nhan su

[ B6 phéan ky thuét N/Bo phéan kinh doanh

[] BO phén san xuat 3 KHAC . fhiisieenssssors o iibbb b B C il b s it b iimenaina
Xin quy CQ/DN cho ¥ kién nhan xét vé klén thire, k§ nang va thai d6 cua sinh vién da t6t nghiép cua Vién dang

lam vi€e tai quy CQ/DN hodc céac yéu cau vé kién thic, k§ nang va thai d6 ma quy CQ/DN mong mudn sinh
vién sau khi tdt nghiép can c6 (danh d4u X vao mic lua chon tir thip dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tot nghiép ctia Vién

STT | Kién thirc Micl | Mic2 | Mic3 | Mic4 | Mirc 5
1 | Kién thirc nén tang v,
2 | Kién thire chuyén mén , V
3 | Kién thirc vé quan 1y, diéu hanh
4 | Kién thirc chung vé vin héa, xa hoi V

9. K§ nang ctia sinh vién t6t nghiép cia Vién

STT | Cac k¥ nang Mucl | Mac2 | Muc 3 | Mic4 | Mic 5
1 | K¥ ning nghiép vy, tay nghé chuyén mén %
2 | K¥ ning t6 chirc, quan 1y, 1ap k& hoach, diéu o

hanh .
3 | K¥ néang phat hién, phén tich, danh gia, giai YA
quyét van dé
4 | Kha nadng ngoai ngix J
5 | K¥ néng sir dung cong nghé thong tin V
6 | Ky nang lam viéc doc lap, tu hoc, tu rén Y
luyén [/
7 | K§ ning giao tiép, lam viéc nhom Vv
8 | Kha nang chiu 4p luc cao, thich nghi véi méi
trudng lam viéc \

10. Thai d6 ctia sinh vién t6t nghiép cua Vién

STT | Théi 4o, pham chét ctia SV tdt nghiép Mircl | Miac2 | Mic3 | Miac4 | Mirc 5

1 | Pao dirc nghé nghiép 1%

2 | Y thirc td chirc ky lut, tinh nghiém tuc -

3 | Su trung thuc, tinh than trach nhiém ek

4 | Thai d¢ cau tién .

5 | Y thirc tap thé, cong dong ~

6 | Tinh cz;n cu, chiu khé \J

7 | Tinh can trong, chu déo

11. Quy CQ/DN c6 hai long vé chat lvong SV t6t nghiép cua Vién vé lam viée ta1 don vi hay khong:
1: 0 Co 2:00 Khong RN SRS AR f. LA

12. Theo Quy CQ/DN, SV tbt nghiép ciia Vién c6 can dugc dao tao bd sung dé dap tmg yéu cau cong viéc
khong?

1: 7 Co 2:00 Khong
13. Néu c6, thi cdn dao tao bd sung thém v& noi dung gi? (c6 thé chon nhiéu hon 01 Iya chon)
Q]Kién thitc chuyén mén [Xay dung tiéu chuén cho thuc phim
K§ nang mém Ngoai ngir
O Luat thuc pham O Cong nghé thong tin

O Tha tuc c6ng b6, ca‘ip phép O Khéc ......................................................

.......................................................................................................................................

15. Quy CQ/DN quan tdm va c6 thé hop tac véi Trudng trong linh vuc hoat dong nao? (c6 thé chon hon 01 linh
vuc)

Q( Hop tac nghién ctru va chuyén gia cong nghé  Cho sinh vién tham quan thuc t&
O Hop tac dao tao k¥ nang O Tuyén dung lao dong

[0 Nhan sinh vién thuc tép RIRIE L0 o R il R e b e N i
Chan thanh Quy co quan/ Doanh nghiép di cung cdp thong tin! 0b- Og‘:‘4w
Chiic Quy vi thanh cong trong cujc song va trong Sw nghiép!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Pgc 1ap — Tu do — Hanh phic

PHIEU KHAO SAT

Vién CNSH & CNTP chan thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dao tao vé lam viéc tai don vi. Chiing ti rdt mong nhén dugc y kién déng gop cla
Quy vi trén phleu khao sat nay, dé trén co s& nhimg nhan xét va gop y chan thanh do, chung t6i s€ c6 nhitng
diéu chinh, cai tién dé sinh vién ra truong va chuorng trinh dao tao cua Vién ngay cang c6 chét luong, dap ung
duge yéu cau cia Quy co quan/Doanh nghiép néi riéng va thi trudng lao dong ndi chung. Ching t6i xin cam
doan nhimg thong tin tra 161 trong phiéu khao sit ndy s& dugc giit bi mat va sir dung dung muc dich néu trén.
Xin chan thanh cam on su déng gop quy gia ciia Quy don vi. Xin vui long dién hodc danh d4u va mdi lua chon

THONG TIN CHUNG
1. Tén Co quan/Doanh nghi€p: ...........\.: % Qz"'éﬂnﬁ z/lgﬁ»rbeMF\ﬁ.a‘ ........................................
2. S6 dién thoai - Fax:................. 0.94. 9/§g365 ...............................................................

3, Website, einailis . L o ovvoipeniin wisdanty, j@oﬂz?@ gﬂ éf& it e i e A R AR AN

4. Loai hinh doanh nghiép:

& Nha nuéc O Doanh nghiép ¢ vén nudc ngoai

0 Doanh nghiép tu nhan VN 0 6 PTG R U O e L9 (g b
5. Linh vuc hoat dong

0 San xuét 0 Giao duc . S

0 Kinh doanh 0 Khic....... Motaatan Castr........

PHAN CAU HOI CHINH
1. Linh vuc chuyén mén cta img vién ma quy CQ/DN can/muén tuyén dung:

¥ Céng nghé/ky thuat Thuc phdm 0 Quan ly chat lugng

& Cong nghé/ky thuat Sinh hoc [J Qua trinh va thiét bi trong CNSH va CNTP

[HKRBC. . vonnsonnssrsmrmmnmeenobedsbdbbdesdh tosvsLidtds wans slaosse

2. Trinh d9 cua Ung vién ma quy CQ/DN can/mubn tuyén dung:

0 Cao déng : U Thac si

O Cur nhan (t6t nghiép sau 4 nam) ¥ Tién st

[0 K§¥ su (tot nghi€p sau 5 nam) 35,1 O | SRR o[- £ 1o R # 11 2 ST

3. Nhu ciu tuyén dung ctia Quy CQ/DN trong thdi gian sp t6i 12 bao nhiéu ngudi/nam:...Z. s« T
4. Hinh thirc t6 chirc tuyén dung ciia Quy CQ/DN khi ¢6 nhu cau vé nhan su
& Théng bao tuyén dung trén trang web cua [ To chirc cdc chuong trinh gi6i thiéu doanh nghiép va

cong ty, bao, dai, truyen hinh.. tuyén dung truc tiép
O Théng bao tuyén dung tren CAC Web Ve VIBC T KNAC.......covuueeeiiieeeiiie e e,
lam

5. Quy CQ/DN sin long tra cho sinh vién méi t6t nghiép ra trudng cua Vién mirc luong:
0< 5 triéu [15-8 triéu E( 8-12 triéu 0 >12 trigu

7. SV tt nghle_:p cua Vu_an hién dang dam nhan vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 6)

& Quan li [JBO phan nhan su
'B6 phén ky thuét [0 B§ phén kinh doanh
00 BO phén san xuat B BERAG, o wiomemos « o b vomnnisn STURE S ok 0 ST SRR A dw omre s w38

Xin quy CQ/DN cho y kién nhén xét vé klen thire, k§ nang va thai d¢ cua sinh vién da t6t nghiép cua Vién dang
lam viéc tai quy CQ/DN hodc cac yéu cau vé kién thirc, ky ning va thai d6 ma quy CQ/DN mong mudn sinh
vién sau khi tot nghiép can c¢6 (danh déu X vao mirc lwa chon tir thip dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tdt nghiép cua Vién
STT | Kién thirc Micl | Miac2 | Muc3 | Muc4 | Muc S
1 | Kién thirc nén tang
2 | Kién thirc chuyén mén
3 | Kién thirc vé quan ly, diéu hanh
4 | Kién thirc chung vé van héa, xa hoi

9. K§ ning cua sinh vién t6t nghiép ciia Vién
STT | Céc k¥ néang Micl | Mic2 | Mic 3 | Mac 4 | Miac 5
1 | Ky niing nghiép vy, tay nghé chuyén mén
2 | K¥ niang to chirc, quan 1y, 14ap ké hoach, diéu
hanh
3 | K¥ nang phat hién, phén tich, danh gia, giai
quyét van dé
4 | Kha nang ngoai ngir
5 | K¥ nang su dung cong ngh¢ thong tin
6 | K¥ nang lam viéc doc lap, tu hoc, tu rén
luyén
7 | K¥ nang giao tiép, lam viéc nhom
8 | Kha nang chiu 4p luc cao, thich nghi v4i moi
trudong lam viéc

10. Thai d6 cua sinh vién tét nghiép cua Vién

STT | Thai do, phdm chét ctia SV tdt nghiép Miacl | Mac2 | Mic3 | Mic 4 | Mic 5
1 | Pao dirc nghé nghiép
2 | Y thirc t6 chic ky luét, tinh nghiém tuc
3 | Su trung thuc, tinh than trach nhiém
4 | Thai d¢ cau tién
5 | Y thirc tap thé, cong dong
6 | Tinh can ct, chiu kho
7 | Tinh can trong, chu do

11. Quy CQ/DN c6 hai long vé chat luong SV tot nghiép ctia Vién vé 1am viéc tai don vi hay khong:
1: 0 Co 2:0 Khoéng KSR 4 T RS . .

12. Theo Quy CQ/DN, SV t6t nghiép ciia Vién c¢6 can duge dao tao bd sung dé dap tmg yéu cau cong viéc
khong?

l:xCo 2:0 Khong
13. Néu ¢, thi can dao tao bd sung thém vé ndi dung gi? (c6 thé chon nhiéu hon 01 lya chon)
O Kién thirc chuyén mén X4y dung tiéu chuin cho thuc phim
0 K¥ ndang mém [0 Ngoai ngir
0 Luat thuc pham [0 Cong nghé thong tin

O Thu tuc cong bd, cip phép R e T s § s e PR

14. Theo Quy CQ/DN, Vién ce“xq ting cudng cai tién van dé gi dé nang cao chét lwong nguén nhan luc (muc tiéu
dao tao, ndi dung gidng dav, kboi hicng thul hanhiEA8D, . )i v sosliinsnnsssns s s somwesnasass s kansssns ors snsns

.......................................................................................................................................

15. Quy CQ/DN quan tdm va co thé hop tac voi Trudng trong linh vuc hoat dong nao? (co thé chon hon 01 linh
vuc)

& Hop tac nghién ctru va chuyén gia cong nghé  [Cho sinh vién tham quan thyc té
[1]] Hop tac dao tao k¥ ning & Tuyén dung lao dong

[0 Nhan sinh vién thuc tap KB e s ETTTTTTTree
Chdn thanh Quy co quan/ Doanh nghiép da cung cap thong tin! b v 2 %
Chuc Quy vi thanh cong trong cudc séng va trong Sw nghiép!



TRUONG PAI HQC BACH KHOA HA NOI CONG HOA XA HOI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Péc lap — Ty do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chan thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dao tao vé 1am viéc tai don vi. Chung t6i rdt mong nhan dugc y kién dong gop cua
Quy vi trén phleu khao sat nay, dé trén co s& nhimg nhin xét va gép y chan thanh do, chung t6i s& c6 nhimg
diéu chinh, cai tién dé sinh vién ra truong va chuorng trinh dao tao cia Vién ngay cang c6 chét luong, dép tmg
duogc yéu cdu cua Quy co quan/Doanh nghi€p n6i riéng va thi truong lao dong nodi chung. Chung t6i xin cam
doan nhimg théng tin tra 151 trong phiéu khao st nay s& dugc gitr bi mat va sir dung dung muc dich néu trén.
Xin chin thanh cam on sy dong gép quy gia cia Quy don vi. Xin vui long dién hodc danh dau va mdi lva chon

THONG TIN CHUNG s -y 9
1. Tén Co quan/Doanh nghiép: (/ g VHH C@V}ﬁ VKW%V%%WW/ZZM&//@W
2. S6 dién thoai - Fax:..... 0»24-3 St 64 ........ e eveensnane resns BEAD SN .............................
3. Website, email:..... \/['?L/LJ? &U/\jgal/l ff/l S]L Q) (j VY Z B g R S SR Nt S . N ) B S
4. Loai hinh doanh nghiép:

0 Nha nudc 0 Doanh nghiép c6 vén nuéc ngoai
[)/Doanh nghiép tu nhan VN TFIRBRE: . bl s Pt ot s W R,
5. Linh vuc hoat dong
0 San xuét O Gido duc
Kinh doanh BRI LS R e LR
PHAN CAU HOI CHINH
1. Linh vuc chuyén mon cua img vién ma quy CQ/DN can/muén tuyén dung:
I Cong nghé/ks thut Thuc phédm %}Quzm Iy chat lugng
\7'Cong nghé/ky thuat Sinh hoc Qua trinh va thiét bi trong CNSH va CNTP
EIRAC . v s smos amnisma s b e S DL b b p p b i i e
2. Trinh d6 cia tmg vién ma quy CQ/DN can/muén tuyén dung:
0 Cao ding [ Thac s
00 Cur nhan (tot nghiép sau 4 nam) 0 Tién st
K su (t6t nghiép sau 5 nam) SRRk NI GPRG the S 1 SR AR B 8 L SRS 1o

3. Nhu cu tuyén dung ciia Quy CQ/DN trong thoi gian sp t6i 12 bao nhiéu ngudi/nam:. @Z ..........
4. Hinh thirc td chirc tuyén dung ctia Quy CQ/DN khi ¢6 nhu cAu vé nhan su
O Théng béo tuyén dung trén trang web cia [ To chuc cac chuong trinh gidi thiéu doanh nghi¢p va

cong ty, bao, dai, truyen hinh.. tuyén dung truc tiép
¥ Thong béo tuyén dung tren CAc Web vBvIBE ! T KhAC. ..........ommmens SN AI IB Ll s eesiasionase
lam

5. Quy CQ/DN sén long tra cho sinh vién méi t6t nghiép ra trudong ciia Vién mirc luong:

0< 5 triéu [5-8 tri¢u 8-12 tridu 0 >12 triéu
6. S6 luong SV t6t nghiép cia Vién dang lam viéc tai Quy CQ/DN la bao nhi€u ngudi?:..............ooeeeeeiiinnnnn.
7. SV tdt nghiép cua Vién hién dang dam nhan vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 6)

0 Quan li [0B§ phan nhan su
0 B3 phan k¥ thudt “¥ B phan kinh doanh
[0 B phén san xuat B BRAC. .. vev ranssissives smssisbhindte ER IR w0 (EM S e das e 000

Xin quy CQ/DN cho y kién nhén xét vé k1en thure, k§ nang va thai d6 cua sinh vién d tét nghiép cua Vién dang
lam vige tai quy CQ/DN hodc cac yéu cau vé kién thirc, k§ ning va thai do ma quy CQ/DN mong mudn sinh
vién sau khi tot nghiép can cé (danh du X vao muc la chon tir thip dén cao tir 1 dén 5)



8. Kién thurc cua sinh vién tot nghiép cua Vién

STT | Kién thirc Muacl | Miac2 | Mic3 | Muac4 | Mirc 5
1 | Kién thirc nén tang
2 | Kién thirc chuyén mén
3 | Kién thirc vé quan ly, diéu hanh
4 | Kién thic chung vé van hoa, xa hoi

9. K¥ niing cua sinh vién t&t nghiép cta Vién

STT | Céac ky nang Micl | Mic2 | Muac3 | Miac4 | Mic 5
1 | Ky ndng nghiép vu, tay nghé chuyen mon

K¥ ning to chirc, quan ly, 1ap ké hoach, diéu

hanh

3 | K¥ nang phat hién, phan tich, dénh gid, giai

quyét van dé

4 | Kha nédng ngoai ngix

5 | Ky nang sir dung cong nghé thong tin

6 | K§¥ nang lam viéc doc lap, tu hoc, tu rén

luyén

7 | K¥ ning giao tiép, lam viéc nhém

8 | Kha nédng chiu ép luc cao, thich nghi v4i moi

trudng lam viéc

10. Théi d6 cua sinh vién tét nghiép cia Vién

STT | Thai do, pham chat ctia SV tt nghiép Micl | Mic2 | Mirc3 | Mic 4 | Mic 5
1 | Pao dirc nghé nghiép
2 | Y thirc t6 chire ky luat, tinh nghiém tic
3 | Su trung thyc, tinh than trach nhiém
4 | Thai do cau tién
5 | Y thuc tap thé, cdng déng
6 | Tinh can cu, chiju kho
7 | Tinh can trong, chu déo

11. Quy CQ/DN c6 hai 1ong vé chét lugng SV t6t nghiép cua Vién vé 1am viéc tai don vi hay khong:
1: 0Co 2:00 Khong S AT R T .11

12. Theo Quy CQ/DN, SV tét nghiép cia Vién ¢ cin duge dao tao bd sung dé dap umg yéu cdu cong viéc
khong?

If/ Co 2:00 Khong
13. Néu c6, thi cdn dao tao bd sung thém vé noi dung gi? (c6 thé chon nhiéu hon 01 lya chon)
(] Kién thic chuyén mén X4y dung tiéu chudn cho thuc phim
Y'K¥ ning mem M Ngoai ngir
O Luat thuyc pham E/Cong nghe thong

ti
[0 Thu tuc cong bd, cip phép 0 Khéc. / N0y 5. &m VW Q/Ziwé L‘/ﬂ

14. Theo Quy CQ/DN, Vién can tang cudng cai tién van dé gi de nang cao ¢ j'xt luong,nguon nhén | /Jc (muc tiéu
dao tao, ndi dung glang day, khdi lugng thuc hanh/thyc tap, . NV ZZ N Y W) Wi . Lay...

ca. d@m/« s Wdep..5 oo ¢ W M/ﬂ Yeu. CM Mﬂw ila. Z%/VWW

15. Quy CQ/DN quan tim va c6 thé hop tac véi Trudng trong linh vuc hoat ddng nao? (c6 thé chon hon 01 linh
vuc)

[ﬁ/HQ'p tac nghién ctru va chuyén gia cong nghé  [JCho sinh vién tham quan thyc té
@/ Hop tac dao tao k¥ nang [ Tuyén dung lao dong

) Nhén sinh vién thuc tép EHISRAC. | BB SG I ok o s Glhns ebis sihnate s b daes
Chan thanh Quy co quan/ Doanh nghiép di cung cip thong tin! ('}6 0% QMJ
Chiic Quy vi thanh cong trong cupc song va trong Sw nghiép!



TRUONG PAI HQC BACH KHOA HA NOI CONG HOA XA HOQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Poc lap — T do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chan thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dao tao vé 1am viéc tai don vi. Chung t6i rAt mong nhan duoc y kién déng gop cia
Quy vi trén phleu khao sat nay, dé trén co s& nhig nhan xét va gép y chan thanh do, ching t6i s€ c6 nhiing
diéu chinh, cai tién dé sinh vién ra truong va chuong trinh dao tao cia Vién ngay cang c6 chat lugng, dap ung
duoc yéu céu cua Quy co quan/Doanh nghiép néi riéng va thi trudng lao dong néi chung. Chung t6i xin cam
doan nhimg thong tin tra 1i trong phiéu khao sat ndy s& dugc giit bi mat va sir dung dung myc dich néu trén.
Xin chan thanh cam on su dong gop quy gia cua Quy don vi. Xin vui long dién hodc danh diu va mdi lya chon

THONG TIN CHUNG N i £5 N \7 2 (\‘ /@\/O
1. Tén Co quan/Doanh nghiép: MMM%‘\ AL " it ER N ST

2.S6 TR TR ] WSSOI C SO TR SOOI 1+ (.5 - % 11 L O AR C RN
L LT B SRS RTRS SRR TR L1 BB TR 1L USRI, it < Do M M o O T
4. Loai hinh doanh nghiép:

ha nudc 0 Doanh nghiép c6 vén nuéc ngoai
Doanh nghi¢p tu nhan VN M TSRO e e €L 6 ) (e
5. Linh vuc hoat dong
[B/Sén xuét O Giao duc
O Kinh doanh ERRIe. O cososin s dansiliamit st
PHAN CAU HOI CHINH
1. Linh [!?Ic chuyén mén ca tmg vién ma quy CQ/DN can/mudn tuyén dung:
[Y(Céng nghé/ky thuat Thuc phdm g/Quan Iy chat lugng
Cong nghé¢/ky thuat Sinh hoc Qua trinh va thiét bi trong CNSH va CNTP
LM macs s o pimnions sd SR R Lol AT bt S e
2. Trinh d6 cuia img vién ma quy CQ/DN can/mubn tuyén dung:
0 Cao déng ] 0 Thac si
Ur nhén (tot nghi€p sau 4 nam) O Tién si
K¥ su (tot nghi€p sau 5 nam) IS ok b o s IR VS I i s i L

3. Nhu céu tuyén dung ctia Quy CQ/DN trong thoi gian sp ti 12 bao nhiéu ngudi/nam:. .. 2 ...........
4. Hinh thirc t& chire tuyén dung ctia Quy CQ/DN khi ¢6 nhu ciu vé nhén su
0 Thong bao tuyén dung trén trang web cua [D/To chirc cac chuong trinh gi6i thi€u doanh nghi€p va

cong ty, béo, dai, truyen hinh.. tuyén dung truc tiép
0 Théng béo tuyén dung tren Cac Web VE VIEC DI KBAC...........uvveueeeeeieeeeeeeeeieeeeeee e
lam

5. Quy CQ/DN sin long tra cho sinh vién méi tot nghiép ra truong cua Vién mirc luong:
0<5 triéu [J5-8 triéu IB/8-12 triéu 0 >12 triéu

7. SV tt nghu;p y Vlcn hién dang dam nhan vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 6)

[D/Quén li ?%) phén nhén su
M/BC) phén k¥ thuat B0 phan kinh doanh
B§ phén san xuat WG 4 ST, . o SV W1 ) S T 13 SO

Xin quy CQ/DN cho y kién nhan xét vé klen thire, ky nang va thai d¢ cua sinh vién da t6t nghiép cua Vién dang
lam viéc tai quy CQ/DN hodc cac yéu cau vé kién thirc, k§ nang va thai do ma quy CQ/DN mong mubn sinh
vién sau khi t6t nghiép can c6 (danh ddu X vao mirc lua chon tir thap dén cao tir 1 dén 5)



8. Kién thurc cua sinh vién tt nghiép ctia Vién

STT | Kién thirc Mircl | Mitc2 | Miac3 | Mic4 | Mirc 5
1 | Kién thirc nén tang v
2 | Kién thirc chuyén mon p v
3 | Kién thic vé quan ly, diéu hanh v
4 | Kién thirc chung vé van héa, xa hoi 5
9. K§ ning cua sinh vién tét nghiép cua Vién
STT | Céc k¥ ning Mic | Mic2 | Miac3 | Muac 4 | Muc 5
1 | K¥ ning nghiép vu, tay nghé chuyén mén W /
2 | K§ nang t6 chirc, quan 1y, 1ap ké hoach, diéu /
hanh .
3 | Ky nang phat hién, phén tich, danh gia, giai /
quy€t van dé A
4 | Kha ning ngoai ngir v
5 | K¥ nédng sir dung cong nghé thong tin LA 3

6 | Ky ndng lam viéc doc lap, tu hoc, tu rén
luyén

7 | K§ ning giao tiép, 1am viéc nhém

8 | Kha nang chiu ap luc cao, thich nghi véi moéi
truong lam viéc

SN

10. Thai d6 ctia sinh vién tot nghiép ciia Vién

STT | Thai d9, pham chét cta SV tbt nghiép Micl | Mac2 | Mic3 | Muc4 | Mic 5
1 | Pao dic nghe nghiép W
2 | Y thie td chirc ky luat, tinh nghiém tic L
3 | Su trung thuc, tinh than trach nhiém LA
4 | Thai d0 cau tién : L
5 | Y thic tap thé, cong dong Ve
6 | Tinh can cu, chiu kho l/
7 | Tinh can trong, chu dao ]
11. Quy CS?)N c6 hai long vé chat lugng SV tot nghiép cua Vién ve lam viéc tai don vi hay khong:
1: 4 Co 2:0 Khong B KIBC. s s i 4 1 5iaiisn St e
12. Theo Quy CQ/DN, SV tbt nghié€p cua Vién cé can dugce dao tao bd sung dé dap ung yéu cau cong viéc
khong? B/
1: MCo 2:00 Khéng
13. Néu c6, thi czn/dao tao bd sung thém vé ndi dung gi? (c6 thé chon nhiéu hon 01 lua chon)
&}(ién thire chuyén mén X4y dung tiéu chuan cho thyc phim
K§ nang mém O Ngoai ngir
[0 Luat thuc pham [J Cong nghé thong tin

0 Thu tuc cong bd, cap phép RRIE - < & 5o b D A s i § S50 € F N

14. Theo Quy CQ/DN, Vién can ting cuong céi tién van dé gi dé nang cao chét lugng ngudn nhan lyc (muc tiéu
dao tao, noi dung pidng day, khai luong thue hAnBGRIARD, . )0 vovces rnipisemnsssssmsvnnss sysmmsnmprss snxpwsinwases po s

.......................................................................................................................................

15. Quy CQ/DN quan tim va c6 thé hop tic véi Truong trong linh vuc hoat dong nao? (c6 thé chon hon 01 linh
vuc)

O Hop tac nghién ciru va chuyén gia cong nghé Eého sinh vién tham quan thuc té
[0 Hop tac dao tao k¥ nang O Tuyén dung lao dong

O Nhén sinh vién thyuc tap BKhic. .4 5uii Sy T
Chén thanh Quy co quan/ Doanh nghiép da cung cap thong tin! 0,6 D ep- ,,Z(AB
Chiic Quy vi thanh céng trong cudc song va trong Sw nghiép!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HOI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Péc 1ap — Ty do — Hanh phiic

PHIEU KHAO SAT

Vién CNSH & CNTP chan thanh cam on Quy co quan/Doanh nghi¢p (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dao tao vé 1am viéc tai don vi. Chiing t6i r4t mong nhén dugc y kién dong gép ctia
Quy vi trén phleu khao sat nay, dé trén co s& nhimg nhan xét va gép y chan thanh do, chung t3i s& ¢ nhimg
diéu chinh, cai tién dé sinh vién ra truong va chuorng trinh dao tao cua Vién ngay cang c6 chat luong, dap ung
dwoc yéu cau cia Quy co quan/Doanh nghi€p noi riéng va thi truong lao dong ndi chung. Ching t6i xin cam
doan nhimg thong tin tra 101 trong phiéu khao st nay s& dugc gilt bi mat va sir dung dung muyc dich néu trén.
Xin chan thanh cam on sy dong gop quy gia cua Quy don vi. X1n vui long dién hodc danh dau va mdi lya chon

THONG TIN CHUNG &SN M W M SN

1. Tén Co quan/Doanh nghiép: Cd ......... N//Mﬂ%&?a%MA(? .................. z/gw/vi
2. S dién thoai - Fax:............. 06/{502/563/1@ ..............................................................
3. Website, email:...........c............t& 0 X0, e A3 @ AR Bl s L S e cnnens
4. Loai hinh doanh nghiép:

00 Nha nudc E/Doanh nghiép c¢6 vén nudc ngoai

O Doanh nghiép tu nhan VN E SRR (4 LU OROR SIS
5. Linh vuc hoat dong

Mén Xuét O Giao duc
0 Kinh doanh ARG . . 3olshaes debia d dvnaib S0
PHAN CAU HOI CHINH

1. Linh vuc chuyén mon cta tmg vién ma quy CQ/DN can/muén tuyén dung:

HCong nghé/ky thuat Thuc phdm \6 Quén 1y chit lugng
%Cong nghé/k¥ thuat Sinh hoc \Ef Qua trinh va thiét bi trong CNSH va CNTP

OKhéc........... WN?M« .........................

2. Trinh d6 cua tmg vién ma quy CQ/DN can/mudn tuyén dung:
Cao ding , [ Thac st
Cir nhén (0t nghiép sau 4 ndm) [0 Tién si
\_'{ K¥ su (tot nghi€p sau 5 ndm) R o i Ll bk 43 SRR 20 A L SAINE L it s s

3. Nhu céu tuyén dung ciia Quy CQ/DN trong thdi gian sdp tGi 1a bao nhiéu ngudi/nam:..................
4. Hinh thire td chirc tuyen dung ctia Quy CQ/DN khi c¢6 nhu cAu vé nhan su

Théng béo tuyén dung trén trang web cua Ié chie céc chuong trinh gidi thiéu doanh nghiép va
\(J:Z(?g ty, bao, dai, truyen hinh.. tuyén dung truc ti€p
Thong béo tuyén dung tren e Web b o ERREE. .....oooensrmveess it s GBE A L ves emissansonsibvans
lam

5. Quy CQ/DN sén long tra cho sinh vién méi t6t nghiép ra truong cia Vién mic luong:
0<5 triéu 5-8 triéu 0 8-12 trigu [0 >12 triéu

7. SV tdt nghle_:p cua qu:n hién dang dam nhan vi tri cong tac nao trong CQ/DN (cé thé chon hon 1 6)

Quan li [OBo phén nhan su
“&/B phan ky thugt [ B phén kinh doanh
B0 phéan san xuat 581 SRS , (LK) <3 JEc £ 1 S S

Xin quy CQ/DN cho y kién nhan xét vé k1en thire, ky nang va thai dj cua sinh vién da t6t nghiép cia Vién dang
lam viéc tai quy CQ/DN hodc céc yéu cau vé kién thirc, k§ ning va thai d6 ma quy CQ/DN mong mubn sinh
vién sau khi tot nghiép can c¢6 (danh déu X vao mic lya chon tir thip dén cao tir 1 dén 5)



8. Kién thirc ciia sinh vién tét nghiép cta Vién

STT | Kién thirc : Micl | Mic2 | Miac3 | Mic4 | Mirc 5
1 | Kién thic nén tang v
2 | Kién thic chuyén mon \/
3 | Kién thirc vé quan ly, diéu hanh v
4 | Kién thic chung vé vin hoa, xa hoi N
9. K§¥ nang ctia sinh vién t6t nghiép cua Vién
STT | Céc k¥ nang Muc1l | Mic?2 | Miic 3 | Miic4 | Mirc 5
1 | K¥ nang nghiép vu, tay nghé chuyén mén oV
2 | K§ nang t6 chirc, quan ly, 14p ké hoach, diéu
hanh vV
3 | K¥ néng phat hién, phan tich, dénh gia, giai it
quy€t van dé
4 | Kha nang ngoai ngir Vv
5 | K¥ nang st dung cong nghé thong tin vV
6 | K§¥ nang lam viéc doc lap, tu hoc, tu rén
luyén
7 | K nang giao tiép, Iam viéc nhém s
8 | Kha nang chiu ép luc cao, thich nghi véi moi A
trudong lam viéc
10. Thai d9 cuia sinh vién tot nghiép ciia Vién
STT | Thai do, pham chét cta SV tdt nghiép Mirc1 | Mtc?2 | Mirc3 | Mc 4 | Mic 5
1 | Pao dirc nghe nghiép \/
2 | Y thirc t0 chirc ky luat, tinh nghiém tic \4
3 | Su trung thyc, tinh than trach nhiém L/
4 | Thai d¢ cdu tién g
5 | Y thic tép thé, cong dong vV
6 | Tinh can cu, chju kho \/
7 | Tinh can trong, chu dao i i N
11. Quy CQ/DN c6 hai long vé chat luong SV tot nghiép cta Vién vé lam viéc tai don vi hay khong:
1: 8 Co 2:00 Khong b G e L e i e cai e
12. Theo Quy CQ/DN, SV tét nghiép ciia Vién c6 can duoc dao tao bd sung dé dap tmg yéu clu cong viéc
khong? \E/
1: 8 Cé 2:00 Khong
13. Néu ¢, thi can dao tao bd sung thém v& ndi dung gi? (c6 thé chon nhiéu hon 01 lya chon)
Kién thuc chuyén mén [ X4y dung tiéu chuén cho thuc phim
\ﬁ K¥ nang mém Ngoai ngir
O Luét thuc pham \E(Cong ngh¢ thong tin

O Thu tuc cong bd, cip phép R R it M b b bnshis & S assaead ks S

14. Theo Quy CQ/DN, Vién can ting cudng cai tién van dé gi dé nang cao chét lwong nguén nhan luc (muc tidu
dao tao ndi dung giang day, kh01 hrong thyre hanh/thire 18D, ... ) . ce.ceeiborseeein iinrineeiersinrcssnodhvossonsgessnsens

aﬁ%mw V85 Codeilnch. . fhiah. T8 Wi 50 3 el s/
15. Quy CQ

N quan tdm va c6 thé hop tac voi Truon trong linh vuc hoat dong nao? (c6 thé chon hon 01 linh
vuc)

g/iqp tac nghién ciru va chuyén gia cong nghé  [JCho sinh vién tham quan thuc té
Hop tac dao tao k¥ nang [ Tuyén dung lao dong

[J Nhén sinh vién thuc tap R ol R s L bl b e o il s
Ch&n’ thdn{z Q.u}?‘co' quAan/ Doanh n;ghigfp da ‘cung cap th(’)‘ng,:tin! o6-0% %
Chiic Quy vi thanh cong trong cugc song va trong Sw nghiép!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Poc lap — Tw do — Hanh phic

PHIEU KHAO SAT

Vién CNSH & CNTP chén thanh cam on Quy co quan/Doanh nghi¢p (CQ/DN) trong thoi gian qua da
tiép nhan sinh vién cua vién dio tao vé 1am viéc tai don vi. Chung t6i rdt mong nhén dwoc ¥ kién déng gop ctia
Quy vi trén phleu khao sat nay, dé trén co s nhimg nhan xét va gép y chéan thanh do, chung tdi s& c6 nhimg
diéu chinh, cai tién dé sinh vién ra trudng va chu'ong trinh dao tao ciia Vién ngay cang c6 chét lugng, dap tmg
duoc yéu cau cua Quy co quan/Doanh nghiép noi riéng va thi truong lao dong ndi chung. Chung tdi xin cam
doan nhiing thong tin tra 161 trong phiéu khao sat niy s& dugc giit bi mat va sir dung dung muyc dlch néu trén.
Xin chan thanh cam on sy dong gép quy gia cua Quy don vi. Xin vui long dién hoac danh dau va mdi lya chon

THONG TIN CHUNG

/ A Ui f‘/ / - -~ j «’/ }/L’é ) N [ & ~

1. Tén Co quan/Doanh nghiép: (Q;L}‘%»m;)u,w A1, X .Kﬂ’....)/.é'..fxrd-.m..d.fz/.’....vl../ ....... «.—.J:.T ................
s T R N PO L OO ¢S4 TG OEE S S - U N
3. Website, emallz..W.W.N.:t...\/.U.\.’./.'\..C.E.KI.a..\/.[\./. .........................................................
4. Loai hinh doanh nghiép:

00 Nha nudc 0 Doanh nghiép c6 vén nudc ngoai

p Doanh nghiép tu nhan VN BE AT ORI o {167 8 17, 19
5. Linh vuc hoat dong

O Séan xuét O Gido duc /

0 Kinh doanh O Khéc... D ng\,’q (}/’\

PHAN CAU HOI CHINH

1. Linh vuc chuyén mon cua ing vién ma quy CQ/DN can/mudn tuyén dung:
‘@V Cong nghé/ky thuat Thuc phim & Quan ly chét lugng

%13 Cong nghé/k¥ thuét Sinh hoc "1 Qua trinh va thiét bi trong CNSH va CNTP
B, T BPPOPRRNEY . . . WY1 . S L L T r S SO
2. Trinh d6 cuia img vién ma quy CQ/DN cin/mudn tuyén dung:
\U Cao ding [ Thac st
ﬁ] Cir nhan (tot nghiép sau 4 nam) 'O Tién st
{0 K su (tdt nghiép sau 5 nim) BT RNy RETTCRRGICYIRE: - RFEL Bt v SO 1101 4 0 T AP WA

3. Nhu ciu tuyén dung ctia Quy CQ/DN trong thoi gian sip t6i 1a bao nhiéu ngudi/nam:. \/(S\ } \ /%’f‘&/
4. Hinh thirc té chirc tuyén dung ciia Quy CQ/DN khi c¢6 nhu cdu vé nhan su
ﬂ Thong béo tuyén dung trén trang web cia 0O To chirc cac chuong trinh gidi thiéu doanh nghiép va

cong ty, béo, dai, truyen hinh.. tuyén dung truc tiép
O Thoéng bao tuyén dung tren Cac Web VE VIBC TIKRBAC.........uvvveeeeeeiieeiieeeeeeeeeeeeeeeeeeee e e e e,
lam

5. Quy CQ/DN sin long tra cho sinh vién méi tot nghiép ra truong cua Vién mirc luong:

1< trigu }d{wu /812 trieu 0>12 triéu
6. S6 lugng SV tt nghiép-€ua Vién dang lam viéc tai Quy CQ/DN la bao nhiéu ngum?....} ZD ...................

7. SV 6t nghlcp\jua Vién hién dang dam nhan vi tri cong tac nao trong CQ/DN (c6 thé chon hon 1 )

\Z}zhén li (0BG phén nhan su
B0 phén ky thuat [1 B phan kinh doanh
0 B§ phén san xuat O ECBBC. . o ocoinsoin s st BBED A bl O 5 B 5h + M e ermas

Xin quy CQ/DN cho y kién nhan xét vé k1en thirc, k§ néng va thai do cta sinh vién da t6t nghiép cta Vién dang
lam viéc tai quy CQ/DN hodgc céc yéu cau vé kién thic, k§ niang va thai do ma quy CQ/DN mong mubn sinh
vién sau khi tot nghiép can c6 (danh dau X vao mirc lwa chon tir thap dén cao tir 1 dén 5)



8. Kién thirc cia sinh vién tot nghiép cua Vién

STT | Kién thirc Micl | Muc2 | Mig3 | Muc4 | Miuc 5
1 | Kién thirc nén tang \/ ,
2 | Kién thirc chuyén mén Vi
3 | Kién thirc vé quan ly, diéu hanh : \/
4 | Kién thirc chung vé vin héa, xi hdi : U :

9. K§ nang cua sinh vién tot nghiép cua Vién

STT | Céac k¥ nang Mucl | Miag?2 | Miac3 | Miac 4 | Muac 5
1 | K¥ ning nghiép vu, tay nghé chuyén mén V .
2 | K¥ ning t6 chirc, quan ly, 1ap ké hoach, diéu \
hanh
3 | K¥ nang phat hién, phan tich, danh gié, giai \/
quyet van dé )
4 | Kha ning ngoai ngit V ,
5 | K¥ nang sir dung cong ngh¢ thong tin \/
6 | K¥ nang lam viéc doc lap, tu hoc, tu rén _ U
luyén ,
7 | K§ nang giao tiép, lam viéc nhom v
8 | Kha nang chiu ap luc cao, thich nghi véi moi I/
truong lam viéce

10. Thai d6 cua sinh vién tot nghiép cua Vién
STT | Thai do, pham chat cia SV tdt nghiép Mircl | Mic?2 | Mic3 | Miac4 | Mirc 5
Pao dirc nghé nghiép vV
Y thirc td chire ky ludt, tinh nghiém tuc v
Su trung thuc, tinh than trich nhiém V
Théi d6 cau tién : V
Y thirc tép thé, cong dong Y
Tinh can cu, chiu khé V

Tinh can trong, chu do U

11. Quy CQ/DN c6 hai 1ong vé chat luong SV tdt nghiép cua Vién vé lam viéc tai don vi hay khong:

1: JCo 2:[0 Khong IR BB G  citionn g apiti s .8 absisamiiiang

12. Theo Quy CQ/DN, SV tbt nghiép cua Vién c6 can dugc dao tao bd sung dé dap tmg yéu cau cong viéc
khong?

NN N[ (WIN|—

I:H Co 2:00 Khéng
13. Néu c6, thi can dao tao bd sung thém vé ndi dung gi? (c6 thé chon nhiéu hon 01 lya chon)
0 Kién thic chuyén mén X4y dung tiéu chuén cho thuc phim
O Ky nang mém 00 Ngoai ngir
0 Luat thuc phdm [ Cong ngh¢ thong fin ~ _ Gt

O Tha tuc cong bd, cip phép O Khéc..... W un Tt X1 . B

14. Theo Quy CQ/DN, Vién can ting cudng cai tién van dé gi de ning cao chat luorng nguén nhén lyc (muyc tiéu
dao tao, ndi dung giang day, khdi luong thuc hanh/thyc tap, ... : ........................................................

.............................................................................. m (M//Jaﬁ

15. Quy CQ/DN quan tdm va cd thé hop tac véi Trudng trong linh vuc hoat dong nao? (c6 thé chon hon 01 linh

vuc)

E/qu tac nghién ctru va chuyén gia cong nghé ;/Zho sinh vién tham quan thuc t&

'\E{ Hop téc dao tao k¥ nang uyén dung lao dong

lg;’f\lhan sinh vién thuc tdp (3 KRl S i B s e nsibbaden b sl
Chan thanh Quy co quan/ Doanh nghtep di cung cép thong tin! o6-v¢ &Nj

Chiic Quy vi thanh cong trong cujc séng va trong Su nghiép!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HOI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Péc lap — Ty do — Hanh phic

PHIEU KHAO SAT

Vién CNSH & CNTP chéan thanh cam on Quy co quan/Doanh nghiép (CQ/DN) trong thoi gian qua da
tiép nhén sinh vién cta vién dao tao vé 1am viéc tai don vi. Chung tdi rt mong nhan dugc y kién déng gop cua
Quy vi trén phleu khao sat nay, dé trén co so nhitng nhan xét va gép y chan thanh do, chung t6i s& c6 nhimg
diéu chinh, cai tién dé sinh vién ra truong va chu’ong trinh dao tao ctia Vién ngay cang c6 chét luong, dap ung
dugc yéu cau ciia Quy co quan/Doanh nghiép ndi riéng va thi truorng lao dong noéi chung. Ching t6i xin cam
doan nhitng thong tin tra 11 trong phiéu khao sat ndy s& dugc giir bi mét va sir dung dung muyc dich néu trén.
Xin chan thanh cam on su dong gbp quy gia cua Quy don vi. Xin vui long dién hoac danh dau va mdi lya chon

THONG TIN CHUNG

e PR T S R R TMEIY SUETBSORIE - | AT MARIOAME 2l Bl LR o Sl VA D 5 T
4. Loai hinh doanh nghiép:

O Nha nudce 0 Doanh nghiép c¢6 von nuéc ngoai

& Doanh nghiép tu nhan VN B 0o TRETR SRR ol £ Mo S
5. Linh vuc hoat dong

K San xuat 0 Giéo duc

O Kinh doanh ERIMAC. . . 000 o Rl s sl

PHAN CAU HOI CHINH
1. Linh vuc chuyén mén cua tng vién ma quy CQ/DN can/mudn tuyén dung:

Cong nghé/ky thuat Thuc pham [ Quan ly chét lugng

3-Cong nghé/ky thuat Sinh hoc [J Qua trinh va thiét bi trong CNSH va CNTP

B 8 7 TN .. - . (5] (e I A i

2. Trinh d9 cua ung vién ma quy CQ/DN can/mubn tuyén dung:

[J Cao déng . [ Thac si

0 Cur nhan (tot nghi€p sau 4 nam) O Tién st

) K§ su (tot nghi€p sau 5 nim) FHRERAG .o B R RGE A T R B L i s

3. Nhu céu tuyén dung ctia Quy CQ/DN trong thoi gian sap t6i 1 bao nhiéu ngudi/nam:
4. Hinh thirc td chirc tuyén dung ciia Quy CQ/DN khi c¢6 nhu cdu vé nhan sy
021 Thong béo tuyén dung trén trang web cua [ To chie cac chuong trinh gi6i thi€u doanh nghiép va

cong ty, béo, dai, truyen hinh.. 3 tuyén dung truc tiép
0 Théng béo tuyén dung tren ClicWab vE Vit IRBBC.......couniobiceiral UGN disdinhe s savnvssbonsws somsnnsis
lam

5. Quy CQ/DN sén long tra cho sinh vién méi tot nghiép ra trudong cua Vién mirc luong:
0<5 triéu Q!,S-S triéu O 8-12 triéu 0 >12 triéu

................................

7. SV tét nghle;p cua Vlc;n hién dang dam nhan vi tri cong tic nao trong CQ/DN (c6 thé chon hon 1 6)

0 Quan li [JB§ phan nhan sy
¥ B0 phén k¥ thu@t [J B9 phén kinh doanh
X BO phén san xuat CPRRAR ey v smmiismss b Bt el dd cea o Lo i

Xin quy CQ/DN cho y kién nhan xét vé klen thire, k¥ nang va thai dg cua sinh vién da t6t nghiép cua Vién dang
lam viéc tai quy CQ/DN hodc céac yéu cau vé kién thirc, k§ nang va thai do ma quy CQ/DN mong mudn sinh
vién sau khi t6t nghiép cin c6 (danh dau X vao muc lwa chon tir thip dén cao tir 1 dén 5)



8. Kién thirc cua sinh vién tdt nghiép cua Vién
STT | Kién thirc Micl | Mac2 | Mic3 | Muc4 | Mic 5
1 | Kién thirc nén tang
2 | Kién thitc chuyén mén
3 [ Kién thirc vé quan ly, didu hanh
4 | Kién thirc chung vé van héa, xa hoi

9. K¥ ning cia sinh vién tbt nghiép cua Vién

STT | Céc k¥ néng Mic1 | Mic?2 | Muc 3 | Mic 4 | Mic 5
1 | K¥ nang nghiép vy, tay nghé chuyén mén

K§ ning t6 chirc, quan 1y, 14p ké hoach, diéu

hanh

3 | K nang phat hién, phén tich, dénh gia, giai

quyét van dé

4 | Kha nang ngoai ngir

5 | K¥ nang sir dung cong ngh¢ thong tin

6 | K¥ nang lam viéc doc lap, tu hoc, tu rén

luyén

7 | K¥ ning giao tiép, lam viéc nhém

8 | Kha nang chiu ap luc cao, thich nghi véi méi

truong lam viéc

10. Thai d¢ cua sinh vién tot nghiép cua Vién

STT | Théi do, phdm chat ciia SV tbt nghiép Micl | Mac2 | Mirc3 | Miac4 | Mirc 5
1 | Pao dirc nghé nghiép

Y thirc td chirc ky luat, tinh nghiém tuc

Su trung thuc, tinh than trach nhiém

Théi d6 cau tién

Y thirc tap thé, cong dong

Tinh can ct, chiu khé

7 | Tinh can trong, chu dao

11. Quy CQ/DN c6 hai long vé chat lvong SV tét nghiép ciia Vién vé lam viéc tai don vi hay khong:

1: A Co 2:00 Khong Do N o i - v oot bt e s R

12. Theo Quy CQ/DN, SV tét nghiép cua Vién cé can duge dao tao bd sung dé dap tmg yéu ciu cong viéc
khong?

A n|H W

1: BCo 2:0 Khong
13. Néu c6, thi can dao tao bd sung thém vé ndi dung gi? (c6 thé chon nhiéu hon 01 lwa chon)
# Kién thic chuyén mén X4y dung tiéu chuan cho thuc phim
@ K¥ ndng mém [0 Ngoai ngir
O Luat thuc pham [0 Cong nghé thong tin

0 Thu tuc cong bd, cip phép I Q. T N

14 Theo Quy CQ/DN Vién c@m tang cuong ca1 tién van dé gi dé néng cao chit lugng ngudn nhan lyc (muc tiéu

15. Quy CQ/DN quan tam va co the hop téc voi Trudng trong lmh vuc hoat dong nao? (c6 thé chon hon 01 linh
vuc)

2 Hop tac nghién ctru va chuyén gia cong nghé  RCho sinh vién tham quan thuc té
0 Hop tac dao tao k¥ nang [J Tuyén dung lao dong

A Nhén sinh vién thyuc tap CARREC, . ... oo sl Leshadunneesisnannines RTPRR TR
Chén thanh Quy co quan/ Doanh nghigp di cung cp théng tin! 0604+ Aoy
Chuc Quy vi thanh céng trong cujc song va trong Sw nghiép!



STUDENT SURVEY



. TRUONG DPAI FQC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Péc 1ap — T do — Hanh phiic

PHIEU KHAO SAT TiNH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP ¢6 co s& dé céi tién va ning cao chit lugng cong tc dio tao, Lién
Chi Doan d& nghi céc sinh vién tot nghiép cung cap cac thong tin cia ban than nhu sau:

~ THONG TIN VE BAN THAN N
Hovatén: /Q&MWWHOMM ............. SHSV:.... 301 25946.... Nam/Nit: ﬂu -
Ngay, thang, nim sinh: 08108 ADDH o.... LD e AU BT s
Chuyén ngth@EﬁM?/%Em/’ﬁ%*C@ﬁ]%%@%ﬂ ..........
Hé dao tao: 0 K§ su @ Ctr nhan | i
Tét nghiép loai: O Xudtsic O Gioi &/Kha O Trung binh
L. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hién’tai Ban d3 c6 viéc lam hay chua: ) BES G chua c6 O dang doi
*) Néu da c6 viéc lam Ban vui long cung cap mot sO thong tin sau: i
- Pon vi cong tacCijNYHHHwIDLOMﬁ i Chite v LG O,

- Pon vitrén la: ' )
0 co quan nha nudc /doanh nghiép c6 von nuéc ngoai
0 doanh nghiép tu nhan VN O Khéc:.............
- Cong viée c6 ding véi chuyén moén dugce dao tao hay khéng: O dung E\Vﬁléng ding
- C6 hai long véi cong viée hién tai khong? 0 Cé %ﬁng
-Co pguyén vong dugc hoc thém khi c6 diéu }(ién? ) O Co ong
*) Néu chua c6 viéc lam Ban vui long cung cap mot so thong tin sau:
- Nguyén vong cua Ban 14 s& lam viéc cho: )
0 co quan nha nudc EG/doanh nghiép c6 von nudc ngoai
0 doanh nghiép tu nhdn VN 0 Tu mé& cong ty, doanh nghiép
O KBAC:. ..o iicriiiiensieniees
- Theo Ban kho khin 16n nhét khi di xin viéc la gi: )
O gidi tinh hgoai ngit O bién ché .
O chuyén mén O tin hoc O nghé d4 dao tao chua phu hop v6i nhu cau XH
DT R BT s s s s mmamnrssi § § 55 5o bonaaains 5 FRESASENIES ¥ 53 ST TTT L 88 porpomrabiodisits § §§ o HEBARIL
IL CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cua Vién c¢6 phu hop khong: Q/Cé 0 Khong

I3 \

- Céc ban cho ¥ kién vé mdi truong dao tao va nghién ctru khoa hoc tai Vién: (co s& vét chat, su
quan tim, gitp d& sinh vién ctia can by trong Vién)

e Dio taoCO,&’Cbaz’c/zci/éC/cy@fc7/t%C%zCO//cw&’%ﬁapa@ ,
e Nghién Ctnu:... G0 &Y. Gl L. AL m’...czfcéﬁ‘z..a’a;’..) ..... Qc:zf.2....[3(:’...[14@9.4?..;.1@}4}..
U Tl QUG O s s

r

A .z A 1A A A U +a s A . . - A r r Y4 , A
*) Pé c6 thé lam tot cong viéc hién tai hay tuong lai Ban c6 mong mudn cé cac “kien thirc” can
thiét ndo (cd thé chon nhiéu phuwong dn):

O kién thirc coban, Cuthe:. . ... oo
kién thic chuyén nganh, cu thé:...... 674 T C | N —

O kién thirc xa hdi néi chung

I BB BIHE RBEC: e s s rrsnmcmmens s abF bR 45 onmmbmssana



TRUONG DPAI HQC BACH KHOA HA NOI CONG HOA XA HOQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Péc lap — Tr do — Hanh phiic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP ¢6 co s& dé cai t@én va nang cao chét luong cong tac dao tao, Lién
Chi Poan dé nghi céc sinh vién tot nghi€p cung cap céc thong tin cia ban than nhu sau:

THONG TIN VE BAN THAN P

Ho vatén: /ngw ........ om. Mo Y S SHSV:.. 2212 3347 NamNt: Do
Ngay, thang, nim smh AAe24 4794 Lop: ... KY”"“’?'g" }““"f ..... 5%
Chuyén nganh................ /’g ...... ’%Mﬁf@.ﬁﬁﬂ%‘ «5%5. ................................................................
Hé dao tao: M K§ su O Cr nhédn
T4t nghiép loai: 0 Xuitsic O Giéi W Kha O Trung binh
I. THONG TIN VE TiNH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban da c6 viéc lam hay chua: Ocod O chua co O dang doi
*) Néu di c6 viée lam Ban vu1 long cung cip mot so  thong tin sau: "
- Pon vi cong téc:.. & j f’—é»n{ wr. Bad 1 Chie vue..... B,
- Pon vitrén la: J, )

O co quan nha nudc O doanh nghiép c6 von nudc ngoai

¥ doanh nghiép tu nhan VN O Khéc:.............
- Cong viéc c6 dung vdi chuyén mon duge dao tao hay khong: @ dung O khdng ding
- C6 hai 1ong v6i cong viéc hién tai khong? A Co 0 Khong
- C6 nguyén vong dugc hoc thém khi cé dieu kién? B Co 0 Khong

*) Néu chua c6 viéc lam Ban vui long cung cap mdt s6 thong tin sau:
- Nguyén vong cua Ban 14 s& lam viéc cho:

O co quan nha nudc O doanh nghiép c6 vén nude ngoai
O doanh nghiép tu nhdn VN ¥ Tu m& cong ty, doanh nghiép
O Khéc:.
- Theo Ban khé khan lorn nhat kh1 dl Xin viéc la gi:
0 gidi tinh ¥ ngoai ngit O bién ché
O chuyén mén O tin hoc 0 nghé d4 d4o tao chua phii hop véi nhu cau XH
OVAN B8 KRAC . ...l
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cta Vién c¢6 phu hop khong: ¥ Co 0 Khong

- Céc ban cho ¥ kién vé& méi trudong do tao va nghién ciru khoa hoc tai Vién: (co s& vt chét, su
quan tdm, giup d& sinh vién cua cén bd trong Vién)

3 . - Ly <344
P BB %w%rﬁ?’ ''''
e Nghién cu'quL B oot BB ettt et e et et e e eneennens

*) Pé ¢6 thé lam tbt cong viéc hién tai hay tuong lai Ban c6 mong mudn c6 cic “kién thirc” can
thiét nao (cd thé chon nhiéu phwong dn):

UL B TR i Bl G BB vt v iinniin s b konmiphieont s ¢ i b b e S T s

O kién thirc chuyén nganh, cu thé:........oouvireriiiiiee e,

[ kién thirc x4 hoi néi chung

1 Rt e B ... scovnimmerwns s & 5 s aion

*) Nhitng ¥ kién khéc ctia Ban :

........................................................................................................................

Chan thanh cdm on Ban di cung cap thong tin!



TRUONG DAI HQC BACH KHOA HA NOQI CONG HOA XA HOI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Pjc lap - Tr do — Hanh phiic

PHIEU KHAO SAT TiNH HiNH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP ¢6 co s& dé cai tién va ning cao chét lugng cong tac dao tao, Lién
Chi Doan dé nghi cac sinh vién tot nghiép cung cap céc thdng tin ciia ban than nhu sau:

THONG TIN VE BAN THAN
Hovaten: ... N g.a.....mn.\\....g.&m ....................... SHSV:.. 204 4.5.2.54 Nam/Nit: Nopa.
Ngay, thang, nim sinh: KL}*QI%B ................. Lép: K%/Wﬁ:{f&n[\"\acz/
Chuyén nganh:............... S A
Hé dio tao: YKy su O Ctr nhan
Tét nghiép loai: O Xuitsic O Giéi &' Kha O Trung binh
I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hién’tai Ban d3 c6 viéc lam hay chura:  Meo  Ochuaco O dang doi
*) Néu da c6 viéc lam Ban vui 1ong cung cap mdt so thong tin sau:
= D00 TR RO BB o e ot B S B B ks Chuc vu:...l\”l\ﬁ\n...ym
- Pon vitrén la: )
O co quan nha nuéce 0 doanh nghiép c6 von nudc ngoai
® doanh nghiép tu nhan VN O KBAC: o oeeeseres
- Cong viéc c6 ding véi chuyén mén duge dao tao hay khoéng: I ding O khong ding
- C6 hai long v6i cong viée hién tai khong? R/ Co 0 Khéng
-Co nguyén vong dugc hoc thém khi c6 dieu }cién‘? ) v Co O Khoéng
*) Néu chua c6 viéc 1am Ban vui 1ong cung cidp mdt s6 thdng tin sau:
- Nguyén vong ctia Ban 12 s& lam viéc cho: ]
IS/ 0 quan nha nudc 0 doanh nghiép c6 von nudc ngoai
doanh nghiép tu nhdn VN 0 Tu mé cong ty, doanh nghiép
N 1 ——
- Theo Ban kho khan 1én nhat khi di xin viéc 1a gi: )
0 gidi tinh 0 ngoai ngit O bi€n ché .
O chuyén mén O tin hoc E( ngh€ da dao tao chua phu hop véi nhu cau XH
RV E KIBEEL e oo eoninmmninas 8 v i it e Ay T A S Kk 50 8355 et
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cua Vién c¢6 phu hgp khong: & Cé O Khoéng

- Céc ban cho y kién vé méi truomg dao tao va nghién ctru khoa hoc tai Vién: (co sé vat chat, su
quan tdm, giup d& sinh vién cia can bd trong Vién)

DRI ——— SR R L R
®  NERIEI CUUL. ...ttt et et ee et et s s et s e e e eae e eee et ese e ees e eaeeeenesens

*) Dé ¢6 thé 1am &t cong viéc hién tai hay tuong lai Ban c6 mong muén c6 cac “kién thire” cin
thiét nao (cd thé chon nhiéu phuwong dn):
O kién thire co ban, cu th:....... oo
yé’n thitc chuyén nganh, cu thé:..........cooooeeeeeeiiei oo,
kién thirc x4 hoi néi chung
&/ kién thitc khdc:... 20F.... K. odng.... m8M..........
*) Nhimg ¥ kién khéc ctia Ban®

Chin thinh cim on Ban dd cung cip théong tin!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Poc lap — Tu do — Hanh phic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP cd co so dé cai t1en va nang cao chat lugng cong tac dao tao, Lién
Chi Poan d nghi c4c sinh vién tt nghiép cung cAp cac thong tin ctia ban than nhu sau:

THONG TIN VE BAN THAN

Ho VA 81 ¢ v & Tl Gnoxg .......................... SHSV:......d:@.,LZ..g..Qq.z.iIarn/Nﬁ: A”
Ngay, thang, nim sinh: .........."72 Y 0/'/997 ...................... TRY o .
Chuyén nganh:.........cccoivceceneune . — CO'Y}? V‘%&ﬂ W /E/GC .................................................
Hé dao tao: Q/Ky su 0O Ctr nhan '
Tét nghiép loai: O Xuitsic O Gioi ¥ Kha O Trung binh
I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban d c6 viéc lam hay chua: cd O chua c6 O dang doi
*) Néu da c6 viéc lam Ban vu1 long cung cp mot s& thong tin sau:
- Pon vi cong tac...C:{'u...CD ﬁ\@?\\ M. .. Chte .. QG
- Pon vi trén la: )

0 co quan nha nuéc [) doanh nghiép ¢6 vén nude ngoai

O doanh nghiép tu nhan VN 4,7 T
- Cong viéc c6 dtiing v4i chuyén mén duge dao tao hay khong: O ding fad) khong dung
- C6 hai long véi cong viée hién tai khong? ®Co 0 Khong
- C6 nguyén vong duoc hoc thém khi c6 diéu kién? K Co 0 Khong

*) Néu chwa c¢6 viéc lam Ban vui long cung cAp mot sb thong tin sau:
- Nguyén vong ctia Ban la s& lam viéc cho:

0 co quan nha nudc O doanh nghiép c6 v6n nudc ngoai
0 doanh nghiép tu nhan VN O Tu mo cong ty, doanh nghiép
O Khéc:.
- Theo Ban kho khan lorn nhat kh1 dl Xin viéc la gi:
0 gidi tinh 0 ngoai ngit O bién ché
O chuyén mén O tin hoc O nghé d3 dao tao chua phi hop véi nhu cau XH
i I B . nemmarsns + . vy i oo b S 45 S At A s
IL. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh déo tao cua Vién c6 phu hgp khong: ¥ Co 0 Khéng

- Céc ban cho v kién vé méi trudng ddo tao va nghién ctru khoa hoc tai Vién: (co s¢ vit chét, su
quan tdm, gitp d& sinh vién cta can b trong Vién)
B DI TROE oo i i A BB R S A RS X e RS i

...................................................................................................................................................

o NEBIER BHUE. ...cnsvisumssmmummmsmmsmssmmsns syt mmons vommas s sms s s AL AR
*) Pé c6 thé lam t6t cong viéc hién tai hay tuong lai Ban c6 mong mudn ¢6 céc “kién thirc” cin
thiét ndo (cé thé chon nhiéu phwong dn):
ﬁklen RGO BRI, C R .. . s s i SR £ B S R BAHE
¥ kién thirc chuyén nganh, cy BB e con s rmmemame e e b A RS A5

kién thtrc x4 hoi néi chung

B RO e BRACT . v . v oo msmimsisasis as prsmmsmmesmsnss
*) Nhimg y kién khac cia Ban :

Chan thanh cdm on Ban da cung cdp thong tin!



TRUONG PAI HQC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Djc lap — Tu do — Hanh phic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP ¢6 co s& dé cai tién va nang cao chit luong cong tac dao tao, Lién
Chi Doan dé nghi céc sinh vién tot nghiép cung cap cac thong tin cta ban than nhu sau:

THONG TIN VE BAN THAN
Ho va tén : NGLOY L. \ M ... kLA C. SHSV:... 010, 849 A NamNi: ...t
!

Ngay, thang, ndm sinh: ..... A& LOILAID.2........ Lop: ....... 5. W ..... Seak... foz
Chuyén ngé.nh:..;.e.\(..lgf ....... A ....... Rioh...... ,Ahﬂi’b .......................................................... S~
Hé¢ dao tao: EZ(KS‘I su O Ca nhan '
Tét nghiép loai: 0 Xudtsic O Giéi 0 Kha ¥ Trung binh
I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hién'tai Ban d3 c6 viéc 1am hay chura:  Mc6  Ochuacod ﬁ dang doi
*) Néu da c6 viéc 1am Ban vui 1ong cung cip mét s thong tin sau:
-Pon viedng taci.....ooiii e, 8417,.8 'y IR
- Pon vi trén la: )

O co quan nha nuéce O doanh nghi€p c¢6 von nuéc ngoai

O doanh nghi€p tu nhan VN O Khac:.............
- Cong viéc c6 dung véi chuyén mén duge dao tao hay khong: O dung O khong ding
- C6 hai 1ong v6i cdng viéc hién tai khong? 0 Cé 0 Khéng
- C6 nguyén vong dugc hoc thém khi c6 di€u kign? -~ O0Co O Khoéng

*) Néu chua c6 viéc 1am Ban vui 1ong cung cp mot sé thong tin sau:
- Nguyén vong cua Ban 12 s& lam viéc cho:
co quan nha nudc 0 doanh nghiép ¢ vén nude ngoai
doanh nghiép tu nhan VN 0 Tu mé& cong ty, doanh nghiép
L B s o s s irssstining
- Theo Ban khé khian 1én nhit khi di xin viéc 1a gi:

0 gidi tinh 0 ngoai ngit O bién ché ]
W chuyénmén  Dtinhoc 0 nghé da do tao chua phit hop véi nhu cAu XH
OVAN Q€ KNAC: . ..ottt

II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO

- Chuong trinh dao tao cua Vién c6 phu hop khong: acCé H Khong

- Cac ban cho y kién vé méi truomg dao tao va nghién ciru khoa hoc tai Vién: (co s& vét chit, su
quan tdm, giup d& sinh vién cua can bd trong Vién)
O D A0 B0 et e et e e e e e —teeeeeeeae—eaeeeeeantt et eeeaannaaaaeaaaan

L T P
*) P& c6 thé 1am t6t cong viéc hién tai hay tuong lai Ban c6 mong mudn cé cac “kién thie” cin
thiét ndo (cd thé chon nhiéu phwong dn):
Okienthic cobdm, e the:........cccvineiiiiiiciaicrcimcretcrtcmeecrnrresssronmronssnsens

O kién thirc x4 hoi n6i chung
O kién thic kk}a’.c: ...............................................
*) Nhimg y ki€n khéac cia Ban :

...........................................................................................

Chan thinh cim on Ban di cung cip thong tin!



TRUONG PAI HOQC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Pjc 1ap — Ty do — Hanh phiic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP o co so dé cai t@én va nang cao chit luong cdng tic dao tao, Lién
Chi Poan d¢€ nghi céc sinh vién tot nghiép cung cap cac thong tin ctia ban thin nhu sau:

THONG TIN VE BAN THAN
Hovaten: .. 00 Ltk Qughk............ SHSV:. 204254 49...... . Nam/Ng: Dann
Ngay, thang, nam sinh: ..29./Q2. L AIIH ... Lép: .. KTTR.02 o 5T ..
Chuyén ngénh:...@({affaa:..f. TAJL&CNJ’H T3 | T A
H¢ dao tao: 8 K§ su O Cu nhén
Tt nghiép loai: 0 Xudtsic O Gioi 0 Kha 0 Trung binh
I. THONG TIN VE TiNH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban da c6 viéc 1am hay chua: ®co O chua cé O dang doi

*) Néu di c6 viéc lam Ban vui 1ong cung cip mot sb thong tin sau: -~
- Pon vi cong téc:. %'ﬁﬁéﬂd@Ur&me Chirc vu:../.V;(m.Meb.
- Pon vi trén la:

0 co quan nha nudc & doanh nghiép c6 von nuéc ngoai

O doanh nghiép tu nhan VN O Khéc:.............
- Cong viéc c6 ding véi chuyén mén duge dao tao hay khong: & ding O khong diing
- C6 hai long véi cong viée hién tai khong? XCo O Khéng
- C6 nguyén vong duoc hoc thém khi c6 diéu kién? B Co O Khoéng

*) Néu chua c6 viée 1am Ban vui long cung cip mét sb thong tin sau:

- Nguyén vong cta Ban 1a s& lam viéc cho:
O co quan nha nudc 0 doanh nghiép ¢ vén nude ngoai
0 doanh nghié€p tu nhan VN 0 Tu m& cong ty, doanh nghiép
B 2 R ———

- Theo Ban khé khan 16m nhét khi di xin viéc 1a gi:

O gi6i tinh 0 ngoai ngit O bién ché ‘
O chuyén mén O tin hoc 0 nghé da dao tao chua phu hop véi nhu cau XH
DIV RIS ccuisiiins cimimmunncinss o wissnaiinibnmt bmmmmpmmers s s es s mmmien g o ¥ EETSE SRR S LSO

II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO

- Chuong trinh dao tao cua Vién c6 phu hop khong: xCo 0 Khong

- Céc ban cho y kién v€ mdi truong dao tao va nghién ciru khoa hoc tai Vién: (co s& vat chat, su
quan tdm, giup d& sinh vién cta cén bd trong Vién)
2 DR i i i e i s i e e

T e T s s e e
*) D€ c6 thé lam tot cong viéc hién tai hay tuong lai Ban ¢c6 mong mudn c6 cac “kién thire” can
thiét ndo (cd thé chon nhiéu phuwong dn):

O kién thirc coban, Cuthé: .. ..o e
S kién thirc chuyén nganh, cu thé:... Gk.. T c?(éfj./&d,. N/ 'J/Zﬂ ...................

O kién thirc x4 héi néi chung o

0 Kién thite KRAC: ... ve e eeeee e,

........................................................................................................................

.....................................................................................

Chin thanh cim on Ban di cung cip thong tin!



TRUONG PAI HQC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Pjc lap — Tu do — Hanh phiic

PHIEU KHAO SAT TiNH HiNH SINH VIEN TOT NGHIEP

Bé Vién CNSH - CNTP c6 co s& dé céi tién va nang cao chét luong céng tic dio tao, Lién
Chi Doan dé nghi cac sinh vién tot nghi€p cung cdp céc thong tin cuia ban than nhu sau:

THONG TIN VE BAN THAN
HO VAN * oo ML T A (N.z%aow ........ SHSV:....d. QLA 3(&A.. Nam/Nr: ... N2
Ngay, thang, ndm sinh: ..... 025/@2/19?5 vevereererens LOP? o JCTSJHZ ....... pr ¥ S
Chuyén nganh............. ﬁ%z‘&de CL/)(Z/@OC ....................................................................
Hé dao tao: K K§ su O C nhén
Tét nghiép loai: 0 Xuitsic O Gioi 0 Kha 0 Trung binh
I. THONG TIN VE TiNH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban da c6 viéc lam hay chua: ¥ O chua c6 0 dang doi
*) Néu da c6 viéc 1am Ban vui 1ong cung cAp mét sé thong tin sau:
- Pon vi cong tac:........... Vi - - 1 .l Z:fUZVL?% VY. Chite vz NN .......
- Pon vi trén la: )
O co quan nha nudéc 0 doanh nghiép c6 von nudc ngoai
N doanh nghiép tu nhan VN O Khéc..............
- Cong viéc c6 dung vdi chuyén mon dugc dao tao hay khong: @ dung O khdng ding
- C6 hai 10ng v6i cdng viéc hién tai khong? & Co 0 Khong
- C6 nguyén vong dugc hoc thém khi ¢6 diéu kién? W Cé O Khong
*) Néu chua c6 viéc lam Ban vui 10ng cung cap mét so thong tin sau:
- Nguyén vong cua Ban 14 sé& lam viéc cho: )
0 co quan nha nudc O doanh nghiép c6 von nudc ngoai
0 doanh nghiép tu nhan VN O Tu mé& cong ty, doanh nghiép
O Khéc:.
- Theo Ban kho khan lorn nhat kh1 dl xin viéc la gi: )
O gidi tinh O ngoai ngit O bi€n che i
O chuyén mén O tin hoc 0O nghé 33 dao tao chua phu hop véi nhu cau XH
OVAN B8 KRAC: . Lo oot
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cuia Vién c6 phi hgp khong: B Co 0 Khong

- Céc ban cho y kién vé méi trudng dao tao va nghién ciru khoa hoc tai Vién: (co s& vat chat, su
quan tdm, giup d& sinh vién cia can bd trong Vién) _
B D AOROL. .. suerieneeennosenonenssios antesinssss sinas 853555 5 5 SoVaNERLR HERRS AR 30555 R ST S u e s e Bt asbnnss beumares i fbsnnianess

*) D& c6 thé lam tbt cong viéc hién tai hay tuong lai Ban c6 mong mudn c6 cc “kién thirc” can
thiét nao (c6 thé chon nhiéu phwong dn):

D kifn thitc coBAm, CBMRE:. .......cicireericerieerrmrrrecanrrrsrsrarsnss s snsssorassssss sosnrmss

# kién thirc chuyén nganh CUHE: oot

O kién thirc x4 hdi n6i chung

O Kién A KBAC:. .c.evvneeenneieeneerrrenceeenneenennaesenenn

*) Nhimg ¥ kién khéc ciia Ban :

........................................................................................................................

........................................................................................................................

Chan thanh cdim on Ban da cung cdp thong tin!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Déc lip — T do — Hanh phic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP
pé Yién CNSH - CNTP ¢6 co so dé cai tién va nang cao chét lugng cong tac dao tao, Lién
Chi DPoan dé nghi c4c sinh vién tot nghi€p cung cap cac thong tin ctia ban than nhu sau:

THONG TIN V,;E BAN THAN

Ho vatén: N%m% [(W) Hl\Qu, .................... SHSV.:.... 20 6%%
Ngay, thang, ndm sinh: ............ /{0 .{‘ / /( 27 5 ............ Lép: ... C N(I_P ....... O/L ....... K .............
Chuyén nganh:.... ON ........ 'CN(DD ........................................................................................

He¢ dao tao: O K§ su ¥ Cir nhan
Tét nghiép loai: O Xudtsic 0O Gioi K Kha O Trung binh
I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban da c6 viéc lam hay chua: Oco m\chua co O dang doi
*) Néu da c6 viéc 1am Ban vui 10ng cung cép mot sb thong tin sau:
= IO V3 COBGBACT . .. ccaiivisvrsssespommmmegsssonsiommanais o s vownansanne CHItC Vih....ncvieocminsonnnons
- Pon vi trén la:
0 co quan nha nudc O doanh nghiép ¢6 vén nuée ngoai
0 doanh nghiép tu nhdn VN [ BIACEss 56 55 450005
- Cong viéc co dl’mg v6i chuyén mén duge dao tao hay khong: O ding O khong dung
- C6 hai long véi cong viée hién tai khong? O Cé 0 Khong
- C6 nguyén vong duoc hoc thém khi c6 diéu kién? O Co 0 Khong

*) Néu chua c¢6 viéc lam Ban vui long cung cép mot sb thong tin sau:
- Nguyén vong cua Ban la s& 1am viéc cho:

O co quan nha nude T doanh nghiép ¢6 von nuéc ngoai
0 doanh nghiép tu nhdn VN O Tu md& cong ty, doanh nghiép
0 Khaéc:.
- Theo Ban kho khan 10'n nhat khl d1 Xin viéc la gi:
0 gidi tinh 0 ngoai ngir O bién ché
# chuyén mén O tin hoc O nghé da dao tao chua phit hop véi nhu cau XH
B s oo P AT s 12 P o A RSSO £51 A SRR S Y S S
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cua Vién c6 phu hop khong: B Co 0 Khoéng

- C4c ban cho ¥ kién vé mai truomg dao tao va nghién ctru khoa hoc tai Vién: (co s& vt chét, su
quan tdm, giup d& sinh vién clia can b trong Vién)
L 77 O PR PSSG————

...................................................................................................................................................

*) Dé ¢ thé lam tbt cong viéc hién tai hay tuong lai Ban c6 mong mudn c6 cac “kién thirc” cin
thiét nao (¢4 thé chon nhiéu phuong dn):

O kién thirc co ban, CWth:.........covvvvereeeaerneriocemeenceeneseonussesesssssesavssnnnresseres

K kién thitc chuyén nganh B0 B i s A s S B

O kién thirc xa hoi néi chung

O kién thitc KhaC:...oveeiiiiiiii

*) Nhitng y kién khac ctia Ban :

........................................................................................................................

........................................................................................................................

Chién thanh cim on Ban di cung cip thong tin!



TRUONG PAI HQC BACH KHOA HA NOQI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Péc lip — Tw do — Hanh phiic

PHIEU KHAO SAT TiNH HiNH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP c6 co s dé cai txen va ning cao chét lugng cdng tic dao tao, Lién
Chi Poan dé nghi céc sinh vién tét nghiép cung cép céc thong tin ctia ban than nhur sau:

THONG TIN VE BAN THAN
Ho va tén : me M. N%Cu ....................... SHSV:..20423234......... Nam/Nit: N~
Ngay, thang, nim sinh: ....../ 90034994 Lép: ...\ ol ¥ S@mﬁvﬁoc ................
Chuyén nganh:....... NVMQ\W@ &Q@ ........................... s A3 RS S R s
Hé dao tao: B K¥ su O C& nhéan
Tt nghiép loai: 0 Xuitsic O Gioi Kha 0 Trung binh
I. THONG TIN VE TiNH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban d& c6 viéc lam hay chua: Mcod O chua co O dang doi

*) Néu di c6 viéc 1am Ban vui lo&g cung cap mot so thon tin sau:

- Pon vi cong téc:. thmﬁ\% N4 Chtrc vuMﬁmV@/L

- Don vi trén la: LQQ
O co quan nha nudce 0 doanh nghiép c6 v6n nudce ngoai
B doanh nghiép tu nhdn VN O KBAC:......oocnmu
- Cong viéc c6 ding véi chuyén mén duge dao tao hay khong: & ding O khong diing
- C6 hai long véi cong viéc hién tai khong? 3 Co O Khong
- C6 nguyén vong duge hoc thém khi cé diéu kién? # Co O Khong

*) Néu chua c6 viéc lam Ban vui long cung cép mét so thong tin sau:
- Nguyén vong cua Ban 14 sé& lam viéc cho:

O co quan nha nuédc O doanh nghiép c6 vén nuée ngoai
0 doanh nghiép tu nhdn VN 0 Tu m& cong ty, doanh nghiép
O Khac:.
- Theo Ban kho khan lon nhat kh1 d1 Xin viéc la gi:
0 gi6i tinh 0 ngoai ngir O bién ché _
0 chuyén mén O tin hoc O nghé d3 dao tao chua phi hop véi nhu cdu XH
R IRRE: s 170 a3 S B Ci kit e 1 £+ resaeemesmer g
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cta Vién c6 phu hop khong: | Cé 0 Khéng

- Céc ban cho y kién vé méi truong dao tao va nghién ctru khoa hoc tai Vién: (co s& vat chit, su
quan tam, giup d siph vién ctia can bo tro

n Vxen)
e Dao tao:.. 15’( eeer Gl N m 0. L£30., ’fOJn/ ..... W CTO

*) Pé c6 thé lam tét cong viéc hién tai hay tuong lai Ban c¢6 mong mudn c6 cac “kién thirc” cin
thiét nao (c6 thé chon nhiéu phwong dn):

& kién thic co ban, cu thé:...Pe. Tovkn. .can. La{l ..............................................
B kién thitc chuyén nganh cu thé:... Vi 7

O kién thirc x3 hoi néi chung

0 Kién thite KRAC ... ooeeveeeeeeeeeee e

*) Nhimg ¥ kién khéc cua Ban

........................................................................................................................

.........................................................................................................................

Chin thinh cim on Ban di cung cip théong tin!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HOQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Poc 1ap — T do — Hanh phiic

PHIEU KHAO SAT TiNH HINH SINH VIEN TOT NGHIEP

P& Vién CNSH - CNTP ¢6 co s& dé cai tién va nang cao chit luong cong tac dio tao, Lién
Chi Poan dé nghi cac sinh vién t6t nghiép cung cap cac thong tin ctia ban than nhu sau:

THONG TIN VE BAN THAN

Hovatén: ... Cop.. ’a WKWM ................. SHSV:...2042.34.3.{..... Nan/Nit: . MNow
Ngay, thdng, nim sinh: ..... 2.6[..95..}....43.3.4( ............. Lép: ........ erSd..=. QJS‘%‘ .....................
Chuyén nganh:........... F%’Jﬂ.ucﬁr ...... & *—p[w ...........................................................................
Hé dao tao: & K§ su 0 Cir nhin
Tét nghiép loai: O Xuitsic O Giéi OKha O Trung binh
I. THONG TIN VE TiNH HiNH VIEC LAM CUA SINH VIEN
Hién tai Ban da c6 viéc lam hay chua: Bco 0 chua ¢ O dang doi
*) Néu da c6 viéc lam Ban vu1 lon :\Eg cAp mot s6 thong tin sau: R
- Don vi cong téc:.......gtaxo. ... o‘% T &f‘ ....... Chire vu:... 4 .. \&w Lab.
- Pon vi trén la: ]

0 co quan nha nudc O doanh nghiép c6 von nude ngoai

& doanh nghiép tu nhan VN O Khac:...ccvesnien
- Cong viéc c6 ding véi chuyén mon duge dao tao hay khong: U dung O khong ding
- C6 hai long véi cong viéc hién tai khong? 5 Co O Khong
- C6 nguyén vong dugc hoc thém khi c6 diéu kién? ¥ Co O Khong

*) Néu chua c6 viéc 1am Ban vui long cung cip mot s6 thong tin sau:
- Nguyén vong cua Ban la s€ lam viéc cho:

0 co quan nha nudc O doanh nghiép ¢6 vén nuée ngoai
O doanh nghiép tu nhin VN V Tu m& cong ty, doanh nghiép
O Khéc:..
- Theo Ban khé khan lon nhat kh1 d1 Xin viéc la gi:
0 gidi tinh © ngoai ngit 0 bién ché
O chuyén mén O tin hoc 0 nghé d3 dao tao chua phit hop véi nhu cau XH
DRI B oo oty e b e N SRS TR YRR
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cia Vién c6 phu hop khong: Co 0 Khéng

- Céc ban cho ¥ kién vé& méi truong dao tao va nghién ciru khoa hoc tai Vién: (co s& vt chét, su
© quan tam, giup d& sinh vién cla can bd ;rong V1en)
e Daotao:....... Cax..... b,&w Al \!o 3 bao.. T‘“Lt CAGJAQr Ol(u.} QQVQ Oﬁ

..................... vaﬁe s:kq

e Nghién ctru:...... 2. VE. ARG .. ‘?.S...UM ;L.S.me,@:l ..............................................

*) Pé c6 thé lam tét cdng viéc hién tai hay tuong lai Ban c6 mong mudn c6 cac “kién thirc” cin
thxet nao (co thé chon nhzeu phuong dn):

¥ kién thirc chuyennganh cuthe.....».\uw) Luihy. . ve. cai. Qo wd. (fm)c ey ST N .
® kién thic x4 hoi nodi chung

B‘kwnthuckhac ................................................

- Nhimg ¥ kién khéc ctia Ban :

..................... \ QDJ"C fo... Su. . dluze ball. > Alde .. C«H‘:J yadur.
........................ oo ez LuQ g‘wp hﬁuwdmaw Uaﬁa ofE. (5. L.e'\.-....

........................................................................................................................

Chdn thanh cdm on Ban di cung cip thong tin!



TRUONG PAI HQC BACH KHOA HA NOI CONG HOA XA HOI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Péc lap — Ty do — Hanh phiic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP o co sO dé cai t1en va nang cao chét luong cong tic dao tao, Lién
Chi Poan d& nghi céc sinh vién tt nghiép cung cép céc thong tin cta ban than nhu sau:

THONG TIN VE BAN THAN
Hovatén: . Judind.. Ttk Thue. Hoae.......... SHSV:.. ZQflA13. L. NayNE: ...
Ngay, théng, nim sinh: ... A%1 4. [49.T4%..........Lép: zcrzmﬁﬁec, ..... ESE
Chuyén nganh:.........! ?W ......... V‘ﬂg&ﬁc ......................................................................
H? dao tao: IS}/Ky su O C nhan Er/
Tot nghiép loai: 0 Xuitsic O Gioi Kha O Trung binh

I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN

Hién tai Ban da c6 viéc lam hay chua: co O chua cé O dang doi
*) Néu d4 c6 viéc 1am Ban vui long cung cip mot sb thong tin sau: .
-Pon vicOng tAC:. . .euiiiii e, Chuc vu:...\Y QR
- Pon vitrén la:
D;or quan nha nudc O doanh nghiép ¢ vén nude ngoai
doanh nghi€p tu nhan VN O Khéc:.............
- Cdng viéc c6 ding véi chuyén mon duge dao tao hay khong: O ding yhéng dung
- C6 hai long véi cong viéc hién tai khong? 0Co E]z{:c‘)ng
- C6 nguyén vong duoc hoc thém khi ¢ diéu kién? 0Céo ong

*) Néu chua c6 viéc lam Ban vui long cung cdp mot s thong tin sau:
- Nguyén vong cua Ban 1a s& lam viéc cho:

O co quan nha nudc /doanh nghiép c¢6 vén nude ngoai
O doanh nghiép tu nhdn VN 0 Tu mé& cong ty, doanh nghiép
0 Khac:.
- Theo Ban kho khan lon nh kh1 dl Xin viéc la gi:
O gidi tinh ngoai ngit O bién ché
O chuyén mén O tin hoc Q/nghe d4 dao tao chua phu hop véi nhu ciu XH
OVAN Q8 KRAC:........oee e,
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cta Vién c6 phu hop khéng: Co O Khéng

- Cac ban cho ¥ kién vé méi trudong dao tao va nghién ctru khoa hoc tai Vién: (co s& vat chét, su
quan tam, giup d& sinh vién cta can bd trong Vién)

R 0 TR O e S

®  NGHIEI CUUL .ttt ettt et es e ea e s et e s e eneeaeeeeneaeeeeeneeneeaene
*) Pé c6 thé lam tét cong vi€c hién tai hay tuong lai Ban c¢6 mong mudn c6 cac “kién thirc” cin
thiét ndo (cd thé chon nhiéu phuwong dn):
0 klen thirc CODAN, CU ! ... oiiiee it te e e e

ién thirc chuyén nganh, cuthé:.............cooooiiiii i,

kién thrc x4 hoi néi chung

0 kién thitc KhAC:.....ooeeveee e
*) Nhimg y kién khéc ctia Ban

........................................................................................................................

........................................................................................................................

.........................................................................................................................

Chén thanh cim on Ban di cung cip théng tin!



TRUONG PAI HQOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM

VIEN CN SINH HQC - CN THU'C PHAM Péc lap — T do — Hanh phic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP o co so dé cai tlen va ning cao chét luong cong tic dao tao, Lién
Chi Poan dé nghi cac sinh vién tSt nghiép cung cip cac thong tin ctia ban than nhu sau:

THONG TIN VE BAN THAN
CA

Ho vatén: .m’é.mgf..mf ..... 570 TR SHSV: 2044283 %........ Nam/Nit: . Naw
Ngay, thang, nam sinh: .. 0%.J09).19Q3...... oo L6p: ... Xl 40kt sk . . =55
Chuyén nganh:........ k,u‘ J’W(&m&h‘» ..............................................................................
H¢ dao tao: B/Ky su O Cir nhéan
Tét nghiép loai: O Xuitsic O Gidi O Kha E/Trung binh
I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hiénltai Ban d3 c6 viéc 1am hay chua:  Oco O chua cé ET/ dang doi
*) Néu da c6 viéc 1am Ban vui long cung cap mét so thong tin sau:
-Don Vi cONG taC: ..., (1 O
- Pon vi trén la: )

O co quan nha nudc O doanh nghiép c6 von nuéc ngoai

O doanh nghiép tu nhdn VN O Khac:.............
- Cong viéc ¢ ding vdi chuyén moén duoc dao tao hay khéng: O ding O khong dung
- C6 hai long v6i cong viée hién tai khong? 0 Coé 0 Khong
- C6 nguyén vong duoc hoc thém khi ¢6 diéu kién? 0 Cé O Khong

*) Néu chwa c6 viéc lam Ban vui 1ong cung cip mot sb thong tin sau:
- Nguyén vong cua Ban la sé lam viéc cho:

0 co quan nha nudc ”Eﬁioanh nghiép c6 vén nude ngoai
0 doanh nghiép tu nhan VN 0 Tu m& cong ty, doanh nghiép
O Khac:..
- Theo Ban kho khan lon nhat khx dl Xin viéc la gi:
O gidi tinh O ngoai ngix O bién ché
O chuyén mén O tin hoc | 0 nghé d4 dao tao chua phi hop véi nhu cdu XH

¥Ivan dé khac‘C.L‘n&Vlch@’” ..........................................................

II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO

- Chuong trinh dao tao cta Vién c6 phu hop khong: 0 Cé O Khoéng

- Céc ban cho ¥ kién vé méi truong dio tao va nghién ctru khoa hoc tai Vién: (co s& vat chit, su
quan tdm, giup d& sinh vién cta can bd trong Vién)

I O - 1o 1 - Vo USROS OPRRRRRN
R UL S

*) Dé c6 thé lam t6t cong viéc hién tai hay tuong lai Ban c6 mong mudn c6 cac “kién thirc” cin
thiét ndo (cé thé chon nhiéu phwong dn):

O kién thitc co ban, cu thé:........... R B, W e T NG S SSE T, KYCSSE S e

O kién thitc chuyén nganh, cuth:..........coooiiiiei e,

O kién thirc x4 hdi n6i chung

T R AN B .. oo it e caisrincr i on i

*) Nhing y kién khac ctia Ban :

.......................................................................................................................

Chén thanh cdim on Ban di cung cip thong tin!



TRUONG PAI HQC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Déc lap — Tw do — Hanh phic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP
Pé Vién CNSH - CNTP 6 co so dé cai t1en va nang cao chét luong cong tac dao tao, Lién

Chi Poan d nghi céc sinh vién t5t nghiép cung cAp cac thong tin ctia ban than nhu sau:
THONG TIN VE BAN THAN

Ho va tén : \k}“‘% ..... T Mao... SHSV:.. QZO/I 25289 Namna: DL,
Ngay, théng, nam sinh: ....65...L023.)..A99%......Lop: ... MW@%&/
Chuyén nganh........ K@f”ﬁﬁlu@g{%ﬁﬁb ...... 2 erreowmynmens e st i %

Hé dao tao: M K§ su 0 Cir nhdn

Tét nghiép loai: O Xuét sc 0 Gioi 0 Kha O Trung binh

I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN

Hién tai Ban da c6 viéc lam hay chua: Ko O chua cé O dang doi

*) Néu d3 c6 viée lam Ban vui 1ong cung ca&mot s6 thong tin sau: & 5 7 o 0 p
- Don vi cong tacfﬁﬂg 7‘3 M™HH....HQ..2 .. Chire vu:. [, x(0en {C%f fﬁ,ua;f

- Pon vi trén la:

0 co quan nha nudc 0 doanh nghiép c6 vén nuéc ngoai

A doanh nghiép tu nhan VN B G aasiasss
- Cong viéc co dl'mg véi chuyén mon duge dao tao hay khong: Pdung O khong ding
- C6 hai 1ong véi cong viée hién tai khong? & Co O Khong
-Co nguyén vong duoc hoc thém khi c6 diéu kién? 2 Co 0 Khéng

*) Néu chua c6 viéc 1am Ban vui 1ong cung cdp mét ) thong tin sau:
- Nguyén vong cua Ban 1a s& 1am viéc cho:

O co quan nha nudc 0 doanh nghiép ¢6 vbn nuée ngoai
0 doanh nghiép tu nhan VN 0 Tu m& cong ty, doanh nghiép
0 Khéc:.
- Theo Ban khé khan lorn nhat kh1 dl Xin viéc la gi:
O gidi tinh O ngoai ngir 0 bién ché
O chuyén mén O tin hoc 0 nghé d3 dio tao chua phu hop véi nhu cau XH
IV B IO i it ' i S S s . 38 kb st £ e SRS
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cua Vién c6 phu hop khong: X Céo O Khéng

- Céc ban cho y kién vé& moéi trudong dao tao va nghién ctru khoa hoc tai Vién: (co s& vat chét, su
quan tdm, gitp d& sinh v1en cua can bd trong Vién)

e Dao tao:..... K(M«WGT\? .............. TC"«@ ‘fD“f ...............................................................

e Nghién ctru:

.............................................................................................................................

*) Pé c6 thé lam tdt cong vi€c hién tai hay twong lai Ban c6 mong mudn ¢ cac “kién thire” cin
thiét nao (c6 thé chon nhiéu phuong dn):

¥ kién thitc coban, cuthd:............ooooiioieee e

& kién thirc chuyén nganh cu thé:
0 kién thitc x4 hoi n6i chung

0 kién thire KhAC: ..o
*) Nhimg y vy kién khac cua Ban :

,{(t«QwYﬁ ...... Y e e

..............................................................................................

Chdn thanh cim on Ban di cung cip thong tin!



TRUONG PATI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Pgc lap — Trr do — Hanh phiic

PHIEU KHAO SAT TiNH HiNH SINH VIEN TOT NGHIEP
bé Vién CNSH - CNTP ¢6 co s& dé cai t@én va nang cao chét luong cong tac dao tao, Lién
Chi Doan d¢€ nghi céc sinh vién tot nghiép cung cip cac thong tin cuia ban than nhu sau:
THONG TIN VE BAN THAN )
2
Ho va tén : . wﬂg‘i%% ........................... SHSV:...20422520.... Nam/Nwx: .. DN
sinh:

Ngay, thdng, ndm sinh: ....... AQHD[/B%‘} .............. Lép: W—KB% ..................................
Chuyén nganh............. {»qu%gl\ﬂz@amv ...........................................................................

Hé dao tao: S K§ su O Cir nhan
Tt nghiép loai: 0 Xultsic O Gidi & Kha O Trung binh
I. THONG TIN VE TINH HINH VIEC LAM CUA SINH VIEN
Hién tai Ban di c6 viéc lam hay chua: dco O chua co ' 0 dang doi
*) Néu d4 c6 viéc lam Ban vui 1ong cung cip mot s6 thong tin sau:
- Don vi cong téac:....... E)JCS\L Y ET%\U&YN\ .................. Chuc quV\’LC/
- Pon vi trén la:
O co quan nha nudc O doanh nghiép ¢6 vén nude ngoai
M doanh nghiép tu nhan VN O BB cicesan s o5
- Cdng viéc c6 ding véi chuyén mon duge dao tao hay khong: O dling ® khoéng dung
- C6 hai long véi cong viéc hién tai khong? B Co O Khéng
- C6 nguyén vong dugc hoc thém khi c6 diéu kién? OcCo 0 Khong

*) Néu chua c6 viéc lam Ban vui 1ong cung cdp mét sb thong tin sau:

- Nguyén vong cta Ban 1a s& lam viéc cho:
O co quan nha nudc O doanh nghiép ¢ vén nude ngoai
0 doanh nghiép tu nhan VN 0 Tu mé cong ty, doanh nghiép
OF BB i 5o sasnmimmiinmmammmmemm s

- Theo Ban khé khan 16n nhét khi di xin viéc 14 gi:

0 gidi tinh 0 ngoai ngir O bién ché ‘
0 chuyén mén O tin hoc 0 nghé da dao tao chua phi hop véi nhu cau XH
R D I s enrs i e st s Lt ans ¥ 15 55 oo b s e s

II. CAC Y KIEN NHAM NANG CAO CHAT LUQONG PAO TAO

- Chuong trinh dao tao ctia Vién ¢ phu hop khong: B Cé O Khong

- C4c ban cho ¥ kién vé& méi trudng dao tao va nghién ctru khoa hoc tai Vién: (co s& vét chét, su
quan tdm, gidp d& sinh vién cta cn bg trong Vién) = " =
: Déom;._._.,m...md@ﬁ....%aéﬁ.. T —
e Nghién cuu’e%c{l}‘m ...... 0io.... mﬁ@/ ﬁﬁf’tb}&fw“ ...............................
......................................... COM . e UG TR e ee e s e
*) Dé c6 thé lam tbt cong viéc hién tai hay g lai Ban c6 mong muédn c6 cac “kién thire” cin
thiét ndo (cd thé chon nhiéu phuong dn):
0 kién thirc co ban, cu th:.. ..ot
B kién thitc chuyén nganh, cu thé:............oooooiie e,
[ kién thirc x4 hoi néi chung
0 Kién thire KRAC: ... oveeeeee oo,
*) Nhimmg y kién khac crﬁa Ban: Va

.......................................................................................................................

Chan thanh cim on Ban di cung cip thong tin!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THU'C PHAM Déc lap — Tr do — Hanh phiic

PHIEU KHAO SAT TiNH HiNH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP 6 co so dé cai t1en va ning cao chét luong cong tac dao tao, Lién
Chi Poan dé nghj c4c sinh vién tét nghiép cung cip céac thong tin ctia ban than nhu sau:

THONG TIN VE BAN THAN

Ho va tén N gL ... bl ... SHSV:.. 20438 F.. NN ...
Ngay, thang, ndm smh ................... //( 7 SO Lép: ..o WC}/ .............................
Chuyén nganh:...............[ 0 334." ..... (A T
Hé dao tao: 0 Ky su Kl/éu nhin /
Tét nghiép loai: O Xuitsic O Gidi méé O Trung binh
I. THONG TIN VE TiNH HINH VIEC LAM CUA SINH VIEN -
Hién tai Ban da c6 viéc lam hay chua: Oco O chua c6 E/ang doi
*) Néu da c6 viéc lam Ban vui long cung cip mot sé thong tin sau:
= DIOT VE BB MAC: . cvvmnn e oo nvmmmsmnnionis o » v cimmibin 444 6 itk Chire VUi,
-DPon vi trén la: )
0 co quan nha nudc O doanh nghiép c6 vn nude ngoai
O doanh nghiép tu nhan VN O Khac:.............
- Cong viéc c6 ding véi chuyén mon dugc dao tao hay khong: O ding O khong dung
- C6 hai long v6i cong viéc hién tai khéng? 0 Cé O Khoéng
- C6 nguyén vong duge hoc thém khi ¢ didu kién? O cCé 0 Khong

*) Néu chura ¢6 viée lam Ban vui long cung cip mét sb thong tin sau:
- Nguyén vong cua Ban 14 s& lam viéc cho:

O co quan nha nudc O doanh nghiép ¢6 vén nuéc ngoai
0 doanh nghiép tu nhidn VN 0 Tu mé& cong ty, doanh nghiép
0 Khéc:..
- Theo Ban khoé khan lorn nhat kh1 dl Xin viéc Ia gi:
O gi6i tinh O ngoai ngir O bién ché
O chuyén mén O tin hoc O nghé d3 d4o tao chua phu hop véi nhu cdu XH
OVAR @8 KRACT. ...
II. CAC Y KIEN NHAM NANG CAO CHAT LUGQNG PAO TAO
- Chuong trinh dao tao cua Vién c6 phu hop khong: Co 0 Khéng

- C4c ban cho ¥ kién v& méi truong dao tao va nghién ctru khoa hoc tai Vién: (co s& vat chét, su
quan tdm, giup d& sinh vién cua can bd trong Vién)
® D0 T80 e
B NGRICI G ... cooecccoucuoscmsuommssemnnssn sens os st sosss vesisesssi s s e miamsnamamemmm oo memen e eme st s s emoeeeessemens
*) Dé c6 thé lam tt cong viéc hién tai hay twong lai Ban c6 mong mudn c6 cac “kién thire” cin
thiét nao (cd thé chon nhiéu phuong dn):
0 klen thu'c co ban cu the ..........................................................................

O kién thitc x4 hdi néi chung
O k1en thuc khac ................................................

........................................................................................................................

........................................................................................................................

........................................................................................................................

Chin thanh cim on Ban di cung cip thong tin!



TRUONG PAI HOC BACH KHOA HA NOI CONG HOA XA HOQI CHU NGHIA VIET NAM
VIEN CN SINH HQC - CN THUC PHAM Péc lap — T do — Hanh phiic

PHIEU KHAO SAT TINH HINH SINH VIEN TOT NGHIEP

Pé Vién CNSH - CNTP c6 co s& dé cai tién va nang cao chét luong cong tic dao tao, Lién
Chi Poan dé nghi céc sinh vién tot nghiép cung cap cac thong tin ctia ban than nhu sau:

THONG TIN VE BAN THAN
Hovatén: .Deo. The Nt SHSV:.. 202 223:Z. ... Nam/Nw: ...
Ngay, thang, nim smh ..... 22092438 . . LoDt e S B T Y
Chuyén nganh:....... st Y. AL utg.X.....S\V&L...XA.m ................................................................................
Hé dao tao: 4 K§ su O Ci nhén
Tt nghiép loai: 0 Xudtsic O Gidi W Khd 0 Trung binh
I. THONG TIN VE TiNH HiNH VIEC LAM CUA SINH VIEN
Hién tai Ban da c6 viéc lam hay chua: {cod O chua co 0 dang doi
*) Néu da c6 viéc lam Ban vui 1ong cung cip mét sb thong tin sau:
- Pon vi cong tac:. (ewi J’L} WY\?@C 0. eu.. Chite vu:. QuJi dp&n] Ul?)ﬂ
- Pon vi trén la:
0 co quan nha nudc O doanh nghiép ¢ vén nudc ngoai
¥ doanh nghiép tu nhdn VN O Khéc:.............
- Cong viéc c¢6 ding véi chuyén mén duge dio tao hay khong: & ding O khong diing
- Cé hai long véi cong viéc hién tai khéng?‘ M Co 0 Khong
- C6 nguyén vong dugc hoc thém khi ¢6 diéu kién? ’ g Co 0 Khéng
*) Néu chua cé viéc lam Ban vui 1ong cung cap mét so thong tin sau:
- Nguyén vong cta Ban 1a s& lam viéc cho: )
O co quan nha nudc O doanh nghiép c¢6 von nudc ngoai
0 doanh nghiép tu nhdn VN O Tu mo cong ty, doanh nghiép
O Khéc:.
- Theo Ban khé khan 10’n nhat khl d1 xin viéc la gi: )
0 gidi tinh 0 ngoai ngir O bién che .
O chuyén mén O tin hoc 0 nghé da dao tao chua phu hgp véi nhu cau XH
OVAN B8 KNAC: . .. .eeee e e
II. CAC Y KIEN NHAM NANG CAO CHAT LUQNG PAO TAO
- Chuong trinh dao tao cta Vién c6 phu hop khong: dCé O Khong

- Céc ban cho ¥ kién vé méi truomg dao tao va nghién ciru khoa hoc tai Vién: (co s& vat chét, su
quan tdm, giup d& sinh vién cua can bd trong Vién)
T B oo i 5 ARG £ R R SARS e o e e s AR e S M i s
B IR MU cmevisnssnmmseessssssns s nsonss s s mmssom e A S B S SRS S e S A
*) Dé c6 thé lam tdt cong viéc hién tai hay tuong lai Ban c6 mong mudn c6 cic “kién thirc” cin
thiét ndo (c6 thé chon nhiéu phuong dn):
I R i i, B B o i s s st a i R S S
O kién thitc chuyén nganh, cuthé:...........cooooiiiiiiiiiii e,
O kién thirc x3 héi néi chung
O kién thire KRAC:.......ouiiieeeeiiee e
*) Nhimg ¥ kién khac ciia Ban :

........................................................................................................................

........................................................................................................................

.........................................................................................................................

Chin thinh cim on Ban di cung cip thong tin!



