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8uTién trinh phat trién san pham moi
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Xac dinh loai san pham

Tim hiéu qui trinh cdng nghé
Th& nghiém ché bién san pham
M6 hinh hda qui trinh san xuat
Phat trién san xuéat

Nghién cwu danh gia thi treong
Nhédm s3an oham nwéce udnao
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8.4l X4c dinh loai san pham

= Thwec pham chrc nang
=« Thwc pham cé nguy co’ cao



8- Tim hiéu quy trinh cong nghé

= Cac bwdc trong qui trinh san xuat

= Muc dich cua moéi cdng doan cua qui
trinh san xuat

= Cac thao tac trong moi cong viéc
cua qui trinh san xuat

= Cac yéu cau cua moi cong viéc cua
qui trinh san xuat



8- Tim hiéu quy trinh cong nghé

= Qui trinh ky thuat ché bién

= May mac, trang thiét bi, dung cu san
xuat

= BO tri day chuyén cdng nghé



S.iThl]’ nghiém ché bién san pham

= BO tri thi nghiém xac dinh cac yéu to
anh huwdong trong san xuat (thanh
phan nguyén vat liéu, ty I¢ cac thanh
phan nguyén vat I|eu ché dé xu ly,

. X0 ly s0 liéu céac két qua nghién ctru
= Phan tich két qua nghién ctru
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Measure

Weight
Moisture
~rotein
-at

-atty acid
-lavours
Sugars
Ash

Salt

Fibre
Vitamins
pH
Acid/base
Particle size
Texture

Method

Calibrated balance
Vacuum oven

Kjeldahl method
Soxhlet extraction or Babcock method
Gas chromatography
Gas chromatography
HPLC or Refractometer
Combustion furnace
Titration or Conductivity
Digestion procedures
HPLC

pH meter

Titration

Standard screens
Texture analysers



Structure:

Manifestation

cohesiveness

Other descriptors:

particle size
particle shape

hardness
VISCOSIty
adhesiveness
brittleness
chewiness
gumminess

moisture content
fat content

gritty, grainy, course
crystalline, fibrous

soft-firm-hard

thin-viscous

plastic-elastic
crumbly-crunchy-brittle
tender-chewy-tough
short-mealy-pasty-gummy

dry-moist-wet-watery
oily, greasy
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SENSOTY 1esng and ODJECtives measures  Using - colour  meters  and
spectrophotometers
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8.4 M6 hinh hoéa quy trinh san xuat ..
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.\clip- 3-0-1-thietkebaobiinan.mp4

= San xuat qui mé nhd thir nghiém
= San xuat qui mo vira

= Diéu chinh, mé hinh hoa qui trinh
san xuat
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8 %hat trién san xuat

= Hién trang phat trién san pham
= Chi phi phat trién san pham

= Y&u cau nhan cong.

= Bao cao tai chinh chi phi hoat dong.



8%1 Hién trang phat trién san pham

Mo ta hién trang va diéu can lam dé
dwa san pham ra thj trwéong.

Néu rd khi ndo cdng viéc hoan tat.
Lich trinh phat trién’ san pham, ké
hoach tung san pham.

Bang phat minh séng ché/ thwong
hiéu hoac ban quyén



8.%1 Hién trang phat trién san pham
= Lap van phong,

= Tién hanh nghién ctru thi trwong,
= Thu thap cac nguon théng tin,

= GUi thir cdc mau hang ban,



8%1 Hién trang phéat trién sadn pham

= Dam bao xay dwng ké hoach co chat
lwong cao va chi tiét.

= Nho moét hiép hoi trong nganh tro
giup vé chu trinh phat trién san
pham néu con dang & thoi ky dau
cla chu trinh phat trién va khéng tin
chac da théng thao hét moi giai doan
phat trién cta chu trinh.



8%2 Chi phi phét trién san pham

= Trinh bay va ban ludn vé moét ngan
quy danh cho thiét ké va phat trién.

= Chi phi thiét ké san pham mau ciing
nhw chi phi dwa mau dé vao san
xuat.

= Chi phi nhan cong, nguyén vat ligu,
chi phi tw van, va chi phi thué cac

~rhinran Aain



8%2 Chi phi phét trién san pham

Cac hang muc chi phi bao gom:
= Mmarketing,

= ban hang,

= chi phi quan ly chung.



8%2 Chi phi phét trién san pham

= Chi phi ¢ dinh nhw chi phi quan Iy
hanh chinh va cac chi phi khac bat
ké quy md kinh doanh cdng ty tadng
hay giam.

= Chi phi bién ddi nhw céng tac phi,
thué mua thiét bi, va chi cho cac nhu
yéu pham



8.*2 Yé&u cau nhan cong
&

3u so lwoc vé ban quan ly
= Neu cu the vé lwc lwong nhan cong

= N&u rd can bao nhiéu nguoi va ho
can phai cé nhirng ky nang lam viéc

gi.
= Ké hoach dao tao



8.5.4 Bao cao tal chinh chi phi hoat
de

40 cao vé chi phi hoat dong, cac
yéu cau vé von va gia von hang hoa.

= Lap cac bang tinh cho nam
= Bang tinh dw tru cho 2 nam



8.$\lghién ctru danh gia thi treong

= Biéu mau cau hdi phdng van

= Danh sach ngwoi tra 1o phdng van

= Bang phan tich thd két qua thu dwoc
= Bdo cao hang tuan vé dién bién



‘L Thao luan 8









