
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

KKeeRRmmaaggeemmeerroonn  

CCOOUURRSSEE  OOUUTTLLIINNEE  

mhaviTüal½y 
(Faculty) 
 

___ ksikmµ nig 

EkécñcMNIGahar___ 

(Agriculture and Food 
processing) 
 

ed):adWm:g; __EkécñcMNIGahar_ 
(Department food processing ) 

 

qñaMTI____3_______________________ 
(Year of Study) 

 

qmasTI __1__________________ 
(Semester) 
 

 

elxkUdmuxviC¢a³_________________________________ 

(Course Code) 

cMNgeCIgmuxviC¢a³ _______CIvbec©kviTüa_______________ 

Course Title: ______Biotechnology________________ 

eRkDIt³ ____3___ ¬ esµI¼Equal____60_____em:ag¼Hours¦ 

(Credit) 

muxviC¢atRmÚv[eronCamun³ __KImIcMNIrGahar mIRkUCIvsaRsþeseណTic 

nig CIvKImI____________________________________ 

Prerequisite: _Food Chemistry, Microbiology, Genetic and 
Biochemistry 

 

saRsþacarüsRmbsRmYl³__k> suux vgS rsµI______________ 

(Coordinated Lecturer) 

saRsþacarücUlrYm
1
³ _________________________________ 

(Invited Lecturer1) 

saRsþacarücUlrYm
2
³ _________________________________ 

(Invited Lecturer2) 

saRsþacarücUlrYm
3
³ _________________________________ 

(Invited Lecturer3) 

 

vaKµinBiess
1
³ _____________________________________ 

(Guest Speaker1) 

vaKµinBiess
2
³ _____________________________________ 

(Guest Speaker2) 

UBB University of Battambang 



taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

CIvbec©kviTüa 

Fruit and Vegetable Processing 

mUlehtu 

Rationale 

¬bBa¢ak;BImUlehtuEdlnaM[mankarbBa©ÚlmuxviC¢aenHkñúgkmµviFIsikSa¦ 

(Provide the reason why this course is included into the curriculum) 

 

CIvbec©kviTüa CamuxviC¢amYymantYnaTIចម្បងenAkñúgvis½ybec©keTsTMenIbnanaCaeRcIn dUcCa ]sSahkmµGahar 

CIvbec©kviTüafñaMeBTü CIvbec©kviTüabrisßan CIvbec©kviTüaksikmµ nig éRBeQICaedIm.  

(Biotechnology is the main course that play in role in all modern technology such as food 
industries, medical biotechnology, environmental biotechnology, agriculture and forest etc, . )  

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

¬enAcugbBa©b;énmuxviC¢a etIcMeNHdwgGVIEdlnisSitnwgTTYl)an?¦ 

(At the end of the course, what knowledge will the students acquire?)  
 

nisSitnwgdwgehIyyl;fa GIVCaCIvbec©kvITüa? ehtuGIV)anCamuxvIC¢aenHmansar³sMxan;សម្រាb;nisSitykeTAGnuvtþkñúgkargareTA 

GnaKt? etImuxviC¢aenHGacykeTAeRbIkñúgvis½yNaxøH? . 

(Student will know and understand what is biotechnology? Why is it necessary for students to 
practice in their future work? And which domains does this course apply?) 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

¬enAcugbBa©b;énmuxviC¢a etInisSitnwgmansmtßPaBBiBN’naGMBIGVIxøH?¦ 

(At the end of the course, what will the students able to describe?) 
 

eKalbMNgmuxviC¢aenH KW bgðajnisSiteGaydwgfa GtisuxumR)aNmanRbeyaCn_mkeRbIkñúgkarplitnUvplitplepSg² rW 

sikSaRsavRCavGIVepSg² edayeRbIR)as;bec©kviTüanigvIFIsaRsþTMenIb.  

(The objectives of this course are to show the student to understand that there are a lot of useful 
microorganisms used for production or any researches by using new technology and 
procedure.)  

eKalbMNgEpñkGnuvtþn_ 

Practical Objecties 

¬enAcugbBa©b;énmuxviC¢a etInisSitnwgmansmត្ថPaBeFVIGVIxøH?¦ 
(At the end of the course, what will the students able to do?) 

 

GnuvtþCak;EsþgenAkñUgmnÞIrBiesaFn_ edIm,Iyl;eGaykan;Etc,as;GMBIRទឹsþIbT.  
(Practice in laboratory to make student better understanding about theoretical course.)  

karbriyaymuxviC¢a 

Course Description 

¬briyayBImatikasMxan;²EdlRtÚvbeRgon¦c 

(Decribe main contents to be taught) 

muxviC¢aenH man 5CMBUksMxan;² EdlCab;Tak;TgeTAnågkarGnuvtþn¾edaypÞal;kñúgkargarBiesaFn¾ nig bec©keTsfµI²EdlRtÚv 

eKykmkGnuvtþn¾enAkñúgplitnUvplitplepSg² Edlnwg)anerobrab;nUvkñúgmatikarxageRkam. 

(this course have 5 main chapters that relate to experiment in laboratory and new technology 
used in food production from  that will be decribe in content below.)   

 

lT§plEdlnisSitTTYl)an 

Student Outcome 

¬enAeBlbBa©b;muxviC¢aenH etInisSitnwgecHGVIxVH?¦ 

(On the completion of the course, what will the students expect?) 

emeron nig kargarGnuvtþn _énmuxviC¢aenH KWCacMeNHdågd¾BitR)akdmYyសម្រាប[់nisSitykeTAGnuvtþn¾ enAkñúgkarRsavម្រាវ
EpñkCIvIsaRsþ dUcCa Civmas Civ]sµ½n CaedIm. ehIyGacykeTAGnuvtþn¾kñúgkarplitnUvplitplkñúgeragcRk ]sSahkmµ 

EpñkGahar nig CIvplitpl  b¤RksYgepSg² eTot Edl Bak;B½n§. 

(Theories and Lab experiements of this course are good knowledge for student to practice some 
research on biology such as biomass, biogas, cte. And then is able to practic on production chain 
of industries of food or other bioproducts or  relevant ministries ) 1 



 

 

taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

karEkécñbEnø nig EpøeQI 

Fruit and Vegetable Processing 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbeRgon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

I. esckþIepþImrbs;CIvbec©kviTüa:  
(Introduction biotechnology) 

1h30 pþl;emeronnigÉksarEdlTak; 

TgnwgmuxviC¢aeTAeGaynisSitmun 

nwgcab;epþImbeRgon  

- rMlwkemeronEdlTak;TgmuxviC¢a  

- emeronbgðajtam Power 

Point 

-elIkCasMnYredIm,IbegáIncMNaMGa 

rmµN_nisSitkñúgemeron 

- emeronbgðajtam  Power 

Point 

- pþl;nUv]TahrN¾;CaKMrUsRmab; 

nisSiteFVIkarGnuvtþn¾enAkñúgkar 

BiesaFn_ 

- dak;sMNYrBiPakSatamRkum   

- Bnül;)atuPUtនីmYy² nig 

elICa]TahrN_xøHmkbBa¢ak; 

-begáIn»kaseGaynisSit sYr 

sMNYrepSg² Edlminyl; nig 

minc,as; 

(-Introduce myself and 

students 

- Give the lessons and some 

documents to student 

before starting course. 

-review the previous lessons 

relevant to this course  

-Ask some question to 

make student attractive 

about each part of course 

-Give lesson by doing 

Power Point 

sux vgSrsµI 

(SOK Vong 

Raksmey) 

 

 

eBlTI 2 

Session 2 

II. Food microbiology    
  

 

1h30  

eBlTI 3 

Session 3 

II. Food microbiology  (cont.)  

 

1h30  

eBlTI 4 

Session 4 

III.  Principles of Biochemistry 

and molecular biology 

  

1h30  

eBlTI 5 

Session 5 

III. Principles of Biochemistry 

and molecular biology (cont.) 

 

1h30  

eBlTI 6 

Session 6 

IV.  Fermentation and 

Bioreactors: 

IV.1- Fermentation in food 

biotechnology 

IV.2. Type of fermentation 

1h30  

eBlTI 7 

Session 7 

IV.3. Bioreactor configuration 1h30  

eBlTI 8 

Session 8 

IV.3. Bioreactor configuration 

(cont.) 
1h30  

eBlTI 9 

Session 9 

IV.4. Stages in a fermentation 

process  

1h30  

eBlTI 10 

Session 10 

IV.4. Stages in a fermentation 

process (cont.)  

(kinetic study on batch 

fermentation) 

1h30  

eBlTI 11 

Session 11 

 

Mid-team exam 

1h30  

eBlTI 12 

Session 12 

IV.4. Stages in a fermentation 

process (cont.) (kinetic study 

on fed-batch fermentation)  

 

1h30  

eBlTI 13 

Session 13 

IV.4. Stages in a fermentation 

process (cont.)  

(kinetic study on Continuous 

1h30  



fermentation) -Give some examples to 

student for doing during 

experiment 

 -Ask questions to student 

group for discussing  

-Explain about all 

phenomena of each 

component by give some 

examples 

- Make opportunity to 
student for asking the 
questions what they don’t 
understand or are not clear 
well) 

eBlTI 14 

Session 14 

IV.4. Stages in a fermentation 

process (cont.)  

(kinetic study on aeration) 

1h30  

eBlTI 15 

Session 15 

Do exercises of fermentation 

process 

1h30  

eBlTI 16 

Session 16 

Do exercises of fermentation 

process (cont.) 

1h30  

eBlTI 17 

Session 17 

Articles presentation of 

biotechnology 

1h30  

eBlTI 18 

Session 18 

IV.5- Enzyme Kinetic study 1h30  

eBlTI 19 

Session 19 

V. Application Biotechnology  1h30   

eBlTI 20 

Session 20 

Final Exam 1h30  

eBlTI 21 

Session 21 

karGnuvtþpÞal;kñúgmnÞIVBiesaFn_ 
(Practice in Laboratory) 

Explain about how to do 

experimental biotechnology in 

laboratory 

1h30 -karENnaMGMBIsuvtßiPaBdIm,Ibgáar 

kareRKaHfñak;ចចដនយepSg²kñúgkar 

BiesaFn_enAmnÞIrBiesaFn_ 

-nisiStRtUvGankarENnaM nig 

viFIsaRsþviPaKeGay)anc,as; 

munnwgBiesaFn_ 

-EbgEckCaRkumtUc² 

-Bnül;rebobBiesaFn_ nig 

)atuPUt eTAnisiSt  

ral;muneBlBiesaFn_ 

-ral;karBiesaFn_នីmYy² 

nisiStRtUvsresrr)aykarN_ 

ehIyRbKl;eGayRKUdwknaMtamkarkM

Nt;  

(- Explain about the 

security for avoiding all 

risks during experiments 

in Lab. 

- Student have to carefully 

read lab testing protocol 

before starting of analysis 

-Divide in small student 

group 

  

eBlTI 22 

Session 22 

PL1: batch fermentation 

(aerobic): Kinetic study of Yeast 

(Saccharomyces cerevisiae) 

on consumption of sugar, 

production of product. 

1h30   

eBlTI 23 

Session 23 

PL1: (Continue) 1h30   

eBlTI 24 

Session 24 

PL1: (Continue) 1h30   

eBlTI 25 

Session 25 

PL1: Determination of the 

parameter of PL1( biomass, 

substrate and product).  Explain 

how to translate the result in 

excel.    

1h30   

eBlTI 26 

Session 26 

(Continue) 1h30   

eBlTI 27 

Session 27 

PL2 : Yogurt production 

produced by bacterial 
fermentation of milk.    

1h30   

eBlTI 28 

Session 28 

PL2 (Cont.) 1h30   

eBlTI 29 

Session 29 

PL2 (Cont.) 1h30   



eBlTI 30 

Session 30 

PL2 : Analysis of parameters. 1h30 -Explain the process of 

analysis before  each test 

- For each test, student 

have to writ report of test 

and submit to lecture on 

time. ) 

  

eBlTI 31 

Session 31 

PL2 : Analysis of parameters. 

(cont.) 

1h30   

eBlTI 32 

Session 32 

PL3:  Lactic acid fermentation 1h30   

eBlTI 33 

Session 33 

PL3 (cont.) 1h30   

eBlTI 34 

Session 34 

PL3 (cont.) 1h30   

eBlTI 35 

Session 35 

PL3 : Analysis of parameters.  1h30   

eBlTI 36 

Session 36 

PL4 : batch fermentation 

(anaerobic): Kinetic study of 

Yeast (Saccharomyces 

cerevisiae) 

1h30   

eBlTI 37 

Session 37 

PL4  (cont.)  1h30    

eBlTI 38 

Session 38 

PL4  (cont.) 1h30   

eBlTI 39 

Session 39 

PL4  (cont.) 1h30   

eBlTI 40 

Session 40 

Report and presentation the 

results 

1h30    

srub 60h    

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

¬etIGñkvaytémøsmtßPaBnisSity:agdUemþc?¦ 

(How do you assess the ability of the students?) 

- vtþman                      ³ 10°  

(Presence)              

- kareFVIbTbgðaj                  ³ 10°  

(Doing the Presentation)  

- r)aykarN¾;BiesaFn¾ nig RbLgBak;kNþalqmas   ³ 30° 

(Report of lab experiments and Midteam exam)  

- RbLgqmasTI2                  ³ 50° 

(Semestry I exam) 

- srub                       ³ 100° 

(Total) 
 

bBa¢IÉksareyag 
List of References 

¬rayeQµaHesovePAsMxan;²sRmab;[nisSitGan¦ 

(List important books for the students to read) 

eQµaHGñkniBn§ ¬qñaMe)aHBumÖ¦> cMNgeCIgesovePA. kEnøge)aHBum<¼eQµaHeragBum<. RbeTsEdle)aHBum<. 4 



Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country. 
 

1- Kalidas Shetty,Gopinadhan Paliyath, Anthony Pometto And Robert E. Levin (2006). Food Biotechnology.. Taylor & 
Francis Group, LLC. Page 26 – 37 

2- J. Schwender (ed.), Plant Metabolic Networks, DOI 10.1007/978-0-387-78745-9 4, Springer Science+Business Media, LLC 2009. 
3- René Scriban (1993). Biotechnologie. Technique and Documentation, Paris 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

KKeeRRmmaaggeemmeerroonn  

CCOOUURRSSEE  OOUUTTLLIINNEE  

mhaviTüal½y 
(Faculty) 

កសិកមមនិងកកច្នន
អាហារ 
 

ed):adWm:g; កកច្ននអាហារ 
(Department) 

 

qñaMTI៣ 
(Year of Study) 

 

qmasTI ១ 
(Semester) 
 

 

elxkUdmuxviC¢a³    FPR 3402 

(Course Code) 

cMNgeCIgmuxviC¢a³  ការរកាទុក 
Course Title:  

eRkDIt ២(១/១) esµI¼Equal 60 em:ag¼Hours¦ 

(Credit) 

muxviC¢atRmÚv[eronCamun³សររីៈវទិាសររីាងគបច្នេកវទិាទុកដាក់ 
Prerequisite:  
saRsþacarüsRmbsRmYl³ 

(Coordinated Lecturer) 

saRsþacarücUlrYm
1
³ _________________________________ 

(Invited Lecturer1) 

saRsþacarücUlrYm
2
³ _________________________________ 

(Invited Lecturer2) 

saRsþacarücUlrYm
3
³ _________________________________ 

(Invited Lecturer3) 

 

vaKµinBiess
1
³ បណ្ឌិ ត ទូន វសិាលសុខ 

(Guest Speaker1) 

vaKµinBiess
2
³ _____________________________________ 

(Guest Speaker2) 
 

UBB University of Battambang 



taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

បច្នេកវទិាការរកាទុក 

mUlehtu 

Rationale 

រកាមអំច្ពើមជ្ឈដាា នធមមជាតិផលិតផលនំណី្អាហាររកាយការ
របមូលផលពី ផលិតផលកសិកមមច្រកាយពីទទួលទិននផល
ផលិតផលកសិកមមទំងច្នេះឆាប់ខូនគុណ្ភាពអាហារ។ 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

បនថយការខូនខាត់កនុងរយៈច្ពលដូនគ្នន ពីច្ពលមុនបច្ងកើនរយៈច្ពល

ការរកាទុកច្ដាយបនថយការខូនខាតគុណ្ភាពអាហារ។ 
 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

កាត់បនថយភាន ក់ងារកដលបណ្តា លច្អាយផលិតផលខូនច្រៀបនំលកខ
ណ្ៈនិងសាថ នភាពកដលបងកអាយមានការរកីនច្រមើនដល់ភាន ក់ងារ
បងករអាយផលិតផលខូន។ 
 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

កសវងយល់ និងគិតគូរច្មើលការបងករការខូនខាតច្លើផលិតផលពិត
កដលកំពុងជួ្បរបទេះរកវធីិច្ដាេះស្រសាយ។ 
 

karbriyaymuxviC¢a 

Course Description 

លកខខណ្ឌ សំច្ណ្ើ មសីតុណ្ហ ភាពបរយិាកាស់ការច្រៀបទុកដាក់
ផលិតផលបរមិាណ្ការរកាទុក និងតច្មលសមស្រសបមួយ។ 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 

វធីិទុកដាក់ផលិតផលតច្មលច្សដាកិនេរបស់ផលិតផលការរកាទុក 
 

 

taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbegon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

ការអនុវតាន៏ការវភិាគវាយតំច្ល
អាននំច្ណ្ញកនុងការរកាទុក 

Application of cost-benefit 

analysis to storage  

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

1 



eBlTI 2 

Session 2 

របតិបតាិការការដកសំច្ណ្ើ ម
ច្ដាយច្របើនលនាខយល់ការដក
ច្ដាយនលនាខយល់រតជាក់ 

projectsAeration, 

Refrigerated Aeration 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 3 

Session 3 

បញ្ហហ ច្ផេងៗកដលមានឥទធិ
ពលកនុងការច្រជ្ើសច្រ ើស 

ឥបករណ៏្ 

Factors influencing the 

choice of bulk store 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 4 

Session 4 

ឥបករណ៏្ច្ផេងៗការរកា
ទុកពីបូរាណ្ 

នលនារបស់ខយល់ 

Ancillary equipment 

Air Movement 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 5 

Session 5 

កំច្ៅខយល់ 

ខយល់ច្តា ដកសំច្ណ្ើ ម 

ការច្របើររស់វតថុធាតុច្ដើម
ជានំច្ េះសំរាប់រនខយល់

ច្តា  
Air Heating 

Air Heating 

Use of Biomass 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 6 

Session 6 

របតិបតាិការការសំងួត 

Drying operations 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 7 

Session 7 

តំច្លនិងឥទធិពលជំ្រញុ
ច្លើកទឹកនិតាកនុងការរកា
ទុកការច្រជ្ើសច្រ ើសឧបករ
ណ៏្និងការច្ធវើច្អាយរបច្សើ
ច្ ើងកនុងការរតតួពិនិតយ 
Costs and incentives to 

store 

Alternative and 

supplementary control 

measures 

 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 



eBlTI 8 

Session 8 

ច្ធវើច្អាយរបច្សើច្ ើងកនុង
រកាទុកច្ៅតាមទីជ្នបទ 

តួនាទីរបស់ការរកាទុកគិត
កនុងកំរតិច្សដ្កិនេ 

Improvement to storage 

on the farm 

The role of storage in the 

economy 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 9 

Session 9 
រតតួពិនិតយសតវលអតិបំផ្លល ញ

ច្ផេងៗ 

Control of rodent pests 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 10 

Session 10 
ឥទធិពលសររីេះវទិា 

Biodeterioration 

១ច្មា៉ោង
៣០ 

LCD ររក់សីុណ្ត ថ្នន ក់ច្រៀន 

eBlTI 11 

Session 11 
សំងួតរគ្នបធញ្ញជាតិ 

គិតកំរតិឧបករណ៏្បក់ខយល់។ 

កាធន់សទេះឧបករណ៏្បក់ខយល់។ 

Grain drying 

The selection and sizing of a 

fan to move air. 

The major resistance to the 

flow of air. 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 12 

Session 12 
សំងួតរគ្នបធញ្ញជាតិ 

គិតកំរតិឧបករណ៏្បក់ខយល់។ 

កាធន់សទេះឧបករណ៏្បក់ខយល់។ 

Grain drying 

The selection and sizing of a 

fan to move air. 

The major resistance to the 

flow of air. 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 13 

Session 13 
កំច្ៅច្ដាយខយល់ 

លកខណ្េះកំច្ៅច្ដាយខយល់ពី  

លកខណ្េះ។ 

Air heating. 

Heater can be divided two 

types. 

 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 14 

Session 14 
កំច្ៅច្ដាយខយល់ 

លកខណ្េះកំច្ៅច្ដាយខយល់ពី  

លកខណ្េះ។ 

Air heating. 

Heater can be divided two 

types. 

 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 



eBlTI 15 

Session 15 
ច្របើររស់ផលិតផលសំច្រនកកច្នន 
ច្របងឧសមន័ធាតុការអនុវតាន៏ច្រនើន។ 

Use of Biomass 

oil and gaz are the 

conventional fuel employed in 

heated air dryers. 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 16 

Session 16 
ច្របើររស់ផលិតផលសំច្រនកកច្នន 
ច្របងឧសមន័ធាតុការអនុវតាន៏ច្រនើន។ 

Use of Biomass 

oil and gaz are the 

conventional fuel employed in 

heated air dryers. 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 17 

Session 17 
កាកសំណ្ល់ផលិតផលកសិកមម។ 

ការច្របើររស់ផលិតផលកនុងកំរតិ
ច្សដាកិនេជាជំ្ច្រ ើសរបស់ពិភពច្ោ

ក។ 

Grate furnace 

The used of grates is probably 

the most commonly used 

method world-wide. 

១ច្មា៉ោង
៣០ 

 ភាន ក់ងាជំ្នាញ
ខាងច្រត 

រាងនរករសឺាថ បន័ 

ឯកជ្នខាងច្រត 

eBlTI 18 

Session 18 
កាកសំណ្ល់ផលិតផលកសិកមម។ 

ការច្របើររស់ផលិតផលកនុងកំរតិ
ច្សដាកិនេជាជំ្ច្រ ើសរបស់ពិភពច្ោ

ក។ 

Grate furnace 

The used of grates is probably 

the most commonly used 

method world-wide. 

១ច្មា៉ោង
៣០ 

 ភាន ក់ងាជំ្នាញ
ខាងច្រត 

រាងនរករសឺាថ បន័ 

ឯកជ្នខាងច្រត 

eBlTI 19 

Session 19 
បច្នេកវទិាច្ផេងៗនិងបញ្ហហ ច្ោ

ច្កើតមាន។ 
Various technical and the 

problems. 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 20 

Session 20 
បច្នេកវទិាច្ផេងៗនិងបញ្ហហ ច្ោ

ច្កើតមាន។ 
Various technical and the 

problems. 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 21  

Session  21 
ការសំងួត 

Dry ration 

១ច្មា៉ោង
៣០ 

 ភាន ក់ងាជំ្នាញ
ខាងច្រត 

រាងនរករសឺាថ បន័ 

ឯកជ្នខាងច្រត 

eBlTI 22  

Session 22 
ការសំងួត 

Dry ration 

១ច្មា៉ោង
៣០ 

 ភាន ក់ងាជំ្នាញ
ខាងច្រត 

រាងនរករសឺាថ បន័ 

ឯកជ្នខាងច្រត 

eBlTI 23  

Session 23 
ការច្រតៀមជាមុននលនារបក់

ច្ដាយខយល់។ 

Pre-draying Aeration 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 24  

Session 24 
ការច្រតៀមជាមុននលនារបក់

ច្ដាយខយល់។ 

១ច្មា៉ោង  ររក់សីុណ្ត មនទីពិច្សាធន៏ 
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Pre-draying Aeration ៣០ 

eBlTI 25  

Session 25 
លកខណ្េះរបូរបស់រគ្នបធញ្ញជា

តិ។ 

Physical properties of grain 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 26  

Session 26 
លកខណ្េះរបូរបស់រគ្នបធញ្ញជា

តិ។ 

Physical properties of grain 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 27  

Session 27 
បរមិាណ្ទំងន់គិតកនុងខាន តមាឌ 

Bulk density 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 28  

Session 28 
បរមិាណ្ទំងន់គិតកនុងខាន តមាឌ 

Bulk density 

១ច្មា៉ោង
៣០ 

 ររក់សីុណ្ត មនទីពិច្សាធន៏ 

eBlTI 29  

Session 29 
សននិដាា ននិងកិនេពិភាកានិងការ

បញ្ហហ ច្ោទ 

Resume and discussion and 

question  

១ច្មា៉ោង
៣០ 

 កិនេពិភាការបស់
និសេិត 

មនទីពិច្សាធន៏ 

eBlTI 30  

Session 30 
សននិដាា ននិងកិនេពិភាកានិងការ

បញ្ហហ ច្ោទ 

Resume and discussion and 

question  

១ច្មា៉ោង
៣០ 

 កិនេពិភាការបស់
និសេិត 

មនទីពិច្សាធន៏ 

srub ៤៥ ច្មា៉ោង    

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

របលងពាក់កណ្តា លផ្លា ន់រពត័របលងបញ្េ ប់សំនួរពិភាគាជារកុមររយការណ៏្ការងារអនុវតាន៍។ 

bBa¢IÉksareyag 

List of References 

¬rayeQµaHesovePAsMxan;²sRmab;[nisSitGan¦ 

(List important books for the students to read) 

eQµaHGñkniBn§ ¬qñaMe)aHBumÖ¦> cMNgeCIgesovePA. kEnøge)aHBum<¼eQµaHeragBum<. RbeTsEdle)aHBum<. 

Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country. 
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elxkUdmuxviC¢a³ FPR 3306 

(Course Code) 

cMNgeCIgmuxviC¢a³   

Course Title:  Biotechnology 

eRkDIt³   ៣¬២,១¦ ¬ esµI¼Equal    60 em:ag¼Hours¦ 

(Credit)  

muxviC¢atRmÚv[eronCamun³  

Prerequisite: Food Chemistry, Physic Chemistry,  
 Microbiology 

saRsþacarüsRmbsRmYl³ elak yit sYKa’ 

(Coordinated Lecturer) 

saRsþacarücUlrYm
1
³  

(Invited Lecturer1) 

saRsþacarücUlrYm
2
³ _________________________________ 

(Invited Lecturer2) 

saRsþacarücUlrYm
3
³ _________________________________ 

(Invited Lecturer3) 

 

vaKµinBiess
1
³  

(Guest Speaker1) 

vaKµinBiess
2
³ _____________________________________ 

(Guest Speaker2) 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

mhaviTüal½y 
(Faculty) 
 

កសិកម្ម និងកកច្នៃអាហារ 
 

ed):atWm:g; Ekéc§Gahar 
(Department) 

 

qñaMTI 3 
(Year of Study) 

 

qmasTI 1 
(Semester) 
 

KKeeRRmmaaggeemmeerroonn  

CCOOUURRSSEE  OOUUTTLLIINNEE  

UBB University of Battambang 



taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 
Bio-technology 

mUlehtu 

Rationale 

Biotechnology is not limited to medical/health applications (unlike Biomedical Engineering, 
which includes much biotechnology). Although not normally thought of as biotechnology, 
agriculture clearly fits the broad definition of "using a biotechnological system to make 

products" such that the cultivation of plants may be viewed as the earliest biotechnological 
enterprise. Agriculture has been theorized to have become the dominant way of producing 
food since the Neolithic Revolution. The processes and methods of agriculture have been 
refined by other mechanical and biological sciences since its inception. 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

  

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

- To make students understand about the Recombinant strain, Enzyme, 
Microbiology 

- To make them know the interest of bio-technology application for living  

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

-Can be understanding how to do experiment biotechnology 
- 

karbriyaymuxviC¢a 

Course Description 

 Introduction to Biotechnology is a laboratory-based course integrating the 
fundamental concepts of the life and physical sciences with the technical skills needed for 
postsecondary education and to work in a modern laboratory.   
 

lT§plEdlnisSitTTYl)an 

Student Outcome 

Upon successful completion of the courses in this discipline, the student will have 
acquired the following knowledge and skills: 

      .    Develop a results-oriented resume highlighting transferable skills relevant to 
bio-manufacturing positions.  

 Demonstrate effective interviewing skills to obtain employment in the biotech 
industry. 

 Understand and apply techniques to conduct a self-directed job search. 
 Apply scientific method and good experimental design in scientific 

experiments. 
 Understand and demonstrate lab safety procedures. 
 Maintain a lab notebook; describe correct SOPs, GLPs, and other 

documentation required in a biotech lab. 

taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 
Bio-Technology 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbeRgon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

1 

http://en.wikipedia.org/wiki/Agriculture
http://en.wikipedia.org/wiki/Neolithic_Revolution


eBlTI 1 

Session 1 
Interest of Bio-tech 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 2 

Session 2 

Overview of bioconversion 
process 

1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 3 

Session 3 
Sugar are fermented to ethanol 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 4 

Session 4 
Lignocellulose material  1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 5 

Session 5 

Pretreatment 
 

1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 6 

Session 6 
Enzyme 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 7 

Session 7 
Enzyme 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 8 

Session 8 
Enzyme 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 9 

Session 9 
Enzyme 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 10 

Session 10 
Fermentation kinetic 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 11 

Session 11 
Fermentation kinetic 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 12 

Session 12 
Fermentation kinetic 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 13 

Session 13 
Presentation of student work 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 14 

Session 14 
Presentation of student work 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 15 

Session 15 
Presentation of student work 1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 16 

Session 16 
Separation and simultaneous 
enzymatic hydrolysis and 
fermentation  

1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 17 

Session 17 
Separation and simultaneous 
enzymatic hydrolysis and 
fermentation 

1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 18 

Session 18 
Separation and simultaneous 
enzymatic hydrolysis and 
fermentation 

1,5 h Whole Class Teaching   yitsYKa’ fñak;eron 

eBlTI 19 

Session 19 
Treatment to enhance enzyme 
hydrolysis of cellulose  

1,5 h Whole Class Teaching yitsYKa’ fñak;eron 
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eBlTI 20 

Session 20 
 Treatment to enhance enzyme 

hydrolysis of cellulose 
1,5 h Whole Class Teaching yitsYKa’ fñak;eron 

eBlTI 21 

Session 21 
Literature review 1,5h In Lab yitsYKa’ In Lab 

eBlTI 22 

Session 22 
Literature review 1,5h In Lab yitsYKa’ In Lab 

eBlTI 23 

Session 23 
Literature review 1,5h In Lab yitsYKa’ In Lab 

eBlTI 24 

Session 24 
Research Plan 1,5h In Lab yitsYKa’ In Lab 

eBlTI 25 

Session 25 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 26 

Session 26 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 27 

Session 27 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 28 

Session 28 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 29 

Session 29 
Do the experiment  1,5h In Lab yitsYKa’ In Lab 

eBlTI 30 

Session 30 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 31 

Session 31 
Do the experiment  1,5h In Lab yitsYKa’ In Lab 

eBlTI 32 

Session 32 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 33 

Session 33 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 34 

Session 34 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 35 

Session 35 
Do the experiment 1,5h In Lab yitsYKa’ In Lab 

eBlTI 36 Writing report 1,5h In Lab yitsYKa’ In Lab 



Session 36 

eBlTI 37 

Session 37 
Writing report 1,5h In Lab yitsYKa’ In Lab 

eBlTI 38 

Session 38 
Writing report 1,5h In Lab yitsYKa’ In Lab 

eBlTI 39 

Session 39 
Defense 1,5h In Lab yitsYKa’ In Lab 

eBlTI 40 

Session 40 
Defense 1,5h In Lab yitsYKa’ In Lab 

srub 60 hours    

karvaytémøelI 

smtßPaBnisSit 

Assessment 
scheme 

 vtþman¬Attendance¦ 10°¬10%¦ 

 sresrr)aykarN_¬Reports¦ 10°¬10%¦ 

 kareFVIbTbgðaj¬Presentation¦ 05°¬05%¦ 

 sYrpÞal;mat;¬Oral Test¦ 05°¬05%¦ 

 RblgBak;kNþalqmas¬Mid-term Test¦ 20°¬20%¦ 

 RblgbBa©b;qmas;¬Final Exam¦ 50°¬50%¦ 

bBa¢IÉksareyag 

List of References 
1 Gray, K.A. et al. (2006) Bioethanol. Curr. Opin. Chem. Biol 10, 1–6 
2 Herrera, S. (2006) Bonkers about biofuels. Nat. Biotechnol. 24, 755–760 
3 Farrell et al. (2006) Ethanol can contribute to energy andenvironmental goals. Science 311, 506–508 
4 Ogier, J.C. et al. (1999) Ethanol production from lignocellulosicbiomass. Oil Gas Sci Technol 54, 67–94 
5 Yu, Z. and Zhang, H.X. (2004) Ethanol fermentation of acid-hydrolyzedcellulosic pyrolysate with Saccharomyces 
cerevisiae. Bioresour.Technol. 93, 199–204 
6 Sheehan, J. (2001) The road to bioethanol. A strategic perspective ofthe US Department of Energy’s National Ethanol 
Program. InGlycosyl Hydrolases for Biomass Conversion (Himmel, M.E., Baker,J.O. and Saddler, J.N., eds), pp. 2–25, 
American Chemical Society 
7 Fernando, S. et al. (2006) Biorefineries: current status, challenges, andfuture direction. Energy Fuels 20, 1727–1737 
8 Keller, F.A. (1996) Integrated bioprocess development. In Handbook onBioethanol: Production and Utilization 
(Wyman, C.E., ed.), pp. 351–380, (Chapter 16), Taylor & Francis 
9 Mosier, N. et al. (2005) Features of promising technologies forpretreatment of lignocellulosic biomass. Bioresour. 
Technol. 96,1986–1993 
10 Wyman, C.E. et al. (2005) Coordinated development of leading biomasspretreatment technologies. Bioresour. 
Technol. 96, 1959–1966 
11 O ¨ hgren, K. et al. Effect of hemicellulose and lignin removal onenzymatic hydrolysis of steam-pretreated corn 
stover. Bioresour.Technol. (in press) http://www.sciencedirect.com/science/journal/09608524 
12 So¨derstro¨m, J. et al. (2005) Separate versus simultaneoussaccharification and fermentation of two-step steam 
pretreatedsoftwood for ethanol production. J. Wood Chem. Technol. 25, 187–202 
13 Wingren, A. et al. (2005) Effect of reduction in yeast and enzymeconcentrations in a simultaneous-saccharification-
and-fermentationbasedbioethanol process – technical and economic evaluation. Appl.Biochem. Biotechnol. 121, 485–
499 
14 Schell, D.J. and Duff, B. (1996) Review of pilot plant programs forbioethanol conversion. In Handbook on 
Bioethanol: Production andUtilization (Wyman, C.E., ed.), pp. 381–394, (Chapter 17), Taylor &Francis 
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taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

 
General English (New Cutting Edge, Pre-Intermediate)   

mUlehtu 

Rationale 

General English is by far most important subject, which covers 
a variety of skills in English. It is employed to improve 
students’ knowledge in English in year three.  

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

 
The course used here is intended to equip students with both Linguistic 
and communicative competency.  

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

Theoretically, General English is the crucial subject as it covers multi-skills as writing, 
Listening, Reading and Speaking. 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

At the end of this course students will be able to:  
- practice using various English grammatical structures  
- recognize various language terms  
- practice speaking, writing and listening skills  
  

karbriyaymuxviC¢a 

Course Description 

By far General English is very important subject used for students in bachelor’s 
English programme as it will provide students with both language and skills that 
they can master it in the English context. 

lT§plEdlnisSitTTYl)an 

Student Outcome 

By the end of the course student will be able to:  
- Improve skills doing listening  
- Improve reading speed and skills  
- Practice doing exercises  
- Identify the structure of vocabulary and language itself.  

 

 

taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbegon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

Class Orientation  

Module 11: The best 

things in life 

 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 2 

Session 2 

Reading and vocabulary  

Hobbies and interests 

Reading 

When an Interest becomes 

1:30 h 

 

 

Whole Class 

Teaching 

 

Chey Ratha 

Classroom 

 

 

1 



an Obsession  

eBlTI 3 

Session 3 

Language focus 1 

Gerunds (-ing forms) after 

verbs of liking and disliking 

Language focus 2 

Like doing and would like to 

do 

 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 4 

Session 4 

Grammar Practice 

Practice on like and would like 

Reading and Speaking 

Task: Survey about the 

most important things in 

life 

Wordspot (like) 

Practice Exercises in 

Module 1 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 5 

Session 5 

Module 12: Got to have it! 

Vocabulary 

Every objects  

Reading 

The World’s Most Popular 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 6 

Session 6 

 Language focus 1 

Present simple passive  

Language focus 2 

Past simple passive 

 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 7 

Session 7 

Reading and speaking 

Task: Decide what you 

need for a jungle trip 

Fact file: Bedaira 

Taking part in Survival 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 8 

Session 8 

Real life 

Listening 

Making suggestions 

Practice Exercises in 

Module 2 

Assignment given  

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 9 

Session 9 
Module 13: Choosing the 

right person 

Vocabulary and speaking 

Personal characteristics 

Listening 

Interview with the manager 

of Vacation Express 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 



eBlTI 10 

Session 10 
Language Focus 1 

Present perfect continuous 

with how long, for and since 

 

Reading 

Looking for work with 

Vacation Express 

Midterm exam 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 11 

Session 11 
Language Focus 2 

Present perfect continous 

and Present perfect simple 

Wordspot (how) 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 12 

Session 12 
Reading, speaking, and 

writing 

Task: Choosing a manager 

for a pop group 

Finding out who want to 

become manager of SPOTS! 

Completing an application 

form 

 Practice Exercises in 

Module 3 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 13 

Session 13 
Module 14: Money, 

money, money 

Vocabulary and speaking 

Money 

Reading 

Money Facts  

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 14 

Session 14 
Language focus 1 

Past perfect 

Practice 

Reading jokes  

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 15 

Session 15 
Language focus 2 

Past time words 

Newspaper headlines 

Speaking 

Task: Tell a story from 

pictures 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 16 

Session 16 
Wordspot (make) 

Listening  

Real life 

Dealing with money 

Practice Exercises in 

Module 4 

1:30 h  Chey Ratha Classroom 

eBlTI 17 

Session 17 
Module 15:Imagine . . . 

Reading  1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

2 



The story of a song  

Song: Imagine  

eBlTI 18 

Session 18 
Language focus 1 

Conditional sentences with 

would 

Language focus 2 

will and would 

Assignment due date  

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 19 

Session 19 
Reading and speaking 

Task: Choose people to 

start a space colony 

Discussion: Who the best 

candidates and why. 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

eBlTI 20 

Session 20 
Consolidation Modules 

11-15 

Review 

1:30 h 
Whole Class 

Teaching 
Chey Ratha Classroom 

srub 30 Hours    

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

 
Attendance                                                    10% 
Homework and quiz                                   10% 
Assignment                                                   10% 
Mid-term                                                       20 % 
Final Exam                                                     50% 
……………………………………………………………………… 
Total                                                                100% 
 

bBa¢IÉksareyag 
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taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

bec©kviTüa វេចខ្ចប់ 
Packaging Technology 

mUlehtu 

Rationale 

¬bBa¢ak;BImUlehtuEdlnaM[mankarbBa©ÚlmuxviC¢aenHkñúgkmµviFIsikSa¦ 

(Provide the reason why this course is  included into the curriculum) 
This course is very important for student,who will  become manager in food processing  to preserve food, keep 
quality and safety for longe shelf life and  good handling for transport. 
 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

¬enAcugbBa©b;énmuxviC¢a etIcMeNHdwgGVIEdlnisSitnwgTTYl)an?¦ 

(At the end of the course, what knowledge will the students acquire?)  
  student will gain knowledge of: physical properties and microbiology of food. Oxydation of foods,Food 
Packaging materials,Paper and paper board containers,Metal containers, Glass containers,Plastic containers, 
New trends in the Technology of food Presservation, Retortable Packaging, Aseptic Packaged Foods, Free 
Scavenging Packaging,Frozen Food and Oven-Proof Trays,Gas Exchange Packaging, Vaccuum Packaging, 
Packaging Fresh and Processed Foods: Fruits, Vegetables, Fresh Meat, Meat By-Products, Sea Food Products, 
Dairy Products,Cake and Snack Foods,Physical Distribution of Packaged foods. 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

¬enAcugbBa©b;énmuxviC¢a etInisSitnwgmansmtßPaBBiBN’naGMBIGVIxøH?¦ 

(At the end of the course, what will the students able to describe?) 
Students are able to manage Food Packaging Technology, use approrpiate kind of Packaging Materials from 
fresh Fruits, Vegetables, Fresh Meat, Process foods all kind. 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

¬enAcugbBa©b;énmuxviC¢a etInisSitnwgmansmßPaBeFVIGVIxøH?¦ 
(At the end of the course, what will the students able to do?) 
Student are able to implement  presserve foods, knows physical properties and microbiology of food. Oxydation 
of foods, selection of right packaging materials for the right foods from fresh fruit and vegetables, meat to 
processed food with available packaging materials and packaging equipments. 

karbriyaymuxviC¢a 

Course Description 

¬briyayBImatikasMxan;²EdlRtÚvbeRgon¦ 

(Decribe main contents to be taught) 
-Physical properties and microbiology of food.  
-Oxydation of foods, 
-Food Packaging materials: Paper and paper board containers,Metal containers, Glass containers,Plastic 
containers, 
- Packaging and Energy consumption 
-Packaging System and Technology of Food materials 
- New trends in the Technology of food Presservation,  
-Retortable Packaging,  
-Aseptic Packaged Foods,  
-Free Scavenging Packaging, 
-Frozen Food and Oven-Proof Trays, 
-Gas Exchange Packaging,  
-Vaccuum Packaging, 
-Packaging Fresh and Processed Foods: Fruits, Vegetables, Fresh Meat, Meat By-Products, Sea Food Products, 
Fish Meat- by products,Dairy Products,Cake and Snack Foods, 
-Physical Distribution of Packaged foods. 

 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 

¬enAeBlbBa©b;muxviC¢aenH etInisSitnwgecHGVIxVH?¦ 

(On the completion of the course, what will the students expect?) 
Students have ability to become  manager in Farm/food processing establishment from raw material-processed 
and packed food by selection of packaging technologies and kind of packaging materials with natural property of 
foods.  

 

1 



taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 

Food Packaging 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbeRgon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

Introduction of food 
packaging 
 

1h 30 min Lectures presentation  
and photos 

Pich Chan Room at the  
UBB 

eBlTI 2 

Session 2 

Physical properties of food 1h 30 min Lectures presentation  
and photo, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 3 

Session 3 

Microbiology of food.  
 

1h 30 min Lectures presentation  
and photos some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 4 

Session 4 

Oxydation of foods, 1h 30 min Lectures presentation  
and photos some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 5 

Session 5 

Introduction of new food 
Packaging materials 
 

1h 30 min Lectures presentation  
and photos some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 6 

Session 6 

Paper and paper board 
containers, 

1h 30 min Lectures presentation  
and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 7 

Session 7 

Paper and paper board 
containers(Cont.) 

1h 30 min Lectures presentation  
and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 8 

Session 8 

Metal containers, 1h 30 min Lectures presentation  
and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 9 

Session 9 
Metal containers,( Cont.) 1h 30 min Lectures presentation  

and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 10 

Session 10 
Glass containers 1h 30 min Lectures presentation  

and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 11 

Session 11 
Plastic containers, 1h 30 min Lectures presentation  

and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 12 

Session 12 
Plastic containers (Cont.) 1h 30 min Lectures presentation  

and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 13 

Session 13 
 
Packaging and Energy 
consumption 

1h 30 min Lectures presentation  
and photos, some 
practice 

Pich Chan Room at the  
UBB 

eBlTI 14 

Session 14 
-Packaging System and 
Technology of Food 
materials 
 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 



eBlTI 15 

Session 15 
- New trends in the 
Technology of food 
Presservation,  
 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 16 

Session 16 
-Retortable Packaging,  
 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 17 

Session 17 
Retortable Packaging( 
Cont.) 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 18 

Session 18 
-Aseptic Packaged Foods,  
 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 19 

Session 19 
 
Aseptic Packaged Foods, 
( cont.) 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 20 

Session 20 
Free Scavenging 
Packaging 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 21 

Session 21 
Free Scavenging 
Packaging,( cont.) 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 22 

Session 22 
-Frozen Food and Oven-
Proof Trays, 
 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 23 

Session 23 
Gas Exchange Packaging, 1h 30 min Lectures presentation  

and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 24 

Session 24 
Vaccuum Packaging, 1h 30 min Lectures presentation  

and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 25 

Session 25 
Packaging Fresh and 
Processed Foods: Fruits 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 26 

Session 26 
Packaging Fresh and 
Processed Foods: 
Vegetables 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 27 

Session 27 
Packaging Fresh and 
Processed Foods: 
Frsh Meat, Meat  
By-Products, 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 28 

Session 28 
Sea Food Products, 
Fish Meat- by products,  
 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 29 

Session 29 
Dairy Products, Cake and 
Snack Foods, 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

eBlTI 30 

Session 30 
Physical Distribution of 
Packaged foods. 

1h 30 min Lectures presentation  
and photos, some 

practice 

Pich Chan Room at the  
UBB 

srub 45 em:ag    

2 



karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

¬etIGñkvaytémøsmtßPaBnisSity:agdUemþc?¦ 

(How do you assess the ability of the students?) 
 

 vtþman (Attendance)     10% 
 kic©kar (Assignment)      20% 
 RbLgBak;kNþalqmas (Mid-term Exam) 20% 
 RbLgbBa©b;qmas (Final Exam) 50% 

 

bBa¢IÉksareyag 

List of References 

¬rayeQµaHesovePAsMxan;²sRmab;[nisSitGan¦ 

(List important books for the students to read) 

eQµaHGñkniBn§ ¬qñaMe)aHBumÖ¦> cMNgeCIgesovePA. kEnøge)aHBum<¼eQµaHeragBum<. RbeTsEdle)aHBum<. 

Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country. 

 

1. Takashi Tadoya, Kanagawa University Hiratsuka, Japan, 1990, Food Packaging, Academic Press, INC, San 

Diego, Boston, New York, London, Sedney, Tokyo, Toronto. 

2. Donald L. Downing, PH.D. Prof. of Food Precessing, 1996, A complete Course in Canning, CTI Publication, 

INC, USA. 

3. J.Scott Smith and Y.H.Hui, 2004, Food Processing, Principles and Applications.Blackwell Publishing, USA. 

4. K.A. Buckle, Ass.Prof. School of Food Science and Technology,1985, Diagnosis of Spoilage in Canned Foods 

and Related Products.National Library of Australia, Card Number and ISBN 0 9597441 8 5. 

5. Frances Pouch Downes and Keith Ito, 2001. Compendium of  Methods for the Microbilogical Examination 

of Foods. American Public Health Association, UAS. 
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taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

Gnam½y nig bTbBaØtþi 

Sanitation and Regulation( Total Quality Control of Agricultural Product) 

mUlehtu 

Rationale 

¬bBa¢ak;BImUlehtuEdlnaM[mankarbBa©ÚlmuxviC¢aenHkñúgkmµviFIsikSa¦ 

(Provide the reason why this course is  included into the curriculum) 
This course is very important for student,who will be become manager in food 
processing/farming establishment 
or  work in food control authority. 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

¬enAcugbBa©b;énmuxviC¢a etIcMeNHdwgGVIEdlnisSitnwgTTYl)an?¦ 

(At the end of the course, what knowledge will the students acquire?)  
To train student total quality management  on safety and quality control from farm to 
table based on international guideline and practice for international market access. 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

¬enAcugbBa©b;énmuxviC¢a etInisSitnwgmansmtßPaBBiBN’naGMBIGVIxøH?¦ 

(At the end of the course, what will the students able to describe?) 

Student will understand on:  hygiene, good manufacturing practice, hazard analysis critical 
control point, quality assurance on food safety and quality from farm to table, SPS-
agreement/measure to international food trade, 
Cambodian law and sub- decreerelated to food safety from farm totable. 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

¬enAcugbBa©b;énmuxviC¢a etInisSitnwgmansmßPaBeFVIGVIxøH?¦ 
(At the end of the course, what will the students able to do?) 

Student are able to implement  safety requirement and  total quality management system 
on farm and food establishement based on international guideline practices to access thier 
produt in international market. On the other hand,student are able work as inpector in food 
control authority. 

karbriyaymuxviC¢a 

Course Description 

¬briyayBImatikasMxan;²EdlRtÚvbeRgon¦ 

(Decribe main contents to be taught) 

 
Total Quality Management (TQM)  
Quality Control (QC) 
Quality control circle ( QC circle)  
Quality Assurance (QA) 
Ingredient Specifications and Supplier Certification Program 
Statistical Methods  of Quality  Control in the Food Industry 
Manufacturing Audits: Control of Processing Operations 
5 S 
Good agricultural practice( GAP) 
Good farm practice ( GFP) 
Good Hygiene practice ( GHP) 
Good Manufacturing practice( GMP) 
Hazard Analysis Critical Control Point ( HACCP) 
 Product Quality  Audits at the Retail Level 
Sanitary and Phytosanitary Agreement/WTO 
Sanitary and Phytosanitary Measures 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 

¬enAeBlbBa©b;muxviC¢aenH etInisSitnwgecHGVIxVH?¦ 

(On the completion of the course, what will the students expect?) 

Student will understand on total quality management of food safety and quality from farm 
to table based on international guideline and practice to access international food 
trade.They will become manager in food processing or government official in food control 
authority. 1 



taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbegon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

-Total Quality Management 
(TQM) 
-Quality Control (QC) 
-Quality control circle ( QC 
circle) 

90 mn  Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 2 

Session 2 

-Total Quality Management 
(TQM) 
-Quality Control (QC) 
-Quality control circle ( QC 
circle) 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 3 

Session 3 

-Good agricultural practice 
( GAP)/ Good farm practice  
( GFP) 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 4 

Session 4 

-Good agricultural practice( 
GAP)/ Good farm practice ( GFP 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 5 

Session 5 

-Good agricultural practice     
( GAP)/ Good farm practice       
( GFP) 

90 mn Lectures and  
photo 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 6 

Session 6 

-Good agricultural practice( 
GAP)/ Good farm practice ( GFP 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 7 

Session 7 

-Quality Assurance (QA) 

-Ingredient Specifications and 
Supplier Certification Program 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 8 

Session 8 

-Quality Assurance (QA) 

-Ingredient Specifications and 
Supplier Certification Program 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 9 

Session 9 

-Quality Assurance (QA) 

-Ingredient Specifications and 
Supplier Certification Program 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 10 

Session 10 

-Quality Assurance (QA) 

-Ingredient Specifications and 
Supplier Certification Program 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 11 

Session 11 

 

-Manufacturing Audits: Control 
of Processing Operations 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 12 

Session 12 

 

-Manufacturing Audits: Control 
of Processing Operations 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 13 

Session 13 
-Good Manufacturing practice( 
GMP) 
Good Hygiene Practice ( GHP) 
5 S 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 



eBlTI 14 

Session 14 
-Good Manufacturing practice( 
GMP) 
Good Hygiene Practice ( GHP) 
5 S 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 15 

Session 15 
-Good Manufacturing practice( 
GMP) 
Good Hygiene Practice ( GHP) 
5 S 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 16 

Session 16 

Mit-Term 90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 17 

Session 17 
-Good Manufacturing practice( 
GMP) 
Good Hygiene Practice ( GHP) 
5 S 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 18 

Session 18 
Hazard Analysis Critical Control 
Point ( HACCP) 
The HACCP 12 Tasks... 
The HACCP system is based on  
7 principles: 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 19 

Session 19 
Hazard Analysis Critical Control 
Point ( HACCP) 
The HACCP 12 Tasks... 
The HACCP system is based on  
7 principles: 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 20 

Session 20 

Hazard Analysis Critical Control 
Point ( HACCP) 
The HACCP system is based on  
7 principles:( continue) 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 21 

Session 21 
Hazard Analysis Critical Control 
Point ( HACCP) 
The HACCP system is based on  
7 principles:( continue) 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 22 

Session 22 

Hazard Analysis Critical Control 
Point ( HACCP) 
Evaluation of implemented 
HACCP plan 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 23 

Session 23 
Hazard Analysis Critical Control 
Point ( HACCP) 
Evaluation of implemented 
HACCP plan 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 24 

Session 24 
Sanitary and Phytosanitary 
Agreement/WTO 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 25 

Session 25 
Sanitary and Phytosanitary 
Agreement/WTO 
 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 26 

Session 26 

Sanitary and Phytosanitary 
Agreement/WTO 
 Codex Alimentarius 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 27 

Session 27 
Sanitary and Phytosanitary 
Agreement/WTO 
 Codex Alimentarius 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 28 

Session 28 
Sanitary and Phytosanitary  
Agreement: OIE 
 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

2 



eBlTI 29 

Session 29 
Sanitary and Phytosanitary 
Agreement: IPPC 
 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

eBlTI 30 

Session 30 
Sanitary and Phytosanitary 
Measures of Cambodia 
 Laws 
sub-degrees 
Prakas 

90 mn Lectures and 
presentation 

Pich Chan Room at the  
UBB 

srub 45 em:ag 
   

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

¬etIGñkvaytémøsmtßPaBnisSity:agdUemþc?¦ 

(How do you assess the ability of the students?) 
 

  (Attendance)     10% 
  (Assignment)      10% 
  (Mid-term Exam) 10% 
 Final Exam) 70% 

 

bBa¢IÉksareyag 
List of References 

¬rayeQµaHesovePAsMxan;²sRmab;[nisSitGan¦ 

(List important books for the students to read) 

eQµaHGñkniBn§ ¬qñaMe)aHBumÖ¦> cMNgeCIgesovePA. kEnøge)aHBum<¼eQµaHeragBum<. RbeTsEdle)aHBum<. 

Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country. 
1/ Food Hygiene, Basic Texts Third Edition 

2003. Joint FAO/WHO Food Standards Programme 
CODEX ALIMENTARIUS COMMISSION 

2/. Dr. Rechard Bonne:  Guidelines on HACCP, GMP and GHP for ASEAN Food SMEs,2005 
A GUIDE OF GOOD PRACTICES FOR THE PRODUCTION OF FOOD THAT IS SAFE FOR HUMAN CONSUMPTION 

EC-ASEAN Economic Cooperation Programme on Standards, Quality & Conformity Assessment 
 (Asia/2003/069-236) 

3/.Recommended International code of practice, General Principles of Food Hygiene. 
CAC,RCP 1-1969, Rev.3 (1997), Amended 1999.Training in Integrated Quality System Development for Agri- 
food Processing Industries of ASEAN’s SMEs. 
                      4/. Hazard Analysis and Critical Control Point (HACCP) System and Guideline for its Application. 
Annex to CAC/RCP 1-1969, Rev. 3 (1997) , Training in Integrated Quality System Development for Agri- 
food Processing Industries of ASEAN’s SMEs. 
                   5/. Training in the Application of the HACCP Method, Training of Trainers Manual. 

 EC-ASEAN Economic Cooperation Programme on Standards, Quality and Conformity Assessment  
Food Sub-Programme, CONTRACT REFERENCE ASIA/2003/069-236. 
                    6/. General presentation by SANCO: http://ec.europa.eu/food/training/good_hygiene_practice_en.htm 
                    7/.GHP/GMP & HACCP guidelines in English: http://ec.europa.eu/food/training/haccp_en.pdf  
                    8/.www.wto.org/sps-Agreement 
                    9/. www.Codexalimentarius.net 
                    10/.www.oie.itn 
                    11/.www. ippc.itn 

                    12/esoePAENnaMGMBI s5/ RksYg]sSaEr:nigfaml/mCÄmNÐlpliPaBCatiénkm<úCa/ 2006 
                    13/.J. Andre Vasconcellos, 2005, Boca Raton  London  New York  Washington,  D.C. Quality  
Assurance  for the Food Industry, A Practical Approach, 
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CCOOUURRSSEE  OOUUTTLLIINNEE  

 Faculty 
 

Agriculture and food 
Processing 
 
Department 
Horticulture, Animal 
Science and Food 
Processing 

 

Year of Study 4 and 3 

 

Semester I 
 

 

Course Code :  Elective Course 
 

Course Title:  Grain Logistics and Trade 
 

Credit:   3 (3.0)         ,      Equal:  45 Hours¦ 

 
Prerequisite:  Compulsory 

 

Coordinated Lecturer:  Yoo Sang 
 
Invited Lecturer1 : _________________________________ 
 
Invited Lecturer2 :   ________________________________ 
 
Invited Lecturer3 : _________________________________ 

 

Guest Speaker1 : __________________________________ 
 
Guest Speaker2: __________________________________ 
 

UBB University of Battambang 



Module Description Form 
 

Course Title 

 

Grain Logistics and Trade 

 

Rationale 

 (Provide the reason why this course is  included into the 
curriculum) 

This  lecture is basic course for the sutudents of Faculty  of Agriculture 

and Food Propcessing which is necessary for the grains like Corn and 
Rice that are more importnat than those production. That is closely 
related with between  former Post Harvest Technology and the grain 
quality control, logistics and international trade. 

 

Overall Course 
Aim or Objective 

 (At the end of the course, what knowledge will the 
students acquire?)  
To provide students under the faculty of Agriculture and Food 

Processing  with basic knowledge of Grain Quality Management, 

Logistics and International Trade. 

Theoretical 
Objectives 

 (At the end of the course, what will the students able 
to describe?) 

Student will be able to describe the basic Knowledge of Grain 
Quality, Trade and Logistics. 

Practical 
Objectives 

 (At the end of the course, what will the students 
able to do?) 

They also understand diversified grains such as Paddy Rice, 
Corn and Soybean. 

Course Description  (Decribe main contents to be taught) 
This course deals with and gives understand of basic concept of; 

Major Logistic Component ,  Logistics System Design & Management, 

Logistics Technology Development, Uniform Grain Storage, Practice, 

Identity preserved Logistical Overview, Infrastructure & Port 

Development , Quality Management, Grading Spec. System of Rice, 

Standards for International Trade for Rice,  

Student Outcome (On the completion of the course, what will the 
students expect?) 
Students  will understand not only the importance of Post Harvest 
Technology but Grain Quality Management also Logistics and Local 
and International Trade so that they can work at the grainlogistics 
company and also they can run a private trade business by 
themselves 



 Module Learning Plan 
Course 

title: 

 

Grain Logistics and Trade 

Sessions Contents Duration Teaching method Lecturers Place 

Session 1 Logistics: 
Major Logistic Component 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 2 Logistics System Design & 

Management 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 3 Logistics Technology 

Development 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 4 Transportation System 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 5 Uniform Grain Storage 

Practice 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 6 Bulk and Container 
Transportation 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 7 Identity preserved Logistical 

Overview 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 8 By-product Logistics 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 9 Infrastructure & Port 
Development 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 10 Quality Management 
Grading Spec. System of Rice 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 11 Standards for International 
Trade for Rice 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 12 (CAC) Codex Alimentarius 

Commission Standard 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 13 Essential Composition & 

Quality Factors 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 14 (SPS) Sanitary and Phyto-

Sanitary) Requirement 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 15 Mid-term 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 16 Fumigation and Grain Protect 

Quality Standard for Corn & 

Soybean 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 17 Grain Inspection Equipment 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 18 Cambodia Rice  90 mn Lecture with 

LCD 

Yoo Sang classroom 



Cambodia Economy of Rice 

Session 19 Cambodia Rice Export Policy 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 20 Cambodia Rice Problem 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 21 Helping Cambodia Farmers 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 22 Marketing 

Rice Uses 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 23 Marketing Channels & 

Constraint 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 24 World Market and Trade 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 25 The Global Market  & Trend 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 26 Marketing  Tools and Risk 

Management 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 27 Trade 

How to procure Grains 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 28 General Provisions for Bidding 

Standard and Contract Terms 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 29 Basic document Employed by 

the Grain Trade, Standard 

Charter Parties 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 30 Summary of the Lectures 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Total ៤៥ ម ៉ោង    

Assessment 

scheme 

(How do you assess the ability of the students?) 

 

The Percentage of Attendance  10% 
Assignment Report       20%  
Midterm Examination   20% 

Final Examination    50% 
 
 
 
 
 
 
 

 
 



 
List of References 

 

 (List important books for the students to read) 
Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country. 

 
 

1)- IDENTITY PRESERVED GRAIN LOFISTICAL  

     Heidi Reichert* Transportation Services Branch United States Department of Agriculture 

And Kimberly Vachal Upper Great  Plains Transportation Institute North Dakota State University,  

Washington, DC January 27 – 28 -  2003 

 

2)- Logistics & Trade Of PADDY/RICE  

 

3)- IRRI Rice Grain Qualit,  By JF Rickman and M Gummert, IRRI, Los Banos Philippines 

 

4)- Buying U.S. Grains Importer Manual, ©2008 U.S. Grains Council. All Rights Reserved. 1400 K 

Street NW, Suite 1200, Washington, DC 20005 

 

5)- Logistics Process of Imported Grains, Yoo Sang(2007), Graduate School of Business 

Administration, Inha University, Incheon, Korea 

 

6)-Grain Trading Systems and Market Information, FAO/University of Pretoria workshop 

Presented by Stephen Kiuri Njukia , RATES Program, March 23rd – 24th , 2006  

 

7)- USDA Grain:World Markets and Trade 

 

8)-Cambodia_Rice Export Policy 

 

9)-Grain Handling and Transportation System, Prepared by WESTAC, Published May 1998 

 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

CCOOUURRSSEE  OOUUTTLLIINNEE  

 Faculty 
 

Agriculture and food 
Processing 
 
Department 
Horticulture, Animal 
Science and Food 
Processing 

 

Year of Study 4 and 3 

 

Semester I 
 

 

Course Code :  Elective Course 
 

Course Title:  Grain Logistics and Trade 
 

Credit:   3 (3.0)         ,      Equal:  45 Hours¦ 

 
Prerequisite:  Compulsory 

 

Coordinated Lecturer:  Yoo Sang 
 
Invited Lecturer1 : _________________________________ 
 
Invited Lecturer2 :   ________________________________ 
 
Invited Lecturer3 : _________________________________ 

 

Guest Speaker1 : __________________________________ 
 
Guest Speaker2: __________________________________ 
 

UBB University of Battambang 



Module Description Form 
 

Course Title 

 

Grain Logistics and Trade 

 

Rationale 

 (Provide the reason why this course is  included into the 
curriculum) 

This  lecture is basic course for the sutudents of Faculty  of Agriculture 

and Food Propcessing which is necessary for the grains like Corn and 
Rice that are more importnat than those production. That is closely 
related with between  former Post Harvest Technology and the grain 
quality control, logistics and international trade. 

 

Overall Course 
Aim or Objective 

 (At the end of the course, what knowledge will the 
students acquire?)  
To provide students under the faculty of Agriculture and Food 

Processing  with basic knowledge of Grain Quality Management, 

Logistics and International Trade. 

Theoretical 
Objectives 

 (At the end of the course, what will the students able 
to describe?) 

Student will be able to describe the basic Knowledge of Grain 
Quality, Trade and Logistics. 

Practical 
Objectives 

 (At the end of the course, what will the students 
able to do?) 

They also understand diversified grains such as Paddy Rice, 
Corn and Soybean. 

Course Description  (Decribe main contents to be taught) 
This course deals with and gives understand of basic concept of; 

Major Logistic Component ,  Logistics System Design & Management, 

Logistics Technology Development, Uniform Grain Storage, Practice, 

Identity preserved Logistical Overview, Infrastructure & Port 

Development , Quality Management, Grading Spec. System of Rice, 

Standards for International Trade for Rice,  

Student Outcome (On the completion of the course, what will the 
students expect?) 
Students  will understand not only the importance of Post Harvest 
Technology but Grain Quality Management also Logistics and Local 
and International Trade so that they can work at the grainlogistics 
company and also they can run a private trade business by 
themselves 



 Module Learning Plan 
Course 

title: 

 

Grain Logistics and Trade 

Sessions Contents Duration Teaching method Lecturers Place 

Session 1 Logistics: 
Major Logistic Component 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 2 Logistics System Design & 

Management 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 3 Logistics Technology 

Development 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 4 Transportation System 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 5 Uniform Grain Storage 

Practice 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 6 Bulk and Container 
Transportation 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 7 Identity preserved Logistical 

Overview 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 8 By-product Logistics 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 9 Infrastructure & Port 
Development 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 10 Quality Management 
Grading Spec. System of Rice 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 11 Standards for International 
Trade for Rice 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 12 (CAC) Codex Alimentarius 

Commission Standard 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 13 Essential Composition & 

Quality Factors 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 14 (SPS) Sanitary and Phyto-

Sanitary) Requirement 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 15 Mid-term 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 16 Fumigation and Grain Protect 

Quality Standard for Corn & 

Soybean 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 17 Grain Inspection Equipment 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 18 Cambodia Rice  90 mn Lecture with 

LCD 

Yoo Sang classroom 



Cambodia Economy of Rice 

Session 19 Cambodia Rice Export Policy 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 20 Cambodia Rice Problem 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 21 Helping Cambodia Farmers 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 22 Marketing 

Rice Uses 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 23 Marketing Channels & 

Constraint 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 24 World Market and Trade 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 25 The Global Market  & Trend 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 26 Marketing  Tools and Risk 

Management 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 27 Trade 

How to procure Grains 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 28 General Provisions for Bidding 

Standard and Contract Terms 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 29 Basic document Employed by 

the Grain Trade, Standard 

Charter Parties 

90 mn Lecture with 

LCD 

Yoo Sang classroom 

Session 30 Summary of the Lectures 90 mn Lecture with 

LCD 

Yoo Sang classroom 

Total ៤៥ ម ៉ោង    

Assessment 

scheme 

(How do you assess the ability of the students?) 

 

The Percentage of Attendance  10% 
Assignment Report       20%  
Midterm Examination   20% 

Final Examination    50% 
 
 
 
 
 
 
 

 
 



 
List of References 

 

 (List important books for the students to read) 
Author’s Name (Year of Publication). Title of Books. Name of Publishing Company. Country. 

 
 

1)- IDENTITY PRESERVED GRAIN LOFISTICAL  

     Heidi Reichert* Transportation Services Branch United States Department of Agriculture 

And Kimberly Vachal Upper Great  Plains Transportation Institute North Dakota State University,  

Washington, DC January 27 – 28 -  2003 

 

2)- Logistics & Trade Of PADDY/RICE  

 

3)- IRRI Rice Grain Qualit,  By JF Rickman and M Gummert, IRRI, Los Banos Philippines 

 

4)- Buying U.S. Grains Importer Manual, ©2008 U.S. Grains Council. All Rights Reserved. 1400 K 

Street NW, Suite 1200, Washington, DC 20005 

 

5)- Logistics Process of Imported Grains, Yoo Sang(2007), Graduate School of Business 

Administration, Inha University, Incheon, Korea 

 

6)-Grain Trading Systems and Market Information, FAO/University of Pretoria workshop 

Presented by Stephen Kiuri Njukia , RATES Program, March 23rd – 24th , 2006  

 

7)- USDA Grain:World Markets and Trade 

 

8)-Cambodia_Rice Export Policy 

 

9)-Grain Handling and Transportation System, Prepared by WESTAC, Published May 1998 
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2
³ _____________________________________ 
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 UBB University of Battambang 



 

taragBiBN’naGMBImuxviC¢a 

Course Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

 
Food Preservation 

mUlehtu 

Rationale 

The program intents to provide students essential knowledge and/or know-how in performing their job in 
any field related to Food. Food Preservation is an important course providing scientific approach used in 
food processing or food technology.  
 
 
 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

This course arms at training students on food preservation techniques. It is designed to provide a feeling 
for the variety of techniques arming at microbiological and/or biochemical stability, to enable students to 
recognize different food transformation process, and to lay a foundation for further study. 

 
 
 

karbriyaymuxviC¢a 

Course Description 

The course consists of 4 majors components :  
1. Introduction to food preservation 
2. Techniques of physical process 

2.1. Heat treatments (pasteurization, sterilization) 
2.2. Cold treatments (refrigeration, freezing) 
2.3. Dehydration/Drying 
2.4. Modified-controlled Atmosphere packaging 
2.5. Removal of bacteria by filtration 
2.6. Electromagnetic radiation (microwave, ultraviolet, ionization, infrared radiation) 

3. Techniques of chemical and biological process 
3.1. Salting, adding of sugar, vinegar or alcohol 
3.2. Food additives 
3.3. Smoking 
3.4. Lactic fermentation 
3.5. Alcohol fermentation 

4. Comparison analysis on food preservation techniques 
 
 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

Students will learn :  
1- Approach to preserve foods or to develop foods from different raw materials 
2- Advantages and limitations of different food preservation techniques 

 
 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

Students will learn to :  
1- Transform some fruits using solar dryer and other equipments. 
2- Do document research on the fermentation of cucumbers and cabbages 
 

 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 
 
 
 
 
 
 

 

Upon the completion of the course,  students will be able to :  
1- Develop or preserve different kinds of foods from raw materials (especially fruits, vegetables, 

cereals and fish) 
2- Know why and which preservation techniques should be chosen facing to real 

situation/problems 
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taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
Food preservation 1 
(Physical process) 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

Duration 

viFIsa®sþbegon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

Introduction to food 

preservation  

Term & definition 

1.5  h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 2 

Session 2 

Food spoilage & food 

preservation techniques 

1.5  h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 3 

Session 3 

Heat treatment  

Principal & type of heat 

treatment 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 4 

Session 4 

Safety and quality issues 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 5 

Session 5 

Microbial inactivation 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 6 

Session 6 

Temperature dependence 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 7 

Session 7 

Industrial techniques 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 8 

Session 8 

Industrial techniques 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 9 

Session 9 
Cold preservation 

Introduction 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 10 

Session 10 
Refrigeration-Chilling 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 11 

Session 11 
Freezing 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 12 

Session 12 
Filtration 

Membrane process 

Principle, type of membrane 

filtration, osmosis 

phenomenon 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 13 

Session 13 
Characteristic 

Clogging behavior 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 14 

Session 14 
Polarization 

Effect on food 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

2 



eBlTI 15 

Session 15 
Application with palm fruit 

Post-filtration contamination 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 16 

Session 16 
Modified-controlled 

atmosphere packaging or 

storage 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 17 

Session 17 
Modified-controlled 

atmosphere packaging or 

storage 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 18 

Session 18 
Dehydration - Drying 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 19 

Session 19 
Dehydration - Drying 1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 20 

Session 20 
Comparison of physical 

process 

1.5 h Class teaching 

and exercises 

Neang Pisey Class 

eBlTI 21 

Session 21 
Manufacturing process of 

dried banana and juices 

1.5 h Experiment Neang Pisey Lab 

eBlTI 22 

Session 22 
Application of Drying 

technique : banana 

1.5 h Experiment Neang Pisey Lab 

eBlTI 23 

Session 23 
Application of Drying 

technique : banana 

1.5 h Experiment Neang Pisey Lab 

eBlTI 24 

Session 24 
Application of Drying 

technique : banana 

1.5 h Experiment Neang Pisey Lab 

eBlTI 25 

Session 25 
Application of Drying 

technique : banana 

1.5 h Experiment Neang Pisey Lab 

eBlTI 26 

Session 26 
Application of Drying 

technique : banana 

1.5 h Experiment Neang Pisey Lab 

eBlTI 27 

Session 27 
Application of Drying 

technique : banana 

1.5 h Experiment Neang Pisey Lab 

eBlTI 28 

Session 28 
Application of heat 

treatment  : pineapple juice 

processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 29 

Session 29 
Application of heat treatment  

: pineapple juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 30 

Session 30 
Application of heat treatment  

: pineapple juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 31 

Session 31 
Application of heat treatment  

: pineapple juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 32 

Session 32 
Application of heat treatment  

: pineapple juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 33 

Session 33 
Application of heat treatment  

: pineapple juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 34 

Session 34 
Application of heat 

treatment  : dragon juice 

processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 35 

Session 35 
Application of heat treatment  

: dragon juice processing 

1.5 h Experiment Neang Pisey Lab 
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eBlTI 36 

Session 36 
Application of heat treatment  

: dragon juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 37 

Session 37 
Application of heat treatment  

: dragon juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 38 

Session 38 
Application of heat treatment  

: dragon juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 39 

Session 39 
Application of heat treatment  

: dragon juice processing 

1.5 h Experiment Neang Pisey Lab 

eBlTI 40 

Session 40 
Application of heat treatment  

: dragon juice processing 

1.5 h Experiment Neang Pisey Lab 

srub 60 h    

 
 

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

Attendance                                                    10% 
Assignments                                                  20% 
Mid-term test                                                20% 
Final Examination                                        50% 
Total                                                               100% 

bBa¢IÉksareyag 

List of References 
 
Shafiur Rahman (2007). Handbook of food preservation. 2 ed. Taylor & Francis Group. USA. 
Romeo T. Toledo (2007). Fundamentals of food process engineering. 3 ed. Springer Science & Business Media. New York. 
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KKeeRRmmaaggeemmeerroonn  

CCOOUURRSSEE  OOUUTTLLIINNEE  

mhaviTüal½y 
(Faculty) 
 

ksikmµ nigEkécñGahar 

 

 

ed):adWm:g;    EkécñGahar  
(Department) 

 

qñaMTI 3 
(Year of Study) 

 

qmasTI 1 
(Semester) 
 

 

elxkUdmuxviC¢a³ FPR2307 
(Course Code):  

cMNgeCIgmuxviC¢a³ Quality Assurance 1 

Course Title:         

eRkDIt³  2 (2:0)            ¬ esµI¼Equal       em:ag¼Hours¦ 

(Credit) 

muxviC¢atRmÚv[eronCamun³  

Prerequisite:  Statistics, Microbiology                            

 

saRsþacarüsRmbsRmYl³ Mr. NEANG  Pisey  

(Coordinated Lecturer) 

saRsþacarücUlrYm
1
³    

(Invited Lecturer1) 

saRsþacarücUlrYm
2
³ _________________________________ 

(Invited Lecturer2) 

saRsþacarücUlrYm
3
³ _________________________________ 

(Invited Lecturer3) 

 

vaKµinBiess
1
³ _____________________________________ 

(Guest Speaker1) 

vaKµinBiess
2
³ _____________________________________ 

(Guest Speaker2) 
 UBB University of Battambang 



 

taragBiBN’naGMBImuxviC¢a 

Course Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

 
Quality Assurance 

mUlehtu 

Rationale 

Facing to the globalization and the development of world trade, Quality is becoming crucial for all actors: 
Consumers are more concerned about what they used and/or consume; Industries need to satisfy the 
need of customer/consumer in order to gain their confidence; Authorities try to take measures in order to 
assure the safety and stability of society by means of legislation, standards, guidelines, etc. Many quality 
assurance systems and tools are therefore being implemented in a wide range of firms in order to respond 
to these three principal driving forces. 
 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

This course arms at training students on quality. It is designed to provide a feeling for a variety of quality 
assurance systems and tools used in different firms, especially in food and agricultural sector, to enable 
students to recognize the issues and approach related to quality, and to lay a foundation for further study 
or training. 

 
 
 

karbriyaymuxviC¢a 

Course Description 

The course consists of 6 components :  
1- Introduction to Quality Assurance (Term and definition, Quality management approach, Quality 

assurance systems /tools) 
2- Basic concept of Good Hygienic Practices 
3- 7 QC Tools, 5 Whys, Deming’s Cycle, Process Cartography 
4- Hazard Analysis and Critical Control Points (HACCP) 
5- Total Quality Management (TQM) 
6- ISO 9001: 2000 and ISO 22000: 2005 

 
 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

Students will learn :  
1- Approach to manage the quality in food or agricultural firms  
2- Simple quality assurance tools such as 7 QC tools 
3- Quality assurance systems such as HACCP, TQM and ISO 

 
 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

The practical objectives of the course are to make students to learn to:  
1- Identify root causes of a problem using fish born diagram 
2- Identify the CCP along food chain using CCP decision tree 
 

 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 
 
 
 
 
 
 

 

Upon the completion of the course,  students will be able to :  
1- Get concept of quality, quality assurance and good hygiene practices 
2- Use the 7 QC tools 
3- Recognize the quality assurance systems such as HACCP, TQM and ISO 
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taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
Quality assurance 1 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

Duration 

viFIsa®sþbegon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

Introduction to QA 

Term & definition 

Notion of Quality 

1.5  h Class teaching 

and exercises 

 Class 

eBlTI 2 

Session 2 

Introduction to QA 

Quality management 

approach 

1.5  h Class teaching 

and exercises 

 Class 

eBlTI 3 

Session 3 

Basic concept of Good Hygienic 

Practices 

What is GHP?  

Food hygiene, 

Food contamination 

1.5 h Class teaching 

and exercises 

 Class 

eBlTI 4 

Session 4 

Basic concept of Good Hygienic 

Practices 

Areas examined under GHP 

(1) 

1.5 h Class teaching 

and exercises 

 Class 

eBlTI 5 

Session 5 

Total Quality Management 

Introduction 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 6 

Session 6 

Total Quality Management 

5S 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 7 

Session 7 

Total Quality Management 

5S 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 8 

Session 8 

Total Quality Management 

Visual management 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 9 

Session 9 
Total Quality Management 

KAIZEN 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 10 

Session 10 
Total Quality Management 

KAIZEN  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 11 

Session 11 

Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 12 

Session 12 
Total Quality Management 

7 QC Tools  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 13 

Session 13 

Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 14 

Session 14 
Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 15 

Session 15 
Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 
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eBlTI 16 

Session 16 
Total Quality Management 

7 QC Tools  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 17 

Session 17 
Total Quality Management 

7 QC Tools  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 18 

Session 18 
Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 19 

Session 19 

Total Quality Management 

Reviews 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 20 

Session 20 
Total Quality Management 

Reviews 
1.5 h Class teaching 

and exercises 

 Class 

srub 30 h    

 
 

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

Attendance                                                    10% 
Assignments                                                  20% 
Mid-term test                                                20% 
Final Examination                                        50% 
Total                                                               100% 

bBa¢IÉksareyag 

List of References 
Vasconcellos J. Andres (2005). Quality assurance for food industry: a practical approach. CRC Press LLC. 
Florida. 
 
Codex Alimentarius Commission (2003). Recommended International code of practice general 
principles of food hygiene. CAC/RCP 1-1969, Rev. 4-2003. 
 
Ryu Fukui, Yoko Honda, Harue Inoue and all (2003). Handbook of TQM and QCC. IDB. Japan. 
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KKeeRRmmaaggeemmeerroonn  

CCOOUURRSSEE  OOUUTTLLIINNEE  

mhaviTüal½y 
(Faculty) 
 

ksikmµ nigEkécñGahar 

 

 

ed):adWm:g;    EkécñGahar  
(Department) 

 

qñaMTI 3 
(Year of Study) 

 

qmasTI 1 
(Semester) 
 

 

elxkUdmuxviC¢a³ FPR2307 
(Course Code):  

cMNgeCIgmuxviC¢a³ Quality Assurance 1 

Course Title:         

eRkDIt³  2 (2:0)            ¬ esµI¼Equal       em:ag¼Hours¦ 

(Credit) 

muxviC¢atRmÚv[eronCamun³  

Prerequisite:  Statistics, Microbiology                            

 

saRsþacarüsRmbsRmYl³ Mr. NEANG  Pisey  

(Coordinated Lecturer) 

saRsþacarücUlrYm
1
³    

(Invited Lecturer1) 

saRsþacarücUlrYm
2
³ _________________________________ 

(Invited Lecturer2) 

saRsþacarücUlrYm
3
³ _________________________________ 

(Invited Lecturer3) 

 

vaKµinBiess
1
³ _____________________________________ 

(Guest Speaker1) 

vaKµinBiess
2
³ _____________________________________ 

(Guest Speaker2) 
 UBB University of Battambang 



 

taragBiBN’naGMBImuxviC¢a 

Course Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

 
Quality Assurance 

mUlehtu 

Rationale 

Facing to the globalization and the development of world trade, Quality is becoming crucial for all actors: 
Consumers are more concerned about what they used and/or consume; Industries need to satisfy the 
need of customer/consumer in order to gain their confidence; Authorities try to take measures in order to 
assure the safety and stability of society by means of legislation, standards, guidelines, etc. Many quality 
assurance systems and tools are therefore being implemented in a wide range of firms in order to respond 
to these three principal driving forces. 
 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

This course arms at training students on quality. It is designed to provide a feeling for a variety of quality 
assurance systems and tools used in different firms, especially in food and agricultural sector, to enable 
students to recognize the issues and approach related to quality, and to lay a foundation for further study 
or training. 

 
 
 

karbriyaymuxviC¢a 

Course Description 

The course consists of 6 components :  
1- Introduction to Quality Assurance (Term and definition, Quality management approach, Quality 

assurance systems /tools) 
2- Basic concept of Good Hygienic Practices 
3- 7 QC Tools, 5 Whys, Deming’s Cycle, Process Cartography 
4- Hazard Analysis and Critical Control Points (HACCP) 
5- Total Quality Management (TQM) 
6- ISO 9001: 2000 and ISO 22000: 2005 

 
 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

Students will learn :  
1- Approach to manage the quality in food or agricultural firms  
2- Simple quality assurance tools such as 7 QC tools 
3- Quality assurance systems such as HACCP, TQM and ISO 

 
 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

The practical objectives of the course are to make students to learn to:  
1- Identify root causes of a problem using fish born diagram 
2- Identify the CCP along food chain using CCP decision tree 
 

 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 
 
 
 
 
 
 

 

Upon the completion of the course,  students will be able to :  
1- Get concept of quality, quality assurance and good hygiene practices 
2- Use the 7 QC tools 
3- Recognize the quality assurance systems such as HACCP, TQM and ISO 
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taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
Quality assurance 1 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

Duration 

viFIsa®sþbegon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

Introduction to QA 

Term & definition 

Notion of Quality 

1.5  h Class teaching 

and exercises 

 Class 

eBlTI 2 

Session 2 

Introduction to QA 

Quality management 

approach 

1.5  h Class teaching 

and exercises 

 Class 

eBlTI 3 

Session 3 

Basic concept of Good Hygienic 

Practices 

What is GHP?  

Food hygiene, 

Food contamination 

1.5 h Class teaching 

and exercises 

 Class 

eBlTI 4 

Session 4 

Basic concept of Good Hygienic 

Practices 

Areas examined under GHP 

(1) 

1.5 h Class teaching 

and exercises 

 Class 

eBlTI 5 

Session 5 

Total Quality Management 

Introduction 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 6 

Session 6 

Total Quality Management 

5S 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 7 

Session 7 

Total Quality Management 

5S 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 8 

Session 8 

Total Quality Management 

Visual management 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 9 

Session 9 
Total Quality Management 

KAIZEN 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 10 

Session 10 
Total Quality Management 

KAIZEN  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 11 

Session 11 

Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 12 

Session 12 
Total Quality Management 

7 QC Tools  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 13 

Session 13 

Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 14 

Session 14 
Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 15 

Session 15 
Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 
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eBlTI 16 

Session 16 
Total Quality Management 

7 QC Tools  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 17 

Session 17 
Total Quality Management 

7 QC Tools  
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 18 

Session 18 
Total Quality Management 

7 QC Tools 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 19 

Session 19 

Total Quality Management 

Reviews 
1.5 h Class teaching 

and exercises 

 Class 

eBlTI 20 

Session 20 
Total Quality Management 

Reviews 
1.5 h Class teaching 

and exercises 

 Class 

srub 30 h    

 
 

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

Attendance                                                    10% 
Assignments                                                  20% 
Mid-term test                                                20% 
Final Examination                                        50% 
Total                                                               100% 

bBa¢IÉksareyag 

List of References 
Vasconcellos J. Andres (2005). Quality assurance for food industry: a practical approach. CRC Press LLC. 
Florida. 
 
Codex Alimentarius Commission (2003). Recommended International code of practice general 
principles of food hygiene. CAC/RCP 1-1969, Rev. 4-2003. 
 
Ryu Fukui, Yoko Honda, Harue Inoue and all (2003). Handbook of TQM and QCC. IDB. Japan. 
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គម្រោងគម្រោងម្េម្ ៀនម្េម្ ៀន  
CCOOUURRSSEE  OOUUTTLLIINNEE  

មហាវទិ្យាល័យ 
(Faculty) 
 
_________________________________ 
 
_________________________________ 

 

ដេប៉ា េឺម៉ាង់____________________ 
(Department) 
 

ឆ្ន ាំទី្យ____________________________ 
(Year of Study) 

 

ឆមាសទី្យ_____________________ 
(Semester) 
 

 

លលខកូដមុខវជិ្ជ ាៈ  
(Course Code) 

ចំណងល ើងមុខវជិ្ជ ាៈ Quality Assurance I  

Course Title: ___________________________________ 

លរកឌីត _____________¬ ល្មើ¼Equal_________លោង¼Hours¦ 

(Credit) 

មុខវជិ្ជ តរមូវឱ្យលរៀនមុនាៈ Statistics  

Prerequisite:  _______________________________ 

 

សាស្រ្សាា ចារយ្រមប្រមលួាៈ _____________________________ 

(Coordinated Lecturer) 

សាស្រ្សាា ចារយចូលរមួ១:_________________________________ 
(Invited Lecturer1) 

សាស្រ្សាា ចារយចូលរមួ២:_________________________________ 
សាស្រ្សាា ចារយចូលរមួ៣:_________________________________ 
 (Invited Lecturer3) 

 

វាគមនិពិល្្១: _____________________________________ 

(Guest Speaker1) 

វាគមនិពិល្្២: _____________________________________ 

 (Guest Speaker2) 
 

UBB University of Battambang 



តារាងពិពណ៌នាអំពីមុខវិជ្ជា  
Module Description Form 

ចំណងល ើងមុខវជិ្ជ  
Course Title 

Quality Assurance I 

មូលលេតុ 
Rationale 

The productivity and the competitiveness are one of major concerns for any 
micro and macro-economic systems as the business world has been becoming 
more challenging. The success of any organization depends on customer 
satisfaction and QA is a fundamental system for achieving this objective and 
ensuring the sustainable development of the organization. 

លោលលៅរប្់មុខវជិ្ជ  
Overall Course Aim or 
Objective 

This course aims at providing to students the total quality concept and 
techniques for managing, controlling, and improving quality in order to bring 
success to their future organization. 

លោលបំណងផ្ផែកររឹ្ាី 
Theoretical Objectives 

Upon successfully completing this course, the student will:  

- Understanding the quality management system and its benefits 
- Knowledge about the Japanese and Western concepts related to quality 

management  
- Knowledge about national and international standards and regulations 

លោលបណំងផ្ផែកអនុវតាន ៍
Practical Objectives 

Upon successfully completing this course, the student will:  
 Be familiar with quality management principles and concepts 
 Realize the role of QMS in continual improvement  
 Know the role of QC and QA  
 Understand quality components for product design and development 
 Know how to develop, implement and maintain QMS. 

 

ការបរយិាយមុខវជិ្ជ  
Course Description 

The course contains following aspects:  
1. Basic concepts of Quality (definition and perceptions, historical 

perspective, components of quality, PDCA cycle) 
2. Cost of quality 
3. QMS principles and Deming’s cycle 
4. Quality standards and regulations 
5. Quality Function Deployment (QFD) 
6. QMS Documentation 
7. QC and QA systems 
8. Food quality components 
9. Food safety issues and trends 

 

Lectures, reading, reflection, teamwork, video projection and practice will be 
used for this course.  

លរធផលផ្ដលនិ្ិសតររូល
បាន 
Student Outcome 

Students who successfully complete this course will have:  
- Able to put in place an appropriate quality management system for their 

organization in accordance international quality standards 
- Becoming a responsible QC/ QA staff or manager in his/her future 

organization 
- Becoming a dynamic actor for the success and the development in 

his/her future organization 
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 តារាងផផនការសម្រាប់ការររៀនមុខវិជ្ជា  

Module Learning Plan 
ចាំណងដជើង

មុខវជិ្ជា  
Course title: 

 

Quality Assurance I 

ដពល 
Sessions 

មាតិកាដមដរៀន 
Contents 

រយៈដពល
បដ្ងៀន
Duration 

វធីិសាស្រសតបដ្ងៀន 
Teaching method 

សាស្រសាត ចារយ 
Lecturers 

កន្នែងបដ្ងៀន 
Place 

ដពលទី្យ១ 
Session 1 

Overview on Quality and Quality 
Systems (Benefits, Definition, 
Perceptions) 

 

1.5h 

Lecture + video 

projection 

OL Tola Class 

ដពលទី្យ២ 
Session 2 

Quality historical perspective 
(Quality Gurus) 

1.5h Lecture OL Tola Class 

ដពលទី្យ៣ 
Session 3 

Components of quality 
1.5h Lecture OL Tola Class 

ដពលទី្យ៤ 
Session 4 

Cost of quality 
1.5h Lecture OL Tola Class 

ដពលទី្យ៥ 
Session 5 

Deming’s cycle 
1.5h Lecture OL Tola Class 

ដពលទី្យ៦ 
Session 6 

QMS principles 
1.5h Lecture OL Tola Class 

ដពលទី្យ៧ 
Session 7 

Quality standards and 
regulations 

1.5h Lecture OL Tola Class 

ដពលទី្យ៨ 
Session 8 

Quality standards and 
regulations 

1.5h Lecture OL Tola Class 

ដពលទី្យ៩ 
Session 9 

Quality Function Deployment 
(QFD) 

1.5h Lecture + group 

work 
OL Tola Class 

ដពលទី្យ១០ 
Session 10 

Quality Function Deployment 
(QFD) 

1.5h Lecture + group 

work 
OL Tola Class 

ដពលទី្យ១១ 
Session 11 Mid-term exam 

1.5h Exam OL Tola Class 

ដពលទី្យ១២ 
Session 12 QMS documentation 

1.5h Lecture OL Tola Class 

ដពលទី្យ១៣ 
Session 13 QMS documentation 

1.5h Lecture OL Tola Class 

ដពលទី្យ១៤ 
Session 14 

QC system (process and lab 
control) 

1.5h Lecture OL Tola Class 

ដពលទី្យ១៥ 
Session 15 

QA system (preventive and 
corrective measures) 

1.5h Lecture OL Tola Class 

ដពលទី្យ១៦ 
Session 16 Sensory quality 

1.5h Lecture + video 
projection 

OL Tola Class 

ដពលទី្យ១៧ 
Session 17 

Nutritional quality and health 
claims on food labels 

1.5h Lecture + video 
projection 

OL Tola Class 

ដពលទី្យ១៨ 
Microbiological quality 

1.5h Lecture + video 
projection 

OL Tola Class 



Session 18 

ដពលទី្យ១៩ 
Session 19 Convenience quality 

1.5h Lecture + video 
projection 

OL Tola Class 

ដពលទី្យ២០ 
Session 20 Food safety issues and trends 

1.5h Lecture + video 
projection 

OL Tola Class 

សរុប     

ការវាយតម្មែ
ដលើសមតថភាព

សិសស 
Assessment 

scheme 

(ដតើអ្នកវាយតម្មែសមតថភាពនិសិសតយ៉ាងេូចដមតច?) 
(How do you assess the ability of the students?) 

 
 Attendance 10% 

 Assignment 20% 

 Mid-term Test 20% 

 Final Exam 50% 
 

បញ្ា ឯីកសារដយង 
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http://docs.techneola.net/index.php/quality/465-2012-11-25-15-28-59  
 

• អុ្ល តុលា (២០១២) គាំនិតលអៗរបស់្គូគុណភាព Deming 
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• AUT (2013) Quality function deployment, available at 
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edition  
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taragBiBN’naGMBImuxviC¢a 

Module Description Form 
cMNgeCIgmuxviC¢a 

Course Title 

បច្ចេក្សវទិាការរក្សាទុក្ស 

mUlehtu 

Rationale 

ក្រកាមអំច្ពើមជ្ឈដ្ឋា នធមមជាតិផលិតផលចំណីអាហារក្រកាយការក្របមូលផលពី ផលិតផល
ក្សសិក្សមមច្ក្រកាយពីទទួលទិននផលផលិតផលក្សសិក្សមមទងំច្នេះឆាបខូ់ចគុណភាពអាហារ។ 

eKaledArbs;muxviC¢a 

Overall Course Aim or 
Objective 

បនថយការខូចខាតក់្សនុងរយៈច្ពលដូចគ្នន ពីច្ពលមុនបច្ងកើនរយៈច្ពលការរក្សាទុក្សច្ដ្ឋយបនថយ
ការខូចខាតគុណភាពអាហារ។ 
 

eKalbMNgEpñkRTwsþI 

Theoretical Objectives 

កាតប់នថយភាន ក្សង់ារដដលបណ្តា លច្អាយផលិតផលខូចច្រៀបចំលក្សខណៈនិងសាថ នភាពដដល
បងកអាយមានការរកី្សចច្ក្រមើនដល់ភាន ក្សង់ារបងករអាយផលិតផលខូច។ 
 

eKalbMNgEpñkGnuvtþn_ 

Practical Objectives 

ដសែងយល់និងគិតគូរច្មើលការបងករការខូចខាតច់្លើផលិតផលពិតដដលកំ្សពុងជួ្បក្របទេះរក្សវធីិ
ច្ដ្ឋេះក្រសាយ។ 
 

karbriyaymuxviC¢a 

Course Description 

លក្សខខណឌ សំច្ណើ មសីតុណហ ភាពបរយិាកាសការច្រៀបទុក្សដ្ឋក្សផ់លិតផលបរមិាណការរក្សា
ទុក្ស និងតម្មៃសមក្រសបមយួ។ 
 

lT§plEdlnisSitTTYl)an 

Student Outcome 

វធីិទុក្សដ្ឋក្សផ់លិតផលតម្មៃច្សដាកិ្សចេរបស់ផលិតផលការរក្សាទុក្ស 
 
 

taragEpnkarsRmab;kareronmuxviC¢a 

Module Learning Plan 
cMNgeCIgmuxviC¢a³ 

Course title: 

 
 

eBl 

Sessions 

matikaemeron 

Contents 

ry³eBl 

beRgon 

Duration 

viFIsa®sþbeRgon 

Teaching method 

saRsþacarü 

Lecturers 

kEnøgbeRgon 

Place 

eBlTI 1 

Session 1 

ការអនុវត្តការវភិាគវាយត្ច្មល
អាននំច្េញកនុងការរកាទុ្យក 

Application of cost-benefit 
analysis to storage  

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 2 

Session 2 

របតិ្បត្តិការការដកសំច្េើ ម
ច្ដាយច្របើនលនាខ្យល់ការដក
ច្ដាយនលនាខ្យល់រត្ជាក់ 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

1 



projects Aeration, Refrigerated 
Aeration 

eBlTI 3 

Session 3 

បញ្ហា ច្ផេងៗកដល នឥទ្យធិពល
កនុងការច្ររើសច្រ ើស 

ឧបករេ៏ 

Factors influencing the choice of 
bulk store 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 4 

Session 4 

ឧបករេ៏ច្ផេងៗការរកាទុ្យកពី
បុរាេ 

នលនារបស់ខ្យល់ 

Ancillary equipment 
Air Movement 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 5 

Session 5 

កច្ដៅ ខ្យល់ 

ខ្យល់ច្តត ដកសំច្េើ ម 

ការច្របើររស់វត្ថុធាតុ្ច្ដើមជា
នំច្ េះសំរាប់រនខ្យល់ច្តត  

Air Heating 
Air Heating 

Use of Biomass 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 6 

Session 6 

របតិ្បត្តិការការសមងួត្ 

Drying operations 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 7 

Session 7 

ត្ច្មលនិងឥទ្យធិពលររមុញច្លើក
ទឹ្យកនិត្តកនុងការរកាទុ្យកការ
ច្ររើសច្រ ើសឧបករេ៏ និងការច្្វើ
ច្អាយរបច្សើរច្ ើងកនុងការរត្ួត្

ពិនិត្យ 
Costs and incentives to store 

Alternative and supplementary 
control measures 

 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 8 

Session 8 

ច្្វើច្អាយរបច្សើរច្ ើងកនុងរកា
ទុ្យកច្ៅតាមទី្យរនបទ្យ 

តួ្នាទី្យរបស់ការរកាទុ្យកគិត្កនុង
ករមិត្ច្សដឋកិនេ 

Improvement to storage on the 
farm 

The role of storage in the 
economy 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 9 

Session 9 
រត្ួត្ពិនិត្យសត្វលអិត្បំផ្លល ញ 

ច្ផេងៗ 

Control of rodent pests 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 

eBlTI 10 

Session 10 
ឥទ្យធិពលសររីៈវទិ្យា 

Biodeterioration 

១ច្ ៉ោង
៣០ 

LCD ររក់សីុណា ថ្នន ក់ច្រៀន 



eBlTI 11 

Session 11 
សមងួត្រាប់្ញ្ញជាតិ្ 

គិត្ករមិត្ឧបករេ៍បក់ខ្យល់។ 

កា្ន់សទេះឧបករេ៍បក់ខ្យល់។ 

Grain drying 

The selection and sizing of a 

fan to move air. 

The major resistance to the 

flow of air. 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 12 

Session 12 
សំងួត្រាប់្ញ្ញជាតិ្ 

គិត្កំរតិ្ឧបករេ៍បក់ខ្យល់។ 

កា្ន់សទេះឧបករេ៍បក់ខ្យល់។ 

Grain drying 

The selection and sizing of a 

fan to move air. 

The major resistance to the 

flow of air. 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 13 

Session 13 
កំច្ៅច្ដាយខ្យល់ 

លកខេៈកំច្ៅច្ដាយខ្យល់ពី  

លកខេៈ។ 

Air heating. 

Heater can be divided two 

types. 

 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 14 

Session 14 
កច្ដៅ ច្ដាយខ្យល់ 

លកខេៈកច្ដៅ ច្ដាយខ្យល់ពី  

លកខេៈ។ 

Air heating. 

Heater can be divided two 

types. 

 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 15 

Session 15 
ច្របើររស់ផលិត្ផលសច្រមនកកច្នន 
ច្របងឧសម័នធាតុ្ការអនុវត្តច្រនើន។ 

Use of Biomass 

oil and gaz are the 

conventional fuel employed in 

heated air dryers. 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 16 

Session 16 
ច្របើររស់ផលិត្ផលសច្រមនកកច្នន 
ច្របងឧសម័នធាតុ្ការអនុវត្តច្រនើន។ 

Use of Biomass 

oil and gaz are the 

conventional fuel employed in 

heated air dryers. 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 17 

Session 17 
កាកសំេល់ផលិត្ផលកសិកមម។ 

ការច្របើររស់ផលិត្ផលកនុងករមិត្
ច្សដឋកិនេជារច្រមើសរបស់ពិភពច្ោ

ក។ 

Grate furnace 

១ច្ ៉ោង
៣០ 

 ភាន ក់ងារំនាញ
ខាងច្រត 

រាងនរករោឺថ ប័ន 

ឯករនខាងច្រត 
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The used of grates is probably 

the most commonly used 

method world-wide. 

eBlTI 18 

Session 18 
កាកសំេល់ផលិត្ផលកសិកមម។ 

ការច្របើររស់ផលិត្ផលកនុងករមិត្
ច្សដឋកិនេជារច្រមើសរបស់ពិភពច្ោ

ក។ 

Grate furnace 

The used of grates is probably 

the most commonly used 

method world-wide. 

១ច្ ៉ោង
៣០ 

 ភាន ក់ងារំនាញ
ខាងច្រត 

រាងនរករោឺថ បន័ 

ឯករនខាងច្រត 

eBlTI 19 

Session 19 
បច្នេកវទិ្យាច្ផេងៗនិងបញ្ហា

ច្ោទ្យច្កើត្ ន។ 
Various technical and the 

problems. 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 20 

Session 20 
បច្នេកវទិ្យាច្ផេងៗនិងបញ្ហា

ច្ោទ្យច្កើត្ ន។ 
Various technical and the 

problems. 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 21  

Session  21 
ការសមងួត្ 

Dry ration 

១ច្ ៉ោង
៣០ 

 ភាន ក់ងារំនាញ
ខាងច្រត 

រាងនរករោឺថ បន័ 

ឯករនខាងច្រត 

eBlTI 22  

Session 22 
ការសមងួត្ 

Dry ration 

១ច្ ៉ោង
៣០ 

 ភាន ក់ងារំនាញ
ខាងច្រត 

រាងនរករោឺថ បន័ 

ឯករនខាងច្រត 

eBlTI 23  

Session 23 
ការច្រត្ៀមជាមុននលនារបក់

ច្ដាយខ្យល់។ 

Pre-draying Aeration 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 24  

Session 24 
ការច្រត្ៀមជាមុននលនារបក់

ច្ដាយខ្យល់។ 

Pre-draying Aeration 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 25  

Session 25 
លកខេៈរបូរបស់រាប់្ញ្ញជា

តិ្។ 

Physical properties of grain 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 26  

Session 26 
លកខេៈរបូរបស់រាប់្ញ្ញជា

តិ្។ 

Physical properties of grain 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 27  

Session 27 
បរ ិេទ្យមងន់គិត្កនុងខាន ត្ ឌ 

Bulk density 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 28  

Session 28 
បរ ិេទ្យមងន់គិត្កនុងខាន ត្ ឌ 

Bulk density 

១ច្ ៉ោង
៣០ 

 ររក់សីុណា មនទីពិច្ោ្ន៏ 

eBlTI 29  

Session 29 
សននិដាឋ ននិងកិនេពិភាកានិងការ

បញ្ហា ច្ោទ្យ 

Resume and discussion and 

១ច្ ៉ោង
៣០ 

 កិនេពិភាការបស់
និសេិត្ 

មនទីពិច្ោ្ន៏ 



question  

eBlTI 30  

Session 30 
សននិដាឋ ននិងកិនេពិភាកានិងការ

បញ្ហា ច្ោទ្យ 

Resume and discussion and 

question  

១ច្ ៉ោង
៣០ 

 កិនេពិភាការបស់
និសេិត្ 

មនទីពិច្ោ្ន៏ 

srub ៤៥ ច្ ៉ោង    

karvaytémøelI 

smtßPaBsisS 
Assessment 

scheme 

របលងពាក់កណាត លផ្លត ន់រពត័្របលងបញ្េ ប់សំេួរពិភាកាជារកមុររយការេ៏ការងារអនុវត្តន៍។ 

bBa¢IÉksareyag 
List of References 

¬rayeQµaHesovePAsMxan;²sRmab;[nisSitGan¦ 

(List important books for the students to read) 
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