COURSE SYLLABUS

Food Technology Internship

1. Name of course (Code): Food Technology Internship (FT309IU)
2. Number of Credits:  2 (0, 2)

3. Instructors: Assigned Academic Advisor and On-site Supervisor
4. School/Department: Biotechnology/Food Technology

5. Prerequisites: Accumulated at least 90 Credits
6. Course Type: Major required

7. Course Objectives:
It is an opportunity for students to:

· Gain practical experience in food processing, product development, food research and related areas. 
· Apply classroom knowledge to practical situations through involvement in different levels of the organization. 
· Evaluate their study plan and determine needed preparation for a career in food manufacturing, food management and research. 

· Gain exposure to a company or agency and a specific area of employment to determine whether they want that area for their life's work.
· Develop confidence in personal judgment and gain maturity and self-confidence.
For employers, to: 

· Interact with students and evaluate the potential of undergraduates for full-time employment upon graduation.
· Observe the quality of instructional programs of the Food Technology Program and contribute to the IU’s Food Technology program by recommending possible adjustments in the curriculum. 

8. Course description:
· To whom working at manufacturing factories: Observing and understanding the technological process of main product(s) in the factories. Understanding the structure and operating manufacturing machines and equipments, and product QA and QC activities.

· To whom working at research institutes: Learning how to do a research: doing a research. Understanding research methods. Understanding analytical equipments and techniques. Operating research equipments and apparatus. Learning how to write a scientific paper.
· To whom working at food service establishments: Observing and understanding procedures, regulations, structures of organizations providing food services (food training, certification, food quality and safety). Understanding different methods and standards. 
9. Course outline:

· Student has to work at manufacturing factories, research institutes or food service providing organizations for a period of 2 months, equivalent to 8 weeks or 160 hrs.
· Student has to identify the internship opportunities by him/herself or with assistance from the Academic Advisor.

· Student has to fill a Form for Internship Proposal (Form BT18) by latest June 13th (if the internship is to be taken in the summer semester).
· Student has to fill the Form for Internship Registration before going to the field (Form BT20).

· Student has to Fill the Form of Internship Conformation (Form BT19) after completion of the internship period with signature of the On-site Supervisor and submit it to the School of BT.

· Student has to write and submit the Internship Report, following the Report requirements. In general, the report should be at least 10 pages in lengths, and be submitted latest 4 weeks after student return form the field
10.  Textbooks and references
· Documents: supplied by the hosting company
11. Courseware:             N/A
12. Course Evaluation:

	Methods
	Frequency
	 (%)

	Report
	1
	35

	Presentation
	1
	30

	Evaluation from Site-Supervisor
	1
	35

	Total
	
	100


    Grading system by 100 point scale and equivalent scales: 

	Rank 
	100 point scale
	4 point scale
	Letter A, B scale

	Passed

	Excellent
	85 ≤ O.A. ≤ 100
	4.0
	A

	Very Good
	75 ≤ O.A. < 85
	3.75
	A-

	Good
	65 ≤ O.A. < 75
	3.5
	B+

	Lower Good
	60 ≤ O.A. < 65
	3.0
	B

	Upper Average
	55 ≤ O.A. < 60
	2.5
	C+

	Average
	50 ≤ O.A. < 55
	2.0
	C

	Failed

	Weak
	30 ≤ O.A. < 50
	1.3
	D+

	Very weak
	10 ≤ O.A. < 30
	1.0
	D

	Too weak
	O.A. < 10
	0
	F


Note: O.A. = overall average

13. Plan for consultancy, support to students:

· Student to send a report to and get advice from his/her Academic Adviser on a weekly basis.
Prepared: Dr. Đặng Quốc Tuấn
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