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1. Muc tiéu dao tao
1.1. Muc tiéu chung

Chuong trinh dao tao trinh d6 thac si nganh Cong nghé thuc pham cia Trudng Pai hoc
Kinh té - Ky thuat Cong nghiép dugc thiét ké theo dinh huéng tng dung nham nang cao kién
thizc chuyén mon va ki nang nghé nghiép cho ngudi hoc, tiép can véi cac ki thuat hién dai
cua chuyén nganh, phét trién nang luc nghién ciu khoa hoc va tu duy logic vé khoa hoc va
cdng nghé thuc pham, hoan thién ning luc lam viée doc 1ap, sang tao, tu hoc sudt doi, dong
thoi chiing minh va bao vé y thire trach nhiém, dao ditc nghé nghiép caa ngudi hoc.

1.2. Muc tiéu cu thé:

PO1: Van dung duoc nhiing kién thirc thuc té va ly thuyét sau rong, cong nghé méi
cling nhu cac quy luat van dong khach quan cua tu nhién, xa hoi, tu duy dé nghién ciru khoa
hoc va lao dong sang tao trong san xuat, ché bién, quan ly chat luong va phat trién san pham
thuc pham cia nganh cong nghé thuc pham.

PO2: Thé hién duoc k§ niang thu nhan, xir 1y théng tin, ning luc phan tich va tong hop
thong tin khoa hoc, cdng nghé méi trong linh vuc cong nghé thuc pham, phat trién ning lyc
va pham chit caa ca nhan, rén luyén y thac trach nhiém va dao dic nghé nghiép.

PO3: Thé hién duoc ky ning 1am viéc chu dong, sang tao trong linh vuc céng nghé
thuc pham, ¢6 ki nang lam viéc nhoém va din dat chuyén mén, hoan thién nang luc tu hoc
sudt doi va c6 kha nang tiép tuc hoc tap ¢ trinh do tién si.

PO4: Phan tich céc kién thac nghé nghiép, phat hién van dé va dé xuét giai phap dé
giai quyét cac van dé trong linh vuc cong nghé thuc pham.



2. Chuan dau ra chwong trinh dio tao
2.1. Chuin dau ra cia chwong trinh dao tao
Hoc vién tbt nghi¢p CTDT trinh d6 thac si nganh Cong nghé Thuc phém c6 kha nang:

PLOL1: Phan tich duoc cac quy luat van dong khach quan cua tu nhién, xa hoi va phuong
phap luan trong nghién ciru khoa hoc nganh cdng nghé thuc pham.

PLO2: Phan tich dugc cac kién thirc ly thuyét va thuc té chuyén sau vé ban chat cua
thue pham dé giai quyét van dé cy thé trong linh vuc bao quan, ché bién va quan ly chét lugng
thuc pham.

PLO3: Phan tich duoc cac kién thic cong nghé méi dé xay dung, van hanh va té chic
quy trinh cdng nghé bao quan, ché bién thuc pham theo k¥ thuat hién dai nham dap &ng nhu
cau cua xa hoi.

PLO4: Ung dung cong nghé sé dé giai quyét cac nhiém vu chuyén mén

PLO5: C6 kha ning nghién ctru phat trién du an khoa hoc dua ra nhitng sang kién dua
trén viéc tong hop va lwa chon cac giai phap céng nghé mot cach sang tao trong linh vuc ché
bién, bao quan, nang cao chat luong thuc pham

PLO6: C6 ning luc tu hoc sudt doi va ¢ trach nhiém, dao dtic nghé nghiép
2.2. Trinh d9 ngoai ngir: Pat chuan ning lyc ngoai ngit bac 4/6 theo Khung nang luc 6 bac
dung cho Viét Nam ban hanh theo Thong tu 01/2024/TT-BGDDT ngay 24/01/2014 cua Bo
trudng Bo Gido duc va Pao tao.

2.3. Vi tri 1am viéc ciia ngudi hoc sau khi tot nghiép

- Pam nhiém duoc cong viée & cac vi tri: trudng ca, quan doc phan xuong, trudng phong
ky thuat, gidm doc k¥ thuat trong cac doanh nghiép san xuat, ché bién thuc pham.

- Chuyén vién tu van dinh dudng, nghién ciru vién hoat dong trong cac linh vuc nghién
clru, phat trién san pham.

- Lam chuyén vién, can bo quan 1y tai cac co quan quan 1y nha nudc cé lién quan dén
linh vuc cong nghé thyc pham.

- Can bo phu trach quan 1y, phu trach chuyén mén tai cac co quan phén tich, kiém
nghiém, kiém dinh quén 1y chat lugng, an toan thuc pham.

- Lam giang vién tai cac truong Pai hoc, Cao dfmg, lam cén bg nghién ctru tai cac Vién
nghién cuu
2.4. Kha ning hoc tip ning cao trinh d ciia ngwoi hoc sau khi tét nghiép

- C6 day du kha ning theo hoc cac chuwong trinh nghién ctru sinh ¢ cac co s dio tao
trong va ngoai nudc;

- C6 kha nang tu hoc, ty nghién clru nang cao trinh do, nghiép vu dap rng nhiém vu
cong viéc duogc giao.
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3. Ma tran twong thich giira chuan diu ra va muc tiéu ciia chwong trinh dao tao

Muc tiéu cia CTDT Chuin diu ra cia CTPT

PLO1 | PLO2 | PLO3 | PLO4 | PLOS | PLOG6

Muc tiéu chung: Chuong trinh ddo tao trinh d6 thac si nganh Cong nghé thuc pham cua
Truong Pai hoc Kinh té - Ky thuat Cong nghiép dugc thiét ké theo dinh huéng tng dung
nham nang cao kién thirc chuyén mon va k§ nang nghé nghiép cho ngudi hoc, tiép can
véi cac ky thuat hién dai caa chuy@n nganh, phét trién nang luc nghién ciru khoa hoc va
tu duy logic vé khoa hoc va cong nghé thuc pham, hoan thién ning luc 1am viéc doc lap,
séng tao, tu hoc sudt doi, déng thoi chitng minh va bao vé y thac trach nhiém, dao duc
nghé nghiép cua ngudi hoc.

Muc tiéu cu thé

PO1 | Van dung dugc nhitng kién thac | x X X X
thue té va ly thuyét sau rong, cong
nghé mai ciing nhu cac quy luat van
dong khach quan cua ty nhién, xa
hoi, tu duy dé nghién cau khoa hoc
va lao dong sang tao trong san xuat,
ché bién, quan ly chat luong va phét
trién san pham thuc pham caa nganh
cdng nghé thuc pham.

PO2 | Thé hién duoc ky ning thu nhan, xu X X X X
1y thong tin, nang luc phén tich va
tong hop théng tin khoa hoc, cong
nghé mai trong linh vyc cong nghé
thuc pham, phét trién ning luc va
pham chét cua c& nhan, rén luyén y
thic trach nhiém va dao dac nghé
nghiép.

PO3 | Thé hién duoc ki ning 1am viéc chu X X X X
dong, sang tao trong linh vuc cong
nghé thuc pham, c6 ky ning lam
viéc nhém va dan dit chuyén man,
hoan thién ning luc tu hoc subt doi
va c6 kha nang tiép tuc hoc tap ¢
trinh do tién si.

PO4 | Phan tich cac kién thirc nghé nghiép, X X X
phat hién van dé va dé xuét giai phap
dé giai quyét cac van dé trong linh
vuc cdng nghé thuc pham.




4. Yéu cau doi voi nguoi hoc

4.1. P6i twong va diéu kién du tuyén

- D3 tot nghiép hoic da dua diéu kién cong nhat tét nghiép dai hoc (hoic trinh do tuong
duong trd 18n) nganh ph hop véi nganh dang ky du tuyén. Cac nganh pht hop ma khong
phai 14 nganh ding s& phai hoc bd sung/ chuyén doi kién thirc (theo bang danh muc nganh
phtt hop va cac hoc phan chuyén dbi/ bd sung lién thirc). Cac truong hop dac biét s& do Hoi
d6ng tuyén sinh va hoi dong khoa hoc nha truong quyét dinh.

- C6 nang luc ngoai ngit tir Bac 3 tro 1én theo Khung niang luc ngoai ngir 6 bac dung

cho Viét Nam.

- Pap ing cac yéu cau khac cua chuan chwong trinh dao tao do Bo Gido duc va Pao
tao ban hanh va theo quy dinh cta chuong trinh dao tao.

- Danh muc nganh phu hep va cac hoc phan bé sung / chuyén déi kién thic

TT Nganh tot nghiép dai hoc

Cic hoc phan bd sung/chuyén ddi kién thirc

(tén hoc phan, so tin chi)

- K§ thuat thyc pham

toan thyc pham

Nganh dung/nganh phu hop
- Cong nghé thyc pham

- Cong nghé sau thu hoach

1 |- Congnghé ché bién thiy san

- Pam bao chit luong va an

Khdng

Nganh gin

- Cong ngh¢ sinh hoc
2 - K¥ thuat sinh hoc

- Cong nghé hoa hoc
- K¥ thuét héa hoc

- Dinh dudng va an toan thuc pham (3TC)
- K§ thuat thyc pham 2 (3TC)

- Cac qui dinh khac: Theo qui ché tuyén sinh va dao tao trinh d6 thac si hién hanh cia
Truong dai hoc Kinh té - K§ thuat Cong nghiép.

4.2. Phwong thirc tuyén sinh:

a.  Xét tuyén: Xét tuyén gdm 3 mon cuy thé:

e Mon ngoai ngit: Theo qui ché tuyén sinh va dao tao trinh d6 thac si cia Nha truong

e Hai mon khac 13 t6 hop cao nhét cua ing vién dugc nha truong thong bao tai cac dot

tuyén sinh hang nam.

e Hinh thirc va quy trinh xét tuyén trong mdi ky tuyén sinh do Truong quyét dinh.

b. Thi tuyén: thi sinh s& thi 3 mén gdm:




e Mon 1: Hoa sinh thyc pham

e Mo6n 2: Quan Iy chit lugng san pham thuc pham

e Mon ngoai ngit: Theo qui ché tuyén sinh va dao tao trinh do thac si cia Nha truong
5. Diéu kién tt nghiép

Hoc vién hoan thanh cac hoc phan trong Chuong trinh dio tao va dap Gmg du cac diéu

kién theo Quy ché tuyén sinh va dao tao trinh d¢ Thac si cua Truong DPai hoc Kinh té - K§
thuat Cong nghiép.
6. Chuwong trinh dao tao
6.1 Céu triic chwong trinh

Khéi luong kién thirc toan khoa: 60 tin chi, trong do:

- Phan kién thuc chung: 5 tin chi
- Phan kién thirc co s& nganh, nganh va chuyén nganh: 46 tin chi
+ Ly thuyét: 40 tin chi
+ Thuc hanh, thuc tap, chuyén dé, tiéu luan: 6 tin chi
- T6t nghiép (P4 an, du an, dé 4n) : 9 tin chi

6.2 Danh muc cac hoc phan trong chwong trinh dao tao

Khdi lwrgng kién
. Khoa | ; . \ .
Ma hoc o bhin - So tin thire Ghi
phin "B WE ) ehi | (LT, THTL, | cha
hién
i Tu hoc)
1. Kién thitc chung (KTC) 5
0601001465 | Triét hoc (Philosophia) KHCB | 3 (39, 12, 90) X
Phuong phap NCKH (Science
0601001468 DL&KS| 2 27, 6, 60
Research Methods) ( ) X
I1. Phan kién thirc co sé nganh (CSN) 16
Cdc hoc phan biit bujc 10
Enzyme trong cong nghé thuc
0601002828 | pham (Enzyme in Food 3 3 (36, 18, 90) X
Technology)
C4u trdc thuc pham
0601001473| - {TU¢ e pha CNTP | 2 (27, 6, 60) X
(Food Texture)
Pac té thuc pham
0601001474 0¢ 10 fhwe Phd CNTP | 2 (27, 6, 60) X
(Food Toxicology)
Bao quan thuc pham
0601001470 0 duan thuc pha CNTP | 3 | (39,12 90) X
(Food Preservation)




Khdi lwong kién

. Khoa | | i .
Ma !19c Hoc phin thire So tin thire Ghi
phan : o chi (LT, TH/TL, chu
hién
’ Tu hoc)
Cic hoc phan tw chon (Chon 3 trong 4 hoc phan 2TC 6
hodc 2 hoc phan 3TC)
Cong nghé chat mau va chat mui
0601002430| thuc phim (Food Flavors and | CNTP | 2 (24, 12, 60) X
Colorants Technology)
San xut sach hon trong cong nghé
0601002431 | thuc pham (Cleaner Production in | CNTP | 2 (27, 6, 60)
Food Technology)
Quan 1y chat thai va tan dung phé
phu pham trong coéng nghiép thuc
0601002432 | pham (Waste Management and By- | CNTP | 2 (27, 6, 60) X
product  Utilization in Food
Industry)
Thu nhan va ang dung céc chat c6
0601002358| 0% tinh sinh hoc (Recovery and | o\ pp | (27, 6, 60) X
Application of Bioactive
Compounds)
0601002433| U oach thc nghi¢m CNTP | 3 | (36,18, 90)
(Experiments Planning)
0601001459| 1ot trien san pham méi (New | o\rp | 50 | (35 15 gg)
Product Development)
I11. Phin kién thirc chung ciia nganh 14
Cic hoc phan biit buéc 8
Cac ky thuat hién dai trong phan
0601001472 | tich  thyc  pham  (Modern | CNTP | 3 (39, 12, 90) X
Techniques in Food Analysis)
Céc k§ thuat hién dai trong san xuét
0601001953| thuc pham (Modern Techniques in | CNTP | 2 (27, 6, 60) X
Food Production)
Chuyén dé 1: Thuc tap cong nghé
0601002435| (Thematic 1: Technological CNTP | 3 (0, 90, 90) X
Practice)
Cic hoc phan tw chon (Chon 3 trong 4 hoc phan 2 TC hodc 6
2 hoc phan 3TC)
0601002248 | Dinh dudng nang cao CNTP | 2 (27, 6, 60)




Khdi lwong kién

. Khoa | | i .
Ma !19c Hoc phin thire So tin thire Ghi
phan : o chi (LT, TH/TL, chu
hién
’ Tu hoc)
(Advanced Nutritrion)
0601001461| %€ Pham chirc ning CNTP | 2 (27, 6, 60) X
(Functional Food)
Maketing thuc pham va hanh vi
ngudi tiéu dung
0601002436 (Food Marketing and Consumer CNTP ) 2 (27,6, 60) X
Behaviour)
0601002829 Probiotic_ v_a Prebiotic (Probiotic CNTP | 2 (27. 6, 60) .
and Prebiotic)
Thuc hanh dénh gia chat lugng thuc
0601002830 | pham (Practice of Food Quality | CNTP | 3 (27, 6, 60)
Assessment)
Cong nghé ché bién sira va thyuc vat
0601002831 | giau protein (Milk and High Protein | CNTP | 3 (42,6,90)
Plants Processing Technology)
IV. Phan kién thirc chuyén nganh 16
Cic hoc phan biit bujc 12
Phong vé thuc pham va gian lan
0601002832 | thyc pham CNTP | 3 (39, 12, 90) X
(Food Defense and Food Fraud)
Ky thuat 1én men cong nghiép
0601001460 (Industrial Fermentation | CNTP | 3 (39, 12, 90) X
Techniques)
Ky thuat mai trong bao goéi thuc
pham
0601002234 (New Technologies in Food CNTP | 3 (39,12,90) X
Packaging)
Chuyén dé 2: Phén tich va danh gia
0601002441 chat lugng thuc pham (Thematic 2: CNTP | 3 (0. 90, 90) «
Assessment and Management for
Food Quality)
Cic hoc phan tw chon (chon 2 trong 4 hoc phin) 4
0601001471| Y Xuatnguongocthuepham 1 o\ | | 0y 15 6g) X

(Traceability in Food)




Khdi lwong kién
. Khoa | | | .
Ma hoc Hoc ohi h So tin thire Ghi
N 0C an uwe
phin P Wl eni | T, THTL, | cha
hién
’ Tu hoc)
Khoa hoc cam quan va thi hiéu
oi tiéu dun
0601002250 "&*° “nd CNTP | 2 | (24,12, 60) X
(Sensory Science and Consumer
Tastes)
Cong nghé san xuat dd udn
0601002442 | ~°Nd NYNE san xat do uong CNTP | 2 (27,6, 60)
(Beverage Processing Technology)
Cong nghé ché bién thit, ca
0601002833 | (Technology for Meat and Fish N e (27, 6, 60)
processing)
V. Tét nghiép (D0 an, dw 4n, dé an)
Pé an t6t nghiép (Graduation
. ' CNTP | 9 0, 270, 270
0601002437 | Thesis) ( ) | X
Tong cong: 60
7. Ké hoach dao tao
7.1. Thoi gian dao tao toan khéa: 2 nam
7.2. Khung ké hoach dao tao
TT| Misod 3 o
X Tén hoc phan Thot Ghicha
hoc phan lwgng
I. Hoc ky 1 16
1 | 0601001465 | Triét hoc 3 BB
2 | 0601001468 | Phuong phap NCKH 2 BB
3 | 0601001473 | Céu triic thyc pham 2 BB
4 | 0601001472 | Céc k¥ thuat hién dai trong phan tich thyc pham 3 BB
5 | 0601002432 QAUan ly c_fjat thai va ;[an dung phé phu pham trong ) TC
cong nghiép thyc pham
6 | 0601002430 | Cong nghé chat mau va chat mui thyc pham 2 TC
7 | 0601002358 | Thu nhén va tmg dung cac chit c6 hoat tinh sinh hoc 2 TC
San xuat sach hon trong cong nghé thuc pham
8 | 0601002431 . 2 TC
(Cleaner Production in Food Technology)
Quy hoach thuc nghiém
9 |0601002433 _ _ 3 TC
(Experiments Planning)




Phat trién san pham méi (New Froduct

10 | 0601001459 Development) 3 TC
I1. Hoc ky 2 16
11 | 0601001474 | Boc t6 thyc phim 2 BB
12 | 0601001953 | Cac k¥ thuat hién dai trong san xuat thuc pham 2 BB
13 | 0601002828 | Enzym trong cong nghé thyc pham 3 BB
14 | 0601001470 | Béo quan thyc pham 3 BB
15 | 0601001461 | Thuc pham chic ning 2 TC
16 | 0601001471 | Truy xuit ngudn gbc 2 TC
17 | 0601002436 | Marketing thuc pham va hanh vi nguoi tiéu dung 2 TC
18 | 0601002248 | Dinh dudng nang cao (Advanced nutritrion) 2 TC
9 | sz | T i ik kb pts v i | 5|
Cong nghé ché bién sita va thuc vat gidu protein
20 | 0601002831 | (Milk and High Protein 3 TC
Plants Processing Technology)
II1. Hoc ky 3 16
21 | 0601001460 | K¥ thuat 1én men cong nghiép 3 BB
22 (0601002234 | K¥ thuat méi trong bao goi thuc pham 3 BB
23 | 0601002832 | Phong vé thuc pham va gian lan thuc pham 3 BB
24 | 0601002435 | Chuyén dé 1: Thuc tip cong nghé 3 BB
25 | 0601002250 | Khoa hoc cam quan va thi hiéu nguoi tiéu ding 2 TC
26 | 0601002829 | Probiotic va Prebiotic 2 TC
27 | 0601002442 Cong nghé san xu.ét dd ubng ) e
(Beverage Processing Technology)
28 | 0601002833 g:r:‘)dng ir;ﬁhpér g:eésl;)iifg)thit, ca (Technology for Meat 5 TC
IV. Hoc ky 4 12
29 | 0601002441 Ch;lyén dé 2: Phan tich va danh gia chét luong thuc 3
pham BB
30 | 0601002437 | B¢ an tbt nghiép 9 BB




7.3. Danh sach giang vién gidng day
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X DPon vi
TT Tén hoc phan TC Giang vién phu trach (khI:);’)!
Ly luan
1 | Triét hoc 3 |LéThiLy Chinh
tri
Du lich
x va
2 | Ph hap NCKH 2 | Nguyén Van H
uong phap guycn vVan Hop Khach
san
Enzyme trong céng nghé thuc pham <
3 yme rong £ong ngfie P 3 | Nguyén Thi Mai Huong CNTP
(Enzyme in Food Technology)
Cau triic thyc pham —
4 2 | Bo Thi Kim Loan CNTP
(Food Texture)
Poc t6 thuc pham et
5 ] 2 | Bo Thi Kim Loan CNTP
(Food Toxicology)
Bao quan thuc pham ‘
6 ! 3 | bang Thi Thanh Quyén CNTP
(Food Preservation)
Cong nghé chat mau va chat mui thuc
7 | pham (Food Flavors and Colorants 2 | Bui Quang Thuat CNTP
Technology)
San xuat sach hon trong cong nghé thuc
8 | pham (Cleaner Production in Food 2 | H6 Tuan Anh CNTP
Technology)
Quan ly chét thai va tan dung phé phu
ham t 5 hiép thuc pha <
g | Pham lONS cong NEich e pham 2 | Bo Van Chuong CNTP
(Waste Management and By-product
Utilization in Food Industry)
Thu nhan va tng dung cac chat c6 hoat
10 | tinh sinh hoc (Recovery and 2 | Nguyén Thi Hién CNTP
Application of Bioactive Compounds)
Quy hoach thuc nghiém - o
11 3 | Nguyen Thi Mai Huong CNTP

(Experiments Planning)
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X Don vi
TT Tén hoc phan TC Giang vién phu trach (khl:)&‘ll)l
Phat trién san pham mai (New Froduct C
12 'én san pham moi (New Froduct | -5 s 2 Ann CNTP
Development)
Céc ky thuat hién dai trong phan tich
13 | thuc pham (Modern Techniques in 3 | HO Tuédn Anh CNTP
Food Analysis)
Cac k¥ thuat hién dai trong san xuat
14 | thuc pham (Modern Techniques in 3 | H6 Tuédn Anh CNTP
Food Production)
Chuyén dé 1: Thuc tap cd hé o
15 | CUYER e - e b COns AETE 3 | Hd Tun Anh CNTP
(Thematic 1: Technological Practice)
Dinh dudng nang cao —ry i
16 o 2 | Lé Minh Chau CNTP
(Advanced Nutritrion)
Thuc pham chic ning ~ ~ |
17 . 2 | Nguyén Thi Hién CNTP
(Functional Food)
Maketing thuc pham va hanh vi ngudi
tiéu dung .
18 ) 2 | Pang Thi Thanh Quyén CNTP
(Food Marketing and Consumer
Behaviour)
Probiotic va Prebiotic (Probiotic and
19 . ( 2 | Mai Thi Van Anh CNTP
Prebiotic)
Thuc hanh dénh gia chat luong thuc
20 | pham (Practice of Food Quality 3 | Ho Tuén Anh CNTP
Assessment)
Cong nghé ché bién sira va thuc vat
21 | giau protein (Milk and High Protein 3 | Nguyén Thi Hién CNTP
Plants Processing Technology)
Phong vé thuc pham va gian 1an thuc , .
22 , T i : 3 | bang Thi Thanh Quyén CNTP
pham (Food Defense and Food Fraud) ang tH Quy
K¥ thuat 1én men céng nghié N
g3 | foY Tuatien men cong nghicp 3 | HO Tudn Anh CNTP
(Industrial Fermentation Techniques)
Ky thuat mai trong bao goi thuc pham
g4 | MY INULMOAL trong bao got fut pha 3 | Ping Thi Thanh Quyén CNTP

(New Technologies in Food Packaging)
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X Don vi
TT Tén hoc phan TC Giang vién phu trach (khl:)&‘ll)l
Chuyén dé 2: Phén tich va danh gia
chét luong thuc pham (Thematic 2: _
25 j i 3 | Pang Thi Thanh e CNTP
Assessment and Management for Food ang Thi Thanh Quyén
Quality)
Truy xuat ngudn gbc thuc pham N
pp | oY XU4LNGUON GO Hue Phd 2 | Nguyan Thi Mai Huong CNTP
(Traceability in Food)
Khoa hoc cam quan va thi hiéu nguoi
tiéu dung N o
27 ) 2 | Nguyén Thi Mai Huong CNTP
(Sensory Science and Consumer
Tastes)
Cong nghé san xuat d6 uéng = =
28 ) 2 | HO Tuan Anh CNTP
(Beverage Processing Technology)
Cong nghé ché bién thit, ca
29 | (Technology for Meat and Fish 2 | Nguyén Thi Hién CNTP
processing)
Pang Thi Thanh Quyén, Ho
Tuén Anh, B4 Thi Kim
Loan, Nguyén Thi Mai
5 . H Pham Thi Thu Hoai
30 | Dé an tot nghiép (Graduation Thesis) 9 oone, Fha i Tau Hoak 1o entp

Bui Quang Thuat, D6 Vin
Chuong, Lé Xuan Hao,
Nguyén Thi Hién, Lé Minh
Chau, Mai Thi Van Anh

Ha Noi, ngay 14 thang 8 nam 2024

HIEU TRUONG

(Da ky)

TS. Tran Hoang Long
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