Chuwong trinh EduBiofarm: Em tap lam nong dan
danh cho hoc sinh khéi 4 va 5
(chwong trinh 01 ngay)

1. Pdi twong va quy md
Péi tuong: Cac ban hoc sinh tiéu hoc (khdi 4 va 5)
Quy mo: 150-350 hoc sinh

2. N¢i dung trai nghiém
Thoi gian: Budi sang (tir 8h00 dén 10h30), budi chiéu (tir 13h45 dén 16h20)
Nhém cdc hoat dpng lién quan dén tim hiéu néng nghiép hivu co
Noi1 dung 1: Hoat ndo, choi tro choi dd vui
N6i dung 2: Tham quan vuon cdy, tim hiéu nong nghiép hitu co, thu hoach rau
Noi dung 3: Tham quan dong vat, choi trd choi bat ca
Nhom cdc hoat djng lién quan dén tim hiéu khoa hoc
N6i dung 4: Choi tro choi tap thé
Noi dung 5: Tap lam bau, nhan giéng cdy trong

Noi dung 6: Tach chiét DNA; do d6 duong; tham quan bao tang trang thiét bi
cong nghé sinh hoc

Chu y:
- Hoc sinh duoc chia 1am cac doi, mdi doi tir 50-120 hoc sinh.

- M&i d6i luan phién hoat dong & cac ndi dung

3. Thoi gian biéu

Chuwong trinh budi sang

8:00 Doan dén Vién Cong nghé sinh hoc, dudng Nguyén Dinh T (Tinh 16 10 cii)
8:15-8:30 Chao mung, hoat nao

Poi 1 Doi 2
(Xanh duong) Do)
8:30-9:00 Noi dung 1 Noi dung 2 Noi dung 3
9:00-9:30 Noi dung 2 Noi dung 3 Noi dung 1
9:30-10:00 Giai lao - truong ty chuan bi d6 an nhe (néu cd)
10:00-10:30 Noi dung 3 Noi1 dung 1 Noi dung 2

10:30 -11:15 Doan an trua
11:15-13:45 Nghi trua



e
Chuong trinh bubi chiéu %‘

13:45-14:00: Hoat nao

Poi 1 Doi 2
(Xanh dwong) (Do)
14:00-14:30 Noi dung 4 Noi dung 5 Noi dung 6
14:30-15:00 Noi dung 5 No¢i dung 6 Noi dung 4
15:00-15:20 Giai lao - truong ty chuan bi d6 an nhe (néu ¢d)
15:20-15:50 Noi dung 6 Noi dung 4 Noi dung 5
15:50-16:10 Tong két, phat qua

16:20 Doan 1én xe trd vé

* Mot so thong tin can luu y
- Thoi gian t6 chire: Cac ngdy trong tuan

- Vé vao cong 160.000 VND/hoc sinh (khong bao gom VAT va khéng bao gom sudt
an), d bao gdbm san pham cic em mang ve.

- T6 chirc dn com trua va nghi trua tai nha trai nghiém.

- Kinh phi suit an trua tir 70.000 VND/hoc sinh dén 200.000 VNB/hoc sinh, duoc
phéi hop v6i CONG TY TNHH TO CHUC SU KIEN BUI A SON (38 Trdn Cao Vin,
Phwong Phu Hoi, Quan Thudn Hod, Thanh phé Hué; Dién thoai: 0914 312 777).
Hinh tham khao vé suét an & cudi trang.

- Nha truong chét sd luong hoc sinh va dit coc 50% tong kinh phi vé vao cong trude
ngay dién ra hoat dong trai nghiém 03 ngay.

- Nha truong tu tic phuong tién dén va roi Vién Cong ngh¢ sinh hoc, Pai hoc Hué.

- Khi tham gia EduBiofarm, cidc em hoc sinh can di gidy, mang theo mii nén, 4o chong
nang/ao mua tién loi va tu bdo quan d6 dung cé nhan. Cac em choi bat c4 can mang
theo 40 quan thay.

* Thong tin lién hé
- Dia chi: Vién Cong nghé sinh hoc, Dai hoc Hué

Puong Nguyén Dinh Tt (Tinh 16 10 cii), Phuong Pha Thuong, Quan Thuan
Ho4, Thanh pho Hué

- Dién thoai
Co Hai (Vien truong): 0961 423 419
Thay Hung (Phu trach Chuong trinh EduBiofarm): 0906 545 902
Thay Han (Phé phu trach Chiong trinh EduBiofarm): 0834 328 899
- Facebook: https://www.facebook.com/HUIB2003



https://www.facebook.com/HUIB2003

3 2 Com trua dugce ph01 hop v6i CONG TY TNHH TO CHUC SU KIEN BUI A
SON (Pja chi: 38 Tran Cao Vin, Phuwong Phii Hi, Qudn Thudn Hod, Thanh phé
Hué: Dién thogi: 0914 312 777)

1. Hinh tham khdo suit com truwa 70.000 VNB/hoc sinh: Hop com sudn bi, trimg p
la va canh

2. Thuc don theo lwa chon
2.1. Thwe don gid tiv 150.000 VNB/hoc sinh dén 170.000 VNB/hoc sinh

SET (710004 / pax SETAEZ1000d/ pax
1. Xa ldch tron dau dam tring 1.Thit phay tom chua dua gia
2. Gan bo xao dua cai 2. Déu ve xao tom thit
3. Tom thit rim 3. C4 chién mim toi
4. Cha tring dic thit 4.Cii thia xio tom
5. Ngu qua lude cham nude tuong 5.biu phu xot ca chua
6. Canh chua ca nghéu 6.Canh gan bo nau Khé
7. Cam triing 7. Com triing
8. TM: chudi 8.TM: ché hué
9. Tra da 9.Tra
SET €EL).000d/pax SET 2:6220.000d/pan
1. Béinh Hué 1. Binh beéo Lhu lya tém chiy
2. Thit quay tém chua 2. Sutn s chua ngot
3. C4 kho th 3. Tom xao mang tudi
4. Diu phu nhai thit 4. Ci kho thom
5. Ciii xa0 nam huong 5. Pdu khuon xi thit
6. Triing chién 6. Rau luge tom kho danh
7. Rau lude tom kho dénh 7. Canh mudp ngot nau tom
8. Canh rau nuu thit bim 8. Com trang
9. Com trzmg 9. TM: Trfu cay
10. T™ + tra 1. fra
(Gid chi/a bao gdm VAT - dp ding cho doan ti 30 khdch, néu doan dudi 30 khach phy thu 2000)




2.2. Thwe don gid tiv 190.000 VNB/hoc sinh dén 200.000 VNB/hoc sinh

1 Goi nam tom thit
2. B xao xot tiéu den
3. Suén nudng chua ngot
4. Ci kho to
\ludp ding tron tém thit
6. N;,u qui lude Lham nude tuong
7. Canh rau n.lu réu cua
8. Com triing
9. TM
10. Trada

SET 12

1. Va tron tom thit + banh trang
2. Thit quay dua gii
3. Rau muong Xao toi
4. Mm xi0 thom ca
5. Ga kho m
6. Khuon dau nhoi thit
7. Canh hoa chudi néu hén

1. Bo bép thiu
2. Thit phay tém chua
3. Diu cove xao tom
4. Gi kho gUng/ tiéu xanh
5. Rau mudng xio t6i
6. Triing dic thit biim/ tring cudn
7. Canh khi qua nhéi thit
8. Com triing
9. TM: trii cay
10. Tra da

1. Nem riin Hu¢
2. Thit kho tau triing
3. Muc phich bt chién gion
4. Vit xao xa 6t
5. Rau Iuot chim nude rudc
6. Sup ld xio tom
7. Canh ¢4 niu chua

8. Com triin, 8. Com tring
9. TM: chuéi 9. Trang miéng
10. Tra da 10. Trada
(Gid chira bao g@m VAT - dp dung cho dodn Wy 30 khach, néu doan dudi 30 khach phy thu 20%)

2.3. Thuc don gia 200.000 VND/hoc sinh

SET MENL

1. Va tron tém xiic banh tran
Mixed hgs salad with rice cracker
2. Banh udt - tom chay
“Uot" cakes
3.Cha trimg cugn nam
Fried eggs with mushroom
4.'S6 lua xoc toi
sauteed surf clam with garlic
5.Cachiénsétca
Fried fish with tomato sauce
6. Muc xao hanh can
Sauteed colomary with onion and celery

fi e'é Tgm x6c tl:iu xanh
Stir fried shrimp with green pepper
8.Rau x%o thag cd we
Sauteed mixed vegetables
9. Canh chuaca
Sour broth fish
10. Com trang
Steamed rice
1. Trang miéng + Tra
Desert + Tea

D00VND/PAX

)

1. Hén trén xGc banh trang
Baby clam Salad - Rice cracker
2.Nem ran rau cu
Fried spring rolled with vegetable
3.Dau hl T Xuyén
Sichuon Tofu
4.Ngao hap
Steamed clam
5.Cakhotd
Caramelized fish in
6. Thit heo xdo dau diia
sauteed pork with asparagus bean
7.Ga nuwéng la chanh
Grilled chicken with lemon leaf
8. Rau mudng xao toéi
Sauteed kang kong with garlic
9. Canhcdindu tom
Broth broccoli with shrimp
10.Com trang
Steamed rice
11. Trang miéng + Tra
Desert + Tea




SET MENL 000VND/PAX

SETO

1.Goi hdi sdn-phéng tém
Seafood salad - Rice cracker
2.Cha ram Mién Trung
Fried spring rolled by Vietnamaese style
3.Murc xao thom ca
Sauteed squid with tomato and pineapple
4.Vitquay
Roast duck
5.Cé chién mam tdi
Fried fish with garlic sauce
6.T6m xoc toi
Stir- fried shrimp with garlic
7.Rau xdo thap cam
Sauteed mixed vegetables
8.Trirng chién

Fried eggs
SET 02 9.Canh t3p tang riéu cua
. o Broth mixed vegetables with crab meaot
10.Cam tring
1.G6i du di tai heo - phdng tém Steamed rice
Papaya salad with pork - Rice cracker 11.Tréng miéng + tra da
2.8anh béo tém chay Desert + tea
* Beo" cake with shredded shrimp
3.Thit rang chay canh
Side roasted meat
4.Ga quay sétnam
Grilled chicken with mushroom sauce
5.Ca sot xi mudi

Fried fish with soot:
6.T6m rim kiéu hue
Caramelized shrimp by Hue traditional style
7.cai xunl xdo tél
Sauteed broccoli with garlic
8.Trirng chién
fried eggs
9.Canh bi dao nau tém
Broth winter melon with shrimp
10.Com trang
Steamed rice
N.Trang miéng + tra da
Desert + tea




