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DERS KATALOG FORMU
(COURSE CATALOGUE FORM)

Dersin Adi Course Name
Mikrobiyoloji Microbiology
Ders Uygulamasi, Saat/Hafta
(Course Implementation, Hours/Week)
Kodu Yariyih Kredisi AKTS Kredisi | _ Ders U%/g“'a.mla tagorat“ar
(Code) (Semester) | (Local Credits) | (ECTS Credits) (Theoretical) (Tutorial) (Laboratory)
GID 222/ 4 3 5 3 0 0
GID 222E
Béliim / Program Gida Miihendisligi
(Department/Program) | (Food Engineering)
Dersin Tiirii Zorunlu Dersin Dili Tiirkge (Turkish)
(Course Type) (Compulsory) (Course Language) | Ingilizce (English)

Dersin Onkosullar:
(Course Prerequisites)

Dersin mesleki
bilesene katkisi, %
(Course Category
by Content, %)

Temel Bilim Temel Miihendislik Miihendislik Tasarim | insan ve Toplum Bilim
(Basic Sciences) (Engineering Science) (Engineering Design) (General Education)
%100

Dersin Icerigi

(Course Description)

Mikroorganizmalarin 6zellikleri: antijenik, metabolik, genetik, ekolojik, morfolojik ; hiicre biyolojisi,
hiicre ve organellerin yap1 ve 6zellikleri, mikrobiyal spor olusumu, gelisme ve gelismeyi etkileyen
faktorler; beslenme, bakteri kinetigi, metabolizma ve enerji; mikrobiyal genetik ve gen ekspresyonunun
diizenlenmesi; mikroorganizmalarin dogadaki dagilimi, birbirleriyle ve diger canlilarla iliskileri; viriislerin
ozellikleri, mikrobiyal genetik, gen ekspresyonu, genetik modifikasyon (GMO); insan saglig1 ve endiistriyel
acidan 6nemli mikroorganizmalarin incelenmesi konularini icerir.

Characteristics of microorganisms: antigenic, metabolic genetic ecological, morphological; Biology of
cells; Structures and characteristics of cells and organelles Microbial spore formation, Microbial growth
and growth requirements and nutrition; bacterial kinetics, microbial metabolism and energy,; Diversity of
microorganisms; Characteristics of viruses; Microbial genetic, the regulation of gene expression, genetic
modification (GMO); Important microorganisms in food, environment, medical and industry.

Dersin Amaci

(Course Objectives)

Hiicre, bakteri, maya, kiif, protozoa, alg ve viriisler ile ilgili temel bilgilerin kazandirilmas1
Yazili ve s6zlii sunum, takim ¢aligmasi becerisini géstermek

Mesleki ve etik sorumluluk becerisini kazanmak ve gelistirmek.

Farkli kaynaklardan bigiye ulagma becerisini kazanmak

Omiir boyu 6grenme becerisini kazanmak.

To provide basic knowledge on cells, bacteria, yeast, fungi, protozoa, algae and viruses related to foods.
Demonstrate an ability to work in teams; Develop ability of written and oral presentation,

Demonstrate an awareness of professional and ethical responsibility;

Develop skills in seeking information from various sources;

Provide students a recognition of the need to engage in life-long learning.

Dersin Ogrenme
Ciktilar

(Course Learning
Outcomes)

Bu dersi basariyla tamamlayan 6grenciler

1. Hiicre yapilari, mikroorganizma gesitleri ve mikroorganizma gelismesini etkileyen faktorlerle ilgili
temel bilgiye sahip olur.

Problemler arasindaki iliskiyi tanimlar

Fikirleri net ve agik olarak ortaya koyabilir

Bagimsiz olarak grenme becerisini kazanir.

Bilgiyi onem derecesine gore siralayabilir.

Digerleriyle isbirligi yapar.

Farkli kaynaklardan bilgiye ulasabilir.

Multimedya araglarini kullanarak etkin bir sekilde sunum planlar ve sunar,
Ingilizce okuma becerisi kazanir.
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Demonstrate a basic knowledge of cell structures, types of microorganisms, and factors affecting their
growth.

Recognize interrelations among problems.

Avrticulate ideas clearly and concisely.

Demonstrate ability to learn independently

Scale down information to what is important.

Cooperate with others.

Seek information on problems from multiple sources.

Plan and deliver presentation effectively using multimedia tools.

Demonstrate an ability to read English.
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Ders Kitab
(Textbook)

Tortora, G.J.; Funke, B.R.; Case, C.L. 2012.Microbiology: An Introduction, Books a la Carte
Edition, Benjamin-Cummings Publishing Company/ Pearson

Diger Kaynaklar
(Other References)

Prescott, L.M.; Harley, J.P.; Klein, D.A. 2007. Microbiology. McGrawHill, Higher Education,
New York.

Pelczar, M.J., Chan, E.C.S., and N.R. Krieg. 2005. Microbiology: Concepts and Applications.
Mc Graw-Hill, Inc. NY.

Madigan, M.T., Martinko, J.M., and J. Parker. 2006. Brock Biology of Microorganisms.
Prentice Hall International, Inc

Odevler ve Projeler

(Homework & Projects

Ogrencilere dersi anlamalari, endiistriye uygulamalarmi pekistirmeleri, takim caligmasi
yapmalar1 ve sunum kabiliyeti kazanmalar1 ve birden fazla kaynaktan yararlanmalar1 amaciyla
donem 6devi projesi verilir. Proje, yazili ve sozIi kisimlardan olugur.

Students will prepare a term project to understand lecture, to raise awareness of how and what
is learned in the classroom applies to industry, to work in teams, to evaluate analysis results
and to gain presentation skills. The results of the project should be presented written and
orally.

Laboratuar Uygulamalan

(Laboratory Work)

Bilgisayar Kullanimi

(Computer Use)

Donem 6devi projesinin hazirlanmasinda ve sunumunda yararlanilir.

Term project reports and presentations are prepared by using computer.

Diger Uygulamalar

(Other Activities)

Dersin sinifta izlendiginin anlasilmasi i¢in dersin hemen arkasindan bir kisa sinav yapilir veya
giincel bir parganin okunarak 6zet halinde yazilmasi istenir.

A quiz followed by the lecture will be performed or summarizing of given reading material will
be expected.

Basar1 Degerlendirme
Sistemi

(Assessment Criteria)

Faaliyetler Adedi Degerlendirmedeki Katkisi, %
(Activities) (Quantity) (Effects on Grading, %)
Y1l i¢i Sinavlan 2 %45

(Midterm Exams)

Kisa Simavlar
(Quizzes)

Odevler
(Homework)

Projeler
(Projects)

Dénem Odevi/Projesi 1 %10
(Term Paper/Project)

Laboratuar Uygulamasi

(Laboratory Work)

Diger Uygulamalar 1 %5
(Other Activities)

Final Sinavi 1 %40

(Final Exam)




DERS PLANI

Dersin
Hafta Konular Ciktilar
1 Mikrobiyolojiye giris, Mikrobiyolojinin uygulama alanlar1; temel kavramlar ve ekosistem; 1
mikroorganizmalarin siniflandirilmasi
2 Mikroorganizmalarin 6zellikleri (antijenik, metabolik, genetik, ekolojik, morfolojik) 1
3 Hiicre biyolojisi, hiicre ve organellerin 6zellikleri, spor olusumu 1
4 Hiicre biyolojisi, hiicre ve organellerin 6zellikleri, spor olusumu 1
5 Mikrobiyal gelisme ve mikroorganizmalarin gelisme gereksinimleri 1,2,5
6 Mikrobiyal geligme ve mikroorganizmalarin gelisme gereksinimleri 1,2,5
7 Bakteriyal kinetik, cogalma, metabolizma ve enerji 1,2,3
8 Mikrobiyal gesitlilik (fungi, alg ve protozoa) 1,49
9 Mikrobiyal gesitlilik (fungi, alg ve protozoa) 1,49
10 Mikrobiyal gesitlilik (fungi, alg ve protozoa) 1,49
11 Virtislerin 6zellikleri 1
12 Mikrobiyal genetik, gen ekspresyonu, genetik modifikasyon (GMO) 1,24
13 Insan saglig1 ve endiistriyel a¢idan dnemli mikroorganizmalar 3,5,6,7,8,9
14 Insan saglig1 ve endiistriyel agidan dnemli mikroorganizmalar 3,5,6,7,8,9
COURSE PLAN
Course
Weeks Topics Qutcomes
1 Introduction to microbiology, applications of microbiology, basic definitions and ecosystem; 1
classification of organisms
2 Characteristics of microorganisms (Antigenic, metabolic genetic ecological, morphological) 1
3 Biology of cell, Structures and characteristics of cells and organelles, microbial spore | 1
formation
4 Biology of cell, Structures and characteristics of cells and organelles, microbial spore 1
formation
5 Microbial growth and growth requirements and nutrition 1,25
6 Microbial growth and growth requirements and nutrition 1,25
7 Bacterial kinetics, microbial metabolism and energy 1,2,3
8 The diversity of microorganisms (fungi algae, protozoa) 1,49
9 The diversity of microorganisms (fungi algae, protozoa) 1,49
10 The diversity of microorganisms (fungi algae, protozoa) 1,49
11 Characteristics of viruses 1
12 Microbial genetic, the regulation of gene expression, genetic modification (GMO) 1,2,4
13 Important microorganisms in food, environment, medical and industry 3,5,6,7,8,9
14 Important microorganisms in food, environment, medical and industry 3,5,6,7,8,9




Dersin Gida Miihendisligi Programyla iliskisi

Katki
Programin mezuna kazandiracag bilgi ve beceriler (programa ait ¢iktilar) Seviyesi
1123
a | Matematik, bilim ve miithendislik bilgilerini uygulayabilme becerisi X
b | Deney tasarlama ve uygulama, verileri analizleme ve yorumlama becerisi
¢ | Istenilen ihtiyaci karsilayacak sistem, bilesen veya proses tasarlama becerisi
d | Cok disiplinli takimlarda yer alabilme becerisi X
e Miihendislik problemlerini tanimlama, formiile etme ve ¢6zme becerisi X
f Mesleki ve etik sorumluluklarm bilincinde olma X
g Etkin bir bi¢imde iletisim kurma becerisi X
h [ Kiiresel ve toplumsal kapsamda miihendislik ¢éziimlerinin etkisini anlamak icin gerekli genis X
egitime sahip olma
i Yasam boyu 6grenme becerisine sahip olmanin geregini kavramis olma X
j Giincel konular hakkinda bilgi sahibi olma X
k | Miihendislik uygulamalari i¢in gerekli teknikleri, becerileri ve modern miithendislik araglarini X
kullanabilme becerisi
| Ingilizce okuma ve yazma becerisi X
1: Az, 2. Kismi, 3. Tam
Relationship between the Course and Department of Food Engineering Curriculum
Level of
Program Outcomes Contribution
1 21 3
a | An ability to apply knowledge of mathematics, science and engineering X
b | An ability to design and conduct experiments, as well as to analyze and interpret data
¢ | Anability to design a system, component, or process to meet desired needs
d | An ability to function on multi-disciplinary teams X
e | Anability to identify, formulate and solve engineering problems X
f | Anunderstanding of professional and ethical responsibilities X
g | Anability to communicate effectively X
h | Understanding the impact of engineering solutions in a global/societal context X
i A recognition of the need for and an ability to engage in life-long learning X
j A knowledge of contemporary issues X
k | An ability to use the techniques, skills, and modern engineering tools necessary for engineering | X
ractice
| FiAn ability to read, speak and write English when practicing food engineering profession. X

1: Little, 2. Partial, 3. Full

Diizenleyen (Prepared by) Tarih (Date)

Imza (Signature)

21.11.2012




