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Dersin Icerigi

(Course Description)

Gida kaynakli hastaliklar; mikrobiyal kaynakli gida zehirlenmeleri; gidalarda mikrobiyal gelismenin
kontrolii; temizlik; sanitasyon, dezenfeksiyon; mikrobiyal gelismenin kontroliinde fiziksel metotlar; yeni
metotlar; kimyasal metotlar; kombine metotlar; 6nleyici sistemler (GMP, GHP, SSOP ve HACCP
sistemi).

Food-borne illness; microbial food poisoning; control of microbial growth in foods; cleaning; disinfection,
sanitation; physical methods; novel methods; chemical methods; combine methods; preventive systems
(GMP, GHP, SSOP and HACCP system).

Dersin Amaci

(Course Obijectives)

1. Gida kaynakli hastalik ve zehirlenmelerin istenmeyen mikroorganizma gelismesinin kontrolii ile
Onlenmesi i¢in dgrencilere temel bilgilerin kazandirilmasi,

2. Daha onceki derslerde 6grenilen mikrobiyoloji bilgisinin kullaniminin gelistirilmesi,

3. Mikroorganizmalarin insan sagligina etkilerine 6zel 6nem vererek, etik agidan sorumluluk gelistirme,

4. Ogrencilerin takim iginde ¢aligma becerilerinin artiriimasi, gesitli kaynaklardan bilgi arastirma ve
yazili ve sozIii olarak etkin bir sekilde sunulmasinin saglanmast,

5. HACCP sistemini uygulama becerisinin kazandirilmasi.

1. Educate students to demonstrate a basic knowledge of preventing microbial food poisoning by
controlling undesirable microbial growth,

2. Develop an ability to use previous microbiology knowledge

3. Develop awareness of ethical responsibility with a special emphasis on the effect of microorganisms
on human health

4. Tmprove student’s abilities in working teams, seeking information from various sources and written
and oral presentation,

5. Develop an ability to implement HACCP system.

Dersin Ogrenme
Ciktilan

(Course Learning
Outcomes)

Bu dersi basartyla tamamlayan dgrenciler;

1. Gida kaynakli hastalik ve zehirlenmelerin Onlenmesi i¢in temel bilgilerin degerlendirmesini
yapabilme,
Gida isleme sirasinda gidalarda ve cevrede mikrobiyal gelismenin kontrol altina alinmasi igin
mikrobiyoloji bilgilerini kullanabilme,

3. Patojenlerin insan sagligina olan etkileri hakkinda etik agidan sorumluluk gelistirme,

4. Acik ve 6z olarak ifade etme,

5. Bilgileri 6nem sirasina gore siiflandirma,

6. Verilen bir sorun karsisinda ¢6ziim iiretebilme,

7

8

9

[

. Yeni problemler ve olaylar karsisinda 6grenilen prensipleri veya genellemeleri uygulama,

. Projeye katki saglama ve diger grup iiyeleri ile ortak galisma,
Problemlerin ¢ziimil i¢in ¢esitli kaynaklardan bilgi arastirma, etkin bir sekilde sunum planlama ve
araclar ile sunma, Ingilizce becerisini gelistirme becerilerini kazanir.

Students who pass the course will be able to:
1. Demonstrate a basic knowledge of preventing microbial food poisoning,
2. Apply their microbiology knowledge to control microbial growth in foods and environment during
food processing,
3. Demonstrate an awareness of ethical responsibility in relation to the effect of pathogens on human
health
Articulate clearly and concisely,
Scale down information to what is important,
Generate potential solutions for a given case,
Apply principles and generalizations learned to new problems and situations,
Contribute own share of the project’s load and cooperate with others,

Seek information on problems from multiple sources, plan and deliver presentation effectively using
multimedia tolls and demonstrate an ability to read English.
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Odevler ve Projeler

(Homework & Projects

Ogrencilere dersi anlamalari, endiistriye uygulamalarim pekistirmeleri, takim ¢aligmasi yapmalar ve
sunum kabiliyeti kazanmalar1 ve birden fazla kaynaktan yararlanmalar1 amaciyla donem 6devi projesi
verilir. Proje, yazili ve sozli kisimlardan olusur.

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.

Laboratuar Uygulamalari

(Laboratory Work)

Bilgisayar Kullanim

(Computer Use)

Diger Uygulamalar

(Other Activities)

Basar1 Degerlendirme
Sistemi

(Assessment Criteria)

Faaliyetler Adedi
(Activities) (Quantity)

Degerlendirmedeki Katkisi, %
(Effects on Grading, %)

Y1l i¢i Sinavlan 2 45%

(Midterm Exams)

Kisa Sinavlar

(Quizzes)

Odevler
(Homework)

Projeler
(Projects)

Donem Odevi/Projesi 1 15%

(Term Paper/Project)

Laboratuar Uygulamasi
(Laboratory Work)

Diger Uygulamalar
(Other Activities)

Final Smawv1 1 40%

(Final Exam)




DERS PLANI

Dersin
Hafta Konular Ciktilar:
1 Gida Kaynakli Hastalik ve Zehirlenmelerde Etken Faktorler, Gida Kaynakli Patojen Mikroorganizmalar I, 11
2 Gida Kaynakli Hastalik ve Zehirlenmelerde Etken Faktorler, Gida Kaynakli Patojen Mikroorganizmalar I, 111
3 Gida Kaynakli Hastalik ve Zehirlenmelerde Etken Faktorler, Gida Kaynakli Patojen Mikroorganizmalar 1, 111
4 HACCP Sistemi Ongereksinim Programlar 1l
5 Gida Isletmelerinde Temizlik ve Dezenfeksiyon Uygulamalari; Personel Hijyeni 1,1l
6 I, 11, VI,
HACCP Sistemi: Temel Prensipleri ve Uygulanmasi VII
7 I, 11, VI,
HACCP Sistemi: Temel Prensipleri ve Uygulanmasi, Arasinav [ Vil
8 I, 11, VI,
HACCP Sistemi: Temel Prensipleri ve Uygulanmasi Vil
9 1SO 22000 1-111
10 Gidalarda Mikrobiyal Gelismenin Kontrol Altina Alinmasi: Fiziksel Yontemler 1l
11 Gidalarda Mikrobiyal Gelismenin Kontrol Altina Alinmasi: Fiziksel Yontemler 1l
12 Gidalarda Mikrobiyal Gelismenin Kontrol Altina Alnmast: Kimyasal ve Biyolojik Yontemler, Engeller I, 1V, V,
Teknolojisi, Odev Sunumlari VI, IX
13 1,1V, V,
Arasmav II, Odev Sunumlari VI, IX
14 Yeni Gida Muhafaza Teknikleri ve Mikroorganizma Gelismesinin Kontrol Altina Alinmast, Odev Sunumlart 1,1V, V,
VIII, IX
COURSE PLAN
Course
Weeks Topics Qutcomes
1 Factors in Food-borne Ilinesses and Food Poisoning, Food Related Pathogen Microorganisms 1, 111
2 Factors in Food-borne Ilinesses and Food Poisoning, Food Related Pathogen Microorganisms I, 11
3 Factors in Food-borne Ilinesses and Food Poisoning, Food Related Pathogen Microorganisms 1, 111
4 Prerequisite Programs of HACCP System 1l
5 Cleaning and Disinfection Techniques in Food Industry; Personnel Hygiene 11l
6 I, 11, VI,
HACCP System: Basic Principles and Applications il
7 I, 11, VI,
HACCP System: Basic Principles and Applications, Midterm Exam | il
8 I, 11, VI,
HACCP System: Basic Principles and Applications il
9 1SO 22000 1-111
10 Control of Microbial Growth in Food: Physical Methods 1l
11 Control of Microbial Growth in Food: Physical Methods 1l
12 Control of Microbial Growth in Food: Chemical and Biological Methods, Hurdle Technology, I, 1V, V,
Presentations of Term Projects VIII, IX
13 I, 1V, V,
Midterm Exam |, Presentations of Term Projects VI, IX
14 Novel Food Preservation Techniques and Control of Microbial Growth in Food, Presentations of Term 1,1V, V,
Projects VIII, IX




Dersin Gida Miihendisligi Programiyla iliskisi

Programin mezuna kazandiracag bilgi ve beceriler (programa ait ciktilar)

Katki
Seviyesi

1(2]3

Matematik, bilim ve miihendislik bilgilerini uygulayabilme becerisi

X

Deney tasarlama ve uygulama, verileri analizleme ve yorumlama becerisi

X

Istenilen ihtiyaci karsilayacak sistem, bilesen veya proses tasarlama becerisi

Cok disiplinli takimlarda yer alabilme becerisi

Miihendislik problemlerini tanimlama, formiile etme ve ¢6zme becerisi

Mesleki ve etik sorumluluklarin bilincinde olma

Etkin bir bigimde iletisim kurma becerisi

STk || |alo ||

Kiiresel ve toplumsal kapsamda miihendislik ¢6ziimlerinin etkisini anlamak i¢in gerekli genis egitime sahip
olma

Yagam boyu 6grenme becerisine sahip olmanin geregini kavramis olma

Giincel konular hakkinda bilgi sahibi olma

Miihendislik uygulamalari igin gerekli teknikleri, becerileri ve modern miithendislik araglarini kullanabilme
becerisi

Ingilizce okuma ve yazma becerisi

1: Az, 2. Kismi, 3. Tam

Relationship between the Course and the Food Engineering Curriculum

Program Outcomes

Level of

Contribution

1

2 3

an ability to apply knowledge of mathematics, science, and engineering

X

an ability to design and conduct experiments, as well as to analyze and interpret data

an ability to design a system, component, or process to meet desired needs

an ability to function on multi-disciplinary teams

an ability to identify, formulate, and solve engineering problems

an understanding of professional and ethical responsibility

an ability to communicate effectively

STl || |a|o |T |

the broad education necessary to understand the impact of engineering solutions in a global and societal
context

a recognition of the need for, and an ability to engage in life-long learning

a knowledge of contemporary issues

an ability to use the techniques, skills, and modern engineering tools necessary for
engineering practice.

an ability to read and write in English

1: Little, 2. Partial, 3. Full

Diizenleyen (Prepared by) Tarih (Date) Imza (Signature)
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