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DERS KATALOG FORMU
(COURSE CATALOGUE FORM)

Dersin Ad1

Course Name

Duyusal Analiz

Sensory Analysis

Ders Uygulamasi, Saat/Hafta
Kodu Yariyih Kredisi AKTS Kredisi (Course Implementation, Hours/\Week)
(Code) (Semester) | (Local Credits) | (ECTS Credits) Ders Uygulama Laboratuar
(Theoretical) (Tutorial) (Laboratory)
GID 314/ 6 3 4 3 - -
GID 314E
Boéliim / Program Gida Miihendisligi
(Department/Program) | (Food Engineering)
Dersin Tiirii Secmeli Dersin Dili Tiirkge (Turkish)
(Course Type) (Elective) (Course Language) | ingilizce (English)
Dersin Onkosullar1 | Yok
(Course Prerequisites) | (None)
Dersin mesleki Temel Bilim Temel Miihendislik Miihendislik Tasarim | insan ve Toplum Bilim

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

(Basic Sciences)

(Engineering Science)

(Engineering Design)

(General Education)

100%

Dersin icerigi

(Course Description)

Duyusal algilamalar {izerine temel bilgiler, panelistlerin degerlendirilmesini etkileyen faktorler,
gidalarin duyusal 6zelliklerini degerlendirmek i¢in uygulanan ¢esitli metotlar ve test tasarimlari,
duyusal verilerin degerlendirilmesi ve takim halinda yiiriitiilen duyusal projesi.

Basic information on sensorial perceptions, factors effecting evaluation of panelists, a variety of
methods and test designs applied to evaluate sensory properties of foods, evaluation of sensory
data, and a sensory project performed as a team.

Dersin Amaci

(Course Objectives)

1. Ogrencileri duyusal analiz prensipleri ve teknikleri konusunda detayli bilgi sahibi olacak

sekilde egitmek

2. Endiistride gida kalite kontrol sistemlerinin iginde duyusal testlerin tasarlanmasi becerisini

kazandirmak

pow

Duyusal analiz degerlendirme raporu hazirlama yetenegini gdstermek
Takimlar halinde ¢alisma becerisi kazandirmak

=

techniques.

Educate students to demonstrate extensive knowledge on the sensory principles and

Develop an ability to design sensory tests in the food quality control system in the industry.
Demonstrate an ability to prepare a sensory evaluation report.
Gain experience on responsibility of participating a team.

Dersin Ogrenme
Ciktilar

(Course Learning
Outcomes)
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temel bilginin kazandirilmasi

w

saglanmasi
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Duyusal Analiz prensip ve teknikleri bilgisine sahip olmasi.
Bir gida firmasinda kalite kontrol sistemi i¢inde duyusal testlerin tasarlanmasi i¢in gerekli

Yeni bilgilerin kazandirilmasi ve eski bilgilerle entegre edilmesi
Sinifta 6grenilen bilgilerin endiistri uygulamalari ile nasil iligkilendirildiginin gosterilmesi
Diger insanlar ile ¢alisma becerisi
Problem yaratma ve ¢6zme yeteneginin olusturulmasi
Yeni karsilasilan problemlerde daha 6nce 6grenilen prensip ve genellemelerin kullanilmasi
Diger kisilerin performanslarinin dikkatli ve dogru bir sekilde degerlendirilmesi

0 Takimin hedefleri dogrultusunda liderlik roliinii iistlenme yeteneginin kazandirilmasi

Kiiltiirel farkliliklara gore gidalarin duyusal dzelliklerinin nasil degistiginin anlagilmasinin




1. Demonstrate a basic knowledge of sensory principles and techniques.

2. Gain basic knowledge to design sensory tests into a quality control system in a food
company.

3. Demonstrate an understanding of how sensory properties of foods change according to the
cultural differences.

4. Students will take new information and integrate with previous knowledge.
5. Demonstrate an awareness of how and what is learned in the classroom applies to industry.
6. Cooperate with others.
7. Demonstrate ability to create and solve a problem.
8. Apply principles and generalization already learned to new problems.
9. Assess each others’ performance critically and accurately.
10. Demonstrate ability to take a leadership role in support of team’s goals.
Ders Kitab: Meillgard, M.C., Civille, G.V., and B.T. Carr. 1999. Sensory Evaluation Technique,
(Textbook) 3" Edition, CRC Press, Boca Raton, FL.
Diger Kaynaklar Munoz, A.M., Civille, G.V., and B.T. Carr. 1992. Sensory Evaluation in Quality

(Other References)

Control. Van Nostrand Reinhold, New York, NY.

Piggott, J.R. 1996. Sensory Analysis of Foods. Elsevier Applied Sci.
London.Larmond, E. 1987.Laboratory Methods for Sensory Evaluation of Food.
Pub.1637. Agriculture Canada, Research Branch, Canada.

Odevler ve Projeler

(Homework & Projects)

Ogrencilerin, bir gidanin duyusal 6zellikleri ile iliskili bir problem olusturmaya
dayanan bir projeleri olacaktir. Ogrenciler problemi bu gida maddesini kendileri
hazirlayarak ve laboratuvarda uygun testleri uygulayarak ¢ézmeye calisacaktir. Bu
testleri sinif arkadaslarina veya diger insanlara uygulatarak elde ettikleri sonuglar
dogrultusunda bir rapor hazirlayacaklardir.

Proje: %30 degerinde (%15°i duyusal panel, %15°i panel raporu)

There will be one project in which the students will create a problem with regard to the
sensory attributes of a food material. The students will try to solve this problem by
preparing this food material themselves and apply a convenient sensory test in the
laboratory. They will apply this test to their class mates and other people and prepare a
report according the results they obtained.

Sensory Project: 30% (15% sensory panel, 15% panel report)

Laboratuar Uygulamalan

(Laboratory Work)

Bilgisayar Kullanim

(Computer Use)

Diger Uygulamalar

(Other Activities)

Basar1 Degerlendirme
Sistemi

(Assessment Criteria)

Faaliyetler Adedi Degerlendirmedeki Katkisi, %
(Activities) (Quantity) (Effects on Grading, %)
Y1l i¢i Siavlan 1 30%

(Midterm Exams)

Kisa Simavlar - -
(Quizzes)

Odevler - N
(Homework)

Projeler 1 30%
(Projects)

Dénem Odevi/Projesi - _
(Term Paper/Project)

Laboratuar Uygulamasi - -
(Laboratory Work)

Diger Uygulamalar - -
(Other Activities)

Final Sinav1 1 40%
(Final Exam)




DERS PLANI

Dersin
Hafta Konular Ciktilan
1 Duyusal analize giris 14
2 Duyusal 6zellikler ve algilamalar 14
3 Duyusal test ortami ve duyusal kontrol (Laboratuvar ortamina oryantasyon) | 1,2,4
4 Duyusal degerlendirmelerin belirlenmesi ve degerlendirmeyi etkileyen 1234
faktorler
5 Farklilik testleri 124
6 Arasmav 1,2,4,7,8
7 Ozellik farklilik testleri 1,24
8 Esik belirleme testleri (Lab Deneyi 1: Uggen test) (Lab Deneyi 2: Ikili-iiglii | 1,2,4,5,7
test)
9 Panelist secimi ve egitimi (Lab Deneyi 3: Aroma testi) 1,2,4,5,7
10 | Tamimlayici analiz teknikleri (Lab Deneyi 4: Lezzet profili) 12,457
11 Tiiketici testleri 1,2,45,7
12 Temel istatistiksel metotlar, verilerin istatistiksel analizi, istatistiksel 1,2,45,7
deneysel tasarim
13 Endiistride duyusal degerlendirme programlarinin tasarimi 1,2,45,7
14 Takim projeleri 1,2,3,45,6,7,8,9,10
COURSE PLAN
Course Outcomes
Weeks Topics
1 Introduction to sensory analysis 14
2 Sensory properties and perception 14
3 Sensory test media and sensory control (orientation to laboratory) 12,4
4 Determination of sensory evaluations and factors effecting the evaluation | 1,2,3,4
S Difference tests 12,4
6 Midterm exam 1,2,4,7,8
7 Attribute difference tests 1,2,4
8 Threshold determination tests (Lab Experiment 1: Triangle test) (Lab 1,2,45,7
Experiment 2: Duo-Trio test)
9 Selection and training of panelists (Lab Experiment 3: Aroma test) 1,2,45,7
10 Descriptive analysis techniques (Lab Experiment 4: Flavor profile) 1,2,4,5,7
11 Consumer tests 1,2,45,7
12 Basic statistical methods, statistical analysis of data, statistical 1,2,45,7
experimental design
13 Design of sensory evaluation programs in the industry 1,2,45,7
14 Team projects 1,2,3,4,5,6,7, 8,9,10




Dersin Gida Miihendisligi Programuyla iliskisi

Katki
Programin mezuna kazandiracag bilgi ve beceriler (programa ait ¢iktilar) Seviyesi
11213
a | Matematik, bilim ve mithendislik bilgilerini uygulayabilme becerisi X
b | Deney tasarlama ve uygulama, verileri analizleme ve yorumlama becerisi X
¢ | Istenilen ihtiyaci karsilayacak sistem, bilesen veya proses tasarlama becerisi X
d | Cok disiplinli takimlarda yer alabilme becerisi X
e | Miihendislik problemlerini tanimlama, formiile etme ve ¢6zme becerisi X
f | Mesleki ve etik sorumluluklarin bilincinde olma X
g | Etkin bir bicimde iletigsim kurma becerisi X
h | Kiiresel ve toplumsal kapsamda miihendislik ¢éziimlerinin etkisini anlamak i¢in gerekli X
genis 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 igin gerekli teknikleri, becerileri ve modern mithendislik X
araglarim kullanabilme becerisi
| | Ingilizce okuma ve yazma becerisi X
1: Az, 2. Kismi, 3. Tam
Relationship between the Course and Food Engineering Curriculum
Level of
Program Outcomes Contribution
1 12| 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 X
¢ | an ability to design a system, component, or process to meet desired needs X
d | an ability to function on multi-disciplinary teams X
e | an ability to identify, formulate, and solve engineering problems X
f | an understanding of professional and ethical responsibility X
g | an ability to communicate effectively X
h | the broad education necessary to understand the impact of engineering solutions in a X
global and societal context
i | arecognition 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 X
engineering practice.
| | an ability to read and write in English X
1: Little, 2. Partial, 3. Full
Diizenleyen (Prepared by) Tarih (Date) Imza (Signature)

21.11.2012




