iTo
DERS KATALOG FORMU
(COURSE CATALOGUE FORM)

Dersin Adi Course Name
Gida Miihendisligi Temel islemler I Food Engineering Unit Operations |
Ders Uygulamasi, Saat/Hafta
(Course Implementation, Hours/Week)
Kodu Yariyih Kredisi AKTS Kredisi Ders Uygulama Laboratuar
(Code) (Semester) | (Local Credits) | (ECTS Credits) (Theoretical) (Tutorial) (Laboratory)
GID 331E 5 3 4.5 3 - -

Béliim / Program Gida Miihendisligi
(Department/Program) | (Food Engineering)

Dersin Tiirii
(Course Type)

Zorunlu Dersin Dili Ingilizce
(Compulsory ) (Course Language) |(English)

Dersin Onkosullar1 | Yok
(Course Prerequisites) | (None)

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% -

Bu derste gida isleme kavrami, gida hammadde isleme, tanecikli malzemelerin karakteristigi, Dersin ig:erigi boyut

kiigiiltme, fiziksel ayirma islemldri, filtrasyon, sedimantasyon, santrifiij gibi konulara vurgu

(Course Description)

yapilarak anlatilmaktadir.

In this course the concept of food processing is introduced as a series of unit operations with
emphasis on food raw material handling; characteristics of particulate materials; size reduction;
physical separation operations; filtration; sedimentation; centrifugation.

Dersin Amaci

(Course Obijectives)

1. Hammadde isleme uygulamalarinin takip eden proseslerin etkinligine, ekonomisine ve bitmis
tirliniin kalitesine olan etkilerinin 6nemini gostermek

2. Boyut kiiciiltme, karistirma ve ayirma iglemlerini i¢eren proseslerin degerlendirilmesi ve
tasarimi i¢in gerekli temel bilgileri saglamak

3.Takim ¢aligmasi becerisinin gelistirmek

4. Ogrendikleri bilgileri yeni durumlara sentezleme ve birlestirme becerisi gelistirmek

5. Bilgiyi ve/veya teknolojiyi her bir iglem i¢in kullanabilme becerisi gelistirmek

1. To demonstrate the importance of raw material handling practices on the efficiency and the
economy of the subsequent processes and on the quality of the finished product.

2. To provide the essential knowledge to design and evaluate the processes involving size
reduction, mixing and separation operations.

3. To develop team-working skills.

4. To develop ability to synthesize and integrate information already learned to new situations.
5. To develop skill in using information and/or technology to each operation.

Dersin Ogrenme

Ciktilan

(Course Learning
Outcomes)

1.Gida islemede uygulanan temel islemler hakkinda temel bilgiye sahip olmak
2.Problem ¢6zmek i¢in uygun miihendislik araglari ve metotlarini uygulamak

3. Hata ve uygulamalardan 6grenme ve siirekli gelisim

4.Teorik kavramlar pratik problem ¢dzmede uygulayabilme becerisine sahip olmak

5. Yeni bilgi edinme ve daha 6nce elde edilen bilgilerle entegre edebilmek

6.Bagkalar ile birlikte calisabilmek ve bilgileri paylagsmak

7.Farkl bakis agilari ile problemleri analizlemek

8. Bilgiyi 6nem derecesine gore siralayabilmek

9. Ogrenilen prensipleri ve genellemeleri yeni durum ve problemlerde uygulayabilmek
10.Problem ¢6zmede mantik uygulayabilmek

1.Demonstrate a basic knowledge of unit operations as applied to food processing.
2.Apply appropriate engineering tools and methods to solve problems.

3.Learn from mistakes and practices and continue improvement.

4.Demonstrate an ability to apply theoretical concepts into practical problem solving.
5.Take new information and effectively integrate with previous knowledge.
6.Cooperate and share information with others.

7.Analyze problems from different viewpoint.

8.Scale down information to what is important.

9.Apply principles and generalizations already learned to new problems and situations.
10.Apply logic in solving problems
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Odevler ve Projeler

(Homework & Projects

Ogrenciler takimlar halinde ¢alisacaklardir. Rapor ve sunum igin her bir takim bir konu
segecektir. Donem raporu en fazla 10 sayfadan olugmalidir. Donem raporu dénemin sonunda

power point sunum teknigi kullanilarak sunulacaktir.

Students will work in teams. Each team will select a topic for report and presentation. Term
project should be maximum 10 pages (-10 points for each extra page). Term project should be

presented at the end of the term by using power point.

Laboratuar
Uygulamalan

(Laboratory Work)

Bilgisayar Kullanimi

(Computer Use)

Diger Uygulamalar Kisa sinavlar yapilacaktir.
(Other Activities) Quizzes will be performed.
Basan Faaliyetler Adedi Degerlendirmedeki Katkisi, %
Degerlendirme (Activities) (Quantity) (Effects on Grading, %)
Sistemi Y1l i¢i Sinavlan 2 40%
(Midterm Exams)
(Assessment Criteria) Kisa Sinavlar 4 10%
(Quizzes)
Odevler - B
(Homework)
Projeler - -
(Projects)
Dénem Odevi/Projesi 1 10%

(Term Paper/Project)

Laboratuar Uygulamasi - -
(Laboratory Work)

Diger Uygulamalar - -
(Other Activities)

Final Simmav1 1 40%
(Final Exam)



http://www.nzifst.org.nz/unitoperations/index.htm

DERS PLANI

Dersin
Hafta Konular Ciktilar:
1 Gidalarinin bozulmasi, gidalarin saklanmasi ve islenmesi ile ilgili giris dersi 1,3,5,8
Islenmis gidalarin hammadde kalitesinin énemi: Hammaddenin temizlenmesi,
ayiklanmasi, siniflandirilmast

2 Katilarin Boyutunun Kiigiiltiilmesi 1,2,3,4,5,7,8,9,10
3 Katilarin Elenmesi 1,2,3,45,7,8,9,10
4 Filtrasyon 1,2,3,4,5,7,8,9,10
5 Ara Sinav [ 1,2,7

6 Filtrasyon 1,2,3,4,5,7,8,9,10
7 Filtrasyon 1,2,3,4,5,7,8,9,10
8 Membran Ayirma 1,2,3,4,5,7,8,9,10
9 Sedimantasyon 1,2,3,4,5,7,8,9,10
10 Santrifiij 1,2,3,4,5,7,8,9,10
11 Santrifiij 1,2,3,4,5,7,8,9,10
12 Ara Sinav 11 1,2,7
13 Kristalizasyon 1,2,3,4,5,7,8,9,10
14 Dénem Odevlerinin Sunumu 5,6,8

COURSE PLAN
Course
Weeks Topics Outcomes
1 An introductory lecture on food spoilage, food preservation and processing. The 1,358
importance of raw material quality in manufactured foods: Cleaning, sorting and
grading of food raw materials.

2 Size reduction of solids 1,2,3,45,7,8,9,10

3 Screening of solids 1,2,3,4,5,7,8,9,10

4 Filtration 1,2,3,45,7,8,9,10

5 Midterm Exam | 12,7

6 Filtration 1,2,3,4,5,7,8,9,10

7 Filtration 1,2,3,45,7,8,9,10

8 Membrane separation 1,2,3,45,7,8,9,10

9 Sedimentation 1,2,3,45,7,89,10
10 Centrifugation 1,2,3,45,7,89,10
11 Centrifugation 1,2,3,45,7,8,9,10
12 Midterm Exam Il 1,2,7

13 Crystallization 1,2,3,45,7,8,9,10
14 Presentation of Term Project 5,6,8




Dersin Gida Miihendisligi Programyla iliskisi

Katki
Programin mezuna kazandiracagi bilgi ve beceriler (programa ait ciktilar) Seviyesi
12 |3
a | Matematik, bilim ve miithendislik 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 ¢c6zme becerisi X
f [ Mesleki ve etik sorumluluklarin bilincinde olma X
g | Etkin bir bicimde iletisim kurma becerisi X
h | Kiiresel ve toplumsal kapsamda miihendislik ¢6ziimlerinin etkisini anlamak igin 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 uygulamalar1 i¢in gerekli teknikleri, becerileri ve modern miihendislik X
araglarini 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
112 ] 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)
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