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Dersin Ad1 Course Name
Gida Miihendisligi Tasarim I Food Engineering Design |
AKTS Ders Uygulamasi, Saat/Hafta
Kredisi Kredisi (Course Implementation, Hours/\Week)
Kodu Yariyih (Local (ECTS Ders Uygulama Laboratuar
(Code) (Semester) Credits) Credits) (Theoretical) (Tutorial) (Laboratory)
GID 411E 3 5 3 - -

Béliim / Program Gida Miihendisligi
(Department/Program) (Food Engineering)
Dersin Tiirii Zorunlu Dersin Dili Ingilizce
(Course Type) (Compulsory) (Course Language) ( English)
Dersin Onkosullar Yok
(Course Prerequisites) (None)
Dersin mesleki bilesene Temel Bilim Temel Miihendislik Miihendislik Tasarim insan ve Toplum Bilim
katkisi, % (Basic Sciences) (Engineering Science) (Engineering Design) (General Education)
(Course Category N %650 %50 .
by Content, %) ° °

Dersin Icerigi

(Course Description)

Gida igsleme yoOntemlerine yonelik genel ekonomik ve tasarim uygulamalarina giris.

Gida tretim

fabrikalarinin tasarimindaki asamalar, 6rnegin maliyet tahmini, karlilik ve fizibilite analizleri, kapasite
planlama, fabrika kurulum yeri tespiti, isletme ve optimum tasarim stratejileri anlatilir.

Introduction of economic and design principles as applied to food engineering prosesses and operations.
Various stages of plant design such as cost estimations, profitability and feasibility studies, capacity
planning, plant location and management, optimum design strategies are discussed.

Dersin Amaci

(Course Obijectives)_

1.Ogrencilerde gida isleme sistemlerinin miihendislik ve ekonomik agidan analizlenmesi

becerisi gelistirme
2.Maliyet tahmini, fizibilite analizleri, kapasite planlama, fabrika lokasyonu ve igletimi gibi
tasarim asamalarinin 6gretilmesi
3.0grencilerde gida isleme tasarimu ile ilgili bilgi ve teknolojilere ulasim becerisi gelistirme
4.Firma yapisi ve igletimi konusunda genel bilgilendirme

1. To develop an ability on engineering and economic analysis of food processing systems.

2. To teach various stages of plant design such as cost estimation, feasibility studies,
capacity planning, plant location and management

3. Todevelop skills in finding and using information and/or technology central to food
processing design

4. To introduce business types and structure

Dersin Ogrenme
Ciktilan

(Course Learning
Outcomes)

Bu dersi basartyla tamamlayan dgrenciler;

I. Genel firma yapisi ve fabrika tasarim ilkelerini bilme

1. Gida isleme sistemlerinin miithendislik ve ekonomik a¢idan analizleyebilmesi
Maliyet tahmini, fizibilite analizleri, kapasite planlama, fabrika lokasyonu ve isletimi gibi
tasarim asamalarini yapabilmesi,

IV. Gida isleme tasarimu ile ilgili bilgi ve teknolojilere ulasabilmesi

Students who pass the course will be able to:

I. Demostrate an ability to understand the principles of plant design
1. Analyze the food processing systems in terms of engineering principles and the
economics of the operation.

I11. Do various stages of plant design such as cost estimation, feasibility studies, capacity

planning, plant location and management.

IV. Find and use information and/or technology central to food processing design.
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Odevler ve Projeler

(Homework & Projects

Ogrencilere dersi daha iyi anlamalar1 amaci ile 6dev verilecek ve bu ddevler bir hafta sonra
toplanacaktir.

Homework problems from each topic are assigned, and graded.

Laboratuar Uygulamalar:

(Laboratory Work)

Bilgisayar Kullamim

(Computer Use)

Diger Uygulamalar

(Other Activities)

Basar1 Degerlendirme
Sistemi

(Assessment Criteria)

Faaliyetler Adedi
(Activities) (Quantity)

Degerlendirmedeki Katkisi, %
(Effects on Grading, %)

Y1l i¢ci Smavlan 1 35%

(Midterm Exams)

Kisa Sinavlar
(Quizzes)

Odevler 6 15%

(Homework)

Projeler
(Projects)

Donem Odevi/Projesi
(Term Paper/Project)

Laboratuar Uygulamasi
(Laboratory Work)

Diger Uygulamalar
(Other Activities)

Final Siawv1 1 50%

(Final Exam)




DERS PLANI

Hafta

Konular

Dersin
Ciktilar1

Ders hakkinda genel bilgi, gida isleme sistemi tasarimina giris

Firma cesitleri ve yapilarina giris

Fabrika tasariminda dikkate alinan genel konular; Fabrika lokasyonu, fabrika kurulum plani ve
fabrika yonetimi

Gida isleme sistemi ve fabrika tasariminda dikkate alinan genel konular

Maaliyet tahmini- toplam yatirim maliyeti

Maaliyet tahmini- toplam tiretim maliyeti

Faizler, yatirim maliyeti

Ara smnav

Vergiler ve sigortalar

Amortismanlar

Karlilik analizleri

Alternatif yatirimlar ve degistirme analizleri

Tasarimda optimizasyon, yapt malzemeleri

Seminer veya teknik gezi

v

COURSE PLAN

Weeks

Topics

Course
Outcomes

[EEN

Introduction to the course; Process Design Development

General Design considerations; Plant location, plant layout

General Design considerations; hygienic design,

Process Design Development and Considereations

Cost Estimation- total capital investment,

Cost estimation- total product cost

Interest and investment costs

Midterm exam

O|lo(N[O|O AW

Taxes and insurance

=
o

Depreciation

[y
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Profitability evaluations

=
N

Alternative investments, and replacements

=
w

Optimum Design and Design strategy, materils of construction

[EN
IS

Seminar/field trip

v




Dersin Gida Miihendisligi Programiyla iliskisi

Katki
Programin mezuna kazandiracag bilgi ve beceriler (programa ait ¢iktilar) Seviyesi
1123
a | Matematik, bilim ve miihendislik 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 bi¢imde iletisim kurma becerisi X
h | Kiiresel ve toplumsal kapsamda miihendislik ¢6ziimlerinin 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 uygulamalar1 i¢in gerekli teknikleri, becerileri ve modern miithendislik 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
1 2| 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 within realistic X
constraints such as economic, environmental, social, political, ethical, health and safety,
manufacturability, and sustainability
d | an ability to function on multidisciplinary teams X
e | an ability to identify, formulate, and solve engineering problems X
f | an understanding of professional and ethical responsibility X
g | anability to communicate effectively X
h the broad education necessary to understand the impact of engineering solutions in a global, X
economic, environmental, and societal context
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 X
engineering practice.
| an ability to read and write in English X

1: Little, 2. Partial, 3. Full
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