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(COURSE CATALOGUE FORM)

Dersin Adi Course Name
Gida Teknolojisi Food Technology
Ders Uygulamasi, Saat/Hafta
(Course Implementation, Hours/Week)
Kodu Yariyih Kredisi AKTS Kredisi ™ Deri_ | UTygtUIa‘mla tagoratuar
(Code) (Semester) | (Local Credits) | (ECTS Credits) (Theoretical) (Tutorial) (Laboratory)
GID 421E 7 3 4 3 - -
Boliim / Program Gida Miihendisligi
(Department/Program) | (Food Engineering)
Dersin Tiirii Zorunlu Dersin Dili Ingilizce
(Course Type) (Compulsory) (Course Language) | (English)
Dersin Onkosullar1 | Yok
(Course Prereguisites) (None)
Dersin mesleki Temel Bilim Temel Miihendislik Miihendislik Tasarim | insan ve Toplum Bilim
ersin mesle I Bili p
bilesene katkisi, % (Basic Sciences) (Engineering Science) (Engineering Design) (General Education)
9
(Course Category 50% 50% - -
by Content, %)

Dersin icerigi

(Course Description)

Bu ders, Gida Miihendisligi programinda yer alan gida kimyasi, gida mikrobiyolojisi, gida mithendisligi
temel islemler, beslenme ve duyusal analiz gibi dersleri birlestirerek gida isleme operasyonlarini
islemektedir.

Ele alinan konular arasinda hububatlar, meyve ve sebzeler, siit tirlinleri ile yaglar bulunmaktadir.
Hammaddelerin kimyasal ve fiziksel 6zellikleri ile bunlarin istenen {iriinii elde etmede mevcut proses
yontemleri ile iliskileri incelenmektedir.

This is the capstone course for Food Engineering majors integrating principles of food chemistry, food
microbiology, food engineering unit operations, nutrition and sensory evaluation through discussion of food
processing operations.

Areas covered include processing of cereals, fruit and vegetables, dairy, and fats and oils. Chemical and
biochemical properties of raw materials and their relationship to current processing methods to obtain the
desired products will be discussed.

Dersin Amaci

(Course Objectives)

1. Ogrencilerin gida endiistrisinde kullanilan giincel proses yontemleri hakkinda bilgi sahibi olmalari,
2. Gida proseslerinin temel prensiplerini anlamalari,

3. Gida kimyasi, gida mikrobiyolojisi, gida mithendisligi temel islemler, beslenme ve duyusal analiz
derslerinde edindikleri bilgileri gida teknolojisi dersi altinda birlestirebilmeleri,

4. Gida endiistrisinde baslayacak bir kariyer veya yiiksek lisans ¢alismalarina hazir olmalari.

1. Develop an awareness of current processing methods in the food industry;

2. Understand the concepts and principles of food processing;

3. Develop an ability to integrate knowledge of food chemistry, food microbiology, food engineering unit
operations, nutrition and sensory evaluation into food technology.

4. To become better prepared to start a career in the food industry or for graduate studies in food
engineering

Dersin Ogrenme
Ciktilan

(Course Learning
Outcomes)

Bu dersi basartyla tamamlayan 6grenciler:

I. Endiistride kullanilmakta olan gida isleme yontemleri hakkinda genel bir bilgi birikimine sahip olurlar
Il. Temel gida bilimleri ve mithendislik bilgilerini gida endiistrisindeki uygulamalarina entegre edebilme
yetenegi kazanirlar
I11. Farkli durumlarin birbiri ile iligkilerini anlarlar
IV. Teorik bilgilerin endiistriye nasil uygulandigi ile ilgili fakir sahibi olurlar
V. Bireysel 6grenme ozelliklerini gelistirirler
V1. Ingilizce okuma ve yazma yeteneklerini gelistirirler.

Students who pass the course will be able to:

I. Demonstrate a basic knowledge on food processing methods applied in the industry

1. Demonstrate an ability to integrate basic food science and engineering knowledge to the food industry
applications

I11. Demonstrate an understanding as to how events relate with each other

V. Demonstrate an awareness what is learned in the classroom applies to industry

V. Learn how to learn individually

V1. Demonstrate an ability to read and write in English




Ders Kitab: Fellows, P.J. 2000. Food Processing Technology: Principles And Practice. 2nd Ed. Crc
(Textbook) Press, Boca Raton, Fl.
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Edition, CRC Press.
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Odevler ve Projeler Yok

(Homework & Projects (None)

Laboratuar Uygulamalar: Yok

(Laboratory Work) (None)

Bilgisayar Kullanim Yok

(Computer Use) (None)

Diger Uygulamalar Teknik gezi

(Other Activities) Field trip

Basar1 Degerlendirme Faaliyetler Adedi Degerlendirmedeki Katkisi, %
Sistemi (Activities) (Quantity) (Effects on Grading, %)

(Assessment Criteria)

Y1l i¢i Sinavlan 2 60 %
(Midterm Exams)

Kisa Simavlar -
(Quizzes)

Odevler -
(Homework)

Projeler -
(Projects)

Dénem Odevi/Projesi -
(Term Paper/Project)

Laboratuar Uygulamasi -
(Laboratory Work)

Diger Uygulamalar -
(Other Activities)

Final Sinavi 1 40%
(Final Exam)




DERS PLANI

Hafta

Konular

Dersin
Ciktilan

Hububatlar
Hububat iiriinlerine genel bakis ; Bugday kalitesi

IV-VI

Un &giitme ve ekmek yapimi
Makarna iiriinleri ve yumusak bugday iiriinleri

I-11-VI

Meyve ve sebzeler
Meyve ve sebzelerin hasat edilmesi ve islenmesi

I-11-VI

Meyve sulari

Ii-11-VI

Kahve ve ¢ay teknolojisi —

I. ARASINAV

I-11-V-VI

Siit ve siit irtinleri
Siit {irinleri teknolojisi

I-1-11-1V-
Vi

Yogurt, peynir, tereyagi, dondurma

I-1-11-1V-
Vi

Sekerleme ve ¢ikolata

1-VI
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Et ve tavuk
Et isleme, sosis ve tavuk tiriinleri —

11. ARASINAV

I-11-11-1V-
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Sarap, bira ve alkosiiz igecek teknolojisi

I-11-1vV
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Nisasta surubu iiretim teknolojisi

I-1l-1vV
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Kat1 ve s1v1 yaglar

H-11-1v-v
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Yaglarin elde edildigi kaynaklar, iiretim ve prosesler

I-11-11-1V-
Vi

H
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Teknik gezi
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COURSE PLAN

Weeks

Topics

Course
Outcomes

Cereals
Overview of cereal crops; Wheat quality

IV-Vi

Flour milling and breadbaking
Pasta products and soft wheat products

I-11-VI

Fruits and vegetables
Harvesting and processing of vegetables and fruits

I-11-VI

Fruit juices

Hi-1-vi

Coffee and tea technology

MIDTERM EXAM |

I-11-V-VI

Milk and milk products
Dairy technology

I-1-11-1V-VI

Yogurt, cheese, butter & ice cream

I-1-11-1V-VI

Candy and chocolate confectionery

I-ViI
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Meat & Poultry
Meat processing, sausages and poultry products

MIDTERM EXAM I

I-1-11-1V-V-
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Wine, beer, and non-alcoholic beverage technology

I-11-1vV
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Starch syrups manufacturing technology

I-11-1vV
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Fats and oils

H-1-1v-v
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Sources of fats and oils, production and processing

I-1-11-1V-VI
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Field Trip

v-v




Dersin Gida Miihendisligi Programuyla iliskisi

Katki
Programin mezuna kazandiracag bilgi ve beceriler (programa ait ¢iktilar) Seviyesi
11213
a I. Endiistride kullanilmakta olan gida isleme yontemleri hakkinda genel bir bilgi birikimine sahip olurlar X
b 1. Temel gida bilimleri ve miihendislik bilgilerini gida endiistrisindeki uygulamalarina entegre edebilme X
yetenegi kazanirlar
c I11. Farkli durumlarin birbiri ile iliskilerini anlarlar X
d IV. Teorik bilgilerin endiistriye nasil uygulandig ile ilgili fakir sahibi olurlar X
e V. Bireysel 6grenme 6zelliklerini gelistirirler X
f VI. Ingilizce okuma ve yazma yeteneklerini gelistirirler X
g
h
i
J
k
1: Az, 2. Kismi, 3. Tam
Relationship between the Course and Food Engineering Curriculum
Level of
Program Outcomes Contribution
1 2 3
a I. Demonstrate a basic knowledge on food processing methods applied in the industry X
b 1. Demonstrate an ability to integrate basic food science and engineering knowledge to the food industry X
applications
c 111. Demonstrate an understanding as to how events relate with each other X
d IV. Demonstrate an awareness what is learned in the classroom applies to industry X
e V. Learn how to learn individually X
f V1. Demonstrate an ability to read and write in English X
g
h
i
J
k
1: Little, 2: Partial, 3: Full
Diizenleyen (Prepared by) Tarih (Date) Imza (Signature)
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