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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Hygiene and Sanitation / Hygiene and Sanitation

Ders Kodu / Course Code

EGST102

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 7.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

HIJYEN ve SANITASYONun gastronomi diinyasindaki nemini kavranmasini saglamak

understanding of the importance of HYGIENE and SANITATION in the gastronomy
world

igerigi / Content

insan ve gevre saghginin korunmasi agisindan bilyiik 6nem tasiyan HiJYEN ve
SANITASYON koruyucu saglik hizmetlerinin ilk ve en 6nemli basamagini olusturur.
Sanitasyon ve hijyen kurallarinin yiyecek - icecek sektoriinde galisanlar tarafindan ¢ok iyi
bilinmesi, uygulanmasi ve alinan korunma tedbirlerinin yiiksek standartta olmasi gerekir.

HYGIENE and SANITATION, which are of great importance in terms of protecting
human and environmental health, constitute the first and most important step of
preventive health services.

Sanitation and hygiene rules must be well known and implemented by those working
in the food and beverage industry, and the protective measures taken must be of a
high standard.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Gida Endustrisinde Hijyen ve Sanitasyon- Mustafa Tayar, Velaaddin Kilig

Gida Hijyeni ve Sanitasyon-Prof. Dr. Semra Kayaardi

Gida Endustrisinde Hijyen ve Sanitasyon- Mustafa Tayar, Velaaddin Kilig
Gida Hijyeni ve Sanitasyon-Prof. Dr. Semra Kayaardi

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Gamze Sanh Ak




OGRENME GIKTILARI / LEARNING OUTCOMES

Sanitasyon ve hijyen kurallarinin yiyecek - icecek sektoriinde galisanlar tarafindan ok iyi bilinmesi

gerekir

Sanitation and hygiene rules should be well known by who is working in the food and beverage
industry.

insan ve gevre sagliginin korunmasi agisindan biiyitk 5nem tasir

It is of great importance for the protection of human and environmental health.

Gida guvenligini saglamak igin hijyen ve sanitasyon kullanilir

Hygiene and sanitation are used to ensure food safety

Sanitasyon programiyla da isletmelerde mikroorganizmalarin Gremeleri 6nlenmeye calisilir

With the sanitation program, the reproduction of microorganisms in the enterprises is tried to be
prevented

Saghgin korunmasi igin viicut temizligi ve bakimi gerektigi sekilde, strekli olarak yapiimaldir.

Body cleansing and care should be done continuously as needed to maintain health.

Satin alinan yiyecekler uygun yer, isi ve surelerde, temiz bir sekilde depolanmalidir.

Purchased food should be stored in a suitable place, temperature and time.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 proje tasarimi
project design
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 hijyen ve sanitasyona girig
introduction to hygiene and sanitation
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 gida endustrisinde hijyen ve sanitasyon
hygiene and sanitation in the food industry
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 mikroorganizmalar
microorganisms
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 gida hijyeni

food hygiene
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 personel hijyeni
personnel hygiene
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 isletme hijyeni
company hygiene
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ARA SINAV
MIDTERM EXAM
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 atik uzaklastirma ve zararlilar kontrol
waste disposal and pest control
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 ekipman hijyeni
equipment hygiene
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 atik uzaklagtirma ve zararli kontrolu

waste disposal and pest control
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 su hijyeni
water hygiene
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 pest kontrol
pest control
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 temizlik ve temizlik maddeleri - sanitasyon islemlerinin yonetimi
cleaning and cleaning agents - management of sanitation operations
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final
Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Ni?]}./t')ér Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 75
Proje Hazirlama / Project Preparation 1 25
Toplam / Total: 2 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nurr¥ber Percentage of
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basari Notuna Katki Ylizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 35.00 35.00
Biitlinleme Sinavi / Makeup Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 1 30.00 30.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 35.00 35.00
Proje Hazirlama / Project Preparation 1 35.00 35.00
Proje Sunma / Project Presentation 1 2.00 2.00
Proje Tasarnmi /Y6netimi / Project Design/Management 1 35.00 35.00
Toplam / Total: 9 175.00 175.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 25.00 (Saat/AKTS) = 175.00/25.00 = 7.00 ~ 7.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 175.00 / 25.00 = 7.00 ~ 7.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

718




Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

1.1.7

1.1.8

1.1.9

1.1.10(1.1.11

1.1.12

1.1.13

1.1.14

1.1.15

1.Sanitasyon ve hijyen
kurallarinin yiyecek - icecek
sektoriinde galisanlar
tarafindan cok iyi bilinmesi
gerekir /

Sanitation and hygiene rules
should be well known by who is
working in the food and
beverage industry.

2.insan ve gevre saghginin
korunmasi agisindan biyik
6nem tasir /

It is of great importance for the
protection of human and
environmental health.

3.Gida guvenligini saglamak
icin hijyen ve sanitasyon
kullanilir / Hygiene and
sanitation are used to ensure
food safety

4.Sanitasyon programiyla da
isletmelerde
mikroorganizmalarin tremeleri
onlenmeye calisilir / With the
sanitation program, the
reproduction of
microorganisms in the
enterprises is tried to be
prevented

5.Saghgin korunmasi igin vicut
temizligi ve bakimi gerektigi
sekilde, siirekli olarak
yapiimalidir.

/ Body cleansing and care
should be done continuously
as needed to maintain health.

6.Satin alinan yiyecekler uygun
yer, I1si ve surelerde, temiz bir
sekilde depolanmalidir.

/ Purchased food should be
stored in a suitable place,
temperature and time.

Katki Dlizeyi / Contribution Level : 1-Cok Diisiik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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