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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

EGST330

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Kaliteli sofralik zeytin ve zeytinyagi Uretimi icin gerekli kosullarin bilinmesi ve dogal
beslenmeye katkisi bakimindan giivenli gida bilincinin kazandirlmasi

Teaching the required conditions for olive and olive oil production and raising the
awareness on safe food in terms of its contributions to the natural nutrition

igerigi / Content

Bu ders zeytin ile zeytinyaginin tarihgesi, tarimi, ekonomik degeri, ticarilestiriimesi, tretim
yontemleri, fiziksel ve kimyasal 6zellikleri, duyusal analizi, zeytin ve zeytinyaginda
meydana gelen bozulmalar ve kdltir ve sanatta zeytinin yeri konularini kapsamaktadir.

This course involves the history, agriculture, economic value, commercialization,
production methods, physical and chemical properties, sensory analysis of olive and
olive oil, spoilage in olive and olive oil, and the place of the olive in art and culture.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Berna OZTURK




OGRENME GIKTILARI / LEARNING OUTCOMES

Zeytin ve zeytinyaginin tarihini ve kilttrini bilir. The student knows the history and the culture of olive and olive oil.

Zeytin ve zeytinyaginin kalite kriterleri ve degerlendirilmesi hakkinda bilgi sahibidir ve duyusal analiz 2. The student has knowledge of the quality criteria and evaluation of olive and olive oil and is able to
degerlendirmesi yapabilir. interpret the sensory analysis.

Zeytin ve zeytinyaginin saglik agisindan énemini bilir. The student knows about the importance of olive and olive oil in terms of health.

Zeytin ve zeytinyaginin ekonomideki yerine hakimdir. The student has comprehensive knowledge of the place of olive and olive oil in the economy.
Ulkemiz zeytin cesitliliginin kiiltiriimiize katkilannin Gnemini bilir. '(I:'Sltteusrt;dent knows about the importance of the contributions of the olive variety in our country to our

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 Zeytin ve Zeytinyaginin Tarihgesi ve Cografyasi

History and Geography of Olive and Olive Oil

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Zeytin Agacinin Ozellikleri

Characteristics of Olive Tree

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Zeytinin Ekolojik Sartlari

Ecological Conditions of Olive

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Zeytin Cesitleri ve Hasadi

Olive Types and Harvesting

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Sofralik Zeytin Uretim Yéntemleri

Table Olive Production Methods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Zeytinin Yaga Islenmesi ve Depolanmasi
Processing of Olive to Olive Oil and Storage of Olive
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Zeytinyaginin Kalite Kriterleri ve Siniflandinimasi
Quality Criteria of Olive Oil and Classification of Olive Oil
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Zeytin ve Zeytinyadi Ekonomisi ve Tiiketimi
Economy and Consumption of Olive and Olive Oil
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Zeytin ve Zeytinyaginin Saglikl Beslenme Agisindan Onemi
Importance of Olive and Olive Oil in Terms of Healthy Nutrition
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Zeytin ve Zeytinyaginin Fiziksel ve Kimyasal Ozellikleri

Physical and Chemical Properties of Olive and Olive Oil
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Zeytin ve Zeytinyaginda Meydana Gelen Bozulmalar
Spoilage in Olive and Olive Oil
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 Zeytin ve Zeytinyaginin Duyusal Analizi
Sensory Analysis of Olive and Olive Oil
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Kiltlir ve Sanatta Zeytin ve Zeytinyagi
Olive and Olive Oil in Culture and Art
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

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Bireysel Calisma / Self Study 14 3.00 42.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 1 24.00 24.00
Final Sinavi / Final Examination 1 2.00 2.00
Performans / Performance 14 3.00 42.00
Toplam / Total: 45 37.00 154.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 154.00/25.00 = 6.16 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 154.00 / 25.00 = 6.16 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [ 116 | 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.Zeytin ve zeytinyaginin
tarihini ve kiltlrina bilir. / The
student knows the history and
the culture of olive and olive oil.

2.Zeytin ve zeytinyaginin kalite
kriterleri ve degerlendiriimesi
hakkinda bilgi sahibidir ve
duyusal analiz degerlendirmesi
yapabilir. / 2. The student has 4 5 5 5 5 5 5 5 5 5 2 2 3 4 5
knowledge of the quality
criteria and evaluation of olive
and olive oil and is able to
interpret the sensory analysis.

3.Zeytin ve zeytinyaginin saglik
agisindan énemini bilir. / The
student knows about the 1 5 3 4 5 3 4 4 5 4 1 2 4 3 4
importance of olive and olive oil
in terms of health.

4.Zeytin ve zeytinyaginin
ekonomideki yerine hakimdir. /
The student has
comprehensive knowledge of
the place of olive and olive oil
in the economy.

5.Ulkemiz zeytin gesitliliginin
kultirimuze katkilarinin
onemini bilir. / The student
knows about the importance of 1 3 4 5 5 5 5 5 5 5 1 2 5 3 4
the contributions of the olive
variety in our country to our
culture.

Katki Dlzeyi / Contribution Level : 1-Cok Diistk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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