2023 - 2024 / EGST105 - Food Technology / Food Technology

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Technology / Food Technology

Ders Kodu / Course Code

EGST105

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 5.00
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

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Gida teknolojisi dersi; gida hammaddeleri ve gidalarin bilesimi, gida isleme, fiziksel,
kimyasal ve mikrobiyolojik kalite kontroll, gida gilivenligi ve gida mevzuati hakkinda teorik
ve pratik bilgiler 6grencilere aktarilir.

food technology course; about food raw materials and composition of foods, food
processing, physical, chemical and microbiological quality control, food safety and
food legislation theoretical and practical information is transferred to the students.

igerigi / Content

gida teknolojisinde 6grencilere gidaya dair tim ayrintilari 6gretmek

to teach all the details of food to students in food technology

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Gida Teknolojisi-Prof.Dr. Sidika Bulduk
Food Technology-cambridge

Gida Teknolojisi-Prof.Dr. Sidika Bulduk
Food Technology-cambridge

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Gamze Sanl Ak




OGRENME GIKTILARI / LEARNING OUTCOMES

gida teknolojisinde 6grencilere gidaya dair tim ayrintilari 6gretmek

teach students all the details of food in food technology

gidanin
islenmesi ve depolanmasi sirasinda
yapisinda meydana gelen degisimlerin 6grenilmesi

Learning the changes in the structure during food processing and storage

Gidalarin iiretimi, depolanmasi,
ambalajlanmasi, dagitimi ile besin degeri
ylksek, glvenli gidalarin tiketimi ile ilgilenir

interested in; food production, storage,
nutritional value by packaging, the consumption of safe foods

Gidalarin Uretilmesi ve islenmesi muhafazasi,
gida toksikolojisi, mikrobiyolojisi ve gida
teknolojisi gibi bilim dallariyla bir aradadir.

It is together with science branches such as production and processing of food,
food toxicology, microbiology and food technology

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 gida kimyasi
food chemistry
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 karbonhidratlar
carbonhydrates
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 proteinler ve yaglar
proteins and fats
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 vitamin, mineral ve su
vitamins, minerals and water
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 gida katki maddeleri

food preservatives
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 gida muhafaza yontemleri
food preservation methods
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
7 tahil teknolojisi
grain technology
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ARA SINAV
I. EXAM
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 sut ve drunleri teknolojisi
dairy products technology
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 meyve ve sebze teknolojisi
fruits and vegetables technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 yag teknolojisi

fat
technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 et ve et uruinleri teknolojisi
meat and meat products
technology
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 duyusal analiz
sensory analysis
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Ozel gidalar teknolojisi ve Urlin gelistirme ve optimizasyon
special food techonology
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 FINAL
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
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 Nurr¥ber Percentage of

Contribution (%)

Final Sinavi / Final Examination 100
Toplam / Total: 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

ShauliE: o eees Number | Duration Work Load

(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
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
Ev Odevi / Homework 1 23.00 23.00
Toplam / Total: 6 125.00 125.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 125.00/25.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 125.00 / 25.00 = 5.00 ~ 5.00
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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.gida teknolojisinde
o6grencilere gidaya dair tim
ayrintilar 6gretmek / 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4
teach students all the details of
food in food technology

2.gidanin

islenmesi ve depolanmasi
sirasinda

yapisinda meydana gelen
degisimlerin 6grenilmesi /
Learning the changes in the
structure during food
processing and storage

3.Gidalarin tretimi,
depolanmasi,
ambalajlanmasi, dagitimi ile
besin degeri

yuksek, guvenli gidalarin 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4
tiiketimi ile ilgilenir / interested
in; food production, storage,
nutritional value by packaging,
the consumption of safe foods

4.Gidalarin Uretilmesi ve
islenmesi muhafazasi,

gida toksikolojisi,
mikrobiyolojisi ve gida
teknolojisi gibi bilim dallaryla
bir aradadir. / It is together with 4 4 4 4 4 4 4 4 4 4 4 4 4 4 4
science branches such as
production and processing of
food,

food toxicology, microbiology
and food technology

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