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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Fermentation Technology / Fermentation Technology

Ders Kodu / Course Code

EGST411

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 4

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Fermantasyon, fermente gida lretiminde kullanilan teknikler, fermantasyon ile uretilen
gidalar ve bu gidalarin uretiminde rol alan mikroorganizmalar hakkinda bilgi sahibi olmak.

To have knowledge about fermentation, techniques used in fermented food
production, foods produced with fermentation, and the microorganisms taking place in
the production of these foods

igerigi / Content

Fermantasyonun tanimi, fermantasyon mikroorganizmalari, fermantasyon kinetigi, alkol
fermantasyonu ve diger fermantasyonlar, distile alkollii ickiler teknolojisi, sarap teknolojisi,
bira teknolojisi, sirke teknolojisi, laktik asit fermentasyonlari ve teknolojileri, fermente
Grlnlerde kalite analizleri.

Definition of fermentation, microorganisms in fermentation, fermentation kinetics,
alcoholic fermentation and the other types of fermentation, distilled alcoholic beverage
technologies, wine technology, beer technology, vinegar technology, lactic acid
fermentations and technologies, quality analysis of fermented products

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Anonim 2009. http://www.mikrobiyoloji.org/TR/Genel/BelgeGoster.aspx?
FEE10F8892433CFFAAF6AA849816B2EF9223083BF302407F

Anonim 2020. https://www.labmedya.com/fermente-gidalar-ve-saglik

Arici, M. (2017). Fermantasyon Teknolojisi, bitkisel fermantasyonlar. istanbul: YTU

Isin, Priscilla Mary. 2018. Avciliktan gurmelige. Yemegin killtirel tarihi. istanbul. Yapi Kredi
Kultir Sanat Yayincilik.

Kempen, R. ve Ozen, M. (2018). Bira .

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mukaddes DURMUS




OGRENME GIKTILARI / LEARNING OUTCOMES

Fermantasyonun tanimini ve ¢esitlerini agiklayabilir. The student is able to explain the definition of fermentation and the types of it.

Eskitilen damitik alkollt icki teknolojisini aciklayabilir. The student is able to explain the aged distilled alcoholic beverage technology.

Likér, Malt, Bira ve Sarap iretim teknolojisinin kalite unsurlann bilir. The student knows the elements of the quality of the liquor, malt, beer and wine production

technology.
Sofralik zeytin gesitlerini ve tretim teknolojilerinin inceliklerini bilir. The student knows the types of olive and the specifics of the production technology.
Sirke, tursu ve boza Uretim ydntemlerini uygulayabilir. The student is able to apply the methods of vinegar, pickle and boza production.

HAFTALIK DERS iCERIGi / 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 Fermentasyonun tanimi, mikroorganizmalari ve gesitleri
Definition of Fermentation, Microorganisms and Varieties
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Etil alkol fermantasyonun kinetigi ve hammaddeleri
Kinetic And Raw Materials of Ethyl Alcohol Fermentation
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Eskitilen damitik alkolll i¢ki teknolojisi
Aged Distilled Alcoholic Beverage Technology
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Eskitilmeyen damitik alkolli igki teknolojisi
Unaged Distilled Alcoholic Beverage Technology
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Likor dretim teknolojisi

Liquor Production Technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Malt Gretim teknolojisi
Malt Production Technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Bira Uretim teknolojisi
Beer Production Technology
. . 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 Sarap uretim teknolojisi |
Wine Production Technology |
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Sarap Uretim teknolojisi 1l
Wine Production Technology Il
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sirke uretim teknolojisi

Vinegar Production Technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Zeytin Uretim teknolojisi |
Olive Production Technology |
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Zeytin Uretim teknolojisi Il
Olive Production Technology I
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Tursu, boza ve diger fermente urinler
Pickle, Boza, and Other Fermented Products
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final
Final Exam

517




DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 75
Ev Odevi / Homework 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:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total
S e et eEes Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 4.00 4.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Ev Odevi / Homework 4 3.00 12.00
Final Sinavi / Final Examination 1 4.00 4.00
Performans / Performance 15 3.00 45.00
Quiz / Quiz 1 4.00 4.00
Toplam / Total: 36 22.00 125.00
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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

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111112113 (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.Fermantasyonun tanimini ve
cesitlerini aciklayabilir. / The
student is able to explain the 2 4 4 5 5 4 5 4 5 5 2 3 3 2 3
definition of fermentation and
the types of it.

2.Eskitilen damitik alkolll icki
teknolojisini agiklayabilir. / The
student is able to explain the 2 3 3 4 3 2 3 3 3 3 1 2 4 3 4
aged distilled alcoholic
beverage technology.

3.Likdr, Malt, Bira ve Sarap
Uretim teknolojisinin kalite
unsurlanni bilir. / The student
knows the elements of the 2 5 4 5 5 2 5 5 5 4 1 2 3 4 5
quality of the liquor, malt, beer
and wine production
technology.

4.Sofralik zeytin gesitlerini ve
Uretim teknolojilerinin
inceliklerini bilir. / The student
knows the types of olive and
the specifics of the production
technology.

5.Sirke, tursu ve boza Uretim
yoéntemlerini uygulayabilir. /
The student is able to apply the 3 5 5 5 4 4 5 5 4 5 1 2 3 3 5
methods of vinegar, pickle and
boza production.

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