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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cheese Technology / Cheese Technology

Ders Kodu / Course Code

EGST413

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

Peynirin tarihgesinin ve Tirkiyede ve dliinyada peynirin durumunun tanitimasi. Peynir
Uretim asamalariyla illgili saglam bir temel olugturmak. Yerli, yabanci ve geleneksel
peynirler konusumda bilgi vermek. Bu ders ile 6grencilere Tiirk Gida Kodeksi ve TS
standartlarina uygun olarak Beyaz Peynir, Lor Peyniri, Kasar Peyniri Uretimi, Eritme
Peyniri ve Tulum Peyniri yapma yeterliliklerinin kazandiriimasi amaclanmaktadir.

Introducing the history of cheese and the current state of cheese in Turkey and the
world. To comprise a basis for the processes of cheese production. To give
information about the local, foreign and traditional cheeses. Providing the students to
gain proficiency in making white cheese, curd cheese, kashar cheese, processed
cheese, and Tulum cheese according to the Turkish Food Codex and TS standards is
aimed.

igerigi / Content

Peynirin tarihgesi, diinyada ve Turkiyede peynir tretimi ve tuketimi, peynir tretim
asamalari; ¢ig sutlin kontrolli ve 6n islemler, standardizasyon ve pastorizasyon, starter

kilturler ve peynir mayasi ile pihtilagtirma, pihtinin kesilmesi, pihtiya uygulanan islemler ve

suzme, baskilama, tuzlama ve ambalajlama, depolama ve olgunlastirma. Peynir kusurlari.
Yerli tip peynirler, yabanci tip peynirler, geleneksel peynir cesitleri.

History of cheese, Cheese production and consumption in Turkey and the world,
processes of cheese production; control of raw milk and preprocessing,
standardization and pasteurization, starter cultures and coagulation with rennet,
cutting the curd, processes applied to curd and filtering, pressing, salinization,
packaging, and aging. Cheese defects, local cheeses, foreign cheeses, traditional
cheeses.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status




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

Bal, OB ve Aksoy, BN. (2015). Dogdugu topraklarda peynir askina yolculuklar. istanbul.
Tirkiye is Bankasi Kiiltiir Yayinlari.

*McSweeney, P., Fox, P. F., Cotter, P. D., & Everett, D. W. (2017). Cheese: Chemistry,
physics and microbiology.

*Papademas, P., Bintsis, T. ve Robinson, RK. (2018). Kiresel peynir yapim teknolojisi:
Peynir kalitesi ve 6zellikleri . Hoboken, NJ: John Wiley & Sons, Ltd.

+Uglincii, M. (2020). A’dan Z’ye Peynir Teknolojisi (3. bs). izmir: Sidas Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Esin BALTACI

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Peynirin bilesimi ve kimyasal yapisini kavrar. The student comprehends the compound and the chemistry structure of cheese.

2 Peynir Gretiminde kullanilacak alet, ekipman ve Uretim hattini tanir. The student knows the tools, equipments used in cheese production.

3 Peynir Grlnlerine iliskin standartlar hakkinda bilgi sahibidir. The student has information about the standards related to the cheese products.

4 Peynir cesitlerine ait tretim teknolojisi ile ilgili bilgi sahibidir. The student has information about the production technology of the varieties of cheese.

5 I?eynir Ur.[]nleri.r]de olusabilecek kusurlari tanimlayabilir, olasi nedenlerini ortaya koyabilir ve gerekli The student is able to define the dgfects that may be formed in cheese products, state the possible
Onlemleri alabilir. causes of them, and take the required precautions.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary

Techniques

1 Peynire islenecek Siite Uygulanan On islemler

Pre-processings Applied to Milk to Be Processed to Cheese

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

Techniques

2 Maya miktarinin belirlenmesi

Determination of Yeast Amount

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

Techniques

3 Teleme eldesi

Obtaining Curd

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

Techniques

4 Tuzlama - Ambalajlama ve depolama

Salting- Packaging and Storage

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

Technigues

5 Tulum peyniri Gretimi

Tulum Cheese Production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Tulum peynirlerinin ambalajlamasi ve depolanmasi
Packing and Storage of Tulum Cheeses
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kasar peynir uretimi
Kashar Cheese Production
. . 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 Eritme Peyniri Teknolojisi |
Melted Cheese Technology |
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Eritme Peyniri Teknolojisi Il
Melted Cheese Technology Il
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Peynir suyunun deg@erlendiriimesi

Utilization of Whey
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kazein ve kazeinat teknolojisi
Casein and Caseinates Technology
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Peynirlerin ambalajlanmasi
Packaging of Cheeses
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Peynir kusurlari ve alinan énlemler
Cheese Defects and Precautions Taken Final Exam
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 N y Percentage of
umber S o
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 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

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.Peynirin bilesimi ve kimyasal
yapisini kavrar. / The student
comprehends the compound 2 3 4 5 4 2 3 4 3 3 1 2 3 2 3
and the chemistry structure of
cheese.

2.Peynir Uretiminde
kullanilacak alet, ekipman ve
Uretim hattini tanir. / The
student knows the tools,
equipments used in cheese
production.

3.Peynir urtnlerine iligkin
standartlar hakkinda bilgi
sahibidir. / The student has
information about the
standards related to the cheese
products.

4.Peynir gesitlerine ait Gretim
teknolojisi ile ilgili bilgi
sahibidir. / The student has
information about the
production technology of the
varieties of cheese.

5.Peynir Uriinlerinde
olusabilecek kusurlan
tanimlayabilir, olasi nedenlerini
ortaya koyabilir ve gerekli
onlemleri alabilir. / The student
is able to define the defects
that may be formed in cheese
products, state the possible
causes of them, and take the
required precautions.

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