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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

EGST327

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

On Kosulu Olan Ders(ler) /
Precondition Courses

YOK

Amaci / Purpose

Gida isletmelerinde dogru Uretimin nasil olmasi gerektidi anlatilir. Kalite standartlan ve
yasal diizenlemeler hakkinda bilgiler verilir.

How the proper production should be in the food establishments is explained.
Information about the quality standards and legal regulations are given.

igerigi / Content

Gida mevzuati hakkinda temel bilgiler anlatilir. Gida mevzuati temel ilkelerii, Tlketici
Haklari, Uluslararasi ve ulusal standartlar, Codex Alimentarius Komisyonu, Tirkiye'de gida
mevzuati ve gida kontroli, ISO-9000 ve Tirk Standardlar Enstitusii hakkinda
bilgilendirmeler yapilacaktir.

Basic information on food legislation are stated. Information on Basic Principles of
Food Legislation, Consumer Rights, International and National Standards, Comission
of Codex Alimentarius, Food Legislation and Food Control in Turkey, 1SO-9000 and
Institute of Turkish Standards will be given.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Anonim. 2020. Web Sitesi: https://www.tse.org.tr/IcerikDetay?1D=87&ParentID=62.
(Stratejik plan (2013 ve 2017) ve faaliyet raporu 2019).

*Anonim. 2020. Web Sitesi: https://www.tarimorman.gov.tr/

*Artik, N., Sanlier, N., Sezgin A. C. (2017). Gida Guivenligi ve Gida Mevzuati. Ankara:
Detay Yayincilik.

*Erdogan, S. (2014). Bir insan Haklar Sorunu Olarak Gida Giivenligi. Istanbul: Hayat
Yayinlari

*Veteriner hizmetleri, bitki saghgi, gida ve yem kanunu, T.C. Resmi Gazete, 13 Haziran
2010, say1:5996.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Esin BALTACI




OGRENME GIKTILARI / LEARNING OUTCOMES

Kalite standartlarinin énemini bilir.

The student is aware of the importance of the quality standards.

Gida Urdnleri igin uygun olan standartlari bilir.

The student knows the standards required for the food products.

Gida guvenligi ydnetim sisteminin glvenli gida uretiminde uluslararasi diizeyde olusturulmus
politikalarinin kapsamini bilir.

The student knows the scope of the policies generated at an international level in the food production
of the food safety management system.

Gida Uretim ve ambalaj asamasinda uygulanmasi gereken prosediirleri bilir.

The student knows the procedures required to be carried out at the stage of food production and
packaging.

Gidalarin tirtin 6zelliklerinin belirlenmesine yonelik hazirlanmis olan mevzuatlar yorumlayabilir.

The student is able to interpret the regulations for the determination of the qualifications of the food
products.

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 Uluslararasi Standartlar (EN, ISO, Codex Alimentarius Standartlar)
International Standards (EN, ISO, Codex Alimentarius Standards)
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida Uriinleri ve islemleri igin Standartlar - Tiirk Standartlar (TSE)
Standards for Food Products and Processes -Turkish Standards
(TSE)
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gida Mevzuati Tanim ve Igerigi
Definition and Content of Food Legislation
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gida Mevzuati ve Hazirlanma Gerekgeleri - Gida Mevzuatinin Temel
Prensipleri
Food Legislation and Legislative Intention- Basic Principles of Food
Legislation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Tirk Gida Kanunu

Turkish Food Law
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Turk Gida Kodeksi Yonetmeligi -
Turkish Food Codex Regulation |
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Tirk Gida Kodeksi Yonetmeligi -1l
Turkish Food Codex Regulation Il
. . 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 Turk Gida Kodeksi Gida Etiketleme ve Tiiketicileri Bilgilendirme
Yoénetmeligi -1
Turkish Food Codex Food Labelling and Information to Consumers |
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Turk Gida Kodeksi Gida Etiketleme ve Tiiketicileri Bilgilendirme
Yonetmeligi -Il
Turkish Food Codex Food Labelling and Information to Consumers Il
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Turk Gida Kodeksi Gida Katki Maddelerinin Spesifikasyonlari

Hakkinda Yonetmelik

Turkish Food Codex Regulation on Specifications of Food Additives
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Turk Gida Kodeksi Gida Urunleri Tebligleri-I
Turkish Food Codex Food Products Notices |
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 Turk Gida Kodeksi Gida Urnleri Tebligleri-Il
Turkish Food Codex Food Products Notices Il
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
14 ISO 22000 Gida Giivenligi Yonetim Sistemi
1ISO 22000 Food Security Management System
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z 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 ] Percentage of
Number - A
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

S L e CERE 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
Bireysel Calisma / Self Study 14 2.00 28.00
Toplam / Total: 50 24.00 153.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 25.00 (Saat/AKTS) = 153.00/25.00 = 6.12 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 153.00 / 25.00 = 6.12 ~

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [1.16 [ 117 [ 1.1.8 [ 1.1.9 [1.1.101.1.11{1.1.12(1.1.13[1.1.14 [1.1.15

1.Kalite standartlarinin dnemini
bilir. / The student is aware of
the importance of the quality
standards.

2.Gida drinleri igin uygun olan
standartlan bilir. / The student
knows the standards required
for the food products.

3.Gida guvenligi ydnetim
sisteminin guvenli gida
retiminde uluslararasi
diizeyde olusturulmus
politikalarinin kapsamini bilir. /
The student knows the scope
of the policies generated at an
international level in the food
production of the food safety
management system.

4.Gida Uretim ve ambalaj
asamasinda uygulanmasi
gereken proseduirleri bilir. / The
student knows the procedures 5 5 5 5 5 5 5 5 5 5 3 3 5 5 5
required to be carried out at the
stage of food production and
packaging.

5.Gidalarin triin ézelliklerinin
belirlenmesine yonelik
hazirlanmig olan mevzuatlari
yorumlayabilir. / The student is
able to interpret the regulations
for the determination of the
qualifications of the food
products.

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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