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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Advanced Cheese Production Techniques / Advanced Cheese Production Techniques

Ders Kodu / Course Code

GMS510

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Master with Thesis / Master with Thesis

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

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Bu dersin amaci, 6grencilerin alaninda gerekli alt yapiyi olusturabilecek bilgilere sahip
olmasini, bilimsel bir calismayi (makale, bildiri, rapor, proje, tez) tasarlamasini, yuritmesini
ve raporlamasini, nitel ve nicel arastirma yontemlerinin temel mantigini kavramasini
saglamak ve sorgulayici, arastirici bir distinme bicimi kazandirmaktir.

The aim of the course is providing the students to have enhanced knowledge on their
field of study, design, conduct and report a scientific study (article, poster, report,
project, thesis), comprehend the main logic of quantitativeand qualitative research
methods and have a questioning, inquisitive way of thinking.

igerigi / Content

Bu dersin amaci, 6grencilerin alaninda gerekli alt yapiyi olusturabilecek bilgilere sahip
olmasini, bilimsel bir caismayi (makale, bildiri, rapor, proje, tez) tasarlamasini, ylritmesini
ve raporlamasini, nitel ve nicel arastirma yontemlerinin temel mantigini kavramasini
saglamak ve sorgulayicl, arastirici bir distinme bigimi kazandirmaktir.

The aim of the course is providing the students to have enhanced knowledge on their
field of study, design, conduct and report a scientific study (article, poster, report,
project, thesis), comprehend the main logic of quantitativeand qualitative research
methods and have a questioning, inquisitive way of thinking.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None




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

Tirkiye is Bankasi Kiiltiir Yayinlari.

physics and microbiology.

Aspen Publishers, Maryland, USA.

Ltd, Chichester, UK. ISBN 978-1-119-04615-8.

Bal, OB ve Aksoy, BN. (2015). Dogdugu topraklarda peynir askina yolculuklar. istanbul.
*Mc Sweeney, P., Fox, P. F., Cotter, P. D., & Everett, D. W. (2017). Cheese: Chemistry,

*Papademas, P., Bintsis, T. ve Robinson, RK (2018). Kiiresel peynir yapim teknolojisi:
Peynir kalitesi ve 6zellikleri . Hoboken, NJ: John Wiley & Sons, Ltd.
*Robinson, R. K. & Wilbey, R. A. (1998). Cheesemaking Practice - R. Scott, 3rd edition.

«Ugiinci, M. (2020). A’dan Z’'ye Peynir Teknolojisi (3. bs). izmir: Sidas Yayincilik.
*Whitley, L. (2018). Global Cheesemaking Technology: Cheese Quality and
Characteristics (2018), edited by PhotisPapademas, ThomasBintsis. John Wiley & Sons

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

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

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

*Robinson, R. K. & Wilbey, R. A. (1998). Cheesemaking Practice - R. Scott, 3rd
edition. Aspen Publishers, Maryland, USA.

«Ugiincii, M. (2020). A’dan Z’ye Peynir Teknolojisi (3. bs). izmir: Sidas Yayincilik.
*Whitley, L. (2018). Global Cheesemaking Technology: Cheese Quality and
Characteristics (2018), edited by PhotisPapademas, ThomasBintsis. John Wiley &
Sons Ltd, Chichester, UK. ISBN 978-1-119-04615-8.

Ogretim Uyesi (Uyeleri) / Faculty Dr. Ogr. Uyesi Esin BALTACI

Member (Members)

Dr. Ogr. Uyesi Esin BALTACI

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Peynirin bilesimi ve kimyasini kavrar. The student comprehends the compound and the chemistry of cheese.
2 Peynir tGretiminde kullanilacak alet, ekipman ve lretim hattini tanir. The student knows the tools, equipments and methods used in cheese production.
3 Peynir yapim agamalarinin peynir ¢esidine goére degisim gostermesi durumunu degerlendirebilir. The student is able to evaluate that the cheese production processes change according to the type of

the cheese.

4 Peynir Grlnlerine iliskin standardin kapsamini bilir ve yeni diizenlemeleri takip edebilir.

The student knows the scope of the standard for cheese productions and can follow new regulations.

5 Peynirlerin karakteristik 6zelliklerine gére siniflandinimasi kriterlerini bilir.

The student knows the criteria of categorising the cheeses according to their characteristics.

Diinya genelinde uretilen peynirlerin karakteristik 6zelliklerinin farkli olmasinin etkenlerini
degerlendirebilir.

The student is able to evaluate the effects of the differences in the characteristics of the cheeses
produced worldwide.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Peynirin Tanimi, Peynire islenecek Siitiin Segilmesi ve Siite
Uygulanan On Islemler
Definiton of Cheese, Selectiinof Milk for Cheesemaking, Pre-
processings Applied to Milk to Be Processed to Cheese
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Peynir Sutline Starter Kultiir Katiimasi, Maya Katiimasi ve Pihti
Olusumu
Adding Starter Culture, Yeast to Cheese Milk and Curd Formation
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Telemenin Eldesi ve islenmesi |
Curd Formation and Processing |
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Telemenin islenmesi Il, Peynirlerin Olgunlastinimasi ve
Ambalajlanmasi
Curd Processing Il, Aging and Packaging Cheeses
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Dilinya Markasi ve Geleneksel Peynirlerin Siniflandirimasi

Clasification of Global Brands' Cheese and Traditional Cheeses
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ekstra Sert ve Sert Peynirlerin Uretim Teknikleri
Production Techniques of Extra Hard and Hard Cheeses
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yari sert ve yumusak peynirlerin Gretim teknikleri
Production techniques of Semi Hard and Soft Cheeses
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Vize
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Hollanda ve isveg Tipi Peynirlerin Uretim Teknikleri
Production Techniques of Dutch-Type Cheeses and Swiss-Type
Cheeses
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Pasta-Filata Peynirler ve Salamura Beyaz Peynirlerin Uretim
Teknikleri
Production Techniques of Pasta-Filata Cheeses and White-Brined
Cheeses
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Dis Yiizeyden (Bakteri ve Kiifle) Olgunlastinlan Peynirlerin Uretim

Teknikleri

Production Techniques of (Mould and Bacterial) Surface-Ripened
Cheeses

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mavi damarl peynirlerin, asitle pihtilastiriimis peynirlerin ve isiyla
pthtilastinimig peynir alti suyu peynirlerinin tretim teknikleri
Production techniques of Blue-Veined Cheeses, Acid-Coagulated
Cheeses and Whey Cheeses (Heat Coagulated)
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Peynirin Besin Degeri
Nutritional Value of Cheese
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Eritme Peyniri Teknolojisi

Melted Cheese Technology

517




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 N y Percentage of
umber S o
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 6.00 6.00
Bireysel Calisma / Self Study 14 4.00 56.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 3 4.00 12.00
Final Sinavi / Final Examination 1 6.00 6.00
Performans / Performance 14 2.00 28.00
Toplam / Total: 47 25.00 150.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.00/25.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.00 / 25.00 = 6.00 ~ 6.00
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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 kimyasini
kavrar. / The student
comprehends the compound
and the chemistry of cheese.

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

3.Peynir yapim asamalarinin
peynir gesidine goére degisim
gOstermesi durumunu
degerlendirebilir.

./ The student is able to 5 5 4 4 4 4 4 4 4 4 5 5 5 4 4
evaluate that the cheese
production processes change
according to the type of the
cheese.

4.Peynir Grdnlerine iligkin
standardin kapsamini bilir ve
yeni dizenlemeleri takip
edebilir. / The student knows 5 5 5 4 5 4 4 4 4 4 4 4 5 4 3
the scope of the standard for
cheese productions and can
follow new regulations.

5.Peynirlerin karakteristik
ozelliklerine gore
siniflandinimasi kriterlerini
bilir. / The student knows the 4 5 5 4 5 4 5 4 4 4 4 4 4 4 5
criteria of categorising the
cheeses according to their
characteristics.

6.Dunya genelinde uretilen
peynirlerin karakteristik
ozelliklerinin farkli olmasinin
etkenlerini degerlendirebilir. /
The student is able to evaluate
the effects of the differences in
the characteristics of the
cheeses produced worldwide.

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