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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Supply Chain Management in the Food Sector / Supply Chain Management in the Food Sector

Ders Kodu / Course Code

GMS509

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Master without Thesis / Master without 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

Dersin amaci, 6grencilere konserve gida Uretimi ile ilgili temel bilgi ve becerileri
kazandirmaktir. Ogrenciler, konserve gida Uretimi stirecindeki farkli adimlari,
mikrobiyolojik, hijyenik, kalite kontroll ve is glivenligi gibi temel prensiplerini 6grenirler.

The aim of the course is to provide students with basic knowledge and skills related to
canned food production. Students learn the different steps in the canned food
production process, basic principles such as microbiological, hygienic, quality control
and occupational safety.

igerigi / Content

Dersin amaci, 6grencilere konserve gida Gretimi ile ilgili temel bilgi ve becerileri
kazandirmaktir. Ogrenciler, konserve gida Uretimi stirecindeki farkli adimlari,
mikrobiyolojik, hijyenik, kalite kontroll ve is giivenligi gibi temel prensiplerini 6grenirler.

The aim of the course is to provide students with basic knowledge and skills related to
canned food production. Students learn the different steps in the canned food
production process, basic principles such as microbiological, hygienic, quality control
and occupational safety.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Canned Foods: Principles of Thermal Process Control, Acidification and Container
Closure Evaluation (G. Espifeira, Ed.)

Handbook of Food Science and Technology 1: Food Alteration and Food Quality (M.
Dekker, Ed.)

The Technology of Food Preservation (P. Zeuthen, L. Bogh-Sgrensen, and H. Jakobsen)

Canned Foods: Principles of Thermal Process Control, Acidification and Container
Closure Evaluation (G. Espifeira, Ed.)

Handbook of Food Science and Technology 1: Food Alteration and Food Quality (M.
Dekker, Ed.)

The Technology of Food Preservation (P. Zeuthen, L. Bogh-Sgrensen, and H.
Jakobsen)




Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Gida sektdriinde tedarik zinciri ydnetiminin temel kavramlarini anlama. Understand the fundamental concepts of supply chain management in the food sector.

2 Gida tedarik zinciri suireglerini planlama, koordinasyon ve yoénetme becerisi kazanma. Develop the skills to plan, coordinate, and manage food supply chain processes.

3 Gida tedarik zinciri stireclerinde verimlilik, kalite ve surdirilebilirlik hedeflerine ulasma. Achieve efficiency, quality, and sustainability goals in food supply chain processes.

4 Gida tedarik zinciri stireglerinde risk yonetimi ve lojistik planlama yapabilme. Perform risk management and logistics planning in food supply chain processes.

5 Gida sektériinde tec!a_rik z_in(_:iri yonetimi ile ilgili arastirma yapma ve sonuglarini yazili veya s6zlu Conduct research on supply chain management in the food sector and present the findings in written
olarak sunma becerisi gelistirme. or oral form.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Konserve Gida Uretimi ilkeleri ve Teknikleri
Canned Food Production Principles and Techniques
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Mikrobiyoloji ve Gida Guvenligi
Microbiology and Food Safety
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Konserve Gida Uretiminde Kullanilan Ekipman ve Malzemeler
Equipment and Materials Used in Canned Food Production
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Konserve Gida Uretiminde Uriin Gelistirme
Product Development in Canned Food Production
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Konserve Gida Uretiminde Dolum ve Ambalajlama

Filling and Packaging in Canned Food Production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Konserve Gida Uretiminde Kalite Kontrolii
Quality Control in Canned Food Production
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Konserve Gida Uretiminde Hijyen ve Sanitasyon
Hygiene and Sanitation in Canned Food 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 Konserve Gida Uretiminde Eneriji Yénetimi
Energy Management in Canned Food Production
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10  |Konserve Gida Uretiminde Is Giivenligi ve Cevre Koruma
Occupational Safety and Environmental Protection in Canned Food
Production
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Konserve Gida Uretiminde Satis ve Pazarlama Stratejileri

Sales and Marketing Strategies in Canned Food Production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yeniliki Konserve Gida Uretim Yéntemleri
Innovative Canned Food Production Methods
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Konserve Gida Uretiminde Yurtdisi Pazarlara Agiima
Expanding to Foreign Markets in Canned Food Production
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Konserve Gida Endustrisinde Yeni Trendler
New Trends in the Canned Food Industry
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching 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 (%)
Uygulama/Pratik / Practice 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 (%)
Proje Sunma / Project Presentation 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 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 76.00 76.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 72.00 72.00
Toplam / Total: 4 150.00 150.00

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.Gida sektoriinde tedarik
zinciri yonetiminin temel
kavramlarini anlama. /
Understand the fundamental 4 5 4 5 4 5 4 5 4 5 4 5 4 5 4
concepts of supply chain
management in the food
sector.

2.Gida tedarik zinciri stireglerini
planlama, koordinasyon ve
ybnetme becerisi kazanma. /

Develop the skills to plan, 5 4 5 4 5 4 5 4 4 5 4 5 5 4 5
coordinate, and manage food
supply chain processes.

3.Gida tedarik zinciri
sureglerinde verimlilik, kalite ve
surddrdlebilirlik hedeflerine
ulasma. / Achieve efficiency,
quality, and sustainability goals
in food supply chain processes.

4.Gida tedarik zinciri
sureglerinde risk ydnetimi ve
lojistik planlama yapabilme. /
Perform risk management and
logistics planning in food
supply chain processes.

5.Gida sektdriinde tedarik
zinciri yonetimi ile ilgili
arastirma yapma ve sonuglarini
yazil veya sozll olarak sunma
becerisi gelistirme. / Conduct 4 4 5 4 5 4 5 5 4 4 5 4 4 4 4
research on supply chain
management in the food sector
and present the findings in
written or oral form.

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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