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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Safety and Relevant Legal Regulations / Food Safety and Relevant Legal Regulations

Ders Kodu / Course Code

BVD514

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None.

Amaci / Purpose

Bu dersin amaci, besin glvenligi kavramini tanitmak, gida guvenligi ile ilgili yasal
duzenlemeleri 6gretmek, gida kaynakli hastaliklarin 6nlenmesi ve gida giivenligi
uygulamalarinin gelistiriimesi i¢in 6grencilere temel bilgi ve beceriler kazandirmaktir.

The aim of this course is to introduce the concept of food safety, teach the relevant
legal regulations regarding food safety, and provide students with fundamental
knowledge and skills for the prevention of foodborne diseases and the development of
food safety practices.

igerigi / Content

Bu dersin amaci, besin guvenligi kavramini tanitmak, gida guvenligi ile ilgili yasal
diizenlemeleri 6gretmek, gida kaynakli hastaliklarin 6nlenmesi ve gida guvenligi
uygulamalarinin gelistirilmesi icin 6grencilere temel bilgi ve beceriler kazandirmaktir.

The aim of this course is to introduce the concept of food safety, teach the relevant
legal regulations regarding food safety, and provide students with fundamental
knowledge and skills for the prevention of foodborne diseases and the development of
food safety practices.

Onerilen Diger Hususlar / yok none
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None.

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

1"Food Safety Management: A Practical Guide for the Food Industry" - Yasmine
Motarjemi, Huub Lelieveld

2"Food Safety: Theory and Practice" - Paul L.K. Denny, Luis Miguel C. Gouveia

3"Food Safety: A Practical and Case Study Approach” - Michelle A. Brown, John N. Sofos

1"Food Safety Management: A Practical Guide for the Food Industry" - Yasmine
Motarjemi, Huub Lelieveld

2"Food Safety: Theory and Practice" - Paul L.K. Denny, Luis Miguel C. Gouveia

3"Food Safety: A Practical and Case Study Approach" - Michelle A. Brown, John N.
Sofos

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Turkge

: Besin guvenligi kavrami ve 6nemi

ingilizce: Concept and importance of food safety

Turkce

: Gida kaynakli hastaliklar ve 6nleme stratejileri

ingilizce: Foodborne ilinesses and prevention strategies

Turkge

: Besinlerin dogru saklanmasi, islenmesi ve hazirlanmasi

ingilizce: Proper storage, processing, and preparation of foods

Tirkce

: Gida etiketleme ve ambalajlama yonetmelikleri

ingilizce: Food labeling and packaging regulations

Tirkge

: Besin guvenligi denetimleri ve yasal diizenlemeler

ingilizce: Food safety inspections and legal regulations

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 Besin Giivenligine Girig
Introduction to Food Safety
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida Kaynakli Hastaliklarin Nedenleri ve Onlenmesi
Causes and Prevention of Foodborne Diseases
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Mikrobiyolojik Tehlikeler ve Kontrolu
Microbiological Hazards and Control
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Kimyasal Tehlikeler ve Kontroli
Chemical Hazards and Control
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Fiziksel Tehlikeler ve Kontroll

Physical Hazards and Control
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida Guvenligi ve Kalite Yonetimi Sistemleri
Food Safety and Quality Management Systems
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 HACCP (Tehlike Analizi ve Kritik Kontrol Noktalari) Sistemi
HACCP (Hazard Analysis and Critical Control Point) System
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Gida Etiketi ve ilgili Yasal Diizenlemeler
Food Labeling and Relevant Legal Regulations
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Gida izlenebilirligi ve Geri Gagirma Siiregleri
Food Traceability and Recall Processes
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10  |Gida Hijyenine Yénelik lyi Uretim Uygulamalari
Good Manufacturing Practices for Food Hygiene
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gida Guvenligi Denetimleri ve Sertifikasyon Programlari

Food Safety Inspections and Certification Programs
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Ulusal ve Uluslararasi Gida Giivenligi Standartlan ve Yasal
Dizenlemeler
National and International Food Safety Standards and Legal
Regulations
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Gida Guvenligi Krizleri ve Acil Durum Yonetimi
Food Safety Crises and Emergency Management
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Gelecegin Gida Giivenligi ve inovasyon Alanlari
Future of Food Safety and Areas of Innovation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 final sinavi
final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
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 Nurr¥ber Percentage of
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 72.00 72.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 76.00 76.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 1.00 1.00
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.Turkge: Besin giivenligi
kavrami ve énemi / ingilizce:
Concept and importance of
food safety

2.Tirkge: Gida kaynakli
hastaliklar ve énleme
stratejileri / ingilizce: 3 5 4 4 5 4 5 5 4 4 5 4 4 5 4
Foodborne illnesses and
prevention strategies

3.Turkge: Besinlerin dogru
saklanmasi, islenmesi ve
hazirlanmasi / ingilizce: Proper 4 4 4 4 5 4 4 4 5 5 5 5 3 4 5
storage, processing, and
preparation of foods

4.Tirkge: Gida etiketleme ve
ambalajlama yénetmelikleri /
ingilizce: Food labeling and
packaging regulations

5.Turkge: Besin guvenligi
denetimleri ve yasal
diizenlemeler / Ingilizce: Food 4 5 3 5 5 5 5 5 5 5 4 4 4 5 4
safety inspections and legal
regulations

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