2023 - 2024 / EBES106 - Food Safety and Legislation / Food Safety and Legislation

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Safety and Legislation / Food Safety and Legislation

Ders Kodu / Course Code

EBES106

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 2.00
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

Amaci / Purpose

Gida Urlnlerinin ticari tretimi ile ilgili gida glivenligi ve sanitasyonunun temellerini

Ogretmektir.

To teach the basics of food safety and sanitation related to the commercial production
of food products.

igerigi / Content

Gida giivenliginin 6nemi, gida givenligi icin en iyi uygulamalari ve gida kaynakl

hastaliklar igin yiiksek risk faktorlerinini icerir.

The importance of food safety includes best practices for food safety and high risk
factors for foodborne diseases.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Gida Guvenligi ve Gida Mevzuati

Dog.Dr. Nevin Sanlier, Prof. Dr. Nevzat Artik, Yrd. Dog. Dr. Aybuke Ceyhun Sezgin

DETAY YAYINCILIK

Gida Guvenligi ve Gida Mevzuati
Dog.Dr. Nevin Sanlier, Prof. Dr. Nevzat Artik, Yrd. Dog. Dr. Aybuke Ceyhun Sezgin
DETAY YAYINCILIK

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Gamze SANLI AK
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OGRENME GIKTILARI / LEARNING OUTCOMES

Cesitli gida kontaminasyon turlerini ve gida kaynakl hastaliklara yol agan faktorleri tanimlar. Identify various types of food contamination and factors that cause foodborne iliness.

Gida urlnlerini almak, hazirlamak, servis etmek ve depolamak icin dogru prosediirleri kullanir. Uses correct procedures for receiving, preparing, serving and storing food products.

Gida kaynakli olasi hastaliklan ortadan kaldiracak uygun gida isleme tekniklerini uygular. Applies appropriate food processing techniques to eliminate possible foodborne diseases.

Gida kontaminasyon faktorleri ve gida kaynakli hastaliklar arasinda neden-sonug iligkisi kurar. Establishes a cause-effect relationship between food contamination factors and foodborne diseases.

dqua l|<on(ljJ§}Jnda yasal diizenleme faaliyetleri gosteren ulusal ve uluslararasi kuruluslarin ¢alismalarini Evaflua:jtes the work of national and international organizations that carry out legal regulation activities
egerlendirir. on food.

HAFTALIK DERS iCERIiGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
4 Gida Kontrolii ve Mevzuatina Girig
Introduction to Food Control and Legislation
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
4 Gida Kontroli ve Mevzuatina Girig
Introduction to Food Control and Legislation
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
4 Gida Kontrolii ve Mevzuatina Girig
Introduction to Food Control and Legislation
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gida Kontrolii ve Mevzuatina Girig
Introduction to Food Control and Legislation
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

8 Gidalanin Kalite Ogeleri

Quality Elements of Foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Gidalanin Kalite Ogeleri
Quality Elements of Foods
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
8 Gidalanin Kalite Ogeleri
Quality Elements of Foods
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Gidalanin Kalite Ogeleri
Quality Elements of Foods
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
12 Turkiye’de Gida Kodeksi
Food Codex in Turkey
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Turkiye’de Gida Kodeksi
Food Codex in Turkey
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
12 Tirkiye’de Gida Kodeksi

Food Codex in Turkey
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Tirkiye’de Gida Kodeksi
Food Codex in Turkey
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
16 Turkiye'de Gida Kodeksi
Food Codex in Turkey
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Tirkiye’de Gida Kodeksi
Food Codex in Turkey
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
16 Turkiye’de Gida Kodeksi
Food Codex in Turkey
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Turkiye’de Gida Kodeksi
Food Codex in Turkey
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁ;II(TerT/(?l'r::&i\r/lz Methods On Hazirlik / Preliminary
Techniques
20 Gida Kontrolu

Food Control
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
20 Gida Kontrolu
Food Control
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
20 Gida Kontrolu
Food Control
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
20 Gida Kontrolui
Food Control
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
24 Gida Standartlari
Food Standards
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
24 Gida Standartlari
Food Standards
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁ;II(TerT/(?l'r::&i\r/lz Methods On Hazirlik / Preliminary
Techniques
24 Gida Standartlan

Food Standards
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
24 Gida Standartlan
Food Standards
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
28 Gida Kaynakli Hastaliklar
Foodborne Diseases
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
28 Gida Kaynakh Hastaliklar
Foodborne Diseases
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
28 Gida Kaynakl Hastaliklar
Foodborne Diseases
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
28 Gida Kaynakh Hastaliklar
Foodborne Diseases
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁ;II(TerT/(?l'r::&i\r/lz Methods On Hazirlik / Preliminary
Techniques
32 Ara Sinav
Midterm
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
32 Ara Sinav
Midterm
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
32 Ara Sinav
Midterm
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
32 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
36 Kontrol Kriterleri
Control Criteria
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
36 Kontrol Kriterleri
Control Criteria
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
36 Kontrol Kriterleri

Control Criteria
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
36 Kontrol Kriterleri
Control Criteria
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
40 Tehlike Analizi
Hazard Analysis
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
40 Tehlike Analizi
Hazard Analysis
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
40 Tehlike Analizi
Hazard Analysis
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
40 Tehlike Analizi
Hazard Analysis
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(rreri/(?l'r;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
44 Besin Tehlikelerinin Kontrolii - HACCP Yaklasimi

Control of Food Hazards - HACCP Approach
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
44 Besin Tehlikelerinin Kontrolii - HACCP Yaklasimi
Control of Food Hazards - HACCP Approach
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
44 Besin Tehlikelerinin Kontrolli - HACCP Yaklagimi
Control of Food Hazards - HACCP Approach
. . Ogretim Yoéntem ve . .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
44 Besin Tehlikelerinin Kontrolii - HACCP Yaklagimi
Control of Food Hazards - HACCP Approach
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
48 Bazi Gidalarin Uretiminde HACCP Uygulamalari
HACCP Applications in the Production of Some Foods
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
48 Bazi Gidalarin Uretiminde HACCP Uygulamalari
HACCP Applications in the Production of Some Foods
Teorik Dersler / Theoretical Uygulama Lab -?eglzﬁﬁ(?;:i(ﬁrgtaegi\éz Methods On Hazirlik / Preliminary
Techniques
48 Bazi Gidalarin Uretiminde HACCP Uygulamalari

HACCP Applications in the Production of Some Foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
48 Bazi Gidalarin Uretiminde HACCP Uygulamalar
HACCP Applications in the Production of Some Foods
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
52 Gida Mevzuati Agisindan Gidalarda Bulunan Kontaminantlar
Contaminants in Foods in Terms of Food Legislation
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
52 Gida Mevzuati Agisindan Gidalarda Bulunan Kontaminantlar
Contaminants in Foods in Terms of Food Legislation
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
52 Gida Mevzuati Agisindan Gidalarda Bulunan Kontaminantlar
Contaminants in Foods in Terms of Food Legislation
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
52 Gida Mevzuati Agisindan Gidalarda Bulunan Kontaminantlar
Contaminants in Foods in Terms of Food Legislation
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(rreri/(?l'r;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
56 Turkiye’'deki yasal dizenlemeler

legal arrangements in Turkey
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
56 Tirkiye’'deki yasal diizenlemeler
legal arrangements in Turkey
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
56 Turkiye’'deki yasal duzenlemeler
legal arrangements in Turkey
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
56 Turkiye’'deki yasal diizenlemeler

legal arrangements in Turkey
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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 y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basar 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
Bireysel Calisma / Self Study 14 5.00 70.00
Ev Odevi / Homework 1 25.00 25.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 13 2.00 26.00
Toplam / Total: 30 34.00 123.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 123.00/25.00 = 4.92 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 123.00 / 25.00 = 4.92 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Hzailifg QUERES 111112113 | 114 [115 [ 116 [1.1.7 | 1.1.8 | 1.1.9 [1.1.10

1.Cesitli gida kontaminasyon
trlerini ve gida kaynakli
hastaliklara yol agan faktorleri
tanimlar. / Identify various 5 2 1 2 2 3 4 1 2 2
types of food contamination
and factors that cause
foodborne iliness.

2.Gida Uridnlerini almak,
hazirlamak, servis etmek ve
depolamak icin dogru
proseduirleri kullanir. / Uses 5 2 1 2 2 2 1 1 2 1
correct procedures for
receiving, preparing, serving
and storing food products.

3.Gida kaynakli olasi
hastaliklar ortadan kaldiracak
uygun gida isleme tekniklerini
uygular. / Applies appropriate 4 2 1 2 2 2 1 1 2 2
food processing techniqgues to
eliminate possible foodborne
diseases.

4.Gida kontaminasyon
faktorleri ve gida kaynakli
hastaliklar arasinda neden-
sonug iligkisi kurar. /

Establishes a cause-effect 4 2 1 2 2 B 2 1 2 1
relationship between food
contamination factors and
foodborne diseases.

5.Gida konusunda yasal
diizenleme faaliyetleri gosteren
ulusal ve uluslararasi
kuruluslarin galismalarini
degerlendirir. / Evaluates the 5 2 1 2 2 2 3 1 2 2
work of national and
international organizations that
carry out legal regulation
activities on food.

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