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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Chemistry and Analysis | / Food Chemistry and Analysis |

Ders Kodu / Course Code

EBES205

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Besinlerin karbonhidrat, protein ve yag gibi makro besin dgeleri ile enzimler, pigmentler ve
lezzet

veren bilesikler gibi bilesenlerinin kimyasal 6zelliklerinin ve Uretim-tiiketim siirecinde bu
ozelliklerde gerceklesen degisiklikleri 6gretmek.

Macro nutrients such as carbohydrates, proteins and fats as well as enzymes,
pigments and flavor

To teach the chemical properties of components such as compounds that give off and
the changes in these properties during the production-consumption process.

igerigi / Content

Protein, karbonhidrat ve lipitlerin kimyasi ve analizi, Su, vitamin ve minerallerin kimyasi ve
analizi, Besin Isleme sirasinda ortaya cikan reaksiyonlar (Maillard reaksiyonu,
karamelizasyon vb.).

Chemistry and analysis of proteins, carbohydrates and lipids, Chemistry and analysis
of water, vitamins and minerals, Reactions that occur during Food Processing
(Maillard reaction, caramelization, etc.).

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

YOK

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

Demirci M. (2008). Gida Kimyasi, 4.baski. Onur Grafik, is_tanbul.
Bilisli A. (2015). Gida Kimyasi, 3.baski. Sidas Yayincilik, [zmir.

Demirci M. (2008). Gida Kimyasi, 4.baski. Onur Grafik, is_tanbul.
Bilisli A. (2015). Gida Kimyasi, 3.baski. Sidas Yayincilik, [zmir.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Kamil Serkan Uzyol




OGRENME GIKTILARI / LEARNING OUTCOMES

Vitaminlerin 6zelliklerini siralar. List the properties of vitamins.

Gidalarin raf dmriind sinirlayan baslica kimyasal reaksiyonlari yorumlar. Interprets the main chemical reactions that limit the shelf life of foods.
Besinlerin kimyasal analizlerinde uygulanan temel laboratuvar tekniklerini uygular. Applies basic laboratory techniques applied in chemical analysis of foods.
Cozeltilerin konsantrasyonlarini hesaplar. Calculates the concentrations of solutions.

Besinlerdeki nem orani ve kuru madde miktarlarini hesaplar. Calculates the moisture content and dry matter amounts in foods.

Besinlerdeki su aktivitesini hesaplar. Calculates water activity in foods.

Besinlerin kimyasal igeriklerini aciklar Explain the chemical contents of foods

Besinlerin islenmesi esnasinda meydana gelen temel kimyasal reaksiyonlar aciklar Explain the basic chemical reactions that occur during the processing of foods.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 Besin kimyasina giris

Introduction to food chemistry

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Suyun besinlerdeki 6nemi, yapisi ve fonksiyonlar

Importance, structure and functions of water in food

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Karbonhidratlarin kimyasal yapisi

Chemical structure of carbohydrates

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Karbonhidratlarin siniflandiriimasi ve 6zellikleri

Classification and properties of carbohydrates

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Proteinlerin kimyasal yapisi

Chemical structure of proteins
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Proteinlerin siniflandirimasi ve 6zellikleri
Classification and properties of proteins
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Lipidlerin kimyasal yapisi
Chemical structure of lipids
. . 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 Lipidlerin siniflandinimasi ve 6zellikleri
Classification and properties of lipids
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Mineral maddelerin kimyasal yapisi ve fonksiyonlari
Chemical structure and functions of mineral substances
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
1M Mineral maddelerin 6zellikleri

Properties of mineral substances
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Vitaminlerin kimyasal yapisi ve fonksiyonlar
Chemical structure and functions of vitamins
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Vitaminlerin ézellikleri
Properties of vitamins
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Besin kimyasinda kullanilan deneysel tayin sistemleri
Experimental determination systems used in food chemistry
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 GENEL TEKRAR
OVERWIEW
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 FINAL
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 80
Rapor / Report 1 20
Toplam / Total: 2 100
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:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total
S e et eEes Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Bireysel Calisma / Self Study 8 6.00 48.00
Final Sinavi / Final Examination 1 1.00 1.00
Laboratuvar / Laboratory 6 8.00 48.00
Rapor / Report 1 1.00 1.00
Toplam / Total: 17 17.00 99.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 99.00/25.00 = 3.96 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 99.00 / 25.00 = 3.96 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilar / Program Ciktilari / Program Outcomes

Learning Outcomes 111 (112 (113 (114 (115|116 [1.1.7 [ 1.1.8 [ 1.1.9 [1.1.10
1.Vitaminlerin 6zelliklerini

siralar. / List the properties of 5 5 4 4 4 3 3 2 1 1
vitamins.

2.Gidalarin raf émrini
sinirlayan baslica kimyasal
reaksiyonlari yorgmlar./ . 5 5 4 4 4 3 3 P 1 1
Interprets the main chemical
reactions that limit the shelf life
of foods.

3.Besinlerin kimyasal
analizlerinde uygulanan temel
laboratuvar tekniklerini

: b 5 5 4 4 4 3 3 2 1 1
uygular. / Applies basic
laboratory techniques applied
in chemical analysis of foods.
4.Cozeltilerin
konsantrasyonlarini hesaplar. / 5 5 4 4 4 3 3 P 1 y

Calculates the concentrations
of solutions.

5.Besinlerdeki nem orani ve
kuru madde miktarlarini

hesaplar. / Calculates the 5 5 4 4 4 3 3 2 1 1
moisture content and dry
matter amounts in foods.

6.Besinlerdeki su aktivitesini
hesaplar. / Calculates water 5 5 4 4 4 3 3 2 1 1
activity in foods.

7.Besinlerin kimyasal
iceriklerini aciklar / Explain the 5 5 4 4 4 3 3 2 1 1
chemical contents of foods

8.Besinlerin igslenmesi
esnasinda meydana gelen
temel kimyasal reaksiyonlari
aciklar / Explain the basic
chemical reactions that occur
during the processing of foods.

Katki Dlizeyi / Contribution Level : 1-Cok Diisiik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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