2023 - 2024 / EBES202 - Food Chemistry and Analysis Il / Food Chemistry and Analysis Il

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Chemistry and Analysis Il / Food Chemistry and Analysis Il

Ders Kodu / Course Code

EBES202

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

Gida bilesenleri, bu bilesenlerin kimyasal yapilari ve gesitli gida gruplarinin kimyasal
ozellikleri ve gidalarin 6zelliklerinin belirlenmesi konusunda, baslica kimyasal ve fiziksel
analitik metodlarin ayrintili olarak 6gretilmesini amaglar.

It aims to teach in detail the main chemical and physical analytical methods about food
components, the chemical structures of these components, the chemical properties of
various food groups and the determination of the properties of foods.

igerigi / Content

Gidanin fiziksel ve kimyasal 6zellikleri, islevi ve analizi.

Physical and chemical properties, function and analysis of food.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Gida Kimyasi. Mustafa tayar, Recep Cibik. Dora yayincilik

Gida Kimyasi. Mustafa tayar, Recep Cibik. Dora yayincilik

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Kamil Serkan Uzyol
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OGRENME GIKTILARI / LEARNING OUTCOMES

Gidalarin kalitesini etkileyen faktorleri 6rneklendirir.

Exemplifies the factors affecting the quality of foods.

Gida kalitesinin degerlendirilmesinde kullanilan analitik yontemleri tanimlar.

Defines the analytical methods used in the evaluation of food quality.

Gida pigmentlerinin yapi ve gorevlerini, gida ve gida katki maddelerinde bulunan tat ve koku
faktorlerini 6zetler.

Summarizes the structure and functions of food pigments, taste and odor factors in food and food
additives.

Meyveler ve sebzeler, yumurta,et ve et Uriinleri, sit ve st urinleri,baklagiller, cay, kahve , kakao ve
cikolata gibi bazi besin gruplarinin yapisini tanimlar.

Defines the structure of some food groups such as fruits and vegetables, eggs, meat and meat
products, milk and dairy products, legumes, tea, coffee, cocoa and chocolate.

Meyveler ve sebzeler, yumurta,et ve et Urunleri, stit ve sit urinleri,baklagiller, cay, kahve , kakao ve
cikolata gibi bazi besin gruplarinin iglevlerini ana hatlariyla gdsterir.

It outlines the functions of some food groups such as fruits and vegetables, eggs, meat and meat
products, milk and dairy products, legumes, tea, coffee, cocoa and chocolate.

Genetik olarak islenmis besinler hakkinda degelendirmede bulunur.

Makes inferences about genetically engineered foods.

HAFTALIK DERS iCERIGi / 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 Kalitesini Etkileyen Faktorler Gida Kalitesini Etkileyen Faktorler
Factors Affecting Food Quality Factors Affecting Food Quality
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
4 Gida Kalitesini Etkileyen Faktorler Gida Kalitesini Etkileyen Faktorler
Factors Affecting Food Quality Factors Affecting Food Quality
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
4 Gida Kalitesini Etkileyen Faktorler Gida Kalitesini Etkileyen Faktorler
Factors Affecting Food Quality Factors Affecting Food Quality
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gida Kalitesini Etkileyen Faktorler Gida Kalitesini Etkileyen Faktorler
Factors Affecting Food Quality Factors Affecting Food Quality
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

8 Gida Kalitesinin Degerlendirilmesi igin Kullanilan Analitik Yontemler

Gida Kalitesinin Degerlendirilmesi
Icin Kullanilan Analitik Yéntemler

Analytical Methods Used for Evaluation of Food Quality

Analytical Methods Used for
Evaluation of Food Quality
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
N N -, - L Gida Kalitesinin Degerlendirilmesi
8 Gida Kalitesinin Degerlendirilmesi Igin Kullanilan Analitik Yéntemler icin Kullanilan Analitik Yontemler
. . . Analytical Methods Used for
Analytical Methods Used for Evaluation of Food Quality Evaluation of Food Quality
gretim Yo ..
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
S o - S S Gida Kalitesinin Degerlendirilmesi
8 Gida Kalitesinin Degerlendirilmesi Igin Kullanilan Analitik Yéntemler icin Kullanilan Analitik Yontemler
. . . Analytical Methods Used for
Analytical Methods Used for Evaluation of Food Quality Evaluation of Food Quality
. . Ogretim Yont " _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
o N . - Ll Gida Kalitesinin Degerlendirilmesi
8 Gida Kalitesinin Degerlendirilmesi Igin Kullanilan Analitik Yéntemler icin Kullanilan Analitik Yontemler
. . . Analytical Methods Used for
Analytical Methods Used for Evaluation of Food Quality Evaluation of Food Quality
gretim Yo ..
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
S o . - S Gida Kalitesinin Degerlendirilmesi
12 Gida Kalitesinin Degerlendirilmesi Igin Kullanilan Analitik Yéntemler icin Kullanilan Analitik Yontemler
. . . Analytical Methods Used for
Analytical Methods Used for Evaluation of Food Quality Evaluation of Food Quality
. . Ogretim Yont " _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
L N . - S Gida Kalitesinin Degerlendirilmesi
12 Gida Kalitesinin Degerlendirilmesi I¢in Kullanilan Analitik Yéntemler icin Kullanilan Analitik Yontemler
. . . Analytical Methods Used for
Analytical Methods Used for Evaluation of Food Quality Evaluation of Food Quality
. . gretim Yont - —
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
12 Gida Kalitesinin Degerlendiriimesi igin Kullanilan Analitik Yéntemler Gida Kalitesinin Degerlendirimesi

Igin Kullanilan Analitik Yontemler

Analytical Methods Used for Evaluation of Food Quality

Analytical Methods Used for
Evaluation of Food Quality
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
N N -, - L Gida Kalitesinin Degerlendirilmesi
12 Gida Kalitesinin Degerlendirilmesi Igin Kullanilan Analitik Yéntemler icin Kullanilan Analitik Yontemler
. . . Analytical Methods Used for
Analytical Methods Used for Evaluation of Food Quality Evaluation of Food Quality
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁz:ggi\éz Methods On Hazirlik / Preliminary
Technigues
16 Dogal Gida Pigmentleri Dogal Gida Pigmentleri
Natural Food Pigments Natural Food Pigments
. . Ogretim Yoéntem ve . .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dogal Gida Pigmentleri Dogal Gida Pigmentleri
Natural Food Pigments Natural Food Pigments
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
16 Dogal Gida Pigmentleri Dogal Gida Pigmentleri
Natural Food Pigments Natural Food Pigments
. . Ogretim Yoéntem ve x o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dogal Gida Pigmentleri Dogal Gida Pigmentleri
Natural Food Pigments Natural Food Pigments
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁill(r;;ri/(?l'gggi\r/lz Methods On Hazirlik / Preliminary
Techniques
20 Gidalarda Tat Ve Koku Faktorleri Gidalarda Tat Ve Koku Faktorleri

Taste and Odor Factors in Foods

Taste and Odor Factors in Foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
20 Gidalarda Tat Ve Koku Faktorleri Gidalarda Tat Ve Koku Faktorleri
Taste and Odor Factors in Foods Taste and Odor Factors in Foods
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
20 Gidalarda Tat Ve Koku Faktorleri Gidalarda Tat Ve Koku Faktorleri
Taste and Odor Factors in Foods Taste and Odor Factors in Foods
. . Ogretim Yoéntem ve . .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
20 Gidalarda Tat Ve Koku Faktorleri Gidalarda Tat Ve Koku Faktorleri
Taste and Odor Factors in Foods Taste and Odor Factors in Foods
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
Besin Katki Maddesi; Gida
24 Besin Katki Maddesi; Gida Renklendirici, Gida Koruyucular Vb. Renklendirici, Gida Koruyuculari
Vb.
Nutritional Additive; Food Colorant, Food Preservatives Etc. Nutritional Additive; FOOd.
Colorant, Food Preservatives Etc.
. . Ogretim Yont: - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(qzerils)l'r;:giﬁz Methods On Hazirlik / Preliminary
Techniques
Besin Katki Maddesi; Gida
24 Besin Katki Maddesi; Gida Renklendirici, Gida Koruyuculan Vb. Renklendirici, Gida Koruyuculari
Vb.
. e . Nutritional Additive; Food
Nutritional Additive; Food Colorant, Food Preservatives Etc. Colorant, Food Preservatives Etc.
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁill(r;;ri/(?l'gggi\r/lz Methods On Hazirlik / Preliminary
Techniques
Besin Katki Maddesi; Gida
24 Besin Katki Maddesi; Gida Renklendirici, Gida Koruyuculan Vb. Renklendirici, Gida Koruyuculari

Vb.

Nutritional Additive; Food Colorant, Food Preservatives Etc.

Nutritional Additive; Food

Colorant, Food Preservatives Etc.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Besin Katki Maddesi; Gida
24 Besin Katki Maddesi; Gida Renklendirici, Gida Koruyuculan Vb. Renklendirici, Gida Koruyuculari
Vb.
Nutritional Additive; Food Colorant, Food Preservatives Etc. Nutritional Additive; FOOd.
Colorant, Food Preservatives Etc.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
28 islevsel Yemekler; Tanimlar ve Probiyotikler Islevsel Yemekler; Tanimlar ve
’ Probiyotikler
Functional Meals; Definitions and Probiotics Func_tio_nal Meals; Definitions and
Probiotics
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
28 islevsel Yemekler; Tanimlar ve Probiyotikler Islevsel Yemekler; Tanimlar ve
’ Probiyotikler
. ) A - Functional Meals; Definitions and
Functional Meals; Definitions and Probiotics Probiotics
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
28 islevsel Yemekler; Tanimlar ve Probiyotikler Islevsel Yemekler; Tanimlar ve
’ Probiyotikler
Functional Meals; Definitions and Probiotics Func_tlo_nal Meals; Definitions and
Probiotics
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
28 islevsel Yemekler; Tanimlar ve Probiyotikler Islevsel Yemekler; Tanimlar ve
’ Probiyotikler
. ) A . Functional Meals; Definitions and
Functional Meals; Definitions and Probiotics Probiotics
. . Ogretim Yoéntem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
32 Ara Sinav Ara Sinav
Midterm Midterm
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
32 Ara Sinav Ara Sinav
Midterm Midterm
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
32 Ara Sinav Ara Sinav
Midterm Midterm
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
32 Ara Sinav Ara Sinav
Midterm Midterm
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
: . . e islevsel Yemekler; Genetik Olarak
36 Islevsel Yemekler; Genetik Olarak Degistirilmis Gidalar Degistirilmis Gidalar
. . . - Functional Meals; Genetically
Functional Meals; Genetically Modified Foods Modified Foods
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
; . ) e islevsel Yemekler; Genetik Olarak
36 Islevsel Yemekler; Genetik Olarak Degistiriimis Gidalar Degistirilmis Gidalar
. ) . o Functional Meals; Genetically
Functional Meals; Genetically Modified Foods Modified Foods
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
36 islevsel Yemekler; Genetik Olarak Degistirilmis Gidalar Islevsel Yemekler; Genetik Olarak

Degistirilmis Gidalar

Functional Meals; Genetically Modified Foods

Functional Meals; Genetically
Modified Foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
; . . G islevsel Yemekler; Genetik Olarak
36 Islevsel Yemekler; Genetik Olarak Degistirilmis Gidalar Degistirilmis Gidalar
. . . . Functional Meals; Genetically
Functional Meals; Genetically Modified Foods Modified Foods
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
o . Soya, Misir Ve Bugdayin Yapilari
40 Soya, Misir Ve Bugdayin Yapilar Ve Fonksiyonlari Ve Fonksiyonlar
. Structures And Functions Of Soy,
Structures And Functions Of Soy, Corn And Wheat Corn And Wheat
. . Ogretim Yoéntem ve . .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
o . Soya, Misir Ve Bugdayin Yapillari
40 Soya, Misir Ve Bugdayin Yapilari Ve Fonksiyonlari Ve Fonksiyonlar
. Structures And Functions Of Soy,
Structures And Functions Of Soy, Corn And Wheat Corn And Wheat
. . Ogretim Yontem ve .. -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
o . Soya, Misir Ve Bugdayin Yapillari
40 Soya, Misir Ve Bugdayin Yapilar Ve Fonksiyonlari Ve Fonksiyonlari
. Structures And Functions Of Soy,
Structures And Functions Of Soy, Corn And Wheat Corn And Wheat
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
o . Soya, Misir Ve Bugdayin Yapillari
40 Soya, Misir Ve Bugdayin Yapilarn Ve Fonksiyonlari Ve Fonksiyonlari
. Structures And Functions Of Soy,
Structures And Functions Of Soy, Corn And Wheat Corn And Wheat
. . Ogretim Yoéntem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
44 Yumurta, Siit Ve Siit Uriinlerinin Yapilar Ve Fonksiyonlari Yumurta, Siit Ve Stt Urtinlerinin

Yapilari Ve Fonksiyonlari

Structures and Functions of Eggs, Milk and Dairy Products

Structures and Functions of Eggs,
Milk and Dairy Products
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
. N . Yumurta, Siit Ve Siit Uriinlerinin
44 Yumurta, Siit Ve Sut Urtinlerinin Yapilan Ve Fonksiyonlar Yapilan Ve Fonksiyonlarn
. . . Structures and Functions of Eggs,
Structures and Functions of Eggs, Milk and Dairy Products Milk and Dairy Products
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
. N . Yumurta, Siit Ve Siit Uriinlerinin
44 Yumurta, Sit Ve Sit Uriinlerinin Yapilar Ve Fonksiyonlari Yapilan Ve Fonksiyonlari
. . . Structures and Functions of Eggs,
Structures and Functions of Eggs, Milk and Dairy Products Milk and Dairy Products
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
. R . Yumurta, Siit Ve Siit Uriinlerinin
44 Yumurta, Siit Ve Sut Urtinlerinin Yapilarn Ve Fonksiyonlar Yapilan Ve Fonksiyonlarn
. . . Structures and Functions of Eggs,
Structures and Functions of Eggs, Milk and Dairy Products Milk and Dairy Products
. . Ogretim Yontem ve .. -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
48 Et Ve Et Uriinlerinin Yapilan Ve Fonksiyonlari Etve !Et Urlnlerinin Yapilan Ve
Fonksiyonlar
Structures and Functions of Meat and Meat Products Structures and Functions of Meat
and Meat Products
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
48 Et Ve Et Uriinlerinin Yapilari Ve Fonksiyonlari Et Ve !Et Urdnlerinin Yapilan Ve
Fonksiyonlar
. Structures and Functions of Meat
Structures and Functions of Meat and Meat Products and Meat Products
. . Ogretim Yoéntem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
48 Et Ve Et Uriinlerinin Yapilar Ve Fonksiyonlar Et Ve Et Urlinlerinin Yapilan Ve

Fonksiyonlari

Structures and Functions of Meat and Meat Products

Structures and Functions of Meat
and Meat Products
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
— - . Et Ve Et Uriinlerinin Yapilan Ve
48 Et Ve Et Uriinlerinin Yapilan Ve Fonksiyonlari Fonksiyonlan
Structures and Functions of Meat and Meat Products Structures and Functions of Meat
and Meat Products
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
52 Bakliyat Yapilari ve Fonksiyonlari Bakliyat Yapilari ve Fonksiyonlari
Pulses Structures and Functions Pulses Structures and Functions
. . Ogretim Yoéntem ve . .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
52 Bakliyat Yapilari ve Fonksiyonlari Bakliyat Yapilan ve Fonksiyonlar
Pulses Structures and Functions Pulses Structures and Functions
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
52 Bakliyat Yapilari ve Fonksiyonlari Bakliyat Yapilari ve Fonksiyonlari
Pulses Structures and Functions Pulses Structures and Functions
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
52 Bakliyat Yapilari ve Fonksiyonlari Bakliyat Yapilari ve Fonksiyonlari
Pulses Structures and Functions Pulses Structures and Functions
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁill(r;;ri/(?l'gggi\r/lz Methods On Hazirlik / Preliminary
Techniques
56 Cay, Kahve, Kakao ve Cikolatanin Yapilar Ve islevleri Gay, Kahve, Kakao ve Cikolatanin

Yapillari Ve Islevleri

Structures and Functions of Tea, Coffee, Cocoa and Chocolate

Structures and Functions of Tea,
Coffee, Cocoa and Chocolate
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
56 Cay, Kahve, Kakao ve Cikolatanin Yapilar Ve islevleri $:glllz;<|$r\]/\;eisll<:v‘i2?i ve Cikolatanin
Structures and Functions of Tea, Coffee, Cocoa and Chocolate gg#g?rgiggg g:;céfgso?;zea’
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
56 Cay, Kahve, Kakao ve Cikolatanin Yapilar Ve islevleri \(s(::gilelfr?r\]/\:eei’;f:vkéﬁ ve Gikolatanin
Structures and Functions of Tea, Coffee, Cocoa and Chocolate gt(;:fzteurgsoggg g#g%fg:o?;tzea’
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
56 Cay, Kahve, Kakao ve Cikolatanin Yapilar Ve iglevleri \C(;:g;lz}a(ﬁr\]/\;eisll(:vﬁ:ﬁ ve Gikolatanin
Structures and Functions of Tea, Coffee, Cocoa and Chocolate gtc:#:?rgsoggg g:g%fg:o?;tzea’
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
60 Final Sinavi Final Sinavi
Final Examination Final Examination
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
60 Final Sinavi Final Sinavi
Final Examination Final Examination
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?egl:ﬁill(r;;ri/(?l'gggi\r/lz Methods On Hazirlik / Preliminary
Techniques
60 Final Sinavi Final Sinavi

Final Examination

Final Examination
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Teorik Dersler / Theoretical

Uygulama

Lab

Ogretim Yontem ve
Teknikleri/Teaching Methods
Techniques

On Hazirlik / Preliminary

60 Final Sinavi

Final Sinavi

Final Examination

Final Examination

DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Y1l igi Etkinlikleri / Term (or Year) Learning Activities S Percentage of
Number o 2
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 Nun¥ber Percentage of
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basari Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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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
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 6.00 6.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 6.00 6.00
Takim/Grup Calismasi / Team/Group Work 1 25.00 25.00
Uygulama/Pratik / Practice 1 8.00 8.00
Derse Katilim / Attending Lectures 13 4.00 52.00
Toplam / Total: 19 51.00 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 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

114 (115|116 |1.1.7 | 1.1.8 | 1.1.9 [1.1.10

1.Gidalarn kalitesini etkileyen
faktorleri 6rneklendirir. /
Exemplifies the factors
affecting the quality of foods.

2.Gida kalitesinin
degerlendiriimesinde kullanilan
analitik yontemleri tanimlar. /
Defines the analytical methods
used in the evaluation of food
quality.

3.Gida pigmentlerinin yapi ve
gorevlerini, gida ve gida katki
maddelerinde bulunan tat ve
koku faktorlerini 6zetler. /
Summarizes the structure and
functions of food pigments,
taste and odor factors in food
and food additives.
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4.Meyveler ve sebzeler,
yumurta,et ve et Urinleri, sit ve
sut aranleri,baklagiller, cay,
kahve , kakao ve cikolata gibi
bazi besin gruplarinin yapisini
tanimlar. / Defines the structure
of some food groups such as
fruits and vegetables, eggs,
meat and meat products, milk
and dairy products, legumes,
tea, coffee, cocoa and
chocolate.

5.Meyveler ve sebzeler,
yumurta,et ve et Urinleri, sit ve
sut ardanleri,baklagiller, cay,
kahve , kakao ve cikolata gibi
bazi besin gruplarinin islevlerini
ana hatlariyla gosterir. / It
outlines the functions of some
food groups such as fruits and
vegetables, eggs, meat and
meat products, milk and dairy
products, legumes, tea, coffee,
cocoa and chocolate.

6.Genetik olarak islenmis
besinler hakkinda
degelendirmede bulunur. /
Makes inferences about
genetically engineered foods.

Katki Dlzeyi / Contribution Level

: 1-Cok Dustik / Very low, 2-Dustik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiiksek / Very high
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