2023 - 2024 / EBES315 - Food Biotechnology / Food Biotechnology

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Biotechnology / Food Biotechnology

Ders Kodu / Course Code

EBES315

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

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 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Mesleki agidan genis bakis acisi saglamak, bilimsel temeli saglamlastirmak, hiicre
boyutundaki organizmadan yararlanma olanaklarn hakkinda yeni bakis agisi saglamaktir.

To provide a professional perspective, to consolidate the scientific basis, to provide a
new perspective on the possibilities of benefiting from the cell-sized organism.

igerigi / Content

Gida biyoteknolojisi kullanilarak elde edilen ve ekonomik degeri olan {rlinler, Gida
biyoteknolojisi acisindan 6nemli bakteri, kiif ve maya turleri, biyoteknolojk yontemler

Products with economic value obtained by using food biotechnology, Bacteria, mold
and yeast species important for food biotechnology, biotechnological methods

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Food Biotechnology (Journal) https://www.tandfonline.com/journals/Ifbt20 P.J. Fellows.
Food biotechnology, in Food Processing Technology (Third Edition), 2009
https://www.tarimorman.gov.tr/ABDGM/Belgeler/%C4%B0DAR%C4%B0%20%C4%B0%
C5%9ELER/nisan%202014/6.pdf

Food Biotechnology (Journal) https://www.tandfonline.com/journals/Ifbt20 P.J.
Fellows. Food biotechnology, in Food Processing Technology (Third Edition), 2009
https://www.tarimorman.gov.tr/ABDGM/Belgeler/%C4%B0DAR%C4%B0%20%C4%
B0%C5%9ELER/nisan%202014/6.pdf

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Gida biyoteknolojisi kullanilarak elde edilen ve ekonomik degeri olan Urlinleri tanir.

Recognizes products that are obtained by using food biotechnology and have economic value.

Gida biyoteknolojisi acisindan 6nemli bakteri, kiif ve maya tiirlerini siralar.

List the important bacteria, mold and yeast species in terms of food biotechnology.

Gida biyoteknolojisi agisindan énemli bakteri, kiif ve mayalarin ézelliklerini 6zetler.

Summarizes the characteristics of bacteria, molds and yeasts important for food biotechnology.

Bitkisel ve hayvansal gida Uretiminde geleneksel ve modern biyoteknolojk yéntemleri kategorize eder.

Categorizes traditional and modern biotechnological methods in plant and animal food production.

Gida hammaddesi ve katki maddelerinin tretiminde biyoteknolojik yéntemlerin kullanimini arastirir.

Researches the use of biotechnological methods in the production of food raw materials and
additives.

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
1 Biyoteknoloji uygulama alanlari, geleneksel ve modern biyoteknoloji
Biotechnology application areas, traditional and modern
biotechnology
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Besinsel dongtler
Nutritional cycles
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Besin zinciri ve biyolojik birikim
Food chain and bioaccumulation
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Fermentasyon teknolojileri
Fermentation technologies
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Alkollt igki tretimi

Alcoholic beverage production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Organik asitler
Organic acids
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ekmek, peynir, yogurt yapimi
Bread, cheese, yogurt making
. . 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 Biyoprotein
Bioprotein
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gidalarin besin degerini arttirmaya yonelik biyoteknolojik uygulamalar
Biotechnological applications to increase the nutritional value of foods
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Genetigi degistirilmis organizmalar

Genetically modified organisms
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Genetigi degistirilmis gidalar
Genetically modified foods
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 Genetigi degistirilmis gidalarin avantajlari
Advantages of genetically modified foods
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
14 Genetigi degistirilmis gidalann guvenilirligi
Safety of genetically modified foods
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Final
Final exam
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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
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 7 2.00 14.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 13 3.00 39.00
Makale Kritik Etme / Criticising Paper 12 2.00 24.00
Tartisma / Discussion 13 2.00 26.00
Derse Katilim / Attending Lectures 13 3.00 39.00
Toplam / Total: 60 14.00 144.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 144.00/25.00 = 5.76 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 144.00 / 25.00 = 5.76 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.2

1.1.3

114 (115|116 |1.1.7 118 |1.1.9 [1.1.10

1.Gida biyoteknolojisi
kullanilarak elde edilen ve
ekonomik degeri olan Urlnleri
tanir. / Recognizes products
that are obtained by using food
biotechnology and have
economic value.

2.Gida biyoteknolojisi
acisindan 6nemli bakteri, kiif ve
maya turlerini siralar. / List the
important bacteria, mold and
yeast species in terms of food
biotechnology.

3.Gida biyoteknolojisi
acisindan 6nemli bakteri, kiif ve
mayalarin 6zelliklerini 6zetler. /
Summarizes the characteristics
of bacteria, molds and yeasts
important for food
biotechnology.

4 Bitkisel ve hayvansal gida
Uretiminde geleneksel ve
modern biyoteknolojk
yontemleri kategorize eder. /
Categorizes traditional and
modern biotechnological
methods in plant and animal
food production.

5.Gida hammaddesi ve katki
maddelerinin lretiminde
biyoteknolojik ydntemlerin
kullanimini aragtirir. /
Researches the use of
biotechnological methods in
the production of food raw
materials and additives.

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