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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD ADDITIVES / FOOD ADDITIVES

Ders Kodu / Course Code

UGP1132010272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
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

Formal Education / Formal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

Amaci / Purpose

Bu ders ile 6grencilere; mevzuat ve analiz metotlarina uygun olarak raf Gmriini uzatan
katki maddelerini incelemek, duyusal 6zellikleri modifiye etmek icin katki maddeleri
kullanmak, beslenme degerini artirmak igin katki maddeleri kullanmak ve igslem yardimci
maddeleri kullanmak, yeterliklerinin kazandirimasi amaglanmaktadir.

The aim of the course is

+to teach competencies

+to equip students with the knowledge and skills of processing aids

+to enable students develop methods of analysis

+to give the students basic information about nutritional value to use additives
+to provide the basic knowledge about processing aids

igerigi / Content

Gida katki maddelerinin tanimi. Gidalarda kalinti, kontaminasyon, pestisitler. Gida katki
maddelerinin kullaniminda dikkat edilecek hususlar. Gida endustrisinde kullanilan katki
maddelerinin siniflandirnimasi (enzimler, vitaminler ve aminoasitler, antimikrobiyaller,
antioksidanlar, asitler, koruyucular, gelatlar, stabilizatérler, nisasta, emulgatorler, lezzet
maddeleri, lezzet arttirici ve tatlandiricilar, renk maddeleri, fosfatlar) ve incelenmesi.

*Definition of food additives
*Residues in foods

the additives used in food industry
the use of food additives

Onerilen Diger Hususlar /
Recommended Other
Considerations

Yok

Staj Durumu / Internship Status

Yok

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

CAKMAKGCI Songiil, 2010, Gida katki Maddeleri. Atatiirk Universitesi Yayinlari, Erzurum.

CAKMAKGCI Songiil, 2010, Gida katki Maddeleri. Atatiirk Universitesi Yayinlari,
Erzurum.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Ali GONCU




OGRENME GIKTILARI / LEARNING OUTCOMES

61 Gida katki maddelerini tanimak ve kullanim amaclarini siralamak. Identify food additives and sort intended use of them.
62 Bir maddenin gida katkisi olabilmesi icin hangi 6zelliklerinin incelendigini siralamak Count the properties of food additives.

63 Gida katki maddelerinin kullanimi sirasinda dikkat edilmesi gereken hususlari siralamak. Sort of points during the use of food additives.

64 Gida katki maddelerini siniflandirmak. Classify food additives.

65 Gida katki maddelerinin 6zelliklerini,etki mekanizmalarini ve kullanim alanlarini ana hatlariyla

belirtmek.

Outline properties of food additives, mechanisms of action and their usage

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
1 Asitlik diizenleyici ilavesi yapmak
Definition of food additives, application objectives, regulations
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Antimikrobiyal ilavesi yapmak
The toxicological evaluation of additives, basics of application,
classification
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Antioksidan ilavesi yapmak
Oxidative deterioration in foods
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Dokusal yapiyi diizenlemek igin katki maddeleri kullanmak
The functions of antioxidants, their effect mechanism, classification
and application areas
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Dokusal yapiyi duzenlemek igin katki maddeleri kullanmak

Effect mechanism of acidity regulators, classification and application
areas
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Renklendiricileri kullanmak
The emulsion types in foods, its characteristics, stability
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Lezzet artinicilar kullanmak
Effect mechanism of emulgators, classification and application areas
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tatlandircilar kullanmak
Classification of gumsand application areas
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tatlandiricilari kullanmak
The microbial ecology of foods and microbial deterioration
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Zenginlestirici katkilar kullanmak

The specifications of antimicrobial substances and effect
mechanisms, classification and application areas
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Starterleri kullanmak
Classification and application areas of antioxidants
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Enzimleri kullanmak
Color in foods, classification of food colorants and application in foods
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Tasiyicilan kullanmak
The effect mechanism of chelating agents
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gozgenleri kullanmak
The effect mechanism of chelating agents
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dénem sonu sinavi

Final exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

N?J?\}lltl)ér Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 70
Ara Sinav Icin Bireysel Galisma / Individual Study for Mid term Examination 1 30
Toplam / Total: 2 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Nurr¥ber Percentage of
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

ST EHAL LT TS Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Bireysel Calisma / Self Study 14 3.00 42.00
Odev Problemleri igin Bireysel Calisma / Individual Study for Homework Problems 1 5.00 5.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 5.00 5.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 8.00 8.00
Toplam / Total: 33 28.00 106.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 30.00 (Saat/AKTS) = 106.00/30.00 = 3.53 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 106.00 / 30.00 = 3.53 ~

718




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

61.Gida katki maddelerini
tanimak ve kullanim amaglarini
siralamak. / Identify food 3 4
additives and sort intended use
of them.

62.Bir maddenin gida katkisi
olabilmesi igin hangi
ozelliklerinin incelendigini 3 3 5 5 4 4 3 5 5 3
siralamak / Count the
properties of food additives.

63.Gida katki maddelerinin
kullanimi sirasinda dikkat
edilmesi gereken hususlari

siralamak. / Sort of points 5 5 5 5 5
during the use of food

additives.

64.Gida katki maddelerini

siniflandirmak. / Classify food 3 4

additives.

65.Gida katki maddelerinin
ozelliklerini,etki
mekanizmalarini ve kullanim
alanlarini ana hatlariyla 5 5 5 5 5 4 4 4
belirtmek. / Outline properties
of food additives, mechanisms
of action and their usage

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