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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD INDUSTRY MACHINES / FOOD INDUSTRY MACHINES

Ders Kodu / Course Code

UGP1082010272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
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

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

Gida muhafaza ve isleme sistemleri ile bunlarla ilgili makinelerin kavranmasi.

The aim of the course is

+to teach food machineries

+to equip students with the knowledge and skills of food pereservation
«to develop the ability of the students to heat treatment

+to give students the opportunity to microwave applications

+to enable students develop freezing systems

igerigi / Content

Gidalarin korunmasinda isil islemler, isi iletimi ve makineleri, x ve ultraviole isinlarin tanimi
ve kullanimi, mikrodalga uygulamalari, su aktivitesi, kurutma islemleri, kurutma sistem ve
ekipmanlari, evaparasyon islemleri, sogutma/dondurma sistemleri, gidalarin
sogutularak/dondurularak muhafazasi, kontrolli/modifiye atmosferde depolama, gidalarin
diger koruma yontem ve sistemleri. Ayirma, yikama, tasima sistemleri, pastorizator,
sterilizator, evaporator, dehidratérler vb.

«food equipments

sprotection methods

pasteurizer, sterilizer, avaporator, dehidrator
stransport systems

Onerilen Diger Hususlar / Yok
Recommended Other

Considerations

Staj Durumu / Internship Status Yok

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

1 Ayik M., 1985. Uriin isleme Teknigi ve Makinalari. Ankara Universitesi Yayinlari. Ankara.

2 Saldamli i., Saldamli E.,2004. Gida Endiistri Makineleri. Savas Kitap ve Yayinevi.
Ankara.

1 Ayik M., 1985. Uriin isleme Teknigi ve Makinalari. Ankara Universitesi Yayinlari.
Ankara.

2 Saldamli i., Saldamli E.,2004. Gida Endiistri Makineleri. Savas Kitap ve Yayinevi.
Ankara.




Ogretim Uyesi (Uyeleri) / Faculty Ogr. Gér. Ali GONCU

Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

21 Gidalarin temel 6zelliklerini ana hatlariyla belirtmek. QOutline the basic properties of foods.

22 Uretimde kullanilan makineleri siralamak. Sorting production machines.

23 Ambalaj ve ambalajlama sistemleri kavrar Able to explain raw materials

24 Gida endustrisinde kullanilan makinelerin calisma prensibini aciklamak. Explain the working principle of the machines used in food industry.
25 Gida Uretiminde kullanilan temel islemleri agiklamak. Explain the basic operations used in food production.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Gida endustrisinde temel islemler. Muhafaza yontemlerine genel
bakis.
The basic operations in the food industry. Overview of Housing
methods
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida endustrisinde tartma ve 6lgme aletleri. Tasima ve iletim
dizenleri.
Weighing and measuring instruments in the food industry.
Transportation and transmission schemes
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Tasima ve iletim diizenlerinden; Mekanik, pnématik, hidrolik
géturaculer
Transportation and transmission schemes, mechanical, pneumatic,
hydraulic conveyors.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 On islemler. Yikama, ayiklama sap ayirma, kabuk soyma, gekirdek
cikarma, Uretim makinelerine giris.
Preliminary operations. Wash, stem extraction separation, peeling,
core extraction, production machinery input.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Siniflama ilkeleri, elek sistemleri, filtrasyon, gelistirilmis filtrasyon
sistemleri. Santrifiij seperasyon ilkeleri ve seperatorler.
Principles of classification, sieve systems, filtration, filtration systems
are developed. Principles of centrifugal separation and separators.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Karistirma ve karigimlama makineleri. Homojenizasyon (tam ve
kismi). Homojenizatérler
Mixing and karisimlama machines. Homogenization (full and partial).
homogenizers
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Isil islem makine ve ekipmanlari. Basit isitma sistemleri
Thermal processing machinery and equipment. Simple heating
systems
. . 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
Kesikli ve sirekli 1si aktarim diizenleri.
9 Borulu ve plakali i1si degistiriciler.
Discrete and continuous heat-transfer schemes. Pipes and plate heat
exchangers.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Evaporasyon ve evaporatorler. Tekli, coklu, borulu, plakali, zorlamali,
karnigtirmali, vb evaporatér tipleri ve ¢alisma ilkeleri
Evaporation and evaporators. Single, multiple, pipe, plate, forced,
mixture, etc. The types and working principles of the evaporator
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Deaeratérler, deodorizatérler.

Deaerator, deodorizatorler
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kondensorler. Mikrodalgali isiticilar
Condenser. microwave heaters
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kurutma islemi ve dehidrasyon kavrami.
The drying process and the concept of dehydration.
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 indirekt, direkt, dondurarak ve mikrodalga kurutucular
Indirect, direct, freeze and microwave dryers
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Boyut kiigiiltme makineleri Ogiitiiciiler. Kesme makineleri, presler
(kesikli-stirekli)
Shredders Size reduction machines. Cutting machines, presses
(discrete-continuous)
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
16 Ddénem sonu sinavi

Final Exam
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
Sayi /
Percentage of
e 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 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Alan Gezisi / Field Trip 1 2.00 2.00
Beyin Firtinasi / Brain Storming 14 3.00 42.00
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 10.00 10.00
Toplam / Total: 33 27.00 105.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 105.00/30.00 = 3.50 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 105.00 / 30.00 = 3.50 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes

Learning Outcomes 111112 (113|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
21.Gidalarin temel 6zelliklerini

ana hatlariyla belirtmek. /

Outline the basic properties of 4 4 4 5 5

foods.

22 Uretimde kullanilan
makineleri siralamak. / Sorting 5 3
production machines.

23.Ambalaj ve ambalajlama
sistemleri kavrar / Able to 3 4 3 3 5 3
explain raw materials

24.Gida endustrisinde
kullanilan makinelerin ¢alisma
prensibini agiklamak. / Explain 5 3
the working principle of the
machines used in food
industry.

25.Gida lretiminde kullanilan
temel islemleri agiklamak. /
Explain the basic operations
used in food production.

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Disiik / Low, 3-Orta / Moderate, 4-Y{iksek / High, 5-Cok Yiksek / Very high
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