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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FRUIT AND VEGETABLE TECHNOLOGY - I/ FRUIT AND VEGETABLE TECHNOLOGY - |

Ders Kodu / Course Code

UGP2012010272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 1.00
Hours For Week (Objected)

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

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language Turkish / Turkish

On Kosulu Olan Ders(ler) / Yok None

Precondition Courses

Amaci / Purpose Ogrencilere, The aim of the course is

* Meyve ve sebzelerin yapisi ve bileseni hakkinda temel bilgiler vermek
* On islemler hakkinda temel bilgiler vermek
* Meyve ve sebze isleme teknolojileri hakkinda temel bilgiler vermek

* to give the students basic information about fruit and vegetable content and structure
* to give the students basic information about preliminary operations
* to provide the basic knowledge about fruit and vegetable processing technology

igerigi / Content

» Meyve ve sebzelerin yapisi ve bilegimi

» Bozulma nedenlerinin siniflandiriimasi

» Hammaddenin temizlenmesi, siniflandirimasi ve ayiklanmasi
* Boyut kiigliltme ve boyut kiigiiltme ekipmanlari

» Sogukta muhafaza, dondurma ve kurutma teknolojileri

+ Content and structure of fruit and vegetable

« Classifications of food spoilage

» Cleaning, sorting and grading of raw materials
» Size reduction and size reduction equipments
« Cold storage, freezing and drying technology

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

1. Cemeroglu, B., 2004. Meyve ve Sebze isleme Teknolojisi I-Il. Ankara Universitesi Ziraat

Fakultesi Gida Muhendisligi Bolimi. Gida Teknolojisi Dernegi Yayinlari No:28 Ankara

1. Cemeroglu, B., 2004. Meyve ve Sebze isleme Teknolojisi I-Il. Ankara Universitesi
Ziraat Fakultesi Gida Miihendisligi Bélumi. Gida Teknolojisi Dernegi Yayinlari No:28
Ankara

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yrd.Dog.Dr.Bekir Gokgen MAZI




OGRENME GIKTILARI / LEARNING OUTCOMES

To gain knowledge on the content and structure of fruits and vegetables and their processing

Meyve ve sebzelerin icerigi, yapisi ve isleme teknolojileri hakkinda bilgi sahibi olur technologies

Meyve ve sebze islemede kullanilan endistriyel makineler hakkinda temel bilgiye sahib olur Have basic knowledge about the industrial machines used in fruit and vegetable processing

Meyve ve sebze islemede kullanilan 6n islemler hakkinda temel bilgiye sahib olur To gain basic information about preliminary operations used in fruit and vegetable processing

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 Tanigma, dersin tanitimi, karsilikh bilgi aligverisinde bulunma
Introduction to the fruit and vegetable technology
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Meyve ve sebzelerin bilesimi ve yapisi
Fruit and vegetable content and structure
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Bulas! kaynaklari ve gida bozulmalari
Contamination sources and food spoilage
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Hammaddenin temizlenmesi
Cleaning of raw material
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Siniflandirma ve ayirma islemleri

Sorting and grading
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Hammaddenin soyulmasi ve bu islemde kullanilan makineler
Peeling of raw material and machines that are used in these
operations
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Boyut kigtiltme iglemleri, gidalarda boyut kigtiltme ekipmanlari
Size reduction, size reduction equipments in food industry
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Mid-term exam
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Sogukta muhafaza
Cold storage technology
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Konserve uretim teknolojisi
Canning Technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Salga Uretim teknolojisi

Tomato paste production technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Regel ve Marmelat Uretim Teknolojisi
Jam and marmalade production technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Meyve ve sebzelerin dondurulmasi
Freezing of fruit and vegetable
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Kurutma
Drying technology
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Meyve Sebze Atiklarinin Degerlendirilmesi
Utilization of fruit and vegetable wastes
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
Final exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

amber | ghereiage o
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
S2ht | Poronige
Contribution (%)
Final Sinavi / Final Examination 2 100
Toplam / Total: 2 100
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(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 2.00 28.00
Laboratuvar / Laboratory 7 2.00 14.00
Tartisma / Discussion 14 1.00 14.00
Soru-Yanit / Question-Answer 14 1.00 14.00
Deney / Experiment 7 2.00 14.00
Goézlem / Observation 7 2.00 14.00
Beyin Firtinasi / Brain Storming 7 1.00 7.00
Rapor Hazirlama / Report Preparation 2 4.00 8.00
Rapor Sunma / Report Presentation 2 1.00 2.00
Bireysel Calisma / Self Study 14 1.00 14.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 6.00 6.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 6.00 6.00
Okuma / Reading 14 1.00 14.00
Toplam / Total: 106 34.00 159.00

Dersin AKTS Kredisi = Toplam g Yiikii (Saat) / 30.00 (Saat/AKTS) = 159.00/30.00 = 5.30 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 159.00 / 30.00 = 5.30 ~

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [1.16 [ 117 [ 1.1.8 [ 1.1.9 [1.1.101.1.11{1.1.12(1.1.13[1.1.14 [1.1.15

1.Meyve ve sebzelerin icerigi,
yapisi ve isleme teknolojileri
hakkinda bilgi sahibi olur/ To
gain knowledge on the content 1 5 2 1 1 2 2 2 2 5 5 5 3 2 1
and structure of fruits and
vegetables and their
processing technologies

2.Meyve ve sebze islemede
kullanilan endustriyel makineler
hakkinda temel bilgiye sahib
olur / Have basic knowledge 2 2 1 2 2 5 5 2 2 2 5 5 2 1 2
about the industrial machines
used in fruit and vegetable
processing

3.Meyve ve sebze islemede
kullanilan 6n islemler hakkinda
temel bilgiye sahib olur/ To

h 2 h 2 2 2
gain basic information about
preliminary operations used in
fruit and vegetable processing

Katki Dizeyi / 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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