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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

MEAT AND PRODUCTS TECHNOLOGY - Il / MEAT AND PRODUCTS TECHNOLOGY - I

Ders Kodu / Course Code

UGP2122010272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 2.00
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) /
Precondition Courses

Yok

Amaci / Purpose

Bu ders ile 6grencilere Tlrk Gida Kodeksi ve TS standartlarina uygun olarak ileri islenmis
et Uriinleri ve emulsiyon tipi et Grlnleri Gretimini yapma yeterliliklerinin kazandiriimasi
amaclanmaktadir.

The aim of the course is

+to teach meat products

+to equip students with the knowledge and skills of emulsion type

*to enable students develop sucuk production

+to give the students basic information about bacon production

+to provide the basic knowledge about sausages and salami production
*to introduce the students with jelly tripe production

igerigi / Content

Emiilsiyon Tipi Et Urtinleri, ileri islem Gérmiis Et Uriinleri Uretimi-l ve ileri islem Gormus
Et Urtinleri Uretimi-II.

*Type emulsiyon meat products
*Further processed meat products
*Meat products in Turkish food codex
*Next generation treated meat products

Onerilen Diger Hususlar / Yok
Recommended Other

Considerations

Staj Durumu / Internship Status Yok

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

Oztan, A. 2003, Et Bilimi ve Teknolojisi, Gida Miihendisleri Odasi, ANKARA.

Oztan, A. 2003, Et Bilimi ve Teknolojisi, Gida Miihendisleri Odasi, ANKARA.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yrd. Dog. Dr. Hilal TOZLU GELIK




OGRENME GIKTILARI / LEARNING OUTCOMES

1046

Emdilsiyon tipi et trtinleri Uretebilme

To have the knowledge and skills of ability to produce emulsion type meat products

1047

ileri islenmis et riinlerini iiretebilme

Effectively be able to processed meat products

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 Emdilsiyon tipi et Urlinleri: Sosis ve salam uretimi
Emulsion-type meat products: Sausages and salami production
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Emiilsiyon tipi et Grlinleri: Sosis ve salam uretimi
Emulsion-type meat products: Sausages and salami production
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Emdlsiyon tipi et Urtinleri: Sosis ve salam uretimi
Emulsion-type meat products: Sausages and salami production
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 ileri islem gérmis et triinleri-1: Sucuk Gretimi
Further processed meat products-I: Sucuk production
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 ileri islem gérmiis et tirinleri-l: Sucuk Gretimi

Further processed meat products-1: Sucuk production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 ileri islem gérmiis et Giriinleri-I: Sucuk benzeri tiriinler Gretimi
Further processed meat products-I: Sucuk like-products production
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 ileri islem gérmiis et Grtinleri-I: Sucuk benzeri Griinler Gretimi
Further processed meat products-I: Sucuk like-products production
. . 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 ileri iglem gérmiis et Urtinleri-I: Pastirma Gretimi
Further processed meat products-I: Bacon production
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 ileri islem gérmiis et Giriinleri-1l: Konserve et iriinleri Giretimi
Further processed meat products-1l: Canned meat production
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
1M ileri islem gérmiis et Griinleri retimi-Il: Kavurma Gretimi

Further processed meat products-1l: Roasted meat production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 ileri islem gérmiis et Griinleri-Il: Jambon (retimi
Further processed meat products-1l: Ham production
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 ileri islem gérmiis et triinleri-1l: Fiime dil Gretimi
Further processed meat products-1l: Smoked tongue production
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 ileri islem gérmis et triinleri-1l: Jele iskembe UGretimi
Further processed meat products-II: Jelly tripe production
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 ileri islem gérmiis et drtinleri-11: Jele iskembe Gretimi
Further processed meat products-II: Jelly tripe production
. . 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 /

Nii)l/tlaér Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 70
Alan Gezisi / Field Trip 1 15
Makale Kritik Etme / Criticising Paper 1 15
Toplam / Total: 3 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
N?J?th)ér Percentage of
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:
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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 14 1.00 14.00
Alan Gezisi / Field Trip 1 2.00 2.00
Makale Kritik Etme / Criticising Paper 1 1.00 1.00
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 10.00 10.00
Toplam / Total: 35 30.00 69.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 69.00/30.00 = 2.30 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 69.00 / 30.00 = 2.30 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Learning Outcomes 111112113 (114|115 |1.16 [ 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

1046.Emuilsiyon tipi et trlnleri
Uretebilme / To have the
knowledge and skills of ability 4 3 4 4 4 5 5 3 4 3 5 4 2 3 4
to produce emulsion type meat
products

1047.ileri islenmis et driinlerini
tiretebilme / Effectively be able 5 3 4 4 4 5 5 3 5 3 5 5 2 3 4
to processed meat products

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