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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

MILK TECHNOLOGY - Il / MILK TECHNOLOGY - Il

Ders Kodu / Course Code

UGP2042010272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 3.00
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

None

Amaci / Purpose

Bu ders ile 6grencilere Tirk Gida Kodeksi ve TS standartlarina uygun peynir gesitleri,
yogurt, ayran, kefir, tereyagdi ve dondurma Uretimini kontrol etmek yeterliliklerinin
kazandinimasi amacglanmaktadir.

The aim of the course is

+to enable students to gain qualification about controlling the production of varieties of
cheese, yoghurt, ayran, kefir, butter, ice-cream in accordance with the Turkish Food
Codex and Turkish Standards Institution(TSE)

igerigi / Content

Tulum peyniri Gretimi. Civil peyniri Uretimi+mihali¢ peyniri tGretimi, hellim peyniri tretimi ve
van otlu peynir tretimi. Sade yogurt Gretimi+meyveli yogurt tretimi. probiyotik yogurt
Uretimi+yogurttan ayran Uretimi. Yogurttan ayran lretimi. Kefir Gretimi. Kremaya 6n
islemler uygulanmasi. Kremanin olgunlastirimasi. Kremanin yayiklanmasi. Tereyaginin
ambalajlanmasi ve depolanmasi. Dondurma karigiminin hazirlanmasi ve kontrolu.

Varieties of local cheese production (tulum, civil, Mihali¢ Halloumi Van herby)
Varieties of cheese production

*Plain yoghurt production

*Fruit yoghurt production

*Probiotic yoghurt production

*Ayran production from yoghurt and milk

*Kefir production

*Production, packaging and storing the butter

*lce-cream production




Onerilen Diger Hususlar /
Recommended Other
Considerations

Yok

Week 1Tulum cheese production1,2,3

Week 2Civil cheese production, Mihali¢ cheese productioni,2,3

Week 3Mihalig cheese production, Halloumi cheese production1,2,3
Week 4Halloumi cheese production, Van herby cheese production1,2,3
Week 5Plain yoghurt production1,2,3

Week 6Plain yoghurt production, Fruit yoghurt production1,2,3

Week 7Probiotic yoghurt production, Ayran production from yoghurt1,2,3
Week 8Mid-term exam

Week 9Ayran production from yoghurt, Ayran production from milk1,2,3
Week 10Ayran production from milk, Kefir production1,2,3

Week 11Kefir production, Cream pre-treatment1,2,3

Week 12Cream aging1,2,3

Week 13Churning the cream, Packaging and storing the butter1,2,3
Week 14Preparation and control of ice cream mix1,2,3

Week 15Controlling the pre-treatments applied to mix1,2,3

Week 16Final Exam

Staj Durumu / Internship Status

Yok

None

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

Atilla YETiSMEYEN, St Teknolojisi, A.U. Ders Kitabi (1992).
Turan INAL, St ve Sit Urlnleri Hijyen ve Teknolojisi 1.U. Ders kitabi (1990).
Mustafa METIN, Sit Teknolojisi, E. U. Ders Kitabi (2012).

Atilla YETISMEYEN, Siit Teknolojisi, A.U. Ders Kitabi (1992).

Turan INAL, Siit ve Siit Urtinleri Hijyen ve Teknolojisi I.U. Ders kitabi (1990).

Mustafa METIN, Siit Teknolojisi, E. U. Ders Kitabi (2012).

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Serap ORUNDU

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Yoresel peynir gesitleri Uretimini kontrol eder
2 Ayran ve kefir tiretimini kontrol eder
3 Tereyagi ve dondurma Uretimini kontrol eder

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
Tulum peyniri tretimi
1
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Civil peyniri tretimi
2 Mihalig peyniri Gretimi
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
Hellim peyniri Gretimi
3 Van Otlu peyniri Gretimi
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Sade yogurt Gretimi
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
Meyveli yogurt tretimi
5
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Probiyotik yogurt tretimi
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yogurttan ayran Gretimi
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
Sitten ayran Uretimi
9 Sutten ayran uretimi
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kefir tretimi
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
1M Kimiz tretimi
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Krema UGretimi
12 Kremaya 6n islemler uygulanmasi
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Kremanin olgunlastiriimasi
13 Kremanin yayiklanmasi tereyaginin ambalajlanmasi ve depolanmasi
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Dondurma karisiminin hazirlanmasi ve kontrolu
14
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Dondurma Karigimina uygulanan 6n islemlerin kontrolu paketleme,
depolama ve satis
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Ddénem sonu sinavi
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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 4.00 56.00
Uygulama/Pratik / Practice 14 1.00 14.00
Bireysel Calisma / Self Study 14 3.00 42.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 2 8.00 16.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 2 10.00 20.00
Toplam / Total: 48 30.00 152.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 152.00/30.00 = 5.07 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 152.00 / 30.00 = 5.07 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes

Learning Outcomes 111 (112 (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
1.Yéresel peynir gesitleri 4 4 4

Uretimini kontrol eder /

2.Ayran ve kefir tretimini

kontrol eder / 4 4 5

3.Tereyag! ve dondurma 5 5 3

Giretimini kontrol eder /

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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