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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

MILK AND MILK PRODUCTS TECHNOLOGY - | / MILK AND MILK PRODUCTS TECHNOLOGY - |

Ders Kodu / Course Code

UGT2032013272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
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

None

Amaci / Purpose

Bu ders ile 6grencilere, Turk Gida Kodeksi ve TS standartlarina uygun olarak yapma
hammadde ve yardimci maddeleri isletmeye almak, 6n islemleri kontrol etmek, icme siitu
Uretimini kontrol etmek, kurutulmus st trtinleri Gretimini kontrol etmek ve peynir Gretimini
kontrol etmek yeterliliklerinin kazandiriimasi amaclanmaktadir.

The aim of the course is
+to enable students to gain qualification about accepting the raw materials and

auxiliary materials to plant in accordance with the Turkish Food Codex and Turkish

Standards Institution(TSE) and controlling the pre-processes
+to equip students with the knowledge and skills of controlling the production of
drinking milk, dried milk products and cheese

igerigi / Content

Satun nitelikleri, sit isletmelerinde miktar 6lglimd, sitiin temizlenmesi, sitiin yaginin
ayristirimasi ve homojenizasyonunu saglama. Pastorize igcme siitli ve sterilize igme siitu.
Sit tozu Uretimi ve peynir alti suyu Uretimi. Beyaz peynir ve kasar peynir Gretimi. Lor
peynir Uretimi ve eritme peynir Gretimi.

*Characteristics of milk

+Collection and reception of raw milk

*Cleaning, deaeration and deodorization of milk

*Separation, standardization and homogenization of milk

*Pasteurized and sterilized drinking milk technology

*Milk powder production

*Whey processing

*Production of different types of cheese production (white brined, kashar, whey,
processed cheese)

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

1. Atilla YETISMEYEN, Siit Teknolojisi, A.U. Ders Kitabi (1992).
2. Turan INAL, Sit ve Sit Urlinleri Hijyen ve Teknolojisi I.U. Ders kitabi (1990).

Atilla YETISMEYEN, Siit Teknolojisi, A.U. Ders Kitabi (1992).
Turan INAL, St ve Sit Urlnleri Hijyen ve Teknolojisi 1.U. Ders kitabi (1990).
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Ogretim Uyesi (Uyeleri) / Faculty Dog. Dr. Zekai TARAKGI
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Satiin bilesimi, kimyasi ve mikrobiyolojisinin teknolojik agidan énemini kavrayabilme Milk composition, chemistry and microbiology to understand the importance of technologically
2 St Urtinlerinin tretim teknolojileri hakkinda temel bilgileri edinme To gain basic knowledge about production technology of dairy products

3 St ve Urlinlerine 6zgu analizleri uygulayabilecek duruma gelebilme Milk and milk products to be able to come to the state to implement specific analysis

4

5

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 Sitlin tanimi ve bilesimi, sutln bilesimi ve verimini etkileyen faktorler
Definition and composition of milk, factors affecting milk yield and
composition
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Cig sutiin saglanmasi ve fabrikaya kabuli, sut isletmelerinde miktar
2 olcimi
Collection and reception of raw milk, measurement of milk in the
plant.
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Sitiin temizlenmesi, deaerasyonu ve deodorizasyonu
Cleaning, deaeration and deodorization of milk
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 St yaginin ayrilmasi ve standardizasyonu
Separation and standardization of milk
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Situin homojenizasyonu, pastérize icme situ teknolojisi

Homogenization of milk. Pasteurized drinking milk technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Sterilize igme siitu teknolojisi
Sterilized drinking milk technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 igme siitlerinin depolanmasi
Storage of drinking milk
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Mid-term exam
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Koyulastiriimig sut tretimi
Milk powder production
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 St tozu Uretimi
Whey processing. Storage of dried milk products
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Peynir alti suyu Uretimi Kurutulmus st trdnlerinin depolanmasi

White brined cheese production

4/8




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Beyaz peynir Gretimi
12
Kashar cheese production
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kasar peyniri Uretimi
Whey cheese production
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Lor peyniri Gretimi
Processed cheese production
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Eritme peyniri Gretimi
Project presentations
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Ddénem sonu sinavi

Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Nii)l/tlaér Perc_:ent_age of
Contribution (%)
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 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 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Biitlinleme Sinavi / Makeup Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 14 1.00 14.00
Laboratuvar / Laboratory 7 1.00 7.00
Soru-Yanit / Question-Answer 14 1.00 14.00
Alan Gezisi / Field Trip 1 5.00 5.00
Makale Kritik Etme / Criticising Paper 5 1.00 5.00
Bireysel Calisma / Self Study 14 1.00 14.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 12 1.00 12.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 12 1.00 12.00
Okuma / Reading 12 1.00 12.00
Toplam / Total: 94 16.00 98.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 98.00/30.00 = 3.27 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 98.00 / 30.00 = 3.27 ~

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

1.Sutdn bilesimi, kimyasi ve
mikrobiyolojisinin teknolojik
acidan 6énemini kavrayabilme /
Milk composition, chemistry 4 5 5 5 3 4 5 3
and microbiology to understand
the importance of
technologically

2.Sut Grdnlerinin Gretim

teknolojileri hakkinda temel
bilgileri edinme / To gain basic 4 3 4 4 4 4 5 4
knowledge about production
technology of dairy products

3.Sut ve Urtinlerine 6zgu
analizleri uygulayabilecek
duruma gelebilme / Milk and
milk products to be able to
come to the state to implement
specific analysis

4./

5./

Katki Dlzeyi / 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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