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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

CEREAL TECHNOLOGY - |/ CEREAL TECHNOLOGY - |

Ders Kodu / Course Code

UGT2052013272

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

Amaci / Purpose

Bu ders ile 6grencilere; mevzuat ve Tirk Gida Kodeksine uygun olarak tahil Grinleri
retimini kontrol etme yeterliklerinin kazandirnlmasi amaglanmaktadir.

The aim of the course is

+to introduce students with the cereals and importance of cereal technology

*to give basic knowledge about the structure of cereal grains and their storage
conditions

+to enable students to gain qualification about controlling the production of wheat flour,
semolina and bulgur in accordance with the Turkish Food Codex and legislation.

igerigi / Content

Tahil teknolojisinin dnemi, tahil tanesinin yapisi, tahillarin depo kosullari, bugdayin kalite
standartlari, bugday tanesinin islenme agamalari ve bu agamada dikkat edilmesi gereken
unsurlar, bulgur, irmik ve ekmek teknolojisi.

simportance of cereal technology

sstructure of cereal grains

storage of cereals

*wheat quality and standardization

*wheat cleaning and conditioning

«flour milling

*semolina and bulgur processing technology
*bread making technology

Onerilen Diger Hususlar / Yok
Recommended Other

Considerations

Staj Durumu / Internship Status Yok

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

Elgiin, A., Ertugay, Z. (2002) Tahil isleme Teknolojisi. Atatiirk Universitesi Ziraat Fakiiltesi
Ofset Tesisi, Erzurum. .

Ozkaya, H., Ozkaya, B. 2005. Ogiitme Teknolojisi, Gida Teknolojisi Yayinlari No:30, Sim
Matbaacilik Ltd. Sti., Ankara.

Elgiin, A, Ertugay, Z, 2002; Cereal processing technology, Faculty of Agriculture,
Ataturk University, Erzurum

Ozkaya, H., Ozkaya, B. 2005. Milling Technology, Issue of Food Technology No:30,
Sim Matbaacilik Ltd. Sti., Ankara.
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Ogretim Uyesi (Uyeleri) / Faculty Ogr. Gér. Ali Géncli

Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

To learn the structure of cereal grain

2 Effectively be able to determine the quality standards of cereals
3 To have knowledge about and storage conditions of cereals

4 Be able to control production of flour, semolina, bulgur and bread
5

6 Tahil tanesinin yapisini 6grenir.

7 Tahillarin kalite standartlarinin belirler

8 Tahillarin depolanma kosullarinin égrenir

9 Un Uretimini kontrol eder.

10 irmik Gretimini kontrol eder.

11 Bulgur uretimini kontrol eder.

12 Ekmek tretimini kontrol eder.

13

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 Hammaddenin kalitesine gore siniflandirma
The importance of cereal grains
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Temizleme
2 Tavlama
Physical and chemical structure of cereal grain
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
Tavlama
3 Ogitme
Storage of cereals
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
" Techniques
Ogutme
4 Un pagali
Storage of cereals
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Bugday pacali

Wheat quality and standardization
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Sasorleme
Wheat cleaning
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Pigirme
Wheat conditioning
. . 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 Kurutma
Flour milling
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Kabuk soyma
10 Ayiklama
Semolina technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Kirma ve kalibrasyon

Bulgur processing technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Hamur bilesenlerinin hazirlanmasi
Basic and minor ingredients in making bread
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Yogurma
Bread making process: Mixing, fermentation, make-up, final proof ,
baking process
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Kitle fermantasyonu
Sekil verme
Bread making process: Mixing, fermentation, make-up, final proof,
baking process
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Son fermantasyon
15 Pigirme
Methods of bread making, bread spoilage
. . 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 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
- Sayi/ (Saat) / (Saat) / Total

S e et eEes Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 20.00 20.00
Final Sinavi / Final Examination 1 40.00 40.00
Uygulama/Pratik / Practice 14 1.00 14.00
Laboratuvar / Laboratory 14 1.00 14.00
Takim/Grup Calismasi / Team/Group Work 14 1.00 14.00
Laboratuvar Ara Sinavi / Report 1 10.00 10.00
Toplam / Total: 45 73.00 112.00

Dersin AKTS Kredisi = Toplam s Yiikii (Saat) / 30.00 (Saat/AKTS) = 112.00/30.00 = 3.73 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 112.00/ 30.00 = 3.73 ~
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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./ To learn the structure of
cereal grain

2. | Effectively be able to
determine the quality standards
of cereals

3./ To have knowledge about
and storage conditions of
cereals

4./ Be able to control
production of flour, semolina,
bulgur and bread

5./

6.Tahil tanesinin yapisini
ogrenir. /

7.Tahillarin kalite
standartlarinin belirler /

8.Tahillarin depolanma
kosullarinin égrenir /

9.Un Uretimini kontrol eder. / 4 4 5 4 4 4 4 4 2 4 3 2 3 3 4

10.irmik Gretimini kontrol
eder. /

11.Bulgur Gretimini kontrol
eder. /

12.Ekmek Uretimini kontrol
eder. /

13./

Katki Dlizeyi / Contribution Level : 1-Cok Duisiik / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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