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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

SPECIAL FOODS TECHNOLOGY / SPECIAL FOODS TECHNOLOGY

Ders Kodu / Course Code

UGTS2232013272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
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; teknigine uygun olarak 6zel gidalarin Gretim kontroliiniin
kazandinimasi amacglanmaktadir.

The aim of the course is

+to give the students basic information about sugar, cocoa, chocolate confectionary
technology

«to provide the basic knowledge about tea and coffee production technology

+to develop the research ability of students

igerigi / Content

Kakao ve c¢ikolata teknolojisi, bal teknolojisi, pekmez teknolojisi, lokum, sert seker,
marsmelow ve nuga teknolojisinin islenmesi. Ketcap ve mayonez teknolojisi hakkinda bilgi
verilmesi. Isletmede kullanilan alet ekipman, hammadde ve katki maddelerinin taninmasi.
Uriin hata ve kusurlarinin aktarilmasi.

*Sugar Technology

*Production of Glucose Syrup
*Cocoa and Chocolate Technology
*Confectionery Technology

*Tea and Coffee Technology

Onerilen Diger Hususlar / Yok
Recommended Other

Considerations

Staj Durumu / Internship Status Yok

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

Turan, S. 2010. Ozel Gidalar Teknolojisi Ders Notlari. Abant izzet Baysal Universitesi.
Altan, A., 2003, Ozel Gidalar Teknolojisi, Cukurova Universitesi Ziraat Fakiiltesi Yayinlari,
ADANA.

Altan, A, 1989, Special Foods Technology, Faculty of Agriculture, Cukurova
University. ADANA )

Turan, S. 2010. Special Foods Technology Lecture Notes. Abant Izzet Baysal
Univercity. BOLU

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Ali GONCU




OGRENME GIKTILARI / LEARNING OUTCOMES

Bal islenmesini kontrol eder

To gain knowledge on contemporary issues related with the special foods technology and the
possible future developments

Pekmez Uretimini kontrol eder

To develop their technical competencies

Cikolata tretimini kontrol eder

Able to improve their research skills

Lokum tretimini kontrol eder

Able to learn how to learn both individuals and in teams and that learning is a lifelong process.

Tahin Helvasi Uretimini kontrol eder

Yumusak Seker uretimini kontrol eder

Sert Seker Uretimini kontrol eder

HAFTALIK DERS iCERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont x -
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Bal islenmesini kontrol etmek
Sugar Technology
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Bal islenmesini kontrol etmek
Pekmez uretimini kontrol etmek
Sugar Technology
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Pekmez uretimini kontrol etmek
Production of Glucose Syrup
. . Ogretim Yont: - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Cikolata Uretimini kontrol etmek
Cocoa Technology
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Cikolata Uretimini kontrol etmek
Chocolate Technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Lokum Uretimini kontrol etmek
Confectionery Technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Lokum Uretimini kontrol etmek
7 Tahin helvasi uretimini kontrol etmek
Soft and Hard Candy Technology
. . 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 Tahin helvasi uretimini kontrol etmek
Cooking of Toffee and Packaging
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yumusak seker uretimini kontrol etmek
Marshmallow, Jellies Nougat Technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
Yumusak seker uretimini kontrol etmek
11 Sert seker Uretimini kontrol etmek

Starch, Pectin Jellies
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Sert seker Uretimini kontrol etmek
Tea Technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Ketgcap ve mayonez uretimini kontrol etmek
Tea Technology
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Ketcap ve mayonez Uretimini kontrol etmek
Coffee Technology
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Toz halindeki gida trtnleri Gretimini kontrol etmek
Coffee Technology
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Ddénem sonu sinavi

Final
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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 30.00 30.00
Tartisma / Discussion 10 1.00 10.00
Soru-Yanit / Question-Answer 10 1.00 10.00
Okuma / Reading 5 1.00 5.00
Laboratuvar Ara Sinavi / Report 1 1.00 1.00
Toplam / Total: 28 54.00 76.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 76.00/30.00 = 2.53 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 76.00 / 30.00 = 2.53 ~

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.Bal islenmesini kontrol eder /
To gain knowledge on
contemporary issues related
with the special foods
technology and the possible
future developments

2.Pekmez uretimini kontrol
eder / To develop their 4 5 5 5 5 5 5 4 5 5 5 3
technical competencies

3.Cikolata tretimini kontrol
eder / Able to improve their 4 5 5 5 5 5 5 4 5 5 5 3
research skills

4.Lokum Uretimini kontrol
eder / Able to learn how to
learn both individuals and in 4 5 5 5 5 5 5 4 5 5 5 3
teams and that learning is a
lifelong process.

5.Tahin Helvasi uretimini

kontrol eder / 4 ° S > > > ° 4 > ° ° ’
6.Yumusak Seker Uretimini 4 5 5 5 5 5 5 4 5 5 5 3
kontrol eder /

7.Sert Seker tretimini kontrol 4 5 5 5 5 5 5 4 5 5 5 3

eder/

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