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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi/ Course Name SENSORY ANALYSIS TECHNIQUES / SENSORY ANALYSIS TECHNIQUES

Ders Kodu / Course Code UGTS2242013272

Ders Tirii / Course Type

Ders Seviyesi / Course Level Associate / Associate
Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 1.00

Course Hours For Week
(Theoretical)

Haftalik Uygulama Saati / Course 2.00
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) / Yok None

Precondition Courses

Amaci / Purpose Uriinlerin toplumda begenilirligini arttinci duyusal analiz tekniklerini uygulayabilen, yeni Enhancer of the product that can be applied in society approved sensory analysis
Uriinlerin geligtiriimesinde Tirk Gida Endustrisine 6ncl faaliyetlerde bulunabilen 6grenciler | techniques , which can be found in the pioneering activities to educate students in the
yetistirmek. Turkish food industry in developing new products .

igerigi / Content Duyusal Degerlendirme Analizlerinin Prensipleri, Uygulamalari ve istatistik Principles of Sensory Evaluation Analysis and Statistical Analysis with Applications ,
Degerlendirmeleri, Duyusal Degerlendirme Laboratuvari, Urlin ve Panel Kontrolleri, Sensory Evaluation Laboratory Products and Panel Controls , Diversity Testing,
Farklilk Testleri, Tanimlama Testleri ve Karsilagtirma Testleri Identification Tests and Comparison Tests

Onerilen Diger Hususlar / Yok None

Recommended Other
Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen Gidalarda Duyusal Degerlendirme- Prof. Dr. Tomris ALTUG ONOGUR, Dog. Dr. Yesim Food Sensory Rating- Prof. Dr. Tomris ALTUG ONOGUR, Assoc. Dr. Yesim ELMACI
Kaynaklar / Books / Materials / ELMACI

Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty Yrd. Dog. Dr. Diler US ALTAY

Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Gidalarda duyusal kalite kontroliiniin 6nemini kavrama

To choose the appropriate sensory analysis

2 Uygun duyusal analiz ydntemini se¢ebilme To apply selected methods in different food

3 Segilen yontemi farkli gidalarda uygulayabilme Food colors, to make fragrance analysis

4 Gidalarda renk, koku analizleri yapabilme make texture analysis in food

5 Gidalarda tekstir analizleri yapabilme evaluate the analysis

6 Yapilan analizleri degerlendirebilme determine the suitability of the Turkish Food Codex of foods

7 Gidalarin Turk Gida Kodeksine uygunlugunu belirleme keep records of analyzes

8 Yapilan analizlerin kayitlarini tutabilme achieving professional and social ethics

9 Mesleki ve toplumsal etik degerler kazanma Ability to work in teams Groups

10 Gruplar halinde takim calismasi yapabilme Understanding the importance of sensory quality control in food

HAFTALIK DERS IiCERIGi / 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 |Duyusal analizin ilkeleri Duyusal degerlendirmenin
uygulanigl
Principles of sensory analysis Application of sensory evaluation
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Duyusal degerlendirmede duyu
2 Duyu organlarinin yapisi ve algilamadaki rolleri organlarinin kullaniminin
dgrenilmesi
Structure of sense organs and their roles of the perception Learning to operate the sensory
organs to the sensory evaluation
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Panelist ve panel yerlerinin tagsimasi gerekli 6zellikler Duyusal degerlendirme iin
sartlarin olusturulmasi
Facilities required to bear of panelist and panel places Creatlo_n of conditions for sensory
evaluation
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
. - . Duyusal degerlendirme yapacak
4 Panelist segimi ve egitimi panelistlerin belirlenmesi
Selection and training of panelist Determination of panelists for
sensory evaluation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Duyusal analiz yontemlerinin segimi ve farklh gidalarda uygulanmasi

Belirlenen gidalarda uygulanacak
analiz tekniklerinin belirlenmesi

The selection of different methods of sensory analysis and the
application of them in food

To determine the Analysis
techniques to applied the
specified foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Uygun formlarin ve skorlamanin yapilmasi Duyusal analiz tablolarinin
hazirlanmasi
. . Preparation of statements of
Prepare the appropriate forms and scoring ;
sensory analysis
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Esik degerinin belirlenmesi, Duyusal analiz tablolarinin
hazirlanmasi
Determination of the threshold value Preparation of §tatements of
sensory analysis
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm exams
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tekstlr analizi Yapi ile ilgili analiz uygulamasi
Texture analysis Application of structural analysis
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Renk ve goriinis analizi Renk ve gorinus ile ilgili analizler
. Analysis of colour and
Colour and appearance analysis appearance
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Kabul ve tercih analiz yéntemleri Kabul kriterlerinin belirlenmesi

Accepted and choice methods of analysis

Determination of acceptance
criteria
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Duyusal analiz bulgularinin istatistiksel olarak degerlendiriimesi, Verilerin sonuglandirimasi
Evaluate the statistics of the sensory analysis findings To result the datas
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Tanimlayici analiz ve gida tasariminda kullanimi Yeni Grln gelistirme
Descriptive analysis and the use of them in design of foods Development of new products
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Duyusal analiz tekniklerindeki gelismeler Yeni analiz tekniklerinin uygulanigi
. . . Implementation of new analysis
Advanced in techniques for sensory analysis technigues
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Duyusal analiz tekniklerindeki gelismeler Yeni analiz tekniklerinin uygulanigi
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 DONEM SONU SINAVI

Final exams
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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 2.00 28.00
Soru-Yanit / Question-Answer 14 2.00 28.00
Deney / Experiment 7 1.00 7.00
Gozlem / Observation 8 1.00 8.00
Bireysel Calisma / Self Study 10 1.00 10.00
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: 58 25.00 99.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 99.00/30.00 = 3.30 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 99.00 / 30.00 = 3.30 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

718




Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

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.Gidalarda duyusal kalite
kontrolliniin énemini kavrama /
To choose the appropriate
sensory analysis

2.Uygun duyusal analiz
yoéntemini segebilme / To apply
selected methods in different
food

3.Secilen yéntemi farkl
gidalarda uygulayabilme / Food
colors, to make fragrance
analysis

4.Gidalarda renk, koku
analizleri yapabilme / make
texture analysis in food

5.Gidalarda tekstiir analizleri
yapabilme / evaluate the
analysis

6.Yapilan analizleri
degerlendirebilme / determine
the suitability of the Turkish
Food Codex of foods

7.Gidalarin Tirk Gida
Kodeksine uygunlugunu
belirleme / keep records of
analyzes

8.Yapilan analizlerin kayitlarini
tutabilme / achieving
professional and social ethics

9.Mesleki ve toplumsal etik
degerler kazanma / Ability to
work in teams Groups

10.Gruplar halinde takim
calismasi yapabilme /
Understanding the importance
of sensory quality control in
food

Katki Duzeyi / Contribution Level : 1-Cok Diislik / Very low, 2-Duisiik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yuksek / Very high
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