2023 - 2024 / UGTS2302013272 - FERMENTED PRODUCTS TECHNOLOGY / FERMENTED PRODUCTS TECHNOLOGY

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FERMENTED PRODUCTS TECHNOLOGY / FERMENTED PRODUCTS TECHNOLOGY

Ders Kodu / Course Code

UGTS2302013272

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 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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Fermente gidalarnn Uretimi hakkinda bilgi sahibi olmak

Having a knowledge about the production of fermented foods

igerigi / Content

Bu ders; fermentor dizayni, fermentasyonda oksijen tasima sistemleri, bazi fermente
Uranlerin teknolojisini ve gida sanayideki 6nemini anlatir.

This course,bioreactor design, oxygen transfer in fermentation processes, the
technology of some fermented products, this applications in food industry.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Fermentasyon teknolojisi hakkinda bilgi sahibi olma to be able to have knowledge about fermentation technology
Fermente gidalarda rol oynayan mikroorganizmalari tanima to be able to recognize microorganisms which play a role in fermented foods
Fermente gidalarin endustriyel boyutta tiretimi hakkinda bilgi sahibi olma to be able to have knowledge about industrial production of fermented foods

HAFTALIK DERS iGERIGi / 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 Fermentasyonun tanimi ve tarihgesi, fermentasyonda kullanilan
hammaddeler hakkinda genel bilgiler
Definition of fermentation and history, general information about raw
materials used in fermentation
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Fermantasyonlar agisindan énemli mikroorganizmalar
Fermentations important microorganisms
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Malt ve bira uretim teknolojisinin agiklanmasi
Explanation of malt and beer production technology
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Malt ve bira tretim teknolojisinin agiklanmasi
Explanation of malt and beer production technology
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Sarap uretim teknolojisinin agiklanmasi

Explanation of wine production technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Sarap uretim teknolojisinin agiklanmasi
Explanation of wine production technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Sirke Uretim teknolojisinin aciklanmasi
Explanation of vinegar production technology
. . 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 ispirto Gretim teknolojisini ve damitma iglemi
Alcohol production technology and distillation process
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yiksek alkollu igkiler teknolojisi
High alcoholic drinks technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Laktik asit bakterileri, laktik asit fermantasyonu ile lretilen bitkisel

fermente gidalarin tanimlanmasi

Lactic acid bacteria, lactic acid fermented foods produced by the
fermentation plant identification
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Laktik asit bakterileri, laktik asit fermantasyonu ile Uretilen bitkisel
fermente gidalarin tanimlanmasi
Lactic acid bacteria, lactic acid fermented foods produced by the
fermentation plant identification
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Tursu Uretimi ve gesitlerinin tanimlanmasi
Pickle production and identification of varieties
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Zeytin Uretim teknolojisi
Olive production technology
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Bazi fermente siit Griinlerinin Gretimi (Boza, Kimiz, Kefir)
The production of some fermented dairy products (Boza, Kumiss,
kefir)
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final 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
- Sayi/ (Saat) / (Saat) / Total

S e et eEes Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 14 1.00 14.00
Tartisma / Discussion 14 1.00 14.00
Soru-Yanit / Question-Answer 14 1.00 14.00
Bireysel Calisma / Self Study 14 1.00 14.00
Odev Problemleri igin Bireysel Calisma / Individual Study for Homework Problems 1 10.00 10.00
Okuma / Reading 14 1.00 14.00
Toplam / Total: 73 17.00 82.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 82.00/30.00 = 2.73 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 82.00/ 30.00 =2.73 ~

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.Fermentasyon teknolojisi
hakkinda bilgi sahibi olma /to

be able to have knowledge 3 3 3 3 2 2 2 1 3 3 2 2 2 4 3
about fermentation technology

2.Fermente gidalarda rol
oynayan mikroorganizmalari
tanima/ to be able to

recognize microorganisms 3 3 4 2 3 2 3 1 3 3 2 2 2 4 4
which play a role in fermented
foods

3.Fermente gidalarin
endstriyel boyutta Gretimi
hakkinda bilgi sahibi olma / to 3 3 3 3 5 2 3 1 3 3 2 2 2 4 3
be able to have knowledge
about industrial production of
fermented foods

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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