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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

VEGETABLE OIL TECHNOLOGY / VEGETABLE OIL TECHNOLOGY

Ders Kodu / Course Code

UGT2092013272

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

Yag teknolojisiyle ilgili temel konularin verilmesi.

The aim of the course is

+to teach vegetable oils

+to equip students with the knowledge and skills of general structure of oils
+to develop the ability of the students to margarine products

+to give students the opportunity to raw materials

+to enable students develop learn oil compounds

«to provide the basic knowledge about fatty acid

igerigi / Content

Bitkisel ve hayvansal kati ve sivi yaglarin bilesimleri ve genel yapilar, yag hammaddeleri,
zeytin ve yagli tohumlardan ham yag eldesi, hayvansal yag eldesi, balik yagi teknolojisi,
yagdlarin rafinasyonu, yaglarin sertlestiriimesi ve margarin uretimi, yaglarin bozulmasi ve
bozulmaya karsi dayaniklihgin arttirimasi. Yaglardan érnek alma ve analize hazirlama,
yaglarda kalitatif analizler, digsal 6zellikler, ¢ézindrliik, 1sitma deneyi, sabunlagsma deneyi,
bulaniklik yapici maddelerin arastirimasi, kantitatif analizler, ugucu maddelerin
belirlenmesi, ¢éztinmeyen yabanci maddelerin belirlenmesi, mineral asitlerin belirlenmesi,
asit sayisi, sabun miktari, sabunlasma sayisi, peroksit sayisi, iyot sayisi, kirllma katsayisi,
sabunlasmayan madde, 6zgul agirlik, lovibond renk 6lgiima.

+0ils products technology
*Determination amount of soap
*Determination fatty acid
*Sampling and analysis

Onerilen Diger Hususlar / Yok
Recommended Other

Considerations

Staj Durumu / Internship Status Yok




Kitabi / Malzemesi / Onerilen

Kaynaklar / Books / Materials / Odasi, Ankara.

Recommended Reading

2 Demirci, M., 1993. Bitkisel Yag teknolojisi.T.U Tekirdag Ziraat Fakiiltesi Gida Bilimi ve
Teknolojisi Bélimu. Ders notu No: 72 Tekirdag.

1 Kayahan, M., 2004, Yagl Tohumlardan Ham Yag Uretim Teknolojisi, Gida Miihendisleri | 1 Kayahan, M., 2004, Yaglh Tohumlardan Ham Yag Uretim Teknolojisi, Gida

Mdihendisleri Odasi, Ankara.

2 Demirci, M., 1993. Bitkisel Yag teknolojisi.T.U Tekirdad Ziraat Fakiiltesi Gida Bilimi
ve Teknolojisi Boliimii. Ders notu No: 72 Tekirdag.

Ogretim Uyesi (Uyeleri) / Faculty Ogr. Gér. Ali GONCU

Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1012 Yag hammaddelerini siniflandirabilme ve tanitabilme. To have the knowledge and skills of ability to show the basic analysis of oils
1013 Yagin kimyasal yapisini ve beslenmedeki 6nemini kavrayabilme. Effectively be able to take the necessery measures during the storage of oilseeds without spoilage
1014 Temel yag analizlerini gésterebilme. Able to explain rafined oil
1015 Yagli tohumlarin bozulmadan depolanabilmesi icin gerekli dnlemleri alabilme. Demonstrate the ability to explain the difference between animal and vegetable oils
1016 Tohumlardan ham yag ve ham yagdan rafine yag tiretim asamalarini ayrintili olarak agiklayabilme. To have knowledge about and awareness of oil nutrition
1017 Hayvansql ve bitkisel yaglar arasindaki farki, yagin fiziksel ve kimyasal 6zellikleri agisindan
aciklayabilme.
1018 Zeytinyag Uretim teknolojisini agiklayabilme ve zeytinyagdinin beslenmedeki 6nemini kavrayabilme.

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 Hicrede yag asitlerinin sentezi
The synthesis of fatty acids in the cell.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yaglarin kimyasal yapisi
The chemical structure of fats.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Beslenmemizde yemeklik yaglarin dnemi
The importance of edible oils in nutrition.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Ticari 6neme sahip yaglar
Commercially important fats.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Yagl tohum ve meyve ticareti borsa kriterleri

Trading exchange criteria of oilseeds and oil fruits.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yagh tohumlarin depolanmasi
Storage of oilseeds.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ham yag elde etme ydntemleri
Crude oil obtaining methods.
. . 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 Ham yag elde etme yontemleri
Crude oil obtaining methods.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Ham yagin rafinasyonu
Refining of crude oil.
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Ham yagin rafinasyonu

Refining of crude oil.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Zeytinyagi Uretim teknolojisi
Olive oil production technology.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Zeytinyagi Uretim teknolojisi
Olive oil production technology.
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yaglarin kati hale getirilmesi
Solidification of oils.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Margarin Gretimi
Margarine production.
. . 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
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Laboratuvar / Laboratory 14 1.00 14.00
Alan Gezisi / Field Trip 1 2.00 2.00
Beyin Firtinasi / Brain Storming 14 1.00 14.00
Makale Kritik Etme / Criticising Paper 1 5.00 5.00
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: 48 30.00 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

1012.Yag hammaddelerini
siniflandirabilme ve
tanitabilme. / To have the
knowledge and skills of ability
to show the basic analysis of
oils

1013.Yagin kimyasal yapisini
ve beslenmedeki 6nemini
kavrayabilme. / Effectively be
able to take the necessery
measures during the storage of
oilseeds without spoilage

1014.Temel yag analizlerini
gosterebilme. / Able to explain 3 4 4 4 5 5 3 3
rafined oil

1015.Yagl tohumlarin
bozulmadan depolanabilmesi
icin gerekli 6nlemleri alabilme. / 3 4
Demonstrate the ability to
explain the difference between
animal and vegetable oils

1016.Tohumlardan ham yag ve
ham yagdan rafine yag liretim
asamalarini ayrintili olarak
aciklayabilme. / To have
knowledge about and
awareness of oil nutrition

1017.Hayvansal ve bitkisel
yaglar arasindaki farki, yagin
fiziksel ve kimyasal 6zellikleri
acisindan aciklayabilme. /

1018.Zeytinyadi Uretim
teknolojisini agiklayabilme ve
zeytinyaginin beslenmedeki
6nemini kavrayabilme. /

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Disiik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiksek / Very high
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