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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FRUIT AND VEGETABLE TECHNOLOGY - Il / FRUIT AND VEGETABLE TECHNOLOGY - I

Ders Kodu / Course Code

UGT2022013272

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) / Yok

Precondition Courses

Amaci / Purpose Ogrenciye; The aim of the course is

* meyve suyu ve nektari Gretimi konusunda temel bilgi kazandirmak,
* meyve ve sebze isleme teknolojileri hakkinda temel bilgi saglamak,
« arastirma yeteneklerini gelistirmektir

+to give the students basic information about fruit juice and nectar production
+to provide the basic knowledge about fruit and vegetable processing technology
+to develop the research ability of students

igerigi / Content

* Meye suyu uretimi
* Meye nektari Uretimi
* Tursu Uretim teknolojisi

*Fruit Juice Processing
*Fruit Nectar Processing
*Pickling Technology
*Vinegar Technology




Onerilen Diger Hususlar / Yok Week 1Introduction to the fruit juice production process1
Recommended Other Week 2Preparation of fruit mash, Pressing and Clarification1
Considerations Week 3Filtration, Concentration, Reconstitution of concentrated juicel
Week 4Bottling and Pasteurization1

Week 5Process of fruit nectar production1

Week 6Process of fruit nectar production1

Week 7Process of fruit nectar production1

Week 8Mid-term exam

Week 9Pickling Technology 1

Week 10Pickling Technology1

Week 11Pickling Technology1

Week 12Pickling Technology1

Week 13Vinegar Technology1

Week 14Vinegar Technology1

Week 15Vinegar Technology1

Week 16Final Exam

Staj Durumu / Internship Status Yok
Kitabi / Malzemesi / Onerilen 1. Cemeroglu, B., 2004. Meyve ve Sebze isleme Teknolojisi I-Il. Ankara Universitesi Ziraat
Kaynaklar / Books / Materials / Fakultesi Gida Muhendisligi Bélimi. Gida Teknolojisi Dernegi Yayinlari No:28 Ankara

Recommended Reading

Ogretim Uyesi (Uyeleri) / Faculty Yrd.Dog.Dr.Bekir Gékgen MAZI
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Meyve suyu ve nektar tretimiyle ilgili glincel konular hakkinda bilgi sahibi olur To gain knowledge on contemporary issues related with the fruit juice and nectar technology
2 Fermente meyve ve sebzeler ve bunlarin uretim teknolojileri hakinda bilgi sahibi olur To gain knowledge on the fermented fruits and vegetables and their processing technologies
3 Recel, marmetal, salga ve tursu Uretim teknolojileri hakkinda temel bilgi sahibi olur Have basic knowledge about the jam, marmalade, tomato paste and pickles production technologies

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 Meyve Suyu Uretimi icin Maysenin Hazirlanmasi
Preparation of mash for fruit juice production
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Presleme, Durultma ve Berraklastirma
Pressing, fining and clarification
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Filtrasyon-Konsantrasyon
Filtration-Concentration
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Geri Sulandirma/Dolum ve Pastérizasyon
Reconstitution, Filling and Pasteurization
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Meyve Nektar Uretimi icin Maysenin Hazirlanmasi

Preparation of mash for fruit nectars production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Mayseye Isil islem Uygulamak
Applying heat treatment to mash
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Pulp Elde Etmek-Pulpu Konsantre Etmek
Pulp production and concentration
. . 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 Geri Sulandirma/Dolum ve Pastdrizasyon
Reconstitution, Filling and Pasteurization
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 |Tursu Uretimi igin On islemler, Salamura Hazirlama
Preliminary operations for pickles production
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Salamura Hazirlama ve Dolum/Kapatma

Brine Preparation, Filling and Sealing

4/8




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Tursu Fermantasyonu
Pickles Fermentation
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 [Sirke Uretimi igin On islemler
Preliminary operations for vinegar production
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Sirke Fermantasyonu
Vinegar Fermentation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Dinlendirme/Durultma ve Pastérizasyon
Settling, clarification and pasteurization
. . 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
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
Tartigsma / Discussion 5 1.00 5.00
Soru-Yanit / Question-Answer 5 1.00 5.00
Takim/Grup Calismasi / Team/Group Work 2 4.00 8.00
Beyin Firtinasi / Brain Storming 5 1.00 5.00
Rapor Hazirlama / Report Preparation 2 4.00 8.00
Rapor Sunma / Report Presentation 2 1.00 2.00
Bireysel Calisma / Self Study 14 1.00 14.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 6.00 6.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 6.00 6.00
Okuma / Reading 7 1.00 7.00
Toplam / Total: 60 32.00 98.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 98.00/30.00 = 3.27 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 98.00 / 30.00 = 3.27 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [1.16 [ 117 [ 1.1.8 [ 1.1.9 [1.1.101.1.11{1.1.12(1.1.13[1.1.14 [1.1.15

1.Meyve suyu ve nektari
tretimiyle ilgili glincel konular
hakkinda bilgi sahibi olur/ To
gain knowledge on 3 3 3 3 3 3 3 1 3 1 1 1 1 1 1
contemporary issues related
with the fruit juice and nectar
technology

2.Fermente meyve ve sebzeler
ve bunlarin tretim teknolojileri
hakinda bilgi sahibi olur / To
gain knowledge on the 1 1 1 1 1 1 1 1 1 5 5 5 5 5 1
fermented fruits and
vegetables and their
processing technologies

3.Regel, marmetal, salga ve
tursu Uretim teknolojileri
hakkinda temel bilgi sahibi
olur / Have basic knowledge 1 1 1 1 1 1 1 1 5 5 5 3 1 1
about the jam, marmalade,
tomato paste and pickles
production technologies

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