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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

ALCOHOLIC AND NON-ALCOHOLIC BEVERAGES TECHNOLOGY / ALCOHOLIC AND NON-ALCOHOLIC BEVERAGES TECHNOLOGY

Ders Kodu / Course Code

UGTS2282013272

Ders Tiru / 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 Yil / Year 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Bu ders ile 6grencilere; alkollii ve alkolsiiz igecekler ve bunlarin tretim teknikleri hakkinda
bilgi vermek amaclanmaktadir.

The aim of the course is

« to introduce the students with alcoholic and nonalcoholic beverages
* to give the students basic information about beverage production

« to provide the basic knowledge about fermentation technology

igerigi / Content

* Alkolsuz icecekler

» Meyve ve sebze sular, kahve, gay, bitki caylar
« Sut bazl icecekler

« Alkolll ickiler

* Fermentasyon teknolojisi

« Distile aklollt ickiler

* Nonalcholic beverages

* Fruit and vegetable juices, coffee, tea, herbal teas
* Dairy-based drinks

« Alcoholic beverages

* Fermentation technology

* Distilled alcoholic beverages

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

1. Aktas, A., Ozdemir, B., 2005. igki Teknolojisi. Detay Yayincilik, Ankara.

2. Kilig, O., 1997. Alkollii Igkiler Teknolojisi. U.U. Ziraat Fakiltesi Yayini, Bursa.

3. Turker, 1., Canbas, A., 1995. Malt ve Bira Teknolojisi. C.U. Ziraat Fakultesi Yayinlari,
Adana.

1. Aktas, A., Ozdemir, B., 2005. igki Teknolojisi. Detay Yayincilik, Ankara.

2. Kilig, O., 1997. Alkolli Igkiler Teknolojisi. U.U. Ziraat Fakiltesi Yayini, Bursa.

3. Turker, 1., Canbas, A., 1995. Malt ve Bira Teknolojisi. C.U. Ziraat Fakultesi Yayinlari,
Adana.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Bira uretimini kontrol edebilir. Can control beer production.
Sarap Uretimini kontrol edebilir. Can control wine production.
Gazli igecek Uretimini kontrol edebilir. Can control soft drink production.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 Alkollii ve alkolstiz igeceklerin siniflandiriimasi

Classification of alcoholic and nonalcoholic beverages

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 icecekerde kullanilan gida katki maddeleri

Food additive uses in beverages

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Dogal kaynak suyu, dogal maden suyu, soda

Water, natural spring water, natural mineral water, soda water

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Meyve ve sebze sular / nektarlari

Fruit and vegetable juices/nectars

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Kahve, cay, bitkisel caylar

Coffee, tea, herbal teas
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gazoz, kola
Gaseosa, colas
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Spor ve enerji icecekleri
Sport and energy drinks
. . 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 Sut bazl igecekler
Dairy-based drinks
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Alkollt igkiler
Alcoholic beverages
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Bira ve malt icecekleri

Beer and malt beverages
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Uziim saraplari, diger saraplar
Grape wines, other wines
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Elma ve armut sarabi
Cider and perry
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Damitilmis alkolll icecekler
Distilled alcoholic beverages
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Damitilmig alkolll icecekler
Distilled alcoholic beverages
. . 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
Rapor Hazirlama / Report Preparation 2 4.00 8.00
Rapor Sunma / Report Presentation 2 1.00 2.00
Bireysel Calisma / Self Study 7 1.00 7.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 4.00 4.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 4.00 4.00
Okuma / Reading 7 1.00 7.00
Toplam / Total: 48 27.00 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

Learning Outcomes 111112 (113|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.Bira Uretimini kontrol

edebilir. / Can control beer 2 4 3 3 3 4 2 2 3 3 3 2 1 4 1
production.

2.Sarap Uretimini kontrol
edebilir. / Can control wine 2 3 3 2 2 3 3 1 2 2 2 1 1 4 1
production.

3.Gazl igecek Uretimini kontrol
edebilir. / Can control soft 2 3 3 3 3 4 2 1 3 2 2 1 3
drink production.

Katki Dizeyi / 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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