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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD PRODUCTION PRACTICES - |/ FOOD PRODUCTION PRACTICES - |

Ders Kodu / Course Code

UGT2132015272

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 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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Ogrencilere gida teknolojisini anlamalarini saglamak / Gida teknolojisinde uygulanan
yoéntemleri analiz etme, bilgi ve becerisini kazandirmak / Gidalarda kalite ve kaliteye etki
eden faktorlerini analiz etme, bilgi ve becerisini kazandirmak.

To provide students with understanding of food technology / To analyze the methods
applied in food technology, to gain knowledge and skill / To analyze the factors
affecting quality and quality in food, to gain knowledge and skills.

igerigi / Content

Gidalara uygulanan analiz yéntemleri(Kurumadde, Kdl, yag, Asitlik, pH, tuz)nin
ogrenilmesi ve uygulanmasi

Learning and application of analytical methods applied to food (dried, ash, oil, acidity,
pH, salt)

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)

Ogr. Gér. Serap ORUNDU




OGRENME GIKTILARI / LEARNING OUTCOMES

Gida teknolojisinde kullanilan kavramlari tanimlanacaktir.

1. Concepts used in food technology will be defined.

Gida urlnlerinin analiz yontemlerini 6greneceklerdir.

2. Learn the methods of analysis of food products.

Analiz teknigi ve kalite kontrolu iligkisini 6greneceklerdir.

3. They will learn the relationship between analysis technique and quality control.

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 Dersin tanitimi
Introduction
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida uretim yontemleri
Food production methods
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Analiz yapma methotlari
Methods of analysis
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Kurumadde analizi
Dry matter analysis
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kurumadde analizi

Dry matter analysis
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kul analizi
Ash analysis
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kul analizi
Ash analysis
. . 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 Sutte Asitlik tayini
Determination of acidity of milk
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yogurtta asitlik tayini
Determination of acidity in yoghurt
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Peynirde Tuz Analizi

Salt Analysis in Cheese
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Ayranda tuz analizi
Separate salt analysis
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 pH Analizi
pH Analysis
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yag analizi
Oil analysis
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yag analizi
Oil analysis
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final
Final
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
Sayi /
Percentage of
e 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:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 7.00 7.00
Final Sinavi / Final Examination 1 7.00 7.00
Soru-Yanit / Question-Answer 14 2.00 28.00
Takim/Grup Calismasi / Team/Group Work 14 2.00 28.00
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 5.00 5.00
Toplam / Total: 32 28.00 80.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 80.00/30.00 = 2.67 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 80.00 / 30.00 = 2.67 ~
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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.Gida teknolojisinde kullanilan
kavramlar tanimlanacaktir. / 1.
Concepts used in food
technology will be defined.

2.Gida urtnlerinin analiz
yontemlerini 6greneceklerdir. / 5 4

2. Learn the methods of 5 5 5 4
analysis of food products.

3.Analiz teknigi ve kalite

kontrol( iligkisini

ogreneceklerdir. / 3. They will 5 4 5 5 5 4

learn the relationship between
analysis technique and quality
control.

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