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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

ANIMAL PRODUCTS TECHNOLOGY / ANIMAL PRODUCTS TECHNOLOGY

Ders Kodu / Course Code

SULT2052016277

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

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

Amaci / Purpose

Bu ders ile 6grencilere, Turk Gida Kodeksi ve TS standartlarina uygun olarak hammadde
ve yardimci maddeleri isletmeye almak, 6n islemleri kontrol etmek, igme siiti Gretimini
kontrol etmek, kurutulmus sut Griinleri Gretimini kontrol etmek ve yeterliliklerinin
kazandinlmasi amaclanmaktadir. Ayrica, 6grencilere bu ders ile emdilsiyon tipi ve fermente
et Urlnleri ile sucuk benzeri Urlinlerin Uretimini yapma yeterliliklerinin kazandiriimasi
amagclanmaktadir.

The students, in accordance with the Turkish Food Codex and TS raw materials and
auxiliary materials for making commissioning, pre-checking operations, to control the
production of drinking milk, dried milk products to control the production and aimed to
gain qualifications. In addition to students in this course with the emulsion-type
sausage and fermented meat products to the production of similar products aimed to
gain qualifications.

igerigi / Content

Onerilen Diger Hususlar / Yok
Recommended Other

Considerations

Staj Durumu / Internship Status Yok

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

Siit Teknolojisi ders notlari -Siireyya Saltan Evrensel. Siit Uriinleri Teknlojisi-Cenap
TekinSen. Sit Teknolojisi-Mustafa Metin Ders Notu-Dr. Nejlet Filiz, Et Bilimi ve Teknolojisi
-Prof. Dr. Aydin Oztan, Et ve Et Uriinleri Teknolojisi-Prof. Dr. Sahsene Anar, Et Endiistrisi-
Prof. Dr. Yalgin Yildinm.

it Teknolojisi ders notlari -Siireyya Saltan Evrensel. Siit Uriinleri Teknlojisi-Cenap
TekinSen. Sit Teknolojisi-Mustafa Metin Ders Notu-Dr. Nejlet Filiz, Et Bilimi ve
Teknolojisi-Prof. Dr. Aydin Oztan, Et ve Et Uriinleri Teknolojisi-Prof. Dr. Sahsene Anar,
Et Endustrisi-Prof. Dr. Yalgin Yildinm.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Fatih Ahmet ASLAN




OGRENME GIKTILARI / LEARNING OUTCOMES

Hammadde ve yardimci maddeleri isletmeye almak; Commissioning of raw materials and auxiliary materials;
Et Urunleri konusunda temel bilgiye sahip olur; Produces emulsion type meat products;
On iglemleri kontrol etmek; Preliminary operations to control;

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Dersin ve kaynaklarin tanitimasi,
Introduction of the course and resources
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Sitin bilesimi- sittin olusumu-siit hijyeni
Milk composition-the formation of milk-milk hygiene
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Siitiin nitelikleri, Siit isletmelerinde miktar élgiimii+Hammadde ve
yardimci maddelerin depolanmasi+Sitiin temizlenmesi
Qualities of milk, Dairy Farms milk quantity measurement + + clean
storage of raw and auxiliary materials
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Sitin Temizlenmesi+Satiin havasinin ve kokusunun alinmasi
Cleaning the air and the smell of milk + milk taken
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Sit Yaginin Ayrilmasi+ Sutin Standardizasyonu+ Sitiin

Homojenizasyonu

Separation of Oil + Milk + Milk Homogenization of Dairy
Standardization
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 igme Siitii Teknolojisi-Pastérize-UHT siit diretimi
Technology-Pasteurized Fluid Milk-UHT milk production
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
2 Yogurt Uretim Teknolojisi Sade Yogurt Uretimi+Meyveli Yogurt
Uretimi Probiyotik Yogurt Uretimi+Yogurttan Ayran Uretimi
ogurt Production Technology ,Simple Yogurt Fruit Yogurt Production
+ Manufacturing+Production of Probiotic Yogurt + yogurt, buttermilk
Production
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
8 Arasinav
Midterm exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Et Urtnlerinin Gretiminde uygulanan temel islemler ve et Urinlerinin
siniflandinimasi
Classification of the basic processes used in the production of meat
products and meat products
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Emiilsiyon teknolojisi
Emulsion technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sosis Uretim teknolojisi

Sausage production technology

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Salam (retim teknolojisi
Salami production technology
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Fermente sucuk teknolojisi
Fermented sausage technology
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Ders tekrarn

Repeating courses

517




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 6.00 6.00
Final Sinavi / Final Examination 1 3.00 3.00
Takim/Grup Calismasi / Team/Group Work 7 3.00 21.00
Rapor Hazirlama / Report Preparation 7 1.00 7.00
Seminer / Seminar 1 2.00 2.00
Bireysel Calisma / Self Study 14 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 8 2.00 16.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 8.00 8.00
Toplam / Total: 40 27.00 91.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 91.00/30.00 = 3.03 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 91.00 / 30.00 = 3.03 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

211

2.1.2

213|214 |3.1.1(321|331(332 333|341 (342

1.Hammadde ve yardimci
maddeleri isletmeye almak; /
Commissioning of raw
materials and auxiliary
materials;

2.Et Urinleri konusunda temel
bilgiye sahip olur; / Produces
emulsion type meat products;

3.0n islemleri kontrol etmek; /
Preliminary operations to
control;

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