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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD ANALYSIS / FOOD ANALYSIS

Ders Kodu / Course Code

UGT2492016272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 1.00
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

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Gida endustrisi igin 6nemli olan gida isleme ve analiz tekniklerinin 6gretilmesi

Teaching of food processing and analysis techniques which are important for the food
industry

igerigi / Content

Bu ders gida isleme ve analiz tekniklerini ele alir. Bu isleme ve tekniklerin pratik
uygulamalarini icerir.

This course deals with food processing and analysis techniques. This includes the
practical application of processing and techniques.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Laboratuar Teknikleri ve Gida Analizleri
Yrd. Dog. Dr. Omer Faruk GAMLI

Laboratuar Teknikleri ve Gida Analizleri
Yrd. Dog. Dr. Omer Faruk GAMLI

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Serap ORUNDU




OGRENME GIKTILARI / LEARNING OUTCOMES

Ogrenciler gida analizlerinde kullanilan yeni teknikleri bilir. Students know new techniques used in food analysis.

Ogrenciler gida analizleri icin uygun metot segmeyi 6greneceklerdir. Students will learn to choose the appropriate method for food analysis.
Gida analiz sonuglarini yorumlamayi bilirler. Know how to interpret food analysis results.

Gida isleme tekniklerini 6greneceklerdir. They will learn food processing techniques.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;{%:ﬁg:&i\éz Methods On Hazirlik / Preliminary
Techniques
1 Gidalar analize hazirlama kurallar
Preparing food analysis
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gidalari analize hazirlama
kurallari
Preparing food analysis
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Gidalarda Kurumadde tayin yéntemleri
Determination methods of dry matter
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gidalarda Kurumadde tayin
yoéntemleri
Determination methods of dry
matter
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Gidalarda Kl tayin yontemleri
Ash determination methods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gidalarda Kiil tayin yontemleri
Ash determination methods
Teorik Dersler / Theoretical Uygul Lab Ogretim Yontem ve On Hazirlik / Prelimi
eorik Dersler eoretica ygulama a Teknikleri/Teaching Methods n Hazirl reliminary
Technigues
7 Yag Tayini
Oil Analysis
Teorik Dersler / Theoretical Uygul Lab Ogretim Yontem ve On Hazirlik / Prelimi
eorik Dersler eoretica ygulama a Teknikleri/Teaching Methods n Hazirh reliminary
Techniques
8 Ara sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tuz tayini
Salt analysis
Teorik Dersler / Theoretical Uygul Lab Ogretim Yontem ve On Hazirlik / Prelimi
eorik Dersler eoretica ygulama a TeknikleriTeaching Methods n Hazirh reliminary
Techniques
10 Asitlik Tayini
Acidity analysis
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Duyusal analizler Sensory analysis

Sensory analysis
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gidalarda protein analizi
Protein analysis in food
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Gidalarda protein analizi
Protein analysis in food
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Sularda sertlik tayini
Determination of water hardness
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Sularda sertlik tayini
Determination of water hardness
. . 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 5.00 5.00
Uygulama/Pratik / Practice 10 3.00 30.00
Soru-Yanit / Question-Answer 12 2.00 24.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 6 2.00 12.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 12 2.00 24.00
Toplam / Total: 41 14.00 95.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 95.00/30.00 = 3.17 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 95.00 / 30.00 = 3.17 ~
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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

1.0grenciler gida analizlerinde
kullanilan yeni teknikleri bilir. /
Students know new techniques
used in food analysis.

2.0grenciler gida analizleri igin
uygun metot segmeyi
ogreneceklerdir. / Students will 4 4 4 3 4 4 5 5
learn to choose the appropriate
method for food analysis.

3.Gida analiz sonugclarini
yorumlamayi bilirler. / Know
how to interpret food analysis
results.

4.Gida isleme tekniklerini
o6greneceklerdir. / They will 4 4 4 4 4 4 5 5
learn food processing
techniques.

Katki Dizeyi / Contribution Level : 1-Cok Duistk / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiksek / Very high
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