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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD SAFETY / FOOD SAFETY

Ders Kodu / Course Code

UGT2502016272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 2.00
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

None

Amaci / Purpose

Ogrencilere gida giivenligi riskleri ve bu risklere karsi kritik kontrol noktalarinda

alinabilecek énlemler hakkinda bilgiler vererek, gida sektdriinde kalite yoneticisi olarak
calismalarini saglayacak, kalite, gida kalite kontroliiniin temel kavramlari, prensipleri ve
yoéntemleri, kontrol kartlari, toplam kalite ydnetimi, kalite ydnetim sistemleri, gida kalitesi ve

glivenligi yonetim sistemleri (ISO-9001, ISO-22000) konularinda bilgi kazandirmak.

Give information to students related food safety risks and take measures against to
risks of critical control points, provide the working as a quality manager in food
industry. Gaining knowledge quality the basic concepts, principles and methods of
food quality control, control cards, total quality management, quality management
systems, food qualities and safety management systems (ISO-9001, ISO- 22 000).

igerigi / Content

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Julie, M.J. Food Safety, CRS Press, 2004.
Topal, $. Gida Guvenligi ve Kalite Yonetim sistemleri, Tubitak, 1996.

Topal, S. Gida Endustrisinde Risk Yénetimi Sistemi: HACCP ve Uygulamalari, Tag Ofset,

istanbul, 2001.

Altug, T., Ova, G., Demirag, K., Kurtcan, U. Gida Kalite Kontrolii, Ege Universitesi Miih.

Fak. Yayinlari, No:29, izmir, 1994.

T.S.E., TS EN ISO 9000:2001, TS EN ISO 9001:2000, TS EN ISO 9004:2001 Standartlari.

Julie, M.J. Food Safety, CRS Press, 2004.

Topal, $. Gida Guvenligi ve Kalite Yonetim sistemleri, Tlbitak, 1996.

Topal, S. Gida Endustrisinde Risk Yénetimi Sistemi: HACCP ve Uygulamalari, Tag
Ofset, istanbul, 2001. ) )

Altug, T., Ova, G., Demirag, K., Kurtcan, U. Gida Kalite Kontroll, Ege Universitesi
Miih. Fak. Yayinlar, No:29, izmir, 1994.

T.S.E., TS EN ISO 9000:2001, TS EN ISO 9001:2000, TS EN ISO 9004:2001
Standartlar.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yrd.Dog.Dr.Bekir Gokgen MAZI




OGRENME GIKTILARI / LEARNING OUTCOMES

Gida kaynakl toksik maddelerin fiziksel ve kimyasal 6zellikleri ile bunlarin bulagsma ve olusum
nedenlerini kavrayabilme

Food-borne toxic substances and their physical and chemical properties of the contamination and to
understand the mechanisms

Gida kaynaklh zararllardan korunma yontemlerini uygulayabilmek

To apply methods of protection from harmful food

Bir gida maddesinin Uretimi sirasindaki potansiyel riskleri belirleyip risk analizlerini yapabilme

Identify potential risks during the production of a food product to make risk analysis

Kalitenin temel kavramlarini, toplam kaliteyi, gida kalitesi ve glivenligi yonetim sistemlerini
kavrayabilme ve kontrol karti hazirlayabilme

The basic concepts of quality, total quality, food quality and safety management systems to prepare to
understand and control card

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 Gida guvenliginin 6nemi Turkiye'de ve diinyada gida guvenligi
The importance of food safety in Turkey and Food safety in world.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida guivenligi ile ilgili yasalar, gida kanunu
Related Food safety acts, Food Law
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Gida kontaminantlari ve bozulma etkenleri
Food contaminants and deteriaration factors.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
Gida kokenli saglik riskleri (bakteriler ve klflerden kaynaklanan
4 -
riskler)
Health risks of food borne (risks of due to bacteria and mold)
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Gida kokenli saglik riskleri (bakteriler, parazitler, dogal gida

kontaminantlari ve kimyasal kontaminantlardan kaynaklanan riskler)

Health risks of food borne (parasites, natural food contaminations and
risk of chemicalcontaminants)
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida koruma teknikleri ve Griin givenligi
Food Conservation and prosessing techniques applying to foods.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ders tekrar
Repeating course
. . 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 Gidalara uygulanan temel koruma ve isleme teknikleri
Bacis conservation and processing techniques applying to foods.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gida katki maddeleri
Food additives.
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Endistriyel gida glivenliginde hijyen ve sanitasyon

Hygine and sanitation in industrial food safety.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gidalarda kalite guvenligi, triin ve (retimin kontrol(
Quality safety in foos, product and process control.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 |GmP (lyi Uretim Uygulamalari), GHP'da (iyi Hijyen Uygulamalari)
glvenlik programlari
Safety programs in GMP and GHP
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 HACCP sistemi ve gida endustrisindeki gelisimi
System of HACCP and development of Food Industry.
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 ISO 22000 Gida giivenligi yonetim sistemi standardi
ISO 22 000 Food Safety management system standard
. . 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 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Biitlinleme Sinavi / Makeup Examination 1 1.00 1.00
Tartigsma / Discussion 5 1.00 5.00
Soru-Yanit / Question-Answer 14 1.00 14.00
Goézlem / Observation 4 1.00 4.00
Alan Gezisi / Field Trip 1 5.00 5.00
Beyin Firtinasi / Brain Storming 14 1.00 14.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 7.00 7.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 5.00 5.00
Okuma / Reading 2 5.00 10.00
Toplam / Total: 45 29.00 67.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 67.00/30.00 = 2.23 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 67.00 / 30.00 = 2.23 ~

718




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.Gida kaynakli toksik
maddelerin fiziksel ve kimyasal
Ozellikleri ile bunlarin bulasma
ve olugum nedenlerini
ka\{rayabllme / Food-borr)e 3 3 4 4 5 1 5
toxic substances and their
physical and chemical
properties of the contamination
and to understand the
mechanisms

2.Gida kaynakl zararllardan
korunma yéntemlerini
uygulayabilmek / To apply 3 4 4 3 5 4 3
methods of protection from
harmful food

3.Bir gilda maddesinin Gretimi
sirasindaki potansiyel riskleri
belirleyip risk analizlerini
yapabilme / Identify potential 3 4 5 4 5 4 5
risks during the production of a
food product to make risk
analysis

4.Kalitenin temel kavramlarini,
toplam kaliteyi, gida kalitesi ve
glivenligi ydnetim sistemlerini
kavrayabilme ve kontrol karti
hazirlayabilme / The basic
concepts of quality, total
quality, food quality and safety
management systems to
prepare to understand and
control card

5./

6./

7.1

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Disiik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiksek / Very high
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