2023 - 2024 / UGT1122013272 - BASIC OPERATIONS IN FOODS - Il / BASIC OPERATIONS IN FOODS - Il

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

BASIC OPERATIONS IN FOODS - Il / BASIC OPERATIONS IN FOODS - I

Ders Kodu / Course Code

UGT1122013272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

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

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language Turkish / Turkish

On Kosulu Olan Ders(ler) / Yok None

Precondition Courses

Amaci / Purpose Ogrencilere; The aim of the course is

* gida isleme ile ilgili temel bilgileri vermek,

* pastdrizasyon ve sterilizasyon hakkinda temel bilgi vermek,

* buharlagsma, kurutma ve ekstriizyon islemlerini 6grencilere tanitmak,
» sogutma ve dondurma hakkinda temel bilgiler vermektir.

* to give the students basic information about food processing

« to provide the basic knowledge about pasteurization and sterilization
« to introduce the students with evaporation, drying and extrusion

* to give students basic information about cooling and freezing

igerigi / Content

* Isi iletim yollari

* |si degistiriciler

+ Pastdrizasyon ve sterilizasyon prosesleri
» Sogutma ve dondurma

» Methods of Heat Transfer

* Heat exchangers

« Pasteurization and sterilization processes
* Freezing and Cooling

» Konserve uretim teknolojisi « Canning
» Evaporasyon » Evaporation
* Kurutma * Drying
+ Gida islemede yeni egilimler * New trends in food processing
Onerilen Diger Hususlar / Yok None
Recommended Other
Considerations
Staj Durumu / Internship Status Yok None

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

1. Gida Mihendisliginde Temel islemler. Cemeroglu B., Editér, Gida Teknolojisi Dernegi
Yayinlari No: 29, Ankara-2005 )
2. Uriin Isleme Teknigi. Yagcioglu A., Ziraat Fak. Ofset Atélyesi, Izmir-1996

1. Gida Mihendisliginde Temel islemler. Cemeroglu B., Editér, Gida Teknolojisi
Dernegi Yayinlar No: 29, Ankara-2005 )
2. Uriin Isleme Teknigi. Yagcioglu A., Ziraat Fak. Ofset Atolyesi, Izmir-1996




Ogretim Uyesi (Uyeleri) / Faculty Yrd.Dog.Dr.Bekir Gékgen MAZ|
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Isil gida isleme teknikleri hakkinda temel bilgiye sahip olur To have fundamental knowledge about thermal food processing
2 Paztérizasyon ile sterilizasyonu karsilastirabilir To compare pasteurization and sterilization

3 Gida islemede yeni yaklasimlar hakkinda bilgi sahibi olur To have knowledge about new trends in food processing

4 Gida islemenin 6nemi konusunda biling kazanir To gain awareness of the importance of food processing

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 Tanigma, dersin tanitimi, karsilikh bilgi aligverisinde bulunma
Introduction to the unit operations in food processing
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Isi iletim yollar, Kondiiksiyon, Konveksiyon, Radyasyon
Methods of Heat Transfer, Conduction, Convection and Radiation
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Isi degistiriciler
Heat exchangers
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Pastorizasyon ve pastdrizasyon ekipmanlar
Pasteurization and pasteurization equipments
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Sterilizasyon ve sterilizasyon ekipmanlari

Sterilization and sterilization equipments
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Termal 6lim siiresi, D ve Z degerleri
Thermal death time, D and Z values
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Gida endustrilerinde pastdrizasyon ve sterilizasyon uygulamalari
Pasteurization and sterilization applications in food industries
. . 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 Haslama ve Kaynatma
Blanching and boiling
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Konserve uretim teknolojisi
Caning
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Evaporasyon ve evaporatorler

Evaporation and evaporators
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kurutma
Drying
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Sogutma ve dondurma
Cooling and freezing
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Ekstriizyon
Extrusion
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gida islemede yeni egilimler
New trends in food processing
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
Final Exam

5/8




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
Problem GC6zumu / Problem Solving 5 1.00 5.00
Tartigsma / Discussion 7 1.00 7.00
Soru-Yanit / Question-Answer 8 1.00 8.00
Beyin Firtinasi / Brain Storming 7 1.00 7.00
Rapor Hazirlama / Report Preparation 2 4.00 8.00
Rapor Sunma / Report Presentation 2 1.00 2.00
Bireysel Calisma / Self Study 14 1.00 14.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 6.00 6.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 6.00 6.00
Okuma / Reading 14 1.00 14.00
Toplam / Total: 63 27.00 81.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 81.00/30.00 = 2.70 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 81.00/ 30.00 = 2.70 ~

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

1.1sIl gida isleme teknikleri
hakkinda temel bilgiye sahip
olur / To have fundamental 1 2 2 2 2 3 3 2 5 5 3 5 3 5 4
knowledge about thermal food
processing

2.Paztdrizasyon ile
sterilizasyonu karsilastirabilir /
To compare pasteurization and
sterilization

3.Gida islemede yeni
yaklasimlar hakkinda bilgi
sahibi olur / To have 1 2 2 2 3 2 2 3 3 3 3 3 3 3 5
knowledge about new trends in
food processing

4.Gida islemenin 6nemi
konusunda biling kazanir / To
gain awareness of the
importance of food processing

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