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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

PHYSICAL PROPERTIES OF FOODS / PHYSICAL PROPERTIES OF FOODS

Ders Kodu / Course Code

UGTS1352016272

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

1

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

Gidalarin fiziksel 6zelliklerini 6gretmek.

Teaching the physical properties of food.

igerigi / Content

Gidalarin fiziksel 6zelliklerinin dayandigi temeller, yogunluk ve 6zgiil agirlik, tekstirel ve
reolojik

ozellikler, gidalarda emiilsiyon, kdpuik olusumu, jellesme, adhezyon, kohezyon, ¢6ziinurlik
ve

1slanabilirlik gibi yuizey 6zellikleri, gidalarn termal 6zellikleri, gidalann isil iletkenligi,

Principles involved in physical properties of foods, density and specific gravity, textural
and

rheological properties, surface properties including emulsion, foaming, gelation,
adhesion,

cohesion, solubility and wettability, thermal properties of foods, thermal conductivity of

gidalarin foods,
dielektrik 6zellikler dielectric properties of foods.
Onerilen Diger Hususlar / Yok None
Recommended Other
Considerations
Staj Durumu / Internship Status Yok None

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

Sahin, S., Sumnu, S.G. 2006. Physical Properties of Foods. Springer Science, 257 p.,
Business Media, LLC., United States of America.

Sahin, S., Sumnu, S.G. 2006. Physical Properties of Foods. Springer Science, 257 p.,
Business Media, LLC., United States of America.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Gidalar igin 6nemli olan fiziksel 6zelliklerin temel tanimlarini yapar.

It makes the basic definitions of the physical properties that are important for food.

Gidalarin fiziksel 6zelliklerinin bilinmesi; gidanin islenmesi, ambalajlanmasi ve depolanmasi ile iligkili
hesaplamalar yapar.

Knowing the physical properties of food; It makes calculations related to processing, packaging and
storage of food.

Gidalarin tekstiirel ve reolojik 6zelliklerini aciklar.

Explains the textural and rheological properties of food.

Renk olgusunu ve gidalar icin renk 6lguim sistemlerini aciklar.

Describes color measurement systems for color phenomena and food.

Gidalarin ylizey 6zellikleri ve 6lgim yéntemlerini tanimlar.

Defines surface properties and measurement methods of food.

HAFTALIK DERS iCERIiGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Gidalarnn fiziksel 6zelliklerinin dayandigi temeller
The bases on which the physical characteristics of food are based
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gidalarin fiziksel 6zelliklerinin dayandigi temeller
The bases on which the physical characteristics of food are based
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Boyut, sekil, hacim, yogunluk ve 6zgl agirlik
Size, shape, volume, density and specific gravity
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Boyut, sekil, hacim, yogunluk ve 6zgul agirlik
Size, shape, volume, density and specific gravity
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Gidalann ylzey 6zellikleri; ylizey aktivitesi, emulsiyon 6zellikleri ve
5 emlilsiye gidalar, Képuk olusumu, jel olusumu ve bu iglemlerle
Uretilen gidalar

Surface characteristics of food; Surface activity, emulsion properties
and emulsifying agents, Foam formation, gel formation and food
produced by these processes
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Gidalarin ylzey 6zellikleri; yuizey aktivitesi, emiilsiyon 6zellikleri ve
6 emiilsiye gidalar, Kopiik olusumu, jel olusumu ve bu iglemlerle
Uretilen gidalar
Surface characteristics of food; Surface activity, emulsion properties
and emulsifying agents, Foam formation, gel formation and food
produced by these processes
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
Gidalann ylzey 6zellikleri; ylizey aktivitesi, emulsiyon 6zellikleri ve
7 emllsiye gidalar, Képlk olusumu, jel olugsumu ve bu iglemlerle
Uretilen gidalar
Surface characteristics of food; Surface activity, emulsion properties
and emulsifying agents, Foam formation, gel formation and food
produced by these processes
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz 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
Gidalarin termal 6zellikleri; 1sil iletkenlik dzellikleri ve 1sil iletkenlik
9 katsayisinin farkli gidalarda hesaplanmasi
Thermal properties of food; Thermal conductivity properties and
calculation of thermal conductivity coefficient at different values
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Gidalarin dielektrik 6zellikleri
Dielectric properties of food
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gidalarin dielektrik 6zellikleri

Dielectric properties of food
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gidalarnn reolojik 6zellikleri; tekstir, viskozite, konsistens tanimlari
Rheological properties of foods; Texturization, viscosity, consolidation
definitions
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Gidalarin reolojik 6zellikleri; tekstir, viskozite, konsistens tanimlari
Rheological properties of foods; Texturization, viscosity, consolidation
definitions
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Gidalann reolojik 6zellikleri; tekstir, viskozite, konsistens tanimlari
Rheological properties of foods; Texturization, viscosity, consolidation
definitions
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Genel Tekrar
General repetition
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final
Final

517




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 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Tartisma / Discussion 6 2.00 12.00
Soru-Yanit / Question-Answer 5 2.00 10.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 10 2.00 20.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 12 2.00 24.00
Toplam / Total: 49 12.00 96.00

6/7




Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 96.00/30.00 = 3.20 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 96.00 / 30.00 = 3.20 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111112113 (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.Gidalar igin 6nemli olan
fiziksel &zelliklerin temel
tanimlarini yapar. / It makes the

basic definitions of the physical 3 3 3 2 3 1 4 2 3 3 2 1 2 3 2
properties that are important for
food.

2.Gidalarin fiziksel 6zelliklerinin
bilinmesi; gidanin iglenmesi,
ambalajlanmasi ve
depolanmasi ile iliskili
hesaplamalari yapar. / Knowing 4 3 4 2 3 1 4 2 3 3 2 1 2 4 2
the physical properties of food;
It makes calculations related to
processing, packaging and
storage of food.

3.Gidalarin tekstiirel ve reolojik
ozelliklerini agiklar. / Explains
the textural and rheological
properties of food.

4.Renk olgusunu ve gidalar igin
renk 6lglim sistemlerini

aciklar. / Describes color 3 3 3 2 4 1 4 3 3 3 2 1 3 4 3
measurement systems for color
phenomena and food.

5.Gidalarin yiizey 6zellikleri ve
olgiim yontemlerini tanimlar. /

Defines surface properties and
measurement methods of food.

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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