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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

NEW DEVELOPMENTS IN FOOD TECHNOLOGY / NEW DEVELOPMENTS IN FOOD TECHNOLOGY

Ders Kodu / Course Code

UGTS1372016272

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Bu dersin amaci; gida teknolojisindeki gelismelerin 6gretilmesidir.

The aim of this course is; To teach the developments in food technology.

igerigi / Content

Gida sanayinde mikroorganizma, enzim kullanimi
Fonksiyonel gidalar

Gida sanayinde yapilan hileler

Nanoteknoloji

Probiyotik-prebiyotik

Akilli ambalajlama

Atik gidalarin degerlendiriimesi

Use of microorganism, enzyme in food industry
Functional foods

Food industry scammers

Nanotechnology

Probiotic-prebiotic

Smart packaging

Evaluation of waste foods

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Serap ORUNDU




OGRENME GIKTILARI / LEARNING OUTCOMES

Gida teknolojisindeki teknolojilerin 6grenilmesi Learning the technologies in food technology

Gida endustrisindeki yeni tretim ve paketleme teknolojileri hakkinda bilgi sahibi olmak Having knowledge about new production and packaging technologies in food industry
Gida isleme kavrami ve prensibinin anlagiimasi The concept of food processing and understanding of its principle

Gida teknolojisinde kullanilan yenilikgi yaklasimlar hakkinda farkindalik yaratiimasi Raising awareness about innovative approaches used in food technology

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 Girig ve Dersi tanitim
Introduction and course introduction
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida sanayinde akilli ambalajlama ve izlenebilirlik
Intelligent packaging and traceability in food industry
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Probiyotikler
Probiotics
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Prebiyotikler- Simbiyotikler
Prebiotics-symbiotics
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Gida sanayinde enzim kullanimi

Enzyme use in food industry
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida sanayinde enzim kullanimi
Enzyme use in food industry
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Atk gidalarin degerlendirimesi
Evaluation of waste foods
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
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 Gida sanayinde mikroorganizma kullanimi
Use of microorganisms in food industry
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gida sanayinde mikroorganizma kullanimi
Use of microorganisms in food industry
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Fonksiyonel Gidalar

Functional Foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Fonksiyonel Gidalar
Functional Foods
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Gida teknolojisinde nanoteknoloji uygulamalari
Nanotechnology applications in food technology
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Gida teknolojisinde nanoteknoloji uygulamalari
Nanotechnology applications in food technology
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gida sanayinde engeller teknolojisi
Food industry obstacle technology
. . 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 6.00 6.00
Final Sinavi / Final Examination 1 6.00 6.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Soru-Yanit / Question-Answer 14 2.00 28.00
Bireysel Calisma / Self Study 2 1.00 2.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 5.00 5.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 4.00 4.00
Toplam / Total: 34 26.00 79.00
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Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 79.00/30.00 = 2.63 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 79.00 / 30.00 = 2.63 ~

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.Gida teknolojisindeki
teknol_oplerln ogrenllme_S| /_ 5 4 4 4 4 4 3 3 3 5
Learning the technologies in
food technology

2.Gida endistrisindeki yeni
liretim ve paketleme
teknolojileri hakkinda bilgi
sahibi olmak / Having 5 3 4 3 3 4 5 5 4
knowledge about new
production and packaging
technologies in food industry

3.Gida isleme kavrami ve
prensibinin anlasilmasi / The

concept of food processing and 4 4 3 4 4 4 5 4
understanding of its principle

4.Gida teknolojisinde kullanilan
yenilikgi yaklagimlar hakkinda
farkindalik yaratllrr_1a5| / R_alsmg 5 5 4 4 3 4 3 5
awareness about innovative
approaches used in food
technology

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