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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD MICROBIOLOGY / FOOD MICROBIOLOGY

Ders Kodu / Course Code

UGT 1482016272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 2.00
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

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

Amaci / Purpose

Mikroorganizma ve gida arasindaki iligkiyi 6gretmek
Mikrobiyal gelisme hakkinda temel bilgi saglamak
Ogrencileri laboratuar analiz igin gelistirmek
Ogrencilere mikroorganizmalari tanitmak

The aim of the course is

*To teach food and microorganism relations

«to provide the basic knowledge about microbial growth
+to enable students develop laboratory analysis

*to introduce the students with microorganism

igerigi / Content

Gidalarda Mikrobiyal Bulasma Kaynaklari
Gidalardaki Mikroorganizmalar
Mikrobiyal Gelismeyi Etkileyen Faktorler
Mikrobiyolojik bozulmalar

*Sources of Microbial Transmission in Foods
*Microorganisms in Foods

*Microorganisms in Foods, Factors
*Microbiological spoilage

Onerilen Diger Hususlar / Yok -
Recommended Other

Considerations

Staj Durumu / Internship Status Yok

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

ERKMEN,O; 2010, Gida Mikrobiyolojisi Elif Yayinevi, ANKARA

ERKMEN, O, 2010, Food Microbiology Elif Publications, ANKARA

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Ersin GELEM




OGRENME GIKTILARI / LEARNING OUTCOMES

Mikroorganizmayi aciklayabilir

Able to explain microorganism

Gidalarda mikrobiyal gelismeyi etkileyen faktorler bilgi ve becerilere sahip olur

To have the knowledge and skills of factors affecting microbial growth in foods

Laboratuar analizleri konusunda bilgi ve becerilere sahip olur

To have the knowledge and skills of laboratory analysis

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
Gidalarda Mikrobiyal Bulagsma Kaynaklar
1 Gidalardaki Mikroorganizmalar
Sources of Microbial Transmission in Foods, Microorganisms in
Foods
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Gidalardaki Mikroorganizmalar
2 Mikrobiyal Gelismeyi Etkileyen I¢ Fakttrler
Microorganisms in Foods, Internal Factors Affecting Microbial
Progress
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
Mikrobiyal Gelismeyi Etkileyen i¢ Faktorleri incelemek
3 Mikrobiyal Geligsmeyi Etkileyen Dig Faktorler
Gidalarda Indikatér Mikroorganizmalar
Internal Factors Affecting Microbial Progress External Factors
Affecting Microbial Progress, Indicator Microorganisms in Foods
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
. Techniques
Gidalarda Indikatdr Mikroorganizmalar
4 Gida Kaynakli Mikrobiyal Hastaliklar
Indicator Microorganisms in Foods Microbial Disease of Foods
review
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Gida Kaynakl Mikrobiyal Hastaliklar
5 Mikrobiyal Kontaminasyon Kontrolu
Mikroorganizmalarin Uzaklastiriimasi

Microbial Disease of Foods review, Microbial Contamination Control,
Analysis of Microorganism Removal
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Mikrobiyal Gelismenin Engellenmesi, Mikrorganizmalarin Oldiiriimesi
Prevention of Microbial Progress , Microorganisms Kill
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Mikrorganizmalanin Oldiiriimesini
Microorganism Kill
. . 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 Et ve Uriinlerinde Mikrobiyolojik Bozulmalar
Microbiological Spoilage of Meat and Products
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Siit ve Uriinlerinde Mikrobiyolojik Bozulmalar
Microbiological Spoilage of Milk and Dairy Products
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Yumurta ve UrUnIg_erinde Mikrobiyolojik Bozulmalar

Meyve Sebze ve Urlnlerinde Mikrobiyolojik Bozulmalar

Microbiological Spoilage of Eggs and Products Microbiological
Spoilage
of Vegetables and Fruit Products

417




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Meyve Sebze ve Uriinlerinde Mikrobiyolojik Bozulmalar
Konservelerde Mikrobiyolojik Bozulmalari
Microbiological Spoilage
of Vegetables and Fruit Productsi Microbiological Spoilage of
Conserves
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Konservelerde Mikrobiyolojik Bozulmalar
Tahil ve Urlnlerinde Mikrobiyolojik Bozulmalar
Microbiological Spoilage of Conserves, Microbiological Spoilage of
Cereals and Products
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
_ Techniques
Tahil ve Urlnlerinde Mikrobiyolojik Bozulmalar
14 Fermente Alkolli Igeceklerde Mikrobiyolojik Bozulmalar
Microbiological Spoilage of Cereals and Products, Spoilage of
Fermented Alcoholic Beverages
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
] Technigues
Fermente Alkollli Iceceklerde Mikrobiyolojik Bozulmalar
15 Gidalarda Mikrobiyal Bulagma Kaynaklarin
Gidalardaki Mikroorganizmalar
Spoilage of Fermented Alcoholic Beverages
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final
Final Exam
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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 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Laboratuvar / Laboratory 14 2.00 28.00
Rapor Hazirlama / Report Preparation 14 2.00 28.00
Rapor Sunma / Report Presentation 14 2.00 28.00
Toplam / Total: 58 12.00 116.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 116.00/30.00 = 3.87 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 116.00 / 30.00 = 3.87 ~
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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.Mikroorganizmayi
aciklayabilir / Able to explain 5 5 5 4 5 5 5 5
microorganism

2.Gidalarda mikrobiyal
gelismeyi etkileyen faktorler
bilgi ve becerilere sahip olur /

To have the knowledge and 5 5 4 5 5 5 5 5 5
skills of factors affecting
microbial growth in foods

3.Laboratuar analizleri
konusunda bilgi ve becerilere
sahip olur / To have the 5 5 4 5 5 5 5 5 5
knowledge and skills of
laboratory analysis

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

717




