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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD CHEMISTRY / FOOD CHEMISTRY

Ders Kodu / Course Code

UGT 1462016272

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Gida kimyasinin temelini olusturan su, karbonhidrat, lipidler, vitaminler, mineraller.
proteinler, enzimler ve su hakkinda(siniflandirma, reaksiyon, adlandirma, 6zellikler)
6grenciyi bilgilendirmek.

To inform the students about the classification of water, carbohydrates, lipids,
vitamins, minerals, proteins, enzymes and water (classification, reaction,
nomenclature, properties) which are the basis of food chemistry.

igerigi / Content

Karbonhidratlar, proteinler, lipidler, mineraller, vitaminler, enzimler ve suyun kimyasal
yapisi, genel ozellikleri, gida sanayinde 6nemi.

Carbohydrates, proteins, lipids, minerals, vitamins, enzymes and chemical structure of
water, general properties, importance in food industry.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Gida Kimyasi, Prof. Dr. Mustafa DEMIRCI, 2016.

Food Chemistry, Prof. Dr. Mustafa DEMIRCI, 2016.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Serap ORUNDU




OGRENME GIKTILARI / LEARNING OUTCOMES

Temel gida bilesenleri ile ilgili reaksiyonlan kavrayabilme

Understand the reactions related to basic food components

Ogrenmis oldugu temel bilgiler sayesinde yapacag analizleri kavrayabilme

To be able to comprehend the analysis that can be done thanks to the basic knowledge

Protein,lipid ve karbonhidratlar hakkinda temel bilgilere sahip olabilme

Having basic knowledge about proteins, lipids and carbohydrates

Mineraller, vitaminler, enzimler ve su hakkinda temel bilgiye sahip olma

Having basic knowledge about minerals, vitamins, enzymes and water

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 Giris
Introduction
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Karbonhidratlarin tanitimi ve siniflandiriimasi
Introduction and classification of carbohydrates
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Karbonhidratlarin ézellikleri, kimyasal yapilari
Properties of carbohydrates, chemical structures
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Lipidlerin siniflandirimasi, lipidlerin adlandiriimasi
Classification of lipids, nomenclature of lipids
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Lipidlerin genel 6zellikleri

General properties of lipids
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yag benzeri maddeler
Qil-like substances
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Amino asitler ve kimyasal yapilar, siniflandiriimalari, amino asitlerin
asit-baz 6zellikleri
Amino acids and chemical structures, classification, acid-base
properties of amino acids
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz 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 Proteinlerin yapilari; primer,sekonder, tersiyer ve quaterner
Structures of proteins; Primer, secondary, quadrature and quaternary
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Proteinlerin bazi 6zellikleri
Some properties of proteins
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Suyun kimyasi, 6zellikleri, gidalardaki su gesitleri

Water chemistry, properties, aquatic water types
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Su aktivitesi, su aktivitesi ve gidalarin bozulmasi
Water activity, water activity and food breakdown
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Mineral maddeler, kimyasal yapisi, genel 6zellikleri
Mineral substances, chemical structure, general properties
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Vitaminlerin genel ézellikleri
General properties of vitamins
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Enzimler, genel 6zellikleri, gida sanayinde kullanimi
Enzymes, general properties, use in food industry
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final
Final
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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 7.00 7.00
Final Sinavi / Final Examination 1 7.00 7.00
Soru-Yanit / Question-Answer 14 3.00 42.00
Bireysel Calisma / Self Study 14 2.00 28.00
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 7.00 7.00
Toplam / Total: 32 33.00 98.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 98.00/30.00 = 3.27 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 98.00 / 30.00 = 3.27 ~
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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.Temel gida bilesenleri ile ilgili
reaksiyonlar kavrayabilme /
Understand the reactions 4 4 4 4 4 4
related to basic food
components

2.0grenmis oldugu temel
bilgiler sayesinde yapacagi
analizleri kavrayabilme / To be

able to comprehend the 4 4 5 4 3 4
analysis that can be done
thanks to the basic knowledge

3.Protein,lipid ve
karbonhidratlar hakkinda temel
bilgilere sahip olabilme /

Having basic knowledge about 5 4 4 4 4 4
proteins, lipids and
carbohydrates

4 Mineraller, vitaminler,
enzimler ve su hakkinda temel
bilgiye sahip olma / Having

basic knowledge about 5 4 4 4 4 4
minerals, vitamins, enzymes
and water

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

717




