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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

NUTRITION PRINCIPLES / NUTRITION PRINCIPLES

Ders Kodu / Course Code

UGT 1362016272

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) /
Precondition Courses

Yok

None

Amaci / Purpose

Beslenmenin tanimi,beslenme ve saglik etkilesimi, beslenmenin tarihgesi, beslenme
biliminin gelisim siireci, temel tanimlar, makro besin 6delerinin kimyasi, 6zellikleri,
kaynaklari, sindirimi, emilimi ve metabolizmasi, gereksinmeler, asir ve dengesiz alim
sorunlari.

Definition of nutrition, nutrition and health interaction, history of nutrition, development
process of nutrition science, basic definitions, chemistry, characteristics, sources,
digestion, absorption and metabolism of macro nutrients, requirements, over and
unbalanced intake problems.

igerigi / Content

Yeterli ve dengeli beslenme, besin gruplari, yasam boyu beslenme, meni planlama ve
gida alerjileri

Sufficient and balanced nutrition, food groups, life-style nutrition, menu planning and
food allergies

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Beslenme ilkeleri (Prof. Dr. Mustafa TAYAR, Dog. Dr. Nimet HASIL KORKMAZ, Uzman
Diyetisyen H. Elif OZKELES)
Genigletilmis 3. Baski, Dora Yayincilik, 2015, BURSA.

Beslenme ilkeleri (Prof. Dr. Mustafa TAYAR, Dog. Dr. Nimet HASIL KORKMAZ,
Uzman Diyetisyen H. Elif OZKELES)
Genigletilmis 3. Baski, Dora Yayincilik, 2015, BURSA.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yrd. Dog. Dr. Hilal TOZLU GELIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Eﬁ\if;lllar, kurubaklagiller ve yagl tohumlarin besin degerlerini, saglikli pisirme ve saklama yontemlerini Know the nutritional values of cereals, legumes and oil seeds, how to cook and store healthy.

Besin gruplarini, bu gruplardan yer alan besin cesitlerini ve besin degerlerini bilir. Know food groups, food types and nutritional values in these groups

Et ve gesitleri, yumurtanin beslenme ve saglik Gnemini bilir. Besin degerini koruma yontemlerini bilir Meat and varieties, nutrition and health of the egg knows the importance. Knows and applies methods
ve uygular. of conservation of nutritional value.

St ve st Urlinlerinin beslenmedeki 6nemini ve kullanildig: yerleri bilir. Know the importance of milk and dairy products for feeding and the places where they are used.

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 Besin gruplar, bu gruplarda yer alan besinlerin 6zellikleri, diyet
tedavilerinde besin gruplarinin kullaniimasi
Food groups, nutritional properties of these groups, the use of food
groups at dietary treatments
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
Besin hijyeni, besinlerde bozulmaya yol agan fiziksel, biyolojik ve
2 kimyasal etkenler,besinlerle bulasan hastaliklar ve korunma yollari,
gida guvenligi
Food hygiene, foods, physical, biological and chemical factors
leading to deterioration of the foods, and prevention of food-borne
diseases, food safety
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
St ve st Urtnleri; tanimi, bilesimi, beslenme ve saglik bakimindan
3 - ;
onemi
Milk and milk products; definition, composition, and the importance of
milk products for nutrition and health care
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Yumurta; tanimi, bilesimi, beslenmedeki 6nemi
Eggs; definition, composition, nutritional importance
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Et ve et gesitleri; tanimi, yapisi, beslenmedeki 6nemi; satin alinmasi,
pisiriimesi ve saklanmasinda dikkat edilecek hususlar

Meat and meat varieties, definition, its nature and nutritional
importance, purchase, cooking and storing principals to be
considered
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kuru baklagiller; tanimi, bilesimi, beslenmedeki 6nemi, pisirilmesi ve
saklanmasi yontemleri
Dried leguminous vegetables; definition, composition, importance for
nutrition, cooking and preservation methods.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
7 Yagl tohumlar ve sert kabuklu meyveler; tanimi, bilesimi,
beslenmede kullaniimasi ve saklama yontemleri
Seeds and nuts; definition, composition, nutritional importance,
handling and storage methods.
. . 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
Tahillar; tanimi, yapisi, beslenmedeki 6nemi.Tahillarin kullanilma
9 sekilleri. Satin alinmasi, pigiriimesi ve saklanmasinda dikkat edilecek
hususlar
Cereals; definition, structure, nutritional importance, healthy methods
for preparing, cooking and storing of cereals to be considered.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Sebze ve meyveler; Tanimi, yapisi, besin degerleri, beslenme ve
saglik bakimindan énemi
Vegetables and fruits. Definition, structure, nutrient composition, its
importance for nutrition and health care.
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sebze ve meyvelerin pisiriimesindeki ilkeler, pisirme sirasinda olusan

degisiklikler, yemeklerde kullaniimasi ve saklanma yontemleri,

Cooking principles for vegetables and fruits, changes that occur
during cooking, cooking and storage method used,
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yaglar ve tatllar; tamimi, gesitleri, 6zellikleri, beslenmede kullaniimasi,
saklama ydntemleri.
Fats and sweets; definition, types, characteristics, the use at nutrition,
methods of preservation
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Katki maddeleri; tanimi, gesitleri, kullanma amaglari. Besinlerin
zenginlestiriimesi, gesitleri, uygulanan yéntemler
Additives; definition, types, purposes of use. Enrichment of nutrients,
types and methods used.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Yas ve cinsiyete gore beslenme
Nutrition by age and sex
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gida kaynakl alerjiler

Food-borne allergies
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

amber | ghereiage o
Ara Sinav / Midterm Examination 1 40
Derse Katilim / Attending Lectures 14 20
Soru-Yanit / Question-Answer 14 20
Bireysel Calisma / Self Study 1 10
Ara Sinav Icin Bireysel Calisma / Individual Study for Mid term Examination 1 10
Toplam / Total: 31 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 40

|

Contribution (%)

Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 1 40
Final Sinavi / Final Examination 1 60
Toplam / Total: 2 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basari Notuna Katki Ylizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total
S e et eEes Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 8.00 8.00
Final Sinavi / Final Examination 1 10.00 10.00
Derse Katilim / Attending Lectures 12 2.00 24.00
Soru-Yanit / Question-Answer 10 1.00 10.00
Bireysel Calisma / Self Study 10 2.00 20.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 5 2.00 10.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 5 2.00 10.00
44 27.00 92.00

Toplam / Total:

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 92.00/30.00 = 3.07 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 92.00 / 30.00 = 3.07 ~

718




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.Tahillar, kurubaklagiller ve
yagh tohumlarin besin
degerlerini, saglikli pisirme ve
saklama yontemlerini bilir. /

Know the nutritional values of 4 4 4 3 3
cereals, legumes and oil
seeds, how to cook and store
healthy.

2.Besin gruplarini, bu
gruplardan yer alan besin
cesitlerini ve besin degerlerini
bilir. / Know food groups, food
types and nutritional values in
these groups

3.Et ve cgesitleri, yumurtanin
beslenme ve saglik dnemini
bilir. Besin degerini koruma
yontemlerini bilir ve uygular. /
Meat and varieties, nutrition
and health of the egg knows
the importance. Knows and
applies methods of
conservation of nutritional
value.

4.Sut ve sut Grinlerinin
beslenmedeki 6nemini ve
kullanildigr yerleri bilir. / Know
the importance of milk and 5 4 5 4 4 4 4 3 4 4 4 3 5 5 5
dairy products for feeding and
the places where they are
used.

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