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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

UGT2762023272

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 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

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

Bu ders ile 6grencilere; mevzuat ve Tirk Gida Kodeksine uygun olarak tahil Grinleri
retimini kontrol etme yeterliklerinin kazandirnlmasi amaglanmaktadir.

The aim of the course is
* to enable students to gain qualification about controlling the production of cereal
products in accordance with the Turkish Food Codex and legislation.

igerigi / Content

Makarna yapim teknolojisi, biskiivi, kraker, gofret, kek, milféy yapim teknolojileri, bulgur
yapim teknolojisi, nisasta, dekstrin ve glikoz uretim teknolojisi, kahvaltilik tahil yapim
teknolojisi, tarhana yapim teknolojisi

Pasta technology, production technologies of biscuit, cracker, wafer, cake, puff pastry,
bulgur production technology, starch, dextrin and glucose production technology,
breakfast cereals technology, tarhana production technology

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Elgiin, A., Ertugay, Z. (2002) Tahil isleme Teknolojisi. Atatiirk Universitesi Ziraat Fakiiltesi
Ofset Tesisi, Erzurum. ) .

Elgiin A., Turker S., VE Bilgigli N., 2007. Tahil Urtinleri Teknolojisi. S.U. Ziraat Fakiiltesi,
Konya

Elgiin, A, Ertugay, Z, 2002; Cereal processing technology, Faculty of Agriculture,
Ataturk University, Erzurum

Ozkaya, H., Ozkaya, B. 2005. Milling Technology,lssue of Food Technology No:30,
Sim Matbaacilik Ltd. $ti., Ankara

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yrd.Dog.Dr. Hilal TOZLU GELIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Tahillarin, 6zellikle de bugdayin teknolojik &nemini anlar Understand the technological importance of cereal specially wheat

Makarna, biskiivi, kraker, gofret, kek, milfdy, bulgur, kahvaltilik tahillar ve tarhana uretimlerini kontrol Be able to control production of pasta, biscuit, cracker, wafer, cake, puff pastry, bulgur, breakfast
edebilir cereals and tarhana

Tahil Grinleri Gretiminde kullanilan alet ekipman konusunda bilgi sahibi olur Gain knowledge about the tools and equipments used in the production of cereal products

Tahil Grdnlerinin tretiminde kullanilan hammaddeler, bu hammaddelerin 6zellikleri ,fonksiyonlari ve Gain knowledge about the raw materials, the properties and function of these raw materials and food
kullanilan katki maddeleri konusunda bilgi sahibi olur additives used in the production of cereal products

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 Makarna yapim teknolojisi: makarna tanimi ve gesitleri, durum
bugdayi, irmik ve makarna kalite 6zellikleri
Pasta technology: definition and types of pasta, Durum wheat,
semolina and pasta quality characteristics
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Makarna yapim teknolojisi: tretim asamalarn
Pasta technology: processing steps
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Biskiivi yapim teknolojisi: Gretimde kullanilan hammaddeler ve
ozellikleri
Biscuit production technology: basic ingredients for biscuit production
and their roles
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Biskiivi yapim teknolojisi: tiretim agsamalari
Biscuit production technology: processing steps
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kraker yapimi

Cracker production
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gofret yapimi
Wafer production
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kek yapimi
Cake production
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Mid-term exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Milféy yapim teknolojisi
Puff pastry production technology
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Bulgur yapim teknolojisi: bulgur yapim asamalari
Bulgur production technology: processing steps
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Bulgur yapim teknolojisi: Turkiye’de bulgur yapim yéntemleri,

bulgurun besin degeri

Bulgur production technology: Bulgur production methods in Turkey,
nutritional value of bulgur
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Nisasta, dekstrin ve glikoz Uretim teknolojisi
Starch, dextrin and glucose production technology
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kahvaltilik tahil yapim teknolojisi: kahvaltilik tahillarnn Gretimi
Breakfast cereals technology: production of breakfast cereals
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Kahvaltilik tahil yapim teknolojisi: kahvaltilik tahillarin besin degeri,
depolanmasi, tiiketim durumu
Breakfast cereals technology: nutritional value of breakfast cereals,
storage and consumption of breakfast cereals
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Tarhana yapim teknolojisi
Tarhana production technology
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final sinavi
Final exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Nii)l/tlaér Perc_:ent_age of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
S2ht | Poronige
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Quiz / Quiz 2 1.00 2.00
Derse Katilim / Attending Lectures 6 2.00 12.00
Uygulama/Pratik / Practice 5 1.00 5.00
Laboratuvar / Laboratory 3 1.00 3.00
Problem C6zumu / Problem Solving 3 1.00 3.00
Tartisma / Discussion 3 1.00 3.00
Soru-Yanit/ Question-Answer 3 1.00 3.00
Takim/Grup Galismasi / Team/Group Work 4 2.00 8.00
Deney / Experiment 3 1.00 3.00
Beyin Firtinasi / Brain Storming 5 1.00 5.00
Rapor Hazirlama / Report Preparation 1 4.00 4.00
Rapor Sunma / Report Presentation 1 1.00 1.00
Bireysel Calisma / Self Study 10 2.00 20.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 6.00 6.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 6.00 6.00
Okuma / Reading 3 1.00 3.00
Toplam / Total: 56 36.00 91.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 91.00/30.00 = 3.03 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 91.00 / 30.00 = 3.03 ~

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.Tahillarin, 6zellikle de
bugdayin teknolojik Gnemini
anlar / Understand the 5 5 5 5 3 3 3 3 4 3 3 2 4 3 3
technological importance of
cereal specially wheat

2.Makarna, biskuivi, kraker,
gofret, kek, milféy, bulgur,
kahvaltilik tahillar ve tarhana
Uretimlerini kontrol edebilir / Be
able to control production of
pasta, biscuit, cracker, wafer,
cake, puff pastry, bulgur,
breakfast cereals and tarhana

3.Tahil Grinleri Gretiminde
kullanilan alet ekipman
konusunda bilgi sahibi olur /
Gain knowledge about the 5 5 5 5 2 3 4 3 3 3 2 3 3 4 3
tools and equipments used in
the production of cereal
products

4.Tahil Grdnlerinin Uretiminde
kullanilan hammaddeler, bu
hammaddelerin

ozellikleri ,fonksiyonlari ve
kullanilan katki maddeleri
konusunda bilgi sahibi olur / 5 5 5 5 4 3 4 4 4 3 3 4 3 4 4
Gain knowledge about the raw
materials, the properties and
function of these raw materials
and food additives used in the
production of cereal products

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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