2023 - 2024 / GMS22112021341 - Food Microbiology / Food Microbiology

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Microbiology / Food Microbiology

Ders Kodu / Course Code

GMS22112021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 4.00
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 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Besin mikrobiyolojisinin temel kavramlarinin ve uygulamalarinin 6grenilmesidir

To learn the basic concepts and applications of food microbiology

igerigi / Content

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Besin mikrobiyolojisinin temel kavramlarini ve uygulamalarini 6grenebilme

To be able to learn the basic concepts and applications of food microbiology

Mikroorganizma cesitlerini ve Gremeye neden olan etkenleri 6grenebilme

To be able to learn the types of microorganisms and the factors that cause reproduction

Besin kaynakl zehirlenme nedenleri ve énleme yollarini 6grenebilme

To be able to learn the causes of food poisoning and ways of prevention

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 Diinyada besin Uretimi, tiiketimi sorunlari, besinlerden kaynaklanan
saglik riskleri
Food production and consumption problems in the world, health risks
arising from food
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Besin mikrobiyolojisinin kapsami temel kavramlar
Basic concepts of the scope of food microbiology
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Besinlerde mikrobiyal iremeyi etkileyen etmenler
Factors affecting microbial growth in foods
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Et ve et Uriinlerinde mikrobiyal bozulma
Microbial spoilage of meat and meat products
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Siit ve sut Grlinlerinde mikrobiyal bozulma

Microbial degradation of milk and dairy products
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kurubaklagil ve tahillarda mikrobiyal bozulma
Microbial degradation of legumes and cereals
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Sebze ve meyvelerde mikrobiyal bozulma
Microbial spoilage of vegetables and fruits
. . 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 Besin kaynakl mikrobiyal hastaliklarin tanimi, patogenezi, kaynaklari
ve 6nleme yollan
Definition, pathogenesis, sources and ways of prevention of
foodborne microbial diseases
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Besin kaynakli bakteriyel hastalik etkenleri
Foodborne bacterial disease factors
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
1M Besin ve su kaynakli parazitler

Parasites of food and water origin
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kifler ve mantarlar
Molds and fungi
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Dogal besin toksinleri
Natural food toxins
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Besin saklamada genel ilkeler koruyucular ve koruma yéntemleri,
fermentasyon
General principles of food storage preservatives and preservation
methods, fermentation
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Gida kalinti ve kontaminantlari
Food residues and contaminants
. . 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

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 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 16 4.00 64.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 4 14.00 56.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 1.00 1.00
Toplam / Total: 23 21.00 123.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 123.00/30.00 = 4.10 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 123.00 / 30.00 = 4.10 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
SR, QU EaTES 111 (211 [31.1 321|331 | 34.1

1.Besin mikrobiyolojisinin temel
kavramlarini ve uygulamalarini
6grenebilme / To be able to
learn the basic concepts and
applications of food
microbiology

2.Mikroorganizma gesitlerini ve
liremeye neden olan etkenleri
6grenebilme / To be able to
learn the types of
microorganisms and the factors
that cause reproduction

3.Besin kaynakli zehirlenme
nedenleri ve 6nleme yollarini
6grenebilme / To be able to
learn the causes of food
poisoning and ways of
prevention

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