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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Formulation and Sensory Analysis / Food Formulation and Sensory Analysis

Ders Kodu / Course Code

GMS32032021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

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 3

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Dersin temel amaci 6grencilere, gidalarin formiilasyonlar ve duyusal analizin gastronomi
bilimi igindeki yeri, dnemi ve kullaniimasi hususlarinda bilgi vermektir.

The main purpose of the course is to provide students with information about the
formulations of foods and the place, importance and use of sensory analysis in
gastronomic science.

igerigi / Content

Gida formiilasyonlar ve duyusal analiz tanimlari, gastronomi bilimi agisindan 6nemi ve
kullanimi, gidalarda kalite 6zellikleri ve gida formulasyonlari, duyusal analiz prensipleri ve
analiz paneli tasarimi, duyusal analiz paneli tasarimini etkileyen faktérler, kullanilan
skalalar ve lezzet profili olusturma, gida formiilasyonlari ve tlketici tercihlerinin
belirlenmesi, 6zel gidalar ve formulasyonlari konulari iglenecek olup uygulamal 6rnekler
yapilacaktir.

Sensory analysis of food formulations and definitions, importance and use of the
science of gastronomy, food formulations and quality characteristics of foods, and
analysis of the principles of sensory analysis panel design panel sensory analysis of
the factors that affect the design, scale up, creating a profile and flavor of food
formulations and the determination of consumer preferences, special foods and
formulations will be covered and practical examples will be made.

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

Regete tasarlamak icin formulasyon ve duyusal farklar belirterek yorum yapar.

Makes comments by specifying formulation and sensory differences to design a prescription.

Gastronomi bilimine destek icin uygun gida formilasyonu ve duyusal analiz ilkelerini degerlendirir.

Evaluates the principles of proper food formulation and sensory analysis for support of gastronomic
science.

Regetede sorunu ¢ozmek igin gidalarin kalite 6zelliklerini kullanarak formilasyonu yeniden diizenler.

To solve the problem in the recipe, it rearranges the formulation, using the quality characteristics of
the food.

Gida tasanimlarini ve duyusal analiz sonuglarini karsilastirir.

Compares food designs and sensory analysis results.

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 Gida tasarimi ve duyusal analiz
Food design and sensory analysis
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gastronomi bilimi agisindan énemi ve kullanimi
Its importance and use from the point of view of gastronomic science
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gidalarda kalite 6zellikleri ve formiilasyonlari
Quality characteristics and formulations of food
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Duyusal analiz prensipleri
Principles of sensory analysis
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Duyusal analiz paneli tasarimi ve etkileyen faktorler

Sensory analysis panel design and influencing factors
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Duyusal analizde kullanilan skalalar ve lezzet profili olusturma
Scales used in sensory analysis and flavor profiling
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Duyusal analiz, gida formulasyonlari ve tiiketici tercihlerinin
belirlenmesi
Sensory analysis, food formulations and determination of consumer
preferences
. . 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 Duyusal analiz, formUlasyon ve 6zel gidalar
Sensory analysis, formulation and special foods
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gastronomi bilimi agisindan duyusal analiz ve gida formilasyon
ornekleri
Examples of sensory analysis and food formulation from the point of
view of gastronomic science
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gastronomi bilimi agisindan duyusal analiz ve gida formilasyon

ornekleri

Examples of sensory analysis and food formulation from the point of
view of gastronomic science
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 |Ogrenci Semineri
Student seminar
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 |Ogrenci Semineri
Student seminar
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14  |Ogrenci Semineri
Student seminar
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi
Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

amber | ghereiage o
Ara Sinav / Midterm Examination 100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination

100
Toplam / Total: 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

ShauliE: o eees 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 14 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 16 2.00 32.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Toplam / Total: 46 8.00 90.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 90.00/30.00 = 3.00 ~ 3.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 90.00 / 30.00 = 3.00 ~ 3.00
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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.Recete tasarlamak icin
formilasyon ve duyusal farklan
belirterek yorum yapar. / Makes
comments by specifying 5 5 5 5 5 5
formulation and sensory
differences to design a
prescription.

2.Gastronomi bilimine destek
icin uygun gida formiilasyonu
ve duyusal analiz ilkelerini
degerlendirir. / Evaluates the
principles of proper food
formulation and sensory
analysis for support of
gastronomic science.

3.Regetede sorunu ¢ézmek igin
gidalann kalite dzelliklerini
kullanarak formiilasyonu
yeniden diizenler. / To solve
the problem in the recipe, it
rearranges the formulation,
using the quality characteristics
of the food.

4.Gida tasarimlarini ve duyusal
analiz sonuglarini karsilagtirir. /
Compares food designs and
sensory analysis results.

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