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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

EDIBLE FILMS/COATINGS AND THEIR USE IN SEAFOOD / EDIBLE FILMS/COATINGS AND THEIR USE IN SEAFOOD

Ders Kodu / Course Code

FBT682-14

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Master's Degree / Master's Degree

Ders Akts Kredi / ECTS 6.00
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

Bu derste 6grencilere yenilebilir film ve kaplamalarin 6nemi, 6zellikleri, gesitleri,
karakterizasyonu, sentezleneme y6netmeleri ve su Urlnlerinde kullanim olanaklar
hakkinda bilgi vermektir.

The course aims to give information to students about importance of edible
films/coatings, types and characterization of edible films/coatings, methods of
synthesis and their application in seafood

igerigi / Content

Yenilebilir film ve kaplamalarin tanimi, gesitleri (polisakkarit, protein, yag ve komposit ve
antimikrobiyal), sentezlenmesi, karakterizasyonu ve su urlnlerinde kullanimi

The definition of edible films/coatings, types (polysaccharides, protein, lipid,
composites and antimicrobial), synthesis and characterization of edible films and
coatings, and their use in seafood

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Biopolymers-New materials for sustainable films and coatings, edited by David Plackett,
John Wiley and Sons Ltd
Ders sunular ve konu ile ilgili makaleler

Biopolymers-New materials for sustainable films and coatings, edited by David
Plackett, John Wiley and Sons Ltd
Lecture presentations and relevant articles

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Faculty Member




OGRENME GIKTILARI / LEARNING OUTCOMES

Yenilebilir film ve kaplamalar hakkinda bilgi sahibi olur To have knowledge about edible films and coatings

To have knowledge about characterization and properties of edible films and coatings, types of edible

Yenilebilir film ve kaplamalarin karakterizasyonu, cesitleri, 6zellikleri hakkinda bilgi sahibi olur. . .
films and coatings

Yenilebilir film ve kaplamalarin uygulama alanlar ve su uriinlerinde uygulama alanlari hakkinda bilgi To have knowledge about application areas of edible films and coatings and the use of their
sahibi olur. applications in seafood.

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 Yenilebilir film ve kaplamalara girig
Introduction to edible films and coatings
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yenilebilir film ve kaplamalarin gesitleri
Types of edible films and coatings
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Polisakkarit esasli film ve kaplamalar
Polysaccharides based edible films and coatings
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Protein esasli film ve kaplamalar
Protein based edible films and coatings
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Yag ve komposit esasl film ve kaplamalar

Lipid and composite based edible films and coatings
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Antimikrobiyal Yenilebilir film ve kaplamalar
Antimicrobial edible films and coatings
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yenilebilir film ve kaplamalarin sentezi
Synthesis of edible films and coatings
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm exam
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Yenilebilir film ve kaplamalarin karakterizasyonu
Characterization of edible films and coatings
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yenilebilir film ve kaplamalarin su Urlnleri agisindan 6nemi
The importance of edible films and coating for seafood
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Yenilebilir film ve kaplamalarin su Urlnlerine uygulanmasi (1)

Application of edible films and coatings in seafood (1)
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yenilebilir film ve kaplamalarin su Urlnlerine uygulanmasi (11)
Application of edible films and coatings in seafood (ll)
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Antimikrobiyal yenilebilir film ve kaplamalarin su Urtinlerine
uygulanmasi
Application of antimicrobial edible films and coatings in seafood
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yenilebilir komposit film ve kaplamalarin su uriinlerinde kullanimi
Use of composite edible films and coatings in seafood
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yenilebilir film ve kaplamalarin su Uriinleri agisindan avantaj ve
dezavantajlan
The advantages and disadvantages of edible films and coating for
seafood
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Ddénem sonu 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
- Sayi/ (Saat) / (Saat) / Total

ST EHAL LT TS Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 12 3.00 36.00
Makale Kritik Etme / Criticising Paper 10 2.00 20.00
Odev Problemleri igin Bireysel Calisma / Individual Study for Homework Problems 10 2.00 20.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 10 2.00 20.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 10 5.00 50.00
Laboratuvar Ara Sinavi / Report 10 3.00 30.00
Toplam / Total: 64 21.00 180.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 180.00/30.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 180.00 / 30.00 = 6.00 ~ 6.00

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111211 (212 (213|214 [3.1.1]3.1.2(3.1.3 321|331 (341|342

1.Yenilebilir film ve kaplamalar
hakkinda bilgi sahibi olur / To
have knowledge about edible
films and coatings

2.Yenilebilir film ve
kaplamalarin karakterizasyonu,
cesitleri, 6zellikleri hakkinda
bilgi sahibi olur. / To have
knowledge about 5 5 5 5 4 4 5 5 5 5 5 5
characterization and properties
of edible films and coatings,
types of edible films and
coatings

3.Yenilebilir film ve
kaplamalarin uygulama alanlar
ve su Uriinlerinde uygulama
alanlar hakkinda bilgi sahibi
olur. / To have knowledge 5 5 5 5 4 4 5 5 5 5 5 5
about application areas of
edible films and coatings and
the use of their applications in
seafood.

4./

5./

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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