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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

QUALITY CONTROL OF FRESH SEAFOOD / QUALITY CONTROL OF FRESH SEAFOOD

Ders Kodu / Course Code

FBT691

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Master's Degree / Master's Degree

Ders Akts Kredi / ECTS 6.00
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

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

Taze su Uriinlerinin kalitesini etkileyen faktorler, su riinlerinin kalitesini belirlemede
kullanilan duyusal, kimyasal ve mikrobiyolojik analizler hakkinda bilgi veriimesi ve
uygulamali olarak bu analizlerin bireysel olarak yapilmasi

Explain to the effect of diffenet factor to fresh seafood quality,sensory, chemical,
physical and microbiological methods used for determination of quality of seafood will
be taught and all these analyses during course will be carried out individually.

igerigi / Content

Su uriinlerinde tazelik ve etkileyen faktorler, kaliteyi koruma metodlar ve alinacak
onlemler, su Urtinlerinde besin madde bilesenlerinin 6nemi ve kimyasal yapilari, besin
madde ve yag asit analizi, post-mortem kimyasal degisimler ve nedenleri, kalite
belirlemede kullanilan duyusal, kimyasal, fiziksel ve mikrobiyolojik metotlar, TVB-N, TBA
analizleri, biyojenik aminler ve nukleitid yikim Grlnleri analizleri, lipit oksidasyonu (FFA, PV
yapilmasi), mikrobiyolojik bozulma ve lab. uygulama

Seafood freshness and factors affecting seafood quality, the methods for quality
control and taking precautions to prevent quality, importance and chemical structures
of seafood nutritional compounds, analyses of proximate and fatty acid composition,
post-mortem chemical changes and reasons, determination and application of
sensory, chemical and microbiological analyses of seafood quality, carrying out TVB-N
and TBA, extraction of biogenic amines and ATP and its breakdown products, lipid
oxidation (FFA and PV), microbiological spoilage and laboratory work for analyses.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None




Kitabi / Malzemesi / Onerilen Taze Su Uriinlerinde Kalite Kontrol" Ders notu. "Quality Control of Seafood” Lecture Notes

Kaynaklar / Books / Materials / Evalution of Seafood Freshness Quality ( J.R. Botta, 1995) ilave Kaynak
Recommended Reading Quality and Quality Changes in Fresh Fish (H.H. Huss, 1995), Evalution of Seafood Freshness Quality ( J.R. Botta, 1995)
Assesment and Management of Seafood Safety and Quality (H.H. Huss, 2003) Quality and Quality Changes in Fresh Fish (H.H. Huss, 1995),
Su Uriinlerinde Temel Kalite Kontrol (Prof. Dr. Candan Varlik, Dog. Dr. Ozkan Ozden, Dog. | Assesment and Management of Seafood Safety and Quality (H.H. Huss, 2003)
Dr. Nuray Erkan, Su Uriinleri Yiik. Miih. Didem Ugok Alakavuk, 2007) The basic Quality Control of Seafood (Prof. Dr. Candan Varlik, Dog. Dr. Ozkan Ozden,
Gida Mikrobiyolojisi( Prof.Dr. Adnan Unliitiirk, Prof. Dr. Fulay Turantas, 1998) Dog. Dr. Nuray Erkan, Su Uriinleri Yik. Mih. Didem Ucok Alakavuk, 2007)

Gida Mikrobiyolojisi( Prof.Dr. Adnan Unlitiirk, Prof. Dr. Fulay Turantas, 1998)

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Su Urlinlerinde tazelik ve tazeligi etkileyen faktorleri 6grenir Learning of freshness and the factors affecting freshness

2 Post mortem kimyasal degisimler ve nedenlerini agiklar Post mortem chemical changes and explaination of their reasons

3 Kaliteyi koruma metodlari ve alinacak énlemleri listeler Making the list of quality control methods and taking precautions to prevent quality

4 Deniz Uriinlerinde besin madde bilesenleri analizleri yapabilir Doing analyses of proximate composition in seafood

5 Duyusal, fiziksel, kimyasal ve mikrobiyolojik analiz metodlari kavrar Comprehending of sensory, physical, chemical and microbiology analyses

6 ggiri]]irr[]nlerinin tazelik kalitesini 6lgmede kullanilan metotlar ile bozulma parametreleri hakkinda bilgi g);zam;r:grznowledge of methods which are used for freshness measurements and spoilage

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Kalitenin tanimi ve kaliteyi etkileyen faktérlerin siniflandinimasi
Terminology of quality and classfy of factors affecting to freshness
quality
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Taze baliklardaki kaliteyi etkileyen endojen faktorlerin
degerlendirilmesi
Assesment of endogen factors affecting to freshness quality
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Baliklarda kaliteyi etkileyen eksojen faktorlerin degerlendirilmesi
Assesment of exogen factors affecting to freshness quality
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Kaliteyi koruma metodlari ve alinacak énlemler
Methods for quality control and taking precautions to prevent quality
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Su Urinlerinin besin madde bilesenlerinin analizi
Importance and chemical structures of seafood nutritional compounds
and analyses
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Post-mortem kimyasal degisimler ve nedenleri
Post-mortem kimyasal degisimler ve nedenleri
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kalite belirlemede kullanilan duyusal, kimyasal, fiziksel ve
mikrobiyolojik metotlar
Sensory, chemical, physical, and microbiological methods for
determination of quality control
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midd-time exam
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Subjektif ve objektif duyusal metotlar ve fiziksel metotlar
Subjective and objective sensory methods and physical methods
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kimyasal ve Biyokimyasal metotlar
Chemical and biochemical methods
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 TVB-N, TBA gibi kimyasal analizlerin uygulanmasi

Analyses of TVB-N-TBA etc.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Biyojenik aminler ve nukleitid yikim Griinleri
Biogenic amines and nucleotide degradation products
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Lipit oksidasyonu ve labaratuar uygulama (SYA, PV yapilmasi
Lipid oxidation and analyses of FFA, PV
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Mikrobiyolojik bozulma |
Microbiological spoilage |
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Mikrobiyolojik bozulma Il
Microbiological spoilage Il
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final
Final
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 40
Laboratuvar / Laboratory 7 40
Ev Odevi / Homework 1 20
Toplam / Total: 9 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
N?J?rﬂ)ér Percentage of
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 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Derse Katilim / Attending Lectures 12 10.00 120.00
Laboratuvar / Laboratory 7 7.00 49.00
Toplam / Total: 21 21.00 173.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 173.00/30.00 = 5.77 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 173.00 / 30.00 = 5.77 ~
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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.Su Uriunlerinde tazelik ve
tazeligi etkileyen faktorleri
ogrenir / Learning of freshness 3 4 3 5 4 5 5 5 4 4 5 5
and the factors affecting
freshness

2.Post mortem kimyasal
degisimler ve nedenlerini
aciklar / Post mortem chemical 4 3 3 4 4 5 5 4 4 5 4 5
changes and explaination of
their reasons

3.Kaliteyi koruma metodlari ve
alinacak 6nlemleri listeler /
Making the list of quality control 5 4 4 5 4 4 5 4 5 3 3 5
methods and taking
precautions to prevent quality

4 .Deniz Urunlerinde besin
madde bilesenleri analizleri
yapabilir / Doing analyses of 4 4 5 5 4 3 5 5 4 4 4 4
proximate composition in
seafood

5.Duyusal, fiziksel, kimyasal ve
mikrobiyolojik analiz metodlari
kavrar / Comprehending of 4 4 4 5 5 5 5 5 5 5 5 4
sensory, physical, chemical
and microbiology analyses

6.Su urlnlerinin tazelik
kalitesini 6lcmede kullanilan
metotlar ile bozulma
parametreleri hakkinda bilgi
edinir / Obtaining knowledge
of methods which are used for
freshness measurements and
spoilage parameters

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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