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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

MINCED SEAFOOD PROCESSING TECHNOLOGY / MINCED SEAFOOD PROCESSING TECHNOLOGY

Ders Kodu / Course Code

FBT694

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

Kiyillmis su urinleri ile yapilan isleme tekniklerini ve kalite degisimlerini 6gretir

Teaches Changes in processing techniques and quality products made with minced
seafood

igerigi / Content

Kiyilmis su Urinleri ile yapilan isleme tekniklerini ve kalite degisimleri

Changes in processing techniques and quality products made with minced seafood

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Su Uriinleri isleme Teknolojisi-2(Prof. Dr. Siikran Cakli, 2007)
llave Kaynak
Bilimsel Makaleler

Batters and Breadings in Food Processing (Eds. K. Kulp, R. Loewe, K. Lorenz, and J.

Gelroth,2011)

Seafood processing Techology-2(Prof.Dr. Siikran Cakli, 2007)
Recommended Reading

Scientific paper
Batters and Breadings in Food Processing (Eds. K. Kulp, R. Loewe, K. Lorenz, and J.
Gelroth,2011)

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Kiyilmis su Uriinlerinden elde edilen Griinleri tanimlar Explain to minced fish meat product

Herbir Grtintin isleme tekniklerini tanimlar ve gosterir Explain to each product processing technique

Kiyilmis su Grinlerinde kullanilan alet ve ekipmanlar gosterir Show to tools and equipment for using minced seafood
islenmeleri ve depolanmalari esnasinda meydana gelen kalite degisimlerini tespit eder Determination of quality changes during processing and storage
Kiyllmig su Grtinleri mezuatini 6gretir Explain Legal regulatory of minced seafood

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods

On Hazirlik / Preliminary

Techniques

Kiyilmis su Urinleri isleme teknolojisine girig

Introduction of Seafood processing technology.

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

Su Urinlerinin kiyiimasi igin gerekli olan makine ve teghizatlar

Explain to Machinery and equipment necessary for minced seafood.,

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

Kiyilmig su driinleri ile elde edilen uriinlerden balik burger yapimi ve
3 teknolojisi

Processing of Fish burger and technology

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
4 Balik burgerlerin depolama boyunca kalite degisimleri
Quality changes of Fish burger during storage
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Balik kroketler ve teknolojisi

Processing of Fish kroket and technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Balik kroketlerin depolama boyunca kalite degisimleri
Quality changes of Fish kroket during storage
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Surimi Uretim teknolojisine giris
Intoduction of surimi technology
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Arasinav
Midterm exam
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Surimiden elde edilen Urlnlerdeki kalite deg@isimleri
Quality changes of surimi during storage
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Surimiden elde edilen Urlnlerdeki kalite degisimleri
Quality changes of surimi during storage
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Balik sosis ve salam teknolojisi

Fish sausage and salami technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Balik sosis ve salamindaki kalite degisimleri
Quality changes of fish sausage and salami during storage
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kiyllmig su rtnleri ile ilgili mevzuat
Legal regulatory of minced seafood
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Kiyillmig su rinleri ile ilgili mevzuata devam
Continuation of legal regulatory of minced seafood
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Odevlerin degerlendirimesi
Assesment of homework
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dénem sonu sinav

Final Exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Ni?]}./t')ér Perc_:ent_age of
Contribution (%)
Ara Sinav / Midterm Examination 100
Toplam / Total: 100
40

Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%):

Katki Yiizdesi /

Sayi /
Percentage of
e Contribution (%)
Final Sinavi / Final Examination 100
Toplam / Total: 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
100

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade:

Degerlendirme Tipi / Evaluation Type:

iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total

Etniiklefioriloads 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 7.00 84.00
Laboratuvar / Laboratory 12 7.00 84.00

26 18.00 172.00

Toplam / Total:

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 172.00/30.00 = 5.73 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 172.00 / 30.00 = 5.73 ~
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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.Kiyilmis su Uriinlerinden elde
edilen Urinleri tanimlar /
Explain to minced fish meat
product

2.Herbir Uriiniin igleme
tekniklerini tanimlar ve
gOsterir / Explain to each
product processing technique

3.Kiyilmis su Urilinlerinde
kullanilan alet ve ekipmanlar
gOsterir / Show to tools and 4 4 5 4 5 5 5 5 4 4 4 5
equipment for using minced
seafood

4.islenmeleri ve depolanmalari
esnasinda meydana gelen
kalite degisimlerini tespit eder /
Determination of quality
changes during processing and
storage

5.Kiyilmis su Grlnleri mezuatini
ogretir / Explain Legal 5 5 5 4 5 4 5 5 4 4 5 5
regulatory of minced seafood

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