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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

SEAFOOD WASTE PROCESSING TECHNOLOGY / SEAFOOD WASTE PROCESSING TECHNOLOGY

Ders Kodu / Course Code FBT734
Ders Tirii / Course Type

Ders Seviyesi / Course Level

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

Su uriinleri atiklarinda kullanilan biyoteknolojik, besinsel ve farmakolojik uygulamalarin
isleme tekniklerini 6gretir.

Learns processing technology seafood by-products that have biotechnological,
nutritional, and pharmaceutical applications

igerigi / Content

Bu ders su Urunleri atiklarinin karakterizasyonu, kazanimlari ve Uretimlerini; protein, enzim,
yag asitleri ve biyopolimerler gib biyokaktif materyalleri, su Grlnleri atiklarinin ticari
uygulamalarini, hayvan beslemede ve ziraatta su urtinleri atiklarinin kullanimini ve su
Urtinleri atiklarinin insan beslenmesinde ve gida sanayinde kullanimini gretir

This course involves seafood by-products characterisation,recovery and processing;
bioactive materials such as proteins, enzymes, fatty acids and biopolymers from
seaood by-products; commercial applications seafood processing by-products; use of
seafood processing by-products in the animal feed industry anda agriculture;
applications of seafood by-products in the food industry and human nutrition.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Maximising the Value of Marine By-Products, Eds. Fereidoon Shahidi, Canada 2006

Seafood Processing By-Products Trends and Applications, Eds. Kim, Se-Kwon

Bilimsel makaleler

Maximising the Value of Marine By-Products, Eds. Fereidoon Shahidi, Canada 2006

Seafood Processing By-Products:Trends and Applications, Eds. Kim, Se-Kwon
Scientific paper

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Atik isleme teknolojisini anlatir Explains processing technolgy seafood by-products
Atiklardan elde edilen kazanimlar tanimlar Describes recovery of seafood by-products
Atiklann gida, ziraat ve alanlarindaki kullanimlarini agiklar Explains using seafood by-products in food, agriculture and medicine fields

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Su Urlnleri atiklarina giris
Introduction to Seafood Processing By-products
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Su Urinleri igsleme sahalarindaki atiklarin kazanimi
Recovery of by-products from seafood processing plant;
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Atiklarin kazanimlari igin enzimatik yontemler
Enzymatic methods for marine by-products recovery
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Atiklardaki lipidlerin fiziksel ve kimyasal 6zellikleri
Physical and chemical properties of lipids from seafood by-products
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Atiklardaki proteinlerin fiziksel ve kimyasal 6zellikleri

Chemical processing methods for protein recovery from seafood by-
products
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Atiklarin gidalarda kullanimi
Food uses of marine by-products
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Denizel protein hidrolizatlari
Aquatic food protein hydrolysates
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Vize
Mid-term exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Atiklardan elde edilen protein tozlarinin fonksiyonel 6zellikleri
Functional properties of protein powders from seafood by-products
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Atiklardaki denizel yaglar
Marine oils from seafood waste
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Atiklardan edle edilen kollajen ve jelatin

Collagen and gelatine from marine by-products
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Atiklardan elde edilen enzimler
Enzymes from seafood by-products
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Ziraat ve hayvan beslenmesi icin atiklarin kullanimi
By-products from seafood processing for agriculture and animal feeds
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Atiklardan elde edilen antioksidanlar
Antioxidants from seafood by-products
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Atiklarin farmakoloji, tip ve kozmatikte kullanimi
Using marine by-products in pharmaceutical, medical and cosmetic
products;
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Exam
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 (311312 (313|314 (321 ]33.1|332 (341|342

1.Atik isleme teknolojisini
anlatir / Explains processing 4 5 5 4 4 4 5 4 5 5 5 4
technolgy seafood by-products

2.Atiklardan elde edilen
kazanimlari tanimlar /
Describes recovery of seafood
by-products

3.Atiklann gida, ziraat ve
alanlarnindaki kullanimlarini
aciklar / Explains using 5 5 5 4 4 4 5 4 4 5 4 5
seafood by-products in food,
agriculture and medicine fields

4./ 5 5 5 4 5 5 4 4 5 4 4 5

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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