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Duyusal algilamalar tzerine temel bilgiler, panelistlerin degerlendirilmesini etkileyen

faktorler, gidalarin duyusal 6zelliklerini degerlendirmek icin uygulanan gesitli metotlar
Dersin Tanimi ve test tasarimlari, duyusal verilerin degerlendirilmesi ve takim halinda yiritiilen

duyusal projesi.
(Course Description) Basic information on sensorial perceptions, factors effecting evaluation of panelists, a

variety of methods and test designs applied to evaluate sensory properties of foods,
evaluation of sensory data, and a sensory project performed as a team.

1. Ogrencileri duyusal analiz prensipleri ve teknikleri konusunda detayh bilgi sahibi
olacak sekilde egitmek

2. Duyusal testlerin tasarlanmasi becerisini kazandirmak

3. Takimlar halinde ¢alisma becerisi kazandirmak

Dersin Amaci

(Course Objectives)

=

Educate students to demonstrate extensive knowledge on the sensory principles
and techniques.

Develop an ability to design sensory tests.

Gain experience on responsibility of participating a team.

Duyusal Analiz prensip ve teknikleri bilgisine sahip olmasi

Duyusal testlerin tasarlanmasi icin gerekli temel bilginin kazandirilmasi

Diger insanlar ile calisma becerisi

Problem yaratma ve ¢6zme yeteneginin olusturulmasi

Diger kisilerin performanslarinin dikkatli ve dogru bir sekilde degerlendirilmesi
Takimin hedefleri dogrultusunda liderlik rolini tstlenme yeteneginin
kazandirilmasi

Dersin Ogrenme
Ciktilan
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Demonstrate a basic knowledge of sensory principles and techniques.
Gain basic knowledge to design sensory tests.

Cooperate with others.

Demonstrate ability to create and solve a problem.

Assess each others’ performance critically and accurately.

Demonstrate ability to take a leadership role in support of team’s goals.

(Course Learning
Outcomes)
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DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 Duyusal analize giris 1,2
2 Duyusal ézellikler ve algilamalar 1,2
3 Duyusal test ortami ve duyusal kontrol 1,2
4 Duyusal degerlendirmelerin belirlenmesi ve degerlendirmeyi etkileyen faktorler 1,2
5 Farklilik testleri 1,2
6 Ozellik farkhlik testleri 1,2
7 Esik testleri 1,2
8 Laboratuvar Uygulamasi (Uggen test, Dort temel tat testi, Koku testi, Lezzet profili) | 1,2, 3, 4
9 Panelist secimi ve egitimi 1,2
10 | Tanimlayici analiz teknikleri 1,2
11 Tanimlayici analiz teknikleri 1,2
12 Tiketici testleri 1,2
13 Endustride duyusal degerlendirme programlarinin tasarimi 1,2,4
14 Laboratuvar Uygulamasi ve takim projeleri 1,2,3,4,56
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 Introduction to sensory analysis 1,2
2 Sensory properties and perception 1,2
3 Sensory test media and sensory control 1,2
4 Determination of sensory evaluations and factors affecting the evaluation 1,2
5 Difference tests 1,2
6 Attribute difference tests 1,2
7 Threshold tests 1,2
8 Lab Experiments (Triangle test, Four main taste test, Aroma test, Flavor profile) |1, 2,3,4
9 Selection and training of panelists 1,2
10 Descriptive analysis techniques 1,2
11 Descriptive analysis techniques 1,2
12 Consumer tests 1,2
13 Design of sensory evaluation programs in the industry 1,2,4
14 Lab Experiments and team projects 1,2,3,4,5,6




Dersin Gida Miihendisligi Bolimii Ogrenci Ciktilariyla iliskisi

Katki Seviyesi

Programin mezuna kazandiracagi bilgi ve beceriler (programa ait 6grenci giktilari)

1 2

3

Muihendislik, bilim ve matematik ilkelerini uygulayarak karmasik mihendislik problemlerini
tanimlama, formiile etme ve ¢6zme becerisi

X

Halk saghg, glivenligi ve refahi ile kiiresel, kiiltiirel, sosyal, cevresel ve ekonomik faktérleri goz
oniinde bulundurarak belirtilen ihtiyaglari karsilayan ¢éziimler Gretmek igin miihendislik
tasarimini uygulama becerisi

Dinleyiciler ile etkili bir sekilde iletisim kurma yetenegi

Muhendislik durumlarinda etik ve profesyonel sorumluluklari tanima ve mihendislik ¢éziimlerinin
kiiresel, ekonomik, cevresel ve toplumsal baglamlardaki etkisini dikkate alarak bilingli kararlar
verme becerisi

Takim Uyeleri ile birlikte liderlik saglayan, isbirlik¢i ve kapsayici bir ortam olusturan, hedefler
belirleyen, gérevleri planlayan ve hedeflere ulasan bir ekipte etkin bir sekilde ¢alisabilme becerisi

Uygun deneyler gelistirme ve yiriitme, verileri analiz etme, yorumlama ve sonug ¢ikarmak igin
muhendislik yargisini kullanma becerisi

Uygun 6grenme stratejilerini kullanarak, gerektiginde yeni bilgileri edinme ve uygulama becerisi

Olgek: 1: Az, 2:Kismi, 3:Tam

Relationship of the Course to Food Engineering Student Outcomes

Level of

Program Student Outcomes Contribution

1

2

3

An ability to identify, formulate, and solve complex engineering problems by applying principles
of engineering science and mathematics

X

An ability to apply engineering design to produce solutions that meet specified needs with
consideration of public health, safety and wellfare as well as global, cultural, social,
environmental and economic factors

An ability to communicate effectively with a range of audiences

An ability to recognize ethical and professional responsibilities in engineering situations and
make informed judgements, which must consider the impact of engineering solutions in global,
economic, environmental and societal contexts

An ability to function effectively on ateam whose members together provide leadership, create
a colaborative and inclusive environment, establish goals, plan tasks, and meet objectives

An ability to develop and conduct appropriate experimentation, analyse and interpret data, and
use engineering judgement to draw conclusions

An ability to acquire and apply new knowledge as needed, using appropriate learning strategies

Scaling: 1: Little, 2: Partial, 3: Full

Tarih (Date) Béliim onayi (Departmental approval)
06.06.2022




Ders kaynaklari ve Basari degerlendirme sistemi (Course materials and Assessment criteria)

Ders Kitabi Meillgard, M.C., Civille, G.V., and B.T. Carr. 2016. Sensory Evaluation
(Textbook) Techniques, 5™ Edition, CRC Press, Boca Raton, FL.

Kemp, S.E., Hort, J., Hollowood, T. 2018. Descriptive Analysis in Sensory
Diger Kaynaklar

(Other References)

Evaluation. Wiley-Blackwell, London.
Piggott, J.R. 1996. Sensory Analysis of Foods. Elsevier Applied Sci. London.

Odevler ve Projeler
(Homework & Projects)

Ogrencilerin, bir gidanin duyusal 6zellikleri ile iliskili bir problem olusturmaya
dayanan bir projeleri olacaktir. Ogrenciler problemi bu gida maddesini
kendileri hazirlayarak ve laboratuvarda uygun testleri uygulayarak ¢cozmeye
cahisacaktir. Bu testleri sinif arkadaslarina veya diger insanlara uygulatarak
elde ettikleri sonuglar dogrultusunda bir rapor hazirlayacaklardir.

Proje: %30 degerinde (%15’i duyusal panel, %15’i panel raporu)

There will be one project in which the students will create a problem with
regard to the sensory attributes of a food material. The students will try to
solve this problem by preparing this food material themselves and apply a
convenient sensory test in the laboratory. They will apply this test to their
class mates and other people and prepare a report according the results they
obtained.

Sensory Project: 30% (15% sensory panel, 15% panel report)

Laboratuar Uygulamalari
(Laboratory Work)

Bilgisayar Kullanimi
(Computer Usage)

Diger Uygulamalar
(Other Activities)

Basari Degerlendirme
Sistemi
(2021-2022 Bahar Yariyih)

(Assessment Criteria)

(2021-2022 Spring Semester)

Faaliyetler Adedi Genel Nota Katki, %
(Activities) (Quantity) (Effects on Grading, %)

Yil igi Sinavlari 1 30%
(Midterm Exams)

Kisa Sinavlar - -
(Quizzes)

Odevler - -
(Homework)

Projeler 1 30%
(Projects)

Dénem Odevi/Projesi - -
(Term Paper/Project)

Laboratuar Uygulamasi - -
(Laboratory Work)

Diger Uygulamalar - -
(Other Activities)

Final Sinavi 1 40%
(Final Exam)

Tarih (Date)
06.06.2022

Béliim onayi (Departmental approval)



https://www.wiley.com/en-us/search?pq=%7Crelevance%7Cauthor%3ASarah+E.+Kemp
https://www.wiley.com/en-us/search?pq=%7Crelevance%7Cauthor%3ATracey+Hollowood

