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Dersin Adi: Gidalarin Raf Omrii Course Name: Shelf Life of Foods

Ders Uygulamasi, Saat/Hafta
Kod Yariyil Kredi AKTS Kredi (Course Implementation, Hours/Week)
(Code) (Semester)| (Local Credits) (ECTS Credits) Ders Uygulama Laboratuar
(Theoretical) (Tutorial) (Laboratory)
GID 416E 8 3 4 3 0 0

Bo6lim / Program Gida Muhendisligi

(Department/Program) | (Food Engineering)

Dersin Turii Segmeli Dersin Dili ingilizce

(Course Type) (Elective) (Course Language) | (English)

Dersin Onkosullari Yok

(Course Prerequisites) |(None)

Dersin Mesleki Bil Temel Bilim ve Mihendislik/Mimar

Ketr;m (yes exi Bllesene Matematik Temel Mihendislik ik Tasarim Genel Egitim

atkist, % (Basic Sciences | (Engineering Science) | (Engineering/Archit | (General Education)

(Course Category .

and Math) ecture Design)
by Content, %)
- - 100% -
Gida kalitesi ve raf 6émri; baslica gida bozulma reaksiyonlari; gida muhafaza yéntemleri; raf

Dersin Tanimi omriiniin bilimsel olarak degerlendirilmesi; taze ve islenmis gidalarin raf omirlerinin
degerlendirilmesi.

(Course Description) Food quality and shelf life; basic food deterioration reactions; food preservation methods;
scientific evaluation of shelf-life; shelf-life evaluation of various fresh and processed food
commodities.

1. Gidalarin raf 6mri konusunun kavranmasi
Dersin Amaci 2. Gidalarin raf dmrinin gida bilesenleri, bozulma mekanizmalari ve isleme-paketleme-

depolama sistemleri hakkinda kazanilmis bilgilerin biraraya getirilerek degerlendirilmesinin
saglanmasi

r jectiv
(Course Objectives) 1. To educate students to conceptualize shelf life of food products

2. To educate students to evaluate shelf life of food products by integrating gained
knowledge of food components, deterioration mechanisms, processing-packaging-
storage systems.

1. Raf 6mri kavrami ve raf omriini etkileyen faktorler hakkinda bilgi sahibi olur.

2. Gidalarin dayanikhhgini ve raf dmrin farkli derslerde edinilmis bilgileri biraraya getirerek
degerlendirme becerisi kazanir.

. Yeni bilgiyi 6grenir ve daha dnce edinilmis bilgilerle etkin olarak birlestirir.
. Bilgi ve fikirleri sentezleme ve birlestirme becerisi kazanir.
. Gidalarin raf d6mrinin degerlendirilmesinde ve belirlenmesinde glincel egilimleri 6grenir.

. Yeni fikirlere acik olma becerisini kazanir.
Dersin Ogrenme
Ciktilan

. Bilgileri baskalariyla paylasma becerisini kazanir.

. Bireysel olarak 6grenme becerisi kazanir.

] . Demonstrate a basic knowledge of shelf life concept and the factors affecting it.
(Course Learning

Outcomes)

N P |00 N O 1 b W

. Demonstrate the ability to evaluate stability and shelf life of food products by integrating
gained knowledge from various courses.

3. Take new information and effectively integrate with previous new knowledge.
4. Demonstrate an ability to synthesize and integrate information and ideas.

5. Learn current trends in shelf life evaluation and determination of food products.
6. Demonstrate openness to new ideas.

7. Share information with others.

8. Learn individually.




DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 Gida kalitesi ve raf 6mri 1
2 Gidalarin bozulma mekanizmalari 1,2,3,7,8
3 Gida isleme ve muhafaza yontemleri 1,2,3,7,8
4 Gida bozulma reaksiyonlarinin kinetigi 1,2,3,5,7,8
5 Gida bozulma reaksiyonlarinin kinetigi 1,2,3,5,8
6 Gida kalitesi ve raf 6mriiniin degerlendirilmesi 1,2,3,5,8
7 Gida kalitesi ve raf 6mriniin degerlendirilmesi 1,2,3,5
8 Raf omrinin belirlenmesi ve tahmin edilmesi 1,2,3,5
9 Raf omrinin belirlenmesi ve tahmin edilmesi 1,2,3,5
10 Raf dmriniin izlenmesi, stok yonetimi 1,2,3,5
11 Gida urdnlerinin raf d6mrindn degerlendirilmesi 1,2,3,5
12 Gida urdnlerinin raf d6mrindn degerlendirilmesi 1,2,3,5
13 Gida urdnlerinin raf d6mrindn degerlendirilmesi 1,2,3,5
14 Donem odevlerinin sunulmasi ve tartisiimasi 4,6,7,8
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 Food quality and shelf life 1,7,8
2 Modes of food deterioration 1,2,3,7,8
3 Food processing and preservation methods 1,2,3,7,8
4 Kinetics of food degradation reactions 1,2,3,5
5 Kinetics of food degradation reactions 1,2,3,5,8
6 Evaluation of food quality and shelf life 1,2,3,5,8
7 Evaluation of food quality and shelf life 1,2,3,5
8 Shelf life determination and prediction 1,2,3,5
9 Shelf life determination and prediction 1,2,3,5
10 Shelf life monitoring, stock management 1,2,3,5
11 Shelf life evaluation of food products 1,2,3,5
12 Shelf life evaluation of food products 1,2,3,5
13 Shelf life evaluation of food products 1,2,3,5
14 Term-paper presentations and discussions 4,6,7,8




Dersin Gida Miihendisligi Bolimii Ogrenci Ciktilariyla iliskisi

Katki Seviyesi

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

1

2

3

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

X

Halk saghgi, glvenligi ve refahi ile kiiresel, kiiltiirel, sosyal, cevresel ve ekonomik faktorleri 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 yuriitme, 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 Man, C.M.D. and A.A. Jones. 1994. Shelf life Evaluation of Foods. Blackie
(Textbook) Academic and Professional, London, England.
Labuza, T.P. 1982. Shelf-life Dating of Foods. Food & Nutrition Press Inc.,
Connecticut.
IFST. 1993. Shelf Life of Foods Guidelines for its Determination and
- Prediction. Institute of Food Science and Technology, London, England.
Diger Kaynaklar

(Other References)

Charalambous, G. 1993. Shelf Life Studies of Foods and Beverages: Chemical,
Biological, Physical, and Nutritional Aspects. Elsevier Science, Amsterdam.

Kilcast, D. and Subramaniam, P. 2000. The Stability and Shelf-life of Food.
CRC Press, FL.

Odevler ve Projeler
(Homework & Projects)

En az 4 adet 6dev ve 1 donem odevi hazirlanacaktir.

A minimum of 4 homeworks and 1 term paper will be prepared.

Laboratuar Uygulamalari
(Laboratory Work)

Bilgisayar Kullanimi
(Computer Usage)

iki ders saatinde veri analizi igin MSExcel kullanimi gésterilecektir. iki 6devin
hazirlanmasinda MSExcel kullanilacaktir.

Use of MSExcel for data evaluation will be demonstrated in two of the
lectures. Two of the homeworks will be prepared by using MSExcel.

Diger Uygulamalar
(Other Activities)

Basari Degerlendirme
Sistemi
(2021-2022 Bahar Yariyih)

(Assessment Criteria)
(2021-2022 Spring Yariyih)

Adedi
(Quantity)

Genel Nota Katki, %
(Effects on Grading, %)

Faaliyetler
(Activities)

Yil igi Sinavlari

0,
(Midterm Exams) 1 30%

Kisa Sinavlar
(Quizzes)

Odevler

0,
(Homework) ! 10%

Projeler

0,
(Projects) ! 20%

Dénem Odevi/Projesi
(Term Paper/Project)

Laboratuar Uygulamasi
(Laboratory Work)

Diger Uygulamalar
(Other Activities)

Final Sinavi

1 0,
(Final Exam) 40%

Tarih (Date)
06.06.2022

Béliim onayi (Departmental approval)




