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Dersin Tanimi

Bu ders, Gida Miihendisligi programinda yer alan gida kimyasi, gida mikrobiyolojisi, gida
muhendisligi temel islemler, beslenme ve duyusal analiz gibi dersleri birlestirerek gida isleme
operasyonlarini islemektedir.

Ele alinan konular arasinda hububatlar, meyve ve sebzeler, sit Grinleri ile yaglar
bulunmaktadir. Hammaddelerin kimyasal ve fiziksel 6zellikleri ile bunlarin istenen {rlini elde
etmede mevcut proses yontemleri ile iliskileri incelenmektedir.

(Course Description)

This is the capstone course for Food Engineering majors integrating principles of food
chemistry, food microbiology, food engineering unit operations, nutrition and sensory
evaluation through discussion of food processing operations.

Areas covered include processing of cereals, fruit and vegetables, dairy, and fats and oils.
Chemical and biochemical properties of raw materials and their relationship to current
processing methods to obtain the desired products will be discussed.

Dersin Amaci

1. Ogrencilerin gida endiistrisinde kullanilan giincel proses yéntemleri hakkinda bilgi sahibi olmalari,
2. Gida proseslerinin temel prensiplerini anlamalari,

3. Gida kimyasi, gida mikrobiyolojisi, gida mihendisligi temel islemler, beslenme ve duyusal analiz
derslerinde edindikleri bilgileri gida teknolojisi dersi altinda birlestirebilmeleri,

4. Gida endistrisinde baslayacak bir kariyer veya yliksek lisans ¢alismalarina hazir olmalari.

(Course Objectives)

1. Develop an awareness of current processing methods in the food industry;

2. Understand the concepts and principles of food processing;

3. Develop an ability to integrate knowledge of food chemistry, food microbiology, food engineering unit
operations, nutrition and sensory evaluation into food technology.

4. To become better prepared to start a career in the food industry or for graduate studies in food
engineering

Dersin Ogrenme

I. Endistride kullaniimakta olan gida isleme yontemleri hakkinda genel bir bilgi birikimine sahip olurlar
II. Temel gida bilimleri ve miihendislik bilgilerini gida endstrisindeki uygulamalarina entegre edebilme
yetenegi kazanirlar

II. Farkh durumlarin birbiri ile iliskilerini anlarlar

IV. Teorik bilgilerin endistriye nasil uygulandigi ile ilgili fakir sahibi olurlar

V. Bireysel 6grenme Ozelliklerini gelistirirler

Ciktilan

(Course Learning
Outcomes)

I. Demonstrate a basic knowledge on food processing methods applied in the industry

Il. Demonstrate an ability to integrate basic food science and engineering knowledge to the food
industry applications

Ill. Demonstrate an understanding as to how events relate with each other

IV. Demonstrate an awareness what is learned in the classroom applies to industry

V. Learn how to learn individually




DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 Hububatlar v
Hububat Griinlerine genel bakis ; Bugday kalitesi
) Un 6gatme ve ekmek yapimi -1l
Makarna drinleri ve yumusak bugday Urinleri
3 Meyve ve sebzeler -1l
Meyve ve sebzelerin hasat edilmesi ve islenmesi
4 Meyve sulari 11
5 Kahve ve ¢ay teknolojisi I-11-V
6 St ve sit Grlnleri I-1-11-1V
Sut Grdnleri teknolojisi
7 Yogurt, peynir, tereyagi, dondurma I-1-1-1V
8 Sekerleme ve gikolata I-VI
9 Et ve tavuk I-1-11-IV-V
Et isleme, sosis ve tavuk Grlnleri
10 Sarap, bira ve alkosliz icecek teknolojisi I-11-1V
11 Nisasta surubu Uretim teknolojisi I-11-1V
12 Kati ve sivi yaglar 1-11-1V-V
13 Yaglarin elde edildigi kaynaklar, iretim ve prosesler I-11-11-1V
14 Yaglarin elde edildigi kaynaklar, Giretim ve prosesler I-11-11-1V
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 Cereals v
Overview of cereal crops; Wheat quality
2 Flour milling and breadbaking Il
Pasta products and soft wheat products
3 Fruits and vegetables Il
Harvesting and processing of vegetables and fruits
4 Fruit juices 1I-11
5 Coffee and tea technology I-11-V
Milk and milk products I-11-111-1V
6 Dairy technology
7 Yogurt, cheese, butter & ice cream I-11-111-1V
8 Candy and chocolate confectionery I-VI
9 Meat & Poultry I-1-11-1V-V
Meat processing, sausages and poultry products
10 Wine, beer, and non-alcoholic beverage technology I-11-1V
11 Starch syrups manufacturing technology I-11-1V
12 Fats and oils H-11-1V-V
13 Sources of fats and oils, production and processing I-1-111-1V
14 Sources of fats and oils, production and processing I-1-111-1V




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 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 ¢dziimlerinin
kiiresel, ekonomik, cevresel ve toplumsal baglamlardaki etkisini dikkate alarak bilingli kararlar
verme becerisi

Takim dyeleri 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
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Biotechnology, Third Edition, CRC Press.
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Blackwell Pub., NY.
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World, CRC Press.

Odevler ve Projeler
(Homework & Projects)

Laboratuar Uygulamalari
(Laboratory Work)

Bilgisayar Kullanimi
(Computer Usage)

Diger Uygulamalar
(Other Activities)

Basari Degerlendirme
Sistemi
(2021-2022 Bahar Yariyili)

(Assessment Criteria)

(2021-2022 Spring Semester)

Faaliyetler Adedi
(Activities) (Quantity)

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

Yil igi Sinavlari

0,
(Midterm Exams) 2 40%

Kisa Sinavlar
(Quizzes)

Odevler
(Homework)

Projeler

1 209
(Projects) 0%

Donem Odevi/Projesi
(Term Paper/Project)

Laboratuar Uygulamasi
(Laboratory Work)

Diger Uygulamalar
(Other Activities)

Final Sinavi

0,
(Final Exam) 1 40%
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06.06.2022
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