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Ders Uygulamasi, Saat/Hafta
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(Department/Program) | (Food Engineering)
Dersin Tiru Zorunlu Dersin Dili ingilizce
(Course Type) (Compulsory) (Course Language) | (English)
Dersin Onkosullari Yok
(Course Prerequisites) |(None)
. L Temel Bilim ve Mihendislik/Mimar
Dersin Mesleki Bilesene Matematik Temel Mihendislik ik Tasarim Genel Egitim
Katlast, % (Basic Sciences | (Engineering Science) | (Engineering/Archit | (General Education)
(Course Category d Math) ecture Design)
by Content, %) an
- - 100% -

Dersin Tanimi

Gida bilimi ve teknolojisinin faaliyet alani, gida bilesenleri, gidalarda bozulma ve
onlenmesi, gida islemede temel islemler, uygulanan teknolojiler, gida kalitesi, gida
glvenligi, glincel konular, mihendislik etigi.

(Course Description)

Scope of food science and technology: food components, food decay and its
prevention, unit operations in food processing, practical technologies, food quality,
food safety, contemporary issues and engineering ethics.

Dersin Amaci

1. Gida kimyasi, gida mikrobiyolojisi, gida isleme ve temel islemler konularina
tanistirma

2. Mihendislik etigi sorumlulugunun bilincini kazandirma

3. Odev hazirlanmasi ve sinifici katilimla yazili ve sézlii etkin iletisim becerilerini
kazandirma

(Course Objectives)

1. Get introduced to food chemistry, food microbiology, food processing, and the unit
operations involved.

2. Create an awareness of engineering ethical responsibility

3. Write and speak with effective communication skills, through class participation and
in preparation of homework assignment.

Dersin Ogrenme
Ciktilan

Gida mihendisligi meslegi ve egitimi konularinda temel bilgiye sahip olma

Gida liretim prosesleri konularinda temel bilgiye sahip olma

Etik sorumluluk konusunda bilince sahip olma

Etkin sunus tekniklerini planlama ve uygulayabilme, yazili sunusta mantiksal
format organize edebilme

ingilizce konusma ve yazma becerisi

Baskasinin performansini dogru ve elestirici bir sekilde degerlendirebilme
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(Course Learning
Outcomes)

Demonstrate a basic understanding of food engineering profession and
education.

Demonstrate a basic knowledge of food manufacturing processes.

Develop an awareness of ethical responsibility.

Plan and deliver presentation effectively will organize written materials in a
logical format.

Demonstrate an ability to read and write English.

Evaluate one’s performance critically and accurately




DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 Derse giris, gida bilimi ve teknolojisinin faaliyet alani 1
2 Gidalara uygulanan bilimsel prensipler, miihendislik etigine giris 1,3
3 Gida bilesenleri: Gida kimyasi ve beslenme 1
4 Gidalarda bozulmalar ve 6nlenmelerinde uygulanan geleneksel metotlar 1
5 Gida islemede temel igslemler 1,2
6 Uygulanan teknojiler ve gida kalitesi 1,2
7 Sit, peynir, yumurta 1,2
8 icecekler ve sekerli Griinler 1,2
9 Et, balik, kanathlar, kati ve sivi yaglar 1,2
10 Hububat ve Uriinleri; meyve-sebzeler ve Urinleri 1,2
11 Gida guvenligi: riskler ve tehlikeler; gida kalite kontroli ve yasal diizenlemeler 1,3
12 Mihendislik etigi, Ureticilerin, tuketicilerin ve yonetimin etik sorumluluklar 1,3
13 Gida sektoriindeki glincel gelismeler 4,5,6
14 Gida sektoriindeki glincel gelismeler 4,5,6
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 Introduction to course, scope of food science and food technology 1
2 Scientific principles applied to foods, introduction to engineering ethics 1,3
3 Food components: Food chemistry and nutrition 1
4 Food decay and traditional methods for its prevention 1
5 Unit operations in food processing 1,2
6 Practical technology and food quality 1,2
7 Milk, cheese and eggs 1,2
8 Beverages and confectionary products 1,2
9 Meat, fish and poultry; fats and oils 1,2
10 Cereals and cereal products; fruits-vegetables and their products 1,2
11 Food Safety: risks and hazards; food quality control and legislative aspects 1,3
12 Engineering ethics, ethical responsibilities of producers, of state and of consumers 1,3
13 Current developments in the food industry 4,5,6
14 Current developments in the food industry 4,5,6




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

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 yiritme, 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

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 X

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)

(Other References)

Ders Kitabi Introduction to Food Engineering. 2014. R. P. Singh & D. R. Heldman.
(Textbook) Elsevier Inc.
Food Engineering Innovations Across the Food Supply Chain. 2022. P.
Juliano, R. Buckow, M. H. Nguyen, K. Knoerzer, & J. Sellahewa. Elsevier Inc.
Research and Technological Advances in Food Science. 2022. B. Prakash.
Diger Kaynaklar Elsevier Inc.

Food Engineering Handbook. 2014. T. Varzakas & C. Tzia. CRC Press.
Handbook of Research on Food Science and Technology. 2018. M. L.
Chavez-Gonzdlez, J. ). Buenrostro-Figueroa & C. N. Aguilar. Taylor & Francis
Group.

Odevler ve Projeler
(Homework & Projects)

Ogrenciler takimlar halinde calisacaklardir. Rapor ve sunum igin her bir
takima bir konu verilecektir. Belirtilen derslerin sonlarinda takimlar
basliklarini sunacaklardir. Rapor 5 sayfadan, sunum ise 10 dakikadan fazla
olmayacaktir.

Students will work in teams. Each team will be assigned a topic for report
and presentation. Each week at the end of the lecture teams will present
their topic. Report will be no more than 5 pages and presentation no more
than 10 min.

Laboratuar Uygulamalari
(Laboratory Work)

Bilgisayar Kullanimi
(Computer Usage)

Donem Odevi projesinin hazirlanmasinda ve sunumunda yararlanilir.

Term project reports and presentations are prepared by using a computer.

Diger Uygulamalar
(Other Activities)

Basari Degerlendirme
Sistemi
(2021-2022 Giiz Yariyih)

(Assessment Criteria)
(2021-2022 Fall Semester)

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

Yil igi Sinavlari

0,
(Midterm Exams) 1 30%

Kisa Sinavlar

0,
(Quizzes) 4 10%

Odevler
(Homework)

Projeler
(Projects)

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)




