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Dersin Tanimi

Bu derste gida isleme kavrami, gida hammadde isleme, tanecikli malzemelerin karakteristigi,
boyut kiiclltme, fiziksel ayirma islemleri, filtrasyon, sedimantasyon, santrifiij gibi konulara
vurgu yapilarak anlatilmaktadir.

(Course Description)

In this course the concept of food processing is introduced as a series of unit operations with
emphasis on food raw material handling; characteristics of particulate materials; size reduction;
physical separation operations; filtration; sedimentation; centrifugation.

Dersin Amaci

1.Hammadde isleme uygulamalarinin takip eden proseslerin etkinligine, ekonomisine ve bitmis
Urlinlin kalitesine olan etkilerinin 6nemini gostermek

2.Boyut kiglltme, karistirma ve ayirma islemlerini iceren proseslerin degerlendirilmesi ve
tasarimi icin gerekli temel bilgileri saglamak

3.Takim galismasi becerisinin gelistirmek

4.0grendikleri bilgileri yeni durumlara sentezleme ve birlestirme becerisi gelistirmek

5.Bilgiyi ve/veya teknolojiyi her bir islem icin kullanabilme becerisi gelistirmek

(Course Objectives)

1.To demonstrate the importance of raw material handling practices on the efficiency and the
economy of the subsequent processes and on the quality of the finished product.

2.To provide the essential knowledge to design and evaluate the processes involving size
reduction, mixing and separation operations.

3.To develop team-working skills.

4.To develop ability to synthesize and integrate information already learned to new situations.
5.To develop skill in using information and/or technology to each operation.

Dersin Ogrenme
Ciktilan

1. Gida islemede uygulanan temel islemler hakkinda temel bilgiye sahip olmak

2. Problem ¢dzmek i¢in uygun mihendislik araglari ve metotlarini uygulamak

3. Hata ve uygulamalardan 6grenme ve sirekli gelisim

4. Teorik kavramlari pratik problem ¢ozmede uygulayabilme becerisine sahip olmak
5.Farkh bakis agilari ile problemleri analizlemek

6.0grenilen prensipleri ve genellemeleri yeni durum ve problemlerde uygulayabilmek
7.Problem ¢6zmede mantik uygulayabilmek

(Course Learning
Outcomes)

1.Demonstrate a basic knowledge of unit operations as applied to food processing.
2.Apply appropriate engineering tools and methods to solve problems.

3.Learn from mistakes and practices and continue improvement.

4.Demonstrate an ability to apply theoretical concepts into practical problem solving.
5.Analyze problems from different viewpoint.

6.Apply principles and generalizations already learned to new problems and situations.
7.Apply logic in solving problems




DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 Gida isleme ve muhafazasina giris dersi 1,5,6
2 On islemler (Temizleme, ayiklama, siniflandirma, kabuk soyma) 1,2,3,4,5,6,7
3 On islemler (Temizleme, ayiklama, siniflandirma, kabuk soyma) 1,2,3,4,5,6,7
4 Kati gidalarda boyut kigiltme 1,2,3,4,5,6,7
5 Sivi gidalarda boyut kigultme 1,2,3,4,5,6,7
6 Eleme 1,2,3,4,5,6,7
7 Kati Partikillerin Karakterizasyonu 1,2,3,4,5,6,7
8 Filtrasyon 1,2,3,4,5,6,7
9 Filtrasyon 1,2,3,4,5,6,7
10 Membran Ayirma 1,2,3,4,5,6,7
11 Sedimantasyon 1,2,3,4,5,6,7
12 Santrifij 1,2,3,4,5,6,7
13 Kristalizasyon 1,2,3,4,5,6,7
14 Ekstraksiyon 1,2,3,4,5,6,7
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 An introductory lecture on food processing and preservation 1,5,6
2 Preliminary Operations (Cleaning, sorting, grading, peeling) 1,2,3,4,5,6,7
3 Preliminary Operations (Cleaning, sorting, grading, peeling) 1,2,3,4,5,6,7
4 Size Reduction of Solid Foods 1,2,3,4,5,6,7
5 Size Reduction of Liquid Foods 1,2,3,4,5,6,7
6 Screening 1,2,3,4,5,6,7
7 Characterisation of Solid Particles 1,2,3,4,5,6,7
8 Filtration 1,2,3,4,5,6,7
9 Filtration 1,2,3,4,5,6,7
10 Membrane Separation 1,2,3,4,5,6,7
11 Sedimentation 1,2,3,4,5,6,7
12 Centrifugation 1,2,3,4,5,6,7
13 Crystallization 1,2,3,4,5,6,7
14 Extraction 1,2,3,4,5,6,7




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 ¢oziimler Uretmek icin muhendislik
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
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Berk, Zeki. 2018. Food Process Engineering and Technology, Academic

Ders Kitabi Press, Amsterdam.
(Textbook) Fellows, P. 2009. Food Processing Technology: Principles and Technology,
CRC Press Inc., Boca Raton, FL.
Geancoplis, C.J. 2013. Transport Process and Unit Operations, Prentice Hall
PTR, NJ.
- McCabe, W.L., Smith, J.C., Harriot, P. 2004. Unit Operations of Chemical
Diger Kaynaklar

(Other References)

Engineering, McGraw-Hill Book Co., NY.
Brennan, J.G., Butters, J.R.,, Cowell, N.D. and Lilley, AE.l. 1990. Food
Engineering Operations. Elsevier Publication Co., Ltd., Essex, England.

Earle, R.L. and Earle, M.D. www.nzifst.org.nz/unitoperations/index.htm

Odevler ve Projeler
(Homework & Projects)

Laboratuar Uygulamalari
(Laboratory Work)

Bilgisayar Kullanimi
(Computer Usage)

Uygulama sorularinin ¢éziimiinde excel kullaniimaktadir

Excel programme is used in solving tutorial problems

Diger Uygulamalar
(Other Activities)

Kisa sinavlar yapilacaktir.

Quizzes will be performed.

Basari Degerlendirme
Sistemi
(2021-2022 Giiz Yariyih)

(Assessment Criteria)
(2021-2022 Fall Semester)

Adedi
(Quantity)

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

Faaliyetler
(Activities)

Yil igi Sinavlar

0,
(Midterm Exams) 2 50%

Kisa Sinavlar

- 0,
(Quizzes) 6-8 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)
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