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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 424 7 3 3.5 3 0 0
Bo6lim / Program Gida Muhendisligi
(Department/Program) | (Food Engineering)
Dersin Tiru Zorunlu Dersin Dili Turkce
(Course Type) (Compulsory) (Course Language) | (Turkish)
Dersin Onkosullari Yok
(Course Prerequisites) |(None)

Dersin Mesleki Bilesene
Katkisi, %
(Course Category

Temel Bilim ve Mihendislik/Mimar

Matematik Temel Mihendislik ik Tasarim Genel Egitim
(Basic Sciences | (Engineering Science) | (Engineering/Archit | (General Education)
and Math) ecture Design)

by Content, %)

100% -

Dersin Tanimi

Kalite kavrami ve iliskili tanimlar; gida kalitesi ile iliskili ulusal ve uluslararasi yasalar ve standartlar; gida
enddustrilerinde kalite glivence sistemleri ve toplam kalite yonetimi; kalite yonetim araglari; gida giivenlik
sistemleri; istatistiksel kalite kontrol; farkli gida gruplari igin kalite kriterleri, sinir degerleri ve kalite izleme
sistemleri; gida kalitesi test metotlari; gidalarin izlenebilirligi ve orjinalligi; kalite ile ilgili etik konular.

(Course Description)

Quality concept and related definitions; national and international standards and legislation concerning
food quality. Quality assurance systems and total quality management in food industries; quality
management tools; food safety systems; statistical quality control; quality criteria, their respective limits
and quality monitoring systems for different food commodity groups; test methods for food quality
control; food traceability and authenticity; relevant ethical issues.

Dersin Amaci

1) Ogrencilerin farkli gida gruplari igin belirlenmis kalite kriterleri hakkinda bilgi sahibi olmasi ve bu temel bilgileri
gida Uretim proseslerinin ve gida urlnlerinin kalite kontrol uygulamalarinda kullanabilme yetenegi kazanmasi.
2) Ogrencilerin dikkatinin kalite ydnetim ve kalite giivence sistemleri ile araglari izerine yénlendirilmesi

3) Ogrencilerin gida kalitesi ile iliskili ulusal ve uluslararasi yasalar ve standartlar konularinda egitilmesi

4) Odev uygulamasi ile dgrencilerin yazili ve sozlii iletisim yeteneklerinin gelistiriimesi

(Course Objectives)

1) Educate students for having knowledge on quality criteria in food commodity groups and for having ability to
apply this basic knowledge in achieving quality control of food products and food production processes

2) Promote students' focus on quality management and quality assurance systems and tools

3) Educate students on respective national and international food standards and food legislations

4) Improve the students' written and oral communication skills through the homework assignment

Dersin Ogrenme
Ciktilan

Bu dersi basariyla tamamlayan 6grenciler

1) Farkli gida gruplarinin kalite kriterleri ve kalite kusurlari ile ilgili temel bilgiye sahip olma

2) Edinilen temel bilgileri gida endustrisi uygulamalarindaki yénetim bilimleri ile birlestirme yetenegine sahip
olma

3) Gida guivenlik ve gida kalite kontrol sistemleri hakkinda bilgi sahibi olma

4) Gidalar hakkindaki yasal diizenlemeler, ve ilgili yasal ototriteler hakkinda bilgi sahibi olma

5) Kalite kontrol uygulamalarinda istatistiksel yontemlerin kullaniimasi

6) Grup projesi ¢alismalarinda tzerine diisen pay ile katkida bulunma ve diger grup arkadaslari ile birlikte calisma
7) Etkili sunum planlama ve aktarma

8) Dustincelerini agik ve 6z olarak ortaya koyabilme

9) Olaylar arasinda baglanti kurabilme yetisine sahip olma ve bilginin sentezlenmesi yetenegine sahip olma

10) Ogrenilen genel ilke ve gikarimlari yeni problemler ve farkli durumlara adapte edebilme

(Course Learning
Outcomes)

1) Demonstrate a basic knowledge on quality criterias and quality defects of food commodity groups.
2) Demonstrate an ability to integrate their basic knowledge into management sciences within the food industry
applications

3) Demonstrate an ability to integrate their basic knowledge about food safety and quality systems

4) Demonstrate a basic knowledge on food legislations and authorities

5) Demonstrate a basic knowledge on application of statistical methods in quality control applications.
6) Contribute own share of the project's load and cooperate with others

7) Plan and deliver presentation effectively

8) Articulate clearly and concisely.

9) Recognize interrelationships among the problems and issues

10) Demonstrate an ability to synthesize and integrate information.




DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 ‘Kalite ‘ konseptine giris;ulusal ve uluslararasi gida kalite standartlari ve yasal 1
diizenlemeler
Yasal dliizenlemeler,Uluslararasi ve Ulusal yetkili kurumlar ve yasal diizenlemelerin 1,4
gelistirilmesi Gzerine etkileri, Gida Kanunlari ve Yonetmelikler, Gida Denetimleri
3 Toplam Kalite Yonetimi;gida endiistrisinde uygulanan kalite kontrol araglari ve kalite | 1,3
glivence sistemleri, Deming Donglisi
a Toplam Kalite Yonetimi;gida endiistrisinde uygulanan kalite kontrol araglari ve kalite | 1,3
gilivence sistemleri, Deming Donglst
5 Gida endustriyel tesislerinde"glda giivenligi uygulamalari; GHP (iyi Hijyen 1,2,3
Uygulamalari), GMP (Dogru Uretim Uygulamalari) ve HACCP sistemleri, ISO 22000
6 istatistiksel kalite kontrol, Ornekleme ve Ornekleme Planlari 1,3,5
2 Entegre kalite yonetim sistemleri ve Gida glivencesi, ISO 9001, ISO 14001, OHSAS 1,2,3,4,10
18001, Sosyal Sorumluluk Standarti (SA 8000)
3 Gida Bozulmalari ve gidada kalite kriterleri: Gidalardaki kimyasal bozulmalar, Taklit- 1,3,4,9,10
Tagsis
9 Fiziksel Gida Bozulmalari: Renk ve doku, Duyusal kalite kusurlari 1,3,4,9,10
10 !—Iasar5|z hizli deney yontemleri prensipleri,ve gidalarda uygulanan érnekleri, On-line | 1,3,9,10
Imaj analizleri, Isik Temelli Sistemler
1 Hasarsiz hizli test yontemleri prensipleri,ve gidalarda uygulanan 6rnekleri, Ultrases 1,3,9,10
ve Spektroskopik Yontemler
12 | Cografiisaretleme, ilgili Yasal Diizenlemeler 1,2,4
13 Endistriden davet edilen konusmaci 1,8,9, 10
14 Ogrencilerin proje dnermesi 6,7,8,9,10
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 Introduction to “quality” concept; national and international food quality standards | 1
and legislations.
2 Legislations, International and Governmental Authorities and their roles on 1,4
improvement of legislations
3 TQM (Total quality management) ; quality control tools and quality assurance 1,3
sytems as applied in food industries.
a TQM (Total quality management) ; quality control tools and quality assurance 1,3
sytems as applied in food industries.
5 Implementing food safety in food industrial plants: GHP, GMP and HACCP systems 1,2,3
6 Statistical Quality Control 1,3,5
7 Integrated Quality Management Systems and Food Security 1,2,3,4,10
8 Food Defects and quality criteria in food:Chemical defects in foods 1,3,4,9,10
9 Physical Food Defects: Color and texture 1,3,4,9,10
10 Principle of nondestructive and fast test methods, and examples for their application | 1,3,9,10
in foods.
1 Principle of nondestructive and fast test methods, and examples for their application | 1,3,9,10
in foods.
12 Authentication and geographical indication 1,2,4
13 Invited Speaker from industry 1,8,9, 10
14 Project proposal of students 6,7,8,9,10




Dersin Gida Miihendisligi Bolimii Ogrenci Ciktilariyla iliskisi

Katki Seviyesi

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

1

2

3

Miihendislik, bilim ve matematik ilkelerini uygulayarak karmagsik muihendislik problemlerini
tanimlama, formiile etme ve ¢6zme becerisi

Halk saghgi, gtvenligi ve refahi ile kiiresel, kiltirel, 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 ¢ézlimlerinin
kuresel, ekonomik, gevresel 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

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)
09.06.2022




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

(Other References)

Ders Kitabi Selected reprints of texts on Turkish Food Legislation and food quality
(Textbook) criteria.

Early, R. 1995. Guide To Quality Management Systems For The Food
Diger Kaynaklar Industry, Blackie Academic, UK.

Gould,W. 1993. Total Quality Assurance For The Food Industries. CTI Publ.,
USA.

Odevler ve Projeler
(Homework & Projects)

Ogrencilere dersi anlamalari, endistriye uygulamalarini pekistirmeleri,
takim ¢alismasi yapmalari ve sunum kabiliyeti kazanmalari ve birden fazla
kaynaktan yararlanmalari amaciyla donem &devi projesi verilir. Proje, yazili
ve sozll kisimlardan olusur.

Students will prepare a term project to understand lecture, to raise
awareness of how and what is learned in the classroom applies to
industry, to work in teams, to evaluate analysis results and to gain
presentation skills. The results of the project should be presented written
and orally.

Laboratuar Uygulamalari
(Laboratory Work)

Bilgisayar Kullanimi
(Computer Usage)

Donem 6devi projesinin hazirlanmasinda ve sunumunda yararlanilir.

Term project reports and presentations are prepared by using computer.

Diger Uygulamalar
(Other Activities)

Basari Degerlendirme
Sistemi
(2021-2022 Giiz Yariyih)

(Assessment Criteria)
(2021-2022 Fall Semester)

Faaliyetler Adedi
(Activities) (Quantity)

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

Yil igi Sinavlari .
(Midterm Exams) 2 40%

Kisa Sinavlar
(Quizzes)

Odevler
(Homework)

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)
09.06.2022

Béliim onayi (Departmental approval)




