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Dersin Adi: Stirdirilebilir Gida Uretimi

Course Name: Sustainable Food Production

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 442E 8 2 4 2 0 0
Bo6lim / Program Gida Muhendisligi
(Department/Program) | (Food Engineering)
Dersin Turii Segimli Dersin Dili ingilizce
(Course Type) (Elective) (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

(Course Description)

Surdirulebilir gida sistemi. Gida Uretiminde yasam donglsi degerlendirmesi. Gida
Uretiminde toprak, su ve eneriji kullanimi. Gida islemede sirdurilebilirlik: Isil islemler,
ambalajlama, sogutma, sanitasyon, depolama ve tasima. Gida sektorlerinde
surduirtlebilirlik. Gida glivencesi ve slirdirilebilir gida tiketimi. Donglisel ekonomi
yaklasimiyla gida atiklarinin degerlendirilmesi.

Sustainable food system. Life cycle assessment in food production. Use of land, water
and energy in food production. Sustainability in food processes: thermal processing,
packaging, cooling, sanitation, storage, and transportation. Sustainability in food
production. Food security and sustainable food consumption. Utilization of food waste
with circular economy approach.

Dersin Amaci

(Course Objectives)

Gida dretiminde sdrdardlebilirlik yaklasimlarini tanitmak, gida sireglerinde ve
sektorlerinde sdrdardlebilir uygulamalari agiklamak ve gida sektérinin kiresel
etkilerini degerlendirmek.

To introduce sustainability approaches in food production, to explain sustainability
developments in food processes and products, and to evaluate the global impact of
the food industry.

Dersin Ogrenme
Ciktilan

(Course Learning
Outcomes)

Bu dersi basariyla tamamlayan 6grenciler

1. Surdirdlebilirlik ve iliskili kavramlari tanimlayabilir.

2. Farkh gida slreclerinde surdirilebilir yaklasimlari tartisabilir.

3. Gida Urlnlerinde sirdirilebilir Gretimi agiklayabilir.

4. Gida sektorinin kiresel etkilerini tartisabilir.

5. Geleneksel yontemlerle stirdiiriilebilir segenekleri kiyaslayabilir.

By successful completion of this course, students will be able to
Define sustainability and related concepts.

Discuss sustainability approaches in different food processes.
Explain sustainable production in food products.

Discuss the global impact of the food industry.

Compare conventional methods to sustainable alternatives.
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DERS PLANI

Dersin
Hafta Konular Ogrenme
Ciktilan
1 Surdurdlebilir gida sistemi 1,2,4
2 Gida lretiminde yasam donglisi degerlendirmesi 1,2,4
3 Gida lretiminde toprak ve su kullanimi 1,2,4
4 Gida lretiminde enerji ve ekseriji 1,2,4
5 Gida proseslerinde sirdirdlebilirlik: Isil islemler 1,2,5
6 Gida proseslerinde sirddrilebilirlik: Ambalajlama 1,2,5
7 Gida proseslerinde sirddrdlebilirlik: Sogutma ve soguk zincir 1,2,5
8 Gida tedarik zincirinde strdurulebilirlik 1,2,5
9 Gida isletmelerinin sanitasyonunda sirdirilebilirlik 1,2,5
10 Sektorlerde strdirulebilirlik: Et ve deniz Urilnleri 1,3,5
11 Sektorlerde strdirulebilirlik: Sut ve st Grinleri 1,3,5
12 Sektorlerde surdirilebilirlik: Taze meyve ve sebze 1,3,5
13 Surdurdlebilir gida tiketimi 1,4
14 Dongusel ekonomi yaklasimiyla gida atiklarinin degerlendirilmesi 1,4,5
COURSE PLAN
Course
Weeks Topics Learning
Outcomes
1 Sustainable food system 1,2,4
2 Life cycle assessment in food production 1,2,4
3 Land and water use in food production 1,2, 4
4 Energy and exergy in food production 1,2,4
5 Sustainability in food processes: Thermal processing 1,2,5
6 Sustainability in food processes: Packaging 1,2,5
7 Sustainability in food processes: Chilling and cold chain 1,2,5
8 Sustainability in food supply chains 1,2,5
9 Sustainability in sanitation of food production facilities 1,2,5
10 Sustainability in food production: Meat and seafood 1,3,5
11 Sustainability in food production: Dairy products 1,3,5
12 Sustainability in food production: Fresh fruits and vegetables 1,3,5
13 Sustainable food consumption 1,4
14 Utilization of food waste with circular economy approach 1,4,5




Dersin Gida Miihendisligi Bolimii Ogrenci Ciktilariyla iliskisi

Katki Seviyesi

Programin mezuna kazandiracagi bilgi ve beceriler (programa ait 6grenci ciktilari) 1 > 3

Miihendislik, bilim ve matematik ilkelerini uygulayarak karmasik miihendislik problemlerini
tanimlama, formiile etme ve ¢6zme becerisi

Halk sagligi, giivenligi ve refahi ile kiiresel, kiiltiirel, sosyal, ¢evresel ve ekonomik faktérleri goz
oniinde bulundurarak belirtilen ihtiyaglar1 karsilayan ¢oziimler iiretmek i¢in miithendislik tasarimini X
uygulama becerisi

Dinleyiciler ile etkili bir sekilde iletisim kurma yetenegi X

Miihendislik durumlarinda etik ve profesyonel sorumluluklari tanima ve miithendislik ¢6ziimlerinin
kiiresel, ekonomik, ¢evresel ve toplumsal baglamlardaki etkisini dikkate alarak bilingli kararlar X
verme becerisi

Takim iiyeleri ile birlikte liderlik saglayan, igbirlik¢i ve kapsayici bir ortam olusturan, hedefler
belirleyen, gorevleri planlayan ve hedeflere ulagan bir ekipte etkin bir sekilde ¢alisabilme becerisi

Uygun deneyler gelistirme ve yliritme, verileri analiz etme, yorumlama ve sonu¢ ¢ikarmak i¢in
miihendislik yargisini kullanma becerisi

Uygun 6grenme stratejilerini kullanarak, gerektiginde yeni bilgileri edinme ve uygulama becerisi X

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, X
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, X
economic, environmental and societal contexts

An ability to function effectively on a team 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 X

Scaling: 1: Little, 2: Partial, 3: Full

Tarih (Date) Béliim onayi (Departmental approval)
01.12.2021




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

(Other References)

Ders Kitabi Sustainable Food Systems from Agriculture to Industry: Improving
(Textbook) Production and Processing. 2018. Charis M. Galanakis (eds.) Elsevier, UK.

Sustainable Food and Agriculture: An Integrated Approach. 2019. Clayton
Diger Kaynaklar Campanhola, Shivaji Pandey (eds.) Elsevier, UK.

Sustainable Food Processing. 2014. Brijesh K. Tiwari, Tomas Norton,
Nicholas M. Holden (eds.) Wiley Blackwell, UK.

Odevler ve Projeler
(Homework & Projects)

Ogrencilere dersi daha iyi anlamalari, endistriyel uygulamalari
pekistirmeleri, sunum kabiliyeti kazanmalari ve glincel literatlirden
yararlanmalari amaciyla dénem 6devi projesi verilir. Proje, yazili ve sozli
olarak sunulur.

Students will prepare a term project to understand the lecture better, to
raise awareness of the industrial applications, to gain presentation skills,
and to gather information from current literature. The results of the project
should be presented both written and orally.

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
(2024-2025 Bahar Yariyih)

(Assessment Criteria)
(2024-2025 Spring Semester)

Adedi
(Quantity)

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

Faaliyetler
(Activities)

Yil igi Sinavlari

(Midterm Exams) 1 3

Kisa Sinavlar
(Quizzes)

Odevler
(Homework)

Projeler
(Projects)

Dénem Odevi/Projesi
(Term Paper/Project)

Laboratuar Uygulamasi
(Laboratory Work)

Diger Uygulamalar
(Other Activities)

Final Sinavi
(Final Exam)

Tarih (Date)
01.12.2021

Béliim onayi (Departmental approval)




