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1.Yaryll 2.Yariyll
Ders Kodu Ders Adi ZS/ T L K A Ders Kodu Ders Adi ZS/ T U L K A
1901001012010 | Matematik I z | 3 0 6 1901001082010 Matematik 11 3120 6
1901001112004 | ~Gda Mih. z |2 0| 2] 4 1001001102004 | Lemel Bilisim o g o g ]y
Giris Teknolojileri
1901001132004 | Tark Dilil | Z | 2 ol 2|2 1901001122004 | Atk llkeleri o5 1o 5o 5 | g
ve Ink.Tar.II
1901001152004 Atﬁ:ﬁrgki"e zZ | 2 0| 2| 2 1901001162004 Tiirk Dili IT z|2lo0o|o | 2|2
1901001172004 ingilizce 1 z | 2 0| 2] 2 1901001182004 ingilizee 11 z|l2]lo0]o|2]2
1901001252007 Biyoloji z | 2 0| 2|3 1901001242010 | BlgisayarDest | o 415 5 | 5 | 3
Teknik Cizim
1901001272013 Fizik z | 2 2| 3]s 1901001302011 | OrganikKimya | z | 2 |0 | 0 | 2 | 3
1901001312010 Kimya z | 3 2| 4| s 1901001362013 | AnalitikKimya | z | 2 | 2| 0 | 3 | 5
1901001372019 Kariyer z |1 o 1] 2 1901001382013 statistik z|l2|o0o]|o]2]s3
Planlama
TOPLAM | 19 4 | 2| 3 ToPLAM | 18 | 6 | 2 |22 | 30
3.Yariyill 4.Yariyll
Ders Kodu Ders Adi ZS/ T L K A Ders Kodu Ders Adi ZS/ T U L K A
1001002132010 |  Gidalarda o), 0| 2| 4 1901002022005 Akiskanlar z|3lolol|3]|a
Reaks. Kinetigi Mekanigi
1901002232011 | Mihendislik 1, 0| 2|4 1901002042005 Ist ve Kiitle zl3lolo|3]|a
Matematigi Aktarimi
1001002252011 | Kitle ve Enerji |5 ) 0| 2| 4 1901002062005 Gida Kimyas! z|3|o| o |3]|4
Denklikleri
. . Genel
1901002272010 | Termodinamik | z | 3 0| 3| 4 1901002082005 | i i o z|21]lo0|2|3]s
1901002312013 | Gida Analizleri | Z | 2 2| 3]s 1901002222013 E“S;r;‘?”ez”ta' z|l21]lo| 2 |3]a4
1901002992011 Secmeli 3 S 9 1901002982011 Secmeli 4 9
TOPLAM 30 TOPLAM 30
5.Yariyill 6.Yariyll
Ders Kodu Ders Adi ZS/ T L K A Ders Kodu Ders Adn ZS/ T ] L K A
1901003012010 _ CGida z | 3 0| 3| 4 1901003022013 Biyoteknoloji z|212]0 3]s
Biyokimyasi
1901003212013 Staj | z | o 0| o] s 1901003322013 | GidaGivenligi | Z | 3 | 0| 0 | 3 | 4
1901003202013 | CidaKalite 1 o 1 0| 2|4 1901003342013 | GidaMih. Temel | o | 5 | 5 | o | 53 | 5
Kontrol Islemler
Gida Gida Miih.
1901003312013 | v onivorojit | Z | 3 2| 4] s 1901003362013 A z| 120 |24
1901003952017 |  Rektorlik s 4 1901003942017 Rektirliik s 4
Segmeli | Secmeli 11
1901003972011 Secmeli 5 S 8 1901003962011 Secmeli 6 S 8
TOPLAM 30 TOPLAM 30
7.Yariyll 8.Yariyil
Ders Kodu Ders Ad1 ZS/ T L K A Ders Kodu Ders Adi ZS/ T U L K A
1901004212011 Bitirme Tezi-I V4 0 0 1901004222011 Bitirme Tezi-1l Z 0 4 0
1001004312013 | EtveUrtnleri |5 o 0| 3| 4 1901004262013 | Meyve-Sebze | ol g | 3 | 4
Teknolojisi Urtinleri Tekno.
1001004332013 | Sttve Urlinleri | ) o 0| 3| 4 1901004282013 | Hububat Urlinleri |} o1 51 5 | 5 | 4
Teknolojisi Teknolojisi
Fermantasyon - ...
1901004352013 | "y iioRe z | 3 0| 3| 4 1901004302013 | Yag Teknolojisi | Z | 3 | 0| 0 | 3 | 4
1901004372013 |  G'da Tekno. z | o 4| 212 1901004322013 | Gda Teknolojisi -5 1 | o | 4 | 5 | 3
Uygulamalar1 I Uygulamalar1 IT
1901004412013 Staj Il z | o ol ols 1901004962011 Seemeli s 12
(V111.Donem)
1901004972011 | Sesmeli (VIL | o 9 TOPLAM 30
Donem)
TOPLAM 30
Z: Zorunlu S: Se¢meli T: Teorik U: Uygulama K: Yerel Kredi A: Uluslararasi Kredi
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GIDA MUHENDISLiIGI BOLUMU 2019 ECTS UYUMLU LiSANS SECMELI DERS HAVUZLARI

2. SINIF SECMELI DERS HAVUZU

3. YARIYIL

4. YARIYIL

1901002992011-Boliim Se¢meli Dersler (II1.Donem)

1901002982011- Boliim Se¢meli Dersler (IV.Donem)

Ders Kodu Ders Ad1 /ZS T|U|L|K Ders Kodu Ders Ad1 ZS/ T|U|L|K|A
1901003242007 | [nsan Kaynaklart o} 5 | o | 1901004292010 | Bestenme llkeleri | gt g 1 g | o | 3
Y 6netimi (Seg.)
1901002352019 ispanyolca I s|2lolo]2 1901003062005 | isletme Yonetimi | S | 2 | 0 | 0 | 2 | 3
Aragstirma ve
1901003232007 Temel Hukuk s|2]o0]o]2 1901002142005 Deneme s|l2]lo0|lo]|2]3
Yontemleri
1901002182005 M“bgiﬁ*‘banc‘ s|2]o0lol2 1901002242019 | ispanyolcall | S | 2 | 0 | 0 | 2 | 3
1901002372019 ftalyanca I s|2]o0]o]2 1901002262019 italyanca II s|l2]lo|lo|2]3
Yabanci Dilde
1901002332013 | GidavelisEtigi | S | 2 | 0 | 0 | 2 1901002192005 Okuma ve s|2lo|lo|2]3
Konusma
1901003082005 Proses Kontrol S 2 0 0 2 3
1901002342021 Laboratuvar s|1|0|l2]2]3
Teknikleri
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3. SINIF REKTORLUK SECMELI DERS HAVUZU

5. YARIYIL

6. YARIYIL

1901003952017 | Rektorliik Se¢meli I Havuzu

1901003952017 | Rektorliik Se¢meli I Havuzu

Ders Kodu Ders Adi ZS/ T|U|L]|K Ders Kodu Ders Ad1 ;S/ T K
REKL009 Teknoloji Yonetimi | S | 3 | 0 | 3 | 3 REKL009 I{iﬁl‘;‘gﬂ s |3 3
REKLO003 Yenilik Yo6netimi S 3 0 3 3 REKLO003 Yenilik Yo6netimi S 3 3
REKL008 Marka Yo6netimi S 3 0 3 3 REKLO008 Marka Y6netimi S 3 3
REKL001 Girigimeilik S 2 2 3 3 REKL001 Girigimeilik S 2 3
REKLO019 Ekonomiye Giris S 3 0 3 3 REKLO019 Ekonomiye Giris S 3 3

3. SINIF SECMELI DERS HAVUZU
5. YARIYIL 6. YARIYIL

1901003972011- Boliim Se¢meli Dersler (V.Donem)

1901003962011- Boliim Se¢meli Dersler (VI.Donem)

Ders Kodu Ders Ad1 /ZS T ] L K Ders Kodu Ders Adi é’ T K
1901003112005 | GidaReolojisi | S | 2 | 0 | 0 | 2 1901003302011 | Temel EtBilimi | S | 2 2
1901003212007 Gida Katki sl2|o0]o0]2 1901003402019 Su Uriinleri s | 2 2

Maddeleri Teknolojisi
Mesleki Yabanci Duyusal Analiz
1901003172005 A sl2|o0]o0]2 1901003162005 e o s | 2 2
1901003092005 Endistriyel | s|l2]o0ofo]2 1001003222007 | 'daMuhafaza 1 o 1, 2
Mikrobiyoloji Teknikleri
1001003132005 | CdaMakineve o) oo g | 1901003182005 | 1§ Havatilgin 1 o | 2
Ekipmanlari Yabanci Dil
1001003142005 | OzclGidalar | o 2
Teknolojisi
1903003382013 Gida s |2 2

Mikrobiyolojisi 11
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4. SINIF SECMELI DERS HAVUZU

7. YARIYIL 8. YARIYIL
1901004972011- Boliim Se¢meli Dersler 1901004962011- Boliim Se¢meli Dersler
1901004232007 Molekiller 1 o1 5| | o | 5 3 1901004202007 Peynir s|2|olol 2
Biyoloji-Genetik Teknolojisi
1901004152007 | Mesleki Yabaner | o} o1 5 o | 3 1001004182007 | Mesleki Yabaner | o} o | o o] 5
Dil 11l Dil IV
1901004252007 | Gida Ambalajlama | S| 2| 0] 0 | 2 3 1001004162007 | Uriin Gelistime | S | 2| 0| o 2
1901004112005 FOQ}'I‘SL){ZT' s|2|oflo]| 2 3 1901003102005 | Fizibilite Teknigi | S | 2| 0| 0| 2
1901004292010 Be“e‘zgzl)lkeleri s|2lolo]| 2 3 1901004342013 | GidaMevauan | S | 2| 0] 0] 2
Hazir Yemek Ogiitme
1901004192005 TeknolS s|2lolo] 2 3 1901004242007 Toleokli s|2/olof 2
1901004572021 _Enzim s|2(o]lo] 2 3 1901004142005 Kanath Eti s|2|o]o| 2
Miihendisligi Teknolojisi
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GIDA MUHENDISLIGI 2019 ECTS UYUMLU MUFREDAT ve DERS ICERIKLERI

1. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS
1901001012010 Matematik | 3 2 4 6

Fonksiyon, limit, tirev ve uygulamalari, Rolle teoremi ve ortalama deger teoremi, ODT'nin Taylor formiiliine agilimi ve
yaklagim hatasinin tahmini, belirsizlikler, limitte belirsiz durumlar ve L'Hopital kurali, maksimum ve minimum problemleri,
birinci tiirevin isaretinin incelenmesi, maksimum-minimum problemleri ve uygulamalari, konvekslik ve konkavlik,
asimptotlar, egri ¢izimleri

1901001012010 Mathematics | 3 2 4 6

Function, limit, derivative and applications of derivative, Rolle's theorem and mean value theorem,MVT with Taylor formula
and error estimation,indeterminate forms and L'Hopital's rule, extrema problems, first derivative test, maksimum-minimum
problems and their applications,concavity,asymptotes, graph sketching.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901001112004 Gida Miihendisligine Giris 2 0 2 4

Gida miihendisliginin tanimi, kapsami ve tarihi, gida miihendisliginin diger bilim dallar1 ve mesleklerle iliskisi, gida
mithendisinin sorumluluklar1 ve mesleki 6rgiitlenme, gida bilesenleri, gida isleme yontemleri (hububat, et, siit, meyve-sebze
ve fermantasyon teknolojilerinden 6rnekler), gidalarda gériilen bozulmalar ve muhafaza teknikleri, gida isletmelerinde hijyen
ve sanitasyon (HACCP, ISO 22000), is saglig: ve giivenligi

1901001112004 Introduction To Food Engineering 2 0 2 4

The definition, scope and history of food engineering, the relation between food engineering and the other disciplines, the
responsibilities of food engineer, vocational organization, food components, food processing techniques (examples of cereal,
meat, dairy, fruit and vegetable and fermentation technologies), food spoilages and preservation techniques, hygiene and
sanitation in food managements (HACCP, 1SO 22000), occupational health and safety

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001132004 Tiirk Dili I 2 0 2 2

Dil kavrami. Dilin sosyal bir kurum olarak millet hayatindaki yeri ve dnemi. Dil-kiiltiir miinasebeti. Tiirk dilinin diinya dilleri
arasindaki durumu ve yayilma alanlari. Tirk¢ede sesler ve siniflandirlimasi. Tiirkgenin ses 6zellikleri ve ses bilgisi ile ilgili
kurallar. Hece bilgisi. Yazim kurallar1 ve uygulamasi. Yazili anlatim.

1901001132004 Turkish Language | 2 0 2 2

Notion of language. The importance and place of language as a social institution in society. The relation of language and
culture. The comparison of Turkish and other world languages and the geographies it is spoken. Phonemes in Turkish and
their classification. The phonemic structure and rules of Turkish phonetics. Syllables. The spelling rules and usage. Written
expression.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001152004 Atatiirk ilk.ve ink.Tar. I 2 0 2 2

Kavramlar, tanimlar, ders yontemleri ve kaynaklarin tanimi, Sanayi Devrimi ve Fransiz Devrimi, Osmanli Devleti’nin Dagilisi
(XIX. Yiizyil), Tanzimat ve Islahat Fermani, I. ve II. Mesrutiyet, Trablusgarp ve Balkan Savagslari, 1. Diinya Savagi, Mondros
Ateskes Antlasmasi, Wilson Tlkeleri, Paris Konferansi, Mustafa Kemal Pasa’nin Samsun’a Cikisi ve Anadolu’daki Durum,
Amasya Genelgesi, Ulusal Kongreler, Son Osmanli Mebusan Meclisinin Agilisi, TBMM nin Kurulusu ve I¢ Isyanlar,
Teskilat-1 Esasiye Kanunu, Diizenli Ordunun Kurulusu, 1. ve II. Indnii ile Kiitahya-Eskisehir ve Sakarya Meydan

Muharebeleri, Biiyilk Taarruz, Kurtulus Savasi sirasindaki antlagmalar, Lozan Antlagsmasi, Saltanatin Kaldirilmasi, ana
basliklar1 altinda dénem incelenir.
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1901001152004 Principles Of Atatiirk And The Revolution I 2 0 2 2

Students first learn the process of Ottoman Modernization and the late periods of Ottoman Empire. The class then focuses on
the first two decades of the 20th Century. Notable subjects are I. and I1. Ottoman Constitutional Periods, Balkan Wars and 1.
World War. In the following weeks The class aims to teach how Turkish Republic was created through the Independence War
as well as the creation of National assembly. Finally how the new Republic was created and the principles of the Turkish
revolution are taught

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001172004 ingilizce I 2 0 2 2

1. Meslekler / Tekil - Cogul Isimler / Bu - Su<2. Ulkeler ve Milliyetler / olmak / Kisisel Bilgiler / Zamanlar 3. Simdiki Zaman
4. Baglaglar: ve —ama — giinkii 5. Aile Uyeleri / var-sahiptir / Niteleyiciler 6. Nesne Zamirleri/ a—an — 7. Var — Evin / Yonleri
/ Boliimleri vardir 8. Ara sinav 9. Yer Edatlar1 / Simdiki Zaman 10. Y1ilin Aylari / Tarihler / Mevsimler / Can-Can't 11. Zaman
Edatlar1 / Gegmis Zaman 12. Past Simple: to be (was — was) / Kelime Bilgisi: Seyahat 13. Gelecek (be going to) / Eczacida
Giinliik ifadeler 14.Sayilabilir - Say1lamayan Isimler / Besin Isimleri

1901001172004 English | 2 0 2 2

1. Occupations / Singular - Plural Nouns / This - That<2. Countries and Nationalities / to be / Personal Information / Times 3.
Present Simple Tense 4. Conjunctions: and — but — because 5. Family Members / have-has got / Quantifiers 6. Object Pronouns/
a —an —the 7. There is — There are / Directions / Parts of a house 8. Mid-term exam 9. Prepositions of Place / Present
Continuous Tense 10. Months of the Year / Dates / Seasons / Can-Can’t 11. Prepositions of Time / Past Simple Tense 12. Past
Simple: to be (was — were) / Vocabulary: Travel 13. Future (be going to) / Everyday Expressions at the Chemist’s 14.Countable
- Uncountable Nouns / Food Names

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001252007 Biyoloji 2 0 2 3

Hiicre bilgisinin tarihsel gelisimi. Mikroskobun tarihsel gelisimi ve ¢aligma prensipleri. Zoolojiye giris ve zoolojinin alt dallar
nelerdir? Hayvansal hiicrelerin fiziksel ve kimyasal kompozisyonlari, Bitki hiicresinin 6zellikleri. Sitoplazmanin kimyasal ve
fiziksel ozellikleri. Hiicrede organeller, bitki hiicresine 6zgii organeller ve ergastik maddeler. Cekirdek, i¢cerdigi organel ve
molekiiller, genom, kromozom ve DNA kavramlari, hiicre devri, genetik kod mekanizmasi. Hiicre boliinmesi, mitoz ve mayoz.
Hiicre ¢eperi. Doku, tanimi ve morfolojik gelismesi. Boliinen ve siirekli dokular. Dokularin yapisal 6zellikleri. Yiiksek
organizasyonlu bitkilerdeki dokularin gérevleri, 6zellesmis hiicre yapilari, stroma ve higroma. Hayvansal dokularin yap1 ve
fonksiyonlari, Organ sistemleri ve birbirleri ile olan iligkileri, Hayvanlarin ekolojileri, Hayvan taksonomisi. Bitkisel Organlar,
tanimi ve gelismeleri. Kok, yaprak ve ¢igek. Kisimlari, 6zellikleri ve gorevleri. Yiiksek organizasyonlu bitkilerde
(gymnosperm ve angiosperm) bu organlarin gévdedeki durumlari.

1901001252007 Biology 2 0 2 3

Improvement in history of cell science. Developmental studies in microscope and its mechanism. Introduction to zoology.
What are the subdivisions of zoology? Chemical and physical compositions of animals cells, structure and function of animal
tissues, Features of plant biology. Chemical and physical structures of cytoplasm. Organelles in cells, special organelles and
substances of plant cells. Nucleus, organelles and molecules, genome, chromosome and DNA concepts, cell cycle, genetical
code mechanism. Cell division, mitosis and meiosis. Cell wall. Tissue, description and morphological developments. Dividing
and non-dividing tissues. Structural features of tissues. Functions of tissues in high organization plants, structures of specific
cells, stroma and higroma. Organs, their descriptions and improvements in the plant organisms. Root, leaf and flower. Their
parts, features and functions. Positions of organs in high plant organisations (gymnosperm ve angiosperm).
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001272013 Fizik 2 2 3 5

Fizikte 6lgmenin yeri, vektorler, dogrusal hareket, diizlemde hareket, kuvvet ve hareket, is ve enerji, enerjinin korunumu,
pargaciklar sistemi, ¢carpismalar, donme hareketi, kuvvet momenti ve agisal momentum, dengi ve elastisite, titresimler, kiitle
¢ekimi, akiskanlar, dalgalar, elektrik yiikleri, Coulomb Yasasi, elektrik alan, elektrik akisi, Gauss yasasi, potansiyel fark,
elektrik potansiyeli, kapasitans, dielektrikler, elektrik akimi, diren¢ ve Ohm yasasi, elektrik enerjisi ve giig, elekromotor
kuvveti, seri ve paralel direng baglamalari ve Kirchoff kurallari

1901001272013 Physics 2 2 3 5

Measurements in Physics, vectors, Stright-line Motion, plane motion, force and motion, work and energy, conservation of
energy,systems of particles, collisions, rotational motion, force and torque, angular momentum, equivalent and elasticity,
oscillations, gravitation, fluids,waves, electric charge, Coulomb's law, electric field, electric flux, Gauss's law, potential
difference, electric potential, capacitance, dielectrics, electric current,resistance and Ohm's law, electrical energy and power,
electromotive force, serial and parallel resistances and Kirchhoff's rules.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001312010 Kimya 3 2 4 6

Bu ders, kimyasal Bilesikler, Kimyasal Tepkimeler ve mol kavrami, Gazlar, Atomun elektron yapisi, Periyodik cizelge ve
bazi atom ozellikleri , Kimyasal Baglar , Kimyasal hesaplamalar, Termokimya, Sabit oranlar yasasi, kimyasal denge, asitler
ve bazlar, Cozeltiler ve fiziksel 6zellikleri, Sulu ¢6zelti tepkimelerine giris konularini igerir.

1901001312010 Chemistry 3 2 4 6

Chemical compounds, Chemical reactions, Gaseous, Electronic structure of the atom, Periodic table and some of the properties
of atom, Chemical bonding I: Basic concepts, Chemical calculations, Thermochemistry, Mole concept, Law of definite
proportions, Chemical equilibrium, Acids and bases, Solutions and their phisical properties, Introduction to the reactions in
aqueous solutions.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901001372019 Kariyer Planlama 1 0 1 2

Kariyerle ilgili kavramlar ve kariyer gelisim kuramlari, Ulusal ve Uluslararasi degisim programlari, Diinya’daki ve
Tirkiye’deki kariyer egilimleri, Kariyer planlamanin 6zellikleri, kendini tanima
Ozgegmis hazirlama, Temel iletisim becerileri, kisilerarast iliskiler, Diksiyon ve beden dili, S6zlii ve yazil iletisim

1901001372019 Career Planning 1 0 1 2

Career-related concepts and theories of career development, national and international exchange programs, career trends in
the world and in Turkey, career planning features self-recognition

CV preparation, Basic communication skills, interpersonal relations, Diction and body language, Oral and written
communication

2. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS
6

1901001082010 Matematik 11 3 2 4

Integral, diferensiyel, trigonometrik fonksiyonlarin integralleri, trigonometrik doniisiimlerle integral, trigonometrik
fonksiyonlarin kuvvetlerinin integralleri, Riemann toplamlari, egri altinda kalan alan, iki egri arasinda kalan alan, kesit ve
kabuk metodu ile hacim, diizlem egrisinin uzunlugu, ylizey alan, fonksiyonun ortalama degeri, momentler ve agirlik merkezi,
Laplace ve Fourier doniigiimleri, beta ve gamma fonksiyonlari, diziler, sonsuz seriler, Taylor agilim1

1901001082010 Mathematics 11 3 2 4 6

Integral, differential, integrations of trigonometric functions, integral by trigonometric transformations, integrals of powers of
trigonometric functions, Riemann sums, the area under a curve, areas between two curves, volume by cross section and shell
method, arc lenght of a plane curve, surface area, mean value of a function, moments and centers of mass, Laplace and Fourier
transformations, beta and gamma functions, sequences , infinite series , Taylor expantion
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001102004 Temel Bilisim Teknolojileri 2 2 3 4

Bilgisayar1 olusturan temel donanim bilegenlerini tanima ve gorevlerini anlama, Kelime islem programlarini kullanarak yazi
olusturma, bigimleme, tablolar, sablonlar ve anahat kullanimi, Hesap tablolama programlari ile hesap fonksiyonlari, grafik
ve ¢oklu dosya kullanimi, Sunum programlari ile iyi tasarlanmms sunumlar olusturmak, interneti kullanarak Akademik
makalelere ulasabilme ve e postanin etkin bir bigcimde kullanimidir.

1901001102004 Introduction To Computer 2 2 3 4

Learning about the basic concepts of computers including internet and internet services, computer hardware: system unit,
input/output devices, storage, computer software: system software and application software, computer communication and
networks, database systems, development of information systems, application of word processors, spreadsheets and
presentations.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001122004 Atatiirk Ilkeleri ve ink.Tar.II 2 0 2 2

Egitim, kiiltiir, sosyal ve ekonomik alanlardaki Milli Miicadele, Atatiirk’{in hayati, Tiirk Inkilabinin stratejisi, Siyasi, sosyal
ve kiiltiirel ve hukuk alandaki inkilaplart ve bu inkilaplarin olus siirecini anlatir. Atatiirk donemindeki i¢ ve dis siyasi olaylari
Atatiirk’iin diinya baris1 icin cabalar1. Atatiirk Ilkelerine ve iilkeye olan i¢ ve dis tehditlere karsi gengligi uyarmak ve
Tiirkiye’nin jeopolitik konumu hakkinda bilgi vermek.

1901001122004 Principles Of Atatiirk And The Revolution II 2 | o [ 2 | 2

This class starts with the first years of the new Republic and examines the results of the National Independence, elimination
of the Sultanate and the creation of the new Republic. Then it focuses on the reforms in educational, cultural, social and
economic areas and the strategy of Turkish Revolution as well as the formation process of these revolutions. After teaching
various internal and external political events during the Presidency of Atatiirk, the class finishes with the death of Ataturk
and the Second World War.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001162004 Tiirk Dili IT 2 0 2 2

Tiirkgenin yapim ekleri ve uygulamasi. Zarflarin ve edatlarin Tiirkgede kullanis sekilleri. Kompozisyonla ilgili kurallar,
kompozisyon yazmada kullanilacak plan ve uygulamasi. Tiirk¢ede isim ve fiil ¢ekimleri. Kompozisyonda anlatim sekilleri
ve uygulamasi. Edebiyat ve diisiince diinyasi ile ilgili 6rnek metinlerin okunmasi ve incelenmesi.

1901001162004 Turkish Language 11 2 0 2 2

Content of The Course The usage of derivational suffixes of Turkish. The usage of postpositions and adverbs of Turkish.
The rules of composition and the plans and applications to be used to write a composition. The inflection of nouns and verbs
in Turkish. Wording styles and their application in composition. Reading and analysis from literary and contemporary
sample texts.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001182004 Ingilizce IT 2 0 2 2

1. Giinliik Ifadeler / Kelime Bilgisi: Giysiler 2. Sifatlar / Hava Durumu 3. Zorunluluklar: Zorunluluk / Zorunluluk 4.
Karsilastirmalar - Ustiinliikler 5. Cografi Sekiller / Zarflar 6. Simdiki Miikkemmel Zaman 7. Ofis Malzemeleri ve Etkinlikleri
/ eskiden 8. Orta -dénem sinavi 9. Siirekli Gegmis Zaman 10. Insanlar1 Tanimlama / Fiil+adj: mutlu goriinmek 11. Nicelik
Belirleyiciler / Kelime Bilgisi: Yiyecek 12. Gelecek: irade / Kelime Bilgisi: Para 13. Kosul Yapilislari: 0-1 yazin 14. Konu
Sorular1 / Olmali — olmamali

1901001182004 English 11 2 0 2 2

1. Daily Expressions / Vocabulary: Clothes 2. Adjectives / The Weather 3. Obligations: Must / Have to 4. Comparatives —
Superlatives 5. Geographical Shapes / Adverbs 6. Present Perfect Tense 7. Office Materials and Activities / used to 8. Mid-
term exam 9. Past Continuous Tense 10. Describing People / VVerb+adj: look happy 11. Quantifiers / Vocabulary: Food 12.
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Future: Will / Vocabulary: Money 13. Conditionals: Type 0-1 14. Subject Questions / Should — shouldn’t

DERS KODU

DERS ADI VE iCERIiGi T

u

K

AKTS

1901001242010

Bilgisayar Destekli Teknik Cizim 1

2

2

3

Bilgisayar destekli teknik resim. AutoCAD. Geometrik ¢izimler. Izdiisiim metotlar1 ve goriiniisler. Olciilendirme. Kesit
goriiniisler. Yardimei gériiniisler. izometrik resim
1901001242010

Computer aided technical drawing, AutoCAD, geometric drawings, projection methods and dimensions, scaling, section
views, sub-views, isometric views

Computer Aided Technical Drawing 1 2 2 3

DERS KODU

1901001302011 Organik Kimya 2 0 2 3
Kimyasal Baglar, Izomerlesme, Alkanlar ve Sikloalkanlar, Stereokimya, Alkenler ve Alkinler, Alkinler, Aklil halojemiirler,
Siibstitiisyon ve eliminasyon reaksiyonlari, Aromatik Bilesikler, Elektrofilik Aromatik Substitusyon, Alkoller, Aldehit ve
Ketonlar, karboksilli asitler ve tiirevleri, Aminler.

1901001302011
Chemical Bonds, isomerism, alkanes, cycloalkanes, , stereochemistry, alkens, alkynes, alkyl halogens, substitutiona nd
elimination reactions, aromatic compounds, electrophilic aromatic substitutions, alcoholsi aldehydes and ketones, carboxylic
acids and its derivatives, amines..

DERS ADI VE iCERIiGi T U K AKTS

Organic Chemistry 2 0 2 3

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001362013 Analitik Kimya 2 2 3 5

Analitik kimyada kullanilan hesaplamalar, kimyasal analizlerde hatalar ve verilerin istatistiksel olarak yorumlanmast,

kimyasal denge, gravimetrik analiz, ¢oktiirme titrasyonlari ve uygulamalari, notrallesme titrasyonlarinin prensipleri ve
uygulamalari, kompleks olusturma reaksiyonlari, titrasyonlari ve uygulamalari, elektrokimyasal titrasyonlar ve
uygulamalari

1901001362013 Analytical Chemistry 2 2 3 5
The calculations used in Analytical Chemistry, errors in chemical analysis and statistical data treatment, chemical equilibria,

Gravimetric analysis, precipitation titrations and applications, principles of neutralization titrations and applications,
complexation reactions, titrations and applications, electrochemical titrations and applications

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901001382013 Istatistik 2 0 2 3

Istatistigin Temel Kavramlari, Veri Tiirleri ve verilerin toplanmasi, Verilerin diizenlenemesi, Frekans dagilim tablolar1 ve
grafikler, Merkezsel Egilim ve Dagilis Olgiileri, Olasilik ve bazi olasilik dagilimlari, Hipotez kavrami ve hipotez testleri,

Tahmin, Bagimsizlik ve homojenlik testleri, korelasyon ve regresyon
1901001382013 Statistic 2 0 2 3
Definitions of statistical terms, data types and data collection, describing data, frequency distributions, graphical summaries

of data, Measures of central tendency and dispersion, Probability and some probability distrubitions, Hypothesis and some
hypothesis tests, Estimation, Chi-Square test of independence and homogeneity, Correlation and Regression analysis.

3. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002132010

Deneysel verilerin grafige aktarilmasi, dogrusal esitlikler ve dogrusal regresyon hesaplamalari, reaksiyon hizi, reaksiyon hiz
teorileri, gidalardaki reaksiyonlarin hizi lizerine etki eden faktorler, gidalardaki reaksiyonlar icin kinetik parametrelerin

Gidalarda Reaksiyon Kinetigi 2 0 2 4

hesaplanmasi (reaksiyon hiz sabitleri ve yari-Omiir siireleri), gidalardaki reaksiyon hizlar1 iizerine sicakligin etkisi
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(aktivasyon enerjisi ve Q10 degerleri).

1901002132010 Reaction Kinetics in Food 2 0 2 4

Reaction rates, theories about reaction rates, factors affecting reaction rates in foods, calculation of kinetic parameters for
reactions in foods (reaction rate constants and half-lives), effects of temperature on reaction rates in foods (activation
energies and Q10 values). Kinetics of biological reactions.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002232011 Miihendislik Matematigi 2 0 2 4

Denklemlerin siniflandirilmasi, olusumu, baslangic ve simur deger problemleri, birinci basamaktan denklemler, tam
diferansiyel denklemler ve integral ¢arpani, lineer denklemler, Bernoulli ve Ricati denklemleri, homojen denklemler, yiiksek
basamaktan lineer diferansiyel denklemler, sabit katsayili lineer diferansiyel denklemler, Euler diferansiyel denklemi,
Laplace doniisiimleri ve lineer denklemlerin Laplace doniisiimil lineer denklemler ile ¢6ziimii, ikinci basamaktan lineer
denklemlerin serisel ¢oziimleri, adi nokta komsulugundan serisel ¢oziimler ve diizgiin aykiri nokta komsulugundan serisel
¢oziimler.

1901002232011 Engineering Mathematics 2 0 2 4

Topics include Clasification of ordinary differential equation, initial value and boundary value prblems, first order ordinary
differential equation, exact equations, integration factor, linear equations, Bernoulli and Ricati equations, homegeneous
equations, higher order linear ordinary differential equation, linear differential equations with constant coefficient, Euler
equations, Laplace transform, power series solution of linear ordinary differential equation.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901002252011 Kiitle ve Enerji Denklikleri 2 0 2 4

Birim sistemleri ve ¢evrimleri (S.I, metrik, 1ngiliz birim sistemleri), Cozeltiler, Gazlar, Yanma problemleri, Genel Kiitle
Denklikleri, Kurutma, damitma, evaporasyon gibi iglemlerde kiitle denklikleri, Geri dongii akimlari, Atlatilan akimlar,
Kinetik enerji, Potansiyel Enerji, Is1 enerjisi, Kapali ve agik sistemlerin enerji denklikleri.

1901002252011 Mass and Energy Balances 2 0 2 4

Unit systems (S.I and English), Solutions, Gases, Combustion problems, General mass balances, Mass balances in drying,
distillation, crystallization and evaporation systems, Recycle, By-pass, Kinetic energy, Potantial energy, Heat energy,
Energy balances in closed systems.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002272010 Termodinamik 3 0 3 4

Termodinamigin temel kavramlari, Hal postulasi, Saf maddelerin 6zellikleri, Mitkemmel gaz denklemi, Sikigtirilabilme
carpani, Is1 gecisi, Is, Termodinamigin birinci yasasi, I¢ enerji, Entalpi, Ozgiil 1s1, Kontrol hacimlerinin termodinamik
¢oziimlemesi, Siirekli akigl agik sistemler, Zamanla degisen agik sistemler: Diizgiin akish dengeli acik sistem.

1901002272010 Thermodynamics 3 0 3 4

Fundamental concepts of Thermodynamics, State postulate, Properties of pure substances, Ideal gas law, compressibility
factor, heat transfer, First law of thermodynamics, Internal energy, Enthalpi, Specific heat, Thermodynamical analysis of
control volumes, Steady -flow control volumes, Transient control volume systems: Unsteady uniform-flow control volumes.

DERS KODU DERS ADI VE iCERIGi T U K AKTS

1901002312013 Gida Analizleri 2 2 3 5

Ornek alma, drneklerin analize hazirlanmasi, sonuglarin degerlendirilmesi, ¢dzelti hazirlama, su ve toplam kuru madde
analizleri, mineral madde ve kiil analizleri, pH ve titrasyon asitligi, yag, protein, seker, tuz, renk analizleri

1901002312013 Food Analysis 2 2 3 5

Sampling, sample preparation, evaluation of analytical data, solution preparation, moisture and total solid analyses, mineral
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and ash analyses, pH and titratable acidity, crude fat, crude protein, sugar, salt and color analyses.

SECMELI I1I. DONEM - 1901002992011

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003242007 Insan Kaynaklar1 Yénetimi 2 0 2 3

Insan kaynaklarinin 6nemi. insan kaynaklari fonksiyonunun evrimi. Insan kaynaklari yonetiminde temel kavramlar ve
tanimlar. Geleneksel insan kaynaklar yonetimindeki temel gorev ve sorumluluklar. insan kaynaklar1 yonetimindeki yeni
yaklasimlar. Stratejik Insan Kaynaklar1 yonetimi. Insan kaynaklar1 yonetimin gelecegi.

1901003242007 Human Resources Management 2 0 2 3

The importance of human resources. The evolution of the human resources function. Basic concepts and definitions in human
resources management. Basic duties and responsibilities in traditional human resource management. New approaches in
human resource management. Strategic Human Resources management. The future of human resource management.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901002352019 Ispanyolca I 3 0 3 4

Selamlagmak; alfabe; Simdiki zamani1 (diizenli); Sayilar; Aile; Fiziksel ve karakter 6zelikleri; Zevkleri ve tatiller.

1901002352019 Spanish | 3 0 3 4

To greet; alphabet; Present tense (regular); numbers; Family; Physical and character traits; Pleasures and holidays.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901003232007 Temel Hukuk 2 0 2 3

Hukuk kurallarinin 6zellikleri ve diger sosyal diizen kurallardan farki; hukuk sistemleri; yaptirim ve tiirleri kamu hukuku,
6zel hukuk, karma hukuk dallar1 ve alt ayrimlari; Tiirk pozitif hukuku; hukukun uygulanmasi; hak; hak sahipligi ve ehliyet
kavramlari; sorumluluk ve sdzlesme gibi temel konular ele alinmaktadir.

1901003232007 Common Law 2 0 2 3
The features of legal rules and their difference from other social order rules; legal systems; sanctions and their types; public

law, private law, mixed law branches and subdivisions; Turkish positive law; law enforcement; right; right ownership and
driver's license concepts; Key issues such as liability and contract are covered.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002182005 Mesleki Yabanci Dil 1 2 0 2 3

1.Gida Miihendisligi alaninda Ingilizce okuma 2.Gida Miihendisligi alaninda Ingilizce okuma 3.Gida Miihendisligi alaninda
Ingilizce okuma 4.Gida Miihendisligi alaminda ingilizce dinleme 5.Gida Miihendisligi alaninda ingilizce dinleme 6.Gida
Miihendisligi alaninda Ingilizce dinleme 7.Gida miihendisligi alaninda Ingilizceden Tiirkgeye ceviri yapma 8.Gida
miihendisligi alaninda Ingilizceden Tiirkgeye ¢eviri yapma 9.Gida miihendisligi alaninda Ingilizceden Tiirkgeye ¢eviri yapma

10.Gida miihendisligi alaninda Tiirkgeden Ingilizceye ceviri yapma 11.Gida miihendisligi alaninda Tiirkceden Ingilizceye
ceviri yapma 12.Gida Miihendisligi alaninda Ingilizce akademik metin yazimi 13.Gida Miihendisligi alaninda Ingilizce
akademik metin yazimi 14.Gida Miihendisligi alaninda ingilizce akademik metin yazimi

1901002182005 Professional Foreign Language | 2 0 2 3

1. Reading practices in food enginering area 2. Reading practices in food enginering area 3. Reading practices in food
enginering area 4. Listening practices in food enginering area 5. Listening practices in food enginering area 6. Midterm
7.Translation of the literature in food engineering from English to Turkish 8.Translation of the literature in food engineering
from English to Turkish 9.Translation of the literature in food engineering from English to Turkish 10.Translation of the
literture in food engineering from Turkish to English 11.Translation of the literture in food engineering from Turkish to
English 12.Midterm 13.Practices about academic writing in food engineering area 14.Practices about academic writing in food
engineering area

Bolu Abant izzet Baysal Universitesi
Miihendislik Fakiiltesi Dekanlig1 — Gida Miihendisligi Boliim Baskanhg:
Bu belge, glivenli elektronik imzaile imzalanmistir.
Belge Dogrulama Kodu: TCFTFOU Belge Takip Adresi: https://ubys.ibu.edu.tr/ERM S/Record/ConfirmationPage/I ndex



DERS KODU DERS ADI VE iCERIGi T U K | AKTS

1901002332013 Gida ve Iy Etigi 2 0 2 3

Etik kavraminin tanimi ve temel yaklagimlar, Etik vizyonu ve etik teorileri, Is yasaminda ahlak felsefesinin yeri ve énemi,
Mesleki davranig ilkeleri (mesleki ve etik sorumluluk anlayisi, ¢ikar ¢atigmalari, zorunluluk ve firsatlar), Kurum, ¢evre ve
miisteri iliskilerinde etik, Etik karar alma ve etkili faktorler (kisisel faktorler, kurumsal yapu, kiiltiir), Uriin sorumlulugu, Bilim
etigi, Miithendislik etigi, Etkili etik program gelistirme, Gida etigine giris, Gida etiginin tarihsel gelisimi, Gida etiginin kiiltiirel
yonii, Uretici, tiiketici ve pazarlayici yoniinden gida etigi, Hayvan etigi, cevre etigi, meslek etigi ve tip etiginin gida etigi ile
iliskisi, Gida giivenligi, fonksiyonel gidalar ve gida biyoteknolojisindeki yeni gelismelerde gida etiginin 6nemi, Gida
politikalarinda gida etiginin rolii ve 6nemi, Gida Miihendisinin toplumsal sorumlulugu Etik organizasyonlar1 ve yasal
diizenlemeler (Etik kodlar ve standartlar, Ulusal ve uluslararasi etik komisyonlart).

1901002332013 Food and Work Ethics 2 0 2 3

The definition of ethics and basic approaches, Ethics and ethical theories of vision , The role and importance of ethics in
business life , Principles of professional behavior ( understanding of professional and ethical responsibilities , conflicts of
interest , obligations and opportunities) , Ethics in institutions , environment and relationships with customers , Ethical
decision-making and effective factors ( personal factors, organizational structure, culture ) , Product liability, Science ethics,
Engineering ethics, Effective ethics program development, Introduction to Food ethics , The historical development of food
ethics , Cultural aspects of food ethics , Manufacturer, and marketer of consumer foods in terms of ethics, Animal ethics,
environmental ethics, professional ethics and medical ethics, ethical relationship with food , Food safety, functional foods and
new developments in food biotechnology importance of ethics in the food , The role and importance of food ethics in food
policy , Ethical and regulatory organizations ( ethical codes and standards, national and international ethics commissions ) .

4. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002022005 Akigkanlar Mekanigi 3 0 3 4

Temel Kavramlar ve Tamimlar, Akigkanlarin Kinematigi, Duran akigskanlar, Manometreler ve Basing dl¢limii, Dalmis
yiizeylere gelen kuvvetler, Blok halinde dteleme ve donme, Korunum denklemlerinin integral bigimi, Denetim hacmi ve
sistem kavramlari, Reynolds Transport Teoremi, Kiitle, Momentum ve Enerjinin korunumu, Bernoulli denklemi, Siireklilik,
Momentum ve Enerji denklemlerinin diferansiyel formda tiiretilmesi.

1901002022005 Fluid Mechanics 3 0 3 4
Basic concepts and definitions. Fluid kinematics. Fluid statics. Manometers and pressure measurements. Hydrostatic forces

on immersed bodies. Solid body translation and rotation. Equations of conservation of mass, momentum and energy for
systems and control volumes Bernoulli equation and applications.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002042005 Is1 ve Kiitle Aktarimi 3 0 3 4

Ist gecisi mekanizmalari. Katilarda siirekli ve gegici rejim 1s1 iletimi, ¢éziim yontemleri. Laminer, tlirbiilansli zorlanmig
tasinim ve dogal taginim. Faz degisimi 1s1 gegisi. Is1 degistiricileri. Isinimla 1s1 gegisi. Kiitle gecisi ile ilgili temel kavramlar
ve kanunlar. Is1 ve Kiitle gegisi arasindaki andirim (benzerlik).

1901002042005 Heat and Mass Transfer 3 0 3 4

Heat transfer mechanisms. Steady and transient heat conduction in solids, solution methods. Laminar, turbulent forced
convection and natural convection. Phase change heat transfer. Heat exchangers. Heat transfer by radiation. Basic concepts
and laws of mass transfer. Analogy (similarity) between heat and mass transfer.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002062005 Gida Kimyasi 3 0 3 4

Gidalari makro (su, karbohidratlar, proteinler, lipidler) ve mikro (vitaminler, mineraller, pigmentler, tat ve koku maddeleri,
fenolik bilesikler, organik asitler) bilesenlerinin kimyasal yapilari, reaksiyon 6zellikleri ve gidada bulunma halleri. Su ve
buzun 6nemi. Karbonhidratlar, Amino asit ve Proteinler, Yag asitleri ve Lipidler, Enzimler, Vitamin ve Mineraller, Pigment
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ve Fenolik bilesiklerin fonksiyonlari. Gida katkilari.

1901002062005 Food Chemistry 3 0 3 4

Chemical structures, reaction properties and availability of macro (carbohydrates, proteins and lipids) and micro (vitamins,
minerals, pigments, aroma compounds, phenolic compounds, organic acids) food components. Importance of water and ice
in foods. Functional properties of Carbohydrates, Amino Acids and Proteins, Fatty acids and Lipids, Enzymes, Vitamin and
Minerals, Pigments and Phenolic Compounds in foods. Food Additives.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS
1901002082005 Genel Mikrobiyoloji 2 2 3 5

Mikroorganizmalarin genel 6zellikeri, prokaryotik ve 6karyotik hiicre farkliliklari, mikroorganizmalarin siniflandirilmasi,

adlandirilmasi, mikrobiyel genetik, mikroorganizmalarin ¢ogalmasi, ¢ogalmay1 etkileyen faktorler ve 6liim, besiyerleri ve
sterilizasyon, mayalar, kiifler, algler, protozoalar ve viriisler, mikrobiyel metabolizma, mikroorganizmalarin kontroli.

1901002082005 General Microbiology 2 2 3 5

General characteristics of microorganisms, basic differences between pro- and eukaryotic cells, microbial taxonomy and
nomenculature, microbial genetic, microbial growth and effective factors to growth and death ratio and control of growth
and death in microorganisms, culture media and sterilization, microbial metabolism, yeasts, moulds, algae, protozoae and
viruses, control of microorganisms.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901002222013 Enstriimental Analiz 2 2 3 4

UV ve goriiniir bolge spektrofotometrisi, infrared, niikleer manyetik rezonans, floresans, Fosforesans, Atomik absorpsiyon,
emisyon ve alev emisyon spektroskopiler, kromatografik yontemler, elektrokimyasal yontemler, termal analiz teknikleri,
polarimetri ve refraktif indeks 6l¢iimleri.

1901002222013 Instrumental Analysis 2 2 3 4

Ultraviolet and visible absorption spectroscopy, infrared, nuclear magnetic resonance, fluorescence, phosphorescence,
atomic absorption, emission and flame emission spectroscopy, chromatographic methods, electrochemical methods, thermal
analysis techniques, polarimetry and measuring of refractive index.

SECMELI IV. DONEM - 1901002982011

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004292010 Beslenme ilkeleri (Sec.) 2 0 2 3

beslenmeye giris beslenme kaynakli hastaliklar beslenme kaynakli hastaliklar beslenme i¢in énemli gida komponentleri
beslenme i¢in 6nemli gida komponentleri ara sinav beslenme i¢in dnemli gida komponentleri sindirim sistemi farkli gida
komponentlerinin sindirimi farkli gida komponentlerinin sindirim farkli gruplar i¢in diet programi hazirlanmasi ara sinav
hamileler i¢in diet plan1 yapilmasi, hamilelikkte beslenmeye baglh hastaliklar yasililar, is¢iler profesyonel sporcular i¢in diet
plant yapilmast

1901004292010 Principles Of Nutrition 2 0 2 3

Nutrition and health, nutrients and their properties, usage of nutrients in body, composition of foods, their physical and
chemical properties, diet-planning for people of different age, gender and work group

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003062005 isletme Yonetimi 2 0 2 3

Isletme ve isletme yonetimi hedeflerinin belirlenerek isletme amaclarinin ne sekilde gerceklestirilmesi gerektiginin 6gretimine
yoneliktir.

1901003062005 Business Management 2 0 2 3

The aim should be taught how to perform business by determinig business and business management objectives
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DERS KODU

DERS ADI VE iCERIiGi T U K AKTS

1901002142005 Arastirma ve Deneme Yontemleri 2 0 2 3

Arastirma ve deneme plani olusturmaya dair temel kavramlar, normal dagilim ve homojenlik testi, deneme plani olusturma,
tesadiifi bloklar deneme plani, tekerriirlii tesadiifi bloklar deneme plani, faktoriyel deneme plani, korelasyon, regresyon, SPSS
programina giris, bazi parametrik testler, bazi parametrik olmayan testler, modelleme.

1901002142005 Research and Experimental Methods 2 0 2 3

Basic concepts for creating research and trial plans, normal distribution and homogeneity test, trial plan creation, random
blocks trial plan, repetitive random blocks trial plan, factorial trial plan, correlation, regression, introduction to SPSS program,
some parametric tests, some non-parametric tests, Modelling

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901002242019

Ispanyolca IT 2 0 2 3

Adres tarifi vermek ve anlamak; kendi mahallemizin ve evimizin 6zelikleri anlatmak; Telefonda goriismeler; Hava durumu
ve mevsimler; Giinliik hayat

1901002242019 Spanish 11 2 0 2 3

To give and understand address directions; to describe the characteristics of our neighborhood and house; Telephone
conversations; weather and seasons; daily life

DERS KODU

DERS ADI VE iCERIiGi T U K AKTS

1901002192005 Yabanci Dilde Okuma ve Konusma 2 0 2 3

Kisa Ingilizce konusmalar icerikli kaynaklar kullanarak &z giiven gelistirilme Basit ciimlelerin telaffuzlarinin dogru
yapilmasi Diisiinmeden konusabilme becerilerinin gelistirilmesi Kelime kapasitesi artirici ¢aligmalar

1901002192005

Reading and Speaking in Foreign Language 2 0 2 3

Developing self-confidence by using resources containing short English conversations Pronunciation of simple sentences
correctly Improving speaking skills without thinking VVocabulary capacity building activities

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003082005

Proses Kontrol

2

0

2

3

Sularda Sertlik, iyon
Yag ve seker isleme

kimyasal prosesleri

degistiriciler, Adsorpsiyon, oksidasyon, dezenfeksiyon, koagiilasyon ve flokiilasyon, kimyasal ¢oktiirme,

1901003082005 Process Control 2 0 2 3
Process terms, models, sensors, measurement techniques, evaluation of a measurement, PID systems, stability, design.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901002342021 Laboratuvar Teknikleri 1 2 2 3

Laboratuvarlarla ilgili genel bilgiler ve prensipler, 6rnek alma, teraziler ve tartim, analiz yontemleri, ¢ozeltiler ve ¢ozelti
hazirlama, asitler ve bazlar, laboratuvarlarda uluslararasi analiz standartlari, akreditasyon ve validasyon

1901002342021 Laboratory Techniques 1 2 2 3

General knowledge about laboratories, sampling, balances and weighing, analyze methods solutions and solution
preparation, acids and bases, international analysis standards in labs, accreditation and validation
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5. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003012010 Gida Biyokimyasi 3 0 3 4

Gida maddelerinin temel bilesim 6geleri, biyokimyasal tepkimelerde enerji ve metabolizma, karbonhidrat, protein ve
yaglarin metabolizmasi, genetik bilgi aktarimi, protein sentezi, gidalarda iiretim ve depolama sirasinda meydana gelen
biyokimyasal degisiklikler.

1901003012010 Food Biochemistry 3 0 3 4

Basic food components; energy in biochemical reactions and metabolism; metabolism of carbohydrates, proteins and lipids;
transfering of genetic code; protein synthesis; the main biochemical changes occurs during food processing and storage.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003212013 Staj | 0 0 0 5

Staj igeriginde farkli laboratuvar ve sanayi alanlarinda staj yapan 6grenciler, staj yaptiklar: kurumlarin prosesleri ve ¢caligma
alanlarina gore bilgi, miihendislik becerisi ve deneyim kazanir

1901003212013 Training | 0 0 0 5

The students who undergo training in the different fields of laboratory and industry gain knowledge, engineering skill and
experience according to the processes and working area of the organizations.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003292013 Gida Kalite Kontrol 2 0 2 4

Kalite kavrami ve gida kalite kriterleri, kalite glivencede temel kavramlar ve ilgili tanimlar (ISO, GMP, HACCP, GAP), kalite
giivence organizasyonu ve gorevleri, kalite kontrol kartlar1 ve yorumu, toplam kalite yonetimi ve gida kalite saglama kavramu,

gidalarda renk, tekstiir ve reolojik 6zellikler, gidalarin duyusal 6zellikleri ve duyusal analiz yontemleri, gida kalitesi ile ilgili
ulusal ve uluslararasi standartlar, gidalarda kalite degisimi, kontrol oOlgiitleri ve raf omrii, gidalarda kusur tipleri ve
belirlenmesi.

1901003292013 Food Quality Control 2 0 2 4

Quality concept and quality criteria in foods, basic concepts of quality assurance and related definitions (ISO, GMP, HACCP,
GAP), quality assurance organization and its function, quality control cards and their interpretation, total quality management
and the consept of food quality assurance, color, textural and rheological properties of foods, sensorial properties of foods and
evaluation techniques, national and international standards and legislation concerning food quality, quality changes in foods,
defect types and their determination in foods.

DERS KODU DERS ADI VE iCERIGi T U K | AKTS

1901003312013 Gida Mikrobiyolojisi I 3 2 4 5

Gidalarda bulunan mikroorganizmalarin dnemi (bulagma kaynaklari, gida kaynakli bakteriler, kiifler, mayalar, viriisler ve
parazitler), gidalarda mikroorganizma gelisimini etkileyen i¢ ve dis faktorler, indikator mikroorganizmalar, degisik
gidalarda goriilen mikrobiyel bulasma ve bozulmalar, gidalarda mikroorganizmalarin neden oldugu kimyasal degismeler,
mikrobiyel say1 ve énemi, gidalarda mikrobiyolojik analizler.

1901003312013 Food Microbiology | 3 2 4 5

Importance of microorganisms in foods (contamination sources, food borne bacteria, yeasts, fungi, viruses and parasites),
intrinsic and extrinsic factors in foods affected microbial growth, indicator microorganisms, contamination and spoilage of
different kinds of foods, chemical changes in foods caused by microorganisms, microbial counts and its importance,
microbial analyses of foods.
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SECMELI V. DONEM 1901003972011

DERS KODU

DERS ADI VE iCERIiGi

T

u

K

AKTS

1901003112005

Gida Reolojisi

0

2

4

Gidalarm fiziksel 6zelliklerinin dayandigi temeller; gida isleme miihendisliginde reolojik yontemler, tekstiirel, viskoelastik
ve akiskanliga dayali ozellikler, yogunluk ve 6zgiil agirlik, gidalarda emiilsiyon, kopiik olusumu, jellesme, adhezyon,
kohezyon, ¢oziiniirliik ve siispansiyon 6zellikleri, gida maddelerinin termoreolojik ve termokimyasal 6zellikleri.

1901003112005

Food Rheology 2 0 2 4

Gidalarin fiziksel 6zelliklerinin dayandigi temeller; gida isleme miihendisliginde reolojik yontemler, tekstiirel, viskoelastik
ve akiskanliga dayali dzellikler, yogunluk ve 6zgiil agirlik, gidalarda emiilsiyon, kdpiik olusumu, jellesme, adhezyon,
kohezyon, ¢oziiniirliik ve siispansiyon 6zellikleri, gida maddelerinin termoreolojik ve termokimyasal dzellikleri.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003212007 Gida Katki Maddeleri 2 0 2 4

Gida katkilari (tanimu ve islevleri, toksikolojik degerlendirme, koruyucular, renklendiriciler, antioksidanlar, tatlandiricilar,
emiilgatorler), kalint1 ve kontaminantlar (toksikolojik degerlendirme, metalik kontaminantlar, radyoniikleitler, pestisitler,
hormonlar, antibiyotikler, mikotoksinler, polisiklik aromatik hidrokarbonlar), gidalardaki dogal toksik bilesikler.

1901003212007 Food Additives 2 0 2 4

Gida katkilar1 (tanimu ve islevleri, toksikolojik degerlendirme, koruyucular, renklendiriciler, antioksidanlar, tatlandiricilar,
emiilgatorler), kalinti ve kontaminantlar (toksikolojik degerlendirme, metalik kontaminantlar, radyoniikleitler, pestisitler,
hormonlar, antibiyotikler, mikotoksinler, polisiklik aromatik hidrokarbonlar), gidalardaki dogal toksik bilesikler.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901003172005 Mesleki Yabanci Dil 11 2 0 2 4

1.Gida miihendisligi alaninda okuma uygulamalar1 2.Gida miihendisligi alaninda okuma uygulamalar1 3.Gida miihendisligi

alaninda okuma uygulamalar1 4.Gida miihendisligi alaninda dinleme uygulamalart 5.Gida miihendisligi alaninda dinleme
uygulamalar1 6.Ara sinav 7.Gida miihendisligi literatiiriiniin Ingilizceden Tiirkgeye ¢evirisi sunumlarimin sergilenmesi-
tartisma. 8.Gida miihendisligi literatiiriiniin Ingilizceden Tiirkgeye cevirisi 9.Gida miihendisligi literatiiriiniin Ingilizceden
Tiirkgeye cevirisi 10.Gida miihendisligi literatiiriiniin Tiirkgeden Ingilizceye cevirisi 11.Gida miihendisligi literatiiriiniin
Tiirkgeden Ingilizceye cevirisi 12s.Ara sinav 13.Gida miihendisligi alaninda akademik makaleler ile ilgili uygulamalar
14.Gida mithendisligi alaninda akademik makaleler ile ilgili uygulamalar

1901003172005

1. Reading practices in food enginering area 2. Reading practices in food enginering area 3. Reading practices in food
enginering area 4. Listening practices in food enginering area 5. Listening practices in food enginering area 6. Midterm
7.Translation of the literature in food engineering from English to Turkish 8.Translation of the literature in food engineering
from English to Turkish 9.Translation of the literature in food engineering from English to Turkish 10.Translation of the
literture in food engineering from Turkish to English 11.Translation of the literture in food engineering from Turkish to
English 12.Midterm 13.Practices about academic writing in food engineering area 14.Practices about academic writing in food
engineering area

Professional Foreign Language |1 2 0 2 4

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901003092005 Endiistriyel Mikrobiyoloji 2 0 2 4

Mikroorganizmalarin endiistride kullanimlari, Endiistriyel iiriin tiretim prosesleri, Kesikli sistemde mikroorganizma tiremesi
ve iriin Uretimi ile ilgili genel bilgiler, Fermantasyon sistemleri ve biyoreaktor gesitleri, Endiistriyel etil alkol {iretimi,
Gliserin iiretimi, Ksilitol {iretimi, Aminoasitlerin iiretimi, Sitrik asit {iretimi, Glukonik asit {iretimi, Antibiyotiklerin {iretimi,
Ekmek mayas: tiretimi, Riboflavin tiretimi.

Bolu Abant izzet Baysal Universitesi
Miihendislik Fakiiltesi Dekanlig1 — Gida Miihendisligi Boliim Baskanhg:
Bu belge, glivenli elektronik imzaile imzalanmistir.
Belge Dogrulama Kodu: TCFTFOU Belge Takip Adresi: https://ubys.ibu.edu.tr/ERM S/Record/ConfirmationPage/I ndex



1901003092005 Industrial Microbiology 2 0 2 4

Use of microoganisms in industry, Production processes of industrial products, General knowledge about microbial growth
and production of products in batch systems, Fermentation systems and bioreactror types, Industrial production of ethyl
alcohol, Glycerol production, Production of aminoacids, Xylitol production, Citric acid production, Gluconic acid production,
Production of antibiotics, Production of baker's yeast, Riboflavin production.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003132005 Gida Makine ve Ekipmanlari 2 0 2 4

Gida makinelerinde kullanilan malzemelerin ozellikleri ve tipleri, tasima, depolama, genel ekipmanlar, islem ve
ambalajlama makineleri, 1sitma, sogutma ve havalandirmada kullanilan makineler, CIP sistemi

1901003132005 Food Machinery and Equipments 2 0 2 4

Types and characteristics of materials used in the construction of food machinery, transport, storage and handling
equipments, processing and packing machines, machines used in heating, cooling, freezing and air conditioning, CIP system
REKTORLUK SECMELI | - 1901003952017

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

REKLO003 Yenilik Yonetimi 3 0 3 4

Yenilik yonetimi, temel kavramlar, yenilik kaynaklari, yenilik modelleri, standartlar ve tasarim, yenilik¢i iiriin ve
hizmetlerin pazara girisi, gida sektorii ve yenilik projeleri, yenilikte isbirligi, yenilik¢i {irlinlerin ve hizmetlerin korunmas,

yeni {irlin gelistirme siirecinin yonetimi, yeni {iriin gelistirme ekiplerinin yonetimi
REKLO003 Innovation Management 3 0 3 4

Innovation management, basic concepts, innovation sources, innovation models, standards and design, market entry of
innovative products and services, food industry and innovation projects, cooperation in innovation, protection of innovative
products and services, management of new product development process, management of new product development teams

DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKL009 Teknoloji Yonetimi 3 0 3 4

Teknoloji ve teknoloji yonetimi, teknolojik cevre. rekabetcilik; firmalarin rekabetcilik {stiinliikleri, ulusal rekabet
iistiinliiklerinin belirleyicileri, teknolojik degisim siireci: inovasyon ve yayilma, teknolojik istihbarat, teknoloji stratejisi;
anahtar ilkeler, teknoloji ve stratejinin birlestirilmesi, igbirlik anlasmalari

REKLO009 Technology Management 3 0 3 4
Technology and technology management, technological environment. competitiveness; the competitive advantage of firms,

determinants of national competitive advantage, technological change process: innovation and diffusion, technological
intelligence, technology strategy; key principles, combining technology and strategy, cooperation agreements

DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKLO008 Marka Yonetimi 3 0 3 4

Markanin tanimi, markanin sirketler ve tiiketiciler agisindan énemi, marka algisi, pazarlama karmasinda marka, iiriin ve

marka iligkisi, markalama, marka adinin belirlenmesi, marka yaratma siireci, iiretici marka ve araci markasi, marka
konumlandirma ve konumlandirma stratejileri, marka kisiligi, marka imaj1, kalite ve marka imaj1 iliskisi, marka kimligi ve
marka imaj1, marka iletisimi, reklamin avantaj ve dezavantajlari, promosyon ve marka iliskisi, promosyonun avantaj ve
dezavantajlari, marka bagliligi, sponsorluk, halkla iliskiler, dogrudan pazarlama

REKLO008 Brand Management 3 0 3 4

Definition of brand, importance of brand for the companies and for consumers, brand perception, brand in 4P marketing
strategy, relation between product and brand, branding, defining the name of brand, creating a brand, producer brand and
intermediary brand, brand positioning and its strategies, brand chracteristics, brand image, the relation between the quality
and brand image, brand identity and brand image, brand communication, advantages and desadvantages of advertisement,
promotion and brand, advantages and desadvantages of promotion, brand loyalty, sponsorship, public relations, direct
marketing
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DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKLO019 Ekonomiye Giris 3 0 3 4

Milli gelir analizi, Para, enflasyon ve para politikasinin incelenmesi, Doviz kurlarmin incelenmesi, Istihdam ve issizligin
incelenmesi, Maliye politikalarinin incelenmesi, Arz-talep yasasi ve rekabetgi piyasalarin nasil islediginin incelenmesi,
Rekabetci olmayan piyasalarin incelenmesi, Dis ticaret teorileri olarak Mutlak Ustiinliikler ve Karsilastirmali Ustiinliikler
Teorisinin incelenmesi, Diinya ekonomisinde kiiresel iiretim zincirlerinin incelenmesi, Kapitalist ekonomilerin igleyisinin
genel degerlendirmesi.

REKLO019 Introduction to Economics 3 0 3 4

National income analysis, Analysis of money, inflation and monetary policy, Analysis of exchange rates, Analysis of
employment and unemployment, Analysis of fiscal policies, Analysis of the law of supply and demand and how competitive
markets work, Analysis of non-competitive markets, Analysis of absolute advantage and comparative advantage theories,
Analysis of global production chains in the world economy, An evaluation of how capitalist economy work.

DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKLO19 Girisimcilik 2 2 3 4

Giris ve temel kavramlar, girisimcilik ve girisimci kavramlari, yonetici ve lider kavramlari, girigimciligin tarihsel geligimi,
girisimci tiirleri, basarili girisimcilik &rnekleri, girisimcilik ahlaki, girisimcilik ag1, herkes girisimci olabilir mi?,
girisimcilere verilen destekler, genel degerlendirme.

REKLO019 Entrepreneurship 2 2 3 4

Introduction and basic concepts, entrepreneurship and entrepreneur concepts, manager and leader concepts, historical
development of entrepreneurship, types of entrepreneurs, successful entrepreneurship examples, entrepreneurship ethics,
entrepreneurship network, can anyone be an entrepreneur, support for entrepreneurs, general evaluation.

6. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003022013 Biyoteknoloji 2 2 3 5

Biyoteknolojinin tanimi, genetik miihendisliginin esaslar1 ve teknikleri, mutasyon, enzim teknolojisi, enzim ve hiicrelerin
immobilizasyonu, biyosensorler, iiriiniin geri kazanim teknikleri, fermentasyonu etkileyen faktorler ve kontrolii, fermentor
tasarimi ve kontrolii, gida endiistrisindeki biyoteknolojik uygulamalar

1901003022013 Biotechnology 2 2 3 5
Definition of biotechnology, fundamentals of genetic engineering and recombinant DNA technology, mutagenesis, enzyme

technology, biosensors, techniques of product recovery, factors affecting the fermentation and their controls, fermenter design
and its control, biotechnological applications in food industry.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003322013 Gida Giivenligi 3 0 3 4

Diinyada ekonomik onemi olan tahillar, tahillarin dane yapisi, tahillarin kimyasal kompozisyonlari, bugdayin anotomik
yapis1 ve siniflandirilmasi, misirin dane yapisi, bugday gluteni ve diger tahil proteinleri, nisasta ve bazi fizikokimyasal
ozellikleri, nisastanin sulu ortamda 1sitilmasi, modifiye tahil nisastalari, tahillarin minor bilesenleri (enzimler, vitaminler ve
mineraller, lipidler), ekmek iiretim teknolojisi, makarna iiretim teknolojisi, biskiivi liretim teknolojisi, bulgur iiretim
teknolojisi, kahvaltilik tahil ve ¢erez gidalar {iretim teknolojisi.

1901003322013 Food Safety 3 0 3 4

Food hygiene and sanitation, risk management, microbiological, physical and chemical hazards in foods. The basic concepts
of food safety. ISO 9000 and other ISO standards (theoretical and practical). Hazard analysis of critical control points
(HACCP), the basic concepts, preparation phase, pre-requirements, writing flow charts, and documentation. Examples of
HACCP implementation. Good Agricultural Practice (GAP). GMP Good Manufacturing Practices. Risk analysis: theoretical
and practical knowledge. Current approaches to food safety, food security, other approaches (BRC, IFS, Global GAP, GAP
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EUREP, GFSI, AIB, SQF). Different auditing systems and audit process.

DERS KODU DERS ADI VE iCERIGi T U K | AKTS

1901003342013 Gida Miihendisliginde Temel islemler 3 0 3 5

1.Is1l islemlere giris, 1s1 iletim mekanizmalar1 2.Is1l islemlerde temel kavramlar 3.D, Z, Fo, F degerleri ve TOS egrisinin
formiil ve grafik yardimiyla hesaplanmasi 4.Is1l islem etkinliginin belirlenmesi, Q10 kavrami, kinetik katsayilari, .arhenius
esitligi 5.Retort sistemleri 6.Sogukta muhafaza 7.Sogutma sistemleri, evaporatif ve mekaniki sistemler 8.Tek ve ¢ok asamali
evaporasyon sistemleri 9.Basing-entalpi grafikleri, asir1 doygun buhar-agir1 doygun sivi araliginda galigma 10.evaporasyon
11. evaporasyon 12.kurutma 13.kurutma 14.ekstraksiyon

1901003342013 Unit Operations in Food Engineering 3 0 3 5

1.Introduction to thermal processing, heat transfer mechanisms 2.Basic terms of thermal processing 3.Calculation of D, Z,
Fo, F values and TDT curve by formula and by graphics 4.Calculation of efficacy of thermal process, Q10, kinetics
coefficients, Arrhenius equation 5 Retort and retort systems 6.Introduction to low temperature preservation 7.Cooling
systems, evaporation and mechanic systems, Single and multiple step evaporation systems 8. Pressure entalphy graphics,
working in excessive saturated steam and excessive saturated liquid area, Refrigerants, preservation of different foods in
low temperature,freezing 9-evaporation, single abd multiple stage evaporations 10-drying, drying systems 11-extraction

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901003362013 Gida Miihendisliginde Tasarim 1 2 2 4

Tasarim degiskenleri, tasarim serbestlik derecesi, optimizasyonu, gida isleme siire¢lerinde basta reaktdr tasarimi, sivilarin

ekstraksiyon, evaporasyon, destilasyon, filtrasyon, ¢oktiirme ve karistirtlmasi, dondurma vb. islemlerde, nicel analizlere
dayali mithendislik ilkelerinin uygulanmasi. Proje arastirma, gelistirme faaliyetleri, proses tasarimi i¢in gerekli kiitle enerji
denklikleri, endiistriyel gida iiriinlerinde teknoloji ve proses akis diyagramlari gelistirme, ekipman sec¢imi, projenin ekonomik
degerlendirilmesi, uygun alet ve ekipman se¢imi, fizibilite raporu hazirlanmasi, iiriin maliyetlerinin hesaplanmasi.

1901003362013 Food Engineering Design 1 2 2 4

Design variables, freedom, degree of design, optimization, Application of engineering principles in the quantitative analysis
of food processing operation with emphasis on reactor design, extraction, evaporation, distillation, filtration, agitation and
mixing of liquid, freezing. Project research development, energy and mass equation for process design technology
development for industrial food products instrument and equipment design, preparation of feasibility report, financial analysis
of product.

SECMELI VI. DONEM - 1901003962011

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003302011 Temel Et Bilimi 2 0 2 4

Et ve insan beslenmesindeki 6nemi Et tiiketimi ve saglik iligkileri Kasaplik hayvanlarda kalite belirlemesi Karkasin standart

pargalanmasi, karkas kalitesi ve randimanin belirlenmesi Et igerisinde bulunan dokular ve mikroskobik yapi1 Et proteinleri
Et yaglar1 Et karbonhidratlari, glikojenesis-glikojenolisis reaksiyonlar1 Ette pH olusumu , myosinin ATP'ase aktivitesi ve et
teknolojisindeki dnemi Pre-rigor, rigor ve post-rigor'da kasin 6zellikleri, kasin ete doniisiimii ve et kalitesinin geligsimi Ette
tekstiir ve maturasyon ¢ Ette gevreklestirme yontemleri Ette su, ette renk, renk olusumu ve rengin korunmasi Et ve tiriinleri
paketlemesinin esaslari, ¢esitli et iirtinlerinin paketleme ihtiyagclari

1901003302011 Basic Meat Science 2 0 2 4

Meat and its nutritive value Meat consumption and health relationships Quality grade determination of slaughter animals.
Wholesale and retail cutting of carcasses, determination of carcass quality and yield grade value Macro and micro-structure
and composition of muscle and associated tissues Meat proteins Fats Muscle carbohydrates and glycogen, gluconeogenesis
and glycogenolysis reactions pH decline in meat, Myosin-ATP'ase activity and its importance in meat Properties of pre and
pos-rigor muscle, conversion of muscle to meat and development of meat quality Texture and maturation in meat
Tenderization methods of meat Water in meat, colour in meat, its forming and preserving Packing of meat
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003402019 Su Uriinleri Teknolojisi 2 0 2 4

Su iiriinlerinin bilegsimi ve besin degeri, su iiriinleri isleme teknolojileri (sogutma, dondurma, kurutma, tuzlama, marinasyon,
dumanlama vs.).

1901003402019 Seafoods Technology 2 0 2 4

Composition and nutritional value of seafood, seafood processing technologies (cooling, freezing, drying, salting,
marinating, smoking etc.).

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003162005 Duyusal Analiz Teknikleri 2 0 2 4

Duyusal analizin ilkeleri, duyu organlarinin yapisi ve algilamadaki rolleri, panalist se¢imi ve egitimi, duyusal analiz
metodlar se¢imi ve farkli gidalarda uygulanmasi, esik degerinin belirlenmesi, duyusal analiz bulgularinin istatistiksel olarak
degerlendirilmesi

1901003162005 Sensory Analysis 2 0 2 4

Principles of sensorial analysis, structure and roles of sensorial organs, selection and training of panelist, selection and
application of sensorial methods for various foods, determination of sensory thresholds, statistical evaluation of sensorial
data

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003222007 Gida Muhafaza Teknikleri 2 0 2 4

Gida muhafazanin prensipleri, 1s1l islemlerle muhafaza, kurutarak muhafaza, sogutarak muhafaza, dondurarak muhafaza,
kimyasallarla muhafaza, biyoprezervasyon, gidalarin muhafazasinda kullanilan ve gelistirilmekte olan elektrik akimi,
yiiksek basing, x-151nlar1, ozon, mikrodalga gibi yeni ugulamalar.

1901003222007 Food Preservation Techniques 2 0 2 4

Principles of food protection, protection of food by filtration, bio preservation techniques, chemical preservations, new
techniques used in food protection such as pulsed electric field, high pressure processing, x-rays, pulsed light, ozone,
microwave, radio waves, and applications.

DERS KODU DERS ADI VE iCERIGi T U K | AKTS

1901003182005 Is Hayat1 i¢in Yabana Dil 2 0 2 4

Ogrencilere 6zel is goriismelerinde kullanabilecekleri pratik beceriler kazandirmak ve uluslararasi bilimsel iletisimde
kullanilacak ilkeleri benimsemek ve yonlendirmek.

1901003182005 Foreign Language For Business 2 0 2 4

To provide students with practical skills that they can use in private job interviews and to adopt and guide the principles to
be used in international scientific communication.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901003142005 Ozel Gidalar Teknolojisi 2 0 2 4

Seker teknolojisi (seker pancarinin yapisi, bilesimi ve depolanmasi, gesitli seker tiretim teknolojileri), ¢cay teknolojisi (¢ayin
bilesimi, iiretim teknikleri ve kalite kriterleri), kahve teknolojisi (kahve ¢ekirdeginin iiretimi ve isleme kosullari, yapis1 ve
bilesimi, instant ve aromal1 kahve iiretimi), kakao ve ¢ikolata teknolojisi (kakao tozu ve yaginin tliretimi, siniflandiriimasi,
kimyasal bilesimi, kalite parametreleri), sekerleme teknolojisi (seker, lokum ve helva iiretimi, glikoz ve friiktoz surubu
iiretimi), tahin, pekmez, lokum ve cezerye iiretimi.
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1901003142005 Special Foods Technology 2 0 2 4

Sugar technology (structure of sugar beet, compounds and storage, production technologies of different sugar products) tea
technology (chemical composition of tea, production technologies of tea, quality criterions of tea), coffee technology
(structure and composition of coffee bean, produce of coffee bean , Instant coffee technology, production of flavoured coffee),
cacao and chocolate technology (chemical composition of cacao bean, quality parameters of chocolate powder and oil of
cacao, produce and to classify of chocolate), production of crushed sesame seeds, grape molasses, turkish delight and cezerye.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1903003382013 Gida Mikrobiyolojisi I1 2 0 2 4

l.gida kaynakli hastaliklara giris 2.gida kaynakli enfeksiyon ve intoksikasyon 3.aktif gida enfeksiyonlar1 4.pasif gida
enfeksiyonlar1 5.gida kaynakli intoksikasyonlar 6. midterm 7. gida kaynakli viriis enfeksiyonlar1, gida kaynakli kif
toksikasyonlari 8.et ve et iiriinlerinde mikrobiyel bozulmalar, patojen mikroorganizmalar ve muhafaza yontemleri, gidalarda
toplam koliform saymmi 9. siit ve siit lriinlerinde mikrobiyel bozulmalar, patojen mikroorganizmalar ve muhafaza
yontemleri, gidalarda toplam S. aureus sayimi 10.yumurta ve yumurta iiriinlerinde mikrobiyel bozulmalar, patojen
mikroorganizmalar ve muhafaza yontemleri, gidalarda toplam S. aureus sayimi1 11.meyve sebze iirlinlerinde, sularda, meyve

sularinda mikrobiyel bozulmalar, patojen mikroorganizmalar ve muhafaza yontemleri, gidalarda Salmonella spp sayimi
12.midterm 13. konserve gidalarda ve fermente iiriinlerde mikrobiyel bozulmalar, patojen mikroorganizmalar ve muhafaza
yontemleri, gidalarda Salmonella spp sayimi 14.immunolojiye giris, antijen antibadi reaksiyonlar1 antijen-antikor
birlesmesine dayali tespit metotlari, ELISA, DNA probe, IMS yontemleri

1903003382013 Food Microbiology 11 2 0 2 4

Ll.introduction to foodborne diseases 2.foodborne infection and intoxication 3.active food infections 4.passive food infections
5.foodborne intoxications 6. midterm 7.foodborne viral infections, mycotoxicosis 8.spoilage of meat and meat
products,pathogens, meat preservation,coliform count 9.spoilage of milk and milk products, pathogens, milk products
preservation, S. aureus count 10.spoilage of egg and egg products counts, preservation methods, S. aureus count 11.spoilage
of fruit and vegetables, fruit and vegetable juices, preservation methods,Salmonellae count 12.midterm 13.spoilage of canned
and fermented products, preservation methods, Salmonellae count 14.introduction to immunology,antigen-antibody reactions
ELISA, DNA probe, IMS

REKTORLUK SECMELI |1 - 1901003942017

DERS KODU DERS ADI VE iCERIGi T U K | AKTS

REKLO003 Yenilik Yonetimi 3 0 3 4

Yenilik yonetimi, temel kavramlar, yenilik kaynaklari, yenilik modelleri, standartlar ve tasarim, yenilik¢i iirlin ve
hizmetlerin pazara girisi, gida sektorii ve yenilik projeleri, yenilikte isbirligi, yenilik¢i iiriinlerin ve hizmetlerin korunmast,

yeni {iriin gelistirme siirecinin yonetimi, yeni {irlin gelistirme ekiplerinin yonetimi
REKLO003 Innovation Management 3 0 3 4
Innovation management, basic concepts, innovation sources, innovation models, standards and design, market entry of

innovative products and services, food industry and innovation projects, cooperation in innovation, protection of innovative
products and services, management of new product development process, management of new product development teams

DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKL009 Teknoloji Yonetimi 3 0 3 4

Teknoloji ve teknoloji yonetimi, teknolojik ¢evre. rekabetcilik; firmalarin rekabetcilik tstiinliikleri, ulusal rekabet
istlinliiklerinin belirleyicileri, teknolojik degisim siireci: inovasyon ve yayilma, teknolojik istihbarat, teknoloji stratejisi;
anahtar ilkeler, teknoloji ve stratejinin birlestirilmesi, igbirlik anlagmalari

REKLO009 Technology Management 3 0 3 4

Technology and technology management, technological environment. competitiveness; the competitive advantage of firms,
determinants of national competitive advantage, technological change process: innovation and diffusion, technological
intelligence, technology strategy; key principles, combining technology and strategy, cooperation agreements
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DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKLO008 Marka Yonetimi 3 0 3 4

Markanin tanimi, markanin sirketler ve tiiketiciler acisindan 6nemi, marka algisi, pazarlama karmasinda marka, iiriin ve
marka iliskisi, markalama, marka adinin belirlenmesi, marka yaratma siireci, iiretici marka ve aract markasi, marka
konumlandirma ve konumlandirma stratejileri, marka kisiligi, marka imaji, kalite ve marka imaj1 iligkisi, marka kimligi ve
marka imaj1, marka iletisimi, reklamin avantaj ve dezavantajlari, promosyon ve marka iliskisi, promosyonun avantaj ve
dezavantajlari, marka bagliligi, sponsorluk, halkla iligkiler, dogrudan pazarlama

REKLO008 Brand Management 3 0 3 4

Definition of brand, importance of brand for the companies and for consumers, brand perception, brand in 4P marketing
strategy, relation between product and brand, branding, defining the name of brand, creating a brand, producer brand and
intermediary brand, brand positioning and its strategies, brand chracteristics, brand image, the relation between the quality
and brand image, brand identity and brand image, brand communication, advantages and desadvantages of advertisement,
promotion and brand, advantages and desadvantages of promotion, brand loyalty, sponsorship, public relations, direct
marketing

DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKLO019 Ekonomiye Giris 3 0 3 4

Milli gelir analizi, Para, enflasyon ve para politikasinin incelenmesi, Déviz kurlarinin incelenmesi, Istihdam ve issizligin
incelenmesi, Maliye politikalarinin incelenmesi, Arz-talep yasasi ve rekabet¢i piyasalarin nasil iglediginin incelenmesi,
Rekabetci olmayan piyasalarin incelenmesi, D1s ticaret teorileri olarak Mutlak Ustiinliikler ve Karsilastirmali Ustiinliikler
Teorisinin incelenmesi, Diinya ekonomisinde kiiresel iiretim zincirlerinin incelenmesi, Kapitalist ekonomilerin igleyisinin
genel degerlendirmesi.

REKLO019 Introduction to Economics 3 0 3 4

National income analysis, Analysis of money, inflation and monetary policy, Analysis of exchange rates, Analysis of
employment and unemployment, Analysis of fiscal policies, Analysis of the law of supply and demand and how competitive
markets work, Analysis of non-competitive markets, Analysis of absolute advantage and comparative advantage theories,
Analysis of global production chains in the world economy, An evaluation of how capitalist economy work.

DERS KODU DERS ADI VE iCERIiGi T U K | AKTS

REKLO19 Girisimcilik 2 2 3 4

Giris ve temel kavramlar, girisimcilik ve girisimci kavramlari, yonetici ve lider kavramlari, girisimciligin tarihsel geligimi,
girisimci tiirleri, basarili girisimcilik ornekleri, girisimcilik ahlaki, girisimcilik ag1, herkes girisimci olabilir mi?,
girisimcilere verilen destekler, genel degerlendirme.

REKLO019 Entrepreneurship 2 2 3 4

Introduction and basic concepts, entrepreneurship and entrepreneur concepts, manager and leader concepts, historical
development of entrepreneurship, types of entrepreneurs, successful entrepreneurship examples, entrepreneurship ethics,
entrepreneurship network, can anyone be an entrepreneur, support for entrepreneurs, general evaluation.

7. YARIYIL
DERS KODU DERS ADI VE iCERIiGi T U K AKTS
1901004212011 Bitirme Tezi-1 0 4 0 2

Bilimsel kaynak tarama, proje hazirlama, gerektiginde laboratuvarda deney yapma, tez yazimi i¢in gerekli ¢aligmalarin
yapilmasi, bir projenin basindan sonuna yliriitiilmesi

1901004212011 Graduation Thesis | 0 4 0 2

Literature searching, project preparation, experimentation in laboratory if necessary, exercising for writing thesis, carry out
a project
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004312013 Et ve Uriinleri Teknolojisi 3 0 3 4

Modern bir kesimhanede elde edilen ve iiretilebilecek iirlinler Et ve et {iriinleri teknolojisinde diisiik ve yiliksek sicaklik
uygulanmasi ve temel prensipleri Diisiik ve yiiksek sicaklik uygulanmasinda miihendislik kurallar1 ve bazi hesaplamalar Depo
sicakligi ve kondensasyonun kontrol edilmesi, sogutma ve dondurma ydntemlerinin et sanayiinde uygulamalart Sogutma ve
dondurma teknolojisinde goriilen hatalar ve dnleme careleri Et {iriinleri iiretiminde kullanilan temel materyaller ve katki
maddeleri Parga halinde islenen kiir edilen et {irlinleri teknolojisi Pastirma ve diger bazi kurutma iriinler teknolojisi Et
teknolojisinde tumbling ve massagiig teknikleri ve uygulanmasi Emiilsiyon tipi et iiriinleri (sosis salam) {iretim teknolojisi
Fermente et tiriinleri ve sucuk iiretim teknolojisi Et konserveleri iiretim teknolojisi Kavurma, fiime dil, jele iskembe ve paca
iiretim teknolojisi Et iiriinleri islem teknolojisinde tiitsiilleme

1901004312013 Meat and Meat Products Technology 3 0 3 4

Meat products to be produced in the meat processing plants Low and high temperature applications in the meat and meat
products technology and its main principles Main engineering principles and calculations interested in low and high
temperature applications Controlling and monitoring of temperature and condensation of the freezing and cold storage room
Refrigerating and freezing methods and using in the meat technology Refrigerating and freezing defects and precautions The
main ingredients and additives used in the meat products processing Whole cooked and raw cured meat products and
processing technology Pastirma processing technology Tumbling and massaging techniques in the meat industry and
applications Emulsion type meat product and processing technology Fermented meat products and processing technology
Fried meat products, canned meat products and processing technology Smoking in meat technology

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901004332013 Siit ve Uriinleri Teknolojisi 3 0 3 4

Siit tiretimi, siit hayvanciligy, siitiin olusumu ve sagimu; siitiin kimyasal, biyokimyasal, fiziksel ve mikrobiyolojik dzellikleri;
i¢me siitii teknolojisi, fermente siit {iriinleri teknolojisi, peynir teknolojisi, tereyag teknolojisi, koyulastirilmis ve kurutulmus
siit tirtinleri teknolojisi, dondurma teknolojisi

1901004332013 Milk and Dairy Products Technology 3 0 3 4

Milk production, milk-animal breeding, milk secretion and milking; the chemical, biochemical, microbiological, phisical
properties of milk; pasteurized and UHT milk processing technology, fermented dairy products, cheese technology, butter
technology, condensed-concentrated and dried milk technologies, ice cream production.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004352013

Fermantasyon Teknolojisi 3 0 3 4

Fermantasyonun tanimu, laktik asit fermantasyonu, etil alkol fermantasyonu, laktik asit fermantasyonu ile iiretilen gidalar,
distile alkollii ickiler teknolojisi, sarap teknolojisi ve mikrobiyolojisi, bira teknolojisi, sirke tiretim teknolojisi, geleneksel
fermente iirtinler.

1901004352013

Fermentation Technology 3 0 3 4

Definition of fermentation, lactic acid fermentation, ethyl alcohol fermentation, foods produced by lactic acid fermentation,
technology of distilled alcoholic beverages, wine technology and microbiology, beer technology, vinegar production
technology, traditional fermented products

DERS KODU

DERS ADI VE iCERIiGi T

u

K

AKTS

1901004372013

Gida Teknolojisi Uygulamalar 1

4

2

2

Stit ve siit tirtinlerinde kuru madde, yag ve asitlik tayinleri, siitte 6zgiil agirlik tayini, yogurt liretimi, beyaz peynir {iretimi,
kasar peyniri liretimi, tereyaginda tuz analizi, dondurmada overrun tayini, tursu liretimi, boza liretimi, sofralik zeytin tiretimi,
tursu ve sofralik zeytinlerde laktik asit fermantasyonunun izlenmesi, liziim sirasinda fermantasyon hizinin hesaplanmasi, Et
ve et iirtinlerinde bag doku miktar1 analizi, kokusma testi, renk tayini, Et tirlinlerinde kalint1 nitrit tayini, peroksit degeri ve
TBA sayist tayinleri ve sucuk tiretimi.
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1901004372013 Food Technology Practices | 0 4 2 2

Dry matter, fat and acidity determinations in milk and dairy products, specific gravity in milk, yoghurt production, Beyaz
cheese production, kashar production, salt analysis in butter, overrun determination in ice cream, pickle production, boza
production, olive production, pickles and olives Monitoring of lactic acid fermentation, calculation of fermentation rate in
grape must, analysis of connective tissue in meat and meat products, putrefaction test, color determination, determination of
residual nitrite in meat products, determination of peroxide value and TBA number and sucuk production

DERS KODU DERS ADI VE iCERIiGi T U K AKTS
1901004412013 Staj 11 0 0 0 5

Staj iceriginde, farkli laboratuvar ve sanayi alanlarinda staj yapan 6grenciler staj yaptiklari kurumlarin prosesleri ve ¢alisma

alanlaria gore bilgi, mithendislik becerisi ve deneyim kazanir.
1901004412013 Training 11 0 0 0 5

The students who undergo training in the different fields of laboratory and industry gain knowledge, engineering skill and
experience according to the processes and working area of the organizations

SECMELI VII. DONEM - 1901004972011

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901004232007 Molekiiler Biyoloji-Genetik 2 0 2 3

Molekiiler biyolojiye giris, mikroorganizmalarin genetik yapilari, DNA ve RNA yapist ve organizasyonu, plazmid, viris,

komozomal DNA replikasyonu, protein sentezi ve protein sentezinde genlerin rolii, dogal genetik rekombinasyon sistemleri,
rekombinant DNA teknolojisi ve protein miihendisligi uygulamalari, genetik miihendisligine girig, mikroorganizmalarin
endiistriyel 6zelliklerinin genetik modifikasyonlarla degistirilmesi, genetigi degistirilmis organizmalar (GDO) ve gidalar

1901004232007 Molecular Biology and Genetic 2 0 2 3

Introduction to molecular biology, structure and organization of DNA and RNA, evaluation and replication of plasmid,
virus, chromosomal DNA's, Protein synthesis, Role of genes on protein synthesis, natural genetic recombination systems,
applications of recombinant DNA techniques and protein engineering, introduction to genetic engineering, development of
industrial properties of microorganisms by genetic manipulation, geneticaly modified organisms (GMO) and foods.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004152007 Mesleki Yabanci Dil 111 2 0 2 3

Ders kapsaminda beyin firtinasi, akademik makale yaziminda dikkat edilecek noktalar, literatiir gésterimi, sitasyon ilkeleri,
akademik yazim etigi gibi konular ele alinmaktadir

1901004152007 Business Foreign Language 111 2 0 2 3

The contents of this course are: brainstorming, basic points that need to be considered in writing academic reports,
presentation of references, basic principles of citation and ethical issues of academic writing

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004252007 Gida Ambalajlama 2 0 2 3

Ambalajin tanimi ve fonksiyonlari, cam ambalajlar, kagit, karton ve oluklu mukavva ambalajlar, metal ambalajlar, plastikler

ve plastik esasli ambalaj malzemeleri, ¢cok katli ambalaj malzemeleri (fleksibil ambalajlar), retort ambalajlar, akilli
ambalajlar, gida sanayinde aseptik ambalajlama, gidalarin modifiye atmosferde ambalajlanmasi, ambalajlarda migrasyon,
¢esitli gidalarin ambalajlanmasi, ambalajlamada kullanilan semboller.

1901004252007 Food Packaging 2 0 2 3
Definition of package and its functions, glass packaging materials, paper and paper-based packaging materials, metal
packaging materials, plastics and plastic polymer based packaging materials, multilayer packaging materials (flexible
packages), active and intellegent packaging, aseptic packaging of foods, modified atmosphere packaging, migration in
packaging, packaging of various foods, food packaging symbols.
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004112005 Fonksiyonel Gidalar 2 0 2 3

Fonksiyonel gida kavramina giris Fonksiyonel gidalarin yasal altyapisi Fonksiyonel bilesenlerin gida isleme ve depolama
siraisndaki degisimleri Fonksiyonel gidalar icin belirlenen kriterlerin kavranmast Fonksiyonel gida ve saglik iliskisi Brey-
bazli beslenme yaklasimi Bazi fonksiyonel bilesenlerin kimyasal ve biyokimyasal 6zellikleri hakkinda detayl bilgi edinmek

1901004112005 Functional Foods 2 0 2 3

Introduction to functional foods concept Legal background of functional foods Stability of functional food components
throughout processing and storage of foods Criteria for functional foods Relationship between functional foods and health
Individual-based nutrition approach Detailed information on the selected functional food components

DERS KODU DERS ADI VE iCERIGi T U K | AKTS

1901004292010 Beslenme ilkeleri (Se¢.) 2 0 2 3

Beslenmeye giris beslenme kaynakli hastaliklar beslenme kaynakli hastaliklar beslenme i¢in énemli gida komponentleri
beslenme icin 6nemli gida komponentleri ara sinav beslenme i¢in 6nemli gida komponentleri sindirim sistemi farkli gida
komponentlerinin sindirimi farkli gida komponentlerinin sindirim farkli gruplar i¢in diet programi hazirlanmasi ara sinav
hamileler i¢in diet plan1 yapilmasi, hamilelikkte beslenmeye baglh hastaliklar yasililar, is¢iler profesyonel sporcular i¢in diet
plan1 yapilmasi

1901004292010 Principles Of Nutrition 2 0 2 3

Nutrition and health, nutrients and their properties, usage of nutrients in body, composition of foods, their physical and
chemical properties, diet-planning for people of different age, gender and work group.

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901004192005 Hazir Yemek Teknolojisi 2 0 2 3

Hazir yemek sistemi nedir, gesitleri. Pigirme teknikleri ve hazir yemek sektorii ile olan iliskileri. Hazir yemek sektoriinde
monii ve monii planlama. Hazir yemek sektoriinde mutfak planlama mutfagin operasyonel organizasyonu. Hazir yemek
sektoriinde gida giivenligi ve gida zehirlenmeleri. Hazir yemek sektoriinde yemek sartnamesi hazirlama ve sartnameye fiyat
teklifi sunma. Hazir yemek sektorii icin ISO 22000 sistemleri. Hazir yemek sektorii i¢in yasal zorunluluklar.

1901004192005 Catering Technology 2 0 2 3

What the catering system is, varieties. Cooking techniques and the relationship with catering sector. Menu and menu
planning in the catering industry. Kitchen planning and operational organization of kitchen in catering industry. Food safety
and food poisoning in catering industry. Preparation of specifications and providing price quote in catering industry.
Spesification for ISO 22000 for catering industry. Legal requirements for catering industry

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004572021 Enzim Miihendisligi 2 0 2 3

Enzimler ve enzim katalizli tepkimeler, Enzim kinetigi, Enzim inaktivasyon kinetigi, Biyoproseslerde enzim iiretimi, Enzim
reaktdrleri ve tasarimi, Immobilize enzimler, Enzimlerin endiistriyel uygulamalari

1901004572021 Enzyme Engineering 2 0 2 3

Enzymes and Catalysis reactions, Enzyme Kinetics, Inactivation kinetics of enzymes, Bioprocess production of enzymes,
Enzyme reactors and design, Immobilized enzymes, Aplications of enzymes in food industry

Bolu Abant izzet Baysal Universitesi
Miihendislik Fakiiltesi Dekanlig1 — Gida Miihendisligi Boliim Baskanhg:
Bu belge, glivenli elektronik imzaile imzalanmistir.
Belge Dogrulama Kodu: TCFTFOU Belge Takip Adresi: https://ubys.ibu.edu.tr/ERM S/Record/ConfirmationPage/I ndex




8. YARIYIL

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004222011 Bitirme Tezi-ll 0 4 0 3

Mezuniyet kosulunu saglamak icin 6grenciye bilimsel arastirma yapma disiplini kazandirma ve 6grendigi teorik bilgilerini
bir proje iizerinde uygulama imkani1 bulmas: amaglanmustir.

1901004222011 Graduation Thesis |1 0 4 0 3

Literature searching, project preparation, experimentation in laboratory if necessary, exercising for writing thesis, carry out
a project

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004262013 Meyve-Sebze Uriinleri Teknolojisi 3 0 3 4

Meyve ve sebzelerin fiziksel, kimyasal ve biyolojik 6zellikleri, meyve ve sebzelerin muhafazasinda uygulanan 6n islemler,
konserve iretim teknolojisi, salga {iretim teknolojisi, recelmarmelat iiretim teknolojisi, kurutma teknolojisi, meyve ve
sebzelerin dondurularak muhafazasi, meyve suyu iiretim teknolojisi, meyve, sebze ve triinlerinde kalite analizleri

1901004262013 Fruit and Vegetable Products Technology 3 0 3 4

Chemical contents of fruit and vegetables, pre-operations applied fruits and vegetables before processing, canning
technology, tomato paste production technology, manufacturing technology of marmalade, drying technology, fruit juice
processing technology, quality analyses of the products of fruits and vegetables

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004282013 Hububat Uriinleri Teknolojisi 3 0 3 4

Diinyada ekonomik 6nemi olan tahillar, tahillarin dane yapisi, tahillarin kimyasal kompozisyonlari, bugdaym anotomik
yapist ve siniflandirilmasi, misirin dane yapisi, bugday gluteni ve diger tahil proteinleri, nisasta ve bazi fizikokimyasal
ozellikleri, nisastanin sulu ortamda 1sitilmasi, modifiye tahil nisastalari, tahillarin minér bilesenleri (enzimler, vitaminler ve
mineraller, lipidler), ekmek iiretim teknolojisi, makarna iiretim teknolojisi, biskiivi liretim teknolojisi, bulgur iretim
teknolojisi, kahvaltilik tahil ve ¢erez gidalar iiretim teknolojisi.

1901004282013 Cereal Products Technology 3 0 3 4

Economically important cereals in the world, cereal kernels, chemical composition of cereal kernels, wheat kernel and wheat
classification in the world, corn kernel, wheat gluten and other cereal proteins, starch and some physicochemical properties,
heating of starch in excess water, modified cereal starch, minor components of cereals (enzymes, vitamins and minerals,
lipids), bread making technology, pasta production technology, cookie making technology, bulgur production technology,
breakfast cereals and snack food production technology.

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004302013 Yag Teknolojisi 3 0 3 4

Yag kimyasi, yag asitleri, gliseritler, fosfatitler, steroller, renk maddeleri, tat ve koku maddeleri, mumlar, hidrokarbonlar,
dogal antioksidanlar, yaglarda baglica bozulma tepkimeleri, yag ham maddeleri, ham maddelerin depolanmasi,
temizlenmesi, boyut kiiciiltme, kavurma, presleme, ekstraksiyon ve pre-presyon-ekstraksiyon, yapiskan maddelerin

alinmasi, asitlik giderme, renk agma, deodorizasyon, vinterizasyon, modifiye yaglarin {iretimi, fraksiyone kristalizasyon,
hidrojenasyon, interesterifikasyon, margarin tiretimi

1901004302013 Oil Technology 3 0 3 4
Lipid chemistry, fatty acids, glycerides, phosphatides, sterols, color and odor substances, waxes, hydrocarbons, natural
antioxidants, deterioration reactions in oils, oil raw materials, storage and cleaning of raw materials, grinding, roasting,
pressing, extraction and pre-pressing/extraction, degumming, neutralization, bleaching, deodorization, winterization,
production of modified fats, fractional crystallization, hydrogenation, interesterification, production of margarine
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DERS KODU DERS ADI VE iCERIGi T U K | AKTS

1901004322013 Gida Teknolojisi Uygulamalar: I1 0 4 2 3

Gida Teknolojisi Uygulamalari-II dersinin igerigini hububat ve iiriinlerinde, meyve-sebze ve {iiriinlerinde, kat1 ve sivi
yaglarda uygulanan temel analiz yontemleri olusturmaktadir. Bu derste dgretilen analizler genel olarak hammadde analizleri
ve iiriin analizleri olarak ikiye ayrilabilir. Buna gére hammadde ve iiriinlerinde bazi kalite 6zellikleri tayinleri yapilarak
hammaddenin gida endiistrisi tarafindan kullanilabilirligi veya tiriinlerin tiiketiciler tarafindan kabul edilebilirligi hakkinda
bilgi edinilebilecektir. Bu kalite kontrol uygulamalarindan bazilar1 sunlardir: bugday ununda yas gluten ve kuru gluten
miktar1 tayini, gluten indeks degeri tayini, bugday ununda Zeleny sedimentasyon testi ve modifiye sedimentasyon testi,
bugday ununun farinograf ve ekstensograf analizleri; meyve ve iirlinlerinde titrasyon asitligi, formol sayis1 ve toplam fenolik
madde analizleri, sebze konservelerinin fiziksel kalite 6zelliklerinin belirlenmesi, domates salgasinda bazi kalite kontrol
analizleri; yaglarda para-Anisidin degerinin saptanmasi, yaglarda iyot sayisi tayini, sabunlagma sayisi tayinidir.

1901004322013 Food Technology Practices Il 0 4 2 3

The course content of Food Technology Laboratories-11 consist of basic analyses methods applied for cereals, fruits and
vegetables and their products, fats and oils. The analyses thaught in this course can be divided into two parts, such as raw
material analyses and product analyses. According to this, some quality properties will be analyzed in raw materials and
their products, thus informations about the utilization of raw materials in food industry or the acceptability of food products
by consumers can be provided. Some quality control analyses applied to those raw materials and their products are:
Determination of wet and dry gluten amount and gluten index value in wheat flour, Zeleny sedimentation and modified
Zeleny sedimentation tests in wheat flour, farinograph and extensograph analyses of wheat flour; titration acidity, formol
number and total phenolic compound analyses in some fruit and fruit products, determination of physical quality properties
of vegetable canned foods, some quality control analyses in tomato paste; determination of para-Anisidine value, iodine
value and saponification value in fats and oils.

SECMELI VIII. DONEM - 1901004962011

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004202007 Peynir Teknolojisi 2 0 2 4

1. Girig. Tanimlar ve tarihge 2. Peynire islenecek siitiin genel nitelikleri 3. Peynir yapim agsamalar1 4. Kazein kimyas1 5.
Pihtilagmayi etkileyen faktorler 6. Pihti isleme teknikleri 7. Tuzlama teknikleri 8. Peynir mikrobiyolojisi 9. Peynir starterleri
ve starter metabolizmast 10. Peynirde olgunlagma mekanizmasi 11. Peynirde aroma olusumu 12. Peynirin saglik etkileri 13.
Peynir kusurlar1 ve 6nleme yontemleri 14. Peynir teknolojisindeki son yenilikler

1901004202007 Cheese Technology 2 0 2 4

1. Introduction. Definitions and concepts 2. Properties of cheese milk 3. Cheese-making stages 4. Casein chemistry 5.
Factors affecting milk coagulation 6. Methods of curd handling 7. Salting 8. Cheese microbiology 9. Cheese starters and
metabolism of starter microorganisms 10. Mechanism of cheese ripening 11. Aroma formation in cheese 12. Health aspects
of cheese 13. Cheese defects 14. Recent advances in cheese science and technology

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1901004182007 Mesleki Yabanci Dil IV 2 0 2 4

Gida Miihendisligi alaninda sik kullanilan Ingilizce teknik terimler, makale okuma, makale zetleme, alanindaki belirli bir
konuda sunum yapabilme

1901004182007 Professional Foreign Language 1V 2 0 2 4

Technical English terms in the field of Food Engineering, article reading, summerizing an article, making English
presentation in a specific topic of the area
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004162007 Uriin Gelistime 2 0 2 4

Yeni gida iiriinii gelistirme stratejileri ve tiiketici egilimleri, iirlin iceriklerinin gelistirilmesi, takim calismas1 ve proje
yonetimi, yeni iriin fikirlerinin degerlendirilmesi, panel testleri, prototip firiinlerin 6zelliklerinin belirlenmesi,
formulasyonu, islem optimizasyonu, prototip iiriiniin degerlendirilmesi, tiiketici testleri, pazarlama stratejileri, son {irliniin
raf dmriiniin tespiti, ambalaj se¢imi ve etiket tasarimi, piyasaya sunumu ve dagitimi.

1901004162007 Product Development 2 0 2 4

Innovative ideas Put them into reality Market research Sensory analysis Executing the final food product Designing and
producing a complete new packaging

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901003102005 Fizibilite Teknigi 2 0 2 4

Bu ders kapsaminda; is plan1 hazirlama, girisimcinin is kurma siirecindeki temel adimlari, yapilabilirlik arastirmasi-is plani
iliskisinin belirlenmesi, bir girisimcinin kendi igini kurabilmesi i¢in gerekli bilgiler, pazarlama plani hazirlanmasi, ekonomik
analizler ve kapasite kullanim oranlarinin tespiti ile makine parki yerlesim ilkeleri konularinda bilgiler verilmektedir

1901003102005 Feasibility Technique 2 0 2 4

Preparation of work plan, basic steps of establishment of an enterpreneur, relationship between feasibility report and work
plan, knowledge required for establishment of an enterpreneur, preparation of marketing plan, financial analysis and capacity
usage ratios, basic criteria for in plant design

DERS KODU DERS ADI VE iCERIiGi T u K AKTS

1903004342013 Gida Mevzuati 2 0 2 4

Tirkiye’de gida mevzuatinin tarihgesi, gida hukuku ve gida mevzuati kavramlari, 5996 sayili yasa ve getirdikleri, Tiirk Gida
Kodeksi yonetmeligi ve tebligleri, AB’de gida mevzuati ve gida denetimi

1903004342013 Food Legislation 2 0 2 4

The history of food legislation in Turkey, the concept of food law and food legistration, the food law (5996) and its
consequences, Turkish Food Codex regulations and annunciations, EU food legistlation and food control

DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004242007 Ogiitme Teknolojisi 2 0 2 4

Tahillarin genel 6zellikleri; hammaddenin degirmene kabulii; tahillarin depolanmasi; bugday 6giitme; 6glitme islemini
etkileyen faktorler; degirmenin yapisi; 6giitme makineleri; bugdaymn degirmende taginimi, temizlenmesi ve kondisyone
edilmesi; kirma ve rediiksiyon valsleri; eleme sistemleri; proses kontrolii; &giitmede enerji kullanimi; iiriiniin
ambalajlanmas1 ve depolanmast; igsletmenin bakimi ve sanitasyonu; 1slak 6gilitme.

1901004242007 Milling Technology 2 0 2 4

General properties of cereals; acceptance of raw material into the mill; storage of cereals; wheat milling; factors affecting
the milling process; structure of the mill; milling machines; carrying, cleaning and conditioning of wheat in the mill;
breaking and reducing rolls; sieving systems; process control; energy usage in milling; packaging and storage of the
product; the maintenance and sanitation of the mill; wet milling.
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DERS KODU DERS ADI VE iCERIiGi T U K AKTS

1901004142005 Kanath Eti Teknolojisi 2 0 2 4

Kanath eti tamitimi. Kiimes hayvanlar etlerinin karsilastirmali kompozisyonu. Kanatli etlerinin beslenme agisindan
ozellikleri Kanatl etlerinin islenmesi Kanatlilarda kasin ete doniisiimii. Sogutma, dondurma ve depolama teknikleri. Kanath
etlerinde kalite faktorleri Kanatl etlerinde kalitenin korunmasi Kanath etlerinin pargalanmasi Kanatli etleri mikrobiyolojisi
Kanatl etlerinin muhafazasi ve mikroorganizma kontrol yontemleri Kanatl: et iriinleri teknolojisi

1901004142005 Poultry Technology 2 0 2 4

Introduction to poultry meat Chemical composition of poultry meat comperatively nutritional properties of poultry meat
processing conversion of muscle to meat in poultry Refrigerating and freezing in the poultry quality characteristics
Wholesale and retail cutting microbiological characteristics of poultry meat Control and preservation of poultry meat
processing technology of poultry meat products
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