GIDA KALITE KONTROLU VE ANALIZi PROGRAMI TANITIMI
DERSLERI VE AKTS’LERI

1- PROGRAMIN ADI (Tiirkce/ingilizce):
Gida Kalite Kontrolii ve Analizi/ Food Quality Control and Analysis

2- PROGRAMIN AMACI:

Gida kalitesi ve giivenliginin saglanmasina yonelik olarak hammaddeden son iiriine kadar tiim {iretim
stireclerinde kalite kontrol, kalite giivence ve analiz uygulamalarin1 gerceklestirebilecek bilgi ve
beceriye sahip nitelikli teknikerler yetistirmektir. Program kapsaminda dgrencilerin; gida sektoriinde
kullanilan hammaddeler, katki maddeleri, ambalaj materyalleri, hijyen ve sanitasyon uygulamalari,
kalite yonetim sistemleri ve gida giivenligi konularinda bilgi sahibi olmalari; gida kalite kontrol
laboratuvarlarinda fiziksel, kimyasal, enstriimantal ve duyusal analizleri gergeklestirebilmeleri
hedeflenmektedir. Program, mezunlarin gida iiretim ve depolama siire¢lerinde kalite standartlarinin
uygulanmasina katki saglayabilen, laboratuvar ekipmanlarini etkin kullanabilen, giincel teknolojileri
takip eden, problem ¢6zme ve ekip caligmasi becerilerine sahip, etik degerlere duyarli ve sektor
ihtiyaglarina cevap verebilen teknik personel olarak yetismelerini amaglamaktadir.

3- MEZUN KAZANIMLARI:

Programdan mezun olan &grenciler; alan ile ilgili temel, giincel ve uygulamali bilgi, beceri ve mesleki
yeterlilikleri kazanmis; mesleki uygulamalarda problem ¢6zme, analiz yapma, ekip ¢aligmasina uyum
saglama, etkili iletisim kurma ve yasam boyu Ogrenme yetkinliklerini gelistirmis bireyler olarak
asagidaki kazanimlara sahip olur. Ayrica;

1. Meslegi ile ilgili temel, giincel ve uygulamali bilgilere sahip olur.

2. Is saglig1 ve giivenligi, gevre bilinci ve kalite siiregleri hakkinda bilgi sahibi olur.

3. Meslegi i¢in glincel gelismeleri ve uygulamalari takip eder, etkin sekilde kullanir.

4. Meslegi ile ilgili bilisim teknolojilerini (yazilim, program, animasyon vb.) etkin kullanir.

5. Mesleki problemleri ve konular1 bagimsiz olarak analitik ve elestirel bir yaklagimla degerlendirme ve
¢Oziim Onerisini sunabilme becerisine sahiptir.

6. Bilgi ve beceriler diizeyinde diisiincelerini yazili ve sozli iletisim yolu ile etkin bigimde sunabilir,
anlasilir bicimde ifade eder.

7. Alani ile ilgili uygulamalarda karsilasilan ve 6ngdriilmeyen karmasik sorunlari ¢6zmek i¢in ekip iiyesi
olarak sorumluluk alir.

8. Kariyer yonetimi ve yagam boyu 6grenme konularinda farkindaliga sahiptir.

9. Alam ile ilgili verilerin toplanmasi, uygulanmasi ve sonuglarmin duyurulmasi asamalarinda
toplumsal, bilimsel, kiiltiirel ve etik degerlere sahiptir.

10. Bir yabanci dili kullanarak alanindaki bilgileri takip eder ve meslektaglar ile iletisim kurar.



4- MEZUNLARIN KARIYER HEDEFLERI:

Gida Kalite Kontrolii ve Analizi Programi mezunlarinin kariyer hedefi; gida sanayisinin kalite kontrol,
kalite giivence, gida giivenligi, laboratuvar, tiretim, depolama ve denetim siireglerinde gorev alabilecek
bilgi, beceri ve yetkinliklere sahip nitelikli teknikerler olarak istihdam edilmeleridir. Mezunlarin; gida
hammaddeleri, katki maddeleri, ambalaj materyalleri, hijyen ve sanitasyon uygulamalar ile kalite
yOnetim sistemleri konusunda bilgi sahibi, laboratuvar analiz yontemlerini etkin kullanabilen, problem
¢ozme ve ekip c¢alismasi becerilerine sahip teknik personel olarak Xkariyerlerini siirdiirmeleri
hedeflenmektedir. Program mezunlart; gida iiretim isletmelerinin kalite kontrol ve kalite giivence
birimlerinde, fiziksel, kimyasal, mikrobiyolojik ve enstriimantal analizlerin gerceklestirildigi
laboratuvarlarda, arastirma-gelistirme ve iriin gelistirme birimlerinde, gida giivenligi ve denetim
stireclerinde, 6zel analiz laboratuvarlarinda, ambalaj ve katki maddesi sektdriinde, toplu tiiketim
isletmelerinde ve ilgili kamu veya 6zel sektor kuruluglarinda caligma olanagina sahiptir. Mezunlarin
mesleki etik degerlere bagli, kalite odakli ¢alisan, teknolojik gelismeleri takip eden ve yasam boyu
O0grenmeyi benimseyen bireyler olarak mesleki gelisimlerini stirdiirmeleri amaglanmaktadir.

5- MUFREDAT:

Programdaki derslerin kredisi toplam 120 AKTS dir.

Renk Kodlar::

- Kirmizi dersler: Zorunlu olan derslerdir

- Mavi dersler: YOK zorunlu dersleridir

- Bordo dersler: Teknik se¢meli derslerdir, 6gretim iiyesi kisitli oldugunda se¢gmeli
statiileri korunarak zorunlu se¢meli olarak uygulanir.

- Alan dis1 derslerdir, havuzdan secilmesi ileri ddonemde miimkiin
olabilir

- Kahverengi dersler: Proje, Staj, Endiistriyel uygulama dersleridir.



GIDA KALITE KONTROLU VE ANALIZI PROGRAMI

DERSLER VE AKTS’LERI

1. DONEM DERS LiSTESI

Ders Kodu | Dersin Adi T U |KREDi| AKTS
NTGK101 Laboratuvar Teknikleri 2 1 3 3
NTGK103 Genel Mikrobiyoloji 3 1 4 4
NTGK105 Genel Kimya 3 1 4 4
NTGK107 Gida Hijyeni ve Sanitasyon 3 0 3 3
NTGK109 Matematik 3 0 3 3
TURKI101 Tiirk Dili-I 2 0 2 2
YDBI101 Ingilizce-1 2 0 2 2
AIIT101 Atatiirk ilkeleri ve Inkilap Tarihi-I 2 0 2 2
GME100 Genel ve Mesleki Etik 2 0 2 2
TDP101 Toplumsal Duyarlilik Projesi-I 1 0 1 1

1 1 0 1
NTGK*** Teknik Segmeli 1 3 0 3 3
Toplam | 27 4 29 30
Universite Se¢cmeli I
1 1 0 1
1 1 0 1
1 1 0 1
T: Teori U: Uygulama AKTS: Avrupa Kredi Transfer Sistemi
2. DONEM DERS LiSTESI
Ders Kodu | Dersin Adi T U |KREDI AKTS

NTGK104 |Gida Mikrobiyolojisi 2 1 3 3

NTGK106 |Gida Kimyasi 3 1 4 5

NTGK110 [|Gida Analizleri 3 1 4 4

NTGK112 |Ofis Otomasyonu 1 1 2 2

NTGK114 |is Saglig1 ve Giivenligi 2 0 2 2

TURK102  [Tirk Dili-IT 2 0 2 2

YDBI102  |ingilizce-II 2 0 2 2

AIIT102 Atatiirk Ilkeleri ve Inkilap Tarihi-II 2 0 2 2

KRY100 Kariyer Planlama 0 2 1 1

TDP102 Toplumsal Duyarlilik Projesi-II 1 2 2 2

2 0 2 2

NTGK*** | Teknik Se¢meli 11 3 0 3 3

Toplam 23 8 29 30
T: Teori U: Uygulama AKTS: Avrupa Kredi Transfer Sistemi




3. DONEM DERS LISTESI

Ders Kodu | Dersin Adi T U |KREDI| AKTS
NTGK163 | Siit ve Uriinleri Analizleri 3 1 4 4
NTGK165 | Et ve Uriinleri Analizleri 2 2 3 4
NTGK167 |[Yag Analizleri 3 1 4 4
NTGK171 | Enstriimantal Analiz 1 1 2 2
NTGK*** | Teknik Segmeli 111 3 0 3 3
NTGK*** | Teknik Se¢meli IV 3 0 3 3

Toplam 15 5 19 20
T: Teori U: Uygulama AKTS: Avrupa Kredi Transfer Sistemi
4. DONEM DERS LISTESI
Ders Kodu | Dersin Adi T U KREDI| AKTS
NTGK202 |Tahil ve Uriinleri Analizleri 3 1 4 4
NTGK204 |Meyve-Sebze ve Uriinleri Analizleri 3 1 4 5
NTGK206 |Gida Kodeksi ve Standartlari 2 0 2 2
NTGK210 [Gida Katki Maddeleri 3 0 3 3
NTGK212 [Gida Ambalajlama ve Depolama 3 0 3 3
NTGK*** [Teknik Se¢meli V 3 0 3 3
Toplam 17 2 19 20
T: Teori U: Uygulama AKTS: Avrupa Kredi Transfer Sistemi
5. DONEM DERS LISTESI
Ders Kodu | Dersin Adi T U KREDi| AKTS
NTED201 | Isyeri Egitimi-I 4 2 5 10
Toplam 4 2 5 10
T: Teori U: Uygulama AKTS: Avrupa Kredi Transfer
Sistemi
6. DONEM DERS LISTESI
Ders Kodu | Dersin Adi T U KREDI| AKTS
NTED202 [isyeri Egitimi-II 4 2 5 10
Toplam 4 2 5 10
T: Teori U: Uygulama AKTS: Avrupa Kredi Transfer Sistemi




Universite Secmeli-11

Ders Kodu [ Dersin Adi KREDI| AKTS

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 2

Teknik Se¢cmeli
Ders Kodu | Dersin Adi U |KREDI AKTS
NTGK901 Ozel Gidalar 3 0 3 3
NTGK902 Hazir Yemek Teknolojisi 3 0 3 3
NTGK903 Beslenme ilkeleri 3 0 3 3
NTGK904 Kurutulmus Gida Teknolojisi 3 0 3 3
NTGK905 Kuruyemis Teknolojisi 3 0 3 3
NTGK906 Mesleki ingilizce 3 0 3 3
NTGK907 Gida Endiistrisi Makineleri 3 0 3 3
NTGK908 Fermantasyon Teknolojisi 3 0 3 3
NTGK909 Icecek Teknolojisi 3 0 3 3
NTGKO910 Su Kimyasi ve Atik Su Yonetimi 3 0 3 3
NTGK927 Gidalarda Nanoteknoloji Uygulamalari 3 0 3 3
NTGK912 Organik Gidalar 3 0 3 3
NTGKI13 Fonksiyonel Gidalar 3 0 3 3
NTGK914 Glflalardja Mikrobiyolojik Giivenlik ve Kalite 3 0 3 3
Kriterleri

NTGKO915 Gida Biyoteknolojisi 3 0 3 3
NTGKO916 Genetigi Degistirilmis Organizma Igeren Gidalar | 3 0 3 3
NTGKI917 Gidalarda Raf Omrii 3 0 3 3
NTGK918 Gidalarda ARGE-URGE 3 0 3 3
NTGKO919 Endiistriyel Tesvikler ve Proje Yazim Teknikleri 3 0 3 3
NTGK920 Zeytinyag1 ve Sofralik Zeytin Teknolojisi 3 0 3 3
NTGK921 Seker ve Sekerli Uriinler Teknolojisi 3 0 3 3
NTGK922 Gida Atiklarinin Degerlendirilmesi 3 0 3 3
NTGK923 Baharat Teknolojisi 3 0 3 3
NTGK924 Arastirma Y ontem ve Teknikleri 3 0 3 3
NTGK925 Gidalarda Cografi Isaretleme ve izlenebilirlik 3 0 3 3
NTGK926 Inovatif Yag Rafinasyon Teknikleri 3 0 3 3
NTGK928 Gida Sektoriinde Yapay Zeka Uygulamalari 3 0 3 3




NTGK929 Glutensiz Gidalar 3 0 3

NTGK930 Diyagram 3 0 3

NTGKOI11 Bal ve Sekerli Uriinler Teknolojisi 3 0 3

PROGRAM YETERLILIKLERI

Katki Diizeyi

No | Program Yeterlilikleri 1123 4

1 | Meslegi ile ilgili temel, giincel ve uygulamali bilgilere sahip olur.

Is saghg ve giivenligi, cevre bilinci ve kalite siiregleri hakkinda bilgi

2 sahibi olur.

3 Meslegi i¢in giincel gelismeleri ve uygulamalar1 takip eder, etkin
sekilde kullanir.

4 Meslegi ile ilgili bilisim teknolojilerini (yazilim, program, animasyon

vb.) etkin kullanir.

Mesleki problemleri ve konular1 bagimsiz olarak analitik ve elestirel bir
5 | yaklasimla degerlendirme ve ¢6ziim Onerisini sunabilme becerisine
sahiptir.

Bilgi ve beceriler diizeyinde diisiincelerini yazili ve s6zlii iletisim yolu

Y ile etkin bigimde sunabilir, anlasilir bicimde ifade eder.

7 Alam ile ilgili uygulamalarda karsilasilan ve ongoriilmeyen karmagsik
sorunlar1 ¢6zmek i¢in ekip iiyesi olarak sorumluluk alir.

3 Kariyer yonetimi ve yasam boyu 6grenme konularinda farkindaliga

sahiptir.

Alam ile ilgili verilerin toplanmasi, uygulanmasi ve sonuglarinin
9 | duyurulmasi asamalarinda toplumsal, bilimsel, kiltiirel ve etik
degerlere sahiptir.

Bir yabanci dili kullanarak alamindaki bilgileri takip eder ve

— meslektaslari ile iletisim kurar.

1 Gida sektoriinde kullamilan hammaddeler, katki maddeleri, ambalaj
materyalleri, hijyen ve sanitasyon konularini agiklar.

12 Alan ile ilgili laboratuvarlarda kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli alet ekipmanlar kullanir.

13 Gidalarin ~ kalitesini  duyusal analiz  yontemlerini  kullanarak

degerlendirir.




Dersin Adi Tiiril P1 P2 P3 P4 P5 Pé6 P7 P8 P9 | P10 | P11 | P12 | P13
Laboratuvar Teknikleri Zorunlu X X X

Genel Mikrobiyoloji Zorunlu X X X

Genel Kimya Zorunlu X X X

Gida Hijyeni ve Sanitasyon Zorunlu X X X X

Matematik Zorunlu X X X X
Tiirk Dili-I Zorunlu X

Ingilizce-I Zorunlu X X X

Atatiirk Ilkeleri ve Inkilap Tarihi-I Zorunlu X X

Genel ve Mesleki Etik Zorunlu X

Toplumsal Duyarlilik Projesi-I Zorunlu X X X

Temel Spor Uygulamalari Secmeli X

Saglikli Yasam ve Spor Secmeli X

Sanat Tarihi Se¢meli X

Gida Mikrobiyolojisi Zorunlu X X X X

Gida Kimyasi Zorunlu X X X

Gida Analizleri Zorunlu X X X X X

Ofis Otomasyonu Zorunlu X X X

Is Saglig1 ve Giivenligi Zorunlu X




Tiirk Dili-II

Zorunlu

Ingilizce-11 Zorunlu

Atatiirk Ilkeleri ve Inkilap Tarihi-II Zorunlu

Kariyer Planlama Zorunlu

Toplumsal Duyarlilik Projesi-II Zorunlu

Siit ve Uriinleri Analizleri Zorunlu X X X | X
Et ve Uriinleri Analizleri Zorunlu X X X
Yag Analizleri Zorunlu X X X X
Enstriimantal Analiz Zorunlu X X
Tahil ve Uriinleri Analizleri Zorunlu X X
Meyve-Sebze ve Uriinleri Analizleri Zorunlu X X
Gida Kodeksi ve Standartlari Zorunlu X X X

Gida Katki Maddeleri Zorunlu X X

Gida Ambalajlama ve Depolama Zorunlu X X X

Ozel Gidalar Secmeli X X X X
Hazir Yemek Teknolojisi Se¢meli X X
Beslenme ilkeleri Se¢meli X X

Kurutulmus Gida Teknolojisi Se¢meli X X X
Kuruyemis Teknolojisi Se¢meli X X




Mesleki ingilizce Secmeli

Gida Endiistrisi Makineleri Se¢meli X X

Fermantasyon Teknolojisi Se¢meli X

Icecek Teknolojisi Se¢meli X

Su Kimyasi ve Atik Su Ydnetimi Se¢meli X X X
Gidalarda Nanoteknoloji Uygulamalari Se¢meli X X X
Organik Gidalar Se¢meli X X

Fonksiyonel Gidalar Sec¢meli X X X
Gidalarda Mikrobiyolojik Giivenlik ve Secmeli X

Kalite Kriterleri ¢

Gida Biyoteknolojisi Secmeli X X X
Genetigi Degistirilmis Organizma Igeren Secmeli X X

Gidalar

Gidalarda Raf Omrii Se¢meli X X

Gidalarda ARGE-URGE Secmeli X X X
Endiistriyel Tesvikler ve Proje Yazim .

Teknikleri Segmeli X

Zeytinyag1 ve Sofralik Zeytin Teknolojisi Se¢meli X X X
Seker ve Sekerli Uriinler Teknolojisi Se¢meli X X X
Gida Atiklarmin Degerlendirilmesi Se¢meli X X X
Baharat Teknolojisi Se¢meli X X X
Aragtirma Y ontem ve Teknikleri Secmeli X




Gidalarda Cografi Isaretleme ve
Izlenebilirlik

Se¢meli

Inovatif Yag Rafinasyon Teknikleri

Se¢meli

Gida Sektoriinde Yapay Zeka
Uygulamalari

Se¢meli

Glutensiz Gidalar

Se¢meli

Diyagram

Se¢meli

Bal ve Sekerli Uriinler Teknolojisi

Se¢meli

Isyeri Egitimi- I

Zorunlu

Isyeri Egitimi- I

Zorunlu




DERS BILGi FORMU
COURSE INFORMATION FORM

Dersin
Dersin Kodu ve Adi NTGK101 Laboratuvar Teknikleri (Te0r1+Uyglflsilma)Kredlsl ve (2#1)3- 3 AKTS
AKTS Kredisi
. Course Credits (Theoretical +
Course Code and Name NTGK101 Laboratory Techniques Practical) and ECTS Credits (24+1)3- 3 ECTS
Fakiilte/Yiiksekokul/Mesle
L sl T TS Naci Topguoglu Meslek Yiiksek Okulu . XGiiz / Fall
Dersin Yariyih / Course .

. UIBahar / Spring
Faculty/School/Vocational Vocational School of Naci Topeuoglu Semester 0
School/Institute ocational School of Naci Topcuog Yaz | Summer
Boliim/Ana Bilim Dah Gida isleme Bolimii O S.egmeh /

Dersin Tiirii / Course Type Elective

Department/Programme . A X Zorunlu /

Food Processing Department

Compulsory

Gida Kalite Kontrolii ve Analizi Program

(On Lisans)
Program

Food Quality Control and Analysis (Associate

Degree)
Oareim D L o | . i Dersn Snloatan Vars) 1
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Mevzuat ve analiz metotlarina uygun olarak laboratuvarda giivenli ¢alisma ortami saglanmasi, analiz
oncesi ve sonrasi iglemlerin yapilmasi, ekstraksiyon, distilasyon, ayirma gibi temel analiz islemlerinin
yapilmasi, %, molar, normal ¢ozelti hazirlanmasi ve laboratuvar temel analiz tekniklerinin taninmast.
Laboratuvarin tanimi ve laboratuvarlarda aranan 6zellikler. Kisisel giivenlik 6nlemleri, Laboratuvar genel
gilivenlik dnlemleri, Laboratuvarda kullanilan genel cam ve kimyasal malzemelerin tanitimi, Kimyasal
maddelerle giivenli calisma, Analiz dncesi hazirliklar, Analiz sonrasi islemler, Laboratuvar genel analiz
yontemleri, Siizme, Coktiirme, Santrifiijleme, Gravimetrik analizler, molar, molal ve ylizde ¢ozelti
hazirlama, Duyusal analiz islemleri, Titrimetrik analiz islemleri.

Provide a safe laboratory work environment in accordance with legislation and analysis methods, perform
pre- and post-analysis procedures, perform basic analysis procedures such as extraction, distillation, and
separation, prepare percentage, molar, and normal solutions, and familiarize them with basic laboratory
analysis techniques. Definition of a laboratory and the required laboratory features. Personal safety
precautions, General laboratory safety precautions, Introduction to general glassware and chemical
materials used in the laboratory, Safe work with chemical substances, Pre-analysis preparations, Post-
analysis procedures, General laboratory analysis methods, Filtration, Precipitation, Centrifugation,
Gravimetric analyses, Molar, Molal, and Percent solution preparation, Sensory analysis procedures,
Titrimetric analysis procedures.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1-Laboratuar Teknikleri Yrd. Dog. Dr. Siireyya Saltan Evrensel Ogr. Gér. Canan Dézen
2- Internet kaynaklar
1- Laboratory Techniques Asst. Prof. Dr. Siireyya Saltan, Universal Lecturer Canan Dozen

2- Internet resources

Dersin Amaclari
Course Objectives

Ogrencilere; mevzuat ve analiz metotlarma uygun olarak laboratuvarda giivenli ¢aligma ortami saglama,
analiz dncesi ve sonrasi islemleri, ayirma islemlerini yapmak, ¢ozelti hazirlamak ve laboratuvar temel
analiz tekniklerini uygulamak gibi yeterliliklerinin kazandirilmasi amaglanmaktadir.

The aim is to equip students with competencies such as ensuring a safe laboratory working environment




in accordance with regulations and analysis methods, performing pre- and post-analysis procedures and
separation processes, preparing solutions, and applying basic laboratory analysis techniques

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Laboratuvar giivenlik ve calisma kosullarini sdyler.
LO1: Says laboratory safety rules and working conditions.

OC2: Analiz éncesi ve sonrasi islemleri agiklar.
LO2: Tells the procedures to be followed before and after analysis.

OC3: Mol, molarite, normalite kavramin, ¢ozelti cesitlerini, farkli konsantrasyonlarda ¢ozelti

hazirlamay1 agiklar.

LO3: Tells the concepts of mole, molarity, and normality, the types of solutions, and preparation of
solutions at different concentrations

OC4: Genel analiz yontemleri, siizme, ¢oktiirme, santrifiijleme islemlerini, gravimetrik, duyusal ve
titrimetrik analizleri agiklar.
LOA4: Tells general analytical methods and the processes of filtration, precipitation and centrifugation,
gravimetric, sensory, and titrimetric analyses.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

[ Uzaktan Egitim / Online

(1 Harmanlanmis / Blended

Dersin Haftahlk Dagihim
(Smav haftalar1 hari¢c 12
hafta seklinde) Weekly
Details of Course Contents
(12 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Laboratuvarin tanimi ve laboratuvarlarda aranan
ozellikler, Kisisel giivenlik dnlemleri

Definition of the laboratory and required laboratory
characteristics; personal safety precautions

Anlatim, soru-cevap,
beyin firtinasi,
tartigma, uygulama,

Lecture, Q&A,
brainstorming,
discussion, practice

2.Hafta/Week 2

Laboratuvarda kullanilan genel cam ve kimyasal
malzemelerin tanitimi

Introduction to general glassware and chemical
materials used in the laboratory

Anlatim, soru-cevap,
beyin firtinast,
tartigma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

3.Hafta/Week 3

Kimyasal maddelerle giivenli ¢caligma, analiz 6ncesi
hazirliklar

Safe handling of chemicals; pre-analysis preparations

Anlatim, soru-cevap,
beyin firtinasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

4 Hafta/Week 4

Analiz 6ncesi hazirliklar, analiz sonrasi islemler

Pre-analysis preparations; post-analysis procedures

Anlatim, soru-cevap,
beyin firtinasi,
tartigma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

5.Hafta/Week 5

Laboratuvar genel analiz yontemleri

General laboratory analytical methods

Anlatim, soru-cevap,
beyin firtinast,
tartisma, uygulama

Lecture, Q&A,
brainstorming,




discussion, practice

6.Hafta/Week 6

Santrifiijleme, siizme, ¢oktiirme

Centrifugation, filtration, precipitation

Anlatim, soru-cevap,
beyin firtinast,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

7 Hafta/Week 7

Ekstraksiyon, distilasyon

Extraction, distillation

Anlatim, soru-cevap,
beyin firtinasi,
tartigma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

8.Hafta/Week 8

Yiizde ¢ozelti

Percentage solutions

Anlatim, soru-cevap,
beyin firtinast,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

9.Hafta/Week 9

Molar ¢o6zelti, molal ¢ozelti

Molar solutions, molal solutions

Anlatim, soru-cevap,
beyin firtinasi,
tartigma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

10.Hafta/Week 10

Normal ¢ozelti

Normal solutions

Anlatim, soru-cevap,
beyin firtinast,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

11.Hafta/Week 11

Duyusal analizler

Sensory analyses

Anlatim, soru-cevap,
beyin firtinasi,
tartigma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

12.Hafta/Week 12

Gravimetrik analizler, titrimetrik analizler

Gravimetric analyses, titrimetric analyses

Anlatim, soru-cevap,
beyin firtinast,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

Degerlendirme Araclari ve
Olciitleri

Assessment  Tolls  and
Criteria

Ara Smav/Midterm

Yariyil Sonu
Smavi/Final Exam

Sayis
1/ Katkis1 % /

. o
Sayis1/ Quantity Katkis1 % / Percentage Quan | Percentage
tity
Smav/ Exam 1 40 ! 0

Odev/Homework




Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siire
(Haft
ahk
Saat)

Dura
tion

Donem Sonu
Toplam iy
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

24

Haftalik uygulamali
ders saati

Weekly practical
lecture hours

12

12

Okuma Faaliyetleri
Reading Activities

Internetten  tarama,
kiitiiphane ¢aligmast
Internet  browsing,
library work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara
sinava hazirlik
Midterm and
midterm exam
preparation

14

14

Final smavi ve final
sinavina hazirlik
Final exam and
preparation for the
final exam

16

16

Diger  (Belirtiniz)/




Other (Specify)

Toplam is yiikii
Total workload

78

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS
Kredisi

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and Program
Competencies

(P1,P2 defines the
program competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl1/LO1

OC2/L02 | OC3/LO3

OC4/LO4

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi,
¢evre bilinci ve kalite siire¢leri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalari
takip eder, etkin sekilde
kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim,
program, animasyon vb.) etkin
kullanir.

Uses information technologies
(software, programs,
animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak
analitik ve elestirel bir
yaklasimla degerlendirme ve
¢6ziim Onerisini sunabilme
becerisine sahiptir.




Has the ability to evaluate
professional problems and
issues independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini yazil
ve sozlii iletisim yolu ile etkin
bi¢imde sunabilir, anlasilir
bicimde ifade eder.

Can effectively present and
clearly express their ideas at
the level of knowledge and
skills through written and oral
communication.

P7. Alani ile ilgili
uygulamalarda karsilagilan ve
ongoriilmeyen karmasik
sorunlar1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems
encountered in practices
related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiltiirel ve etik
degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating
data related to their field.

P10. Bir yabanci dili
kullanarak alanindaki bilgileri
takip eder ve meslektaslari ile
iletisim kurar.

Follows information in their
field and communicates with




colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
food additives, packaging
materials, hygiene, and
sanitation practices used in the
food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality
control analyses in
laboratories related to the field

P13.Gidalarin kalitesini
duyusal analiz yontemlerini
kullanarak degerlendirir.

Evaluates the quality of foods
by applying sensory analysis
methods.

Dersi Verecek Ogretim
Eleman(lar) ve Tletisim
Bilgileri
FacultyMember(s)
proposing the course and
contact information

Ogr. Gorevlisi Z. Sebnem YAKAR

syakar@gantep.edu.tr

Lecturer Z. Sebnem YAKAR

svakar@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1 . . .. Dersin (Teori+Uygulama)
NTGK103 Genel Mikrobiyoloji Kredisi ve AKTS Kredisi (3+1)4- 4 AKTS
Course Code and . . Course Credits (Theoretical +
+1)4-
Name NTGKI103 General Microbiology Practical) and ECTS Credits (3+1)4- 4 ECTS
Fakiilte/Yiiksekokul
/Meslek
¥uksekokulu/Enst1t Naci Topguoglu Meslek Yiiksek Okulu . UBahar / Spring
ii Dersin Yariyih / Course .
Semester X Giiz / Fall
Faculty/SchoolWVoca Vocational School of Naci Topcuoglu OYaz / Summer
tional
School/Institute
Boliim/Ana Bilim .
Dal Gida Isleme Boliimii - Sec;meh /
e e Elective
Dersin Tiirii / Course Type
Department/Program | Food Processing Department Zorunlu /
o Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ogretim  Dili / Dersin Onkosullar (Varsa) Yok
Language of | Tiirkge / Turkish Prerequisites (if any) None
Instruction
Mikrobiyolojinin tanimi, mikroorganizmalarm smiflandirilmasi, dogadaki yayiliglari, morfolojisi,
metabolizmasi, funguslar, mayalar ve kiifler. Laboratuvar kurallari, aseptik teknik, mikroskop kullanima,
Dersin  Igerigi / | sterilizasyon, besiyeri, boyama yontemleri ve sayim yontemleri.

Katalog fcerigi
Course Content

Definition of microbiology, classification of microorganisms, their distribution in nature, morphology,
metabolism, fungi, yeasts, and molds. Laboratory rules, aseptic technique, use of microscope, sterilization,
culture media, staining methods, and counting methods.

Ders Kitab /
Malzemesi /
Onerilen Kaynaklar

Course Book /
Material /
Recommended
Resources

1. Genel Mikrobiyoloji Uygulama Teknikleri (Ayhan Temiz)
2. Genel Mikrobiyoloji ve Laboratuvar Kilavuzu (Selma Giiven)
3. Ogretim Elemam ders notlart

1. General Microbiology Application Techniques (Ayhan Temiz)
2. General Microbiology and Laboratory Guide (Selma Giiven)
3. Instructor's lecture notes

Dersin Amaclari
Course Objectives

Mikroorganizmalarin yapilarini, gelisim kosullarini, yarar ve zararlarini, mikroorganizmalarin tespiti i¢in
uygun yontem ve uygulamalar1 6grenmeyi ve laboratuvarda mikrobiyolojik analiz yapma becerisinin
kazandirilmasi: amaglanmaktadir.

The aim is to learn about the structures, growth conditions, and beneficial and harmful effects of
microorganisms, as well as the appropriate methods and practices for their detection, and to acquire the
skills to perform microbiological analyses in the laboratory.

Dersin  Ogrenme

Ciktilar

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:




Course Learning
Outcomes OC1: Mikroorganizmalarin nemini anlatir.
LOI: Explains the importance of microorganisms.
OC2: Mikroorganizmalarin siniflandirilmasini ve dzelliklerini agiklar.
LO2: Explains the classification and characteristics of microorganisms.
OC3: Laboratuvar arag ve gereclerini kullanir.
LO3: Uses the basic laboratory tools and equipment.
OC4: Gram boyama ve mikroskobik incelemeleri yapar.
LO4: Performs Gram staining and microscopic examinations.
Dersin Verilis
Bicimi / Teaching Yiiz ylize / Face-to-face [J Uzaktan Egitim / Online (] Harmanlanmis / Blended
Policy
Islenis (Etkinlikler,
Ogretim Yontem ve
. Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods
and Activities etc.
Mikrobiyolojinin tanimi, mikroorganizmalarin canlilar | Anlatim, soru-cevap
arasindaki yeri
1.Hafta/ Week 1
Definition of microbiology, the place of microorganisms | Lecture, Q&A
among living organisms
Mikroorganizmalarin smiflandirilmast, dogadaki | Anlatim, soru-cevap
yayilislar1 ve fonksiyonlar1
2 .Hafta/Week 2
Classification of microorganisms, their distribution in | Lecture, Q&A
nature, and functions
Mikroorganizmalar aras1 etkilesim ve konakg¢i-parazit | Anlatim, soru-cevap
iliskileri, mikroorganizmalarin morfolojisi ve yapisi
Del:sm Haftalik | 3.Hafta/Week 3 Interactions between microorganisms and host-parasite | Lecture, Q&A
Dl fS“‘aV relationships, =~ morphology — and  structure  of
haftalan harlgz 14 microorganisms
l;;:z: " Destzl;ll;ndoe} Mikroorganizmalarda yasam, ¢evrenin | Anlatim, soru-cevap
Y mikroorganizmalar iizerindeki etkisi
Course Contents (14 4 Haf
. .Hafta/Week 4
weeks excluding

exam weeks)

Life in microorganisms, the effect of the environment on
microorganisms

Lecture, Q&A

5.Hafta/Week 5

Mikroorganizmalarda metabolizma,
antikorlar ve bunlarin reaksiyonlari

antijjenler ve

Metabolism in microorganisms, antigens and antibodies,
and their reactions

Anlatim, soru-cevap

Lecture, Q&A

Bakteriler Anlatim, soru-cevap
6.Hafta/Week 6

Bacteria Lecture, Q&A

Viriisler Anlatim, soru-cevap
7.Hafta/Week 7

Viruses Lecture, Q&A

Funguslar, mayalar ve kiifler Anlatim, soru-cevap
8.Hafta/Week 8§

Fungi, yeasts, and molds Lecture, Q&A

Laboratuvar kurallari, aseptik teknik, mikrobiyoloji | Anlatim, soru-cevap,
9 Hafta/Week 9 laboratuvarlarinda  kullanilan temel ara¢ geregler, | uygulama

mikroskop ve kullanim1




Laboratory rules, aseptic technique, basic equipment
used in microbiology laboratories, microscope and its
use

Lecture, Q&A,
application

10.Hafta/Week 10

Sterilizasyon, besiyeri, mikrobiyolojik drnek alma ve
kiiltir yapma

Sterilization, culture media, microbiological sampling,
and cultivation

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

11.Hafta/Week 11

Bakteri morfolojisi ve bakterileri boyama, negatif
boyama yontemleri ve bakterilerde kapsiil varligi, bakteri
endosporlar1 ve spor boyama

Bacterial morphology and staining, negative staining
methods and presence of capsules in bacteria, bacterial
endospores, and spore staining

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

12.Hafta/Week 12

Biyokimyasal ve fizyolojik testler, mikroorganizmalarin
tanimlanmasi, mikrobiyolojik sayim yontemleri

Biochemical and physiological tests, identification of
microorganisms, microbiological counting methods

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

Ara Smav/Midterm

Yariyll Sonu
Siavi/Final Exam

Sayisi
Sayis1 / Quantity Katkis1 % / Percentage QLian ?:;1;:11 tjz/;é
tity
Smav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme ... | Projeler/Projects
Araclari ve Olciitleri
Assessment Tolls and | Sunum/Presentation
Criteria
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siire
(Haf Dénem Sonu
tahik Toplam s
Etkinlik / Activity Toplam Hafta Sayisi/Total Week )Saat/ Yiikii / Total
. Workload
Dersin  AKTS i Dura
Yiikii tion
Course Workload Ha?ahk teorik  ders 12 3 36
saati
Weekly lecture hours
Haftalilk  uygulamali 12 1 12
ders saati
Weekly practical
lecture hours




Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢alismast
Internet browsing,
library work

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

16

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

12

12

Final smavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

20

20

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

120

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

120/30=4

Dersin AKTS Kredisi

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program

Program Yeterlilikleri

Ders Ogrenme Ciktilari

Learning Qutcomes

Yeterlilikleri Program Competencies = - N .
Arasmdaki Katka OC1/LO1 | OC2/LO2 | OC3/LO3 | OC4/LO4
Diizeyi P1. Meslegi ile ilgili temel,
(P1,P2 program giincel ve uygulamali bilgilere
yeterliklerini ifade sahip olur.
etmektedir.)

Acquires basic, current, and 4 4 4 4
Level of Contribution | practical knowledge related to

between Course
Outcomes and
Program
Competencies
(P1,P2 defines the
program
competencies)

their profession.

P2. s saghgi ve giivenligi, cevre
bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.




P3. Meslegi i¢in giincel
gelismeleri ve uygulamalar1 takip
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmasik sorunlari ¢6zmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.




P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials,
and issues related to hygiene and
sanitation used in the food
industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstrimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the instruments and
equipment required for chemical,
physical, instrumental, and
quality control analyses in
laboratories related to the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)
ve Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Ogr. Goér. Siileyman BAYAR

sbayar@gantep.edu.tr

Lecturer Stileyman BAYAR

sbayar@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve
Ad1

Course Code and
Name

NTGK105 Genel Kimya

NTGKI105 General Chemistry

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+1)4- 4 AKTS

(3+1)4- 4 ECTS

Fakiilte/Yiikseko
kul/Meslek
Yiiksekokulu/En
stitii Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course DBah?r / Spring
Semester X Gz / Fall
Faculty/School/V | Vocational School of Naci Topcuoglu OYaz / Summer
ocational
School/Institute
Béliim/Ana
Bilim Dah Gida Isleme Boliimii H S.eg:meh /
Dersin Tiirii / Course Type Elective
Department/Prog . Zorunlu /
Food Processing Department
ramme Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ogretim Dili / Dersin Onkosullar (Varsa) Yok
Language of | Tirkge / Turkish Prerequisites (if any) None

Instruction

Dersin lcerigi /
Katalog Icerigi
Course Content

Maddenin tanimi ve smiflandirilmasi, atomun yapisi, periyodik tablo, kimyasal baglar, mol kavramu,
kimyasal tepkimeler, ¢cozeltiler, ¢ozeltilerin fiziksel 6zellikleri, ¢ozelti tiirleri ve derisimleri ve hesaplamalar

Definition and classification of matter, atomic structure, the periodic table, chemical bonds, the mole
concept, chemical reactions, solutions, physical properties of solutions, types and concentrations of

solutions, and related calculations.

Ders
Kitabi/Malzemes
i/Onerilen
Kaynaklar

Course Book /

Genel Kimya Ogretim Gorevlisi Ders Notlar1, Genel Kimya 1-2 / R.H.Petrucci, W.S.Harwood, F.G.Herring,
Ceviri Editorleri: Prof. Dr. Tahsin Uyar, Prof. Dr. Serpil Aksoy, Palme yayincilik, 2002

General Chemistry Lecture Notes, General Chemistry 1-2 / R.H. Petrucci, W.S. Harwood, F.G. Herring,
Translation Editors: Prof. Dr. Tahsin Uyar, Prof. Dr. Serpil Aksoy, Palme Publishing, 2002.




Material /
Recommended
Resources

Dersin Amaclari
Course Objectives

Ogrencilere kimyanin temel kavramlarmi kazandirmak, maddenin yapisi, dzellikleri ve doniisiimleri
hakkinda bilimsel diislinme becerisi gelistirmek, kimyasal hesaplamalarin ve temel prensiplerin
anlasilmasini saglamak.

To provide students with the fundamental concepts of chemistry, to develop scientific thinking skills
regarding the structure, properties, and transformations of matter, and to ensure an understanding of
chemical calculations and basic principles.

Dersin Ogrenme
Ciktilar:
Course Learning

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Maddeyi tanimlay1p siniflandirir.
LOI: Defines and classifies matter.

OC2: Atomun yapisi, periyodik cetvel 6zelliklerini anlatir.
LO2: Explains the structure of the atom and understands the properties of the periodic table.

Outcomes
OC3: Kimyasal bilesikleri ve kimyasal bag tiirlerini agiklar.
LO3: Explains formulates chemical compounds and the types of chemical bonds.
OC4: Mol, molarite, normalite kavramini, ¢ozelti gesitlerini aciklar.
LO4: Explains the concepts of mole, molarity, and normality, types of solutions.
Dersin Verilis
Bic¢imi / Teaching Yz ylize / Face-to-face U Uzaktan Egitim / Online ] Harmanlanmis / Blended
Policy

Dersin Haftahik
Dagilimi  (Smav
haftalar1 haric 14
hafta seklinde)
Weekly Details of
Course Contents

(14 weeks
excluding exam
weeks)

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Madde: elementler, bilesikler, karisimlar tanimlanmast Anlatim, soru-cevap,

1.Hafta/ Week 1

Matter: definition of elements, compounds, and mixtures | Lecture, Q&A,

Madde degisimi, kati, sivi, gaz maddelerinin 6zellikleri Anlatim, soru-cevap,

2.Hafta/Week 2

Changes in matter and the properties of solids, liquids, Lecture, Q&A,

and gases

Karigimlari ayirma yontemleri Anlatim, soru-cevap,

3.Hafta/Week 3

Methods of separating mixture Lecture, Q&A4,

Atom, atom yapis1 ve atom kuramlar1 Anlatim, soru-cevap

4. Hafta/Week 4

Atom, atomic structure, and atomic theories Lecture, Q&A4,

Kimyasal bilesikler ve kimyasal formiillerin bulunmasi Anlatim, soru-cevap,

5.Hafta/Week 5

Chemical compounds and determination of chemical Lecture, Q&A,

Sformulas

Periyodik cetvel ve ozellikleri Anlatim, soru-cevap,

6.Hafta/Week 6

Periodic table and its properties Lecture, Q&A,

Periyodik cetvel ve ozellikleri Anlatim, soru-cevap,

7 .Hafta/Week 7

Periodic table and its properties Lecture, Q&A,

Kimyasal baglar Anlatim, soru-cevap,

8.Hafta/Week 8




Chemical bonds

Lecture, Q&A,

9.Hafta/Week 9

Mol, molarite, molalite, normalite kavrami

Concepts of mole, molarity, molality, and normality

Anlatim, soru-cevap,

Lecture, Q&A,

10.Hafta/Week 10

Mol, molalite, normalite kavrami

Concepts of mole, molality, and normality

Anlatim, soru-cevap,

Lecture, Q&A,

11.Hafta/Week 11

Cozelti tiirleri ve ¢ozelti derisimleri

Types of solutions and solution concentrations

Anlatim, soru-cevap,

Lecture, Q&A,

12.Hafta/Week 12

Farkli konsantrasyonlarda ¢ozelti hazirlama

Preparation of solutions at different concentrations

Anlatim, soru-cevap,

Lecture, Q&A,

Ara Smav/Midterm

Yariyll Sonu
Smavi/Final Exam

Say1
V)
Sayisi / Quantity Katkis1 % / Percentage gu/a g:;l;ilt;;é
ntity
Smav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme
Araclar1 ve | Projeler/Projects
Olgiitleri
Assessment Tolls | Sunum/Presentation
and Criteria
Kisa Smav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siir
e
(Ha
ftalh | Donem Sonu
Etkinlik / Activity Toplam Hafta Sayisi/Total Week lS(aa ;l;?lll)(l:n} To tllj
t) / | Workload
Dur
Dersin AKTS Iis atio
Yiikii n
Course Workload | Haftalik teorik ders
saati 12 3 36
Weekly lecture hours
Haftalik uygulamali
ders saati
Weekly practical 12 ! 12
lecture hours
Okuma Faaliyetleri
Reading Activities




Internetten tarama,
kiitiiphane ¢aligmast
Internet  browsing,
library work

12

48

Materyal tasarlama,
uygulama
Material
application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smmav ve ara
sinava hazirlik
Midterm
midterm
preparation

and
exam

12

12

Final smavi ve final
sinavina hazirlik
Final exam and
preparation for the
final exam

12

12

Diger  (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

120

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

120/30=4

Dersin AKTS
Kredisi

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ders Ogrenme Ciktilari
Ciktilar ile Program Yeterlilikleri Learning Outcomes
Program Program Competencies = - " -
Yeterlilikleri OC1/LO1 | OC2/LO2 | OC3/LO3 | OC4/LO4
Arasindaki Katki P1. Meslegi ile ilgili temel,
Diizeyi giincel ve uygulamali bilgilere
(P1,P2 program sahip olur.
yeterliklerini ifade 4 4 4 4
etmektedir.) Acquires basic, current, and

practical knowledge related to
Level of Contribution | their profession.
between Course P2. s saghgi ve giivenligi, cevre
Outcomes and bilinci ve kalite siiregleri hakkinda
Program bilgi sahibi olur.
Competencies
(P1,P2 defines the Acquires knowledge of




program
competencies)

occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin sekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklasimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmasik sorunlar1 ¢6zmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.




P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslar ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularimi agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alan1 ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarn kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve

Iletisim Bilgileri
Faculty Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi Eda Elgin KILIC

edakilic@gantep.edu.tr

Assist. Prof. Dr. Eda Elgin KILIC

edakilicl@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Dersin (3+0)3-
e . (Teori+Uygulama)Kredisi ve 3AKTS
Adi NTGK107 Gida Hijyeni ve Sanitasyon AKTS Kredisi
. Lo Course Credits (Theoretical +
C;:;r;elgode NTGKI107 Food Hygiene and Sanitation Practical) and ECTS Credits (3+0)3-
and xame 3ECTS
Fakiilte/Yiikse
kokul/Meslek
Yiiksekokulu/E [(IBahar /
nstitii Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course S;frmg
Semester X Giiz / Fall
Faculty/School/ | Vocational School of Naci Topcuoglu OYaz/
Vocational Summer
School/Institute
Boliim/Ana
Bilim Dal ) s li /
Him Lak Gida Isleme Boltimii .egme '
Dersin Tiirii / Course Type Elective
Department/Pro Food Processing Department Zorunlu/
gramme Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ogretim Dili / Dersin Onkosullari (Varsa) Yok
Language  of | Tiirkge / Turkish Prerequisites (if any) None

Instruction

Dersin icerigi /
Katalog Icerigi
Course Content

Gida hijyeninin temel kavramlari, kontaminasyon kaynaklari, mikroorganizmalar ve gida giivenligi
iliskisi, personel hijyeni, isletme ve ekipman hijyeni, temizlik ve dezenfeksiyon ydntemleri, sanitasyon
programlari, hijyen standartlart ve ilgili yasal diizenlemeler

Basic concepts of food hygiene, sources of contamination, the relationship between microorganisms
and food safety, personal hygiene, plant and equipment hygiene, cleaning and disinfection methods,
sanitation programs, hygiene standards, and related legal regulations.

Ders
Kitabi/Malzem

1.Gida Hijyeni ve Sanitasyon. Prof. Dr. Semra Kayaard1 (2010) Sidas Yaymevi, MANISA 2. Gida




esi/Onerilen
Kaynaklar

Course Book /
Material /

Endiistrisinde Hijyen ve Saitasyon. Prof. Dr. Mustafa Tayar & Prof. Dr. Velaadin Kili¢ (2014) Dora
Yaymevi, Bursa

1. Food Hygiene and Sanitation, Prof. Dr. Semra Kayaardi (2010), Sidas Publishing House, Manisa.
2.Hygiene and Sanitation in the Food Industry, Prof. Dr. Mustafa Tayar & Prof. Dr. Veladin Kili¢

Recommended | (2014), Dora Publishing House, Bursa.
Resources
Gida iiretim ve isleme siireglerinde hijyen ve sanitasyonun onemini kavratmak, kontaminasyon
risklerini tanitmak ve bu risklerin kontroliine yonelik temel hijyen, temizlik ve dezenfeksiyon
Dersin uygulamalar1 hakkinda 6grencilere bilgi kazandirmaktir.
Amaclari
Course To provide students with an understanding of the importance of hygiene and sanitation in food
Objectives production and processing processes, to introduce contamination risks, and to equip them with
knowledge about fundamental hygiene, cleaning, and disinfection practices aimed at controlling these
risks..
Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:
OC1: Mikroorganizmalar ile hijyen/sanitasyon arasindaki iligkiyi anlatir.
LOI: Explains the relationship between microorganisms and hygiene/sanitation.
OC2: Gida kaynakl hastalik yapan ve gidalarin bozulmasina sebep olan mikroorganizmalari
smiflandirir.
Dersin LO2: Classifies microorganisms that cause foodborne diseases and food spoilage.
Ogrenme X . L . o .
Ciktilar1 OC3 .G1.da hazirlama alanl?rlr.lda. h1_|.y(.3n uygulamalari, tem1zlllk malzemeleri, tem}zhk n{addelerl,. a-tlk
Course yonetimi ve hagere kontrolii bilgilerini kullanarak uygun temizleme ve dezenfeksiyon yontemlerini
e aciklar.
Outcomes LO3: Explains appropriate cleaning and disinfection methods by applying knowledge of hygiene

practices, cleaning agents, waste management, and pest control in food preparation areas.

OC4: Gida giivenligini gidalarim islenmesi, depolanmasi, nakli ve servis edilmesi ile ilgili konularla
iliskilendirerek aciklar.

LO4: Explians food safety by relating it to food processing, storage, transportation, and serving
practices.

OCS: Herhangi bir gida sanayi kurulusu icin HACCP plan1 sematize ederek anlatir.
LOS: Explains a schematic HACCP plan for a food industry establishment

Dersin Verilis
Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended

Dersin Haftalik
Dagilimi (Smav
haftalar1 haric
14 hafta
seklinde)
Weekly Details
of Course
Contents (14
weeks excluding
exam weeks)

Islenis
(Etkinlikler,
Ogretim
Yontem ve
Teknikleri vb.) /
Teaching
Methods and
Activities etc.

Haftalar / Weeks Konular / Topics

Mikroorganizmalar ve sanitasyon iliskisi, Gidalarda
bulunan mikroorganizmalar, Mikrobiyel gelisimi
etkileyen faktorler

Anlatim, soru-
cevap,

1.Hafta/ Week 1

Relationship between microorganisms and sanitation,
microorganisms present in _foods, factors affecting
microbial growth

Lecture, Q&A,

Anlatim, soru-
cevap, tartigsma

Gidalarda goriilen bozulmalar, Gida isletmelerinde

2 Hafta/Week 2 mikroorganizmalarin bulagma yollart ve dnlenmesi




Food spoilage, routes of microbial contamination in food
establishments and their prevention

Lecture, Q&A,

3.Hafta/Week 3

Gida giivenligi, Gida kaynakli hastaliklar ve besin
zehirlenmelerine yol agan etmenler, Gida koruma
yontemleri

Food safety, foodborne diseases and the factors causing
food poisoning, food preservation methods

Anlatim, soru-
cevap, beyin
firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Gida isletmeleri i¢in sanitasyon kurallari, Personel
Hijyeni, Gida isletmelerinin sahip olmasi gereken
fiziksel 6zellikler

Sanitation rules for food establishments, personal
hygiene, physical requirements of food establishments

Anlatim, soru-
cevap, tartisma

Lecture, Q&A,

5.Hafta/Week 5

Gida endiistrisi ve sanitasyon iligkisi

The relationship between the food industry and
sanitation

Anlatim, soru-
cevap,

Lecture, Q&A,

Temizlik ve temizleme maddeleri, Deterjanlar, Alkali ve
asit temizleme malzemeleri

Anlatim, soru-
cevap,

6.Hafta/Week 6
Cleaning and cleaning agents, detergents, alkaline and
acidic cleaning materials Lecture, Q&eA,
Temizlik ve temizleme maddeleri, Deterjanlar, Alkali ve | Anlatim, soru-
asit temizleme malzemeleri cevap,
7.Hafta/Week 7
Cleaning and cleaning agents, detergents, alkaline and
acidic cleaning materials Lecture, Q&eA,
Gida isletmelerinde temizleme sistemleri, Kullanilan Anlatim, soru-
ekipmanlar, Sanitasyon uygulamalarinda dikkat edilmesi | cevap,
gereken hususlar
8.Hafta/Week 8
Cleaning systems in food establishments, equipment
used, important considerations in sanitation practices
Lecture, Q&A,
Atik yonetimi, ¢evresel sorunlar, ¢6ziim onerileri, Anlatim, soru-
stirdiiriilebilir yaklagimlar cevap,
9.Hafta/Week 9
Waste management, environmental problems, proposed
solutions, sustainable approaches Lecture, Q&A,
Hasereler ve zararlilarla miicadele, Gida isletmelerinde Anlatim, soru-
hava ve su hijyeni cevap,
10.Hafta/Week 10

Pest and vermin control, air and water hygiene in food
establishments

Lecture, Q&A,

11.Hafta/Week 11

Gida isletmeleri i¢in kalite kavrami, Kalite kontrol
sistemleri

The concept of quality in food establishments, quality
control systems

Anlatim, soru-
cevap,

Lecture, Q&A,

12.Hafta/Week 12

HACCP, ISO yo6netim sistemlerinin detayli incelenmesi

Detailed examination of HACCP and ISO management
systems

Anlatim, soru-
cevap,

Lecture, Q&A,

Degerlendirme
Araclari ve

Ara Smav/Midterm

Yariyil Sonu
Smavy/Final




Olgiitleri
Assessment
Tolls and
Criteria

Exam

Sayis1 / Quantity

Katkis1 % / Percentage

Say1
st/

Qua
ntity

Katkis1 % /
Percentage

Sinav/ Exam

40

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS
is Yiikii

Course
Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

24

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

16

Materyal  tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

18




Midterm and midterm

exam preparation

Final sinavi ve final

sinavina hazirlik

Final exam and 2 12 24
preparation  for the

final exam

Diger (Belirtiniz)/

Other (Specify)

Toplam is yiikii P
Total workload

Toplam is yiikii/ 25

veya 30 _
Total workload/25 or 82/30=2,73
30

Dersin AKTS Kredisi 3

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile
Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini
ifade
etmektedir.)

Level of
Contribution
between Course
Outcomes and
Program
Competencies
(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl1/Lo1

0C2/L02

OC3/LO3

0C4/LO4

OC5/LOS

P1. Meslegi ile ilgili
temel, giincel ve
uygulamali bilgilere
sahip olur.

Acquires basic, current,
and practical knowledge
related to their
profession.

P2. Issaghgive
giivenligi, ¢cevre bilinci
ve kalite siiregleri
hakkinda bilgi sahibi
olur.

Acquires knowledge of
occupational health and
safety, environmental
awareness, and quality
processes.

P3. Meslegi i¢in giincel
gelismeleri ve
uygulamalar takip eder,
etkin sekilde kullanir.

Follows current
developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili
bilisim teknolojilerini
(yazilim, program,




animasyon vb.) etkin
kullanir.

Uses information
technologies (software,
programs, animation,
etc.) related to their
profession effectively.

P5. Mesleki problemleri
ve konular1 bagimsiz
olarak analitik ve elestirel
bir yaklagimla
degerlendirme ve ¢oziim
Onerisini sunabilme
becerisine sahiptir.

Has the ability to
evaluate professional
problems and issues
independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini
yazili ve sozlii iletigim
yolu ile etkin bi¢cimde
sunabilir, anlagilir
bi¢imde ifade eder.

Can effectively present
and clearly express their
ideas at the level of
knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili
uygulamalarda
karsilasilan ve
ongoriilmeyen karmasik
sorunlari ¢6zmek i¢in
ekip tiyesi olarak
sorumluluk alir.

Takes responsibility as a
team member to solve

complex and unforeseen
problems encountered in
practices related to their

field.

P8. Kariyer yonetimi ve
yasam boyu dgrenme
konularinda farkindaliga
sahiptir.

Has awareness of career




management and lifelong
learning.

P9. Alani ile ilgili
verilerin toplanmasi,
uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural, and
ethical values during the
stages of collecting,
applying, and
disseminating data
related to their field.

P10. Bir yabanci dili
kullanarak alanindaki
bilgileri takip eder ve
meslektaslari ile iletisim
kurar.

Follows information in
their field and
communicates with
colleagues using a
foreign language.

P11.Gida sektoriinde
kullanilan hammaddeler,
katki maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini
aciklar.

Explains the raw
materials, food additives,
packaging materials,
hygiene, and sanitation
practices used in the food
industry

P12.Alan ile ilgili
laboratuvarlarda
kimyasal, fiziksel,
enstriimantal ve kalite
kontrol analizleri igin
gerekli alet ekipmanlari
kullanir.

Uses the necessary
instruments and
equipment required to
perform chemical,
physical, instrumental,
and quality control
analyses in laboratories




related to the field

P13.Gidalarin kalitesini
duyusal analiz
yontemlerini kullanarak
degerlendirir.

Evaluates the quality of

foods by applying sensory
analysis methods.

Dersi ~ Verecek | Dr. Ogr. Uyesi Eda Elgin KILIC
Ogretim
Eleman(lar)i ve edakilic@gantep.edu.tr
Iletisim Bilgileri
Faculty Assist. Prof. Dr. Eda Elgin KILIC
Member(s)
proposing the | edakilic@gantep.edu.tr
course and
contact
information
DERS BiLGI FORMU
COURSE INFORMATION FORM
Dersin (Teori+Uygulama)
Dersin Kodu ve Adi NTGK109 Matematik Kredisi ve AKTS Kredisi (3+0)3-3 AKTS
Course Code and Name NTGK109 Mathematics Course Credits (Theoretical + (3+0)3 — 3 ECTS

Practical) and ECTS Credits

Fakiilte/Yiiksekokul/Meslek

R Naci Topguoglu Meslek Yiiksekokulu q MGz / Fall
Dersin Yariyili / Course ClBahar / Spri
Faculty/School/Vocational Naci T 51 Vocational School Semester ahar/opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . s li /
otumyAna Brim Bat Gida Isleme Boliimii .eqme !
Dersin Tiirii / Course Type Elective
L A0 Food Processing Department Zoruniu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ogretim Dili / Language of | ..... . Dersin Onkosullar: (Varsa) Yok
Instruction Tiirkge / Turkish Prerequisites (if any) None

Dersin Icerigi / Katalog
Icerigi
Course Content

Temel matematik bilgileri, sayilar, say1 kiimeleri ve dort islem, iislii sayilar, kokli sayilar,
denklem tiirleri, denklem kurabilme ve ¢6ziim teknikleri, oran-oranti, veri analizi.

Basic mathematical concepts, numbers, number sets and the four basic operations, exponents,
roots, types of equations, equation formulation and solution techniques, ratios and proportions,




data analysis.

Ders Kitab1 / Malzemesi /
Onerilen Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim Eleman1 ders notlar

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Bu dersin amaci; 6grencilerin problem ¢dzme becerilerini gelistirmek, analitik ve mantiksal
diisinme yetilerini kazandirmak, matematiksel kavramlari anlayarak gilinlik yasamda
kullanabilmelerini saglamak ve bilimsel diisiinme becerilerini desteklemektir.

The aim of this course is to develop students' problem-solving skills, to cultivate their analytical
and logical thinking abilities, to enable them to understand and apply mathematical concepts in

daily life, and to support their scientific thinking skills.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Matematiksel kavramlari agiklar.

LOI. It explains mathematical concepts.

OCZ Problemleri analiz eder ve ¢6ziim yollart sunar.

LO?2. It analyzes problems and offers solutions.

OC3.

Grafik, tablo ve matematiksel verileri agiklar.

LO3. It explains graphs, tables, and mathematical data.

OC4. Matematiksel islemleri dogru ve etkili sekilde uygular.

LO4. It performs mathematical operations accurately and efficiently.

Dersin  Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

Blended

U1 Uzaktan Egitim / Online

[J Harmanlanmus /

Dersin Haftahk Dagilimi
(Smav haftalar1 haric 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks excluding
exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
efc.

1.Hafta/Week 1

Temel matematik bilgileri,

Basic mathematical concepts

Anlatim, Soru-cevap, Uygulama

Lecture, Q&A, Application

2.Hafta/Week 2

Sayilar

Numbers

Anlatim, Soru-cevap, Uygulama

Lecture, Q&A, Application

3 .Hafta/Week 3

Say1 kiimeleri ve dort islem

Number sets and four basic
operations

Anlatim, Soru-cevap, Uygulama

Lecture, Q&A, Application

4 Hafta/Week 4

Say1 kiimeleri ve dort islem

Sets and four basic operations

Anlatim, Soru-cevap, Uygulama

Lecture, Q&A, Application

5.Hafta/Week 5

Uslii sayilar

Exponent numbers

Anlatim, Soru-cevap, Uygulama

Lecture, Q&A, Application

6.Hafta/Week 6

Koklii sayilar

Roots numbers

Anlatim, Soru-cevap, Uygulama

Lecture, Q&A, Application

7 Hafta/Week 7

Denklem tiirleri

Anlatim, Soru-cevap, Uygulama




Ttypes of equations Lecture, Q&A, Application

Denklem kurabilme ve ¢Oziim Anlatim, Som_cevap’ Uygulama

teknikleri,
8.Hafta/Week 8 Lecture, Q&A, Application

Equation formulation and

solution techniques

Oran-orantt, Anlatim, Soru-cevap, Uygulama
9.Hafta/Week 9

Ratios and proportions Lecture, O&A, Application

Oran-oranti, Anlatim, Soru-cevap, Uygulama
10.Hafta/Week 10

Ratios and proportions Lecture, O&A, Application

Veri analizi Anlatim, Soru-cevap, Uygulama

11.Hafta/Week 11

Data analysis Lecture, Q&A, Application

Veri analizi Anlatim, Soru-cevap, Uygulama
12.Hafta/Week 12 .
Data analysis Lecture, Q&A, Application
Ara Smav/Midterm Yariyll Sonu Smavy/Final Exam
Sayis1/ Katkis1 % / . Katkist % /
Quantity Percentage Sayist / Quantity Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
. . Projeler/Projects
Degerlendirme Araclar1 ve
Olgiitleri Sunum/Presentation
Assessment Tolls and Criteria
Kisa Smav/Quiz 1 20
Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other

(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL 2 60 1 40

Donem Sonu
Toplam Hafta Sayisi/7Total | Siire (Haftahk | Toplam is
Week Saat) / Duration | Yiikii / Total
Workload

Etkinlik / Activity

Haftalik teorik ders saati

Weekly lecture hours 12 3 36

. Haftalik uygulamali ders
Dersin AKTS Is Yiikii saati

Course Workload Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane galismasi

Internet browsing, library 12 2 24
work




Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama

Report preparation

Sunu hazirlama
Presentation preparation

Sunum

Presentation

Ara sinav ve ara simnava

hazirlik

Midterm and midterm ! 13 13
exam preparation

Final smavi ve final

sinavina hazirlik

Final exam and 1 17 17
preparation for the final

exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii 90

Total workload

Toplam is yiikii/ 25 veya

30 90/30=3
Total workload/25 or 30

Dersin AKTS Kredisi 3

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri

Ders Ogrenme Ciktilar:
Learning Qutcomes

Program Competencies ocC1/ OC2/ OC3/ oc4/
LOI LO2 LO3 LO4
P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.
3 3 3 3

Acquires basic, current, and
practical knowledge related to their
profession.

P2. s saghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,




etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kdiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.




Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry
P12.Alan ile ilgili laboratuvarlarda 2 2 2 2
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment required to perform
chemical, physical, instrumental,
and quality control analyses in
laboratories related to the field
P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak

degerlendirir. 3 3 3 3
Evaluates the quality of foods by
applying sensory analysis methods.
Dersi Verecek Ogretim Eleman(lar): ve )
Iletisim Bilgileri Ogr. Gor. Dr. Siileyman Bayar
sbayar(@gantep.edu.tr
Faculty Member(s) proposing the course
and contact information Lecturer Siileyman BAYAR
shayar@gantep.edu.tr
DERS BILGI FORMU
COURSE INFORMATION FORM
Dersin
. .. . (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Adi TURK101 Tiirk Dili I AKTS Kredisi (2+0)2 —2 AKTS
. Course Credits (Theoretical +
Course Code and Name TURKI101 Turkish Language 1 Practical) and ECTS Credits (2+0)2 - 2 ECTS
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii . .
iiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksekokulu q XGiiz/ Fall
Dersin Yariyih / Course CIBahar / Spri
Faculty/School/Vocational Naci T siu Vocational School Semester ahar/ opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . s li/
otumyAna Brim Bat Gida Isleme Bolimii .egme !
Dersin Tiirii / Course Type Elective
L A0 Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili/ Language of | 1.1 ../ 7y Prevequisites ifamy | Yok
Instruction ¢ 1 ). None
Dersin Icerigi / Katalog | Yeryiiziindeki Diller, Dil aileleri, Tirk¢enin diinya dilleri arasindaki yeri, Tirk¢enin yayilma
Icerigi alanlari, Noktalama Isaretleri, Yazilim Kurallari, Dilekce, Tiirk¢enin ses 6zellikleri, Tiirkge *de ses
Course Content olaylari, Yazili anlatim, An tiirii.




Languages of the World, Language Families, The Place of Turkish Among World Languages, Areas
of Speech Speech, Punctuation Marks, Writing Rules, Petitions, Phonetic Features of Turkish,
Phonological Phenomena in Turkish, Written Expression, Memoir Genre.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Tirk Dili I dersinin amaci, 6grencilere dilin tanimi, yeryiiziindeki diller ve dil aileleri hakkinda
genel bilgi vererek Tiirk¢enin diinya dilleri arasindaki yerini ve tarihsel gelisimini kavratmaktir.
Ayrica &grencilerin Tiirkgenin ses 6zelliklerini ve ses olaylarii tanimalari, yazim kurallari ile
noktalama isaretlerini dogru sekilde kullanmalari, yazili anlatim becerilerini gelistirmeleri ve resmi
yazi tiirlerinden biri olan dilekgeyi dogru bigimde yazabilmeleri hedeflenmektedir. Ogrencilere, an1
tiirii gibi temel yazili anlatim tiirlerini tanitarak diisiincelerini agik, anlasilir ve kurallara uygun
bi¢imde ifade etme yetkinligi kazandirilmasi amaglanmaktadir.

The aim of the Turkish Language I course is to provide students with a general understanding of
the definition of language, the languages of the world, and language families, enabling them to
grasp the place of Turkish among the world's languages and its historical development.
Furthermore, it aims to familiarize students with the phonetic features and phonetic phenomena of
Turkish, to use spelling rules and punctuation marks correctly, to improve their written expression
skills, and to be able to write petitions correctly, which are one of the types of formal writing. By
introducing students to basic types of written expression such as memoirs, the course aims to equip
them with the competence to express their thoughts clearly, understandably, and in accordance
with the rules.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Yeryiiziindeki Diller, Dil aileleri, Tiirkgenin diinya dilleri arasindaki yerini agiklar.
LOI. The student explains the languages of the world, language families, and the place of Turkish
among the world's languages.

OC2. Noktalama Isaretleri, Yazim Kurallarin1 agiklar.
LO2. He/She explains punctuation and spelling rules.

OQ3. Tiirkgede ses olaylarini agiklar.
LO3. He/She explains about phonetic changes in Turkish.

Dersin Verilis Bicimi /

Teaching Policy

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

L] Yiiz yiize / Face-to-face Uzaktan Egitim / Online (] Harmanlanmus /
Blended
Islenis (Etkinlikler,
Ogretim Yontem ve
Haftalar / Weeks Konular / Topics Teknikleri vb.) / Teaching
Methods and Activities etc.
Dilin tanim1 ve dzellikleri Anlatim
I Hafta/Week 1 He/She knows about phonetic Lecture
changes in Turkish.
Dil-diisiince, dil toplum ve dil- Anlatim
edebiyat iligkisi.
2. Hafta/Week 2 The relationship between language
and thought, language and society, Lecture
and language and literature.
3. Hafta/Week 3 Dil ve kiiltiir arasmdaki iliski Anlatim




The relationship between language
and culture

Lecture
- . .. . Anlatim
Yeryiiziindeki diller ve Tiirk¢enin
diinya dilleri arasindaki yeri (dillerin
dogusu ve siniflandirilmasi)
4 Hafta/Week 4 The languages of the world and the Lecture
place of Turkish among the world's
languages (the origin and
classification of languages)
Dil ile ilgili terimlerin incelenmesi: Anlatim
ana dili, standart dil, lehge, sive, agiz,
argo vs.
5 Hafta/Week 5 S Lecture
Examination of linguistic terms:
native language, standard language,
dialect, accent, regional dialect,
slang, etc.
. e . . o Anlatim
Tiirk yazi dilinin gelismesi ve tarihi
devreleri
6 Hafta/Week 6 The development and historical
periods of the Turkish written Lecture
language.
.. e I Anlatim
Tirk dilinin bugiink{i durumu ve
7 Hafta/Week 7 yayilma alanlar1
The current state and areas of spread
of the Turkish language. Lecture
Atatiirk’lin dil politikas1 ve “Giines Anlatim
8.Hafta/Week § Dil Teorisi
Atatiirk’s language policy and the
"Sun Language Theory" Lecture
Tiirkgenin ses (fonetik) bilgisi Anlatim
9.Hafta/Week 9 ozellikleri
Phonetic features of Turkish
Lecture
.. . . e s Anlatim
Tirkgenin sekil (morfoloji) bilgisi
10.Hafta/Week 10 Ozellikleri
Morphological features of the
Turkish language Lecture
Tirkgenin climle (sentaks) ve anlam Anlatim
11 Hafta/Week 11 (semantik) bilgisi 6zellikleri
Syntactic and semantic features of
Turkish Lecture
. I Anlatim
Tiirkgenin giincel sorunlari
12 Hafta/Week 12 Current issues of the Turkish Lecture

language

Degerlendirme Araclari ve
Olciitleri

Assessment  Tolls  and
Criteria

Ara Smav/Midterm

Yariyil Sonu Smavy/Final

Exam
Sayis1/ Katkis1 % / Sayisi / Katkis1 % /
Quantity Percentage Quantity Percentage
Sinav/ Exam 1 40 1 60




Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

1 40

1

60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siire
(Haftahk
Saat)
Duration

/

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

2

24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing, library
work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

10

10

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final

exam

20

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

54

Toplam is yiikii/ 25 veya
30

54/30=1,8




Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes

Program Competencies oc1/ | 6c2/ | Oc3/
LOI LO2 LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin

Ders (")grenme Ciktilari ile Program sekilde kullanir.

Yeterlilikleri Arasindaki Katki Diizeyi

(P1,P2 program yeterliklerini ifade Follows current developments and
etmektedir.) practices related to their profession

and uses them effectively.
Level of Contribution between Course

Outcomes and Program Competencies P4. Meslegi ile ilgili bilisim

(P1,P2 defines the program teknolojilerini (yazilim, program,
competencies) animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde 4 5 5
sunabilir, anlasilir bicimde ifade
eder.




Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and




equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BILGIi FORMU
COURSE INFORMATION FORM

Dersin (Teori+Uygulama)
Dersin Kodu ve Adi YDBI101 Ingilizce I Kredisi ve AKTS Kredisi (2+0)2 — 2 AKTS
Course Code and Name YDBI101 English-1 Course Credits (Theoretical + (2+0)2 - 2 ECTS
Practical) and ECTS Credits
Fakiilte/Yiiksekokul/Meslek | Naci Topcuoglu Meslek
Yiiksekokulu/Enstitii Yiiksekokulu Dersin Yariyith / Course XGiiz / Fall
[IBahar / Spring
Faculty/School/Vocational Naci Topguoglu Vocational Semester XYaz/ Summer
School/Institute School
Boliim/Ana Bilim Dah Gada isleme Boliimii [ Segmeli /
e e Elective
Dersin Tiirii / Course Type
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve
Analizi Programi (On Lisans)
Program
Food Quality Control and
Analysis (Associate Degree)
L - Dersin Onkosullar1 (Varsa) Yok
Ogretim Dill / Language of | 1.y ) 7urtih
Prerequisites (if any) None

Dersin Icerigi / Katalog
Icerigi
Course Content

Avrupa Ortak Dil Referans Cergevesi ve (CEFR), Avrupa Dil Port folyosunda belirtilen dil
seviyeleri gergevesinde A-1 seviyesinde, Ingilizce egitimi. Yiiksekdgrenimini tamamlamis
her gencin yabanci dil olarak ingilizceyi temel yap1 ve isleyis ozelliklerini geregince
kavrayabilmesi, dil-diisiince baglantis1 agisindan yazili ve sozli anlatim vasitasi olarak
kullanabilme yetenegini kazanmasi ve yabanci dil bilincine sahip genglerin yetistirilmesi.

English language education at the Al level in accordance with the language proficiency
levels specified in the Common European Framework of Reference for Languages (CEFR)
and the European Language Portfolio. The aim is to ensure that every young person who
has completed higher education can adequately comprehend the basic structure and
functioning of English as a foreign language, acquire the ability to use it as a means of
written and oral expression in terms of the language—thought relationship, and be educated
as individuals with foreign language awareness.

]?ers Kitab:1 / Malzemesi /
Onerilen Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim elemani ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Bu dersin amaci, Avrupa Ortak Dil Referans Cergevesi (CEFR) dogrultusunda Al
seviyesinde Ingilizce dil becerileri kazandirmak; dgrencilerin ingilizcenin temel yap1 ve
isleyigini kavrayarak dili yazili ve sozlii iletisimde etkin sekilde kullanabilmelerini
saglamak ve yabanci dil bilincine sahip bireyler yetistirmektir.

The aim of this course is to provide students with English language skills at the Al level in
accordance with the Common European Framework of Reference for Languages (CEFR),
to enable them to comprehend the basic structure and functioning of English and to use the
language effectively in written and oral communication; and to educate individuals with
foreign language awareness.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Temel ingilizce terimleri anlatir.
LOI. Explains basic English terminology.

0OC2. ingilizce dil diisiince baglantisin1 kullanir.
LO2. Uses the ability to understand the relationship between language and thought in




English.

OC3. Ingilizce dil temel yapisini anlatir.
LO3. Tells the basic structure of the English language.

Dersin  Verilis Bicimi /
Teaching Policy

U Yiiz yiize / Face-to-face Uzaktan Egitim / Online [] Harmanlanmus
/ Blended

Dersin Haftahk Dagilimi
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks excluding
exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.

Kursa giris Anlatim
1.Hafta/Week 1
Introduction to the course Lecture

o be” fiili olumlu, haftanin | Anlatim
giinleri, sayilar; “to be” olumsuz
2. Hafta/Week 2 ve soru
Lecture
Verb be +, days of the week,

numbers; verbs be -/?

Ulkeler; iyelik sifatlar1, siif dili | Anlatim
3.Hafta/Week 3

Countries; possessive
adjectives, classroom language | Lecture
Tekil ve cogul isimler, yer Anlatim

edatlar1; sifatlar

4 Hafta/Week 4 Singular and plural nouns,
prepositions of place; Lecture
adjectives
Renkler; emir cimleleri, Anlatim
SHafta/ieek s | Y&
Colors; imperatives, feelings Lecture
Genis zaman olumlu/olumsuz, Anlatim
fiil kaliplar1
6.Hafta/Week 6
Present Simple +/-, verb
phrases Lecture
Meslekler; sorularda kelime Anlatim
siras1, soru kelimeleri
7.Hafta/Week 7
Jobs,; word order in questions,
question words Lecture
Iyelik ’s, aile; zaman ve yer Anlatim
edatlart
8.Hafta/Week 8
Possessive s, family;
prepositions of time and place Lecture
Giinliik rutinler; zarflarin yeri, Anlatim
siklik ifadeleri
9-Hafta/Week 9 Daily routines; position of
adverbs, expressions of Lecture e
frequency
Can/can’t (yapabilmek), fiil Anlatim

10.Hafta/Week 10 | kaliplart; simdiki zaman




Can/can’'t, verb phrases;

Present Continuous Lecture
Nesne zamirleri, kiyafetler; like | Anlatim
+ fiil-ing

11.Hafta/Week 11
Object pronouns, clothes; like
+ V-ing Lecture
Sira sayilart; be mi do mu, Anlatim
miizik

12.Hafta/Week 12
Ordinal numbers, be or do,
music Lecture

Degerlendirme Araclar1 ve
Olgiitleri
Assessment Tolls and Criteria

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/
Quantity

Katkis1 % /
Percentage

Katkist % /
Percentage

Sayist /
Quantity

Sinav/ Exam

1

40

1 60

Odev/Homework

Uygulama/Practi
ce

Projeler/Projects

Sunum/Presentati
on

Kisa Smav/Quiz

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek
satirlar
eklenebilir.)/Othe
r (Please specify.
If necessary, add
additional
rows/lines.)

TOPLAM/TOTA
L

40

1 60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayis/Total

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik
ders saati
Weekly
hours

teorik

lecture

12

2 24

Haftalik
uygulamali
saati
Weekly practical
lecture hours

ders

Okuma
Faaliyetleri
Reading Activities

Internetten
tarama, kiitliphane
calismasi

Internet browsing,
library work




Materyal
tasarlama,
uygulama
Material design,
application

Rapor hazirlama
Report
preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara
smava hazirlik
Midterm and 1 16 16
midterm exam
preparation

Final smnavi ve
final sinavina
hazirlik

Final exam and
preparation  for
the final exam

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii

Total workload 60

Toplam is yiikil/
25 veya 30

Total 60/30=2
workload/25  or
30

Dersin AKTS
Kredisi

Course ECTS
Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes

Program Competencies ocC1/ OC2/ 0C3/
LO1 LO2 LO3

Ders Ogrenme Ciktilari ile Program STRTINETINTT -
Yeterlilikleri Arasindaki Katki Diizeyi | | " Mel“eglllf.lﬂg.;h temﬁ!’ gulncel
(P1,P2 program yeterliklerini ifade Ve uygulamall brigliere saip Olur.

etmektedir.
) Acquires basic, current, and

Level of Contribution between Course practical knowledge related to their

Outcomes and Program Competencies profe e;siong - - —

(P1,P2 defines the program Ezl I.s sa‘(il 1‘%.1 Ve"guvle nl.llgll’k(f Vtie

competencies) Liner ve ka ite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.
P3. Meslegi icin giincel gelismeleri
ve uygulamalart takip eder, etkin




sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession

effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozlii iletisim
yolu ile etkin bi¢imde sunabilir,
anlagilir bigimde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
karsilasilan ve ongoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kdiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.




P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr.Ogr. Uyesi Eda Elgin KILIC

edakilic@gantep.edu.tr

Assist. Prof. Dr. Eda Elgin KILIC

edakilicl@gantep.edu.tr

DERS BiLGi FORMU




COURSE INFORMATION FORM

. . Dersin
AIIT101 Atatiirk Ilkeleri ve Inkilap . ..
. o (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Ad1 Tarihi I AKTS Kredisi (2+0)2 — 2 AKTS
. ——
Course Code and Name AIITI01 Ataturk's Principles and (Ol G (1 e te ] (2+0)2 — 2 ECTS
. . Practical) and ECTS Credits
History of Revolution-1
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii . .
iiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksekokulu . XGiiz / Fall
Dersin Yariyih / Course CIBahar / Spri
Faculty/School/Vocational Naci T siu Vocational School Semester anar/opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . Ol li
otumyAna Brim Bat Gida Isleme Bolimii Secme i
Dersin Tiirii / Course Type Elective
L A0 Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili/ Language of | 1.1 ../ 7y Prevequisites (famy | Yok
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Kavramlar ve Osmanl1 Yenilesmesi. Avrupa Gelismeleri. Sanayi Devrimi ve Fransiz Thtilali. Yeni
Osmanllar. Mesrutiyet ve Ittihat ve Terraki. Mesrutiyet Dénemi Trablusgarp ve Balkan Savas.
Birinci Diinya Savasi. Osmanli Devleti’nin Paylagilmasi. Milli Miicadele Hazirlik Doénemi,
Kongreler. Son Osmanli Mebusan, Meclisi ve Misak-1 Milli, TBMM Doénemi ve Cephelerin
Olusturulmasi. Lozan Antlagmasi. Dis Politika.

Concepts and Ottoman Modernization. European Developments. The Industrial Revolution and the
French Revolution. The Young Ottomans. The Constitutional Monarchy and the Committee of
Union and Progress. The Constitutional Period, the Tripoli and Balkan Wars. World War I. The
Partition of the Ottoman Empire. The Preparatory Period of the National Struggle, Congresses.
The Last Ottoman Parliament and the National Pact, the Grand National Assembly Period and the
Formation of Fronts. The Treaty of Lausanne. Foreign Policy.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Mustafa Kemal ATATURK, Nutuk, Atatiirk Arastirma Merkezi Yaymnlar1.

TURAN, Refik vd., Atatiirk Tlkeleri ve Inkilap Tarihi, Gazi, Kitabevi Yaynlari.

Mesut AYDIN, Korkud AYDIN Tiirk Inkilab: Tarihi.

Orhan DOGAN, Atatiirk flkeleri ve Inkilap Tarihi, Ozgiin Yayncilik.

Cemal AVCI, Tiirkive Cumhuriyeti Tarihi, Cilt. I, Atatiirk Aragtirma Merkezi Yayinlari.

Cemal AVCI, Tiirkive Cumhuriyeti Tarihi, Cilt. I, Atatiirk Arastirma Merkezi Yayinlari.
Durmus YALCIN vd. Tiirkive Cumhuriyeti Tarihi I. Atatiirk Arastirma Merkezi Yayinlari.
Durmus YALCIN vd. Tiirkive Cumhuriyeti Tarihi II. Atatiirk Arastirma Merkezi Yayinlari.
Refik TURAN — Mustafa SAFRAN, Atatiirk Ilkeleri ve Inkilap Tarihi, Gazi Kitabevi Yaymlari.
Yahya AKYUZ- Utkan KOCATURK, Atatiirk Ilkeleri ve Inkilap Tarihi, Ayrag Yaynlari.

Hazma EROGLU, Tiirk Inkilap Tarihi, Savas Yaymlar1.




Mehmet ALPARGU- Ismail OZCELIK, Atatiirk Ilkeleri ve Inkilap Tarihi, Giindiiz Egitim
Yaymecilik.

Atatiirk’iin S6ylev ve Demegleri, (3 Cilt), Atatiirk Arastirma Merkezi Yaymlari.

A. AFETINAN Medeni Bilgiler ve Mustafa Kemal Atatiirk’iin El Yazilari, Atatiirk Arastirma
Merkezi Yayinlari.

E. Jan, ZURCHER, Modernlesen Tiirkiye nin Tarihi, Iletisim Yaymnlari.

Dersin Amaclari
Course Objectives

Bu dersin amaci, Osmanli Devleti'nin yenilesme siirecinden baslayarak Milli Miicadele ve Tiirkiye
Cumbhuriyeti’nin kuruluguna kadar gecen donemdeki siyasi, sosyal ve askeri gelismeleri kavratmak;
ogrencilerin bu tarihi siire¢leri neden-sonug iligkisi i¢inde degerlendirerek tarihsel biling
kazanmalarini saglamaktir.

The aim of this course is to provide an understanding of the political, social, and military
developments in the Ottoman Empire, from its modernization process to the War of Independence
and the founding of the Republic of Turkey, and to enable students to gain historical awareness by
evaluating these historical processes in terms of cause and effect relationships.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Sanayi devrimi ve siireglerini agiklar.
LO1. He/She is explains the industrial revolution and its processes.

OC2. Mesrutiyet ve ittihat ve terakki donemlerindeki gelismeleri anlatir.
LO2. He/She describes about the developments during the Constitutional Monarchy and the
Committee of Union and Progress periods.

OC3. Milli miicadele hazirlik siirecini aciklar.
LO3. He/She explains about the preparation process for the national struggle.

Dersin Verilis
Teaching Policy

Bicimi /

U Yiiz yiize / Face-to-face Uzaktan Egitim / Online (] Harmanlanmis /

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Blended
islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
efc.
Atatiirk Tlkeleri ve Inkilap Anlatim
Tarihi dersinin amaci, dersle
ilgili kavramlar
1.Hafta/Week 1 The aim of the Atatiirk Lecture
Principles and History of the
Revolution course is to explain
the concepts related to the
subject.
Tiirk Inkilabin1 Hazirlayan
. Anlatim
Gelismeler ve Osmanli
2 Hafta/Week 2 Devleti’ni Kurtarma Cabalari
Developments Leading to the Lecture
Turkish Revolution and Efforts
to Save the Ottoman Empire
3 Hafta/Week 3 Osmanli Devleti’ni Kurtarma
Cabalar1 (Mesrutiyet Dénemi), Anlatim




Osmanli Devleti’nde Fikir
Akimlar

Efforts to Save the Ottoman
Empire (Constitutional Period),
Intellectual Movements in the
Ottoman Empire

Lecture

4 Hafta/Week 4

XX. Yiizyil Baslarinda Osmanl
Devleti ve Birinci Diinya
Savagi’nin Sebepleri

The Ottoman Empire at the
Beginning of the 20th Century
and the Causes of the First
World War

Anlatim

Lecture

5.Hafta/Week 5

Birinci Diinya Savagsi’nda
Osmanli Devleti ve Cepheler

The Ottoman Empire and the
Fronts in World War 1

Anlatim

Lecture

6.Hafta/Week 6

Ermeni Meselesi (Birinci Diinya
Savas1 Oncesinde ve Savas
Sirasinda Yasananlar)

The Armenian Question (Events
Before and During the First
World War)

Anlatim

Lecture

7 Hafta/Week 7

Birinci Diinya Savasi ve
Savasin Sonu

World War I and the End of the
War

Anlatim

Lecture

8.Hafta/Week 8

Mondros Ateskes Antlagsmasi
Sonrasinda Ulkenin Durumu ve
Cemiyetler

The Situation of the Country
and Societies After the
Armistice of Mudros

Anlatim

Lecture

9.Hafta/Week 9

Izmir’in Isgali, Genelgeler ve
Kongreler Dénemi

The Occupation of Izmir, the
Period of Circulars and
Congresses

Anlatim

Lecture

10.Hafta/Week 10

Genelgeler, Kongreler Donemi
ve Son Osmanli Mebusan
Meclisi’nin Toplanmasi ve
Misaki Milli Kararlarinin
Alinmasi

Circulars, the Congress Period,
the Convening of the Last
Ottoman Parliament and the
Adoption of the National Pact
Resolutions

Anlatim

Lecture

11.Hafta/Week 11

Genelgeler ve Kongreler
Doénemi

The Period of Circulars and

Anlatim

Lecture




Congresses

Istanbul’un Isgali ve Biiyiik

Millet Meclisi’nin Agilist Anlatim
12.Hafta/Week 12 The Occupation of Istanbul and | Lecture

the Opening of the Grand

National Assembly

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkist % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 60

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

1 40

1 60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara smava
hazirlik
Midterm and midterm

16 16




exam preparation

Final smavi ve final

sinavina hazirlik

Final exam and 1 20 20
preparation for the final

exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii 60
Total workload

Toplam is yiikii/ 25 veya

30 60/30=2
Total workload/25 or 30

Dersin AKTS Kredisi ’
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | O6C2/ | 6C3/
Lol | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili biligim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.




Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.




Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

GME100 Genel ve Mesleki Etik

GME100 General and Professional
Ethics

Dersin (Teori+Uygulama)
Kredisi ve AKTS Kredisi
Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i X Gz / Fall
Naci Topguoglu Meslek Yiiksekokulu IBern Viemin f @i I huz/ ¢ a :
Faculty/School/Vocational Naci T $u Vocational School Semester ahar /.opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . s li /
otumyAna Brim Bat Gida Isleme Bolimii .egme '
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ogretim Dili / Language of | ... . Dersin Onkosullar: (Varsa) Yok
Instruction Tiirkge / Turkish Prerequisites (if any) None




Dersin lcerigi / Katalog
Icerigi
Course Content

Etik ve ahlak kavramlari, ahlakin olusumunda rol oynayan faktorler, meslek etigi, mesleki
yozlagsma ve meslek hayatinda etik dig1 davranislar ve sonuglari, sosyal sorumluluk kavrami.

Concepts of ethics and morality, factors playing a role in the formation of morality, professional
ethics, professional corruption, unethical behaviors in professional life and their consequences,
and the concept of social responsibility.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin etik ilkeleri ve mesleki sorumluluklari anlayarak dogru ve adil kararlar alabilme bilinci
kazanmalar1 amaglanmaktadir.

1t is aimed for students to understand ethical principles and professional responsibilities and to
gain an awareness of making correct and fair decisions.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1: Etik ve ahlak kavramlarmn agiklar.
LOI: Explains the concepts of ethics and morality.

OC2: Mesleki etigi anlatir.
LO?2: Tells professional ethics.

OC3: Mesleki yozlasma ve meslek hayatindaki etik dis1 davranislari agiklar.
LO3: Explains professional corruption and unethical behaviors in professional life.

Dersin Verilis Bicimi /

Teaching Policy

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmis /
Blended
islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.

Dersin tanimi, amag ve kapsam, Ders Anlatims

basar1 kosullarinin agiklanmasi.
1.Hafta/Week 1 o .

Course description, objectives

and scope, explanation of Lecture

assessment criteria.

ztrlll;(iavramL tamimi, kokeni, Ders Anlatimni
2.Hafta/Week 2 '

Concept of ethics: definition, Lecture

origin, types.

Etik ve ahlak iliskisi, ayrimi,

ahlaki degerler, ahlaki gelisim Ders Anlatim

siireci, ahlakin olusumunda rol

oynayan unsurlar, ahlak ve

meslek ahlaki.
3.Hafta/Week 3 Relationship and distinction

between ethics and morality, Lecture

moral values, moral

development process, factors in

the formation of morality,

morality and professional




ethics.

4 Hafta/Week 4

Etik kurallar1 ve etik sistemleri

Ethical rules and ethical
systems.

Ders Anlatimi

Lecture

5.Hafta/Week 5

Etik sorgulama, toplumsal
yozlagma, etik toplum iligkisi.

Ethical inquiry, social
corruption, relationship
between ethics and society.

Ders Anlatimi

Lecture

6.Hafta/Week 6

Etik ilkeler, etik tiirleri, etik
yaklagimlar.

Ethical principles, types of
ethics, ethical approaches.

Ders Anlatimi

Lecture

7 Hafta/Week 7

Mesleki etik kavrami, etik ve
disiplinler arasi iligkiler.

Concept of professional ethics,
interdisciplinary relationships
of ethics.

Ders Anlatimi

Lecture

8.Hafta/Week 8

Meslek etik kodlari, etik karar
alma

Professional codes of ethics,
ethical decision-making.

Ders Anlatimi

Lecture

9.Hafta/Week 9

Sosyal sorumluluk kavrami,
tiirleri, sosyal sorumluluk ve
etik.

Concept of social responsibility,
types of social responsibility,
and ethics.

Ders Anlatimi

Lecture

10.Hafta/Week 10

Meslek hayatinda etik ilkeler,
gliven ve etik, hak, adalet ve
etik.

Ethical principles in
professional life, trust and
ethics, rights, justice and ethics.

Ders Anlatimi

Lecture

11.Hafta/Week 11

Meslek hayatinda etik degerlere
uygun davranislar ve sonuglart.

Behaviors compliant with
ethical values in professional
life and their consequences.

Ders Anlatimi

Lecture

12.Hafta/Week 12

Mesleki  yozlagsma, meslek
hayatinda etik dig1 davranislar ve
sonugclari, etik ilkelerin
uygulanmasinda yasanan
sorunlar ve ¢6ziim.

Professional corruption,
unethical behaviors in
professional life and their
consequences, problems in the
implementation of ethical
principles and solutions.

Ders Anlatimi

Lecture




Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1 / Quantity

Katkis1 % /
Percentage

Sinav/ Exam

1

40

1

40

Odev/Homework

1

20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing, library
work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

10

10

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final

exam

20

20

Diger (Belirtiniz)/ Other




(Specify)

Toplam is yiikii

Total workload >4

Toplam is yiikii/ 25

Total workload/25 54/25=2,16

Dersin AKTS Kredisi

Course ECTS Credit 2

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes

Program Competencies oc1/ | 6c2/ | Oc3/
LOI LO2 LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental

Ders Ogrenme Ciktilari ile Program awareness, and quality processes.

Yeterlilikleri Arasindaki Katki Diizeyi P3. Meslegi igin giincel gelismeleri

(P1,P2 program yeterliklerini ifade ve uygulamalari takip eder, etkin
etmektedir.) sekilde kullanir.

Follows current developments and

Level of Contribution between Course ’ - :
practices related to their profession

Outcomes and Program Competencies .
(P1,P2 defines the program and uses them effectively.

competencies)

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.




P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli




alet ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment required to perform
chemical, physical, instrumental,
and quality control analyses in
laboratories related to the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

applying sensory analysis methods.
Ogr. Gorevlisi Z. Sebnem YAKAR

syakar@gantep.edu.tr

Lecturer Z. Sebnem YAKAR

svakar@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

TDP101 Toplumsal Duyarlilik Projesi
I

TDP101 Social Awareness Project I

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(1+0)1 — 1 AKTS

(1+0)1 — 1 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i XGliz/ Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i . th/ < a :
Faculty/School/Vocational Naci T siu Vocational School Semester ahar/.opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . s li/
otumyAna Brim Bat Gida Isleme Boliimii .egme '
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dill | Language of | 1y 7yt Prevequisites (famy | YO
Instruction ¢ 1 V. None

Goniilliillik kavrami ve temel ilkeleri, toplumsal sorumluluk, sosyal sorumluluk ve goniilliilik
iliskisi, etik degerler ve goniilliiliik etigi, sivil toplum kuruluslar1 ve faaliyet alanlari, goniilliiliik
projelerinin planlanmasi ve uygulanmasi, toplumsal sorunlar ve ¢6zliim yaklasimlari, goniilliilik

Dersin icerigi / Katalog faaliyetlerinin bireysel ve toplumsal etkileri, farkli alanlarda goniilliiliikk uygulamalari.

Icerigi . . . . S .
gerig The concept and principles of volunteerism, social responsibility, the relationship between social
Course Content e : . S .
responsibility and volunteerism, ethical values and ethics in volunteerism, non-governmental
organizations and their fields of activity, planning and implementation of volunteer projects, social
problems and solution approaches, the individual and social impacts of volunteer activities, and

volunteer practices in different fields.

Ders

Kitabi/Malzemesi/Onerilen | Ogretim elemani ders notlari




Kaynaklar

Course Book / Material /
Recommended Resources

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Toplumda farkindalik olusturmak ve sosyal sorunlara karsi duyarli bireyler yetistirmek

amaglanmaktadir.

It aims to raise awareness in society and to raise individuals who are sensitive to social problems.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1. Insanlar arasindaki sosyal iliskilerin &nemini agiklar.
LOI. Explain the importance of social relationships among individuals.

OC2. Toplumsal yasami kolaylastirmaya yonelik sosyal ihtiyaglar1 analiz eder.
LO2. Analyze social needs that contribute to improving community life.

O(3. Toplumsal birlik ve beraberligi destekleyen etkinlikleri planlar.
LO3. Plan activities that promote unity and solidarity in society.

OC4. Sosyal sorunlara yonelik uygulanabilir ¢dziim énerileri gelistirir.
LO4. Develop feasible solutions to social problems.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

Blended

[J Uzaktan Egitim / Online

(] Harmanlanmis /

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Ekiplerin olusturulmasi

Formation of teams

Anlatim,tartigma, grup ¢aligmasi

Lecture, discussion, group work

2.Hafta/Week 2

Sosyal ve toplumsal projelerin
sunulmast

Presentation of social and
community projects

Anlatim, uygulama, 6dev

Lecture, practical application ,
assignment

3.Hafta/Week 3

Sosyal ve toplumsal projelerin
sunulmast

Presentation of social and
community projects

Anlatim, uygulama, 6dev

Lecture, practical application ,
assignment

Sosyal ve toplumsal projelerin
sunulmasi

Anlatim, uygulama, 6dev

4 Hafta/Week 4 Lecture, practical application,,
Presentation of social and | assignment
community projects
Ekip iiyeleri tarafindan, proje | Anlatim, uygulama, ddev, grup
faaliyetlerinde is bdoliimiiniin | ¢aligmasi
gergeklestirilmesi
5.Hafta/Week 5 Lecture, practical application ,
Division of tasks among team | assignment, group work
members within the scope of
project activities
Projelerin uygulanmast Anlatim, uygulama,grup ¢alismasi
6.Hafta/Week 6

Implementation of projects

Lecture, practical application,
group work

7 Hafta/Week 7

Projelerin uygulanmasi

Anlatim, uygulama,grup ¢aligmasi




Implementation of projects

Lecture, practical application,
group work

Projelerin uygulanmasi

Anlatim, uygulama,grup ¢alismasi

8.Hafta/Week 8 . S
Implementation of projects Lecture, practical application ,
assignment, group work
Projelerin uygulanmast Anlatim, uygulama,grup ¢alismasi
9.Hafta/Week 9 . L
. . Lecture, practical application ,
Implementation of projects .
assignment, group work
Projelerin uygulanmast Anlatim, uygulama,grup calismasi
10.Hafta/Week 10

Implementation of projects

Lecture, practical application,
group work

11.Hafta/Week 11

Proje sonuglarimin

konmasi

ortaya

Presentation of project outcomes

Anlatim, uygulama,grup ¢alismasi

Lecture, practical application,
assignment

12.Hafta/Week 12

Proje raporunun hazirlanmast

Preparation of the project report

Uygulama grup c¢alismasi

Practical application, assignment

Degerlendirme Araclari ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

Odev/Homework

1 100

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

1 100

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

1 12

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi

tarama,




work

Internet browsing, library

Materyal

uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum

Presentation

hazirhik

Ara sinav ve ara sinava

Midterm and midterm
exam preparation

hazirhik
Final

exam

Final sinavi ve final sinavina

exam
preparation for the final

and

Diger
(Specify)

(Belirtiniz)/

Other

Toplam is yiikii
Total workload

30

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

30/30=1,00

Dersin AKTS Kredisi
Course ECTS Credit

1

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program

Yeterlilikleri Arasindaki Katki Diizeyi

(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OC1
LOI

/1 0c2 | 6¢c3/
L02 | LO3

OC4/
LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.




P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu

sekeroglu(@gantep.edu.tr




DERS BIiLGIi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

GOS112 Temel Spor Uygulamalari (+1)0 - LAKTS

GOS112 Basic Sports Applications (1+1)0 - I ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational
School/Institute

i g X Gz / Fall
Naci Topguoglu MYO Dersin Yariyih / Course v .
Semester UBahar / Spring
Naci Topguoglu Vocational School UYaz / Summer

Boliim/Ana Bilim Dah

. ,
Gida Isleme Bolimii X Segmeli /

Dersin Tiirii / Course Type Elective

Department/Programme ) = O Zorunlu /

Food Processing Department

Compulsory

Gida Kalite Kontrolii ve Analizi

Programi (On Lisans)
Program

Food Quality Control and Analysis

(Associate Degree)
B o - Dersin Onkosullar: (Varsa)
Ogretlm. Dili/ Language of Tiirkge/Turkish Prerequisites (if any) yok
Instruction none

Dersin icerigi / Katalog
Icerigi
Course Content

Beden egitimi ve sporda temel kavramlar, Beden egitimi ve sporun amaglari, Beden egitimi ve
sporun islevi, Beden egitimi ve sporun felsefesi, Beden egitimi ve sporun diger bilimlerle iliskisi,
Beden egitimi ve sporda meslek alanlarinin gelecegi, Egitim ve 6gretimde beden egitimi ve sporun
yeri, Tiirk egitim ve spor kurumlar1 igindeki yeri ve islevi.

Basic concepts in physical education and sports, aims of physical education and sports, function of
physical education and sports, philosophy of physical education and sports, relationship of physical
education and sports with other sciences, future of professional fields in physical education and
sports, place of physical education and sports in education and training, place and function within
Turkish education and sports institutions.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes




Dersin Amaclari
Course Objectives

Ogrencilerin temel spor branglarmi tantyarak fiziksel farkindalik ve hareket becerilerini
gelistirmeleri amaglanmaktadir.

The aim is for students to develop physical awareness and movement skills by becoming familiar

with basic sports branches.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Beden egitimi ve sporda temel kavramlar agiklar.
LOI. Explains the basic concepts in physical education and sports.

OC2. Egitim ve dgretimde beden egitimi ve sporun yerini, islevini, amaglarini, felsefesini agiklar.
LO2. Explains the place, function, aims, and philosophy of physical education and sports in

education and training.

OQ3. Tiirk egitim ve spor kurumlar1 i¢indeki yeri ve islevini aciklar.
LO3. Explains its place and function within Turkish education and sports institutions.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face

O] Uzaktan Egitim / Online

] Harmanlanmig / Blended

Dersin Haftahlk Dagilim
(Smav haftalar hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Beden egitimi ve sporda temel
kavramlar

Basic concepts in physical
education and sports

Anlatim, soru cevap,uygulama

Lecture, Q&A, practical based
learning

2.Hafta/Week 2

Beden egitimi ve sporun
amaglari

Aims of physical education and
sports

Anlatim, soru cevap,uygulama

Lecture, Q&A, practical based
learning

3.Hafta/Week 3

Beden egitimi ve sporun islevi

Function of physical education
and sports

Anlatim, soru cevap, uygulama

Lecture, Q&A, practical based
learning

4 Hafta/Week 4

Beden egitimi ve sporun
felsefesi

Philosophy of physical
education and sports

Anlatim, soru cevap

Lecture, Q&A

5.Hafta/Week 5

Beden egitimi ve sporun diger
bilimlerle iligkisi

Relationship of physical
education and sports with other
sciences

Anlatim, soru cevap

Lecture, Q&A

Beden egitimi ve sporda meslek
alanlarmin gelecegi

Anlatim, soru cevap

6.Hafta/Week 6 Lecture, Q&4

Future of professional fields in

physical education and sports

Egitim ve dgretimde beden Anlatim, soru cevap, uygulama
7.Hafta/Week 7 egitimi ve sporun yeri

The place of physical education

Lecture, Q&A, practical based
learning




and sports in education and
training

Anlatim, soru cevap

8 Hafta/Weck 8 Sporda §iddet
Violence in sports Lecture, Q&A
. Anlatim, soru cevap,tartisma
9 Hafta/Week 9 Sporda Hedef Belirleme
Goal setting in sports Lecture,Q&A,discussion
. . Anlatim, soru cevap
10, Hafta/ Week 10 Sporda Psikolojik Destek

Psychological support in sports

Lecture, Q&A

11.Hafta/Week 11

Sporun Tiirk egitim ve saglik
kurumlari igindeki yeri ve islevi

The place and function of sports
in Turkish education and health
institutions

Anlatim, soru cevap

Lecture, Q&A

12.Hafta/Week 12

Sporun Tiirk egitim ve saglik
kurumlar1 igindeki yeri ve islevi

The place and function of sports
in Turkish education and health
institutions

Anlatim, soru cevap

Lecture, Q&A

Degerlendirme Araclari ve
Olciitleri

Assessment Tolls and
Criteria

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Sayis1/
Quantity

Katkist % /
Percentage

Sinav/ Exam

1 40

40

Odev/Homework

1 20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total
Week

Siire (Haftahk
Saat) /
Duration

Doénem Sonu
Toplam Is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

1

12

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

12

12

Okuma Faaliyetleri
Reading Activities




library work

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing,

uygulama

application

Materyal tasarlama,

Material design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

hazirlik

Ara sinav ve ara simava

Midterm and midterm
exam preparation

exam

Final smav1 ve final
sinavina hazirlik

Final exam and
preparation for the final

(Specify)

Diger (Belirtiniz)/ Other

Toplam is yiikii
Total workload

33

Toplam is yiikii/ 25
Total workload/25

33/25=1.32

Dersin AKTS Kredisi
Course ECTS Credit

1

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

OCl/ | 6¢2/ | O¢3/
L0l | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siireleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and




practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diigiincelerini yazili ve sozli
iletisim yolu ile etkin bicimde
sunabilir, anlagilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during




the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alanu ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) Dr. Ogr. Uyesi Hicran UZUN KARKA
ve lletisim Bilgileri
hicranuzun@gantep.edu.tr

Faculty Member(s) proposing the
course and contact information Asst. Prof. Hicran UZUN KARKA

hicranuzun@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

GOS118 Saglikli Yasam ve Spor

GOS118 Healthy Living and Sports

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(1+1)0 - 1 AKTS

(1+1)0 - 1 ECTS

Fakiilte/Yiiksekokul/Mesle

i itii i 5 X Gz / Fall

k Yiiksekokulu/Enstitii Naci Topguoglu MYO Dersin Yariyili / Course Babar / Spring
Faculty/School/Vocational | Naci Topguoglu Vocational School Rente Yaz / Summer
School/Institute
Boliim/Ana Bilim Dal Gida Isleme Blimii E;Ctsiiime i/
Department/Programme , Dersin Tiri / Course Type 1 Zorunlu /

Food Processing Department

Compulsory

Gida Kalite Kontrolii ve Analizi

Programi (On Lisans)
Program

Food Quality Control and Analysis

(Associate Degree)
wl L Dersin Onkosullar: (Varsa)
Ogretm% Dili / Language of Tiirkge/ Turkish Prerequisites (if any) yok
Instruction none

Dersin cerigi / Katalog
Icerigi
Course Content

Dogal ve saglikli beslenme; obezite ile miicadele, gida katki maddeleri; saglikli yasam ve egzersiz;
biiylime ve geligsme; saglikli cinsel yasam; bagimlilikla miicadele (tiitiin, alkol, madde bagimlilig
vb.) Saglikli Yagam Bi¢imi Davranislari-Stres Yonetimi

Natural and healthy nutrition, combating obesity, food additives; healthy living and exercise;
growth and development, healthy sexual life; combating addiction (tobacco, alcohol, substance
abuse, etc.); Healthy Lifestyle Behaviors - Stress Management

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin saglikli yasam aliskanliklarmni benimseyerek fiziksel, zihinsel ve sosyal iyi oluslarini

gelistirmeleri amaglanmaktadir.




The aim is for students to improve their physical, mental, and social well-being by adopting

healthy lifestyle habits.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Ogrenciler dogal ve saghkl beslenmeyle ilgili bilgilerini agiklar.
LOI. Students explain their knowledge about natural and healthy eating.

0C2. Ogrenciler bagimlilikla miicadele yéntemlerini agiklar.
LO2. Students explain methods of combating addiction.

0O(3. Ogrenciler saghkli yasamin ve egzersizin dnemini agiklar.
LO3. Students explain the importance of healthy living and exercise.

Dersin Verilis Bi¢imi /
Teaching Policy

Yz yiize / Face-to-face

U Uzaktan Egitim / Online

[J Harmanlanmus / Blended

Dersin Haftahik Dagilimi
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Dersin tanitim1, Ogrenim
Hedefleri

Course Introduction, Learning
Objectives

Anlatim, soru cevap

Lecture, Q&A

2.Hafta/Week 2

Saglig1 gelistirme kavraminin
tarihgesi

History of the concept of health
promotion

Anlatim, soru cevap

Lecture, Q&A

3. .Hafta/Week 3

Sagligin gelistirilmesini
etkileyen faktorler: Bireysel
Ozellikler

Factors affecting health
promotion: Individual
Characteristics

Anlatim, soru cevap, uygulama

Lecture, Q&A, practical based
learning

4 Hafta/Week 4

Sagligin gelistirilmesini
etkileyen faktorler: Cevre,
Medya ve Kiiltiir

Factors affecting health
promotion: Environment, Media
and Culture

Anlatim, soru cevap

Lecture, Q&A

5.Hafta/Week 5

Diizenli egzersiz

Regular exercise

Anlatim, soru cevap, uygulama

Lecture, Q&A, practical based
learning

Beslenme ve sagligin

Anlatim, soru cevap, uygulama

6.Hafta/Week 6 gelistirilmesi Lecture, O&A, practical based
Nutrition and health promotion | learning
- . Anlatim, soru cevap
7 Hafta/Week 7 AIDS ve saglikli cinsel yasam
AIDS and healthy sexual life Lecture, Q&A
Tiitiin, alkol ve madde kullanimi Aarllllartrllri,aioru cevap, drnek
8.Hafta/Week 8 ve saghigin gelistirilmesi sally

Tobacco, alcohol and substance

Lecture, Q&A, case study




use and health promotion

9. Hafta/Week 9

Saglik sorumlulugu

Health responsibility

Anlatim, soru cevap,tartisma

Lecture, Q&A, discussion

10.Hafta/Week 10

Kisiler aras: iliskiler

Interpersonal relationships

Anlatim, soru cevap

Lecture, Q&A

11.Hafta/Week 11

Saglik Yonetimi

Health Management

Anlatim, soru cevap

Lecture, Q&A

12.Hafta/Week 12

Saglikli Yasam Bigimi
Davraniglari-Stres Yonetimi

Healthy lifestyle behaviors -
Stress management

Anlatim, soru cevap, 6rnek

calismalar

Lecture, Q&A, case study

Degerlendirme Araclari ve
Olgiitleri

Assessment Tolls and
Criteria

Ara Smav/Midterm

Yariyl Sonu Smavy/Final Exam

Katkist % /
Percentage

Sayis1/
Quantity

Sayis1/
Quantity

Katkis1 % /
Percentage

Sinav/ Exam

1 40

40

Odev/Homework

1 20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total
Week

Siire (Haftahk
Saat) /
Duration

Doénem Sonu
Toplam is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

1

12

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

12

12

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,
uygulama

Material design,
application




Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

Final smav1 ve final
sinavina hazirlik

Final exam and
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

33

Toplam is yiikii/ 25
Total workload/25

33/25=1.32

Dersin AKTS Kredisi
Course ECTS Credit

1

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl | 6¢2 | O6¢3
L0l | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaglg ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,




animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.




P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alan ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i Dr. Ogr. Uyesi Hicran UZUN KARKA
ve lletisim Bilgileri
hicranuzun@gantep.edu.tr

Faculty Member(s) proposing the
course and contact information Asst. Prof. Hicran UZUN KARKA

hicranuzun@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

GOS122 Sanat Tarihi

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

(1+1)0 - 1 AKTS

(1+1)0 - 1 ECTS

Course Code and Name GOS122 Art History Course Credits (Theoretical +
Practical) and ECTS Credits
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii Naci Topguoglu MYO Dersin Yariyih / Course D@Gﬁz / Fal.l
) Semester Bahar / Spring
Faculty/School/Vocational | Naci Topguoglu Vocational School OYaz / Summer

School/Institute
Boliim/Ana Bilim Dal Gida Isleme Blimii X S.ec;me i/
Dersin Tiirii / Course Type Elective
Department/Programme ) P O Zorunlu /
Food Processing Department
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
T, Dersin Onkosullar: (Varsa)
Ogretm% Dili / Language of Tiirkge/ Turkish Prerequisites (if any) yok
Instruction none

Dersin icerigi / Katalog
Icerigi
Course Content

Sanatin anlami; bir sanat olgusunda ifade bulan temel unsurlar olan sanatgi, eser, alici (izleyici) ve
toplum agilarindan sanatin farkli tanimlari; sanat¢inin yaratim siirecindeki psikolojiyi, kaygiy1
(veya bilingli kaygisizlig1) anlama ¢abalari; bir eserin nasil incelenmesi gerektigi ile ilgili pratikler.

The meaning of art, different definitions of art from the perspectives of the artist, the work, the
viewer, and society—the fundamental elements expressed in an artistic phenomenon, attempts to
understand the psychology, anxiety (or conscious lack of anxiety) in the artist's creative process;
and practices related to how a work should be analyzed.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari

Ogrencilerin farkli dénemlere ait sanat eserlerini, akimlar1 ve kiiltiirel baglamlarini anlayarak




Course Objectives

estetik ve tarihsel bir bakis agist kazanmalart amaglanmaktadir.

The aim is for students to gain an aesthetic and historical perspective by understanding artworks,
movements, and cultural contexts from different periods.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1. Sanat ve sanat tarihi ile ilgili temel kavramlar1 agiklar.
LOI. Explain the content of basic concepts related to art and art history.

OC2. Sanatin gegmisten giiniimiize tarihsel seriiveni aciklar.
LO?2. Expplain the historical journey of art from the past to the present.

OC3. Genel sanat tarihi bilgisi, temel 6gretiler, énemli Tiirk sanatc1 ve eserlerini agiklar.
LO3. Expplain general art history, basic teachings, important Turkish artists and their works.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face

[ Uzaktan Egitim / Online

] Harmanlanmis / Blended

Dersin Haftahik Dagilimi
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Sanat nedir?

What is art?

Anlatim, soru cevap

Lecture, Q&A

2.Hafta/Week 2

Sanat nasil ortaya ¢ikt1?

How did art emerge?

Anlatim, soru cevap

Lecture, Q&A

3 .Hafta/Week 3

Sanatin gelisme asamalari

Stages of art development

Anlatim, soru cevap

Lecture, Q&A

4 Hafta/Week 4

Kiltir devirleri ve akimlar:

Cultural eras and movements

Anlatim, soru cevap

Lecture, Q&A

5.Hafta/Week 5

Bilimsel gelismelerin toplumu
ve sanat1 degistirmesi

How scientific developments
transformed society and art?

Anlatim, soru cevap

Lecture, Q&A

Sanat Tarihi'nin ortaya ¢ikisi

Anlatim, soru cevap

6.Hafta/Week 6
The emergence of art history Lecture, Q&A
Ronesans'a kadar Sanat Tarihi Anlatim, soru cevap, litaratiir
lismeleri faramast
7. Hafta/Week 7 ge
Developments in art history up | Lecture, Q&A, literature rewiev
to the Renaissance
Aydinlanma Cagrnda Sanat Anlatim, soru cevap litaratiir
Tarihi gelismeleri faramast
8.Hafta/Week 8
Developments in art history Lecture, Q&A, literature rewiev
during the Enlightenment
. Anlatim, soru cevap,tartigsma
9 Hafta/Week 9 Modern Sanat Tarihi
Modern art history Lecture, Q&A, discussion
Tirk Sanati Kavrami ve gﬁlzt;?l’;;?: cevap, arkeoloji
10.Hafta/Week 10 Tirkiye'de Sanat Tarihi &

The concept of Turkish art and

Lecture, Q&A, museum trip




art history in Tiirkiye

11.Hafta/Week 11

Tiirk Sanatinin arkeolojik
boyutu

The archaeological dimension
of Turkish art

Anlatim, soru cevap, gezi

Lecture, Q&A, open air museum

trip

12.Hafta/Week 12

Tiirk-Islam sanatmin genel
ozellikleri

General characteristics of
Turkish-Islamic art

Anlatim, soru cevap,gezi

Lecture, Q&A, museum trip

Degerlendirme Araclari ve
Olgiitleri

Assessment Tolls and
Criteria

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkist % /
Percentage

Sayis1/
Quantity

Sayis1/
Quantity

Katkis1 % /
Percentage

Sinav/ Exam

1 40

40

Odev/Homework

1 20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total
Week

Siire (Haftahk
Saat) /
Duration

Doénem Sonu
Toplam Is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

1

12

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

12

12

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation




Sunu hazirlama

Presentation preparation

Sunum
Presentation

hazirlik

Ara sinav ve ara smava

Midterm and midterm
exam preparation

sinavina hazirlik
Final exam and

exam

Final siavi ve final

preparation for the final

(Specify)

Diger (Belirtiniz)/ Other

Toplam is yiikii
Total workload

33

Toplam is yiikii/ 25
Total workload/25

33/25=1.32

Dersin AKTS Kredisi
Course ECTS Credit

1

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl | 6¢2 | O¢3
Lol | Lo2 | Lo3

Ders Ogrenme Ciktilari ile Program

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program

P2. Issaglg ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

competencies)

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,




etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlagilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlari1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kdiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field




and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alanu ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i Dr. Ogr. Uyesi Hicran UZUN KARKA
ve lletisim Bilgileri
hicranuzun@gantep.edu.tr

Faculty Member(s) proposing the
course and contact information Asst. Prof. Hicran UZUN KARKA

hicranuzun@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK104 Gida Mikrobiyoloji (2#1)3 - 3 AKTS

+7)3-
NTGK104 Food Microbiology (2+D)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational

Naci Topguoglu Meslek Yiiksekokulu
UBahar / Spring

OGlz / Fall
Yaz/ Summer

Dersin Yariyili / Course

Naci Topguoglu Vocational School Semester

School/Institute
Boliim/Ana Bilim Dal . s li /
olumsana Brium Datt Gida Isleme Bolimii Electijgme !
Department/Programme Dersin Tiirii / Course Type
P g Food Processing Department C Zorlllnlu /
ompulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim i Langase o | 5. 7 Dersn nomtan Varsd) | vk
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Gida mikrobiyolojisine giris ve gidalarda 6nemli mikroorganizmalar, gidalarda bulagsma kaynaklari ile
mikrobiyal gelismeyi etkileyen i¢ ve dis faktorler, Mikroorganizmalarin metabolizmas: ve gidalarda
mikrobiyal bozulmalar, Gida kaynakl hastaliklarin olusmasinda etkili faktorler ve gida kaynakli mikrobiyal
hastaliklar, Mikroorganizmalarda ¢ogalmanin matematiksel ifadesi. Gida koruma yontemleri: Isil islemlerle,
diisiik sicakliklarda, antimikrobiyal maddelerle gidalarin korunmasi. Gida koruma yontemleri: Diisiik su
aktivitesiyle, Modifiye atmosfer yontemleriyle gidalarin korunmasi, radyasyonla gidalarin korunmasi. Gida
koruma yoéntemleri: Gidalarin korunmasinda mikroorganizma ve iiriinleri, Yeni gida koruma yoéntemleri,
birden fazla koruma yontemiyle. Gidalarda indikator mikroorganizmalar, Fermente gidalarin mikrobiyolojisi
ve biyoteknolojik yollarla elde edilen iiriinler, Gida giivenligi ve kalite yonetim sistemi, Mikrobiyolojik gida
analizlerinde geleneksel yontemler, Mikrobiyolojik gida analizlerinde hizli tani yontemleri, Gida
mikrobiyolojisi alaninda yapilan ¢aligmalar.

Introduction to food microbiology and important microorganisms in foods, sources of
contamination in foods and intrinsic and extrinsic factors affecting microbial growth, metabolism
of microorganisms and microbial spoilage in foods, factors influencing the occurrence of
foodborne diseases and foodborne microbial illnesses, and the mathematical expression of
microbial growth, food preservation methods including preservation by thermal processing, low




temperatures, antimicrobial agents, low water activity, modified atmosphere techniques, and food
irradiation; preservation using microorganisms and their metabolites, emerging food preservation
technologies, and combined preservation methods; indicator microorganisms in foods,
microbiology of fermented foods and products obtained through biotechnological processes, food
safety and quality management systems, conventional methods in microbiological food analysis,
rapid detection methods in microbiological food analysis, and studies conducted in the field of food
microbiology.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Erkmen, Osman. Gida Mikrobiyolojisi. Efil Yayinevi, 2014.

Erkmen, Osman. Food Microbiology. Efil Publishing House, 2014.

Dersin Amaclari
Course Objectives

Bu dersin amact; 6grencilerin gidalarda bulunan mikroorganizmalari, bulasma kaynaklarini ve mikrobiyal
gelisimi etkileyen faktorleri kavramalarini saglamak; gida kaynakli hastaliklar, mikrobiyal bozulmalar ve gida
koruma yontemleri hakkinda bilgi kazandirarak gida giivenligi, kalite yonetimi ve mikrobiyolojik analiz
yontemlerini bilimsel temelde degerlendirebilme bilgi ve becerisi edinmelerini saglamaktir.

The aim of this course is to enable students to understand the microorganisms present in foods,
sources of contamination, and the factors affecting microbial growth, to provide knowledge about
foodborne diseases, microbial spoilage, and food preservation methods; and to equip students with
the knowledge and skills necessary to scientifically evaluate food safety, quality management
systems, and microbiological analysis methods.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Gidalarda mikrobiyal gelismeyi etkileyen faktorleri agiklar.
LOI. Explains the factors affecting microbial growth in foods.

0C2. Gidalarda indikatdr ve patojen mikroorganizmalari tanimlar.
LO2. Describes knowledge about indicator and pathogenic microorganisms in foods.

OC3. Gidalarda mikrobiyal bozulmalar1 agiklar.
LO3. Explains about microbial spoilage in foods.

OC4. Gidalarda koruma yéntemlerini agiklar.
LO4. Explains knowledge about food preservation methods.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus /

Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Gida mikrobiyolojisine giris ve | Anlatim, soru-cevap
gidalarda 6nemli
mikroorganizmalar
1.Hafta/Week 1
Introduction to food
microbiology and important

microorganisms in foods

Lecture, Q&A

Gidalarda bulagma kaynaklar1
ile gidalarda mikrobiyal
gelismeyi etkileyen i¢ ve dis
faktorler

Anlatim, soru-cevap

2.Hafta/Week 2
Sources of contamination in
foods and intrinsic and extrinsic
factors affecting microbial
growth in foods

Lecture, Q&A




3.Hafta/Week 3

Mikroorganizmalarin
metabolizmasi ve gidalarda
mikrobiyal bozulmalar

Metabolism of microorganisms
and microbial spoilage in foods

Anlatim, soru-cevap

Lecture, Q&A

4 Hafta/Week 4

Gida kaynakli hastaliklarin
olusmasinda etkili faktorler ve
gida kaynakli mikrobiyal
hastaliklar

Factors affecting the occurrence
of foodborne diseases and
foodborne microbial illnesses

Anlatim, soru-cevap

Lecture, Q&A

5.Hafta/Week 5

Mikroorganizmalarda
¢ogalmanin matematiksel
ifadesi

Mathematical expression of
microbial growth

Anlatim, soru-cevap

Lecture, Q&A

6.Hafta/Week 6

Gida koruma yontemleri: Isil
islemlerle, diisiik sicakliklarda,
antimikrobiyal maddelerle
gidalarin korunmast

Food preservation methods:
preservation of foods by heat
treatments, low temperatures,
and antimicrobial agents

Anlatim, soru-cevap

Lecture, Q&A

7 Hafta/Week 7

Gida koruma yo6ntemleri: Diisiik
su aktivitesiyle, Modifiye
atmosfer yontemleriyle
gidalarin korunmast,
radyasyonla gidalarin
korunmast

Food preservation methods:
preservation of foods by low
water activity, modified
atmosphere techniques, and
irradiation

Anlatim, soru-cevap

Lecture, Q&A

8.Hafta/Week 8

Gida koruma yontemleri:
Gidalarm korunmasinda
mikroorganizma ve {riinleri,
Yeni gida koruma yontemleri,
birden fazla koruma yontemiyle

Food preservation methods: use
of microorganisms and their
products in food preservation,
novel preservation methods, and
combined preservation
techniques (hurdle technology)

Anlatim, soru-cevap

Lecture, Q&A

9. Hafta/Week 9

Gidalarda indikator
mikroorganizmalar

Indicator microorganisms in

foods

Anlatim, soru-cevap

Lecture, Q&A

10.Hafta/Week 10

Fermente gidalarin
mikrobiyolojisi ve

Anlatim, soru-cevap, Uygulama




biyoteknolojik yollarla elde
edilen tiriinler

Microbiology of fermented
foods and products obtained
through biotechnological
methods

Lecture, Q&4, Practice

11.Hafta/Week 11

Gida giivenligi ve kalite
yoOnetim sistemi

Anlatim, soru-cevap, Uygulama

12.Hafta/Week 12

Food safety and quality Lecture, Q&A, Practice
management systems
Mikrobiyolojik gida Anlatim, soru-cevap, Uygulama

analizlerinde gelencksel
yontemler, Mikrobiyolojik gida
analizlerinde hizli tan1
yontemleri, Gida
mikrobiyolojisi alaninda yapilan
¢alismalar

Conventional methods in
microbiological food analysis,
rapid detection methods in
microbiological food analysis,
and studies conducted in the
field of food microbiology

Lecture, Q&A, Practice

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Katkist % /

Sayis1 / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS Is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Doénem Sonu
Toplam  Is
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

3 42

Haftalik uygulamali ders

saati




Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

15

15

Final sinavi ve final simnavina
hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/
(Specify)

Other

Toplam is yiikii
Total workload

77

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

77/30=2,56

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OC1/L01 | O6C2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
5 5 5 5

Acquires basic, current, and
practical knowledge related to
their profession.

P2. s saghgi ve giivenligi, cevre
bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.




P3. Meslegi i¢in giincel
gelismeleri ve uygulamalar1 takip
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmasik sorunlari ¢6zmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.




P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains  raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstrimantal ve Kkalite
kontrol analizleri icin gerekli alet
ekipmanlar1 kullanir.

Uses  laboratory  equipment
required for chemical, physical,
instrumental, and quality control
analyses in the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates  food quality using
sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)1
ve Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin (Teori+Uygulama)

Dersin Kodu ve Ad1 NTGK106 Gida Kimyasi Kredisi ve AKTS Kredisi (3+1)4 -5 AKTS
Course Credits (Theoretical +

Ll L2z dd Ko NTGK106 Food Chemistry Practical) and ECTS Credits (3+1)4 -5 ECTS

Fakiilte/Yiiksekokul/Meslek . <

Yiiksekokulu/Enstitii ng(lsglff&zglu Meslek OGiiz / Fall
Dersin Yariyili / Course X Bahar /

Faculty/School/Vocational Semester Spring

School/Institute Naci Topguoglu Vocational O Yaz/ Summer
School
Béliim/Ana Bilim Dah . [ Se¢meli /
Gida Isleme .
Dersin Tiirii / Course Type Elective
Department/Programme Zorunlu /
Food Processing
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and
Analysis (Associate Degree)
Oareim D 1 Languase of 15 i Do Toklan Va5 s
Instruction ¢ 1 V. None

Dersin Icerigi / Katalog Icerigi
Course Content

Gida ve gida kimyast tanim,

gidalarin  bilesimini

olusturan besin dgeleri ve

siiflandirilmalari, su ve suyun onemi, su aktivitesi ve sorpsiyon izotermi, karbonhidratlar,
proteinler ve aminoasitler, lipidler, vitaminler, mineraller, enzimler ve gidalarin bozulma

tepkimeleri ile diger bilesenler.

Definition of food and food chemistry, classification of nutrients, water and its importance,
water activity and sorption isotherm, carbohydrates, proteins and amino acids, lipids,
vitamins, minerals, enzymes and spoilage reactions in foods.

Ders
Kitabi/Malzemesi/Onerilen




Kaynaklar

Course Book / Material /
Recommended Resources

Demirci, M. (2018). Gida Kimyas1 [Food Chemistry].
E-dokiiman ve kaynak kitap (Gida Kimyasi — Prof. Dr. Mehmet Demirci)

Demirci, M. (2018). Food Chemistry
E-documents and reference book (Food Chemistry — Prof. Dr. Mehmet Demirci)

Dersin Amaclari
Course Objectives

Bu dersin amaci, makro ve mikro besin elementlerinin genel kimyasal yapis1 ve fonksiyonlar1
hakkinda 6grencileri bilgilendirmektir. Gidalarin kimyasal bilesimi, gidalarda suyun 6nemi
ve karbonhidratlar, proteinler, lipidler, vitaminler, mineraller ile enzimlerin kimyasal yapilar
ve fonksiyonlarinin 6gretilmesidir.

The aim of this course is to inform students about the general chemical structure and functions
of macro and micro nutrients. It covers the chemical composition of foods, the importance of
water in foods, and the chemical structures and functions of carbohydrates, proteins, lipids,
vitamins, minerals and enzymes.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Gidalarin bilesimi, makro ve mikro besin elementlerinin ne oldugunu agiklar.
LOI. Explains the composition of foods and the macro and micro nutrients.

0OC2. Su ve gidalarda suyun 6nemini agiklar.
LO?2. Explains the importance of water and water in foods.

OC3. Karbonhidratlarin kimyasal yapisini ve fonksiyonlarmi agiklar.
LO3. Explains the chemical structure and functions of carbohydrates.

OC4. Protein ve aminoasitlerin kimyasal yapisini ve fonksiyonlarimi agiklar.
LOA4. Explains the chemical structure and functions of proteins and amino acids.

OC5. Lipidlerin kimyasal yapisin1 ve fonksiyonlarini agiklar.
LOS5. Explains the chemical structure and functions of lipids.

OC6. Vitaminler, mineraller, enzimler ve diger bilesenlerin yapisini ve fonksiyonlarini
aciklar.

LOG6. Explains the structure and functions of vitamins, minerals, enzymes and other
components.

Dersin Verilis Bicimi / Teaching
Policy

Yz yiize / Face-to-face [JUzaktan Egitim / Online [J Harmanlanmus /

Blended

Dersin Haftahlk Dagilimi (Siav
haftalar1 hari¢ 14 hafta seklinde)
Weekly Details of Course
Contents (14 weeks excluding
exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Gida ve gida kimyasi tanimi,
gidalarin bilesimini olusturan
besin 6geleri ve
siniflandirilmalari

Anlatim, soru-cevap

1.Hafta/Week 1

Definition of food and food
chemistry, nutrients and their
classification

Lecture, Q&A

Su ve suyun dzellikleri, su
formlari, su aktivitesi ve

2 Hafta/Week 2 Anlatim, soru-cevap, tartisma




sorpsiyon izotermi

Water and its properties, forms
of water, water activity and
sorption isotherm

Lecture, Q&A, discussion

3. .Hafta/Week 3

Karbonhidratlar: Yapisi,
siiflandirilmasi ve genel
ozellikleri

Carbohydrates: Structure,
classification and  general
properties

Anlatim, soru-cevap

Lecture, Q&A

4 Hafta/Week 4

Karbonhidratlar: Gidalardaki
Onemi ve tepkimeleri, nisasta
tayini

Carbohydrates: Importance in
foods and reactions, starch
determination

Anlatim, 6rnek analiz

Lecture, example analysis

5.Hafta/Week 5

Proteinler ve aminoasitler:
Kimyasal yap1 ve
smiflandirma

Proteins and amino acids:
Chemical structure and
classification

Anlatim, soru-cevap

Lecture, Q&A

6.Hafta/Week 6

Proteinler: Gidalardaki
fonksiyonlar1 ve denatiirasyon,
1s1 ve pH ile protein
denatiirasyonu deneyi

Proteins: Functions in foods
and  denaturation,  protein
denaturation experiment with
heat and pH

Anlatim, 6rnek analiz

Lecture, discussion

7 Hafta/Week 7

Lipidler: Kimyasal yap1 ve
siniflandirma

Lipids: Chemical structure and
classification

Anlatim, soru-cevap

Lecture, Q&A

8.Hafta/Week 8

Lipidler: Gidalardaki 6nemi,
yag asitleri ve oksidasyon,
peroksit sayis1 ve asitlik
derecesi tayini

Lipids: Importance in foods,
fatty acids and oxidation,
determination  of  peroxide
number and acidity level

Anlatim, 6rnek analiz

Lecture, example analysis

9. Hafta/Week 9

Vitaminler: Yagda ve suda
¢ozlinen vitaminler, yapi1 ve
fonksiyonlar1

Vitamins:  Fat-soluble  and
water-soluble vitamins,
structure and functions

Anlatim, soru-cevap

Lecture, Q&A

10.Hafta/Week 10

Mineraller: Makro ve mikro

Anlatim, tartisma




mineraller, gidalardaki 6nemi

Minerals: Macro and micro
minerals, importance in foods

Lecture, discussion

11.Hafta/Week 11

Enzimler: Yapisi,
siniflandirilmasi ve gidalardaki
rolii

Enzymes: Structure,
classification and role in foods

Anlatim, soru-cevap

Lecture, Q&A

12.Hafta/Week 12

Gidalarin bozulma tepkimeleri,
gidalarda bulunan diger
bilesenler ve 6zellikleri

Spoilage reactions of foods,
other components found in
foods and their properties

Anlatim, tartisma, 6zet
degerlendirme

Lecture, discussion, summary
evaluation

Degerlendirme  Araclar
Olgiitleri

Assessment Tolls and Criteria

ve

Ara Smav/Midterm

Yariyil Sonu Smavy/Final Exam

Sayis1 / Katkist % /
Quantity Percentage

Sayis1/ Katkist % /
Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

1 20

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total
Week

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

3 36

Haftalik uygulamali ders
saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

12

Internetten tarama,
kiitiiphane ¢aligmasi
Internet  browsing,
library work

12

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama




Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

26 26

Final smavi ve final
sinavina hazirlik

Final exam  and 1
preparation for the
final exam

28 28

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

150

Toplam is yiiki/ 25
veya 30
Total workload/25 or 30

150/30=5

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile
Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar
Learning Outcomes

oC
1L
o1

OC | 6C | 6C | OC
2/L | 3/L | 4/L | 5/L
02 | 03 | 04 | O5

ele
6/L
06

P1. Meslegi ile ilgili temel, giincel ve uygulamali
bilgilere sahip olur.

Acquires basic, current, and practical knowledge
related to their profession.

P2. Issaghgi ve giivenligi, cevre bilinci ve kalite
stiregleri hakkinda bilgi sahibi olur.

Acquires knowledge of occupational health and safety,
environmental awareness, and quality processes.

P3. Meslegi icin glincel gelismeleri ve uygulamalari
takip eder, etkin sekilde kullanir.

Follows current developments and practices related to
their profession and uses them effectively.

P4. Meslegi ile ilgili bilisim teknolojilerini (yazilim,
program, animasyon vb.) etkin kullanir.

Uses information technologies (software, programs,
animation, etc.) related to their profession effectively.

P5. Mesleki problemleri ve konular1 bagimsiz olarak
analitik ve elestirel bir yaklasimla degerlendirme ve
¢Ozlim Onerisini sunabilme becerisine sahiptir.




Has the ability to evaluate professional problems and
issues independently using an analytical and critical
approach and to present solution proposals.

P6. Bilgi ve beceriler diizeyinde diisiincelerini yazili
ve sozlil iletisim yolu ile etkin bigimde sunabilir,
anlasilir bigimde ifade eder.

Can effectively present and clearly express their ideas
at the level of knowledge and skills through written and
oral communication.

P7. Alan ile ilgili uygulamalarda karsilagilan ve
ongoriilmeyen karmagik sorunlart ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team member to solve
complex and unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam boyu 6grenme
konularinda farkindaliga sahiptir.

Has awareness of career management and lifelong
learning.

P9. Alam ile ilgili verilerin toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific, cultural, and ethical
values during the stages of collecting, applying, and
disseminating data related to their field.

P10. Bir yabanci dili kullanarak alanindaki bilgileri
takip eder ve meslektaslari ile iletisim kurar.

Follows information in their field and communicates
with colleagues using a foreign language.

P11. Gida sektoriinde kullanilan hammaddeler, katki
maddeleri, ambalaj materyalleri, hijyen ve sanitasyon
konularmi agiklar.

Explains raw materials, food additives, packaging
materials, and issues related to hygiene and sanitation
used in the food industry.

P12. Alani ile ilgili laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment required for
chemical, physical, instrumental, and quality control
analyses in laboratories related to the field.

P13. Gidalarin kalitesini duyusal analiz yontemlerini
kullanarak degerlendirir.

Evaluates food quality using sensory analysis methods.




Dersi
Bilgileri

Faculty

Verecek Ogretim
Eleman(lar)1 ve lletisim

Member(s)
proposing the course and
contact information

Prof. Dr. Songiil KESEN
kesen@gantep.edu.tr
Prof. Dr. Songul KESEN

kesen(@gantep.edu.tr

DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve
Ad1

Course Code and
Name

NTGK110 Gida Analizleri

NTGK110 Food Analysis

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+1)4- 5 AKTS

(3+1)4- 5 ECTS

Fakiilte/Yiikseko
kul/Meslek
Yiiksekokulu/En
oo . N . X Bahar / Spri
stitii Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course DaG zrz / Ifarlllng
Faculty/School/V | Vocational School of Naci Topcuoglu Semester OYaz / Summer
ocational
School/Institute
Boliim/Ana
Bilim Dal . s li/
Him Lak Gida Isleme Boliimii .egme '
Dersin Tiirii / Course Type Elective
Department/Prog Food Processing Department Zorunlu/
anee Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ogretim Dili / Dersin Onkosullar (Varsa) Yok
Language of | Tiirkge / Turkish Prerequisites (if any) None

Instruction




Dersin icerigi /

Gida analizlerine giris, gidalarda bazi fiziksel ve kimyasal analizler

Katalog icerigi

Course Content Introduction to food analysis, some physical and chemical analyses in food.

Ders .
Kitabi/Malzemes | |- Uylaser, V., & Basoglu, F. — Temel Gida Analizleri, 2011 (Sidas Medya Yayincilik), 2.Saldamls, L. (1985).
i/Onerilen Gida Katki Maddeleri ve Bilesenler. Hacettepe Universitesi, Miihendislik Fakiiltesi,Gida Miihendisligi
Kaynaklar Béliimii, Ankara.3.0Ogretim Eleman1 Ders Notlar

Course Book /
Material /
Recommended
Resources

1. Uylaser, V., & Basoglu, F. (2011). Basic Food Analysis. Sidas Media Publishing..2.Saldaml, I (1985). Food Additives
and Ingredients. Hacettepe University, Faculty of Engineering, Department of Food Engineering, Ankara.
3.Instructor’s Lecture Notes

Dersin Amaclar:
Course Objectives

Gida analizlerinde kullanilan temel yontemler ve analiz prensipleri hakkinda bilgi kazandirmaktir. Ders
kapsaminda gidalarin fiziksel, kimyasal ve mikrobiyolojik 6zelliklerinin belirlenmesine yonelik temel analiz
tekniklerinin tanitilmasi hedeflenmektedir. Gida kalite kontrolii ve gida giivenligi acisindan analizlerin
onemini kavramalari, laboratuvar uygulamalarina iligkin temel farkindalik gelistirmeleri ve mesleki
uygulamalarda analiz sonuclarini yorumlayabilmeleri hedeflenmektedir.

The aim is to provide knowledge about the fundamental methods and analytical principles used in food
analysis. Within the scope of the course, it is intended to introduce the basic analytical techniques used to
determine the physical, chemical, and microbiological properties of foods.

Students are expected to understand the importance of analyses in terms of food quality control and food
safety, develop basic awareness of laboratory practices, and be able to interpret analytical results in
professional applications.

Dersin Ogrenme
Ciktilar:
Course Learning

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Gida analizlerine iliskin temel kavramlar ve analiz amaclarm1 aciklar.
LOI: Explains the basic concepts and objectives of food analysis.

OC2: Gidalarn fiziksel ve kimyasal 6zelliklerinin belirlenmesinde kullanilan temel analiz yontemlerini
aciklar.
LO2: Explains the fundamental analytical methods used to determine the physical and chemical properties

of foods.

Outcomes OC3: Gida kalite kontrolii ve gida giivenligi agisindan analizlerin dnemini aciklar.
LO3: Explains the importance of analyses in terms of food quality control and food safety.
OC4: Analiz sonuglarini temel diizeyde agiklar.
LO4: Evaluates analytical results at a basic level.
OCS5: Laboratuvar uygulamalarinda temel analiz prensiplerine ve giivenlik kurallarin1 gerceklestirir.
LOS5: Performs laboratory practices in accordance with fundamental analytical principles and safety
rules.
Dersin Verilis
Bicimi / Teaching Yiiz yiize / Face-to-face (1 Uzaktan Egitim / Online (1 Harmanlanmus / Blended
Policy

Dersin Haftahk
Dagilimi  (Smav
haftalar1 hari¢ 14
hafta seklinde)
Weekly Details of
Course Contents

(14 weeks
excluding exam
weeks)

islenis (Etkinlikler,

Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Gida analizlerine giris Anlatim, soru-cevap,

1.Hafta/ Week 1

Introduction to food analysis Lecture, Q&A,

Gida analizlerine giris Anlatim, soru-cevap,

2.Hafta/Week 2

Lecture, Q&A,




Introduction to food analysis

3.Hafta/Week 3

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A,

4. Hafta/Week 4

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A

5.Hafta/Week 5

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A,

6.Hafta/Week 6

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A,

7.Hafta/Week 7

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A,

Gidalarda bazi fiziksel ve kimyasal analizler

Anlatim, soru-cevap,

8.Hafta/Week 8
Some physical and chemical analyses in food Lecture, Q&A,
Gidalarda bazi fiziksel ve kimyasal analizler Anlatim, soru-cevap,
9.Hafta/Week 9
Some physical and chemical analyses in food Lecture, Q&A,
Gidalarda bazi fiziksel ve kimyasal analizler Anlatim, soru-cevap,
10.Hafta/Week 10

Some physical and chemical analyses in food

Lecture, Q&A,

11.Hafta/Week 11

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A,

12.Hafta/Week 12

Gidalarda bazi fiziksel ve kimyasal analizler

Some physical and chemical analyses in food

Anlatim, soru-cevap,

Lecture, Q&A,

Degerlendirme
Araclar1 ve
Olgiitleri
Assessment Tolls
and Criteria

Ara Smav/Midterm

Yariyil Sonu
Smavi/Final Exam

Sayis1 / Quantity

Katkis1 % / Percentage

Say1
st/ Katkis1 % /
Qua Percentage

ntity

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS Is

Etkinlik / Activity

Toplam Hafta Sayisi/Total Week

Siir | Donem Sonu




Yiikii
Course Workload

e Toplam s
(Ha | Yiikii / Total
ftah | Workload

Saa
t) /
Dur
atio

Haftalik
saati
Weekly lecture hours

teorik  ders

12

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

12

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

12

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

12 12

Final smavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

16 16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

124 30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

124/30=4,13

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile
Program
Yeterlilikleri

Diizeyi
(P1,P2 program

Arasindaki Katki | P1.

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OC1/LOI

OC2/L02

OC3/LO3

OC4/L04

OC5/LOS

Meslegi ile ilgili
temel, giincel ve
uygulamali bilgilere




yeterliklerini
ifade etmektedir.)

Level of
Contribution
between Course
Outcomes and
Program
Competencies
(P1,P2 defines the
program
competencies)

sahip olur.

Acquires basic, current,
and practical knowledge
related to their
profession.

P2. Issaghgive
giivenligi, ¢cevre bilinci
ve kalite siiregleri
hakkinda bilgi sahibi
olur.

Acquires knowledge of
occupational health and
safety, environmental
awareness, and quality
processes.

P3. Meslegi i¢in giincel
gelismeleri ve
uygulamalari takip eder,
etkin sekilde kullanir.

Follows current
developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili
bilisim teknolojilerini
(yazilim, program,
animasyon vb.) etkin
kullanir.

Uses information
technologies (software,
programs, animation,
etc.) related to their
profession effectively.

P5. Mesleki problemleri
ve konular1 bagimsiz
olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim
Onerisini sunabilme
becerisine sahiptir.

Has the ability to
evaluate professional
problems and issues
independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini
yazili ve sozlii iletisim




yolu ile etkin bigimde
sunabilir, anlagilir
bicimde ifade eder.

Can effectively present
and clearly express their
ideas at the level of
knowledge and skills
through written and oral
communication.

P7. Alan ile ilgili
uygulamalarda
karsilasilan ve
ongoriilmeyen karmagik
sorunlari ¢ézmek i¢in
ekip tiyesi olarak
sorumluluk alir.

Takes responsibility as a
team member to solve

complex and unforeseen
problems encountered in
practices related to their

field.

P8. Kariyer yonetimi ve
yasam boyu 6grenme
konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alani ile ilgili
verilerin toplanmasi,
uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural, and
ethical values during the
stages of collecting,
applying, and
disseminating data
related to their field.

P10. Bir yabanc dili
kullanarak alanindaki
bilgileri takip eder ve
meslektaslari ile iletisim
kurar.

Follows information in
their field and

communicates with




colleagues using a
foreign language.

P11. Gida sektoriinde
kullanilan hammaddeler,
katki maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini
agiklar.

Explains raw materials,
food additives, packaging
materials, and issues
related to hygiene and
sanitation used in the
food industry.

P12. Alan ile ilgili
laboratuvarlarda
kimyasal, fiziksel,
enstriimantal ve kalite
kontrol analizleri igin
gerekli alet ekipmanlari
kullanir.

Uses the instruments and
equipment required for
chemical, physical,
instrumental, and quality
control analyses in
laboratories related to
the field.

P13. Gidalarm kalitesini
duyusal analiz
yontemlerini kullanarak
degerlendirir.

Evaluates food quality
using sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve
Iletisim Bilgileri

Faculty
Member(s)
proposing the
course and contact
information

Dr. Ogr. Uyesi Eda Elgin KILIC

edakilic@gantep.edu.tr

Assist. Prof- Dr. Eda Elgin KILIC

edakilicl@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK112 Ofis Otomasyonu

NTGK112 Office Automation

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(1+1)2 — 2 AKTS

(1+1)2 -2 ECTS

Fakiilte/Yiiksekokul/Mesle

LGSR O Sa ] Naci Topguoglu Meslek Yiiksekokulu q DGz / Fall
Dersin Yariyili / Course X Bahar / Sprin
Faculty/School/Vocational Naci T stV ional School Semester Pring
School/Institute act 1opguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal Guda Isleme Bolimii EECSSEmell /
Department/Programme Dersin Tiirii / Course Type
P g Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofieetim Dili/ Language of | 1y ./ 7, Prevequisites (famy | YO
Instruction None




Dersin Icerigi / Katalog
Icerigi
Course Content

Microsoft Office Yaziliminin Yiiklenmesi, Aktivasyonu ve Caligtirtlmasi, Microsoft Word
programinin meniiler ve kisa yollarinin anlatimi, Microsoft Word ile CV olusturma, Microsoft
Excel programi meniiler ve kisa yollarnin anlatimi, Microsoft Excel’de hiicrelerde bigimlendirme
ozelliklerinin uygulanmasi, Microsoft Excel’de hazir fonksiyonlarin kullanimi, Microsoft Excel’de
Karar Mekanizmasi uygulamalari, Microsoft Excel’de hazir fonksiyonlar ve i¢ ige fonksiyonlarin
kullanimi, Microsoft Excel’de kosullu bigimlendirme uygulamalari, PowerPoint meniiler ve kisa
yollarinin anlatimi, PowerPoint sunum hazirlama teknikleri

Installation, activation, and operation of Microsoft Office software, Introduction to menus and
shortcuts in Microsoft Word, Creating a CV using Microsoft Word, Introduction to menus and
shortcuts in Microsoft Excel, Applying cell formatting features in Microsoft Excel, Using built-in
functions in Microsoft Excel, Decision-making applications in Microsoft Excel, Using built-in and
nested functions in Microsoft Excel, Conditional formatting applications in Microsoft Excel,
Introduction to menus and shortcuts in Microsoft Power Point, Techniques for preparing effective
presentations in Microsoft PowerPoint

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencinin, temel ofis programlarini  kullanimi ile ilgili yeterliklerin kazandirilmasi
amaglanmaktadir.

This course is designed to provide students with the fundamental competencies needed to use basic
office applications effectively.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1. Kelime islemci programim kullanir.
LOI. Use a word processing program.

OC2. Elektronik tablolama programini kullanr.
LO2. Use a spreadsheet program.

OC3. Kelime islemci, elektronik tablolama ve sunum programlarmi kullanir.
LO3. Uses word processing, spreadsheet, and presentation software.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online
Blended

(] Harmanlanmus /

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
efc.

Haftalar / Weeks Konular / Topics

Belge islemleri, Anlatim, grup ¢alismas,
uygulama temelli 6grenme
Lecture, group work, practise

based learning

1.Hafta/Week 1 Document

operations

processing

Anlatim, grup calismasi,
uygulama temelli 6grenme
Lecture, group work, practise
based learning

Bigimlendirme islemleri,
2.Hafta/Week 2
Formatting operations

Anlatim, grup ¢aligmasi,
uygulama temelli 6grenme
Lecture, group work, practise
based learning

Belge denetimi,
3.Hafta/Week 3
Document review and editing

Yazdirma, tablo islemleri Anlatim, grup calismas,
uygulama temelli 6grenme

Lecture, group work, practise

4 Hafta/Week 4

Printing and table operations




based learning

Nesne islemleri,

Anlatim, grup ¢alismasi,
uygulama temelli 6grenme

5.Hafta/Week 5 .
. . Lecture, group work, practise
Object operations .
based learning
Gelismis dzellikler fnlitlﬁag;‘rﬂ;?ihgﬂg;m
6.Hafta/ Week 6 8 H

Advanced features

Lecture, group work, practise
based learning

7 Hafta/Week 7

Hesap tablosu

Spreadsheet applications

Anlatim, grup calismasi,
uygulama temelli 6grenme
Lecture, group work, practise
based learning

Anlatim, grup ¢alismasi,

Formiiller lama temelli 6grenme
8 Hafta/Week 8 veu g .
Lecture, group work, practise
Formulas .
based learning
Fonksiyonlar ayeulama el Sgrenme
9.Hafta/Week 9 8 Srenme.
. Lecture, group work, practise
Functions .
based learning
Web Tarayici Anlatim, grup ¢alismasi,
10.Hafta/ Week 10 uygulama temelli 6grenme

Web browser

Lecture, group work, practise
based learning

11.Hafta/Week 11

PowerPoint meniiler ve kisa
yollarinin anlatim1

Anlatim, grup calismasi,
uygulama temelli 6grenme
Lecture, group work, practise
based learning

12.Hafta/Week 12

Introduction to menus and
shortcuts in Microsoft
PowerPoint

PowerPoint sunum hazirlama
teknikleri

Techniques  for  preparing
effective presentations in

Microsoft PowerPoint

Anlatim, grup calismasi,
uygulama temelli 6grenme
Lecture, group work, practise
based learning

Degerlendirme Araclari ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkist % /
Quantity Percentage Y Y Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice 1 20
Projeler/Projects
Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)




TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  Is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

12

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

12

12

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

12

12

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

12

12

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

12

12

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

60

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

60/30=2,00

Dersin AKTS Kredisi
Course ECTS Credit

2

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

etmektedir.)

competencies)

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program

Program Yeterlilikleri

Ders Ogrenme Ciktilar
Learning Outcomes

Program Competencies Oc1/ | 0c2/ | OC3/
LOI LO2 LO3

P1. Meslegi ile ilgili temel, giincel

ve uygulamali bilgilere sahip olur.

Acquires basic, current, and 3 3 3

practical knowledge related to their

profession.




P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi i¢in glincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklasimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.




Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alamile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu




sekeroglu@gantep.edu.tr

DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK?208 s Saglig1 ve Giivenligi

NTGK208 Occupational Health and
Safety

Dersin (Teori+Uygulama)
Kredisi ve AKTS Kredisi
Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 3 AKTS

(2+0)2 -3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UGz / Fall
Naci Topguoglu Meslek Yiiksekokulu IBern Viemin f @i uz/ra :
. X Bahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/nstitute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . s li/
otumyAna Brim Bat Gida Isleme Boliimii .egme '
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ogretim Dili / Language of | Tiirkge / Turkish Dersin Onkosullar: (Varsa) Yok




Instruction

Prerequisites (if any) None

Dersin Icerigi / Katalog
Icerigi
Course Content

Calisma mevzuati ve ¢alisanlarm yasal haklar, Is kazalar1 ve meslek hastaliklari, ilkyardim,
Fiziksel, kimyasal, biyolojik ve psikososyal risk etmenleri, elle kaldirma ve tagima, parlama,
patlama ve yangindan korunma, is ekipmanlarinin giivenli kullanimi, elektrik tehlike ve riskleri,
ekranh araclarla ¢alismada ISG, giivenlik ve saglik isaretleri, kisisel koruyucu donanimlar, tahliye
ve kurtarma, is kazalarinin sebepleri ve korunma prensipleri.

Labor legislation and legal rights of employees, occupational accidents and occupational diseases,
first aid, physical, chemical, biological, and psychosocial risk factors, manual handling and lifting,
protection against flammability, explosion, and fire, safe use of work equipment, electrical hazards
and risks, occupational health and safety in working with display screen equipment, safety and
health signs, personal protective equipment, evacuation and rescue, causes of occupational
accidents and principles of prevention.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1. Prof.Dr. Abdiilvahap Yigit, Is giivenligi
2. Ogretim Elemani ders notlari

1. Occupational Safety, Prof.Dr. Abdiilvahap Yigit
2. Instructor's lecture notes

Dersin Amaclari
Course Objectives

I saglig1 ve giivenliginin (ISG) 6neminin kavratilmas, ISG uygulamalarmin 6gretilmesi, 1SG ile
ilgili kanunlarin anlagilmasmin saglanmasi, ISG’ye iligkin biling ve farkindalik olusturulmasi
amaglanmaktadir.

It is aimed to ensure the importance of occupational health and safety (OHS) and the
understanding of laws related to OHS, to learn OHS practices and to create consciousness and
awareness regarding OHS.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Is saghg1 ve giivenligine iliskin temel kavramlar1 kullanir.
LO1: Use the fundamental concepts related to occupational health and safety.

OC2: Meslek hastaliklar, is kazalar1 ve kisisel koruyucu donanimlari agiklar.
LO2: Explain occupational diseases, occupational accidents, and personal protective equipment.

O(C3: iSG uygulamalarmi tanimlar.
LO3: Define OHS practices.

Dersin Verilis
Teaching Policy

Bicimi /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmis /
Blended
islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Is Saglig1 ve Giivenligi Ders Anlatimi
Kavrami, Kapsami ve Amaglari.
Lecture

| Hafta/Week 1 Concept, Scope, and Objectives

of Occupational Health and

Safety.

Caligma mevzuati ve Ders Anlatimi

calisanlarin yasal haklari.
2.Hafta/Week 2 Lecture

Labor legislation and legal

rights of employees.

Is Kazas1 ve Meslek Hastalig Ders Anlatimi
3.Hafta/Week 3 Tanimlar.

Lecture
Definitions of occupational




accidents and occupational
diseases.

[lkyardim. Ders Anlatim1
4. Hafta/Week 4
First aid. Lecture
Tehlikeli Hareketler ve Ders Anlatimi
Tehlikeli Durumlar / Caligsanlart
Tehdit Eden Mesleki Riskler.
5.Hafta/Week 5 Lecture
Unsafe acts and unsafe
conditions / occupational risks
threatening employees.
Fiziksel, Ergonomik, Kimyasal, Ders Anlatimi
Biyolojik, Kisisel ve
Psikososyal Riskler.
6.Hafta/Week 6 Lecture
Physical, ergonomic, chemical,
biological, personal, and
psychosocial risks.
Elle kaldirma ve tagima, Ders Anlatimi
parlama, patlama ve yangindan
korunma.
7.Hafta/Week 7 Lecture
Manual handling and lifting,
protection against flammability,
explosion, and fire.
Is ekipmanlarinin giivenli Ders Anlatimi
8. Hafta/ Week 8 Kullanimi.
Lecture
Safe use of work equipment.
Ekranli araglarla calismada ISG. Ders Anlatimi
9.Hafta/Week 9 Occupational health and safety
in working with display screen Lecture
equipment.
Giivenlik ve saglik igaretleri. Ders Anlatimi
10.Hafta/Week 10
Safety and health signs. Lecture
Kisisel koruyucu donanimlar, Ders Anlatimi
Tahliye ve kurtarma.
11.Hafta/Week 11 Lecture
Personal protective equipment,
evacuation and rescue.
Is kazalarmin sebepleri ve Ders Anlatim1
korunma prensipleri.
Lecture

12.Hafta/Week 12

Causes of occupational
accidents and principles of
prevention.

Degerlendirme Araclari ve
Olciitleri

Assessment  Tolls  and
Criteria

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/ Katkist % / Sayis1 / Katkist % /
Quantity Percentage Quantity Percentage
Sinav/ Exam 1 40 1 40

Odev/Homework

Uygulama/Practice




Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

20

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

24

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

12

12

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

14

14

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

60

Toplam is yiikii/ 25
Total workload/25

60/30=2

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI




CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

oCl/
LOI

OC2/
102

OC3/
LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.




P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.




Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Ogr. Gor. Siileyman BAYAR

sbayar@gantep.edu.tr

Lecturer Siileyman BAYAR

sbayar@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin
q .. . (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Adi TURK102 Tiirk Dili IT AKTS Kredisi (2+0)2 — 2 AKTS
. Course Credits (Theoretical +
Course Code and Name TURK102 Turkish Language 11 Practical) and ECTS Credits (2+0)2 - 2 ECTS
Fakiilte/Yiiksekokul/Mesle
Lviilegia il Naci Topguoglu Meslek Yiiksekokulu . DGtz / Fall
Dersin Yariyih / Course .
, X Bahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . i
oliim/Ana Bilim Dah Gida isleme Bolimii [l Segmell/
Dersin Tiirii / Course Type Elective
L A0 Food Processing Department Zoruniu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili/ Language of | 111 ./ Turish Prevequisites ifamy | Yok
Instruction ¢ 1 Y None

Dersin Icerigi / Katalog
Icerigi
Course Content

Tiirkge ‘de sdzciik vurgusu. Tiirkce’ de grup ve ciimle vurgusu. Sozciikte kok, ek kavramlar. Cekim
ekleri, govde kavrami, yapim ekleri. Climle 6geleri. Climle gesitleri. Dogru climle. Anlatim bi¢im
ve teknikleri. Anlatim bozukluklari: anlatima dayali anlatim bozukluklari, yapiya dayali anlatim
bozukluklari. Elestiri ve Oz elestiri. Sdylesi, Deneme ve diger yazi tiirleri. Yazma Calismasi

Word stress in Turkish. Group and sentence stress in Turkish. Root and suffix concepts in words.
Inflectional suffixes, stem concept, derivational suffixes. Sentence elements. Sentence types. Correct
sentence. Forms and techniques of expression. Errors in expression: expression-based errors in
expression, expression-based errors in expression. Criticism and self-criticism. Interview, essay
and other writing types. Writing Exercise.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Bu dersin amaci, 6grencilerin Tiirkgenin yapisal ve anlamsal yonlerini sistemli bir sekilde
kavrayarak dilin isleyis kurallarin1 dogru bigimde kullanmalarin1 saglamaktir. Ders kapsaminda,
sozciikten climleye Tiirkgedeki vurgu, yapt ve anlatim Ozellikleri ele alinmakta; dil bilgisel
yapilarla birlikte etkili ve dogru yazili anlatim becerileri gelistirilmektedir.

The aim of this course is to enable students to systematically understand the structural and semantic
aspects of Turkish and to use the rules of language functioning correctly. The course covers




emphasis, structure, and expression features in Turkish, from words to sentences, and develops
effective and accurate written expression skills along with grammatical structures.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Tiirkge *deki grup ve ciimleleri agiklar.
LOI. Explains grammatical structures and sentences in Turkish.
OC2. Cekim ekleri, govde kavrami, yapim eklerini agiklar.

LO2. He/She explains about inflectional suffixes, the concept of stem, and derivational suffixes.

OC3. Anlatim bozukluklarini agiklar.

LO3. He/She explains grammatical errors.
Dersin Verilis Bicimi / | [ Yiiz yiize / Face-to-face Uzaktan Egitim / Online [J Harmanlanmus /
Teaching Policy Blended
Islenis (Etkinlikler,
. Ogretim Yéntem ve
Haftalar / Weeks Konular / Topics Teknikleri vb.) / Teaching
Methods and Activities etc.
Dogru Anlgtlmln Kisiseluve Anlatim
Toplumsal Iletisimdeki Onemi
1.Hafta/Week 1 Lecture
’ The Importance of Effective
Communication in Personal and
Social Communication
Yazili Anlatim Tiirleri ve Ornekleri Anlatim
2 Hafta/Week 2 Types and Examples of Written Lecture
Expression
. ~~ . Anlatim
Yazil1 Anlatim Ttrleri ve Ornekleri
3-Hafta/Week 3 Types and Examples of Written Lecture
Dersin Haftahk Dagilimi Expression
(Smav hsztalarl hari¢ 12 Sozlii Anlatim Tiirleri ve Ornekleri Anlatim
L0 oAl 4 Hafta/Week 4
Weekly Details of Course | Types and Examples of Written Lecture
Contents (12 weeks Expression
excluding exam weeks) o L . . Anlatim
So6zli Anlatim Tiirleri ve Ornekleri
>-Hafta/Week 5 Types and Examples of Written Lecture
Expression
Anlatim
6.Hafta/Week 6 Yazim Kurallar1
Spelling Rules Lecture
Anlatim
7 Hafta/Week 7 Yazim Kurallar1
Spelling Rules Lecture
. . Anlatim
8 Hafta/Weck 8 Noktalama Isaretleri
Punctuation Lecture
. . Anlatim
9 Hafta/Week 9 Noktalama Isaretleri
Punctuation Lecture
Anlatim
10.Hafta/Week 10 Anlatim Bozukluklar:
Grammatical Errors Lecture




Anlatim

11.Hafta/Week 11 Anlatim Bozukluklari
Grammatical Errors Lecture
Anlatim Bozukluklari Anlatim
Grammatical Errors Lecture

12.Hafta/Week 12

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final
Exam

Katkist % /
Percentage

Sayist /
Quantity

Katkist % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 60

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

1 40

1 60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total Week

Donem Sonu
Toplam s
Saat) / | Yiikii / Total
Duration Workload

Siire
(Haftahk

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama

Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation




Ara smmav ve ara sinava

hazirlik

Midterm and midterm ! 10 10
exam preparation

Final smavi ve final

sinavina hazirlik

Final exam and 1 20 20
preparation for the final

exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii 54
Total workload

Toplam is yiikii/ 25 veya

30 54/30=1,8
Total workload/25 or 30

Dersin AKTS Kredisi >
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | OC2/ | OC3/
Lol | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili biligim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve




elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,




ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

YDBI102 Ingilizce 11

YDBII102 English-1I

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle

Lviilegia il Naci Topguoglu Meslek Yiiksekokulu . DGz / Fall
Dersin Yariyih / Course .
, X Bahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . i
oliim/Ana Bilim Dah Gida isleme Bolimii [l Segmell/
Dersin Tiirii / Course Type Elective
L A0 Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program

Food Quality Control and Analysis
(Associate Degree)




Ogretim Dili / Language of
Instruction

Dersin (")nk05ullar1 (Varsa)

Prerequisites (if any) Yok

Tiirkge / Turkish None

Dersin Icerigi / Katalog
Icerigi
Course Content

Ingilizce yazilmis olan temel seviyede bir metni okudugunda dogru olarak kavrayabilme,
kavradiklarini ifade edebilme. Duygu, diisiince ve izlenimlerini yaziyla agik ve anlagilir bir sekilde
Ingilizce baslangig seviyesinde ifade edebilme. Ingilizce iletisim kurmaya istekli olma. ingilizcenin
konusuldugu iilkelerin kiiltiir degerlerinin farkinda olma.

Demonstrates the ability to accurately comprehend a basic-level text written in English and to
express what has been understood; clearly and understandably expresses feelings, thoughts, and
impressions in written form at the beginner level of English; demonstrates willingness to
communicate in English; and demonstrates awareness of the cultural values of English-speaking
countries.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin ingilizceyi baslangic diizeyinde etkili bir bicimde kullanabilmeleri igin gerekli temel
dil becerilerini gelistirmektir.

To develop the basic language skills necessary for students to use English effectively at the beginner
level.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OCI1. Temel seviyede okudugu metni anlayabilir ve metin ile ilgili sorular aciklar.
LO1. Explains a basic-level text and answer questions related to the text.

OC2. Formlari anlatir.

LO2. Explains forms.
OC3. Kisa bir biyografi anlatir.
LO3. Explains a short biography.
Dersin Verilis Bicimi / | [ Yiiz yiize / Face-to-face Uzaktan Egitim / Online J Harmanlanmus /
Teaching Policy Blended
islenis (Etkinlikler, Ogretim
. Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
efc.
Past  Simple of be, word | Lecture
1.Hafta/Week 1 formation; Past Simple regular
Dersin Haftahlk Dagilim verbs ; -
. Past Time expressions; Past | Lecture
(Smav haftalar1 hari¢c 12 > Hafta/Week 2 Simple i / 5 h
hafta seklinde) . ee glertnp e irregular verbs, go, have,
Weekly Detail C
Coelftez fs eal(; 20f :}ZZIS‘; Past Simple regular vs irregular, | Lecture
. 3.Hafta/Week 3 irregular verbs; There is / There
excluding exam weeks) are
House related words, There was | Lecture
4. Hafta/Week 4 - There were, prepositions of
place and movement
Countable & uncountable nouns, | Lecture
5.Hafta/Week 5 food & drink related words;
quantifiers
6.Hafta/Week 6 Food containers, comparative | Lecture




adjectives, high numbers

7 Hafta/Week 7

Superlative adjectives, places
and buildings; be going to for
plans

Lecture

8.Hafta/Week 8

Holiday related words, be going
to for predictions, verb phrases

Lecture

9. Hafta/Week 9

Adverbs  of manner  and
modifiers, common adverbs;
infinitives

Lecture

10.Hafta/Week 10

Verbs that take the infinitive,
definite article, communication
related words

Lecture

11.Hafta/Week 11

Present Perfect Tense, irregular
Past Participles, Present Perfect
vs Past Simple

Lecture

12.Hafta/Week 12

Irregular  verbs;,  revision:

question formation

Lecture

Degerlendirme Araclar1 ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkist % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 60

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

1 40

1 60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

Materyal tasarlama,
uygulama

Material design,




application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

Final smavi ve final
sinavina hazirlik

Final exam and | 1 20 20
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii

Total workload >4

Toplam is yiikii/ 25 veya
30 54/30=1,8
Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes

Program Competencies Oc1/ | 6c2/ | O¢3/
LOI LO2 LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
Ders Ogrenme Ciktilari ile Program profession.

Yeterlilikleri Arasindaki Katki Diizeyi

(P1,P2 program yeterliklerini ifade P2. Issaghgi ve giivenligi, gevre
etmektedir.) bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Level of Contribution between Course
Outcomes and Program Competencies | Acquires knowledge of occupational
(P1,P2 defines the program health and safety, environmental
competencies) awareness, and quality processes.
P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.




Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlari ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.




Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alanu ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Eda Elgin KILIC

edakilic@gantep.edu.tr

Assist. Prof. Dr. Eda Elgin KILIC

edakilicl@gantep.edu.tr







DERS BiLGi FORMU
COURSE INFORMATION FORM

. . Dersin
AIIT102 Atatiirk Ilkeleri ve Inkilap . 38
. o (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Ad1 Tarihi I1 AKTS Kredisi (2+0)2 — 2 AKTS
. -
Course Code and Name AIIT102 Ataturk's Principles and Course Credits (Theoretical (2+0)2 - 2 ECTS
. . Practical) and ECTS Credits

History of Revolution-I1
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii . .

iiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksekokulu q LGiiz / Fall
Dersin Yariyih / Course X Bahar / Spri
Faculty/School/Vocational Naci T slu Vocational School Semester pring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal Gida I$]eme Bolimi ] Segmeli /
S Elective
Department/Programme Food Processing Department DesIniN i C e 8 Zorunlu /
Compulsory

Gida Kalite Kontroli ve Analizi

Programi (On Lisans)
Program Food Quality Control and Analysis

(Associate Degree)
Oareim Dl Lo o | 1y 1 Dersn ntomtar V759 o
Instruction ¢ 1 V. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Siyasi Inkilaplar; Saltanatin Kaldirilmasi, Cumhuriyetin flani, Halifeligin Kaldirilmasi, Atatiirk
Doneminde Kurulan ve TBMM’de Temsil Edilen Siyasi Fikralar ve Siyasal Olaylar. Cumhuriyet
Dénemi Hukuk Inkilabi ve Yeni Hukuk Diizeni Egitim Alanindaki Inkilaplar. Kiiltiir ve Toplumsal
Alanda Gergeklestirilen Inkilap Hareketleri. Ekonomik Alanda Inkilaplar. Atatiirk Dénemi Tiirk
Dis Politikasi-I (1923-1930). Atatiirk Dénemi Tiirk Dis Politikasi-II (1930-1938). Atatiirk Tlkeleri;
Temel ve Biitiinleyici Ilkeler. Atatiirk Sonrasi Tiirkiye.

Political Reforms: the Abolition of the Sultanate, the Proclamation of the Republic, the Abolition
of the Caliphate, political parties established during the Atatiirk period and represented in the
Turkish Grand National Assembly, and major political events. Legal reforms and the new legal
order in the Republican period. Reforms in the field of education. Reform movements carried out
in the cultural and social spheres. Economic reforms. Turkish foreign policy during the Atatiirk
period I (1923-1930). Turkish foreign policy during the Atatiirk period Il (1930-1938). Atatiirk’s
Principles: fundamental and complementary principles. Turkey after Atatiirk.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Mustafa Kemal ATATURK, Nutuk, Atatiirk Arastirma Merkezi Yaymnlar1.

TURAN, Refik vd., Atatiirk Tlkeleri ve Inkilap Tarihi, Gazi, Kitabevi Yaynlari.

Mesut AYDIN, Korkud AYDIN Tiirk Inkilab: Tarihi.

Cemal AVCI, Tiirkive Cumhuriyeti Tarihi, Cilt. I, Atatirk Aragtirma Merkezi Yayinlari.
Durmus YALCIN vd. Tiirkive Cumhuriyeti Tarihi II. Atatiirk Arastirma Merkezi Yaymlari.
Refik TURAN — Mustafa SAFRAN, Atatiirk lkeleri ve Inkilap Tarihi, Gazi Kitabevi Yaymnlari.
Yahya AKYUZ- Utkan KOCATURK, Atatiirk Ilkeleri ve Inkilap Tarihi, Ayrag Yaymlari.
Hazma EROGLU, Tiirk Inkilap Tarihi, Savas Yaymlari.

Mehmet ALPARGU- Ismail OZCELIK, Atatiirk Ilkeleri ve Inkilap Tarihi, Giindiiz Egitim
Yaymecilik.




Atatiirk’iin S6ylev ve Demegleri, (3 Cilt), Atatiirk Arastirma Merkezi Yayinlari.

A. AFETINAN Medeni Bilgiler ve Mustafa Kemal Atatiirk’iin EIl Yazilar, Atatiirk Arastirma
Merkezi Yaymlari.

E. Jan, ZURCHER, Modernlesen Tiirkiye nin Tarihi, lletisim Yayinlar1.

Mustafa Kemal ATATURK, Nutuk, Atatiirk Research Center Publications.

TURAN, Refik et al., Atatiirk Principles and History of the Revolution, Gazi Kitabevi Publications.
Mesut AYDIN, Korkud AYDIN, History of the Turkish Revolution.

Orhan DOGAN, Atatiirk Principles and History of the Revolution, Ozgiin Publishing.

Cemal AVCI, History of the Republic of Turkey, Vol. I, Atatiirk Research Center Publications.
Durmug YALCIN et al., History of the Republic of Turkey II, Atatiirk Research Center Publications.

Refik TURAN — Mustafa SAFRAN, Atatiirk Principles and History of the Revolution, Gazi Kitabevi
Publications.

Yahya AKYUZ- Utkan KOCATURK, Atatiirk Principles and History of the Revolution, Ayra¢
Publications.

Hazma EROGLU, History of the Turkish Revolution, Savas Publications.

Mehmet ALPARGU - Ismail OZCELIK, Atatiirk's Principles and the History of the Revolution,
Giindiiz Egitim Yaymculik.

Atatiirk's Speeches and Statements, (3 Volumes), Atatiivk Research Center Publications.

A. AFETINAN, Civil Knowledge and Mustafa Kemal Atatiirk's Handwritten Notes, Atatiirk
Research Center Publications.

E. Jan ZURCHER, The History of Modernizing Turkey, Iletisim Yayinlart.

Dersin Amaclari
Course Objectives

Bu dersin amaci, Tiirkiye Cumhuriyeti’nin kurulug siirecinde gergeklestirilen siyasal, hukuksal,
toplumsal, kiiltiirel ve ekonomik inkilaplari tarihsel baglam iginde ele alarak dgrencilerin, Atatiirk
doénemi i¢ ve dis politikasini biitlinciil bir yaklagimla kavramalarini saglamaktir.

The aim of this course is to examine the political, legal, social, cultural, and economic reforms
carried out during the establishment of the Republic of Tiirkiye within their historical context, and
to enable students to comprehend the domestic and foreign policies of the Atatiirk period through
a holistic approach.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Siyasi inkilaplar agiklar.
LOI. Explains political reforms.

OC2. Atatiirk Déneminde Kurulan ve TBMM’de Temsil Edilen Siyasi Fikralar ve Siyasal Olaylar1
aciklar.

LO2. Explains knowledge of the political parties established during the Atatiirk period and
represented in the Turkish Grand National Assembly, as well as the political events of the period

OC3. Atatiirk Dénemi Tiirk Dis Politikasini agiklar.




LO3. Explains knowledge of Turkish foreign policy during the Atatiirk period

Dersin Verilis Bicimi /

Teaching Policy

U] Yiiz yiize / Face-to-face

Blended

Uzaktan Egitim / Online

(] Harmanlanmis /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Kurtulus Savagi’'nda Cepheler
(Giiney Cephesi, Dogu Cephesi,
Bati1 Cephesi)

Fronts of the War of
Independence (Southern Front,
Eastern Front, Western Front)

Anlatim

Lecture

2.Hafta/Week 2

Canakkale Olayi, Mudanya
Ateskes Antlagmast ve Lozan
Barig Antlagmasi

The Gallipoli Campaign, the
Mudanya Armistice Agreement,
and the Treaty of Lausanne

Anlatim

Lecture

3 .Hafta/Week 3

Saltanatin Kaldirilmasi,
Cumhuriyetin lan Edilmesi,
Halifeligin Kaldirilmasi

The Abolition of the Sultanate,
the  Proclamation of the
Republic, and the Abolition of
the Caliphate

Anlatim

Lecture

4 Hafta/Week 4

Cok  Partili Gegis
Denemeleri, Anayasa
Caligmalart ve Hukuk Alaninda
Yapilan Inkilaplar

Hayata

Attempts to transition to multi-
party life, constitutional studies,
and reforms carried out in the
field of law

Anlatim

Lecture

5.Hafta/Week 5

Egitim Alaninda
Inkilaplar, Kiiltiir
Yapilan Inkilaplar

Yapilan
Alaninda

Reforms carried out in the field
of education and reforms carried
out in the field of culture

Anlatim

Lecture

6.Hafta/Week 6

Sosyal (Toplumsal) Alanda
Yapilan Inkilaplar, Ekonomi
Alaninda Yapilan Inkilaplar ve
Saglik Alaninda Yapilan
Inkilaplar

Reforms carried out in the social
sphere, economic reforms, and
reforms carried out in the field of
health

Anlatim

Lecture

7 Hafta/Week 7

Atatirk Donemi  Tirk Dig

Anlatim




Politikas1 (1923-1930 Donemi)

Turkish Foreign Policy during | Lecture
the Atatiirk Period (1923—1930)
Atatirk Donemi Tirk Dis | Anlatim
Politikasi (1930-1938 Ddénemi)

8.Hafta/Week 8
Turkish Foreign Policy during | Lecture
the Atatiirk Period (1930-1938)
Atatiirk flkeleri | Anlatim
(Cumhuriyetgilik, Milliyetcilik,
Halkgilik)

9.Hafta/Week 9
Atatiirk’s Principles | Lecture
(Republicanism,  Nationalism,
Populism)
Atatiirk  Ilkeleri (Devletgilik, | Anlatim
Laiklik, Inkilapeilik)

10.Hafta/Week 10
Atatiirk’s  Principles (Statism, | Lecture
Secularism, Reformism).
Biitiinleyici Ilkeler, Atatiirk’iin | Anlatim
Hastalig1 ve Oliimii

11.Hafta/Week 11
Complementary Principles, | Lecture
Atatiirk’s Illness and Death
II. Diinya Savagi, Savag Yillar1 | Anlatim
ve Sonrasinda Tiirkiye ve
Diinyada Genel Durum

12. Hafta/Week 12 World War II, the wartime | Lecture

period, and the general situation
in Tiirkiye and the world during
and after the war

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyl Sonu Smavy/Final Exam

Katkist % /
Percentage

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 60

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

1 40

1 60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Donem Sonu
Toplam Is

Siire (Haftahk
Saat) / Duration




Yiikii / Total
Workload

Haftalik teorik ders saati

Weekly lecture hours 12

2 24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing, library
work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

10 10

Final smavi ve final
sinavina hazirlik

Final exam and | 1 20
preparation for the final
exam

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

54

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

54/30=1,8

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasmdaki Katki Diizeyi | Program Yeterlilikleri
(P1,P2 program yeterliklerini ifade Program Competencies
etmektedir.)

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | O6¢2/ | O¢3/
Lol | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel ve uygulamali
Level of Contribution between Course bilgilere sahip olur.

Outcomes and Program Competencies
(P1,P2 defines the program Acquires basic, current, and practical knowledge
competencies) related to their profession.

P2. Issaghgi ve giivenligi, cevre bilinci ve kalite
stirecleri hakkinda bilgi sahibi olur.




Acquires knowledge of occupational health and
safety, environmental awareness, and quality
processes.

P3. Meslegi igin giincel gelismeleri ve
uygulamalari takip eder, etkin sekilde kullanir.

Follows current developments and practices
related to their profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim teknolojilerini
(yazilim, program, animasyon vb.) etkin kullanir.

Uses information technologies (software,
programs, animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve konular1 bagimsiz
olarak analitik ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini sunabilme
becerisine sahiptir.

Has the ability to evaluate professional problems
and issues independently using an analytical and
critical approach and to present solution
proposals.

P6. Bilgi ve beceriler diizeyinde diisiincelerini
yazil1 ve sozlii iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade eder.

Can effectively present and clearly express their
ideas at the level of knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda karsilagilan ve
ongoriilmeyen karmasik sorunlar1 ¢dzmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team member to solve
complex and unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam boyu 6grenme
konularinda farkindaliga sahiptir.

Has awareness of career management and lifelong
learning.

P9. Alan ile ilgili verilerin toplanmasi,
uygulanmasi ve sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social, scientific, cultural, and ethical
values during the stages of collecting, applying,
and disseminating data related to their field.

P10. Bir yabanci dili kullanarak alanindaki
bilgileri takip eder ve meslektaglari ile iletisim




kurar.

Follows information in their field and
communicates with colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan hammaddeler,
katki maddeleri, ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food additives, packaging
materials, and issues related to hygiene and
sanitation used in the food industry.

P12. Alanu ile ilgili laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite kontrol analizleri
i¢in gerekli alet ekipmanlar1 kullanir.

Uses the instruments and equipment required for
chemical, physical, instrumental, and quality
control analyses in laboratories related to the field.

P13. Gidalarin kalitesini duyusal analiz
yontemlerini kullanarak degerlendirir.

Evaluates food quality using sensory analysis
methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr Uyesi Ayse SEVGILI
aysesevgili@gantep.edu.tr
Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr

DERS BiLGi FORMU
COURSE INFORMATION FORM




Dersin
. . (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Adi KRY100 Kariyer Planlama AKTS Kredisi (0+2)1 — 1 AKTS
. Course Credits (Theoretical +
Course Code and Name KRYI100 Career Planning Practical) and ECTS Credits (0+2)1 — 1 ECTS
Fakiilte/Yiiksekokul/Mesle
s T s Naci Topguoglu Meslek Yiiksekokulu . DGz / Fall
Dersin Yariyih / Course X Bahar / Spri
Faculty/School/Vocational Naci T siu Vocational School Semester ahat 7 opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Béliim/Ana Bilim Dal . s li/
olumsana Brium Datt Gida Isleme Boliimii .egme '
Dersin Tiirii / Course Type Elective
Department/Programme Department of Food Processing Zorunlu/
Compulsory
Gida Kalite Kontrol ve Analizi
Programi
Program
Food Quality Control and Analysis
Program
Oretim Dili/ Language of | 1.1 ./ Ty Prevequisites (famy | Yok
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Kariyer planlama kavramu, kariyer gelistirme siirecleri, Cumhurbaskanlig1 insan Kaynaklar1 Ofisi
kariyer platformlari, 6z degerlendirme ve kariyer farkindaligi, 6zge¢mis ve 6n yazi hazirlama, is ve
staj bagvuru siirecleri, miilakat teknikleri, profesyonel iletisim ve ag olusturma, ig hayatinda etik ve
profesyonellik, sektdr tanitimlari, kariyer merkezlerinin sundugu hizmetler, girisimcilik, ulusal ve
uluslararasi kariyer firsatlar1.

Career planning concepts, career development processes, career platforms of the Presidential
Human Resources Office, self-assessment and career awareness, résumé and cover letter
preparation, job and internship application processes, interview techniques, professional
communication and networking, ethics and professionalism in the workplace, industry orientation,
services provided by career centers, entrepreneurship, and national and international career
opportunities.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Cumhurbaskanlig1 insan Kaynaklar1 Ofisi tarafindan hazirlanan ders materyalleri, haftalik video
igerikleri, davetli konugsmaci sunumlar1 ve kariyer merkezi kaynaklari.

Course materials prepared by the Presidential Human Resources Olffice, weekly video content,
guest speaker presentations, and career center resources.

Dersin Amaclari
Course Objectives

Ogrencilerin kendi ilgi, yetenek ve degerlerini taniyarak bilingli bir kariyer yolu olusturabilmeleri
amaglanmaktadir.

The aim of this course is to enable students to identify their own interests, abilities, and values, and
to develop a conscious and well-informed career path.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1. Kariyere yonelik kavramlar1 agiklar.
LOI. Explains the fundamental concepts related to career development.

OC2. Kariyer Merkezi, CBIKO platformlari, yurt dis1 destekleri, ilgili smavlar ve Kariyer
Merkezinden yararlanma yollarin1 agiklar.

LO2. Explains the Career Center, CBIKO platforms, international support opportunities, related
examinations, and the ways to benefit from the Career Center.

OC3. Kariyer planlamasi kapsaminda kisilik envanteri, 6zgegmis hazirlama ve is miilakati
stireglerini uygular.




LO3. Applies personality inventories, résumé preparation, and job interview processes within the

scope of career planning.

OC4. Sektor temsilcileriyle iletisim kurma, iletisim agmi gelistirme ve kisisel gelisime yonelik
yayinlar1 takip etme yontemlerini agiklar.
LOA4. Explains methods for communicating with industry representatives, developing professional
networks, and following personal development resources.

Dersin Verilis Bicimi

Teaching Policy

/

U] Yiiz yiize / Face-to-face

Blended

[] Uzaktan Egitim / Online

Harmanlanms /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12

hafta seklinde)

Weekly Details of Course

Contents (12
excluding exam weeks)

weeks

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities

etc.

Kariyer planlama dersi nedir?

Kariyer merkezi nedir? Kariyer

merkezinin yarar saglayacagi

konular  nelerdir?  Kariyer | Video destekli anlatim,
Merkezlerinden nasil | seminerler, uygulamali atdlye
faydalanilir? calismalari

1.Hafta/Week 1
What is the Career Planning | Video-supported lectures,

course? What is a Career | seminars, workshop-based
Center? What services does the | activities
Career Center provide? How
can students benefit from Career
Centers?
Zeka ve kisilik nedir? Zeka ve
kisiligin kariyer ile baglantis1 | Video destekli anlatim,
nedir? seminerler, uygulamali atdlye
calismalari

2.Hafta/Week 2 What are intelligence and
personality?  What is  the | Video-supported lectures,
relationship between | seminars, workshop-based
intelligence, personality, and | activities
career?
Bilgi, beceri, yetenek, yetkinlik
kavramlari nelerdir? Bu | Video destekli anlatim,
kavramlarin kariyer ile | seminerler, uygulamali atdlye
baglantisi nedir? calismalari

3.Hafta/Week 3
What are the concepts of | Video-supported lectures,

knowledge, skills, abilities, and | seminars, workshop-based
competencies? How are these | activities
concepts related to career?
Kariyer Nedir? Kariyer ve V1de;o destekli anla.t.lm,
. S seminerler, uygulamali atdlye
kariyer ile iligkili kavramlarin
aciklanmast cahigmalan
4 Hafta/Week 4 ¢
Video-supported lectures,

What is a career? Explanation of

career and related concepts SEmnars, workshop-based
activities
Kariyerime nasil hazirlanirim? . .
Universite  hayati _ boyunca ;Qr(:l?r(:erler deuStelfllllamah an;?(tjllme’
ogrencilerin kariyerlerine katki (;ahsmalan, e Y
statwess |l e, vl
y ¢ ’ Video-supported lectures,

How can I prepare for my
career? Activities students can

seminars, workshop-based

activities




engage in during university life
to contribute to their careers

6.Hafta/Week 6

Temel Iletisim Becerileri

Basic Communication Skills

Video destekli anlatim,
seminerler, uygulamali atdlye
calismalari

Video-supported lectures,

seminars, workshop-based
activities
Video destekli anlatim,
Yazih, Sozlii ve Sozsiiz Iletisim | seminerler, uygulamali atdlye
Becerileri calismalari
7.Hafta/Week 7
Written, Verbal, and Nonverbal | Video-supported lectures,

Communication Skills seminars, workshop-based
activities
Ince beceriler ve teknik beceriler | Video destekli anlatim,
nedir? Ogrencilerin neden bu | seminerler, uygulamali atdlye
becerilere ihtiyact var? calismalari
8.Hafta/Week 8
What are soft skills and technical | Video-supported lectures,
skills? Why do students need | seminars, workshop-based
these skills? activities
ERASMUS-MEVLANA- Video destekli anlatim,
FARABI ve yurtdisi degisim | seminerler, uygulamali atdlye
programlari calismalari
9.Hafta/Week 9
ERASMUS, MEVLANA, | Video-supported lectures,
FARABI, and international | seminars, workshop-based
exchange programs activities
Video destekli anlatim,
seminerler, uygulamali atdlye
Sinavlar hakkinda bilgilendirme | ¢aligmalari
10.Hafta/Week 10
Information about examinations | Video-supported lectures,

seminars, workshop-based
activities
Video destekli anlatim,
seminerler, uygulamali atdlye
Ozgecmis Hazirlama calismalar1
11.Hafta/Week 11
CV Preparation Video-supported lectures,
seminars, workshop-based
activities
Video destekli anlatim,
seminerler, uygulamali atdlye
Miilakat Teknikleri calismalari
12.Hafta/Week 12
Interview Techniques Video-supported lectures,

seminars, workshop-based

activities

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/ Katkis1 % / . Katkis1 % /
Quantity Percentage Sayisi / Quantity Percentage
Sinav/ Exam 1 40
Odev/Homework 1 60
Uygulama/Practice




Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

12

24

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

32

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

32/25=1,28

Dersin AKTS Kredisi
Course ECTS Credit

1

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES




Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:

Learning Outcomes

oCl/
LO1

0C2/
LO2

OC3/
LO3

OCc4/
LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaglgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen




karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarm kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.




Dersi Verecek Ogretim Eleman(lar)ive | Dr. Ogr. Uyesi S. Selcuk SECILMIS

Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

selcuksecilmis@gantep.edu.tr
Assistant Professor S. Sel¢uk Se¢ilmis

selcuksecilmis@gantep.edu.tr

DERS BiLGi FORMU
COURSE INFORMATION FORM

TDP102 Toplumsal Duyarlilik Projesi

Dersin Kodu ve Ad1 1

Course Code and Name

TDP102 Social Awareness Project Il

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +

(1+2)2 — 2 AKTS

(1+2)2 - 2 ECTS




Practical) and ECTS Credits
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksekokulu . UGiiz / Fall
Dersin Yariyih / Course X Bahar / Spri
Faculty/School/Vocational Naci T 5 Vocational School Semester ahar /.opring
School/Institute aci Topguoglu Vocational Schoo OlYaz / Summer
Boliim/Ana Bilim Dal . s li /
olumsAna Brim Datt Gida Isleme Boliimii .e(;me !
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu/
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim it Lanuage o | 4. 1 Deri Onkoatar V319 o
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Goniillilik kavrami ve temel ilkeleri, toplumsal sorumluluk, sosyal sorumluluk ve gonilliiliik
iliskisi, etik degerler ve goniilliilik etigi, sivil toplum kuruluslar: ve faaliyet alanlari, goniilliiliik
projelerinin planlanmasi ve uygulanmasi, toplumsal sorunlar ve ¢6ziim yaklagimlari, gonilliilik
faaliyetlerinin bireysel ve toplumsal etkileri, farkli alanlarda goniilliiliik uygulamalari.

The concept and principles of volunteerism, social responsibility, the relationship between social
responsibility and volunteerism, ethical values and ethics in volunteerism, non-governmental
organizations and their fields of activity, planning and implementation of volunteer projects, social
problems and solution approaches, the individual and social impacts of volunteer activities, and
volunteer practices in different fields.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Toplumda farkindalik olusturmak ve sosyal sorunlara karsi duyarli bireyler yetistirmek
amaglanmaktadir.

It aims to raise awareness in society and to raise individuals who are sensitive to social problems.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC]1. Toplumsal sorunlar1 tamimlar.
LOI. Identify social problems.

OC2. Toplumsal sorunlara yonelik ¢oziim &nerileri gelistirir.
LO2. Develop solution proposals for social problems.

OQ3. Toplumsal birlik ve beraberligi destekleyen faaliyetleri planlar.
LO3. Plan activities that promote unity and solidarity.

OC4. Toplumsal sorumluluk projelerine katilir.
LO4. Participate in social responsibility projects.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmis /

Blended




Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Ekiplerin olusturulmasi

Formation of teams

Anlatim, tartisma, grup ¢aligmasi

Lecture, discussion, group work

2.Hafta/Week 2

Sosyal ve toplumsal projelerin
sunulmast

Presentation of social and
community projects

Anlatim, uygulama, 6dev

Lecture, practical application ,
assignment

3. .Hafta/Week 3

Sosyal ve toplumsal projelerin
sunulmast

Presentation of social and
community projects

Anlatim, uygulama, 6dev

Lecture, practical application ,
assignment

4 Hafta/Week 4

Sosyal ve toplumsal projelerin
sunulmast

Presentation of social and
community projects

Anlatim, uygulama, 6dev

Lecture, practical application,,
assignment

5.Hafta/Week 5

Ekip iiyeleri tarafindan, proje
faaliyetlerinde iy bolimiiniin
gerceklestirilmesi

Division of tasks among team
members within the scope of
project activities

Anlatim, uygulama, ddev, grup
calismasi

Lecture, practical application ,
assignment, group work

Projelerin uygulanmasi

Anlatim, uygulama,grup calismasi

6.Hafta/Week 6 . S
Implementation of projects Lecture, practical application,
P proj group work
Projelerin uygulanmast Anlatim, uygulama,grup ¢alismasi
7.Hafta/Week 7 . S
Implementation of projects Lecture, practical application,
P proj group work
Projelerin uygulanmast Anlatim, uygulama,grup ¢alismasi
8.Hafta/Week § . S
. . Lecture, practical application ,
Implementation of projects .
assignment, group work
Projelerin uygulanmast Anlatim, uygulama,grup calismasi
9.Hafta/Week 9 . S
. . Lecture, practical application ,
Implementation of projects .
assignment, group work
Projelerin uygulanmast Anlatim, uygulama,grup calismasi
10.Hafta/Week 10

Implementation of projects

Lecture, practical application,
group work

11.Hafta/Week 11

Proje
konmasi

sonuglarinin ~ ortaya

Presentation of project outcomes

Anlatim, uygulama,grup ¢alismasi

Lecture, practical application,
assignment

12.Hafta/Week 12

Proje raporunun hazirlanmasi

Preparation of the project report

Uygulama,grup c¢alismast

Practical application, assignment

Degerlendirme Araclar: ve

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam




Olgiitleri
Assessment
Criteria

Tolls

and

Sayis1 /
Quantity

Katkist % /
Percentage

Sayis1 / Quantity

Katkist % /
Percentage

Sinav/ Exam

Odev/Homework

Uygulama/Practice

Projeler/Projects

100

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

100

Dersin AKTS is Yiikii

Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

12

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

12

24

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smnav ve ara smava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

60

Toplam is yiikii/ 25 veya 30

60/30=2,0




Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari

Learning Qutcomes

ocl/
LO1

OC2/
LO2

OC3/
LO3

OC4/
LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siireleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession

effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlagilir bicimde ifade
eder.




Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and




equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to

the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu

sekeroglu(@gantep.edu.tr

DERS BIiLGi FORMU

COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK163 Siit ve Uriinleri Analizleri Dersin (Teori+Uygulama)

Kredisi ve AKTS Kredisi

NTGK103 Milk and Its Product Analyses Course Credits (Theoretical +

Practical) and ECTS Credits

(3+1)4- 4 AKTS

(3+1)4- 4 ECTS




Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii Naci Topguoglu Meslek Yiiksek Okulu . UBahar / Spring
Dersin Yariyih / Course .
Semester UGz / Fall
Faculty/School/Vocational | Vocational School of Naci Topcuoglu XYaz / Summer
School/Institute
Boliim/Ana Bilim Dal . s li/
olumsAna Brim Datt Gida Isleme Boliimii .egme '
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Program
Food Quality Control and Analysis
Oretim Dili/ Language of | 13 ./ Tyrgien Prevequiies famy | 1%
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Stitiin tanimi ve bilesimi, Cig siit ve siit iriinlerinden numune almak, Cig siitlerin islenmeye uygunlugunu
belirlemek, platform analizlerini yapmak/degerlendirmek, Cig ve i¢gme siitlerinde asitlik tayini, Yogunluk,
Kuru Madde, Yag ve protein tayinleri, Siitlerde homojenizasyon ve 1sil iglem kontrolii, Peynirde duyusal,
fiziksel ve kimyasal analizleri yapmak/degerlendirmek. Yogurtlarin duyusal, fiziksel ve kimyasal
ozellikleri, Kremada duyusal ve kimyasal analizler, Tereyaginda duyusal ve kimyasal analizler,
Dondurmada duyusal, fiziksel ve kimyasal analizler. Genel olarak siit ve siit liriinlerine ait fiziksel,
kimyasal ve mikrobiyolojik temel analizler ve hesaplama yontemleri.

The definition and composition of milk; sampling raw milk and dairy products; determining the suitability
of raw milk for processing; performing/evaluating platform analyses; determining acidity in raw and
drinking milk; determining density, dry matter, fat, and protein; homogenization and heat treatment
control in milk; performing/evaluating sensory, physical, and chemical analyses in cheese; sensory,
physical, and chemical properties of yogurt, sensory and chemical analyses in cream; sensory and
chemical analyses in butter; sensory, physical, and chemical analyses in ice cream,; and general basic
physical, chemical, and microbiological analyses and calculation methods for milk and dairy products.

]?ers Kitab1 / Malzemesi /
Onerilen Kaynaklar

Course Book / Material /
Recommended Resources

1.Siit ve Mamiilleri Teknolojisi, Prof. Dr. Mustafa Ugiincii
2.Siit ve mamulleri Analiz Yontemleri, Prof. Dr. Mustafa Metin
3. Ogretim Elemani Notlar

1. Milk and Dairy Products Technology, Prof. Dr. Mustafa Uguncu
2. Milk and Dairy Products Analysis Methods, Prof. Dr. Mustafa Metin
3. Instructor Notes

Dersin Amaclar:
Course Objectives

Siitlin tanim1 ve bilesimi, ¢ig siitiin islenmeye uygunlugunun belirlenmesine ait testleri grenme ve yapma,
Siit ve Siit tirtinleri ile ilgili fiziksel, kimyasal, mikrobiyolojik ve duyusal analizleri 6grenme ve yapabilme
becerisinin kazandilmasi amaglanmaktadir

The aim is to provide the skills to understand the definition and composition of milk; to learn and perform
tests for determining the suitability of raw milk for processing, and to learn and conduct physical,
chemical, microbiological, and sensory analyses of milk and dairy products.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

OC1: Siitiin tanimn1 ve bilesimini aciklar .
LOI: Exlains the definition and composition of milk.

OC2: Cig siitiin uygunlugunu ve platform analizlerini agiklar.
LO2: Explains the suitability of raw milk and platform analyses.

OC3: Cig ve i¢me siitiiniin analizlerini aciklar.
LO3: Explains analyses of raw and drinking milk.

OC4: Siit iiriinlerinin fiziksel, kimyasal, mikrobiyolojik ve duyusal analizlerini agiklar.
LO4: Explains physical, chemical, microbiological, and sensory analyses of dairy products.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended




Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Siitiin tanim1 ve bilesimi, Cig siit ve lrlinlerinden numune
almak

Definition and composition of milk, sampling of raw milk
and dairy products

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

2.Hafta/Week 2

Cig siitlerin islenmeye uygunlugunu belirlemek, platform
analizlerini yapmak/degerlendirmek

Determining the suitability of raw milk for processing,
performing/evaluating platform analyses

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

3.Hafta/Week 3

Cig ve i¢me siitlerinde asitlik, yogunluk ve kuru madde tayini

Determination of acidity, density and dry matter in raw
and drinking milk

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

4 Hafta/Week 4

Cig ve i¢me siitlerinde yag tayini

Determination of fat in raw and drinking milk

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

5.Hafta/Week 5

Cig ve i¢me siitlerinde yag tayini

Determination of fat in raw and drinking milk

Anlatim, soru-cevap

Lecture, Q&A

Siitlerde homojenizasyon ve 1s1l islem kontrolii

Anlatim, soru-cevap,
uygulama

6.Hafta/Week 6 Homogenization and heat treatment control in milk
Lecture, Q&A,
application
Peynirde duyusal, fiziksel ve kimyasal analizleri | Anlatim, soru-cevap,
yapmak/degerlendirmek uygulama
7.Hafta/Week 7
Performing/evaluating sensory, physical and chemical | [ectyre, 0&A,
analyses in cheese application
Peynirde  duyusal, fiziksel ve kimyasal analizleri | Anlatim, soru-cevap,
yapmak/degerlendirmek uygulama
8.Hafta/Week 8
Performing/evaluating sensory, physical and chemical | [ecture, 0&A,
analyses in cheese application
Yogurtlarin duyusal, fiziksel ve kimyasal 6zellikleri Anlatim, soru-cevap,
uygulama
9 Hafta/Week 9 Sensory, physical and chemical properties of yogurt
Lecture, Q&A,
application
Kremada duyusal ve kimyasal analizler Anlatim, soru-cevap,
uygulama
10.Hafta/Week 10 Sensory and chemical analyses in cream

Lecture, Q&A,
application

11.Hafta/Week 11

Tereyaginda duyusal ve kimyasal analizler

Sensory and chemical analyses in butter

Anlatim, soru-cevap,
uygulama

Lecture, Q&A,
application

12.Hafta/Week 12

Dondurmada duyusal, fiziksel ve kimyasal analizler

Anlatim, soru-cevap,
uygulama




Sensory, physical and chemical analyses in ice cream

Lecture, Q&A,
application

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Sayis1 / Quantity

Katkist % / Percentage

Sayis1
/ Katkis1 % /
Quan Percentage

tity

Sinav/ Exam

40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

60

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total Week

Siire

(Haf
tahk

Saat

) |/
Dura
tion

Doénem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik
saati
Weekly lecture hours

teorik  ders

12

3 36

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

12

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

12

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava

15 15




hazirlik
Midterm and midterm
exam preparation

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

20

20

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

123

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

123/30=4,1

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

OCl1/Lo1

OC2/L02 | OC3/LO3

0C4/L04

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite stiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalari takip
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.




P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlar1 ¢6zmek igin
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.




Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials,
and issues related to hygiene and
sanitation used in the food
industry.

P12. Alant ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the instruments and
eauinment reauired for chemical

DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Adi

Course Code and Name

laboratories related to the field.

P13. Gidalarin kalitesini duyusal
NEME V62 Enverkditaldundnaizleri
degerlendirir.

NTGK165 Meat and its products Analyses
Evaluates food quality using

sensory analysis methods

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

2+2)3- 4 AKTS

2+2)3- 4 ECTS

Fakiilte/Yiiksekokul/Mesle

Ogr. Gor. Siileyman Bayar

e aci Topcuoglu Meslek Yiiksek Okulu . [Bahar / Spring
s ayar? ,gan p.edu.tr Dersin Yariyih / Course .
. UGuz/ Fall
Faculty/School/Vocational onal School T ; Semester
School/Institute Vocational School of Naci Topcuoglu XYaz / Summer
chtul Cr Sl;l’c)/lllull Buyul
Béliim/Ana Bilim Dah . . (] Segmeli /
Géda I;}ame ]%oluna;u ) ;
sbayarl@ganitep.edu.tr . v e Elective
Department/Programme Dersin Tiird / Course Type Zorunlu /
P Food Processing Department I~ orunfu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ofreim il Lo | . 1 DersnOntomtan Vs 4
Instruction ¢ 1 J. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Etin fiziksel ve kimyasal 6zellikleri, antemortem ve postmortem kavramlari, kesim sonras: meydana gelen
degisimler, anormal postmortem degisiklikler, et {irlinlerinin iiretim akislari, et ve et iiriinlerinde fiziksel,

kimyasal ve duyusal analizler.

Physical and chemical properties of meat, antemortem and postmortem concepts, post-slaughter changes,
abnormal postmortem changes, production flows of meat products, physical, chemical and sensory

analyses in meat and meat products.

Ders
Kitabi/Malzemesi/Onerilen

Et ve Et Uriinler Analizi: Prof. Dr. Semra KAYAARDI ve Ogretim Elemani ders notlar




Kaynaklar

Course Book / Material /
Recommended Resources

Meat and Meat Products Analysis: Prof. Dr. Semra KAYAARDI and Instructor’s lecture notes

Dersin Amaclari
Course Objectives

Ogrencilerin etin kimyasal, fiziksel, mikrobiyolojik ve duyusal dzelliklerini tanimalarini saglamak ve et
ile et lirlinlerinin kalite kontrol siireglerini bilimsel yontemlerle analiz edebilme becerisi kazandirmaktir.

To enable students to recognize the chemical, physical, microbiological, and sensory properties of meat,
and to gain the ability to analyze the quality control processes of meat and meat products using scientific
methods.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Etin yapis1 ve zelliklerini aciklar.

LO1. Explains the structure and properties of meat.

OC2. Antemortem ve postmortem kavramlarmi agiklar.
LO2. Explains the concepts of antemortem and postmortem.

O(3. Taze et, dondurulmus et ve iiriinlerinin analizlerini degerlendirir.
LO3. Performs analyses of fresh meat, frozen meat, and their products.

OC4. Emiilsiyon tipi et {iriinlerinin analizlerini degerlendirir.
LO4. Performs analyses of emulsion-type meat products.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Kesim 6ncesi islemler, kesimin tanimi ve metotlari Anlatim, soru-cevap,
beyin firtiasi,
tartigma

1.Hafta/ Week 1
Lecture, Q&A,
brainstorming,

discussion

Pre-slaughter processes, definition and methods of
slaughter

Etin yapis1 ve etteki onemli dokular Anlatim, soru-cevap,
beyin firtiasi,
tartisma
2.Hafta/Week 2
Lecture, Q&A,
brainstorming,

discussion

Structure of meat and important tissues in meat

Kesim sonrasi ette meydana gelen degisiklikler Anlatim, soru-cevap,
beyin firtinasi,
tartisma
3.Hafta/Week 3
Lecture, Q&A,
brainstorming,

discussion

Post-slaughter changes in meat

Anormal postmortal degisiklikler Anlatim, soru-cevap,
beyin firtiasi,
tartisma

4. Hafta/Week 4
Lecture, Q&A,
brainstorming,

discussion

Abnormal postmortem changes




Taze etin fiziksel ve kimyasal 6zellikleri

Anlatim, soru-cevap,
beyin firtiasi,

tartisma
5.Hafta/Week 5
Physical and chemical properties of fresh meat Lecfure, Q&A’
brainstorming,
discussion
Et iirtinlerinin iiretim asamalar1 Anlatim, soru-cevap,
beyin firtinasi,
tartigma
6.Hafta/Week 6
Production stages of meat products Lecfure, Q&A’
brainstorming,
discussion
Et tirtinlerinde kullanilan hammaddeler ve 6zellikleri Anlatim, soru-cevap,
beyin firtiasi,
Raw materials used in meat products and their tartigma
7.Hafta/Week 7 properties
Lecture, Q&A,
brainstorming,
discussion
Fermente et {irtinlerinde fiziksel ve kimyasal analizler Anlatim, soru-cevap,
beyin firtinasi,
Physical and chemical analyses in fermented meat tartisma
8.Hafta/Week 8 products
Lecture, Q&A,
brainstorming,
discussion
Emiilsiyon tipi et tirlinlerinde fiziksel ve kimyasal Anlatim, soru-cevap,
analizler beyin firtiasi,
tartisma
9.Hafta/Week 9 Physical and chemical analyses in emulsion-type meat
products Lecture, Q&A,
brainstorming,
discussion
Pastirmanin duyusal 6zellikleri fiziksel ve kimyasal Anlatim, soru-cevap,
ozellikleri beyin firtinasi,
tartigma
10.Hafta/Week 10

Sensory, physical and chemical properties of pastirma
(cured/dried beef)

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Kavurmanin duyusal &zellikleri kavurmanin fiziksel ve
kimyasal 6zellikleri

Sensory, physical and chemical properties of kavurma
(roasted/preserved meat)

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Konserve et iiriinlerinin fiziksel ve kimyasal 6zellikleri

Physical and chemical properties of canned meat
products

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Degerlendirme Araclari ve
Olgiitleri

Assessment Tolls and

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Sayis1 / Quantity Katkist % / Percentage

Say1 Katkis1 % /
st/ Percentage




Criteria

Qua
ntity

Sinav/ Exam

40

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam iy
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

24

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

12

24

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

40

Materyal  tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

18

18




Final sinavi ve final

sinavina hazirlik

Final exam and 1 24 24
preparation  for the

final exam

Diger (Belirtiniz)/

Other (Specify)

Toplam is yiikii 130
Total workload

Toplam is yiikii/ 25

veya 30 .
Total workload/25 or 130/30=4,33
30

Dersin AKTS Kredisi 4

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

Acquires basic, current, and
practical knowledge related to
their profession.

OC1/LO1 | OC2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
4 4 4 4

bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P2. Issaghgi ve giivenligi, cevre

P3. Meslegi i¢in giincel
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

gelismeleri ve uygulamalari takip

P4. Meslegi ile ilgili bilisim
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,

teknolojilerini (yazilim, program,




etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bi¢imde
sunabilir, anlagilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlari ¢6zmek i¢in
ekip iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.




Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.
Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment for chemical,
physical, instrumental, and
quality control analyses in
laboratories related to the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods
using sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)
ve Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK167 Yag Analizleri (3+1)4-4 AKTS

NTGK167 Oil and Fat Analysis (3+1)4 -4 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i & i OGiiz/ Fall
Naci Topguoglu Meslek Yiiksekokulu el Vet G iz/ Fa !
, UIBahar / Spring
Faculty/School/Vocational Naci T, siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo XYaz/ Summer
Boliim/Ana Bilim Dal . s li/
otumyAna Brim Bat Gida Isleme Boliimii .egme '
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dill | Language of | 1y 7yt Prevequisies (famy | YO
Instruction ¢ 1 V. None

Dersin igerigi / Katalog
Icerigi
Course Content

Lipitlerin Genel Tanimi, Bitkisel Yag Tiirleri ve Ozellikleri, Zeytinyagi, Margarin ve Tereyagina ait
Ozellikler, Bitkisel Yaglarda Duyusal Analizler, Bitkisel Yaglarda Kirilma Indisi Tayini, Ugucu Madde
Tayini, Serbest Yag Asitleri Tayini, Peroksit Sayisi Tayini, Vizkosite Tayini, Iyot Sayisi Tayini, Sabunlasma
Sayisi Tayini, Sabunlasmayan Madde Tayini, Zeytinyagi ile Ilgili Analizler, Kati Yaglarda Duyusal, Fiziksel
ve Kimyasal Analizler, Tereyagina 6zgii analizler, Reichert-Meissl sayist (RMI) hesaplanmasi, gidalarda yag
tayin yontemleri

General definition of lipids, types and properties of vegetable oils; characteristics of olive oil,




margarine, and butter; sensory analyses of vegetable oils; determination of refractive index in
vegetable oils; determination of volatile matter, determination of free fatty acids, determination of
peroxide value; determination of viscosity; determination of iodine value; determination of
saponification value; determination of unsaponifiable matter; analyses related to olive oil; sensory,
physical, and chemical analyses of solid fats; analyses specific to butter; calculation of the
Reichert—Meissl number (RM value); and methods for fat determination in foods.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Gida Analizleri, Prof. Dr. Bekir Cemeroglu,
-Enstriimental Gida Analizleri, Semih Otles

- Food Analysis — Prof. Dr. Bekir Cemeroglu
-Instrumental Food Analysis — Prof. Dr. Semih Otles

Dersin Amaclari
Course Objectives

Bitkisel Yaglarda Duyusal Analizler, Kirilma Indisi Ugucu Madde Tayini, Serbest Yag Asitleri
Tayini, Peroksit Sayisi Tayini, Vizkosite Tayini, Iyot Sayisi Tayini, Sabunlasma Sayisi Tayini,
Sabunlasmayan Madde Tayini, Zeytinyagi ile Ilgili Analizleri, Yaglarda Duyusal, Fiziksel ve
Kimyasal Analizleri ve gidalarda yag tayin yontemlerini 6grenmektir.

The aim is to learn sensory analyses of vegetable oils,; determination of refractive index and volatile
matter, determination of free fatty acids, peroxide value; viscosity, iodine value; saponification
value; unsaponifiable matter; analyses related to olive oil; sensory, physical, and chemical
analyses of fats, and methods for fat determination in foods.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Yemeklik yaglardan numune alma yontemlerini agiklar.
LOI. Explain the sampling methods for edible oils.

OC2. Yemeklik yaglarda uygulanan duyusal, kimyasal ve fiziksel analizleri agiklar.
LO2. Explain the sensory, chemical, and physical analyses performed on edible oils.

O(3. Zeytinyagina uygulanan analiz yontemlerini aciklar.
LO3. Explain the analytical methods used for olive 0il.

OC4. Margarin ve tereyaginda uygulanan analiz yontemlerini agiklar.
LO4. Explain the analytical methods used for margarine and butter.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [ Uzaktan Egitim / Online (] Harmanlanmis /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Blended
islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Ders giris ve ders planinin Anlatim,
anlatimi. Lipidlerin genel
tanimi, bitkisel yag tiirleri ve
ozellikleri
1. Hafta/Week 1 Course introduction and Lecture
explanation of the course plan
general definition of lipids,
types and properties of
vegetable oils
Zeytinyagi, margarin ve Anlatim
tereyagina ait ozellikler
2.Hafta/Week 2
Characteristics of olive oil, Lecture
margarine, and butter
3 Hafta/Week 3 Bitk'isel yaglarda (.iuy'u.sal o Anlatim, grup ¢aligmasi
analizler, kirilma indisi tayini




Sensory analyses of vegetable
oils; determination of refractive
index

Lecture, group working

4 Hafta/Week 4

Yaglarda yogunluk ve serbest
yag asitleri tayini

Determination of density and
free fatty acids in oils

Anlatim. grup ¢aligmasi

Lecture, group working

5.Hafta/Week 5

Yaglarda, peroksit sayisi tayini

Determination of peroxide value
in oils

Anlatim, grup calismasi

Lecture, group working

Yaglarda iyot sayisi tayini

Anlatim, grup ¢aligmasi

6.Hafta/Week 6 Determination of iodine value in | Lecture, group working
oils
Gidalarda yag tayin yontemleri | Anlatim, grup ¢alismasi
7-Hafta/Week 7 Methods for fat determination in | Lecture, group working
foods
Gidalarda yag tayin yontemleri | Anlatim, grup ¢alismasi
8.Hafta/Week 8 Methods for fat determination in | Lecture, group working
foods
Yaglarda sabunlagan madde Anlatim, grup ¢aligmasi
tayini
9.Hafta/Week 9
Determination of saponifiable Lecture, group working
matter in oils
Yaglarda sabunlasmayan madde | Anlatim, grup ¢alismasi
tayini
10.Hafta/Week 10

Determination of unsaponifiable
matter in oils

Lecture, group working

11.Hafta/Week 11

Tereyag1 analizleri, Reichert-
Meissl sayis1t (RMI)
hesaplanmasi

Butter analyses; calculation of
the Reichert—Meissl number
(RM value)

Anlatim, grup ¢alismasi

Lecture, group working

12.Hafta/Week 12

Zeytinyagi analizleri

Olive oil analyses

Anlatim, grup ¢aligmasi

Lecture, group working

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkist % /
Quantity Percentage Y Y Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Projeler/Projects
Sunum/Presentation
Kisa Smav/Quiz 1 20




Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

12

12

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane galigmasi
Internet browsing, library
work

tarama,

12

24

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav Vve ara Sinava
hazirlik

Midterm and midterm
exam preparation

22

22

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

26

26

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

120

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

120/30=4,00

Dersin AKTS Kredisi
Course ECTS Credit

4

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar
Learning Outcomes

LOI

oC1/

0C2/ | OC3/
102 | LO3

OCc4/
LO4




Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaglig ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve ongoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team




member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.




Dersi Verecek Ogretim Eleman(lar) ve

iletisim Bilgileri

Faculty Member(s) proposing the course

and contact information

sekeroglu@gantep.edu.tr

sekeroglu(@gantep.edu.tr

Dr. Ogr. Uyesi Giilten Sekeroglu

Assist. Prof. Dr. Giilten Sekeroglu

DERS BIiLGIi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK171 Enstriimental Analiz

NTGK171 Instrumental Analysis

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(1+1)2 -2 AKTS

(1+1)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i OGliz/ Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i a :
. UBahar / Spring
Faculty/School/Vocational Naci Topcuoshu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo XYaz/ Summer
e o . 0 T
Boliim/Ana Bilim Dah Gada isleme Bolimii S.ec;me i/
Dersin Tiirii / Course Type Elective
Department/Programme . = Zorunlu /
Food Processing Department
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim Dt Languageof | 10 DersnOnkoans (Vars) | v
Instruction ¢ 1 Y None

Dersin lcerigi / Katalog
Icerigi
Course Content

Enstriimantal gida analizlerine giris, enstriimantal analiz teknikleri ve temel ilkeler, refraktometre,
polarimetre, spektrofotometre cesitleri, UV-Vis spektrofotometre, FT-IR spektroskopisi, renk tayin
cihazlari, kromatografik teknikler, kagit kromatografisi, ince tabaka kromatografisi, yiiksek
basingli s1vi kromatografisi (HPLC) ve gaz kromatografisi (GC).




Introduction to instrumental food analysis, instrumental analysis techniques and basic principles,
refractometer, polarimeter, types of spectrophotometers, UV-Vis spectrophotometer, FT-IR
spectroscopy,  color measurement instruments, chromatographic techniques, paper
chromatography, thin-layer chromatography, high-performance liquid chromatography (HPLC),
and gas chromatography (GC).

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Enstriimantal Analiz {lkeleri, Prof. Dr. Esma KILKIC, Prof. Dr. Hamza YILMAZ, Prof. Dr.
Fitnat KOSEOGLU, Bilim Yaymevi. MEB Gidalarda Enstriimental Analizler.

Enstriimantal Analiz Ilkeleri, Prof- Dr. Esma KILKIC, Prof. Dr. Hamza YILMAZ, Prof. Dr. Fitnat
KOSEOGLU, Bilim Yayinevi. MEB Gidalarda Enstriimental Analizler.

Dersin Amaclari
Course Objectives

Bu dersin amaci, enstriimantal gida analizlerini 6grenmek, refraktometre, polarimetre,
spektrofotometre cesitlerini 6grenmek ve kromatografik teknikler hakkinda bilgi sahibi olmaktir.

The objective of this course is to provide students with a comprehensive understanding of
instrumental food analysis, including the principles and applications of refractometry, polarimetry,
and various spectrophotometric methods, as well as to develop fundamental knowledge of
chromatographic techniques.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Enstriimantal analiz tekniklerini ve temel ilkelerini aciklar.
LOI. Explains knowledge of instrumental analysis techniques and their fundamental principles.

OC2. Spektrofotometrik yontemleri ve analiz sonuglarini agiklar.
LO2. Explains spectrophotometric methods and analytical results.

O(3. Refraktometre, Polarimetre, renk tayin cihazlarini kullanir.
LO3. Uses refractometers, polarimeters, and color measurement instruments.

OC4. Kromatografik teknikleri ve gida analizlerindeki kullanim alanlarini agiklar.
LO4. Explains chromatographic techniques and their applications in food analysis.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [ Uzaktan Egitim / Online ] Harmanlanmis / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
efc.
Enstriimantal gida analizlerine Anlatim
giris
1.Hafta/Week 1
Introduction to instrumental Lecture
food analysis
Enstriimantal analiz teknikleri Anlatim
ve temel ilkeler
2. Hafta/Week 2 Instrumental analysis Lecture
techniques and fundamental
principles
Refraktometre Anlatim
3.Hafta/Week 3
Refractometer Lecture
Polarimetre Anlatim
4.Hafta/Week 4
Polarimeter Lecture
Spektrofotometre gesitleri Anlatim
5.Hafta/Week 5
Types of spectrophotometers Lecture




UV Vis Spektrofotometre Anlatim
6.Hafta/Week 6
UV=Vis spectrophotometer Lecture
FT IR spektroskopisi Anlatim
7-Hafta/Week 7 FT-IR spectroscopy Lecture
Renk tayin cihazlar1 Anlatim
8.Hafta/Week 8
Color measurement instruments | Lecture
Kromatografik teknikler Anlatim
9.Hafta/Week 9
Chromatographic techniques Lecture
Kagit ve Ince tabaka Anlatim
kromatografisi
10.Hafta/Week 10
Paper and thin-layer Lecture
chromatography
Yiiksek basingli sivi Anlatim
kromatografisi (HPLC)
11.Hafta/Week 11
High-performance liquid Lecture
chromatography (HPLC)
Gaz kromatografisi (GC) Anlatim
12.Hafta/Week 12
Gas chromatography (GC) Lecture

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yarwyil Sonu Sinavi/Final Exam

Katkist % /
Percentage

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Donem Sonu
Toplam  Is
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

1 12

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

12

Okuma Faaliyetleri
Reading Activities




Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

12

12

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

10

10

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

56

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

56/30= 1,86

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile
Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl/LO
]

OC2/L0 | 6C3/Lo
2 3

OC4/LO
4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda

bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin

sekilde kullanir.




Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation, etc.)
related to their profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel
bir yaklasimla degerlendirme ve
¢6ziim Onerisini sunabilme becerisine
sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to present
solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozlii iletisim
yolu ile etkin bi¢imde sunabilir,
anlasilir bigimde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written
and oral communication.

P7. Alan ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam boyu
o0grenme konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific, cultural,
and ethical values during the stages
of collecting, applying, and




disseminating data related to their

field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field and
communicates with colleagues using
a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to the

field.

P13 Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve Iletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Hicran UZUN KARKA

hicranuzun(@gantep.edu.tr

Asst. Prof. Hicran UZUN KARKA

hicranuzun@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK?202 Tahil ve Uriinleri Analizleri

NTGK202 Cereal and Cereal Products
Analysis

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+1)4 -4 AKTS

(3+1)4 -4 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i X Gz / Fall
Naci Topguoglu Meslek Yiiksekokulu IBern Viemin f @i DBathZ/ ¢ C; g
Faculty/School/Vocational Naci Topcuoshu Vocational School Semester 0 Pring
School/Institute act foperogit vocationar schoo Yaz / Summer
oo - _ s i/
Boliim/Ana Bilim Dah Gida isleme Boliimii .eg:me 1
Dersin Tiirii / Course Type Elective
Department/Programme . P Zorunlu /
Food Processing Department
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim il Lanase o | 1. 7 Dersn Onkoulan (Vars) | v
Instruction ¢ 1 V. None

Dersin icerigi / Katalog
Icerigi
Course Content

Tahillarin siniflandirilmasi ve kimyasal bilesimi; tahillarda fiziksel analizler; tahillarda kimyasal
analizler; bugday kalite analizleri; hamur reolojisi analizleri; un kalite analizleri; nisasta ve
fonksiyonel 6zellik analizleri; makarna teknolojisine giris ve kalite kriterleri; makarnada fiziksel
analizler; makarnada tekstiir ve duyusal analizler; iiriin kalitesi ve genel degerlendirme.




Classification and chemical composition of cereals; physical analyses of cereals;, chemical
analyses of cereals;, wheat quality analyses; dough rheology analyses; flour quality analyses;
starch and functional property analyses; introduction to pasta technology and quality criteria;
physical analyses of pasta; texture and sensory analyses of pasta; product quality and overall
evaluation.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Tahil ve Uriinleri Analiz Yéntemleri, Hazim OZKAYA, Berrin KAHVECI, Gida Teknolojisi
Dernegi Yaymlari, Megep Modiilleri.

Tahil ve Uriinleri Analiz Yontemleri, Hazim OZKAYA, Berrin KAHVECI, Gida Teknolojisi
Dernegi Yaymnlar:, Megep Modiilleri.

Dersin Amaclari
Course Objectives

Bu dersin amaci, tahil ve tahil Uriinlerinin kalite 6zelliklerini belirlemede kullanilan temel analiz
yaklagimlarimi 6grenmek, bugday, un ve makarna gibi iiriinlerde kalite kriterlerini kavramak ve elde
edilen analiz sonuglarin1 yorumlayarak kalite degerlendirmesi yapabilme yetkinligi kazanmaktir.

The objective of this course is to learn the fundamental analytical approaches used to determine
the quality characteristics of cereals and cereal products, to understand the quality criteria of
products such as wheat, flour, and pasta, and to gain the competence to interpret analytical results
for quality evaluation.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1.Tahil ve tahil {irinlerinin kalite &zelliklerini ve bu &zellikleri etkileyen temel faktorleri
aciklar.

LOI. Explains the quality characteristics of cereals and cereal products and the main factors
affecting these characteristics.

OC2. Tahillarda, bugday ve un iiriinlerinde uygulanan fiziksel, kimyasal ve reolojik analiz
yontemlerini tanimlar.

LO2. Defines the physical, chemical, and rheological analysis methods applied to cereals,
wheat, and flour products.

OC3. Makarna iiretiminde kullanilan hammaddelerin kalite kriterlerini ve makarnada uygulanan
analiz yontemlerini degerlendirir.

LO3. Evaluates the quality criteria of raw materials used in pasta production and the analysis
methods applied to pasta.

OC4. Analiz sonuglarin, tahil ve iiriinlerinin kalite diizeyini aciklar.
LO4. Explains analytical results, the quality level of cereals and their products.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face 0] Uzaktan Egitim / Online [0 Harmanlanmisg / Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Tahillarin simiflandirilmasi ve Anlatim
kimyasal bilesimi
1.Hafta/Week 1
Classification and chemical Lecture

composition of cereals

Tahillarda Fiziksel Analizler Anlatim
(Hektolitre agirligi, bin tane
agirlig, tane sertligi ve boyut
analizi, yabanci madde tayini)
2.Hafta/Week 2
Physical analyses of cereals Lecture
(test weight, thousand kernel
weight, grain hardness and size

analysis, foreign matter




determination)

3.Hafta/Week 3

Tahillarda Kimyasal Analizler I
(Nem tayini, kiil tayini, protein
tayini)

Chemical analyses of cereals |
(moisture determination, ash
determination, protein
determination)

Anlatim

Lecture

4 Hafta/Week 4

Tahillarda Kimyasal Analizler I1
(Yag tayini, ham seliiloz ve
diyet lif, karbonhidrat
hesaplama)

Chemical analyses of cereals 11
(fat determination, crude fiber
and dietary fiber, carbohydrate
calculation)

Anlatim

Lecture

5.Hafta/Week 5

Bugday Kalite Analizleri
(Gluten miktar1 ve gluten
indeksi, sedimantasyon testi,
diisme say1s1)

Wheat quality analyses (gluten
content and gluten index,
sedimentation test, falling
number)

Anlatim

Lecture

6.Hafta/Week 6

Hamur Reolojisi Analizleri
(Farinograf, ekstensograf,
alveograf)

Dough rheology analyses
(farinograph, extensograph,
alveograph)

Anlatim

Lecture

7 Hafta/Week 7

Un Kalite Analizleri (Randiman,
partikiil biiytikligii, renk
analizi)

Flour quality analyses (yield,
particle size, color analysis)

Anlatim

Lecture

8.Hafta/Week 8

Nisasta ve Fonksiyonel Ozellik
Analizleri (Su absorpsiyonu,
jelatinizasyon, nisasta hasar1)

Starch and functional property
analyses (water absorption,
gelatinization, starch damage) /

Anlatim

Lecture

9. Hafta/Week 9

Makarna Teknolojisine Giris ve
Kalite Kriterleri (Durum
bugdayi 6zellikleri, makarna
iiretim agamalari, kalite
parametreler)

Anlatim




Introduction to pasta technology
and quality criteria (durum
wheat characteristics, pasta
production stages, quality

parameters)

Lecture

10.Hafta/Week 10

Makarnada Fiziksel Analizler
(Renk 6l¢iimii, pigsme siiresi,
pisme kaybi, su tutma

kapasitesi)

Physical analyses of pasta
(color measurement, cooking
time, cooking loss, water
absorption capacity)

Anlatim

Lecture

11.Hafta/Week 11

Makarnada Tekstiir ve Duyusal
Analizler (Sertlik ve
yapiskanlik, kirilma direnci,
duyusal kalite degerlendirmesi)

Texture and sensory analyses of
pasta (firmness and stickiness,
breaking strength, sensory

quality evaluation)

Anlatim

Lecture

12.Hafta/Week 12

Uriin Kalitesi ve Genel
Degerlendirme (Analiz
sonuglarmin yorumlanmasi,
standartlara gore kalite

smiflandirmasi)

Product quality and overall
evaluation (interpretation of
analytical results, quality
classification according to

Anlatim

Lecture

standards)
Ara Smav/Midterm Yaryil Sonu Sinav/Final Exam
Sayis1/ Katkist % / Sayis1/ Katkist % /
Quantity Percentage Quantity Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araclar1 ve | Projeler/Projects
Olgiitleri
Assessment Tolls and Sunum/Presentation
Criteria
Kisa Smav/Quiz 1 20
Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Dersin AKTS Is Yiikii Etkinlik / Activity Toplam Hafta Sawisi/7Total | Siire (Haftahk | Donem Sonu




Course Workload

Week

Saat) / Duration

Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

12

12

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing, library
work

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

12

24

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final

exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

106

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

106/30= 3,53

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile
Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program Competencies

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OC1/LO
]

OC2/L0 | OC3/LO
2 3

OC4/LO
4

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.




(P1,P2 defines the program
competencies)

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin glincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation, etc.)
related to their profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel
bir yaklasimla degerlendirme ve
¢6ziim Onerisini sunabilme becerisine
sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to present
solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim
yolu ile etkin bicimde sunabilir,
anlasilir bigimde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written
and oral communication.

P7. Alan ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam boyu
6grenme konularinda farkindaliga
sahiptir.

Has awareness of career




management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific, cultural,
and ethical values during the stages
of collecting, applying, and
disseminating data related to their

field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field and
communicates with colleagues using
a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alanu ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to the

field.

P13. Gidalarm kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve Iletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Mahmut KILICLI

kilicli@gantep.edu.tr

Assistant Professor Mahmut KILICLI

kilicliwgantep.edu.tr




DERS BIiLGi FORMU

COURSE INFORMATION FORM

o .. .| Dersin (Teori+Uygulama) (3+1)4-3
Dersin Kodu ve Ad NTGK204 Meyve-Sebze ve Uriinleri Analizleri Kredisi ve AKTS Kredisi AKTS
. . Course Credits (Theoretical +
NTGK204 Analysis of Fruits, Vegetables, and . .
Course Code and Name Their Products Practical) and ECTS Credits (3+1)4-5
ECTS
Fakiilte/Yiiksekokul/Mesle N Giiz / Fall
k Yiiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksek Okulu . [IBahar /
Dersin Yariyih / Course Spri
Faculty/School/Vocational . . Semester Pring
School/Institute Vocational School of Naci Topcuoglu OYaz/
Summer
Boliim/Ana Bilim Dah Gida Isleme Bolimii O S.eqmeh /
Dersin Tiirii / Course Type Elective
Department/Programme . X Zorunlu /
Food Processing Department
Compulsory
Gida Kalite Kontrolii ve Analizi Programi (On
Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ogreim D Languase of | 1 i Deri Dokt Vars) |
Instruction ¢ 1 ). None




Dersin lcerigi / Katalog
Icerigi
Course Content

Taze meyve sebzelerde duyusal analizler, Taze meyve sebzelerde suda ¢oziiniir kuru madde tayini,
Toplam asitlik tayini, Taze meyve sebzelerde seker, su aktivitesi ve askorbik asit tayini, Taze meyve
sebzelerde pestisit, nitrit ve agir metal tayini, Meyve suyunda duyusal analizler, Meyve suyunda HMF
tayini, Meyve suyunda etanol, viskozite ve benzoik asit tayini, Meyve suyunda rutin fiziksel ve
kimyasal analizler, Kurutulmus meyve sebzelerde duyusal, fiziksel ve kimyasal analizler, Konserve
irinlerde duyusal, fiziksel ve kimyasal analizler, Konserve iiriinlerde kutu kenet analizleri,
Dondurulmug meyve sebzelerde duyusal analizler, Peroksidaz tayini, Dondurulmus meyve sebzelerde
rutin fiziksel ve kimyasal analizler, Salcada duyusal analizler, Salgada likopen ve karoten tayini,
Salgada renk tayini, Sal¢ada siyah leke tayini, Tuz tayini.

Sensory analyses of fresh fruits and vegetables, Determination of water-soluble solids in fresh fruits
and vegetables, Determination of total acidity, Determination of sugar, water activity, and ascorbic
acid in fresh fruits and vegetables, Determination of pesticides, nitrites, and heavy metals in fresh fruits
and vegetables, Sensory analyses of fruit juice, Determination of HMF in fruit juice, Determination of
ethanol, viscosity, and benzoic acid in fruit juice, Routine physical and chemical analyses of fruit juice,
Sensory, physical, and chemical analyses of dried fruits and vegetables, Sensory, physical, and
chemical analyses of canned products, Box tick analyses of canned products, Sensory analyses of

frozen fruits and vegetables, Determination of peroxidase, Routine physical and chemical analyses of
frozen fruits and vegetables, Sensory analyses of tomato paste, Determination of lycopene and carotene

in tomato paste, Color determination of tomato paste, Determination of black spot in tomato paste,
Salt determination.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1-Gida Analizleri, Dr. Canan Dokuzlu, Marmara yayinlari, 2000

2-Meyve suyu endiistrisinde kalite kontrol, Ankara Universitesi / Ziraat Fakiiltesi

3- MILLI EGiTiM BAKANLIGI LABORATUVAR HiZMETLERI

4-MEYVE VE SEBZE ANALIZLERII- Laboratory Techniques Asst. Prof. Dr. Siireyya Saltan,
Universal Lecturer Canan Dozen

1- Food Analysis, Dr. Canan Dokuzlu, Marmara Publications, 2000

2- Quality Control in the Fruit Juice Industry, Ankara University / Faculty of Agriculture

3- MINISTRY OF NATIONAL EDUCATION LABORATORY SERVICES

4-FRUIT AND VEGETABLE ANALYSIS

Dersin Amaclari
Course Objectives

Bu ders ile 6grencilere; mevzuat ve analiz metotlarina uygun olarak taze meyve- sebze, meyve sebze
driinleri ile meyve suyu analizlerini yapma, degerlendirme yeterliklerinin kazandirilmasi
amaglanmaktadir.

This course aims to equip students with the skills to analyze and evaluate fresh fruits and vegetables,

fruit and vegetable products, and fruit juice in accordance with applicable legislation and analysis

methods.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Taze meyve-sebze ve meyve suyu analizlerini gergeklestirir.

LOI. Performs analyses of fresh fruits, vegetables, and fruit juices.

OC2. Kurutulmus meyve-sebzelerin analizlerini gergeklestirir.

LO2. Performs analyses of dried fruits and vegetables.

OC3. Dondurulmus meyve-sebzelerin analizlerini gergeklestirir.

LO3. Performs analyses of frozen fruits and vegetables.

OC4. Her tiirlii konserve (salga, tursu) meyve-sebzelerin analizlerini gergeklestirir.

LOA4. Performs analyses of all types of canned fruit and vegetable products (e.g., tomato paste and
pickles).

Dersin Verilis Bicimi /

Teaching Policy

Yz ylize / Face-to-face U Uzaktan Egitim / Online ] Harmanlanmis / Blended

Dersin Haftahlk Dagihimi
(Smav haftalar1 hari¢c 12
hafta seklinde) Weekly
Details of Course Contents
(12 weeks excluding exam

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods and
Activities etc.

Haftalar / Weeks Konular / Topics




weeks)

1.Hafta/ Week 1

Meyve ve sebzelerin ve bunlardan tiretilen
tiriinlerin bilesimi

Composition of fruits, vegetables, and products
derived from them

Anlatim, soru-cevap,
beyin firtiasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

2.Hafta/Week 2

Meyve-sebze ve tirlinlerinin bozulma nedenleri,
meyve-sebze ve iiriinlerinde enzimatik bozulmalar,
enzimatik esmerlesme ve buna etki eden faktorler,
enzimatik olmayan renk bozulmalari, 1s1l iglem
etkisiyle meydana gelen degismeler

Causes of spoilage in fruits, vegetables, and their
products, enzymatic deterioration, enzymatic
browning and the factors affecting it; non-
enzymatic color changes, and changes occurring
due to heat treatment

Anlatim, soru-cevap,
beyin firtinasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

3.Hafta/Week 3

Meyve-sebze ve liriinlerinin bozulma nedenleri,
meyve-sebze ve iirlinlerinde enzimatik bozulmalar,
enzimatik esmerlesme ve buna etki eden faktorler,
enzimatik olmayan renk bozulmalari, 1s1l islem
etkisiyle meydana gelen degismeler

Causes of spoilage in fruits, vegetables, and their
products, enzymatic deterioration, enzymatic
browning and the factors affecting it; non-
enzymatic color changes, and changes occurring
due to heat treatment

Anlatim, soru-cevap,
beyin firtiasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

4. Hafta/Week 4

Taze meyve-sebze iirtinlerinin duyusal, fiziksel ve
kimyasal analizleri

Sensory, physical, and chemical analyses of fresh
fruit and vegetable products

Anlatim, soru-cevap,
beyin firtinasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

5.Hafta/Week 5

Taze meyve-sebze iiriinlerinin duyusal, fiziksel ve
kimyasal analizleri

Sensory, physical, and chemical analyses of fresh
fruit and vegetable products

Anlatim, soru-cevap,
beyin firtiasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

6.Hafta/Week 6

Taze meyve-sebze ve triinleri muhafaza teknikleri
ve siirecteki analizleri

Preservation techniques of fresh fruits, vegetables,
and their products and in-process analyses

Anlatim, soru-cevap,
beyin firtinasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice




Dondurulmus meyve-sebze iiriinleri duyusal,
fiziksel ve kimyasal analizleri

Anlatim, soru-cevap,
beyin firtiasi,
tartisma, uygulama

7.Hafta/Week 7
Sensory, physical, and chemical analyses of frozen Lecture, Q&A,
fruit and vegetable products brainstorming,
discussion, practice
Kurutulmug meyve-sebze iiriinleri duyusal, fiziksel | Anlatim, soru-cevap,
ve kimyasal analizleri beyin firtinasi,
tartisma, uygulama
8.Hafta/Week 8
Sensory, physical, and chemical analyses of dried
fruit and vegetable products Lecture, Q&A,
brainstorming,
discussion, practice
Meyve suyu duyusal, fiziksel ve kimyasal Anlatim, soru-cevap,
analizleri beyin firtiasi,
tartisma, uygulama
9.Hafta/Week 9 Lecture, O&A,
brainstorming,
Sensory, physical, and chemical analyses of fruit discussion, practice
Juice
Meyve-sebze konservesi (salca, tursu) duyusal, Anlatim, soru-cevap,
fiziksel ve kimyasal analizleri beyin firtiasi,
tartisma, uygulama
10.Hafta/Week 10

Sensory, physical, and chemical analyses of
canned fruit and vegetable products (e.g., tomato
paste and pickles)

Lecture, Q&A,
brainstorming,
discussion, practice

11.Hafta/Week 11

Meyve-sebze konservesi (salga, tursu) duyusal,
fiziksel ve kimyasal analizleri

Sensory, physical, and chemical analyses of
canned fruit and vegetable products (e.g., tomato
paste and pickles)

Anlatim, soru-cevap,
beyin firtiasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

12.Hafta/Week 12

Meyve-sebze konservesi (salga, tursu) duyusal,
fiziksel ve kimyasal analizleri

Sensory, physical, and chemical analyses of
canned fruit and vegetable products (e.g., tomato
paste and pickles)

Anlatim, soru-cevap,
beyin firtiasi,
tartisma, uygulama

Lecture, Q&A,
brainstorming,
discussion, practice

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Sinavi/Final Exam

Katkis1 %
. Sayisi / /
V)
Sayis1 / Quantity Katkis1 % / Percentage Quantity | Percentag
e
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice

Projeler/Projects




Sunum/Presentation

Kisa Smav/Quiz

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siire
(Haftahk
Saat)
Duration

/

Donem
Sonu
Toplam
Is Yiikii /
Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik uygulamali
ders saati

Weekly practical
lecture hours

12

12

Okuma Faaliyetleri
Reading Activities

12

12

Internetten  tarama,
kiitiiphane ¢aligmast
Internet  browsing,
library work

12

12

Materyal tasarlama,
uygulama
Material
application

design,

Rapor hazirlama
Report preparation

12

12

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smmav ve ara
sinava hazirlik
Midterm and
midterm exam
preparation

28

28

Final smavi ve final
sinavina hazirlik
Final exam and
preparation for the
final exam

32

32

Diger  (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

144

30




Toplam is yiikii/ 25

veya 30 144/30=4,
Total workload/25 or 8

30

Dersin AKTS

Kredisi 5
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILiIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar
ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and Program
Competencies

(P1,P2 defines the
program competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

Acquires basic, current, and
practical knowledge related to
their profession.

OC1/LO1 | OC2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
3 3 3 3

P2. Issaghgi ve giivenligi,
¢evre bilinci ve kalite siire¢leri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi i¢in giincel
gelismeleri ve uygulamalari
takip eder, etkin sekilde
kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim,
program, animasyon vb.) etkin
kullanur.

Uses information technologies
(software, programs,
animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak
analitik ve elestirel bir
yaklagimla degerlendirme ve
¢6ziim Onerisini sunabilme
becerisine sahiptir.

Has the ability to evaluate




professional problems and
issues independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini yazil
ve sozlii iletisim yolu ile etkin
bi¢imde sunabilir, anlasilir
bi¢imde ifade eder.

Can effectively present and
clearly express their ideas at
the level of knowledge and
skills through written and oral
communication.

P7. Alam ile ilgili
uygulamalarda karsilagilan ve
ongoriilmeyen karmasik
sorunlar1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems
encountered in practices
related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
agamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating
data related to their field.

P10. Bir yabanci dili
kullanarak alanindaki bilgileri
takip eder ve meslektaslari ile
iletisim kurar.

Follows information in their
field and communicates with
colleagues using a foreign
language.




P11. Gida sektoriinde
kullanilan hammaddeler, katki
maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials,
and issues related to hygiene
and sanitation used in the food
industry.

P12. Alanu ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and
equipment required for
chemical, physical,
instrumental, and quality
control analyses in laboratories
related to the field.

P13. Gidalarin kalitesini
duyusal analiz yontemlerini
kullanarak degerlendirir.

Evaluates food quality using
sensory analysis methods.

Bilgileri
FacultyMember(s)

proposing the course
and contact information | syakar@eantep.edu.tr

Dersi Verecek Ogretim | Ogr. Gorevlisi Z. Sebnem YAKAR
Eleman(lar)1 ve Iletisim

syakar@gantep.edu.tr

Lecturer Z. Sebnem YAKAR

DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK206 Gida Kodeksi ve Standartlari

NTGK206 Food Codex and Standards

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2- 2 AKTS

(2+0)2- 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational
School/Institute

Naci Topguoglu Meslek Yiiksek Okulu

Vocational School of Naci Topcuoglu

Dersin Yariyih / Course
Semester

[IBahar / Spring
XGliz / Fall
Yaz / Summer




Boliim/Ana Bilim Dal . s li/
olmyAna Bim Datt Gida Isleme Boliimii .ec;me !
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ogretim Dili / Language of | 14 o Turkish Pl?:::;nu?s?:zgs(;l:;l )(Varsa) Yok
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Gida kodeksi ve gida standartlaria iligkin temel kavramlar ele alinir. Tiirk Gida Kodeksi’nin yapisi, amaci
ve kapsami incelenir. Gida mevzuatimin gida giivenligi, kalite ve tiiketici sagligi agisindan onemi
degerlendirilir. Gida etiketleme kurallari, katki maddeleri, bulaganlar, hijyen gereklilikleri, iiriin tebligleri,
uygunluk kriterleri ve denetim mekanizmalari

Basic concepts related to the food codex and food standards are addressed. The structure, purpose, and
scope of the Turkish Food Codex are examined. The importance of food legislation in terms of food safety,
quality, and consumer health is evaluated. Fundamental regulatory topics such as food labeling rules,
food additives, contaminants, hygiene requirements, product communiqués, compliance criteria, and
inspection mechanisms are covered.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1.Gida Mevzuatinin Esaslari, Aydin Oztan., Hacettepe Universitesi, Ankara.2. Gida Mevzuati, Mustafa Metin., Ege
Universitesi, [zmir.

1. Fundamentals of Food Legislation, Aydin Oztan, Hacettepe University, Ankara. 2. Food Legislation,
Mustafa Metin, Ege University, Izmir.

Dersin Amaclari
Course Objectives

Gida kodeksi, gida mevzuati ve ulusal/uluslararasi gida standartlarinin temel prensiplerini 6gretmek; gida
glivenligi, kalite kriterleri, yasal diizenlemeler ve denetim sistemleri hakkinda kapsamli bilgi
kazandirmaktir. Ders kapsaminda 6grencilerin Tiirk Gida Kodeksi, ilgili yonetmelikler ve uluslararasi
diizenleyici yaklasimlar (6rnegin Codex Alimentarius) ¢ergevesinde gida iirlinlerinin iiretimi, iglenmesi,
etiketlenmesi, katk1 maddeleri, kontaminantlar ve uygunluk kriterlerini anlayabilmeleri hedeflenmektedir.

To teach the fundamental principles of the food codex, food legislation, and national/international food
standards; and to provide comprehensive knowledge about food safety, quality criteria, legal regulations,
and inspection systems. Within the scope of the course, students are expected to understand the production,
processing, labeling, food additives, contaminants, and compliance criteria of food products within the
framework of the Turkish Food Codex, relevant regulations, and international regulatory approaches
(such as Codex Alimentarius).

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1. Tiirk Gida Kodeksi Y6netmeligi ve Tebligleri ile TSE standartlarini agiklar.
LO1. Explains the Turkish Food Codex Regulation and Communiqués as well as TSE standards.

OC2. Giincel gida kanunlari ve yonetmelikleri hakkinda yeterli bilgiyi agiklar.
LO2.Explains sufficient knowledge about current food laws and regulations.

0C3. Gida ve gidalar ile temas eden madde ve malzemelerle ilgili olan tiim yasalara nasil ulasabilecegini
anlatir.
LO3.Explains how to access all legislation related to food and food contact materials.

OC4. Gidalarin iiriin 6zelliklerinin belirlenmesine yonelik hazirlanmis olan mevzuatlar1 agiklar.
LO4. Explains regulations prepared for determining the product characteristics of foods

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended




Dersin Haftahk Dagilimi
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Uluslararasi Standartlar (EN, ISO, Codex Alimentarius
Standartlart)

International Standards (EN, 1SO, Codex Alimentarius
Standards)

Anlatim, soru-cevap,

Lecture, Q&A,

2.Hafta/Week 2

Gida Uriinleri ve Islemleri icin Standartlar: - Tiirk
Standartlar1 (TSE)

Standards for Food Products and Processes — Turkish
Standards (TSE))

Anlatim, soru-cevap,

Lecture, Q&A,

3.Hafta/Week 3

Gida Mevzuati Tanim ve Igerigi

Definition and Content of Food Legislation)

Anlatim, soru-cevap,

Lecture, Q&A,

4 Hafta/Week 4

Gida Mevzuati ve Hazirlanma Gerekgeleri - Gida
Mevzuatinin Temel Prensipleri

Food Legislation and Its Rationale — Fundamental
Principles of Food Legislation)

Anlatim, soru-cevap,

Lecture, Q&A

5.Hafta/Week 5

Tirk Gida Kanunu — I/

Turkish Food Law — I

Anlatim, soru-cevap,

Lecture, Q&A,

6.Hafta/Week 6

Tiirk Gida Kodeksi Yonetmeligi — 11

Turkish Food Codex Regulation — I1

Anlatim, soru-cevap,

Lecture, Q&A,

7 Hafta/Week 7

Tirk Gida Kodeksi Gida Etiketleme ve Tiketicileri
Bilgilendirme Yonetmeligi — I

Turkish Food Codex Regulation on Food Labeling and
Consumer Information — 1

Anlatim, soru-cevap,

Lecture, Q&A,

Tiirk Gida Kodeksi Gida Etiketleme ve Tiiketicileri
Bilgilendirme Ydnetmeligi — 11

Anlatim, soru-cevap,

8.Hafta/Week §

Turkish Food Codex Regulation on Food Labeling and Lecture, Q&A,

Consumer Information — 11

Tiirk Gida Kodeksi Gida Uriinleri Tebligleri — I Anlatim, soru-cevap,
9.Hafta/Week 9

Turkish Food Codex Communiqués on Food Products — I | Lecture, 0&4,

Tiirk Gida Kodeksi Gida Uriinleri Tebligleri — II Anlatim, soru-cevap,
10.Hafta/Week 10

Turkish Food Codex Communiqués on Food Products —
1

Lecture, Q&A,

11.Hafta/Week 11

ISO 22000 ve HACCP Sistemlerinin Uygulama Ilkeleri

Implementation Principles of ISO 22000 and HACCP
Systems

Anlatim, soru-cevap,

Lecture, Q&A,

12.Hafta/Week 12

ISO 22000 ve HACCP Sistemlerinin Uygulama Ilkeleri

Implementation Principles of ISO 22000 and HACCP
Systems

Anlatim, soru-cevap,

Lecture, Q&A,

Degerlendirme Araclar ve
Olgiitleri

Ara Smav/Midterm

Yariyil Sonu
Siavi/Final Exam




Assessment Tolls

Criteria

and

Sayis1 / Quantity Katkis1 % / Percentage

Say1
st/
Qua
ntity

Katkist % /
Percentage

Sinav/ Exam

1 40

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders
saati

Weekly lecture hours

12

24

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢alismasi
Internet browsing,
library work

12

12

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

10

10




Final sinavi ve final

sinavina hazirlik

Final exam and 1 18 14
preparation  for the

final exam

Diger (Belirtiniz)/

Other (Specify)

Toplam is yiikii 60

Total workload

Toplam is yiikii/ 25

veya 30 _
Total workload/25 or 80/30=3
30

Dersin AKTS Kredisi 3
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari

Learning Qutcomes

OCl/LOI

OC2/LO2

OC3/L03

OC4/L04

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi icin giincel
gelismeleri ve uygulamalari takip
eder, etkin sekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik




ve elestirel bir yaklasimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasik sorunlar1 ¢6zmek igin
ekip iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.




P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control

analyses in laboratories related to
the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve

Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi Eda Elgin KILIC

edakilic@gantep.edu.tr

Assist. Prof. Dr. Eda Elgin KILIC

edakilicl@gantep.edu.tr

DERS BIiLGi FORMU
COURSE INFORMATION FORM




Dersin
o o )
Dersin Kodu ve Ad1 NTGK210 Gida Katki Maddeleri (Teord Uygl{lz.tma)Kredm ve (3+0)3-3 AKTS
AKTS Kredisi
.. Course Credits (Theoretical +
Course Code and Name NTGK210 Food Additives Practical) and ECTS Credits (3+0)3- 3 ECTS
Fakiilte/Yiiksekokul/Mesle
ISk vkuly RSt Naci Topguoglu Meslek Yiiksek Okulu . [Bahar / Spring
Dersin Yariyih / Course .
. UGiliz / Fall
Faculty/School/Vocational onal School . / Semester
School/Institute Vocational School of Naci Topcuoglu XYaz / Summer
Béliim/Ana Bilim Dal . Ol li
olmyAna Bim Datt Gida Isleme Bolimii Segme i
e e Elective
D Dersin Tiirii / Course Type 7 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oretim Dili/ Language of | 1y ./ Turiien Prevequistes ifamy | 1oF
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
I¢erigi
Course Content

Gida katki maddelerinin tanimi, siniflandirilmasi ve kullanim amaglar1 ele alinir. Katki maddelerinin
gidalardaki teknolojik islevleri, gida giivenligi ve kalite ile iligkileri incelenir. Ders kapsaminda; yaygin
kullanilan katki maddeleri, etiketleme kurallari, yasal diizenlemeler, kullanim sinirlar ve tiiketici sagligi
acisindan degerlendirme prensipleri, katki maddelerinin mesleki uygulamalardaki dnemi

The definition, classification, and purposes of use of food additives are discussed. The technological
functions of additives in foods, as well as their relationships with food safety and quality, are examined.
Within the scope of the course, commonly used additives, labeling rules, legal regulations, usage limits,
and evaluation principles in terms of consumer health are covered. The importance of food additives in
professional practice is emphasized.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Saldamli, 1. (1985). Gida katki Maddeleri ve Ingrediyenler. Hacettepe Universitesi Miihendislik Fakiiltesi, Gida
Miihendisligi Boliimii. Ankara 2. Ogretim elemani ders notlart

Saldamh, I (1985). Food Additives and Ingredients. Hacettepe University, Faculty of Engineering,
Department of Food Engineering. Ankara. 2. Instructor’s Lecture Notes

Dersin Amaclari
Course Objectives

Gida katki maddelerinin kimyasal, teknolojik ve yasal boyutlarmi bilimsel temelde incelemek; katki
maddelerinin fonksiyonel rollerini, etki mekanizmalarimi ve gida matriksi igindeki davranislarini
kavratmaktir. Ders kapsaminda katki maddelerinin siiflandirilmasi, etki prensipleri, stabilite ve etkilesim
ozellikleri, toksikolojik degerlendirme yaklagimlari ve risk analizi kavramlarimin 6gretilmesi hedeflenir.

To examine the chemical, technological, and legal aspects of food additives on a scientific basis, and to
provide an understanding of their functional roles, mechanisms of action, and behavior within the food
matrix. Within the scope of the course, it is aimed to teach the classification of food additives, their
principles of action, stability and interaction properties, as well as toxicological evaluation approaches
and the concepts of risk analysis.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Gida katki maddelerinin temel kavramlarini ve smiflandirilmasini agiklar.
LO1. Explains the basic concepts and classification of food additives.




OC2. Katki maddelerinin gidalardaki kullanim amaglarini ve teknolojik islevlerini aciklar.
LO2. Explains the purposes of use and technological functions of food additives in foods.

OC3. Katki maddeleri ile ilgili etiketleme kurallar1 ve yasal diizenlemelerini agiklar.
LO3. Explains knowledge of labeling rules and legal regulations related to food additives.

OC4. Katki maddelerinin gida giivenligi ve tiiketici saglig1 agisindan énemini agiklar.
LO4. Explains the importance of food additives in terms of food safety and consumer health.

OC5. Mesleki uygulamalarda katki maddelerinin uygun kullanimia yénelik temel degerlendirmeleri

anlatir.

LO5. Tells a basic assessment of the appropriate use of food additives in professional practice.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

(] Harmanlanmus / Blended

Dersin Haftalhik
(Smav haftalar:
hafta seklinde)

Dagilimi
hari¢c 14
Weekly

Details of Course Contents
(14 weeks excluding exam

weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Gida katki maddelerinin tanimi

Definition of Food Additives

Anlatim, soru-cevap,

Lecture, Q&A,

2.Hafta/Week 2

Gida katkt maddelerinin tanimi, kullanim amaglart

Definition and Purposes of Use of Food Additives

Anlatim, soru-cevap,

Lecture, Q&A,

3 .Hafta/Week 3

Gida katki maddeleri ile ilgili yasal diizenlemeler

Legal Regulations Related to Food Additives

Anlatim, soru-cevap,

Lecture, Q&A,

4 Hafta/Week 4

Gida katki maddelerinin siniflandirilmasi ve kodlama
sistemleri

Classification and Coding Systems of Food Additives

Anlatim, soru-cevap,

Lecture, Q&A

5.Hafta/Week 5

Katki maddelerinin kullanim amaglar1 ve teknolojik
islevleri

Purposes of Use and Technological Functions of Food
Additives

Anlatim, soru-cevap,

Lecture, Q&A,

Koruyucular ve antioksidanlar: temel 6zellikler ve
uygulamalar

Anlatim, soru-cevap,

6.Hafta/Week 6
Preservatives and Antioxidants: Basic Properties and Lecture, Q&A,
Applications
Renklendiriciler ve tatlandiricilar: fonksiyonlar ve Anlatim, soru-cevap,
kullanim alanlar1
7.Hafta/Week 7
Colorants and Sweeteners: Functions and Areas of Use Lecture, &4,
Emiilgatorler, stabilizatorler ve kivam artiricilar Anlatim, soru-cevap,
8.Hafta/Week 8
Emulsifiers, Stabilizers, and Thickeners Lecture, Q&A,
Katk1 maddeleri ile ilgili yasal diizenlemeler ve kullanim | Anlatim, soru-cevap,
siirlart
9.Hafta/Week 9
Legal Regulations and Usage Limits Related to Food Lecture, Q&A,
Additives
Etiketleme kurallar1 ve tiiketici bilgilendirme ilkeleri Anlatim, soru-cevap,
10.Hafta/Week 10

Labeling Rules and Consumer Information Principles

Lecture, Q&A,




11.Hafta/Week 11

Gida katki maddelerinin etki sekli ve siiflandirilma

Mechanisms of Action and Classification of Food

Additives

Anlatim, soru-cevap,

Lecture, Q&A,

12.Hafta/Week 12

Mesleki uygulamalarda katki maddelerinin dogru ve

bilingli kullanim1

Proper and Responsible Use of Food Additives in

Professional Practice

Anlatim, soru-cevap,

Lecture, Q&A,

Ara Smav/Midterm

Yariyil Sonu
Simavi/Final Exam

Say1
. o st/ Katkis1 % /
Sayis1 / Quantity Katkis1 % / Percentage Qua Percentage
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araglar ve Projelet/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siir
e
(Ha
ftah | Dénem Sonu
Etkinlik / Activity | Toplam Hafta Sayisy/Total Week k | Toplam s

Dersin AKTS is Yiikii
Course Workload

Saa | Yiikii / Total
t) /| Workload

Dur
atio

Haftalik teorik  ders
saati
Weekly lecture hours

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,

uygulama




Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final
sinavina hazirlik

Final exam and 1 10 10
preparation  for the
final exam

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii

Total workload 78 30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

80/30=2,66

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari

Program Yeterlilikleri Learning Outcomes

Program Competencies 2 -- - * .
Ty (8 s OC1/LOI | OC2/LO2 | OC3/LO3 | OC4/LO4 | OC5/LOS5
Ciktilar ile P1. Meslegi ile ilgili
Program temel, giincel ve
Yeterlilikleri uygulamal bilgilere
Arasindaki Katki | sahip olur.
Diizeyi 4 4 4 4 4
(P1,P2 program | Acquires basic, current,
yeterliklerini and practical knowledge
ifade related to their
etmektedir.) profession.

P2. Issaghgive
Level of giivenligi, ¢cevre bilinci
Contribution ve kalite siiregleri
between Course hakkinda bilgi sahibi
Outcomes and olur.
Program 1 2 4 4 4
Competencies Acquires knowledge of
(P1,P2 defines the | occupational health and
program safety, environmental
competencies) awareness, and quality

processes.

P3. Meslegi i¢in giincel

gelismeleri ve

uygulamalar takip eder,

etkin sekilde kullanir.




Follows current
developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili
bilisim teknolojilerini
(yazilim, program,
animasyon vb.) etkin
kullanir.

Uses information
technologies (software,
programs, animation,
etc.) related to their
profession effectively.

P5. Mesleki problemleri
ve konular1 bagimsiz
olarak analitik ve elestirel
bir yaklagimla
degerlendirme ve ¢oziim
Onerisini sunabilme
becerisine sahiptir.

Has the ability to
evaluate professional
problems and issues
independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini
yazil1 ve sozlii iletisim
yolu ile etkin bigimde
sunabilir, anlagilir
bi¢imde ifade eder.

Can effectively present
and clearly express their
ideas at the level of
knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili
uygulamalarda
karsilasilan ve
ongoriilmeyen karmagik
sorunlari ¢ézmek i¢in
ekip tiyesi olarak
sorumluluk alir.

Takes responsibility as a
team member to solve

complex and unforeseen
problems encountered in




practices related to their

field.

P8. Kariyer yonetimi ve
yasam boyu 6grenme
konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili
verilerin toplanmasi,
uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural, and
ethical values during the
stages of collecting,
applying, and
disseminating data
related to their field.

P10. Bir yabanc dili
kullanarak alanindaki
bilgileri takip eder ve
meslektaslari ile iletisim
kurar.

Follows information in
their field and
communicates with
colleagues using a
foreign language.

P11.Gida sektoriinde
kullanilan hammaddeler,
katki maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini
agiklar.

Explains the raw
materials, food additives,
packaging materials,
hygiene, and sanitation
practices used in the food
industry

P12.Alan ile ilgili
laboratuvarlarda
kimyasal, fiziksel,
enstriimantal ve kalite
kontrol analizleri igin
gerekli alet ekipmanlari




kullanir.

Uses the necessary
instruments and
equipment required to
perform chemical,
physical, instrumental,
and quality control
analyses in laboratories
related to the field

P13.Gidalarin kalitesini
duyusal analiz
yontemlerini kullanarak
degerlendirir.

Evaluates the quality of

foods by applying sensory
analysis methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve
Iletisim Bilgileri

Faculty
Member(s)
proposing the
course and
contact

information

Dr. Ogr. Uyesi Eda Elgin KILIC

edakilic@gantep.edu.tr

Assist. Prof- Dr. Eda Elgin KILIC

edakilicl@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin
- - )
Dersin Kodu ve Ad1 NTGK212 Gida Ambalajlama ve Depolama (Teori Uyglfl?ma)KredISI ve (3+0)3- 3 AKTS
AKTS Kredisi
. Course Credits (Theoretical +
Course Code and Name NTGK212 Food Packaging and Storage Practical) and ECTS Credits (3+0)3- 3 ECTS
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii Naci Topguoglu Meslek Yiiksek Okulu . UIBahar / Spring
Dersin Yariyih / Course .
. X Giiz / Fall
Faculty/School/Vocational onal School T ; Semester
School/Institute Vocational School of Naci Topcuoglu COIYaz / Summer
Boliim/Ana Bilim Dal . s li/
olum/Ana Briim Datt Gida Isleme Boliimii .egme !
R, Elective
D Dersin Tiirii / Course Type 7 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oretim Dili/ Language of | 1. / Turkish Prevequiies famy | 1%
Instruction ¢ 1 Y. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Gida sanayinde kullanilan ambalaj materyallerinin (metal, cam, kagit ve kagida dayali ambalaj
materyalleri, plastik ambalaj materyalleri, ¢ok katli ambalaj materyalleri, yenilebilir filmler ve biyolojik
olarak pargalanabilen malzemeler) iiretim teknolojileri ve 6zellikleri, gida ambalaj etkilesimleri, ambalaj
sizdirmazlig1 test yontemleri, gida ambalajlama teknolojileri (aseptik ambalajlama, modifiye atmosfer
paketleme, akilli ambalajlama, aktif ambalajlama, nanoteknoloji). Farkli gida gruplari (et ve et tirtinleri,
siit ve siit liriinleri vb) i¢in onerilen ambalaj malzemeleri ve teknolojileri

Production technologies and properties of packaging materials used in the food industry (metal, glass,
paper and paper-based packaging materials, plastic packaging materials, multilayer packaging materials,
edible films, and biodegradable materials), food—packaging interactions, packaging integrity testing
methods, and food packaging technologies (aseptic packaging, modified atmosphere packaging, intelligent
packaging, active packaging, and nanotechnology). Recommended packaging materials and technologies
for different food groups (such as meat and meat products, milk and dairy products, etc.)..

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1.Gidalarmn Ambalajlanmasi; Prof. Dr.Mustafa Ugiincii/Ege Universitesi Miihendislik Fakiiltesi-Gida Miihendisligi
Boliimii 2. Ogretim Elemani ders Notlari

1.Food Packaging; Prof. Dr. Mustafa Ucgiincii, Ege University Faculty of Engineering — Department of
Food Engineering. 2. Lecture Notes of the Instructor.

Dersin Amaclari
Course Objectives

Gida ambalajlamada kullanilan materyaller, iiretim yontemleri ve gida ambalajlama teknolojilerinin
Ogrenilmesi, gida igin ambalaj materyali se¢im kriterlerinin irdelenmesi, ambalaj test yontemlerinin,
ambalajlama ekipmani ve uygulamalarinin incelenmesi, ambalajlamada yeni gelismeler ve sistemlerin




incelenmesi, gida ambalaj arasi etkilesimlerin analiz edilebilmesi ve gida kalitesi ve gilivenligi ile
iligkilendirilmesi amaglanmaktadir.

Learning the materials used in food packaging, their production methods, and food packaging
technologies; examining the criteria for selecting packaging materials for food; analyzing packaging
testing methods, packaging equipment, and applications; reviewing new developments and systems in
packaging; and evaluating food—packaging interactions by relating them to food quality and safety.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Gida ambalajlamanin temel amaglarini ve fonksiyonlarini agiklar.
LOI: Explains the fundamental purposes and functions of food packaging.

0OC2: Gida sektdriinde kullanilan ambalaj materyallerini ve dzelliklerini siniflandirir.
LO?2: Classifies packaging materials used in the food industry and describes their properties.

OC3: Farkli gida iiriinleri igin uygun ambalajlama yéntemini ve materyalini agiklar

LO3: Explains appropriate packaging methods and materials for different food products.

OC4: Depolama kosullarmin (sicaklik, nem, 151k vb.) gida giivenligi ve kalite iizerine etkilerini agiklar.
LO4: Evaluates the effects of storage conditions (such as temperature, humidity, and light) on food

safety and quality.

OC5: Gida depolama, stok yénetimi ve raf émrii kavramlarin iliskilendirerek agiklar.
LOS: Explains the concepts of food storage, inventory management, and shelf life by relating them to

each other

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

(] Harmanlannus / Blended

Dersin Haftahlk Dagihimi
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,

Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Gida ambalajlamaya girig, temel kavramlar ve
ambalajlamanin amagclari

Introduction to food packaging, basic concepts, and the
purposes of packaging

Anlatim, soru-cevap,

Lecture, Q&A,

2.Hafta/Week 2

Ambalaj materyallerinin siniflandirilmasi (cam, metal,
plastik, kagit/karton)

Classification of packaging materials (glass, metal,
plastic, paper/paperboard)

Anlatim, soru-cevap,

Lecture, Q&A,

3.Hafta/Week 3

Ambalaj materyallerinin siniflandirilmasi (plastik)

Classification of packaging materials (plastics)

Anlatim, soru-cevap,

Lecture, Q&A,

Ambalaj materyallerinin siniflandirilmasi (plastik,
kagit/karton)

Anlatim, soru-cevap,

4.Hafta/Week 4
Classification of packaging materials (plastics, Lecture, Q&4
paper/paperboard)
Ambalaj materyallerinin fiziksel, kimyasal ve bariyer Anlatim, soru-cevap,
ozellikleri
5.Hafta/Week 5

Physical, chemical, and barrier properties of packaging
materials

Lecture, Q&A,

6.Hafta/Week 6

Gida-ambalaj etkilesimleri ve migrasyon kavrami

Anlatim, soru-cevap,




Food-packaging interactions and the concept of
migration

Lecture, Q&A,

Ambalajlama yontemleri ve teknolojileri

Anlatim, soru-cevap,

7.Hafta/Week 7

Packaging methods and technologies Lecture, Q&A,

Modifiye atmosfer paketleme teknolojisi Anlatim, soru-cevap,
8.Hafta/Week 8

Modified atmosphere packaging technology Lecture, Q&A,

Aseptik ambalajlama teknolojisi Anlatim, soru-cevap,
9.Hafta/Week 9

Aseptic packaging technology Lecture, &4,

Yeni ambalaj teknolojileri Anlatim, soru-cevap,
10.Hafta/Week 10

New packaging technologies

Lecture, Q&A,

11.Hafta/Week 11

Et ve et iirtinleri ambalajlama

Packaging of meat and meat products

Anlatim, soru-cevap,

Lecture, Q&A,

12.Hafta/Week 12

Siit ve siit iirinleri ambalajlama

Packaging of milk and dairy products

Anlatim, soru-cevap,

Lecture, Q&A,

Ara Smav/Midterm

Yariyil Sonu
Simavi/Final Exam

Say1
Sayis1 / Quantity Katkisi % / Percentage 51”; ﬁj:l;ilnz;
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araglar ve Projelet/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Smav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 60
Siir
e
(Ha
ftah | Dénem Sonu
. - - k Toplam s
Dersin AKTS is Yiikii Etkinlik / Activity Toplam Hafta Sayisi/Total Week Saa | Yiikii / Total
Course Workload t) /| Workload
Dur
atio
n
HafFahk teorik  ders 12 3 36
saat1




Weekly lecture hours

Haftalik  uygulamali
ders saati
Weekly practical

lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢alismasi
Internet browsing,
library work

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

10

10

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

80

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

80/30=2,66

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile
Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini
ifade
etmektedir.)

Level of
Contribution
between Course
Outcomes and
Program

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:

Learning Qutcomes

OC1/LOI

OC2/L02

OC3/LO3

OC4/L04

OCS/LOS

P1. Meslegi ile ilgili
temel, giincel ve
uygulamali bilgilere
sahip olur.

Acquires basic, current,
and practical knowledge
related to their
profession.

P2. Issaghgi ve
giivenligi, ¢cevre bilinci
ve kalite siiregleri




Competencies
(P1,P2 defines the
program
competencies)

hakkinda bilgi sahibi
olur.

Acquires knowledge of
occupational health and
safety, environmental
awareness, and quality
processes.

P3. Meslegi icin giincel
gelismeleri ve
uygulamalar takip eder,
etkin sekilde kullanir.

Follows current
developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili
bilisim teknolojilerini
(yazilim, program,
animasyon vb.) etkin
kullanir.

Uses information
technologies (software,
programs, animation,
etc.) related to their
profession effectively.

P5. Mesleki problemleri
ve konular1 bagimsiz
olarak analitik ve elestirel
bir yaklagimla
degerlendirme ve ¢oziim
Onerisini sunabilme
becerisine sahiptir.

Has the ability to
evaluate professional
problems and issues
independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini
yazili ve sozlii iletisim
yolu ile etkin bigimde
sunabilir, anlagilir
bicimde ifade eder.

Can effectively present
and clearly express their
ideas at the level of
knowledge and skills
through written and oral
communication.




P7. Alani ile ilgili
uygulamalarda
karsilasilan ve
ongoriilmeyen karmasik
sorunlari ¢ézmek icin
ekip tiyesi olarak
sorumluluk alir.

Takes responsibility as a
team member to solve
complex and unforeseen
problems encountered in
practices related to their
field.

P8. Kariyer yonetimi ve
yasam boyu 6grenme
konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alani ile ilgili
verilerin toplanmasi,
uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural, and
ethical values during the
stages of collecting,
applying, and
disseminating data
related to their field.

P10. Bir yabanci dili
kullanarak alanindaki
bilgileri takip eder ve
meslektaslari ile iletisim
kurar.

Follows information in
their field and
communicates with
colleagues using a
foreign language.

P11.Gida sektoriinde
kullanilan hammaddeler,
katki maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini




aciklar.

Explains the raw
materials, food additives,
packaging materials,
hygiene, and sanitation
practices used in the food
industry

P12.Alan1 ile ilgili
laboratuvarlarda
kimyasal, fiziksel,
enstriimantal ve kalite
kontrol analizleri i¢in
gerekli alet ekipmanlari
kullanir.

Uses the necessary
instruments and
equipment required to
perform chemical,
physical, instrumental,
and quality control
analyses in laboratories
related to the field

P13.Gidalarin kalitesini
duyusal analiz
yontemlerini kullanarak
degerlendirir.

Evaluates the quality of

foods by applying sensory
analysis methods.

Dersi Verecek
Ogretim Dr. Ogr. Uyesi Eda Elgin KILIC
Eleman(lar)1 ve
Iletisim Bilgileri | edakilic@gantep.edu.tr

Faculty Assist. Prof. Dr. Eda Elgin KILIC
Membe'r(s) edakilicl@gantep.edu.tr
proposing the

course and

contact

information




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin
. . e (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Adi NTED201 Isyeri Egitimi I AKTS Kredisi (4+2)5 — 10 AKTS
. Course Credits (Theoretical +
Course Code and Name NTED201 Internship 1 Practical) and ECTS Credits (4+2)5 - 10 ECTS
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii . .
iiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksekokulu q UGiiz / Fall
Dersin Yariyih / Course .
, X Bahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . s li/
otumyAna Brim Bat Gida Isleme Bolimii .egme !
Dersin Tiirii / Course Type Elective
L A0 Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili/ Language of | 1.1 ./ 7y Prevequisites (famy | YOk
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Egitim alinan alanla ilgili is ve gorevlerin yiiriitiilmesi, mesleki uygulamalara katilim, is yeri
organizasyonu, liretim ve/veya hizmet siirecleri, kullanilan makine, ekipman ve teknolojiler, kalite
kontrol uygulamalari, is saglig1 ve giivenligi, mesleki etik, kurum ici isleyis, raporlama ve staj
¢aligmalarinin degerlendirilmesi.

Execution of tasks related to the field of study, participation in professional practices, workplace
organization, production and/or service processes, machinery, equipment and technologies used,
quality control practices, occupational health and safety, professional ethics, institutional
workflow, reporting, and evaluation of internship activities.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /

1. Gaziantep Universitesi Naci Topguoglu Meslek Yiiksekokulu Isyeri Egitimi Uygulama
Yonergesi
2. FRM-05. Igyeri Egitimi Rapor Yazim Formati




Recommended Resources

1. Gaziantep University Naci Topguoglu Vocational School Internship Implementation Directive
2. FRM-05 Workplace Training Report Writing Format

Dersin Amaclari
Course Objectives

Ogrencilerin teorik bilgilerini gergek ¢alisma ortaminda uygulayarak mesleki deneyim kazanmalari
amaglanmaktadir.

The aim of this course is to enable students to gain professional experience by applying their
theoretical knowledge in a real working environment.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Edindigi kuramsal ve uygulamali bilgileri kullanarak, olay ve olgulara uygun yontem ve
teknikleri uygular.

LO1. Applies acquired theoretical and practical knowledge by selecting and implementing
appropriate methods and techniques in professional settings.

OC2. Teorik bilgileri pratik uygulamalarda kullanir.
LO2. Uses theoretical knowledge in practical applications.

0(C3. Uygulamalarda ayni meslek disiplini i¢inde ve disiplinler arasi takim galismalarina katilir.
LO3. Participates in teamwork within the same professional discipline and in interdisciplinary
teams during practical applications.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face (] Harmanlanmis /

Blended

[] Uzaktan Egitim / Online

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities

Haftalar / Weeks Konular / Topics

etc.

1.Hafta/Week 1

Pratik ¢alismalar

Workplace Practice

[s yerinde egitim

On-site Training

2.Hafta/Week 2

Pratik ¢alismalar

Workplace Practice

Is yerinde egitim

On-site Training

3. .Hafta/Week 3

Pratik ¢alismalar

Is yerinde egitim

Workplace Practice On-site Training

Pratik ¢aligmalar Is yerinde egitim
4.Hafta/Week 4

Workplace Practice On-site Training

Pratik ¢aligmalar Is yerinde egitim
5.Hafta/Week 5

Workplace Practice On-site Training

Pratik ¢alismalar Is yerinde egitim
6.Hafta/Week 6

Workplace Practice

On-site Training

7 Hafta/Week 7

Pratik ¢alismalar

Is yerinde egitim

Workplace Practice On-site Training

Pratik ¢alismalar Is yerinde egitim
8.Hafta/Week 8

Workplace Practice On-site Training

Pratik ¢alismalar Is yerinde egitim
9.Hafta/Week 9

Workplace Practice On-site Training

Pratik ¢aligmalar Is yerinde egitim
10.Hafta/Week 10

Workplace Practice

On-site Training

11.Hafta/Week 11

Pratik ¢alismalar

Is yerinde egitim




Workplace Practice

On-site Training

12.Hafta/Week 12

Pratik ¢alismalar

Workplace Practice

[s yerinde egitim

On-site Training

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Sayis1 / Quantity

Katkist % /
Percentage

Sinav/ Exam

Odev/Homework

Uygulama/Practice

100

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

100

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

48

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

12

24

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane galigmasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

12

15

180

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smnav ve ara smava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final simnavina
hazirlik

Final exam and




exam

preparation for the final

Diger
(Specify)

(Belirtiniz)/

Other

Toplam is yiikii
Total workload

252

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

252/25=10,08

Dersin AKTS Kredisi
Course ECTS Credit

10

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1, P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | O6C2/ | 6C3/
L0l | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisgim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklasimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.




P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.




P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve | Dr. Ogr. Uyesi Mahmut KILICLI
Iletisim Bilgileri ,
kilicli@gantep.edu.tr

Faculty Member(s) proposing the course

e Assistant Professor Mahmut KILICLI

kilicli@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTED202 Isyeri Egitimi II

NTED202 Internship 11

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(4+2)5 — 10 AKTS

(4+2)5 - 10 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UGz / Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i uz/ra .
, [IBahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo XYaz / Summer
Boliim/Ana Bilim Dal . s li /
otumyAna Brim Bat Gida Isleme Bolimii .eqme !
Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oreim D Languaseof | 10 Dersn ntomtan Varsd) | vox
Instruction ¢ 1 ). None




Dersin lcerigi / Katalog
Icerigi
Course Content

Egitim alman alanla ilgili mesleki gérev ve sorumluluklarin uygulanmasi, is yeri uygulamalarina
katilim, mesleki bilgi ve becerilerin is ortaminda kullanilmasi, kurumun ¢alisma siireglerinin
gozlemlenmesi, is saglig1 ve giivenligi uygulamalari, mesleki etik ilkeleri ve staj ¢aligmalarinin
raporlanmasi.

Application of professional duties and responsibilities related to the field of study, participation in
workplace practices, use of professional knowledge and skills in the work environment, observation
of organizational workflows, occupational health and safety practices, professional ethics, and
reporting of internship activities.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

3. Gaziantep Universitesi Naci Topguoglu Meslek Yiiksekokulu Isyeri Egitimi Uygulama
Yonergesi
4. FRM-05. Igyeri Egitimi Rapor Yazim Formati

3. Gaziantep University Naci Topguoglu Vocational School Internship Implementation Directive
4. FRM-05 Workplace Training Report Writing Format

Dersin Amaclari
Course Objectives

Ogrencilerin teorik bilgilerini gergek ¢alisma ortaminda uygulayarak mesleki deneyim kazanmalari
amaglanmaktadir.

The aim of this course is to enable students to gain professional experience by applying their
theoretical knowledge in a real working environment.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Edindigi kuramsal ve uygulamal bilgileri kullanarak, olay ve olgulara uygun ydntem ve
teknikleri uygular.

LO1. Applies acquired theoretical and practical knowledge by selecting and implementing
appropriate methods and techniques in professional settings.

OC2. Teorik bilgileri is ortamindaki uygulamalarda uygular.

LO2.  Applies theoretical knowledge in workplace practices.

OC3. Uygulamalarda ayn1 meslek disiplini icinde ve disiplinler aras1 takim galismalarina katilir.
LO3.  Participates in teamwork within the same professional discipline and in interdisciplinary

teams during practical applications.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face
Blended

[] Uzaktan Egitim / Online [J] Harmanlanmus /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Pratik ¢alismalar Is yerinde egitim

1.Hafta/Week 1

Workplace Practice On-site Training

Pratik ¢alismalar Is yerinde egitim

2.Hafta/Week 2

Workplace Practice On-site Training

Pratik ¢alismalar Is yerinde egitim

3.Hafta/Week 3

Workplace Practice On-site Training

Pratik ¢alismalar Is yerinde egitim
4.Hafta/Week 4

Workplace Practice On-site Training

Pratik ¢aligmalar Is yerinde egitim
5.Hafta/Week 5

Workplace Practice On-site Training

6.Hafta/Week 6 Pratik ¢aligmalar Is yerinde egitim




Workplace Practice

On-site Training

Pratik ¢alismalar

[s yerinde egitim

7.Hafta/Week 7
Workplace Practice On-site Training
Pratik ¢aligmalar Is yerinde egitim
8.Hafta/Week 8
Workplace Practice On-site Training
Pratik ¢alismalar Is yerinde egitim
9.Hafta/Week 9
Workplace Practice On-site Training
Pratik ¢alismalar Is yerinde egitim
10.Hafta/Week 10

Workplace Practice

On-site Training

11.Hafta/Week 11

Pratik ¢alismalar

Workplace Practice

Is yerinde egitim

On-site Training

12.Hafta/Week 12

Pratik ¢alismalar

Workplace Practice

Is yerinde egitim

On-site Training

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkist % /
Quantity Percentage 1S 1w Percentage
Sinav/ Exam
Odev/Homework
Uygulama/Practice 1 100
Degerlendirme Araglan ve | Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Sinav/Quiz
Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)
TOPLAM/TOTAL 1 100
Doénem Sonu
- . . Toplam Hafta Sayisi/7Total | Siire (Haftalk | Toplam is
Etkinlik / Activity Week Saat) / Duration | Yiikii / Total
Workload
Haftalik teorik ders saati
Weekly lecture hours 12 4 48
Haftalik uygulamali ders
"
o 12 2 24

Dersin AKTS is Yiikii
Course Workload

Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal tasarlama,

uygulama




Material

application

design,

Rapor hazirlama
Report preparation

12

15

180

Sunu hazirlama
Presentation preparation

Sunum

Presentation

hazirlik

Ara sinav ve ara simava

Midterm and midterm
exam preparation

hazirlik
Final

exam

Final sinavi ve final sinavina

exam and
preparation for the final

Diger
(Specify)

(Belirtiniz)/

Other

Toplam is yiikii
Total workload

252

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

252/25=10,08

Dersin AKTS Kredisi
Course ECTS Credit

10

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1, P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

OCl/ | OC2/ | OC3/
Lol | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.




P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve | Dr. Ogr. Uyesi Mahmut KILICLI
Iletisim Bilgileri
kilicli@gantep.edu.tr

Faculty Member(s) proposing the course

B Assistant Professor Mahmut KILICLI

kilicliwgantep.edu.tr




DERS BILGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTOS001 Cevre Koruma

NTOS001 Environmental Protection

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Naci Topguoglu Meslek Yiiksekokulu

Dersin Yariyih / Course
Semester

UGtz / Fall




Naci Topguoglu Vocational School X Bahar / Spring
Faculty/School/Vocational (Yaz / Summer
School/Institute
3 kO ey . 1'
Boliim/Ana Bilim Dal Gida Isleme Blimii X S'egme i/
Dersin Tiirii / Course Type Elective
Department/Programme ) A I Zorunlu /
Food Processing Department
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim DIl L o | 15 i P b
Instruction ¢ 1 ). None

Dersin icerigi / Katalog
Icerigi
Course Content

Cevre ve iklim, su kirliligi, hava kirliligi, toprak kirliligi, nedenleri ve etkileri, enerji kaynaklari,
bireysel ve toplumsal ¢gevre koruma bilinci, yesil mutabakat.

Environment and climate, water pollution, air pollution, soil pollution, their causes and effects,
energy sources, individual and social environmental awareness, and the Green Deal.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin cevresel sorunlara kars1 farkindalik kazanarak dogal kaynaklar1 koruma bilinci
gelistirmeleri amaglanmaktadir.

1t is aimed that students develop awareness of environmental problems and gain a sense of
responsibility to protect natural resources.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Cevre koruma bilincini aciklar.
LOI1. Explains environmental awareness.

OC2: Dogal kaynaklarin bilingsiz kullaniminin, insan ve ¢evreye olumsuz etkilerini agiklar.
LO2. Explains the negative effects of the careless use of natural resources on humans and the
environment.

OC3: Yesil mutabakati aciklar.
LO3. Explains the Green Deal.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz ylize / Face-to-face [0 Uzaktan Egitim / Online ] Harmanlanmis /

Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities

Haftalar / Weeks Konular / Topics

etc.

Cevre ve kirliligin tanimu, Anlatim
kirlilik ile ilgili kavramlar.

Lecture

| Hafta/Week 1 Definition of environment and

pollution, concepts related to
pollution.
Bireysel ve toplumsal ¢evre Anlatim

2.Hafta/Week 2 koruma bilincinin olusturulmasi




ve ¢evre sorunlarinin ortaya
¢tkmasimdaki temel nedenler

Development of individual and
social environmental

Lecture
awareness, fundamental causes
of environmental problems
Kirlenmenin olusturdugu Anlatim
zararlar
3.Hafta/Week 3 Lecture
Damages caused by pollution.
Su kirliligi: Su kirliligine neden | Anlatim
olan etmenler
4.Hafta/Week 4 Lecture
Water pollution: Factors
causing water pollution.
Su kirliligi: Tarimsal Anlatim
faaliyetlerin su kirliligine etkisi
Lecture
>-Hafta/Weelk 5 Water pollution: The impact of
agricultural activities on water
pollution.
Su kirliligi: Tarimsal Anlatim
faaliyetlerin su kirliligine etkisi
Lecture
6.Hafta/Week 6 Water pollution: The impact of
agricultural activities on water
pollution.
Su kirliligi: Otrofikasyon Anlatim
7. Hafta/Week 7 Water pollution: Lecture
Eutrophication.
Su kirliligine kars1 alinabilecek | Anlatim
onlemler
8.Hafta/Week 8 Lecture
Measures that can be taken
against water pollution.
Toprak kirliligi: Toprak kirliligi | Anlatim
ve tarimsal faaliyetlerin kirlilige
etkisi Lecture
9.Hafta/Week 9
Soil pollution. Soil pollution
and the impact of agricultural
activities on it.
Yesil mutabakat, karbon ayak Anlatim
izi
10.Hafta/Week 10 Lecture
Green Deal; carbon footprint.
Yesil mutabakat, su ayak izi Anlatim
11.Hafta/Week 11 Green Deal; water footprint. Lecture




12.Hafta/Week 12

Enerji, Tiirkiye'nin enerji
kaynaklar

Energy; Turkey’s energy
resources.

Anlatim

Lecture

Degerlendirme Araclari ve
Olciitleri

Assessment Tolls and
Criteria

Ara Smav/Midterm

Yariyil Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Sayis1 /
Quantity

Katkis1 % /
Percentage

Sinav/ Exam

1 40

40

Odev/Homework

1 20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total
Week

Siire (Haftahk
Saat) /
Duration

Dénem Sonu
Toplam is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

2

24

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing,
library work

12

12

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

12

12




Final smav1 ve final
sinavina hazirlik

Final exam and
preparation for the final
exam

12

12

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

60

Toplam is yiikii/ 25
veya 30
Total workload/25 or 30

60/30=2,0

Dersin AKTS Kredisi

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl/ | O0C2/ | OC3/
Lol | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisgim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla




degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve




sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar):
ve lletisim Bilgileri

Faculty Member(s) proposing the
course and contact information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

DERS BiLGI FORMU
COURSE INFORMATION FORM
Dersin
NTOS002 Problem Cozme - ]
. . . (Teori+Uygulama)Kredisi ve
Dersin Kodu ve Ad1 Teknikleri AKTS Kredisi (2+0)2 — 2 AKTS
. Course Credits (Theoretical +
Course Code and Name NTOSQO2 Problem-Solving Practical) and ECTS Credits (2+0)2 - 2 ECTS
Techniques
Fakiilte/Yiiksekokul/Meslek Naci T 51u Meslek
Yiiksekokulu/Enstitii aet ~ OPGUOEi VIEsie , CIGiiz / Fall
Yiiksekokulu Dersin Yariyih / Course .
Semester X Bahar / Spring
Faculty/School/Vocational . < . OYaz / Summer
School/Institute Naci Topguoglu Vocational School




Boliim/Ana Bilim Dali , S Secmeli /
Gida Isleme Boliimii .
© s Elective
) e E Dersin Tiirii / Course Type 07 1/
- Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim DIl L of | e s Do S 4 v
Instruction ¢ 1 V. None

Dersin icerigi / Katalog
Icerigi
Course Content

Problemi anlamak ve tanimlamak, problem ¢6ziim metotlarina genel yaklagim, ¢6ziim seviyeleri
ve basamaklari, problemlerde celiski analizleri, kok neden analizi, kriz yOnetimi, teknik
terminoloji ve temel bilimlerin rolii, Triz,

Understanding and defining the problem; a general approach to problem-solving methods;
solution levels and stages; contradiction analysis in problems; root cause analysis; crisis
management,; technical terminology and the role of basic sciences; TRIZ.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin karsilastiklar1  sorunlar1 analiz ederek etkili ve sistematik ¢oziim yollari
gelistirebilmelerini saglamak amaclanmaktadir.

It is aimed to enable students to analyze the problems they encounter and develop effective and
systematic solution strategies.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC]1: Problem tanimlamasi ve ¢dziimleme basamaklarini agiklar
LO1: Explains problem definition and the stages of problem-solving.

OC2: Kriz yonetimi ve kok neden analizi hakkinda ¢oziimii agiklar.
LO2: Explains the solution about crisis management and root cause analysis.

OC3: Triz yontemini agiklar.
LO3: Explains the TRIZ method

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face (] Harmanlanmus /

Blended

[] Uzaktan Egitim / Online

Dersin Haftahlk Dagilimi
(Smav haftalar hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and
Activities etc.

Haftalar / Weeks Konular / Topics

Problemi anlamak ve Anlatim

tanmimlamak

1.Hafta/Week 1 Lecture

Understanding and defining
the problem




Problem ¢6ziim metotlarina Anlatim

genel yaklagim
2.Hafta/Week 2 Lecture

General approach to problem-

solving methods

Coziim seviyeleri ve Anlatim

basamaklar1
3.Hafta/Week 3 Lecture

Solution levels and stages

Problemlerde ¢eligki analizleri | Anlatim
4. Hafta/Week 4 Contradiction analysis in Lecture

problems

Kok neden analizi Anlatim
5.Hafta/Week 5 Root cause analysis Lecture

Kok neden analizi Anlatim
6.Hafta/Week 6 Root cause analysis Lecture

Kriz yonetimi Anlatim
7.Hafta/Week 7 Crisis management Lecture

Kriz yonetimi Anlatim
8.Hafta/Week 8 Crisis management Lecture

Teknik terminoloji ve temel Anlatim

bilimlerin rolii

Lecture

9.Hafta/Week 9 Technical terminology and the

role of basic sciences

Triz Anlatim
10.Hafta/Week 10 Triz Lecture

Triz Anlatim
11.Hafta/Week 11 Triz Lecture

Triz Anlatim
12.Hafta/Week 12

Triz

Lecture




Degerlendirme Araclari ve
Olciitleri

Assessment Tolls and
Criteria

Ara Smav/Midterm

Yariyil Sonu Smavy/Final
Exam

Katkis1 % /
Percentage

Sayisi /
Quantity

Katkis1 % /

Sayis1 / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar eklenebilir.)/Other
(Please specify. If
necessary, add additional
rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total
Week

Doénem Sonu
Toplam Is
Yiikii / Total
Workload

Siire (Haftahk
Saat) /
Duration

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

12

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

12 12

Final sinav1 ve final
sinavina hazirlik

Final exam and
preparation for the final
exam

12 12

Diger (Belirtiniz)/ Other
(Specify)




Toplam is yiikii

Total workload 60

Toplam is yiikii/ 25 veya
30 60/30=2,0
Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari
Program Yeterlilikleri Learning Outcomes

Program Competencies oc1/ OC2/ 0C3/
LOI LO2 LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

Ders Ogrenme Ciktilari ile Program . - -
Yeterlilikleri Arasindaki Katki Diizeyi P3. Meslegi igin giincel gelismeleri

(P1,P2 program yeterliklerini ifade ve gygulamalarl takip eder, etkin
etmektedir.) sekilde kullanir.

Follows current developments and

Level of Contribution between Course ’ - :
practices related to their profession

Outcomes and Program Competencies }
(PI,PZ deﬁnes theprogram and uses them eﬁ’ectlvely.
competencies)

P4. Meslegi ile ilgili bilisgim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.




P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlari ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,




enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

ve Iletisim Bilgileri

course and contact information

Dersi Verecek Ogretim Eleman(lar)

Faculty Member(s) proposing the

Dr. Ogr. Uyesi S. Selcuk SECILMIS
selcuksecilmis@gantep.edu.tr
Assist. Prof. Dr. S. Sel¢uk SECILMIS

selcuksecilmis@gantep.edu.tr

DERS BiLGi FORMU

COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTOS003 Yalin Uretim Teknikleri

NTOSO003 Lean Manufacturing
Techniques.

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 — 2 ECTS

Fakiilte/Yiiksekokul/Meslek
Yiiksekokulu/Enstitii

Faculty/School/Vocational

Naci Topguoglu Meslek Yiiksekokulu

Naci Topguoglu Vocational School

Dersin Yariyili / Course
Semester

OGlz / Fall
X Bahar / Spring
OYaz / Summer




School/Institute
Boliim/Ana Bilim Dal . S li/
Gida Isleme Boltimii .eg:me !
© s Elective
) e E Dersin Tiirii / Course Type 07 I/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim DIl Langs of | 1o i Do S 4 v
Instruction ¢ 1 ). None

Dersin Icerigi / Katalog
Icerigi
Course Content

Yalin yaklagimi ve yalin diisiincenin ilkeleri, yalin iiretimde yonetim, deger akis haritalama, itme
ve ¢ekme sistemleri, siirekli akis i¢in ¢aligmalar, kanban sistemi, iiretimin yalinlastirilmasi, ¢ok
fonksiyonlu iggorenler, hiicresel yerlesim, hazirlik siirelerinin disiiriillmesi, SMED, esnek
kaynaklar, kiiciik-lot iiretim, kaynakta kalite, Jidoka, Andon, Poka Yoke toplam isgdren katilim,
toplam tiretken bakim

Lean approach and the principles of lean thinking; management in lean production; value stream
mapping, push and pull systems; efforts toward continuous flow, Kanban system; lean
transformation of production; multi-skilled workers; cellular layout; reduction of setup times,
SMED:; flexible resources, small-lot production, quality at the source; Jidoka; Andon; Poka-Yoke;
total employee involvement, total productive maintenance

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclar:
Course Objectives

Ogrencilerin iiretim siireglerinde israfi azaltarak verimliligi artirmaya yénelik kavramlarin dgretilmesi
amaclanmaktadir.

1t is aimed to teach students concepts aimed at increasing efficiency by reducing waste in
production processes.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Yalin iiretim felsefesi ve temel ilkelerini aciklar.
LO1: Explains the lean production philosophy and its basic principles

OC2: Yalin tekniklerini aciklar.
LO2: Explains lean techniques.

OC3: Kanban sisteminin ilkelerini agiklar.
LO3: Explains the prenciples of the Kanban system.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face [ Uzaktan Egitim / Online (] Harmanlanmus /

Blended

Dersin Haftahlk Dagilimi
(Smav haftalar hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and
Activities etc.

Haftalar / Weeks Konular / Topics

Yalin yaklagimi ve yalin Anlatim

1.Hafta/Week 1 diisiincenin ilkeleri




Lean approach and the
principles of lean thinking

Lecture

Yalm iiretimde yonetim Anlatim
2.Hafta/Week 2 Management in lean Lecture
production
Deger akis haritalama Anlatim
3.Hafta/Week 3 Value stream mapping Lecture
Itme ve cekme sistemleri Anlatim
4.Hafta/Week 4 Push and pull systems Lecture
Siirekli akis igin ¢aligmalar Anlatim
5 Hafta/Week 5 Efforts toward continuous flow | [ecture
Kanban sistemi Anlatim
6.Hafta/Week 6 Kanban system Lecture
Kanban sistemi Anlatim
7.Hafta/Week 7 Kanban system Lecture
Uretimin yalilastirilmasi Anlatim
8.Hafta/Week 8
Streamlining production Lecture
Cok fonksiyonlu igsgdrenler, Anlatim
hiicresel yerlesim
9.Hafta/Week 9 Lecture
Multi-skilled workers; cellular
layout
Hazirlik siirelerinin Anlatim
diisiiriilmesi, SMED, Esnek
10.Hafta/ Week 10 kaynaldar, Lecture
Reduction of setup times;
SMED; flexible resources
Kiigiik-lot tiretim, Kaynakta Anlatim
kalite, Jidoka, Andon, Poka
Yoke Lecture
11.Hafta/Week 11
Small-lot production, quality
at the source; Jidoka, Andon;
Poka-Yoke
Toplam Isgdren Katilimu, Anlatim

12.Hafta/Week 12

Toplam Uretken Bakim




Total Employee Involvement;
Total Productive Maintenance

Lecture

Degerlendirme Araclari ve
Olciitleri

Assessment Tolls and
Criteria

Ara Smav/Midterm

Yariyil Sonu Siavy/Final
Exam

Katkis1 % /
Percentage

Sayisi /
Quantity

Katkis1 % /

Sayisi / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

1 20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar eklenebilir.)/Other
(Please specify. If
necessary, add additional
rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total
Week

Doénem Sonu
Toplam is
Yiikii / Total
Workload

Siire (Haftahk
Saat) /
Duration

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati

Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

12

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

12 12

Final siav1 ve final
sinavina hazirlik

Final exam and
preparation for the final

12 12




exam

(Specify)

Diger (Belirtiniz)/ Other

Toplam is yiikii
Total workload

60

30

Toplam is yiikii/ 25 veya

Total workload/25 or 30

60/30=2,0

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl/ | O6C2/ | OC3/
Lol | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili biligim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical




and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.




P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)
ve lletisim Bilgileri

Faculty Member(s) proposing the
course and contact information

Dr. Ogr. Uyesi S. Selcuk SECILMIS
selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S.Sel¢uk SECILMIS

selcuksecilmis@gantep.edu.tr

DERS BIiLGi FORMU

COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTOS004 Kalite YOnetim Sistemleri

NTOS004 Quality Management
Systems

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Naci Topguoglu Meslek Yiiksekokulu

Dersin Yariyili / Course
Semester

UGz / Fall
X Bahar / Spring




Naci Topguoglu Vocational School UYaz / Summer
Faculty/School/Vocational
School/Institute
Boliim/Ana Bilim Dal . i
oliim/Ana Bilim Dah Gida isleme Bolimii X Segmell/
R, Elective
Department/Programme Dersin Tirii / Course Type L1 Zorunlu /
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili/ Language of | 111 o/ Turish Prevequisites @famy | Yok
Instruction ¢ 1 ). None

Dersin Icerigi / Katalog
Icerigi
Course Content

Standardizasyonun tarihi geligsimi, ilgili kuruluslar ve ¢aligmalari, kalite, kalite kontrol, toplam
kalite yonetimi, problem ¢6zme teknikleri, yeni kalite araclari, kalite glivence sistemleri ve
meslege gore standartlar

The historical development of standardization; relevant organizations and their activities;
quality, quality control, total quality management; problem-solving techniques; new quality tools;
quality assurance systems; and occupation-specific standards.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin kalite yonetimi prensiplerini ve sistemlerini dgrenerek isletmelerde etkin kalite
uygulamalar1 gerceklestirebilmeleri amaglanmaktadir.

The aim of this course is to enable students to implement effective quality practices in organizations
by learning the principles and systems of quality management

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar: elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Toplam Kalite Yonetimi ilkelerini agiklar

LOI.  Explains the principles of Total Quality Management.
OC2. Kalite yonetim siireglerini agiklar.

LO2. Explain the quality management processes.

OC3. Mesleki standartlar1 aciklar.

LO3. Explains the occupational standards.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face
Blended

[] Uzaktan Egitim / Online [J] Harmanlanmus /

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Anlatim

Kalitenin tanimlar1 ve Kkalitenin

siirecinin gelisimi
el Lecture

1.Hafta/Week 1
Definitions of quality and the

development of the quality
process




Anlatim

Kalitenin ~ tanimlar1  ve  Kkalite
stirecinin gelisimi Lecture
2.Hafta/Week 2
Definitions of quality and the
development of the quality
process
Toplam Kalite Yonetiminin | Anlatim
unsurlari
3.Hafta/Week 3 Lecture
Elements of Total Quality
Management
Toplam Kalite  Yonetimine | Anlatim
yaklagimlar
4.Hafta/Week 4 Lecture
Approaches to Total Quality
Management
Toplam Kalite Yonetimi | Anlatim
planlama stireci
5.Hafta/Week 5 Lecture
Planning process of Total
Quality Management
Toplam Kalite Yonetimi | Anlatim
uygulama adimlar1
6.Hafta/Week 6 Lecture
Implementation steps of Total
Quality Management
Toplam Kalite Yonetimi | Anlatim
uygulama adimlari
7.Hafta/Week 7 Lecture
Implementation steps of Total
Quality Management
Kalite Cemberleri Anlatim
8.Hafta/Week 8
Quality Circles Lecture
PUKO dongiisii ve Kaizen Anlatim
9.Hafta/Week 9
PDCA cycle and Kaizen Lecture
Problem ¢6zme teknikleri Anlatim
10.Hafta/Week 10
Problem-solving techniques Lecture
Problem ¢6zme teknikleri Anlatim
11.Hafta/Week 11
Problem-solving techniques Lecture
Mesleki Standardizasyon Anlatim
12.Hafta/Week 12
Lecture

Occupational standardization

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/ Katkis1 % / . Katkist % /
Quantity Percentage Sayisi / Quantity Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice

Projeler/Projects




Sunum/Presentation

Kisa Sinav/Quiz

20

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

16

16

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

60

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

60/30=2,0

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI




CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

oCl/
LOI

OC2/
102

OC3/
LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.




P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alamile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.




P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Prof. Dr. Songiil KESEN
kesen@gantep.edu.tr
Prof. Dr. Songul KESEN

kesen(@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTOS005 Tlk Yardim

NTOS005 First Aid

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UGz / Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i uz/ ra :
, X Bahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . li
otumyAna Brim Bat Gida Isleme Bolimii > Secme i
R, Elective
Department/Programme Dersin Tirii / Course Type L1 Zorunlu /
Food Processing Department orunfu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili/ Language of | 1y / Ty Prevequisies famy | Yok
Instruction ¢ 1 ). None

Dersin Icerigi / Katalog
Icerigi
Course Content

Saglikla ilgili temel kavramlar, ilk yardimin 6nemi ve ilkeleri, yasam destegi ve acil durum
miidahale teknikleri, ¢esitli yaralanma ve rahatsizliklarda ilk yardim uygulamalari, hasta/yarali

tagima ve sargi-bandaj teknikleri.

Basic concepts related to health, the importance and principles of first aid, life support and
emergency response techniques, first aid applications for various injuries and conditions,
patient/casualty transportation and dressing-bandaging techniques.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin acil durumlar karsisinda, temel ilk yardim miidahaleleri hakkinda bilgi sahibi olmalar1

amaglanmaktadir.

The aim of this course is to ensure that students acquire knowledge of basic first aid interventions

in emergency situations.




Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Saglik ve ilk yardim ile ilgili temel konular1 agiklar.
LOI. Explains the fundamental concepts related to health and first aid.

OC2. Tlk yardim egitiminin amacin1 ve nemini agiklar.

LO2. Explains the purpose and importance of first aid training.

OC3. Acil durumlarda nasil miidahale edecegini agiklar.
LO3. Explains how to respond in emergency situations.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

Blended

[1 Uzaktan Egitim / Online

(] Harmanlanmus /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities

etc.
Saglikla ilgili temel kavramlar Anlatim
1.Hafta/Week 1 .
Basic concepts related to health
Lecture
Ik yardim egitiminin 6nemi, | Anlatim
amaci, ilk yardimin ilkeleri
2.Hafta/Week 2 Lecture
Importance,  objectives, and
principles of first aid training
Yarali/hasta degerlendirme | Anlatim
asamalar1 / temel yasam destegi
Lecture
3.Hafta/Week 3 Stages  of  casualty/patient
assessment and  basic life
support
Acil  durumlarda miidahale | Anlatim
teknikleri (yangmnlar, elektrik
4 Hafta/Week 4 carpmalari, vb.) Lecture
Emergency response techniques
(fires, electric shock, etc.)
Solunum sistemi ve dolasim | Anlatim
sistemi  bozukluklar1 ve ilk
S Hafta/Week 5 yardim Lecture
Respiratory —and  circulatory
system disorders and first aid
Yaralanma ve kanamalarda ilk | Anlatim
yardim
6.Hafta/Week 6 Lecture
First aid for injuries and
bleeding
Biling  bozukluklarinda  ilk | Anlatim
yardim
7.Hafta/Week 7 Lecture
First aid in cases of impaired
consciousness
Kemik, eklem ve kas | Anlatim
8.Hafta/Week 8 yaralanmalart
Lecture

Bone, joint, and muscle injuries




9. Hafta/Week 9

Sicak ve sogugun etkileri ve ilk
yardim

Effects of heat and cold and first
aid measures

Anlatim

Lecture

10.Hafta/Week 10

Zehirlenmeler, hayvan ve bocek
1sirmalari, yabanci cisimler ve
ilk yardim

Poisoning, animal and insect
bites, foreign bodies, and first
aid

Anlatim

Lecture

11.Hafta/Week 11

Yarali/Hasta tasima teknikleri,
ilk yardim cantasi, sargilar ve
bandaj uygulamalari

Casualty/patient transportation
techniques,  first aid kit
dressings, and  bandaging
applications

Anlatim

Lecture

12.Hafta/Week 12

Sporcu sagligi kapsaminda sik
goriilen problemler ve ilk yardim
uygulamalar1

Common problems in athlete
health and first aid practices

Anlatim

Lecture

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati




hours

Weekly practical lecture

Okuma Faaliyetleri
Reading Activities

work

Internetten
kiitiiphane ¢aligmast
Internet browsing, library

tarama,

Material

Materyal
uygulama

application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum

Presentation

Ara smav ve ara smava

hazirlik

Midterm and midterm ! 16 16
exam preparation

Final smavi ve final

sinavina hazirlik

Final exam and 1 20 20
preparation for the final

exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii 60
Total workload

Toplam is yiikii/ 25 veya

30 60/30=2,0
Total workload/25 or 30

Dersin AKTS Kredisi )
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | O6C2/ | 6C3/
L0l | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin




sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.




Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alamile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Prof. Dr. Songiil KESEN
kesen@gantep.edu.tr
Prof. Dr. Songul KESEN

kesen(@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTOS006 Pazarlama

NTOS006 Marketing

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle

Naci Topguoglu Meslek Yiiksekokulu

Dersin Yariyih / Course

OGiiz/ Fall




k Yiiksekokulu/Enstitii

Faculty/School/Vocational

Semester Bahar / Spring

Naci Topguoglu Vocational School OYaz / Summer

School/Institute
Boliim/Ana Bilim Dal . S li /
olumsana Brium Datt Gida Isleme Bolimii Electijgme !
Department/Programme Dersin Tiirii / Course Type O
P g Food Processing Department C Zorlllnlu /
ompulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ogreim i Langaseof | .7 DersnOnkosulan (Vars) | v
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi

Course Content

Pazarlama unsurlarina giris, lirlin ve hizmet stratejisi, marka kavrami, fiyatlandirma, dagitim
kanallar1 yonetimi, biitiinlesik pazarlama iletisimi (reklam, satig tutundurma, halkla iligkiler,
kisisel satis), sosyal medya, iliskisel pazarlama ve e-ticaret konulart.

Introduction to marketing elements, product and service strategy, branding, pricing, distribution
channel management, integrated marketing communication (advertising, sales promotion, public
relations, personal selling), social media, relationship marketing, and e-commerce.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari

Course Objectives

Ogrencilerin pazarlama kavramlarini, stratejilerini ve uygulamalarii dgrenerek isletmelerde etkin
pazarlama faaliyetleri yiiriitebilmeleri amaglanmaktadir.

The aim of this course is to enable students to carry out effective marketing activities in
organizations by learning marketing concepts, strategies, and practices.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Pazarlama ve pazarlama ydnetimini agiklar.
LOI. Explains marketing and marketing management
OC2. Pazarlama planlamasin, tiirlerini ve siireglerini agiklar.

LO2. Explains marketing planning, its types, and processes.

OC3. Uriin, fiyat, dagitim ve tutundurma konularim agiklar.
LO3. Explains the topics of product, price, distribution, and promotion.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face
Blended

[] Uzaktan Egitim / Online (] Harmanlanmus /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Pazarlama unsurlarina giris Anlatim

1.Hafta/Week 1

Introduction  to  marketing | Lecture

elements




Uriin ve hizmet stratejisine giris, | Anlatim
yeni Urlin gelistirme ve T{riin
yasam egrisi Lecture
2. Hafta/Week 2 Introduction to product and
service strategy, new product
development, and the product
life cycle
Marka kavrami ve bu kavrami | Anlatim
¢esitli boyutlariyla inceleme
Lecture
3.Hafta/Week 3 The concept of branding and
examination of this concept from
various dimensions
Uriinlerin fiyatlanmasi Anlatim
4.Hafta/Week 4
Product pricing Lecture
Uriinlerin fiyatlanmasi Anlatim
5.Hafta/Week 5
Product pricing Lecture
Dagitim kanallar1 ydnetimi ve | Anlatim
stratejileri
6.Hafta/Week 6 Lecture
Distribution channel
management and strategies
Biitiinlesik pazarlama iletisimi | Anlatim
stratejisi
7-Hafta/Week 7 Integrated marketing | Lecture
communication strategy
Reklam, satis tutundurma ve | Anlatim
halkla iliskiler
8.Hafta/Week 8 Lecture
Advertising, sales promotion,
and public relations
Kisisel satig ve satig yonetimi Anlatim
9-Hafta/Week 9 Personal selling and sales | Lecture
management
Sosyal medya Anlatim
10.Hafta/Week 10
Social media Lecture
Tliskisel pazarlama Anlatim
11.Hafta/Week 11
Relationship marketing Lecture
Anlatim
E-ticaret Lecture

12.Hafta/Week 12

E-commerce

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkist % /
Quantity Percentage Y Y Percentage
Sinav/ Exam 1 40 1 40

Odev/Homework

Uygulama/Practice




Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

20

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS Is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing, library
work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

16

16

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

60

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

60/30=2,0

Dersin AKTS Kredisi
Course ECTS Credit




DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes

Program Competencies ocC1/ OC2/ 0C3/
LOI LO2 LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin

sekilde kullanir.
Ders Ogrenme Ciktilari ile Program Follows current developments and
Yeterlilikleri Arasindaki Katki Diizeyi | practices related to their profession
(P1,P2 program yeterliklerini ifade and uses them effectively.

etmektedir.)

P4. Meslegi ile ilgili bilisgim
Level of Contribution between Course teknolojilerini (yazilim, program,
Outcomes and Program Competencies animasyon vb.) etkin kullanur.
(P1,P2 defines the program
competencies) Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder. 2 2 2

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through




written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularin agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.




P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Prof. Dr. Songiil KESEN
kesen@gantep.edu.tr
Prof. Dr. Songul KESEN

kesen(@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

e Dersin (Teori+Uygulama)
NTOS007 Girisimeilik Kredisi ve AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

NTOS007 Entrepreneurship (2+0)2 -2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational
School/Institute

i g { OGlz / Fall
Naci Topguoglu Meslek Yiiksekokulu IBern Viemin f @i uz/ Fa !
Semester OBahar / Spring
Naci Topguoglu Vocational School OYaz / Summer

Boliim/Ana Bilim Dah

. )
Gida isleme Bslimii Xl Segmeli /

Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department 0 Zorunlu /
Compulsory

Gida Kalite Kontrolii ve Analizi

Programi (On Lisans)
Program

Food Quality Control and Analysis

(Associate Degree)
Ogretim Dili / Language of Tiirkoe/Turkish P]?:el‘:el;lu?sl;tl:(s)s(l;l;’l;}l) )(Varsa) Yok
Instruction None

Dersin Icerigi / Katalog
Icerigi
Course Content

Girisimciligin temelleri, girisimci ve girisimciligin tanimlari, girisimciligin tarihgesi, girisimcinin
ozellikleri, girisimcilik c¢esitleri, girisimcilik i¢in yaraticilik ve yenilik¢iligin 6nemi, is fikri
olusturma siireci, is fikrinin basaril bir ise doniistiiriilme siireci, girisimcilik i¢in sermaye temini
ve alternatifler, is modeli ve ig plani hazirlanmasi

Entrepreneurship fundamentals; definitions of the entrepreneur and entrepreneurship; the history
of entrepreneurship; characteristics of entrepreneurs; types of entrepreneurship; the importance
of creativity and innovation for entrepreneurship; the process of generating a business idea, the
process of transforming a business idea into a successful venture; capital acquisition for
entrepreneurship and alternative funding options, and the preparation of a business model and a
business plan

]?ers Kitab1 / Malzemesi /
Onerilen Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin yenilikgi fikirler gelistirme, risk alma ve kendi isini kurma becerilerini kazanarak
girigimci bir bakis acis1 edinmeleri amaglanmaktadir.




The course aims to enable students to develop an entrepreneurial mindset by acquiring the skills to
generate innovative ideas, undertake calculated risks, and establish and manage their own

ventures.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Girisimci ve girisimcilik konularini agiklar.
LOI. Explains the concepts of the entrepreneur and entrepreneurship.

OC2: Basarili girisimcilerin 6zelliklerini tanimlar.

LO?2. Defines the characteristics of successful entrepreneurs.

O(3: Girisimcilige etki eden faktorleri agiklar.
LO3. Explains the factors influencing entrepreneurship.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

[J Harmanlanmus / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Is kurmay1 6grenmek

Learning how to start a business

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

2.Hafta/Week 2

Destek programlar1 ve projeleri
tanitmak

Introducing support programs
and projects

Yiiz yiize ders, Soru-cevap
Face to face Lecture,
Question-Answer

3. .Hafta/Week 3

Destek programlar1 ve projeleri
tanitmak

Introducing support programs
and projects

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

4 Hafta/Week 4

Is kurma siirecinin asamalar1

Stages of the business start-up
process

Yiiz yiize ders, Soru-cevap
Face to face Lecture,
Question-Answer

5.Hafta/Week 5

Girigimcinin isletme
basarisindaki rolii ve dnemi.

The role and importance of the
entrepreneur in business success

Yiiz yiize ders, Soru-cevap
Face to face Lecture,
Question-Answer

Kiiresellesme, diinyada ve
Tirkiye'de girisimcilik.

Yiiz yiize ders, Soru-cevap
Face to face Lecture,
Question-Answer

6.Hafta/Week 6 Globalization and
entrepreneurship worldwide and
in Tiirkiye.
Girisimei ve KOBI'lerle ilgili | Yiiz yiize ders, Soru-cevap
gelismeler
7.Hafta/Week 7 Face to face Lecture,
Developments related to | Question-Answer
entrepreneurs and SMEs
Kadin girisimeilik Yiiz yiize ders, Soru-cevap
8.Hafta/Week §

Women’s entrepreneurship

Face to face Lecture,
Question-Answer




Tiirkiye'de girisimci adaylarina
oOneriler

Yiiz yiize ders, Soru-cevap
Face to face Lecture,

9-Hafta/Week 9 Recommendations for | Question-Answer
prospective  entrepreneurs in
Tiirkiye
Basarili girisimcilerden 6rnekler | Yiiz yiize ders, Soru-cevap
10.Hafta/Week 10 Examples of successful | Face to face Lecture,
entrepreneurs Question-Answer

11.Hafta/Week 11

Yeni fikirler ve buluslar.

New ideas and inventions

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

12.Hafta/Week 12

Girigim riskleri

Entrepreneurial risks

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Katkist % /

Sayist/ Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS Is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisy/ Total

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

2 24

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢alismasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama

Material design,




application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik 10 10
Midterm and midterm
exam preparation

Final sinavi ve final sinavina
hazirlik 20 20
Final exam and 1
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii 54
Total workload

Toplam is yiikii/ 25 veya 30 54/25=2,16
Total workload/25 or 30

Dersin AKTS Kredisi

Course ECTS Credit 2

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes

Program Competencies ocC1/ OC2/ 0C3/
LO! LO2 LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and 2 2 2
practical knowledge related to their
profession.

Ders Ogrenme Ciktilar ile Program ——— - —
Yeterlilikleri Arasindaki Katki Diizeyi P2. " ls saghgt ve giivenligi, gevre

(P1,P2 program yeterliklerini ifade bilinci ve kalite siire¢leri hakkinda
etmektedir.) bilgi sahibi olur.

Acquires knowledge of occupational

Level of Contribution between Course
4 health and safety, environmental

Outcomes and Program Competencies

(P1,P2 defines the program awareness, and quality processes.
competencies) P3. Meslegi igin giincel gelismeleri

ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisgim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession




effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlari ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues




using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Ogr. Gor. Siileyman Bayar

sbayar@gantep.edu.tr

Lecturer Siileyman Bayar

shayvar@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTOS008 Isletme Yonetimi

NTOS008 Business Management

Dersin (Teori+Uygulama)
Kredisi ve AKTS Kredisi
Course Credits (Theoretical +
Practical) and ECTS Credits

(2+0)2 — 2 AKTS

(2+0)2 - 2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Naci Topguoglu Meslek Yiiksekokulu Dersin Yariyih / Course OGiiz/ F al.l
Faculty/School/Vocational Naci . ) Semester UBahar / Spring
School/Institute aci Topguoglu Vocational School O0Yaz / Summer
Boliim/Ana Bilim Dah Gida isleme Bdliimii Segmeli /

© e Elective
Dersin Tiirii / Course Type
Department/Programme Food Processing Department 0 Zorunlu /
Compulsory

Gida Kalite Kontrolii ve Analizi
Program

Food Quality Control and Analysis
Ogretim Dili / Language of Tiirkge/Turkish P]?:::;;u(i)sriltle(z(s)?;l:;;)( varsy Yok
Instruction None

Dersin lIcerigi / Katalog
Icerigi

Isletmeye yonelik temel kavramlar, isletme tiirleri, kurulus asamasindan itibaren isletmenin
devamliligin1 saglayacak yoOnetim fonksiyonlar1 ve organizasyon, iiretim, insan kaynaklari,




Course Content

pazarlama, dagitim stratejileri, halkla iliskiler, finans, Ar-Ge ve isletme yonetiminde karar verme
teknikleri, mikro ve makro diizeyde temel ekonomik kavramlar

Fundamental business concepts, types of businesses, management functions and organization to
ensure the continuity of a business from the establishment stage, production, human resources,
marketing, distribution strategies, public relations, finance, R&D and decision-making
techniques in business management, basic economic concepts at the micro and macro levels.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin isletmelerin yonetim siirecleri, organizasyon yapilar1 ve islevleri hakkinda bilgi
kazanmalar1 amaclanmaktadir.

The aim is for students to gain knowledge about the management processes, organizational
structures, and functions of businesses.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OCl. Isletmeye yonelik temel kavramlari agiklar.
LOI. Explains fundamental business concepts.

OC2: Kurulug asamasindan itibaren isletmenin devamliligini saglayacak yonetim fonksiyonlari ve
organizasyon, iiretim, insan kaynaklar1 konularini agiklar.

LO2. Explains the management functions and organizational, production, and human resources
aspects that will ensure the continuity of the business from the establishment phase onwards.

0OC3: Isletme yonetiminde karar verme tekniklerini agiklar.
LO3. Explains decision-making techniques in business management.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [ Harmanlanmis / Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

Isletme ve isletme ile iliskili
kavramlar

Yiiz yiize ders, Soru-cevap
1.Hafta/Week 1 Face to face Lecture,
Business and Business-Related | Question-Answer

Concepts

Isletme ve isletme ile iliskili
kavramlar

Yiiz yiize ders, Soru-cevap
2.Hafta/Week 2 Face to face Lecture,
Business and Business-Related | Question-Answer

Concepts

Yonetim bilimi, yonetim slireci | Yz ylize ders, Soru-cevap

3 .Hafta/Week 3

Management Science,

Management Proccess

Face to face Lecture,
Question-Answer

Mikro ekonomik kavramlar Yiiz yiize ders, Soru-cevap

4 Hafta/Week 4 . . Face to face Lecture,
Microeconomic Concepts .
Question-Answer
Piyasa kavrami ve tiirleri, arz ve | Yiiz yiize ders, Soru-cevap
S Hafta/Week 5 talep kavramlar1

Face to face Lecture,
Question-Answer

Market Concept and Types,




Supply and Demand Concepts

6.Hafta/Week 6

Makro ekonomik kavramlar,
milli gelir, gelir dagilimu

Macroeconomic
National  Income,
Distribution

Concepts,
Income

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

7 Hafta/Week 7

Isletmelerin  6zellikleri, temel
ilkeler, kurulus siireci

Characteristics of Businesses,
Basic Principles, Establishment
Process

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

Isletmelerin islevleri, cevre ile
iligkileri ve tiirleri

Yiiz yiize ders, Soru-cevap

Face to face Lecture,

8. Hafta/Week § Functions of  Businesses, | Question-Answer
Relationships with the
Environment and Types
Uretim yonetimi Yiiz yiize ders, Soru-cevap
9.Hafta/Week 9 . Face to face Lecture,
Production Management L
Question-Answer
e Yiiz yiize ders, Soru-cevap
Pazarlama ve finans yonetimi Face to face Lecture,
10.Hafta/Week 10 Marketing and  financial Question-Answer
Management

11.Hafta/Week 11

Insan kaynaklar1 yonetimi

Human Resources Management

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

12.Hafta/Week 12

Halkla iliskiler

Public Relations

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Katkist % /

Sayist/ Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL




Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity Week

Toplam Hafta SayisyTotal

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

24

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢alismasi
Internet browsing, library
work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

54

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

54/25=2,16

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program

Yeterlilikleri Arasindaki Katki Diizeyi | Program Yeterlilikleri

(P1,P2 program yeterliklerini ifade

etmektedir.)

Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

OCl | O6C2 | O3
Lol | L02 | LO3

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.




P2. Issaglgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.




Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Ogr. Gor. Siileyman Bayar

sbayar@gantep.edu.tr

Lecturer Siileyman Bayar

shayar(@gantep.edu.tr




DERS BILGi FORMU
COURSE INFORMATION FORM




Dersin (Teori+Uygulama)

Dersin Kodu ve Ad1 NTOS009 Istatistik Kredisi ve AKTS Kredisi (2+0)2 — 2 AKTS
.. Course Credits (Theoretical +
Course Code and Name NTOS009 Statistics Practical) and ECTS Credits (2+0)2 -2 ECTS
Fakiilte/Yiiksekokul/Meslek Naci T 51u Meslek
Yiiksekokulu/Enstitii act 7 opeuogiu Mesie . OGliz/ Fall
Yiiksekokulu Dersin Yariyili / Course .
s p XBahar / Spring
Faculty/School/Vocational cmester OYaz / Summer

Naci Topguoglu Vocational School

School/Institute
. .
Boliim/Ana Bilim Dah Gida Isleme Béliimii BJ Segmeli /
ey O T Elective
Dersin Tiirii / Course Type
Department/Programme Food Processing Department Ll Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim, D/ Languege o 1 Deri Oetamon (a9 v
Instruction ¢ 1 ). None

Dersin licerigi / Katalog
Icerigi
Course Content

Temel istatistik kavramlari, sayisal verileri bilimsel yontemlerle; analiz etme, yorumlama,
tanimlama, Ozet veriler elde etme, ¢ikarimlarda ve Ongoriilerde bulunma, belirli bir 6rnek
biiytikliigtinden elde edilen verilerin genellenebilme kosullari

Basic statistical concepts involve analyzing, interpreting, describing, and summarizing
numerical data using scientific methods, drawing conclusions and making predictions, and
determining the conditions for generalizing data obtained from a specific sample size.

Ders Kitab1 / Malzemesi /
Onerilen Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Veri toplama, analiz etme ve yorumlama becerilerinin kazandirilarak sayisal bilgilerin anlaml
sonuglara doniistiiriilmesi amaglanmaktadir.

The aim is to develop data collection, analysis, and interpretation skills, enabling the
transformation of numerical information into meaningful results.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Verilerin diizenlenmesi ve analizini aciklar.
LOI. Explains organizing and analyzing of data.

OC2: Olasilig1 agiklar.
LO2. Explains probability.

0OC3: Ornekleme dagilimlariny, istatistiksel tahminlemeyi agiklar.
LO3. Explains sampling distributions and statistical estimation.

Dersin  Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face ] Uzaktan Egitim / Online
Blended

[0 Harmanlanmus /

Dersin Haftahk Dagihm
(Smav haftalar1 haric 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks excluding
exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
efc.

Haftalar / Weeks Konular / Topics

Temel istatistik kavramlarinin
Ogretilmesi

Yiiz yiize ders, Soru-cevap
1.Hafta/Week 1

Face to face Lecture,




Teaching  basic  statistical | Question-Answer
concepts
Veri gosterimi  yontemlerinin | Yiiz yiize ders, Soru-cevap
incelenmesi

2.Hafta/Week 2 Face to face Lecture,
Examination of data | Question-Answer
representation methods
Merkezi  egilim  Olgiilerinin | Yiiz yiize ders, Soru-cevap
incelenmesi

3. .Hafta/Week 3

Examination of measures of
central tendency

Face to face Lecture,
Question-Answer

Degiskenlik Olciilerinin | Yiiz ylize ders, Soru-cevap
incelenmesi
4. Hafta/Week 4 Face to face Lecture,
Examination of measures of | Question-Answer
variability
Temel olasilik kavramlarinimn | Yiiz yiize ders, Soru-cevap
incelenmesi
5.Hafta/Week 5 Face to face Lecture,
Examination of basic probability | Question-Answer
concepts
Kesikli rassal degiskenler ve | Yiiz yiize ders, Soru-cevap
olasilik dagilimlari
6.Hafta/Week 6 Face to face Lecture,
Discrete random variables and | Question-Answer
probability distributions
Binom dagiliminin incelenmesi | Yiiz yiize ders, Soru-cevap
7-Hafta/Week 7 Examination of the binomial | Face to face Lecture,
distribution Question-Answer
Siirekli rassal degiskenler Yiiz ylize ders, Soru-cevap
8 Hafta/Week & . . Face to face Lecture,
Continuous random variables .
Question-Answer
Normal dagilim Yiiz yiize ders, Soru-cevap
9-Hafta/Week 9 . Face to face Lecture,
Normal distribution .
Question-Answer
Ornekleme dagilimlarmin | Y1z ylize ders, Soru-cevap
incelenmesi
10.Hafta/Week 10 Face to face Lecture,

Examination of  sampling

distributions

Question-Answer

11.Hafta/Week 11

Istatistiksel tahminleme

Statistical Extimation

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

12.Hafta/Week 12

Nokta ve aralik tahmini

Point and Interval Extimation

Yiiz yiize ders, Soru-cevap

Face to face Lecture,
Question-Answer

Degerlendirme Araglar1 ve
Olgiitleri
Assessment Tolls and Criteria

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkis1 % /
Quantity Percentage 1 i Percentage
Sinav/ Exam 1 40 1 40

Odev/Homework




Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  Is
Yiikii / Total
Workload

Haftalik
saati
Weekly lecture hours

teorik  ders

12

24

Haftalilk  uygulamali
ders saati
Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing,
library work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final smavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

20

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

54

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

54/25=2,16




Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl
LOI

OC2
102

OC3
LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamal1 bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisgim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade




eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alanu ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,




instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarm kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Ogr. Gor. Siileyman Bayar

sbayar(@gantep.edu.tr

Lecturer Siileyman Bayar

sbayar@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin (Teori+Uygulama)

NTOS010 fletisim Kredisi ve AKTS Kredisi (2+0)2 — 2 AKTS
Course Credits (Theoretical +
NTOS010 Communication Practical) and ECTS Credits (2+0)2 -2 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UGz / Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i uz/ra :
, X Bahar / Spring
Faculty/School/Vocational Naci T siu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . S li/
otumyAna Brim Bat Gida Isleme Boliimii .egme '
R, Elective
e T FIa T Dersin Tiirii / Course Type Oy 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dill | Language of | 1y 7yt Prevequisies (famy | YO
Instruction ¢ 1 V. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Tletisimin tanimu ve tiirleri, iletisim siireci ve 6geleri, empati, etkin dinleme, beden dili, iletigim
engelleri, etkili iletisim becerileri, giinliik yasamda, egitimde ve is hayatinda etkili iletisim, topluluk
oniinde konusma becerisi.

Definition and types of communication, communication process and elements, empathy, active
listening, body language, barriers to communication, effective communication skills, effective
communication in daily life, education, and professional life, public speaking skills.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ogretim eleman1 ders notlar1

Instructor’s Course Notes

Dersin Amaclari
Course Objectives

Ogrencilerin sozlii, yazili ve gorsel iletisim becerilerini gelistirerek etkili ve anlasilir bir sekilde
kendilerini ifade edebilmeleri ama¢lanmaktadir.

1t is aimed to enable students to express themselves effectively and clearly by developing their oral,
written, and visual communication skills.




Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC 1: Iletisimin temel kavramlarini agiklar.
LO 1: Explains the fundamental concepts of communication.

OC 2: Empatik iletisim ve iliskili oldugu kavramlar1 agiklar.
LO 2: Explains empathic communication and its related concepts.

OC 3: Toplumsal iletisim kavramni anlatir.
LO 3: Tells the concept of social communication.

Dersin Verilis Bicimi /
Teaching Policy

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmis /
Blended
islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
efc.
Tletigsimin temel kavramlar: Ders Anlatimt
1. Hafta/Week 1 Fundamental concepts of Lecture
communication
Kisilerarasi iletisimin tanimi ve Ders Anlatimt
Onemi
2.Hafta/Week 2 I
t
Definition and importance of ecture
interpersonal communication
.. o Ders Anlatimi1
Kisilerarast iletisimde temel
ogeler I
3.Hafta/Week 3 ecture
Basic elements of interpersonal
communication
. . . Ders Anlatimi
Davranig gelistirme siiregleri
4 Hafta/Week 4 Lecture
Behavior development
processes
Lo . Ders Anlatimi
Iletisim engelleri
5.Hafta/Week 5
. Lo Lecture
Barriers to communication
.. o Ders Anlatimi
Kisilerarasi iletisimde sen-ben
dili
6.Hafta/Week 6 Lecture
"You" language vs. "I"
language in interpersonal
communication
L Ders Anlatimi
Iletigim ve alg1
7.Hafta/Week 7
.o . Lecture
Communication and perception
Dinleme ve anlama becerisi Ders Anlatimt
8.Hafta/Week 8 Lecture
Listening and comprehension
skills
e Ders Anlatimi
Stres yonetimi
9.Hafta/Week 9
Lecture
Stress management




Empatik iletisim

Ders Anlatimi

10.Hafta/Week 10
j Pt Lecture

Empathzc communication

Etkili iletisim becerileri Ders Anlatim
11.Hafta/Week 11 .

Effective communication skills ecture

Topl 1 iletisi Ders Anlatimi
12.Hafta/Week 12 oplumsal iietisim

Social communication Lecture

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Sayis1 / Quantity

Katkist % /
Percentage

Sinav/ Exam

1 40

1

40

Odev/Homework

1 20

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

24

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢alismasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara smava

10

10




hazirlik

Midterm and midterm
exam preparation

hazirlik
Final

exam

Final sinavi ve final sinavina

exam and 1
preparation for the final

20

20

Diger
(Specify)

(Belirtiniz)/

Other

Toplam is yiikii
Total workload

54

Toplam is yiikii/ 25
Total workload/25

54/25=2,16

Dersin AKTS Kredisi
Course ECTS Credit

2

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | O6C2/ | 6C3/
L0l | LO2 | LO3

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Pl1. Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

P2, Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

P3. Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili biligim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

P4. Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.




P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

P5. Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

P6. Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

P7. Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

P8. Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

PY.  Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

P10. Follows information in their
field and communicates with
colleagues using a foreign




language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri, ambalaj
materyalleri, hijyen ve sanitasyon
konularmi agiklar.

Explains the raw materials, food
additives, packaging materials, hygiene,
and sanitation practices used in the
food industry

P12.Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli alet
ekipmanlari kullanir.

Uses the necessary instruments and
equipment required to perform
chemical, physical, instrumental, and
quality control analyses in laboratories
related to the field

P13.Gidalarin kalitesini duyusal analiz
yontemlerini kullanarak degerlendirir.

Evaluates the quality of foods by
applying sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)i ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Ogr. Gorevlisi Z. Sebnem YAKAR

syakar(@gantep.edu.tr

Lecturer Z. Sebnem YAKAR

syakar@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK901 Ozel Gidalar

NTGK901 Special Foods

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3-3 AKTS

(3+0)3 — 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Naci Topguoglu Meslek Yitksekokulu | o . Yaryili / Course D&Gﬁz / Fal.l
Faculty/School/Vocational Naci 3 , Semester Bahar / Spring
School/Institute aci Topguoglu Vocational School OYaz / Summer
Boliim/Ana Bilim Dah Guda isleme Bolimi EC sjgmeh /
Department/Programme Dersin Tiirii / Course Type O
P 8 Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofretim DA Langutse o | 1 i Dersn ot VATt | v
Instruction None




Dersin lcerigi / Katalog
Icerigi
Course Content

Seker pancar1 ve seker kamisindan seker iiretimi, Toz seker (sofra sekeri) ve kesme seker iiretimi, nisasta bazli
sekerler, cay iiretimi, kahve iiretimi, kakao yag1 ve kakao iiretimi, ¢ikolata tiretimi, lokum iiretimi, tahin ve
tahin helvasi tretimi, sekerleme teknolojisi, sekerleme iiretiminde kullanilan bilesenler ve Ozellikleri,
sekerleme pisirme yontemleri, yumusak ve sert sekerlemeler, taneli ve tanesiz sekerlemelerin iiretimi,
sekerleme kaplamalar

Sugar production from sugar beet and sugarcane; granulated sugar (table sugar) and cube sugar
production; starch-based sugars; tea production; coffee production; cocoa butter and cocoa
production; chocolate production; Turkish delight production; tahini and tahini halva production,
confectionery technology, ingredients used in confectionery production and their properties;
confectionery cooking methods, soft and hard confectionery; production of grained and non-
grained confectionery, confectionery coatings.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Ozel Gidalar, Prof. Dr. Arslan Bilisli
- Kakao Cikolata ve Cikolatali Uriinler Bilimi ve Teknolojisi, Dog. Dr. Ozlem Tokusoglu

- Special Foods, Prof. Dr. Arslan Biligli )
-Science and Technology of Cocoa, Chocolate, and Chocolate Products, Assoc. Prof. Dr. Ozlem
Tokusoglu

Dersin Amaclar:
Course Objectives

Seker pancar1 ve seker kamisindan seker iiretimi, ¢ikolata ve kakao yagi iiretimi, tahin ve tahin
helvasi liretimi, ¢ay ve kahve iiretimi, ¢ikolata tiretimi, lokum {iretimi, tahin ve tahin helvasi iiretimi
ve ¢esitli sekerlemelerin tiretim teknolojilerini 6grenmektir.

To learn the production technologies of sugar from sugar beet and sugarcane, chocolate and cocoa
butter production; tahini and tahini halva production; tea and coffee production; chocolate
production; Turkish delight production; tahini and tahini halva production;, and various
confectionery products.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Seker pancari ve seker kamisindan seker iiretim siireglerini agiklar.
LOI. Explain the sugar production processes from sugar beet and sugarcane.

OQC2. Cikolata, kakao yagi, kakao, lokum, cezerye, tahin, tahin helvasi, cay ve kahve iiretim
stireglerini agiklar.

LO2. Explain the production processes of chocolate, cocoa butter, cocoa, Turkish delight, cezerye,
tahini, tahini halva, tea, and coffee.

OC3. Sekerleme cesitlerini ve taneli ile tanesiz sekerleme iiretim yontemlerini agiklar.

LO3. Explain the types of confectionery and the production methods of grained and non-grained
confectionery products (e.g., fudge, marshmallow, fondant, cream-filled confectionery, and hard
candy).

OC4. Sekerleme kaplama yontemlerini agiklar.
LO4. Explain confectionery coating methods.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmis /

Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities

Haftalar / Weeks Konular / Topics

etc.
Ders giris ve ders planinin Anlatim
anlatimi. Kakao yag1 ve kakao
1 Hafta/Week 1 uretimi
Course introduction and Lecture

explanation of the course plan




Cocoa and cocoa butter
production

Cikolata iiretimi Anlatim
2.Hafta/Week 2
Chocolate production Lecture
Cikolata iiretimi Anlatim
3.Hafta/Week 3
Chocolate production Lecture
Seker kamigi ve pancarmdan Anlatim
seker {iretimi
4.Hafta/Week 4
Sugar production from Lecture
sugarcane and sugar beet
Seker kamis1 ve pancarindan Anlatim
seker {iretimi
5.Hafta/Week 5
Sugar production from Lecture
sugarcane and sugar beet
Lokum ve Cezerye iiretimi Anlatim
6.Hafta/Week 6 Turkish delight and cezerye Lecture
production
Kahve iiretimi Anlatim
7.Hafta/Week 7
Coffee production Lecture
Cay tiretimi Anlatim
8.Hafta/Week 8 Tea production Lecture
Tahin ve tahin helvasi iiretimi Anlatim
9-Hafta/Week 9 Tahini and tahini halva Lecture
production
Sekerlemeler ve ¢esitleri Anlatim
10.Hafta/Week 10 Confectionery and its types Lecture
Taneli sekerlemeler Anlatim
11.Hafta/Week 11
Grained confectionery Lecture
Tanesiz sekerlemeler, sekerleme | Anlatim
kaplamalar
12.Hafta/Week 12
Non-grained confectionery and | Lecture

confectionery coatings

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayisi / Katkis1 % / Sayist / Quanti Katkis1 % /
Quantity Percentage Y uaniily Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Projeler/Projects
Sunum/Presentation
Kisa Sinav/Quiz 1 20




Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane galigmasi
Internet browsing, library
work

tarama,

12

24

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smnav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/
(Specify)

Other

Toplam is yiikii
Total workload

90

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

90/30=3,00

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade

etmektedir.)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

LOI

oC1/

OC2/ | OC3/
102 | LO3

OCc4/
LO4




Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaglig ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve ongoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team




member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.




iletisim Bilgileri

Dersi Verecek Ogretim Eleman(lar) ve

Faculty Member(s) proposing the course
and contact information

sekeroglu@gantep.edu.tr

sekeroglu(@gantep.edu.tr

Dr. Ogr. Uyesi Giilten Sekeroglu

Assist. Prof. Dr. Giilten Sekeroglu

DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Adi

Course Code and Name

NTGK902 Hazir Yemek Teknolojisi

NTGK902 Ready-to-Eat Food Technology

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3 AKTS

(3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i XGiiz / Fall
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course o huz/ ! a !
Faculty/School/Vocational onal School T ; Semester ahar/ opring
School/Institute Vocational School of Naci Topcuoglu COIYaz / Summer
Boliim/Ana Bilim Dal . li
olmyAna BEim Datl Gida Isleme Bolimii o Segme i
R, Elective
Department/Programme Dersin Tirii / Course Type (1 Zorunlu /
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ofreim i Langase o | 4. 7 Dersn Ooutan Vars) | vk
Instruction ¢ 1 J. None




Dersin lcerigi / Katalog
Icerigi
Course Content

Hazir yemek endiistrisinin tarihgesi, toplu beslenme sistemi ve yonetimi, hazir yemek tesis ve
organizasyonu, endiistriyel mutfak donanimi, beslenme sistemlerinde hijyen ve sanitasyon, maliyet ve
biitceleme, beslenme ilkeleri ve yiyecekler, menii planlama, yemek hazirlama ydntemleri, konserve
yapma, ambalajlama ve depolama, mevzuat ve diger yasal zorunluluklar. Hazir yemek teknolojisinde
menii planlama, yemek hazirlama ve depolama teknikleri. Temizlik ve dezenfeksiyon, gida zehirlenmeleri,
toplu yemek tiretiminde kalite kontrol.

History of the ready-to-eat food industry, mass catering systems and management, ready-to-eat food
facilities and organization, industrial kitchen equipment, hygiene and sanitation in food systems, cost and
budgeting, nutritional principles and foods, menu planning, food preparation methods, canning,
packaging, and storage, legislation, and other legal requirements. Menu planning, food preparation, and
storage techniques in ready-to-eat food technology. Cleaning and disinfection, food poisoning,

quality control in mass catering.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1.E-dokiiman
2.Vural, Y. ve DURAN, T. 1997; Toplu Beslenme Teknolojisi, Ekin yaymecilik, Istanbul.

1.E-dokument
2.Vural, Y. and DURAN, T. 1997; Collective Nutrition Technology, Ekin publishing, Istanbul.

Dersin Amaclari
Course Objectives

Hazir yemek endiistrisinde kullanilan terimlerden baglayarak ve bu sektdrii ilgilendiren konular1 6grenciye
kavratarak mezun olan teknikerlerin bu sektorde is bulmasinda bir adim 6ne gecirmek amaclanmaktadir.

The aim is to give graduating technicians a competitive edge in finding employment within the ready-made
food sector by familiarizing them with the industry's terminology and key issues

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Hazir yemeklere ait iiretim teknolojilerini aciklar.

LO1: Explains the fundamental principles and operational processes of ready-to-eat food production
technologies.

0OC2: Gida zehirlenmeleri ile bu zehirlenmeleri engelleyecek teknolojileri ve hazir yemek sektdriiniin
yasal gerekliliklerini aciklar.

LO2: Explains the causes of foodborne illnesses, the legal requirements governing the ready-to-eat food
sector and preventive technologies.

OC3: Endiistriyel mutfak-yemekhane plani olusturur.
LO3: Creates the planning of industrial kitchen and dining facilities.

OC4: Is1 transfer mekanizmalar1 ile pisirme ve dograma metotlarini, yemek ve menii hazirlama
tekniklerini uygular.

LO4: Applies heat transfer mechanisms and cooking and cutting methods, food preparation techniques,
and menu planning principles.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended

Dersin Haftahlk Dagihim
(Smav haftalar1 hari¢c 12
hafta seklinde) Weekly
Details of Course Contents
(12 weeks excluding exam
weeks)

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Yiyecek- icecek endiistrisi ve hazir yemek sektorii Anlatim, soru-cevap,

beyin firtinasi,

The food and beverage industry and the ready-to-eat tartigma
1. Hafta/ Week 1 food sector Lecture, Q&A,
brainstorming,
discussion

Toplu beslenme sistemi ve yonetimi, Hazir yemek tesis
ve organizasyonu

Anlatim, soru-cevap,
beyin firtiasi,
tartigma

Lecture, Q&A,

2.Hafta/Week 2

Mass catering systems and management,




brainstorming,
discussion

3.Hafta/Week 3

Endiistriyel mutfak donanimi

Industrial kitchen equipment and infrastructure

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Beslenme sistemlerinde hijyen ve sanitasyon

Hygiene and sanitation in food service systems

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Maliyet ve biitgeleme

Cost control and budgeting in mass catering operations

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Beslenme ilkeleri ve yiyecekler

Principles of nutrition and food groups

Anlatim, soru-cevap,
beyin firtinasi,
tartigma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Beslenme ilkeleri ve yiyecekler

Principles of nutrition and food groups

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

8.Hafta/Week 8

Menii planlama

Menu planning principles and applications

Anlatim, soru-cevap,
beyin firtiasi,
tartigma

Lecture, Q&A,
brainstorming,
discussion

9. Hafta/Week 9

Menii planlama

Menu planning principles and applications

Anlatim, soru-cevap,
beyin firtinasi,
tartigma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Yemek hazirlama yontemleri

Food preparation methods and cooking techniques

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Konserve yapma, ambalajlama ve depolama

Canning, packaging, and storage technologies

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Hazir Yemek Sisteminde Yasal Yo6netmelikler, HACCP
ve ISO 22000

Anlatim, soru-cevap,
beyin firtiasi,
tartisma




Legal regulations in the ready-to-eat food sector,
HACCP and ISO 22000 food safety management systems

Lecture, Q&A,
brainstorming,
discussion

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Sayis1/ Quantity Katkist % / Percentage

Say1
st/ Katkis1 % /
Qua Percentage

ntity

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah | Donem Sonu
k Toplam iy
Saa | Yiikii / Total
t) /| Workload

Dur
atio

Haftalik
saati
Weekly lecture hours

teorik  ders

12

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama




Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

14

14

Final sinavi ve final
sinavina hazirlik
Final exam

preparation  for
final exam

and
the

16

16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

78

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl1/LO1

OC2/L02 | OC3/LO3

OC4/LO4

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin gekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies




(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlari ¢6zmek igin
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve




meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve
Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Ogr. Gor. Z. Sebnem YAKAR

syakar@gantep.edu.tr

Lecturer Z. Sebnem YAKAR

syakar@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK903 Beslenme Ilkeleri

NTGK903 Princibles of Nutrition

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3 AKTS

(3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle

e Naci Topguoglu Meslek Yiiksek Okulu . [Bahar / Spring
Dersin Yariyih / Course .
; Giliz/ Fall
Faculty/School/Vocational ) . Semester
School/Institute Vocational School of Naci Topcuoglu Yaz / Summer
Béliim/Ana Bilim Dah Secmeli /

Department/Programme

Gida Isleme Boliimii

Food Processing Department

Dersin Tiirii / Course Type

Elective
O Zorunlu /
Compulsory

Program

Gida Kalite Kontrolii ve Analizi Programi




(On Lisans)

Food Quality Control and Analysis (Associate
Degree)

Ogretim Dili / Language of
Instruction

Dersin Onkosullar (Varsa)

Prerequisites (if any) Yok

Tiirkge / Turkish None

Dersin lcerigi / Katalog
I¢erigi
Course Content

Beslenmenin tanimi ve 6nemi, gidalarin bilesenleri ve besinlerin goérevleri, beslenme agisindan enerji,
enerji kaynaklari ve hesaplanmalari, karbonhidratlar, proteinler, yaglar, vitaminler, su, mineral maddeler,
beslenme, beslenme sekilleri ve aligkanliklari, gida formlari, saglikli beslenme.

Definition and importance of nutrition, components of foods and functions of nutrients, energy in nutrition,
energy sources and their calculations, carbohydrates, proteins, fats, vitamins, water, minerals, nutrition,
dietary patterns and habits, food forms, healthy nutrition.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Beslenme Ilkeleri. Nobel Akademik Yayincilik; Food Chemistry. Prof. Dr. Fahrettin GOGUS ve Ogretim elemani
ders notlar

Princibles of Nutrition: Nobel Academic Publication; Food Chemistry. Prof. Dr. Fahrettin GOGUS and
Instructor's lecture notes.

Dersin Amaclari
Course Objectives

Beslenme kavramimni ve tanimmi &grenmek, yeterli ve dengeli kavramlarinin 6grenilmesi, gidalar
igerisindeki besin 6gelerinin taninmasi, yetersiz beslenme kavrami ve yetersiz beslenme sonrasinda ortaya
¢ikan hastaliklar ve giinliikk gereken enerji degerlerinin hesaplanmasi gibi siireglerin 6gretilmesi
amaglanmaktadir.

It is aimed to teach processes such as learning the concept and definition of nutrition, learning the concepts
of adequacy and balance, recognizing the nutrients within foods, understanding the concept of
malnutrition and the diseases that arise as a result of malnutrition, and calculating the daily energy
requirements.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Beslenme agisindan temel gida bilesenlerini ve énemlerini agiklar.

LO1: Expalins the basic food components and their importance in terms of nutrition.

OC2: Saglikh ve dengeli beslenme kavramlarini agiklar.
LO2: Explains the concepts of healthy and balanced nutrition.

OC3: Beslenme tiplerini agiklar.
LO3: Explains the nutritions types.

OC4: Hiicresel beslenme kavramini aciklar.
LO4: Expalins the concept of cellular nutrition.

OCS5: Diyetle alinan gidalardan elde edilen enerji degerini hesaplar.
LOS: Calculates the energy value obtained from dietary foods.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Beslenme ve beslenme ile ilgili kavramlar

1.Hafta/ Week 1

Lecture, Q&A,

Nutrition and concepts related to nutrition ; .
brainstorming,




discussion

2.Hafta/Week 2

Karbonhidratlar ve beslenme agisindan 6nemi

Carbohydrates and their importance in nutrition

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

3. .Hafta/Week 3

Proteinler ve beslenme agisindan 6nemi

Proteins and their importance in nutrition

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Yaglar ve beslenme agisindan 6nemi

Fats and their importance in nutrition

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Vitaminler ve beslenme agisindan dnemi

Vitamins and their importance in nutrition

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Su ve minerallerin beslenme agisindan 6nemi

The importance of water and minerals in nutrition

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Dengeli beslenme

Balanced nutrition

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

8.Hafta/Week 8

Kisilere 6zel beslenme

Personalized nutrition

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

9. Hafta/Week 9

Beslenme kaynakl1 hastaliklar

Nutrition-related diseases

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Hiicresel beslenme kavrami

Anlatim, soru-cevap,
beyin firtiasi,
tartisma




The concept of cellular nutrition

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Hiicresel beslenme kavrami

The concept of cellular nutrition

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Beslenme agisindan enerji ve kalori hesaplamalari

Energy and calorie calculations in nutrition

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Say1
Sayis1/ Quantity Katkist % / Percentage guiz gjrﬂ;:; tjz/;é
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
. . Projeler/Projects
Degerlendirme Araglar: ve
Olgiitleri Sunum/Presentation
Assessment  Tolls  and
Criteria Kisa Sinav/Quiz 1 20
Ara sinav/Midterm
Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siir
e
(Ha
ftah | Donem Sonu
Etkinlik / Activity Toplam Hafta Sayisy/Total Week k T(').pl.z.lm 15
. e Saa | Yiikii / Total
Dersin AKTS Is Yiikii o /| Workload
Course Workload ) orktoa
Dur
atio
n
Haftalik teorik ders
saati 12 3 36
Weekly lecture hours




Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢alismasi
Internet browsing,
library work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlhik

Midterm and midterm
exam preparation

Final sinavi ve final
sinavina hazirlik

Final exam and 1 16 16
preparation  for the
final exam

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii

Total workload 8 30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILiIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme o Ders (")grenme Ciktilart
Ciktilar ile Program Yeterlilikleri Learning Qutcomes

Program Competencies | 51701 | 6C2/L02 | OC3/LO3 | OCHLO4 | OCSILOS

Program
Yeterlilikleri

Arasmdaki Katka | Pl Me..Slegi ile ilgili
temel, giincel ve

:})ﬁlz;};i T uygulamali bilgilere sahip
0 olur.
yeterliklerini 4 4 4 4 4

ifade etmektedir.) | Acquires basic, current,
and practical knowledge

Level of relatefd to their profession.
Contribution P2. Issaglig: ve giivenligi,
between Course cevre bilinci ve kalite
Ouicomesiand stiregleri hakkinda bilgi

Program sahibi olur.

Competencies

Acquires knowledge of




(P1,P2 defines the
program
competencies)

occupational health and
safety, environmental
awareness, and quality
processes.

P3. Meslegi icin giincel
gelismeleri ve uygulamalari
takip eder, etkin sekilde
kullanir.

Follows current
developments and practices
related to their profession
and uses them effectively.

P4. Meslegi ile ilgili
bilisim teknolojilerini
(yazilim, program,
animasyon vb.) etkin
kullanir.

Uses information
technologies (software,
programs, animation, etc.)
related to their profession

effectively.

PS. Mesleki problemleri ve
konular1 bagimsiz olarak
analitik ve elestirel bir
yaklagimla degerlendirme
ve ¢Oziim Onerisini
sunabilme becerisine
sahiptir.

Has the ability to evaluate
professional problems and
issues independently using
an analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diigiincelerini
yazili ve sozlii iletisim yolu
ile etkin bigimde sunabilir,
anlagilir bicimde ifade eder.

Can effectively present and
clearly express their ideas
at the level of knowledge
and skills through written
and oral communication.

P7. Alaniileilgili
uygulamalarda karsilagilan
ve ongoriilmeyen karmagik
sorunlari ¢cdzmek icin ekip
tiyesi olarak sorumluluk
alir.

Takes responsibility as a
team member to solve
complex and unforeseen
problems encountered in
practices related to their
field.




P8. Kariyer yonetimi ve
yasam boyu 6grenme
konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural, and
ethical values during the
stages of collecting,
applying, and
disseminating data related
to their field.

P10. Bir yabanci dili
kullanarak alanindaki
bilgileri takip eder ve
meslektaslari ile iletisim
kurar.

Follows information in
their field and
communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde
kullanilan hammaddeler,
katki maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini
aciklar.

Explains the raw materials,
food additives, packaging
materials, hygiene, and
sanitation practices used in
the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve
kalite kontrol analizleri igin
gerekli alet ekipmanlari
kullanir.

Uses the necessary
instruments and equipment
required to perform
chemical, physical,
instrumental, and quality
control analyses in
laboratories related to the
field

P13.Gidalarin kalitesini
duyusal analiz yontemlerini
kullanarak degerlendirir.




Evaluates the quality of

foods by applying sensory
analysis methods.

Dersi Verecek
Ogretim
Eleman(lar)1  ve
Iletisim Bilgileri

Faculty Member(s)
proposing the
course and contact
information

Dr. Ogr.Uyesi S. Selguk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S. Sel¢uk SECILMIS

selcuksecilmis@gantep.edu.tr

DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK904 Kurutulmus Gida Teknolojisi

NTGK904 Dried Food Technology

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3 AKTS

(3+0)3- 3 ECTS




Fakiilte/Yiiksekokul/Mesle
ISk vkuly RSt Naci Topguoglu Meslek Yiiksek Okulu . XBahar / Spring
Dersin Yariyih / Course .
. UGuz/ Fall
Faculty/School/Vocational Vocational School of Naci T. / Semester
School/Institute ocational School of Naci Topcuoglu OYaz / Summer
Boliim/Ana Bilim Dal . li
olmyAna Brim Datt Gida Isleme Bolimii o Segme i
R, Elective

Department/Programme Dersin Tirii / Course Type (1 Zorunlu /

Food Processing Department oruniu

Compulsory

Gida Kalite Kontrolii ve Analizi Programi

(On Lisans)
Program

Food Quality Control and Analysis (Associate

Degree)
Oretim Dill/ Language of | 1o/ Turkish Prevequiies famy | 1%
Instruction ¢ 1 J. None

Genel gida muhafaza yontemleri, kurutma yontemleri, kurutmanin Onemi, su aktivitesi ve

Dersin lcerigi / Katalog
I¢erigi
Course Content

mikroorganizmalarla iligkileri, kurutma hatalari, cesitli gida iriinlerinde kurutma tekniklerinin
incelenmesi, kurutmanin besin degerine ve iiriin kalitesine etkileri, kurutma sonrasi yapilacak islemler,
kuru iiriin muhafazasi, kuru {iriin ambalaj iligkileri.

General food preservation methods, drying methods, the importance of drying, water activity and its
relationship with microorganisms, drying errors, examination of drying techniques in various food
products, effects of drying on nutritional value and product quality, post-drying processes, dry product
preservation, and dry product packaging relationships.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Kurutma Teknolojisi, Bekir Cemeroglu
Ders notlar1

Drying Technology, Bekir Cemeroglu
Lecture notes

Dersin Amaclari
Course Objectives

Kurutma kavrami nedir? Kurutmanin gidalar agisindan 6nemi nedir? Su aktivitesi ve gidalarda bozulma
olaylari, farkli kurutma yontemleri ve kurutma mekanizmasini 6gretmek dersin genel amaglarmdandir.

What is the concept of drying? What is the importance of drying for food? Teaching about water activity
and spoilage in food, different drying methods, and the drying mechanism are among the general
objectives of this course.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Kurutmanin gida muhafaza yontemi oldugunu agiklar.
LOI: Explains drying as a food preservation method.

OC2: Kurutmanin amacini ve avantajlarmni agiklar.
LO2: Explains the purpose and advantages of drying

O(C3: Kurutma mekanizmasii ve kurutma gesitlerini aciklar.
LO3: Explains the drying mechanism and the types of drying.

0OC4: Meyve ve sebzelerde kurutma, kurutma dncesi 6n islemler ve iiriin kalitesine etkisini agiklar.
LO4: Explains the drying process for fruits and vegetables, pre-drying treatments, and their impact on
product quality.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended




Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Ders giris ve ders planinin anlatimi. Gidalarin bozulmasi

ve muhafaza yontemleri

Lesson introduction and explanation of the lesson plan.

Food spoilage and preservation methods.

Anlatim, soru-cevap,
tartigma

Lecture, Q&A,
discussion

2.Hafta/Week 2

Kurutma teknolojisine giris

Introduction to drying technology.

Anlatim, soru-cevap,
tartigma

Lecture, Q&A,
discussion

3.Hafta/Week 3

Kurutma ile ilgili temel kavramlar

Basic concepts related to drying

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

4 Hafta/Week 4

Kuruma mekanizmasi

Mechanism of drying

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

5.Hafta/Week 5

Kurutma sistemleri-I

Drying Systems-1

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

6.Hafta/Week 6

Kurutma sistemleri-II

Drying Systems-11

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

7 Hafta/Week 7

Gidalar ve kurutma teknolojisi

Foods and drying technology

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

Gidalar ve kurutma teknolojisi

Anlatim, soru-cevap,
tartisma

8.Hafta/Week § Foods and drying technology
Lecture, Q&A,
discussion
Meyve ve sebzelerin kurutulmasi 6ncesi 6n islemler Anlatim, soru-cevap,
tartisma
9.Hafta/Week 9 Preliminary processes before drying fruits and
vegetables. Lecture, Q&A,
discussion
Meyve ve sebzelerin kurutulmasi Anlatim, soru-cevap,
tartisma
10.Hafta/Week 10

Drying fruits and vegetables

Lecture, Q&A,
discussion

11.Hafta/Week 11

Kurutma sonrasi depolama

Storage after drying

Anlatim, soru-cevap,
tartisma




Lecture, Q&A,
discussion

Genel Tekrar Anlatim, soru-cevap,
tartisma
12.Hafta/Week 12 General Review
Lecture, Q&A,
discussion
. Yariyil Sonu
Ara Smav/Midterm Sinavi/Final Exam
Say1
Sayis1/ Quantity Katkist % / Percentage guiz gjrﬂ;:; tjz/;é
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araclar ve Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 3 100
Siir
e
(Ha
ftah | Donem Sonu
- ., k Toplam Is
Etkinlik / Activity Toplam Hafta Sayisi/Total Week Saa | Yiikii / Total
t) /| Workload
Dur
atio
n
Haftalik teorik ders
saati 12 3 36
Dersin AKTS is Yiikii Weekly lecture hours
Course Workload Haftahk‘ uygulamali
ders saati
Weekly practical
lecture hours
Okuma Faaliyetleri
Reading Activities
Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work
Materyal  tasarlama,
uygulama
Material design,
application

Rapor hazirlama




Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara siava
hazirlik

Midterm and midterm
exam preparation

24

24

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

24

24

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

84

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

84/30=2,8

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari

Learning Qutcomes

OCl/LOI

OC2/LO2

OC3/L03

OC4/L04

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P2. Issaghgi ve giivenligi, cevre

P3. Meslegi igin giincel
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

gelismeleri ve uygulamalari takip




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklasimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmasik sorunlari ¢6zmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,




applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials,
and issues related to hygiene and
sanitation used in the food
industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstrimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the instruments and
equipment required for chemical,
physical, instrumental, and
quality control analyses in
laboratories related to the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)1
ve Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi Mahmut KILICLI

kilicli@gantep.edu.tr

Assistant Professor Mahmut KILICLI

kilicli@gantep.edu.tr

DERS BiLGi FORMU




COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK905 Kuruyemis Teknolojisi (3+0)3-3 AKTS

NTGK905 Dry-nuts Technology (3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i & i X Bahar / Spri
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yarmyih / Course a ?r pring
i OGliz/ Fall
Faculty/School/Vocational onal School . / Semester
School/Institute Vocational School of Naci Topcuoglu OYaz / Summer
Boliim/Ana Bilim Dal . S li/
olumsAna Brim Datt Gida Isleme Boliimii .egme !
R Elective
) e E Dersin Tiirii / Course Type Oy 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ofreim D Languageof | 1 Dersa Otoutan Varss) | 1
Instruction ¢ 1 V. None

Dersin lcerigi / Katalog
Icerigi
Course Content

Kuruyemis endiistrisinde kullanilan hammaddeler ve o6zellikleri, Kuruyemis iiretim tekniklerinin ve
iretimde kullanilan ekipmanlarin incelenmesi, kuruyemislerde ambalajlama ve depolama teknikleri,
kuruyemis {iriinlerinde kalite kontrol.

Raw materials used in the nut industry and their properties, examination of nut production techniques and
equipment used in production, packaging and storage techniques for nuts, quality control in nut products.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

The Book of Edible Nuts, Frederic Rosengarten, Jr. ve Ogretim elemani ders notlart

The Book of Edible Nuts, Frederic Rosengarten, Jr. and Instructor's lecture notes

Dersin Amaclari
Course Objectives

Kuruyemis kavrami ve tanimini 6grenmek, kuruyemis ¢esitlerinin fiziksel ve kimyasal 6zelliklerinin dgrenilmesi ve
kuruyemis isleme teknolojilerini 6grenmektir.

To learn the concept and definition of nuts, to learn the physical and chemical properties of nut varieties,
and to learn nut processing technologies

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Temel kuruyemis hammaddelerini agiklar.
LOI: Explains the basic raw materials of nuts/dried nuts.

OC2: Kuruyemis iiretim metotlarmi ve kalite kontroliinii anlatir.
LO?2: Describes nut production methods and quality control.

OC3: Kuruyemislerde fiziksel analizleri degerlendirir.
LO3: Evaluates physical analyses of nuts.

OC4: Kuruyemislerde kimyasal analizleri degerlendirir.

LOA4: Evaluates chemical analyses of nuts.

OCS5: Kuruyemislerdeki bozulma tipleri ve muhafaza tekniklerini agiklar.
LOS: Explains the types of spoilage and preservation techniques for nuts.




Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

(] Harmanlanmus / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,

Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods

and Activities etc.

1.Hafta/ Week 1

Kuruyemis kavrami

The concept of nuts

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

2.Hafta/Week 2

Kuruyemis hammaddeleri

Raw materials of nuts

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

3 .Hafta/Week 3

Kuruyemis hammaddeleri

Raw materials of nuts

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Kuruyemis hammaddeleri

Raw materials of nuts

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Kuruyemis iiretim teknikleri

Nut production techniques

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Kuruyemis tiretim teknikleri

Anlatim, soru-cevap,
beyin firtiasi,

tartisma
6.Hafta/Week 6 Nut production techniques
Lecture, Q&A,
brainstorming,
discussion
Kuruyemis islenmesi sirasinda meydana gelen fiziksel ve | Anlatim, soru-cevap,
kimyasal degigimler beyin firtinasi,
tartigma
7.Hafta/Week 7 Physical and chemical changes occurring during nut
processing Lecture, Q&A,
brainstorming,
discussion
Kuruyemis tiretiminde kullanilan ekipmanlar Anlatim, soru-cevap,
8.Hafta/Week 8 beyin firtiasi,

tartisma




Equipment used in nut production

Lecture, Q&A,
brainstorming,
discussion

9.Hafta/Week 9

Kuruyemislerin depolanmasi ve ambalajlanmasi

Storage and packaging of nuts

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Kuruyemiglerde kalite kontrol

Quality control in nuts

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Kuruyemislerde kalite kontrol

Quality control in nuts

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Kuruyemislerde kalite kontrol

Quality control in nuts

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Simavi/Final Exam

Say1
Sayis1/ Quantity Katkist % / Percentage gu/a gj:l;ilt:gé

ntity

Sinav/ Exam 1 40 1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz 1 20

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)




TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem
Sonu
Toplam s
Yiikii / Total
Workload

Haftalik
saati
Weekly lecture hours

teorik  ders

12

36

Haftalik  uygulamali
ders saati
Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlik

Midterm and midterm
exam preparation

14

14

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

16

16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

78

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILiIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile
Program
Yeterlilikleri

Arasidaki Katki

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:

Learning Outcomes

OCl1/Lo1

OC2/L02 | OC3/LO3

OC4/L04

OC5/LOS




Diizeyi

(P1,P2 program
yeterliklerini
ifade etmektedir.)

Level of
Contribution
between Course
Outcomes and
Program
Competencies
(P1,P2 defines the
program
competencies)

P1. Meslegi ile ilgili
temel, giincel ve
uygulamali bilgilere
sahip olur.

Acquires basic, current,
and practical knowledge
related to their
profession.

P2. Issaghgi ve
giivenligi, ¢cevre bilinci
ve kalite siiregleri
hakkinda bilgi sahibi
olur.

Acquires knowledge of
occupational health and
safety, environmental
awareness, and quality
processes.

P3. Meslegi i¢in giincel
gelismeleri ve
uygulamalar takip eder,
etkin sekilde kullanir.

Follows current
developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili
bilisim teknolojilerini
(yazilim, program,
animasyon vb.) etkin
kullanr.

Uses information
technologies (software,
programs, animation,
etc.) related to their
profession effectively.

P5. Mesleki problemleri
ve konular1 bagimsiz
olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim
Onerisini sunabilme
becerisine sahiptir.

Has the ability to
evaluate professional
problems and issues
independently using an
analytical and critical
approach and to present
solution proposals.




P6. Bilgi ve beceriler
diizeyinde diisiincelerini
yazili ve sozlii iletigim
yolu ile etkin bigimde
sunabilir, anlagilir
bicimde ifade eder.

Can effectively present
and clearly express their
ideas at the level of
knowledge and skills
through written and oral
communication.

P7. Alam ile ilgili
uygulamalarda
karsilasilan ve
ongoriilmeyen karmasik
sorunlari ¢6zmek i¢in
ekip tiyesi olarak
sorumluluk alir.

Takes responsibility as a
team member to solve

complex and unforeseen
problems encountered in
practices related to their

field.

P8. Kariyer yonetimi ve
yasam boyu dgrenme
konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alani ile ilgili
verilerin toplanmasi,
uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural, and
ethical values during the
stages of collecting,
applying, and
disseminating data
related to their field.

P10. Bir yabanci dili
kullanarak alanindaki
bilgileri takip eder ve
meslektaslari ile iletisim
kurar.




Follows information in
their field and
communicates with
colleagues using a
foreign language.

P11. Gida sektoriinde
kullanilan hammaddeler,
katki maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini
agiklar.

Explains raw materials,
food additives, packaging
materials, and issues
related to hygiene and
sanitation used in the
food industry.

P12. Alan ile ilgili
laboratuvarlarda
kimyasal, fiziksel,
enstriimantal ve kalite
kontrol analizleri igin
gerekli alet ekipmanlari
kullanir.

Uses the instruments and
equipment required for
chemical, physical,
instrumental, and quality
control analyses in
laboratories related to
the field.

P13. Gidalarm kalitesini
duyusal analiz
yontemlerini kullanarak
degerlendirir.

Evaluates food quality
using sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)i ve
Iletisim Bilgileri

Faculty
Member(s)
proposing the
course and contact

information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S.Sel¢uk SECILMIS

selcuksecilmis@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK906 Mesleki Ingilizce (3+0)3- 3 AKTS

NTGK906 Vocational English (3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i XGliz / Fall
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course paa
Faculty/School/Vocational onal School . / Semester Pring
School/Institute Vocational School of Naci Topcuoglu OYaz / Summer
Béliim/Ana Bilim Dal . li
olimyAna Bim Dalt Gida Isleme Bolimii o Segme i
R, Elective
Department/Programme Dersin Tirii / Course Type (1 Zorunlu /
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ofreim Dl Languge of | 1. Do oo () o
Instruction ¢ 1 J. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Mesleki alanda Ingilizce literatiirii takip ederek yararlanabilme becerisi kazandirmak. Gida laboratuvar
geregleri ve cam malzemelerin isimleri, laboratuvar kurallari, kimyasal tehlikeler, gida isimleri, gida
iiretim ve akim semalar1 ve gida analizleri ile ilgili teknik terim ve uygulamalar Ingilizce olarak
aktarilacak. Laboratuvar geregleri ve cam malzemeler, laboratuvar giivenligi terimlerinin Ingilizce ifadesi.
Kimyasal tehlikeler ve sembolleri, gida analizleri, deneysel rapor yazma, gida isimleri, gida isleme ve
iiretim akim-semalar1. Etiket bilgileri terimleri ve konularinin Ingilizce ifadesi. Okudugunu anlama ve
geviri yapabilme dzellikleri.

This course aims to develop students’ ability to follow and benefit from English literature in their
professional field. The course covers English terminology and applications related to food laboratory
equipment and glassware, laboratory rules and safety procedures, chemical hazards and hazard symbols,
food names, food processing and production flowcharts, and food analysis techniques.

Students will learn the English equivalents of laboratory tools, glassware, and laboratory safety terms;
chemical hazards and their symbols; food analysis terminology, experimental report writing; food names;
food processing and production flow diagrams; and labeling information terminology.

The course also focuses on developing reading comprehension and translation skills within a professional
context.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1- TEMEL INGILIZCE DIL BILGISI- SECKIN ESEN & AKIN DEMIR
2- Technical English for Food Science and Technology -May 2018, Detay Yayincilik

1-Esen, S., & Demir, A. Basic English Grammar .
2- Technical English for Food Science and Technology. (May 2018). Detay Publishing.

Dersin Amaclari
Course Objectives

Gida laboratuvar gerecleri ve cam malzemelerin isimleri, laboratuvar kurallari, kimyasal tehlikeler, gida isimleri, gida
tiretim ve akim gsemalari ve gida analizleri ile ilgili teknik terim ve uygulamalar ingilizce olarak aktarilarak okudugunu
anlama ve ¢eviri yapabilme 6zelliklerinin kazandirilmasi amaglanmaktadir.




The aim is to develop reading comprehension and translation skills by presenting—in English—technical terms and
practices related to food laboratory equipment and glassware, laboratory rules, chemical hazards, food names, food
production and flow charts, and food analysis.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1: Temel ingilizce dilbilgisini kullanr.
LOI: Uses the basic English grammar structures.

OC2: Gida laboratuvar geregleri ve laboratuvar aletleri ile cam malzemelerin ingilizce olarak sdyler.
LO2: Tells food laboratory equipment, instruments, and glassware terminology in English.

O(C3: Gida analizlerini, gida isleme ve iiretim akim-semalarmi, kullanim talimatlarini, gida isimlerini ve
raporlamayi ingilizce agiklar.

LO3: Explains appropriate technical terminology for food analyses, food processing and production
flowcharts, experimental reports, related instructions and definitions of food products in English.

OC4: Paragraf, okudugunu anlama ve ceviri yapabilme becerisini kullanr.
LO4: Uses reading comprehension and translation skills.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended

Dersin Haftahlk Dagihim
(Smav haftalar1 hari¢ 12
hafta seklinde) Weekly
Details of Course Contents
(12 weeks excluding exam
weeks)

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Dilbilgisi kurallar1 ve zamanlar

1.Hafta/ Week 1 Grammar rules and tenses
Lecture, Q&A4,
brainstorming,

discussion

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Dilbilgisi kurallar1 ve zamanlar

2.Hafta/Week 2 Grammar rules and tenses
Lecture, Q&A,
brainstorming,

discussion

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Gida laboratuvar geregleri ve laboratuvar aletleri ile cam
malzemelerin Ingilizce tanimlanmasi

3.Hafta/Week 3
English description of food laboratory equipment,

instruments, and glassware Lecture, Q&A,

brainstorming,
discussion

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Laboratuvar givenligi. Kimyasal tehlikeler ve
sembollerin Ingilizce tanimlanmast

4. Hafta/Week 4
Lecture, Q&A,
brainstorming,
discussion

Laboratory safety. English description of chemical
hazards and hazard symbols

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Gida analizlerinin Ingilizce tanimlanmasi

5.Hafta/Week 5

English description of food analyses
Lecture, Q&A,




brainstorming,
discussion

6.Hafta/Week 6

Paragraf okudugunu anlama ve geviri

Paragraph reading comprehension and translation

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Deneysel rapor yazma, kullanim talimati ve gida
isimlerinin Ingilizce tanimlanmasi

Experimental report writing, preparation of usage
instructions, and English description of food names

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Deneysel rapor yazma, kullanim talimat1 ve gida
isimlerinin Ingilizce tanimlanmasi

Anlatim, soru-cevap,
beyin firtiasi,

tartisma
8.Hafta/Week §
Experimental report writing, preparation of usage Lecture, 0&A,
instructions, and English description of food names brainstorming,
discussion
Gida isleme ve iiretim akim-semalarinin Ingilizce Anlatim, soru-cevap,
tanimlanmast beyin firtinasi,
tartisma
9.Hafta/Week 9
English description of food processing and production Lecture, Q&A,
flow diagrams brainstorming,
discussion
Duyular ve duyusal terimlerin Ingilizce tanimlanmast Anlatim, soru-cevap,
beyin firtiasi,
tartisma
10.Hafta/Week 10

English description of senses and sensory terminology

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Paragraf okudugunu anlama ve ¢eviri

Paragraph reading comprehension and translation

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Paragraf okudugunu anlama ve geviri

Paragraph reading comprehension and translation

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Simavi/Final Exam

Say1
) . s1/ Katkis1 % /
Sayis1 / Quantity Katkis1 % / Percentage Qua Percentage
ntity
Smav/ Exam 1 40 ! 40
Odev/Homework




Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisi/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam  Is
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,
uygulama
Material design,

application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

14

14

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

16

16

Diger (Belirtiniz)/




Other (Specify)

Toplam is yiikii
Total workload

78

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and Program
Competencies

(P1,P2 defines the
program competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl/LOI

OC2/L02 | OC3/LO3

OC4/L04

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi,
¢evre bilinci ve kalite siire¢leri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalari
takip eder, etkin sekilde
kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim,
program, animasyon vb.) etkin
kullanir.

Uses information technologies
(software, programs,
animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak
analitik ve elestirel bir
yaklagimla degerlendirme ve
¢Ozilim Onerisini sunabilme




becerisine sahiptir.

Has the ability to evaluate
professional problems and
issues independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini yazil
ve sozlii iletisim yolu ile etkin
bigimde sunabilir, anlasilir
bicimde ifade eder.

Can effectively present and
clearly express their ideas at
the level of knowledge and
skills through written and oral
communication.

P7. Alani ile ilgili
uygulamalarda karsilagilan ve
ongoriilmeyen karmasik
sorunlar1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems
encountered in practices
related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
agamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating
data related to their field.

P10. Bir yabanci dili
kullanarak alanindaki bilgileri
takip eder ve meslektaglar ile
iletisim kurar.

Follows information in their




field and communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
food additives, packaging
materials, hygiene, and
sanitation practices used in the
food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality
control analyses in
laboratories related to the field

P13.Gidalarin kalitesini
duyusal analiz yontemlerini
kullanarak degerlendirir.

Evaluates the quality of foods
by applying sensory analysis
methods.

Dersi Verecek Ogretim | Ogr. Gorevlisi Z. Sebnem YAKAR
Eleman(lar)1 ve Iletisim

Bilgileri syakar(@gantep.edu.tr
FacultyMember(s)

proposing the course and

D BP0 Lecturer Z. Sebnem YAKAR

syakar@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Adi

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK907 Gida Endiistrisi Makineleri (3+0)3-3 AKTS

NTGK907 Food Industry Machines (3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UBahar / Spri
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course a pring
. XGiiz / Fall
Faculty/School/Vocational Vocational School of Naci T. / Semester
School/Institute ocational School of Naci Topcuoglu OYaz / Summer
Boliim/Ana Bilim Dal . li
olmyAna BEim Datl Gida Isleme Bolimii o Segme i
R, Elective
Department/Programme Dersin Tirii / Course Type (1 Zorunlu /
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oretim Dill/ Language of | 1o/ Turkish Prevequiies famy | 1ok
Instruction ¢ 1 J. None

Dersin lcerigi / Katalog
I¢erigi
Course Content

Hammadde hazirlik makineleri, Tartma ve 6l¢me aletleri, Tasima ve iletim diizenleri, Ayirma makineleri,
Temizlik ekipmanlari, Elekler, Karistirma makineleri, Boyut kiigiiltme makineleri, Degirmenler,
Filtrasyon sistemleri, Isil islem makine ve ekipmanlari, Kurutucular, Evaporatorler, Ambalaj ve
ambalajlama sistemleri, Aseptik ambalajlama.

Raw material preparation machines, Weighing and measuring instruments, Conveying and conveying
devices, Separation machines, Cleaning equipment, Sieves, Mixing machines, Size reduction machines,
Mills, Filtration systems, Heat treatment machines and equipment, Dryers, Evaporators, Packaging and
packaging systems, Aseptic packaging..

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Gida Endiistrisi Makineleri, Prof. Dr. flbilge Saldamli, Engin Saldamli Savas Yaymlari, 2021.
Food Industry Machinery, Prof. Dr. Ilbilge Saldamh, Engin Saldamli Savas Publications, 2021.

Dersin Amaclari
Course Objectives

Gida endiistrisinde kullanilan temel makineleri ve gorevlerini O0grenmek dersin genel amacini
olusturmaktadir.

The general aim of the course is to learn the basic machines used in the food industry and their functions.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Hammadde hazirlama makinelerini tanimlar.




LO1: Defines raw material preparation machines.

OC2: Tartma ve 6l¢iim makinelerini tanimlar.
LO2: Defines weighing and measuring machines.

O(C3: Temizleme, tasima, eleme, ekstraksiyon, filtrasyon vb. temel makinelerini tanimlar.
LO3: Defines basic machinery such as cleaning, conveying, sieving, extraction, filtration, etc.

OC4: Hammaddenin kabuliinden son iiriine kadar kullanilan temel makineleri aciklar.
LO4.: Explains the basic machinery used from raw material reception to the final product.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

(] Harmanlanmus / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Ders giris ve ders planinin anlatimi. Temel bilgiler,
tanimlar

Course introduction and explanation of the lesson plan.
Basic information, definitions

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

2.Hafta/Week 2

Hammadde hazirlik makineleri ve iglevleri

Raw material preparation machines and their functions

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

3.Hafta/Week 3

Tartma, 6l¢lim ve tasima cihaz/sistemleri

Weighing, measuring and transport devices/systems

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

4 Hafta/Week 4

Temizleme ve smiflandirma makineleri

Cleaning and sorting machines

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

5.Hafta/Week 5

Karistirma, filtrasyon ve ekstraksiyon sistemeleri

Mixing, filtration and extraction systems

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

Boyut kiigiiltme ve eleme makineleri

Anlatim, soru-cevap,
tartisma

6.Hafta/Week 6 Size reduction and screening machines
Lecture, Q&A,
discussion
Isil islem makine ve ekipmanlari Anlatim, soru-cevap,
tartisma
7.Hafta/Week 7 Heat treatment machinery and equipment
Lecture, Q&A,
discussion
Is1l islem makine ve ekipmanlari Anlatim, soru-cevap,
tartigma
8.Hafta/Week 8

Heat treatment machinery and equipment

Lecture, Q&A,
discussion




Sogutucu sistemler

Anlatim, soru-cevap,
tartisma

9.Hafta/Week 9 Cooling systems
Lecture, Q&A,
discussion
Kurutma ve evaporator sistemleri Anlatim, soru-cevap,
tartisma
10.Hafta/Week 10

Drying and evaporator systems

Lecture, Q&A,
discussion

11.Hafta/Week 11

Ambalajlama sistemleri

Packaging systems

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

12.Hafta/Week 12

Depolama sistemleri

Storage systems

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

Ara Smav/Midterm

Yariyil Sonu
Siavi/Final Exam

Say1
Sayis1/ Quantity Katkist % / Percentage gu/a gjrﬂ;:; t:gé
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araclar ve Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siir
e
(Ha
ftah | Donem Sonp
_ Etkinlik / Activity | Toplam Hafta Sayisv/Total Week ls( ‘T{‘.’.Il’('.’i‘“/‘ I tlsl
Dersin AKTS s Yiikii taa ) W“ ]‘:l p ota
Course Workload ) orkloa
Dur
atio
n
Haftalik teorik ders
saati 12 3 36
Weekly lecture hours




Haftalik  uygulamali
ders saati
Weekly practical

lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢alismasi
Internet browsing,
library work

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara simava
hazirlhik

Midterm and midterm
exam preparation

24

24

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

24

24

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

84

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

84/30=2,8

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILiIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

Acquires basic, current, and
practical knowledge related to
their profession.

OC1/LO1 | 6C2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
4 4 4 4

bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

P2. Issaghgi ve giivenligi, cevre




competencies)

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmasik sorunlar1 ¢ézmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.




Has awareness of career
management and lifelong
learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials,
and issues related to hygiene and
sanitation used in the food
industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstrimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the instruments and
equipment required for chemical,
physical, instrumental, and
quality control analyses in
laboratories related to the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)1
ve Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact

Dr. Ogr. Uyesi Mahmut KILICLI

kilicli@gantep.edu.tr

Assistant Professor Mahmut KILICLI




information kilicli@gantep.edu.tr
DERS BILGI FORMU
COURSE INFORMATION FORM
Dersin
Dersin Kodu ve Adi NTGK908 Fermentasyon Teknolojisi gl‘lz(r}rHUygl}l&.lma)Kredlm ve (3+0)3 - 3 AKTS
S Kredisi

Course Code and Name

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3 - 3 ECTS
NTGK908 Fermentation Technology

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational

Naci Topguoglu Meslek Yiiksekokulu
[I1Bahar / Spring

OGiiz / Fall
Yaz/ Summer

Dersin Yariyih / Course

Naci Topguoglu Vocational School Semester

School/Institute
Boliim/Ana Bilim Dal . S li/
otumyAna Brim Bat Gida Isleme Boliimii .egme '
R Elective
D et B e Dersin Tiirii / Course Type Oy 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim D anguese of | 15 i e
Instruction ¢ 1 V. None

Dersin lcerigi / Katalog
Icerigi
Course Content

Fermentasyonun tanimi, fermentasyon mikroorganizmalari, fermentasyon kinetigi, alkol
fermentasyonu ve diger fermentasyonlar, distile alkollii ickiler tiretimi ve kalite parametreleri, sarap
iretimi ve kalite parametreleri, bira iretimi ve kalite parametreleri, sirke iiretimi ve kalite
parametreleri, laktik asit fermentasyonlari ve teknolojileri, tursu ve boza iiretimi ve kalite
parametreleri, hamur ve ekmek iiretimi, fermente et ve siit iiriinleri, fermente iirlinlerde kalite
analizleri.

Definition of fermentation; fermentation microorganisms, fermentation kinetics;, alcohol
fermentation and other fermentation types, production and quality parameters of distilled alcoholic
beverages; wine production and quality parameters; beer production and quality parameters;
vinegar production and quality parameters, lactic acid fermentations and technologies; pickle and
boza production and quality parameters; dough and bread production, fermented meat and dairy
products; quality analyses of fermented products.

Ders
Kitabi/Malzemesi/Onerilen

Fermente Uriinler Teknolojisi ve Mikrobiyolojisi. Editér: Osman ERKMEN

Fermented Products Technology and Microbiology. Editor: Osman ERKMEN




Kaynaklar

Course Book / Material /
Recommended Resources

Dersin Amaclari
Course Objectives

Bu dersin amaci; 6grencilerin fermentasyonun temel prensiplerini, fermentasyonda gorev alan
mikroorganizmalar1 ve fermentasyon kinetigini kavramalarini saglamak; alkollii igecekler, sirke,
siit, et, tahil ve sebze kokenli fermente iiriinlerin iiretim teknolojileri ile kalite parametrelerini
ogrenerek fermente gidalarin liretim ve kalite analiz siireglerini degerlendirebilme bilgi ve becerisi
kazandirmaktir.

The aim of this course is to enable students to understand the fundamental principles of
fermentation, microorganisms involved in fermentation, and fermentation kinetics; to learn the
production technologies and quality parameters of fermented products derived from alcoholic
beverages, vinegar, dairy, meat, cereals, and vegetables,; and to develop knowledge and skills to
evaluate production and quality analysis processes of fermented foods.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Fermente iiriinleri ve fermentasyon mikroorganizmalarini tanimlar.
LOI. Describe fermented products and fermentation microorganisms.

OC2. Fermentasyon kinetigini aciklar.
LO2. Explain knowledge about fermentation kinetics.

OC3. Fermente iiriinlerde kalite parametrelerini agiklar.
LO3. Explain the quality parameters of fermented products.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus /
Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /

Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Fermentasyonun tanimi, Anlatim, soru-cevap

fermentasyonun tarihgesi
1.Hafta/Week 1

Definition and History of Lecture, Q&A
Fermentation

Fermentasyon Anlatim, soru-cevap
mikroorganizmalar1

2.Hafta/Week 2

Fermentation Microorganisms Lecture, Q&A

Fermentasyon kinetigi Anlatim, soru-cevap

3.Hafta/Week 3 Fermentation Kinetics

Lecture, Q&A

Alkol fermentasyonu ve diger Anlatim, soru-cevap
fermentasyonlar
4. Hafta/Week 4
Alcohol Fermentation and Lecture, Q&A
Other Types of Fermentation
Distile alkollii igkiler iiretimi ve | Anlatim, soru-cevap
kalite parametreleri
5 Hafta/Week 5 Production of Distilled Lecture, Q&A
Alcoholic Beverages and
Quality Parameters
Sarap liretimi ve kalite Anlatim, soru-cevap
6.Hafta/Week 6 parametreleri, bira {iretimi ve

kalite parametreleri




Wine Production and Quality
Parameters; Beer Production
and Quality Parameters

Lecture, Q&A

7 Hafta/Week 7

Sirke {iretimi ve kalite
parametreleri, laktik asit
fermentasyonlar1 ve
teknolojileri

Vinegar Production and Quality
Parameters, Lactic Acid
Fermentations and
Technologies

Anlatim, soru-cevap

Lecture, Q&A

Tursu ve boza tiretimi ve kalite
parametreleri

Anlatim, soru-cevap

8.Hafta/Week 8

Pickle and Boza Production and | Lecture, Q&4

Quality Parameters

Hamur ve ekmek tiretimi Anlatim, soru-cevap
9.Hafta/Week 9 Dough and Bread Production

Lecture, Q&A

Fermente et ve siit tirtinleri Anlatim, soru-cevap
10.Hafta/Week 10 Fermented Meat and Dairy

Products Lecture, Q&A

11.Hafta/Week 11

Fermente tirtinlerde kalite
analizleri

Quality Analyses of Fermented
Products

Anlatim, soru-cevap

Lecture, Q&A

12.Hafta/Week 12

Fermente tirtinlerde kalite
analizleri

Quality Analyses of Fermented
Products

Anlatim, soru-cevap

Lecture, Q&A

Degerlendirme Araclar1 ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkis1 % /

Sayisi / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)




TOPLAM/TOTAL

2 60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  Is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

42

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

15

15

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

77

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

77/30=2,56

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
ile Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:

Learning Outcomes

0OcCl1/Lo!

OC2/L02 | OC3/LO3

P1. Meslegi ile ilgili temel, giincel ve
uygulamali bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.




Competencies
(P1,P2 defines the
program competencies)

P2. Issaghgi ve giivenligi, gevre bilinci
ve kalite siirecleri hakkinda bilgi sahibi
olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin glincel gelismeleri ve
uygulamalari takip eder, etkin sekilde
kullanir.

Follows current developments and
practices related to their profession and
uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies (software,
programs, animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel bir
yaklasimla degerlendirme ve ¢oziim
oOnerisini sunabilme becerisine sahiptir.

Has the ability to evaluate professional
problems and issues independently using
an analytical and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim yolu
ile etkin bicimde sunabilir, anlagilir
bi¢imde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written and
oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen karmasik
sorunlar1 ¢6zmek icin ekip iiyesi olarak
sorumluluk alir.

Takes responsibility as a team member to
solve complex and unforeseen problems
encountered in practices related to their

field.

P8. Kariyer yonetimi ve yasam boyu
6grenme konularinda farkindaliga sahiptir.

Has awareness of career management and
lifelong learning.




P9. Alani ile ilgili verilerin toplanmasi,
uygulanmasi ve sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel, kiiltiirel
ve etik degerlere sahiptir.

Adheres to social, scientific, cultural, and
ethical values during the stages of
collecting, applying, and disseminating
data related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field and
communicates with colleagues using a

foreign language.

P11. Gida  sektoriinde  kullanilan
hammaddeler, katki maddeleri, ambalaj
materyalleri, hijyen ve sanitasyon
konularini agiklar.

Explains raw materials, food additives,
packaging  materials,  hygiene, and
sanitation practices used in the food
industry.

P12. Alan1 ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve kalite
kontrol analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses laboratory equipment required for
chemical, physical, instrumental, and
quality control analyses in the field.

P13. Gidalarin kalitesini duyusal analiz
yontemlerini kullanarak degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve Iletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin (Teori+Uygulama) (340)3- 3 AKTS

Dersin Kodu ve Ad1 NTGK909 icecek Teknolojisi Kredisi ve AKTS Kredisi
Course Credits (Theoretical +
Practi ECT. j
Course Code and Name NTGK909 Beverage Technology ractical) and ECTS Credits (3+0)3- 3 ECTS
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstiti Naci Topguoglu Meslek Yiiksek Okulu . OGiiz / Fall
Dersin Yariyih / Course OBahar / Spri
Faculty/School/Vocational onal School ) ; Semester ahar / opring
School/Institute Vocational School of Naci Topcuoglu XYaz / Summer
Béliim/Ana Bilim Dal . li
olimyAna Bm Dalt Gida Isleme Bolimii o Segme i
R, Elective
Department/Programme Dersin Tirii / Course Type (1 Zorunlu /
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Ofreim it Lanuage o | 4. 1 Der Ontoatan Va1
Instruction ¢ 1 J. None

Dersin lcerigi / Katalog
I¢erigi
Course Content

Su {retimi, maden suyu, soda ve mineralli su iiretimi, gazli ve gazsiz iceceklerin iretimi, enerji
iceceklerinin iretimi, bira liretimi, sarap iiretimi, gazoz i¢ecek liretimi, meyve suyu ve nektar iiretimi,
fermente igecekler iiretimi. igecek iiretim teknolojileri ile ilgili olarak hammaddeden baslayarak iiriin
eldesine kadar gecen siirecler ve kontroller

Water production, mineral water, soda, and sparkling water production, carbonated and still beverage
production, energy drink production, beer production, wine production, soda, fruit juice and nectar
production, and fermented beverage production. Knowledge of the processes and controls involved in
beverage production technologies, from raw materials to product production




Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

1- Alkollii ve Alkolsiiz igecekler Teknolojisi Dog.Dr. Engin Yaral
2- Milli Bakanhig1 Aile ve Tiiketici Hizmetleri icecek Hazirlama 811ork138

1- Alcoholic and Non-Alcoholic Beverages Technology, Assoc. Prof. Engin Yarali
2- Ministry of National Family and Consumer Services, Beverage Preparation 811ork138

Dersin Amaclari
Course Objectives

Igecek teknolojisinde kullanilan hammadde, iiretim teknolojisi, proseste kullanilan ekipmanlar, igecekler,
gazli igecekler ve mineralli sularm kalite 6zellikleri hususunda bilgi saglanmasi amaglanmaktadir.

The aim is to provide information regarding the raw materials used in beverage technology, production
technology, process equipment, and the quality characteristics of beverages, carbonated drinks, and
mineral waters.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Icecek iiretim teknolojilerinin genel prensiplerini tanimlar.
LOI: Identifies the general principles of beverage production technologies.

OC2: Icecek iiretiminde kullanilan hammadde ve ekipmanlar1 agiklar.
LO2: Explains the raw materials and equipment used in beverage production.

O(3: igecegin tiiriine gére hangi iiretim teknolojisini uygulayacagimi aciklar.
LO3: Explains which production technology to apply according to the type of beverage.

OC4: Icecek iiretimindeki kalite kriterlerini aciklar.
LO4: Explains the quality criteria in beverage production.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended

Dersin Haftahlk Dagihim
(Smav haftalar1 hari¢c 12
hafta seklinde) Weekly
Details of Course Contents
(12 weeks excluding exam
weeks)

islenis (Etkinlikler,

Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Icecek teknolojisinin genel tanimi

1.Hafta/ Week 1 General definition of beverage technology
Lecture, Q&A,
brainstorming,

discussion

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Su ve maden suyu tiretim teknolojisi

2.Hafta/Week 2 Water and mineral water production technology
Lecture, Q&A,
brainstorming,

discussion

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Su, maden suyu ve mineralli su {iretim teknolojisi

3.Hafta/Week 3 Water, mineral water, and natural mineral water

production technology Lecture, Q&A,

brainstorming,
discussion

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Gazli ve gazsiz igecek tiretim teknolojisi
4.Hafta/Week 4




Carbonated and non-carbonated beverage production
technology

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Gazli ve gazsiz igecek tiretim teknolojisi

Carbonated and non-carbonated beverage production
technology

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Meyve suyu iiretim teknolojisi

Fruit juice production technology

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Meyve suyu iiretim teknolojisi

Fruit juice production technology

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

8.Hafta/Week 8

Fermente icecek iiretim teknolojisi

Fermented beverage production technology

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

9.Hafta/Week 9

Fermente igecek tiretim teknolojisi

Fermented beverage production technology

Anlatim, soru-cevap,
beyin firtinasi,
tartigma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Enerji i¢ecekleri iiretim teknolojisi

Energy drink production technology

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Alkollii igecek teknolojisi

Alcoholic beverage technology

Anlatim, soru-cevap,
beyin firtinasi,
tartigma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Igecek teknolojisinde trendler

Trends in beverage technology

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion




Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Say1
. o st/ Katkis1 % /
Sayisi1 / Quantity Katkis1 % / Percentage Oua Percentage
ntity
Sinav/ Exam 40 1 40
Odev/Homework
Uygulama/Practice
. . Projeler/Projects
Degerlendirme Araclari ve
Olgiitleri Sunum/Presentation
Assessment  Tolls  and
Criteria
Kisa Smav/Quiz 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 60 1 40
Siir
e
(Ha
ftah | Dénem Sonu
Etkinlik / Activity | Toplam Hafta SayisuTotal Week k | Toplam s

Dersin AKTS is Yiikii
Course Workload

Saa | Yiikii / Total
t) /| Workload

Dur
atio

Haftalik teorik ders
saati
Weekly lecture hours

12

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal  tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum




Presentation

Ara smav ve ara simava

hazirlik

Midterm and midterm ! 14 14
exam preparation

Final sinavi ve final

sinavina hazirlik

Final exam and 1 16 16
preparation  for the

final exam

Diger (Belirtiniz)/

Other (Specify)

Toplam is yiikii

Total workload 78 30
Toplam is yiikii/ 25

veya 30 _
Total workload/25 or 78/30=2,6
30

Dersin AKTS Kredisi 3

Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes
Program Competencies OCU/LOI | OC2/LO2 | OC3/LO3 | OCA/ILO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
a Acquires basic, current, and
Pers Diggmaroine (G o practical knowledge related to
ile Program . .
Yeterlilikleri their profession.
Arasindaki Katki — — —
Diizeyi P2. Is .sellgh.gl ve gpvenhgl, .
PL.P2 cevre bilinci ve kalite siirecleri
(yet o i 1 hakkinda bilgi sahibi olur.
tmektedir.
etmektedir.) Acquires knowledge of
Level of Contribution occupational health and safety,
between Course environmental awareness, and
Outcomes and Program quality p rovc'efvs'es '__
Competencies P3. Meslegi icin giincel
(P1,P2 defines the gelismeleri ve uygulamalar1
! . takip eder, etkin sekilde
program competencies) P ’ 3
kullanr.
Follows current developments 3 3 2 2
and practices related to their
profession and uses them
effectively.
P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim,
program, animasyon vb.) etkin
kullanr.




Uses information technologies
(software, programs,
animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak
analitik ve elestirel bir
yaklagimla degerlendirme ve
¢0zUim Onerisini sunabilme
becerisine sahiptir.

Has the ability to evaluate
professional problems and
issues independently using an
analytical and critical
approach and to present
solution proposals.

P6. Bilgi ve beceriler
diizeyinde diisiincelerini yazil
ve sozli iletisim yolu ile etkin
bi¢imde sunabilir, anlasilir
bi¢imde ifade eder.

Can effectively present and
clearly express their ideas at
the level of knowledge and
skills through written and oral
communication.

P7. Alan ile ilgili
uygulamalarda karsilasilan ve
ongoriilmeyen karmasik
sorunlar1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems
encountered in practices
related to their field.

P8. Kariyer yonetimi ve
yasam boyu dgrenme
konularinda farkindaliga
sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal,
bilimsel, kiiltiirel ve etik
degerlere sahiptir.

Adheres to social, scientific,




cultural, and ethical values
during the stages of collecting,
applying, and disseminating
data related to their field.

P10. Bir yabanci dili
kullanarak alanindaki bilgileri
takip eder ve meslektaslar ile
iletisim kurar.

Follows information in their
field and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde
kullanilan hammaddeler, katki
maddeleri, ambalaj
materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials,
and issues related to hygiene
and sanitation used in the food
industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and
equipment required for
chemical, physical,
instrumental, and quality
control analyses in

laboratories related to the
field.

P13. Gidalarn kalitesini
duyusal analiz yontemlerini
kullanarak degerlendirir.

Evaluates food quality using
sensory analysis methods.

Dersi Verecek Ogretim | Ogr. Gorevlisi Z. Sebnem YAKAR
Eleman(lar)1 ve Iletisim

Bilgileri syakar@gantep.edu.tr
FacultyMember(s)

proposing the course and

contact information Lecturer Z. Sebnem YAKAR

syakar@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK910 Su Kimyasi ve Atik Su
Yo6netimi

NTGK910 Water Chemistry and
Wastewater Management

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3 -3 AKTS

(3+0)3 — 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i XGliz/ Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i . th/ ¢ a :
Faculty/School/Vocational Naci T siu Vocational School Semester anar/opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . S li/
olumsana Brium Datt Gida Isleme Boliimii .egme '
c e Elective
Department/Programme Dersin Tirii / Course Type L1 Zorunlu /
Food Processing Department orunfu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim il Laguase o | 5. 7 Dersn Onkoulan (Vars) | v
Instruction ¢ 1 V. None

Dersin lcerigi / Katalog
Icerigi
Course Content

Su kimyasina giris ve su kaynaklari; pH, alkalinite ve karbonat sistemi; su sertligi ve iyon dengesi;
su kalite parametreleri; numune alma ve analitik temeller; titrimetrik ve elektrokimyasal analizler;
spektrofotometrik analizler; ¢oziinmiis oksijen, BOI ve KOI; icme suyu aritma prosesleri; atik su
karakterizasyonu; azot-fosfor ve besin maddeleri analizi; aritma prosesleri ile su kimyas iliskisi;




atik su yonetimi ve mevzuat.

Introduction to water chemistry and water resources; pH, alkalinity, and the carbonate system,
water hardness and ion balance; water quality parameters; sampling and analytical fundamentals;
titrimetric and electrochemical analyses; spectrophotometric analyses, dissolved oxygen, BOD,
and COD; drinking water treatment processes, wastewater characterization, analysis of nitrogen,
phosphorus, and nutrients; the relationship between treatment processes and water chemistry;
wastewater management and regulations.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Su Yénetimi, Cihangir Oziinlii, Dora Yayinlari, Gida Analizleri, Prof. Dr. Bekir Sitki Cemeroglu,
MEB Gida Teknolojisi Su Modiilii.

Su Yonetimi, Cihangir Oziinlii, Dora Yavinlar:, Gida Analizleri, Prof. Dr. Bekir Sitki Cemeroglu,
MEB Gida Teknolojisi Su Modiilii.

Dersin Amaclari
Course Objectives

Bu dersin amaci, suyun kimyasal yapisini, su kalite parametrelerini ve atik sularin
karakterizasyonunu 6grenmek; su ve atik su analiz yontemlerini kavramak analiz sonuglarini aritma
stiregleri ve cevresel etkiler agisindan yorumlayabilme becerisini kazanmaktir.

The objective of this course is to provide a comprehensive understanding of the chemical
characteristics of water, water quality parameters, and wastewater characterization, as well as to
develop proficiency in water and wastewater analytical methods and the ability to critically
interpret analytical results in relation to treatment processes and environmental impacts.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Su ve atik suyun temel kimyasal 6zelliklerini ve su kalite parametrelerini agiklar.
LOI. Explains the fundamental chemical characteristics of water and wastewater and water
quality parameters.

OC2. Su ve atik su numunelerinde temel analiz yontemlerini (titrimetrik, elektrokimyasal,
spektrofotometrik) uygular.

LO2. Applies basic analytical methods (titrimetric, electrochemical, and spectrophotometric) to
water and wastewater samples.

OC3. Analiz sonuglarm ilgili standartlara gére degerlendirir.
LO3. Evaluates the analytical results in accordance with relevant standards.

OC4. Su kimyas1 parametreleri ile aritma prosesleri arasindaki iliskiyi agiklar.
LO4. Explains the relationship between water chemistry parameters and treatment processes.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [1 Uzaktan Egitim / Online (] Harmanlanmus /

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Blended
Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Su kimyasina giris ve su Anlatim
kaynaklar
1.Hafta/Week 1 Lecture
Introduction to water chemistry
and water resources
pH, alkalinite ve karbonat Anlatim
sistemi/
2.Hafta/Week 2 Lecture
pH, alkalinity, and the
carbonate system
Su sertligi ve iyon dengesi Anlatim
3-Hafta/Week 3 Water hardness and ion balance | Lecture




Su kalite parametreleri Anlatim
4. Hafta/Week 4
Water quality parameters Lecture
Numune alma ve analitik Anlatim
temeller
5.Hafta/Week 5 Lecture
Sampling and analytical
fundamentals
Titrimetrik ve elektrokimyasal Anlatim
analizler
6.Hafta/Week 6
Titrimetric and electrochemical | Lecture
analyses
Spektrofotometrik analizler Anlatim
7.Hafta/Week 7
Spectrophotometric analyses Lecture
Coziinmiis oksijen, BOI ve KOI | Anlatim
8 Hafta/Week § Dissolved oxygen, BOD, and Lecture
CoD
Igme suyu aritma prosesleri Anlatim
9-Hafta/Week 9 Drinking water treatment Lecture
processes
Atik su karakterizasyonu; azot- | Anlatim
fosfor ve besin maddeleri
analizi
10.Hafta/Week 10 Lecture
Wastewater characterization;
nitrogen, phosphorus, and
nutrient analysis
Aritma prosesleri ile su kimyas1 | Anlatim
iligkisi
11.Hafta/Week 11 Lecture
Relationship between treatment
processes and water chemistry
Atik su yonetimi ve mevzuat Anlatim
12. Hafta/Week 12 Wastewater management and Lecture

regulations

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yarwyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkis1 % /

Sayisi / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If




necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara Ssinava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

10

10

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

80

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

80/30=2,66

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILiIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile
Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program Competencies

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OC1/LO
]

OC2/LO
2

OC3/LO
3

OC4/LO

4

PI.

Meslegi ile ilgili temel, giincel

ve uygulamali bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.




(P1,P2 defines the program
competencies)

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin glincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation, etc.)
related to their profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel
bir yaklasimla degerlendirme ve
¢6ziim Onerisini sunabilme becerisine
sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to present
solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim
yolu ile etkin bicimde sunabilir,
anlasilir bigimde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written
and oral communication.

P7. Alan ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasgik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam boyu
6grenme konularinda farkindaliga
sahiptir.

Has awareness of career




management and lifelong learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific, cultural,
and ethical values during the stages
of collecting, applying, and
disseminating data related to their

field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field and
communicates with colleagues using
a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alam ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri i¢in gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to the

field.

P13. Gidalarm kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve Iletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Hicran UZUN KARKA

hicranuzun@gantep.edu.tr.

Asst. Prof. Hicran UZUN KARKA

hicranuzun@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK927 Gidalarda Nanoteknoloji
Uygulamalar1

NTGK927 Nanotechnology
Applications in Foods

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3-3 AKTS

(3+0)3 — 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i OGliz/ Fall
Naci Topguoglu Meslek Yiiksekokulu IBern Viemin f @i - hUZ/ ¢ a :
Faculty/School/Vocational Naci T 5 Vocational School Semester ahar /.opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal . S li/
otumyAna Brim Datt Gida Isleme Boliimii .egme '
R Elective
D et B e Dersin Tiirii / Course Type Oy 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim Dl L o | s i Dersn Onoutan Vars®) | vox
Instruction ¢ 1 V. None

Dersin lcerigi / Katalog
Icerigi
Course Content

Nanoteknolojiye giris, nanoteknolojinin insan saglig1 ve ¢evre ilizerindeki etkileri, nanokompozitler
ve nanoyapilar, nanokompozitlerin gida ambalajlamadaki uygulamalari, nanoemiilsiyonlar ve
uygulamalari, gidalarda nano teknikler: membrane emiilsifikasyonu, atomizasyon, nanofiltrasyon,
nanoenkapsiilasyon, yenilebilir nanokaplamalar, antimikrobiyal nanomateryaller ve uygulamalari,
gidalardaki nanosensorler, biyopolimerik nanopartikiiller ve uygulamalari, biyonanoteknoloji ve

gidalardaki uygulamalar.




Introduction to nanotechnology,; the effects of nanotechnology on human health and the
environment, nanocomposites and nanostructures; applications of nanocomposites in food
packaging; nanoemulsions and their applications;, nanotechnological techniques in foods:
membrane emulsification, atomization, nanofiltration, nanoencapsulation; edible nanocoatings;
antimicrobial nanomaterials and their applications; nanosensors in foods; biopolymeric
nanoparticles and their applications, bionanotechnology and its applications in foods.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Gida Nanobiyoteknolojisi, Dog. Dr.Zafer Ceylan,Dog. Dr. Raciye Meral, Prof. Dr. Birol Sayg1

-Nanoteknolojinin Gida Uriinleri Uzerindeki Katkisi, Mehmet Yetisen, Cem Baltacioglu, Hasan
Uslu

-Food Nanobiotechnology — Assoc. Prof. Dr. Zafer Ceylan, Assoc. Prof. Dr. Raciye Meral, Prof.
Dr. Birol Saygt

-The Contribution of Nanotechnology to Food Products — Mehmet Yetisen, Cem Baltacioglu, Hasan
Uslu

Dersin Amaclari
Course Objectives

Bu dersin amaci; nanoteknolojinin insan saglig1 ve ¢evre iizerindeki etkileri, nanokompozitlerin
gida ambalajlamadaki uygulamalari, nanoemiilsiyonlar ve kullanim alanlari, gidalarda kullanilan
nanoteknolojik yontemler, nanosensorler, biyopolimerik nanopartikiiller, biyonanoteknoloji ve
bunlarin gida endiistrisindeki uygulamalar1 hakkinda 6grencilere temel bilgi kazandirmaktir.

The aim of this course is to provide students with fundamental knowledge of the effects of
nanotechnology on human health and the environment, the applications of nanocomposites in food
packaging, nanoemulsions and their applications, nanotechnological techniques used in foods,
nanosensors, biopolymeric nanoparticles, bionanotechnology, and their applications in the food
industry.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Nanoteknolojinin insan saglig1 ve gevre iizerindeki etkilerini, nanokompozitleri, nanoyapilari
ve bunlarin gida ambalajlamasindaki uygulamalarini agiklar.

LOI. Explain the effects of nanotechnology on human health and the environment, nanocomposites,
nanostructures, and their applications in food packaging.

OC2. Nanoemiilsiyonlar1, uygulama alanlarini ve gidalarda kullanilan nanoteknolojik y&ntemleri
aciklar.

LO2. Explain nanoemulsions, their applications, and nanotechnological techniques used in foods,
including membrane emulsification.

OC3. Antimikrobiyal nanomateryalleri, gidalarda kullanilan nanosensérleri ve biyopolimerik
nanopartikiillerin uygulamalarini agiklar.

LO3. Explain antimicrobial nanomaterials, nanosensors used in foods, and the applications of
biopolymeric nanoparticles.

OC4. Biyonanoteknolojinin gida endiistrisindeki uygulamalarini agiklar.
LO4. Explain the applications of bionanotechnology in the food industry.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online
Blended

[J Harmanlanmus /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
efc.

Haftalar / Weeks Konular / Topics

Ders giris ve ders planinin Anlatim
anlatim1 Nanoteknolojiye giris,
nanoteknolojinin insan sagligi

ve ¢evre lizerindeki etkileri,

1.Hafta/Week 1




Course introduction and

explanation of the course plan Lecture
Introduction to nanotechnology,
the effects of nanotechnology on
human health and the
environment
Nanokompozitler ve Anlatim
nanoyapilar
2.Hafta/Week 2
Nanocomposites and Lecture
nanostructures
Nanokompozitlerin gida Anlatim
ambalajlamadaki uygulamalari
3.Hafta/Week 3
Applications of nanocomposites | Lecture
in food packaging
Nanoemiilsiyonlar ve Anlatim
uygulamalari
4. Hafta/Week 4
Nanoemulsions and their Lecture
applications
Gidalarda nano teknikler: Anlatim
membrane emiilsifikasyonu,
atomizasyon,
5.Hafta/Week 5
Nanotechnological techniques Lecture
in foods: membrane
emulsification, atomization
Nanofiltrasyon, Anlatim
nanoenkapsiilasyon, yenilebilir
nanokaplamalar
6.Hafta/Week 6
Nanofiltration, Lecture
nanoencapsulation, edible
nanocoatings
Antimikrobiyal nanomateryaller | Anlatim
ve uygulamalari
7.Hafta/Week 7
Antimicrobial nanomaterials Lecture
and their applications
Gidalardaki nanosensorler Anlatim
8.Hafta/Week 8
Nanosensors in foods Lecture
Biyopolimerik nanopartikiiller Anlatim
ve uygulamalari
9.Hafta/Week 9
Biopolymeric nanoparticles and | Lecture
their applications
Biyonanoteknoloji ve Anlatim
gidalardaki uygulamalar.
10.Hafta/Week 10
Bionanotechnology and its Lecture
applications in foods
Biyonanoteknoloji ve Anlatim
gidalardaki uygulamalar.
11.Hafta/Week 11
Bionanotechnology and its Lecture

applications in foods




12.Hafta/Week 12

Biyonanoteknoloji ve
gidalardaki uygulamalar.

Bionanotechnology and its
applications in foods

Anlatim

Lecture

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkist % /
Percentage

Sayis1 /
Quantity

Sayis1 / Quantity

Katkist % /
Percentage

Sinav/ Exam

1 40

1

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smnav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

20

20




Final exam and

preparation for the final

exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii 90
Total workload

Toplam is yiikii/ 25 veya 30 _
Total workload/25 or 30 90/30=3,00
Dersin AKTS Kredisi 3
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

oC1/
LOI

OC2/ | OC3/
L02 | LO3

OCc4/
LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. s saghgi ve giivenligi, cevre
bilinci ve kalite siireleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.




Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlar1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.




Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarn kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu

sekeroglu(@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGKO912 Organik Gidalar (3+0)3 -3 AKTS

NTGKY912 Organic Foods (3+0)3 -3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i OGiiz/ Fall
Naci Topguoglu Meslek Yiiksekokulu IBern Viemin f @i - hUZ/ ¢ a :
Faculty/School/Vocational Naci T 51 Vocational School Semester ahar /.opring
School/Institute aci Topguoglu Vocational Schoo OlYaz / Summer
Boliim/Ana Bilim Dal . S li/
otumyAna Brim Datt Gida Isleme Boliimii .egme '
R Elective
D et B e Dersin Tiirii / Course Type Oy 1/
Food Processing Department orumiu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim i Langase o | 1. 7 DersnOnkouans (Vars) | v
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Organik tarim kavrami, Organik tarimin diinyada ve iilkemizdeki durumu, Organik bitkisel ve
hayvansal iiretimin temel esaslari, Gida giivenligi ve dnemi, Organik gida iiretimi, Saglik ve ¢evre
arasi iligki, Organik bitkisel gidalar, Organik hayvansal gidalar, Organik gidalarin kalite kontrolii,
Organik gida {iretimini denetlenmesi ve yasal diizenlemeler, Organik gidalarin depolanmasi ve
taginmasi, Organik gida ticareti ve uluslararasi yasalar, Tiirkiye’de organik tarim, Diinyada organik
tarim, Organik gida iiretimini sorunlari, Organik gida liretiminin gelecegi.

The concept of organic farming, The status of organic farming in the world and in our country,
Fundamental principles of organic plant and animal production, Food safety and its importance,
Organic food production, The relationship between health and the environment, Organic plant-
based foods, Organic animal-based foods, Quality control of organic foods, Supervision of organic
food production and legal regulations, Storage and transportation of organic foods, Organic food




trade and international legislation, Organic farming in Turkey, Organic farming worldwide,
Challenges in organic food production, The future of organic food production.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Organik Tarmm Ilkeler ve Ulusal Mevzuat, Prof. Dr. Ali Irfan ilbas, Eflatun Yaymevi

Organik Tarim Ilkeler ve Ulusal Mevzuat, Prof. Dr. Ali Irfan Ilbas, Eflatun Yaymnevi

Dersin Amaclari
Course Objectives

Bu dersin amact, 6grencilere organik tarim kavramini, organik bitkisel ve hayvansal tiretimin temel
ilkelerini ve organik bitkisel ile hayvansal gidalarin Ozelliklerini kavratmaktir. Ders ayrica
ogrencilere organik gidalarda kalite kontrol uygulamalari, organik gida iiretiminin denetlenmesi ve
ilgili yasal diizenlemeler hakkinda bilgi kazandirmay1 amaglamaktadir. Bunun yaninda organik
gida ticareti ve uluslararast mevzuat ele alinarak 6grencilerin organik gida iiretimi ve ticaretinin
kiiresel ¢ercevesine yonelik kapsamli bir bakis agis1 gelistirmeleri hedeflenmektedir.

The objective of this course is to provide students with an understanding of the concept of organic

farming, the fundamental principles of organic plant and animal production, and the
characteristics of organic plant-based and animal-based foods. The course further aims to equip
students with knowledge of quality control practices in organic foods, the supervision of organic
food production, and the relevant legal regulations. In addition, it addresses organic food trade
and international legislation, enabling students to develop a comprehensive perspective on the
global framework of organic food production and commerce.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar: elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Organik tarim kavramini agiklar.
LO1. Explains the concept of organic farming.

OC2. Organik bitkisel ve hayvansal iiretimin temel esaslarin1 agiklar.
LO2. Explains the fundamental principles of organic plant and animal production.

O(3. Organik bitkisel gidalar, organik hayvansal gidalar ve bunlarin kalite kontroliinii agiklar.
LO3. Explains organic plant-based foods, organic animal-based foods, and their quality control.

OC4. Organik gida ticareti ile ilgili uluslararasi yasalari uygular.
LOA4. Applies international regulations governing organic food trade.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [1 Uzaktan Egitim / Online (] Harmanlanmus /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Blended
islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Organik tarim kavrami Anlatim
1.Hafta/Week 1
Concept of Organic Farming Lecture
Organik tarimin diinyada ve Anlatim
iilkemizdeki durumu
2.Hafta/Week 2
Status of Organic Farming in Lecture
the World and in Tiirkiye
Organik bitkisel ve hayvansal Anlatim
iretimin temel esaslari
3.Hafta/Week 3 Fundamental Principles of Lecture
Organic Plant and Animal
Production
4 Hafta/Week 4 Gida giivenligi ve dnemi Anlatim




Food Safety and Its Importance | Lecture
Organik gida iiretimi, Saglik ve | Anlatim
gevre arast iliski
>-Hafta/Week 5 Relationship Between Organic Lecture
Food Production, Health, and
Environment
Organik bitkisel gidalar Anlatim
6.Hafta/Week 6
Organic Plant-Based Foods Lecture
Organik hayvansal gidalar Anlatim
7.Hafta/Week 7
Organic Animal-Based Foods Lecture
Organik gidalarin kalite Anlatim
kontrolii, Organik gida iiretimini
denetlenmesi ve yasal
diizenlemeler
8.Hafta/Week 8
Quality Control of Organic Lecture
Foods, Inspection of Organic
Food Production, and Legal
Regulations
Organik gidalarin depolanmasi Anlatim
ve taginmasi
9.Hafta/Week 9
Storage and Transportation of | Lecture
Organic Foods
Organik gida ticareti ve Anlatim
uluslararasi yasalar
10.Hafta/Week 10
Organic Food Trade and Lecture
International Regulations
Tiirkiye’de organik tarim, Anlatim
Diinyada organik tarim
11.Hafta/Week 11
Organic Farming in Tiirkiye Lecture
and Worldwide
Organik gida tiretimini Anlatim
sorunlari, Organik gida
iretiminin gelecegi
12.Hafta/Week 12
Problems in Organic Food Lecture

Production and the Future of
Organic Food Production

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yaryil Sonu Sinav/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkist % /
Quantity Percentage Y Y Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Projeler/Projects
Sunum/Presentation
Kisa Smav/Quiz 1 20




Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60 1

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam s
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane galigmasi
Internet browsing, library
work

tarama,

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

10

10

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

80

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

80/30=2,66

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile
Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl/LO
]

OC2/L0 | 6C3/Lo
2 3

OC4LO

4

P1. Meslegi ile ilgili temel, giincel

ve uygulamali bilgilere sahip olur.

4

4 4

3




Level of Contribution
between Course Outcomes
and Program Competencies
(P1,P2 defines the program
competencies)

Acquires basic, current, and practical
knowledge related to their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin glincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation, etc.)
related to their profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel
bir yaklasimla degerlendirme ve
¢6ziim Onerisini sunabilme becerisine
sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to present
solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim
yolu ile etkin bi¢imde sunabilir,
anlasilir bigimde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written
and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasgik sorunlari ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam boyu
o0grenme konularinda farkindaliga




sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific, cultural,
and ethical values during the stages
of collecting, applying, and
disseminating data related to their

field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field and
communicates with colleagues using
a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains raw materials, food
additives, packaging materials, and
issues related to hygiene and
sanitation used in the food industry.

P12. Alani ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve
kalite kontrol analizleri igin gerekli
alet ekipmanlar1 kullanir.

Uses the instruments and equipment
required for chemical, physical,
instrumental, and quality control
analyses in laboratories related to the
field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi  Verecek Ogretim
Eleman(lar)1 ve lletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Hicran UZUN KARKA

hicranuzun@gantep.edu.tr.

Asst. Prof. Hicran UZUN KARKA

hicranuzun@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK913 Fonksiyonel Gidalar (3+0)3- 3 AKTS

NTGK913 Functional Foods (3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UBahar / Spri
Naci Topguoglu Meslek Yiiksek Okulu D gl s a pring
. UGiliz / Fall
Faculty/School/Vocational onal School T ; Semester
School/Institute Vocational School of Naci Topcuoglu XYaz / Summer
Boliim/Ana Bilim Dal . S li/
olmyAna BEim Batl Gida Isleme Boliimii .eg:me '
© e Elective
D Dersin Tiirii / Course Type 7 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oretim Dilt/ Language of | 1y o Ty Prevequisites (famy) | 10k
Instruction ¢ 1 ). None

Dersin Icerigi / Katalog
Icerigi
Course Content

Nutrasotik ve fonksiyonel gida tanimi, Siniflandirilmasi, Fenolik maddeler, izoprenoidler, Terpenoidler,
Yag asitleri ve yapisal lipitler, Karbonhidratlar ve tiirevleri, Aminoasit igeren gida iiriinleri, Antioksidanlar
ve saglik izerindeki etkileri, GDO’lu gidalar, Probiyotikler, Probiyotik iceren gida iirtinleri, Prebiyotikler
ve prebiyotik iceren gida iiriinleri, Fonksiyonel gidalarin diinya gida piyasalarindaki yeri ve ilgili yasal
diizenlemeler.

Definition and classification of nutraceutical and functional foods, phenolic substances, isoprenoids,
terpenoids, fatty acids and structural lipids, carbohydrates and their derivatives, amino acid-containing
food products, antioxidants and their effects on health, GMO foods, probiotics, probiotic-containing food
products, prebiotics and prebiotic-containing food products, the place of functional foods in the world
food markets and related legal regulations.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Fonksiyonel Gidalar, Prof. Dr. Gokhan Baysoy, Ankara Nobel Tip Kitabevleri, 2020.




Course Book / Material /
Recommended Resources

Functional Foods, Prof. Dr. Gokhan Baysoy, Ankara Nobel Medical Bookstores, 2020.

Dersin Amaclari
Course Objectives

Ogrenci fonksiyonel gida kavramini dgrenerek, saglik ile iliskisini ve her gidanin fonksiyonel gida olup
olmadigim analiz ederek, fonksiyonel gidalarmn ortak &zellikleri hakkinda bilgi vermek dersin genel
amagclar1 dogrultusundadir.

The general objectives of the course are to provide information about the common characteristics of
functional foods by teaching students the concept of functional foods, analyzing their relationship with
health, and whether each food is a functional food.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1: Fonksiyonel gida terimi/tanimini agiklar.
LO1: Explains the term/definition of functional food.

OC2: Bir gidanin fonksiyonel olabilmesi i¢in gerekli 6zellikleri agiklar.
LO2: Explains the characteristics required for a food to be classified as a functional food.

O(C3: Fonksiyonel gida bilesenlerini tanimlar.
LO3: Defines functional food components.

OC4: Fonksiyonel gida piyasasini ve ilgili yasal diizenlemeleri agiklar.
LO4: Explains the functional food market and the related legal regulations.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended

Dersin Haftahlk Dagihimi
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Ders giris ve ders planinin anlatimi. Temel bilgiler,
tanimlar

Anlatim, soru-cevap,
tartisma

1.Hafta/ Week 1
Lecture, Q&A,

Course introduction and explanation of the lesson plan.
discussion

Basic information, definitions

Anlatim, soru-cevap,
tartisma

Fonksiyonel gida ve igerigi

2.Hafta/Week 2 Functional food and its ingredients
Lecture, Q&A,
discussion
Fonksiyonel gida ve saglik iliskisi Anlatim, soru-cevap,
tartigma

3.Hafta/Week 3 The relationship between functional food and health

Lecture, Q&A,
discussion

Biyoaktif karbonhidratlar-I Anlatim, soru-cevap,

tartisma

4. Hafta/Week 4 Bioactive carbohydrates-I
Lecture, Q&A,
discussion
Biyoaktif karbonhidratlar-I1 Anlatim, soru-cevap,
tartigma

5.Hafta/Week 5 Bioactive carbohydrates-I1

Lecture, Q&A,
discussion

Anlatim, soru-cevap,
tartisma

Biyoaktif peptidler
6.Hafta/Week 6




Bioactive peptides

Lecture, Q&A,
discussion

Biyoaktif peptidler Anlatim, soru-cevap,
tartisma
7.Hafta/Week 7 Bioactive peptides
Lecture, Q&A,
discussion
Biyoaktif lipitler Anlatim, soru-cevap,
tartisma
8.Hafta/Week § Bioactive lipids
Lecture, Q&A,
discussion
Baz1 fonksiyonel gidalar-1 Anlatim, soru-cevap,
tartisma
9.Hafta/Week 9 Some functional foods-1.
Lecture, Q&A,
discussion
Bazi fonksiyonel gidalar-11 Anlatim, soru-cevap,
tartisma
10.Hafta/Week 10

Some functional foods-11

Lecture, Q&A,
discussion

11.Hafta/Week 11

Yeni nesil fonksiyonel gidalar

New generation functional foods

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

12.Hafta/Week 12

Fonksiyonel gidalarin gelecegi

The future of functional foods

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Sayis1/ Quantity Katkist % / Percentage

Say1
st/ Katkis1 % /
Qua Percentage

ntity

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir | Donem Sonu




Course Workload e Toplam is
(Ha | Yiikii / Total
ftah | Workload

Saa
t) /
Dur
atio

Haftalik teorik ders
saati 12 3 36
Weekly lecture hours

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal  tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final
sinavina hazirlik

Final exam and 1 24 24
preparation  for the
final exam

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii

Total workload 84 30

Toplam is yiikii/ 25

veya 30 ~
Total workload/25 or 84/30=2,8

30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ders Ogrenme Ciktilar

Ciktilari ile Program | Program Yeterlilikleri Learning Outcomes
Yeterlilikleri Program Competencies = - " -
Arasmdaki Katka OC1/LO1 | OC2/LO2 | OC3/LO3 | OC4/LO4
Diizeyi P1. Meslegi ile ilgili temel,

4 4 4 4

(P1,P2 program giincel ve uygulamali bilgilere




yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin sekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlar1 ¢6zmek igin
ekip tiyesi olarak sorumluluk alir.




Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanc1 dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis




methods.

Dr. Ogr. Uyesi Mahmut KILICLI

kilicli@gantep.edu.tr

Dersi Verecek
Ogretim
Eleman(lar)1 ve

Iletisim Bilgileri

Faculty  Member(s)
proposing the course

Assistant Professor Mahmut Kili¢h

and contact | kilicliwgantep.edu.tr
information
DERS BIiLGI FORMU
COURSE INFORMATION FORM
NTGK914 Gidalarda Mikrobiyolojik Dersin
Dersin Kodu ve Adi Giivenlik ve Kalite Kriterleri (Teori+Uygulama)Kredisi ve (3+0)3 - 3 AKTS

Course Code and Name

NTGK914 Food Microbiological
Safety and Quality Criteria

AKTS Kredisi
Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3 - 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational

Naci Topguoglu Meslek Yiiksekokulu

Naci Topguoglu Vocational School

Dersin Yariyih / Course
Semester

UIBahar / Spring
XGiiz / Fall
O Yaz/ Summer

School/Institute
Boliim/Ana Bilim Dal . S li/
" ” ! Gida Isleme Bolimii Electijgme !
Department/Programme Dersin Tiirii / Course Type 0
P & Food Processing Department c Zon}lnlu /
ompulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim D Langase o | 1y 1 Dersn Otoutan Var) | vox
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Mikrobiyolojik kalite kontroliiniin 6nemi ve amaci, Gida kaynakli hastaliklar, zehirlenmeler ve
gidalarda mikrobiyolojik bozulmalar ve kontrolleri, Mikrobiyolojik standartlar, Mikrobiyolojik
analizler i¢in drnekleme planmin belirlenmesi, Mikrobiyolojik analizler i¢in 6rnek alinmasi ve
orneklerin analize hazirlanmasi, Mikrobiyolojik kalite kontrolde kullanilan test yontemleri, Cesitli




gidalarin mikrobiyolojik kontrolii (igme suyu, et, siit, meyve-sebze, konserve, tahil, dondurulmus
ve hazir gidalar), Gida isletmelerinde hijyen ve sanitasyon.

The importance and objectives of microbiological quality control; foodborne diseases, food
poisoning, microbiological spoilage in foods and their control methods; microbiological
standards; determination of sampling plans for microbiological analyses; sampling procedures
and preparation of samples for analysis; test methods used in microbiological quality control;
microbiological control of various foods including drinking water, meat, milk, fruits and
vegetables, canned foods, cereals, frozen foods, and ready-to-eat foods, and hygiene and sanitation
practices in food processing establishments.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Erkmen, Osman. Gida Mikrobiyolojisi. Efil Yaymevi, 2014.

Erkmen, Osman. Food Microbiology. Efil Publishing House, 2014.

Dersin Amaclari
Course Objectives

Bu dersin amaci; 6grencilerin gidalarda mikrobiyolojik kalite kontroliin temel prensiplerini
kavramalarin1 saglamak, mikrobiyolojik analiz yontemlerini d6grenerek gida giivenligi agisindan
mikroorganizmalarin tespiti, degerlendirilmesi ve analiz sonuglarini yorumlayabilme bilgi ve
becerisi kazandirmaktir.

The aim of this course is to enable students to understand the fundamental principles of
microbiological quality control in foods and to acquire the knowledge and skills necessary to
detect, evaluate, and interpret microorganisms in terms of food safety by learning microbiological
analysis methods.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Gida kaynakli mikrobiyal hastaliklar1 ve kontrol metotlarmni agiklar.
LOI. Explains foodborne microbial diseases and their control methods.

0OC2. Gidalari mikrobiyolojik kalite kontroliinde kullanilan 6rnek alma yéntemlerini ve drnekleme
planlarmi agiklar.

LO2. Explains knowledge about applying sampling methods used in the microbiological quality
control of foods and determining sampling plans.

O(3. Gidalarin mikrobiyolojik kalite kontroliinde kullanilan yéntemlerini agiklar.
LO3. Explains the methods used in the microbiological quality control of foods.

OC4. Hijyen, sanitasyon ve dezenfeksiyon kurallarmi agiklar.
LO4. Explains the rules of hygiene, sanitation, and disinfection.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [1 Uzaktan Egitim / Online (] Harmanlanmus /

Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
efc.

Haftalar / Weeks Konular / Topics

Mikrobiyolojik kalite
kontroliiniin 6nemi ve amaci

Anlatim, soru-cevap

1.Hafta/Week 1
Importance and purpose of Lecture, Q&A

microbiological quality control

Gida kaynakl: hastaliklar,
zehirlenmeler ve gidalarda
mikrobiyolojik bozulmalar ve
kontrolleri

Anlatim, soru-cevap

2.Hafta/Week 2 Lecture, Q&A

Foodborne diseases,
intoxications, microbiological




spoilage in foods and their
control

3.Hafta/Week 3

Mikrobiyolojik standartlar,
Mikrobiyolojik analizler igin
ornekleme planimin belirlenmesi

Microbiological standards and
determination of sampling plans
for microbiological analyses

Anlatim, soru-cevap

Lecture, Q&A

4 Hafta/Week 4

Mikrobiyolojik analizler i¢in
Ornek alinmasi ve 6rneklerin
analize hazirlanmasi

Sampling procedures for
microbiological analyses and
preparation of samples for
analysis

Anlatim, soru-cevap

Lecture, Q&A

5.Hafta/Week 5

Mikrobiyolojik kalite kontrolde
kullanilan test yontemleri

Test methods used in
microbiological quality control

Anlatim, soru-cevap

Lecture, Q&A

6.Hafta/Week 6

Cesitli gidalarin mikrobiyolojik
kontrolii (igme suyu)

Microbiological control of
various foods (drinking water)

Anlatim, soru-cevap

Lecture, Q&A

7 Hafta/Week 7

Cesitli gidalarin mikrobiyolojik
kontrolii ( et ve lirlinleri, balik
ve diger su iirinleri)

Microbiological control of
various foods (meat and meat
products, fish and other
seafood)

Anlatim, soru-cevap

Lecture, Q&A

8.Hafta/Week 8

Cesitli gidalarin mikrobiyolojik
kontrolii (hazir kuru ¢orbalar,
baharatlar, siit ve iiriinleri)

Microbiological control of
various foods (instant dry soups,
spices, milk and dairy products)

Anlatim, soru-cevap

Lecture, Q&A

9. Hafta/Week 9

Cesitli gidalarin mikrobiyolojik
kontrolii (hazir kuru ¢orbalar,
baharatlar, siit ve liriinleri)

Microbiological control of
various foods (instant dry soups,
spices, milk and dairy products

Anlatim, soru-cevap

Lecture, Q&A

10.Hafta/Week 10

Cesitli gidalarin mikrobiyolojik
kontrolii (tahil ve iirtinleri,
meyve ve sebze iirlinleri,
konserveler)

Microbiological control of
various foods (cereals and
cereal products, fruit and
vegetable products, canned
foods)

Anlatim, soru-cevap

Lecture, Q&A

11.Hafta/Week 11

Cesitli gidalarin mikrobiyolojik

Anlatim, soru-cevap




kontrolii (dondurulmus gida
iriinleri)

Microbiological control of
various foods (frozen food
products)

Lecture, Q&A

12.Hafta/Week 12

Gida isletmelerinde hijyen ve
sanitasyon

Hygiene and sanitation in food
processing establishments

Anlatim, soru-cevap

Lecture, Q&A

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/ Katkis1 % / Sayist / Quantit Katkist % /
Quantity Percentage 1 i Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araclari ve Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Smav/Quiz 1 20
Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Dénem Sonu
- .. Toplam Hafta Sayisi/7Total | Siire (Haftahk | Toplam is
Etkinlik / Activity Week Saat) / Duration | Yiikii / Total
Workload
Haftalik teorik ders saati 12 3 4

Dersin AKTS is Yiikii
Course Workload

Weekly lecture hours

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama




Presentation preparation

Sunum

Presentation

Ara smav ve ara smava

hazirlik

Midterm and midterm ! 15 15
exam preparation

Final sinavi ve final sinavina

hazirlik

Final exam and 1 20 20
preparation for the final

exam

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii 77
Total workload

Toplam is yiikii/ 25 veya 30 _
Total workload/25 or 30 7730=2,56
Dersin AKTS Kredisi 3
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OC1/LO1 | OC2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
4 4 4 4

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi i¢in giincel
gelismeleri ve uygulamalari takip
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession




effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlagilir bigcimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlari ¢6zmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.




Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve Kkalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses  laboratory  equipment
required for chemical, physical,
instrumental, and quality control
analyses in the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates  food quality using
sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)
ve Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGKOI15 Gida Biyoteknolojisi

NTGK915 Food Biotechnology

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3 AKTS

(3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i UBahar / Spri
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course a pring
. UGuz/ Fall
Faculty/School/Vocational onal School . / Semester
School/Institute Vocational School of Naci Topcuoglu XYaz / Summer
Boliim/Ana Bilim Dal . Ol li
olimyAna Bm Dalt Gida Isleme Bolimii Segme i
R, Elective
Department/Programme Dersin Tiirii / Course Type 7 lu/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program

Food Quality Control and Analysis (Associate
Degree)




Ogretim Dili / Language of
Instruction

Dersin Onkosullar: (Varsa)

Prerequisites (if any) Yok

Tiirkge / Turkish None

Dersin Icerigi / Katalog
Icerigi
Course Content

Biyoteknolojinin tanimi, modern biyoteknoloji, biyoteknolojiye katkida bulunan bilim ve teknoloji Gida
Mikrobiyolojisi: ~ Mikroorganizmalarin ~ smiflandirilmast  ve  isimlendirilmesi, gida kaynakli
mikrooganizmalar, mikroorganizmalarin analiz yontemleri, mikrobiyal gelisme kinetigi, mikroorganizma
gelismesini etkileyen faktorler, mikroorganizmalarin gida endiistrisinde kullanim alanlar1 Biyoteknolojik
Gida Uretim Ornekleri: Gida endiistrisinde enzim uygulamalari, ekmek mayas: iiretimi, fermente et
iriinleri, fermente siit {rlinleri, fermente bitkisel {iirtinler, fermente alkollii icecekler, yaglarda
biyoteknolojik uygulamalar, aroma biyoteknolojisi, Genetik Modifiye Gidalar

Definition of biotechnology, modern biotechnology, and the science and technology contributing to
biotechnology.Food Microbiology: Classification and nomenclature of microorganisms, foodborne
microorganisms, methods of microbial analysis, microbial growth kinetics, factors affecting microbial
growth, and the applications of microorganisms in the food industry. Examples of Biotechnological Food
Production: Enzyme applications in the food industry, baker’s yeast production, fermented meat products,
fermented dairy products, fermented plant products, fermented alcoholic beverages, biotechnological
applications in fats and oils, and aroma biotechnology.
Genetically Modified Foods: Recombinant DNA Technology.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Gida Biyoteknolojisi, Prof. Dr. Necla Aran. Nobel Yaymn Dagitim, 2010.

Food Biotechnology, Prof. Dr. Necla Aran. Nobel Publishing Distribution, 2010.

Dersin Amaclari
Course Objectives

Gida teknolojilerinde Onemini ve uygulama alanlarm1 tanitmak, biyoteknolojide Onemli
mikroorganizmalar ve yetisme sartlart hakkinda bilgi vermek, endiistriyel alanda gida iiriinlerinin eldesi,
bitkisel ve hayvansal iiretimde kullanim teknikleri hakkinda aydinlatmak, gida katki maddeleri DNA
Teknolojisi ile gen aktarimi ve genetigi degistirilmis organizmalari tanitmaktir.

To introduce the importance and application areas of biotechnology in food technologies; to provide
knowledge about microorganisms that are significant in biotechnology and their growth conditions; to
inform about the production of food products in industrial applications and their usage techniques in plant
and animal production; and to introduce food additives, gene transfer through DNA technology, and
genetically modified organisms...

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1: Gida biyoteknolojisi kullanilarak elde edilen ve ekonomik degeri olan iiriinlerini agiklar.
LO1: Explains knowledge about economically valuable products obtained through food biotechnology.

OC2: Gida biyoteknolojisi agisindan énemli bakteri, kiif ve maya tiirleri ve dzelliklerini aciklar.
LO2: Explains knowledge about important bacteria, mold, and yeast species in food biotechnology and
their characteristics.

0C3: Gida biyoteknolojisinde kullanilan metotlar1

LO3: Explains knowledge about the methods used in food biotechnology

aciklar.

OC4: Mikroorganizmalarin gida endiistrisinde biyoteknolojik amacla kullanabilirligini aciklar.
LO4: Explains the applicability of microorganisms for biotechnological purposes in the food industry.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics




1.Hafta/ Week 1

Biyoteknolojisine giris

Introduction to Biotechnology

Anlatim, soru-cevap,

Lecture, Q&A,

2.Hafta/Week 2

Gida endiistrisinde kullanilan mikroorganizmalar

Microorganisms used in the food industry

Anlatim, soru-cevap,

Lecture, Q&A,

3 .Hafta/Week 3

Gida endiistrisinde fermantasyon teknolojileri

Fermentation technologies in the food industry

Anlatim, soru-cevap,

Lecture, Q&A,

DNA’nm yapisi, rekombinant DNA teknolojisi ve
uygulamalari

Anlatim, soru-cevap,

4 Hafta/Week 4 Lecture, Q&A
Structure of DNA, recombinant DNA technology, and its
applications
Biyoteknolojik proseslerin temel agamalar1 ve kullanilan | Anlatim, soru-cevap,
besin ortamlar1
5.Hafta/Week 5 Lecture, Q&A,
Basic stages of biotechnological processes and the
culture media used
Enzimlerin gida endiistrisinde uygulama alanlar1 Anlatim, soru-cevap,
6.Hafta/Week 6

Applications of enzymes in the food industry

Lecture, Q&A,

7 Hafta/Week 7

Yaglarda biyoteknolojik uygulamalar

Biotechnological applications in fats and oils

Anlatim, soru-cevap,

Lecture, Q&A,

Fermente Gidalara Giris

Anlatim, soru-cevap,

8.Hafta/Week 8
Introduction to Fermented Foods Lecture, Q&A,
Fermente et tiretimi Anlatim, soru-cevap,
9.Hafta/Week 9
Production of fermented meat products Lecture, Q&eA,
Peynir iiretimi Anlatim, soru-cevap,
10.Hafta/Week 10

Cheese production

Lecture, Q&A,

11.Hafta/Week 11

Gida endiistrisinde kullanilan mikroorganizmalar

Microorganisms used in the food industry

Anlatim, soru-cevap,

Lecture, Q&A,

12.Hafta/Week 12

Gida endiistrisinde kullanilan mikroorganizmalar/

Microorganisms used in the food industry

Anlatim, soru-cevap,

Lecture, Q&A,

Degerlendirme Araclari ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Simavi/Final Exam

Say1
) o st/ Katkis1 % /
Sayis1 / Quantity Katkist % / Percentage Qua Percentage
ntity
Smav/ Exam 1 40 ! 0
Odev/Homework
Uygulama/Practice
Projeler/Projects

Sunum/Presentation




Kisa Sinav/Quiz

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam iy
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

12

24

Materyal  tasarlama,
uygulama
Material design,

application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

10

14

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

10

16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

80

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS Kredisi




| Course ECTS Credit |

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile
Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl/LOI

OC2/L02 | OC3/LO3

OC4/L04

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin sekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession

effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlagilir bicimde ifade
eder.




Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmasik sorunlar1 ¢ézmek i¢in
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslar ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.
Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alan ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,




instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis

methods.
Dersi Verecek o
Ogretim Dr. Ogr. Uyesi Eda Elgin KILIC
Eleman(lar)1 ve
iletisim Bilgileri edakilic@gantep.edu.tr

Faculty Member(s) | Assist. Prof. Dr. Eda Elgin KILIC

proposing the course

edakilicl@gantep.edu.tr

and contact
information
DERS BILGI FORMU
COURSE INFORMATION FORM
NTGKO16 Genetigi Degistirilmis Dgpin
Dersin Kodu ve Adi Organizma Iceren Gidalar (UETE AT T SO IV (310)3 - 3 AKTS

Course Code and Name

NTGK916 Foods Containing
Genetically Modified Organisms

AKTS Kredisi
Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3 - 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational
School/Institute

Naci Topguoglu Meslek Yiiksekokulu

Naci Topguoglu Vocational School

Dersin Yariyili / Course
Semester

UBahar / Spring
OGlz / Fall
Yaz/ Summer

Boliim/Ana Bilim Dah

Department/Programme

Gida Isleme Boliimii

Food Processing Department

Dersin Tiirii / Course Type

Se¢meli /
Elective
] Zorunlu /




Compulsory

Program

Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)

Food Quality Control and Analysis
(Associate Degree)

Ogretim Dili / Language of
Instruction

Dersin (")nk05ullar1 (Varsa)

Prerequisites (if any) Yok

Tiirkge / Turkish None

Dersin lcerigi / Katalog
Icerigi
Course Content

Genetigi degistirilmis organizmalarin tarihgesi ve tanimi, Rekombinant DNA teknolojisi, temel
genetik kavramlar, GDO’larm gelistirilmesi ve elde edilme yollari, Genetigi degistirilmis
mikrobiyal organizmalar, GDO’larin aragtirma, ¢evre, endiistri ve tarimsal iiretimde kullanilmalari,
Genetigi degistirilmis organizmalarin {iretimi ve yayilimi, GDO kullanilma nedenleri, GDO igeren
gida tirtinlerinin analizleri, GDO larin potansiyel riskleri, GDO’larmn {iiretilmesi ve ticaretindeki
ulusal ve uluslararasi diizenlemeler, GDO lar ve gida giivenligi, GDO lar ve biyogiivenlik, ahlaki
ve sosyal sorunlar.

History and definition of genetically modified organisms, recombinant DNA technology, basic
genetic concepts, development and production methods of GMOs, genetically modified microbial
organisms, the use of GMOs in research, environment, industry, and agricultural production,
production and dissemination of genetically modified organisms, reasons for GMO use, analysis
of food products containing GMOs, potential risks of GMOs, national and international regulations
on the production and trade of GMOs, GMOs and food safety, GMOs and biosafety, ethical and

social issues.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Gary, C. (2001). Ethics and Genetically Modified Foods.

Gary, C. (2001). Ethics and Genetically Modified Foods.

Dersin Amaclari
Course Objectives

Bu dersin amaci; 6grencilerin genetigi degistirilmis organizmalarin temel prensiplerini, liretim
yontemlerini ve gida alanindaki kullanimini kavramalarini saglamak, GDO iceren gidalarin
giivenilirligi, mevzuati, etiketlenmesi, risk degerlendirmesi ve toplum saghgi tizerindeki etkilerini
bilimsel temelde degerlendirebilme bilgi ve farkindalig1 kazandirmaktir.

The aim of this course is to enable students to understand the fundamental principles of genetically
modified organisms, their production methods, and their applications in the food field, and to
provide them with the knowledge and awareness to scientifically evaluate the safety, legislation,
labeling, risk assessment, and public health impacts of foods containing GMOs.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. GDO kavramini aciklar.
LOI. Explains the concept of genetically modified organisms (GMOs).

0OC2. GD organizmalarmin gelistirilmesi ve elde edilme yollarin1 agiklar.
LO2. Explains knowledge about the development and production methods of genetically modified
organisms.

OC3. GDO iceren gida iiriinlerinin analizlerini agiklar.
LO3. Explains knowledge about the analysis of food products containing GMOs.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [ Uzaktan Egitim / Online ] Harmanlanmis / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

Haftalar / Weeks Konular / Topics

1.Hafta/Week 1 Genetigi degistirilmis Anlatim, soru-cevap




organizmalarin tarihgesi ve
tanimi

History and definition of
genetically modified organisms

Lecture, Q&A

2.Hafta/Week 2

Rekombinant DNA teknolojisi,
temel genetik kavramlar

Recombinant DNA technology
and basic genetic concepts

Anlatim, soru-cevap

Lecture, Q&A

3.Hafta/Week 3

GD organizmalarinin
gelistirilmesi ve elde edilme
yollari

Development and production
methods of genetically modified
organisms

Anlatim, soru-cevap

Lecture, Q&A

4 Hafta/Week 4

GD organizmalarinin
gelistirilmesi ve elde edilme
yollari

Development and production
methods of genetically modified
organisms

Anlatim, soru-cevap

Lecture, Q&A

5.Hafta/Week 5

Genetigi degistirilmis
mikrobiyal organizmalar

Genetically modified microbial
organisms

Anlatim, soru-cevap

Lecture, Q&A

6.Hafta/Week 6

GD organizmalarinin arastirma,
¢evre, endiistri ve tarimsal
iretimde kullanilmalari

Use of genetically modified
organisms in research,
environment, industry, and
agricultural production

Anlatim, soru-cevap

Lecture, Q&A

7 Hafta/Week 7

GD organizmalarinin arastirma,
¢evre, endiistri ve tarimsal
iretimde kullanilmalari

Use of genetically modified
organisms in research,
environment, industry, and
agricultural production

Anlatim, soru-cevap

Lecture, Q&A

8.Hafta/Week 8

Genetigi degistirilmis
organizmalarin tiretimi ve
yayilimi

Production and dissemination of
genetically modified organisms

Anlatim, soru-cevap

Lecture, Q&A

9. Hafta/Week 9

GDO kullanilma nedenleri,
GDO igeren gida iiriinlerinin
analizleri

Reasons for GMO use and
analysis of food products
containing GMOs

Anlatim, soru-cevap

Lecture, Q&A

10.Hafta/Week 10

GD organizmalarin iiretilmesi
ve ticaretindeki ulusal ve

Anlatim, soru-cevap




uluslararasi diizenlemeler, GDO
larin potansiyel riskleri

National and international
regulations on the production
and trade of genetically
modified organisms and
potential risks of GMOs

Lecture, Q&A

11.Hafta/Week 11

GDO lar ve gida giivenligi, GD
organizmalari ve biyogiivenlik

GMOs and food safety,
genetically modified organisms
and biosafety

Anlatim, soru-cevap

Lecture, Q&A

12.Hafta/Week 12

Ahlaki ve sosyal sorunlar

Ethical and social issues

Anlatim, soru-cevap

Lecture, Q&A

Ara Smav/Midterm

Yariyl Sonu Smavy/Final Exam

Sayist / Katkis1 % / Sayis1 / Katkis1 % /
Quantity Percentage Quantity Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araglari ve Projeler/Projects
Olgiitleri
Assessment Tolls and Sunum/Presentation
Criteria
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Doénem Sonu
- , . Toplam Hafta Sayisi/7Total | Siire (Haftalik | Toplam is
Etkinlik / Activity Week Saat) / Duration | Yiikii / Total
Workload
Haftalik teorik ders saati 12 3 42

Dersin AKTS Is Yiikii
Course Workload

Weekly lecture hours

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work




Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

15

15

Final smavi ve final
sinavina hazirlik

Final exam and
preparation for the final

exam

20

20

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii
Total workload

77

Toplam is yiikii/ 25 veya
30
Total workload/25 or 30

77/30=2,56

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
ile Program Yeterlilikleri
Arasindaki Katk Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Qutcomes
and Program
Competencies

(P1,P2 defines the
program competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Outcomes

OCl1/Lo1

0C2/L02

OC3/LO3

P1. Meslegi ile ilgili temel, giincel ve
uygulamali bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.

P2. Issaghgi ve giivenligi, gevre bilinci
ve kalite siire¢leri hakkinda bilgi sahibi
olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri ve
uygulamalari takip eder, etkin sekilde
kullanir.

Follows current developments and
practices related to their profession and
uses them effectively.

P4. Meslegi ile ilgili biligim
teknolojilerini (yazilim, program,




animasyon vb.) etkin kullanir.

Uses information technologies (software,
programs, animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel bir
yaklasimla degerlendirme ve ¢oziim
Onerisini sunabilme becerisine sahiptir.

Has the ability to evaluate professional
problems and issues independently using
an analytical and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim yolu
ile etkin bi¢gimde sunabilir, anlagilir
bi¢imde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written and
oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen karmagstk
sorunlar1 ¢6zmek igin ekip iiyesi olarak
sorumluluk alir.

Takes responsibility as a team member to
solve complex and unforeseen problems
encountered in practices related to their
field.

P8. Kariyer yonetimi ve yasam boyu
o0grenme konularinda farkindaliga sahiptir.

Has awareness of career management and
lifelong learning.

P9. Alan ile ilgili verilerin toplanmasi,
uygulanmasi ve sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel, kiiltiirel
ve etik degerlere sahiptir.

Adheres to social, scientific, cultural, and
ethical values during the stages of
collecting, applying, and disseminating
data related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field and
communicates with colleagues using a
foreign language.




P11. Gida  sektorinde  kullanilan
hammaddeler, katki maddeleri, ambalaj
materyalleri, hijyen ve sanitasyon

konularni agiklar.

Explains raw materials, food additives,

packaging  materials,  hygiene, and
sanitation practices used in the food
industry.

P12. Alan1 ile ilgili laboratuvarlarda

kimyasal, fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses laboratory equipment required for
chemical, physical, instrumental, and
quality control analyses in the field.

P13. Gidalarin kalitesini duyusal analiz
yontemlerini kullanarak degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve Iletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr

DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK917 Gidalarda Raf Omrii

NTGK917 Shelf Life of Foods

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3-3 AKTS

(3+0)3 — 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i g i OGiiz/ Fall
Naci Topguoglu Meslek Yiiksekokulu Bern Viemrin f @i iz/ Fa !
; XBahar / Spring
Faculty/School/Vocational Naci T s V. ional School Semester
School/Institute aci Topguoglu Vocational Schoo OlYaz / Summer
Boliim/Ana Bilim Dal Gida Isleme Béliimii Segmeli /

Dersin Tiirii / Course Type

Elective




Department/Programme Food Processing Department O Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree) _
Ofreim D Languageof | 1 Dersn Onfoutan Vars®) | ok
Instruction None

Dersin Icerigi / Katalog
Icerigi
Course Content

Gidalarda stabilite kavrami, Raf dmrii tanimlamalari, Gida stabilitesinin gida bilesenleri ve gida
tipine uygun olarak irdelenmesi, Gidalarin raf omriinii etkileyen igsel ve c¢evresel faktorler,
Gidalarda temel muhafaza yontemleri, Gidalarda mikrobiyolojik, fiziksel, kimyasal ve duyusal
bozulma normlar1 ve mekanizmalari, Gida bilesenlerinin degradasyonunu etkileyen mikrobiyolojik
ve kimyasal faktorler ve interaksiyon mekanizmalari, Gidalarda raf 6mrii kararliliginin saglanmast,
Yeni iiriin gelistirmede stabilite stratejileri ve gidalarda raf dmri belirleme.

The concept of stability in foods, definitions of shelf life; evaluation of food stability according to
food components and food type; intrinsic and environmental factors affecting the shelf life of foods;
basic preservation methods in foods; microbiological, physical, chemical, and sensory
deterioration patterns and mechanisms in foods, microbiological and chemical factors affecting
the degradation of food components and their interaction mechanisms, ensuring shelf-life stability
in foods, stability strategies in new product development and determination of shelf life in foods.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

- Shelf life evaluation of foods, C.M.D. Mans, A.A.Jones
- Food Quality and Shelf Life, Charis M. Galanakis

- Shelf life evaluation of foods, C.M.D. Mans, A.A.Jones
- Food Quality and Shelf Life, Charis M. Galanakis

Dersin Amaclari
Course Objectives

Gidalarda stabilite kavrami, Raf dmrii tanimlamalari, Gida stabilitesinin gida bilesenleri ve gida
tipine uygun olarak irdelenmesi, Gidalarin raf omriinii etkileyen icsel ve ¢evresel faktorler,
Gidalarda temel muhafaza yontemleri, Gidalarda mikrobiyolojik, fiziksel, kimyasal ve duyusal
bozulma normlar1 ve mekanizmalari, Gida bilesenlerinin degradasyonunu etkileyen mikrobiyolojik
ve kimyasal faktorler ve interaksiyon mekanizmalari, Gidalarda raf 6mrii kararliliginin saglanmasi,
Yeni iiriin gelistirmede stabilite stratejileri ve gidalarda raf dmrii belirlemeyi dgrenmektir.

To learn the concept of stability in foods, definitions of shelf life; evaluation of food stability
according to food components and food type; intrinsic and environmental factors affecting the shelf
life of foods; basic preservation methods in foods, microbiological, physical, chemical, and sensory
deterioration patterns and mechanisms in foods; microbiological and chemical factors affecting
the degradation of food components and their interaction mechanisms; ensuring shelf-life stability
in foods; stability strategies in new product development; and the determination of shelf life in
foods.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Gidalarda raf émriiniin tanimini1 ve raf émrii ¢esitlerini sdyler.
LOI. Tells the definition of shelf life in foods and the different types of shelf life.

OC2. Gidalarda raf 6mriiniin etkileyen igsel ve gevresel faktorleri agiklar.
LO2. Explain the intrinsic and environmental factors affecting the shelf life of foods.

0OC3. Gidalarda raf émriinii etkileyen fiziksel, kimyasal ve mikrobiyolojik bozulmalari sdyler
LO3. Tells the physical, chemical, and microbiological deteriorations that affect the shelf life of
foods.

OC4. Cesitli gidalarm raf émriiniin hesaplanmasini ve siiresini sdyler.
LO4. Tells how to calculate shelf life in foods and duration of shelf life for various food products.

Dersin Verilis Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmis /




Teaching Policy Blended

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /

Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Ders giris ve ders planinin Anlatim
anlatimi. Gidalarda raf dmrii
tanimi

1.Hafta/Week 1
Course introduction and Lecture

explanation of the course plan
definition of shelf life in foods

Gida stabilitesinin gida Anlatim
bilesenleri ve gida tipine uygun
olarak irdelenmesi
2.Hafta/Week 2
Evaluation of food stability Lecture
according to food components
and food type

Gidalarin raf 0mriinii etkileyen | Anlatim
igsel ve gevresel faktorler,

3 .Hafta/Week 3

Intrinsic and environmental Lecture
factors affecting the shelf life of
foods
Gidalarm raf dmriinii etkileyen | Anlatim
Dersin Haftahlk Dagilim i¢sel ve cevresel faktorler Lecture
(Smav haftalar1 hari¢ 12
hafta seklinde) 4 Hafta/Week 4 Intrinsic and environmental
Weekly Details of Course factors affecting the shelf life of
Contents (12 weeks foods
excluding exam weeks) Gidalarda temel muhafaza Anlatim
yontemleri
5.Hafta/Week 5
Basic preservation methods in Lecture
foods
Gidalarda temel muhafaza Anlatim
yontemleri
6.Hafta/Week 6
Basic preservation methods in Lecture
foods
Gidalarda mikrobiyolojik, Anlatim

fiziksel, kimyasal ve duyusal
bozulma normlari ve
mekanizmalart
7.Hafta/Week 7
Microbiological, physical, Lecture
chemical, and sensory
deterioration patterns and
mechanisms in foods

Gidalarda mikrobiyolojik, Anlatim
fiziksel, kimyasal ve duyusal
bozulma normlari ve

8 Hafta/Weck 8 mekanizmalart
Microbiological, physical, Lecture
chemical, and sensory
deterioration patterns and




mechanisms in foods

Gidalarda raf émrii Anlatim
kararliliginin saglanmasi
9.Hafta/Week 9 Lecture
Ensuring shelf-life stability in
foods
Gidalarda raf 6mrii Anlatim
kararliliginin saglanmasi
10.Hafta/Week 10 Lecture
Ensuring shelf-life stability in
foods
Yeni iiriin gelistirmede stabilite | Anlatim
stratejileri
11.Hafta/Week 11
Stability strategies in new Lecture
product development
Gidalarda raf émrii belirleme Anlatim
12. Hafta/Week 12 Determination of shelf life in Lecture

foods

Degerlendirme Araclar1 ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Katkist % /

Sayisi / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS Is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisy/ Total

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

3 36

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi

tarama,

12




Internet browsing, library
work

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final

20

20

exam

Diger
(Specify)

(Belirtiniz)/

Other

Toplam is yiikii
Total workload

90

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/ | O6C2/ | 6C3/ | Oc4/
Lol | Lo2 | LO3 | LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

90/30=3,00




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve dngoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.




P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu

sekeroglu(@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK918 Gidalarda Ar-Ge ve Ur-Ge

NTGK918 R&D and P&D in Foods

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3AKTS

(3+0)3- 3ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i g { X Bahar / Spri
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course 2 pring
. UGuz/ Fall
Faculty/School/Vocational Vocational School of Naci T. / Semester
School/Institute ocational School of Naci Topcuoglu OYaz / Summer
Boliim/Ana Bilim Dal . S li/
olumiana Bifim Lal Gida Isleme Bolimii .ec;me !
R, Elective
Department/Programme Dersin Tiirii / Course Type B
P 8 Food Processing Department Zorunlu /
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
Program

(On Lisans)




Food Quality Control and Analysis (Associate
Degree)

Ogretim Dili / Language of
Instruction

Dersin Onkosullar: (Varsa)

Prerequisites (if any) Yok

Tiirkge / Turkish None

Dersin Icerigi / Katalog
Icerigi
Course Content

Arastirmanin tanimi, kapsami ve Onemi, Literatiir tarama teknikleri, Diinyada ve iilkemizde Ar-Ge
istatistikleri ve genel degerlendirme, Fikir iiretim teknikleri, Mevcut problemlerin ¢dziilmesi lizerine
yaklasimlar, Ar-Ge kavrami ve 6nemi, Ar-Ge basamaklari, Prototip kavrami, Ur-Ge kavrami ve énemi,
Ur-Ge basamaklar, Fikri ve sinai haklarin korunmasi (patent ve faydali model vb.), Ulkemizde ve diinyada
Ar-Ge bolgeleri (Teknoparklar, Teknoloji Transfer Ofisleri vb)

Definition, scope and importance of research, Literature review techniques, R&D statistics and general
evaluation in the world and in our country, Idea generation techniques, Approaches to solving existing
problems, Concept and importance of R&D, R&D stages, Concept of prototype, Concept and importance
of P&D (Product Development), P&D stages, Protection of intellectual and industrial rights (patent, utility
model, etc.), R&D regions in our country and the world (Technoparks, Technology Transfer Offices, etc.)

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Gordon W. Fuller: New Food Product Development: From Concept to Marketplace, Third Edition
Mohammad Shafuir Rahman, Jasim Ahmed: Handbook of Food Process Design ve Ogretim Elemani ders notlari

Gordon W. Fuller: New Food Product Development: From Concept to Marketplace, Third Edition
Mohammad Shafuir Rahman, Jasim Ahmed: Handbook of Food Process Design and Instructor's lecture
notes

Dersin Amaclari
Course Objectives

Bu dersin amaci, dgrencilere gida alaninda arastirma ve gelistirme (Ar-Ge) ile iiriin gelistirme (Ur-Ge) siireglerinin
temel kavramlarini, 6nemini ve uygulama basamaklarini1 dgretmek; yenilikgi fikir {iretme, problem ¢6zme, prototip
olusturma, fikri haklarm korunmasi ve Ar-Ge/Ur-Ge destek altyapilart hakkinda bilgi kazandirmaktir.

The aim of this course is to teach students the basic concepts, importance and application stages of
research and development (R&D) and product development (P&D) processes in the field of food; to
provide knowledge about innovative idea generation, problem solving, prototype creation, protection of
intellectual property rights, and R&D/P&D support infrastructures.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: ARGE ve URGE kavramlarini aciklar.
LOI: Explains the concepts of R&D and P&D (Product Development)

OC2: Arastirmanin dogru ydntemlerle nasil yapilacagini anlatir.
LO2: Explains how to conduct research using the correct methods.

OC3: Nasl fikir iiretebilecegini anlatir.
LO3: Developing the ability to generate ideas

OC4: Patent, faydali model gibi fikri ve sinai haklar konularini agiklar.
LO4: Explains intellectual and industrial property rights topics such as patents and utility models.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended

Dersin Haftahlk Dagihim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Dersin tamitim1, Ar-Ge ve Ur-Ge kavramlarina giris

1.Hafta/ Week 1 Introduction to the course, introduction to R&D and

P&D concepts Lecture, Q&A,
brainstorming,

discussion




2.Hafta/Week 2

Arastirmanin tanimi, kapsami ve dnemi

Definition, scope and importance of research

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

3 .Hafta/Week 3

Literatiir tarama teknikleri ve akademik kaynak
kullanimi

Literature review techniques and use of academic
resources

Anlatim, soru-cevap,
beyin firtinasi,
tartigma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Tiirkiye ve diinyada Ar-Ge istatistikleri ve genel
degerlendirme

R&D statistics and general evaluation in Turkey and the
world

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Fikir iiretim teknikleri (Beyin firtinasi, SCAMPER, Alt1
Sapkal1 Diisiinme vb.)

Idea generation techniques (Brainstorming, SCAMPER,
Six Thinking Hats, etc.)

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Problem ¢dzme yaklasimlari ve inovasyon drnekleri

Problem-solving approaches and innovation examples

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Ar-Ge basamaklari ve siire¢ yonetimi

R&D stages and process management

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Prototip kavrami ve gidada prototipleme uygulamalari

Anlatim, soru-cevap,
beyin firtinasi,

tartisma
8.Hafta/Week 8
Concept of prototype and prototyping applications in Lecture, Q&A,
food brainstorming,
discussion
Ur-Ge kavrami, 6nemi ve Ur-Ge basamaklari Anlatim, soru-cevap,
beyin firtinasi,
tartigma
9.Hafta/Week 9
Concept of P&D (Product Development), its importance | Lecture, Q&A,
and P&D stages brainstorming,
discussion
Fikri ve sinai haklarin korunmasi (Patent, Faydali Model, | Anlatim, soru-cevap,
Marka, Tasarim vb.) beyin firtiasi,
10.Hafta/Week 10 tartisma

Protection of intellectual and industrial rights (Patent,
Utility Model, Trademark, Design, etc.)

Lecture, Q&A,




brainstorming,
discussion

11.Hafta/Week 11

Tiirkiye ve diinyada Ar-Ge bolgeleri: Teknoparklar,
Teknoloji Transfer Ofisleri, kulucka merkezleri

R&D regions in Turkey and the world: Technoparks,
Technology Transfer Offices, incubation centers

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Doénem sonu proje sunumlar1 / Genel degerlendirme

End-of-term project presentations / General evaluation

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Say1
. st/ Katkis1 % /
Sayis1/ Quantity Katkist % / Percentage Qua Percentage
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
. . Projeler/Projects
Degerlendirme Araglar: ve
Olgiitleri Sunum/Presentation
Assessment  Tolls  and
Criteria
Kisa Smav/Quiz 1 20
Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siir
e
(Ha
ftah | Donem Sonu
- .. k Toplam  Is
Etkinlik / Activity Toplam Hafta Sayisy/Total Week Saa | Yiikii / Total
Dersin AKTS Is Yiikii Y /| Workload
Course Workload Dur
atio
n
Haftalik teorik ders 3 36
saati
Weekly lecture hours
Haftalik  uygulamali
ders saati




Weekly
lecture hours

practical

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal  tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final
sinavina hazirlik
Final exam

preparation  for
final exam

and
the

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

84

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

84/30=2,6

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

Acquires basic, current, and
practical knowledge related to
their profession.

OC1/LO1 | O6C2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
4 4 4 4

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.




P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin gekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlar1 ¢6zmek igin
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.




P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.
Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve

Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK919 Endiistriyel Tesvikler ve
Proje Yazim Teknikleri

NTGK919 Industrial Incentives and
Project Writing Techniques

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3 - 3 AKTS

(3+0)3 - 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational
School/Institute

Naci Topguoglu Meslek Yiiksekokulu

Naci Topguoglu Vocational School

Dersin Yariyih / Course
Semester

UBahar / Spring
OGliz / Fall
Yaz/ Summer




Béliim/Ana Bilim Dah . e Seg¢meli /
Gida Isleme Boliimii .
© s Elective
) e E Dersin Tiirii / Course Type Oy 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oretim Dili / Language of | 1yce s Tyrish Prevequiies amy | YO
Instruction ¢ 1 Y. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Arastirma faaliyetleri, Arastirma ¢aligmalarini etkileyen unsurlar, Proje kavrami, Proje igerikleri
(Amag, literatiir tarama, 6zgiinliik, materyal ve metot, is plani, yaygm etki, risk plani, biitgelendirme
vb.), Proje yonetimi ve unsurlari, Proje cesitleri, Proje finansman kaynaklari (TUBITAK,
KOSGEB, Kalkinma Ajanslari, Sanayi bakanlig1, Avrupa Birligi vb), Proje raporu yazim teknikleri
(' mali ve teknik raporlamalar).

Research activities; factors affecting research studies; project concept; project components
(objective, literature review, originality, materials and methods, work plan, dissemination impact,
risk planning, budgeting, etc.); project management and its components, project types, project
funding sources (TUBITAK, KOSGEB, Development Agencies, Ministry of Industry, European
Union, etc.); project report writing techniques (financial and technical reporting).

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Arikan, Rauf. Aragtirma Teknikleri ve Rapor Yazma. Gazi Kitabevi Tic. Ltd. Sti. Ankara, 2000.
Karasar, N. (2022). Bilimsel Arastirma Yontemi. Nobel Yaymcilik.
Arikan, Rauf. Research Techniques and Report Writing. Gazi Kitabevi Tic. Ltd. Sti. Ankara, 2000.

Karasar, N. (2022). Scientific Research Method. Nobel Publishing.

Dersin Amaclari
Course Objectives

Bu dersin amaci; 6grencilerin aragtirma ve proje gelistirme siireclerini kavramalarini saglamak,
proje hazirlama asamalarini (amag, literatiir taramasi, 6zgiinliik, yontem, is plani, biitce ve risk
yonetimi) uygulamali olarak 6grenmelerini desteklemek ve ulusal-uluslararasi proje destek ve
tegvik programlarina uygun proje onerisi hazirlama, yonetme ve raporlama becerisi kazandirmaktir.

The aim of this course is to enable students to understand research and project development
processes, to learn project preparation stages (objective, literature review, originality,
methodology, work plan, budgeting, and risk management) through practical applications, and to
develop skills in preparing, managing, and reporting project proposals suitable for national and
international funding and incentive programs.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OcCl.
LOIL

Proje tasarlar.
Designs project proposals.

OC2. Proje finansman kaynaklarini agiklar.

LO2. Explains project funding sources.

OC3. Proje raporunu ve proje yazim tekniklerini agiklar.

LO3. Explains project reports and_project writing techniques.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face
Blended

[] Uzaktan Egitim / Online (] Harmanlanmus /




Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Arastirma faaliyetleri

Research Activities

Anlatim, soru-cevap

Lecture, Q&A

2.Hafta/Week 2

Arastirma ¢alismalarini
etkileyen unsurlar

Factors Affecting Research
Studies

Anlatim, soru-cevap

Lecture, Q&A

3 .Hafta/Week 3

Proje kavrami

The Concept of a Project

Anlatim, soru-cevap

Lecture, Q&A

4 Hafta/Week 4

Proje icerikleri (Amag, literatiir
tarama, 6zgiinliik, materyal ve
metot, is plani, yaygin etki, risk
plani, biit¢elendirme vb. )

Project Components
(Objectives, Literature Review,
Originality, Materials and
Methods, Work Plan,
Dissemination Impact, Risk
Planning, Budgeting, etc.)

Anlatim, soru-cevap

Lecture, Q&A

5.Hafta/Week 5

Proje igerikleri (Amag, literatiir
tarama, 0zgilinliik, materyal ve
metot, is plani, yaygin etki, risk
plani, biit¢elendirme vb. )

Project Components
(Objectives, Literature Review,
Originality, Materials and
Methods, Work Plan,
Dissemination Impact, Risk
Planning, Budgeting, etc.)

Anlatim, soru-cevap

Lecture, Q&A

6.Hafta/Week 6

Proje yonetimi ve unsurlari

Project Management and Its
Components

Anlatim, soru-cevap

Lecture, Q&A

7 Hafta/Week 7

Proje cesitleri

Types of Projects

Anlatim, soru-cevap

Lecture, Q&A

8.Hafta/Week 8

Proje finansman kaynaklari
(TUBITAK, KOSGEB, Kalkinma
Ajanslari, Sanayi bakanligi, Avrupa
Birligi vb)

Project Funding Sources
(TUBITAK, KOSGEB,
Development Agencies, Ministry
of Industry, European Union,
etc.)

Anlatim, soru-cevap

Lecture, Q&A

9. Hafta/Week 9

Proje finansman kaynaklari
(TUBITAK, KOSGEB, Kalkinma
Ajanslari, Sanayi bakanligi, Avrupa

Anlatim, soru-cevap




Birligi vb)

Project Funding Sources
(TUBITAK, KOSGEB,
Development Agencies, Ministry
of Industry, European Union,
etc.)

Lecture, Q&A

10.Hafta/Week 10

Proje raporu yazim teknikleri ( mali
ve teknik raporlamalar).

Project Report Writing
Techniques (Financial and
Technical Reporting)

Anlatim, soru-cevap

Lecture, Q&A

11.Hafta/Week 11

Proje raporu yazim teknikleri ( mali
ve teknik raporlamalar).

Project Report Writing
Techniques (Financial and
Technical Reporting)

Anlatim, soru-cevap

Lecture, Q&A

12.Hafta/Week 12

Proje yaziminda kullanilabilecek
programlar

Software and Tools Used in
Project Writing

Anlatim, soru-cevap

Lecture, Q&A

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1 /
Quantity

Katkist % /

Sayisi / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisy/ Total

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) / Duration

Haftalik teorik ders saati
Weekly lecture hours

12

3 42

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri




Reading Activities

Internetten
kiitiiphane ¢alismasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

15

15

Final sinavi ve final sinavina
hazirlik

Final exam and | 1
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

71

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

77/30=2,56

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar
ile Program Yeterlilikleri
Arasindaki Katki Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program
Competencies

(P1,P2 defines the
program competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OcC1/Lo!

OC2/LO2

OC3/LO3

P1. Meslegi ile ilgili temel, giincel ve
uygulamali bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.

P2. Issaghgi ve giivenligi, cevre bilinci
ve kalite siiregleri hakkinda bilgi sahibi
olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri ve
uygulamalari takip eder, etkin sekilde
kullanir.

Follows current developments and
practices related to their profession and
uses them effectively.




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies (software,
programs, animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel bir
yaklasimla degerlendirme ve ¢oziim
Onerisini sunabilme becerisine sahiptir.

Has the ability to evaluate professional
problems and issues independently using
an analytical and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim yolu
ile etkin bicimde sunabilir, anlasilir
bi¢imde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written and
oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen karmagsik
sorunlar1 ¢6zmek igin ekip iiyesi olarak
sorumluluk alir.

Takes responsibility as a team member to
solve complex and unforeseen problems
encountered in practices related to their
field.

P8. Kariyer yonetimi ve yasam boyu
6grenme konularinda farkindaliga sahiptir.

Has awareness of career management and
lifelong learning.

P9. Alan ile ilgili verilerin toplanmasi,
uygulanmasi ve sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel, kiiltiirel
ve etik degerlere sahiptir.

Adheres to social, scientific, cultural, and
ethical values during the stages of
collecting, applying, and disseminating
data related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field and
communicates with colleagues using a




foreign language.

P11. Gida  sektdriinde  kullanilan
hammaddeler, katki maddeleri, ambalaj
materyalleri, hijyen ve sanitasyon
konularini agiklar.

Explains raw materials, food additives,
packaging  materials,  hygiene, and
sanitation practices used in the food
industry.

P12. Alan1 ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve kalite
kontrol analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses laboratory equipment required for
chemical, physical, instrumental, and
quality control analyses in the field.

P13. Gidalarin kalitesini duyusal analiz
yontemlerini kullanarak degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim | Dr. Ogr. Uyesi Ayse SEVGILI

Eleman(lar) ve fletisim N
Bilgileri aysesevgili@gantep.edu.tr

Faculty Membergs)) “*5'st Prof. Dr. Ayse SEVGILI

proposing the course and aysesevgili@gantep.edu.tr
contact information

DERS BILGi FORMU
COURSE INFORMATION FORM
Dersin
NTGK920 Zeytinyag1 ve Sofralik Zeytin i+ isi
Dersin Kodu ve Adi Teknolojisi Y glg‘}ré gi%‘;;?ma)Kred's' Ve | (3+0)3-3 AKTS
Course Credits (Theoretical +
Course Code and Name NTGK920 Olive Oil and Table Olive | pygctical) and écrs Credits (3+0)3 -3 ECTS
Technology
Fakiilte/Yiiksekokul/Meslek
Yiiksekokulu/Enstitii Naci Topguoglu Meslek Yitksekokulu | o) 0y 00 o XGiiz / Fall
Semester y [(OBahar / Spring
Faculty/School/Vocational Naci Topguoglu Vocational School emeste OYaz / Summer
School/Institute




Boliim/Ana Bilim Dali . L Secmeli /
Gida Isleme Boltimii .
R, Elective
) e E Dersin Tiirii / Course Type 07 1/
P Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Oareim D 1 Languase of | 151 Do Gkt s ox
Instruction ¢ 1 ). None

Dersin Igerigi / Katalog
Icerigi
Course Content

Zeytinciligin tarihgesi, Diinya’da ve Tiirkiye’de zeytincilik ve zeytinyagi, Diinya’da ve
Tiirkiye’de sofralik ve yaglik zeytin ¢esitleri, insan sagligma olan etkileri, sofralik zeytin
kalitesini etkileyen etmenler, sofralik yesil ve siyah zeytin iiretimi ve g¢esitleri, zeytin ezmesi
iiretimi, sofralik zeytin analizleri, zeytinyag: iiretimi islem basamaklari, zeytinyagi cesitleri ve
smiflandirilmasi, zeytinyagi rafinasyonu, zeytinyagi depolanmasi ve ambalajlama teknikleri,
zeytinyaginda temel analizler, zeytinyaginda duyusal analizler, kusurlar, gida giivenligi ve
HACKCEP, ilgili standart ve yonetmelikler.

The history of olive cultivation; olive growing and olive oil production in the world and in
Tiirkiye, table and oil olive varieties in the world and in Tiirkiye; their effects on human health,
factors affecting the quality of table olives; production methods and types of green and black
table olives, olive paste production; analyses of table olives, processing steps in olive oil
production; types and classification of olive oil; olive oil refining, olive oil storage and
packaging techniques, basic analyses of olive oil; sensory analysis of olive oil and defects; food
safety and HACCP; and the relevant standards and regulations.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Zeytinyag, Fahrettin Gogiis, Semih Otles
- Sofralik Zeytin Teknolojisi, Nihat Aktan

-Olive oil, Fahrettin Gogiis, Semih (jtles
-Table Olive Technology, Nihat Aktan

Dersin Amaclari
Course Objectives

Zeytinciligin tarihgesi, Diinya’da ve Tiirkiye’de zeytincilik ve zeytinyagi, Diinya’da ve Tiirkiye’de
sofralik ve yaglik zeytin ¢esitleri, insan sagligina olan etkileri, sofralik zeytin kalitesini etkileyen
etmenler, sofralik yesil ve siyah zeytin liretimi ve gesitleri, zeytin ezmesi liretimi, sofralik zeytin
analizleri, zeytinyagi iiretimi islem basamaklari, zeytinyagi cesitleri ve siiflandiriimasi,
zeytinyag1 rafinasyonu, zeytinyagi depolanmasi ve ambalajlama teknikleri, zeytinyaginda temel
analizler, zeytinyaginda duyusal analizler, kusurlar, gida giivenligi ve HACCP, ilgili standart ve
yonetmelikleri 6grenmektir.

To learn the history of olive cultivation; olive growing and olive oil production in the world and
in Tiirkiye; table and oil olive varieties in the world and in Tiirkiye, their effects on human health,
factors affecting the quality of table olives; the production methods and types of green and black
table olives; olive paste production, analyses of table olives; the processing steps of olive oil
production; types and classification of olive oil; olive oil refining; olive oil storage and packaging
techniques; basic analyses of olive oil; sensory analysis and defects of olive oil; food safety and
HACCP; and the relevant standards and regulations..

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Zeytinciligin tarihsel gelisimini, Diinya'da ve Tiirkiye'de zeytinciligin ve zeytinyagi
liretiminin 6nemini aciklar.

LOI. Explain the historical development of olive cultivation and the importance of olive growing
and olive oil production in the world and in Tiirkiye.

OC2. Tiirkiye'de yetistirilen sofralik ve yaglik zeytin cesitlerini, bunlarmn insan saglig1 iizerindeki




etkilerini ve sofralik zeytin kalite 6zelliklerini agiklar.
LO2. Explain the table and oil olive varieties grown in Tiirkiye, their effects on human health, and
the quality characteristics of table olives.

OC3. Zeytinyag: iiretim basamaklarini, rafinasyon tekniklerini, zeytinyagi cesitlerini ve
siniflandirmasini agiklar.
LO3. Explain the processing steps of olive oil production, refining techniques, and the types and
classification of olive oil.

OC4. Zeytinyaginin depolama ve ambalajlama tekniklerini, temel analizlerini, duyusal
degerlendirme kriterlerini ve gida giivenligi uygulamalarini agiklar.

LO4. Explain olive oil storage and packaging techniques, basic analytical methods, sensory
evaluation criteria, and food safety practices related to olive oil.

Dersin  Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online
Blended

[J Harmanlanmis /

Dersin Haftahk Dagilim
(Smav haftalarn1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents 12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
efc.

Haftalar / Weeks Konular / Topics

Ders giris ve ders planinin Anlatim
anlatimi. Zeytinciligin
tarihgesi, Diinya’da ve
Tiirkiye’de zeytincilik ve
zeytinyagi.

1.Hafta/Week 1
Lecture

Course introduction and
explanation of the course plan
History of olive cultivation,
olive growing and olive oil
production in the world and in

Tiirkiye

Diinya’da ve Tiirkiye’de Anlatim
sofralik ve yaglik zeytin
cesitleri, insan sagliina olan
2 Hafta/Week 2 etkileri

Table and oil olive varieties in Lecture
the world and in Tiirkiye, their

effects on human health

Sofralik zeytin kalitesini Anlatim
etkileyen etmenler, sofralik
yesil ve siyah zeytin {iretimi ve
¢esitleri

3.Hafta/Week 3
Factors affecting the quality of | Lecture
table olives; production
methods and types of green and

black table olives

Zeytin ezmesi liretimi Anlatim
4 Hafta/Week 4

Olive paste production Lecture

Sofralik zeytin analizleri Anlatim

5.Hafta/Week 5

Analyses of table olives Lecture

Zeytinyag iiretimi islem Anlatim
basamaklari
6.Hafta/Week 6
Processing steps of olive oil Lecture

production




Zeytinyagi gesitleri ve Anlatim
smiflandiriimasi
7.Hafta/Week 7
Types and classification of olive | Lecture
oil
Zeytinyaginin rafinasyonu Anlatim
8.Hafta/Week 8
Olive oil refining Lecture
Zeytinyagi depolanmasi ve Anlatim
ambalajlama teknikleri,
9.Hafta/Week 9
Olive oil storage and packaging | Lecture
techniques
Zeytinyaginda temel analizler Anlatim
10.Hafta/Week 10
Basic analyses of olive oil Lecture
Zeytinyaginda duyusal Anlatim
analizler, kusurlar
11.Hafta/Week 11
Sensory analysis of olive oil and | Lecture
defects
Zeytinyag ile ilgili standart ve | Anlatim
yonetmelikler
12.Hafta/Week 12
Standards and regulations Lecture

related to olive oil

Degerlendirme Araclar1 ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Smavy/Final Exam

Katkist % /
Percentage

Sayisi /
Quantity

Katkist % /

Sayist / Quantity Percentage

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Smav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayis/Total

Donem Sonu
Toplam s
Yiikii / Total
Workload

Siire (Haftahk
Saat) /
Duration

Haftalik teorik ders saati
Weekly lecture hours

12

3 36

Haftalik uygulamali ders

saati
Weekly practical lecture
hours




Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmast
Internet browsing,
library work

tarama,

12

24

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final

20

20

exam

Diger
(Specify)

(Belirtiniz)/

Other

Toplam is yiikii
Total workload

90

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade
etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/
LOI

OC2/ | OC3/
L02 | LO3

OCc4/
LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and
practical knowledge related to their
profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

90/30=3,00




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession

effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlari ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,




and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularimi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu
sekeroglu(@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK921 Seker ve Sekerli Uriinler
Teknolojisi

NTGK921 Sugar and Confectionery
Technology

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3 AKTS

(3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational
School/Institute

Naci Topguoglu Meslek Yiiksek Okulu

Vocational School of Naci Topcuoglu

Dersin Yariyih / Course
Semester

[IBahar / Spring
XGliz / Fall
Yaz / Summer




Béliim/Ana Bilim Dal , S Secmeli /
Gida Isleme Boliimii .
R, Elective
D B s Dersin Tiirii / Course Type 07 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oferetim DIl | Language of | 1y . / 7, Prevequiites famy | 10k
Instruction ¢ 1 Y. None

Dersin Icerigi / Katalog
Icerigi
Course Content

Diinya’da ve Tiirkiye’de seker pancari ve seker kamisi liretimi, seker pancari1 kimyasal bilesimi, sekerleme
iiriinlerinde kullanilan hammaddeler ve 6zellikleri, sekerleme pisirme yontemleri, lokum ve cezerye
iiretimi, akide sekeri, krem dolgu tipi ve fondan sekerleme iiretimi, marsmelov, tofi, nugat, karamel ve jole
tipi sekerlemeler, melez sekerlemelerin iiretim teknolojisi, elma sekeri ve krokan sekerleme iiretimi, {iziim
pekmezi ve diger pekmez tiirlerinin {iretimi, Pigmaniye ve kestane sekeri liretim teknolojisi, hogmerim ve
boza iiretim teknolojisi.

Sugar beet and sugarcane production in the world and in Turkey, chemical composition of sugar beet, raw
materials used in confectionery products and their properties, confectionery cooking methods, production

of Turkish delight and cezerye, rock candy, cream-filled type and fondant confectionery production,

marshmallow, toffee, nougat, caramel and jelly-type confections, production technology of hybrid
confections, production of candied apples and croquant, production of grape molasses and other types of
molasses, production technology of pismaniye (cotton candy) and candied chestnuts, production

technology of hosmerim (sweet semolina dessert) and boza (fermented beverage).

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Sugar Processing and By-products of the Sugar Industry (Antonio Valdes Delgado, Carlos de Armas
Casanova, Food and Agriculture Organization of the United Nations

Confectionery Science and Technology (Richard Hartel, Joachim von Elbe & Randy Hofberger.
Ogretim eleman1 ders notlar1

Sugar Processing and By-products of the Sugar Industry (Antonio Valdes Delgado, Carlos de Armas
Casanova, Food and Agriculture Organization of the United Nations

Confectionery Science and Technology (Richard Hartel, Joachim von Elbe & Randy Hofberger.
Instructor's lecture notes

Dersin Amaclari
Course Objectives

Seker ve sekerli iriinlerin fiziksel ve kimyasal ozelliklerini 6grenerek sekerli iiriinlere doniistiirme
teknolojilerinin taninmasi amaglanmaktadir.

1t is aimed to learn the chemical composition of sugar beet and sugarcane, the raw materials used in
confectionery products and their properties, confectionery cooking methods, and types of confectionery.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Sakkaroz kaynaklarini sdyler.

LOI: Tells the sources of sucrose.

OC2: Toz ve kesme seker iiretimini aciklar.
LO2: Explains the production of granulated and cubed sugar.

OC3: Sakkaroz alternatifi dogal kaynaklar1 agiklar.
LO3: Explains natural alternative sources to sucrose.

OC4: Sekerleme gruplarmi ve iiretimlerini agiklar.
LO4: Describes the groups of confectionery and their production.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended




Dersin Haftahlk Dagihim
(Smav haftalar1 hari¢c 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Diinya'da ve Tiirkiye'de seker pancari ve seker kamigi

uretimi

Sugar beet and sugarcane production in the world and in

Tiirkiye

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

2.Hafta/Week 2

Seker pancari ve kamisinin kimyasal bilesimleri

Chemical compositions of sugar beet and sugarcane

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

3 .Hafta/Week 3

Seker pancarindan sakkaroz iiretimi

Sucrose production from sugar beet

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Seker pancarindan sakkaroz iiretimi

Sucrose production from sugar beet

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Sakkaroz alternatifi kaynaklar

Alternative sources to sucrose

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Sekerleme iirtinlerinde kullanilan hammaddeler ve

Anlatim, soru-cevap,
beyin firtiasi,

} ) ) tartisma
ozellikleri
6.Hafta/Week 6 Lecture, Q&A,
brainstorming,
Raw materials used in confectionery products and their | jiccyssion
properties
Anlatim, soru-cevap,
Sekerleme pisirme yontemleri beyin firtinasi,
tartisma
7.Hafta/Week 7

Confectionery cooking Methods

Lecture, Q&A,
brainstorming,
discussion




8.Hafta/Week 8

Akide sekeri, krem dolgu tipi ve fondan

Rock candy, cream-filled type and fondant

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

9.Hafta/Week 9

Marsmelov, tofi, nugat, karamel ve jole

Marshmallow, toffee, nougat, caramel and jelly

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Uziim pekmezi ve diger pekmez tiirleri

Grape molasses and other types of molasses

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Pigmaniye ve kestane sekeri tiretim teknolojisi

Production technology of pismaniye (cotton candy) and

candied chestnuts

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Diger sekerleme tiriinleri

Other confectionery products

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Degerlendirme Araclari ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Siavi/Final Exam

Say1
Sayis1 / Quantity Katkis1 % / Percentage guiz ?::l;:zltz;

ntity

Sinav/ Exam 1 40 1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz 1 20

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add




additional
rows/lines.)

TOPLAM/TOTAL

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t) /
Dur
atio

Donem Sonu
Toplam iy
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal  tasarlama,
uygulama
Material design,

application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara sinav ve ara sinava
hazirhik

Midterm and midterm
exam preparation

14

14

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

16

16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

78

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

78/30=2,6

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES




Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

OCl1/LO1

OC2/L02 | OC3/LO3

OC4/LO4

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaglgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi icin giincel
gelismeleri ve uygulamalari takip
eder, etkin sekilde kullanir.

Follows current developments and
practices related to their
profession and uses them
effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.




P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasik sorunlar1 ¢6zmek igin
ekip tiyesi olarak sorumluluk alir.
Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslart ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to




the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve
Iletisim Bilgileri

Faculty = Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

DERS BIiLGi FORMU




COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

NTGK922 Gida Atiklariin Degerlendirilmesi

NTGK922 Valorization of Food Wastes

Dersin
(Teori+Uygulama)Kredisi ve
AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3- 3AKTS

(3+0)3- 3ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i [IBahar / Spri
Naci Topguoglu Meslek Yiiksek Okulu Dersin Yariyih / Course a ?r pring
; Guz / Fall
Faculty/School/Vocational ) . Semester
School/Institute Vocational School of Naci Topcuoglu X Yaz / Summer
Béliim/Ana Bilim Dal . S li/
olumsAna Biium Latt Gida Isleme Boliimii .eg:me !
R, Elective
D B s Dersin Tiirii / Course Type 07 1/
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oareim Dl Lo | . 1 Dersn Snloatan Vo) 1
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Atik kavrami, Diinyada ve tilkemizde atik yonetimi, gida atik istatistikleri, gida atik dnleme uygulamalari,
gida sektorlerine gére meydana gelen atiklar, gida atiklarinda biyo-rafinasyon teknikleri, gida atiklardan
degerli bilesenlerin elde edilmesi, gida atiklarinin gida sanayinde kullanimi ve literatiirde atik
degerlendirme iizerine yapilan ¢alismalarin incelenmesi konularini kapsamaktadir.

It covers the concept of waste, waste management in the world and in our country, food waste statistics,
food waste prevention practices, waste generated by food sectors, biorefinery techniques in food waste,
obtaining valuable components from food waste, utilization of food waste in the food industry, and
examination of studies on waste evaluation in the literature.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Integrated Waste Management Approaches for Food and Agricultural Byproducts: Tawheed Amin
Food Waste Reduction and Valorisation: Piergiuseppe Morone *Franka Papendiek Valentina Elena Tartiu

Integrated Waste Management Approaches for Food and Agricultural Byproducts: Tawheed Amin
Food Waste Reduction and Valorisation: Piergiuseppe Morone *Franka Papendiek Valentina Elena Tartiu

Dersin Amaclari
Course Objectives

Bu dersin amaci, gida endiistrisinde olusan atiklarin kaynaklarini, gevresel etkilerini ve geri kazanim
yontemlerini dgretmek; 6grencilerin gida atiklarini azaltma, yeniden kullanma veya ekonomik degere
dontistiirme konusunda bilgi ve beceri kazanmalarimi saglamaktir.

The aim of this course is to teach the sources, environmental impacts, and recovery methods of waste
generated in the food industry; to enable students to gain knowledge and skills in reducing, reusing, or
converting food waste into economic value.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1: Gida israfim aciklar.
LOI: Explains the food waste.

OC2: Gida sektériinde ortaya ¢ikan atiklari agiklar.
LO2: Explains the waste generated in the food sector.

OQC3: Cevre kirliliginin énlenmesi ve siirdiiriilebilirlik kavramlarini agiklar.
LO3: Explains the concepts of environmental pollution prevention and sustainability.




OC4: Gida atiklarinin gida sanayinde kullanimini anlatir.
LO4: Describes the use of food waste in the food industry.

Dersin Verilis
Teaching Policy

Bicimi /

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

(] Harmanlanmis / Blended

Dersin Haftahlk Dagihim
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Gida atig1 ve gida kaybi kavramlari

Concepts of food waste and food loss

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

2.Hafta/Week 2

Atik yonetim ve degerlendirme stratejileri

Waste management and evaluation strategies

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

3 .Hafta/Week 3

Gida atiklarinin sektorel smiflandirilmas: ve hedef
bilesiklerin tanimlanmasi

Sectoral classification of food waste and identification of
target compounds

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

4 Hafta/Week 4

Gida Atiklarmin Cevresel Etkileri

Environmental Impacts of Food Waste

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Katma Degerli Uriinler

Value-Added Products

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Gida Atiklarinda Biyo-rafinasyon Teknikleri

Biorefinery Techniques in Food Waste

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Atik Azaltma Stratejileri

Waste Reduction Strategies

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,




discussion

8.Hafta/Week 8

Gida Endiistrisinde Iyi Uygulamalar

Good Practices in the Food Industry

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

9.Hafta/Week 9

Uygulama ¢alismasi

Application study

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Uygulama ¢alismasi

Application study

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Uygulama ¢aligmast

Application study

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Uygulama ¢alismasi

Anlatim, soru-cevap,
beyin firtiasi,

tartisma
12.Hafta/Week 12
L Lecture, Q&A
Applicat tud i ’
pprication suay brainstorming,
discussion
. Yariyll Sonu
Ara Smav/Midterm Sinavi/Final Exam
Say1
. o st/ Katkis1 % /
Sayis1 / Quantity Katkis1 % / Percentage Oua Percentage
ntity
Smav/ Exam 1 40 1 40
Odev/Homework
Degerlendirme Araclar1 ve | Uygulama/Practice
Olgiitleri ' .
Assessment  Tolls  and | Projelet/Projects
Criteria
Sunum/Presentation
Kisa Sinav/Quiz 1 20
Ara sinav/Midterm
Diger (Belirtiniz;
gerekli gorildigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If




necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam iy
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal  tasarlama,
uygulama
Material design,

application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

22

22

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

16

16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

90

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

90/30=3

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES




Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl1/LO1

OC2/L02 | OC3/LO3

OC4/LO4

P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siiregleri
hakkinda bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalari takip
eder, etkin sekilde kullanir.

Follows current developments
and practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklasimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral




communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlari ¢6zmek i¢in
ekip iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values
during the stages of collecting,
applying, and disseminating data
related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment for chemical,
physical, instrumental, and




quality control analyses in
laboratories related to the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods
using sensory analysis methods.

Dersi Verecek
Ogretim Eleman(lar)
ve lletisim Bilgileri

Faculty  Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S.Sel¢uk SECILMIS

selcuksecilmis@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
NTGK923 Baharat Teknolojisi Teori+Uygulama)Kredisi ve
: E&KTS Krodisi ) (3+0)3-3 AKTS
NTGK923 Herbs and Spice Course Credits (Theoretical +
Technology Practical) and ECTS Credits (3+0)3 - 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i S i X Gz / Fall
Naci Topguoglu Meslek Yiiksekokulu TByhin vl Glomee iz/ Fa !
. UIBahar / Spring
Faculty/School/Vocational Naci T Slu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal Segmeli /

Gida Isleme Boliimii

Dersin Tiirii / Course Type Elective
BTG I # S AT Food Processing Department [ Zorunlu /
Compulsory

Gida Kalite Kontrolii ve Analizi

Programi (On Lisans)
Program

Food Quality Control and Analysis

(Associate Degree)
Ofretim Dl Langunge of | 1. e Oeoton Va9 vk
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Baharatlarin tarihgesi, Baharatlarin fonksiyonel 6zellikleri ve siniflandirilmasi, Saglik ve baharat
iligkisi, Baharatlarin kalite kriterleri, Baharatlarin bilesimi, Ugucu yaglar, Olerezinler ve elde
edilme yontemleri, Baharatlarmn tiretimi ve depolanmasi, Baharatlarin sterilizasyonu, fumigasyonu
ve 1sinlanmasi, Baharatlarin depolanmasinda karsilagilan sorunlar, baharatlarin raf omiirleri,
baharat tuzlar1 ve baharatli ¢esni iiriinleri, kekik, kirmizibiber, karabiber, hardal, karanfil, defne,
tar¢in, kakule, nane, kimyon, safran, zencefil, dereotu, feslegen, biberiye, sumak, rezene, vanilya,
haghas, sarimsak, zerdecal.

History of spices, functional properties and classification of spices; the relationship between spices
and health; quality criteria of spices, composition of spices, essential oils; oleoresins and their
extraction methods,; production and storage of spices; sterilization, fumigation, and irradiation of
spices; problems encountered during spice storage, shelf life of spices; spice salts and seasoned
spice blends, thyme, red pepper, black pepper, mustard, clove, bay leaf, cinnamon, cardamom,
mint, cumin, saffron, ginger, dill, basil, rosemary, sumac, fennel, vanilla, poppy seed, garlic, and
turmeric.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Baharat Bilimi ve Teknolojisi, Atilla Akgiil,
-Baharatlar, Dog. Dr. Hasan Baydar

-Herbs and Spice Science and Technology, Atilla Akgiil,
-Herbs and Spices, Asooc. Prof.Dr.Hasan Baydar

Dersin Amaclari
Course Objectives

Baharatlarin fonksiyonel oOzellikleri, depolanmasi, sterilizasyon, fumigasyon ve 1sinlama
yontemlerinin dgrenilmesi, cesitli baharatlar hakkinda (karabiber, zerdecal, kimyon vb) bilgi
sahibi olunmasi ve baharatlarin depolanmasini, kalite kriterlerinin ve.iiretim teknolojilerinin
Ogrenilmesi amaglanmaktadir.

The aim is to learn the functional properties of spices; their storage conditions, sterilization,
fumigation, and irradiation methods; to gain knowledge about various spices (such as black
pepper, turmeric, cumin, etc.); and to learn the storage practices, quality criteria, and production
technologies of spices.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:




OC1. Baharatlarin fonksiyonel 6zelliklerini ve cesitlerini agiklar.
LO1. Explain the functional properties and types of spices.

OC2. Baharatlarin depolanmasinda karsilasilan sorunlari ve raf dmriinii etkileyen faktérleri agiklar.
LO2. Explain the problems encountered during spice storage and the factors affecting the shelf life
of spices.

O(3. Baharatlarda uygulanan sterilizasyon, fumigasyon ve 1sinlama yontemlerini agiklar.
LO3. Explain the sterilization, fumigation, and irradiation methods applied to spices.

OC4. Cesitli baharatlar1 6zelliklerine gére ayirt eder.
LO4. Distinguish various spices based on their characteristics (e.g., black pepper, turmeric,
cumin).

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face [1 Uzaktan Egitim / Online (] Harmanlanmus /
Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
efc.

Ders giris ve ders planinin Anlatim
anlatimi. Baharatlarin tarihgesi,
Baharatlarin fonksiyonel
ozellikleri ve siniflandirilmasi,
1. Hafta/Weel 1 Course introduction and Lecture
explanation of the course plan
history of spices; functional
properties and classification of
spices

Saglik ve baharat iliskisi, Anlatim
Baharatlarin kalite kriterleri
2.Hafta/Week 2 The relationship between health | Lecture
and spices, quality criteria of
spices

Baharatlarin bilesimi, Ucucu Anlatim
yaglar, Olerezinler ve elde
edilme yontemleri
3.Hafta/Week 3
Composition of spices, essential | Lecture
oils; oleoresins and their
extraction methods

Baharatlarin tiretimi ve Anlatim
depolanmasi,

4.Hafta/Week 4
Production and storage of Lecture
spices
Baharatlarin sterilizasyonu, Anlatim
fumigasyonu ve 1sinlanmasi,

5.Hafta/Week 5
Sterilization, fumigation, and Lecture
irradiation of spices
Baharatlarin depolanmasinda Anlatim
karsilasilan sorunlar,

6.Hafta/Week 6

Problems encountered during Lecture
spice storage

7 Hafta/Week 7 Baharatlarin raf miirleri Anlatim




Shelf life of spices Lecture
Baharat tuzlar1 ve baharatlh Anlatim
¢esni Uriinleri,
8.Hafta/Week 8
Spice salts and seasoned spice Lecture
blends
Kekik, kirmizibiber, karabiber Anlatim
9-Hafta/Week 9 Thyme, red pepper, black Lecture
pepper
Hardal, karanfil, defne, tar¢in, Anlatim
kakule, nane
10.Hafta/Week 10
Mustard, clove, bay leaf, Lecture
cinnamon, cardamom, mint
Kimyon, safran, zencefil, Anlatim
dereotu, feslegen, biberiye
11.Hafta/Week 11
Cumin, saffron, ginger, dill, Lecture
basil, rosemary
Sumak, rezene, vanilya, hashas, | Anlatim
sarimsak, zerdegal.
12.Hafta/Week 12
Sumac, fennel, vanilla, poppy Lecture

seed, garlic, turmeric

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Sayis1/ Katkis1 % / . Katkis1 % /
Quantity Percentage Sayisi / Quantity Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araclar ve Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria .
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Doénem Sonu
- , Toplam Hafta Sayisi/7Total | Siire (Haftalk | Toplam Is
Etkinlik / Activity Week Saat) / Duration | Yiikii / Total
Workload
Dersin AKTS iS Yiikii Haftalik teorik ders saati 12 3 36

Course Workload

Weekly lecture hours

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri




Reading Activities

Internetten tarama,
kiitiiphane ¢alismasi
Internet browsing, library
work

12 2 24

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smnav ve ara smava
hazirlik

Midterm and midterm
exam preparation

Final sinavi ve final sinavina
hazirlik

Final exam and 1 20 20
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii

Total workload 90

Toplam is yiikii/ 25 veya 30

Total workload/25 or 30 90/30=3,00

Dersin AKTS Kredisi

Course ECTS Credit 3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes
Program Competencies OCl1/ | OC2/ | OC3/ | Oc4/
LOI LO2 LO3 LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Ders Ogrenme Ciktilari ile Program

Yeterlilikleri Arasindaki Katki Diizeyi Acquz.res basic, current, and . 4 4 4 4
T et O practical knowledge related to their
(P1,P2 program yeterliklerini ifade .
profession.

etmektedir.)

P2. Issaglig ve giivenligi, cevre

Level of Contribution between Course a5 SRR, .
bilinci ve kalite siiregleri hakkinda

Outcomes and Program Competencies T -5
(P1,P2 defines the program bilgi sahibi olur.

competencies,
. ) Acquires knowledge of occupational

health and safety, environmental
awareness, and quality processes.
P3. Meslegi igin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.




P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession

effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlari ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yagam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,




and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaglari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularimi agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control

analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu
sekeroglu(@gantep.edu.tr

DERS BiLGi FORMU




COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

. Dersin
I;I"l;(GIf{?M Aragtirma Yontem ve (Teori+Uygulama)Kredisi ve (3+0)3 - 3 AKTS
eknikler: AKTS Kredisi

Course Credits (Theoretical +
Practical) and ECTS Credits

NTGK924 Research Methods and (3+0)3 -3 ECTS

Techniques

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Faculty/School/Vocational

Naci Topguoglu Meslek Yiiksekokulu
X Bahar / Spring

OGlz / Fall
Yaz/ Summer

Dersin Yariyili / Course

Naci Topguoglu Vocational School Semester

School/Institute
Boliim/Ana Bilim Dal . S li/
otumyAna Brim Bat Gida Isleme Bolimii Electijgme !
Department/Programme Dersin Tiirii / Course Type O
P g Food Processing Department C Zorlllnlu /
ompulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim Dl Languageof | 10 Dersn Ooutar Varsa) | o
Instruction ¢ 1 Y None

Dersin lcerigi / Katalog
Icerigi
Course Content

Bilimsel aragtirma siireci, hipotez gelistirme, arastirma tasarimlar1 (kesfedici, tanimlayic1 ve
nedensel), veri tlirleri, literatiir taramasi, nitel ve nicel arastirma yontemleri, 6rnekleme yontemleri,
Olcekleme teknikleri, anket tasarimi, gegerlilik ve giivenirlik, veri analizi, bilimsel rapor yazimi ve
aragtirma etigi.

This course covers the scientific research process, hypothesis development, research designs
(exploratory, descriptive, and causal), data types, literature review, qualitative and quantitative
research methods, sampling techniques, scaling methods, questionnaire design, validity and
reliability, data analysis, scientific report writing, and research ethics.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Arikan, Rauf. Arastirma Teknikleri ve Rapor Yazma. Gazi Kitabevi Tic. Ltd. Sti. Ankara, 2000.
Karasar, N. (2022). Bilimsel Arastirma Yontemi. Nobel Yayincilik.
Arikan, Rauf. Research Techniques and Report Writing. Gazi Kitabevi Tic. Ltd. Sti. Ankara, 2000.

Karasar, N. (2022). Scientific Research Method. Nobel Publishing.

Dersin Amaclari
Course Objectives

Bu dersin amaci 6grencilerin bilimsel arastirma siirecini biitlinciil olarak kavramalarini, arastirma
problemini tanimlama, hipotez gelistirme, uygun arasgtirma yontemlerini se¢me, veri toplama ve
analiz etme becerisi kazanmalarini saglamaktir.

The aim of this course is to enable students to understand the scientific research process holistically
and to develop skills in defining research problems, developing hypotheses, selecting appropriate
research methods, collecting and analyzing data.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Arastirma yontem ve teknikleri konusunu agiklar.
LOI. Explains knowledge of research methods and techniques.




0C2. Kaynak ve literatiir ta
LO2.

ramasini agiklar.

Explains literature and reference source.

OC3. Bilimsel arastirma raporunu hazirlar.

LO3.

Prepares a scientific research report.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face
Blended

[ Uzaktan Egitim / Online

(] Harmanlanmus /

Dersin Haftahk Dagilim
(Smav haftalar1 hari¢c 14
hafta seklinde)

Weekly Details of Course
Contents (14 weeks
excluding exam weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Teaching Methods and Activities
etc.

1.Hafta/Week 1

Bilimsel Arastirma Siireci ve
Hipotez Gelistirme

Scientific Research Process and
Hypothesis Development

Anlatim, soru-cevap

Lecture, Q&A

2.Hafta/Week 2

Arastirma Tasarimlari:
Kesfedici, Tanimlayic1 Ve
Nedensel Arastirmalar

Research Designs: Exploratory,
Descriptive, Causal

Anlatim, soru-cevap

Lecture, Q&A

3.Hafta/Week 3

Veri Tiirleri ve Kaynak
Taramasi

Data Types and Literature
Review

Anlatim, soru-cevap

Lecture, Q&A

4 Hafta/Week 4

Veri Tiirleri ve Kaynak
Taramasi

Data Types and Literature
Review

Anlatim, soru-cevap

Lecture, Q&A

5.Hafta/Week 5

Kalitatif (Nitel) Arastirma

Qualitative Research

Anlatim, soru-cevap

Lecture, Q&A

Kantitatif (Nicel) Arastirma

Anlatim, soru-cevap

6.Hafta/Week 6 Quantitative Research
Lecture, Q&A
Ornekleme Siireci ve Anlatim, soru-cevap
7 Hafta/ Week 7 Yontemleri
Sampling Process and Methods | Lecture, Q&4
Olgekleme ve Olgek Tiirleri Anlatim, soru-cevap
8.Hafta/Week 8 Scaling and Scale Types
Lecture, Q&A
Anket Formu Tasarimi, Bilimsel | Anlatim, soru-cevap
Arastirmalarda Hata ve
Gtivenirlik
9.Hafta/Week 9 Lecture, 0&A
Questionnaire Design, Errors
and Reliability
Bilimsel Arastirmalarda Anlatim, soru-cevap
10.Hafta/Week 10 Gegerlilik, Veri Hazirlama ve

Veri Analizi

Lecture, Q&A




Validity, Data Preparation and
Analysis

11.Hafta/Week 11

Bilimsel Arastirma Raporunun
Hazirlanmasi

Scientific Report Writing

Anlatim, soru-cevap

Lecture, Q&A

12.Hafta/Week 12

Bilimsel Arastirma Etigi

Research Ethics

Anlatim, soru-cevap

Lecture, Q&A

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/ Katkis1 % / . Katkis1 % /
Quantity Percentage Sayisi / Quantity Percentage
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araclari ve Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria .
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz; gerekli
goriildigi takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Dénem Sonu
- , Toplam Hafta Sayisi/Total | Siire (Haftalk | Toplam Is
Etkinlik / Activity Week Saat) / Duration | Yiikii / Total
Workload
Haftalik teorik ders saati 12 3 47

Dersin AKTS is Yiikii
Course Workload

Weekly lecture hours

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum




Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

15

15

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

71

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

77/30=2,56

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
ile Program Yeterlilikleri
Arasindaki Katk Diizeyi
(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course Outcomes
and Program
Competencies

(P1,P2 defines the
program competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OC1/LO1

OC2/L02

OC3/LO3

P1. Meslegi ile ilgili temel, giincel ve
uygulamali bilgilere sahip olur.

Acquires basic, current, and practical
knowledge related to their profession.

P2. Issaghgi ve giivenligi, cevre bilinci
ve kalite siirecleri hakkinda bilgi sahibi
olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin glincel gelismeleri ve
uygulamalari takip eder, etkin sekilde
kullanir.

Follows current developments and
practices related to their profession and
uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies (software,
programs, animation, etc.) related to their
profession effectively.

P5. Mesleki problemleri ve konulari
bagimsiz olarak analitik ve elestirel bir
yaklasimla degerlendirme ve ¢oziim
Onerisini sunabilme becerisine sahiptir.

Has the ability to evaluate professional




problems and issues independently using
an analytical and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii iletisim yolu
ile etkin bi¢gimde sunabilir, anlagilir
bi¢imde ifade eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through written and
oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen karmagsik
sorunlar1 ¢6zmek igin ekip iiyesi olarak
sorumluluk alir.

Takes responsibility as a team member to
solve complex and unforeseen problems
encountered in practices related to their
field.

P8. Kariyer yonetimi ve yasam boyu
o0grenme konularinda farkindaliga sahiptir.

Has awareness of career management and
lifelong learning.

P9. Alan ile ilgili verilerin toplanmasi,
uygulanmasi ve sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel, kiiltiirel
ve etik degerlere sahiptir.

Adheres to social, scientific, cultural, and
ethical values during the stages of
collecting, applying, and disseminating
data related to their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field and
communicates with colleagues using a
foreign language.

P11. Gida  sektériinde  kullanilan
hammaddeler, katki maddeleri, ambalaj
materyalleri, hijyen ve sanitasyon
konularini agiklar.

Explains raw materials, food additives,
packaging  materials,  hygiene, and
sanitation practices used in the food
industry.

P12. Alan1 ile ilgili laboratuvarlarda
kimyasal, fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet




ekipmanlar1 kullanir.

Uses laboratory equipment required for
chemical, physical, instrumental, and
quality control analyses in the field.

P13. Gidalarin kalitesini duyusal analiz
yontemlerini kullanarak degerlendirir.

Evaluates food quality using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve Iletisim
Bilgileri

Faculty Member(s)
proposing the course and
contact information

Dr. Ogr. Uyesi Ayse SEVGILI

aysesevgili@gantep.edu.tr

Assist. Prof. Dr. Ayse SEVGILI

aysesevgili@gantep.edu.tr




DERS BiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
NTGK925 Gidalarda Cografi . 0
: : s (Teori+Uygulama)Kredisi ve
Isaretleme ve Izlenebilirlik AKTS Kredisi (3+0)3-3 AKTS

Course Credits (Theoretical +

Practical) and ECTS Credits (3+0)3 -3 ECIS

NTGK925 Geographical Indication
and Traceability in Foods

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i S i X Gz / Fall
Naci Topguoglu Meslek Yiiksekokulu TByhin vl Glomee iz/ Fa !
. UIBahar / Spring
Faculty/School/Vocational Naci T Slu Vocational School Semester
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dal Segmeli /

Gida Isleme Boliimii

Dersin Tiirii / Course Type Elective
BTG I # S AT Food Processing Department [ Zorunlu /
Compulsory

Gida Kalite Kontrolii ve Analizi

Programi (On Lisans)
Program

Food Quality Control and Analysis

(Associate Degree)
Ofretim Dl Langunge of | 1. e Oeoton Va9 vk
Instruction ¢ 1 ). None

Dersin lcerigi / Katalog
Icerigi
Course Content

Cografi isaret kavrami ve 6nemi, Cografi isaretin tlirleri; menge ad1 ve mahreg isaretleme, cografi
isaret tescili ve 6nemi, cografi isaretlere iligkin ulusal mevzuatlar ve sinai miilkiyet haklari, cografi
isaretlerde uluslararasi anlagsmalar ve diizenlemeler, cografi isaretli iiriinlerde izlenebilirlik ve takip
sistemleri, Tiirkiye'de tescil siiresi ve denetim sistemi, Tiirkiye'de cografi isaretlenen geleneksel
iriinler, diinyada cografi isaretlenen geleneksel {iriinler, cografi isaretlemede yasanan sorunlar.

The concept and importance of geographical indications; types of geographical indications:
designation of origin and geographical indication labeling; registration of geographical
indications and its significance; national legislation and industrial property rights related to
geographical indications; international agreements and regulations on geographical indications,
traceability and tracking systems in geographically indicated products; the registration period and
inspection system in Tiirkiye, traditionally registered geographical indication products in Tiirkiye;
traditionally registered geographical indication products in the world; and challenges encountered
in geographical indication practices.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

- Cografi Isaret ve Geleneksel Uriin Ad1, Prof. Dr. Habip Aslan, Gonca Ilicali

-Geographical Indications and Traditional Product Names

Prof. Dr. Habip Aslan, Gonca Ilicali

Dersin Amaclari
Course Objectives

Cografi isaretlemenin kavrami ve dnemini, Cografi isaretin tiirlerini; cografi isaretlere iliskin ulusal
mevzuatlar ve sinai miilkiyet haklari, cografi isaretlerde uluslararasi anlagmalar ve diizenlemeleri,
Tiirkiye'de ve diinyada cografi isaretlenen firiinleri ve cografi isaretlemede yasanan sorunlari
ogrenilmesi amaglanmaktadir.

The aim is to learn the concept and importance of geographical indications; the types of
geographical indications; national legislation and industrial property rights related to
geographical indications; international agreements and regulations on geographical indications,
geographically indicated products in Tiirkive and around the world; and the challenges
encountered in geographical indication practices.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basartyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:




OC1. Cografi isaret kavramini ve dnemini aciklar.

LO1. Explain the concept and importance of geographical indications.

OC2. Coprafi isaretlere iliskin ulusal mevzuati, smai miilkiyet haklarm ve uluslararasi
diizenlemeleri agiklar.

LO2. Explain the national legislation, industrial property rights, and international agreements
related to geographical indications.

OQ3. Tiirkiye'de ve diinyada cografi isaret tescili bulunan geleneksel iiriinleri ayirt eder.

LO3. Distinguish traditional products registered as geographical indications in Tiirkive and
around the world.

OC4. Cografi isaret uygulamalarinda karsilasilan sorunlar1 degerlendirir.
LO4. Evaluate the challenges encountered in geographical indication practices.

Dersin Verilis
Teaching Policy

Bicimi /

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus /
Blended
Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Ders giris ve ders planinin Anlatim
anlatimi. Cografi isaret kavrami
ve dnemi
1. Hafta/Week 1 Course introduction and Lecture
explanation of the course plan
Concept and importance of
geographical indications
Cografi isaretin tiirleri; mense Anlatim
ad1 ve mahreg isaretleme
2.Hafta/Week 2 Types of geographical Lecture
indications: designation of
origin and geographical
indication labeling
Cografi isaret tescili ve dnemi, Anlatim
3 Hafta/Week 3 Registration of geographical Lecture
indications and its importance
Cografi isaretlere iligkin ulusal Anlatim
mevzuatlar ve smai miilkiyet
haklari
4 Hafta/Week 4 National legislation and Lecture
industrial property rights
related to geographical
indications
Cografi isaretlerde uluslararasi Anlatim
anlagmalar ve diizenlemeler
>-Hafta/Week 5 International agreements and Lecture
regulations on geographical
indications




6.Hafta/Week 6

Cografi isaretli iiriinlerde
izlenebilirlik ve takip sistemleri

Traceability and tracking
systems in geographically
indicated products

Anlatim

Lecture

7 Hafta/Week 7

Cografi igaretli iiriinlerde
izlenebilirlik ve takip sistemleri

Traceability and tracking
systems in geographically
indicated products

Anlatim

Lecture

8.Hafta/Week 8

Tirkiye'de tescil siiresi ve
denetim sistemi

Registration period and
inspection system in Tiirkiye

Anlatim

Lecture

9. Hafta/Week 9

Tiirkiye'de cografi isaretlenen
geleneksel tirlinler

Traditional products registered
as geographical indications in
Tiirkiye

Anlatim

Lecture

10.Hafta/Week 10

Tiirkiye'de cografi isaretlenen
geleneksel tirtinler

Traditional products registered
as geographical indications in
Tiirkiye

Anlatim

Lecture

11.Hafta/Week 11

Diinyada cografi isaretlenen
geleneksel tirlinler

Traditional products registered
as geographical indications
around the world

Anlatim

Lecture

12.Hafta/Week 12

Cografi isaretlemede yasanan
sorunlar

Challenges encountered in
geographical indication
practices

Anlatim

Lecture

Degerlendirme Araclar1 ve
Olgiitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyil Sonu Sinavi/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Sayis1 / Quantity

Katkis1 % /
Percentage

Sinav/ Exam

1 40

1

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other




(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta

Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture

hours

Okuma Faaliyetleri
Reading Activities

Internetten
kiitiiphane ¢aligmasi
Internet browsing, library
work

tarama,

12

24

Materyal
uygulama
Material
application

tasarlama,

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara Sinava
hazirlik

Midterm and midterm
exam preparation

10

10

Final sinavi ve final sinavina
hazirlik

Final exam and
preparation for the final
exam

20

20

Diger (Belirtiniz)/ Other

(Specify)

Toplam is yiikii
Total workload

90

Toplam is yiikii/ 25 veya 30
Total workload/25 or 30

90/30=3,00

Dersin AKTS Kredisi
Course ECTS Credit

3

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilari ile Program
Yeterlilikleri Arasindaki Katki Diizeyi
(P1,P2 program yeterliklerini ifade

etmektedir.)

Level of Contribution between Course
Outcomes and Program Competencies
(P1,P2 defines the program

competencies)

Program Yeterlilikleri

Ders Ogrenme Ciktilar:
Learning Qutcomes

Program Competencies oc1/ OC2/ OC3/ oc4/
LOI LO2 LO3 LO4
P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.
4 4 4 4
Acquires basic, current, and
practical knowledge related to their




profession.

P2. Is saghgi ve giivenligi, cevre
bilinci ve kalite siireleri hakkinda
bilgi sahibi olur.

Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi icin giincel gelismeleri
ve uygulamalari takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession

effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diislincelerini yazili ve sozlii
iletisim yolu ile etkin bicimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
karsilasilan ve 6ngoriilmeyen
karmagik sorunlari1 ¢6zmek icin ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.




P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alan ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar): ve
Iletisim Bilgileri

Faculty Member(s) proposing the course

Dr. Ogr. Uyesi Giilten Sekeroglu




and contact information

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu
sekeroglu(@gantep.edu.tr

DERS BILGi FORMU
COURSE INFORMATION FORM




Dersin Kodu ve Adi

Course Code and Name

NTGK926 Inovatif Yag Rafinasyon
Teknikleri

Dersin (Teori+Uygulama)

Kredisi ve AKTS Kredisi (3+0)3- 3 AKTS

NTGK926 Innovative Oil Refining Course Credits (Theoretical +

(3+0)3- 3 ECTS

Techniques Practical) and ECTS Credits

Fakiilte/Yiiksekokul/Meslek

Yiiksekokulu/Enstitii Naci Topguoglu Meslek Yiiksek Okulu . UBahar / Spring
Dersin Yariyih / Course N
Semester UGz / Fall

Faculty/School/Vocational Vocational School of Naci Topcuoglu XYaz / Summer

School/Institute

Boliim/Ana Bilim Dal Secmeli /

Gida Tsleme Bolimii

Dersin Tiirii / Course Type Elective
D P A 7 Food Processing Department [ Zoruntu /
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ogretim Dili / Language of | .. . Dersin Onkosullar (Varsa) Yok
Instruction Tiirkge / Turkish Prerequisites (if any) None

Dersin lcerigi / Katalog
I¢erigi
Course Content

Yagin tanimi, yagin bilesimi, gida sanayinde yag teknolojisinin yeri, yag rafinasyonunun amaci, yag
rafinasyonunda yenilik¢i yaklagimlar (yapiskan maddelerin giderilmesi, nétralizasyon, agartma,
vinterizasyon, deodorizasyon), minimal rafinasyon yaklasimi, yag rafinasyonunun fonksiyonel
bilesenler iizerine etkileri, zararli bilesenlerin 6nlenmesi ve azaltilmasi i¢in uygulanan teknikler.

Definition of oil, composition of oil, the place of oil technology in the food industry, purpose of oil
refining, innovative approaches in oil refining (degumming, neutralization, bleaching, winterization,
deodorization), minimal refining approach, effects of oil refining on functional components, techniques
applied for the prevention and reduction of harmful components.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Recent Advances in Edible Fats and Oils Technology.

Recent advances in edible fats and oils technology.

Dersin Amaclari
Course Objectives

Bu dersin amaci, bitkisel yaglarin rafinasyon siireglerine iliskin temel bilgileri kazandirmak, geleneksel
yontemlerin yan1 sira modern ve inovatif rafinasyon tekniklerini tamitmak ve ©grencilerin
stirdiiriilebilir, enerji verimli ve yliksek kaliteli tiriinler elde etmeye yonelik teknolojik gelismeleri takip
edebilmesini saglamaktir.

The aim of this course is to provide fundamental knowledge about the refining processes of vegetable
oils, to introduce modern and innovative refining techniques as well as traditional methods, and to
enable students to follow technological developments aimed at obtaining sustainable, energy-efficient,
and high-quality products.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1: Yag rafinasyonu sirasinda olusan zararh bilesenleri tanimlar.
LOI: Identifies the harmful components formed during oil refining.

OC2: Yag rafinasyonunun etkilerini agiklar.
LO2: Explains the effects of oil refining.

OC3: Minimal rafinasyon yaklagimini agiklar.
LO3: Explains the minimal refining approach

0OC4: Yag rafinasyonunda yenilik¢i yaklasimlan soyler.
LO4: States innovative approaches in oil refining.




OC5:Yag rafinasyonunda biyo-materyallerin kullanimin1 agiklar.
LOS5: Explains the use of bio-materials in oil refining.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz ylize / Face-to-face [] Uzaktan Egitim / Online (] Harmanlanmus / Blended

Dersin Haftahk Dagilimi
(Smav haftalar1 hari¢ 12
hafta  seklinde)  Weekly
Details of Course Contents
(12 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods and
Activities etc.

1.Hafta/ Week 1

Yagin tanimi, yagin bilesimi, gida sanayinde
yag teknolojisinin yeri

Definition of oil, composition of oil, the place of
oil technology in the food industry

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

2.Hafta/Week 2

Yag rafinasyonunun amaci

Purpose of oil refining

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

3.Hafta/Week 3

Yag rafinasyonunda yenilik¢i yaklagimlar

Innovative approaches in o0il refining

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

4. Hafta/Week 4

Degumming teknikleri

Degumming techniques

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

5.Hafta/Week 5

Notralizasyon teknikleri

Neutralization techniques

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Agartma teknikleri

Bleaching techniques

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

7 .Hafta/Week 7

Vinterizasyon teknikleri

Winterization techniques

Anlatim, soru-cevap,
beyin firtinasi, tartigma

Lecture, Q&A,
brainstorming,
discussion

Deodorizasyon teknikleri

Anlatim, soru-cevap,
beyin firtinasi, tartigma

8.Hafta/Week & Deodorization techniques Lecture, 0&A,
brainstorming,
discussion

9 Hafta/Week 9 Minimal rafinasyon kavrami Anlatim, soru-cevap,

beyin firtinasi, tartigma




Concept of minimal refining
Lecture, Q&A,

brainstorming,
discussion
Yag rafinasyonunun fonksiyonel bilesenler Anlatim, soru-cevap,
uzerine etkileri beyin firtinasi, tartigma

10.Hafta/Week 10 Lecture, 0&A
Effects of oil refining on functional components ’ ’

brainstorming,
discussion
Yag rafinasyonunun fonksiyonel bilesenler Anlatim, soru-cevap,
uzerine etkileri beyin firtinasi, tartigma

11.Hafta/Week 11 Lecture, Q&A,

brainstorming,
discussion

Yag tipine gore rafinasyon Anlatim, soru-cevap,
beyin firtinasi, tartigma

Effects of oil refining on functional components

Refining according to oil type
12.Hafta/Week 12 ofining g yp Lecture, 0&A,

brainstorming,
discussion

Yariyil Sonu

Ara Smav/Midterm Simavi/Final Exam

Sayisi / Katkist % /

7 0,
Sayis1 / Quantity Katkis1 % / Percentage Ouantity Percentage

Sinav/ Exam 1 40 1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentatio

Degerlendirme Araclar1 ve n

Olciitleri
Assessment Tolls and Criteria | Kisa Smav/Quiz 1 20

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL 2 60 1 40

Siire Donem Sonu
(Haftahk | Toplam s
Saat) /| Yiikii / Total
Duration | Workload

Etkinlik / Activity | Toplam Hafta Sayisy/Total Week

Dersin AKTS I Yiikii Haf'fahk teorik ders
saati 36

Course Workload Weekly lecture 12 3

hours

Haftalik
uygulamali  ders
saati




Weekly  practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane
calismasi

Internet browsing,
library work

Materyal tasarlama,
uygulama
Material
application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara
sinava hazirlik
Midterm
midterm
preparation

and | 1
exam

14

14

Final siav1 ve final
sinavina hazirlik
Final exam and |1
preparation for the
final exam

16

16

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

78

30

Toplam is yiikii/
25 veya 30

Total workload/25
or 30

78/30=2,6

Dersin AKTS
Kredisi
Course

Credit

ECTS

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI

CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program Competencies
(P1,P2 defines the

Program Ders Ogrenme Ciktilar:
Yeterlilikleri Learning Qutcomes
Program . " " " ..
Competencies OCLl/LOI | OC2/LO2 | OC3/LO3 | OC4/LO4 | OC5/LOS
P1. Meslegi ile
ilgili temel, giincel
ve uygulamali
bilgilere sahip olur.
4 4 4 4

Acquires basic,
current, and
practical knowledge
related to their
profession.




program competencies)

P2. Issaghgi ve
giivenligi, cevre
bilinci ve kalite
siire¢leri hakkinda
bilgi sahibi olur.

Acquires knowledge
of occupational
health and safety,
environmental
awareness, and
quality processes.

P3. Meslegi igin
giincel gelismeleri
ve uygulamalari
takip eder, etkin
sekilde kullanir.

Follows current
developments and
practices related to
their profession and
uses them

effectively.

P4. Meslegi ile
ilgili biligim
teknolojilerini
(yazilim, program,
animasyon vb.)
etkin kullanir.

Uses information
technologies
(software,
programs,
animation, etc.)
related to their
profession
effectively.

P5. Mesleki
problemleri ve
konular1 bagimsiz
olarak analitik ve
elestirel bir
yaklagimla
degerlendirme ve
¢0zUim Onerisini
sunabilme
becerisine sahiptir.

Has the ability to
evaluate
professional
problems and issues
independently using
an analytical and
critical approach
and to present
solution proposals.




P6. Bilgi ve
beceriler diizeyinde
diislincelerini yazil
ve sozlil iletigim
yolu ile etkin
bigimde sunabilir,
anlasilir bigimde
ifade eder.

Can effectively
present and clearly
express their ideas
at the level of
knowledge and
skills through
written and oral
communication.

P7. Alam ile ilgili
uygulamalarda
karsilasilan ve
ongoriilmeyen
karmasik sorunlari
¢Ozmek i¢in ekip
iiyesi olarak
sorumluluk alir.

Takes responsibility
as a team member
to solve complex
and unforeseen
problems
encountered in
practices related to
their field.

P8. Kariyer
yOnetimi ve yasam
boyu 6grenme
konularinda
farkindaliga
sahiptir.

Has awareness of
career management
and lifelong
learning.

P9. Alamni ile ilgili
verilerin
toplanmasi,
uygulanmasi ve
sonuglarinin
duyurulmasi
asamalarinda
toplumsal, bilimsel,
kdiltiirel ve etik
degerlere sahiptir.

Adheres to social,
scientific, cultural,
and ethical values
during the stages of




collecting,
applying, and
disseminating data
related to their

field.

P10. Bir yabanci
dili kullanarak
alanindaki bilgileri
takip eder ve
meslektaslar ile
iletisim kurar.

Follows
information in their
field and
communicates with
colleagues using a
foreign language.

P11. Gida
sektoriinde
kullanilan
hammaddeler, katki
maddeleri, ambalaj
materyalleri, hijyen
ve sanitasyon
konularin1 agiklar.

Explains the raw
materials, additives,
packaging
materials, hygiene,
and sanitation
practices used in
the food industry.

P12. Alaniile
ilgili
laboratuvarlarda
kimyasal, fiziksel,
enstriimantal ve
kalite kontrol
analizleri igin
gerekli alet
ekipmanlar1
kullanir.

Uses the necessary
instruments and
equipment for
chemical, physical,
instrumental, and
quality control
analyses in
laboratories related
to the field.

P13. Gidalarin
kalitesini duyusal
analiz yontemlerini
kullanarak
degerlendirir.




Evaluates the
quality of foods
using sensory
analysis methods.

Dersi Verecek Ogretim
Eleman(lar)1 ve
Iletisim Bilgileri

Faculty Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi S. Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S.Selcuk SECILMIS

selcuksecilmis@gantep.edu.tr




DERS BIiLGIi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

e Dersin
I;;S%izgigﬁ;:ﬁkmmnde Y| (Teori+Uygulama)Kredisi ve (3+0)3-3 AKTS
AKTS Kredisi

Course Credits (Theoretical +

NTGK928 Applications of Artificial Practical) and ECTS Credits

Intelligence in the Food Industry

(3+0)3 — 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Naci Topguoglu Meslek Yiksekokulu | ) . Yarmyili / Course DCliluz // ;*al.l
Faculty/School/Vocational Naci T, Slu Vocational School Semester ahat /opring
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
Boliim/Ana Bilim Dali Gida Isleme Blimii S.ec;meli /

Dersin Tiirii / Course Type Elective

Department/Programme . [ Zorunlu /

Food Processing Department

Compulsory

Gida Kalite Kontrolii ve Analizi

Programi (On Lisans)
Program

Food Quality Control and Analysis

(Associate Degree)
Ofieetim Dili | Language of | 1y ./ 7, Prevequisites (famy | Yok
Instruction None

Dersin licerigi / Katalog
Icerigi
Course Content

Girig ve Temel Kavramlar, Yapay zeka (YZ) nedir? Gida teknolojisi ve biliminde YZ'nin énemi,
Makine Ogrenmesi (ML) ve Derin Ogrenme (DL) Temelleri, Gida Uretiminde Yapay Zeka
Uygulamalari, Uretim siireglerinin otomasyonu, YZ kullanarak kalite kontrol sistemleri, Gida
Giivenligi ve YZ, Dogal Dil Isleme (NLP) ve Gida Etiketleme, Biiyiik veri analitigi ve gida
sektoriindeki dnemi. Robotik ve Gida Isleme, YZ tabanli Tahmin Modelleri ve Optimizasyon, Gida
Miihendisliginde YZ Proje Ornekleri,

Introduction and basic concepts; what is Artificial Intelligence (Al)? The importance of Al in food
technology and food science, fundamentals of Machine Learning (ML) and Deep Learning (DL);
applications of Al in food production; automation of production processes;, Al-based quality
control systems; food safety and AI; Natural Language Processing (NLP) and food labeling; big
data analytics and its importance in the food industry,; robotics and food processing; Al-based
prediction models and optimization, examples of Al projects in food engineering.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Tarim ve Yapay Zeka, Bugra Giizel and Ersan Okatan
-Gida ve Tarim Alanlarinda Yapay Zeka Iceren Calisma Ornekleri ve Ornek Bir Yapay Zeka
Uygulamasi, Hayit F., Hayit T.

- Agriculture and Artificial Intelligence, Bugra Giizel and Ersan Okatan
-Examples of Artificial Intelligence Applications in Food and Agriculture and a Case Study of an
Artificial Intelligence Application, F. Hayit and T. Hayit

Dersin Amaclari
Course Objectives

Gida teknolojisi ve biliminde yapay zekanin (YZ) 6nemi, Makine Ogrenm?si (ML) ve Derin
Ogrenme (DL) Temelleri, Gida Uretiminde Yapay Zeka Uygulamalari, Uretim siireclerinin




otomasyonu, YZ kullanarak kalite kontrol sistemleri, Gida Giivenligi ve YZ, Dogal Dil Isleme
(NLP) ve Gida Etiketleme, robotik sistemlerin 6gretilmesi amaglanmaktadir.

The aim is to teach the importance of Artificial Intelligence (Al) in food technology and food
science; the fundamentals of Machine Learning (ML) and Deep Learning (DL); applications of Al
in food production; automation of production processes; Al-based quality control systems; food
safety and AI; Natural Language Processing (NLP) and food labeling, and robotic systems.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OCI1. Yapay zekanin gida endiistrisindeki kullanim alanlarin1 ve dnemini agiklar.

LOI. Explains the applications and importance of artificial intelligence in food industry.

OC2. Makine 6grenmesi ve derin 6grenmenin temel kavramlarini agiklar.

LO2. Explains the fundamental concepts of machine learning (ML) and deep learning (DL).

OC3. Gida iiretimi ve kalite kontroliinde yapay zeka uygulamalarini agiklar.

LO3. Explains the applications of artificial intelligence in food production and quality control.

OC4. Robotik sistemlerin ve biiyiik veri analitiginin gida sektoriindeki kullanimin agiklar.
LO4. Explains the use of robotic systems and big data analytics in the food industry.

Dersin Verilis Bicimi /
Teaching Policy

Yiiz yiize / Face-to-face [ Uzaktan Egitim / Online ] Harmanlanmis / Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢c 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

Islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
efc.

Ders giris ve ders planinin Anlatim
anlatimi. Giris ve Temel
Kavramlar, Yapay zeka (YZ)
nedir?

1. Hafta/Weel 1 Course introduction and Lecture
explanation of the course plan
introduction and basic
concepts; what is Artificial
Intelligence (Al)

Gida miithendisliginde YZ'nin Anlatim

Onemi
2.Hafta/Week 2
The importance of Al in food Lecture
engineering
Makine Ogrenmesi (ML) ve Anlatim

Derin Ogrenme (DL) Temelleri
3.Hafta/Week 3

Fundamentals of Machine Lecture
Learning (ML) and Deep
Learning (DL)
Gida Uretiminde Yapay Zeka Anlatim
Uygulamalari

4.Hafta/Week 4
Applications of Artificial Lecture

Intelligence in food production

5.Hafta/Week 5 Uretim siireglerinin otomasyonu | Anlatim




Automation of production Lecture
processes
YZ kullanarak kalite kontrol Anlatim
6.Hafta/Week 6 sistemleri
Al-based quality control systems | Lecture
Gida Giivenligi ve YZ, Anlatim
7.Hafta/Week 7
Food safety and Al Lecture
Dogal Dil isleme (NLP) ve Gida | Anlatim
Etiketleme
8.Hafta/Week 8
Natural Language Processing Lecture
(NLP) and food labeling
Biiyiik veri analitigi ve gida Anlatim
sektoriindeki dnemi
9.Hafta/Week 9
Big data analytics and its Lecture
importance in the food industry
Robotik ve Gida Isleme, Anlatim
10.Hafta/Week 10
Robotics and food processing Lecture
YZ tabanli Tahmin Modelleri ve | Anlatim
Optimizasyon,
11.Hafta/Week 11
Al-based prediction models and | Lecture
optimization
Gida Miihendisliginde YZ Proje | Anlatim
Ornekleri
12.Hafta/Week 12
Examples of Al projects in food | Lecture

engineering

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1/
Quantity

Sinav/ Exam

1 40

1 40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

2 60

1 40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Donem Sonu
Toplam  Is
Yiikii / Total

Siire (Haftahk
Saat) / Duration




Workload

Haftalik teorik ders saati

Weekly lecture hours 12 3 36

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing, library
work

12 2 24

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smmav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

Final smavi ve final
sinavina hazirlik

Final exam and 1 20 20
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii

Total workload 20

Toplam is yiikii/ 25 veya
30 90/30=3,00
Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:

Ders Ogrenme Ciktilari ile Program Program Yeterlilikleri Learning Outcomes
Yeterlilikleri Arasindaki Katki Diizeyi | Program Competencies oct1/ | 0c2/ | OC3/ | Oc4/
(P1,P2 program yeterliklerini ifade LOI LO2 LO3 LO4
etmektedir.) P1. Meslegi ile ilgili temel, giincel

ve uygulamali bilgilere sahip olur.
Level of Contribution between Course

Outcomes and Program Competencies Acquires basic, current, and 4 4 4 4
(P1,P2 defines the program practical knowledge related to their
competencies) profession.

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siireleri hakkinda
bilgi sahibi olur.




Acquires knowledge of occupational
health and safety, environmental
awareness, and quality processes.

P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin
sekilde kullanir.

Follows current developments and
practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢oziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diisiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alam ile ilgili uygulamalarda
kargilasilan ve ongoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.




P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmast
asamalarinda toplumsal, bilimsel,
kdiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektdriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.

Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alan ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri igin gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar) ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu




sekeroglu(@gantep.edu.tr

DERS BILGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
(Teori+Uygulama)Kredisi ve

NTGK929 Glutensiz Gidalar

NTGK929 Gluten-Free Foods

AKTS Kredisi
Course Credits (Theoretical +
Practical) and ECTS Credits

(3+0)3-3 AKTS

(3+0)3 — 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

i 5 i XGliz / Fall
Naci Topguoglu Meslek Yiiksekokulu IWerssitn Yt f @i DBathZ/ ¢ c; .
Faculty/School/Vocational Naci T shu Vocational School Semester PIing
School/Institute aci Topguoglu Vocational Schoo OYaz / Summer
e o ] S li/
Béliim/Ana Bilim Dah Gida isleme Boliimii .ecme 1
Dersin Tiirii / Course Type Elective
Department/Programme . P U Zorunlu /
Food Processing Department
Compulsory
Gida Kalite Kontrolii ve Analizi
Programi (On Lisans)
Program
Food Quality Control and Analysis
(Associate Degree)
Ofreim Dl Languageof | 10 Dersn Ooutr Varsa) | o
Instruction ¢ 1 ). None

Dersin licerigi / Katalog
Icerigi
Course Content

Glutenin tanimi ve 6zellikleri. Glutensiz gidalarmm 6nemi: Colyak hastaligi, gluten intoleransi ve
hassasiyeti. Glutenin Gidalardaki Fonksiyonel Rolleri, Gluten yerine kullanilan alternatif
malzemeler: piring, misir, karabugday vb. Fonksiyonel katki maddeleri: hidrokolloidler, proteinler
ve enzimler. Pseudo-tahillar: kinoa, amarant, karabugday. Glutensiz Un ve Karisimlar, Glutensiz
ekmek yapimy, gliitensiz kek, kurabiye, pizza hamuru ve diger unlu mamullerin iiretimi. Glutensiz
cipsler, krakerler ve barlar, tatlilar ve kahvaltilik gevrekler. Glutensiz Uretim Teknolojileri ve
Ekipmanlar, Glutensiz Gidalarda Duyusal ve Besinsel Kalite, Glutensiz tiriinlerin giivenilirligi ve
izlenebilirlik sistemleri. Glutensiz Gidalarda Yasal Diizenlemeler ve Etiketleme, Glutensiz Gida
Pazarinda Trendler ve Tiiketici Davranislari,

Definition and properties of gluten; importance of gluten-free foods: celiac disease, gluten
intolerance, and sensitivity, functional roles of gluten in foods, alternative ingredients used instead
of gluten (rice, corn, buckwheat, etc.); functional additives such as hydrocolloids, proteins, and
enzymes, pseudocereals: quinoa, amaranth, buckwheat, gluten-free flours and blends; production
of gluten-free bread, cakes, cookies, pizza dough, and other bakery products, gluten-free chips,
crackers, bars, desserts, and breakfast cereals, gluten-free production technologies and equipment;
sensory and nutritional quality of gluten-free foods; safety and traceability systems of gluten-free
products; legal regulations and labeling of gluten-free foods; trends and consumer behavior in the
gluten-free food market.




Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

-Glutensiz Gida Miihendisligi, Dr. Ogr. Uyesi Ali Goncii
-Colyak Hastaliginda Beslenme, Baskent Universitesi Yaynlari.

- Gluten-Free Food Engineering, Assist. Prof. Dr. Ali Goncii
-Nutrition in Celiac Disease, Baskent University Publications

Dersin Amaclari
Course Objectives

Glutenin tanimi ve dzelliklerini, gluten intoleransi ve hassasiyetini, ¢6lyak hastaligi, Gluten yerine
kullanilan alternatif malzemeleri, Glutensiz ekmek, kahvaltilik gevrek, bar ve atistirmalik gibi
iirtiinlerin liretimini, gliitensiz gidalardaki yasal diizenlemeleri ve etiketleme tebligini 6gretilmesi
amaglanmaktadir.

The aim is to teach the definition and properties of gluten; gluten intolerance and sensitivity, celiac
disease; alternative ingredients used in place of gluten; the production of gluten-free products such
as bread, breakfast cereals, bars, and snacks; and the legal regulations and labeling provisions
related to gluten-free foods.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlari elde edeceklerdir:
Upon successful completion of this course, students will be able to:

OC1. Glutenin tanimii ve gidalardaki fonksiyonlarmi agiklar.

LOI. Explain the definition of gluten and its functions in foods.

OC2. Gluten intoleransi ve ¢dlyak hastaligmin 6zelliklerini agiklar.

LO2. Explain the characteristics of gluten intolerance and celiac disease.

OC3. Glutensiz iiriinlerin {iretim ydntemlerini ve gluten yerine kullanilan alternatif bilesenleri
aciklar.

LO3. Explain the production methods of gluten-free products (such as bread, breakfast cereals,
bars, and snacks) and the alternative ingredients used to replace gluten.

OC4. Glutensiz gidalara iliskin yasal diizenlemeleri ve etiketleme esaslarmi agiklar.
LOA4. Explain the legal regulations and labeling requirements related to gluten-free foods.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face 0] Uzaktan Egitim / Online [0 Harmanlanmig / Blended

Dersin Haftahlk Dagilim
(Smav haftalar1 hari¢ 12
hafta seklinde)

Weekly Details of Course
Contents (12 weeks
excluding exam weeks)

islenis (Etkinlikler, Ogretim
Yontem ve Teknikleri vb.) /
Haftalar / Weeks Konular / Topics Teaching Methods and Activities
etc.
Ders giris ve ders planinin Anlatim
anlatimi.  Glutenin tanimi ve
ozellikleri. Glutensiz gidalarin
onemi
| Hafta/Week 1 Course introduction and Lecture
explanation of the course plan
definition and properties of
gluten; importance of gluten-
free foods
Colyak hastaligi, gluten Anlatim
intoleransi ve hassasiyeti.
2. Hafta/Week 2 Celiac disease, gluten Lecture
intolerance, and gluten
sensitivity
3 Hafta/Week 3 Gluteqin Gldalardaki Anlatim
Fonksiyonel Rolleri,




Functional roles of gluten in
foods

Lecture

4 Hafta/Week 4

Gluten yerine kullanilan
alternatif malzemeler: piring,
musir, karabugday vb.

Alternative ingredients used in
place of gluten: rice, corn,
buckwheat, etc.

Anlatim

Lecture

5.Hafta/Week 5

Fonksiyonel katki maddeleri:
hidrokolloidler, proteinler ve
enzimler.

Functional additives:
hydrocolloids, proteins, and
enzymes

Anlatim

Lecture

6.Hafta/Week 6

Pseudo-tahillar: kinoa, amarant,
karabugday

Pseudocereals: quinoa,
amaranth, buckwheat

Anlatim

Lecture

7 Hafta/Week 7

Glutensiz Un ve Karigimlar,
Glutensiz ekmek yapimi

Gluten-free flours and blends,
gluten-free bread production

Anlatim

Lecture

8.Hafta/Week 8

Gliitensiz kek, kurabiye, pizza
hamuru ve diger unlu
mamullerin Gretimi.

Production of gluten-free cakes,
cookies, pizza dough, and other
bakery products

Anlatim

Lecture

9.Hafta/Week 9

Glutensiz cipsler, krakerler ve
barlar, tathilar ve kahvaltilik
gevrekler.

Gluten-free chips, crackers,
bars, desserts, and breakfast
cereals

Anlatim

Lecture

10.Hafta/Week 10

Glutensiz Uretim Teknolojileri
ve Ekipmanlar, Glutensiz
Gidalarda Duyusal ve Besinsel
Kalite,

Gluten-free production
technologies and equipment;
sensory and nutritional quality
of gluten-free foods

Anlatim

Lecture

11.Hafta/Week 11

Glutensiz tirtinlerin glivenilirligi
ve izlenebilirlik sistemleri.
Glutensiz Gidalarda Yasal
Diizenlemeler ve Etiketleme

Safety and traceability systems
of gluten-free products; legal
regulations and labeling of
gluten-free foods

Anlatim

Lecture

12.Hafta/Week 12

Glutensiz Gida Pazarinda

Anlatim




Trendler ve Tiiketici

Davraniglart

Trends and consumer behavior
in the gluten-free food market

Lecture

Degerlendirme Araclari ve
Olciitleri
Assessment
Criteria

Tolls and

Ara Smav/Midterm

Yariyll Sonu Smavy/Final Exam

Sayis1/
Quantity

Katkis1 % /
Percentage

Sayis1/
Quantity

Katkist % /
Percentage

Sinav/ Exam

1

40

1

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Diger (Belirtiniz; gerekli
goriildigii takdirde ek
satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta
Week

Sayisi/Total

Siire (Haftahk
Saat) / Duration

Donem Sonu
Toplam  is
Yiikii / Total
Workload

Haftalik teorik ders saati
Weekly lecture hours

12

36

Haftalik uygulamali ders
saati
Weekly practical lecture
hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmast
Internet browsing, library
work

12

24

Materyal tasarlama,
uygulama
Material

application

design,

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation preparation

Sunum
Presentation

Ara smav ve ara smava
hazirlik

Midterm and midterm
exam preparation

10

10

Final smavi ve final

20

20




sinavina hazirlik

Final exam and
preparation for the final
exam

Diger (Belirtiniz)/ Other
(Specify)

Toplam is yiikii

Total workload 20

Toplam is yiikii/ 25 veya
30 90/30=3,00
Total workload/25 or 30

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme Ciktilar:
Program Yeterlilikleri Learning Outcomes
Program Competencies oc1/ OC2/ OC3/ Oc4/
LOI LO2 LO3 LO4

P1. Meslegi ile ilgili temel, giincel
ve uygulamali bilgilere sahip olur.

Acquires basic, current, and 4 4 4 4
practical knowledge related to their
profession.

P2. Issaglig ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda

Ders Ogrenme Ciktilari ile Program bilgi sahibi olur.

Yeterlilikleri Arasindaki Katki Diizeyi y s knowled ol
(P1,P2 program yeterliklerini ifade hcql”;l” es d”"w eage Of occupatulma
etmektedir.) ealth and safety, environmenta

awareness, and quality processes.
P3. Meslegi igin giincel gelismeleri
ve uygulamalar takip eder, etkin

Level of Contribution between Course
Outcomes and Program Competencies :
(P1,P2 defines the program sekilde kullanur.

competencies,
. ) Follows current developments and 4 4 4 4

practices related to their profession
and uses them effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik ve
elestirel bir yaklagimla
degerlendirme ve ¢0zlim Onerisini




sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diigiincelerini yazili ve sozli
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and clearly
express their ideas at the level of
knowledge and skills through
written and oral communication.

P7. Alan ile ilgili uygulamalarda
karsilasilan ve ongoriilmeyen
karmagik sorunlar1 ¢6zmek i¢in ekip
iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered in
practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong learning.

P9. Alani ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
asamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletigim kurar.

Follows information in their field
and communicates with colleagues
using a foreign language.

P11. Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularini agiklar.




Explains the raw materials,
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry.

P12. Alam ile ilgili
laboratuvarlarda kimyasal, fiziksel,
enstriimantal ve kalite kontrol
analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments and
equipment for chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field.

P13. Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods using
sensory analysis methods.

Dersi Verecek Ogretim Eleman(lar)1 ve
Iletisim Bilgileri

Faculty Member(s) proposing the course
and contact information

Dr. Ogr. Uyesi Giilten Sekeroglu

sekeroglu@gantep.edu.tr

Assist. Prof. Dr. Giilten Sekeroglu

sekeroglu(@gantep.edu.tr




DERS BIiLGi FORMU
COURSE INFORMATION FORM

Dersin Kodu ve Ad1

Course Code and Name

Dersin
e . . i
NTGK929 Diyagram gl‘lg%rsl Igl?;gdli;?ma)Kredlsl ve (3+0)3- 3 AKTS
X -
NTGK929 Diagram Course Credits (Theoretical

Practical) and ECTS Credits (3+0)3- 3 ECTS

Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii

Naci Topguoglu Meslek Yiiksek Okulu ) [IBahar / Spring
Dersin Yariyih / Course .
; Glz / Fall
Faculty/School/Vocational ) . Semester
School/Institute Vocational School of Naci Topcuoglu COYaz / Summer
Béliim/Ana Bilim Dah Secmeli /

Gida Isleme Boliimii

Dersin Tiirii / Course Type Elective
Department/Programme Food Processing Department [ Zorunlu /
Compulsory

Gida Kalite Kontrolii ve Analizi Program

(On Lisans)
Program

Food Quality Control and Analysis (Associate

Degree)
Ogretim Dili / Language of Tiirk¢e / Turkish 2:::;gu?s?:zg S(ll;ll;l:)ll)(varsa) Yok
Instruction None

Dersin Icerigi / Katalog
Icerigi
Course Content

Bir un degirmeninde dgiitmenin kapasitesi, randiman, hammadde-son iiriin kalite 6zellikleri géz oniinde
bulundurularak temizleme, tavlama ve 6giitme elemanlarmin siralanisi, gesit, say1 ve 6zellikleri itibariyla
segimi ve dizayni. Ogiitme elemanlarinin performansinin yam sira valsler, piirifikasyon (saflagtirma)
sistemleri, yardimci ekipmanlar (irmik sasorii, detagor, kepek firgalama makineleri vb.) ile eleme hatt
ekipmanlarinin yerinde ve optimum ayarda kullanilmalar.

The selection and design of cleaning, tempering, and grinding elements in a flour mill, considering their
arrangement, type, number, and characteristics, are crucial for determining the milling capacity,
efficiency, and raw material-to-final product quality features. In addition to the performance of the
grinding elements, the optimal use and adjustment of rollers, purification systems, auxiliary equipment
(semolina sifters, detachment machines, bran brushing machines, etc.), and screening line equipment are
also essential.

Ders
Kitabi/Malzemesi/Onerilen
Kaynaklar

Course Book / Material /
Recommended Resources

Ders notlar1

Lecture notes.

Dersin Amaclari
Course Objectives

Bugdaym isletmeye gelisinden, temizlenmesi, tavlanmasi ve dgiitiilerek un eldesine kadar olan siireci
o0gretmek dersin amaci1 olmaktadir.

The aim of the course is to teach the entire process of wheat processing, from its arrival at the facility to




its cleaning, tempering, and milling into flour.

Dersin Ogrenme Ciktilar:
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to:
OC1: Diyagramlar1 ve makineleri tanimlar.

LOI: Defines diagrams and machines.

OC2: Diyagranu ve prosesi etkileyen faktorleri agiklar.
LO2: Explains the factors affecting the process flow diagram and the process.

O(C3: Temizlemeden un ve irmik iiretimine kadar olan siirecin tasarimmi agiklar.

LO3: Explains the design of the process from grain cleaning to flour and semolina production.

OC4: Hatal diyagramin 6giitme siirecine etkilerini agiklar.
LO4: Explains the effects of an incorrect process flow diagram on the milling process.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face

[] Uzaktan Egitim / Online

(] Harmanlanmus / Blended

Dersin Haftahk Dagilim
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Haftalar / Weeks

Konular / Topics

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

1.Hafta/ Week 1

Ders giris ve ders planinin anlatimi. Temel bilgiler,
tanimlar

Lesson introduction and explanation of the lesson plan.

Basic information, definitions.

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

2.Hafta/Week 2

Diyagram yapiminda dikkat edilecek hususlar

Points to consider when creating diagrams

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

3 .Hafta/Week 3

Diyagram planlanmasi/degirmen akis semast

Diagram planning/mill flowchart

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

4 Hafta/Week 4

Hammaddenin/tahilin 6n temizligi

Pre-cleaning of raw materials/grain

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

5.Hafta/Week 5

Tavlama Oncesi etkin temizleme

Effective cleaning before annealing.

Anlatim, soru-cevap,
tartigma

Lecture, Q&A,
discussion

Tavlama prosesi

Anlatim, soru-cevap,
tartisma

6.Hafta/Week 6 Annealing process Lecture, 0&
ecture, ,
discussion
Kirma sistemi Anlatim, soru-cevap,
tartisma
7.Hafta/Week 7

Breaking system

Lecture, Q&A,
discussion




Kirma sistemi

Anlatim, soru-cevap,
tartisma

8.Hafta/Week 8 Breaking system
Lecture, Q&A,
discussion
Piirifikasyon sistemi Anlatim, soru-cevap,
tartisma
9.Hafta/Week 9 Purification system
Lecture, Q&A,
discussion
Rediiksiyon sistemi Anlatim, soru-cevap,
tartigma
10.Hafta/Week 10

Reduction system

Lecture, Q&A,
discussion

11.Hafta/Week 11

Tasima sistemleri

Transportation systems

Anlatim, soru-cevap,
tartisma

Lecture, Q&A,
discussion

12.Hafta/Week 12

Depolama sistemleri

Storage systems

Anlatim, soru-cevap,
tartigma

Lecture, Q&A,

discussion
. Yariyll Sonu
Ara Smav/Midterm Sinavi/Final Exam
Say1
Sayis1 / Quantity Katkis1 % / Percentage QSluiz ?2;10(;1 t:z/;e/‘
ntity
Sinav/ Exam 1 40 1 40
Odev/Homework
Uygulama/Practice
Degerlendirme Araglar ve Projeler/Projects
Olgiitleri
Assessment  Tolls  and | Sunum/Presentation
Criteria
Kisa Sinav/Quiz 1 20
Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)
TOPLAM/TOTAL 2 60 1 40
Siir
e
(Ha | Donem Sonu
Dersin AKTS Is Yiikii - . ftalh | Toplam iy
Course Workload Etkinlik / Activity Toplam Hafta Sayisi/Total Week K Yiikii / Total
Saa | Workload
t) /
Dur




atio

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara siava
hazirhik

Midterm and midterm
exam preparation

24

24

Final sinavi ve final
sinavina hazirlik

Final exam and
preparation  for the
final exam

24

24

Diger (Belirtiniz)/
Other (Specify)

Toplam is yiikii
Total workload

84

30

Toplam is yiikii/ 25
veya 30

Total workload/25 or
30

84/30=2,8

Dersin AKTS Kredisi
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilari
Learning Qutcomes

Acquires basic, current, and
practical knowledge related to
their profession.

OC1/L01 | O6C2/LO2 | OC3/LO3 | OC4/LO4
P1. Meslegi ile ilgili temel,
giincel ve uygulamali bilgilere
sahip olur.
4 4 4 4

P2. Issaghgi ve giivenligi, cevre
bilinci ve kalite siire¢leri hakkinda
bilgi sahibi olur.




program
competencies)

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi igin giincel
gelismeleri ve uygulamalar1 takip
eder, etkin gekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.

P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklagimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bicimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
kargilagilan ve dngoriilmeyen
karmasik sorunlar1 ¢6zmek igin
ekip tiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.




Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarmin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with
colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarn kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve
Iletisim Bilgileri

Faculty = Member(s)
proposing the course

Dr. Ogr. Uyesi Mahmut KILICLI

kilicli@gantep.edu.tr

Assistant Professor Mahmut KILICLI

kilicli@gantep.edu.tr




and contact

information
DERS BILGI FORMU
COURSE INFORMATION FORM
e .. . | Dersin
Dersin Kod d NTGKOI11 Bal ve Sekerli Uriinler Teknolojisi (Teori+Uygulama)Kredisi ve (3+0)3- 3 AKTS
ersm odu ve Aci AKTS Kredisi
. Course Credits (Theoretical +
Course Code and Name NTGK911 Technologies of Honey and Sugary Practical) and ECTS Credits (3+0)3- 3 ECTS
Products
Fakiilte/Yiiksekokul/Mesle
k Yiiksekokulu/Enstitii Naci Topguoglu Meslek Yiiksek Okulu . UIBahar / Spring
Dersin Yariyih / Course .
. UGiliz / Fall
Faculty/School/Vocational onal School T ; Semester
School/Institute Vocational School of Naci Topcuoglu XYaz / Summer
Boliim/Ana Bilim Dal . S li/
olum/ana Briim Datt Gida Isleme Boliimii .egme !
e e Elective
Department/Programme Dersin Tirii / Course Type (1 Zorunlu /
Food Processing Department oruniu
Compulsory
Gida Kalite Kontrolii ve Analizi Programi
(On Lisans)
Program
Food Quality Control and Analysis (Associate
Degree)
Oareim Dl Lo | . 1 Dersn Okoutan Varst) |
Instruction ¢ 1 Y. None

Bal ve ozellikleri, Bal ¢esitleri, Bal {iretimi, Balda nem tayini, Balda renk tayini, Balda HMF tayini, Balda
diyastaz aktivitesi tayini, Balda toplam asitlik tayini, Balda invert seker tayini, Balda sakkaroz tayini,
Sekerli tirtinlerin duyusal analizi, Sekerli {iriinlerde pektin tayini, Sekerli iiriinlerde meyve orani tayini,

Dersin igerigi / Katalog Sekerli tiriinlerde rutin analizler.

Icerigi

Course Content Honey and Its Properties, Types of Honey, Honey Production, Determination of Moisture in Honey,

Determination of Color in Honey, Determination of HMF in Honey, Determination of Diastase Activity in
Honey, Determination of Total Acidity in Honey, Determination of Invert Sugar in Honey, Determination
of Sucrose in Honey, Sensory Analysis of Sugary Products, Determination of Pectin in Sugary Products,
Determination of Fruit Content in Sugary Products, Routine Analyses in Sugary Products.

Ders Advaced Techniques of Hony Analysis: Characterization, Authentication, and Adulteration: Gulzar
Kitaby/Malzemesi/Onerilen | Ahmad Nayik, Jalal Uddin, Vikas Nanda ve Ogretim elemani ders notlari




Kaynaklar

Course Book / Material /
Recommended Resources

Advaced Techniques of Hony Analysis: Characterization, Authentication, and Adulteration: Gulzar
Ahmad Nayik, Jalal Uddin, Vikas Nanda and Instructor's lecture notes

Dersin Amaclari
Course Objectives

Bal ve sekerli iiriinlerin tanimi ve dnemini 6grenmek, bal ve sekerli tirtinlerin fiziksel ve kimyasal yapisini
ogrenmek, bal ve sekerli iiriinlerde yapilan rutin analizleri grenmek.

To learn the definition and importance of honey and sugar products, to learn the physical and chemical
structure of honey and sugar products, to learn the routine analyses performed on honey and sugar
products.

Dersin Ogrenme Ciktilari
Course Learning Outcomes

Bu dersi basariyla tamamlayan 6grenciler asagida belirtilen kazanimlar1 elde edeceklerdir:
Upon successful completion of this course, students will be able to.:

OC1. Balda fiziksel analizleri degerlendirir.
LO1. Evaluates physical analyses of honey.

OC?2. Balda kimyasal analizleri degerlendirir.
LO2: Evaluates chemical analyses of honey.

OC3: Sekerli iiriinlerin standartlara uygunlugunu agiklar.
LO3: Explains the conformity of sugar-based products to relevant standards.

OC4: Sekerli iiriinler analizlerini degerlendirir
LO4: Evaluates analyses of sugar-based products.

Dersin Verilis Bicimi /

Teaching Policy

Yiiz yiize / Face-to-face [] Uzaktan Egitim / Online [J Harmanlanmis / Blended

Dersin Haftahlk Dagihimi
(Smav haftalar1 haric 14
hafta seklinde) Weekly
Details of Course Contents
(14 weeks excluding exam
weeks)

Islenis (Etkinlikler,
Ogretim Yontem ve
Teknikleri vb.) /
Teaching Methods
and Activities etc.

Haftalar / Weeks Konular / Topics

Anlatim, soru-cevap,
Balin kimyasal ve fiziksel 6zellikleri beyin firtinast,

tartisma
1.Hafta/ Week 1
Lecture, Q&A,
brainstorming,

discussion

Chemical and physical properties of honey,

Anlatim, soru-cevap,
beyin firtinasi,

Bal c¢esitleri ve siniflandirilmasi tartisma

2.Hafta/Week 2
Lecture, Q&A,
brainstorming,
discussion

Types and classification of honey

Anlatim, soru-cevap,
Sekerli tiriinlerde nem analizi beyin firtinas,

tartigma
3.Hafta/Week 3
Lecture, Q&A,
brainstorming,

discussion

Moisture analysis in sugar products

Anlatim, soru-cevap,
beyin firtinasi,

Sekerli iiriinlerde toplam asitlik analizi tartisma

4. Hafta/Week 4
Lecture, Q&A,
brainstorming,
discussion

Total acidity analysis in sugar products




5.Hafta/Week 5

Sekerli iiriinlerde (HMF) analizi

Hydroxymethylfurfural (HMF) analysis in sugar products

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

6.Hafta/Week 6

Sekerli iiriinlerde dekstrin analizi

Dextrin analysis in sugar products

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

7 Hafta/Week 7

Sekerli tiriinlerde invert seker analizi

Invert sugar analysis in sugar products

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

8.Hafta/Week 8

Balda diastaz sayisi

Diastase number in honey

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

9. Hafta/Week 9

Bal tebliginin incelenmesi

Examination of the honey communiqué

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

10.Hafta/Week 10

Sekerli tiriinlerde sakkaroz analizi

Sucrose analysis in sugar products.

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

11.Hafta/Week 11

Balda taklit ve tagsisler

Adulteration and fraud in honey

Anlatim, soru-cevap,
beyin firtiasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

12.Hafta/Week 12

Balda taklit ve tagsisler

Adulteration and fraud in honey

Anlatim, soru-cevap,
beyin firtinasi,
tartisma

Lecture, Q&A,
brainstorming,
discussion

Degerlendirme Araclari ve
Olgiitleri
Assessment

Tolls and

Ara Smav/Midterm

Yariyil Sonu
Sinavy/Final Exam

Sayis1/ Quantity Katkist % / Percentage

Say1 Katkis1 % /
st/ Percentage




Criteria

Qua
ntity

Sinav/ Exam

40

40

Odev/Homework

Uygulama/Practice

Projeler/Projects

Sunum/Presentation

Kisa Sinav/Quiz

20

Ara sinav/Midterm

Diger (Belirtiniz;
gerekli goriildiigii
takdirde ek satirlar
eklenebilir.)/Other
(Please specify. If
necessary, add
additional
rows/lines.)

TOPLAM/TOTAL

60

40

Dersin AKTS is Yiikii
Course Workload

Etkinlik / Activity

Toplam Hafta Sayisy/Total Week

Siir

(Ha
ftah

Saa
t /
Dur
atio

Donem Sonu
Toplam iy
Yiikii / Total
Workload

Haftalik teorik ders
saati
Weekly lecture hours

12

36

Haftalik  uygulamali
ders saati

Weekly practical
lecture hours

Okuma Faaliyetleri
Reading Activities

Internetten tarama,
kiitiiphane ¢aligmasi
Internet browsing,
library work

Materyal  tasarlama,
uygulama

Material design,
application

Rapor hazirlama
Report preparation

Sunu hazirlama
Presentation
preparation

Sunum
Presentation

Ara smav ve ara sinava
hazirlik

Midterm and midterm
exam preparation

14

14




Final sinavi ve final

sinavina hazirlik

Final exam and 1 16 16
preparation  for the

final exam

Diger (Belirtiniz)/

Other (Specify)

Toplam is yiikii

Total workload 78 30
Toplam is yiikii/ 25

veya 30 .
Total workload/25 or 78/30=2.6
30

Dersin AKTS Kredisi 3
Course ECTS Credit

DERS OGRENME CIKTILARININ PROGRAM YETERLILIKLERINE KATKISI
CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAM COMPETENCES

Ders Ogrenme
Ciktilari ile Program
Yeterlilikleri
Arasindaki Katki
Diizeyi

(P1,P2 program
yeterliklerini ifade
etmektedir.)

Level of Contribution
between Course
Outcomes and
Program
Competencies

(P1,P2 defines the
program
competencies)

Program Yeterlilikleri
Program Competencies

Ders Ogrenme Ciktilar:
Learning Qutcomes

OCl/LOI

OC2/L02 | OC3/LO3

OC4/L04

P1. Meslegi ile ilgili temel,
giincel ve uygulamal1 bilgilere
sahip olur.

Acquires basic, current, and
practical knowledge related to
their profession.

P2. Issaglgi ve giivenligi, cevre
bilinci ve kalite siiregleri hakkinda
bilgi sahibi olur.

Acquires knowledge of
occupational health and safety,
environmental awareness, and
quality processes.

P3. Meslegi icin giincel
gelismeleri ve uygulamalari takip
eder, etkin sekilde kullanir.

Follows current developments and
practices related to their
profession and uses them

effectively.

P4. Meslegi ile ilgili bilisim
teknolojilerini (yazilim, program,
animasyon vb.) etkin kullanir.

Uses information technologies
(software, programs, animation,
etc.) related to their profession
effectively.




P5. Mesleki problemleri ve
konular1 bagimsiz olarak analitik
ve elestirel bir yaklasimla
degerlendirme ve ¢6ziim Onerisini
sunabilme becerisine sahiptir.

Has the ability to evaluate
professional problems and issues
independently using an analytical
and critical approach and to
present solution proposals.

P6. Bilgi ve beceriler diizeyinde
diistincelerini yazili ve sozlii
iletisim yolu ile etkin bigimde
sunabilir, anlasilir bigimde ifade
eder.

Can effectively present and
clearly express their ideas at the
level of knowledge and skills
through written and oral
communication.

P7. Alani ile ilgili uygulamalarda
karsilagilan ve 6ngoriilmeyen
karmasik sorunlari ¢6zmek igin
ekip iiyesi olarak sorumluluk alir.

Takes responsibility as a team
member to solve complex and
unforeseen problems encountered
in practices related to their field.

P8. Kariyer yonetimi ve yasam
boyu 6grenme konularinda
farkindaliga sahiptir.

Has awareness of career
management and lifelong
learning.

P9. Alam ile ilgili verilerin
toplanmasi, uygulanmasi ve
sonuglarinin duyurulmasi
agamalarinda toplumsal, bilimsel,
kiiltiirel ve etik degerlere sahiptir.

Adheres to social, scientific,
cultural, and ethical values during
the stages of collecting, applying,
and disseminating data related to
their field.

P10. Bir yabanci dili kullanarak
alanindaki bilgileri takip eder ve
meslektaslari ile iletisim kurar.

Follows information in their field
and communicates with




colleagues using a foreign
language.

P11.Gida sektoriinde kullanilan
hammaddeler, katki maddeleri,
ambalaj materyalleri, hijyen ve
sanitasyon konularmi agiklar.

Explains the raw materials, food
additives, packaging materials,
hygiene, and sanitation practices
used in the food industry

P12.Alani ile ilgili
laboratuvarlarda kimyasal,
fiziksel, enstriimantal ve kalite
kontrol analizleri i¢in gerekli alet
ekipmanlar1 kullanir.

Uses the necessary instruments
and equipment required to
perform chemical, physical,
instrumental, and quality control
analyses in laboratories related to
the field

P13.Gidalarin kalitesini duyusal
analiz yontemlerini kullanarak
degerlendirir.

Evaluates the quality of foods by
applying sensory analysis
methods.

Dersi Verecek
Ogretim
Eleman(lar)1 ve

Iletisim Bilgileri

Faculty  Member(s)
proposing the course
and contact
information

Dr. Ogr. Uyesi S. Selcuk SECILMIS
selcuksecilmis@gantep.edu.tr

Assist. Prof. Dr. S.Sel¢uk SECILMIS

selcuksecilmis@gantep.edu.tr




