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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

TOTAL QUALITY MANAGEMENT AND FOOD SAFETY SYSTEMS / TOTAL QUALITY MANAGEMENT AND FOOD SAFETY SYSTEMS

Ders Kodu / Course Code

KLT302

Ders Tirii / Course Type

Ders Seviyesi / Course Level

First Cycle / First Cycle

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 3

Ogretim Sistemi / Teaching System

Face to Face / Face to Face

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Toplam kalite yonetimi anlayisinin ve bu anlayisin tarihsel kdkenlerinin 6grenilmesi, toplam
kalite yonetimi ilke ve tekniklerinin anlasiimasi. Farkl gida glivence sistemlerinin
irdelenmesi.

Total quality management approach and to learn the historical roots of this approach,
total quality management principles ,techniques and also different food safety systems
to understand.

igerigi / Content

Toplam kalite yonetimi ve gida guvenlik sistemleri

Total quality management and food safety systems.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Tekin, M. (2004). Toplam Kalite Y&netimi.
Kingir, S. (2006). Toplam Kalite Y&netimi.
Halis, M. (2008). Toplam Kalite Yonetimi.

Tekin, M. (2004). Toplam Kalite Y&netimi
Kingir, S. (2006). Toplam Kalite Yonetimi
Halis, M. (2008). Toplam Kalite Yonetimi

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Prof.Dr.Ozer KINIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Toplam kalite yonetimi felsefesini anlama Understanding the philosophy of total quality management

Toplam kalite yonetimi arag ve tekniklerini bilme ve bunlar kullanabilme Knowing the tools and tecniques of total quality management and use them
Farkl gida glivence sistemlerini bilme ve kullanabilme Knowing the quality standarts

Bireylerde kalite bilinci olugturma Knowing and understanding different food safety systems

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

Kalite kavrami, kavramin tarihsel siiregte evrilerek toplam kalite
1 yonetimi anlayisinin ortaya gikmasi ve toplam kalite anlayiginin ortaya
¢lkmasinin nedenleri

Quality concept, the concept of total quality management approach
evolved in the historical process of emergence and the reasons for
the emergence of the concept of total quality.

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Klasik yonetim anlayisi ve toplam kalite yonetiminin karsilastirimasi

Compare of total quality management concept and classical
management concept

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Toplam kalite yonetimine iliskin temel kavramlar, bu kavramlarin
toplam kalite yénetimi igerisindeki yeri ve 6nemi
Fundamental concepts of total quality management, importance of
these concepts for total quality management.
. . Ogretim Yont: - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Toplam kalite yonetimi unsurlari ve bu unsurlarn toplam kalite

ybnetimi agisindan 6nemi

Total quality management elements and the importance of these
elements

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 PUKO (Deming) déngusdu, ilkeleri

PDCA cycle, principles
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kalite gemberleri, 6rgitlenisi, isleyisi, faydalari
Quality circles, organization, operation, benefits
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kiyaslama, amaglari, agamalari, gesitleri, faydalari
Benchmarking, goals, stages, types, benefits
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Toplam kalite yonetiminde kullanilan sorun ¢ézme teknikleri
Problem solving techniques used in total quality management
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kalite maliyetleri ve kalite maliyet sistemi
Quality costs and quality costs system
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Turkiye ve diinyada toplam kalite yénetimi uygulamalari

karsilastinimasi

Compare of total quality management practices in Turkey and around
the world
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gida giivence sistemleri (GMP, GAP, GHP, HACCP,BRT, iSO
Standartlan)
Food safety systems (GMP, HACCP; BRT, ISO etc)
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Gida giivence sistemleri (GMP, GAP, GHP, HACCP,BRT, iSO
Standartlar)
Food safety systems (GMP, HACCP; BRT, ISO etc)
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Gida giivence sistemleri (GMP, GAP, GHP, HACCP,BRT, iSO
Standartlari)
Food safety systems (GMP, HACCP; BRT, ISO etc)
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Gida giivence sistemleri (GMP, GAP, GHP, HACCP,BRT, iSO
Standartlan)
Food safety systems (GMP, HACCP; BRT, ISO etc)
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
Final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Bireysel Calisma / Self Study 10 3.00 30.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 5 4.00 20.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 5 4.00 20.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Ara Sinav / Midterm Examination 1 2.00 2.00
Toplam / Total: 36 17.00 102.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 102.00/30.00 = 3.40 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 102.00 / 30.00 = 3.40 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Hzailifg QUERES 111 (112113 (114|115 [ 116 |1.1.7 [1.1.8 | 1.1.9 [1.1.10[1.1.11]1.1.12[1.1.13

1.Toplam kalite yonetimi
felsefesini anlama /
Understanding the philosophy
of total quality management

2.Toplam kalite yonetimi arag
ve tekniklerini bilme ve bunlari
kullanabilme / Knowing the
tools and tecniques of total
quality management and use
them

3.Farkl gida glivence
sistemlerini bilme ve
kullanabilme / Knowing the
quality standarts

4 Bireylerde kalite bilinci
olusturma / Knowing and
understanding different food
safety systems

Katki Dlizeyi / Contribution Level : 1-Cok Diistik / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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