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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Biochemical and Physiological Analyses in Fruits and Vegetables / Biochemical and Physiological Analyses in Fruits and Vegetables

Ders Kodu / Course Code

9102015762018

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Second Cycle / Second Cycle

Ders Akts Kredi / ECTS 5.00
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

1

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

Ogrencilere; meyve ve sebzelerin yapilar, bilesimleri, meyve ve sebzelerde bulunan temel
besin 6geleri, gida islemenin temel ilkeleri, gidalarin muhafazasinda temel prensipler ile
fiziksel ve kimyasal 6zelliklerin verilmesidir.

When the subject is completed, students will recognize fruit and vegetables and learn
basic principles of food processing and food conservation. They will also learn
physical and chemical characteristics of foods.

igerigi / Content

Gidalarin islenmelerinin tarihgesi; Gida hammaddelerine uygulanan 6nislemler; Gidalarda
ayirma, soyma, siniflandirma, yéntemleri; Gidalarin bilesiminde bulunan maddeleri; Suyun
yapisi ve gidalardaki 6nemi, su aktivitesi; Gidalarin bozulmalarindaki etmenler; Gidalarin
muhafaza edilmelerinde kullanilan yéntemlerin prensipleri

This subject consists of the following topics; The history of food processing,
pretreatments applied to food raw material, separation peeling and categorization
methods for food, elements in food combination, water physique and its importance in
food, water activity, factors in food spoilage and principles of methods that are used in
food conservation.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

1. YAMAN Unal Riza, 2008, “Gida isleme ilkeleri”, Ders Notlar, Ege Universitesi Tire
Kutsan Meslek Yiiksekokulu, izmir.

2. PROUDLOVE R.K., 1989, “The Science and Technology of Foods”, Forbes Publications
Ltd., ISBN 0-901762-62-8, London

Ders notlari, Bilgisayar, Projeksiyon cihazi

1. YAMAN Unal Riza, 2008, “Gida isleme ilkeleri”, Ders Notlar, Ege Universitesi Tire
Kutsan Meslek Yiiksekokulu, izmir.

2. PROUDLOVE R.K., 1989, “The Science and Technology of Foods”, Forbes
Publications Ltd., ISBN 0-901762-62-8, London

Ders notlari, Bilgisayar, Projeksiyon cihazi

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Assoc. Prof. Dr. Unal Riza Yaman




OGRENME GIKTILARI / LEARNING OUTCOMES

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

Hafta / Week

DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Igi 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 Nun¥ber Percentage of
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Ylizdesi / 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
Siresi | Toplam Is Yiikii
" Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Toplam / Total: 0 0 0

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 0.00/30.00 = 0.00 ~ 0.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 0.00 / 30.00 = 0.00 ~ 0.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Katki Diizeyi / Contribution Level : 1-Cok Duslik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiiksek / Very high
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