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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FRUIT AND VEGETABLE DRYING TECHNIQUES / FRUIT AND VEGETABLE DRYING TECHNIQUES

Ders Kodu / Course Code ZBB409
Ders Tirii / Course Type

Ders Seviyesi / Course Level First Cycle / First Cycle
Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

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

Dersin Verildigi Yl / Year 4

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

Bu dersin sonunda égrenciler, meyve ve sebzecilikte kurutmanin nigin yapildigi, farkh
kurutma sistemleri, bazi meyve ve sebzeler igin uygun cesitler, 6n islemler ve kurutma
teknikleri, kurutma sirasinda meydana gelen degisiklikler, kuru trtinlerin depolanmasi,
islenmesi ve pazarlanmasi ile kuru Urlin 6zellikleri konularinda bilgi edineceklerdir.

At the end of this course, students will learn why drying is done in fruit and vegetables,
different drying systems, suitable varieties for some fruits and vegetables, pre-
treatment and drying techniques, changes during drying, storage, processing and
marketing of dry products, and dry product properties.

igerigi / Content

Meyve ve sebzelerde kurutmanin yapilma nedenleri,

Bahge urinlerinde kullanilan glineste ve yapay kurutma sistemleri,
Meyve ve sebze tirlerinde uygulanan kurutma teknikleri,

Kuru meyve ve sebzelerin kalite 6zellikleri,

Kuru meyve ve sebzelerin depolanma 6zellikleri,

Kuru meyve ve sebzelerin islenmesi ve pazarlanmasi,

Reasons for drying fruits and vegetables,

Sun and artificial drying systems used in garden products,
Drying techniques applied in fruit and vegetable types,
Quality characteristics of dried fruits and vegetables,
Storage characteristics of dried fruits and vegetables,
Processing and marketing of dried fruits and vegetables,

Onerilen Diger Hususlar / yok None
Recommended Other

Considerations

Staj Durumu / Internship Status yok None




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

Cemeroglu, B., Karadeniz, F. ve Ozkan, M., 2004. Meyve ve Sebze isleme Teknolojisi, 2.

Cilt. Baskent Klise Matbaasi, Ankara.

Duman, I., F. Sen ve E. Arda, 2010. Organik Kuru Domates Uretimi Depolamasi ve
islemesi, Hasad Dergisi, Bitkisel Uretim, Haziran 2010, yil; 26, sayi; 301, 5:94-102.
Dlzyaman, E. ve |. Duman, 2002. Dried tomato as a new potential in export and market
diversification in Turkey, VIII. ISHS Symposium on Processing Tomato, 8-10 June, 2002,
Istanbul/Turkey. Acta Horticulturae, 613; 433-436, 2003.

Karagali I., 2002. Meyve ve Sebze Degerlendirme Ege Universitesi Ziraat Fakiiltesi
Yayinlari No: 19, Ofset Basimevi, izmir.

Sen, F. ve Misirli, A., 2009. Kayisilarin Kurutulmasi ve Depolanmasi, Hasat Sonrasi iyi
Tanm Uygulamalari (Ed. F. Sen), izmir, 117-194.

Cemeroglu, B., Karadeniz, F. ve Ozkan, M., 2004. Meyve ve Sebze isleme Teknolojisi,
2. Cilt. Baskent Klise Matbaasi, Ankara.

Duman, I., F. Sen ve E. Arda, 2010. Organik Kuru Domates Uretimi Depolamasi ve
islemesi, Hasad Dergisi, Bitkisel Uretim, Haziran 2010, yil; 26, say:; 301, 5:94-102.
Dlizyaman, E. ve |. Duman, 2002. Dried tomato as a new potential in export and
market diversification in Turkey, VIII. ISHS Symposium on Processing Tomato, 8-10
June, 2002, Istanbul/Turkey. Acta Horticulturae, 613; 433-436, 2003.

Karagali i., 2002. Meyve ve Sebze Degerlendirme Ege Universitesi Ziraat Fakaiiltesi
Yayinlar No: 19, Ofset Basimevi, izmir.

Sen, F. ve Misirli, A., 2009. Kayisilarin Kurutulmasi ve Depolanmasi, Hasat Sonrasi iyi
Tanm Uygulamalari (Ed. F. Sen), izmir, 117-194.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Prof. Dr. ibrahim DUMAN, Prof. Dr. Ahmet ALTINDISLI, Prof. Dr. Fatih SEN

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Kurutmaya uygun meyve-sebze tiir ve gesitleri hakkinda bilgi edinme, Obtaining information about fruit and vegetable species and varieties suitable for drying,

2 Kurutma isleminin nigin yapildigini 6grenebilme, To learn why the drying process is done,

3 Meyve sebzelerin kurutulmasinda kullanilan sistemleri taniyabilme, To be able to recognize the systems used in the drying of fruits and vegetables,

4 Qnemli s_ebze, meyve ve Uzim cesitlerinde uygulanan 6n-iglemler ve kurutma tekniklerini To be ablg t_o learn the pre-treatments and drying techniques applied in important vegetable, fruit and
o6grenebilme, grape varieties,

5 Kurutulan drinlerin kalite 6zelliklerini ve uygun depo kosullarini 6grenebilme, To learn the quality characteristics of the dried products and suitable storage conditions,

6 Bahge urlnlerinin kurutulmasi konusunda proje hazirlama, sunum ve raporlayabilme. To be able to prepare, present and report a project on the drying of garden products.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

Sebze tur ve gesitlerinde kurutma yapilma nedenleri, Sebzelerin
kurutulmasinda kullanilan kurutma sistemleri

Reasons for drying in vegetable species and varieties, Drying
systems used in drying vegetables

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

Techniques

2 Domates kurutma teknikleri

Tomato drying techniques

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Biber ve Patlican kurutma teknikleri

Pepper and Eggplant drying techniques

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Diger sebzelerde uygulanan kurutma teknikleri

Drying techniques applied to other vegetables

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

Technigues

Kuru sebzelerin kalite 6zellikleri, kuru sebzelerin depolanmasi ve
pazarlanmasi

Quality characteristics of dried vegetables, storage and marketing of
dried vegetables
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Meyve tir ve gesitlerinde kurutma yapilma nedenleri,
Reasons for drying fruit species and varieties,
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Kurutma sirasinda meydana gelen degisimler,
Changes that occur during drying
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ARASINAV
MIDTERM
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Kuru meyvelerin kalite 6zellikleri, kuru meyvelerin depolanmasi ve
pazarlanmasi
Quality characteristics of dried fruits, storage and marketing of dried
fruits
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 incir ve kayisi kurutma ve
Isleme teknikleri
Fig and apricot drying and
Processing techniques
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Kurutma, isleme ve pazarlama konusunda proje sunumu

Project presentation on drying, processing and marketing
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Uziim gesitlerinde kurutma yapilma nedenleri, Uziim kurutulmasinda
kullanilan kurutma sistemleri
Reasons for drying grape varieties, Drying systems used in grape
drying
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Cekirdeksiz uziimlerde kurutma teknikleri
Drying techniques for seedless grapes
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Cekirdekli Gziimlerde kurutma teknikleri
Drying techniques in seeded grapes
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Kuru tzimlerin kalite 6zellikleri, depolanmasi, islenmesi ve
pazarlanmasi
Quality characteristics, storage, processing and marketing of raisins
. . 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

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities ] Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 75
Ara Sinav Icin Bireysel Galisma / Individual Study for Mid term Examination 1 25
Toplam / Total: 2 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nurr¥ber Percentage of
Contribution (%)
Final Sinavi icin Bireysel Calisma / Individual Study for Final Examination 1 25
Final Sinavi / Final Examination 1 75
Toplam / Total: 2 100
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total
S e et eEes Number | Duration Work Load
(Hours) (Hour)
Derse Katilim / Attending Lectures 14 2.00 28.00
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 20.00 20.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 30.00 30.00
Final Sinavi / Final Examination 1 1.00 1.00
Bireysel Calisma / Self Study 1 10.00 10.00
19 64.00 90.00

Toplam / Total:

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 90.00/30.00 = 3.00 ~ 3.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 90.00 / 30.00 = 3.00 ~ 3.00

718




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.Kurutmaya uygun meyve-
sebze tiir ve gesitleri hakkinda
bilgi edinme, / Obtaining
information about fruit and
vegetable species and varieties
suitable for drying,

2. Kurutma isleminin nigin
yapildigini 6grenebilme, / To
learn why the drying process is
done,

3.Meyve sebzelerin
kurutulmasinda kullanilan
sistemleri taniyabilme, / To be
able to recognize the systems
used in the drying of fruits and
vegetables,

4.0Onemli sebze, meyve ve
UzUm cesitlerinde uygulanan
on-igslemler ve kurutma
tekniklerini 6grenebilme, / To
be able to learn the pre- 4
treatments and drying
techniques applied in important
vegetable, fruit and grape
varieties,

5.Kurutulan trtnlerin kalite
ozelliklerini ve uygun depo
kosullarini 6grenebilme, / To 4
learn the quality characteristics
of the dried products and
suitable storage conditions,

6.Bahge Urilnlerinin
kurutulmasi konusunda proje
hazirlama, sunum ve
raporlayabilme. / To be able to 4 4
prepare, present and report a
project on the drying of garden
products.

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