2025 - 2026 / BKM405 - FOOD QUALITY CONTROL / FOOD QUALITY CONTROL

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD QUALITY CONTROL / FOOD QUALITY CONTROL

Ders Kodu / Course Code

BKM405

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 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, 6grencilerin kalite ve kalite ile ilgili temel kavramlar ile kalite sisteminin

organizasyonunda ele alinan kriteterleri, gida kalitesi ve gida kalitesini olusturan temel
faktorleri 6grenmesi, gidalarin duyusal 6zellikleri ile duyusal degerlendirmenin énemi,
besleyici 6geler, gidalarda meydana gelen kontaminasyon ve éneminin kavranmasi
amagclanmaktadir

At the end of this course students will understand the quality, the fundamental
definitions on quality, the criteria that held in quality system organization, food quality,
the fundamental factors that form food quality, food sensory properties, contamination
in foods and its importance

igerigi / Content

Kalite, kalite kontrol, toplam kalite kavramlari ve Kalite kontrol aktivitelerinin tarihsel
gelisimi, Gida kalite saglama sistemleri- HACCP, GMP, GHP, GDP, Gida kalite
karakteristiklerinin tanimi ve siniflandiriimasi,

The concepts of quality , quality control, total quality control and the historical evolution
of the quality control, Fundamental nomenclature and definitions of food quality and
control,Food quality assurance systems - HACCP, GMP, GHP, GDP, The definition
and classification of food quality characteristics, The sensory properties of foods,
appearance and color, texture and viscosity, The fundamental requirement to the
sensory evaluation of foods, Sensory test techniques, Contaminants, agricultural
pesticides in foods, Contamination formed with environmental factor, The
contaminants contaminate by food additives, Nitrosamines, Microbiological based
chemical toxins, Mycotoxins

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None




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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Altug, T., Ova, G., Demirag, K., Kurtcan, U., “Gida Kalite Kontrolu”, Ege Universitesi Altug, T., Ova, G., Demirag, K., Kurtcan, U., “Gida Kalite Kontrolu”, Ege Universitesi
Basimevi. Bornova, izmir, (2000). Basimevi. Bornova, izmir, (2000).

A., Twigg, B.A., “Quality Control for the Food Industry”. The AVI Publ. Comp. Inc. A., Twigg, B.A., “Quality Control for the Food Industry”. The AVI Publ. Comp. Inc.
Westport, Connecticut, (1984) Westport, Connecticut, (1984)

Gould, W.A., “Total Quality Management for the Food Industries”, CTI Publ. Inc. Baltimore, | Gould, W.A., “Total Quality Management for the Food Industries”, CTI Publ. Inc.
USA, (1992) Baltimore, USA, (1992)

Prof Dr. Figen KOREL

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Gida kalitesini olusturan bilesenlerin dneminin kavranmasi Understending the importance of the components that form food quality

5 Gida guvenliginin 6nemi, gida kalitesi bilesenleri ile gida guvenligi arasindaki iliskinin Understanding the importance of food safety, the relationship between the food quality components

baglantilarinin kavranmasi

and the food safety

3 Gida kalitesinin 6lgiimesinde kullanilacak resmi yéntemlerin hangilerinin oldugu ve bunlara hangi
kaynaklardan ulasilabileceginin kavranmasi

Understanding the official methods used for food quality measurement and how to access them

4 Verileri gbziimleme, deney yapma ve tasarlama, sonuglari yorumlama becerisi, Be able to design and carry out experiments, evaluate and interpret data,

5 Gida kalite karakteristiklerinin neler oldugunun kavranmasi Understanding the possible food quality characteristics

6 Gidalarin duyusal 6zelliklerinin ve Gidalarin duyusal olarak degerlendirilmesinin kalite agisindan Understanding the sensory properties of foods and the sensory evaluation of the foods from quality
Oneminin kavranmasi perspective

7 Gida maddelerinde olusan kontaminantlarin kalite agisindan 6neminin kavranmasi ve Gida katki Understanding the importance of the food contaminants from the perspective of quality and the
maddelerinin éneminin kavranmasi importance of food additives

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Kalite, kalite kontrol, toplam kalite kavramlari ve Kalite kontrol Laboratuvarla ilgili genel
aktivitelerinin tarihsel gelisimi aciklamalar
T_he concepts of quality , quall_ty control, total quality control and the Inroduction to the laboratory
historical evolution of the quality control
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gida kalitesi ve kontroliine ait temel tanimlamalar ve agiklamalar Duyusal Analizler (Alti Temel Tat
Gida kalite saglama sistemleri- HACCP, GMP, GHP, GDP Analizleri)
Fundamental nomenclature and definitions of food quality and Sensory analyses (Six primary
control, Food quality assurance systems - HACCP, GMP, GHP, GDP taste analysis)
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gida kalite karakteristiklerinin tanimi ve siniflandinimasi Dy_yqsa_l_ Analizler (Ucgen Test
Ikili-Ugli Test)
The definition and classification of food quality characteristics Senso_ry analyses (Triangle Test
Duo-trio Test)
. . Ogretim Yoéntem ve . -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
. Duyusal Analizler (Eslenmig
4 Gidalarnn duyusal 6zellikleri, goriinis , renk Kiyaslama
The sensory properties of foods, appearance and color Sensory analyses (Paired
comparison test)
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Gidalarin duyusal 6zellikleri, doku vizkozite Duyusal Analizler (Siralama Testi)
The sensory properties of foods, texture and viscosity Sensory analyses (Ranking Test)
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gidalarda doku élgimiinde kullanilan fiziksel ve kimyasal yontemler Sentetik organik gida boyasi tayini
The physical and chemical methods used in the textural analysis of Determination of synthetic organic
foods food color
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Gidalarda kusur ve kusurun siniflandirnimasi Gidalarda kusur . . -
7 o - Benzoik asit tayini
olcimande kullanilan yéntemler
The flaws in food and the classification of the flaws, the methods . . L
: . Benzoic acid determination
used in flaw measurement in foods
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav Laboratuvar Arasinavi
Midterm exam Laboratory midterm exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
Gidalarda lezzet, tat ve koku maddelerini 6zellikleri Lezzettin _ -
9 o - , L . Nitrit tayini
Olglilmesi ve degerlendirilmesi
The specifications of the flavor, taste and odor substances in foods, _ -
: Nitrite determination
Measurement and evaluation of the flavor
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Gldalarm_ duyusal degerlendiriimesi, temel gereksinimler, Duyusal Kiikirt dioksit tayini
test teknikleri
The fundamental requirement to the sensory evaluation of foods, L _
Sensory test techniques Sulphurdioxide determination
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gidalarda besleyici 6gelerin kontroliinde kullanilan teknikler, protein, Bakir tayini

yag tayini, karbonhidrat ve seker tayini ydéntemleri

The techniques used in the control of nutritive elements in foods, the
methods for determining protein, fat, carbohydrate and sugar

Copper determination
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Gidalann yapisina etki eden bilesenlerin belirlenmesi amaciyla .
12 yapilan analizler, nem ve kuru madde tayini Baharatlarda ugucu yag tayini
The analysis used to determine the components that have effect on I . Lo .
. Volatile oil deterimantion in spices
the food structure, water content, total solid content
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Gidalarin yapisina etki eden bilesenlerin belirlenmesi amaciyla Fiziksel analizler (Instron,
yapilan analizler Penetrometre, Refraktometre
The analysis used to determine the components that have effect on Physical analyses (Instron,
the food structure Penetrometer, Refractometer)
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Gida maddelerinde kontaminantlar, tarimsal kalintilar, ¢cevresel Fiziksel analizler (Polarimetre,
faktorlerle olusan kontaminasyon Brookfield vizkozimetresi
Contaminants, agricultural pesticides in foods, Contamination formed Physical analyses (Polarimeter,
with environmental factors Brookfield viscosimeter)
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gida katki maddeleri yoluyla olusan kontaminantlar nitrozaminler, Physical analyses (Lovibond
mikrobiyolojik kaynakl kimyasal toksinler, mikotoksinler tintometer, Hunter colorimeter)
The contaminants contaminate by food additives, Nitrosamines, Physical analyses (Lovibond
Microbiological based chemical toxins, Mycotoxins tintometer, Hunter colorimeter)
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
16 Fiziksel analizler (Lovibond tintometresi Hunter kolorimetresi Laboratuvar Final Sinavi

Final exam

Laboratory final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
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 N y Percentage of
umber S o
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)
Derse Katilim / Attending Lectures 14 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 20.00 20.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 30.00 30.00
Laboratuvar / Laboratory 14 2.00 28.00
Ara Sinav / Midterm Examination 1 2.00 2.00
Toplam / Total: 32 58.00 110.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 110.00/30.00 = 3.67 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 110.00 / 30.00 = 3.67 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / 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|1.1.14 [1.1.15

1.Gida kalitesini olusturan
bilesenlerin 6neminin
kavranmasi / Understending
the importance of the
components that form food
quality

2.Gida giivenliginin 6nemi, gida
kalitesi bilesenleri ile gida
glvenligi arasindaki iligkinin
baglantilarinin

kavranmasi /
Understanding the importance
of food safety, the relationship
between the food quality
components and the food
safety

3.Gida kalitesinin 6lglilmesinde
kullanilacak resmi yéntemlerin
hangilerinin oldugu ve bunlara
hangi kaynaklardan
ulagilabileceginin kavranmasi / 5
Understanding the official
methods used for food quality
measurement and how to
access them

4 Verileri gozimleme, deney
yapma ve tasarlama, sonuglari
yorumlama becerisi, / Be able
to design and carry out
experiments, evaluate and
interpret data,

5.Gida kalite karakteristiklerinin
neler oldugunun kavranmasi /
Understanding the possible
food quality characteristics

718



6.Gidalarin duyusal
ozelliklerinin ve Gidalarin
duyusal olarak
degerlendirilmesinin kalite
agisindan éneminin
kavranmasi / Understanding
the sensory properties of foods
and the sensory evaluation of
the foods from quality
perspective

7.Gida maddelerinde olusan
kontaminantlarin kalite
acisindan éneminin kavranmasi
ve Gida katki maddelerinin
6neminin kavranmasi /
Understanding the importance
of the food contaminants from
the perspective of quality and
the importance of food
additives

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