2025 - 2026 / ODM224 - STARTER CULTURES / STARTER CULTURES

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

STARTER CULTURES / STARTER CULTURES

Ders Kodu / Course Code ODM224
Ders Tirii / Course Type

Ders Seviyesi / Course Level Short Cycle / Short Cycle
Ders Akts Kredi / ECTS 2.00
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 2

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

Saf kilttir konusunun 6nemini,lilke ekonomisi ve beslenme bakimindan kullaniminin
gerekliligini benimsetebilmek, Standart kalitede fermente siit (irlinleri ve peynir gesitlerinin
elde edilebilmesi igin Uriin ve Ulke kosullarina uygun olan starter kultur Gretimi ve
hazirlamasini gerceklestirebilme Uygulamada kdltir kullanimindan kaynaklanan hatalan
giderme yollarini ortaya koyabilme

To adopt the importance of pure culture, the necessity of its use in terms of country
economy and nutrition, to be able to perform starter culture production and preparation
which is suitable for product and country conditions in order to obtain standard quality
fermented dairy products and cheese varieties, to be able to demonstrate ways to fix
errors caused by cultural use in practice

igerigi / Content

Saf kiltliriin tanimi ve rlin bazinda kullanim nedenleri,Saf kultlirde yer alabilecek
mikroorganizmalarin tanitiimasi, Cesitli kaynaklardan izolasyonlari,identifikasyonlari,
(tamimlanmalan),kltiirel ve teknolojik 6zelliklerinin belirlenmeleri, Metabolizma faaliyetleri
Uriinlere Uygun kiltiir kombinasyonlarninin elde edilmesi,Kiiltiiriin Giretim igin
hazirlanmasi,kontrol ve saklanmasi ile ilgili bilgiler ve trtin yapiminda kullanimina dair
uygulamalar,

Definition of pure culture and reasons of use on product basis, Introducing
microorganisms that can be included in pure culture, Isolation from various sources,
identification, (identification), determination of cultural and technological
characteristics, Metabolism activities Obtaining appropriate culture combinations for
the products, Preparing the culture for production, controlling and storing relevant
information and applications for its use in product making,

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Yaygin ,H.; Kilig,S. 1993. Siit Endustrisinde Saf Kiltir. KILIC,S.2001-2008.Siit
Endustrisinde Laktik Asit Bakterileri. KILIC,S.2010. Siit Mikrobiyolojisi, SALMINEN,S.;von
Wright;Ouvehand,A. 2004 Lactic Acid Bacteria,microbiological and Functional Aspects.
Third Ed. 678

Common, H .; Kilig, S. 1993. Pure Culture in the Dairy Industry. KILIC, S.2001-
2008.Lactic Acid Bacteria in Milk Industry. KILIC, S. 2010. Milk Microbiology,
SALMINEN, S.; Von Wright; Ouvehand, A. 2004 Lactic Acid Bacteria, microbiological
and Functional Aspects. Third Ed. 678

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Dr. Serap FENDERYA




OGRENME GIKTILARI / LEARNING OUTCOMES

Saf kulturd olusturan mikroorganizmalari gorebilmek,taniyabilmek ve incelemek igin uygun boyama
teknikleri konusunda bilgi sahibi olma becerisi

Ability to have knowledge of appropriate staining techniques to see, recognize and examine
microorganisms that form pure culture.

Teorik bilgiler ile edinilen pratik kazanimlar iy kullanarak mikroorganizmalari temel 6zelliklerine gére
ayirt etme becerisi

Ability to distinguish microorganisms according to their basic characteristics by making good use of
theoretical knowledge and practical gains

Endustriyel olarak kullanilmakta olan kiiltlir gesitlerini ve tiplerini 6grenerek sut trtinlerinin 6zelliklerini
yansitacak kiltir kombinasyonlari hazirlama becerisi

Ability to prepare culture combinations that reflect the characteristics of dairy products by learning the
types and varieties of cultures used industrially.

Kdlttrlerin Gretimde kullaniminda basaril sonuglar alabilmek icin gerekli kontrolleri yapabilme
yetenegi ve sonuglari degerlendirebilme becerisi

The ability to perform the necessary controls and evaluate the results in order to obtain successful
results in the use of cultures in production.

Elde edilen kultur tiplerini Gretim asamasinda basarill bir sekilde kullanabilme becerisi

Ability to successfully use the obtained culture types in the production phase

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods

On Hazirlik / Preliminary

Techniques

Saf klttriin kullanim amaci ve tarihsel geligimi

Purpose of use and historical development of pure culture

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

Techniques

2 ilgili mikroorganizmalarin siniflandinimasi, taksonomisi,

Classification and taxonomy of relevant microorganisms,

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

Techniques

3 Biyokimyasal ve fizyolojik 6zelliklerinin tanitiimasi

Introduction of biochemical and physiological properties

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

Techniques

4 Kultiirin temel islevleri ve metabolizmalari

Basic functions of culture and its metabolisms

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

Technigues

5 Kultur kullaniminin yararlari

Benefits of using culture

3/8




Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ticari kultir tiplerini hazirlama yéntemleri,
Methods of preparing commercial culture types,
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Saklama ve ambalajlama
Storage and packaging
. . 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 Gogaltmali kltlirlerin Gretim igin hazirlanmasi
Preparation of propagated cultures for production
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kiltirlerde kalite kontroli
Quality control in cultures
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Bakteriyofaj ve diger engelleyiciler hakkinda bilgi

Information about bacteriophage and other inhibitors
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kultiirlerin isletme kosullarinda kullanimi
Use of cultures in business conditions
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kulturleri koruma yontemleri
Methods of preserving cultures
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Laktik asit bakteri genetigi ve GDO iligkileri
Lactic acid bacteria genetics and GMO relationships
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Kultirlerde rastlanan hatalar ve 6nleme careleri
Mistakes in cultures and prevention remedies
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi

final examination

5/8




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 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)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 10.00 10.00
Butlinleme Sinavi / Makeup Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 10.00 10.00
Derse Katilim / Attending Lectures 14 2.00 28.00
Toplam / Total: 19 25.00 51.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 51.00/30.00 = 1.70 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 51.00 / 30.00 = 1.70 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktlan / Program Ciktilari / Program Outcomes
Healtillugl Qe ies 111 (112113 [1.14 | 115 [ 116 | 1.1.7 | 1.1.8 | 1.1.9 [1.1.10[1.1.11

1.Saf kultiirti olusturan
mikroorganizmalari
gorebilmek,taniyabilmek ve
incelemek icin uygun boyama
teknikleri konusunda bilgi
sahibi olma becerisi / Ability to 1 1 1 1 1 1 1 1
have knowledge of appropriate
staining techniques to see,
recognize and examine
microorganisms that form pure
culture.

2.Teorik bilgiler ile edinilen
pratik kazanimlari iy kullanarak
mikroorganizmalari temel
Ozelliklerine gore ayirt etme
becerisi / Ability to distinguish 1 1 1 1 1 1 1 1
microorganisms according to
their basic characteristics by
making good use of theoretical
knowledge and practical gains

3.Endiistriyel olarak
kullanilmakta olan kultur
cesitlerini ve tiplerini 6grenerek
sut ardanlerinin 6zelliklerini
yansitacak kultur
kombinasyonlar hazirlama 1 1 1 1 1 1 1 1
becerisi / Ability to prepare
culture combinations that
reflect the characteristics of
dairy products by learning the
types and varieties of cultures
used industrially.

4 Kultarlerin Gretimde
kullaniminda basarili sonuclar
alabilmek icin gerekli kontrolleri
yapabilme yetenegi ve
sonuglar degerlendirebilme 1 1 1 1 1 1 1 1
becerisi / The ability to perform
the necessary controls and
evaluate the results in order to
obtain successful results in the
use of cultures in production.
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5.Elde edilen kultur tiplerini
iretim agsamasinda basarili bir
sekilde kullanabilme becerisi / 1 1 1 y 1 1 1 1
Ability to successfully use the
obtained culture types in the
production phase

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