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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Storage Techniques / Food Storage Techniques

Ders Kodu / Course Code

AS207B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

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

(Theoretical)

Haftalik Uygulama Saati / Course 1.00
Hours For Week (Objected)

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

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Normal Education / Normal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Besinleri isleyerek saklamanin 6nemi, besinlerin bozulmasina neden olan faktérleri ve
oOzellikleri, besin isleme ve saklama y&ntemlerini teknige uygun uygulama becerisi
kazandirmak amaglanir.

The importance of storing food by processing, factors and properties of food spoilage,
nutritional processing and storage methods are aimed to gain the ability to apply the
technique.

igerigi / Content

Besinleri isleyerek saklama, Besinlerin bozulmasina neden olan faktorler ve Besin isleme
ve saklama yontemleri

Food processing and storage, Factors causing food degradation and food processing
and storage methods

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Bulduk, Sidika. (2016), Gida Teknolojisi. Detay Yayincilik. Ankara
Bilisli, Arslan. (2015), Gida Teknolojisi. Sidas Yayincilik. lzmir.

Bulduk, Sidika. (2016), Gida Teknolojisi. Detay Publishing. Ankara
Bilisli, Arslan. (2015), Gida Teknolojisi. Sidas Publishing. Izmir.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Halil ibrahim KAYA

Asst. Prof. Halil ibrahim KAYA




OGRENME GIKTILARI / LEARNING OUTCOMES

Besinleri isleyerek saklama yéntemlerini 6grenir Learns the processing methods of food storage
Besin isleme ve saklama yontemlerini teknigine uygun olarak uygulama becerisi kazanir Gains the ability to apply food processing and storage methods in accordance with the technique
Besinlerin bozulmasina neden olan faktérleri 6grenir Learn the factors that cause food spoilage

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
1 Besinleri saklamanin é6nemi
Importance of food storage
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Besin isleme ve saklamanin besinlerin besin degerine etkisi
The effect of food processing and storage on nutritional value of
nutrients
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Besinleri Saklama Yoéntemleri
Food Storage Methods
. . Ogretim Yont: - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Fermantasyon teknigi ile saklama yontemleri
Storage methods with fermentation technique
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kimyasal Maddelerle Saklama ( Besinleri tuz ve sirke ile saklama)

Chemical Storage (Storage of foods with salt and vinegar)
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Besinleri Sekerle Saklama ( Recel ve marmelat )
Storing Foods with Sugar (Jam and Marmalade)
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Besinleri Sekerle Saklama Y&ntemleri (Regel, marmelat ve jole )
Methods of Storing Foods with Sugar (Jam, Marmalade and Jelly)
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 ARA SINAV
MIDTERM
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Besinleri Isitma Yoéntemi ile Saklama (Meyve Konservesi)
Storing Foods by Heating Method (Canned Fruit)
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Besinleri i1sitma Yontemi ile Saklama ( Sebze Konservesi)
Storing foods with heating method (Canned Vegetables)
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sogutma ve Dondurma Yontemi ile Saklama

Cooling and Freezing Storage
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Sogutma ve Dondurma Yontemi ile Saklama
Cooling and Freezing Storage
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Besinleri Kurutma Yoéntemi ile Saklama
Storing Foods by Drying Method
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Isinlama (Radyasyon) ve Antibiyotiklerle Saklama
Radiation and Antibiotic Storage
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Besinleri Alkolle Saklama

Storing Foods with Alcohol
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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)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 10 1.00 10.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 14 3.00 42.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 10 1.00 10.00
Rapor Hazirlama / Report Preparation 10 1.00 10.00
Toplam / Total: 60 12.00 117.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 117.00/30.00 = 3.90 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 117.00 / 30.00 = 3.90 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilar / Program Ciktilari / Program Outcomes
Learning Outcomes 111 (1121113211311 (321 [33.1[341|342|343

1.Besinleri isleyerek saklama
yontemlerini 6grenir / Learns
the processing methods of food
storage

2.Besin igsleme ve saklama
yontemlerini teknigine uygun
olarak uygulama becerisi
kazanir / Gains the ability to 1 1 3 3 1 1 1 2 2 1
apply food processing and
storage methods in accordance
with the technique

3.Besinlerin bozulmasina
neden olan faktorleri grenir /
Learn the factors that cause
food spoilage

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