2023 - 2024 / AS116.1B - Food Legislation and Quality Management / Food Legislation and Quality Management

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Legislation and Quality Management / Food Legislation and Quality Management

Ders Kodu / Course Code

AS$116.1B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 3.00
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

1

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

Gida mevzuati ile ilgili temel kavramlarin, ¢alisma alani ile ilgili ulusal ve uluslararasi
hukuki diizenlemelerin 6gretillmesi amaglanmaktadir.

The aim of this course is to teach the basic concepts of food legislation and national
and international legal regulations related to the field of study.

igerigi / Content

Turk Gida Mevzuati, Turk Gida Kodesi ve Tirkiye'de Gida Kontrolii ve TSE Gida
Standartlar, Gida Giivenligi, Kalite Yonetim sistemleri.

Turk Gida Mevzuati, Turk Gida Kodu ve Tirkiye'de Gida Kontrolli ve TSE Gida
Standartlari, Gida Glvenligi, Kalite Yonetim Sistemleri.

Onerilen Diger Hususlar /
Recommended Other
Considerations

yok

none

Staj Durumu / Internship Status

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

Gida Guvenligi ve Mevzuati. Ankara: Detay Yayincilik. ARTIK, Nevzat, SANLIER, Nevin,
SEZGIN, Aybiike Ceyhun, (2019).

Gida Guvenligive Mevzuati. Ankara: Detay Yayincilik ARTIK, Nevzat, SANLIER,
Nevin, SEZGIN, Ayblke Ceyhun, (2019).

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogretim Uyesi Ozlem Yilmaz

Dr. Ogretim Uyesi Ozlem Yilmaz




OGRENME GIKTILARI / LEARNING OUTCOMES

Gida mevzuati ile ilgili temel kavramlan bilir.

Knows the basic concepts of food legislation.

Tirk Gida Mevzuati, Tirk Gida Kodesi ve Tirkiye'de Gida Kontrolii ve TSE Gida Standartlari
hakkinda bilgi sahibi olur.

Have knowledge about Turkish Food Legislation, Turkish Food Codex, Food Control and TSE Food
Standards in Turkey.

Gida guvenligi yonetim sistemlerini hakkinda temel diizeyde bilgiye sahip olur.

Have basic knowledge about food safety management systems.

Kalite kavrami ve gidalarin kalite 6geleri hakkinda bilgi sahibi olur.

Explain the concept of quality and quality elements of foods.

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

1 Mevzuata girig, gida mevzuatinin tanimi ve tarihgesi

Introduction to legislation, definition and history of food legislation

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

Techniques

2 Gida Kontrolii ve Onemi

Food Control and Its Importance

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

Techniques

3 Tirk Gida Mevzuati ve Gida Denetimi

Turkish Food Legislation and Food Inspection

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

Techniques

4 Turk Gida Kodeksi (Yonetmelikler, Tebligler)

Turkish Food Codex

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

Technigues

5 Turk Gida Kodeksi (Yonetmelikler, Tebligler)

Turkish Food Codex
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida Guvenligi Kavrami
Food Safety Concept
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Tirkiye'de Gida KontrolU
Food Control in Turkey
. . 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 Tirk Standartlan Enstitiisti ve Gida Standartlari
Turkish Standards Institute and Food Standards
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Diinya, Turkiye'de Gida Guivenliginin Genel Durumu
General Situation of Food Safety in the World and Turkey
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gida Guvenligi Yonetim Sistemleri

Food Safety Management Systems
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gida Guvenligi Yonetim Sistemleri
Food Safety Management Systems
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Kalite Kavrami
Quality concept
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14  |Gidalarin Kalite Ogeleri
Quality Elements of Foods
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gidalarin kalite degisimi ve raf émri

Quality change and shelf life of foods
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Nii)l/tlaér 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 Yiizdesi / Contribution to Success Grade(%): 60

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:

DDS
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 3 4.00 12.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 1 3.00 3.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 1 10.00 10.00
Bireysel Calisma / Self Study 3 4.00 12.00
Bitlinleme Sinavi / Makeup Examination 1 2.00 2.00
Soru-Yanit/ Question-Answer 2 3.00 6.00
Performans / Performance 15 1.00 15.00
Toplam / Total: 42 33.00 105.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 105.00/30.00 = 3.50 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 105.00 / 30.00 = 3.50 ~

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Learning Outcomes 1111112 (113 |21.1|3.1.1 (321|331 (34.1|342|343

1.Gida mevzuati ile ilgili temel
kavramlar bilir. / Knows the
basic concepts of food
legislation.

2.Tiurk Gida Mevzuati, Turk
Gida Kodesi ve Turkiye'de
Gida Kontroli ve TSE Gida
Standartlan hakkinda bilgi
sahibi olur. / Have knowledge 4 1 1 1 2 3 2 1 4 5
about Turkish Food Legislation,
Turkish Food Codex, Food
Control and TSE Food
Standards in Turkey.

3.Gida glvenligi ydnetim
sistemlerini hakkinda temel
dizeyde bilgiye sahip olur. /
Have basic knowledge about
food safety management
systems.

4 Kalite kavrami ve gidalarin
kalite 6geleri hakkinda bilgi
sahibi olur. / Explain the 4 1 1 1 2 3 2 1 3 5
concept of quality and quality
elements of foods.

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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