2023 - 2024 / AS211.1B - Food Hygiene / Food Hygiene

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Hygiene / Food Hygiene

Ders Kodu / Course Code

AS$211.1B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 3.00
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 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

Gida hijyeni, personel hijyeni kurallarini bilip, uygulayabilen ve gerektiginde HACCP
sisteminden yararlanarak tiiketiciye giivenli gida sunabilecek yeterliligi kazandirmak.

To gain the competence to know and apply food hygiene and personnel hygiene rules
and to provide safe food to the consumer by using the HACCP system when
necessary.

igerigi / Content

Gida hijyeni, personel hijyeni, mutfak hijyeni, gida kaynakl hastaliklar, gida glivenligine
etki eden fiziksel, kimyasal ve biyolojik riskler, mikroorganizmalarin gelisimenine etki eden
ic ve dis faktdreler, Diinya Saglik Orgiitiiniin gida giivenliginin saglanmasi igin tavsiye
ettigi 5 altin kural, HACCP tanimi ve prensipleri.

Food hygiene, personnel hygiene, kitchen hygiene, foodborne diseases, physical,
chemical and biological risks affecting food safety, internal and external factors

affecting the development of microorganisms, 5 golden rules recommended by the
World Health Organization to ensure food safety, HACCP definition and principles.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Gida Glvenligi ve Gida Mevzuati Prof. Dr. Nevzat Artik, Prof. Dr. Nevin Sanlier, Dog. Dr.
Aybuke Ceyhun Sezgin Aralik 2019. Detay yayincilik
Gida ve Personel Hijyeni. Ankara: Detay Yayincilik. Sidika BULDUK (2018).

Gida Glvenligi ve Gida Mevzuati Prof. Dr. Nevzat Artik, Prof. Dr. Nevin Sanlier, Dog.
Dr. Aybuke Ceyhun Sezgin Aralik 2019. Detay yayincilik
Gida ve Personel Hijyeni. Ankara: Detay Yayincilik. Sidika BULDUK (2018).

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogretim Uyesi Ozlem Yilmaz

Dr. Ogretim Uyesi Ozlem Yilmaz




OGRENME GIKTILARI / LEARNING OUTCOMES

Tiketiciye guvenli bir gida sunabilmek icin gerekli gida hijyeni kurallarini bilir.

Knows the necessary food hygiene rules to offer safe food to the consumer.

HACCP tanimi ve prensiplerini bilir.

Knows HACCP definition and principles.

HAFTALIK DERS ICERIGi / 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 Hijyen ve sanitasyonun tanimi ve énemi.
Definition and importance of hygiene and sanitation.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Toplu beslenme sistemlerinde hijyen ve sanitasyonun énemi
Importance of hygiene and sanitation in mass feeding systems
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gida Hijyeninin tanimi ve 6nemi
Definition and importance of Food Hygiene
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gida Kaynakh Hastaliklar
Foodborne Diseases and Food Safety Risks
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Gida Givenliginde Fiziksel ve Kimyasal Riskler

Hygiene in food preparation and cooking
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida Givenliginde Biyolojik Riskler
Hygiene in food service
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 ARA SINAV
MIDTERM
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Mikroorganizmalarin gelisimini etkileyen i¢ ve dis faktorler
Internal and external factors affecting the development of
microorganisms
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
9 Gida maddeleri ve mikroorganizma iligkisi
Relationship between foodstuffs and microorganisms
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gida uretim basamaklarinda hijyen
Hygiene in food production steps
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Mutfak hijyeni

Kitchen hygiene
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kir tipleri ve kir tiplerine uygun temizleyiciler
Types of dirt and cleaners suitable for types of dirt
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Personel Hijyeni
Personnel Hygiene
. . Ogretim Yont: - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Guvenli Gida Hazirlanmasinda Diinya saglik érgiitinin tavsiye ettigi
5 altin kural
5 golden rules recommended by the World Health Organization for
Safe Food Preparation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 HACCP'in tanimi, 6nemi ve prensipleri

Definition, importance and principles of HACCP
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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:
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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)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 2 3.00 6.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Final Sinavi / Final Examination 1 2.00 2.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 1 5.00 5.00
Bireysel Calisma / Self Study 4 3.00 12.00
Biitlinleme Sinavi / Makeup Examination 1 2.00 2.00
Soru-Yanit / Question-Answer 2 3.00 6.00
Toplam / Total: 26 22.00 76.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 76.00/30.00 = 2.53 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 76.00 / 30.00 = 2.53 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

113211 (3.1.1(321|33.1 (341|342 343

1.Tlketiciye glivenli bir gida
sunabilmek igin gerekli gida
hijyeni kurallarini bilir. / Knows
the necessary food hygiene
rules to offer safe food to the
consumer.

2.HACCP tanimi ve
prensiplerini bilir. / Knows
HACCP definition and
principles.

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