JAM, MARMALADE AND JELLY TECHNOLOGY

1 Ders Adi: JAM, MARMALADE AND JELLY TECHNOLOGY

2 |Ders Kodu: GSD4239-S

3 |Ders Turt: Secmel

4 |Ders Seviyesi Lisans

5 |Dersin Verildigi Yil: 4

6 |Dersin Verildigi Yariyil 7

7 |Dersin AKTS Kredisi: 3.00

8 |Teorik Ders Saati (saat/Hafta) 2.00

9 [|Uygulama Ders Saati(saat/Hafta) 0.00

10 |Laboratuvar Ders Saati (saat/hafta) :[0

11 [Dersin Onkosulu:

12 |Dersin Dili: ingilizce

13 |Dersin Verilis Sekli: Yiiz ylze

14 |[Dersin Koordinatori: Prof. Dr. CANAN ECE TAMER

15 Dersi Veren Diger Ogretim

Elemanlari:
Bursa Uludag University Faculty of Agriculture Department of Food
Engineering
T D Do 16059 Gorikle/Bursa

16 |Koordinatér lletisim Bilgileri: Phone: 0224 2941501
Fax: 0224 2941402
etamer@uludag.edu.tr

17 |Dersin WEB adresi:
* To give information about raw materials and equipments used in
jam, marmalade and jelly production.
* To teach processing technology of jam, marmalade and jelly

18 [Dersin Amaci: * To give information about quality control in processing steps of
jam, marmalade and jelly industry
* To educate the student as a qualified food engineer in this area.

. . . . Students taking this course will learn about jam, marmalade and
19 [Dersin Mesleki Gelisime Katkisi: jelly production technologies in detail.
20 |Dersin Ogrenme Kazanimlari:

The students will be able to:
1 » Know the properties of the raw materials used for jam-
marmalade and jelly production

The students will be able to:
2 * Explain jam, jelly and marmalade production methods.

The students will be able to:
3 * Know the properties of the equipments used for jam-
marmalade and jelly production

The students will be able to:
4 » Understand the scope of the material balances used for
preparation of recipes.

The students will be able to:
» Understand the production errors.
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Dersin igerigi:

Hafta

DERS iGERIKLERI

Teorik

Uygulama

Materials used for jam, marmalade and jelly

1 production.
2 Preparation of jam, marmalade and jelly
materials.
3 |Equipments used for processing.
4 |Material balances for preparation of repices.
5 |Case study
6 |Evaporation techniques.
7 |Cooling
8 |Packaging
9 |Class discussion and midterm exam
10 |Technical visit
11 |[Quality control of the products
12 |[Production errors
13 |Diabetic jam production
14 |Similar products for diabetics
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23 |Degerlendirme

YARIYIL iCi CALISMALARI SAYISI [KATKI YUZDESI
Ara Sinav 1 40.00

Kisa Sinav 0 0.00

Odev 0 0.00

Y1l Sonu Sinavi 1 60.00

Toplam 2 100.00

Y1l ici calismalarinin Basariya Orani 40.00

Finalin Basariya Orani 60.00

Toplam 100.00

Kullanilan Olgme ve Degerlendirme Yaklagimlar

Degerlendirme i¢in arasinav ile birlikte final sinavi
yapilmakta ve bagil degerlendirme uygulanmaktadir.




| 24 |AKTS /ig YOKU TABLOSU

ETKINLIK SAYISI Siiresi (Saat) [Toplam is
Yuku (Saat)
Teorik Dersler 14 2.00 28.00
Uygulamali Dersler 0 0.00 0.00
Sinif Dig1 Ders Calisma Siiresi (On galisma, pekistirme)|14 1.00 14.00
Odevler 0 0.00 0.00
Projeler 0 0.00 0.00
Arazi Calismalari 0 0.00 0.00
Arasinavlar 1 10.00 10.00
Diger 0 0.00 0.00
Yariyil Sonu Sinavi 1 40.00 40.00
Toplam is Yk 92.00
Toplam is Yiikii / 30 saat 3.07
Dersin AKTS Kredisi 3.00
25 ~ PROGRAM YETERLILIKLERI ILE
DERS OGRETIM KAZANIMLARI ILISKISI TABLOSU
PY1|PY2 [PY3 |PY4|PY5 [PY6 |PY7|PY8|PY9 [PY10(PY1l |PY12 |PY13|PY14 |PY15 [PY16
OK1 3 |4 4 5 |3 3 4 4 4 4 4 0 0 0 0 0
OK2 5 14 5 5 |4 3 4 4 4 5 4 0 0 0 0 0
OK3 5 1|4 5 5 |4 4 4 4 4 5 5 0 0 0 0 0
OK4 5 |5 4 5 |4 3 3 4 4 4 5 0 0 0 0 0
OK5 4 |5 4 4 |5 3 3 4 4 4 5 0 0 0 0 0
OK: Ogrenme kazanimlar PY: Program yeterlilikleri
Katki 1 ¢ok diisiik 2 Diisiik 3 Orta 4 Yuksek 5 Cok Yuksek
Duzeyi:




