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To teach the basic principles and application of spectroscopy,
18 [Dersin Amaci: electrometry and chromatography techniques used in the
examination of the composition or contaminants of foodstuffs.
. . . . The students will have a brief knowledge on food analysis carried
19 |Dersin Mesleki Gelisime Katkisi: out with instruments.
20 |Dersin Ogrenme Kazanimlari:
1 Understanding the importance of instrumental analysis
methods among other chemical analysis methods
> Having knowledge about instrumental analysis devices
and understanding the basic principles on which it is based
3 Understanding the usage areas of instrumental analysis
methods in food industry
4 Selecting the instrumental analysis methods and
equipment suitable for the desired component.
5 To be able to explain the differences of analysis method
from other methods
6 Ability to apply instrumental analysis methods to various
foods
7 Evaluating, interpreting and preparing reports on
instrumental analysis results
10
21 |Dersin icerigi:




Hafta

DERS IGERIKLERI

Teorik

Uygulama

Introduction to Instrumental Analysis;
Qualitative and Quantitative Instrumental

Instrumental Analysis;

1 |Analysis; Gravimetric, Volumetric and Instrumental Analysis and
Gravimetric, Volumetric and Instrumental their Food Applications
Analysis and their Food Applications
LI T I_nterachons; Light-Material Interactions;
2 Behaviour of Light; Behavi f Light:
Characteristics of Light S MWW @G
Characteristics of Light
UV Visible Molecular Absorption .- .
3 Spektroscopy UV Visible Molecular Absorption Spektroscopy
Infrared Spectroscopy
Raman Spectroscopy g;rr?]r:: Ssgféifssgggy
[ILE B2 1 2IETENE [REsananes (DI Nucleic Magnetic Resonance (NMR) Spectroscopy
G |SoEEEEEEgy Mass Spectroscopy (MS)
Mass Spectroscopy (MS) P Py
5 E:)/gIC;JSatlon of Optic Charateristics of Various Evaluation of Optic Charateristics of Various Foods
6 [Analysis of Antioxidant Capacity in Foods Analysis of Antioxidant Capacity in Foods
Atomic Absorption Spectroscopy Atomic Absorption Spectroscopy
Atomic Emission Spectroscopy Atomic Emission Spectroscopy
7 ICP-MS ICP-MS
(operation principles, lamps, atomisers, (operation principles, lamps, atomisers, monochromators
monochromators and detectors) and detectors)
8 eSS A S el s Mineral Element Analysis in Foods
Electroanalytic Methods (Voltammetry, Electroanalytic Methods (Voltammetry, Polarography,
Polarography, Amperometry, Conductometry |Amperometry, Conductometry (conductivity),
9 [(conductivity), Potentiometry); Potentiometry);
Potentiometric Titrations in Food Industry Potentiometric Titrations in Food Industry
Colour Analysis;
Colour Determination of Foods with Hunter Colour Analysis;
Lab System; Colour Determination of Foods with Hunter Lab System;
10 |[Textural Analysis; Textural Analysis;
Texture Analysis of Cookies with TA-XT2 Texture Analysis of Cookies with TA-XT2 Texture Analyser
Texture Analyser
hromatography Methods; i
. hromatography Methods;
Column, Paper and Thin Layer X
11 Chromatography (TLC) Column, Paper and Thin Layer Chromatography (TLC)
Gas and Liquid Chromatography (principles, L . .
sy methocs, dervatsaton,coumns, |02 214 LU Chvematoganny (el snate
12 |carrier gas, detgctors, retention time, retention time, chromatogram);
€ DRITENE | E11i)) Electrophoretic Methods
Electrophoretic Methods P
13 éggl'C:gicéna?]gcgr:gnmoallitggcrgﬁpe'ﬁtl\ientglogissm Application of Chromatographic Methods in Fatty Acid and
y y Phenolic Content Analysis
14 |Electrophoretic analysis Electrophoretic analysis
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23 |Degerlendirme

YARIYIL iCi CALISMALARI SAYISI [KATKI YUZDESI
Ara Sinav 0 0.00

Kisa Sinav 0 0.00

Odev 1 40.00

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

The evaluation of the course is realised by a final
exam and term project .

24 |AKTS /iS YUKU TABLOSU

ETKINLIK SAYISI Siiresi (Saat) [Toplam is
Yuku (Saat)

Teorik Dersler 14 1.00 14.00
Uygulamali Dersler 14 2.00 28.00

Sinif Dig1 Ders Calisma Siiresi (On galisma, pekistirme) |0 0.00 0.00
Odevler 0 0.00 0.00
Projeler 0 0.00 0.00

Arazi Calismalari 0 0.00 0.00
Arasinavlar 0 0.00 0.00

Diger 0 0.00 0.00

Yariyill Sonu Sinavi 1 25.00 25.00
Toplam is Yk 67.00
Toplam is Yiikii / 30 saat 2.23

Dersin AKTS Kredisi 2.00
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~ PROGRAM YETERLILIKLERI iLE
DERS OGRETIM KAZANIMLARI ILiSKiSi TABLOSU

PY1|PY2

PY3

PY4

PY5

PY6 [PY7

PY8 |PY9 [PY10|PY11l |PY12 |PY13|PY14 |PY15 |PY16

OK1 5 5

4

4 0 4 0 0 0 0 0 0




OK2 5 0 0 5 |5 0 0 0 0 0 0 0 0 0 0
OK3 5 |4 5 5 |4 0 0 4 0 0 0 0 0 0 0
OK4 5 3 0 5 |4 0 0 3 0 3 0 0 0 0 0
OK5 4 |4 3 3 |4 0 0 4 0 3 0 0 0 0 0
OK6 4 |4 3 4 |4 0 0 3 3 2 0 0 0 0 0
OK7 0 0 0 0 |0 0 0 0 0 0 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:




