FOOD TECHNOLOGY

1 [Course Title: FOOD TECHNOLOGY
2 |Course Code: GMD2211

3 |Type of Course: Compulsory

4 |Level of Course: First Cycle

5 |Year of Study: 2

6 |Semester: 3

7 |ECTS Credits Allocated: 4.00

8 |Theoretical (hour/week): 2.00

9 |Practice (hour/week): 0.00

10 |Laboratory (hour/week): 0

11 |Prerequisites: none

12 |Language: Turkish

13 [Mode of Delivery: Face to face

14 |Course Coordinator: Prof. Dr. BIGE INCEDAY!I

15 [|Course Lecturers: Dog. Dr. Senem SUNA, Dog. Dr. Bige INCEDAYI

16 |Contact information of the Course  |Dog. Dr. Senem SUNA

Coordinator: Uludag Universitesi
Ziraat Fakultesi
Gida Mihendisligi Bolimu
16059 Gorikle/Bursa
Tel: 0224 2941492
Fax: 0224 2941402
e-posta: syonak@uludag.edu.tr

17 [|Website:

18 |Objective of the Course: The aim this course is to give basic information about chemical
composition of foods, the processing and preservation methods of
foods, lowering the nutritional loss and preparation for consumption.

19 [Contribution of the Course to By getting detailed information about the ingredient groups in the

Professional Development: content of foods, the production methods of various foods are
learned.

20 |Learning Outcomes:

1 To understand and explain the basic food components and
their nutritional impacts

2 To be aware of daily allowance limits and apprehend the
digestion of each food components

3 To comprehend the food compositions and the influential
factors on composition

4 To understand the processing and preservation technology
of foods

5 To understand the safety and quality of foods
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Course Content:




Course Content:
Week | Theoretical Practice
1 |Introduction to Food Technology
2 |Food Components: Macromolecules
(nitrogenous compounds, lipids,
carbohydrates)
3 |Food Components: Micromolecules
(minerals, vitamins, enzymes, organic acids,
colour pigments)
4 |Food Microbiology
5 |Table Olive Production Technology
6 |Edible Fat Production
7 |Refining of vegetable oil
8 |Milk and Dairy Products Technology
9 |Brewery Technology
10 |Cereal Products Production Technology
11 |Bread Production Technology
12 |Meat and Meat Products Technology
13 |Fruit and Vegetable Processing Technology:
Canning and Tomato Paste Production
14 |Fruit and Vegetable Processing Technology:
Activites Number Duration (hour)|Total Work
Load (hour)
Theoretical eldtdre notes) 2.00 28.00
Practicals/Labs 0 0.00 0.00
Self stydy and preperation Urmer5|te3|.Ag|k Og'retmrg WUHGSIJ?YWWZNQO@O,
Homeworks 0 0.00 0.00
Projectp Tgknolojisi. Ege Umvers@goeraat Fakultesp Xy nlari
o Naotlae - o0/ oo Nlnivarcitac LZivant Oaleiltact Ofont
Field Studies 0 0.00 0.00
Midterrh exams 3]|BULDUK, S. 2007. G|da feknolojisi. DetgypYgyincilik,
APA ©
Others 0 0.00 0.00
Final Ekams Ypyincilik, 206 s. .00 ~_ l40.00
EIEDKNMEN O 2010 hida Mikrahivalaiici |Eflatiin
Total Work Load 126.00
Total work load/ 30 hr 6 SAHIN, 1. 1990. Mikrdbiyolojiye Giris. Ese) W@tbaasi,
Shmaiin 22?7 < :
ECTS Credit of the Course 4.00

runler Teknolojisi. Uludag Universitesi Ziraat Fakultesi
Ders Notlari No: 59, Bursa, 144 s.
8. BASOGLU, F., 2002. Yemeklik Yag Teknolojisi. Uludag
Universitesi Ziraat Fakiiltesi Ders Notlari No: 91, Bursa,

252 s.

9. KILIC, O., 1990. AlkollG ickiler Teknolojisi. Uludag
Universitesi Yayinlari No: 7-023-0199, Bursa, 236 s.
10. TULL, A. 2002. Food Technology: An Introduction.

Oxford University Press,

128 p.

11. GRAHAM, |. 2008. Food Technology. Evans Brothers,

48 p.

12. CAMPBELL, B., CLAPTON, B., TIPTON, C. 2002.
Food Technology.Heinemann, 140 p.

Assesment
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TERM L

EARNING ACTIVITIES NUMBE

WEIGHT




Midterm Exam 1 40.00

Quiz 0 0.00

Home work-project 0 0.00

Final Exam 1 60.00

Total 2 100.00

Contribution of Term (Year) Learning Activities to 40.00

Success Grade

Contribution of Final Exam to Success Grade 60.00

Total 100.00

Measurement and Evaluation Techniques Used in the|Midterm exam, 40% of the midterm course grade; the final

Course exam will be 60% of the final course grade. Midterm and
Final exams will be held in one hour.

24 |ECTS/WORK LOAD TABLE

25 CONTRIBUTION OF LEARNING OUTCOMES TO PROGRAMME
QUALIFICATIONS
PQ1|PQ2 |PQ3 [PQ4|PQ5 |PQ6 |PQ7|PQ8|PQ9 ng PQ11|PQ12 ng PQ14 |PQ15 |PQ16
OK1 2 (4 |3 [1 |3 1 3 11 [1 |1 2 2 o |[o 0 0
OK2 1 13 |2 [1 |4 1 |1 |2 [2 1 2 2 o |o 0 0
OK3 4 |5 [3 |2 |4 2 12 |1 |1 |1 2 2 o |o 0 0
OK4 5 (5 |4 [3 |5 2 12 |2 |2 |1 2 2 0o |o 0 0
OK5 5 |5 3 [3 |3 2 1 3 [3 |3 2 2 o |[o 0 0
LO: Learning Objectives PQ: Program Qualifications
Co_ntrib 1 very low 2 low 3 Medium 4 High 5 Very High
ution

Level:




