BIOCHEMISTRY OF DAIRY PRODUCTS

1 |Course Title: BIOCHEMISTRY OF DAIRY PRODUCTS
2 |Course Code: GMB5337

3 |Type of Course: Optional

4 |Level of Course: Second Cycle

5 |Year of Study: 1

6 |Semester: 1

7 |ECTS Credits Allocated: 6.00

8 |Theoretical (hour/week): 3.00

9 |Practice (hour/week): 0.00

10 |Laboratory (hour/week): 0

11 |Prerequisites: Non

12 |Language: Turkish

13 [Mode of Delivery: Face to face

14 |Course Coordinator: Prof. Dr. TULAY OZCAN

15 [|Course Lecturers:

16 |Contact information of the Course |Prof. Dr. TUIay__C)ZCAN

Coordinator: Bursa Uludag Universitesi
Ziraat Fakultesi
Gida Mihendisligi Bolimu
16059 Gorikle/Bursa
Tel: 0 224 2941498
Fax: 0 224 2941402
e-posta: : tulayozcan@uludag.edu.tr

17 |Website:

18 |Objective of the Course: The purpose of this course that students are informed about the
chemical and bio-chemical changes occurring during manufacturing
of milk products.

19 [Contribution of the Course to The course builds on students' knowledge of chemical and

Professional Development: biochemical changes in milk.

20 |Learning Outcomes:

1 Informing about physical properties of milk

Informing about chemistry of casein and coagulation
mechanism of milk

Informing about the chemical and bio-chemical changes
(glycolysis, proteolysis and lipolysis) occurring during
manufacturing of milk products

Informing about rheological and textural properties of the
milk

Informing about trace elements of milk (vitamins and
minerals etc.)

Informing about contaminants in milk and milk products
(aflotoxin M1, antibiotic, pesticides and remains etc. )
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21 |Course Content:
Course Content:
Week | Theoretical Practice
1 Formation of milk
2 |Physical Properties of Milk -1
3 |Physical Properties of Milk -2
4 |Milk Lipids and Changes in Lipids
5 |Milk Proteins and Changes in Proteins
6 Lactose and Its Reactions
7 |Chemistry of Casein and Coagulation
Mechanism of Milk
8 |Glycolysis, Proteolysis and Lipolysis in Milk
and Milk Products
Activites Number Duration (hour)|Total Work
Load (hour)
Theorejfeaducts 14 2.00 28.00
Practicals/Labs 14 2.00 28.00
Slfist|tyimendlsrizphtiition 14 2.00 28.00
Homeworks 4 10.00 40.00
ProfctgMicrobial Changes in Milk and Milk Products 0 0.00 0.00
Field Studies 0 0.00 0.00
~ MATTULUAITT IVIT, ATTUVIULG, T TOUUIUTOS Aallu
Mfdtern@mmas etc. 0 0.00 0.00
Others 0 0.00 0.00
e I EALDUUKS, REICTETILTES Allu7or ULIET lnd SILS allu CIICTTsty YL vl allu Ik 1 L \ASSUL.
Fifid Bl rials: Plof. Tulay OZCAN, Un %@1 Shed L ecturer gb
Total Work Load 174.00
FPX]
Total wprk load/ 30 hr Dhiry Chemistry and Bidchemistry (Edited B9-BY. Fox.
ECTS Credit of the Course 6.00

CICTST. OtTitTdar asptu

S O (Cuncu vy r.r.

UX)

Milk and Milk Products: Technology, Chemistry, and
microbiology (Edited by A. H. Varnam, J. P. Sutherland)

23 |Assesment
TERM LEARNING ACTIVITIES SUMBE WEIGHT
Midterm Exam 0 0.00
Quiz 0 0.00
Home work-project 4 50.00
Final Exam 1 50.00
Total 5 100.00
Contribution of Term (Year) Learning Activities to 50.00

Success Grade




Contribution of Final Exam to Success Grade

50.00

Total

100.00

Measurement and Evaluation Techniques Used in the

Course

Homework is given and a final exam is made.

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 5 (5 |5 [5 |5 4 4 (4 |3 |4 0 0 0 0 0 0
OK2 5 (5 |5 [5 |5 4 4 (4 |3 |4 0 0 0 0 0 0
OK3 5 |5 |5 [5 |5 4 4 (4 |3 |4 0 0 0 0 0 0
OK4 5 (5 |5 [5 |5 4 4 (4 |3 |4 0 0 0 0 0 0
OK5 5 |5 |5 |5 |5 4 4 (4 |3 |4 0 0 0 0 0 0
OK®6 5 |5 |5 [5 |5 4 4 (4 |3 |4 0 0 0 0 0 0
LO: Learning Objectives PQ: Program Qualifications
Contrib [ 1very low 2 low 3 Medium 4 High 5 Very High
ution

Level:




