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ULUDAG UNIVERSITESI
FEN BIiLIMLERIi ENSTITUSU

2017-2018 EGITIM OGRETIM YILI DERS PLANLARI

ANABILIM DALI GIDA MUHENDISLiGi ANABILIiM DALI
BILiM DALI/ PROGRAMI Yiiksek Lisans Programm
I. YARIYIL / GUZ I1. YARIYIL / BAHAR
Kodu Dersin Ad1 Tiirii | T| U | L |Kredi |AKTS Kodu Dersin Ad1 Tiirii | T|U |L [Kredi | AKTS
GMB5191 YUKSEK LISANS TEZ DANISMANLIGI | Z 0 1 0 0 1 GMB5192  YUKSEK LiSANS TEZ DANISMANLIGI I Z 0:1:0: O 1
GMB5001 GUVENLI GIDA URETIM SISTEMLERI Z 3 00 3 6 GMB5171  SEMINER Z 02 0 O 4
GMB5003 ENSTRUMENTAL GIDA ANALIZLERI Z 3 00 3 6 GMB5002  ILERI GIDA MIKROBIYOLOJISI z 2. 0.2 3 6
TEKNIGi
GIDA MUHENDISLIGINDE ARASTIRMA
Chul e TEKNIKLERI VE YAYIN ETiGi z zoal v 2 2
GMB5181 YUKSEK LISANS UZMANLIK ALAN DERSI I S 4:0:0 0 5 GMB5182 | YUKSEK LiSANS UZMANLIK ALAN DERSI II S 4:0.0 O 5
GMB5011 ENDUSTRIYEL GIDA iSLEME S i3i0:i0 3 6 GMB5010 ' GIDALARDA UYGULANAN KURUTMA S 3:0:0: 3 6
MUHENDISLIGI TEKNIKLERI
GMB5013 ENDUSTRIYEL MEYVE SUYU iSLEME S 2. 0:2 3 6 GMB5012 | ENDUSTRIYEL KONSERVE TEKNOLOJISI S 2. 0.2 3 6
TEKNOLOJiSi
Z; GMB 5015 YEMEKLIK YAG KIMYASI VE TEKNOLOJiISI i S i3 .0 0 0 6 GMB5014  KiIMYASAL MiKROBIYOLOJI S 3:0:0: 3 6
§ GMB5017 TAHIL KiMYASI S 2.0 2 3 6 GMB5016  FERMENTE TAHIL URUNLERI TEKNOLOJISi S 2. 02 3 6
% | emBs019 BiSKUVIi, KRAKER ve KEK TEKNOLOJISI S 2.0:2 3 6 GMB5018  MAKARNA ve ERISTE TEKNOLOJISI S 2. 02 3 6
wn
& |GMB5021  GIDA SANAYINDE STARTER URETIMI VE s 20 2 3 6 [GMB5020 | GIDA GUVENLIGI MIKROBIYOLOIJISI ve S 300 3 6
&) KULLANIMI KiMYASI
GMB5023 GIDALARDA BOZULMAYA NEDEN OLAN S 2.0:2 3 6 GMB5022  GIDA AMBALAJLAMADA UYGULANAN S 3:0:0: 3 6
MIKROORGANIZMALAR ve TEKNIiKLER
TANIMLANMALARI
GMB5025 MIKROBIYEL PROSES TEKNOLOJISI S 300 3 6 GMB5024 | TOPLUM BESLENMESI S 30,0 3 6
GMB5027 GIDA SANITASYONU S 1300 3 6 GMB5026  FONKSIYONEL GIDALAR ve S 3:0.0: 3 6
NUTRASOTIKLER
GMB5029 ENDUSTRIYEL MEYVE SARAPLARI S 2:0:2 3 6 GMB5028 | VISKi ve KONYAK URETIMI S 2. 02 3 6
TEKNOLOJISi
GMB5031 GIDA SANAYINDE ENZiM KULLANIMI S 1202 3 6 GMB5030 ' GIDA AROMA MADDELERI ve AROMA S 2:0:2: 3 6
KiMYASI
GMB5033 MALT ve BIRA TEKNOLOJISI S 1202 3 6 GMB5032  SUT URUNLERI URETIM TEKNOLOJISI S 2: 02 3 6
GMB5035 PROSES DIZAYNI ve DEGERLENDIRMESI S 3:0:0 3 6 GMB5034  GIDALARIN MINERALLERLE S 30,0 3 6
ZENGINLESTIRILMESI ve BIYOYARARLILIK




GMB5037 SUT ve URUNLERI FIZIK ve KIMYASI S 12102 3 6 GMB5036  GIDALARDA RAF OMRU S 300 3 6
GMB5039 GIDALARDAKI iZ ELEMENTLER S 3:0:0 3 6 GMB5038 SUT TEKNOLOIJISINDE PROBIYOTIK S 2. 02 3 6
BAKTERILER ve PREBIYOTIKLER
GMB5041  SUT TEKNOLOJISINDE ALTERNATIF S i3:i0i0 3 6 GMB5040 GIDALARIN MODIFiYE ATMOSFERDE S 3:0:0: 3 6
KORUMA YONTEMLERI MUHAFAZASI
GMB5043 GIDA MUHENDISLIGINDE MOLEKULER S 2.0 2 3 6 GMB5042 GASTRONOMI ve YEMEK TARIHI S 300 3 6
UYGULAMALAR
GMB5045  ASEPTIK AMBALAJLAMA TEKNOLOJISI S 3 00 3 6 GMB5044 MAYALAR ve MAYALARIN BIiYOTEKNOLOJIK S 3:0:0: 3 6
UYGULAMALARDA KULLANIMI
GMB5047  MISIR URUNLERI ve TATLANDIRICILAR S 3. 00 3 6 GMB5046 ' TEMEL UYGULAMALI MiKROBIYOLOJI - slalol 3 6
GMB5049 GIDA SANAYINDE YATIRIM PROJESI S 3:0:0 3 6 GMB5048  ET TEKNOLOJISINDE SON GELISMELER
HAZIRLAMA, DEGERLENDIRME ve IZLEME S 340 0+ 3 6
YONTEMLERI
GMB5051  SUT URUNLERINDE REOLOJI ve TEKSTUR S 3.0 0 3 6 GMB5050 | GIDA BULASANLARI VE KALINTILARI < alolol 3 :
GMB5053  CAY ISLEME TEKNOLOJiSI s 3.0 0 3 6
GMB5055 ILERI ET BiLIMI VE TEKNOLOJiSI S 3.0 0 3 6
GMB5057  GIDA ANALIZ LABORATUVARLARINDA S 3.0 0 3 6
KALITE YONETIM SISTEMLER]
Toplam Kredi: 12 30 Toplam Kredi: 11 30
III. YARIYIL / GUZ IV. YARIYIL / BAHAR
N 4| GMB5183 YUKSEK LISANS UZMANLIK ALAN DERSI Z 4:0 0 0 5 GMB5184  YUKSEK LISANS UZMANLIK ALAN DERSI IV Z 4:0:0: 0 5
= "
= ii GMB5193 YUKSEK LiSANS TEZ DANISMANLIGI 111 Z 010 0 25 |[GMB5194 | YUKSEK LISANS TEZ DANISMANLIGI IV z 0:1:0: O 25
Toplam Kredi 0 30 Toplam Kredi 30

TOPLAM KREDI: 23

TOPLAM AKTS: 120

Not: Ogrenci, segmeli derslerden toplam 12 kredilik en az 4 ders segecektir. (Giiz Dénemi 2 Bahar Donemi 2)

Ogrenci isterse, danismaninin onayi ile her yariyl igin 1 (bir) segmeli dersini alan disindan da alabilir.
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ULUDAG UNIVERSITY
INSTITUTE of SCIENCE
2017-2018 ACADEMIC YEAR COURSE PLAN

DEPARTMENT OF FOOD ENGINEERING
DEPARTMENT / PROGRAM Master's Program
I. TERM/FALL Il. TERM / SPRING
Code Course Title Type Credit | ECTS Code Course Title -IF;Z Credit ECTS
GMB5191 M.Sc. THESIS | C 0 1 GMB5192 M.Sc. THESIS I © 0 1
GMB5001 | SAFE FOOD PROCESSING C 3 6 GMB5171 SEMINAR Cc 0 4
TECHNIQUES
GMB5003 INSTRUMENTAL FOOD ANALYSIS C 3 6 GMB5002 ADVANCED FOOD MICROBIOLOGY © 8 6
TECHNIQUES
GMB5000 RESEARCH TECHNIQUES and PUBLICATION c 2 5
ETHICS in FOOD ENGINEERING
GMB5181  ADVANCED TOPICS IN M.Sc. THESIS E 0 5 GMB5182 ADVANCED TOPICS IN M.Sc. THESIS Il E 0 5
|
GMB5011 INDUSTRIAL FOOD PROCESS E 3 6 GMB5010 DRYING TECHNIQUES OF FOODS E 3 6
W ENGINEERING
Q
lji GMB5013 INDUSTRIAL FRUIT JUICE E 3 6 GMB5012 INDUSTRIAL CANNING TECHNOLOGY E 3 6
) PRODUCTION TECHNOLOGY
% [|[GMB5015  CHEMISTRY AND TECHNOLOGY OF E 3 6 GMB5014 CHEMICAL MICROBIOLOGY E 3 6
% EDIBLE FATS AND OILS
8 GMB5017 CEREAL CHEMISTRY E 3 6 GMB5016 FERMENTED CEREAL E 3 6
PRODUCTSTECHNOLOGIES
GMB5019 | TECHNOLOGY OF BISCUIT, E 3 6 GMB5018 PASTA AND NOODLE TECHNOLOGY E 3 6
CRACKER AND CAKE
GMB5021 STARTER PRODUCTION AND USE IN E 3 6 GMB5020 SAFETY, MICROBOLOGY AND CHEMISTRY | E 3 6
FOOD INDUSTRY OF FOODS
GMB5023 IDENTIFICATION OF E 3 6 GMB5022 TECHNIQUES APPLIED IN FOOD E 3 6
MICROORGANISMS CAUSING PACKAGING
SPOILAGE IN FOODS
GMB5025 MICROBIAL PROCESS TECHNOLOGY E GMB5024 COMMUNITY NUTRITION E 6
GMB5027 FOOD SANITATION E GMB5026 FUNCTIONAL FOODS AND E 6
NUTRACEUTICALS
GMB5029 INDUSTRIAL FRUIT WINES E 3 GMB5028 WHISKY AND COGNAC PRODUCTION E 3 6
TECHNOLOGY
GMB5031 ENZYMES IN FOOD INDUSTRY E 3 GMB5030 FOOD AROMA AND AROMA CHEMISTRY E 3 6




GMB5033 MALT AND BEER TECHNOLOGY E 2 3 6 GMB5032 DAIRY PROCESSING TECHNOLOGY E 2 0: 2 3 6
GMB5035 PROCEES DESIGN AND E 0 3 6 GMB5034 FORTIFICATION OF FOODS WITH E 3. 0:0 3 6
EVALUATION MINERALS AND BIOAVAILABILITY
GMB5037 PHYSICS AND CHEMISTRY OF MILK E 2 3 6 GMB5036 SHELFLIFE OF FOODS E 3. 0:0 3 6
AND DAIRY PRODUCTS
GMB5039 TRACE ELEMENTS IN FOODS E 0 3 6 GMB5038 PROBIOTIC BACTERIA AND PROBIOTICS E 2 0: 2 3 8
IN DAIRY SCIENCE
GMB5041 ALTERNATIVE PRESERVATION E 0 3 6 GMB5040 MODIFIED ATMOSPHERE PACKAGING OF E 3. 0:0 3 6
TECHNIGUES IN DAIRY SCIENCE FOOD
GMB5043 MOLECULAR APPLICATIONS IN E 2 3 6 GMB5042 GASTRONOMY AND FOOD HISTORY E 3 0:0 3 6
FOOD ENGINEERING
GMB5045 ASEPTIC PACKAGING TECHNOLOGY E 0 3 6 GMB5044 YEASTS and BIOTECHNOLOGICAL E 3. 0:0 3 6
APPLICATIONS OF YEASTS
GMB5047 CORN PRODUCTS AND SWEETENERS E 0 3 6 GMB5046 BASIC PRACTICAL MICROBIOLOGY E 22 0 3 6
GMB5049  INVESTMENT PROJECT E 0 3 6 GMB5048 RECENT ADVANCES IN MEAT E 3.0 0 3 6
PREPARATION, EVALUATION AND TECHNOLOGY
MONITORING METHODS IN FOOD
INDUSTRY
GMB5051 RHEOLOGY AND TEXTURE OF E 0 3 6 GMB5050 FOOD CONTAMINANTS AND RESIDUES E 3.0 0 3 6
DAIRY PRODUCTS
GMB5053 TEA PROCESSING TECHNOLOGY E 0 3 6
GMB5055 ADVANCED MEAT SCIENCE AND E 0 3 6
TECHNOLOGY
GMB5057 QUALITY MANAGEMENT SYSTEMS E 0 3 6
FOR FOOD TESTING LABORATORIES
TOTAL Credits 12 30 TOTAL Credits 11 30
11l. TERM / FALL IV. TERM / SPRING
v ||| GMB5183 ADVANCED TOPICS IN M.Sc. THESIS 11 C 4:0:0 0 5 GMB51824 ADVANCED TOPICS IN M.Sc. THESIS C 4:0: 0 0 5
@ § vV
= Ic'l GMB5193 M.Sc. THESIS 111 C 0i1:i0 0 25 GMB5194 M.Sc.. THESIS IV C 0:1. 0 0 25
TOTAL Credits 0 30 TOTAL Credits 0 30

TOTAL CREDITS: 23 - TOTAL ECTS: 120
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ULUDAG UNIVERSITESI
FEN BiLIMLERIi ENSTITUSU
2017-2018 EGITIiM OGRETIM YILI DERS PLANLARI
ANABILIM DALI GIDA MUHENDISLiGi ANABILIMDALI
BiLiM DALI/ PROGRAMI Doktora Programi
I. YARIYIL / GUZ 1. YARIYIL / BAHAR
Kodu Dersin Ad1 Tiiri Kredi | AKTS Kodu Dersin Ad1 Tiiri Kredi | AKTS
GMB6191  DOKTORA TEZ DANISMANLIGI I z 0 1 GMB6192 DOKTORA TEZ DANISMANLIGI II z 0 1
GMB6001  ILERI STERILIZASYON TEKNIKLERI z 3 6 GMB6172  SEMINER z 0 4
FEN6000  ARASTIRMA TEKNIKLERI VE YAYIN ETIGI  Z 2 2
GMB6181  DOKTORA UZMANLIK ALAN DERSI I S 0 5 GMB6182  DOKTORA UZMANLIK ALAN DERSI IT S 0 5
GMB6009 | DURULTMA VE FILTRASYON S 3 6 GMB6008  GIDA MUHAFAZA TEKNOLOJISI S 3 6
TEKNIKLERI
GMB6011 YAGLARIN HIDROJENENASYONU VE S 3 6 GMB6010  LIPITLER S 3 6
= MARGARIN TEKNOLOJISI
§ GMBG6013 | NISASTA KiMYASI VE TEKNOLOJISI S 3 6 GMB6012  GIDA SANAYINDE ISTATIKSEL KALITE S 3 6
) KONTROL
j GMB6015  GIDA MIKOLOJISI S 3 6 |GMB6014 | ILERI GIDA KIMYASI S 3 6
&
=
a
GMB6017 | AROMA AKTIF GIDA BILESENLERI S 3 6 GMB6016  DEGIRMENCILIK TEKNOLOJISI S 3 6
GMB6019 | GIDA KAYNAKLI SULFUR S 3 6 GMB6018  OZEL TAHIL URUNLERI S 3 6
BILESENLERI
GMB6021 | ILERI SUT TEKNOLOJISI S 3 6 GMB6020  GIDA TOKSIKOLOJiSI S 3 6
GMB6023 ILERI GIDA BiYOKIMYASI S 3 6 GMB6022  GIDALARIN ISLENMESI SIRASINDA OLUSAN S 3 6
KIMYASAL DEGISIKLIKLER
GMB6025 GIDA BILIMINDE ARASTIRMA S 3 6 GMB6024  GIDA FERMENTASYONLARI S 3 6
METOTLARI
GMB6027 | LAKTIK ASIT BAKTERILERI ve LAKTIK S 3 6 GMB6026  FLAVOR ve FENOL BILESIKLERI S 3 6

ASIT BAKTERILERININ
BIYOTEKNOLOJIK UYGULAMALARDA
KULLANIMI

TEKNOLOJISi




GMB6029 | SUT URUNLERINDE FONKSIYONEL S 300 3 6 GMB6028  FERMENTE SUT URUNLERI KIMYASI ve S 0 0 3 6
KATKILAR TEKNOLOJISi
GMB6030  GIDALARIN FiZiKSEL OZELLIKLERI S 0 3 6
GMB6032 URUN GELISTIRMEDE GIDA KATKILARI S 0 3 6
GMB6034 GIDA KALITESININ MIKROBIYOLOJIK S 0 3 6
OLARAK BELIRLENMESINDE PROTEOM VE
METABOLOM ANALIZLERI
GMB6036 GIDA SANAYINDE KULLANILAN S 0 3 6
BAHARATLAR ve OZELLIKLERI
GMB6038 GIDALARDA MiKROBIYEL RAF OMRU S 0 3 6
GMB6040 : ILERI PEYNIR TEKNOLOJISI S 0 3 6
TOPLAM KREDi | 14 30 TOPLAM KREDi | 12 30
III. YARIYIL / GUZ IV. YARIYIL / BAHAR
GMB6183 | DOKTORA UZMANLIK ALAN DERSI III Z 4.0 0 O 5 GMB6184 DOKTORA UZMANLIK ALAN DERSI IV Z 400 0 5
GMB6193 | DOKTORA TEZ DANISMANLIGI III Z 010 O 20 GMB6194 DOKTORA TEZ DANISMANLIGI IV Z 010 O 25
YET6177 DOKTORA YETERLIK SINAVI Z 0 0i0 O 5
TOPLAM KREDi: 0 30 TOPLAM KREDi | 0 30
i V. YARIYIL / GUZ VI. YARIYIL / BAHAR
§ GMB6185 | DOKTORA UZMANLIK ALAN DERSI V Z 4.0 0 0 5 GMB6186 DOKTORA UZMANLIK ALAN DERSI VI Z 400 0 5
753
E GMB6195 | DOKTORA TEZ DANISMANLIGI V Z 0:1:0 0 25 GMB6196 DOKTORA TEZ DANISMANLIGI VI Z 010 0 25
m .
= TOPLAM KREDi . 0 30 TOPLAM KREDI | 0 30
VILYARIYIL / GUZ VIIIl. YARIYIL / BAHAR
. , Z 4 00 O 5
GMB6187  DOKTORA UZMANLIK ALAN DERSI VII Z 400 O 5 GMB6188 DOKTORA UZMANLIK ALAN DERSI VIII
GMB6197  DOKTORA TEZ DANISMANLIGI VII Z 010 0 25 ||[GMB6198  DOKTORA TEZ DANISMANLIGI VIII Z 0100 25
TOPLAM KREDi: 0 30 TOPLAM KREDi | 0 30

TOPLAM KREDI: 23 - TOPLAM AKTS: 240
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ULUDAG UNIVERSITY
INSTITUTE of SCIENCE
2017-2018 ACADEMIC YEAR COURSE PLAN
DEPARTMENT OF FOOD ENGINEERING
DEPARTMENT / PROGRAM Doctorate Program
I. TERM/FALL Il. TERM / SPRING
Code Course Title Type | T|U|L |Credit | ECTS Code Course Title Type | T|U| L |Credit ECTS
GMB6191 | PHD THESIS CONSULTING I C 010 0 1 GMB6192 PHD THESIS CONSULTING Il © 01 O 0 1
GMB6001 | ADVANCED STERILISATION C 3 00 3 6 GMB6172 SEMINAR Cc 0:2 0 0 4
TECHNIQUES
RESEARCH TECHNIQUES and
FENG000 PUBLICATION ETHICS ¢ 20,0 2 2
GMB6182 ADVANCED TOPICS IN PHD THESIS 11 E 4.0 0 0 5
GMB6181 | ADVANCED TOPICS IN PHD THESIS | E 4 0 GMB6008 FOOD PRESERVATION TECHNOLOGY E
GMB6009 | CLARIFICATION AND FILTRATION E 300 3 GMB6010 LIPIDS E
TECHNIQUES
W (GMB6011 : HYDROGENATION OF FATS AND E 300 3 6 GMB6012 STATISTICAL QUALITY CONTROL IN E 3.0 0 3 6
(52 MARGARINE TECHNOLGY FOOD INDUSTRY
5 [ GMB6013  CHEMISTRY AND TECHNOLOGY OF E 2.0 2 3 6 GMB6014 ADVANCED FOOD CHEMISTRY E 3:0: 0 3 6
L STARCH
%)
ad
8 GMB6015 | FOOD MYCOLOGY E 0 2 3 6 GMB6016 MILLING TECHNOLOGY E
© GMB6017 | AROMA-ACTIVE FOOD COMPONENTS E GMB6018 SPECIAL CEREAL PRODUCTS E
GMB6019 | FOOD-ORIGINATED SULPHUR E 2:0 2 3 6 GMB6020 FOOD TOXICOLOGY E 3:0: 0 3 6
COMPOUNDS
GMB6021 | ADVANCED DAIRY TECHNOLOGY E 3:00 3 6 GMB6022 CHEMICAL CHANGES OCCURED E 3:0: 0 3 6
DURING FOOD PROCESSING
GMB6023 | ADVANCED FOOD BIOCHEMISTRY E 00 GMB6024 FOOD FERMENTATIONS E 0
GMB6025 RESEARCH METHODS IN FOOD SCIENCE E GMB6026 TECHNOLOGY OF FLAVOR AND E 2
PHENOLIC COMPOUNDS
GMB6027 | LACTIC ACID BACTERIA and E 300 3 6 GMB6028 CHEMISTRY AND TECHNOLOGY OF E 3:0: 0 3 6
BIOTECHNOLOGICAL APPLICATIONS OF FERMENTED DAIRY PRODUCTS
LACTIC ACID BACTERIA
GMB6029 ' FUNCTIONAL ADDITIVES IN DAIRY E 300 3 6 GMBG6030 PHYSICAL PROPERTIES OF FOOD E 3:0:0 3 6




PRODUCTS

GMB6032  FOOD INGREDIENTS AND ADDITIVES E 30 0 3 6
IN PRODUCT DEVELOPMENT
GMB6034  THE PROTEOM AND METABOLOM E 30 0 3 6
ANALYSIS USED IN DETERMINATION
OF MICROBIOLOGICAL FOOD QUALITY
GMB6036  THE SPICES USED INFOOD INDUSTRY = E 3 0 0 3 6
AND THEIR PROPERTIES
GMB6038  MICROBIAL SHELF LIFE E 30 0 3 6
ASSESSMENT OF FOOD
GMB6040  ADVANCED CHEESE TECHONOLOGY E 30 0 3 6
TOTAL 14 30 TOTAL 11 30
|.u I1l. TERM / FALL IV. TERM / SPRING
@ | GMB6183 ADVANCED TOPICS INPHD THESISIII | C 4 0 0] 0 5 |[GMB6184 | ADVANCED TOPICS IN PHD C 400 0 5
> THESIS IV
o | GMB6193  PHD THESIS III C 010 0 20 |[|[GMB6194  PHD THESIS IV C 010 0 25
@ | YET6177 = PHD PROFICIENCY EXAMINATION C 000 O 5
T
i TOTAL 30 TOTAL 0 30
V. TERM / FALL VI. TERM / SPRING
GMB6185 ADVANCED TOPICSINPHDTHESISV C 4 0 0 0 5 |GMB6186 | ADVANCED TOPICS IN PHD C 400 0 5
THESIS VI
GMB6195 | PHD THESIS V C 010 0 25 [ GMB6196  PHD THESIS VI C 010 0 25
TOTAL 30 TOTAL 0 30
VII. TERM / FALL VIIl. TERM / SPRING
GMB6187  ADVANCED TOPICSINPHDTHESIS = C 4 0 0 0 5 |[GMB6188 A ADVANCED TOPICSINPHDTHESIS C 4 0 0 0 5
VI VIII
GMB6197 | PHD THESIS VII C 010 0 25 ||GMB618  PHD THESIS VIII C 010 0 25
TOTAL 0 30 TOTAL 0 30

TOTAL CREDITS: 23- TOTAL ECTS: 240
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ULUDAG UNIVERSITESI
FEN BiLIMLERIi ENSTITUSU
2017-2018 EGITIM OGRETIM YILI DERS PLANLARI

ANABILIM DALI GIDA MUHENDISLiGi ANABILIiM DALI
BiLiM DALI/ PROGRAMI Biitiinlesik Doktora Program
I. YARIYIL / GUZ 1. YARIYIL / BAHAR
Kodu Dersin Ad1 Tirii |T|U|L| Kredi | AKTS Kodu Dersin Adi Tiri |T|U|L| Kredi | AKTS
GMB6191 DOKTORA TEZ DANISMANLIGI I z 010 0 1 GMB6192  DOKTORA TEZ DANISMANLIGI IT z 0 10 0 1
GMB6181 DOKTORA UZMANLIK ALAN DERSI I S 4 0 0 0 5 GMB6182  DOKTORA UZMANLIK ALAN DERSI IT S 4 0 0 0 5
GMB5001  GUVENLI GIDA URETIM SISTEMLERI z 3 00 3 6 GMB5002  JILERI GIDA MIiKROBIYOLOJISI z 2 0 2 3 6
GMB5003  ENSTRUMENTAL GIDA ANALIZLERI z 3 00 3 6 GMB5010  GIDALARDA UYGULANAN KURUTMA S 300 3 6
TEKNIGI TEKNIKLERI
GMB5011  ENDUSTRIYEL GIDA ISLEME S 3:0 0 3 6 GMB5012  ENDUSTRIYEL KONSERVE TEKNOLOJiSI S 2 0 2 3 6
MUHENDISLIGI
GMB5013  ENDUSTRIYEL MEYVE SUYU ISLEME S 2. 0:2 3 6 GMB5014  KIMYASAL MIiKROBIYOLOJI S 300 3 6
TEKNOLOJISI
GMB5015 ' YEMEKLIK YAG KIMYASI VE S 300 0 6 GMB5016  FERMENTE TAHIL URUNLERI TEKNOLOJISI S 2.0 2 3 6
= TEKNOLOJISI
§ GMB5017 | TAHIL KIMYASI S 0 GMB5018  MAKARNA ve ERISTE TEKNOLOJISI S
% [[omB5019 BISKUVI, KRAKER ve KEK S 0 GMB5020  GIDA GUVENLIGI MiKROBIYOLOJiSI ve S
f) TEKNOLOJISI KIMYASI
5 GMB5021 | GIDA SANAYINDE STARTER URETIMI S 2. 0:2 3 6 GMB5022  GIDA AMBALAJLAMADA UYGULANAN S 300 3 6
- VE KULLANIMI TEKNIKLER
GMB5023 | GIDALARDA BOZULMAYA NEDEN S 2.0 2 3 6 GMB5024  TOPLUM BESLENMESI S 300 3 6
OLAN MiKROORGANIZMALAR ve
TANIMLANMALARI
GMB5025 | MIKROBIYEL PROSES TEKNOLOJiSi S 0 GMB5026 | FONKSIYONEL GIDALAR ve NUTRASOTIKLER S
GMB5027 | GIDA SANITASYONU S 0 GMB5028 | VISKi ve KONYAK URETIMI S
GMB5029  ENDUSTRIYEL MEYVE SARAPLARI S 0 GMB5030 | GIDA AROMA MADDELERI ve AROMA S
TEKNOLOJISI KIMYASI
GMB5031 | GIDA SANAYINDE ENZIM KULLANIMI S 0 GMB5032  SUT URUNLERI URETIM TEKNOLOJISI S
GMB5033 | MALT ve BIRA TEKNOLOJISI S 0 GMB5034  GIDALARIN MINERALLERLE S
ZENGINLESTIRILMESI ve BIYOYARARLILIK
GMB5035 | PROSES DIZAYNI ve S 300 3 6 GMB5036  GIDALARDA RAF OMRU S 3.0:0 3 6
DEGERLENDIRMESI




GMB5037 | SUT ve URUNLERI FIZIK ve KIMYASI S 2. 0:2 3 6 GMB5038  SUT TEKNOLOJISINDE PROBIYOTIK S 2 .02 3 6
BAKTERILER ve PREBIYOTIKLER
GMB5039 ' GIDALARDAKI iZ ELEMENTLER S 300 3 6 GMB5040 GIDALARIN MODIFIYE ATMOSFERDE S 3.0:0 3 6
MUHAFAZASI
GMB5041 SUT TEKNOLOJISINDE ALTERNATIF S 3.0 0 3 6 GMB5042 GASTRONOMI ve YEMEK TARIHI S 300 3 6
KORUMA YONTEMLERI
GMB5043 GIDA MUHENDISLIGINDE MOLEKULER S 2.0 2 3 6 GMB5044 MAYALAR ve MAYALARIN BIYOTEKNOLOJIK S 3.0:0 3 6
UYGULAMALAR UYGULAMALARDA KULLANIMI
GMB5045 ASEPTIK AMBALAJLAMA TEKNOLOJISI S 3.0:0 3 6 GMB5046  TEMEL UYGULAMALI MIKROBIYOLOJI S 2. 2.0 3 6
GMB5047 MISIR URUNLERI ve TATLANDIRICILAR S 3.0 0 3 6 GMB5048  ET TEKNOLOJISINDE SON GELISMELER S 300 3 6
GMB5049 ' GIDA SANAYINDE YATIRIM PROJESI S 3.0 0 3 6 GMB5050  GIDA BULASANLARI VE KALINTILARI S 300 3 6
HAZIRLAMA, DEGERLENDIRME ve
[ZLEME YONTEMLERI
GMB5051 SUT URUNLERINDE REOLOJI ve S 3.0:0 3 6
TEKSTUR
GMB5053 (CAY ISLEME TEKNOLOJISI S 0
GMB5055 [LERI ET BILIMJ VE TEKNOLOJISI S 0
GMB5057 GIDA ANALIZ LABORATUVARLARINDA S 0
KALITE YONETIM SiSTEMLERI]
Toplam Kredi 12 30 Toplam Kredi 12 30
III. YARIYIL / GUZ IV. YARIYIL / BAHAR
GMB6193  DOKTORA TEZ DANISMANLIGI IIT z 0 1 0 0 1 GMB6194 : DOKTORA TEZ DANISMANLIGI IV z 0 1.0 0 1
GMB6183 DOKTORA UZMANLIK ALAN DERSI IIT S 4 .00 0 5 GMB6184  DOKTORA UZMANLIK ALAN DERSI IV S 4.0 0 0 5
GMB6001 ILERI STERILIZASYON TEKNIKLERI z 3 00 3 5 GMB6172 | SEMINER z 0 20 0 4
FEN6000O : ARASTIRMA TEKNIKLERI VE YAYIN ETIGI z 2.0 0 2 2
_ GMB6008 | GIDA MUHAFAZA TEKNOLOJISI S 3.0:0 3 6
)
<
§ GMB6009 ' DURULTMA VE FILTRASYON S 3.0:0 3 6 GMB6010 : LIPITLER S 300 3 6
% TEKNIKLERI
E GMB6011 | YAGLARIN HIDROJENENASYONU VE S 300 3 6 GMB6012 | GIDA SANAYINDE ISTATIKSEL KALITE S 3:0:0 3 6
= MARGARIN TEKNOLOJISI KONTROL
GMB6013  NiSASTA KiMYASI VE TEKNOLOJISI S 2. 0:2 3 6 GMB6014 | ILERI GIDA KIMYASI S 300 3 6
GMB6015 @ GIDA MIKOLOJISI S 2. 0:2 3 6 GMB6016 | DEGIRMENCILIK TEKNOLOJISI S 2 .02 3 6
GMB6017 | AROMA AKTIF GIDA BILESENLERI S 2. 0:2 3 6 GMB6018 | OZEL TAHIL URUNLERI S 2 .02 3 6
GMB6019 = GIDA KAYNAKLI SULFUR S 2. 0:2 3 6 GMB6020 | GIDA TOKSIKOLOJISI S 300 3 6
BiLESENLERI
GMB6021  ILERI SUT TEKNOLOIJISI S 3. 0:i0 3 6 GMB6022 | GIDALARIN ISLENMESI SIRASINDA OLUSAN S 3:.0:0 3 6




KIMYASAL DEGISIKLIKLER
GMB6023 | ILERI GIDA BIYOKIMYASI S 0 GMB6024 ' GIDA FERMENTASYONLARI S 6
GIDA BILIMINDE ARASTIRMA S 0 GMB6026 | FLAVOR ve FENOL BILESIKLERI TEKNOLOJiSI S 6
GMB6025
METOTLARI
GMB6027 LAKT@K AS@T BAKTERiLERi ve S 3:0:0 3 6 GMB6028 | FERMENTE SUT URUNLERI KIMYASI ve S 3:0:0 3 6
LAKTIK ASIT BAKTERILERININ TEKNOLOJISI
BIYOTEKNOLOIJIK UYGULAMALARDA
KULLANIMI
GMB6029  SUT URUNLERINDE FONKSIYONEL S 3:0:0 3 6 GMB6030 | GIDALARIN FiZiKSEL OZELLIKLERT S 3:0:0 3 6
KATKILAR
GMB6032 URUN GELISTIRMEDE GIDA KATKILARI S 300 3 6
GMB6034 | GIDA KALITESININ MIKROBIYOLOJIK OLARAK 3:i0:0 6
BELIRLENMESINDE PROTEOM VE METABOLOM
ANALIZLERI
GMB6036 | GIDA SANAYINDE KULLANILAN BAHARATLAR 3:i0:0 6
ve OZELLIKLERI
GMB6038 = GIDALARDA MIKROBIYEL RAF OMRU 3 0:0 6
GMB6040 | ILERi PEYNIR TEKNOLOJISI 3. 0:0 6
Toplam Kredi 12 30 Toplam Kredi 11 30
V. YARIYIL / GUZ VI. YARIYIL / BAHAR
GMB6185 | DOKTORA UZMANLIK ALAN DERSI V Z 4:0:0 0 5 GMB6186 | DOKTORA UZMANLIK ALAN DERSI VI VA 4 0:0 0 5
GMB6195  DOKTORA TEZ DANISMANLIGI V z 0 1:0 0 20 GMB6196 | DOKTORA TEZ DANISMANLIGI VI 4 0 1 0 0 25
YET6177 DOKTORA YETERLIK SINAVI Z 0:0:0 0 5
Toplam Kredi 30 Toplam Kredi 30
VII. YARIYIL / GUZ VIII. YARIYIL /| BAHAR
GMB6187  DOKTORA UZMANLIK ALAN DERSI VII Z 4:0:0 0 5 GMB6188  DOKTORA UZMANLIK ALAN DERSI VIII Z 4. 0:0 0 5
GMB6197 | DOKTORA TEZ DAN[SMANLIGI VII Z 0:1:0 0 25 GMB6198  DOKTORA TEZ DANISMANL[GI VIII Z 0:1 0 0 25
Toplam Kredi 30 Toplam Kredi 30
IX.YARIYIL / GUZ X. YARIYIL /| BAHAR
DOKTORA UZMANLIK ALAN DERSI IX Z 4:0:0 0 5 DOKTORA UZMANLIK ALAN DERSI X Z 4 0:0 0 5
DOKTORA TEZ DAN[SMANLIGI IX Z 0:1:0 0 25 DOKTORA TEZ DANISMANL[GI X Z 0:1 0 0 25
Toplam Kredi 30 Toplam Kredi 30
TOPLAM KREDI: 47 - TOPLAM AKTS: 300
Not: Ogrenci, segmeli derslerden her yariyil toplam .......... kredilik .......... ders segecektir. Ogrenci isterse, danigmaninin onayu ile her yariyil igin 1 (bir) segmeli dersini alan disindan da alabilir.

* Yeterlik Smavindan basarili olmak 6n kosuldur; II1. yartyilda belirtilen dersleri alabilmek i¢in yeterlik sinavina girip basarili olmak gerekir. ** Mesleki Egitim Dersi olarak tez asamasinda alinacaktir.
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ULUDAG UNIVERSITY
INSTITUTE of SCIENCE
2017-2018 ACADEMIC YEAR COURSE PLAN
DEPARTMENT OF FOOD ENGINEERING
DEPARTMENT / PROGRAM Integrated Doctorate Program
I. TERM/FALL I1. TERM / SPRING
Code Course Title Type | T|U|L |Credit | ECTS Code Course Title Type | T|U|L |Credit | ECTS
GMB6191 | PHD THESIS CONSULTING I C 0:1: 0 0 1 GMB6192 PHD THESIS CONSULTING Il C 0 1 0 0] 1
GMB6181  ADVANCED TOPICS IN PHD THESIS | E 4:0:0 0 5 GMB6182 ADVANCED TOPICS IN PHD THESIS Il E 4:0:0 0 5
GMB5001 : SAFE FOOD PROCESSING TECHNIQUES C 3:0:0 3 6 GMB5002 ADVANCED FOOD MICROBIOLOGY C 2.0 2 3 6
GMB5003  INSTRUMENTAL FOOD ANALYSIS C 3:0:0 3 6 GMB5010 DRYING TECHNIQUES OF FOODS E 300 3 6
TECHNIQUES
GMB5011 ' INDUSTRIAL FOOD PROCESS E 3:0:0 3 6 GMB5012 INDUSTRIAL CANNING TECHNOLOGY E 2:0 2 3 6
ENGINEERING
GMB5013 | INDUSTRIAL FRUIT JUICE PRODUCTION E 2:0:2 3 6 GMB5014 CHEMICAL MICROBIOLOGY E 300 3 6
TECHNOLOGY
GMB5015 | CHEMISTRY AND TECHNOLOGY OF E 3:0:0 3 6 GMB5016 FERMENTED CEREAL PRODUCTS E 2:0:2 3 6
EDIBLE FATS AND OILS TECHNOLOGIES
GMB5017 | CEREAL CHEMISTRY E GMB5018 PASTA AND NOODLE TECHNOLOGY E
"(bJ GMB5019 | TECHNOLOGY OF BISCUIT, CRACKER E GMB5020 SAFETY, MICROBOLOGY AND CHEMISTRY E
|<£ AND CAKE OF FOODS
v (GMB5021 ' STARTER PRODUCTION AND USE IN E 2:0:2 3 6 GMB5022 TECHNIQUES APPLIED IN FOOD PACKAGING E 3.0 0 3 6
% FOOD INDUSTRY
% GMB5023 | IDENTIFICATION OF MICROORGANISMS E 2:0:2 3 6 GMB5024 COMMUNITY NUTRITION E 300 3 6
8 CAUSING SPOILAGE IN FOODS
GMB5025 | MICROBIAL PROCESS TECHNOLOGY E 3:0:0 3 6 GMB5026 FUNCTIONAL FOODS AND E 3.0 0 3 6
NUTRACEUTICALS
GMB5027 | FOOD SANITATION E 0 6 GMB5028 WHISKY AND COGNAC PRODUCTION E
GMB5029 | INDUSTRIAL FRUIT WINES E 2 GMB5030 FOOD AROMA AND AROMA CHEMISTRY E
TECHNOLOGY
GMB5031 | ENZYMES IN FOOD INDUSTRY E 2:0:2 3 6 GMB5032 DAIRY PROCESSING TECHNOLOGY E 2:0:2 3 6
GMB5033 | MALT AND BEER TECHNOLOGY E 2:0:2 3 6 GMB5034 FORTIFICATION OF FOODS WITH MINERALS E 300 3 6
AND BIOAVAILABILITY
GMB5035 | PROCEES DESIGN AND EVALUATION E 0 GMB5036 SHELFLIFE OF FOODS E
GMB5037  PHYSICS AND CHEMISTRY OF MILK E 2 GMB5038 PROBIOTIC BACTERIA AND PROBIOTICS IN E
AND DAIRY PRODUCTS DAIRY SCIENCE
GMB5039 | TRACE ELEMENTS IN FOODS E 3:0:0 3 6 GMB5040 MODIFIED ATMOSPHERE PACKAGING OF E 3:0:0 3 6
FOOD




GMB5041 ' ALTERNATIVE PRESERVATION E 3:0:0 3 6 GMB5042 GASTRONOMY AND FOOD HISTORY E 3:0:0 3 6
TECHNIGUES IN DAIRY SCIENCE
GMB5043 | MOLECULAR APPLICATIONS IN FOOD E 2.0 2 3 6 GMB5044 YEASTS and BIOTECHNOLOGICAL E 3:0:0 3 6
ENGINEERING APPLICATIONS OF YEASTS
GMB5045 ASEPTIC PACKAGING TECHNOLOGY E 3:0.0 3 6 GMB5046 BASIC PRACTICAL MICROBIOLOGY E 2.2 0 3 6
GMB5047 CORN PRODUCTS AND SWEETENERS E 3.0:0 3 6 GMB5048 RECENT ADVANCES IN MEAT TECHNOLOGY E 3:0:0 3 6
GMB5049 INVESTMENT PROJECT PREPARATION, E 300 3 6 ||GMB5050 FOOD CONTAMINANTS AND RESIDUES E 3 00 3 6
EVALUATION AND MONITORING
METHODS IN FOOD INDUSTRY
GMB5051 | RHEOLOGY AND TEXTURE OF DAIRY E 3:0.0 3 6
PRODUCTS
GMB5053 TEA PROCESSING TECHNOLOGY E 3:0.0 3 6
GMB5055 ADVANCED MEAT SCIENCE AND E 3.0 0 3 6
TECHNOLOGY
GMB5057 QUALITY MANAGEMENT SYSTEMS FOR E 300 3 6
FOOD TESTING LABORATORIES
Toplam Kredi 12 30 Toplam Kredi 12 30
I1l. TERM /FALL IV. TERM / SPRING
GMB6193 : PHD THESIS CONSULTING 111 C 01 0 0 1 GMB6194 = PHD THESIS CONSULTING IV c 0:1:0 0 1
GMB6183 : ADVANCED TOPICS IN PHD THESIS 111 E 4 0 0 5 GMB6184 A ADVANCED TOPICS IN PHD THESIS IV E 4:0:0 0 5
ENS6001 : RESEARCH METHODS C 2.0:0 2 4 GMB6172 A SEMINAR c 0:2:0 0 4
GMB6001 | ADVANCED STERILISATION C 3.0 0 3 6 FENG00O RESEARCH TECHNIQUES and PUBLICATION C 2 0 0 5 5
TECHNIQUES ETHICS
GMB6008 : FOOD PRESERVATION TECHNOLOGY E 3:0:0 3 6
v [|GMB6009 : CLARIFICATION AND FILTRATION E 3:0 0 3 6 GMB6010 | LIPIDS E 3:0:0 3 6
i TECHNIQUES
E GMB6011 A HYDROGENATION OF FATS AND E 3:0:0 3 6 GMB6014 | ADVANCED FOOD CHEMISTRY E 3:0:0 3 6
w MARGARINE TECHNOLGY
g GMB6013 | CHEMISTRY AND TECHNOLOGY OF E 2:0:2 3 6 GMB6016 : MILLING TECHNOLOGY E 2.0 2 3 6
= STARCH
GMB6015 : FOOD MYCOLOGY E 2.0 2 3 6 GMB6018 ' SPECIAL CEREAL PRODUCTS E 2:.0:2 3 6
GMB6017 | AROMA-ACTIVE FOOD COMPONENTS E 2:0:2 3 6 GMB6020 : FOOD TOXICOLOGY E 3:0:0 3 6
GMB6019 ' FOOD-ORIGINATED SULPHUR E 2:0:2 3 6 GMB6022 | CHEMICAL CHANGES OCCURED DURING E 3:0:0 3 6
COMPOUNDS FOOD PROCESSING
GMB6021 | ADVANCED DAIRY TECHNOLOGY E GMB6024 | FOOD FERMENTATIONS E
GMB6023 | ADVANCED FOOD BIOCHEMISTRY E GMB6026 : TECHNOLOGY OF FLAVOR AND PHENOLIC E
COMPOUNDS
RESEARCH METHODS IN FOOD SCIENCE E 3:0.0 3 6 GMB6028 | CHEMISTRY AND TECHNOLOGY OF E 3:0:0 3 6
GMB6025 FERMENTED DAIRY PRODUCTS




GMB6027 LACTIC ACID BACTERIA and 3:0:0 3 6 GMB6030 : PHYSICAL PROPERTIES OF FOOD 6
BIOTECHNOLOGICAL APPLICATIONS
OF LACTIC ACID BACTERIA
GMB6029 | FUNCTIONAL ADDITIVES IN DAIRY 3:0:0 3 6 GMB6032 FOOD INGREDIENTS AND ADDITIVES IN 6
PRODUCTS PRODUCT DEVELOPMENT
GMB6034 THE PROTEOM AND METABOLOM ANALYSIS 6
USED IN DETERMINATION OF
MICROBIOLOGICAL FOOD QUALITY
GMB6036  THE SPICES USED IN FOOD INDUSTRY AND 6
THEIR PROPERTIES
GMB6038 | MICROBIAL SHELF LIFE ASSESSMENT OF 6
FOOD
GMB6040 | ADVANCED CHEESE TECHONOLOGY 6
Toplam Kredi 12 30 30
V. TERM /FALL VI. TERM / SPRING
GMB6185 | ADVANCED TOPICS IN PHD THESIS V 4. 0:0 0 5 GMB6186 : ADVANCED TOPICS IN PHD THESIS VI 5
GMB6195  PHD THESIS V C 0:1:0 0 20 GMB6196 : PHD THESIS VI 25
YET6177 PHD PROFICIENCY EXAMINATION 0:0:0 0 5
TOTAL 0 30 30
VII. TERM / FALL VIIl. TERM / SPRING
GMB6187 | ADVANCED TOPICS IN PHD THESIS VII 0 0 5 GMB6188 : ADVANCED TOPICS IN PHD THESIS VIII 5
GMB6197 | PHD THESIS VI 0:1:0 0 25 GMB6198 : PHD THESIS VIII 25
TOTAL 0 30 30
IX. TERM / FALL X. TERM /SPRING
ADVANCED TOPICS IN PHD THESIS I1X 4:0:0 0 5 ADVANCED TOPICS IN PHD THESIS X 5
PHD THESIS IX 0 1:0 0 25 PHD THESIS X 25
TOTAL 0 30 30
TOTAL CREDITS: 47 - TOTAL ECTS: 300
Not: The student is expected to take a total of .......... credited .......... selective courses every academic term.

The student have the option of choosing one selective course from another department with the endorsement of the supervisor. *Success in Ph.D. qualifying exam is a prerequisite.
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ULUDAG UNIVERSITESI
FEN BIiLIMLERI ENSTIiTUSU
2017-2018 EGITIiM OGRETIM YILINDA EKLENEN DERSLER

ANABILIM DALI GIDA MUHENDISLIGI ANABILIMDALI
BILIM DALI/ PROGRAMI = GIDA TEKNOLOIJISI-GIDA BILIMI
Kodu Dersin Ad1 Yariyll | Tiirii | T L | Kredi|AKTS (| Uygulama Esaslar1* Gerekee
GMB5053  CAY ISLEME TEKNOLOJISI Giiz s 3 3 6 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigi gibi “Cay
(Yiiksek Lisans) isleme Teknolojisi” dersi Gida Bilimi ve Teknolojisi egitimi veren
Dog. Dr. Nihal TURKMEN EROL tiniversitelerde okutulmaktadir. Ilgili dersin, Yiiksek Lisans &grencilerine
yararli olacagi diigiiniilmiistiir.
GMB5055 | ILERI ET BILIMI VE TEKNOLOJISI Giiz S 3 3 6 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “ileri Et
(Yiksek Lisans) 5 Bilimi ve Teknolojisi” dersi Gida Bilimi ve Teknolojisi egitimi veren
Yrd. Dog. Dr. Sine OZMEN TOGAY tiniversitelerde okutulmaktadir. Ilgili dersin, Yiiksek Lisans &grencilerine
yararli olacagi diigiiniilmiistiir.
GMB5057 ~ GIDA ANALIZ ) Giiz s 3 3 6 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “Gida
LABORATUYARLARINDA KALITE Analiz Laboratuvarlarinda Laboratuvarlarinda Kalite Yonetim
YONETIM SISTEMLERI . . . e . e e .. .
(Yiiksek Lisans) Sistemleri der51. G}(@ B11'1m1 Ve Tekno'lopsl cjgwltlml'ver'en unlversnelerdve
Yrd. Doc. Dr. Perihan YOLCI okutulmaktadir. Ilgili dersin, Yiiksek Lisans ogrencilerine yararli olacagi
OMEROGLU disiinilmiistiir.
GMB5046 | TEMEL UYGULAMALI MIKROBIYOLOJI | Bahar s 2 3 6 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “Temel
(Yiiksek Lisans) 5 Uygulamah Mikrobiyoloji” dersi Gida Bilimi ve Teknolojisi egitimi veren
Prof. Dr. Mihriban KORUKLUOGLU Giniversitelerde okutulmaktadir. Ilgili dersin, Yiiksek Lisans o6grencilerine
yararli olacag diisiiniilmiistiir.
GMB5048 | ET TEKNOLOJISINDE SON GELISMELER | Bahar S '3 3 6 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “Et
(Yiksek Lisans) 5 Teknolojisinde Son Geligsmeler” dersi Gida Bilimi ve Teknolojisi egitimi
Yrd. Dog. Dr. Sine OZMEN TOGAY veren {iniversitelerde okutulmaktadir. Tlgili dersin, Yiiksek Lisans
Ogrencilerine yararli olacagl disiiniilmiistiir.
GMB5050 | GIDA BULASANLARI VE KALINTILARI | Bahar S 3 3 6 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “Gida
(Yiiksek Lisans) Bulasanlar1 ve Kahntilar” dersi Gida Bilimi ve Teknolojisi egitimi veren
Yrd. Dog. Dr. Perihan YOLCI tiniversitelerde okutulmaktadir. lgili dersin, Yiiksek Lisans 6grencilerine
OMEROGLU yararli olacagi diistiniilmistiir.
GMB6029 | SUT URUNLERINDE FONKSIYONEL Giiz s 3 3 5 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “Siit
KATKILAR (D(?'ktora) Uriinlerinde Fonksiyonel Katkilar” dersi Gida Bilimi ve Teknolojisi egitimi
Dog. Dr. Tiillay OZCAN veren iiniversitelerde okutulmaktadir. Tlgili dersin, Doktora 6grencilerine
Dog. Dr. Liitfiye YILMAZ ERSAN yararli olacag diistiniilmiistiir.
GMB6038 | GIDALARDA MIKROBIYEL RAF OMRU | Bahar s 3 3 5 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi
(Doktora) “Gidalarda Mikrobiyel Raf Omrii” dersi Gida Bilimi ve Teknolojisi egitimi




Prof. Dr. Mihriban KORUKLUOGLU veren iiniversitelerde okutulmaktadir. flgili dersin, Doktora dgrencilerine
yararli olacagi diisiiniilmiistiir.
GMB6040 | ILERI PEYNIR TEKNOLOJISI (Doktora) Bahar S 300 3 5 Esdegerlik Tablosu ektedir. Esdegerlik tablosunda goriildiigii gibi “Ileri
Dog. Dr. Tiilay OZCAN Peynir Teknolojisi” dersi Gida Bilimi ve Teknolojisi egitimi veren
Dog. Dr. Liitfiye YILMAZ ERSAN liniversitelerde okutulmaktadir. lgili dersin, Doktora 6grencilerine yararli
olacag diisiiniilmiistiir.
Toplam Kredi

* Her degisiklikte girig y1li farkli olan 6grenciler i¢in uygulama esaslarinin agikga belirtilmesi.
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ULUDAG UNIVERSITESI
FEN BiLIMLERI ENSTITUSU
2017-2018 EGITIM OGRETIM YILI KALDIRILAN/DEGISTIRILEN DERSLER
ANABILIM DALI GIDA MUHENDISLIGi ANABILIMDALI
BILIM DALI/ PROGRAMI /
......... -........ Egitim-Ogretim Y1h Kaldirilan/Degistirilen Ders vevvevemeoeo.... Egitim-Ogretim Yili Es Degeri
(Bir dnceki egitim-ogretim yul yazilacak) (Teklif edilen egitim-ogretim yuli yazilacak) lilzygullam*a Gerekge**
saslari
Kodu Dersin Ad1 Yanyil | Tiirii | T | U | L |Kredi |AKTS Kodu Dersin Ad1 Yariyll |Tiirii | T Kredi |AKTS




Toplam Kredi

Toplam Kredi

* Her degisiklikte girig yili farkli olan 6grenciler i¢in uygulama esaslarinin agikga belirtilmesi.

** Gerekeeler tablo ekinde metin olarak da belirtilebilir.
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ULUDAG UNIVERSITESI
FEN BILIMLERI ENSTITUSU
2017-2018 EGITiM OGRETIM YILINDA ONERIiLEN DERSLERIN ULUSAL/ULUSLARARASI KARSILIKLARI
ANABILIM DALI GIDA MUHENDISLIGI ANABILIM DALI
BILIM DALI/
PROGRAMI
Kodu Dersin Ad1 Yariyll | Tiiriif T | U | L |[KrediAKTS Dersin Icerigi = Ornek U niversiteler =
Ornek 1 Ornek 2 Ornek 3
GMB5053 CAY ISLEME Gz s 300 3 6 | Taze ¢ay yapragimin Akdeniz Universitesi, | Pamukkale Assam
TEKNOLOJIiSi ozellikleri ve islenmesi, cay | Gida Miihendisligi Universitesi, Gida University.Department
) iretimi sirasinda meydana GIDA5020 (YL) Miihendisligi of Agricultural
Dog. Dr. Nihal TURKMEN gelen biyokimyasal ve Cay kimyasi ve PENGA19 Engineering
EROL enzimatik degisimler. cayin [ Biyokimyas1 .
bilesim unsurlarinin analizi || (3+0) Cay Teknolojisi M.Tech. Programme
ve saglik tizerine olan etkileri (3+0) in Food Process
ve cayin aktif bilesenlerinin Yesil yas cayin Engineering
gldalarda kullaniminin blleSIml, hasatl, cay FPE104&MEPE204
detayl1 olarak incelenmesidir isleme basamaklari, Tea Processing
soldurma, kivirma,




oksidasyon, kurutma, | Technology
s1n1ﬂand1rr{1a, . (2+3)
muhafaza, tiretimde
biyokimyasal
degismeler, enzimatik
degismeler.
GMB5055 iLERI ET BiLiMi VE GUZ Kirmuzi et, kanatli eti ve su || Food Science and The Ohio State University of Kentucky,
TEKNOLOJiSi iiriinii kaynakli et ve Technology at Texas University Department of Animal

Yrd. Dog. Dr. Sine
OZMEN TOGAY

iiriinlerinin histolojik,
biyokimyasal, fiziksel ve
mikrobiyolojik 6zelliklerinin
ve teknolojilerinin detayli
incelenmesi, bu ozelliklerin
et Griinlerinin kalitesine
etkisinin
degerlendirilmesidir.

A&M University FSTC
607 Physiology and
Biochemistry of Muscle
as a Food.

(2-2). Credit 3.
Biochemical,
histological, anatomical
and physical
characteristics of muscle
cells and factors
associated with
transformation of muscle
cells into meat.

College of Food,
Agricultural and
Environmental
Science MEATSCI
5510

Advanced Meat

Science (3+0)

Exploration of the
antemortem and
postmortem
biochemical
principles in skeletal
muscle underlying
protein functionality
and resulting meat
quality

and Food Sciences
FSC 630 ADVANCED
MEAT SCIENCE (3+2)
Advanced meat science
with special reference to
the histological,
chemical, physical and
microbiological
properties as they relate
to meat quality,
prganoleptic
acceptability and
processing procedures.




GMB5057

GIDA ANALIZ
LABORATUVARLARINDA
KALITE YONETIM
SISTEMLERI

Yrd. Dog. Dr. Perihan
YOLCI OMEROGLU

GUZ

Bu ders kapsaminda
Kimyasal ve mikrobiyoloji
analizlerde 6l¢iim
sonuglarmin giivenirliginin
saglanmasi icin gerekli kalite
yonetim sistemleri, ISO
17025 Laboratuvar Kalite
Yonetim Sistemi ve
Gereklilikleri, kimyasal ve
mikrobiyolojik analizlerde
metotlarin se¢imi,
validasyonu/verifikasyonu
(planlanmasi, parametrelerin
secimi, deney deseninin
olusturulmasi, sonuglarin
degerlendirilmesi ve
kriterlerle karsilastirilmasi),
6l¢lim belirsizliginin
hesaplanmasi, i¢ ve dis
(yeterlilik testleri) kalite
kontrol parametreleri,
sonuglarin degerlendirilmesi,
temel istatistik konulari ele
almacaktir.

Laboratuvar Kalite Yo6netim
Sistemlerine Giris

ISO 17025 Kalite Yonetim
Sistemi

ISO 17025 Kaliteye dair
maddeler

1SO 17025 Teknik Maddeler
Kimyasal/Mikrobiyolojik
AnalizlerdeMetot
Validasyonu
Kimyasa/Mikrobiyolojikl
Analizlerde Metot
validasyonun planlanmasi,
parametrelerin segilmesi
Kimyasal/Mikrobiyolojik
Analizlerde Metot validasyon
kriterlerinin
degerlendirilmesi ve
raporlandirilmasi
Kimyasal/Mikrobiyolojik
Analizlerde Olgiim

MacQuaire University,
Australia

MSc of Laboratory
Quality Analysis and
Management

CBMS860

Analytical
Measurement
Uncertainty and
Method Validation

(4 credits)

Chemical measurements
are required in forensic
science, local and
international trade,
manufacture and
production, government
regulatory agencies,
biotechnology, and
nearly every field of
science. However, there
are always uncertainties
associated with
measurements owing to
experimental errors. This
unit systematically
covers the estimation
principles of
measurement uncertainty
of values deriving from
analytical chemistry
measurement procedures
and a logical approach to
the process of validating
an analytical chemistry
measurement method.
These will then be
applied to specific
examples from common
analytical chemistry.

CMBMS861Laboratory
Quality Systems
This unit covers topics

Chinese University
of Hong Kong
MSc in
Accreditation
Chemistry

CHEM 5501
Laboratory
Accreditation based
on ISO/IEC 17025
(3credits)

This course aims to
provide a
comprehensive
understanding of the
requirements of the
international
accreditation standard
based on ISO/IEC
17025. It focuses on
planning and auditing
skills of testing
laboratory with an
elaboration on
relevant technical
issues required for
monitoring
performance of work
and the follow-up
tools. Emphasis is
also given to the
practice and
application of
laboratory
management system
to improve the
reliability and
productivity of
laboratories

European Joint
Master Degree in
Quality in Analytical
Laboratories
(exacuted by
University of
Barcelona, University
of Algarve (Portugal),
University of Bergen
(Norway), University of
Cadiz (Spain), Gdansk
University of
Technology Poland
QMO0104 Laboratory
Quality Systems:
ISO/IEC 17025

In this discipline
students will understand
how a Quality System
works and develop the
skills necessary to
implement Laboratory
Quality Systems.
Students will be
familiarized with the
existing standards for
quality systems,
particularly the ones for
analytical laboratories,
ISO/IEC 17025 and
GLP.

Data Analysis Modules
(DA0101 Measuring
variability and Error
Propagation, DA0103
Regression Analysis,
DAO0104 Statistical
Decision and Analysis
of Variance, DA0201
Introduction to
Uncertainty
Measurement, DA0301
Experimental Design
and Optimization,




belirsizliginin hesaplanmasi
ve raporlandirilmasi
Kimyasal/Mikrobiyolojik
Analiz laboratuvarlarinda i¢
ve dis kalite kontrol
parametreleri,

Temel istatistik

and concepts central to
the successful
implementation of
quality within analytical
testing laboratories.
Topics include coverage
of various quality
management system
standards such as ISO
17025, 1SO 15189, 1SO
9000 and GLP, the
reasons for implementing
such standards and their
requirements with
respect to laboratory
practices, as well as the
accreditation process
through agencies such as
the National Association
of Testing Authorities.

CHEM 5502
Measurement
Uncertainty

This course aims to
provide fundamental
knowledge on various
statistical tools available
for treatment of
analytical data. This
includes an introduction
to probability and
counting, distributions,
descriptive statistics,
estimation, mean and
variance, comparing two
means and two variances,
simple linear regression,
correlation and analysis
of variance and principal
component analysis.
Particular emphasis is
also given to the
estimation of

DAO0302 Pattern
Recognition and
Classification, DA0306

Fundamentals of
Multivariate Data
Analysis)

In this discipline
students will understand
the statistical tools that
are necessary for
Quality Control and
uncertainty estimation,
and develop the
mathematical skills
associated with it. Some
modules are directed for
students with no
previous statistical
background, others
allow more advanced
students to develop their
knowledge and skills.




measurement uncertainty
based on the ISO/IEC
Guide 98-3 under
different testing
conditions.

CHEM 5503 Method
Validation

This course aims to
provide training and
guidance on the method
validation and quality
techniques used in the
laboratory to obtain
reliable results. It
includes evaluation of
detection and
quantitation limits;
assessment of the
linearity of correlation
and calibration range;
traceability and the use
of certified reference
standards. Emphasis is
given to the quality
control of the analytical
process and proficiency
testing activities

GMB5046

TEMEL UYGULAMALI
MIKROBiYOLOJIi

Prof. Dr. Mihriban
KORUKLUOGLU

BAHAR

1.Mikroskop ve Kullanilmasi
Microscope and its use
2.Mikroorganizmalarda Dis
Goriliniim

External Appearance in
Microorganisms
3.Mikroorganizmalarin
Boyanmasi

Painting of Microorganisms
4. Bakterilerde Hareket
Movement in Bacteria
5.Besiyerleri

Mediums
6.Mikroorganizmalarin
Uretilmesi

Production of

THE OHIO STATE
UNIVERSITY
PRINCIPLES IN
MICROBIOLOGY
2.0

Functional anatomy
of prokaryotic cells
Microbial growth
and metabolism
Microbial genetics
VirusesControl of
microbial growth
and antimicrobial
drugs Innate and
adaptive immunity
Microbial

THE UNIVERSITY
OF MANCHESTER
PRACTICAL
MICROBIOLOGY
15.0

We aim to provide
you with an
understanding

of the scientific basis
of traditional and
modern
microbiological
concepts.In addition,
you will

develop the
knowledge, specialist

SWANSEA
UNIVERSITY
PRIFYSGOL
ABERTAWE
PRACTICAL
MICROBIOLOGY
10.0

Hands on training in
safely handing,
analysing and disposing
of microorganisms

and a comprehensive
overview of the biology
of microbes. This
module is aimed at
Professional




Microorganisms
7.Mikroorganizma Sayim
Yontemleri

Microorganism Census
Methods

8.Saf Kiiltiir Yontemleri
Pure Culture Methods
9.Mikroorganizma Kolonileri
Colonies of microorganisms
10.Mikroorganizmalarin
Biyokimyasal Ozellikleri
Biochemical Properties of
Microorganisms
11.Mikrobiyel Gelismenin
Kontroliinde Fiziksel ve
Kimyasal Etkenler
Physical and Microbial
Development Control
Chemical Factors
12.Viriisler Viruses

mechanisms of
pathogenicity
Principles of disease
and epidemiology

practical

skills and critical
awareness needed to
pursue

a career in medical
microbiology.

learners who wish to
develop or refresh their
basic practical
microbiology skills.
Practical

sessions are flexible and
can be tailored to
specific learning needs,
e.g. the laboratory, food
or ecology sectors.

GMB5048

ET TEKNOLOJISINDE SON
GELISMELER

Yrd. Dog. Dr. Sine OZMEN
TOGAY

BAHAR

Et irtinlerinde farkli isleme
tekniklerinin et kalitesine
etkisi, et trtinleri tiretim
teknolojileri (fermente,
emiilsifiye, marinasyon,
dumanlama, dondurma, vs).
Et endiistrisinde kullanilan
katk1 maddelerinin et kalitesi
ve gida gilivenligi yoniiyle
degerlendirilmesidir.

PennState Univ. Dept of
Food Science

FD SC 415 Science and
Technology of Muscle
Foods (3)

Investigate the physical
and chemical properties
of muscle food
commaodities, with
emphasis on muscle-
based ingredients in
formulated foods.

University of
Copenhagen MSc
Programme in Food
Science and
Technology

NFOK15012U

Meat Products and
Innovation
Biochemical
properties of the meat
as gelation properties,
water and fat binding,
variation in pH and
effects of salt on meat
proteins. Effect of
different processing
techniques on the
characteristics of
processed products
such as: marinating,
mincing, emulsifying,
dry-curing,
fermentation or heat
treatment. Potential

Univ of Wisconsin
Dept of Food Science

Commercial Meat
Processing

Principles and
procedures in the
commercial
manufacture of
processed meat
products; sausage
manufacturing, curing,
smoking, freezing and
packaging.



http://bulletins.psu.edu/graduate/courses/F/FD%20SC/415/201617FA

effects, safety
regulations, health
concerns of
ingredients and

additives.
GMB5050 GIDA BULASANLARI VE  BAHAR Bu ders kapsaminda Michagan State The University of Wagenigen University
KALINTILARI gidalarda olusabilecek University, Master of Birmingham MSc Degree in

Yrd. Dog. Dr. Perihan
YOLCI OMEROGLU

kimyasal tehlikeler ele
alinmaktadir. Gida
bulasanlar1 ve kalintilari
olarak tanimlanan ve
hammaddenin hasatindan
iretim agamasina ve son
tiiketiciye kadar ele alinan
gida zincirinde, gidalara
niifuz eden bu kimyasal
ajanlar ve bu ajanlarin
6zellikleri, bulagsma yollari,
ilgili yasal diizenlemeler ders
kapsaminda ele
alinacaktir. Ayni zamanda,
giincel toksikolojik
kavramlar agiklanarak,
cevresel toksik kimyasallar
(agir metaller, dioksinler,
vb.), tarimsal uygulama
kaynakli bulaganlar
(pestisitler, veteriner ilag
kalintilari), gida isleme
sirasinda olusan toksik
kimyasallar (akrilamid),
gidalarin temas ettigi
malzemelerdeki kimyasallar,
mikroorganizmalarin toksik
metabolitleri (bakteriyel
toksinler, kiif toksinleri),
dogal gida bulasanlar1
(solanin, lektin) ve gida
kaynakli allerjenler ile
intoleransa neden olan dogal
gida bilesenleri detayli ele
alinacak, insan sagligi
tizerine etkileri ve
kalinti/bulasanlarin
gidalardaki analizleri de

Science in Food safety

VM 812 Food Safety
Toxicology ( 3 credits)

The purpose of this
course is to develop an
understanding of the
nature and properties of
toxic substances in foods,
the nature and magnitude
of hazards they represent,
and how the body reacts
to the presence of these
compounds. Major
topics: Principles of
toxicology applicable to
food toxicants; Food
allergy and sensitivity;
Natural toxins in fish,
plants, mushrooms;
Environmental inorganic
and organometallic food
contaminants; Man-made
organic food toxicants;
Biotechnology derived
foods.

Food Safety,Hygiene
and Management
Masters/MSc/PG
Diploma/PG
Certificate

Chemical
Contamination of Food
and Water (10 credits)

Students will learn
about the importance
and effects of the
major classes of
chemical
contamination in food
and drinking water.
Additionally, students
will be made aware of
a) sources of
contaminants, b)
methods of treatment
of food and water and
c) the importance of
contaminants in food
relative to other
uptake pathways.
Legally accepted
chemical additives
will also be
considered in this
module.

Applied Food Safety

TOX-30306 Food
Toxicology (6.0)

Lectures involve all
aspects of food
toxicology including
topics such as natural
toxins in animals and
plants, additives,
functional ingredients
(functional foods), plant
food supplements,
nanotoxicology, cancer
modulating substances,
mycotoxins, drinking
water, and different
groups of contaminants
such as pesticides,
persistent organic
pollutants (POP's),
metals, and animal drug
residues. In addition, the
role of genetic
polymorphisms, gender
and lifestyle factors on
the sensitivity of
humans to toxic
compounds, and
biomarkers to assess
these effects are
included. In discussion
groups a risk assessment
is carried out for a food
ingredient or
contaminant. In the
practical course in vitro




ayrintili olarak
incelenecektir. Bu ders
kapsaminda asagidaki
konular incelenecektir.
-Toksikolojiye Giris
Cevresel Bulaganlar ve
Kalintilar

-Tarimsal Uygulama
Kaynakl1 Bulaganlar

-Gida Islemleri Sirasinda
Olusan Bulaganlar ve
Kalintilar

-Dogal Toksinler
-Bulasanlar ve Kalintilar i¢in
Mevzuatlar

-Yasal Limitlerin Belirlenme
Yontemleri

-Bulasan ve Kalint1 Analiz
Yontemleri

experiments that are
typical for food
toxicological research
are performed.

GMB6029

SUT URUNLERINDE
FONKSiYONEL
KATKILAR

Dog. Dr. Tiilay OZCAN

Dog. Dr. Liitfiye YILMAZ
ERSAN

GUzZ

Siit tirtinlerinde kullanilan
katk1 maddelerinin
fonksiyonlarinin
tanimlanmasi

Farkl1 siit iirtinleri
matrikslerine uygun katki
maddelerinin se¢imi

Katki maddelerinin fiziko-
kimyasal ve teknolojik
Ozelliklerinin tanimlanmast
Karbonhidratlar (Nisasta,
hidrokolloidler, diyet lifleri,
tatlandiricilar, seker
ikameleri vb.)

Proteinler (kazein ve
tiirevleri, peynir alt1 suyu
proteinleri ve tiirevleri,
bitkisel ve hayvansal protein
katkilarr)

Yaglar (Bitkisel ve
hayvansal yag katkilar1, yag
ikame maddeleri)
Emiilgatorler Stabilizatorler
Asitlik diizenleyiciler ve
pihtilastiricilar

Renk ve aroma maddeleri

California Polytechnic
State University

Dairy Products
Technology

Dairy Ingredients
Functionality (30 0)
Identification and
industrial use of
functional milk fractions.
Physical, chemical, and
sensory properties of
milk fractions. Objective
and sensory
measurements of milk
ingredients as used in
food and beverage
products.

University of
Copenhagen
Department of Food
Science

Molecular and
Functional
Properties of Milk
75 ECTS

This course has the
overall aim

of providing students
with a detailed
knowledge of both
theoretical and
practical aspects of
the molecular,
colloidal and
functional properties
of milk and milk
production. In
addition, the
functionality of food
ingredients derived
from milk will be
covered.

Ankara Universitesi
Siit Teknolojisi
Boliimii

Additives In Dairy
Industry

The aim of the course is
to provide to graduate
student with knowledge
on food additives and
using of food additives
in dairy industry.

In this course, overall
information on the
additives commonly
used in dairy industry is
provided to the students.
The types of additives,
general principles of
using additives in dairy
products, benefits and
risks of additives, anti-
microbials, anti-
oxidants, sweeteners,
emulgators, stabilizers,
and others are the basic
subjects of this course.




Probiyotik ve prebiyotikler
Siit katkilarinin gida ve gida
dis1 uygulamalar1 Katki
maddelerinin tiretim prosesi
strasinda degisimleri

Katki maddelerine yonelik
standart ve diizenlemeler.

EU, USA and Japan
regulations are
discussed and
differences between
regulations are laid
open.

Dog. Dr. Liitfiye YILMAZ
ERSAN

alternatif yontemler

Siitiin pthtilagma
mekanizmasi

Uretimde kullanilan starter
kiiltiirler ve peynir

Microbiology and
Technology of Cheeses
of the World (4 0 0)
Compositional and
physico-chemical aspects

Cheese Science (3 0

0)
Studies application of
chemistry and

microbiology to the

GMB6038 | GIDALARDA BAHAR Gidalar i¢in dogru raf omrii || PURDUE CORNELL IOWA STATE
MIiKROBIYEL RAF verisinin belirlenmesi, gida | UNIVERSITY UNIVERSITY UNIVERSITY
OMRU kalitesinin saglanmasi MICROBIAL FOOD SAFETY FOOD PROTECTION

ve tiiketicilerin bozulmanin | PATHOGENS ASSURANCE AND DEFENSE
Prof. Dr. Mihriban etkilerinden korunmasi i¢in | TECHNIQUES FOR 2.0 2.0 University
KORUKLUOGLU gerekli yontemler FOOD 2.0 Teaching the required [ foundational concepts
Determination of  correct || Study of microorganisms | methods for relevant to protecting
shelf life data for foodstuffs, || and their reaction food safety policy, the food
methods for maintaining | to foods and their food protection supply from intentional
food quality and protecting || environments, methods, shelf contamination.
consumers Understanding the extension and The nature of the food
from the effects of| ecology for microbial prevention of possible |[and agriculture
degradation inactivation with dangers system as a critical
Dogru teori ve pratik 6rnek || computer models , infrastructure,
dengesi ile Yiyeceklerin Raf | Biosensor and policy and regulatory
Omrii Degerlendirmesi  ve [ nanotechnology-based aspects of food defense,
giivenilir raf Omrii elde || detection methods for threats to food and
etmek i¢in gerekli olan || pathogens agricultural
kriterleri ve mevcut systems, as well as
metodolojilerin 6grenilmesi concepts and strategies
Proper theory and practice related to response and
sample balance and shelf-life mitigation of food
evaluation protection incidents.
of foods and learning of
existing
criteria and criteria for
obtaining
reliable shelf life

GMB6040 | iILERI PEYNIR BAHAR Peynir iiretiminde University of California || Utah State Siileyman Demirel

TEKNOLOJISi kullamilacak siitiin 6zellikleri || Food Science and University Universitesi
Peynir iiretiminde uygulanan [ Technology Nutrition and Food || Gida Miihendisligi
Dog. Dr. Tiilay OZCAN 1s1l islem ve 1s1] isleme Biochemistry, Sciences Boliimii

Advanced Cheese
Technology 6 ECTS
Investigation of cheese
structure and
technology , quality




mikrobiyolojisi

Peynirde olgunlagma
sirasinda olusan
biyokimyasal reaksiyonlar
Olgunlagma siiresini
kisaltacak yontemler
Peynirde tuzlamanin
amaclar1 ve yontemleri
Peynir iiretiminde yeni
teknolojilerin kullanimi1
(Membran ayirma teknikleri,
yliksek basing uygulamalarr)
Diyetetik amagli peynir
tiretimi (az yagli/az tuzlu,
bitkisel peynir {iretimi)
Peynir reolojisi ve tekstiirii
Peynir kalitesini etkileyen
faktorler

Yerli peynirlerin tiretimi
Yabanc1 peynirlerin iiretimi

of milk and their
implications on
cheesemaking;
enzymatic,
microbiological and
physical aspects of
cheesemaking; cheese as
a biological composite;
designing cheese quality
attributes; cheese aging.
Cheese from all over the
world will be tasted and
discussed.

manufacture
cheese.

of

control of cheese,
proteolysis and lipolysis
conditions, different
cheese types(cheddar
cheese, Roquefort
cheese, cream cheese,
Mihalic cheese etc.




