EK:1/14

BURSA ULUDAG UNIVERSITESI
FEN BiLIMLERI ENSTITUSU
2019-2020 EGITIM OGRETIM YILI DERS PLANLARI

ANABILIM DALI GIDA MUHENDISLIGI ANABILIM DALI
BiLiM DALI/ PROGRAMI | YUKSEK LISANS PROGRAMI
I. YARIYIL / GUZ Il. 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 010 0 1 GMB5192  YUKSEK LISANS TEZ DANISMANLIGI || Z 0i1:i0 O 1
GMB5001  GUVENLI GIDA URETIM SiSTEMLERI Z 3 00 3 6 ||GMB5171  SEMINER Z 020 O 4
% | GMB5003 | ENSTRUMENTAL GIDA ANALIZLERI Z |3|0|0| 3 6 [GMB5002 |ILERI GIDA MIKROBIYOLOJiSI Z |2]0]2] 3 6
= TEKNIGI
% [ GMB5181 | YUKSEK LISANS UZMANLIK ALAN DERSI I Z |4]o0lo] o 5 ||GMB5000 | GIDA MUHENDILSIGINDE ARASTIRMA Z |2]ofo| 2 2
< TEKNIKLERI VE YAYINB ETiGI
= SECMELI DERS S 6 | GMB5182 | YUKSEK LISANS UZMANLIK ALAN DERSI II Z 4. 0i0; 0 5
a
SECMELI DERS * S 6 SECMELI DERS S 6
SECMELI DERS * S 6
Toplam Kredi; 12 30 Toplam Kredi; 11 30
— 1. YARIYIL / GUZ IV. YARIYIL / BAHAR
N éﬁ GMB5183  YUKSEK LISANS UZMANLIK ALAN DERSI III Z 4.0 0 0 5 |[GMB5184  YUKSEK LISANS UZMANLIK ALAN DERSI IV Z 400 O 5
LLI o : o) o N z
F <) GMB5193 | YUKSEK LISANS TEZ DANISMANLIGI 111 z 00 25 |[[GMB5194 | YUKSEK LISANS TEZ DANISMANLIGI IV z 25
<\ Toplam Kredi 0 30 | Toplam Kredi 0 30

TOPLAM KREDI: 23

TOPLAM AKTS: 120

*QOgrenci, secmeli derslerden toplam 12 kredilik en az 4 ders sececektir. (Giiz Dénemi 2 Bahar Dénemi 2)
Ogrenci isterse, damigmaninin onayi ile her yartyil igin 1 (bir) segmeli dersini alan digindan da alabilir.
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BURSA ULUDAG UNIVERSITESI
FEN BIiLIMLERI ENSTIiTUSU

2019-2020 EGIiTiM OGRETIM YILI DERS PLANLARI (SECMELi DERSLER)

ANABILIM DALI GIDA MUHENDISLIGI ANABILIM DALI
BILiM DALI/ PROGRAMI YUKSEK LISANS PROGRAMI
I. YARIYIL / GUZ 1. YARIYIL / BAHAR
Kodu Dersin Ad1 Turd Kredi | AKTS Kodu Dersin Adi Tird Kredi | AKTS
GMB5011  ENDUSTRIYEL GIDA ISLEME S 3 6 GMB5010 | GIDALARDA UYGULANAN KURUTMA S 3 6
MUHENDISLIGI TEKNIKLERI
GMB5013 | ENDUSTRIYEL MEYVE SUYU ISLEME S 3 6 |[|GMB5012 | ENDUSTRIYEL KONSERVE TEKNOLOJISI S 3 6
TEKNOLOJISI
GMB 5015 | YEMEKLIK YAG KIMYASI VE TEKNOLOJISI S 0 6 GMB5014 | KIMYASAL MIKROBIYOLOJi S 3 6
GMB5017  TAHIL KIMYASI S 3 6 GMB5016 | FERMENTE TAHIL URUNLERI TEKNOLOJISI S 3 6
GMB5019 | BISKUVI, KRAKER ve KEK TEKNOLOJISI S 3 6 GMB5018 | MAKARNA ve ERISTE TEKNOLOJISI S 3 6
GMB5021 : GIDA SANAYINDE STARTER URETIMI VE S 3 6 GMB5020 = GIDA GUVENLIGI MIKROBIYOLOJISI ve S 3 6
KULLANIMI KIMYASI
GMB5023 | GIDALARDA BOZULMAYA NEDEN OLAN S 3 6 GMB5022 | GIDA AMBALAJLAMADA UYGULANAN S 3 6
MIKROORGANIZMALAR ve TEKNIKLER
_ TANIMLANMALARI
g GMB5025 | MIKROBIYEL PROSES TEKNOLOJISI S 3 6 GMB5024 | TOPLUM BESLENMESI S 3 6
% GMB5027 | GIDA SANITASYONU S 3 6 GMB5026 | FONKSIYONEL GIDALAR ve NUTRASOTIKLER S 3 6
£ ||GMB5029 | ENDUSTRIYEL MEYVE SARAPLARI S 3 6 GMB5028 | ViSKi ve KONYAK URETIMI S 3 6
= TEKNOLOJISI
2 IGMB5031 | GIDA SANAYINDE ENZIM KULLANIMI S 3 6 GMB5030 | GIDA AROMA MADDELERI ve AROMA S 3 6
KIMYASI
GMB5033 | MALT ve BIRA TEKNOLOJISI S 3 6 GMB5032 | SUT URUNLERI URETIM TEKNOLOJISI S 3 6
GMB5035 | PROSES DiZAYNI ve DEGERLENDIRMESI S 3 6 GMB5034 = GIDALARIN MiNERA;LER;E S 3 6
ZENGINLESTIRILMESI ve BIlYOYARARLILIK
GMB5037 | SUT ve URUNLERI FiZiK ve KIMYASI S 3 6 GMB5036 | GIDALARDA RAF OMRU S 3 6
GMB5039 ' GIDALARDAKI iZ ELEMENTLER S 3 6 GMB5038  SUT TEKNOLOJiSiNDE PRQBiYOTiK S 3 6
BAKTERILER ve PREBIYOTIKLER
GMB5041 | SUT TEKNOLOJISINDE ALTERNATIF S 3 6 GMB5040 | GIDALARIN MODIFIYE ATMOSFERDE S 3 6
KORUMA YONTEMLERI MUHAFAZASI
GMB5043 | GIDA MUHENDISLIGINDE MOLEKULER S 3 6 GMB5042 | GASTRONOMI ve YEMEK TARIHI S 3 6
UYGULAMALAR
GMB5045 | ASEPTIK AMBALAJLAMA TEKNOLOJISI S 3 6 GMB5044 | MAYALAR ve MAYALARIN BIYOTEKNOLOJIK S 3 6
UYGULAMALARDA KULLANIMI
GMB5047  MISIR URUNLERI ve TATLANDIRICILAR S 3 6 GMB5046 | TEMEL UYGULAMALI MIKROBIYOLOJI S 3 6
GMB5049 | GIDA SANAYINDE YATIRIM PROJESI S 3 6 ||GMB5048 | ET TEKNOLOJISINDE SON GELISMELER s 3 6
HAZIRLAMA, DEGERLENDIRME ve iZLEME




YONTEMLERI

KALITEYONETIM SISTEMLERI

GMB5051  SUT URUNLERINDE REOLOJI ve TEKSTUR S 3i0.0 3 6 GMB5050 | GIDA BULASANLARI VE KALINTILARI
GMB5053 | CAY ISLEME TEKNOLOJiSI S 3]/0]0 3 6 GMB5052 | GIDA ISLEMEDE YENI TEKNIKLER
GMB5055 | ILERI ET BILIMI VE TEKNOLOJISI S 300 3 6

GMB5057 | GIDA ANALIZ LABORATUVARLARINDA S 3. 00 3 6

Not: *: Ogrenci isterse, danigmaninin onayt ile her yariyil i¢in en fazla 1 (bir) segmeli dersini ayn1t AKTS degerinde olmak sartiyla alan disindan da alabilir.
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BURSA ULUDAG UNIVERSITY
GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN

DEPARTMENT FOOD ENGINEERING
DEPARTMENT / PROGRAM MASTER'S DEGREE PROGRAM
I. TERM /FALL 1I. TERM / SPRING
Code Course Title Type | T|U| L |Credit | ECTS Code Course Title :;Z T|U| L |Credit ECTS
GMB5191 - M.Sc. THESIS | cC 010 0 1 GMB5192 M.Sc. THESIS Il C 01 0 0 1
W GMB5001 : SAFE FOOD PROCESSING TECHNIQUES C i3:00 3 6 GMB5171 SEMINAR cio:2 0 0 5
9: GMB5003 | INSTRUMENTAL FOOD ANALYSIS C |3|0]0 3 6 GMB5002 ADVANCED FOOD MICROBIOLOGY CcCl|2|0]| 2 3
e TECHNIQUES
w |[GMB5181 : ADVANCED TOPICS IN M.Sc. THESIS | C 4 00 0 5 GMB5000 RESEARCH TECHINIQUES AND C 2 0 O 2 2
e PUBLICATION ETHICS IN FOOD
8 ENGINEERING
@) ELECTIVE COURSE E 6 GMB5182 ADVANCED TOPICS IN M.Sc. THESIS Il Cid4:0: 0 0 5
ELECTIVE COURSE * E 6 ELECTIVE COURSE E 6
ELECTIVE COURSE * E
TOTAL Credits; 12 30 TOTAL Credits 11 30
11l. TERM / FALL IV. TERM / SPRING
g g GMB5183 | ADVANCED TOPICS IN M.Sc. THESIS o 4:0:0 0 5 GMB5182 ADVANCED TOPICS IN M.Sc. THESIS IV C 4.0 0 0 5
L 11
E il GMB5193 | M.Sc. THESIS 11l C 0j1]0 0 25 ||GMB5194 M.Sc.. THESIS IV cC |0]1] O 0 25
TOTAL Credits 0 30 TOTAL Credits 0 30
TOTAL CREDITS: 23 - TOTAL ECTS: 120
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BURSA ULUDAG UNIVERSITY
GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN (ELECTIVE COURSES)

ANABILIiM DALI

FOOD ENGINEERING

BiLiM DALI /PR

OGRAMI

MASTER'S DEGREE PROGRAM

I. TERM / FALL Il. TERM/ SPRING
Code Course Title Type | T Credit | ECTS Code Course Title Type | T |U Credit | ECTS
GMB5011 | INDUSTRIAL FOOD PROCESS ENGINEERING E '3 3 GMB5010 | DRYING TECHNIQUES OF FOODS E 310 3 6
GMB5013 | INDUSTRIAL FRUIT JUICE PRODUCTION E |2 3 GMB5012 | INDUSTRIAL CANNING TECHNOLOGY E 210 3 6
TECHNOLOGY
GMB5015 | CHEMISTRY AND TECHNOLOGY OF EDIBLE E 3 3 6 GMB5014 : CHEMICAL MICROBIOLOGY E 3:0 3 6
FATS AND OILS
GMB5017 : CEREAL CHEMISTRY E 2 3 6 GMB5016 ;| FERMENTED CEREAL PRODUCTS E 2.0 3 6
TECHNOLOGIES
GMB5019 | TECHNOLOGY OF BISCUIT, CRACKER AND E |2 3 6 GMB5018 | PASTA AND NOODLE TECHNOLOGY E 2|0 3 6
CAKE
GMB5021 : STARTER PRODUCTION AND USE IN FOOD E 2 3 6 GMB5020 : SAFETY, MICROBOLOGY AND CHEMISTRY OF E 3.0 3 6
INDUSTRY FOODS
GMB5023 | IDENTIFICATION OF MICROORGANISMS E 2 3 6 GMB5022 | TECHNIQUES APPLIED IN FOOD PACKAGING E 310 3 6
= CAUSING SPOILAGE IN FOODS
§ GMB5025 | MICROBIAL PROCESS TECHNOLOGY E '3 3 6 GMB5024 | COMMUNITY NUTRITION E 3.0 3 6
<
? GMB5027 : FOOD SANITATION E 6 GMB5026 : FUNCTIONAL FOODS AND NUTRACEUTICALS E
E GMB5029 | INDUSTRIAL FRUIT WINES TECHNOLOGY E GMB5028 | WHISKY AND COGNAC PRODUCTION E
a
GMB5031 | ENZYMES IN FOOD INDUSTRY E |2 3 GMB5030 | FOOD AROMA AND AROMA CHEMISTRY E 210 3 6
GMB5033 MALT AND BEER TECHNOLOGY E GMB5032 : DAIRY PROCESSING TECHNOLOGY E
GMB5035 : PROCEES DESIGN AND EVALUATION E GMB5034 : FORTIFICATION OF FOODS WITH MINERALS E
AND BIOAVAILABILITY
GMB5037 | PHYSICS AND CHEMISTRY OF MILK AND E |2 3 6 GMB5036 | SHELFLIFE OF FOODS E 3|0 3 6
DAIRY PRODUCTS
GMB5039 | TRACE ELEMENTS IN FOODS E 3 3 6 GMB5038 | PROBIOTIC BACTERIA AND PROBIOTICS IN E 210 3 8
DAIRY SCIENCE
GMB5041 | ALTERNATIVE PRESERVATION E '3 3 6 GMB5040 | MODIFIED ATMOSPHERE PACKAGING OF E 3:0 3 6
TECHNIGUES IN DAIRY SCIENCE FOOD
GMB5043 | MOLECULAR APPLICATIONS IN FOOD E |2 3 6 GMB5042 | GASTRONOMY AND FOOD HISTORY E 3|0 3 6
ENGINEERING




GMB5045

ASEPTIC PACKAGING TECHNOLOGY

GMB5044

YEASTS and BIOTECHNOLOGICAL
APPLICATIONS OF YEASTS

GMB5047

CORN PRODUCTS AND SWEETENERS

GMB5046

BASIC PRACTICAL MICROBIOLOGY

GMB5049

INVESTMENT PROJECT PREPARATION,
EVALUATION AND MONITORING METHODS
IN FOOD INDUSTRY

GMB5048

RECENT ADVANCES IN MEAT TECHNOLOGY

GMB5051

RHEOLOGY AND TEXTURE OF DAIRY
PRODUCTS

GMB5050

FOOD CONTAMINANTS AND RESIDUES

GMB5053

TEA PROCESSING TECHNOLOGY

GMB5052

NOVEL FOOD PROCESSING TECHNIQUES

GMB5055

ADVANCED MEAT SCIENCE AND
TECHNOLOGY

GMB5057

QUALITY MANAGEMENT SYSTEMS FOR
FOOD TESTING LABORATORIES

Not: *: Ogrenci isterse, danigmaninin onayt ile her yariyil igin en fazla 1 (bir) segmeli dersini ayn1t AKTS degerinde olmak sartiyla alan disindan da alabilir.




EK:5/14

BURSA ULUDAG UNIiVERSITESI
FEN BIiLIMLERI ENSTITUSU
2019-2020 EGITIM OGRETIM YILI DERS PLANLARI

ANABILIM DALI GIDA MUHENDISLIGI ANABILIMDALI
BiLIM DALI/ PROGRAMI | DOKTORA PROGRAMI
I. YARIYIL / GUZ I1. YARIYIL / BAHAR
Kodu Dersin Adi Tiri | T|U|L| Kredi | AKTS || Kodu Dersin Adi Tiri | T|U|L Krfd AKTS
@ [GMB6191 | DOKTORA TEZ DANISMANLIGI I Z |ol1]o0 0 1 GMB6192 | DOKTORA TEZ DANISMANLIGI II z oj1]0] o 1
§ GMB6001  ILERI STERILIZASYON TEKNIKLERI Z 3.00; 3 6 |GMB6172  SEMINER z 0.2:0 0 4
Z [GMB6181  DOKTORA UZMANLIK ALAN DERSI I Z 400 0 5 FEN6000 . ARASTIRMA TEKNIKLERI VE YAYIN z 2:0 0 2 2
< ETIGI
z SECMELI DERS S 6 GMB6182 | DOKTORA UZMANLIK ALAN DERSI II z 4:0i0! O 5
g SECMELI DERS S 6 SECMELI DERS S 6
SECMELI DERS * S 6 SECMELI DERS S 6
SECMELI DERS * S 6
TOPLAM KREDi 12 30 TOPLAM KREDi = 11 30
1I1. YARIYIL / GUZ IV. YARIYIL / BAHAR
GMB6183 | DOKTORA UZMANLIK ALAN DERSI III Z 4.0 0 0 5 GMB6184  DOKTORA UZMANLIK ALAN DERSI 1V z 4.0 0 O 5
GMB6193 | DOKTORA TEZ DANISMANLIGI III Z |o]1]o0 0 20 GMB6194 | DOKTORA TEZ DANISMANLIGI IV z ol1/0] o 25
YET6177 DOKTORA YETERLIK SINAVI Z 000 0 5
i TOPLAM KREDI 0 30 TOPLAM KREDi | 0 30
s V. YARIYIL / GUZ VI. YARIYIL / BAHAR
% [GMB6185 | DOKTORA UZMANLIK ALAN DERSI V Zl4]0]0] 0O 5 GMB6186 | DOKTORA UZMANLIK ALAN DERSI VI Z |4]0]0] 0 5
§ GMB6195 | DOKTORA TEZ DANISMANLIGI V Z:0i1:0 0 25 GMB6196 DOKTORA TEZ DANISMANLIGI VI Z 0 10 0 25
= TOPLAM KREDi . 0 30 TOPLAM KREDi . 0 30
ILYARIYIL / GUZ VIII. YARIYIL / BAHAR
GMB6187 | DOKTORA UZMANLIK ALAN DERSI VII zZ|l4alo]o] O 5 GMB6188 DOKTORA UZMANLIK ALAN DERS] VIII Z |4]0]0] 0 5
GMB6197 | DOKTORA TEZ DANISMANLIGI VII Z 010 O 25 GMB6198  DOKTORA TEZ DANISMANLIGI VIII Z 010 0 25
TOPLAM KREDi: 0 30 TOPLAM KREDi | 0 30

TOPLAM KREDI: 23 - TOPLAM AKTS: 240
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BURSA ULUDAG UNIVERSITESI
FEN BIiLIMLERIi ENSTITUSU

2019-2020 EGiTiM OGRETIM YILI DERS PLANLARI (SECMELi DERSLER)

ANABILIM DALI GIDA MUHENDISLIGI ANABILIMDALI
BiLiM DALI/ PROGRAMI DOKTORA PROGRAMI
I. YARIYIL / GUZ 1. YARIYIL / BAHAR
Kodu Dersin Adi Tiirii | T|U|L| Kredi | AKTS Kodu Dersin Adi Tiirii | T|U |L| Kredi | AKTS
GMB6009 | DURULTMA VE FILTRASYON TEKNIiKLERI S 300 3 6 GMBG6008 | GIDA MUHAFAZA TEKNOLOJISI S 3i0.0 3 6
GMB6011 | YAGLARIN HIDROJENENASYONU VE S 3.0i0 3 6 GMB6010 : LIPITLER S 1300 3 6
MARGARIN TEKNOLOJiSI
GMB6013 | NISASTA KIMYASI VE TEKNOLOJISI s 2.0 2 3 6 GMB6012 | GIDA SANAYINDE ISTATIKSEL KALITE S 3 00 3 6
KONTROL
GMBG6015 | GIDA MIKOLOJISI S i2i012 3 6 GMBG6014 | ILERI GIDA KIMYASI S 300 3 6
GMB6017 | AROMA AKTIF GIDA BILESENLERI S 20 2 3 6 GMB6016 | DEGIRMENCILIK TEKNOLOJISI S 2 0 2 3 6
GMBG6019 | GIDA KAYNAKLI SULFUR BILESENLERI S i2i0:2 3 6 GMB6018 | OZEL TAHIL URUNLERI S 12i0i2 3 6
GMB6021 | ILERI SUT TEKNOLOJISI S |3]0]o0 3 6 GMB6020 | GIDA TOKSIKOLOJISI S |3|0]o0 3 6
7 [ GMB6023 | ILERI GIDA BIYOKIMYASI S i3:0:0 3 6 GMBG6022 : GIDALARIN ISLENMESI SIRASINDA OLUSAN S 3:00 3 6
§ KIMYASAL DEGISIKLIKLER
% GMB6025 | GIDA BILIMINDE ARASTIRMA METOTLARI S i3i0:0 3 6 GMB6024 : GIDA FERMENTASYONLARI S i3:0 0 3 6
£ [GMB602  LAKTIK ASIT BAKTERILERI ve LAKTIK ASIT S i3i0:0 3 6 GMBG6026 | FLAVOR ve FENOL BiLESIKLERI TEKNOLOJISI S 202 3 6
g 7 BAKTERILERININ BIiYOTEKNOLOJIK
UYGULAMALARDA KULLANIMI
GMBG6029 | SUT URUNLERINDE FONKSiYONEL S i3i0i0 3 6 GMB6028  FERMENTE SUT URUNLERI KIMYASI ve S 300 3 6
KATKILAR TEKNOLOJISI
GMB6030 | GIDALARIN FiZiKSEL OZELLIKLERI] S |3]o]o0 3 6
GMB6032 | URUN GELISTIRMEDE GIDA KATKILARI S 13i0i0 3 6
GMB6034 | GIDA KALITESININ MIKROBIYOLOJIK S i3:0 0 3 6
OLARAK BELIRLENMESINDE PROTEOM VE
METABOLOM ANALIZLER]
GMB6036 | GIDA SANAYINDE KULLANILAN s [3]|o0]o0 3 6
BAHARATLAR ve OZELLIKLERI
GMB6038 | GIDALARDA MIKROBIYEL RAF OMRU S 3:0:0 3 6
GMBG6040 | ILERi PEYNIR TEKNOLOJISI S |3]0]0 3 6

Not: *: Ogrenci isterse, danigsmaninin onayi ile her yariyil i¢in en fazla 1 (bir) secmeli dersini ayn1 AKTS degerinde olmak sartiyla alan disindan da alabilir. Doktora progranm 6grencisi yiiksek lisans programlarmdan

ders alamaz.
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BURSA ULUDAG UNIVERSITY
GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN
DEPARTMENT OF FOOD ENGINEERING
DEPARTMENT / PROGRAM DOCTORAL 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 o|1{0| O 1 GMB6192 | PHD THESIS CONSULTING II C 0|10 0 1
W | GMB6001  ADVANCED STERILISATION C 3 00 3 5 |[[GMB6172 :SEMINAR C 0i2 0 0 4
g TECHNIQUES
E GMB6181 | ADVANCED TOPICS IN PHD THESIS | E 400 O 5 FEN6000 EEE”E&RCH TECHNIQUES and PUBLICATION C 2:0 0 2 2
2L llems ELECTIVE COURSE -I E 3 6 GMB6182 | ADVANCED TOPICS IN PHD THESIS 11 E 4:0:0 0 5
-
8 ELECTIVE COURSE-II E 3 6 ELECTIVE COURSE -I E 3 6
ELECTIVE COURSE-III E 3 6 ELECTIVE COURSE-II E 3 6
ELECTIVE COURSE-III E 3 6
TOTAL| 12 30 TOTAL| 11 30
11l. TERM / FALL IV. TERM/ SPRING
wf GMB6183 | ADVANCED TOPICS IN PHD THESIS I C 4 0: 0 5 GMB6184 ADVANCED TOPICSINPHD THESISIV | C 4 0 0 0 5
l<_: GMB6193 | PHD THESIS IlI C |0]J1]0] © 20 | GMB6194 PHD THESIS IV cC |o 1 0 0 25
0| YET6177  PHD PROFICIENCY EXAMINATION cC 0i0 0 O 5
TOTAL . 0 30 TOTAL 0 30
V. TERM /FALL VI. TERM / SPRING
GMB6185  ADVANCED TOPICS IN PHD THESIS V C 400 0 5 GMB6186 ADVANCED TOPICSINPHDTHESISVI = C 4 0 0 0 5
GMB6195 | PHD THESIS V CcC |oj1]o] o 25 || GMB6196 PHD THESIS VI C |o]1]o0 0 25
TOTAL 0 30 TOTAL 0 30
VII. TERM / FALL VIII. TERM / SPRING
GMB6187  ADVANCED TOPICS IN PHD THESIS VII C 4. 00 O 5 GMB6188  ADVANCED TOPICS IN PHD THESIS C 400 0 5
VI
GMB6197 PHD THESIS VII C 0:1:0 0 25 ||GMB6198 PHD THESIS VIII C 01 0 0 25
TOTAL| © 30 TOTAL 0 30

| TOTAL CREDITS: 23 - TOTAL ECTS: 240 |
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BURSA ULUDAG UNIVERSITY
GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN (ELECTIVE COURSES)

ANABILIM DALI FOOD ENGINEERING
BiLiM DALI/ PROGRAMI | DOCTORAL PROGRAM
I. TERM / FALL Il. TERM/ SPRING
Code Course Title Type Credit | ECTS Code Course Title Type | T|U|L|Credit | ECTS
GMB6009 : CLARIFICATION AND FILTRATION E 3 6 GMB6008 FOOD PRESERVATION TECHNOLOGY E 3:0:0 3 6
TECHNIQUES
GMB6011 : HYDROGENATION OF FATS AND E 3 6 GMB6010 LIPIDS E 3:0:0 3 6
MARGARINE TECHNOLGY
GMB6013 | CHEMISTRY AND TECHNOLOGY OF E 3 6 GMB6012 STATISTICAL QUALITY CONTROL IN FOOD E 3:0:0 3 6
STARCH INDUSTRY
GMB6015 | FOOD MYCOLOGY E GMB6014 ADVANCED FOOD CHEMISTRY E
GMB6017 | AROMA-ACTIVE FOOD COMPONENTS E GMB6016 MILLING TECHNOLOGY E
GMB6019 | FOOD-ORIGINATED SULPHUR E GMB6018 SPECIAL CEREAL PRODUCTS E
COMPOUNDS
GMB6021 | ADVANCED DAIRY TECHNOLOGY E GMB6020 FOOD TOXICOLOGY E
GMB6023 | ADVANCED FOOD BIOCHEMISTRY E GMB6022 CHEMICAL CHANGES OCCURED DURING E
% FOOD PROCESSING
i GMB6025 | RESEARCH METHODS IN FOOD SCIENCE E GMB6024 FOOD FERMENTATIONS E
j GMB6027 LACTIC ACID BACTERIA and E GMB6026 TECHNOLOGY OF FLAVOR AND PHENOLIC E
Eﬂ: BIOTECHNOLOGICAL APPLICATIONS OF COMPOUNDS
a LACTIC ACID BACTERIA
GMB6028 CHEMISTRY AND TECHNOLOGY OF E 3:0:0 3 5
FERMENTED DAIRY PRODUCTS
GMB6030 PHYSICAL PROPERTIES OF FOOD E
GMB6032 FOOD INGREDIENTS AND ADDITIVES IN E
PRODUCT DEVELOPMENT
GMB6034 THE PROTEOM AND METABOLOM E 3:0:0 3 5
ANALYSIS USED IN DETERMINATION OF
MICROBIOLOGICAL FOOD QUALITY
GMB6036 THE SPICES USED IN FOOD INDUSTRY AND E 3100 3 5
THEIR PROPERTIES
GMB6038 MICROBIAL SHELF LIFE ASSESSMENT OF E 3|1010 3 5
FOOD
GMB6040 ADVANCED CHEESE TECHONOLOGY E 3:0:0 3 5

Not: *: Ogrenci isterse, danigmaninin onayt ile her yariyil i¢in en fazla 1 (bir) segmeli dersini ayn1 AKTS degerinde olmak sartiyla alan disindan da alabilir. Doktora programm 6grencisi yiiksek lisans programlarindan

ders alamaz.
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BURSA ULUDAG UNIVERSITESI
FEN BiLIMLERI ENSTITUSU
2019-2020 EGITIiM OGRETIM YILI DERS PLANLARI

ANA_BiLiM DALI GIDA MUHEND_iSLi_(;i ANABILIM DALI
BILIM DALI / PROGRAMI BUTUNLESTIRILMIS DOKTORA PROGRAMI
I. YARIYIL / GUZ 1. YARIYIL / BAHAR
Kodu Dersin Adi Tirii |T|U|L| Kredi | AKTS Kodu Dersin Adi Tirii | T|U|L | Kredi | AKTS
- GMB6191 | DOKTORA TEZ DANISMANLIGI I z o[1]o0 0 1 GMB6192 | DOKTORA TEZ DANISMANLIGI II z o[1]0 0 1
:E: GMB6181 ' DOKTORA UZMANLIK ALAN DERSI | z 4:0 0 0 5 GMB6182  DOKTORA UZMANLIK ALAN DERSI II z 4 00 0 5
£ | GMB5001 GUVENLI GIDA URETIM SISTEMLERI z 3/0]0 3 6 GMB5002 | ILERI GIDA MIKROBIYOLOJISI z 2/0]2 3 6
£ [ GMB5003  ENSTRUMENTAL GIDA ANALIZLERI z 3:0.0 3 6 GMBS... SECMELI DERS S 300 3 6
= TEKNIGI
2 [ 'GmBs... SECMELI DERS S 3 6 GMBS... SECMELI DERS S 3 6
GMB5...  SECMELI DERS S 3 6 GMBS... SECMELI DERS S 3 6
Toplam Kredi 12 30 Toplam Kredi 12 30
III. YARIYIL / GUZ IV. YARIYIL / BAHAR
GMB6193 | DOKTORA TEZ DANISMANLIGI III z 0(0]0 0 1 GMB6194 |DOKTORA TEZ DANISMANLIGI IV z 0[1]0 0 1
GMB6183 DOKTORA UZMANLIK ALAN DERSI III z 4.0 0 0 5 GMB6184 DOKTORA UZMANLIK ALAN DERSI IV z 4 00 0 5
GMB6001 | ILERI STERILIZASYON TEKNIKLERI Z 3/0/0 3 6 GMB6172 | SEMINER z 0/2]0 0 4
GMB6...  SECMELI DERS S 3 6 FEN6000  ARASTIRMA TEKNIKLERI VE YAYIN ETiGi Z 2 00 2 2
GMB6...  SECMELI DERS S 3 6 GMBS6. .. SECMELI DERS S 3 6
Z [|[GMB6... | SECMELI DERS S 3 6 GMBE6. .. SECMELI DERS S 3 6
§ GMBS. .. SECMELI DERS S 3 6
§, Toplam Kredi 12 30 Toplam Kredi 11 30
: V. YARIYIL / GUZ VI. YARIYIL / BAHAR
= [ GMB6195  DOKTORA TEZ DANISMANLIGI V z 0 1i0 0 20 [[GMB6196 DOKTORA TEZ DANISMANLIGI VI z 0 1:0 0 25
GMB6185 | DOKTORA UZMANLIK ALAN DERSI V z 4 0 0 5 GMB6186 | DOKTORA UZMANLIK ALAN DERSI VI z 410]0 0 5
YET6177 | DOKTORA YETERLIK SINAVI z 0/0 0 0 5
Toplam Kredi 30 Toplam Kredi 30
VII. YARIYIL / GUZ VIII. YARIYIL / BAHAR
GMB6197 | DOKTORA TEZ DANISMANLIGI VII z 0|l1]0 0 25 [|[GMB6198 | DOKTORA TEZ DANISMANLIGI VIII z 0[11]0 0 25
GMB6187  DOKTORA UZMANLIK ALAN DERSI VII z 4:0: 0 0 5 GMB6188  DOKTORA UZMANLIK ALAN DERSi VIII z 4 00 0 5
Toplam Kredi 30 Toplam Kredi 30
IX.YARIYIL / GUZ X. YARIYIL / BAHAR
GMB6199 | DOKTORA TEZ DANISMANLIGI IX Z 0]1]0 0 25 GMB6200 | DOKTORA TEZ DANISMANLIGI X z 0/11]0 0 25
GMB6189  DOKTORA UZMANLIK ALAN DERS] IX z 4:0:0 0 5 GMB6190 | DOKTORA UZMANLIK ALAN DERSI X z 4:0 0 0 5
Toplam Kredi 30 Toplam Kredi 30

TOPLAM KREDI: 47 - TOPLAM AKTS: 300

Not: Ogrenci, segmeli derslerden her yaryil toplam .......... kredilik .......... ders sececektir. Ogrenci isterse, danismaninin onayt ile her yariyil igin 1 (bir) segmeli dersini alan disindan da alabilir.
* Yeterlik Siavindan basarili olmak 6n kosuldur; III. yarryilda belirtilen dersleri alabilmek i¢in yeterlik sinavina girip basarili olmak gerekir.
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BURSA ULUDAG UNIVERSITESI
FEN BIiLiMLERIi ENSTITUSU
2019-2020 EGIiTiM OGRETIM YILI DERS PLANLARI (SECMELIi DERSLER)

ANABILIiM DALI GIDA MUHENDISLiGI ANABILIM DALI
BiLiM DALI/ PROGRAMI BUTUNLESIK DOKTORA PROGRAMI
I. YARIYIL / GUZ I1. YARIYIL / BAHAR
Kodu Dersin Adi Tiirii | T |U | L |[Kredi |AKTS Kodu Dersin Adi Tiirii | T | U | L |Kredi | AKTS
GMB5011 ENDUSTRIYEL GIDA iSLEME S |3]0]|0 3 6 GMB5010 | GIDALARDA UYGULANAN KURUTMA S 3|ofo| 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
GMB5015 YEMEKLIK YAG KiMYASI VE TEKNOLOJISI S 3.0:0 0 6 GMB5014 | KIMYASAL MIKROBiYOLOJI S 3.0i0 3 6
GMB5017 TAHIL KiMYASI S |2]o]2 3 6 GMB5016 | FERMENTE TAHIL URUNLERI TEKNOLOJISI S 2lo]2| 3 6
GMB5019 BISKUVI, KRAKER ve KEK TEKNOLOJISI S 12 .0i2 3 6 GMB5018 | MAKARNA ve ERISTE TEKNOLOJISI S 2:0. 2 3 6
GMB5021 GIDA SANAYINDE STARTER URETIMI VE S 2:.0:i2 3 6 GMB5020  GIDA GUVENLIGI MiKROBIYOLOJISi ve S 3:0i0: 3 6
KULLANIMI KIMYASI
GMB5023 GIDALARDA BOZULMAYA NEDEN OLAN S 202 3 6 GMB5022 | GIDA AMBALAJLAMADA UYGULANAN S 3i0 0 3 6
MIKROORGANIZMALAR ve TEKNIKLER
TANIMLANMALARI
% GMB5025 MIKROBIYEL PROSES TEKNOLOJISI S i3:0i0 3 6 GMB5024  TOPLUM BESLENMESI S 3i0: 0 3 6
§ GMB5027 GIDA SANITASYONU S |3]/0]|0 3 6 GMB5026 | FONKSIYONEL GIDALAR ve S 3|ofo0| 3 6
% NUTRASOTIKLER
2 GMB5029 ENDUSTRIYEL MEYVE SARAPLARI S 2.0:2 3 6 GMB5028 | ViSKi ve KONYAK URETIMI S 2:0.2 3 6
=i TEKNOLOJISI
2 |emB5031 GIDA SANAYINDE ENZiM KULLANIMI S 2. 0i2 3 6 GMB5030  GIDA AROMA MADDELERI ve AROMA S 2i0:2: 3 6
KIMYASI
GMB5033 MALT ve BIRA TEKNOLOJISI S 2:0 2 3 6 GMB5032 | SUT URUNLERI URETIM TEKNOLOJISI S 2.0:2 3 6
GMB5035 PROSES DiZAYNI ve DEGERLENDIRMESI S i3:0i0 3 6 GMB5034  GIDALARIN MINERALLERLE S 3i0: 0 3 6
ZENGINLESTIRILMESI ve BIYOYARARLILIK
GMB5037 SUT ve URUNLERI FiZiK ve KIMYASI S 2102 3 6 GMB5036 | GIDALARDA RAF OMRU S 3.0:0 3 6
GMB5039 GIDALARDAKI iZ ELEMENTLER S i13:0i0 3 6 GMB5038 SUT TEKNOLOJISINDE PROBIYOTIK S i2:.0:2 3 6
BAKTERILER ve PREBIYOTIKLER
GMB5041  SUT TEKNOLOJISINDE ALTERNATIF S i3:0i0 3 6 GMB5040 GIDALARIN MODIiFIiYE ATMOSFERDE S 3.0 0 3 6
KORUMA YONTEMLERI MUHAFAZASI
GMB5043 GIDA MUHENDISLIGINDE MOLEKULER S i2:0:2 3 6 GMB5042 GASTRONOMI ve YEMEK TARIHI S 3:0i0: 3 6
UYGULAMALAR
GMB5045  |ASEPTIK AMBALAJLAMA TEKNOLOJISI S [3]|o0]o0 3 6 GMB5044 |MAYALAR ve MAYALARIN BIYOTEKNOLOJIK s |3]o|lo]| 3 6
UYGULAMALARDA KULLANIMI
GMB5047  |MISIR URUNLERI ve TATLANDIRICILAR s |3]o|o]| 3 6 [ GMB5046 | TEMEL UYGULAMALI MiKROBIYOLOJI s 2210l 3 6




GMB5049  GIDA SANAYINDE YATIRIM PROJESI S 3 6 GMB5048 | ET TEKNOLOJISINDE SON GELISMELER
HAZIRLAMA, DEGERLENDIRME ve IZLEME S 3 6
YONTEMLERI
GMB5051  SUT URUNLERINDE REOLOJI ve TEKSTUR S 3 6 GMB5050 | GIDA BULASANLARI VE KALINTILARI S
GMB5053  |CAY ISLEME TEKNOLOJiSI S 3 6 GMB5052 | GIDA ISLEMEDE YENI TEKNIKLER S
GMB5055  ILERI ET BiLIMI VE TEKNOLOIJISI S 3 6
GMB5057  GIDA ANALIZ LABORATUVARLARINDA S 3 6
KALITE YONETIM SISTEMLERI
III. YARIYIL / GUZ IV. YARIYIL / BAHAR
. - . . _— Kred
Kodu Dersin Ad Tiiri Kredi i AKTS Kodu Dersin Adi Tiirii i AKTS
GMB6009 DURULTMA VE FILTRASYON TEKNIKLERI S 3 6 GMB6008 | GIDA MUHAFAZA TEKNOLOJISI S 3 6
GMB6011 YAGLARIN HIDROJENENASYONU VE S 3 6 GMB6010 | LIPITLER S 3 6
MARGARIN TEKNOLOJIiSI
GMB6013 NISASTA KIMYASI VE TEKNOLOJISI S 3 6 GMB6012 | GIDA SANAYINDE ISTATIKSEL KALITE S 3 6
KONTROL
GMB6015 GIDA MIKOLOJISI S 3 6 GMB6014 ' ILERI GIDA KIMYASI S 3 6
GMB6017 AROMA AKTIF GIDA BiLESENLERI S 3 6 GMB6016 | DEGIRMENCILIK TEKNOLOJISI S 3 6
GMB6019 GIDA KAYNAKLI SULFUR BILESENLERI S 3 6 GMB6018 i OZEL TAHIL URUNLERI S 3 6
GMB6021 ILERI SUT TEKNOLOIJISI S 3 6 GMB6020 | GIDA TOKSIKOLOIJISI S 3 6
GMB6023 ILERI GIDA BIYOKIMYASI S 3 6 GMB6022 | GIDALARIN ISLENMESI SIRASINDA OLUSAN S 3 6
KIMYASAL DEGISIKLIKLER
GMB6025 GIDA BILIMINDE ARASTIRMA METOTLARI 3 6 GMB6024 | GIDA FERMENTASYONLARI 3 6
GMB6027 LAKTIK ASIT BAKTERILERI ve LAKTIK S 3 6 GMB6026 : FLAVOR ve FENOL BILESIKLERI S 3 6
ASIT BAKTERILERININ BIYOTEKNOLOJIK TEKNOLOJISI
UYGULAMALARDA KULLANIMI
GMB6029 SUT URUNLERINDE FONKSIYONEL S 3 6 GMB6028 | FERMENTE SUT URUNLERI KIMYASI ve S 3 6
KATKILAR TEKNOLOJISI
GMB6030 | GIDALARIN FIZIKSEL OZELLIKLERI S 3 6
GMB6032 {URUN GELISTIRMEDE GIDA KATKILARI S 3 6
GMB6034  GIDA KALITESININ MIKROBIYOLOJIK S 3 6
_ OLARAK BELIRLENMESINDE PROTEOM VE
Z METABOLOM ANALIZLERI
= GMB6036  |GIDA SANAYINDE KULLANILAN S 3 6
) BAHARATLAR ve OZELLIKLERI
; GMB6038 | GIDALARDA MIKROBIYEL RAF OMRU S 3 6
& — , -
= GMB6040 | ILERI PEYNIR TEKNOLOJISI S 3 6
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BURSA ULUDAG UNIVERSITY
GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN

ANABILIM DALI FOOD ENGINEERING
BiLiM DALI/ PROGRAMI INTEGRATED DOCTORAL PROGRAM
I. YARIYIL / GUZ I1. YARIYIL / BAHAR
Kodu Dersin Ad1 Tirii |T|U|L| Kredi | AKTS Kodu Dersin Ad1 Tiirii | T|U|L| Kredi AF|S<
% ||GMB6191  PHD THESIS CONSULTING | C 0 1:0 0 1 GMB6192 PHD THESIS CONSULTING Il C 0:i1:0 0 1
§ GMB6181  ADVANCED TOPICS IN PHD THESIS | C 4:0:0 0 5 GMB6182 ADVANCED TOPICS IN PHD THESIS Il C 4.0 0 0 5
;ﬁ} GMB5001 | SAFE FOOD PROCESSING C 3|/0|0 3 6 GMB5002 ADVANCED FOOD MICROBIOLOGY C 2102 3 6
< TECHNIQUES
2 |GMB5003  INSTRUMENTAL FOOD ANALYSIS C 300 3 6 |GMBs... ELECTIVE COURSE -I E 300 3 6
g TECHNIQUES
GMBS... ELECTIVE COURSE -I E 3 6 GMBS... ELECTIVE COURSE -1l E
GMBS... ELECTIVE COURSE-II E 3 6 GMBS... ELECTIVE COURSE-III E
Total Credits 12 30 Total Credits 12 30
III. YARIYIL / GUZ IV. YARIYIL /| BAHAR
GMB6193 : PHD THESIS CONSULTING Il C 0:1:0 0 1 GMB6194 PHD THESIS CONSULTINGIV C 0:1:0 0 1
GMB6183 i ADVANCED TOPICS IN PHD THESIS I1l1 C 4:0:0 0 5 GMB6184 ADVANCED TOPICS IN PHD THESIS IV C 4:0:0 0 5
GMB6001 | ADVANCED STERILISATION C 3/10(0 3 6 GMB6172 SEMINAR C 0120 0 4
TECHNIQUES
GMBe6... ELECTIVE COURSE -I E 3 6 FENG6000 RESEARCH TECHNIQUES AND PUBLICATION C 2:0:0 2 2
ETHICS
— GMBe6... ELECTIVE COURSE -1l E 3 6 GMBe6... ELECTIVE COURSE -I E
% GMBe6... ELECTIVE COURSE -llI E 3 6 GMBe6... ELECTIVE COURSE -l E
% GMB6... ELECTIVE COURSE -IllI E
ﬁ Total Credits 12 30 Total Credits 11 30
E V. YARIYIL / GUZ VI. YARIYIL /BAHAR
= GMB6195  PHD THESIS CONSULTING V C 0:1:0 0 20 GMB6196 PHD THESIS CONSULTING VI C 0:1:i0 0 25
GMB6185 | ADVANCED TOPICS IN PHD THESIS V C 4:0:0 0 5 GMB6186 ADVANCED TOPICS IN PHD THESIS VI C 400 0 5
GMB6177 | PHD PROFICIENCY EXAMINATION C 0:0:0 0 5
Total Credits 30 Total Credits 30
VII. YARIYIL / GUZ VIII. YARIYIL / BAHAR
GMB6197 | PHD THESIS CONSULTING VII C 0:i1:0 0 20 GMB6198 PHD THESIS CONSULTING VIII C 0:1:0 0 25
GMB6187 | ADVANCED TOPICS IN PHD THESIS VII C 4:0: 0 0 5 GMB6188 ADVANCED TOPICS IN PHD THESIS VIII C 4:0:0 0 5
Total Credits 30 Total Credits 30
IX.YARIYIL / GUZ X. YARIYIL /| BAHAR
GMB6199 : PHD THESIS CONSULTINGIX . C 0 1:0 0 25 GMB6100  PHD THESIS CONSULTINGX . C i4.0:0:0 5




GMB6189 | ADVANCED TOPICSINPHDTHESISIX @~ C  4:0:0 0 5 GMB6190 | ADVANCED TOPICS IN PHD THESIS X . C 00100 25

Total Credits 30 Total Credits 30
TOTAL CREDITS: 47 - TOTAL ECTS: 300
Not: Ogrenci, se¢meli derslerden her yariyil toplam .......... kredilik .......... ders sececektir. Ogrenci isterse, danismaninin onayi ile her yariyil igin 1 (bir) segmeli dersini alan disindan da alabilir.

* Yeterlik Smavindan basarili olmak 6n kosuldur; I11. yariyilda belirtilen dersleri alabilmek igin yeterlik sinavina girip basarili olmak gerekir. ** Mesleki Egitim Dersi olarak tez asamasinda
alinacaktir.
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BURSA ULUDAG UNIVERSITY

GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN (ELECTIVE COURSES)

DEPARTMENT OF FOOD ENGINEERING
DEPARTMENT / PROGRAM INTEGRATED DOCTORAL PROGRAM
I. TERM/FALL Il. TERM / SPRING
Code Course Title Type | T|U|L |[Credit | ECTS Code Course Title -IF;Z Credit ECTS
GMB5011 INDUSTRIAL FOOD PROCESS E 0 3 6 GMB5010 DRYING TECHNIQUES OF FOODS E 3 6
ENGINEERING
GMB5013 INDUSTRIAL FRUIT JUICE E 2:0:2 3 6 GMB5012 INDUSTRIAL CANNING TECHNOLOGY E 3 6
PRODUCTION TECHNOLOGY
GMB5015 CHEMISTRY AND TECHNOLOGY OF E 3:0:0 3 6 GMB5014 CHEMICAL MICROBIOLOGY E 3 6
EDIBLE FATS AND OILS
GMB5017 CEREAL CHEMISTRY E 2:0:2 3 6 GMB5016 FERMENTED CEREAL PRODUCTS E 3 6
TECHNOLOGIES
GMB5019 TECHNOLOGY OF BISCUIT, E 2:i01i2 3 6 GMB5018 PASTA AND NOODLE TECHNOLOGY E 3 6
CRACKER AND CAKE
GMB5021 STARTER PRODUCTION AND USE IN E 2102 3 6 GMB5020 SAFETY, MICROBOLOGY AND CHEMISTRY | E 3 6
w FOOD INDUSTRY OF FOODS
(&9 GMB5023 IDENTIFICATION OF E 2:0:2 3 6 GMB5022 TECHNIQUES APPLIED IN FOOD E 3 6
(|7) MICROORGANISMS CAUSING PACKAGING
w SPOILAGE IN FOODS
@ GMB5025 MICROBIAL PROCESS TECHNOLOGY E GMB5024 COMMUNITY NUTRITION E
-
O || GMB5027 FOOD SANITATION E GMB5026 FUNCTIONAL FOODS AND E
o NUTRACEUTICALS
GMB5029 INDUSTRIAL FRUIT WINES E 2102 3 GMB5028 WHISKY AND COGNAC PRODUCTION E 3 6
TECHNOLOGY
GMB5031 ENZYMES IN FOOD INDUSTRY E 2:0:2 3 GMB5030 FOOD AROMA AND AROMA CHEMISTRY E 3 6
GMB5033 MALT AND BEER TECHNOLOGY E 2:0:2 3 6 GMB5032 DAIRY PROCESSING TECHNOLOGY E 3 6
GMB5035 PROCEES DESIGN AND E 3:0:0 3 6 GMB5034 FORTIFICATION OF FOODS WITH E 3 6
EVALUATION MINERALS AND BIOAVAILABILITY
GMB5037 PHYSICS AND CHEMISTRY OF MILK E 2102 3 6 GMB5036 SHELFLIFE OF FOODS E 3 6
AND DAIRY PRODUCTS
GMB5039 TRACE ELEMENTS IN FOODS E 3100 3 6 GMB5038 PROBIOTIC BACTERIA AND PROBIOTICS E 3 8
IN DAIRY SCIENCE
GMB5041 ALTERNATIVE PRESERVATION E 3:0:0 3 6 GMB5040 MODIFIED ATMOSPHERE PACKAGING OF E 3 6
TECHNIGUES IN DAIRY SCIENCE FOOD




COURSE STAGE

GMB5043 MOLECULAR APPLICATIONS IN E 3 6 GMB5042 GASTRONOMY AND FOOD HISTORY E 3 6
FOOD ENGINEERING
GMB5045 ASEPTIC PACKAGING TECHNOLOGY E 3 6 GMB5044 YEASTS and BIOTECHNOLOGICAL E 3 6
APPLICATIONS OF YEASTS
GMB5047 CORN PRODUCTS AND SWEETENERS E 3 6 GMB5046 BASIC PRACTICAL MICROBIOLOGY E 3 6
GMB5049  INVESTMENT PROJECT E 3 6 GMB5048 RECENT ADVANCES IN MEAT E 3 6
PREPARATION, EVALUATION AND TECHNOLOGY
MONITORING METHODS IN FOOD
INDUSTRY
GMB5051 RHEOLOGY AND TEXTURE OF E 3 6 GMB5050 FOOD CONTAMINANTS AND RESIDUES E 3 6
DAIRY PRODUCTS
GMB5053 TEA PROCESSING TECHNOLOGY E 3 6 GMB5052 INOVEL FOOD PROCESSING TECHNIQUES E 3 6
GMB5055 |ADVANCED MEAT SCIENCE AND E 3 6
TECHNOLOGY
GMB5057 QUALITY MANAGEMENT SYSTEMS E 3 6
FOR FOOD TESTING LABORATORIES
I11. TERM / FAL IV. TERM / SPRING
Code Course Title Type Credit ECTS Code Course Title g)e/ Credit ECTS
GMB6009 : CLARIFICATION AND E 3 6 GMB6008 { FOOD PRESERVATION TECHNOLOGY E 3 6
FILTRATION TECHNIQUES
GMB6011 { HYDROGENATION OF FATS AND E 3 6 GMB6010 | LIPIDS E 3 6
MARGARINE TECHNOLGY
GMB6013 | CHEMISTRY AND TECHNOLOGY E 3 6 GMB6012 | STATISTICAL QUALITY CONTROL IN E 3 6
OF STARCH FOOD INDUSTRY
GMB6015 | FOOD MYCOLOGY E 3 6 GMB6014 | ADVANCED FOOD CHEMISTRY E 3 6
GMB6017 AROMA-ACTIVE FOOD E 3 6 GMB6016 i MILLING TECHNOLOGY E 3 6
COMPONENTS
GMB6019 : FOOD-ORIGINATED SULPHUR E 3 6 GMB6018 | SPECIAL CEREAL PRODUCTS E 3 6
COMPOUNDS
GMB6021 | ADVANCED DAIRY E 3 6 GMB6020 { FOOD TOXICOLOGY E 3 6
TECHNOLOGY
GMB6023 | ADVANCED FOOD E 3 6 GMB6022 | CHEMICAL CHANGES OCCURED E 3 6
BIOCHEMISTRY DURING FOOD PROCESSING
GMB6025 | RESEARCH METHODS IN FOOD E 3 6 GMB6024 | FOOD FERMENTATIONS E 3 6

SCIENCE




GMB6027

LACTIC ACID BACTERIA and
BIOTECHNOLOGICAL
APPLICATIONS OF LACTIC ACID
BACTERIA

GMB6026

TECHNOLOGY OF FLAVOR AND
PHENOLIC COMPOUNDS

GMB6029

FUNCTIONAL ADDITIVES IN
DAIRY PRODUCTS

GMB6028

CHEMISTRY AND TECHNOLOGY OF
FERMENTED DAIRY PRODUCTS

GMB6030

PHYSICAL PROPERTIES OF FOOD

GMB6032

FOOD INGREDIENTS AND ADDITIVES
IN PRODUCT DEVELOPMENT

GMB6034

THE PROTEOM AND METABOLOM
ANALYSIS USED IN DETERMINATION
OF MICROBIOLOGICAL FOOD QUALITY

GMB6036

THE SPICES USED IN FOOD INDUSTRY
AND THEIR PROPERTIES

GMB6038

MICROBIAL SHELF LIFE ASSESSMENT
OF FOOD

GMB6040

ADVANCED CHEESE TECHONOLOGY
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BURSA ULUDAG fJNiVERSjTESi
FEN BIiLIMLERi ENSTITUSU
2019-2020 EGITIiM OGRETIM YILI DERS PLANLARI

ANABILIM DALI GIDA MUHENDISLIGI ANABILiM DALI
BiLiM DALI/ PROGRAMI Yiiksek Lisans Program (Tezsiz)
I. YARIYIL / GUZ Il. YARIYIL / BAHAR
Kodu Dersin Adi Tiirii | T|U | L |Kredi |[AKTS Kodu Dersin Ad1 Tiri |T|U|L |Kredi | AKTS
GMB5001 | GUVENLI GIDA URETIM SISTEMLERI Z 3.0 0 3 6 GMB5002 | ILERI GIDA MIKROBIYOLOIJISI z 2.0 2 3 6
GMB5003  ENSTRUMENTAL GIDA ANALIZLERI Z 3 0:0 3 6 SECMELI DERS-I S 6
TEKNIGI
SECMELI DERS-I 6 SECMELI DERS-II S 6
SECMELI DERS-II 6 SECMELI DERS-III S 6
SECMELI DERS-III 6 SECMELI DERS-IV S 6
Zorunlu olarak alinmasi gereken AKTS Toplami 6 00 6 12 Zorunlu olarak alinmasi gereken AKTS Toplami 2. 0.2 3 6
Secmeli olarak alinmasi gereken AKTS Toplam 18 Secmeli olarak alinmasi gereken AKTS Toplam 24
1.Yariyilda alinmasi gereken Toplam AKTS 30 2.Yariyllda alinmasi gereken Toplam AKTS 30
GMB5011 |ENDUSTRIYEL GIDA ISLEME s |3|o]o0 3 6 GMB5010 | GIDALARDA UYGULANAN KURUTMA S 3|/oflo]| 3 6
MUHENDISLIGi TEKNIKLERI
GMB5013 | ENDUSTRIYEL MEYVE SUYU iSLEME S 202 3 6 GMB5012  ENDUSTRIYEL KONSERVE TEKNOLOJISI S 2:0:2 3 6
TEKNOLOJISI
GMB5015 | YEMEKLIK YAG KIMYASI VE TEKNOLOJISi: S 3:0 0 3 6 GMB5014  KIMYASAL MIKROBIYOLOJI S 300 3 6
GMB5017 : TAHIL KIMYASI S 202 3 6 GMB5016  FERMENTE TAHIL URUNLERI S 2:0:2 3 6
TEKNOLOJISI
GMB5019 | BISKUVI, KRAKER ve KEK TEKNOLOJISI S 2.0 2 3 6 GMB5018 | MAKARNA ve ERISTE TEKNOLOJISI S 2. 0i2 3 6
GMB5021  GIDA SANAYINDE STARTER URETIMI VE S 2:0:2 3 6 GMB5020  GIDA GUVENLIGI MIKROBIYOLOJiSI ve S 300 3 6
KULLANIMI KIMYASI
GMB5023  GIDALARDA BOZULMAYA NEDEN OLAN S i2:0 2 3 6 GMB5022 | GIDA AMBALAJLAMADA UYGULANAN S 3.0 0 3 6
MIKROORGANIZMALAR ve TEKNIKLER
TANIMLANMALARI
GMB5025 | MIKROBIYEL PROSES TEKNOLOJISI S i3.0 0 3 6 GMB5024  TOPLUM BESLENMESI S 3i0:0: 3 6
GMB5027 | GIDA SANITASYONU S [3|0]0 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. 0.2 3 6
TEKNOLOJISI
GMB5031 | GIDA SANAYINDE ENZIM KULLANIMI S i2:0 2 3 6 GMB5030 | GIDA AROMA MADDELERI ve AROMA S 2 0i2 3 6
KIMYASI




GMB5033 | MALT ve BIRA TEKNOLOJISI 2 2 3 6 GMB5032  SUT URUNLERI URETIM TEKNOLOJISI 3 6
GMB5035 | PROSES DIiZAYNI ve DEGERLENDIRMESI 300 3 6 GMB5034 | GIDALARIN MINERALLERLE 3 6
ZENGINLESTIRILMESI ve
BIYOYARARLILIK
GMB5037  SUT ve URUNLERI FiZIiK ve KIMYASI S 2:i0i2 3 6 GMB5036 | GIDALARDA RAF OMRU 3 6
GMB5039 | GIDALARDAKI iZ ELEMENTLER S 3/0/0 3 6 GMB5038 |SUT TEKNOLOJISINDE PROBIYOTIK 3 6
IBAKTERILER ve PREBIYOTIKLER
GMB5041 SUT TEKNOLOJISINDE ALTERNATIF S 3.0i0 3 6 GMB5040 GIDALARIN MODIFiYE ATMOSFERDE 3 6
KORUMA YONTEMLERI MUHAFAZASI
GMB5043 GIDA MUHENDISLIGINDE MOLEKULER S 2i0 2 3 6 GMB5042 GASTRONOMI ve YEMEK TARIHI 3 6
UYGULAMALAR
GMB5045 ASEPTIK AMBALAJLAMA TEKNOLOJISI S i3i0 0 3 6 GMB5044 MAYALAR ve MAYALARIN 3 6
BIYOTEKNOLOJIK UYGULAMALARDA
KULLANIMI
GMB5047 MISIR URUNLERI ve TATLANDIRICILAR S i3 0.0 3 6 GMB5046  TEMEL UYGULAMALI MiKROBIYOLOJI 3 6
GMB5049 GIDA SANAYINDE YATIRIM PROJESI s 3.0 0 3 6 [ GMB5048  ET TEKNOLOJISINDE SON GELISMELER
HAZIRLAMA, DEGERLENDIRME ve [ZLEME 3 6
YONTEMLERI
GMB5051 SUT URUNLERINDE REOLOJI ve TEKSTUR s 3.0 0 3 6 [[GMB5050 | GIDA BULASANLARI VE KALINTILARI 3 6
GMB5053 CAY ISLEME TEKNOLOJISI S i3 0.0 3 6 GMB5052  GIDA ISLEMEDE YENI TEKNIKLER 3 6
GMB5055 ILERI ET BIiLIMI VE TEKNOLOJISI S 0
GMB5057 GIDA ANALiZ LABORATUVARLARINDA S 0
KALITE YONETIM SISTEMLERI
TOPLAM 9 30 12 30
III. YARIYIL / GUZ
. DONEM PROJESI . Z 000 0 30
Zorunlu olarak alinmasi gereken AKTS Toplam 30
3.Yariyilda ahnmasi gereken Toplam AKTS 90

TOPLAM KREDI: 30 TOPLAM AKTS: 90
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BURSA ULUDAG UNIVERSITY
GRADUATE SCHOOL OF NATURAL AND APPLIED SCIENCES
2019-2020 ACADEMIC YEAR COURSE PLAN

DEPARTMENT OF FOOD ENGINEERING
DEPARTMENT / PROGRAM Master's Program(Non-Thesis)
I. TERM /FALL Il. TERM / SPRING
Code Course Title Type |T|U|L |Credit |ECTS Code Course Title Type Credit | ECTS
GMB5001 SAFE FOOD PROCESSING C 3 3 6 GMB5002 A ADVANCED FOOD MICROBIOLOGY C 3 6
TECHNIQUES
GMB5003 INSTRUMENTAL FOOD C 3 3 6
ANALYSIS TECHNIQUES
Total ECTS credits (Compulsorycourses) 6 6 12 Total ECTS credits (Compulsorycourses) 3 6
Total ECTS credits (Electivecourses) 18 Total ECTS credits (Electivecourses) 24
1st Term Total ECTS 30 2nd TermTotal ECTS 30
GMB5011 | INDUSTRIAL FOOD PROCESS E |3 3 6 | GMB5010 |DRYING TECHNIQUES OF FOODS E 3 6
ENGINEERING
GMB5013 INDUSTRIAL FRUIT JUICE E 2 3 6 GMB5012 | INDUSTRIAL CANNING E 3 6
PRODUCTION TECHNOLOGY TECHNOLOGY
GMB5015 CHEMISTRY AND TECHNOLOGY E 3 3 6 GMB5014 | CHEMICAL MICROBIOLOGY E 3 6
OF EDIBLE FATS AND OILS
GMB5017  CEREAL CHEMISTRY E 2 3 6 GMB5016 | FERMENTED CEREAL E 3 6
PRODUCTSTECHNOLOGIES
GMB5019 | TECHNOLOGY OF BISCUIT, E |2 3 6 GMB5018 |PASTA AND NOODLE E 3 6
CRACKER AND CAKE TECHNOLOGY
GMB5021 | STARTER PRODUCTION AND USE E 2 3 6 GMB5020  SAFETY, MICROBOLOGY AND E 3 6
IN FOOD INDUSTRY CHEMISTRY OF FOODS
GMB5023 IDENTIFICATION OF E 2 3 6 GMB5022 | TECHNIQUES APPLIED IN FOOD E 3 6
MICROORGANISMS CAUSING PACKAGING
SPOILAGE IN FOODS
GMB5025 MICROBIAL PROCESS E 3 3 6 GMB5024 | COMMUNITY NUTRITION E 3 6
TECHNOLOGY
GMB5027 FOOD SANITATION E 3 3 6 GMB5026  FUNCTIONAL FOODS AND E 3 6
NUTRACEUTICALS
GMB5029 | INDUSTRIAL FRUIT WINES E |2 3 GMB5028 | WHISKY AND COGNAC E 3 6
TECHNOLOGY PRODUCTION
GMB5031  ENZYMES IN FOOD INDUSTRY E 2 3 GMB5030 | FOOD AROMA AND AROMA E 3 6
CHEMISTRY




GMB5033 | MALT AND BEER TECHNOLOGY E 2.0 2 6 GMB5032 DAIRY PROCESSING TECHNOLOGY 2 0 2 3 6
GMB5035 | PROCEES DESIGN AND E 3 0.0 6 GMB5034 FORTIFICATION OF FOODS WITH 3 0.0 3 6
EVALUATION MINERALS AND BIOAVAILABILITY
GMB5037 PHYSICS AND CHEMISTRY OF E 2.0 2 6 GMB5036  SHELFLIFE OF FOODS 3:0:0 3 6
MILK AND DAIRY PRODUCTS
GMB5039 : TRACE ELEMENTS IN FOODS E 3 00 6 GMB5038 PROBIOTIC BACTERIA AND 2 02 3 8
PROBIOTICS IN DAIRY SCIENCE
GMB5041 | ALTERNATIVE PRESERVATION E [3|0]0 6 GMB5040 | MODIFIED ATMOSPHERE 3 /0|0 3 6
TECHNIGUES IN DAIRY SCIENCE PACKAGING OF FOOD
GMB5043 | MOLECULAR APPLICATIONS IN E 2.0 2 6 GMB5042 < GASTRONOMY AND FOOD 3 0 0 3 6
FOOD ENGINEERING HISTORY
GMB5045 ASEPTIC PACKAGING E 300 6 GMB5044 | YEASTS and BIOTECHNOLOGICAL 3:0:0 3 6
TECHNOLOGY APPLICATIONS OF YEASTS
GMB5047 CORN PRODUCTS AND E 3 00 6 GMB5046 BASIC PRACTICAL 2 20 3 6
SWEETENERS MICROBIOLOGY
GMB5049 |[INVESTMENT PROJECT E [3|0]0 6 GMB5048 | RECENT ADVANCES IN MEAT 310]0 3 6
PREPARATION, EVALUATION AND TECHNOLOGY
MONITORING METHODS IN FOOD
INDUSTRY
GMB5051 RHEOLOGY AND TEXTURE OF E 300 6 GMB5050 FOOD CONTAMINANTS AND 3 0:0 3 6
DAIRY PRODUCTS RESIDUES
GMB5053 [TEA PROCESSING TECHNOLOGY E 3|00 6 GMB5052 |INOVEL FOOD PROCESSING 3 |0 |0 6
TECHNIQUES
GMB5055 ADVANCED MEAT SCIENCE AND E i3:00 6
TECHNOLOGY
GMB5057 QUALITY MANAGEMENT E |3]0]0 6
SYSTEMS FOR FOOD TESTING
LABORATORIES
TOTAL Credits 30 TOTAL Credits; 12 30
I1l. TERM / FALL
TERM PROJECT cC 0:0 30
Total ECTS credits (Compulsorycourses) 0|0 30
3rd Term Total ECTS 30

TOTAL CREDITS: 30 TOTAL ECTS: 90







