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Department Course Code ECTS |Course Title Semester (Course Content Academic Staff Available
Boliim Ders Kodu AKTS  |Dersin Adi Dinem |Dersin icerigi Dersi Veren Ogretim Elemant Cevrimici
L The objective of this course is to give information about basic laboratory techniques and safety principles to
Sl Avimn e increase laboratory experience of students. Information about laboratory equipments, safety of laboratol
[Flzie B1Tn ESUM 101 4 SASIC LASOIRATEIRY MECHINIQUISE SJRIg & designing of Iabor);to ¢ rooms, rules for Ialborato safety, risk assesstntqin i)aborat:)r ru)lles for chem:?:/él [Pt (B ORIE (GBI WO, Yes
Hunting and AND SAFETY PRINCIPLES Winter g _g Y ’ X Y T . tory, fules . E-maill: oktopuz@akdeniz.edu.tr,
; storage in laboratory, laboratory cleaning procedures, preparation of chemical solution, dilution, concentration,
Manufacturing A . . . . . . . . .
molarities, normality, extraction and evaporation, chemical, microbial, physical and basic analysis
Basic informations about food chemical composition,
proteins, amino acids, peptides, enzyms, waters in
foods, water activity, fat and lipid properties, omega3 sources and importance of omega-3 fatty acids for
P human health, carbonhydrates, monosaccharids,
Sin Uit AT G disaccharids, oligosaccarides, fibrous foods,
Islem,e By ESUM 102 4 FOOD CHEMISTRY AND NUTRITION Spr!ng @ prebiotics, vitamins, lipidsoluble and aguasoluble 7 Dr e TQPUZ ' Yes
Hunting and Winter I . X E-maill: oktopuz@akdeniz.edu.tr,
Manufacturin vitamins, mineral compound sources and importance
9 of mineral compounds for human health, digestion of
foods, calculation of food calories, sport nutrition,
infant and elderly nutrition.
Assessment: Includes practical and project works
Basic informations about meat and seafood's chemical composition.
R Proteinous foods, proteins, amino acids, peptides, enzyms, chemical reactions in meat and seafood. Meat and
Su Uriinleri Avlama ve .
fsleme Bolimii Spring & Seafood sources. Meat alternativites, cell cultured meat and seafoods, new technology for meat and seafood Prof. Dr. Osman Kadir TOPUZ
S ESUM 127 4 MEAT & SEAFOOD TECHNOLOGY pring production. importance of meats and seafoods. P . ' Yes
Hunting and Winter E-maill: oktopuz@akdeniz.edu.tr,

Manufacturing

Imitated meat and seafoods. Biotechnological production of meat and seafoods. Cell cultured meat production
systems. Energy of meat and seafood. Nutritional value of meat and seafoods.

Assessmentcinclydes practical and project works




