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Department Course Code ECTS |Course Title Semester |Course Content Academic Staff A?:illlz:lbele
Béliim Ders Kodu AKTS |Dersin Adi Dénem |Dersin Igerigi Dersi Veren Ogretim Elemani ..
Cevrimici
Department of Food Winter This course covers the processing schemes applied for the production of various foods. Among A Prof Dr. B KARAKA
1 pEn ineerin Code: FY421/FD421 |Credits: 5 |Food Processing and Sprin these foods are staple foods such as coffee, sugar, glucose and high fructose syrup, as well as ssoc. Trok ];OD?;;“ $ No
& & PIINE | ome traditional Turkish foods such as lokum, tahin, helva and leblebi
The aim of this course is to provide students with the basic principles of some of the more
2 Department of Food Code: FY316/FD316 | Credits: 5 Novel Food Manufacturing Wmtef Arecerftl)-/ develloped technolggles apphe@ in food processmgi Sp§c1ﬁc subject§ covered are Assoc. Prof. Dr. Bargin KARAKAS No
Engineering Technology and Spring |irradiation, microwave heating, sonication, UV and IR applications, pulsed light, electrolyzed BUDAK
water and ozone applications.
. This course covers the processing schemes applied for the production of various fermented
Department of F . Technol fF t t . . . . Prof. Dr.
3 °pa m.en O. ood Code: FY422/FD422 |Credits: 5 | Co 0108y of Fermen ed Win e.r foods. Among these foods are beer, wine, fermented olives, fermented vegetables, vinegar and Assoc. Prof. Dr. Bargin KARAKAS No
Engineering Foods and Spring h BUDAK
fermented oriental foods.
In this course following an introduction to the food hydrocolloids; definition, sources, their
4 Depar@ent of Food Code: FY666/FD666 | Credits: 5 |Food Hydrocolloids Wmte'r funcFlonal properties, their use in foods, manufacture, health Propemes, regulatory status, Assoc. Prof. Dr. Bargin KARAKAS No
Engineering and Spring |specific lectures are presented to students on food hydrocolloid groups (eg. agar, xanthan gum, BUDAK
galactomannans, starch, gum arabic. celluloses. glucans. inulin)
. The aim of this course is to provide students with the basic principles of microbiology.
Department of Food . . . Winter . . . . . . . . . . for s
5 . . Code: FY460/FD460 |Credits: 5 [General Microbiology . |Specific subjects covered are microbial classification microbial growth factors, bacterial cell Assist. Prof. Dr. Reha Onur AZIZOGLU No
Engineering and Spring . .
structure and basics of molecular biology.

* Courses with codes starting FY are designated as courses for master students, wheras courses assigned codes FD are for PhD students / FY ile baglayan kodlar yiiksek lisans 6grencileri i¢in; FD ile baslayan kodlar doktora 6grencileri i¢in agilacak derslerdir.

*## Students must consult the instructor prior to enrollment in the course so that measures can be taken to integrate the course into the workplan / Ogrenciler ders kaydi yapmadan evvel dersi veren dgretim {iyesi ile iletisime gegmelidir ki ders programima
entegrasyon saglanabilsin



