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Boliim Ders Kodu AKTS Dersin Adi Donem Dersin Icerigi Dersi Veren Ogretim Elemant Cevrimici
Su Uriinteri Avk The objective of this course is to give information about basic laboratory techniques and safety principles to increase laboratory
1 Lruniert Aviama . . Giiz / Bahar |experience of students. Information about laboratory equipments, safety of laboratory, designing of laboratory rooms, rules for
ve Isleme . Basic Laboratory Techniques and . . . . y .
X . . ESUM 101 4 L Fall / laboratory safety, risk assessment in laboratory, rules for chemical storage in laboratory, laboratory cleaning procedures, Assoc. Prof. Dr. Osman Kadir Topuz \/
Fisheries and Fish Safety Principles . . 3 . . . - ) y . y ! 5
Processin Spring  |preparation of chemical solution, dilution, concentration, molarities, normality, extraction and evaporation, chemical, microbial,
9 physical and basic analysis
Su Uriinteri Avt Basic informations about food chemical composition, proteins, amino acids, peptides, enzyms, waters in foods, water activity, fat
ui Irun crt Aviama Giiz / Bahar |and lipid properties, omega3 sources and importance of omega-3 fatty acids forhuman health, carbonhydrates, monosaccharids,
‘lfi;shsecr;: and Fish ESUM 102 4 Food Chemistry and Nutrion Fall / disaccharids, oligosaccarides, fibrous foods, prebiotics, vitamins, lipidsoluble and aquasoluble vitamins, mineral compound Assoc. Prof. Dr. Osman Kadir Topuz \/
; Spring  |sources and importance of mineral compounds for human health, digestion of foods, calculation of food calories, sport nutrition,
Processing N L . 3 .
infant and elderly nutrition. Assessment: Includes practical and project works
Su Uriinleri Avk Basic informations about meat and seafood's chemical composition. Proteinous foods, proteins, amino acids, peptides, enzyms,
ui Irun crt Aviama Giiz / Bahar |chemical reactions in meat and seafood. Meat and Seafood sources. Meat alternativites, cell cultured meat and
‘lfi;shsecr;: and Fish ESUM 127 4 Meat & Seafood Technology Fall / seafoods, new technology for meat and seafood production. importance of meats and seafoods. Imitated meat and seafoods. Assoc. Prof. Dr. Osman Kadir Topuz \/
r— Spring | Biotechnological production of meat and seafoods. Cell cultured meat production systems. Energy of meat and seafood.

Nutritional value of meat and seafoods. Assessment: Includes practical and project works.




