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Dersin Yardimcilari

Gida bilesenlerinin kimyasal ve fiziksel 6zellikleri hakkinda uygulamali bilgi vermek

temel hedeftir. Gidalarin temel bilesenlerinin &zellikleri ve metabolizmalarinin
anlasiimasi, besin maddelerinin analiz ve Uretimine ydnelik yéntemlere bir bakis agisi

Dersin Amaci

kazandirilmasi, ayrica tarimsal Urlnlerin islenmesi ve gida ve igecek endustrisinde
kullanilan kimyasal ve biyokimyasal analiz yontemlerine iliskin pratiklerini gelistirilmesi
konusunda yardimci olmaktir.

Gidalarin bilesimi ve kalori dederleri, su, karbohidratlar, yaglar, proteinler, enzimatik
Dersin Igerigi kararma reaksiyonlari, karamelizasyon, Maillard reaksiyonu, mineraller, vitaminler,

pigmentler, aroma maddeleri, gida katki maddeleri, gidalarin saklama yéntemleri

Dersin Ogrenme Ciktilar

1. Gida kimyasi temel kavramlarini bilir

2. Besinleri kimyasal olarak inceler

3. Gunlik beslenme ve metabolizma
hakkinda bilgi sahibidir

4. Besin teknolojisini bilir

5. Gida analizlerini bilir

Ogretim Yontemleri

1: Anlatim, 2: Soru-Cevap, 3: Tartisma, 12:

firtinasi, , 4: Bireysel Calisma
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Ogretim _ ) . . . o
Yéntemleri: 1: Anlatim, 2: Soru-Cevap, 3: Tartisma, 12: Beyin firtinasi, 4: Bireysel Calisma

Olcme Yontemleri: Sinav

DERS AKISI

Hafta Konular On Hazirlik

bireysel calisma
1 Besin 6gelerininin genel 6zellikleri
2 Karbohidratlar bireysel ¢alisma
3 Nisasta, pektin ve diger polisakkaritler bireysel ¢alisma
4 Proteinlerin genel 6zellikleri bireysel calisma
5 Proteinlerin yapisal 6zellikleri bireysel calisma
6 Lipidler ve yaglar bireysel caligma
7 Lipidlerin yapisal ézellikleri bireysel ¢alisma
8 Ara Sinav bireysel calisma
9 Mineraller 1 bireysel calisma
10 Mineraller II bireysel calisma
11 Vitaminler I bireysel calisma
12 Vitaminler II bireysel caligma
13 Pigmentler bireysel calisma
14 Aroma maddeleri bireysel calisma
15 Gida katki maddeleri bireysel calisma

KAYNAKLAR

Ders Notu Besin Kimyasi ders notlar

Gida Kimyasi Prof. Dr. Mustafa Tayar, Prof. Dr. Recep Cibik
Diger Kaynaklar Galioglu, O. “Gida Kimyasi” iTU Fen Ed. Fak. 1990 Brody, “Nutritional Biochemistry”, 2nd Ed
Academic Press

MATERYAL PAYLASIMI




Dokiimanlar
Odevler

Sinavlar

DEGERLENDIRME SiSTEMi

YARIYIL iCI CALISMALARI SAYISI KATKI YUZDESI
Yok

Ara sinav 1 40

Final sinavi 1 60

Toplam 2 100

Yil icinin Basariya Orani 1 40

Finalin Basariya Orani 1 60

Toplam 2 100

DERS KATEGORISiI Fen Bilimleri

No Program Odrenme Ciktilari

DERSIN PROGRAM GIKTILARINA KATKISI

Katki Duzeyi

12345

Kimya lisans 6grencileri kimyanin temelleri olan, genel kimya, analitik kimya, organik kimya,

anorganik kimya, fizikokimya ve biyokimya ana bilim dallarinin temel prensiplerini kullanarak

1 ve alt anabilim dallariyla da (Kuantum kimyasi, elektrokimya, gida kimyasi, tekstil kimyasi vs.)
iliski kurabilme.

5 Problemlerin incelenmesi icin deney tasarlayip gerceklestirebilme, veri toplayabilme, sonuglari X
analiz edebilme ve yorumlayabilme becerisi.
Biyokimya, ilag, gida, savunma sanayisi, ¢evre, polimer, deri, kozmetik, deterjan, boya, saglk

3 gibi cesitli endustriyel firmalardaki AR-GE laboratuvarlarindaki temel sorunlari ¢ézer analiz
edebilme ve ilgili cihazlari kullanarak cihazlardan alinan sonuglari yorumlayabilecek ileri
diizeyde bilgilere sahip olabilme.

4 Alani ile ilgili sahip oldugu insan saghgi ve ¢evre bilinci konularindaki bilgi birikimini toplum X
yararina kullanabilme.

5 Alaninda edindigi ileri diizeydeki bilgi ve becerileri elestirel bir yaklasimla degerlendirebilme. X

Kimya lisans 6grencileri, kimya bilimindeki yeni gelismeleri ve literaturu takip edebilecek
6 duzeyde mesleki Ingilizce bilgisine sahip olabilme, gerekli sayisal teknikleri ve kimya ile ilgili X
bazi 6zel bilgisayar yazilimlarini etkili sekilde kullanabilme.

Kimya icin dnemli ve temel uzmanlik gerektiren matematigin ve fizigin temel prensiplerini
o6grenebilme ve bu prensipleri kimyasal problemlerin ¢éziiminde kullanabilme




Kimya lisans mezunlari buyuk oranda lisansistu egitime devam edebilme veya arastirma-
8 gelistirme sektoriinde, kimyayi ilgilendiren gesitli endustrilerde (¢evre, gida, saglik gibi X
sektorler) ki laboratuarlarda ya da egitim-6gretim alaninda mesleki yasantisini strdirebilme.

Bir yabanci dili en az Avrupa Dil Portféyl B1 Genel Diizeyinde kullanarak alanindaki bilgileri

2 izleyebilme ve meslektaslari ile iletisim kurabilme. X
10 SoruquIugu altmd? gallsgnlarln bir proje gercevesinde gelisimlerine yonelik etkinlikleri X
planlayabilme ve yonetebilme.
AKTS / IS YUKU TABLOSU

Suresi '_I'oplam

Etkinlik SAYISI (Saat) Is Yaka
(Saat)

Ders Siresi (Sinav haftasi dahildir: 15x toplam ders saati) 15 2 30
Sinif Disi Ders Calisma Siiresi (On galisma, pekistirme) 15 4 60
Ara Sinav 1 1 1
Kisa Sinav
Odev(ler)/Seminer(ler)
Uygulama (Lab., Atélye, Arazi,... Raporlari)
DIGEE (creerevieetee ettt )
Yariyll sonu sinavi 1 1 1
Toplam Is Yiki 32 8 92
Toplam is Yiikii / 30 (s) 3.07

Dersin AKTS Kredisi 3




Course Information

Ye_ar of Course Title Code Semester L+P Hour Credits ECTS
Curriculum
2020-2021 Nutrltl'onal Fall 240 2 3
Chemistry
Prerequisites None
Language of Turkish

Instruction

Course Level

Course Type

Department/Program
Coordinator

Instructors

Assistants

Goals

Content

Bachelor (First Cycle)
Optional
Prof.Dr. Meryem CAMUR

Department of Chemistry Instructors

The basic aim is to give practical information about the chemical and physical properties
of food contents. The aims of course is to help in order to develop followed skills:
understanding of the properties and metabolism of basic contents of foods, developing of
a point of view about the analysis and production methods of food substances, also
agricultural crop processing and developing skills related to chemical and biochemical
analysis methods used food and beverage industry

The Composition of Foods and Its Calorie Values, Water, Carbohydrates, Lipids (fats),
Proteins, Enzymatic Browning Reactions, Caramelization, Maillard Reaction, Minerals,
Vitamins, Pigments, Aroma Substances, Food Additive Substances, The Preservation

Processes of Foods

. . Assessment
Learning Outcomes Teaching Methods Methods
1. Knows the basic concepts of food  1:Narration, 2:question and answer, 3:discussion, 4:
chemistry brain storming, 5:Individual work Exam
2. Chemically examines nutrients 1:Narration, 2:question and answer, 3:discussion, 4: Exam

brain storming, 5:individual work
3. Have information about daily 1:Narration, 2:question and answer, 3:discussion, 4: Exam
nutrition and metabolism brain storming, 5:individual work
4. Knows the food technology 1:Narration, 2:question and answer, 3:discussion, 4: Exam
brain storming, 5:Individual work
5. Knows food analysis 1:Narration, 2:question and answer, 3:discussion, 4: Exam

brain storming, 5:Individual work




Teaching Methods: 1:Narration, 2:question and answer, 3:discussion, 4: brain storming, 5:Individual work

Assessment Exam
Methods:
COURSE CONTENT

Week Topics Study Materials
1 General characteristics of nutrients Self-study
2 Carbohydrates Self-study
3 Starch, pectin and other polysaccharides Self-study
4 General properties of proteins Self-study
5 Structural properties of proteins Self-study
6 Lipids and oils Self-study
7 Structural properties of lipids Self-study
8 Minerals I Self-study
9 Mid-term exam Self-study
10 Minerals II Self-study
11 Vitamins I Self-study
12 Vitamins II Self-study
13 Pigments Self-study
14 Flavorings Self-study
15 Food additives Self-study

RECOMMENDED SOURCES
Textbook Nutritional chemistry lecture notes

Food Chemistry H.-D. Belitz, Werner Grosch, Peter Schieberle
Additional Resources Galioglu, O. “Gida Kimyasi” ITU Fen Ed. Fak. 1990 Brody, “Nutritional Biochemistry”,
2nd Ed Academic Press

MATERIAL SHARING




Documents
Assignments

Exams

ASSESSMENT

IN-TERM STUDIES QUANTITY PERCENTAGE

Midterm Exam 1 40
Final Exam 1 60
Total 2 100
Contribution of in-term studies to overall grade 1 40
Contribution of final examination to overall grade 1 60
Total 2 100
COURSE CATEGORY Science

COURSE'S CONTRIBUTION TO PROGRAM

. Contribution
No Program Learning Outcomes

12345

Will be able to establish the relationship chemistry graduate students having the
fundamentals of chemistry, general chemistry, analytical chemistry, organic chemistry,

1 inorganic chemistry, physical chemistry and biochemistry Main Department of the using X
the basic principles and also with the lower Main Department (quantum chemistry,
electrochemistry, food chemistry, textile chemistry, etc..).

Will be able to conduct experiments design for the study of problems, to collect data,

2 analyze the results and interpret. X
Will be able to solve basic problems, R & D in its laboratories in various industrial firms such
3 as biochemistry, pharmaceutical, food, defense, environmental, polymer, leather,

cosmetics, detergents, paints, health, and will be able to analyze and will be able to related
using the results knowledge advanced from the device

will be able to use areas that have on human health and environmental awareness issues
their knowledge for the benefit of of the society.
5 Will be able to critically evaluate the acquired advanced knowledge and skills. X

Will be able to follow chemistry undergraduate students, recent developments in the
6 chemical sciences and use of literature the level of professional knowledge of English, will X
be able to effective numerical techniques and chemistry required some special computer




software related.

Will be able to learn the basic principles of mathematics and physics important and

7 essential for the chemistry that require expertise, and to use these principles in the solution X

of chemical problems.

Will be able to continue chemistry graduate degree largely graduate education or research
8 and development industry, chemical of concern in various industries (environment, food

and health sectors such as) the laboratories or education in the field of professional life to

perpetuate.
9 Will be able to learn at least one foreign language at B1 level of European Language X

Portfolio in the field using data to monitor and communicate with colleagues.
10 Will be able to plan within the framework of a project under the responsibility of employees X

and to manage the activities for development.

ECTS ALLOCATED BASED ON STUDENT WORKLOAD BY THE COURSE DESCRIPTION
Duration Total
Activities Quantity Workload
(Hour)
(Hour)
Course Duration (Including the exam week: 15x Total course
15 2 30

hours)
Hours for off-the-classroom study (Pre-study, practice) 15 4 60
Mid-terms 1 1 1
Quiz
Homework(s)/Seminar(s)
Practice (Lab., Workshop, Area,... Reports)
OLNEIS (Liiiiriiiieeie et s )
Final examination 1 1 1
Total Work Load 32 8 92
Total Work Load / 30 (h) 3.07

ECTS Credit of the Course 3




