GIRESUN UNIVERSITY SEBINKARAHISAR SCHOOL OF APPLIED SCIENCES

FOOD TECHNOLOGY DEPARTMENT

EDUCATION PLAN (2024-2025)

FIRST YEAR
1st SEMESTER 2nd SEMESTER
NAME OF THE COURSE T| P | L | ECTS [NAME OF THE COURSE T|P|L|ECTS
TURKISH LANGUAGE | 2] 0| o| 2 |TURKISHLANGUAGEI 2|olo]| 2
ATATURK'S PRINCIPLES AND HISTORY OF o1 ol o » [ATATURK'S PRINCIPLES AND HISTORY OF Slolol 5
TURKISH REVOLUTION | TURKISH REVOLUTION Il
BASIC COMPUTER | 21| o 2 |BASICCOMPUTERII 2(1]o0] 3
FOREIGN LANGUAGE | 22| 0| 3 |FOREIGNLANGUAGE I 2|20 3
MATHEMATIC | 2lofo| 2 |MATHEMATICH 2(olo] 2
GENERAL CHEMISTRY 3o 0| 5 |ORGANIC CHEMISTRY 3(olo]| 6
GENERAL MICROBIOLOGY | 30| 0| 5 |GENERALMICROBIOLOGY I 3lofo]| 5
INTRODUCTION TO FOOD TECHNOLOGY 30| 0| 5 |ORGANIC FOOD AND AGRICULTURE 2|(olo]| 3
SOCIAL GENDER EQUALITY 2 |ELECTIVE COURSE I 2
ELECTIVE COURSE | 2 |ELECTIVE COURSE il 2
TOTAL ECTS| 30 TOTAL ECTS| 30
SECOND YEAR
3rd SEMESTER 4th SEMESTER
NAME OF THE COURSE T| P | L | ECTS [NAME OF THE COURSE T|P|L|EcTs
ANALYTICAL CHEMISTRY 300 4 |ToxicoLogy 2(0)0f 4
FOOD MICROBIOLOGY | 2(2(0]| 5 |FOODMICROBIOLOGY I 2(210] 5
FOOD ANALYSIS | 202 4 |FOODANALYSIS II 202 4
FOOD CHEMISTRY | 3[0[0f 4 |FOODCHEMISTRY Il 3[0)of 4
FOREIGN LANGUAGE III 220 3 |FOREIGN LANGUAGE IV 2(2]10] 3
FOOD ADDITIVES 2120 S5 INUTRITION 2(0])0f 4
ELECTIVE COURSE IV 5 |FOOD PACKAGING AND STORAGE s{ofof 3
ELECTIVE COURSE V 3
TOTAL ECTS| 30 TOTAL ECTS| 30




THIRD YEAR

5th SEMESTER

6th SEMESTER

NAME OF THE COURSE T|P| L |ECTS|NAME OF THE COURSE T|P|L|[ECTS
AQUACULTURE TECHNOLOGY slol ol 4 |FERMENTATION TECHNOLOGY sl210l s
MEAT SCIENCE AND TECHNOLOGY ol ol ol 4 [MEATPRODUCTS AND TECHNOLOGY 2|1|o| 4
ENZYME AND BIOTECHNOLOGY o] 2l 0| 5 [PEVERAGE TECHNOLOGY S alol s
OCCUPATIONAL HEALTH AND SAFETY 2| 0] 0| 3 [FOODQUALITY CONTROL AND LEGISLATION slolol 4
FOOD PROCESSING MACHINERY 3| olo| 3 [|MLKANDDAIRY PRODUCTS TECHNOLOGY olalol s
SPECIAL FOODS 2| olol 4 [MODERNBIOTECHNOLOGY ol1lol 4
FOOD BIOCHEMISTRY slolo| 4 [ELECTIVECOURSE Vi 3
ELECTIVE COURSE VI 3

TOTAL ECTS| 30 TOTAL ECTS| 30

FOURTH YEAR
7th SEMESTER 8th SEMESTER

NAME OF THE COURSE T|P| L |ECTS|NAME OF THE COURSE T|P|L|ECTS
GRADUATION PROJECT | 2| 0| 0| 5 |GRADUATIONPROJECTII 2|o|o]| 6
ELECTIVE COURSE VIII 5 |ELECTIVE COURSE Xill 6
ELECTIVE COURSE IX 5 |ELECTIVE COURSE XIV 6
ELECTIVE COURSE X 5 |ELECTIVE COURSE Xv 6
ELECTIVE COURSE XI 5 |ELECTIVE COURSE XVI 6
ELECTIVE COURSE XII 5

TOTAL ECTS| 30 TOTAL ECTS| 30




ELECTIVE COURSES

1st SEMESTER

2nd SEMESTER

NAME OF THE COURSE T | P | L |ECTS[NAME OF THE COURSE L |ECTS
TRADITIONAL FOODS 2[99 2 |uNIT OPERATIONS IN FOODS 0| 2
MEASUREMENT METHODS 2191 °] 2 |Foob INDUSTRY AND ENVIRONMENT 0] 2
ACADEMICAL TURKISH LANGUAGE 2lolol 2 |FoobsioLoay of| 2
3rd SEMESTER 4th SEMESTER
NAME OF THE COURSE T | P | L | ECTS |NAME OF THE COURSE L [EcTs
FUNCTIONAL FOODS 30| 0| 5 [SCIENTIFICRESEARCHMETHODS o| 3
REFRIGERATION TECHNOLOGY AND STORAGE [ 2| 0| 0| 5 |BUSINESSETHICS o| 3
ADVERTISING AND ADVERTISING STRATEGIES | 3| 0| 0| 5 |FOOD PRESERVATION TECHNIQUES o| 3
INTRODUCTION TO EDUCATION 3| of 3| 4 |PRINCIPLES AND METHODS OF INSTRUCTION 3| 4
EDUCATIONAL PSYCHOLOGY 3/0]3| 4 |CLASSROOM MANAGEMENT 2| 3
5th SEMESTER 6th SEMESTER
NAME OF THE COURSE T | P | L | ECTS [NAME OF THE COURSE L |ECTS
PROFESSIONAL FOREIGN LANGUAGE o] 10| 3 [CATERINGINDUSTRY ol 3
ADVANCED LABORATORY APPLICATIONS 0| 3| 0| 3 |FRUITANDVEGETABLE VARIETY SCIENCE o| 3
EUROPEAN UNION 3| 0| 0| 3 |MATERIAL SCIENCE IN FOOD TECHNOLOGY o 3
HUMAN PHYSIOLOGY 3/ 0] 0| 38 [ALCOHOLIC BEVERAGE TECHNOLOGY o| 3
LABOR AND SOCIAL SECURITY LAW 2] 0| 0| 3 |BUSINESS MANAGEMENT AND MARKETING o 3
SPECIAL TEACHING METHODS 3|o|3| 4 |BY-PRODUCTS OF FOODS o| 3
E"EC?KE%%ENT AND EVALUATION IN 3[0]| 3| 4 [INSTRUCTIONAL TECHNOLOGIES 2| 3
7th SEMESTER 8th SEMESTER
NAME OF THE COURSE T | P | L | ECTS [NAME OF THE COURSE L |[ECTS
MILK PROCESSING TECHNIQUES 30| o| 5 [oLPRODUCTION TECHNOLOGY o| 6
GRAIN TECHNOLOGY 2l1|o| s ?égﬁﬁéfggg UCTS PROCESSING of e
EEggN%NL%ZE(GETABLE PROCESSING 2| 0] 2| 5 [INSTRUMENTAL ANALYSIS of| 6
SENSORY ANALYSIS 2| 0| 0| 5 |FoODSAFETY of| 6
HYGIENE AND SANITATION 30| 0| 5 |MEDICINAL AND AROMATIC PLANTS o| 6
FOOD BIOTECHNOLOGY 2 0 0 5 RECENT DEVELOPMENTS IN FOOD TECHNOLOGY 0 6
CONSUMER BEHAVIOUR 2| 0] o0o| 5 [INDUSTRIAL FOOD WASTE o| 6
ENTREPRENEURSHIP 2] 0| 0| 5 |SUGARAND SUGARPRODUCTS TECHNOLOGY of| 6
GUIDANCE AND SPECIAL EDUCATION 3| of 3| 4 |TEACHINGPRACTICE 5| 10

T:Teorical Hours of the Course, P: Practical Hours of the Course, L: Laboratory Hours of the Course




REMOVED COURSES Issue Date: 6.06.2024
*COURSE REPLACED
NAME OF THE COURSE STATUS COURSE CODE HEAD OF THE DEPARTMENT
UNIT OPERATIONS IN FOODS REPEAT NAME AND SURNAME SIGN./STAMP
CATERING INDUSTRY
REPEAT
MILK AND DAIRY PRODUCTS TECHNOLOGY
ODUCTS TECHNOLOG REPEAT
GRAIN TECHNOLOGY
REPEAT
FRUIT AND VEGETABLE PROCESSING Assoc. Prof. Dr. Rena MARALI
TECHNOLOGY REPEAT
ENSORY ANALYSI
SENSO SIS REPEAT
HYGIENE AND SANITATION
REPEAT
FOOD BIOTECHNOLOGY
(0]0) OTECHNOLOG REPEAT
OIL PRODUCTION TECHNOLOGY REPEAT DEAN/SCHOOL PRINCIPAL
BAKERY PRODUCTS PROCESSING
TECHNOLOGY REPEAT NAME AND SURNAME SIGN./STAMP
INSTRUMENTAL ANALYSIS
REPEAT
RECENT DEVELOPMENTS IN FOOD TECHNOLOGY
REPEAT
INDUSTRIAL FOOD WASTE
REPEAT
SUGAR AND SUGAR PRODUCTS TECHNOLOGY
REPEAT
PROFESSIONAL FOREIGN LANGUAGE
REPEAT .
Assoc. Prof. Dr. Mustafa CUCE
PRE-REQUIRED COURSES PREREQUISITE COURSE
MEAT PRODUCTS AND TECHNOLOGY MEAT SCIENCE AND TECHNOLOG
PREREQUISITE COURSE DESCRIPTION: In order to take the “Meat Products and Technology”
course in the 2nd semester of the 3rd year, the “Meat Science and Technology” course must be taken
in the 1st semester of the 3rd year and the course must be achieved.

*COURSE STATUS: If unsuccessful students are exempt from the removed course, "EXEMPT" will be written, if they are going to repeat the removed
course, "REPEAT" will be written. If a course has been opened instead of the removed course, "NEW" will be written and the REPLACED COURSE
NAME field will be filled.




