ADNAN MENDERES UNIVERSITESI
_ MUHENDISLIK FAKOLTESI
GIDA MUHENDISLIGI BOLUMU OGRETIM PROGRAMI

D.kODU J DERSIN ADI AKTS
[} Zorunlu Dersler

D.KODU DERSIN ADI AKTS
[ | Zorunlu Dersler

Fiz111 | Fizkl 3 |0l 3 5 MAT 154 | Matematik Il 4] 0 4 6
Fiz141 | Fizk 0o 2 1 2 KMY 182 | Organik Kimya 2 0| 2 4
Laboratuvari |
Bilgisayar
MAT 153 Matematik | 4 0 4 6 ENF 152 Uygulamalarina 2 2 3 6
Girig
. : Atatiirk ilke ve
S KMY 155 | Temel Kimya 2 | 0 2 3 2 Al 101 Iklaplan Tarhi | 2 0 2 2
kv 157 | Kimva 0o 2 1 2 ] kv | Analitk Kimya 2 0| 2 3
> Laboratuvari =
TDE 186 Tiirkge Iletigim / - I
/ ingilizce 30 3 4 KMY 186 fQS!ﬁﬁtfv'?rYa 0o 3 1 3
YD 151 Kompozisyon !
ENR 101 giﬂge”d's"ge 2 0 2 3 YD 152 ingilizee Iletisim 30 3 4
TD 101 Tirk Dili | 2 | 0] 2 2 TD 102 Tark Dili I 2] 0 2 2
BYL101 | Biyolojiye Giris 2 | o] 2 3
TOPLAM 18 | 4 20 30 TOPLAM 17 5 19 30

D.KODU J DERSIN ADI AKTS
[ W Zorunlu Dersler

Diferansiyel

D.KODU DERSIN ADI AKTS
|| Zorunlu Dersler

Akiskanlar

MAT 253 Denklemler 4 0 4 6 CE 305 Mekanigi 3 0 3 5
FE201 | Kutle ve Ener 2 | 2 3 4 ME202 | Termodinamik 3| 0 3 5
Denklikleri
Genel e
) FE 203 - 2 2 3 4 Y MAT 254 Olasilik ve Istatistik 3 0 3 4
= Mikrobiyoloji s
oc [ . .
& FE205 Gida Kimyas! | 2 | 2 3 4 N FE 206 IG'da Mikrobiyolojisi | 5 | 5 3 5
= : =
) Ataturk llke ve
Al 102 Inkilaplari Tarihi 2 0 2 2 FE 208 Gida Kimyasi |l 2 2 3 6
Il
[ || Secmeli Dersler || Sosyal Secmeli Dersler
Sosyal Segmeli I 3 0 3 5 Serbest Segmeli” 3 0 3 5
Bolim Segmeli? 3 0 3 5

TOPLAM | 18 6 21 30 TOPLAM | 16 4 18 30
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FE 301 Isi ve KQtle 2
Transferi
Gida
FE 303 Muhendisliginde 2
Temel Islemler |
=
>
= Meyve ve
S3 FE305 Sebze Isleme 2
= Teknolojisi
Gida
FES07 | Mikrobiyolojisifl | 2
FE 309 Tahil Teknolojisi 2

BGlim Segmeli3 2

Gida
FE 401 Mihendisligi 0
Dizayni
Et
FE 405 Teknolojisi
FE 407 Staj 0
ECN 100 Ekonominin 3
ilkeleri

=
=
o
<
>
S

Sosyal Segmeli

" 3
Bolim Segmeli4 3
Bolim Segmeli4 3

TOPLAM | 14

Sosyal Secmeli | ve Il dersleri, sosyal bilimler alaninda, 6grencinin yazili olarak talep edip danismaninin

onayladigi derslerden segilir.

TOPLAM 12

D.KODU [ DERSIN ADI [ T J Ul | AKTS
| [ Zorunlu Dersler

D.KODU [§ DERSIN ADI AKTS
[} Zorunlu Dersler

[ ] Bolim Segmeli Ders

2 3 5
2 3 5
2 3 5
2 3 5
2 3 5
0 2 5
10 17 30

2

0

0
0

1

| || Boélim Secmeli Dersler

3

16

5

30

VI. YARIYIL

=
>
(4
<
>
S

D.KODU [§ DERSIN ADI AKTS
[ | Zorunlu Dersler

FE 302

FE 304

FE 306

FE 308

FE 310

Enstrimental
Analiz

Gida
Mahendisliginde
Temel Islemler
I

Yag Teknolojisi

Siit Teknolgjisi

Fermentasyon
Teknolojisi

2

2

2

[ ] Bolim Segmeli Ders

Bolim Segmeli 3
TOPLAM

2

12

2 3 5
2 3 5
2 3 5
2 3 5
2 3 5
0 2 5
10 17 30

D.KODU J| DERSIN ADI T Jul I AKTS
| | Zorunlu Dersler

FE 402

FE 400

Gida
Mihendisligi
Uygulamalari

Bitirme Projesi

0

4

4

2

2

||| Bélim Secmeli Dersler

Bolim Segmeli4

Bolim Segmeli4
Bélim Secmeli“
Bolim Segmeli4

TOPLAM

“Serbest Se¢cmeli ders, bolim disindan segilen toplam en az 5 AKTS'lik ders(ler)dir.
! Sadece yabanci statiideki 6grenciler YD 151 ingilizce Kompozisyon dersini segmek zorundadir.

?Tablo 1’den secilecektir.
*Tablo 2’den secilecektir.
*Tablo 3’den secilecektir.
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Tablo 1

BOLUM SECMELI DERSLERI

o L.D.Kodu | [ T J U | “ AKTS
E FE221 Gidalarin Fiziksel Ozellikleri 3 0
s W2 Reaksiyon Kinetii 3 0
gl FE223 Gida Biyokimyasi 3 0
Tablo 2

BOLUM SECMELI DERSLERI

Dersin Dersin
mnm MIMH

= = Hijyen ve
=8l FE311 | Biyoteknoloji | 2 = re32 | DY 2
o o Sanitasyon
s Besl S Duyusal
e o33 | oesenme 2 0 2 5 Z e 2 0 2 5
> IIkeleri > Analiz
FE3(5 | Fonksionel o |y | 5 Feste | G192 2 o 2 5
Gidalar Mevzuati

Tablo 3

BOLUM SECMELIi DERSLERI

PR TN OO OED [ O 0 0

Gida Katki Gida Makine ve
FEA421 Maddeleri FE422 Ekipmanlari
Gida Sanayi .
FE423 | Sorunlari ve 30| 3| s FE4ps | CGdaKontrolinde 5 | o | 4 5
PP Temel Kalite Kriterleri
Cozimleri
= : =
o e | Jekale s o) 3| 5 Pl FE4%6 | Proses Kontrol 3o 3| s
= aglama §
> L. .
= FE427 G|da"P[oses.Ier|n|n 3 0 3 5 = FE428 Gida Endistrisinde 3 0 3 5
> Yan Uriinleri S Inovasyon
FE429 | GidaAmbalglama | 3 | 0 | 3| 5 FE430 | Proje Planiama ve 3 0 3 5
Gelistirme
FE 432 Gida Pazarlama 3 0 3 5
FE434 Gida Depolama ve 3 0 3 5
Koruma
FE436 Yeni Uriin Gelistirme 3,01/ 3 5
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DERS ONSART LISTESI

| D.Kodu |
MAT154 Genel Matematik II MAT153 Genel Matematik |
MAT253 Diferansiyel Denklemler MAT154 Genel Matematik Il
ME 202 Termodinamik Fiz 111 Fizik |
MAT254 Olasilik ve Istatistik MAT153 Genel Matematik |
KMY184 Analitik Kimya KMY 155 Temel Kimya
KMY 186 Analitik Kimya Laboratuvari KMY 155 Temel Kimya
KMY182 Organik Kimya KMY 155 Temel Kimya
FE 205 Gida Kimyas! | KMY 182 Organik Kimya
FE 206 Gida Mikrobiyolojisi | FE 203 Genel Mikrobiyoloji
FE 208 Gida Kimyas! I FE 205 Gida Kimyasi |
FE 201 Kiitle ve Enerji Denklikleri MAT153 Genel Matematik |
CE 305 Akiskanlar Mekanigi MAT154 Genel Matematik Il
FE 301 Isi ve Kitle Transferi FE 201 Kutle ve Enerji Denklikleri
FE 310 Fermentasyon Teknolojisi FE 203 Genel Mikrobiyoloji
FE 303 Gida Miihendisliginde Temel islemler | FE 201 Kutle ve Enerji Denklikleri
FE 307 Genel Mikrobiyoloji Il FE 206 Gida Mikrobiyolojisi |
FE 309 Tahil Teknolojisi FE 205 Gida Kimyasi |
FE 302 Enstrimental Analiz FE 208 Gida Kimyasi I
FE 304 Gida Miihendisliginde Temel islemler Il FE 201 Kutle ve Enerji Denklikleri
FE 306 Yag Teknolojisi FE 208 Gida Kimyasi I
FE 308 Siit Teknolojisi FE 205 Gida Kimyasi |
FE 305 Meyve ve Sebze isleme Teknolojisi FE 208 Gida Kimyasi I
FE 401 Gida Muhendisligi Dizayni FE 304 Gida Miihendisliginde Temel islemler Il
FE 405 Et Teknolojisi FE 205 Gida Kimyasi |
FE 402 Gida Mihendisligi Uygulamalari FE 301 Isi ve Kitle Transferi
FE 400 Bitirme Projesi FE 201 Kutle ve Enerji Denklikleri

Not: Bir ders igin 6n sart olan ders(ler) basari ile tamamlanmadan o derse kaydolunamaz.

Notlar:

1. TC vatandasi olmayanlar, ‘Tiirk Dili’ ve ‘Atatiirk ilke ve inkilaplari Tarihi’ derslerinden muaftirlar. Bu
ogrenciler, toplam 240 AKTS sartini saglamak i¢in bolim ici veya disindan danismanlarinin onayi ile
kendi sececekleri toplam en az 8 AKTS'lik ders almakla yiikiimlidrler.

2. intibak edilen veya muaf olunan dersler ile zorunlu ‘Tiirk Dili’ ve ‘Atatiirk ilke ve inkilaplari Tarihi’
disinda bu Ogretim Plan’ndaki tim dersler ingilizcedir. Ancak Serbest Secmeli ve Sosyal Secmeli
dersler Tlrkge de alinabilir, ve Staj defterleri Tlirkge tutulabilir.

3. Sosyal Se¢cmeli Dersler, Sosyal Bilimler (iktisat, isletme, Tarih, Felsefe, Sosyoloji, Psikoloji, Kamu
Yénetimi, Arkeoloji, Antropoloji, Siyasal Bilimler, Hukuk, Uluslararasi iliskiler, vb) alaninda, dégrencinin
yazili olarak talep ettigi ve danismaninin olur verdigi dersler arasindan segilir.

4. Serbest Se¢meli Ders sarti, kayith olunan bolim disindan toplam AKTS’si en az 5 olacak sekilde 1
veya daha fazla ders alinarak saglanabilir.

5. Ogrenci danismaniyla diizenli iletisim icinde olmak ve her yariyil kaydolacagi derslerde danismaninin
onayini almakla yukimlidur.

6. Ders kitabi kullanimina uygun tiim derslerde, takip edilen ders kitabinin alinmasi zorunludur.

7. Meslegini basariyla icra eden mihendisler tarafindan haftalik seminerler formatinda verilecek olan
‘Mihendislige Giris’ dersinde diinyada genel mihendislik uygulamalari ile birlikte girisimcilik,
yenilikgilik, strdirilebilir kalkinma, ve mesleki ve etik sorumluluk hakkinda farkindalik yaratilmasi
amaglanmaktadir. Bu derste yil ici, final, veya telafi sinavlari olmayacak, ders notu 6grencilerin devam
ve seminer degerlendirmelerine dayali olarak belirlenecektir.
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8. Bitirme projesi, Ogrencilerin 6nceki derslerde edindikleri bilgi ve becerileri kullanacaklari,
mihendislik standartlarini ve gergekci kosullari/kisitlari (ekonomi, ¢evre sorunlari, surdirilebilirlik,
uretilebilirlik, etik, saghk, glivenlik, sosyal ve politik sorunlar gibi) icerecek sekilde miimkiin oldugunca
genis kapsamli olacak, ve takim galismasi olarak yapilacaktir.

9. Bologna Siireci ve MUDEK akreditasyon kriterlerine uyum kapsaminda, égretim programlarinin
paydaslarca diizenli sekilde degerlendirilmesi ve stirekli iyilestirmeler yapilmasi esastir.

10. TD101 Tark Dili I, TD102 Tiirk Dili Il, Ai101 Atatiirk ilke ve inkilaplari Tarihi I, Ai102 Atatiirk ilke ve

inkilaplari Tarihi Il, ENR101 Miihendislige Giris, FE407 Staj dersleri gecer/kalir olarak notlandirilir ve bu
derslerin kredileri not ortalamasina katiimaz.

DAGILIMLAR TOPLAM
Toplam Yerel Kredi 146
AKTS 240
Toplam AKTS se¢imlik orani %25
Bélﬁm-d'm se¢melilerin tim 0425
secmelilere oran1 (AKTS)
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I. TERM

Compulsory Cou

FIZ 111 Physics |
; Physics

FiZ 141 Laboratory |

MAT 153 | Calculus |

KMY 155 | Basic Chemistry

KMY157 Chemistry
Laboratory

TDE 186 Turkish o

/ Communication /
English

YD151 Composition’

ENR101 Intro.ducti.on to
Engineering

D 101 Turkish
Language |

BYL 101 Introduction to

Biology

TOTAL

COURS
E CODE COURSE NAME - . - ECTS

[ || Compulsory Courses

MAT 253 Differgntial
Equations

FE 201 Material and
Energy Balances
General

FE 203 Microbiology

FE 205 Food Chemistry |

A 102 Ata. Pr. & Hist. of

Turk. Rev. Il

ADNAN MENDERES UNIVERSITY

FACULTY OF ENGINEERING

EDUCATIONAL PROGRAM, DEPARTMENT OF FOOD ENGINEERING

COURSE COURSE COURSE
e Lo HARE Lo course e | 7] 4 | ¢ | ors

rses

3 | ol 3 5
0 2 1 2
4 0 4 6
2 0 2 3
=
0 2 1 2 H
=
3 |0 3 4
2 0 2 3
2 0| 2 2
2 0| 2 3

4 10 4 s
2 3 | 4
2 |2 3| 4 |
o
w
-
2 |2 3| 4 ||
2 o 2 2

[ || Elective Courses

Social Elective I’
Dept. Elective?

TOTAL

3 0 3 5
3 0 3 5
18 6 21 30
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MAT 154
KMY 182

ENF 152

Ai 101

KMY 184

KMY 186

YD 152

TD 102

Compulsory Courses

Calculus I 4 0 4 6
Organic
Chemistry : 0 % 4
Introduction to
Computer 2 2 3 6
Methods
Ata. Pr. & Hist. of
Turk. Rev. | 2 | 0] 2 2
Analytical
Chemistry 2 0 2 3
Analytical
Chemistry 0 3 1 3
Laboratory
English o 0 3 4
Communication
Turkish 9 0 2 9
Language Il

TOTAL

COURSE
S [oomsenue [ 7 [ ¢ ] o [ =

[ ] Compulsory Courses

CE 305

ME 202

MAT 254

FE 206

FE 208

Fluid Mechanics 3 0 3 5
Thermodynamics 3 0 3 5
Probability and

Statistics 3 0 3 4
Food

Microbiology | 2 2 3 5
Food Chemistry 9 2 3 6

| [ FreeElective Courses

Free Elective™ 3 0 3 5

TOTAL 16 4 18 30



COURS COURS
E CODE COURSE NAME ECTS E CODE COURSE NAME ECTS

| ] Compulsory Courses [ ] Compulsory Courses

FE 301 Heat and Mass 9 2 3 5 FE 302 Instrumental 2 9 3 5
Transfer Analysis
Unit Operations

Unit Operations in

V. TERM

FE 303 S 2 2 3 5 FE 304 in Food 2 2 3 5
Food Engineering | S
Engineering Il
Fruit and .
FE305 | Vegetable 2 | 2 3 5 FE3os | [atandOils 2 | 2 3 5
Technology
Technology c
_ Milk and Dairy
FE 307 ﬁ°°d Microbiology |5 | 5 3 5 FE308 | Product 2 | 2 3 5
Technology
FE309 | Cereal Technology = 2 | 2 3 5 FE310 | ermentation 2 | 2 3 5
Technology
[ || Departmental Elective Courses [ | Departmental Elective Courses
Dept. Elective® 2 0 Dept. Elective® 2 0 2 5
TOTAL 12 TOTAL 12

COURS COURS
E CODE COURSE NAME . . - ECTS E CODE COURSE NAME . . - ECTS

Compulsory Courses Compulsory Courses

VIl. TERM

Food Engineering Food
FE 401 ) 0 2 1 3 FE 402 Engineering 0 4 2 2
Design )
Operations
FE405 | Meat Technology 2 | 2 3 5 FE4pp | Craduation 4 0 4 8
Project
FE 407 Practical training 0 =
ECN100 | Principles of 3 -
Economics S
| ]| Departmental Elective Courses | ¥ Departmental Elective Courses
Social Elective II" 3 0 Dept. Elective* 3 0 3 5
Dept. Elective* 3 0 3 5 Dept. Elective* 3 0 3 5
Dept. Elective* 3 0 3 5 Dept. Elective* 3 0 3 5
Dept. Elective* 3 0 3 5
TOTAL 14 4 16 30 TOTAL 16 4 18 30

“Social Elective | and Il courses should come from a list of courses suggested by the student and
approved by his/her advisor in the area of social sciences.

“Free Elective is one or more non-departmental course(s) with a total of at least 5 ECTS.

'Only foreign students must take YD 151 English Composition.

’Departmental Elective courses are to be selected from the list on Table 1.

*Departmental Elective courses are to be selected from the list on Table 2.

*Departmental Elective courses are to be selected from the list on Table 3.
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VII. TERM

Table 1

DEPARTMENTAL ELECTIVE COURSES

COURSE

FE221 Physical Properties of Foods
FE222 Reaction Kinetics 3 0
FE223 Food Biochemistry 3 0

Table 2

DEPARTMENTAL ELECTIVE COURSES

COURSE | COURSE COURSE | COURSE
cone - | Nt cors | | oo | e ccrs

Hygiene
E FE311 Biotechnology | 2 0 2 5 E FE312 and 2 0 2 5
= i Sanitation
> Principles of s Sensory
FE313 Nutrition 2 0 2 5 FE314 Analysis 2 0 2 5
FE315 Functona| 2/ 0 2 s FE316 Eggi aton 0| 2 5
Table 3

DEPARTMENTAL ELECTIVE COURSES

COURSE COURSE COURSE
CODE NAME . . . ECTS CODE COURSE NAME . . . ECTS

Food Machinery

FE421 Food Additives FE422 3
and Equipments
Food Industry Basic Quality
FE423 Problems and 3 0 3 5 FE424 Criteria in Food 3 0 3 5
Solutions Control
FE425 f\°°d Quality 300 3 5 = WS Process Control 300 3 5
ssurance ]
|_
By- products of = Innovation in Food
FE42T Food Processing 8 0 8 5 = FE428 Industry 3 0 3 S
FE 429 Food Packaging | 3| 0| 3| 5 FE430 ProjectPlanning |5 | o | 3 | 5
and Development
FE 432 Food Marketing 3 0 3 5
FE434 Food S.torage and 3 0 3 5
Protection
FE436 New Product 3 0 3 5

Development
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COURSE
CODE COURSE NAME PREREQUISITES

MAT154 Calculus Il MAT153 Calculus |

MAT253 Differential Equations MAT154 Calculus Il

ME 202 Thermodynamics Fiz111 Physics |

MAT 254 Probability and Statistics MAT153 Calculus |

KMY184 Analytical Chemistry KMY 155 Basic Chemistry

KMY 186 Analytical Chemistry Laboratory KMY 155 Basic Chemistry

KMY 182 Organic Chemistry KMY 155 Basic Chemistry

FE 205 Food Chemistry | KMY 182 Organic Chemistry

FE 206 Food Microbiology | FE 203 General Microbiology

FE 208 Food Chemistry |l FE 205 Food Chemistry |

FE 201 Material and Energy Balances MAT153 Calculus |

CE 305 Fluid Mechanics MAT154 Calculus Il

FE 301 Heat and Mass Transfer FE 201 Material and Energy Balances
FE 310 Fermentation Technology FE 203 General Microbiology

FE 303 Unit Operations in Food Engineering -I FE 201 Material and Energy Balances
FE 307 Food Microbiology |1 FE 206 Food Microbiology |

FE 309 Cereal Technology FE 205 Food Chemistry |

FE 302 Instrumental Analysis FE 208 Food Chemistry |l

FE 304 Unit Operations in Food Engineering |l FE 201 Material and Energy Balances
FE 306 Fat and Oils Technology FE 208 Food Chemistry |l

FE 308 Milk and Dairy Product Technology FE 205 Food Chemistry |

FE 305 Fruit and Vegetable Technology FE 208 Food Chemistry |l

FE 401 Food Engineering Design FE 304 Unit Operations in Food Engineering |l
FE 405 Meat Technology FE 205 Food Chemistry |

FE 402 Food Engineering Operations FE 301 Heat and Mass Transfer

FE 400 Graduation Project FE 201 Material and Energy Balances

LIST OF COURSE PREREQUISITES

Note: A student can register a course only after successfully completing its prerequisites.

Notes:

1. Non-Turkish students are exempt from the ‘Turkish Language’ and ‘Ataturk Principles and the
History of Turkish Revolution’ courses. In order to satisfy the minimum 240 ECTS requirement for
graduation, these students must take replacement courses of their choice offered by his/her
department or other department with the approval of their advisor for a total of at least 8 ECTS.

2. With the exception of transferred and exempted courses together with the ‘Turkish Language’ and
‘Ataturk Principles and the History of Turkish Revolution,” all courses on this program of study must be
completed in English. But the ‘Free Elective’ and ‘Social Elective’ courses can also be taken in Turkish,
and the Practical Training reports can be submitted in Turkish.

3. The ‘Social Elective’ courses must be selected from the list of courses suggested by the student and
approved by his/her advisor in the general area of Social Sciences (Economy, Business, History,
Philosophy, Sociology, Psychology, Public Administration, Archeology, Anthropology, Political Science,

Law, International Relations, etc.).

4. The ‘Free Elective’ requirement can be satisfied by taking one or more non-departmental courses
with a total of at least 5 ECTS.

5. The student is responsible for maintaining regular contact with his/her advisor, and to get his/her
advisor’s approval for the courses prior to registration every semester.

6. The use of textbooks is mandatory for courses that are suitable for such usage.
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7. The ‘Introduction to Engineering’ course, which is intended to raise awareness about
entrepreneurship, innovation, sustainable development, professionalism and ethics together with
general engineering practice, will consist of weekly seminars given by practicing engineers from
various disciplines. There will be no midterm, final or make-up exams and the course grade will be
based on attendance and seminar evaluations.

8. The ‘Graduation Project’ will be a comprehensive culminating experience based on knowledge and
skills acquired in earlier coursework, and must incorporate engineering standards and realistic
constraints (economic, environmental, sustainability, manufacturability, ethical, health and safety,
social and political), and involve teamwork.

9. To maintain compliance with the Bologna Process and MUDEK accreditation criteria, the program of
study will periodically be assessed by the constituents involved, and updated as needed.

10. TD101 Turkish Language |, TD102 Turkish Language Il, Al101 Ataturk’s Principles and History of
Turkish Revolution I, Al102 Ataturk’s Principles and History of Turkish Revolution I, ENR101
Introduction to Engineering, FE4A07 Practical training courses are graded as pass / fail and not
included in the calculation of the grade point average.

DISTRIBUTIONS TOTAL
Total Credit 146
Total ECTS Credit 240
Elective and Total ECTS Ratio %25
The ECTS ratio between
electives from out of %25
department and total electives
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