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Dersin yer alacagi Dénem

(Dénem 1-2-3)

Course Year

(Year I-11-111)

Dersin Adi

Tahil Teknolojisi-1

Course Name

Grain Technology-1

On kosul

Yok

Preconditions

none

Dersin/Stajin tipi**

Secmeli ders

Course type**

Elective course

Dersin Amaci

Ogrencileri, insan diyetinde bulunan tahillar hakkinda bilgilendirmek.
Hammaddenin fiziksel yapisi, kimyasal bilesimi ve teknolojik
ozelliklerine gore uygulanacak teknolojilerin temel ilkelerini
ogretmektir. Ogrencilere amaca uygun saglikh ve kaliteli tiriin
Uretebilmek igin gerekli bilgileri vermek amaglanmaktadir.

Objectives of the Course

The aim of this course is to inform students about cereals in the
human diet. To teach the basic principles of technologies to be
applied according to the physical structure, chemical composition
and technological properties of raw materials. It is aimed to give
students the necessary information to produce healthy and quallty
products suitable for the purpose. i

Dersin Igerigi

Tahilin beslenmedeki dnemi ve tahil turleri, A
Tahil tanesinin fiziksel yapisi,



mailto:nergisskkaya@gmail.com

Tahil tanesinin kimyasal yapisi (su, karbonhidratlar, proteinler,
lipidler, vitaminler, mineral maddeler, enzimler),

Tahillari depolama,

Bugdayi temizleme, tavlama, 6gutme islemi ve un eldesi,

Ekmek yapim teknolaijisi,

Ekmek yapiminda mindr ingredientler.

Ekmek hamuru bilesenlerinin hazirlanmasi

Fermentasyonu, hamura sekil verme ve hamuru pisirme asamalari
Makarna Uretimi teknolojisi

Course Contents

Grain types and the importance of grain in nutrition,

The physical structure of the cereal grain,

Chemical structure of cereal grain (water, carbohydrates, proteins,
lipids, vitamins, mineral substances, enzymes),

Grain storage,

Cleaning, tempering, grinding process of wheat and obtaining flour,
bread making technology,

Minor ingredients in bread making.

Preparation of bread dough ingredients

Fermentation, dough shaping and dough cooking stages

Pasta production technology

Dersin Kitabi / Malzemesi /
Onerilen Kaynaklar

Ozkaya, H. ve Ozkaya, B. 2005. Tahil ve Urlinleri Analiz Yéntemleri.
2. baski. 157 s. Gida Teknolojisi Dernegi Yayinlari, No. 31, Sim
matbaasi, Ankara.

Tekeli S.T. 1964. Hububat Teknolojisi. Ankara Universitesi
Basimevi.

Course material/
Recommended Reading

Grain and Products Analysis Methods. 2nd edition. 157 p. Food
Technology Association Publications, No. 31, Sim printing house,
Ankara.

Tekeli S.T., Grain Technology, 1964, Ankara University Press
Ozkaya, H. ve Ozkaya, B. 2005.

Planlanan Ogrenme
Etkinlikleri ve Ogretme
Yontemleri

Gorsel olarak desteklenmis slaytlar ile s6zli sunum

Planned Learning Activities
and Teaching Methods

Oral presentation with visually supported slides

Dersin Verilisi

Yuz ylze ya da uzaktan egitim

Presentation Of Course

Face to face or distance education

Ogrenim Hedefi

Bu dersi tamamlayan égrenci;

1. Tahil tanesinin fiziksel ve kimyasal yapisini (su,
karbonhidratlar, proteinler vb) acgiklar

. Bugdayi tavlama iglemini agiklar

2
3. Bugdayi 6gutme islemini aciklar
4. Unun nasll elde edildigini aciklar

5. Ekmek hamurunun hazirlanmasini agiklar

Upon the completion of this course a student;

1. Explains the physical and chemical structure (water, /}

carbohydrates, proteins, etc) of the cereal grain /| _




Course Outcomes 2. Explains the tempering process of wheat

3. Explains the wheat grinding process

4. Explains how flour is obtained

5. Explains the preparation of bread dough

Kabul edilen 6grenci sayisi S En Fazla: 20

Number of accepted students | /\t/€ast:1  Atmost: 20

Biga Meslek Yuksekokulu ya da Comu Terzioglu Kampusu

Dersin yapilacagi yer ve saat | . .ciiiari

. Biga Vocational School or Comu Terzioglu Campus classrooms
Course time and placement

Olgme degerlendirme Vize (%40) +Final (%60)
yontemleri ve Agirligi
Assesment Methods % midterm exam (%40) + final exam (%60)

*Her ders igin bir sorumlu 6gretim iiyesi olmalidir / There should be one responsible instructor for each course.
**Secmeli ders tipi: 1. Tip disi konular 2. Temel bilim alani, 3. Etik/hukuk, 4. Bilimsel arastirma, 5. Klinik
ve/veya laboratuar uygulamalari, 6. Klinik / Optional Course Type: 1. Non-medical issues 2. Basic Sciences, 3.
Ethics / law, 4. Scientific research, 5. Clinical and / or laboratory applications, 6. Clinical

***Derslerin Donem I, Dénem II ve Dénem III &grencileri igin Carsamba giinleri 6gleden sonra 2 saat
verilmesi planlanmaktadir. / The courses are planned to be given for Year I, Year Il and Year 111 students for 2
hours on Wednesdays in the afternoon.

BOLUM 2. DERS ILE ILGILI DETAYLAR/ Other Course Details
Dersin acilmasimi neden éneriyorsunuz? Belirtiniz.

Tahil Teknolojisi-1 dersi, oncelikle tip disinda konulardan olusan bir derstir. Buna ragmen, tahillar
tilkemizde insan diyetinde o6nemli bir yere sahiptir. Tahil ve tahil irtinleri; vitaminler, mineraller,
karbonhidratlar ve diger besin ogelerini icermeleri nedeniyle saglik acisindan 6nemli yiyeceklerdir.
Tahillar, karbonhidrat igeriklerinin yiiksek olmasi bakimindan viicudun temel enerji kaynagidir. Bu
nedenle, Tip Fakiiltesi 6grencilerinin insan diyetinde bulunan tahillar ve tahil iiriinleri hakkinda bilgi sahibi
olmasi agisindan Tahil Teknolojisi-1 dersinin agilmasini 6nermekteyim. Ayrica bu ders kapsaminda,
ogrencilerin tahil trtinlerinin kimyasal yapisi (karbonhidratlar, proteinler, vitaminler vb) hakkinda bilgi
sahibi olacagi1 g6z 6ntinde bulunduruldugunda insan beslenmesinde tahillarin da bulunmasinin 6neminin
ogrenciler tarafindan daha iyi anlagilacagi diisiincesindeyim. Tahillarin kimyasal yapisi hakkinda bilgi
verilecegi gbz oniinde bulunduruldugunda, agilmasini 6nerdigim ders temel bilimlere de bu yonii ile
yakinlik gostermektedir. Bu agidan bakildiginda Tip Fakiiltesi 6grencilerine verilmek iizere se¢meli bir
ders olabilecek niteliktedir.

Why do you suggest opening the course? Specify.

Grain Technology-1 course is primarily a course consisting of subjects other than medicine. Despite this,
cereals have an important value in the human diet in our country. Grains and grain products are important
foods for health because they contain vitamins, minerals, carbohydrates and other nutrients. Grains are the
main energy source of the body due to their high carbohydrate content. For this reason, | suggest that the
Grain Technology-1 course to open in order for the students of the Faculty of Medicine to have knowledge
about the grains and grain products in the human diet. In addition, within the scope of this course,

considering that the students will have information about the chemical structure of grain products
(carbohydrates, proteins, vitamins, etc.), | think that the importance of the presence of grains in human
nutrition will be better understood by the students. Considering that information will be given about
the chemical structure of cereals, the course | propose to open is also close to basic sciences in
this aspect. From this point of view, it can be an elective course to be given to the students of the Faculty of
Medicine.

Belirtmek istediginiz diger hususlar




Other points you want to specify




