LVS 214 - ANIMAL PRODUCTS TECHNOLOGY - Derinkuyu Emineana ve Yasar Ertas Tarim ve Hayvancilik Meslek Yiiksekokulu - Veterinerlik
Bolimi

General Info

Objectives of the Course

The aim of this course is to enable students to acquire the skills to handle raw materials and additives in accordance with the Turkish Food Codex and TS
standards, control preliminary processing, oversee the production of drinking milk and dried milk products, and develop the competencies required for
producing emulsion-type and fermented meat products, including sausage-like products.

Course Contents

The content of this course includes the composition of milk, milk formation, and milk hygiene; milk quality; measurement of quantities in dairy plants;
storage of raw materials and additives; milk cleaning, deaeration, and deodorization; milk fat separation, standardization, and homogenization; drinking
milk technology including pasteurized and UHT milk production; yogurt production technology including plain yogurt, fruit yogurt, and probiotic
yogurt, as well as ayran production from yogurt; basic processes applied in meat product production and classification of meat products; emulsion
technology; sausage and salami production technology; and fermented sausage technology.

Recommended or Required Reading

Textbook, computer, projector. Recommended source: Siireyya Saltan Evrensel. Dairy Products Technology. Meat Science and Technology - Prof. Dr.
Aydin Oztan, Meat and Meat Products Technology - Prof. Dr. Sahsene Ana

Planned Learning Activities and Teaching Methods

The course will be taught theoretically. It will be taught in the form of presentation, question and answer and discussion.
Recommended Optional Programme Components

The course will be taught theoretically. It will be taught in the form of presentation, question and answer and discussion.
Instructor's Assistants

Instructor Arif KIZILIRMAK

Presentation Of Course

Theoretical, face-to-face, presentation, question and answer, discussion

Dersi Veren Ogretim Elemanlari

Inst. Arif Kizihrmak

Program Outcomes

1. To be able to have knowledge of the mechanisms of milk formation, hygiene and quality control in dairy plants, and technologies related to UHT
milk, cheese, yogurt, ice cream, and kefir.

2. To be able to determine hygienic quality using platform tests, perform yogurt and butter production along with the necessary quality controls,
and have basic knowledge about meat products.

3. To be able to produce emulsion-type meat products, produce sausage-like products, and handle raw materials and additives in the processing
plant.

Weekly Contents

Order Preparationinfo Laboratory TeachingMethods Theoretical Practise

1  The section related to the slide presentation, Promotion of Animal Products
topic will be read from the question and answer,
slides. discussion

2 The section related to the slide presentation, Composition of milk - formation of milk - milk
topic will be read from the question and answer, hygiene
slides. discussion

3 The section related to the slide presentation, Milk qualities, quantity measurement in dairy
topic will be read from the question and answer, farms, storage of raw materials and additives,
slides. discussion cleaning of milk

4 The section related to the slide presentation, Cleaning the Milk, Removing the Air and
topic will be read from the question and answer, Smell of the Milk
slides. discussion

5 The section related to the slide presentation, Separation of Milk Fat, Standardization of

topic will be read from the
slides.

question and answer,
discussion

Milk, Homogenization of Milk
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The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

The section related to the
topic will be read from the
slides.

Workload

Activities

Vize

Final

Derse Katilm

Ders Oncesi Bireysel Calisma

Ders Sonrasi Bireysel Calisma

Ara Sinav Hazirlik

Final Sinavi Hazirhk

Teorik Ders Anlatim

Assesments

Activities

Ara Sinav

Final

Laboratory

TeachingMethods

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

slide presentation,
question and answer,
discussion

Number

1 1,00
1 1,00
14 2,00
14 1,00
14 1,00
2 3,00
2 4,00
14 2,00

Weight (%)

40,00
60,00

Theoretical

Drinking Milk Technology-Pasteurized-UHT
milk production

Yogurt Production Technology Plain Yogurt
Production, Fruit Yogurt Production, Probiotic
Yogurt Production, Ayran Production from
Yogurt

Midterm Exam

Basic processes applied in the production of
meat products and classification of meat
products

emulsion technology

Sausage production technology

Salami production technology

Fermented sausage technology

Fermented sausage technology

Microbial spoilage in foods
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Hayvan tlrlerini ve irklarini, yapisal ve islevsel (anatomik, histolojik, fizyolojik ve biyokimyasal vb.) Temel &zelliklerini tanir.
Hayvanlarin yasamsal belirtilerini yorumlar ve gerekli durumlarda temel ilk yardim uygulamalarini yapar.
Laboratuvarlarda sorumlu hekim nezaretinde kayit alir, test materyallerini hazirlar ve test eder.

Asepsi ve antisepsi tekniklerini hatirlar, hospitalize edilen hayvanlar ile pre- ve post-operatif ddnemde bakim konusunu
isaret eder.

Parazit enfestasyonlarini tanir ve enfeksiy6z hastaliklarin bulas modelleri ile hastaliklarin kontroli igin yapilacak calismalarda
(ast uygulamasi, hijyen tedbirleri, ilaglama vb) veteriner hekime yardimci olur.

Klinik muayene ve goriintiileme cihazlari ile cerrahi midahale aletlerini tanir ve glivenli kullanimlari sirasinda veteriner
hekime destek olur.

Kuramsal olarak belirlenen besleme protokollerini hazirlar ve kullanir.
Hospitalize edilen hayvanlar ile pre- ve post-operatif donem bakim verir.

Veteriner hekime klinik muayene, gériintiileme ydntemlerinin uygulanmasi, cerrahi uygulamalar sirasinda talep edilen
yardimda bulunur, (hayvanlarin sevk ve idaresi, anestezi altindaki hastanin monitorizasyonu saglar vb).

Hastaliklardan korunma ve kontrolu ile tedavileri konusundaki uygulamalarda (invaziv olmayan ilag ve asi uygulamalari)
hekime yardimci olur.

Veteriner hekim tarafindan planlanan her turlt uygulamay yaratar.
Bilimsel bilgiyi kullanima sokar, metotlarini tanir.

Sahip oldugu bilgi ve beceriyi elestirel yolla degerlendirerek, edinmesi gereken yeni bilgi ve beceriler konusunda giinceli
takip eder, dogru bilgi kaynaklarini belirler ve bilgiye ulasma yetkinligine sahip olur.

Mikrobiyolojik ,biyokimyasal,parazitolojik, patolojik ve yem numuneleri almak, islemek ve gerekli testleri uygulamak

Laboratuvar alaninda bilgi sahibi olur, laboratuvar cihazlarini bilir tanir ve aktif olarak kullanir. Kimyasal maddeler hakkinda
bilgi sahibi olur, ve Bunlari aktif sekilde kullanabilir. Kisisel gtivenlik dnlemlerini bilir.

Genel hayvan besleme ile ilgili temel bilgileri bilir, tek mideli (monogastrik) hayvanlarda, kanatlilarda ve ruminantlarda
sindirim farkliliklarinin oldugunu gorir.

Salgin, bulasici ve zoonoz hastaliklardan korunma ile ilgili 8lgemleri uygulamak
insan, hayvan ve hayvan sahibinin haklari konusunu hatirlar, hayvan refahini ve etik ilkeleri tim uygulamalarda gézetir.

Sut sigirciligi ve besicilik konusunda detayli bilgiye sahip olur. St sigirciligi veya besicilik isletme planini kendi basina yapar.
Hayvancilikta kayit tutmanin 6nemini anlar. Buzagilarin bakimi konusunda bilgi sahibi olur.

Calisma alant ile ilgili mevzuatlar tanimlar ve giincellenen mevzuati takip eder.

Evcil hayvanlarda tGreme organlarinin fonksiyonel yapisini kavrar. Seksuel sikluslarin 6zellikleri, endokrinolojisi, hormonlar ve
klinik kullanimlari kavrar. Dogum ve fizyolojisi, glic dogumun neden ve tedavileri, jinekolojik her turli olgunun fizyolojisini
kavrar. Gebelikte karsilasilabilen patolojik olgulari 6grenir. Spermanin biyokimyasal yapisi ile muayenesi hakkinda bilgi
sahibi olur. Disilerde dstrus belirtileri ile en uygun tohumlama zamanini bilir ve uygular.

Hayvanlarin ciftlestiriime zamanini belirleyebilmek ve asim ve veteriner hekim sorumlulugunda tohumlamayi
gergeklestirmek normal ve gebelik ve dogum siirecini tanimak ve takip etmek
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Basta tavuk olmak Uzere, kanatl hayvanlarin infeksiy6z hastaliklari hakkinda bilgisi sahibidir.

Mevzuat ve analiz metotlarina uygun olarak mikrobiyolojik numune alma, mikrobiyolojik analizler icin hazirlik yapmayi
ogrenir.

Canli organizmayi olusturan molekdllerin tiirleri hakkinda bilgi vermek, canli organizmayi olusturan biyomolekdillerin
kimyasal yapilarini (formdillerini) inceleyebilir.

Temel Genetik bilgi birikimine sahip olur.

Veterinerlikte hayvan hastaliklarin dnlenmesi ve sagaltimi ile gelismenin hizlandirilmasinda kullanilan ilaglar hakkinda teorik
ve uygulamali bilgi vermek.

Ogrencilere klinik bilimleri alaninda deneyim ve beceri kazandirr, klinik alaninda karsilasacagi problemleri ¢6zme
yetenegini ve bilgisini alir, hasta, hasta sahibi ve hekim iliskisini 6grenir, nekropsi yaparak ve rapor yazarak bulgulari sézIi
ve yazili ifade etme becerisine sahip olur.

Sitln olusum mekanizmasini, Stt isletmesi hijyeni ile kalite kontroll konularinda gerekli bilgi ve uygulamalarini, UHT siit,
peynir, yogurt, dondurma ve kefir teknolojileri hakkinda bilgi sahibi olabilme

Platform testleri ile hijyenik kaliteyi belirleyebilme. Yogurt ve Tereyagi tretimi ve gerekli kontrollerini yapabilme. Et Griinleri
konusunda temel bilgiye sahip olabilme

Emulsiyon tipi et Urlnlerini Gretebilme.Sucuk benzeri Grinleri Gretebilme. Hammadde ve yardimci maddeleri isletmeye
alabilme.



