GM-309 - FOOD OPERATION SANITATION - Muhendislik Mimarlik Fakiltesi - Gida Mihendisligi Bolimi
General Info

Objectives of the Course

The aim of this course is to provide knowledge and skills on sanitation in food establishments.

Course Contents

Importance of sanitation in the food industry; Facility exterior and internal layout; Equipment design; Cleaning and disinfection

Recommended or Required Reading

Principles of Food Sanitation (N.G. Marriott & R.B. Gravani, Birkhauser, 2006, 413 pp); Food Plant Sanitation (Y.H. Hui, Marcel Dekker, 2003, 745 pp); Food Plant
Sanitation: design, maintenance, and good manufacturing practices (M.M. Cramer, CRC Press, 2006, 283 pp); Principles of Food Sanitation (N.G. Marriott & R.B.
Gravani, Birkhduser, 2006, 413 pp); Gida isletmelerinde Hijyen -Gida Hijyeni 2 (Prof. Dr. Deniz Géktan &Prof. Dr. Giinnur Tuncel, Sidas Medya Ltd. Sti., 2010, 381s);
Gida Hijyeni ve Sanitasyonu (Prof. Dr. Semra Kayaardi, Sidas Medya Ltd. Sti., 3. Baski, 2008, 278 s) ; Temel Gida Hijyeni — Gida Hijyeni 1 (Prof. Dr. Deniz Goktan & Prof.
Dr. GUnnur Tungel Sidas Medya Ltd. Sti, 2010, 214 s)

Planned Learning Activities and Teaching Methods

Oral Presentation

Recommended Optional Programme Components

Not available

Presentation Of Course

Face to face

Dersi Veren Ogretim Elemanlari

Prof. Dr. Hilal Yildiz

Program Outcomes

w2

Knows the importance of sanitation in food establishments.
Classifies cleaning and disinfection application methods.

Understands and identifies factors that influence sanitation in food establishments.
Understands and explains hygiene requirements for staff in food establishments.

Knows the foodborne hazards.

Weekly Contents

Order Preparationinfo

1

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

Laboratory TeachingMethods Theoretical

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Hygiene and sanitation: definition and
importance Food contaminants

Foodborne diseases

Microbial contamination sources

Food preservation methods and

significance

Staff hygiene

Practise
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The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

The content of each week will be covered using lecture
notes prepared by the instructor. These notes have
been provided to students at the beginning of the
semester, with weekly topics clearly indicated.

Workload

Activities

Vize

Final

Number
1
1

Ders Oncesi Bireysel Calisma 14

Ders Sonrasi Bireysel Calisma 14

Derse Katilim 14

Laboratory TeachingMethods Theoretical

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Lectures and
discussions

Practise

Factors Affecting Sanitation in Food
Establishments: Overall condition of the
facility (building structure, floors and
walls, doors and windows, ventilation,
paints used, heating and lighting,
equipment selection and design)

Factors Affecting Sanitation in Food
Establishments: Raw material selection,
sanitation during storage, sanitation in
packaging and transport, disposal of
waste materials, personnel training

Midterm Exam

Cleaning in food establishments —
Detergents

Disinfection in food establishments
Disinfectants

Physical, chemical, and microbiological
properties of water used in food
establishments

Dairy plant sanitation

Fruit and vegetable plant sanitation

Meat plant sanitation

Key considerations in cleaning and
disinfection

PLEASE SELECT TWO DISTINCT LANGUAGES

1,00
2,00
2,00
2,00
2,00



Assesments

Activities
Ara Sinav

Final

Weight (%)
40,00
60,00
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Gida Mithendisligi ile ilgili temel mihendislik konularinda yeterli alt yapiya sahiptir.

Alant ile ilgili problemleri belirleme, tanimlama ve ¢6zme becerisine sahiptir.

P.O. 11

Nitelikli arastirma planlama, uygulama ve sonuglari analiz etme bilgi ve becerisine sahiptir.

Modern teknik ve araglari secer, kullanir ve bilisim teknolojilerinden etkin bigimde yararlanir.

Bilgiye erisebilme yontemlerini kavrar.

Bireysel olarak farkli calisma gruplarinda etkin calisabilir ve sorumluluk alma 6zglivenine sahiptir.

Etkin s6zli ve yazili iletisim kurma becerisine ve en az bir yabanci dil bilgisine sahiptir.
Yasam boyu 6grenmenin gerekliligi bilincindedir; bilim ve teknolojideki gelismeleri izler ve kendini stirekli yeniler.

Mesleki ve etik sorumluluk bilincine sahiptir.

Proje hazirlama ve degerlendirme bilgi ve yeteneklerine sahiptir.

isletme yénetimi, calisanlarin saglig, cevre ve is glivenligi konularinda biling sahibidir.

Mihendislik ¢oztimlerinin ve uygulamalarinin evrensel ve toplumsal boyutlardaki etkilerini kavrar.
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Gida Uretim prosesleri, kalite kontrold, triin kalitesinin artiriimasi, triin gelistirme ve gida analizleri alanlarinda yeterli diizeyde bilgi ve

beceriye sahiptir.

Gida guivenilirligi agisindan énem arz eden risklerin ortadan kaldiriimasi veya minimum diizeye indirilmesine yonelik bilgi birikimi ve

uygulama becerisine sahiptir.

Gida isletmelerinde sanitasyonun énemini bilir.

Temizlik ve dezenfeksiyon uygulama yontemlerini siniflandirabilir.

Gida isletmelerinde sanitasyonu etkileyen faktorleri tanimlayabilir.

Gida isletmelerinde calisan personel icin hijyen kurallarini aciklayabilir.

Gida kaynakli tehlikeleri bilir.
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