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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

NUTRITION AND FISHERY PRODUCTS / NUTRITION AND FISHERY PRODUCTS

Ders Kodu / Course Code

ADSL-096

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Undergraduate / Undergraduate

Ders Akts Kredi / ECTS 2.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Beslenme, besin 6geleri, su Urtinlerinin besin kompozisyonu, su Urlnlerinin besin
bilesenleri, su Urinlerinin insan beslenmesindeki 6nemi, su Urlinlerini muhafaza ve
paketleme kosullari, taze ve islenmis su Urlnleri ve bu Urlnlerin alinmasi ve tiiketiimesinde
dikkat edilecek unsurlar hakkinda bilgiler vermektir.

To give information about nutrition, nutritional elements, nutritional composition of
fishery products, nutritional components of fishery products, the importance of aquatic
products in human nutrition, preservation and packaging conditions of fishery
products, fresh and processed fishery products and the factors to be considered while
purchasing and consuming these products.

igerigi / Content

Beslenme ve 6nemi, yasam igin gerekli besinler ve besin dgeleri, su Urtinlerinin besin
bilesenleri, su Urlnlerinin islenmesi ve muhafazasi, su Uriinlerinin insan beslenmesindeki
etkileri ve 6nemi hakkinda bilgiler igerir.

It contains information about nutrition and its importance, nutrients and nutrients
necessary for life, nutritional components of fishery products, processing and
preservation of fishery products, the effects and importance of seafood in human
nutrition.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Varlik, C., Erkan, N., Ozden, O., Mol, S., Baygar, T. (2004), Su Uriinleri isleme Teknolojisi,
istanbul Universitesi, Yayin no:4465, istanbul.

Gokoglu, N. (2002), Su Uriinleri isleme Teknolojisi, Su Vakfi Yayinlari,

Ozden, O., Mol, S., Erkan, N. (2008) Su Uriinleri ve Beslenme, IBB Basimevi, istanbul
Beslenme, Ayse Baysal, 2015, Hatipoglu Yayinlari,

Anne ve cocuk beslenmesi, Mine ARLI, ve digerleri, 2015. PegemAkademi Yayinlari

Varlik, C., Erkan, N., Ozden, O., Mol, S., Baygar, T. (2004), Su Uriinleri isleme
Teknolojisi, istanbul Universitesi, Yayin no:4465, istanbul.

Gokoglu, N. (2002), Su Uriinleri isleme Teknolojisi, Su Vakfi Yayinlari,

Ozden, O., Mol, S., Erkan, N. (2008) Su Uriinleri ve Beslenme, IBB Basimevi, istanbul
Beslenme, Ayse Baysal, 2015, Hatipoglu Yayinlari,

Anne ve cocuk beslenmesi, Mine ARLI, ve digerleri, 2015. PegemAkademi Yayinlari

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Esra BALIKGI




OGRENME GIKTILARI / LEARNING OUTCOMES

Yeterli ve dengeli beslenmenin dnemini kavrar. Understands the importance of adequate and balanced nutrition.

Besin 6gelerini ve besin gruplarini bilir. Knows the nutrients and food groups.

Yanlis beslenme sonucunda gérilen sorunlar bilir. Knows the problems seen as a result of malnutrition.

Su urinleri proteinleri, lipitleri, vitamin, mineral vb. besin kompozisyonlarini acgiklar. Seafood proteins, lipids, vitamins, minerals, etc. explains food compositions

Su Urlinlerinin satin alinmasinda ve islenmesi esnasinda dikkat edilecek hususlari bilir. Knows the points to be considered during the purchasing and processing of seafood products.
Su Urlinlerinin paketleme ve depolama kosullarini 6grenir. Learns the packaging and storage conditions of seafood products.

Su Urlnlerinin insan beslenmesindeki 6Gnemini agiklar. Explain the importance of seafood in human nutrition.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Beslenmenin tanimi ve énemi
Definition and importance of nutrition,
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Besin dgeleri
Nutrients
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Besin dgeleri
Nutrients
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Besin dgeleri
Nutrients
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Besin dgeleri

Nutrients
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Besin dgeleri
Nutrients
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Su Uriinlerinin Tanimi ve Siniflamasi, insan saglhgi ve beslenmesinde
su Urdnlerinin dnemi
Definition and Classification of Fisheries, Importance of seafood in
human health and nutrition
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
8 Su Urlnlerinin besin degeri
Nutritional value of seafood
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Su Urlnlerini satin alirken dikkat edilecek hususlar
Considerations when purchasing seafood products
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Su urunlerini muhafaza ve paketleme kosullan
Preservation and packaging conditions of fishery products
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 islenmis su riinleri ve islenmis su triinleri alirken dikkat edilecek

hususlar

Considerations when buying processed seafood and processed
seafood
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
isleme yoéntemlerinin besin 6gesi kompozisyonu ve saglik iizerine
12 -
etkisi
Effect of processing methods on nutrient composition and health
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 13.Hangi balik ne zaman ve nasil tiiketilmeli ve Su Urlnleri ile
hazirlanabilen yemekler
Which fish should be consumed when and how, and Meals that can
be prepared with seafood
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Su Uriinleri Tiiketiminde Biyolojik Riskler

Biological Risks in Fisheries Consumption

517




DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Ni?]}./t')ér Perc_:ent_age of
Contribution (%)
Quiz / Quiz 100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination 100
Toplam / Total: 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:

iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total

ShauliE: o eees Number | Duration Work Load

(Hours) (Hour)
Final (Dénem Sonu) Sinavi / Final Examination 1 1.00 1.00
Quiz (Kisa Sinav) / Quiz 2 1.00 2.00
Derse Katilim (Teorik) / Attending Lectures 14 2.00 28.00
Bireysel Calisma / Self Study 7 1.00 7.00
Final Sinavi igin Bireysel Caligsma / Individual Study for Final Examination 1 4.00 4.00
Quiz igin Bireysel Calisma / Individual Study for Quiz 2 4.00 8.00
Toplam / Total: 27 13.00 50.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 50.00/25.00 = 2.00 ~ 2.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 50.00 / 25.00 = 2.00 ~ 2.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Hzailifg QUERES 111112113 [ 114 [ 115 [ 116 [ 1.1.7 | 1.1.8 | 1.1.9 [1.1.10[1.1.11 1.1.12

1.Yeterli ve dengeli
beslenmenin énemini kavrar. /
Understands the importance of
adequate and balanced
nutrition.

2.Besin dgelerini ve besin
gruplarini bilir. / Knows the
nutrients and food groups.

3.Yanls beslenme sonucunda
g6rulen sorunlar bilir. / Knows
the problems seen as a result
of malnutrition.

4.Su urinleri proteinleri,
lipitleri, vitamin, mineral vb.
besin kompozisyonlarini
aciklar. / Seafood proteins,
lipids, vitamins, minerals, etc.
explains food compositions

5.Su Uriinlerinin satin
alinmasinda ve islenmesi
esnasinda dikkat edilecek
hususlan bilir. / Knows the
points to be considered during
the purchasing and processing
of seafood products.

6.Su urtnlerinin paketleme ve
depolama kosullarini 6grenir. /
Learns the packaging and
storage conditions of seafood
products.

7.Su urlnlerinin insan
beslenmesindeki 6nemini
aciklar. / Explain the
importance of seafood in
human nutrition.

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Disiik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiksek / Very high
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