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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

NUTRITIONAL BIOCHEMISTRY / NUTRITIONAL BIOCHEMISTRY

Ders Kodu / Course Code

ADSL-142

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

Bireyin sagligini sUrdlrmesi ve korumasi aldigi besin tird ve tikettigi miktarla iliskilidir.
Omdr boyu saglikh bir hayatin siirdiiriilmesi icin beslenme zamaninin ve tiiketilen besin
maddelerinin birey agisindan sindirim durumu ve harcayacag enerjiyi karsilamasi
acisindan 6nem arz etmektedir. Tabii yani dogal besinlerin tiuketilmesi ve koruyucu ve
katkil besinlerin saghgi tehdit edici boyutlarinin bilinmesi gerekmektedir. Posali
yiyeceklerin 6nemi ve ne oranda tiiketilmesi gerektigi bilinmelidir. Mevsimsel olarak
tuiketilecek besinlerin cesitliligi iyi ayarlanmalidir. Beslenmede gerek enerji ve gerekse
vucudun temel yapi taglarinin saplanmasi igin besin tirlerinin ne oranda tiiketilmesi 6nem
arz etmektedir.

Yukarida sayilan durumlar ve diger durumlar icin saglkh bir hayatin strdiiriimesinde
beslenmeye bilimsel agidan ve biyokimyasal yénden ele alinmasi amaclanmistir.

Sustaining and protecting the health of the individual is related to the type of food he
takes and the amount he consumes. In order to maintain a lifelong healthy life, it is
important that the time of feeding and the nutrients consumed meet the digestive
status of the individual and the energy to be spent. Of course, natural foods should be
consumed and the health-threatening dimensions of preservatives and additives
should be known. The importance of pulpy foods and how much they should be
consumed should be known. The variety of foods to be consumed seasonally should
be well adjusted. In nutrition, it is important to consume what kind of food types are
consumed in order to fix both energy and the basic building blocks of the body.

It is aimed to deal with nutrition scientifically and biochemically in maintaining a
healthy life for the above-mentioned and other situations.
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igerigi / Content

Besinler ve besin 6Jeleri. Beslenme rehberi. Besin etiketleri. Beslenme ile iligkili bireysel
ve toplum sagligi. Sindirim, emilim ve metabolizma. Sindirim sistemine genel bakis. Yaygin
sindirim problemleri. Viicut hiicrelerine besin 6gelerinin tagsinmasi. Metabolik yollar. ATP
Uretimi. Yeni molekiillerin sentezi. Metabolik artiklarin uzaklastinimasi. Karbonhidratlarin
kimyasi ve metabolizmasi. Kan-glukoz regiilasyonu. Onerilen karbonhidrat tiirleri ve
aliminin degerlendirilmesinde kullanilan araglar.

Lipilerin kimyasi ve metabolizmasi. Lipidlerin viicutta fonksiyonlari. Alkollli icecekler.
Alkoliin emilimi ve taginmasi ve atiimi. Alkol tiketiminin olumsuz etkileri. Protein kimyasi
ve metabolizmasi. Protein ihtiiyaci. Obezite kavrami. Zayiflama ilaglari ve cerrahi
yontemler Vitaminler. Elektrolitler. Major mineraller ve saglik. Dogal saglk triinleri.
Makrobesin 6gesi destekleri. Viicutta yapilan maddeler. Fitokimyasal destekler. Eser
elementler. Gebelik ve laktasyon. Bebeklikten admlesan donemine kadar beslenme. Yeme
bozukluklari. Yaslilarin beslenmesi. Besin glivenligi, koruyucular ve kirleticiler.

Foods and nutrients. Nutrition guide. Nutrition labels. Individual and community health
related to nutrition. Digestion, absorption and metabolism. Overview of the digestive
system. Common digestive problems. Transport of nutrients to body cells. metabolic
pathways. ATP production. Synthesis of new molecules. Removal of metabolic
wastes. Chemistry and metabolism of carbohydrates. Blood-glucose regulation.
Recommended carbohydrate types and tools used to assess intake.

Chemistry and metabolism of lipids. Functions of lipids in the body. Alcoholic
beverages. Absorption and transport and excretion of alcohol. Negative effects of
alcohol consumption. Protein chemistry and metabolism. Protein needs. Obesity
concept. Weight loss drugs and surgical methods. Vitamins. Electrolytes. Major
minerals and health. Natural health products. Macronutrient supplements. Substances
made in the body. Phytochemical supplements. Trace elements. Pregnancy and
lactation. Nutrition from infancy to adulthood. Eating disorders. Nutrition of the elderly.
Food safety, preservatives and pollutants.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

1. Beslenme Bilim ve Uygulamalar, Geviri Editérii Prof. Dr. Bahittin KAHVECI. 4. Bask.
Palme Yayinlari.2020 ANKARA.

2. Harrper'in Resimli Biyokimyasi. Geviri Edidétiir: Dog. Dr. Dogan YUCEL. Giines Tip
Kitapevi. 2019 ANKARA.

1. Beslenme Bilim ve Uygulamalar, Geviri Editérii Prof. Dr. Bahittin KAHVECI. 4.
Baski. Palme Yayinlar.2020 ANKARA.

2. Harrper'in Resimli Biyokimyasi. Geviri Edidétiir: Dog. Dr. Dogan YUCEL. Giines Tip
Kitapevi. 2019 ANKARA.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Prof. Dr. Muhammet Fevzi POLAT

OGRENME GIKTILARI / LEARNING OUTCOMES

Beslenmenin tanimini yapar.

2. Saglik beslenmeyi anlatir.

3. Dengeli ve yeterli beslenmeyi anlatir.

4. Sindirim, emilim ve metabolizma hakkinda bilgi veriri.
Karbonhidratlarin kimyasi ve metabolizmasi hakkinda bilgi verir.
5. Lipidlerin kimyasi ve metabolizmasi hakkinda bilgi verir.

6. Proteinlerin kimyasi ve metabolizmasi hakkinda bilgi veiri.

7. Vitaminlerin tanimini yapar, siniflandir ve énemini vurgular.

1 8. Su ve elektrolitler hakkinda bilgi verir.

9. Major mineraller hakkinda bilgi veiri.

10. Eser elementler hakkinda bilgi verir.

11. Beslenme ve fiziksel aktiviteyi degerlendirir.

12. Alkol metabokizmasi ve zararlar hakkinda bilgi verir.

13. Gebelik ve laktasyon hakkinda bilgi verir.

14. Bebeklikten adélesan déneme kadar beslenme hakkinda bilgi verir.
15. Yaslilarda beslenmenin nasil olacagini anlatir.

16. Besin glvenligi hakkinda bilgi verir.

Makes the definition of nutrition.

2. Tells about health nutrition.

3. Tells about balanced and adequate nutrition.

4. Gives information about digestion, absorption and metabolism.
Gives information about the chemistry and metabolism of carbohydrates.
5. Gives information about the chemistry and metabolism of lipids.

6. Gives information about the chemistry and metabolism of proteins.
7. Defines, classifies and emphasizes the importance of vitamins.

8. Gives information about water and electrolytes.

9. Gives information about major minerals.

10. Gives information about trace elements.

11. Evaluates nutrition and physical activity.

12. Gives information about alcohol metabolism and its harms.

13. Gives information about pregnancy and lactation.

14. It gives information about nutrition from infancy to adolescence.
15. Tells how nutrition will be in the elderly.

16. Gives information about food safety.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods

On Hazirlik / Preliminary

Techniques

1 Beslenme, Sindirim, Emilim ve Metabolizma

Nutrition, Digestion, Absorption and Metabolism

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Karbonhidratlar, Seker, Nisasta ve Posa

Carbohydrates, Sugar, Starch and Fiber

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Diyabet, Cesitleri ve Onlenmesi ile Yénetim Agisindan Ogiin
Planlama
Diabetes, Types and Prevention and Meal Planning for Management.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Lipidler ve Metabollizmasi, Alkol Tiiketimi ve Sakincalari
Lipids and lts Metabolism, Alcohol Consumption and lts Drawbacks
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Proteinler ve Amino Asitler, Enerji Dengesi ve Agirlik Kontrolu.

Obezite, Metabolizma ve Hastalik Riskleri.

Proteins and Amino Acids, Energy Balance and Weight Control.

Obesity, Metabolism and Disease Risks.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Suda ve Yagda Co6zlinen Vitaminler, Fitokimyasalllar
Water and Fat Soluble Vitamins, Phytochemicals
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Su ve Elektrolitler.
Major Mineraller ve Kemik Saglig.
Water and Electrolytes.
Major Minerals and Bone Health.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
8 Eser Elementler ve Viicuttaki Besin Ogesi Fonksiyonlarinin
Tanimlanmasi.
Identification of Trace Elements and Nutrient Functions in the Body.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Beslenme ve Fiziksel Aktivite
Nutrition and Physical Activity
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gebelik ve Laktasyonda Beslenme
Nutrition in Pregnancy and Lactation
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Bebeklikten Adblesan Dénemine Kadar Beslenme.

Yeme Bozukluklari.

Nutrition from Infancy to Adolescence.
Eating Disorders.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Beslenme ve Yaslanma: Yetiskin Yillar.
Nutrition and Aging: The Adult Years.
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Besin Givenligi.
Food Safety.
Ogretim Yoéntem ve . -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Diinyada Aglik ve Malniitrisyon
Hunger and Malnutrition in the World
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi
Final Exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities N y Percentage of
umber S o
Contribution (%)
Quiz / Quiz 2 100
Toplam / Total: 2 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
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
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Bireysel Calisma / Self Study 7 1.00 7.00
Derse Katilim (Teorik) / Attending Lectures 14 2.00 28.00
Final (Dénem Sonu) Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 1 4.00 4.00
Quiz (Kisa Sinav) / Quiz 2 1.00 2.00
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
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Ogrenme Ciktilari / Program Ciktilari / Program Outcomes

Hzaltillyg) QUi 1144 [ 112143 [ 104 [ 115 [ 106 [ 117 [ 148 [ 109 [11.10[1.011[1.1.12
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1.Beslenmenin tanimini yapar.
2. Saglik beslenmeyi anlatir.
3. Dengeli ve yeterli
beslenmeyi anlatir.

4. Sindirim, emilim ve
metabolizma hakkinda bilgi
veriri.

Karbonhidratlarin kimyasi ve
metabolizmasi hakkinda bilgi
verir.

5. Lipidlerin kimyasi ve
metabolizmasi hakkinda bilgi
verir.

6. Proteinlerin kimyasi ve
metabolizmasi hakkinda bilgi
veiri.

7. Vitaminlerin tanimini yapar,
siniflandin ve énemini vurgular.
8. Su ve elektrolitler hakkinda
bilgi verir.

9. Major mineraller hakkinda
bilgi veiri.

10. Eser elementler hakkinda
bilgi verir.

11. Beslenme ve fiziksel
aktiviteyi degerlendirir.

12. Alkol metabokizmasi ve
zararlar hakkinda bilgi verir.
13. Gebelik ve laktasyon
hakkinda bilgi verir.

14. Bebeklikten addlesan
déneme kadar beslenme
hakkinda bilgi verir.

15. Yaslilarda beslenmenin
nasil olacagini anlatir.

16. Besin guvenligi hakkinda
bilgi verir. / Makes the
definition of nutrition.

2. Tells about health nutrition.
3. Tells about balanced and
adequate nutrition.

4. Gives information about
digestion, absorption and
metabolism.

Gives information about the
chemistry and metabolism of
carbohydrates.

5. Gives information about the
chemistry and metabolism of
lipids.

6. Gives information about the
chemistry and metabolism of
proteins.

7. Defines, classifies and
emphasizes the importance of
vitamins.
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8. Gives information about
water and electrolytes.

9. Gives information about
major minerals.

10. Gives information about
trace elements.

11. Evaluates nutrition and
physical activity.

12. Gives information about
alcohol metabolism and its
harms.

13. Gives information about
pregnancy and lactation.

14. It gives information about
nutrition from infancy to
adolescence.

15. Tells how nutrition will be in
the elderly.

16. Gives information about
food safety.

Katki Dlzeyi / Contribution Level : 1-Cok Duistik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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