2023 - 2024 / ADSL-155 - INDUSTRIAL USE OF VEGETABLE OILS / INDUSTRIAL USE OF VEGETABLE OILS

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

INDUSTRIAL USE OF VEGETABLE OILS / INDUSTRIAL USE OF VEGETABLE OILS

Ders Kodu / Course Code

ADSL-155

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

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Bitkisel yaglar, bazi bitkilerin tohumlarindan veya meyvelerinden elde edilen ve ¢cogunlukla
gida veya hayvan yemi icin kullanilan yaglardir. Bitkisel yaglarin biyiik cogunlugu doymus
(palmitik ve stearik) ve doymamis (oleik, linoleik ve a-linoleik) 5 farkli yag asidinin farkli
miktarlarda sentezlenmesiyle meydana gelmektedir. Bu bes yag asidinin bilesiminden
olusan bitkisel yaglar her ne kadar beslenmede kullanilsalar da yizyillardir gida disi birgok
alanda da degerlendiriimektedir. Bu ders kapsaminda bitkisel yaglar ve 6énemi, diinyada
bitkisel yag kaynaklari, Turkiye’'de bitkisel yag kaynaklari, kullanim alanlar (aydinlatma,
yaglayicilar, sabunlar, kozmetikler ve cilalar vb.), amaca yonelik islah yéntemleri,
ekstraksiyon yontemleri ve farkl kullanim alanlarinin kavranmasi saglanacaktir.

Vegetable oils are obtained from the seeds or fruits of certain plants and mostly used
for food or animal feed. The majority of vegetable oils are formed by synthesizing 5
different fatty acids, saturated (palmitic and stearic) and unsaturated (oleic, linoleic
and a-linoleic) in different amounts. Although vegetable oils, which are the
combination of these five fatty acids, are used in nutrition, they have also been
evaluated in many non-food areas for centuries. Within the scope of this course,
vegetable oils and their importance, vegetable oil sources in the world, and Turkey,
usage areas (lighting, lubricants, soaps, cosmetics and polishes, etc.), purpose-
oriented breeding methods, extraction methods and different usage areas will be
provided.

igerigi / Content

Bitkisel yaglar, amaca yonelik islah yontemleri, ve bitkisel yaglarin gida disi kullanim
alanlari

Vegetable oils, purpose-oriented breeding methods, and non-food uses of vegetable
oils

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

1-) Industrial Uses of Vegetable Oils, AOCS Press, Elsevier.
2-) Industrial Oil Crops, AOCS Press, Elsevier.
3-) Yemeklik Yag Teknolojisi, Dora Yayincilik.

1-) Industrial Uses of Vegetable Oils, AOCS Press, Elsevier.
2-) Industrial Oil Crops, AOCS Press, Elsevier.
3-)Cooking Oil Technology, Dora Publication.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ars.Gér. Dr. Tansu USKUTOGLU




OGRENME GIKTILARI / LEARNING OUTCOMES

Yaglarnn dnemini ve yaglarnn siniflandiriimasini anlar.

Understands the importance of vegetable oils and the classification of vegetable oils.

Diinyadaki ve Tirkiye'deki 6nemli yag bitkilerini 6grenir.

Learns the important oil plants in the world and in Turkiye.

Yagh tohumlu bitkilerde 1slah yéntemlerini bilir

Knows breeding methods in oilseed plants

Bitkisel yaglarda ekstraksiyon yontemlerini 6grenir.

Learns extraction methods in vegetable oils.

Yag asitleri ve turevlerini 6grenir.

Learns fatty acids and their derivatives.

Bitkisel ve hayvansal kaynaklardan elde edilen alternatif yakitlari 6grenir.

Learns alternative fuels obtained from plant and animal sources.

HAFTALIK DERS iCERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 Yaglarin énemi ve yaglarin siniflandirimasi

Importance of vegetable oils and classification of vegetable oils

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

Techniques

2 Diinya’da yag bitkilerinin durumu ve UGretimi

importance and production of oil crops in the world

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Tarkiye’de yag bitkilerinin durumu ve Gretimi

importance and production of oil crops in Tirkiye

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Yagh tohumlu bitkilerde genetik ilerleme ve islahi-1

Genetic improvement and breeding in oilseed plants-1

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Yagl tohumlu bitkilerde genetik ilerleme ve i1slahi-2

Genetic improvement and breeding in oilseed plants-2
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Bitkisel yaglarin ekstraksiyon yontemleri-1
Extraction methods of vegetable oils-1
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Bitkisel yaglarin ekstraksiyon yéntemleri-2
Extraction methods of vegetable oils-2
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Yagl tohumlara deger bigilmesi (Kalite ve Kantite indeksi)
Valuation of oilseeds (Quality and Quantity index)
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Yag asitleri ve tiirevleri
Fatty acids and derivatives
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yag asitlerinin metil esterleri ve gliserol
Methyl esters of fatty acids and glycerol
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Hizli kuruyan yaglarin kullanimi

Use of fast drying oils
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Bitkisel yag atiklarinin iretime kazandirimasi
Bringing vegetable oil wastes into production
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Biyodizel: bitkisel ve hayvansal yagdlardan alternatif dizel yakitlar
Biodiesel: alternative diesel fuels from vegetable and animal oils
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Bitkisel yaglardan sabun yapimi

Making soap from vegetable oils
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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.Yaglarin 6nemini ve yaglarin
siniflandinimasini anlar. /
Understands the importance of
vegetable oils and the
classification of vegetable oils.

2.Dunyadaki ve Turkiye'deki
onemli yag bitkilerini 6grenir. /
Learns the important oil plants
in the world and in Turkiye.

3.Yagl tohumlu bitkilerde islah
yoéntemlerini bilir / Knows
breeding methods in oilseed
plants

4 Bitkisel yaglarda ekstraksiyon
yontemlerini 6grenir. / Learns
extraction methods in
vegetable oils.

5.Yag asitleri ve tirevlerini
ogrenir. / Learns fatty acids and
their derivatives.

6.Bitkisel ve hayvansal
kaynaklardan elde edilen
alternatif yakitlar égrenir. /
Learns alternative fuels
obtained from plant and animal
sources.

Katki Dizeyi / Contribution Level : 1-Cok Diistk / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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