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	GaziantepUniversity
Department of Food Engineering
	
	
	



SYLLABUS
FE 382 Food Operations I

Offered every Spring Semester 
4 Credits (4-0), 


ECTS :  5 credits
Attendance:  70 % 

Instructor:
Prof.Dr.Medeni MASKAN
Food Engineering Department Building (Room: 321)

Email address: maskan@gantep.edu.tr

Phone number (Ofifce): 0342 317 2321
Office hours: After class or by appointment, Office hours will be announced on my door. 
Course Prerequistes: None 

Course description:
Course Objectives  

	Learning Outcomes of the Course Unit 
	
	

	Upon successfull completion of this course, the students will be able to; 
	
	

	1) Understanding food preservation methods
	
	
	

	2) Understanding food processes and engineering from field to packaging
	
	
	

	3) Understanding thermal processes of foods
	
	
	

	4) Understanding food drying process
	
	
	

	5) Understanding food freezing 
	
	
	

	6) Understanding food storage and shelf life

	
	
	


Learning Activities

These include classroom lecture, use of in-class assessment technology (active learning) assignments (group problem solving work), in-class demonstrations.

Assessment Tools

2 Midterm Exams:
30% each

Final:


40% 
	COURSE CATEGORY   


	Mathematics and Basic Sciences
30%
Engineering
40%
Engineering Design
20%
Social Sciences
10%



	ECTS ALLOCATED BASED ON STUDENT WORKLOAD 
Activities
Quantity
Duration
Total Work Load
Course Duration

14

3

42

Hours for off-the-classroom study (Pre-study, practice)

14

1

14

Practice

14

4

56

Individual Study for Mid-term Exam(s)

2

10

20

Individual Study for Final Exam

1

20

20

Total Work Load
 

 

152

Total Work Load/ 30 (s)
 

 

5,06

ECTS Credit of the Course
 

 

5




Recommended Text
C.J. Geankoplis, Transport Processes and Separation Process Principles, Prentice Hall Int., 2003 ISBN-13: 978-0131013674
Recommended Supplemental Reading

P. Fellows, Food Processing Technology: Principles and Technology, CRC Press, 2000

ISBN: 1855732718

R. Paul Singh,
Introduction to Food Engineering, 
Aademic Press, 2013

ISBN: 9780123985309

Additional Resources: Lecture notes
Grading Scale

Grades should normally be in compliance with the university policy. Absolute or relative assessment will be applied. An example grading is given below. Mark ranges would be different in relative assessment system.
Marks                   Grade             
 

95-100                    AA                          4,00

90-94                      BA+                        3,75

85-89                      BA                          3,50

80-84                      BB+                        3,25

75-79                      BB                          3,00

70-74                      CB+                        2,75

65-69                      CB                          2,50

60-64                      CC+                        2,25

55-59                      CC                          2,00

50-54                      DC                          1,50

45-49                      DD                          1,00

40-44                      FD                           0,50

<40                         FF                           0,00

Devamsız               NA                           0,00

General Course Outline

	


	Week
	Topic(s)

	1
	Introduction and food preservation methods

	2
	Pretreatments of raw material prior to processing

	3
	Sterilization kinetics ( D and Z values)

	4
	F-value - lethality

	5
	Sterilization and pasteurization calculations

	6
	Sterilization and pasteurization methods

	7
	Psychrometric chart and

	8
	Drying theory

	9
	Drying theory

	10
	Drying calculations

	11
	Drying methods and changes during drying

	12
	Food freezing theory and calculations

	13
	Food freezing methods

	14
	Food storage and CA


Exam Dates 

Will be announced.
A/1
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