
FE 376 FOOD QUALITY CONTROL PROGRAM

	Date
	Content
	Academic Staff
	Room
	Time
	

	Feb 25, 2025
	Meeting
	Dr. Esra İbanoğlu
	G8
	13.30
	

	March 4, 2025
	Introduction (Lecture)
	Dr. Sibel Fadıoğlu 
	G8
	13.30
	

	March 11, 2025
	Color (Lecture)
	Dr. Fahrettin Göğüş 
	G8
	13:00
	

	March 18, 2025
	Rheology (Lecture)
	Dr. Esra İbanoğlu
	G8
	13.30
	

	March 25, 2025
	Sensory Analysis (Lecture)
	Dr. Çiğdem Aykaç
	G8
	13.30
	

	April 8, 2025
	Texture (Lecture)
	Dr. Hüseyin Bozkurt
	G8
	13.30
	

	April 15, 2025
	Size and Shape (Lecture)
	Dr. Emine Erçelebi
	G8
	13.30
	

	April 22, 2025
	1. Midterm 

	April 22, 2025
	Fruit Juice (Experiment)
	Dr. Sibel Fadıloğlu
	QC Lab 
	13.30
	

	April 29, 2025
	Tomato Paste (Experiment)
	Dr. Esra İbanoğlu
	QC Lab
	13.30
	

	May 6, 2025
	Cereals (Experiment)
	Dr. Emine Erçelebi
	QC Lab
	13.30
	


	May 13, 2025
	Milk (Experiment)
	Dr. Hüseyin Bozkurt 
	QC Lab
	13.30
	

	May 20, 2025
	Fats and Oils (Experiment)
	Dr. Fahrettin Göğüş 
	QC Lab
	13.30
	

	May 27, 2025
	Sensory Analysis (Experiment)
	Dr. Çiğdem Aykaç
	Sensory Lab
	13.30
	

	June 3, 2025
	2. Midterm 

	June 10, 2025
	Presentations


	All Staff


OVERALL GRADE:
30% Midterm I (Lectures)

15% Midterm II (Experiments) 

15% Quiz + Report
40% Experiment on a quality parameter [Presentation (10%) +Question (10%) + Performance in research (10%) + Practical Application (10%)]

