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1. B¥L| M HAKKI NDA

1.1.Geda M¢ghendi sl iji Hakkénda

Géeda m¢hendi sl eri, fitarl adan -atal aovekadajlr
yéksek kalitede, dej er kat el me«k gédal ar én
sajl anmasé konul arénda bilgi ve beceriye sjah
l12.Geda M¢ghendi sl iji Bl ¢m¢ Hakkeénda

Gedvw, hendi sl ijJi Bed gan¢g m¢ he gdiexnldia); ib gl @nulvaer| b
donat él mék géda m¢ghendi sl eri yetiktirmektifr.
bil gi ve deneyimlerini géda sanayi ve topljum

1.3.Tari h-e

2011 yél énda kurul an Adéyamaim BA i «20%3s i 2 Gels2

akademi k yel éndan itibaren °jJrenci al éména b
1.4.Misyon
T¢rk géda endgégstrisinin |ider kadrosunu ol ul
m¢hendisli k bilgileriyle donanmékyeby®dEenr &iej
geda m¢hendisleriyle, hem de yapeéel an biljim
d¢nyadaki chiversitelerle de yarékacak akalde
1.5.Vizyon
¥Jrencilerine kazandérdeéej e akademi k il gi,
¢l kemi zde géda m¢ghendi sl i Ji alanéenda bili mse
geda end¢gstrisinin gelikmesini sajlayacak |ka
bulunmak.
1.6.Program

Bl ¢m¢gm¢gzde Lisans Progrjameéejalta rmaRrogr@addrd mMkh e

mezun ol an °jJrenciler Géda Mdhersthisspr gopvamlee




ise Enstite¢gler taraféndan yeéer et el mekte ol up
bul unma n@ékd aa dM¢rh. e g ani¢,s ILii jsianB° IPr ogr amé m¢frelda
17Programén Y¢regtelde] ¢ KI/JTKI-e
Geda M¢c¢hkendassi programé ejiti mi Adéyaman/ Me
alan ADY] mer kezi k¢l liyesindeki M¢hendi sl|ik
kekiiM¢g¢hendi sl i k Fakg¢gltesi
18Programdan Mezun QfihdkamO¥pnaktalérin K
Mezunbkeat; s®kt°rde; gédayla il gild@ i Kl et mel e
yat érém uzmaneéeé, danéekman ve kaliteA ARGENAaNEé | 0|
sretim, kalite g¢vence, pazarl ama, i thal at \
g°rev yapabilirler. Programé bakareéeleée bir |kKe
alanenda veya bu al andan °gnrdean cyi¢ kksaebku || iesdaenns
derecelerine bakvuruda bulunabilir. Géda mg
Kkl eri Bakanl ejé, Sajlék Bakanl é&jé, Sanayi| Vv
bel ediyel erde -aléeékma ol anakl aré varder.
1.9.&t a ] Kmkanl ar é
M¢hendi sl i k Fake¢gl tesi b¢e¢nyesi nde yendslikal an| t
Ej i ti mi veril mektedir. 8Wjare@ykEsd kehidiamil anf pr eni
©zel sekt°re ait ikletmelerde staj yapmaktjad
2




2.SAY| SATLATKKSS TKKL ER

2.1. DerslikSay és é

Bl ¢m¢gmeéz der sl eri M¢ hendi4dsadet (C/DPa K/ D3, €/B i k
C09 ve C/ D 11 pwymatal mpkdedslki kt e

2.2. LaboratuvarSay é s é

Bl ¢m¢gm¢gzde 1 adet ¥jJrenciMilWlky puwliamd ol ab dras
adet Araktérma Laboratuvaré ve 1 adet Tekn

mevcuttur.

Tablo 1. Laboratuvar istatistikleri

Kull aném Dur umu
Laboratuyv
Ort al a Ort al am Ort al a
°Jrenci| akademi sy saat/ h
¥Jrenci U 60 3 30
Laboratu
Mi krobi vy 30 3 20
Labor at
Ar akt er 15 3 25
Labor at2u
Teknol o 6 0 3 20
Labor at

2. 3. ¥]Jlreantain@ Bayeéseé

Gedgh®Indi sl i7J i BOo| ¢ @, bkt Dbr pprR fle sdirma K 4 e aig
g°rev yapmaktader.

2.4. ¥Jrenci Kontenjane

Bl ¢ m¢g MSZY M k at delinilgnd j d &kmoait e ngjdainré. 20

) 0T
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3. B¥L! M BKLGKLERK

3.1.Geda M¢chendi slifji Bl ¢m¢g Ana Bilim Dall ar

M

Bl ¢m¢gmegzde Géda aleRinloil mlj € sii  adde anaGig ldic me de || &
bul unmaktader.

311Geda Teknolojisi Ana Bilim Dal é
Géda Teknol oj i siprAmfaeesBlrl iamalRa ¢¢® mmeha gy a. perad Kk tsld d
312Geda Bilimleri Ana Bilim Dal e

Géda Bilimleri Ana Bilimg°Dbalverydp makd aldtear |°

—

4. KMKANLARI MI Z

41.Der sl i k Kmkanl ar éme z

Mer kezi kel i ye Mg hen derssikleiinkzdefCaDk02,ICIDe08,iCibd ey e |
C09 ve C/ D 11 nomadealtée ydaeaerés |ltiakhl teaws)mternetl ad et

bajl antésé mevcuttur.

{il

kekiM¢ghZzndi sl ik Fakg,lt_si der sl ikl

4




42Laboratuvar Kmkanl ar eéméz

Laboratuvapelt aakamrzdiahéddeas@anul mskeésir. Ek 2

keki¥l] r.nci Uygul ama Laboratuvar

kekiMi k. obLglbboati uvaré




kekiAlr ax.t ér ma Laboratuvareée 1

k ekiAlr ak.t ér ma Laboratuvareée 2




kekiTlekhbalabdjor at uvar é

4.3. Akademik kadromuz

B°Il ¢m¢gmegzde 1

do-ent , 2

doktor

° T retim

cyesi

¥Jretim el emanl ar éeéam@izamé | Talhlesi 2 ke ugMmatnd réjikl

Tablo2.B° | ¢ m¢megz °Jretim el emanl ar e
PAT3T U -1 0OA Lisans 9i EOAE Doktora 501 AT 1 g E
ai EOI prof Gaziantep ., NT Ny O ., NT Ny ON  EtBilimive
KURT Dr. «YADBSNI «YADBSNI «yADBSNE  Teknolojisi
Dr. Tyl yN Tyl yN Tyl yN az2f SNt
-EOA(mMENB| «yYADBSNI «YADBSNI «yYADSNE Biyoloji ve
5K+ 5. «yesi Biyokimya
Leyla Dr. Harran Harran Harran { NG . At
Eren MENB| «yADBSNI «yYADBSNEI «yADBSNE  Teknolojisi
KARAHAN | « & §;
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EK1-GI DA M! HENDKSLKJK B¥L! M!

ADIYAMAN« b T £ 9 w { ADIYAMANUNIVERSITY

a«l 9b5 Ty [YkY | FACULTY OF ENGINEERING
GIDAa «1 9b5T{ [ TF| DEPARTMENT GOODENGINEERING

a«Cw95! ¢|CURRICULURO017)

1. YARIYIL / SEMESTER |

M, FREDATI

Ders Kodu 5SNEAY TavYa ¢ N|[D L| K| AKTS
Course Cod Course Name Type| T L| Cr| ECTS
Matematik |
GDM 101 Mathematics | z 4 0] 4 5
com 103 | F1ZK! z |2]2]o| 3] s
Physics |
GDM 105 | Blyoloit! z |2|o]lo| 2] 3
Biology |
Genel Kimya
GDM 107 General Chemistry Z |3 0] 4 6
GDM 109 DPRI-_aNKS)[R)\a_fAS)\yS DANRMO 2 1o ol 2 4
Introduction to FoodEngineering
AtatNNJ] Tf 1St SNA @S Tyl Pt NL ¢ N
! P - N 9
PTTC G GdzNg Q8 t NAYOALX Sa FyR cdng 2 |2]1°2]°] 2] 2
¢NNJ] 5AfA L
TD 101 Turkish | Z |2 of 2 2
vyp1o1 |- " OFYOP SAL L z |3lolol 3| 3
Foreign &nguagel
20 0|22 30
2. YARIYIL / SEMESTER Il
Ders Kodu 5SNBRAY TavYaA ¢N|D L| K| AKTS
Course Cod Course Name Type| T L| Cr| ECTS
GDM 102 | Matematik I Z 4 ol 4 5
Mathematics 1
GDM 104 | Fizik 1 VA 2 0| 3 5
Physicdl
GDM 106 | Organik Kimya 7z 3 ol 3 4
Organic Gemistry
GDM 108 | BilgisayaDestekli Teknik Resim 7z 1 ol 2 4
Computeraided Technical @wing
I TT¢ |AaiNN] TfE 1St SNA @S Ty{PiNLI ¢FN z |2 of 2 2
PaF GdzN] Q&8 t NAY OALXNSE Yy R ¢ dzNJ
TD102 [¢NNJ 5AfA LL Z |2 0| 2 2
Turkishll
YD102 [, F 6 yOP 5Aft LL VA 3 0| 3 3
Foreign dnguagell
ENF 102 | TemelBilgi Teknolojileri A 2 0| 2 5
Basic Information Technologie




19 0f 21 30
3. YARIYIL / SEMESTER llI
Ders Kodu SSNﬁAy TavYA ¢ N|D L Kr | AKTS
Course Cod Course Name Type| T L| Cr| ECTS
GDM 201 | Analitik Kimya Z |2 of 3 5
Analytical Gemistry
GDM203 [aNKSYyRAAt A] al GSYFOGAER Z |3 of 3 4
Engineering Mathematics
GDM205 [YNGE S @S 9ySNBA 5SyilfAilftSNA Z |3 of 3 5
Mass and Energy Balances
GDM 207 | Genel Mikrobiyoloji Z |2 of 3 5
General Microbiology
GDM209 [DPRI YAY&lI &P @S . Aé&21AYel &P Z |4 of 4 5
Food Chemistry and Biochemistry
GDM?211 [aNKSYRAAfA] ¢SNNY2RAYl YAEA Z |2 of 2 3
Engineering Thermodynamics
{SeYStA 5SNAE ™ S |2 of 2 3
Elective Course 1
18 0|20| 30
Ders Kodu { SceYStA 5SNEf SN 6DNYzLI| ¢ N| D L| k| AKTS
Course Cod Elective Courses Type| T L| Cr| ECTS
GDM 213 | Genel Ekonomi S |2 o 2 3
General Economics
GDM 215 [DPRF t F T NI Y S |2 oj 2| 3
Food Marketing
GDM?217 [Tk NBdG 5Af A S |2 oj 2| 3
Sign Language
4. YARIYIL / SEMESTER |
Ders Kodu 5SNEAY TavYa ¢N|D L| Kr | AKTS
Course Cod Course Name Type| T L| Cr| ECTS
GDM202 | 1 P61 +FYfFNI aS{lyAEA Z |3 of 3 5
Fluid mechanics
GDM204 |[LAP @S YNGES ' {dFNPYP Z |3 of 3 4
Heat and Mass Transfer
GDM206 [DPRI aAl NROAE2f22A4aA L Z |2 0| 3 5
Food Microbiology |
GDM208 [wSF 1 aAez2y YAYSGAEA Z |2 of 2 3
Reaction Kinetic
GDM?212 |[9Y &G NNYSy Gl t DPRI !ylLftATESNA]| Z |2 0| 3 5
Instrumental Food Analysis
{SeYStA 5SNA ™ S |3 of 3 4

Elective Course 1

10




{SeeYStA 5SNHEH H S |3 of 3 4
Elective Course 2
18 0|20| 30
Ders Kodu { SceYStA 5SNEf SN 6DNYzLI| ¢ N| D L| K| AKTS
Course Cod Elective Courses Type| T L| Cr| ECTS
GDM?210 [DPRI . A&21AYel aP S |3 of 3 4
Food Biochemistry
GDM 214 DANJxéAYOAfA“{ S 3 o 4 4
Entrepreneurship
GDM?216 [wA &l , 1 ySGAYA S |3 0| 3 4
Risk management
GDM 218 | Laboratuvar Teknikleri S |2 of 3 4
Laboratory Techniques
5. YARIYIL / SEMESTER V
Ders Kodu 5SNEAY TavYaAa ¢N|D L| kr | AKTS
Course Cod Course Name Type| T L| Cr| ECTS
GDM 301 [DPRI I NRI ¢SYSf TotSYf SNJ zZ |4 0| 4| 5
Food Engineering Unit Operations
GDM303 [DPRI . A&20S1y2f22A4aA z |2 o 3 5
Food Biotechnology
{SeeYStA 5SNA ™ s |2 of 2 4
Elective Course 1
{SeYStA 5SNHE H S |2 of 2 4
ElectiveCourse 2
{SeYStA 5SNA o s |2 of 2 4
Elective Course 3
{SeYStA 5SNE n s |2 of 2 4
Elective Course 4
{SeYStA 5SNBR p S |2 of 2 4
Elective Course 5
16 of|17| 30
Ders Kodu { SesSINEE f SNJ 6 DNUzL Y2 RdZ ¢ N| D L| K| AKTS
Course Cod Elective Courses Type| T L| Cr| ECTS
GDM 305 [DPRI aAl NROAE2f22A&A LL S 2 o 2 4
Food Microbiology I
GDM307 |[TaGF GA&GAY S |2 o 2| 4
Statistics
GDM 311 | Beslenme S |2 o 2 4
Nutrition
GDM 313 [DPRF ! Yol ttF a2t Yl S |2 of 2 4
Food Packaging
GDM 315 | Fermentasyon Teknolojisi S 2 ol 2 4
Fermentation Technology
GDM317 |[{ 2€dzl ¢S{YAEA @S 5SLIRtl Yl S |2 of 2 4

Cold Technigue and Storage

11




GDM319 [DPRII @S To6 9UAEA S |2 0| 2 4
Food and Business Ethics
GDM 321 | KaliteKontrol ve Mevzuat S |2 of 2 4
Quality Control and Legislation
GDM 323 | Malzeme Bilgisi S |2 ol 2 4
Material Science
GDM 325 [DPRF adzKlFFETF ¢S{TyAlf SNA s |2 ol 2 4
Food Prezervation Techniques
6. YARIYIL / SEMESTER VI
Ders Kodu 5SNBRAY TavYaA ¢N|D L| K| AKTS
CourseCode Course Name Type| T L| Cr| ECTS
GDM302 [aSe @S @S {So61 S TotSYS ¢S 1y2td z |2 of 3 5
Fruit and Vegetable Processing Technology
GDM304 [¢F KPt TotSYS ¢S{y2f22AaA Z |2 of 3 5
CereaProcessing Technology
GDM 306 |, | T@knolojisi Z |2 of 3 4
Oil Technology
GDM 330 | Bitirme Projesi | Z 0 ol 1 4
Bachelor's Projedt
{SeYStA 5SNAE ™ S |2 of 2 4
Elective Course 1
{SeeYStA 5SNAE ™ s |2 of 2 4
Elective Course 2
{SeYStA 5SNA o S |2 of 2 4
Elective Course 3
{SeYStA 5SNE n S |2 of 2 4
Elective Course 4
14 o|18| 30
Ders Kodu { SceYStA 5SNEf SN 6DNHzLI| ¢ N| D L| k| AKTS
Course Cod Elective Courses Type| T L| Cr| ECTS
AHL 302 | Ahilik ve Mesleki Etik S 2 ol 2 4
AhiCommunity and Professional Ethics
GDM308 |[! N» 6 G PNXI 1 ydiSY @S ¢S{yAitsSy s |2 of 2 4
Research Methods and Techniques
GDM 310 [DPRI YI G1P all RRStSNR @S ¢21ai s |2 of 2 4
Food Additives and Toxicology
GDM 312 [DPRI Y f A (Sste@lsri DNBSyt A €A S |2 0| 2 4
Food Quality and Safety Systems
GDM 314 [ml St DPRIfFNJ ¢S|1y2f22A4A s |2 of 2 4
Special Food Technologies
GDM316 [9YRNaGNAR &St aAiNRoA@2f22A S |2 of 2 4
Industrial Microbiology
GDM 318 [DPRI al {AYyS @S 91 ALWNEIYf Ll NP S |2 of 2 4

Food Machinery anBquipment

12




GDM320 [DPRIF wS2f 22A&A s |2 of 2] a
Food Rheology
GDM 322 | Duyusal Analiz Teknikleri S |2 ol 2 4
Sensory Analysis Techniques
GDM 324 [DPRI 9YRNAGNARAAYRS | A288Sy @S| s |2 0| 2 4
Hygiene and Sanitation in Food Industry
7. YARIYIL / SEMESTER VI
Ders Kodu 5SNEAY TavYa ¢ N[D L| K| AKTS
Course Cod Course Name Type| T L| Cr| ECTS
GDM 401 | Bitirme Projesi Il Z |0 o) 1 4
Bachelor's Projedt
GDM 403 | Et Bilimi ve Teknolojisi Z |2 of 3 5
Meat Science and Technology
GDM405 [{ NG . At AYA @S ¢S{y2t22A4A Z |2 of 3 5
Dairy Science and Technology
{SeYStA 5SNBE ™ s |2 of 2 4
Elective Course 1
{SeYStA 5SNHE H S |2 of 2 4
Elective Course 2
{SeeYStA 5SNA o S |2 of 2 4
Elective Course 3
{SeeYStA 5SNE n s |2 of 2 4
ElectiveCourse 4
12 015| 30
Ders Kodu { SceYStA 5SNEf SN 6DNHzLI| ¢ N| D L| kr | AKTS
Course Cod Elective Courses Type| T L| Cr| ECTS
GDM 407 [DPRI aNKSYRA&AfAEAYRS ¢l al NPY| s |2 0| 2 4
Design in FooBngineering
GDM 409 |[{ dz « NNy f SNRA Tof SYS ¢Slyz2ft22iA3d S |2 of 2 4
Aquaculture Processing Technology
GDM 411 | Peynir Teknolojisi S |2 0f 2 4
Cheese Technology
GDM413 I T PNJ , SYS] ¢Slyz2t22Aaah S |2 of 2 4
Catering Technology
GDM 415 | m€ N UTéKdolojisi s |2 of 2 4
Grinding Technology
GDM417 |[YF YI GEP 9GA ¢Sly2f22AaA S |2 of 2 4
Poultry Meat Technology
GDM 419 [DPRI 912y 2YAdaA @S TotSGYSOAtA s |2 of 2 4
Food Economics and Management
GDM421| S{1SNJ @S STSNIA «NNyfSNI¢S1y S |2 of 2 4
Sugar andsugar Products Technology
GDM 423 | Enzim Bilimi ve Teknolojisi S 2 ol 2 4
Enzyme Science and Technology
GDM425 |[C2y 1 aAé2y St DPRIFIfIFINI ¢S|{yz2tz224 S |2 of 2 4
Functional Food Technologies
GDM 427 [« NNy DSt A6 GANNS S |2 of 2 4
Product @velopment
GDM 429 [ DPRI «NBOGAYAYRS 9YNfarezy ¢S s |2 0| 2 4

Emulsion Technology in Food Production

13




GDM431 |, | NBaSt DPRI AofSGYSEtSNRYyAY { S |[2]|ofo] 2 4
Problems and Evaluation of Local F&uiness
8. YARIYIL SEMESTERIVI
Ders Kodu 5SNEAY TavYa ¢N[(D|U|L|K | AKTS
Course Cod Course Name Type| T|P|L| Cr| ECTS
GDM 402 [aNKSYyRA &t AES | &dzy Z |of2fo] 1] 30
Engineering Adaptation
0 2 01| 30
YPal f | Shortenings
5SNARAY | Type: Type of Course
I I Fa0Ff Pl S22 T Theoreticalcourse hour in a week
I I F0F f Pl dzé 3 dz P Practice course hour in a week
I FaF€f P11 f I 02N L:Laboratory course hourin a week

Dersin kredisiKr
Avrupa Kredi Transfer SisterAKTS

Cr: Credit ofourse

ECTS: The European Credit Transfer Sy:

T{¢! ¢T{¢CTY[ 9w
LN 5 S N& Ders Saati Yerel Kredi AKTS
> Z| S| T Z S| T Z S| T Z S| T

1 810|824 0|24 22| 0] 22| 30| 0] 30
2 810|823 02321 0] 21| 30| 0] 30
3 61| 7|20 2| 22|18 | 2| 20| 27| 3| 30
4 512|716 6| 22| 14| 6| 20| 22| 8 | 30
5 2|51 7 8 | 10| 18 7 110 17 | 10 | 20| 30
6 4114|1814 8|22)10| 8| 18| 18 |12 30
7 314|7]10| 8| 18 7 8| 15| 14 | 16| 30
8 1/0|1 0 2 2 1 0|1 30| 0| 30

TOPLAM 37| 16|53 |115| 36| 151 100| 34| 134| 181 | 59| 240

14




EK2-LABORATUVAR EKKPMANLARI

1. ¥Jrenci Laboratuvar é

Bu | aboratuvarda uygulama derskkrialetyy
malzemelery e r a |l nhaykrtéacdaé rb.u | aboratuvar i-eris
depol ama ama-Ilé& kull anélan ayré bir I ab
bulunan bazeée alet ve ekipmanl arén i si ml

al maktadeéer .

A Kaba TeraziBEL Engineering L 31 2 0 K

15
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or

er




A Manyetik KarBIRIE@M écé, Ter mal

b e 3 : N
R A ”-s‘:?f», LB

A Vorteks, SCILOGEX MX-S

R TSR AR R e el

16




2. Mi krobiyol oj i Laboratuvar e

Bu laboratuvardanikrobiyoloji- al é k mpf ag e pbemasiger ekl i al et
bul unmaktadér. Akajéda bu | aboratuvarda
mar ka/ model bilgileri ve fotojraflare yetl

Al kék Mikroskobu CX2LEBAdet ), Ol ympu

17




A Kn k ¢ hI8RJISGI 150T

A Su Banyostwisdi WB-11

A Stomacher, Mayd HG400

" (e

P

18




3. Araktérma Laboratuvarée 1

Bu laboratuvarddb ®° | ¢ m °jJretim el emanl|l ayengmnelbiklocem
i-in gerekli alet ve ekipmanl ar bulunmakt a

ve eki pimainmlagréein, mar ka/ model bilgileri ve f

A Vakum e v SologexRE1OGPro

A Saf su cihaz&lix Merck miliporle

19




A Kjeldahl protein tayin cihazé, Behr Ljab

(@

(b)
A Yaj] t ay i axhelet)Betrelzaer Technik E2 100 H

20




