ADNAN MENDERES UNIVERSITY
FACULTY OF ENGINEERING
EDUCATIONAL PROGRAM, DEPARTMENT OF FOOD ENGINEERING

COURSE COURSE
CODE COURSE NAME - . - ECTS CODE COURSE NAME . . - ECTS

Compulsory Courses Compulsory Courses

FIZ 161 Physics | 3 0 3 5 MAT 154 Calculus Il 4 0 4 6
; Basic Organic
FIZ 141 Physics Laboratory | 0 2 L 3 KMY 182 Chemistry 4 0 4 6
MAT 153 | Calculus | 4 0| 4 6 KMy 71 | BasicAnalyical 1,y 6
Chemistry
= = Basic Analytical
= KMY 164 | Basic Chemistry 4 0 4 6 = KMY 174 Chemistry 0 3 1 3
= = Laboratory
Turkish
\T(B 135?12 / Communication / 3 0 3 4 BYL 113 Biology 2 0 2 3

English Composition'

ENR10 | [Iniroductionto 2 0| 2 3 yp1s | Endish 3 0 3 4
Engineering Communication
Introduction to Turkish
CSE 111 Computer Methods 2 2 3 3 D101 Language | 2 0 2 2
TOTAL TOTAL 19

COURS COURSE
E CODE COURSE NAME - . - ECTS CODE COURSE NAME . . - ECTS

Compulsory Courses

Compulsory Courses

MAT 253 | Differential Equations 4 0 4 6 CE 305 Fluid Mechanics 3 0 3 5
FE201 | MaterialandEnergy |, |, | g 4 ME202 | Thermodynamics | 3 | 0 | 3 4
Balances
FE203 | GeneralMicrobiology | 2 | 2 | 3 4 ENR202 | hrobability and 3 0| 3 4
= Statistics
. o Food
FE 205 Food Chemistry | 2 2 3 4 E FE 206 Microbiology | 2 2 3 5
= Food Chemist
TD102 | Turkish Language Il 2 0| 2 2 FE 208 ”°° "y 2 | 2 3 5
; Ata. Pr. & Hist. of
Al 101 Turk Rev. | 2 0 2 2
||| Elective Courses || Free Elective Courses
Social Elective I 3 0 3 5 Free Elective” 3 0 3 5
Dept. Elective? 2 0 2 5

TOTAL | 17 6 20 30 TOTAL = 18 4 20 30




COURS COURS

I I
Fruit and
FE3or | HeatandMass 2 | 2 3 5 FE302 | Vegetable 2 | 2 3 4
Transfer
Technology
Unit Operations
FE 303 Instrumental Analysis 2 2 3 4 FE 304 in Food 3 2 4 6
Engineering
FE305 | Food Microbiology I 2 | 2 3 4 FE30s | HatandOis 2 | 2 3 4
= = Technology
w w .
@ FE307 | Cereal Technology 2 | 2 3 4 [l Fesos | Fermentation 2 | 2 3 4
> = Technology
FE 309 Milk and Dairy Product 2 2 3 4 Foreign ) ? 0 ? 2
Technology Language I
Al 102 Ata. Pr. & Hist. of Turk. 2 0 2 9
Rev. I
Foreign Language I3 2 0
[} Departmental Elective Courses [ || Departmental Elective Courses
Dept. Elective* 2 0 2 Dept. Elective* 2 0 2
Dept. Elective* 2 0 2
TOTAL 16 TOTAL 15

COURS
E CODE COURSE NAME . . - ECTS

] Compulsory Courses

Food Engineering

COURS
E CODE COURSE NAME . . - ECTS

[ | Compulsory Courses

Graduation

FE 401 ) 0 2 1 6 FE 400 ! 4 0 4 8
Design Project
Food
4 FE 403 Meat Technology 2 2 3 4 =l FE 402 Engineering 0 4 2 3
= i Operations
M £\R301 | Engineering 3| 0 3 5 | Summer
= Economics > ks Internship 0 0 0 4
| | Departmental Elective Courses |} Departmental Elective Courses
Social Elective II 3 0 3 5 Dept. Electived 2 0 2
Dept. Electived 2 0 Dept. Electives 2 0
Dept. Elective® 0 Dept. Elective® 2 0
TOTAL = 12 4 14 30 TOTAL = 10 4 12 30

"Social Elective | and Il courses should come from a list of courses suggested by the student and
approved by his/her advisor in the area of social sciences.

“Free Elective is one or more non-departmental course(s) with a total of at least 5 ECTS.

'Only foreign students must take YD 151 English Composition.

’Departmental Elective courses are to be selected from the list on Table 1.

3Foreign Language | and Foreign Language Il courses are used to provide requirements for mandatory
5i courses. Students who successfully complete preparatory English education are exempt from these
courses.

*Departmental Elective courses are to be selected from the list on Table 2.

>Departmental Elective courses are to be selected from the list on Table 3.



VII. TERM

Table 1

DEPARTMENTAL ELECTIVE COURSES

COURSE
CODE COURSE NAME - - - ECTS I

FE221 Physical Properties of Foods
FE222 Reaction Kinetics 2 0
FE223 Food Biochemistry 2 0

Table 2

DEPARTMENTAL ELECTIVE COURSES

COURSE | COURSE COURSE | COURSE
CODE | NAME ... 20T CODE | NAME ... =

FE311 Functional 2 FE312 Hygiene and 2
Foods Sanitation
Principles
FE313 of 2, 0 2 5 FE314 Biotechnology | 2 0 2 5
Nutrition
Food
FE316 Legislation 0 2 5
Sensory
FE318 Analysis 2 0 2 5

Table 3

DEPARTMENTAL ELECTIVE COURSES

COURSE | COURSE COURSE | COURSE
cone| e lll cors | | S | e l zcrs

FE421 Food Additives FE422 Food Machinery 0 2| 5
and Equipments
Food Industry Basic Quality
FE423 Problems and 2 0 2 5 FE424 Criteria in Food 2 0 2 5
Solutions Control
FE425 f\°°d Quality 2 0 2 5 = WE Process Control | 2 | 0 | 2 5
ssurance 5
By- products of = Innovation in
FE42T Food Processing 2 0 2 5 = FE428 Food Industry 2 0 2 5
FE 429 Food Packaging | 2 | 0 | 2 5 FE430 Project Planning 20 0/ 2 5
and Development
FE 432 Food Marketing 2 0 2 5
FE434 Food Sltorage and 9 0 9 5
Protection
FE436 New Product 2 0 2 5

Development



LIST OF COURSE PREREQUISITES

COURSE
CODE COURSE NAME PREREQUISITES

MAT154 Calculus Il MAT153 Calculus |

MAT253 Differential Equations MAT154 Calculus Il

ME 202 Thermodynamics Fiz111 Physics |

MAT 254 Probability and Statistics MAT153 Calculus |

KMY171 Basic Analytical Chemistry KMY164 Basic Chemistry

KMY 174 Basic Analytical Chemistry Laboratory KMY 164 Basic Chemistry

KMY 182 Basic Organic Chemistry KMY 164 Basic Chemistry

FE 301 Heat and Mass Transfer Fiz 161 Physics |

FE 303 Instrumental Analysis KMY 171 Basic Analytical Chemistry
FE 305 Food Microbiology I BYL 113 Biology

FE 304 Unit Operations in Food Engineering MAT 154 Calculus Il

FE 401 Food Engineering Design FE 201 Material and Energy Balances
CE 305 Fluid Mechanics MAT154 Calculus I

FE 403 Meat Technology FE 205 Food Chemistry |

FE 400 Graduation Project FE 201 Material and Energy Balances
FE 402 Food Engineering Operations FE 201 Material and Energy Balances

Note: A student can register a course only after successfully completing its prerequisites.

Notes:

1. Non-Turkish students are exempt from the ‘Turkish Language’ and ‘Ataturk Principles and the
History of Turkish Revolution’ courses. In order to satisfy the minimum 240 ECTS requirement for
graduation, these students must take replacement courses of their choice offered by his/her
department or other department with the approval of their advisor for a total of at least 8 ECTS.

2. With the exception of transferred and exempted courses together with the ‘Turkish Language’ and
‘Ataturk Principles and the History of Turkish Revolution,” all courses on this program of study must
be completed in English. But the ‘Free Elective’ and ‘Social Elective’ courses can also be taken in
Turkish, and the Practical Training reports can be submitted in Turkish.

3. The ‘Social Elective’ courses must be selected from the list of courses suggested by the student
and approved by his/her advisor in the general area of Social Sciences (Economy, Business, History,
Philosophy, Sociology, Psychology, Public Administration, Archeology, Anthropology, Political
Science, Law, International Relations, etc.).

4. The ‘Free Elective’ requirement can be satisfied by taking one or more non-departmental courses
with a total of at least 5 ECTS.

5. The student is responsible for maintaining regular contact with his/her advisor, and to get his/her
advisor’s approval for the courses prior to registration every semester.

6. The use of textbooks is mandatory for courses that are suitable for such usage.

7. The ‘Introduction to Engineering’ course, which is intended to raise awareness about
entrepreneurship, innovation, sustainable development, professionalism and ethics together with
general engineering practice, will consist of weekly seminars given by practicing engineers from
various disciplines. There will be no midterm, final or make-up exams and the course grade will be
based on attendance and seminar evaluations.

8. The ‘Graduation Project’ will be a comprehensive culminating experience based on knowledge and
skills acquired in earlier coursework, and must incorporate engineering standards and realistic



constraints (economic, environmental, sustainability, manufacturability, ethical, health and safety,
social and political), and involve teamwork.

9. To maintain compliance with the Bologna Process and MUDEK accreditation criteria, the program
of study will periodically be assessed by the constituents involved, and updated as needed.

10. TD101 Turkish Language |, TD102 Turkish Language Il, Al101 Ataturk’s Principles and History
of Turkish Revolution |, Al102 Ataturk’s Principles and History of Turkish Revolution II,
ENR101 Introduction to Engineering, FE404 Summer Internship courses are graded as pass / fail
and not included in the calculation of the grade point average.

DISTRIBUTIONS TOTAL
Total Credit 146
Total ECTS Credit 240
Elective and Total ECTS Ratio %25
The ECTS ratio between
electives from out of %25
department and total electives




