AYDIN ADNAN MENDERES UNIVERSITY
COURSE INFORMATION FORM

Course Title Olive Oil Chemistry

Course Code ZYD221 Couse Level Short Cycle (Associate's Degree)

ECTS Credit 4 Workload 70 (Hours) Theory 2 Practice 0 Laboratory 0

Objectives of the Course  Affecting the quality of olive oil components in the structure and transfer students

Course Content Major and minor components of olive ail, olive oil, learn about the contents of the components in order to
interpret the results of analysis, distortion and describes the allocation issues.

Work Placement N/A

Planned Learning Activities and Teaching Methods Explanation (Presentation), Individual Study

Name of Lecturer(s)

Assessment Methods and Criteria

Method Quantity  Percentage (%)
Midterm Examination 1 40
Final Examination 1 70

Recommended or Required Reading
1 Zeytinyag: Uretim Teknolojisi, Prof. Dr. Muammer Kayahan, Prof. Dr. Aziz Tekin, Ankara, 2006.
2 Zeytinyag, Gégis, F., Ozkaya, M.T., Otles, S. (2009).. Ankara. Eflatun Yayinevi

Bitkisel Yag Teknolojisi, Sebahattin Nas; Hiisni Yusuf Gékalp; Mahmut Unsal. Pamukkale Universitesi Miihendislik Fakiiltesi,
Ders Kitaplari Yayin no: 005

Week Weekly Detailed Course Contents

1 Theoretical The composition of the olive

2 Theoretical classification of olive Oil

3 Theoretical Olive oil quality criteria

4 Theoretical Olive oil quality criteria

5 Theoretical The composition of olive oll

6 Theoretical The composition of olive oll

7 Theoretical The composition of olive oil

8 Intermediate Exam  MID-TERM

9 Theoretical The composition of olive oll

11 Theoretical degradation of olive oil

12 Theoretical degradation of olive oil

13 Theoretical Factors affecting the quality of olive oil
14 Theoretical Factors affecting the quality of olive oil
15 Theoretical adulteration of olive oil

16 Final Exam FINAL EXAM

Workload Calculation

Activity Quantity Preparation Duration Total Workload
Lecture - Theory 2 0 14 28
Assignment 4 0 5 20
Reading 4 0 5 20
Midterm Examination 1 0 1
Final Examination 1 0 1
Total Workload (Hours) 70

[Total Workload (Hours) / 25*] = ECTS 3
*25 hour workload is accepted as 1 ECTS
[=] 5 =]
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Learning Outcomes
1 To be able to comprehend Olive fruit composition, the composition of olive oil
2 To be able to comprehend Olive oil quality criteria, olive oil degradation,
3 To be able to comprehend Factors affecting the quality of olive oil, olive oil adulteration able to comprehend

Programme Outcomes (Olive Cultivation and Olive Processing Technology)
1 To be able to identify olive, soil and water and to having knowledge these

2 To be able to comprehend knowledge botany and fruit growing

3 To be able to comprehend table olive technology and to apply

4 To pg able to comprehend knowledge ba_sic b_ioch_emistry ar_ld olive oil chemistry and to haye oliye oil wit_h modern and
traditional systems, to have knowledge olive oil rafinery, basic process and to have apply olive oil extraction

5 Tobe able to preserve olive and olive products in appropriate condition

6 ;I;gebe able to comprehend growing olive plant with necessary agricultural methods and to have general maintenance of olive

7 Tobe able to evaluate olive by-products

8 To be able to comprehend knowledge about vegetable genetic

9 To be able to comprehend knowledge occupational safety and have apply first aid

10 To be able to apply necessray laboratory analysis in olive and olive products production

11 To be able to apply hygiene and sanitation rules in factory

12 To be able to comprehend knowledge of proffessional ethics and responsibility

13 To be able to comprehend knowledge marketing of olive products and to have olive management

14 To be able to communicate verbally and literally

15 To be able to comprehend planning olive growing and production area

16 To be able to comprehend knowledge vegetable ecology and protection of environment

Contribution of Learning Outcomes to Programme Outcomes 1:Very Low, 2:Low, 3:Medium, 4:High, 5:Very High
L1 L2 L3

P1 1
P4 5 5
P5 4 5
P10 4
Prepared by Aydin Adnan Menderes University E-Campus Automation on: 25/04/2024 2/2



