HARRAN UNIVERSITY FOOD ENGINEERING 2017-2018 SPRING SEMESTER COURSE PROGRAM

FE4) TOXICOLOGY
)

D
ENVIRONMENTAL
$ SAAT bt b2 bs D4 bs bs o7 be ENGINEERING 104 FOOD LAB CENTRAL CLASSROOMS c4 c6
815.09% FE3) FRUITS AND
VEGETABLES TECH.
gi5.100 . FE4) PROCESS
iL.HAYOGLU CONTROL
10'*-11% " F.ATASOY
M
o] 15_1900 "
11%-12
N
D
0.1 345 FE3) BASIC FE2) FOOD
n 1873 OPERATIONS I IR RERSRFEIN MICROBIOLOGY
14%.14% LHAYOGLU+F.ATASOY M.B.AKIN A'S'UNSA“SJ‘U"ANOCL
15%-15%
16%.26% o
FE4) FOOD CONSTRUCTION
815-09% FE3) AR-GE TECH. (S) AND MANAGEMENT
TECHNIQUES. (S)
915,000 FE2) FLUID .
MECHANICS E.KARAOGLU H.VARDIN
FE3) COMPUTER
151400 FE4) FOOD SAFETY AND FE3) NUTRITION
T 071 AYILDIRIM PRESENTATION MANAGEMENT SYSTEM (S) ©)
u TECHNIQUE. (S)
E
s . .
D 1112 " M.B.AKIN H.VARDIN AS.UNSAL
A
Y 00155 FE4) OCCUPATIONAL
13%-13 FE2MASS TRANSFER FE3) OIL TECH. HEALTH AND SAFETYS)
14%-14% A.YILDIRIM S.CELIK+Y.YAKAR AATLI
159155 " " FE4) CEREALS AND
GRAINS. TECHNIQUES (S)
16™-16% " A.S.UNSAL “
8150900 FE3) ENG. WORK. FE4) OLIVE OIL.
STATISTICS METHODS TECHNIQUES (S)
95-10% Y.YAKAR LHAYOGLU
w 105010 ®
E
D 154500 ®
N 11%-12
E
s
D 13%.43% A AL FE3) BIYOTECH.
A
Y
14%-14% E.KARAOGUL M.KARAASLAN
150,15 o
16%.16% © o
815.09%0 FE3) CEREAL TECH.
gi5.10% FE2) "
THERMODYNAMICS CHMERAINHIS
105019 ASILGIRTY FE4) FOOD ADDITIVE
T
H 15,1500
U 11%-12 S.AKIN
R
s
D 13%-13% FE3) PROFESSIONAL
A APPLICATION
Y
14%-14%
15%-15%
16™-16% "
e 815.09%
R
i
D gi5.10% FE2) FOOD
A BIOCHEMISTRY
Y
10%-11% M.KARAASLAN




11%-12% "

130435 FE4) CHEESE TECH.
()

14%-14% S.CELIK

15%-15%

16%-16%

Y.YAKAR




