AKTS DERS TANITIM FORMU
ECTS Course Description Form

I. BOLUM (Senato Onayr)
PART I (Senate Approval)

Dersi Acan Fakiilte /YO
Offering School

Antalya Bilim Universitesi - Saglik Bilimleri Fakiiltesi
Antalya Bilim University - Faculty of Health Sciences

Dersi Acan Boliim
Offering Department

Beslenme ve Diyetetik Boliimii
Department of Nutrition and Dietetics

Dersi Alan Program (lar)

Beslenme ve Diyetetik Boliimi Zorunlu

Program(s) Offered to Department of Nutrition and Dietetics Compulsory
Ders Kodu BES 201

Course Code

Ders Adi Beslenme Biyokimyasi-I

Course Name Nutritional Biochemistry-I

Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction |Turkish Type of Course Theoretical
Ders Seviyesi Lisans AKTS s
Level of Course Undergraduate ECTS

Haftahk Ders Saati 3

Hours per Week 3

AKTS Kredisi 5

ECTS Credit 5

Notlandirma Tiirii Harf notu

Grading Mode Letter Grade

On kosul/lar Yok

Pre-requisites None

Yan kosul/lar Yok

Co-requisites None

Kayit Kisitlamasi Yok

Registration Restriction |None

Dersin Amaci

Educational Objective

Canli organizmadaki biyomolekiillerin yapisini, yer aldig1 ve degisime ugradig1 ana reaksiyonlari, bu reaksiyonlari katalizleyen enzimleri, metabolik yollar
ve bu yollarin kontrol mekanizmalarini ana hatlari ile tanimlayabilmek ve birbirleri ile iliskilerini kurabilmektir.

To be able to define the structure of biomolecules in living organisms, the main reactions in which they take place and undergo changes, the enzymes that
catalyze these reactions, metabolic pathways and the control mechanisms of these pathways, and to establish their relationships with each other.

Ders igerigi

Course Description

Karbonhidratlar, protein, yaglar, vitamin ve minerallerin viicuttaki fonksiyonlari, metabolizmalari, yetersizlik ve fazlalik durumlarindaki biyokimyasal
degisimleri ve aglik tokluk durumunda metabolizmadaki degisimlerini 6grenmeyi igermektedir.

It includes learning about the functions of carbohydrates, proteins, fats, vitamins and minerals in the body, their metabolism, biochemical changes in cases
of deficiency and excess, and changes in metabolism in cases of hunger and satiety.

.. Makro-Mikro besin 6gelerinin kimyasal yapilarini agiklar.
OC/LO 1 } . ’ ) :
Explains the chemical structures of macro and micro nutrients.
Karbonhidratlar, lipitler ve proteinlerin nasil metabolize olduklari, hiicreler tarafindan nasil alinip yararlanildigi, enerjiye doniisiim yollari,
OC/ILO 2 enerjinin kullanilig1 ve makro besin 6gelerinin entegrasyon basamaklar1 konulari 6grenir.
They learn how carbohydrates, lipids and proteins are metabolized, how they are taken up and utilized by cells, ways of conversion to energy,
Ogrenim Ciktilar the use of energy and the integration steps of macronutrients.
Learning Outcomes .. Enzim ve hormonlar hakkinda temel bilgileri tanirlar.
OC/LO 3 ) o
They recognize basic information about enzymes and hormones..
OCLO 4 Beslenmeyle ilgili gesitli anomaliler ve bunlarin temelinde yatan metabolizma bozukluklarini 6grenir.
Learn about various nutritional anomalies and the metabolic disorders that underlie them.
.. Biyolojik sistemlerde homeostatik mekanizmalari tanirlar.
OC/LO 5 ) . T
Recognize homeostatic mechanisms in biological systems.
II. BOLUM (Fakiilte Kurulu Onayr)
PART II ( Faculty Board Approval)
PROGRAM CIKTILARI OC/LO 1 OC/LO 2 0OC/LO 3 OC/LO 4 OC/LO 5
PC1 Tiirkge ve Ingilizce sozlii, yazili ve gorsel yontemlerle etkin
¢ iletisim kurma rapor yazma ve sunum yapma becerisi.
Ability to communicate effectively with oral, written and visual
PO1 .. .
methods, report writing and presentation.
Hem bireysel hem de disiplin i¢i ve ¢ok disiplinli takimlarda etkin
PC2 - ! -
bigimde ¢alisabilme becerisi.
Ability to work effectively both individually and in disciplinary
PO2 o
and multi-disciplinary teams.
Yasam boyu 6grenmenin gerekliligi bilinci ve bilgiye erisebilme,
PC3 bilim ve teknolojideki gelismeleri izleme ve kendini siirekli
yenileme bcc?nsL . N ‘ B v v v v v
Temel Ciktilar Awarer.less of lh.e necessity of lifelong leaml?lg ar.ld the ability to
. . . PO3 access information, to follow developments in science and
(Universite Genelinde) .
. technology, and to constantly renew itself.
Basic Outcomes
(University-wide) PC4 Proje yonetimi , risk yonetimi, yenilikgilik ve degisiklik yonetimi,
¢ girisimcilik, ve siirdiiriilebilir kalkinma hakkinda bilgi.
Information about project management, risk management,
PO4 innovation and change management, entrepreneurship, and
sustainable development.
PC5 . . .
Sektorler hakkinda farkindalik ve is plani hazirlama becerisi .
PO5 Awareness about sectors and ability to prepare business plans.




PC6

PO6

Mesleki ve etik sorumluluk bilinci ve etik ilkelerine uygun
davranma.

Awareness of professional and ethical responsibility and acting in
accordance with ethical principles.

Fakiilte/YO Ciktilar:
Faculty Specific
Outcomes

PC7

PO7

Evrensel diisiince ve degerlere sahip olmak,

To have universal thoughts and values

PC8
PO8

Akademik ve etik degerlere bagh olmak,
To be committed to academic and ethical values,

PCY

PO9

Evrensel bilgi ve teknoloji standartlarinda nitelikli egitim-6gretim,
arastirma ve danismanhk hizmetleri saglamak,

To provide qualified education, research and consultancy services
at universal information and technology standards

PC10

PO10

Lisans ve lisansiistii egitim /6gretim programlarini ve bilimsel
caligmalari, daha ileriye gotiirecek yeni hedeflere, stratejilere ve
eylem planlarina agik olmak,

To be open to new goals, strategies and action plans that will take
undergraduate and graduate education / training programs and
scientific studies further

PC11

PO11

Verilen hizmetlerde interdisipliner/multidisipliner ¢alismalar:
desteklemek, siirdiirmek ve artirmak.

To support, maintain and increase interdisciplinary /
multidisciplinary studies in the services provided.

PC12

PO12

Ulke yararina saglik politikalarina katkida bulunmak ve
gelistirmek.

To contribute and develop health policies for the benefit of the
country.

Program Ciktilar
Discipline Specific
Outcomes (program)

PC13

PO13

Beslenme ve Diyetetik alanindaki kanita dayali temel ve mesleki
bilgileri kuramsal ve uygulamali olarak kullanabilme becerisine
sahiptir.

Has the ability to use evidence-based basic and professional
knowledge in the field of Nutrition and Dietetics theoretically and
practically.

PC14

PO14

Beslenme ve Diyetetigin farkli alanlarinda karsilasabilecegi
problemleri saptama, tanimlama, yorumlama, karar verme ve
¢Ozme becerisi kazanir.

Gains the ability to detect, define, interpret, decide and solve
problems that may be encountered in different areas of Nutrition
and Dietetics.

PC15

PO15

BesTenme ve DIyclelK alaninaa cdindigi guncel bIIgl ve becerilert
kullanarak saglikl bireylerin, toplumun ve hasta bireylerin
beslenme durumunu saptama, karsilasabilecegi sorunlarda (vaka,
olay, ekipman, iiriin vb.) analitik diisiinceyi kullanarak kanita
dayal1 uygun miidahale yaklasimlarii segme ve uygulayabilme

hcq 1S

NS R etermine the nutritional status of nealtny
individuals, society and sick individuals using the current
knowledge and skills acquired in the field of Nutrition and
Dietetics, and to select and apply appropriate evidence-based
intervention approaches using analytical thinking in problems that
mav he enconntered (case event eaninment nrodnct ete )

PC16

PO16

Beslenme ve Diyetetik uygulamalarinda gerekli olan ¢agdas
bilisim teknolojilerini ve alana 6zgii teknolojik ekipmanlari etkin
kullanma becerisi kazanir.

Gains the ability to effectively use contemporary information
technologies and field-specific technological equipment required
in Nutrition and Dietetics practices.

PC17

PO17

Beslenme ve Diyetetik alani ile ilgili mesleki konularda ulusal ve
uluslararasi diizeyde sozlii ve yazili iletisim kurma becerisi edinir.

Gains the ability to communicate verbally and in writing at
national and international levels on professional issues related to
the field of Nutrition and Dietetics.




Yasam boyu 6grenme ve kalite yonetiminin dnemini benimseyerek
PC18 bilim, teknoloji, egitim ve saglik konusundaki son gelismeleri
takip edebilme ve kendini siirekli gelistirme becerisi kazanir.
v v v v v
Gains the ability to follow the latest developments in science,
POLS technology, education and health by embracing the importance of
lifelong learning and quality management and to continuously
improve oneself.
BesTenme BINMIeT1, DIyelelik, Toplu Beslenme Sistemlerl ve
Toplum Beslenmesi gibi Beslenme ve Diyetetigin farkli
PCI19 alanlarinda ulusal ve uluslar arasi ekiplerde veya bagimsiz olarak
¢ etkin bir sekilde ¢alisabilme, sorumluluk alma, bilimsel ¢alisma
planlama, veri toplama, sonuglari analiz etme, yorumlama, yazil
VSRR RO ARSSSLS RS SRR ana mternational v v v v v
teams or independently in different areas of Nutrition and
POLY Dietetics such as Nutrition Sciences, Dietetics, Mass Nutrition
Systems and Community Nutrition, take responsibility, plan
scientific studies, collect data, analyze and interpret results, and
renort i itino -
Tum y‘;{‘gﬁ‘?ﬂ RS §u§u ﬁ%%ﬂ’l%& TarKIT SOSyodemogralik OZeINKIeTe
sahip bireylerin ve toplumun beslenme durumunu dikkate alarak
ulusal ve uluslar arasi diizeyde bireysel ve toplumsal beslenme
PC20 o v R SR AT
Onerilerinin gelistirilmesi, besin ve beslenme plan ve
politikalarmin olusturulmas: konusunda bilgi ve uygulamaya
el eS8 application skalls m developing maividual \ v v v \
and social nutrition recommendations at national and international
PO20 levels, creating food and nutrition plans and policies, taking into
account the nutritional status of individuals and society with
different sociodemographic characteristics throughout the entire
life cvele
Bireye, topluma, meslege ve diger meslek gruplarina kars: mesleki
PC21 etik ilkelerine uygun davranma bilinci ve mesleki uygulamalarmim
hukuksal siirecine yonelik farkindalik kazanir.
v v v v v
Gains awareness of behaving in accordance with professional
ethical principles towards individuals, society, profession and
PO21 .
other professional groups, and awareness of the legal process of
professional practices.
1I1. BOLUM (Béliim Kurulunda Gériisiiliir)
PART III ( Department Board Approval)
Konu No Hafta Konu .. . .. . ..
. OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO S5
#Subjects Week Subject ¢ ¢ ¢ ¢ ¢
Temel kavramlar, Metabolik Kontrol ve
Metabolizmaya Giris
K/S1 1 v v v v v
Basic concepts, Introduction to Metabolic Control
and Metabolism
KIS 2 2 Karbonhidratlar v v v v v
Carbohydrates
K/S3 3 Karbonhidratlar v v v v v
Carbohydrates
K/S4 4 Karbonhidratlar v v v v v
Carbohydrates
Ogretilen ]Eo'nula.r, KIS 5 5 Proteinler v v v v v
Konularin Ogrenim Proteins
Ciktilarina Katkilar, ve Proteinler
Ogrenim Degerlendirme K/S 6 6 . v v v v v
Metodlar: Proteins
Course Subjects, K/S 7 7 Protcu.ﬂcr P , . P P
Contribution of Course Proteins
Subjects to Learning KIS 8 3 Lipitler v v v v v
Outcomes, and Methods Lipids
for Assessing Learning of Lipi
pitler
Course Subjects K/S9 9 Linids v v v v v
ipids
Lipitler
KIS 10 10 P! v v v v v
Lipids
Hormonlar-I
K/S 11 11 v v v v v
Hormones-I
Hormonlar-II
K/S 12 12 v v v v v
Hormones-II
Aglik ve Toklukta Metabolizma-I
KIS 13 13 ckve To _ v v v v v
Metabolism in Hunger and Satiety-I
Aglik ve Toklukta Metabolizma-II
K/S 14 14 Gieve 1o ' v v v v v
Metabolism in Hunger and Satiety-II
N Tiir Agirhk Uygulama Kurali Telafi Kural
0 Type Weight Implementation Rule Make-Up Rule
Ara Sinav donem ortasinda uygulanack olup
Ara Siav smnav tarihine kadar ele alinan konular1 ve
ki klar1 k: ktir.
. . . . D1 40% The Midterngvlg?an?r\lvil?gsea;lgl(}ninlirstered in the
Ogrenim Degerlendirme Midterm Exam middle of the semester and will cover the topics
Metotlari, Ders Notuna and resources covered up until the exam date. Yariyil sgnu sma}vma
Etki Agirliklari, Uygulama Vize ve final smavlar 6ncesinde kisa smavlar i maze.rell sebeb¥yle. i
ve Telafi Kurallar Kisa Smav(lar) yapilacaktr. giremeyip mazereti Birim
Aconnamnn ¢ Mlaéhada n» 1nos Kambinea bahnl adilan




£A35CIMICHL VATV,

Weight in Course Grade,

Implementation and Make.
Up Rules

Quizz(es)

There will be quizzes before the midterm and final
exams.

Final Smavi
D3
Final Exam

Yariyil Sonu

mavi olarak uygulanacak olan
sinav donem boyunca islenen tiim konulari ve
kaynaklar1 kapsayacaktir.

1

0/, C
50% The exam, which will be administered as the End
of Term Exam, will cover all topics and resources

covered throughout the semester.

ogrenciler Birimin
belirledigi tarihte mazeret
smavina girerler.

TOPLAM / SUM

100%

Ogrenim Ciktilarmin
Kazamlmasimin Kamti

Evidence of Achievement
of Learning Outcomes

Her ders konusu en az bir smav sorusu ile test edilir. Her 6grenim degerlendirme metoduna verilen agirlikla, her 6grencinin agirlikli not ortalamasi hesaplanir. Dersi gegmek igin,
bir 6grenci 100 puan iizerinden, dersi veren 6gretim iiyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamas: dikkate

almr.

Each course topic is tested with at least one exam question. The weight given to each learning assessment method is used to calculate each student's weighted grade point average.
To pass the course, a student must collect a target percentage determined by the instructor out of 100 points, and the class average is taken into account when calculating this

target percentage.

HARF NOTU |ARALIK HARF NOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - + 64
Harf Notu Belirleme C 60-6
Metodu A 95-100 C 55-59
Method for Determining A- 85-94 C- 50-54
Letter Grade B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
N Tiir Aciklama Saat
0 Method Explaination Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
. Dersin konular1 bilgisayar sunumu kullanarak ve interaktif sekilde anlatilir (14 hafta x 3
Smf Dersi
saat)
1 42
Lecture Course topics are explained interactively using computer presentations (14 weeks x 3
hours)
5 Etkilesimli Ders
Interactive Lecture
3 Problem Dersi
Recitation
4 Laboratuvar
Laboratory
5 Uygulama
Practical
Ogretim Metodlar, Saha Calismasi
Tahmini Ogrenci Yiikii 6 Field Work
Teaching Methods,
Student Work Load 7 Ara Smay 1 saat 1
Midterm Exam 1 hour
s Final Smavi 1 saat 1
Final Exam 1 hour
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Smav Ara Sinava hazirlik i¢in, sinava kadar islenen konular tekrar edilir (7 hafta x 3 saat).
9 21
Midterm Exam The topics covered until the exam are reviewed in preparation for the Midterm Exam (7
weeks x 3 hours)
is Plam
10
Business Plan
Ders Tekrari Her hafta teorik dersten sonra 1 saat konu tekrar yapilir (14 hafta x 2 saat).
11 28
Review Each week, 2 hours of topic review will be conducted after the theoretical lesson. (14
eview weeks x 1 hours)
Final Stnavi Final Sinavina hazirlik i¢in yarty1l boyunca islenen tiim konular tekrar edilir.(14 hafta x
3 saat)
12 42
Final Exam All topics covered throughout the semester are reviewed in preparation for the Final
V. BOLUM ’ Exam.(14 weeks x 3 hours)
IV. PART Ofis Saati
13
Office Hours
Ogretim Eleman TOPLAM / TOTAL 135
Instructor
Isim Soyisim Hale AVSAR ERDEKLI
Name Surname
Ders Materyalleri

Course Materials

E-posta

E-mail hale.erdekli

antalya.edu.tr

Ofis

Office BI-62




Diger
Other

Goriisme saatleri

Office Hours

Haftada 1 saat

1 hour per week

Zorunlu
Mandatory
Onerilen 1. Beslenme Biyokimyasi, Prof. Dr. Meral Aksoy 2.Biochemical, Physiological and Molecular Aspects of Human Nutrition,
Recommended M.H. Stipanuk, M.A. Caudill 3.Lippincott Biyokimya 4. Modern Nutrition in Health and Disease, M.E. Shils 5.Metabolic
Regulation, A Human Perspective, K.N. Frayn
PRI ITR OO T ST T T COTITTC ST, Sareee KOpy s TC ST T O IO Ay TTCT, TZITISTZ AT 3y DT Iy OO Ve Y
Akademik Diiriistliik atif yapmak, baskalarinin sahtekarlik hareketlerine yardim etmek, egitmenin haberi olmaksizin daha 6nce kullanilan bir

Scholastic Honesty

¢alismanin veya baska bir 6grencinin ¢aligmasimin teslim edilmesi veya diger 6grencilerin akademik ¢aligmalarina miidahale
Inisksioreabtadic AdrdayikériheWurabubenmihdd rildidained prpiribrl runditinl irdemadsn op erldishs,
facilitating acts of dishonesty by others, having unauthorized possession of examinations, submitting work of another person or

work previously used without informing the instructor, or tampering with the academic work of other students. Any for of
cohalactio dich ic i o d i ialati Al caalt dicoinls L1, It ic 1o din Articloa D £ih

Engelli Ogrenciler

Students with Disabilities

Dersin islenisi ve 6grenimin degerlendirilmesi ile ilgili olarak engelli 6grenciler i¢in uygun sartlar saglanmaktadir.

Reasonable accommodations will be made for students with verifiable disabilities.

Form No: UY-FR-1064 Yay|

Giivenlik Konulan

Safety Issues

Dersin uygulama kismu ile ilgili dikkat edilmesi gereken kurallar ile ilgili 6grenciler bilgilendirilmektedir. Buna ek olarak bu
dersi almadan once Is Saghg ve Giivenligi dersi verilir, bagar saglayan 6grenci sertifikalandirilir.

Students are informed about the rules to be followed regarding the practical part of the course. In addition, an Occupational
Health and Safety course is given before taking this course, and students who succeed are certified.

Esneklik

Flexibility

Ders siiresince, 6gretim programinin her bilesenini yerine getirmesini engelleyen durumlar ortaya ¢ikabilir ve bu nedenle
miifredat degisebilir. Ogrenciler herhangi bir degisiklik yapilmadan once bilgilendirilecektir.

During the course, situations may arise that prevent him from fulfilling every component of the curriculum, and therefore the
curriculum may change. Students will be informed before any changes are made.




