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Outline Teaching schedule: Fermentation Technology  
Theory: 2 hours (Elective)
	Week
	Subject

	1
	Introduction to Fermentation technology, basic principles of food fermentation

	2
	Biological agents responsible for fermentation(bacteria, yeasts, molds, enzymes)

	3
	microbial growth kinetics

	4
	Anaerobic respiration and metabolism

	5
	Anaerobic respiration and fermentation mechanism

	6
	Fermenter types

	7
	Selection of microorganism used in industry

	8
	Mid Term Exam

	9
	Production of various fermentation products(vitamins, organic acids, etc)

	10
	Ethanol fermentation, acetic acid fermentation, lactic acid fermentation

	11
	Production of technology of  Fermented alcoholic beverages(wine, beer, etc)

	12
	Production of technology of Fermented meat products (sucuk)

	13
	Production of technology of Fermented dairy products (kımız, kefir, cheese, yogurt)

	14
	Production technology of Fermented cereal products (boza, tarhana)
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