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	Dersin İçeriği
	I. Definition and importance of fermentation
II. Basic principles of food fermentation
III. Fermentation microorganisms
IV. Fermentation biochemistry
V. Beer technology
VI. Vinegar technology
VII. Lactic acid fermentations and technologies
VIII. Alcohol fermentation and other fermentations
IX. Wine technology
X. Distilled spirits technology
XI. Quality analysis in fermented food products

	Dersin Amacı
	· An ability to have a knowledge on the definition and importance of fermentation technology.
· An ability to gain knowledge about the basic principles of fermentation and technologies of fermented food products.
· [bookmark: _GoBack]An ability to learn the characteristics and production technologies for different types of fermented food products.
· An ability to describe the production processes and properties of alcoholic beverages.
· An ability to learn role of microorganisms in fermentation and to gain skills to control of fermentation processes.
· An ability to explain the problems that may occur in fermented and distilled beverages and to offer solutions.
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