
19.04.2021 Pazartesi 20.04.2021 Salı 21.04.2021 Çarşamba 22.04.2021 Perşembe 23.04.2021 Cuma

9:30-9:55

10:00 - 10:25

10:30 - 10:55

11:00 - 11:25

11:30 - 11:55

12:00-12:25

13:00 - 13:25

13:30 - 13:55

14:00 - 14:25

14:30 - 14:55 BENG 2004 Analytical chemistry

15:00 - 15:25 BENG 2002 Organic Chemistry

15:30 - 15:55

16:00-16:25

16:30-16:55
BENG 2006 Analytical Chemistry 

Laboratory

17:00-17:25

6.yarıyıl
19.04.2021 Pazartesi 20.04.2021 Salı 21.04.2021 Çarşamba 22.04.2021 Perşembe 23.04.2021 Cuma

9:30-9:55

10:00 - 10:25

10:30 - 10:55
FENG 3202 Food Safety and Quality 

Management

11:00 - 11:25

11:30 - 11:55

12:00-12:25

13:00 - 13:25 FENG 3008 Food Technology I         

13:30 - 13:55

14:00 - 14:25

14:30 - 14:55 FENG 3006 Heat and Mass Transfer

15:00 - 15:25

GIDA MÜHENDİSLİĞİ BÖLÜMÜ
4.yarıyıl

FENG 2202 Introduction to 
Human Nutrition

FENG 2002 Mass and Energy Balances

FENG 3002 Food Chemistry

UNIV2008 PRIN. OF ATATÜRK & 
HIST. REV II

UNIV1024 Career Planning



15:30 - 15:55

16:00-16:25

16:30-16:55
FENG 3004 Food Chemistry 

Laboratory
17:00-17:25

8.yarıyıl
19.04.2021 Pazartesi 20.04.2021 Salı 21.04.2021 Çarşamba 22.04.2021 Perşembe 23.04.2021 Cuma

9:30-9:55

10:00 - 10:25 FENG 4004 Process Control

10:30 - 10:55

11:00 - 11:25

11:30 - 11:55

12:00-12:25

13:00 - 13:25

13:30 - 13:55

14:00 - 14:25

14:30 - 14:55

15:00 - 15:25

15:30 - 15:55

16:00-16:25

16:30-16:55

17:00-17:25

17:30-17:55

18:00-18:25

FENG  4204 Seperation Techniques

FENG 4002 Product and Plant 
Design

FENG 4212 Food Additives

FENG 4202 Sensory Evaluation of Food Products


