Anadolu Universitesi Gastronomi ve Mutfak Sanatlari B6limii Programi 2026-2027 Ogretim Yili Ders
Katalogu

DERS PROGRAMI

l.Yanyil
Ders Kodu Ders Adi Ders Tiru
GMS101 Mutfaga Giris Zorunlu Dersler 2.0
GMS103 Gastronomiye Giris Zorunlu Dersler 4.0
GMS105 Beslenmenin Temel ilkeleri Zorunlu Dersler 3.0
iING189 ingilizce | (ENG) Zorunlu Dersler 8.0
KUL193 Kariyer Planlama Zorunlu Dersler 2.0
TRZ145 Genel Turizm Bilgisi Zorunlu Dersler 2.0
TUR125 Turk Dili | Zorunlu Dersler 2.0
Secmeli Dersler 7.0
Toplam 30
I.Yanyil
Ders Kodu Ders Adi Ders Turu
GMS110 Temel Mutfak Uygulamalari Zorunlu Dersler 6.0
GMS203 Gastronomi Tarihi Zorunlu Dersler 4.0
ING190 ingilizce Il (ENG) Zorunlu Dersler 8.0
KON211 Besin Glvenligi ve Hijyen Zorunlu Dersler 3.0
SAG408 Genel Saglik Bilgisi ve ilkyardim Zorunlu Dersler 3.0
TUR126 Tark Dili Il Zorunlu Dersler 2.0
Secmeli Dersler 4.0
Toplam 30
I.Yanyil
Ders Kodu Ders Adi Ders Turu
GMS211 Tark Mutfak Kulttra Zorunlu Dersler 3.0
GMS213 Servis Teknikleri Zorunlu Dersler 2.0
GMS221 Tuark Mutfak Uygulamalari Zorunlu Dersler 6.0
GMS221 '(I';&Igih Cuisine Applications (Turk Mutfak Uygulamalari) Zorunlu Dersler 6.0
ING289 ingilizce 11l (ENG) Zorunlu Dersler 8.0
TAR165 Atatiirk ilkeleri ve inkilap Tarihi | Zorunlu Dersler 2.0
Secmeli Dersler 9.0

Toplam 30
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IV.Yariyil
Ders Kodu Ders Turu
EST201 Estetik ve Sanat Felsefesi Zorunlu Dersler 4.0
GMS408 Gastronomide Yeni Egilimler Zorunlu Dersler 4.0
ING290 ingilizce IV (ENG) Zorunlu Dersler 8.0
PZL256 Yiyecek icecek Pazarlamasi Zorunlu Dersler 4.0
TAR166 Atatiirk ilkeleri ve inkilap Tarihi Il Zorunlu Dersler 2.0
Secmeli Dersler 8.0
Toplam 30
\"A € 1411
Ders Kodu Ders Adi Ders Turu
ETK204 Mesleki Etik Zorunlu Dersler 3.0
GMS315 Gastronomi ve Medya Zorunlu Dersler 4.0
MUH239 Maliyet Muhasebesi Zorunlu Dersler 4.0
TRZ106 Yiyecek-icecek Yénetimi Zorunlu Dersler 4.0
Secmeli Dersler 6.0
Mesleki Se¢cmeli Dersler 9.0
Toplam 30
Vi.Yanyil
Ders Kodu Ders Turu
GMS106 Surdurudlebilir Gastronomi Zorunlu Dersler 4.0
GMS206 Yiyecek icecek Maliyet Kontrolii Zorunlu Dersler 4.0
KON301 Mutfak Yonetimi Zorunlu Dersler 4.0
STJ306 Staj Zorunlu Dersler 8.0
Mesleki Secmeli Dersler 10.0
Toplam 30
Vil.Yanyil
Ders Kodu Ders Adi Ders Turu
ARY307 Bilimsel Arastirma Yéntemleri Zorunlu Dersler 4.0
GMS407 Gastronomide Proje Yonetimi Zorunlu Dersler 4.0
GMS409 Gastronomide Uriin Gelistirme Zorunlu Dersler 4.0
Secmeli Dersler 6.0

Mesleki Secmeli Dersler 12.0
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Vil.Yanyil
Ders Kodu Ders Adi Ders Turi
Toplam 30
Vill.Yanyil
Ders Kodu Ders Adi Ders Turu
GMS412 Bitirme Projesi Zorunlu Dersler 8.0
Secmeli Dersler 12.0
Mesleki Secmeli Dersler 10.0
Toplam 30

Secmeli Dersler

Ders Kodu Ders Adi -{J?(;ﬁl;ma

BiL150 Temel Bilgi Teknolojisi (TR) 4+0 5.0
GMS220 Gastronomide Yapay Zeka (TR) 2+2 5.0
PZL210 Musteri iliskileri (TR) 2+0 3.0

Mesleki Secmeli Dersler

Teori +

Ders Kodu Ders Adi Uygulama AKTS

GMS108 icecek Kaltara (TR) 2+0 4.0
ANP201 Beslenme Antropolojisi (TR) 2+0 3.0
GMS217 Temali Restoranlar (TR) 2+0 4.0
GMS219 Beslenmede Yeni Egilimler (TR) 2+0 4.0
BiL833 Yiyecek icecek Yénetiminde Bilgisayar Uygulamalari (TR) 2+1 4.0
GMS208 Ziyafet Yonetimi (TR) 2+0 3.0
GMS303 Gastronomi Seminerleri | (TR) 3+0 4.0
GMS307 Gida Teknolojisi (TR) 3+0 4.0
GMS318 Turk Kiltiriinde icecekler (TR) 3+0 4.0
GMS321 Mutfak Mikrobiyolojisi (TR) 2+0 4.0
GMS325 Gastronomi Etkinlikleri (TR) 3+1 6.0
GMS329 Yoresel Mutfaklar (TR) 2+2 6.0
GMS354 Ergonomik Restoran Tasarimi ve Glvenligi (TR) 3+0 4.0
GMS366 Fermente icecekler (TR) 340 4.0
SAN408 Yaraticilik (TR) 3+0 3.0

TRZ361 Dunya Mutfak Kaltara (TR) 3+0 4.0
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Mesleki Secmeli Dersler

Teori +

Ders Kodu Ders Adi Uygulama AKTS

GMS356 Gastronomi Yazarhgi (TR) 2+1 4.0
FOT201 Temel Fotografcilik (TR) 2+2 5.0
GMS401 Birey ve Lezzet (TR) 2+0 3.0
GMS463 Yemek Rittelleri (TR) 2+0 4.0
GMS469 Duyusal Analiz (TR) 1+1 4.0
GMS470 Temel Cikolata Yapim Teknikleri (TR) 2+ 2 6.0
GMS471 Tabak Tasarimi (TR) 2+ 2 6.0
GMS473 Dunya Mutfaklari | (TR) 242 6.0

GMS477 Deneysel Yiyecek Hazirlama (TR) 2+2 6.0
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DERS ICERIKLERI

ANP201 Beslenme Antropolojisi AKTS: 3,0
insanlik tarihi boyunca beslenme aliskanliklarini incelemek ve insan (izerine etkilerini ortaya koymaktir.

ANP201 Nutrition Anthropolog ECTS: 3,0

The aim of this course is to examine the nutritional habits during human history and to show their effects on
human.

ARY307 Bilimsel Arastirma Yontemleri AKTS: 4,0
Bilim ve Arastirma Kavramlari: Bilim nedir?, Bilimin islevleri, Bilimin temel nitelikleri, Arastirma nedir?; Arastirma
Turleri; Arastirmanin Temel Nitelikleri; Sosyal Bilimlerde ve Fen Bilimlerinde Arastirmanin Temel Ozellikleri ve
Farkhliklari; Nicel ve Nitel Arastirma Yontemleri; Bilimsel Arastirma Basamaklari; Arastirma Modelleri; Veri
Toplama Yollari; Verilerin Analizi; Rapor Yazma; Arastirma Sonuclarinin Kullanimi.

ARY307 Scientific Research Methods ECTS: 4,0
Basic Concepts of Science and Their Analyses; What Is Science?; Functions of Science; Basic Principles of
Science; What is Analysis?; Variations of Analysis; Basic Principles of Analysis; Basic Characteristics and
Differences of Analysis in Social Sciences and Science, Qualitative and Quantitative Research Methods For
Analysis; Models of Analysis; Means of Eliciting Feedback; Analysis of Feedback; Writing Reports; Utilization of
Analysis Results.

BiL150 Temel Bilgi Teknolojisi AKTS: 5,0
Bilgisayara Giris: Bilgisayarin tarihcesi; isletim Sistemleri; Ofis Yazilimlari-Sdzciik islemciler ve Belge Sistemleri;
Ofis Yazilimlari-Hesap Tablosu Programlari; Ofis Yazilimlari-Sunu Programlari; E-Posta-Kisisel iletisim Yénetimi;
internet'in Etkin Kullanimi ve internet Giivenligi; Ag Teknolojileri; Bilgisayar Donanim ve Hata Bulma: Bilgisayar
turleri; Sosyal Aglar ve Sosyal Medya: Sosyal aglar ve sosyal medyaya giris; Ozel 7 Uygulama Yazilimlari: Coklu
ortam (Multimedia); Bilisim Hukuku ve Etigi; EOgrenme: E-6grenmenin gelisimi; E-Devlet Uygulamalari;
Bilgisayar ve Ag Guvenligi; GUnUmuzde Bilisimin Stratejik Teknolojileri.

BiL150 Fundamentals of Information Technology ECTS: 5,0
Introduction to Computer: History of computer; Operating systems; Office Software-Word Processors and
Document Systems; Office Software- Spreadsheet Programs; Office Software-Presentation Programs; E-Mail-
Personal Communication Management; Effective Use of Internet and Internet Security; Network Technologies;
Computer Hardware and Fault Finding: Types of computers; Social Networks and Social Media: Introduction to
social networks and social media; Special 7 Application Software: Multimedia; IT Law and Ethics; eLearning:
Development of e-learning; E-Government Applications; Computer and Network Security; Strategic Technologies
of Informatics Today.

BiL833 Yiyecek icecek Yénetiminde Bilgisayar Uygulamalari AKTS: 4,0
Yiyecek icecek isletmelerinde Bilgisayar Kullanimi: Donanim, Yazilim, Recete Yoénetimi; Satis Analizleri; Men(
Yénetimi; Verim Yénetimi; icecek Dagitim ve Kontrol Sistemi; Yiyecek Kontrol Sistemleri: Fidelio paket programi
yiyecek icecek modulu, Yiyecek icecek maliyetlerinin hesaplanmasi, Stok kontroll, Satislar, Stoklar, Satin alma,
Saticilar, Satis noktalari uygulamalari.
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BiL833 Computer Applications in Food and Beverage Management ECTS: 4,0
Computer Use in Food and Beverage Businesses: Hardware, Software, Recipe Management; Sales Analysis;
Menu Management; Yield Management; Beverage Distribution and Control System; Food Control Systems, Food
Control Systems: Fidelio package program food and beverage module, Calculation of food and beverage costs,
Stock control, Sales, Stocks, Purchasing, Vendors, Point of Sale applications.

EST201 Estetik ve Sanat Felsefesi AKTS: 4,0
Tasarim Ogeleri ve Mutfakta Uygulanmasi; Tasarim ilkeleri ve Mutfakta Uygulanmasi; Sanatin Tanimlanmasi ve
Siniflandiriimasi; Estetik; Paleolitik, Mezolitik, Neolitik, Kalkolitik Caglardaki Sanat Anlayisi; Primitif Donemdeki
Sanat Anlayisi; Ara Sinav; ilk Cagdan Giiniimiize Tim Sanat Akimlari; ilk Cagdan Gunimiize Tim Sanat Akimlarr;
ilk Cagdan GUnUumulze Tum Sanat Akimlari; ilk Cagdan GUnumuze Tum Sanat Akimlari; Gastronominin Sanattaki
Yeri; Gastronomi ve Sanat iliskisi; Final Sinavi.

EST201 Aesthetics and Philosophy ECTS: 4,0
Design Elements and implementation in the Kitchen; Design Principles and implementation in the Kitchen;
Definition and Classification of Art; Aesthetic; Paleolithic, Mesolithic, Neolithic, Chalcolithic Art Understanding;
The Concept of Art in The Primitive Period; Midterm Exam; All Art Movements From The First Age to the Present;
All Art Movements From The First Age to the Present; All Art Movements From The First Age to the Present; All
Art Movements From The First Age to the Present; The Place of Gastronomy in Art; The Relationship Between
Gastronomy and Art; Final Exam.

ETK204 Mesleki Etik AKTS: 3,0
Gastronomi Sektérinde Etik; Etik ve Benzer Kavramlar; Etik Teorileri; Temel Etik ilkeleri; Etik Turleri: Bireysel
etik,is etigi; Etik Faktérleri; Diinya Turizm Orgltiiniin Belirledigi Etik Standartlari; Gastronomi isletmelerinde
Yasanan Etik Sorunlar; Sorun Kaynaklari; Konaklama isletmelerinde Etik Sorunlar; Yiyecek-icecek isletmelerinde
Etik Sorunlar; Etik ve Musteri Sikayetleri; Gastronomi Sektérinde Mdusteri Haklari; Kusurlu Hizmet ve
MuUsteriSikAyetleri; Masteri SikAyet Davranislari.

ETK204 Professional Ethics ECTS: 3,0

Ethic of Gastronomy; Ethics and Similar Concepts; Ethical Theories; Basic Ethical Principles; Types of Ethics:
Individual ethics, Business ethics; Ethical Factors; Ethical Standards Determined by the World Tourism
Organization; Ethical Problems in Gastronomy Businesses; Problem Sources; Ethical Issues in Hospitality
Businesses; Ethical Issues in Food and Beverage Businesses; Ethics and Customer Complaints; Customer Rights
in Gastronomy Sector; Defective Service and Customer Complaints; Customer Complaint Behaviors

FOT201 Temel Fotografcilik AKTS: 5,0
Fotografin Tanimi: Isik, Optik, Mercek, Fizik, Kimya; Fotografin Tarihi: Karanlik kutu, Camera Obscura, Gras
Penceresinden Manzara, Dagerotip, Temple Bulvari; Fotograf Makinesini Olusturan Temel Parcalar: Govde,
Objektif, Acilarina gore objektif tlrleri, Fotografcilikta yardimci geregler; Pozlama: Diyafram, Enstantane,
ISO/ASA, Net alan derinligi; Fotografta Aydinlatma: Isigin 6zellikleri, I1sigin halleri, Isigin tarleri, Teknik
aydinlatma, Dramatik aydinlatma; Fotografta Kompozisyon: Aktif dizenleme, Pasif dliizenleme, Altin oran, Cekim
dlcekleri, Kamera acilan; Fotografcilik Turleri: Sokak fotografcihd, Yiyecek ve icecek stilistligi fotografciligr.

FOT201 Basic Photography ECTS: 5,0
Definition of Photography: Light, Optics, Lens, Physics, Chemistry; History of Photography: Dark Box, Camera
Obscura, View from the Grass Window, Daguerreotype, Temple Avenue; Basic Parts of a Camera: Body, Lens,
Lens types according to their angles, Photography auxiliary equipment; Exposure: Aperture, Shutter Speed,
ISO/ASA, Depth of Field; Lighting in Photography: Properties of light, States of light, Types of light, Technical
lighting, Dramatic lighting; Composition in Photography: Active editing, Passive editing, Golden ratio, Shooting
scales, Camera angles; Types of Photography: Street photography, Food and Beverage styling photography.
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GMS101 Mutfaga Giris AKTS: 2,0
Mutfagin ve Mutfakta Kullanilan Tekniklerin Genel Tanitimi, Mutfak arac ve gerecleri, Mutfak Kurallari; Kilik,
Kiyafet, iletisim, Bireysel ve Orgiitsel Sahip Olunmasi Gereken Ozellikler, Mutfakta On Hazirhk, Dograma
Yontemleri, Pisirme Yontemleri ve Teknikleri, Et sulari ve kemik sulari, Sebze ve Meyveler, Kirmizi Et, Kimes
Hayvanlari ve Deniz Uriinleri, Kirmizi Et, Kimes Hayvanlari ve Deniz Urlinleri, Kurubaklagil ve Tahillar, Yumurta
ve Patates garnitirleri, Temel Hamur Cesitleri, Mutfak Servisi ile ilgili Temel Konular

GMS101 Introduction to the Kitchen ECTS: 2,0

General Introduction of the Kitchen and Techniques Used in the Kitchen, Kitchen tools and materials, Kitchen
Rules, Dress, Dress, Communication Individual and Organizational Features Must Have, Mice en place
(Preparation) in the Kitchen, Basic Knife Cutting Techniques, Cooking Methods and Techniques, Broths and
Stocks, Vegetables and Fruits, Meat, Poultry and Seafood, Legumes and Cereals, Egg and Potato Garnishes,
Basic Dough Types, Basics of Kitchen Service

GMS103 Gastronomiye Giris AKTS: 4,0
Gastronominin Etimolojik Yapisi ve Anlami, Gastronomi Kavrami; Gastronomide Duyusal Kavramlar; Tat Duyusu,
Gastronomiyi Olusturan Kavramlar; Gastronominin Boyutlariyla ilgili Kavramlar, Gastronomi Uygulamalariyla
ilgili Kavramlar, Gastronomide Yeni Egilimlere Ydnelik Kavramlar, Gastronomi ve Turizm iliskisine Yénelik
Kavramlar, Gastronomi Turizmi, Gastro Turist, Gastronomi Rotalari ve Turlari, Gastronomik Kimlik, Gastronomi
Disiplini; Bilim-Sanat-Kiltiir Baglaminda Gastronomi, Gastronominin iliskili Oldugu Disiplinler; Gastronomi ve
Tarim, Gastronomi ve Tarih

GMS103 Introduction to the Gastronomy ECTS: 4,0
Etymological Structure and Meaning of Gastronomy, Concept of Gastronomy; Sensory Concepts in Gastronomy;
Sense of Taste, Concepts Forming Gastronomy; Concepts Related to the Dimensions of Gastronomy, Concepts
Related to Gastronomy Practices, Concepts for New Trends in Gastronomy, Concepts for the Relationship
between Gastronomy and Tourism, Gastronomy Tourism, Gastro Tourist, Gastronomy Routes and Tours,
Gastronomic Identity, Gastronomy Discipline; Gastronomy in the Context of Science-Art-Culture, Disciplines
Related to Gastronomy; Gastronomy and Agriculture, Gastronomy and History,

GMS105 Beslenmenin Temel ilkeleri AKTS: 3,0
Kisisel Beslenme ilkeleri: Enerji gereksinmeleri ve hesaplanmasi, Karbonhidratlar, Yaglar, Proteinler, Vitaminler
ve mineraller; Yasam Evrelerinde Beslenme; Dengeli Beslenme ve Egzersiz; Beslenme ve Saglik; Besin
Ogelerinin Kaybinin Onlenmesi; Beslenme ve Menii Planlama; Saglikl Tarifeler Gelistirme; Saglhkli Menilerin
Pazarlanmasi. Beslenme ile ilgli hastaliklar, Beslenme egilimleri

GMS105 Introduction to Nutrition ECTS: 3,0

Fundamentals of Personal Nutrition: Energy requirements and calculations, Carbohydrates, Lipids, Fats and oils,
Proteins, Vitamins and minerals; Nutrition in Life Cycle; Weight Management and Exercising; Nutrition and
Health; Nutrition Topics Relevant to Foodservices: Nutrition and Menu Planning; Developing Healthy Recipes;
Marketing Healthy Menu Options; Impact of Nutrient Retention.

GMS106 Surdurilebilir Gastronomi AKTS: 4,0
Surdirilebilirlik Kavrami ve Kapsami; Surdirilebilir Gida ilkeleri: Cesitlilik ve mevsimsellik, iyi Tarim
uygulamalari, Yerel gida, Organik Gida, Sebze agirlikli beslenme, Kliclk Ureticiler, Strdurulebilir hayvancilik,
Surduralebilir balikcilik, Su ve enerji kaynaklarinin kullanimi; Strdirilebilir Restoran: Strdurilebilir gida tedarigi;
Su ve enerji kullanimi, Atik yonetimi; Yemek KaltGrinUn Strdartlebilirligi.
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GMS106 Sustainable Gastronomy ECTS: 4,0
Concept of Sustainability; Principles of Food Sustainability: Diversity and seasonality, Good agriculture; Local
food, Organic food, Vegetable-oriented diet, Small producers, Sustainable farming, Sustainable fishery, Energy
and Water use; Sustainable Restaurant Systems: Sustabilable food supply, Energy and Water use, Waste
management; Sustainable Food Culture. Sustainable food

GMS108 icecek Kultiri AKTS: 4,0
icecek Kulturi: iceceklerin tarihi, kiiltiirel gelisimleri; Medeniyetler ve icecekler: din ve icecekler, cografya ve
icecekler, toplumlar ve icecekler, toplumlar icin anlamlari, icecek Endiistrisi: Boyutlari, paydasalar; icecek
Tarleri, Alkolsiz icecekler, alkolll icecekler; Misteri Beklentileri; Modern cagda icecekler, post modern diinyada
icecekler. Kusaklararai icecek tuketimi

GMS108 Beverage Culture ECTS: 4,0
Beverage Culture: History and cultural development of beverages; Civilizations and drinks: religion and drinks,
geography and drinks, societies and drinks, their meanings for societies, Beverage Industry: Dimensions,
stakeholders; Types of Beverages, Soft Drinks, Alcoholic Beverages; Customer Expectations; Drinks in the
modern age, drinks in the post-modern World. Beverage consumption between generations.

GMS110 Temel Mutfak Uygulamalan AKTS: 6,0
Yiyecek icecek Endistrisi; Mutfagin Organizasyonu ve Gérev Tanimlari; Mutfakta Kullanilan Ekipmanlar;
Mutfakta Kullanilan Arac ve Gerecler; Mutfakta Kullanilan Tencere ve Tavalar; Mutfakta Kullanilan Olcii Aletleri;
Mutfakta Kullanilan Bicaklar ve El Aletleri; Mutfakta On Hazirlik; Mutfakta Kullanilan Pisirme Ekipmanlari;
Mutfakta Kullanilan Malzemelerin islenmesi; Muhafaza ve Depolama Ekipmanlari.

GMS110 Basic Kitchen Practices ECTS: 6,0
Food and Beverage Industry; Kitchen Organization and Job Descriptions; Equipment Used in the Kitchen; Tools
and Equipment Used in the Kitchen; Pots and Pans Used in the Kitchen; Measuring Tools Used in the Kitchen;
Knives and Hand Tools Used in the Kitchen; Preparation in the Kitchen; Cooking Equipment Used in the Kitchen;
Processing of Materials Used in the Kitchen; Preservation and Storage Equipment.

GMS203 Gastronomi Tarihi AKTS: 4,0
Gastronomi Tarihine Giris: Tarihte Gastronomiyi Etkileyen Konular, Tarihte Gastronomiden Etkilenen Konular;
Tarih Oncesi Caglar ve ilk Caglarda Gastronomi: ilk insanlarda Beslenme ve Yeme Aliskanliklari, ilk Uygarliklarda
Yemek, inang, Sosyal Yasam ve Ritiieller; Endiistri Devrimi ve Gastronomi iliskisi: Endiistri Devriminde Yasanan
Gelismeler, Gastronomiye Dogrudan ve Dolayh Etkileri; Gastronomi Akimlari: Klasik Akim, Fransiz Mutfagi,
Modern Akim; Tarihte ilk Restoranlar; Tiirk Mutfak Tarihi: Osta Asya Tiirkleri, Anadolu Selcuklu, Osmanli, Tirkiye
Cumbhuriyeti; Tarihte Gastronomik Urlnler.

GMS203 Gastronomy ECTS: 4,0

Introduction to the History of Gastronomy: Issues Affecting Gastronomy in History, Issues Affected by
Gastronomy in History; Gastronomy in Prehistoric and Early Ages: Nutrition and Eating Habits of Early Humans,
Food, Belief, Social Life and Rituals; Industrial Revolution and Gastronomy Relationship: Developments in the
Industrial Revolution, Direct and Indirect Effects on Gastronomy; Gastronomy Movements: Classical Movement,
French Cuisine, Modern Movement; First Restaurants in History; Turkish Culinary History: Osta Asian Turks,
Anatolian Seljuks, Ottoman, Republic of Turkey; Gastronomic Products in History.
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GMS206 Yiyecek icecek Maliyet Kontrolii AKTS: 4,0
Yiyecek icecek Maliyet Kontrolii; Maliyet Muhasebesi; Uretim Maliyeti Tablosu; Yiyecek icecek Maliyet Kontrol
Siireci; Yiyecek icecek Maliyet Kontrol Yéntemleri; Stok Degerleme Yéntemleri; iscilik Maliyetleri; Genel Uretim
Maliyetleri; Yiyecek icecek Maliyet Dagitimlari; Siparis maliyet Sistemi; Safha maliyet Sistemi; Yiyecek icecek
isletmelerinde Fiyatlama.

GMS206 Food and Beverage Cost Control ECTS: 4,0

Food and Beverage Cost Control; Cost Accounting; Production Cost Table; Food and Beverage Cost Control
Process; Food and Beverage Cost Control Methods; Stock Valuation Methods; Labor Costs; General Production
Costs; Food and Beverage Cost Distributions; Job Order Cost System; Process Cost System; Pricing in Food and
Beverage Business.

GMS208 Ziyafet Yonetimi AKTS: 3,0
Otel isletmelerinde Ziyafetin Anlami ve Kapsami, Ziyafet organizasyonlarinin yénetimi: Planlama, Orgiitleme,
Yéneltme, Koordinasyon, Kontrol; Ziyafet Sézlesmesinin imzalanmasi ve On Hazirlik (Mise and Place) Siireci,
Ziyafet Tirleri ve Menl érnekleri; Ziyafet Salonu Diizenleme Olcltleri: Planlama yaklasimlari, Masa diizeni
hesaplamalari; Ziyafet Organizasyonu: Gérev dagilimlari, Gorevlendirme cizelgeleri, Ziyafet Organizasyonlarinda
Servis (Yiyecek iceceklerin sunumu, servis cesitleri ve kurallar); Ziyafet Yonetiminde Maliyet Tespiti, Bltge
Hazirlama, Fiyatlandirma

GMS208 Banquet Management ECTS: 3,0
Banquet Organizations: Businesses, Non-commercial enterprises; Banquet Operation Process: Planning,
Organizing, Orientation, Coordination, Control; Physical Planning and Menu at the Banquet: Color, Light, Menu
examples; Banquet Hall Regulation Criteria: Planning approaches, Table layout calculations; Banquet
Organization: Duty distributions, Assignment charts, Station distributions, Job descriptions, Motivation; Service
in Banquet Organizations: Service procedures, Buffet, cocktail and meeting organization; Food Production
Process and Stock Controls in Banquet Organizations: Minimum and maximum stock quantities; Deviations in
Banquet Organization.

GMS211 Tirk Mutfak Kultiira AKTS: 3,0

Tlrk Mutfaginin Tarihsel Gelisimi; Orta Asya Tlrk Mutfak Kaltlr(; Selcuklu ve Beylikler Donemi Turk Mutfak
KUlthrd; Osmanh Donemi Turk Mutfak Kilttrl; Cumhuriyet Doneminde Turk Mutfak Kultlrd; Bolgelere Gore Turk
Mutfak KUltlrd; Tark Mutfak Kaltari ile Diger Mutfaklarin Etkilesimi; Turk Mutfak Kaltirt Baglaminda Geleneksel
Mekanlar; Turk Mutfak Kiltirinde i(;ecekler; Tlrk mutfak Kaltirinde Gida Esnafi; Tark Mutfagindan Yemek
Onerileri.

GMS211 Turkish Cuisine Culture ECTS: 3,0

Historical Development of Turkish Cuisine; Central Asian Turkish Cuisine Culture; Selguklu and Beylikler Period
Turkish Cuisine Culture; Ottoman Culinary Culture; Turkish Cuisine Culture During the Republican Period;
Turkish Cuisine Culture by Geographical Regions; Turkish Cuisine Culture and Interaction with Other Cuisines;
Traditional Places in the Context of Turkish Cuisine Culture; Beverages in Turkish Cuisine; Food Trader in Turkish
Culinary Culture; Food Recommendations and Recipes from Turkish Cuisine.

GMS213 Servis Teknikleri AKTS: 2,0
Yiyecek icecek isletmeleri; Turleri; Servis; Tanimi, Tarihi; Servis Personeli ve Gérevleri; Servis Arac¢ ve Gerecleri;
Cam Servis Arac ve Gerecleri; Metal Servis Arac ve Gerecleri; Seramik Servis Arac¢ ve Gerecleri; Servis Arabalari;
Servis Oncesi Hazirlik; Servis Siirecindeki islemler; Servis Tirleri; Rus Servisi; ingiliz Servisi; Fransiz Servisi;
Protokol Servisi; Flambe Servis; Servis Sonrasi islemler.
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GMS213 Service Technique ECTS: 2,0
Food and Beverage Operations; Types; Service; Definition od service , History; Service Personnel and Tasks;
Service Tools and Equipment; Stemware Tools and Equipment; Metal Tools and Equipment; Ceramic Equipment;
Pre-Service Preparation; Service Operations; Service Types; Russian Service; British Service; French Service;
Protocol Service; Flambe Service; Post-Service Transactions.

GMS217 Temali Restoranlar AKTS: 4,0
Modernlesme ve Restoranlar; Postmodernizm ve Kimlik Kavrami; Kiresellesme; Rekabet ve Restoranlar;
Restoran Tirleri; Tema Kavrami; Tema ve Tasarim; Temali Restoranlar; Yiyecek Temali Restoranlar; icecek
Temali Restoranlar; Milli ve Etnik Koken Temali Restoranlar; Mekan Temali Restoranlar; Masal ve Efsane Temali
Restoranlar; Dizi ve Film Temali Restoranlar; Olay Temali Restoranlar, Olgu Temali Restoranlar, Klasik donem
tasarim asluplari, 10.yy-20. yUzyil tasarim asluplari, 21. ylzyil tasarim Usluplari

GMS217 Themed Restaurants ECTS: 4,0
Modernization and Restaurants; Postmodernism and Identity; Globalization; Competition and Restaurants; Types
of Restaurants; Theme as Concept; Theme and Design; Themed Restaurants; Food Themed Restaurants;
Beverage Themed Restaurants; National and Ethnic Restaurants; Place Themed Restaurants; Fairy Tale and
Legend Themed Restaurants; TV Series and Movie Themed Restaurants; Event Themed Restaurants,
Phenomenon Themed Restaurants, Classical period design styles, 10th-20th century design styles, 21st century
design styles

GMS219 Beslenmede Yeni Egilimler AKTS: 4,0
Beslenme, Beslenme kulturd, Beslenme egilimleri, Dengeli ve saglikli beslenme, Saglikli beslenmeyi etkileyen
faktodrler, Dengesiz ve yetersiz beslenme, Organik gidalar, lyi tarim uygulamalari, Dondurulmus gidalar, Kisiye
Ozel tuketimler, Vegan, Vejeteryan beslenme, Slow food, Fast food, Tuketim kultirinde beslenme, Sosyo-
kiltUrel bir unsur olarak beslenme, Saglik beslenme ve Medya iliskisi.

GMS219 New Trends on Nutrition Culture ECTS: 4,0
Nutrition, Nutrition culture, Nutritional trends, Balanced and healthy nutrition, Factors affecting healthy
nutrition, Unbalanced and malnutrition, Organic foods, Good agricultural practices, Frozen foods, Personal
consumption, Vegan, Vegetarian nutrition, Slow food, Fast food, In consumption culture Relationship between
nutrition, nutrition as a socio-cultural element, health nutrition and media.

GMS220 Gastronomide Yapay Zeka AKTS: 5,0
Gastronomi sektorliinde dijital donlisim ve yapay zeka kavrami; yapay zeka araclarinin gastronomi alanindaki
kullanim alanlari; tarif Gretimi ve menU gelistirmede yapay zeka uygulamalari; misteri yorumlarinin analiz
edilmesi; restoran ve yiyecek-icecek isletmelerinde veri temelli karar verme; gastronomi pazarlamasinda yapay
zeka araclarinin kullanimi; gorsel icerik Gretimi; yapay zeké destekli gastronomi deneyimi tasarimi ve sektor
uygulamalarinin degerlendirilmesi.

GMS220 Artifical Intelligence in Gastronomy ECTS: 5,0
The concept of digital transformation and artificial intelligence in the gastronomy sector; application areas of Al
tools in gastronomy; Al applications in recipe creation and menu development; analysis of customer reviews;
data-driven decision-making in restaurants and F&B establishments; The use of Al tools in gastronomy
marketing; Visual content creation; Design of Al-powered gastronomic experiences and evaluation of industry
applications.
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GMS221 Tirk Mutfak Uygulamalari AKTS: 6,0
Turk Mutfaginda Corbalar: Kivamli ¢corbalar, Berrak corbalar, Etli corbalar; Mezeler: Salatalar, Soguk mezeler,
Sicak mezeler, Yogurtlu mezeler; Zeytinyaglilar: Pilakiler, Zeytinyagli sebze yemekleri, Piyazlar; Tahil ve Kuru
Baklagiller: Guvecgler, Sulu yemekler, Firin yemekleri; Pilavlar: Pirin¢ pilavi pisirme usulleri, Bulgur, Sehriye,
Kuskus; Dolmalar: Sarmalar, Sebze dolmalari, Etli dolmalar; Kéfteler: Kuru koéfteler, Sulu koéfteler, Bulgurlu
kofteler; Sebze Yemekleri: Oturtmalar, Kizartmalar, Glvecler, Musakkalar, Begendi; Et Yemekleri: Kebaplar,
Kavurmalar, Tavalar, Yahniler; Hamur isleri: Tava borekleri, Tepsi borekleri, Eriste, Gézleme; Tathlar: Sitli
tathlar.

GMS221 Turkish Cuisine Applications ECTS: 6,0
Soups in Turkish Cuisine: Thick soups, clear soups, meaty soups; Appetizers: Salads, Cold appetizers, Hot
appetizers, Yogurt appetizers; Olive oil dishes: Stews, Vegetable dishes with olive oil, Salads; Cereals and Dried
Legumes: Casseroles, stews, baked dishes; Pilafs: Rice pilaf cooking methods, Bulgur, Vermicelli,
Couscous;Dolma:Vegetable Dolma, Dolma with meat ; Meatballs: Dry meatballs, Juicy meatballs, Bulgur
meatballs; Vegetable Dishes: Stews, Fried Foods, Casseroles, Moussakas, Begendi; Meat Dishes: Kebabs, Roasts,
Pans, Stews; Pastries: Pan pastries, Tray pastries, Noodles, Flatbread; Desserts: Milk desserts

GMS303 Gastronomi Seminerleri | AKTS: 4,0
Mutfak Planlamasi; Mutfak Yonetimi; Yoresel Mutfaklar; Mutfakta Yeni Egilimler; Gida Teknolojileri; Mutfak
Ekipmanlari; Molekiler Gastronomi; Flzyon Mutfak; Blyukbas Hayvanlarda Etlerin Kisimlari ve Parcalanmasi;
Fransiz Mutfagi; italyan Mutfagi; Cin Mutfagi; Meksika Mutfagi; ispanyol Mutfagi; Turk Mutfagi ve Benzeri
Gastronomi Alanina iliskin Konular Uzerinde Diizenlenecek Tartismalar ve Konferanslar, Seminerler.

GMS303 Gastronomy Seminar | ECTS: 4,0
Kitchen Planning; Kitchen Management; Regional Cuisines; New Trends in the Kitchen; Food Technologies;
KitchenEquipment; Molecular Gastronomy; Fusion Kitchen; Preparing Meat; French Cuisine; Italian Cuisine;
Chinese Cuisine; Mexican Cuisine; Spanish Cuisine; Turkish Cuisine; Discussions, Conferences and Seminars
Held in Various Topics of Gastronomy

GMS307 Gida Teknolojisi AKTS: 4,0

Bu dersin amaci gida maddelerinin icerikleri ve gida isleme teknolojileri ile ilgili bilgi sahibi olunmasini
saglamaktir.

GMS307 Food Technology ECTS: 4,0
The aim of this course is to provide knowledge about food ingredients and food processing technologies.

GMS315 Gastronomi ve Medya AKTS: 4,0
Gastronomi ve medya; Kitle iletisim ve Gastronomi: Kitle iletisim araclari, Kitle iletisimin temel ézellikleri;
Medyada Gastronomi Konulu Ornek Olaylar: Filmler, Reklamlar, Televizyon programlari, Kdse yazilari;
Gastronomide Sosyal Medya Uygulamalari: Swarm, City maps, Instagram, Facebook, Twitter; Gastronomi
Medyasinda Mesaj icerikleri: Haber, Kdse yazisi, Sylesi, Televizyon programlari ve Gastronomi konusunun
islendigi diger yayinlar.

GMS315 Gastronomy and Media ECTS: 4,0
Gastronomy and media; Mass Communication and Gastronomy: Mass communication tools, Fundamentals of
mass communication; Cases in Media Related to Gastronomy: Movies, Advertising, TV programs, Articles; Social
Media Applications in Gastronomy: Swarm, City maps, Instagram, Facebook, Twitter; Message Dimensions in
Gastronomy Media: News stories, Corner posts, Interviews, Television programs and other gastronomy related
publications.
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GMS318 Tirk Kiiltiriinde icecekler AKTS: 4,0
Tirk Kiltiriinde icecekler Kiltiirii: Tarihsel Gelisimi, Tirleri; icecekler: Sira, Boza, Kahve, Serbet, Kimiz, Ayran,
Kefir; Medeniyetler ve icecekler; Orta Asya, Selcuklu, Osmanli, Cumhuriyet Dénemi, icecek Endustrisi: Boyutlart,
paydasalar; Tirk Kaltiriindeki iceceklerin Gelecegi, Modern cagda icecekler, post modern diinyada icecekler;
icecek turizmi, iceceklerin turizmde kullaniimasi.

GMS318 Beverages in Turkish Culture ECTS: 4,0
Beverage Culture in Turkish Culture: Historical Development, Types; Drinks: Sira, Boza, Coffee, Sherbet, Kimiz,
Ayran, Kefir; Civilizations and drinks; Central Asia, Seljuk, Ottoman, Republic Period, Beverage Industry:
Dimensions, Stakeholders; The Future of Drinks in Turkish Culture, Drinks in the Modern Age, Beverages in the
Post-Modern World; Beverage tourism, Use of beverages in tourism.

GMS321 Mutfak Mikrobiyolojisi AKTS: 4,0
Mutfak mikrobiyolojisine giris: temel kavramlar, temel mikroorganizma bilgisi; Gastronomide temel
mikroorganizama tirleri ve dnemleri; Mutfakta mikroorganizmalarin kullanim alanlari: indikatérler (Belirtecler),
patojenler ve yararli mikroorganizmalar; Gida fermantasyonunun temelleri: bakteri ve mayalar, fermantasyon
tipleri, Grlnleri ve slrecleri; Kuflerin kullanimi: gastronomide kullanilan kifler, peynir yapiminda kuf kalturleri,
uygulanan teknikler; Karisik kulttrler; Simbiyotik kulturlerle elde edilen Urlinler: eksi mayali ekmek, kimiz, kefir,
probiyotik yogurt, boza, kimci, kombuca; Tlrk Mutfagi'nda gida saklama yontemleri: et Grtnleri, stt Grunleri,
sebze

GMS321 Culinary Microbiology ECTS: 4,0
Introduction to culinary microbiology: basic concepts, basic knowledge of microorganisms; Basic types of
microorganisms and their importance in gastronomy; Uses of microorganisms in the kitchen: Indicators
(Markers), pathogens and beneficial microorganisms; Fundamentals of food fermentation: bacteria and yeasts,
fermentation types, products and processes; The use of molds: molds used in gastronomy, mold cultures in
cheese making, applied techniques; Mixed cultures; Products obtained with symbiotic cultures: sourdough
bread, kumiss, kefir, probiotic yogurt, boza, kimchi, kombucha; Food preservation methods in Turkish Cuisine:
meat products, dairy products, vegetables

GMS325 Gastronomi Etkinlikleri AKTS: 6,0

Gastronomide Etkinlik Tasarimi; Hedef Kitleyi Belirleme; Konsept Olusturma; Tarih ve Mekan Belirleme; Bltce
Olusturma; Program ve icerik Planlama: Etkinlik akisi ve gérev paylasimi; Pazarlama ve Tanitim: Sosyal medya,
web sitesi, afisler, brostrler; Kaynak ve Destek Alimi: Sponsorluk anlasmalari ve gonulli destegi; Uygulama ve
izleme: On hazirlik, etkinligin uygulanmasi ve etkinlik dénitlerinin alinmasi, etkinliklerin iyilestiriimesi; Etkinlik
uygulamasi-l; Etkinlik uygulamasi-Il; Etkinlik uygulamasi-lll; Etkinlik uygulamasi IV.

GMS325 Gastronomy Events ECTS: 6,0
Event Design in Gastronomy; Determining the Target Audience; Concept Creation; Determining Date and
Venue; Creating a Budget; Program and Content Planning: Activity flow and task sharing; Marketing and
Promotion: Social media, website, posters, brochures; Procurement of Resources and Support: Sponsorship
agreements and volunteer support; Implementation and Monitoring: Preliminary preparation, implementation of
the activity and receiving activity feedback, improvement of the activities; Event application-I; Event
application-Il; Event application-Ill; Event application-IV.
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GMS329 Yoresel Mutfaklar AKTS: 6,0
Marmara Boélgesi Yemekleri: Corbalar, Salatalar, Tursular ve mezeler, Yumurta yemekleri, Deniz Grunleri, Et
yemekleri, Sakatat yemekleri, Koéfte yemekleri, Kimes ve av hayvanlari, Sebze yemekleri, Pilavlar, Hamur isleri
ve ekmekler, Hosaflar, Serbetler ve receller, Tatlilar; i¢ Anadolu Bdlgesi Yemekleri: Corbalar, Salatalar, Tursular
ve mezeler, Yumurta yemekleri, Deniz Grunleri, Et yemekleri, Sakatat yemekleri, Kéfte yemekleri, Kimes ve av
hayvanlari, Sebze yemekleri, Pilavlar, Hamur isleri ve ekmekler, Hosaflar, Serbetler ve receller, Tathlar; Ege
Yemekleri; Akdeniz Yemekleri.

GMS329 Local Cuisines ECTS: 6,0
Marmara Region Dishes: Soups, Salads, Pickles and appetizers, Egg dishes, Seafood, Meat dishes, Offal dishes,
Meatball dishes, Poultry and game, Vegetable dishes, Pilafs, Pastries and breads, Compotes, Sherbets and jams,
Desserts;Anatolian Region Dishes: Soups, Salads, Pickles and appetizers, Egg dishes, Seafood, Meat dishes,
Offal dishes, Meatball dishes, Poultry and game, Vegetable dishes, Pilafs, Pastries and breads, Compotes,
Sherbets and jams, Desserts; Aegean Dishes; Mediterranean Food.

GMS354 Ergonomik Restoran Tasarimi ve Gilivenligi AKTS: 4,0
Ergonomiye giris, Yonetim teorilerine kisa bakis ve ergonominin tarihgesi, Klasik ddnem ve ergonomi, Neo-klasik
dénem ve ergonomi, Modern yaklasimlar ve ergonomi, Endustriyel mutfak tasarimi; havalandirma/
iklimlendirme, aydinlatma/isik, tavan/akustik, kapi/pencere, sicaklik/nem, zemin tasarimi, duvar tasarimi, mutfak
Ucgeni, endustriyel yerlesim plani, tezgah ve dolap tasarimi, Servis alani tasarimi; zemin tasarimi, duvar
tasarimi, aydinlatma/isik tasarimi, sicaklik /isi tasarimi, koku ve havalandirma, mazik ve gurualtd, yerlesim plani,
servis kapasite planlama, servis ekipmani tasarimi, surduarulebilirlik kavrami, strduartlebilir restoran tasarimi

GMS354 Ergonomical Restaurant Design and Safety ECTS: 4,0
Introduction to ergonomics, a brief overview of management theories and the history of ergonomics, Classical
period and ergonomics, Neo-classical period and ergonomics, Modern approaches and ergonomics, Industrial
kitchen design; ventilation/air conditioning, lighting, ceiling/acoustics, door/window, temperature/humidity, floor
design, wall design, kitchen triangle, industrial layout plan, counter and cabinet design, Service area design;
floor design, wall design, lighting design, temperature/heat design, odor and ventilation, music and noise, layout
plan, service capacity planning, service equipment design, concept of sustainability, sustainable restaurant
design

GMS356 Gastronomi Yazarhgi AKTS: 4,0
Konusma: Konusma tarleri, Hazirlikh konusma, Hazirliksiz konusma; Anlatim Bicimleri: Yazma becerisi, Paragraf,
Metin ve metinsellik dlcttleri, Aciklayici anlatim, Betimleyici anlatim, Tartismaci anlatim, Oykiileyici anlatim;
Metin ve Metin Tirleri: Bilgilendirici, Yazinsal, Bilgilendirici/ yazinsal metinler; Odev Hazirlama ilkeleri; Bilimsel
Makaleler; Miinazara: Miinazara ilkeleri, Miinazara uygulamasi; Ozet Cikarma ilkeleri; Farkl Tir Yazim Ornek ve
Uygulamalari: Hikaye, Cok kisa dyku, Deneme, Elestiri, Haber metni yazma, Gezi yazisi; Roportaj (Gérisme):
Yapilandirilmis, Yar yapilandirilmis, Yapilandiriimamis gérisme; Gastronomi Yazini ve Sorunlari.

GMS356 Gastronomic Writing ECTS: 4,0

Speech: Types of speech, Prepared speech, Unprepared speech; Expression Forms: Writing skills, Paragraph,
Text and textuality criteria, Explanatory narration, Descriptive narration, Argumentative narration, Narrative
narration; Text and Text Types: Informative, Literary, Informative / literary texts; Principles of Homework
Preparation; Scientific Articles; Debate: Debate principles, Debate practice; Principles of Abstracting; Different
Types of Writing Examples and Applications: Story, Very short story, Essay, Criticism, Writing a news text, Travel
writing; Interview: Structured, Semi-structured, Unstructured interview; Gastronomy Literature and Problems.
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GMS366 Fermente icecekler AKTS: 4,0

Fermantasyon; Tanimi, Siireci, icerigi, Alkolik Fermantasyon, Malolatik Fermantasyon, Asetik ve Diger
Fermantasyonlar; Fermente icecekler, Sarap; Tanimi, Tarihi, Turleri, Uziim Tirleri; Sarap Uretimi; Kirmizi Sarap
Uretimi, Beyaz Sarap Uretimi, Képikla Sarap Uretimi; Sarap Endistrisi; Sarap Uretilen Bélgeler; Yeni Dinya
Ulkeleri ve Eski Diinya Ulkeleri, Sarap Yemek Uyumu; Sarap Tadimi; Bira; Tanimi, Tirleri, Tarihi; Uretim Siireci;
Pastdrizasyon, Sterilizasyon, Malt Uretimi; Bira Tadimi.

GMS366 Fermanted Drinks ECTS: 4,0
Fermentation; Definition, Process, Content, Alcoholic Fermentation, Malolicious Fermentation, Aseptic and Other
Fermentations; Fermented Beverages; Wine; Definition, History, Species, Types of Grape; Wine Production; Red
Wine Production, White Wine Production, Sparkling Wine Production; The Wine Industry; Wine Produced
Regions; New World Countries and Old World Countries; Food and Wine Pairing; Wine Tasting; Beer; Definition,
Types, History, Production Process; Pasteurization, Sterilization, Malt Production; Beer Tasting.

GMS401 Birey ve Lezzet AKTS: 3,0

Tat; Kavrami, anatomisi, turleri, Tat trleri; Tath, Eksi, Tuzlu, Aci, Umami, Lezzet; Kavrami, Etkileyen Faktorler,
Lezzet Kavrami ile Tat kavrami Arasindaki Farklar, Tat Psikolojisi; etkilyen faktorler, yeme davranis bozukluklari;
Anoreksiya, Blumiya; Yeni yemek korkusu,

GMS401 Human and Taste ECTS: 3,0

Taste; Concept, Anatomy, Types; Taste Types; Sweet, Sour, Salty, Umami, Concept of Flavor: Factors,
Differences with Taste, Psycilogy of Taste; factor, eating disorders; Anorexia, Blumia, Food Neophobia

GMS407 Gastronomide Proje Yonetimi AKTS: 4,0
Proje Kavrami; Proje Turleri; Proje Konusunun Belirlenmesi; Problemin Tanimlanmasi; Proje Amaclarinin Yazimi;
Literatiir Taramasi; Projenin Oneminin Yazilmasi; Projenin Ozgiin Deder ve Yaygin Etkisinin Yazilmasi;
Gastronomi Alaninda Kullanilan Arastirma Yontemlerin Aciklanmasi; Projenin Yonteminin Belirlenmesi; Projenin
Ornekleminin Belirlenmesi; Veri Derleme Aracinin Gelistiriimesi; Kaynak Gdésteriminin Yapilmasi; Projenin
Sunulmasi.

GMS407 Project Management in Gastronomy ECTS: 4,0
Project Concept; Project Types; Determination of Project Topic; Definition of the Problem; Writing Project
Objectives; Literature Review; Writing the Significance of the Project; Writing the Original Value and Pervasive
Impact of the Project; Explanation of Research Methods Used in Gastronomy; Determining the Method of the
Project; Determining the Sample of the Project; Development of Data Collection Tool; Citation of Source; Project
Submission.

GMS408 Gastronomide Yeni Egilimler AKTS: 4,0
Gastronomi Tarihi; Yiyecek icecek isletmelerinin Gelisimi; Hizli Yemek Akimi; Molekiiler Gastronomi; Yeni Mutfak
Akimi; Yavas Yemek Akimi; Yeni Anadolu Mutfagi; Noro- Gastronomi; Duyusal Analiz; Tematik Restoranlar; Yesil
Restoranlar; Tarim ve gastronomi iliskisi; Cografi isaretleme Sistemi.

GMS408 Culinary Trends ECTS: 4,0
History of Gastronomy; Development of Food and Beverage Businesses; Fast Food Flow; Molecular Gastronomy;
New Kitchen Flow; Slow Food Flow; New Anatolian Cuisine; Neuro-Gastronomy; Sensory Analysis; Thematic
Restaurants; Green Restaurants; Relationship between agriculture and gastronomy; Geographical Marking
System.
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GMS409 Gastronomide Uriin Gelistirme AKTS: 4,0

Uriin Gelistirme ve inovasyon Kavrami; Gastronomide Uriin Gelistirme Siireci; Fikir olusturma asamasi;
Olgunlasma asamasi; Tasarim gelistirme asamasi; Demo ve karar verme asamasi; Gastronomide Duyusal
Degerlendirme Yéntemleri; Disiplinlerarasi Uriin gelistirme calismalari; Gastronomide Uriin gelistirme
calismalari; Gastronomi Trendleri ve Tlketici Beklentileri; Uriin Gelistirme Atolyesi I; Uriin Gelistirme Atdlyesi Il.

GMS409 Gastronomic Product Development ECTS: 4,0

Product Development and Innovation Concepts; Product Development Processes in Gastronomy; ldea
Generation Stage; Concept Maturation Stage; Design Development Stage; Prototype (Demo) and Decision-
Making Stage; Sensory Evaluation Methods in Gastronomy; Interdisciplinary Product Development Studies; Case
Studies in Gastronomic Product Development; Gastronomy Trends and Consumer Expectations; Product
Development Workshop I; Product Development Workshop II.

GMS412 Bitirme Projesi AKTS: 8,0
Proje Konusu Belirleme; Proje Konusunun Amacini ve Onemini Belirleme; Projenin Hazirlanma Yéntemini
Belirleme; ilgili Literatiiriin Arastiriimasi; Arastirmada Kullanilacak Veri Toplama Aracinin Gelistiriimesi; Analiz
Tekniklerini Tartisma; Arastirma Alanini Tanimlama; On Arastirma; Arastirmanin Uygulanmasi; Sonuclarin
Toplanmasi; Arastirmanin Analizi; Bulgularin Yorumlanmasi; Raporlastirma; Projenin Teslim Edilmesi.

GMS412 Term Project ECTS: 8,0
Identifying the Project Topic; Identifying the topic, aim and importance of the project; Identifying the
Methodology; Literature Review; Developing the Data Collection Instrument; Discussing Analysis Techniques;
Preliminary Research; Implementation of the Research; Data Collecting; Analysis of Research Results;
Interpreting the Findings; Reporting the Research; Submitting the Project.

GMS463 Yemek Rituelleri AKTS: 4,0
Yemek rittelleri: Rittellerin insan hayatindaki yeri ve 6nemi, Ritlellerin sembolik anlamlari, Rittellerin toplumsal
rol{i; Dini Ritleller: islam, Hiristiyanlik, Musevilik, Diger inanislar; Dini Ziyafetler: Ramazan sofralari, Ramazan ve
Kurban bayrami, Kandiller, Asure, Hayir dagitma, Sudkran gund, Cadilar bayrami, Gagant, Paskalya, Pesah,
Savout; Dogum ve Cocuk Ritlelleri: Dogum, Lohusa serbeti, Dis hedigi, Sinnet; Evlilik ve Digun RitGelleri: Kiz
gérme, Kiz isteme, Nisan, Gelin hamami, Kina gecesi, Digiin yemegi; Olim Ritlelleri: Cenaze yemegi, Oliimiin
yedinci, kirkinci, elli ikinci gin(; Ozel Giin ve Olay Ritlieller: Adaklar, Cérek tlesmesi, Yeni yil, Dogum giin;

GMS463 Feast Rituals ECTS: 4,0
Feast rituals: Place and importance of rituals in human life, Symbolic meanings of rituals, Social role of rituals;
Religious Rituals: Islam, Christianity, Judaism, Other beliefs; Religious Feasts: Ramadan tables, Ramadan and Eid
al-Adha, Islamic holy nights, Ashura, Charity, Thanksgiving, Halloween, Gagant, Easter, Passover, Shavout;
Childbirth and Childhood Rituals: Birth, Postpartum sherbet, Tooth denture, Circumcision; Marriage and Wedding
Rituals: Bridal rituals, Engagement, Bridal bath, Henna night, Wedding dinner; Death Rituals: Funeral meal,
Seventh, 40th, 52th day of death; Special Day and Event Rituals: Sacrifice, New Year, Birthday;

GMS469 Duyusal Analiz AKTS: 4,0
Duyusal Analiz’e giris: temel kavramlar ve terimler, duyular, duyusal analiz bilesenleri; Gidalarda goérinim:
renk, boyut, sekil, parlaklik; Gidalarda koku duyusu; Gidalarda tat duyusu; eksi, tatli, aci ve diger lezzet
unsurlari; Gidalarda ses duyusu: tazelik, yogunluk; Gidalarda doku ve yogunluk duyusu; akiskanlk, dokunma,
ideal 1s1; Uygulamalar ve Testler: Analitik ve hedonik testler, farklilik testleri, tercih/begeni testleri, duyarhlik
testleri, tanimlayici testler; Degerlendirme(ler); Sunumda duyusal analiz yaklasimlari ve etkileri.
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GMS469 Sensory Analysis ECTS: 4,0
Introduction to Sensory Analysis: basic concepts and terms, senses, sensory analysis components; Appearance
in foods: color, size, shape, brightness; The sense of smell in foods; The sense of taste in foods; sour, sweet,
bitter and other flavoring elements; Sound sense in foods: freshness, density; Texture and density in foods;
fluidity, contact, ideal temperature; Applications and Tests: Analytical and hedonic tests, difference tests,
preference / taste tests, sensitivity tests, descriptive tests; Evaluation (s); Sensory analysis approaches and
effects in presentation.

GMS470 Temel Cikolata Yapim Teknikleri AKTS: 6,0
Kakaonun Kékeni ve Cikolata Tarihi; Temel Cikolata Uretimi Teknikleri; Cikolata Temperleme ve Cikolata
Sekillendirme; Dolgulu Cikolata Yapimi; Meyve Dolgulu Cikolata Yapimi; Cerez Dolgulu Cikolata Yapimi;
Cikolatadan Dekor Hazirlama Yéntemleri; Roche Cikolata Yapimi: Beyoglu cikolatasi; Ganaj ve Pralin Kullanimi;
Cikolatali Mus Yapimi; Cikolatali Pastalar; Truffle Cikolata.

GMS470 Basic Chocolate Making Techniques ECTS: 6,0
Origin of Cocoa and History of Chocolate; Basic Chocolate Production Techniques; Chocolate Tempering and
Shaping; FilledChocolate Making; Fruit Filled Chocolate Making; Cookie Filled Chocolate Making; Preparing
Decorations from Chocolates; Roche Chocolate Making: Beyoglu chocolate; Uses of Ganache and Praline, Making
Chocolate Mousse; Chocolate Cakes; Truffle Chocolates.

GMS471 Tabak Tasarimi AKTS: 6,0
Gastronomi; Tabak Tasarim Teknikleri: Renk, Sekil, Doku, Koku, Isi ve tat; Porsiyon Boyutu; Porsiyon Miktari;
TabakDUzeni; Tabak Secimi; Temel Tasarim ilke ve Elemanlari; Nokta; Cizgi; Kompozisyon; Bicim; Isik; Ton;
Doku; Yon;Doluluk; Renk; Ylzey; Denge; Ritm; Aralik; Baskinlk; Zithk; Birlik; Farkli Gida Turleri: Corbalar; Kirmizi
Et Yemekleri; Deniz Uriinleri; Beyaz Et Yemekleri; Baslangic Tabaklari; Sebzeler; Meyveler; Tatlilar.

GMS471 Plate Design ECTS: 6,0

Gastronomy; Plate Design Techniques: Color, Shape, Texture, Smell, Temperature and Taste; Portion Size;
Portion Amount; Plate Order; Plate Selection; Basic Design Principles and Elements; Point; Line; Composition;
Format; Light; Tone; Tissue; Direction; Fullness; Colour; Surface; Balance; Rhythm; Gap; Dominance; Contrast;
Unity; Different Types of Food: Soups; Red Meat Dishes; Sea products; White Meat Dishes; Starter Plates;
Vegetables; Fruits; Desserts.

GMS473 Diinya Mutfaklar | AKTS: 6,0
Tark Mutfaginin Tarihi; Tirk Mutfaginda Yemekler: Corbalar, Zeytinyagli yemekler ve Mezeler, Kebaplar,
Dolmalar, Mantilar ve diger hamur isi yemekleri, Tathlar; Fransiz Mutfaginin Tarihi; Fransiz Mutfaginda Yemekler:
Soguk baslangiclar, Corbalar, Sicak baslangiclar, Ana yemekler, Tathlar; italyan Mutfaginin Tarihi; italyan
Mutfaginda Yemekler: Soguk baslangiclar, Corbalar, Sicakbaslangiclar, Ana yemekler, Tatllar; Meksika Mutfagi;
Meksika Mutfaginda Yemekler; ispanyol Mutfagi; ispanyol Yemekleri; ingiliz Mutfagi; ingiliz Yemekleri.

GMS473 World Cuisine | ECTS: 6,0
History of Turkish Cuisine; Dishes in Turkish Cuisine: Soups, Olive Oil Dishes and Appetizers, Kebabs, Dolma,
Manti and other pastry dishes, Desserts; History of French Cuisine; Dishes in French Cuisine: Cold starters,
Soups, Hot starters, Main courses, Desserts; History of Italian Cuisine; Dishes in Italian Cuisine: Cold starters,
Soups, Hot starters, Main courses, Desserts; Mexican Cuisine; Dishes in Mexican Cuisine; Spanish Cuisine;
Spanish Food; British Cuisine; British Food.
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GMS4a77 Deneysel Yiyecek Hazirlama AKTS: 6,0

Deneysel Yiyecek Hazirlamada Bilimsel ilkeler; Kolloid Sistemler; Kolloid, Sol, Jel, Sineresis, Bayatlama,
Retrogradasyon, Adsorbsiyon, Absorbsiyon, Hidrofilik, Hidrofibik, Liyofilik, Koruyucu Kolloid, Jelatinizasyon, Ylizey
gerilimi, Ylzeylerarasi gerilim, Reoloji, Emulsiyon, Fom, Slspansiyon, Denatlre, Koagule, Liyofibik, Yiyeceklerin
duyusal degerlendirilmesi, Yiyeceklerdefiziksel ve kimyasal degisiklikler; Yiyecek Hazirlamada Karsilasilan
Problemler, Yumurtanin yapisi ve 6zellikleri; Yumurtanin Besin Degeri, Yumurtanin pisirilmesi, Yumurtanin
mutfakta kullanimi, Sit ve sit Griinleri; Sitin Ozelligi, Yogurt, Kurut, Peynir, Tereyad, Sit tozu, Hamur
hazirlanmasi

GMSs4a77 Experimental Food Preparation ECTS: 6,0
Scientific Principles in Experimental Food Preparation; Colloid Systems; Colloid, Sol, Gel, Syneresis, Staling,
Retrogradation, Adsorption, Absorption, Hydrophilic, Hydrophobic, Lyophilic, Protective Colloid, Gelatinization,
Surface tension, Interfacial tension, Rheology, Emulsion, Fom, Suspension, Denatured, Coagulated, Lyophilic,
Sensory evaluation of food , Physical and chemical changes in Food; Problems Encountered in Food Preparation,
Structure and properties of eggs; Nutritional Value of Eggs, Cooking Eggs, Use of Eggs in the Kitchen, Milk and
Dairy Products; Characteristics of Milk, Yoghurt, Kurut, Cheese, Butter, Milk Powder, Preparation of Doughs

iNG189 ingilizce | AKTS: 8,0
Kisi Zamirlerini ve Sahiplik Sifatlarini Kullanma; To be Fiilini Simdiki Zamanda Kullanma; Tekil ve Cogul isimleri
Kullanma; Yiyecek ve icecek isimlerini Orenme; "There is, there are" Yapilarini Kullanma; "Have got" Yapisini
Kullanma; "Yes" "No" Sorusu Sorma ve Kisa Cevap Verme; Gunlik ve Haftalik Aktivitelerden Konusma;
Hoslanilan ve Hoslanilmayan Aktiviteler Hakkinda Konusma; Spor ve Hobiler Hakkinda Konusma; "Can" ve
"Can't" Yapilarini Kullanarak Yetenekler Hakkinda Konusma; Kisileri Tanitan Sifatlari Ogrenme: Kisilerin dis
gorunus, Duygu ve kisilikleri hakkinda konusma; Giysiler; Renkler; Alisveris ve Fiyatlardan S6z Etme; Simdiki
Zamani Kullanma.

iNG189 English | ECTS: 8,0
Using Personal Pronouns and Possessive Adjectives; Using to be in Present Tense; Using Singular and Plural
Nouns; Using Basic Language Related to Food and Drink; Using "There is-there are" in sentences; Using "have
got"; Asking "yes-no" Questions and Giving Short Answers to Them; Talking about Daily and Weekly Routines;
Talking about Likes and Dislikes; Talking about Sports and Hobbies; Talking about Abilities by Using "can",
"can't"; Using Adjectives that Describe People; Talking about Appearance, Personality and Feelings of People;
Talking about Clothes and Colours; Talking about Shopping and Prices; Using Present Continuous Tense.

iNG190 ingilizce 1l AKTS: 8,0
Genis Zamani Kullanma; Genis Zaman ve Simdiki Zamani Karsilastirma; Yer ve Zaman Bildiren Edatlari
Kullanma; Yer ve Yon Tarif Etme, Rezervasyon Yapma; To Be Fiilini Gecmis Zamanda Kullanma; Gecmis
Zamanda Diizenli ve Diizensiz Fiilleri Kullanma; Karsilastirma ve Ustiinliik Derecesi Bildiren Sifatlari Kullanma;
Tavsiye, Zorunluluk, Oneri Bildiren Kipleri Kullanma; Gelecek Zamani Kullanma: "going to" ve "will" yapilarini
kullanma; Kosul Bildiren Cimleleri Kullanma.

iNG190 English Il ECTS: 8,0
Using Simple Present Tense; Comparing Simple Present and Present Continuous Tenses; Using Prepositions of
Time and Place; Giving Directions, Making Reservations; Using "to be" in Past Tense; Using Regular and Irregular
Verbs in Simple Past Tense; Using Comparative and Superlative Form of Adjectives; Using Modals to Give
Advice; Suggestions and Obligations; Using Future Tense: Making Sentences Using "going to" and "will"; Using If
Clauses Type 0 and 1.
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ING289 ingilizce 111 AKTS: 8,0
Hem alan bilgisi cercevesinde hem genel ingilizce dil becerisi gelistirirken uzun Konusma Metinlerini ve
Sunumlari Hazirlama; Karmasik Gerekcelendirmeleri Anlayabilme; Giiniimiiz Sorunlariyla ilgili Makale ve
Raporlari Okuyabilme ve Anlayabilme; Anadilde Konusan Biriyle Konusurken Akici Sekilde Kendini ifade
Edebilme; Kendi ilgi Alanindaki Konularda Acik ve Ayrintili Bir Sunusta Bulunabilme; Cok Sayida Konu Uzerine
Acik ve Ayrintili Metinler Yazabilme, Uzun Konusma Metinlerini

iING289 English 11l ECTS: 8,0
Preparing Long Texts and Presentations for both Gastornomy and basic English learning skills; Understanding
Complex Justifications; Reading and Understanding Articles and Reports About Daily Problems; Expressing
Oneself Fluently While Talking to a Native Speaker; Presenting About Subject of Own Interests Clearly in Detail;
Writing Clear and Detailed Texts About Many Subjects. Preparing Long Texts and Presentations; Understanding
Complex Justifications;

iNG290 ingilizce IV AKTS: 8,0
Hem alan bilgisi cercevesinde hem genel ingilizce dil becerisi gelistirirken uzun Konusma Metinlerini ve
Sunumlari Hazirlama; Karmasik Gerekcelendirmeleri Anlayabilme; Ginlimiz Sorunlariyla ilgili Makale ve
Raporlari Okuyabilme ve Anlayabilme; Anadilde Konusan Biriyle Konusurken Akici Sekilde Kendini ifade
Edebilme; Kendi ilgi Alanindaki Konularda Acik ve Ayrintili Bir Sunusta Bulunabilme; Cok Sayida Konu Uzerine
Acik ve Ayrintili Metinler Yazabilme, Uzun Konusma Metinlerini anlayabilme

iING290 English IV ECTS: 8,0
Preparing Long Texts and Presentations for both Gastornomy and basic English learning skills; Understanding
Complex Justifications; Reading and Understanding Articles and Reports About Daily Problems; Expressing
Oneself Fluently While Talking to a Native Speaker; Presenting About Subject of Own Interests Clearly in Detail;
Writing Clear and Detailed Texts About Many Subjects. Preparing Long Texts and Presentations; Understanding
Complex Justifications;

KON211 Besin Gilivenligi ve Hijyen AKTS: 3,0
Hijyen: Tanimi ve dnemi; Beslenme: Besin maddeleri, Beslenme hatalari, Beslenme maddeleri, Besin
unsurlari;Gida Kontaminasyonlari: Gida maddelerinde sagliga zararli etken ve maddeler, Mikrobiyel paraziter
kdkenli maddeler, Biyolojik kdkenli maddeler; Besinlere Sonradan Bulasan Toksik ve Kimyasal Maddeler; Gida
Bozulmalari; Gida isletmelerinde Hijyen ve Sanitasyon: isyeri hijyeni, Personel hijyeni, Temizlik ve
dezenfeksiyon, Gida isletmelerinde hijyen kontrolleri.

KON211 Aliment Security and Hygiene ECTS: 3,0
Hygiene: Definition and importance; Nutrition: Nutrition, Nutritional Defects, Nutrition Agents, Nutrients; Food
Contamination: Ingredients and substances harmful to health in foodstuffs, Microbial parasitic substances,
Biological substances; Toxic and Chemical Substances which are Contaminated to Foods; Food Degradation;
Hygiene and Sanitation in Food Industry: Workplace hygiene, Personnel hygiene, Cleaning and disinfection,
Hygiene controls in food establishments.

KON301 Mutfak Yonetimi AKTS: 4,0

Mutfak ile ilgili Genel Bilgiler: Mutfak kiltiirli, Mutfakta calisan personel, Mutfak yerlesimi, Mutfakta
kullanilantechizat, Mutfakta guvenlik; Mutfak Organizasyonu: Satin alma ve depolama, is siirecinin planlanmasi;
MutfakPlanlanmasi: Mutfaklarin planlanmasinda temel faktoérlerin tespiti, Mutfak icinde fonksiyonel iliskiler,
Mutfagin konumu, Mutfagin fiziksel 6zellikleri, Mutfagin ana fonksiyonlari.
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KON301 Kitchen Management ECTS: 4,0
General information about the kitchen: Culinary culture, Kitchen staff, Kitchen layout, Kitchen equipment, safety
in the kitchen; Kitchen Organization: Purchasing and storage, Planning of business process; Kitchen Planning:
Determining the basic factors in the planning of kitchens, Functional relations in the kitchen, The location of the
kitchen, The physical properties of the kitchen, The main functions of the kitchen.

KUL193 Kariyer Planlama AKTS: 2,0
Kariyer Kavrami: Tanim, ilgili kavramlar; Kariyer Gelisim Kuramlari; Kariyer Planlama: Ozellikleri, ilkeleri,
Asamalari, Modelleri; Kariyer Yonetimi: Onemi, Amaclari, Kapsami; Kariyer Gelistirme ve Stratejileri; Kariyerle
ilgili Giincel Sorunlar; Oz Gecmis ve is Mektuplari Hazirlama; is Gérlismesi Teknikleri; Etkili Milakat Teknikleri;
Diksiyon ve Beden Dili; Sektdér Gunleri: Kamu sektoru; Sektor Gunleri: Akademi; Sektdr Gunleri: Girisimcilik;
Sektodr Gunleri: Ozel sektor

KUL193 Career Planning ECTS: 2,0
Career Concept: Definition, Related concepts; Career Development Theories; Career Planning: Characteristics,
Principles, Stages, Models; Career Management: Importance, Aims, Scope; Career Development and Strategies;
Current Issues About Career; Preparing CV and Business Letters; Job Interview Techniques; Effective Interview
Techniques; Diction and Body Language; Sector Days: Public sector; Sector Days: Academy; Sector Days:
Entrepreneurship; Sector Days: Private sector

MUH239 Maliyet Muhasebesi AKTS: 4,0

Maliyet Muhasebesi, Maliyet Muhasebesi ile ilgili temel kavramlar, Maliyetlerin Siniflandiriimasi, Madde/malzeme
maliyetleri, Stok Degerleme, iscilik Maliyetleri, Genel Uretim Maliyetleri, Maliyet Dagitimi, Siparis Maliyet
Sistemi, Safha Maliyet Sistemi.

MUH239 Cost Accounting ECTS: 4,0

Cost Accounting, Basic concepts about cost accounting, Classification of costs, Material costs, Stock Valuation,
Labor Costs, General Production Costs, Distribution of costs, Order cost systems, Phase cost systems.

PZL210 Musteri iliskileri AKTS: 3,0
Musteri iliskileri Yonetimi Kavrami; Misteri Degeri ve Msteri Siniflamasi; Misteri iliskileri Siireci; Miisteri Hizmet
Kalitesi ve Kontrol; MUsteri Sikayetleri; MUsteri Bagliligi: MUsteri bulma ve musteri tutma programlari; Bilgi
Teknolojisinin Rolii: Bilgiden yararlanma, Veri madencili§i, Satis giici otomasyonu; internet ve Misteri
iliskileriYdnetimi; Misteri iliskileri Yonetimi Analiz ve Planlama Siireci; Misteri iliskileri Yonetimi ve isletme
Stratejisi Butlinlesmesi; MUsteri Odakli Degisimin Yonetilmesi.

PZL210 Customer Relations ECTS: 3,0
Concept of Customer Relationship Management; Customer Value and Customer Classification; Customer
Relations Process; Customer Service Quality and Control; Customer complaints; Customer Engagement:
Customer discovery and customer retention programs; Role of Information Technology: Utilizing Information,
Data Mining, Sales Force Automation; Internet and Customer Relations Management; Customer Relationship
Management Analysis and Planning Process; Integration of Customer Relationship Management and Business
Strategy; Managing Customer Oriented Change.
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PZL256 Yiyecek icecek Pazarlamasi AKTS: 4,0

Genel Olarak Pazarlama: Pazarlamanin tanimi, Pazarlamanin 6zellikleri, Temel pazarlama kavramlari, Pazarlama
karmasi; Pazar Kavrami; Pazar Bélimlendirme; Pazarlamada Bilgi Sistemi; Uriin: Uriinlerin siniflandiriimasi, Uriin
farklilastirma; Fiyat: Fiyatin é6nemi, Fiyatlama Kararini Etkileyen Faktodrler, Fiyatlama Amaclari, Fiyatlama
Yéntemleri, Dagitim: Dagitim Kanalinin islevi, Dagitim Kanali Asamalari,Dagitim stratejilerinin belirlenmesi;
Tutundurma: Tutundurma kavrami, Tutundurmanin énemi ve etkileri, Reklam, Satis gelistirme, Halkla iliskiler ve
duyurum, Kisisel satis.

PZL256 F&B Marketing ECTS: 4,0
Marketing: Definition of marketing, Characteristics of marketing, Basic marketing concepts, Marketing mix;
Concept of market; Market segmentation; Information System in Marketing; Product: Classification of products,
Product differentiation; Price: Importance of price, Factors affecting the pricing decision, Pricing objectives,
Pricing methods, Place: Function of place channel, Place channel stages, Determination of place strategies;
Promotion: The concept of promotion, The importance and effects of promotion, Advertising, Sales
development, Public relations and announcement, Personal sales.

SAG408 Genel Saglik Bilgisi ve ilkyardim AKTS: 3,0
Saglikla ilgili gelismeler, vicutta solunum ve dolasim sistemi, enfeksiyonel ve 6limcil hastaliklardan korunma,
saglikli yasam tarzini gelistirmekle ilgili yontemler, hijyen, cevre kosullari, cocuklar ve gencler icin zararl
aliskanliklar ve etkileri, sik goriilen spor ve is yaralanmalari ve ilk yardim kurallar. ilk yardim, tanimi, amaci, acil
durumlarda karar verme, pansuman ve bandajlama, tasima, solunum ve kalp durmasi, yaralanma ve kanamalar,
IsI yaralanmalari, yanik, zehirlenme, tikanma ve bogulma, kiriklar ve diger kas-iskelet sistemi yaralanmalari,
dolasim sistemi sorunlari, omurga travmalari, yabanci cisim batmalari, hayvan ve bocek isiriklarinda ilk yardim.

SAG408 Basic Health Information and First Aid ECTS: 3,0
Health-related developments, respiratory and circulatory system in the body, protection from infectious and
fatal diseases, methods of promoting a healthy lifestyle, hygiene, environmental conditions, harmful habits and
effects for children and young people, common sports and work injuries and first aid rules. First aid, definition,
purpose, emergency decision making, dressing and bandaging, transport, respiratory and cardiac arrest, injuries
and hemorrhages, heat injuries, burns, poisoning, obstruction and suffocation, fractures and other
musculoskeletal injuries, circulatory system problems , spinal trauma, foreign body stings, first aid in animal and
insect bites.

SAN408 Yaraticihk AKTS: 3,0
Yaraticilik ve yaratici distiince kavramlarinin yaraticilik sirecinin bilesenleri, asamalari ve boyutlari baglaminda
sorgulamak; Yaraticilik kuramlari ve baglamlarini yaratici kisilik 6zelliklerine dayali olarak sorgulamak;
Yaraticihgin gelistirilebilirligine dayal yaraticihgr etkileyen etkenlere iliskin farkindalik kazanmak; yaraticilik ve
bilesenleri baglaminda yaratici dislnce gelistirme becerileri kazanmak.

SAN408 Creativity ECTS: 3,0
To question the concepts of creativity and creative thinking in the context of the components, stages and
dimensions of the creativity process; To inquire creativity theories and contexts based on creative personality
indicators; To be aware of the factors affecting creativity based on creativity development; To gain creative
thinking development skills in the context of creativity and components.
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ST)306 Staj AKTS: 8,0
Yiyecek icecek isletmesini departman, personel ve genel isleyis bakimindan tanimak; Oryantasyon slreci
sonrasinda is tanimina ve gérevlerini uyum saglamak; ise devamlilik ve zaman kullanimi hakkinda etkinlik
kazanmak; Takim calismasinda deneyim kazanmak; Mutfak arag-gereclerini kullanmak; Hammadde stoklarini
kontrol etmek; Saglik ve givenlik kurallarina uymak; Olasi mutfak kazalarina karsi dikkatli olmak; ilgili
departmandaki is ve islemlere hakim olmak; Gorevlerini yerine getirmek; Mutfaktaki is akisina katki saglamak;
Staj raporunu hazirlamak; Sorumluluk duygusunu gelistirmek; Mesleki deneyimi teorik bilgiyle iliskilendirmek.

ST)306 Internship ECTS: 8,0
To know the food and beverage business in terms of department, personnel and general operation; To adapt the
job description, duties after the orientation process; Gaining effectiveness on work attendance and time use;
Gaining experience in teamwork; Using kitchen utensils; Controlling raw material stocks; To comply with health
and safety rules; Being attentive to possible kitchen accidents; To have a good command of the work and
transactions in the relevant department; to fulfill their duties; Contributing to the workflow in the kitchen;
Preparing the internship report; To develop a sense of responsibility; Relate professional experience with
theoretical knowledge

TAR165 Atatiirk ilkeleri ve inkilap Tarihi | AKTS: 2,0
Osmanl Toplum ve Devlet Dlzeninin Geri Kalmasi ve Yapilan Reform Hareketleri; Osmanli Devleti'nin Birinci
Dinya Savasi'na Girmesi; Osmanli Devleti'nin Parcalanmasi ve Milli Micadele'nin Baslamasi; Mustafa Kemal
Pasa'nin Anadolu'da Milli Miicadele'yi Orgltlemesi; Birinci Turkiye Buyuk Millet Meclisi'nin Acilmasi Acilmasi ve
Yapisi; 1920-1922 Yillari Arasi Askeri ve Siyasal Gelismeler; Lozan Baris antlasmasi ve Yeni DOnem

TAR165 Atatiirk's Principles and History of Turkish Revolution | ECTS: 2,0
The decline of Ottoman society and state regulation and the reform movements; Introduction of the Ottoman
Empire into the First World War; The fragmentation of the Ottoman Empire and the beginning of the National
Struggle; Mustafa Kemal Pasha organizing the National Struggle in Anatolia, Opening and Construction of the
First Turkish Grand National Assembly; Military and Political Developments between 1920 and 1922; Lausanne
Peace Treaty and New Period

TAR166 Atatiirk ilkeleri ve inkilap Tarihi Il AKTS: 2,0
Cumbhuriyetin ilk Yillarinda Genel Gériniim: Tarim, Ulasim ve Ekonomik Yapi; idari Reformlar; Siyasi Devrimler:
Saltanatin Kaldirilmasi, Halifeligin Kaldirilmasi, 1923-1938 Yillari Arasinda Yapilan Sosyal ve Ekonomik
Devrimlerin Yapisi;Siyasi Muhalefet; Halkevleri; Atatlrk ilkeleri; Kultir Calismalari; Atatirk Dénemi Tark Dis
Politikasi; 1938-2002 Yillari Arasinda Ekonomik Gelismeler; 1938-2002 Yillari Arasinda Turk Dis Politikasi;
Atatark'ten Sonra Turkiye'nin Genel Gorinumu; 1938-2002 Yillari Arasinda Sosyal, Kulturel ve Sanatsal
Degismeler

TAR166 Atatirk's Principles and History of Turkish Revolution Il ECTS: 2,0
General View in the Early Years of the Republic:Agriculture, Transportation and Economic Structure;
Administrative Reforms;Political Revolutions:Abolition of the Sultanate; The Structure of Social and Economic
Revolutions Between 1923-1938;Political Opposition;People's Houses;Ataturk's Principles;Culture
Studies;Foreign Policy of Atatlrk Period;Economic Developments Between 1938-2002;Turkish Foreign Policy
Between 1938-2002;General View of Turkey After Atatlrk;Social, Cultural and Artistic Changes between
1938-2002
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TRZ106 Yiyecek-icecek Yénetimi AKTS: 4,0
Yiyecek icecek isletmelerinde (Agirlama isletmelerinde) Yiyecek ve icecek Hizmetleri: Onemi, Hizmetlerin
verildigi isletmeler; Yiyecek ve icecek Bélimiiniin Orgiitsel Yapisi; Biitceleme; Méni Planlamasi: Méni
gelistirme, Ménu fiyatlama; Yiyecek icecek BdlimU Mutfak Planlamasi; Hijyen ve Sanitasyon; Yiyecek ve icecek
Maliyet Kontrol Sistemi: Tanimi, Amaclari ve asamalari, is gici maliyet kontrolii; Ziyafet (Banket)
Organizasyonu: Onemi, Yénetimi; Yiyecek icecek Béliimi is Tanimlari.

TRZ106 Food and Beverage Management ECTS: 4,0
Significance of Food and Beverage Departments in Hospitality Industry; Organizational Structure of Food and
Beverage Departments; Budgeting; Menu Planning and Pricing; Hygen and Sanitation; Kitchen planning; Cost
Control in Food and Beverage; Labor Organization and Costs in Food and Beverage; Banquet Organization.

TRZ145 Genel Turizm Bilgisi AKTS: 2,0
Temel Kavramlar: Turizm ve turist, Turizmin tanimi; Turizm Tarleri: Katilan kisi sayisina gore, Katilanlarin yasina
gore, Katilanlarin sosyo-ekonomik durumuna goére, Katilanlarin amacina goére; Turizmin Gelismesine Etki Eden
Faktorler; Turizm Endustrisi: Turizm arz ve talebi, Turistik GrinG olusturan unsurlar; Turizmin Ekonomik, Sosyal
ve Fiziksel Cevre ile iliskisi; Turizm Mevzuati.

TRZ145 Introduction to Tourism ECTS: 2,0
Basic Concepts: Tourism and tourist, Definition of tourism; Types of Tourism: Based on the number of people
involved, Based on the age of the participants, Based on the socioeconomic status of the participants, Based on
the the purposes of participants; Factors Influencing the Development of Tourism; Tourism Industry: Tourism
supplyand tourism demand, Elements of tourism product; Links Between Tourism and Economic, Social, Physical
Environment; Tourism Legislations.

TRZ361 Diinya Mutfak Kiltiiru AKTS: 4,0
Turk Mutfak Kaltlrl; Kuzey Avrupa Mutfak Kaltlr; Bati Avrupa Mutfak Kialtlrl, Dogu/Orta Avrupa Mutfak
KUltird; GuUney Avrupa Mutfak Kaltlrl; Asya ve Pasifik Bolgesi Mutfak Kultlrd; Kuzey Amerika ve Karayipler
Mutfak Kalturd; Orta Amerika ve GUney Amerika Mutfak Kaltaru; Afrika Kitasi Mutfak Kulturd; Okyanusya Mutfak
KUltlrd; Sahra-alti Afrika Mutfak Kaltard.

TRZ361 World Culinary Culture ECTS: 4,0
Turkish Cuisine Culture; Northern European Cuisine; Western European Cuisine, Eastern / Central European
Culinary Culture; Southern European Cuisine; Culinary Culture in Asia and the Pacific; Culinary Culture in North
America and the Caribbean; Central American and South American Cuisine; Culture of Africa Continent; Oceania
Culinary Culture; Sub-Saharan African Cuisine.

TUR125 Turk Dili I AKTS: 2,0
Dil: Bilimsel bakimdan dilin 6zellikleri, Dil-disince ve duygu baglantisi, Dillerin dogusu ile ilgili kuramlar, Dil
tirleri, Tirkcenin Diinya dilleri arasindaki yeri; Dil-Kiltiir iliskisi; Tirk Dilinin Gelisimi ve Tarihsel Dénemleri;
TlUrkcenin Yaziminda Kullanilan Alfabeler; Turk Dili Calismalari; Yazi Devrimi; Ses Bilgisi: Ses olaylari; Bigcim
Bilgisi ve SOz Dizimi; Turkgenin Anlatim GucU; Tuarkgenin Tdretme GucU; Turk Dilinin Zenginlik Alanlari: Danya
dillerinin Tark diline etkisi, Turk dilinin Dinya dillerine etkisi, Turk dilinin yayilma alanlari; Turk Dilinin Karsi
Karsiya Bulundugu Sorunlar; Sozcik ve Terim Turetme; S6zll ve Yazili Anlatim Bozukluklari

TUR125 Turkish Language | ECTS: 2,0
Language: Particularities of Language in the Scientific approach; Language-thinking and sentiment connection;
Theories relating the naissance of the languages; Types of languages; Place of Turkish language among world
languages; Relations between language and culture: Evolution of Turkish Language and its historical periods;
Alphabets used for writing of Turkish language; Turkish language studies; Revolution of Writing.
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TUR126 Tirk Dili Il AKTS: 2,0
Kompozisyon Bilgileri: Yazili kompozisyonun olusturulmasi, paragraf ve paragrafta anlatim bicimleri; Noktalama
isaretleri; Yazim Kurallari; Yazili Anlatim Tuarleri ve Uygulamalari I: DUsUnce yazilari; Yazili anlatim tarleri ve
uygulamalari Il: Sanatsal yazilar; Bilimsel Yazilar ve Yazisma Turleri: Bilimsel yazilar, Yazisma tarleri; Okuma ve
Dinleme: Okuma, Okudugunu anlama stratejileri, Elestirel okuma; Dinleme; Okuma Dinleme iliskisi; S6zli
Anlatim: Dogru, guzel ve etkili konusmanin temel ilkeleri; Beden Dili ve S6zlt Anlatimdaki Yeri; Konusma Turleri;
Basarili Sunum ilkeleri ve Teknikleri; S6zI(i Anlatimda Bazi Séyleyis Ozellikleri.

TUR126 Turkish Language Il ECTS: 2,0
Composition: Rules of writing a composition, paragraphs and wording in paragraphs; Punctuation; Rules of
Writing; Types of written expression and practices |: Think pieces; Types of written expression and practices Il:
Art Writings; Scientific Writings and Types of Writings; Reading and Listening: Reading, Strategies on
understanding of the reading; Critical Reading; Relation Between reading and listening.



