Anadolu Universitesi Ascilik Programi 2026-2027 Ogretim Yili Ders Katalogu

DERS PROGRAMI

l.Yanyil
Ders Kodu
ASC101U Gastronominin Temelleri Zorunlu Dersler 5.0
ASC103U icecek Bilgisi Zorunlu Dersler 5.0
ASC201U Turk Mutfak Kalttrtu Zorunlu Dersler 6.0
ASC205U Temel Mutfak Teknikleri Zorunlu Dersler 6.0
GKA105U Gida Mevzuati ve Kalite Yonetimi Zorunlu Dersler 5.0
Yabanci Dil Dersleri 3.0
Toplam 30
Il.Yanyil
Ders Kodu Ders Adi
ASC102U Gastronomi Tarihi Zorunlu Dersler 6.0
ASC104U Beslenmenin Temel ilkeleri Zorunlu Dersler 6.0
ASC106U Gastronomi ve Surdurulebilirlik Zorunlu Dersler 5.0
ASC108U Yemek Sosyolojisi Secmeli Dersler 5.0
TRZ108U Turizmde Girisimcilik ve inovasyon Secmeli Dersler 5.0
Yabanci Dil Dersleri 3.0
Toplam 30
I.Yanyil
Ders Kodu Ders Adi
ASC213U Dunya Mutfaklari Zorunlu Dersler 4.0
TAR201U Atatlrk ilkeleri ve inkilap Tarihi | Zorunlu Dersler 3.0
TUR201U Tark Dili | Zorunlu Dersler 3.0
ASC207U Gida Cografyasi Secmeli Dersler 5.0
ASC209U Gastronomi ve Medya Secmeli Dersler 5.0
ASC211U Yiyecek ve icecek isletmeciligi Secmeli Dersler 5.0
KOi301U Hizmet Tasarimi Secmeli Dersler 5.0
TRM213U Bahce Tarimi Secmeli Dersler 5.0

Toplam 35



Anadolu Universitesi Ascilik Programi 2026-2027 Ogretim Yili Ders Katalogu

IV.Yariyil

Ders Kodu

ASC202U Osmanh Mutfagi Zorunlu Dersler 7.0

ASC204U Yoresel Mutfaklar Zorunlu Dersler 7.0

ASC212U MenU Yonetimi Zorunlu Dersler 5.0

TAR202U Atatlrk ilkeleri ve inkilap Tarihi Il Zorunlu Dersler 3.0

TUR202U Tark Dili Il Zorunlu Dersler 3.0

ASC214U Gastronomide Yeni Akimlar Secmeli Dersler 5.0

LBVvV212U Gida Glvenliginin Temel Prensipleri Secmeli Dersler 5.0
Toplam 35

Yabanci Dil Dersleri

Ders Kodu Ders Adi IJ?{Z':I;ma

ALM101U Almanca | (ALM)(ALM) 0+0 3.0
FRA101U Fransizca | (FRA)(FRA) 0+0 3.0
iING101U ingilizce | (ENG)(ENG) 0+0 3.0
ALM102U Almanca Il (ALM)(ALM) 0+0 3.0
FRA102U Fransizca Il (FRA)(FRA) 0+0 3.0
iING102U ingilizce Il (ENG)(ENG) 0+0 3.0

Alan DisiI Secmeli Dersler

Ders Kodu Ders Adi -ll;?/;':l;ma

ADY103U Acil Durum ve Afet Farkindalk Egitimi (TR) 0+0 5.0
ADY111U Temel Afet Bilgisi (TR) 0+0 5.0
ARK104U Ortacagdan GUnidmuze Anadolu Uygarliklar (TR) 0+0 5.0
BYA203U Mesleki Yazismalar (TR) 0+0 5.0
CEK304U Sendikacilik (TR) 0+0 5.0
FEL102U Etik (TR) 0+0 5.0
FEL203U Yurttashk ve Cevre Bilgisi (TR) 0+0 5.0
FEL207U Felsefe (TR) 0+0 5.0
FOT101U Temel Fotografcilik (TR) 0+0 5.0
GIT101U Temel Sanat ve Tasarim Egitimi (TR) 0+0 5.0
GiT102U Anadolu Kulttr Tarihi (TR) 0+0 5.0

GiT108U Dijital Kaltur (TR) 0+0 5.0
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Alan Dis1 Secmeli Dersler

Ders Kodu Ders Adi -lrjstg;:jl;ma

HiS102U Havaciliga Giris (TR) 0+0 5.0
HiS208U Yolcu Hizmetleri (TR) 0+0 5.0
HiT403U itibar Yonetimi (TR) 0+0 5.0
iKT102U Proje Yonetimi (TR) 0+0 5.0
IKT301U Para ve Banka (TR) 0+0 5.0
iKY202U Gorusme Teknikleri (TR) 0+0 5.0
iLH112U Yasayan Dunya Dinleri (TR) 0+0 5.0
iLT102U Yeni iletisim Teknolojileri (TR) 0+0 5.0
iLT204U Kiiltiirlerarasi iletisim (TR) 0+0 5.0
iSL107U Genel isletme (TR) 0+0 5.0
iSL203U Girisimcilik ve is Kurma (TR) 0+0 5.0
iSL214U Teknoloji, inovasyon ve Girisimcilik (TR) 0+0 5.0
iSL303U Uretim Yénetimi (TR) 0+0 5.0
iISL401U Denetim (TR) 0+0 5.0
KMT205U Tarkiye'nin Kaltlrel Mirasi (TR) 0+0 5.0
KOi202U Otel Yonetimi (TR) 0+0 5.0
KOi409U Yiyecek icecek Yénetimi (TR) 0+0 5.0
LBV104U Hijyen ve Sanitasyon (TR) 0+0 5.0
LOJ101U Lojistik ilkeleri (TR) 0+0 5.0
MAI102U Marka ve Yonetimi (TR) 0+0 5.0
MiT101U Mitoloji ve Din (TR) 0+0 5.0
MUH101U Genel Muhasebe (TR) 0+0 5.0
PZL105U Pazarlama ilkeleri (TR) 0+0 5.0
PZL208U Misteri iliskileri Yénetimi (TR) 0+0 5.0
PZL209U Tuketici Davranislari (TR) 0+0 5.0
SNT402U Sanat Tarihi (TR) 0+0 5.0
S0S314U Din ve Toplum (TR) 0+0 5.0
TAR102U Eski Mezopotamya ve Misir Tarihi (TR) 0+0 5.0
TAR106U Buyuk Selcuklu Tarihi (TR) 0+0 5.0
TAR108U Bizans Tarihi (TR) 0+0 5.0
TAR205U Turkiye Selcuklu Tarihi (TR) 0+0 5.0

TAR221U Tark Mitolojisi (TR) 0+0 5.0
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Alan Dis1 Secmeli Dersler

Ders Kodu Ders Adi -lrjsglt-jl;ma

TAR232U Turk KaltlrG ve Tarihine Giris (TR) 0+0 5.0
TDE103U Osmanlh Turkcesine Giris | (TR) 0+0 5.0
TDE104U Osmanli Turkcesine Giris Il (TR) 0+0 5.0
TDK108U Turkiye'de Turizm (TR) 0+0 5.0
TRM216U Tarim 4.0 (TR) 0+0 5.0
TRZ102U Turist Davranisi (TR) 0+0 5.0
TRZ112U Turizm ve GuUvenlik (TR) 0+0 5.0
TRZ201U Genel Turizm Bilgisi (TR) 0+0 5.0
TRZ402U Surduarulebilir Turizm (TR) 0+0 5.0

TUR416U Turk isaret Dili (TR) 0+0 5.0
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DERS ICERIKLERI

ADY103U Acil Durum ve Afet Farkindalik Egitimi AKTS: 5,0

Farkindalik Kavrami: Farkindalik, Afet farkindahgi; Farkindalik Kampanyalarinda Durum Analizi: Durum,
Arastirma, Kurum, Paydas, Hedef kitle, Pestel, SWOT analizi; Ortam ve Medya Kullanimi: Kamuoyu, Kamuoyu
olusturma, Medya iliskileri ve duyurum, Haber degeri, Sosyal medya kullanimi, Basin bulteni, Basin Kkiti,
Roportaj, Afis, Brosir; Kampanyalarin YUrdtilmesi: Kampanya bilesenleri, Mesaj gelistirme stratejileri,
Kampanya degerlendirmesi; Egitim Tasarimi: Egitim ihtiyac analizi, Program tasarimi; Egitim Gelistirme:
Materyal gelistirme, Uzaktan egditim teknolojileri; Egitim Uygulamasi: Egitici egitimi, Pilot uygulama, Mekan
secimi; Kirkpatrick degerlendirme modeli.

ADY103U ECTS: 5,0
Concept of Awareness: Awareness, Disaster awareness; Situation Analysis in Awareness Campaigns: Situation,
Research, Institution, Stakeholder, Target audience, Pestel, SWOT analysis; Environment and Media Usage:
Public opinion, Public relations and announcements, News value, Use of social media, Press release, Press kit,
Interview, Poster, Brochure; Conducting Campaigns: Campaign components, Message development strategies,
Campaign evaluation; Training Design:Training needs analysis, Program design; Training Development: Material
development, Distance learning technologies; Training Implementation: Trainer training, Pilot implementation,
Venue selection; Kirkpatrick.

ADY11l1lU Temel Afet Bilgisi AKTS: 5,0
Temel Kavramlar ve Tehlike Siniflamasi: Afetlerin Yol Acti§i Olumsuz Etkiler, Afet istatistikleri; iklim Degisikligi
ve Uyum: iklim Degisikliginin Nedenleri ve Sonuclar, iklim Degisikligiyle Miicadele ve Uyum, iklim Degisikligi ve
Tarkiye; Afetler ve Kitlesel Zayiat Olaylari; Afet Midahalesinde Givenlik: Afet Miidahalesinde Olay Yeri Guvenligi
ve Durumsal Farkindalk; Afet Bilisimi ve ileri Teknolojiler: Afetlerde Kullanilan ileri Teknolojiler ve Bilgi
Teknolojileri, Akilli Sehirler; Afet ve Direnclilik; Dogada Hayatta Kalma: Hayatta Kalma Gereksinimi, Hayatta
Kalma Hazirlhigi ve Plani; Afet TUrleri: Afet Veri Tabanlari.

ADY111lU ECTS: 5,0

Fundamental Concepts and Hazard Classification: The Negative Effects Caused by Disasters, Disaster Statistics;
Climate Change and Adaptation, Causes and Consequences of Climate Change, Combating Climate Change and
Adaptation, Climate Change and Turkiye; Disasters and Mass Casualty Events; Safety in Disaster Response:
Crime Site Security and Situational Awareness in Disaster Response; Disaster Informatics and Advanced
Technologies: Advanced Technologies and Information Technologies Used in Disasters, Smart Cities; Disaster
and Resilience; Survival in nature: Survival Requirement, Survival Preparedness and Planning; Disaster
Classification: Disaster Databases.

ALM101U Almanca | AKTS: 3,0
Almanca I: Selamlasmak ve vedalasmak, Kendini ve baskalarini tanitmak, Hal hatir sormak, Bir kisiyi resmf bir
ortamda tanitmak, Meslegini sdylemek, Aile hakkinda konusmak, Uyrugunu ve dilini séylemek, Saati séylemek,
Hafta sonu aktiviteleri planlamak, Yiyeceklerin adlarini sdylemek, Bir seyi 6ding istemek, Fikrini sdylemek,
Adres sormak ve bir yol tarifini anlamak, Yoénergeler / talimatlar vermek, Randevulasmak, Bir sorunu dile
getirmek, Bir calisma planini anlamak, GUnun nasil gectigi ile ilgili konusmak, Kampanyalar ve fiyatlari anlamak,
Kasada sikayetlerini dile getirmek.
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ALM101U German | ECTS: 3,0

German I: Greetings and goodbyes,Introducing yourself and others, Introducing oneself, Introducing someone in
a formal setting, Talking about a family, Talking about family, Saying your nationality and language, Telling the
time, Planning weekend activities, Names of food, Borrowing something, Asking for an opinion, Asking for an
address and understanding directions, Giving directions/instructions, Making an appointment, Raising a
problem, Understanding a work plan, Talking about how the day was going, Understanding offers and prices,
Expressing complaints at the checkout.

ALM102U Almanca Il AKTS: 3,0
Gefallen / Missfallen ausdricken, einen Vorschlag annehmen / ablehnen, Schilder verstehen, Netzplane
lesenUber Sport und Sportergebnisse sprechen, sich verabreden, Mitteilungen aus der Schule verstehen , in
einem Gesprach zustimmen, widersprechen, nachfragen, nach einem Auftrag fragen, ein Fest organisieren,
Kommunikationsmittel und -gewohnheiten beschreiben, Angebote vergleichen, Anzeigen am Schwarzen Brett
verstehen, eine Berufsbiografie schreiben, lber verschiedene Kulturen sprechen, Uber eigene Erfahrungen
diskutieren, Uber Lebensmodelle sprechen, einen literarischen Text lesen, Gegenstande beschreiben, einen
Vorgang erklaren

ALM102U German Il ECTS: 3,0
Gefallen / Missfallen ausdricken, einen Vorschlag annehmen / ablehnen, Schilder verstehen, Netzplane
lesenlber Sport und Sportergebnisse sprechen, sich verabreden, Mitteilungen aus der Schule verstehen , in
einem Gesprach zustimmen, widersprechen, nachfragen, nach einem Auftrag fragen, ein Fest organisieren,
Kommunikationsmittel und -gewohnheiten beschreiben, Angebote vergleichen, Anzeigen am Schwarzen Brett
verstehen, eine Berufsbiografie schreiben, Uber verschiedene Kulturen sprechen, Uber eigene Erfahrungen
diskutieren, Uber Lebensmodelle sprechen, einen literarischen Text lesen, Gegenstande beschreiben, einen
Vorgang erklaren

ARK104U Ortacagdan Giiniimiize Anadolu Uygarhklar AKTS: 5,0
Erken Bizans Dénemi: Tarihce, Giiniimize Gelen Onemli Eserler; Orta Bizans Dénemi: Tarihce, Giiniimiize Gelen
Onemli Eserler; Gec Bizans Dénemi: Tarihce, Giinimize Gelen Onemli Eserler; Selcuklu Dénemi: Tarihce,
Guniimiize Gelen Onemli Eserler; Beylikler Dénemi: Tarihce, Giiniimiize Gelen Onemli Eserler; Erken ve Klasik
Osmanl Dénemi: Tarihce, Giiniimiize Gelen Onemli Eserler; Ge¢c Osmanli Dénemi: Tarihce, Glinimiize Gelen
Onemli Eserler; Cumhuriyet Dénemi: Tarihce, Giiniimize Gelen Onemli Eserler.

ARK104U ECTS: 5,0
Early Byzantine Period: History, Masterpieces that has survived to date; Middle Byzantine Period: History,
Masterpieces that has survived to date; Late Byzantine Period: History, Masterpieces that has survived to date;
Seljuk Period: History; Masterpieces that has survived to date; Emirates Period: History, Masterpieces that has
survived to date; Early and Classical Ottoman Period: History, Masterpieces that has survived to date; Late
Ottoman Period: History, Masterpieces that has survived to date; Turkish Republic Period: History, Masterpieces
that has survived to date.

ASC1l01U Gastronominin Temelleri AKTS: 5,0
Gastronominin Temel Kavramlari; Gastronomi Disiplini ve iliskileri; Gastronomi ve Din: ilahi Olmayan Dinler ve
Gastronomi, ilahi Dinler ve Gastronomi; Gastronomi ve Sanat: Sanatta Gastronomi (")Qelerinin Kullanimi, Tasarim
ve Tabak Sunumu, Gastronomi ve Yaraticilik iliskisi; Gastronomi ve Tarim; Gastronomi ve Antropoloji: Beslenme
Antropolojisi; Gastronomi ve Sosyoloji; Gastronomi ve Cografya.
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ASC1l01U ECTS: 5,0
Fundamental Terms of Gastronomy; Gastronomy Discipline and Relations; Gastronomy and Religion: Non-Divine
Religions and Gastronomy, Divine Religions and Gastronomy; Gastronomy and Art: Use of Gastronomy Elements
in Art, Design and Plate Presentation, Relationship between Gastronomy and Creativity; Gastronomy and
Agriculture; Gastronomy and Anthropology: Nutritional Anthropology; Gastronomy and Sociology; Gastronomy
and Geography.

ASC102U Gastronomi Tarihi AKTS: 6,0
insanligin Safaginda Beslenme: ilk insanlarda beslenme, Ates ve pisirme, Yerlesik yasam tarim ve ciftcilik;
Anadolu Mutfak KaltGrinin Kokenleri: Yemek yapiminin baslangici, Hitit mutfak kdltlrl; Mezopotamya Mutfagi;
Eski Yunan, Roma, Misir ve Uzak Dogu Mutfaklari; Orta Cag ve Ronesans Donemlerinde Mutfak Kulttra: Bizans
mutfak kultlrl, Orta cag Arap mutfak kultlrt, Anadolu Selcuklu mutfagi, Amerika’'nin kesfi ve yeni gidalar,
Rénesans ve italyan Mutfagi; Modern Cag’da Fransiz Mutfagi’nin Gelisimi; Endiistri Devrimi ve Mutfaklara Etkisi;
Gastronomide Yeni Akimlar: Hizl yemek, Diyet mutfagi, Yavas yemek, Molektler gastronomi, Flizyon mutfagi.

ASC102U ECTS: 6,0
Nutrition at the Dawn of Humanity: Nutrition of the first humans, Fire and cooking, Sedentary life, agriculture
and farming; Origin of Anatolian Culinary: The beginning of cooking, Hittite Cuisine; Mesopotamia Cuisine;
Ancient Greek, Roman, Egyptian and Far East Cuisines; Culinary of the Middle Ages and the Renaissance:
Byzantine culinary, Medieval Arab culinary, the Anatolian Seljuk cuisine, The discovery of America and the new
foods, Renaissance and Italian cuisine; Development of French cuisine in the Modern Age; The Industrial
Revolution and cuisine; New Trends in Gastronomy: Fast food, Diet cuisine, Slow food, Molecular Gastronomy,
Fusio

ASC104U Beslenmenin Temel ilkeleri AKTS: 6,0
Beslenme ve Giiniimiiz Beslenme Egilimleri: Beslenme Egilimleri ve Aliskanliklari; Beslenmenin Onemi: Yetersiz
ve Dengesiz Beslenme, Yeterli ve Dengeli Beslenme; Besin Ogeleri I: Proteinler, Lipitler, Karbonhidratlar,
Vitaminler; Besin Ogeleri II: Su, Mineraller, Asit-Baz-Tuzlar; Besinlerin Enerji Degerleri: Enerji Birimi, Vicudun
Enerji Dengesi; Baslica Besin Gruplari: Etler, Sit ve Urlinleri, Sebze ve Meyveler, Yaglar; Ozel Durumda Olanlarin
Beslenmesi: Gebe ve Emzikliler, Cocuklar, Yaslilar, isciler, Sporcularin Beslenmesi; Beslenme Egitimi: Beslenme
Sorunlari ve Nedenleri, Beslenme Egitim Siireci, Ozel Durumlarda Olanlarin Beslenme Egitimi, Toplumun
Beslenme Egitimi

ASCl04U ECTS: 6,0
Nutrition and Nowadays Trends of Nutrition: Instructions of nutrition and Habits of nutrition; The Importance of
Nutrition: Inadequate and Unbalanced Nutrition, Adequate and Balanced Nutrition; Food Elements I: Proteins,
Lipids, Carbohydrates, Vitamins; Food Elements II: Water, Minerals, Acid-Base-Salts; The Energy Values of
Foods; Energy Unit, Energy Balance of the Body; Major Food Groups: Meats, Milk and Products, Vegetables and
Fruits, Oils; Nutrition of Persons with Special Situations: Nutrition of Pregnant and Lactating, Children, Elderly,
Workers, Athletes; Nutrition Education: Nutrition Problems and Causes, Nutrition Education of People with
Special Situations

ASC106U Gastronomi ve Surdirilebilirlik AKTS: 5,0
Sardarulebilirlik Kavrami; Sutrdurdlebilir Gastronomi, Surdurdlebilir Gida, Bilim ve Yenilikci Teknolojilerin
Surdirilebilir Gastronomiye Etkileri; Uc Boyutlu Gida Yazimi, Robotlarla Gida Uretimi, Mutfak Acik Oluyor Projesi,
Yéresel Mutfaklarin Rolii ve Ornekler; Cografi isaret, Gastronomi Miizeleri, Siirdiiriilebilir Restoran Uygulamalari;
Surdirulebilir Restoran Kavrami, Sirdirilebilirlik Sertifikalari, insan Saghgi ve Politikalari; Gida Politikalar, Gida
Rejimler, Gida Guvenligi, Surdurilebilir Beslenme Modelleri, Yavas Hareketi, Gastroekoloji
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ASCl06U ECTS: 5,0
Sustainability Concept; Sustainable Gastronomy, Sustainable Food, Effects of Science and Innovative
Technologies on Sustainable Gastronomy; Three Dimensional Food Writing, Food Production with Robots,
Kitchen is Open Project, Role of Local Kitchens and Examples; Geographical Indication, Gastronomy Museums,
Sustainable Restaurant Practices; Sustainable Restaurant Concept, Sustainability Certificates, Human Health
and Policies; Food Policies, Food Regimes, Food Safety, Sustainable Nutrition Models, Slow Movement,
Gastroecology

ASC1l08U Yemek Sosyolojisi AKTS: 5,0
Yemek Sosyolojisi; Gida sosyolojisi, Sosyolojik imgelem , Sosyal teori, Yemek calismalari, Gida sistemi, Tarim,
Yemek, Kirsal topluluklar, Cografi isaret, Yerin tadi, Alternatif gida aglari, Toplum ve Sinif; Esitsizlik, Toplumsal
esitsizlikler, Toplumsal siniflar, Gida tuketimi, Beslenme, Etsellesme, Mutfak ve Kultar; Sosyal iliskiler, Ziyafet,
Sofra adabi, Statl, Kap kacaklar, Yemek ve Politika; Aclik, Kitlik, Serbest ticaret, Toplum sézlesmesi, Kamusal ve
Ozel alan, S6murgelestirme, Toplumsal Cinsiyet; Toplumsal cinsiyet Ayrimciligi, Ev mutfagi, Profesyonel mutfak,
Yemek ve Kiresellesme; Yerellesme, Milli mutfaklar, Gida Rejimleri; Gida bagimsizligi.

ASC1l08U ECTS: 5,0
Sociology of Food; Food sociology, Sociological imagination, Social theory, Food studies, Food system,
Agriculture, Food, Rural communities, Geographical indication, Taste of place, Alternative food webs, Society
and Class; Inequality, Social inequalities, Social classes, Food consumption, Nutrition, Meatization, Cuisine and
Culture; Social relations, Banquet, Table manners, Status, Utensils, Food and Politics; Hunger, Famine, Free
trade, Social contract, Public and private sphere, Colonization, Gender; Gender Discrimination, Home cuisine,
Professional cuisine, Food and Globalization; Localization, National cuisines, Food Regimes; Food independence.

ASC201U Turk Mutfak Kualtara AKTS: 6,0
Tark Mutfagi’'nin Tarihsel Gelisimi; Orta Asya Selcuklu ve Beylikler Donemi Tlrk Mutfak Kultirt; Osmanl Dénemi
Tark Mutfak Kultarl; Cumhuriyet Dénemi Tark Mutfak Kaltar(: Alaturka-alafranga mutfak, Modern sofra adabi,
Lokanta-restoranlarin gelisimi; Bolgelere Gore Turk Mutfak Kaltirl; Turk Mutfak Kaltlra ile Diger Mutfaklarin
Etkilesimi; Turk Mutfak Kiltiird Baglaminda Geleneksel Mekanlar Yiyecek ve icecekler; Tiirk Mutfagindan Yemek
Ornekleri.

ASC201U ECTS: 6,0
Historical Development of Turkish Cuisine; Culinary Culture of the Seljuks; Ottoman Cuisine; Turkish Cuisine in
Republic Period: Alaturka - European style cuisine, Modern table manners, The development of restaurants;
Regional Cuisines of Turkey; Interaction of Turkish Cuisine with other cuisines; Traditional Food and Drinks and
Traditional Food and Drinks Venues in the Context of Turkish Culinary Culture; Selected Examples from Turkish
Cuisine.

ASC202VU Osmanh Mutfag: AKTS: 7,0
Osmanli Baskentinin iasesi ve istanbul Mutfak Kiiltiirii: Osmanlilarda saglik ve beslenme; Saray Mutfagi ve Halk
Mutfagi: 19.y.y.da istanbul mutfagi; Yemekler Genel Ozellikler, Pisirme Teknikleri ve Uygulamalar: Yemek
kitaplari; Yemekler Uyulama Ornekleri: Yemek isimleri; icecek Kiltiirii: icecek politikasi; Mutfak Sofra Arag
Gerecleri: Klasik ve modern dénem kapkacaklar; Osmanl Mutfaginda Modernlesme: 19.y.y. saray ve istanbul
mutfagi.
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ASC202U ECTS: 7,0
Food Supply of the Ottoman Capital and Istanbul Culinary Culture: Health and nutrition in the Ottomans; Palace
Cuisine and Folk Cuisine During Classical Era: 19th century Istanbul cuisine; General Characteristic of the
Ottoman Foods, Cooking Techniques and their Applications: Recipe books; Examples of food applications;
Beverage Culture and Beverage Policies: Kitchenware and tableware: Utensils used During Classical and Modern
Era; Modernization of the Ottoman Culinary: 19th century palace and istanbul cuisine.

ASC204U Yoresel Mutfaklar AKTS: 7,0
Tlrkiye'de Yoresel Mutfaklar: Bolgelere gore cografi ozellikler; Marmara Boélgesini Yoresel Mutfagi: Tarihi,
Cografyasi, Mutfak kaltiir(; ic Anadolu Bdlgesinin Yéresel Mutfagi: Tarihi, Cografyasi, Mutfak kiltari; Dogu
Anadolu Bolgesinin Yéresel Mutfagi: Tarihi, Cografyasi, Mutfak kiltlrt; Gineydogu Anadolu Boélgesinin Yoéresel
Mutfagi: Tarihi, Cografyasi, Mutfak kiltlrl; Karadeniz Bolgesinin Yoresel Mutfagi: Tarihi, Cografyasi, Mutfak
kaltarl; Ege Bolgesinin Yoresel Mutfagi: Tarihi, Cografyasi, Mutfak kiltlrl; Akdeniz Bélgesinin Yoresel Mutfagi:
Tarihi, Cografyasi, Mutfak kaltira.

ASC204U ECTS: 7,0
Regional Culinary in Turkey: Geographical characteristics of regions; Regional Culinary of Marmara Region:
History, Geography, Culinary culture; Regional Culinary of Central Anatolia Region: History, Geography, Culinary
culture; Regional Culinary of Eastern Anatolia Region: History, Geography, Culinary culture; Regional Culinary of
Southeast Anatolia Region: History, Geography, Culinary culture; Regional Culinary of Black Sea Region: History,
Geography, Culinary culture; Regional Culinary of Eagean Region: History, Geography, Culinary culture;
Regional Culinary of Mediterranean Region: History, Geography, Culinary culture.

ASC205U Temel Mutfak Teknikleri AKTS: 6,0

Temel Mutfak Bilgileri: Temel mutfak bilgileri, Dograma ydntemleri, Pisirme, Uluslararasi terimler; Besin isleme
ve Saklama YOntemleri: Besin maddelerinin islenmeye hazirlanmasi, Besin isleme ve saklama yontemleri; Soslar
ve Corbalar: Stoklar, Soslar, Corbalar; Et ve Et Urlinleri: Etin genel ézellikleri, Hazirlanmasi ve saklanmasi, Et
Urinleri; Sebze ve Meyveler: Yapisi, Besin degeri, Hazirlanmasi, Pisirilmesi; Aperatifler/Garniturler: Aperatif ve
garnitdr tarleri; Kuru Baklagiller ve Tahillar: Baklagiller ve tahil cesitleri, Hazirlama, Yemek hazirlama; Ekmek ve
Unlu Mamuller: Bilesenleri, Hamur cesitleri.

ASC205U ECTS: 6,0
Introduction to Culinary: Basic principles, Cutting techniques, Cooking, Intrernational terminology; Food Product
Handling and Storage: Preparing food for handling, Food product handling and storage; Sauces and Soups:
Stocks, Sauces, Soups; Meat and Meat Products: Basic characteristics of meat, handling and storage, meat
products; Vegetables and Fruits: Texture, Nutritive value, Preparing, Cooking; Appetizer/Garnish: Types of
appetizers and garnis; Legumes and Grains: Types of legumes and grains, Preparing; Bread and Baked Products:
Ingredients, Flour types.

ASC207U Gida Cografyasi AKTS: 5,0
Temel Kavramlar: Besin maddeleri, Tarimi etkileyen dogal cevre kosullari, Tarimi etkileyen beseri kosullar, Tarim
tarihine giris, Dlnyada bitkisel Gretim ve hayvanciligin baslica tlrleri; Tahillar: Baslica tahil tirleri: Baklagiller:
Baslica baklagil tlrleri; Sebzeler: Sebze cesitleri; Meyveler: Tropik meyveler, Subtropik meyveler, Diger
meyveler; Kara Hayvanlarindan Elde Edilen Gidalar Kara hayvanlarindan elde edilen gida cesitleri; Su Uriinlerine
Dayali Gidalarin Cografyasi: Baslica su UrlGnleri, Su Urlnlerine dayali gidalar, Su Urldnlerine dayali gidalarin
beslenmedi yeri ve 6nemleri, Baslica su Urunleri; Baharatlar: Baharat cesitleri.
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ASC207U ECTS: 5,0
Basic concepts: Food, Natural environmental conditions affecting agriculture, Human conditions affecting
agriculture, introduction to agricultural history, The main types of crop production and animal husbandry in the
world; Grains: Main types of grains; Legumes: Major legume species; Vegetables: Varieties of vegetables; Fruits:
Tropical fruits, subtropical fruits, Other fruits; Foods Obtained from Terrestrial Animals: Varieties of foods
obtained from terrestrial animals; Geography of Seafood: Major aquatic products; Spices: Varieties of spices.

ASC209U Gastronomi ve Medya AKTS: 5,0
Temel Kavramlar: Gastronomi ve medya tanimlari, Gastronomi pazari, Gastronomi ve iletisim; Beyazperdede
Gastronomi: Sinema tarihi ve ozellikleri, Sinemada gastronomi konulu filmler; Yazii Medyada Gastronomi:
Gazete ve dergilerin tarihi ve 0zellikleri, Gazete ve dergilerde gastronomi; Ekrandaki Gastronomi: Televizyonun
tarihi ve dzellikleri, Televizyonda gastronomi; Digital Medyada Gastronomi: internetin tarihi ve 6zellikleri,
internette gastronomi; Etkilesimli Gastronomi: Sosyal medya; Objektifteki Gastronomi: Fotograf; Gastronominin
Toplumsal Serlveni: Sosyoloji.

ASC209U ECTS: 5,0
Basic concepts: Definitions of gastronomy and media, Market of gastronomy, Gastronomy and communication;
Gastronomy in the Silver Screen: History and characteristics of cinema, Gastronomic genre movies; Gastronomy
in the Printed Media: History and characteristics of newspapers and magazines, Gastronomy in newspapers and
magazines; Gastronomy in Television: History and characteristics of Television, Gastronomy theme TV
programs; Gastronomy in the Digital Media: History and characteristics of Internet, Gastronomy in Internet;
Interaction Gastronomy: Social media; Gastronomy in the Lens: Photograph; Sociological Adventure of
Gastronomy: Sociolo

ASC211U Yiyecek ve icecek isletmeciligi AKTS: 5,0

Yiyecek icecek Endistrisi: Yiyecek icecek Endustrisinin Tarihi ve Ozellikleri, Yiyecek icecek isletmelerinin
Siniflandiriimasi, Yiyecek icecek Endistrisinde Trendler; Yiyecek icecek isletmelerinde Kullanilan Ekipmanlar:
Servis, Mutfak ve Yeme icme Alanlarinda Kullanilan Ekipmanlar; Yiyecek icecek isletmelerinde Servis; Yiyecek
icecek isletmelerinde Mutfak; Yiyecek icecek isletmelerinde Yénetim: Yénetim Fonksiyonlari; Yiyecek icecek
isletmelerinde Yiyecek icecek Maliyet Kontrol; Yiyecek icecek Pazarlamasi: Pazarlama ile ilgili Kavramlar, Hizmet
Pazarlamasi, Pazarlama Karmasi Elemanlari; Yiyecek icecek isletmelerinde insan Kaynaklari Yénetimi.

ASC211U ECTS: 5,0
Food and Beverage Industry: History and Characteristics of the Food and Beverage Industry, Classification of
Food and Beverage Businesses, Trends in the Food and Beverage Industry; Equipment Used in Food and
Beverage Businesses: Equipment Used in Service, Kitchen and Food and Beverage Areas; Service in Food and
Beverage Businesses; Kitchen in Food and Beverage Businesses; Management in Food and Beverage
Businesses: Management Functions; Food and Beverage Cost Control in Food and Beverage Businesses; Food
and Beverage Marketing: Concepts Related to Marketing, Service Marketing, Marketing Mix Elements; Human
Resources Management in Food and Beverage Businesses.

ASC212U Menu Yonetimi AKTS: 5,0
Temel Kavramlar: Mend, Tarihi, Onemi; Men( Turleri: Kahvalti, Ogle, Aksam, Ozel menuler; Meni Planlamasi:
Menii planlamasina etki eden etmenler; Men(i Tasarimi: Men( tasariminda yer alan temel égeler, Ozel
tasarimlar; Meni Fiyatlama: Menl fiyatlama yaklasimlar; Meni Mihendisligi: Tanimi, Ozellikleri ve
uygulamalari; Menl YOnetim Sistemleri; Menu Yonetiminde GuUncel Konular.
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ASC212U ECTS: 5,0
Basic Concepts: History and definition of menu, Importance of menu, Types of Menu: Breakfast, Lunch, Dinner,
Special menus; Menu Planning: Factors influencing menu planning; Menu Design: Basic elements in menu
design, Special design; Menu Pricing: Methods of menu pricing; Menu Engineering: Definition, Characteristics
and practices of menu engineering; Menu Management Systems; Contemporary Issues in Menu Management.

ASC214U Gastronomide Yeni Akimlar AKTS: 5,0

Molekuler Gastronomi ve Flzyon Mutfak: Molekiler Mutfak ve Flzyon Mutfak Kavrami, Molektler Mutfak
TeknikleriFast Food, Slow Food, Organik Tarim ve Organik Gida: Mcdonaldlastirma, Slow Food
HareketiVegan ve Ayurvedik Beslenme: Beslenme CesitleriYesil Restoranlar ve Temali Restoranlar:
SurdirilebilirlikCografi isaretli  Uriinler ve  Fonksiyonel Uriinler: Cografi isaret Alma siireci, Fonksiyonel
GidalarNoérogastronomi  ve Gastrofizik: Lezzetin Algilanmasinda Duyularin  OnemiGastronomide
Alternatif Akimlar: Dikey Tarim

ASC214U ECTS: 5,0
Molecular Gastronomy and Fusion Cuisine: The Concept of Molecular Cuisine and Fusion Cuisine, Molecular
Culinary TechniquesFast Food, Slow Food, Organic Agriculture and Organic Food: Mcdonaldization, the Slow
Food MovementVegan and Ayurvedic Nutrition: Types of NutritionGreen Restaurants and Themed Restaurants:
SustainabilityProducts with Geographical Indications and Functional Products: The process of Obtaining
Geographical Indications, Functional FoodsNeurogastronomy and Gastrophysics: The Importance of the Senses
in the Perception of TasteAlternative Trends in Gastronomy: Vertical Agriculture,

BYA203U Mesleki Yazismalar AKTS: 5,0
Mesleki Yazismalar iliskin Genel Bilgiler; Resmi Yazilar; Resmi Yazi Turleri; is Yazilari Kavrami; is Yazilari Amaci;
is Yazilarinin Onemi; Ozel Yazilarin Kullanim Amaclari; Ozel Yazilarin Ozellikleri; Form Kavrami; Formlarin Amaci;
Formlarin Ozellikleri; Raporlarin Genel Ozellikleri; Raporlarin Hazirlama Siireci; Belge Kavrami; Belge Tirleri;
Belge Ozellikleri; Belge Yénetimi; Elektronik Yazismalar.

BYA203U ECTS: 5,0
General Information on Professional Correspondence; Official Writings; Official Fonts; The Concept of Business
Letters; Purpose of Business Letters; Importance of Business Letters; Purposes of Use of Special Articles;
Characteristics of Special Articles; Form Concept; Purpose of Forms; Properties of Forms; General Features of
Reports; Preparation Process of Reports; Document Concept; Document Types; Document Properties; Document
Management; Electronic Correspondence.

CEK304U Sendikacilik AKTS: 5,0
Sendikaciligin Kavramsal Cercevesi; Sendikal Haklarin Uluslararasi Cercevesi; Sendikaciligin Tarihsel Gelisim

Siireci; Doktrinlerde Sendikacilik; Sendikal Orgiitlenme Modelleri; Demokrasi, Sendikacilik ve Siyaset; Tirkiye'de
Sendikacllik; Dinyada Sendikacilik

CEK304U ECTS: 5,0
Theoritical Framework of trade Unionism; International Framework of Trade Unionism; Historical Evolution of
Trade Unionism; Trade Unionism in Different Doctrines; Organizational Models of Trade Unions; Democracy,
Trade Unionism and Poltics; Trade Unionism in Turkey; Trade Unionism in the World
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FEL102U Etik AKTS: 5,0
Etik Nedir?: Etik, Ahlak, Ahlaklilik, Felsefe; Etik Tarihinde Ana Yaklasimlar: Mutluluk ve Haz Etigi, Erdem ve Fayda
Etigi, Metaetik Yaklasim; Eskicagda Etik: Sokrates, Platon ve Aristoteles; Eskicagda Etik: Stoa okulu ve
Epikouros; 18. Ve 19.Yuzylllarda Etik: Hutcheson, Cooper ve Shaftesbury; 18. Ve 19.YUzyillarda Etik: Hume ve
Kant; 18. Ve 19.YUzyillarda Etik: John Stuart Mill; 20.Ylzyilda Etik: Degerler Etigi: Uygulamali Etik; 20.YUzyilda
Etik: Meslek Etikleri; GUnimizde Etigin Belli Bash Teorik ve Pratik Sorunlari; Etikte Yeni Yonelimler.

FEL102U ECTS: 5,0
What is Ethics?: Ethics, Moral, Morality, Philosophy; Main Approaches in the History of Ethics: Ethics of
Happiness and Pleasure, Ethics of Virtue and Utility, Metaethics Approach; Ethics in Antiquity: Socrates, Plato
and Aristotle; Ethics in Antiquity: Stoic school and Epicurus; Ethics in the 18th and 19th Centuries: Hutcheson,
Cooper, and Shaftesbury; Ethics in the 18th and 19th Centuries: Hume and Kant; Ethics in the 18th and 19th
Centuries: John Stuart Mill; Ethics in the 20th Century: Ethics of Values: Applied Ethics; Ethics in the 20th
Century: Professional Ethics; Major Theoretical and Practical Problems of Ethics Today; New Directions in Ethics.

FEL203U Yurttaslik ve Cevre Bilgisi AKTS: 5,0
Devletin Olusumu: Toplum ve Topluluk; Demokratik Hukuk Devleti; Modern Devlette Laiklik ve insan Haklari;
Sosyal Devlet; Devletin Temel Organlari ve isleyisi: Yasama, Yiriitme ve Yargi; Kamu Yénetim Yapisi: Merkezi
Yonetim; Kamu Yonetim Yapisi: Yerinden Yonetim Kuruluslari; Kamu Yonetimi ve Cevresi.

FEL203U ECTS: 5,0
Formation of the State: Social and Community; State of Democratic Law; Secularism and Human Rights in
Modern State; Welfare State; Fundamental Bodies and Functioning of the State: the Legislative, the Executive
and the Judiciary; Public Management Structure: Central Government; Public Governance Structure: Local
Administration Organizations; Public Administration and Environment

FEL207U Felsefe AKTS: 5,0
Felsefe Nedir; Epistemoloji; Metafizik; Bilim Felsefesi; Ara Sinav Soru C6zUmu - I; Ara Sinav Soru Cozumu - IlI; Ara
Sinav; Etik; Siyaset Felsefesi; Estetik; Egitim Felsefesi; Donem Sonu Sinavi Soru C6zUmu - |; Donem Sonu Sinavi
Soru C6zumu Il; Dénem Sonu Sinavi.

FEL207U ECTS: 5,0
What Philosophy Is; Epistemology; Metaphysics; Philosophy of Science; Questions and Answers Session for
Midterm - I; Questions and Answers Session for Midterm - Il; Midterm Exam; Ethics; Political Philosophy;
Aesthetics; Philosophy of Education; Questions and Answers Session for the Final Exam - I; Questions and
Answers Session for the Final Exam - II; Final Exam.

FOT101U Temel Fotografcilik AKTS: 5,0

Fotograf, Isikla Resmetmek; Fotograf Makineleri; Pozlama Sistemleri; Pozlama Kontrol Sistemleri, Diyafram;
Ortlicti Hizi, Netleme Sistemleri; Objektifler ve Goriintii Estetigi; Fotograf Filmleri, Isiga Duyarl Yiizeyler; Renkli
Fotografcilik; Siyah/Beyaz Fotografcilikta Karanlik Oda Calismalari; Siyah/Beyaz Negatif Film Banyosu;
Siyah/Beyaz Fotograf Kagdidina Baski; Fotografcilikta Kullanilan Filtreler Fotografcilikta; Fotografcilikta Yardimci
Gerecler; Genel Uyarilar, Oneriler.
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FOT101lU ECTS: 5,0
Photograph, Drawing with light; Cameras for photographing; Exposing systems; Control of Exposing, Aperture;
Obturator (Shutter), Focusing systems; The Lenses and Visual Esthetic; Films for photograph, sensitive layers;
Color Photography; Practices in Black&White; Darkrooms; Developing the Black&White; Negative Films; Printing
on Black&White; Papers; Filters for Photography; Aiding Apparatus for Photography; General Warnings and
Suggestions.

FRA101U Fransizca | AKTS: 3,0
Dilsel islevler: Kendini tanitma, Selamlasma, Tanimlama, Saat sdyleme, Soru sorma, Cevap verme, Zevklerinden
sdz etme, Cevresinden séz etme, Talimatlari anlama, Talimat verme, Sagliktan s6z etme, Oneride bulunma;
Soézcik Bilgisi: Meslekler ve uyruklar, Sayilar, Giinler, Aylar, Hava durumu, insan viicudu; Dilbilgisi: Simdiki
zaman, Gecmis zaman, Gelecek zaman, Basit soru zamirleri, isaret sifatlar, iyelik sifatlar, Basit ilgi adillar.

FRA101U French | ECTS: 3,0
Linguistic Functions: Introducing oneself, Greeting each other, Identifying oneself, Giving the time, Asking
questions, Responding, Talking about pleasures, Talking about one's environment, Understanding instructions,
Giving instructions, Talking about health, Making suggestions; Vocabulary: Professions and nationalities,
Numbers, Days, Months, Weather, Human body; Grammar: Present tense, Future tense, Past tense, Simple
interrogative pronouns, Demonstrative adjectives, Possesive adjectives, Simple relative pronouns.

FRA102U Fransizca ll AKTS: 3,0
Fransizca iletisime Gecmek: Soru sorma, Anlama ve anlasiima, ilgi alanlarindan s6z etme, S6z alma ve isteme,
Fikrini sdyleme; insan Betimlemek: Fiziksel, Kiyafet, Karakter; Nesne Betimleme: Sekil, Renk; Yer Betimleme:
Cevre, Mekan; Duygularini ifade Etmek: Heyecan, Mutluluk, Uzinti, Dilek, Umut; Konum Bildirmek: Yer, Yén,
Emir kipi; Degisiklikleri ifade etmek: Gecmis zaman, Simdiki zaman, Gelecek zaman, Hatiralar; Mesleki Hayat:
Egitim, Projeler.

FRA102U French Il ECTS: 3,0
Communicate in French: Asking questions, Understanding and being understood, Talking about interests,
Talking and asking to talk, Expressing opinions; Describe a Person: Physical, Dress, Character; Object
Description: Shape, Color; Location Description: Environment, Space; Expressing Emotions: Excitement,
Happiness, Sadness, Wish, Hope; Location: Place, Direction, Imperative; Expressing Changes: Past tense,
Present tense, Future tense, Memories; Professional Life: Education, Projects.

GiT101U Temel Sanat ve Tasarim Egitimi AKTS: 5,0
Sanat Teorileri; Sanat ve Tasarimda Oz ve Bicim iliskisi ve Estetik; Tasarim ve Siirecleri; Sanatsal Tasarimda
Anlatim ve Disiinme Bicimleri; Bellek ve imge; Gésterge Bilim; Eskiz Calismalar ve Malzemeler; Boya Teknikleri
ve Diger Teknik Malzemeler; 2 Boyutlu Yiizeyler ve Olciiler; Bilgisayar Destekli Temel Tasarim Calismalari;
Tasarimda Kavramsal, Gorsel, iliskisel ve Uygulamali Ogeler; Renk; Renk Sisteminin Kékenleri ve
Siniflandinimasi; Sayisal ve Baski Ortaminda Renk; Gorsel Tasarimda Denge, Ritim, Hareket, Hiyerarsi,
Komposizyon, Buatunltk, Oran/Oranti, Vurgu ve Gestalt; Boyut, Perspektif ve Algi Yanilsamasi.

GiT101U ECTS: 5,0
Art Theories; Essence and Form Relationship and Aesthetics in Art and Design; Design and Its Processes; styles
of Expression and Thinking in Artistic Design; Memory and Image; Semiotics; Sketches and Materials; Paint
Techniques and Other Technical Materials; 2D Surfaces and Dimensions; Basic Computer Aided Design Studies;
Conceptual, Visual, Relational and Applied Elements in Design; Colour; Origins and Classification of the Color
System; Color in Digital and Print Media; Balance, Rhythm, Movement, Hierarchy, Composition, Integrity,
Ratio/Proportion, Emphasis and Gestalt in Visual Design; Size, Perspective and the lllusion of Perception.
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GiT102U Anadolu Kiiltar Tarihi AKTS: 5,0
Tarih Oncesi Kiltiirler, Paleolitik Dénem, Neolitik Dénem, ilk Yerlesimler, Kalkolitik ve ilk Tunc Dénemleri; Erken
Tarihi Donem ve Hitit Kultarad, Gecg Hitit Kralliklari; Urartu, Frig ve Lidya Kultarleri; Hellen, Hellenistik ve Roma
Donemi Kaltarleri; Bizans Kaltlar, Cografi Gecmis, Devlet Yonetimi, Dini Hayat, Sosyal Yapi; Selcuklu Kaltard,
Devlet-Toplum, Sehirler; Osmanh Kaltlrd, Kurulus Yillar, Klasik Dénem, Yenilesme DOnemi; Seckin Kultlrl ve
Populer Kultur Arasinda Cumhuriyet Donemi Kulttrt, Cumhuriyet Rejiminin Kaltar Politikasi, Reformlar.

GiT102U Yok ECTS: 5,0
Prehistoric Cultures, Paleolithic Period, Neolithic Period, Early Settlements, Chalcolithic and Early Bronze;
Protohistoric Period and Hittite Culture, Late Hittite Kingdoms; Urartian, Phrygian and Lydian Cultures; Hellenic,
Hellenistic and Roman Cultures; Byzantine Culture, Geographical Background, Administration, Religious Life,
Social Structure; Culture of Seljuks, State-Society, Cities; Ottoman Culture, Foundation, Classical and
Modernization Periods; Culture of Republican Era Between Elite and Popular Culture, Cultural Policy of the
Republican Regime, Reforms.

GiT108U Dijital Kultur AKTS: 5,0

Dijital Kultlr Sosyolojisi: Teorik Cerceveler; Yikselen Alanlar. Ag Toplumunda Mekan, Konum ve Topluluklar: Ag
Toplumu; Kamusal Alan; Cevrimigi Topluluklar; Konum verisi; Etik. Dijital Yeni Gercek: Sayisal Gerceklik; AR; VR.
Bilgi Ekonomisi: Blokzincir; Kripto para; Bitcoin. Dijital Sanat: Teknoloji Sanat iliskisi; Yeni Medya Sanati; Yeni
Estetik; NFT. Dijital Oyunlar: Dijital Oyuncu topluluklari; Oyunlastirma; E-Sporlar. Yapay Zeka ve Robotlar:
Teknoloji kultur iliskisi; Yapay zeka turleri; Robot kavrami. Algoritmik Yontemler ve BlUyuk Veri: Dijital mecra
turleri; Veriye erisim; Veri TUrleri; Web kazima; Sosyal medyada veri toplama; Ag analizi.

GiT108U ECTS: 5,0
Digital Culture Sociology: Theoretical Frameworks; Ascending Fields. Space, Location and Communities in the
Network Society: Network Society; Public Space; Location data; Ethic. Digital New Reality: Digital Reality; AR;
VR. Knowledge Economy: Blockchain; Cryptocurrency; bitcoin. Digital Art: Technology Art Relation; New Media
Art; New Aesthetics; NFT. Digital Games: Communities; Gamification; E-Sports. Artificial Intelligence and Robots:
Technology culture relationship; Types of artificial intelligence; Robot concept. Algorithmic Methods and Big
Data: Types of digital media; access to data; Data Types; web scraping; Data collection on social media;
Network analysis.

GKA1l05U Gida Mevzuati ve Kalite Yonetimi AKTS: 5,0

Gida Kontroll ve Mevzuatina Giris: Gida sanayi, Gida mevzuatinin tarihcesi; Kalite Kavrami ve Gidalarin Kalite
Ogeleri: Kalite kavrami, Gidalarin kalite degisimi ve raf émr; Tiirkiye'de Gida Kodeksi ve Gida Kontrolii: Gida
yasasl ve kapsami; Gida Standartlari ve Kontrol Kriterleri: TUrk standartlari enstitist (TSE), Codex alimentarius
commission (CAC) standartlari; Tehlike Analizi ve Kritik Kontrol Noktalarinin (Haccp) Tanimi ve Genel Prensipleri:
HACCP sistemi; Bazi Gidalarin Uretiminde HACCP Uygulamalari; Gida Mevzuati Acisindan Gidalarda Bulunan
Kontaminatlar: Mikrobiyolojik, kimyasal ve biyolojik bulasanlar; Gida Kontrolii Orgltleri ve Gida Givenligindeki
Rolleri

GKA105U ECTS: 5,0

Introduction to Food Control and Legislation: Food industry, History of food legislation; Quality Concept and
Quality Elements of Foods: Quality concept, Quality change and shelf life of foods; Food Codex and Food Control
in Turkey: Food law and its scope; Food Standards and Control Criteria: Turkish standards institute (TSE), Codex
alimentarius commission (CAC) standards; Definition and General Principles of Hazard Analysis and Critical
Control Points (HACCP): HACCP system; HACCP Applications in the Production of Some Foods; Contaminants in
Food in Terms of Food Legislation: Microbiological, chemical and biological contaminants; Food Control
Organizations and Their
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HiS102U Havaciliga Giris AKTS: 5,0
Havaciligin Tarihsel Gelisimi ve Sivil Havacilik Faaliyetleri; Havaaraclari: Ucaklar, Helikopterler, Cok hafif
havaaraclari; Havaaraci isletmeleri: Havayolu isletmeleri, Genel havacilik isletmeleri; Havaaraclarinin Bakimi:
Havaaraci bakim turleri, Havaaraci bakim organizasyonlari, Havaaraci bakim yetkisi; Havaalanlari; Havaalani Yer
Hizmetleri; Hava Trafik Yonetimi; Sivil Havacilik Faaliyetlerini Dlizenleyen Kuruluslar.

HiS102U Introduction to Aviation ECTS: 5,0
Historical Development of Aviation and Aviation Activities; Aircrafts: Planes, Helicopters, Ultra Light Aircraft;
Aircraft Business: Airline companies, General aviation companies; Maintenance of aircraft: Aircraft maintenance
types, Aircraft maintenance organizations, Aircraft maintenance authority; Airports; Airport Ground Handling
Services; Air Traffic Management; Regulator Agencies of the Civil Aviation Activities.

HiS208U Yolcu Hizmetleri AKTS: 5,0

Yolcu Hizmetleri Kavrami: Yolcu hizmetlerine iliskin dizenleme ve dokimanlar, Trafik haklar, Yolcu haklari,
Yolculuk tipleri; Ozel Hizmet Gerektiren Yolcular: Ozel yardim gerektiren yolcular, Potansiyel tehlike arz eden
yolcular, Diger 6zel hizmet gerektiren yolcular; Seyahat Dékimanlari: Bilet, Ucus kuponu, Diger belgeler; Ucusa
Kabul (Check-in) islemleri; Bagaj islemleri: Bagaj cesitleri, Bagaj kabulii, Kabin bagaji ile ilgili kurallar, Fazla
bagaj islemleri, Gecikmeli, hasarl ve kayip bagaj islemleri; Gelen-Giden Yolcu islemleri.

HiS208U ECTS: 5,0
Passenger Handling Service: Regulations and documents on passenger handling, Traffic rights, Passenger rights,
Types of trip; Passengers with Special Requirements, Passengers with special need, Potentionally dangerous
passengers, Other passengers with special requirements, Documents for travel: Ticket, Flight Coupon, Other
documents; Check-in Operations; Baggage Process: Baggage types, Baggage Check-in, Regulations on cabin
baggage, Excess baggage procedure, Delayed, damaged or lost baggage process; Arriving-Departing Passenger
Process.

HiT403U itibar Yonetimi AKTS: 5,0
itibar Yonetimi Nedir: itibar meshur olmak degildir, Degerler itibar ydnetimi giiven, itibar yénetimi bir proje degil
bir felsefedir, Elle tutulamayan degerlerin itibara dontismesi, Kurumlarin farklilasma stratejileri kapsaminda
itibar yénetimi, Algilar gercekler ve itibar, Sosyal ortaklar ve beklentileri, itibar riskleri yénetimi, itibar
ekonomisi; Sosyal Ortaklarin (Paydaslarin) Onemi; itibar Arastirmalari; itibar Yénetim Sirecleri; itibarin is
Sonugclarn Uzerindeki Etkisi; Kurumsal Marka Stratejileri ve itibar Yénetimi; Hem Yeni Hem Dijital Hem Sosyal
Hem de Medya; Kurumsal iletisim ve itibar.

HiT403U ECTS: 5,0
What Is Reputation Mangement: Reputation does not equal to fame, Values Reputation Management and Trust,
Reputation management is not a project but a philosophy, Reputation management in terms of differentiation
strategies of organizations, Perceptions realities and reputation, Social partners (shareholders) and their
expectations, Reputation risks management, Reputation economy; Importance of Social Partners
(Shareholders); Reputation Research; Reputation Management Processes; Effects of Reputation on Bussiness
Outcome; Corporate Brand Strategies and Reputation Management, New, Digital, Social Media; Corporate
Communication and Reputation.
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iKT102U Proje Yénetimi AKTS: 5,0
Temel Proje YOonetim Kavramlari, Proje kapsam ydnetimi, Proje zaman ydnetimi, CPM, PERT ile proje kritik
yolunun bulunmasi, Gantt grafiklerinin hazirlanmasi, Proje maliyet yonetimi, Proje kalite yonetimi, Proje insan
kaynaklari ydénetimi, Proje iletisim ydnetimi, Proje risk ydnetimi, Proje tedarik ve satin alma yénetimi, MS project
programi kullanilarak proje hazirlanmasi ve yénetilmesi.

iKT102U ECTS: 5,0
Basic Project Management Concepts, Project Scope Management, Project Time Management, CPM, Finding the
Project Critical Path with PERT, Preparation of Gantt Charts, Project Cost Management, Project Quality
Management, Project Human Resources Management, Project Communication Management, Project Risk
Management, Project Procurement and purchasing management, project preparation and management using
MS project program.

iKT301U Para ve Banka AKTS: 5,0
Para Ekonomisine Giris; Paranin Tanimi Sorunu; Bankalarin Kaydi Para Yaratma Sureci; Para Arzinin Belirlenmesi;
Merkez Bankaciligi; Para Politikasi Araclari; Para Politikasinin YUrittlmesi; Déviz Kuru Hedeflemesi; Doviz Kuruna
Merkez Bankasinin Mudahalesi; Enflasyon Hedeflemesi Stratejisi; Para Talebi Teorileri; Kisa Donemde Para-
Uretim iliskisi; Paranin Ekonomiye Gecis Mekanizmasi; Para ve Enflasyon; Para Politikasi Teorisi.

iKT301U Money and Banking ECTS: 5,0
Introduction to Money Economy; The Problem of Definition of Money; Banks' Process of Creating Registered
Money; Determination of Money Supply; Central Banking; Monetary Policy Tools; Execution of Monetary Policy;
Exchange Rate Targeting; Central Bank Intervention in Exchange Rate; Inflation Targeting Strategy; Theories of
Demand for Money; Money-Production Relationship in the Short Run; Transition Mechanism of Money to
Economy; Money and Inflation; Monetary Policy Theory.

iKY202U Gorusme Teknikleri AKTS: 5,0
Goriisme Kavrami ve iletisim Siireci; Gérisme Kavraminin incelenmesi: Sosyal Hizmetlerdeki Yeri ve Onemi;
Goriisme Sirecinde Uzmanlarin Tasimasi Gereken Ozellikler; Gériismenin Kuramsal Dayanaklari, Nedenleri,
Ortamlari; Gériismenin Asamalari; Kayit Tutma ve Raporlama; Ozel Durumlarda Goériisme; Goériismede Etik
llkeler.

iKy202u ECTS: 5,0
The Concept of Interview and Communication Process; Examining the Concept of Interview: Its Place and
Importance in Social Services; Qualifications of Experts in the Interview Process; Theoretical Basis of the
Interview; Reasons and The Context; Stages of the Interview; Record and Reporting; Interview in Special
Contexts; Ethical Principles in Interview.

iLT102U Yeni iletisim Teknolojileri AKTS: 5,0
Dijital dinya ve dijital dinya vatandashgi, dijital gizlilik, dijital iletisimin 6zellikleri; Akilli TV ve IPTV
uygulamalari, etkilesimli medya; internet radyoculugu, calisma prensipleri, yayincilik tirleri ve yasal boyutlar;E-
gazete ve e-gazetecilik, e-gazeteciligin hukuksal sorunlari, haber odakh tasarim;Mobil teknolojiler, mobil
teknolojilerin gelisimi ve uygulamalari;Sosyal aglar, etkileri, kisisel yayincilikta kullanimi, sosyal medya
okuryazarhgi, kisisel 6grenme ve arastirma aglari;Kusumsal sosyal medya, pazarlama uygulamalari, itibar
yonetimi, bayUk veri ve sosyal medya analizi;Gelecegin iletisim teknolojileri, yeni etkilesim bicimleri, zihinsel
iletisim.
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iLT102U New Communication Technologies ECTS: 5,0
Digital world and digital world citizenship, digital privacy, features of digital communication; Smart TV and IPTV
applications, interactive media; Internet radio broadcasting, working principles, broadcasting types and legal
dimensions; E-newspaper and e-journalism, legal problems of e-journalism, news-oriented design; Mobile
technologies, the development and applications of mobile technologies; Social networks, their effects, use in
personal broadcasting, social media literacy, personal learning and research networks; Private social media,
marketing practices, reputation management, big data and social media analysis; Future communication
technologies.

iLT204U Kultiirlerarasi iletisim AKTS: 5,0
Kiltirlerarasi iletisim: Kiltirlerarasi iletisimin Konusu, Kiltirlerarasi iletisim Biliminin Amaci, Kiltiirlerarasi
iletisim Biliminin Gelisim Tarihi, Kiltirlerarasi iletisimle ilgili Temel Kavramlar; Toplumsal Yasam, Kiltir Ve
iletisim; Kultirleraras: iletisim Kuramlari: Enformasyon Sistemleri Kurami, Kultirel Boyutlar Kurami;
Kaltiirleraras! Farklilasma Ve iletisim; So6zlu iletisim Bicemlerinde Farklilasma; Sézsiiz iletisim Bicemleri;
Kultirlerarasi iletisim Yeterligi; Kiltiirlerarasi iletisimin Kullanim Alanlari: Turizm Ve Kiiltirlerarasi iletisim, Saghk
Ve Kiiltiirlerarasi iletisim, Egitim Ve Kiltirlerarasi iletisim, Hukuk Ve Kiltirlerarasi iletisim, Sanat Ve Kiltirler

iLT204U ECTS: 5,0
Intercultural Communication: Subject of Intercultural Communication, Purpose of Intercultural Communication
Science, Development History of Intercultural Communication Science, Basic Concepts of Intercultural
Communication; Social Life, Culture and Communication; Intercultural Communication Theories: Information
Systems Theory, Cultural Dimensions Theory; Intercultural Differentiation and Communication; Differentiation in
Oral Communication Styles; Nonverbal Communication Styles; Intercultural Communication Competence; Uses
of Intercultural Communication: Tourism And Intercultural Communication, Health And Intercultural
Communication, Education And Intercultural Com

iNG101U ingilizce | AKTS: 3,0
‘Be’ Fiili: Kendini tanitma, Kisisel bilgiler verme, Tesekkiir etme; Siniftaki Yerleri ve Esyalari Tarif Etme; iyelik
Zamirleri; Kisileri Tarif Etme; Genis Zaman: Evet-hayir sorulari, Kisa cevaplar, Gunlik ve haftalik rutinler; Genis
Zaman: Sorular, Siklik Zarflari; There’'s/There are: Mahalleyi ve etkinlikleri tarif etme; Saati Sorma ve Séyleme;
Simdiki Zaman: Hava durumu ve sporlar; Alisveris: Giysiler, Renkler, Fiyatlar; ‘Can’: Duz cimleler, Soru
cimleleri, Kisa cevaplar; Ulkeler, Diller ve Milliyetler; Gecmis Zaman: Diizenli ve Diizensiz Fiiller; ‘Be’ Fiili:
Gecmis zaman hali, Soru hali; ‘Many’ ve ‘Much’: Sayilabilir ve sayllamayan isimler, Teklifler, Ricalar.

iNG101U English | ECTS: 3,0
Verb ‘Be’: Introducing yourself, Giving personal information, Thanking; Describing Things and Places in the
Class; Possessive Pronouns; Describing People; Simple Present: Yes-no questions; Short answers, Daily and
weekly routines; Simple Present: Questions, Frequency adverbs; There’'s/There are: Describing neighborhood
and activities; Asking and Telling Time; Present Continuous: Weather and sports; Shopping: Clothes, Colors,
Prices; ‘Can’: Statements, Questions, Short answers; Countries, Languages and Nationalities; Simple Past:
Regular and irregular verbs; Verb ‘Be’: Past form, Question form; ‘Many’ and ‘Much’: Countable and uncountable
nouns, Offers, Requests.

iNG102U ingilizce 11 AKTS: 3,0
Kendiniz, aileniz ve sevdiginiz seyler hakkinda konusma; Hobileriniz, ilgi alanlariniz ve muizik zevkinizi sdyleme;
Saglik, ilaglar, uyku ahlskanliklari ve stresten bahsetme; Gelecek zaman kullanimi; Hatiralardan bahsetme;
Yardim teklifi ve ydn sorma ifadeleri; Dikkanlar ve sehrinizdeki sevdiginiz yerleri séyleme; Oneri ve tavsiye
isteme ve verme; Tatiller ve seyahate hazirlik ifadeleri; Eviniz, esyalariniz ve aliskanliklariniz ile ilgili konusma;
Kazalar ve ters giden seylerden bahsetme; Farkh iletisim kurma yollarini sdéyleme; Kisileri tarif etme; Planlar ve
etkinlik dizenleme ile ilgili konusma.
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iING102U English Il ECTS: 3,0
Talking about yourself, your family, and your favorite things; Talking about your hobbies, interests, and taste in
music; Talking about health, remedies, sleep habits, and stress; Talking about the future; Talking about
memories; Offering help and asking for directions; Talking about stores and favorite places in your city or town;
Asking for and giving advice and suggestions; Talking about vacations and getting ready for a trip; Talking
about your home, your belongings, and your habits; Talking about accidents and things that went wrong;
Talking about different ways of communicating; Talking about what people look like; Talking about plans and
organizing events.

iSL107U Genel isletme AKTS: 5,0
isletmeler ve Ozellikleri: isletmenin tanimi, isletmenin amaclari ve islevleri, isletmelerin siniflandiriimasi; isletme
Cevresi; Etik ve Sosyal Sorumluluk; isletmelerin Kurulusu ve Biiylimesi; isletmelerde Yénetim: Yénetim kavrami,
Yénetim Piramidi, Yonetsel yetenekler, Yénetsel roller Yonetim Fonksiyonlari; isletmelerde Uretim ve Pazarlama;
isletmelerde insan Kaynaklari Yonetimi; isletmelerde Muhasebe ve Finansal Yénetim.

iSL107U General Business ECTS: 5,0
Businesses and their Characteristics: Definition of business, Purposes and functions of business, Classification of
businesses; Business Environment; Ethics and Social Responsibility; Establishment and Growth of Businesses;
Management in Business: Management concept, Management Pyramid, Managerial abilities, Managerial roles
Management Functions; Production and Marketing in Business; Human Resources Management in Business;
Accounting and Financial Management in Business.

iSL203U Girisimcilik ve is Kurma AKTS: 5,0
Girisimcilik Kavrami, Cesitleri ve Girisimcilikte Etik; Girisimciligin Ekonomik, Toplumsal ve Kiiltiirel Temelleri; is
Modeli, Girisimciligin Siirecleri ve Is Fikri; Girisimcilikte Tasarim: Girisimcilikte tasarim, yaraticilik ve inovasyon,
Girisimcilikte tasarim yonetimi sUreci, Girisimcilikte tasarim kararlari, Girisimcilikte Grin gelistirme ve tasarim,
Girisimcilikte strateji ve tasarim, Girisimcilikte pazarlama tasarim iliskisi; Girisimcilik iklimi; Franchising ve
isletme Satin Alma; isletme Kurma; Girisimin Sonlanmasi: Tasfiye, iflas ve Birlesme.

iSL203U ECTS: 5,0

Concept of Entrepreneurship, Types and Ethics in Entrepreneurship; Economic, Social and Cultural Foundations
of Entrepreneurship; Business Model, Processes of Entrepreneurship and Business lIdea; Design in
Entrepreneurship: Design, creativity and innovation in entrepreneurship, Design management process in
entrepreneurship, Design decisions in entrepreneurship, Product development and design in entrepreneurship,
Strategy and design in entrepreneurship, Marketing-design relationship in entrepreneurship; Entrepreneurship
Climate; Franchising and Business Acquisition; Business Establishment; Termination of Enterprise: Liquidation,
Bankruptcy and Merger.

iSL214U Teknoloji, inovasyon ve Girisimcilik AKTS: 5,0
Endistri Devrimi, Yénetim Bilimi, Teknolojinin isletme Uzerindeki Etkileri; Bliyiik Veri, Yapay Zeka, Endistri 4.0,
Digital Cagda isletmecilik; inovasyon Kavraminin Tanimi, icat, Yaraticilik, Ar-Ge, Tasarim; inovasyon Yénetimi ve
Stratejisi, inovatif isletmelerin Ozellikleri; inovasyon Yaklasimlari; Ulusal inovasyon Ekosistemi, Kiimeler,
Teknoparklar; Girisimcilik, is Fikri, Yapilabilirlik Analizi; Girisimin Kurulusu, Kiicik isletme Yénetimi

isSL214U Yok ECTS: 5,0
Industrial Revolution, Management Science, Effects of Technology on Business Operations; Big Data, Artificial
Intelligence, Industry 4.0, Business in the Digital Age; Innovation Concept, Invention, Creativity, R&D, Design;
Innovation Management and Strategy, Characteristics of Innovative Businesses; Innovation Approaches;
National Innovation Ecosystem, Clusters, Technoparks; Entrepreneurship, Business Idea, Feasibility Analysis;
Establishment of Enterprise, Small Business Management
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iSL303U Uretim Yénetimi AKTS: 5,0
isletmelerde Uretim Yénetimi ve Sistemi, Uretim Yénetimi ile ilgili Yaklasimlar; isletmelerde Uretim Stratejisi ve
Verimlilik, Uretim Stratejisinin Onemi ve isletme Stratejisi ile iliskisi, Verimlilik; Urtin Tasarimi ve Uretim Siireci
Secimi, Uriin Tasarim Arac ve Yéntemleri, Uretim Siireci Secimi; Tesis Yerlesimi ve Kapasite Planlamasi, Tesis
Yerlesim Turleri; Stok Yénetimi, Stok Kontrol Sistemleri, Stok Modelleri; Uretim ve Kaynak Planlamasi, Kurumsal
Kaynak Planlamasi; Yalin Uretim, Yalin Uretimin ilkeleri , Yalin Uretim Felsefesi; Tedarik Zinciri Yonetimi, Tedarik
Zinciri Asamalari ve Yapisi.

iSL303U ECTS: 5,0
Production Management and System in Enterprises, Approaches to Production Management; Production
Strategy and Efficiency in Businesses, Importance of Production Strategy and Its Relationship with Business
Strategy, Efficiency; Product Design and Production Process Selection, Product Design Tools and Methods,
Production Process Selection; Facility Layout and Capacity Planning, Types of Facility Layout; Inventory
Management, Inventory Control Systems, Inventory Models; Production and Resource Planning, Enterprise
Resource Planning; Lean Production, Principles of Lean Production, Lean Production Philosophy; Supply Chain
Management, Supply Chain Stages and Structure.

isL401uU Denetim AKTS: 5,0
Denetime Giris ve Denetim Standartlari, Denetime Giris ve Denetim Standartlari-Il, Denetimde Onemlilik, Risk,
Kanit Kavramlari ve Calisma Kagitlari, Denetimde Onemlilik, Risk, Kanit Kavramlari ve Calisma Kagitlari-Il,
Denetim Siireci ve ic Kontrol, ic Denetim, Bilgi Teknolojileri Ortaminda Denetim, Bilgi Teknolojileri Ortaminda
Denetim-ll, Denetimde Ornekleme, Denetimde Ornekleme-Il, islem Déngileri ve Denetimi, Denetimin
Tamamlanmasi ve Raporlama.

iSL401U ECTS: 5,0
Introduction to Auditing and Audit Standards, Introduction to Auditing and Audit Standards-Il, Materiality in
Auditing, Risk, Evidence Concepts and Working Papers, Auditing Materiality, Risk, Evidence Concepts and
Working Papers-Il, Audit Process and Internal Control, Internal Audit, Information Technologies Environment
Audit, Audit in Information Technologies Environment-Il, Audit Sampling, Audit Sampling-Il, Transaction Cycles
and Audit, Completion and Audit Report.

KOi202u Otel Yoénetimi AKTS: 5,0

Otel Endistrisinde Yonetim ve Organizasyona Giris: Otel endUstrisinin gelisimi, Otellerde yonetim ve yonetici
kavramlari, Otel yénetiminin temel islevleri, Otel yonetiminde ydnetsel roller ve beceriler; Otel Yonetiminin
Tarihsel Gelisimi; Otel Yénetimi ve Cevre lliskisi; Otel Yénetiminde Sosyal Sorumluluk ve Etik; Otel Yénetiminde
Planlama ve Yonetsel Karar Verme; Otel Yonetiminde Orgiitleme; Otel Yénetiminde Yiriitme; Otel Yénetiminde
Denetim.

KOi202U Hotel Management ECTS: 5,0
Introduction to Management and Organization in the Hotel Industry: Development of the hotel industry,
Management and manager concepts in hotels, Basic functions of hotel management, Managerial roles and skills
in hotel management; Historical Development of Hotel Management; Relationship between Hotel Management
and Environment; Social Responsibility and Ethics in Hotel Management; Planning and Managerial Decision in
Hotel Management; Organization in Hotel Management; Execution in Hotel Management; Audit in Hotel
Management.
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KOi301U Hizmet Tasarimi AKTS: 5,0
Hizmet Kavrami ve Otel isletmelerinde Hizmet Cesitleri: Hizmetlerin siniflandiriimasi, Hizmetin 6zellikleri; Hizmet
Satin Alma Sdreci: Satin alma karar sureci; Tasarim Kavrami ve Hizmet Tasarimi: Tasarim kavrami, Hizmet
tasariminda temel yaklasimlar, Hizmet tasariminda temel aktérler; Hizmet Tasarimi Stratejileri; Hizmet Tasarimi
Asamalari; Hizmet Tasariminda Deger Analizi: Deger kavrami, islev analizi; Hizmet Tasariminda Siirec Analizi;
Hizmet Tasarimi Teknikleri.

KOi301U Service Design ECTS: 5,0

Introduction to Service and Service Classification in Hotels: Classification of services, The properties of service;
Process of Service Purchasing: Decision making of service purchase; Design Concept and Service Design: Basic
approaches in service design, Service design actors; Service Design Strategies; Service Design Stages; Value
Analysis in Service Design: The concept of value, Functional analysis; Process Analysis in Service Design;
Service Design Methods.

KOi409U Yiyecek icecek Yénetimi AKTS: 5,0

Yiyecek icecek isletmelerine Genel Bakis: Yiyecek icecek isletmeleri yénetiminin kapsami ve énemi, Yiyecek
icecek isletmelerinin siniflandiriimasi, Yiyecek icecek isletmelerinde gida givenligi; Yiyecek Iicecek
isletmelerinde Yénetim Siireci; Men( Ydénetimi; Yiyecek icecek isletmelerinde Satin Alma Siireci; Teslim Alma ve
Depolama; Uretim ve Servis Sireci; Gelir ve Maliyet Kontrol(i; Yiyecek icecek Endiistrisinde Yeni Trendler: Yeme
ortami ve etkileri, Temali restoran ve barlar.

KOi409U Food and Beverage Management ECTS: 5,0
A General Overview of Food and Beverage Organizations: The scope and the importance of food and beverage
management, Food security in food and beverage organizations, Management process in food and beverage
organizations; Menu Management; Purchasing Process in Food and Beverage Organizations; Receiving and
Storage; The Production and Service Process; Revenue and Cost Control; The New Trends in Food And Beverage
Industry: The servicescape atmosphere and its impacts, Theme restaurants and bars.

LBV104U Hijyen ve Sanitasyon AKTS: 5,0
Temel Kavramlar ve Yaklasimlar: Hijyenin Tarihcesi, Hijyenin Tanimi, Onemi ve Amaci; Hijyenik Temizlik
Uygulamalari ve Kullanilan Maddeler: Kirlenme ve Temizlik, Hijyenik Temizlik islemleri; Kisisel Hijyen
Uygulamalari: Kisisel Hijyen ve Onemi, Bireysel Temizligin Onemi; Temiz Suyun Saglanmasi ve Sanitasyon:
Suyun Onemi ve Ozellikleri, Glivenilir icme-Kullanma Suyunun Saglanmasi; Gida Hijyeni: Gidalara Uygulanan
islemler ve Muhafaza Yoéntemleri, Gida Maddelerinde Bozulma ve Nedenleri, Gida Kaynakl Hastaliklar ve
Alinmasi Gereken Onlemler; Toplu Yasam Ortamlari ve Hijyen: Konut Hijyeni ve Saghgi, Okul Hijyeni; is Yeri
Hijyeni: is Sagligi ve is Hijyeni Tanimlari

LBV104U Hygiene and Sanitation ECTS: 5,0
Basic Concepts and Approaches: History of Hygiene, Definition, Importance and Purpose of Hygiene; Hygienic
Cleaning Practices and Materials Used: Contamination and Cleaning, Hygienic Cleaning Procedures; Personal
Hygiene Practices: Personal Hygiene and Its Importance, Importance of Individual Cleaning; Provision of Clean
Water and Sanitation: Importance and Properties of Water, Providing Reliable Drinking-Usage Water; Food
Hygiene: Processes Applied to Foods and Preservation Methods, Food Deterioration and Causes, Foodborne
Diseases and Precautions to be Taken; Collective Living Environments and Hygiene: Housing Hygiene and
Health, School Hygiene; Workplace Hygiene
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LBV212U Gida Giuvenliginin Temel Prensipleri AKTS: 5,0
Gida Guvenligi: Gida Kaynakli Patojen Bakterilerde Antibiyotik Direnclilik; Gidalarda Mikroorganizmalarin
Gelismesini Etkileyen Faktorler: ic Faktorler; Gida Kaynakli Patojen Bakteriler: Salmonella, Campylobacter jejuni,
Clostridium perfringens, Bacillus cereus; Gida Kaynakli Virtsler: Gidalarin Virtslerle Bulasma Yollari Risk Grubu
Gidalar; Gida Kaynakli Parazitler: Gida Kaynakli Protozoonlar, Helmintler; Kimyasal Gida Guvenligi Tehlikeleri:
Mikotoksinler, Kontaminantlar, Agir Metaller; Gida Givenligi ve Kalite Kontrol Sistemleri: Gida Guvenligi Nedir?;
Gida Kaynakli Patojenlerin Epidemiyolojisi; Gidalarda Bozulma: Mikrobiyel Bozulma, Biyokimyasal Bozulma; Gida
Muh

LBV212U The Basic Principles of Food Safety ECTS: 5,0
Food Safety: Antibiotic Resistance in Foodborne Pathogenic Bacteria; Factors Affecting the Growth of
Microorganisms in Foods: Internal Factors; Foodborne Pathogenic Bacteria: Salmonella, Campylobacter jejuni,
Clostridium perfringens, Bacillus cereus; Foodborne Viruses: Ways of Contamination of Food with Viruses Risk
Group Foods; Foodborne Parasites: Foodborne Protozoans, Helminths; Chemical Food Safety Hazards:
Mycotoxins, Contaminants, Heavy Metals; Food Safety and Quality Control Systems: What is Food Safety?;
Epidemiology of Foodborne Pathogens; Food spoilage: Microbial spoilage, Biochemical spoilage; Food Storage

LOJ101U Lojistik ilkeleri AKTS: 5,0
Lojistigin Tanimi ve Gelisimi, isletmelerde Lojistigin Rol{; Lojistik Sistemin isleyisi, Lojistikte Dis Kaynak
Kullanimi; Lojistik Ekonomisinin Tanimi ve Kapsami, Lojistik Sektériinde Uretim, Maliyet ve Rekabet; Tedarik
Zinciri, Tedarik Zinciri YOnetimi, Kuresel Tedarik Zincirleri; Maliyet Kavrami ve Siniflandiriimasi, Lojistik
Maliyetlerin Raporlanmasi ve Analizi; Uluslararasi Pazarlamada Lojistik ve Lojistik Merkezler, Uluslararasi
Pazarlamada Lojistik Sistemdeki Temel Dinamikler; Tehlikeli madde, Tehlikeli Maddelerin Emniyetli Tasinmasina
iliskin Diizenlemeler; Lojistigin Kiiresellesmesi ve Yarattigi Etkiler, Yesil Lojistik.

LOjJ101U ECTS: 5,0
Definition and Development of Logistics, The Role of Logistics in Business; Functioning of Logistics System,
Outsourcing in Logistics; Definition and Scope of Logistics Economy, Production, Cost and Competition in
Logistics Sector; Supply Chain, Supply Chain Management, Global Supply Chains; Cost Concept and
Classification, Reporting and Analysis of Logistics Costs; Logistics and Logistic Centers in International
Marketing, Basic Dynamics of Logistics System in International Marketing; Dangerous Goods, Regulations
Regarding the Safe Transport of Dangerous Goods; Globalization of Logistics and Its Effects, Green Logistics.

MAI102U Marka ve Yonetimi AKTS: 5,0
Marka ve marka yonetimi kavramlari; Pazarlama biriminin is ve gérev tanimlamalari ve pazarlama plani; Pazar
analizi; Bolimleme (segmentasyon); Konumlandirma; marka kimlik ve kisiligi; Marka mimarisi; Marka
yOnetiminin uygulanabilecegi farkli alanlar

MAi102U ECTS: 5,0
The concepts of brand and brand management; Job Descriptions of the Marketing Unit and Marketing Plan;
Market Analysis; Segmentation; Positioning; Brand Identity and Personality; Brand architecture; Different Areas
Where Brand Management Can Be Applied

MiT101U Mitoloji ve Din AKTS: 5,0
Mitoloji ve Din Konusundaki Kavram ve Terimler: Mit, Mitoloji, Efsane ve Destan Terimleri; Mit, Din ve Toplum
iliskisi; Hitit Mitolojisi; Simer Mitolojisi; Yunan-Roma Mitolojisi; Tiirk Mitolojisi: Eski Tirk inanclari, Tirk
mitolojisinde Tanrilar ve Ruhlar, Turk Mitolojisinde Yaratilis ve Tureyis, Turk Mitolojisinde Evren-Kainat ve Yer-
Gok Distincesi, Turk Mitolojisinde Dogum ve Oliimle iliskili Adet ve Gelenekler, Tiirk Mitolojisinde Hayvanlar ve
Agaglar; Hint ve Uzak Dogu Kékenli Dinler: Hinduizm, Cayinizim, Sihizm, Budizm, Konfigyonizm, Taoizm ve
Sintoizm; Orta Dogu Kékenli Dinler: Yahudilik, Mecusilik, Sabiilik, Hristiyanlk, islamiyet.
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MiT101U ECTS: 5,0
The Concept and Term About Mythology and Religion: Myth, Mythlogy, Legend and Saga; The
RelationshipBetween Myth, Religion and Society; Hittite Mythology; Sumer Mythology; Greek and Rome
Mythology; Turkish Mythology: The Past Turkish Beliefs, Gods and Souls in Turkish Mythology, The Genesis and
Derivation Subject in Turkish Mythology, Universe-Earth-Sky in Turkish Mythology, Birth-Death and Customs in
Turkish Mythology, Animals and Trees in Turkish Mythology; Indian and Far East Religions: Hinduism, Jainism,
Sikhism, Buddhism, Confucianism, Taoism, Sintoism; Middle East Religions and Principles: Judaism,
Zoroastrianism, Mandaeism, Christianity, Islamism.

MUH101U Genel Muhasebe AKTS: 5,0
isletme ve isletmelerin Siniflandiriimasi; Muhasebe ve Muhasebe ile ilgili Taraflar; Bilanco Esitligi: Varlik, Alacak,
Bor¢ ve sermaye kavramlarn; Finansal Karakterli islemler ve Bu islemlerin Bilanco Esitligi Uzerinde Gdsterilmesi;
Belge ve Defterler: VUK'de yer alan belgeler, TTK'de yer alan belgeler, Yasal defterler; Kayit Dlzeni; Tekdlzen
Hesap Plani ve Hesaplarin Siniflandiriimasi; Finansal Karakterli islemlerin Muhasebelestirilmesi; Dénen varliklar,
Duran varliklar, Yabanci kaynaklar, Kisa vadeli yabanci kaynaklar, Uzun vadeli yabanci kaynaklar, Oz kaynaklar,
Maliyet ve gelir tablosu hesaplari; Mizanlar; Dénem Sonu islemleri, Kayit hatalarinin diizeltiimesi.

MUH101U General Accounting ECTS: 5,0
Business Enterprise and Classification of Business Enterprises; Accounting and Stakeholders; Balance Sheet
Equation; Concepts of asset, receivable, liability and owners; Equity; Financial transactions and sample
transactions on balance sheet equation; Documents; Documents in Tax Procedure Law; Documents in Turkish
Commercial Code; Recording Procedures; Uniform System of Accounts and Classification of Accounts; Recording
Financial Transactions; Current Assets, Noncurrent Assets, Liabilities, Short-Term Liabilities, Long-Term
Liabilities, Owners Equity, Cost Accounts, Income Statement Accounts; Trial Balance and Adjusted Trial Balance;
Term-end Transactions; Correction

PZL208U Miisteri iliskileri Yénetimi AKTS: 5,0
Misteri iliskileri Yénetimi: Tanimi, Kapsami, Onemi; Musterilerle iletisim ve Boyutlari; Hizmetlerde Misteri
Baglhhg! ve Kalite; Misteri iliskilerinde Stratejik Yaklasim Misteri iliskilerinin Planlamasi ve Uygulama Siireci;
Orgiit Kiltiri ve Misteri iliskileri; Misteri iliskileri Yénetimi Uygulamalari; Musteri iliskilerinde Karsilasilan
Sorunlar ve CozUmleri .

PZL208U Yok ECTS: 5,0
Customer Relationship Management: Definition, Scope, Importance; Communication with Customers and Its
Dimensions; Customer Loyalty and Quality in Services; Strategic Approach in Customer Relations Planning and
Implementation Process of Customer Relations; Organizational Culture and Customer Relations; Customer
Relationship Management Applications; Problems Encountered in Customer Relations and Solutions .

PZL209VU Tuketici Davranislari AKTS: 5,0
Tiketici Davranisi Kavrami ve Disiplinlerarasi Yaklasim; Tiiketici Davranisinin Pazarlamadaki Yeri ve Onemi;
Karar Vericiler Olarak Tiketiciler; Tuketicilerin Alisveris Karari; Tlketicilerin Satin Alma ve Degerlendirme
Kararlari; Tuketici Davranisinda Bireysel Etkiler; Tuketici Davranisinda Kualtlrel Etkiler; TUketici Davranisinda
Grup Etkileri; Tuketici Satin Alma Karar Sireci; Dijital Cag ve Tuketici Davranisina Etkileri.

PZL209U Consumer Behaviour ECTS: 5,0
Concept of Consumer Behavior and Interdisciplinary Approach; The Role and Importance of Consumer Behavior
in Marketing; Consumers as Decision Makers; Consumers' Shopping Decision; Consumers' Purchasing and
Evaluation Decisions; Individual Effects on Consumer Behavior; Cultural Effects on Consumer Behavior; Group
Effects on Consumer Behavior; Consumer Purchasing Decision Process; The Digital Age and Its Effects on
Consumer Behavior.
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SNT402U Sanat Tarihi AKTS: 5,0

Tarih Oncesi ve ilk Cag’'da Anadolu, Mezopotamya ve Eski Misir Sanati, Dogu ve Uzak Dogu Sanati, Yunan ve
Roma Sanati; Bizans Sanati, islam Sanati, Tirk Sanati, Avrupa Sanati, 19.-21. yizyil Sanat Akimlari.

SNT402U ECTS: 5,0

Anatolian, Mesopotamian and Egyptian Art in Prehistoric Period and First Age, Eastern Art, Greek and Roman
ArtByzantine Art, Islamic Art,Turkish Art, European Art, Art Movements of 19.-21. Century.

S0S314U Din ve Toplum AKTS: 5,0
Temeller ve tanimlar: Dinin Sosyolojik Tanimi; Din ve siyaset; Feodalizmden kapitalizme dinin ekonomik islevi;
Dinin toplum ve diger kurumlarla iliskisi; Dinin 6rgttli yapilar ve dinsel liderlik kategorileri; Toplumsal yapi,
degisim ve tabakalasma baglaminda din; Modernlesme baglaminda din ve sekllerlesme; Geleneksel modern ve
postmodern toplumlarda din ve islevsel dontsim.

S0S314U ECTS: 5,0
Foundations and definitions: Sociological Definition of Religion; Religion and society; Economic function of
religion from feudalism to capitalism; The organizational structures of religion and leadership categories in
religion; Religion within the context of social structure, social change and social stratification; Religion within the
context of modernization and secularization; Religion and its functional transformation in traditional, modern
and postmodern societies.

TAR102U Eski Mezopotamya ve Misir Tarihi AKTS: 5,0
Neolitik (Yenitas Cagi), Halaf KUltlrd, Hassuna-Samarra Kulttrleri, Obeyd Kultlrl; Kentlesme, Devlet, Ziggurat,
Civi yazisi; imparatorluk, Reform, Tanri-kral; Kisasa kisas, Hammurabi yasalari, Uluslar arasi ticaret; Tehcir, Eski
Ahit, Lamassu, Asma Bahceler; Limmu listeleri, Annallar, Kral listeleri, Mektuplar; Nil Nehri, Krallik, Firavunlar,
Kades Antlasmasi.

TAR102U History of Ancient Mesopotamia and Egypt ECTS: 5,0
Neolithic (New Stone Age), Halaf Culture, Hassuna-Samarra Cultures, Obeyd Culture; Urbanization, State,
Ziggurat, Cuneiform; Empire, Reformation, God-king; Tit-for-tat, Hammurabi's laws, International trade;
Deportation, Old Testament, Lamassu, Hanging Gardens; Limmu lists, Annals, King lists, Letters; Nile River,
Kingdom, Pharaohs, Treaty of Kadesh.

TAR106U Buyiik Selcuklu Tarihi AKTS: 5,0
Kurulus Dénemi: Selguklularin Kékeni, Oguzlar ve Selguklular, Cend'e Gbg, Cagri ve Tugrul Beylerin Riyaseti,
Nesa ve Serahs Savaslari, Dandanakan Savasi, Devletin Kurulusu ve Yapilanmasi; Tugrul Bey Zamani: Devletin
Mahiyeti ve ilk Fetihler, Abbasi Halifeligi ile iliskiler, Sehzade isyanlari; Alparslan Zamani: Suriye ve Anadolu
Seferleri, Malazgirt Zaferi; Meliksah Zamani: Turkistan Seferleri,Suriye Seferi, Devletin Blinyesinde Olusan
Sorunlar; Fetret Dénemi (Berkyaruk ve Muhammed Tapar Devri); Sencer Dénemi; Sube Hanedanliklar: Kirman
Selguklu Melikligi, Suriye Selcuklu Melikligi, Irak Selcuklu Meliklgi; Atabeylikler; BlyUk Selcuklu Devlet Teskilati.
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TAR106U History of Great Seljuk ECTS: 5,0
Establishment Period: Origin of Seljuks, Oghuzs and Seljuks, Migration to Cend, Cagri and Tugrul Bey's
Presidency, Nesa and Serahs Wars, Dandanakan War, Establishment and Structuring of the State; Tugrul Bey
Time: The Nature of the State and the First Conquests, Relations with the Abbasid Caliphate, Prince Revolts;
Alparslan Time: Syria and Anatolia Campaigns, Manzikert Victory; Meliksah Period: Turkistan Campaigns, Syria
Campaign, Problems in the State; Interregnum Period (Berkyaruk and Muhammed Tapar Period); Sencer Period;
Branch Dynasties: Kerman Seljuk Malik, Syria Seljuk Malik, lIrag Seljuk Malik; Atabeyliks; Great Seljuk State
Organization.

TAR108U Bizans Tarihi AKTS: 5,0
Bizans Tarihine Genel Bir Bakis; Roma’dan Bizans’a Gecis; Bizans ve MUsliman Araplar; Bizans ve Kuzeyli Turk
Komsular (4-14. ylzyil); Bizans-Selcuklu Devleti iliskileri; Bizans-Osmanli iliskileri; Bizans Hukuku; Bizans Devlet
Yapisi ve Egitim Sistemi; Bizans Ekonomisi; Bizans Sanati

TAR108U History of the Byzantine Empire ECTS: 5,0
An Overview of Byzantine History; Transition from Rome to Byzantium; Byzantine and Muslim Arabs; Byzantine
and Its Northern Turkish Neighbors (4th-14th Centuries); Byzantine-Seljuk State Relations; Byzantine-Ottoman
Relations; Byzantine Law; Byzantine State Structure and Education System; Byzantine Economy; Byzantine Art

TAR201U Atatiirk ilkeleri ve inkilap Tarihi | AKTS: 3,0
Cumbhuriyet'in ilan edildigi 1923 tarihinden Mustafa Kemal Atatlrk'in vefat ettigi 1938 yilina kadar olan slrecte
Turkiye Cumhuriyeti'nin i¢c ve dis siyasetini ve gelismeleri konu almaktadir. Bu slre¢ zarfinda yasanan ic ve dis
siyasi gelismelerin yani sira gerceklestirilen inkilap hamleleri ve bu atilimlarin toplumda meydana getirdigi
sosyo-kulttrel degisim de irdelenecektir.

TAR201U Principles of Atatiirk and the History of Turkish Revolution I ECTS: 3,0
It covers the domestic and foreign policy and developments of the Republic of Turkey in the period from 1923,
when the Republic was proclaimed, to 1938, when Mustafa Kemal Atatlrk passed away. In addition to the
internal and external political developments experienced during this process, the refo

TAR202U Atatiirk ilkeleri ve inkilap Tarihi Il AKTS: 3,0
Tirk inkilabi ve inkilap Hareketler; Tirk inkilabinin Hedefleri; Bir Devlet Kurucusu Olarak Mustafa Kemal
Atatiirk’Gn Hayati ve ilkeler; ismet inénii Dénemi (1939-1950); Tirkiye'nin Demokrat Partili Yillari (1950-1960);
Darbelerin Golgesinde Yoluna Devam Eden Turkiye (1960-1980); Tlrkiye Cumhuriyeti Siyasi Hayatinda
Ozallivillar (1980-1991); Tirkiye'de Koalisyonlar ve Krizler Dénemi(1991-2002); Adalet ve Kalkinma Partisi (AK
Parti) Doneminde Turkiye (2002-2018).

TAR202U Principles of Atatiirk and the History of Turkish Revolution Il ECTS: 3,0

Turkish Revolution and Revolutionary Movements; Goals of the Turkish Revolution; The Life of Mustafa Kemal
Atatiirk as a Founder of a State and Principles; ismet inénii Period (1939-1950); Turkey's Democratic Party Years
(1950-1960); Turkey Continuing on the Path of the Shadows of Coups (1960-1980); Ozalli Years in the Life of the
Political Republic of Turkey (1980-1991); The Period of Coalitions and Crises in Turkey (1991-2002); Turkey
during the Justice and Development Party (AK Party) Era (2002-2018).
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TAR205U Turkiye Selcuklu Tarihi AKTS: 5,0
Anadolu'nun Fethi ve Birinci Beylikler Dénemi: Anadolu'nun Askeri Asamalari; Malazgirt Oncesi Seferler,
Malazgirt Zaferi ve Sonrasi; Birinci Beylikler Donemi: Kurulus Donemi: Stileymansah Dénemi, Drakon Cayi
Antlasmasi, I. Kilicarslan Dénemi, Haclilarla Savas; Sultan I. Mesud ve Il. Kilicarslan Dénemi: Miryokefalon Zaferi
ve Onemi; I. Keyhiisrev ve Il. Siileymansah Dénemi;Yiikselis Dénemi: |. izzeddin Keykavus ve I. Aldaddin
Keykubad Devri; Il. Giyaseddin Keyhiisrev Dénemi ve Mogol istilasi: Babailer Ayaklanmasi, Késedag Savasi ve
Sonrasl; Selcuklu Hanedaninin Sonu ve ikinci Beylikler Dénemi; Devlet Teskilati ve Kiiltir.

TAR205U ECTS: 5,0
The Conquest of Anatolia and the First Principalities Period: Military Stages of Anatolia; Expeditions Before
Manzikert, Manzikert Victory and After; First Principalities Period: Establishment Period: Sileymansah Period,
Treaty of Drakon Stream, I. Kilicarslan Period, War with Crusaders; Sultan Mesud | and Il. Kilicarslan Period:
Myryokephalon Victory and Its Importance; Keyhusrev | and Il. Period of Stileymansah; Period of Ascension:
Period of Izzeddin Keykavus and I. Alaaddin Keykubad; Il. Giyaseddin Keyhtsrev Period and Mongol Invasion:
Babais Uprising, Késedag War and After; End of Seljuk Dynasty and Second Principalities Period; State
Organization and Culture.

TAR221U Turk Mitolojisi AKTS: 5,0
Tuark mitolojisiyle ilgili temel konu ve kavramlari sistemli bicimde isleyecek, diger kiltlir ve medeniyet 6geleriyle
baglarinin nasil kurulabilecegini 6grenecek; glinimizde yasanan sosyo-kiltlrel slreclerle ilintilerini
gorebilecekler. Onemli mitoloji kuramlari ve arastirma yéntemleri ile Tlrk mitolojisinin kaynaklari, incelenme
tarihi gézden gecirilecek; yaratilis zaman, mekan, toplum, tanri, koruyucu ruhlar vb. temel kavramlar 6zgin
kaynaklar temelinde incelenecektir.

TAR221U ECTS: 5,0
In this course, basic topics and concepts related to Turkish mythology will be covered systematically, and
students will be able to learn how to establish connections with other culture and civilization elements; They will
be able to see their relationship with today's socio-cultural processes. Important mythology theories and
research methods, sources of Turkish mythology and its history of study will be reviewed; creation time, space,
society, god, guardian spirits, etc. Basic concepts will be examined on the basis of original sources.

TAR232U Turk Kiultira ve Tarihine Giris AKTS: 5,0
Turk Adi-Tark Yurdu-Tark Dili, Tark Sosyal Yapisinin Ana Hatlari, Tlrklerde Siyasi Hakimiyet, Eski Tlrk Devletinde
idari Yap, Turklerde Ordu Teskilati, Eski Tirk Dininin Genel Cercevesi, Tirk iktisadi ve Sosyal Hayatinin
Temelleri, Genel Turk Tarihine Giris,

TAR232U ECTS: 5,0
Turkish Name-Turkish Homeland-Turkish Language, Main Lines of Turkish Social Structure, Political Domination
in Turks, Administrative Structure in the Old Turkish State, Army Organization in Turks, General Framework of
Old Turkish Religion, Foundations of Turkish Economic and Social Life, General Introduction to Turkish History,

TDE103U Osmanh Tiirkcesine Giris | AKTS: 5,0

Osmanli Tirkcesi: Yazi ve yazim, Osmanh Tirkcesi alfabesi, Yaz tiirleri; Alfabe isaretlerinin Ses Degerleri:
TUrkcenin UnlU sesleri, Arapca ve Farscadan alinma kelimelerde UnlUler, Turkcenin Unstz sesleri, Arapga ve
Farscadan alinma kelimelerde lnsuzler; Yazim: Osmanl TlUrkcesinin yaziminin baslica 6zellikleri, Arapca ve
Farsca kelimelerin yaziminda yapilan degisiklikler, Tlrkce kelime koékleri ve eklerinde Unluler ve Unsizlerin
yazilisi; Ceviriyazi: Ceviriyazi alfabesi; Kelime: Tlrkcenin heceleri, Alinti kelimelerin heceleri, Tarkcenin
kelimeleri, Alinti kelimeler; Kelime Siniflari I: Adlar, Adlarda cinsiyet, Adlarda sayi, Adlarda ¢ekim, Tur
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TDE103U Introduction to Ottoman Turkish | ECTS: 5,0

Ottoman Turkish: Writing and dictation, Ottoman Turkish alphabet, Font Types; Sound Values of Alphabet
indicators: Turkish vowels, the vowels in the word derived from Arabic and Persian, Turkish consonant, the
consonant in the word derived from Arabic and Persian; Dictation: The main features of Ottoman Turkish writing,
The changes in Arabic and Persian word writing, Writing of vowels and consonants in Turkish words’ roots and
suffixs; Transcription: Transcription alphabet; Word: Syllables of Turkish words, syllables of quote words, Turkish
words, Quote words; Word Classes |: Nouns, Gender in nouns, Number in nouns, the inflection in nouns, T

TDE104U Osmanh Turkcesine Giris Il AKTS: 5,0

Kelime Siniflari Il: Sifatlar: Sifatlar, Sifatlarin cesitleri; Kelime Siniflari lll: Zamirler ve Zarflar: Zamirler, Zamirlerin
cesitleri, Zarflar, Zarflarin cesitleri; Fiiller: Cekimsiz fiiller, Cekimsiz fiiller; Kelime Siniflari V: Takilar, Baglamlar
ve Unlemler: Takilar, Arapca ve Farsca 6n takilar, Baglamlar, Tirkce asilli Baglamlar, Yabanci asilli baglamlar,
Unlemler; Adtakimlari ve Sifattakimlari: Adtakimlari, Farsca adtakimi, Arpaca adtakimi, Sifattakimi, Turkce
sifattakimi, Arapca sifattakimi, Farsga sifattakimi; Metinler.

TDE104U Introduction to Ottoman Turkish Il ECTS: 5,0
Word Types Il: Adjectives: Adjectives, Types of adjectives; Word Types lll: Adverbs and Pronouns: Types of
adverbs, Pronouns, Types of pronouns; Word Types IV: Verbs, Types of verbs, Verbs without inflection, Inflected
verbs; Word Types V: Affixes, Conjunctions and Exclamations: Affix, Arabic and Persian affixes, Conjunctions,
Turkish-born Conjunctions, Foreign-born conjunctions, Exclamations; Noun Phrases and Adjective Phrases: Noun
Phrases, Persian Noun Phrases, Arabic Noun Phrases, Adjective Phrases, Turkish Adjective Phrases, Arabic
Adjective Phrases, Persian Adjective Phrases; Texts.

TRM213U Bahce Tarimi AKTS: 5,0

Bahce Bitkileri: Onemi, Siniflandiriimasi, Cogaltma ve Kiiltiirel islemler; Sert Cekirdekli Meyve Tirleri ve
Yetistiriciligi; Sert Kabuklu Meyve TUrleri ve Yetistiriciligi; Yumusak Cekirdekli Meyve Turleri ve Yetistiriciligi;
Subtropik Meyveler ve Yetistiriciligi; Serin iklim Sebze Tirleri ve Yetistiriciligi; Sicak iklim Sebze Tirleri ve
Yetistiriciligi; Bagcihk ve Uziimsii Meyveler; Siis Bitkileri Yetistiriciligi; Bahce Uriinlerinin Muhafaza ve Pazara
Hazirlanmasi.

TRM213U ECTS: 5,0

Horticulture: Importance, Classification, Propagation and Cultural Procedures; Stone Fruit Species and
Cultivation; Nut Fruit Species and Cultivation; Pome Fruit Species and Cultivation; Subtropical Fruits and
Cultivation; Cool Climate Vegetable Species and Cultivation; Warm Climate Vegetable Species and Cultivation;
Viticulture and Grape Fruits; Ornamental Plant Cultivation; Preservation and Preparation of Horticultural
Products for Market.

TRM216U Tarim 4.0 AKTS: 5,0
Tarim 4.0’a Giris; Tarim 4.0'I1n Temel Bilesenleri: 10T, Blyuk Veri, Yapay Zeka, Robotik Sistemler; Dijital
Teknolojiler: Hassas, Akilli ve Dijital Tarim; Tarimda Yapay Zeka, Bulut Bilisim ve Blokzincir; 10T, Blyuk Veri ve
Dijital Dontstum: Bilgi islem teknolojileri, mimariler, uygulama o6rnekleri; Akilli Tarim Uygulamalari; Tarimda
Robotik ve Otomasyon; Tarim 4.0 ve Tedarik Zinciri Yonetimi: Planlama, Uretim, dagitim, musteri iliskileri;
Surdarulebilirlik Kavrami ve Nexus Yaklasimi; Surdurulebilir Tarim ve Ddngusel Ekonomi: AB politikalari,
yenilenebilir enerji; Topraksiz Tarim ve Gida Guvenligi: Hidroponik, akuaponik teknikleri, otomasyon; Tarim
4.0'dan Tarim 5.0’a.
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TRM216U ECTS: 5,0
Introduction to Agri 4.0; Key Components of Agri 4.0: |oT, Big Data, Al, Robotic Systems; Digital Technologies:
Precision, Smart, and Digital Agriculture; Al, Cloud Computing, and Blockchain in Agriculture; IoT, Big Data, and
Digital Transformation: Information processing techs, architectures, application examples; Smart Agri
Applications; Robotics and Automation in Agriculture; Agri 4.0 and Supply Chain Management: Planning,
production, distribution, customer relations; The Concept of Sustainability; Sustainable Agriculture and the
Circular Economy: EU policies, renewable energy; Soil-less Agriculture and Food Security; From Agri 4.0 to Agri
5.0.

TRZ102U Turist Davranisi AKTS: 5,0
Turist Davranisina Giris: Tiketici-Turist Davranisi ve Ozellikleri, Tiiketici ve Turist Davranisi Modelleri, Tiiketici
Davranisina Disiplinlerarasi Yaklasim; Algi, Tutum, Degerler: Algi Kavrami ve Turistik Hizmetlerin Algilanmasi,
Tutum Kavrami ve Turist Tutumlari, Turist Degerleri; Turist Gidileri: Gidi Tanimi, Cesitleri ve Ozellikleri, Turist
Gldulerine Yénelik Temel ve Alternatif Yaklasimlar; Turist Tipolojileri: Turist Tipolojileri ile ilgili Kavramsal
Cerceve, Genel Kabul Gérmus Turist Tipolojileri; Turist Secimi ve Karar Verme Sureci; Turist Deneyimi; Deneyim
Sonrasi Turist Degerlendirmeleri; Kiltlrlerarasi Turist Davranisi.

TRZ102U ECTS: 5,0
Introduction to Tourist Behavior: Consumer-Tourist Behavior and Characteristics, Consumer and Tourist
Behavior Models, Interdisciplinary Approach to Consumer Behavior; Perception, Attitude, Values: The Concept of
Perception and Perception of Touristic Services, Attitude and Tourist Attitudes, Tourist Values; Tourist
Motivations: Motive Definition, Types and Characteristics, Basic and Alternative Approaches to Tourist Motives;
Tourist Typologies: Conceptual Framework for Tourist Typologies, Generally Accepted Tourist Typologies; Tourist
Selection and Decision Making Process; Tourist Experience; Post-Experience Tourist Reviews; Intercultural
Tourist Behaviour.

TRZ108U Turizmde Girisimcilik ve inovasyon AKTS: 5,0
inovasyon ve Girisimcilik ile ilgili Temel Kavramlar; inovasyonun Kullanim Alanlari, Kaynaklari, Modelleri, Siireci
ve Yayilimi; Turizm Sektériinde inovasyonun Stratejik ve Sosyal Yon(; inovasyon Yénetimi ve Stratejileri; Yeni
Urlin ve Hizmet Gelistirme; Girisimcilik Kuramlari, Kurumsal Girisimcilik ve Girisimi Biiy(itmek; Deder Yaratmak
ve inovatif Girisimcilik; is Modelleri ve Stirdirilebilir Girisimcilik ve inovasyon

TRZ108U ECTS: 5,0
Basic Concepts Related to Innovation and Entrepreneurship; Usage Areas, Sources, Models, Process and Spread
of Innovation; Strategic and Social Aspects of Innovation in the Tourism Sector; Innovation Management and
Strategies; New Product and Service Development; Entrepreneurship Theories, Corporate Entrepreneurship and
Enlarging Entrepreneurship; Creating Value and Innovative Entrepreneurship; Business Models and Sustainable
Entrepreneurship and Innovation

TRZ112U Turizm ve Gilvenlik AKTS: 5,0

Turizm ve Giivenlik iliskisi; Turizmde Destinasyon Glvenligi ve Onemi: Turist glvenligi sorunlari, Varis yerindeki
asayis olaylarinin yonetimi; Turizmde Dagitim Kanallari ve Glvenlik; Terérizm ve Turizm GUvenligi: Terérizm
kavrami ve donlsimu; Savaslar, Afetler ve Turizm Glvenligi; Turizmde Risk ve Kriz Yonetimi: Risk ve kriz
yOnetimi ve turizm agisindan énemi; Salgin Hastaliklar ve Turizm GuUvenligi: Salgin hastaliklar ve kamu dizeni,
Kiiresel kamusal mal olarak salgin hastaliklar ve miicadele teknikleri; Turizm isletmeleri Acisindan Giivenlik
Sorunlari ve Yonetimi.
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TRZ112U Tourism and Safety ECTS: 5,0

Relationship of Tourism and Safety/Security; Security of Destinations in Tourism: Tourist safety and security
issues, Public order management of destinations; Distribution Channels and Safety and Security in Tourism;
Terrorism and Tourism Security: The concept and transformation of terrorism; Wars, Disasters and Tourism
Safety and Security; Risk and Crisis Management in Tourism: Risk and crisis management and their significance
in tourism context; Epidemics and Tourism Security: Epidemics and public order, Epidemics as global public
possession and coping strategies; Security Issues and Management for Tourism Businesses.

TRZ201U Genel Turizm Bilgisi AKTS: 5,0

Turizmde Temel Kavramlar: Bos zaman, Rekreasyon, Turizm, Seyahat, Turist tipolojisi; Turizm Tdrleri ve
Siniflandiriimasi; Turizmin Gelisim Tarihi ve Turizmin Gelismesine Etki Eden Faktdrler; Turizm Endustrisi:
Erisilebilirlik ve yolcu tasimaciligi, Konaklama, Turizmde dagitim kanallari, Yiyecek-icecek isletmeleri,
Cekicilikler, eglence ve rekreasyon; Turizm Arzi ve Turizm Talebi; Turizmin Etkileri; Turizm Politikasi ve Turizm
Planlamasi; Tirkiye’de Turizm ve Turizmde Yeni Egilimler; Turizmin Tarihsel Gelisimi; Turizmin Orgiitsel Yapisi;
Turizm Egitimi ve Ogretimi; Turizm ve Sosyal Medya.

TRZ201U Fundamentals of Tourism ECTS: 5,0
Basic Concepts in Tourism: Leisure, Recreation, Tourism, Travel, Tourist typology; Types of Tourism and
Classification; Development History of Tourism and Factors Affecting the Development of Tourism; Tourism
Industry: Accessibility and passenger transportation, Accommodation, Distribution channels in tourism, Food
and beverage businesses, Attractions, entertainment and recreation; Tourism Supply and Tourism Demand;
Effects of Tourism; Tourism Policy and Tourism Planning; Tourism in Turkey and New Trends in Tourism;
Historical Development of Tourism; Organizational Structure of Tourism; Tourism Education and Teaching;
Tourism and Social Media.

TRZ402U Surdurilebilir Turizm AKTS: 5,0

Surdarilebilir Turizm Kavrami: Sirdiralebilir turizmin boyutlar; Strdirilebilir Turizmde Paydaslar ve Orgitler:
Suarddrulebilir turizm 6érgatleri ve paydaslarin érgutlenmesi; Surdurtlebilir Turizmde Sertifikasyon Sistemleri:
Suarddrulebilirlikte ulusal ve uluslararasi sertifikasyon sistemleri ve eko-etiketler; Turizm Politika ve
Planlamasinda Surdurualebilir Turizm ve Basari Kosullari: Surdaralebilir turizm planlamasi, politikasi ve basari
kosullari; Surdaralebilir Turizm Egitimi; Sardurtlebilir Turizmde Ziyaretci Yénetimi: Turistik tUketiciye
strduardlebilir turizm hizmeti saglanmasi; Tlrkiye'ye En Uygun Surdardlebilir Turizm Turleri.

TRZ402U Sustainable Tourism ECTS: 5,0

The Concept of Sustainable Tourism: Dimensions of sustainable tourism; Stakeholders and Organizations in
Sustainable Tourism: Sustainable Tourism Organizations and stakeholder organizing; Certification Systems in
Sustainable Tourism: National and international certification systems and eco-labels in sustainability;
Sustainable Tourism and Success Conditions in Tourism Policy and Planning: Sustainable tourism planning,
policy and success conditions; Sustainable Tourism Education: Sustainable Tourism Education; Visitor
Management in Sustainable Tourism: Providing sustainable tourism service to touristic consumers; The Most
Suitable Sustainable Tourism Types for Turkey.

TUR202U Tiirk Dili Il AKTS: 3,0
Kompozisyon Bilgileri: Kompozisyonla ilgili genel bilgiler, paragraf ve paragrafta anlatim bicimleri; Noktalama
isaretleri; Yazim Kurallari; Yazili anlatim tdrleri ve uygulamalari I: Distnce yazilari; Yazili anlatim tarleri ve
uygulamalari Il: Sanatsal yazilar; Bilimsel Yazilar ve Yazisma Turleri: Bilimsel yazilar, Yazisma turleri; Okuma ve
Dinleme: Okuma, Okudugunu anlama stratejileri, Elestirel okuma; Dinleme; Okuma Dinleme iliskisi; S6zl{
Anlatim: Konusma ve guzel konusma ile ilgili temel kavramlar, Beden Dili ve S6zlU Anlatimdaki Yeri; Konusma
Tirleri; Basarih Sunum ilkeleri ve Teknikleri; S6zIi Anlatimda Bazi Soyleyis Ozellikleri.
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TUR202U Turkish Language Il ECTS: 3,0
Composition information: General information about composition, Paragraph, and ways of paragraph
expressions; Punctuation; Spelling Rules; Types of Text and Applications |: Expository writing; Types of Text and
Applications II: Narrative writing; Scientific Writing and Correspondence Types; Reading and Listening: Reading,
Reading comprehension strategies, Critical reading; Listening; Listening and Reading Relationship; Oral
Expression: The basic concepts of speech and effective speaking; Body Language and The Role of Body
Language in Oral Expression; Speech Types; Principles and Techniques of Effective Presentations; Articulatory
Features of Oral Expression.

TUR416U Tirk isaret Dili AKTS: 5,0
Temel Kavramlar: isaret dilleri, Tirk isaret dili; Diinyada isaret Dili: isaret dilinin kokleri ve tarihi, Giinimizde
isaret dilleri; Turk isaret Dili Tarihi: Eski dénemlerden Osmanli devletine, Osmanli devletinde, Tirkiye
Cumhuriyetinde; Selamlasma ve Tanisma: Temel iletisim becerileri; Vedalasma; Kendini, Ailesini ve Cevresini
Tanitma: Bireysel, Aile bireyleri ve akrabalar hakkinda bilgi verme; Alisveris: Alisveriste kullanilan s6z varligi ve
cumle yapilari, Renkler ve temel sifatlar, Yiyecekler ve icecekler; Hobiler ve Tatil: Bos zaman etkinlikleri ve
hobiler, Teklif ve 6neride bulunma, Duygular, Hava durumu, Tasitlar, Tatil ve gezi; Saglik Yasam; Bankada:
Saatler.

TUR416U Turkish Sign Language ECTS: 5,0

Key Terms: Sign languages, Turkish sign language; Sign Language in the World: The roots and history of sign
language, Sign languages today; History of Turkish Sign Language: From ancient times to the Ottoman Empire,
the Ottoman Empire, the Republic of Turkey; Greetings and Meetings: Basic communication skills; Goodbye;
Introducing yourself, your family and your environment: Giving information about the individual, family
members and relatives; Shopping: Vocabulary and sentence structures used in shopping, Colours and basic
adjectives, Foods and drinks; Hobbies and Holidays: Leisure activities and hobbies, Making offers and
suggestions, Emotions, Weather, Vehicles, Ho



