Anadolu Universitesi Gastronomi ve Mutfak Sanatlari Programi (Tezli YL) Programi 2026-2027
Ogretim Yili Ders Katalogu

DERS PROGRAMI

l.Yanyil
Ders Kodu Ders Adi Ders Turi
LEE510 Bilim Etigi ve Arastirma Teknikleri Zorunlu Dersler 7.5
Secmeli Dersler 24.0
Toplam 31.5
I.Yanyil
Ders Kodu Ders Adi Ders Tiru
SMR500 Seminer Zorunlu Dersler 7.5
Secmeli Dersler 24.0
Toplam 31.5
I.Yanyil
Ders Kodu Ders Adi Ders Turu
TEZ700 Tez Zorunlu Dersler 30.0
Toplam 30
IV.Yanyil
Ders Kodu Ders Adi Ders Turu
TEZ700 Tez Zorunlu Dersler 30.0
Toplam 30

Secmeli Dersler

Ders Kodu Ders Adi -lrjil‘;.:I;ma

GMS507 Yemek, Restoran Tasarimi ve Postmodernizm (TR) 3+0 6.0
GMS509 Modern Gida Mikrobiyolojisi Uygulamalari (TR) 3+0 6.0
GMS511 Cografi isaret Projeleri (TR) 3+0 6.0
GMS513 Gastronomi ve Populer Kultar (TR) 3+0 6.0
GMS515 Gastronomi Arastirmaciligi ve Yazarhgi (TR) 3+0 6.0
GMS517 Gastronomi ve Dijitallesme (TR) 3+0 6.0
GMS519 Gida Pazarlamasi (TR) 3+0 6.0
GMS521 Gastronomide inovasyon ve Uriin Gelistirme (TR) 2+1 6.0
GMS523 Karsilastirmali Mutfak Kalttrta Calismalari (TR) 3+0 6.0
GMS524 Tarihsel DOnemlerde Restoran Tasarimi (TR) 3+0 6.0

GMS525 No6rogastronomi (TR) 3+0 6.0
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Secmeli Dersler

Ders Kodu Ders Adi -lrjsc;::l;ma

GMS527 Fonksiyonel Gida Tasarimi ve Arastirmalari (TR) 3+0 6.0
TRZ558 Gastronomi Turizmi Gelistirme Projeleri (TR) 3+0 6.0
TRZ568 Surduralebilir Gastronomi Turizmi (TR) 3+0 6.0
GMS506 Yaratici Turizm Ve Gastronomi (TR) 3+0 6.0
GMS508 Menu Arastirmalari (TR) 3+0 6.0
GMS510 Gastronomide Sanat ve Yaraticilik (TR) 3+0 6.0
GMS512 icecek Endiistrisinde Giincel Konular (TR) 3+0 6.0
GMS514 Osmanh Mutfagi Arastirmalari (TR) 3+0 6.0
GMS516 Tark Mutfagi Arastirmalari (TR) 3+0 6.0
GMS518 Gastronomi ve Medya Uygulamalari (TR) 3+0 6.0
GMS520 Gastronomide Guncel Konular (TR) 3+0 6.0
GMS522 Mutfak Sosyolojisi (TR) 3+0 6.0
GMS526 Yerel Uriin Deneyimi ve Destinasyon imaji (TR) 3+0 6.0
GMS528 Gastronomide Etkilesimli Ogrenme ve Ogretme (TR) 340 6.0

Enstitii Uzmanhik Alan Dersi

Teori +

Ders Kodu Ders Adi
Uygulama

UuzmM700 Uzmanlik Alan Dersi (TR) 540 4.5
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DERS ICERIKLERI

GMS506 Yaratici Turizm Ve Gastronomi AKTS: 6,0

Yaraticilik ve iliskili Kavramlar: Yaratici ekonomi, Yaratici endiistri, Yaratici sinif, Yaratici sehir, UNESCO Yaratici
sehirler agi; Yaratici Turizm: Yaratici turizm amach kullanilabilecek kulttrel kaynaklar, Yaratici turist, Yaratici
turizm modeli, Yaratici turizm &ddulleri, Yaratici turizm platformlari; Yaratici Turizm Uygulamalari: Dinyada
yaratici turizm uygulamalari, Turkiye'de yaratici turizm uygulamalari; Gastronomi temal yaratici sehirler

GMS506 Creative Touris and Gastronomy ECTS: 6,0

Creativity and Related Concepts: Creative economy, Creative industry, Creative class, Creative city, UNESCO
Creative cities network; Creative Tourism: Cultural resources used for creative tourism, Creative tourist,
Creative tourism model, Creative tourism awards, Creative tourism platforms; Creative Tourism Practices:
Creative tourism applications in the world, Creative tourism practices in Turkey; UNESCO Creative Cities of
Gastronomy.

GMS507 Yemek, Restoran Tasarimi ve Postmodernizm AKTS: 6,0

Modernizm ve Modernlesme; Endustriyel Tasarimlar; Hizli Yemek Akimi; Hizli Yemek Sunan Restoranlar ve
Tasarimlari; Hizli Yemeye iliskin Saglik Sorunlari; Postmodernizm; Postmodernizm ve Kimlik Kavrami,
Postmodern Tasarimlar; Organik Beslenme; Saglikli ve Az Yeme Egilimi; Yavas ve Geleneksel Yeme Egilimi;
Rustik Restoran Tasarimlari; Vintage Restoran Tasarimlari; Neoklasik Restoran Tasarimlari; Yoresel Restoranlar
ve Tasarimlari; Minimalizm, Klresellesme; Kiresellesme ve Marka; Eklektisizm ve Eklektik Restoran Tasarimlari;
Maksimalizm ve Maksimalist Restoran Tasarimlari; Fizyon Mutfak; Teknolojik Gelismeler ve Deneyimsel
Pazarlama; MolekUler Mutfak; Deneyimsel Yemek

GMS507 Food, Restaurant Design and Postmodernism ECTS: 6,0

Modernism and Modernization; Industrial Design; Fast Food; Fast Food Restaurants and Their Designs; Health
Problems Related to Fast Eating; Postmodernism; Postmodernism and the Concept of Identity, Postmodern
Design; Organic Nutrition; Healthy and Less Eating Tendency; Slow and Traditional Eating Tendency; Rustic
Restaurant Design; Vintage Restaurant Design; Neoclassical Restaurant Design; Local Restaurants; Minimalism;
Globalization; Globalization and Brand; Eclecticism and Eclectic Restaurant Design; Maximalism and Maximalist
Restaurant Design; Fusion Kitchen; Technological Developments and Experiential Marketing; Molecular Cuisine;
Experiential Dining

GMS508 Menii Arastirmalari AKTS: 6,0
Menu Kavrami; Menu Yonetimi; MenU Planlama; MenU Analizi; Menu Analizinde Geleneksel Yontemler: Sezgisel
analiz, Satis analizi, Uretim raporu analizi, Maliyet yiizde analizi, Bedenirlik indeksi yéntemi, Kar ve zarar analizi;
Menl Analizinde Analitik Yontemler: Menl muhendisligi, Amac deder analizi, Maliyet/katki payi analizi, Cok
boyutlu menii analizi; Yiyecek Uretim Kontrol, Yiyecek ve icecek Fiyatlama; Satis Tahmini; Katki Payi Hesaplama.

GMS508 Menu Research ECTS: 6,0
Concept of Menu; Menu Management; Menu Planning; Menu Analysis; Traditional Methods in Menu Analysis:
Heuristic analysis, Sales analysis, Production report analysis, Cost percentage analysis, Appreciation index
method, Profit and loss analysis; Analytical Methods in Menu Analysis: Menu engineering, Purpose value
analysis, Cost / contribution share analysis, Multidimensional menu analysis; Food Production Control, Food and
Beverage Pricing; Sales Forecast; Contribution Calculation.
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GMS509 Modern Gida Mikrobiyolojisi Uygulamalan AKTS: 6,0
Gida Mikrobiyolojisi Tarihcesi; Temel Kavramlar; Gidalarda Bulunan Mikroorganizmalarin Roll; Gidalarin
Taksonomik Ozellikleri ve Onemi; Kirmizi Et ve Beyaz Et; islenmis Et ve Deniz Uriinleri; Fermantasyon ve
Fermantasyon Uriinleri; Sit Fermantasyonu ve Fermente Olmayan Sit Urtnleri; Kiltir, Mikroskobik ve
Orneklem Yéntemleri; Kimyasal, Biyolojik ve Fiziksel Yéntemler; Modifiye Atmosferle Gida Korunmasi; Farkli
Kosullarda Yasayan Mikroorganizmalar ve Gidalara Olan Etkileri; Gida Kaynakl Hastaliklar; Modern Mikrobiyoloji
Tekniklerinin Mutfaklarda Kullanimi.

GMS509 Modern Food Microbiology Applications ECTS: 6,0
History of Food Microbiology; Basic concepts; Role of Microorganisms in Food; Taxonomic Characteristics and
Importance of Foods; Red Meat and White Meat; Processed Meat and Seafood; Fermentation and Fermentation
Products; Milk Fermentation and Unfermented Dairy Products; Culture, Microscopic and Sampling Methods;
Chemical, Biological and Physical Methods; Food Preservation by Modified Atmosphere; Microorganisms Living in
Different Conditions and Their Effects on Food; Foodborne Diseases; Use of Modern Microbiology Techniques in
Kitchens.

GMS510 Gastronomide Sanat ve Yaraticilik AKTS: 6,0

Sanat Kavrami, Sanat Turleri ve Estetik Yaklasimlar; Sanat Akimlari ve Gastronomiye Yansimalari;
Gastronominin Sanattaki Yeri ve Mutfak Sanatlari; Mutfakta Sunum, Estetik ve Duyusal Deneyim; Mutfak
Sanatcilari ve Yemedin Sanat Eseri Olarak Degerlendirilmesi; Yaraticilik Kavrami, Bilesenleri ve Kuramlari;
Yaraticilik Siireci; Yaratici Birey Ozellikleri; Gastronomi ve Yaraticilik iliskisi: Gastronomide Sanat ve Yaraticilik
Literatiriiniin incelenmesi; Akademik Kaynak Tarama, Veri Tabani Kullanimi ve Literatiir Yazimi; Arastirma
Amac, Onem ve Yéntem Yazimi, Yontem ve Veri Analizi; Bulgularin, Tartisma ve Sonuc Béliimlerinin Yazimi,
Akademik Formatta Raporlanmasi ve Sunumu.

GMS510 Art and Creativity in Gastronomy ECTS: 6,0
The Concept of Art, Types of Art and Aesthetic Approaches; Art Movements and Their Reflections in
Gastronomy; The Place of Gastronomy within Art and Culinary Arts; Presentation, Aesthetics and Sensory
Experience; Culinary Artists and Food as a Work of Art; The Concept of Creativity, Its Components and Theories;
The Creative Process and Characteristics of Creative Individuals; The Relationship between Gastronomy and
Creativity; Review of Art and Creativity Literature in Gastronomy; Literature Search and Academic Writing;
Research Aim, Significance and Methodology; Data Analysis; Writing Findings, Discussion and Conclusion,
Reporting and Presentation Academic Format.

GMS511 Cografi isaret Projeleri AKTS: 6,0
Cografi isaret: Tanimi ve 6nemi; Dlnyada ve Turkiye'de cografi isaret almis Uriinler ve 6zellikleri; Cografi isaret
basvurusu yapilacak Uriiniin tespit edilmesi: ihtiyac analizi, Swot analizi; Cografi bélgenin sinirlarinin
belirlenmesi; Paydaslarin belirlenmesi; Denetim komisyonunun olusturulmasi; Uriiniin tanimi ve ayirt edici
dzellikleri, Uretim yéntemi; Uriinle ilgili yayinlarin derlenmesi; Tarihi kaynaklarin derlenmesi; Uriiniin hangi
Ozellik veya oOzelliklerinin Gretim alani icinde gergeklestirildiginin belirlenmesi; Basvuru raporunun doldurulmasi.

GMS511 Geographical Indications Projects ECTS: 6,0
Geographical indications: Definition and importance; Geographical indication products and their features in the
World and Turkey; Deciding to product that application to be submitted to geographical indication: Needs
analysis, SWOT analysis; Determining the geographic territory; ldentifying stakeholders; Establishment of Audit
Committee; Definition and distinctive characteristics of the product, The production method; Compilation of
publications related to the product; Compilation of historical sources; Determining the property or properties of
product carried out in the production area; Completing the application report
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GMS512 icecek Endiistrisinde Giincel Konular AKTS: 6,0

icecek Kulturi: iceceklerin tarihi, kiiltiirel gelisimleri; Medeniyetler ve icecekler: din ve icecekler, cografya ve
icecekler, toplumlar ve icecekler, toplumlar icin anlamlari, icecek Endistrisi: Boyutlar, paydasalar; icecek
Turleri, Alkolsiiz icecekler, alkolli icecekler; icecek Uretim Yontemleri: Fermente icecekler, distile icecekler, gazli
icecekler, meyve sulari; Musteri Beklentileri; Modern cagda icecekler, post modern diinyada icecekler;

GMS512 New Issiues on Beverage Industry ECTS: 6,0

Beverage Culture: History and cultural development of beverages; Civilizations and drinks: religion and drinks,
geography and drinks, societies and drinks, their meanings for societies, Beverage Industry: Dimensions,
stakeholders; Types of Beverages, Soft Drinks, Alcoholic Beverages; Beverage Production Methods: Fermented
beverages, distilled beverages, carbonated drinks, fruit juices; Customer Expectations; Drinks in the modern
age, drinks in the post-modern world;

GMS513 Gastronomi ve Popiiler Kiiltiir AKTS: 6,0

Kualtar Kavrami: Kitle ktltlara ve Kitle iletisimi; Populer Kultir Kavraminin Gelisimi; Gastronomi ve Populer Kaltur;
Populer Kiltir ile ilgili Elestirel Yaklasimlar; Kiiresellesme ve Popililer Kiiltiir; Gastronomide Post modernizm ve
Populer Kiiltiir; Gastronomide Popiiler ikonlar ve Séhret kavrami; Gastronomide Moda ve Kimlik; Popiiler Kiltir
ve Taninmis Sefler; Populer Kiltir ve Televizyon; Populer Kultlr ve Sinema; Populer Kaltir ve Dunya Mutfaklari.

GMS513 Gastrnomy and Popular Culture ECTS: 6,0
Concept of Culture: Mass culture and Mass communication; The development of popular culture concept;
Gastronomy and Popular Culture; Critical Approaches Related to Popular Culture; Globalization and Popular
Culture; Postmodernism and Popular Culture in Gastronomy; Icons and Celebrity in Gastronomy; Fashion and
Identity in Gastronomy; Popular Culture and Famous Chefs; Popular Culture and Television, Popular Culture and
Cinema, Popular Culture and World Cuisines.

GMS514 Osmanh Mutfagi Arastirmalan AKTS: 6,0
Osmanh mutfak kiltlrline dair yazma eserler; Osmanli mutfak kiltirli basma eserler; Osmanli mutfagi odakli
makaleler; Osmanh mutfagi odakli bildiriler; Osmanli mutfak kaltirid ¢calismalarinda konular; Osmanl mutfak
kaltird calismalarinda yontem; Osmanh mutfak kidltart calismalarinda dil ve Gslup; Osmanl mutfak kultaru
calismalarinda raporlastirma; Osmanli mutfak kaltiri calisma 6rnekleri; Osmanl mutfagi odakli calisma sunumu

GMS514 Research On Ottoman Cuisine ECTS: 6,0
Ottoman cuisine manuscripts; Ottoman cuisine printed books; Articles that include Ottoman cuisine; Papers that
include Ottoman cuisine; Subjects on Ottoman cuisine studies; Method on Ottoman cuisine studies; Language
and writing style on Ottoman cuisine studies; Reporting on Ottoman cuisine studies; Examples for Ottoman
cuisine studies; Presenting the study on Ottoman cuisine

GMS515 Gastronomi Arastirmaciligi ve Yazarhgi AKTS: 6,0

Bilimde Gastronominin Yeri: Sosyal bilimler, Fen bilimleri; Gastronomi Arastirmalarinin Alt Alanlari: Tarih
arastirmalari, Kultir arastirmalari, Uriin arastirmalari, isletme arastirmalari; Arastirma Kaynaklari: Veri tabanlari,
Taranan dergiler, Hakemli dergiler; Referans Kaynak Secimi; Gastronomi Arastirmalarinda Kuramsal/Kavramsal
Yap! Olusturulmasi: Arastirma amacinin belirlenmesi, Arastirma 6éneminin belirlenmesi, Arastirma kapsami;
Gastronomi Arastirmalarinda Kullanilan Arastirma Yontemleri; Gastronomi Yazarligi: Literatlr yazimi, Arastirma
bulgularinin yazimi, Sonug ve 6nerilerin yazimi; Son Okuma ve Duzeltmeler
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GMS515 Gastronomy Research and Authorship ECTS: 6,0
Gastronomy in Science: Social sciences, Natural sciences; Sub-Fields of Gastronomy Studies: History research,
Cultural studies, Product research, Research on business firms; Research Resources: Databases, indexed
journals; Source Selection; Establishing Theoretical / Conceptual Structure in Gastronomy Research:
Determining the research purpose, Determining the research importance, Research scope; Research Methods
Used in Gastronomy Studies; Gastronomy authorship: Literature writing, Writing research findings, Writing
conclusion and suggestions; Proofreading; Reviewing Gastronomy Articles.

GMS516 Turk Mutfagi Arastirmalan AKTS: 6,0
Geleneksel Tlurk Mutfagi, Yoresel lezzetlerin ortaya cikartilmasina yonelik recetelerin olusturulmasi, Tlrk
mutfaginin tanitim ve pazarlanmasina iliskin arastirma konularinin belirlenmesi, Bolgelere gore Turk mutfak
kaltlrd, Yemek Hazirlama-Sunum ve Ekipmanlarin arastirilmasi, Saklamaya Yonelik Mekan ve Ekipmanlarin
arastiriimasi, Turk mutfak kaltarande kishik hazirliklara yonelik arastirmalarin yapilmasi.

GMS516 Research on Turkish Cuisine ECTS: 6,0
Traditional Turkish Cuisine, Creation of recipes for the discovery of local flavors, Determination of research
topics related to the promotion and marketing of Turkish cuisine, Turkish cuisine culture according to regions,
Researching of Food and Preservation and Equipment, Researching and prescribing dishes according to certain
times, Turkish Cuisine researches in winter culture.

GMS517 Gastronomi ve Dijitallesme AKTS: 6,0

Bilgi ve iletisim Teknolojilerinin Gelisimi; Gastronomi ve Dijital Déniisiim; Gastronomi ve Sosyal Medya
Pazarlamasi; Gastronomi ve Kullanici Deneyimi; Gastronomide E-Ticaret Uygulamalari; Gastronomide Endustri
4.0 Uygulamalari: Artinllmis gerceklik, Eklemeli Gretim (3 D yazici) teknolojileri, Yapay zeka; Gastronomide Dijital
Uygulamalar: Dijital tabelalar, Dijital meniiler, interaktif masalar, Mobil 6deme sistemleri.

GMS517 Gastronomy and Digitalization ECTS: 6,0

Development of Information and Communication Technologies; Gastronomy and Digital Transformation;
Gastronomy and Social Media Marketing; Gastronomy and User Experience; E-Commerce Applications in
Gastronomy; Industry 4.0 Applications in Gastronomy: Augmented reality, Additive manufacturing (3D printer)
technologies, Artificial intelligence; Digital Applications in Gastronomy: Digital signs, Digital menus, Interactive
tables, Mobile payment systems.

GMS518 Gastronomi ve Medya Uygulamalan AKTS: 6,0
Temel Kavramlar: Gastronomide Medya Uygulamalarinin Onemi ve Rolii; Kitle iletisim ve Gastronomi: Kitle
iletisim araclari, Kitle iletisimin temel 6zellikleri; Gastronomi ve Sinema: Sinemanin kitle toplumu Gzerindeki
etkileri, Sinemada gastronomi konulu filmler; Yazili Medyada Gastronomi Uygulamalari: Gastronomi temal
dergiler ve Gastronomi kultlirl; Yemek ve Medya; Medyanin Gastronomi Trendlerinin Yayilmasi ve Kabul
Edilmesi Uzerindeki Rol(.

GMS518 Gastronomy and Media Practices ECTS: 6,0
Basic Concepts: The Role and Importance of Media on Gastronomy Practices; Mass Communication and
Gastronomy: Mass communication tools, Fundamentals of mass communication; Gastronomy and Cinema:
Effects of cinema on mass society, Gastronomy themed movies; Gastronomy Practices in Printed Media:
Gastronomy themed journals and Gastronomy cultures; Food and Media. Role of Media on Diffusions and
Absorptions of New Gastronomic Trends.
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GMS519 Gida Pazarlamasi AKTS: 6,0

Gida Pazarlamasi, Tiketimi ve Uretimi, Gida pazarlamasi, Demografi ve gida pazarlamasi, Gida pazarlamasi ve
tiketici tercihleri, Uluslararasi karsilastirmalar, Gida pazarlama sorunlari, Gida pazari: 6zellikleri, Gida
Urlnlerinin ozellikleri ve Uretimi, Gida ve tarimsal pazarlamadaki egilimler, Gida pazarlarinda fiyat ve rekabet,
Dagitim: Gida Uridnlerinin toptan ve perakende satisi, Uluslararasi gida pazarlari, Gida piyasasinin yapisi, Gida
piyasasinin gelisimi, Uretim maliyetleri, talep ve rekabet, Yiyecek tutundurma calismalari.

GMS519 Food Marketing ECTS: 6,0

Food Marketing, Consumption and Production, Food marketing, Demography, and food marketing, Food
marketing and consumer preferences, International comparisons, Food marketing problems, Food market:
characteristics, Characteristics, and production of food products, Trends in food and agricultural marketing,
Price and competition in food markets Distribution: Wholesale and retail of food products, International food
markets, Structure of the food market, Development of the food market, Production costs, demand and
competition, Food promotion studies.

GMS520 Gastronomide Giincel Konular AKTS: 6,0
Sardurulebilir Gastronomi: Cevresel surdurulebilirlik, ekonomik surdarudlebilirlik, sosyal surdurulebilirlik,
Surdurdlebilirlik érguatleri ve sertifikalari; Gastronomik Kimlik: Destinasyon ve gastronomi iliskisi, Kent mutfagi;
Gastronomi ve Yerellesme: Cografi isaret, Geleneksel Grlin arastirmalari, Yerel mutfak kiltlrleri ve arastirmalari;
Gastronomi Turizmi; Beslenme ve Saglik Trendleri; Gastronomi Trendleri: Sokak lezzetleri, Yenebilir bocekler,
Yenilebilir cicekler, Neofobi; Sosyal Medya Arastirmalari; Duyusal Analiz Calismalari; Gastronomide Yeni Akimlar.

GMS520 Current Issues in Gastronomy ECTS: 6,0
Sustainable Gastronomy: Environmental sustainability, economic sustainability, social sustainability,
Sustainability organizations and certificates; Gastronomic Identity: Destination and gastronomy relationship,
Urban cuisine; Gastronomy and Localization: Geographical indication, Traditional product research, Local cuisine
cultures and research; Gastronomy Tourism; Nutrition and Health Trends; Gastronomy Trends: Street flavors,
Edible insects, Edible flowers, Neophobia; Social Media Research; Sensory Analysis Studies; New Trends in
Gastronomy.

GMS521 Gastronomide inovasyon ve Uriin Gelistirme AKTS: 6,0

inovasyon Kavrami ve Onemi; Yaraticilik ve inovasyon iliskisi; Ar-Ge ve inovasyon; inovasyon Yénetimi, Kavrami
ve Modelleri; Gastronomide inovasyon: Yiyecek-icecek isletmeleri, Mutfaklar ve Sefler; Gastronomide inovasyon
Ornekleri ve Analizi; Gastronomide inovasyon ve Uriin Gelistirme Literatiiriiniin incelenmesi ve Raporlanmasi;
Uriin Gelistirme Siireci: Asamalar, Yénetim ve Uygulama; Pazar Arastirmasi ve Trend Analizi: Tiiketici ihtiyac ve
Beklentilerinin Belirlenmesi; Yaratici Fikir ve Uriin Konsepti Olusturma; Uriin Tasarimi, Duyusal Degderlendirme;
Uriin Gelistirme Uygulamasi, Veri Toplama ve Analiz; Veri Analizi ve Bulgularin Yorumlanmasi, Bilimsel Rapor
Yazimi ve Sunumu.

GMS521 Innovation and Product Development in Gastronomy ECTS: 6,0
The Concept and Importance of Innovation; The Relationship Between Creativity and Innovation; R&D and
Innovation; Innovation Management, Concepts and Models; Innovation in Gastronomy: Food and Beverage
Establishments, Kitchens, and Chefs; Innovation Cases in Gastronomy and Analysis; Review and Reporting of
Innovation and Product Development Literature; Product Development Process: Stages, Management, and
Application; Market Research and Trend Analysis; Creative ldea and Product Concept Development; Product
Design and Sensory Evaluation; Product Development Practice, Data Collection and Analysis; Data Analysis,
Interpretation, and Scientific Reporting.




Anadolu Universitesi Gastronomi ve Mutfak Sanatlari Programi (Tezli YL) Programi 2026-2027

Ogretim Yili Ders Katalogu

GMS522 Mutfak Sosyolojisi AKTS: 6,0
Temel Kavramlar: Toplumsal Degisme ve Sosyoloji; Kiltlr ve Mekanlar; Mutfak Kiltlrl ve CografyaGeleneksel
ve Modern Mutfak; Mutfak Akimlari: Slow Food, Fast Food; Sosyoloji Teorilerinde Yemek Kultari; Yemek
Tariflerinin Simgesel Analizi; Mutfagi Yapilandiran Toplumsal Faktérler: Din, Térenler ve Eglenceler, Beslenme
Aliskanliklari, Egitim, Aliskanlik, Gelir Durumu, Ascilar, Teknoloji; Geleneksel Pisirme Yéntemleri; Modern Pisirme
Yontemleri; Sosyal Yapi ve Menu; Saklama ve Depolama Yéntemleri.

GMS522 Culinary Sociology ECTS: 6,0
Basic Concepts: Social Change and Sociology; Culture and Places; Culinary Culture and Geography; Traditional
and Modern Kitchen; Kitchen Flows: Slow Food, Fast Food; Food Culture in Sociological Theories; Symbolic
Analysis of Recipes; Social Factors that Build Cuisine: Religion, Ceremonies and Entertainment, Nutrition Habits,
Education, Habits, Income Status, Cooks, Technology; Traditional Cooking Methods; Modern Cooking Methods;
Social Structure and Menu; Storage and Storage Methods.

GMS523 Karsilastirmali Mutfak Kualtara Calismalan AKTS: 6,0
Gida mirasi ile kdltirel kimlikler arasindaki baglantilar; Yemek aliskanlklari; Sokakta yemek; Evde yemek;
Yemek yapma davranislari; Yemek hazirlama ve sunma yontemleri; Gida gruplar tuketimleri; Mutfakta cinsiyet;
Mevsimsel cesitlilikler; Gegis donemlerinde yemek ile iliskili ritGeller; Yemek ve sosyallesme; Mutfak ve tabular;
Tek boyutlu ve cok boyutu mutfak kulttrla karsilastirmalari; Cografi farkhiliklar ve mutfak kaltUrleri

GMS523 Comparative Culinary Culture Studies ECTS: 6,0
Links between food heritage and cultural identities; Eating habits; Eating on the Street; Eating at home; Cooking
behaviors; Food preparation and presentation methods; Consumption of food groups; Gender in the kitchen;
Seasonal variations; Rituals associated with food during transition periods; Food and socializing; Culinary culture
and taboos; Geography and culinary cultures; One-dimensional and multi-dimensional culinary culture
comparisons

GMS524 Tarihsel Donemlerde Restoran Tasarimi AKTS: 6,0
Neolitik dénem: Neolitik ddnemde mutfak ve konut tasarimi; Antik dénem: Antik medeniyetlerde mutfak
ekipman ve tasarimlari, Antik medeniyetlerde ziyafet tasarimi; Endustri devrimi: Hizli restoran tasarimlari; Kitch
restoran tasarimlari, Pop-art restoran tasarimlari; Postmodern dénem: Etnik restoran tasarimi, otantik restoran
tasarimi, postmodern restoran tasarimi; Surdurtlebilirlik yaklasimi: Strdaralebilir restoran tasarimi, Yesil
restoran tasarimi, Eko etiketli restoran tasarimi; Minimalizm: Minimal tabak tasarimi, Minimal restoran tasarimi,
Eklektisizm: Eklektik restoran tasarimi; Himanizm akimi: Deneyimsel restoran tasarimi, Temali restoran tasarimi

GMS524 Restaurant Design in Historical Periods ECTS: 6,0
Neolithic period: Kitchen and house design in the Neolithic period; Ancient period: Kitchen equipment and
designs in ancient civilizations, Banquet design in ancient civilizations; Industrial revolution: Fast-casual
restaurant design, Kitch restaurant design, Pop-art restaurant design; Postmodern period: Ethnic restaurant
design, authentic restaurant design, postmodern restaurant design; Sustainability approach: Sustainable
restaurant design, Green restaurant design, Eco-labeled restaurant design; Minimalism: Minimal plate design,
Minimal restaurant design, Eclecticism: Eclectic restaurant design; Humanism movement: Experiential
restaurant design, Themed
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GMS525 Norogastronomi AKTS: 6,0
Nérogastronomiye Giris; Nérogastronomi Tanimi, Temel kavramlar; Nérogastronomi-Gastrofizik iliskisi; Duyusal
Alginin Temelleri; Nérogastronomide Beyin Olciimleri; Nérofizyolojik ve Biyometrik Olciim Teknikleri; Gorsel
Uyaranlar, Renk, Sekil ve sunumun tat algisina etkisi; isitsel ve Dokunsal Uyaranlar: Ses, Doku ve agiz hissinin
yeme deneyimine etkisi; Tat-Koku Etkilesimleri; Capraz-Duyusal (Crossmodal) Etkilesimler, Duyular arasi
etkilesimlerin yeme deneyimine etkisi; Literatir inceleme; Deney Tasarimina Giris; Laboratuvar Uygulamasi;
Ornek Deneysel Calismalarin incelenmesi; Ogrenci Proje Gelistirme, Deney tasarimi hazirlik streci; Ogrenci Proje
Gelistirme, Deney tasa

GMS525 Neurogastronomy ECTS: 6,0
Neurogastronomy Introduction; Definition of Neurogastronomy, Key concepts; The Relationship Between
Neurogastronomy and Gastrophysics; Fundamentals of Sensory Perception; Brain Measurements in
Neurogastronomy; Neurophysiological and Biometric Measurement Techniques; Visual Stimuli; The Effects of
Color, Shape and presentation on taste perception; Auditory and Tactile Stimuli, The effects of sound, Texture
and mouthfeel on the eating experience; Taste-Smell Interactions; Crossmodal Interactions: The effects of
multisensory integration on the eating experience; Literature Review; Introduction to Experimental Design;
Laboratory Application.

GMS526 Yerel Uriin Deneyimi ve Destinasyon imaiji AKTS: 6,0
Yerel Urtin Kavrami; Yerel Uriin Tanimi ve Gastronomik Kimlik; Terroir ve Otantiklik; Cografi isaretler ve Yerel
Aidiyet; Yerel Urtnlerde Urin Gelistirme, Gastronomik inovasyon ve riin gelistirme stratejileri; Menu
Konumlandirma, Yerel riinlerin mentdeki roli; Turizm ve Yerel Uriin iliskisi, Yerel Urlnlerin turistik Grine
donidsimu; Destinasyon Markalasmasi, Place branding ve sehir gastronomisi; Uluslararasi Gastronomi
Sistemleri, Michelin rehberi ve yerel Urln stratejileri; Gastronomik Anlati, Hikayelestirme ve marka kimligi
olusturma; Deneyim Tasarimi, Yerel Urun temelli gastronomik deneyim; Dijital Markalasma, Dijital medya ve
gastronomik marka iletisimi; Kriz ve Otan

GMS526 Local Product Experience and Destination Image ECTS: 6,0
Concept of Local Products; Definition of Local Products and Gastronomic Identity; Terroir and Authenticity;
Geographical Indications and Local Belonging; Product Development in Local Products; Gastronomic Innovation
and Product Development Strategies; Menu Positioning, The role of local products in menu design; Tourism and
Local Products, Transformation of local products into tourism products; Destination Branding, Place branding
and urban gastronomy; International Gastronomic Systems; The Michelin Guide and Local Product Strategies;
Gastronomic Narrative, Storytelling and brand identity construction; Experience Design, Local product-based
gastronomic experience; Dig

GMS527 Fonksiyonel Gida Tasarimi ve Arastirmalan AKTS: 6,0
Fonksiyonel Gidalarin Tarihi ve Onemi; Fonksiyonel Gida Bilesenleri ve Saglik Uzerine Etkileri; Fonksiyonel Gida
Bilesenlerinin Biyoyararhliklari; Genetigi Degistirilmis Fonksiyonel Gidalar; Fonksiyonel Gida Givenligi ve
Toksikolojisi Acisindan Degerlendirmeler; Fonksiyonel Gida Pazari ve Rekabet; Fonksiyonel Gidalar Acisindan
Gida Endustrisinin Rolii ve Fonksiyonel Gidalar Hakkindaki Yasal Durum; Fonksiyonel Gidalar icinOzel Uretim
Teknikleri; Yeni Uriin Tasarimlar; Fonksiyonel Gidalarin Gelecegi.

GMS527 Functional Food Design And Research ECTS: 6,0
History and Importance of Functional Foods; Functional Food Components and Their Effects on Health;
Bioavailability of Functional Food Components; Genetically Modified Functional Foods; Evaluations of Functional
Foods in Terms of Food Safety and Toxicology; The Functional Food Market and Competition; The Role of the
Food Industry Regarding Functional Foods and the Legal Status of Functional Foods; Special Production
Techniques for Functional Foods; New Product Designs; The Future of Functional Foods.
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GMS528 Gastronomide Etkilesimli Ogrenme ve Ogretme AKTS: 6,0
Temel Kavramlar; Etkilesimli O§renme, Aktif 6grenme, Ogrenci merkezli egitim; Ogrenme Kuramlari,
Yapilandirmacilik, Deneyimsel égrenme; Gastronomi Egitiminde Etkilesim Tirleri, Ogrenci-6gretim elemani,
Ogrenci-6grenci, Ogrenci-icerik etkilesimi; Uygulamali Derslerde Etkilesim Tasarimi; Ters Yz Ogrenme (Flipped
Learning); Oyunlastirma ve Katilim Artirma Stratejileri; Dijital ve YUz YUze Ortamlarin Entegrasyonu; Mikro
Ogrenme ve Modiiler icerik Tasarimi; Ogrenci Deneyimi ve Katilim Analizi; Etkilesim Temelli Olcme-
Degerlendirme; Gastronomi Egitiminde Senaryo ve Uygulama Tabanli Ogrenme; Akademik ve Pedagojik Model
Gelistirme.

GMS528 Interactive Learning and Teaching in Gastronomy ECTS: 6,0
Core Concepts; Interactive Learning, Active learning, Student-centered education; Learning Theories,
Constructivism, Experiential learning; Types of Interaction in Gastronomy Education: Student-instructor,
Student-student, Student-content interaction; Interaction Design in Practical Courses; Flipped Learning;
Gamification and Engagement-Enhancing Strategies; Integration of Digital and Face-to-face Environments;
Microlearning and Modular Content Design; Student Experience and Engagement Analysis; Interaction-based
Assessment and Evaluation; Scenario and Practice Based Learning in Gastronomy Education; Development of
Academic and Pedagogical Models.

LEE510 Bilim Etigi ve Arastirma Teknikleri AKTS: 7,5
Bilim ve Bilimsel Arastirma: Bilim, Bilimsel bilgi, Bilimsel yontem, Bilimsel arastirmalarda paradigmalar; Bilimsel
Arastirma Sireci; Nicel Arastirma Yaklasimi: Nicel arastirma sireci; Nicel Arastirma Teknikleri, Ornekleme
teknikleri, Olciim diizeyleri, Nicel analiz teknikleri; Nitel Arastirma Yaklasimi: Nitel arastirma sureci, Nitel
arastirma desenleri, Nitel arastirma teknikleri, Nitel arastirmalarda analiz; Gecerlik ve GUvenirlik; Bilimsel
Arastirmalarda Raporlama; Bilimsel Arastirma Etigi.

LEE510 Ethics of Science and Research Techniques ECTS: 7,5
Science and Scientific Research: Science, Scientific knowledge, Scientific method, Paradigms in scientific
research; The Scientific Research Process; Quantitative Research Approach: The quantitative research process;
Quantitative research techniques, Sampling techniques, Levels of measurement, Quantitative analysis
techniques; Qualitative Research Approach: The qualitative research process, Qualitative research designs,
Qualitative research techniques, Analysis in qualitative research; Validity and Reliability; Reporting in Scientific
Research; Research Ethics.

SMR500 Seminer AKTS: 7,5

Olcme ve Degerlendirmede Giincel Yénelimler; Alanla ilgili Giincel Arastirma ve Uygulamalardan Hareketle
Sorunlarin Analiz Edilmesi; Saptanan Sorunlara Yonelik Ozgiin Bir Arastirma Konusunun Belirlenmesi; Arastirma
Konusuna iliskin Literatiir Taramasinin Yapilmasi; Problemin Tanimlanmasi, Arastirma Gerekcesinin Yazilmasi ve
Amaclarin Belirlenmesi; Yontemin Gelistirilmesi: Arastirma modelinin belirlenmesi, Katilimcilarin tanimlanmasi,
Veri toplama araclarinin gelistiriimesi; Arastirma Onerisinin Hazirlanmasi ve Raporlastiriimasi; Arastirma
Onerisinin Sunulmasi, Tartisilmasi ve Revize Edilmesi.

SMR500 Seminar ECTS: 7,5
Current Trends in Measurement and Evaluation; Analyzing Problems Based on Current Research and Practices in
the Field; Determining an Original Research Topic Aimed at Addressing the Identified Problems; Conducting a
Literature Review Related to the Research Topic; Defining the Problem, Writing the Research Rationale, and
Determining the Objectives; Developing the Method: Determining the research model, Identifying the
participants, and Developing data collection instruments; Preparing and Reporting the Research Proposal;
Presenting, Discussing, and Revising the Research Proposal.
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TEZ700 Tez AKTS: 30,0
Arastirma ve Uygulama Projesinin Belirlenmesi ve Tartisiimasi; Literatir Taramasinin Yapilmasi, Arastirma
Sorununun Belirlenmesi ve Gelistirilmesi; Arastirmanin Amacinin ve Yonteminin Belirlenmesi; Verilerin
Toplanmasi; Verilerin Analiz Yéntemlerinin Belirlenmesi, Verilerin Analizi ile iliski Kurularak Tartisiimasi;
Sonucglarin Yorumlanmasi; Uygulama Projesinin Sunumu; YUksek Lisans Tezinin Yazim Kurallarina Gore
Yazilmasi.

TEZ700 Thesis ECTS: 30,0

Identification and Discussion of the Research and Practice Project; Conducting the Literature Review,
Identification and Refinement of the Research Problem; Determination of the Purpose and Method of the Study;
Data Collection; Determination of Data Analysis Methods and Discussion in Relation to the Data Analysis;
Interpretation of the Findings; Presentation of the Practice Project; Preparation of the Master’'s Thesis in
accordance with the Thesis Writing Guidelines.

TEZ700 Tez AKTS: 30,0

Arastirma ve Uygulama Projesinin Belirlenmesi ve Tartisiilmasi; Literatir Taramasinin Yapilmasi, Arastirma
Sorununun Belirlenmesi ve Gelistirilmesi; Arastirmanin Amacinin ve Yonteminin Belirlenmesi; Verilerin
Toplanmasi; Verilerin Analiz Yéntemlerinin Belirlenmesi, Verilerin Analizi ile iliski Kurularak Tartisiimasi;
Sonuclarin Yorumlanmasi; Uygulama Projesinin Sunumu; Yiksek Lisans Tezinin Yazim Kurallarina Gore
Yazilmasi.

TEZ700 Thesis ECTS: 30,0
Identification and Discussion of the Research and Practice Project; Conducting the Literature Review,
Identification and Refinement of the Research Problem; Determination of the Purpose and Method of the Study;
Data Collection; Determination of Data Analysis Methods and Discussion in Relation to the Data Analysis;
Interpretation of the Findings; Presentation of the Practice Project; Preparation of the Master’'s Thesis in
accordance with the Thesis Writing Guidelines.

TRZ558 Gastronomi Turizmi Gelistirme Projeleri AKTS: 6,0
Gastronomi Kavrami; Gastronomi ve Turizm iliskisi; Gastronomi Turizmi; Diinya'da gastronomi turizmi: Gliney ve
dogu Avrupa'da gastronomi turizmi, Bati ve kuzey Avrupa'da gastronomi turizmi, Ortadogu'da gastronomi
turizmi, Glney ve glineyogu Asya'da gastronomi turizmi, Bati ve dogu Asya'da gastronomi turizmi, Amerika'da
gastronomi turizmi; Turkiye'de Gastronomi Turizmi; Eskisehir'de Gastronomi Turizmi Potansiyeli; Proje
Hazirlama.

TRZ558 Gastronomy Tourism Development Projects ECTS: 6,0
Concept of Gastronomy; Gastronomy and Tourism Relations; Gastronomy Tourism; Gastronomy Tourism in the
world: Gastronomy Tourism in southern and eastern Europe, Gastronomy Tourism in west and nort Europe,
Gastronomy Tourism in Middle East, Gastronomy Tourism in South and southeast Asia, Gastronomy Tourism in
West and east Asia, Gastronomy Tourism in American; Gastronomy Tourism in Turkey; Gastronomy Tourism
Potential in Eskisehir; Project Designing.

TRZ568 Surdurulebilir Gastronomi Turizmi AKTS: 6,0

Sdrdurulebilir Gastronomi Turizmine Giris; Surdurulebilirlik ve Surdurdlebilir Gelisme Kavramlari; Turizm ve
Sirdiralebilir Turizm Kavramlari; Turizmde Sirdirilebilirligin Onemi, Dogal cevre iliskisi; Turizmde
Gastronominin Yeri, Destinasyonlar; Turistik Uriin Olarak Gastronomi; Gastronomik Miras, Kiiltiirel unsur olarak
gastronomi; Surdurulebilir Gastronomi Turizminde Yerellik, Otantizm; Strdurutlebilir Gastronomi Turizminde
Trendler; Organik Tarim, Yenilebilir bocekler (entomophagy), Nérogastronomi; Dikey Tarim (Topraksiz Tarim),
Hydroponic sistemler, Aquaponic sistemler.
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TRZ568 Sustainable Gastronomy Tourism ECTS: 6,0

Introduction To Sustainable Gastronomic Tourism; Concepts Of Sustainability And Sustainable Development;
Tourism And Sustainable Tourism Concepts; The Importance Of Sustainability In Tourism, The relationship
between natural environment; Gastronomy In Tourism, Destinations; Gastronomy As Tourist Product;
Gastronomic Heritage And Gastronomy As Cultural Element; Localism, Autism in sustainable gastronomic
tourism; Trends In Sustainable Gastronomic Tourism; Organic Farming, Edible insects (entomophagy),
Neurogastronomy; Vertical Agriculture (Hydroponics), Hydroponic systems, Aquaponic systems.

uUuzMm700 Uzmanlik Alan Dersi AKTS: 4,5

Tez Calismasi Kapsaminda Olasi Calisma Konularinin Belirlenmesi; Arastirilan Konulara iliskin Calismalarin
incelenmesi; Arastirilan Konulara iliskin Calismalarin Tartisiimasi; Tez Calismasi Kapsaminda Arastirilan Konuya
iliskin Onerilerin Gelistirilmesi; Secilen Arastirma Konusuna iliskin ilgili Alan Yazin Taramasinin
Gerceklestiriimesi; Arastirma Onerisinin Hazirlanmasi; Arastirma Onerisinin Sunulmasi.

uzMm700 Research in Area of Specialization ECTS: 4,5

Identification of Potential Research Topics within the Scope of the Thesis; Review of Studies Related to the
Investigated Topics; Discussion of Studies Related to the Investigated Topics; Development of
Recommendations Concerning the Research Topic within the Scope of the Thesis; Conducting a Relevant
Literature Review on the Selected Research Topic; Preparation of the Research Proposal; Presentation of the
Research Proposal.



