Anadolu Universitesi Ascilik Programi Programi 2026-2027 Ogretim Yili Ders Katalogu

DERS PROGRAMI

l.Yanyil
Ders Kodu Ders Turi
ASC101 Beslenme Zorunlu Dersler 4.0
ASC117 Asciliga Giris Zorunlu Dersler 3.0
ASC123 Temel Mutfak Teknikleri | Zorunlu Dersler 7.0
ECY219 is Saghgr ve Giivenligi Zorunlu Dersler 2.0
iING129 ingilizce | (ENG) Zorunlu Dersler 5.0
isL224 Restoran isletmeciligi Zorunlu Dersler 3.0
TAR165 Atatirk ilkeleri ve inkilap Tarihi | Zorunlu Dersler 2.0
TUR125 Turk Dili | Zorunlu Dersler 2.0
Secmeli Dersler 2.0
Toplam 30
Il.Yariyil
Ders Kodu Ders Turi
ASC124 Temel Mutfak Teknikleri Il Zorunlu Dersler 7.0
ASC126 Mutfakta Hijyen ve Kalite Zorunlu Dersler 3.0
iING130 ingilizce Il (ENG) Zorunlu Dersler 5.0
STJ106 Staj Zorunlu Dersler 5.0
TAR166 Atatiirk ilkeleri ve inkilap Tarihi Il Zorunlu Dersler 2.0
TUR126 Tark Dili Il Zorunlu Dersler 2.0
Mesleki Secmeli Dersler 6.0
Toplam 30
IH.Yanyil
Ders Kodu Ders Turu
ASC112 Gida Teknolojisi Zorunlu Dersler 3.0
ASC219 Yiyecek-icecek Maliyet Kontrolii Zorunlu Dersler 4.0
ETK213 Ascilik Etigi Zorunlu Dersler 2.0
ING227 ingilizce 11l (ENG) Zorunlu Dersler 4.0
isL421 Girisimcilik Zorunlu Dersler 3.0
Secmeli Dersler 4.0
Mesleki Secmeli Dersler 10.0

Toplam 30
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IV.Yariyil
Ders Kodu Ders Adi Ders Turi
ASC113 Mutfak Ekipmanlari Zorunlu Dersler 2.0
ASC122 Mutfak Tarihi ve Kalttra Zorunlu Dersler 3.0
ASC218 MonU Planlamasi Zorunlu Dersler 2.0
ASC240 Mutfak Kualtlrd ve Yemekleri Arastirmasi Zorunlu Dersler 3.0
BiL150 Temel Bilgi Teknolojisi Zorunlu Dersler 5.0
GMS218 Gastronomide Guncel Yaklasimlar Zorunlu Dersler 3.0
iING228 ingilizce IV (ENG) Zorunlu Dersler 4.0
Mesleki Secmeli Dersler 8.0
Toplam 30

Secmeli Dersler

Ders Kodu Ders Adi U e

Uygulama
KUL199 Kultarel Etkinlikler (TR) 0+2 2.0
KUL195 Gonulluluk Calismalari (TR) 1+2 4.0

Mesleki Secmeli Dersler

Ders Kodu Ders Adi -{l?(;ﬂl;ma

ASC128 Temel Cikolata Yapim Teknikleri (TR) 1+3 4.0
ASC224 Tark Mutfagi (TR) 0+4 3.0
ASC226 Yemek Sitsleme Sanati (TR) 0+ 2 3.0
ASC242 Ekmek Yapim Teknigi (TR) 0+4 4.0
FOT214 Yemek Fotografciligi (TR) 1+2 3.0
SAN205 Temel Sanat Egitimi (TR) 2+0 2.0
ASC109 Mutfak Planlama (TR) 3+0 3.0
ASC202 Pastane Uriinleri (TR) 0+4 3.0
ASC229 Ziyafet Mutfagi (TR) 0+4 4.0
ASC231 Soguk Mutfak Uygulamalari (TR) 0+3 3.0
ASC232 Soslar (TR) 240 3.0
GMS323 Yoresel Mutfaklar (TR) 1+3 4.0
ASC118 Osmanh Mutfagi (TR) 1+3 4.0
ASC120 islevsel Besinler (TR) 2+0 3.0

ASC223 Diinya Mutfagi (TR) 340 3.0
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Mesleki Secmeli Dersler

Teori +

Ders Kodu Ders Adi Uygulama
ASC235 Turkish Cuisine (Turk Mutfagi) (ENG)(ENG) 4 + 2 6.0
ASC244 Aromatik Otlar, Baharatlar ve Karisimlar (TR) 1+1 3.0

GMS352 Yaratici Mutfak Uygulamalari (TR) 242 6.0
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DERS ICERIKLERI

ASC101 Beslenme AKTS: 4,0
Gida Kimyasi, Gidalarin Besin Degeri, Dengeli Beslenme, Beslenme Sorunlari Ve Olasi Alternatif Cozimler, Besin
Teknolojileri Toplu Beslenme Kuruluslarinda Besin, Hijyen Ve Cevre Sagligi, Kurum Beslenme Sagligi,
Besinlerden Viicudumuz Nasil Yararlanir, Beslenmede Esas Olan Besin Ogelerinin Tirleri, Miktari, Ozellikleri,
Besinlerin Viicut Calismasindaki Gorevleri Besinlerin Bilesimleri, Fiziksel Ve Kimyasal Ozellikleri, Gunliik Besin
ihtiyaclari, Sik Gériilen Beslenme Sorunlari Ve Coéziimler, Hastaliklarda Beslenme, Gida Maddelerinin Beslenme
Degerlerine Goére Ayrimi.

ASC101 Nutrition ECTS: 4,0
Food Chemistry, Nutritional Value of Food, Balanced Nutrition, Nutritional Problems and Possible Alternative
Solutions, Nutrition Technologies, Food, Hygiene and Environmental Health in Collective Nutrition Institutions,
Institutional Nutrition Health, How Our Body Benefit from Nutrients, Types, Amount, Properties of Nutrients
Essential in Nutrition, Their Roles in Body Work Composition of Foods, Physical and Chemical Properties, Daily
Nutritional Needs, Common Nutritional Problems and Solutions, Nutrition in Diseases, Separation of Foods
According to Nutritional Values.

ASC109 Mutfak Planlama AKTS: 3,0
Bu derste; Mutfadin tanimi ve tarihsel gelisimi, isletmelerde mutfadin yeri ve énemi, Yiyecek hizmetleri
endustrisinde mutfak gesitleri, Otel mutfaklarinin tasariminda ergonomik faktérler, Otel mutfaginin bolimleri,
mutfak planlari, Mutfagin bélimleri, Otel mutfaginin konumu ve fiziksel kosullari, Otel mutfaginin diger
hacimlerle olan iliskisi, Mutfak Donati secimi, Mutfakta personel organizasyonu, Mutfakta is akisi, Depolar ve
Ozellikleri, Mutfak calisanlarinda yanhs tasarimdan kaynaklanan kazalar ve rahatsizliklar

ASC109 Kitchen Design ECTS: 3,0
Definition of cuisine and its historical development,The place and importance of the kitchen in businesses,Types
of cuisines in the food service industry,Otel mutfaklarinin tasariminda ergonomik faktérlerErgonomic factors in
the designof hotel kitchens,Parts of the hotel kitchen,Clothes and uniforms of thepersonelRecruitment of the
personell, Parts of the hotel kitchen,The location and physical conditions of the hotel kitchen,The relationship of
the hotel kitchen with other volumes,Kitchen Equipment selection,Staff organization in the kitchen,Workflowin
thekitchen,Warehouses and their,n kitchen wAccidents and inconveniences caused by incorrect design kitchen
workers

ASC112 Gida Teknolojisi AKTS: 3,0
GIDALARIN URETIMI, TUKETIMi ve DENETLENMESINE DAIR YASAL DUZENLEMELER;GIDA URETIMINDE KALITE
KONTROL; GIDALARIN KiMYASAL YAPISI, SU; SUT VE SUT URUNLERI TEKNOLOJiSi; ET VE ET URUNLERI
TEKNOLO]JiSi;HUBUBAT TEKNOLOJiSi; MEYVE VE SEBZE TEKNOLO]JiSi; YAG TEKNOLOJiSi;FERMENTASYON
TEKNOLOJiSI;SEKER VE SEKERLI URUNLER TEKNOLOJiSi ; GIDA KATKI MADDELERI;FONKSIYONEL
GIDALAR;GIDALARI DEPOLAMA KOSULLARI;GIDA KAYNAKLI PATOJEN MiKROORGANIZMALAR VE GIDA
ZEHIRLENMELERININ SEBEBLERi VE ONLEMLERI

ASC112 Technology of Food ECTS: 3,0
LEGAL REGULATIONS ON THE PRODUCTION, CONSUMPTION AND AUDITING OF FOODS; QUALITY CONTROL IN
FOOD PRODUCTION;CHEMICAL STRUCTURE OF FOODS, WATER;MILK AND DAIRY PRODUCTS TECHNOLOGY;
MEAT AND MEAT PRODUCTS TECHNOLOGY;CEREAL TECHNOLOGY;FRUIT AND VEGETABLE TECHNOLOGY;OIL
TECHNOLOGY; FERMENTATION TECHNOLOGY;SUGAR AND SUGAR PRODUCTS TECHNOLOGY; FOOD
ADDITIVES;FUNCTIONAL FOODS;FOOD STORAGE CONDITIONS FOOD WELDED PATHOGENIC MICROORGANISMS
AND FOOD POISONING PRECAUTIONS AND MEASURES
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ASC113 Mutfak Ekipmanlan AKTS: 2,0
Mutfak Ekipmanlarinin Tarihsel Gelisimi; Mutfak Ekipman ihtiyacinin Belirlenmesi; Yeni Trendler ve Yeni
Teknolojiler; Ekipman Uretiminde Kullanilan Malzeme ve ilgili Standartlar; Mutfak Ekipmanlarinin Tanitiimasi;
Depolama ve Hazirlik Ekipmanlari; Pisirme Ekipmanlari; Yiyecek Uretimi Yapilan Farkli isletmelerde Kullanilacak
Mutfak Ekipmanlari; Otel Mutfak Bolimlerinde Kullanilan Ekipmanlar; Mutfaklarda Kullanilan Arag-Gereg, Kap-
Kacak ve Aksesuarlar; Servis ve Dagitim Ekipmanlari; Cevreye Duyarli Dogru Ekipman Secim Sureci.

ASC113 Kitchen Equipment ECTS: 2,0
Historical Development of Kitchen Equipment; Determination of Kitchen Equipment Needs; New Trends and New
Technologies; Materials Used in Equipment Production and Related Standards; Introduction of Kitchen
Equipment; Storage and Preparation Equipment; Cooking Equipment; Kitchen Equipment to be Used in Different
Food Production Facilities; Equipment Used in Hotel Kitchen Sections; Tools-Equipment, Utensils and Accessories
Used in Kitchens; Service and Distribution Equipment; Environmentally Friendly Correct Equipment Selection
Process.

ASC117 Asciliga Giris AKTS: 3,0
Turizme Giris: Turizm kavrami ve gelisimi; Turizm tirleri; Turizm isletmeleri; Turizm Sektériniin Ozellikleri;
Turizmin Ekonomik, Sosyal, Fiziksel Cevre Acisindan Onemi ve Etkileri; Temel Ascilik Bilgileri; Mutfak Kurallari,
Kiyafet, iletisim; Ascinin Sahip Olmasi Gereken Ozellikler; Mutfakta Sahip Olunmasi Gereken Ozellikler; Mutfak
Arac ve Gerecleri; Mutfakta On Hazirhk; Mutfak Bélimleri; Mutfak Organizasyonu; Mutfak Yénetimi, Planlama,
Orgiitleme, Koordinasyon, Yiriitme, Denetim; Satin Alma, Teslim Alma, Uretim, Kontroller, Olcme, Paketleme,
Koruma, Satis ve Dagitim; Ascilikta is Sagligi ve Glivenligi; ilk Yardim; Gida Guvenligi; Hijyen.

ASC117 Introduction to Cookery ECTS: 3,0
Introduction to Tourism: Tourism Concept and Development; Classification of Tourism; Tourism Business;
Characteristics of Tourism; Importance and Effects of Tourism in Terms of Economic, Social and Physical
Environment; Basic Cookery Information; Kitchen Rules, Cloths, Communication; Individually Owned Features for
a Cook; Organizational Capabilities for the Kitchen; Kitchen Tools and Materials; Preparation in Kitchen; Kitchen
Departments; Kitchen Organization; Kitchen Management; Purchasing, Receiving, Production, Controls,
Measuring, Packaging, Protection, Sales and Distribution; Occupational Health and Safety for Cookery; First Aid;
Food Safety; Hygiene.

ASC118 Osmanh Mutfagi AKTS: 4,0

Osmanl mutfak kaltird; Osmanh mutfaginda pisirme yéntemleri; Osmanli mutfaginda kullanilan malzemeler;
Osmanli yemeklerinin déneme uygun bir sekilde hazirlanmasi; Osmanli yemeklerinin déneme uygun bir sekilde
sunulmasi; Uygulamalar: corbalar, mezeler ; Uygulamalar: etler, sakatatlar; Uygulamalar: kimes ve av
hayvanlari, deniz GrlUnleri; Uygulamalar: sebze ve meyve yemekleri, pilavlar ve makarnalar; Uygulamalar:
borekler ve c¢orekler, hamur tatlilar;; Uygulamalar: satla, hafif tathlar ve sekerlemeler, meyveli tatlilar;
Uygulamalar: sutlt, hafif tatlilar ve sekerlemeler, meyveli tatlilar; Uygulamalar: icecekler; Uygulamalar:
icecekler

ASC118 Ottoman Cuisine ECTS: 4,0

Ottoman cuisine; Cooking methods in Ottoman cuisine; The materials used in Ottoman cuisine; Preparing dishes
in accordance with the period of Ottoman; Presenting dishes in accordance with the period of Ottoman;
Applications: soups, appetizers; Applications: meat, offals; Applications: poultry and game animals, seafood;
Applications: vegetable and fruit dishes, rice and pasta; Applications: donuts and muffins, pastry; Applications:
milk, light desserts and candies, fruit desserts; Applications: milk, light desserts and candies, fruit desserts;
Applications: Beverage
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ASC120 islevsel Besinler AKTS: 3,0
Beslenme bilimindeki son gelismeler ve yasam kalitesinin énemi; islevsel besinlerin tanimi; Ascilik ve islevsel
besinler; islevsel besin biliminin amaci; islevsel besinlerin tarihcesi; islevsel besinler ile ilgili uluslararasi
gelismeler; islevsel besin bilimi ile ilgili bilimsel temeller; islevsel besin bilimine teknolojik bakis; islevsel besin
bilesenleri ve 6zellikleri; islevsel besin bilesenleri ve dzellikleri; islevsel besinlerin saglik tizerindeki roli; islevsel
besinlerin saglk tzerindeki roll; islevsel besinlerin hastaliklari énlemede rolii; islevsel besinlerin yasam
kalitesini yukseltmedeki rolleri

ASC120 Functional Foods ECTS: 3,0
Recent developments in the science of nutrition and the importance of quality of life; Description of functional
foods; Cookery and functional foods; The purpose of functional food science; History of functional foods;
International developments that related with functional foods; Scientific basis on functional food science;
Technological overview to functional food science; Functional food components and features; The role of
functional foods on health; The role of functional foods on the prevention of disease; The role of functional foods
on the raising the quality of life

ASC122 Mutfak Tarihi ve Kultiri AKTS: 3,0
ilk insanlarda Beslenme; Anadolu Mutfak Kiltirinin Kékenleri; Mezopotamya Mutfagi; Antik Dénem Mutfag:
Eski Yunan Mutfagi, Roma Mutfagi; Misir Mutfagi, Uzakdogu Mutfagi; Orta Cag ve Ronesans Doneminde Mutfak
KUltGrG: Orta Cag Avrupa Mutfagi, Bizans Mutfak Kiltlr(, Orta Cag Arap Mutfak Kilttrd, Abbasi Mutfagi, Anadolu
Selcuklu Mutfagi, Amerika’'nin Kesfi, Rénesans italyan Mutfagi; Modern Cagda Fransiz Mutfaginin Gelisimi;
Endistri Devrimi ve Mutfaklara Etkisi; Gastronomide Yeni Akimlar; Cesitli Yiyecek ve iceceklerin Mutfak Tarihi ve
Kaltarindeki Yeri ve Onemi.

ASC122 History and Culture of Food ECTS: 3,0
Nutrition in Early Humans; Origins of Anatolian Culinary Culture; Mesopotamian Cuisine; Ancient Cuisine:
Ancient Greek Cuisine, Roman Cuisine; Egyptian Cuisine, Far Eastern Cuisine; Culinary Culture in the Middle
Ages and the Renaissance: Medieval European Cuisine, Byzantine Culinary Culture, Medieval Arab Culinary
Culture, Abbasid Cuisine, Anatolian Seljuk Cuisine, Discovery of America, Renaissance ltalian Cuisine;
Development of French Cuisine in the Modern Era; Industrial Revolution and Its Effect on Kitchens; New Trends
in Gastronomy; The Place and Importance of Various Foods and Beverages in Culinary History and Culture.

ASC123 Temel Mutfak Teknikleri | AKTS: 7,0
Mutfagin Onemi; Mutfak Donanimi, Mutfak ara¢ ve gerecleri, Mutfaktaki siirecler; Satin Alma Surecleri,
Depolama yontemleri, Standart recete hazirlama, Uluslararasi mutfaklarda kullanilan dograma yontemleri,
Sebze ve meyvelerden Urlnler hazirlama, Sicak mutfak uygulamalari, Cesitli icecekler, Kuru baklagillerin
hazirlanip pisirilmesi, Pisirilme ydontemleri, Stoklar; Beyaz stok, Kahverengi stok, Sebze stok, Balik stok, Temel
soslar ve turev soslar, Beyaz etler ve kirmizi etler.

ASC123 Basic Kitchen Techniques | ECTS: 7,0
The Importance of the Kitchen; Kitchen equipment, Kitchen tools and equipment, Processes in the kitchen;
Purchasing processes, Storage methods, Standard recipe preparation, Chopping methods used in international
kitchens, Preparing products from vegetables and fruits, Hot kitchen applications, Various beverages, Preparing
and cooking dried legumes, Cooking methods, Stocks; White stock, Brown stock, Vegetable stock, Fish stock,
Basic sauces and derivatives, White meats and red meats.
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ASC124 Temel Mutfak Teknikleri Il AKTS: 7,0

Izgara Et Yemeklerini Pisirme; Yiyecekleri Buharda Pisirme, Yiyecekleri sote ederek pisirme, Yiyecekleri az yagda
pisirme, Yiyecekleri derin yagda pisirme, Yiyecekleri 80-90 derecede isinmis suda pisirme, Yiyecekleri buharda
pisirme, Yiyecekleri kendi suyunda pisirme, Yiyecekleri graten pisirme, Yiyecekleri firinda cevirerek pisirme,
Izgara et yemeklerini pisirme, Unlu mamulleri firinda pisirme, Soslar ve yiyecek eslestirme, Tahillardan trlnler
hazirlama, Uluslararasi mutfak terimleri.

ASC124 Basic Kitchen Techniques Il ECTS: 7,0
Cooking Grilled Meat Dishes; Steaming Cooking of Foods, Sauteing cooking of foods, Cooking food in low oil,
Cooking foods in deep oil, Cooking food in 80-90 degrees warm water, Steaming cooking of foods, Cooking food
in its juice, Cooking foods gratinating, Cooking foods in the oven, Cooking grilled meat dishes, Baking bakery,
Sauces and food pairing, Preparing products from grains, International culinary terms.

ASC126 Mutfakta Hijyen ve Kalite AKTS: 3,0
Kavramlar: Hijyen, Sanitasyon, Dezenfeksiyon, Sterilizasyon, Temizlik, Kalite, Standart; Gida isletmelerinde
Sanitasyon: Sanitasyon programinin isletmelere yararlari; Besin Hijyeni: Glvenli gida, Capraz bulasma, Guvenli
besin zinciri; Personel Hijyeni; Su Hijyeni; Fiziksel Planlama: Mutfagin konumu, Mutfak tavani, Mutfak tabani,
Aydinlatma, Havalandirma; Kalite ve gida isletmeleri icin kalitenin 6nemi; Gida Sanitasyonunda Kullanilan
Sistemler: lyi tGretim uygulamalari (GMP), iyi hijyen uygulamalari (GHP), HACCP sistemi; ISO 22000 Gida
Gulvenligi Yonetim Sistemi; TS EN ISO 14001 Standardi; Mutfakta is kazalari ve énlemler.

ASC126 Hygiene and Quality in the Kitchen ECTS: 3,0
Concepts: Hygiene, Sanitation, Disinfection, Sterilization, Cleaning, Quality, Standard; Sanitation in Food
Businesses: Benefits of the sanitation program to businesses; Food Hygiene: Safe food, Cross contamination,
Safe food chain; Personnel Hygiene; Water Hygiene; Physical Planning: Location of the kitchen, Kitchen ceiling,
Kitchen floor, Lighting, Ventilation; Importance of quality for quality and food businesses; Systems Used in Food
Sanitation: Good manufacturing practices (GMP), Good hygiene practices (GHP), HACCP system; ISO 22000 Food
Safety Management System; TS EN ISO 14001 Standard;Work accidents and precautions in the kitchen.

ASC128 Temel Cikolata Yapim Teknikleri AKTS: 4,0
Cikolata Yapiminda Kullanilan Araclar; Cikolata Yapiminda Kullanilan Gerecler; Kakao Tohumu Hakkinda Genel
Blgiler; Cikolata Tarihi Hakkinda Genel Bilgiler; Cikolata Temperleme Bilgileri ve Teknikleri; Cikolata
Sekillendirme Bilgisi ve Teknikleri; Ganaj Hazirlama Teknikleri; Aroma Birlesimleri; Dolgulu Cikolatalar;
Eslestirme ve Sunum; Kaliplanmis Cikolatalar; Batirilmis Cikolatalar; Truffle; Cikolatali Tatlilar; Cikolata Dekorlari.

ASC128 Basic Chocolate Making Techniques ECTS: 4,0
Tools Used in Chocolate Making; Materials Used in Making Chocolate; General information about Cocoa Seeds;
General Information about the History of Chocolate; Chocolate Tempering Information and Techniques;
Chocolate Shaping Knowledge and Techniques; Ganache Preparation Techniques; Aroma Combinations; Filled
Chocolates; Pairing and Presentation; Molded Chocolates; Dipped Chocolates; Truffles; Chocolate Desserts;
Chocolate Decorations.

ASC202 Pastane Urinleri AKTS: 3,0
Tathlarin tanimi;Tath yapiminda kullanilan araglar;Tath hazirlama teknikleri; Hamur tathlari,kizartma
tathlar;Krep hamuru,tulumba tathsi;Pandispanya,pat hamuru;Krema tatlilari,dondurma,meyve tathlari,joleler
;Turk mutfaginda hamur isi ve tatlilar; SGtla tatlilar;Biskivi ve kekler;Tahillarin mikrobiyolojisi;Tahillarin pisirilme
metodlari; Hamurlarin 6zellikleri ve hamur isleri;Bérek hamur cesitleri,bérek,manti,makarna,pide hazirlama
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ASC202 Pastry Products ECTS: 3,0
Types of dessert; Tools used in making desserts; Dessert preparation techniques; Baked desserts,roasted
desserts ;Crepe,sweet desserts, Sponge cake,pat dough; Cream desserts,lce crea;Dessrts in Turkish cuisine;
Desserts from dairy products;Biscuits and cakes;Microbiology of cereals;Cooking with cereals;Characteristics of
dough,preparing dough; Bérek dough,bérek,manti,macaroni,preparing pide

ASC218 Monu Planlamasi AKTS: 2,0
Yiyecek Hizmetleri Endustrisi; Modern Yiyecek Hizmetleri EndUstrisi; M6énu Planlama; MOnU Planlamada
Sinirhhiklar; Monu Planlamada Maliyet Kontrold; Monu Fiyatlama; MonU Tasarimi; MOnU Analizi; Mond Planlama
ve Beslenme; Satin alma ve MonU; Servis ve Monu; Bilgisayarl MonU Yonetimi

ASC218 Menu Planning ECTS: 2,0
Foodservice Industry; Modern Foodservice Industry; Planning a Menu; Limits in Menu Planning; Cost control in
Menu Planning; Menu Design; Menu Analysis; Menu Planning and Nutrition; Purchasing and Menu; Service and
Menu; Menu Management by Computer

ASC223 Diinya Mutfag AKTS: 3,0
Dinya Mutfaklari Kavrami: Kiresel, Ulusal, Yerel olarak bolgelere gore siniflandiriimis yemek pisirme ve servis
yontemleri: Dinya mutfaklarinda kullanilan mezeler, Farkli iklim ve kaltlrel aliskanliklar, 6rnek yemekler; Yerel
Yemek Meniisli Hazirlama ve Sunuma Hazir Hale Getirme; Alakart Menisl Hazirlama ve Sunuma Hazir Hale
Getirme; Yerel Mutfaklarda Yemek Menisi Hazirlama ve Sunuma Hazir Hale Getirme.

ASC223 World Kitchen ECTS: 3,0
Concept of World Cuisine: Cooking and serving methods classified according to regions as Global, National,
Local: Appetizers used in world cuisine, Different climates and cultural habits, sample dishes; Preparing a Local
Food Menu and Making it Ready for Presentation; Preparing the A la Carte Menu and Making it Ready for
Presentation; Preparing Food Menu in Local Cuisine and Making it Ready for Presentation.

ASC224 Turk Mutfagi AKTS: 3,0
Tark Mutfaginin Tarihgesi; Tark Mutfak Kaltird; Turk Mutfaginda Kullanilan Arag ve Gerecgler; Tlrk Mutfaginda
Yemek Pisirme Teknigi; Yemek Kalitesine Etki Eden Etmenler; Tlrk Mutfaginda Kullanilan Arag ve Gerecler; Tlrk
Mutfaginda Corbalar, Salatalar ve Mezeler; Turk Mutfaginda Zeytinyaglilar ve Pilavlar, Makarnalar ; Turk
mutfaginda Sebze yemekleri ve Dolmalar; Tirk Mutfaginda Et yemekleri, Kebaplar ve Baliklar; Tirk Mutfaginda
bakliyatlar ve Klimes Hayvanlari; Tark Mutfaginda Tatlilar; Tlrk Mutfaginda hamur isleri

ASC224 Turkish Cuisine ECTS: 3,0
History of Turkish Cuisine; Turkish Cuisine; Tools and Materials Used in Turkish Cuisine; Cooking Technique in
Turkish Cuisine; Factorsaffectingthe Quality of food; Tools and Materials Used in Turkish Cuisine; Soups, Salads
and Appetizers in Turkish Cuisine; Olive Oils and Rice, Pastas in Turkish Cuisine; Vegetable Dishes and
Stuffed;Meat Dishes, Kebabs and Fish in Turkish Cuisine; Legumes and Poultry in Turkish Cuisinein Turkish
Cuisine; Desserts in Turkish Cuisine

ASC226 Yemek Susleme Sanati AKTS: 3,0
Genel Olarak Siisleme; Sisleme Tirleri; Siislemede Kullanilan Arac-Gerecler; Cesitli siisleme teknikleri;
Yemeklerde Sutsleme; Salatalarda Stsleme; Corbalarda Stsleme; Tatlilarda Stusleme; Sicak Yemeklerde Stsleme,
Hamur islerinde Siisleme; Cikolata ile Siisleme; Pasta Siisleme; Acik Biife Siisleme
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ASC226 The Art of Food Decoration ECTS: 3,0
Decorating in General; Kinds of Decorating;Tools and Materials Used in Decorating; Various Decorative
Techniques; Decorating Meal; Decorating Salads; Decorating Soups; Decorating Desserts; Decorating Hot Food;
Decorating Bakery; Decorating with Chocolate; Decorating Pastry; Decorating Open Buffet

ASC229 Ziyafet Mutfagi AKTS: 4,0
Ascilar acisindan ziyafetin anlamini aktarma; Ziyafet menuleri planlama; Ziyafet organizasyonu planlama;
Ziyafet satin alma listesi hazirlama; Ziyafete uygun arag ve gerecleri hazirlama; Ziyafet igin 6n hazirlhik yapma;
Ziyafet yemeklerini hazirlama; Ziyafet yemeklerini sunuma hazir hale getirme; Ornek ziyafet sunumu hazirlama;
Ziyafet faaliyetlerinden geri donut alma; Acik bife hazirlama; Kokteyl hazirlama; Resepsiyon hazirlama

ASC229 Banquet Cuisine ECTS: 4,0
Explain the meaning of the feast in terms of the cooks; Planning banquet menus; Planning a banquet
organization; Preparing a banquet purchase list; Preparing appropriate tools and equipment for the banquet;
Preparing mise en place for the banquet; Preparing banquet meals; Making banquet meals ready for
presentation; Preparing a sample banquet presentation; Get feedback from your banquet activities; Open buffet
preparation; Cocktail preparation; Preparing the reception

ASC231 Soguk Mutfak Uygulamalan AKTS: 3,0
Soguk Mutfagin Tanimi, Soguk mutfakla ilgili kavramlar, Soguk mutfakta sunum teknikleri ve kullanilan
malzemeler, Soguk soslarin kullanim yerleri, Salatalarin, Mezelerin hazirlanisi ve sunumu, Soguk corbalarin
hazirlanisi, Zeytinyagi yemeklerinin hazirlanisi, Soguk bife yemeklerinin hazirlanisi ve sunumu, Sandvic peynir
tabaginin hazirlanmasi ve sunumu, Tabak ve blfe dekorlarinin hazirlanmasi.

ASC231 Cold Kitchen Applications ECTS: 3,0
Definition of Cold Cuisine, The concept of cold, Presentation Techniques in cold kitchen and its use in the
kitchen, Uses of cold sauces, Preparation of appetizers and preparation of cold soups, Olive oil meal preparation,
Preparation and presentation of buffet dishes, Preparation and presentation of sandwich dishes, Preparation and
presentation of sandwich cheeses. and Preparation of buffet decorations.

ASC232 Soslar AKTS: 3,0
Stoklar, soslar ve corbalarin tanimi; Stok, Sos ve Corbalar icin On Hazirlik;Beyaz Stok, Kahverengi Stok
Hazirlama; Balik Stok ve Sebze Stok Hazirlama; Kahverengi Sos ve Beyaz Sos Uygulamalari ; Sos ve Bearnaise
Sos Uygulamalari; Maitre d’Hotel Butter Cesitleri;Konsome,et suyu ve gorbalar ; Berrak Corbalar ve Taneli
Corbalar;Kremali Corbalar;Pireli Corbalar;Salata Soslari ve Salata Cesitleri;Soslarin ve stoklarin muhafaza
edilmesi

ASC232 Sauces ECTS: 3,0
Description of stocks, sauces and soups; Preparation for Stock, Sauce and Soups; Preparation of White Stock,
Brown Stock; Fish Stock and Vegetable Stock Preparation; Brown Sauce and White Sauce Applications; Sauce
and Bearnaise Sauce Applications; Maitre d'Hotel Butter Varieties; Consomme, broth and soups; Clear Soups
and Grain Soups; Cream Soups; Pureed Soups; Salad Dressings and Salad Varieties;Preservation of sauces and
stocks
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ASC235 Turkish Cuisine (Turk Mutfagi) AKTS: 6,0
Tirk Mutfagina Giris; Turk Mutfak Tarihi; Tark Mutfagi ile ilgili Kaynaklar; Selcuklu Mutfagi ve Osmanli Mutfagi;
Halk Mutfagi, Saray Mutfadi; Yemek Zamanlari; Yemek Yeme Adabi; Kutsal Glnler; Gegis Donemleri; Mutfak
Mimarisi, Mutfak Gerecleri; Pisirme Teknikleri; Yemek Takimlari ve Servis Geregleri; Corbalar; Yumurtalar; Et ve
Sakatat; Kiimes Hayvanlari; Deniz Urlinleri; Sebzeler ve Meyveler; Salatalar; Pilavlar; Hamur isleri; Tatllar;
Icecekler.

ASC235 Turkish Cuisine ECTS: 6,0
Introduction to Turkish Cuisine; History of the Turkish Cuisine; Resources on Turkish Cuisine; Seljuk Cuisine and
Ottoman Cuisine; Folk Cuisine, Palace Cuisine; Meal Times; Manners of Eating; Holy Days; Transition Periods;
Kitchen Architecture, Kitchen Tools; Cooking Techniques; Dinnerware and Service Equipment; Soups; Eggs; Meat
and Offal; Poultry; Seafood; Vegetables and Fruits; Salads; Pilaff; Pastries; Desserts; Drinks.

ASC240 Mutfak Kiltiri ve Yemekleri Arastirmasi AKTS: 3,0
Mutfak kUltlrd; Nitel arastirma anlayisi; Mllakat ve odak grup gorlsmeleri; Belge derleme, fotograflama ve
etiketleme; Gorusulecek kisilerle haberlesme ve randevu alma; Ses kaydi ve sesli video kaydi tutma;
Cozumleme; Arsivleme; Soylem, icerik analizi ile benzer bilgileri bir araya getirme; Mutfak kalturine yonelik
literatiir taramasi yapma; Raporlastirma; Ozet ve giris yazma; icindekiler olusturma ve icerigi yerlestirme;
Kaynakca yazma ve sunma.

ASC240 Research of Culinary Culture and Food ECTS: 3,0
Culinary culture; Qualitative research approach; Interview and focus group discussions; Document compilation,
photographing and labeling; Communication with the people to be interviewed and making an appointment;
Voice recording and audio video recording; Analysis; Archiving; Bringing together similar information with
discourse, content analysis; Making a literature review on culinary culture; reporting; Summary and introduction
writing; Creating a table of contents and placing content; Writing and presenting bibliography.

ASC242 Ekmek Yapim Teknigi AKTS: 4,0
Ekmek Konusuna Giris; Ekmegin Tarihcesi; Ekmek Yapiminda Kullanilan Araclar ve Ozellikleri; Ekmek Yapiminda
Kullanilan Gerecler ve Ozellikleri; Ekmek Yapiminda Kullanilan Araclar Olci Kaplari; Yogurme ve Mayalandirma;
On Mayalar; Eksi Hamur; Basit Ekmekler; Zenginlestirilmis Ekmekler; Acilarak Yapilan Ekmekler; Dolgu, siisleme,
izerine siriilen malzemeler ve yayma teknikleri; Ekmekle ilgili Sorunlar; Ekmek ve Cevre

ASC242 Bread Making Technique ECTS: 4,0
Introduction to Bread; History of Bread; Tools Used in Bread Making and Their Properties; Equipment Used in
Bread Making and Their Properties; Tools Used in Bread Making Measuring Cups; Kneading and Fermentation;
Pre-Mays; Sourdough; Simple Breads; Enriched Breads; Breads Made by Opening; Filling, embellishment,
spreading materials and spreading techniques; Problems with Bread; Bread and the Environment

ASC244 Aromatik Otlar, Baharatlar ve Karisimlar AKTS: 3,0
Baharat dinyasi; Baharat ve aromatik otlarin insan hayatindaki énemi; Tarihte Boyunca Baharat ve Onemi;
Mutfaklarda aromatik otlar, baharatlar ve karisimlarin d6nemi; Yabani bitkiler veya bunlardan elde edilen
meyvelerin kullanim sekilleri; Aromatik Otlar, Baharatlar ve Karisimlarin Mutfakta Kullanimi; Saglik Acisindan
Onemi; Aromatikler ve Dogal Otlar; Karisimlar; A-F Aromatik Otla Ve Baharatlar; F-1 Aromatik Otlar Ve
Baharatlar; K-N Aromatik Otlar Ve Baharatlar; O-S Aromatik Otlar Ve Baharatlar; T-U Aromatik Otlar Ve
Baharatlar; U-Z Aromatik Otlar Ve Baharatlar
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ASC244 Aromatic Herbs, Spices and Blends ECTS: 3,0
The world of spice; ilmportance of spice and herbs in human life; Spice and Its Importance Throughout History;
Importance of aromatic herbs, spices and mixtures in the culinary; Use of Aromatic Herbs, Spices and Mixtures
in Kitchen; Importance for Health; Aromatics and Natural Herbs; Mixtures; A-F Aromatic Herbs and Spices; F-I
Aromatic Herbs and Spices; K-N Aromatic Herbs and Spices; O-S Aromatic Herbs And Spices; T-U Aromatic Herbs
And Spices; U-Z Aromatic Herbs And Spices.

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

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

ECY219 is Saghgi ve Givenligi AKTS: 2,0
is Sagligi ve Givenligi Kavrami ve Onemi; is Saghgi ve Givenligi Hakkinda Yasal Durum: is saghgi ve giveligi
kanunu, is kanunu; Fiziksel Risk Etmenleri; Giriltd, Titresim, Termal konfor, Basing; Kimyasal Risk Etmenleri:
Kimyasal maddelerle calismalarda saglk ve glvenlik dnlemleri, Kanserojen ve mutajen maddlerle ¢alisma;
Biyolojik Risk Etmenleri: Bakriler, Mantarlar, Viriisler, Parazitler, Hiicre kiltiirl; is Kazalar: is kazasi kavramlart,
Tehlike, Risk, is kazasinin nedenleri; Meslek Hastaliklari; Risk Degerlendirmesi ve is Sagligi ve Givenligi Kurulu;
Acil Durumlar; ilk Yardim; Kisisel Koruyucu Donanim.

ECY219 Occupational Health and Safety ECTS: 2,0

Terms and Importance of Occupational Health and Safety; Legal Status of Occupational Health and Safety:
Occupational health and safety law, Labour act; Physical Risk Factors; Noise, Vibration, Thermal comfort,
Pressure; Chemical Risk Factors: Health and safety precautions when working with chemical substances and
carcinogenic and mutagenic substances; Biological Risk Factors: Bacteria, Mushroom, Viruse, Parasite, Cell
culture; Occupational Accidents: Terms of occupational accidents, Danger, Risk, Causes of occupational
accidents; Occupational Diseases; Risk Assessment and Occupational Health and Safety Board; Personal
Protective Equipment.

ETK213 Ascilik Etigi AKTS: 2,0
Turizm Kavrami Ve Etik; Etik Ve ilgili Kavramlar; Ahilik Kurumu Ve Gelisimi; Etik Sistemleri |; Etik Sistemleri II;
Temel Etik ilkeler: Dogruluk, Diristlik, Adalet, Sadakat, Sorumluluk, Séziinde durmak, Milkemmeliyeti aramak,
Baskalarina saygi gostermek, Baskalarina yardim Etmek; Etik Tarleri |; Etik Tarleri IlI; Etik Faktorleri I; Etik
Faktorleri Il; Standartlar; Turizm isletmelerinde Yasanan Etik Sorunlar; Etik Ve Miisteri Sikayetleri.
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ETK213 Ethics in Cookery ECTS: 2,0

Tourism Concept and Ethics; Ethics And Related ; Akhism Concept And its Development; Ethics Systems I; Ethics
Systems II; Basic Ethics Principles I: Truth, Honesty, Justice, integrity, Responsibility, Keeping your mouthshut,
Explains the pursuit of excellence, Helping other and responsibility; Types Of Ethics |; Types Of Ethics II; Ethics
Factors I; Ethics Factors Il; Standards; Ethical Problems in Tourism Organizations; Ethics and Customer
Complaints

FOT214 Yemek Fotografcilig: AKTS: 3,0
Yemek fotografinin giiniimizde kullanim alanlari, 6nemi ve islevleri; Uriin fotografciliginda kullanilabilecek
fotograf donanimi; Uriin fotografciiginda kullanilabilecek fotograf donanimi;Arac, gereg ve Urin ¢ekimlerinde
kullanilan dogal ve yapay isik kaynaklari; Yiyecek, icecek Uretiminde kullanilan gereclerin fotograflanmasi ve
aydinlatma;Yiyecek ve iceceklerin fotograflanmasinda kullanilan yardimci geregler; Yiyecek ve iceceklerin
fotograflanmasinda kullanilan yardimci gerecler; Yiyecek ve icecek cekimlerinde dikkat edilecek teknik ve
sanatsal konular; Uriin fotograflanmasinda cerceveleme, alan derinligi ve rengin énemi;Cekilen fotograflarin
degerlendirilmesi.

FOT214 Food Photography ECTS: 3,0
Today's usage areas, importance and functions of food photography; Photo equipment that can be used in
product photography; Photo equipment that can be used in product photography; Natural and artificial light
sources used in vehicle, equipment and product photography; Photographing and lighting of equipment used in
food and beverage production; Auxiliary equipment used in photographing food and beverages; Auxiliary
equipment used in photographing food and beverages; Technical and artistic issues to be considered in food
and beverage shootings; The importance of framing, depth of field and color in product photography; Evaluation
of the photographs taken.

GMS218 Gastronomide Giincel Yaklasimlar AKTS: 3,0
Gastronomide Yeni Trendler ve Yaklasimlar; Fast Food Cesitleri ve Restoranlari, Slow Food, Molekiler mutfak,
Biyo mutfak, Fizyon mutfak, Raw food, Vejeteryann mutfak, Glutensiz beslenme, Hazir yemek sistemleri,
Restoranlarda yeni uygulamalar, Yenilebilir cicekler, Yenilebilir bécekler, GDO teknolojisi, Surf-Turf, Cografi
isaretleme, Atik gida ve atik gida yodnetimi, Gastronomik iletisim.

GMS218 Current Approaches in Gastronomy ECTS: 3,0
New Trends and Approaches in Gastronomy; Fast Food Types and Restaurants, Slow Food, Molecular cuisine, Bio
cuisine, Fusion cuisine, Raw food, Vegetarian cuisine, Gluten free Nutrition, Ready meal systems, New
applications in restaurants, Edible flowers, Edible insects, GMO technology, Surf-Turf, Geographical indication,
Waste food and Waste food management, Gastronomic communication.

GMS323 Yoresel Mutfaklar AKTS: 4,0
Tarkiye'de Yoresel Mutfaklar: Boélgelere gore cografi Ozellikler; Marmara Bolgesini Yoresel Mutfadi: Tarihi,
Cografyasi, Mutfak kaltiir(; ic Anadolu Bdlgesinin Yéresel Mutfagi: Tarihi, Cografyasi, Mutfak kiiltiri; Dogu
Anadolu Bélgesinin Yoresel Mutfagi: Tarihi, Cografyasi, Mutfak kiltlr(; Gineydogu Anadolu Bdlgesinin Yoresel
Mutfagi: Tarihi, Cografyasi, Mutfak kiltlrl; Karadeniz Bolgesinin Yoéresel Mutfagi: Tarihi, Cografyasi, Mutfak
kUltlrQ; Ege Bolgesinin Yoresel Mutfagi: Tarihi, Cografyasi, Mutfak kiltlrl; Akdeniz Bélgesinin Yoresel Mutfagi:
Tarihi, Cografyasi, Mutfak kultira.



Anadolu Universitesi Ascilik Programi Programi 2026-2027 Ogretim Yili Ders Katalogu

GMS323 Regional Cuisines ECTS: 4,0
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.

GMS352 Yaratici Mutfak Uygulamalan AKTS: 6,0
Asclilarin yaraticilik siireci asamalari; Motivasyon; is 6zellikleri; isgéren tatmini; is stresi; Mutfakta yaraticilik; ilk
superstar sefler; Da Vinci mutfagi; OlaganUstu sélenler; Yaraticilik baglaminda "saksuka" ve "barbunya pilaki";
Yaraticiik baglaminda "acili ezme" ve "cevizli kadayif dolmasi"; Yaraticilik baglaminda "sebze miucveri" ve
"mercimek koftesi"; Yaraticilik baglaminda "patlican salatasi" ve "sigara boregi"; Yaraticilik baglaminda "yaprak
sarmasi" ve "biber dolmasi.

GMS352 Creative Kitchen Practices ECTS: 6,0
Creative process stages of the cooks; Motivation; Job features; Satisfaction of he employee; Stress at work;
Creativity in the kitchen; The first superstar chefs; Da Vinci Kitchen; Extraordinary banquets; "Saksuka" and
"barbunya pilaki" in the context of creativity; "Acili ezme" and "cevizli kadayif dolmasi"] in the context of
creativity; "Sebze mucveri" and "mercimek koftesi" in the context of creativity; "Patlican salatasi" and "sigara
boregi" in the context of creativity; "Yaprak sarmasi" and "biber dolmasi" in the context of creativity.

iNG129 ingilizce | AKTS: 5,0
Sinif dili (talimat verme, nesnelerin adlari, Alfabe Renkler Sayilar Gunler Aylar Mevsimler,Bir konusmaya
baslama ve bitirme ,Ulkeler ve milliyetler Kisisel bilgi verme, insanlarla tanisma insanlari / yerleri tanimlama Yer
edatlari Adres& tel numarasi, Saat sdyleme, iyelik sifatlari (my, your,) Belirsiz artikeller (a/an), isaret
sifatlari, Tekil/cogul isimler, Dlzensiz cogullar, Yaygin fiil ifadeleri, Vicut boéllimleri, Fiyat sorma, Yemek pisirme
kelimeleri, Restoranda siparis verme, Yemek tarif anlatma, MenU tanimlama, Genis zaman, Gunlik rutin
hakkinda konusma ve yazma, Bos zaman, hobiler, Gecmis zaman, wh sorulari, Begenileri ve begenmemeleri
ifade etme

iNG129 English | ECTS: 5,0
classroom lang. (giving instructions, names of objects), the alphabet, colors, numbers, days, months, seasons,
Starting and ending a conversation, countries and nationalities, giving personal information, meeting people,
describing people- place, prepositions of place, telling address and phone number, telling time, possessive adj.,
articles (a/an), demonstrative adjectives, singular/plural nouns, irregular plurals, common verb phrases, part of
a body,asking price, cooking vocabulary, ordering at a restaurant, giving steps of a recipe, describing a menu,
present simple, talk&write; about daily routine, free time, hobbies, simple past, Wh questions, like/dislikes

iNG130 ingilizce 11 AKTS: 5,0
Bicem, Anlam ve Goérev Kavramlari; Simdiki Zamanlar; Gecmis Zamanlar; Gelecek Zamanlar; Tim Zaman
Kipleriyle Alistirmalar; Yardimci Fiiller; Edilgen Cati; Zarf Cimlecikleri: Zaman, Sebep, Sonug, Amag, Zithk; Zarf
Cumlecikleri ve Zarf Gruplari; Sifat Cumlecikleri; Sifat Climlecikleri ve Sifat Gruplari; isim Cumlecikleri; isim
Cumlecikleri ve Kisaltilmis Halleri; Tiim Cimlecik Tirlerini iceren Alistirmalar.

iNG130 English 11 ECTS: 5,0
Introduction to the Course; Definition of Form, Meaning and Function; Present Tenses; Past Tenses; Future
Tenses; Exercises On All Tenses; Modal verbs; Passive Voice; Adverb Clauses: Time, Reason, Result, Purpose,
Concession; Adverb Clauses and Adverb Phrases; Relative Clauses; Relative Clauses and Adjective Phrases;
Noun Clauses; Noun Clauses and Shortened Forms; Exercises On All Clause Types.
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iING227 ingilizce 1 AKTS: 4,0
Genis Zaman ve Ge¢cmis Zaman Yapilarinin Edilgen Formu; Simdiki Zaman ve - Yor’'lu Gegmis Zaman ile Edilgen
Clmle Yapilari; Present Perfect Tense ve Kiplikler ile Edilgen Cumle Yapilari; Edilgen Cimle Yapilariyla Ceviri
Alistirmalari; Soru Kelimesiyle Baslayan isim Ciimleleri; That Baglaciyla Olan isim Cimleleri; Sifat Ciimleleri;
Pekistirici Tekrar Alstirmalari; Ceviri Alistirmalari.

iING227 English Il ECTS: 4,0
The Passive with Simple Present and Simple Past; The Passive with Present Continuous and Past Continuous;
The Passive with Present Perfect Tense and Modals; Translation Exercises on the Passive; Noun Clauses
Beginning with Wh Questions and Whether or if; Noun Clauses Beginning with "That"; Relative Clauses (Whom/
Whose/ of Which/ Where/ When/ Why); Revision Exercises; Translation Exercises.

iNG228 ingilizce IV AKTS: 4,0
Gecmis Zaman: lyi Haberlerden Bahsetme; Seyahat: “Be Going to” Yapisi”; Uziicii Olaylardan Bahsetme;
Yiyecekler ve icecekler; Sayilabilen ve Sayilamayan isimler; Yemek Siparisi; Giysiler; Sifatlar; Yorum Yapma;
Postane Terimleri; Zorunluluk Kipi “Have to”; Telefon Gérismeleri; Hava Durumu; Kiyaslama Yapma; Gezilerden
Bahsetme; Cografik Ozellikler; Ustiinliik Belirtme; Olcii Terimleri; Gunliik isler; Present Perfect; Aciklama isteme;
Deneyimler; Present Perfect ve Gecmis Zaman; Kayit islemleri.

iING228 English IV ECTS: 4,0
Past Simple: Talking about Good News; Travel; Be Going to; Talking about Sad Events; Food and Drink;
Countable and Uncountable Nouns; Ordering a Meal; Clothes; Adjectives; Making Comments; at the Post office;
Have to; On the Telephone; The Weather; Comparatives; Talking about a Trip;Geographical Features;
Superlatives; Giving Measurements; Everyday Jobs; Present Perfect; Asking for an Explanation; Experiences;
Present Perfect and Past Simple; Checking in.

isL224 Restoran isletmeciligi AKTS: 3,0
Yiyecek icecek sektoriine genel bakis, Restoran isletmeciligine giris, Restoranlarin 6zellikleri ve siniflandiriimasi,
Kurulus yerinin 6nemi, Kurulus yeri secim karari, Marka yaratma, Mutfak planlama, Dekorasyon, Mutfak ve
servis arac gerecleri, Servis cesitleri; Klasik ve modern Fransiz servisi, ingiliz servisi, Kalite, Miisteri
memnuniyeti, Kriz yonetimi, Yonetsel hatalar ve ¢c6zim onerileri

i$L224 Restaurant Management ECTS: 3,0
Overview of the food and beverage industry, Introduction to restaurant business, Characteristics and
classification of restaurants, Importance of the place of establishment, Decision of choosing the place of
establishment, Creating a brand, Kitchen planning, Decoration, Kitchen and service tools, Service types; Classic
and modern French service, English service, Quality, Customer satisfaction, Crisis management, Administrative
errors and solution suggestions

isL421 Girisimcilik AKTS: 3,0
Girisimcilik ile ilgili kavramlar, Girisimciligin Onemi ve Gelisimi, Girisimlerdeki Ozellikler, ic ve Dis Girisimcilik,
Girisimcilikteki Motivasyon, Girisimde Yaraticilik ve Yenilikgilik, Bulus, Marka ve Tasarimlarin Korunmasi,
Girisimcilikte is Fikirleri, is Plani Hazirlama ve Dokiiman Haline Getirilmesi, is Plani icinde Yénetim, Pazarlama
Planlari, Yapilabilirlik calismalari, is Plani icinde Finans ve Uretim Planlan, Girisimcilik Oykiileri, Girisimcilikte
Ornek Olay incelemeleri.
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isL421 Entrepreneurship ECTS: 3,0
Enterpreneurship and Concepts, Importance and Development of Enterprenuership, Characteristics of
Entrepreneurs, Internal andExternal Enterprenuership, Motivation in Enterprenuership, Creativity and
Innovativeness in Enterprenuership, Business Ideas in Enterprenuership, Business Ideas in Enterprenuership,
Business Planning and Documentation, Management, Marketing, Finans and Produstion Plans in Business,
feasibility, Management, Marketing, Finans and Produstion Plans in Business, Enterprenuership Stories case
Studies in Enterprenuership.

KUL195 Gonulluluk Calismalari AKTS: 4,0
Gonulluluk Alanlari (Afet ve Acil Durum, Cevre, Egitim ve Kultlr, Spor, Saglik ve Sosyal Hizmetler vd.); Gonalli
Calismalarla ilgili Proje Gelistirme ve Sahada Génillii Calismalara Katihm; Goénilli Calismalarda Etik, Ahlaki,
Dini, Geleneksel Degerler ve ilkeler; Kamu Kurumlari, Yerel Yonetimler ve Sivil Toplum Kuruluslarinda (STK)
GOnullt Cahsmalara Katilm; Toplumda Risk Gruplari ve Gonulltlik; Gécmenler ve Gonulltlak.

KUL195 Volunteer Work ECTS: 4,0
Concepts of Management and Organization; Concept of Volunteering and Volunteer Management; Basic
Volunteering Areas (Disaster and Emergency, Environment, Education and Culture, Sports, Health and Social
Services, etc); Project Development and Participation in Volunteer Field Work; Ethical, Moral, Religious, and
Traditional Values and Principles in Volunteer Work; Participation in Volunteer Work in Public Institutions, Local
Governments and NGOs; Risk Groups and Volunteering in Society; Migrants and Volunteering.

KUL199 Kiiltiirel Etkinlikler AKTS: 2,0
Spor Faaliyetlerine Aktif Olarak veya Seyirci Olarak Katilim; Rehberlik Merkezi Tarafindan Dlzenlenen
Faaliyetlere Katilim; Sanat Atdlyelerine Katilim; Mlze Egitimi; Sanat Gezilerine Katilmak; Kultirel Gezilere
Katilmak; Sinema, Tiyatro, Bilimsel Toplanti vb. Etkinliklere katilmak ve gérev almak; Kuliplerde Gérev Almak;
Ogrenci Temsilcisi Olmak ve Cevre Faaliyetlerine Katilmak.

KUL199 Cultural Activities ECTS: 2,0
Participating Actively or as a Spectator in Sports Activities; Participating in Activities Arranged by the Counseling
Center; Participating in Workshops in Art; Education on Museums; Participating in Art Trips; Participating in
Cultural Trips; Participating in and Taking Duty in Activities such as Cinema, Theatre, Scientific Meeting etc.;
Taking Duty in Clubs; Being a Student Representative and Participating in Environmental Activities.

SAN205 Temel Sanat Egitimi AKTS: 2,0
Sanat’in Taniminin Yapilmasi: Temel sanat egitimi neden 6nemli ve neden gelistirmeliyiz farkindalik calismalari,
Temel sanat Urinlerinin ve 6rneklerinin sunulmasi; Sanat Egitimi ve Yaraticilik; Dogadaki Gorsel Tasarim
ilkelerine ve Ogelerine Uygun Orneklerin incelenmesi: Hareket , Ritm Acik- Koyu: Cizgi ,Nokta ,Perspektif: Renk
Perspektifi ve cizgi perspektifi 6zellikleri ve 6rneklerinin sunulmasi ; Dogada Bulunan Objeleri Stilize Ederek Yeni
Bir Form Olusturma: Deniz kabugu, semsiye, sebze, emzik, bardak, yaprak, meyve vs.; Farkli Nesnelerden
Olusturulmus Tasarimlarin Sunulmasi ve Yeni Tasarimlar Yapilmasi (Rekreasyon calismalari ).

SAN205 Basic Art Education ECTS: 2,0

Definition of Art: Why is basic art education important and why should we develop awareness activities,
Presenting basic art products and examples; Art Education and Creativity; Examining Examples of Visual Design
Principles and Elements in Nature: Movement, Rhythm Light-Dark: Line, Point, Perspective: Color Perspective
and line perspective properties and presenting examples; Creating a New Form by Stylizing Objects Found in
Nature: Seashells, umbrellas, vegetables, pacifiers, glasses, leaves, fruits, etc.; Presenting Designs Made of
Different Objects and Making New Designs (Recreation Studies).
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STJ106 Staj AKTS: 5,0
Staj Yapilacak Kurum ile Yiiksekokul Arasinda Biirokratik islemler; isyeri Oryantasyonu; Alani ile ilgili Temel
Diizeydeki Bir Calismanin Yuritiilmesi; Alani ile ilgili Uygulamalarda Karsilasilan ve Ongériilemeyen Karmasik
Sorunlari Cézmek icin Ekip Uyesi Olarak Sorumluluk Alinmasi; Alaninda Edinilen Temel Dlizeydeki Bilgi ve
Becerilerin Degerlendirilmesi; Alinan Derslerin Uygulamalarla iliskisinin Kurulmasi ve Uygulamalarda Karsilasilan
Sorunlar; Alaninin Gerektirdigi Bilgisayar Yazilimi ile Birlikte Bilisim ve iletisim Teknolojilerinin Kullaniimasi;
Yabanci Dil Kullanarak Alanindaki Bilgileri izleyebilmesi ve Meslektaslari ile iletisim Kurabilmesi.

STJ106 Internship ECTS: 5,0
Completion of the Bureaucratic Affairs Between the Vocational School and Internship Institution; Workplace
Orientation; Carrying Out a Basic Work in His/Her Major Independently; Taking Responsibility as a Member of a
Team to Solve Unexpected and Complex Problems Faced in Work Placement; Ability to Carry Out the Activities
Which Improves the Skills of the Staff in His/Her Responsibility Along with a Project; Evaluating the Basic
Information and Skill He/She Acquired in His/Her Major Through a Critical Perspective; Using Information and
Communication Technologies Together with the Computer Software Required by the Major Field; Ability to
Communicate with Colleagues.

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

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

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

TAR166 Atatirk's Principles and History of Turkish Revolution Il ECTS: 2,0
General View in the Early Years of the Republic:Agriculture, Transportation and Economic Structure;
Administrative Reforms;Political Revolutions:Abolition of the Sultanate; The Structure of Social and Economic
Revolutions Between 1923-1938;Political Opposition;People's Houses;Ataturk's Principles;Culture
Studies;Foreign Policy of Atatlrk Period;Economic Developments Between 1938-2002;Turkish Foreign Policy
Between 1938-2002;General View of Turkey After Atatlrk;Social, Cultural and Artistic Changes between
1938-2002
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TUR125 Tark Dili | AKTS: 2,0
Dil: Bilimsel bakimdan dilin 6zellikleri, Dil-disince ve duygu baglantisi, Dillerin dogusu ile ilgili kuramlar, Dil
tirleri, Tirkcenin Diinya dilleri arasindaki yeri; Dil-Kiiltiir iliskisi; Tirk Dilinin Gelisimi ve Tarihsel Dénemleri;
TUrkcenin Yaziminda Kullanilan Alfabeler; Turk Dili Calismalari; Yazi Devrimi; Ses Bilgisi: Ses olaylari; Bigcim
Bilgisi ve S6z Dizimi; Turkcenin Anlatim GicU; Turk¢enin Turetme GUcu; Tark Dilinin Zenginlik Alanlari: Dinya
dillerinin Tark diline etkisi, Turk dilinin Dinya dillerine etkisi, Turk dilinin yayilma alanlari; Turk Dilinin Karsi
Karsiya Bulundugu Sorunlar; Sézcik ve Terim Tlretme; S6zll ve Yazili Anlatim Bozukluklari

TUR125 Turkish Language | ECTS: 2,0
Language: Particularities of Language in the Scientific approach; Language-thinking and sentiment connection;
Theories relating the naissance of the languages; Types of languages; Place of Turkish language among world
languages; Relations between language and culture: Evolution of Turkish Language and its historical periods;
Alphabets used for writing of Turkish language; Turkish language studies; Revolution of Writing.

TUR126 Tark Dili Il AKTS: 2,0

Kompozisyon Bilgileri: Yazili kompozisyonun olusturulmasi, paragraf ve paragrafta anlatim bicimleri; Noktalama
isaretleri; Yazim Kurallari; Yazili Anlatim Turleri ve Uygulamalari |: Dlsunce yazilari; Yazili anlatim tarleri ve
uygulamalar II: Sanatsal yazilar; Bilimsel Yazilar ve Yazisma Turleri: Bilimsel yazilar, Yazisma turleri; Okuma ve
Dinleme: Okuma, Okudugunu anlama stratejileri, Elestirel okuma; Dinleme; Okuma Dinleme iliskisi; S6zli
Anlatim: Dogru, glizel ve etkili konusmanin temel ilkeleri; Beden Dili ve S6zli Anlatimdaki Yeri; Konusma Tarleri;
Basarili Sunum ilkeleri ve Teknikleri; S6zI( Anlatimda Bazi Séyleyis Ozellikleri.

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



