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1. BOLUM (Senato Onayr)
PART I (Senate Approval)

Dersi A¢an Fakiilte /'YO
Offering School

Antalya Bilim Universitesi - Saglik Bilimleri Fakiiltesi
Antalya Bilim University

Faculty of Health Sciences

Dersi Agan Boliim
Offering Department

Beslenme ve Diyetetik Boliimii
Department of Nutrition and Dietetics

Dersi Alan Program (lar) Lisans 6grencileri Seqmeli
Program(s) Offered to Undergraduate Elective
Ders Kodu BES 108

Course Code

Ders Ad1 Diinya Mutfaklart

Course Name An Overview of World Culinary Cultures

Ogretim dili Tiirkge Ders Teorik
Language of Instruction Turkish Type of Course Theoretical
Ders Seviyesi Lisans AKTS R

Level of Course Undergraduate ECTS

Haftalik Ders Saati 3

Hours per Week 3

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode Letter Grade

On kosul/lar Yok

Pre-requisites None

Yan kosul/lar Yok

Co-requisites None

Kayit Kisitlamasi Yok

Registration Restriction None

Dersin Amaci

Educational Objective

Tiirk ve Diinya mutfaklarinda yemek ve kiiltiir iliskisi konusuna iligkin bilgileri kazandirmak amaglanmaktadir.

It is aimed to provide information about the relationship between food and culture in Turkish and World cuisines.

Ders iccrigi

Course Description

Bu ders; yemek ve killtiir iliskisi, Tiirk Mutfagi ve Diinya mutfaklarinin ézellikleri, Tiirk Mutfag ve Diinya mutfaklarinda kullantlan besinler ve yemekler, pisirme

teknikleri ve regeteleri icermektedir.

This course includes the relationship between food and culture, the characteristics of Turkish and world cuisines, foods and dishes used in Turkish and world

cuisines, cooking techniques and recipes.

Ogrenim Ciktilart
Outcomes

Learning

. segimlerinin gevresel ve sosyal etkilerini degerlendirebilir.
OC/LO 1

of food choices in line with sustainable development goals.

Farkli Diinya mutfaklarini ve bu mutfaklarin temel 6zelliklerini tanimlayarak siirdiiriilebilir kalkinma hedefleri dogrultusunda yemek

By identifying different world cuisines and their basic characteristics, they will be able to evaluate the environmental and social impacts

OC/LO 2

Discusses how food choices are influenced by the cultural and historical development of world cuisines.

Diinya mutfaklariin Kiiltirel ve tarihi gelisimlerini agiklayarak yemek segimlerinin nasil etkilendigini tartisir.

. Diinya mutfaklarini birbirleriyle karsilastirabilir.
OC/LO 3 3
Can compare world cuisines with each other.

. Ulke mutfaklarinin yemek regetelerini agiklar.
OC/LO 4 A
Explains the recipes of country cuisines.

OCLO 5 Ozel kiiltiirel giinlerdeki Diinya mutfagina 6zgii yemekleri orneklendirir.
It exemplifies dishes specific to World cuisine on special cultural occasions.

II. BOLUM (Fakiilte Kurulu Onayr)
PART II ( Faculty Board Approval)

Temel Ciktilar (Universite
Genelinde) Basic
Outcomes (University-wide)

PROGRAM CIKTILARI PROGRAM OUTCOMES |OC/LO 1

OC/LO 2

OC/LO 3

OC/LO 5

Tiirkge ve ingilizce sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma
rapor yazma ve sunum yapma becerisi.

PC1

Ability to communicate effectively with oral, written and visual methods,

ro1 report writing and presentation.

PC2 Hem bireysel hem de disiplin i¢i ve ¢ok disiplinli takimlarda etkin bigimde
¢ calisabilme becerisi.
Ability to work effectively both individually and in disciplinary and multi-

P02 !
disciplinary teams.

PC3 Yasam boyu 6grenmenin gerekliligi bilinci ve bilgiye erisebilme, bilim ve

¢ teknolojideki gelismeleri izleme ve kendini siirekli yenileme becerisi.

Awareness of the necessity of lifelong learning and the ability to access

PO3 information, to follow developments in science and technology, and to
constantly renew itself.

Proje yonetimi , risk yonetimi, yenilikgilik ve degisiklik yonetimi,

PC4 girisimcilik, ve siirdiiriilebilir kalkinma hakkinda bilgi.

Information about project management, risk management, innovation and

PO4 ’ !
change management, entrepreneurship, and sustainable development.

Sektorler hakkinda farkindalik ve is plani hazirlama becerisi .

PO5 Awareness about sectors and ability to prepare business plans.

PC6 Mesleki ve etik sorumluluk bilinci ve etik ilkelerine uygun davranma.

Awareness of professional and ethical responsibility and acting in

o6 accordance with ethical principles.

PC7 Evrensel diisiince ve degerlere sahip olmak,

PO7 To have universal thoughts and values




Fakiilte/YO Ciktilar:
Faculty Specific Outcomes

PC8

PO8

‘Akademik ve etik degerlere bagh olmak,

To be committed to academic and ethical values,

PCY

POY

Evrensel bilgi ve teknoloji standartlarinda nitelikli egitim-
arastirma ve danismanlik hizmetleri saglamak,

gretim,

To provide qualified education, research and consultancy services at
universal information and technology standards

PC10

PO10

Lisans ve lisansiistii egitim /dgretim programlarini ve bilimsel ¢alismalari,
daha ileriye gotiirecek yeni hedeflere, stratejilere ve eylem planlarina agik
olmak,

To be open to new goals, strategies and action plans that will take
undergraduate and graduate education / training programs and scientific
studies further

PCI1

POI11

Verilen hizmetlerde i
siirdiirmek ve artirmak.

¢aligmalar1 desteklemek,

To support, maintain and increase interdisciplinary / multidisciplinary
studies in the services provided.

PCI12

PO12

Ulke yararina saglik politikalarina katkida bulunmak ve gelistirmek.

To contribute and develop health policies for the benefit of the country.

Program Ciktilart
Discipline Specific Outcomes
(program)

PCI3

PO13

Beslenme ve Diyetetik alanindaki kanita dayali temel ve mesleki bilgileri
kuramsal ve uygulamal olarak kullanabilme becerisine sahiptir.

Has the ability to use the evidence-based basic and professional knowledge
in the field of Nutrition and Dietetics theoretically and practically.

PC14

PO14

Beslenme ve Diyetetigin farkli alanlarinda karsilasabilecegi problemleri
saptama, tanimlama, yorumlama, karar verme ve ¢6zme becerisi kazanir.

Gains the ability to identify, define, interpret, decide and solve problems that
may be encountered in different fields of Nutrition and Dietetics.

PCIS

PO15

Beslenme ve Diyetetik alaninda edindigi giincel bilgi ve becerileri
kullanarak saglikli bireylerin, toplumun ve hasta bireylerin beslenme
durumunu saptama, karsilasabilecegi sorunlarda (vaka, olay, ekipman, tiriin
vb.) analitik diisiinceyi kullanarak kanita dayali uygun miidahale
yaklasimlarin1 segme ve uygulayabilme becerisine sahiptir.

They have the ability to determine the nutritional status of healthy
individuals, the society and sick individuals by using the current knowledge
and skills they have acquired in the field of Nutrition and Dietetics, and to
choose and apply appropriate evidence-based intervention approaches by
using analytical thinking in the problems (case, event, equipment, product,
etc.).

PC16

PO16

Beslenme ve Diyetetik uygulamalarinda gerekli olan ¢agdas bilisim
teknolojilerini ve alana 6zgii teknolojik ekipmanlari etkin kullanma becerisi
kazanir.

Gains the ability to effectively use modern information technologies and
field-specific technological equipment required in nutrition and dietetic
practices.

PC17

PO17

Beslenme ve Diyetetik alani ile ilgili mesleki konularda ulusal ve
uluslararas: diizeyde sozlii ve yazili iletisim kurma becerisi edinir.

Gains the ability to communicate verbally and in writing at national and
international level on professional issues related to the field of Nutrition and
Dietetics.

PCI8

Yasam boyu 6grenme ve kalite yonetiminin énemini benimseyerek bilim,
teknoloji, egitim ve saghk konusundaki son gelismeleri takip edebilme ve
kendini siirekli gelistirme becerisi kazanir.




By adopting the importance of lifelong learning and quality management,
PO18 they gain the ability to follow the latest ds s in science, A
education and health and to continuously improve themselves.
Beslenme Bilimleri, Diyetetik, Toplu Beslenme Sistemleri ve Toplum
Beslenmesi gibi Beslenme ve Diyetetigin farkli alanlarinda ulusal ve uluslar
PC19 arasi ekiplerde veya bagimsiz olarak etkin bir sekilde galisabilme,
sorumluluk alma, bilimsel ¢alisma planlama, veri toplama, sonuglar1 analiz
etme, yorumlama, yazili ve sézlii olarak raporlama becerisine sahiptir.
v v
Has the ability to work effectively in national and international teams or
independently in different fields of Nutrition and Dietetics such as Nutrition
PO19 Sciences, Dietetics, Collective Nutrition Systems and Community Nutrition
and has the skills of taking responsibility, planning scientific studies,
collecting data, analyzing results, interpreting and reporting in writing and
orally.
Tiim yasam dongiisii boyunca farkli sosyodemografik dzelliklere sahip
bireylerin ve toplumun beslenme durumunu dikkate alarak ulusal ve uluslar
PC20 aras diizeyde bireysel ve toplumsal beslenme 6nerilerinin gelistirilmesi,
besin ve beslenme plan ve politikalarmin olusturulmasi konusunda bilgi ve
uygulamaya yonelik beceri kazanir.
v v v
Gains knowledge and practical skills in developing individual and social
nutritional recommendations at national and international level, in the
PO20 creation of food and nutrition plans and policies, taking into account the
nutritional status of individuals and society with different sociodemographic
characteristics throughout the entire life cycle.
Bireye, topluma, meslege ve diger meslek gruplarina karsi mesleki etik
PC21 ilkelerine uygun davranma bilinci ve mesleki uygulamalarinin hukuksal
siirecine yonelik farkindalik kazanir.
III. BOLUM (Béliim Kurulunda Gériisiiliir)
PART III ( Department Board Approval)
Konu No #Subjects Konu Subject OC¢/LO 1 OC/LO3  |OC/LO 5
Yemek ve kiiltiir
K/S1 v v
Food and culture
K/S2 Yemek ve kiiltiir v v v
Food and culture
Mutfagn tarihsel gelisimi
K/S3 e ey v v v
Historical development of the kitchen
Tiirk mutfaginin genel ozellikleri
K/S4 . sinin gene v v v
General characteristics of Turkish cuisine
Tiirk mutfaginin genel ozellikleri
KISS Gi 1 . l*g f Turkish ¢ v v Y
Ogretilen Konular, Konularm "n.mm cmmcu.n.s ics of uln ish Lu.lsm.c i
Ogrenim Ciktilarina Katkilari, KIS 6 Tiirk geleneksel besinleri ve saghk etkilesimi v
ve égrcnim Degerlendirme Turkish traditional foods and health interaction
] Mftodlarl o Cn-urse KIS 7 Giiney Amerika kitas1 mutfaklar1 v v v v
Subjects, Contribution of Course South American continent cuisines
Subjects to Learning Outcomes, Kuzey Amerika kitasi mutfaklar:
and Methods for Assessing K/S8 ) v v v v
. N North American continent cuisines
Learning of Course Subjects alkelor Kl — P
K/S9 Asya Kitasi iilkeleri mutfaklari- Dogu-Bati Asya iilkeleri v v v v
Asian continent countries cuisines - East-West Asian countries
Asya Kitasi iilkeleri mutfaklari- Giiney-Kuzey Asya tilkeleri
K/S 10 > VeRuzey Asy v v v v
Asian continent countries cuisines - South-North Asian countries
Avrupa Kitasi iilkeleri mutfaklari- Dogu Avrupa
K/S 11 P Su Aviup v v v v
Asian continent countries cuisines - Eastern Europe
Avrupa Kitasi iilkeleri mutfaklari- Diger Avrupa iilkeleri
K/S 12 P ¢ P v v v v
Asian continent countries cuisines - Other European countries
Afrika kitast mutfaklart
K/S 13 . v v v v
African continent cuisines
Igecekler ve kiiltiir
K/S 14 s v
Drinks and culture
N Astrik Welght Uygulama Kurah Telafi
° Agtrlt eig Rule Kurah
higbir elektronik cihazin 6% BreTeTT
Ara Smav § yaninda bulundurulmasina izin verilmez, | 94¢1 durumu
Ogrenim Degerlendirme D1 30% Herhangi bir clektronik cihazin kullanimi kopya| haklt goriiliir
. orm Ex veya raporu
Metotlari, Ders Notuna Etki Midterm Exam okul
Agrliklars, Uygulama ve Telafi Kisa Siav(lar) - tarafindan
Kurallar Assessment D2 20% Kabul
(V!]ct‘llludls, \\l\‘igh( in .('uurs‘:; Quizz(es) - edilmesi
srade, Implementation ang Final St higbir elektronik cihazin 6 durumunda
Make-Up Rules yaninda bulundurulmasina izin verilmez. | endisi telafi
0,
b3 0% sinavinin
Final Exam samant

TOPLAM / SUM

100%

Ogrenim Ciktilarinm
Kazamlmasinin Kamti

Her dgrenim degerlendirme metoduna verilen agirlikla, her dgrencinin agirlikli not ortalamast hesaplanir. Dersi gegmek igin, bir grenci 100 puan iizerinden, dersi veren dgretim iiyesi
tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamas: dikkate alinir.




Evidence of Achievement of
Learning Outcomes

HARF NOTU [ARALIK ARALIK
GRADE MARKS MARKS
A+ - 60-64

Harf Notu Belirleme Metodu A 95-100

Method for Determining Letter ~ 5594

Grade
B+ 80-84
B 75-79
B- 65-74 0-39

N Tiir Agiklama Saat
o Method Explaination Hours

Ogretim elemam tarafindan uygulanan siire / Time

applied by instructor

Sumf Dersi Dersin konular1 bilgisayar sunumu kullanarak ve interaktif sekilde anlatilir. (14 hafta x2 saat)
1 28
Lecture Course topics are explained interactively using computer presentations (14 weeks x 2 hours)
) Etkilesimli Ders
Interactive Lecture
3 Problem Dersi
- Recitation
4 Laboratuvar
Laboratory
5 Uygulama
N Practical
6 Saha Calismasi
Field Work
Ara Smav 1 saat 1
Ogretim Metodlari, Tahmini 7 Midterm Exam 1 hour
Ogrenci Yiikii Teaching Final Sinavi 1 saat |
Methods, Student Work Load 8 Final Exam 1 hour
Ogrencinin ayirmas beklenen tahmini siire // Time expected to be allocated by student
Ara Smav Ara Sinava hazirhik i¢in, siava kadar islenen konular tekrar edilir .(7 hafta x 2 saat)
9 14
. The topics covered until the exam are reviewed in preparation for the Midterm Exam (7 weeks
Midterm Exam
X 2 hours)
is Plam
10 N
Business Plan
Ders Tekrar: Her hafta teorik dersten sonra 1 saat konu tekrar yapilir (14 hafta x 1 saat).
11 Review Each week, 1 hour of topic review will be conducted after the theoretical lesson. (14 weeks x 2 14
hours)
Final Smawvi Final Sinavina hazirlik igin yartyil boyunca islenen tiim konular tekrar edilir.(14 hafta x 2 saat)
12 28
N All topics covered throughout the semester are reviewed in preparation for the Final Exam.(14
Final Exam
weeks x 2 hours)
Ofis Saati
13
Office Hours
TOPLAM / TOTAL) 86
.BOLUM
IV. PART
Isim Soyisim Dr. Ogr. Uyesi Hale AVSAR ERDEKLI
Name Surname -
E-posta . Ofis
o X . K . -62
E-mail hale.erdekli@antalya.edu.tr Office BI-6!

Ogretim Elemant

Instructor Goriisme saatleri Haftada 1 saat
Office Hours 1hour per week
Zorunlu
Mandatory
Ders Materyalleri
Course Materials Onerilen Giirsoy, D. (2013) Tarihin siizgecinde mutfak kiilti iiz, Oglak Yayineilik, Istanbul.
Recommended Sarngik, M.(2017). Uluslararasi Gastronomi, Detay Yaymcilik, Ankara.

Diger Other

Akademik Diiriistlik

Scholastic Honesty

Akademik diiriistliigiin ihlal edilmesi, sadece kopya ¢ekmekle sinirl degildir ayrica, izinsiz alint: yapmak, bilgi uydurmak veya atif

yapmak, baskalarmin sahtekarlik hareketlerine yardim etmek, egitmenin haberi olmaksizin daha 6nce kullanilan bir ¢alismanin veya

baska bir 6grencinin ¢alismasinin teslim edilmesi veya diger dgrencilerin akademik ¢alismalarina miidahale etmeyi de igermektedir.
Akademik irtibaklarin herhangi biri ciddi bir akademik ihlaldir ve disiplin islemi ile sonuglanir. Antalya Bilim Universitesi On Lisans

ve Lisans Programlarina

Violations of scholastic honesty include, but are not limited to cheating, plagiarizing, fabricating information or citations, facilitating
acts of dishonesty by others, having unauthorized possession of examinations, submitting work of another person or work previously

iliskin Direktifin 25'inci Maddesinde agiklanmaktadir.

used without informing the instructor, or tampering with the academic work of other students. Any for of scholastic dishonesty is a
serious academic violation and will result in a disciplinary action. It is explained in Article 25 of the Directive on Associate and
Undergraduate Programs of Antalya Bilim University.

Engelli Ogrenciler

Dersin islenisi ve 6grenimin degerlendirilmesi ile ilgili olarak engelli 6grenciler i¢in uygun sartlar saglanmaktadir.

Students with Di:

Reasonable a

ations will be made for students with verifiable disabilities.

Giivenlik Konulari

Dersin islenisi 6zel bir giivenlik 6nlemi gerektirmemektedir




Safety Issues The course does not require any special security measures.
" Ders siiresi Ggretim her bil ini yerine getirmesini engelleyen durumlar ortaya gikabilir ve bu nedenle miifredat
Esneklik . s o AP o - N .
degisebilir. Ogrenciler herhangi bir degisiklik yapilmadan nce bilgilendirilecektir.

Flexibility During the course, situations may arise that prevent him from fulfilling every component of the curriculum, and therefore the
h ’ curriculum may change. Students will be informed before any changes are made.
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