AKTS DERS TANITIM FORMU
ECTS Course Description Form

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

Dersi Acan Fakiilte /YO
Offering School

Antalya Bilim Universitesi - Saglik Bilimleri Fakiiltesi
Antalya Bilim University - Faculty of Health Sciences

Dersi Acan Boliim
Offering Department

Beslenme ve Diyetetik Boliimii
Department of Nutrition and Dietetics

Dersi Alan Program (lar)

Beslenme ve Diyetetik Boliimi Zorunlu

Program(s) Offered to Department of Nutrition and Dietetics Compulsory
Ders Kodu BES 206

Course Code

Ders Adi Beslenme Ilkeleri ve Uygulamasi-IT

Course Name Nutrition Principles and Practice-II

Ogretim dili Tiirkge Ders Tiirii Zorunlu

Language of Instruction |Turkish Type of Course Compulsory

Ders Seviyesi Lisans AKTS p

Level of Course Undergraduate ECTS

Haftahk Ders Saati
Hours per Week

6 (3-Teorik/ 3-Laboratuvar)
6 (3-Lecture/ 3-Laboratory)

AKTS Kredisi 6

ECTS Credit 6
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

Su ve makro besin dgelerinin (vitaminler, mineraller) saglikli beslenme ve viicut ¢alismasindaki 6neminin 6gretilmesi, besinlerin enerji, karbonhidrat,
protein ve yag igerikleri agisindan degerlendirilmesini, farkli yas ve cinsiyete gore giinliik enerji, karbonhidrat, protein ve yag gereksinmeleri ile bunlarin
saglanabilecegi besinlerin tiir ve miktarini 6gretilmesi, beslenme durumunun saptanmasinda, bireysel besin tiiketim kayitlar1 ve fiziksel aktivite kayit
yontemlerinin uygulanmasini ve saghkli beslenme igin oneriler gelistirilmesi.

To teach the importance of water and mairo nutrients (vitamins, minerals) in healthy nutrition and body work, to evaluate foods in terms of energy,
carbohydrate, protein and fat contents, daily energy, carbohydrate, protein and fat requirements according to different ages and genders, and the types and
types of foods that can be provided. To teach the amount of food, to determine the nutritional status, to apply individual food consumption records and
physical activity recording methods and to develop suggestions for healthy nutrition.

Ders icerigi

Course Description

Su ve mikro besin dgelerinin fonksiyonlari, gereksinimleri, yetersiz veya asirt alimdan kaynaklanan hastalik/bozukluklar; besin hazirlama ve pisirme
yontemleri ve besin gruplart

Gidalarin yapisal 6zellikleri, hazirlama ve pisirme ile ilgili fonksiyonlari, besin degeri ve kalitesini koruyacak, saglikli ve giivenli isleme yontemleri hakkinda
temel bilgi saglamak iizere dizayn edilmis uygulama agirlikli bir derstir. Bu derste farkli besin gruplarindan yiyecek ve i¢eceklerin yapisal ve fonksiyonel
ozellikleri anlatilir, bu 6zelliklerin mutfaktaki ve gida endiistrisindeki hazirlama, pisirme, isleme yontemleri

Functions and requirements of water and micronutrients, diseases/disorders caused by insufficient or excessive intake; food preparation and cooking
methods and food groups

It is an application-oriented course designed to provide basic information about the structural properties of foods, functions related to preparation and
cooking, healthy and safe processing methods that will preserve their nutritional value and quality. In this course, the structural and functional properties of
foods and beverages from different food groups are explained, the preparation, cooking and processing methods of these properties in the kitchen and food
industry.

OCLO 1 Genel beslenme ilkelerini 6grenebilmesi
Understanding the biochemical structures, functions and requirements of macronutrients (carbohydrates, fats, proteins) in the body
.. Besin hazirlama, pisirme ve isleme tekniklerinin 6grenme
OC/LO 2 o ) . ) i
Learning food preparation, cooking and processing techniques
Ogrenim Ciktilar (")C/LO 3 Besinleri mikro besin 6gesi agisindan degerlendirebilme
Learning Outcomes Ability to evaluate foods in terms of micronutrients
TATKIT yay Ve CITSTyTTC ZUTC EUIITUK VI Ve TITIICTAT EeTCKSIITICTCTIIT Ve UUIIATT SAgAyaCaK DTS G T VT KA TaT T DIITIC VT UTyTT
OC/LO 4 Riiofisitrihbraaay'onammateahilerd: requireients accoraing 1 uierent ages ana genuers, We ypes and amounts 01 NULICHLS Wat il
ide tho and i tho diat natt, £ thic i
OCLO 5 Besin tiiketim kayitlarmi ve fiziksel aktivite diizey iliskisini kavrama
Understanding the relationship between food consumption records and physical activity level
II. BOLUM (Fakiilte Kurulu Onayr)
PART II ( Faculty Board Approval)
PROGRAM CIKTILARI OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
TUTKGT VO TIEIIZTT SUZIU; yaZIIT Ve ZOTSCT YOTITCTIITCT TCCTRTIT
ggll Aﬂiiﬁxyj .b'mmmnn_cgi%’e}f:m S WO WAt visuar v v v
e Ty s e T R TS T T T TR T O e
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(Universite Genelinde) P03 Rilim ei?f:g@"é‘r‘!qe'ﬁe‘ces‘ﬁ‘lywlnfelmlgmdmgfg'zfé_m'lﬁw&‘fuy ) v v v v
Basic Outcomes PC;‘ PR, 5 - e e
(University-wide) P4 ;&iﬁiiémﬁ_éléh. t{f(ﬁ:rﬁ\"ﬁj@ebilia;‘r@é@lnmﬂhikkm{lmh{&imuL,I v
PC5 Sektorler hakkinda farkindalik ve is plani hazirlama becerisi .
PO5 Awareness about sectors and ability to prepare business plans.




TVICSTCRT Ve CUK SUTUTTITUTUR UTITITCT Ve CUK TIKCTCTIITC Uy ZUTT

PCo6
AW or ProIessiondl ana etmical responsiniiity and acung m
PO6 . g
PC7 Evrensel diisiince ve degerlere sahip olmak,
PO7 To have universal thoughts and values
PC8 Akademik ve etik degerlere bagh olmak,
POS8 To be committed to academic and ethical values,
ToVICITSCT DITET Ve TCRITOTO T ST T TITCrr TITCTTR T CZ IO ZICTITIT;
PC9 N . ol bt oo h
POY 1 Giﬂ.ﬂvﬁlt‘ \,!ﬂﬁnﬁTB?J ‘Buffcléll?é‘ﬂ, Hest s amal CONSUILANCY SEIVICes
bClo PR s TR IO el pRgiar At iveomser
Pg 10 TU'seolien 0 thaw'goar, itliregrk i bed6f! pransintet WAt ke
Fakiilte/YO Ciktilar1 v e S R RS e Cati famane
Faculty Specific el ’f?f&ﬂﬁﬁmhﬂirdi&mﬁ u"ﬁlefﬁmﬁlﬁwrumclpllnary/
Outcomes rou Ltidicpinli fndiag in the cori idod
Ulke yararima saglik politikalarina katkida bulunmak ve
PC12 P
gelistirmek.
PO12 To contribute and develop health policies for the benefit of the
country.
Beslenme ve Diyetetik alanindaki kanita dayali temel ve mesleki
PC13 bilgileri kuramsal ve uygulamali olarak kullanabilme becerisine
sahiptir.
Has the ability to use evidence-based basic and professional
PO13 knowledge in the field of Nutrition and Dietetics theoretically and
practically.
Beslenme ve Diyetetigin farkli alanlarinda karsilasabilecegi
PC14 problemleri saptama, tanimlama, yorumlama, karar verme ve
¢Ozme becerisi kazanir.
Gains the ability to detect, define, interpret, decide and solve
PO14 problems that may be encountered in different areas of Nutrition
and Dietetics.
Beslenme ve Diyetetik alaninda edindigi giincel bilgi ve becerileri
kullanarak saglikl bireylerin, toplumun ve hasta bireylerin
beslenme durumunu saptama, karsilasabilecegi sorunlarda (vaka,
PC15 olay, ekipman, iiriin vb.) analitik diisiinceyi kullanarak kanita
dayal1 uygun miidahale yaklasimlarini segme ve uygulayabilme
becerisine sahiptir.
Has the ability to determine the nutritional status of healthy
individuals, society and sick individuals using the current
knowledge and skills acquired in the field of Nutrition and
Po15 Dietetics, and to select and apply appropriate evidence-based
intervention approaches using analytical thinking in problems that
Program Ciktilar may be encountered (case, event, equipment, product, etc.).
Discipline Specific
Outcomes (program)
Beslenme ve Diyetetik uygulamalarinda gerekli olan ¢agdas
PC16 bilisim teknolojilerini ve alana 6zgii teknolojik ekipmanlari etkin
kullanma becerisi kazanir.
Gains the ability to effectively use contemporary information
PO16 technologies and field-specific technological equipment required
in Nutrition and Dietetics practices.
Beslenme ve Diyetetik alani ile ilgili mesleki konularda ulusal ve
pC17 uluslararasi diizeyde sozlii ve yazili iletisim kurma becerisi edinir.
Gains the ability to communicate verbally and in writing at
PO17 national and international levels on professional issues related to

the field of Nutrition and Dietetics.




PC18

PO18

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

Gains the ability to follow the latest developments in science,
technology, education and health by embracing the importance of
lifelong learning and quality management and to continuously
improve oneself.

PC19

PO19

Beslenme Bilimleri, Diyetetik, Toplu Beslenme Sistemleri ve
Toplum Beslenmesi gibi Beslenme ve Diyetetigin farkli
alanlarinda ulusal ve uluslar arasi ekiplerde veya bagimsiz olarak
etkin bir gekilde ¢alisabilme, sorumluluk alma, bilimsel ¢aligma
planlama, veri toplama, sonuglar1 analiz etme, yorumlama, yazili
ve sozlii olarak raporlama becerisine sahiptir.

Has the ability to work effectively in national and international
teams or independently in different areas of Nutrition and
Dietetics such as Nutrition Sciences, Dietetics, Mass Nutrition
Systems and Community Nutrition, take responsibility, plan
scientific studies, collect data, analyze and interpret results, and
report in writing and verbally.

PC20

PO20

Tiim yasam dongiisii boyunca farkli sosyodemografik 6zelliklere
sahip bireylerin ve toplumun beslenme durumunu dikkate alarak
ulusal ve uluslar arasi diizeyde bireysel ve toplumsal beslenme
onerilerinin gelistirilmesi, besin ve beslenme plan ve
politikalarinin olusturulmasi konusunda bilgi ve uygulamaya
yonelik beceri kazanir.

Gains knowledge and application skills in developing individual
and social nutrition recommendations at national and international
levels, creating 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.

PC21

PO21

Bireye, topluma, meslege ve diger meslek gruplarina karsi mesleki
etik ilkelerine uygun davranma bilinci ve mesleki uygulamalarinin
hukuksal siirecine yonelik farkindalik kazanir.

Gains awareness of behaving in accordance with professional
cthical principles towards individuals, society, profession and
other professional groups, and awareness of the legal process of
professional practices.

III. BOLUM (Boliim Kurulunda Goriisiiliir)
PART III ( Department Board Approval)

Ogretilen Konular,
Konularin Ogrenim
Ciktilarina Katkilar, ve
Ogrenim Degerlendirme
Metodlart
Course Subjects

Konu No
#Subjects

Hafta
Week

Konu
Subject

OC/LO 1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/S1

Genel Beslenme
General Nutrition

v

v

v

v

v

K/S2

Su ve Elektrolitler
Water and Electrolytes

v

v

v

v

v

K/S3

Mineraller I
Minerals I

K/S 4

Mineraller IT

Minerals I

K/S5

Mineraller 1T
Minerals 1T

K/S6

Mineraller IV
Minerals IV

6

K/S7

Vitaminler I
Vitamins I

Contribution of Course
Subjects to Learning
Outcomes, and Methods
for Assessing Learning of
Course Subjects

K/S 8

Vitaminler II
Vitamins II

K/S9

Vitaminler I1I
Vitamins 11

K/S 10

Vitaminler IV
Vitamins IV

K/S 11

Besin isleme Yéntemleri
Food Processing Methods

K/S 12

Menii Planlama
Menu Planning

K/S 13

Besinleri Uygun Hazirlama ve Pisirme Yontemleri
Proper Food Preparation and Cooking Methods

K/S 14

Besin Tiiketim Kayitlarinin Sunumu
Presentation of Food Consumption Records




Ogrenim Degerlendirme
Metotlari, Ders Notuna
Etki Agirhklari, Uygulama
ve Telafi Kurallar
Assessment Methods,
Weight in Course Grade,
Implementation and Make
Up Rules

N Tiir Agirhk Uygulama Kurah Telafi Kurah
0 . .
Type Weight Implementation Rule Make-Up Rule
Ara Smav d6énem ortasinda uygulanack olu;
Ara Sinav . Ve P
D1 30% sinav tarihine kadar ele alinan konulari ve
. N I'he Midterm Exam will be administered in the
Midterm Exam widdlle of the. B ) - Yariyil sonu sinavina
-ADOTATIVAL QESTeTT ) mazereti sebebiyle
Kisa Sinav(lar) uygulamalari ile ilgili 6devler verilecek ve . . A
D2 20% arolar ictoneeaktin giremeyip mazereti Birim
Quizz(es) Assignments Wil Le given and reports will be Kurulunca kabul edilen
_ I sted {ino lat conrses and in- .y T Tad st
Final Smavt Yartyil Sonu Sinavi olarak uygulanacak olan ‘Ogrc"j?'lc" Birimin
sinav dénem boyunca islenen tiim konulari ve belirledigi tarihte mazeret
D3 50% The exam, which will be administered as the End sinavina girerler.

Final Exam

of Term Exam, will cover all topics and resources
covered throughout the semester.

TOPLAM / SUM(100%

Ogrenim Ciktilarinin
Kazamlmasinin Kamiti

Evidence of Achievement
of Learning Outcomes

Her ders konusu en az bir siav sorusu ile test edilir. Her 6grenim degerlendirme metoduna verilen agirhkla, her 6grencinin agirlikli not ortalamasi hesaplamr. Dersi

sinif ortalamasi

dikkate alimr.

k i¢in, bir 6grenci 100 puan iizerinden, dersi veren 6gretim iiyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken

Each course topic is tested with at least one exam question. The weight given to each learning assessment method is used to calculate each student's weighted grade point average.
To pass the course, a student must collect a target percentage determined by the instructor out of 100 points, and the class average is taken into account when calculating this
target percentage.

HARF NOTU (ARALIK HARF NOTU (ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
Harf Notu Belirleme - d _’
Metodu A 95-100 C 55-59
Method for Determining A- 85-94 C- 50-54
Letter Grade B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
N Tiir Aciklama Saat
0 Method Explaination Hours
Ogretim elemani tarafindan uygulanan siire / Time applied by instructor
. Dersin konular1 bilgisayar sunumu kullanarak ve interaktif sekilde anlatilir (14 hafta x 3
Siif Dersi
saat)
1 42
Lecture Course topics are explained interactively using computer presentations (14 weeks x 3
‘ hours)
5 Etkilesimli Ders -
Interactive Lecture -
3 Problem Dersi -
: Recitation -
Laboratuvar
Beslenme ilkeleri uygulama laboratuvarinda teroik konu ile ilgili uygulamalar yapilir (7
hafta x 3 saat)
4 21
Laboratory
In the nutrition principles application laboratory, applications are made on the
theoretical subject (7 weeks x 3 hours)
Uygulama
Tahtaya yazarak ve bilgisayarli sunumla sinif i¢i uygulamalar yapilir ve sorular ¢oziiliir
(7 hafta x 3 saat).
5 . 21
Practical
In-class practice is done and questions are solved by writing on the board and using
computer presentations (7 weeks x 3 hours).
p Saha Cahsmasi
Field Work
Ogretim Metodlar, Ara Smav 1 saat
Tahmini Ogrenci Yiikii 7 Midt Exa 1 hour 1
Teaching Methods, 1dterm Bxam nour
Student Work Load s Final Smav1 1 saat I
Final Exam 1 hour
Ogrencinin ayirmasi beklenen tahmini siire // Time expected to be allocated by student
Ara Smav Ara Siava hazirlik i¢in, sinava kadar islenen konular tekrar edilir (7 hafta x 3 saat).
7 21
Midterm Exam The topics covered until the exam are reviewed in preparation for the Midterm Exam (7
weeks x 3 hours)
is Plam Grup ¢alismalari igin is plan1 yapilir. (3 saat)
9 3
Business Plan A work plan is prepared for group work. (3 hours)
Ders Tekrar1 Her hafta teorik dersten sonra 2 saat konu tekrar yapilir (14 hafta x 2 saat).
10 28
. Each week, 2 hours of topic review will be conducted after the theoretical lesson. (14
Review
weeks x 2 hours)
Final Stnavi Final Sinavina hazirlik i¢in yarty1l boyunca islenen tiim konular tekrar edilir.(14 hafta x
3 saat)
11 Vbl




Final Exam

All topics covered throughout the semester are reviewed in preparation for the Final
Exam.(14 weeks x 3 hours)

Ofis Saati
12

Office Hours

TOPLAM / TOTAL 180

IV. BOLUM
IV. PART

Ogretim Elemam
Instructor

Isim Soyisim
Name Surname

Aysel SAHIN KAYA

E-posta
E-mail

Ofis

ysel.kaya@ ya.edu.
aysel.kaya@antalya.edu.tr Office

Goriisme saatleri

Office Hours

Haftada 1 saat

1 hour per week

Ders Materyalleri
Course Materials

Diger
Other

Zorunlu
Mandatory
1. Beslenme. Ayse Baysal. 2. Tiirkiye’ye Ozgii Beslenme Rehberi 3. Introduction to Human Nutrition. Michael J Gibney,
Onerilen Hcst?r H Yorstcr, Frans J Kok. 4. Undlcrstanding Food Prjnciplcs and Preparation. Amy !S.rowm ?0024 S:Biochcmical and
Recommended Physml»oglcal Aspects of Hu.n?an Nutririton. Martha H Stipanuk.2000. 6. Advanced Nutririton Micronutrients. Carolyn D
Berdarier.1998. 7. The Nutririton Handbook for Food Processors. CIK Henry, C Chapman. 2002. 8. Handbook of Nutririton
and Food. Carolyn D Berdarier.2002.
Akademik diiriistliigiin ihlal edilmesi, sadece kopya ¢ekmekle sinirli degildir ayrica, izinsiz alinti yapmak, bilgi uydurmak veya
atif yapmak, baskalarimin sahtekarlik hareketlerine yardim etmek, egitmenin haberi olmaksizin daha 6nce kullanilan bir
Akademik Diiriistliik ¢alismanin veya baska bir 6grencinin ¢alismasimnin teslim edilmesi veya diger 6grencilerin akademik ¢alismalarina miidahale

Scholastic Honesty

etmeyi de igermektedir. Akademik irtibaklarin herhangi biri ciddi bir akademik ihlaldir ve disiplin islemi ile sonuglanir.
Antalya Bilim Universitesi On Lisans ve Lisans Programlarina liskin Direktifin 25'inci Maddesinde agiklanmaktadir.

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 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

Students with Disabilities

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

Reasonable accommodations will be made for students with verifiable disabilities.

Giivenlik Konulart

Safety Issues

Dersin uygulama kismu ile ilgili dikkat edilmesi gereken kurallar ile ilgili 6grenciler bilgilendirilmektedir. Buna ek olarak bu
dersi almadan once Is Saghig1 ve Giivenligi dersi verilir, basari saglayan dgrenci sertifikalandirilir.

Students are informed about the rules to be followed regarding the practical part of the course. In addition, an Occupational
Health and Safety course is given before taking this course, and students who succeed are certified.

Esneklik

Flexibility

Ders siiresince, 6gretim programinin her bilesenini yerine getirmesini engelleyen durumlar ortaya ¢ikabilir ve bu nedenle
miifredat degisebilir. Ogrenciler herhangi bir degisiklik yapilmadan 6nce bilgilendirilecektir.

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