AKTS DERS TANITIM FORMU
ECTS Course Description Form

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

Dersi Acan Fakiilte /YO
Offering School

Antalya Bilim Universitesi Turizm Fakiiltesi
Antalya Bilim University School of Tourism

Dersi Acan Boliim
Offering Department

Gastronomi ve Mutfak Sanatlari
Gastronomy and Culinary Arts

Dersi Alan Program (lar)
Program(s) Offered to

Lisans ( ingilizce)
Undergraduate (English)

Zorunlu

Compulsory

Ders Kodu
Course Code

GAST 101

Ders Adi Gastronomiye Girig

Course Name Introduction to Gastronomy

Ogretim dili ingilizce Ders Tiirii Teorik
Language of Instruction [English Type of Course Theoritical
Ders Seviyesi Lisans AKTS 3

Level of Course Undergraduate ECTS

Haftahk Ders Saati
Hours per Week

2 saat teorik ders

2 hours lecture

Notlandirma Tiirii Harf Notu
Grading Mode Letter Grade

On kosul/lar Bulunmamaktadir.
Pre-requisites None

Yan kosul/lar Bulunmamaktadir.
Co-requisites None

Kayit Kisitlamasi

Registration Restriction

Sadece Gastronomi ve Mutfak Sanatlar1 Boliimiine agilmaktadir.

Available to Gastronomy and Culinary Arts department only.

Dersin Amaci

Educational Objective

Bu dersin amaci 6grencilerin gastronominin tanimi ve gastronominin tarih, cografya, kiiltiir ve mutfak becerileri gibi diger alanlarla
etkilesimi hakkinda temel fikirlere sahip olmalarini saglamaktir.

The aim of this course is to enable students to have basic ideas about the definition of gastronomy and the interaction of gastronomy with
other fields such as history, geography, culture and culinary skills.

Ders icerigi

Course Description

Bu ders, 6grencilerin duyusal becerilerini gelistirme, bireysel tat ve yeme segimlerini etkileyen kiiltiirel faktorleri anlama ve 6grendiklerini
arastirma ve problem ¢dzmede uygulama firsati sagladigindan, 6grencilerin doku ve lezzet iiretiminin heyecan verici diinyasini
kesfetmelerini saglar. Derste kalite anlayisi; belirli tirtinlerin nasil yapildigina ve kim i¢in yapildigina bagli olarak iriinlerdeki farkliliklar:
tantyabilme vurgulanmaktadir.

The course lets students to explore the exciting world of texture and flavor production as it provides the opportunity to improve their
sensory skills, understand the cultural factors that affect individual taste and eating choices and apply what they have learnt in research
and problem-solving. It emphasizes the understanding of quality; of being able to recognize differences in products based on how the
particular products are made and whom they are made for.

.. Gastronomi ile ilgili terimleri tanimlamak
OC/LO 1
Define terms related to gastronomy
N Yiyecekleri tat, tercihler ve saglik agisindan anlamak
OC/LO 2 .
Understand food, in terms of taste, preferences an d health
(")grenim Ciktilar: o C/LO3 Gastronomi ve gastronomi kiiltiirlerini tarihsel bir perspektiften tanimlamak
Learning Outcomes Identify gastronomy and gastronomic cultures from a historical perspective
.. Gastronomideki yeni trendleri anlamak
OC/LO 4 )
Understand the new trends in gastronomy,
OC/LO 5 Gida iiretim becerilerini anlamak
¢ Understand food production skills.
II. BOLUM (Fakiilte Kurulu Onayi)
PART II ( Faculty Board Approval)
PROGRAM CIKTILARI . . N i .
OC/LO1 |OC/LO2 [OC/LO3 [OC/LO 4 |OC/LO S
PROGRAM OUTCOMES ¢ ¢ ¢ ¢ ¢
PC1 Tiirkge ve Ingilizce sozlii, yazil ve gorsel yontemlerle etkin
iletisim kurma rapor yazma ve sunum yapma becerisi. X y « y y
POI1 Ability to communicate effectively and write and present a
report in Turkish and English.
Hem bireysel hem de disiplin igi ve ¢ok disiplinli takimlarda
PC2 s . .
etkin bigimde ¢alisabilme becerisi. y « y
PO2 Ability to work individually, and in intra-disciplinary and
multi-disciplinary teams.
Yasam boyu 6grenmenin gerekliligi bilinci ve bilgiye
PC3 erisebilme, bilim ve teknolojideki gelismeleri izleme ve kendini
Temel Ciktilar stirekli yenileme becerisi. . .




(Universite Genelinde)

Recognition of the need for life—long learning and ability to

Basic Outcomes PO3 access information , follow developments in science and
(University-wide) technology, and continually reinvent oneself.
Proje yonetimi , risk yonetimi, yenilik¢ilik ve degisiklik
PC4 yonetimi, girisimcilik, ve stirdiiriilebilir kalkinma hakkinda
bilgi.
Knowledge of project management, risk management,
PO4 innovation and change management, entrepreneurship, and
sustainable development.
PCS Sektorler hakkinda farkindalik ve is plan1 hazirlama becerisi .
POS Awareness of sectors and ability to prepare a business plan.
PC6 Mesleki ve etik sorumluluk bilinci ve etik ilkelerine uygun
davranma.
POS Understanding of professional and ethical responsibility and
demonstrating ethical behavior.
Bilgiyi etkin bir sekilde kavramsallastirma, uygulama, analiz
PC7 etme, sentezleme ve degerlendirme becerisine sahiptir (Elestirel
Diigtinme);
PO7 Ability to conceptualize, apply, analyze, synthesize and
evaluate information effectively (Critical Thinking);
PC8 Yenilikgi fikir ve iiriinleri yaraticilikla tiretebilir (Yaraticilik);
POS Ability to produce innovative ideas and products with creativity
(Creativity);
PCY Liderlik, girisimcilik ve kendi kendini yonlendirme becerilerine
sahiptir (Liderlik ve Girisimeilik);
PO9 Gains leadership, entrepreneurship and self-direction skills
(Leadership and Entrepreneurship);
PC10 Etik deger ve ilkeleri 6nemser; mesleki ve toplumsal yasamda
Fakiilte/YO Ciktilar1 bunlara uygun davranir (Etik Davranis);
Faculty Specific PO10 Awarer_less about ethic_al values and‘pril?ciples; _behaves _
Outcomes accordingly in professional and social life (Ethical Behavior);
Bilgi gereksinimini anlar, tanimlar ve bu bilgiye ulasir; bilgiyi
PC11 etkili bir sekilde kullanip bagkalariyla paylasir (Bilgi
Okuryazarlig1)
PO11 Understands, defines and accesses information needs; use and
share information effectively with others (Information Literacy)
Bilgi ve iletisim teknolojilerini bilgi edinmede etkili bir
PC12 bigimde kullanabilir, bilgi ve deneyimlerini, teknoloji ve gdrsel
araglar1 kullanarak baskalariyla paylasabilir (Bilgi ve Iletisim
Teknolojileri Okuryazarligy).
Use information and communication technologies effectively in
PO12 acquiring information and share their knowledge and
experience with others using technology and visual tools
(Information and Communication Technologies Literacy).
PC13 Gastronomi alanindaki kavramlar, teknikler ve yenilikler ile
triin bilgisi konusunda kapsamli bilgi sahibidir.
POI13 Knowledge of concepts, techniques, innovations and products
in the field of gastronomy.
PC14 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak
belgelenmesi konusunda yetkinlik sahibidir.
PO14 Competence in designing and visual presentation of food.
PCI5 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda
uygular
PO15 Knowledge of basic nutrition principles and ability to
transform this knowledge into action.
PCl6 Gida hijyeni ve giivenligi konusunda standartlari bilir ve
uygular
PO16 Knowledge of the standards on food hygiene and safety, and
ability to transform this knowledge into action.
PC17 Uretim asamasindan sunum asamasina kadar yiyecek-igecek
tretimi ile ilgili tiim stiregleri bilir.
PO17 Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PCIS Ulusal ve uluslararas1 mutfaklar hakkinda bilgi sahibi olur. Bu
cercevede temel pisirme tekniklerini bilir, uygular ve gelistirir.
PO18 Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel
PC19 altyapist ve iiretim asamalar1 konusunda bilgi sahibidir.
Yiyecek iiretiminde ve menii planlamasinda bu bilgiyi kullanir.
Knowledge about the history, geographical and cultural
PO19 infrastructure and the production stages of alcoholic and non-
Program Ciktilari alcoholic beverages. Ability to transform this knowledge into
Discipline Specific food production and menu planning.
Outcomes (program) PC20 Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri,

mesleki standartlar1 ve meslek etigini bilir ve uygular.




Knows and applies national and international legal regulations,
PO20 professional standards and professional ethics about food
industry.

Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet
PC21 analizi, kontrolii, fiyatlandirmasi yapar ve gesitli meniiler
gelistirir.

Ability to perform food and beverage cost analysis, cost

PO21 control, pricing, and menu development in accordance with
menu planning principles.

Bagkalari ile ve bagimsiz olarak etkin bir sekilde calisir. Yazili

PC22 ve sozlii olarak etkili iletisim kurar ve sunum becerileri
gosterir.
PO22 Work effectively with others and independently. Gain effective

oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger
pasta tabant hamurlari, kremali soslar, meyve soslar1 ve jole

Pe23 yapimt; sicak ve soguk tatlilar, dondurmalar ve sorbeler,
siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other

PO23 pastries, breads, sponge cake and other pastry base doughs,

cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.

Alan ile ilgili fiziksel ortami tasarlar, arag-gereg ve

PC24 teknolojileri bilir ve kullanir; gerektiginde bu ¢ergevede
yeniliklerin olugsmasinda rol alir.

Designs the physical environment related to the field, knows
PO24 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework

1. BOLUM (Béliim Kurulunda Gériisiiliir)
PART III ( Department Board Approval)

Konu No  [Hafta Konu N " . .. ..
#Subjects Week Subject OC/LO1 |OC/LO2 [OC/LO3 [OC/LO 4 [OC/LO 5
Giris: Ders igeriginin paylagilmast
K/S1 1 $ ceriginin paylag ) ) ) ) )

Introduction: Sharing course content

Temel gastronomi teorilerine giris.
K/S2 2 . . . D1 D1 D1 D1 D1
Introduction to the basic theories of gastronomy.

Gastronomi ve yemek tarihi. diinya mutfaklarinin
tarihi
KIS3 3 Gastronomy and history of food. History of world DI D1 DI D1 D1

cuisines

Gastronomik deneyim
K/S 4 4 . ; D1 D1 D1 D1 D1
Gastronomic experience

Gastronomik kimlik
K/S5 5 . D1 D1 D1 D1 D1
Gastronomic identity

Organik tarim ve organik iirtinler

Ogretilen Konular, K/S 6 6 ) ) . D1 D1 D1 D1 D1
Konularm Ogrenim Organic farming and organic products
glktﬂarma Katkilari, ve Ara Sinav
l?qgl;el‘liilm Degerlendirme Kis7 7 Midterm - - - - -
Coeu:seasrlllbj ects Cagdas mutfak hareketleri. (Molekiiler
Contribution of Course K/S 8 8 gastronomi, flizyon mutfagr) D3 D3 D3 D3 D3
Subjects to Learning Contemporary culinary mgvemf:nts. (Molecular
Outcomes, and Methods gastronomy, fusion kitchen)
i i Gastronomi turizmi
for Assessing ]jearmng K/S 9 9 . D3 D3 D3 D3 D3
of Course Subjects Gastronomy tourism
Slow food, sokak yemekleri, Helal gidalar
K/S10 10 . D3 D3 D3 D3 D3
Slow food, street dishes, Halal foods
Yeni yiyecekler
K/sS11 11 D3 D3 D3 D3 D3
Novel foods
Gastronomide mutfak uygulamalari
K/S 12 12 D3 D3 D3 D3 D3

Culinary practices in gastronomy

Eslesen yiyecek ve igecekler
K/S13 13 . D3 D3 D3 D3 D3
Matching foods and beverages

Dijital gastronomi, norogastronomi, fonksiyonel
gidalar. Ve Kurs Incelemesi

K/S 14 14 .. . D1-3 DI1-3 DI1-3 DI1-3 DI1-3
Digital gastronomy, neurogastronomy, functional
foods. And Course Review
Db
Gnem Sonu Smavi DI3 | DI-3 | DI3 | D13 | DI3
Final Exam
N Tiir Agirhk Uygulama Kurah Telafi Kurah
0 Type Weight Implementation Rule Make-Up Rule




Ogrenim Degerlendirme
Metotlari, Ders Notuna
Etki Agirhklari,
Uygulama ve Telafi
Kurallar

Assessment Methods,
‘Weight in Course Grade,
Implementation and
Make-Up Rules

Ara Sinav Test, Coktan Secn_wl], Dogru-Yanlis, Ogrenci, okul
Eslestirve vb. .. e .
D1 40% Multinle Choice. True-Fal yonetmeligine gore
Midterm Exam ultiple Choice, True-False, kabul edilebilir mesru
Matching . <
bir belge sagliyorsa
Kisa Sinav(lar) - telafi siavi
D2 - lacaktir.
Quizz(es) - A make-up exam will
p Test, Coktan Se¢meli, Dogru-Yanlis, be gven if the Astudcnt
Final Smavi Eslestirve vb. provides a legitimate
D3 60% . . documept acceptable
. Multiple Choice, True-False, according to school
Final Exam atchi i
Matching regulations.
TOPLAM / SUM |100%

Ogrenim Ciktilarinin
Kazanilmasimin Kaniti

Evidence of Achievement
of Learning Outcomes

Ogrenciler dgrendiklerini, sinif tartismalarinda, sinavlarda ve quizlerle gdstermektedir. Ayrica verilen ddevle, dgrencinin derste dgrendigi teorik bilgi ile,
sahada kargilagacagi olaylart yorumlamasi istenilmektedir.

Students demonstrate what they have learned in class discussions, exams, and quizzes. In addition, with the given homework, the student is asked to
interpret the theoretical knowledge learned in the lesson and the events that he will encounter in the field.

HARF HARF
NOTU ARALIK NOTU ARALIK
GRADE MARKS |GRADE MARKS
Harf Notu Belirleme At i} c 60-64
Metodu - Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A 95-100 C 55-39
Method for Determining |ve final harf notuna doniistiiriilecektir. A- 8504 C- 50-54
Letter Grade
Upon successful completion of all assessments, the average grade will be determined B+ 80-84 D+ 45-49
and converted into a final letter grade. B 75-79 D 40-44
B- 65-74 F 0-39
No Tiir klama Saat
Method Explaination Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
! Simif Dersi 2 saat/hafta 2%
Lecture 2 hours/week
Etkilesimli Ders
2 Interactive Lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
S Practical
Ogretim Metodlari, p Saha Cahsmasi
Tahmini Ogrenci Yiikii Field Work
Teaching Methods, = — — .
Student Work Load Ogrencinin ayirmasi beklenen tahmini siire // Time expected to be allocated by student
Ara Simav Ogrencinin ara smavi éncesinde yapmast beklenen hazirlik saati
Midterm Exam The preparation time that the student is expected to do before the midterm
exam
. Ders boyunca ayapilan is plani i¢in, ders boyunca ve ders sonrasinda
Is Plam ..
9 harcanan stire 10
. Time spent on the Business Plan during the lesson, during the lesson and
Business Plan
after the lesson
10 Ders Tekrari Haftalik ders oncesi yapilan ¢aligmalar (2 saat/hafta) 5
Review Weekly pre-class studies (2 hour/week)
Final Sinawvi Ogrencinin final smavi dncesinde yapmasi beklenen hazirlik saati
11 . The preparation time that the student is expected to do before the final 15
Final Exam
exam
Ofis Saati 1 saat
12 14
Office Hours 1 hour
TOPLAM / TOTAL 90
IV. BOLUM
IV. PART

Ogretim Elemam
Instructor

isim Soyisim
Name Surname

Prof. Dr. F. Bike KOCAOGLU

E-posta
E-mail

fatma.bike@antalya.edu.tr

Ofis
Office

B2-48

Goriisme saatleri

Office Hours

3 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)

3 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
beginning of the semester.)



mailto:oguz.dogan@antalya.edu.tr

Zorunlu

Mandatory
. Introduction to Gastronomy - 2nd edition
Ders Mat 11
ers via erya. e - . by Beth Forrest, Willa Zhen and Maureen Costura, 2016.
Course Materials Onerilen . .
Introduction to Gastronomy, Culture, and the Arts Conference Proceedings
Recommended .
April 2017.
Physiology of Taste, J. Brillat Savarin
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya ¢ekme, eser hirsizligi ile sinirhi degildir,
Akademik Diiriistliik bagskalarinin ¢aligmalarini teslim etme, 6gretim gorevlisi ya da bagkasinin ¢alismasini izinsiz kullanmayida

Diger
Other

Scholastic Honesty

icerir. Hehangi bir diriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.

It includes violations of school integrity, but is not limited to cheating, plagiarism, but also handing over the
work of others, using the work of a lecturer or someone else without permission. Any breach of integrity is a
serious academic offense and is subject to disciplinary action.

Engelli Ogrenciler

Students with
Disabilities

Engelli 6grencilere belirli sinirlar dahilinde yardim saglanur.

Students with disabilities are provided with assistance within certain limits.

Giivenlik Konular:

Safety Issues

Esneklik
Flexibility

Ders icerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

Course content is subject to change. Students are informed about the changes.
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