AKTS DERS TANITIM FORMU
ECTS Course Description Form

I. BOLUM (Senato Onay1)
PART I (Senate Approval)

Dersi Acan Fakiilte /YO
Offering School

Antalya Bilim Universitesi Turizm Fakiiltesi
Antalya Bilim University School of Tourism

Dersi A¢an Boliim
Offering Department

Gastronomi ve Mutfak Sanatlari

Gastronomy and Culinary Arts

Dersi Alan Program (lar) | Lisans ( ingilizce) Zorunlu
Program(s) Offered to [ Undergraduate (English) Compulsory
Ders Kodu

Course Code GAST313

Ders Ad1 Tiirk Yore Mutfaklari

Course Name

Turkish Regional Cuisines

Ogretim dili Ingilizce Ders Tiirii Teorik
Language of Instruction |English Type of Course Theoritical
Ders Seviyesi Lisans AKTS

Level of Course Undergraduate ECTS 3

Haftalik Ders Saati
Hours per Week

3 saat teorik ders

3 hours lecture

Notlandirma Tiirii
Grading Mode

Harf Notu
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 ders, dgrencilerin Tiirk yemek kiiltiirii hakkinda bilgi edinmelerini ve bu bilgileri akademik ve mesleki yasamlarinda uygulamalarini
amaglamaktadir. Dersin sonunda 6grenciler, tarih 6ncesi ¢caglardan orta ¢aga kadar Tirkiye'de yemek se¢imi ve hazirlama ile kombinasyon
mutfaklarinin evrimi hakkinda bilgi edineceklerdir. Bu derste basarili olan 6grenciler;

* Yiyeceklerin ekonomik, sosyal ve kiiltiirel yonlerini tanimlayin

» Tiirk mutfaginin tarihsel gelisimini agiklamak

* Tiirk mutfagini ekonomik, sosyal ve kiiltiirel agidan siniflandirmak

* Tiirk mutfaginin karmasik yapisini anlatin

« Kiiresellesen gida olgusunu tartigin

« Kiiresellesen diinyada farkli gida sistemlerini degerlendirmek

This course aims students to gain knowledge about Turkish food culture and apply that knowledge to their academic and Professional lives.
By the end of the course, students will learn about the evolution of food selection and preparation as well as combination cuisines in
Turkey since prehistoric times to medieval era. The students who succeeded in this course;

* Describe economic, social and cultural aspects of food

* Explain the historical development of Turkish cuisine

¢ Classify Turkish cuisine within an economic, social and cultural perspective

* Describe the complex structure of Turkish cuisine

* Discuss globalizing food phenomenon

* Evaluate different systems of food in the globalizing world

Ders igerigi

Course Description

Bu derste 6grenciler Tiirk mutfaginin tarihi, ekonomik, siyasi ve sosyal dinamiklerin etkilesiminin bir sonucu oldugunu anlayabilirler.
Ogrencilerin alan ve uzmanlik bilgilerini hem akademik hem de profesyonel platformlarda hayata gegirirken daha bilingli ve donanimli
olmalarini saglamak. Bu sinif formati, tiim 6grencilerin sinif tartismasina katilmasint gerektirir. Notlar, katiliminizin diizeyine ve
karmagikligina gore belirlenir. Ogrencilerden baskalarini tartismaya dahil etmeleri, analiz yapmalari, sonuglari formiile etmeleri ve simifla
diisiincelerini paylagmalar1 beklenir.

In his course, students are able to understand that the Turkish cuisine is the result of the interaction of historical, economic, political and
social dynamics. Enable students to be more conscious and more equipped while putting their knowledge of area and expertise into practice
on both academic and professional platforms. This class format requires all students to participate in class discussion. Grades are
determined on the level and sophistication of your participation. Students are expected to engage others in discussion, provide analysis,
formulate conclusions, and share thoughts with the class..

Ogrenim Ciktilar
Learning Outcomes

.. Gidanin Tiirk Tarihindeki Roliinii Anlamak
OC/LO 1 . . . .
Understanding the Role of Food in Turkish History
OCILO 2 Yemek Tiirlerini, Cografyayi, Tiirkiye Bolgelerinin Hububatlarini ve Hayvanciligi Anlamak
Understanding Food Types and Geography; Cereals of the Turkish Regions and Animal Husbandry
OCILO 3 Gida, Sanayilesmeyi ve Yoresel Yemek Kiiltiiriinii Anlamak
Understanding Food Industrialization and Regional Food Culture
OCILO 4 Gliniimiiz Tiirkiye'sinde Giday1 ve Gidanin Gelecegini Anlamak
Understanding Food in our Present Turkey and the Future of Food
Anadolu Yemek Tarihini Osmanli'dan Tiirkiye Cumhuriyeti'ne yemek iiretim & bakis agis1 ve tiiketim kiiltiiriiniin degisimi
Acm o< |anlamak




UL/LU >

Understandir.lg Anatolian Food Hist(.)ry Changing of food produc.tion & persr;ective and c.onsumption Cculture from Ottoman

Empire to Republic of Turkey

IL. BOLUM (Fakiilte Kurulu Onay1)
PART II ( Faculty Board Approval)

PROGRAM ci‘,lll{(gg;ég}[ OUTCOMES OC/Lo1 |0C/LO2 |OC/LO3 [OC/LO4 [OC/LO S5
PC1 Tiirkce ve Ingilizce sozlii, yazihi ve gorsel yontemlerle etkin
iletisim kurma rapor yazma ve sunum yapma becerisi. X X X X X
PO1 Ability to communicate effectively and write and present a
report in Turkish and English.
PC2 Hem bireysel hem de disiplin i¢i ve ¢ok disiplinli takimlarda
etkin bigimde ¢alisabilme becerisi. « « «
PO2 Ability to work individually, and in intra-disciplinary and
multi-disciplinary teams.
Yasam boyu 6grenmenin gerekliligi bilinci ve bilgiye
Temel Ciktilar PC3 erisebilme, bilim ve teknolojideki gelismeleri izleme ve kendini
PRI . . stirekli yenileme becerisi.
(Un.lvers1te Genelinde) Recognition of the need for life-long learning and ability to X X
B aSl.c Ou.tcom.es 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. N N
Knowledge of project management, risk management,
PO4 innovation and change management, entrepreneurship, and
sustainable development.
PCS Sektorler hakkinda farkindalik ve is plani hazirlama becerisi . « « «
PO5 Awareness of sectors and ability to prepare a business plan.
PC6 Mesleki ve etik sorumluluk bilinci ve etik ilkelerine uygun
davranma. " " "
PO6 Understanding of professional and ethical responsibility and
demonstrating ethical behavior.
Bilgiyi etkin bir sekilde kavramsallagtirma, uygulama, analiz
PC7 etme, sentezleme ve degerlendirme becerisine sahiptir (Elestirel
Diislinme); X X
PO7T Ability to conceptualize, apply, analyze, synthesize and
evaluate information effectively (Critical Thinking);
PC8 Yenilikei fikir ve tirtinleri yaraticilikla tiretebilir (Yaraticilik);
POS Ability to produce innovative ideas and products with creativity X X X
(Creativity);
PCY Liderlik, girisimcilik ve kendi kendini yonlendirme becerilerine
sahiptir (Liderlik ve Girigimcilik);
POY Gains leadership, entrepreneurship and self-direction skills * *
(Leadership and Entrepreneurship);
PC10 Etik deger ve ilkeleri 6nemser; mesleki ve toplumsal yagsamda
Fakiilte’YO Ciktilart bunlara uygun davranir (Etik Davranis); « « X
Faculty Specific PO10 Awarepess about ethicgl values and'prir']ciples;.behaves '
Outcomes accordingly in professional and social life (Ethical Behavior);
Bilgi gereksinimini anlar, tanimlar ve bu bilgiye ulagir; bilgiyi
PC11 etkili bir sekilde kullanip bagkalariyla paylasir (Bilgi
Okuryazarligr) X X
POI1 Understands, defines and accesses information needs; use and
share information effectively with others (Information Literacy)
Bilgi ve iletisim teknolojilerini bilgi edinmede etkili bir
PCI12 bigimde kullanabilir, bilgi ve deneyimlerini, teknoloji ve gorsel
araglar1 kullanarak bagkalariyla paylasabilir (Bilgi ve Iletisim
Teknolojileri Okuryazarligi).
. . L e . X X X X
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 Gastropo.rnj alanindaki kavramlar, 'tek.nikl'er'vc'a yenilikler ile
tiriin bilgisi konusunda kapsamli bilgi sahibidir.
. . . X X X X X
POI13 Knowledge of concepts, techniques, innovations and products
in the field of gastronomy.
PC14 Yiyeceklerin gorsel sunumunun tasarlanmasi ve goérsel olarak
belgelenmesi konusunda yetkinlik sahibidir. X X X X X
PO14 Competence in designing and visual presentation of food.
PCIS Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda
uygular
PO15 Knowledge of basic nutrition principles and ability to

transform this knowledge into action.




Gida hijyeni ve giivenligi konusunda standartlari bilir ve

PC16
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
iretimi ile ilgili tiim siiregleri bilir.
PO17 Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PCIS Ulusal ve uluslararas: mutfaklar hakkinda bilgi sahibi olur. Bu
cercevede temel pisirme tekniklerini bilir, uygular ve gelistirir.
PO18 Knowledge about national and international cuisines. In this X X X x x
context, knows, applies and develops basic cooking techniques.
Alkollii ve alkolsiiz i¢eceklerin tarihi, cografi ve kiiltiirel
PC19 altyapis1 ve {iretim 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 Ciktilar1 alcoholic beverages. Ability to transform this knowledge into
Discipline Specific food production and menu planning.
Outcomes (program) |p C20 Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri,
mesleki standartlar1 ve meslek etigini bilir ve uygular.
Knows and applies national and international legal regulations, X X X X X
PO20 professional standards and professional ethics about food
industry.
Menii planlama ilkeleri dogrultusunda; yiyecek-icecek maliyet
PC21 analizi, kontrolii, fiyatlandirmas1 yapar ve gesitli meniiler
gelistirir.
Ability to perform food and beverage cost analysis, cost x x x x x
PO21 control, pricing, and menu development in accordance with
menu planning principles.
Bagkalar ile ve bagimsiz olarak etkin bir sekilde ¢aligir. Yazili
PC22 ve sozlil 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
PC23 pasta taban1 hamurlari, kremalt soslar, meyve soslar1 ve jole
yapimi; sicak ve soguk tatlilar, dondurmalar ve sorbeler,
stislemeler, 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.
Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve
PC24 teknolojileri bilir ve kullanir; gerektiginde bu gercevede
yeniliklerin olugmasinda 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
IIL. BOLUM (Béliim Kurulunda Goriisiiliir)
PART III ( Department Board Approval)
Konu No IHafta Konu s s s s s
#Subjects Week Subject OC/LO1 (OC/LO2 |OC/LO3 [OC/LO4 |OC/LOS
Derse Giris: Anadolu'da Paleolitik, Neolitik ve
K/S 1 1 Tung Cagi Mutfak Gelenekleri ) ) ) ) )
Introduction to the course: Paleolithic, Neolithic
and Bronze Age Culinary Traditions in Anatolia
Orta Asya Tiirklerinde Mutfak Kiiltiirii
K/S2 2 . . . Dl Dl Dl Dl Dl
Cuisine Culture in Central Asian Turks
Tiirklerin Anadolu'da Ilk Gériiniisleri, Selguklular
ve Beyliklerin Mutfak Kiiltiirii
KIS3 3 First Appearance of Turks in Anatolia, Seljuks DI DI DI DI DI
and Principates’ Cuisine Culture
Osmanlt Dénemi Mutfak Kiiltiirii
K/S 4 4 . . D1 D1 D1 D1 D1
Ottoman Period Cuisine Culture
Cumbhuriyet Dénemi Tiirk Mutfag Kiiltiiri
K/SS 5 . . . . Dl Dl Dl Dl Dl
Republican Period Turkish Cuisine Culture
Tiirk Mutfag: Kiiltiirii ve Yeni Trendler
K/S 6 6 . o D1 D1 D1 D1 D1
Turkish Cuisine Culture and New Trends
Ogretilen Konular, Ara Sinav
Konularin Ogrenim K/iS7 7 . - - - - -
Ciktilarina Katkilar, ve Midterm
Ogrenim Degerlendirme Mutfak Uygulama Akdeniz Bolgesi: Su Boregi




Metodlar1 K/S 8 8 Kitchen Practice Mediterranean Region: Su D3 D3 D3 D3 D3
Course Subjects, Boregi
Contribution of Course Mutfak Uygulamasi I¢ Anadolu Bélgesi: Pasa
Subjects to Learning Pilavi ve Nevzine Tatlist
Outcomes,‘and Meth.ods KIS 9 ? Kitchen Practice Central Anatolia Region: Pasha D3 D3 D3 D3 D3
for Assessing Lez{rmng Pilaf and Nevzine Dessert
of Course Subjects Ege Bolgesi Mutfak Uygulamasi: Papaz Yahni ve
Incir Tatlist
KIS 10 10 Kitchen Practice Aegean Region: Papaz Stew and D3 D3 D3 D3 D3
Fig Dessert
Karadeniz Bolgesi Mutfak Uygulamasi: Hamsi
Pilavi ve Laz Boregi Tatlis
ks 1 Kitchen Practice Black Sea Region: Anchovy D3 D3 D3 D3 D3
Pilaf and Dessert of Laz Boregi
Marmara Bolgesi Mutfak Uygulamasi: Kadinbudu
Kofte ve Siit Helvast
K/S 12 12 Kitchen Practice Marmara Region: Kadinbudu D3 D3 D3 D3 D3
Kofte and Milk Halwa
Mutfak Uygulamasi Giineydogu ve Dogu
Anadolu Bélgesi: I¢li Kofte
KIS 13 13 Kitchen Practice South Eastern and Eastern D3 D3 D3 D3 D3
Anatolia Region: I¢li Kofte
Genel Tekrar
K/S 14 14 . D1-3 D1-3 D1-3 D1-3 D1-3
Course Review
Do Sonu S
CRIEIn SOM SIavl DI-3 | DI3 | DI3 | DI-3 | DI3
Final Exam
N Tiir Agirhk Uygulama Kurah Telafi Kurah
0 Type Weight Implementation Rule Make-Up Rule
Test, Coktan Segmeli, Dogru-Yanlis, B
) D1 Ara Smav 40% Eslestirve vb. Ogrenci, okul
Ogrenim Degerlendirme Midterm Exam Multiple Choice, True-False, Matching | yOnetmeligine gore
Metotlari, Ders Notuna kabul edilebilir mesru
Etki Agirhiklari, Kisa Simav(lar) - bir belge sagliyorsa
Uygulama ve Telafi D2 ) ) telafi sinavi
Kurallar Quizz(es) - lacaktir.
Assessment Methods, Final S Test, Coktan Segmeli, Dogru-Yanls, | A make-up exam will
Weight in Course Grade, mal smavl Eslestirve vb. be given if the student
Implementation and provides a legitimate
Make-Up Rules D3 60% document acceptable
Final Exam Multiple Choice, True-False, Matching [ according to school
regulations.
TOPLAM / SUM [100%

Ogrenim Ciktilarinin
Kazanilmasimin Kaniti

Evidence of Achievement
of Learning Outcomes

Ogrenciler dgrendiklerini, siif tartigmalarinda, sinavlarda ve quizlerle gostermektedir. Ayrica verilen ddevle, dgrencinin derste 6grendigi teorik bilgi ile,
sahada karsilagsacagi olaylar1 yorumlamast 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 A+ - C+ 60-64
Metodu .. Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A 95-100 C 55-59
Method for Determining |\ final harf notuna déniistiiriilecekdir. A 35.04 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 40-44
B- 65-74 F 0-39
No Tiir klama aat
Method Explaination Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
! Smif Dersi 3 saat/hafta 39
Lecture 3 hours/week
5 Etkilesimli Ders
Interactive Lecture
; Problem Dersi
Recitation
4 Laboratuvar
Laboratory
Uygulama
5 .
Practical

Osretim Metodlar1,

Saha Caliymasi




S

Tahmini Ogrenci Yiikii

AveUeres 2y

o

Field Work

Teaching Methods, Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Student Work Load Ara Smav Ogrencinin ara siavi 6ncesinde yapmasi beklenen hazirlik saati
7 ion ti i t i 10
Midterm Exam The preparation time that the student is expected to do before the midterm
exam
i Ders boyunca ayapilan is plani i¢in, ders boyunca ve ders sonrasinda
s Plam .
9 harcanan siire 10
. Time spent on the Business Plan during the lesson, during the lesson and
Business Plan
after the lesson
10 Ders Tekrari Haftalik ders 6ncesi yapilan ¢aligmalar (2 saat/hafta) 0
Review Weekly pre-class studies (1 hour/week)
" Final Sinavi Ogrencinin final smavi éncesinde yapmasi beklenen hazirlik saati 10
Final Exam The preparation time that the student is expected to do before the final exam
Ofis Saati 1 saat
12 13
Office Hours 1 hour
TOPLAM / TOTAL 92
IV. BOLUM
IV. PART
isim Soyisim S
Name Surname Tangor Tan
Ogretim Elemani E-posta tangor.tan@antalya.edu.tr Ofis B2-52
Instructor E-mail _ Office
Goriisme saatleri 1 saat/hafta (Ogretim iiyesinin haftalik ders programima gore belirlenir ve donem baginda ilan edilir.)
1 hour/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours L
beginning of the semester.)
Zorunlu
Ders Materyalleri Mandatory
Course Materials Onerilen
Recommended
Okulla ilgili diirtistliik ihlallerini icerir ancak sadece kopya ¢ekme, eser hirsizligi ile sinirl degildir,
Akademik Diiriistliik baskalarinin ¢aligmalarini teslim etme, 6gretim gorevlisi ya da bagkasinin ¢aligmasini 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 saglanir.

Students with disabilities are provided with assistance within certain limits.

Giivenlik Konulari
Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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