GMS 1001 Gastronomiye Giris
GMS 1001 Introduction to Gastronomy

Bu ders, dgrencilerin duyusal becerilerini gelistirme, bireysel tat ve yeme se¢imlerini etkileyen kiiltiirel
faktorleri anlama ve Ogrendiklerini arastirma ve problem ¢dzmede uygulama firsati sagladigindan,
ogrencilerin doku ve lezzet iiretiminin heyecan verici diinyasin1 kesfetmelerini saglar. Derste kalite
anlayist; belirli iiriinlerin nasil yapildigina ve kim i¢in yapildigina bagl olarak tirtinlerdeki farkliliklar:
taniyabilme vurgulanmaktadir.

The course lets students to explore the exciting world of texture and flavour 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.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 1002 Mutfak Uygulamalarina Giris
GMS 1002 Introduction to Kitchen Practices

Catering ve gida lretim sistemlerine giris. Temel mutfak teknikleri, ekipman kullanimi, kesim teknikleri
ve teorik dersler ile tamamlayici laboratuvar uygulamalart.

Introduction to catering and food production systems. Basic kitchen techniques, equipment use, cutting
techniques and theoretical courses and complementary laboratory applications.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 1002 Yonetime Giris
TRM 1002 Introduction to Management

Bu ders, alanla ilgili teknik terimleri tanitirken, yonetimle ilgili ana akim anlayislar1 da
tartigmaktadir. Ders boyunca kullanilan 6rnek olay incelemeleri ve tartigma sorularinin,
ogrencilerin dersle iligkili deneyimlerini ortaya ¢ikarmasi beklenmektedir. Buna gore
yonetimin dogasi, yonetim yaklasimlari, liderlik becerileri, organizasyon tiirleri, 6rgiit kiiltiirt,
caligan performansinin 6l¢tilmesi gibi konular tizerinde durulmaktadir.

This course introduces technical terms related to the field while also discussing mainstream
management approaches. Case studies and discussion questions used throughout the course are
expected to enhance students' experiences related to the course. Accordingly, subjects such as
the nature of management, management approaches, leadership skills, organizational types,
organizational culture, measurement of employee performance are emphasized.

Daha fazla bilei icin tiklayin / Click for the details

GMS 1003 Gida Bilimi
GMS 1003 Food Science
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Gidalarda bulunan temel kimyasal maddelerin mutfak siire¢lerindeki temel islevleri, pisirmenin
kimyasal prensibi.

Primary functions of basic food molecules in culinary processes, Scientific principles of cooking.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 1004 Beslenme ilkeleri
GMS 1004 Principles of Nutrition

Bu ders, protein, karbonhidrat, yag, vitamin ve mineral gibi temel besin ogelerinin 6zelliklerini,
kaynaklarini ve viicuttaki roliinii yakindan incelemektedir. Kalori, saglikli beslenme, 6zel diyetler (6rn.
diisiik kalorili, diisiik sodyum, gliitensiz vb.), etik se¢imler, dengeli beslenme, kilo kontrolii, porsiyon
biiyiikliigli, beslenme ve saglik beyanlarmi da igeren beslenme yoniinden etiketleme gibi kavramlari
dgrencilerin anlamasim saglar. Ogrenciler, beslenme konusunda gerekli bilgi ve becerileri kazandiktan
sonra, konaklama sektoriinde bir gida isletmesinde daha saglikli ve besleyici bir sekilde pisirme igin
menil ve tarif gelistirme ve uyarlama ile birlikte miisterilerin 6zel beslenme talepleri de derslerde
yogunlasilan konular arasindadir. Ayrica bu ders beslenme arastirmalarinda ve haber makalelerinde
yaymlanan aktiiel konulari ve egilimleri Ogrencilere derslerde ogrendiklerini kullanarak
degerlendirmelerini tesvik eder.

This course closely examines the characteristics, sources and the role of basic nutrients (protein,
carbohydrates, lipids, vitamins, and minerals) in the body. It develops students’ understanding of
nutritional concepts such as calories, healthy eating, special diets (e.g. low calorie, low sodium, gluten-
free etc.), ethical choices, balanced diets, weight management, serving size, nutrition labelling including
nutrition and health claims. Having built upon the students’ foundational nutritional skills and
knowledge, the development and modification of menus and recipes are discussed for healthier and more
nutritious cooking, as well as handling customers’ special nutrition requests in a commercial setting in
the hospitality industry. The course also encourages students to apply the knowledge to evaluate
emerging topics and trends in nutrition research and news articles.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 1005 Sanitasyon Hijyen ve Is Giivenligi
TRM 1005 Sanitation, Hygiene and Occupational Safety

Bu ders, 6grencilere konaklama sektoriindeki sunulan yiyecek ve icecek servisinin sanitasyon, hijyen ve
is giivenligi ile ilgili konularim tanitir. Ayrica, 6grencilerin gida gilivenligi ve hijyen uygulamalarim
kesfetmelerini saglar. Derslerde 6grencilere el yikama gibi temel konulardan, gida kaynakli hastaliklara,
gida mikrobiyolojisine, bulagmaya, gida giivenligi yonetim sistemlerine (HACCP) ve gida iiretim ve
servis ekipmanlarinin temizligi ve bakimi ve personel hijyeni gibi daha karmasik konulara kadar
Ogretilmesi amaglanir. Bir restorandaki satin alma, hazirlama, tagima, pisirme, bekletme, depolama ve
servis gibi gida akis1 agamalari sirasinda ortaya ¢ikabilecek potansiyel riskler ve bunlara yonelik 6nleyici
ve kontrol tedbirleri drnek olay caligmalarinin yardimiyla ayrintili olarak verilmektedir. Ek olarak,
calisanlar i¢in risk olusturabilecek belirli tehlikeler (kesikler, yaniklar, kaymalar ve diismeler, elektrik
carpmasi vb.) de ele alinmaktadir.

This course introduces students to sanitation and hygiene for food service in the hospitality industry and
it lets students explore food safety and hygiene practices. Students are taught a variety of topics from
the basics of handwashing to more complex issues such as foodborne illnesses, food microbiology,
contamination, food safety management systems (HACCP), cleaning and maintaining food production
and service equipment and facilities as well as personal hygiene. With the help of case studies, potential
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risks that can arise during the flow of food i.e. in purchasing, preparation, handling, cooking, holding,
storage and service are discussed in detail along with the preventive and control measures for these.
Additionally, specific hazards that may pose a risk to employees (such as cuts, burns, slips and falls,
electric shock, etc.) are also addressed.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 1006 Temel Sanat Egitimi
GMS 1006 Basic Art Education

Ogrencilerin temel sanat bilgilerini pekistirmenin yani sira malzemeye yatkinliklari, konsantrasyon ve
titizlikleri de gelisir. Kompozisyonun temel ilkelerinden yola ¢ikarak 2D ve 3D kompozisyon ve
aranjmanlar yapmak. Siyah-beyaz ve renkli ile ilgili uygulamalar; soyut-somut bir anlayisla yeniden
degerlendirme. Diisiindiiklerini hayal giiciiyle, tamamen 6zgiir bir alanda, 6zgiirce diisiinerek ama belli
bir disiplini kaybetmeden tiretime doniistiirmek.

In addition to reinforcing the knowledge of the basic arts, inclination to the material, concentration and
meticulousness of students are also developed. Making 2D and 3D compositions and arrangements by
departing from the basic principles of composition. Applications related to black-white and color; re-
evaluation with an abstract-concrete understanding. Transforming what they think into production with
imagination, in a completely free space, by thinking freely but without losing a certain discipline.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 1007 Temel Ofis Programlar
TRM 1007 Basic Office Programs

Ders kapsaminda, dgrenciler bilgisayar kullanimi gerektiren derslerinde ve sektorde ihtiyag duyacaklar
MS office programlari konusunda bilgi sahibi olmaktadir. Ogrenciler ders igerisinde uygulamali olarak
Google forms, Outlook, Word, Excel ve Powerpoint araglarini kullanmakta ve analiz etme, raporlama
ve sunum yapma becerilerini gelistirmektedirler.

This course is an introductory course which aims to prepare students for business and computer related

courses. Offering a systematic understanding of basic Microsoft Office Tools including MS Word, MS
Excel and MS PowerPoint, Outlook, Google forms; students will be able to analyse, report and present.

Daha fazla bilei icin tiklayin / Click for the details

GMS 2000 Staj |
GMS 2000 Internship |

Bu ders Antalya Bilim Universitesi Turizm Fakiiltesi dgrencilerinin yapmak zorunda olduklari, siiresi,
donemi ve staj yonerge esaslari, bu esaslarda tanimlanan ve yine bu esaslarda belirtilen niteliklerdeki
bir igyerinde ¢aligmay1 kapsamaktadir.

This course covers the duration, term and internship directive principles that Antalya Bilim University
Tourism Faculty students have to do, and working in a workplace with the qualifications defined in these
principles and also specified in these principles.

Daha fazla bilgi icin tiklayin / Click for the details



https://admin.antalya.edu.tr/files/121/TRM_1005_Sanitasyon_Hijyen_ve______G__venli__i_-_Sanitation_Hygiene_and_Occupational_Safety.pdf
https://admin.antalya.edu.tr/files/121/GMS_1006_Temel_Sanat_E__itimi_-_Basic_Art_Education.pdf
https://admin.antalya.edu.tr/files/121/TRM_1007_Temel_Ofis_Programlar___-_Basic_Office_Programs.pdf
https://admin.antalya.edu.tr/files/121/GMS_2000_Staj_I_-_Internship_I.pdf

GMS 2001 Mutfak Uygulamalar 1
GMS 2001 Kitchen Practices 1

Herhangi bir ¢orba veya sos tiirevlerini detaylandirmak i¢in malzemelerin ve soslarin 6zelliklerini
uygulamak, dersler ve laboratuvar uygulamalari.

Applying the properties of ingredients and sauces to detail any soup or sauce derivatives, lectures, and
laboratory practices.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 2001 Yiyecek ve icecek Yonetimi
TRM 2001 Food and Beverage Yonetimi

Isletmelerde bir yemek servisi yonetiminin i¢ isleyisinin agiklanmasi ve analizi; sanayi ve saglkla ilgili
tesisler. Yemek servisi organizasyon yapilarinin sunumu ve analizi; is tanimlari; i¢ kontroller; dahili
sistem tasarimi; 6zel yemek servisi ekipmani hususlari. Faktorlerin otel gibi alanlar baglaminda analizi,
havayolu ikrami; diger ulasim ikram hizmetleri; egitim kurumlari ve s6zlesmeli yemek servisi yonetimi.
Yukarida belirtilen operasyon tiirlerine saha ziyaretleri.

Explanation and analysis of the internal workings of a food service management in business; industry
and health related facilities. Presentation and analysis of food service organization structures; job
descriptions; internal controls; internal system design; specialty food service equipment considerations.
Analysis of the factors in the context of areas such as hotels; airline catering; other transport catering;
educational institutions and contract food service management. Field visits to above mentioned types of
operations.

Daha fazla bilei icin tiklayin / Click for the details

GMS 2002 Mutfak Uygulamalar: I1
GMS 2002 Kitchen Practices 11

Temel pisirme ve kesme teknikleri, sebze, et, kiimes hayvanlar1 ve balik hazirlama ve temel stoklar,
corba ve sos yapimi.

Basic cooking and cutting techniques, vegetables, meat, poultry and fish preparation and basic stocks,
making of soups and sauces.

Daha fazla bilei icin tiklayin / Click for the details

GMS 2003 Yemek Tarihi
GMS 2003 Food History

Bu ders 6grencilere diinya tarihinin ¢esitli asamalarinda halklar, gelenekleri ve kiiltiirleri hakkinda temel
bir anlayis saglar. Gida, zaman ve mekan boyunca tiim insanlar i¢in temel ihtiyaclardan biridir; aclik,
insanlar1 yiyecek aramaya iter. Aclik, insanlar1 yeni gida {iretimi, tiiketimi ve gidaya erisim sistemleri
gelistirmeye tesvik etmeye devam ediyor. Insanlar ayrica gida arzi tehdit edildiginde endiselenir. Gida
gelenekleri ve insani uygulamalar (yani iiretim, hazirlama ve tiiketim), toplumsal politikalar, ekonomik
ve sinifsal kosullar, cinsiyet ve kiiltiirel inanglar, yani neyin kabul edilebilir veya kabul edilemez
davranis olarak degerlendirildigi dahil olmak iizere ¢esitli gii¢ler tarafindan bilgilendirilir ve belirlenir.
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nasil ve kiminle yemek yedigimiz. Teknoloji, politika, gelenek, din ve kiiltiiriin diger yonleri, yemek
hakkindaki anlayisimizi etkiler. Diinya tarihi boyunca gida ve gida yapimini ve iiretimini ve tiikketimini
iceren sistemlerin gelistirilmesine odaklanacagiz. Buna yiyecek yetistirmek, yemek yemek, yemek
paylasmak, yiyecek ticareti yapmak ve "egzotik" veya "saldirgan" olarak goriilen yiyecekler dahildir.
Konular ayrica avcilik ve toplayicilik, tarimin gelisimi, yiyecek ve ritiieller, yiyecek ve cografya,
yiyecek ve cinsiyet rolleri ve yiyecek eksikligi oldugunda neler oldugunu igerecektir.

This course provides students with a basic understanding of peoples, their customs, and cultures through
various stages of world history. Food is one of the basic needs for all humans across time and space;
hunger drives humans to search for food. Hunger continues to encourage humans to develop new
systems of food production, consumption, and access to food. Humans also become concerned when
their food supply becomes threatened. Food customs and human practices (i.e., production, preparation,
and consumption) are informed and prescribed by a variety of forces, including communal policies,
economic and class conditions, gender, and cultural beliefs, i.e., what is considered acceptable or
unacceptable behaviour, as well as and with whom how we eat food. Technology, politics, tradition,
religion, and other aspects of culture influence our understanding about food. We will focus on the
development of food and systems involving food making and production and consumption throughout
world history. This will include growing food, eating food, sharing food, trading food, and foods seen
as “exotic” or “offensive.” Topics will also include hunting and gathering, development of agriculture,
food and rituals, food and geography, food and gender roles, and what happens when there is a lack of
food.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 2004 Menii Planlama
GMS 2004 Menu Planning

Bu derste hedef kitlenin belirlenmesi ile stratejik menii tasarimi, farkli menii stilleri, karli bir menii
fiyatlandirmas1 ve etkileyici bir menii tasariminin temel 6zellikleri vb. konular yer almaktadir.

This course addresses the “how” of menu planning from a logical, sequential approach by understanding
and defining the target market, defining different menu styles, making a profitable menu pricing the
guiding designing an attractive menu layout.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 2004 Maliyet Yonetimi
TRM 2004 Cost Management

Bu ders, 6grencinin ¢esitli yemek servisi sistemlerinde yemek servisi yonetiminin bilesenlerini
degerlendirmesini saglayacaktir. Ogrenci, maliyet ve satis kavramlarim ve bunlarin karla iliskisini
dgrenecektir. Ogrenci, maliyetlerin ve karlarin nasil hesaplanacagini 6grenecek ve yiyecek, icecek ve is
giicii kontrolil i¢in kontrol kavrami faktdrlerini uygulayacaktir.

This course will enable the student to appraise the components of food service management in various
types of food service systems. The student will learn cost and sales concepts and their relationship with
profits. The student will learn how to calculate costs, and profits and apply control concept factors for
food, beverage, and labour control.

Daha fazla bilgi icin tiklayin / Click for the details
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GMS 2005 Ekmekgilik
GMS 2005 Breads

Dersi alan 6grencilerin on dort (14) haftalik egitim boyunca sistemli olarak verilen teorik bilgilerin
yardimlariyla gastronomi ve profesyonel mutfak uygulamalarindaki: temel isleyisin, mutfakta genel
hijyen yaklasimimin ve diinya mutfak hiyerarsisinin ve jargonunu; bu bilgi ve tecriibelerin ileri mutfak
uygulamalari i¢in saglikli ve saglam bir temel ve profesyonellige sosyo- ekonomik sistemli bir bakig
acist olusturmasini; HACCP Sistemini; temel gastronomi terminolojisini; ana malzemeler bazinda iiriin
Ozelliklerinin tanitilmasini; temel ekmek hamuru tekniklerini, ekmekgiligin temel esaslarini, malzeme
ve ekipman bilgisini; ekmegin kiiltiirel tarihi gecmisi ve kiiltiirlere gore literatiirde karsilasilan ekmek
tiirlerini; degisik kombinasyonlardaki ekmek hamuruna hakimiyet kazanma ve karakteristik 6zelliklerini
tanimay1; eksi mayali ekmeklerin giinliik hayattaki 6nemi ve 6zelliklerini; diinya firincilik sektoriinde
kullanilan firmecilik ekipmanlarimi ve sekillendirmede kullanilan yardimer ekipmanlari tanimak ve
kullanim pratiklerini; pre-ferment, direkt ve indirekt hamur olusturmayi; firinlar1 ve ozellikleriyle
beraber kullanimlarini, ekmek uygulamalarinda siklikla karsilagilan sorunlara dene-sonug iliskisi
kurarak ¢6ziim iiretmeyi 6greneceklerdir.

With the help of the theoretical knowledge given systematically throughout the fourteen (14) weeks of
education, the students taking the course will learn about the basic operation, the general hygiene
approach in the kitchen, and the world cuisine hierarchy and jargon in gastronomy and professional
kitchen applications; that this knowledge and experience creates a healthy and solid foundation for
advanced culinary practices and a socio-economic systematic perspective on professionalism; HACCP
System; basic gastronomic terminology; introducing product features on the basis of main materials;
basic bread dough techniques, basic principles of bread making, knowledge of materials and equipment;
the cultural history of bread and the types of bread encountered in the literature according to cultures;
gaining control of bread dough in different combinations and recognizing its characteristic features; the
importance and properties of sourdough breads in daily life; to know the bakery equipment used in the
world bakery industry and the auxiliary equipment used in shaping and their usage practices; pre-
ferment, direct and indirect dough formation; They will learn how to find solutions to the problems
frequently encountered in bread applications by establishing a trial-result relationship.

Daha fazla bilei icin tiklayin / Click for the details

TRM 2005 Pazarlamaya Giris
TRM 2005 Introduction to Marketing

Bu ders, pazarlamanin temel kavramlari ve konularima deginmektedir. Bu dogrultuda arz, talep, ihtiyag,
memnuniyet, pazarlama karmasi elemanlari, isletme makro ve mikro ¢evresi, pazarlama stratejisi, iiriin
gelistirme siireci, tiiketici ihtiyact olugma siireci, siirdiiriilebilirlik ve modern pazarlama araglari
iizerinde durmaktadir.

This course covers the basic concepts of marketing. In this direction, it focuses on supply, demand, need,
satisfaction, marketing mix elements, macro and micro-environment, marketing strategy, product
development process, consumer need formation process, sustainability and modern marketing tools.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 2006 Pastacilik
GMS 2006 Pastry
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Bu derste Ogrencilerin bir pastane mutfaginda kullanilan arag-gere¢ ve malzemeleri profesyonel
anlamda kullanmalarini saglamak ve hazirlamak amacglanmaktadir. Ayrica pastaciligin klasik mutfak
boliimlerindeki yeri, temel pisirme yontemleri ve hazirliklar, temel pastacilik yontemlerinin
Ogrenilmesi dersin amaglari arasindadir. Bu ders, pastacilik tirlinlerinin temellerini uygulayarak, kiiresel
pastane iiretiminin pratik bir bi¢imini olusturmay1 amaglamaktadir.

In this course, it is aimed to introduce and prepare students to use the equipment and materials in a pastry
kitchen in a professional sense. In addition, the place of pastry in classical kitchen sections, basic
cooking methods and preparations, learning the basic pastry methods are among the objectives of the
course. By practicing basis of pastry products, this course aims to create a practical manner of global
patisserie production.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 2007 icecekler
GMS 2007 Beverages

Bu ders alkollii ve alkolsiiz igeceklerin temel siniflandirilmasini ele alarak incelenen igeceklerin tiretim
stirecleri ve bilesenlerinin iglevleri hakkinda bilgi vermektedir.

This course addresses the manin classification of alcoholic and non-alcoholic beverages and provides
information about the production processes and functions of ingredients of the beverages under
examination.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3000 Staj 11
GMS 3000 Internship 11

Bu ders Antalya Bilim Universitesi Turizm Fakiiltesi 6grencilerinin yapmak zorunda olduklari, siiresi,
donemi ve staj yonerge esaslari, bu esaslarda tanimlanan ve yine bu esaslarda belirtilen niteliklerdeki
bir igyerinde ¢alismay1 kapsamaktadir.

This course covers the duration, term and internship directive principles that Antalya Bilim University
Tourism Faculty students have to do, and working in a workplace with the qualifications defined in these
principles and also specified in these principles.

Daha fazla bilei icin tiklayin / Click for the details

GMS 3001 Mutfak Uygulamalar: 3
GMS 3001 Kitchen Practices 3

Temel pisirme ve kesme teknikleri, sebze, et, kiimes hayvanlar1 ve balik hazirlama ve temel stoklar,
corba ve sos yapimi.

Basic cooking and cutting techniques, vegetables, meat, poultry and fish preparation and basic stocks,
making of soups and sauces.

Daha fazla bilgi icin tiklayin / Click for the details



https://admin.antalya.edu.tr/files/121/GMS_2006_Pastac__l__k_-_Pastry.pdf
https://admin.antalya.edu.tr/files/121/GMS_2007_____ecekler_-_Beverages.pdf
https://admin.antalya.edu.tr/files/121/GMS_2007_____ecekler_-_Beverages.pdf
https://admin.antalya.edu.tr/files/121/GMS_3000_Staj_II_-_Internship_II.pdf
https://admin.antalya.edu.tr/files/121/GMS_3001_Mutfak_uygulamalar___III_-_Kitchen_Practices_III.pdf

TRM 3001 Hizmet Pazarlamasi
TRM 3001 Services Marketing

Hizmet organizasyonunun gereklilikleri, pazarlama kavramlarinin uygulanmasi, hizmet endiistrisinde
yontem ve teknikler, pazarlama fonksiyonunun idaresi, hizmet endiistrisinde pazarlama bilesenlerini
yonetmek, hizmetlerin fiyatlandirilmasi, kalitesi, ve hizmet siire¢ yonetimi kavramlar1 ders kapsaminda
ele alimaktadir.

Requirements of service organization, application of marketing concepts, methods and techniques in
service industry, management of marketing function, managing marketing components in service
industry, pricing and quality of services, and service process management concepts are covered in the
course.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3002 Mutfak Uygulamalar: 4
GMS 3002 Kitchen Practices 4

Bu dersin igerigini Avrupa, Uzakdogu, Asya ve Amerika kitalarnin gelecek mutfak 6zellikleri ve
uygulamalari olusturmaktadir. Ogrencilere o cografi bolgelerin mutfak kiiltiirii ve mutfaklar1 hakkinda
bilgi verilir. Diinyanin o cografi bolgelerine ait tarifler teorik ve uygulamali olarak 6gretilir.

The content of this course is made up of the forthcoming culinary specifications and practices of Europe,
Far East, Asia, and the America continents. The students are informed about the culinary culture and the
cuisines of those geographical areas. The recipes belonging to those geographical areas of the world are
taught theoretically and practically

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3003 Gidalar ve Ozellikleri
GMS 3003 Food and Their Specifications

Bu ders, gida bilimi ile ilgili derslerde ogretilen ilkeler lizerine insa edilmis olup, gidalarin
gruplandirilmasi, fiziksel ve kimyasal 6zellikleri, gidalarin muhafazasi ve saklanmasi gibi konular1 daha
ayrintili olarak kapsamaktadir. Gida hazirlama, farkli pisirme yontemleri ve saklama sirasinda gida
ozelliklerinde meydana gelen degisikliklere vurgu yapilir.

This course builds on the principles taught in food science-related courses, covering topics such as
categorising food commodities together with the physical and chemical properties of food and
preserving and storing food in more detail. Emphasis is placed on the changes in food properties during
food preparation, different cooking methods and storage.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3004 Tiirk Mutfag:
GMS 3004 Turkish Cuisines

Bu ders, gida ile ilgili konular1 antropolojik bir perspektiften ele alacaktir. Grup ve kisisel kimlikler,
kiiresel bir diinyadaki etnik aidiyetler, ritiieller, tabular ve kaginmalar yoluyla dini sinirlar, yerel ve
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kiiresel topluluklarin yeniden canlandirilmas: gibi gidalarin sekillenmesinde oynadigr rolil
inceleyecektir. Farkli ortamlarda okuma 6devleri ve etnografik arastirmalar yoluyla 6grenciler, "yemek
geleneklerinin" ve "yerel yemeklerin" zaman ve mekan i¢inde nasil korundugunu ve doniistiiriildiigiinii
ve mutfak bilgilerinin insanlar tarafindan kiltiirel farkliliklart belirtmek igin nasil kullanildigin
kesfedeceklerdir. Kurs, mutfak turizmi, kentsel ortamlarda yemek, restoran kiiltiirii ve UNESCO'nun
“tehlikedeki” diyetleri korumasi yoluyla bir miras olarak gidaya odaklanacaktir.

This course will address food-related issues from an anthropological perspective. It will examine the
role that food plays in shaping: group and personal identities, ethnic affiliations in a global world,
religious boundaries through rituals, taboos and avoidances, revitalization of local and global
communities. Through readings assignments and ethnographic research in different settings, students
will explore how “food traditions” and “local food” are maintained and transformed over time and space,
and how culinary knowledge is used by people to mark cultural differences. The course will focus on
food as heritage through an analysis of culinary tourism, food in urban settings, the culture of restaurants,
and UNESCO protection of “endangered” diets.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3005 Yoresel Mutfaklar
GMS 3005 Regional Cuisines

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 gecirirken daha bilingli ve donanimli olmalarini saglamak. Bu sinif
formati, tim o6grencilerin siif tartigmasina katilmasim gerektirir. Notlar, katiliminizin diizeyine ve
karmagikligina gére belirlenir. Ogrencilerden baskalarim tartismaya dahil etmeleri, analiz yapmalari,
sonuclar1 formiile etmeleri ve sinifla diisiincelerini paylasmalar1 beklenir.

In this 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.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3006 Diinya Mutfak Kiiltiirleri
GMS 3006 World Cuisine Cultures

Secilen iilkelerin mutfak kiiltiirleri asagidaki temel boyutlar ile incelenmektedir: Mutfak kiiltiiriiniin
tarihsel gelisimi, bolgelere gore gozlenen farkliliklar, mutfak mimarisi ve arag geregleri, yeme ve igmede
kullanilan temel malzemeler, yemek ¢esitleri, giindelik kullanilan yiyecekler ve liiks yiyecekler, pisirme
yontemleri, yiyecek ve igeceklerin imaji1, giindelik goriintiisii icinde yeme-igme, sofra diizeni ve adab,
yiyecek ve igeceklerin servisi.

The culinary cultures of the selected countries are examined with the following basic dimensions:
Historical development of the culinary culture, differences observed according to the regions, Kitchen
architecture and tools, basic materials used in eating and drinking, drinking, table arrangement and
manners, service of food and beverages

Daha fazla bilgi icin tiklayin / Click for the details
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GMS 3007 Yemek Kiiltiiri
GMS 3007 Food Culture

Bu ders, gida ile ilgili konular1 antropolojik bir perspektiften ele alacaktir. Grup ve kisisel kimlikler,
kiiresel bir diinyadaki etnik aidiyetler, ritiieller, tabular ve kaginmalar yoluyla dini sinirlar, yerel ve
kiiresel topluluklarin yeniden canlandirilmas: gibi gidalarin sekillenmesinde oynadigir rolii
inceleyecektir. Farkli ortamlarda okuma 6devleri ve etnografik aragtirmalar yoluyla 6grenciler, "yemek
gelenekleri" ve "yerel yemeklerin" zaman ve mekan i¢inde nasil korundugunu ve doniistiiriildiiglinii ve
mutfak Dbilgisinin insanlar tarafindan kiltiirel farkliliklar1 belirtmek i¢in nasil kullanildigini
kesfedeceklerdir. Kurs, mutfak turizmi, kentsel ortamlarda yemek, restoran kiiltiirii ve UNESCO'nun
“tehlikedeki” diyetleri korumasi yoluyla bir miras olarak gidaya odaklanacaktir.

This course will address food-related issues from an anthropological perspective. It will examine the
role that food plays in shaping: group and personal identities, ethnic affiliations in a global world,
religious boundaries through rituals, taboos and avoidances, revitalization of local and global
communities. Through readings assignments and ethnographic research in different settings, students
will explore how “food traditions” and “local food” are maintained and transformed over time and space,
and how culinary knowledge is used by people to mark cultural differences. The course will focus on
food as heritage through an analysis of culinary tourism, food in urban settings, the culture of restaurants,
and UNESCO protection of “endangered” diets.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3008 Uluslararas1 Mutfaklarda Peynir Cesitleri
GMS 3008 Cheese Varieties in International Cuisines

Bu ders kitalar arasi peynir yapim asamalarini ve ¢esitli peynir ¢esitlerinin evrimini inceler.

This course examines the cheese making steps across continents; the evolution of diverse cheese
varieties.

Daha fazla bilei icin tiklayin / Click for the details

GMS 3010 Gidalarin Duyusal Degerlendirmesi
GMS 3010 Sensory Evaluation of Foods

Bu derste 0grenciler yeni/reformiile edilmis bir gida iiriiniinde gidalarin duyusal algi mekanizmasini
kesfedecek ayrica iirlin kabuliinde kullanilan bazi testleri 6grenecektir.

Within this course, the students will explore the sensory perception of foods, mechanism of new /
reformulated food product development as well as some sensory tests generally used for product
acceptability

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3011 Gida ve Siirdiiriilebilirlik
GMS 3011 Food and Sustainability
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Ders, 6grencileri siirdiiriilebilir uygulamalarin teorik temelleri hakkinda bilgilendirir, restoran ve yemek
hizmetlerinin en iyi temsilcileri araciligiyla bunlarin uygulanabilirligini gosterir. Bu ders, gelecek i¢in
smirlt dogal kaynaklar1 g6z Oniinde bulunduran gastronomi is modelleri odakli siirdiiriilebilir
yaklagimlarin entegrasyonunu i¢cermektedir.

The course informs the students about theoretical knowledge of sustainable practices and demonstrates
the applicability of them through best representatives of restaurants and food services. This course
includes the integration of sustainable approaches focused on gastronomy business models that consider
limited natural resources for the future.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3012 Gastronomi Turizmi
GMS 3012 Gastronomy Tourism

Gastronomik degerler, hedef pazarlama, yerel gida, yerel gida ile ilgili 6zel giinler ve etkinlikler, gastro-
tur planlamasi yoluyla hedef marka yaratan gastronomi ve turizm arasindaki baglanti.

The linkage between gastronomy and tourism, creating destination brand via gastronomic values,
destination marketing, local food, local food related special days and events, gastro-tour planning.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3013 Gastronomide Yeni Trendler
GMS 3013 New Trends in Gastronomy

Gastronomi diinyasinda yeni trendler ve gelismeler.
New trends and developments in the world of gastronomy.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 3015 Turizm ve Konaklama Sektorii
GMS 3015 Tourism and Hospitality Industry

Kiiresel, topluluk, metropol, kent ve kirsal alanlarda turizm destinasyonlarinin gelistirilmesiyle ilgili
sosyo-ekonomik planlama siirecinin analizi. Turistlerin ihtiyaglarin1 karsilamak icin politika ve {irlin
gelistirme, yenilenme ve tesislerin ve hizmetlerin gelistirilmesi. Bu ders, turizmin gelismekte olan bir
ckonomiye entegrasyonunda yer alan ayarlama siirecini ve baglangi¢tan baslayarak gelisimin
yonlendirilmesinde dogal olan proje yonetimi becerilerini igerir.

Analysis of the socio-economic planning process related to the development of tourism destinations in
global, community, metropolitan, urban and rural areas. Policy and product development, renewal, and
improvement of facilities and services to meet the needs of tourists. This course covers the adjustment
process involved in integrating tourism into an emerging economy and the project management skills
inherent in driving development from the start.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4001 Mutfak Uygulamalar: 5
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GMS 4001 Kitchen Practices 5

Bu ders regetelerinin zamanlama agisindan etkin kullanimini &grencilere vurgulayarak; Yemegin
hazirlanmasi, uygun pisirme tekniginin se¢imi ve yemeklerin pisirilmesi Ogretilir. Stoklarin
hazirlanmasi, detayli mutfak uygulamalar1 ve firmn iirlinii hazirlama teknikleri yapilir. Kisa siirede
lezzetli ve 6zenli yemeklerin nasil hazirlanip pisirilecegini ve gergek bir miisteri sunumu ve hizmetinin
nasil yapildigini gosterecegiz. Dersin igeriginde sicak- soguk yemek ve sunum detayli olarak yer
almaktadir.

By emphasizing the effective use of these course prescriptions in terms of timing to the students; The
preparation of food, the selection of the appropriate cooking technique, and the cooking of food are
taught. Preparation of stocks, detailed kitchen applications and baking product preparation techniques
are done. We will show you how to prepare and cook delicious and attentive food in a short period of
time and how to make a real customer presentation and service. The content of the course includes hot
- cold meals and presentation in detail.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4002 Mutfak Uygulamalar: 6
GMS 4002 Kitchen Practices 6

Bu ders regetelerinin zamanlama agisindan etkin kullanimini 6grencilere vurgulayarak; Yemegin
hazirlanmasi, uygun pisirme tekniginin se¢imi ve yemeklerin pisirilmesi Ogretilir. Stoklarin
hazirlanmasi, detayli mutfak uygulamalari ve firin {iriinii hazirlama teknikleri yapilir. Kisa siirede
lezzetli ve 6zenli yemeklerin nasil hazirlanip pisirilecegini ve gergek bir miisteri sunumu ve hizmetinin
nasil yapildigimi gosterecegiz. Dersin iceriginde sicak - soguk yemek ve sunum detayli olarak yer
almaktadir.

By emphasizing the effective use of these course prescriptions in terms of timing to the students; The
preparation of food, the selection of the appropriate cooking technique, and the cooking of food are
taught. Preparation of stocks, detailed kitchen applications and baking product preparation techniques
are done. We will show you how to prepare and cook delicious and attentive food in a short period of
time and how to make a real customer presentation and service. The content of the course includes hot
- cold meals and presentation in detail.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4003 Uluslararas1 Mutfak Uygulamalar
GMS 4003 International Kitchen Practices

Bu ders; Avrupa, Asya ve Amerika kitasinda bulunan cesitli lilke mutfaklarinin pisirme teknikleri,
malzemeleri ve yiyecek sunumlarinin uygulamali olarak anlatilmasini igermektedir. Bu mutfaklar
hakkinda teorik alan aragtirmalar1 yapilmasi saglanir.

This course; It includes the practical explanation of cooking techniques, materials and food presentations
of various country cuisines in Europe, Asia and America. Theoretical field researches about these
cuisines are provided.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4004 Vejetaryen Mutfag:
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GMS 4004 Vegetarian Cuisine

Vejetaryen beslenme, Veganlik ve genel olarak bitki temelli beslenme tiirlerinin ¢ikis noktasi, tarihi
anlatilir. Farkli bitki temelli beslenme aligkanliklar: tartisilir (pesketeryan, fruteryan gibi). Veganligin
beslenme aligkanligindan 6te bir yagam felsefesi olmasi sebebiyle, vegan felsefe, aktivizm ve avantajlari
dezavantajlan1 tartisilir. Bitki temelli beslenmenin siirdiiriilebilir ¢evre acisindan 6nemi, saglik
iizerindeki olumlu ve olumsuz etkileri, bu konuda séz sahibi sivil toplum orgiitleri de dersin igerigi
arasindadir.

Vegetarianism, Veganism, and the origin and history of plant-based diets n general are described.
Different plant-based eating habits are discussed (eg, pescatarian, fruterian). Since veganism is a
philosophy of life beyond a dietary habit, vegan philosophy, activisim pros and cons is discussed. The
importance of plant-based nutrition in terms of sustainable environment, its positive and negative effects
on health, and non-governmental organizations that are part of decision making are among the content
of the course.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4005 Bahce Uriinleri Yetistirme
GMS 4005 Agricultural production

Bir restoranin/otelin kendi bahgesinden taze malzemeler kullanarak mutfakta bir seyler iiretmek son
zamanlarin popiiler uygulamalar1 olarak karsimiza ¢ikmaktadir. Bu derste ogrenciler bu konseptle
tanigarak, kiiglik bahgelerinde kendi salata yesilliklerini veya otlarini yetistirmeye deneyimsel olarak
dahil olacaklardir.

Ecological factors in the cultivation of horticultural crops, organic agriculture, conventional agriculture,
vegetable horticulture design and applications, definitions and applications of vegetables and herbs.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4006 Mezuniyet Projesi
GMS 4006 Capstone Project

Bitirme projesi, turizm alaninda akademik bir danisman esliginde 6grencinin sectigi ve danigmanin
onaylandig1 turizm ile ilgili bir konu hakkinda bir ¢alismadir. Bu dersin tamamlanabilmesi igin asgari
5000 kelimelik bir arastirma tezi yazilmalidir. Yapilan ¢aligma 6grencinin konuya hakimiyetini, bilgi
birikimini, sozlii ve yazili iletisimine katki saglayacaktir. Yapilan ¢alisma danigman tarafindan
akademik kurallara uygunlugu ac¢isindan degerlendirilecektir.

The capstone project is designed to demonstrate your accumulated training in tourism and hotel
management in a single original project of your choice, subject to the instructor’s approval and under
the additional supervision of a faculty mentor. Although the most common way of completing this
course is the writing of a research thesis of approximately 5000 words, alternate projects can be explored
in consultation with the instructor of the course. The completed thesis or project should bring together
your theme, understanding on the field, cumulative knowledge on the topic, and oral and written
communication skills. The Capstone necessitates multiple drafts of your research that are subjected to
heightened peer review and regular feedback from your instructor and your peers.

Daha fazla bilgi icin tiklayin / Click for the details
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GMS 4007 Tesis Yonetimi ve Tasarim
GMS 4007 Facilities Management and Design

Dersin konusu yemek kiiltiirii ve yemek mekanlarinin genel tasarim ilkeleridir. Bu kapsamda
Ogrencilerin ana tema ile baglantili olarak mekanin kavramsal, fiziksel ve psikolojik yonlerini anlamalar
ve mekanin gerekli mekansal gereksinimleri, alt mekanlarin gerekli donanimlari, yap1 teknolojisi,
cevresel ve insan faktorleri hakkinda stratejiler gelistirmeleri beklenmektedir.

The theme of the course is on eating culture and general design principles of eating spaces. Within this
content, students are expected to understand the conceptual, physical and psychological aspects of space
in relation with the main theme and develop strategies about necessary spatial requirements of space,
necessary equipment of subspaces, building technology and environmental and human factors.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 4008 Golge Yoneticilik
TRM 4008 Management Shadowing

Bu derse kabul edilen 6grenciler haftada 3 giin tesise giderek miidiirlerinin g6lgesi olarak calisirlar.
Students eligible for this course work 3 days a week as shadow managers in partner companies.

Daha fazla bilgi icin tiklayin / Click for the details

Tanitim videosu icin tiklayin / Click for informational video

GMS 4011 Gida ve Medya
GMS 4011 Food and Media

Gida ve Medya dersi, agirlama endiistrisinde gidanin sunumu, iletisimi, reklam edilmesi ve promosyonu
konularmi igermektedir.

Food and Media course introduces the presentation, communication, advertising and promotion of food
in the hospitality industry.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4012 Gida Mevzuati
GMS 4012 Food Regulations

Kalite, Gida mevzuatiin uygulanmasiyla dogrudan iliskilidir ve kiiresel pazarda siirdiiriilebilir rekabet
basarisinin anahtar1 olarak kabul edilir. Bu ders 6grencilere Gida mevzuatinin temel kavram ve
uygulamalarini tanitir.

Quality is directly associated with the implementation of Food legislation and regarded as the key to
sustained competitive success in the global market. This course introduces students to basic concept
and implementation of Food legislation

Daha fazla bilgi icin tiklayin / Click for the details
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GMS 4013 Gida Etigi
GMS 4013 Food Ethics

Bu derste etik teoriler, gida giivensizligi, aglik, gida yardimlar, tiiketici bilinci ve pazarlama konulari,
hayvan haklar ihlalleri, atik yonetimi ve iklim degisikligi gibi etik gibi etik konular yer almaktadir.

This course includes the ethical theories, ethicl issues such as food insecurity, hunger, food insecurity,
food aids, consumer awareness and marketing issues, animal rightsviolations, waste management and
climate change.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4014 icecek Kiiltiirii
GMS 4014 Beverage Culture

Bu ders igecek tarihi, tiikketimi ve kiiltiirii, igeceklerin liretimi, saklanmasi, sunumu, maliyet kontroli,
bar yonetimi, karlilik, yasal ve diizenleyicilerin incelenmesi konularini kapsar.

This course covers beverage history, consumption and culture, beverage production, storage,
presentation, cost control, bar management, profitability, legal and regulatory review.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4015 Gida Sektoriinde Yeni Uriin Gelistirme
GMS 4015 New Product Development in Food Sector

Gida sektoriine gore "yeni gida {irin" tin tanimi, piyasaya sunulan bir gida iriiniiniin basarili veya
basarisiz olarak tanimlanmasindaki faktorler, sektorel bazda yeni iiriin gelistirme siirecleri, tiiketicilerin
yeni liriin gelistirilmesi siirecindeki dnemi.

Definition of "new food product” according to the food sector, the factors in defining a food product
introduced to the marketplace as successful or unsuccessful, new food product development processes
on a sectoral basis, the importance of consumers in the new product development process.

Daha fazla bilei icin tiklayin / Click for the details

GMS 4016 Gida Politikalar
GMS 4016 Food Politics

Gida iretimi ve niifus artig1, yiiksek gida fiyatlar1 politikasi, aglik ve aglik politikalari, yesil devrim
tartismalari, obezite, gida yardimi ve giicii, tarim siibvansiyonlar1 ve ticareti, organik ve yerel gida, gida
giivenligi, GDO, diinya yemek sistemi Ulusal ve uluslararasi gida yasalar1 ve diizenlemeleri. Farkli
iilkelerde gida yasa ve yonetmeliklerinin uygulamalari.

Food production and population growth, high food prices policy, hunger and hunger policies, green
revolution debates, obesity, food aid and power, agricultural subsidies and trade, organic and local food,
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food security, GMO, world food system National and international food laws and regulations.
Applications of food laws and regulations in different countries.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4018 Banket ve Ziyafet Yonetimi
GMS 4018 Banquet and Event Management

Bu ders banket ve ziyafet operasyonlart konusunda bilgi sunar; planlama, yonetim ve pazarlama
prosediirlerini igerir.

This course provides information on the Banquet and Events Operations; procedures involved in
planning, managing, and marketing.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4020 Yiyecek ve icecek Servisi
GMS 4020 Food and Beverage Service

Yiyecek-igecek servisi, servis personeli, servis tiirleri, temel servis tiirleri, protokol bilgileri, serviste
hijyen.

Food and beverage service, service personnel, service types, basic service types, protocol information,
hygiene in service.

Daha fazla bilei icin tiklayin / Click for the details

GMS 4022 Gastronomi Seminerleri
GMS 4022 Gastronomy Seminars

Ders, bilim, kiiltlir, sanat ve mutfak konularini oncii sekilde temsil eden 6rneklerin haftalik basliklar
halinde islenmesi ile lisans 6grencilerinin bilgilerini zenginlestirir.

The course enhances the knowledge of undergraduate candidates by leading representative examples of
each week’s topics through subjects: culture, art, science and kitchen.

Daha fazla bilei icin tiklayin / Click for the details

GMS 4024 Yemek Fotografcilig
GMS 4024 Food Photography

Bu ders, dgrencilerin kameralarini nasil kullanacaklarini, dogal 11k kullanarak nasil ¢gekim yapacaklarini
ve yiyeceklerin ve igeceklerin basarili bir sekilde sunumu i¢in gerekli olan pratik araglari anlamalarina
yardimei olur. Elestirel diisiinme ve gorsel iletisim becerilerini gelistiren 6grenciler, estetik ve teknik
diizeyde kendi fotograflarini olustururlar.

This course helps students understand how to use their cameras, how to shoot using natural light, and
have practical tools for successful styling of the food. Pushing their critical thinking and visual
communication skills, students will create their own photographs on an aesthetic and technical level.


https://admin.antalya.edu.tr/files/121/GMS_4016_G__da_Politikalar___-_Food_Politics.pdf
https://admin.antalya.edu.tr/files/121/GMS_4018_Banket_ve_Ziyafet_Yonetimi_-_Banquet_and_Event_Management.pdf
https://admin.antalya.edu.tr/files/121/GMS_4020_Yiyecek_ve_____ecek_Servisi_-_Food_and_Beverage_Service.pdf
https://admin.antalya.edu.tr/files/121/GMS_4022_Gastronomi_Seminerleri_-_Gastronomy_Seminars.pdf

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4026 Molekiiler Gastronomi
GMS 4026 Molecular Gastronomy

Bu ders dgrencilere gastronominin bilimsel temelini gostererek molekiiler bazda yeni mutfak trendleri
hakkinda bilgi saglamaktadir.

This course provides interdisciplinary knowledge to the students for newer ulinary trends in molecular
base by integratinf science and gastronomy.

Daha fazla bilgi icin tiklayin / Click for the details

GMS 4028 Profesyonel Tabak Dizaym
GMS 4028 Professional Plate Designing

Dersin igerigi, mutfak sanati ile sanat ve tasarim arasindaki bagi ¢ozmeyi hedefler ve mutfakta
yaraticiligini kullanip yemek tasarlamasini saglar.

The content of the course aims to solve the connection between culinary art and art and design, and
enables students to use her creativity in the kitchen and design food.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 4184 Restoran Operasyonu ve Girisimcilik
TRM 4184 Restaurant Operations and Entrepreneurship

Bu kurs, restoran yonetimi hakkinda sistematik bir anlayis ve girisimciler i¢in bir baglangi¢ kilavuzu
sunar. Derste restoranlarin yonetim dogasi, ¢alisanlarin gorev tanimlari, bir restoranda ¢alisanlarin
motivasyonu ve degerlendirilmesi vurgulanmaktadir. Yonetim yaklasimlari, farkli restoran tiirlerinin
misteri profilleri, hizmet basarisizlig1 ve miisteri memnuniyeti ders kapsamindaki diger konulardir. Her
Ogrenci ayn1 zamanda bir restoranin miisterisi oldugundan, vaka calismalar1 ve tartigma sorularinin
Ogrencilerin giinlilk yasamdaki deneyimlerini ortaya koymasi beklenir. Bir restoranin isleyisi
anlatildiktan sonra, 6grencilerden yenilikgi bir restoranin is modelini tasarlamalari istenmektedir.

This course offers a systematic understanding of restaurant management and a start-up guide for
entrepreneurs. Accordingly, management nature of restaurants, job descriptions of employees,
motivation and evaluation of employees in a restaurant are the emphasis of the course. Management
approaches, customer profiles of different types of restaurants, service failure and customer satisfaction
are other subjects involved in the course. Case studies and discussion questions are expected to reveal
the experiences of students from everyday life, since every student is also a customer of some restaurant.
After understanding previously stated topics of a restaurant, students will be asked to design a business
model of an innovative restaurant.

Daha fazla bilgi icin tiklayin / Click for the details

TRM 4193 Pazar Arastirmalari
TRM 4193 Marketing Research


https://admin.antalya.edu.tr/files/121/GMS_4024_Yemek_Foto__raf____l_______-_Food_Photography.pdf
https://admin.antalya.edu.tr/files/121/GMS_4026_Molek__ler_Gastronomi_-_Molecular_Gastronomy.pdf
https://admin.antalya.edu.tr/files/121/GMS_4028_Profesyonel_Tabak_Dizayn__.pdf
https://admin.antalya.edu.tr/files/121/GMS_4028_Profesyonel_Tabak_Dizayn__.pdf
https://admin.antalya.edu.tr/files/121/TRM_4184_Restoran_Op_ve_Giri___-_Restaurant_Op_and_Ent.pdf

Bu ders, konaklama, rekreasyon, spor ve diger turizm alanlarindaki endiistri sorunlarini ¢6zmeye
yonelik aragtirma yollarini inceleyecektir. Konular problem tanimlama, arastirma mantigi, arastirma
tasarimlari, bilgi arama stratejileri, anket gelistirme ve istatistiksel analiz konulari igermektedir. Yazil
ve s0zlii iletisim becerilerinin yan1 sira veri analiz yaziliminin kullanimi vurgulanir.

This course will examine ways that research helps to solve practical industry problems in hospitality,
recreation, sports, and tourism. Topics will include problem identification, the logic of research, research
designs, information search strategies, questionnaire development, and statistical analysis. Written and
oral communication skills, as well as the use of data analysis software, will be stressed.

Daha fazla bilgi icin tiklayin / Click for the details



https://admin.antalya.edu.tr/files/121/TRM_4193_Turizmde_Pazar_Ara__t__rmalar___-_Market_Research_in_Tourism.pdf

