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Dersi Agan Fakiilte /YO Meslek Yiiksekokulu
Offering School Vocational School
Dersi Agan Bolim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) On Lisans Zorunlu
Program(s) Offered to Upper Secondary Education Compulsory
Court Ca psc223
Ders Ad1 Yiyecek Igecek Maliyet Kontrolii
Course Name Food and Beverage Cost Control
Ogretim dili Tirkge Ders Tril Teorik
Language of Instruction Turkish Type of Course
Ders Seviyesi On Lisans AKTS 3
Level of Course Upper Secondary Education ECTS
Haftalik Ders Saati 3
Hours per Week 3
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu
Grading Mode Letter Grade
On kosul/lar Bulunmamaktdir
Pre-requisites None
Yan kosul/lar Bulunmamaktdir
Co-requisites None
Kayit Kisitlamasi Bulunmamaktdir
Registration Restriction None
Maliyet bilgisinin dlgiilmesi ve topl hazirlanmasi, analizi, yorumlanmasi ve isletmenin hedeflerine ulasabilmesine yardimei olmak tizere ydneticilere raporlanmasini ele
Dersin Amaci almaktadir. Derste énce maliyet hesaplamalarinin nasil yapilacagi daha sonra ise bu bilgilerin karar vermede nasil kullanilacag ele alinacaktir.

It deals with defining, measuring and collecting cost information, preparing, analyzing, interpreting and reporting it to managers to help the business achieve its goals. In the course, we will first

Educational Objective discuss how to make cost calculations and then how to use this information in decision making.

Ders igerigi Isletmenin, kurulus amaglarini gergeklestirmesi ve hedeflenen kalitede hizmet verebilmesi igin iiriinlerin satin alimmasindan miisteriye sunumuna kadar olan tiim siireglerinin izlenmesidir.

¢ Descrioti It is the monitoring of all processes of the business, from purchasing the products to presenting them to the customer, in order to achieve its establishment objectives and provide the targeted quality
ourse Description

service.
" Yiyecek ve iceceklerin satinalinmasi, maliyetlerin ve biitgelerin tahmin edilmesine yardimer olur.
OG/ILO 1 - -
Purchasing food and beverages helps estimate costs and budgets.
- Yillik bazda bir tahmin sistemi gelistirmek igin stratejiler gelistirir.
- ) OCILO 2 : ) :
Ogrenim Ciktilar Learning Develops strategies to develop a forecasting system on an annual basis.
Outcomes 6CILO3 Yiyecek igecek isletmelerinin tiretim, satis, fiyatlama ve gelir/gider siireglerinde maliyet kontrolii teknikleri hakkinda bilgi sahibi olur.
Gain knowledge about cost control techniques in the production, sales, pricing and income/expense processes of food and beverage businesses.
6CILO4 Sa.hl.s ve .sermaye §irkel.lerini ayirt ed.er. )
Distinguish between private and capital companies.
11. BOLUM (Fakiilte Kurulu Onayi)
PART |1 ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/ILOS
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 - e . S
degerlendirebilme ve giincel gelismeleri bilmek
X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments
PC2 is saglig1 ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
kullanma ve kendini siirekli yenilemek
Temel Ciktilar (Universite X X X
Genelinde) Basic Outcomes
(University-wide) P03 To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X
PO4 Effectively using information technology tools and techniques related to the
profession
PG5 ) » . 3 -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
Ozgiin, uygulanabilir ¢6ziim onerileri gelistirebilmek
X X
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.




Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum

PGE 'yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
9 Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PC davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
5 etmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . - . .
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile {iriin bilgisi konusunda
PCI1 Koo (O
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
etz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action.
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 . .
stregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PC16 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olugmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework
P17 Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar: Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir,
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.

Ability to transform this knowledge into
food production and menu planning.




PC19 Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlari
¢ ve meslek etigini bilir ve uygular.
X
Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
PO19 . ! . N Y
fiyatlandirmasi yapar ve gesitli mentiler gelistirir.
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PC20 N AN S
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
X X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
pC21 Baskalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
¢ etkili iletisim kurar ve sunum becerileri gosterir.
X X
Work effectively with others and independently. Gain effective
PO21 . - M .
oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar1,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 . . N
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Biliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)
Konu No Hafta " " -
. Konu Subject OC/Lo1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO S
#Subjects Week ) c ¢ c ¢ ¢
KIS 1 1 Dersin icerigi ve Konu Basliklari- Giris ~ R
Course Content and Topics - Introduction
Maliyet Kavrami-Maliyet Kontroliiniin Amaglari
KIS 2 2 e D1, D3
Concept of Cost-Objectives of Cost Control
Genel Muhasebe | (Aktif Hesaplar)
KIS 3 3 . D1, D3
General Ledger (Active Accounts)
Genel Muhasebe 11 (Pasif Hesaplar)
KI/S 4 4 . . D1, D3
General Accounting 11 (Passive Accounts)
Maliyet Muhasebesi I (Bilango-Yevmiye Kaydr)
KIS 5 5 . D1, D3 D3
Cost Accounting | (Balance Sheet-Journal Entry)
. Maliyet Muhasebesi II (Gelir Tablosu,Kar/Zarar) Satis Tahmini
Ogretilen Konular, Konularim KIS 6 6 D1, D3 D1 D3
Ogrenim Ciktilarina Katkalary, ' '
P,gre",'m CI, ! arm'a atkriar, ve Cost Accounting Il (Income Statement, Profit/Loss) Sales Forecast
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of Ornek Vaka Cozimii
Course Subjects to Learning Kis7 7 Case Study Solution b2 b2
Outcomes, and Methods for Assessing ARA SINAV
Learning of Course Subjects KIs8 8 MIDTERM EXAM
KIS 9 9 Uretim §ureu D3 D3
Production Process
Isgiicii Maliyet Kontrolii
KIS 10 10 Labor Cost Control b2 b3
KIS 11 1 Gelir/Gider Kontroli D3
Income/Expense Control
KIS 12 19 Sirket Tiirleri D3 D3
Company Types
KIS 13 13 Fl}IJa.l]andlrma D3
Pricing
Finansal Analiz Hesaplama Yontemleri
KIS 14 14 nansa esaplama D2
Financial Analysis Calculation Methods
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-U;
No Tar Type Agirhik Weight | Uygulama Kurah Implementation Rule clalt furalt Rule ake-Up
Ara Smav Yazih
D1 30%
N Midterm Exam Written examination . .
Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmeligine gore
Ders Notuna Etki Agirliklari, Odev Sunum kabul edilebilir gecerli bir belge
Uygulama ve Telafi Kurallar1 D2 20% saghyorsa telafi sinavi yapilacaktrr.
Assessment Methods, Weight in Homework N A make-up exam will be given if the,
Course Grade, Implementation and student provides a legitimate
Make-Up Rules Final Sinavi Yazih document acceptable according to
school regulations.
D3 50%

Final Exam

Written examination

TOPLAM / SUM

100%

Ogrenim Ciktilarinin Kazamlmasimn
Kamti

Evidence of Achievement of Learning
Outcomes

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




A 95-100 C 55-59
Harf Notu Belirleme Metodu

Method for Determining Letter Grade A e o 50-54
B+ 80-84 D+ 45-49
B 75-79 D 40-44

B- 65-74 F 0-39

PN Saat

No Tar Method Agciklama Explaination

Hours

Ogretim elemam tarafindan uygulanan siire // Time applied by instructor

Simf Dersi 3 saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya ydnelik sorular sorulur
2 . 1
Interactive Lecture Open-end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
Ogretim Metodlari, Tahmini Ogrenci 5 practical
Yuku Teaching Methods,
Student Work Load Saha Calismas Teknik gezi
6 .
Field Work Technical trip
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Smav Ogrencinin ara smav éncesi yapmas beklenen hazirlik saati
7 10
Midterm Exam Preparation time that the student is expected to do before the midterm exam
9 is Plamt Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin gegen siire 10
Business Plan Time taken to research the assignment topic and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan galismalar (1/2 saat/hafta)
10 7
Review Weekly pre-class studies (1 hour/week)
Final Sinavi Ogrencinin final sinavi & de yapmasi beklenenhazirlik saati
1 14
Final Exam Preparation time that the student is expected to do before the final exam
1 Ofis Saati Dersten sonra isteyen 6grencilerin katildigi, konularin tekrar edildigi siire 7
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 91
V. BOLUM
|V. PART
Isim Soyisim Name |\ ihal Ustiinkaya Bayind
Surname °
E-post: E- " .
n posta nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemant Instructor mail
Goriisme saatleri 1 saat/hafta (Ogretim grevlisinin haftalik ders programina gore ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu
Mandatory
Ders Materyalleri Course
Materials Onerilen
Recommended
Akademik Diiristlik Schol Ok‘ullz\ ilgili diirtistlitk ihléll.crirxi ‘icc‘r‘ir ancak sz\(}ccg{ kopya qckrr.lc,‘cscf 1?_"5‘,_7“@‘ iIL: SI}“II‘?I (:lcgildir, B‘askalannm \;z‘ﬂ!sn?alanm teslim etme, Ogretim gorevlisi ya
da izinsiz da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
. It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the instructor
Scholastic Honesty . - . Lo ) h : . e :
or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action
Diger Other Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance with in certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi bilir. Ogrenciler d

sisiklikler hakkinda bilgilendirilir.

Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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Dersi Acan Fakiilte /YO Meslek Yiiksekokulu

Offering School Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) On Lisans Segmeli
Program(s) Offered to Upper Secondary Education Elective
Course Cote psc2ss

Ders Ad1 Girisimcilik ve Isletme Y6netimi

Course Name Entrepreneurship and Business Management

Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction Turkish Type of Course

Ders Seviyesi On Lisans AKTS 5
Level of Course Upper Secondary Education ECTS

Haftalik Ders Saati 3

Hours per Week 3

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode Letter Grade

On kosul/lar Bulunmamaktdir

Pre-requisites None

Yan kosul/lar Bulunmamaktdir

Co-requisites None

Kayit Kisitlamasi Bulunmamaktdir

Registration Restriction None

Ogrencilerimize, oncelikle karsilarina gikan firsatlarin farkina varmalart sonra dogru analiz edip pazarlanabilir, kalici ekonomik iiriin ve hizmetlere doniistiiriip istihdam yaratabilmeleri iin gerekli

Dersin Amaci egitim ve donanimin sunulmasi amaglanmaktadir.

It is aimed to provide our students with the necessary training and equipment so that they can first become aware of the opportunities they encounter, then analyze them correctly, transform them

Educational Objective into marketable, permanent economic products and services and create employment.

Ders icerigi Bir bireyin sahip oldugu tiim imkanlari en iyi sekilde degerlendirebilme ve riskleri kabullenerek bir organizasyonu basartya gétiirebilmek ile ilgili kavram ve siireglerin anlatildg: derstir.
Course Description It is a course that explains the concepts and processes related to making the best use of all the opportunities an individual has and leading an organization to success by accepting risks.
. Girisimcilik ile ilgili kavramlar1 tanimlayabilme.
OC/LO 1
¢ Ability to define concepts related to entrepreneurship.
oCL02 Cevresinde ve diinyada ortaya ¢ikan yeniliklere karst farkindalik olusturma.
Raising awareness about innovations around and around the world
Ogrenim Ciktilart Learning OCILO 3 Girisimciligi destekleyen kurum ve kuruluslar hakkinda bilgi sahibi olma.
Outcomes Having information about institutions and organizations that support entrepreneurship.
OC/ILO 4 Yeni bir is fikrinin fizibilitesi hakkinda arastirma ve yorumlama.
Research and interpretation about the feasibility of a new business idea.
" Yeni bir is igin is plan1 hazirlayabilme.
OC/LO 5 N
¢ Ability to prepare a business plan for a new business
11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 N > N - .
degerlendirebilme ve giincel gelismeleri bilmek
X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments.
PC2 is saglig1 ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 A
kullanma ve kendini stirekli yenilemek
Temel Ciktilar (Universite X X X X X
Genelinde) Basic Outcomes
(University-wide) To follow current developments in science and technology for the sake of the
Po3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X X
PO4 Effectively using information technology tools and techniques related to the
profession
PC5 . . . . - -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
Ozgiin, uygulanabilir ¢dziim 6nerileri gelistirebilmek
X X
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.




Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum

PCo 'yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ etmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . - . .
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile {iriin bilgisi konusunda
PCI1 Koo (O
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
etz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action.
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PCI15 . -
siiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PC16 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olugmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework
P17 Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar: Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir,
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.

Ability to transform this knowledge into
food production and menu planning.




PC19 Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlari
¢ ve meslek etigini bilir ve uygular.
X X
Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
PO19 . ! . N Y
fiyatlandirmasi yapar ve gesitli mentiler gelistirir.
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PC20 N AN S
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
pC21 Baskalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
¢ etkili iletisim kurar ve sunum becerileri gosterir.
X X
Work effectively with others and independently. Gain effective
PO21 . - M .
oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar1,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 h . N
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Biliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)
Konu No Hafta " " . " .. .
N Konu Subject OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
#Subjects Week ) ¢ ¢ ¢ ¢ ¢
KIS 1 1 Dersin Igerigi ve Konu Basliklari- Giris ~ R
Course Content and Topics - Introduction
KIS 2 2 Girisimcilik Kavrami ve Ortaya Cikist ) D1, D3
The Concept and Emergence of Entrepreneurship
Glrisimeilik Tirleri
KIS 3 3 . D1, D3
Types of Entrepreneurship
KIS 4 4 Girisimeilik !(ﬁ]lﬁrﬁ D1, D3
Entrepreneurship Culture
Temel Yasal Isleml
KIS 5 5 emet Yasa’ Iylemier D1, D3 D1, D3 D1, D3
Basic Legal Procedures
Ogretilen Konular, Konularin KIS 6 6 Basarili Girisimei Ornegi-Teknik Gezi b1 D3
Ogrenim Ciktilarma Katkilar, ve Successful Entrepreneur Example-Technical Trip !
Ogrenim Degerlendirme Metodlar KIS 7 7 KOSGEB Girisimeilik Egitimi D1 D3
Course Subjects, Contribution of KOSGEB Entrepreneurship Education !
Course Subjects to Learning KIS 8 8 ARA SINAV
Outcomes, and Methods for Assessing MIDTERM EXAM
Learning of Course Subjects KIS 9 9 ) qirisimci]igi De.stek.leyen Kuruw“ ve Kuruluslar ) D3 D3 D3
Institutions and Organizations Supporting Entrepreneurship
KIS 10 10 imliya.z Hak.kl (Franchis%n.g) D3 D3 D3
Concession Right (Franchising)
KIS 11 1 Basaril Girigimei Ornegi-Konuk D3 D2 D3
Successful Entrepreneur Example - Guest
KIS 12 19 Basaril Girisimei Ornegi-Teknik LJIEZI ) D3 D2 D3
Successful Entrepreneur Example-Technical Trip
KIS 13 13 Ulkemizde Girisimeilik ) ] 03
Successful Entrepreneur Example-Technical Trip
KIS 14 14 Basarili Girisimci Ornegi-Konuk D3
Successful Entrepreneur Example - Guest
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-Uj
No Tiir Type Agirhik Weight | Uygulama Kurah Implementation Rule clalt furalt Rule ake-Up
Ara Smav Yazih
D1 30%
. Midterm Exam . .
Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmeligine gore
Ders Notuna Etki Agirliklar, Proje Sunum ve Rapor kabul edilebilir gegerli bir belge
Uygulama ve Telafi Kurallar1 D2 20% saghyorsa telafi sinavi yapilacaktir.
Assessment Methods, Weight in Projekt N A make-up exam will be given if the,
Course Grade, Implementation and student provides a legitimate
Make-Up Rules Final Sinavi Yazih document acceptable according to
school regulations.
D3 50%
Final Exam
TOPLAM / SUM| 10094
Ogrenim Ciktilarinin Kazamlmasimn
Kamti
Evidence of Achievement of Learning
Outcomes
HARF NOTU ARALIK HARF NOTU ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59




Hart Notu Belirieme Metodu
- A- 85-94 C- 50-54
Method for Determining Letter Grade
B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
- - Saat
No Tiir Method Agiklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3 saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 . 1
Interactive Lecture Open-end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
Ogretim Metodlari, Tahmini Ogrenci 5 .
S : Practical
Yiikii Teaching Methods,
Student Work Load Saha Calismas Teknik gezi
6 .
Field Work Technical trip
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Smav Ogrencinin ara sinav éncesi yapmas beklenen hazirlik saati
7 10
Midterm Exam Preparation time that the student is expected to do before the midterm exam
9 is Plamt Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin gegen siire 10
Business Plan Time taken to research the assignment topic and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan galismalar (1/2 saat/hafta)
10 7
Review Weekly pre-class studies (1 hour/week)
Final Sinav1 Ogrencinin final sinavi dncesinde yapmasi beklenenhazirlik saati
11 14
Final Exam Preparation time that the student is expected to do before the final exam
1 Ofis Saati Dersten sonra isteyen 6grencilerin katildigi, konularin tekrar edildigi siire 7
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 91
1V. BOLUM
|V. PART
Isim Soyisim Name |\ ihal Ustiinkaya Bayind
Surname °
E-post: E- " .
n posta nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemam Instructor mail
Goriisme saatleri 1 saat/hafta (Ogretim gorevlisinin haftalik ders programina gore ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu Basili dokiiman, sunum slaytlari. (Printed documents, presentation slides.)
Mandatory ’ vilar. > P -
Ders Materyalleri Course
Materials Onerilen Girisimeilik: Kesif Stireci, Beta Yayinlari, 1. Baski, Istanbul, 2006. David LESTER, Global Markalar Nasil Basladilar: 20 Iyi Fikir Nasil Miikemmel Kiiresel Is
Recommended Piyasast Haline Geldi, Dinozor Yayncilik, 1. Baski, Istanbul, 2009
Akademik Diiriistliik Sehol Ok‘ullz: ilgili durl‘Asﬂuk ihlallerini igerir ancak sadece kopya gekme, eser hursizhi@ ile smirl degildir. Bagkalarimn galismalarini teslim etme, Sgretim gorevlisi ya
da izinsiz da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
. It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the instructor
Scholastic Honesty . - . Lo ) h : . e :
or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action
Diger Other Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance with in certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi bilir. Ogrenciler degisiklikler I

Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course Description Form

—

L BOLUM (Senato Onayr)

PART | (Senate Approval)
——

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu

Offering School Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) On Lisans Zorunlu
Program(s) Offered to Upper Secondary Education Compulsory
Court Ca AsC 109

Ders Ad1 Yiyecek Igecek Isletmeciligi

Course Name Food and Beverage Management

Ogretim dili Tiirkee Ders Tiirii Teorik
Language of Instruction Turkish Type of Course

Ders Seviyesi On Lisans AKTS 4
Level of Course Upper Secondary Education ECTS

Haftalik Ders Saati 3

Hours per Week 3

AKTS Kredisi 2,5

ECTS Credit 2,5

Notlandirma Tiirii Harf Notu

Grading Mode Letter Grade

On kosul/lar Bulunmamaktdir

Pre-requisites None

Yan kosul/lar Bulunmamaktdir

Co-requisites None

Kayit Kisitlamasi Bulunmamaktdir

Registration Restriction None

Yiyecek igecek isletmelerinin yapisini ve yonetim siirecini genel olarak sorgulayabilecek bilgi ve becerilerin kazandiriimasi hedeflenmektedir.
Dersin Amaci

Educational Objective It is aimed to provide the knowledge and skills to question the structure and management process of Food and Beverage businesses in general
Ders igerigi Yiyecek igecek isletmeciligi igin gerekli olan yonetim, tiretim, pazarlama ve servis konularda temel bilgiler bu dersin igerigini olusturmaktadir
Course Description The content of this course includes basic information on management, production, marketing and service required for food and beverage management.
" Yiyecek igecek isletmelerini siniflandirabilecektir.
OCc/LO 1 - .
Be able to classify food and beverage businesses.
OCLO2 Yiyecek igecek isletmelerinin organizasyon yapisini agiklayabilecektir.
Ogrenim Ciktilar Learning Explain the organizational structure of food and beverage businesses.
Outcomes OCLO3 Yiyecek igecek isletmelerinde galisan personelin is tanimlari hakkinda bilgi sahibi olacaktir.
Will have knowledge about job descriptions of personnel working in food and beverage establishments.
OC/LO 4 Ulusal ve uluslararasi pazarlama ve servis tekniklerini agiklayabilecektir
¢ Be able to explain national and international marketing and service techniques.
11. BOLUM (Fakiilte Kurulu Onayi)
PART |1 ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 N > N - .
degerlendirebilme ve giincel gelismeleri bilmek
X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments
PC2 is saglig1 ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 A
kullanma ve kendini siirekli yenilemek
Temel Ciktilar (Universite X X X X
Genelinde) Basic Outcomes
(University-wide) To follow current developments in science and technology for the sake of the
Po3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PC5 . . . . - -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
Ozgiin, uygulanabilir ¢6ziim onerileri gelistirebilmek
X
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.




Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum

PCo 'yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ etmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . - . .
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile {iriin bilgisi konusunda
PCI1 Koo (O
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
etz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action.
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PCI15 . -
siiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PC16 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olugmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework
P17 Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar: Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir,
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.

Ability to transform this knowledge into
food production and menu planning.




Gida alanindaki ulusal ve hukuki diizenlemeleri, mesleki standartlart
PC19 o
ve meslek etigini bilir ve uygular.
po19 Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
fiyatlandirmasi yapar ve gesitli mentiler gelistirir.
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PC20 N AN S
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
pC21 Baskalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
¢ etkili iletisim kurar ve sunum becerileri gosterir.
X
Work effectively with others and independently. Gain effective
PO21 . - M .
oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar1,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 h . N
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Biliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)
Konu No Hafta " " . " .. .
N Konu Subject OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
#Subjects Week ) ¢ ¢ ¢ ¢ ¢
Isletme Bilimine Giris:Isletme lkeleriyle ilgili Temel Kavramlar;
isletme, Kar, Zarar, Girisimei, Yonetici
K/S 1 1 D1 - -
Introduction to Business Science: Basic Concepts Related to
Business Principles; Business, Profit, Loss, Entrepreneur,
Manager
KIS 2 2 Hukuki A¢idan Sahis ve Sermaye Sirketleri b1
Legal Perspectives on Individuals and Capital Companies
KIS 3 3 Yiyecek Igecek [§lel.mevlermde Kurulug Callsmala.rl b1
E: 1t Studies in Food and Beverage Businesses
KIS 4 4 Ylye&{el.( [qgcek Isletmelerinin Smlﬂandlr.llmasl b1
Classification of Food and Beverage Businesses
Yiyecek igecek Isletmelerinin Organizasyon Yapist ve Gorev
Tammlari
K/S5 5 - . D1 D1 D1
Organizational Structure and Job Descriptions of Food and
Ogretilen Konular, Konularin Beverage Businesses
Ogrenim Ciktilaria Katkilar, ve Yénetim Kavrami ve Fonksiyonlari;Orgiitleme, Yoneltme,
Ogrenim Degerlendirme Metodlary s 6 6 Esgiidiimleme, Planlama ve Kontrol o1
Course SUbJEC_‘S‘ Contrlbutl.on of Management Concept and Functions; Organizing, Directing,
Course Subjects to Learning Coordinating, Planning and Controlling
Outcomes, and Methods for Assessing e -
. . Uretim Siireci; Satin Alma, Teslim Alma, Depolama
Learning of Course Subjects KIS7 7 . . . D1 D1 D1
Production Process; Purchasing, Receiving, Storage
ARA SINAV
S8 8 MIDTERM EXAM
KIS 9 9 Pazar]a.ma Kavrami ve Tarlhse.l Gelisimi D3
Marketing Concept and Historical Development
KIS 10 10 P:?Zar].amanm Tarihsel Gelisimi ) D3
Historical Development of Marketing
Yiyecek Igecek Isletmelerinde Kullanilan Servis Usulleri
K/S 11 1 . . X D3 D2 D3
Service Methods Used in Food and Beverage Businesses
Yiyecek igecek isletmelerinde Kullanilan Arag ve Geregler
K/S 12 12 D3 D2 D3
Tools and Equipment Used in Food and Beverage Businesses
Menii Tanimi ve Kapsami
K/S 1! 13 A D3 D2 D3
/s13 Menu Definition and Scope
Menii Planlama
K/S 14 14 . D3 D2 D3 D3
Menu Planning
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-Uj
No Tiir Type Agirhik Weight | Uygulama Kurah Implementation Rule clall Ruralt Rule ake-Up
Ara Smav Yazih
D1 30%
. Midterm Exam Written examination . .
Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmeligine
Ders Notuna Etki Agirhklari, Odev Sunum kabul edilebilir gegerli bir belge
Uygulama ve Telafi Kurallar: D2 20% saghyorsa telafi siavi yapilacaktir.
Assessment Methods, Weight in Homework N A make-up exam will be given if the,
Course Grade, Implementation and student provides a legitimate
Make-Up Rules Final Sinavi Yazih document acceptable according to

school requlations.




D3

50%

Final Exam Written examination

TOPLAM / SUM| 10096

6grenim Ciktilarimin Kazamilmasinin

Kamti
Evidence ot Achievement of Learning
Outcomes

HARF NOTU [ARALIK HARFNOTU [ARALIK
GRADE MARKS GRADE MARKS
A+ C+ 60-64
A 95-100 C 55-59
Harf Notu Belirleme Metodu
Method for Determining Letter Grade A 8594 ¢ 50-54
B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi 3 saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 . 1
Interactive Lecture Open-end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
Ogretim Metodlari, Tahmini Ogrenci 5 .
. Practical
Yiikii Teaching Methods,
Student Work Load Saha Cahsmasi Teknik gezi
6 ) 7
Field Work Technical trip
Ogrencinin ayirmas beklenen tahmini siire // Time expected to be allocated by student
Ara Smav Ogrencinin ara sinav dncesi yapmast beklenen hazirlik saati
7 20
Midterm Exam Preparation time that the student is expected to do before the midterm exam
9 is Plam Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmast icin gegen siire 10
Business Plan Time taken to research the assignment topic and prepare it as a presentation/report
Ders Tekrar Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 14
Review Weekly pre-class studies (1 hour/week)
Final Smavi Ogrencinin final sinavi éncesinde yapmas beklenenhazirlik saati
11 20
Final Exam Preparation time that the student is expected to do before the final exam
12 Ofis Saati Dersten sonra isteyen 6grencilerin katildigi, konularin tekrar edildigi siire 10
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 124]
IvV. BOLUM
IV. PART
isi visil N —
sim Soyisim ame Nihal Ustiinkaya Baymdir
Surname
i E-ppsta E nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemam Instructor mail
Gériisme saatleri 1 saat/hafta (Ogretim gérevlisinin haftalik ders programina gore ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu 5 L 5 i . s - B
Mandatory Yiyecek igecek Yonetimi, Prof. Dr. Kurtulus Karamustafa, Detay Yaymcilik. Yiyecek igecek Hizmetleri Yonetimi, Prof. Dr. Adnan Tiirksoy, Seckin Yaymeilik.
Ders Materyalleri Course
Materials Onerilen
Recommended
Akademik Diriistliik Schol Okulla ilgili diriistlitk 1h1a§ll.erlfu igerir ancak saqece. kopya g:ekn.xe,‘esef }.1vlrs1"zllvgl l]E.t slvmr?l L‘.leglldll'. Bfiskalarmm c:fllﬁrrvla]anm teslim etme, 6gretim gorevlisi ya
da izinsiz k ay1 da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezast vardir.
Scholastic Honest It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the instructor
4 or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action
Diger Other Engelli Ogrenciler Engelli dgrencilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance with in certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirilir.

Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yaymn Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) On lisans Zorunlu

upper secondary education

Program(s) Offered to Compulsory
Ders Kodu ASC-108

Course Code

Ders Adt Gidalar ve Ozellikleri

Course Name Food and their specification

Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction Turkish Type of Course Theory
Ders Seviyesi Onlisans AKTS 3
Level of Course upper secondary education ECTS

Haftalik Ders Saati 2 saat

Hours per Week 2 hours

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Yiyecek i¢eceklerin hazirl; in gesitlerini tanitmak ve fiziksel, kimyasal niteliklerini aktarmak amaglanmaktadir.

It is aimed to market the types of materials used in the preparation of food and beverages and to convey their physical and chemical properties.

Ders igerigi

Course Description

Bu dersin igeriginde yiyecek ve i¢ecek sektoriinde yaygin olarak kullanilan yiyeceklerin kimyasal ve fiziksel 6zelliklerinin son iiriiniin duyusal 6zellikleri tizerindeki etkisinin anlatilmasi, cografi
sartlarm yiyeceklerin fiziksel ve kimyasal 6zelliklerini belirlemedeki éneminin agiklanmast, bir yiyecegin, Srnegin bugdayr, farkli gesitleri arasindaki yapisal farklar olabilecegi ve iiretilecek
yiyecege bagl olarak hangi ¢esidinin nasil segileceginin anlasilmast

The content of this course is to explain the effects of chemical and physical properties of foods commonly used in the food and beverage sector on the sensory properties of the final product, to
explain the importance of geographical conditions in determining the physical and chemical properties of foods, to understand the structural differences between different varieties of a food, such as
wheat, and to understand how to choose which variety depending on the food to be produced.

Ogrenim Ciktilart
Outcomes

Learning

OCLO 1 Cografi sartlarin tiriin gesitliligi tizerindeki etkisini agiklar.
Explains the effect of geographical conditions on product diversity.
Gida endiistrisinde yaygm olarak kullanilan yiyecekleri simiflandirir.
OC/LO 2
Classifies foods commonly used in the food industry
Uretimde kullanilacak olan bir iiriiniin farkli cesitleri arasindan uygun olan gesidin kimyasal ve fonksiyonel 6zelliklerine dayanarak nasil segilebilecegini agiklar.
0OC/LO 3
Explains how to choose the appropriate variety among different varieties of a product to be used in production based on its chemical and functional propertie
Gidalarm kimyasal yapilarina bagli olarak iiretimdeki fonksiyonel 6zelliklerinin nasil degistigini agiklar.
0OC/LO 4
Explains how the functional properties of foods change during production depending on their chemical structure.
Gidalarin hazirlanma ve pisirme asamalarinda olusabilecek degisikliklikleri agiklar.
OC/LO 5
Explains the changes that may occur during the preparation and cooking stages of foods.

11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality




Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde

PC3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite
Genelinde) Basic Outcomes
(University-wide) b To follow current developments in science and technology for the sake of the
03 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarmi ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PCS . L . . . .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
6zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
pce yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlar takim ¢aligmas: halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 .
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
Pl kapsamlr bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ Konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
o Knowledge of the standards on food hygiene and safety, and
PO14 ability to transform this knowledge into action
P15 Uretim asamasindan sunum asamasina kadar yiyecek-igecek tiretimi ile ilgili tiim
C15 stregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage.




Program Ciktilar Discipline
Specific Outcomes (program)

PC16

PO16

Alanu ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alir.

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PCI8

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into

food production and menu planning.

PC19

PO19

Gida alanindaki ulusal ve uluslararast hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar,
kremali soslar, meyve soslari ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, stislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART 111 ( Department Board Approval)

Ogretilen Konular, Konularmn
Ogrenim Ciktilara Katkilar, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

OC/LO 2

0C/LO3

0C/LO 4

OC/ILO5

K/S1

Giris ve Oryantasyon: Miifredatin Tartistlmast
Olgme ve Tartma.

Introduction and Orientation: Discussing the Curriculum-
Measurement and Weighing.

KIS 2

Tahillarm siniflandirilmasi, bugday ve islenmis bugday tiriinleri

Classification of cereals, wheat and processed wheat products

D1-D2

D1-D2

KIS 3

Makarna ve Piring

Pasta and Rice

D1-D2

D1-D2

D1-D2

KIS 4

Baklagiller

Pulses

D1-D2

D1-D2

D1-D2

K/S5

Meyveler ve Sebzeler

Fruits and Vegetables

D1-D2

D1-D2

D2-D3

K/S 6

Siit ve siit tirtinleri

Milk and dairy products

D1-D2

D1-D2

D2-D3

KI/IS7

ViZE

MIDTERM

D1

D1

D1

K/S 8

Yerel ve ithal peynirler

Local and imported cheeses

D2-D3

D2-D3

D2-D3

KIS 9

Kirmizi et

Red meat

D2-D3

D2-D3

D2-D3




KIS 10 10 Salam, Sosis, Sucuk, Pastirma D2-D3 D2-D3
Salami, Sausage, Sucuk, Pastrami
Kanatli etleri ve av hayvanlari
K/s 11 11 D2-D3 D2-D3 D2-D3 D2-D3
Poultry and game meat
Deniz Uriinleri
K/S 12 12 D2-D3 D2-D3 D2-D3 D2-D3
Seafood
Baharat
K/S 13 13 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Spice
Kak: ikolat
KIS 14 14 akao, gikotata D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Cocoa, chocolate
FINAL
15 D3 D3 D3 D3 D3
KIS 15 FINAL EXAM
. Telafi Kural Make-Uj
No Tiir Type | Agrhk Weight | Uygulama Kuralt Implementation Rule| ~ ¢ 2 At Rule ake-tp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
. Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, P kabul edilebilir mesru
Ders Notuna Etki Agirliklari, Kisa Smav(lar) Sunum ve Rapor telafi smaw
Uygulama ve Telafi Kurallart D2 10%
hods, Weight in . . yapilacaktir.
Assessment Methods, eightl Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM 1005
= . grenciler ogrendiklerini, sinif tartismalarinda, sinavlarda gostermektedir. Ayrica verilen odevle, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field
HARF NOTU [ARALIK HARF NOTU  [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 .
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Calismasi
6
Field Work
()‘g':,re»tim Metodlarl., Tahmini Ofrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiiki  Teaching Methods, o S e Do TS
Student Work Load Ara Sinay
7 - ; 10
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 10
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 Weekly pre-class studies (1 hour/week
Review P ( )
Final Smav Ogrencinin final sinavi éncesinde yapmast beklenen hazirlik saati
11 - . N 15
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasiimayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 91
1V. BOLUM
|V. PART
isim Soyisim Name

Surname




E-| -
posta L ofis Office|-
- mail
Ogretim Elemant Instructor —
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zoron! DOET, VT, {2022 O, OZCTRICTT, TOMRSTyOrTrT
Mo ud LIJ ve Mutfak Uygulamalari, Nobel Akademik Yayinlari,
andatory nkara Fd- Doagan M ISRN: 0786254277 s
Ders Materyalleri Course
Materials Onerilen . . . e
Know your Ingredients. E-book. 2002, Culinary Education Center, VIJE Publishing
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Akademik Diiriistliik Schol Pasl?alarmm qalls.ma.laimlntesllm x?trrvne, vog‘retlm gOIC'VIlSl ya da sk izinsiz
igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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
A . Engelli 6g ilere belirli smirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

gi ilendirililir.

Ders igerigi ilir. Ogrenciler degisiklikler hakkinda bil

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course Description Form

=

L BOLUM (Senato Onayr)

PART | (Senate Approval)
—

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu

Offering School Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) On Lisans Alan Segmeli
Program(s) Offered to Upper Secondary Education Elective
Court Ca psc222

Ders Ad1 Yemek Stilistligi ve Fotografeilig:

Course Name Food Styling and Photography

Ogretim dili Tiirkge Ders Tiirii Uygulamali
Language of Instruction Turkish Type of Course Practical
Ders Seviyesi On Lisans AKTS 5

Level of Course Upper Secondary Education ECTS

Haftalik Ders Saati 4

Hours per Week 4

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode Letter Grade

On kosul/lar Bulunmamaktdir

Pre-requisites None

Yan kosul/lar Bulunmamaktdir

Co-requisites None

Kayit Kisitlamasi Bulunmamaktdir

Registration Restriction None

Bu dersin amaci, yemek stilistligi ve fotografciliginin temel ilkelerini 6grencilere aktarmaktir. Ogrenciler, yemeklerin gorsel estetigini artirmak icin gerekli teknik ve stratejileri uygulayarak
profesyonel bir bakis agist gelistireceklerdir. Ayrica, iyi bir yemek fotografi gekmek igin gereken ekipmanlar ve teknik bilgiler sunulacak; bu bilgiler sayesinde dgrenciler, temel tasarim ilkelerini
Dersin Amaci etkili bir sekilde kullanarak ¢ekici ve dikkat ¢ekici kompozisyonlar olusturma becerisi kazanacaklardir.

The aim of this course is to convey the basic principles of food styling and photography to students. Students will develop a professional perspective by applying the techniques and strategies
Educational Objective necessary to increase the visual aesthetics of food. In addition, the equipment and technical information required to take good food photographs will be provided; thanks to this information, students
will gain the ability to create attractive and eye-catching compositions by effectively using basic design principles.

Bu derste, yemek fotograf¢ihiginin temelleri ele alinarak gorsel ve yazil sanatsal alanlarinda 1 ya yonelik teknik bilgiler ve gesitli uygulama 6rnekleri paylagilacaktir.
Ders icerigi Ogrenciler, yemek ve gida endiistrisi baglaminda pazarlama ve iletisim becerileri kazanacak; bunun yani sira temel tasarim ilkeleri ile sunum tabagi hazirlama, yazili bilgi sunma ve gorsel boyut
uygulamalari iizerine egitim alacaklardir.

In this course, the basics of food photography will be discussed and technical information and various application examples will be shared to specialize in visual and written artistic applications.
Course Description Students will gain marketing and communication skills in the context of the food and dining industry; in addition, they will receive training on basic design principles, preparing a presentation
plate, presenting written information and visual dimension applications.

Yemek stilistligi ve fotograf¢ihg temel ilkelerini 68 .

OCLO1 Teaching the basic principles of food styling and photography.
OC/ILO 2 chclflcrin gorsel estetigini artiracak teknik ve stratejileri uygulamak.
Applying techniques and strategies that will increase the visual aesthetics of dishes
Ogrenim Ciktilan~ Learning 0CL03 Yiyecek-Iecek fotograflarmin kullanim amacia gore nasil gekilecegini bilir.

Outcomes Knows how to take food and beverage photos according to their intended use.

Alanu ile ilgili fiziksel ortamu, arag-geregleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.

OC/LO 4
¢ Recognizes, uses and maintains the physical environment, equipment and technologies related to the field.
SCLOs5 | Yivecek igecek sekibriinde yasanan trendleri ve teknolojik gelismelert takip eder.
¢ - It follows the trends and technological developments in the food and beverage industry.
II. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0C/LO2 OC/LO 3 0C/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 N > N - .
degerlendirebilme ve giincel gelismeleri bilmek
X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments
PC2 is saglig1 ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 e o
kullanma ve kendini siirekli yenilemek
Temel Ciktilar (Universite X X X X X
Genelinde) Basic Outcomes
(University-wide) PO3 To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X X
PO4 Effectively using information technology tools and techniques related to the
profession




PC5

Mesleki konu ve sorunlar: analitik ve elestirel bir bakis agisiyla degerlendirip,
Ozgiin, uygulanabilir ¢6ziim onerileri gelistirebilmek

To evaluate professional issues and problems from an analytical and critical

POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo 'yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ etmek ve meslektaslari ile iletigim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile {iriin bilgisi konusunda
PCI1 Koo PO
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
etz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action.
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PCI15 N -
siiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PCl6 Alan ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu cergevede yeniliklerin olusmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
P17 Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.

Program Ciktilar: Discipline
Specific Outcomes (program)




Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve liretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into
food production and menu planning.
Gida alanindaki ulusal ve ul hukuki diizenlemeleri, mesleki standartlart
PC19 - -
ve meslek etigini bilir ve uygular.
Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontrolii,
PO19 § A o
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
Menii ilkeleri dogr da; yiye k maliyet analizi, kontrolii,
PC20 . oo
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
pC21 Bagkalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
C etkili iletisim kurar ve sunum becerileri gosterir.
X
PO21 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 taban1 hamurlari,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
PO22 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.
1L BOLUM (Béliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)
Konu No Hafta " - . - . .
N Konu Subject OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
#Subjects Week d ¢ ¢ ¢ ¢ ¢
KIS 1 1 Dersin Igerigi ve Konu Bashklari- Giris
Course Content and Topics - Introduction
KIS 2 2 Fotograf Makinesinin Tanitimi ve Makine Ayarlari D1 D1
Introduction to the Camera and Camera Settings
KIS 3 3 Fo!ograf(;l]ll.(la Kullanilan Araglar: Objektifler b1 bL
Tools Used in Photography: Lenses
KIS 4 4 Fo!ograf(;l]ll.(la Kullanilan Ara(glar: Tripodlar ve diger araglar b1 bL
Tools Used in Photography: Tripods and other tools
KIS 5 5 Fotograf Makinast Kullam_ml, Pozlama, Beyaz Dengesi b1 bL D1
Camera use, exposure, white balance
. Ogretilen Konular, Konularin WS 6 s Isiklandirma Teknikleri ve Renk Ayarlari o1 o1
f)gremm Ciktlarna Katkilari, ve Lighting techniques and color settings
Ogrenim Degerlendirme Metodlari Doku ve Yizeylerin O N
Course Subjects, Contribution of KIS7 7 ok ve Yuzeylerin Onemt D1
Course Subjects to Learning The Importance of Texture and Surfaces
Outcomes, and Methods for Assessing KIS 8 8 ARA SINAV
Learning of Course Subjects MIDTERM EXAM
KIS 9 9 Yemek Stilistligi Nedir? Temel Ilkeler ve Teknikler D3
What is Food Styling? Basic Principles and Techniques
KIS 10 10 Fotograf KomP?zisyonu ve. Temel Oljanlar D3 D3
Photo composition and basic proportions
KIS 11 1 Renk Teorisi ve Duygus_al Etki D3
Color Theory and Emotional Impact
KIS 12 19 Stil Qlu;lurma: Sunum V.e Tasarim i D3 D3
Creating Style: Presentation and Design
KIS 13 13 Praulf Caligmalar: Yemek Fotografciligi L ! 1 D2
Practical Works: Food Photography Applications
Elestiri ve Geri Bildirim: Fotograf Analizleri
KIS 14 14 o . D3
S Criticism and Feedback: Photo Analysis
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-Uj
No Tiir Type Agirhik Weight | Uygulama Kurah Implementation Rule clall Ruralt Rule ake-Up
Ara Siav Uygulamah
D1 30%
. . . Midterm Exam Practical N .
Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmeligine gore
Ders Notuna Etki Agirhklari, Odev Sunum kabul edilebilir gegerli bir belge
Uygulama ve Telafi Kurallar1 D2 20% saglyors apilacaktir.
Assessment Methods, Weight in Homework Presentation A make-up exam will be given if the,
Course Grade, Implementation and student provides a legitimate
Make-Up Rules Final Sinavi Uygulamali document acceptable according to
school regulations.
D3 50%
Final Exam Practical




TOPLAM / SUM| 10094
Ogrenim Ciktilarimin Kazamlmasmn
Kamti
Evidence of Achievement of Learning
Outcomes
HARFNOTU  [ARALIK HARFNOTU [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Belirleme Metodu
- A- 85-94 C- 50-54
Method for Determining Letter Grade
B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
" P Saat
No Tiir Method Aciklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3 saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 . 4
Interactive Lecture Open-end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4 10
Laboratory
Uygulama
Ogretim Metodlari, Tahmini Ogrenci 5 . 30
S : Practical
Yiikii Teaching Methods,
Student Work Load Saha Calismasi Teknik gezi
6 ; 14
Field Work Technical trip
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Smav Ogrencinin ara smav éncesi yapmas beklenen hazirlik saati
7 10
Midterm Exam Preparation time that the student is expected to do before the midterm exam
9 is Plamt Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin gegen siire 10
Business Plan Time taken to research the assignment topic and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan alismalar (1 saat/hafta)
10
Review Weekly pre-class studies (1 hour/week)
Final Sinav1 Ogrencinin final sinavi & inde yapmasi bekl \i Tik saati
11 20
Final Exam Preparation time that the student is expected to do before the final exam
1 Ofis Saati Dersten sonra isteyen 6grencilerin katildigi, konularin tekrar edildigi siire 4
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 144
1V. BOLUM
|V. PART
Isim Soyisim Name |\ ihal Ustiinkaya Bayind
Surname °
E-post: E- " .
n posta nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemant Instructor mail
Goriisme saatleri 1 saat/hafta (Ogretim gorevlisinin haftalik ders programina gore ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu . & — , . : .
A'dan Z'ye Fotograf, Ozer Kanburoglu, Say Yaynlari. Dijital Fotografa Dair 101 Temel Ipucu, Michael Freeman
Mandatory
Ders Materyalleri Course
Materials Onerilen
Recommended
Akademik Diiriistliik Sehol Ok‘uII:: ilgili durl‘Asﬂuk ihlallerini igerir ancak sadece kopya gekme, eser hursizhi@ ile smirl degildir. Bagkalarimn galismalarini teslim etme, Sgretim gorevlisi ya
da izinsiz da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
. It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the instructor
Scholastic Honesty . - . Lo ) h : . e :
or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action
Diger Other Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.
Students with Disabilities Students with disabilities are provided with assistance with in certain limits
Giivenlik Konulart
Safety Issues
Esneklik Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirilir.
Flexibility Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate AEEroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) On lisans Zorunlu

upper secondary education

Program(s) Offered to Compulsory
Course ot psc2t
Ders Adi Gida Koruma Teknikleri
Course Name Food Preservation Techniques
Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction Turkish Type of Course Theory
Ders Seviyesi Onlisans AKTS 5
Level of Course upper secondary education ECTS
Haftahk Ders Saati 2 saat
Hours per Week 2 hours
AKTS Kredisi 5
ECTS Credit 5
Notlandirma Tiirii Harf Notu
Grading Mode Grade Letter
On kosul/lar Bulunmamaktadir
Pre-requisites None
Yan kosul/lar Bulunmamaktadir
Co-requisites None
Kayit Kisitlamasi Sadece aseilik 6grencileri kayitlanabilir.
Registration Restriction Auvailable to Cookery department only.
Gidalarda goriilen muhtemel bozunmalar, sebepleri ve gida maddelerinin b dan tiiketilebi i igin ongoriilen muhafaza yontemleri ve esaslarinin kavranmasi.Gegmi tiniimiize gida

Dersin Amaci

Educational Objective

koruma tekniklerinin kiiltiirel alt yapisinin 6grencilere saha érnekleri ile kazandirilmasi.

Understanding of possible deteriorations in foods, their causes, and the preservation methods and principles envisaged for the consumption of foodstuffs without deterioration. Providing students
with the cultural background of food preservation techniques from past to present with field examples.

Ders igerigi

Course Description

Bu derste gida koruma teknikleri siniflandirilarak, gegmiste kullanilan koruma teknikleri ile saklama kiiltiirtiniin anlagilmast

In this course, food preservation techniques are classified and an understanding of the preservation techniques used in the past and the storage culture is provided.

N Gidalarda gériilen bozunma sekilleri ve nedenlerini tanimlama yetenegini kazanma.
OC/LO 1
Gaining the ability to identify the types and causes of deterioration in foods.
Gidalarda goriilen bozunmalar1 énlemek amaciyla 1 gereken muhafaza tekniklerini tan
OC/LO 2
Ability to define the preservation techniques that should be applied to prevent deterioration in foods.
n . Muhafaza yontemlerinin esaslarini kavarama ve bunlarin kombine kullanimi hakkinda tanimlama yetenegi kazanma.
Ogrenim Ciktilar: Learning
Outcomes OC/LO 3
Mubhafaza yontemlerinin esaslarini kavarama ve bunlarin kombine kullanimi hakkinda tanimlama yetenegi kazanma.
n Anadoluda saklama kiiltiirii hakkinda bilgi alma
OC/LO 4
Getting information about the storage culture in Anatolia
Yemek ve kiiltiir arasindaki iliskiyi kavrama
OC/ILO 5
Understanding the relationship between food and culture
11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0C/LO2 0C/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 . A
kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite X X X X X
Genelinde) Basic Outcomes
(University-wide) PO3 To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.




Fakiilte/YO Ciktilart
Faculty Specific Outcomes

PC4 Meslegi ile ilgili bilisim teknolojisi araglarmi ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PCS . L . . . L
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim nerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
pce yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlar takim ¢aligmas: halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu dgrenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile tiriin bilgisi konusunda
pCi kapsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ Konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 ability to transform this knowledge into action
P15 Uretim asamasindan sunum asamasina kadar yiyecek-igecek tiretimi ile ilgili tiim
C15 stregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
Alant ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
PC16 ;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alr.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in

the formation of innovations in this framework




Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ger¢evede temel

Program Ciktilar1 Discipline  |po17 L. Knikl bili I listirir
Specific Outcomes (program) pisirme tekniklerini bilir, uygular ve gel igtirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PO18 asamalari konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into
food production and menu planning.
Gida al daki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
PO19 L .
ve meslek etigini bilir ve uygular.
Knows and applies national and international legal regulations,
PO19 professional standards and professional ethics about food
industry
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PO20 - I " PR
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.
X X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
PO21 L e
etkili iletisim kurar ve sunum becerileri gostes
X X X X X
PO21 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 taban1 hamurlar,
PO22 kremali soslar, meyve soslar1 ve jole yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, stislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 . . .
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Béliim Kurulunda Gé! )
PART 111 ( Department Board Approval)
Konu No Hafta . . - .. .
Konu Subject N ‘, ; 3 ; ; 5
#Subjects Week ) OC/LO 1 OC/LO 2 oc¢/LO OC/LO 4 oc¢/Lo
Giris: Ders igeriginin paylasilmasi
K/S1 1 - - - - -
Introduction: Sharing course content
KIS 2 2 Gida muhafazasinin 6nemi, gerekliligi ve tarihsel gelisimi D1-D2 DLD2
Girig: Ders igeriginin paylagilmasi
Geleneksel gida muhafz o leri ilkeleri
K/S3 3 D1-D2 D1-D2 D1-D2
Principles of traditional food preservation methods
K knolojisi
KIS 4 4 onserve teknolojist D1-D2 D1-D2 D1-D2
Canning technology
KIS5 5 Sogukta ve dondurarak muhafaza D1-D2 D1-D2 D2-D3
Cold and freezing storage
Ogrelilen Konular, Konularin
Ogrenim Ciktilaria Katkilari, ve KIS 6 6 Kurutma Teknolojisi D1-D2 D1-D2 D2-D3
ﬁgrenim Degerlendirme Metodlar:
Course Subjects, Contribution of Drying Technology
Course Subjects to Learning KIS 7 7 VIZE D1 DL DL
Outcomes, and Methods for Assessing MIDTERM
Learning of Course Subjects
KIS 8 8 Orta Asya'dan Giiniimiize saklama kiiltiirii D2-D3 D2-D3 D2-D3
Storage Culture from Central Asia to the Present
KIS 9 9 Kurutulmus Uriinler D2-D3 D2-D3 D2-D3
Dried Products
Eksi maya ve ekmekl
K/S 10 10 §1 maya ve ekmeider D2-D3 D2-D3
Sourdough and breads
Tursu,sirke ve konserve
K/s 11 11 D2-D3 D2-D3 D2-D3 D2-D3
Pickles, vinegar and preserves
Peyni
KIS 12 12 eynir D2-D3 D2-D3 D2-D3 D2-D3
Cheese
Sucuk ve Pastirma
K/S13 13 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
preserve of dried meat




Tarh:
KIS 14 14 amana D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
soup with dried yoghurt
FINAL
K/S 15 15 FINAL D3 D3 D3 D3 D3
Telafi Kural Make-U
No Tiir Type Agirhik Weight |Uygulama Kurah Implementation Rule clalt fural Rule ake-Up
Ara Siav Agik Uglu grenci, okul
D1 30% yonetmeligine gore
. Midterm Exam Open-Ended kabul edilebil et
Ogrenim Degerlendirme Metotlari, P 1.>u care ““ mestu
o bir belge sagliyorsa
Ders Notuna Etki Agirliklari, Kisa Smav(lar) Sunum ve Rapor telafi sinavt
Uygulama ve Telafi Kurallar D2 10%
hods, Weight in . . yapilacaktir.
Assessment Methods, Weig Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and o
Make-Up Rules . be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according ‘,O school
regulations.
TOPLAM / SUM 1005
- Ogrenciler ogren qIKlerint, sl tartiymalarinda, simaviarda goslcrmcxlc&:’r. Ayrica verilen odevle, ogrcl-cmm derste ogrcmﬂgl teorik bilgt 1le, sahada
Ogrenim Ciktilarinin K: . - . )
kar olaylari yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU |ARALIK HARFNOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem‘e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade . PP .
ve final harf notuna doniistiiriilecektir.
B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
" P Saat
No Tiir Method Aciklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Sif Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Calismast
6
Field Work
0?’9__“'“ Metodlar, Tahmini Ogrenct Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, ST TSI DCR TCITCTT I Z T TR ST
Student Work Load Ara Smav
7 . 20
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 0
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan gahimalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week] 14
Review ‘eekly pre-class studies (1 hour/week)
Final Stnavi Ogrencinin final sinavi 6ncesinde yapmasi beklenen hazirlik saati
11 . 30
. The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati Dersten sonra isu:yc/n dgrencilerin katildig, anlagiimayan konularm tekrar
edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours P
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 154
IV. BOLUM
IV. PART
isim Soyisim Name |
Surname
E-posta L ofis Office|-
. mail
Ogretim Elemant Instructor —
- . 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gore belirlenir ve donem basinda ilan edilir.)
Goriisme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Z |
Moar:ga'ijory Basili dokiiman, Sunum Slaytlari,
Ders Materyalleri Course
Materials Onerilen ; i
Tiirk Mutfak Kiiltiiriinde Geleneksel Besin Saklama Yontemleri, 2019, Mehmet Giilli
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhigi ile smirli degildir,
Akademik Diiriistlik Schol baskalarinin ¢alismalarini teslim etme, 6gretim gorevlisi ya da izinsiz

igerir. Hehangi bir diirii

liik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.




Diger Other

Scholastic Honesty

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 6g ilere belirli sinirlar d:

yardim saglanir.

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) On Lisans Zorunlu
Program(s) Offered to Upper Secondary Education Compulsory
Ders Kodu ASC 110

Course Code

Ders Ad1 Tiirk Mutfaginda Tatlilar ve Hamur Isleri

Course Name Desserts and Pastries in Turkish Cuisine

Ogretim dili Tiirkge Ders Tiirii Teorik

Language of Instruction Turkish Type of Course

Ders Seviyesi On Lisans AKTS 5

Level of Course Upper Secondary Education ECTS

Haftalik Ders Saati 4

Hours per Week 4

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

On kosul/lar

Pre-requisites

Bulunmamaktdir

None

Yan kosul/lar

Co-requisites

Bulunmamaktdir

None

Kayit Kisitlamasi

Registration Restriction

Bulunmamaktdir

None

Dersin Amaci

Educational Objective

Bu ders ile dgrenciye; tath ve hamur islerinin gesitliligi bakimindan zengin bir yapiya sahip olan Tiirk Mutfag: hakkinda temel bilgilerin verilmesi ve hazirlama tekniklerini kullanarak deneyim

kazandirilmas1 amaglanmaktadir.

This course aims to provide students with basic information about Turkish Cuisine, which has a rich variety of desserts and pastries, and to provide them with experience using preparation

techniques.

Ders igerigi

Course Description

Yemekleri ile oldugu kadar tatli ve hamur isleri konusunda da lezzet ve gesitlilik bakimindan oldukga zengin olan Tiirk Mutfagi'nin geleneksel meyveli, s

uygulanmasidir.

lii, tahullr tath tariflerinin

It is the application of traditional fruit, milk and grain dessert recipes of Turkish Cuisine, which is very rich in taste and variety in terms of desserts and pastries as well as meals.

Ogrenim Ciktilart
Outcomes

Learning

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

n Tiirk Mutfak Kiiltiiriine ait tath ve hamur isleri hakkinda bilgi sahibi olacaktir.
OC/LO1 " = - ™ - " —
¢ Will have information about desserts and pastries belonging to Turkish Cuisine Culture.
OCLO2 Geleneksel tatl yapim tekniklerini etkili bir bicimde kullanabilecektir.
Will be able to use traditional dessert making techniques effectively.
OCLO3 Tiirk Mutfag regete stillerini ve gesitliligini degerlendirebilecektir
Turkish Cuisine recipe types and diversity can be evaluated
OC/LO 4 Tiirk mutfaginin kiiltiirel temelleri arasinda baglant: kurabilecektir.
¢ Will be able to establish connections between the cultural foundations of Turkish cuisine.
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments.
PC2 is saglig1 ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
X
To follow current developments in science and technology for the sake of the
Po3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarim ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . - .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis aisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
X X
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.




Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum

PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim ¢aligmasi halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu dgrenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile tiriin bilgisi konusunda
Pl kapsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
POL3 Knowledge of basic nutrition principles and ability to
transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-i k tiretimi ile ilgili tim
PCI15 N o
stiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PC16 Alant ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olusmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
P17 Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ¢ercevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
N PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda bu
bilgiyi kullanir.
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages

Ability to transform this knowledge into
food production and menu planning




PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
fiyatlandirmasi yapar ve ¢esitli meniiler gelistirir.

PC20

PO20

Menii planl ilkeleri dogr da; yi k-i
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.

k maliyet analizi, kontroli,

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta tabani hamurlar,
kremali soslar, meyve soslar1 ve jole yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

111 BOLUM (Béliim Kurulunda Gi

)
PART 111 ( Department Board Approval)

(")gretilen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu No
#Subjects

Hafta

Konu Subject
Week

OC/LO 1

0OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Helva Cesitleri
Un Helvasi
frmik Helvast
Nisasta Helvast

Types of Halva
Flour Halva
Semolina Halva
Starch Halva

D1

D1

D1

D1

KIS 2

Meyve Tatlilar1
Elma Tathist
Kuru incir Tatlist

Fruit Desserts |
Apple Dessert
Dried Fig Dessert

D1

KIS 3

Meyve Tathlar IT
Kabak Tatlist
Ayva Tathsi

Fruit Desserts Il
Pumpkin Dessert
Quince Dessert

D1

KIS 4

Hosaf-Komposto
Kuru Kayis: Hosafi
2 Ayva Kompostosu

Compote-Dried Apricot Compote
Quince Compote

D1

K/S5

Siitlii Tathlar
Muhallebi
Siitlag

Milk Desserts |
Custard
Rice Pudding

D1

D1

D1

K/S 6

Siitlii Tatlilar IT
Keskiil

Pelte

Zerde

Milk Desserts 11
Keskiil

Pellet

Zerde

D1

wie7

Siitlii Tatlilar 11T
Kazandibi
Tavuk Gogsii

N

N1

N1




Milk Desserts 111
Kazandibi
Chicken Breast
ARA SINAV
KIS8 8 MIDTERM EXAM
Hamur Tatlilar 1
Sekerpare
Revani
K/S9 9 D3 D3 D3 D3
Pastry Desserts |
Sekerpare
Revani
Hamur Tatlilar IT
Vezir Parmagi
Kalburabasti
K/S 10 10 D3 D3 D3
Pastry Desserts 11
Vizier Finger
Kalburabasti
Hamur Tatlilart IIT
Baklava
Sobiyet
K/s 11 1 D3 D3 D3
Pastry Desserts 111
Baklava
Sobiyet
Hamur isleri I
Serpme Bérek
Kol Boregi
KIS 12 12 D3 D3 D3
Hamur Isleri T
Serpme Bérek
Kol Béregi
Hamur igleri IT
Pisi
Mant;
KIS 13 13 e D3 D3
Hamur sleri II
Pisi
Manti
Asure
Giillag
KIS 14 14 D3 D3 D3
Ashura
Gullach
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-Uj
No Tiir Type Agirhk Weight | Uygulama Kurali Implementation Rule clalt Rural Rule ake-Lp
Ara Smav Uygulamali Sinav
D1 50%

. Midterm Exam Practical Exam .

Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmel
Ders Notuna Etki Agirhklar, Kisa Smav(lar) kabul edilebilir gegerli bir belge
Uygulama ve Telafi Kurallart D2 sagliyorsa telafi sinavi yapilacaktir.

Assessment Methods, Weight in Quizz(es) - A make-up exam will be given if the|

Course Grade, Implementation and student provides a legitimate

Make-Up Rules Final Sinavi Uygulamali Siav document acceptable according to
school regulations.
D3 50%
Final Exam Practical Exam
TOPLAM / SUM| 10094
Ogrenim Ciktilarinin Kazamlmasimin
Kamti
Evidence of Achievement of Learning
Outcomes
HARF NOTU [ARALIK HARF NOTU [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Belirleme Metodu
Method for Determining Letter Grade A 85-94 ¢ 50-54
B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
" . Saat
No Tiir Method Agiklama Explaination
Hours
Ogretim eleman tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 2 saat/week
1 21
Lecture 2 hours/week
Etkilesimli Ders
2
Interactive Lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
. R Uygulama 2 saat/week
Ogretim Metodlar, Tahmini Ogrenci 5 practical 21
Yiikii Teaching Methods, 2 hoursiweek
Student Work Load Saha Calismasi Teknik gezi
6 . 4
Field Work Technical trip
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Simav Ogrencinin ara smav éncesi yapmasi beklenen hazirlik saati
7 20
Midterm Exam Preparation time that the student is expected to do before the midterm exam
o is Plam Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmasi igin gegen siire oo




” Business Plan Time taken to research the assignment topic and prepare it as a presentation/report -
Ders Tekrart Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 14
Review Weekly pre-class studies (1 hour/week)
Final Smawvi Ogrencinin final smavi éncesinde yapmasi beklenenhazirlik saati
11 30
Final Exam Preparation time that the student is expected to do before the final exam
19 Ofis Saati Dersten sonra isteyen 6grencilerin katildigi, konularin tekrar edildigi siire 14
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 144
IV. BOLUM
1V. PART
Isim Soyisim Name  f\ihal Ustiinkaya Bayndir
Surname ’
N E-posta E nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemam Instructor mail
Goriisme saatleri 1 saat/hafta (Ogretim gérevlisinin haftalik ders programma gére ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu Tiirk Tathilar1 Tarihi, Giilbeseker, Yazar: Priscilla Mary Isin
Mandatory
Ders Materyalleri Course
Materials Onerilen
Recommended
Akademik Diiriistliik Schol Okulla ilgili diiriistlik 1hl§llfenf11 igerir ancak sade&:é{ kopya qekn?e,vese:' }11[5?[[51 llg sinirlt (jleglldlr. Bva§kalarmm gél%m‘lalarml teslim etme, dgretim gorevlisi ya
da baskasmin ¢alismasini izinsiz kullanmay: da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
N It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the
Scholastic Honesty . N - . o N . . 5 I A
instructor or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action.
Diger Other Engelli Ogrenciler Engelli 6g ilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance with in certain limits

Giivenlik Konulari

Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgi ilir.

Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate AEEroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) Onlisans Zorunlu

upper secondary education

Program(s) Offered to Compulsory
Ders Kodu ASC-105

Course Code

Ders Ad1 Gida Giivenligi Hijyen ve Sanitasyon

Course Name Food Safety, Hygiene and Sanitation

Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction Turkish Type of Course Theory
Ders Seviyesi Onlisans AKTS 5
Level of Course upper secondary education ECTS

Haftalik Ders Saati 3 saat

Hours per Week 3 hours

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Ogrencilere gida giivenligi ile hijyen ve sanitasyon konularinda gerekli bilgileri vererek onlarin konaklama sektoriinde bir gida isletmesindeki potansiyel tehlikeleri tahmin edebilmelerini ve dogru
prosediirleri uygulayabilmelerini saglamaktir.

To provide students with the necessary information on food safety, hygiene and sanitation so that they can predict potential hazards in a food business in the hospitality sector and apply the correct
procedures.

Ders igerigi

Course Description

Bu ders, 6grencilere, y|yccuk ve u;ccck servis stktorunda le'\ tivenligi hijyen mi i ini ktadir. Derslerde 6grencilere el yikama gibi temel konulardan, gida kaynakli
hastaliklara, gida mikrobiyoloj bul , gida gii yonetim sistemlerine (HACCP) ve gida iiretim ve servis ekipmanlarinin temizligi ve bakimi ve personel hijyeni gibi daha karmasik
konulara kadar dgretilir. Ozellikle s'l(ln alma, hazirlama, |§lum pmrmu, bekletme, saklama ve servis gibi yiyecek akigi sirasinda dogabilecek potansiyel riskler ve bunlarm kontrol énlemleri de
ornek olay ¢alismalarinin yardimiyla detayh bir sekilde verilmek . Calisanlara kars1 tehlike k belirli riskler (kesikler, yaniklar, kayma ve diisme, elektrik soku vb.) is giivenligi

kapsaminda ele alinmaktadir.

This course provides students with an examination of food safety hygiene practices in the food and beverage service industry. The courses cover basic topics such as hand washing, foodborne
illness, food microbiology, contamination, food safety management systems (HACCP) and more complex topics such as cleaning and maintenance of food production and service equipment and
personnel hygiene. Potential risks that may arise during the food flow, particularly during purchasing, preparation, processing, cooking, holding, storage and service, and their control measures are
also presented in detail with the help of case studies. Specific risks that may pose a danger to employees (cuts, burns, slips and falls, electric shocks etc.) are addressed within the scope of
occupational safety.

Ogrenim Ciktilart Learning

Outcomes

Gida giivenligi, giivenligi gida ve hijyen arasindaki iliskiyi agiklayabilir.

OC/LO 1
Explain the relationship between food safety, food security and hygiene.
Gida kaynakl hastaliklari, etkili mikroorgani: 1, bu mikroor m yasam sartlarmi bilir.

OC/LO 2
Knows foodborne diseases, effective microorganisms, and the living conditions of these microorganisms.
Yiyecek ve igecek hizmet sektériinde, gida zincirini olusturan siireglerde karsilasilabilecek potansiyel tehlikeleri siniflandirir, kontrol 6nlemlerini kavrar. (Capraz bulagsma,
alerjenler, zamana bagh sicaklik istismart, personel hijyeni, hammadde hijyeni, ekipman hijyeni, onaylanmams kaynaklardan satin alma vb).

0OC/LO 3
Classify potential hazards that may be encountered in the processes that make up the food chain in the food and beverage service sector and understand control measures. (Cross-
contamination, allergens, time-dependent temperature abuse, personnel hygiene, raw material hygiene, equipment hygiene, purchasing from unapproved sources, etc.).
Gida giivenligi sistemlerini genel olarak bilir. HACCP (Kritik kontrol noktalarinda tehlike analizi ) sistemi ve temel ilkelerini agiklar.

0OC/LO 4
Knows food safety systems in general. Explains the HACCP (Hazard Analysis at Critical Control Points) system and its basic principles.
Temizlik, dezenfeksiyon, sanitasyon operasyonlarinda yer alan temel ilkeleri agiklayabilir. Yiyecek iecek Isletmelerinde Is giivenligine iliskin temel konulari ifade edebilir.

O¢/LO 5
Explain the basic principles involved in cleaning, disinfection and sanitation operations. Express the basic issues related to occupational safety in Food and Beverage Businesses.

11. BOLUM (Fakiilte Kurulu Onayr)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 0C/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 - o i -~ L
degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.




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

Fakiilte/YO Ciktilart
Faculty Specific Outcomes

PC2 is saghg ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
b To follow current developments in science and technology for the sake of the
03 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PCS . L . . . .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
6zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
pce yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmagik sorunlar1 takim caligmasi halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ cetmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 .
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
Pl kapsamlr bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ Konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
POL4 Knowledge of the standards on food hygiene and safety, and

ability to transform this knowledge into action




Program Ciktilar: Discipline
Specific Outcomes (program)

PC15

PO15

Uretim sunum kadar yi
stirecleri bilir.

k tiretimi ile ilgili tim

Knows all the processes related to food and beverage
production from the production stage to the presentation stage.

PC16

PO16

Alanu ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alir.

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu ¢ergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into

food production and menu planning.

PC19

PO19

Gida al daki ulusal ve uluslararasi hukuki dii i, mesleki standartlart

ve meslek etigini bilir ve uygular.

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

P20

PO20

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

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

P21

PO21

Baskalar ile ve bagimsiz olarak etkin bir sekilde calisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jéle yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1. BOLUM (Béliim Kurulunda Gériisiiliir)

PART Il ( Department Board Approval)

Konu No
#Subjects

Hafta

Konu Subject
Week

OC/LO 1

OC/LO 2

0C/LO3

0C/LO 4

OC/LO5

K/s1

Girig ve Ory. : Miifredatin Tartigilmast.
Giivenli Gida, Gida Kaynakli Hastaliklar ve is Giivenligi

Introduction and Orientation: Discussion of Curriculum.
Safe Food, Foodborne Ilinesses and Work Safety

K/S2

Gida Giivenligi Tehlikelerin Siniflandiriimasi (Biyolojik,
Kimyasal, Fiziksel Bulasicilar).

Guda Giivenligi Tehlikelerin Smiflandiriimast (Biyolojik,
Kimyasal, Fiziksel Bulasicilar)

D1-D2

D1-D2

K/S3

Alerjen Maddeler ve Etiketleme

Allergenic Substances and Labeling

D1-D2

D1-D2

D1-D2

KIS 4

Personel Hijyeni

D1-D2

D1-D2

D1-D2




Personnel Hygiene
Gida Zinciri: Satin Alma, Uriin Kabul
K/S5 5 D1-D2 D1-D2 D2-D3
Ogretilen Konular, Konularm Food Chain: Purchasing, Product Receiving
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart L -
Course Subjects, Contribution of Gida Zinciri: Hazirlama, Pisirme
Course Subjects to Learning KIS 6 6 D1-D2 D1-D2 D2-D3
Outcomes, and Methods for Assessing Food Chain: Preparation, Cooking
Learning of Course Subjects '
VIZE
K/S7 7 MIDTERM D1 D1 D1
Gida Zinciri: Sogutma, Servis
K/S 8 8 D2-D3 D2-D3 D2-D3
Food Chain: Cooling, Service
9 Depolama ve Hagere Kontrol ».03 ».03 203
Kis9 Storage and Pest Control DD DD 2D
Gida Koruma Teknikleri
K/S 10 10 D2-D3 D2-D3
Food Preservation Techniques
Gida Giivenli Yénetim Sistemlerine Girig, HACCP Sistemi
K/S11 11 D2-D3 D2-D3 D2-D3 D2-D3
Introduction to Food Safety Management Systems, HACCP
System
HACCP Sistemi, Formlar
K/s 12 12 D2-D3 D2-D3 D2-D3 D2-D3
HACCP System, Forms
Temizlik, Dezenfeksiyon ve Sanitasyon
K/S 13 13 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Cleaning, Disinfection and Sanitation
Yiyecek Igecek Isletmelerinde Is Giivenligi Temel Kavramlar
KIS 14 14 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Basic Concepts of Occupational Safety in Food and Beverage
Businesses
FINAL SINAVI
K/S 15 15 FINAL EXAM D3 D3 D3 D3 D3
fi iake-U
No Tiir Type Agirlik Weight |Uygulama Kural implementation Rule| T2 Kural Rule Make-Up
Ara Smav Agik Uglu
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended 4 odilebili o
Ogrenim Degerlendirme Metotlary, P kabul edilebilir mesru
Ders N Etki Asirlikls bir belge sagliyorsa
ers Notuna Etki Agirhiklar, Kisa Sinav(lar) Sunum ve Rapor telafi smavi
Uygulama ve Telafi Kurallar: D2 10%
hod ighti yapilacaktir.
Assessment Methods, Weight in Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and
Make-Up Rules . be given if the student
p Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according to school
regulations.
TOPLAM / SUM 1005
" Zrenciler OgrendikIcrmt, ST tartsmalarinda, siaviarda gostermeKteair. Ayrica verien odevle, Ogrencinin derste Ogrendigi Cork bilg 11¢, sahada
Ogrenim Ciktilarinin K: B N - N . . )
kar olaylari yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |stydents demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU  |ARALIK HARFNOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 (o} 55-59
Harf Notu Belirleme Metodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade | &) harf notuna dénditirilecektir
? ’ B+ 80-84 D+ 4549
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination |22
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Simif Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Cahsmas:
6
Field Work

Ogretim Metodlari, Tahmini Ogrenci
Yiikii Teaching Methods,
Student Work Load

Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
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N The preparation time that the student is expected to do before the midterm 20 -
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmast igin
9 is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan ¢aligmalar (1 saat/hafta)
10 . Weekly pre-class studies (1 hour/week 14
Review s ( )
Final Smavi Ogrencinin final sinavi éncesinde yapmasi beklenen hazirlik saati
11 . 30
. The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De‘rslvenl? s?nra isteyen ﬁgrencilerln katildig1, anlagilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours P
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
IV. BOLUM
IV. PART
isim Soyisim Name |
Surname
E- -
posta B IOfis Office|-
. mail
Ogretim Elemant Instructor —
v . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriisme saatleri
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours I
beginning of the semester.)
Zorunlu Prof. Dr. Mustafa Tayyar — Velaadin Kilig / Dora Basim Yaym, Gida Endiistrisinde Hijyen ve Sanitasyon
Mandatory - Dr. Mus yy: a ¢ S ymn, Gi stris ijye S 5/
Ders Materyalleri Course . N . .
Materials Oneril Prof. Dr. Nevzat Artik — Prof. Dr. Nevin Sanlier — Dr. Ogr. Uye. Aybiike Ceyhun Sezgin / Detay Yayincilik, Gida giivenligi ve Mevzuati
nertien Sevim, G.,2019,Ekmek Firilarinda Gida Giivenligi Riskleri Ve Giivenli Ekmek Uretimi fgin Hijyen Ve Sanitasyon Uygulamalari, Bursa Uludag Universitesi,
Recommended . n
Y.Lisans Tezi
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhg ile siirl degildir,
P, baskalarinin galismalarini teslim etme, 6gretim gorevlisi ya da bask 1 izinsiz kull
Ak k Diiriistliik hol:
ademik Diristli Scholl; erir. Hehangi bir diiristlik ihlali ciddi bir akademik sugtur ve disiplin cezast vardir.
It includes violations of school integrity, but is not limited to cheating, plagiarism, but also handing over the
Scholastic Honesty 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
: A " Engelli 6g e belirli siirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

Ders igerigi ilir. Ogrenciler degisiklikler hakkinda bilgil ililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to upper secondary education Compulsory
Ders Kodu ASC 216

Course Code

Ders Adi Diinya Mutfagt

Course Name World Cuisine

Ogretim dili Tiirkge Ders Tiirii Uygulama

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS 4

Level of Course upper secondary education ECTS

Haftahk Ders Saati 3 saat

Hours per Week 3 Hour

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

Letter grade

On kosul/lar
Pre-requisites

ASC 105 Gida Giivenligi Hijyen ve Sanitasyon
ASC 105 Food Safety Hygiene and Sanitation

Yan kosul/lar
Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece aseilik dgrencileri kaytlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Cografi, tarihsel, ekonomik ve kiiltiirel 6zelliklerin Afrika, Asya, Uzakdogu ve Amerika kitalarindaki iilkelerin mutfak kiiltiirlerini nasil meydana getirdigi anlamak ve bu mutfaklari 6grenmek.

To understand how geographical, historical, economic and cultural characteristics shape the culinary cultures of countries in Africa, Asia, the Far East and the Americas, and to learn about these

cuisines.

Ders igerigi

Course Description

Avrupa, Afrika, Asya ve Amerika kitalarinda cografya, tarih ve farkli kiiltiirlerin etkisiyle olusan mutfaklari ve 6zelliklerini 6gretir.

It teaches the cuisines and their characteristics that emerged under the influence of geography, history and different cultures in Europe, Africa, Asia and America.

Ogrenim Ciktilart Learning
Outcomes

oCLo 1 Avrupa kitasinin mutfak kiiltirlerini, beslenme, yiyecek hazirlama ve tiiketim aliskanliklarini 6grenir.

Learn the culinary cultures, nutrition, food preparation and consumption habits of the European continent.

Asya kitasimin mutfak kiiltiirlerini, beslenme, yiyecek hazirlama ve tiiketim aligkanliklarmi 6grenir.
0OC/LO 2

Learn the culinary cultures, nutrition, food preparation and consumption habits of the Asian continent.

Amerika kitasinin (ABD- Giiney, Orta Amerika, Meksika) mutfak kiiltiirlerini, beslenme, yiyecek hazirlama ve titketim aliskanhklarmi dgrenir.
0OC/LO 3

Learn the culinary cultures, nutrition, food preparation and consumption habits of the American continent (USA - South, Central America, Mexico).
ocLo4 Gida ve yemekleri tarih, cografya, kiltiir ve beslenme bilimleri gergevesinde degerlendirir.

Evaluates food and meals within the framework of history, geography, culture and nutritional sciences

Diinya gida ticareti, globallesme, tiretim ve titketim Oriintiileri hakkinda bilgi sahibidir. Gida politikalarmn iilke ekonomisi igin énemini bilir.
OC/ILO 5

Has knowledge about world food trade, globalization, production and consumption patterns. Knows the importance of food policies for the country's economy.

11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

Temel Ciktilar (Universite

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0C/LO2 0C/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 O
kullanma ve kendini siirekli yenilemek
X x




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilar:
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 PR
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta tabani
hamurlari, kremali soslar, meyve soslar1 ve jéle yapim; sicak ve soguk tathlar,
dondurmalar ve sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART Il ( Department Board Approval)

éiretilen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlar
Course Subjects, Contribution
of Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu No
#Subjects

Hafta

Konu Subject
Week

OC/LO1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Avrupa Mutfak Kiiltiirleri (Fransa, Italya, ispanya)

European Cuisine Cultures (France, Italy, Spain)

D1,D2

KIS 2

Dogu ve Orta Avrupa Mutfak Kiiltiirii Mutfak Uygulama: Fransa,
italya, Ispanya

Eastern and Central European Cuisine Culinary Culture Culinary
Practice: France, Italy, Spain

D1,D2

KIS 3

iskandinavya ve Britanya Mutfak Kiiltiirii Mutfak Uygulama:
Dogu ve Orta Avrupa Mutfak Kiiltiirii

Scandinavian and British Cuisine Culinary Practice: Eastern and
Central European Cuisine

D1,D2

KIS 4

Orta Dogu Mutfak Kiiltiirii
Mutfak Uygulama: iskandinavya ve Britanya Mutfak Kiltiirii

Middle Eastern Culinary Culture
Culinary Practice: Scandinavian and British Culinary Culture

K/S5

D1

Afrika muttak Kultarlert (Magrip- Etlyopya- Orta- Bati ve Guney
Afrika)
Mutfak Uygulama: Ortadogu Mutfagi
African cuisine cultures (Maghreb- Ethiopia- Central-West and
South Africa)
Cuisine Application: Middle Eastern Cuisine

D1

K/S 6

Hindistan ve Giiney Dogu Asya mutfak kiiltiirleri Mutfak
Uygulama: Afrika mutfak kiiltiirleri (Magrip- Etiyopya- Orta-
Bati ve Giiney Afrika)

Indian and South East Asian culinary cultures Culinary
Application: African culinary cultures (Maghreb- Ethiopia-
Central-West and South Africa)

D1

D1,D2

KI/IS7

VIZE
MIDTERM

D1

D1

D1

D1

D1

K/S 8

Cin, Japonya ve Kore mutfak kiiltiirleri Giiney Dogu Asya
mutfaklarina 6zgii ménii uygulamalari

Chinese, Japanese and Korean culinary cultures, menu
applications specific to South East Asian cuisines

D2

D2

D3

KIS 9

Rusya ve Orta Asya mutfak kiiltiirleri
9 Gin, Japon ve Kore mutfaklarina 6zgii monii uygulamalari

D2,D03

D2

D3




KUSSIAN &l CEIILTal ASIAN CUISITE CulLures
Menu annlications snecific to Chinese Jananese and Karean
Giiney Amerika Mutfak Kiiltiirleri
Rus ve Orta Asya mutfaklarina 6zgii monii uygulamalar
K/S 10 10 D2 D3
South American Cuisine Cultures
Menu practices specific to Russian and Central Asian cuisines
Meksika ve Orta Amerika mutfak kiiltiirleri Giiney Amerika
KIS 11 11 Mutfak Uygulamalart D3
Mexican and Central American culinary cultures South American
Amerika Birlesik Devletleri mutfak kiiltiirii Meksika ve Orta
Amerika mutfak uygulamalari
KIS 12 12 . . . . D2 D3
United States culinary culture Mexican and Central American
culinary practices
KIS 13 13 Diinya Mutfaginda Tiirk Mu?[hgmlln ‘6|1§1ni ve Yeri - D3
The Importance and Place of Turkish Cuisine in World Cuisine
GENEL TEKRAR DERSI
KIS 14 14
GENERAL REVIEW
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agirhk Weight | Uygulama Kural Implementation Rule clalt Ruralt Rule ake-Lp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
. Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, i kabul edilebilir mesru
Ders Notuna Etki Agirhiklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallar: D2 10% yapilacaktir
Assessment Methods, Weight in Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 10094
= . (5grenc| er ogren: lE erini, sinif tartismal ann: a, siavl ar: a gostermeEle; 1r. Xynca verilen o« 'CV e, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU  |ARALIK HARF NOTU  |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
Harf Notu Belirleme Metodu A 95-100 ¢ 55-59
Method for Determining |Biitiin degerlendirmelerin bagariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
final harf notuna déniistiiriilecektir.
Letter Grade ve final harf notuna déniistiiriilecektir. B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi
1
Lecture
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3 hours/week
Saha Calismasi
6
Field Work
Ogre“tim Metodlari, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, © ST TSI DCR TCTTCTT T Z T TR STt
Student Work Load Ara Sinay
7 - ) 20
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galigmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week’ 14
Review ‘eekly pre-class studies (1 hour/week)
Final Smav Ogrencinin final sinavi dncesinde yapmast beklenen hazirlik saati
11 - . - 30
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
1v. BOLUM
|V. PART
isim Soyisim Name

Hasan Can GULEL
Surname




E-post: E- "
m;ll)s a hasancan.qgulel@antalya.edu.tr Ofis Office|AG-54
Ogretim Elemant Instructor _
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zorunlu . . o
Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Mandatory
Ders Materyalleri Course
Materials Oneri
Onerilen Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Ty T bagkalarinin gahismalarini teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d.
Akademik D tliik Schol.
ademik Durustw cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g  belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler
Students with Disabilities Students with disabilities are provided with assistance within certain limits
Giivenlik Konulari
Safety Issues
Esneklik Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.
Flexibility Course content is subject to change. Students are informed about the changes

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course Description Form

—

L BOLUM (Senato Onayr)

PART | (Senate Approval)
——

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu
Offering School Vocational School
Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) On Lisans Zorunlu
Program(s) Offered to Upper Secondary Education Compulsory
Court Ca psc 101
Ders Adi Temel Pastacilik Teknikleri
Course Name Basic Pastry Techniques
Ogretim dili Tiirkee Ders Tiirii Teorik
Language of Instruction Turkish Type of Course
Ders Seviyesi On Lisans AKTS 5
Level of Course Upper Secondary Education ECTS
Haftalik Ders Saati 4
Hours per Week 4
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu
Grading Mode Letter Grade
On kosul/lar Bulunmamaktdir
Pre-requisites None
Yan kosul/lar Bulunmamaktdir
Co-requisites None
Kayit Kisitlamasi Bulunmamaktdir
Registration Restriction None
Bu ders, dgrencilere pastaciligin temel tekniklerini 6gretmeyi hedefler. Hamur isleri, kremalar, kuru pasta, yas pasta gesitleri ve dek gibi anahtar 1! lamalarinda yetkinlik

Dersin Amaci

kazandirarak, 6grencilere temel pastacilik siire

ni basarili bir gekilde yiiriitme becerisi kazandirmayr amaglar. Ayn1 zamanda 6grencilerin, yaratici ve estetik agidan yenilikgi pastacilik tirtinleri

This course aims to teach students the basic techniques of pastry. It aims to provide students with the ability to successfully carry out basic pastry processes by providing competence in key pastry

Educational Objective applications such as pastries, creams, cookies, pastry varieties and decoration. It also aims to strengthen students' knowledge and skills to develop creative and aesthetically innovative pastry
products.
Ders igerigi Cgrcncilcri, profesyonel firmeilarin ve pastane seflerinin repertuarmin temelini olusturan ve kullandiklari tarif ve kavramlarla tanistirmaktadir.
Course Description It introduces students to the recipes and concepts that form the basis of the repertoire of professional bakers and pastry chefs.
oC/ Cesitli pismis tiriinlerde kullanilacak malzemeleri tanimlar ve seger.
OC/LO1 — = " N "
¢ Identifies and selects ingredients to be used in a variety of baked goods.
OCLO2 Pisirme siireglerinde malzemelerin fonksiyonlar1 tanimlar ve uygular.D89
Ogrenim Ciktilary Learning Defines and applies the functions of ingredients in cooking processes.
Outcomes OCLO3 Standart reete kullanimini ve pisirme siireciyle ilgili deneyim kazanir.
Gain experience with the use of standard recipes and the cooking process.
OCILO 4 Krema, pandispanya, kek, pasta ve tatli hazirlama yontemlerini kullanarak gesitli pismis tiriinler hazirlar
¢ Prepares various baked goods using cream, sponge cake, cake, pastry and dessert preparation methods
11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 N > N - .
degerlendirebilme ve giincel gelismeleri bilmek
X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments
PC2 is saglig1 ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 T
kullanma ve kendini stirekli yenilemek
Temel Ciktilar (Universite X X X X
Genelinde) Basic Outcomes
(University-wide) To follow current developments in science and technology for the sake of the
Po3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PC5 . . . . - -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
Ozgiin, uygulanabilir ¢6ziim 6nerileri gelistirebilmek
X
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.




Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum

PCo 'yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ etmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . - . .
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile {iriin bilgisi konusunda
PCI1 Koo (O
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
etz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action.
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PCI15 . -
siiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PC16 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olugmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework
P17 Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar: Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir,
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.

Ability to transform this knowledge into
food production and menu planning.




PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlari
ve meslek etigini bilir ve uygular.

Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
fiyatlandirmasi yapar ve gesitli mentiler gelistirir.

PC20

PO20

Menii ilkeleri dogr yi
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

k maliyet analizi, kontrolii,

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

P21

PO21

Baskalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar1,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

111 BOLUM (Béliim Kurulunda Gort

iin)
PART I11 ( Department Board Approval)

Ogretilen Konular, Konularin
Ogrenim Ciktilara Katkilar, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

KiS1

Derse Giris

Hijyen ve Temizlik

Pastacilik Arag ve Gereglerin Kullanimi

Pastacilik Temel Malzemeleri ve Kullanim Ozellikleri
Pastaciligin Tarihi

Ulkemizde Pastacilik

Introduction to the Course

Hygiene and Cleaning

Use of Pastry Tools and Equipment

Basic Pastry Materials and Their Usage Features
History of Pastry

Pastry in Our Country

D1

D1

D1

D1

KIS 2

Pandispanya Yapim Teknigi
Katkili Pandispanya
Katkisiz Pandispanya

Sponge Cake Making Technique
Additive Sponge Cake
Additive-Free Sponge Cake

D1

D1

D1

D1

K/S3

Pastact Kremast
Rulo Pasta Keki

Pastry Cream
Roll Cake Cake

D1

D1

D1

D1

KIs 4

Rulo Pasta Yapimi
Pasta dekorasyonu

Making Roll Cake
Cake decoration

D1

D1

D1

D1

K/S5

Profiterol &Ekler
Patasu Hamuru
Cikolata Sos

Profiteroles & Eclairs
Patasu Dough
Chocolate Sauce

D1

D1

D1

D1

KIS 6

Kurabiye Yapim Teknikleri
Sable
Tart Hamuru

Cookie Making Techniques
Sable
Tart Dough

D1

D1

D1

D1

wie7

Kek gesitleri
Islak kek
Cup kek

N1

N1

N1

n2




Cake varieties
Wet cake
Cup cake
ARA SINAV
s 8 8 MIDTERM EXAM
Tart Hamurlari
Meyveli Tartolet
Elmali Turta
K/S9 9 D3 D3 D3
Tart Doughs
Fruit Tartlets
Apple Pie
Mayali Hamurlar- I
Ag¢ma
Pogaca
K/sS 10 10 D3 D3 D3
YYeast Doughs- |
Bread
Pogaca
Mayali Hamurlar- 1T
Minik pizza
Sandvig ekmegi
K/S11 1 D3 D2 D3
Yeast Doughs-I1
Small pizza
Sandwich bread
Mus Yapim Teknikleri
Cikolatali Mus
Orman Meyveli Mus
KIS 12 12 D3 D2 D3
Mousse Making Techniques
Chocolate Mousse
Forest Fruit Mousse
Cheesecake Yapim Teknigi
Frambuazli Cheesecake
K/S 13 13 D3 D3 D3
Cheesecake Making Technique
Raspberry Cheesecake
KIS 14 14 Buiik Pastacibk D3 D2 D3 D3
Boutique Pastry
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-Uj
No Tiir Type Agirhk Weight | Uygulama Kurah Implementation Rule claft fural Rule wetp
Ara Smav Uygulamali Sinav
D1 50%
. Midterm Exam Practical Exam . .
Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmeligine gore
Ders Notuna Etki Agirhklari, Kisa Smav(lar) kabul edilebilir gegerli bir belge
Uygulama ve Telafi Kurallart D2 sagliyorsa telafi siavi yapilacaktir.
Assessment Methods, Weight in Quizz(es) N A make-up exam will be given if the,
Course Grade, Implementation and student provides a legitimate
Make-Up Rules Final Sinavi Uygulamali Sinav document acceptable according to
school regulations.
D3 50%
Final Exam Practical Exam
TOPLAM / SUM| 10094
Ogrenim Ciktilarinin Kazamlmasimin
Kamti
Evidence of Achievement of Learning
Outcomes
HARF NOTU ARALIK HARF NOTU ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Belirleme Metodu
Method for Determining Letter Grade A 8594 ¢ 50-54
B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
- . Saat
No Tiir Method Agciklama Explaination
Hours
Ogretim eleman tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 2 saat/week
1 21
Lecture 2 hours/week
Etkilesimli Ders
2
Interactive Lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
. R Uygulama 2 saat/week
Ogretim Metodlari, Tahmini Ogrenci 5 Practical 21
Yiikii Teaching Methods, 2 hourshweek
Student Work Load Saha Cahsmas Teknik gezi
6 . 4
Field Work Technical trip
Ogrencinin ayirmasi beklenen tahmini siire // Time expected to be allocated by student
Ara Smav Ogrencinin ara smav dncesi yapmast beklenen hazirlik saati
7 20
Midterm Exam Preparation time that the student is expected to do before the midterm exam
9 is Plam Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmasi igin gegen siire 0
Business Plan Time taken to research the assignment topic and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galismalar (1 saat/hafta)
10 14
Review Weekly pre-class studies (1 hour/week)




Final Smavi Ogrencinin final siavi 6 de yapmas1 bekl lik saati
11 30
Final Exam Preparation time that the student is expected to do before the final exam
12 Ofis Saati Dersten sonra isteyen dgrencilerin katildig1, konularin tekrar edildigi stire 14
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 144
IV. BOLUM
|V. PART
Lsim Soyisim Name | Nihal Ustiinkaya Bayindir
Surname o
= E- X .
N E-posta nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemam Instructor mail
Goriisme saatleri 1 saat/hafta (Ogretim gorevlisinin haftalik ders programia gore ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu
Mandatory
Ders Materyalleri Course
Materials Onerilen
Recommended
Akademik Diiriistliik Sclml Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya ¢ekme, eser hirsizligi ile sinirl degildir. Bagkalarmin ¢alismalarini teslim etme, 6gretim gorevlisi ya
izinsiz k y1 da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
N It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the instructor
Scholastic Honesty . - . L N A . . R :
or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action.
Diger Other Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance with in certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirilir.

Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to upper secondary education Compulsory

Ders Kodu

ACC 208
Course Code
Ders Ad Catering ve Ziyafet Hizmetleri
Course Name Catering and Banquet Services
Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction Turkish Type of Course Theory
Ders Seviyesi Onlisans AKTS )
Level of Course upper secondary education ECTS
Haftalik Ders Saati 2 saat
Hours per Week 2 hours
AKTS Kredisi 2
ECTS Credit 2
Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Bu ders ,catering sektoriinii tanima, catering uygulamalari, isleyis yeri vb. uygulamalari anlatmak ve bu sektorde kendini gelistirmek isteyen 6grencilere katki saglamasini amaglamaktadir.

This course aims to help students who want to get to know the catering sector, explain catering practices, workplace etc. and improve themselves in this sector

Ders icerigi

Course Description

Ders yiyecek-igecek etkinlikleri, yemek festivalleri, ig mekan / dis mekan ikram organizasyonlari, yemek yarismalari, ulusal ve uluslararasi mutfaklarin sergilenmesi asamalarmi kapsar. Ogrenciler
ihtiyaglarini 6grenir. Bu dersi takip ederek s6zlesme, yonetim, yonlendirme, sunum, servis ve 6zel organizasyonlarin arkasindaki

mutfak etkinliklerine yonelik yeni e;
mekanizmalari anlar ve iletisim siireglerinin nasil yiiriitiilecegini 6grenirler.

The course covers food and beverage events, food festivals, indoor/outdoor catering organizations, cooking competitions, national and international cuisines. Students learn about new trends and
consumer needs for culinary events. By following this course, they understand the mechanisms behind contracts, management, orientation, presentation, service and special organizations and learn

how to conduct communication processes

Ogrenim Ciktilart
Outcomes

Learning

Tematik gida etkinlikleri diizenleyebilmenin gerekliliklerini analiz edebilir.

OC/LO 1

Analyze the requirements for organizing thematic food events
R Organizasyon igin gercken ekipman ve insan kaynagi yonetimini anlar.
0OC/LO 2

Analyze the requirements for organizing thematic food events
. Yénetim becerilerini gelistirir.
0C/Lo 3

Improves management skills

Organizasyonlar i¢in maliyet hesabi yapabilir.
OC/LO 4

Organizasyonlar i¢in maliyet hesabi yapabilir

Organizasyon planlamasi yapabilir.
OC/LO 5

Organizasyon planlamast yapabilir.

1I. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

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

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0OC/LO 3 0C/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 O
kullanma ve kendini siirekli yenilemek
X X X X X
To follow current developments in science and technology for the sake of the
PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarim ve tekniklerini etkin kullanmak
X X X X x




Effectively using information technology tools and techniques related to the

PO4
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
o To evaluate professional issues and problems from an analytical and critical
s perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
. Ascihik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
PC1l kapsaml1 bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
POl in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PC14 Gada hijyeni ve giivenligi konusunda standartlart bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek tiretimi ile ilgili tiim
PC15 PR
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PCI6 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework
Program Giktlan Discipline [pey Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel

Specific Outcomes (program)

pisirme tekniklerini bilir, uygular ve gelistirir.




Knowledge about national and international cuisines. In this

PO17 context, knows, applies and develops basic cooking techniques.
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PC18 asamalari konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into
food production and menu planning
Gida al daki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
PC19 o
ve meslek etigini bilir ve uygular.
X
Knows and applies national and international legal regulations,
PO19 professional standards and professional ethics about food
industry
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PC20 . e el
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.
X X X X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
PC21 L
etkili iletisim kurar ve sunum becerileri gosterir.
X X X X
PO21 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 taban1 hamurlari,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
PO22 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.
1L BOLUM (Biliim Kurulunda Griisiiliir)
PART 111 ( Department Board Approval)
Konu No Hafta . .. . o o .
Konu Subject y y y y ) 5
#Subjects Week j OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO5
Toplu yemek (Catering) endiistrisine giris, tarihsel
gelisimi,smiflandiriimast ve Tiirkiye’deki durumu
K/s1 1 - - - - -
Introduction to the catering industry, its historical development,
classification and situation in Turkey
Toplu yemek iiretim yerlerinin tasimast gereken
nitelikler kullanilan ekipmanlar,¢alisan personel
KIS 2 2 D1-D2 D1-D2
Qualifications that mass food production facilities must have,
equipment used, and staff working
Satin alma, depolama ve tedarikgi zinciri yénetimi
K/S3 3 D1-D2 D1-D2 D1-D2
Purchasing, warehousing and supplier chain management
Menii olusturma, tiretim planlamasi, material kontrolii, servis ve
nakledilme yontemleri
KIS 4 4 D1-D2 D1-D2 D1-D2
Menu creation, production planning, material control, service and
transportation methods
Toplu yemek (Catering) endiistrisinde mutfak mekan trafigi,
kalite kontrolii
K/S5 5 D1-D2 D1-D2 D2-D3
Kitchen space traffic and quality control in the catering industry
Ornek olay incelemesi 1
()g';retilen Konular, Konularin Kis6 6 D1-D2 D1-D2 D2-D3
Ogrenim Ciktilarina Katkilari, ve Case study 1
Ogrenim Degerlendirme Metodlart VIZE
Course Subjects, Contribution of Kis7 7 MIDTERM D1 D1 D1
Course Subjects to Learning Zivafe Tram Hi Jerine giris, smflandirilmas
Outcomes, and Methods for Assessing Ziyafet ve ram Hizmetlerine giris, siiflandinlmasi,
planlamanin énemi
Learning of Course Subjects
K/S 8 8 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Introduction to Banquet and Catering Services, classification,
importance of planning
Menii ve konsept drnekleri
K/S9 9 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Menu and concept examples
Ziyafet Planlamasi, Kabulii ve Sézlesme hazirlanmasi
K/S 10 10 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Banquet Planning, Acceptance and Contract Preparation
Ziyafet Faaliyetlerinin Yonetiminde Organizasyon, Yiiriitme ve
Denetim Fonksiyonlart 1
K/S 11 11 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Organization, Execution and Control Functions in Banquet
Activities Management 1




Ziyafet Faaliyetlerinin Yonetiminde Organizasyon, Yiiriitme ve
Denetim Fonksiyonlar1 2
K/s 12 12 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Organization, Execution and Control Functions in Banquet
Activities Management 2
Menii tasarimlarinin degerlendirilmesi-2
K/s 13 13 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Organization, Execution and Control Functions in Banquet
Activities Management 2
Ziyafet Faaliyetlerinin Y6netiminde Organizasyon, Yiiriitme ve
Denetim Fonksiyonlar1 2
K/S 14 14 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Organization, Execution and Control Functions in Banquet
Activities Management 2
FINAL
K/S 15 15 FINAL D3 D3 D3 D3 D3
Telafi Kurs lake-U
No Tiir Type Agirhk Weight |Uygulama Kural Implementation Rule Telafi Kural Rule Make-Up
Ara Sinav Agik Uglu grenci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended kabul edilebil e
Ogrenim Degerlendirme Metotlari, P ‘. 1 edrne ‘}‘ mesru
Ders N Etki Agirhkl: bir belge sagliyorsa
ers Notuna Etki Agirhklari, Kisa Sinav(lar) Sunum ve Rapor telafi smavi
Uygulama ve Telafi Kurallari D2 10% yapilacaktir.
Assessment Methods, Weight in Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and o
Make-Up Rules . be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according ‘,O school
regulations.
TOPLAM / SUM [1000s
Osren Ktil K. Ogrenciler ogren JiKIerimi, sinil tartgmalarinda, smaviarda goslcrmcxlc&:’r. Ayrica verilen odevle, ogrcl-cmm derste (!gl’cn(Tl-El teorik bilgt 1le, sahada
grenim Ciktilarinin Karsilasacag1 olaylar yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU |ARALIK HARFNOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 [} 55-59
;arthdolfu B[e)llrleme MEIEdu Grad Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
ethod for Determining Letter Grade | . g1 harf notuna donilstiriilecektir.
B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
" P Saat
No Tiir Method Aciklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Sf Dersi 2saat/hafta
1 28
Lecture 2 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Cahsmas:
6
Field Work
0'§>re“lim Metodlar1, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, ST TSI DCR TCTTCTT T T TR ST
Student Work Load Ara Smav
7 N 10
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 15
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan gahigmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week] 10
Review ‘eekly pre-class studies (1 hour/week)
Final Stnavi Ogrencinin final sinavi 6ncesinde yapmasi beklenen hazirlik saati
11 .
. The preparation time that the student is expected to do before the final
Final Exam
exam
) ) Dersten sonra isteyen dgrencilerin katildigs, anlagilmayan konularin tekrar
fi .
Ofis Saati edildigi siire (1 saat/hafta)
12

Office Hours

Time needed to repeat the subjects that are not understood with the
voluntary participation of students (1 hour/week)

Ogretim Elemant Instructor

TOPLAM / TOTAL 63
IV. BOLUM
1V. PART
isim Soyisim Name |
Surname
E-posta B ofis Office |-
mail

Goriisme saatleri

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




1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the

Office Hours beginning of the semester.)
Zorunl . . . P - . . .
Moa:dalljor Murat Dogan, 2018. TOPLU BESLENME SISTEMLERI VE CATERING HIZMETLERI YONETIMI (Catering Yonetim Sistemleri)
Ders Materyalleri Course Yy
Materials Oneri
Onerilen Giilal, M. (Bar Yonetimi ve Restoran Operasyonlari
Recommended
Okulla ilgili diirtistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
P— bagkalarinin gahismalarini teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d
Akademik D tliik Scholi. " L . .
ademik Darustw cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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
o " Engelli 6g ilere belirli siirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi Agan Fakiilte /YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Agan Bolim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to Upper secondary education Compulsory
Ders Kodu ASC - 111

Course Code

Ders Ad1 Bilisim Teknolojileri

Course Name Information technologies

Ogretim dili Tiirkce Ders Turl Uygulamalt

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS R

Level of Course Upper secondary education ECTS

Haftalik Ders Saati 2 Saat

Hours per Week 2 Hours

AKTS Kredisi 2

ECTS Credit 2

Notlandirma Tiirii Harf notu

Grading Mode

Letter Grading

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir

Avaible to Cookery department only

Dersin Amaci

Educational Objective

Ogrencilerin ders galismasi, mesleki ve kisisel kullanim igin uygun belgelerde diizgiin ve etkili bilgi sunmalarini saglamak.Ogrencilere, verileri organize etmek ve analiz etmek, etkin iletisim
kurmak, kabul edilir belgeler olusturmak ve sunum slaytlari olugturmak igin Microsoft Office uygulama paketini kullanmalarini égretmek.

This course aim of teaching to enable students to present information neatly and effectively in documents appropriate for study, professional and personal use. To teach students to use the Microsoft

Office suite of applications to organize and analyze data, communicate effectively, produce acceptable documents and create presentation slides.

Ders igerigi

Course Description

Bu ders ogrencilere temel bilgisayar okuryazarligi becerileri kazandiracaktir. Bu ders bilgisayar ve bilgi kavramlarina genel bir bakis sunacaktir. Ogrenciler e-posta, MS Word, MS Excel, MS

PowerPoint ve Windows isletim sistemi gibi bilgisayarin cal

da temel olan 1

bilgisayar kullanmaya hazirlayan pratik beceriler gelistirmeye yoneliktir.

This courses will provide basic computer literacy and provide a general overview of computer and information concepts. Students will learn the basic applications that run computers, such as e-

lerdir. Dersin agirlikl olarak igerigi 6grencileri akademik gevrede etkili bir sekilde

mail, MS Word, MS Excel, MS PowerPoint, and the Windows operating system. The comprehensive content of the course is aimed at practical skills that prepare students to use computers
effectively in an academic environment.

Bilgisayar ve bilgisayar uygulamalari ile ilgili terminoloji ve kelimeleri tanimlama, agiklama ve kullanma;

OG/LO 1
¢ Define, explain and use terminology and vocabulary related to computers and computer applications.
. Bir bilgisayar inin bil lerini 1
OC/LO 2
entify the components of a computer system;
¢ Identify th ts of it T
. E-posta ile iletisim kurabilme;
OC/LO 3 .
¢ Ability to communicate via e-mail;
Ogrenim Ciktilari Learning
Outcomes Microsoft Word, Excel ve PowerPoint uygulamalarini igeren MS Office Suite 1 kullanarak 1 kalitede belgeler olusturabilme;
OG/LO 4
Ability to create professional quality documents using MS Office Suite, which includes Microsoft Word, Excel and PowerPoint applications;
SciLos | MS Wordbelgelerini olusturun, degistirin, dizenleyin ve bigimlendirin;
¢ Create, modify, edit and format MS Word documents;
11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PGL degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
POL information, evaluate data and know current developments.
PG2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PG3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite x X
Genelinde) Basic Outcomes
(University-wide) POS To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.
PG4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X
PO4 Effectively using information technology tools and techniques related to the
profession




PG5

Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek

To evaluate professional issues and problems from an analytical and critical

POS perspective and develop original and applicable solution suggestions.
PCS Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
G yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlar takim ¢aligmas: halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu dgrenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
9 Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PC davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile tiriin bilgisi konusunda
P kapsamlr bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-i k tiretimi ile ilgili tim
PC15 " .
stiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
Alant ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
PC16 ;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alr.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
P17 Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ¢ercevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking technigues.

Program Ciktilar: Discipline
Specific Outcomes (program)




PCI8

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararas: hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

Menii planlama ilkeleri dogrultusunda k-igecek maliyet analizi, kontrolii,
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART II1 ( Department Board Approval)

()g';retilen Konular, Konularin
Ogrenim Ciktilaria Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu No
#Subjects

Hafta

Konu Subject
Week

OGO 1

OG/LO 2

OG/LO 3

OG/LO 4

OG/ILO S

K/s1

Giris, bilgisayar bilesenleri
Introduction, computer components

KIS 2

Windows Isletim sistemi, dosya ydnetimi, e-posta, internet

Windows Operating system, file management, e-mail, internet

KIS 3

MS Word, yazma, diizenleme, bigimlendirme
MS Word, writing, editing, formatting

KIS 4

MS Word, bigimlendirme, fontlar, temalar, stiller

MS Word, formatting, fonts, themes, styles

K/S5

MS Word, paragraflar, listeler, sckmeler, girintileme, bosluk
birakma, siitunlar

MS Word, paragraphs, lists, tabs, indentation, spacing, columns

KIS 6

MS Word, tablolar, satir ekleme ve silme, hiicre yiiksekligi

genisligi, iistbilgi ve altbilgiler

MS Word, tables, adding and deleting rows, cell height width,
headers and footers

K/IS7

MS Word, grafik, resim grafikleri, baski 6nizleme, baski, sayfa
numaralari, kenar bosluklari ve matematik denklemleri

MS Word, graphics, picture graphics, print preview, printing,
page numbers, margins and math equations

K/S 8

MS Excel, caligma kitaplar1, hiicreler
MS Excel, workbooks, cells

K/S9

MS Excel, veri ve tablolar, grafikler ve nesneler
MS Excel, data and tables, charts and objects

K/S 10

MS Excel, hesaplamalar, formdiller, fonksiyonlar

10 ) .
MS Excel, calculations, formulas, functions

K/s 11

MS Excel, bigimlendirme, satir ve

11 . . "
MS Excel, formatting, row and column size, borders, rotation text

KIS 12

MS Excel, baski, baski 6nizleme, baski segimi, oryantasyon
12

MS Excel, print, print preview, print selection, orientation

K/s 13

MS Powerpoint, slaytlar, metin, bicimlendirme

13 . . :
MS Powerpoint, slides, text, formatting




MS Powerpoint, gorsel efektler, grafikler, resimler, gegisler
K/S 14 14 X X
MS Powerpoint, visual effects, graphics, images, transitions
Microsoft Word, Excel ve PowerPoint uygulamalarini igeren MS
Office Suite uygulamasini kullanarak profesyonel kalitede
belgeler olusturabilme;
K/S 15 15 X X
Ability to create professional quality documents using MS Office
Suite, which includes Microsoft Word, Excel and PowerPoint
applications;
. Telafi Kural Make-Uj
No Tur Type Agirhk Weight [Uygulama Kurah Implementation Rule clall Rural Rule ake-tp
Ara Smav Agik Uglu
D1 30%
Midterm Exam Open-ended yéonetmeligine gore
PN - . kabul edilebilir mesru
Ogrenim Degerlendirme Metotlari, Kisa Sinav(lar) Sunum ve Rapor bir belge sagliyorsa
Ders Notuna Etki Agirhklari, D2 10% ; Itr sagliyors
elafi smavi
Uygulama ve Telafi Kurallari Quizz(es) Presentation and Report I
- yapilacaktir.
Assessment Methods, Weight in A make-up exam will
Course Grade, Implementation and Final Sinavi Agik Uglu . .p
be given if the student
Make-Up Rules . -
provides a legitimate
D3 60% document acceptable
Final Exam Open-ended according ‘,O school
regulations.
TOPLAM / SUM|100%
Ogrenim Ciktilarmm K Ogrenciler 'iigrendiklerini. smlftartf;ma?annda, sinavlarda gostermektedir. Ayrica verilen ddevle, 6grencinin derste 6grendigi teorik bilgi ile, sahada
Kamt kar olaylari yor istenilmektedir.
Evidence of Achievement of Learning |stydents demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU  |ARALIK HARF NOTU |ARALIK
Bituin degerlendirmelerin b.asarlyla tamamla?m‘.as\“scvl‘nucu, t.)rtalama not belirlenecek GRADE MARKS GRADE MARKS
ve final harf notuna dénusturilecektir.
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Belirleme Metodu
Method for Determining Letter Grade A 85-94 ¢ 50-54
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.
v I I g B 75-79 D 40-44
B- 65-74 F 0-39
No Tur Method Agiklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi 2saat/hafta
1 42
Lecture 2hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 2
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
N N Saha Calismasi
Ogretim Metodlari, Tahmini Ogrenci 6 .
Yiki Teaching Methods, Field Work
Student Work Load Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Simav Ogrencinin ara smavi 6ncesinde yapmasi beklenen hazirlik saati
7 20
Midterm Exam The preparation time that the student is expected to do before the midterm 20 exam
9 is Plam Ogrencinin ara siavi oncesinde yapmast beklenen hazirlik saati 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 Review Weekly pre-class studies (1 hour/week) 14
Final Sinavi Ogrencinin final sinavi ncesinde yapmast beklenen hazirlik saati
11 The preparation time that the student is expected to do before the final 30
Final Exam exam
Ofis Saati Dersten sonra steyen 6grencilerin katldig, anlasilmayan konularm tekrar
edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours P
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
V. BOLUM
|\V. PART
isim Soyisim Name
Surname
E-| E- . .
posta Ofis Office
mail

Ogretim Elemant Instructor

Goriime saatleri

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

1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the

Office Hours

beginning of the semester.)

TS T e 200 T RISy AT T T T CTITeT T CCCT e TSR TR CTT T Ty TITC TR
Zorunlu S PIE T Y
Mandatory

Ralav M vd 200A Rilai Teknaolniileri I-11' Rursa Fkin Kitanevi




Ders Materyalleri Course
Materials Onerilen Egitim Teknolojileri Genel Miid. (2003). Egitim Teknolojileri: Bilgisayar. Ankara: MEB EgiTek, Yay.No-9
Recommended
Okulla ilgili diirtistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Akademik Diiristlik Schol{baskalarmin galismalarini teslim etme, dgretim gorevlisi ya da 1 izinsiz kull d
igerir. Hehangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
N It includes, but is not limited to, cheating, plagiarism, and not allowing the employment of a faculty member or anyone else. Any form of dishonesty is a serious
Scholastic Honesty . . . S .
academic offense and is punishable by disciplinary action.
Diger Other Engelli Ogrenciler Engelli 6g ilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Assistance is provided to students with disabilities within certain limits.

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course Description Form

—

L BOLUM (Senato Onayr)

PART | (Senate Approval)
——

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu
Offering School Vocational School
Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) On Lisans Segmeli
Program(s) Offered to Upper Secondary Education Elective
Court Ca psc 20
Ders Ad1 Sosyal ve Kisisel Gelisim Uygulamalari
Course Name Social and Personal Development Applications
Ogretim dili Tiirkee Ders Tiirii Teorik
Language of Instruction Turkish Type of Course
Ders Seviyesi On Lisans AKTS 3
Level of Course Upper Secondary Education ECTS
Haftalik Ders Saati 3
Hours per Week 3
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu
Grading Mode Letter Grade
On kosul/lar Bulunmamaktdir
Pre-requisites None
Yan kosul/lar Bulunmamaktdir
Co-requisites None
Kayit Kisitlamasi Bulunmamaktdir
Registration Restriction None
Oncelikle gesitli egitimler verilmek suretiyle 6g ilerin kisisel gelisimine katki sagl hedefl ktedir. Bunun yaninda dgrencilerin toplumsal sorunlar hakkinda biling diizeyi yiikseltilerek

Dersin Amaci

cevrelerine kargi duyarli ve sorumlu davramiglar bekl

First of all, it is aimed to contribute to the personal development of the students by providing various trainings. In addition, it is expected that the students will gain sensitive and responsible

Educational Objective behaviors towards their environment by raising their awareness about social problems.

Ders icerigi Ogrenciye, kisisel gelisim egitimlerinin verildigi ve sosyal sorumluluk projelerinde aktif rol almasi konusunda tesvik edici bir derstir.
Course Description It is a course that provides students with personal development training and encourages them to take an active role in social responsibility projects.
OCILO 1 Kisilik, benlik, etik, ahlak ve mesleki etik kavramlarini tanimlayabilecektir.
Define the concepts of personality, self, ethics, morality and professional ethics
OC/ILO 2 KLtndi ozelliklerini ve ihtiyaglarini kavn\yuhilccc}dir.
Will be able to understand his/her own characteristics and needs.
Ogrenim Ciktilari Learning OCILO 3 Sozlii ve yazil iletisim gelistirme yontemleri 6gretilecektir.
Outcomes Methods for developing oral and written communication will be taught.
OC/ILO 4 Sosyal Sorumluluk bilinci ve sosyal yeterlilikleri artacaktir.
Social responsibility awareness and social competence will increase.
OC/ILO 5 Sosyal sorumluluk plani hazirlayabilecektir.
Be able to prepare a social responsibility plan.
11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 N > N - .
degerlendirebilme ve giincel gelismeleri bilmek
X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments
PC2 is saglig1 ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 A
kullanma ve kendini stirekli yenilemek
Temel Ciktilar (Universite X X X X
Genelinde) Basic Outcomes
(University-wide) To follow current developments in science and technology for the sake of the
Po3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X X
PO4 Effectively using information technology tools and techniques related to the
profession
PC5 . . . . - -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
Ozgiin, uygulanabilir ¢dziim 6nerileri gelistirebilmek
X X
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.




Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum

PCo 'yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ etmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . - . .
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile {iriin bilgisi konusunda
PCI1 Koo (O
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
etz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action.
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PCI15 . -
siiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
PC16 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olugmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework
P17 Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar: Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir,
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.

Ability to transform this knowledge into
food production and menu planning.




PC19 Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlari
¢ ve meslek etigini bilir ve uygular.
Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
PO19 . R X » ;
fiyatlandirmasi yapar ve gesitli mentiler gelistirir.
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PC20 N AN S
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
pC21 Baskalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
¢ etkili iletisim kurar ve sunum becerileri gosterir.
X
Work effectively with others and independently. Gain effective
PO21 . - M .
oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar1,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 h . N
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Biliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)
Konu No Hafta " " . " .. .
N Konu Subject OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
#Subjects Week ) ¢ ¢ ¢ ¢ ¢
KIS 1 1 Dersin icerigi ve Konu Basliklari- Giris ~ R
Course Content and Topics - Introduction
KIS 2 2 FelsefeyevGiri§ ) b1
Introduction to Philosophy
KIS 3 3 Kisilik, Benlik, Ahlak, Etik, Mesleki Etik Kavramlart b1
Concepts of Personality, Self, Morality, Ethics, Professional
KIS 4 4 YaZ.lll Iletisim o b1
Written Communication
Sozlii Iletisim
KIS ° Verbal Communication b1 bt
Ogretilen Konular, Konularin KIS 6 6 Etkili _S“n”m Tekn_ikleri . D1
Ogrenim Ciktilarma Katkilar, ve Effective Presentation Techniques
Ogrenim Degerlendirme Metodlar KIS 7 7 Sosyal Medya ve Algt Yonetimi D1 D2
Course Subjects, Contribution of Social Media and Perception Management
Course Subjects to Learning KIS 8 8 ARA SINAV
Outcomes, and Methods for Assessing MIDTERM EXAM
Learning of Course Subjects KIS 9 9 (ufrgu Kurallar1 D3 D3
Etiquette
KIS 10 10 Si.vi.] Top?um Kurulvsla.n D3 D2
Civil Society Organizations
KIS 11 1 D!ks.lycn Egll.ln]l-Hﬂlk Oyunlart D3 D3 D3
Diction Training-Folk Dances
KIS 12 19 D!ks.lycn Egll.ln]l-Hﬂlk Oyunlart D3 D3 D3
Diction Training-Folk Dances
KIS 13 13 D!ks.lycn Egll.ln]l-Hﬂlk Oyunlart D3 D3
Diction Training-Folk Dances
KIS 14 14 D?ks.iycn Eg.il.imi-l-lalk Oyunlart D3 D2 D3
Diction Training-Folk Dances
K/S 15 15 FINAL
FINAL EXAM
Telafi Kural Make-Uj
No Tiir Type Agirhik Weight | Uygulama Kurah Implementation Rule clalt furalt Rule ake-Up
Ara Smav Yazih
D1 30%
Osrent . . Midterm Exam . i
Ogrenim Degerlendirme Metotlari, Ogrenci, okul yonetmeligine gore
Ders Notuna Etki Agirliklar, Kisa Smav(lar) Sunum ve Rapor kabul edilebilir gegerli bir belge
Uygulama ve Telafi Kurallar1 D2 20% saghyorsa telafi sinavi yapilacaktir.
Assessment Methods, Weight in Quizz(es) N A make-up exam will be given if the,
Course Grade, Implementation and student provides a legitimate
Make-Up Rules Final Sinavi Yazih document acceptable according to
school regulations.
D3 50%
Final Exam
TOPLAM / SUM| 10094
Ogrenim Ciktilarinin Kazamlmasimn
Kamti
Evidence of Achievement of Learning
Outcomes
HARF NOTU ARALIK HARF NOTU ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59




Hart Notu Belirieme Metodu
- A- 85-94 C- 50-54
Method for Determining Letter Grade
B+ 80-84 D+ 45-49
B 75-79 D 40-44
B- 65-74 F 0-39
- - Saat
No Tiir Method Agiklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3 saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya ydnelik sorular sorulur
2 . 4
Interactive Lecture Open-end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
Ogretim Metodlari, Tahmini Ogrenci 5 .
S : Practical
Yiikii Teaching Methods,
Student Work Load Saha Calismas Teknik gezi
6 .
Field Work Technical trip
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Ara Smav Ogrencinin ara sinav éncesi yapmas beklenen hazirlik saati
7 10
Midterm Exam Preparation time that the student is expected to do before the midterm exam
9 is Plamt Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin gegen siire 10
Business Plan Time taken to research the assignment topic and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan galismalar (1/2 saat/hafta)
10 7
Review Weekly pre-class studies (1 hour/week)
Final Sinav1 Ogrencinin final sinavi dncesinde yapmasi beklenenhazirlik saati
11 10
Final Exam Preparation time that the student is expected to do before the final exam
1 Ofis Saati Dersten sonra isteyen 6grencilerin katildigi, konularin tekrar edildigi siire 7
Office Hours A period of time after the lesson, during which students who wish to attend and where the topics are repeated
TOPLAM / TOTAL 90|
1V. BOLUM
|V. PART
Isim Soyisim Name |\ ihal Ustiinkaya Bayind
Surname °
E-post: E- " .
n posta nihal.ustunkaya@antalya.edu.tr Ofis Office |AG-54
Ogretim Elemani Instructor mail
Goriisme saatleri 1 saat/hafta (Ogretim gorevlisinin haftalik ders programina gore ayarlanir)
Office Hours 1 hour/week (adjusted according to the instructor's weekly course schedule)
Zorunlu Duygusal Zeka, Daniel Goleman. insan insana, Dogan Ciiceloglu.
Mandatory V8] ’ ) > o8 .
Ders Materyalleri Course
Materials Onerilen
Recommended
Akademik Diiriistliik Sehol Ok‘ullz: ilgili durl‘Asﬂuk ihlallerini igerir ancak sadece kopya gekme, eser hursizhi@ ile smirl degildir. Bagkalarimn galismalarini teslim etme, Sgretim gorevlisi ya
da izinsiz da igerir. Herhangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.
. It includes school-related integrity violations, but is not limited to cheating or plagiarism. Submitting the work of others includes using the work of the instructor
Scholastic Honesty . - . Lo ) h : . e :
or someone else without permission. Any breach of integrity is a serious academic offense and is subject to disciplinary action
Diger Other Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance with in certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi bilir. Ogrenciler degisiklikler I

Course content may change. Students are informed about the changes.

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)
PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to upper secondary education Compulsory

Ders Kodu

ASC 228
Course Code
Ders Adi Bilimsel ve Kiiltiirel Etkinlikler
Course Name
Ogretim dili Tiirkge Ders Tiirii Teorik
Language of Instruction Turkish Type of Course Theory
Ders Seviyesi Onlisans AKTS 3
Level of Course upper secondary education ECTS
Haftalik Ders Saati 3 saat
Hours per Week 3 hours
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar Bulunmamaktadir
Pre-requisites None
Yan kosul/lar Bulunmamaktadir
Co-requisites None
Kayit Kisitlamasi Bulunmamaktadir
Registration Restriction None

Dersin amaci, 6grencilerin bilimsel ve kiiltiirel etkinliklere kars1 olan ilgi, tutum ve meraklarini arttirmak, bilimsel ve kiiltiirel etkinliklere katilimlarini saglamak, onlari arastirici ve yaratici
niteliklere sahip bireyler olarak yetigtirmesine katki sag bilgiyi 1

Dersin Amact ve 6grenme becerisi kazandirmaktir.

The aim of the course is to increase students' interest, attitude and curiosity towards scientific and cultural activities, to ensure their participation in scientific and cultural activities, to contribute to

Educational Objective their training as individuals with investigative and creative qualities, and to provide them with the ability to share knowledge and learn.

Ders Igerigi Bilimsel ve kiiltiirel etkinlikler basliklar1 altinda teorik alt yapinin sunulmasi, bilimsel ve kiiltiirel etkinlikleri takip etme ve katilma.

Course Description Providing theoretical background under the titles of scientific and cultural activities, following and participating in scientific and cultural activities,

OCLO 1 Bilimsel etkinliklerin 6nemini kavrayabilir.
Can understand the importance of scientific activities.
Kiiltiirel etkinliklerin 6nemini kavrayabilir.
0OC/LO 2
Can understand the importance of cultural activities.
Kiiltiirii tammlar ve insan ile iliskisini agiklar.
Ogrenim Ciktilart Learning 0OC/LO 3
Outcomes
Kiiltiirii tanimlar ve insan ile iligkisini agiklar.
Yasamboyu 8grenme ve sorgulama bilinci olusturabilir.
OC/LO 4
It can create awareness of lifelong learning and questioning
Elestirel yaklasim ve yorum giiciinii arttirabilir.
OC/LO 5
Elestirel yaklasim ve yorum giiciinii arttirabilir.

11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0OC/LO 3 OC/LO 4 0OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
Pl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite x X




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 .
stiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar: Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PCI8

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into

food production and menu planning.

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-i
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

k maliyet analizi, kontrolii,

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslari ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, stislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART 111 ( Department Board Approval)

Ogretilen Konular, Konularin
Ogrenim Ciktilaria Katkilar, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

OC/LO 2

OC/LO3

OC/LO 4

OC/ILO 5

K/S1

Giris ve Oryantasyon:Miifredatin Tartisiimasi

Introduction and Orientation: Discussion of the Curriculum

KIS 2

Bilim Nedir? Onemi ve Tanimi

What is Science? Its Importance and Definition

D1-D2

D1-D2

K/S3

Bilimsel Etkinliklerin Tanimi
Kongre, Konferans, Panel, Seminer vd.

Definition of Scientific Events
Congress, Conference, Panel, Seminar etc.

D1-D2

D1-D2

D1-D2

KIS 4

Kiiltiir nedir? Kiiltiire ait kavramlar.

What is culture? Concepts related to culture.

D1-D2

D1-D2

D1-D2

K/S5

Kiiltiirel aktiviteler gesitleri

Types of cultural activities

D1-D2

D1-D2

D2-D3

K/S 6

Sanat nedir? Sanata ait kavramlar.

What is art? Concepts of art.

D1-D2

D1-D2

D2-D3

K/S7

VIZE

MIDTERM

D1

D1

D1

K/S 8

Sanatsal ve Kiiltiirel Etkinliklerin Yiiriitiildiigii Kurum ve
Kuruluglari

Institutions and Organizations Where Artistic and Cultural
Activities Are Carried Out

D2-D3

D2-D3

D2-D3

KIS 9

Etkinliklere katilma (Gozlem ve yorumlama)

Participating in activities (Observation and interpretation)

D2-D3

D2-D3

D2-D3




Etkinliklere katilma (G&zlem ve yorumlama)
K/S 10 10 D2-D3 D2-D3
Participating in activities (Observation and interpretation)
Etkinliklere katilma (G&zlem ve yorumlama)
K/s11 11 D2-D3 D2-D3 D2-D3 D2-D3
Participating in activities (Observation and interpretation)
Etkinliklere katilma (Gozlem ve yorumlama)
K/s12 12 D2-D3 D2-D3 D2-D3 D2-D3
Participating in activities (Observation and interpretation)
Etkinliklere katilma (Gozlem ve yorumlama)
K/S 13 13 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Participating in activities (Observation and interpretation)
Etkinliklere katilma (Gozlem ve yorumlama)
KIS 14 14 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Participating in activities (Observation and interpretation)
FINAL
K/S 15 15 FINAL D3 D3 D3 D3 D3
olafi Ko lake-U
No Tiir Type Agirhk Weight |Uygulama Kural Implementation Rule Telafi Kural Rule Make-Up
Ara Siav Agik Uglu grenci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended kabul edilebil e
Ogrenim Degerlendirme Metotlari, P l‘\ i:lbeLIi v‘e’:w‘g‘l‘ |;«1)::l
A g sag
Ders Notuna Etki Agirhklari, Kisa Smav(lar) Sunum ve Rapor telafi smavi
Uygulama ve Telafi Kurallar: D2 10% apilacakt
Assessment Methods, Weight in Quizz(es) Presentation and Report yapriacax{ir. .
: uizz I P A make-up exam will
Course Grade, Implementation and o
Make-Up Rules ) be given if the student
p Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according to school
regulations.

TOPLAM / SUM| 1009

Ogrenciler bgrcn&klcnm, sinif tartiymalarinda, sinavlarda gostermektedir. Ayrica verilen odevle, a‘;rcncmm derste ogrcnd’@ teorik bilgt ile, sahada

Ogrenim Ciktilariin K
Kamti

Evidence of Achievement of Learning
Outcomes

karsilasacag istenilmekted

olaylar1 yoruml;

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

HARF NOTU |ARALIK HARFNOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 [} 55-59
Harf Notu Belirleme Metodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade | . &) harf notuna dénistirilecektir
' B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Agiklama Saat
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Simif Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Cahsmas:
6
Field Work
0?re}im Metodlar1, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, ST TSI DCR TCTTCTT T T TR ST
Student Work Load Ara Smav
7 . 10
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
(Odev konusunun arastirimast ve sunum/rapor olarak hazirlanmast igin
o is Plami gegen siire 10
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan gahsmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week
Review ‘eekly pre-class studies (1 hour/week)
Final Stnavi Ogrencinin final siavi éncesinde yapmasi beklenen hazirlik saati
11 N 15
. The preparation time that the student is expected to do before the final
Final Exam
exam
) ) Dersten sonra isteyen dgrencilerin katildig, anlagilmayan konularin tekrar
fi .
Ofis Saati edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours P
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 91




IV. BOLUM

|\V. PART
isim Soyisim Name
Surname
E-posta E- X .
P - Ofis Office|-
. mail
Ogretim Eleman Instructor — — — - — - —
Giriisme saatleri 1 saat/hafta (Ogretim Giyesinin haftalik ders programina gére belirlenir ve donem baginda ilan edilir.)
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours -
beginning of the semester.)
Zorunlu
Mandatory Basili dokiiman, Sunum Slaytlari,
Ders Materyalleri Course
Materials Oncrilen onerilen yardimer kitaplar
Recommended a P
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizligi ile sinirl degildir,
e bagkalarinin ¢alismalarini teslim etme, dgretim gorevlisi ya da izinsiz y
Akademik D tliik Scholi. ~ . e . .
ademik Durustd cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g e belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

bilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

Ders igerigi deg

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi Agan Fakiilte /YO Meslek Yiiksekokulu

Offering School Vocational School

Dersi Agan Bolim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Segmeli
Program(s) Offered to upper secondary education Elective
Course Cote psc220

Ders Ad Vejetaryen Mutfak

Course Name Vegetarian Kitchen

Ogretim dili Tiirkge Ders Turi Uygulama
Language of Instruction Turkish Type of Course Practical
Ders Seviyesi Onlisans AKTS 3

Level of Course upper secondary education ECTS

Haftalik Ders Saati 2 saat

Hours per Week 2 hours

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode Letter Grading

On kosul/lar ASC 105 Gida Giivenligi Hijyen ve Sanitasyon

Pre-requisites ASC 105 Food Safety Hygiene and Sanitation

Yan kosul/lar Bulunmamaktadir

Co-requisites None

Kayit Kisitlamasi Sadece ascilik 6grencileri kayitlanabilir.

Registration Restriction Available to Cookery department only.

Vejetaryen mutfagin genel yapisi, tarihi, vejetaryen ve vegan kiiltiiriin anlasilmasi, beslenme ozelliklerinin 6grenilmesi, vejetaryen mutfakta terch edilen malzemeler, bu malzemeler ile vejetaryan
menu hazirlama ve sunumuna iliskin bilgilerin edinilmesi amaglanmaktadir. Bylece 6grenci bitki temelli beslenmeyi tercih eden kisilerin motivasyonu ve istekleri ile ilgili bilgi sahibi olmasi,
Dersin Amaci uygun menii olusturmasi miimkiin olmaktadir

The aim is to understand the general structure of vegetarian cuisine, its history, vegetarian and vegan culture, learn nutritional characteristics, obtain information about the ingredients preferred in
Educational Objective vegetarian cuisine, and the preparation and presentation of a vegetarian menu with these ingredients. In this way, students will be able to learn about the motivation and desires of people who
prefer plant-based nutrition and create an appropriate menu.

Vejetaryen ve bu gergeve altinda, bitki temelli beslenme tiirlerinin ¢ikis noktas, tarihi anlatilir. Farkli bitki temelli beslenme ahiskanliklar1 tartisilir (pesketeryan, fruteryan gibi). Veganhigin
Ders iggrigi beslenme aliskanhigindan 6te bir yasam felsefesi olmasi sebebiyle, vegan felsefe tartigilir. Bitki temelli beslenmenin siirdiiriilebilir ¢evre agisindan 6nemi, saghk tizerndeki olumlu ve olumsuz
etkileri, bu konuda s6z sahibi sivil toplum 6rgiitleri de dersin igerigi arasindadir.

The origins and history of vegetarian and plant-based diets are explained. Different plant-based diets are discussed (pescetarian, fruitarian, etc.). Since veganism is a philosophy of life rather than a
Course Description dietary habit, vegan philosophy is discussed. The importance of plant-based diets in terms of sustainable environment, positive and negative effects on health, and civil society organizations that
have a say in this matter are also among the content of the course.

6CILO 1 Bitkisel temelli beslenme tarihini ve dindeki yerini 6grenme
Learning the history of plant-based nutrition and its place in religion
6CILO 2 Bitki temelli diyetlerin saghk tizerindeki olumlu ve olumsuz etkilerini tartisabilme
Discuss the positive and negative effects of plant-based diets on health.
6CILO 3 Vegan, Vejetaryen, Pesketaryen gibi farkli yaklagimlarin motivasyonlarini ve birbirinden farklihiklarmi 6grenme
Learning the motivations and differences between different approaches such as Vegan, Vegetarian, Pescetarian
Ogrenim Ciktilart Learning Siirdiiriilebilir diinya igin vegan ve vejetaryen beslenmenin énemini anlama, bu alandak etkin topluluklari, aktivistleri tanima ve hayvansal iiriin iireten sektorlerin konuya
Outcomes yaklasimini, konuyla ilgil medyaya yanstyan haberleri dgrenme
OGILO 4
Understanding the importance of vegan and vegetarian nutrition for a sustainable world, getting to know active communities and activists in this field, and learning about the
approach of animal product producing sectors to the subject and news reflected in the media on the subject.
BCILOS Vegan ve Vegjetaryen bilesenleri, bu bilesenleri kullanarak yemek yapmayi, menii olusturmay: grenme
¢ Learning how to cook and create a menu using Vegan and Vegetarian ingredients
1I. BOLUM (Fakiilte Kurulu Onayi)
PART |1 ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/ILO 4 OC/ILO5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCL degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments.
PG2 is sagligi ve giivenligi, gevre bilinci ve Kalite alaninda bilgi sahibi olmak
X
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PG3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite x x X
Genelinde) Basic Outcomes
(University-wide) PO3 To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarim ve tekniklerini etkin kullanmak
¥ ¥




Effectively using information technology tools and techniques related to the

PO4
profession
PG5 . » — _ .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
o To evaluate professional issues and problems from an analytical and critical
s perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCe yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
Pco davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
pCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
5 etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
. Ascihik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
PC1l kapsaml1 bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
POl in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 . . .
transform this knowledge into action.
PC14 Gada hijyeni ve giivenligi konusunda standartlart bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek tiretimi ile ilgili tiim
PC15 .
stiregleri bilir.
Knows all the processes related to food and beverage
PO15 : . .
production from the production stage to the presentation stage.
PCI6 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
PC17 Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel

pisirme tekniklerini bilir, uygular ve gelistirir.




Knowledge about national and international cuisines. In this

PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar1 Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
X X
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into
food production and menu planning
Gida al daki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
PC19 o
ve meslek etigini bilir ve uygular.
X X X
PO19 Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
fiyatlandirmast yapar ve gesitli meniiler geligtirir.
Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
PC20 . e el
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.
X X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
PC21 O
etkili iletisim kurar ve sunum becerileri gosterir.
X X
Work effectively with others and independently. Gain effective
PO21 . P : .
oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlar,
PC22 kremali soslar, meyve soslar1 ve jole yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, stislemeler, dekorasyon ve sunum konusunda yetkindir.
X X
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 . . .
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
111 BOLUM (Biliim Kurulunda Griisiiliir)
PART 111 ( Department Board Approval)
Konu No Hafta " " " - "
Konu Subject
#Subjects Week j OGO 1 OG/ILO 2 6G/ILO3 OCILO 4 OCILO 5
KIS 1 1 Giris: Ders |<;engu.1m paylasilmast R ~ ~ ~ ~
Introduction: Sharing course content
Bitki Temelli Diyetin Tarihgesi: Paleolitik Cagdan Neolitik Caga
KIS 2 2
History of the Plant-Based Diet: Paleolithic to Neolithic
KIS 3 3 M.u!fak Uygu].amfisl
Kitchen Application
Bitki Temelli Diyetin Tarihgesi: Dinler ve Et Tiketimi
KIS 4 4
The History of the Plant-Based Diet: Religions and Meat
Consumption
KIS5 5 M.u!fak Uygu].amfisl
Kitchen Application
Siniflandirma Bitki Bazli Diyetler
Cesitli Bitki Bazli Diyetlerin Ozellikleri
KIS 6 6
L Classification Plant-Based Diets
n Ogretilen Konular, Konularm Characteristics of Various Plant-Based Diets
Ogrenim Ciktilarina Katkilar, ve NMutiak Uyeulamas
Ogrenim Degerlendirme Metodlar KIS7 7 K‘: hd A)'Ull dm:&‘
Course Subjects, Contribution of ' chen Application
Course Subjects to Learning KIS 8 8 Vize
Outcomes, and Methods for Assessing Midterm
Learning of Course Subjects Etik Bakis Agisi: Hayvan Haklar1 ve Et Tiiketimi. Et/Balik
Tuketiminin Cevresel Etkisi
K/S9 9
Ethical Perspective: Animal Rights and Meat Consumption.
Environmental Impact of Meat/Fish Consumption
Mutfak Uygulamast
K/S 10 10 .
Kitchen Application
Dernekler, kar amaci giitmeyen kuruluslar, sosyal hareketler ve
aktivistler
Vejetaryen & Vegan Restoranlar
K/S 11 11
Associations, non-profits, social movements and activists
Vegetarian & Vegan Restaurants
Mutfak Uygulamast
K/S 12 12 N
Kitchen Application
e 1a 12 Odev Sunumu : Bir Vegan ile Réportaj




e - Homework Presentation: Interview with a Vegan
KIS 14 14 M}ull’ak Uygu].am?sl
Kitchen Application
FINAL SINAVI
K/S 15 15 FINAL
Telafi Kural Make-U;
No Tar Type Agirhik Weight |Uygulama Kural Implementation Rule clalt Kural Rule ake-Up
Ara Smav Agik Uglu .
D1 20% Ogrenci, okul
Midterm Exam Open-Ended yonetmeligine gore
A kabul edilebilir
Ogrenim Degerlendirme Metotlari, AbU ECIIEOVIr mesru
cas Kisa Simav(lar) Sunum ve Rapor bir belge y
Ders Notuna Etki Agirliklari, D2 30% telafi simavi
Uygulama ve Telafi Kurallar: . . ¢ )
o uizz(es) Presentation and Report apilacaktir.
Assessment Methods, Weight in Quizz(es) P yaptlacakur. )
c Grade, Impl tati d A make-up exam will
ourse Grade, Implementation an Final Smavt Agik uglu be given if the student
Make-Up Rules . ™
provides a legitimate
D3 50% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM|100%

Ogrenim Ciktilarinin Kazamlmasimin
Kamti

Evidence of Achievement of Learning
Outcomes

Her ders konusu en az bir sinav sorusu ile test edilir. Her 6grenim degerlendirme metoduna verilen agirlikla, her 6grencinin agirlikli not ortalamasi hesaplanir. Dersi gegmek i¢in, bir dgrenci 100
puan tizerinden, dersi veren 6gretim liyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamasi dikkate alinir.

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
A 95-100 C 55-59
Harf Notu Bellrlem‘e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade - . PP .
ve final harf notuna doniistiiriilecektir.
B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tar Method Aciklama Saat
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Sif Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama Mutfak uygulamalar
5
Practical Kitchen practices
Saha Calismasi
6
Ogretim Metodlari, Tahmini Ogrenci Field Work
Yk Teaching Methods, Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Student Work Load —
Ara Smay Ogrencinin ara smavi oncesinde yapmasi beklenen hazirhik saati
7 The preparation time that the student is expected to do before the midterm 20 20
Midterm Exam exam
. Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 Is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 Review Weekly pre-class studies (1 hour/week) 1
Final Sinavi Ogrencinin final sinavi ncesinde yapmast beklenen hazirlik saati
11 The preparation time that the student is expected to do before the final 30
Final Exam
exam
Ofis Saati Dé.trslve“r‘l s?nra isteyen 6grencilerin katildigi, anlasiimayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Office H Time needed to repeat the subjects that are not understood with the
ee Hours voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
V. BOLUM
IV. PART
isim Soyisim Name
Surname
) E-posta E ofis Office
Ogretim Elemam Instructor mail
Giriisme saatleri 1 saat/hafta (Ogretim iiyesinin haftalik ders programna gére belirlenir ve donem baginda ilan edilir.)
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours -
beginning of the semester.)
Zorunlu .
Han Kang (2007) Vejetaryen
Mandatory 9 ) Vejetarye
Ders Materyalleri Course
Materials Onerilen

Recommended

BIYOETIK CERCEVESINDE VEGAN VE VEJETARYENLIK




Akademik Durstlik

Scholastic Honesty

Schol

Okulla ilgili diirtistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
baskalarinin galismalarini teslim etme, dgretim gorevlisi ya da 1
igerir. Hehangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.

izinsiz kull d

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

Diger Other Engelli Ogrenciler

Students with Disabilities

Engelli 6g ilere belirli siirlar dahilind,

yardim saglanir.

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders icerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course Description Form

—

L BOLUM (Senato Onayr)

PART | (Senate Approval)
——

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu

Offering School Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to upper secondary education Compulsory
Course Cote psc20

Ders Ad Temel Mutfak Teknikleri 3

Course Name Basic Kitchen Techniques 3

Ogretim dili Tiirkge Ders Tiirii Uygulama
Language of Instruction Turkish Type of Course Practical
Ders Seviyesi Onlisans AKTS 4

Level of Course upper secondary education ECTS

Haftalik Ders Saati 2 saat

Hours per Week 2 Hour

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode Letter grade

On kosul/lar ASC 105 GIDA GUVENLIGI HIJYEN SANITASYON

Pre-requisites ASC 105 FOOD SAFETY HYGIENE SANITATION

Yan kosul/lar Bulunmamaktadir

Co-requisites None

Kayit Kisitlamasi Sadece ascilik 6grencileri kayitlanabilir.

Registration Restriction Available to Cookery department only.

Ogrencilerin Tiirk yemek kiiltiirii hakkinda bilgi sahibi olmalarini ve bu bilgiyi akademik ve mesleki yasamlarina uyarlamalarini hedefler.
Dersin Amaci

Educational Objective It aims to enable students to gain knowledge about Turkish food culture and to apply this knowledge to their academic and professional lives.

Ogrenciler Klasik Osmanli kroniklerini dersin sonuna dogru okumayi amaglayarak, daha basit bir tarzda yazilmis ve gogunlukla Tiirkce kelimelerden olusan daha onceki donem tarihsel belgelerine

Ders Igerigi temel olarak odaklanilir.

Course Description Students aim to read Classical Ottoman chronicles towards the end of the course, focusing primarily on earlier historical documents written in a simpler style and consisting mostly of Turkish words.

OCLo1 Osmanl mutfak kiiltiiriinii agiklama
Explaining Ottoman culinary culture
Osmanli mutfaginda pisirme yontemlerini
OC/LO 2
Describe the cooking methods used in Ottoman cuisine
Déneme uygun bir sekilde Osmanli yemeklerini hazirlama ve sunma
Ogrenim Ciktilari Learning .
Outcomes OC/LO3
Preparing and serving Ottoman dishes in a way appropriate to the period
OCLo4 Anadolunun ilk yerlesik uygarhgindan giiniimiize kadar siire gelen Tiirk Mutfak kiiltiiriine hakim olur.
It dominates the Turkish culinary culture that has continued from the first settled civilization of Anatolia to the present day.
Tiirk mutfak kiiltiirtiniin kronolojik mutfak etkilesimine hakim olur.
OC/LO5
Masters the chronological culinary interaction of Turkish culinary culture
I1. BOLUM (Fakiilte Kurulu Onayr)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments
PC2 Is saghg ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar (Universite X




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . . . . " .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
Gzgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢ozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCI10 Temel diizeyde bir yabanc dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 N . . N
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile Girtin bilgisi konusunda
pC1 kapsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gorsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 L . . N
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek k iiretimi ile ilgili tim
PC15 PRI
siirecleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage.
PC16 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gergevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz i¢eceklerin tarihi, cografi ve kiiltiirel altyapisi ve tiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into

food production and menu planning.

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii ilkeleri dogr i
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

k maliyet analizi, kontrolii,

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

P21

PO21

Baskalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Béliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)

Ogretilen Konular, Konularin
Ogrenim Ciktilara Katkilar, ve

Konu
#Subj

No
ects

Hafta
Week

Konu Subject

OC/LO1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/S1

Tiirk mutfagi ve gegmisden giintimiize tiirk mutfagini etkileyen
onemli dénemler.

Turkish cuisine and important periods that have influenced
Turkish cuisine from past to present.

D1

D1,D2

D1

KIS 2

Anadoluda ilk yerlesik uygarlik ve mutfak kiiltiirii.Hitit mutfagi.

The first settled civilization and culinary culture in Anatolia.
Hittite cuisine.

D1

K/S3

Orta Asya Tiirk Mutfag:

Central Asian Turkish Cuisine

D2,D1

D1

K/S 4

Selguklu mutfagi ve uygulama

Seljuk cuisine and practice

D1

K/S5

Osmanli mutfagi ve Osmanli mutfaginda pisirme yontemleri
uygulamalari

Ottoman cuisine and cooking methods and practices in Ottoman
cuisine

D1,D2

D1

Ogrenim Degerlendirme M 1
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

KIS 6

14. ve 15. yiizyrll Osmanlh Mutfagi / Uygulama

14th and 15th century Ottoman Cuisine / Practice

D1

KIs7

VIZE
MIDTERM

D1

D1

D1

D1

D1

KI_ R

16. ve 17. Yiizyll Osmanl Mutfagi / Uygulamasi

n?

N2




16th and 17th Century Ottoman Cuisine / Practice
18. ve 19. Yiizyl Osmanh Mutfagi / Uygulamasi
K/S9 9 D2 D3
18th and 19th Century Ottoman Cuisine / Practice
Cumhuriyet Dénemi tiirk mutfag ve fransiz mutfag etkisi.
K/S 10 10 D2 D3
The influence of Turkish cuisine and French cuisine in the
Republican Period.
KIS 11 1 Tiirk Mutfak Kiiltiiriinde Etnik Mutfaklar D3 D3
Ethnic Cuisines in Turkish Culinary Culture
Modern Tiirk Mutfagi 1
K/s 12 12 D3 D3
Modern Turkish Cuisine 1
Modern Tiirk mutfag: 2
13 . L D3
KIS 13 Modern Turkish Cuisine 2
Genel Tekrar Dersi
KIS 14 14 .
General Review lesson
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agirlik Weight | Uygulama Kurah Implementation Rule clalt Ruralt Rule ake-Lp
Ara Smav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gire
" Midterm Exam Open-Ended 2 ilebilir mesri
Ogrenim Degerlendirme Metotlari, i k;buLe;illelul[l; mesru
e ir belge sagliyorsa
Ders Notuna Etki Agirhiklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallart D2 10%
hods. Weight in _ _ yapilacaktr.
Assessment Methods, eightl Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules . be given if the student
P Final Smavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according 1_0 school
regulations.
TOPLAM / SUM| 10094
= . (Sgrencl er ogren: lR erini, sinif tartismal ann: a, siavl ar: a gostermeEle; 1r. Xynca verilen O« lev e, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N . .
kar olaylari yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU ARALIK HARF NOTU ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna doniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Agiklama Explaination Saat
Hours

Ogretim Metodlari, Tahmini Ogrenci
Yiikii Teaching Methods,
Student Work Load

Ogretim eleman tarafindan uygulanan siire // Time applied by instructor

voluntary participation of students (1 hour/week)

Simf Dersi
1
Lecture
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 - 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3 hours/week
Saha Calismasi
6
Field Work
Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
O ETCIICTIIT AT STITarvT yaPTITAST UCK TCTICTT TTarZ T TR AT
Ara Smav
7 - ) ) 20
The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmast igin
9 is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 . Weekly pre-class studies (1 hour/week] 14
Review P ( )
Final Smavi Ogrencinin final smavi éncesinde yapmast beklenen hazirlik saati
11 L . . 30
. The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.rsl.enlf sﬁmra isteyen ogrencilerin katildigi, anlagilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours

TOPLAM/ TOTAL

144

IV. BOLUM




1V. PART

Isim Soyisim Name Hasan Can GULEL
Surname
= E- X "
E:I?S[a hasancan.gulel@antalya.edu.tr ‘Oﬂs Office |AG-54
Ogretim Elemant Instructor _
. R 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve donem baginda ilan edilir.)
Goriisme saatleri
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours .
beginning of the semester.)
S T T L LR P ) P T AL L B R L L e e M el L ey
Mandator Yaynlari,
a y 2 Rosad (2018) Fenn.i Tahahat (1340.1341) Haz Priceilla Mary fan Kitan V. i istanhul
Ders Materyalleri Course 1)Ali Esref Dede Efendi, (1992), Ali Esref Dede'nin Yemek Risalesi(1275-1859), Haz., Feyzi Halic1, Atatiirk Kiiltiir, Dil ve Tarih Yiiksek Kurumu Atatiirk
Materials Onerilen Kiiltiir Merkezi Yayini, Say1:62, Tiirk Kiiltiiriinden Goriintiiler Dizisi- Say1:17, Ankara,
Recommended 2)Yerasimos, S. (2002), Sultan Sofralari:15. ve 16. Yiizyilda Osmanh Saray Mutfagi, Yapi Kredi Yaymlari, istanbul
3)Asgtyan, O. (2018), Alaturka ve Alafranga Yeni Yemek Kitabi 1907, Aras Yaymncilik, Istanbul
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya ¢ekme, eser hirsizligi ile sinirl degildir,
P, baskalarinin ¢alismalarini teslim etme, dgretim gorevlisi ya da izinsiz kull d
Akademik D tliik Scholg. " L [ . .
ademik Durustid cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6grencilere belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

ililir.

Ders igerigi degisebilir. Ogrenciler degisiklikler

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-


mailto:hasancan.gulel@antalya.edu.tr
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ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) On lisans Zorunlu
Program(s) Offered to upper secondary education Compulsory

Ders Kodu

ASC-103
Course Code
Ders Adi Beslenmenin Temel ilkeleri
Course Name Nutrition
Ogretim dili Tiirkge Ders Tiiri Teorik
Language of Instruction Turkish Type of Course Theory
Ders Seviyesi Onlisans AKTS 5
Level of Course upper secondary education ECTS
Haftalik Ders Saati 3 saat
Hours per Week 3 hours
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Ogrencilere beslenmenin gerekliligini ve ilkelerini, besin gruplarini, makro ve mikro besin 6gelerini ogretmek, kazanilan bilgilerin yiyecek ve igecek operasyonu kapsaminda regete gelistirme ve

nda k .

menii

This course aim of teaching students the necessity and principles of nutrition, food groups, macro and micro nutrient information, and provides recipe development and menu planning applications
within the scope of food and beverage operations.

Ders igerigi

Course Description

Bu ders, yeterli ve dengeli beslenmenin temel prensipleri, makro ve mikro besin 6gelerinin ozellikleri, kaynaklari ve giinliik gereksinim miktarlari konularini sunar. Ogrencilere, beslenme ve saglik

beyanlarini da igeren gida etiketlerinin okunmasi pratik 6rneklerler sunulur. Yiyecek i¢ecek sektoriinde bir isl d 1 taleplerini anlama, saglikli menii olugturmak i¢in

miisterilerin 6zel t

pisirme teknikleri ve menii uyarlama, dersin igeriginde sunulan konular arasinda yer almaktadir.

This course presents the basic principles of adequate and balanced nutrition, the characteristics, sources and daily requirements of macro and micronutrients. Students are provided with practical
examples of reading food labels, including nutrition and health claims. In a business in the food and beverage sector, understanding the special dietary demands of customers, cooking techniques to
create a healthy menu and menu adaptation are among the topics presented in the course content.

Ogrenim Ciktilart
Outcomes

Learning

OCLO 1 Beslenmeyi tanimlar, yeterli ve dengeli beslenmenin énemini agiklar. Besinleri gruplandirir, makro ve mikro besin maddelerini tanimlar.
Defines nutrition, explains the importance of adequate and balanced nutrition. Groups nutrients, defines macro and micro nutrients.
Makro ve mikro besin dgeleri (proteinler,kar lar, yaglar, ler ve ller) tanimlar, viicutta sindirim ve emilim yolunu anlar.
0OC/LO 2
Defines macro and micro nutrients (proteins, carbohydrates, fats, vitamins and minerals) and understands the way they are digested and absorbed in the body.
Cesitli gida tirtinlerinin besin degerlerini kargilastirmak ve tanimlamak igin bir gida etiketindeki bilgileri yorumlar.
0OC/LO 3
Interpret information on a food label to compare and identify the nutritional values of various food products.
. Beslenme ilkelerini kullanarak yemek tariflerini daha saghkh segencklere doniistiirebilir.
OC/LO 4 Y e sed ¥
Using nutritional principles can transform recipes into healthier options.
Bir gida servis operasyonunda bir miisterinin beslenme ihtiyaglarini tanir.
OC/LO 5
Recognizes a customer's nutritional needs in a food service operation.

11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)

Temel Ciktilar (Universite

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0OC/LO 3 OC/LO 4 0OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 s saghg1 ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
¥ ¥ X




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 .
stiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into

food production and menu planning.

PC19

PO19

Gida al daki ulusal ve uluslararasi hukuki dii i, mesleki standartlart

ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

P21

PO21

Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jéle yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART Il ( Department Board Approval)

Ogretilen Konular, Konularin
Ogrenim Ciktilara Katkilar, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO1

OC/LO 2

OC/LO3

OC/LO 4

OC/ILO 5

K/s1

Giris ve Oryantasyon:Miifredatin Tartisilmasi

Introduction and Orientation: Discuss the syllabus

KIS 2

Beslenme temel kavramlari, enerji metabolizmasi, besin gruplari
ve besin 6gelerinin siniflandiriimast

Basic concepts of nutrition, energy metabolism, classification of
nutrients and classification of nutrients

D1-D2

D1-D2

KIS 3

Beslenme klavuzlar ve gida etiket bilgilerini kullanarak menii
planlama, gida etiket bilgilerini yorumlama

Menu planning using nutrition guides and food label information,
interpreting food label information

D1-D2

D1-D2

D1-D2

KIS 4

Karbonhidratlar, smiflandiriimasi, ve kaynaklari sindirimi ve
emilimi,

Carbohydrates, their classification, sources and digestion and
absorption

D1-D2

D1-D2

D1-D2

K/S5

Yaglar siniflandirilmasi, kaynaklari sindirimi ve emilimi,

Fat classification, sources, digestion and absorption,

D1-D2

D1-D2

D2-D3

K/S 6

Protein siniflandirilmasi, ve kaynaklari sindirimi ve emilimi

Protein classification, sources and digestion and absorption

D1-D2

D1-D2

D2-D3

K/S7

VIZE
MIDTERM

D1

D1

D1

K/S 8

Vitaminlerin siniflandirilmasi, kaynaklari ve beslenmedeki
fonksiyonlari

Classification of vitamins, their sources and functions in nutrition

D2-D3

D2-D3

D2-D3

KIS 9

Su ve Mineraller

D2-D3

D2-D3

D2-D3




Water and Minerals
Saglikli tarifler ve meniiler gelistirme ve pisirme teknikleri
K/S 10 10 D2-D3 D2-D3
Developing healthy recipes and menus and cooking techniques
KIS 11 1 Hastaliklar ve 6zel beslenme tipleri D2-D3 D2-D3 D2-D3 D2-D3
Diseases and special nutrition types
Farkl1 yas gruplarinda beslenme nitelikleri ve menii planlamasi,
besin alerjenleri
K/S 12 12 D2-D3 D2-D3 D2-D3 D2-D3
Nutritional qualities and menu planning in different age groups,
food allergens
Tarif Gelistirme pratik
KIS 13 13 ant e istime pratit D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Recipe Development practice
Menii planl tik
KIS 14 14 entt planiama pratl D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Menu planning practice
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agirhk Weight [Uygulama Kurah Implementation Rule clall Rural Rule ake-tp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
. Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, i kabul edilebilir mesru
Ders Notuna Etki Agirhklari, Kisa Smav(lar) Sunum ve Rapor P
153 Smav p telafi simavi
Uygulama ve Telafi Kurallart D2 10%
hods, Weight in . . yapilacaktir.
Assessment Methods, eightl Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 1909
n . Ogrenciler ogrendiklerini, sinif tartismalarinda, sinavlarda gostermektedir. Ayrica verilen 6devle, dgrencinin derste 5grendigi teorik bilgi ile, sahada
Ogrenim Ciktilarinin K N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU  |ARALIK HARF NOTU  |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Calismasi
6
Field Work
()‘g':,re»tim Metodlarl., Tahmini Ofrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, o raSTITIYT PTTIST DCRTCTTCTT T Z T TR SaTaT
Student Work Load Ara Sinay
7 - ; 20
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 Is Plam gecen siire 30
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 Weekly pre-class studies (1 hour/week 14
Review P ( )
Final Smav Ogrencinin final sinavi éncesinde yapmast beklenen hazirlik saati
11 - : " 30
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasiimayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 154
1V. BOLUM
|V. PART
isim Soyisim Name

Surname




E-posta L ofis Office|-
- mail
Ogretim Elemant Instructor —
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Baysal A. (2019)Beslenmel9.Baski, Ankara
Zorunlu Literatiirdeki giincel yaymlar ve dergiler
Ders Materyalleri Course Mandatory
Materials -
Onerilen . . ) P .
Recommended Ansiklopedik Beslenme ve Diyet ve Gida Sozliigii- Prof. Dr. Meral Aksoy
Okulla ilgili diirtistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Schol baskalarmin galigmalarin teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d
h igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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
A . Engelli 6g ilere belirli sirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

gi ilendirililir.

Ders igerigi ilir. Ogrenciler degisiklikler hakkinda bil

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate AEErovaI)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
upper secondary education

Program(s) Offered to PP v Compulsory

Ders Kodu ASC-233

Course Code

Ders Ad1 Ekmekgilik

Course Name Bakery

Ogretim dili Tiirkge Ders Tiirii Uygulama

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS 3

Level of Course upper secondary education ECTS

Haftalik Ders Saati 3 saat

Hours per Week 3 hours

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grading

On kosul/lar

Pre-requisites

ASC 105 Gida Giivenligi Hijyen ve Sanitasyon
ASC 105 Food Safety Hygiene and Sanitation

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

1. Temel hamurlari, mayali ve mayasiz hamur tekniklerini ve uygulamalarini 6grenme, 2. Eksi maya kavramini ve eksi maya, pre-ferment maya tiirlerini tanima ve uygulamal olarak eksi maya
hazirlik, besleme ve kullanim siireglerine déhil olma, 3. Ekmekgilik ve unlu mamuller literatiiriine gegmis ekmekleri tanima ve dikkat edilmesi gereken incelikleriyle beraber uygulamalarini
gergeklestirme, 4. Pre-ferment mayalarla calismayi kavrama, Tiirkiye’den ve diinyadan belirli Pre-ferment mayali ekmek uygulamalari, 5. Temel Ekmek Hamuru Teknikleri, Ekmekgiligin temel
esaslari, malzeme ve ekipman bilgisi ekmegin kiiltiirel tarihi gegmisi ve kiiltiirlere gore literatiirde karsilasilan ekmek tiirleri, Degisik kombinasyonlardaki ekmek hamuruna hakimiyet kazanma ve
karakteristik 6zelliklerini tanima, Eksi mayali ekmeklerin giinliik hayattaki dnemi ve 6zellikleri, Diinya firincilik sektoriinde kullanilan firmeilik ekipmanlarini ve sekillendirmede kullanilan
yardimer ekipmanlari tanimak ve kullanim pratiklerini 6grenme, Pre-ferment olusturma, direkt ve endirekt hamur olusturmayr kavranmasi, Firmlari ve 6zellikleriyle beraber kullanimlarin
ogrenme, Ekmek uygulamalarinda siklikla karsilagilan sorunlara dene-sonug iliskisi kurarak ¢oziim tiretme, Ders ve mutfak uygulamalaridir.

1. Learning basic doughs, yeasted and unleavened dough techniques and applications, 2. Recognizing the concept of sourdough and sourdough, pre-fermented yeast types and being involved in the
sourdough preparation, feeding and usage processes in practice, 3. Recognizing breads that have entered the bakery and flour products literature and performing their applications together with the
subtleties that need to be considered, 4. Understanding working with pre-fermented yeasts, specific pre-fermented yeast bread applications from Turkey and the world, 5. Basic Bread Dough
Techniques, Basic principles of bakery, material and equipment information, cultural history of bread and types of bread encountered in the literature according to cultures, Gaining control over
bread dough in different combinations and recognizing its characteristic features, Importance and features of sourdough breads in daily life, Recognizing bakery equipment used in the world bakery
sector and auxiliary equipment used in shaping and learning their usage practices, Understanding pre-fermentation, direct and indirect dough formation, Learning ovens and their uses together
with their features, In bread applications Producing solutions to frequently encountered problems by establishing a trial-and-effect relationship, Lesson and kitchen applications.

Ders igerigi

Course Description

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 yaklasiminin ve diinya mutfak hiyerarsisinin ve jargonunu; bu bilgi ve tecriibelerin ileri mutfak uygulamalari icin saglikli ve saglam bir temel ve profesyonellige sosyo- ckonomik
sistemli bir bakis agis1 olusturmasini; HACCP Sistemini; temel gastronomi terminolojisini; ana malzemeler bazinda i ozelliklerinin tanitilmasini; temel ekmek hamuru tekniklerini,
ckmekgiligin temel esaslarini, malzeme ve ekipman bilgisini; ekmegin kiiltiirel tarihi gegmisi ve kiiltiirlere gore literatiirde karsilagilan ekmek tiirlerini; degisik kombinasyonlardaki ckmek
hamuruna hakimiyet kazanma ve karakteristik 6zelliklerini tanimay1; eksi mayali ekmeklerin giinliik hayattaki 6nemi ve 6zelliklerini; diinya firncilik sektdriinde kullanilan firincilik ekipmanlarint
ve sekillendirmede kullanilan yardimer ekipmanlari tanimak ve kullanim pratiklerini; pre-ferment, direct ve indirekt hamur olusturmay; firmnlari ve 6zellikleriyle beraber kullanimlarini, ekmek
uygulamalarinda siklikla karsilasilan sorunlara dene-sonug iliskisi kurarak ¢dziim tiretmeyi dgreneceklerdir

Students taking the course will learn with the help of theoretical information given systematically throughout the fourteen (14) weeks of training: basic operation, general hygiene approach in the
kitchen and world kitchen hierarchy and jargon in gastronomy and professional kitchen applications; that this information and experiences will form a healthy and solid foundation for advanced
kitchen applications and a socio-economic systematic perspective on professionalism; HACCP System; basic gastronomy terminology; introduction of product features based on main ingredients;
basic bread dough techniques, basic principles of bread making, information on ingredients and equipment; cultural history of bread and types of bread encountered in literature according to
cultures; gaining control of bread dough in different combinations and recognizing its characteristic features; importance and features of sourdough breads in daily life; recognizing and using
bakery equipment used in the world bakery sector and auxiliary equipment used in shaping; creating pre-ferment, direct and indirect dough; ovens and their uses together with their features, and
finding solutions to frequently encountered problems in bread applications by establishing a trial-and-result relationship.

Ogrenim Ciktilar
Outcomes

Learning

OCLO 1 Scktore Vdair saha ve verilerin
Conducting field studies on the sector and collecting data
OC/ILO 2 Teknik olarak bir endiistriyel mutfagin béliimlerini ve is dag mimn diizeyde incel
Technically examining the departments and work distribution of an industrial kitchen at an international level
OC/ILO 3 Profesyonel mutfaklarin ekipman, malzeme ve teknik donanimlarini tanima ve kullanma pratikleri kazandirilmasi
To gain the practice of recognizing and using the equipment, materials and technical equipment of professional kitchens.
Temel Ekmek Hamuru Teknikleri, Ekmekgiligin temel esaslari, malzeme ve ekipman bilgisi ekmegin kiiltiirel tarihi ge¢misi ve kiiltiirlere gére literatiirde kargilasilan ekmek
tiirlerininin bilinmesi
0OC/LO 4
Basic Bread Dough Techniques, Basic principles of bread making, knowledge of materials and equipment, cultural history of bread and knowledge of bread types encountered in
literature according to cultures.
OCILO5 Diinya firmeilik sektoriinde kullanilan firincilik ekipmanlarini ve sekillendirmede kullanilan yardimer ekipmanlarinin taninmasi ve kullanimi
Recognition and use of bakery equipment and shaping auxiliary equipment used in the world bakery sector

II. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

| PROGRAM CIKTILARI PROGRAM OUTCOMES [o¢/Lo 1 loco2 loco 3 lo¢/Lo 4 lo¢/Lo s




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

Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri

Fakiilte/YO Ciktilart
Faculty Specific Outcomes

PCt degerlendirebilme ve giincel gelismeleri bilmek
PO1 Having basic knowledge in professional practices, being able to analyze
O information, evaluate data and know current developments.
PC2 is saghg ve giivenligi, cevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
To follow current developments in science and technology for the sake of the
PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
6zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmagik sorunlar1 takim caligmasi halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
Peo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaslart ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 .
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
Pl kapsamlr bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ Konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 g princip Y

transform this knowledge into action.




PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
X
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yi k k tiretimi ile ilgili tim
PCI5 PR
stiregleri bilir.
X X X X
Knows all the processes related to food and beverage
PO15 : . .
production from the production stage to the presentation stage
PC16 Alanu ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gergevede yeniliklerin olusmasinda rol alir.
X
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
PC17 Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
¢ pisirme tekniklerini bilir, uygular ve gelistirir.
X
Knowledge about national and international cuisines. In this
— PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilart Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PC18 asamalari konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
. . X
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into
food production and menu planning
PC19 Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlari
C ve meslek etigini bilir ve uygular.
X
Menii planlama ilkeleri dogi cek-igecek maliyet analizi, kontrolii,
PO19 . ) R o >
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
PC20 Menii planl ilkeleri dogr da; yiye igecek maliyet analizi, kontrolii,
C fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
X
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
e Bagkalar! ile ve bagimsiz olarak etkin bir sekilde gahigir. Yazili ve sozlii olarak
¢ etkili iletisim kurar ve sunum becerileri gésterir.
Work effectively with others and independently. Gain effective
PO21
oral and written communication and presentation skills
Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta tabani hamurlar1,
PC22 kremali soslar, meyve soslar1 ve jéle yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
X
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
111. BOLUM (Béliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)
Konu No Hafta . . . . o
N Konu Subject OC/LO 1 OC/LO 2 OC/LO3 OC/LO 5
#Subjects Week g ¢ ¢ ¢ ¢
Temel ekmek hamurlarinin hazirlanilmasi, fermantasyonu ve
pisilmesi
K/S1 1 - - - -
Preparation, fermentation and baking of basic bread doughs
Ekmekgilikte kullanilan un gesitleri Uygulama:
Tiirk tipi Francala Ekmek yapimi
KIS 2 2

Types of flour used in bread making Application: Turkish type
French Bread making

talyan Ekmekleri Uygulama:
italyan Pizza ve Foccacia Ekmek yapimi




Ogretilen Konular, Konularm
(")grenim Ciktilarina Katkilari, ve
Ogrenim Degerlendirme Metodlar
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

KIS 3 3

Italian Breads Application: Making Italian Pizza and Foccacia

Bread

Simit ve Pretzel yapimi
KIS 4 4

Pretzels

Susamli ve Taneli Tuzlu Ekmekler

Uygulama:

Sesame and Grain Salted Breads Application: Making Bagels and

Fransiz Ekmekleri

K/S5 5

Fransiz Baget Ekmegi yapimi

Uygulama:

French Breads Application: Making French Baguette Bread

Fast Food Ekmekleri

K/S 6 6

Bread

Uygulama:

Hamburger ve Sandvig¢ Ekmegi yapimi

Fast Food Bread Application: Making Hamburger and Sandwich

VIZE

KIS 7 MIDTERM

Misir Unu ve Ekmekleri
Misir Unlu Ekmek yapimi
K/S 8 8

Uygulama:

Corn Flour and Breads Application: Making Corn Flour Bread

Su ve Mineraller

KIS 9 ° Water and Minerals

Zengin Tahilli Ekmekler

K/s 10 10

Uygulama: Tahilli ekmek yapimi

Rich Grain Breads Application: Making whole grain bread

Igerigi Taneli Ekmekler

K/S 11 11

Uygulama: Dinkelberger Ekmegi yapimi

Content Grain Breads Application: Making Dinkelberger Bread

Alman Ekmekleri

KIS 12 12

Uygulama:

Konning Ludwig Ekmegi yapimi

German Breads Application: Making Kénning Ludwig Bread

Uzakdogu Ekmekleri

Uzakdogu Ekmegi yapimi
K/S 13 13

Uygulama:

Far Eastern Breads Application: Making Far Eastern Bread

Ozel Giin Ekmekleri

Paskalya Ekmegi yapim1
K/S 14 14

Uygulama:

Special Day Breads Application: Making Easter Bread

FINAL SINAVI

KI/s 15 15 FINAL

Ogrenim Degerlendirme Metotlar,
Ders Notuna Etki Agirhklar,
Uygulama ve Telafi Kurallar1

Assessment Methods, Weight in

Course Grade, Implementation and

Make-Up Rules

Type

Agirhk Weight

Uygulama Kurah

Implementation Rule

Telafi Kurall

Make-Up
Rule

Ara Smav
D1

Midterm Exam

30%

Agik Uglu

Open-Ended

Ogrenci, okul

yonetmeligine gore

Kisa Siav(lar)
D2

Quizz(es)

10%

Sunum ve Rapor

Presentation and Report

kabul edilebilir mesru

telafi sinavi

yapilacaktir.

Final Sinavi

D3
Final Exam

60%

Acik uglu

Open-Ended

A make-up exam will

be given if the student
provides a legitimate
document acceptable
according to school
regulations.

TOPLAM / SUM

100%

ﬁgrenim Ciktilarinin Kazanilmasinin
Kamti

Evidence of Achievement of Learning
Outcomes

Her ders konusu en az bir sinav sorusu ile test edilir. Her 6grenim degerlendirme metoduna verilen agirlikla, her 6grencinin agirlikli not ortalamasi hesaplanir. Dersi gegmek icin, bir 6grenci 100
puan iizerinden, dersi veren 6gretim iiyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamast dikkate alinir.

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
A 95-100 C 55-59
Harf Notu Belirleme Metodu Bitiin degerlendirmelerin basariyla tamamlanmas: sonucy, ortalama not belirlenecek A 8594 c 5054
Method for Determining Letter Grade | . PR .
ve final harf notuna déniistiiriilecektir.
B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
" . Saat
No Tiir Method Agiklama Explaination
Hours
Ogretim eleman tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
2




Ogretim Metodlari, Tahmini Ogrenci
Yiikii Teaching Methods,
Student Work Load

Recitation

Laboratuvar
4 Laboratory

Uygulama Mutfak uygulamalari
° Practical Kitchen practices
. Saha Cahismas:

Field Work

Ogrencinin ayirmasi beklenen tahmini siire // Ti

e expected to be allocated by student

Ara Smayv Ogrencinin ara smavi éncesinde yapmasi beklenen hazirlik saati
7 Midterm Exam The preparation time that the student is expected to do before the midterm 20 20
exam
Odev konusunun arastirilmast ve sunum/rapor olarak hazirlanmas iin
9 Is Plam gecen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar: Haftalik ders 6ncesi yapilan ¢alismalar (1 saat/hafta)
10 Review Weekly pre-class studies (1 hour/week) 14
Final Smavi Ogrencinin final smavi éncesinde yapmast beklenen hazirlik saati
1 . The preparation time that the student is expected to do before the final 30
Final Exam exam
. . Dersten sonra isteyen dgrencilerin katildigi, anlasilmayan konularin tekrar
Ofis Saati edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours PR
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
IV. BOLUM
1V. PART
isim Soyisim Name
Surname
E- -
posta E ofis Office
N mail
Ogretim Elemam Instructor —
Giriisme saatleri 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve donem baginda ilan edilir.)
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zorunlu . . .
Mandatory Kitap: KARAKILCIK Eksi Mayaya Dair Her Sey, Yazar: Taha Ding
Ders Materyalleri Course
Materials Onerilen . N - . P " .
Kitap: TEMEL SEVIYE EKMEKCILIK Profesyonel Teknik ve Regeteler Yazar: Dr. Ogr. Uyesi Ziihal Ozdemir Yama
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya ¢ekme, eser hirsizligi ile sinirl degildir,
Akademik Diiriistliik Schol baskalarinin ¢alismalarini teslim etme, 8gretim gorevlisi ya da izinsiz
ierir. Hehangi bir diiriistliik ihlali ciddi bir akademik sugtur ve disiplin cezast vardir.
It includes violations of school integrity, but is not limited to cheating, plagiarism, but also handing over the
Scholastic Honesty 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
Diger Other Engelli Ogrenciler Engelli dgrencilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate AEErovaI)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
upper secondary education

Program(s) Offered to Compulsory

Ders Kodu ASC-202

Course Code

Ders Adt Temel Mutfak Teknikleri 3

Course Name Basic Kitchen Techniques 3

Ogretim dili Tiirkge Ders Tiirii Uygulama

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS 5

Level of Course upper secondary education ECTS

Haftahk Ders Saati 3 saat

Hours per Week 3 Hour

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

Letter grade

On kosul/lar
Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar
Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece as¢ihik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Bu ders dgrencilere tarifi diizgiin bir sekilde takip etmelerini, et iiriinlerini pisirmeyi, et tiiriiyle uyumlu ve kontrast garnitiirlerinin hazirlanmas. et, balik, kiimes hayvanlari, av hayvanlari, deniz
hsulleri ve uygun soslarinin hazirlanarak sunumunun yapilmasi, tabagin teknik agilardan diizenlenmesi ile ilgili donanimi kazandirir. Temel pisirme teknikleri ve kombinasyon pisirme

This course will teach students how to prdperly follow a'ref:ip'e, how to cook meat products', how to pre‘pare‘a'ri'd contrast garmshés that'are cornpaﬁb'le' with the type of meat. How to prepare and
present meat, fish, poultry, game, seafood and their appropriate sauces, and how to organize the plate technically. Understanding basic cooking techniques and combination cooking methods, and
teaching how to prepare. cook and serve main courses with cc aarnishes and aporopriate sauces, adhering to the concents of mise-en-place and emphasizina the effective use of recipes in

Ders igerigi

Course Description

Dersi alan 6grencilerin on dort (14) haftalik egitim boyunca sistemli olarak verilen teorik ve pratik bilgilerin yardimlariyla gastronomi ve profesyonel mutfaktaki temel akisi temel alarak, ana
mutfagmn boliimlerinden ‘Saucier, Rotisseur, Grillardin ve Poissonier min ka: s1. Bu bilgi ve tecriibelerin ileri mutfak uygulamalari igin saglikli ve saglam bir temel ve
profesyonellige sosyo-ekonomik sistemli bir bakis agist olusturmasi.

Students taking the course will be able to comprehend the basic flow of gastronomy and professional cuisine with the help of theoretical and practical information given systematically throughout
the fourteen (14) weeks of training, and the applications of Saucier, Rotisseur, Grillardin and Poissonier, which are sections of the main cuisine. This information and experience will form a healthy
and solid foundation for advanced kitchen applications and a socio-economic systematic perspective on professionalism.

Ogrenim Ciktilart
Outcomes

Learning

- Takim galismasina yatkinlhigi artar ana mutfagin sistematik isleyisine hakim olabilir.
OC/LO 1 Galigi ¥e g g sleyls
Increases tendency for teamwork and can master the systematic functioning of the main kitchen.
Pisirildikten sonra estetik agidan dekoratif detaylari bulunan yemekleri servis edebilir.
0OC/LO 2
It can serve dishes with decorative details for aesthetic purposes after cooking.
Standart regeteyi uygular.Gerekli bilgileri analiz eder.
0OC/LO 3
Applies the standard prescription. Analyzes the necessary information.
ocLo4 Kullanilan malzemenin zelligine gore dogru pisirme teknigini seger.
Chooses the correct cooking technique according to the characteristics of the material used.
Ozellikleri ya da regeteleri verilen diinya yemeklerinin hangi mutfak kiiltiiriine ait oldugunu seger.
0OC/Lo 5
Selects which culinary culture the world dishes whose characteristics or recipes are given belong to.

11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

Temel Ciktilar (Universite

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0C/LO2 0C/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X
o Having basic knowledge in professional practices, being able to analyze
POl information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 L
kullanma ve kendini siirekli yenilemek
x




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 PR
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda bu
bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART Il ( Department Board Approval)

(")greﬁlen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

0OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Av Hayvanlari

Game Animals

D1,D2

KIS 2

Antrikot ve steak et gesitleri.

Entrecote and steak meat varieties.

D1

KIS 3

Dumanlama (smoke) Teknigi ile Yemek Hazirlama

Food Preparation with Smoking Technique

D1,D2

KIS 4

Deniz Mahsulleri 2, Kabuklular ve Kiskaghlar

Seafood 2, sea crustaceans and sea barnacles

D2,D1

K/S5

Mutfakta Menii Tasarlama ve Uygulama Faaliyetleri

Menu Design and Implementation Activities in the Kitchen

D1,D2

K/S 6

Banket Catering Agik biife meniisii

Banquet Catering Open buffet menu

D1,D2

KI/IS7

VIZE
MIDTERM

D1

D1

D1

D1

D1

K/S 8

Banket Catering Ziyafet meniileri

Banquet Catering Banquet menus

D2

D3,D2

KIS 9

Banket Catering Kokteyl prolanje meniisii

D2




Banquet Catering Cocktail prolonge menu
Banket Catering Brunch meniisii
K/S 10 10 D3,D2 D2
Banquet Catering Brunch menu
KIS 11 1 Mutfakta Menii Tasarlama ve Uygulama Faaliyetleri II D2 D203
Menu Design and Implementation Activities in the Kitchen 11
Tabak dizayni ve stilistligi 1
K/S 12 12 D2 D2 D3
Plate design and styling 1
Tabak dizayni ve stilistligi 2
K/S 13 13 . . D2,03
Plate design and styling 2
KIS 14 14 Dcr.a tekrart
Repeating a course
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agrlik Weight |Uygulama Kural Implementation Rule| ~ ¢ 2 - urat Rule ake-lp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, P kabul edilebilir mesru
Ders Notuna Etki Afirliklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallart D2 10%
hods, Weight i . . yapilacaktir.
Assessment Methods, eightin Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 10094
= . (5grenc| er ogren: lR erini, sinif tartismal ann: a, siavl ar: a gostermeEle; 1r. X}'I'ICEI verilen o« lev e, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field
HARF NOTU [ARALIK HARF NOTU  [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
? ) B+ 80-84 D+ 4549
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi
1
Lecture
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 ) 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3 hours/week
Saha Calismasi
6
Field Work
Ogre“tim Metodlari, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, © ST TSI DCR TCTTCTT T Z T TR STt
Student Work Load Ara Sinay
7 - ) 20
The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 2
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan ¢aligmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week’ 14
Review ‘eekly pre-class studies (1 hour/week)
Final Smav Ogrencinin final sinavi dncesinde yapmast beklenen hazirlik saati
11 - . - 30
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
1v. BOLUM
|V. PART
isim Soyisim Name

Hasan Can GULEL
Surname




E-post: E- "
m;ll)s a hasancan.qgulel@antalya.edu.tr Ofis Office|AG-54
Ogretim Elemant Instructor _
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zorunlu . . o
Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Mandatory
Ders Materyalleri Course
Materials Oneri
Onerilen Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Ty T bagkalarinin gahismalarini teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d.
Akademik D tliik Schol.
ademik Durustw cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g  belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler
Students with Disabilities Students with disabilities are provided with assistance within certain limits
Giivenlik Konulari
Safety Issues
Esneklik Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.
Flexibility Course content is subject to change. Students are informed about the changes

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate AEEroval)

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu
Offering School Vocational School
Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to upper secondary education Compulsory
Couri G psc2t
Ders Adt Temel Mutfak Teknikleri 2
Course Name Basic Kitchen Techniques 2
Ogretim dili Tiirkge Ders Tiirii Uygulama
Language of Instruction Turkish Type of Course Practical
Ders Seviyesi Onlisans AKTS 5
Level of Course upper secondary education ECTS
Haftalik Ders Saati 3 saat
Hours per Week 3 Hour
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu
Grading Mode Letter grade
On kosul/lar Bulunmamaktadir
Pre-requisites None
Yan kosul/lar Bulunmamaktadir
Co-requisites None
Kayit Kisitlamast Sadece as¢ihik 6grencileri kayitlanabilir.
Registration Restriction Auvailable to Cookery department only.
Bu ders genel olarak 6grenciyi profesyonel anlamda bir Garde-manger Mutfagindaki eki m ve in ve tiretim siirecleriyle tanistirmak ve hazirlamak. Ayrica Soguk
Dersin Amact Mutfagin klasik mutfak boliimleri i¢indeki yeri— temel pisirme yontemleri ve hazirliklari — temel kesme sekillerinin soguk mutfak adaptasyonlari - hijyen ve giivenlik olgularini da ele alir.

This course is generally aimed at introducing and preparing the student to the use of equipment and materials and production processes in a professional Garde-manger Kitchen. It also covers the

Educational Objective place of Cold Kitchen within classical kitchen sections — basic cooking methods and preparations — cold kitchen adaptations of basic cutting shapes — hygiene and safety issues.

On dort (14) haftalik egitim boyunca sistemli olarak verilen teorik ve pratik bilgilerin yardimlariyla g i ve pr 1 mutfak
Ders igerigi ve gastronomik mutfak jargonunu égrenir.
Bu ders dgrencilere tarifi diizgiin bir sekilde takip etmeleri 6zelligini kazandirir.

indaki temel isleyisin, genel hijyen yaklagiminin

With the help of theoretical and practical information given systematically throughout the fourteen (14) week training, students learn the basic operation of gastronomy and professional kitchen

Course Description applications, general hygiene approach and gastronomic kitchen jargon. This course provides students with the ability to follow the recipe properly.

oCLo 1 Soguk mutfak sanitasyon ve giivenligini tartisabileceklerdir.
Discuss cold kitchen sanitation and safety.
Soguk mutfak tanimini ayirt edebileceklerdir.
0OC/LO 2
They will be able to distinguish the definition of cold kitchen.
Soguk mutfak tekniklerini uygulayabileceklerdir.
Ogrenim Ciktilart Learning .
Outcomes OC/LO 3
They will be able to apply cold kitchen techniques.
ocLo4 Sarkiiteri ve soguk mutfak uygulamalari tartisabileceklerdir.
They will be able to discuss delicatessen and cold kitchen applications.
Tiirk mutfaginda soguk mutfak uygulamalarmi yorumlayabileceklerdir.
OC/ILO 5
They will be able to interpret cold cuisine practices in Turkish cuisine.
11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0C/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
o Having basic knowledge in professional practices, being able to analyze
POl information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 L
kullanma ve kendini siirekli yenilemek
Temel Ciktilar (Universite X X x




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 PR
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda bu
bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART Il ( Department Board Approval)

(")greﬁlen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

0OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Soguk Mutfaga Giris / Soguk Mutfak Sanitasyon ve Giivenlik /

1 Introduction to Cold Kitchen / Cold Kitchen Sanitation and Safety
/ Equipment

D1

D2,D1

D1

KIS 2

Soslar ve Lezzetlendiriciler /Uygulama

Sauces and Condiments / Application

D1

KIS 3

Sarkiiteri / Uygulama

Delicatessen / App

D2,D1

KIS 4

Fiime Teknikleri, Tuzlama / Uygulama

Smoked Techniques, Salting / Application

D1

K/S5

Kraker ve Chutney / Uygulama

Crackers and Chutney / App

D1

K/S 6

Pate ve Terrine - 1/ Uygulama

Pate and Terrine — 1 / Application

D1

KI/IS7

VIZE
MIDTERM

D1

D1

D1

D1

D1

K/S 8

Aperatifler ve Orddvrler — 1 / Uygulama Peynirler

Appetizers and Appetizers — 1 / Application Cheeses

D3

KIS 9

Petit Fours

D3




Petit Fours
Soguk Corbalar-Sorbeler / Uygulama
K/S 10 10 D3
Cold Soups-Sorbets / Application
KIS 11 1 Tiirk Mezeleri 1 / Uygulama D3.D2 D3
Turkish Appetizers 1/ Application
Tiirk Mezeleri 2 / Uygulama
K/S 12 12 D3 D3
Turkish Appetizers 2 / Application
KIS 13 13 Molekiiler Gastronomi Uygullmm{ﬂan D2
Molecular Gastronomy Applications
KIS 14 14 D(’incmif] gozden gcgi}'llmcsi. D2
Review of the period.
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agrlik Weight |Uygulama Kural Implementation Rule| ~ ¢ 2 - urat Rule ake-lp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, P kabul edilebilir mesru
Ders Notuna Etki Afirliklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallart D2 10%
hods, Weight i . . yapilacaktir.
Assessment Methods, eightin Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 10094
= . (5grenc| er ogren: lR erini, sinif tartismal ann: a, siavl ar: a gostermeEle; 1r. X}'I'ICEI verilen o« lev e, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field
HARF NOTU [ARALIK HARF NOTU  [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi
1
Lecture
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3 hours/week
Saha Calismasi
6
Field Work
Ogre“tim Metodlari, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, © ST TSI DCR TCTTCTT T Z T TR STt
Student Work Load Ara Sinay
7 - ) 20
The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 2
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galigmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week’ 14
Review ‘eekly pre-class studies (1 hour/week)
Final Smav Ogrencinin final sinavi dncesinde yapmast beklenen hazirlik saati
11 - . - 30
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
1v. BOLUM
|V. PART
isim Soyisim Name

Hasan Can GULEL
Surname




E-post: E- "
m;ll)s a hasancan.qgulel@antalya.edu.tr Ofis Office|AG-54
Ogretim Elemant Instructor _
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zorunlu . . o
Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Mandatory
Ders Materyalleri Course
Materials Oneri
Onerilen Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Ty T bagkalarinin gahismalarini teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d.
Akademik D tliik Schol.
ademik Durustw cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g  belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler
Students with Disabilities Students with disabilities are provided with assistance within certain limits
Giivenlik Konulari
Safety Issues
Esneklik Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.
Flexibility Course content is subject to change. Students are informed about the changes

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
upper secondary education

Program(s) Offered to Compulsory

Ders Kodu ASC 203

Course Code

Ders Adi Yoresel Mutfaklar

Course Name Local Cuisines

Ogretim dili Tiirkge Ders Tiirii Uygulama

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS 5

Level of Course upper secondary education ECTS

Haftahk Ders Saati 3 saat

Hours per Week 3 Hour

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

Letter grade

On kosul/lar
Pre-requisites

ASC 105 GIDA GUVENLIGI HIJYEN SANITASYON

Yan kosul/lar
Co-requisites

ASC 105 FOOD SAFETY HYGIENE SANITATION

None

Kayit Kisitlamasi

Registration Restriction

Sadece aseilik dgrencileri kaytlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Bu dersin amaci, Tiirk mutfaginin olugsmasina yardimer olan gesitli kiiltiirleri tanitmak ve bu cografyanin mutfaginin evrimini tarihin farkli dsnemlerine gore gostermek.

The aim of this course is to introduce the various cultures that helped form Turkish cuisine and to show the evolution of this geography's cuisine according to different periods of history.

Ders igerigi

Course Description

Klasik ve bolgesel Tiirk mutfaginin teorik ve uygulamali ¢aligmalari, Tiirk mutfaginda temel pisirme teknikleri, eski mutfagi modern sekilde yorumlayan regeteler, giiniimiiz Tiirkiye mutfagimin

ozelliklerinin uygulamali calismalari.

Theoretical and practical studies of classical and regional Turkish cuisine, basic cooking techniques in Turkish cuisine, recipes that interpret ancient cuisine in a modern way, practical studies of

the characteristics of today’s Turkish cuisine.

Ogrenim Ciktilart
Outcomes

Learning

Tiirk mutfaginin 6zelliklerini anlar

0OC/LO 1
Understands the characteristics of Turkish cuisine
Belirli temel malzemeleri tanimlar ve bunlarin nereden temin edilecegini bilir
0OC/LO 2
Identifies certain essential materials and knows where to obtain them
Tiirk mutfagimin temelinde yatan kiiltiirel ortami anlar
0OC/LO 3
Understands the cultural environment underlying Turkish cuisine
OC/ILO 4 Bolge bazinda yoresel mutfaklara ait iiriinleri modern metotlarla gelistirir.
It develops regional cuisine products on a regional basis using modern methods.
Tiirk mutfag uygulamalarin kiiltiirel temelleri ile birbirine adapte eder.
0OC/Lo 5

Tiirk mutfagi uygulamalarini kiiltiirel temelleri ile birbirine adapte eder

11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

Temel Ciktilar (Universite

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0C/LO2 0C/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 O
kullanma ve kendini siirekli yenilemek
X X




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 PR
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda bu
bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART Il ( Department Board Approval)

(")greﬁlen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

0OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Bolgelere gore Tiirk mutfak kiiltiiri

Turkish culinary culture by region

D1,D2

D1

D1

KIS 2

Marmara Bélgesi'nin yéresel mutfak kiiltiirii

Local culinary culture of the Marmara Region

D1,D2

D1

KIS 3

Yoéresel mutfak kiiltiirii yemek drnekleri (uygulama)

Local culinary culture food examples (application)

KIS 4

i¢ Anadolu Bolgesi'nin yoresel mutfak kiiltiirii

Local culinary culture of the Central Anatolia Region

D1,b2

D1

K/S5

Yoéresel mutfak kiiltiirii yemek drnekleri (uygulama)

Local culinary culture food examples (application)

K/S 6

Dogu Anadolu Bslgesi‘in yoresel mutfak kiiltiirii

Local culinary culture of the Eastern Anatolia Region

D1,D2

D1

KI/IS7

VIZE
MIDTERM

D1

D1

D1

D1

D1

K/S 8

Giineydogu Anadolu Bolgesinin yoresel mutfak killtiirii

Local culinary culture of the Southeastern Anatolia Region

D2

D3

KIS 9

Karadeniz Bolgesi'nin yoresel mutfak kiiltiirii

D2

D3




Local culinary culture of the Black Sea Region
Akdeniz Bolgesi'nin yoresel mutfak kiiltiirii
K/S 10 10 D2 D3
Local culinary culture of the Mediterranean Region
KIS 11 1 Ege Bolgesi'nin yoresel mutfak kiiltiiri D2 D3
Local culinary culture of the Aegean Region
Gegmisten giiniimiize yore mutfaklarinin degisimleri ve mutfak
etkilesimi.
KIS 12 12 o . . .
Changes and culinary interactions of regional cuisines from past
to present.
KIS 13 13 Gegmisten gelen mutfak tekniklerinin ve mutfak aliskanlhiklarmmn
Modernization of old kitchen techniques and kitchen habits from
KIS 14 14 Yéresel mglihk kiiltiirii yemek ornekleri (uygu]élna) D3
Local culinary culture food examples (application)
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agrlik Weight |Uygulama Kural Implementation Rule| ~ ¢ 2 - urat Rule ake-lp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, P kabul edilebilir mesru
Ders Notuna Etki Afirliklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallart D2 10%
hods, Weight i . . yapilacaktir.
Assessment Methods, eightin Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 10094
= . (5grenc| er ogren: lR erini, sinif tartismal ann: a, siavl ar: a gostermeEle; 1r. Xynca verilen o« 'CV e, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field
HARF NOTU [ARALIK HARF NOTU  [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi
1
Lecture
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3 hours/week
Saha Calismasi
6
Field Work
Ogre“tim Metodlari, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, © ST TSI DCR TCTTCTT T Z T TR STt
Student Work Load Ara Sinay
7 L . 20
The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan ¢aligmalar (1 saat/hafta)
10 . Weekly pre-class studies (1 hour/week 14
Review s ( )
Final Smav Ogrencinin final sinavi dncesinde yapmast beklenen hazirlik saati
11 - . - 30
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
1v. BOLUM
|V. PART
isim Soyisim Name

Hasan Can GULEL
Surname




E-post: E- "
m;ll)s a hasancan.qgulel@antalya.edu.tr Ofis Office|AG-54
Ogretim Elemant Instructor _
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zorunlu Tiirk Mutfagindan Ornekler, A. B I, Ankara: Hatipoglu Yaymneihk, 2005.
Mandalory url utiagindan Ornekler, A. baysal, nkara: Hatipoglu Yayinciik, .
Ders Materyalleri Course
Materials Onerilen i i Ki i
Tiirk Mutfagindan Segme Yemekler. L. Cilizoglu Eryillmaz, Istanbul: Remzi Kitabevi, 1997.N. Tiirk Mutfagi, N. Halic1, Oglak Yaymcilik, 1997.
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Ty T bagkalarinin gahismalarini teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d.
Akademik D tliik Schol.
ademik Durustw cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g  belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler
Students with Disabilities Students with disabilities are provided with assistance within certain limits
Giivenlik Konulari
Safety Issues
Esneklik Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.
Flexibility Course content is subject to change. Students are informed about the changes

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-
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AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
upper secondary education

Program(s) Offered to Compulsory

Ders Kodu ASC-205

Course Code

Ders Adi Menii Planlama

Course Name

Ogretim dili Tiirkge Ders Tiirii Teorik

Language of Instruction Turkish Type of Course Theory

Ders Seviyesi On lisans AKTS 4

Level of Course upper secondary education ECTS

Haftalik Ders Saati 2 saat

Hours per Week 2 hours

AKTS Kredisi 2

ECTS Credit 2

Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Dersin temel amaci, menii kavrami ve menii tiplerini sunmak, 6grencilerin gesitli konseptlere sahip yiyecek ve igecek iiretim isletmelerinde, menii planlama ve tasarimini gergeklestirebilmesi igin
cle alinmas gereken temel hususlari irdelemektir.

The main purpose of the course is to present the concept of menu and menu types, and to examine the basic issues that need to be addressed in order for students to carry out menu planning and
design in food and beverage production businesses with various concepts

Ders igerigi

Course Description

Ogrencilerin menii planlama ilke ve yéntemleri, farkli yas gruplarmin dzelliklerine ve risk gruplarma gore menii planlama, meniilerin yénetimi ve denetimi ile ilgili temel bilgi ve becerileri

Menii kavrami, menii pl

ve gelistirme, menii ve tiiketici, menii ve yiyecek igecek, menii ve tiretim, menii ve fiyatlandirma, menii ve pazarlama konularinda teorik bilgiler verilir.

Students will gain basic knowledge and skills on menu planning principles and methods, menu planning according to the characteristics of different age groups and risk groups, management and
control of menus. Theoretical information is provided on the topics of menu concept, menu planning and development, menu and consumer, menu and food and beverage, menu and production,

menu and pricing, menu and marketing.

Ogrenim Ciktilart
Outcomes

Learning

Yiyecek igecek isletmeleri igin meniiniin Snemini agiklayabilir.
OC/LO 1

Explain the importance of the menu for food and beverage businesses

Meniilerin siniflandirilmasi ve menii gesitleri hakkinda bilgi sahibi olur.
0OC/LO2

Have knowledge about the classification of menus and menu types.

Menii planlanirken uyulmasi gereken kurallar 6grenir.
0OC/LO 3

Learn the rules to follow when planning the menu.

Meniilerde maliyet hesat 1 pazarlama ve fiyatlamay1 6grenir.
OC/LO 4

Learn how to calculate costs on menus, marketing and pricing.

Farkl1 konseptler i¢in menii gelistirebilir ve tasarimini yapabilir.
OC/LO 5

Can develop and design menus for different concepts.

II. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,

and quality




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

PC3

PO3

Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
kullanma ve kendini siirekli yenilemek

To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.

PC4

PO4

Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak

Effectively using information technology tools and techniques related to the
profession

PCS

PO5

Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
6zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek

To evaluate professional issues and problems from an analytical and critical
perspective and develop original and applicable solution suggestions.

Fakiilte/YO Ciktilart
Faculty Specific Outcomes

PC6

PO6

Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
yapma becerisi.

Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.

PC7

PO7

Meslegi ile ilgili karmasik sorunlari takim ¢alismasi halinde ¢ozebilmek

Ability to solve complex problems related to the profession through teamwork

PC8

PO8

Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
olmak

Having sector knowledge, lifelong learning, and career planning awareness

PCY

PO9

Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
davranmak.

To act by scientific, moral, and ethical responsibility principles in professional
practices.

PC10

PO10

Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak

To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues

PC11

PO11

Ascilik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
kapsamli bilgi sahibidir.

Knowledge of concepts, techniques, innovations and products
in the field of culinary.

PCI12

PO12

Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
konusunda yetkinlik sahibidir.

Competence in designing and visual presentation of food.

PCI13

PO13

Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular

Knowledge of basic nutrition principles and ability to
transform this knowledge into action.

PC14

PO14

Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular

Knowledge of the standards on food hygiene and safety, and
ability to transform this knowledge into action

PC15

PO15

Uretim asamasindan sunum asamasina kadar yiyecek-igecek tiretimi ile ilgili tiim
stregleri bilir.

Knows all the processes related to food and beverage
production from the production stage to the presentation stage.




Program Ciktilar Discipline
Specific Outcomes (program)

PC16

PO16

Alanu ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alir.

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

PC17

PO17

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ger¢evede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PCI8

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapist ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararast hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde galisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

111 BOLUM (Béliim Kurulunda Gériisiiliir)
PART II1 ( Department Board Approval)

(")greﬁlen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/Lo1

OC/LO 2

OC/LO 3

OC/LO 4

OC/ILO5

K/s1

Miifredatin Tartisiimasi, Olgme ve Tartma.

Discussion of the Curriculum, Measurement and Weighing

KIS 2

Menii ve Meniin Fonksiyonlari

Menu and Menu Functions

D1-D2

D1-D2

K/S3

Menii Planlanmasi ve diistiniilmesi gereken konular

Menu Planning and issues to consider

D1-D2

D1-D2

D1-D2

K/S 4

Standart Regete

Standard Recipe

D1-D2

D1-D2

D1-D2

K/S5

Menii ve maliyet iligkisi

Menu and cost relationship

D1-D2

D1-D2

D2-D3

K/S 6

Menii Fiyatlama Yontemleri

Menu Pricing Methods

D1-D2

D1-D2

D2-D3

K/S7

VIZE

MIDTERM

D1

D1

D1

K/S 8

Menii ve mutfak dizayni

Menu and kitchen design

D2-D3

D2-D3

D2-D3




Menii ve konsept érnekleri
K/S9 9 D2-D3 D2-D3 D2-D3
Menu and concept examples
Menii tasarimi temelleri
K/S 10 10 D2-D3 D2-D3
Menu design basics
Meniide iiriin konumlandirma
K/s11 11 D2-D3 D2-D3 D2-D3 D2-D3
Product positioning in the menu
KIS 12 12 Menii tasarmlarinin degerlendirilmesi-1 D2-D3 D2-D3 D2-D3 D2-D3
Evaluation of menu designs-1
Menii tasarmlarinin degerlendirilmesi-2
K/S 13 13 . . D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Evaluation of menu designs-2
KIS 14 14 Menii tasarmlarinin degerlendirilmesi-3 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Evaluation of menu designs-3
FINAL
K/S 15 15 FINAL EXAM D3 D3 D3 D3 D3
Telafi Kurs lake-U
No Tiir Type Agirhk Weight |Uygulama Kural Implementation Rule Telafi Kuralt Rule Make-Up
Ara Sinav Agik Uglu ci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended kabul edilebil o
Ogrenim Degerlendirme Metotlari, P ‘. 1 eare ‘}‘ mesru
Ders N Etki Agirhikl: bir belge sagliyorsa
ers Notuna Etki Agihklari, Kisa Sinav(lar) Sunum ve Rapor telafi smavi
Uygulama ve Telafi Kurallar: D2 10% yapilacaktrr.
Assessment Methods, Weight in Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and S
Make-Up Rules . be given if the student
P Final Smavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according ‘,O school
regulations.
TOPLAM / SUM |1005%
U kel K Ogrenciler iygrcna|klcnm, sinif tartiymalarinda, sinavlarda gostermektedir. Ayrica verilen odevle, iTgrcncmm derste (vgrcnd'@ teorik bilgt ile, sahada
Ogrenim Ciktilarinin Kargilasacag: olaylart yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU |ARALIK HARFNOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 [} 55-59
;arthdolfu B[e)llrleme MEIEdu Grad Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
ethod for Determining Letter Grade | . g1 harf notuna donilstiriilecektir.
B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
" P Saat
No Tiir Method Aciklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire // Time applied by instructor
Sif Dersi 2saat/hafta
1 28
Lecture 2 hours/week
Etkilesimli Ders Anlatilan konuya yonelik sorular sorulur
2 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Cahsmas:
6
Field Work
0'§>re“lim Metodlar1, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, ST TSI DCR TCTTCTT T T TR ST
Student Work Load Ara Smav
7 N 10
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 2
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galigmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week 14
Review ‘eekly pre-class studies (1 hour/week)
Final Stnavi Ogrencinin final sinavi éncesinde yapmasi beklenen hazirlik saati
11 . 30
. The preparation time that the student is expected to do before the final
Final Exam
exam
) ) Dersten sonra isteyen dgrencilerin katildigs, anlagilmayan konularin tekrar
fi .
Ofis Saati edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours P
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL

IV. BOLUM
1V. PART




isim Soyisim Name

Surname
E-posta E- X .
P - Ofis Office|-
. mail
Ogretim Eleman Instructor — — — - — - —
Giriisme saatleri 1 saat/hafta (Ogretim Giyesinin haftalik ders programina gére belirlenir ve donem baginda ilan edilir.)
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours -
beginning of the semester.)
Zorunlu
Mandatory Basili dokiiman, Sunum Slaytlari,
Ders Materyalleri Course
Materials Onerilen Yiyecek ve Igecek Isletmelerinde Menii Planlama Kavramlar ve Uygulamalar -
Recommended Yrd. Dog. Dr. Aydin Bekar ve Dog. Dr. Burhan Kilig
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizligi ile sinirl degildir,
P, bagkalarinin ¢alismalarini teslim etme, dgretim gorevlisi ya da izinsiz
Akademik D tliik Scholi. ~ . e . .
ademik Durustid cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g ilere belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
upper secondary education

Program(s) Offered to Compulsory

Ders Kodu ASC 102

Course Code

Ders Adt Temel Mutfak Teknikleri 1

Course Name Basic Kitchen Techniques 1

Ogretim dili Tiirkge Ders Tiirii Pratik

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS 5

Level of Course Upper secondary education ECTS

Haftahk Ders Saati 3 saat

Hours per Week

AKTS Kredisi 3

ECTS Credit 3

Notlandirma Tiirii Harf Notu

Grading Mode

On kosul/lar
Pre-requisites

ASC 105 GIDA GUVENLIGI HIJYEN SANITASYON
ASC 105 FOOD SAFETY HYGIENE SANITATION

Yan kosul/lar
Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece aseilik dgrencileri kaytlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Bu dersin amaci stok ve soslarin temellerini 6grenerek herhangi bir gorba veya sos tiirevlerini hazirlamalayr 6grenmek ve ayrica sebzeleri ve tahillarin nasil hazirlanip ve pisirilecegini, tavuk, et ve
balik kesip pisirmeyi 6grenmektir.

The aim of this course is to learn the basics of stocks and sauces to prepare any soup or sauce variant, as well as how to prepare and cook vegetables and grains, cut and cook chicken, meat and fish

Ders igerigi

Course Description

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

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

Ogrenim Ciktilart
Outcomes

Learning

Regeteyi okur ve anlar.

0OC/LO 1
Reads and understands the prescription.
Regeteye gore dogru malzemeleri, dogru ekipmanlar seger, 6lger ve kullanir
0OC/LO 2
Selects, measures and uses the right ingredients and equipment according to the recipe
Hazirlanan tarifler istenilen siireye gore hazirlar.
0OC/LO 3
Prepared recipes are ready according to the desired time.
OC/ILO 4 Gerekli tiim bilgileri laboratuar kitapindan temin eder
Obtains all necessary information from the laboratory book.
Etin, baligin veya tavugun kesimine gore dogru pisirme yontemini seger
0OC/Lo 5

Choose the right cooking method based on the cut of meat, fish or chicken

11. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)

Temel Ciktilar (Universite

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0C/LO2 0OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
PC3 Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde

kullanma ve kendini siirekli yenilemek




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PC5 . L . . . -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PCS ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
) Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 PR
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar1 Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PC18

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda bu
bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalari ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gésterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jéle yapimu; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1L BOLUM (Biliim Kurulunda Griisiiliir)
PART Il ( Department Board Approval)

(")greﬁlen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Yumurta tiriinleri ve pisirme yontemlerine gore yumurta

1 General information and applications about egg products and egg
dishes according to cooking methods.

D1

KIS 2

Yumurtali soslar ve uygulamalart.(Brearnaise,Mayonez, Aioli)

Egg sauces and applications. (Bearnaise, Mayonnaise, Aioli)

KIS 3

Et tirtinleri parcalama ve dograma teknikleri 1(Dana)

Meat products cutting and chopping techniques 1(Beef)

D1

KIS 4

Et tirtinleri parcalama ve dograma teknikleri 2 (Kuzu)

Meat products cutting and chopping techniques 2 (Lamb)

D1

D1

K/S5

Mutfak otlari,taze ve kuru baharatlar.Mutfakta kullanim alanlari
ve uyumlari,

Kitchen herbs, fresh and dried spices. Their usage areas and
compatibility in the kitchen

D1

K/S 6

nleri;Sucuk,Pastirma,Fiime et,Sosis ve Kuru et.

Meat products; Sausage, Pastrami, Smoked meat, Sausage and
Dry meat.

D1

KI/IS7

VIZE
MIDTERM

D1

D1

D1

D1

D1

K/S 8

Deniz iiriinleri.Balik gesitlerine gore fileto gikarma teknikleri.

Seafood. Filleting techniques according to fish species.

D3

KIS 9

Deniz iirtinleri,kabuklu deniz iiriinleri ve hazirlama teknikleri.

D3




Seafood, shellfish and preparation techniques.
Balik Corbas gesitleri ve Balik stok hazirlama.
K/S 10 10 D2
Fish Soup varieties and Fish stock preparation
KIS 11 1 Somon Fiime ve Somon Gravlax,Lakerda DL D2
Smoked Salmon and Salmon Gravlax, Lakerda
Balik Soslar1 ve uygulamalar1.
K/S 12 12 D1,D2 D3
Fish Sauces and their applications.
KIS 13 13 Tursu hazu‘lan}m 1ckmk1.cn ve gesitleri. D3
Pickle preparation techniques and types.
KIS 14 14 Regel ve Chutney yapn‘m ve uygula?nalbﬂrl. D3
Jam and Chutney making and applications.
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agrlik Weight |Uygulama Kural Implementation Rule| ~ ¢ 2 - urat Rule ake-lp
Ara Sinav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
" Midterm Exam Open-Ended a r 1
Ogrenim Degerlendirme Metotlari, P kabul edilebilir mesru
Ders Notuna Etki Afirliklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallart D2 10% yapilacaktir
Assessment Methods, Weight in Quizz(es) In-class evaluation. g .
N A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 10094
= . (5grenc| er ogren: lR erini, sinif tartismal ann: a, siavl ar: a gostermeEle; 1r. Xynca verilen o« 'CV e, ogrencinin derste ogrendigi teortk bllgl 1le, sﬂada
Ogrenim Ciktilarinin K N . .
kar 51 olaylar1 yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field
HARF NOTU [ARALIK HARF NOTU  [ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi
1
Lecture
Etkilesimli Ders
2
Interactive Lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3 hours/week
Saha Calismasi
6
Field Work
Ogre“tim Metodlari, Tahmini Ogrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Yiikii Teaching Methods, © ST TSI DCR TCTTCTT T Z T TR STt
Student Work Load Ara Sinay
7 L . 20
The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 2
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galigmalar (1 saat/hafta)
10 . Weekl -cl tudies (1 hour/week’ 14
Review ‘eekly pre-class studies (1 hour/week)
Final Smav Ogrencinin final sinavi dncesinde yapmast beklenen hazirlik saati
11 - . - 30
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
1v. BOLUM
|V. PART
isim Soyisim Name

Hasan Can GULEL
Surname




E-post: E- "
m;ll)s a hasancan.qgulel@antalya.edu.tr Ofis Office|AG-54
Ogretim Elemant Instructor _
. . 1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
Goriigme saatleri
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Z | . . P
oruniu Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Mandatory
Ders Materyalleri Course
Materials Oneri
Onerilen Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,
Ty T bagkalarinin gahismalarini teslim etme, 6gretim gérevlisi ya da bask 1 izinsiz kull d.
Akademik D tliik Schol.
ademik Durustw cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6g  belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler
Students with Disabilities Students with disabilities are provided with assistance within certain limits
Giivenlik Konulari
Safety Issues
Esneklik Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.
Flexibility Course content is subject to change. Students are informed about the changes
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L BOLUM (Senato Onayr)

PART | (Senate Approval)
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Dersi A¢an Fakiilte /'YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
Program(s) Offered to Upper secondary education Compulsory

Ders Kodu

ASC-101
Course Code
Ders Ad1 Mutfak Temel Teknikleri Girig
Course Name Nutrition
Ogretim dili Tiirkge Ders Tiirii Uygulama
Language of Instruction Turkish Type of Course Practical
Ders Seviyesi Onlisans AKTS B
Level of Course upper secondary education ECTS
Haftalik Ders Saati 3 saat
Hours per Week 3 hour
AKTS Kredisi 3
ECTS Credit 3
Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grade

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Mutfak ekipmanlarini tanitmak.Kisisel ve mutfak hijyenini 6grenmek, mutfak ekipmanlarimnin kullanimini ve organizasyonunu 6grenmek. Bigaklara ve kesme tekniklerini 6grenmek.

Learning kitchen equipment. Learning personal and kitchen hygiene, learning the use and organization of kitchen equipment. Learning knives and cutting techniques.

Ders icerigi

Course Description

Temel mutfak teknikleri, ekipman kullanimi, kesim teknikleri ve pisirme teknikleri ile

laboratuvar

Basic kitchen techniques, use of equipment, cutting techniques and cooking techniques, as well as complementary laboratory practices

OCILO 1 Temel mutfak diizenini ve mutfak ekipmanlarin bilir.Mise en Place bilir ve uygular.
Knows basic kitchen layout and kitchen equipment.Knows and applies Mise en Place.
Mutfakta Hijyen ve temizlik kurallarini bilir ve uygular.
0OC/LO 2
Knows and applies hygiene and cleanliness rules in the kitchen
Temel kesim ve pisirme tekniklerini bilir ve uygular.
Ogrenim Ciktilart Learning "
Outcomes 0C/LO 3
Knows and applies basic cutting and cooking techniques.
" Baglayicilari ve stoklar1 hazirlamayi bilir. Ana soslari bilir ve uygular.
OC/LO 4
Knows how to prepare binders and stocks. Knows and applies mother sauces.
Takim galigmasim 8@renir. Pigirme iinitelerini ve ckipmanlarini kullanmay 6grenir.
OC/ILO 5
Learn teamwork. Learn to use cooking units and equipment.
II. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 0OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PC1 N > N - .
degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments
PC2 is sagligi ve giivenligi, evre bilinci ve kalite alaninda bilgi sahibi olmak
X X
P02 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 . .
kullanma ve kendini stirekli yenilemek
Temel Ciktilar  (Universite X X X
Genelinde) Basic Outcomes
(University-wide) PO3 To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.




PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PCS . . N . .
Mesleki konu ve sorunlar: analitik ve elestirel bir bakis agisiyla degerlendirip,
Ozgiin, uygulanabilir ¢6ziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
pce yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlari takim galismasi halinde ¢6zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu grenme ve kariyer planlamasi farkindaligina sahip
PCS
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PCo davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ etmek ve meslektaslari ile iletigim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues.
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile iriin bilgisi konusunda
PCI1 Koo PO
apsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmast ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PC14 Guda hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 N -
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage.
PCl6 Alan ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu cergevede yeniliklerin olusmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in

the formation of innovations in this framework




Program Ciktilar1 Discipline
Specific Outcomes (program)

PC17

PO17

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ger¢evede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PCI8

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve liretim
asamalari konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into

food production and menu planning.

PC19

PO19

Gida al. daki ulusal ve hukuki diizenl leri, mesleki standartlar
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii ilkeleri dogr da; yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta tabani hamurlar1,
kremal r, meyve soslari ve jole yapimi; sicak ve soguk tathlar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

III. BOLUM (Béliim Kurulunda Gériisiiliir)
PART I11 ( Department Board Approval)

()g';retilen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/LO 1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

KiS1

Mutfak Oryantasyonu ve ekipmanlarin tanitimi.

Kitchen Orientation and equipment introduction

D2

D2

D2,D1

KIS 2

Temel kesim teknikleri ve uygulamasi.

Basic cutting techniques and application

D2

K/S3

Temel pisirme teknikleri ve uygulanmast.

Basic cooking methods and aplication.

D2

K/S 4

Baglayicilar ve kivam arttiricilar. ROUX, BEURRE
MANIE,LIASON,SLURRY

Binders and thickeners .ROUX, BEURRE
MANIE,LIASON,SLURRY

D2

D2,D1

K/S5

Ana soslar ve uygulamalari.

Mother sauces and their applications.

D2,D1

KIS 6

Corba cesitleri (Piire)

Soup varieties (Puree)

D1,D2

KiIs7

VIZE
MIDTERM

D1

D1

D1

D1

D1

KIS 8

Berrak Corbalar(Consomme gesitleri)

Clear Soups (Consomme varieties)

D3,D2

K/s9

Kremali Corbalar(Creme Du Barry)

Cream Soups(Creme Du Barry)

D2,D3




Kiimes hayvanlari pargalama ve hazirlama.
K/S 10 10 D2
Cutting and preparing poultry.
KIS 11 1 Tavuk Uriinleri (Sous Vide,haslama,kizartma,izgara,firmn) D3,D2
Chicken Products (Sous Vide, boiling, frying, grilling, oven)
Nisastali tiriinler ve hazirlanislari.
K/S 12 12 D2
Starch products and their preparation
Unlu mamiiller ve taze makarna gesitleri
K/S 13 13 - D2
Bakery products and fresh pasta varieties
Taze Makarnal
KIS 14 14 aze Makamatar D3 D2
Fresh Pastas
FINAL SINAVI
15 D3 D3 D3 D3 D3
KIS 15 FINAL
. Telafi Kural Make-Uj
No Tiir Type Agirlik Weight | Uygulama Kurah Implementation Rule clalt Ruralt Rule ake-Lp
Ara Smav Agik Uglu Ogrenci, okul
D1 0% yonetmeligine gére
. Midterm Exam Open-Ended 2 ilebilir mesri
Ogrenim Degerlendirme Metotlari, p k;buLe(illelul[l; mesru
o ir belge sagliyorsa
Ders Notuna Etki Agirhiklari, Kisa Smav(lar) Ders i¢i degerlendirme. telafi sinavi
Uygulama ve Telafi Kurallart D2 10%
hods. Weight in _ ) yapilacaktr.
Assessment Methods, eightl Quizz(es) In-class evaluation. A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules . be given if the student
P Final Smavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according 1_0 school
regulations.
TOPLAM / SUM| 10094
L Zrenciler OgrendikIerini, sinil tartsmalarinda, sinaviarda gostermeKiedir. Ayrica verilen odevle, Ggrencinin derste OErendigt (eork bilg 11¢, sahada
Ogrenim Ciktilarinin K N S
kar olaylari yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU ARALIK HARF NOTU ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
- . Saat
No Tiir Method Agiklama Explaination
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi
1
Lecture
EtkKilesimli Ders
2
Interactive Lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama 3saat/hafta
5 . 42
Practical 3saat/hafta
Saha Calismasi
6
Field Work
():re»tim Metodlarl., Tahmini Ofrenci Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Viikii Teaching Methods, oo T T e
Student Work Load Ara Sinav
7 - ) ) 20
The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastiriimasi ve sunum/rapor olarak hazirlanmas igin
9 Is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrari Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 . Weekly pre-class studies (1 hour/week 14
Review P ( )
Final Sman Ogrencinin final smavi éncesinde yapmast beklenen hazirlik saati
11 L . . 30
. The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati De.rsl.enlf s?nra isteyen ogrencilerin katildigi, anlagilmayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144
IV. BOLUM
I\V. PART
Isim Soyisim Name:oan Can Gillel
Surname
E-| E- . .
maPI?Stﬂ hasancan.gulel@antalya.edu.tr Ofis Office |AG-54

Odretim Fleman Instrictor



mailto:hasancan.gulel@antalya.edu.tr

Goriisme saatleri

Office Hours

1 saat/hafta (Ogretim {iyesinin haftalik ders programina gére belirlenir ve donem baginda ilan edilir.)

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

Z | . . L
oruniu Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Mandatory
Ders Materyalleri Course
Materials Onerilen . . s
Practical Professional Cookery/ H. Cracknell (Eser Sahibi), R. J. Kaufmann
Recommended
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya ¢ekme, eser hirsizligs ile sinirl degildir,
P, baskalarinin ¢alismalarini teslim etme, dgretim gorevlisi ya da izinsiz kull d
Akademik D tliik Schold. ™" A [ . .
ademik Durustid cho igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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 6grencilere belirli sinirlar dahilinde yardim saglanir.
Diger Other Engelli Ogrenciler

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik

Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

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

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu

Offering School Vocational School

Dersi Acan Béliim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Zorunlu
upper secondary education

Program(s) Offered to Compulsory

Ders Kodu ASC-209

Course Code

Ders Adt Igecekler

Course Name Beverages

Ogretim dili Tiirkge Ders Tiirii Teorik

Language of Instruction Turkish Type of Course Theory

Ders Seviyesi On lisans AKTS 3

Level of Course upper secondary education ECTS 3

Haftalik Ders Saati 2 saat

Hours per Week 2 hours

AKTS Kredisi 25

ECTS Credit 25

Notlandirma Tiirii Harf Notu

Grading Mode Letter Grade

On kosul/lar Bulunmamaktadir

Pre-requisites None

Yan kosul/lar Bulunmamaktadir

Co-requisites None

Kayit Kisitlamasi Sadece ascilik 6grencileri kayitlanabilir.

Registration Restriction Available to Cookery department only.

Dersin temel amaci, igeceklerin tarihi, igeceklerin siniflandirilmast, alkollii ve alkolsiiz igeceklerin hazirlanmasi, servis edilmesi ve bar yonetiminin 6grenilmesini saglamak
Dersin Amaci

The main purpose of the course is to provide learning about the history of beverages, the classification of beverages, the preparation and service of alcoholic and non-alcoholic beverages and bar

Educational Objective management.

Ders Igerigi ieceklerin tarihsel gelisimi ve kiiltiirel etkilesimler, alkollii ve alkolsiiz igeceklerin iiretimi ve depolanmasi, hazirlanmasi ve servisi, yiyecek ve igecekler arasindaki uyum incelenir.

The historical development of beverages and cultural interactions, the production and storage, preparation and service of alcoholic and non-alcoholic beverages, and the harmony between food and

Course Description beverages are examined.

Igecek gelenegi ve tarihini bilme
OC/LO 1
Knowing the tradition and history of the beverage
Alkollii ve alkolsiiz ig leri siniflandirabilme ve elde edilis yontemlerini 6grenme
OC/LO 2
To be able to classify alcoholic and non-alcoholic beverages and learn the methods of their production.
Bar kuruumu igin gereken ekipmanlari ve bar konseptlerini tanima
Ogrenim Ciktilart Learning 0OC/LO 3
Outcomes Bar kuruumu igin gereken ekipmanlari ve bar konseptlerini tanima
igecek sunum gesitlerini 6grenme
OC/LO 4
Learning about beverage presentation types
Farkli konseptler igin igecek meniileri olusturabilme ve pazarlama
OC/ILO 5
Ability to create and market beverage menus for different concepts
1I. BOLUM (Fakiilte Kurulu Onayi)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0C/LO 3 0C/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PCl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
Po1 information, evaluate data and know current developments.
PC2 is sagligi ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 L
kullanma ve kendini siirekli yenilemek
Temel Ciktilar (Universite X X X X X
Genelinde) Basic Outcomes
(University-wide) PO3 To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.




Fakiilte/YO Ciktilart
Faculty Specific Outcomes

PC4 Meslegi ile ilgili bilisim teknolojisi araglarmi ve tekniklerini etkin kullanmak
PO4 Effectively using information technology tools and techniques related to the
profession
PCS ) . — _ -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim nerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
POS perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlar takim ¢aligmas: halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu dgrenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PO davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices,
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile tiriin bilgisi konusunda
Pl kapsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ Konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 ability to transform this knowledge into action
P15 Uretim asamasindan sunum asamasina kadar yiyecek-igecek tiretimi ile ilgili tim
C15 stregleri bilir.
Knows all the processes related to food and beverage
PO15 production from the production stage to the presentation stage.
Alant ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
PC16 ;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alr.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in

the formation of innovations in this framework




Program (iktilar: pisciphine
Specific Outcomes (program)

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ger¢evede temel

PC17 pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
PO17 context, knows, applies and develops basic cooking techniques.
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PC18 asamalari konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
X X X X X
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages.
Ability to transform this knowledge into
food production and menu planning.
Gida al daki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlart
PC19 P
ve meslek etigini bilir ve uygular.
Knows and applies national and international legal regulations,
PO19 professional standards and professional ethics about food
industry
Menii planl ilkeleri dogr da; yiyecek-igecek maliyet analizi, kontroli,
PC20 . e el
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
PC21 L
etkili iletisim kurar ve sunum becerileri gosterir.
PO21 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 taban1 hamurlari,
PC22 kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22 . . .
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Biliim Kurulunda Gériisiiliir)
PART 111 ( Department Board Approval)
Konu No Hafta . . - .. .
Konu Subject N ‘, ; 3 ; ; 5
#Subjects Week ) OC/LO 1 OC/LO 2 oc¢/LO OC/LO 4 oc¢/Lo
Giris ve Oryantasyon: Miifredatin Tartistlmast
Olgme ve Tartma.
K/s 1 1 - - - - -
Introduction and Orientation: Discussing the Curriculum-
Measurement and Weighing.
igeceklerin siniflandirilmast, Su ve Alkolsiiz igecekler ve servisi
KIS 2 2 D1-D2 D1-D2
Classification of beverages, Water and Non-alcoholic beverages
and their service
Cay
K/S3 3 D1-D2 D1-D2 D1-D2
Tea
KIS 4 4 Kahve D1-D2 D1-D2 D1-D2
Coffee
Ogretilen Konular, Konularm Kahve demleme yontemleri
ﬁgrenim Ciktilarina Katkilari, ve K/S5 5 D1-D2 D1-D2 D2-D3
Ogrenim Degerlendirme Metodlart Coffee brewing methods
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing KIS 6 6 Bar kurulumu ve Bar ekipmanlari D1-D2 D1-D2 D2-D3
Learning of Course Subjects
Bar setup and Bar equipment
VIZE
K/S7 7 MIDTERM D1 D1 D1
Bira
K/S 8 8 D2-D3 D2-D3 D2-D3
Beer
Uziim ve bagciluk
K/S9 9 — D2-D3 D2-D3 D2-D3
Grapes and viticulture
K/S 10 10 Sarap D2-D3 D2-D3
Wine
KIS 11 1 Agir Alkoller-1 D2-D3 D2-D3 D2-D3 D2-D3
Heavy Alcohols-1
KIS 12 12 Agir Alkoller-2 D2-D3 D2-D3 D2-D3 D2-D3
Heavy Alcohols-2
wic12 12 KOktEy] Tari]u;e no.N2 n2.N2 n2.N2 n2.N2 n72.Nn2




e - Heavy Alcohols-3 T U
Igecek regete gal
KIS 14 14 gecek regete galismast D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Beverage recipe study
FINAL
K/S 1 15 D3 D3 D3 D3 D3
/S 15 FINAL EXAM
. Telafi Kural Make-U
No Tiir Type Agirhk Weight [Uygulama Kural Implementation Rule clall Rural Rule aketp
Ara Smav Agik Uglu Ogrenci, okul
D1 30% yonetmeligine gore
. Midterm Exam Open-Ended kabul edilebilir
Ogrenim Degerlendirme Metotlar, P lxbul e]d! ebilir mesru
ors ctki AS bir belge s
Ders Notuna Etki Agirhklari, Kisa Stav(lar) Sunum ve Rapor telafi sinavt
Uygulama ve Telafi Kurallart D2 10%
hods, Weight i . . yapilacaktir.
Assessment Methods, eightin Quizz(es) Presentation and Report A make-up exam will
Course Grade, Implementation and . .
Make-Up Rules : be given if the student
P Final Sinavi Agik uglu provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM| 1909
L Zrenciler OgrendikIerin, sinil tartsmalarinda, sinaviarda gostermeKiedir. Ayrica verilen odevle, Ggrencinin derste Ogrendigt (eork bilg 11e, sahada
Ogrenim Ciktilarinin K N S
kar olaylari yor istenilmektedir.
Kamti
Evidence of Achievement of Learning |students demonstrate what they have learned in class discussions, exams. In addition, with the given project, the student is asked to interpret the
Outcomes theoretical knowledge learned in the lesson and the events that he will encounter in the field.
HARF NOTU  |ARALIK HARF NOTU |ARALIK
GRADE MARKS GRADE MARKS
A+ - C+ 60-64
A 95-100 C 55-59
Harf Notu Be“rlem_e Metodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade | &) borf notuna déniigtirilecektir
d : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Aciklama Explaination Saat
Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama
5
Practical
Saha Calismasi
6
Field Work
Ogre»tim Metodlarl., Tahmini Ogrenci Ogrencinin ayirmas beklenen tahmini siire // Time expected to be allocated by student
Yiikii Teaching Methods, < ST TS T OCRTCTCT T T TRSaareT
Student Work Load Ara Sinay
7 - ; 20
. The preparation time that the student is expected to do before the midterm 20
Midterm Exam
exam
Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
9 is Plam gegen siire 15
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan galismalar (1 saat/hafta)
10 Weekly pre-class studies (1 hour/week 14
Review P ( )
Final Sinavi Ogrencinin final siavi 6ncesinde yapmasi beklenen hazirlik saati
11 - . 15
The preparation time that the student is expected to do before the final
Final Exam
exam
Ofis Saati Dé.trslve“r‘l s?nra isteyen 6grencilerin katildigi, anlasiimayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
Office H Time needed to repeat the subjects that are not understood with the
ee Hours voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 124
1V. BOLUM
|\V. PART
isim Soyisim Name |
Surname
E-| E- . .
posta - Ofis Office|-
. mail
Ogretim Elemamt Instructor —
o . 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve dénem baginda ilan edilir.)
Goriisme saatleri
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours -
beginning of the semester.)
Zorunlu
Mandatory Basili dokiiman, Sunum Slaytlar1,
Ders Materyalleri Course
Materials Onerilen

Recommended

Yiincii, H.R., 2016. igecek Bilgisi, Anadolu Universitesi, Eskischir, Aktas, O. Ve Ozdemir, B., 2012. Igki Teknolojisi, Detay Yaymecilik, Ankara,




Diger

Other

Akademik Diiriistliik

Scholastic Honesty

Schol

Okulla ilgili diirtistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhgi ile sinirh degildir,

baskalarinin galismalarint teslim etme, dgretim gérevlisi ya da bask I izinsiz kull d

igerir. Hehangi bir diiriistliik 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 Konular1

Safety Issues

Esneklik

Flexibility

Ders igerigi

ilir. Ogrenciler degisiklikler hakkinda bil

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi Acan Fakiilte /YO Meslek Yiiksekokulu
Offering School Vocational School
Dersi Acan Béliim Aseilik
Offering Department Cookery
Dersi Alan Program (lar) Onlisans Segmeli
upper secondary education X
Program(s) Offered to PP v Elective
Ders Kodu ASC-231
Course Code
Ders Ad1 Cikolata
Course Name Chocolate
Ogretim dili Tiirkge Ders Tiirii Uygulama
Language of Instruction Turkish Type of Course Practical
Ders Seviyesi Onlisans AKTS 5
Level of Course upper secondary education ECTS
Haftalik Ders Saati 2 saat
Hours per Week 2 hours
AKTS Kredisi 5
ECTS Credit 5
Notlandirma Tiirii Harf Notu
Grading Mode Letter Grading
On kosul/lar ASC 105 Gida Giivenligi Hijyen ve Sanitasyon
Pre-requisites ASC 105 Food Safety Hygiene and Sanitation
Yan kosul/lar Bulunmamaktadir
Co-requisites None
Kayit Kisitlamasi Sadece ascilik 6grencileri kayitlanabilir.
Registration Restriction Available to Cookery department only.
Cikolata hazirlama ve dekorasyon teknikleriyle 6grencilere tanitmak.
Dersin Amaci
Educational Objective To introduce students to chocolate preparation and decoration techniques.
P Cikolatanin ve tatlilarin gecmisi, kokenleri ve cografyalar: tartisilacaktir. Cikolataya dayali tiriinler ve diinyadaki farkli tath algilamalariyla olusan iiriinler arastirilacak ve pasta mutfaginda
Ders Igerigi iiretilecek ve tadilacaktir
- The history, origins and geographies of chocolate and desserts will be discussed. Chocolate-based products and products created with different dessert perceptions around the world will be
Course Description
researched and produced and tasted in the pastry kitchen
Cikolatanin tarihgesini ve diinya gikolatacilik sektoriiniin basl kronolojik olusum siirecini agiklar
OC/LO 1
¢ Explains the history of chocolate and the chronological formation process of the world chocolate industry from the beginning to the present day.
OC/ILO 2 Cikolatanin temel kimyasal bilimsel 6zelliklerini tanimlar
Birenim C Describe the basic chemical scientific properties of chocolate
Ogrenim Ciktilar: Learning ———
Outcomes 0CLO3 Elle temperleme tekniklerini gosterir
Shows hand tempering techniques.
N Cok gesitli gikolatalr seker diretir
OC/LO 4
¢ Produces a wide variety of chocolate candies
- Geleneksel Fransiz tariflerinin giincellenmis yontemlerini 6grenir
OC/LO 5 .
Learn updated versions of traditional French recipes
11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 0OC/LO 3 OC/LO 4 0OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
Pl degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
POL information, evaluate data and know current developments.
PC2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PC3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite X X X
Genelinde) Basic Outcomes
(University-wide) To follow current developments in science and technology for the sake of the
Po3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X X X
PO4 Effectively using information technology tools and techniques related to the
profession
PC5 . - _— ~ -
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agistyla degerlendirip,
67giin, uygulanabilir ¢oziim énerileri gelistirebilmek




To evaluate professional issues and problems from an analytical and critical

PO5 perspective and develop original and applicable solution suggestions.
) Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCo yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PeY davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices
PCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
C etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
. Ascihik alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
PC1l kapsaml1 bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
POl in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
C konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 . . .
transform this knowledge into action.
PC14 Gada hijyeni ve giivenligi konusunda standartlart bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek tiretimi ile ilgili tiim
PC15 N R
siiregleri bilir.
Knows all the processes related to food and beverage
PO15 . .
production from the production stage to the presentation stage
PCI6 Alan ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
¢ gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
Ulusal ve uluslararast mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel
PC17 - S
pisirme tekniklerini bilir, uygular ve gelistirir.
Knowledge about national and international cuisines. In this
_— PO17 context, knows, applies and develops basic cooking techniques.
Program Ciktilar Discipline
Specific Outcomes (program)
Alkollii ve alkolsiiz i¢eceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PC18 asamalari konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda

bu bilgiyi kullanir.




PO18

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlar
ve meslek etigini bilir ve uygular.

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

PC20

PO20

Menii planl ilkeleri dogr da; yi k-i k maliyet analizi, kontrolii,
fiyatlandirmas: yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

P21

PO21

Baskalar ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozlii olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslari ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

1. BOLUM (Béliim Kurulunda G

)
PART 111 ( Department Board Approval)

()g';retilen Konular, Konularin
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of
Course Subjects to Learning
Outcomes, and Methods for Assessing
Learning of Course Subjects

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OC/Lo1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

K/s1

Aztec'ler tarafindan ilk kakao ¢igekleri yetistiriciliginden
giiniimiizde ¢ikolata iiretimine ve diinya ¢apinda dagitim aginin
kronolojik Cikolata Tarihi,

The chronological History of Chocolate, from the cultivation of
the first cocoa flowers by the Aztecs to today's chocolate
production and worldwide distribution network.

KIS 2

Cikolatanin kimyasal yapisi, farkli temel malzemelerle olan
rekasiyonlari, malzeme 6zellikleri

Chemical structure of chocolate, its reactions with different basic
materials, material properties

K/S3

Cikolatanin temelleri Temperleme teknikleri
Chocolate basics Tempering techniques

KIS 4

Elle temperli yiiksek kaliteli ¢ikolata kitlesi tizerinde
caligmalar(kuvertiirii) Elde Kaliplanmig Cikolatalar

Studies on hand tempered high quality chocolate mass
(couverture) Hand Molded Chocolates

KIS 5

Ganache dolgular, elle dalmig sekerler, kaliplanmig bonbonlar ve
truffles cikolatali sekerlemelerin temelleri

Ganache fillings, hand-dipped candies, molded bonbons and
truffles are the foundations of chocolate confectionery

K/S 6

Sikma Pralinler

* Kesme pralinleri elde kaplama

* Cikolata Uretiminde Ortak Hatalari Belirleme
Geleneksel Fransiz tariflerini verimli iiretim yontemleriyle
uygulanmasinda giincel teknikler

Squeezed Pralines

* Hand-coating cut pralines

* Identifying Common Chocolate Making Errors

Current techniques for applying traditional French recipes to
efficient production methods

KI/IS7

VIZE
MIDTERM




Cikolatal sekerleme kaliplarinin ve gikolatal sekerlemede
kullanilan diger ekipmanlarin temizlenmesi ve muhafaza edilmesi
K/S 8 8
Cleaning and preserving chocolate candy molds and other
equipment used in chocolate candy making
Dolgulu gikolata yapimi
K/S9 9 L
Making filled chocolate
Tablet Cikolata yapimi ve piif noktalar
K/S 10 10 . .
Tablet Chocolate making and tips
KIS 11 1 Karamel df)]guSu yapimi ve l.urevle.n )
Caramel filling making and its derivatives
Kuru meyveler ile ¢ikolata karsilagtirmasi
K/s 12 12 . . .
Comparison of dried fruits and chocolate
Rocher Cikolata
K/S 13 13
Rocher Chocolate
Tohumlama temperleme
KIS 14 14 .
Seed tempering
FINAL SINAVI
K/S 15 15 FINAL
Telafi Kurs lake-U
No Tiir Type Agirhk Weight |Uygulama Kural Implementation Rule Telafi Kuralt Rule Make-Up
Ara Siav Agik Uglu R
D1 30% Ogrenci, okul
Midterm Exam Open-Ended yonetmeligine gore
" kabul edilebilir
Ogrenim Degerlendirme Metotlari, abu’ eQIcOUIT mesry
A Kisa Smav(lar) Sunum ve Rapor
Ders Notuna Etki Agirhklari, D2 10% telafi simavi
Uygulama ve Telafi Kurallar Quizz(es) Presentation and Report a (11‘|uuk‘l|r
Assessment Methods, Weight in P yapra -
Course Grade, Implementation and A make-up exam will
! Imp ! Final Smavi Agik uglu be given if the student
Make-Up Rules . ™
provides a legitimate
D3 60% document acceptable
Final Exam Open-Ended according tvo school
regulations.
TOPLAM / SUM|100%

6§renim Ciktilarinin Kazanilmasinin
Kamti

Evidence of Achievement of Learning
Outcomes

Her ders konusu en az bir sinav sorusu ile test edilir. Her 6grenim degerlendirme metoduna verilen agirlikla, her 6grencinin agirlikli not ortalamasi hesaplanir. Dersi gegmek igin, bir 6grenci 100
puan iizerinden, dersi veren 6gretim iiyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamast dikkate alinir.

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
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
No Tiir Method Agiklama Explaination Saat
Hours
Ogretim eleman tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 ) 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama Mutfak uygulamalart
5 .
Practical Kitchen practices
Saha Calismasi
6 .
Ogretim Metodlari, Tahmini Ogrenci Field Work
Yiikii Teaching Methods, Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Student Work Load — — = n n
Ara Siav Ogrencinin ara sinavi dncesinde yapmasi beklenen hazirlik saati
7 . The preparation time that the student is expected to do before the midterm 20 20
Midterm Exam
exam
. Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmas igin
Is Plam .
9 gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galigmalar (1 saat/hafta)
10 Review Weekly pre-class studies (1 hour/week) 1
Final Smavi Ogrencinin final sinavi éncesinde yapmast beklenen hazirlik saati
1 The preparation time that the student is expected to do before the final 30
Final Exam
exam
Ofis Saati De.l’Slfl'.l s?m‘a isteyen dgrencilerin katildigi, anlasiimayan konularin tekrar
edildigi siire (1 saat/hafta)
12 14
. Time needed to repeat the subjects that are not understood with the
Office Hours
voluntary participation of students (1 hour/week)
TOPLAM / TOTAL 144

IV. BOLUM
1V. PART




isim Soyisim Name
Surname
E-posta E- y .
.. P Ofis Office
Ogretim Elemam Instructor mail
Gériisme saatleri 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours
beginning of the semester.)
Zorunlu . . . e
Mandatory Anne Scott. The Art of Chocolate Making. IMM Lifestyle; Reissue edition (5 Sept. 2011). ISBN-13: 978-1847738202
Ders Materyalleri Course
Materials Oneri
Onerilen The Chocolate Spoon : Italian Sweets From The Silver Spoon
Recommended
Okulla ilgili di iik ihlallerini igerir ancak sadece kopya gekme, eser hirsizlign ile sl degildir,
Akademik Diiriistliik Sehot{ baskalarmin galismalarini teslim etme, dgretim gorevlisi ya da bash I izinsiz kull d
igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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
Diger Other Engelli Ogrenciler Engelli 6g ilere belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

ilendirililir.

Ders igerigi ilir. Ogrenciler degisiklikler hakkinda bil

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

Form No: UY-FR-1064 Yaym Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi Agan Fakiilte /YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Agan Bolim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Secmeli
upper secondary education X

Program(s) Offered to PP v Elective

Ders Kodu ASC-227

Course Code

Ders Ad ‘Yemek Tarihi

Course Name Food History

Ogretim dili Tirkge Ders Tiirli Uygulama

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS s

Level of Course upper secondary education ECTS

Haftalik Ders Saati 3 saat

Hours per Week 3 hours

AKTS Kredisi 5

ECTS Credit 5

Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grading

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Yiyeceklerin ve yemek kiiltiirlerinin gelisimini tarihsel siire¢ i¢inde prehistorik donemden ortagag dénemine kadar 6grenmek.

To learn about the development of food and food cultures throughout history from the prehistoric period to the medieval period

Ders igerigi

Course Description

Tarih 6n

caglardan Orta Cag dénemine kadar diinyada yiyecek iiretimi ve tiiketiminin ekonomik, sosyal, politik ve kiiltiirel agilardan tarihsel gelisim siireci iginde incelenmesi

An examination of food production and consumption in the world from prehistoric times to the Middle Ages in terms of economic, social, political and cultural aspects within the historical
development process.

Yemek Tarihi ve tarih¢iligini kavrar
OG/LO 1
Understands Food History and Historiography
Beslenme eyleminin sadece biyolojik bir gereklilik degil kiiltiirel anlamlar igerdigini anlar
OG/LO 2 L . . . .
G Understands that the act of feeding is not only a biological necessity but also has cultural meanings.
Insanoglunun yiyecek bulma ve iiretme siireci iginde kat ettigi asamalari tarih oncesi ¢aglardan ilk medeniyetlerin ortaya ¢ikis siireci iginde irdeler
OG/ILO3
Ogrenim Ciktlan Learning It examines the stages that human beings have gone through in the process of finding and producing food, from prehistoric times to the emergence of the first civilizations.
Outcomes
Antik diinyada Ortadogu (Antik Misir- Stimer- Hitit), Akdeniz’de ( Antik Yunan ve Roma) ve Uzak Dogu’da Hint ve Cin) ortaya ¢ikan yemek kiiltiirlerini inceler
OGILO 4
Examines the food cultures that emerged in the ancient world, in the Middle East (Ancient Egypt-Sumer-Hittite), the Mediterranean (Ancient Greece and Rome) and the Far East
(India and China)
Ortagag diinyasinda islam, Bizans ve Orta Asya Tiirk kiiltiirlerinde olusan yemek aliskanliklarini karsilastirmali olarak galisir
OGILOS
Comparatively studies the food habits of the Islamic, Byzantine and Central Asian Turkish cultures in the medieval world
11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)
PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
PGL degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
POL information, evaluate data and know current developments.
PG2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi i¢in bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PG3 kullanma ve kendini siirekli yenilemek
Temel Ciktilar  (Universite x x X
Genelinde) Basic Outcomes
(University-wide) POS To follow current developments in science and technology for the sake of the
profession, to use them effectively, and to constantly renew oneself.
PG4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
X X X X
PO4 Effectively using information technology tools and techniques related to the
profession




PG5

Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek

To evaluate professional issues and problems from an analytical and critical

POS perspective and develop original and applicable solution suggestions.
PCS Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
G yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations.
PC7 Meslegi ile ilgili karmagik sorunlar takim ¢aligmas: halinde gozebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
Sektor bilgisi,yasam boyu dgrenme ve kariyer planlamasi farkindaligina sahip
PC8
olmak
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
9 Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
PC davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
PO9 practices.
PC10 Temel diizeyde bir yabanci dil kullanip, meslegi ile ilgili giincel bilgileri takip
¢ ctmek ve meslektaglari ile iletisim kurabilme yetenegine sahip olmak
PO10 To be able to use a foreign language, follow current information about the
profession and have the ability to communicate with colleagues
Ascilik alanindaki kavramlar, teknikler ve yenilikler ile tiriin bilgisi konusunda
P kapsamlr bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
pC12 Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13
transform this knowledge into action.
PC14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
Po14 ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-i k tiretimi ile ilgili tim
PC15 " .
stiregleri bilir.
POLS Knows all the processes related to food and beverage
production from the production stage to the presentation stage.
Alant ile ilgili fiziksel ortamu tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;
PC16 ;
gerektiginde bu gergevede yeniliklerin olusmasinda rol alr.
Designs the physical environment related to the field, knows
PO16 and uses tools and technologies; when necessary, takes a role in
the formation of innovations in this framework.
PC17 Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu gergevede temel

pisirme tekniklerini bilir, uygular ve gelistirir.




Knowledge about national and international cuisines. In this

Program Ciktilari Discipline |PO17 context, knows, applies and develops basic cooking techniques.
Specific Outcomes (program)
Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
PC18 asamalar1 konusunda bilgi sahibidir. Yiyecek tiretiminde ve menii planlamasinda
bu bilgiyi kullanir.
Knowledge about the history, geographical and cultural
PO18 infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into
food production and menu planning
Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki standartlar
PC19 o
ve meslek etigini bilir ve uygular.
Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet analizi, kontroli,
PO19 - o o o e
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
Menii planl ilkeleri dogr da; yiyecek-igecek maliyet analizi, kontrolii,
PC20 e o
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.
Ability to perform food and beverage cost analysis, cost
PO20 control, pricing, and menu development in accordance with
menu planning principles
PC21 Bagkalar1 ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozli olarak
C etkili iletisim kurar ve sunum becerileri gésterir.
X X X X X
Work effectively with others and independently. Gain effective
PO21
oral and written communication and presentation skills
Pasta ve diger hamur igleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
PC22 kremali soslar, meyve soslar1 ve jole yapim; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.
Preparation and presentation proficiency in cakes and other
pastries, breads, sponge cake and other pastry base doughs,
PO22
cream sauces, fruit sauces and jelly, hot and cold desserts, ice
creams and sorbets, and decorations.
1L BOLUM (Biliim Kurulunda Griisiiliir)
PART II1 ( Department Board Approval)
Konu No Hafta . .
N Konu Subject OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
#Subjects Week g ¢ ¢ ¢ ¢ ¢
Yemek Tarihi ve tarihciligi nedir? Yemek tarihi ¢alismalari
gastronomi ve mutfak sanatlarina nasil agilimlar getirir.
K/S1 1 D1-D2 D1-D2 D1-D2 D1-D2 D1-D2
What is Food History and Historiography? How do food history
studies open up new horizons for gastronomy and culinary arts?
Tarih dncesi ¢agda yiyecek
KIS 2 2 D1-D2 D1-D2 D1-D2 D1-D2 D1-D2
Food in prehistoric times
s 3 3 Neolitik devrim, tarimin baslangici D102 D1-D2 D1-D2 D1-D2 D1-D2
Neolithic revolution, beginning of agriculture
Yakin Dogu’da ilk medeniyetler : Stimer ve Misir” da Yemek
KIS 4 4 D1-D2 D1-D2 D1-D2 D1-D2 D1-D2
The first civilizations in the Near East: Food in Sumer and Egypt
Yakin Dogu’da ilk medeniyetler : Yahudi Mutfagi & Hittitler
K/S5 5 D1-D2 D1-D2 D1-D2 D1-D2 D1-D2
Ogretilen Konular, Konularin The first civilizations in the Near East: Jewish Cuisine & Hittites
Ogrenim Ciktilarma Katkilari, ve
Ogrenim Degerlendirme Metodlart
Course Subjects, Contribution of Erken Hint & Cin Yemekleri
Course Subjects to Learning
Outcomes, and Methods for Assessing KIS 6 6 D1-D2 D1-D2 D1-D2 D1-D2 D1-D2
Learning of Course Subjects
Early Indian and Chinese Cooking
VIZE
K/S7 7 MIDTERM D1 D1 D1 D1 D1




Klasik Yunan mutfagi Bugday, piring ve musir tarihi
K/S 8 8 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Classical Greek cuisine History of wheat, rice and corn
Roman Imparotorluk mutfag Sarap, zeytin,
kahve, cay ve cikolata tarihi
K/S9 9 . D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Roman Imperial cuisine History of wine, olives, coffee, tea and
chocolate
Orta Asya'da Tiirk Mutfagi ve Anadolu Selguklu Mutfag:
K/S 10 10 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Turkish Cuisine and Anatolian Seljuk Cuisine in Central Asia
Ortagag Arap Mutfag Baharatlar Tarihi
KIS 11 1 riagag Arap Mutfagt Baharatlar Tariht D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Medieval Arabian Cuisine Spices History
KIS 12 12 Bizans Mutfag D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Byzantine Cuisine
KIS 13 13 Ortagag Avrupa Mutfag D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Medieval European Cuisine
KIS 14 14 Proje Degerlendirme D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
Project Evaluation
FINAL SINAVI
K/S 15 15 D2-D3 D2-D3 D2-D3 D2-D3 D2-D3
FINAL
Telafi Kurs Take-U
No Tar Type Agirhk Weight |Uygulama Kural Implementation Rule Telafi Kural Rule Make-Up
Ara Siav Agik Uglu R
D1 30% Ogrenci, okul
Midterm Exam Open-Ended yonetmeligine gore
Ogrenim Degerlendirme Metotlar, kabul edilebilir mesru
A Kisa Smav(lar) Sunum ve Rapor
Ders Notuna Etki Agirhklari, D2 20% telafi sinavt
Uygulama ve Telafi Kurallart Quizz(es) Presentation and Report /aj c111:;11\‘1”
Assessment Methods, Weight in P yapria X
Course Grade, Implementation and A make-up exam will
ourse €, Implementation Final Smavi Agik uglu be given if the student
Make-Up Rules
provides a legitimate
D3 50% document acceptable
Final Exam Open-Ended according 1_0 school
regulations.
TOPLAM / SUM [100%

6§renim Ciktilarinin Kazanilmasinin
Kamti

Evidence of Achievement of Learning
Outcomes

Her ders konusu en az bir sinav sorusu ile test edilir. Her 6grenim degerlendirme metoduna verilen agirhikla, her 6grencinin agirlikli not ortalamasi hesaplanir. Dersi gegmek igin, bir 6grenci 100
puan iizerinden, dersi veren 6gretim {iyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamast dikkate alinir.

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
A 95-100 C 55-59
Harf Notu Bellrlem.e Melodu Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek A- 85-94 C- 50-54
Method for Determining Letter Grade ve final harf notuna déniistiiriilecektir.
> : B+ 80-84 D+ 45-49
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
P Saat
No Tar Method Agiklama Explaination
Hours
Ogretim eleman tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama Mutfak uygulamalart
5 .
Practical Kitchen practices
Saha Calismasi
6 .
Ogretim Metodlari, Tahmini Ogrenci Field Work
Yiikii Teaching Methods, Ogrencinin ayirmasi beklenen tahmini siire // Time expected to be allocated by student
Student Work Load — — = n n
Ara Smav Ogrencinin ara sinavi dncesinde yapmasi beklenen hazirhik saati
7 N The preparation time that the student is expected to do before the midterm 20 20
Midterm Exam
exam
. Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmast igin
9 Is Plam gegen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrar Haftalik ders oncesi yapilan galigmalar (1 saat/hafta)
10 Review Weekly pre-class studies (1 hour/week) 1
Final Smavi Ogrencinin final sinavi éncesinde yapmast beklenen hazirlik saati
1 The preparation time that the student is expected to do before the final 30
Final Exam
exam
Ofis Saati Dersten sonra isteyen dgrencilerin katildigi, anlasiimayan konularin tekrar

edildigi siire (1 saat/hafta)




1z
Office Hours

Time needed to repeat the subjects that are not understood with the
voluntary participation of students (1 hour/week)

TOPLAM / TOTAL 144
V. BOLUM
|\V. PART
isim Soyisim Name
Surname
E-posta E- X .
s P Ofis Office
Ogretim Elemam Instructor mail
Gériisme saatleri 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours -
beginning of the semester.)
Zorunlu Dalby, Andrew & Grainger Sally. (2001). Antik Cagda Yemek Kiiltiirii. Cev. Betiil Avung. Istanbul: Homer Kitapevi.
Mandatory Diamond, Jared. (2008).
Ders Materyalleri Course
Materials . N . o i i e
Onerilen Tiifek Mikrop ve Celik. Cev. Ulker Ince. Ankara: TUBITAK Popiiler Bilim Kitaplar1.
Recommended Giinebak, Sahin T. ve T. Kutluay Merdol (2012) Beslenme Antropolojisi-I, ed. T. Kutluay Merdol, Ankara: Hatiboglu Yayinlar1.
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizligi ile sinirl degildir,
Akademik Diiristlik Schol{baskalarmin galismalarini teslim etme, dgretim gorevlisi ya da izinsiz y
igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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
Diger Other Engelli Ogrenciler Engelli 6g e belirli sinirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konular1

Safety Issues

Esneklik
Flexibility

bilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.

Ders igerigi deg

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-




AKTS DERS TANITIM FORMU
ECTS Course De_scription Form

L. BOLUM (Senato Onay1)

PART | (Senate Aeeroval)

Dersi Agan Fakiilte /YO

Offering School

Meslek Yiiksekokulu

Vocational School

Dersi Agan Bolim Aseilik

Offering Department Cookery

Dersi Alan Program (lar) Onlisans Segmeli
upper secondary education X

Program(s) Offered to PP v Elective

Ders Kodu ASC-229

Course Code

Ders Adt Yiyecek ve igecek Isletmelerinde Is Giivenligi ve Isgi Saghg

Course Name Occupational Safety and Health in Food and Beverage Menagament

Ogretim dili Tirkge Ders Tiirli Uygulama

Language of Instruction Turkish Type of Course Practical

Ders Seviyesi Onlisans AKTS s

Level of Course upper secondary education ECTS

Haftalik Ders Saati 3 saat

Hours per Week 3 hours

AKTS Kredisi 5

ECTS Credit 5

Notlandirma Tiirii Harf Notu

Grading Mode

Letter Grading

On kosul/lar

Pre-requisites

Bulunmamaktadir

None

Yan kosul/lar

Co-requisites

Bulunmamaktadir

None

Kayit Kisitlamasi

Registration Restriction

Sadece ascilik 6grencileri kayitlanabilir.

Auvailable to Cookery department only.

Dersin Amaci

Educational Objective

Dersi alan 6grencilerin kaza ve i§ kazasi kavramlar, is kazalarinimn siniflandirilmasi, kazalarin olusumunda etkili olan faktorler, is kazalarinin nedenleri, kaza sonrasi diizenlenecek belgeler ve
kaza bildirimi, ilgili mevzuat hakkinda egitilmesi ve tecriibe kazandirilmasidir. Is kazalar1 ve gevre sorunlarma karsi farkindahgn artirilmasi ve is giivenligi kiiltiiriiniin olusturulmasi adina
kazanimlar elde edilmesi de hedeflenmektedir.

The aim of the course is to educate and provide experience to students on the concepts of accidents and work accidents, ion of work accidents, factors affecting the occurrence of accidents,
causes of work accidents, documents to be prepared after the accident and accident notification, and relevant legislation. It is also aimed to increase awareness of work accidents and environmental
problems and to gain gains in order to create a work safety culture

Ders igerigi

Course Description

fland. d

Kaza ve is kazasi kavramlari. {5 kazalarmin 1lmasi. Kazalarin etkili olan faktérler. {5 kazalarmin nedenleri. is kazasi nedenli maddi ve manevi kayplar. is kazalarinin
smiflandiriimast. {s kazasi istatistikleri. Kaza sonrasi diizenlenecek belgeler ve kaza bildirimi. Kazanmn incelenmesi/tahkikati, rapor ve istatistik diizenlenmesi. {lk ve acil yardim uygulamalari ve

vaka bazinda kaza analizi 6rnek vaka, Sektor bazinda kaza analizi 6rnek vaka, Ulke bazinda kaza analizi 6rnek vaka. ilgili mevzuat.

Concepts of accident and work accident. Classification of work accidents. Factors affecting the occurrence of accidents. Causes of work accidents. Material and moral losses caused by work
accidents. Classification of work accidents. Work accident statistics. Documents to be prepared after the accident and accident notification. Investigation/investigation of the accident, preparation of
reports and statistics. First and emergency aid practices and case-by-case accident analysis sample case, Sector-by-sector accident analysis sample case, Country-by-country accident analysis sample
case. Relevant legislation.

Ogrenim Ciktilart
Outcomes

Learning

Ts Giivenligi ve Isgi Sagh@i Kavramlarim Agiklar
OG/LO 1
¢ Explains the Concepts of Occupational Safety and Health
Ts Kazast ve Meslek Hastaligini ve Kenleri agiklar
OG/LO 2
¢ Explains Work Accidents and Occupational Diseases and what to do
is saghg ve giivenligi kiiltiiriinii agiklar
OG/ILO 3
Explains occupational health and safety culture
Mesleki riskleri ve alinmasi gereken 6nlemleri agiklar.
OG/LO 4
Explains occupational risks and precautions to be taken
Risk etmenleri ve korunma politikalarini agiklar
OGILOS
Explains risk factors and protection policies

11. BOLUM (Fakiilte Kurulu Onayi)
PART I ( Faculty Board Approval)

Temel Ciktilar (Universite

PROGRAM CIKTILARI PROGRAM OUTCOMES OC/LO 1 OC/LO 2 OC/LO 3 OC/LO 4 OC/LO 5
pC1 Mesleki uygulamalarda temel bilgiye sahip olma, bilgiyi analiz etme, veri
G degerlendirebilme ve giincel gelismeleri bilmek
X X X X X
Having basic knowledge in professional practices, being able to analyze
PO1 information, evaluate data and know current developments.
PG2 s saghg ve giivenligi, gevre bilinci ve kalite alaninda bilgi sahibi olmak
X X
PO2 To know in the field of occupational health and safety, environmental awareness,
and quality
Meslegi igin bilim ve teknolojideki giincel gelismeleri izleme, etkin sekilde
PG3 kullanma ve kendini siirekli yenilemek




Genelinde) Basic Outcomes
(University-wide)

To follow current developments in science and technology for the sake of the

PO3 profession, to use them effectively, and to constantly renew oneself.
PC4 Meslegi ile ilgili bilisim teknolojisi araglarini ve tekniklerini etkin kullanmak
Po4 Effectively using information technology tools and techniques related to the
profession
PG5 . » — _ .
Mesleki konu ve sorunlari analitik ve elestirel bir bakis agisiyla degerlendirip,
0zgiin, uygulanabilir ¢oziim onerileri gelistirebilmek
To evaluate professional issues and problems from an analytical and critical
PO5 perspective and develop original and applicable solution suggestions.
Sozlii, yazili ve gorsel yontemlerle etkin iletisim kurma rapor yazma ve sunum
PCe yapma becerisi.
POG Ability to communicate effectively using verbal, written, and visual methods, write
reports, and make presentations
PC7 Meslegi ile ilgili karmasik sorunlari takim galismasi halinde ¢zebilmek
PO7 Ability to solve complex problems related to the profession through teamwork
PC8 ,yasam boyu 6grenme ve kariyer planlamasi farkindaligina sahip
Fakiilte/YO Ciktilart
Faculty Specific Outcomes
PO8 Having sector knowledge, lifelong learning, and career planning awareness
Mesleki uygulamalarda bilimsel, ahlaki ve etik sorumluluk ilkelerine uygun
Pco davranmak.
To act by scientific, moral, and ethical responsibility principles in professional
Po9 practices.
pCi0 Temel diizeyde bir yabanct dil kullanip, meslegi ile ilgili giincel bilgileri takip
5 etmek ve meslektaslari ile iletisim kurabilme yetenegine sahip olmak
To be able to use a foreign language, follow current information about the
PO10 . e . .
profession and have the ability to communicate with colleagues.
Aseihk alanindaki kavramlar, teknikler ve yenilikler ile iiriin bilgisi konusunda
pC1 kapsaml: bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products
PO1L in the field of culinary.
reiz Yiyeceklerin gérsel sunumunun tasarlanmasi ve gérsel olarak belgelenmesi
¢ konusunda yetkinlik sahibidir.
PO12 Competence in designing and visual presentation of food.
PC13 Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda uygular
Knowledge of basic nutrition principles and ability to
PO13 . . .
transform this knowledge into action.
PCl14 Gida hijyeni ve giivenligi konusunda standartlari bilir ve uygular
Knowledge of the standards on food hygiene and safety, and
PO14 . . . .
ability to transform this knowledge into action
Uretim dan sunum kadar yiyecek-igecek iiretimi ile ilgili tiim
PC15 .
stirecleri
Knows all the processes related to food and beverage
PO15 : . .
production from the production stage to the presentation stage.
PC16 Alani ile ilgili fiziksel ortam tasarlar, arag-gereg ve teknolojileri bilir ve kullanir;

gerektiginde bu gercevede yeniliklerin olusmasinda rol alir.




Program Ciktilar: Discipline
Specific Outcomes (program)

PO16

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

PC17

PO17

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur. Bu ger¢evede temel
pisirme tekniklerini bilir, uygular ve gelistirir.

Knowledge about national and international cuisines. In this
context, knows, applies and develops basic cooking techniques.

PCI8

PO18

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve iiretim
asamalar1 konusunda bilgi sahibidir. Yiyecek iiretiminde ve menii planlamasinda
bu bilgiyi kullanir.

Knowledge about the history, geographical and cultural

infrastructure and the production stages of alcoholic and nonalcoholic beverages
Ability to transform this knowledge into

food production and menu planning

PC19

PO19

Gida alanindaki ulusal ve uluslararast hukuki diizenlemeleri, mesleki standartlart
ve meslek etigini bilir ve uygular.

Menii planlama ilkeleri dogrultusunda;
fiyatlandirmas: yapar ve gesitli meniller gelistirir.

yiyecek-igecek maliyet analizi, kontrolii,

PC20

PO20

Menii planl ilkeleri dogr yiyecek-igecek maliyet analizi, kontrolii,
fiyatlandirmasi yapar ve gesitli meniiler gelistirir.

Ability to perform food and beverage cost analysis, cost
control, pricing, and menu development in accordance with
menu planning principles

PC21

PO21

Bagkalar1 ile ve bagimsiz olarak etkin bir sekilde ¢alisir. Yazili ve sozli olarak
etkili iletisim kurar ve sunum becerileri gosterir.

Work effectively with others and independently. Gain effective
oral and written communication and presentation skills

PC22

PO22

Pasta ve diger hamur igleri, ekmekler, pandispanya ve diger pasta taban1 hamurlari,
kremali soslar, meyve soslar1 ve jole yapimi; sicak ve soguk tatlilar, dondurmalar ve
sorbeler, siislemeler, dekorasyon ve sunum konusunda yetkindir.

Preparation and presentation proficiency in cakes and other
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.

111. BOLUM (Béliim Kurulunda Gériisiiliir)
PART I1l ( Department Board Approval)

Konu
#Subj

No
ects

Hafta

Konu Subject
Week

OGO 1

OG/LO 2

OGO 3

OG/LO 4

OG/ILO S

K/s1

izlencenin incelenmesi, ders igerigi hakkinda bilgilendirme

Review of the syllabus, information about course content

D1,D2

D1,D2

D1,D2

D1,D2

D1,D2

KIS 2

Kaza ve is kazasi kavramlari

Concepts of accident and work accident

D1,D2

D1,D2

D1,D2

D1,D2

D1,D2

K/S3

Is kazalarimin siniflandiriimasi. Kazalarin olusumunda etkili olan
faktorler

Classification of work accidents. Factors affecting the occurrence
of accidents.

D1,D2

D1,D2

D1,D2

D1,D2

D1,D2

KIS 4

is kazalarinin nedenleri

Causes of work accidents

D1,D2

D1,D2

D1,D2

D1,D2

D1,D2

KIS§

is kazasi nedenli maddi ve manevi kayiplar.

D1.D2

D1.D2

D1.D2

D1.D2

D1.D2




Material and moral losses caused by work accidents.
6gretilcn Konular, Konularin
Ogrenim Ciktilarina Katkilari, ve . B
Ogrenim Degerlendirme Metodlart Is kazas istatistikleri ve tilkemizdeki mevcut durum
Course Subjec.ts‘ Contrlbutl.on of KIS 6 6 D1,D2 D1,D2 D1,D2 D1,D2 D1,D2
Course Subjects to Learning
Outcomes, and Methods for Assessing Work accident statistics and current situation in our country
Learning of Course Subjects
VIZE
K/IS7 7 MIDTERM D1 D1 D1 D1 D1
Kaza sonrasi diizenlenecek belgeler ve kaza bildirimi. Kazanin
incelenmesi/tahkikati
K/S 8 8 D1,D2 D1,D2 D1,D2 D1,D2 D1,D2
Documents to be prepared after the accident and accident
notification. Investigation/investigation of the accident
Kaza raporu ve istatistik bilgisinin diizenlenmesi
K/S9 9 D1,D2 D1,D2 D1,D2 D1,D2 D1,D2
Preparation of accident report and statistical information
ilk ve Acil Yardima giris ve vaka bazinda kaza analizi 6rnek
vakalari
K/S 10 10 D1,D2 D1,D2 D1,D2 D1,D2 D1,D2
Introduction to First and Emergency Aid and case-by-case
accident analysis sample cases
KIS 11 1 Sektor bazinda kaza analizi 6rnek vakalari D102 D102 D102 D102 D102
Accident analysis sample cases by sector
Olay tiirleri bazinda kaza analizi 6rnek vakalari
K/s 12 12 . . - D1,D2 D1,D2 D1,D2 D1,D2 D1,D2
Example cases of accident analysis based on incident types
Ulke bazinda kaza analizi 6rnek vakalart
K/s 13 13 Country-based accident analysis sample cases D1,02 D1,02 D1,D2 D1,02 D1,02
Ilgili Mevzuat ve S 1
KIS 14 14 it Yievzual ve Supumiar D1,D2 D1,D2 D1,D2 D1,D2 D1,D2
Relevant Legislation and Presentations
FINAL SINAVI
K/S 15 15 FINAL D2 D2 D2 D2 D2
fi ake-U:
No Tur Type Agirhk Weight |Uygulama Kural Implementation Rule Telafi Kural Rule Make-Up
Ara Smav Agik Uglu N
D1 50% Ogrenci, okul
Midterm Exam Open-Ended yonetmeligine gore
. kabul edilebil '
Ogrenim Degerlendirme Metotlari, ?nr"h ?I ::\ lv” mesry
Ders Notuna Etki Agirhiklari, D2 s
Uygulama ve Telafi Kurallar: a (11'|c'\kl|r
Assessment Methods, Weight in yapriacaxtir.
Course Grade, Implementation and A make-up exam will
ourse €, Implementation Final Smavi Agik uglu be given if the student
Make-Up Rules
provides a legitimate
D3 50% document acceptable
Final Exam Open-Ended according I_U school
regulations.

TOPLAM / SUM

100%

ﬁgrenim Ciktilarinin Kazanilmasinin
Kamti

Evidence of Achievement of Learning
Outcomes

Her ders konusu en az bir sinav sorusu ile test edilir. Her

renim degerlendirme metoduna verilen agirhikla, her 6grencinin agirlikli not ortalamasi hesaplanir. Dersi gegmek i¢in, bir 6grenci 100

puan iizerinden, dersi veren 6gretim iiyesi tarafindan belirlenen bir hedef yiizdesini toplamak zorundadir ve bu hedef yiizdesini bulurken sinif ortalamast dikkate alinir.

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
A 95-100 C 55-59
Harf Notu Belirleme Metodu Biitiin degerlendirmelerin basarryla tamamlanmasi sonucu, ortalama not belirlenccek A 85-94 - 50-54
Method for Determining Letter Grade ve final harf notuna doniistiiriilecektir.
? ) B+ 80-84 D+ 4549
Upon successful completion of all assessments, the average grade will be determined B 75-79 D 40-44
and converted into a final letter grade.
B- 65-74 F 0-39
P Saat
No Tir Method Agiklama Explaination
Hours
Ogretim eleman tarafindan uygulanan siire // Time applied by instructor
Simf Dersi 3saat/hafta
1 42
Lecture 3 hours/week
Etkilesimli Ders Anlatilan konuya yénelik sorular sorulur
2 . 4
Interactive Lecture Open -end thought provoking question during the lecture
Problem Dersi
3
Recitation
Laboratuvar
4
Laboratory
Uygulama Mutfak uygulamalart
5 .
Practical Kitchen practices
Saha Calismasi
6 .
Ogretim Metodlar1, Tahmini Ogrenci Field Work




Yuki Teaching Methods,
Student Work Load

Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student

Ara Sinav Ogrencinin ara smavi éncesinde yapmasi beklenen hazirlik saati
7 N The preparation time that the student is expected to do before the midterm 20 20
Midterm Exam
exam
. Odev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmasi igin
9 Is Plam gecen siire 20
Business Plan Time taken to research the project and prepare it as a presentation/report
Ders Tekrart Haftalik ders 6ncesi yapilan ¢alismalar (1 saat/hafta)
10 Review Weekly pre-class studies (1 hour/week) 14
Final Smavi Ogrencinin final snavi ncesinde yapmasi beklenen hazirlik saati
1 . The preparation time that the student is expected to do before the final 30
Final Exam
exam
Ofis Saati Dc.rsl.cvrr s.(.mra isteyen ogrencilerin katildigi, anlasiimayan konularin tekrar
edildigi siire (1 saat/hafta)
12 . i X 14
. Time needed to repeat the subjects that are not understood with the
Office Hours P
voluntary participation of students (1 hour/week)

TOPLAM / TOTAL 144]
1IV. BOLUM
|V. PART
isim Soyisim Name
Surname
E-posta E- . .
. p Ofis Office
Ogretim Elemam Instructor mail
Géoriigme saatleri 1 saat/hafta (Ogretim iiyesinin haftalik ders programina gére belirlenir ve dénem basinda ilan edilir.)
. 1 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
Office Hours I
beginning of the semester.)
Zorunlu Ders Notlari
Mandatory 6331 ve 4857 Sayili Kanunlar
Ders Materyalleri Course
Materials Onerilen Mevzuat
Recommended is Saghi@ ve Giivenligi Ders Kitabi — M.Fatih AK-Serap TEPE
Okulla ilgili diiriistliik ihlallerini igerir ancak sadece kopya gekme, eser hirsizhg ile siirl degildir,
Akademik Duristlik Schol{ baskalarinin calismalarini teslim etme, 5gretim gorevlisi ya da bask 1 izinsiz kull d.
igerir. Hehangi bir diiriistliik 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
Scholastic Honesty 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
Diger Other Engelli Gﬁrenciler Engelli 6g e belirli siirlar dahilinde yardim saglanir.

Students with Disabilities

Students with disabilities are provided with assistance within certain limits

Giivenlik Konulari

Safety Issues

Esneklik
Flexibility

ir. Ogrenciler degisiklikler hakkinda bil

Ders igerigi ililir.

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

Form No: UY-FR-1064 Yayin Tarihi:06.04.2022 Deg.No:0 Deg. Tarihi:-



