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Dersi A¢an Fakiilte /'YO
Offering School

Antalya Bilim Universitesi Turizm Fakiiltesi
Antalya Bilim University School of Tourism

Dersi A¢an Boliim
Offering Department

Gastronomi ve Mutfak Sanatlari
Gastronomy and Culinary Arts

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

Zorunlu
Mandatory

Lisans ( Ingilizce)
Undergraduate (English)

Ders Kodu
Course Code

GMS 1006

Ders Adi
Course Name

Temel Sanat Egitimi
Basic Art Education

Ogretim dili Ingilizce Ders Tiirii Teorik+Pratik
Language of Instruction |English Type of Course Theoretical+Practical
Ders Seviyesi Lisans AKTS 6

Level of Course Undergraduate ECTS

Haftalik Ders Saati
Hours per Week

3 (2 saat teorik 1 saat pratik ders)
3 (2 hours theoretical, 1 hours practical course)

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 Gastronomi ve Mutfak Sanatlar1 6gencilerine agilmaktadir.

Registration Restriction

Only available for Gastronomy and Culinary Arts students

Dersin Amaci

Educational Objective

Goziin algilayabilecegi, fark edebilecegi ve agik-koyu degerini uygulayabilecegi bir 6lgekte; kiitle, hacim, iki ve li¢ boyuttaki farki ortaya
¢ikarmak; 2B ve 3B 6geleri kullanarak kompozisyonlari diizenleme ve olusturma. Ayrica kompozisyonun ¢esitli varyantlarina derinlemesine
bir bakis agis1 kazandirmak igin; temel karsitliklar: igeren unsurlarin bu temel kompozisyon ilkelerine bagli olarak karmasik bir
organizasyonda bir araya gelmesini saglamaktir. Bu ¢alismalari yaparken titizlik, milkemmeliyet¢i yaklagim, konsantrasyon ve sabir gibi
yetenek erdemlerini gelistirmek, ayn1 zamanda, karakalem ve diger malzemelere yatkinligi artirmak. Ayrica, yavas yavas hayal giiciinii
devreye sokabilmek. Tiim bu bilgilerin farkinda olmak, teknik gelisme, zaman algisi, tanim ve tartigma diizeyine gelebilmek.

In a scale that the eye can perceive, noticing and applying the light-dark value; to reveal the difference in mass, volume, two and three
dimensions; editing and creating compositions using 2D and 3D elements. Additionally, to gain an in-depth perspective on the various
variants of the composition; to ensure that the elements that contain basic oppositions come together in a complex organization depending on
these basic principles of composition. Developing out of talent virtues such as meticulousness, a perfectionist approach, concentration and
patience while performing these studies. At the same time, increasing predisposition to charcoal and other materials. Also, to be able to
gradually engage the imagination. To be aware of all this information, technical development, perception of time, and able to come to a level
of define and discuss, concepts, objects, studies.

Ders icerigi

Course Description

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

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

Ogrenim Ciktilart
Learning Outcomes

Yaratici ve arastirmaci tasarim uygulamalariyla ilgilenmek.

OC/LO 1 . ) S ) .
¢ Concerned in creative and investigative design practice.

2B ve 3B perspektif gelistirerek temel sanat terminolojilerini tanimak

OC/LO 2 o ) . . ) )
¢ Become familiar with the basic art terminologies, developing 2D and 3D perspective.

Yemek sunumlarinin dogru kullanimini, tabak sanati temelinde kesfetmek, incelemek ve anlamak

OC/LO 3 . o .
¢ Explore, examine and understand the correct usage of food presentations in the basis of plate art.

Mevcut uygulamalari, detaylar1 ve malzemeleri, kavramsal yaklagimlarina ve beslenme verilerinin teknik bilgilerine gére
revize etmek

Revised the existing applications, details and materials according to their conceptual approach and technical knowledge of
nutrition data.

OC/LO 4

Siirdiiriilebilir tesisler agisindan uygun tasarim,ekipman ve tekniklerin 6nemini anlamak.

OC/LO 5 ) : . . . ) I
¢ Understanding the importance of proper design and proper equipment, techniques in terms of sustainable facilities.

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




PROGRAM CIKTILARI

PROGRAM OUTCOMES OC/LO 1 [OC/LO 2 [OC/LO 3 |OC/LO 4 [OC/LO 5
Tirkce ve Ingilizce sozlii, yazili ve gorsel yontemlerle etkin iletisim
PCl kurma rapor yazma ve sunum yapma becerisi.
L . b . . X X X
Ability to communicate effectively and write and present a report in
POL Turkish and English.
Hem bireysel hem de disiplin i¢i ve ¢ok disiplinli takimlarda etkin
PC2 o . -
bi¢imde ¢aligabilme becerisi. X X X
Ability to work individually, and in intra-disciplinary and multi-
PO2 disciplinary teams.
Yasam boyu 6grenmenin gerekliligi bilinci ve bilgiye erigebilme,
PC3 bilim ve teknolojideki gelismeleri izleme ve kendini siirekli yenileme
Temel Ciktilar becerisi. X X X
(fJniversite Genelinde) Recognition of the need for life-long learning and ability to access
Basic Outcomes PO3 information , follow developments in science and technology, and
(University-wide) continually reinvent oneself.
Proje yonetimi , risk yonetimi, yenilikgilik ve degisiklik yonetimi,
PC4 girisimcilik, ve siirdiiriilebilir kalkinma hakkinda bilgi.
Knowledge of project management, risk management, innovation X
PO4 and change management, entrepreneurship, and sustainable
development.
PC5 Sektorler hakkinda farkindalik ve ig plant hazirlama becerisi . «
PO5 Awareness of sectors and ability to prepare a business plan.
Mesleki ve etik sorumluluk bilinci ve etik ilkelerine uygun
PCo davranma. X
Understanding of professional and ethical responsibility and
PO6 . . .
demonstrating ethical behavior.
Bilgiyi etkin bir sekilde kavramsallastirma, uygulama, analiz etme,
PC7 sentezleme ve degerlendirme becerisine sahiptir (Elestirel
Diistinme); X X
Ability to conceptualize, apply, analyze, synthesize and evaluate
PO7 information effectively (Critical Thinking):
PC8 Yenilikgi fikir ve iiriinleri yaraticilikla iiretebilir (Yaraticilik);
Ability to produce innovative ideas and products with creativity X X
PO8 L
(Creativity);
Liderlik, girisimcilik ve kendi kendini yonlendirme becerilerine
PCo sahiptir (Liderlik ve Girisimeilik); X
Gains leadership, entrepreneurship and self-direction skills
PO9 (Leadership and Entrepreneurship);
Etik deger ve ilkeleri nemser; mesleki ve toplumsal yasamda
. PC10 bunlara uygun davranir (Etik Davranis);
Fakiilte/YO (_J{Rtllar ! Awareness about ethical values and principles; behaves accordingly X
Faculty Specific PO10 in professional and social life (Ethical Behavior);
Outcomes
Bilgi gereksinimini anlar, tanimlar ve bu bilgiye ulasir; bilgiyi etkili
pCll bir sekilde kullanip baskalariyla paylasir (Bilgi Okuryazarligi) X X
Understands, defines and accesses information needs; use and share
PO11 information effectively with others (Information Literacy)
Bilgi ve iletisim teknolojilerini bilgi edinmede etkili bir bigimde
kullanabilir, bilgi ve deneyimlerini, teknoloji ve gorsel araglari
PC12 kullanarak bagskalartyla paylasabilir (Bilgi ve Tletisim Teknolojileri
Okul;yazarllgT). o . . . X X X X
Use information and communication technologies effectively in
acquiring information and share their knowledge and experience
PO12 - . . .
with others using technology and visual tools (Information and
Communication Technologies Literacy).
Gastronomi alanindaki kavramlar, teknikler ve yenilikler ile {iriin
PC13 bilgisi konusunda kapsamli bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products in the
PO13 )
field of gastronomy.
Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak
PCl4 belgelenmesi konusunda yetkinlik sahibidir. X X X
PO14 Competence in designing and visual presentation of food.
Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda
PCIS uygular
PO15 Knowledge of basic nutrition principles and ability to transform this

knowledge into action.

PC16

Gida hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular




Program Ciktilar1
Discipline Specific
Outcomes (program)

PO16

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

PC17

PO17

Uretim agsamasindan sunum agamasina kadar yiyecek-icecek tiretimi
ile ilgili tiim stirecleri bilir.

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

PC18

PO18

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

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

PC19

PO19

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel altyapisi ve
iretim 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 non-
alcoholic beverages. Ability to transform this knowledge into food
production and menu planning.

PC20

PO20

Gida alanindaki ulusal ve uluslararasi hukuki diizenlemeleri, mesleki
standartlar1 ve meslek etigini bilir ve uygular.

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

PC21

PO21

Menii planlama ilkeleri dogrultusunda; yiyecek-igecek maliyet
analizi, kontrolil, fiyatlandirmasi yapar ve ¢esitli meniiler gelistirir.
Ability to perform food and beverage cost analysis, cost control,
pricing, and menu development in accordance with menu planning
principles.

PC22

PO22

Bagkalari ile ve bagimsiz olarak etkin bir sekilde calisir. Yazilt 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

PC23

PO23

Pasta ve diger hamur isleri, ekmekler, pandispanya ve diger pasta
taban1 hamurlari, kremal 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.

PC24

PO24

Alan ile ilgili fiziksel ortamu tasarlar, arag-gerec 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

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

Konu No
#Subjects

Hafta Konu
Week Subject

OC/LO 1

OC/LO 2

OC/LO 3

OC/LO 4

OC/LO 5

KIS 1

Ders tanitimi, miifredata genel bakis
Course introduction, syllabus overview

D1-3

D1-3

D1-3

D1-3

D1-3

K/S 2

Temel sanat kavrami ve temel sanat egitiminin
gerekliligi, gastronomi ve sanat iliskisi, mutfakta
sanatin psikolojik etkileri. Tasarim dgelerine genel

bakis. Temel terminolojiler: nokta, ¢izgi, sekil, form,
kompozisyon, 151k, golge, yon, yap1 vb.

2 Basic art concept and necessity of basic art education,
relationship between gastronomy and art,
psychological effects of art in culinary.
Overview of design elements
Basic terminologies: point, line, shape, form,
composition, light, shadow, direction, structure,etc.

D1-3

D1-3

D1-3

wic 2

Kompozisyon elemanlari, arka plan-bigim iligkileri.
Tasarim ilkeleri; yiizey, denge, ritim, tekrar, kontrast,
biitiinliik vb.




e v Composition elements, background-form relations. Zew i
Design principles; surface, balance, rhythm,
repetition, contrast, integrity,etc.
Renk ve doku algisi; armoni-kontrast, golge, agik-
koyu, renk dinamikleri / Renk ¢ark1 / Renk psikolojisi
K/S 4 4 ile ilgili terminglojile_r. _ D1-3 D1-3 D1-3
Color and texture perception; terminologies about
harmony-contrast, shadow, light-dark, dynamics of
color / Color wheel / Color psychology.
Doku : Doku ile ilgili terminolojiler / Stiller ve
bolimler, doku ve desen; gergek, simiile edilmis,
Ogretilen Konular, soyut, icat edilmis, dokunsal ve gorsel doku. /
Konularin Ogrenim [lliizyonlar: konseptten tasarima
Ciktilarma Katkilari, ve KIS s > Texture : Terminologies about texture / Styles and D13 | D13 | D13
Ogrenim Degerlendirme divisions, texture and pattern; actual, simulated,
Metodlar1 ) abstract, invented, tactile and visual texture. /
Course Subjects, Illusions: concept to design
Contribution of Course 2D kompozisyonlar ve tasarim igin roje
Subjects to Learning pozIsy Kritikleri ¢ ETUP PrQ)
Outcomes, and Methods KIS6 6 . ritiklert . . D1-3 D1-3 D1-3 D1-3
for Assessing Learning of Group critiques for 2D compositions and design
Course Subjects KIS 7 7 Ara sinav teslimi dncesi son kritikler
Criticism of midterm submission/exam
KIS 8 8 Ara sinay teslimi D1 D1 D1 D1
Midterm submission
Tabak sanat ile ilgili gorsel 6rnek arastirmasi. Segilen
yemek konsepti ve yemek {izerine tartigmalar
K/S 9 9 D2-3 D2-3
Case studies about art of plating. Discussions on
selected dining concept and meal
Tabak tasariminin kritigi. Tasarim 6rneklerinin ve
gorsel aragtirmalarin incelenmesi
KI/S 10 10 e ) L . D2-3 D2-3 D2-3
Criticism of plate design. Examination of design
samples and case studies
Tiim terminolojilerle uyumlu, secilen konsept
temelinde yemek sanati tasarimi, gorsel 6rnek sunumu
K/S 11 11 D2-3 D2-3 D2-3
Design of food art in the basis of selected concept,
compatible to whole terminologies, case studies
K/S 12 12 P-r(?je kritikleri-.yemek ve tabak sanatlr?m uyumu D2-3 D2-3 D2-3
Critiques for project-food and plate art in harmony
K/S 13 13 Proj clegtirleri D2 D2 D2
Critiques for project
Tasarimin sonuglandirilmasi, final teslimi hazirlig:
i¢in bire bir kritikler
KIS 14 14 Finalize the design, one to one critiques for final D3 D3 D3
preparation
Doner.n Sonu Sinavi D3 D3 D3 D3 D3
Final Exam
Tiir Agirhk Uygulama Kurah Telafi Kural
No Type Weight Implementation Rule Make-Up Rule
Ara Smav Agik Uglu Ogrenci, okul
Ogrenim Degerlendirme D1 30% yonetmeligine gore
Metotlari, Ders Notuna Midterm Exam Open-ended kabul edilebilir mesru
Etki Agirhklari, bir belge sagliyorsa
Uygulama ve Telafi Odever Yemek/tabak sanati teori ve telafi sinavi
Kurallar uygulamalari yapilacaktir.
D2 20% .
Assessment Methods, . Food/plate art theories and A make-up exam will
Weight in Course Grade, Assignments applications be given if the student
Implementation and Make provides a legitimate
Up Rules Final Smav Agtik Uglu document acceptable
D3 50% according to school
Final Exam Open-ended regulations.

TOPLAM / SUM

100%

Ogrenim Ciktilarinin
Kazanilmasinin Kaniti

Ogrenciler dgrendiklerini, smif tartigmalarinda, sinavlarda ve quizlerle gdstermektedir. Ayrica verilen ddevle, dgrencinin derste grendigi teorik bilgi ile,
sahada karsilagacagi olaylar1 yorumlamas istenilmektedir.




Evidence of Achievement
of Learning Outcomes

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

HARF
NOTU ARALIK Egﬁﬁ ARALIK
GRADE |MARKS |[|GRADE |MARKS
Harf Notu Belirleme A+ . C+ 60-64
Metodu o Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek ve A 95-100 C 55-59
Method for Determining (g, parf notuna doniistiiriilecektir. A- 85-94 C- 50-54
Letter Grade
Upon successful completion of all assessments, the average grade will be determined and B+ 80-84 D+ 45-49
converted into a final letter grade. B 75-79 D 40-44
B- 65-74 F 0-39
No Tiir Ag:lk.lam.a Saat
Method Explaination Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
n Simif Dersi 1 saat/hafta 36
Lecture 1 hours/week
Etkilesimli Ders
2 Interactive Lecture
Problem Dersi
3 Recitation
Laboratuvar
4 Laboratory
5 Uygulama 2 saat/hafta 42
Practical 2 hours/week
Saha Calismasi
6 Field Work
Ogretim Metodlar, Ogrencinin ayirmasi beklenen tahmini siire / Time expected to be allocated by student
Tahmini Ogrenci Yiikii Ara Smav Ogrencinin ara smavi éncesinde yapmasi beklenen hazirlik saati
Teaching Methods, 7 . The preparation time that the student is expected to do before the midterm 25
Student Work Load Midterm Exam exam
Proje O“dev konusunun arastirilmasi ve sunum/rapor olarak hazirlanmasi i¢in gecen
8 stire 10
Project Time taken to research the project and prepare it as a presentation/report
9 Quizler
Quizzes
10 Ders Tekrari Haftalik ders dncesi yapilan ¢alismalar (1 saat/hafta) 15
Review Weekly pre-class studies (1 hour/week)
Final Smavi Ogrencinin final savi éncesinde yapmasi beklenen hazirlik saati
1 Final Exam The preparation time that the student is expected to do before the final exam 30
. . Dersten sonra isteyen 6grencilerin katildig1, anlasilmayan konularin tekrar
Ofis Saati e
12 edlldlgl stire (1 saat/hafta) ) ) 20
. Time needed to repeat the subjects that are not understood with the voluntary
Office Hours participation of students (1 hours/week)
TOPLAM / TOTAL 178

IV. BOLUM

IV. PART

Ogretim Elemam
Instructor

isim Soyisim
Name Surname

Prt.Lec. Elif Bakkaloglu

E-posta

elif.bakkaloglu@antalya.edu.tr

Ofis

E-mail

Office

Goriisme saatleri

Office Hours

3 saat/hafta (Ogretim iiyesinin haftalik ders programmna gore belirlenir ve dénem baginda ilan edilir.)
3 hours/week (Determined according to the weekly course schedule of the lecturer and announced at the
beginning of the semester.)

Zorunlu
Ders Materyalleri Mandatory
Course Materials Onerilen Ders, her oturumda mevcut olan referanslar ile sunumlara dayanmaktadir./The course is based on lecture and
Recommended presentations, with the references available upon each session
Okulla ilgili diiristliik ihlallerini i¢erir ancak sadece kopya ¢ekme, eser hirsizligr ile sinirl degildir, baskalarinin
Akademik Diiriistliik ¢aligmalarini teslim etme, 6gretim goérevlisi ya da bagkasinin ¢alismasini izinsiz kullanmayida icerir. Hehangi

bir diirtstliik ihlali ciddi bir akademik sugtur ve disiplin cezasi vardir.



mailto:elif.bakkaloglu@antalya.edu.tr
mailto:elif.bakkaloglu@antalya.edu.tr
mailto:elif.bakkaloglu@antalya.edu.tr

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
Diger _ serious academic offense and is subject to disciplinary action.
Other Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.

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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