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Offering School

Antalya Bilim Universitesi Turizm Fakiiltesi
Antalya Bilim University School of Tourism

Dersi Agan Bolum
Offering Department

Gastronomi ve Mutfak Sanatlari
Gastronomy and Culinary Arts

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

Zorunlu
Compulsory

Gastronomi ve Mutfak Sanatlari ( ingilizce)
Gastronomy and Culinary Arts - Undergraduate (English)

Ders Kodu

GMS 2005
Course Code
Ders Ad1 Ekmekgilik
Course Name Breads
Ogretim dili Ingilizce Ders Tiri
Language of Instruction |English Type of Course
Ders Seviyesi Lisans AKTS A
Level of Course Undergraduate ECTS
Haftalik Ders Saati 4 saat
Hours per Week 4 lectre hours
Notlandirma Tiirii Harf Notu
Grading Mode Letter Grade
On kosul/lar TRM 1005
Pre-requisites TRM 1005
Yan kosul/lar Bulunmamaktadir.
Co-requisites None

Kayit Kisitlamasi
Registration Restriction

Sadece Gastronomi ve Mutfak Sanatlar1 6gencilerine agilmaktadir.
Only available for Gastronomy and Culinary Arts students

Dersin Amaci

Educational Objective

1. Temel hamurlari, mayali ve mayasiz hamur tekniklerini ve uygulamalarint 6grenme, 2. Eksi maya kavramini ve eksi maya, pre-ferment maya
tiirlerini tanima ve uygulamal olarak eksi maya hazirlik, besleme ve kullanim siireclerine dahil olma, 3. Ekmekgilik ve unlu mamuller literatiiriine
gecmis ekmekleri tanima ve dikkat edilmesi gereken incelikleriyle beraber uygulamalarini gergeklestirme, 4. Pre-ferment mayalarla ¢alismayt
kavrama, Tiirkiye’den ve diinyadan belirli Pre-ferment mayali ekmek uygulamalari, 5. Temel Ekmek Hamuru Teknikleri, Ekmekgiligin temel
esaslar1, 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 6nemi ve
ozellikleri, Diinya firincilik sektoriinde kullanilan firincilik ekipmanlarini ve sekillendirmede kullanilan yardimer ekipmanlar: tanimak ve kullanim
pratiklerini 6grenme, Pre-ferment olusturma, direkt ve endirekt hamur olugturmay1 kavranmasi, Firinlart ve 6zellikleriyle beraber kullanimlarini
6grenme, Ekmek uygulamalarinda siklikla karsilasilan sorunlara dene-sonug iliskisi kurarak ¢6ziim iiretme, Ders ve mutfak uygulamalaridir.

1. Learning basic doughs, leavened and unleavened dough techniques and applications, 2. Recognizing the concept of sourdough and types of
sourdough, pre-fermented yeast and being involved in applied sourdough preparation, feeding and usage processes, 3. Bread making and bakery
products literature Recognizing past breads and performing their applications together with the subtleties that need attention, 4. Understanding
working with pre-fermented yeasts, certain Pre-ferment leavened bread applications from Turkey and the world, 5. Basic Bread Dough Techniques,
Basic principles of bread making, material and equipment information. Cultural historical background and types of bread encountered in the
literature according to cultures, Gaining control of bread dough in different combinations and recognizing its characteristics, Importance and
properties of sourdough breads in daily life, Recognizing the bakery equipment used in the world bakery industry and auxiliary equipment used in
shaping and learning their usage practices. e, Pre-ferment formation, comprehending direct and indirect dough formation, Learning the ovens and
their use with their features, Producing solutions to the problems frequently encountered in bread applications by establishing a trial-result
relationship, Lesson and kitchen applications.

Ders icerigi

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 yaklagiminin ve diinya mutfak hiyerarsisinin ve jargonunu; bu bilgi ve tecriibelerin ileri
mutfak uygulamalari igin saglhkli ve saglam bir temel ve profesyonellige sosyo- ekonomik sistemli bir bakis agisi olusturmasini; HACCP Sistemini;
temel gastronomi terminolojisini; ana malzemeler bazinda iiriin 6zelliklerinin tanitilmasini; temel ekmek hamuru tekniklerini, ekmekgiligin temel
esaslarini, malzeme ve ekipman bilgisini; ekmegin kiiltiirel tarihi gegmisi ve kiiltiirlere gore literatiirde karsilasilan ekmek tiirlerini; degisik
kombinasyonlardaki ekmek hamuruna hakimiyet kazanma ve karakteristik 6zelliklerini tanimay1; eksi mayali ekmeklerin giinliik hayattaki 6nemi ve
Ozelliklerini; diinya firincilik sektoriinde kullanilan firmcilik ekipmanlarini ve sekillendirmede kullanilan yardimer ekipmanlari tanimak ve kullanim
pratiklerini; pre-ferment, direct ve indirekt hamur olusturmay; firlar1 ve 6zellikleriyle beraber kullanimlarini, ekmek uygulamalarinda siklikla
karsilagilan sorunlara dene-sonug iliskisi kurarak ¢6ziim tiretmeyi 6greneceklerdir

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

.. Sektore dair saha galismasi yapilmasi ve verilerin toplanmasi
AC N




Ui oL

Conducting fieldwork on the sector and collecting data

Teknik olarak bir endiistriyel mutfagin boliimlerini ve is dagilimlarinin uluslararasi diizeyde incelenmesi

OCILO2 Technical analysis of the parts of an industrial kitchen and their distribution of work at an international level.
ey Profesyonel mutfaklarin ekipman, malzeme ve teknik donanimlarini tanima ve kullanma pratikleri kazandirilmasi
OCiLO3 Gaining the practice of recognizing and using the equipment, materials and technical equipment of professional kitchens
o .. HACCEP Sistemini; temel gastronomi terminolojisini; ana malzemeler bazinda {iriin &zelliklerinin tanitilmasi
Ogrenim Ciktilari OC/LO 4 ] A ) ) ) ) .
Learning Outcomes HACCP System; basic gastronomic terminology; Introduction of product features on the basis of main materials
Temel Ekmek Hamuru Teknikleri, Ekmekgiligin temel esaslar1, malzeme ve ekipman bilgisi ekmegin kiiltiirel tarihi gegmisi ve
OCILO 5 kﬁlt}‘irlere gore literatiirde l'(ar$lla$llal} ekrpek_ tiirlerininin bilinn_‘lesi ) ) )
Basic Bread Dough Techniques, Basic principles of bread making, knowledge of materials and equipment, cultural history of bread
and knowing the types of bread encountered in the literature according to cultures.
Diinya firincilik sektoriinde kullanilan firincilik ekipmanlarini ve sekillendirmede kullanilan yardimer ekipmanlarmin taninmasi ve
OCILO 6 kullamrpl_, ksi mayali ekmeklerin gi_inlﬁk hayatta_ki Onemi ve 6zellikl_erinin 6grenilme§i_ ) ) ) )
Recognition and use of bakery equipment used in the world bakery industry and auxiliary equipment used in shaping, learning the
importance and characteristics of perennial breads in daily life.
II. BOLUM (Fakiilte Kurulu Onayr)
PART Il ( Faculty Board Approval)
PROGRAM CIKTILARI OC/ILO 1 |6C/LO 2 |OC/ILO 3 |OC/LO 4 [OC/ILO 5 |OC/LO 6
PROGRAM OUTCOMES
Tiirkge ve Ingilizce sozlii, yazili ve gorsel yontemlerle etkin
PC1 iletisim kurma rapor yazma ve sunum yapma becerisi. X X
Ability to communicate effectively and write and present a
PO1 report in Turkish and English.
Hem bireysel hem de disiplin igi ve ¢ok disiplinli takimlarda
PC2 S . -
etkin bigimde ¢aligabilme becerisi. X X
Ability to work individually, and in intra-disciplinary and multi-
PO2 disciplinary teams.
Yasam boyu 6grenmenin gerekliligi bilinci ve bilgiye erisebilme,
PC3 bilim ve teknolojideki gelismeleri izleme ve kendini siirekli
Temel Ciktilar yenileme becerisi.
(Universite Genelinde) Recognition of the need for life-long learning and ability to X X X
Basic Outcomes PO3 access information , follow developments in science and
(University-wide) technology, and continually reinvent oneself.
Proje yonetimi , risk yonetimi, yenilik¢ilik ve degisiklik
PG4 yonetimi, girisimeilik, ve siirdiiriilebilir kalkinma hakkinda bilgi.
Knowledge of project management, risk management, X X
PO4 innovation and change management, entrepreneurship, and
sustainable development.
PC5 Sektorler hakkinda farkindalik ve is plan1 hazirlama becerisi . X X
PO5 Awareness of sectors and ability to prepare a business plan.
Mesleki ve etik sorumluluk bilinci ve etik ilkelerine uygun
Pes davranma. . . . I X X
Understanding of professional and ethical responsibility and
PO6 . : -
demonstrating ethical behavior.
Bilgiyi etkin bir sekilde kavramsallastirma, uygulama, analiz
PC7 etme, sentezleme ve degerlendirme becerisine sahiptir (Elestirel
Diisiinme); X X
Ability to conceptualize, apply, analyze, synthesize and evaluate
Po7 information effectively (Critical Thinking);
PC8 Yenilikgi fikir ve tirtinleri yaraticilikla tiretebilir (Yaraticilik);
Ability to produce innovative ideas and products with creativity X X
PO8 .
(Creativity);
Liderlik, girisimcilik ve kendi kendini yonlendirme becerilerine
PGo sahiptir (Liderlik ve Girigimeilik); o o o
Gains leadership, entrepreneurship and self-direction skills
PO9 (Leadership and Entrepreneurship);
PC10 Etik deger ve ilkeleri nemser; mesleki ve toplumsal yasamda
bunlara uygun davranir (Etik Davranis);
Fakiilte/YO Ciktilart  |po10 Awarepess a.bout ethic.al values anq pri.nciples;.behaves ' X X
Faculty Specific accordingly in professional and social life (Ethical Behavior);
Outcomes Bilgi gereksinimini anlar, tanimlar ve bu bilgiye ulasir; bilgiyi
PC11 etkili bir sekilde kullanip bagkalariyla paylasir (Bilgi
Okuryazarligr) X X
PO11 Understands, defines and accesses information needs; use and

share information effectively with others (Information Literacy)




PC12

PO12

Bilgi ve iletigim teknolojilerini bilgi edinmede etkili bir bicimde
kullanabilir, bilgi ve deneyimlerini, teknoloji ve gorsel araglari
kullanarak baskalariyla paylasabilir (Bilgi ve iletisim
Teknolojileri Okuryazarlig).

Use information and communication technologies effectively in
acquiring information and share their knowledge and experience
with others using technology and visual tools (Information and
Communication Technologies Literacy).

Program Ciktilar:
Discipline Specific
Outcomes (program)

PC13

PO13

Gastronomi alanindaki kavramlar, teknikler ve yenilikler ile

iirtin bilgisi konusunda kapsaml bilgi sahibidir.
Knowledge of concepts, techniques, innovations and products in
the field of gastronomy.

PC14
PO14

Yiyeceklerin gorsel sunumunun tasarlanmasi ve gorsel olarak
belgelenmesi konusunda yetkinlik sahibidir.
Competence in designing and visual presentation of food.

PC15

PO15

Temel beslenme ilkeleri konularinda bilgi sahibidir ve alaninda
uygular
Knowledge of basic nutrition principles and ability to transform

this knowledge into action.

PC16

PO16

Gida hijyeni ve giivenligi konusunda standartlar1 bilir ve uygular

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

PC17

PO17

Uretim agamasindan sunum agsamasina kadar yiyecek-igecek
Uretimi ile ilgili tim srecleri bilir.

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

PC18

PO18

Ulusal ve uluslararas1 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.

PC19

PO19

Alkollii ve alkolsiiz igeceklerin tarihi, cografi ve kiiltiirel
altyapisi ve iiretim agamalari konusunda bilgi sahibidir. Yiyecek
tiretiminde 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 uluslararast 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, kontrolii, 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

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

PC23

PO23

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,
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.

PG24

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




PO24

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 Gor

tisiiliir)

PART I11 ( Department Board Approval)

Ogretilen Konular,
Konularm Ogrenim
Ciktilaria Katkilar, 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
Week

Konu
Subject

OC/LO 1

OCILO 2

OCILO 3

OCILO 4 |OC/LO 5 |OC/LO 6

KIS 1

Oryantasyon
Orientation

KIS 2

Temel ekmek hamurlarinin hazirlanilmasi,
fermantasyonu ve pisilmesi
Preparation, fermentation and baking of basic bread
doughs

D1-D4

D1-D4

D1-D4

D1-D4 | D1-D4 | D1-D4

K/S3

Ekmekgilikte kullanilan un gesitleri
Uygulama: Tiirk tipi Francala Ekmek yapimi
Types of flour used in bakery Application: Turkish
type Francala Bread making

D1-D4

D1-D4

D1-D4

D1-D4 | D1-D4 | D1-D4

KIS 4

Italyan Ekmekleri Uygulama: Italyan Pizza ve
Focacia Ekmek yapimi

Italian Breads Application: Italian Pizza and
Focaccia Bread making

D1-D4

D1-D4

D1-D4

D1-D4 | D1-D4 | D1-D4

K/S5

Fransiz Ekmekleri Uygulama: Fransiz Baget
Ekmegi yapimu
French Breads Application: Making French
Baguettes

D1-D4

D1-D4

D1-D4

D1-D4 | D1-D4 | D1-D4

K/S 6

Fast Food Ekmekleri Uygulama: Hamburger ve
Sandvi¢ Ekmegi yapimi
Fast Food Breads Application: Making Hamburger

D1-D4

D1-D4

D1-D4

D1-D4 | D1-D4 | D1-D4

KIS7

Ara Sinav
Midterm Exam

D1

D1

D1

D1 D1 D1

K/S 8

Misir Unu ve Ekmekleri Uygulama: Misir Unlu
Ekmek yapimi
Corn Flour and Breads Application: Making Corn
Flour Bread

D4-D5

D4-D5

D4-D5

D4-D5 | D4-D5 | D4-D5

K/S 9

Zengin Tahilli Ekmekler Uygulama: Tahilli ekmek
yapimi

Rich Grain Breads Application: Grain bread making

D4-D5

D4-D5

D4-D5

D4-D5 | D4-D5 | D4-D5

K/S 10

10

Icerigi Taneli Ekmekler Uygulama: Dinkelberger
Ekmegi yapimu
Ingredients Grain Bread Application: Making
Dinkelberger Bread

D4-D5

D4-D5

D4-D5

D4-D5 | D4-D5 | D4-D5

K/S11

11

Alman Ekmekleri Uygulama: Kéning Ludwig
Ekmegi yapimu

German Breads Application: Making Konig
Ludwig Bread

D4-D5

D4-D5

D4-D5

D4-D5

D4-D5 D4-D5

K/S 12

12

Ozel Giin Ekmekleri Uygulama: Paskalya Ekmegi
yapimi
Special Day Breads Application: Easter Bread
making

D4-D5

D4-D5

D4-D5

D4-D5 | D4-D5 | D4-D5

K/S 13

13

Ozel Giin Ekmekleri Uygulama: Yilbas1 Ekmegi
Stolen yapimi
Special Day Breads Application: Making Christmas
Bread Stolen

D4-D5

D4-D5

D4-D5

D4-D5 | D4-D5 | D4-D5

K/S 14

14

Susamli ve Taneli Tuzlu Ekmekler Uygulama:
Simit ve Pretzel yapim
Sesame and Grain Salted Breads Application:
Making Bagels and Pretzels

D4-D5

D4-D5

D4-D5

D4-D5 | D4-D5S | D4-D5

Do6nem Sonu Sinavi
Final Exam

D5

D5

D5

D5 D5 D5

Ogrenim Degerlendirme
Metotlari, Ders Notuna
Etki Agirhiklar,
Uygulama ve Telafi
Kurallan

Assessment Methods,
Weight in Course Grade,
Implementation and

[NV PRI TR S P

No

Tar
Type

Agirhk
Weight

Uygulama Kural
Implementation Rule

Telafi Kurah
Make-Up Rule

D1

Midterm Exam

Ara S
ra Smav 30%

D2

Quiz
Quiz

D3

Attendance

Katilim

D4

Mutfak Performansi
Kitchen Performance

10%

Ogrenci, okul yonetmeligine gore
kabul edilebilir mesru bir belge
sagliyorsa telafi sinavi
yapilacaktir. A
make-up exam will be given if the
student provides a legitimate
document acceptable according to

Anlanl vamiidatinma




IVIdKe-Up KUIES

Final Smawv1

D5 Final Exam

60%

SUITVUI TEyUIALIULS.

TOPLAM / SUM

100%

Ogrenim Ciktilarinin
Kazanilmasimin Kaniti
Evidence of Achievement
of Learning Outcomes

olaylart yorumlamasi istenilmektedir.

Ogrenciler 6grendiklerini, sinif tartismalarinda, smavlarda gostermektedir. Ayrica verilen ddevle, grencinin derste 6grendigi teorik bilgi ile, sahada karsilasacag

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 HARF
NOTU ARALIK [NOTU ARALIK
GRADE [|MARKS |GRADE |MARKS
Harf Notu Belirleme A+ - C+ 60-64
Metodu . Biitiin degerlendirmelerin basariyla tamamlanmasi sonucu, ortalama not belirlenecek ve A 95-100 C 55-59
Method for Determining final harf 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
N TOr Aciklama Saat
0 Method Explaination Hours
Ogretim elemam tarafindan uygulanan siire / Time applied by instructor
1 Simif Dersi 1 saat/hafta 30
Lecture 1 hours/week
) Etkilesimli Ders
Interactive Lecture
3 Proje Ders Sunumu
Project Presentation
4 Laboratuvar 3 saat/hafta 45
Laboratory 3 hours/week
5 Uygulama
Practical
. Saha Calismasi
Ogretim Metodlar, 6 Field Work
Tahml_m Ogrenci Yiikii Ogrencinin ayirmas: beklenen tahmini siire // Time expected to be allocated by student
Teaching Methods, Ara S O3 — ~ nd bekl . -
Student Work Load 7 ra Smav grencinin a.ra s1.nav1 oncesinde yapn?am eklenen hazirlik saati . 10
Midterm Exam The preparation time that the student is expected to do before the midterm exam
8 Proje Odev konusunun arastiriimasi ve sunum/rapor olarak hazirlanmasi igin gegen siire 10
Project Time taken to research the project and prepare it as a presentation/report
9 Quizler
Quizzes
10 Ders Tekrari Haftalik ders 6ncesi yapilan ¢alismalar (1 saat/hafta) 10
Review Weekly pre-class studies (1 hour/week)
1 Final Siawv1 Oprencinin final sinavi dncesinde yapmasi beklenen hazirlik saati 15
Final Exam The preparation time that the student is expected to do before the final exam
! . Dersten sonra isteyen dgrencilerin katildig1, anlasiimayan konularin tekrar edildigi
Ofis Saati R
12 stire (1 saat/hafta)
) Time needed to repeat the subjects that are not understood with the voluntary
Office Hours S
participation of students (1 hour/week)
TOPLAM /TOTAL 120

IV. BOLUM
IV. PART

Ogretim Elemam
Instructor

Isim Soyisim
Name Surname

Ogr. Gor. Hiisnii Ataman

E-posta
E-mail

husnu.ataman@antalya.edu.tr

Ofis
Office

B2-52

Goriisme saatleri

Office Hours
semester.)

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

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

Ders Materyalleri
Course Materials

Zorunlu
Mandatory

Onerilen
Recommended

Akademik Duristluk

Scholastic Honesty

Okulla ilgili diriistliik ihlallerini igerir ancak sadece kopya ¢ekme, eser hirsizligi ile sinirh degildir, baskalarinin
caligmalarini teslim etme, 6gretim gorevlisi ya da baskasinin ¢aligmasini izinsiz kullanmayida igerir. Hehangi bir
dirtistliik 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.




Diger
Other

Engelli Ogrenciler Engelli 6grencilere belirli sinirlar dahilinde yardim saglanir.

St.ude.nFs.Wlth Students with disabilities are provided with assistance within certain limits.
Disabilities

Giivenlik Konular

Safety Issues

Esneklik
Flexibility

Ders igerigi degisebilir. Ogrenciler degisiklikler hakkinda bilgilendirililir.
Course content is subject to change. Students are informed about the changes.
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