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Açıklama otomatik olarak oluşturuldu]


	Semester
	 Fall



	Course Code
	 515001001
	Course Name
	 Nutrition and Diyet


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	I
	3
	0
	
	3
	6
	Compulsory ( )  Elective (x)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	[if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	
	50

	
	2nd Mid-Term
	
	

	
	Quiz
	
	

	
	Homework
	
	

	
	Project
	
	

	
	Report
	
	

	
	Other…
	
	

	Final Exam
	
	
	50

	Prerequisites
	 

	Description
	Nutrition Information, Food Preferences and Cultural Values, Effects of Nutritional Styles, Healthy Nutrition, Nutritional Trends

	Objectives
	Having scientific and up-to-date knowledge in the field of Nutrition and Diet

	Additive of Course to Apply Professional Education
	

	Outcomes
	Having information about Nutrition Information, Food Preferences and Cultural Values, nutritional trends that are active in the food and beverage industry from the past and today.

	Textbook
	Assigned books and articles

	References
	

	Requirements
	











	Syllabus

	Week
	                                                        Topics

	1
	Introduction, Objectives and Importance of the Course, Basic definitions

	2
	Nutrition Information, Nutrition Habits

	3
	Factors Affecting Food Choices

	4
	Food Preferences and Cultural Values

	5
	Food Preferences and Cultural Values

	6
	Nutritional trends

	7
	Nutritional trends

	8
	Midterms

	9
	Healthy Culinary Concept

	10
	Effects of Nutritional Styles

	11
	Sustainable Nutrition

	12
	Discussion of current issues from the field of Nutrition and Dietetics

	13
	Discussion of current issues from the field of Nutrition and Dietetics

	14
	Discussion of current issues from the field of Nutrition and Dietetics

	15,16
	Final exam



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	
	x
	

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	
	
	x

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	
	x

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	
	
	x

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	x
	

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	
	x

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	
	x
	

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	
	x

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	
	x

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	x
	

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	x
	

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	x
	

	1: None. 2: Partially contribution. 3: Completely contribution.





                         

	Semester
	 Fall



	Course Code
	 51501003
	Course Name
	 Gastronomy Tourism


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	I
	3
	
	
	3
	6
	Compulsory ( )  Elective (x)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	[if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	
	

	
	2nd Mid-Term
	
	

	
	Quiz
	
	

	
	Homework
	2
	100

	
	Project
	
	

	
	Report
	
	

	
	Other…
	
	

	Final Exam
	
	
	

	Prerequisites
	 

	Description
	The relationship between food, gastronomy and tourism is discussed through local, regional and global examples. The roles of both producer and consumer in the gastronomic tourism industry are discussed. Additionally, students will conduct a research project within the scope of the course.

	Objectives
	It aims to show the multidimensional role of gastronomy tourism in the context of interdisciplinary approaches such as communication, marketing, agriculture and development, and the importance and impact of its integrated relations with these fields at local, regional and global levels.

	Additive of Course to Apply Professional Education
	

	Outcomes
	Students taking the course can understand the role of food in the context of intercultural communication, marketing and tourism, explore the integrated relationships of gastronomy tourism in different fields, develop an understanding of how food and its culture affect human life in various dimensions at local, regional and global levels, and gain an interdisciplinary understanding of gastronomy tourism. and they can gain knowledge.

	Textbook
	Dixit, S. K. (Ed.). (2019). The Routledge handbook of gastronomic tourism. Routledge.
Şengül, S. and Kurnaz, A. (Eds). (2021). Gastronomy Tourism Concepts, Principles and Applications, Detay Publishing

	References
	

	Requirements
	



	Syllabus

	Week
	                                                        Topics

	1
	Overview of gastronomy tourism

	2
	History and development of gastronomy tourism

	3
	The role of gastronomy tourism in development: Rural development and agricultural tourism

	4
	Sustainable gastronomy tourism

	5
	Sustainable gastronomy tourism

	6
	Food, gastronomy and tourism in intercultural communication

	7
	Midterm Exam (Homework Submission)

	8
	Gastrodiplomacy and gastronomy tourism

	9
	Gastronomy tourism and marketing

	10
	Gastronomy tourism and marketing

	11
	Applications in gastronomy tourism with local, regional and global examples

	12
	Applications in gastronomy tourism with local, regional and global examples

	13
	The future of gastronomy tourism

	14
	Argument

	15,16
	Final exam (Homework Submission)



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	
	
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	
	X

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	
	
	X

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	
	X

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	
	X

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	
	
	X

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	X
	

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	
	X

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	X
	

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	
	X

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.








	Semester
	 Fall



	Course Code
	515001015
	Course Name
	Quality Management


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	I
	3
	
	
	3
	6
	Compulsory ( )  Elective ()
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	[if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	
	

	
	2nd Mid-Term
	
	

	
	Quiz
	
	

	
	Homework
	
	40

	
	Project
	
	

	
	Report
	
	

	
	Other…
	
	

	Final Exam
	
	
	60

	Prerequisites
	 

	Description
	Basic concepts related to quality, historical development of total quality management and theories in the literature

	Objectives
	The aim of this course is to examine the concept of quality, historical development process and stages, total quality management principles, and the relationships between total quality management and quality assurance system.

	Additive of Course to Apply Professional Education
	

	Outcomes
	Can learn basic quality concepts, development, dimensions and elements of quality.
Can understand the duties and objectives of Total Quality Management.
Can learn Total Quality Management implementation steps. 
Can use the tools and techniques of Total Quality Management.

	Textbook
	Assoc. Prof. Sait KINGIR – Total Quality Management

	References
	

	Requirements
	



	Syllabus

	Week
	                                                        Topics

	1
	Concept of Quality

	2
	Historical Development of the Concept of Quality

	3
	Basic Concepts in TQM

	4
	Basic Concepts in TQM

	5
	Basic Elements in TQM

	6
	Basic Elements in TQM

	7
	Midterm

	8
	Key Factors Affecting Quality (External Factors)

	9
	Key Factors Affecting Quality (Internal Factors)

	10
	TQM Application: ISO 9001 Standard and Application Examples

	11
	Basic Tools in TQM

	12
	Deming Principles in Total Quality

	13
	General Evaluation, Business Application Examples

	14
	General evaluation about Quality Management

	15,16
	Final exam


	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	
	
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	
	X
	

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	
	X

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	
	
	X

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	
	X

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	
	X

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	
	X
	

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	
	X

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	
	X

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	
	X

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	
	X

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.
















	Semester
	 Fall



	Course Code
	515001009
	Course Name
	Edible Plants and Spices


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	I 
	3 
	0
	0
	3
	6
	Compulsory ( )  Elective (X)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 1
	40

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 
	  

	
	Project
	 
	 

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 1
	60

	Prerequisites
	

	Description
	Introduction to general ecology, vegetation, ecosystem, flora regions of Türkiye, forests and forest plants of Turkey, characteristics of tourism geography of Türkiye regions, concept of edible plants, edible plants, edible plants and distribution of edible plants in Türkiye, cultivation of useful plants and spices. Practical knowledge, use of edible plants in food and beverages

	Objectives
	To have knowledge about the flora of Türkiye. To be able to explain the concept of edible plants and to recognize plants
To have knowledge about their cultivation and use in food and beverages.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	To be able to explain the concept of edible plants and to recognize plants
To have knowledge about their cultivation and use in food and beverages.
To be able to use this information in professional life

	Textbook
	 Richmond, K. ve Clevely, A. (2011). Yararlı Otlar ve Baharatlar Mutfağı, Çev. N. Ebcioğlu, İstanbul: İş Bankası Kültür Yayınları

	References
	 Torlak, H., Vural, M. ve Aytaç, Z. (2010). Türkiye’nin Endemik Bitkileri, Kültür ve Turizm Bakanlığı
Anonim (2014). Resimli Türkiye Florası Cilt: 1, İş Bankası Kültür Yayınları.

	Requirements
	 


	
	


	Syllabus

	Week
	Topics

	1
	General ecology introduction

	2
	Ecosystem and vegetation

	3
	Turkiye's flora regions

	4
	Türkiye forests and forest plants

	5
	Türkiye forests and forest plants

	6
	Characteristics of Türkiye's regional tourism geography

	7
	Midterm

	8
	Edible endemic plant concept

	9
	endemic plants

	10
	Edible plants and distribution of edible plants in Turkey

	11
	Cultivation of useful herbs and spices

	12
	Cultivation of useful herbs and spices

	13
	Use of edible plants in food and beverages

	14
	Use of edible plants in food and beverages

	15,16
	Final exam





	NO
	PROGRAM OUTCOMES 
	3
	2
	1

	1
	Has knowledge about concepts, facts, concepts and principles related to his / her field.
	 X
	 
	

	2
	Recognize the interaction of gastronomy with culture and art.
	 
	
	X

	3
	Knows the basic principles of the country and certain cuisines of the world.
	
	 
	X  

	4
	To be able to follow the basic values ​​and principles related to gastronomy (laws, regulations, circulars etc.) and to act accordingly; To have sufficient knowledge and consciousness about occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 
	 X

	5
	To be able to take part as a participant in the projects carried out in the field of gastronomy, to take responsibility in accordance with the objectives of the project and to carry out projects.
	
	 
	X  

	6
	To share their thoughts and solutions with problems by supporting them with qualitative and quantitative data with experts and non-experts
	
	X 
	 

	7
	To be able to evaluate health, safety and risk issues
	 
	
	X  

	8
	Discusses gastronomy plans and policies at local, national and international level.
	 
	X
	

	9
	Can demonstrate a strategic approach to the issues in the field, the analytical approach to problems that affect the service process and can produce solutions.
	
	  X
	

	10
	S / he will be able to express himself / herself in his / her own environments and to have knowledge of sociology, history, general culture and art.
	
	 
	X  

	11
	Students will be able to evaluate their knowledge of culture and fine arts while performing their profession.
	  
	 
	X  

	1:None. 2:Partially contribution. 3: Completely contribution.












	Semester
	Fall



	Course Code
	515001010
	Course Name
	Sociology of Food and Eating



                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 I
	 3
	0 
	0 
	 3
	6 
	Compulsory( )  Elective( X )
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	X

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 
	

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 I
	40

	
	Project
	 
	

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 I
	 60

	Prerequisites
	There is no prerequisite or co-requisite for this course.

	Description
	This course aims to introduce the fundamental concepts and theories of sociological thinking to graduate students in gastronomy and culinary arts who have no prior background in sociology, and to analyze food and beverage practices within cultural, class-based, gendered, spatial, and generational contexts. Within the scope of the course, classical and contemporary sociological theories are used to examine food, dining practices, culinary labor, consumer culture, sustainability, digitalization, and regional examples of gastronomy in the context of Türkiye.

	Objectives
	-The student develops the ability to think sociologically.
-The student analyzes gastronomy as a cultural, social, and political domain shaped by class relations.
-The student acquires the necessary skills to engage in thesis writing and academic research.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	1-The student can explain the basic concepts and theories of sociology and analyze food and beverage practices within their social, cultural, and economic contexts.
2-The student can interpret food culture, dining practices, and gastronomic taste patterns through the lenses of social class, gender, identity, and intergenerational differences.
3-The student can evaluate food and beverage establishments in Türkiye and in different regional contexts by applying sociological theories, and critically discuss contemporary sectoral transformations such as digitalization, sustainability, and generational change.
4-The student can formulate a sociological research question in the field of gastronomy, identify an appropriate theoretical framework, and present academic-level oral and written work.

	Textbook
	•Beardsworth, A., & Keil, T. (2011). Yemek sosyolojisi (Çev. E. Kıran & A. Kıran). Ankara: Phoenix Yayınevi.
•Çetinkaya, N. (Ed.). (2020). Yemek, kültür ve toplum (3.basım). Nobel Akademik Yayıncılık.

	References
	· Akarçay, E. (yıl). Beslenmenin sosyolojisi. Phoenix Yayınları.
· Giddens, A. (2021). Sosyoloji (C. Güzel, Çev.). Kırmızı Yayınları.
· Andersen, M. L., & Taylor, H. F. (2020). Sosyoloji: Toplumsal yaşamın temelleri (A. Bora, Çev.). İletişim Yayınları.
· Bourdieu, P. (2019). Ayrım: Beğeni yargısının toplumsal eleştirisi (D. Fırat & G. Berktay, Çev.). Heretik Yayınları.
· Mennell, S. (2020). Yemek: Damak zevkinin medenileşmesi (A. Bora, Çev.). Ayrıntı Yayınları.

	Requirements
	 









	Syllabus

	Week
	Topics

	1
	Overview of Sociology, Basic Concepts, and Perspectives

	2
	The Relationship Between Food and Society

	3
	Food, Culture, and Identity

	4
	Fundamental Characteristics of Cuisines in Different Cultures Influenced by Religious Beliefs

	5
	The Table, Ritual, and Symbolism: The Social Functions of Communal Meals

	6
	Class, Taste, and Consumer Culture

	7
	Social Justice, Social Inequality, and Food

	8
	Food and Globalization

	9
	Midterm Examination

	10
	Migration and Culinary Cultures: Diaspora Cuisines

	11
	Food Sovereignty and Political Economy

	12
	Media, Representation, and Food

	13
	Body, Diet, and Discipline

	14
	Consumer Society and Food

	15
	Gastronomy Tourism and Identity

	16
	Final Examination



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	 
	 
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	X  
	
	

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	 
	X 

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 
	X 

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	 
	X 

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	X
	 

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	 
	
	X 

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	X  
	 
	

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	X  
	

	10
	Recognizes the interactions of gastronomy with culture and art.
	X
	 
	 

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	 
	X  
	 

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.




 




























	Semester
	 Fall



	Course Code
	  515001016
	Course Name
	 Gastronomy and Culture



                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 I
	 3
	0 
	0 
	 3
	6 
	Compulsory( )  Elective( X )
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	X

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 I
	40

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 
	  

	
	Project
	 
	

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 I
	 60

	Prerequisites
	There is no prerequisite or co-requisite for this course.

	Description
	 Evaluation of the relationship between gastronomy and culture

	Objectives
	The relationship between gastronomy and culture, comparisons of the meanings that societies attribute to eating and drinking, and evaluation of socio-cultural elements that affect the gastronomy field of society.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	Defines the formation process of culture.
Explains the characteristics of culture.
Analyzes the connection between gastronomy and culture.

	Textbook
	· Pierre Bourdieu-Distinction: A Social Critique of the Judgement of Taste
· George Ritzer-Sosyoloji Kuramları

	References
	· Avcılıktan Gurmeliğe Yemeğin Kültürel Tarihi-Priscilla Mary Işın 

	Requirements
	 






	Syllabus

	Week
	Topics

	1
	Concept of culture, mass culture and mass communication

	2
	 Development of the concept of popular culture

	3
	 The relationship between gastronomy and popular culture

	4
	 Gastronomy and globalization

	5
	 Gastronomy and postmodernism

	6
	 Gastronomy and fashion

	7
	 Midterm

	8
	 Gastronomy and stratification

	9
	 Gastronomy cultural omnivorousness

	10
	 Case study

	11
	 Case study

	12
	 Case study

	13
	 Case study

	14
	 Case study

	15,16
	 Final



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	 
	 
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	 
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	 
	X 

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 
	X 

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	 
	X 

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	
	 X

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	 
	
	X 

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	 
	 
	X

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	 
	X

	10
	Recognizes the interactions of gastronomy with culture and art.
	X
	 
	 

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	 
	X 
	 

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.










	Semester
	 Fall



	Course Code
	 515001017
	Course Name
	 Gastrodiplomacy


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 I
	3
	0
	0
	3
	6
	Compulsory ( )  Elective (X)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 
	 

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	1 
	40

	
	Project
	 
	 

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	1
	60

	Prerequisites
	 

	Description
	 This course will explore gastrodiplomacy, a discipline examining how food and beverages are used in international relations and diplomacy.

	Objectives
	
· Understand the fundamental concepts and theories of gastrodiplomacy.
· Analyze how food and beverages are used in international relations and diplomacy.
· Compare how gastrodiplomacy is applied in different countries and cultures.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	·     Define key terms and concepts related to gastrodiplomacy.
·     Distinguish between different gastrodiplomacy approaches and theories.
·     Understand the historical context and development of gastrodiplomacy.
·     Analyze the role of gastrodiplomacy in international relations.
· Develop a critical perspective on the ethical dimensions of gastrodiplomacy.

	Textbook
	Soner, F. (2020). Gastrodiplomasi. Siyasal Kitabevi.

	References
	 

	Requirements
	 




	Syllabus

	Week
	Topics

	1
	Gastrodiplomacy: History and Development

	2
	Fundamental Concepts and Theories

	3
	Soft Power and Gastrodiplomacy

	4
	The Role of Gastrodiplomacy in International Relations

	5
	Cultural Diplomacy and Gastrodiplomacy

	6
	Tourism and Gastrodiplomacy

	7
	Gastrodiplomacy and Peace Diplomacy

	8
	Gastrodiplomacy and Digital Diplomacy

	9
	Social Media and Gastrodiplomacy

	10
	The United Nations and Gastrodiplomacy

	11
	The European Union and Gastrodiplomacy

	12
	Turkish Cuisine and Gastrodiplomacy

	13
	The Future of Gastrodiplomacy

	14
	Final Discussion and Evaluation

	15,16
	 


	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	
	
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	
	X

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	X
	
	

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	X
	
	

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	X
	
	

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	
	
	X

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	X
	

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	X
	

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	
	X

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	
	X

	12
	Knows and practices the subtleties of country and world culinary arts.
	X
	
	






	SEMESTER
	 Fall



	COURSE CODE
	 515001018
	COURSE NAME
	
Turkish Cuisine


                                                   					      
	SEMESTER

	WEEKLY COURSE PERIOD
	COURSE OF

	
	Theory
	Practice
	Labratory
	Credit
	ECTS
	TYPE
	LANGUAGE

	I
	3 
	 0
	 0
	 3
	5 
	Compulsory ( )  
Elective ( X )
	Turkish

	COURSE CATAGORY

	Basic Science
	Basic Engineering
	Graduate School of Socıal Scıences
	Social Science

	
	
	  X
	

	ASSESSMENT CRITERIA

	MID-TERM
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	1
	40

	
	2nd Mid-Term
	
	

	
	Quiz
	
	 

	
	Homework
	
	

	
	Project
	 
	 

	
	Report
	
	

	
	Others (………)
	
	

	FINAL EXAM
	 
	1
	60

	PREREQUIEITE(S)
	There are no prerequisites for this course.

	COURSE DESCRIPTION
	The history of Turkish cuisine, basic food groups, cooking and presentation techniques, and promotional studies are discussed.

	COURSE OBJECTIVES
	The aim of this course is to teach the historical development of Turkish cuisine, its basic principles, regional diversity and applied food preparation techniques; and also to provide research competence for the promotion, marketing and protection of Turkish cuisine.

	ADDITIVE OF COURSE TO APPLY PROFESSIONAL EDUATION
	This course helps students gain professional competence in areas such as chef, menu planning, gastronomy tourism and academic study by providing them with knowledge and skills specific to Turkish cuisine.

	COURSE OUTCOMES
	To be able to distinguish and compile texts related to the field
To be able to organize and bring together texts related to the field.
To observe scientific, social and ethical values in the stages of collecting, evaluating, interpreting and announcing data related to the field.
To be able to prepare a presentation summarizing the developments related to the subject.
To be able to evaluate the purpose and result of the subject.
To be able to derive new data related to the subject.
To implement an application project appropriate to the content of the subject.

	TEXTBOOK
	 1. Halıcı, N. (2015). Turkish Cuisine. (2nd Edition). Istanbul: Oğlak Publishing.,
2. Işın, P.M. (2020b). The Cultural Development of Food from Hunting to Gourmet. (3rd Edition), p. Yapı Kredi Publications, Istanbul
3. Şirvani, M. M. (2005). 15th Century Ottoman Cuisine (Prepared by: Mustafa Argunşah and Müjgan Çakır). Istanbul: Gökkubbe Publications

	OTHER REFERENCES
	 1. Efendi, D. M. (2015). Ağdiye Risalesi (Prepared by: M. E. Özen). Istanbul: Simge Publications.
2. Fahriye, H. ( 2018). The New Housewife's Cookbook: (1340-1924), (E. Karakaş, Trans.). Istanbul: Cinius Publications
3. Güney, S. K. (2021). Understanding Turkish Cuisine. Ankara: Nobel Publishing House

	TOOLS AND EQUIPMENTS REQUIRED
	  



ESKİŞEHİR OSMANGAZİ ÜNİVERSİTESİ
THE GRADUATE SCHOOL OF SOCIAL SCIENCES
COURSE INFORMATION FORM

	COURSE SYLLABUS

	WEEK
	TOPICS 

	1
	 Historical Development of Turkish Cuisine

	2
	 Definition and Basic Principles of Turkish Cuisine

	3
	 Central Asia, Seljuk and Principality Period Turkish Cuisine Culture

	4
	 Ottoman Period Turkish Cuisine Culture

	5
	 Turkish Cuisine Culture in the Republic Period

	6
	 Turkish Cuisine Culture by Regions 

	7
	Meat Dishes and Cooking Methods in Turkish Cuisine Culture

	8
	 Evaluation

	9
	 Dishes Prepared with Poultry in Turkish Cuisine Culture and Cooking Methods

	10
	 Dishes Prepared with Seafood in Turkish Cuisine Culture and Cooking Methods

	11
	 Vegetable Dishes and Cooking Methods in Turkish Cuisine Culture

	12
	 Offal Dishes and Cooking Methods in Turkish Cuisine Culture

	13
	 Legume Dishes and Cooking Methods in Turkish Cuisine Culture

	14
	 Promotion and Marketing of Turkish Cuisine

	15,16
	 Final Exam




	NO
	PROGRAM OUTCOMES 
	3
	2
	1

	1
	Knows and applies concepts, principles and theories in the field of gastronomy and culinary arts.x
	x
	 
	

	2
	Has knowledge about nutrition principles and food science and applies them in the field.
	 x
	
	

	3
	Demonstrates reading, comprehension, speaking and writing skills at least at the European Language Portfolio B2 general level in a second foreign language.
	
	 
	 x

	4
	Communicates effectively in written, verbal and non-verbal forms and demonstrates presentation skills.
	 
	x
	 

	5
	Defines, analyzes, synthesizes, interprets and evaluates information and data in the field of tourism and gastronomy in a professional sense.
	x
	 
	 

	6
	Knows and applies management theories and practices that can effectively manage a food and beverage business, gains entrepreneurial skills.
	
	x
	 

	7
	Knows social and professional ethical values, evaluates them from a critical perspective and develops appropriate behaviors.
	
	 x
	 

	8
	Uses both basic and advanced information and communication technologies and software related to the field.
	 
	 
	x

	9
	Has knowledge about basic concepts, theories, principles and facts in the field of business and economics.
	
	 
	x

	10
	Has knowledge about national and international cuisines and applies them.
	
	 x
	 

	11
	Knows and applies food and beverage cost analysis, control, menu planning and pricing.
	
	 x
	 

	1:None. 2:Partially contribution. 3: Completely contribution.


								 








	Semester
	 Spring



	Course Code
	 515002001
	Course Name
	 Beverage Technology and Alcohol Chemistry


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	II
	3 
	0
	0
	3
	6
	Compulsory ( )  Elective (X)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	x

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 1
	40

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 
	  

	
	Project
	 
	 

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 1
	60

	Prerequisites
	

	Description
	To give students information about beverage technology and to make them understand the stages of production.

	Objectives
	The aim is to provide students with general information about the raw materials used in beverage technology, production technology, equipment used in the process, quality characteristics of beverages, carbonated drinks and mineral waters.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	Controlling beverage production,
Learning the processes of beverage production,
Controlling the production of carbonated drinks,
Controlling the production of mineral waters

	Textbook
	Controlling beverage production,
Learning the processes of beverage production,
Controlling the production of carbonated drinksControlling the production of mineral waters

	References
	Ashurst, P.R. 2005. Chemistry and Technology of Soft Drinks and Fruit Juices. Blackwell Publishing Ltd. USA. 369 p.
Woodroof, J.G., G.F. Phillips.1981. Beverages: Carbonated & Noncarbonated. AVI Publishing Company. USA. 592 p.

	Requirements
	 




	


	Syllabus

	Week
	Topics

	1
	General Information About Beverages

	2
	Information about Soft Drinks

	3
	Alcohol and Drink Production Methods

	4
	Cocktail

	5
	Information about Alcoholic Beverages Produced by Fermentation

	6
	Information About Alcoholic Beverages Produced by Fermentation (Beer)

	7
	Information About Alcoholic Beverages Produced by Fermentation (Wine)

	8
	Midterm

	9
	Information About Alcoholic Beverages Produced by Distillation (Raki)

	10
	Information about Alcoholic Beverages Produced by Distillation (Vodka)

	11
	Information about Alcoholic Beverages Produced by Distillation (Whiskey)

	12
	Information about Alcoholic Beverages Produced by Distillation (Gin and Tequila)

	13
	Information about Alcoholic Beverages Produced by Distillation (Cognac / Brandy)

	14
	Hot drinks

	15,16
	Final exam



	NO
	PROGRAM OUTCOMES 
	3
	2
	1

	1
	Has knowledge about concepts, facts, concepts and principles related to his / her field.
	 X
	 
	

	2
	Recognize the interaction of gastronomy with culture and art.
	 
	
	X

	3
	Knows the basic principles of the country and certain cuisines of the world.
	
	 
	X  

	4
	To be able to follow the basic values ​​and principles related to gastronomy (laws, regulations, circulars etc.) and to act accordingly; To have sufficient knowledge and consciousness about occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 
	 X

	5
	To be able to take part as a participant in the projects carried out in the field of gastronomy, to take responsibility in accordance with the objectives of the project and to carry out projects.
	
	 
	X  

	6
	To share their thoughts and solutions with problems by supporting them with qualitative and quantitative data with experts and non-experts
	
	X 
	 

	7
	To be able to evaluate health, safety and risk issues
	 
	
	X  

	8
	Discusses gastronomy plans and policies at local, national and international level.
	 
	X
	

	9
	Can demonstrate a strategic approach to the issues in the field, the analytical approach to problems that affect the service process and can produce solutions.
	
	  X
	

	10
	S / he will be able to express himself / herself in his / her own environments and to have knowledge of sociology, history, general culture and art.
	
	 
	X  

	11
	Students will be able to evaluate their knowledge of culture and fine arts while performing their profession.
	  
	 
	X  

	1:None. 2:Partially contribution. 3: Completely contribution.












	Semester
	 Spring



	Course Code
	 515002002
	Course Name
	Product Development In Gastronomy


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	II
	3
	0
	0
	3
	6
	Compulsory ( )  Elective (x)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	[if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	
	50

	
	2nd Mid-Term
	
	

	
	Quiz
	
	

	
	Homework
	
	

	
	Project
	
	

	
	Report
	
	

	
	Other…
	
	

	Final Exam
	
	
	50

	Prerequisites
	 

	Description
	Examining the ways and methods to be followed to develop products and developing new products

	Objectives
	

	Additive of Course to Apply Professional Education
	

	Outcomes
	Determine the purpose in product development,  identify the raw materials to be used in line with the purpose, knows the paths to follow in product development.

	Textbook
	Gıdalarda duyusal analiz. Yonca Karagül Yüceer, 2013. 
Her Yönüyle Gıda, Durlu-Özkaya, Coşansu ve Ayhan eds. Sidas Medya.

	References
	Gıdalarda Duyusal Değerlendirme.  Prof.Dr.Tomris Altuğ, Yard.Doç.Dr.Yeşim Elmacı. Meta Basım Matbaacılık

	Requirements
	









	Syllabus

	Week
	                                                        Topics

	1
	The importance of originality in gastronomy, special products

	2
	Studies to be carried out to obtain specialties

	3
	Sensory evaluation, definitions, importance, purposes of use in gastronomy,

	4
	Scales used in sensory evaluation,

	5
	Texture profile analysis, use of sensory tests in consumer preference studies

	6
	Examples of product development programs in food and beverage businesses.

	7
	Examples of sensory tests

	8
	midterm

	9
	Consumer preference analysis of samples developed and sensory analysis tested.

	10
	Consumer preference analysis of samples developed and sensory analysis tested.

	11
	Consumer preference analysis of samples developed and sensory analysis tested.

	12
	Consumer preference analysis of samples developed and sensory analysis tested.

	13
	Consumer preference analysis of samples developed and sensory analysis tested.

	14
	Consumer preference analysis of samples developed and sensory analysis tested.

	15,16
	Final exam



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	
	x
	

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	
	X

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	
	
	X

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	
	x

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	X
	

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	
	X
	

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	X
	

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	x
	

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	
	X

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	X
	

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	x
	

	1: None. 2: Partially contribution. 3: Completely contribution.






	Semester
	 Spring



	Course Code
	515002006
	Course Name
	
Gastronomy and Technology


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 II
	3 
	0
	0
	3
	6
	Compulsory ( )  Elective (X)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 
	 

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 
	40  

	
	Project
	 
	 

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 
	 60

	Prerequisites
	 

	Description
	 This course includes new practices and new approaches that have emerged in the field of gastronomy with the influence of technological developments.

	Objectives
	 This course aims to teach new fields, applications and approaches that have emerged with technological developments.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	 At the end of this course, students;
1) Learns current developments in the field of gastronomy and technology.
2) Understands the innovations about gastronomy.
3) Gains expertise in subjects such as functional foods, automation systems, and food safety.

	Textbook
	GASTRONOMY AND TECHNOLOGY
DETAY PUBLISHING
Prof. Dr. İrfan Yazıcıoğlu, Dr. Eda Alphan, Dr. Rabia Bölükbaş

	References
	 

	Requirements
	 




	Syllabus

	Week
	Topics

	1
	Alternative Protein Sources and Technology

	2
	Automation Systems in Gastronomy.

	3
	Genetically Modified Organisms in Food

	4
	The Impact of Digital Platforms on Food Waste

	5
	Technologies Used in Food Safety

	6
	Robots and Their Usage Areas in Gastronomy

	7
	Midterm

	8
	Vertical Farming and Gastronomy

	9
	Molecular Gastronomy and Culinary Technologies

	10
	Digitalization and Artificial Intelligence in Restaurants

	11
	Automation Systems in Gastronomy

	12
	neurogastronomy

	13
	The Impact of Digital Platforms on Food Waste

	14
	Functional Foods and Technology

	15,16
	 Final exam



	No
	Program Outcomes
	3
	2
	1

	1
	Sufficient knowledge of engineering subjects related with mathematics, science, and own branch; an ability to apply theoretical and practical knowledge on solving and modeling of engineering problems.
	
	X
	

	2
	Ability to determine, define, formulate and solve complex engineering problems; for that purpose, an ability to select and use convenient analytical and experimental methods.
	
	
	X

	3
	Ability to design a complex system, a component and/or an engineering process under real life constrains or conditions, defined by environmental, economic and political problems; for that purpose an ability to apply modern design methods.
	
	
	X

	4
	Ability to develop, select and use modern methods and tools required for engineering applications; ability to effective use of information technologies.
	
	
	X

	5
	In order to investigate engineering problems; ability to set up and conduct experiments and ability to analyze and interpretation of experimental results.
	
	
	X

	6
	Ability to work effectively in inner or multi-disciplinary teams; proficiency of interdependence.
	
	
	X

	7
	Ability to communicate in written and oral forms in Turkish/English; proficiency at least one foreign language.
	
	X
	

	8
	Awareness of life-long learning; ability to reach information; follow developments in science and technology and continuous self-improvement.
	
	
	X

	9
	Understanding of professional and ethical issues and taking responsibility.
	
	
	X

	10
	Awareness of project, risk and change management; awareness of entrepreneurship, innovativeness and sustainable development.
	
	
	X

	11
	Knowledge of actual problems and effects of engineering applications on health, environment and security in global and social scale; an awareness of juridical results of engineering solutions.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.






	[bookmark: _GoBack]Semester
	Spring



	Course Code
	 515002008
	Course Name
	Gastro-Guiding and Gourmet Tours


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 II
	3
	0
	0
	3
	6
	Compulsory ( )  Elective (X)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	x

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 
	 

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 1
	40

	
	Project
	 
	 

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	Homework
	1
	60

	Prerequisites
	 

	Description
	This course is designed for students who want to develop their knowledge and skills in the gastronomy and travel industries.

	Objectives
	 

	Additive of Course to Apply Professional Education
	 The objective of this course is to equip students with the skills to plan, organize, and deliver gastronomy guiding and gourmet tours. Throughout the course, students will develop their knowledge and skills related to the gastronomy and travel sectors, learn gastronomy guiding techniques, and understand the intricacies of gourmet tours.

	Outcomes
	· Understand the foundations of the gastronomy and travel sectors
· Apply gastronomy guiding techniques
· Plan and organize gourmet tours
· Utilize food presentation techniques
· Implement sustainable gastronomy and responsible travel principles
· Employ gastronomy research and writing skillsFollow innovations and developments in the field of gastronomy.

	Textbook
	 Derinalp Çanakçı, S. (2022). NeoGastronomik Akımlar, Nobel Bilimsel Eserler.

	References
	 Akyurt Kurnaz, H. ve Kurnaz, A. (2022). Gastronomi Rehberliği. Ankara: Detay Yayıncılık.

	Requirements
	 



	Syllabus

	Week
	Topics

	1
	Gastronomy and Travel Concepts

	2
	Gastronomic Trends and the Future

	3
	Gastronomy Diplomacy and Cultural Interaction

	4
	Sustainable Gastronomy and Responsible Travel

	5
	Experiential Tourism

	6
	Gourmet Tours and Culinary Experiences

	7
	Turkey's Gastronomic Routes

	8
	Gourmet Tour Planning

	9
	Gourmet Tour Logistics and Operations

	10
	Gastronomy Guiding and Tour Management

	11
	Gastronomy Guiding Techniques

	12
	Food Presentation Techniques

	13
	Relationships with Local Producers

	14
	Media Relations and Marketing

	15,16
	 Exam


	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	 
	 
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	 
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	 X
	 

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 X
	 

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	X
	 
	 

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	X
	
	 

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	 
	
	X

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	X
	

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	X 
	

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	
	X 

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	
	 X 

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	X
	








	Semester
	 Spring



	Course Code
	 515002009	
	Course Name
	 The Effect of Beliefs on Culinary Culture



                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 II
	 3
	0 
	0 
	 3
	6 
	Compulsory( )  Elective( X )
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	X

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 I
	40

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 
	  

	
	Project
	 
	

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 I
	 60

	Prerequisites
	There is no prerequisite or co-requisite for this course.

	Description
	The influence of religious beliefs/religious rules on the formation of nutritional practices

	Objectives
	The influence of religious beliefs/religious rules on the formation of nutritional practices

	Additive of Course to Apply Professional Education
	 

	Outcomes
	1. Understands the impact of economic, social and cultural characteristics on the formation of culinary culture.
2. Knows the role of beliefs in the formation of culinary culture.
3. Knows the impact of beliefs on foods prepared on special days and nights.

	Textbook
	Tarih Boyunca Yemek Kültürü, Murat Belge

	References
	· Yemek Adabı (Kitabu Adabi'l-Ekl) (İmam-ı Gazali)
· Helal Gıda - Febe Armanios, Boğaç Ergene
· Antik Çağ'da Yemek Kültürü - Ahmet Özdemir
Tüfek, Mikrop ve Çelik ; Jared Diamond

	Requirements
	 







	Syllabus

	Week
	Topics

	1
	The impact of economic, social, political and cultural characteristics on the formation of culinary cultures

	2
	The impact of economic, social, political and cultural characteristics on the formation of culinary cultures

	3
	Some basic features of cuisines in different cultures under the influence of different beliefs

	4
	Some basic features of cuisines in different cultures under the influence of different beliefs

	5
	The importance of cultural transfer in the formation of culinary culture

	6
	The influence of beliefs on cutting, preparing and cooking various foods

	7
	The influence of beliefs on cutting, preparing and cooking various foods

	8
	Midterm

	9
	The impact of beliefs on kitchen hygiene and sanitation practices

	10
	The role of beliefs in food preparation techniques, table setting and eating behaviors

	11
	The influence of beliefs on foods prepared on special days and nights

	12
	Case study

	13
	Case study

	14
	Case study

	15,16
	Final



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	 
	 
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	 
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	 
	X 

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 
	X 

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	 
	X 

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	
	 X

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	 
	
	X 

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	 
	 
	X

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	 
	X

	10
	Recognizes the interactions of gastronomy with culture and art.
	X
	 
	 

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	 
	  
	X 

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.






	Semester
	 Spring




	Course Code
	 515001012
	Course Name
	 International Gastronomy


                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	II
	3
	
	
	3
	6
	Compulsory ( )  Elective (x)
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	[if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	
	

	
	2nd Mid-Term
	
	

	
	Quiz
	
	

	
	Homework
	2
	100

	
	Project
	
	

	
	Report
	
	

	
	Other…
	
	

	Final Exam
	
	
	

	Prerequisites
	 

	Description
	World cuisines and their distinctive features, and students will also carry out a research project within the scope of the course.

	Objectives
	By discussing world gastronomy in general terms on a continent and country basis, it is aimed to convey the special dishes and menus of those countries and the important terms they have brought to the world gastronomy literature.

	Additive of Course to Apply Professional Education
	

	Outcomes
	Students taking the course can discuss world gastronomy in general terms on a continental and country basis, and learn the special dishes and menus of those countries and the important terms they brought to the world gastronomy literature.

	Textbook
	International Gastronomy, Mehmet Sarıışık

	References
	

	Requirements
	




	Syllabus

	Week
	                                                        Topics

	1
	An Overview of International Gastronomy

	2
	Turkish cuisine

	3
	Turkish cuisine

	4
	French Cuisine

	5
	French Cuisine

	6
	Far Eastern Cuisine

	7
	Midterm Exam (Homework Submission)

	8
	Far Eastern Cuisine

	9
	American Cuisine

	10
	European Cuisine

	11
	Central Asian Cuisine

	12
	Middle Eastern Cuisine

	13
	African Cuisine

	14
	Argument

	15,16
	Final exam (Homework Submission)



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	
	
	X

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	
	X

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	
	
	X

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	
	X

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	
	X

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	
	
	X

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	
	X
	

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	
	X

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	X
	

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	
	
	X

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	X
	

	1: None. 2: Partially contribution. 3: Completely contribution.


Aşağıdaki program çıktısı bölüm/programın yeterliliklerine göre belirlenmiş program kazanımlarıdır. Ulusal ve alan yeterliliklerine göre bu kazanımlar belirlenim çıktı ifadeleri hazırlanacaktır. Program çıktısı sayısı olarak daha az veya fazla ifade yer alabilir.


	Semester
	Spring



	Course Code
	515001015
	Course Name
	Sociology of Food and Eating



                                                   					      
	Semester 
	Weekly Course Period
	Course’s

	
	Theory
	Practice
	Laboratory
	Credit
	ECTS
	Type
	Language

	 II
	 3
	0 
	0 
	 3
	6 
	Compulsory( )  Elective( X )
	Turkish

	Category

	Fundamental Science
	Fundamental Engineering
	Mechanical Engineering Profession
 [if it contains considerable design, mark with () ]
	Social Sciences

	
	
	 
	X

	Assessment Criteria

	Mid-Term
	Evaluation Type
	Quantity
	%

	
	1st Mid-Term
	 
	

	
	2nd Mid-Term
	 
	 

	
	Quiz
	
	 

	
	Homework
	 I
	40

	
	Project
	 
	

	
	Report
	
	

	
	Others (………)
	
	

	Final Exam
	
	 I
	 60

	Prerequisites
	There is no prerequisite or co-requisite for this course.

	Description
	This course aims to examine the fundamental principles, historical development, and contemporary practices of marketing within the context of gastronomy and food and beverage businesses. Within the scope of the course, marketing components such as product, price, distribution, promotion, branding, consumer behavior, digital marketing, social responsibility, and sustainability are analyzed through examples from the gastronomy sector, with the objective of enabling students to develop a strategic marketing perspective. Theoretical knowledge is linked with practice through up-to-date case analyses from food and beverage businesses in Turkey and international contexts.

	Objectives
	The aim of this course is to introduce marketing concepts and strategies for food and beverage businesses operating in the gastronomy sector, and to enable students to develop the ability to analyze consumer behavior, branding processes, and contemporary marketing practices.

	Additive of Course to Apply Professional Education
	 

	Outcomes
	1.The student can explain the fundamental concepts and historical development of marketing in the context of food and beverage businesses and analyze marketing dynamics specific to the gastronomy sector.
2.The student can develop appropriate marketing decisions for target markets by applying consumer behavior analysis, market segmentation, and positioning strategies in food and beverage businesses.
3.The student can evaluate product, pricing, distribution, promotion, branding, digital marketing, and marketing communication components within the framework of an integrated marketing plan.
4.The student can critically examine contemporary marketing practices in the gastronomy sector (digitalization, sustainability, social responsibility, and experience design) and interpret them at both academic and industry levels.

	Textbook
	-Kotler, P., Bowen, J. T., & Makens, J. C. (2017). Turizm ve ağırlama pazarlaması (6. bs., M. Sarı & B. Yıldırım, Çev.). 
-Walker, J. R. (2018). Yiyecek ve içecek hizmetleri yönetimi (Ö. Çetinkaya, Çev.). Nobel Akademik Yayıncılık.
-Beta Yayınları. Kozak, N., Kozak, M. A. & Kozak, M.
Yiyecek ve İçecek İşletmelerinde Pazarlama.

	References
	-Kozak, N., Kozak, M. A., & Kozak, M. (2021). Turizm pazarlaması. Detay Yayıncılık. 
-Ülgen, H., & Mirze, S. K. (2020). İşletmelerde stratejik yönetim. Beta Yayınları.
-Kılıç, B., & Ok, S. (2022). Yiyecek içecek işletmelerinde pazarlama yönetimi. Nobel Akademik Yayıncılık. 
-Kotler, P., Kartajaya, H., & Setiawan, I. (2021). Marketing 5.0: Technology for humanity. Wiley,

	Requirements
	 






	Syllabus

	Week
	Topics

	1
	Marketing Concept and Historical Development in the Gastronomy Sector

	2
	Marketing Environment Analysis in Gastronomy Businesses

	3
	Gastronomy Product and Experience Design

	4
	Pricing Strategies and Perceived Value

	5
	Distribution Channels and Market Access Strategies

	6
	Promotion and Sales Promotion Practices

	7
	Physical Evidence and Process Management in Service Marketing

	8
	Human Resources and Internal Marketing

	9
	Midterm Examination

	10
	Consumer Behavior in the Gastronomy Sector

	11
	Market Segmentation, Targeting, and Positioning

	12
	Marketing Planning and Strategic Management in Gastronomy Businesses

	13
	Brand, Branding, and Gastronomic Identity

	14
	Digital Marketing and Social Media Strategies

	15
	Social Responsibility, Sustainability, and Current Marketing Practices

	16
	Final Examination



	No
	Program Outcomes
	3
	2
	1

	1
	Developments and practices related to the field are followed, researches and implements the most appropriate production/service methods.
	 
	X 
	

	2
	Individuals acquire knowledge of sociology, history, general culture and art at a level that will contribute to their personal development and enable them to express themselves in their environments.
	  
	
	X

	3
	Discusses tourism plans and policies at local, national and international levels.
	
	X 
	 

	4
	Ability to follow gastronomy-related legislation (laws, regulations, circulars, etc.) and basic values and principles and act in accordance with them; Have sufficient knowledge and awareness on occupational safety, worker health, social security rights, quality control and management and environmental protection.
	  
	 X
	 

	5
	Can make evaluations on health, safety and risk issues in the institution he works for.
	
	 
	X 

	6
	Ability to take part as a participant in projects carried out in the field of gastronomy, take responsibility and carry out projects in accordance with the objectives of the project.
	
	X
	 

	7
	Can demonstrate a strategic approach to issues in the field, approach analytically to problems that will affect the service process and produce solutions.
	X 
	
	

	8
	Information on culture and fine arts can be evaluated while practicing the profession.
	  
	 
	X

	9
	Can share thoughts and solutions to problems with experts and non-experts by supporting them with quantitative and qualitative data.
	
	X  
	

	10
	Recognizes the interactions of gastronomy with culture and art.
	
	 
	X 

	11
	Develop your knowledge in gastronomy and culinary arts to an expert level, based on your undergraduate qualifications.
	 
	X  
	 

	12
	Knows and practices the subtleties of country and world culinary arts.
	
	
	X

	1: None. 2: Partially contribution. 3: Completely contribution.
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