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Course Code and Name: ATA 101 Atatürk's Principles and History of Turkish Revolution-I 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Specialist Ayşe Acar 

Course semester: Autumn 

Credit: 2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The students' knowledge about the establishment process of the Republic of Turkey 

as a result of the National Struggle under the leadership of Mustafa Kemal Atatürk and the reform movements 

carried out within the framework of the search for a solution in the Ottoman Empire, which began to collapse 

in the face of political, economic, social and military problems, and the political events during the transition 

from the Empire to the National State, were based on scientific foundations. 

Course Content: Basic Concepts, Ottoman Empire and Renewal Movements in the Ottoman Empire, Reasons 

for the Decline of the Ottoman Empire, Young Ottomans, Constitutional Monarchy, Union and Progress 

Constitutional Period, Tripoli and Balkan War, World War I: The Causes of the War, The Fronts Against the 

Ottoman Empire, Secret Treaties, Results of the War, Armistice of Mudros and Sharing of the Ottoman State, 

National Struggle: Preparation Period, Societies, National Forces, Congresses: Regional Congresses, Erzurum 

Congress, Sivas Congress Last Ottoman Parliamentary Assembly and Misak-ı Milli, Opening of the Grand 

National Assembly and Formation of the New Turkish State, Fronts in the National Struggle: Eastern, Southern 

and Western Fronts, Armistice of Mudanya and Treaty of Lausanne. 

Week:                                                                   Topics: 

1.   Basic concepts. 

2.   Reasons for the decline of the Ottoman Empire. 

3.   
Ottoman State and renewal movements in the Ottoman Empire 

(Introduction). 

4   Young Ottomans, Constitutional Monarchy, Union and Progress. 

5.   Constitutional Period, Tripoli and Balkan Wars. 

6.   
World War I: Causes of the war, the fronts against the Ottoman Empire 

(Çanakkale et al.), secret treaties. 

7.   Treaties that ended World War I and the war's consequences. 

8.   Armistice of Mudros and sharing of the Ottoman State, first occupations. 

9.   Societies, National Forces. 

10.   Congresses: Regional congresses, Erzurum Congress, Sivas Congress. 

11.   The Last Ottoman Parliament and the National Pact. 

12.   
Opening of the Grand National Assembly of Turkey, I. characteristics of the 

Grand National Assembly of Turkey. 

13.   Fronts in the national struggle: Eastern, Southern Fronts, Western Fronts. 

14.   Armistice of Mudanya and Treaty of Lausanne. 

Resources:  Durmuş Yalçın et al., History of the Republic of Turkey I-II. 

Ali İhsan Gencer and Sabahattin Özel, History of Turkish Revolution. 

Instructor Presentations. 
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Course Code and Name: GAS 101 Fundamental Principles of Gastronomy 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Autumn 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The concept of gastronomy is defined and examined with art and science aspects, 

historical development of culinary art, evaluation of food production and consumption in historical development 

process from economic, social, political and cultural aspects, gastronomy and tourism relation, gastronomic 

tourism and gastronomic tourism and the relationship between gastronomy, food, culture and tourism will be 

understood. To give general information about the eating habits of the students starting from the neolithic age 

to the day-to-day process. Basic kitchen terms and cooking methods used in kitchen. To ensure that the food 

produced with these methods is planned, prepared and paid attention to the issues to be considered in production. 

Course Content: To know the basic terms used in kitchen and the places where these terms are used. Giving 

information about the eating habits developed throughout history and getting an idea about the current 

gastronomy trends. Basic information about basic kitchen tools and maintenance and use of these tools. 

Week:                                                                   Topics: 

1.   Concept of gastronomy. 

2.   
The founders of gastronomy and periodic analysis of the development 

Process of gastronomy. 

3.   Taste and flavour in gastronomy. 

4   Daily life and food. 

5.   Usage areas of food. 

6.   The relationship between culture and food. 

7.   World cuisines. 

8.   World cuisines. 

9.   Interdisciplinary relations of gastronomy (Gastronomy and Histroy). 

10.   Interdisciplinary relations of gastronomy (Gastronomy and Geography). 

11.   Interdisciplinary relations of gastronomy (Gastronomy and Antropolgy). 

12.   Interdisciplinary relations of gastronomy (Gastronomy and Religion). 

13.   Interdisciplinary relations of gastronomy (Gastronomy and Sociology). 

14.   Interdisciplinary relations of gastronomy (Gastronomy and Economy). 

Resources:  Food Culture Throughout History, Murat Belge. 

Annotated Dictionary of Food and Culinary Terms, Nevin Halıcı. 

History of Taste, Zeki Tez. 
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Course Code and Name: GAS 103 Food Hygiene and Sanitation 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ali Manavoğlu 

Course semester: Autumn 

Credit: 3 ECTS: 6 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It aims to define the concepts of hygiene and sanitation. To comprehend the 

importance of hygiene in terms of individual and public health. To learn about the terms related to hygiene 

(cleaning, disinfection, contamination, etc.). To provide benefits of hygiene and sanitation in businesses. 

Course Content: Basic concepts of hygiene and hygiene, personnel hygiene, food hygiene, factors affecting 

microbial growth in foods, food deterioration, food safety, food preservation methods, food acceptance and 

hygiene in the production process, kitchen hygiene, hygiene in hotel businesses, cleaning and cleaning agents, 

disinfection and disinfectants, HACCP (Hazard Analysis and Critical Control Points), ISO 22000 (Food Safety 

Management Systems) 

Week:                                                                   Topics: 

1.   Hygiene and basic concepts of hygiene.  

2.   Personnel hygiene. 

3.   Food hygiene. 

4   Factors affecting microbial growth in foods. 

5.   Food deterioration. 

6.   Food safety. 

7.   Food preservation methods. 

8.   Food acceptance and hygiene in the production process. 

9.   Kitchen hygiene. 

10.   Hygiene in hotel businesses. 

11.   Cleaning and cleaning agents. 

12.   Disinfection and disinfectants. 

13.   HACCP (Hazard Analysis and Critical Control Points). 

14.   ISO 22000 (Food Safety Management Systems). 

Resources: Food and Personnel Hygiene, Atatürk University Open Education Faculty Publication, Eds., 

Asist. Prof. Dr. Hüseyin Boz and Prof. Dr. Murat Tosun. 
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Course Code and Name: GAS 105 Principles of Nutrition 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ali Manavoğlu 

Course semester: Autumn 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: People lead a healthy life; it is closely related to a balanced, adequate and conscious 

diet. It is clear that societies with healthy individuals will also be healthy. The occurrence of many diseases can 

begin with malnutrition. The treatment of some diseases can also be achieved with a good and correct diet. 

Course Content: Importance of nutrition, nutrient elements, energy values of foods, main food groups, 

nutrition of people with special situations, nutrition education. 

Week:                                                                   Topics: 

1.   Basic principles of nutrition. 

2.   Conscious food consumption. 

3.   Common nutritional mistakes in Turkey. 

4   Proteins. 

5.   Carbohydrates. 

6.   Lipids. 

7.   Water. 

8.   Minerals. 

9.   Vitamins. 

10.   Food groups. 

11.   Energy metabolism. 

12.   Healthy nutrition advice. 

13.   Major food groups. 

14.   Nutrition education. 

Resources: Basic Principles of Nutrition, Prof. Dr. Zeki Atkoşar. 
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Course Code and Name: GAS 107 General Tourism 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Autumn 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It is aimed to learn and interpret the information about tourism, characteristics of 

tourism sector, kinds of tourism and current information about tourism demand and tourism demand. 

Course Content: Tourism types, characteristics of tourism sector, tourism statistics, tourism supply and 

demand, positive and negative effects of tourism, current issues in tourism. 

Week:                                                                   Topics: 

1.   Tourism phenomenon. 

2.   History of tourism industry. 

3.   Features of tourism industry. 

4   Types of tourism. 

5.   Economic importance of tourism industry. 

6.   Socio-cultural importance of tourism industry. 

7.   Tourism supply. 

8.   Tourism demand. 

9.   Tourism industry in Turkey. 

10.   Tourism legislation in Turkey. 

11.   International tourism movements. 

12.   Global tourism ethic. 

13.   Tourism and sustainability. 

14.   Tourism statistics. 

Resources: An introduction to tourism. Leonard J. Lickorish, Carson L. Jenkins Butterworth-Heinemann 

Linacre House, Jordan Hill, Oxford. 
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Course Code and Name: ING 101 English-I 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Fethi KAYMAK 

Course semester: Autumn 

Credit: 2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: This course aims to develop students' basic knowledge of English. 

Course Content: It is a basic course of learning English and its main purpose is to teach students to use your 

vocabulary and language rules in a practical way based on four skills. This course is more based on reading, 

comprehension, speaking and writing including basic English. 

Week:                                                                   Topics: 

1.   Recognising cognates. 

2.   Reading a celebrity biography. 

3.   Reading a magazine article. 

4   Describing routines and habits. 

5.   Descriptions of places. 

6.   Understanding personal information and describing likes and dislikes. 

7.   Understanding personal information and describing likes and dislikes. 

8.   Talking about shopping habits. 

9.   Revieving restaurant advertisements. 

10.   Describing past experiences. 

11.   Prepare a short biography. 

12.   Reading a blog. 

13.   Thinking about intentions and resolutions. 

14.   Reading a questionnaire. 

Resources: Open Mind Elementary and Workbook. 

Instructor Slides. 



SYLLABUS 

Note: In the course content and progress of the courses, the lecturer may make changes in the features deemed 

necessary. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Course Code and Name: KYP 001 Information Technologies 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Aslıhan Ünal 

Course semester: Autumn 

Credit: 1 ECTS: 3 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Giving theoretical information about computer hardware, computer software, file 

management and Microsoft Office word processor (Word), spreadsheet (Excell), presentation (PowerPoint) 

programs and gaining the ability to use Office programs at a basic level. 

Course Content: Computer hardware: Basic components, input units, output units, storage units, ports. 

Computer software: operating systems, application software. File management system: filename, file types, file 

extensions Microsoft Office programs: Word, Excel, PowerPoint. 

Week:                                                                   Topics: 

1.   
Informing about the course content, the method to be followed, the 

evauation system, an the reference books. 

2.   The concepts of data, information, knowledge, and wisdom. 

3.   
Basic concepts about computer, information technology, and information 

systems. 

4   Historical evolution of information systems. 

5.   
Computer hardware: Essential units - MotherCard, Central Processing Unit 

(CPU), Memory. 

6.   Memory units, and storage units. 

7.   Midterm exam. 

8.   Input units. 

9.   Output units. 

10.   Software, and types of software. 

11.   File management systems. 

12.   Microsoft word processor program: Word. 

13.   Microsoft spreadsheet program: Excel. 

14.   Microsoft presentation program: PowerPoint. 

Resources:  Aysan Şenturk (Ed.). Basic Information Technologies and Computer Usage. Ekin Publishing. 

Volkan Yüzer and Recep Okur (Ed.). Basic Information Technologies-I. Anadolu University. 

Lecturer Notes. 
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Course Code and Name: TUR 101 Turkish Philology-I 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Özlem Mecek 

Course semester: Autumn 

Credit: 2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Understanding the structure of Turkish and basic grammar features, understanding 

the texts read properly, expanding the students' vocabulary. 

Course Content: History and basic rules of Turkish, reading exemplary literary and scientific texts. 

Week:                                                                   Topics: 

1.   
What is tongue? The place and importance of language in the life of the 

nation as a social institution.  

2.   Language–culture relevance. 

3.   
The place of the Turkish language among the world languages development 

of the Turkish language and its historical period. 

4   The current state of the Turkish language and its spread areas. 

5.   Sounds in Turkish and their classification. 

6.   Rules about phonetics syllable knowledge. 

7.   Spelling rules and practice (Rules about sounds and suffixes). 

8.   Spelling rules and practice. 

9.   Punctuation and its application. 

10.   Build attachments and application. 

11.   Build attachments and application. 

12.   Noun and verb conjugations in Turkish. 

13.   General information about the composition. 

14.   The plan and application to be used in composition writing. 

Resources: Muharrem Ergin, Turkish Language for Universities. 
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Course Code and Name: ATA 102 Atatürk’s Principles and History of Turkish Revolution-II 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ayşe Acar 

Course semester: Spring 

Credit: 2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The conditions under which the Turkish Republic was founded. Atatürk's great 

statesman, revolutionary personality and leadership. Atatürk's Principles and Revolutions carried out to raise 

the Turkish society to the level of contemporary nations, the political, social, economic and to enable them to 

obtain information about cultural developments and domestic and foreign political events. To contribute to their 

understanding of the age they live in and the world they live in. 

Course Content: Political revolutions: Abolition of the Sultanate. Proclamation of the Republic. Abolition of 

the Caliphate. Constitutional movements. Attempts to transition to multi-party life. Revolutions made in the 

field of law and the new legal order. Revolutions made in the field of education and culture. Revolutions made 

in the social field. Revolutions made in the economic field. Atatürk Era-Turkish foreign policy (1923–1938). 

Atatürk's Principles: Republicanism, Nationalism, Populism, Statism, Secularism, Revolutionism. Integrative 

principles. Turkey after Atatürk (Domestic and foreign political developments). 

Week:                                                                   Topics: 

1.   
Revolutions made in the political field (abolition of the Sultanate, Ankara 

becoming the capital, proclamation of the Republic). 

2.   

Attempts to transition to a multi-party system: The establishment of the 

Progressive Republican Party, the Sheikh Said Rebellion, the Law of 

Proclamation and the assassination attempt on Atatürk. 

3.   
Trials of transition to multi-party life, founding of Free Republican Party, 

İzmir rally, closing of party, events in Menemen and Bursa. 

4   
Constitutional movements: 1921, 1924 constitutions, developments in the 

field of law. 

5.   Revolutions in the field of education and culture. 

6.   Revolutions made in the social field. 

7.   

İzmir Economy Congress, economic policy in the first years of the Republic, 

the emergence of statist economic policies in Turkey as a reflection of the 

1929 World Economic Depression and the First Five-Year Development 

Program. 

8.   

Turkish foreign policy in the Atatürk period (Turkish-English, Turkish-

Soviet, Turkish-French, Turkish-Italian relations in the period of 1923-

1938). 

9.   

Turkish foreign policy in the Atatürk period (Turkish-English, Turkish-

Soviet, Turkish-French, Turkish-Italian relations in the period of 1923-

1938). 

10.   
Atatürk's Principles (Republicanism, Secularism, Nationalism, Populism, 

Statism, Revolutionism). 

11.   
Atatürk's Principles (Republicanism, Secularism, Nationalism, Populism, 

Statism, Revolutionism). 

12.   Turkey after Atatürk: Internal and external developments in the İnönü Era. 

13.   Turkey after Atatürk: Internal and external developments in the İnönü Era. 

14.   Turkey after Atatürk: Internal and external developments in the İnönü Era. 

Resources:  Durmuş Yalçın et al., History of the Republic of Turkey I-II. 

Şerafettin Turan, History of the Turkish Revolution. 
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Course Code and Name: GAS 102 Basic Food Principles 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ali Manavoğlu 

Course semester: Spring 

Credit: 3 ECTS: 6 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It is aimed to teach the technological processes and principles applied to foods. 

Course Content: Processes in processing food and transforming it into products; processes affecting nutritional 

value; Production of meat, milk, fruit and vegetable products and fermented products. 

Week:                                                                   Topics: 

1.   Introduction to food chemistry. 

2.   Classification and chemical composition of carbohydrates. 

3.   Classification and chemical composition of carbohydrates. 

4   Classification and chemical composition of lipids. 

5.   Classification and chemical composition of lipids. 

6.   Structure and properties of proteins. 

7.   Structure and properties of proteins. 

8.   Water and water activity. 

9.   Water and water activity. 

10.   Enzymes. 

11.   Vitamins, minerals and trace elements. 

12.   Food additives. 

13.   Effects of food processing on food components. 

14.   Effects of food processing on food components. 

Resources:  Prof. Dr. Mehmet Demirci, Food Chemistry, 2012. 
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Course Code and Name: GAS 104 Basic Kitchen Techniques-I 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Aslı Tarhan 

Course semester: Spring 

Credit: 4 ECTS: 6 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: According to the hierarchical structure of the kitchen, the management scheme and 

job descriptions of the employees in the kitchen departments are taught. The students are expected to know the 

concept of kitchen, to explain the parts of the kitchen and to know the tools and equipment used in the kitchen. 

Course Content: General information about kitchen, kitchen organization, kitchen culture, kitchen staff, 

kitchen layout, kitchen equipment, security in kitchen, kitchen organization, purchase and storage, business 

process planning, kitchen planning, determination of basic factors in kitchen planning relations, kitchen 

features, physical properties of the kitchen are taught. 

Week:                                                                   Topics: 

1.   Orientation. 

2.   Basic kitchen concepts. 

3.   Basic cutting techniques-I. 

4   Basic cutting techniques-II. 

5.   Basic cutting techniques-III. 

6.   Stocks and flavorings. 

7.   Soups and basic binders. 

8.   Basic and derivative sauces-I. 

9.   Basic and derivative sauces-II. 

10.   Egg properties and egg products. 

11.   Breakfast. 

12.   Cooking techniques-I. 

13.   Cooking techniques-II. 

14.   Cooking techniques-III. 

Resources: C.I.A. (Culinary Institute of America) (2008). The Professional Chef 8th Edition, Wiley&Sons, 

New Jersey. 

Gisslen, W. (2011). Professional Cooking. Seventh Edition, Wiley&Sons, New York. 
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Course Code and Name: GAS 106 Menu Planning 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Development of students' menu management knowledge and skills to the extant that 

they can design menu processses in order to meet the expectations of consumers and objectives of firms. 

Course Content: The course includes menu management subjects as planning, pricing, designing and 

analyzing. 

Week:                                                                   Topics: 

1.   Food services industry. 

2.   Modern food service industry. 

3.   Planning a menu. 

4   Limits in menu planning. 

5.   Cost control in menu planning. 

6.   Menu pricing. 

7.   Menu pricing. 

8.   Menu design. 

9.   Menu analysis. 

10.   Menu planning and nutrition. 

11.   Purchasing and menu. 

12.   Purchasing and menu. 

13.   Service and menu. 

14.   Menu analysis applications. 

Resources: Menu and Management, Prof. Dr. Bahattin Rızaoğlu and Assist. Assoc. Dr. Murat Hançer, Detay 

Publishing, Ankara, 2005. 

Menu Management, Hakan Yılmaz and Alev Dundar Arıkan, Anadolu University Press, 2016. 
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Course Code and Name: GAS 108 Introduction to Management 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Gökhan Akel 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To provide the students with the ability to analyze, interpret and explain the basic 

concepts of the business and their applications in real life events. 

Course Content: The course covers the basic concepts of business, basic objectives of the enterprise and 

relations with the environment, establishment of enterprises, selection of the location of the enterprise and 

determination of the capacity of the enterprise, discussion of the business functions and the relations between 

them. 

Week:                                                                   Topics: 

1.   The basic concepts of business administration and its historical process. 

2.   The basic concepts about business economics. 

3.   Environment of businesses and classification of businesses. 

4   The goals of businesses. 

5.   Forming of investment decisioin about a business establish. 

6.   Forming of investment decisioin about a business establish. 

7.   Determination of the business establish place. 

8.   The law structure of businesses. 

9.   The size and capacity at businesses. 

10.   Integration and collobration at businesses. 

11.   The marketing function at businesses. 

12.   The marketing function at businesses. 

13.   The production function at businesses. 

14.   Human resource management at businesses. 

Resources: Business, Zeyyat Sabuncuoğlu and Tuncer Tokol, Alfa Actual, 2009. 

Business Essentials, Ronald Ebert and Ricky Griffin, Pearson, 9th ed., 2013. 
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Course Code and Name: GAS 110 Mathematics for Gastronomy 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The aim of this course is to enable students to have knowledge about financial 

calculations that they may encounter in business life. 

Course Content: Basic concepts of mathematics, clusters, numbers, inequalities, exponential and rooted 

numbers, identities and equations, logarithms, functions, functions, limit, derivative, applications of derivative, 

economic applications. 

Week:                                                                   Topics: 

1.   Subsets. 

2.   Operations with sets. 

3.   Numbers. 

4   The concept of a function. 

5.   Obtaining new functions from old ones. 

6.   Polynomial functions. 

7.   The equation of a line. 

8.   Quadratic functions. 

9.   Some other functions (rational functions, absolute value function, etc.). 

10.   Inequalities. 

11.   Exponential and logarithmic functions. 

12.   Natural logarithm and exponential. 

13.   Trygonometry. 

14.   Trigonometric functions. 

Resources:  A. Kuruüzüm and E. İ. Çetin, Applied Mathematics, Gazi Publishing, 2010. 
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Course Code and Name: ING 102 English-II 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Ayla Avcı 

Course semester: Spring 

Credit: 2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: English II course is a continuation of English I education and is a compulsory course 

at A1-A2 (beginner-upper) level. In this course, in addition to the parts of the three language skills (reading, 

writing, listening), it is aimed that the students will have basic level English communication skills with the 

language structures that people can use in life. It is maintained that they form a basic language proficiency by 

understanding the basic language structures, expressions and words used in the interiors. In addition, it is aimed 

to limit the elements of critical thinking and communication at a simple level. 

Course Content: English II course is a continuation of English I education and is a compulsory course at A1-

A2 (beginner-upper) level. In this course, in addition to the parts of three language skills (reading, writing, 

listening), it is aimed that students have basic English communication skills with language structures that people 

can use in life. 

Week:                                                                   Topics: 

1.   Introduction. 

2.   Part 1. Reading and writing. 

3.   Part 2. Where were you? 

4   The direct method. 

5.   The Audio-Lingual method 

6.   Part 4. What did you study? 

7.   Part 5. What happened to you? 

8.   Midterm exam. 

9.   Community language learning. 

10.   Part 6. I’m going on a cruise. 

11.   Part 7. I eat a lot of cake. 

12.   Part 8. Reading and writing. 

13.   Task-based language teaching. 

14.   The post-method era. 

Resources: Network 1 by Tom Hutchinson and Kristin Sherman, Oxford University Press. 
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Note: In the course content and progress of the courses, the lecturer may make changes in the features deemed 

necessary. 

Course Code and Name: KRP 102 Career Planning 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Ayla Avcı 

Course semester: Spring 

Credit: 1 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The aim of the Career Planning course is to guide our students so that they can 

determine their careers in accordance with their own intelligence, personality, knowledge, skills, abilities and 

competencies. Within the scope of the course; awareness will be raised about these concepts, our Career Center 

and its activities, where students can get support about their careers throughout their university life, will be 

introduced, the use of Talent Gate and how to benefit from it will be shown, and the opportunity to meet working 

life in different sectors will be presented. 

Course Content: The Career Planning course is taught within the framework of the draft created by the 

Presidential Human Resources Office, with videos and activities prepared for each week, and guest trainers 

invited from university lecturers, industry professionals, non-governmental organizations and international 

organizations. The supportive activities to be included in the course are designed to inform students about the 

methods and tools used in professional applications and to enable them to use them in the most effective way, 

and are supported by practical activities. 

Week:                                                                   Topics: 

1.   

What is a career planning course? What is a career center? Topics that the 

career center will benefit from What are they? How to benefit from Career 

Centers? 

2.   
What is intelligence and personality? How do intelligence and personality 

relate to career? 

3.   
What are the concepts of knowledge, skill, talent, competence? What is the 

connection between these concepts and career? 

4   What are fine skills and technical skills? Why do students need these skills? 

5.   Explanation of career and career-related concepts. 

6.   
Activities that students can do to contribute to their careers throughout their 

university life (Academic, social, artistic and sporting events). 

7.   

National non-governmental organizations activities and volunteer work 

opportunities. Non-governmental organisation. Advice from staff to 

students on how to spend their college life. 

8.   

International non-governmental organizations activities and volunteer work 

opportunities. Non-governmental organisation. Advice from staff to 

students on how to spend their college life. 

9.   
Informing public sector employees about their career stories and providing 

students with university education. Advice on how to live their life. 

10.   
Informing private sector employees about their career stories and providing 

students with university education. Advice on how to live their life. 

11.   
Informing about the career stories of academics and how to teach students 

about their university life. Advice on what to do. 

12.   
Informing about the career stories of entrepreneurs and how to teach 

students about their university life. Advice on what to do. 

13.   
What is the Talent Gate? What is the benefit for students? How is the skill 

gate used? Resume how should it be? 

14. 

In this course, students can evaluate the valuation prepared by the 

Presidential Human Resources Office. Will evaluate the lesson with the 

form. 

Resources:  Instructor Lecture Notes. 
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Course Code and Name: TUR 102 Turkish Philology-II 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Associate Prof. Dr. Nagihan Çetin 

Course semester: Spring 

Credit:2 ECTS: 2 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It is aimed to give information about the general features of sentence structures in 

Turkish, based on the natural functioning of the language, to the students studying at the associate and 

undergraduate level, and to improve the comprehension and expression skills of the students through written 

and oral expression practices. 

Course Content: Sentence structures in Turkish and examples of conflicting practices with these structures, 

comprehension-expression practices, general characteristics of writing types. 

Week:                                                                   Topics: 

1.   
The features of the structures that make up the sentence and their usage in 

Turkish. 

2.   Phrase information. 

3.   Analysis of the structures that make up the sentence. 

4   Analysis of the structures that make up the sentence. 

5.   Theoretical information about oral expression. 

6.   Oral expression practices. 

7.   Types of written text. 

8.   Composition methods. 

9.   Yazılı metin oluşturma uygulamaları. 

10.   Speech disorders. 

11.   Applications related to speech disorders. 

12.   Examination of scientific texts in terms of linguistic method. 

13.   Examination of scientific texts in terms of linguistic method. 

14. Linguistic rules to be followed when writing scientific texts. 

Resources: Applied Turkish Language and Composition Information for Universities, Prof. Dr.Yakup Karasoy 

and Muharrem Ergin. 



SYLLABUS 

Note: In the course content and progress of the courses, the lecturer may make changes in the features deemed 

necessary. 

 

 

 

 

 

 

 

 

 

Course Code and Name: GAS 201 Basic Art Education 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nur Uyanık Çirkin 

Course semester: Autumn 

Credit: 2 ECTS: 3 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The aim of the course is that students; ability to develop their creative aspects and 

make basic drawings basic art concepts such as form, pattern, composition, theme, order, color, texture is 

learning. 

Course Content: Basis the discipline of design elements and principles (point, line, stain, texture, color, light-

shadow, perspective and light-dark) and design principles (balance, movement, harmony, proportion- 

proportion, hierarchy, space, emphasis, contrast, pattern, rhythm) narration, visual expression, discussion on 

visual examples, experimentation. 

Week:                                                                   Topics: 

1.   

Course description, introduction of purpose and scope, discussion of 

expectations and requests from the student, explanation of materials 

required for the course. 

2.   

Theoretical development of basic design education, bauhaus art school, 

introduction to basic design elements: point, line study, criticisms on 

applied studies. 

3.   
Basic design elements direction, dimension study, criticisms on applied 

studies. 

4   Basic design elements: Form, spacing study, criticisms on applied studies. 

5.   Basic design elements: Color-value study, criticisms on applied studies. 

6.   Basic design elements: Texture-study, criticisms on applied studies. 

7.   Evaluation of topics. 

8.   Midterm exam. 

9.   Perception and abstraction study, criticisms on applied studies. 

10.   
Basic design principles: Balance, movement, harmony studies, criticisms on 

applied studies. 

11.   
Basic design principles: Hierarchy, ratio-proportion study, criticisms on 

applied studies. 

12.   
Fundamental design principles: Space, emphasis, contrast study criticisms 

on applied studies. 

13.   
Fundamental design principles: Pattern, rhythm study, criticisms on applied 

studies. 

14. Originality studies in design. 

15. General evaluation. 

16. Final examination. 

Resources: K. Çınar and M. S. Çınar, Basic Design. 

A. Seylan, Basic Design.  

Alpaslan Aker Sabiha, Design Professional Painting, Yapa Publications, 1981. 
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Course Code and Name: GAS 203 Basic Kitchen Techniques-II 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Aslı Tarhan 

Course semester: Autumn 

Credit: 4 ECTS: 6 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To understand the importance of the cold kitchen section, to know the materials and 

devices, to make the salad types, to learn the definition of the work of the employees, to prepare and serve cold 

hors d' oeuvre, mayonnaise, cocktail, toast, rewlod sauce preparation, tarator sauce preparation, lemon juice, 

vinegar, preparation of various sauces made with oil, terin, pate, galantine, roast beef, etc. preparation of cold 

meat products, olive oil varieties, delicatessen products and appetizers made from them, pickles, canape and 

sandwich making, wraps and stuffed mezes, making hot appetizers, appetizers made from legumes, decorations 

made of vegetables and fruits, presentation preparation. Within the scope of the Basic Kitchen Techniques II 

(cold kitchen applications) course, it is aimed to gain the abovementioned contents theoretically and practically. 

Course Content: Formation organization of cold kitchen sections, necessary devices, machines duties and 

responsibilities of employees in the cold kitchen, information about salads, preparation of salad dressings, 

preparation of cold hors d'oeuvres sweat in cold meats, pate types olive oil dishes meze culture in Turkey and 

mezes made (in 7 regions) olives, pickles, canapes, sandwich midterm cheese types and appetizers delicatessen 

and cold foods with yogurt olive oil wraps and stuffed wraps hot appetizers appetizers made of dried legumes 

vegetable fruit carving and decoration preparing presentation plates final examination. 

Week:                                                                   Topics: 

1.   1. week organization of cold kitchen sections, necessary tools, machines. 

2.   Duties and responsibilities of employees in the cold kitchen. 

3.   
Information about salads, preparation of salad dressings, preparation of cold 

hors d'oeuvres. 

4   Sweat in cold meats, pate types. 

5.   Olive oil dishes. 

6.   Meze culture in Turkey and mezes made (in 7 Regions) 

7.   Olives, pickles, canapes, sandwich. 

8.   Midterm exam. 

9.   Cheese types and appetizers. 

10.   Delicatessen. 

11.   Yogurt cold foods. 

12.   Hot appetizers.  

13.   Appetizers made of dried legumes. 

14. Vegetable fruit carving and decoration. 

15. Final exam. 

Resources: Wayne Ggisslen, Professional Cookery, Nobel Academic Publishing 

Nilhan Aras, Raki Gastronomy, Oğlak Publications.  
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Course Code and Name: GAS 205 Bread Practices 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Specialist İbrahim Pekdemir 

Course semester: Autumn 

Credit: 4 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To enable Gastronomy bread making as a basis when they graduate and start their 

profession. To ensure that they learn and develop these applications continuously. To enable them to specialize 

in all leavening, kneading and cooking techniques. 

Course Content: Flour and cereals presentation structure explanation. Practical expression of yeast and 

leavening techniques. Kneading techniques and the use of tools are applied. Bread baking and usage knowledge 

is applied. 

Week:                                                                   Topics: 

1.   Processing process of wheat collected from the field. 

2.   Flour obtained from wheat, its types and usage areas. 

3.   Ferments and their usage theoretical explanation. 

4   Applied bread making stages, yeast use and baking techniques. 

5.   
Bread making practices using whole wheat flour, hands-on training on 

gluten. 

6.   Using sourdough to make sourdough bread. 

7.   Village bread making stages are applied. 

8.   Sourdough einkorn flour bread making. 

9.   Flavored breads lesson 1: Focacyo. 

10.   Flavored breads lesson 2: Onion bread. 

11.   Rich bread opening, pastry. 

12.   Hamburger buns and bun buns. 

13.   Repetition of sourdough labors. 

14. Lavash and tortilla bread. 

Resources: Taha Dinç, Karakılçık.  

Emine Şahin, Real Bread. 
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Course Code and Name: GAS 207 Behavioral Sciences 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Mehmet Eser 

Course semester: Autumn 

Credit: 4 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To enable Gastronomy bread making as a basis when they graduate and start their 

profession. To ensure that they learn and develop these applications continuously. To enable them to specialize 

in all leavening, kneading and cooking techniques. 

Course Content: Flour and cereals presentation structure explanation. Practical expression of yeast and 

leavening techniques. Kneading techniques and the use of tools are applied. Bread baking and usage knowledge 

is applied. 

Week:                                                                   Topics: 

1.   Introduction to sociology and method. Science. 

2.   Social structure and society. Social institutions. 

3.   Family, education, culture, security, law, health institution. 

4   Socialization and social groups. 

5.   Social stratification and change. Social mobility. 

6.   Introduction to psychological science. 

7.   Lifelong development and periods of development. 

8.   Personality psychology and personality theories. 

9.   Motives and emotions. 

10.   Sensation and perception. Norm. Value. Learning. 

11.   Social effects on behavior. Attitudes. 

12.   Defense mechanisms. 

13.   Communication. 

14. Anthropology and its sub-branches. Culture. 

Resources: Instructor Mehmet Eser, Introduction to Behavioral Sciences Lecture Notes. 



SYLLABUS 

Note: In the course content and progress of the courses, the lecturer may make changes in the features deemed 

necessary. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Course Code and Name: GAS 213 Gastronomy and Food History 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Autumn 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The aim of this course is to evaluate gastronomy and eating and drinking culture 

from a historical perspective and to discuss the processes from contemporary gastronomy. 

Course Content: The developments in nutrition and food culture from ancient times to the present, the birth of 

refined cuisine and the process of commercialization, the effects of social, political and economic developments 

in history on the kitchen, cuisine and nutrition trends that have emerged from the Middle Ages to the present 

are discussed within the framework of periodic conditions. 

Week:                                                                   Topics: 

1.   Nutrition of human. 

2.   Origins of Anatolian culinary culture-I. 

3.   Origins of Anatolian culinary culture-II. 

4   Culinary of Mesopotamia. 

5.   Greek cuisine culture in ancient times. 

6.   Ancient Egyptian culinary culture. 

7.   Historical development of Far Eastern culinary culture. 

8.   European cuisine in the middle ages. 

9.   America's discovery and new foods. 

10.   Renaissance and Italian cuisine. 

11.   Culinary culture in the middle ages and Renaissance. 

12.   Development of French cuisine in modern age. 

13.   The impact of Industrial Revolution and culinary. 

14. New trends in gastronomy. 

Resources: Atkoşar, Z. (2016). Basic Principles of Nutrition. Eskişehir: Anadolu University Press. 

Zencir, E. (2016). Local Cuisine. Eskişehir: Anadolu University Press. 
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Course Code and Name: GAS 215 Basic Communication Information 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Lesson teaches to students the basic concepts of communication and importance of 

communication. They may learn communication in businness life and ethics of communication. 

Course Content: This course contains, basic concepts of communucation, communucation process and 

features, nonverbal communication, written communication, business life and communication, technology and 

communication, micro expressions in communication, body language and communication. 

Week:                                                                   Topics: 

1.   The concept of communication and its importance. 

2.   Communication process. 

3.   Verbal communication. 

4   Written communication. 

5.   Non-verbal communication-body language. 

6.   Communication constructive and destructive complications. 

7.   Overcoming communication complications and effective communication. 

8.   Organizational communication. 

9.   Operational models of organizational communication. 

10.   Formal and informal communication. 

11.   Information technologies and communication. 

12.   Mass communication. 

13.   Communication in business life-I. 

14. Communication in business life-II. 

Resources:  Communication in Organizations, Prof. Dr. Zeyyat Sabuncuoğlu, Arıkan Publications, 2008. 

General and Technical Communication, Dr. İrfan Mısırlı, Detay Publications. 

Academic books, books for communication, videos, photograps. 



SYLLABUS 

Note: In the course content and progress of the courses, the lecturer may make changes in the features deemed 

necessary. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Course Code and Name: ING 201 English-III 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Autumn 

Credit: 3 ECTS: 3 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To gain the desired attitudes and behaviors in grammar, vocabulary, speaking, 

listening comprehension, reading and writing. 

Course Content:  Verb "be". Possessive adjectives. Singular and plural nouns. Adjectives. Command sentences 

(Let's usage). Present tense. Sentence order. Place and time prepositions. Frequency adverbs. Can / can't. Present 

and present tense comparison. Like+(verb+-ing). Possessive pronouns. 

Week:                                                                   Topics: 

1.   Question forms - Common adjectives. 

2.   Present simple and present continuous - adverbs. 

3.   Greet people and end conversations - write a personal email. 

4   Past simple. 

5.   Past continuous. 

6.   Ask for information in a public place. 

7.   Write a travel blog. 

8.   Present continuous and 'going to'. 

9.   Present perfect with just, already, yet. 

10.   Talk to people in shops. 

11.   Write an update email. 

12.   Present continuous and 'going to'. 

13.   Will / won't / shall. 

14. Make social arrangements - write and reply to invitations. 

Resources: Empower B1. 
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Course Code and Name: GAS 200 Internship-I (45 Workdays)  

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş / Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Spring 

Credit: 0 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Pratice %100 

Attendance Requirement: - 

Objectives of the Course: During the summer period, students complete their compulsory internship training 

for 45 working days in food and beverage businesses. 

Course Content: The student gains industry experience by working in the departments of interest in the kitchen 

for 45 working days. 

Week:                                                                   Topics: 

1.   Training in action. 

2.   Training in action. 

3.   Training in action. 

4   Training in action. 

5.   Training in action. 

6.   Training in action. 

7.   Training in action. 

8.   Training in action. 

9.   Training in action. 

10.   Training in action. 

11.   Training in action. 

12.   Training in action. 

13.   Training in action. 

14. Training in action. 

Resources: - 
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Course Code and Name: GAS 202 Basic Kitchen Techniques-III 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 4 ECTS: 6 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Practical teaching of dairy products, egg-based dishes, vegetables, sauces and meat 

/ fish juices. 

Course Content: Dairy products, basic use of eggs, basic recipes based on milk and eggs, vegetables, cooking 

vegetables, preparation of sauces and meat / fish juices. 

Week:                                                                   Topics: 

1.   Introduction to dairy products. 

2.   Basic recipes with dairy products. 

3.   Student applications. 

4   Basic egg use and storage conditions. 

5.   Basic recipes based on eggs and their applications. 

6.   Student applications. 

7.   Vegetables, storage conditions and varieties. 

8.   
Preliminary preparation of vegetables and their varieties and types of 

cooking.  

9.   Student applications. 

10.   Sauces. 

11.   Sauces. 

12.   Meat / fish juices. 

13.   Meat / fish juices. 

14. Student applications. 

Resources: Gisslen, W. (2010). Professional Cooking. (7th ed). New Jersey: John Wiley & Sons, Inc. 
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Course Code and Name: GAS 204 Color and Design in Gastronomy 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 2 ECTS: 4 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Students; historical, social and economic conditions, art and design processes, the 

ability to establish a relationship between aesthetic theories, criticism and comparisons to make the level of 

analysis and criticism, art theories and criticisms to make the level of the ability to speak and analyze. 

Course Content: In this course, students will learn the basic design knowledge, the organization of the elements 

of art according to the principles of artistic regulation; to look and see, to learn to distinguish, to make use of 

the ability to develop and use the original skills, such as visual information through the individual's first self 

and then to look at the environment with a critical eye; aesthetic perception development, original shaping 

problem-solving ability that develops the ability to do research by learning to do essay research. 

Week:                                                                   Topics: 

1.   Design and art concepts. 

2.   

Gestalt theory and principles: Similarity, sustainability, completion, 

proximity, transparency, shape-ground relationship, visual balance, visual 

literacy. 

3.   
Design elements and applications: Composition, point, line, shape, tone, 

texture, motion, direction in plate presentation. 

4   Color theory and applications: Color in plate presentation. 

5.   
Principles of design and surface, balance, rhythm, interval, repeat in plate 

presentation. 

6.   Aesthetic basic concepts and design relationship. 

7.   Meta-Aesthetic practice: Unity, repetition, contrast, harmony, exercises. 

8.   Meta-Aesthetics project: Plate presentation applications. 

9.   Meta-Aesthetics project: Plate presentation applications. 

10.   Meta-Aesthetics project: Plate presentation applications. 

11.   Meta-Aesthetics project: Plate presentation applications. 

12.   Meta-Aesthetics project: Plate presentation applications. 

13.   Meta-Aesthetics project: Plate presentation applications. 

14. Meta-Aesthetics project: Plate presentation applications. 

Resources: Gökaydın, N. (1990). Basic Art Education-Design and Visual Perception in Education. Sedir 

Publications. 

Seyhan, A. (2005). Basic design. M-Kitap, Dağdelen Publishing. 
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Course Code and Name: GAS 206 Introduction to Beverages 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ali Manavoğlu 

Course semester: Spring 

Credit: 2 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It aims to provide basic information about alcoholic and non-alcoholic beverages 

and to use this information in new products. It also aims to distinguish between alcoholic and non-alcoholic 

beverages produced from various fruits and vegetables. 

Course Content: The production of carbonated and still beverages, wine production, beer production, turnip 

production is taught. 

Week:                                                                   Topics: 

1.   Beverage industry. 

2.   Structure of Turkey and the World beverage industry. 

3.   Soft drinks. 

4   History of tea, types and production stages. 

5.   History of coffee, types and production stages. 

6.   Properties and preparation of carbonated beverages. 

7.   Energy drinks, mines and juices. 

8.   Traditional Turkish drinks-I. 

9.   Traditional Turkish drinks-II. 

10.   Alcoholic beverages. 

11.   Wine. 

12.   Beer. 

13.   Whiskey and Raki. 

14. Vodka, Gin, Rum, Cognac, Tequila and Liquors. 

Resources: Beverage Technology- Prof. Dr. Ahmet Aktaş and Prof. Dr. Bahattin Özdemir-Detay Publishing-

2005. 
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Course Code and Name: GAS 208 Marketing Principles in Food and Beverage Enterprises 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To gain information about the general characteristics of marketing and its 

applications in the field of food and beverage businesses and to develop skills to use this information by 

analyzing daily applications. 

Course Content: General characteristics of marketing, differences between goods and services, environmental 

factors affecting marketing, consumer markets and consumer buying behavior and marketing mix issues. 

Week:                                                                   Topics: 

1.   Marketing. 

2.   Marketing. 

3.   Market concept. 

4   Information system in marketing. 

5.   Product. 

6.   Product differentiation. 

7.   Marketing mix. 

8.   Price. 

9.   Distribution. 

10.   Promotion. 

11.   Promotion. 

12.   Development process of promotion mix. 

13.   Promotion tools. 

14. Public relations. 

Resources: Kotler, P. et al., Marketing for Hospitality and Tourism, Prentice Hall, 4th ed., 2006. 
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Course Code and Name: GAS 210 Turkish Desserts 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: History and characteristics of Turkish sweets from past to present and their 

differentiating aspects are discussed in the course. 

Course Content: Milky desserts, ice creams, Turkish pastries, compote and sherbets, jams and marmalades. 

Week:                                                                   Topics: 

1.   Milky desserts I. 

2.   Milky desserts II. 

3.   Sherbet desserts I. 

4   Sherbet desserts II. 

5.   Halvahs. 

6.   Halvahs. 

7.   Pellets. 

8.   Cheese desserts. 

9.   Desserts prepared from legumes. 

10.   Ice creams. 

11.   Ice creams. 

12.   Sherbet, jam and marmalades I. 

13.   Sherbet, jam and marmalades II. 

14. Sherbet, jam and marmalades III. 

Resources:  Gökdemir, A. (2005). Kitchen Services Management. Detay Publishing. 

Yılmaz, Y. (2008). Service Technique and Management in Hospitality and Food and Beverage Businesses. 

Detay Publishing. 
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Course Code and Name: ING 202 English-IV 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 3 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course:  To ensure that students acquire the knowledge and skills required by intermediate 

and advanced levels in the fields of grammar, reading comprehension, listening comprehension, writing and 

speaking, and to teach the professional terminology they will need in their business life.  

Course Content:  Past tense verb 'be' (was/were). Past tense - regular verbs and irregular verbs. Presence and 

absence and quantity expressions (there is/there are/some/any). Expressions of presence and absence in the past 

tense (there was/there were). Use of quantity expressions with countable and uncountable nouns (a/an/some / 

any). Quantifiers (How much/How many, a lot of etc.). Comparative adjectives, adjectives expressing 

superiority. Future tense (be going to) and future tense expressions used for planning. Future tense structure 

used for predictions (be going to). Infinitives (verb+to+infinitive). Present perfect tense. Distinction between 

the present and past tense (present perfect tense or past simple?). 

Week:                                                                   Topics: 

1.   Must / have to / can. 

2.   Will and might for predictions.  

3.   Make offers and suggestions - write a job application. 

4   Should, shouldn't, imperatives. 

5.   Uses of  'to' + infinitive. 

6.   Ask for and give advice. 

7.   Write an email giving advice. 

8.   Comparatives and superlatives. 

9.   Used to / didn't use to. 

10.   Talk to the doctor. 

11.   Write a blog about achievement. 

12.   The passive; present and past simple. 

13.   Present perfect with 'since' and 'for'. 

14. Apologise, make and accept excuses - write a book review. 

Resources: Empower B1 
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Course Code and Name: GAS 301 Basic Pastry 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Aslı Tarhan 

Course semester: Autumn 

Credit: 4 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Basic and advanced equipment of pastry. Basic materials used in pastry. Hygiene 

rules related to pastry and bakery. What are the Basic Doughs, their types and places of application. Knowing 

and applying the points to be considered in dessert presentation. Knowing and applying quality criteria in 

portioned cakes. Knowing the properties of chocolate, tempering and storage conditions. Knowing and applying 

quality criteria for chocolate. Knowing and applying molded, madeleine and truffle chocolate. Equipment of 

cakes. Portioning, cost calculation and quality criteria and application in cakes. Application of figure and pattern 

works from sugar dough. Preparing visual, taste, shape and hygienic plate presentations. Within the scope of 

Basic Cuisine Pastry course, it is aimed to gain the above-mentioned contents theoretically and practically. 

Course Content: Pastry tools and equipment uses. Pastry and bakery basic materials and usage features. Pastry 

today. Basic dough techniques. 

Week:                                                                   Topics: 

1.   
Pastry tools and equipment uses. Pastry and bakery basic materials and 

usage features. Pastry today. 

2.   

Basic dough techniques,  doughs made by chopping cookie, dough tart, 

dough tartlet, flour cookies, apple cookies, marmalade cookies, pastry 

cream fruit tartlet, types of pastries.  

3.   
Basic dough techniques, doughs made by chopping, salty cookies, sugar 

cookies salty stick, vegetable quiche, candle ring. 

4   
Basic dough techniques, whipped doughs I: Sponge cake, muffins, 

cupcakes, ganache, types of pastry cream. 

5.   
Basic dough techniques, whipped doughs II: Souffle, mereng, cat tongue, 

lemon sauce, pastry cream. 

6.   
Basic dough techniques, baked doughs, appendices, profiteroles white 

chocolate cream, chocolate sauce. 

7.   
Basic dough techniques, doughs made by identification, puff pastry, 

volovan puff pastry, cookies, types of pastries. 

8.   Midterm exam.  

9.   
Basic dough techniques, fermented doughs I: Types of pastries, hamburger, 

bread, pizza. 

10.   

Basic dough techniques, fermented doughs II: Plain bread, whole wheat 

bread, cornbread, olive bread, onion bread, poppy bread, rye bread, walnut 

raisin bread. 

11.   Portion cakes and plate decoration, cheesecake, tiramisu, brownie. 

12.   Chocolate. 

13.   Pastry creams and cake decoration. 

14. Fruit desserts. 

15. Preparing serving plates. 

16. Final examination. 

Resources:  Işıl Sözer, Berna Gürşen, Boutique Pastry, Dimension Publishing. 



SYLLABUS 

Note: In the course content and progress of the courses, the lecturer may make changes in the features deemed 

necessary. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Course Code and Name: GAS 323 Turkish Cuisine-I 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ali İhsan Uygun 

Course semester: Autumn 

Credit: 2 ECTS: 4 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Learns the basic elements of Turkish cuisine theoretically and practically. 

Understands the basic dishes and cooking techniques that make up the Turkish cuisine. Gains knowledge of 

Turkish food culture, basic equipment used in cooking and presentation. Reinforces material knowledge by 

recognizing contemporary Turkish regional cuisine features by region practically. 

Course Content: Turkish cuisine in the historical process. Food and beverages of Turkish cuisine.  Traditions 

and service methods of Turkish cuisine. Central Asian period Turkish culinary culture.  Turkish culinary culture 

in the Seljuk and Principalities period. Ottoman period Turkish culinary culture. Turkish culinary culture in the 

Republican period and after. Mediterranean region culinary culture. Southeastern Anatolia region culinary 

culture. Eastern Anatolia region culinary culture. Central Anatolia region culinary culture. Black Sea region 

culinary culture. Marmara region culinary culture. Aegean region culinary culture. 

Week:                                                                   Topics: 

1.   Turkish cuisine in the historical process. 

2.   Food and beverages of Turkish cuisine. 

3.   Traditions and service methods of Turkish cuisine. 

4   Central Asian period Turkish culinary culture. 

5.   Turkish culinary culture in the Seljuk and principalities period. 

6.   Ottoman period Turkish culinary culture. 

7.   Turkish culinary culture in the Republican periosd and after.  

8.   Mediterranean region culinary culture. 

9.   Southeastern Anatolia region culinary culture. 

10.   Eastern Anatolia region culinary culture. 

11.   Culinary culture of the Central Anatolia region. 

12.   Black Sea region culinary culture. 

13.   Marmara region culinary culture. 

14. Aegean Region culinary culture. 

Resources: Applied Turkish Cuisine. 
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Course Code and Name: GAS 325 Vocational English-I 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Basic definitions and concepts of professional competence and to gain knowledge 

of basic food and beverage business language. 

Course Content: To update the general English knowledge that will form the basis of professional foreign 

language proficiency. To update the general English knowledge that will form the basis of professional foreign 

language proficiency. Professional terms, concepts and terminology. 

Week:                                                                   Topics: 

1.   Chapter: 1 Sandwich. 

2.   Chapter: 2 Aşure. 

3.   Chapter: 3 English Afternoon Tea. 

4   Chapter: 4 Pudding. 

5.   Chapter: 5 French Fries. 

6.   Chapter: 6 Pesh Melba. 

7.   Chapter: 7 Paella. 

8.   Chapter: 8 Swedish Meatballs. 

9.   Chapter: 9 Salt. 

10.   Chapter: 10 Salad. 

11.   Chapter: 11 Pasta. 

12.   Chapter: 12 Pizza. 

13.   Chapter: 13 Croissant. 

14. Chapter: 14 Sushi. 

Resources: İrem Gül Okşar (2022). Reading Powder, Kitapyurdu Doğrudan Publishing, İstanbul. 
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Course Code and Name: GAS 327 Service Management 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Autumn 

Credit: 3 ECTS: 5 

Category: Compulsory:          X    Elective:                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The aim of this course is to quote actual service methods that used around the world. 

Also inform the students about bars function. 

Course Content: Service information, liquor and beverage making, liquor and drinks and cocktail making and 

equipment used. 

Week:                                                                   Topics: 

1.   Definition of food and beverage service. 

2.   Staff of service department. 

3.   Equipments of service I. 

4   Equipments of service II. 

5.   Mice en place. 

6.   Types of service I. 

7.   Types of service II. 

8.   Basic service steps. 

9.   Information of protocol. 

10.   Beverage service. 

11.   Hygiene and sanitation in service process. 

12.   Security in service process. 

13.   Application. 

14. Application. 

Resources: - 
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Course Code and Name: GAS 307 Trends in Gastronomy 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:             Elective:             X       

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The aim of this course is to learn basic concepts and terms related to Food and 

Beverage Industry, changes and innovation occurring in the food and beverage industry. 

Course Content: Fast food trend, slow food trend, Franchising, themed restaurant and bar concept, fast- casual 

restaurants, success stories, food safety, urban cuisine and evaluation of culinary culture, the reinvention of 

gastronomic heritage, Food stylist and photographer, eatable flowers, molecular gastronomy, films about 

gastronomy. 

Week:                                                                   Topics: 

1.   Fast food trend. 

2.   Slow food trend.  

3.   Franchising in the food and beverage business and success stories. 

4   Eating environment and effects. 

5.   Themed restaurants and bars. 

6.   Fast-casual restaurants. 

7.   World's best restaurants and success stories. 

8.   Food safety and new approaches. 

9.   Urban cuisine and evaluation of culinary culture. 

10.   Ecological food and use in food and beverage companies. 

11.   Food styling and photography. 

12.   Fusion cuisine and vegan applications. 

13.   Molecular gastronomy. 

14. Movies about gastronomy. 

Resources: Trends in the Food and Beverage Industry, Osman N. Özdoğan. 
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Course Code and Name: GAS 313 Fermented Foods 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Ali Manavoğlu 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:             Elective:             X       

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Food production with fermentation technology. 

Course Content: Microorganism- food relationship, food preservation methods, fermentation and fermented 

foods, fermentation technology, fermented sausage, cheese, yogurt, pickles, olives, vinegar, wine, bread. 

Week:                                                                   Topics: 

1.   Microorganism - food relationship. 

2.   Food preservation methods. 

3.   Fermentation. 

4   Fermented foods. 

5.   Fermentation technology. 

6.   Fermented sausage. 

7.   Cheese. 

8.   Yoghurt. 

9.   Pickles. 

10.   Olive. 

11.   Vinegar. 

12.   Wine. 

13.   Bread. 

14. International fermented foods. 

Resources: Fermented Foods, Prof. Dr. Ertan Anlı. 
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Course Code and Name: GAS 315 Culinary Herbs and Spices 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Autumn 

Credit: 2 ECTS: 4 

Category: Compulsory:             Elective:             X       

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: This course introduces commonly used spices, their production steps and storage 

conditions, active ingredient extraction methods from spices and their health benefits. 

Course Content: Characterization and classification of spices, production of spices, commercial importance 

and consumption of spices, active ingredients of the spices, postharvest treatments, spices processing 

technologies, packaging and storage conditions, health benefits of the spices. 

Week:                                                                   Topics: 

1.   Characterization and classification of the spices. 

2.   Production, trade and consumption of spices. 

3.   Active ingredients in spices. 

4   Commonly used spices. 

5.   Postharvest treatments. 

6.   Drying, cleaning and classification of spices. 

7.   Processing technologies of the spices. 

8.   Ground spices. 

9.   Spices extracts. 

10.   Spices essences and emulsions. 

11.   Spices pastes and concentrates. 

12.   Essential oils. 

13.   Packaging and storage. 

14. Health benefits of spices. 

Resources: Peter, K. V. (2012). Handbook of herbs and spices Vol. 1-2, Woodhead Publishing Series in Food 

Science. 

Baydar, H. (2005). Science and Technology of Medicinal, Aromatic and Recreational Plants. 
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Course Code and Name: GAS 317 Entrepreneurship 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:             Elective:             X       

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Discussion of topics in entrepreneurship and small business management, which 

may create competitive advantage in today’s business world. 

Course Content: Introduction of the basic issues in entrepreneurship and management of small enterprises. 

Week:                                                                   Topics: 

1.   Concepts about entrepreneurship. 

2.   Types of entrepreneurship and characteristics of entrepreneur. 

3.   Process of entrepreneurship and job idea fields. 

4   Creativeness in entrepreneurship. 

5.   Innovation in entrepreneurship. 

6.   
Intellectual and industrial property rights, patent, beneficial model. Licence 

agreements.  

7.   Fizibility. 

8.   Fizibility. 

9.   Business plan. 

10.   Marketing schedule. 

11.   Production schedule. 

12.   Management schedule. 

13.   Finance schedule. 

14. Case studies. 

Resources: Müftüoğlu, T., Ürper, Y., Başar, M and Tosunoğlu, T. (2005). Entrepreneurship (2nd Bs.). 

Eskisehir: Anadolu University. 
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Course Code and Name: GAS 319 Vegetarian and Diet Cuisine 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:             Elective:             X       

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Discussing vegetarian cuisine and vegetarian lifestyle, teaching vegetarian foods. 

Course Content: Principles of vegetarian nutrition and vegetarian cuisine. 

Week:                                                                   Topics: 

1.   Introduction to the course. 

2.   Principles of vegetarian nutrition. 

3.   Healthy vegetarian nutrition for adequate and balanced diet. 

4   Tools and techniques in vegetarian cooking. 

5.   Soups in vegetarian cuisine. 

6.   Appetizers in vegetarian cuisine. 

7.   Vegetable meals in vegetarian cuisine. 

8.   Cereals/grains in vegetarian cuisine. 

9.   Nuts, seeds, spices and herbs in vegetarian cuisine. 

10.   Deserts and sweets in vegetarian cuisine. 

11.   Developing vegetarian menus. 

12.   The recipes for vegetarian cuisine. 

13.   Vegetarian diets for special groups. 

14. Vegetarian lifestyle.  

Resources: Şişman, F. (2003). World Vegetarian Cuisine. Dost Publishing. 

Veganomicon: The Ultimate Vegan Cookbook, Isa Chandra Moskowitz and Terry Hope Romero Marlow. 
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Course Code and Name: GAS 321 History of Art 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Instructor Dr. Halil Mert Erdoğan 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:             Elective:             X       

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Learning the basic concepts of art history from prehistoric times to the Industrial 

Revolution. 

Course Content: The basic concepts of world art history from prehistoric times to the Industrial Revolution. 

Chronological and simultaneous examination of the changes of art in the history of civilization and the reasons 

for these changes, together with the works of art belonging to the important civilizations of the world. It is 

aimed to introduce the basic concepts, movements, artists and important works of art in the history of art with 

slides and visual analysis. 

Week:                                                                   Topics: 

1.   Meeting the students and giving information about the course. 

2.   Prehistoric times and the emergence of art. 

3.   
Eastern Mediterranean basin civilizations and Mesopotamian art in the first 

age. 

4   Egyptian civilization and art. 

5.   Anatolian aivilizations and art. Hittite-Phrygian-Lydian-Urartian. 

6.   Cretan-Mycenaean art. Greek art. 

7.   Roman art. 

8.   Exam week. 

9.   Early Christian and Byzantine art I. 

10.   Early Christian and Byzantine art II. 

11.   Roman-Gothic art. 

12.   Renaissance art. 

13.   Baroque period art. 

14. Mannerism and Rococo. 

15. Industrial revolution and art. 

16, Exam week. 

Resources: E. H. Gombrich, The Story of Art, Remzi Publishing.  

Course Outcomes. 
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Course Code and Name: GAS 302 Turkish Cuisine-II 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 2 ECTS: 4 

Category: Compulsory:       X        Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To create awareness of Turkish cuisine by transferring all the components, cooking 

techniques and product types that make up the Turkish cuisine together with their historical and geographical 

origins. 

Course Content: History of Turkish cuisine, definitions and basic principles, cooking techniques used. 

Week:                                                                   Topics: 

1.   Meat Dishes I. 

2.   Meat Dishes II. 

3.   Poultry I. 

4   Poultry II. 

5.   Sea products. 

6.   Vegetable food. 

7.   Offal dishes. 

8.   Legumes dishes. 

9.   Dolmas and wraps (with meat and olive oil). 

10.   Donuts and pastries. 

11.   Desserts I (Dough, milk, syrup, fruit, legumes, halva, compotes etc.). 

12.   Desserts II (Dough, milk, syrup, fruit, legumes, halva, compotes etc.). 

13.   Beverages I (Sherbets, boza, kimiz, kefir, Turkish coffee, compotes etc.). 

14. Beverages II (Sherbets, boza, kimiz, kefir, Turkish coffee, compotes etc.). 

Resources: - 
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Course Code and Name: GAS 304 Advanced Pastry 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 4 ECTS: 5 

Category: Compulsory:       X        Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: The goals of this lesson are introduce to pastry terminology, measurements, units 

and main ingredients and how they are used in pastry. 

Course Content: This lesson which forms the basis of pastry is taught pastry terminology, measurements, units 

and main ingredients and how they are used in pastry. 

Week:                                                                   Topics: 

1.   Pastry history and pastry equipments. 

2.   Theoretical definitions of basic patisserie ingredients. 

3.   Theoretical introduction of basic cakes. 

4   Sweet and salty snacks. 

5.   Tarts and pies. 

6.   Leavened dough. 

7.   Breads. 

8.   Pouring dough. 

9.   Traditional cakes. 

10.   Sauces and creams. 

11.   Basic pastry making. 

12.   Puddings. 

13.   Syrup Desserts I. 

14. Syrup Desserts II. 

Resources: - 
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Course Code and Name: GAS 310 Food and Beverage Management 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:       X        Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To learn the food and beverage service sector, its structure and operation. 

Course Content: To learn the food and beverage service sector, its structure, organizational structure and job 

description, features, types, equipment and equipment in businesses, service and kitchen applications in food 

and beverage businesses. 

Week:                                                                   Topics: 

1.   Introduction to food and beverage industry. 

2.   Classification of food and beverage operations. 

3.   Management process. 

4   Managerial skills. 

5.   Food and beverage cycle. 

6.   Food and beverage control process. 

7.   Purchasing and receiving. 

8.   Storing. 

9.   Inventory management. 

10.   Food production control. 

11.   Cost control. 

12.   Revenue management. 

13.   Advertising and personal selling. 

14. Promotion and public relations. 

Resources: Aktaş, A. (2011). Food and Beverage Management in Hospitality Services, Detay Publishing. 
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Course Code and Name: YDLING 302 Vocational English-II 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:       X        Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course:  Basic definitions and concepts of professional competence and to gain knowledge 

of basic food and beverage business language. 

Course Content: To update the general English knowledge that will form the basis of professional foreign 

language proficiency. To update the general English knowledge that will form the basis of professional foreign 

language proficiency. Professional terms, concepts and terminology. 

Week:                                                                   Topics: 

1.   Chapter: 15 Tempura. 

2.   Chapter: 16 Chowder. 

3.   Chapter: 17 Paneer. 

4   Chapter: 18 Supangle. 

5.   Chapter: 19 Hamburg Steak Sandwich. 

6.   Chapter: 20 Menemen. 

7.   Chapter: 21 Beef Carpaccio. 

8.   Chapter: 22 Phytoplanktos. 

9.   Chapter: 23 Ketchup. 

10.   Chapter: 24 Turkish Delight: Lokum. 

11.   Chapter: 25 Chocolate. 

12.   Chapter: 26 The Ottoman Sherbet. 

13.   Chapter: 27 Sourdough Bread. 

14. Chapter: 28 Zalabia. 

Resources: İrem Gül Okşar (2022). Reading Powder, Kitapyurdu Doğrudan Publishing, İstanbul. 
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Course Code and Name: GAS 306 Wine Science 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:               Elective:    X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Provides basic information about wine, its history, grapes, viticulture and wine 

production. It is aimed to introduce important wine producing regions and local wines in the world. It is aimed 

to teach different wine types, food and wine harmony and matching. 

Course Content: Basic information about wine, grape varieties, wine production regions, wine food harmony. 

Week:                                                                   Topics: 

1.   Introduction to wine science. 

2.   History of wine. 

3.   Viticulture. 

4   Productivity of wine. 

5.   Wine tasting. 

6.   Wine producing regions of the world, wine culture. 

7.   Wine producing regions of the world, wine culture. 

8.   
The wine used in the construction of white grape varieties and production 

zones, white wines. 

9.   
The wine used in the construction of white grape varieties and production 

zones, white wines. 

10.   
The wine used in the construction of red grape varieties and production 

zones, red wines. 

11.   
The wine used in the construction of red grape varieties and production 

zones, red wines. 

12.   Wine and food harmony. 

13.   Sparkling wines. 

14. Other wine styles. 

Resources:  Wine in Every Way - Barbara Nowak, Beverly Wichman, ArkadaşPublishing, 2009. 
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Course Code and Name: GAS 308 Sensory Analysis 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:               Elective:    X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To teach the student sensory analysis methods, evaluation of analysis results and 

developments in this subject. 

Course Content: The principles of sensory analysis include the structure of the sensory organs and their roles 

in perception, the features that the panelists and panels should have, the selection and training of the panelists, 

the selection of sensory analysis methods and their application in different foods. Sensory evaluation panel 

room, product and panel controls, panelist selection, scales used in sensory evaluation, creation of flavor profile 

diagrams. 

Week:                                                                   Topics: 

1.   Introduction to sensory analysis. 

2.   Human senses in gastronomy. 

3.   Factors affecting sensory measurements. 

4   Test methods. 

5.   Selection of test method and standard. 

6.   Experiment design. 

7.   Experiment and analysis processes. 

8.   Case studies and results. 

9.   Similarity, equivalence testing, and discrimination theory.  

10.   Texture evaluation. 

11.   Color and appearance perception. 

12.   Preferences and acceptance. 

13.   Sensory analysis in consumer perception. 

14. Data interpretation. 

Resources: Sensory Evaluation in Foods, Prof. Dr. Tomris Altuğ Onoğur and Assoc. Dr. Yeşim Elmacı, Sidas 

Publishing, 2015. 
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Course Code and Name: GAS 314 Human Resources Management 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:               Elective:    X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To introduce functions of human resource management and help improving 

fundamentals regarding organization management. 

Course Content: Strategic human resource management, job anaysis and design, human resource planning, 

recruiting and selection, training, career planning, performance appraisal, compensation, employee rights and 

responsbilities. 

Week:                                                                   Topics: 

1.   Development process of human resources management. 

2.   Concept of human resources: Aims, organization and functions. 

3.   Job analysis and human resources planning. 

4   Career planning. 

5.   
Personnel selection recruitment personnel finding resources - New 

personnel selection methods- Personnel discovery proces. 

6.   New trainning technics and orientation. 

7.   Performance appraisal. 

8.   Job evaluation and salary administration. 

9.   Flexible work. 

10.   Staff empowerment. 

11.   Discipline. 

12.   Employee-Employer Relations. 

13.   Industrial relations, job security and employee occupational health-I. 

14. Industrial relations, job security and employee occupational health-II. 

Resources: Human Resources Management, Prof. Dr. Zeyyat Sabuncuoğlu, Alfa Aktüel Publications, 2016. 
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Course Code and Name: GAS 316 Brand Creation 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:               Elective:    X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To learn basic concepts and current approaches about brand and branding strategies. 

Course Content: Brand, branding, branding strategies, current approaches, case studies, discussions. 

Week:                                                                   Topics: 

1.   
Brand's historical journey, a brand story, brand concept, brand-related 

features. 

2.   

Brand and its importance, brand benefits, brand product comparison, Brand 

Structure-David Arnold Model and Kapferer Model, Ted Bates Brand 

Wheel. 

3.   

David Arnold Model and Kapferer Model, brand elements case studies: 

Apple, Nike, Coca Cola, Pepsi, functional and sensible elements of brands, 

added value. 

4   
Important concepts about the brand, brand ıdentity, brand ımage, brand 

personality, archetype and brand. 

5.   
Branding, brand building and key success factors in brand building, 

Kelloggs, Coca Cola case studies. 

6.   Brand promise and product culture. 

7.   Brand positioning. 

8.   Brand strength and brand value. 

9.   Brand loyalty. 

10.   
Co-Branding, brand equity and its importance, elements that make brand 

equivalence (value). 

11.   
The elements that make up the brand equivalence (value), achieving brand 

value, 4P strategies of the brand. 

12.   
Brand's 4P strategies, creation and ımplementation, example brand creation 

- Brand management studies. 

13.   Current branding trends-I. 

14. Current branding trends-II. 

Resources: İslamoğlu, A. Hamdi and Fırat, Duygu (2016). Strategic Brand Management. İstanbul: Beta 

Publications. 
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Course Code and Name: GAS 318 Literature Review Course 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:               Elective:    X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To enable students as a researcher to have an idea about the studies in the related 

disciplines in the literature. In this context, it is aimed that the students who complete the course know how they 

can benefit from the literature review. 

Course Content: Using the databases, determining the existing themes in the field, determining the methods 

and usage aims according to the themes, determining the trends in the researches, determining missing and 

missing points in the field. 

Week:                                                                   Topics: 

1.   

What is research? What are the parts that should be included in a research? 

What is the review of the literature? What are the primary sources that can 

be reached in the literature? How to do a systematic literature analysis?  

2.   What is thesis? What are the sections that should be included in a thesis? 

3.   Systematic examination of theses in the national thesis center. 

4   

What is congress and symposium? What are the regular national and 

international congresses and symposiums? What are the themes of the last 

five meetings of a chosen national and an international congress or 

symposium? 

5.   

What is ULAKBIM? What are the TR Index journal evaluation criteria? 

Which of the journals scanned by ULAKBİM are related to the researcher's 

branch of science? According to which criteria does ULAKBIM scan these 

journals? Which index is related to the research area? 

6.   

Performing a systematic analysis of three of the journals scanned in 

ULAKBİM, which are related to the research field in the issues published 

in the last five years. 

7.   

What is WEB of Science? What are SCI, SSCI and AHCI? What are the 

Web of Science journal evaluation criteria? Which index is related to the 

researcher's field of science? 

8.   

Performing a systematic analysis of the issues related to the research field 

in the issues published in the last five years of three of the journals scanned 

in this index. 

9.   
What is index? What is field index? What is the h index? What is impact 

factor? What is Rank? What are the journals supported by TUBITAK? 

10.   
Conducting a systematic analysis of the issues related to the research field 

in the issues of three of these journals published in the last five years. 

11.   
What is a database? What are the databases that can be accessed from the 

library of the affiliated university? 

12.   

Which of the identified databases are relevant to the research area? What 

should be the characteristics of the libraries that should be preferred to 

complete the literature review while conducting a research? 

13.   
What is the keyword? What are the criteria to be considered when 

determining keywords? 

14. 
Making a literature review for two different selected keywords. Making a 

systematic analysis of the reached publications. 

Resources:  Literature Review, Mehmet Akif Ocak, Nobel Publications. 
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Course Code and Name: GAS 320 Gastronomy Tourism 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Spring 

Credit: 2 ECTS: 4 

Category: Compulsory:               Elective:    X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It is aimed to give basic information about which countries define and market their 

own cuisine and gastronomic features within the general information about the promotion and marketing of 

gastronomy countries and cities. 

Course Content: The course provides an overview of the relationship between gastronomy and tourism, how 

gastronomy is shaped in countries and how cities and regions in particular countries and countries market 

gastronomy. 

Week:                                                                   Topics: 

1.   Tourism and sustainable tourism. 

2.   Tourism as a regional development tool. 

3.   Mass tourism to alternative tourism and special interest tourism. 

4   Types of tourism and its effects on development. 

5.   The role of culture in tourism-oriented development. 

6.   Culture and local culture in tourism-oriented development. 

7.   Cultural assets used in tourism oriented development. 

8.   
Historical development of gastronomy as a local cultural heritage and its use 

as a cultural heritage for tourism purposes. 

9.   Definition and scope of gastronomy tourism. 

10.   Gastronomy tourism development indicators. 

11.   Geographical indications. 

12.   Contribution of gastronomy tourism to regional development. 

13.   
Global examples of gastronomy tourism oriented regional development 

policies. 

14. 
Examples that can be evaluated within the framework of gastronomy 

tourism in Turkey. 

Resources:  Kurgun, H. and Özşeker, D. B. (2016). Gastronomy and Tourism, Ankara: Detay Publishing. 
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Course Code and Name: GAS 401 French Cuisine 

Department/program: Gastronomy and Culinary Arts 

Name of Lecturers: Specialist İbrahim Pekdemir 

Course semester: Autumn 

Credit: 4 ECTS: 5 

Category: Compulsory:               X Elective:                     

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To give practical information to our students about the traditional and contemporary 

cuisines they have made since the beginning of the French cuisine, which shapes the world gastronomic 

formation. 

Course Content: French cuisine history. French cuisine cooking techniques. French cuisine starters and 

breakfasts. French cuisine appetizers and main dishes. French cuisine sweets and pastries. 

Week:                                                                   Topics: 

1.   French culinary culture and its historical development. 

2.   French cuisine culture and geographical features by regions. 

3.   Concepts specific to French cuisine. 

4   Applied base sauces and their derivatives. 

5.   Hands-on egg and breakfast presentations. 

6.   Applied soups. 

7.   Cooking techniques lecture. 

8.   Applied red meats. 

9.   Applied poultry and game. 

10.   Salads. 

11.   Hands-on seafood. 

12.   Pastries and desserts. 

13.   Starters and Snacks. 

14. Beverage culture in French cuisine. 

Resources: Anthony Bourdain and Julia Child. 
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Course Code and Name: GAS 403 Cost Management in Food and Beverage Enterprises 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: -  

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:               X Elective:                     

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Purchases required to provide services in food and beverage businesses and the 

processes of controlling, evaluating and reporting the costs incurred as a result of these purchases will be 

covered. In addition, stock valuation methods and their applied examples will also be covered in the course 

content. 

Course Content: The analytical approaches to help with cost structure, income management, control steps, 

control methods, analysis, pricing, budgeting, efficiency, cost control in catering businesses. 

Week:                                                                   Topics: 

1.   Introduction to cost accounting and basic concepts of cost accounting. 

2.   Different costs for different purposes: classification of costs. 

3.   Food and beverage cost control, objectives, stages. 

4   Food and beverage cost control process. 

5.   Food and beverage cost control methods. 

6.   

Cost / Material Costs: LIFO (Last-In-First-Out) stock valuation method, 

FIFO (First-In-First-Out) stock valuation method, average cost-inventory 

valuation methods. 

7.   Labor costs in food and beverage businesses. 

8.   General production costs: First stage in cost distribution. 

9.   General production costs: Second and third phase in cost distribution. 

10.   Order cost systems. 

11.   Process costing method. 

12.   Process costing method. 

13.   Pricing in food and beverage business. 

14. Pricing in food and beverage business. 

Resources:  Usal A. and Kurgun O. A. (2006). Cost Analysis in Tourism Enterprises, Detay Publishing. 

Yılmaz, Y. (2005). Food and Beverage Cost Control, Detay Publishing. 
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Course Code and Name: GAS 413 Gastro Culture and Media  

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş 

Course semester: Autumn 

Credit: 2 ECTS: 4 

Category: Compulsory:               X Elective:                     

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: It aims to provide comprehensive knowledge about the point reached from the first 

publications in the wide spectrum of gastronomy, where gastronomy students can handle the reflections of their 

profession in the media from different angles. Students will examine the gastronomy world from a different 

perspective, such as the media and the press, will search for opportunities in the printed and/or electronic press 

and media, which play an important role in the recognition and dissemination of the sector, and will try to 

evaluate their entrepreneurial and creative aspects. In addition, topics such as Gastronomy and media relations, 

representations of gastronomy in cinema, sampling of publications on gastronomy in the printed media, food 

blogs and their types, the way restaurants use digital media, the problems that social media poses within the 

framework of gastronomy practices will be discussed. 

Course Content: The role and importance of media in gastronomy, gastronomy and media related basic 

concepts, communication, mass communication and its types, cinema and gastronomy, printed media and 

gastronomy, television and gastronomy, internet and gastronomy, social media and gastronomy, photography 

and gastronomy, gastronomy and sociology. 

Week:                                                                   Topics: 

1.   The importance of the relationship between gastronomy and media. 

2.   Concept of media. 

3.   Types of media. 

4   Media management. 

5.   Characteristics of gastronomy related media. 

6.   Gastronomy related media applications. 

7.   Case study. 

8.   Printed media and gastronomy. 

9.   Digital media and gastronomy. 

10.   Visual media and gastronomy. 

11.   Preparing practice plans. 

12.   Photography and gastronomy. 

13.   Gastronomy and new media. 

14. Case study. 

Resources: Hakan Yılmaz, Ed. (2018). Gastronomy and Media, Anadolu University Open Education Faculty 

Publications. 
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Course Code and Name: GAS 415 Research Methods  

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Autumn 

Credit: 3 ECTS: 5 

Category: Compulsory:               X Elective:                     

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: This course is designed to give students an overview of basic research processes 

used in communicative disorders and sciences. The course covers formulating hypothesis, researching previous 

studies, testing the hypothesis by designing research. 

Course Content: The basic concepts of research methods in social sciences, paradigms, methods and scientific 

reporting techniques. 

Week:                                                                   Topics: 

1.   
What is scientific knowledge and scientific research? Practice: Explaining 

lab studies, discussion about scientific knowledge and types of information.  

2.   
Research ıdea, research question and aim. Practice: Example of research 

question, research aim sentence. 

3.   Literature review. 

4   Subject-control groups, placebo, randomization, blinding method. 

5.   Theory, hypothesis, variable and operational definition. 

6.   Theory, hypothesis, variable and operational definition. 

7.   Methods of data collection. 

8.   
Methods used in a scientific research: Descriptive studies-observations / 

interview, content analysis, case and retrospective.  

9.   
Methods used in a scientific research: Descriptive studies-surveys / 

questionnaire. 

10.   
Methods used in a scientific research: Descriptive studies-correlative 

studies. 

11.   Research ethics considerations and ethics breaches throughout study. 

12.   Research ethics considerations and ethics breaches throughout study. 

13.   Reference in a scientific research and plagiarism. 

14. Reference in a scientific research and plagiarism. 

Resources: Meline, T. (2009) Research Primer for Communication Sciences and Disorders, Pearson. 

Arıkan, R. (2017). Research Methods and Techniques. 3. Press, Ankara: Nobel Academy. 
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Course Code and Name: ALM 1 German-I  

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Instructor Ganime Anaç 

Course semester: Autumn 

Credit: 3 ECTS: 3 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Reaching A1 German level. 

Course Content: In the content of the German I course; Learns the expressions of greeting and farewell. 

Recognizes formal and sincere speech patterns. Introduce yourself and others. Recognizes seasons, months, 

days of the week, buildings, vegetables and fruits. He can arrange a meeting. Can make a shopping list and talk 

about meals. 

Week:                                                                   Topics: 

1.   Greetings, farewells, introducing yourself. 

2.   German alphabet and coding words. 

3.   Introducing yourself and other people. Subjects, regular verbs. 

4   Countries, languages. 

5.   Numbers, phone numbers and e-mail addresses. 

6.   Friends, professions, form filling techniques. 

7.   Hobbies, days of the week and making appointments. 

8.   Occupations, working hours, the simple form of the name. 

9.   
Regular and irregular verbs, subjects. Definite and indefinite articles. 

Adverse situations. 

10.   Singular and plural forms of nouns. Friends and the verb to have and to be. 

11.   Places, buildings and vehicles. 

12.   Negative articles, indefinite articles directions. 

13.   Seasons, months, German-speaking countries. 

14. 
Foods, vegetables and fruits. Shopping, stores. Dialogues in shopping. 

Talking about favorite food and drinks. 

Resources: Netzwerk New Course and Exercise Book. 
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Course Code and Name: GAS 407 Mixology  

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Informing students about drinks; to gain knowledge and skills about the preparation 

and presentation of cold and hot, alcoholic and non-alcoholic beverages. 

Course Content: General information about drinks, bar equipment and usage; beverage groups, commonly 

consumed alcoholic beverages, beverage presentation and service techniques; alcoholic and non-alcoholic 

cocktail preparation techniques; various cocktail recipes, coffee types and making, bar hygiene. 

Week:                                                                   Topics: 

1.   Definition of mixology. 

2.   History of mixology. 

3.   Taste categories. 

4   Techniques of mixology and measurements 

5.   Equipment of mixology. 

6.   Collins. 

7.   Coolers. 

8.   Pousse cafes. 

9.   Sours. 

10.   The others mixing drinks. 

11.   Molecular mixology. 

12.   Preparation of beverage menu. 

13.   Application. 

14. Application. 

Resources:  All Aspects Drinks and Cocktails Guide. Ahmet Sapaz. İnkılap Publications. 

Bar Service Cocktail Guide. Vefa Zat. Derin Publications. 
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Course Code and Name: GAS 409 Sourdough Rustic Breads 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Instructor Ali İhsan Uygun 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Traditional sourdough cultures are examined, bread applications are made on 

experimental sourdough types. The concept of rustic bread and accordingly international traditional dough and 

bread types are examined in detail. Oven features, oven usage and baking practices in enriched breads and rustic 

breads are taught practically. 

Course Content: Types of flour, properties, application areas, history, definition and history of bread, use of 

sour yeast in bread making, yeast and its types, benefits of yeast, production of sour yeast, tools, equipment, 

types and properties used in sourdough bread production, rustic breads and ınternational bread types, bread 

making stages, resting of sourdough bread and points to consider in fermentation, bread fermentation with 

sourdough, shaping bread considerations in cooking and baking, resting and cooling shelf life of sourdough 

bread, matters to be considered in its storage, bread errors and diseases, considerations for the protection of 

bread, quality criteria of bread, hygiene and sanitation principles during bread application, HACCP. 

Week:                                                                   Topics: 

1.   
Types of flour, properties, application areas, history, definition and history 

of bread, use of sour yeast in bread making. 

2.   Yeast and its types, benefits of yeast, sour yeast production. 

3.   Tools, equipment, types and features used in sourdough bread production. 

4   Rustic breads and international bread varieties. 

5.   Bread making stages, resting and fermentation of sourdough breads. 

6.   Bread fermentation with sourdough, shaping bread. 

7.   Baking. 

8.   Considerations in resting and cooling. 

9.   Shelf life of sourdough bread, points to be considered in storage. 

10.   Bread errors and diseases. 

11.   Considerations for the protection of bread. 

12.   Quality criteria of bread. 

13.   Hygiene and sanitation principles in bread application phase. 

14. HACCP. 

Resources: Hakan Doğan, Sourdough Breads, Alfa Publications. 
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Course Code and Name: GAS 411 Functional Foods 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To inform students about functional foods and their health effects and legal 

regulations. 

Course Content: Functional foods, definition, classification, development, legal regulations and various types 

of functional foods and health effects. 

Week:                                                                   Topics: 

1.   Historical development and definition of functional foods. 

2.   Classification of functional foods. 

3.   Bioactive components I. 

4   Bioactive components II. 

5.   Probiotics and prebiotics. 

6.   Product categories related to functional foods. 

7.   Functional food additives. 

8.   Functional food design processes. 

9.   Functional food risks and safety. 

10.   Dairy-based functional foods. 

11.   Functional foods of cereal origin I. 

12.   Cereal-based functional foods II. 

13.   Functional foods of fruit and vegetable origin. 

14. Examples of specific functional foods. 

Resources:- 
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Course Code and Name: GAS 417 Banque Management 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Autumn 

Credit: 2 ECTS: 4 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Importance of the catering services within and out of the facility, banqueting and 

catering concepts, management and management functions on Banqueting and Catering Services, requirements 

completed in order to obtain expected benefits of banquets, inform students on sale and marketing and other 

related topics of Banqueting and Catering Services and let them ready for the sector. 

Course Content: Description and importance of Banqueting and Catering Services, reservation at banqueting 

organizations, planning at banqueting organizations, preparation of dining halls, service types at banqueting 

organizations, sales and budgeting analysis at banqueting organizations, hygiene and sanitation. 

Week:                                                                   Topics: 

1.   Banquet organizations. 

2.   Banquet operation process. 

3.   Physical planning and menu. 

4   Banquet hall regulation criteria. 

5.   Pricing, preparation and protocol. 

6.   Banquet organization, task distribution, motivation and discipline. 

7.   Service in banquet organizations. 

8.   Buffet, cocktail and meeting organization. 

9.   Food production process and stock controls in banquet organizations. 

10.   Banquet organization control and sales deviations. 

11.   Market research. 

12.   Problems in banquet operations. 

13.   Case studies. 

14. Case studies. 

Resources: Yılmaz, Y. (2006). Banquet Organization and Management in Hotel and Food and Beverage 

Businesses, Ankara: Detay Publishing. 

Sevinç, N. (2004). Banquet and Catering Management, Ankara: Detay Publishing. 
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Course Code and Name: GAS 419 Management Organization 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Autumn 

Credit: 2 ECTS: 4 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To give the students basic information about management and organization, 

historical development of management thought, management approaches and management functions. 

Course Content: Concepts of management, organization and management, the emergence of management 

thought in the enterprise and historical development of classical, neoclassical and modern management 

approaches, management functions (planning, organizing, coordinating, commanding and controlling), 

management approaches and management functions management functions in tourism enterprises. 

Week:                                                                   Topics: 

1.   Concepts of management and management prosess. 

2.   Concept of organization. 

3.   Historical development of management thought. 

4   The classical approach. 

5.   The human relation approach. 

6.   The systems approach. 

7.   The contingency approach. 

8.   The contingency approach 

9.   Functions of management-Planning. 

10.   Functions of management-Organizing. 

11.   Functions of management-Coordinating. 

12.   Functions of management-Commanding. 

13.   Functions of management-Controlling. 

14. Examination of case studies about management, general evalutaion. 

Resources:  Tamer Koçel, Business Management. Beta Edition: İstanbul. 

Erol Eren. (2003). Management and Organization (Contemporary and Global Approaches). Beta Edition: 

İstanbul. 
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Course Code and Name: UNI 401 Social Psychology 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Instructor Mehmet Eser 

Course semester: Autumn 

Credit: 3 ECTS: 4 

Category: Compulsory:                Elective:           X            

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To know the definition, basic fields and historical process of Social Psychology. 

Basic understanding of Social Psychology and Personality theories. 

Course Content: The definition, basic areas, concepts of Social Psychology, historical development of social 

psychology, self, cognition, sensation and perception, attitude, value, culture, identity will be included. 

Week:                                                                   Topics: 

1.   Introduction to social psychology. 

2.   
Introduction to psychology: The study subjects of psychology and its 

relationship with other sciences. 

3.   History of social psychology. 

4   Personality, self. 

5.   Sensation and perception. 

6.   Attitudes and attitude variables. 

7.   Prejudice. 

8.   Communication. 

9.   Culture. 

10.   Attractiveness. 

11.   Social cognition, social influence. 

12.   Defense mechanisms. 

13.   Social groups. 

14. Normal and abnormal behavior aggression and violence. 

Resources: Doğan Cüceloğlu, Human and Behaviors. 

Instructor Mehmet Eser, Social Psychology Lecture Notes. 

Muzaffer Sharif, Psychology of Social Rules. 

Çiğdem Kağıtçıbaşı, New People and People. 
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Course Code and Name: GAS 402 World Cuisine 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 4 ECTS: 5 

Category: Compulsory:              X      Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Students of this course; learn the definition of international cuisine, nutrition and 

culinary culture of different nations, types of food. 

Course Content: Various world countries, to recognize culinary culture and recipes, cooking methods and to 

produce new recipes. 

Week:                                                                   Topics: 

1.   World culinary culture. 

2.   French cuisine, Italian cuisine. 

3.   
Spanish cuisine, English and Balkan cuisine, Scandinavian and Russian 

cuisine. 

4   
Central and North American cuisine, Mexican cuisine, South American 

countries cuisine. 

5.   French cuisine practice. 

6.   Italian cuisine practice. 

7.   Spanish cuisine practice. 

8.   Balkan cuisine practice 

9.   British cuisine practice 

10.   Scandinavian cuisine practice. 

11.   Russian cuisine practice. 

12.   Central and North American cuisine practice. 

13.   Mexican cuisine practice. 

14. South American countries cuisine practice. 

Resources: Gisslen, Wayne. (2012). Professional Baking. ISBN 978-1-118-08374-1 

Basic Culinary Techniques. Eskisehir: T.C. Anadolu University Publication No: 3239, Open Education Faculty 

Publications. 
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Course Code and Name: GAS 404 Food Legislation 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:              X      Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: In this course, students will be informed about the national and international food 

legislation, which they are responsible for ensuring food quality and have to comply with. At the end of this 

course, the basic concepts of law, food law and food legislation, requirements for food control and organization 

of food control system will be grasped by the students. 

Course Content: Basic concepts of law, food law and food legislation; requirements for food control and food 

control systems of organization, modern food law, preparation of regulations and standards, food law in Turkey, 

regulations, communications and promotion of standards; Responsibilities of food producers and sellers; 

International food legislation (ISO, CAC, EU studies and directives, CE mark, US food legislation). 

Week:                                                                   Topics: 

1.   
Introduction to legislation, definition of food legislation and history of 

Turkish food legislation. 

2.   
Introduction to legislation, definition of food legislation and history of 

Turkish food legislation. 

3.   Veterinary Services, Plant Health, Food and Feed Law No. 5996. 

4   Turkish Food Codex. 

5.   Turkish Food Codex. 

6.   National and international food standards and control criteria. 

7.   National and international food standards and control criteria. 

8.   Turkish food codex regulation on food labeling and consumer information. 

9.   Turkish food codex regulation on food labeling and consumer information. 

10.   Applications of food safety in EU and Turkey. 

11.   Applications of food safety in EU and Turkey. 

12.   Applications of food safety in EU and Turkey. 

13.   Food safety information system. 

14. General review at the end of the semester. 

Resources:- 
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Course Code and Name: GAS 406 Graduation Project 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Asist. Prof. Dr. Nilgün Güneş, Asist. Prof. Dr. Mesut Murat Adabalı 

Course semester: Spring 

Credit: 2 ECTS: 4 

Category: Compulsory:              X      Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Integration of subjects seen in 4 years during undergraduate education; have 

knowledge and experience on how to conduct a research; preparation for graduate studies and business life. 

Course Content: The making of the plan decisions comparing the national and international examples with the 

wrok field supported with theoretical approach and concepts discussing with the supervisor lecturer. 

Week:                                                                   Topics: 

1.   Determining the subjects of disertation and supervisors. 

2.   Works of theoretical and concepts. 

3.   Determining the content, concept and method. 

4   Complete the field research and collect documents. 

5.   Complete the field research and collect documents. 

6.   Discussions about analysis and synthesis. 

7.   Presentation of desertations content, method and concept and discussion. 

8.   Presentation of desertations content, method and concept and discussion. 

9.   Complete analysis and synthesis studies. 

10.   Relationship between the planning discussion and theoretical frame. 

11.   Conclusions and suggestions. 

12.   Conclusions and suggestions. 

13.   General evaluation. 

14. General evaluation. 

Resources:- 
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Course Code and Name: GAS 412 Ottoman Cuisine 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 5 

Category: Compulsory:              X      Elective:                    

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Integration of subjects seen in 4 years during undergraduate education; have 

knowledge and experience on how to conduct a research; preparation for graduate studies and business life. 

Course Content: The making of the plan decisions comparing the national and international examples with the 

wrok field supported with theoretical approach and concepts discussing with the supervisor lecturer. 

Week:                                                                   Topics: 

1.   Ottoman cuisine. 

2.   Cooking methods in Ottoman cuisine. 

3.   The materials used in Ottoman cuisine. 

4   Preparing dishes in accordance with the period of Ottoman. 

5.   Presenting dishes in accordance with the period of Ottoman. 

6.   Applications: Soups, appetizers. 

7.   Applications: Meat, offals 

8.   Applications: Poultry and game animals, seafood. 

9.   Applications: Vegetable and fruit dishes, rice and pasta. 

10.   Applications: Donuts and muffins, pastry. 

11.   Applications: Milk, light desserts and candies, fruit desserts. 

12.   Applications: Milk, light desserts and candies, fruit desserts. 

13.   Applications: Beverage. 

14. Applications: Beverage. 

Resources: Yerasimos, M. 500 Years of Ottoman Cuisine, Dimension Publishing, 5th Edition. 

Şavkay, T. Ottoman Cuisine, İstanbul, 2000. 

Bin Tosun, M. Chief Cook An Ottoman Officer's Cookbook, Yapıkredi Publications, 3rd Edition. 
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Course Code and Name: ALM 2 German-II 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Instructor Ganime Anaç 

Course semester: Spring 

Credit: 3 ECTS: 3 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Reaching A1 German level. 

Course Content: The student who takes the course communicates at a simple level if the people he is talking 

to speak slowly and clearly and are ready to help; introduces himself or others, in this context, communicates 

through basic questions such as where he lives, who he knows, what he has, and so on, recognizes and uses 

familiar, everyday expressions and very basic idioms to meet concrete needs. 

Week:                                                                   Topics: 

1.   Learn German times and time zones. He/she can talk about the clock. 

2.   Can describe daily life and talk about family. 

3.   Can make an appointment on the phone and write an e-mail. 

4   
Learn modal verbs 'müssen', 'können', 'wollen'. Can makesentences, ask and 

answer questions. Arrange a meeting. 

5.   
Sorting numbers are learned. Talk about leisure activities, dates and 

birthdays. 

6.   
Foods and drinks are learned. Can make sentences with past tense verbs to 

have and to be, to ask and answer questions. 

7.   Learns and applies reading comprehension techniques. 

8.   
Can order and pay for food and drink and accept or politely decline an 

invitation. 

9.   They can talk about their work life. They can write a letter.  

10.   Can make sentences with conjunctions, state the situation. 

11.   
Can talk about body parts, diseases, drugs. Learns the professions in the 

hospital. 

12.   
Can make sentences with modal verbs, make suggestions and ask for 

permission. 

13.   
Can understand house ads. Can learn the parts of the house and can 

introduce his own house. Can talk about furniture and appliances. 

14. 
Learns regular and irregular verbs in the past tense, can make sentences, talk 

about the past. 

Resources: Netzwerk Neu Kurs - Und Übungsbuch. 
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Course Code and Name: GAS 410 Catering Management 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: Instructor Altan Demirel 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: This course is an introduction to the basic principles of planning and operating 

banquet organizations. It covers topics such as catering management, guest relations management, cost and 

revenue control process at banquets, menu planning, critical thinking and decision making, marketing and 

product development. 

Course Content: Examining the necessary knowledge and skills, concepts and basic components of banquet 

operation in catering and catering systems management, evaluating the demand for catering services and 

explaining the important factors that play a role in fulfilling this demand. 

Week:                                                                   Topics: 

1.   Ready food industry and its situation in Turkey. 

2.   Kitchen organization and distribution of tasks. 

3.   Physical properties of the kitchen and installation of the kitchen. 

4   Factors affecting productivity in kitchen management. 

5.   Kitchen utensils and equipments. 

6.   Food menu planning and cost calculations. 

7.   Preparation of standard recipes and safe food preparation techniques. 

8.   Cooking Principles and Methods: Vegetables and fruits. 

9.   Cooking Principles and Methods: Meat products.  

10.   Cooking Principles and Methods: Legumes. 

11.   Goods acceptance procedures and sampling. 

12.   Importance of storage in the kitchen and effective use of storage. 

13.   Hygiene and sanitation in the kitchen I. 

14. Hygiene and sanitation in the kitchen II. 

Resources:  Tayar, M. and Hacer. C. (2016). Ready Meal Systems. Dora Publications. 
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Course Code and Name: GAS 414 Chocolate 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: This course offers students the opportunity to develop their cake decorating and 

chocolate making skills. 

Course Content: The history of cake making and decorating, types fondant production techniques, fondant 

based decorations, marzipan production techniques, the history of chocolate and its production, chocolate 

production and decoration techniques are covered in this course. 

Week:                                                                   Topics: 

1.   History of chocolate. 

2.   Content of chocolate, processing of cocoa beans. 

3.   Liquid chocolate making. 

4   Chocolate production. 

5.   Showstoppers. 

6.   Cakes. 

7.   Cheesecakes. 

8.   Tarts and cakes. 

9.   Cookies and bar cookies. 

10.   Pudding, mousse and souffles. 

11.   Confectionery. 

12.   Bread and coffee cakes. 

13.   Bread and coffee cakes. 

14. Sauces and siphon techniques. 

Resources: Beckett, S. (2000). The Science of Chocolate. The Royal Society of Chemistry. 

Hershey's Chocolate Cookbook. (1989). Publishers Clearing House. 
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Course Code and Name: GAS 416 Recipe Development and Creative Presentation Techniques 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Developing new recipes in accordance with the needs and requirements of customers 

and developing new presentation techniques in accordance with current trends is aimed. 

Course Content: Includes concept creation, target grouping, project creation steps and presentation methods. 

Week:                                                                   Topics: 

1.   Concept and concept creation. 

2.   Steps of creating a recipe (target audience, customer demands) 

3.   Steps of creating a recipe (material and technical determination) 

4   Standard recipe development. 

5.   Composition elements. 

6.   Considerations in plate presentation. 

7.   Concept of student projects. 

8.   Developing student project topics, group work. 

9.   
Formation of standard recipe drafts, determination of materials and 

techniques. 

10.   Applied recipe tests. 

11.   Revision of prescriptions. 

12.   Application and presentation of standard prescriptions. 

13.   Application and presentation of standard prescriptions. 

14. Application and presentation of standard prescriptions. 

Resources:- 
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Course Code and Name: GAS 418 Automation Systems in Food and Beverage Enterprises 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: To be able to carry out the concept of cost, importance, price calculation, purchasing, 

receipt, recipe preparation, cost control processes in food and beverage businesses through the food and 

beverage automation program. 

Course Content: The concept of cost in food and beverage businesses, its importance, price calculation, 

purchasing, receipt, recipe preparation, cost control processes, food and beverage automation program 

application modules. 

Week:                                                                   Topics: 

1.   Usage of computers in food and beverage services. 

2.   Hardware, software, recipe management. 

3.   Sales analysis, menu management. 

4   Bevarage distribution and control system. 

5.   Food control system. 

6.   Food control system. 

7.   Food and beverage module of Fidelio sotfware. 

8.   Food and beverage cost calculations. 

9.   Stock control. 

10.   Sales. 

11.   Purchasing. 

12.   Purchasing. 

13.   Dealers. 

14. Applications in point of sales. 

Resources:- 
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Course Code and Name: GAS 420 Food Styling and Photography 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Visually showing food and drinks better, photographing and techniques, designing 

presentations, managing the relevant units. 

Course Content: Photography techniques, presentation preparation techniques, modern shooting and 

presentation techniques. 

Week:                                                                   Topics: 

1.   The uses, importance and functions food photography in todays world. 

2.   Photo equipment that can be used in product photography. 

3.   Photo equipment that can be used in product photography. 

4   
Natural and artificial light sources used in shooting vehicles, equipment and 

products.  

5.   
Natural and artificial light sources used in shooting vehicles, equipment and 

products. 

6.   
Photographing and lighting of equipment used in food and beverage 

production.  

7.   
Photographing and lighting of equipment used in food and beverage 

production. 

8.   Auxiliary equipment used in photographing food and beverages. 

9.   Auxiliary equipment used in photographing food and beverages. 

10.   
Technical and artistic issues to be considered in food and beverage 

shootings. 

11.   
Technical and artistic issues to be considered in food and beverage 

shootings. 

12.   The importance of framing, depth of field and color in product photography. 

13.   The importance of framing, depth of field and color in product photography. 

14. Assesment of the photographs taken. 

Resources:- 
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Course Code and Name: GAS 422 Food Sociology 

Department/program: Gastronomy and Culinary Arts  

Name of Lecturers: - 

Course semester: Spring 

Credit: 3 ECTS: 4 

Category: Compulsory:                  Elective:     X                  

Rates: Mid-terms % 40 –  Final examination  % 60 

Attendance Requirement: % 70 

Objectives of the Course: Objectives of the Course: The aim of the sociology of food course is to enable the 

students of the gastronomy and culinary arts department to evaluate the social and cultural meanings of eating 

and drinking activities, which are a part of our daily life, in terms of social science and human science. In this 

way, students will have a general perspective on the application areas of their professions based on society and 

people. 

Course Content: The social dimensions of the food system, the origins of the human subsistence, the 

development of the modern food system, sociological approaches to food and eating, the social organization of 

eating, food family and community, the sociology and anthropology of eating out, food health and well-being, 

diet and changing perceptions of health, food risks, concerns and fears, diet, fat and body image, food 

preferences and avoidance, unknown meanings of meat, vegetarian option, candy and confectionery, food as 

cultural heritage, geographical marking. 

Week:                                                                   Topics: 

1.   
Sociology of Food: Introduction of the course and definition of basic 

concepts.  

2.   Examining the contents of food sociology books. 

3.   
Sociological approaches to food and eating. The development of modern 

food systems.  

4   The social organization of eating. 

5.   Food, family and community. 

6.   Eating outside. 

7.   Changing perceptions of diet and health. 

8.   Food risks, concerns and fears. 

9.   Diet, fat and body image. 

10.   Cultural and social meanings of meat. 

11.   
The cultural and social meanings of being a vegetarian and not choosing to 

eat meat.  

12.   Cultural and social meanings of eating sugar. 

13.   Food as cultural heritage and geographical marking of food. 

14. General topic review. 

Resources:  Cevdet Avcıkurt and Mehmet Sarıoğlan (Editors), Sociological Perspective on Gastronomy, Detay 

Publishing, Ankara, 2019. 

Hayati Beşirli, Sociology of Food - A Sociological Perspective on Food and Cuisine, 2nd Edition, Phoenix 

Publishing, Ankara, 2017. 


