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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

FOOD AND BEVERAGE MANAGEMENT / FOOD AND BEVERAGE MANAGEMENT

Ders Kodu / Course Code

ASP21420168310

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Yiyecek icecek isletmelerinin yénetimine esas olan temel kavramlar, bilimsel yonetim igin
gerekli ilkeler ve kurallari uygulamak, zorlu rekabet kosullan altinda gelisen tiiketici
bilinciyle birlikte kalite odakli hizmet anlayisini benimsetmek.

To apply basic principles, principles and rules for scientific management that are
fundamental to the management of food and beverage companies and to adopt the
concept of quality oriented service together with consumer awareness developing
under tough competition conditions.

igerigi / Content

Yiyecek icecek endstrisi

Yiyecek icecek isletmelerinde yénetim fonksiyonu, organizasyon yapisi ve isleyisi
Beslenme, meni planlama

Yiyecek icecek isletmelerinde satin alma, teslim alma, depolama ve depodan mal verme
Uretim

Servis

Sanitasyon ve glivenlik

Yiyecek icecek hizmetlerinin pazarlanmasi

Food and beverage industry

Management function, organization structure and functioning in food and beverage
business

Nutrition, menu planning

Buying, receiving, storing and delivering goods in the food and beverage industry
Production

Service

Sanitation and security

Marketing of food and beverage services

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Yiyecek icecek Hizmetleri Yonetimi Prof. Dr. Nilifer KOGCAK

Food and Beverage Services Management Dr. Nilifer KOCAK




Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogrt. Goérv. Meryem SET

OGRENME GIKTILARI / LEARNING OUTCOMES

Yiyecek icecek endiistrisini siniflandirabilme

Classify food and beverage industry

Yiyecek icecek isletmelerinde yonetim fonksiyonu, organizasyon yapisi ve isleyisini 6grenebilme

Learning management function, organizational structure and functioning in food and beverage
business

Beslenme ve menu planlama uygulamalarini planlayabilme

Plan nutrition and menu planning applications

Yiyecek icecek isletmelerinde satin alma, teslim alma, depolama ve depodan mal verme konularinda
bilgi sahibi olma

Having knowledge in purchasing, receiving, storing and delivering goods in food and beverage
enterprises

Uretim, servis, sanitasyon ve giivenlik konularinda bilgi sahibi olma

Knowledge of production, service, sanitation and security issues

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Yiyecek icecek endistrisi
Food and beverage industry
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yiyecek icecek isletmelerinde yonetim fonksiyonu, organizasyon
yapisi ve isleyisi
Management function in food and beverage business, organizational
structure and function
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Yiyecek icecek isletmelerinde yénetim fonksiyonu, organizasyon
yapisi ve isleyisi
Management function in food and beverage business, organizational
structure and function
. . Ogretim Yoéntem ve . -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
4 Beslenme
Nutrition
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Menu planlama
Menu planning
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yiyecek icecek isletmelerinde satin alma, teslim alma, depolama ve
depodan mal verme
Purchasing, receiving, storing and delivering goods in the food and
beverage industry
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yiyecek icecek isletmelerinde satin alma, teslim alma, depolama ve
depodan mal verme
Purchasing, receiving, storing and delivering goods in the food and
beverage industry
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Yiyecek icecek isletmelerinde satin alma, teslim alma, depolama ve
depodan mal verme
Purchasing, receiving, storing and delivering goods in the food and
beverage industry
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
9 Uretim
Production
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Servis
Service
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sanitasyon ve guvenlik

Sanitation and security
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Sanitasyon ve guvenlik
Sanitation and security
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Yiyecek icecek hizmetlerinin pazarlamasi
Marketing of food and beverage services
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yiyecek icecek hizmetlerinin pazarlamasi
Marketing of food and beverage services
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yiyecek icecek hizmetlerinin pazarlamasi
Marketing of food and beverage services
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final sinavi
Final exam
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

amber | ghereiage o
Ara Sinav / Midterm Examination 100
Toplam / Total: 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40

Sayi /
Number

Katki Yuzdesi /
Percentage of
Contribution (%)

Final Sinavi / Final Examination 100
Toplam / Total: 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60

Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100

Degerlendirme Tipi / Evaluation Type:

iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total

SR Er e e Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Bireysel Calisma / Self Study 14 3.00 42.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 2.00 2.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 2.00 2.00
Toplam / Total: 32 12.00 90.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 90.00/30.00 = 3.00 ~ 3.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 90.00 / 30.00 = 3.00 ~ 3.00
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

211

212

213

3.1.1

3.1.2

3.21

322

3.23

3.24

3.25

3.3.1

3.3.2

3.4.1

34.2

343

3.4.4

345

1.Yiyecek icecek endiistrisini
siniflandirabilme / Classify food
and beverage industry

2.Yiyecek icecek igletmelerinde
yonetim fonksiyonu,
organizasyon yapisi ve
isleyisini 6grenebilme /
Learning management
function, organizational
structure and functioning in
food and beverage business

3.Beslenme ve menii planlama
uygulamalarini planlayabilme /
Plan nutrition and menu
planning applications

4.Yiyecek icecek igletmelerinde
satin alma, teslim alma,
depolama ve depodan mal
verme konularinda bilgi sahibi
olma / Having knowledge in
purchasing, receiving, storing
and delivering goods in food
and beverage enterprises

5.Uretim, servis, sanitasyon ve
guvenlik konularinda bilgi
sahibi olma / Knowledge of
production, service, sanitation
and security issues

Katki Dlzeyi / Contribution Level : 1-Cok Diisuk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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