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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

NEW FLOWS IN THE KITCHEN / NEW FLOWS IN THE KITCHEN

Ders Kodu / Course Code

ASEC20120188310

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 2.00
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

Son yillarda yiyecek icecek endlstrisinde meydana gelen degisiklikler ve yenilikleri

Ozetleyerek, yiyecek icecek alaninda faaliyet gosteren igletmeler, yatinmcilar, calisanlar

ve bu endustride kariyer sahibi olmak isteyen dgrencileri bilinglendirmek.

To summarize the changes and innovations that have taken place in the food and
beverage industry in recent years, and to raise awareness among businesses,
investors, employees and students who want to have a career in this endeavor.

igerigi / Content

Faast Food Akimi

Slow Food Akimi

Yiyecek Icecek Isletmelerinde Franchising ve Basari Hikayeleri
Yeme Ortami ve Etkileri

Temali Restoran ve Barlar

Diinyanin En lyi Restoranlari ve Basar Hikayeleri

Gida Guvenligi ve Yeni Yaklasimlar

Kent Mutfagi ve Mutfak Kulturt

Gastronomik Kiiltiirel Mirasin Yeniden icadi

Yiyecek Stilistligi ve Fotografciligi

Faast Food Current

Slow Food Current

Franchising and Success Stories in Food and Beverage Businesses
Eating Environment and lts Effects

Themed Restaurants and Bars

The World's Best Restaurants and Success Stories

Food Safety and New Approaches

City Cuisine and Culinary Culture

Reconstruction of Gastronomic Cultural Heritage

Food Stylistics and Photography

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Yiyecek icecek Endiistrisinde Trendler ( Kavramlar, Yaklagimlar, Basar Hikayeleri)
Internet

Trends in Food and Beverage Industry (Concepts, Approaches, Success Stories)
Internet




Ogretim Uyesi (Uyeleri) / Faculty Ogr. Gor. Meryem SET

Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

Faast Food ve Slow Food Akimini Ogrenme

2 Temali restoranlar ve barlar hakkinda bilgi sahibi olma

3 Diinyanin en iyi restoranlari ve basar hikayelerini 6grenme

4 Kent mutfagi ve mutfak kultliriind karsilastirabilme

5 Yiyecek stilistligi ve fotografciigi hakkinda bilgi sahibi olma

6 Learning Faast Food and Slow Food Current

7 Having knowledge about the restaurants and bars

8 Learning about the world's best restaurants and success stories
9 Comparing urban cuisine and culinary culture

10 Having knowledge about food stylism and photography

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Faast Food Akimi
Faast Food Current
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Faast Food Akimi
Faast Food Current
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Slow Food Akimi
Slow Food Current
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Slow food Akimi
Slow Food Current
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Yiyecek igecek isletmelerinde Franchising ve Basar Hikayeleri

Franchising and Success Stories in Food and Beverage Businesses
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yeme Ortami ve Etkileri
Eating Environment and lts Effects
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Temali Restoran ve Barlar
Themed Restaurants and Bars
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Diinyanin En Iyi Restoranlar ve Basar Hikayeleri
The World's Best Restaurants and Success Stories
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Diinyanin En lyi Restoranlari ve Bagar Hikayeleri
The World's Best Restaurants and Success Stories
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gida Guvenligi ve Yeni Yaklagimlar
Food Safety and New Approaches
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gida Guvenligi ve Yeni Yaklasimlar

Food Safety and New Approaches
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kent Mutfagi ve Mutfak Kiiltiri Uzerine Bir Degerlendirme
An Evaluation on City Cuisine and Culinary Culture
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Gastronomik Kiiltiirel Mirasin Yeniden icadi
Reconstruction of Gastronomic Cultural Heritage
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yiyecek Stilistligi ve Fotografciig
Food Stylistics and Photography
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yenilebilir Cigekler
Edible Flowers
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Molekiiler Gastronomi

Molecular gastronomy
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Katki Yuzdesi /
Sayi /
Percentage of
e Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
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 2.00 28.00
Bireysel Calisma / Self Study 14 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 14.00 14.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 14.00 14.00
Toplam / Total: 32 34.00 86.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 86.00/30.00 = 2.87 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 86.00 / 30.00 = 2.87 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /

Program Ciktilari / Program Outcomes

Learning Outcomes 111 (112|113 [21.1]21.2 |213[3.1.1|3.1.2 321|322 323 [3.24 |325|3.31 (332|341 342|343 |344 345
1.Faast Food ve Slow Food

Alarmim Ogrenme / 4 3 4 4 3 4 3 4 4 4 4 3 4 4 4 4 4 4 4 4
2.Temali restoranlar ve barlar

hakkinda bilgi sahibi olma / S S N N S A A S A R A R
3.Diinyanin en iyi restoranlari

ve basari hikayelerini 4 3 4 4 3 4 3 3 4 4 4 3 4 3 4 3 3 4 3 4
o6grenme /

4. Kent mutfagi ve mutfak

Kiiltarand karsilastirabilme / S S e N N S N - A A O s
5.Yiyecek stilistligi ve

fotografcihigi hakkinda bilgi 4 3 4 4 3 4 3 4 4 4 3 3 4 4 4 3 4 4 4 4
sahibi olma /

6. / Learning Faast Food and 4 4 3 4 4 4 4 4 3 4 4 4 3 3 3 3 3 4 4 4
Slow Food Current

7./ Having knowledge about

the restaurants and bars 4 4 3 4 3 4 3 4 3 4 4 4 4 3 3 4 3 4 4 4
8. / Learning about the world's

best restaurants and success 4 4 3 3 3 4 3 3 3 4 4 4 3 4 3 4 3 4 3 4
stories

9./ Comparing urban cuisine 4 4 4 4 4 4 3 4 3 4 4 4 4 4 4 4 3 4 4 4
and culinary culture

10. / Having knowledge about 4 3 4 4 4 4 3 3 3 4 4 4 3 4 4 4 4 4 4 3
food stylism and photography

Katki Dlizeyi / Contribution Level : 1-Cok Duisiik / Very low, 2-Diistik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high

717




