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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

CREATIVE KITCHEN APPLICATION / CREATIVE KITCHEN APPLICATION

Ders Kodu / Course Code

ASEC20420188310

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 ylizyilda yiyecek icecek endistrisinde meydana gelen degisiklikler ve yenilikleri
Ozetleyerek , endistride s6z sahibi isletmelerin bugiinlere nasil geldiklerini, endistri
icerisinde geligen egilimleri aktarabilme.

By summarizing the changes and innovations that have taken place in the food and
beverage industry over the last century, the industry is able to convey the trends that
have emerged within the industry today.

igerigi / Content

Gurme nedir?

Avrupa ve Tirk mutfaginin harmani

Yiyecek icecek isletmelerinde sosyal sorumluluk uygulamalari
Surdurilebilir yesil restoranlar

Ulusal ve uluslararasi gastronomi kurumlari

Cagdas muzecilik, mutfak miizeleri ve turizm

Gastronomi turizmi ve cografi isaretlemeli triinler

Yiyecek icecek endustrisi ve sosyal medya

Yemek ve seyehat bloglar

What is gourmet?

A blend of European and Turkish cuisine

Social responsibility applications in food and beverage business
Sustainable green restaurants

National and international gastronomic institutions
Contemporary museum, culinary museums and tourism
Products with gastronomic tourism and geographical indication
Food and beverage industry and social media

Food and travel blogs

Sokak yemekleri Street food
Onerilen Diger Hususlar / Yok None
Recommended Other
Considerations
Staj Durumu / Internship Status Yok None

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

Yiyecek igecek Endustrisinde Trendler Il ( Kavramlar, Yaklagimlar, Basar Hikayeleri)
Editor: Dog.Dr. Osman N. OZDOGAN
Internet

Food and Beverage Industry Trends Il (Concepts, Approaches, Success Stories)
Editor: Assoc. Osman N. OZDOGAN
Internet




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

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Avrupa ve Tirk mutfaginin harmanini 6grenebilme Learning the blend of European and Turkish cuisine

2 Surdurtlebilir yesil restoranlar ve uygulamalarini 6grenebilme Learning sustainable green restaurants and their applications

3 Gastronomi turizmi ve cografi isaretlemeli irlinler hakkinda bilgi sahibi olma Having knowledge about gastronomic tourism and products with geographical indication
4 Yiyecek icecek endustrisi ve sosyal medya uygulamalarini karsilastirabilme Comparing food and beverage industry and social media applications

5 Sokak yemekleri ve 6zelliklerini 6grenebilme Learning street foods and their properties

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Gurme kimdir? Nasil olunur?
Avrupa ve Turk mutfaginin harmani
Who is the gourmet? How to be?
A blend of European and Turkish cuisine
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yiyecek icecek isletmelerinde sosyal sorumluluk uygulamalari
Social responsibility applications in food and beverage business
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Sdrdurdlebilir yesil restoranlar
Sustainable green restaurants
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Ulusal ve uluslararasi gastronomi kurumlari
National and international gastronomic institutions
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Gagdas muzecilik, mutfak muzeleri ve turizm

Contemporary museum, culinary museums and tourism
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gastronomi turizmi ve cografi isaretlemeli Grinler
Products with gastronomic tourism and geographical indication
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yiyecek icecek endustrisi ve sosyal medya
Food and beverage industry and social media
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Yemek ve seyehat bloglari
Food and travel blogs
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tat bilesenleri agi
The network of taste components
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Gida sertifikasyon sistemlerinde dini duyarlliklar
Religious sensitivities in food certification systems
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Sokak yemekleri

Street food
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Havayolu igletmelerinde catering hizmetleri
Catering services in airline companies
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Yiyecek icecek isletmelerinde musteri deneyimi yonetimi
Customer experience management in food and beverage business
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Meni mihendisligi
Menu engineering
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yiyecek icecek yatirimlari
Food and beverage investments
. . 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

6/7




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

2111212213 (3.1.1]3.1.2 (321322 |323[324|325(33.1]332|34.1(34.2

343

3.4.4

345

1.Avrupa ve Tiurk mutfaginin
harmanini 6grenebilme /
Learning the blend of
European and Turkish cuisine

2.Surdurulebilir yesil
restoranlar ve uygulamalarini
o6grenebilme / Learning
sustainable green restaurants
and their applications

3.Gastronomi turizmi ve cografi
isaretlemeli Urtinler hakkinda
bilgi sahibi olma / Having
knowledge about gastronomic
tourism and products with
geographical indication

4.Yiyecek icecek endiistrisi ve
sosyal medya uygulamalarini
karsilastirabilme / Comparing
food and beverage industry
and social media applications

5.Sokak yemekleri ve
ozelliklerini 6grenebilme /
Learning street foods and their
properties

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