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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

UGTS2662022272

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 2.00
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

Toplu yemek hizmeti verilen isletmelerde, yemek menusu hazirlama, yemeklerin gida
glivenligi uygulamalarina gére hazirlanmasi, sevk edilmesi ve servisini ydnetebilme,
personel ve is yeri hijyenini saglamayi 6grenme ve uygulayip uygulatabilme becerisini
kazanmak.

The bulk food service establishments, food menu, preparation, preparation of meals
according to food safety practices, and service to manage the dispatch of personnel to
ensure hygiene and workplace learning and to develop skills and apply

igerigi / Content

Hazir Yemek Endiistrisi, Beslenme ilkeleri, Menii Planlama, Mutfak Planlama, Ekipman
Secimi ve Yerlesimi, Hazir Yemek Sistemlerinde Depolama, Hazir Yemek Sistemlerinde
Hijyen ve Sanitasyon, Gida Hazirlama Yd&ntemleri, Temizlik ve Dezenfeksiyon, Hazir
Yemek Sistemlerinde Kalite Uygulamalarn

Ready Food Industry, Nutrition Policy, menu planning, kitchen planning, equipment
selection and layout, storage in Caterers System, Hygiene and Sanitation in Caterers
system, food preparation methods, cleaning and disinfection, Quality Practices in
Caterers System

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Hazir Yemek Sistemleri- Prof. Dr. Mustafa TAYAR, Dog. Dr. Canan HECER

Catering Systems Prof. Dr. Mustafa TAYAR, Assoc. Dr. Canan TECER

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yrd. Dog. Dr. Hilal TOZLU GELIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Hazir yemek sektoriini taniyarak gelismeleri takip edebilme

Prepared meals and be able to follow developments in the sector by allowing

2 Yemek Uretim ve servisinde hijyen kurallarini uygulayabilme Food production and service to apply the rules of hygiene

3 Yemeklerden mikrobiyolojik analizler i¢in numune alabilme Meals to take samples for microbiological analysis

4 Yemek sektortinde kullanilan alet ve ekipmanlari taniyarak kullanabilme Use tools and equipment used in the food sector by allowing

5 Recete hazirlayabilme,maliyet ¢ikartabilme The recipe to prepare, print out a cost

6 Depo stoklarini takip edebilme ve siparis planlayabilme Warehouse inventories and orders to follow the plan

7 Musteri iliskilerini dogru yiritebilme Customer relations and conduct towards

8 Personele kisisel hijyen ve gida giivenligi egitimleri verebilme Give an education of personal hygiene and food safety to personnel

9 HACCP sistemini uygulayabilme To implement the HACCP system

10 Besinlerin hijyen kurallar ve gida guvenligi uygulamalarina goére hazirlanmasi ve saklanmasi According to the rules of hygiene and food safety practices of food preparation and storage methods

yontemlerini 6grenerek uygulayabilme

to apply learning

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 Toplu yemek sektoriinu tanimak
Bulk food industry to recognize
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Yemek fabrikalarinda organizasyon ve gérev dagiimlari
Distributions of these factories and task organization
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Yemek fabrikalarinda kullanilan alet ve ekipmanlari tanimak ve
islevlerini 6grenmek
Recognize and learn the functions of tools and equipment used in
these factories
. . Ogretim Yoéntem ve . -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
4 Gida depolama ve depolarin etkin kullanimi
Effective use of food storage and warehouses
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Mal kabul islemleri ve nhumune alma

Acceptance procedures and sampling of goods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ekipman ve personel hijyenini 6grenmek
Equipment and personnel to learn hygiene
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Guvenli gida hazirlama tekniklerini 6grenmek
Learn safe food handling techniques
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm exam
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Gida zehirlenmelerine neden olan mikroorganizmalar 6grenmek
Repeating courses and midterm exam
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Yemeklerin gida guvenligi kurallarina gére sevk edilmesi ve servisi
Find microorganisms that cause food poisoning
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Yemek menusu planlama

According to the rules of food safety and service of meals to be
shipped
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Maliyet hesaplari
Planning Meal Menu
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Musteri sikayeti 6rneklerinin incelenmesi
Cost calculations
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yemek fabrikalarinda HACCP uygulamalari
Studying examples of customer complaints
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Yemek fabrikalarinda HACCP uygulamalari
HACCP implementation in these factories
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Dénem sonu sinavi

Final exams
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DEGERLENDIRME / EVALUATION

Katki Yiizdesi /

Nii)l/tlaér Perc_:ent_age of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
S2ht | Poronige
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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
Son | S | Gaan o

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Biitlinleme Sinavi / Makeup Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 10 1.00 10.00
Tartisma / Discussion 3 1.00 3.00
Soru-Yanit / Question-Answer 7 2.00 14.00
Bireysel Calisma / Self Study 10 2.00 20.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 5.00 5.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 5.00 5.00
Toplam / Total: 35 19.00 60.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 60.00/30.00 = 2.00 ~ 2.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 60.00 / 30.00 = 2.00 ~ 2.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1111112113114 |115 (116 [1.1.7 [ 1.1.8 | 1.1.9 |1.1.10|1.1.11 {1.1.12(1.1.13(1.1.14|1.1.15
1.Hazir yemek sektorini
taniyarak gelismeleri takip
edebilme / Prepared meals and 3 5 5 5 4 5 5 5 5 5 5 5 5 5
be able to follow developments
in the sector by allowing
2.Yemek Uretim ve servisinde
hijyen kurallarini
uygulayabilme / Food 1 5 5 5 5 5 5 5 5 5 5 5 5 4
production and service to apply
the rules of hygiene
3.Yemeklerden mikrobiyolojik
analizler i¢in numune alabilme / 9 5 5 5 5 4 5 5 5 5 5 4 5 3

Meals to take samples for
microbiological analysis
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4.Yemek sektoriinde kullanilan
alet ve ekipmanlar taniyarak
kullanabilme / Use tools and 1 5 5 5 5 5 5 5 4 4 4 3 5 4
equipment used in the food
sector by allowing

5.Recete
hazirlayabilme,maliyet
cikartabilme / The recipe to
prepare, print out a cost

6.Depo stoklarini takip
edebilme ve siparis
planlayabilme / Warehouse 3 5 5 5 5 5 4 5 4 4 5 4 4 5
inventories and orders to follow
the plan

7.Musteri iligkilerini dogru
yuritebilme / Customer 1 5 5 5 5 5 4 5 4 4 4 4 5 5
relations and conduct towards

8.Personele kisisel hijyen ve
gida guvenligi egitimleri
verebilme / Give an education 2 5 5 5 5 5 4 4 4 5 4 4 5 5
of personal hygiene and food
safety to personnel

9.HACCP sistemini
uygulayabilme / To implement 2 5 5 5 5 5 4 4 5 4 4 5 4 4
the HACCP system

10.Besinlerin hijyen kurallan ve
gida guvenligi uygulamalarina
gore hazirlanmasi ve
saklanmasi yontemlerini
o6grenerek uygulayabilme /
According to the rules of
hygiene and food safety
practices of food preparation
and storage methods to apply
learning

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