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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Academic and Professional Orientation / Academic and Professional Orientation

Ders Kodu / Course Code

GMS11022021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 4.00
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

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Bu dersin 6n kosulu bulunmamaktadir.

The prerequisite for this course is not.

Amaci / Purpose

Ogrencilere béliim, anabilim dallar, meslek egitim ve uygulama standartlarn ve meslek
etigi konusunda bilgi ve beceri kazandirmak.

To provide students with knowledge and skills about the department, departments,
professional education and practice standards and professional ethics.

igerigi / Content

Bu dersin sonunda égrenciler: Beslenme ve diyetetik bélimuni ve meslegi taniyacaklar,
meslek etigi ve deontoloji ile ilgili temel bilgileri 5grenecekler, mesleklerinin gerektirdigi
davranis ve aktiviteleri tanimlama ve uygulama becerileri kazanacaklar, egitimleri sirasinda
gerekli yénetmelikleri 6grenecekler, meslekleri ile ilgili temel bilgileri edinebilecekleri
kaynaklari tanimlama ve onlara ulagabilme deneyimi kazanacaklardir.

At the end of this course, students should: Department of nutrition and Dietetics, and
be familiar with the profession and professional ethics and deontology will learn basic
information about their behavior and will gain skills required by the profession and
definition of activities in the application, the regulations during the training necessary
to learn where you can obtain basic information about defining resources, careers and
gain experience to be able to reach them.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi ve Mutfak Sanatlari lisans egitiminin temel 6zelliklerini 6grenir. Learns the basic features of Gastronomy and Culinary Arts undergraduate education.
Bolim ile ilgili (idari isleyis, 6gretim elemanlari, miifredat) ve 6grenciligine dair konularda Have knowledge about the department (administrative functioning, teaching staff, curriculum) and
(Yonetmeliklerin ve 6grenci sorumluluklari) bilgi sahibi olur. issues related to its students (Regulations and student responsibilities).

They knows the practices related to his/her profession, the fields of study after graduation,

Meslegi ile ilgili uygulamalari, mezuniyet sonrasi ¢alisma alanlarini, mesleki érgutleri bilir. . o
professional organizations.

Mesleki temel kaynaklara ulagim konusunda bilgi sahibi olur. Have knowledge about access to professional basic resources.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Universite Tanitimi
University Introduction
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Universitenin Akademik Yapisi
Academic Structure of the University
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 idari Birimlerin Tanitimi- Odrenci Isleri
Introduction of Administrative Units- Student Affairs
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Ogrenci Bilgi Yénetim Sistemi Kullanimi
Use of Student Information Management System
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kutiphane ve Dokiimantasyon Birimi

Library and Documentation Unit
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Saglik, Kultir ve Spor Birimi
Health, Culture and Sports Department
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ara Sinav
Midterm
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Yiiksekdgretim Kurumlan Ogrenci Disiplin Yénetmeligi
Higher Education Institutions Student Discipline Regulation
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Egitim - Ogretim ve Sinav Yénetmeligi
Education and Training and Examination Regulations
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Bagil Degerlendirme Yo6nergesi
Relative Evaluation Directive
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Akademik Bolum Tanitimlari

Academic Department Introductions
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Akademik Bolim Tanitimlari
Academic Department Introductions
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Staj islemleri, Yénerge ve Raporlama
Internship Procedures, Instructions and Reporting
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Final Sinavi
Final Exam
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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 /
NIUToTser 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

ShauliE: o eees 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 10 5.00 50.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 5 5.00 25.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 5 5.00 25.00
Toplam / Total: 36 19.00 130.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 130.00/30.00 = 4.33 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 130.00 / 30.00 = 4.33 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program
Learning Outcomes 111|211 311321 (331 34.1

1.Gastronomi ve Mutfak
Sanatlar lisans egitiminin
temel 6zelliklerini 6grenir. /
Learns the basic features of
Gastronomy and Culinary Arts
undergraduate education.

2.Bolim ile ilgili (idari isleyis,
o6gretim elemanlari, mifredat)
ve dgrenciligine dair konularda
(Yonetmeliklerin ve 6grenci
sorumluluklan) bilgi sahibi
olur. / Have knowledge about 5 5 5 5 5 5
the department (administrative
functioning, teaching staff,
curriculum) and issues related
to its students (Regulations
and student responsibilities).

3.Meslegi ile ilgili uygulamalari,
mezuniyet sonrasi ¢alisma
alanlarini, mesleki érgutleri
bilir. / They knows the practices
related to his/her profession,
the fields of study after
graduation, professional
organizations.

4 Mesleki temel kaynaklara
ulasim konusunda bilgi sahibi
olur. / Have knowledge about 5 5 5 5 5 5
access to professional basic
resources.

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