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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Principles of Nutrition / Principles of Nutrition

Ders Kodu / Course Code

GMS11052021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 4.00
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

1

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

insan beslenmesinde temel olan besin égelerini, kimyasal yapilanini, kaynaklarini, insan
vicudundaki islevlerini, yetersizlik ve asirn alimlarla olusan sorunlari, gereksinmeleri,
birbiriyle ve diger 6gelerle etkilesimlerini incelemek

Examine nutrient that are essential in human nutrition, the chemical structure of
nutrients , resources, functions of the human body, problems of inadequate and
excessive purchases, requirements, the interaction of other elements to each other

igerigi / Content

Beslenme ile ilgili tanim ve kavramlar, Yeterli ve dengeli beslenme, Proteinlerin islevleri,
kaynaklari ve giinlik gereksinmeleri, Besinlerin viicut galigmasindaki gorevleri, besinlerin
bilesimleri, fiziksel ve kimyasal 6zellikleri, Vitaminler ve minerallerin iglevleri, kaynaklar ve
gunlik gereksinmeleri, Besinlerin enerji degeri, enerji gereksinmesi, viicudun enerji
dengesi, Karbonhidratlarn islevleri, kaynaklari ve giinliik gereksinmeleri, Yaglarin islevleri,
kaynaklari ve guinlik gereksinmeleri.

Definitions and concepts related to nutrition. Adequate and balanced nutrition.The
function of the protein.supplies and daily necessities.Work tasks in the body of
nutrients.composition of nutrients.physical and chemical properties.Vitamins and
minerals functions.supplies and daily necessities.The energy value of food, energy
needs.the body's energy balance, The function of carbohydrates, supplies and daily
necessities.The function of the daily oil requirements.

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Mehmet KABACIK




OGRENME GIKTILARI / LEARNING OUTCOMES

Beslenmeyi tanimlayabilme, yeterli ve dengeli beslenmeyi aciklayabilme;

Can explain definition of nutrition, adequate and balanced nutrition ;

Besin ve besin 6gelerini gruplandirarak érneklerle aciklayabilme;

Can explain food and grouping of food items with examples;

Besin 6gdelerinin viicudumuzdaki islevlerini agiklayabilme;

Can explain the functions of nutrients in our body;

Besin 6gdelerinin giinliik gereksinimlerini bilme ve alinmasi gereken miktarlar hesaplayabilme;

Knowledge of the daily requirements of nutrients and can calculate the amount to be taken;

Besinlerin enerji degerlerini hesaplayabilme;

Can calculate the energy values of foods;

Besin 6gelerini siniflandirabilme;

Can classify of food items;

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Beslenme ile ilgili tanim ve kavramlar, Yeterli ve dengeli beslenme
Definitions related to nutrition Adequate and balanced nutrition
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Besin 6gdelerinin gruplandiriimasi
Grouping of nutrients
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Proteinlerin islevleri, kaynaklari ve giinlik gereksinmeleri
Functions of proteins, sources and daily requirements
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Karbonhidratlann islevleri, kaynaklari ve giinliik gereksinmeleri
Functions of carbohydrates, sources and daily requirements
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Yaglarin iglevleri, kaynaklari ve ginlik gereksinmeleri
Functions of oiles, sources and daily requirements
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Vitaminler ve minerallerin iglevleri, kaynaklar ve gunluk
6 gereksinmeleri
Functions of vitamins and minerals, sources and daily requirements
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
Su ve diger iceceklerin islevleri ve glinliik gereksinmeleri
7
Functions of Water and other drinks and daily requirements
. . 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 Besinlerin enerji degeri, enerji gereksinmesi, viicudun enerji dengesi
The energy value of nutrients, the body's energy balance
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Besinlerin viicut galigsmasindaki gorevleri, besinlerin bilesimleri,
10 fiziksel ve kimyasal 6zellikleri
Foods tasks of body function, combinations of nutrients, physical and
chemical properties
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Besin gruplan

Food groups
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Besin gruplari
Food groups
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Hastaliklarda beslenmenin énemi
The importance of nutrition in diseases
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Besinleri satin alma, saklama, hazirlama ve pisirme ilkeleri
Principles of food purchasing, storage, preparation and cooking
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Besinlerin enerji degeri, enerji gereksinmesi, viicudun enerji dengesi
The energy value of food, energy requirements, the body's energy
balance
. . 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

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 4.00 56.00
Bireysel Calisma / Self Study 14 4.00 56.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 3 1.00 3.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 3 1.00 3.00
Toplam / Total: 36 12.00 120.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 120.00/30.00 = 4.00 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 120.00 / 30.00 = 4.00 ~ 4.00
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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.Beslenmeyi tanimlayabilme,
yeterli ve dengeli beslenmeyi
aciklayabilme; / Can explain 5
definition of nutrition, adequate
and balanced nutrition ;

2. Besin ve besin 6gelerini
gruplandirarak érneklerle
aciklayabilme; / Can explain 5
food and grouping of food
items with examples;

3.Besin 6gelerinin
vicudumuzdaki iglevlerini
aciklayabilme; / Can explain 5
the functions of nutrients in our
body;

4 Besin dgelerinin glinlik
gereksinimlerini bilme ve
alinmasi gereken miktarlari
hesaplayabilme; / Knowledge 5
of the daily requirements of
nutrients and can calculate the
amount to be taken;

5. Besinlerin enerji degerlerini
hesaplayabilme; / Can
calculate the energy values of
foods;

6.Besin 6gelerini
siniflandirabilme; / Can classify 5
of food items;

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