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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Job Training 1/ Job Training 1

Ders Kodu / Course Code

GMS22062021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 0.00
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

Amaci / Purpose

Ogrenciler, gergek is yasami ile ilgili deneyimlerini yaz aylar boyunca, otel, restoran, tatil
koy, kullip, tema parki, hava yolu yiyecegi lreten kurumlarda, kurumsal yiyecek Uretimi
yapan firmalarda veya bir kruvaziyer gemisinde, akademisyenlerinin ve staj
koordinatéruiniin denetimleri altinda tamamlayacaklardir.

Real life experiences related to students during the summer months, hotels,
restaurants, resorts, clubs, theme parks, airlines, food-producing institutions, and
corporate or on a cruise ship in the food industry, academics and will be under the
control of the internship coordinator.

igerigi / Content

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

1 Endustriyel mutfakta galisma tecriibesi edinme

Obtaining work experience in the industrial kitchen




HAFTALIK DERS iCERIGi / DETAILED COURSE OUTLINE

Hafta / Week
Teorik Dersler / Theoretical Uygulama Lab ?ggﬁ;ﬂ;:{ﬁ?:&ig Methods On Hazirlik / Preliminary
Techniques
1 Staj
internship
. . Ogretim Yont: x .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrc\arils)l'r;:giﬁg Methods On Hazirlik / Preliminary
Techniques
2 staj
internship
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:(;:i\r’:; Methods On Hazirlik / Preliminary
Technigues
3 staj
internship
. . Ogretim Yont: - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
4 staj
internship
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DEGERLENDIRME / EVALUATION

Savi/ Katki Yuzdesi /
Nun}llber Percentage of
Contribution (%)
Uygulama/Pratik / Practice 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 90
Katki Yuzdesi /
N?J?ri%ér Percentage of
Contribution (%)
Toplam / Total: 0 0
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 10
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
SRR LS Number | Duration Work Load
(Hours) (Hour)
Uygulama/Pratik / Practice 15 10.00 150.00
Toplam / Total: 15 10.00 150.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 150.00/30.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 150.00 / 30.00 = 5.00 ~ 5.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /

Program Ciktilar / Program

Learning Outcomes 111 (211 (3.1.1 (321331 | 3.4.1
1.Endustriyel mutfakta calisma
tecriibesi edinme / Obtaining 5 5 5 5 5 5

work experience in the
industrial kitchen

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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