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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Molecular Gastronomy / Molecular Gastronomy

Ders Kodu / Course Code

GMS31082021341

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 3

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Molekuler gastronomi ve molekuler mutfak akimlarinin incelenmesi yoluyla arasindaki
temel farklarin ortaya konulmasi. Geleneksel mutfak ve molekiler gastronomi arasindaki

etkilesimin kavratilmasi.

Deciphering the main differences between molecular gastronomy and molecular
cuisine through the study of currents. Deciphering the interaction between traditional
cuisine and molecular gastronomy.

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

Besinlerin temel yapilarini 6grenme Learning the basic structures of nutrients
Molekdiler mutfak riin gesitlerini yapabilme Ability to make a variety of molecular culinary products
Molekiler gastronomide kullanilan tekstrleri bilir ve kullanabilme To be able to know and use the textures used in molecular gastronomy

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 Molekiiler gastronomi kavrami ve geligimi
The concept and development of molecular gastronomy
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Molekiiler gastronominin yiyecek icecek sektoriindeki yeri
The place of molecular gastronomy in the food and beverage sector
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Molekiler gastronomide kullanilan kimyasallar ve yapilari
Chemicals and their structures used in molecular gastronomy
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Kapsiillestirme (Kirelestirme)
Encapsulation (Spherification)
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kopuklestirme

Foaming
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Jellestirme
Gelling
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Katilagtirma
Solidification
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Tozlagtirma
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tutslleme
Fumigation
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Koku transferi

Odor transfer
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Distik sabit 1sida pigirme
Cooking on low constant heat
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Tat transferi
Transfer of taste
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Soguk pigirme
Cold cooking
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 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 2.00 28.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 16 4.00 64.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Toplam / Total: 46 10.00 122.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 30.00 (Saat/AKTS) = 122.00/30.00 = 4.07 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 122.00 / 30.00 = 4.07 ~
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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.Besinlerin temel yapilarini
o6grenme / Learning the basic 5 5 5 5 5 5
structures of nutrients

2.Molekuler mutfak trtin
cesitlerini yapabilme / Ability to
make a variety of molecular
culinary products

3.Molekiiler gastronomide
kullanilan tekstrleri bilir ve
kullanabilme / To be able to 5 5 5 5 5 5
know and use the textures
used in molecular gastronomy

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