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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Catering Systems / Catering Systems

Ders Kodu / Course Code

GMS31102021341

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

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Toplu beslenme sistemlerinde (TBS) ydnetim ve organizasyon, mutfak ve yemekhane
planlama, satin alma ve depolama gibi toplu beslenme sistemleri siiregleri konularinda
bilgi vermesidir.

It provides information about the processes of collective nutrition systems such as
management and organization in collective nutrition systems (TBS), kitchen and dining
hall planning, purchasing and storage.

igerigi / Content

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

1. Prof. Dr. Yasemin Beyhan Toplu Beslenme Sistemlerinin Yénetim ve Organizasyonu,
Ankara Nobel Tip Yayinlari, ISBN 9786059215633, 2018.

2. TC Saglik Bakanldi, "Toplu Beslenme Sistemleri (Toplu Tiiketim Yerleri) icin Ulusal
Meni Planlama ve Uygulama Rehberi." Ankara: Anil Reklam Matbaa 540 (2020): 101-121.
3. YATAKLI TEDAViI KURUMLARI ISLETME YONETMELIGI

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ars. Gér. Dr. Nilifer OZKAN




OGRENME GIKTILARI / LEARNING OUTCOMES

Toplu beslenme yapilan kuruluslarin 6zelliklerini 6grenebilme

To be able to learn the characteristics of organizations where mass nutrition is carried out

Mutfak ve yemekhane planlayabilme becerisine sahip olabilme

Have the ability to plan a kitchen and dining room

Toplu beslenme yapilan kurumlarda hedef kitleye ve hizmet tipine 6zgu kullanilan
standart yemek tarifelerinin Snemini, nasil olusturulmasi gerektigini, yénetimini ve
denetimini 6grenebilme

In institutions where mass nutrition is performed, it is used specific to the target audience and type of
service

the importance of standard meal recipes, how they should be created, their management and

ability to learn control

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 Derse Girig
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Toplu Beslenmenin Tanimi, Onemi, Toplu Beslenme Yapilan
Kuruluslarn Ozellikleri
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Yiyecek Uretim Sistemleri
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 TBS’de Stratejik Yonetim
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Personelin Goérev Tanimlari
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Mutfak Planlama
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yemekhane Planlama ve Arag-Gereg Segimi
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Standart Yemek Tarifeleri
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 TBS’de Artik ve Kayiplar
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Besinleri Satin Alma ve Maliyet Kontroli
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Besinleri Depolama Yontemleri
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Toplam Kalite Yoénetimi (HACCP)
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 TBS’de Gevresel Yik
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Genel Tekrar
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final sinavi
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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
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 10 4.00 40.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 12 2.00 24.00
Toplam / Total: 38 12.00 122.00

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.Toplu beslenme yapilan
kuruluglarin 6zelliklerini
6grenebilme / To bg a_uble to 5 5 5 5 5 5
learn the characteristics of
organizations where mass
nutrition is carried out

2.Mutfak ve yemekhane
planlayabilme becerisine sahip

olabilme / Have the ability to 5 5 5 5 5 5
plan a kitchen and dining room

3.Toplu beslenme yapilan
kurumlarda hedef kitleye ve
hizmet tipine 6zgl kullanilan
standart yemek tarifelerinin
dnemini, nasil olusturulmasi
gerektigini, yonetimini ve
denetimini 6grenebilme / In
institutions where mass 5 5 5 5 5 5
nutrition is performed, it is used
specific to the target audience
and type of service

the importance of standard
meal recipes, how they should
be created, their management
and

ability to learn control

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