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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food and Beverage Sector Practices | / Food and Beverage Sector Practices |

Ders Kodu / Course Code

GMS41052021341

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor’s / Bachelor's

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 4

Ogretim Sistemi / Teaching System

Formal Education / Formal Education

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Mutfak kaynaklarinin amag optimizasyonu altinda kisitlara uygun yoénetilebilmesi icin
modelleme yaklasimlarindan yararlanabilmesini saglamak

To ensure that kitchen resources can be managed in accordance with constraints
under objective optimization, modeling approaches can be used

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

Optimizasyon ve verimlilik bilincinin kazaniimasi

Gaining awareness of optimization and efficiency

Mutfak tasariminin mutfak faaliyet verimliligine olan etkisinin 6grenilmesi

To learn the effect of kitchen design on the efficiency of kitchen activities

Mutfakla iliskili ydnetimsel kararlarin optimizasyonunun égrenilmesi

Learning the optimization of managerial decisions related to the kitchen

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 Uretim Sistemlerinde Verimlilik: Bilinci, Kavramlan, Olciimii,
Kullanilan Oranlar
Efficiency in Production Systems: Awareness, Concepts,
Measurement, Ratios Used
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Verimlilik i¢in Optimizasyon Disiplini
The Discipline of Optimization for Efficiency
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Mutfak Tasarimi ile Optimizasyon
Optimization of Kitchen Design
. . Ogretim Yont - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mutfak is_letme Yonetiminde Optimizasyon: Yatinm yonetimi, Talep
tahmini, Isletme Kaynak Kullanimi
Optimization in Kitchen Business Management: Investment
management, Demand forecasting, Business Resource Use
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Mutfakta Malzeme Y&netimi

Material Management in the Kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Malzeme Ihtiyag Planlamasi
Material Requirements Planning
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Stok Kontrol
Inventory Control
. . 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 Siireglerin Kontrol Ve Degerlendirmesi: Program Degerlendirme Ve
Gozden Gegirme Teknigi/Kritik Yol Yontemi-PERT/CPM
Control And Evaluation of Processes: Program Evaluation And
Review Technique / Critical Path Method-PERT/CPM
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Mutfakla iligkili PERT/CPM Ornek Gelistirme
Kitchen-related PERT/CPM Sample Development
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 Atama Problemleri

Assignment Problems
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mutfak Problemleri icin Dogrusal Programlama: Amaci Ve Bilesenleri
Linear Programming for Kitchen Problems: lts Purpose And
Components
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Dogrusal Programlama Model Kurma
Building a Linear Programming Model
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Mutfak Problemleri Optimizasyon Modellerinin G6ziim Yorumlamalari
Interpretation of the Solution of Optimization Models of Kitchen
Problems
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 100
Toplam / Total: 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 16 4.00 64.00
Final Sinavi / Final Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 17 4.00 68.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 16 1.00 16.00
Toplam / Total: 51 11.00 150.00

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
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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.Optimizasyon ve verimlilik
bilincinin kazanilmasi / Gaining
awareness of optimization and
efficiency

2.Mutfak tasariminin mutfak
faaliyet verimliligine olan
etkisinin 6grenilmesi / To learn

the effect of kitchen design on 5 5 5 5 5 5
the efficiency of kitchen
activities

3.Mutfakla iligkili yonetimsel
kararlarin optimizasyonunun
6grenilmesi / Learning the 5 5 5 5 5 5
optimization of managerial

decisions related to the kitchen

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

717




