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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food Legislation and Professional Ethics / Food Legislation and Professional Ethics

Ders Kodu / Course Code

OASC271

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 2.00
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 2

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

On kosulu olan ders yoktur.

There are no prerequisite courses.

Amaci / Purpose

Gidalarin gesitli kalite 6zelliklerinin degerlendiriimesine yonelik bilgi ve becerileri
gelistirmek.

To develop knowledge and skills for the evaluation of various quality characteristics of
foods.

igerigi / Content

Gidalarin gesitli kalite 6zelliklerinin degerlendiriimesine yonelik kontrol ve analiz
yoéntemleri, kalite uygulamalar ve standartlan, HACCP, gida kanunu, gida kodeksi, gida
mevzuati, teblig ve yonetmelikler, gida standartlari.

Control and analysis methods for evaluating the various quality characteristics of
foods, quality practices and standards, HACCP, food law, food codex, food legislation,
communiqués and regulations, food standards.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Gida Guvenligi ve Gida Mevzuati, Detay Yayincilik,

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér.Cagla Cetinkaya




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi bilimi, yiyecek ve igecek (iretimi, gida kimyasi ve hijyeni, mutfak sanatlar ve yénetimi
konularinda yeterli bilgiye sahip olmak ve kuramsal bilgileri yerinde kullanabilmek.

To have sufficient knowledge in gastronomy science, food and beverage production, food chemistry
and hygiene, culinary arts and management and to be able to use theoretical knowledge in place.

Yiyecek Uretimi alaninda is saghgi ve guvenligi, yiyecek hijyeni ve gilivenligi ile genel is pratiginde en
iyi uygulamalari gerceklestirebilmek.

To be able to realize the best practices in occupational health and safety, food hygiene and safety
and general business practice in the field of food production.

Yiyecek Uretimi ve sunumunu ilgilendiren gorsel, dokusal ve besinsel 6gelere iligkin verileri
yorumlayabilmek, degerlendirebilmek ve karar verebilmek.

To be able to interpret, evaluate and make decisions on visual, textural and nutritional elements
related to food production and presentation.

Mutfak Sanatlari ve Yonetimi ile ilgili konularda ilgili kisi ve kurumlar bilgilendirebilmek; distincelerini
ve sorunlara iligkin ¢éziim onerilerini yazili ve s6zll olarak etkili bir sekilde aktarabilmek.

To be able to inform people and institutions about Culinary Arts and Management; To be able to
communicate his thoughts and solutions to problems effectively in written and oral form.

Dustincelerini ve sorunlara iliskin ¢6ziim 6nerilerini nicel ve nitel verilerle destekleyerek uzman olan
ve olmayan kisilerle paylasabilmek.

To be able to share their thoughts and solutions to problems with experts and non-experts by
supporting them with quantitative and qualitative data.

Mutfak Sanatlari ve Yénetimine temel olusturan gastronomi, tasarim ve igletmecilik gibi diger
disiplinlerden yararlanabilmek ve bu disiplinlere iliskin temel bilgilere sahip olmak.

To be able to benefit from other disciplines such as gastronomy, design and management, which form
the basis of Culinary Arts and Management, and to have basic knowledge about these disciplines

Mutfak Sanatlari ve Yonetimine iligkin etik degerlere sahip olmak.

To have ethical values regarding Culinary Arts and Management.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

1 Kalite, kalite kontrol temel kavramlari ve organizasyonu

Quality, quality control basic concepts and organization

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Gidalarda proses ve kalite kontrol kriterleri

Process and quality control criteria in food

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Gidalarda kalite kontrol uygulamalari: HACCP, GMP, GHP, 5S,
3 Kaizen
Quality control practices in food: HACCP, GMP, GHP, 5S, Kaizen
. . Ogretim Yont: - L
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gidalarda kalite kontrol uygulamalari: ISO 9000, ISO 22000 Analiz ve
test yontemleri, akreditasyon ve validasyon
Quality control applications in foods: ISO 9000, ISO 22000 Analysis
and test methods, accreditation and validation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Farkli gidalarin tretiminde kalite uygulamalari

Quality applications in the production of different foods
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gida kanunu
Food law
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Gida denetleme esaslari, denetleyiciler ve meslek etigi
Food inspection principles, controllers and professional ethics
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Turk Gida Kodeksi: Amag, kapsam ve tanimlar
Turkish Food Codex: Purpose, scope and definitions
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Ara sinav
Midterm
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Turk Gida Kodeksi: Katki maddeleri ve etiketleme
Turkish Food Codex: Additives and labeling
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gida uretim ve satis yerlerine iliskin mevzuat

Legislation on food production and sales places
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Gida uretim ve satis yerlerine iliskin mevzuat
Legislation on food production and sales places
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
Gida uretim ve satis yerlerinde hijyen uygulamalarina iliskin
13 yonetmelik Tirk Gida Kodeks Yonetmeligi Farkli gidalara ait tebligler
ve standartlar
Regulation on hygiene practices in food production and sales places
Turkish Food Codex Regulation Communiqués and standards on
different foods
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Gida Uretim ve satis yerlerinde hijyen uygulamalarina iligkin
14 yonetmelik Tirk Gida Kodeks Yoénetmeligi Farkli gidalara ait tebligler
ve standartlar
Regulation on hygiene practices in food production and sales places
Turkish Food Codex Regulation Communiqués and standards on
different foods
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final sinavi

Final examination
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nun¥ber 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

SR Er e e Number | Duration Work Load

(Hours) (Hour)
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 15.00 15.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 20.00 20.00
Okuma / Reading 1 25.00 25.00
Soru-Yanit / Question-Answer 1 4.00 4.00
Tartisma / Discussion 1 40.00 40.00
Ara Sinav / Midterm Examination 1 1.00 1.00
Toplam / Total: 7 106.00 106.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 106.00/25.00 = 4.24 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 106.00 / 25.00 = 4.24 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111112113 (114 (115|116 [1.1.7 | 1.1.8 [ 1.1.9 [1.1.10(1.1.11 [1.1.12{1.1.13|1.1.14 [1.1.15

1.Gastronomi bilimi, yiyecek ve
igecek iiretimi, gida kimyasi ve
hijyeni, mutfak sanatlar ve
yonetimi konularinda yeterli
bilgiye sahip olmak ve
kuramsal bilgileri yerinde
kullanabilmek. / To have

sufficient knowledge in 5 4 5 5 4 4 4 3 4 4 2 4 1 1 4
gastronomy science, food and
beverage production, food
chemistry and hygiene,
culinary arts and management
and to be able to use
theoretical knowledge in place.

2.Yiyecek Uretimi alaninda is
sagligr ve giivenligi, yiyecek
hijyeni ve guivenligi ile genel is
pratiginde en iyi uygulamalari
gerceklestirebilmek. / To be
able to realize the best 4 4 5 5 4 4 4 3 4 4 2 4 1 1 4
practices in occupational health
and safety, food hygiene and
safety and general business
practice in the field of food
production.

3.Yiyecek Uretimi ve sunumunu
ilgilendiren goérsel, dokusal ve
besinsel 6gelere iligkin verileri
yorumlayabilmek,
degerlendirebilmek ve karar
verebilmek. / To be able to 4 4 5 5 4 4 4 3 4 4 2 4 1 1 4
interpret, evaluate and make
decisions on visual, textural
and nutritional elements related
to food production and
presentation.
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4 Mutfak Sanatlari ve Yonetimi
ile ilgili konularda ilgili kisi ve
kurumlari bilgilendirebilmek;
disglincelerini ve sorunlara
iliskin ¢6zim ©nerilerini yazili
ve s0zli olarak etkili bir sekilde
aktarabilmek. / To be able to
inform people and institutions
about Culinary Arts and
Management; To be able to
communicate his thoughts and
solutions to problems
effectively in written and oral
form.

5.Duslncelerini ve sorunlara
iligkin ¢6zim Onerilerini nicel ve
nitel verilerle destekleyerek
uzman olan ve olmayan
kisilerle paylasabilmek. / To be
able to share their thoughts
and solutions to problems with
experts and non-experts by
supporting them with
quantitative and qualitative
data.

6.Mutfak Sanatlari ve
Yonetimine temel olusturan
gastronomi, tasarim ve
isletmecilik gibi diger
disiplinlerden yararlanabilmek
ve bu disiplinlere iligkin temel
bilgilere sahip olmak. / To be
able to benefit from other
disciplines such as
gastronomy, design and
management, which form the
basis of Culinary Arts and
Management, and to have
basic knowledge about these
disciplines

7.Mutfak Sanatlarn ve
Yonetimine iligkin etik
degerlere sahip olmak./ To
have ethical values regarding
Culinary Arts and
Management.

Katki Dizeyi / Contribution Level

: 1-Cok Dustik / Very low, 2-Dustik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiiksek / Very high
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