2023 - 2024 / OASC151 - Culture and History of Food and Drinking / Culture and History of Food and Drinking

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Culture and History of Food and Drinking / Culture and History of Food and Drinking

Ders Kodu / Course Code

OASC151

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

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

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

On Kosul Dersi Bulunmamaktadir.

There is no Prerequisite Course.

Amaci / Purpose

Yiyecegin kultiirel anlamlarini ve yenilecegi/yenilmeyecegini nasil etkiledigini, 6glinlerdeki
degisimleri, yemek zamanlarinin ve igme aliskanliklarinin eskiden giinimiize nasil
degistigini, mutfagin evrimini ve agirlama gelenegini 6gretmek.

To teach the cultural meanings of food and how it affects how to eat / not be eaten, the
changes in meals, how meal times and drinking habits have changed from the past to
the present, the evolution of the cuisine and the hospitality tradition.

igerigi / Content

Bu derste yiyecegin kultiirel anlamlarini ve yenilecegi/yenilmeyecegini nasil etkiledigini,
o6gunlerdeki degisimleri, yemek zamanlarinin ve igme aligkanliklarinin eskiden giinimuze
nasil degistigini, mutfagin evrimini ve agirlama geleneginin gelisimini incelemektedir.

This course examines the cultural meanings of food and how it affects how it will be
eaten / not eaten, the changes in meals, how meal times and drinking habits have
changed from past to present, the evolution of the cuisine and the development of the
hospitality tradition.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Staj Durumu Bulunmamaktadir.

There is no Internship Status.

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

Yiyecek ve igecek Paradoksu - Murat Dogdubay, Gencay Saatci
Turk Mutfagi - Nevin Halici

The Food and Beverage Paradox - Murat Dogdubay, Gencay Saatci
Turkish Cuisine - Nevin Halici

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Himeyra DEMIR




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

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

Mutfak Sanatlari ve Y6netimi alaninda edindigi bilgi ve becerileri elestirel bir yaklagimla
degerlendirebilmek, 6grenme gereksinimlerini belirleyebilmek ve 6grenmesini yonlendirebilmek

To be able to critically evaluate the knowledge and skills acquired in the field of Culinary Arts and
Management, to identify learning needs and to direct his learning

Mutfak Sanatlari ve Yonetimi ile ilgili konularda ilgili kisi ve kurumlar bilgilendirebilmek; distincelerini
ve sorunlara iligkin ¢éziim onerilerini yazili ve s6zlu 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 solution suggestions for problems effectively in written and verbal form

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

To be able to share ideas and solutions to problems with experts and non-experts by supporting them
with quantitative and qualitative data. 6

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 are
the basis of Culinary Arts and Management, and to have basic knowledge about these disciplines

Bir yabanci dili kullanarak Mutfak Sanatlari ve Yonetimi ile ilgili bilgileri izleyebilmek ve meslektaslari
ile iletisim kurabilmek.

To be able to follow information about Culinary Arts and Management and to communicate with
colleagues by using a foreign language.

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

Yeme-igcme aliskanliklar ve geleneklerinin gelisimi. Sunum ve tartisma

Development of eating and drinking habits and traditions. Presentation and discussion

. . gretim Yont N _—

Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques

Tarihten guinimuze din, siyaset, ekonomi, teknoloji ve yeme icme

liskisi. Sunum ve tartisma

The relationship between religion, politics, economy, technology and Presentation and discussion

food and drink from history to the present.

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques

Cografya, iklim, toprak ve mevsimlerin yeme igmeye etkisi. Sunum ve tartisma

The effects of geography, climate, soil and seasons on eating and Presentation and discussion

drinking.

. . Ogretim Yoéntem ve . -

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques

Gigden pigsmise yeme-igmenin ve yiyecegin sosyal tarihi - Giday!

etkileyen toplayicilik ve avcilik. llk yerlesimler ve toplumun dogusu. Sunum ve tartigma

Social history of eating, drinking and food from raw to cooked -

Gathering and hunting affecting food. The first settlements and the Presentation and discussion

birth of society.

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

Ciftcilik ile ortaya cikan etler, st Griinleri, tahillar, sebzeler, meyveler,
baharatlar ve liks yiyeceklerin tarihi.

Sunum ve tartisma

The history of meats, dairy products, grains, vegetables, fruits, spices
and luxury foods created through farming.

Presentation and discussion
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yiyecek saklama kosullarinin tarihi ve toplumsal yasama etkileri Sunum ve tartisma
History of food storage conditions and their effects on social life Presentation and discussion
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
7 Ekmek ve Sarabin tarihi ve sembolik anlamlari. Sunum ve tartisma
History and symbolic meanings of Bread and Wine. Presentation and discussion
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz 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 Ulusal yeme igme kiiltirlerinin tarih siiresince gelisimi ve degisimi
Development and change of national eating and drinking cultures
throughout history
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Tirk mutfak gelenek ve géreneklerinin tarihi
History of Turkish culinary traditions and customs
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Ortadogu mutfak geleneklerinin tarihi
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Avrupa mutfak geleneklerinin tarihi Sunum ve tartisma
History of European culinary traditions
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Tarih suresince gidanin sanata donisumuanun incelenmesi Sunum ve tartisma
Examining the transformation of food into art throughout history
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Doénem sonu tekrari Sunum ve tartisma

End of term review
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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 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 25.00 25.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 25.00 25.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 25.00 25.00
Proje Sunma / Project Presentation 1 25.00 25.00
Toplam / Total: 5 101.00 101.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 101.00/25.00 = 4.04 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 101.00 / 25.00 = 4.04 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

6/9




Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

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
Icecek Uretimi, gida kimyasi ve
hijyeni, mutfak sanatlar ve
yonetimi 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.

2.Yiyecek Uretimi ve sunumunu
ilgilendiren gorsel, dokusal ve
besinsel 6gelere iligskin verileri
yorumlayabilmek,
degerlendirebilmek ve karar
verebilmek. / To be able to
interpret, evaluate and make
decisions regarding visual,
textural and nutritional
elements related to food
production and presentation.

3.Mutfak Sanatlari ve Yonetimi
alaninda edindigi bilgi ve
becerileri elestirel bir
yaklasimla degerlendirebilmek,
o6grenme gereksinimlerini
belirleyebilmek ve 6grenmesini
yonlendirebilmek / To be able
to critically evaluate the
knowledge and skills acquired
in the field of Culinary Arts and
Management, to identify
learning needs and to direct his
learning
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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
solution suggestions for
problems effectively in written
and verbal form

5.To be able to share ideas
and solutions to problems with
experts and non-experts by
supporting them with
quantitative and qualitative
data / To be able to share
ideas and solutions to
problems with experts and non-
experts by supporting them
with quantitative and qualitative
data. 6

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 are the
basis of Culinary Arts and
Management, and to have
basic knowledge about these
disciplines

7.Bir yabanci dili kullanarak
Mutfak Sanatlari ve Y6netimi
ile ilgili bilgileri izleyebilmek ve
meslektaslari ile iletisim
kurabilmek. / To be able to
follow information about
Culinary Arts and Management
and to communicate with
colleagues by using a foreign
language.

8/9




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