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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cuisine Movements and Development / Cuisine Movements and Development

Ders Kodu / Course Code

OASC265

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 3.00
Haftalik Ders Saati (Kuramsal) / 1.00
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

YOK - Bu ders igin 6n kosul olmamasi sebebiyle YOK ibaresi yazilmistir.

NONE - NO statement was written as there is no prerequisite for this course.

Amaci / Purpose

Dersimizde 6grencilerimize gastronomi sektoriinde bugiine kadar etkili olmus akimlari,
gelisimleri ve trendleri aktarmak. Bu akimlarin sektérde sebep oldugu gelisleri incelemek,
yillar igindeki olumlu ve olumsuz etkilerini arastirmak ve gelecek yillarda sektérde etkili
olmasi beklenen trendlerin incelenmesidir. Bu konulardan bahsederek 6grencilerimizin
zihinlerinde gastronomi sektori ile ilgili yeni ufuklar ve birikimler olusturmaktir.

In our course, to convey to our students the trends, developments and trends that
have influenced the gastronomy sector so far. It is to examine the developments
caused by these trends in the sector, to investigate the positive and negative effects of
these trends over the years and to examine the trends expected to be effective in the
sector in the coming years. By talking about these issues, it is to create new horizons
and knowledge about the gastronomy sector in the minds of our students.

igerigi / Content

Dinden bugtine gastronomiyi etkisi altina almis olan tim trendleri, gelismeleri ve akimlar
incelemek. Incelenen akimlarin sektérel analizlerinin yapilmasi ve sektérii gelecekte
etkileyebilecek kosullari analiz etmek, boylelikle yeni trendlerin tespit edilmesini
saglamaktir.

To examine all trends, developments and trends that have influenced gastronomy
from past to present. It is to make sectoral analyzes of the studied trends and to
analyze the conditions that may affect the sector in the future, and thus to determine
new trends.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Kaynak Kitaplar ve Ogretim Elemani Ders Notlari

Resource Books and Instructor Lecture Notes

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Selcuk KARACAM




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi sektorini etkileyen akimlarin 6grenilmesi. Learning the trends affecting the gastronomy sector.

Akimlarim gastronomi sektériine olumlu ve olumsuz katkilarinin sorgulanabilmesi. ZEZsFt)i%iigg.e ] 1= OIS €1 00 UTEOUEI S 101 L0 G Ll el (R B
Gastronomi sektoriine girmek isteyen 6grencilerimizin sektdre bakis acilarinin degistiriimesi. Changing the perspective of our students who want to enter the gastronomy sector.
Ogrencilerimizin ufuklarinin genisletilmesi. Broadening the horizons of our students.

Gastronomi alanina daha entelektuel bakis agisi kazandirmak. To gain a more intellectual perspective to the field of gastronomy.

Mutfak Sanatlari ve Yonetimine iliskin projeleri baslatabilmek ve bunlara liderlik edebilmek. To be able to initiate and lead projects related to Culinary Arts and Management.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
S . . Dersin uygulamasi
1 Ders icerigi ve Fast Food akimi hakkinda bilgilendirme. bulunmamaktadir.
Informing about the lecture content and Fast Food trend. The lecture has no application.
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
i . Dersin uygulamasi
2 Slow Food akimi hakkinda bilgilendirme. bulunmamaktadir.
Informing about Slow Food trend. The lecture has no application.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Temali Restoranlar hakkinda bilgilendirme. Dersin uygulamasi
bulunmamaktadir.
Informing about Themed Restaurants. The lecture has no application.
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
.. L Dersin uygulamasi
4 Yoresel Mutfaklar ( Naturalist yaklagim ) bulunmamaktadir.
Local Cuisines (Naturalist approach) The lecture has no application.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Michelin Yildizh Restoranalar hakkinda bilgilendirme.

Dersin uygulamasi
bulunmamaktadir.

Information about Michelin Star Restaurants.

The lecture has no application.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
. .. i . Dersin uygulamasi
6 Organik ve Ekolojik Tarim hakkinda bilgilendirme. bulunmamaktadir.
Informing about Organic and Ecological Agriculture. The lecture has no application.
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
oo . Dersin uygulamasi
7 Kent Mutfaklar hakkinda bilgilendirme. bulunmamaktadir.
Informing about City Cuisine. The lecture has no application.
. . 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 Molekdiiler Gastronomi hakkinda bilgilendirme. Dersin uygulamasi
bulunmamaktadir.
To inform about Molecular Gastronomy. The lecture has no application.
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Molekiiler Gastronomide kullanilan arag, gereg ve malzemeler Dersin uygulamasi
hakkinda bilgilendirme. bulunmamaktadir.
To inform about the tools, equipment and materials used in Molecular -
Gastronomy. The lecture has no application.
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Yiyecek-igecek Stilistligi ve Yenilebilir Cigekler hakkinda Dersin uygulamasi

bilgilendirme.

bulunmamaktadir.

Informing about Food and Beverage Stylists and Edible Flowers.

The lecture has no application.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
I i . Dersin uygulamasi
12 Tabak Sunum Teknikleri hakkinda bilgilendirme. bulunmamaktadir.
Informing about Plate Presentation Techniques. The lecture has no application.
Ogretim Yonte| x -
Teorik Dersler / Theoretical Uygulama Lab Tglzﬁill(lerils)l'gaé?]i\rgz Methods On Hazirlik / Preliminary
Technigues
oo . Dersin uygulamasi
13 Fast-Casual Restoranlar hakkinda bilgilendirme. bulunmamaktadir.
Informing about Fast-Casual Restaurants. The lecture has no application.
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/Teaching Methods On Hazirlik / Preliminary
Techniques
.. . N . . Dersin uygulamasi
14 Ddénemin degerlendiriimesi. bulunmamaktadir.
Evaluation of the term. The lecture has no application.
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknill(leri/Teachi\r,lg 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 Nurr¥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 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 10.00 10.00
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 30.00 30.00
Soru-Yanit / Question-Answer 1 20.00 20.00
Toplam / Total: 6 82.00 82.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 82.00/25.00 = 3.28 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 82.00 / 25.00 = 3.28 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (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 sektoriini
etkileyen akimlarin

6grenilmesi. / Learning the 5 5 5 5 3 4 2 3 4 2 3 1 1 1 1
trends affecting the
gastronomy sector.

2.Akimlarim gastronomi
sektoriine olumlu ve olumsuz
katkilarinin sorgulanabilmesi. /
The positive and negative 5 5 5 5 2 1 3 4 3 4 3 2 2 2 2
contributions of my movements
to the gastronomy sector can
be questioned.

3.Gastronomi sektdriine girmek
isteyen 6grencilerimizin sektore
bakis acilarinin degistirilmesi. /
Changing the perspective of
our students who want to enter
the gastronomy sector.

4.0Ogrencilerimizin ufuklannin
genisletiimesi. / Broadening the 4 4 4 2 4 2 1 3 4 4 2 4 3 4 4
horizons of our students.

5.Gastronomi alanina daha
entelektuel bakis agisi
kazandirmak. / To gain a more 5 5 5 3 4 3 4 2 3 2 4 3 2 5 5
intellectual perspective to the
field of gastronomy.

6.Mutfak Sanatlari ve
Yoénetimine iligskin projeleri
baslatabilmek ve bunlara
liderlik edebilmek. / To be able 5 5 5 2 4 2 3 3 4 3 3 4 4 5 5
to initiate and lead projects
related to Culinary Arts and
Management.

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