2023 - 2024 / OASC160 - Beverage Science and Onology / Beverage Science and Onology

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Beverage Science and Onology / Beverage Science and Onology

Ders Kodu / Course Code

OASC160

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 5.00
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

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

Alkollii ve alkolsiiz iceceklerin iretimi, saklanmasi ve sunumu. igecek tiiketimi ve kiltiirQ,

yemek ve icecek uyumu ile ilgili uygulamalarin 6grenilmesini amaglar.

Production, storage and presentation of alcoholic and non-alcoholic beverages. It aims
to learn practices related to beverage consumption and culture, food and beverage
compliance.

igerigi / Content

Alkollii ve alkolsiiz igeceklerin tretimi, saklanmasi ve sunumu. igecek tiiketimi ve kiltiir,

yemek ve icecek uyumu ile ilgili uygulamalar.

Production, storage and presentation of alcoholic and non-alcoholic beverages.
Applications related to beverage consumption and culture, food and beverage
compliance.

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

Her Yonlyle Sarap - Barbara Nowak

Wine in Every Aspect- Barbara Nowak

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. GOr. 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.

Mutfak Sanatlar alaninda gerek duyulan sanatsal bilgi ve becerileri profesyonel bir sekilde
uygulayabilmek

To be able to professionally apply the artistic knowledge and skills required in the field of Culinary Arts

Yiyecek Uretimi alaninda is saghidi ve glvenligi, yiyecek hijyeni ve glvenligi ile genel is pratiginde en
iyi uygulamalan gergeklestirebilmek

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

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

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

Gastronominin kiiltlr ve toplum lzerindeki etkilerini bilmek ve buna iliskin degerlendirmeler
yapabilmek

To know the effects of gastronomy on culture and society and to be able to make evaluations about it.

HAFTALIK DERS iCERIGi / 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 Ders Hakkinda Genel Bilgi , Genel Kavramlar

General Information about the Course, General Concepts

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

Techniques

2 iceceklerin Tarihi

History of Beverages

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

Techniques

3 Tiirk igecek Kiltiiri ve Tiiketim Aligkanliklari

Turkish Beverage Culture and Consumption Habits

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary

Techniques

4 Cay Kultlra ve Teknolojisi

Tea Culture and Technology

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Kahve Kultirt ve Teknolojisi

Coffee Culture and Technology
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Alkolsiiz icecekler
Soft drinks
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Biranin tarihi ve kaltara
History and culture of beer
. . 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 Sarap Tarihi ve Kilturi
Wine History and Culture
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Sarap Teknolojisi
Wine Technology
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Onoloji, Sarap ve Yemek Eslesmesi

Onology, Wine and Food Pairing
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 |Yiiksek Alkollii igecekler
High Alcohol Beverages
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Kokteyller
cocktails
Ogretim Yoéntem ve . -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yiyeceklerle Eslestirme ve igeceklerin Yemeklerde Kullaniimasi
Pairing with Food and Using Drinks in Meals
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 Final Sinav

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 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)
Proje Sunma / Project Presentation 9 14.00 126.00
Toplam / Total: 9 14.00 126.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 126.00/25.00 = 5.04 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 126.00 / 25.00 = 5.04 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES
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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.Mutfak Sanatlar alaninda
gerek duyulan sanatsal bilgi ve
becerileri profesyonel bir
sekilde uygulayabilmek / To be
able to professionally apply the
artistic knowledge and skills
required in the field of Culinary
Arts

3.Yiyecek Uretimi alaninda is
saghgi ve guvenligi, yiyecek
hijyeni ve guivenligi ile genel is
pratiginde en iyi uygulamalari
gerceklestirebilmek / To be
able to implement best
practices in occupational health
and safety, food hygiene and
safety and general business
practice in the field of food
production.

4 .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 about visual, textural
and nutritional data related to
food production and
presentation.
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5.Gastronominin kiltir ve
toplum Gzerindeki etkilerini
bilmek ve buna iliskin
degerlendirmeler yapabilmek /
To know the effects of
gastronomy on culture and
society and to be able to make
evaluations about it.

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