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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Catering Methods in the Cabin / Catering Methods in the Cabin

Ders Kodu / Course Code

OSHK270

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 5.00
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 2

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ucgak ici servis prosedurleri, servis ekipmanlari, alakart servis, yolcu tiplerine, yolculuk
saatlerine ve yolcu sinifina uygun mentiler ve igerikleri hakkinda bilgi verilmesi
amaclanmaktadir.

It is aimed to provide information about in-flight service procedures, service
equipment, a la carte service, menus and contents suitable for passenger types, travel
times and passenger class.

igerigi / Content

Ucus sirasinda servis edilecek yiyecek ve iceceklerle ilgili 6n hazirliklar, servis ikram
proseduirleri ve servis esnasinda ihtiyag duyulan ekipmanlarin igerikleri hakkinda detayh
bilgiler aktarilip, 6grencilerin ugak igi servis, ikram yeteneklerinin gelistirilebilmesi igin
mock up igerisinde uygulamali servis ¢calismalari yapilacaktir.

Detailed information about the preparations for the food and beverages to be served
during the flight, the service catering procedures and the contents of the equipment

needed during the service will be conveyed, and applied service work will be carried
out in the mock up to improve the in-flight service and catering skills of the students.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

BELGIN DUMAN MALAK




OGRENME GIKTILARI / LEARNING OUTCOMES

Ucak ici servis ve ikramin énemi agiklanir.

The importance of in-flight service and catering is explained.

Kabinde yapilan servis sekillerini ve servis icin gerekli ikram ve kirtasiye malzemelerini 6grenme

Learning the service types in the cabin and the catering and stationery materials required for service

Ugus siniflan arasindaki farklari ve uygun ikram gesidini 6grenme

Learning the differences between flight classes and the appropriate type of catering

igecek ve yiyecek ikrami konusunda pratik beceriye sahip olma

Having practical skills in providing drinks and food

Serviste dikkat edilmesi gereken usulleri kavrama

Understanding the procedures to be considered in the service

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 Diinden bugiine ugakta ikram
Catering on the plane from yesterday to today
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Ucakta ikram ve 6nemi
Catering on board and its importance
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 ikramin yolcu (izerindeki etkisi
The effect of the catering on the passenger
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 ikram planlamasindaki ana faktorler
Main factors in catering planning
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 ikram planlamasindaki ana faktorler

Main factors in catering planning
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 ikram 6ncesi galley hazirliklan
Galley preparations before the catering
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 ikram Uriinlerinin temini
Supply of catering products
. . 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 Servis Usulleri
Service Procedures
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Servis Usulleri
Service Procedures
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gally'de kullanilan malzemeler

Materials used in Gally
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Ekip yemegi
Team dinner
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Ucaklarda ikram edilen menu segenekleri
Menu options served on board
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Tum konular genel tekrar
All topics general review
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

Katki Yiizdesi /

Yariyil (Yil) igi Etkinlikleri / Term (or Year) Learning Activities Nii)l/tlaér 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:
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IS YUKU / WORKLOADS

Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total

ST EHAL LT TS Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 15.00 15.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 20.00 20.00
Derse Katilim / Attending Lectures 1 10.00 10.00
Final Sinavi / Final Examination 1 20.00 20.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 25.00 25.00
Proje Hazirlama / Project Preparation 1 15.00 15.00
Soru-Yanit/ Question-Answer 1 10.00 10.00
Uygulama/Pratik / Practice 1 10.00 10.00
Toplam / Total: 8 125.00 125.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 125.00/25.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 125.00 / 25.00 = 5.00 ~ 5.00

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 [1.14 [ 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.Ugak ici servis ve ikramin
onemi aciklanir. / The
importance of in-flight service
and catering is explained.

2.Kabinde yapilan servis
sekillerini ve servis icin gerekli
ikram ve kirtasiye
malzemelerini 6grenme /
Learning the service types in
the cabin and the catering and
stationery materials required
for service

3.Ugus siniflari arasindaki
farklari ve uygun ikram cesidini
o6grenme / Learning the
differences between flight
classes and the appropriate
type of catering

4.icecek ve yiyecek ikrami
konusunda pratik beceriye
sahip olma / Having practical 5 5 5 5 5 5 5 5 5 5 5 5 5 5
skills in providing drinks and
food

5.Serviste dikkat edilmesi
gereken usulleri kavrama /
Understanding the procedures
to be considered in the service

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