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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Modeling in Pastry / Modeling in Pastry

Ders Kodu / Course Code

EGST326

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
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 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Kutlama pastalari yapimini 6grenir ve gelisirler. Butik pastacilik akimini tanir ve tekniklerini
ogrenirler.

They learn and improve how to make celebration cakes. They recognize the boutique
pastry movement and learn its techniques.

igerigi / Content

Pastacilikta gesitli stil ve teknikler, kuvertlr gikolatalarin segimi ve uygulanmasi, susleme
ve pasta dekorasyonu, gicek yapimi, figir yapimi ve gikolata stslemesi, kalip ve triif
cikolata yapimi

Celebration cake learns how to make pastries and develops them. He learns the
boutique pastry movement and learns his techniques. Various styles and techniques in
pastry, selection and application of overcoat chocolates, decoration and cake
decoration, flower making, figure making and chocolate decoration, mold and truffle
chocolate are learned.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)




OGRENME GIKTILARI / LEARNING OUTCOMES

Pastacilik tarihi ve modelleme ile ilgili gelismeleri bilir.

Knows the developments in pastry history and modelling.

Seker hamuru ile stisleme yapabilir.

It can decorate with sugar paste.

Pastacilikta modelleme ile ilgili olan arag ve geregeleri kullanir.

Uses tools and materials related to modeling in pastry.

Pastacilikta tic boyutlu diistiinebilme yetenegi gelisir.

The ability to think in three dimensions develops in pastry.

Pasta slisleme sanatini icra eder.

Performs the art of decorating cake.

HAFTALIK DERS iGERIGi / 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 Dénem Ongériisii ve Pastacilik Tarihi

Period Forecast and Pastry History

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

Techniques

Sugarcraft Nedir? Tekniklerine Giris, Ekipman ve Malzeme Tanimlari,

2 kullanim Alanlari
What is Sugarcraft? Introduction to Techniques, Equipment and
Material Definitions, Usage Areas
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Seker Hamuru Yapim Teknikleri ve Cesitleri. Marshmallow Yapim

Teknikleri, Krokan Yapim Cesitleri ve Jelibon Yapim Teknikleri

Sugar Dough Production Techniques and Varieties. Marshmallow
Construction Techniques, Croquant Construction Types and Jelly Bay
Construction Techniques

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

Techniques

Seker Hamuru Yapimi, Farkli Malzemeler ile Seker Hamuru Yapimi,
Marshmallowdan Seker Hamuru Yapimi, Sade Marshmallow Yapimi,
4 Farkh Recete ile Marshmallow Yapimi, Findik Krokan, Cam Fistikli
Beyaz Krokan, Frambuazli Jelibon, Limonlu Jelibon, Votkali Jelibon

Marshmallow Made with Different Prescription, Hazelnut Croquant,
Pine Nut White Croquant, Raspberry Jelly, Lemon Jelly Bean, Vodka
Jelly Bean, Sugar Hamlet Made with Different Ingredients Untreated
distilled alcoholic drink technology and Approaches: The non-
conclusional approach

Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;ﬂ;gﬁg:gﬁiﬁz Methods On Hazirlik / Preliminary

Techniques

Uygun Kaliplama Kurabiye Yapimi, Siisleme Teknikleri ve Zencefilli
Ekmek Ev Yapimi Teknikleri, Royal Buzlanma ve Sikma Teknikleri

Appropriate Molding Cookie Making, Decorating Techniques and
GingerBread House Making Techniques, Royal Icing Making and
Squeezing Techniques
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Cupcake ve Muffin Yapma Doldurma ve Susleme Teknikleri. Ganaj,
6 ButterCream Cesitleri ve Frosting Yapimi, Cakepops Yapim Susleme
Teknikleri
Cupcake and Muffin Making Filling and Decorating Techniques.
Ganaj, ButterCream Varieties and Frosting Making, Cakepops
Making, Decorating Techniques
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
7 Kutlama Pastalar Yapimi ve Teknikleri
Celebration Pastry Making and Techniques
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm Exam
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Boyutlu Kutlama Pastalari Yapimi ve Teknikleri
Dimension Celebration Pie Making and Techniques
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Seker Hamuru ile Pasta Dekorasyonu: insan - Hayvan Figiir Yapimi
Cake Decoration with Sugar Hamuru: Human - Animal Figure
Production
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Seker Hamuru ile Pasta Dekorasyonu: Yenilebilir Cigek Yapimi ve

Modelleme

Pastry Decoration with Sugar Hamuru: Edible Flower Making and
Modeling
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Marzipan Badem Ezmesi Yapimi ve Teknikleri ve Cikolataya Girig
Marzipan Almond Paste Making and Techniques and Introduction to
Chocolate
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Cikolata Yapim Teknikleri: Temperleme, Truffle Cesitleri, Roche
Cikolata Cesitleri, Sicak Cikolata Yapimi
Chocolate Making Techniques: Tempering, Truffle Types, Roche
Chocolate Types, Hot Chocolate Making
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Cikolata Yapim ve Susleme Teknikleri: Kalip Mulaj Cikolata Cesitleri
14 ve Teknikleri, Cikolata Dolgulari, Gikolataya Sekil Verme ve Cikolatan
Kutu Yapimi
Chocolate Making and Decorating Techniques: Mold Mulaj Chocolate
Types and Techniques, Chocolate Fillers, Chocolate Shaping and
Chocolate Box Making
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final
Final Exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
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 N y Percentage of
umber S o
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 2.00 2.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 7 2.00 14.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 3 7.50 22.50
Final Sinavi / Final Examination 14 2.00 28.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 14 2.00 28.00
Gésterme / Demonstration 14 1.00 14.00
Toplam / Total: 67 19.50 150.50
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.50/25.00 = 6.02 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.50 / 25.00 = 6.02 ~

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.Pastacilik tarihi ve
modelleme ile ilgili gelismeleri

bilir. / Knows the developments 1 1 1 3 2 1 1 1 1 1 L 1 2 3 5
in pastry history and modelling.

2.Seker hamuru ile stisleme
yapabilir. / It can decorate with 4 4 2 4 2 4 2 1 1 1 1 1 1 5 5
sugar paste.

3.Pastacilikta modelleme ile
ilgili olan arag ve geregeleri
kullanir. / Uses tools and 4 3 4 4 3 3 3 1 1 2 1 1 1 5 5
materials related to modeling in
pastry.

4 Pastacilikta (i¢ boyutlu
dusunebilme yetenegi gelisir. /

The ability to think in three L - A A N - 1 1 1 T4 4
dimensions develops in pastry.

5.Pasta slsleme sanatini icra
eder. / Performs the art of 4 4 3 4 3 4 3 3 1 1 1 1 1 5 5
decorating cake.

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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