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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Principles of Nutrition and Menu Design / Principles of Nutrition and Menu Design

Ders Kodu / Course Code

ETUR313

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

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 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Bu dersin amaci; farkli beslenme tercihlerine uygun meni planlamasi yapmayi 6gretmektir.

Bu ders kapsaminda dgrencilerin farkli beslenme tercihlerini 6grenmesi amaglanmaktadir.

The aim of this course is; To teach to make appropriate menu planning for different
dietary preferences. Within the scope of this course, it is aimed for students to learn
different nutritional preferences.

igerigi / Content

Menii ve meni tlrleri, meniide glincelleme, meniide lretim, meni ve gida givenligi,
menlde uyum

Menu and menu types, menu update, menu production, menu and food safety, menu
compliance

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Emine KESKIN




OGRENME GIKTILARI / LEARNING OUTCOMES

Beslenmenin temel ilkeleri ve meni hazirlama ve sunma sanati detayli olarak anlatilacaktir. S:tsaii(iprinciples of nutrition and the art of preparing and presenting the menu will be explained in
Meni planlamak, menul maliyeti hesaplamak, menu karti hazirlamak Planning the menu, calculating the menu cost, preparing a menu card

Beslenme kavramlarini ve besin-saglik iliskisini agiklamak To explain the concepts of nutrition and the relationship between food and health
Proteinlerin/Karbonhidratlarin/Lipitlerin tanimini, islevini, gereksinimini ve kaynaklarini 8grenmek Learning the definition, function, requirement and sources of Proteins / Carbohydrates / Lipids

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 Dersin tanitimi ve amacinin égrencilere aktariimasi

Introduction of the course and conveying its purpose to the students

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

Techniques

2 Saglikl beslenme igin gerekli besinler ve 6zellikleri

Necessary nutrients for a healthy diet and their properties

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

Techniques

3 Dengeli beslenme icin gerekli besinler ve 6zellikleri

Necessary nutrients and properties for a balanced diet

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Dengeli beslenme igin gerekli glinlikk besin miktari ve beslenme
4 h -
ilkeleri
Necessary daily amount of nutrients and nutritional principles for a
balanced diet
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Besinler ve 6zellikleri; insanlarn gunlik besin ihtiyaglar

Nutrients and their properties; daily nutritional needs of people
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Vitaminler
Vitamins
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Meni plani nedir, planlamaya etki eden faktorler nelerdir
What is the menu plan, what are the factors affecting planning
. . 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 Meniiniin ne oldugu, hangi yiyeceklerden olusacagi ve siralamalari
What the menu is, what foods it will consist of and their order
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Plan ve meni planlarinin nasil yapilacagi
How to make plans and menu plans
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Meni planinin nelerden etkilenebilecegi

What the menu plan can be affected by
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Misterilerin zevk ve tercihleri; misafirlerin sosyal ve ekonomik
12 durumlarina uygun mentilerin, standart recetelerin, porsiyonlarin
olusturulmasi
Customers' tastes and preferences; Creating menus, standard
recipes and portions suitable for the social and economic conditions
of the guests
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Musterilerin zevk ve tercihlerine gére menu hazirlamak
To prepare a menu according to the tastes and preferences of the
customers
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Hazirlanan mendilerin uygulamalari ve standart regete haline
getirilmeleri
Applications of prepared menus and turning them into standard
recipes
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz 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 y Percentage of
Number L
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 20.00 20.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 30.00 30.00
Okuma / Reading 1 45.00 45.00
Soru-Yanit / Question-Answer 1 10.00 10.00
Tartigsma / Discussion 1 18.00 18.00
Toplam / Total: 7 125.00 125.00
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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

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilari / Program Outcomes
Learning Outcomes 111 (112|113 (114 115|116 [1.1.7 | 1.1.8 [ 1.1.9 {1.1.101.1.11 {1.1.12{1.1.13|1.1.14 [1.1.15(1.1.16 [1.1.17|1.1.18

1.Beslenmenin temel ilkeleri ve
menl hazirlama ve sunma
sanati detayl olarak
anlatilacaktir. / Basic principles
of nutrition and the art of
preparing and presenting the
menu will be explained in
detail.

2.Menii planlamak, menu

maliyeti hesaplamak, menu
karti hazirlamak / Planning the 5 5 4 1 1 1 3 4 5 5 4 4 4 4 5 4 5 5
menu, calculating the menu
cost, preparing a menu card

3.Beslenme kavramlarini ve
besin-saglik iliskisini
aclklamak / To explain the

concepts of nutrition and the 5 5 4 1 1 1 3 4 5 5 4 4 4 4 5 4 5 5
relationship between food and
health

4 Proteinlerin/Karbonhidratlarin
[Lipitlerin tanimini, islevini,
gereksinimini ve kaynaklarini
o6grenmek / Learning the 5 5 4 1 1 1 3 4 5 5 4 4 4 4 5 4 5 5
definition, function, requirement
and sources of Proteins /
Carbohydrates / Lipids

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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