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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Introduction to Gastronomy / Introduction to Gastronomy

Ders Kodu / Course Code

EGST101

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 6.00
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

1

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Gastronominin nasil olustugu, hangi alanlarda calistigi, kime hizmet ettigi ve temel mutfak
kurallarin nasil sekillendigi anlatilacaktir.

How the gastronomy is generated, working fields, target audience, and how the basic
kitchen rules are developed will be explained.

igerigi / Content

Gastronomi Nedir, Nasil Olusmustur, Kurucular Ve Yasadiklari Dénemler, Urtinler,
Uriinlerin Saklama Kosullari, Gida, Hijyen Ve Sanitasyon, Kltlr ve Gida, Tat, Diinya
Mutfaklar, Mutfak Arag Geregleri

What is Gastronomy, How is gastronomy formed, The founders of gastronomy and the
times they live, Products, Storage Conditions for Products, Food, Hygiene and
Sanitation, Culture and Food, Taste, World Cuisines, Kitchen Utensils

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Artik, N., Sanlier, N., Sezgin A. C. (2017). Gida Guvenligi ve Gida Mevzuati. Ankara: Detay
Yayincilik.

Baysal, T., igier, F. (2014). Gida Miihendisliginde Isil Olmayan Teknolojiler. Ankara: Nobel
Akademik Yayincilik. )

Gursoy, D. (2013). Tarihin stizgecinde mutfak kulttrimuz. Istanbul: Oglak.

Giirsoy, Deniz. Yiyelim igelim, Tarihi Bilelim, Diinden Bugiine Gastronomi . 2013.

Isin, P. M. (2018). Avciliktan gurmelige yemegin kiiltrel tarihi.

*Sarnsik, M. (2019). Tum Yonleriyle Gastronomi Bilmi (2. bs.). Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Emine POLAT




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi kavraminin nasil olustuguna ve tarihsel strecine hakimdir.

The student has comprehensive knowledge of the generation process of the term gastronomy and its
historical background.

Gidalarin 6nemini ve kullanim alanlarini bilir.

The student knows the importance of the foods and their areas of usage.

Mutfakta hijyen ve sanitasyonun gerekliligini kavrar.

The student comprehends the necessity of hygiene and sanitation in the kitchen.

Tat algisinin uyaranlarini ve duyusal degerlendirmelerini bilir.

The student knows about the stimuli and the sensory evaluations of the taste perception.

Diinya mutfaklarinin gelisim sureglerini bilir.

The student knows the developmental processes of the world cuisines.

Mutfak arag gereclerini ve kullanim dizenlerini bilir.

The student knows the kitchen utensils and their usage.

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 Gastronomide kavramlar
Gastronomy Terms
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Gastronomi tarihi
History of Gastronomy
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Gastronominin kurucularn ve yasadiklari dénemlerdeki degisiklikler
The founders of Gastronomy and the Changes in the Times They
Live
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Gegmisten glinimiize gida uriinleri ve saklama kosullari
Food Products and Conditions for Storing from Past to Present
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Gidada hijyen ve sanitasyon

Hygiene and Sanitation
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Gidalann kullanim alanlari
Usage Areas of Food
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Gegmisten glinimize kiiltur ve gida iligkisi
Relationship Between Culture and Food
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
Midterm
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Tat nedir? Tat alma nasil gergeklesir?
What is the Taste? How does Taste Perception Take Place?
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Diinya mutfaklar |
World Cuisines |
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
1" Diinya mutfaklari Il

World Cuisines Il
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Mutfakta profesyonellik
Professionalism in the Kitchen
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Mutfak arag gerecleri ve kullanim diizenleri
Tools Used in Kitchen and the Order of Usage
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Gastronomide bilim ve mutfak sanatlari
Science in Gastronomy and Culinary Arts
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 Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 75
Ev Odevi / Homework 1 25
Toplam / Total: 2 100
Basari 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 Y{izdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basari Notuna Katki Ylizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total
S e et eEes Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 4.00 4.00
Derse Katilim / Attending Lectures 14 4.00 56.00
Ev Odevi / Homework 4 5.00 20.00
Final Sinavi / Final Examination 1 5.00 5.00
Performans / Performance 15 4.00 60.00
Quiz / Quiz 1 5.00 5.00
Toplam / Total: 36 27.00 150.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.00/25.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.00 / 25.00 = 6.00 ~ 6.00

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.Gastronomi kavraminin nasil
olustuguna ve tarihsel slrecine
hakimdir. / The student has
comprehensive knowledge of 1 5 1 3 5 4 2 4 3 4 2 4 3 3 3
the generation process of the
term gastronomy and its
historical background.

2.Gidalarin 6nemini ve kullanim
alanlanni bilir. / The student
knows the importance of the
foods and their areas of usage.

3.Mutfakta hijyen ve
sanitasyonun gerekliligini
kavrar. / The student
comprehends the necessity of
hygiene and sanitation in the
kitchen.

4.Tat algisinin uyaranlarini ve
duyusal degerlendirmelerini
bilir. / The student knows about
the stimuli and the sensory
evaluations of the taste
perception.

5.Diinya mutfaklarinin gelisim
sureglerini bilir. / The student
knows the developmental 1 1 3 4 2 2 3 4 5 4 1 4 3 4 5
processes of the world
cuisines.

6.Mutfak arac gereglerini ve
kullanim diizenlerini bilir. / The
student knows the kitchen
utensils and their usage.

Katki Diizeyi / Contribution Level : 1-Cok Dustlk / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiksek / Very high
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