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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

History and Culture of Food and Beverage / History and Culture of Food and Beverage

Ders Kodu / Course Code

EGST123

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 7.00
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

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yiyecek igecek Tarihi ve Kiiltiir(i

Food and Beverage History and Culture

Amaci / Purpose

Yeme - igme aliskanliklaninin tarihsel ve kiiltiirel dedisim ve gelisimlerinin incelenmesi

Examining the historical and cultural changes and developments of eating and
drinking habits

igerigi / Content

Bu derste yiyecegin kultlrel anlamlarini ve yenilecegi/yenilmeyecegini nasil etkiledigini,
Ogunlerdeki degisimleri, yemek zamanlarinin ve igme aliskanliklarinin eskiden giiniimiize
nasil degistigini, mutfagin evrimini ve agirlama geleneginin gelisimini incelemektedir.
Tarihsel Olaylarn insanin neyi, nicin, nasil yedigini nasil etkiledigini aciklayarak tarih,
kiltur ve yiyecegi birbirine baglayan cok-kdltirlu bir yaklasim ile temel tarihsel olaylar ve
bu olaylardan farkli toplumlarin mutfak gelenekleri ders igerigini olusturmaktadir.

This course examines the cultural meanings of food and how it affects how it will be
eaten / not eaten, the changes in meals, how meal times and drinking habits have
changed from the past to the present, the evolution of the cuisine and the development
of the hospitality tradition. The main historical events and culinary traditions of different
societies form the content of the course with a multicultural approach that connects
history, culture and food by explaining how historical events affect what, why and how
people eat.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

staj yok

no internship

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

Yemegin Kiilttrel Tarihi / Priscilla Mary ISIN )
Gastronomi ve Yiyecek Tarihi / Atilla AKBABA- Neslihan CETINKAYA
Yemek Kiiltlir ve Toplum / Neslihan CETINKAYA

Cultural History of Food / Priscilla Mary ISIN )
Gastronomy and Food History / Atilla AKBABA- Neslihan CETINKAYA
Food Culture and Society / Neslihan CETINKAYA

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogretim Gorevlisi Hiimeyra DEMIR




OGRENME GIKTILARI / LEARNING OUTCOMES

Yeme-igme aligkanliklarinin tarihsel siirecini, gelisimini ve degisimlerini bilir.

Knows the historical process, development and changes of eating and drinking habits.

Yeme-igme aliskanliklarinin olusturdugu kiiltiir, etkilendigi ve etkiledigi kavramlar hakkinda bilgi
sahibidir.

Has knowledge about the culture formed by eating and drinking habits, and the concepts that it affects
and affects.

Tark mutfagi ve diger mutfaklar arasindaki benzerlik ve farkliliklar hakkinda bilgi edinir.

Learn the similarities and differences between Turkish cuisine and other cuisines.

Gidalarin toplumlar Gzerindeki etkilerini bilir ve bunlari yorumlayabilir.

Knows the effects of food on societies and can interpret them.

Gida ve Sanat iligkisini kavrar.

Understands the relationship between food and art.

HAFTALIK DERS iCERIiGi / 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 Yeme-igme aligkanliklari ve geleneklerinin geligimi.

Development of eating and drinking habits and traditions.

Ogretim Yéntem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
2 Tarihten guinimuze din, siyaset, ekonomi, teknoloji ve yeme icme
iligkisi.
Relationship between religion, politics, economy, technology and
eating and drinking from history to the present.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁ;;{lg:i(ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Cografya, iklim, toprak ve mevsimlerin yeme igmeye etkisi.

Effects of geography, climate, soil and seasons on food and
beverage.

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

Techniques

Gigden pigsmise yeme-igmenin ve yiyecegin sosyal tarihi - Giday!
4 etkileyen toplayicilik ve avcilik. llk yerlesimler ve toplumun dogusu.

The social history of raw to cooked eating and drinking and food -
Gathering and hunting affecting food. First settlements and the birth
of society.

gretim Yont "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁill(rreri/(')l'r;:&i\r/lz Methods On Hazirlik / Preliminary

Technigues

Ciftcilik ile ortaya cikan etler, sit Griinleri, tahillar, sebzeler, meyveler,
baharatlar ve liiks yiyeceklerin tarihi.

The history of meats, dairy products, grains, vegetables, fruits, spices
and luxury foods that emerged through farming.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yiyecek saklama kosullarinin tarihi ve toplumsal yasama etkileri
History of food storage conditions and their effects on social life
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ekmek ve Sarabin tarihi ve sembolik anlamlari.
Historical and symbolic meanings of Bread and Wine.
. . 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 Ulusal yeme igme kiiltirlerinin tarih siiresince gelisimi ve degisimi
Development and change of national eating and drinking cultures
throughout history
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tirk mutfak gelenek ve géreneklerinin tarihi
History of Turkish culinary traditions and customs
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Ortadogu mutfak geleneklerinin tarihi

History of Middle Eastern culinary traditions
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Avrupa mutfak geleneklerinin tarihi
History of European culinary traditions
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?li\r’:; Methods On Hazirlik / Preliminary
Technigues
13 Tarih suresince gidanin sanata dondsumuanun incelenmesi
Examining the transformation of food into art throughout history
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 genel tekrar
An overview
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

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:

6/8




IS YUKU / WORKLOADS

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

S L e CERE Number | Duration Work Load

(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Derse Katilim / Attending Lectures 1 38.00 38.00
Final Sinavi / Final Examination 1 1.00 1.00
Gosterme / Demonstration 1 35.00 35.00
Gozlem / Observation 1 30.00 30.00
Okuma / Reading 1 30.00 30.00
Soru-Yanit / Question-Answer 1 10.00 10.00
Tartisma / Discussion 1 30.00 30.00

8 175.00 175.00

Toplam / Total:

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 175.00/25.00 = 7.00 ~ 7.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 175.00 / 25.00 = 7.00 ~ 7.00

718




PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari / Program Ciktilar / Program Outcomes
Hzailifg QUERES 111 (112113 (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.Yeme-igme aligkanliklarinin
tarihsel stirecini, gelisimini ve
degisimlerini bilir. / Knows the
historical process,
development and changes of
eating and drinking habits.

2.Yeme-igme aligkanliklarinin
olusturdugu kdltir, etkilendigi
ve etkiledigi kavramlar
hakkinda bilgi sahibidir. / Has
knowledge about the culture
formed by eating and drinking
habits, and the concepts that it
affects and affects.

3.Turk mutfagi ve diger
mutfaklar arasindaki benzerlik
ve farkliliklar hakkinda bilgi
edinir. / Learn the similarities 1 1 1 1 2 2 2 2 2 2 2 2 3 4 5
and differences between
Turkish cuisine and other
cuisines.

4.Gidalarin toplumlar
lizerindeki etkilerini bilir ve
bunlari yorumlayabilir. / Knows 1 2 2 3 3 3 3 3 4 4 4 4 5 5 5
the effects of food on societies
and can interpret them.

5.Gida ve Sanat iligkisini
kavrar. / Understands the
relationship between food and
art.

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