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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ders Kodu / Course Code

EGST322

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 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Molekuler gastronominin temel amaci mevcut durumu iyilestirmek, yenilikleri kesfetmek,
yemek hazirlamanin ve pisirmenin yeni yontemlerini gelistirmektir. Ayni zamanda
hazirlanan Urinlerin lezzetinin istikrarl kalmasini saglamak igin gastronomi biliminin yeni
arastirma alanlarindan biri haline gelmistir

The main purpose of molecular gastronomy is to improve the current situation, to
discover innovations, to develop new methods of food preparation and cooking. At the
same time, it has become one of the new research areas of gastronomy science to
ensure that the flavor of the prepared products remains stable.

igerigi / Content

Molekiiler gastronomi, pisirme sirasinda yiyeceklerde ve igeceklerde meydana gelen
fiziksel ve kimyasal degisimleri bilimsel olarak inceler. Yemegin bilimsel arastirmasidir.

Molecular gastronomy scientifically studies the physical and chemical changes that
occur in foods and beverages during cooking. It is the scientific research of food

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

molekiiler gastronomi-Prof. Dr. Fiigen Durlu Ozkaya, Dr. Ogr. Uyesi Mustafa Aksoy, Kiibra
Ozel, Giilistan Sezgi
Molecular Gastronomy: Exploring the Science of Flavor- Herve This

molekiiler gastronomi-Prof. Dr. Fiigen Durlu Ozkaya, Dr. Ogr. Uyesi Mustafa Aksoy,
Kibra Ozel, Gllistan Sezgi
Molecular Gastronomy: Exploring the Science of Flavor- Herve This

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Gamze Sanl Ak




OGRENME GIKTILARI / LEARNING OUTCOMES

Yiyeceklerin pisirme esnasinda birbirlerine dénlstmlerini incelenir The transformation of food into each other during cooking is examined.

pisirme sirasinda yiyeceklerde ve iceceklerde meydana gelen fiziksel ve kimyasal degisimler bilimsel

: . Physical and chemical changes in food and beverages during cooking are scientifically studied.
olarak incelenir

farkli sekil ve tatlarda hazirlayarak sunmak olarak da tanimlanabilen 6zgiin, yaratici ve yenilikgi bir It is an original, creative and innovative technique that can be defined as preparing and presenting in
tekniktir. different shapes and flavors.

mutfagin teknik bileseni kesfedilir the technical component of the kitchen is discovered

bilimsel olarak mutfak faaliyetlerinin sanat bilesenini kesfetmek scientifically exploring the art component of culinary activities

Yeni Urlin ve Uran hazirlama yontemleri gelistirmek Developing new product and product preparation methods

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 molekdler gastronomi nedir?
what is molecular gastronomy?
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Molekuler gastronominin olugum siireci
The formation process of molecular gastronomy
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Kullanilan ekipmanlar ve kullanim Sekilleri
Equipment used and usage patterns
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 kullanilan malzemeler
Used materials
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 kullanilan malzemeler-2

used materials-2
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Emuilsifikasyon
Emulsification
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Jelatinasyon
Gelatinization
. . 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 Sifon kullanimi
Use of siphon
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 kire formuna getirme
Spherification
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 buz olugsumu

ice formation
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 kopuk olugsumu
foam formation
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Molekuler Urtnleri saklama yéntemleri
Storage methods for molecular products
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Molekiiler malzeme kullanmadan urinleri molekiler forma getirme
Bringing products into molecular form without using molecular
materials
Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching 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 y Percentage of
Number o s
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 3.00 3.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 35.00 35.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 1 23.00 23.00
Final Sinavi / Final Examination 1 3.00 3.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 35.00 35.00
Toplam / Total: 19 102.00 141.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 141.00/25.00 = 5.64 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 141.00 / 25.00 = 5.64 ~
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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.Yiyeceklerin pisirme
esnasinda birbirlerine
donusumlerini incelenir / The
transformation of food into
each other during cooking is
examined.

2.pisirme sirasinda
yiyeceklerde ve iceceklerde
meydana gelen fiziksel ve
kimyasal degisimler bilimsel

olarak incelenir / Physical and S I S A A T A - T A T A B B
chemical changes in food and
beverages during cooking are
scientifically studied.

3.farkl sekil ve tatlarda
hazirlayarak sunmak olarak da
tanimlanabilen 6zglin, yaratici
ve yenilikci bir tekniktir. / It is an
original, creative and 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5
innovative technique that can
be defined as preparing and
presenting in different shapes
and flavors.

4.mutfagin teknik bileseni
kesfedilir / the technical
component of the kitchen is
discovered

5.bilimsel olarak mutfak
faaliyetlerinin sanat bilesenini
kesfetmek / scientifically 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5
exploring the art component of
culinary activities

6.Yeni Urlin ve Urin hazirlama
yontemleri gelistirmek /
Developing new product and
product preparation methods

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