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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

EGST205

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 2

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ogrencilerin gesitli besin dgelerini (karbonhidratlar, yaglar, proteinler, vitaminler, mineraller

ve su) 6grenerek ve ,meni planlama ilke ve prensiplerine hakim olarak farkl gesitlerde
yemek listesi ve standart regete hazirlama bilgi ve becerisini kazandirmaktir.

To provide students with the knowledge and skills of preparing different types of menu
and standard recipes by learning various nutritional elements (carbohydrates, fats,
proteins, vitamins, minerals and water) and mastering the principles and principles of
menu planning.

igerigi / Content

saglikh beslenme ilkeleri ve pisirme tekniklerinin 6grencilere aktariimasi. meni planlama
ve tasariminin 6gretilmesi

To transfer healthy nutrition principles and cooking techniques to students. teaching
menu planning and design

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Meni ve Yonetim, Prof. Dr. Bahattin Rizaoglu, Yrd. Dog¢. Dr. Murat Hanger,Beslenme

ilkeleri ve Menii Planlamasi, Prof. Dr. Ayse Baysal, Ogr. Gér. Nazife Kiigiikaslan,Prof. Dr.

Sidika BULDUK

Menti ve Yonetim, Prof. Dr. Bahattin Rizaoglu, Yrd. Dog. Dr. Murat Hanger,Beslenme
likeleri ve Menii Planlamasi, Prof. Dr. Ayse Baysal, Ogr. Gor. Nazife Kiglikaslan,Prof.
Dr. Sidika BULDUK

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Gamze Sanl Ak




OGRENME GIKTILARI / LEARNING OUTCOMES

dgrencilere saglikll beslenme ilkeleri ve pisirme tekniklerinin aktariimasi. to teach healthy nutrition principles and cooking techniques to students.

ogrencilere menu planlama ve tasariminin 6gretilmesi teaching students menu planning and design

To provide students with the knowledge and skills of preparing different types of menu and standard

ogrencilere farkl gesitlerde yemek listesi ve standart regete hazirlama bilgi ve becerisini kazandirmak recipes

Ogrenci temel beslenme ilkeleri hakkinda dogru bilgi sahibi olabilecektir. Student will be able to have accurate information about basic nutrition principles.

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 beslenme ilkeleri
nutrition principles
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 karbonhidratlar
carbohydrates
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 proteinler
proteins
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 yaglar
fats
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 vitaminler

vitamins
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 mineraller ve su
minerals and water
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 besin gruplari
food groups
. . 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 enerji metabolizmasi
energy metabolism
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 meni kavrami
menu concept
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
1M meni planlama

planning menu
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 yemek planlama
meal planning
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 menl kartlar
menu cards
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 menu tasarimi
menu design
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 1 100
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 Nurr¥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:
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 35.00 35.00
Derse Katilim / Attending Lectures 1 30.00 30.00
Ev Odevi / Homework 1 48.00 48.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 35.00 35.00
Toplam / Total: 6 150.00 150.00

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
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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

1.6grencilere saglikl beslenme
ilkeleri ve pisirme tekniklerinin
aktariimasi. / to teach healthy 5 5 5 5 5 5 5 5 5 5 5 5 5 5 5
nutrition principles and cooking
techniques to students.

2.6grencilere menu planlama
ve tasariminin 6gretilmesi /
teaching students menu
planning and design

3.6grencilere farkli cesitlerde
yemek listesi ve standart
regete hazirlama bilgi ve
becerisini kazandirmak / To
provide students with the
knowledge and skills of
preparing different types of
menu and standard recipes

4.0grenci temel beslenme
ilkeleri hakkinda dogru bilgi
sahibi olabilecektir. / Student
will be able to have accurate
information about basic
nutrition principles.

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