2023 - 2024 / GMS507 - Advanced Nutrition Principles and Menu Planning / Advanced Nutrition Principles and Menu Planning

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Advanced Nutrition Principles and Menu Planning / Advanced Nutrition Principles and Menu Planning

Ders Kodu / Course Code

GMS507

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Master with Thesis / Master with Thesis

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

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Beslenmenin temel ilkeleri ve menl hazirlama ve sunma sanatinin detayl olarak
anlatilmasi

Explaining the basic principles of nutrition, the art of menu planning and presentation
in detail

igerigi / Content

Saglikl ve dengeli beslenme, Besin dgeleri ve beslenme iliskisi, Gunlik ihtiyaglar,
Beslenme ilkeleri, Men(, Saglkli meni planlanma

Healthy and balanced nutrition, the relation between food items and nutrition, daily
requirements, the basics of nutrition, menu, healthy menu planning

Onerilen Diger Hususlar / Yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Emine KESKIN

Ogr. Gér. Emine KESKIN




OGRENME GIKTILARI / LEARNING OUTCOMES

Beslenmenin ne oldugunu ve énemini bilir. The student knows about what nutrition is and the importance of it.

Besin 6gelerini ve beslenmeyle iligkisini bilir. The student knows the food items and their relation with the nutrition.

Besinlerin temel 6zelliklerini ve gunlik besin ihtiyaglarini bilir. The student knows the basic qualities of the food and daily food requirements.

isletme igin meniiniin 6nemini bilir. The student knows about the importance of the menu for the business.

Meni planlamasinin nasil yapilacagini ve meni olusturma kriterlerini bilir. The student knows how to carry out the menu planning and the criteria of creating menu.
Nicel saglik parametrelerini géz éniinde bulundurarak meni tasarimi yapabilir. The student is capable of designing menu considering the quantitative health parameters.

HAFTALIK DERS ICERIGi / 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 nedir?
What is nutrition?
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Karbonhidratlar ve Beslenme
Carbohydrates and Nutrition
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Proteinler ve Beslenme
Proteins and Nutrition
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Lipidler ve Beslenme
Lipids and Nutrition
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Su ve Mineral Maddeler

Water and Minerals
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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 Gnliik Alinmasi Gereken Besin Ogelerinin Onemi
The Importance of Nutritients Which Should Be Taken Daily
. . 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 Sporda Beslenme ve Enerji Metabolizmasi
Nutrition and Energy Metabolism in Sport
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Menii Planlamanin Onemi ve Amaclari
The Importance and Aims of Menu Planning
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Menii Planlama ilkeleri

Basics of Menu Planning
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Menti Cesitleri
Types of Menu
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Analitik Menu Hazirlama
Analytical Menu Preparation
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 Saglikh Menii Planlamada Besin Ogelerinin Uyumu

Harmony of Nutrition ltems in Healthy Menu Planning

517




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 N y Percentage of
umber S o
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 6.00 6.00
Bireysel Calisma / Self Study 14 4.00 56.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 3 4.00 12.00
Final Sinavi / Final Examination 1 6.00 6.00
Performans / Performance 14 2.00 28.00
Toplam / Total: 47 25.00 150.00

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.Beslenmenin ne oldudunu ve
6nemini bilir. / The student
knows about what nutrition is
and the importance of it.

2.Besin dgelerini ve
beslenmeyle iliskisini bilir. / The
student knows the food items 3 5 4 4 4 4 4 4 4 4 5 4 4 4 4
and their relation with the
nutrition.

3.Besinlerin temel 6zelliklerini
ve glinlik besin ihtiyaclarini
bilir. / The student knows the 4 4 4 4 5 4 4 4 4 4 4 4 4 4 4
basic qualities of the food and
daily food requirements.

4.isletme igin mendiniin
6nemini bilir. / The student
knows about the importance of
the menu for the business.

5.Menu planlamasinin nasil
yapilacagini ve menii
olusturma kriterlerini bilir. / The
student knows how to carry out
the menu planning and the
criteria of creating menu.

6.Nicel saglk parametrelerini
g6z 6niinde bulundurarak
menl tasanmi yapabilir. / The
student is capable of designing
menu considering the
quantitative health parameters.

Katki Dizeyi / 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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