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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Purchasing and Inventory Management in the Food and Beverage Sector / Purchasing and Inventory Management in the Food and Beverage Sector

Ders Kodu / Course Code

GMS511

Ders Tiru / 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 Yil / 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

Bu dersin amaci, yiyecek igecek sektdriinde satin alma ve stok yénetimi prensiplerini ve
uygulamalarini 6gretmek, 6grencilere stratejik satin alma kararlari alabilme, tedarikgi
iligkilerini yénetme, stok yénetimi tekniklerini kullanma ve verimli bir tedarik zinciri
olusturma becerilerini kazandirmaktir. Ayrica, yiyecek icecek isletmelerinde stok
maliyetlerini optimize etme, envanter yénetimini planlama ve takip etme yeteneklerini
gelistirmek hedeflenmektedir.

The objective of this course is to teach students the principles and practices of
purchasing and inventory management in the food and beverage industry, and provide
them with the skills to make strategic purchasing decisions, manage supplier
relationships, utilize inventory management techniques, and create an efficient supply
chain. Additionally, the course aims to develop students' abilities to optimize stock
costs, plan and monitor inventory management in food and beverage businesses.

igerigi / Content

Bu dersin amaci, yiyecek igecek sektdriinde satin alma ve stok yénetimi prensiplerini ve
uygulamalarini 6gretmek, 6grencilere stratejik satin alma kararlari alabilme, tedarikgi
iligkilerini yénetme, stok yénetimi tekniklerini kullanma ve verimli bir tedarik zinciri
olusturma becerilerini kazandirmaktir. Ayrica, yiyecek icecek isletmelerinde stok
maliyetlerini optimize etme, envanter yénetimini planlama ve takip etme yeteneklerini
gelistirmek hedeflenmektedir.

The objective of this course is to teach students the principles and practices of
purchasing and inventory management in the food and beverage industry, and provide
them with the skills to make strategic purchasing decisions, manage supplier
relationships, utilize inventory management techniques, and create an efficient supply
chain. Additionally, the course aims to develop students' abilities to optimize stock
costs, plan and monitor inventory management in food and beverage businesses.

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)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Yiyecek icecek sektoriinde satin alma ve stok yénetimi temel kavramlarini anlama. ;J:(gg:stand the basic concepts of purchasing and inventory management in the food and beverage

2 Yiyecek icecek isletmelerinde etkili satin alma stratejileri gelistirme. Develop effective purchasing strategies in food and beverage businesses.

3 Stok yonetimi slreglerini planlama, takip ve kontrol etme becerisi kazanma. Stok yénetimi sreglerini planlama, takip ve kontrol etme becerisi kazanma.

4 Maliyet analizi yapma ve verimlilik artirma yéntemlerini uygulama. Conduct cost analysis and implement methods to increase efficiency.

5 Yiyece_l_( ig_ecek sektdriinde satln _almg ve stok yOnetimi alaninda arastirma yapma ve sonuglarini yazili Conduct research in the_ fie_ld of_purc_hasing and inventory management in the food and beverage
veya s0zlu olarak sunma becerisi gelistirme. sector and present the findings in written or oral form.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Satin Alma ve Stok Yonetimi Girigi
Introduction to Purchasing and Inventory Management
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Satin Alma Siireci ve Tedarikgi Segimi
Purchasing Process and Supplier Selection
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Tedarikgi iligkileri Yénetimi
Supplier Relationship Management
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Stok Kontrolii ve Siparis Yoénetimi
Inventory Control and Order Management
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Stok Maliyeti ve Maliyet Analizi

Inventory Cost and Cost Analysis
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Talep Tahmini ve Stok Ydénetimi
Demand Forecasting and Inventory Management
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Stok Donguisii ve Teslimat Sireleri
Stock Turnover and Lead Time
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Lojistik Yonetimi ve Tedarik Zinciri Koordinasyonu
Logistics Management and Supply Chain Coordination
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Stok Degerleme ve Envanter Kontrolii
Stock Valuation and Inventory Control
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Stok Diizeltme ve Dénem Sonu islemleri
Stock Adjustments and Period-End Procedures
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Depolama Sistemleri ve Alan Yonetimi

Storage Systems and Space Management
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 |Hizl Tiiketim Uriinleri ve Tedarikgi iligkileri
Fast-Moving Consumer Goods and Supplier Relationships
Ogretim Yontem ve - o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Yazilim ve Teknoloji Uygulamalari
Software and Technological Applications
Ogretim Yontem ve . o
Teorik Dersler / Theoretical Uygulama Lab Tgknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14  |Performans Olgtleri ve Siirekli lyilestirme

Performance Metrics and Continuous Improvement
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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 76.00 76.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 72.00 72.00
Toplam / Total: 4 150.00 150.00

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 [1.16 [ 117 [ 1.1.8 [ 1.1.9 [1.1.101.1.11{1.1.12(1.1.13[1.1.14 [1.1.15

1.Yiyecek icecek sektériinde
satin alma ve stok yonetimi
temel kavramlarini anlama. /
Understand the basic concepts 4 5 5 4 4 4 5 5 4 5 4 4 5 5 5
of purchasing and inventory
management in the food and
beverage sector.

2.Yiyecek igecek isletmelerinde
etkili satin alma stratejileri
gelistirme. / Develop effective 3 4 4 4 4 4 5 4 4 5 4 4 5 4 5
purchasing strategies in food
and beverage businesses.

3.Stok ydnetimi slireclerini
planlama, takip ve kontrol etme
becerisi kazanma. / Stok
ybnetimi sureglerini planlama,
takip ve kontrol etme becerisi
kazanma.

4. Maliyet analizi yapma ve
verimlilik artirma yéntemlerini
uygulama. / Conduct cost 4 4 4 5 5 5 4 4 4 4 4 4 5 5 5
analysis and implement
methods to increase efficiency.

5.Yiyecek icecek sektdriinde
satin alma ve stok yénetimi
alaninda arastirma yapma ve
sonugclarini yazil veya sézlu
olarak sunma becerisi
gelistirme. / Conduct research 4 4 4 5 4 5 4 5 5 5 4 5 4 4 4
in the field of purchasing and
inventory management in the
food and beverage sector and
present the findings in written
or oral form.

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