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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Comparative Culinary Cultures / Comparative Culinary Cultures

Ders Kodu / Course Code

GMS523

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

Bu ders, yiyecekle ilgili kilturel faktorleri (6rnegin cografya, etnik grup, dini inanclar, ve
egitim) ve yiyecegin kendisini (tipik yemekler, 6zel durumlara has yiyecekler, yemekler ve
hizmet) tutarli ve 6zlu bir sekilde tahlil edebilecek bigimde tasarlanmistir. Diinya mutfak
kilturlerinin farkh boyutlari boyutlari ile incelenmesi ve kesfedilmesi dersin temel amacidir.

This course is designed to analyze the cultural factors related to food (for example,
geography, ethnic group, religious beliefs, and education) and the food itself (typical
dishes, special foods, meals, and service) in a consistent and concise manner. The
main purpose of the course is to study and explore world culinary cultures with
different dimensions and dimensions.

igerigi / Content

Segilen Ulkelerin mutfak kiiltiirleri asagidaki temel boyutlar ile incelenmektedir: Mutfak
kilturanun tarihsel gelisimi Bolgelere gore gézlenen farkliliklar Mutfak mimarisi ve arag
geregleri, Yeme ve igmede kullanilan temel malzemeler Yemek gesitleri, glindelik
kullanilan yiyecekler ve liiks yiyecekler Pigirme yontemleri, Yiyecek ve iceceklerin imaji
Giindelik gorintlsu icinde yeme-igme Sofra diizeni ve adabi Yiyecek ve iceceklerin servisi

The dimensions of the selected countries are examined with the following basic
Culinary: Kitchen Appliances Kitchen Architecture observed differences according to
the region and the historical development of culture, eating and drinking are used in
the basic materials, meals, foods and luxury foods that are daily used, cooking
methods, food and beverages in the image, the image of everyday, dining table
settings, and more food and beverage service

Onerilen Diger Hususlar / YOK NONE
Recommended Other

Considerations

Staj Durumu / Internship Status YOK NONE

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

Diinya Mutfak Kiiltiirleri (2020), Editér: Niliifer SAHIN PERGCIN, Beta Basim Yayim Dagitim
Mehmet Sarusik (Ed.), Uluslararasi Gastronomi, Detay Yayincilik, Ankara, 2017. Mehmet
Sarnsik (Ed.), Tim Yonleriyle Gastronomi Bilimi, Detay Yayincilik, Ankara, 2017. Diriye
Bozok, Cevdet Avcikurt, Murat Dogdubay, Mehmet Sarioglan ve Goksel Kemal Girin,
Gastronomi Uzerine Arastirmalar, Detay Yayincilik, Ankara, 2018.

"Diinya Mutfak Kiiltiirleri (2020), Editor: Nilifer SAHIN PERGIN, Beta Publishing
Distribution, Mehmet Sarusik (Ed.), International Gastronomy, Detay Publishing,
Ankara, 2017. Mehmet Sarnsik (Ed.), All Aspects of Gastronomy Science, Detay
Publishing, Ankara, 2017. Diiriye Bozok, Cevdet Avcikurt, Murat Dogdubay, Mehmet
Sarioglan, and Goksel Kemal Girin, Research on Gastronomy, Detay Publishing,
Ankara, 2018."




Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Auf AKKIL, Ogr. Gér. Selguk KARACAM Ogr. Gor. Auf AKKIL, Ogr. Gér. Selguk KARACAM

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Farkl kiilttrlerdeki mutfaklarin tarihini ve geleneklerini anlama. Understand the history and traditions of culinary cultures in different societies.

2 Cesitli mutfaklarin malzemelerini, pisirme tekniklerini ve yemeklerini 6grenme. Learn about the ingredients, cooking techniques, and dishes of various culinary traditions.

3 Farkl mutfak kiltirlerinin beslenme aligkanliklarini ve yemek servisi geleneklerini degerlendirme. Evaluate the dietary habits and meal serving customs of different culinary cultures.

4 Kdlttrler arasi etkilesimleri ve mutfak kdlturlerinin evrimini analiz etme. Analyze cross-cultural interactions and the evolution of culinary cultures.

5 Karsilastirmali bir perspektifle mutfak kultiirlerinin farkliliklarini ve benzerliklerini anlama. S:rigpaer;tli.lvr:erstanding of the differences and similarities of culinary cultures from a comparative

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teknikleri/Teaching Methods On Hazirlik / Preliminary

Teorik Dersler / Theoretical Uygulama Lab

Techniques

Dersin Tanitimi: Kargilastirmali Mutfak Kulttrleri Temel kavramlarin
tanimlanmasi ve aciklanmasi.

Course Introduction: Definition and explanation of the basic concepts
of Comparative Culinary Cultures.

Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary

Techniques

2 Giliney Amerika Mutfak Kdltdrd.

Culinary Culture of South America.

Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary

Techniques

3 Amerika Mutfak Kultird.

Culinary Culture of America.

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

Techniques

4 Uzak Dogu Mutfak Kiilttri

Culinary Culture of the Far East

gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary

Technigues

5 Glney Avrupa Mutfak Kulturt

Culinary Culture of Southern Europe
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Kuzey Avrupa Mutfak Kulturd
Culinary Culture of Northern Europe
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Ara sinav
midterm
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Glney Afrika Mutfak Kilttr
Culinary Culture of South Africa
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Kuzey Afrika Mutfak Kulttri
Culinary Culture of North Africa
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Orta Asya Mutfak Kulturu
Culinary Culture of Central Asia
. . gretim Yont . -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Orta Dogu Mutfak Kltiirt

Middle Eastern Culinary Culture
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Arastirma Makale Analizi Tartisma ve Degerlendirme
Research Article Analysis Discussion and Evaluation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Arastirma Makale Analizi Tartisma ve Degerlendirme
Research Article Analysis Discussion and Evaluation
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Arastirma Makale Analizi Tartisma ve Degerlendirme
Research Article Analysis Discussion and Evaluation
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi
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 40.00 40.00
Ev Odevi / Homework 1 20.00 20.00
Final Sinavi / Final Examination 1 50.00 50.00
Makale Kritik Etme / Criticising Paper 1 30.00 30.00
Toplam / Total: 4 140.00 140.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 140.00/25.00 = 5.60 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 140.00 / 25.00 = 5.60 ~
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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.Farkh kilturlerdeki
mutfaklarin tarihini ve
geleneklerini anlama. /
Understand the history and
traditions of culinary cultures in
different societies.

2.Cesitli mutfaklarin
malzemelerini, pisirme
tekniklerini ve yemeklerini
o6grenme. / Learn about the 5 4 4 4 4 4 5 5 4 4 4 4 4 5 5
ingredients, cooking
techniques, and dishes of
various culinary traditions.

3.Farkl mutfak kultrlerinin
beslenme aligkanliklarini ve
yemek servisi geleneklerini
degerlendirme. / Evaluate the 5 5 5 5 5 5 5 5 5 5 4 5 5 4 4
dietary habits and meal serving
customs of different culinary
cultures.

4 Kiltlrler arasi etkilesimleri ve
mutfak kiltirlerinin evrimini
analiz etme. / Analyze cross- 4 4 4 4 5 5 5 5 5 5 5 5 4 4 4
cultural interactions and the
evolution of culinary cultures.

5.Karsilastirmali bir perspektifle
mutfak kiltirlerinin farkliklarini
ve benzerliklerini anlama. /
Gain an understanding of the 5 4 5 5 5 5 5 5 5 4 4 4 5 5 4
differences and similarities of
culinary cultures from a
comparative perspective.

Katki Duzeyi / Contribution Level : 1-Cok Duiislik / Very low, 2-Duisiik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yuksek / Very high
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