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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Collective Nutrition Systems Il / Collective Nutrition Systems ||

Ders Kodu / Course Code

EBES302

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Bachelor / Bachelor

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 2.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2.00
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

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Toplu beslenme sistemlerinde genis ¢apta hazirlama ve pisirme yontemleri, besin
guvenligini saglama yollari, HACCP-ISO 22000 gida gtivenligi yonetim sistemi ve toplu
beslenme ydniinden ticari igletmelerle ticari olmayan igletmeler arasindaki farklliklarin
ogretilmesi amaclanmaktadir.

It is aimed to teach the differences between commercial and non-commercial
enterprises in terms of preparation and cooking methods in mass nutrition systems,
ways to ensure food safety, HACCP-ISO 22000 food safety management system and
mass nutrition.

igerigi / Content

Toplu beslenme sistemlerinde ticari isletmeler ve bu isletmelerde organizasyon/ mutfak
personeli, ticari isletmelerde mutfak/restoran plani, genis ¢capta hazirlama ve pisirme
yontemleri, temel servis teknikleri, 6zel gruplarda servis, hijyen/HACCP, 1ISO 22000,
maliyet kontroli, is saghgr glivenligi uygulamalari, atik ve artik yonetimi.

In collective nutrition systems, commercial enterprises and organization / kitchen
personnel in these enterprises, kitchen / restaurant plan in commercial enterprises,
wide-ranging preparation and cooking methods, basic service techniques, service in
special groups, hygiene / HACCP, ISO 22000, cost control, occupational health and
safety practices, waste and residue management.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Besin Hijyeni Giivenligi ve HACCP, Yrd.Dog.Dr. Murat Bas, 2004, Ankara
Toplu Beslenme Sistemleri, Saniye Bilici, Murat Bas, 2021, Ankara

Besin Hijyeni Giivenligi ve HACCP, Yrd.Dog.Dr. Murat Bas, 2004, Ankara
Toplu Beslenme Sistemleri, Saniye Bilici, Murat Bas, 2021, Ankara

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Wida Simzari




OGRENME GIKTILARI / LEARNING OUTCOMES

Ticari nitelikli ve ticari olmayan toplu beslenme kuruluglarinin farkliliklarini tanimlar. Defines the differences between commercial and non-commercial mass nutrition establishments.
Yiyecek icecek servisinin dnemini, organizasyonunu ve is tanimlarini 6zetler. Summarizes the importance, organization and job descriptions of food and beverage service.
HACCP sistemini toplu beslenme sistemlerinde uygular. It applies the HACCP system in collective feeding systems.

Besin ve besin 6gesi kayiplarini dnlemek icin her besine 6zgl besin hazirlama ve pisirme yontemlerini Evaluates food preparation and cooking methods specific to each food in order to prevent food and

degerlendirir. nutrient losses.

Farkli Glkelere ait servis yéntemlerinin ézelliklerini bilir ve toplu beslenme sistemleri yéniinden Knows the features of different countries' service methods and interprets them in terms of collective
yorumlar. nutrition systems.

Ekonomik tiretim ve hizmet sunumunu ve maliyet kontroliinii gelistirir. Improves economic production and service delivery and cost control.

Mutfak ve yemekhanelerde is saglidi glivenligi riskleri ve 6nleme stratejilerini destekler. Supports occupational health and safety risks and prevention strategies in kitchens and dining halls.

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 Toplu beslenme sistemlerinde ticari isletmeler

Commercial enterprises in mass nutrition systems

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

Techniques

2 Ticari igletmelerde organizasyon ve mutfak personeli

Organization and kitchen staff in commercial enterprises

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Toplu beslenme sistemlerinde besin hazirlama ve pisirme yéntemleri,
|
Food preparation and cooking methods in collective nutrition
systems, |
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Toplu beslenme sistemlerinde besin hazirlama ve pisirme yontemleri,

Food preparation and cooking methods in collective nutrition
systems, Il

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

Technigues

5 Ticari igletmelerde servis yontemleri |

Service methods in commercial enterprises |
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Ticari igletmelerde servis yontemleri |l
Service methods in commercial enterprises Il
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Besin 6geleri: Proteinler, mineraller,Vitaminler
Nutrients: Proteins, Minerals,Vitamins
. . 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 Toplu beslenme sistemlerinde hijyen |
Hygiene in mass feeding systems |
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Toplu beslenme sistemlerinde HACCP- TS EN ISO 22000 Yaklasimi
HACCP- TS EN ISO 22000 Approach in mass nutrition systems
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Toplu beslenme sistemlerinde kullanilan denetim listeleri ( check-

list'ler)

Checklists (check-lists) used in mass feeding systems
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Toplu beslenme sistemlerinde maliyet kontroli
Cost control in mass feeding systems
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Proje Sunumlari
Project Presentations
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Proje Sunumlari
Project Presentations
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi

final Examination
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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 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 7 2.00 14.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 13 3.00 39.00
Soru-Yanit / Question-Answer 13 1.00 13.00
Tartisma / Discussion 13 1.00 13.00
Derse Katilim / Attending Lectures 13 4.00 52.00
Toplam / Total: 61 13.00 133.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 133.00/25.00 = 5.32 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 133.00 / 25.00 = 5.32 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.2

1.1.3

114 (115|116 |1.1.7 118 |1.1.9 [1.1.10

1.Ticari nitelikli ve ticari
olmayan toplu beslenme
kuruluslarinin farkliliklarini
tanimlar. / Defines the
differences between
commercial and non-
commercial mass nutrition
establishments.

2.Yiyecek icecek servisinin
énemini, organizasyonunu ve
is tanimlarini 6zetler. /
Summarizes the importance,
organization and job
descriptions of food and
beverage service.

3.HACCP sistemini toplu
beslenme sistemlerinde
uygular. / It applies the HACCP
system in collective feeding
systems.

4.Besin ve besin dgesi
kayiplarini 6nlemek icin her
besine 6zgi besin hazirlama
ve pigirme ydntemlerini
degerlendirir. / Evaluates food
preparation and cooking
methods specific to each food
in order to prevent food and
nutrient losses.

5.Farkl ulkelere ait servis
yontemlerinin 6zelliklerini bilir
ve toplu beslenme sistemleri
yonunden yorumlar. / Knows
the features of different
countries' service methods and
interprets them in terms of
collective nutrition systems.
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6.Ekonomik Gretim ve hizmet
sunumunu ve maliyet
kontroliini geligtirir. / Improves
economic production and
service delivery and cost
control.

7.Mutfak ve yemekhanelerde is
saghgi givenligi riskleri ve
oOnleme stratejilerini destekler. /
Supports occupational health 2 2 3 4 2 4 2 2 4 4
and safety risks and prevention
strategies in kitchens and
dining halls.

Katki Dlzeyi / 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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