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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food and Beverage History and Culture / Food and Beverage History and Culture

Ders Kodu / Course Code

EREH329

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 3

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

6n kosulu yoktur .

There is no prerequisite.

Amaci / Purpose

Bu dersin amaci, yiyecek uretimi ve tiketiminin ekonomik, sosyal, politik ve kulturel
acilardan tarihsel gelisimini 6gretmeyi amaclanmistir.

The aim of this course is to teach the historical development of food production and
consumption in economic, social, political and cultural aspects.

igerigi / Content

Yiyecek Tarihi ve Cografyasina Giris, tarih 6ncesi caglar, tarim devrimi, hayvan ve
bitkilerin evcillestiriimesi, Stimer, Misir ve Antik Yunan yemek kiiltiirli, ronesans dénemi,
Avrupa mutfaklar tarihi ve cografyasi, Ortagag Avrupasi, Avrupa mutfaklari tarihi ve
cografyasi, Ortagag Arap mutfak kiiltiirii, Osmanli imparatorlugu Saray Mutfag

Introduction to Food History and Geography, prehistoric ages, agricultural revolution,
domestication of animals and plants, Sumerian, Egyptian and Ancient Greek food
culture, renaissance period, history and geography of European cuisines, Medieval
Europe, history and geography of European cuisines, Medieval Arab culinary culture,
Ottoman Empire Palace Cuisine

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Avciliktan Gurmelige:Yemegin Kiltiirel Tarihi / PRISCILLA MARY ISIN

A Food History, Maguelonne Toussaint Smat, John Wiley & Sons, 1987.

Food in History, Reay TANNAHILL, Three Rivers Press,1989.

Gastronomi ve Yiyecek Tarihi, Editér: Prof.Dr. Atilla AKBABA, Yrd.Dog.Dr. Neslihan
CETINKAYA, Detay Yayinlari, 2018.

insanhigin Yeme Tarihi, Tom Standage, Mayakitap, 2016.

Lezzetin Tarihi, Prof.Dr.Zeki TEZ, Hayykitap, 2018.

Tarihin Stizgecinde Mutfak Kiltirimuz, Deniz Gursoy, Oglak Yayincilik, 2016.

Avclliktan Gurmelige:Yemegin Kiltiirel Tarihi / PRISCILLA MARY ISIN

A Food History, Maguelonne Toussaint Smat, John Wiley & Sons, 1987.

Food in History, Reay TANNAHILL, Three Rivers Press,1989.

Gastronomi ve Yiyecek Tarihi, Editér: Prof.Dr. Atilla AKBABA, Yrd.Dog.Dr. Neslihan
CETINKAYA, Detay Yayinlari, 2018.

insanligin Yeme Tarihi, Tom Standage, Mayakitap, 2016.

Lezzetin Tarihi, Prof.Dr.Zeki TEZ, Hayykitap, 2018.

Tarihin Stizgecinde Mutfak Kiltlirimuz, Deniz Girsoy, Oglak Yayincilik, 2016.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Himeyra DEMIR

Ogr. Gér. Himeyra DEMIR




OGRENME GIKTILARI / LEARNING OUTCOMES

Ders ile beraber 6grenciler, diinyanin tim bdlgelerinde farkli gaglarda gelisen yemek kiiltiirlerini

kesfedecek, hem tarihsel boyutta hem de zamanin kosullarinda neyi neden yedigimizi anlayacaklardir.

With the course, students will discover the food cultures that developed in different ages in all regions
of the world, and will understand what we eat and why, both historically and under the conditions of
the time.

Yemek tarihinin anlatildigi bu derste 6grenciler, becerinin, yaraticiigin ve fevkalade insan davranisinin
hikayelerini 6grenecek ve tarihsel suregteki tim yaklasimlarin farkinda olacaklardir

In this course in the history of food, students will learn stories of skill, creativity and remarkable human
behavior and will be aware of all approaches in the historical process.

Yiyeceklerin giinimiizde tliketilen seklini alana kadar hangi sirecglerden gegtigi incelenecektir.

The processes that food goes through until it takes its form as consumed today will be examined..

Yemek ile lilke kiilttriinlin nasil sekillendigi incelenecektir

It will be examined how the country's culture is shaped by food.

Derslere diizenli olarak katilan 6grenciler, disiplin duygusu gelistirecek is diinyasina kolay entegre
olacaklardir.

Students who attend classes regularly will develop a sense of discipline and will be easily integrated
into the business world.

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 Yiyecek tarihi ve cografyasi, tarihin siniflandinimasi, gastronomi ve teorik Sanal kampds sistemi Gzerinden
yemek tarihine giris go6nderilen makalelerin okunmasi.
Food history and geography, classification of history, introduction to theoric Reading articles sent through the
gastronomy and food history virtual campus system.
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 insanligin varolusu, tarih éncesi devirler, Karanlik Cag, Kabatas, teorik Sanal kampiis sistemi lizerinden
Yontma Tas, Cilall Tas Devri gonderilen makalelerin okunmasi.
Existence of humanity, prehistoric times, Dark Age, Rough Stone, theoric Reading articles sent through the
Chipped Stone, Polished Stone Age virtual campus system.
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Tarim Devrimi, bitkilerin evcillestiriimesi teorik jgggle:(i?e?%Jstz;lset?eﬂ:'\u;?Jlr?n(ii;
Agricultural Revolution, domestication of plants theoric aﬁi(;:nfa?nrgﬁfzfsigtnfhmugh the
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Mezopotamya, bugdayin tarihi, tarimin ortaya ¢ikisi ve yayilisi teorik St?:c?tlell'(iienr:F:];J:ksallséleen:ilnu;(esrr?]zgl
Mesopotamia, history of wheat, emergence and spread of agriculture theoric Eﬁig:nga?nrgﬁlsezfggghmwh the
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Siimer yemek kiilttri

teorik

Sanal kampus sistemi tUzerinden
gonderilen makalelerin okunmasi.

Sumerian food culture

theoric

Reading articles sent through the
virtual campus system.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
. e ) Sanal kamps sistemi Uzerinden
6 Antik Misir yemek kiltird teorik gbnderilen?nakalelerin okunmasi.
Ancient Egyptian food culture theoric Eﬁig:nga?nrgﬁlsezfsigﬁhrowh the
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
. I . Sanal kampus sistemi Uzerinden
7 Antik Yunan yemek kiiltird teorik gbnderilen'?nakalelerin okunmasi.
Ancient Greek food culture theoric Eﬁig:nga;rgﬁfz;;z:nthmwh the
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
8 ViZE - -
midterm - -
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Kizilderililer, Afrikalilar teorik ggr?gé:(i?erﬂzksélséleerﬂhuggng
Native Americans, Africans theoric Eﬁig:ncga?nrgﬁfzys;g;thmwh the
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
. . Sanal kampds sistemi Gzerinden
10 Ipek ve Baharat yolu teorik gonderilen makalelerin okunmasi.
Silk and Spice road theoric \F/%i:atigllngaﬂ'gﬁfz;;gtn:hrough the
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
S . . Sanal kampiis sistemi lizerinden
L Antik Hindistan, Antik Gin teorik gbnderilen[inakalelerin okunmasi.
Ancient India, Ancient China theoric Reading articles sent through the

virtual campus system.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
= . Sanal kampls sistemi lizerinden
12 Orta Cag teorik gonderilen makalelerin okunmasi.
. . Reading articles sent through the
Middle Ages theoric virtual campus system.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁ;LT;ri/%Zt:g;li\éz Methods On Hazirlik / Preliminary
Technigues
13 Osmanli imparatorlugu Saray Mutfagi teorik Sgr?gcleﬁl?%zksa:lséleewnuggrncﬁg
Ottoman Empire Palace Cuisine theoric Eﬁig:nga;rgﬁlsezfsetg:nthmwh the
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlrt\eri/s)l'r;sgiﬁge; Methods On Hazirlik / Preliminary
Techniques
14 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 Nun¥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
Final Sinavi / Final Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 40.00 40.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 60.00 60.00
Okuma / Reading 1 48.00 48.00
Toplam / Total: 5 150.00 150.00

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

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

6/8




Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

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

1.1.16

1.1.17

1.1.18

1.1.19

1.1.20

1.Ders ile beraber 6grenciler,
dinyanin tum bélgelerinde
farkh caglarda gelisen yemek
kultirlerini kesfedecek, hem
tarihsel boyutta hem de
zamanin kosullarinda neyi
neden yedigimizi
anlayacaklardir. / With the
course, students will discover
the food cultures that
developed in different ages in
all regions of the world, and will
understand what we eat and
why, both historically and
under the conditions of the
time.

2.Yemek tarihinin anlatildigi bu
derste 6grenciler, becerinin,
yaraticiigin ve fevkalade insan
davraniginin hikayelerini
o6grenecek ve tarihsel slirecteki
tim yaklasimlarin farkinda
olacaklardir / In this course in
the history of food, students will
learn stories of skill, creativity
and remarkable human
behavior and will be aware of
all approaches in the historical
process.

3.Yiyeceklerin giinimiizde
tiiketilen seklini alana kadar
hangi slireclerden gectigi
incelenecektir. / The processes
that food goes through until it
takes its form as consumed
today will be examined..

4.Yemek ile ulke kilttrinin
nasll sekillendigi
incelenecektir / It will be
examined how the country's
culture is shaped by food.
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5.Derslere duzenli olarak
katilan 6grenciler, disiplin
duygusu gelistirecek is
dinyasina kolay entegre
olacaklardir. / Students who 5 1 4 4 1 1 5 1 1 1 1 1 1 1
attend classes regularly will
develop a sense of discipline
and will be easily integrated
into the business world.

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