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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Collective Nutrition Systems | / Collective Nutrition Systems |

Ders Kodu / Course Code

EBES301

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 hizmetinden yararlanan tim gruplara yeterli ve dengeli, yliksek hijyenik
kalitede, yliksek besin degeri 6zelliklerine sahip, tiiketilebilir bir toplu beslenme hizmetinin
en ekonomik sekilde verilmesini saglamak amaciyla egitim vermek

To provide training to all groups that benefit from the collective nutrition service in
order to provide an adequate and balanced, high hygienic quality, high nutritional
value, consumable mass nutrition service in the most economical way.

igerigi / Content

Bu ders; Toplu Beslenmenin tanimi, 5nemi/TBYK, 6zellikleri TBS sistemleri, yeni tretim
sistemleri.,Toplu Beslenme Sistemlerinde Y6netim ve Organizasyon,Toplu Beslenme
Sistemlerinde Stratejik Yénetim ve Kalite lyilestirme Stratejileri ., TBS'de insan Kaynaklari
Yonetimi,, TB galisanlarinin Organizasyonu, Gérev Tanimlari, TBS'de Fiziki Kosullar, Mutfak
ve Yemekhane Donanimi, Toplu Beslenme Sistemlerinde Kullanilan Arag-Geregler ,Yeni
Teknoloji,Menu Yonetim ve Denetimi |,Meni Yénetim ve Denetimi |l,Standart Yemek
Tarifeleri, TBS'de Olusan Artiklar nedenleri ve Onleme Yollar,Satin Alma
Teknikleri,Depolama llkeleri, Toplu Beslenme Sistemlerinde is Giivenligi; konularini
icermektedir.

This course; Definition of Mass Nutrition/TBYK, its features TBS systems, new
production systems. Management and Organization in Mass Nutrition Systems,
Strategic Management and Quality Improvement Strategies in Mass Nutrition
Systems., Human Resources Management in TBS, Organization of TB employees,
Job Descriptions, Physical Conditions in TBS, Kitchen and Dining Hall Equipment,
Tools and Equipment Used in Mass Nutrition Systems, New Technology, Menu
Management and Control I, Menu Management and Control I, Standard Food Tariffs,
Reasons for Residues in TBS and Ways of Prevention, Purchasing Techniques,
Storage Principles, Occupational Safety in Mass Nutrition Systems; includes topics.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status




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

Beyhan Y, Cigerim N,Toplu Beslenme Sistemlerinde Menii Y6netimi ve Denetimi, Kok
Yayincilik, Ankara, 1995

Davis, B, Lockwood, A, Pantelidis, |, Alcott, P. Food and Beverage Management, Elsevier,
2008.

Besin Hijyeni Giivenligi ve HACCP, Yrd.Dog.Dr. Murat Bas, 2004, Ankara

Toplu Beslenme Sistemleri, Saniye Bilici, Murat Bas, 2021, Ankara

Feinstein A H, Stefanelli J M. Purchasing.2002 Selection and Procurement for the
Hospitality Industry, Fifth Edition,John Wiley & Sons Inc, London.

Kaya, A. 2000 Misafirperverlik endistrisinde temel mutfak bilgisi.2. basim. Glnes ofset
mat. izmir, 283s.

Mc Vety,J.Paul,BradleyJ.Ware,1990.Fundamen tals of menu planing Van Nostrand
Reinhold, NY.

Beyhan Y, Cigerim N,Toplu Beslenme Sistemlerinde Menii Y6netimi ve Denetimi, Kok
Yayincilik, Ankara, 1995

Davis, B, Lockwood, A, Pantelidis, I, Alcott, P. Food and Beverage Management,
Elsevier, 2008.

Besin Hijyeni Giivenligi ve HACCP, Yrd.Dog.Dr. Murat Bas, 2004, Ankara

Toplu Beslenme Sistemleri, Saniye Bilici, Murat Bas, 2021, Ankara

Feinstein A H, Stefanelli J M. Purchasing.2002 Selection and Procurement for the
Hospitality Industry, Fifth Edition,John Wiley & Sons Inc, London.

Kaya, A. 2000 Misafirperverlik endistrisinde temel mutfak bilgisi.2. basim. Glnes
ofset mat. izmir, 283s.

Mc Vety,J.Paul,BradleyJ.Ware,1990.Fundamen tals of menu planing Van Nostrand
Reinhold, NY.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Nisa Uyar Alpaslan

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Guvenli, saglikh ve hijyenik besini tanimlar.

Defines safe, healthy and hygienic food.

2 Meni planlamasi yaparken bireylerin veya gruplarin cevresel durumlari, yas, cinsiyet, fiziksel aktivite
durumlarina gore ¢ikarimlarda bulunur.

While planning the menu, makes inferences according to the environmental conditions of individuals
or groups, age, gender, physical activity status.

3 Toplam kalite yonetimini tanimlar. Defines total quality management.

4 Yonetim ve organizasyonu tanimlar. Defines management and organization.

5 is saghgi ve giivenligi uygulamalarini destekler. Supports occupational health and safety practices.
6 Standart yemek tariflerini dizenler. Edits the standard recipes.

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 SISTEMLERININ TANIMLANMASI
DEFINITION OF MASS NUTRITION SYSTEMS
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary
Techniques
2 TOPLU BESLENME SISTEMLERININ SINIFLANDIRILMASI
CLASSIFICATION OF MASS NUTRITION SYSTEMS
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 YONETIM VE ORGANIZASYON
MANAGEMENT AND ORGANIZATION
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 TOPLAM KALITE YONETIMI
TOTAL QUALITY MANAGEMENT
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 PERSONEL YONETIMi

STAFF MANAGEMENT
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 iS SAGLIGI VE GUVENLIGI
OCCUPATIONAL HEALTH AND SAFETY
. . 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 MUTFAK PLANLAMA
KITCHEN PLANNING
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 STANDART YEMEK TARIFLERI
STANDARD RECIPES
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 MENU PLANLAMA VE FARKLI MENU TiPLERI
MENU PLANNING AND DIFFERENT MENU TYPES
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁgll(T;rT/?rr:aeg;i\;\Z Methods On Hazirlik / Preliminary
Techniques
11 |[MENU PLANLAMA VE FARKLI MENU TiPLERI

MENU PLANNING AND DIFFERENT MENU TYPES
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 TOPLU BESLENME SISTEMLERINDE KULLANILAN ARAG-
GEREGLER
TOOLS USED IN MASS NUTRITION SYSTEMS
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 ARAG-GEREG SECIMi
TOOL-TOOL SELECTION
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 SATIN ALMA VE DEPOLAMA
PURCHASING AND STORAGE
. . Ogretim Yontem ve .. .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
15 GENEL TEKRAR
OVERWIEW
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 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 1.00 1.00
Final Sinavi / Final Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 7 2.00 14.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 12 3.00 36.00
Ornek Vaka incelemesi / Case Study 13 2.00 26.00
Derse Katilim / Attending Lectures 13 4.00 52.00
Toplam / Total: 47 13.00 130.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 130.00/25.00 = 5.20 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 130.00 / 25.00 = 5.20 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Hzailifg QUERES 111112113 | 114 [115 [ 116 [1.1.7 | 1.1.8 | 1.1.9 [1.1.10

1.Guvenli, saglikh ve hijyenik
besini tanimlar. / Defines safe, 5 2 1 2 1 2 1 1 3 2
healthy and hygienic food.

2.Menu planlamasi yaparken
bireylerin veya gruplarin
cevresel durumlari, yas,
cinsiyet, fiziksel aktivite
durumlarina gére gikarimlarda
bulunur. / While planning the 5 5 1 4 1 2 1 1 4 1
menu, makes inferences
according to the environmental
conditions of individuals or
groups, age, gender, physical
activity status.

3.Toplam kalite yonetimini
tanimlar. / Defines total quality 5 2 3 2 4 3 3 1 5 2
management.

4.Ydnetim ve organizasyonu
tanimlar. / Defines 5 4 4 4 5 2 5 1 4 2
management and organization.

5.ls saghgi ve giivenligi
uygulamalarini destekler. /

Supports occupational health 5 1 1 2 1 2 2 1 3 2
and safety practices.

6.Standart yemek tariflerini

diizenler. / Edits the standard 5 1 1 2 1 2 1 1 2 2

recipes.

Katki Dlizeyi / Contribution Level : 1-Cok Diisilik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yiksek / High, 5-Cok Yiiksek / Very high
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