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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Anthropology and Sociology of Nutrition / Anthropology and Sociology of Nutrition

Ders Kodu / Course Code

EBES409

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 4

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Ogrencileri, tarihsel siirecte beslenme aliskanliklarinin degisimi-gelisimi, farkli dinlerde
beslenme aligkanliklari, beslenmeyi etkileyen sosyal, ekonomik, kdltiirel, politik, cografik
nedenler/faktorler, Glkemiz ve Ulkeler arasi beslenme aliskanliklarindaki farkhliklar
konularinda bilgilendirmektir.

To inform students about the change and development of dietary habits in the
historical process, dietary habits in different religions, social, economic, cultural,
political, geographical reasons/factors affecting nutrition, and differences in dietary
habits between our country and countries.

igerigi / Content

Bu ders; Beslenme antropolojisinin tanimi ve beslenmeyi etkileyen faktorler, Tarihsel
surecte farkl yasam ve yerlesim bicimlerine gére beslenme,Farkl cografya ve iklim
kosullarinda beslenme,Farkli sosyal, kilttrel ve ekonomik yapilanmalar altinda beslenme
aliskanliklarinin gelisimi, déniigtimii,Farkh politik ve dini yapilanmalar altinda beslenme
aliskanliklarinin gelisimi, déntistimi,Diinya mutfaklardan érnekler: Akdeniz mutfagi,Dinya
mutfaklardan 6rnekler:Uzak Dogu mutfagi,Diinya mutfaklardan érnekler:Orta Dogu
mutfagi,Dinya mutfaklarindan érnekler: Osmanh mutfagi, Tirk mutfagi ve yemek
kiltiiri,Dogu, Gliney Dogu, I¢ Anadolu boélgesi mutfaklar,Ege, Karadeniz ve Marmara
boélgesi,Hizli, hazir yemek kdltirii,Yemek aliskanliklarindaki degisimlerin beslenme ve
saglik yoninden degerlendiriimesi; konularini icermektedir.

This course; Definition of nutritional anthropology and factors affecting nutrition,
Nutrition according to different lifestyles and settlements in the historical process,
Nutrition in different geographical and climatic conditions, Development and
transformation of eating habits under different social, cultural and economic structures,
Development and transformation of dietary habits under different political and religious
structures ,Examples from world cuisines: Mediterranean cuisine,Examples from world
cuisines:Far East cuisine,Examples from world cuisines:Middle East cuisine,Examples
from world cuisines: Ottoman cuisine, Turkish cuisine and food culture,East,South
East,Central Anatolia cuisines,Aegean,Black Sea and Marmara region, Fast food
culture, Evaluation of changes in eating habits in terms of nutrition and health;
includes topics.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status




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

Henderson GE, King NMP, Strauss RP, Estroff SE, Churchill LR, editors. The Social Henderson GE, King NMP, Strauss RP, Estroff SE, Churchill LR, editors. The Social

Medicine Reader. Durham: Duke University Press; 1997. Medicine Reader. Durham: Duke University Press; 1997.

Helman CG. Culture, Health and lliness. 3rd ed. London: Butterworth-Heinemann; 1995. Helman CG. Culture, Health and lliness. 3rd ed. London: Butterworth-Heinemann;

Bynum WF, Porter R, editors. Companion Encyclopedia of the History of Medicine. 1995.

London: Routledge; 2001. Bynum WF, Porter R, editors. Companion Encyclopedia of the History of Medicine.

Beauchamp TL, Childress JF. Principles of Biomedical Ethics. 4th ed. Oxford: Oxford London: Routledge; 2001.

University Press; 1994. Beauchamp TL, Childress JF. Principles of Biomedical Ethics. 4th ed. Oxford: Oxford
University Press; 1994.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

OGRENME GIKTILARI / LEARNING OUTCOMES

1 Tarihsel sliregte beslenme aligkanliklarindaki degisimi etkileyen faktorlerin acgiklar. Explain the factors affecting the change in eating habits in the historical process.

2 Yerel ve uluslararasi cesitli mutfaklar yorumlar. Interprets various local and international cuisines.

3 Kdltlirlere gore degisen beslenme aliskanliklar ile saglik durumu arasinda neden-sonug iligkisi kurar. Eﬁéaﬁgznﬁs;ai?:se-eﬁect relationship between nutritional habits that change according to cultures
4 Farkli kiltarlerin beslenma aligkanliklarini arastirir. Researches the eating habits of different cultures.

5 Farkli kiiltir ve etnik gruplardan bireylere 6zel beslenme programi planlar. Plans a special nutrition program for individuals from different cultures and ethnic groups.

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 Beslenme antropolojisinin tanimi ve beslenmeyi etkileyen faktorler
Definition of nutritional anthropology and factors affecting nutrition
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Tarihsel siregte farkli yasam ve yerlesim bigimlerine gére beslenme
Nutrition according to different lifestyles and settlements in the
historical process
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Farkli cografya ve iklim kosullarinda beslenme
Nutrition in different geographical and climatic conditions
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Farkh sosyal, kltiirel ve ekonomik yapilanmalar altinda beslenme
aliskanliklarinin gelisimi, déntsimu
Development and transformation of eating habits under different
social, cultural and economic structures
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\r’:; Methods On Hazirlik / Preliminary
Technigues
5 Farkli politik ve dini yapilanmalar altinda beslenme aligkanliklarinin

gelisimi, ddnusumi

Development and transformation of eating habits under different
political and religious structures
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Diinya mutfaklardan érnekler: Akdeniz mutfag
Examples from world cuisines: Mediterranean cuisine
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Diinya mutfaklardan érnekler:Uzak Dogu mutfagi
Examples from world cuisines: Far Eastern cuisine
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Diinya mutfaklardan érnekler:Orta Dogu mutfagi
Examples from world cuisines: Middle Eastern cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Diinya mutfaklarindan érnekler: Osmanli mutfagi
Examples from world cuisines: Ottoman cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Tirk mutfagi ve yemek kultuirt
Turkish cuisine and food culture
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Dogu, Giiney Dogu, i¢c Anadolu bélgesi mutfaklar

Eastern, Southeastern, Central Anatolian cuisines
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Ege, Karadeniz ve Marmara bdlgesi
Aegean, Black Sea and Marmara region
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Hizli, hazir yemek kalturt
Fast food culture
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Yemek aligkanliklarindaki degisimlerin beslenme ve saglk yoéniinden
degerlendiriimesi
Evaluation of changes in food habits in terms of nutrition and health
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz 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 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 4.00 28.00
Derse Katilim / Attending Lectures 13 3.00 39.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 13 4.00 52.00
Okuma / Reading 13 2.00 26.00
Toplam / Total: 48 15.00 147.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 147.00/25.00 = 5.88 ~ / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 147.00 / 25.00 = 5.88 ~
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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.Tarihsel siirecte beslenme
aliskanliklarindaki degisimi
etkileyen faktorlerin aciklar. /
Explain the factors affecting the
change in eating habits in the
historical process.

2.Yerel ve uluslararasi gesitli
mutfaklar yorumlar. / Interprets
various local and international
cuisines.

3.Kiilturlere gore degisen
beslenme aligkanliklar ile saglik
durumu arasinda neden-sonug¢
iligkisi kurar. / Est_abllshes a 3 2 2 4 3 4 2 2 2 2
cause-effect relationship
between nutritional habits that
change according to cultures
and health status.

4 Farkl kiltirlerin beslenma
aliskanliklanini arastirir. /
Researches the eating habits
of different cultures.

5.Farkl kultur ve etnik
gruplardan bireylere 6zel
beslenme programi planlar. /
Plans a special nutrition 5 2 2 2 2 2 4 2 5 2
program for individuals from
different cultures and ethnic
groups.

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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