2023 - 2024 / AS111B - Gastronomy and Food History / Gastronomy and Food History

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Gastronomy and Food History / Gastronomy and Food History

Ders Kodu / Course Code

AS111B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 4.00
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

Normal Education / Normal Education

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Yok

None

Amaci / Purpose

Gastronomi ve yiyecek tarihi ile ilgili temel kavramlarin anlam bilgisi, olgular bilgisi,
gastronomi, yemek ve kiiltir iligkisini kavrayabilme, farkl kilttirel 6zelliklerin gastronomi ve
yemek kultirQ Gizerindeki etkilerini agiklayabilmede yardimci olmaktadir.

Understanding of the basic concepts of gastronomy and food history, knowledge of
facts, understanding the relationship between gastronomy, food and culture, helps to
explain the effects of different cultural features on gastronomy and food culture.

igerigi / Content

Yiyecek Uretimi ve tiketiminin ge¢gmisten glinimuze kadar kdlturel, ekonomik, sosyal,
cografik ve politik agilardan tarihsel gelisim sureci i¢inde incelenir.

Food production and consumption from the past to the present cultural, economic,
social, geographical and political aspects are examined in the process of historical
development.

Onerilen Diger Hususlar / yok None
Recommended Other

Considerations

Staj Durumu / Internship Status Yok None

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

AKBABA, Atilla ve CETINKAYA, Neslihan, (2018). Gastronomi ve Yiyecek Tarihi. Ankara:
Detay Yayincilik.

AKBABA, Atilla ve CETINKAYA, Neslihan, (2018). Gastronomi ve Yiyecek Tarihi.
Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Dr.Omer Ceyhun APAK

Ogr. Gér. Dr.Omer Ceyhun APAK




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi bilimi hakkinda bilgi sahibidir Has knowledge about the science of gastronomy
Gastronominin turizmle iligkisini agiklar Explain the relationship between gastronomy and tourism
Gastronominin diger bilimlerle iliskisini agiklar Explain the relationship between gastronomy and other sciences

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Gastronomi ile ilgili kavramlar
Concepts related to gastronomy
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Dilinya mutfak tarihi ve gelismeler
World kitchen history and developments
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Gastronominin diger bilimlerle iligkisi
Relationship between gastronomy and other sciences
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Molekiiler gastronomi
Molecular gastronomy
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Flzyon mutfak
Fusion kitchen
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yeni beslenme egilimleri
New nutrition trends
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Modern diyetler
Modern diets
. . 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 Saglikli beslenme
Healthy eating
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kultiirel miras olarak gastronomi
Gastronomy as cultural heritage
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gastronomi ve turizm

Gastronomy and tourism
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Turk mutfagi
Turkish cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Avrupa kitasi mutfagi
European continent cuisine
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Afrika kitasi mutfagi
African continent cuisine
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Amerika kitasi mutfagi

American continent cuisine
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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 N y Percentage of
umber S o
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 8 2.00 16.00
Derse Katilim / Attending Lectures 14 3.00 42.00
Ev Odevi / Homework 14 3.00 42.00
Final Sinavi / Final Examination 1 2.00 2.00
Rapor Hazirlama / Report Preparation 9 2.00 18.00
Toplam / Total: 47 13.00 121.00

Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 121.00/30.00 = 4.03 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 121.00 / 30.00 = 4.03 ~
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PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktllan / Program Ciktilari / Program Outcomes
Learning Outcomes 1111112 (113 |21.1|3.1.1 (321|331 (34.1|342|343

1.Gastronomi bilimi hakkinda
bilgi sahibidir

/ Has knowledge about the
science of gastronomy

2.Gastronominin turizmle
iligkisini aciklar

/ Explain the relationship 1 5 1 1 1 1 3 1 2 1
between gastronomy and
tourism

3.Gastronominin diger
bilimlerle iliskisini agiklar /
Explain the relationship 2 4 2 2 3 1 3 2 3 2
between gastronomy and other
sciences

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