2023 - 2024 / AS115B - Cutting Joinery Techniques / Cutting Joinery Techniques

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Cutting Joinery Techniques / Cutting Joinery Techniques

Ders Kodu / Course Code

AS115B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 4.00
Haftalik Ders Saati (Kuramsal) / 1.00
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

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

Mutfakta kullanilan arag-gereglerin, kesim tekniklerinin ve genel pisirme yontemlerinin

uygulamali olarak 6gretimi amaglanmaktadir.

The aim of the course is to teach the tools, tools, cutting techniques and general
cooking methods used in the kitchen.

igerigi / Content

Genel dograma sekilleri, Meyve ve sebzeleri kesme teknikleri, Kasaplik hayvanlari kesme

teknikleri, Balik ve kabuklu deniz trtnleri kesme teknikleri.

General chopping methods, Cutting techniques of fruits and vegetables, Cutting
techniques of slaughter animals, Cutting techniques of fish and shellfish.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Gisslen W., (2019) Profesyonel Ascilik. Ankara: Nobel Yayincilik

Gisslen W., (2019) Profesyonel Ascilik. Ankara: Nobel Yayincilik

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Hami UNLU

Lecturer Hami UNLU




OGRENME GIKTILARI / LEARNING OUTCOMES

Mutfak arag-gereglerini bilir. Knows kitchen tools.

Bigaklari ve kullanim alanlarini bilir. Knives and knows the uses.

Kesme ve dograma tekniklerini bilir. Knows cutting and chopping techniques.

HAFTALIK DERS ICERIiGi / DETAILED COURSE OUTLINE
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Hafta / Week

. . Ogretim Yont - I
Teorik Dersler / Theoretical Uygulama Lab Tglz(neill(rlgri/(?rr;a?gi\r/]z Methods On Hazirlik / Preliminary
Techniques
1 Mutfaga giris, profesyonel mutfak kurulumu
Kitchen access, professional kitchen installation
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Mutfak arag-geregleri
Kitchen tools
. . Ogretim Yontem ve - -
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
3 Bigaklari tanima
Recognizing knives
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Genel dograma sekilleri
General joinery types
. . Ogretim Yontem ve = _
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
5 Meyve ve sebzeleri kesme teknikleri
Cutting techniques of fruits and vegetables
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Balik ve kabuklu deniz triinleri kesme teknikleri
Cutting techniques of fish and shellfish
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Olgme, kanistirma ve finnlama teknikleri igin el aletleri
Hand tools for measuring, mixing and baking techniques
. . 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 Kasaplik hayvanlar kesme teknikleri
Cutting techniques of butchery animals
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Kimes hayvanlan kesme teknikleri
Cutting techniques of poultry
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Kesme teknikleri uygulama

Application of cutting techniques
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Kesme teknikleri uygulama
Application of cutting techniques
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Kesme teknikleri uygulama
Application of cutting techniques
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Kesme teknikleri uygulama
Application of cutting techniques
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Kesme tekniklerini uygulama

Application of cutting techniques
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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 1 15.00 15.00
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
Final Sinavi igin Bireysel Calisma / Individual Study for Final Examination 10 1.00 10.00
Rapor / Report 10 1.00 10.00
Toplam / Total: 51 26.00 122.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 122.00/30.00 = 4.07 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 122.00 / 30.00 = 4.07 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilar / Program Ciktilari / Program Outcomes
Learning Outcomes 111 (1121113211311 (321 [33.1[341|342|343

1.Mutfak arag-gereglerini bilir.

/ Knows kitchen tools.

2.Bicaklari ve kullanim
alanlarini bilir. 1 1 1 4 3 4 2 4 3 2
/ Knives and knows the uses.

3.Kesme ve dograma
tekniklerini bilir. / Knows cutting 1 2 1 3 3 4 2 4 4 2
and chopping techniques.

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