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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Gastronomy Tourism / Gastronomy Tourism

Ders Kodu / Course Code

AS209B

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 2

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 turizminin temel kavramlari, gastronomi turizminin diinyadaki gelisimi ve
gastronomi turizminin bolgesel kalkinmaya katkisi tizerine bilgi verilmesi amaglanmaktadir.

It is aimed to give information about the basic concepts of gastronomy tourism, the
development of gastronomy tourism in the world and the contribution of gastronomy
tourism to regional development.

igerigi / Content

Gastronomi ve iligkili kavramlar, Yeme-igme aliskanliklari ve geleneklerinin gelisimi,
Gastronominin bilimsel ve sanatsal boyutlar, Gastronomi turizmi ve stirdirilebilir turizm
gelisimi, Turistik Urtin, ¢ekicilik ve agirlamanin bir unsuru olarak gastronomi.

Gastronomy and related concepts, Scientific and artistic dimensions of gastronomy,
Gastronomy as an element of touristic product, charm and hospitality, Gastronomy
tourism and sustainable tourism development, Development of eating and drinking
habits and traditions.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

SARIISIK, Mehmet, (2019), Tim Yénleriyle Gastronomi Bilimi. Ankara: Detay Yayincilik.
KURGUN, Hiilya ve OZSEKER, Demet Bagiran, (2016), Gastronomi ve Turizm. Ankara:

Detay Yayincilik.

SARIISIK, Mehmet, (2019), Tim Yoénleriyle Gastronomi Bilimi. Ankara: Detay
Yayincilik.

KURGUN, Hiilya ve OZSEKER, Demet Bagiran, (2016), Gastronomi ve Turizm.
Ankara: Detay Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Dr. Omer Ceyhun APAK




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi ve Mutfak Sanatlarinda kavramlari ve teorileri bilir ve uygular. Knows and applies the concepts and theories in Gastronomy and Culinary Arts.
Turizm ve gastronomi alanindaki bilgileri mesleki anlamda tanimlar, yorumlar ve degerlendirir. Define, interpret and evaluate the informations in the field of tourism and gastronomy.
Gastronomi turizminin bolgesel kalkinmaya olan etkisini 6grenir. Learn the effect of gastronomy tourism on regional development.

HAFTALIK DERS iGERIGi / 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 Turizm ve Surdurdlebilir Turizm anlayigi
Tourism and Sustainable Tourism
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Bolgesel Kalkinma Araci Olarak Turizm
Tourism as a Regional Development Tool
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Kitle Turizminden Alternatif Turizme Gegis ve Ozel ilgi Turizmi
Transition from Mass Tourism to Alternative Tourism and Special
Interest Tourism
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Turizm turleri ve kalkinmaya etkileri
Tourism types and their effects on development
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Kdltdrin Turizm Odakli Kalkinmadaki Rol(

The Role of Culture in Tourism Oriented Development
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Turizm odakli kalkinmada kdltur ve yerel kultiir
Culture and local culture in tourism-oriented development
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Turizm odakli kalkinmada kullanilan kultir varliklar
Cultural assets used in tourism-oriented development
. . 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 Yerel kultdr varligi olarak gastronominin tarihsel gelisimi ve kulttr
varhigi olarak turizm amach kullanimi
Historical development of gastronomy as a local cultural asset and its
use as a cultural asset for tourism purposes
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁiw:eri/?rr;:(r‘}]ﬁ\rg Methods On Hazirlik / Preliminary
Techniques
10 Gastronomi Turizminin tanimi ve kapsami
Definition and scope of gastronomy tourism
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Gastronomi turizmi gelismislik gdstergeleri

Indicators of gastronomy tourism development
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Cografi isaretler
Geographical signs
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Gastronomi turizminin bolgesel kalkinmaya katkisi
The contribution of gastronomy tourism to regional development
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Gastronomi turizmi odakli bolgesel kalkinma politikalarina diinyadan
Oérnekler
World examples of regional development policies focused on
gastronomic tourism
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Gastronomi turizmi odakli bolgesel kalkinma politikalarina diinyadan

ornekler

World examples of regional development policies focused on
gastronomic tourism
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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 10 1.00 10.00
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 2.00 20.00
Rapor Hazirlama / Report Preparation 1 10.00 10.00
Toplam / Total: 51 22.00 127.00
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Dersin AKTS Kredisi = Toplam ig Yiki (Saat) / 30.00 (Saat/AKTS) = 127.00/30.00 = 4.23 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 127.00 / 30.00 = 4.23 ~

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilarn / Program Outcomes

1.1.2

1.1.3

211 (3.1.1(321|33.1|34.1|342 343

1.Gastronomi ve Mutfak
Sanatlarinda kavramlari ve
teorileri bilir ve uygular. /
Knows and applies the
concepts and theories in
Gastronomy and Culinary Arts.

2.Turizm ve gastronomi
alanindaki bilgileri mesleki
anlamda tanimlar, yorumlar ve
degerlendirir. / Define, interpret
and evaluate the informations
in the field of tourism and
gastronomy.

3.Gastronomi turizminin
bélgesel kalkinmaya olan
etkisini 6grenir.

/ Learn the effect of
gastronomy tourism on
regional development.

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