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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Food and Beverage Cost Control / Food and Beverage Cost Control

Ders Kodu / Course Code

AS$116.2B

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

Konaklama ve yiyecek-icecek isletmelerinde maliyet yapisi, kontrol agamalari, kontrol
yoéntemleri, analizler, fiyatlandirma ve maliyet kontroliinde yardimci olacak analitik
yaklagimlarin égretilimesi amacglanmaktadir.

It is aimed to teach cost structure, control stages, control methods, analysis, pricing
and analytical approaches that will help in cost and control of accommodation and
food and beverage businesses.

igerigi / Content

Yiyecek maliyet kontrol siireci, satin alma kontroli, tesellim kontrolii, depolama ve dagitim
kontrold, iretim kontrol, gelir kontrolu, icecek maliyet kontrol siireci, yiyecek ve icecek
isletmelerinde fiyatlama, yiyecek - icecek maliyet kontrol ydntemleri, maliyet ve satiglarin
analizi, yiyecek- icecek faaliyetleri ile ilgili donemsel verilerin istatistikleri.

Food cost control process, purchase control, delivery control, storage and distribution
control, production control, income control, beverage cost control process, pricing in
food and beverage enterprises, food and beverage cost control methods, analysis of
cost and sales, food and beverage activities statistics of periodical data about.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Yok

None

Staj Durumu / Internship Status

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

SARIISIK, Mehmet, (2017), Yiyecek igecek isletmelerinde Maliyet Kontrolii Kavramlar,
Uygulamalar ve Ornekler. Ankara: Detay Yayincilik.

YILMAZ, Yasar, (2014). Yiyecek icecek isletmlerinde Maliyet Fiyatlama Pazarlama
Yoénetimi. Ankara: Detay Yayincilik.

SARIISIK, Mehmet, (2017), Yiyecek icecek isletmelerinde Maliyet Kontrolii Kavramlar,
Uygulamalar ve Ornekler. Ankara: Detay Publishing.

YILMAZ, Yasar, (2014). Yiyecek icecek isletmelerinde Maliyet Fiyatlama Pazarlama
Yonetimi. Ankara: Detay Publishing.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Dr. Ogr. Uyesi Halil ibrahim Kaya

Asst. Prof. Halil ibrahim Kaya




OGRENME GIKTILARI / LEARNING OUTCOMES

Etkin satinalma yapabilir.

Make effective purchasing.

Uretim planlamasi sayesinde yiiksek verimlilikle calisabilecektir.

Production planning will work with high efficiency.

Dogru fiyatlama ydntemini segebilecektir.

Will be able to choose the correct pricing method.

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 Yiyecek ve icecek isletmelerinde Gelirin Yénetilmesi
INCOME MANAGEMENT IN FOOD AND BEVERAGE
ENTERPRISES
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;ﬂ;}ﬁgg&i\éz Methods On Hazirlik / Preliminary
Techniques
2 Yiyecek ve igecek isletmelerinde Gelirin Yénetilmesi
INCOME MANAGEMENT IN FOOD AND BEVERAGE
ENTERPRISES
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Yiyecek ve igecek Satis Tahminleri
FOOD & BEVERAGE SALES FORECASTS
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;g;:{ﬁg:&ig Methods On Hazirlik / Preliminary
Techniques
4 Satinalma ve Teslim Alma
PURCHASING AND DELIVERY
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Depolama

STORAGE
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Yiyecek ve igecek isletmelerinde Envanter Yonetimi
INVENTORY MANAGEMENT IN FOOD AND BEVERAGE
ENTERPRISES
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Yiyecek ve icecek Uretimin Kontrol Altina Alinmasi
FOOD AND BEVERAGE PRODUCTION CONTROL
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
MIDTERM
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
9 Yiyecek ve igecek isletmelerinde Fiyatlandirma
PRICE IN FOOD AND BEVERAGE ENTERPRISES
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10  |Yiyecek ve igecek isletmelerinde isgiicii Maliyet Kontrolii
LABOR COST CONTROL IN FOOD AND BEVERAGE
ENTERPRISES
. . Ogretim Yoéntem ve - o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
11 Genel Uretim Siiregleri ve Gider Kontrolii

CONTROL OF GENERAL PRODUCTION EXPENSES
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yiyecek ve igecek isletmelerinde Finansal Analiz
FINANCIAL ANALYSIS IN FOOD AND BEVERAGE ENTERPRISES
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁ;;{g:{ﬁg:ggi\;z Methods On Hazirlik / Preliminary
Technigues
13 |Yiyecek ve igecek isletmelerinde Gelirin Kontrol Altina Alinmasi
INCOME CONTROL IN FOOD AND BEVERAGE FACILITIES
Teorik Dersler / Theoretical Uygulama Lab ?g&ﬁ;;&gﬁgﬁ&iﬁz Methods On Hazirlik / Preliminary
Techniques
14  |Yiyecek ve icecek isletmeleri Maliyet Kontrol Sistemleri
FOOD & BEVERAGE COST CONTROL SYSTEMS
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Yiyecek ve icecek isletmeleri Maliyet Kontrol Sistemleri

FOOD & BEVERAGE COST CONTROL SYSTEMS

517




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 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 15 1.00 15.00
Rapor Hazirlama / Report Preparation 10 1.00 10.00
Toplam / Total: 65 12.00 122.00
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Dersin AKTS Kredisi = Toplam ig Yiki (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 Ciktilari /
Learning Outcomes

1.1.2

1.1.3

1.Etkin satinalma yapabilir. /
Make effective purchasing.

2.Uretim planlamasi sayesinde
yuksek verimlilikle
calisabilecektir. / Production
planning will work with high
efficiency.

3.Dogru fiyatlama yéntemini
secebilecektir. / Will be able to
choose the correct pricing
method.

Program Ciktilarn / Program Outcomes
2113111321 33.1|341|342|343
2 3 2 1 1 1 1
2 1 2 2 1 1 2
2 1 2 2 1 1 1

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