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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Aromatic Herbs, Spices and Mixtures / Aromatic Herbs, Spices and Mixtures

Ders Kodu / Course Code

AS$211.4B

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Pre-Bachelor / Pre-Bachelor

Ders Akts Kredi / ECTS 3.00
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

Bu ders kapsaminda dgrenciler aromatik otlar, baharatlar ve karisimlar tanimaya ve
tanimlamaya yo6nelik bilgiler verilmesi amaglanmaktadir.

The aim of this course is to provide the students with the knowledge of identifying and
identifying aromatic herbs, spices and mixtures.

igerigi / Content

Baharat dlinyasi, Baharat karisimlar, Mutfaklarda aromatik otlar, baharatlar ve karigimlarin
o6nemi, Baharat ve aromatik otlarin insan hayatindaki énemi

The world of spices, Spice mixtures, The importance of aromatic herbs, spices and
mixtures in kitchen, The importance of spices and aromatic herbs in human life

Onerilen Diger Hususlar /
Recommended Other
Considerations

yok

none

Staj Durumu / Internship Status

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

Dalby, Andrew (2004). Tehlikeli tatlar: tarih Boyunca Baharat, istanbul:Kitap yayinevi
Girsoy, Deniz (2012). Baharat ve Giig, Istanbul:Oglak Yayincilik.

Dalby, Andrew (2004). Tehlikeli tatlar: tarih Boyunca Baharat, istanbul:Kitap yayinevi
Giirsoy, Deniz (2012). Baharat ve Giig, Istanbul:Oglak Yayincilik.

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gér. Mehmet NAZIKGUL

Lecturer Mehmet NAZIKGUL




OGRENME GIKTILARI / LEARNING OUTCOMES

Asclilik mesleginde aromatik otlar, baharatlar ve karnigimlarin 6nemi agiklayabilecektir.

Explain the importance of aromatic herbs, spices and mixtures in cookery.

Aromatik otlar, baharatlar ve karisimlarin elde edilisini ve kullanimini yapabilecektir.

Will be able to obtain and use aromatic herbs, spices and mixtures.

A’dan Z'ye aromatik otlar, baharatlar ve karigimlar tanimlayabilecektir.

Will be able to describe aromatic herbs, spices and mixtures from A to Z.

Aromatik otlar, baharatlar ve karisimlarin saglikla iliskisini bilir.

Knows the relationship of aromatic herbs, spices and mixtures with health.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Baharat diinyasi
Spice world
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Baharat ve aromatik otlarin insan hayatindaki énemi
The importance of spices and aromatic herbs in human life
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Tarih boyunca baharat
Spices throughout history
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
Mutfaklarda aromatik otlar kullanim asamalari. Baharatlarin
4 saklanmasi. Baharat karisimi hazirlama yontemleri. Baharath tuz
Uretimi
Stages of using aromatic herbs in kitchens. Storage of spices. Spice
mix preparation methods. Spicy salt production
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Taze ve kurutulmus yenilebilir giceklerin kullanim alanlar.

Uses of fresh and dried edible flowers.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Baharat kanigimlari
Spice mixtures
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Aromatik ot ve baharatlarin; farkl endistrilerde kullanimi, sagliga
fayda ve zararlari. Zehirli olabilecek baharatlar.
Aromatic herbs and spices; Its use in different industries, its health
benefits and harms. Spices that may be poisonous.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz 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 A-F aromatik otla ve baharatlar
A-F aromatic herbs and spices
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 F-1 aromatik otlar ve baharatlar
F-1 aromatic herbs and spices
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 K-N aromatik otlar ve baharatlar

K-N aromatic herbs and spices
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 O-S aromatik otlar ve baharatlar
O-S aromatic herbs and spices
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 T-U aromatik otlar ve baharatlar
T-U aromatic herbs and spices
. . Ogretim Yont: - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 U-Z aromatik otlar ve baharatlar
U-Z aromatic herbs and spices
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Baharat karigimlari

spice mixes
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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 5 1.00 5.00
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 5 1.00 5.00
Rapor Hazirlama / Report Preparation 5 1.00 5.00
Toplam / Total: 45 12.00 102.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30.00 (Saat/AKTS) = 102.00/30.00 = 3.40 ~ / Course ECTS Credit = Total Workload (Hour) / 30.00 (Hour / ECTS) = 102.00 / 30.00 = 3.40 ~

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.Ascilik mesleginde aromatik
otlar, baharatlar ve karigimlarin
o6nemi aciklayabilecektir. /
Explain the importance of
aromatic herbs, spices and
mixtures in cookery.

2.Aromatik otlar, baharatlar ve
kansimlarin elde edilisini ve
kullanimini yapabilecektir. / Will
be able to obtain and use
aromatic herbs, spices and
mixtures.

3.A’dan Z'ye aromatik otlar,
baharatlar ve karisimlari
tanimlayabilecektir. / Will be
able to describe aromatic
herbs, spices and mixtures
from Ato Z.

4.Aromatik otlar, baharatlar ve
karnsimlarin saglikla iligkisini
bilir. / Knows the relationship of
aromatic herbs, spices and
mixtures with health.

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