OGRETIM PLANI

LYIL - I. YARIYIL

DERS DERS SAATI DERS | YEREL EGITIM
KODU DERS ADI TEORIK | UYGULAMA | TiPi | KREDI | XTS5 | piLi
LEE 571 | Uzmanlik Alan Dersi 8 0 Zorunlu 0 8 Tiirkce
LEE 573 | Danismanlik 0 1 Zorunlu 0 1 Tiirkce

Bilimsel Arastirma .
GMS 501 | g e Vse oL 3 0 Zorunlu 3 6 Tiirkge
GMS 503 | Gastronomi ve Turizm 3 0 Se¢meli 3 5 Tiirkge
GMS 505 | Gastronomi Tarihi 3 0 Se¢meli 3 5 Tiirkce
GMS 507 | Gastronomi Etkinlikleri 3 0 Se¢meli 3 5 Tiirkge
GMS 509 | Restoran Deneyimi 3 0 Secmeli 3 5 Tiirkge
GMS 511 | Yemek ve Sanat 3 0 Se¢meli 3 5 Tiirkge
GMs 513 | Q7¢l Durumlarda 3 0 Segmeli | 3 5 | Tirkee
Beslenme
GMs 515 | Gastronomide Duyusal 3 0 Semeli | 3 5 | Tiirkee
Analiz
GMS 517 | Fermente Yiyecekler 3 0 Se¢meli 3 5 Tiirkce
GMs 519 | Gda Gilvenligi ve 3 0 Secmeli 3 5 Tiirkge
Mevzuati
TOPLAM 38 1 30 60
LYIL - II. YARIYIL
DERS DERS SAATI DERS | YEREL EGITIM
KODU DERS ADI TEORIK | UYGULAMA | TiPi | KREDI | AXT5 | " piLi
LEE 572 | Uzmanlik Alan Dersi 8 0 Zorunlu 0 8 Tiirkge
LEE 574 | Danismanlik 0 1 Zorunlu 0 1 Tiirk¢e
LEE 500 | Seminer 0 1 Zorunlu 3 6 Tirkce
GMS 502 | Menii Yonetimi 3 0 Se¢meli 3 5 Tiirkge
GMS 504 | Giineel Gastronomi 3 0 Seemeli | 3 5 Tiirkge
Aragtirmalari
GMS 506 | Yemek Mitolojisi 3 0 Se¢meli 3 5 Tiirkge
Yiyecek Igecek
GMS 508 | Isletmelerinde Maliyet 3 0 Secmeli 3 5 Tiirkce
Yonetimi
Yiyecek Igecek
GMS 510 | Isletmelerinde Calisan 3 0 Se¢meli 3 5 Tiirkge
Migkileri
GMS 512 | Gastronomi Etigi 3 0 Se¢meli 3 5 Tiirkge
GMS 514 | Fermente igecekler 3 0 Secmeli 3 5 Tiirkce
GMS 516 | Mutfak Tasarimi 3 0 Se¢meli 3 5 Tiirkge
GMS 518 | Molekiiler Gastronomi 2 1 Se¢meli 3 5 Tiirkge
TOPLAM 34 3 30 60




IL.YIL - I. YARIYIL

DERS DERS SAATI DERS | YEREL EGITIM
KODU DERS ADI TEORIK | UYGULAMA | TiPi | KREDi | **T5 | pivi
LEE 581 | Uzmanlik Alan Dersi 8 0 Zorunlu 0 8 Tiirkce
LEE 583 | Danigmanlik 0 1 Zorunlu 0 1 Tiirkge

GMS 591 | Yiksek Lisans Tezi 0 0 Zorunlu 0 21 Tiirkce
TOPLAM 8 1 0 30
ILYIL — II. YARIYIL
DERS DERS SAATI DERS | YEREL EGITIM
KODU DERS ADI TEORIK | UYGULAMA | TiPi | KREDI | *¥T% | piLi
LEE 582 | Uzmanlik Alan Dersi 8 0 Zorunlu 0 8 Tiirkce
LEE 584 | Danigmanlik 0 1 Zorunlu 0 1 Tiirkge
GMS 592 | Yiiksek Lisans Tezi 0 0 Zorunlu 0 21 Tiirkce
TOPLAM 8 1 0 30

- Yiiksek Lisans 6grencileri ders asamasinda donemlik en az 30 AKTS’lik, en fazla 50 AKTS’lik
ders alabilir. (Donemlik 30 AKTS nin iistiinde alinacak fazla kredi i¢in Danigmanin 6nerisi, Ana

Bilim Dali’nin onay1 ve Enstitli Yonetim Kurulu karar1 olmak zorundadir)

- Yiksek Lisans 6grencileri ders agamasinda toplam 60 AKTS’yi tamamlamak zorundadir.
- Ogrenciler ders asamasinda Uzmanlik ve Danismanlik hari¢ en az 7 ders 21 saati (ulusal krediyi)

tamamlamak zorundadir.
- Yiksek Lisans 6grencileri tez asamasinda toplam 60 AKTS’yi tamamlamak zorundadir.




TEACHING PLAN

LYEAR - 1. SEMESTER

COURSE | ((unce v COURSE HOUR COURSE LOCAL | Lo Efgggg‘g:
CODE THEORETICAL | PRACTICAL TYPE CREDIT
LEE 571 | Specialized Field 8 0 C 0 8 Turkish
Course
LEE 573 | Consultancy 0 1 C 0 1 Turkish
Scientific C Turkish
GMS 501 Research Methods 3 0 3 6
and Ethics
GMS 503 Gastr'onomy and 3 0 3 5 Turkish
Tourism
GMs 505 | Gastronomy 3 0 E 3 s Turkish
History
GMs 507 | Jastronomy 3 0 E R s Turkish
Events
GMS 509 Restal}rant 3 0 E 3 5 Turkish
Experience
GMS 511 | Food and Art 3 0 3 5 Turkish
Nutrition in E Turkish
GMS 313 | g ial Situations 3 0 3 5
GMS 515 _Sensory Analysis 3 0 E 3 5 Turkish
in Gastronomy
GMS 517 | Fermented Foods 3 0 3 5 Turkish
GMS 519 F oosi Safety and 3 0 3 5 Turkish
Legislation
TOPLAM 38 1 30 60
L.YEAR - I1. SEMESTER
COURSE | (.ounce NAME COURSE HOUR COURSE | LOCAL | p.yg Efﬁ(c;lfjlﬂ;%
CODE THEORETICAL | PRACTICAL TYPE CREDIT
LEE 572 Specialized Field 8 0 C 0 3 Turkish
Course
LEE 574 | Consultancy 0 1 C 0 1 Turkish
LEE 500 | Seminar 0 1 C 3 6 Turkish
GMs 502 | Menu 3 0 R S Turkish
Management
Current Turkish
GMS 504 Gastronomy 3 0 3 5
Research
GMS 506 | Food Mythology 3 0 3 5 Turkish
Cost Management Turkish
GMs 508 | inFoodand 3 0 3 5
Beverage
Business
Employee E Turkish
GMS 510 Relations in Food 3 0 3 P
and Beverage
Business
GMS 512 Gas_tronomy 3 0 E 3 5 Turkish
Ethics
GMS 514 Fermented 3 0 E 3 5 Turkish
Beverages
GMS 516 | Culinary Design 3 0 3 5 Turkish
GMS 518 Molecular 2 1 3 5 Turkish
Gastronomy
TOPLAM 34 3 30 60




ILYEAR - 1. SEMESTER

“ConE COURSE NAME THEORE”?I(ZZI;;SE Hl?lffCTICAL “Nre | creprr | ECTS LANGUAGE

LEE 581 g%ii?zed Field 8 0 c 0 8 Turkish

LEE 583 Consultancy 0 1 C 0 1 Turkish

GMS 591 Master Thesis 0 0 C 0 21 Turkish
TOPLAM 8 0 30

ILYEAR - II. SEMESTER

COURSE HOUR TEACHING
“Covk COURSENAME " HEORETICAL | THEORETICAL Hour | CreprT | ECTS | LANGUAGE
LEE 582 (Sj};izihzed Field 8 0 C 0 8 Turkish
LEE 584 Consultancy 0 1 C 0 1 Turkish
GMS 592 Master Thesis 0 0 C 0 21 Turkish
TOPLAM 0 30

- Course Type: "C" means compulsory and "E" means elective.

- Graduate students can take courses of at least 30 ECTS per semester and maximum 45 ECTS per semester.
(For overdue credit over 30 ECTS per semester must be the counselor's recommendation, the approval of
the Department's branch and the decision of the Institute's board of directors)

- Graduate students are required to complete 60 ECTS at the end of the course period.
- Students are required to complete at least 7 courses 21 hours excluding the Specialization
Field Course, Counseling and Seminar during the course period.

- Graduate students are required to complete a total of 60 ECTS in the thesis period.




