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Course
Objectives

Being in this course has basic knowledge of design, art, aesthetics, general appearance, this information is to

prepare for gastronomy and culinary arts.
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11 Design Thinking
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3) Design thinker

Learning
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1) Akarsu, B. (2018) " Yaratici Disiinme Sanati", Cinius Yayinlar, lstanbul
2) Instructor Lecture Notes and Course Equipment
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General Information About the General Content of the Course
Basic concepts of design

Design elements

Basic Design Principles

Basic Design Principles

Basic Design Principles

Basic Design Principles

Positive Effects of Design Thinking on Design

Definition of the concept of creativity

The Relationship between the Creativity Process and Design
Visual Thinking, Creativity and Design

Visual Thinking, Creativity and Design

Visual Thinking, Creativity and Design
Visual Thinking, Creativity and Design

Instructor

Ogr.Gér. Arzu Pilevne

e-mail

apilevne@balikesir.edu.tr

Web Adresi

hitp://iwww balikesir.edu tr/site/akademik-kadro/172273




