L YARIVIL

2. YARIYIL

"Ii."(')n{? DERSIN ADI us T u TOPLAM | KREDI | AKTS DERSIN ADI us T u TOPLAM | KREDI | AKTS
GMELO0L | Gastronomiye Girig z 2 0 2 2 3 GMFI201 |1 Euigi® 7. 2 0 2 2 2
GME1102 | Mesteki Govenlik ve Ik Yardim 2 2 0 3 2 3 GMFI1202 | Genel Ekonomi z 2 0 2 2 2
GMF1103 | Porsonel ve Gida Hijyeni 7 2 0 2 2 3 GMI1203 | Tark Mutfak Koltora z 3 0 3 3 3
GME1104 | Mutfak Terminolojisi z 2 0 2 2 3 GMFI204 | Gida Teknolojileri ve Mikrobiyolojisi® z 3 0 3 3 3
GMEL105 | Gida Muhatiza Tekniklen z 2 0 2 2 3 GMF1205 | Pazarlama z 3 0 3 3 3
GMETIO6 | Beslenme [Ikelert z 0 3 3 \ GMF1206  |Servis Teknikler 7 3 0 3 3 3
GMELI0T | lyleime Bilimine Girig z 3 0 3 3 KRY1200 | Kariver Planlama 7 3 0 3 3 3

TOPLAM| 16 0 16 16 24 S1I1201 Staj 7. . - - E 5
YDILIOL [ Ingilizee | Z 2 0 2 2 2 TOPLAM| 19 0 19 19 24
i Tark Dili 1* z 2 0 2 2 2 VD201 |lngilizee 11 z 2 0 2 2 2
AT Atovark llkeleri ve lnkalap Tarihi 1° z 2 0 2 2 2 D201 |Tark Dili® z 2 0 2 2 2
TopLaM| 22 0 22 22 30 AITI201 Atatark lkeleri ve Inkilap Taribi I1* z 2 0 2 2 2
TOPLAM| 25 0 25 25 30

LVARIVIL 4 VARIVIL

N us T u TOPLAM | KREDI | AKTS DERSIN DERSIN ADI wus T u TOPLAM | KREDI | AKTS
KOnt KODU
GMI2101 | Menit Plantama z 2 0 2 2 3 GMF2211 | Yoresel Mutfklar 2 2 4 3 4
GME2I02 | etigim ve Kaltarel Highiler® 2 2 0 2 2 3 GMI2202 z:“:ﬁlin‘“l Isfeimelerinde Maliyet Kantrol 2 0 2 2 3
GME2111 | Mutiak Uygulamalan | z 2 2 4 3 [ GMF2212 [ Mutiak Uygulamalan 1 7 2 2 4 3 7
GME212 | Ingilizee 1T 2 2 2 4 3 7 GMF2213 | Ingilizee IV z 2 2 4 3 7
GME2113 i ve Uretim Teknikleri 5 2 2 4 3 3 GMF2214 | Sosyal Davramsglar ve Protokol Bilgisi s 3 0 3 3 3
GME2IIY | Genel Turizm s 3 0 3 3 3 GMF2215 | Fast Food Hizmetleri ve Franchising s 3 0 3 3 3
GMEZUTS | Mutfaklarda Tedank Yonetimleri s 3 0 3 3 3 GMF2216 | Teknoloji ve Inovasyon s 3 0 3 3 3
GME2116 |Magten Nigkileri Yonetimi s 3 0 3 3 3 GMF2217  |Igecek Kaltara s 3 0 3 3 3
GME211T | lgletme Matemanigi® s 3 0 a 3 3 GMF2218 |13 ve Sosyal Govenlik Hukuku® s 3 0 3 3 3
GMEREIS Igecek Teknolojisi® s 3 0 3 3 3 GMF2219 | Gidn Mevzuan® s 3 0 3 3 3
USDO0S6 | Kalti, Sanat ve Spor | s 2 0 2 2 3 USD0057 | Kaltar, Sanat ve Spor 11 s 2 0 2 2 3
GMI2119 | Gastronomi Tarihi s 3 0 3 3 3 Gida Cografyus B 3 0 3 3 3
TOPLAM| 15117 416 20122 18119 30 Gastronomi ve Medya S 3 0 3 3 3
Zorunlu derslere ilaveten 9 AKTS' Ik (en az 8 kredilik) segmeli ders segilecektir. TOPLAM| 16717 6 2213 19720 30
Zaruniu derslere flaveten 9 AKTS'lik (cn az 8 kredilik) segmeli ders segilecektir.

L VARIVIL 6. VARIYIL

DERSIN _— g = . - e - N ik P @ - -

A DERSIN ADI s 1 t TOPLAM | RREDI | AKTS Soni DERSIN ADI s T u TOPLAM | KREDI | AKTS
GMESTI | Uluslararass Muttklar 2 2 2 4 3 4 GME3214 | Temel Pastacilk Tekniklen z 2 2 4 3 4
GMERO02 | Yiveeek Igecek Hizmetlen Yanetimi 2 2 0 2 2 4 GMF3202 | Yemek, Kalior ve Sanat 7 2 0 2 2 4
GMERI | Yemek Sasyolojisi ve Antropolujisi® z 2 0 2 2 4 Insan Kaynaklan Yonctimi z 2 0 2 2 4
GME320 | Ingilizee V z 3 3 3 6 Ingilizee VI z 3 0 3 3 6
GME3NIG | Mutfak Uygnlamatan 1L s 2 2 4 3 4 Oran Geligtirme s 2 2 4 3 4
GME317 | Osmanh Sary Mutfads s 2 2 4 3 4 Sokak Lezzetleri s 2 4 3 4
GMEINIS | Toplant ve Zivafit Yonctimi s 3 0 3 3 4 Gida Formalasyonu ve Duyusal Analiz. s 2 2 4 3 4
GME3IOS | Takim Galigmas s 3 0 3 3 4 Genel Muhascbe s 3 0 3 3 4
GMESIY | Babaratlar ve Otlir s 3 0 3 3 4 Yigecek Igecek Iyletmelerinde E-Ticarct s 3 0 3 3 4
GMESI0 |11 Yabane Dil (Rusga) | s 3 0 3 3 4 11, Yabanc Dil (Rusga) 11 s 3 0 3 3 4

1, Vabanei Dil (Almanca) | s 3 0 3 3 4 11, Yabanci Dil (Almanca) 1l s 3 0 3 3 4
TOPLAM| 1518 26 1922 19 30 TOPLAM| 1518 28 2023 19 30
Zaraniu derslere flaveten 12 AKTS Ik (en az 9 kredilik) seqmeli ders scgileeektir. Zorunlu derslere ilaveten 12 AKTS'lik (en az 9 kredilik) segmeli ders seqileccktir.
L VARIVIL 8. VARIYIL

MERSIN DERSIN ADI s T v TOPLAM | KREDI | AKTS i) DERSIN ADI s T v TOPLAM | KREDI | AKTS

KODU KODU
GMEATTL [ Soguk Mutfuk z 2 2 4 3 4 GME4201  |Toplu Yemek lgletmeciligi® Z 3 0 3 3 4
GMEATIS | Amgirna Yootemleri 2 3 0 3 3 4 GMF4214 Y‘-‘Z:l"“'f"“‘ leuelesifide Quomusyon Z 2 2 4 3 4
GMEATIG | Bitime Projest Onerisi % 0 2 2 | 4 GMEa215 | Bitirme Projesi 7 0 2 2 | 4
GMEH2Y | Ingilizee VI z 3 0 3 3 [ GMF4223 | Ingilizee VI Z 3 0 3 i o

{64118 |Finneilk Urileri s 2 2 4 3 4 GMF4217 | Pastane Uygulamalan s 2 4 3 4
GMEA119 | Vejetaryen Mutak s 2 2 4 3 4 GMF4218 | Deniz Mahsulleri s 2 2 4 3 4
GMIA120 | Gastronomide Yen Egilimler s 3 0 3 3 4 GME4219 | Diyet Mutlos s 2 2 4 3 4
GMEA21 [ Molckoler Mutfal s 2 2 4 3 4 Bar Yonctimi s 3 0 3 3 4
GMI4122 | Restoran Yonctminde Butgeleme 5 3 0 3 3 4 Vemek Stlisthgi ve Fotogrfghs s 2 2 4 3 4
e < ; 5 i " . — \::::]cx\ Jgecek Igletmelerinde Younm Projeleri @ g o : 3 g
GMI4110 s 3 0 3 3 4 GME4210 |11 Yabane: Dil (Rusga) IV s 3 0 3 3 4
GMEATT |1 Vabanes Dil (Alimanca) 111 s 3 0 3 3 4 11, Yabane Dl (Almanca) IV s 3 0 3 3 4
GMEAI24 |Organik Tanm Uygulamalan s 2 2 3 3 4 Gastronomi ve Sordardlebilirlik s 3 0 3 3 4

TOPLAM| 1417 410 2124 19 30 TOPLAM| 1417 410 2124 19 30

Zorunlu desslere ilaveten 12 AK

ik (en az 9 kredilik) scgmeli ders segilecektin,

Zorunlu derslere ilaveten 12 AKTS'lik (en az 9 kredilik) segmeli ders scilecektir,

Z: Zorunlu
S: Segmeli

* Uzaktan Egitim yoluyla verilecek dersler
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BALIKESIR UNIVERSITY
BURHANIYE FACULTY OF APPLIED SCIENCES
DEPARTMENT OF GASTRONOMYT AND CULINARY ARTS

20252026 EDUCATIONAL COURSE PLAN

1. SEMESTER COURSE PLAN

2. SEMESTER COURSE PLAN

COURSE
s COURSE NAME CATEGORY| T A |TotaL| L ECTS ggggsn COURSE NAME CATEGORY| T A | TotaL | L | Ects
GMFLI0! 10 ; c 2 [ 2 2 3 GMF1201___|Business Ethics* c 2 0 2 2 2
GMFI102__[Occupational Safety and First Aid C 2 0 2 2 3 GMFI202__|General E: & 3 0 2 2 2
GMEFT103 | Food Safely and Hygicne C 2 0 2 2 3 GMF1203___ | Turkish Culinary Culture e 3 ] 3 3 3
GMFII03 | Culinary Terminology C 2 0 2 2 3 GMF1204__|Food T and C 3 0 3 3 3
GMFT105 Food Preservation Techniques =5 2 0 2 -4 | ] GMF1205 Markeling C 3 0 3 3 2
GME1106___|Principles of Nutrition C 3 0 3 3 i GMF1206__[Service Techniques 3 3 0 3 3 3
GMF1I07 [ Introduction to Business Administration C 3 0 3 3 5 KRY1201 __|Carcer Planning e 3 0 3 3 3
TOTAL] 16 0 16 16 24 STJ1201 Intemship c - - - 5
YDIH01 English | C 2 0 2 2 2 TOTAL| 19 0 19 19 24
DI Turkish Language 1* C 2 0 2 2 2 YDU201_ [English I C 2 0 2 2 2
ik s Principles and History of Tarki
AITHOI ;}"‘I'I"‘ ‘I""“"'" and History of Turkish c 2 0 2 2 2 TDI201 Turkish Language [1° c 2 0 2 2 2
Tomat| 2 i = - 5 Traor | Aatork's Prnciples and History of Turkish - 5 P . B 2
Revolution 11* 2
TOTAL| 25 o 25 25 30
3.SEMESTER COURSE PLAN 4. SEMESTER COURSE PLAN
COURSE : 3
rgggs" COURSE NAME CATEGORY| T A |roran| ECTS Egg?sn COURSE NAME CATEGORY| T A | TotaL | L | ects
GMI2101 Menu Planning C 2 0 23 2 3 GMF2211 Regional Cuisines =] 2 2 4 3 4
GME2102 | Communication and Cultural Relations® c 2 0 2 3 3 gpsaa | CowConsl Methiodsin Foad and c 2 0 2 2 3
Bevernge Operations
GMF2111 | Culinary Practices | C 2 2 I 3 ] GMI2212__|Culinary Practices I C 2 2 4 3 7
GMI2I2 [English 1T & 2 2 I 3 7 GMF2213_ [English IV C 2 2 [ 3 7
GMI2113 Sauces and Production Techmiques E b § 2 4 3 3 GME2214 Socinl Hehavior and Protocol Knowledge E 0 3 3 3
GMI2114 General Tounsm £ 3 0 3 3 3 GMI2215 i Food Servi nd Franchising E 3 0 X 3 3
GMIZ115_[Supply Cham b i Kitchens A 3 0 3 3 3 GMF2216__[Technology and Innovation 3 0 3 3 3
GMI2116__|Customer Relationship Management [ 3 0 3 3 3 GMI2217 | Beverage Culture 3 u 3 3 3
GME2117__|Business b [ 3 0 3 3 3 GMF2218 | Labor and Social Sceurity Law® 3 0 3 3 3
GMI2118 | Beverage Technology® i 3 0 3 3 3 GMF2219 | Food Legislation® i 3 0 3 3 3
USDODSG___|Culture, Arts, and Sports | E 2 0 2 2 3 USDO0S7___|Culture, Arts, and Sporis 11 [ 2 0 3 2 3
GMF2119__|History of G [ 3 0 3 3 3 GMI2220 | Geography of Food [ 3 [ 3 3 3
TOTAL] 1517 | 46 | 2022 | 1819 30 GMP2221 |G y and Medin 3 3 0 3 3 3
In nddition to the compulsory courses, 3 elective courses with at least 8/9 credits will be selected. TOTAL| 1617 6 2223 19120 30
Tn addition 1o the compulsary courses, 3 elective courses with at least 89 credits will be selected.
5. SEMESTER COURSE PLAN 6. SEMESTER COURSE PLAN
ﬁgggsb COURSE NAME CATEGORY| T A |TotaL| L ECTS gggg“ COURSE NAME CATEGORY| T A | TotAL L | Ecrs
GMI3114___[Intemational Cuisins C 2 2 I 3 4 GMF3214___|Basic Pasiry Techniques C 2 2 i 3 4
GME3102___[Food and leverage Management E 2 0 2 2 4 Food, Culture, and Art c 5 0 2 2 4
GMEZI03|Sociology and Authropology of Food* C 3 0 2 2 ] Human Resource Management c 2 0 2 2 i
GMIAI20 | tnglish V C 3 i 3 3 G GMF3221__ [English VI C 3 0 3 3 o
GMEATIG [ Culinary Practices 11T [ 2 3 4 3 4 GMF3216__|Product Development 5 2 2 4 3 I
13117 |Ottoman Palace Cuisine i 2 3 4 3 4 GMI3217__|Street Food I 2 2 4 3 4
GMIAIIS | Conference and Banguel Management [ 3 0 3 3 4 GMI3218 | Food Formulation and Sensory Annlysis [ 2 2 i 3 4
GMIZIOS [ Teamwork I 3 0 3 3 4 GMF3219 | General Accounting i 3 0 3 3 3
GMEINY  [Spices and Herbs I 3 0 3 3 4 om0 | ::“'"“’" inFood and Beverage E 3 0 3 3 4
GMIATI0 |11, Foreign Langunge (Russinn) | 3 o 3 3 4 GMI3210 |1l Foreign Language (Russinn) [ i 3 0 3 3 [
GMF3IT |1 Forcign Langunge (German) | 3 3 o 3 3 3 GME3211__ |1l Forcign Langunge (German) I1 i 3 0 3 3 4
TOTAL| 1518 | 26 | 1om2 19 30 TOTAL] 1518 | 2w | 20m3 19 30
I ncldition to the compulsary courses, 3 elective courses with at leust 9 credits will be selected. T acddition to the compulsory courses, 3 elective courses with at least 9 credits will be selected.
7_SEMESTER COURSE PLAN 8 SEMESTER COURSE PLAN
COURSE NAME CATEGORY| T A |ToTaL| L ECTS COURSE | coursE NamE CATEGORY| T A | ToraL L ECTS
GMIAT[Cold Kitchen C 2 2 4 3 4 GMF4201 | Mass Catering Manugement® C B 0 3 3 3
Systems in Food :
GMEATS | Research Methods o2 3 0 3 3 4 GMraaig | Mvlomotion Systenis in Food and Beverge 2 2 4 3 4
Opermtions
GMFATIG | Senior Project Proposal & 0 2 2 1 [ GMFA215__|Senior Projeet 0 2 2 1 ]
GMEA123 [English VI c 3 0 3 3 G English VI 3 0 3 3 [
GMEA1IS | Bakery Products [ 2 2 ] 3 [ Pastry Applications 2 2 4 3 4
GMFATI9 | Vegetarian Cuisine I 2 2 4 3 3 Seafood Cuisine 2 2 4 3 3
GMFA120 | New Trends in G [ 3 0 3 3 4 Dict Cuisine [ 2 2 I 3 4
GMFA121 [ Moleculur G i 2 2 4 3 4 Bar Management [ 3 ] 3 3 [
GMEA122 | Budgeting in N 3 3 0 3 3 1 Food Syling and | s 3 2 2 1 3 ]
A Investment Project Analysis in Food and
GMEAI09 | Entreprencurship i 3 0 3 3 4 MR | e e I 3 0 3 3 4
GMIATI0 |1 Foreign Language (Russian) LT i 3 [ 3 3 4 GMFa210 |1, Foreign Language (Russian) IV i 3 [ 3 3 i
GMEATTT |11 Foreign Language (German) 11 I 3 0 3 3 4 GMF4201__ |1 Forcign Language (German) 1V i 3 0 3 3 [
GMEA124 | Organic Farming Practices i 2 2 3 3 ] GMF221 |G v and Sustainability g 3 0 3 3 ]
TOTAL| 14117 4/10 21724 19 30 TOTAL| 14117 4710 21724 19 30

10 addition to the compulsory courses, 3 elective courses with at least 9 credits will be selected.

In uddition to the compulsory courses, 3 clective courses with at least 9 credits will be selected.

KATEGORI:

c Compulsory

E Elective

) Courses lo be given via Distance Edy




