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I. YARIYIL / SEMESTER 1

lc)zflsr:?)du Dersin Ad1 D | U | K| AKTS
Code Course Name TP | C|ECTS
K21 | ey Coture. N
TBIT | besie Informaton Teehnologies ol I R
ASCI0 | Fovd Preparation Techniques and Prastces 1 | 2 | | 3 | 6
ASCI03 | Bt Kichen Information all Tl
ASCIOS | Gotonamy Hisory and Tenminblgy il Il
ASCI0T | Food Safery & Hygiene il I
ASCI09 | e s oiion ol I I
TRD101 iﬁii]s)hﬂi;nguage | ’ ’ ’ ’
vopior | ot 2fo]2]
AIT101 i‘i:‘iﬁii ’IsH;’erllircllg leeir{aknlllal%l}ﬂririislg II{enovat ion | 2 0 : ’
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II. YARIYIL / SEMESTER II

gers Kodu Dersin Adi D | U| K | AKTS
ourse Course Name T | P | C | ECTS
Code
Yiyecek Hazirlama Teknikleri ve Uygulamalari I1
I Food Preparation Techniques and Practices 11 2 . . $
Mutfak Planlamasi ve Organizasyonu
ag Kitchen Planning and Organization ; ; 2 .
Tiirk Mutfag: Kiiltiirii ve Uygulamalari
G Culture and Practices of Turkish Cuisine ! . . g
Menii Planlama
gl Menu Planning ! ! 2 4
Yiyecek Icecek Yonetimi ve Maliyet Kontrolii
Gl Food and Beverage Management and Cost Control 2 2 2 4
Meslek Se¢meli I / Elective I
(En az 2 ders/min. 2 courses)
« Gida Teknolojisi / Food Technology
« Aromatik Otlar, Baharatlar ve Karigimlar1 4 6
/Aromatic Herbs, Spices and Mixtures
« Corba ve Soslar / Soups and Sauces
« Otel ve Restoran Isletmeciligi / Hotel and
Restaurant Management
Tiirk Dili 11
TRD102 Turkish Language 11 2 0 2 2
Ingilizce 11
YBD102 et I 2 0 2 2
. Atatiirk Ilkeleri ve Inkilap Tarihi II
AR Ataturk’s Principles and Turkish Renovation I1 2 L 2 2
Staj )
Internship
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ITI. YARIYIL / SEMESTER III

Ders Kodu
Course
Code

Dersin Adi
Course Name

- O

= C

ar

AKTS
ECTS

ASC201

Yiyecek Hazirlama Teknikleri ve Uygulamalar I11
Food Preparation Techniques and Practices 111

ASC203

Pigirme Y ontemleri
Cooking Methods

ASC205

Yiyecek icecek Servisi
Food & Beverage Service

ASC207

Soguk Mutfak
Cold Kitchen

ASC209

Temizlik Uriinlerinin Giivenli Kullanimi
Safe Use of Cleaning Products

TB115

Kalite Yonetim Sistemleri
Quality Management Systems

SKS2xx

Mesleki Yabanci Dil I / Foreign Language 1
(En az 1 ders/min. 1 courses)

« Rusca I / Russian I

« Konusma Ingilizcesi I / Speech English I
« Giirctice I / Georgian I

o Arapca I / Arabic I

« Fars¢a I / Persian I

Meslek Se¢meli 11 / Elective 11
(En az 2 ders/min. 2 courses)

« Mutfakta Giizel Sanatlar / Fine Art in Kitchen

. Ziyafet Mutfagi ve Servis Yonetimi / Banquet
and Service Management

« Yenilebilir Endemik Bitkiler / Edible Native
Plants

« Bt ve Et Uriinleri / Meat and Meat Products

. Internet ve Sosyal Medya Kullanimi / Internet &
Social Media Usage

SKS2xx

Sosyal ve Kiiltiirel Se¢meli I*
Social and Cultural Elective I'*

(En az 1 ders/min. 1 courses)
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IV. YARIYIL / SEMESTER 1V

Ders Kodu
Course
Code

Dersin Adi
Course Name

- O

= C

ar

AKTS
ECTS

ASC202

Pasta Yapimi Teknikleri ve Uygulamalar1
Cake Baking Tips & Techniques

ASC204

Diinya Mutfaklari
World Cuisine Recipes

ASC206

Vejetaryen Mutfagi
Vegetarian Cuisine

ASC208

Ekmek Uretim Teknikleri
The Technology of Bread Production

SKS2xx

Mesleki Yabanci Dil 11 / Foreign Language 11
(En az 1 ders/min. 1 courses)

« Rusc¢a II / Russian I1

« Konusma Ingilizcesi 11 / Speech English 11
« Giirciice 11 / Georgian 11

o Arapga I / Arabic II

« Farscga II / Persian 11

Meslek Se¢meli 111 / Elective 111
(En az 3 ders/min. 3 courses)

« Pastane Uriinleri ve Cikolata / Pastry Products
and Chocolate

« Yaratict Mutfak Uygulamalar1 / Creative
Kitchen Practices

« Yiyecek Icecek Hizmetleri Otomasyonu / Food
& Beverage Automation Services

« Su Uriinleri / Seafood

« Yoresel Mutfaklar / Local Cuisines

« Protokol ve Sosyal Davranis Kurallar1 / Protocol
and Code of Conduct

« Web Tasarimi ve Yonetimi/ Web Design &
Management

SKS2xx

Sosyal ve Kiiltiirel Se¢meli I1*
Social and Cultural Elective II*

(En az 2 ders/min. 2 courses)
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*SOSYAL VE KULTUREL ORTAK SECMELI DERSLER

*SOCIAL AND CULTURAL COMMON ELECTIVE COURSES

l()jzll‘lsrgodu Sosyal ve Kiiltiirel Secmeli Ders I D | U | K | AKTS

Code Social and Cultural Elective Course I T P | C | ECTS

sKs201 | Ruseal 21213 | 3
Russian |
Konusma Ingilizcesi I

SKS203 Speech English I 2 2 < &

skszos | Stretice 2l 2]3] 3
Georgian |
Arapca |

SKS207 Arabic 1 2 2 3 3

SKs209 | farseal 2123 3
Persian [
Universite Kiiltiirii

s SSALT University Culture 2 0 2 3
Psikolojiye Giris

2L Introduction to Psychology 2 0 2 3
Okuma ve Yorumlama

el Reading and Interpretation 2 L 2 °
Genel Tiirk Tarihi

20 General Turkish History 2 L 2 °
Kiiresel Isinma ve Iklim Degisikligi

2L Global Warming and Climate Change 2 L 2 .
Fotografcilik

SKS221 Sty 2 0 2 3
Calg1 Egitimi

G2k Musical Instrument Training 2 0 2 3
Yasam Boyu Spor

S Lifetime Sports 2 0 2 3
[Ik Yardim ve Trafik Bilgisi

e First Aid and Traffic Information 2 0 2 ¥

SKS229 | lsarct Dili 210 2 3
Sign Language
Etkili ve Giizel Konusma

ST Effective and Good Speech 2 0 2 .
Miisteri Iliskileri ve Y&netimi

SKS233 Customer Relations and Management 2 0 2 3

Sosyal ve Kiiltiirel Se¢cmeli Ders 11
Social and Cultural Elective Course I1

Rusca II

SKS202 Russian 1I 2 2 3 3
Konusma Ingilizcesi I

G Speech English 11 2 2 X 3




sKs206 | Streucell 2123 3
Georgian [1
Arapga II

SKS208 Arabic 1 2 2 3 3

sksa1o | Farssall 21213 3
Persian 11
Sosyolojiye Girig

S Introduction to Sociology 2 L 2 <
Bilim Tarihi

S, History of Science 2 L 2 <
AB - Tiirkiye Iliskileri

S SHAE EU - Turkey Relations 2 0 2 <
Mitoloji

SKS218 RMiiieloy 2 0 2 3

SKs220 | Desen 210 2| 3
Pattern

sKs22p | Seramik 2102 3
Ceramic
Pazarlama ve Reklamcilik

S Marketing and Advertising 2 0 2 3
Iletisim Becerileri

S Communication Skills 2 0 2 3

sKs228 | Dans 2102 3
Dance
Yazili ve Sozli Kiiltiir

el Written and Oral Culture 2 0 2 3
Protokol ve Sosyal Davranis Kurallar1

e Protocol and Code of Conduct 2 0 2 3

IKS?234 Topluma lemet 'Uygulam.alarl ) 0 ) 3
Community Service Learning

Kisaltmalar:

Shortenings:

Haftalik teorik ders saati: D

Haftalik uygulama ders saati: U
Dersin yerel kredisi: K

Avrupa Kredi Transfer Sistemi: AKTS

T: Theoretical course hour in a week

P: Practice course hour in a week

C: The local credit of course

ECTS: The European Credit Transfer System




