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GM442 - GRADUATION PROJECT Il - Turizm Fakdltesi - Gastronomi ve Mutfak Sanatlari Bolumu
General Info

Objectives of the Course
To enable students to execute research by using the competencies they gained through their undergraduate study
Course Contents

Introduction to the course. Planning progress of the project. Evaluating possible research subjecs. Choosing the research topic. Developing research. Preparing and
presenting the research and General evaluation of the course.

Recommended or Required Reading

Source suggestions according to project topic Articles, Books etc.
Planned Learning Activities and Teaching Methods

lecture, discussion, teamwork, presentation

Recommended Optional Programme Components

Source reading and research alternatives should be evaluated.
Instructor's Assistants

Durmus Ali AYDEMIR

Presentation Of Course

This course involves guiding students to create a work (project) in accordance with the academic writing guide by using literature-based research on the topics they
have chosen.

Dersi Veren Ogretim Elemanlari

Dr. Ogr. Uyesi Gamze Coban Yildiz Assoc. Prof. Dr. Emrah Keskin Assoc. Prof. Dr. Giinay Erol Assoc. Prof. Dr. Meral Dursun Kiiciikoglu Dr. Ogr. Uyesi Durmusg Ali
Aydemir Inst. Kader Parlak Assoc. Prof. Dr. Duygu Eren Prof. Dr. Liitfi Buyruk Assoc. Prof. Dr. Emine Kale Assoc. Prof. Dr. ibrahim ilhan

Program Outcomes

1. Can execute a research
2. Gains knowledge on research methods
3. Can finalize and present a research in written and oral form.

Weekly Contents
Order Preparationinfo Laboratory TeachingMethods Theoretical Practise

1 So6zli ve gorsel anlatim  Dersin tanitimi Introduction to the course
Verbal and visual Introduction to the course
presentation Introduction to the course
Verbal and visual
presentation
Lecture, Discussion

2 S6zli ve gorsel anlatim  Proje surecini planlama Source scanning, Resource citing process
Verbal and visual Source scanning, Source Citation process
presentation Source scanning and citation
Verbal and visual
presentation
Lecture, Discussion

3 So6zlU ve gorsel anlatim  Yazilan Arastirma konularinin Academic writing techniques and writing
Verbal and visual degerlendirilmesi process
presentation Writing guide and contents
Verbal and visual Citation guide
presentation
Lecture, Discussion

4 Sozlu ve gorsel anlatim ~ Yazilan Arastirma konularinin Evaluation of the process, reading and
Verbal and visual degerlendirilmesi editing
presentation Evaluation of the process, reading and
Verbal and visual correction
presentation Evaluation of the process, reading &

Lecture, Discussion editing



Order Preparationinfo Laboratory TeachingMethods
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15

S6zli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

S6zli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

S6zli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

SozIu ve gorsel anlatim

S6zli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

S6zli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

S6zli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

SozIu ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

S6zIli ve gorsel anlatim
Verbal and visual
presentation

Verbal and visual
presentation

Lecture, Discussion

Tartisma

Verbal and visual
presentation
Verbal and visual
presentation
Lecture, Discussion

Verbal and visual
presentation
Verbal and visual
presentation
Lecture, Discussion

Theoretical

Yazilan Arastirma konularinin

degerlendirilmesi

Yazilan Arastirma konularinin

degerlendirilmesi

Yazilan Arastirma konularinin

degerlendirilmesi

Ogrenci uygulamalari
Mid-term Exam

Ogrenci uygulamalari

Ogrenci uygulamalari

Ogrenci uygulamalari

Ogrenci uygulamalari

Ogrenci uygulamalari

Surecin degerlendirilmesi

Practise

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Mid-term Exam

Mid-term examination

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Evaluation of the process, reading and
editing

Evaluation of the process, reading and
correction

Evaluation of the process, reading &
editing

Completion of the project and final edits
Completion of the project and final
arrangements

Finalisation of the project, final edit



Workload

Activities

Teorik Ders Anlatim
Proje

Odev

inceleme/Anket Calismasi

Assesments

Activities
Performans Odevi

Final

Number
14

PLEASE SELECT TWO DISTINCT LANGUAGES
2,00
4,00
4,00
2,00

Weight (%)
40,00
60,00



Gastronomi ve Mutfak Sanatlari Bolimii / GASTRONOMI VE MUTFAK SANATLARI ( iIKiNCi OGRETIM ) X Learning Outcome Relation
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Agirlama ve turizm endustrisi alanindaki kavramlar, kuramlar, ilkeler ve olgular ile ilgili kapsamli ve sistemli bilgi sahibi olur; gastronomi ve
mutfak sanatlari alaninin agirlama ve turizm endustrisindeki yerini kavrar

Gastronomi ve Mutfak Sanatlari alanindaki kavramlars, ilkeleri ve teorileri bilir ve uygular.
Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygular.

Ulusal ve uluslararasi gida guvenligi standartlarini bilir ve uygular.

Alant ile ilgili fiziksel ortami, arac-gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.
Cesitli pisirme yontemlerini bilir ve uygular.

Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.

Ment planlama ilkeleri dogrultusunda cesitli mentler gelistirir.

Yiyecek icecek maliyet analizi, kontroli ve ment fiyatlandirmasi yapar.

icecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tiretiminde cesitli icecekleri kullanir.

Yiyecek bufesi dekorasyonu ve yiyeceklerin gorsel sunum tekniklerini bilir ve uygular.

Satin alma asamasindan sunum asamasina kadar yiyecek icecek Uretimi ile ilgili tim sirecleri bilir ve bu siireclerde ortaya cikabilecek
sorunlari ¢ozer.

Calisma alant ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.

Mesleki etik standartlari bilir ve uygular.

Hem temel hem de alaniyla ilgili bilgi ve iletisim teknolojilerini ve yazilimlarini ileri diizeyde kullanir.

ingilizcede en az Avrupa Dil Portféyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

ikinci bir yabanci dilde en az Avrupa Dil Portféyl B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gdsterir.

isletme ve iktisat alanindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

Bir yiyecek icecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular.

Baskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

Yazili, s6zlu ve s6zstiz olarak etkili iletisim kurar ve sunum becerileri gosterir.

Kisisel bakima, hijyene, giyime ve goriiniime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gésterir.

Ataturk ilkeleri ve inkilaplari konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

Birlesmis Milletler Strdurebilir Kalkinma Amaglarindan (BM SKA) en az birini aciklar. BM SKA sunlardir: 1) yoksulluk, 2) aclik, 3) saglkli ve
kaliteli yasam, 4) nitelikli egitim, 5) cinsiyet esitligi, 6) temiz su ve sanitasyon, 7) erisilebilir temiz enerji, 8) insana yakisir is ve ekonomik
biylime, 9) sanayi, yenilikcilik ve alt yapi, 10) esitsizliklerin azaltimi, 11) stirdurdlebilir sehirler ve topluluklar, 12) sorumlu tiketim ve Gretim,
13) iklim eylemi, 14) sudaki yasam, 15) karasal yasam, 16) baris, adalet ve gli¢li kurumlar, 17) amaclar icin ortak caba.

Bir arastirmayi yurutebilir.

Arastirma yontemleri hakkinda bilgi sahibi olur.

Bir arastirmayi son haline getirerek yazili ve sozlii olarak sunabilir.
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