GMS503 - CURRENT ISSUES AND PROBLEMS IN GASTRONOMY - Turizm Arastirmalar Enstitlisi - Gastronomi ve Mutfak Sanatlari Ana Bilim Dali
General Info

Objectives of the Course

The aim of this course is to provide students with a critical perspective on current developments and social, economic, and environmental issues in gastronomy, foster a
culture of research and discussion, and enable them to develop innovative solutions for the future of the field. Students will gain the ability to evaluate gastronomy not
only as a production and consumption field but also within its cultural, sustainability, and technological dimensions.

Course Contents

The course will cover topics such as sustainability in gastronomy, food safety, climate change, technology use, food waste, preservation of local cuisine, the relationship
with tourism, ethical issues, and future trends. Students will acquire both theoretical knowledge and actively participate through case studies, article discussions, and
project development.

Recommended or Required Reading

Hulya Kurgun, Gastronomy Trends, Detay Publishing. Osman N. Ozdogan, Trends in the Food and Beverage Industry, Detay Publishing. Atilla Akbaba, History of
Gastronomy and Food, Detay Publishing.

Planned Learning Activities and Teaching Methods

Lectures, project presentations, discussions, seminars, report preparation, and term project assignments.

Recommended Optional Programme Components

The course will be supported with computer and projection-based materials. Students are encouraged to follow current gastronomy trends.
Instructor's Assistants

None.

Presentation Of Course

The course will utilize theoretical lectures, current article reviews, case studies, group discussions, seminar presentations, and project-based learning. Students are
expected to keep up with current literature in the field, participate in discussions, and prepare a research report or presentation at the end of the semester.

Dersi Veren Ogretim Elemanlari

Prof. Dr. Nillifer Sahin Pergin

Program Outcomes

1. Can monitor and keep abreast of developments and changes in the gastronomy and culinary arts sector.
2. lIs able to learn about future gastronomy trends.
3. Is able to explain new approaches and problems in gastronomy.
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Workload

Activities Number PLEASE SELECT TWO DISTINCT LANGUAGES
Vize 1 3,00

Final 1 3,00

Derse Katihm 14 3,00

Ders Sonrasi Bireysel Calisma 28 3,00
Seminer 9 3,00

Rapor 7 3,00
Assesments

Activities Weight (%)
Rapor 40,00

Final 60,00

Gastronomi ve Mutfak Sanatlari Ana Bilim Dali / GASTRONOMI VE MUTFAK SANATLARI ( YUKSEK LISANS - TEZLI ) X Learning Outcome Relation

P.O.1
L.O.1 5
L.O.2 5
L.O.3 5

P.O.3:

P.O.4:

P.O.5:

P.0.6:

P.0.7:

P.0.8:

P.0.9:

P.0.10:

LO.1:

LO.2:

LO.3:

P.O.2 P.O0.3 P.0.4 P.O.5 P.0.6 P.0.7 P.O.8 P.0.9 P.0.10
5 5 5 5 5 5 5 5 5
5 5 5 5 5 5 5 5 5
5 5 5 5 5 5 5 5 5

Gastronomi ve Mutfak Sanatlari alaninda ve ilgili disiplinlerde sahip oldugu bilgi ve beceriyi uzmanlik diizeyinde gelistirir ve derinlestirir.
Gastronomi ve Mutfak Sanatlari alaninda yer alan isletmelerin sorunlarini analiz edebilme ve problem ¢6zme becerilerine sahip olur.

Gastronomi ve Mutfak Sanatlari alaninda Turkiye'de ve diinyada yenilikleri ve gelismeleri takip eder. Bu gelismelere iliskin politika ve planlar
olusturur.

Gastronomi ve Mutfak Sanatlari faaliyetlerine iliskin profesyonel tekniklere ve uygulamalara sahip olur.

Gastronomi ve Mutfak Sanatlari alaninda bilgileri elestirel bir gézle degerlendirebilme yetkinligine sahip olur.

Bilimsel arastirma yontemlerini kullanarak alaniyla ilgili bir arastirmayi planlar, yiritir, degerlendirir ve rapor halinde sunar.
Alaninda uzmanlik gerektiren konularda bir calismayi baskalariyla ve bagimsiz olarak etkin bir sekilde yurutr.

Edindigi bilgi ve becerileri analiz eder, elestirel sekilde yorumlar ve degerlendirir.

Yazili ve sozli olarak etkili iletisim ve sunum becerileri gosterir.

Gastronomi ve Mutfak Sanatlari alaninda strdirilebilirlik ilkelerini benimseyerek yerel ve kiiresel 6lgekte etik, cevresel ve ekonomik
sorumluluk bilinciyle hareket eder.

Gastronomi ve Mutfak Sanatlari sektoriindeki gelisme ve degismeleri takip edebilir.
Gelecekteki gastronomi egilimlerini 6grenebilir.

Gastronomide yeni yaklasimlari ve sorunlari aciklayabilir.
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