
GMS503 - CURRENT ISSUES AND PROBLEMS IN GASTRONOMY - Turizm Araştırmaları Enstitüsü 
General Info

Objectives of the Course

The aim of this course is to provide students with a critical perspective on current developments and socia
a culture of research and discussion, and enable them to develop innovative solutions for the future of the 
not only as a production and consumption field but also within its cultural, sustainability, and technologica
Course Contents

The course will cover topics such as sustainability in gastronomy, food safety, climate change, technology u
relationship with tourism, ethical issues, and future trends. Students will acquire both theoretical knowledg
discussions, and project development.
Recommended or Required Reading

Hülya Kurgun, Gastronomy Trends, Detay Publishing. Osman N. Özdoğan, Trends in the Food and Beverage
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 f

Instructor's Assistants

None.
Presentation Of Course

The course will utilize theoretical lectures, current article reviews, case studies, group discussions, seminar p
expected to keep up with current literature in the field, participate in discussions, and prepare a research re
Dersi Veren Öğretim Elemanları

Prof. Dr. Nilüfer Şahin

Program Outcomes

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

Weekly Contents

Order PreparationInfo Laboratory TeachingM

1 1 Gastronomi Trendleri, Hülya Kurgun, Detay Yayıncılık. 2 Yiyecek içecek
endüstrisinde trendler, Osman N. Özdoğan, Detay Yayıncılık. 3
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