GMS603 - CURRENT TRENDS IN GASTRONOMY - Turizm Arastirmalari Enstitlisi - Gastronomi ve Mutfak Sanatlari Ana Bilim Dali
General Info

Objectives of the Course
Determination of innovations in line with the developments in gastronomy
Course Contents

This course focuses on current trends and developments in gastronomy. Students explore new directions in gastronomy tourism, analyze challenges faced by
businesses, and develop solutions. The course also discusses the impact of innovations on planning, design, and practice within the sector.

Recommended or Required Reading

Gastronomi Trendleri, Hiilya Kurgun, Detay Yayincilik. Yiyecek icecek endiistrisinde trendler, Osman N. Ozdogan, Detay Yayincilik. Gastronomi ve Yiyecek Tarihi, Atilla
Akbaba, Detay Yayincilik.

Planned Learning Activities and Teaching Methods

Verbal and visual expression, text and report analysis

Recommended Optional Programme Components

It will be beneficial to read the resources provided before class. Additionally, relevant resources should be scanned and analyzed.
Instructor's Assistants

None.

Presentation Of Course

Face-to-face verbal and visual presentation

Dersi Veren Ogretim Elemanlari

Prof. Dr. Nillifer Sahin Pergin

Program Outcomes

1. Explain new trends in gastronomy.
2. Discuss the basic concepts and new trends in Gastronomy Tourism.
3. It can explain future gastronomy trends.
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Order Preparationinfo Laboratory TeachingMethods

1

10

11

12

13

14

15

Workload

Activities
Proje
Rapor
Odev

Tartismali Ders

Assesments
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Final

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Project Presentation, Discussion and
Brainstorming

Number

14 3,00
14 3,00
14 4,00
14 3,00

Weight (%)

40,00
60,00

Theoretical

Explanation of the purpose, content and method of

the course

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Mid-term

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

Developments and changes in the gastronomy
sector

PLEASE SELECT TWO DISTINCT LANGUAGES

Practise



Gastronomi ve Mutfak Sanatlari Ana Bilim Dali / GASTRONOMI VE MUTFAK SANATLARI ( DOKTORA ) X Learning Outcome Relation

P.O.1
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P.O.2 P.0.3 P.0.4 P.O.5 P.0.6 P.0.7 P.O.8 P.0.9 P.O.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 faaliyetlerine iliskin profesyonel tekniklere ve uygulamalara sahip olur.

Gastronomi ve Mutfak Sanatlari alaninda ekonomik, hukuksal vb. problemlere ¢6ziim getirebilme becerisine sahip olur.

Gastronomi ve Mutfak Sanatlari bolimu icin gerekli alanlarin planlanmasi, tasarlanmasi, faaliyetlerinin strdirilebilmesi ve
gelistirilebilmesine yonelik gerekli bilgi ve becerilere sahip olur.

Gastronomi ve Mutfak Sanatlari alaninda bilgileri elestirel bir gézle degerlendirebilme yetkinligine sahip olur.
Gastronomi ve Mutfak Sanatlari ile ilgili alanlarda uygulamalarin toplumsal, bilimsel ve etik degerleri gdzetme yetkinligine sahip olur.

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

Gastronomi ve Mutfak Sanatlari alaninda disiplinlerarasi yaklasimlari benimseyerek yaratici ve yenilikci ¢coziimler gelistirir, sektorel
gelismelere yon verebilecek projeler Gretir ve uygular.

Gastronomi ve Mutfak Sanatlari alaninda strdurdlebilirlik ilkelerini benimseyerek yerel ve kiresel dlcekte etik, cevresel ve ekonomik
sorumluluk bilinciyle hareket eder.

Gastronomide yeni egilimleri agiklayabilir.
Gastronomi Turizminde temel kavramlarini ve yeni trendleri tartisabilir.

Gelecekteki gastronomi egilimlerini agiklayabilir.
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