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Yil

Otel, Lokanta ve lkram Hizmetleri Béliimii / Otel, Lokanta ve lkram Hizmetleri Bélimii / ASCILIK

Ders Kodu Ders Adi Teorik Uygulama Laboratuvar Yerel Kredi AKTS
AS212 MESLEK ETIGI 2,00 0,00 0,00 2,00 3,00
Ders Detayi

Dersin Dili . Turkge

Dersin Seviyesi : Onlisans

Dersin Tipi : Secgmeli

On Kosullar : Yok

Dersin Amaci : Budersin amaci; asgilik meslegini icra edecek 6grencilerin mesleki etik kavramini benimsemelerini, mesleki sorumluluklarinin farkina varmalarini, is yagsaminda
karsillasabilecekleri etik sorunlari taniyip ¢6zUm Uretebilmelerini ve evrensel etik ilkeler dogrultusunda bilingli, sorumlu ve meslek ahlakina uygun bireyler olarak
yetismelerini saglamaktir.

Dersin igerigi . Meslek etigi ve ahlak kavramlari, etik ve ahlak iliskisi, meslek etiginin énemi, ascilik mesleginde etik ilkeler, mesleki sorumluluklar, is ahlaki, calisma hayatinda

Dersin Kitabi / Malzemesi /
Onerilen Kaynaklar

Planlanan Ogrenme Etkinlikleri
ve Ogretme Yontemleri

Ders igin Onerilen Diger
Hususlar

Dersi Veren Ogretim Elemanlan

Dersi Veren Ogretim Elemani
Yardimcilar

Dersin Veriligi

En Son Giincelleme Tarihi

Dosya indirilme Tarihi

Ders Ogrenme Ciktilari

Bu dersi tamamladiginda 6grenci :

etik davraniglar, gida guivenligi ve hijyen baglaminda etik sorumluluklar, calisan—igveren iligkilerinde etik, musteri iligkileri ve etik, mesleki yozlagsma ve etik disi
davranlar, etik ikilemler ve ¢6zim yollari, mesleki etikle ilgili 6rnek olay incelemeleri.

: Anil Keskin, D. (2015). Mesleki Etik, Kavramlar, iIkeler ve Vakalar. Beta Yayinlari.

Cakmak, M. (2022). Is Ahlaki ve Degerler Egitimi. Pegem Akademi Yayincilk.
Ascilik Meslek Etigi ile ilgili Makaleler
Slayt/ Sunu

: Ders; anlatim yoéntemi, soru—cevap, sinff ici tartismalar, drnek olay (vaka) analizleri, grup calismalari ve sektér uygulamalarindan érnekler yoluyla yUrdtuldr.

Ogrencilerin derse aktif katilimi tegvik edilerek mesleki etik bilinci kazanmalari saglanrr.

: Derste guncel sektdrel gelismelerin ve gercek is yasami drneklerinin ele alinmasi, 6grencilerin mesleki farkindaliklarini artiracaktir. Etik ihlallerine iligkin 6rnek

olaylar Uzerinden degerlendirmeler yapimasi ve 6grencilerin kendi goruslerini ifade etmelerine olanak taninmasi dnerilmektedir.

: Ogr. Gér. Dr. Ozlem Basar
: Dr. iremYILDIRIM

: Ders, teorik olarak sinif ortaminda yurttilur. Haftalk ders saatlerinde konular sistematik bir bicimde ele alinir; gerektiginde gérsel materyaller, sunumlar ve kisa

videolarla desteklenir.

1 22.01.2026 12:32:28
: 28.01.2026

1 Etigin gelisimi, meslek etigi kawamini, meslek etiginin dnemi kawrar.

2 Meslek hayatinda is etiginin énemini kavrar.

3 Is hayatinda etik degerlere gére davranr.

4 Calisma hayatinda karsilasilabilecek etik sorunlari tanir.

5 Etik dis1 davranislari ayirt eder ve sonuglarini degerlendirir.

6 Isveren, calisan ve miisteri iliskilerinde etik ilkelere uygun dawranislari yorumlar.

7 Etik ikilemler karsisinda uygun ¢6ziim yollari gelistirir.

8 Meslek yasaminda etik ilkelere uygun davwanma bilinci kazanir.

On / Yan Kosullar

Ders Kodu

Haftallk Konular ve Hazirrliklar

Teorik

1.Hafta

2.Hafta

Ders Adi

*Is Ahlaki ve lliskili Kavramlar

Kosul Teorik Uygulama Laboratuvar Yerel Kredi AKTS
Dersin
Ogrenme
Uygulama Laboratuvar Hazirlik Bilgileri Ogretim Metodlan Ciktilan

*Anlatim yéntemi, soru-cevap, sinf 0.C.1
ici tartisma ve kisa 6rnek olay 0.c2
incelemeleri kullanilir. Ogrencilerin  O.C.4

*Ogrencilerin is ahlaki, etik ve
meslek etigi kavramlari hakkinda
temel bilgi edinmeleri; giinlik

*Etik Kuramlari ve Yaklasimlari

yasamdan ve ¢alisma hayatindan  is ahlaki kavramina iligkin 6n 0.c1
etik davraniglara iliskin 6rnekleri  bilgileri ortaya ¢ikarilarak derse 0Cc.2
dusunerek derse hazirlikh aktif katlim saglanrr. 0.c4
gelmeleri beklenir. 0.C.1

0.¢C.2

0.c4
*Ogrencilerin etik ve ahlak *Anlatim yéntemi, gérsel sunumlar, 0.C.1
kavramlarina iligkin temel soru—cevap ve sinf ici tartismalar  O.C.3
okumalar yapmalari ve farkl etik  kullanilir. Temel etik kuramlari 0.C5
yaklasimlarin gunlik yagsam ve (6dev etigi, sonucsalci etik, erdem 0.C.1
meslek hayatindaki yansimalari etigi vb.) drnekler tizerinden 0.c3
Uzerine dUglnmeleri beklenir. acklanrr. 0.c5

0.C1

0.c3

O0.C5



3.Hafta

4 Hafta

5.Hafta

6.Hafta

7 .Hafta

8.Hafta

9.Hafta

Teorik

*Etiksel Karar Vermede Normatif
ve Psikolojik Yaklasimlar

*Etiksel Karar Vermede Normatif
ve Psikolojik Yaklagimlar

*Etiksel Karar Verme Sireci

*Isletmecilik ve Yénetimde Etik
Konular

*sletmecilik ve Yénetimde Etik
Konular

*Vize

*Etiksel Davranis Yonetimi

10.Hafta *Turizmde Etik ikeler

Uygulama

Laboratuvar

Hazirlik Bilgileri

*Ogrencilerin etik karar verme
sUreci, normlar, degerler ve
bireysel faktdrler hakkinda 6n bilgi
edinmeleri; mesleki yasamda
karsilasilan etik karar 6rnekleri
Uzerine distinmeleri beklenir.

*Ogrencilerin etik karar verme
sureci, normlar, degerler ve
bireysel faktérler hakkinda 6n bilgi
edinmeleri; mesleki yasamda
karsilagilan etik karar érnekleri
Uzerine dustnmeleri beklenir.

*QOgrencilerin etik ikilem kavrami
hakkinda 6n okuma yapmalari ve
mesleki yasamda
karsilasilabilecek etik karar
durumlarina iliskin érnekler
diUsunerek derse hazirlk
gelmeleri beklenir.

*Ogrencilerin isletme ve ydnetim
kavramlari hakkinda temel bilgi
edinmeleri ve is yasaminda
karsilagilan etik sorunlara iligkin
glncel érnekler lzerine
distunmeleri beklenir.

*Ogrencilerin igletme ve ydnetim
kavramlari hakkinda temel bilgi
edinmeleri ve is yasaminda
karsilagilan etik sorunlara iligkin
glincel 6rnekler Gzerine
disunmeleri beklenir.

*QOgrencilerin ara sinavda sorumiu
olduklari konulari tekrar etmeleri,
ders notlarini ve sunum
materyallerini gézden gecirmeleri
beklenir.

*Ogrencilerin etik kuiltiir, etik
liderlik ve etik kodlar kavramlari
hakkinda 6n okuma yapmalari ve
isletmelerde etik davranigin nasil
yonetildigine iliskin érnekler
dusunmeleri beklenir.

*Qgrencilerin turizm sektdriinde
etik uygulamalara iliskin érnekler
arastirmalari ve sirdurdlebilir
turizm ile etik iligkisi Uzerine
disunmeleri beklenir.

Ogretim Metodlan

*Anlatm yontemi, kavramsal
sunumlar, soru—cevap ve sinff igi
tartismalar kullanilir. Normatif
yaklasimlar ile psikolojik
yaklagimlar karsilastirmali olarak
ele alinrr; etik karar verme streci
ornek olaylar Gzerinden ac¢iklanir.

*Anlatm yontemi, kavramsal
sunumlar, soru—cevap ve sinif igi
tartismalar kullanilir. Normatif
yaklagsimlar ile psikolojik
yaklasimlar karsilastirmali olarak
ele alinir; etik karar verme sireci
ornek olaylar Uzerinden agiklanir.

*Anlatim ydntemi, gérsel sunumlar,
soru—cevap ve drnek olay
analizleri kullanilir. Etiksel karar
verme slrecinin agsamalar
(sorunun tanimlanmasi,
alternatiflerin degerlendirilmesi,
karar alma ve sonuglarin gézden
gegcirilmesi) mesleki 6rnekler
Uzerinden ele alinrr.

*Anlatm yéntemi, sunumlar, soru—
cevap ve sinifici tartismalar
kullanilir. isletme ve ydnetim
sureglerinde karsilasilan etik
sorunlar (liderlik, karar alma,
adalet, seffaflik, sorumluluk)
ornekler tizerinden ele alinir.

*Anlatm yontemi, sunumlar, soru—
cevap ve sinifici tartismalar
kullanilir. isletme ve ybnetim
sUreglerinde karsilagilan etik
sorunlar (liderlik, karar alma,
adalet, seffaflik, sorumluluk)
ornekler Uzerinden ele alinir.

*Bu hafta yazili ara sinav uygulanir.
Sinav, 6grencilerin ders
kapsaminda edindikleri bilgi ve
kavrayis diizeyini 6lgmeye
yoneliktir.

*Anlatm yontemi, sunumlar, soru—
cevap ve sinffi¢i tartismalar
kullanilir. Etiksel davranigin isletme
icinde yonetilmesi, etik kdlturin
olusturulmasi, etik liderlik ve etik
kodlarin 6nemi 6rnekler tizerinden
ele alinrr.

*Anlatm yontemi, gérsel sunumlar,
soru—cevap Ve sinff igi tartismalar
kullanilir. Turizm sektérinde etik
ilkeler; strdurdlebilirlik, kiltirel
mirasa sayg|, ¢evresel sorumluluk,
adil hizmet anlayigi ve paydas
iliskileri cercevesinde ele alinir.

Dersin
Ogrenme
Ciktilan

0.¢.2
0.c3
0G5
0.¢.2
0.c3
0.C5
0.c2
0.¢3
0C5

0.G¢.2
0.c3
0G5
0.c2
0¢3
0C5
0.¢.2
0.c3
0G5

0.c5
0¢7
0.c8
0G5
0Cc7
0.c8
0.C5
0.c7
0.cs8

0.¢3
0.C6
0¢7
0.¢3
0.c6
0¢7
0.c3
0.C6
0.c7

0.C4
0G5
0.C6
0.c4
0.C5
0.c6
0.C4
0C5
0.C6

0.c3
0.c4
0.C5
0.c6
0¢7
0.c3
0.C4
0C5
0.C6
0¢7
0.c3
0.C4
0.c5
0.C6
0Cc7

0.C.1
0.c2
0.cs8
0.C.1
0.Gc.2
0.c8
0.G.1
0.¢.2
o) ox:!



Teorik

11.Hafta *Turizmde Etik Digi Davraniglar

12.Hafta *Turizm Isletmelerinde Etik

13.Hafta *Yiyecek Icecek Isletmelerinde
Etik ilkeler ve Davraniglar

14 Hafta *Yiyecek Icecek Isletmelerinde
Etik ilkeler ve Davraniglar

15.Hafta *D6énem Sonu Sinawvi (Final)

Degerlendirme Sistemi %

1 Ara Sinav: 40,000

3 Final : 60,000

AKTS s Yiki

Aktiviteler

Ders Sonrasi Bireysel Calisma

Uygulama

Laboratuvar

Sayi
14

Siiresi(Saat)

2,00

Hazirlik Bilgileri

*Ogrencilerin turizm sektdriinde
etik digi uygulamalara iligkin
glncel érnekleri arastirmalar ve
bu davraniglarin sektdrel sonuglari
Uzerine diginmeleri beklenir.

*Ogrencilerin turizm igletmelerinde

etik uygulamalara iliskin 6rnekleri
arastirmalari ve etik ydnetimin
isletme basarisina etkisi Uzerine
disunmeleri beklenir.

*Ogrencilerin yiyecek icecek
isletmelerinde etik uygulamalara
iliskin 6rnekleri arastirmalari ve
etik davraniglarin misteri
memnuniyetine etkisi Uzerine
disunmeleri beklenir.

*Ogrencilerin yiyecek icecek
isletmelerinde etik uygulamalara
iliskin 6rnekleri arastirmalari ve
etik davraniglarin masteri
memnuniyetine etkisi Uzerine
distunmeleri beklenir.

*Qgrencilerin ddnem boyunca
islenen tim konulari tekrar
etmeleri, ders notlarini, sunumlar
ve 6rnek olaylari gézden
gecirmeleri beklenir.

Ogretim Metodlan

*Anlatm yéntemi, sunumlar, soru—
cevap ve sinffi¢i tartismalar
kullanilir. Turizm sektdrinde
karsilasilan etik disi davranislar
(yaniltici tanitim, haksiz
fiyatlandirma, hizmet kalitesinde

dusus, cevresel ve kilturel tahribat

vb.) 6rnek olaylar Gizerinden
incelenir.

*Anlatim ydntemi, gérsel sunumlar,

soru—cevap ve sinfici tartismalar

kullanilir. Turizm isletmelerinde etik

yonetim anlayisi; calisan haklari,
mUsteri memnuniyeti, hizmet
kalitesi, kurumsal sorumluluk ve
paydas iligkileri cercevesinde ele
alnr.

*Anlatim yontemi, gérsel sunumlar,

soru—cevap ve sinifici tartismalar
kullanilir. Yiyecek icecek
isletmelerinde etik ilkeler; gida
guvenligi, hijyen, duristlik, hizmet
kalitesi, calisan—musteri iligkileri
ve mesleki sorumluluklar
cercevesinde ele alinrr.

*Anlatm yontemi, gérsel sunumlar,

soru—cevap Ve sinff igi tartismalar
kullanilir. Yiyecek icecek
isletmelerinde etik ilkeler; gida
guvenligi, hijyen, duristlik, hizmet
kalitesi, calisan—musteri iliskileri
ve mesleki sorumluluklar
cercevesinde ele alinrr.

*Bu hafta dénem sonu (final) sinavi

uygulanir. Sinav, ders kapsaminda
ele alinan tum konulari
kapsayacak sekilde hazirlanir ve
ogrencilerin bilgi, kavrama ve
degerlendirme duzeylerini
olgmeye yoneliktir.

Toplam is Yiikii

28,00

Dersin
Ogrenme
Ciktilan

0G4
0.Cc5
0.C6
0.cs8
0.c4
0.C5
0.c6
0.cs8
0Cc4
0G5
0.C6
0.c8

0.c3
0.C4
0C5
0.C6
0¢7
0.cs8
0.¢c3
0.c4
0.C5
0.c6
0¢7
0.cs8
0.¢3
0.C4
0.c5
0.C6
0.c7
0.cs8

0G4
0.C6
0.c8
0.C4
0.c6
0.c8
0Cc4
0.C6
0.c8

0.C4
0.c6
0.cs8
0.c4
0.C6
0.c8
0G4
0.C6
0.c8

0.C.1
o Yo
0.¢3
0.C4
0.C5
0.C6
0¢7
0.c8
0.G.1
0.c2
0.¢3
0.C4
0G5
0.C6
0.c7
0.cs8
0.C.1
0.G.2
0.¢3
0.C4
0.C5
0.c6
0¢7
0.c8



Aktiviteler Sayi Siiresi(Saat) Toplam is Yiikii

Vize 1 1,00 1,00
Ara Sinav Hazirlk 1 10,00 10,00

Final 1 1,00 1,00

Final Sinavi Hazirlik 1 8,00 8,00
Teorik Ders Anlatim 14 2,00 28,00
Toplam: 76,00

Toplam Is Yiikii/ 30 (Saat): 3
AKTS : 3,00

Program Ogrenme Ciktisi lligkisi

P.C1 PGC2 PGC3 P.G4 PG5 PGC6 PGC7 PCS8 P.C9 P.GC10 P.G11 P.C12 P.C13 P.G.14 P.CA5 P.G16 P.GC.17 P.G18 P.GC.19 P.C20 P.C21 P.GC.22
P.C.1 PC.2 P.GC.3 P.G.4 P.C.5 P.C.6 P.C.7 P.C.8 P.C.9 P.G.10 P.G.11 P.G.12 P.C.13 P.G.14 P.C.15 P.G.16 P.C.17 P.G.18 P.C.19 P.G.20 P.C.21 P.G.22

0.C.1 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0¢C.2 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0¢C.3 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0¢C.4 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0¢G.5 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0.¢G.6 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0.¢C.7 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
0¢C.8 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Ortalama 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

Asirmaciliya Dikkat ! : Raporlarinizda/édeverinizde/caligmalarinizda akademik alintlama kurallarina ve asirmaciliga (intihal) lutfen dikkat ediniz Asirmacilik etik olarak yanlis, akademik olarak sug saylan bir davranistir. Sinifici kopya gekme ile
raporunda/édevinde/calismasinda asirmacilik yapma arasinda herhangi bir fark yoktur. Her ikisi de disiplin cezasi gerekdirir. Liitfen baskasinin fikirlerini, sézerini, ifadelerini vb. kendinizinmis gibi sunmayiniz. iyi veya kétu, yaptiginiz édevigalisma size ait
olmalidir. Sizden kusursuzbir calisma beklenmemektedir. Akademik yazm kurallari konusunda bir sorunuzolursa dersin égretim elemant ile gérusebilirsiniz

Engel Durumu/Uyarlama Talebi : Engel durumuna iligkin herhangi bir uyarlama talebinde bulunmak isteyen égrenciler, dersin 6gretim elemani ya da Nevsehir Engelli Ogrenci Birimi ile en kisa siirede iletisime gegmelidir.
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Year

Hotel, Restaurant and Catering Services Department / Hotel, Restaurant and Catering Services Department /

Course Code

AS212

Course Detail
Course Language
Qualification Degree
Course Type
Preconditions

Objectives of the Course

Course Contents

Recommended or Required
Reading

Planned Learning Activities and
Teaching Methods

Recommended Optional
Programme Components

Instructors
Instructor's Assistants

Presentation Of Course

Update Date

Dosya indirilme Tarihi

Course Outcomes

Upon the completion of this course a student :

Course Name

BUSINESS ETHICS

ECTS
3.00

Teorical Practice Laboratory Credits

2.00 0.00 0.00 2.00

. Turkish

: PreBachelor
: Optional

: Not

: The aim of this course is to enable students who will practice the profession of culinary arts to adopt the concept of professional ethics, to become aware of their

professional responsibilities, to recognize ethical problems they may encounter in working life and to develop solutions, and to be educated as conscious,
responsible individuals who act in accordance with professional and universal ethical principles.

: Concepts of ethics and morality, the relationship between ethics and morality, the importance of professional ethics, ethical principles in the culinary profession,

professional responsibilities, business ethics, ethical behavior in working life, ethical responsibilities regarding food safety and hygiene, ethics in employee—
employer relations, ethics in customer relations, professional corruption and unethical behavior, ethical dilemmas and solution methods, and case studies
related to professional ethics.

. Anil Keskin, D. (2015). Professional Ethics: Concepts, Principles and Case Studies. Beta Publishing. Cakmak, M. (2022). Business Ethics and Values

Education. Pegem Academy Publishing. Articles related to Professional Ethics in Culinary Arts Slides / Presentations

: The course is conducted through lecturing, question—answer sessions, in-class discussions, case study analyses, group work, and examples from industry

practices. Active participation of students is encouraged in order to develop professional ethical awareness.

: Discussing current sectoral developments and real-life professional cases during the course will enhance students’ professional awareness. It is recommended

to evaluate ethical violations through case studies and to allow students to express their own opinions.

: Ogr. Gér. Dr. Ozlem Basar
. Lecturer, irem YILDIRIM

: The course is delivered theoretically in a classroom environment. Course topics are covered systematically during weekly sessions and supported by visual

materials, presentations, and short videos when necessary.

: 1/22/2026 12:32:28 PM
: 1/28/2026

1 Understand development of ethics, the concept of professional ethics, the importance of professional ethics.

2 Understands the importance of business ethics in professional life.

3 Behave according to ethical values in business life.

4 Identify ethical issues that may be encountered in working life.

5 Distinguish unethical behaviors and evaluate their consequences.

6 Interpret ethical practices in employer, employee, and customer relations.

7 Develop appropriate solutions to ethical dilemmas.

8 Gain awareness of acting in accordance with ethical principles in professional life.

Pre / Side Conditions
Course Code Course Name Condition Teorical Practice Laboratory Credits ECTS
Weekly Contents
Course
Learning
Teorical Practice Laboratory Preparation Info Teaching Methods Outcomes
1.Week *Business Ethics and Related *Students are expected to *Lecturing, question—answer 0.C.1
Concepts acquire basic knowledge about  sessions, in-class discussions, 0Cc.2
the concepts of business ethics, and short case examples are 0.Cc4
ethics, and professional ethics, used. Students’ prior knowledge  0.C.1
and to come prepared by about business ethics is identified 0.C.2
considering examples of ethical  to encourage active participation. 0.C.4
behavior from daily life and 0.c1
working environments. 0.c.2
0.c4
2.Week *Ethical Theories and *Students are expected to review *Lecturing, visual presentations,  0.C.1
Approaches basic readings on ethics and question-answer sessions,and  0.C.3
morality and to reflect on how in-class discussions are used. 0Cc5
different ethical approaches are  Basic ethical theories 0.c1
reflected in daily life and (deontological ethics, 0.Cc3
professional practices. consequentialist ethics, virtue 0Cc5
ethics, etc.) are explained through 0.C.1
examples. 0.c3

6.C5



Teorical

3.Week *Normative and Psychological
Approaches to Ethical Decision-
Making

4 Week *Normative and Psychological
Approaches to Ethical Decision-
Making

5.Week *The Ethical Decision-Making
Process

6.Week *Ethical Issues in Business and
Management

7.Week *Ethical Issues in Business and
Management

8.Week *Midterm Exam

9.Week *Management of Ethical Behavior

10.Week *Ethical Principles in Tourism

Practice

Laboratory

Preparation Info

*Students are expected to gain
preliminary knowledge about
ethical decision-making
processes, norms, values, and
individual factors, and to reflect on
ethical decision examples
encountered in professional life.

*Students are expected to gain
preliminary knowledge about
ethical decision-making
processes, norms, values, and
individual factors, and to reflect on
ethical decision examples
encountered in professional life.

*Students are expected to
conduct preliminary reading on
the concept of ethical dilemmas
and to come prepared by
considering examples of ethical
decision situations that may be
encountered in professional life.

*Students are expected to
acquire basic knowledge about
business and management
concepts and to reflect on current
examples of ethical issues
encountered in working life.

*Students are expected to
acquire basic knowledge about
business and management
concepts and to reflect on current
examples of ethical issues
encountered in working life.

*Students are expected to review
the topics covered for the

midterm exam and revise course
notes and presentation materials.

*Students are expected to
conduct preliminary readings on
the concepts of ethical culture,
ethical leadership, and ethical
codes, and to reflect on examples
of how ethical behavior is
managed in organizations.

*Students are expected to
research examples of ethical
practices in the tourism sector
and to reflect on the relationship
between sustainable tourism and
ethics.

Teaching Methods

*Lecturing, conceptual
presentations, question—answer
sessions, and in-class
discussions are used. Normative
and psychological approaches
are examined comparatively, and
the ethical decision-making
process is explained through case
examples.

*Lecturing, conceptual
presentations, question—answer
sessions, and in-class
discussions are used. Normative
and psychological approaches
are examined comparatively, and
the ethical decision-making
process is explained through case
examples.

*Lecturing, visual presentations,
question—answer sessions, and
case study analyses are used.
The stages of the ethical decision-
making process (identifying the
problem, evaluating alternatives,
making decisions, and reviewing
outcomes) are discussed through
professional examples.

*Lecturing, presentations,
question—answer sessions, and
in-class discussions are used.
Ethical issues encountered in
business and management
processes (leadership, decision-
making, fairness, transparency,
and responsibility) are examined
through examples.

*Lecturing, presentations,
question—answer sessions, and
in-class discussions are used.
Ethical issues encountered in
business and management
processes (leadership, decision-
making, fairness, transparency,
and responsibility) are examined
through examples.

*A written midterm exam is
administered this week. The exam
aims to assess students’ level of
knowledge and comprehension.

*Lecturing, presentations,
question—answer sessions, and
in-class discussions are used.
The management of ethical
behavior within organizations, the
creation of an ethical culture,
ethical leadership, and the
importance of ethical codes are
discussed through examples.

*Lecturing, visual presentations,
question—answer sessions, and
in-class discussions are used.
Ethical principles in the tourism
sector are discussed within the
framework of sustainability,
respect for cultural heritage,
environmental responsibility, fair
service practices, and
stakeholder relations.

Course
Learning
Outcomes
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Teorical

11.Week *Unethical Practices in Tourism

12.Week *Ethics in Tourism Enterprises

13.Week *Ethical Principles and Practices
in Food and Beverage
Establishments

14 Week *Ethical Principles and Practices
in Food and Beverage
Establishments

15.Week *Final Exam

Assesment Methods %

1 Ara Sinav: 40.000

3 Final : 60.000

ECTS Workload

Practice

Laboratory

Preparation Info

*Students are expected to
research current examples of
unethical practices in the tourism
sector and to reflect on the
sectoral consequences of such
behaviors.

*Students are expected to
research examples of ethical
practices in tourism enterprises
and to reflect on the impact of
ethical management on business
success.

*Students are expected to
research examples of ethical
practices in food and beverage
establishments and to reflect on
the impact of ethical behavior on
customer satisfaction.

*Students are expected to
research examples of ethical
practices in food and beverage
establishments and to reflect on
the impact of ethical behavior on
customer satisfaction.

*Students are expected to review
all topics covered throughout the
semester and revise course
notes, presentations, and case
studies.

Teaching Methods

*Lecturing, presentations,
question—answer sessions, and
in-class discussions are used.
Unethical practices encountered
in the tourism sector (misleading
promotion, unfair pricing, decline
in service quality, environmental
and cultural degradation, etc.) are
examined through case examples.

*Lecturing, visual presentations,
question—answer sessions, and
in-class discussions are used.
Ethical management practices in
tourism enterprises are discussed
within the framework of employee
rights, customer satisfaction,
service quality, corporate
responsibility, and stakeholder
relations.

*Lecturing, visual presentations,
question—answer sessions, and
in-class discussions are used.
Ethical principles in food and
beverage establishments are
discussed within the framework of
food safety, hygiene, integrity,
service quality, employee—
customer relations, and
professional responsibilities.

*Lecturing, visual presentations,
question—answer sessions, and
in-class discussions are used.
Ethical principles in food and
beverage establishments are
discussed within the framework of
food safety, hygiene, integrity,
service quality, employee—
customer relations, and
professional responsibilities.

*A final (end-of-term) exam is
administered this week. The exam
covers all topics discussed
throughout the course and aims to
assess students’ knowledge,
comprehension, and evaluation
levels.

Course
Learning
Outcomes
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Activities Count Time(Hour) Sum of Workload

Ders Sonrasi Bireysel Calisma 14 2.00 28.00
Vize 1 1.00 1.00
Ara Sinav Hazirlk 1 10.00 10.00
Final 1 1.00 1.00
Final Sinavi Hazirlik 1 8.00 8.00
Teorik Ders Anlatim 14 2.00 28.00
Total : 76.00
Sum of Workload /30 (Hour ) : 3
ECTS: 3.00

Program And OutcomeRelation

P.O41 P.O2 P.O3 P.O4 P.O5 P.O6 P.O7 P.O8 P.O9 P.O10 P.O11 P.O12 P.O.13 P.O14 P.O.15 P.O16 P.O.17 P.0.18 P.0.19 P.0.20 P.0.21 P.O.22
P.0.1 P.O.2 P.O.3 P.O.4 P.O.5 P.O.6 P.O.7 P.O.8 P.O.9 P.O.10 P.O.11 P.O.12 P.O.13 P.O.14 P.O0.15 P.O.16 P.0.17 P.0.18 P.0.19 P.0.20 P.0.21 P.O.22

L.O.1 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.2 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.3 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.4 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.5 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.6 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.7 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
L.O.8 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
Avarage 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

BEWARE OF PLAGIARISM Please pay attention to proper academic citation rules and awoid plagiarism, an unethical and academically fraudulent behavior, when completing reports, assignments, or other academic works, and it is treated with the same
disciplinary action as cheating in a classroom setting. It is imperative to refrain from presenting another person s ideas, language, expressions, or any other form of intellectual property as your own. Regardless of quality, your
assignments/projects/research should reflect your original work. Perfection is not a requirement, and in case of any uncertainties regarding academic writing guidelines, you may seek clarification from your course instructor.

Engel Durumu/Uyarlama Talebi : Engel durumuna iligkin herhangi bir uyarlama talebinde bulunmak isteyen égrenciler, dersin 6gretim elemani ya da Nevsehir Engelli Ogrenci Birimi ile en kisa siirede iletisime gegmelidir.
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