GM307 - PROFESSIONAL ETHICS - Turizm Fakiiltesi - Gastronomi ve Mutfak Sanatlari BéIimii
General Info

Objectives of the Course

- to provide a foundation in ethical thought by presenting ethical theories and approaches. - providing perspectives on ethical issues in a variety of formats and
including an analysis of interests of all of the individuals who hold a stake in the outcome of any dilemma or decision (stakeholder analysis), course tries to encourage
students to open their minds to the variety of opinions on any given issue and to critically evaluate each perspectives . - to use ethics as a basis for decision making by
giving examples of application of traditional ethical theories to modern business decision making - to demonstrate that not only ethics is to be used to analyze business
issues as one form of decision making, similar to profit maximization or legal compliance but also ethics can serve as the foundation for each of the other methods. - to
explain the role of ethics in the business disciplines such as human resource management, marketing, finance, accounting, etc. - to demonstrate ethical dimensions of
organizational and professional culture and how to create ethical professional cultures - to present selected emerging issues in ethics in the tourism industry, i.e. the
rights of guests and responsibilities of management, ethical concerns in food and beverage management, professional ethics in field of gastronomy and culinary arts.
Course Contents

Definitions of Professional Ethics and Related Concepts; Social Responsibilities of Business; Introducing Ethical Theories and Approaches; Ethical Issues in Business and
Management; Application of Traditional Theories to Modern Business Decision Making; Prescriptive and Psychological Approaches in Decision Making; Ethical Decision
Making Process; Ethical Dilemmas of Managers; Managing for Ethical Conduct; Ethics as Organizational Culture; Creating an Ethical Organizational Culture; Managing
for Ethical Conduct in Hospitality Industry; Case Studies and Selected Issues of Ethics in Tourism Management.

Recommended or Required Reading

ibrahim ILHAN, Turizmde i§ Ahlaki, Ders Notlari, Nevsehir Turizm Fakultesi, Nevsehir, 2000. Linda K. TREVINO and Katherine A. NELSON, MANAGING BUSINESS ETHICS:
Straight Talk About How to Do It Right, John Wiley & Sons, Inc., New York,1995. Akoglan Kozak, M., & Gugld, H. (2006). Turizmde Etik: Kavramlar, ilkeler, Standartlar.
Ankara: Detay Yayincilik. Sékmen, A, & Tarakcioglu, S. (2013). Mesleki Etik. Ankara: Detay Yayincilik. Elizabeth P TIERNEY, is Ahlaki, Rota Yayinlari, istanbul, 1997.<br
/>Francis P. McHUGH, Is Ahlaki, TUSIAD, Yayin No, TUSIAD - T /92, 8 - 154, istanbul, 1992.<br />inayet PEHLIVAN, Yonetsel, Mesleki ve Orgiitsel ETIK, Pegem,
Ankara, 1998.<br />Tom L. BEAUCHAMP and Norman E. BOWIE, Ethical Theory and Business, Fifth Edition, Prentice Hall, New Jersey, 1997.

Planned Learning Activities and Teaching Methods

Lecture Questions-Answers Discussions Presentation

Recommended Optional Programme Components

Since the professional ethics course is a multidisciplinary field, students may be advised to read in the fields of moral philosophy, management sciences, and behavioral
sciences.

Instructor's Assistants

Assoc. Prof. Dr. ibrahim ilhan

Presentation Of Course

In the first hour of class, the instructor introduces the week's topic. Discussions on fictional cases and ethical dilemmas related to the week's topic are held. In the
second hour of class, six students, in groups of two, give three 10-minute presentations on the week's topic. Each student gives a ten-minute presentation with two of
their classmates once during the semester.

Dersi Veren Ogretim Elemanlar

Assoc. Prof. Dr. ibrahim ilhan

Program Outcomes

Can define and explain business ethics and related concepts.

Explains the importance of ethics in business.

Define and explain the ethical theories.

Can explain the role of ethics in the business disciplines.

Explains how to control ethical behaviour and what to do if ethical values are violated.
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Weekly Contents
Order Preparationinfo Laboratory TeachingMethods Theoretical Practise
1 Students may be advised to review the course syllabus Concept mapping, Defining and In-Class Discussions
through the student information system and read a Narration method, Explaining Discussions on fictional cases
book chapter or article on the first week's topic. Questions and Professional and ethical dilemmas related to
Answers, Ethics and the week's topic.
Discussion Related

Concepts



Order Preparationinfo

2

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Laboratory TeachingMethods Theoretical

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Social
Responsibilities
in Business

Defining and
Explaining
Ethical Theories

and Approaches:

Utilitarianism

Defining and
Explaining
Ethical Theories

and Approaches:

Duty Ethics and
Virtue Ethics

Identifying and
Explaining
Ethical Issues in
Business and
Management

Defining and
Explaining
Normative and
Psychological
Approaches to
Ethical Decision
Making

Defining the
Concept of
Ethical Decision
Making and
Explaining the
Stages of the
Ethical Decision
Making Process

Practise

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.



Order Preparationinfo

8

10

11

12

13

Students should review the topics covered during the
seven weeks leading up to the fall semester midterm
exam.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

Laboratory TeachingMethods Theoretical

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Lecture, Questions-
Answers,
Discussions,
Students'
Presentations

Fall Semester
Midterm Exam

Applying
Traditional
Ethical Theories
to Modern
Business
Decisions

Ethical
Dilemmas of
Managers

Ethical Behavior
Management

Ethics as an
Organizational
Culture; Creating
an Ethical
Organizational
Culture

Ethical Behavior
Management in
the Hospitality
and Food and
Beverage
Industry

Practise

Reviewing each week's topic
during that week, predicting
possible exam questions
related to that topic, and
directing any questions you
have to the course instructor
the following week will
increase your exam success.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.



Order Preparationinfo

14 Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

15 Reading relevant sections of the recommended
textbook, supplementary textbooks, and lecture notes
provided by the instructor, and conducting internet
research. Students prepare presentation assignments,
the topic and schedule of which are determined at the
beginning of the semester.

16  Final Exam Preparation Tips Students should review
the material covered during the seven weeks from
midterm to final exams in the fall semester.

Workload

Activities Number
Derse Katihm 14
Final 1
Ara Sinav Hazirlik 7
Final Sinavi Hazirlik 7
Ders Oncesi Bireysel Calisma 14
Vize 1
Ders Sonrasi Bireysel Calisma 14
Ev Odevi 1
Assesments

Activities

Ara Sinav

Final

Laboratory TeachingMethods Theoretical

PLEASE SELECT TWO DISTINCT LANGUAGES

2,00
1,00
2,00
2,00
1,00
1,00
1,00
4,00

Lecture, Questions- Selected Topics

Answers,
Discussions,
Students'
Presentations

Lecture, Questions-

Answers,
Discussions,
Students'
Presentations

Weight (%)

40,00
60,00

and Case
Studies in Food
and Beverage
Business
Management
Ethics

Relationships
Between the
Universal
Declaration of
Human Rights,
Tourism Ethical
Principles and
Culinary
Professional
Ethics

Fall Semester
Final Exams

Practise

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

In-Class Discussions and
Presentations Discussions on
fictional cases and ethical
dilemmas related to the week's
topic. Three ten-minute
presentations on the week's
topic will be given in pairs
during the second half of the
class.

Gastronomi ve Mutfak Sanatlari Bolimii / GASTRONOMI VE MUTFAK SANATLARI ( IKINCi OGRETIM ) X Learning Outcome Relation
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P.0.1: Agdirlama 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 endistrisindeki yerini kavrar

P.0.2: Gastronomive Mutfak Sanatlari alanindaki kavramlari, ilkeleri ve teorileri bilir ve uygular.
P.O.3: Beslenme ilkeleri ve gida bilimi hakkinda bilgi sahibi olur ve alaninda uygular.
P.0.4: Ulusal ve uluslararasi gida guvenligi standartlarini bilir ve uygular.
P.O0.5: Alaniile ilgili fiziksel ortami, arac-gerecleri ve teknolojileri tanir, kullanir ve bakimini yaparak korur.
P.0.6: Cesitli pisirme yontemlerini bilir ve uygular.
P.O.7: Ulusal ve uluslararasi mutfaklar hakkinda bilgi sahibi olur ve uygular.
P.0.8: Men planlama ilkeleri dogrultusunda cesitli mendiler gelistirir.
P.0.9: Yiyecek icecek maliyet analizi, kontroli ve ment fiyatlandirmasi yapar.
P.0.10: icecekler hakkinda ayrintili bilgi sahibi olur, yiyecek tretiminde cesitli icecekleri kullanir.
P.O.11: Yiyecek bufesi dekorasyonu ve yiyeceklerin gorsel sunum tekniklerini bilir ve uygular.

P.0.12: Satin alma asamasindan sunum asamasina kadar yiyecek icecek tretimi ile ilgili tim stregleri bilir ve bu slreclerde ortaya ¢ikabilecek
sorunlari ¢ozer.

P.0.13: Calisma alani ile ilgili ulusal ve uluslararasi hukuki diizenlemeleri ve mesleki standartlari bilir ve uygular.

P.O.14: Mesleki etik standartlari bilir ve uygular.

P.0.15: Hem temel hem de alaniyla ilgili bilgi ve iletisim teknolojilerini ve yazilimlarini ileri diizeyde kullanir.

P.0.16: ingilizcede en az Avrupa Dil Portféyii B2 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

P.0.17: ikindi bir yabanc dilde en az Avrupa Dil Portfdyii B1 genel diizeyinde okuma, anlama, konusma ve yazma becerileri gésterir.

P.0.18: isletme ve iktisat alanindaki temel kavramlar, kuramlar, ilkeler ve olgular hakkinda bilgi sahibi olur.

P.0.19: Biryiyecek icecek isletmesini etkin bir sekilde yonetebilecek yonetim teorilerini ve uygulamalarini bilir ve uygular.

P.0.20: Baskalariyla ve bagimsiz olarak etkin bir sekilde calisir.

P.0.21: Yazl, sozli ve sézsiiz olarak etkili iletisim kurar ve sunum becerileri gosterir.

P.0.22: Kisisel bakima, hijyene, giyime ve gorlinime gastronomi ve mutfak sanatlari alaninin gerektirdigi sekilde 6zen gosterir.

P.O0.23: Atatirk ilkeleri ve inkilaplari konusunda bilgi sahibi olur ve Cumhuriyet'in temel degerlerini benimser.

P.0.24: Sanatsal konulara iliskin bireysel yeteneklerini gelistirir.

P.0.25: Birlesmis Milletler Strdurebilir Kalkinma Amaclarindan (BM SKA) en az birini agiklar. BM SKA sunlardir: 1) yoksulluk, 2) aglik, 3) saglikli ve
kaliteli yasam, 4) nitelikli egitim, 5) cinsiyet esitligi, 6) temiz su ve sanitasyon, 7) erisilebilir temiz enerji, 8) insana yakisir is ve ekonomik
buylme, 9) sanayi, yenilikcilik ve alt yapi, 10) esitsizliklerin azaltimi, 11) stirdrdlebilir 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.

LO.1: s ahlaki ve ilgili kavramlari tanimlayabilir ve aciklayabilir.
L.0.2: Isletmedilikte is ahlakinin 6nemini aciklar.

L.O.3: Etik teorilerini tanimlar ve agiklar.

L.O.4: Etigin isletmecilik disiplinleri icerisindeki roltint agiklayabilir.

L.O.5: Ahlaki davranislarin nasil denetlenebilecegi ve ahlaki degerlerin ihlalinde izlenebilecek yollarin neler olabilecegini agilar.
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