FACULTY OF TOURISM
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

1% Semester 2" Semester
CODE COURSE NAME DERS ADI CIEE| T |P|C|E CODE COURSE NAME DERS ADI CEE| T|P|C|E
GST 110 |Food Production 1 Yiyecek Uretimi 1 C 1 |[2]|3]| 4| |GST140 | Food Production Il Yiyecek Uretimi II C 1{2|3]|5
GST 111 [Introduction to Tourism Turizme Giris C | 3 |0]|3] 6| |GST141 | Fundamentals of Nutrition [Beslenmenin Temel Ilkeleri c [3|0]3]s
GST115 |Introduction to Business Administisletmeye Giris C 3 [0]3]| 6| [GST142 |Food and Hygiene Gida ve Hijyen C 3]10([3]s
GST131 |Mathematics for Hospitality InduqAgirlama Endiistrisi I¢in Matematik C 3 [|0]3| 5| |GST145 [Introduction to Gastronomy |Gastronomiye Giris C 211135
TUR101/YTurkish 1: Writing Tiirk Dili 1 C 2 |02 2| [ENG102 |English for Tourism II Turizm Ingilizcesi II C 3(0]3]s
AIT101/A[Principles of Atatiirk and the HistqAtatiirk Ilke ve Inkilap Tarihi 1 C 2 | 0|2 2] |TUR102/|[Turkish Il: Oral Expression Turk Dili Il C [2]0]2]2
ENG101 |English for Tourism | Turizm Ingilizcesi I C 3 [0]3]| 5] [AIT102/APrinciples of Ataturk and the HAtatiirk ilkeleri ve Inkilap Tarihi c 2(0]2]2
Total 17 | 2 {19] 30| (Total 16 | 3 119|30
GST100  Summer Internship 1 Yaz Staj1 1 0 40 0 12

3" Semester 4" Semester
CODE COURSE NAME DERS ADI CE|l T |P|C|E CODE COURSE NAME DERS ADI CEE|l T|P]|C|E
GST240 |Food Production Il Yiyecek Uretimi III C 1 |2|3]| 5| [GST242 |Food Production IV Yiyecek Uretimi IV C 1{2(3]|6
GST241 |Introduction to Beverages Igeceklere Giris c 3 |03 6] |GST243 [Marketing for Service Industri{Hizmet Endustrisi i¢in Pazarlama |[C | 3 [0 [ 3|6
GST245 |Local Cuisine | Yerel Mutfak | C 1 |2|3]| 7| [GST246 |Local Cuisine Il Yerel Mutfak Il C 112]3]6
GST247 |World Cuisine Diinya Mutfag1 [ C 1 |2(3]| 7| [GST248 |World Cuisine Il Diinya Mutfag: 1T C 112]3]6
GST249 |Menu Set Up and Development [Menii Planlama ve Gelistirme c 3 10]|3] 5| |GST264 |Food and Beverages Managen|Yiyecek ve Igecek Yonetimi C [3]0]3]6s6
Total 9 | 6 |15]|30]| [Total 91| 6(15]30

5" Semester 6" Semester
CODE COURSE NAME DERS ADI CIEE| T |P|C|E CODE COURSE NAME DERS ADI CEE| T|P|C|E
GST310 |Organizational Behaviour Orgiitsel Davranis C 3 [0]3]| 6] [GST321 |Human Resources Manageme|Agirlama End. I¢in Insan Kaynaklan JC 310]3]|6
GST315 |Bakery and Pastry Hamur Isleri ve Pastacilik c 1 ]2]3]| 6| |GST328 [Restaurant Management Restoran Yonetimi C [3]0]3]6s6
GST317 |Food Services Management Yiyecek Servisi Yonetimi (o 3 |03 6] |GST340 [Food and Beverages Operatiol Yiyecek ve Igecek Operasyonlari C 3/]0]3]|6
GST318 |Food and Beverages Cost Controll|Yiyecek ve igecek Maliyet Kontrol C 3 10|36 | |GAST 34¢RESEARCH Methods Arastirma Ydntemleri C 3(0]3]|6
GST XXX |Technical Elective Course Teknik Se¢meli Ders E 3 10|36 | [GAST XX) Technical Elective Course Teknik Segmeli Ders E 310[3]6
Total 13 | 2 [15] 30| (Total 151 0 |15(30
GST 200 |Summer Internship Il Yaz Staji I 0]40] 0] 12

7" Semester 8" Semester
CODE COURSE NAME DERS ADI CIEE| T |P|C|E CODE COURSE NAME DERS ADI CE| T C|E
GST411 |Fundamentals of Arts and Aesthe{Temel Sanat ve Estetik c 3 |03 6| |GSTXXX [Technical Elective Course Teknik Segmeli Ders/ E |3 3|6
GST417 |Fundamentals of Finance Finansin Temelleri C GSTXXX |Technical Elective Course Teknik Segmeli Ders E 6

Consumer Behaviour in Agirlama Endiistrisi Tiiketici o a2 | ol & GSTXXX |Technical Elective Course a ol s
GST420 |Hospitality Industry Davranislari Teknik Segmeli Ders E
GSTXXX |Technical Elective Course Teknik Se¢meli Ders E GSTXXX |Technical Elective Course Teknik Segmeli Ders E 0
GSTXXX |Technical Elective Course Teknik Segmeli Ders GSTXXX |Technical Elective Course Teknik Segmeli Ders E 0
Total 15 | 0 |15]| 30| |Total 151 0 [15]30

Total No. of Courses 44

Total No. Of Electives 9 Percentage of Electives E

Total No. Of Credits 128 Total ECTS 240+24
Key: -
C/E: Compulsory/Elective (Please indicate) T: Hours of Theoretical Study P: Hours of Practice/Lab  C: Credits E: ECTS




