2024 - 2025/ 1116B2015 - Vejetaryen Mutfak

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Vejetaryen Mutfak

Ders Kodu / Course Code

1116B2015

Ders Tirii / Course Type

Secmeli Ders Grubu

Ders Seviyesi / Course Level Onlisans
Ders Akts Kredi / ECTS 4,00
Haftalik Ders Saati (Kuramsal) / 1,00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 2,00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0,00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Birinci Ogretim

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Bu derste 6grencilerin vejetaryenligin tanimini, ortaya cikisini, tarihini, kiiltiir ve dinlerdeki
yerini, mutfak agisindan 6nemini ve vejetaryen mutfak uygulamalarini 6grenmeleri
amaclanmistir.

In this course, it is aimed for students to learn the definition of vegetarianism, its
emergence, history, place in culture and religion, its importance in terms of cuisine and
vegetarian culinary practices.

igerigi / Content

Vejetaryen mutfagin tarihi, diyet tlrleri, vejetaryenlik konusundaki gesitli bakis acilar,
saglik agisindan avantaj ile dezavantajlan ve gesitli mutfak akimlarinda vejetaryenligin
izleri konularinda bilgi edinilmesi.

Obtaining information about the history of vegetarian cuisine, diet types, various
perspectives on vegetarianism, its advantages and disadvantages in terms of health,
and the traces of vegetarianism in various culinary movements.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Vejetaryen beslenmesi : Diyetisyenlere ve saglik profesyonellerine yénelik tibbi beslenme
tedavisinde giincel uygulamalar-Il, Dog.Dr.Gamze Akbulut,Nobel Tip Yayinlari, 2015;

Tum Yonleriyle Gastronomi Bilimi, Prof.Dr. Mehmet Sarisik, Detay Yayincilik, 2021;
Beslenme Antropolojisi, Prof. Dr.Nillifer Acar Tek ve Prof.Dr.Metin Saip Surtictioglu, Hedef
CS, 2019.

Bilimsel gergekler isiginda gidalar ve saglikli beslenme / idris Mehmetoglu, Yelken, 2006
Beslenme ilkeleri / Abdurrahman Aktiimsek, Nobel Akademik Yayincilik, 2019

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gor. Sultan YUKSEKKAYA AKINCI




OGRENME GIKTILARI / LEARNING OUTCOMES

Ogrenciler vejetaryen mutfagin neyi ifade ettigini agiklar. Students explain what vegetarian cuisine means.

Vejetaryen mutfak anlayisinda hangi yiyeceklerin ve metotlarin kullanildigina érnek verir. It gives examples of which foods and methods are used in vegetarian cuisine.

Ogrenciler vejetaryen mutfak anlayisinin diger mutfak aliskanliklari ile farklarini ve benzerliklerini ayirt

eder Students distinguish the differences and similarities of vegetarian cuisine with other culinary habits.

Vejetaryen mutfak ilkelerine uygun receteler diizenler. Prepares recipes in accordance with vegetarian culinary principles.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE

217




Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Vejetaryenlik ve Vejetaryen Diyetleri
Vegetarianism and Vegetarian Diets
. . gretim Yont N _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Vejetaryenligi Tarihi
History of Vegetarianism
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Vejetaryenligin Kultlr ve Dinlerdeki Yeri
The Place of Vegetarianism in Culture and Religion
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Vejetaryenligin Kultiir ve Dinlerdeki Yeri
The Place of Vegetarianism in Culture and Religion
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Vejetaryenligin Bakis Acilar ve Turleri-|

Perspectives and Types of Vegetarianism-|
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Vejetaryenligin Bakis Agilari ve Turleri-I
Perspectives and Types of Vegetarianism-I
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Vejetaryenligin Sagliga Etkileri-1 ve Vejetaryenligin Sagliga Etkileri-1I
Effects of Vegetarianism on Health-I and Effects of Vegetarianism on
Health-II
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara Sinav
midterm
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Vejetaryenligin Yarattigi Akimlar ve Uriinler
Movements and Products Created by Vegetarianism
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Vejetaryenlik, Veganlik ve Raw Food lliskisi
The Relationship between Vegetarianism, Veganism and Raw Food
. . gretim Yont N -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Veganizm ve Slow Food iligkisi

The Relationship Between Veganism and Slow Food
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Veganizm ve Gastronominin Sirdurulebilirligi
Sustainability of Veganism and Gastronomy
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Diinya Mutfaklarinda Vejetaryenlik
Vegetarianism in World Cuisines
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Diinya Mutfaklarinda Vejetaryenlik
Vegetarianism in World Cuisines
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Tirk Mutfaginda Vejetaryenlik
Vegetarianism in Turkish Cuisine
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
16 Final Sinavi
final exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities y Percentage of
Number - A
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities y Percentage of
Number o s
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1,00 1,00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 10,00 10,00
Bireysel Calisma / Self Study 14 3,00 42,00
Bitlinleme Sinavi / Makeup Examination 1 1,00 1,00
Derse Katilim / Attending Lectures 14 3,00 42,00
Final Sinavi / Final Examination 1 1,00 1,00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 20,00 20,00
Toplam / Total: 33 39,00 117,00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30,00 (Saat/AKTS) = 117,00/30,00 = 3,90 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30,00 (Hour / ECTS) = 117,00 / 30,00 = 3,90 ~ 4.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Program Ciktilar / Program Outcomes
111112 (113 (114 [1.15 [1.16 [1.1.7 [1.1.8 [1.1.9 [1.1.1 [1.1.1 [1.1.1 [1.1.1 [ 1.1

Ogrenme Ciktilari / Learning

1.0grenciler vejetaryen mutfagin neyi ifade
ettigini aciklar. / Students explain what 3 3 4 (4] 4
vegetarian cuisine means.

2.Vejetaryen mutfak anlayisinda hangi
yiyeceklerin ve metotlarin kullanildigina
ornek verir. / It gives examples of which 5 4 4 5| 4| 4
foods and methods are used in vegetarian
cuisine.

3.Ogrenciler vejetaryen mutfak anlayisinin
diger mutfak aliskanliklan ile farklarini ve
benzerliklerini ayirt eder. / Students

distinguish the differences and similarities of 4 404
vegetarian cuisine with other culinary

habits.

4 Vejetaryen mutfak ilkelerine uygun

recgeteler diizenler. / Prepares recipes in 3 5 4 3 5 5 3| 4

accordance with vegetarian culinary
principles.

Katki Dlzeyi / Contribution Level : 1-Cok Diisuk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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