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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Ekmek Yapimi

Ders Kodu / Course Code

1116B2012

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

Hamurun yapisi, bilesenleri ve hazirlama teknikleri konusunda temel bilgiler verilir ve
o6grencilerin bunlari uygulamalarini saglamak amaclanmaktadir.

Basic information is given about the structure of dough, its components and
preparation techniques, and it is aimed to enable students to apply these.

igerigi / Content

Ekmek yapiminda kullanilan temel arag, gerec¢ ve malzemeler. Bunlarin kullanimina iligkin
uygulamalar. Ekmek hamurlarinin hazirlanmasi ve mayalama. Pigirme, kesme ve sunum
teknikleri.

Basic tools, equipment and materials used in bread making. Applications regarding
their use. Preparation and fermentation of bread dough. Cooking, cutting and
presentation techniques.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

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

Dumani Ustiinde: Doyurucu ¢orbalar, kolay ekmekler / Candan Turhan, Oglak Yayincilik,
2008,

Gida teknolojisi / Sidika Bulduk, Detay Yayincilik, 2016

Cafe Fernando / Cenk Sénmezsoy, Mundi Kitap, 2021

Profesyonel pastacilik / Duygu Tugcu, Rumuz Yayinevi, 2019

Profesyonel ascilik / Wayne Gisslen, Nobel Akademik Yayincilik, 2021

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Goér. Sultan YUKSEKKAYA AKINCI




OGRENME GIKTILARI / LEARNING OUTCOMES

Ekmek yapimina dair uygulamalar gergeklestirebilecektir.

Will be able to perform applications on bread making.

Ekmek cesitlerini siniflandirir.

Classifies bread types.

Ekmek yapimi tekniklerini siniflandinr ve uygular.

Classifies and applies bread making techniques.

Borek ve ¢orek yapimi tekniklerini siniflandirir ve uygular.

Classifies and applies pastry and donut making techniques.

Yeni regeteler 6grenir.

Learns new recipes.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Ekmegin tarihgesi Ekmek ve Uretimindeki temel bilesenleri
History of bread Bread and its basic components in its production
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Maya ve gesitleri, Un ¢esitleri ve randimanlari,tuz ve gesitleri
Yeast and its types, Flour types and yields, salt and its types
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Ekmek yapiminda kullanilan ekipmanlar Ekmek yogurma asamalari
Equipment used in bread making Stages of kneading bread
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Fransiz ekmegi Fransiz ekmegi
french bread
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 italyan ekmegi

italyan ekmegi

italian bread
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 ingiliz ekmegi ingiliz ekmegi
english bread
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Hamburger ekmegi Hamburger ekmegi
hamburger bread
. . 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 Alman ekmegi ve Hint ekmegi Alman ekmegi ve Hint ekmegi
German bread and Indian bread
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Artizan ekmek Artizan ekmek
artisan bread
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Eksi mayall ekmek Eksi mayali ekmek

sourdough bread
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Diger ekmek cesitleri Diger ekmek cesitleri
Other types of bread
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
13 Diger ekmek cesitleri Diger ekmek cesitleri
Other types of bread
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
14 Diger ekmek cesitleri Diger ekmek cesitleri
Other types of bread
Teorik Dersler / Theoretical Uygulama Lab ?g{ﬁh‘:};:{ﬁgggﬂ\r/‘z Methods On Hazirlik / Preliminary
Technigues
15 Yeni Uriin gelistirme uygulamasi Yeni Uriin gelistirme uygulamasi
. . 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 2,00 28,00
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 25,00 25,00
Toplam / Total: 33 43,00 108,00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 30,00 (Saat/AKTS) = 108,00/30,00 = 3,60 ~ 4.00 / Course ECTS Credit = Total Workload (Hour) / 30,00 (Hour / ECTS) = 108,00 / 30,00 = 3,60 ~ 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.Ekmek yapimina dair uygulamalar
gerceklestirebilecektir. / Will be able to 5 3 5 5|5 5 5
perform applications on bread making.

2.Ekmek gesitlerini siniflandirir. / Classifies
bread types.

3.Ekmek yapimi tekniklerini siniflandirir ve
uygular. / Classifies and applies bread 34| 4 5 5| 4 5
making techniques.

4.Borek ve ¢orek yapimi tekniklerini
siniflandirir ve uygular. / Classifies and
applies pastry and donut making
techniques.

5.Yeni regeteler 6grenir. / Learns new
recipes.

Katki Dlizeyi / Contribution Level : 1-Cok Diistik / Very low, 2-Diisiik / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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