YAKIN DOGU UNIiVERSITESI DISA ACIK DERSLER KOORDINATORLUGU
Okul/Fakiilte: ~ TURiZM FAKULTESI

T Boliim/Program: Turizm ve Otel Isletmeciligi - ingilizce

Ders Dili: English Ders Kodu: THM142
DersTiirkce ismi: GIDA VE HIJYEN
Ders Ingilizce Ismi: NUTRITION AND SANITATION

Dersi Verecek: Ogrt. Gér Hasan Evrim ARICI

Dersin Tiirii: ZORUNLU Dersin Seviyesi: LISANS

Y 1 Semester 2 Donem: 2

Ders Kredisi: 3 AKTS Kredisi: 5 Ders isleme Bicimi:
Teori(saat/hafta): 3,00 Uygulama(saat/hafta): 1,00 Laboratuar(saat/hafta): 0,00
Dersin icerigi: This course is divided into two components namely sanitation and nutrition.

The first component is hygiene that everyone employed in the food industry
today requires approved training in basic food hygiene in order to comply with
food safety regulations. This course ensures that the students have a broad
knowledge in all aspects of hygiene and an appreciation of the standards that
are required and how to achieve them.
The second component is nutrition, with the continuing interest by the public
in the relationship between food and health, it is essential that personnel
involved in the planning and providing of meals have a sound knowledge of
the principles of nutrition.

Ogrenme Kazammlari:  ilgili kavramlary/kuramlari anlayabilecek
[lgili kavram/kuramlarin, ger¢ek hayattaki muhtemel uygulamalarini
tartigsabilecek ve oneriler sunabilecek
Sunum(lara)a hazirlik
Verilen olgiitlere gore kendi ¢alismalarini degerlendirebilecek

Dersin Amaglari: Belirlenen kavram(lari) agiklamak/anlatmak
Ilgili kavram(lar)la alakali farkindalik yaratmak ve bunu gelistirmek.
Belirlenen kavram/kuram/konularla ilgili 6grencilerin var olan bilgilerini
gelistirmek
Segilen kavramlar baglaminda 6grencilerin fikirlerini/bilgilerini/kavrayislarini
gelistirmek
Elestirel diisiinceyi gelistirmek

Ogrenci Is Yiikii: Derse hazirlik
Ders saatleri
Ara smav
Ara sinava hazirlik
Final smavi
Final smavina hazirlik
Sunum(lar)
Sinif i¢i tartigma(lar)

AKTS Formiilii: 125/5=25
Kaynaklar:



Degerlendirme:

Ise Yerlestirme(Staj):

On Kosul Ders Kodlar:

. Hafta (19 — 23 Eyliil)
. Hafta (26 — 30 Eyliil)
. Hafta (3 — 7 Ekim)

. Hafta (10 — 14 Ekim)
. Hafta (17 — 21 Ekim)
. Hafta (24 — 28 Ekim)
. Hafta (31 - 4 Kasim)
. Hafta (7 - 11 Kasim)
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. Hafta (5 — 9 Aralik)
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. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
. Hafta
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David McSwane, H.S.D:; Nancy R. Rue, PhD., Richard Linton, Ph.D. 2005.
Essentials of Food Safety and Sanitation. 4th ed.

David Hazelwood and Anna McLean. 1991. Hygiene: A Complete Course for
Food Handlers. Hodder Arnold.

USDA. 2009. Serving it Safe. 3rd ed.(E-Book)

Managing Food Safety: A Manual for the Voluntary Use of HACCP Principles
for Operators of Food Service and Retail Establishments. 2006. (E-Book)
Food Standards Agency. 2008. Manual of Nutrition. Satationary Office. 11th
ed.

Project 20 %

Quiz 10 %

Attendancel0 %

Mid-Term Exam30 %

Final Exam30 %

N/A

Introduction What is food hygiene? Food Safety and Sanitation Management
Hazards to Food Safety (physical, chemical, biological)

Factors that Food-borne Illness (FATTOM,

Following the Food Production Flow

HACCP 7 Steps

HACCP 7 Steps (with related examples)

Mid-Term Week

Facilities, Equipment, Utensils, Cleaning and sanitation Operations

. Hafta (14 — 18 Kasim) Accident Prevention and Crises Management
. Hafta (21 — 25 Kasim) Inspections (FDA role etc.)
. Hafta (28 - 2 Aralik) Introduction to Nutrition

The Human Digestive System Carbohydrates

. Hafta (12 -16 Aralik) Lipids: Fats and Oils
. Hafta (19 - 23 Aralik) Proteins, Vitamins Minerals, and Water Nutrition
. Hafta (24 — 30 Aralik) Final Exam Week

Final Exam Week




