
Course Information Form

Course Title Trends at Food Beverage Industry

Course Code İKM206 Couse Level Short Cycle (Associate's Degree)

ECTS Credit 6 Workload 146 (Hours) Theory 3 Practice 0 Laboratory 0

Objectives of the Course It is aimed to have information about new trends in food and beverage sector.

Course Content Innovative kitchen trends, innovative restaurant applications, innovative beverage applications

Work Placement N/A

Planned Learning Activities and Teaching Methods Explanation (Presentation), Discussion, Individual Study

Name of Lecturer(s) Ins. Yeter ÇAN DOMRUK

Assessment Methods and Criteria

Method Quantity Percentage (%)

Midterm Examination 1 40

Final Examination 1 70

Recommended or Required Reading

1 Yiyecek İçecek İşletmelerinde Trendler  - Osman Nuri ÖZDOĞAN

Week Weekly Detailed Course Contents

1 Theoretical Fast Food

Preparation Work Fast Food

2 Theoretical Fast Food 

Preparation Work Slow Food

3 Theoretical Slow Food 

Preparation Work Temalı Restoranlar
4 Theoretical Slow Food 

Preparation Work Temalı Barlar
5 Theoretical Food and Beverage Franchising and Business Success Stories

Preparation Work Başarı Hikayeleri
6 Theoretical Eating Environment and Effects

Preparation Work Yeme Ortamı
7 Theoretical Themed Restaurants and Bars

Preparation Work Yeme Ortamı Etkileri
8 Theoretical Başarı Hkayeleri
9 Theoretical World's Best Restaurants and Success Stories

Preparation Work En İyi Restoranlar
10 Theoretical City Cuisine and Culinary An Evaluation: Izmir City Cuisine

Preparation Work Kent Mutfağı
11 Theoretical Ecological Food and Use of Ecological Food and Drink Business

Preparation Work Ekolojik Gıda
12 Theoretical Edible Flowers

Preparation Work Yenilebilir Çiçekler
13 Theoretical Molecular Gastronomy

Preparation Work Füzyon Mutfak
14 Theoretical Molecular Mixology

Preparation Work Moleküler Mutfak
15 Theoretical Social Media for Food and Beverage Companies

Preparation Work İşletmelerde Sosyal Medya
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Workload Calculation

Activity Quantity Preparation Duration Total Workload

Lecture - Theory 14 1 3 56

Project 2 18 2 40

Midterm Examination 1 20 4 24

Final Examination 1 25 1 26

Total Workload (Hours) 146

[Total Workload (Hours) / 25*] = ECTS 6

*25 hour workload is accepted as 1 ECTS

Programme Outcomes (Catering Services)

1 Genel turizm ve yiyecek içecek sektörü ile ilgili temel kavramları tanımlar.

2 Yiyecek içecek İşletmeciliği alanındaki yasal düzenlemeler, mesleki standartlarını, işletmelerin etkilendiği iç ve dış çevresel 
faktörleri bilir. 

3 Yiyecek içecek ve ikram hizmetlerinin verildiği işletmelerin organizasyon yapısını ve işleyişini bilir ve uyum sağlar.
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Learning Outcomes

1

2

3

4

5

L1 L2 L3 L4 L5

P1 5 5 5 5 5

P2 5 5 5 5 5

P3 5 5 5 5 5

P4 5 5 5 5 5

P5 5 5 5 5 5

Contribution of Learning Outcomes to Programme Outcomes 1:Very Low, 2:Low, 3:Medium, 4:High, 5:Very High
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