AYDIN ADNAN MENDERES UNIVERSITY
COURSE INFORMATION FORM

Course Title Nations and Cultures

Course Code REM106 Couse Level First Cycle (Bachelor's Degree)

ECTS Credit 2 Workload 50 (Hours) Theory 2 Practice 0 Laboratory 0

Objectives of the Course Farkl mutfak kultirlerini tanimak, ayirt edebilmek ve bu farkliliklarin altinda yatan sebepleri 6grenmek.

Course Content iklim, din, gelenekler, gdcler ve savaslarin mutfaklari yakindan nasil etkiledigi tizerinde durulur. Diinyanin bir gok
Ulkesinin yemek kulturd incelenir.

Work Placement N/A

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

Name of Lecturer(s)

Assessment Methods and Criteria

Method Quantity Percentage (%)
Midterm Examination 1 40
Final Examination 1 60

Recommended or Required Reading

1 Giveng, B. 1976. Sosyal Kiiltiirel Degisme, Hacettepe Universitesi Yayinlari.
Gliveng, B. 1984. insan ve Kiltir, Remzi Kitabevi
Gliveng, B. 1997. Killtiiriin abc’si, Yapi Kredi Yayinlari, istanbul.
Kudat, A. 2004. Kirvelik, sanal akrabaligin diinii ve bugiinii, Utopya Yayinevi, Ankara.
Frangipane, M. 2002. Yakindogu’da Devlet'in Dogusu, Arkeoloji ve Sanat Yayinlari.
Herodot Tarihi, 1991. (cev: Okmen, M.), Remzi Kitabevi, Istanbul.
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Malinowski, B. 2000. Biiyii, bilim ve din, Kabalci, istanbul.
10  Malinowski, B. 2003. Yabanil Toplumda Sug ve Gelenek, Epsilon Yayinevi, Istanbul.

Week Weekly Detailed Course Contents & Teaching Methods

1 Theoretical Dersin hedefi, beklentileri ve dlgme kriterleri Gzerinde durulur. Sinifa yeni gelen égrencilerin kendilerini
tanitmasi igin firsat verilir.

2 Theoretical iklimin yemek kiiltiirii Gizerine etkisi

3 Theoretical Din ve farkli inanglarin yemek kiiltirii Gzerine etkisi

4 Theoretical Goglerin ve savaslarin yemek kiltiriine etkisi

5 Theoretical Cin Mutfagi

6 Theoretical Fransiz Mutfagi

7 Theoretical italyan Mutfag:

8 Theoretical EgeMutfagi

9 Intermediate Exam Ara sinav

10 Theoretical Ogrencilerin farkl mutfaklar ile ilgili bireysel aragtirmalari ve sunumlari

11 Theoretical Ogrencilerin farkl mutfaklar ile ilgili bireysel aragtirmalari ve sunumlari

12 Theoretical Ogrencilerin farkl mutfaklar ile ilgili bireysel aragtirmalari ve sunumlari

13 Theoretical Ogrencilerin farkl mutfaklar ile ilgili bireysel aragtirmalari ve sunumlar

14 Theoretical Ogrencilerin farkl mutfaklar ile ilgili bireysel aragtirmalari ve sunumlari

15 Theoretical Ogrencilerin farkl mutfaklar ile ilgili bireysel arastirmalari ve sunumlari

16 Final Exam final

Workload Calculation

Activity Quantity Preparation Duration Total Workload
Lecture - Theory 14 1 2 42
Midterm Examination 1 3 1 4

Prepared by Aydin Adnan Menderes University E-Campus Automation on: 11/05/2026 1/2




Final Examination 1 3 1 4

Total Workload (Hours) 50
[Total Workload (Hours) / 25*] = ECTS 2

*25 hour workload is accepted as 1 ECTS

Learning Outcomes
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Dunyanin farkh bélgelerindeki yemek kdlturleri ile ilgili genel bilgisi vardir.
Yemek kultarinu etkileyen unsurlari tanir.

Farkl dinlerde yasak ve serbest olan gidalari ve yeme bigimlerini tanimlar.
Yeni yemek trendlerini takip eder.

Farkl kultirlerde yemege yuklenen degerler ile iligili bilgi sahibidir.

Programme Outcomes (Food and Beverage Management)
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Having scientific and professional ethic values

To gain the ability of critical and analytical thinking

Having the consciousness of necessity of obtaining new abilities and life-long learning

To know the principle concepts related to tourism industry

Having the consciousness of tourism and natural, cultural and social environment relations

Having the knowledge of higher level of a foreign language to communicate and to follow the new researches and daily subjects at his/her own
field

Being able to use another foreign language at middle leve

Having the ability of doing teamwork

Being competent about information technologies

Having the ability of administrative knowledge buildup at his field

Being competent about the human behaviours and relations of tourism industry
Being able to follow the trends at his/her field

Being competent about the subjects of establishment procedures of an enterprise and entrepreneurship on the food and beverage
management fields

Having the ability and knowledge about the subjects that are necessary at his occupation
Being able to use and having knowledge about the equipments and hardware systems used at food and beverage establishments
Having the ability of problem diagnosis, and to make decission toward problems at food and beverage establishments

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