BASKENT UNIVERSITESi SOSYAL BiLIMLER MESLEK YUKSEKOKULU
PASTACILIK VE EKMEKCILIK PROGRAMI
DERS TANIMLARI

ZORUNLU DERSLER
Ders Kodu ve Adi T-U-K AKTS
PST101 MUTFAK HiZMETLERI YONETIMI | 3-0-3 6
Mutfagin planlanmasi ve kurulumu, mutfak bélimleri ve galisma alanlari, mutfak organizasyonu,
mutfakta kullanilan ekipman ve araglar 6gretilir.
PST103 GASTRONOMI TARIHI 30-3 6
Bu derste yiyecek Uretimi ve tiketiminin ekonomik, sosyal, politik ve kultirel agilardan tarihsel gelisim
sureci icinde incelenmesi amaglanir. Ronesans ddneminden ginumiize kadar Avrupa ve Diinya mutfak
kiltirlerine yer verilir. Endistri devriminden glinimiize Uretim sistemlerinin gegirdigi degisim ve
gastronomi Gizerine etkileri incelenir. Yiyecek Uretimi ve tiketimi ile ilgili olarak bireysel ve sosyal
acilardan ortaya gikan degisiklikler hakkinda bilgi verilir.
PST105 TEMEL HAMUR YAPIM TEKNIKLERI | 1-3-3 6
Ogrenciler; hamur tiretimi ve hamurun nasil islenmesi gerektigi hakkinda bilgi sahibi olmaktadir. Ders
kapsaminda biskivi, kurabiye ve ekmek ile pasta cesitleri 6gretilmektedir.
PST102 MUTFAK HiZMETLERI YONETIMI Il 30-3 4
Bu dersin kapsaminda mutfak ydnetimini, mutfak icerisinde yapilan organizasyonlari yénetmek, mutfak
maliyet analizi yaparak maliyeti disiirmek, mutfak igerisindeki problemleri ¢ozmek, biife tasarimi ve
mutfak igerisindeki hijyen kurallari 6gretilecektir.
PST104 TEMEL PASTA YAPIM TEKNIKLERi 1-3-3 5
Hamurla Grlin hazirlama kapsaminda; ekmek gesitleri-pandispanya-diger pasta tabani hamurlari, milfoy
hamuru, pogaca, ¢corek, simit ve pizza c¢esitleri hazirlama 6gretilir. Kek gesitleri hazirlamak, kuru pasta
Urdnleri hazirlamak, sttll tathlar, meyve tathilari, 6zel Turk tatlilari, dondurma ve sorbe gesitleri, tart,
tartolet, pay ve kis hazirlama, sekerleme ve gikolata ile stisleme bicimleri 6gretilir.
PST106 TEMEL HAMUR YAPIM TEKNIKLERI Il 1-3-3 4
Ogrenciler; hamur {retimi ve hamurun nasil islenmesi gerektigi hakkinda bilgi sahibi olmaktadir. Ders
kapsaminda bisk(lvi, kurabiye ve ekmek ile pasta gesitleri 6gretilmektedir. Daha 6nce aldiklari bu bilgiler
1si8inda daha ileri seviyede ve karmasik hamurlar tGretebilmek. Hamur yapim tekniklerine farkli
acilardan bakmak.
PST122 STAJ 0-0-0 5
30is guninden olusan zorunlu yaz staji.
PST201 MENU YONETiMi VE PLANLAMASI 3-0-3 6
Bu derste 6grencilere, menu planlamasinin ilke ve yontemlerine ve farkli yas gruplarinin ve risk
gruplarinin 6zelliklerine gére meni planlamasi 6gretilir. Ayrica meninin tanimi, pazarlamasi ve
fiyatlandirmasi hazirlanarak yénetim ve kontrol ile ilgili temel bilgi ve becerilerin kazandiriimasi
hedeflenmektedir.
PST203 ARTiZAN EKMEKLER 1-3-3 6
Bu ders kapsaminda 6grencilerin farkl ekmekler dogrultusunda gesitli uygulamalar yapiimaktadir. Bu
uygulamalar farkl estetik, gorsellik ve islevsellik agisindan artizan ekmekler dersi kapsaminda
ogretilmektedir.
PST205 KLASiKVE MODERN PASTACILIK 1-3-3 6
Bu ders kapsaminda 6grencilerin farkli pastane Griinleri dogrultusunda gesitli uygulamalar
yapilmaktadir. Uygulamali klasik ve modern pastacilik dersinde klasik pastaciligin gegmisi ve
gunumuzdeki durumu érnekleri ile ele alinir. Modern pastaciligin tarihsel gelisimi ve bu giinki durumu,
gelecekteki gidebilecegi noktalar ele alinir. Uygulama ortaminda klasik ve modern pastacilik 6rnekleri
gergeklestirilir.
PST202 GIDA MUHAFAZA TEKNIKLERI 30-3 6
Cesitli gidalarin hijyenik sartlarda, uzun suire saklanmasi icin gerekli teknikler hakkinda bilgi vermek ve
bu bilgileri is hayatinda kullanimi, gida maddelerinin depo giris ve ¢ikis kontrolleri, depolarin fiziki
ozelliklerini planlamasi, depolarin isi kontrolleri, islenmemis yiyeceklerin depolanmasi, hazirlanmisg
yiyeceklerin depolanmasi, donmus gidalarin depolanmasi, besinlerin sogutma, dondurma yéntemiyle
saklanmasi, besinlerin tuzlanarak, baharatla, sekerle, kurutularak, konserve yapilarak saklanmasi gibi
teknikler ogretilir.
PST204 GiKOLATA VE SOS YAPIM TEKNIKLERI 1-3-3 6



Ogrenciler gikolatayla ilgili terminolojiyi 6grenirler. ilk kakao tohumunun Gretiminden glinimiiz gikolata
Uretimi ve dagiimina giden stirecte kapsamli bilgiye sahip olurlar. Uygulamali olarak elle temperleme
yontemlerini yiksek kalite kuvertiirler kullanarak dgrenirler.

PST206 ULUSLARARASI PASTACILIK VE FIRINCILIK UYGULAMALARI
Pasta yapiminda kullanilan temel arag, gere¢ ve malzemeler ile bunlarin kullanimina iliskin uygulamalar,
pasta hamurlarinin hazirlanmasi, pisirilmesi, kesilmesi ve sunum teknikleri, pastacilikta kullanilan
krema, surup ve benzer soslarin hazirlanmasi, pasta hamurlari ve dolgularin hazirlanmasi, pastacilikta
cesitli tarz ve teknikler, kuvertir gikolatalarin secimi, siisleme ve pasta dekorasyonu 6gretilir.

SECMELIi DERSLER

Ders Kodu ve Adi

PST150 ANTiK YEMEK KULTURU
Antik Cag’daki yemek kilturd, ilkel pisirme yontemleri, yemegin tarihsel suireci ve giinimuze etkileri
ders kapsaminda 6gretilmektedir.

PST151 ORGUTSEL DAVRANIS
Orgiitsel davranis kavrami ile 8rgiit arastirmalarinin tarihgesi, 6rgiit ve birey, deger, tutumlar ve is tatmini
konulari ele alinmaktadir. Kisilik ve duygular, algi ve bireysel karar verme, motivasyon, grup, orgitsel
iletisim, liderlik, glic ve politika, orgilitsel degisim ve stres yonetimi, oérgitlerde catisma, orgitsel
O0grenme, orgitlerde karar verme, orgiitsel vatandaslik davranisi ve 6rglitsel baglilik konulari 6gretilir.

PST152 GIRiSIMCILIK
Girisimciligin tanimi ve 6nemi, girisimci tirleri ve nitelikleri, girisimcilik kaltard, yaraticilik ve firsat analizi,
yenilikci ve dogru is fikri gelistirme, fizibilite analizi ve is plani esaslari 6gretilir. Endistri ve rekabet analizi,
dretim ve is modeli planlamasi, pazar arastirma teknikleri, pazarlama plani, Uretim
planlama, yonetim planlama ve finansal planlama konularinda teorik bilgiler verilir.

PST153 MUTFAKTA i$ SAGLIGI VE GUVENLIGi
Mutfakta ilkyardim egitimi, ilk yardim malzemeleri, kisisel emniyet, ¢alisanlarin emniyetini saglama, is
ortami glivenligi saglama, 6nlem alma gibi konular 6gretilecektir.

PST154 GIDA HUKUKU VE MEVZUATI
Bu ders, gidalarin Uretimi, tiiketimi ve denetlenmesine iliskin, ayni zamanda gida Uretim ve satis
yerlerinin insan sagligina zarar vermeden Uretim yapabilecek duruma gelmesi ve bunun uluslararasi
standartlar gercevesinde isletilmesine iliskin konulari icerir. Yirarlikteki gida mevzuatlar hakkinda
bilgilendirme dersin kapsamindadir.

PST155 ARASTIRMA YONTEMLERI
Ogrenciler bu derste, bilimsel arastirmanin nitelikleri ve tiirleri hakkinda bilgi sahibi olur. Arastirma
sirecinde 6grencilere problemin tanimlanmasi, literatlr taramasi yapilmasi, hipotez olusturulmasi,
verilerin toplanmasi, 6lgtilmesi ve analiz edilmesi, ardindan rapor yazilmasi ve kaynakca gosterilmesi
konularinda bilgi verilir.

PST156 YiYECEK iCECEK MALIYET KONTROLU
Bu derste yiyecek icecek isletmelerinde gelir-gider hesaplama ve kontrol islemlerinin nasil yapilacagi
dgretilir. ihmalden kaynaklanan maddi kayiplari énlemek icin yiyecek ve icecek maliyet kontroliiniin nasil
uygulanmasi gerektigi 6gretilir.

PST157 MESLEK ETiGi
Bu derste etik ve ahlak kavramlari toplumsal kurallar, toplumsal normlar, hukuk ve ahlak kapsaminda
degerlendirilerek agiklanir.

PST158 BESIN TEKNOLOJISI
Gida bilimi ve teknolojisi kavramlarindan baslanarak gidalarin kimyasal bilesimleri, gida muhafaza
teknikleri ve gida kalite kontroli 6gretilmektedir. Ayrica et ve et Uriinleri, meyve-sebze, sit ve siit
Urinleri, konserve (liretim teknolojisi ve tahil isleme teknolojisi gibi konular da ders kapsaminda yer
almaktadir.

PST159 URUN BELIRLEME VE SATIN ALMA
Bu dersin amaci 6grencilere satin alma ve bitceleme hakkinda bilgi kazandirmaktir. Ders kapsaminda
yiyecek ve igeceklerin hazirlanmasinda kullanilacak uygun ekipmanlarin belirlenmesi ve bunlarin satin
alinmasi, dogru hammadde sec¢imi ve satin alinma sireci, tedarikci se¢imi, mal kabul, depolama ve
Uranlerin kullanim siregleri 6gretilir.
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PST160 YONETIM VE ORGANIZASYON
Yonetim ve organizasyon ile ilgili kavramlar, karar verme siireci, yoneticilik, planlama ve organizasyon
yapisi ogretilir. Klasik yonetim organizasyon teorisi, neo-klasik organizasyon teorisi, sistem yaklasimi,
durumsallik yaklagimi ele alinir. Proje yonetimi ve matriks organizasyonlar, post modern yaklagimlar,
ybnetimde iletisim, otorite, gli¢ ve etkileme hakkinda bilgi verilir.

PST161 SANAT TARIiHi
Bu derste tarih 6ncesi ddnemden Neoklasisizme kadar olan doneme sanat ve kiltirde gesitli formal ve
kavramsal stratejiler incelenerek sanat tarihinin gelisimine dair bir kavrayis yaratilmaktadir. Teorik
metinlerin yani sira sanatin gelisimini etkileyen 6nemli sanatgilar, gesitli akimlar ve gorseller analiz
edilmektedir.

PST162 ZIYAFET MUTFAGI VE ORGANIZASYONU
Bu derste A’la Cart ve banket ¢alisma sistemleri incelenir. Ayrica yiyecek sektériinde takim galismasinin
ve misteri memnuniyetinin dnemi hakkinda bilgi verilir. Ziyafet yemekleri hazirlama siireci ve bu slregte
takip edilmesi gereken yénetim fonksiyonlari incelenir.

PST163 TEMEL KREMALAR VE TUREVLERI
Temel krema hazirlanmasinda kullanilan araglar ve 6zellikleri. Krema, sos ve surup hazirlanmasinda
kullanilan geregler ve oOzellikleri. Kremanin pastacilikta yeri ve énemi. Krema cesitleri tiireyenleri ve
kullanildigi yerlerin belirlenmesi.

PST164 SICAK TATLILAR
Sicak tatlilarin, Turk ve Dinya mutfagindaki yeri. Tirk mutfaginda bulunan sicak tatlilar. Diinya
mutfaginda bulunan sicak tath ornekleri 6gretilmektedir. Sicak olarak sunulan tathlar. Sicak serbetli ve
soslu tathlar da ders kapsaminda yer almaktadir.

PST165 MUTFAK EKIPMANLARI
Mutfak ekipmanlarinin tarihsel gelisimi, yeni trendler ve yeni teknolojiler; depolama, hazirlik, pisirme,
servis ve dagitim, acik bife, bulasik ve atik ekipmanlari, pisir-sogut teknolojisi, evsel aletler, mutfakta
ihtiyac duyulan ekipmanlarin belirlenmesi, satin alinma siireci ve bu ekipmanlarin kurulumu bakimi ve
koruma prosediirleri 6gretilir.

PST166 SOGUK TATLILAR
Soguk tatlilarin, Tirk ve Diinya mutfagindaki yeri. Tirk mutfaginda bulunan soguk tathlar. Diinya
mutfaginda bulunan soguk tatlh drnekleri 6gretilmektedir. Sogutularak ve dondurularak yapilan tatlilar
da ders kapsaminda yer almaktadir.

PST167 PiSIRME TEKNIKLERIi
Temel pisirme yontemleri ve teknikleri genel olarak tanitilir. Roasting, baking, oven roasting, grill, broil,
smoke, saute, glaze, graten. Sulu pisirme yéntemleri. Yagda pisirme yéntemleri. Isi uygulanmayan
teknikler. Orneklerele pisirme teknikleri mantiginin anlatiimasini kapsar.

PST168 TEMEL PASTA DEKORASYONU
Cesitli kekler, pandispanya-diger pasta tabani hamurlari gesitleri. Pasta dekorasyonunda yeni akimlar.
Pasta dekorasyonlari ve gesitleri amaglarina gore gesitleri. Klasik ve modern dekorasyon ve susleme
cesitleri. Pasta dekorasyon icin kullanilan sekerleme ve ¢ikolata ile sisleme bigimleri 6gretilir.

PST169 GASTRONOMI TURIiZMi

Gastronomi, turizm ve agirlama endistrisi arasindaki baglantiyi kavrar. Yiyecegin ekonomik, sosyal,

kilturel, cevresel ve dini 6nemini kavrar. Gastronomi turizminin ulusal ve uluslararasi alandaki 6nemini

bilir. Tirk Mutfaginin gastronomi turizmine katkisini agiklar. Gastronomi turizminin énemini, amaglarini

ve gesitlerini bilir.

PST170 SEKERLEME SANATI
Seker ve sekerleme sanatinda kullanilan malzemeler ve 6zellikleri. Bu malzemelerin kullanimi ve
yapiminda kullanilan 6zel ekipmanlar. Bu ekipmanlarin kullanimi ve 6zellikleri. Seker in renklendirilmesi,
saklanmasi ve nasil sekillendirilmesi 6gretilmektedir.

PST172 PASTA STILISTLiGi VE FOTOGRAFCILIK
Pasta fotografciligina giris olarak planlanan bu dersin iceriginde gorsel, yazili sanatsal uygulamalarin yer
alacagi calisma alanlarinda uzmanlk saglamak lizere, ihtiyag¢ duyulacak teknik bilgiler ve uygulamada
yer alan ornekler hakkinda bilgiler aktarilir. Ogrenciler pasta ve gida endUstrisinde pazarlama ve iletisim
alani basta olmak izere bigim, doku, denge, renk, hareket ve biitlinluk gibi temel tasarim kavramlari ve
sunum tabagi tasarimi, yazil bilgi, gérsel boyut uygulamalari hakkinda egitilir.

PST250 YiYECEK iCECEK iSLETMECILiGi
Bu derste yiyecek icecek isletmelerinde uygulanan yonetim fonksiyonlar 6gretilmektedir. Ogrencilerin
drnek bir mendi gelistirmesi, blitceleme ve cost kontrol yapabilmesi, satin alma, bar ve i¢ecek kontrolii
konularinda yeterli bilgi dizeyine ulasmasi amaglanmaktadir.
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PST251 YEMEK SOSYOLOJiSi
Sosyolojinin tanimi ve ekmek ile iliskisi kapsaminda tarimsal Uretim, sanayi tipi gida Uretimi, uluslararasi
gida zincirleri, stirdurilebilir gida, toplumsal hareketler ve gida iliskisi anlatiimaktadir.

PST252 YIYECEK iCECEK OTOMASYON SISTEMLERI
Dersin amaci, yiyecek-icecek sektoriinde kullanilan bilgi sistemleri ile ilgili bilgi vermek ve kullanilan
programlari uygulamali olarak 6gretmektir

PST253 DUYUSAL ANALIiz
Yemegin duyusal 6zelliklerini (tat, doku, aroma, gériiniim) 6lcmek amaciyla uygulanan analiz metotlari,
duyusal panel yontemleri, tat, lezzet aroma gelisim ¢alismalari ve sonuglarinin istatistiksel
degerlendirilmesi 6gretilir.

PST254 KAHVE VE CAY KULTURU
Cay ve kahvenin tarihi siireci ve kiltirel yon ile birlikte cay-kahve gesitleri, Gretimlerinin nasil
gerceklestirildigi 6gretilmektedir.

PST255 MEDYA VE GASTRONOM:i
Bu derste yiyecek ve icecek diinyasi medya-basin araciligi ile farkh bir agidan degerlendirilmektedir.
Gastronomi sektoriiniin taninmasinda, yayginlasmasinda 6nemli bir gorev lstlenen medya tirleri
hakkinda bilgi verilmektedir. Ayni zamanda bu medya tiirlerinin nasil kullanilacagi 6gretilmektedir.

PST256 GIDA GUVENLIGI VE HIJYEN
Bu derste gida bozulmasina neden olan mikrobik, kimyasal ve biyokimyasal gibi gida gruplarinda
bozulmaya sebep olan baslica faktérler hakkinda bilgi verilir. Bunun yani sira mutfak ¢alisanlari igin
kisisel hijyenin 6nemi; mutfaktaki ara¢ gereclerin sanitasyonu ve HACCP kavrami ders kapsaminda
ogretilmektedir.

PST257 PROTOKOL VE SOSYAL DAVRANIS KURALLARI
Sosyal yasamda ve is ortaminda tanisma ve tanistirma, hitap ve selamlasma, karsilama ve ugurlama
konularinda uyulmasi gereken protokol kurallari 6gretilmektedir. Makamda davranis kurallari ve
stlerle iliskiler, telefonda protokol, randevu protokoli, yazili iletisimde protokol gibi konular
uygulamali olarak anlatiimaktadir.

PST258 PAZARLAMA YONETIMi
Pazarlama gevresi, pazarlama arastirmasi, pazar bolimleme, hedefleme, konumlandirma Gzerine bilgi
verilmektedir. Tuketici davraniglari, tiketici pazarlari, satin alma davranisi, Giriin ve markalama
stratejileri, fiyatlandirma, tutundurma stratejileri ile ilgili teorik bilgiler 6gretilmektedir.

PST259 MOLEKULER GASTRONOMI
Bu derste, besin ve kimya arasindaki iliski aragtirilmaktadir. Besinin hazirlanma ve pisirilme siireclerinde
gecirdigi kimyasal ve yapisal degisikliklerin nedeni uygulamali olarak incelenmektedir.

PST260 TASARIM VE ESTETIK
Bu derste, temel tasarim bilgisi, bakma-gorme, ayirt etme, secme gibi yetilerin kullaniimasi
ogretilmektedir. Bu dersin sonunda 6grencilere; tarihsel, toplumsal ve ekonomik sartlar ile sanat ve
tasarim surecleri arasinda iliski kurma becerisi, estetik kuramlar hakkinda elestiri ve karsilastirmalar
yapabilecek diizeyde konusabilme ve analiz becerisi, sanat teorileri hakkinda elestiri ve karsilastirmalar
yapabilecek diizeyde konusabilme ve analiz becerisi kazandirilmak amaglanmistir.

PST261 SURDURULEBILIR GASTRONOMi UYGULAMALARI
Bu ders kapsaminda surdurulebilirlik kavrami, bu kavramin giinimuzdeki énemi, siirddirtlebilir turizm
ve kalkinma, gidalarin gelecegi ve gastronomik miras kavrami, siirdiiriilebilir mutfak uygulamalari ele
alinmaktadir.

PST262 TIBBi VE AROMATIK BITKILER
Bu derste tibbi bitkilerin Latince ve Tirkge isimleri, tirleri, yetistirildikleri yerler 6gretilmektedir.

PST263 SERBET YAPIM TEKNIKLERi VE HELVALAR
Serbet kultUrinin tarihsel gelisimi. Serbetlerin kiltlrel tarihimizdeki yeri ve 6nemi. Serbetlerin
gunumuzdeki durumu. Serbetlerin yapimi ve sunumu yoérelere ve bolgelere gore farkhhklari. Serbetlerin
cesitleri. Helva kaltiirtindn tarihsel gelisimi. Helva‘nin kiltirel tarihimizdeki yeri ve 6nemi. Helvalarin
glinimizdeki durumu. Helva yapimi ve sunumu yorelere ve bolgelere gore farkliliklari. Helvalarin
cesitleri.

PST264 ANADOLU MUTFAGINDA PASTACILIK VE EKMEKGILIK
Ders kapsaminda Anadolu mutfaginda pastacilik ve ekmekgiligin tarihsel gelisimi. Anadolu’da bélgesel,
yoresel pastacilik ve ekmekgilik Griinlerin 6nemi ve 6zellikleri. Tlrkiye’de bolgelere gore degisiklik
gosteren ekmek gesitlerinin dzellikleri 6gretilmektedir.

PST265 YENi MUTFAK AKIMLARI
Bu derste dlinyadaki gastronomik gelismeler hakkinda bilgi verilir. Ders kapsaminda gida hazirlama,
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pisirme, sunum ve saklama konularinda gelistirilen yeni teknikler incelenir ve uygulanir.

PST266 YORESEL TATLI UYGULAMALARI
Gegmisten giiniimize Turk tatlilarinin tarihi ve 6zellikleri ile gliniimizde farklilasan yonleri ders
kapsaminda ele alinmaktadir. Ayni zamanda yoresel olarak tathlarimizin yorelere 6zgi farkliliklar ve
benzerlikler ortaya cikartilir. Bélgesel ve yoresel siitli tatlilar, dondurmalar, Tirk hamur isleri,
komposto ve serbetler, regel ve marmelatlar Turk tathlari dersi kapsaminda 6gretilmektedir.

PST267 KEK URETiMI VE BiSKUVILER
Bu derste, kek ve biskivilerin siniflandiriimasi bilesenleri ve fonksiyonlari, tiretim asamalari uygulamal
olarak ogretilmektedir. Bunun yani sira kek ve biskivi Gretimine kullanilan unun gesitleri ve Uriine etkisi
incelenmektedir.

PST268 UZAK DOGU MUTFAGINDA PASTACILIK VE EKMEKGILIK
italyan mutfaginin genel 6zellikleri. italyan mutfaginda pastacilik ve ekmekgilik karakteristik arag-
geregleri. italyan pastacilik ve ekmekgilik 6zellikleri. italyan mutfaginda pastacilik ve ekmekgilik pisirme
yontemleri, sunumlari 6gretilmektedir.

PST269 OZEL DURUMLARDA BESLENME
Bu derste, anne karnindan yasliliga kadar olan insan hayatinin tim yasam evrelerindeki beslenme
durumlari incelenmektedir. Ayrica, toplumlara gére degisiklik gdsteren kiltlirel yeme-igme aliskanliklari
da ders kapsaminda ele alinmaktadir.

PST270 iTALYAN MUTFAGINDA PASTACILIK VE EKMEKGILIK
italyan mutfaginin genel 6zellikleri. italyan mutfaginda pastacilik ve ekmekegilik karakteristik arac-
geregleri. italyan pastacilik ve ekmekgilik 6zellikleri. italyan mutfaginda pastacilik ve ekmekgilik pisirme
yontemleri, sunumlari 6gretilmektedir.

PST271 SUTLU TATLILAR VE DONDURMA UYGULAMALARI
Sutld tathlann Tark ve Dinya mutfagindaki yeri ve tarihi ile sutlil tathi gesitleri 6gretilmektedir. Firinda
ve ocak lzerinde pisirilen sttli tatlilar ile dondurularak yapilan sttli tathlar da ders kapsaminda yer
almaktadir.

PST272 FRANSIZ MUTFAGINDA PASTACILIK VE EKMEKGILIK
Fransiz mutfaginin genel 6zellikleri. Fransiz mutfaginda pastacilik ve ekmekgilikte kullanilan
karakteristik arag-gerecleri. Fransiz mutfaginda pastacilik ve ekmekgilik 6zellikleri. Fransiz mutfaginda
pastacilik ve ekmekgilik pisirme yontemleri, sunumlar 6gretilmektedir.

PST273 PROFESYONEL BARMENLIK VE MiKSOLOJI
Bu derste Turkiye ve diinyada sarap, saraplik Uzm gesitleri, sarap kurslari, sarap-yemek uyumu; sarap
mantarlari, hatalari ve hastaliklari ile deglistasyon teknigi hakkinda gerekli 6gretilmektedir.

PST274 SEKER HAMURU MODELLEME TEKNIKLERI VE UYGULAMALARI
Bu derste Seker hamurunun nasil ve hangi alanlarda kullanabilecegi seviyeleri, renklendirilmesi, muhafazasi,
iki ve Ui¢ boyutlu olarak sekillendirilmesi, tasarimlarda kullanimi ve gida tirlinlerine uygulanabilirligini
icermektedir.
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BASKENT UNIVERSTY
VOCATIONAL SCHOOL OF SOCIAL SCIENCES
PASTRY AND BAKERY PROGRAM
COURSE DESCRIPTIONS

COMPULSORY COURSES
Course Code and Name T-P-C ECTS
PST101 KITCHEN SERVICES MANAGEMENT | 3-0-3 6

This course teaches kitchen planning and establishment, kitchen sections and work areas, kitchen organization, and the
equipment and tools used in the kitchen.

PST103 HISTORY of GASTRONOMY 3-0-3 6

This course examines the historical development of food production and consumption from economic, social, political and
cultural perspectives. European and world culinary cultures from the Renaissance to the present are included. The changes in
production systems from the Industrial Revolution to today and their effects on gastronomy are analyzed. Changes in food
production and consumption from individual and social aspects are also covered.

PST105 BASIC DOUGH MAKING TECHNIQUES | 1-3-3 6

Students gain knowledge about dough production and processing. The course covers biscuits, cookies, bread and cake
varieties.

PST102 KITCHEN SERVICES MANAGEMENT II 3-0-3 4

This course covers the management of kitchen operations, kitchen organization, cost analysis to reduce expenses, problem-
solving in the kitchen, buffet design, and hygiene rules within the kitchen.

PST104 BASIC PASTRY MAKING TECHNIQUES 1-3-3 5

Within the scope of dough-based products; the preparation of bread types, sponge cakes, other cake base doughs, puff pastry,
buns, pastries, bagels, and pizzas is taught. Preparation of cake varieties, dry pastries, milk desserts, fruit desserts, traditional
Turkish desserts, ice cream and sorbet varieties, tart, tartlet, pie, and quiche making as well as sugar and chocolate decoration

techniques are included.

PST106 BASIC DOUGH MAKING TECHNIQUES I 1-3-3 4

Students reinforce their knowledge of dough production and processing, moving toward more advanced and complex dough
types. Different perspectives on dough-making techniques are introduced.

PST122 INTERNSHIP 0-0-0 5

A compulsory summer internship consisting of 30 working days.
PST201 MENU MANAGEMENT AND PLANNING 3-0-3 6

Students learn the principles and methods of menu planning and how to plan menus for different age groups and risk groups.
Basic skills related to menu definition, marketing, pricing, and management-control processes are developed.

PST203 ARTISAN BREADS 1-3-3 6

Students practice different bread types and applications with aesthetic, visual, and functional perspectives within the scope
of artisan bread-making.

PST205 CLASSICAL AND MODERN PASTRY 1-3-3 6



Students perform applications based on classical and modern pastry products. The historical development of classical pastry
and its examples today are discussed. The evolution and future of modern pastry are examined. Practical applications of both
classical and modern pastry techniques are carried out.

PST202 FOOD PRESERVATION TECHNIQUES 3-0-3 6

This course covers the techniques required for storing various foods hygienically for long periods, stock control, physical
planning of storage areas, temperature control, storing raw and prepared foods, freezing methods, salting, seasoning,
sugaring, drying, and canning.

PST204 CHOCOLATE AND SAUCE MAKING TECHNIQUES 1-3-3 6

Students learn chocolate-related terminology. They acquire detailed knowledge from the production of the first cocoa beans to
modern chocolate manufacturing and distribution. Hands-on training includes learning hand-tempering techniques using high-
quality couvertures.

PST206 INTERNATIONAL PASTRY AND BAKERY APPLICATIONS 1-3-3 6

Tools, equipment, and materials used in pastry; preparation, baking, cutting, and presentation of pastry doughs;
creams, syrups, and sauces; preparation of fillings; stylistic techniques, selection of couverture chocolates, decoration,
and cake presentation techniques are taught.

ELECTIVE COURSES
Course Code and Name T-P-C ECTS
PST150 ANCIENT FOOD CULTURE 3-0-3 5

The food culture of the Ancient Age, primitive cooking methods, the historical process of food, and its effects on the present day
are taught within the scope of this course.

PST151 ORGANIZATIONAL BEHAVIOR 3-0-3 5

This course covers the concept of organizational behavior and the history of organizational studies; the relationship between the
organization and the individual; values, attitudes, and job satisfaction. Topics such as personality and emotions, perception and
individual decision-making, motivation, group dynamics, organizational communication, leadership, power and politics,
organizational change and stress management, conflict in organizations, organizational learning, decision-making in
organizations, organizational citizenship behavior, and organizational commitment are taught.

PST152 ENTREPRENEURSHIP 3-0-3 5

The definition and importance of entrepreneurship, types and characteristics of entrepreneurs, entrepreneurship culture,
creativity and opportunity analysis, development of innovative and viable business ideas, feasibility analysis, and essentials of
business planning are taught. The course also provides theoretical knowledge on industry and competition analysis, production
and business model planning, market research techniques, marketing planning, production planning, management planning, and
financial planning.

PST153 OCCUPATIONAL HEALTH AND SAFETY IN THE KITCHEN 3-0-3 5
First-aid training in the kitchen, first-aid materials, personal safety, ensuring worker safety, workplace safety, and preventive
measures are taught in this course.

PST154 FOOD LAW AND LEGISLATION 3-0-3 5



This course covers the production, consumption, and inspection of food, as well as the conditions required for food production
and sales establishments to operate without endangering human health, in accordance with international standards. Information
on current food legislation is also included within the scope of the course.

PST155 RESEARCH METHODS 3-0-3 5

In this course, students gain knowledge about the characteristics and types of scientific research. Throughout the research
process, students learn problem identification, literature review, hypothesis development, data collection, measurement and
analysis, report writing, and citation methods.

PST156 FOOD AND BEVERAGE COST CONTROL 3-0-3 5

This course teaches how to calculate and control income and expenses in food and beverage businesses. Students learn how to
apply cost-control procedures to prevent financial losses that may occur due to negligence.

PST157 PROFESSIONAL ETHICS 3-0-3 5

This course explains the concepts of ethics and morality by evaluating them within the framework of social rules, social norms,
law, and moral principles.

PST158 FOOD TECHNOLOGY 3-0-3 5

Starting with the basic concepts of food science and technology, the course covers the chemical composition of foods, food
preservation techniques, and food quality control. It also includes subjects such as meat and meat products, fruits and vegetables,
milk and dairy products, canned food production technology, and grain processing technology.

PST159 PRODUCT IDENTIFICATION AND PROCUREMENT 3-0-3 5

The aim of this course is to provide students with knowledge about purchasing and budgeting. It covers identifying
appropriate equipment to be used in food and beverage preparation and purchasing such equipment, selecting the
right raw materials, the procurement process, supplier selection, receiving goods, storage, and product utilization
processes.

PST160 MANAGEMENT AND ORGANIZATION 3-0-3 5

Concepts related to management and organization, the decision-making process, managerial roles, planning, and organizational
structure are taught. Classical organizational theory, neo-classical organizational theory, the systems approach, and the
contingency approach are discussed. Information is provided on project management and matrix organizations, postmodern
approaches, communication in management, authority, power, and influence.

PST161 ART HISTORY 3-0-3 5

This course aims to provide an understanding of the development of art history by examining various formal and conceptual
strategies in art and culture from prehistoric times to the Neoclassical period. In addition to theoretical texts, important artists,
various art movements, and visual materials that influenced the development of art are analyzed.

PST162 BANQUET KITCHEN AND ORGANIZATION 3-0-3 5

In this course, A la carte and banquet (banket) working systems are examined. Additionally, the importance of teamwork and
customer satisfaction in the foodservice sector is emphasized. The process of preparing banquet meals and the managerial
functions that must be followed during this process are analyzed.

PST163 BASIC CREAMS AND THEIR DERIVATIVES 1-2-3 5

Tools and their characteristics used in the preparation of basic creams are introduced. Equipment and features used for preparing
cream, sauces, and syrups are covered. The role and importance of cream in pastry making, different types of creams, their
derivatives, and the areas where they are used are identified.



PST164 HOT DESSERTS 1-2-3 5

The place of hot desserts in Turkish and world cuisine is examined. Hot dessert varieties found in Turkish cuisine and examples
from world cuisines are taught. Desserts served hot, as well as hot syrup-based and sauce-based desserts, are also included within
the course content.

PST165 KITCHEN EQUIPMENT 3-0-3 5

The historical development of kitchen equipment, new trends and new technologies; storage, preparation, cooking, service and
distribution equipment; open-buffet materials; dishwashing and waste equipment; cook-chill technology; household appliances;
identification of the equipment needed in the kitchen; the purchasing process; and the installation, maintenance, and protection
procedures of this equipment are taught.

PST166 COLD DESSERTS 1-2-3 5

The place of cold desserts in Turkish and world cuisines is examined. Cold dessert varieties found in Turkish cuisine and examples
from world cuisines are taught. Desserts prepared through cooling or freezing methods are also included within the scope of this
course.

PST167 COOKING TECHNIQUES 1-2-3 5

Basic cooking methods and techniques are introduced. Roasting, baking, oven roasting, grilling, broiling, smoking, sautéing,
glazing, and gratinating are covered. Moist-heat cooking methods, dry-heat cooking methods using fat, and techniques that do
not require heat are explained. The course includes examples that illustrate the logic and application of cooking techniques.

PST168 BASIC CAKE DECORATION 1-2-3 5

Various cakes, sponge cakes, and other cake base dough types are taught. New trends in cake decoration, types of cake
decorations based on purpose, classical and modern decoration and embellishment techniques, and sugar and chocolate
decoration methods used in cake design are covered.

PST169 GASTRONOMY TOURISM 3-0-3 5

Students understand the relationship between gastronomy, tourism, and the hospitality industry. They learn the economic, social,
cultural, environmental, and religious significance of food. The importance of gastronomy tourism at national and international
levels is explained. Students gain knowledge about the contribution of Turkish cuisine to gastronomy tourism and learn the
importance, objectives, and types of gastronomy tourism.

PST170 THE ART OF CONFECTIONERY 1-2-3 5

Materials used in sugar and confectionery arts and their characteristics are introduced. The course covers the use of these
materials, the special equipment employed in confectionery production, and the characteristics and usage of such equipment.
Techniques for coloring, storing, and shaping sugar are also taught.

PST172 CAKE STYLING AND PHOTOGRAPHY 1-2-3 5

Designed as an introduction to cake photography, this course provides technical knowledge and practical examples needed for
artistic visual and written applications in related creative fields. Students are trained in fundamental design concepts such as
form, texture, balance, color, movement, and unity, particularly for marketing and communication in the cake and food industry.
The course also includes plate presentation design, written information layout, and visual dimension applications.

PST250 FOOD AND BEVERAGE MANAGEMENT 3-0-3 5

This course teaches the management functions applied in food and beverage businesses. It aims to equip students with
the ability to develop a sample menu, perform budgeting and cost control, and gain adequate knowledge in purchasing,
bar management, and beverage control.



PST251 SOCIOLOGY OF FOOD 3-0-3 5

Within the framework of the definition of sociology and its relationship with food, topics such as agricultural production, industrial
food production, international food chains, sustainable food, social movements, and their relationship with food are addressed.

PST252 FOOD AND BEVERAGE AUTOMATION SYSTEMS 3-0-3 5

The aim of this course is to provide information about information systems used in the food and beverage sector and to teach
the software programs used in the industry through practical applications.

PST253 SENSORY ANALYSIS 3-0-3 5

Methods used to measure the sensory properties of food (taste, texture, aroma, appearance), sensory panel techniques, studies
on taste—flavor-aroma development, and statistical evaluation of sensory results are taught in this course.

PST254 COFFEE AND TEA CULTURE 3-0-3 5

This course covers the historical development and cultural aspects of tea and coffee, along with the varieties of tea and coffee
and how they are produced.

PST255 MEDIA AND GASTRONOMY 3-0-3 5

In this course, the world of food and beverages is explored from the perspective of media and journalism. Students learn about
different types of media that play an important role in promoting and popularizing the gastronomy sector. The course also teaches
how these media types can be effectively used.

PST256 FOOD SAFETY AND HYGIENE 3-0-3 5

This course provides information about the main factors that cause deterioration in foods, including microbial, chemical, and
biochemical agents. In addition, the importance of personal hygiene for kitchen staff, sanitation of kitchen tools and equipment,
and the concept of HACCP are taught.

PST257 PROTOCOL AND SOCIAL BEHAVIOR RULES 3-0-3 5

This course teaches the protocol rules to be followed in social life and in the workplace regarding introductions, greetings,
addressing, welcoming, and farewelling. Rules of conduct in official settings and relationships with superiors, telephone protocol,
appointment protocol, and written communication protocol are explained through practical applications.

PST258 MARKETING MANAGEMENT 3-0-3 5

Information is provided on the marketing environment, marketing research, market segmentation, targeting, and positioning.
Theoretical knowledge is taught regarding consumer behavior, consumer markets, purchasing behavior, product and branding
strategies, pricing, and promotion strategies.

PST259 MOLECULAR GASTRONOMY 1-2-3 5

This course explores the relationship between food and chemistry. The chemical and structural changes that occur during the
preparation and cooking of foods are examined through practical applications.

PST260 DESIGN AND AESTHETICS 3-0-3 5

In this course, the use of basic design knowledge and skills such as seeing, distinguishing, and selecting is taught. By the end of
the course, students are expected to develop the ability to establish connections between historical, social, and economic
conditions and the processes of art and design, as well as to discuss and analyze aesthetic theories and art theories at a
comparative and critical level.

PST261 SUSTAINABLE GASTRONOMY PRACTICES 3-0-3 5

This course covers the concept of sustainability, its contemporary importance, sustainable tourism and development, the future
of food, the concept of gastronomic heritage, and sustainable kitchen practices.

PST262 MEDICINAL AND AROMATIC PLANTS 3-0-3 5

In this course, students learn the Latin and Turkish names, types, and growing regions of medicinal plants.



PST263 SHERBET-MAKING TECHNIQUES AND HALVA 1-2-3 5

The historical development of sherbet culture, its place and importance in cultural history, and its current status are examined.
Methods of preparing and serving sherbet, regional differences, and types of sherbet are taught. The historical development of
halva culture, its cultural significance, its current status, preparation and presentation techniques, regional variations, and types
of halva are also included.

PST264 PASTRY AND BAKERY IN ANATOLIAN CUISINE 1-2-3 5

The historical development of pastry and bakery in Anatolian cuisine is covered. The importance and characteristics of regional
and local pastry and bakery products in Anatolia are explained. The properties of bread varieties that differ across regions in
Turkiye are taught.

PST265 NEW CULINARY TRENDS 1-2-3 5

This course provides information about contemporary gastronomic developments around the world. New techniques
developed for food preparation, cooking, presentation, and preservation are examined and practiced.

PST266 REGIONAL DESSERT APPLICATIONS 1-2-3 5

The history and characteristics of Turkish desserts from past to present, as well as their evolution over time, are examined.
Regional differences and similarities in Turkish desserts are identified. Regional and local milk desserts, ice creams, Turkish pastry
desserts, compotes and sherbets, jams, and marmalades are taught within the scope of this course.

PST267 CAKE PRODUCTION AND BISCUITS 1-2-3 5

This course teaches the classification, components, and functions of cakes and biscuits, along with their production stages through
practical applications. Additionally, the types of flour used in cake and biscuit production and their effects on the final product
are examined.

PST268 PASTRY AND BAKERY IN FAR EASTERN CUISINE 1-2-3 5

General characteristics of Far Eastern cuisine are taught. The characteristic tools and equipment used in pastry and bakery within
Far Eastern cuisine, the specific features of Far Eastern pastry and bakery, as well as the cooking methods and presentation
techniques used in pastry and bakery in Far Eastern culinary traditions are covered.

PST269 NUTRITION IN SPECIAL CONDITIONS 1-2-3 5

This course examines nutritional needs throughout all stages of human life, from the prenatal period to old age. Additionally,
cultural eating and drinking habits that vary across societies are discussed.

PST270 PASTRY AND BAKERY IN ITALIAN CUISINE 1-2-3 5

The general characteristics of Italian cuisine are taught. The characteristic tools and equipment used in Italian pastry and bakery,
the features of Italian pastry and bakery, as well as the cooking methods and presentation techniques used in pastry and bakery
in Italian cuisine are covered.

PST271 MILK DESSERTS AND ICE CREAM APPLICATIONS 1-2-3 5

This course covers the place and history of milk-based desserts in Turkish and world cuisines, and various types of milk desserts.
Milk desserts cooked in the oven or on the stovetop, as well as milk-based frozen desserts, are included within the scope of the
course.

PST272 PASTRY AND BAKERY IN FRENCH CUISINE 1-2-3 5

General characteristics of French cuisine; characteristic tools and equipment used in French pastry and bakery; features of French
pastry and bakery; and the cooking methods and presentation techniques used in pastry and bakery in French cuisine are taught.

PST273 PROFESSIONAL BARTENDING AND MIXOLOGY 1-2-3 5

This course provides essential knowledge about wine in Tlrkiye and around the world, wine grape varieties, wine
courses, wine—food pairing, wine corks, wine faults and diseases, and tasting (degustation) techniques.



PST274 FONDANT MODELLING TECHNIQUES AND APPLICATIONS 1-2-3

This course covers how fondant can be used and the areas in which it can be applied, including coloring, storage, two-
and three-dimensional shaping techniques, its use in design, and its applicability to food products.
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