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COURSE CONTENTS
SBE501 Ethics and Research Methods in Social Sciences (3-0)3 ECTS:8
This course aims to show students research methods in the social sciences and the requirements of scientific publication and research ethics. One of the main aims of the course is for the student to be able to perform qualitative or quantitative analysis while examining data and to comprehend the theoretical and observation-based research process specific to the field in which he/she works. It is expected that the student acquires skills such as generating questions, making assumptions, determining concepts, and finding samples. This course aims to investigate current currents of thought and information in the social sciences with theoretical foundations and the sensitivity required by the relevant discipline. At the end of the course, it is aimed that the student associates basic theories with different observation methods and is able to conduct publication and research of a scientific nature.
GMS501 Sensory Analysis Science and Sensory Analysis Methods in Foods (3-0)3 ECTS:8
Analysis methods applied in order to measure the sensory properties of food (taste, texture, aroma, appearance), sensory panel methods, taste, flavor and aroma development studies, statistical evaluation of the results.
GMS503 Molecular Gastronomy and Molecular Kitchen (3-0)3 ECTS:8
The techniques used in molecular gastronomy and the properties of substances, the relationship between foods and chemistry, and they will perceive the reason for the chemical and structural changes that food undergoes during preparation and cooking processes, as in the caramelization of food, the thickening of soup and meat sauce, and the stages of bread making. In the course, it is also aimed to provide students with an environment for analytically observing the processes of some applications.
GMS505 Diet, Nutrition and Health (3-0)3 ECTS:8
Nutrition is a behavior that must be consciously carried out in order to take the nutrients needed by the body in sufficient amounts and at appropriate times in order to protect health, improve it, and increase quality of life.
Changes made in the form of normal nutrition in order to support the reduction of nutrition- and metabolism-related disorders caused by various diseases that can be seen in every age group starting from infancy, to prevent their progression, and to help recovery are called "Diet Therapy." Diet should be arranged according to the individual’s age, gender, body structure, eating habits, physical activity, and socio-economic conditions, and by using appropriate food preparation and cooking methods. As a matter of fact, many of the chronic, endocrine, metabolic, and malabsorption diseases diagnosed in childhood or at later ages and whose treatment has been started can be corrected, in addition to drug treatment and sometimes even alone, with lifelong diet therapy. For these purposes and reasons, technological developments aimed at the production of dietetic products should be sustained in order for people to maintain a healthy life.
GMS507 Food Culture and Communication (3-0)3 ECTS:8
Starting from the concepts of media and public relations and the interactions of these concepts with each other and from the historical development of the concepts, explaining their expanding functions, effects, and importance, and also conveying to students the public relations practices, processes, and media channels commonly used in the food and beverage sector.
GMS509 Food and Wine Selection (3-0)3 ECTS:8
Information related to the selection of wine suitable for the type of food, learning the selection criteria of wines suitable for Turkish and world cuisine dishes.
GMS511 Evaluation of Milk and Dairy Products in Gastronomy (3-0)3 ECTS:8
Acquiring and learning information about training intermediate manpower that will carry out works related to obtaining milk from animals and the production of food substances made from milk.
GMS513 Trends in Gastronomy (3-0)3 ECTS:8
Gastronomy trends, culture, eating habits, and diet trends are discussed. The aim of the course is to introduce students to major contemporary gastronomy trends such as healthy nutrition, fusion cuisine, and molecular gastronomy. Students will attend classes and seminars related to food trends and issues related to today’s health industry. Students become informed about new trends in gastronomy.
GMS515 Aroma Chemistry and Science (3-0)3 ECTS:8
Within the scope of this course, the types of aroma substances that occur naturally in foods and during processing, their formation pathways, their sensory perceptibility, and the determination of the aroma profile by using different techniques (SAFE, purge and trap, SPME, SDE, Likens-Nickerson, etc.) will be covered.
GMS517 Fermented Products Used in Gastronomy (3-0)3 ECTS:8
Microorganisms used in fermentation processes: their properties, Culture Collection Centers, basic principles in the preservation methods and distribution of microorganisms; basic fermentation techniques; lactic acid bacteria and their importance in food preservation, starter cultures; production of fermented food (milk, meat, and vegetable products) and alcoholic beverages; use of microorganisms and enzymes in the production of functional food and food ingredients; areas of use of fermented foods in gastronomy, their evaluation in terms of product safety and nutritional value; enzymatic applications in the food industry.
GMS519 New Product Design in Gastronomy (3-0)3 ECTS:8
The organizational place, importance, and processes of innovation; innovation management, its concept and models; classification of innovations and the innovation cycle; product, the processes of designing a new product and making innovations in the product; determination of external and internal resources during the new product development stage; understanding consumer wants and needs; creativity and creativity techniques; new service product, buyer decision process in new products; the importance of sensory analysis in new product development; new service product, buyer decision process in new products.
GMS521 New Product Design in Gastronomy (3-0)3 ECTS:8
The organizational place, importance, and processes of innovation; innovation management, its concept and models; classification of innovations and the innovation cycle; product, the processes of designing a new product and making innovations in the product; determination of external and internal resources during the new product development stage; understanding consumer wants and needs; creativity and creativity techniques; new service product, buyer decision process in new products; the importance of sensory analysis in new product development; new service product, buyer decision process in new products.
GMS502 Decoration and Design in Gastronomy (3-0)3 ECTS:8
To examine and teach in what way the mutual relationship of food and beverage culture with visual branches of art such as painting, sculpture, architecture, interior architecture, ceramic art, metal art, glass art, etc., as well as with other branches of art such as literature and cinema, has been in mutual interaction in the historical process and today.
GMS504 Quality Control Methods in Foods (3-0)3 ECTS:8
Ensuring that purchased materials and parts meet predetermined quality standards, maintaining compliance with design specifications throughout the manufacturing process, reaching the highest possible level of quality for the final product or service, increasing productivity by reducing scrap and rework in manufacturing as well as the number of complaints and returns from customers, reducing the increased internal and external failure costs when quality standards are not reached.
GMS506 Gastronomy as a Form of Communication (3-0)3 ECTS:8
The basic concepts of communication science, communication definitions theoretically, its classification, importance, aims, communication conflicts and basic communication theories, the importance and relationship of communication theories in terms of social structure, the effects of communication theories on gastronomy, the effects of culture on gastronomy; individualism-collectivism, femininity-masculinity, the basic behavior model and the needs that are the basic cause of behaviors, behavior plane, status and role behaviors, the place and importance of social institutions in human behavior, interpersonal communication, group, culture, perception and learning theories, behavioral theories and their application, personality and self and attitudes and their effects on gastronomy.
GMS508 Gastronomy and Anthropology (3-0)3 ECTS:8
To explain and teach students the course of development of the history of anthropological thought in the historical process. To instill the lives and ideas of important anthropologists and thinkers who were influential in the history of anthropology.
GMS510 Statistical Analysis (3-0)3 ECTS:8
Basic principles of experimental designs and the use of statistical techniques; Distributions: Normal distribution, t distribution, F distribution, Chi-square distribution; Simple comparative trials (samples with two means, paired observations); Comparison of many processes-Analysis of Variance (one-way ANOVA), model accuracy analysis; Comparison of means: Duncan’s Multiple Range Test, LSD, Newman-Keuls test, orthogonal contrasts, Scheffé’s method, Tukey test, comparison with control; Random blocks-sensory panels; Latin Square and related designs; Factorial designs-general design, 2k x 3k factor designs, blocking; Regression analysis-studies with biological samples; Food case studies: sensory analysis, new product development, comparison of analytical methods.
GMS512 Preparation of Gel, Foam and Colloidal Structures in Foods (3-0)3 ECTS:8
Carbohydrates, proteins, and fats, which are the main components of foods, and the atomic structure of these components are examined in general. The general structure of water, foam formation in foods, basic concepts such as acid-base, emulsion, gel, solution, etc. are explained. The functionality of microorganisms in food processes and the concepts of taste-aroma are examined.
GMS514 Gastronomy and Sociology (3-0)3 ECTS:8
The relationship between gastronomy and sociology; the definition of sociology, its characteristics, its relationship with other sciences; food safety and food security; sociology of food; history of eating and drinking; sociology of food and nutrition in the world; sociology of food and nutrition in Türkiye; food and society; preferences for eating out and its relationship with sociology; food consumption and socio-economic structure; the relationship between fast-food nutrition and sociology; the slow food movement; table manners; food and media; food and social media.
GMS516 Eco Gastronomy (3-0)3 ECTS:8
The definition and basic concepts of ecology (habitat, biotope, niche, etc.), world population dynamics and food balance, the concept of ecosystem, classification of the ecosystem and the distribution of large ecosystems and the emergence of plant and animal culture forms, the evolution of the natural and nutritional ecosystem, environmental factors affecting organic nutrition and their effects on humans, the importance and preservation of ecology in sustainable agriculture and on nutrition.
GMS518 Recent Developments and Research in Gastronomy (3-0)3 ECTS:8
Within the scope of this course, the latest technological developments in the field of gastronomy will be examined. In this context, new presentation techniques, interdisciplinary applications, and technological developments in other fields will be examined and their applicability to the field of gastronomy will be evaluated.
GMS520 Cooking Techniques (3-0)3 ECTS:8
Basic cutting techniques; julienne, mirepoix, vichy, brunoise, jardiniere, macedoine, matignon, paysanne, batonets sticks, bouquet garni, cooking techniques in water, cooking techniques in oil, cooking techniques in dry heat, cooking techniques in steam, parts of meat, seafood, basic equipment, basic tools and utensils and their correct use.
GMS522 Use of Powder Products in Gastronomy (3-0)3 ECTS:8
Obtaining powder products, drying methods, microencapsulation technology, powder aroma products, the use of powder products in the field of gastronomy, techniques, and functional properties.
GMS524 Gaziantep Gastronomy and the Characteristics of Gaziantep Cuisine (3-0)3 ECTS:8
Teaching knowledge and skills aimed at internalizing the local culinary culture. Cooking techniques applied in dishes of the Gaziantep region, spices used, herbs, dishes made with cheese types, meat, vegetable and pastry dishes, soups, the main differences from other regions, and the basic characteristics of the dishes.
GMS526 Medicinal and Aromatic Plants Used in the Field of Gastronomy (3-0)3 ECTS:8
Medicinal and aromatic plants; the historical development and importance of medicinal and aromatic plants; the grouping of medicinal and aromatic plants will be given as basic topics. In addition, the taste characteristics and nutritional values of plants used in the field of gastronomy and special nutrition methods created with plants used in the field of alternative medicine will be covered.
III. SEMESTER
GMS598 Master’s Thesis (0-1) Non-credit ECTS:20
GMS899 Specialization Area (4-0) Non-credit ECTS:10
GMS799 Seminar (0-2) Non-credit ECTS:6
IV. SEMESTER
GMS598 Master’s Thesis (0-1) Non-credit ECTS:20
GMS899 Specialization Area (4-0) Non-credit ECTS:10




