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First Semester * 

Course Code Course Title T U UK ECTS 

AITB191 Ataturk Principles and Revolution History- I 2 0 2 2 

DGR101 Our values 2 0 2 2 

GMS101 General Tourism 2 0 2 5 

GMS103 General Business 2 0 2 4 

GMS105 Basic Kitchen Knowledge and Applications 3 2 4 4 

GMS107 History of Gastronomy 3 0 3 4 

GMS109 Labor and Social Security Law 2 0 2 4 

TDB101 Turkish Language I 2 0 2 2 

YDB115 English I 4 0 4 5 

Total 22 2 23 32 

 

Second Semester * 

Course Code Course Title T U UK ECTS 

AITB192 Ataturk Principles and Revolution History- II 2 0 2 2 

TDB102 Turkish Language II 2 0 2 2 

YDB116 English II 4 0 4 5 

GMS102 Basic Kitchen Units 3 2 4 4 

GMS104 Marketing Principles 2 0 2 4 

GMS106 Management and Organization 2 0 2 4 

GMS108 Food Legislation 3 0 3 4 

GMS110 Nutrition Principles 3 0 3 5 

KRY102 Career Planning 1 0 1 2 

Total 22 2 23 32 

 

Third Semester * 

Course Code Course Title T U UK ECTS 

YDB201 Professional English I 4 0 4 4 

GMS201 Hygiene and Sanitation 3 0 3 4 

GMS203 Food and Beverage Management 2 0 2 3 

GMS205 Occupational Safety and First Aid 2 0 2 3 

GMS207 Food and Beverage Services Accounting 3 0 3 3 

GMS209 Cutting Techniques and Cooking Methods 3 2 4 4 

GMS211 Food and Beverage Marketing 2 0 2 3 

GMS213 Professional Ethics 2 0 2 3 

DOY201 Digital Literacy 2 0 2 3 

Total 23 2 24 30 

 

Fourth Semester * 

Course Code Course Title T U UK ECTS 

YDB202 Professional English II 4 0 4 5 

GMS202 Food and Beverage Sociology 2 0 2 4 

GMS204 Tourism Economy 2 0 2 3 

GMS206 Cost and Control in Food and Beverage Businesses 2 0 2 3 

GMS208 Menu Planning 3 0 3 3 

GMS210 Food Chemistry 3 0 3 4 

GMS212 Sauces-Stocks-Fonds-Soups 3 2 4 4 

GMS214 Cold Kitchen 3 2 4 4 

Total 22 4 24 30 
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Fifth Semester * 

Course Code Course Title T U UK ECTS 

STJ301 Internship 0 0 0 4 

YDB301 Professional English III 4 0 4 5 

GMS301 Accommodation Management 2 0 2 3 

GMS303 Patisserie and Production Techniques 3 2 4 4 

GMS305 Service Techniques 2 2 3 3 

GMS307 Banquet Kitchens and Management 2 2 3 3 
 Elective Lesson I 2 2 3 4 
 Elective Lesson II 2 2 3 4 

Total 17 10 22 30 
 Elective Lesson Group  

GMSSEC301 Local Cusines 2 2 3 4 

GMSSEC305 Butchery Techniques and Applications 2 2 3 4 

GMSSEC307 Mixology 2 2 3 4 

GMSSEC309 Arabic I 2 2 3 4 

GMSSEC311 Russian I 2 2 3 4 

GMSSEC313 Consumer Behavior 2 2 3 4 

 

Sixth Semester * 

Course Code Course Title T U UK ECTS 

YDB302 Professional English IV 4 0 4 5 

GMS302 Human Resource Management 2 0 2 4 

GMS304 Research Methods 2 0 2 4 

GMS306 Supply Chain in Food Production 2 2 3 4 

GMS308 Hot Kitchen 3 2 4 5 
 Elective Lesson I 2 2 3 4 
 Elective Lesson II 2 2 3 4 

Total 17 8 21 30 
 Elective Lesson Group     

GMSSEC302 Kitchen Arts 2 2 3 4 

GMSSEC304 World Tourism Movements 2 2 3 4 

GMSSEC306 Behaviour Sciences 2 2 3 4 

GMSSEC308 Tourism Policy and Planning 2 2 3 4 

GMSSEC310 Arabic II 2 2 3 4 

GMSSEC312 Russian II 2 2 3 4 

 

Seventh Semester * 

Course Code Course Title T U UK ECTS 

YDB401 Professional English V 4 0 4 6 

GMS401 Entrepreneurship 4 0 4 6 

GMS403 Strategic Management 2 0 2 4 

GMS405 Turkish Culinary Culture and Applications 3 2 4 6 
 Elective Lesson I 2 2 3 4 
 Elective Lesson II 2 2 3 4 

Total 17 6 20 30 
 Elective Lesson Group     

GMSSEC401 Open Buffet Applications 2 2 3 4 

GMSSEC403 Gastronomy Tourism 2 2 3 4 

GMSSEC405 Nutrition and Dietetics 2 2 3 4 
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GMSSEC407 Gastronomy Writing 2 2 3 4 

GMSSEC409 Arabic III 2 2 3 4 

GMSSEC411 Russian III 2 2 3 4 

 

Eighth Semester * 

Course Code Course Title T U UK ECTS 

YDB402 Professional English VI 4 0 4 6 

TEZ400 Graduation Project 0 4 3 4 

GMS402 Sensory analysis in gastronomy 3 2 4 6 

GMS404 World Cuisines 4 2 5 6 
 Elective Lesson I 2 0 2 4 
 Elective Lesson II 2 0 2 4 

Total 15 8 18 30 
 Elective Lesson Group     

GMSSEC402 Sustainable Tourism 2 0 2 4 

GMSSEC414 Fusion Kitchen Applications 0 0 2 4 

GMSSEC406 Organizational Behaviour 2 0 2 4 

GMSSEC408 Interpersonal Relations And Communication 2 0 2 4 

GMSSEC410 Arabic IV 2 0 2 4 

GMSSEC412 Russian IV 2 0 2 4 
 


