
ALANYA HEP UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2022-2023 First year Spring Semester Weekly Program 

 

COURSE 
HOURS 

Monday Tuesday Wednesday Thursday Friday 

 
 

8:40-9:30 

GAS 114 
Basic Kitchen Techniques 
Room: Training Kitchen 

Instructor 
Öğr. Gör. Erdi EREN 

Öğr. Gör. Songül ÇOBAN 

ENG 102 English2 
Room: 315 
Instructor 

Öğr. Gör. Tuğçe 
Şahin Erdem 

  GE 102 
Cıty Culture 

Room: Mor Salon 
Instructor 

Öğr. Gör. Ozan SAĞLIK 

 

 

9:40-10:30 

GAS 114 

Basic Kitchen Techniques 

Room: Training Kitchen 

Instructor 

Öğr. Gör. Erdi EREN 

Öğr. Gör. Songül ÇOBAN 

ENG 102 English2 

Room: 315 

Instructor 

Öğr. Gör. Tuğçe 

Şahin Erdem 

  GE 102 
Cıty Culture 

Room: Mor Salon 
Instructor 

Öğr. Gör. Ozan SAĞLIK 

 
 

10:40-11:30 

GAS 114 

Basic Kitchen Techniques 

Room: Training Kitchen 

Instructor 

Öğr. Gör. Erdi EREN 

Öğr. Gör. Songül ÇOBAN 

ENG 102 English2 

Room: 315 

Instructor 

Öğr. Gör. Tuğçe 

Şahin Erdem 

STAT 102  
Statistics 

Room: 317 
Instructor 

Prof. Dr. Mehmet Durdu Öner 

  
 

 

 

11:40-12:30 

GAS 114 

Basic Kitchen Techniques 
Room: Training Kitchen 

Instructor 

Öğr. Gör. Erdi EREN 
Öğr. Gör. Songül ÇOBAN 

ENG 102 English2 

Room: 315 

Instructor 

Öğr. Gör. Tuğçe 

Şahin Erdem 

STAT 102 

Statistics 

Room: 317 

Instructor 

Prof. Dr. Mehmet Durdu 

Öner 

  

 

12:30-13:40      

 
 

13:40-14:30 

   GAS 108 
Nutrition  Science 

Room: 416 
Instructor 

Öğr. Gör. İlkay ELMACI 

GAS 104 
Food Science 2 

Room: 315 
Instructor 

Öğr. Gör. İlkay Elmacı 

 

14:40-15:30 

   GAS 108 
Nutrition  Science 

Room: 416 
Instructor 

Öğr. Gör. İlkay ELMACI 

GAS 104 

Food Science 2 

Room: 315 

Instructor 

Öğr. Gör. İlkay Elmacı 



      

 
 

15:40-16:30 

   GAS 108 
Nutrition  Science 

Room: 416 

Instructor 
Öğr. Gör. İlkay ELMACI 

GAS 104 
Food Science 2 

Room: 315 
Instructor 

Öğr. Gör. İlkay Elmacı 

 

 
16:40–17:30 

 YTO 102 

Turkish Language 
for foreigners 
Room: 315 

Instructor 
Öğr. Gör. Oğuzhan 

Kaba 

 TKL 102 Türk Dili 1 

Online 
Öğr. Gör. Emre Kasapoğlu 

 

 

17:40–18:30 

 YTO 102 
Turkish Language for 

foreigners 
Room: 315 
Instructor 

Öğr. Gör. Oğuzhan 
Kaba 

 TKL 102 Türk Dili 1 
Online 

Öğr. Gör. Emre Kasapoğlu 

 

 

18:40–19:30 

     



ALANYA HEP UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2022-2023 Second year Spring Semester Weekly Program 

 

COURSE HOURS Monday Tuesday Wednesday Thursday Friday 

 
 

8:40-9:30 

ENG 202 English 4 

Room: 317 
Instructor 

Öğr. Gör. Tuğçe Şahin 
Erdem 

 

 HIST 202 

History of Turkey 2 
Room: Online 

Instructor 
Öğr. Gör. Ercan Koç 

  

 
 

9:40-10:30 

ENG 202 English 4 
Room: 317 

Instructor 
Öğr. Gör. Tuğçe Şahin 

Erdem 

ELG 202 German 2 

Room: 316 
Instructor 

Öğr. Gör. Melike Polat 

HIST 202 

History of Turkey 2 
Room: Online 

Instructor 

Öğr. Gör. Ercan Koç 

  

 ENG 202 English 4 
Room: 317 

Instructor 
Öğr. Gör. Tuğçe Şahin 

Erdem 

    

 

10:40-11:30 

ELG 202 German 2 
Room: 316 
Instructor 

Öğr. Gör. Melike Polat 

  

 ENG 202 English 4 
Room: 317 
Instructor 

Öğr. Gör. Tuğçe Şahin 
Erdem 

    

 

11:40-12:30 

ELG 202 German 2 

Room: 316 

Instructor 

Öğr. Gör. Melike Polat 

  

12:30-13:40      

 

 
13:40-14:30 

GAS 206 
Food and Beverage 

Management 
Room: 316 

Instructor 
Prof. Dr. Haluk 

HAMAMCI 

GAS 208 History of 
Gastronomy 

Room: 323 
Instructor 

Dr. Öğr. Üyesi Zehra 

KAYA 

  
GAS 204  

Culinary Techniques 2  

Room: 3rd floor meeting room 
Instructor 

Öğr. Gör.  Tamer Taşçı 

GAS 204 
Culinary Techniques 2 

Room: Training Kitchen 
Instructor 

Öğr. Gör. Tamer Taşçı 



 

 
14:40-15:30 

 
GAS 206 

Food and Beverage 
Management 
Room: 316 
Instructor 

Prof. Dr. Haluk 
HAMAMCI 

GAS 208 History of 
Gastronomy 
Room: 323 
Instructor 

Dr. Öğr. Üyesi Zehra 

KAYA 

  
GAS 204  

Culinary Techniques 2  
Room: 3rd floor meeting room 

Instructor 
Öğr. Gör.  Tamer Taşçı 

GAS 204 
Culinary Techniques 2 

Room: Training Kitchen 
Instructor 

Öğr. Gör. Tamer Taşçı 

 

 
15:40-16:30 

GAS 206 
Food and Beverage 

Management 
Room: 316 
Instructor 

Prof. Dr. Haluk 
HAMAMCI 

   

 

GAS 204 
Culinary Techniques 2 

Room: Training Kitchen 
Instructor 

Öğr. Gör. Tamer Taşçı 

 
 

16:40-17:30 

 
   GAS 204 

Culinary Techniques 2 
Room: Training Kitchen 

Instructor  
Öğr. Gör. Tamer Taşçı 

 
 

17:40-18:30 

     

 
18:40–19:30 

     



ALANYA HEP UNIVERSITY 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

FACULTY OF ARTS AND DESIGN 

2022-2023 Third year Spring Semester Weekly Program 

 

 
COURSE HOURS 

 
Monday 

 
Tuesday 

 
Wednesday 

 
Thursday 

 
Friday 

 
8:40-9:30 

    GAS 306 
World Cuisines 

Room: Training Kitchen 
Instructor 
Öğr. Gör. Tamer TAŞÇI 

 
9:40-10:30 

 FRC 302 French 2 
Room: Kırmızı Salon 

Instructor 
Öğr. Gör. Müzeyyen 

Taşkıran 

 
TRM 312 

Cost Accounting 
Room: 319 
Instructor 

Öğr. Gör.  Kemal  Coşkun 

 

 GAS 306 
World Cuisines 
Room: Training Kitchen 
Instructor 

Öğr. Gör. Tamer TAŞÇI 

 
10:40-11:30 

 FRC 302 French 2 

Room: Kırmızı Salon 

Instructor 

Öğr. Gör. Müzeyyen 

Taşkıran 

 
TRM 312 

Cost Accounting 
Room: 319 
Instructor 

 Öğr. Gör.  Kemal  Coşkun 

GAS 306 
World Cuisines 

Room: 319 

Instructor 
Öğr. Gör. Tamer TAŞÇI 

 

 
11:40-12:30 

 FRC 302 French 2 
Room: Kırmızı Salon 

Instructor 
Öğr. Gör. Müzeyyen 

Taşkıran 

 
TRM 312 

Cost Accounting 
Room: 319 
Instructor 

 Öğr. Gör.  Kemal  Coşkun 

GAS 306 
World Cuisines 

Room: 319 
Instructor 

Öğr. Gör. Tamer TAŞÇI 

 

12:30-13:40 
     

 

 
13:40-14:30 

 ELG 302 German 4 
Room: 316 
Instructor 

Öğr. Gör. Melike Polat 

 

GAS 302  

Turkish Cuisine 2 

Room: 316 

Instructor 

Öğr. Gör. Tamer TAŞÇI 

GAS 304 Sensory 

Analysis 

Room: 319 

Instructor 

Dr. Öğr. Üyesi Zehra 

KAYA 

 

 

 
14:40-15:30 

  
ELG 302 German 4 

Room: 316 

Instructor 

Öğr. Gör. Melike Polat 

 

 

GAS 302  
Turkish Cuisine 2 

Room: 316 
Instructor 

Öğr. Gör. Tamer TAŞÇI 

GAS 304 Sensory 

Analysis 

Room: 319 

Instructor 

Dr. Öğr. Üyesi 

Zehra KAYA 

 

 

15:40-16:30 

 
ELG 302 German 4 Room: 

316 

Instructor 

GAS 302  

Turkish Cuisine 2 

Room: Training Kitchen 

GAS 304 Sensory 

Analysis 

Room: 319 

 



Öğr. Gör. Melike Polat 
Instructor 

Öğr. Gör. Tamer TAŞÇI 
Instructor 

Dr. Öğr. Üyesi Zehra 

KAYA 

16:40-17:30  
 

GAS 302  

Turkish Cuisine 2 

Room: Training Kitchen 

Instructor 

Öğr. Gör. Tamer TAŞÇI 

GAS 304 Sensory 

Analysis 

Room: 319 

Instructor 

Dr. Öğr. Üyesi Zehra 

KAYA 

 



ALANYA HEP UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2022-2023 Fourth year Spring Semester Weekly Program 

 

COURSE 
HOURS 

Monday Tuesday Wednesday Thursday Friday 

 

 

 

8:40-9:30 

  GAS 404 
Graduation Project 

Room: 4th floor meeting room 

  

 

 
 

9:40-10:30 

 
ELG 402 German 6 

Room: 316 

Instructor 
Öğr. Gör. Melike Polat 

 

 GAS 404 
Graduation Project 

Room: 4th floor meeting room 

 

GAS 440 

Methods and Principles of Cooking 

Room: 416 

Instructor 

Prof. Dr. Mehmet Durdu ÖNER 

 
 

TRM 202  
Organizational 

Culture 
Room: 317 

Instructor 
Asst. Prof. Dr. Aslı 

ERSOY  

 

 

 

 

10:40-11:30 

 
ELG 402 German 6 

Room: 316 
Instructor 

Öğr. Gör. Melike Polat 
 

  
GAS 404 

Graduation Project 

Room: 4th floor meeting room 
 

 
GAS 440 

Methods and Principles of Cooking 
Room: 416 

Instructor 
Prof. Dr. Mehmet Durdu ÖNER 

 
 

TRM 202  

Organizational 
Culture 

Room: 317 

Instructor 
Asst. Prof. Dr. Aslı 

ERSOY 

 

 

 
11:40-12:30 

 
ELG 402 German 6 

Room: 316 
Instructor 

Öğr. Gör. Melike Polat 

  

 
GAS 404 

Graduation Project 

Room: 4th floor meeting 
room 

 
GAS 440 

Methods and Principles of Cooking 
Room: 416 

Instructor 
Prof. Dr. Mehmet Durdu ÖNER 

 
TRM 202  

Organizational 
Culture 

Room: 317 
Instructor 

Asst. Prof. Dr. Aslı 

ERSOY 



      

12:30-13:40 
     

 
13:40-14:30 

GE 402  
Innovation and 

Entrepreneurship 
Room: 315 
Instructor 

Öğr. Gör. Dr. Meral 
Sayın 

GAS 420 
Cake and 

Chocolate Making 
Room: Bakery and 

Pastry Kitchen 
Instructor 

Öğr. Gör. Selma 
Lubabe 

ERDOĞAN 

GAS 404 
Graduation Project 

Room: 3th floor meeting room 

TRM 432 
Strategic Management 

Room: 315 
Instructor 

Asst. Prof. Dr. Aslı ERSOY 

 

 
14:40-15:30 

GE 402 
Innovation and 

Entrepreneurship 

Room: 315 
Instructor 

Öğr. Gör. Dr. Meral 
Sayın 

GAS 420 

Cake and 
Chocolate Making 
Room: Bakery and 

Pastry Kitchen 
Instructor 

Öğr. Gör. Selma 
Lubabe 

ERDOĞAN 

GAS 404 
Graduation Project 

Room: 3th floor meeting room 

TRM 432 
Strategic Management 

Room: 315 

Instructor 
Asst. Prof. Dr. Aslı ERSOY 

 

 
15:40-16:30 

 GAS 420 
Cake and 

Chocolate Making 
Room: Bakery and 

Pastry Kitchen 
Instructor 

Öğr. Gör. Selma 
Lubabe 

ERDOĞAN 

GAS 404 
Graduation Project 

Room: 3th floor meeting room 

TRM 432 
Strategic Management 

Room: 315 
Instructor 

Asst. Prof. Dr. Aslı ERSOY 

 

 
16:40–17:30 

GAS 422 
Fundamental of 

Digestion 
Room: 319 
Instructor 

Prof. Dr. Haluk 

HAMAMCI 

 GAS 404 
Graduation Project 

Room: 4th floor meeting room 

  

 
17:40–18:30 

GAS 422 
Fundamental of 

Digestion 
Room: 319 
Instructor 

Prof. Dr. Haluk 

HAMAMCI 

 GAS 404 

Graduation Project 

Room: 4th floor meeting room 

  

 
18:40–19:30 

GAS 422 
Fundamental of 

Digestion 
Room: 319 

Prof. Dr. Haluk 
HAMAMCI 

    

 


