
ALANYA UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2024-2025 First Year Spring Semester Weekly Program 

 

COURSE 

HOURS 
Monday Tuesday Wednesday Thursday Friday 

 

 

8:00-08.50 

 GAS 114 

Basic Kitchen Techniques 

Öğr. Gör. Erdi Eren 

 (Theory) 

(Training Kitchen) 

 

   

 

 

9:00-9.50 

 GAS 114 

Basic Kitchen Techniques 

Öğr. Gör. Erdi Eren 

(Theory) 

(Training Kitchen) 

GE 102/GE 112 

City Culture 

Öğr. Gör. Ozan Sağlık 

(420-421) 

GE 104 

Sociology 

Dr. Öğr. Üyesi Müge 

Doğaner 

(115) 

  

 

 

10:00-10.50 

GE 106 

Creative Drama 

Öğr. Gör. Güneş Çağlar 

(115 Studio I) 

GAS 114 

Basic Kitchen Techniques 

Chef Azmi Ata Tuyun 

 (Training Kitchen) 

GE 102/GE 112 

City Culture 

Öğr. Gör. Ozan Sağlık 

(420-421) 

GE 104 

Sociology 

Dr. Öğr. Üyesi Müge 

Doğaner 

(115) 

  

 

 

 

11.00-11.50 

GE 106 

Creative Drama 

Öğr. Gör. Güneş Çağlar 

(115 Studio I) 

GAS 114 

Basic Kitchen Techniques 

Chef Azmi Ata Tuyun 

 (Training Kitchen) 

GE 102/GE 112 

City Culture 

Öğr. Gör. Ozan Sağlık 

(420-421) 

GE 104 

Sociology 

Dr. Öğr. Üyesi Müge 

Doğaner 

(115) 

  

 

12:00-13:00      

 

 

13.00-13.50 

 GAS 108 

Nutrition Science 

Öğr. Gör. İlkay Elmacı 

(315) 

STAT 102/STAT 112 

Statistics 

Öğr. Gör. Pınar Özer Uyar 

(315) 

GAS 104 

Food Science 2 

Öğr. Gör. İlkay Elmacı 

(317) 

 

 

14:00-14.50 
 GAS 108 

Nutrition Science 

Öğr. Gör. İlkay Elmacı 

(315) 

STAT 102/STAT 112 

Statistics 

Öğr. Gör. Pınar Özer Uyar 

(315) 

GAS 104 

Food Science 2 

Öğr. Gör. İlkay Elmacı 

(317) 

 



 
 

15:00-15.50 

ENG 112 

English 2 

Öğr. Gör. Anna Bielecka 

(315) 

GAS 108 

Nutrition Science 

Öğr. Gör. İlkay Elmacı 

(315) 

 GAS 104 

Food Science 2 

Öğr. Gör. İlkay Elmacı 

(317) 

 

 
16:00-16.50 

ENG 112 

İngilizce 2 

Öğr. Gör. Anna Bielecka 

(315) 

 

 
YTO 112/YTO 102 (şube 1/branch 1) 

Turkish Language for Foreing Students 2 

Öğr. Gör. Oğuzhan Kaba 

(115) 

  

 

17.00-17.50 

  YTO 112/YTO 102 (şube 1/branch 1) 

Turkish Language for Foreing Students 2 

Öğr. Gör. Oğuzhan Kaba 

(115) 

  

 

18.00-18.50 

  TKL 112/TKL 102 

Türk Dili 2 

Öğr. Gör. Oğuzhan Kaba 

(Online) 

  

19.00-19.50   TKL 112/TKL 102 

Türk Dili 2 

Öğr. Gör. Oğuzhan Kaba 

(Online) 

  



ALANYA UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2024-2025 Second Year Spring Semester Weekly Program 

 

COURSE 

HOURS 
Monday Tuesday Wednesday Thursday Friday 

 

 

8:00-08.50 

     

 

 

9:00-9.50 

GAS 206 

Food and Beverages 

Management 

Prof. Dr. Haluk Hamamcı 

(317) 

HIST 202 

History of Türkiye 2  

Öğr. Gör. Dr. Özge Kurşun 

Tükenmez 

(Online) 

 

ELG 202 

German 2 

Öğr. Gör. Melike Polat 

(220) 

  

 

 

10:00-10.50 

GAS 206 

Food and Beverages 

Management 

Prof. Dr. Haluk Hamamcı 

 

(317) 

HIST 202 

History of Türkiye 2  

Öğr. Gör. Dr. Özge Kurşun 

Tükenmez 

(Online) 

ELG 202 

German 2 

Öğr. Gör. Melike Polat 

(220) 

GAS 208 

History of Gastronomy  

Dr. Öğr. Üyesi. Zehra Kaya 

(315) 

 

 

 

11.00-11.50 

GAS 206 

Food and Beverages 

Management 

Prof. Dr. Haluk Hamamcı 

(317) 

 ELG 202 

German 2 

Öğr. Gör. Melike Polat 

(220) 

GAS 208 

History of Gastronomy  

Dr. Öğr. Üyesi Zehra Kaya 

(315) 

 

12:00-13:00      

 

 

13.00-13.50 

  ENG 202 

English 4 

Dr. Öğr. Üyesi Aslı Özkul 

(219) 

 

 

 

 

14:00-14.50 
  ENG 202 

English 4 

Dr. Öğr. Üyesi Aslı Özkul 

(219) 

  

 



 
 

15:00-15.50 

  ENG 202 

English 4 

Dr. Öğr. Üyesi Aslı Özkul 

(219) 

  

 

 
16:00-16.50 

  ENG 202 

English 4 

Dr. Öğr. Üyesi Aslı Özkul 

(219) 

GAS 204 

Culinary Techniques 2 

Öğr. Gör. Erdi Eren 

(Theory) 

(319) 

 

 

17.00-17.50 

  GAS 204 

Culinary Techniques 2 

Öğr. Gör. Erdi Eren 

(Training Kitchen) 

GAS 204 

Culinary Techniques 2 

Öğr. Gör. Erdi Eren 

(Theory) 

(319) 

 

  

 

18.00-18.50 

  GAS 204 

Culinary Techniques 2 

Öğr. Gör. Erdi Eren 

(Training Kitchen) 

  

 

19.00-19.50   GAS 204 

Culinary Techniques 2 

Öğr. Gör. Erdi Eren 

(Training Kitchen) 

  

20.00-20.50   GAS 204 

Culinary Techniques 2 

Öğr. Gör. Erdi Eren 

(Training Kitchen) 

  



ALANYA UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2024-2025 Third Year Spring Semester Weekly Program 

 

COURSE 

HOURS 
Monday Tuesday Wednesday Thursday Friday 

 

 

8:00-08.50 

     

 

 

9:00-9.50 

 TRM 312 

Cost Accounting 

Inst. Kemal COŞKUN  

D BLOK-203  

HEP Kampüs 

 ELG 302 

German 4 

Öğr. Gör. Melike 

Polat 

(219) 

RUS 302 

Russian 2 

Öğr. Gör. Ayda 

Karaali 

(220) 

 

 

 

10:00-10.50 

 TRM 312 

Cost Accounting 

Inst. Kemal COŞKUN  

D BLOK-203 

HEP Kampüs 

 ELG 302 

German 4 

Öğr. Gör. Melike 

Polat 

(219) 

RUS 302 

Russian 2 

Öğr. Gör. Ayda 

Karaali 

(220) 

GAS 302 

Turkish Cuisine 2 

(Theory)  

Chef Azmi Ata Tuyun  

(315) 

 

 

11.00-11.50 

 TRM 312 

Cost Accounting 

Inst. Kemal COŞKUN 

D BLOK-203  

HEP Kampüs 

 ELG 302 

German 4 

Öğr. Gör. Melike 

Polat 

(219) 

RUS 302 

Russian 2 

Öğr. Gör. Ayda 

Karaali 

(220) 

GAS 302 

Turkish Cuisine 2 

(Theory)  

Chef Azmi Ata Tuyun  

(315) 

12:00-13:00      

 

 

13.00-13.50 

   GAS 304 

Sensory Analysis  

Dr. Öğr. Üyesi Zehra Kaya 

(322) 

 

 

14:00-14.50 
   GAS 304 

Sensory Analysis  

Dr. Öğr. Üyesi Zehra Kaya 

(322) 

 



 
 

15:00-15.50 

 GAS 306 

World Cuisine 

Chef Azmi Ata Tuyun  

 (Training Kitchen) 

 GAS 304 

Sensory Analysis  

Dr. Öğr. Üyesi Zehra Kaya 

Practice 

(322) 

GAS 302 

Turkish Cuisine 2 

Chef Azmi Ata Tuyun  

 (Training Kitchen) 

 

 
16:00-16.50 

 GAS 306 

World Cuisine 

Chef Azmi Ata Tuyun  

 (Training Kitchen) 

 GAS 304 

Sensory Analysis  

Practice  

Dr. Öğr. Üyesi Zehra Kaya 

(322) 

GAS 302 

Turkish Cuisine 2 

Chef Azmi Ata Tuyun  

 (Training Kitchen) 

 

17.00-17.50 

GAS 306 

World Cuisine 

Chef Azmi Ata Tuyun  

 (Theory) 

(317) 

    

 

18.00-18.50 

GAS 306 

World Cuisine 

Chef Azmi Ata Tuyun  

 (Theory) 

(317) 

    

19.00-19.50      



ALANYA UNIVERSITY 

FACULTY OF ARTS AND DESIGN 

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS 

2024-2025 Fourth Year Spring Semester Weekly Program 

 

COURSE 
HOURS 

Monday Tuesday Wednesday Thursday Friday 

 
 

8:00-08.50 

    GAS 404 

Graduation Project 

(316) 

 

 

9:00-9.50 

   GAS 440 

Metods of Cooking 

Prof. Dr. Mehmet Durdu Öner 

(317) 

 

GAS 404 

Graduation Project 

(316) 

 

 

10:00-10.50 

   GAS 440 

Metods of Cooking 

Prof. Dr. Mehmet Durdu Öner 

(317) 

GAS 404 

Graduation Project 

(316) 

 

 

11.00-11.50 

   GAS 440 

Metods of Cooking 

Prof. Dr. Mehmet Durdu Öner 

(317) 

 

GAS 404 

Graduation Project 

(316) 

12:00-13:00      

 
 

13.00-13.50 

 GE 402 

Innovation and 

Entrepreneurship 

(420-421) 

 GAS 422 

Fundamental Digestion  

Prof. Dr. Haluk Hamamcı 

(319) 

GAS 404 

Graduation Project 

(316) 

 

14:00-14.50 

 GE 402 

Innovation and Entrepreneurship 

(420-421) 

 GAS 422 

Fundamental Digestion  

Prof. Dr. Haluk Hamamcı 

(319) 

GAS 404 

Graduation Project 

(316) 



 
 

15:00-15.50 

 GAS 420 

Chocolate and Pastry 

Öğr. Gör. Lubabe Erdoğan 

Bakery and Pastry Kitchen 

 GAS 422 

Fundamental Digestion  

Prof. Dr. Haluk Hamamcı 

(319) 

GAS 404 

Graduation Project 

(316) 

 

 
16:00-16.50 

 GAS 420 

Chocolate and Pastry 

Öğr. Gör. Lubabe Erdoğan 

Bakery and Pastry Kitchen 

  GAS 404 

Graduation Project 

(316) 

 

17.00-17.50 

 GAS 420 

Chocolate and Pastry 

Öğr. Gör. Lubabe Erdoğan 

Bakery and Pastry Kitchen 

  GAS 404 

Graduation Project 

(316) 

 

18.00-18.50 

     

19.00-19.50      

 


