ALANYA UNIVERSITY
FACULTY OF ARTS AND DESIGN

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

2025-2026 First Year Spring Semester Weekly Program

HOURS Monday Tuesday Wednesday Thursday Friday
GAS 114
Basic Kitchen Techniques
08:00-08.50 Ogr. Gér. Erdi Eren
(Training Kitchen)
GE 112/ GE 102 GE 104
City Culture | Sociology (Section 1) GAS 114 GAS 104
(Section 1) Dr. Ogr. Uyesi Basic Kitchen Techniques Food Science 2
Prof. Dr. Erol Dimitrios Agouridas Ogr. Gor. Erdi Eren Ogr. Gér. Dr. ilkay Elmaci
09:00-9.50 Sayin 115 Studio (Training Kitchen) 317
219
GE 112/ GE 102 GE 104
City Culture | Sociology (Section 1) GAS 114 GAS 104
(Section 1) Dr. Ogr. Uyesi Basic Kitchen Techniques Food Science 2
Prof. Dr. Erol | Dimitrios Agouridas Ogr. Gor. Erdi Eren Ogr. Gér. Dr. ilkay Elmaci
10:00-10.50 Sayin 115 Studio (Training Kitchen) 317
219
GE 112/ GE 102 GE 104
City Culture | Sociology (Section 1) GAS 114 GAS 104
(Section 1) Dr. Ogr. Uyesi Basic Kitchen Techniques Food Science 2
Prof. Dr. Erol | Dimitrios Agouridas Ogr. Gér. Erdi Eren Ogr. Gér.Dr. Ilkay Elmaci
11.00-11.50 Sayin 115 Studio (Training Kitchen) 317
219
12:00-13:00
STAT 112/ GE 102 (Sube 1) YTO 112/ YTO 102 (Sube 1)
Statistics ENG 112.03 Akademik Ingilizce Il |Yabanci Ogrenciler Igin Tiirk Dili
Dr. Ogr. Uyesi Ulduz Ogr. Gér. Tugge Sahin Erdem I
13.00-13.50 Mammadova Ozel 319 Ogr. Gor. Emre Kasapoglu
220 115 Studio
STAT 112/ GE 102 (Sube 1) YTO 1.1.2/YTO lQ2 (Sube 1)
Statistics ENG 112.03 Akademik ingilizce I |Yabanct Ogrenciler Igin Tiirk Dili
14:00-14.50 Dr. Ogr. Uyesi Ulduz Ogr. Gor. Tugge Sahin Erdem I

Mammadova Ozel
220

319

Ogr. Gér. Emre Kasapoglu
115 Studio




GAS 108
Nutrition Science
Ogr. Gér. Dr. Tlkay Elmaci

15:00-15.50 317
GAS 108
Nutrition Science
Ogr. Gor. Dr. ilkay El
16:00-16.50 gr. Gor 3{17 ay Elmaci
GAS 108
Nutrition Science
17.00-17.50 Ogr. Gér. Dr. llkay Elmact
317
TKL 112/ TKL 102
Tark Dili 1l
18.00-18.50 Ogr. Gor. Oguzhan Kaba
Online Derslik
TKL 112/ TKL 102
19.00-19.50 Tark Dili 1l

Ogr. Gor. Oguzhan Kaba
Online Derslik




ALANYA UNIVERSITY

FACULTY OF ARTS AND DESIGN

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS
2025-2026 Second Year Spring Semester Weekly Program

COURSE

HOURS Monday Tuesday Wednesday Thursday Friday
8:00-08.50
ENG 212.1 (ENG 202) |GER 102.1 Almanca
Akademik Ingilizce IV 11/ Section 1
Opr. Gér. Tugge Sahin | Ogr. Gér. Melike
9:00-9.50 Erdem Polat Avara
319 315
YTT 212/ YTT 202 (Sube 1) ~ GAs218
Yabanci1 Ogrenciler icin Atatiirk History of Gastronomy ENG 212.1 (ENG 202) |GER 102.1 Almanca
. S e . Dr. Ogr. Uyesi. Zehra Kaya | Akademik Ingilizee IV 11/ Section 1
. Ilkeleri ve Inkilap Tarihi II A z . Al -
10:00-10.50 . .. 216 Ogr. Gor. Tugge Sahin | Ogr. Gor. Melike
Ogr. Gor. Dr. Ozge Kursun Erdem Polat Avara
Tukenmez 319 315
216
GAS 218
YTT 212/ YTT 202 (Sube 1) History of Gastronomy | ENG 212.1 (ENG 202) |GER 102.1 Almanca
Yabanci1 Ogrenciler icin Atatiirk Istory or y Akademik ingilizce IV 11/ Section 1
Ilkelen ve IIlkllﬁp Tarihi 11 Dr. Ogr Uyes1. Zehra Kaya i 'a er{u %1 1zce A . ?C 1on A
11.00-11.50 i p 216 Ogr. Gor. Tugge Sahin | Ogr. Gor. Melike
Ogr. Gor. Dr. Ozge Kursun Erdem Polat Avara
Tikenmez 319 315
216
12:00-13:00
GAS 204
- GAS 204 Culinary Techniques 2
13.00-13.50 Culinary Techniques 2 Ogr. Gor. Erdi Eren
Ogr. Gor. Dr. Erdi Eren (Theory)
Training Kitchen 316
GAS 206 GAS 204
14:00-14.50 GAS 204 Food and Beverages Culinary Techniques 2
Culinary Techniques 2 _ Management Ogr. Gor. Erdi Eren
Ogr. Gor. Dr. Erdi Eren Ogr. Gor. Dr. Erdi Eren (Theory)
Training Kitchen 316 316




GAS 204 GAS 206 GE 202
Culinary Techniques 2 Food and Beverages Volunteering Practices
15:00-15.50 Ogr. Gor. Dr. Erdi Eren Management Dr. Ogr. Uyesi Nihan Sidarz
Training Kitchen Ogr. Gér. Dr. Erdi Eren 216
316
GAS 204 GAS 206 GE 202
Culinary Techniques 2 Food and Beverages Volunteering Practices
. Ogr. Gér. Dr. Erdi Eren Management Dr. Ogr. Uyesi Nihan Sidar
16:00-16.50 Training Kitchen Ogr. Gér. Dr. Erdi Eren 216
316
GE 202
17.00-17.50 Volunteering Practices
Dr. Ogr. Uyesi Nihan Sidar

216

18.00-18.50 |Atatiirk ilkeleri ve Inkilap Tarihi

HIST 212 / HIST 202

Il
Opr. Gér. Dr. Ozge Kursun
Tikenmez
Online

19.00-19.50

HIST 212 / HIST 202

Atatiirk {lkeleri ve Inkilap Tarihi

1l
Opr. Goér. Dr. Ozge Kursun
Tikenmez
Online




ALANYA UNIVERSITY
FACULTY OF ARTS AND DESIGN
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

2025-2026 Third Year Spring Semester Weekly Program

COURSE

HOURS Monday Tuesday Wednesday Thursday Friday
8:00-08.50
ELG 302 TRM 312
Almanca 4 Cost Accounting
Ogr. Gor. Melike Polat Avara Inst. Kemal Coskun
9:00-9.50 315 HEP Kampis D BLOK-203
GAS 306 ELG 302 TRM 312
World Cuisine Almanca 4 Cost Accounting
Prof. Dr. Mehmet Durdu Oner Ogr. Gor. Melike Polat Avara Inst. Kemal Cogkun
10:00-10.50 Ars. Giilgin Aydin 315 HEP Kampiis D BLOK-203
322
GAS 306 ELG 302 TRM 312
World Cuisine Almanca 4 Cost Accounting
Prof. Dr. Mehmet Durdu Oner Ogr. Gor. Melike Polat Avara Inst. Kemal Coskun
11.00-11.50 Ars. Giilgin Aydin 315 HEP Kampiis D BLOK-203
322
12:00-13:00
GAS 302 GAS 304 RUS 302 GAS 302
Turkish Cuisine 2 Sensory Analysis and Rusca 2 Section 1 Turkish Cuisine 2
13.00-13.50 Prof. Dr. Mehmet Durdu Oner Laboratory Techniques Osr. Gor. Avda Karaali Prof. Dr. Mehmet Durdu Oner
Ars. Giilgin Aydin Dr. Ogr. Uyesi Zehra Kaya gl Lok 31}; a Karaall Ars. Giilgin Aydin
Teoric 316 Training Kitchen
322
GAS 302 GAS 304 RUS 302 GAS 302
14:00-14.50 Turkish Cuisine 2 Sensory Analysis and Turkish Cuisine 2

Prof.

Dr. Mehmet Durdu Oner
Ars. Giilgin Aydin
Teoric
322

Laboratory Techniques
Dr. Ogr. Uyesi Zehra Kaya
316

Rusca 2 Section 1
Ogr. Gor. Ayda Karaali
317

Prof. Dr. Mehmet Durdu Oner
Ars. Giilgin Aydin
Training Kitchen




GAS 304

RUS 302 GAS 306
Sensory Analysis and Laboratory, Rusca 2 Section 1 World Cuisine
15:00-15.50 Techniques Ogr. Gor. Ayda Karaali | Prof. Dr. Mehmet Durdu Oner
Dr. Ogr. Uyesi Zehra Kaya 317 Ars. Giilgin Aydin
316 Training Kitchen
GAS 304 GAS 306
Sensory Analysis and Laboratory World Cuisine
16:00-16.50 Techniques Prof. Dr. Mehmet Durdu Oner
Dr. Ogr. Uyesi Zehra Kaya Ars. Giilgin Aydin
316

Training Kitchen

17.00-17.50




ALANYA UNIVERSITY
FACULTY OF ARTS AND DESIGN

DEPARTMENT OF GASTRONOMY AND CULINARY ARTS
2025-2026 Fourth Year Spring Semester Weekly Program

HOURS Monday Tuesday Wednesday Thursday Friday
8:00-08.50
GAS 422
Fundamental Digestion
Ogr. Gor. Dr. Erdi Eren
09:00-9.50 322
GAS 422 GE 402
Fundamental Digestion Inovation and
Ogr. Gér. Dr. Erdi Eren Entrepreneurship
-00- 322 Ogr. Gor. Dr. Meral Sayin
10:00-10.50 120-421
GAS 422 GE 402
Fundamental Digestion Inovation and
Ogr. Gor. Dr. Erdi Eren Entrepreneurship
i 322 Ogr. Gor. Dr. Meral Sayin
11.00-11.50 120-421
12:00-13:00
GAS 404 GAS 440 GAS 404
Graduation Project Metods of Cooking Gradt_l_ation Project
13.00-13.50 Prof. Dr. Mehmet Durdu Prof. Dr. Mehmet Durdu Oner Dr. Ogr. Uyesi Zehra Kaya
Oner Ofis 315
216
GAS 440
14:00-14.50 Metods of Cooking
Prof. Dr. Mehmet Durdu Oner
Ofis
15:00-15:50 GAS 440
Metods of Cooking
Prof. Dr. Mehmet Durdu Oner
Ofis
16:00-16:50

17:00-17:50




