
COURSE CODE COURSE NAME THEORY APPLICATION CREDIT ECTS DERSİN KODU DERSİN ADI TEORİ UYGULAMA KREDİ ECTS

ATA101 PRINCIPLES OF ATATURK AND HISTORY OF REVOLUTIONS I 2 0 2 3 ATA102 PRINCIPLES OF ATATURK AND HISTORY OF REVOLUTIONS II 2 0 2 3

BIK101 BIOCHEMISTRY 2 0 2 2 BES101 NUTRITION PRINCIPLES (BZSEÇ) 2 0 2 3

GTE113 PRINCIPLES OF FOOD PROCESSING 3 0 3 5 GTE116 FOOD HYGIENE AND SANITATION 2 0 2 4

GTE111 GENERAL CHEMISTRY IN FOOD TECHNOLOGY* (BSEÇ) 2 2 3 5 GTE100 FOOD ADDITIVES 2 0 2 4

INGU101 ENGLISH I 3 0 3 3 GTE112 FOOD MICROBIOLOGY* 2 2 3 4

RPSI209 POSITIVE PSYCHOLOGY AND COMMUNICATION SKILLS (ÜSEÇ) 2 0 2 3 GTE118 FOOD HEALTH SAFETY AND FOOD REGULATIONS 2 0 2 5

MAT101 BASIC MATHEMATICS 2 0 2 3 INGU102 ENGLISH II 3 0 3 3

MIK101 BASIC MICROBIOLOGY 2 0 2 2 TURK102 TURKISH LANGUAGE II 2 0 2 3

TURK101 TURKISH LANGUAGE I 2 0 2 3 RKUL102 UNIVERSITY CULTURE II* (ÜZSEÇ) 0 2 1 1

RKUL101 UNIVERSITY CULTURE I* (ÜSEÇ) 0 2 1 1

TOPLAM 20 4 22 30 TOPLAM 17 4 19 30

DERSİN KODU DERSİN ADI TEORİ UYGULAMA KREDİ ECTS DERSİN KODU DERSİN ADI TEORİ UYGULAMA KREDİ ECTS

GTE235 MEAT PRODUCTION TECHNOLOGY 2 0 2 5 GTE200 VEGETABLE OIL TECHNOLOGY 2 0 2 4

GTE221 FOOD ANALYSIS APPLICATIONS I* 0 4 2 6 GTE224 FOOD ANALYSIS APPLICATIONS II (BZSEÇ)* 0 4 2 6

GTE231 FOOD PRESERVATION AND PACKAGING TECHNIQUES 2 0 2 2 GTE230 FOOD TECHNOLOGY APPLICATIONS II ** 0 6 3 7

GTE217 FOOD TECHNOLOGY APPLICATIONS I ** 0 6 3 8 MET101 PROFESSIONAL ETHICS 2 0 2 2

GTE229 HAZIR YEMEK SİSTEMLERİ VE ÖZEL GIDALAR TEKNOLOJISI (BZSEÇ) 3 0 3 5 GTE234 ORGANIC FARM AND BAKERY PRODUCTS TECHNOLOGY 2 0 2 5

GTE237 FRUIT AND VEGETABLE PROCESSING TECHNOLOGIES (BZSEÇ) 2 0 2 4 OPTIONAL LESSON 2 0 2 2

GTE222 DAIRY PRODUCTS TECHNOLOGYS 2 0 2 4

TOPLAM 9 10 14 30 TOPLAM 10 10 15 30

* BSEÇ: Departmental Electives

** ÜSEÇ: University Elective Courses

THEORETICAL CLOCK 56

APPLICATION CLOCK 28

LOCAL CREDIT 70

ECTS 120

TOTAL ECTS OF ELECTIVE COURSES (UNİVERSİTY+DEPARTMENT+VS) 30

(% 25 OF TOTAL ECTS AMOUNT) 30

CRITERIA REQUIRED FOR GRADUATION

VOCATİONAL SCHOOL OF HEALTH SERVİCES / FOOD TECHNOLOGY

2022-2023 CURRICULUM

FIRST CLASS - SEMESTER I FIRST CLASS - SEMESTER II

SECOND CLASS - SEMESTER III SECOND CLASS - SEMESTER IV

FALL TERM SPRING TERM

FALL TERM SPRING TERM

Applied Course

Vocational Education in Business


