	
	EASTERN MEDITERRANEAN UNIVERSITY

University Curriculum Committee

Program Revision Proposal Form


(Latest update: 31/03/2010)
Part I.
Program Information
	Program Title
	Gastronomi ve Mutfak Sanatları
	Program code
	56
	

	Faculty / School
	Turizm
	Department
	Gastronomi ve Mutfak Sanatları


	Level
	

	
	
	
	2-Year Associate
	
	3-Year Assoc.
	X
	Bachelor
	
	Master (No Thesis)
	
	Master (Thesis)
	
	PhD

	
	


	Academic year of first  implementation
	2016-2017
	Anticipated number of semesters needed for full  transition
	6
	Number of students which will be affected by this revision
	70


Part II.
Overall statement of justification for revision
	Explain, in detail, why the Department / School wants to make these changes. The explanation can include, among other things, changes in the department’s focus, changes in the field, changes in quality standards, changes in expectations regarding the qualifications of graduates, or weaknesses in the old program that the new program is designed to rectify. Some historical background and a comparative analysis with the programs of some universities will be most appropriate.   

	2 yıllık Turizm ve Otelcilik, 4 yıllık Turizm ve Otel İşletmeciliği ve 2 yıllık Aşçılık programlarında olduğu gibi HIST280 kodlu dersin son yarıyıla  aktarılarak düzenleme sağlanması ve müfredat hazırlanırken sehven eklenen THRM492 kodlu kredisiz dersin kaldırılması.


Part III.
Summary of Program Revision

	Changes

Check the appropriate box and fill in the number of changes in the field supplied under the column heading “Total”. Please use “Course Revision / Termination Form” or “New Course Proposal Form” if the properties of only a single course is changed (changes 4-10 below)

	
	
	
	
	

	1.
	
	Program title change

	2.
	
	Diploma degree change

	3.
	
	Teaching language change.

	4.
	
	Course code modification
	Total number of courses with course code modification:
	
	

	5.
	X
	Course title revision
	Total number of courses with course title revision:
	1
	

	6.
	
	Course description revision
	Total number of courses with course description revision:
	
	

	7.
	
	Catalog course credit description modification
	Total number of courses with credit description modification:
	
	

	8.
	
	Prerequisite change 
	Total number of courses with prerequisite change:
	
	

	9.
	X
	Addition / replacement / deletion of courses
	Total number of new courses…
	
	and deleted courses
	1
	

	10.
	X
	Shift in the semesters of courses
	Total number of courses having shift in their semesters
	1
	

	11.
	
	Splitting into or modification of streams

	12.
	
	Other.   Please describe:
	
	

	
	
	
	
	


Part IV. Comparative list of old and new curriculum

	Comparative Condensed Curriculum 
Complete the table by listing the full sequence of courses, by semester, in the old curriculum and new curriculum. Leave the “course code” and “total credit” columns blank for the elective courses, and write “Area elective” or “University elective” in the “course title” column of such courses. Use abbreviation for course titles to fit in the column width, if necessary. Insert additional rows or delete empty rows if necessary.

	

	
	Old Curriculum
	
	New Curriculum

	Sem
	Course Code
	Course Title
	Tot 
Crd
	Prereq.
	ECTS credits
	
	Course Code
	Course Title
	Tot Crd
	Prereq
	ECTS credits

	1
	GAST101
	Yiyecek Üretimi-I
	3
	
	6
	
	GAST101
	Yiyecek Üretimi-I
	3
	
	6

	1
	GAST103
	Gastronomiye Giriş
	3
	
	6
	
	GAST103
	Gastronomiye Giriş
	3
	
	6

	1
	GAST105
	Gast.ve Mut.San.için Gıda Tek.
	3
	
	6
	
	GAST105
	Gast.ve Mut.San.için Gıda Tek.
	3
	
	6

	1
	GAST107
	Yiy. ve İç. İşl. Bil. Uyg.
	3
	
	6
	
	GAST107
	Yiy. ve İç. İşl. Bil. Uyg.
	3
	
	6

	1
	ENGL107
	Aşçılık için İlet. Bec.-I
	3
	
	6
	
	ENGL107
	Aşçılık için İlet. Bec.-I
	3
	
	6

	1
	GAST191
	Haf. İş. Den.-I
	0
	
	0
	
	GAST191
	Haf. İş. Den.-I
	0
	
	0

	2
	GAST102
	Yiyecek Üretimi-II
	3
	GAST101
	6
	
	GAST102
	Yiyecek Üretimi-II
	3
	GAST101
	6

	2
	GAST104
	Yiy. ve İç. Hiz.
	3
	
	4
	
	GAST104
	Yiy. ve İç. Hiz.
	3
	
	4

	2
	GAST106
	Yiy. ve İç. İşl.İş.Güv. ve San.
	3
	
	4
	
	GAST106
	Yiy. ve İç. İşl.İş.Güv. ve San.
	3
	
	4

	2
	GAST108
	Yiy. ve İç. İşl.Satın.
	3
	
	4
	
	GAST108
	Yiy. ve İç. İşl.Satın.
	3
	
	4

	2
	ENGL108
	Aşçılık için İlet. Bec.-II
	3
	ENGL107
	6
	
	ENGL108
	Aşçılık için İlet. Bec.-II
	3
	ENGL107
	6

	2
	GAST192
	Haf. İş. Den.-II
	0
	
	0
	
	GAST192
	Haf. İş. Den.-II
	0
	
	0

	2
	GAST100
	Staj-I
	0
	
	8
	
	GAST100
	Staj-I
	0
	
	8

	3
	GAST201
	Yiyecek Üretimi-III
	3
	GAST102
	6
	
	GAST201
	Yiyecek Üretimi-III
	3
	GAST102
	6

	3
	GAST203
	Yiy. ve İç. İşl.Mönü Plan. Stratejileri
	3
	
	6
	
	GAST203
	Yiy. ve İç. İşl.Mönü Plan. Stratejileri
	3
	
	6

	3
	GAST205
	Yiy. ve İçec. Mal. Kont.
	3
	
	6
	
	GAST205
	Yiy. ve İçec. Mal. Kont.
	3
	
	6

	3
	GAST207
	Dünya Mutfak Kültürleri
	3
	
	6
	
	GAST207
	Dünya Mutfak Kültürleri
	3
	
	6

	3
	AS-I
	Alan Seçmeli
	3
	
	6
	
	AS 01
	Alan Seçmeli
	3
	
	6

	3
	GAST291
	Haf. İş. Den.-III
	0
	
	0
	
	GAST291
	Haf. İş. Den.-III
	0
	
	0

	4
	GAST202
	Yiyecek Üretimi-IV
	3
	GAST201
	6
	
	GAST202
	Yiyecek Üretimi-IV
	3
	GAST201
	6

	4
	GAST204
	Temel Pastacılık
	3
	
	6
	
	GAST204
	Temel Pastacılık
	3
	
	6

	4
	GAST206
	Yöresel Türk Mut. Uyg.
	3
	
	6
	
	GAST206
	Yöresel Türk Mut. Uyg.
	3
	
	6

	4
	GAST208
	Mutfak Yönetimi
	3
	
	5
	
	GAST208
	Mutfak Yönetimi
	3
	
	5

	4
	AS-II
	Alan Seçmeli
	3
	
	6
	
	AS 02
	Alan Seçmeli
	3
	
	6

	4
	GAST292
	Haf. İş. Den.-IV
	0
	
	0
	
	GAST292
	Haf. İş. Den.-IV
	0
	
	0

	4
	THRM491
	Beceri Geliştirme-I
	0
	
	0
	
	THRM491
	Beceri Geliştirme
	0
	
	0

	4
	HIST280
	Atatürk İlkeleri ve

İnk. Tar.
	2
	
	3
	
	
	
	
	
	

	5
	GAST301
	Yiyecek Üretimi-V
	3
	GAST202
	6
	
	GAST301
	Yiyecek Üretimi-V
	3
	GAST202
	6

	5
	GAST303
	Butik Pastacılık
	3
	GAST204
	6
	
	GAST303
	Butik Pastacılık
	3
	GAST204
	6

	5
	GAST305
	Yiy. ve İç. İşl. Muh.
	3
	
	6
	
	GAST305
	Yiy. ve İç. İşl. Muh.
	3
	
	6

	5
	AS-III
	Alan Seçmeli
	3
	
	6
	
	AS 03
	Alan Seçmeli
	3
	
	6

	5
	US-I
	Üniversite  Seçmeli
	3
	
	4
	
	US 01
	Üniversite  Seçmeli
	3
	
	4

	5
	GAST391
	Haf. İş. Den.-V
	0
	
	0
	
	GAST391
	Haf. İş. Den.-V
	0
	
	0

	6
	GAST302
	Yiyecek Üretimi-VI
	3
	GAST301
	6
	
	GAST302
	Yiyecek Üretimi-VI
	3
	GAST301
	6

	6
	GAST304
	Mutfak Plan. ve Tas.
	3
	
	4
	
	GAST304
	Mutfak Plan. ve Tas.
	3
	
	4

	6
	GAST306
	Ziyafet Yönetimi
	3
	
	   4
	
	GAST306
	Ziyafet Yönetimi
	3
	
	   4

	6
	AS-IV
	Alan Seçmeli
	3
	
	6
	
	AS 04
	Alan Seçmeli
	3
	
	6

	6
	US-II
	Üniversite  Seçmeli
	3
	
	4
	
	US 02
	Üniversite  Seçmeli
	3
	
	4

	6
	GAST392
	Haf. İş. Den.-VI
	0
	
	0
	
	GAST392
	Haf. İş. Den.-VI
	0
	
	0

	6
	THRM492
	Beceri Geliştirme-II
	0
	
	0
	
	
	
	
	
	

	6
	GAST200
	Staj-II
	0
	
	8
	
	GAST200
	Staj-II
	0
	
	8

	7
	GAST401
	Yiyecek Üretimi-VII
	3
	GAST302
	6
	
	GAST401
	Yiyecek Üretimi-VII
	3
	GAST302
	6

	7
	GAST403
	Yiy. ve İç. İşl. Yön.
	3
	
	6
	
	GAST403
	Yiy. ve İç. İşl. Yön.
	3
	
	6

	7
	GAST405
	Büfe Tas. ve Dekor.
	3
	
	6
	
	GAST405
	Büfe Tas. ve Dekor.
	3
	
	6

	7
	AS-V
	Alan Seçmeli
	3
	
	6
	
	AS 05
	Alan Seçmeli
	3
	
	6

	7
	US-III
	Üniversite  Seçmeli
	3
	
	4
	
	US 03
	Üniversite  Seçmeli
	3
	
	4

	7
	GAST491
	Haf. İş. Den.-VII
	0
	
	0
	
	GAST491
	Haf. İş. Den.-VII
	0
	
	0

	8
	GAST402
	Yiyecek Üretimi-VIII
	3
	GAST401
	6
	
	GAST402
	Yiyecek Üretimi-VIII
	3
	GAST401
	6

	8
	GAST404
	Temel Şarapçılık
	3
	
	4
	
	GAST404
	Temel Şarapçılık
	3
	
	4

	8
	GAST406
	Yiy. ve İç. İşl. Paz.
	3
	
	6
	
	GAST406
	Yiy. ve İç. İşl. Paz.
	3
	
	6

	8
	AS-VI
	Alan Seçmeli
	3
	
	6
	
	AS 06
	Alan Seçmeli
	3
	
	6

	8
	ASVII
	Alan Seçmeli
	3
	
	6
	
	AS 07
	Alan Seçmeli
	3
	
	6

	8
	GAST492
	Haf. İş. Den.-VIII
	0
	
	0
	
	GAST492
	Haf. İş. Den.-VIII
	0
	
	0

	8
	
	
	
	
	
	
	HIST280
	Atatürk İlkeleri ve

İnk. Tar.
	2
	
	3


	Comparative Statistics 
Supply the following  figures: Total numbers and percentages of the courses and their credits in different categories. Also show  the distribution of courses and their credits among semesters in the curriculum

	

	
	Total
	

	
	Number
	Credits
	ECTS credits
	

	Courses:
	Old
	New
	Old
	New
	Old
	New
	

	All Courses
	53
	52
	122
	122
	240
	240
	

	University core courses
	3
	3
	8
	8
	15
	15
	

	Faculty core courses
	
	
	
	
	
	
	

	Area core courses
	40
	40
	84
	84
	195
	195
	

	Area electives
	7
	7
	21
	21
	18
	18
	

	University electives
	3
	3
	9
	9
	12
	12
	

	Free Electives
	
	
	
	
	
	
	

	Courses offered by the hosting department
	47
	47
	105
	105
	213
	213
	

	Courses offered by other departments
	6
	6
	17
	17
	27
	27
	

	Semesters

	
	Semesters
	
	Average

	
	1
	2
	3
	4
	5
	6
	7
	8
	
	

	
	Old
	New
	Old
	New
	Old
	New
	Old
	New
	Old
	New
	Old
	New
	Old
	New
	Old
	New
	
	Old
	New

	Number of courses per semester
	6
	6
	7
	7
	6
	6
	8
	7
	6
	6
	8
	7
	6
	6
	6
	7
	
	6,63
	6,63

	Number of credits per semester
	15
	15
	15
	15
	15
	15
	17
	15
	15
	15
	15
	15
	15
	15
	15
	17
	
	15,25
	15,25

	Number of ECTS credits per semester
	30
	30
	32
	32
	30
	30
	32
	29
	30
	30
	32
	32
	28
	28
	28
	31
	
	30,00
	30,00

	


	5. Course Title Changes

Fill in this part if only title of a course is modified. Do not include new or deleted courses. Add extra rows for additional courses or remove blank rows.

	

	
	Course
	
	Full Title (No Abbreviation)
	Transcript Title
	

	

	1.
	THRM491
	English
	Skills Development
	Skills Development
	

	
	Turkish
	Beceri Geliştirme
	Beceri Geliştirme
	

	
	Rationale:
	
	

	
	
	
	
	

	
	
	
	

	Further remarks

	


	6. Change in the Course Descriptions

Fill in this part if the description (content) of a course is modified. Do not include new or deleted courses. Add extra rows for additional courses or remove blank rows. The new course content shall be attached in the later sections of this form.

	

	
	Course
	
	Rationale
	

	

	1.
	
	
	
	

	2.
	
	
	
	

	Further remarks

	7. Change in the Course Credit Descriptions

Fill in this part if the description of a course credit (Lecture / Lab / Tutorial / Total) is modified. Do not include new or deleted courses. Add extra rows for additional courses or remove blank rows. 

Course Code

Old

New

Rationale

Lec

Lab

Tut

Tot

ECTS

Lec

Lab

Tut

Tot

ECTS

1.

2.

By these changes, the total number of credits on the curriculum …

x

Didn’t change.       Increased by:

decreased by:

Further remarks

8. Change in the Prerequisites 

Fill in this part if the prerequisites of a course are modified. Do not include new or deleted courses. Add extra rows for additional courses or remove blank rows. 
Course Code

Pre 

Old

New

Rationale

1.

2.

Further remarks



	9. Addition / Replacement / Deletion of Courses in the curriculum

Fill in this part if a new course is added to the curriculum as either an additional course, as a replacement for an existing course, or if the course will be totally removed from the curriculum. Add extra rows for additional courses or remove blank rows. The new course contents shall be attached in the later sections of this form.

(For additional new courses: leave “old course” column blank. For totally deleted courses: leave “new course” column blank. For courses replaced by a new course: fill in both “new course” and “old course” columns.) 

	

	
	Semester
	New Course
	New Course Title
	
	Old Course
	
	Rationale
	

	

	1.
	6
	
	
	
	
	
	THRM492
	
	Parallel to other programs
	

	
	
	
	
	
	
	
	
	
	
	

	

	Total number of new courses including replacements…
	
	     and deleted courses including replacements
	1
	

	Total number of courses…     
	
	didn’t change (check).               decreased by:
	1
	              increased by:
	
	

	Number…
	
	and list of courses being already offered in EMU
	
	

	

	Are there similar courses with overlapping content already being offered in EMU? 
	
	NO
	
	YES. If yes, then justify below:

	
	Code
	Similar / Overlapping Course(s)
	Justification
	

	1.
	
	
	
	

	2.
	
	
	
	

	

	Further remarks

	


	10. Semester Shifts

Fill in this part if the semester of a course on the curriculum has changed. Write the sequence number of the semester in the curriculum (1-8) rather than Fall /Spring. Add extra rows for additional courses or remove blank rows.

	

	
	Course

Code
	
	Old Sem
	
	New Sem
	
	Rationale
	

	1.
	HIST280
	
	4
	
	8
	
	Parallel to other programs.
	

	2.
	
	
	
	
	
	
	
	

	3.
	
	
	
	
	
	
	
	

	4.
	
	
	
	
	
	
	
	

	5.
	
	
	
	
	
	
	
	

	

	Further remarks

	


	Rector’s Office: Vice Rector for Student Affairs
Consult and get approval for compliance of the proposed changes with the existing student recruitment policies IF THE TITLE OR DIPLOMA DEGREE OF THE PROGRAM HAS BEEN CHANGED.

	Recommendations and other remarks:  


	Vice Rector (Name)
	
	Date
	
	Signature
	


	Rector’s Office: Budget and Planning Office
Consult and get approval for the compliance of the proposed changes with the existing budget and planning policies IF ADDITIONAL HUMAN OR PHYSICAL RESOURCES are needed.

	Recommendations and other remarks:  


	Name and Duty
	
	Date
	
	Signature
	


Part IX. Approval of the Department Board
	Founding Department Chair, Title and Name
	
	Signature
	
	Date
	

	Founding Board Meeting Date
	
	Meeting Number
	
	Decision Number
	


Part X. Approval of the Faculty/School Board

	Board Meeting Date
	31/10/2016
	Meeting Number
	8
	Decision Number
	1

	Dean/Director

Title and Name
	Prof. Dr. Hasan Kılıç
	Signature
	
	Date
	1/11/2016


Part XI. Evaluation of University Curriculum Committee

	Program Title:
	Gastronomi ve Mutfak Sanatları
	Date Recieved:
	30. 06. 2016  

	Preliminary Evaluation Date:
	
	Subcommittee Evaluation Date:
	
	UCC Evaluation Date:
	13 Dec. 2016


	Review item
	OK
	Remarks / Recommendations

	Submission:

	Format in general (completeness of the forms) 
(Latest version of the most proper form; No blank spaces left etc...) 
	x
	

	Deadlines
(Initiation: Senate Approval: no later than 3 months before implementation semester)
	x
	

	Board Approvals
(Department Board, Faculty/School Board)
	x
	

	Consultations
(Other academic units affected by the changes; Vice Rector for Academic Affairs if the title or diploma degree has been changed; Vice Rector for budget and financing if additional resources required)
	x
	

	Curriculum:

	Compliance with the core curriculum policy
(The category of courses should be specified properly 1 history for TR and TRNC students; 1 Turkish for 3rd country students;, 2 English, 1 Computer Literacy, at least 3 University Electives, at least 4 or more Area Elective Courses) 
	x
	

	Coherence and relevance of justifications in general 
(The departments should explain, in detail, why the Department / School wants to make these changes. The explanation can include, among other things, changes in the department’s focus, changes in the field, changes in quality standards, changes in expectations regarding the qualifications of graduates, or weaknesses in the old program that the new program is designed to rectify. Some historical background and a comparative analysis with the programs of some universities will be most appropriate.)
	
	

	Appropriateness of course coding
(4 letter field code; 3 letter numeric code; no space; no sub discipline based field codes; odd third digits for fall semesters)
	x
	

	Format and length of course titles and descriptions
(60 characters; hyphenated use of roman numerals (“-I”, “-II” etc.) in sequential courses; limited number of sequential courses; Concise and clear language; 30 character transcript title)
	x
	

	Course contents
(Max. 2000 characters; concise and clear language; no overlap with similar courses) 
	x
	

	Calculation of the credits of the individual courses and the total credits of the program
(Credit = Lec + ½ (lab+tut), the digits after the decimal point of the resultant number is dropped)
	x
	

	Consistency of the use of credits and ECTS credits in different sections of the form
	
	

	Compliance of the course credit descriptions, and ECTS credits with policies 
(mainly 3 credit courses; seminar and professional orientation courses are 1 credit, HIST 280, and TUSL181 are  2 credits)
	
	

	Total credit, total ECTS credits or student work load appropriateness
(Total of 40 3-4 credit courses excluding, Turkish and History, 120-145 total credits)
	
	

	Reasonable distribution of courses among semesters
(Five 3-4 credit courses excluding Turkish and History), and 60 ECTS credits per year. 
	x
	

	Reasonable prerequisites and co-requisites 
(Very limited number of courses should be assigned as “prerequisite”. Prerequisites should be limited to sequential courses if possible)
	x
	

	Appropriateness of academic ownership of the courses 
(The courses should be offered by a department which hosts the field of the course. For example, Math courses by Math department)
	
	

	Justifiable minimum overlap among similar courses 
(A course cannot be opened in the presence of an existing course with similar content. Vocational school courses are exceptional) 
	x
	

	Accreditation:

	Compliance with the requirements of YÖK
	
	

	Compliance with the requirements of ABET or any other accreditation body if applicable
	
	

	Implementation:

	Sufficiency of human resources
	
	

	Sufficiency of physical resources
	
	

	Justified budget and financing
	
	

	Proper initiation semester
	
	

	Existence of the implementation guide
	
	

	Additional Remarks:

	Unanimously approved. 


	Overall:

	

	
	x
	Recommend without reservation
	
	Recommend with minor corrections/recommendations indicated above
	
	Not recommended

	

	Report-Decision No:
	UCC/01

	Chairperson
Title and Name
	Assoc. Prof. Dr. Mustafa ERGIL
	Date
	13 Dec. 2016
	Signature
	


Part XII. Approval of Senate  
	Senate Meeting Date
	
	Meeting Number
	
	Decision Number
	

	Rector

Title and Name
	
	Signature
	
	Date
	


