GASTRONOMY AND CULINARY ARTS DEPARTMENT
MINOR PROGRAM COURSES

Fall Semester Courses T P C ECTS
GMS101 Introduction to 4 0 4 4
Gastronomic Science
GMS109 Fundamentals of Culinary 3 0 3 3
Knowledge
GMS201 Menu Planning 2 0 2 2
GMS203 Gastronomy Tourism 2 0 2 2
GMS205 Food and Beverage Service | 2 0 2 2
DIL201 Professional English 3 0 3 2
GMS301 Gastronomy Trends and 3 0 3 3
Sustainability
GMS307 Sensory Evaluation 2 2 3 3
Total 21 2 21 21
Spring Semester Courses T P C ECTS
GMS102 Principles and Applications of | 2 2 3 3
Nutrition
GMS104 Food Preparation and 2 5 4 5
Cooking Techniques
GMS110 Food Hygiene and 2 2 3 3
Sanitation
GMS112 Tourism Management 2 0 2 2
DiL202 Professional English II 3 0 3 2
GMS206 Sociology of Gastronomy 2 0 2 2
GMS308 Banquet and Event 3 0 3 3
Management
GMS310 Gastronomy 4.0 2 0 2 2
Total 19 9 22 22

1.1t is mandatory to take at least 21 credits during the minor program.

2. Students who fail minor program courses can retake the same course or choose a
different one in the following year.



