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History

Admission Requirements

Higher Grade Transition

For Turkish Citizens:
(1) High School Diploma, (2) Placement through a centralised, nation-wide student selection and placement examination organized by Assessment,
Selection and Placement Centre (ÖSYM).Candidates gain access to the programmes based on their composite scores consisting of the scoreson the
centralized exam and high school grade point averages.
For International Students
(1) High School Diploma and its "Certificate of Equivalency” granted by the Turkish Ministry ofNational Education (MoNE). (2) Exam for International
Student (YÖS) or international university entrance examinations such as SAT I, ACT, etc., recognised by the national authority in highereducation, the
Council of Higher Education (YÖK). Candidates gain access to the programmesbased on their scores obtained from YÖS or equivalent exams.

Students who complete the Associate Degree program and meet the graduation requirements are entitled to take the DGS (Vertical Transfer Exam) exam.
According to the scores they receive from the exam, they can switch from four-year faculties and higher schools to the Departments of Family and Consumer
Sciences, Nutrition and Dietetics, Food and Beverage Management, Gastronomy and Culinary Arts.

Graduation Requirements

In order to be able to graduate from the program, it is mandatory to take courses in the curriculum, to be successful in the courses taken and to
complete the GPA by 2.00.

Employment of Graduates

They can serve as services and kitchen staff in the food and beverage departments of hotels, catering companies, patisseries, restaurants and bars.

Assessment and Grading

The examinations, assessments and evaluations take place in accordance with the Alaaddin Keykubat University Associate Degree and Undergraduate
Education - Training and Examination Regulations.

The program started training in the fall semester of 2012-2013.

Once students have successfully completed all the requirements and graduation requirements in the curriculum program, they will graduate with
Associate's Degree in the field of "Catering Services". Students who complete this section are entitled to obtain the associate's degree diploma and the title
of Professional Personnel.

Qualification Awarded

Program Learning Outcomes

No Learning Outcome

1 He/she knows basic concepts and theories about Catering Services.

2 He/she can use the tools and materials in the workplace, which is necessary for the work in the working environment.

3 He/she knows and applies the ethical rules that the profession requires.

4 He/she can use computer programs related to the field.

5 He/she follows domestic and foreign publications related to the field.

6 They work as a member of the team in the team work and carry out joint work.

7 He/she compares monitors monitors around Turkey and the world


