
1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

BES103 Basic Chemistry I 1

BES105 Anatomy I 1

BES106 Physiology I 1

BES107 Medical Biology and Genetics 1 2 3

BES125 Intoduction to Nutrition and Dietetics 3 1 2

ATA101 Ataturk's Principles and History of Revolution I 2

TDL101 Turkish Language I 2

ING101 Professional English I 1 2 3

BES123 Basic Chemistry II 1 2

BES126 Basic Microbiology 3 2 1

BES127 Anatomy II 1

BES128 Physiology II 1

BES129 First Aid 1

ATA102 Ataturk's Principles and History of Revolution II 2

TDL102 Turkish Language II 2

ING102 Professional English II 1 2 3

BES206 Principles of Nutrition I 3 2 2 2

BES207 Food Chemistry and Food Analyzes I 2 2 3

BES208 Nutritional Biochemistry I 2 3 1

BES209 Food Microbiology 3 1 2

BES210 Nutrional Anthropology 3 1 2

ING203 Professional English III 2 1 3

BES224 Food Control  and Legal Structure 2 3 1

BES225 Hygiene-Sanitation 3 2 1

BES226 Nutritional Biochemistry II 2 3 1

BES227 Principles of Nutrition II 3 2 2 2

BES228 Food Chemistry and Food Analyzes II 2 2 3

BES229 Food Safety 3 2 1

BES230 Turkish and World Cuisine Culture 2 1 3

ING204 Professional English  IV 2 1 3

BES301 Clinical Nutrition I 3 2 3 1

BES302 Biostatistics 1 2 3

BES304 Epidemiology 1 2 3

BES308 Sports Nutrition 1 2 3

BES309 Cancer and Nutrition 3 1 2

BES310 Mother and Child Nutrition 1 2 3

BES311 Management and Organization of Food Serving Systems I 3 1 2

BES312 Nutrition Psychology 1 3 2

BES313 Nutritional Supplements 3 1 2

BES321 Clinical Nutrition II 3 2 3 1

2. Year
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BES322 Public and Health 1 2 2 3

BES324 Food Toxicology 3 1 2

BES329 Nutrition Therapy in Pediatrics 1 2 3

BES330 Nutrition Education and Counseling 1 2 3

BES331 Geriatric Nutrition 1 2 3

BES332 Management and Organization of Food Serving Systems II 3 1 2

BES333 Summer Training 2 3 1

BES401 Graduate Thesis I 1 2 3

BES402 Practice I 2 2 2 3

BES403 Seminar I 1 2 3

BES421 Graduate Thesis II 1 2 3

BES422 Pratice II 2 2 2 3

BES423 Seminar II 1 2 3

BES151 Medical Terminology 2  1 3

BES154 Communication 1 2 3

BES155 Food Mycology 3 2 1

BES158 Occupational Health and Safety Risk Management 3 2 1

BES160 Diets for Food Sensitivity and Allergy 1 3 2

BES161 Food Additives 1 3 2

BES162 Eating Behavior Disorders 1 3 2

BES163 Food and Drug Interaction 3 2 1

BES164 Food and Biosafety 3 2 1

BES165 Quality Management in Health Services 3 1 2

BES166 Academical Writting Rules 2 1 3

BES169 Management 1 2 3

BES170 Basic Mathematics 2 3 1

BES171 Introduction to Computer Science 2 3 1

BES172 Quality Management System 3 1 2

BES173 Breastfeeding and Nutrition 1 2 3

BES501 Nutrigenetic and Nutrigenomic 3 2 1

BES502 Disabled Nutrition 1 3 2

BES503 Phytotherapy 2 3 1

BES504 Basic Approaches to Dietary Assessment 2 3 1

*1 Little, 2 Middle, 3 Very

4. Year

PROFESSIONAL ELECTIVE COURSES

İntibak 


