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DERS BiLGi FORMU

Egitim Biriminin Adi

Saglik Hizmetleri Meslek Yiksekokulu

Program Adi Engelli Bakimi ve Rehabilitasyon

Dersin Adi Beslenme ilkeleri

Dersin Kod, Kredi ve Kodu Yariyili| Teorik |Uygulama|Toplam| Kredi AKTS
Saat Bilgileri 2520108 Il 2 0 2 2 2
Dersin Diizeyi Onlisans O lLisans [ Yiksek Lisans [ Doktora [ Diger
Dersin Tiirii Zorunlu 1 Segmeli

Dersin Sorumlusu

Dersin Amaci

Dersin amaci, insan sagliginin gelistirilmesinde ¢cok énemli yeri olan besin
Ogelerinin, besin gruplarinin ve 6zel gruplardaki beslenme durumlarinin
ogretilmesidir.

Dersin Ozet igerigi

Derste, yeterli, dengeli ve saglkli beslenme tanimi, besin gruplari ve
ozellikleri, proteinler, karbonhidratlar yaglar, vitaminler, mineraller, su,
0zel durumlarda beslenmenin temel ilkeleri hakkinda bilgiler sunulacaktir.

On Kosul Dersleri

Ogretim Yéntem ve
Teknikleri

Anlatim, Soru-Cevap

Kaynaklar

e Baysal, A. (2002). Beslenme. Hatipoglu Yayinevi.
e Baysal, A. (2002). Genel beslenme. Hatipoglu Yayinevi.
e Baysal, A. (2008). Diyet El Kitabi. Hatipoglu Yayinevi.

Dersin Ogrenme
Ciktilan

Bu dersi basariyla tamamlayan bir 6grenci;

1. Beslenme ile ilgili bilgi, tutum ve davranislari dlizenler.

2. Besin 6gelerini ve besin gruplarini listeler.

3. Beslenmeyle alinan besin degerini aciklar.

4. Ozel durumlarda beslenmenin nasil olmasi gerektigini aciklar.

Olgme ve
Degerlendirme

Katki
Araglar Sayisi viizdesi
Kisa Sinav(lar) 1 10
Sinav(lar) 1 20
- Yariyil/Yil ici Uygulamalari
‘_:; Arazi Calismalari
s Odev(ler) 1 10
© Proje(ler)
< Laboratuvar(lar)
Diger
Yaryil igi Toplami (Toplami 40 olmalidir.) 3 40
- Kisa Sinav(lar)
§ & | Sinav(lar) 1 60
= E Yariyil/Yil i¢i Uygulamalari
S & | Arazi Calismalar
> Odev(ler)




Proje(ler)

Laboratuvar(lar)

Diger
Yariyil Sonu Toplami (Toplami 60 olmalidir.) 1 60
HAFTALIK DERS iCERiGi
Hafta | Konular
1 Beslenme
2 Beslenme aliskanliklari
3 Beslenmenin 6nemi
4 Karbonhidratlar
5 Yaglar
6 Proteinler
7 Vitaminler
8 inorganik besin 6geleri (su, minerallar)
9 inorganik besin 6geleri (asitler-bazlar-tuzlar)
10 Besinlerin enerji degerleri
11 Viicut enerji dengesi
12 Emziren ve gebe kadinlarin beslenmesi
13 Gelisimsel yetersizligi olan bebek, cocuk ve ergenlerin beslenmesi
14 Engelli, yetiskin ve yasli bireylerin beslenmesi
DERSIN PROGRAM YETERLILIKLERINE KATKISI
No Program Yeterlilikleri K.?tkl.
Duzeyi
PY-1 Engellilerin bakim ve rehabilitasyonu ile ilgili temel diizeyde kuramsal ve uygulamali 4
bilgilere sahip olur.
Alani ile ilgili verilerin toplanmasi, uygulanmasi ve sonuglarinin duyurulmasi
PY-2 L s . . . 0
asamalarinda toplumsal, bilimsel, kiiltlirel ve etik degerlere sahip olur.
Alaninda edindigi temel dlizeydeki bilgi ve becerileri kullanarak, verileri
PY-3 | yorumlayabilme ve degerlendirebilme, sorunlari tanimlayabilme, analiz edebilme, 2
kanitlara dayali ¢6ziim 6nerileri gelistirebilme becerisine sahip olur.
Alani ile ilgili uygulamalarda karsilasilan ve 6ngoriilemeyen karmasik sorunlari
PY-4 .. .. L . 2
¢6zmek icin ekip Uyesi olarak sorumluluk alabilir.
PY-5 | Engelli haklariile ilgili uygulamalari takip eder. 0
PY-6 | Engellilerin egitsel gereksinimlerinin belirlenmesine destek olur. 0
PY.7 Turkiye’de ve diinyada mesleki hizmet ici etkinliklere katilma, teknolojik gelismeleri 0
izleme, bilgi, deneyim ve uygulama becerilerine sahip olur.
PY-8 | Toplum, aile ve engelli iliskisini tanir, aile katihml etkinlikler diizenler. 0
PY-9 | Engellilerin bilissel, duyussal, psikomotor gelisimine uygun etkinlikler hazirlar. 0
PY-10 | Calisma ortaminda saglik ve is glivenligine iliskin 6nlemleri alir. 0
Engelli bireylere gerekli bakim ve yasam kosullarini iyilestirme hizmetleri veren
PY-11 | alanlara ait meslek profesyonellerinin dnerdigi uygulamalari uzman gozetiminde 3
yapabilir.
Engellilerin egitim ve yasam kalitesinin artirilmasina katki saglayabilecek uygun rol
PY-12 o 3
model olabilir.
PY-13 | Engellilerin beslenme ve rehabilitasyon programlarini takip eder. 3
PY-14 | Yasam boyu 6grenme bilincine sahiptir. 3

Katki Diizeyi: 0- Katki Yok 1- Cok Duslik 2- Dlisik 3- Orta 4- Yiksek 5-Cok Yiiksek




OGRENME CIKTILARI - PROGRAM YETERLILIKLERI ESLESTIRME MATRISI

oc/py | PY- | PY- | PY- | PY- [ PY- [ PY- | PY- | PY- [ PY- [ PY- | PY- | PY- [ PY- [ PY-
1 | 2|3 |4 |5 |6 |7 | 8 | 9 |10 11|12 13] 14
oc-1 | 4 o | 2] 2]lo]lolo]o]ofo]|2]2]2]:2
oc2 | a o | 2] 2]lololo]of]ofo] 2]2]2]:2
oc3 | a o | 2] 2]lololo]of]of]o] 3] 3] 3]3
oc4 | 4 o | 2] 2]o]lolo]o]o]o]3]3]3]3

Katki Diizeyi: 0- Katki Yok 1- Cok Duslik 2-Dlslk 3-Orta 4-Yiksek 5-Cok Yiksek

AKTS / is YUKU TABLOSU

Etkinlikler Sayisi | Siresi -ir:\l;:jak?

Teorik Ders 14 2 28

Uygulamali Ders

Odev / Seminer 1 3 3

Dénem Odevi / Proje

Uygulama (Laboratuvar, Atolye, Arazi Calismasi)

Ders Disi Etkinlikler (Kiitiphane Calismasi, Bireysel Calisma vs.)

Diger

Kisa Sinav(lar) 1 4 4

Ara Sinav(lar)a Hazirlik ve Ara Sinav(lar) 1

Yariyil Sonu Sinavina Hazirlik ve Yariyil Sonu Sinavi 1 10 10

Toplam is Yiikii (Saat) 50

Toplam Is Yiikii / Haftalik is Yiikii(25) Dersin AKTS Kredisi 2
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COURSE INFORMATION FORM

Education Unit

Vocational School of Health Services

Department/Program

Disabled Care and Rehabilitation

Course

Nutrition Principles

Course Credit and
Hours

Code Semester| Theoretical | Practice | Total Credit ECTS

2520108 Il 2 0 2 2 2

Course Level

Associate Degree [ Bachelor’s Degree [1 Master [1PhD [ Other

Course Type

Compulsory 1 Elective

Instructor

Aim of the Course

The aim of the course is to teach nutrients, food groups and nutritional
status in special groups, which have a very important place in the
development of human health.

Summary Content of
the Course

In the course, information will be presented about the definition of
adequate, balanced and healthy nutrition, food groups and their
characteristics, proteins, carbohydrates, fats, vitamins, minerals, water,
and the basic principles of nutrition in special cases.

Prerequisite Courses

Teaching Methods
and Technics

Lecture, Question and Answer

Sources

e Baysal, A. (2002). Beslenme. Hatipoglu Yayinevi.
e Baysal, A. (2002). Genel beslenme. Hatipoglu Yayinevi.
e Baysal, A. (2008). Diyet El Kitabi. Hatipoglu Yayinevi.

Learning Outcomes of
the Course

A student who successfully completes this course;

1. Organizes knowledge, attitudes and behaviors related to nutrition.
2. Lists nutrients and food groups.

3. Explains the nutritional value obtained through nutrition.

4. Explains how nutrition should be in special situations.

Assessment and
Evaluation

Instruments Number Contribution
Percentage
Quiz(s) 1 10
" Exam(s) 1 20
g Semester / Full Term Practices
& Land Works
§ Assignment(s) 1 10
4? Project(s)
2 Lab(s)
=
Other
Mid-Term Total (Max. 40) 3 40
Quiz(s)
Tcu g Exam(s) 1 60
X Semester / Full Term Practices
Land Works




Assignment(s)
Project(s)
Lab(s)
Other
End of Semester Total (Max. 60 ) 1 60
WEEKLY COURSE CONTENT
Week | Subjects
1 Nutrition
2 Eating habits
3 Importance of nutrition
4 Carbohydrates
5 Fats
6 Proteins
7 Vitamins
8 Inorganic nutrients (water, minerals)
9 Inorganic nutrients (acids-bases-salts)
10 Energy values of nutrients
11 Body energy balance
12 Nutrition of breastfeeding and pregnant women
13 Nutrition of infants, children and adolescents with developmental disabilities
14 Nutrition of disabled, adults and elderly individuals
PROGRAMME QUALIFICATIONS
No Learning Outcomes of the Program Contributi
on Level
PQ-1 Have basic theoretical and applied knowledge about the care and 4
rehabilitation of the disabled.
Has social, scientific, cultural and ethical values in the stages of collecting
PQ-2 - . . 0
data related to her/his field, applying and announcing the results.
By using the basic knowledge and skills acquired in the field, she/he will
PQ-3 | have the ability to interpret and evaluate data, identify and analyze 2
problems, and develop solutions based on evidence.
As a team member, she/he can take responsibility for solving complex and
PQ-4 . — . 2
unforeseen problems encountered in applications related to her/his field.
PQ-5 | Follows the practices related to the rights of the disabled. 0
She/He supports the determination of the educational needs of the
PQ-6 . 0
disabled.
Participation in professional service activities in Turkey and in the world,
PQ-7 | technological development monitoring, information, applications will have 0
the experience and skills.
PQ-8 Recognizes the relationship between society, family and the disabled, and 0
organizes activities with family participation.
Prepares activities suitable for the cognitive, affective and psychomotor
PQ-9 . 0
development of the disabled.
PQ-10 Tak(.es precautions regarding health and work safety in the working 0
environment.
Can perform the practices recommended by professionals in the fields that
PQ-11 | provide necessary care and improving living conditions to disabled 3

individuals, under expert supervision.




PQ-12 She/He can be a suitable role model that can contribute to improving the 3
education and quality of life of the disabled.
PQ-13 | Follows the nutrition and rehabilitation programs of the disabled. 3
PQ-14 | Has lifelong learning awareness. 3
Contribution Level: 0- No Contribution 1- Very Low 2- Low 3- Normal 4- High 5-Very High
LEARNING OUTCOMES -PROGRAMME QUALIFICATIONS MATRIX

';%/ PQ-1 | PQ-2 | PQ-3 | PQ-4 | PQ-5 | PQ-6 | PQ-7 | PQ-8 | PQ-9 Pl?)' Pﬁ' Pl(:' Pl(;' PS"
LO-1 4 0 2 2 0 0 0 0 0 0 2 2 2 2
LO-2 4 0 2 2 0 0 0 0 0 0 2 2 2 2
LO-3 4 0 2 2 0 0 0 0 0 0 3 3 3 3
LO-4 4 0 2 2 0 0 0 0 0 0 3 3 3 3

Contribution: 0- No Contribution 1-Very Low 2-Low 3- Moderate 4-High 5-Very High

ECTS / WORKLOAD CHART
Activities Number | Duration V\!orkload
in Total
Theoretical Course 14 2 28
Applied Couse
Assignment(s) / Seminar(s) 1 3 3
Term Paper / Project
Practice (Lab, Workshop, Land Works)
Extracurricular Activities (Library Study, Individual Study etc.)
Other
Quiz(s) 1 4
Preparation and Mid-term Exam(s) 1 5 5
Preparation and Final Exam(s) 1 10 10
Workload in Total (Hour) 50
Workload in Total / Weekly Workload (25) ECTS Credit of the Course 2




