Sakarya University of Applied Studies
Graduate School Institute
Department of Gastronomy and Culinary Arts

The main aim of the department is to educate specialists and scientists who have
advanced level of knowledge about gastronomy and culinary arts in all areas of food
and beverage sector. The main objective of the department is to have comprehensive
knowledge about management of enterprises in food-beverage sector, product
development and marketing, to educate the experts who can analyze the sectoral
developments critically by using this information and produce strategies and policies
related to the future, know the current, functional applications, can use this knowledge
and experience to conduct scientific research and produce original publications,
contribute to the needs of national and international institutions and organizations,
academia, publication and informatics environments with their skills of analysis and
scientific prediction.

Academic Staff

Prof. Dr. Mehmet SARIISIK
Prof. Dr. Oguz TURKAY
Assos.Prof. Sevki ULAMA
Asst.Prof. Giilgin OZBAY
Asst.Prof. Didar SARI CALLI
Asst.Prof. Ebru Ozlem BiLGIN

Graduate Programs

* Master programs with Thesis (formal
education)

* Master programs with Thesis (distance
education))

* PhD programs
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* E-mail: gms@subu.edu.tr
* Sakarya University of Applied Studies
%
* Tourisim Faculty 54600 Sapanca - Sakarya ¢

www.subu.edu.tr www.lee.subu.edu.tr
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