
GAU, Faculty of Health Sciences 
 

Course Unit Title Medical Biology & Genetics 
Course Unit Code HS203 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits  
Number of ECTS Credits Allocated ECTS 
Theoretical (hour/week)  
Practice (hour/week) - 
Laboratory (hour/week) - 
Year of Study 2nd 
Semester when the course unit is delivered Fall & Spring  
Course Coordinator - 
Name of Lecturer (s) Asst. Prof. Dr. Sual Tatlısulu Kutay 
Name of Assistant (s) - 
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities - 
Recommended Optional Programme Components  
Objectives of the Course 

The objectives of this course are 
1. Understanding the medical biology  
2. Understanding the structure of cell, nucleus and organelles  
3. Exploring the structure of nucleic acids 
4. Developing knowledge about mutation and DNA replication mechanism  
5. Understanding and describe detailed replication, transcription and translation processes 
6. Exploring gene�c concepts and Mendel’s Law 

Learning Outcomes 
Students will be able to; 

• define of cell  
• Identify the prokaryotic and eukaryotic cell and cell types 
• define differences between prokaryotic and eukaryotic organisms  
• define of cell organelles 
• identify the cell membrane 
• define the role of cell membrane components 
• explain membrane transport mechanism 
• classified membrane transport mechanism 
• categorize cytoplasmic organelles 
• define and explain cytoplasmic organelles 
• identify the mechanism of organelles 
• compare prokaryotic and eukaryotic organelles 
• define nucleus and function of the nucleus 
• describe the structure of nucleus and nuclear envelope 
• explain the nuclear envelop and nucleolus transport mechanism  
• define nucleic acids and monomers; 
• explain function of RNA and types 
• define and explain of DNA structure and composition; 
• identify type of DNA structure 
• examine how the DNA isolated from human cell or fruit  
• explain DNA organization in chromosomes 
• define and explain what central dogma is 

  



• explain DNA replication models 
• describe detailed replication processes in both prokaryotic and eukaryotic 

organisms 
• describe detailed transcription processes in both prokaryotic and eukaryotic 

organisms 
• describe detailed translation processes in both prokaryotic and eukaryotic 

organisms 
• explain post-transcriptional and post-translational modifications 
• define mutations 
• explain and categorize mutation types  
• describe mutation related diseases 
• categorize and explain origins of mutation 
• explain and differentiate mutagen and carcinogens 
• define and describe chromosomes 
• explain how to packaging of DNA and role of the proteins 
• understand the structure of chromosome 
• explain what is the karyotype and importance of karyotype analysis 
• understanding Mendel’s Law 
• explain mendelian and non-mendelian inheritance 

 
Course Contents 

Week   Exams 
1  Introduction to Medical Biology and Genetics, Basic terminology 

 
 

2  Cell and Organelles 
 

 

3  Cell Membrane and Membrane Transport Mechanisms  
4  Nucleus, Nuclear Membrane and Transport  
5  Introduction to Genetics and Molecular Genetics   
6   

Mendelian and Non-Mendelian Inheritence 
 

7  MIDTERM EXAM  
8   

Mendelian and Non-Mendelian Inheritence 
 

9  DNA structure and Replication  
10  Transcription and Post-transcription Factors  
11  Translation and Post-translation Factors  
12  Mutations  
13  Mutations  
14  Revision week  
15   Final 

Recommended Sources 

• Molecular Biology of the Cell. Sixth Edi�on. Bruce Alberts, Alexander Johnson, Julian 
Lewis, David Morgan, Mar�n Raff, Keith Roberts, Peter Walter, editors. Garland Science: 
New York and Abingdon, UK. 2014 

• Emery's Elements of Medical Gene�cs 15th Edi�on, Peter Turnpenny Sian Ellard. 
Elsevier, 2017 

• Campbell N.A & Reece J.B. (9th Edi�on). Biology. Publisher: Benjamin Cummings 
• Alberts B., et al. (sixth edi�on). Molecular Biology of The Cell. Publisher: GS 



Assessment 

Attendance     
Presentation   
Laboratory   
Midterm Exam 40%  
Final Exam 60%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week)         
Labs and Tutorials    
Assignments    
E-Learning Activities - - - 
Project/Presentation/Report Writing    
Quizzes    
Lab Exams    
Midterm Examination and preparation    
Final Examination and preparation    
Self Study    
Total Workload  
Total Workload/30 (h)  
ECTS Credit of the Course  

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Professional Ethics  
Course Unit Code HS301 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits 3 
Number of ECTS Credits Allocated ECTS 
Theoretical (hour/week) 2 
Practice (hour/week) 0 
Laboratory (hour/week) 0 
Year of Study 2/3 
Semester when the course unit is delivered Fall Semester  
Course Coordinator Assistant Prof. Dr. George Cinoj 
Name of Lecturer (s) Thaddeus Chukwudi Ugwuibe 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English Language 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

1. Understand fundamental ethical theories and principles relevant to healthcare. 

2. Apply ethical frameworks to decision-making in healthcare management. 

3. Analyze professional responsibilities of healthcare leaders and managers. 

4. Recognize and address ethical dilemmas in healthcare organizations. 

5. Promote integrity, accountability, and fairness in healthcare systems. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain Fundamental Ethical Principles 

Students will be able to: 
• Describe core bioethical principles (autonomy, beneficence, non-maleficence, 

justice). 
• Explain professional codes of ethics in healthcare. 
• Distinguish between ethics, law, and professional standards. 

 

1 

2 Explain Fundamental Ethical Principles 
Students will be able to: 

• Describe core bioethical principles (autonomy, beneficence, non-maleficence, 
justice). 

• Explain professional codes of ethics in healthcare. 
• Distinguish between ethics, law, and professional standards. 

 

1 

3 Demonstrate Understanding of Patients’ Rights and Responsibilities 

Students will be able to: 

• Explain informed consent and refusal of treatment. 

• Uphold confidentiality and privacy standards. 

• Advocate for vulnerable populations and equity in care. 

 

1 

 
 
 
 



Course’s Contribution to Program 
 CL 

1 Strengthens Professional Identity and Accountability 
The course: 

• Reinforces adherence to professional codes of conduct. 
• Instills responsibility, integrity, and ethical discipline. 

 

5 

2 Enhances Clinical Decision-Making Competence 
The course equips students to: 

• Apply ethical reasoning frameworks. 
• Balance competing patient, family, and institutional interests. 

 

4 

3 Promotes Patient-Centered and Rights-Based Care 
The course emphasizes: 

• Respect for autonomy and human dignity. 
• Equity and non-discrimination. 

 

     3 

4 Supports Legal and Regulatory Compliance 
Students gain understanding of: 

• Professional liability 
• Malpractice implications 
• Ethical–legal boundaries 

 

3 

5 Encourages Ethical Leadership and Governance 
The course prepares students to: 

• Participate in ethics committees. 
• Contribute to policy formulation. 

 

     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to Professional Ethics  

2  Ethical Theories and Frameworks 
 

 

3  Professionalism in Healthcare Management 
 

 

4  Ethical Issues in Healthcare Organizations  
5  Patient Rights and Advocacy  

6  Ethics in Human Resource Management  

7  MIDTERM EXAM  
8  Ethical Leadership and Governance Midterm 
9   

Ethical Issues in Public Health 
 

10   
Business and Financial Ethics in Healthcare 

 

11  Emerging Ethical Issues in Healthcare  

12  Legal and Policy Aspects of Ethics  
13  Case Studies in Healthcare Ethics  

14  Revision week  
15  Final Exam Final 

 
 
 
 



 
Recommended Sources 

1. THE PROFESSIONAL ETHICS ToolKit - CHRISTOPHER MEYERS 
2. Straight Talk About Professional Ethics – Kim STROM-GOTTFRIED 

Assessment 

Attendance  10    
Presentation   20  
Laboratory    0 Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 30%  
Final Exam 40%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week)  3       
Labs and Tutorials    
Assignments    
E-Learning Activities - - - 
Project/Presentation/Report Writing    
Quizzes    
Lab Exams    
Midterm Examination and preparation    
Final Examination and preparation    
Self Study    
Total Workload  
Total Workload/30 (h)  
ECTS Credit of the Course  

 



GAU, Faculty of Health 
Sciences  

 
Course Unit Title EDUCATION 

Course Unit Code HS403 

Type of Course Unit Compulsory  

Level of Course Unit BSc 

National Credits 6 

Number of ECTS Credits Allocated 6 

Theoretical (hour/week)  

Practice (hour/week) - 

Laboratory (hour/week) - 

Year of Study Last year 

Semester when the course unit is delivered - 

Course Coordinator - 

Name of Lecturer (s) Lateefat Mojisola Adebola 

Name of Assistant (s) - 

Mode of Delivery Face to face 

Language of Instruction English 

Prerequisities and co-requisities - 
Recommended Optional Programme Components - 
Objectives of the Course  

 · To prepare fourth-year occupational therapy students for their role as educators in clinical, community, and 
academic settings. 

· To develop knowledge of educational theories and learning principles relevant to occupational therapy practice. 

· To equip students with skills for client, caregiver, group, and community education. 

· To strengthen competencies in designing, delivering, and evaluating OT education programs. 

· To develop skills in clinical teaching, supervision, and student mentorship. 

· To promote effective communication and instructional strategies in therapeutic and professional education 
contexts. 

Learning Outcomes  

When this course has been completed the student should be able to know about Assessment 
1 Explain major adult learning and health education theories relevant to occupational therapy.  

2  Design client and caregiver education plans based on needs assessment.  

3  Develop structured education materials and training programs in OT settings.  
4  Apply appropriate teaching and instructional strategies for individuals and groups.  
5  Demonstrate skills in clinical teaching and peer supervision.  

Assessment Methods: 1. Exam 2, 2. Assignment 8 
Course’s Contribution to Program 

 CL 
1 Demonstrate comprehensive knowledge of occupational therapy theories, human development, and 

health conditions. 
5 



2 Conduct client-centered assessments and apply clinical reasoning to identify occupational 
performance issues. 

2 

3  Plan, implement, and evaluate evidence-based occupational therapy interventions. 2 

4 Communicate effectively with clients, families, and multidisciplinary teams while upholding ethical 
standards. 

5 

5 Practice safely at an entry-level and engage in lifelong learning and professional development. 4 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
Course Contents 

Week   Exams 
1   Introduction to Education Roles in Occupational Therapy  
2   Principles of Teaching and Learning in Health Professions  
3   Adult Learning Theories and Learning Styles  
4   Health Education and Behavior Change Models  
5   Instructional Methods in OT (individual & group teaching)  
6   Developing Educational Materials and Resources  
7   Group Education and Community Training Approaches  
8   Midterm Exam Midterm 
9    Needs Assessment for Client and Caregiver Education  
10   Use of Technology and Media in OT Education  
11   Evaluation of Learning and Education Outcomes  
12   Student Teaching Demonstrations & Peer Feedback  
13   Student Teaching Demonstrations & Peer Feedback  
14   Revision  
15   Final Exam Final 

Recommended Sources 

Textbooks: 
Willard and Spackman’s Occupational Therapy 

(13th Edition) 

Occupational Therapy: Performance, Participation, and Well-Being 

(5th Edition) 

Assessment 

Assignments 30%  

Midterm Exam 30%  

Final Exam 40%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 13 3 39 
Labs and Tutorials - - - 
Assignments 3 3 9 
E-Learning Activities - - - 
Project/Presentation/Report Writing - - - 
Quizzes - - - 
Lab Exams - - - 
Midterm Examination 1 18 18 
Final Examination 1 18 18 
Self-Study 13 3 39 
Total Workload 123 
Total Workload/30 (h) 5.5 
ECTS Credit of the Course 6 



 



GAU, Faculty of Health Sciences 
 

Course Unit Title Anatomy 
Course Unit Code HS101 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated   5 ECTS 
Theoretical (hour/week)    
Practice (hour/week)  
Laboratory (hour/week)  
Year of Study 1st year 
Semester when the course unit is delivered Fall 
Course Coordinator Dr Saima Tasneem 
Name of Lecturer (s)  
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

• Introduc�on to Human Anatomy 
 

Develop a foundational understanding of the structure and organization of the human body using both 
regional and systemic approaches. 

 
• Structural Rela�onships of Body Systems 

 
Examine the anatomical relationships among structures within the thorax, abdomen, head and neck, back, 
and limbs. 

 
Integration of Body Systems 
 

Prepare students to understand how anatomical structures contribute to the functioning of major organ 
systems. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Apply Anatomical Terminology 

• Students will be able to correctly use anatomical terminology related to body 
orientation, positions, movements, and structural relationships. 

1 

2 Describe Human Body Structures 
• Students will be able to identify and describe the structure of major human body 

systems including skeletal, muscular, nervous, cardiovascular, respiratory, digestive, 
urinary, endocrine, and reproductive systems. 

1 

3 Relate Structure to Function 
• Students will be able to explain how anatomical structures of cells, tissues, and 

organs support the normal functioning of human body systems. 

1 

 
Course’s Contribution to Program 

 CL 
1 Apply fundamental knowledge of biological, physiological, and health sciences to 

understand human body functions. 
5 

2 Analyze physiological and health-related information to support identification of health 
conditions. 

4 

3 Use scientific evidence and basic research principles in understanding health and disease 
processes. 

     3 

4 Communicate effectively with patients, peers, and multidisciplinary health teams while 3 



following ethical standards. 
5 Demonstrate professional responsibility, patient safety awareness, and commitment to 

lifelong learning. 
     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction, Basic terminology and description in physiology 

 
 

2  Cells, cellular compartments, transport systems, fluid 
movement between compartments; Tissues, Homeostasis 
 

 

3  Integumentary System 
 

 

4  Circulatory System; Cardiac System, Blood 
 

 

5  Respiartory System 
 

 

6  MIDTERM EXAM 
7  Nervous System 

 
 

8  Special Senses 
 

 

9  Musculoskeletal System 
 

 

10  Renal System 
 

 

11  Endocrine System 
 

 

12  Reproductive System 
 

 

13  Nervous System 
 

 

14  Final 
Recommended Sources 

1. Introduction to Anatomy and Physiology for Healthcare Students 
2. Snell’s Clinical Anatomy 

Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 50%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 14 3 52 
Labs and Tutorials 12 2        24 
Assignments 2 10        20 
E-Learning Activities - - - 
Project/Presentation/Report Writing    
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 20         20 
Final Examination and preparation 1 25         25 
Self Study    



Total Workload 151 
Total Workload/30 (h) 5 
ECTS Credit of the Course 5 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title  Growth and Development 

Course Unit Code  HS102 

Type of Course Unit Compulsory  

Level of Course Unit BSc 

National Credits  

Number of ECTS Credits Allocated  ECTS 

Theoretical (hour/week)  

Practice (hour/week)  

Laboratory (hour/week)  

Year of Study  

Semester when the course unit is delivered  

Course Coordinator  

Name of Lecturer (s)  Lateefat Mojisola Adebola 

Name of Assistant (s)  

Mode of Delivery Face to Face 

Language of Instruction  

Prerequisities and co-requisities  

Recommended Optional Programme Components  

Objectives of the Course 

Lifespan Development Stages 

 Describe the stages of human growth and development from infancy to late adulthood. 

 Developmental Theories and OT Relevance 

 Explain key developmental theories and their relevance to occupational therapy. 

Typical vs. Atypical Development 

 Identify normal and atypical development across motor, cognitive, and psycho-social domains. 

 Contextual Influences on Development 

 Analyze the impact of environmental, cultural, and societal factors on development. 

Learning Outcomes   

When this course has been completed the student should be able to Assessment 

1  Lifespan Stage Identification 

Describe stages of growth and development across the lifespan. 

1 

2 Theory Application 

Explain major developmental theories and apply them to occupational therapy practice. 

1 



3 Development Pattern Recognition 

Differentiate normal and atypical motor, cognitive, and psychosocial development. 

1 

 

Course’s Contribution to Program 

 CL 

1 Demonstrate comprehensive knowledge of occupational therapy theories, human development, and 
health conditions. 

5 

2 Conduct client-centered assessments and apply clinical reasoning to identify occupational 
performance issues. 

3 

3 Plan, implement, and evaluate evidence-based occupational therapy interventions 2 

4 Communicate effectively with clients, families, and multidisciplinary teams while upholding ethical 
standards. 

2 

5 Practice safely at an entry-level and engage in lifelong learning and professional development.      3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 

 
Course Contents 

Week   Exams 

1  Introduction to Human Growth and Development  

2  Theoretical Perspectives on Development  

3  Prenatal Development and Early Infancy (0–2 years)  

4  Early Childhood Development (2–6 years)  

5  Middle Childhood Development (6–12 years)  

6  Adolescent Development (12–18 years)  

7  MIDTERM EXAM  

8  Psychosocial development (Erikson’s Intimacy vs. Isolation) Midterm 

9  Physical aging and health-related changes  

10  Career transitions and occupational balance  

11  Psychosocial development (Erikson’s Generativity vs. Stagnation)  

12  Late Adulthood and Aging (65+ years)  

13  Developmental Disorders  

14  Revision week  

15  FINAL EXAM Final 

Recommended Sources 

1. Santrock, J. W. (2021). Life-Span Development (18th ed.). McGraw Hill. 
2. Berk, L. E. (2020). Development Through the Lifespan (7th ed.). Pearson. 

 



Assessment 

Attendance 10%    

Presentation   

Laboratory  Lab Grade= Lab Performance  Lab Attendance 

Midterm Exam 40%  

Final Exam 50%  

Total 100%  

ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week)         

Labs and Tutorials    

Assignments    

E-Learning Activities - - - 

Project/Presentation/Report Writing    

Quizzes    

Lab Exams    

Midterm Examination and preparation    

Final Examination and preparation    

Self Study    

Total Workload  

Total Workload/30 (h)  

ECTS Credit of the Course  

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Physiology 
Course Unit Code HS103 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated   4 ECTS 
Theoretical (hour/week) 4 
Practice (hour/week) 0 
Laboratory (hour/week) 0 
Year of Study 1st year 
Semester when the course unit is delivered Fall 
Course Coordinator Dr Saima Tasneem 
Name of Lecturer (s)  
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

Physiological Foundations 
•   Develop a comprehensive understanding of the normal functions of human cells, tissues, and organ systems, and 
their role in maintaining homeostasis. 
Mechanisms of Body Regulation 
•   Explain the regulatory mechanisms involved in neural, hormonal, and biochemical control of physiological 
processes under normal conditions. 
System-Based Physiological Integration 
•   Understand the coordinated function of major body systems and their interdependence in health. 
Pathophysiological Relevance 
•   Identify deviations from normal physiology and relate these changes to the development of disease states. 
Clinical Application of Physiology 
•   Apply physiological principles to interpret basic clinical parameters and laboratory data important for patient 
care. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Comprehend Physiological Principles: 

• Students will be able to explain the fundamental physiological concepts governing 
cell function, tissue organization, and maintenance of homeostasis. 

1 

2 Describe Organ System Functions:  
• Students will accurately describe the normal structure and function of major human 

body systems, including cardiovascular, respiratory, renal, gastrointestinal, nervous, 
and endocrine systems. 

1 

3 Analyze Regulatory Mechanisms: 
• Students will be able to analyze neural, hormonal, and feedback mechanisms 

involved in the regulation and integration of physiological processes. 

1 

 
Course’s Contribution to Program 

 CL 
1 Apply fundamental knowledge of biological, physiological, and health sciences to 

understand human body functions. 
5 

2 Analyze physiological and health-related information to support identification of health 
conditions. 

4 

3 Use scientific evidence and basic research principles in understanding health and disease 
processes. 

     3 

4 Communicate effectively with patients, peers, and multidisciplinary health teams while 
following ethical standards. 

3 



5 Demonstrate professional responsibility, patient safety awareness, and commitment to 
lifelong learning. 

     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction, Basic terminology and description in physiology 

 
 

2  Cells, cellular compartments, transport systems, fluid movement 
between compartments; Tissues, Homeostasis 
 

 

3  Introduction, Basic terminology and description in physiology 
 

 

4  Cells, cellular compartments, transport systems, fluid, movement 
between compartments; Tissues, Homeostasis 

 

5  Integumentary System 
 

 

6  Circulatory System; Cardiac System, Blood 
 

 

7  MIDTERM EXAM  
8  Circulatory System Midterm 
9  Special Senses 

 
 

10  Musculoskeletal System 
 

 

11  Renal System 
 

 

12  Endocrine System 
 

 

13  Reproductive System 
 

 

14  Revision week  
15   Final 

Recommended Sources 

1. Introduction to Anatomy and Physiology for Healthcare Students 
2. Textbook of Medical Physiology Guyton and Hall 

Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 50%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 14 3 42 
Labs and Tutorials    
Assignments 2 5 10 
E-Learning Activities    
Project/Presentation/Report Writing    
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 25 25 
Final Examination and preparation 1 25 25 
Self Study 1 20 20 



Total Workload 122 
Total Workload/30 (h) 4 
ECTS Credit of the Course 4 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Self-Knowledge and Communication Method 
Course Unit Code HS 104 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits 3 
Number of ECTS Credits Allocated  ECTS 
Theoretical (hour/week)    2 
Practice (hour/week)    0 
Laboratory (hour/week)    0 
Year of Study    2 / 3 
Semester when the course unit is delivered Spring 2025 / 2026 
Course Coordinator Dr Judge  
Name of Lecturer (s) Thaddeus Chukwudi Ugwuibe 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English Language 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

Self-Knowledge and Personal Awareness 
1. Define and explain the concept of self-knowledge 
2. Identify personal values, beliefs, and attitude 
3. Assess personality traits and behavioral tendencies 
4. Develop emotional intelligence competencies 
5. Enhance self-confidence and assertiveness 
6. Apply reflective practice techniques 

Communication Methods 
1. Explain the principles and models of communication 
2. Demonstrate verbal and non-verbal communication skills 
3. Practice active listening skills 
4. Apply interpersonal communication strategies 
5. Utilize group communication techniques 
6. Develop conflict resolution and negotiation skills 
7. Use professional communication methods 
8. Apply communication skills in multicultural contexts 

Application and Integration 
1. Integrate self-awareness with communication effectiveness 
2. Demonstrate ethical and respectful communication practices 
3. Apply communication skills in leadership and professional roles 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Exhibit enhanced self-awareness and emotional intelligence 

Communicate clearly and confidently in personal and professional settings 
Demonstrate self-awareness and reflective thinking. 
Identify personal values, beliefs, and communication styles. 
 

1 

2 Demonstrate effective listening and feedback skills 
Manage interpersonal conflicts constructively 
Apply emotional intelligence in interpersonal interactions. 
Use effective verbal and non-verbal communication skills. 
Demonstrate active listening and empathy. 
 

1 

3 Function effectively in teams 
Apply ethical and culturally sensitive communication practices 
Communicate effectively in teams and professional settings. 
Manage conflict and provide constructive feedback. 
Use digital and intercultural communication methods appropriately. 
 

1 



 
Course’s Contribution to Program 

 CL 
1 Enhanced Self-Awareness 

The course enables students to: 
• Understand their personality traits, strengths, and limitations 
• Clarify personal values and beliefs 
• Recognize emotional triggers and behavioral patterns 

This increased self-awareness improves confidence, self-regulation, and decision-making. 
 

5 

2 Development of Emotional Intelligence 
Students develop competencies in: 

• Emotional regulation 
• Empathy 
• Social awareness 
• Relationship management 

Emotional intelligence enhances interpersonal effectiveness and leadership potential 
 

4 

3 Strengthening Self-Confidence and Assertiveness 
The course fosters: 

• Healthy self-esteem 
• Assertive (not aggressive) communication 
• Responsible expression of opinions 

These skills are essential for professional growth and academic engagement. 
 

     3 

4   Improved Communication Skills 
Effective communication is central to professional success. The course enhances: 

• Verbal and non-verbal communication 
• Active listening 
• Constructive feedback 
• Professional writing and presentation skills 

These competencies improve clarity, collaboration, and productivity. 
 

3 

5  
Contribution to Ethical and Professional Practice 
Understanding personal and professional values promotes: 

• Integrity 
• Respect for diversity 
• Confidentiality 
• Professional accountability 

Students become more aware of how their attitudes and communication behaviors affect clients, 
patients, colleagues, and communities. 

 

     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to Self-Knowledge and Communication 

• Meaning of self-knowledge 
• Importance of communication in personal and professional 

life 
• Relationship between self-awareness and communication 

 

 

2  Self-Awareness and Identity 
• Personality and identity 
• Values, beliefs, and attitudes 
• Self-concept and self-esteem 
• Reflective practice 

 

3  Emotional Intelligence 
• Components of emotional intelligence 
• Self-regulation and empathy 

 



• Managing emotions 
• Emotional awareness in communication 

4  Perception and Interpersonal Awareness 
• Perception and bias 
• Stereotypes and assumptions 
• Understanding others 
• Johari Window model 

 

5  Verbal Communication Skills 
• Clarity and tone 
• Questioning techniques 
• Giving and receiving feedback 
• Professional communication 

 

6  Non-Verbal Communication 
• Body language 
• Facial expressions 
• Eye contact and posture 
• Cultural differences in non-verbal communication 

 

7  MIDTERM EXAM  
8  Active Listening and Empathy 

• Listening types 
• Barriers to listening 
• Empathetic communication 
• Reflective listening 

Midterm 

9  Interpersonal Communication in Teams 
• Team dynamics 
• Collaboration skills 
• Leadership communication 
• Trust and relationship building 

 

10  Conflict Resolution and Assertiveness 
• Sources of conflict 
• Communication in conflict situations 
• Negotiation skills 
• Assertive communication 

 

11  Intercultural Communication 
• Cultural awareness 
• Communication across cultures 
• Respect and inclusivity 
• Global communication challenges 

 

12  Digital and Professional Communication 
• Email etiquette 
• Online communication 
• Social media professionalism 
• Presentation skills 

 

13  Public Speaking and Presentation 
• Speech organization 
• Audience analysis 
• Visual aids 
• Confidence building 

 

14  Revision week  
15   Final 

Recommended Sources 

1. THE ART OF COKXUNICATING THICH NHAT HAN H 
2. Self-Knowledge A Beginner’s Guide - Quassim Cassam 
3. Handbook of Communication and Social Interaction Skills Edited by John O. Greene and Brant R. Burleson 

Purdue University 
Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 50%  
Final Exam 50%  



Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 1 3      3 
Labs and Tutorials    
Assignments 1   
E-Learning Activities 0- - - 
Project/Presentation/Report Writing 0   
Quizzes 0   
Lab Exams 0   
Midterm Examination and preparation 1 1  
Final Examination and preparation 1 1  
Self Study    
Total Workload  
Total Workload/30 (h)  
ECTS Credit of the Course  

 
 



GAU – Faculty of Health Sciences 

1. Course Information 

Item Description 
Course Unit Title Psychology 
Course Unit Code HS 105 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 3 
ECTS Credits 4 
Theoretical (hours/week) 3 
Practice (hours/week) – 
Laboratory (hours/week) – 
Year of Study 1 
Semester 2 
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisites None 
Course Coordinator – 
Lecturer(s) – 
Assistant(s) – 
 

2. Course Objectives 

This course introduces the basic concepts, theories, and research methods in psychology. It 
focuses on understanding human behavior, cognitive processes, emotions, personality, and social 
interactions. The course also examines psychological principles relevant to healthcare 
environments and patient care. 

The course aims to: 

• Develop students’ understanding of fundamental psychological concepts and theories. 
• Introduce the biological, cognitive, and social factors influencing human behavior. 
• Explain psychological processes such as perception, learning, memory, and motivation. 
• Examine the role of psychology in health, illness, and healthcare interactions. 
• Develop analytical skills for understanding human behavior in healthcare settings. 

 



3. Course Learning Outcomes (CLOs) 

Upon successful completion of this course, students will be able to: 

1. Explain fundamental psychological concepts, theories, and research methods. 
2. Analyze cognitive and behavioral processes influencing human behavior. 
3. Evaluate the role of psychological factors in health, illness, and patient behavior. 
4. Apply psychological principles to communication and interaction in healthcare 

environments. 
5. Assess psychological influences on decision-making and social behavior. 

These outcomes follow Bloom’s Taxonomy progression from understanding to analysis, 
application, and evaluation. 

 

4. Assessment Methods 

1 = Exam 
2 = Assignment 
3 = Project/Report 
4 = Presentation 

No Course Learning Outcome Assessment 
1 Explain psychological theories and concepts 1 
2 Analyze cognitive and behavioral processes 1,2 
3 Evaluate psychological influences on health behavior 1 
4 Apply psychological principles to healthcare communication 2 
5 Assess psychological influences on decision-making and social interaction 1,2 
 

5. Program Outcomes (BSc Healthcare Management) 

No Program Outcome 
PO1 Demonstrate knowledge of healthcare systems, policies, and management principles 
PO2 Apply financial and accounting principles to healthcare organizations 
PO3 Analyze healthcare data and apply quantitative methods in decision-making 
PO4 Evaluate operational and strategic management practices in healthcare institutions 
PO5 Assess healthcare financing, budgeting, and resource allocation processes 
PO6 Apply ethical principles and professional responsibility in healthcare management 
PO7 Communicate effectively in professional healthcare environments 
PO8 Work effectively in interdisciplinary healthcare teams 



No Program Outcome 
PO9 Use digital technologies and information systems in healthcare management 
PO10 Demonstrate critical thinking and problem-solving skills in healthcare administration 
 

6. Course Contribution to Program Outcomes 

Program Outcome Contribution Level (CL) 
PO1 3 
PO2 1 
PO3 1 
PO4 2 
PO5 1 
PO6 3 
PO7 4 
PO8 4 
PO9 1 
PO10 3 

Contribution Scale 
1 = Very Low 
2 = Low 
3 = Moderate 
4 = High 
5 = Very High 

 

7. Weekly Course Contents 

Week Topics 
1 Introduction to Psychology 
2 Research Methods in Psychology 
3 Biological Bases of Behavior 
4 Sensation and Perception 
5 Learning and Conditioning 
6 Memory and Cognitive Processes 
7 Motivation and Emotion 
8 Midterm Examination 



Week Topics 
9 Personality Theories 
10 Developmental Psychology 
11 Social Psychology 
12 Stress and Health Psychology 
13 Psychological Aspects of Patient Behavior 
14 Psychology in Healthcare Communication 
15 Final Examination 
 

8. Recommended Sources 

Primary Textbook 

Myers, D. 
Psychology. 

Supplementary References 

Plotnik, R., and Kouyoumdjian, H. 
Introduction to Psychology. 

Selected materials on psychology and healthcare behavior. 

 

9. Assessment Structure 

Component Weight 
Attendance 10% 
Assignments 20% 
Midterm Exam 30% 
Final Exam 40% 
Total 100% 
 
 
 
 
 
 
 



10. ECTS Workload Calculation 

Activity Number Duration (hrs) Total Workload 
Course Hours (13 weeks × 3 hrs) 13 3 39 
Assignments 3 5 15 
Midterm Exam & Preparation 1 18 18 
Final Exam & Preparation 1 18 18 
Self Study 13 3 39 
Total Workload   129 hours 

Total Workload / 30 ≈ 4.3 ≈ 4 ECTS 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Sociology and Health 
Course Unit Code HS 106 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits 2 
Number of ECTS Credits Allocated  ECTS 
Theoretical (hour/week)    2 
Practice (hour/week)    0 
Laboratory (hour/week)    0 
Year of Study    2 / 3 
Semester when the course unit is delivered Spring 2025 / 2026 
Course Coordinator Dr Judge  
Name of Lecturer (s) Thaddeus Chukwudi Ugwuibe 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English Language 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

Conceptual Understanding 
1. Explain the foundational concepts of sociology of health 
2. Analyze major sociological theories related to health 
3. Describe the social construction of health and illness 

Social Determinants and Inequalities 
4. Examine social determinants of health 
5. Analyze patterns of health inequality and inequity 
6. Evaluate the impact of culture on health behavior 

Healthcare Systems and Institutions 
7. Examine healthcare systems as social institutions 
8. Analyze doctor–patient and provider–client relationships 
9. Assess the role of policy and governance in shaping health systems 

Application and Critical Analysis 
10. Apply sociological perspectives to contemporary health issues 
11. Critically evaluate public health interventions 
12. Develop analytical skills for research in sociology of health 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Demonstrate a strong understanding of sociological theories related to health Analyze how 

social determinants influence health outcomes. 
Examine healthcare systems as social institutions 
 

1 

2 Analyze health issues within broader social contexts 
Evaluate cultural, economic, and political influences on health. 
Apply sociological perspectives to health policy and planning. 
Evaluate healthcare systems from a sociological perspective 
 

1 

3 Identify social determinants contributing to health disparities 
Assess inequality and access to healthcare. 
Critically discuss global and community health issues. 
 

1 

 
Course’s Contribution to Program 

 CL 
1 Enhanced Self-Awareness 

The course enables students to: 
• Understand their personality traits, strengths, and limitations 
• Clarify personal values and beliefs 

5 



• Recognize emotional triggers and behavioral patterns 
This increased self-awareness improves confidence, self-regulation, and decision-making. 
 

2 Development of Emotional Intelligence 
Students develop competencies in: 

• Emotional regulation 
• Empathy 
• Social awareness 
• Relationship management 

Emotional intelligence enhances interpersonal effectiveness and leadership potential 
 

4 

3 Strengthening Self-Confidence and Assertiveness 
The course fosters: 

• Healthy self-esteem 
• Assertive (not aggressive) communication 
• Responsible expression of opinions 

These skills are essential for professional growth and academic engagement. 
 

     3 

4   Improved Communication Skills 
Effective communication is central to professional success. The course enhances: 

• Verbal and non-verbal communication 
• Active listening 
• Constructive feedback 
• Professional writing and presentation skills 

These competencies improve clarity, collaboration, and productivity. 
 

3 

5  
Contribution to Ethical and Professional Practice 
Understanding personal and professional values promotes: 

• Integrity 
• Respect for diversity 
• Confidentiality 
• Professional accountability 

Students become more aware of how their attitudes and communication behaviors affect clients, 
patients, colleagues, and communities. 

 

     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to Sociology and Health 

• Definition of sociology of health 
• Health, illness, and society 
• Scope and relevance to health professions 
• Biomedical vs social models of health 

 

 

2  Sociological Theories of Health 
• Functionalism 
• Conflict theory 
• Symbolic interactionism 
• Social construction of illness 

 

 

3  Social Determinants of Health 
• Income and poverty 
• Education 
• Occupation 
• Housing and environment 
• Social gradient in health 

 

 

4  Culture, Beliefs, and Health Practices 
• Cultural perceptions of illness 
• Traditional and modern medicine 

 



• Health-seeking behavior 
• Religion and health 

 
5  Family, Community, and Health 

• Family roles in health care 
• Social support networks 
• Community health structures 
• Caregiving dynamics 

 

 

6  Health Behaviors and Lifestyle 
• Smoking, diet, exercise 
• Substance use 
• Risk behavior theories 
• Behavior change models 

 

 

7  MIDTERM EXAM  
8  Healthcare Systems as Social Institutions 

• Structure of healthcare systems 
• Public vs private care 
• Professionalization of medicine 
• Power and authority in healthcare 

 

Midterm 

9  Medicalization and the Sick Role 
• Medicalization of social problems 
• Parsons’ sick role 
• Doctor–patient relationship 
• Patient autonomy 

 

 

10  Global Health and Development 
• Global health inequalities 
• International health organizations 
• Health and development 
• Migration and health 

 

 

11  Technology, Media, and Health 
• Digital health 
• Social media and health behavior 
• Telemedicine 
• Ethical issues 

 

 

12  Health Policy and Social Change 
• Health policy development 
• Social movements and health 
• Advocacy 
• Health reforms 

 

 

13  Contemporary Issues and Course Review 
• Pandemic impacts on society 
• Mental health and society 
• Climate change and health 
• Course synthesis and revision 

 

 

14  Revision week  
15   Final 

Recommended Sources 

1. Sociology of health dsoc614 edited by dr. Manish verma 
2. An introduction to the sociology of health and illness kevin white 
3. Introduction to the handbook on the sociology of health and medicine alan petersen 
4. Introduction to sociology 3e  tonja r. Conerly, san jacinto college  

Assessment 

Attendance 10    
Presentation   



Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 30%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 1 3      3 
Labs and Tutorials    
Assignments 1   
E-Learning Activities 0- - - 
Project/Presentation/Report Writing 0   
Quizzes 0   
Lab Exams 0   
Midterm Examination and preparation 1 1  
Final Examination and preparation 1 1  
Self Study    
Total Workload  
Total Workload/30 (h)  
ECTS Credit of the Course  

 
 
 



GAU, Faculty of Health Sciences 
 

Course Unit Title Microbiology and Parasitology 
Course Unit Code HS107 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated   4 ECTS 
Theoretical (hour/week)   3 
Practice (hour/week) 2 
Laboratory (hour/week)  
Year of Study 1st year 
Semester when the course unit is delivered Fall 
Course Coordinator Dr Saima Tasneem 
Name of Lecturer (s)  
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

• Introduction to Microbiology and Parasitology 
Provide fundamental knowledge of microorganisms including bacteria, viruses, fungi and parasites 
relevant to human health. 
 
• Microbial Structure and Function 
Understand morphology, physiology, growth and classification of medically important microorganisms. 
 
• Microbial Pathogenesis and Immunity 
Explain mechanisms of infectious diseases and host immune responses. 
 
• Laboratory and Diagnostic Concepts 
Introduce basic microbiological and parasitological laboratory techniques used in health sciences. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Describe the classifications and characteristics of microorganisms 1 
2 List the common disease producing microorganisms 1 
3 Explain the activities of microorganisms in relation to the environment and the 

human body 
1 

4 Enumerate the basic principles of control and destruction of microorganisms. 1 
5 Apply the principles of microbiology in various health settings. 1 

 
Course’s Contribution to Program 

 CL 
1 Apply fundamental knowledge of biological, physiological, and health sciences to 

understand human body functions. 
2 

2 Analyze physiological and health-related information to support identification of health 
conditions. 

3 

3 Use scientific evidence and basic research principles in understanding health and disease 
processes. 

5 

4 Communicate effectively with patients, peers, and multidisciplinary health teams while 
following ethical standards. 

5 

5 Demonstrate professional responsibility, patient safety awareness, and commitment to 
lifelong learning. 

5 

 
 



Course Contents 

Week   Exams 
1  Evolution of microbiology and its relevance in health sciences  

2  Classify the different types of microorganism   
3  Normal flora and the common diseases caused by pathogens   
4  Sources and types of infection, Factors affecting growth of microbes, Cycle 

of transmission of infection, portals of entry, exit, modes of transfer,  
 

5  Reaction of body to infection, mechanism of resistance, Collection of 
specimens 

 

6  Common Bacterial Diseases  
7 MIDTERM EXAM 
8  Common Viral Diseases  
9  Common Fungal Diseases  
10  Common Parasitic Diseases  
11  Nosocomial Infections  
12  Sterilization and Disinfection  
13  Biomedical waste management  
14  FINAL EXAM  

  
Recommended Sources 

1. Prescott’s Microbiology – Willey, Sherwood & Woolverton 
2. Medical Microbiology – Murray, Rosenthal & Pfaller 
3. Foundations of Parasitology – Roberts, Janovy & Nadler 

Assessment 

Attendance     
Presentation/Quiz/Homework 10  
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40  
Final Exam 50  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 14 3             42 
Labs and Tutorials 12 2         24 
Assignments            
E-Learning Activities - - - 
Project/Presentation/Report Writing    
Quizzes 2 10 20 
Lab Exams    
Midterm Examination and preparation 1 15         15 
Final Examination and preparation 1 19          19 
Self Study    
Total Workload 120 
Total Workload/30 (h) 4 
ECTS Credit of the Course 4 

 



GAU – Faculty of Health Sciences 

1. Course Information 

Item Description 
Course Unit Title Basıc Mathematıcs 
Course Unit Code HS 115 
Type of Course Unit Compulsory  
Level of Course Unit BSc 
National Credits 2 
ECTS Credits 3 
Theoretical (hours/week) 2 
Practice (hours/week) – 
Laboratory (hours/week) – 
Year of Study 1 
Semester 2 
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisites None 
Course Coordinator – 
Lecturer(s) – 
Assistant(s) – 
 

2. Course Objectives 

This course introduces mathematical concepts and techniques used in business and healthcare 
management decision-making. It focuses on basic algebra, functions, financial mathematics, and 
quantitative problem-solving methods relevant to business and healthcare environments. 

The course aims to: 

• Develop students’ understanding of mathematical concepts used in business decision-making. 
• Introduce algebraic methods and functions applied in business problems. 
• Explain financial mathematics concepts such as interest, discounts, and investment 
calculations. 
• Develop quantitative reasoning and analytical problem-solving skills. 
• Provide mathematical foundations necessary for further quantitative and statistical courses. 

 



3. Course Learning Outcomes (CLOs) 

Upon successful completion of this course, students will be able to: 

1. Explain fundamental mathematical concepts used in business and management contexts. 
2. Apply algebraic methods and functions to solve business-related problems. 
3. Analyze business situations using mathematical models and equations. 
4. Calculate financial mathematics concepts such as simple interest, compound interest, and 

annuities. 
5. Evaluate quantitative information to support decision-making in business and healthcare 

management. 

These outcomes follow Bloom’s Taxonomy progression from understanding to application, 
analysis, and evaluation. 

 

4. Assessment Methods 

1 = Exam 
2 = Assignment 
3 = Project/Report 
4 = Presentation 

No Course Learning Outcome Assessment 
1 Explain mathematical concepts used in business 1 
2 Apply algebraic techniques to business problems 1,2 
3 Analyze business situations using mathematical models 1 
4 Calculate financial mathematics problems 1,2 
5 Evaluate quantitative information for decision-making 1,2 
 

5. Program Outcomes (BSc Healthcare Management) 

No Program Outcome 
PO1 Demonstrate knowledge of healthcare systems, policies, and management principles 
PO2 Apply financial and accounting principles to healthcare organizations 
PO3 Analyze healthcare data and apply quantitative methods in decision-making 
PO4 Evaluate operational and strategic management practices in healthcare institutions 
PO5 Assess healthcare financing, budgeting, and resource allocation processes 
PO6 Apply ethical principles and professional responsibility in healthcare management 
PO7 Communicate effectively in professional healthcare environments 



No Program Outcome 
PO8 Work effectively in interdisciplinary healthcare teams 
PO9 Use digital technologies and information systems in healthcare management 
PO10 Demonstrate critical thinking and problem-solving skills in healthcare administration 
 

6. Course Contribution to Program Outcomes 

Program Outcome Contribution Level (CL) 
PO1 2 
PO2 3 
PO3 4 
PO4 2 
PO5 3 
PO6 1 
PO7 2 
PO8 2 
PO9 2 
PO10 4 

Contribution Scale 
1 = Very Low 
2 = Low 
3 = Moderate 
4 = High 
5 = Very High 

 

7. Weekly Course Contents 

Week Topics 
1 Introduction to Mathematics for Business 
2 Basic Algebra and Mathematical Operations 
3 Linear Equations and Applications 
4 Functions and Graphs 
5 Applications of Functions in Business 
6 Systems of Linear Equations 
7 Mathematical Modeling in Business Problems 



Week Topics 
8 Midterm Examination 
9 Introduction to Financial Mathematics 
10 Simple Interest Calculations 
11 Compound Interest and Future Value 
12 Present Value and Discounting 
13 Annuities and Investment Calculations 
14 Applications of Mathematics in Healthcare Management 
15 Final Examination 
 

8. Recommended Sources 

Primary Textbook 

Haeussler, E., Paul, R., and Wood, R. 
Introductory Mathematical Analysis for Business, Economics, and the Life and Social Sciences. 

Supplementary References 

Budnick, F. 
Applied Mathematics for Business, Economics, and the Social Sciences. 

Selected materials on business mathematics and quantitative problem-solving. 

 

9. Assessment Structure 

Component Weight 
Attendance 10% 
Assignments 20% 
Midterm Exam 30% 
Final Exam 40% 
Total 100% 
 
 
 
 
 
 



10. ECTS Workload Calculation 

Activity Number Duration (hrs) Total Workload 
Course Hours (13 weeks × 2 hrs) 13 2 26 
Assignments 3 3 9 
Midterm Exam & Preparation 1 12 12 
Final Exam & Preparation 1 12 12 
Self Study 13 2 26 
Total Workload   85 hours 

Total Workload / 30 ≈ 2.8 ≈ 3 ECTS 

 



     “BASIC APPROACHES IN NUTRITION AND DIETETICS”  INDIVIDUAL COURSE DESCRIPTION   
Course Unit Title BASIC APPROACHES IN NUTRITION AND DIETETICS 
Course Unit Code ND101 
Type of Course Unit  Compulsory 
Level of Course Unit  1 
Number of ECTS Credits Allocated 2 
Theoretical (hour/week) 2 
Practice (hour/week) 0 
Laboratory (hour/week) 0 
Year of Study 1 
Semester when the course unit is 
delivered 

1 

 Name of Lecturer (s) Hayriye İnanmaz 
Mode of Delivery  Face to Face 
Language of Instruction  English 
Prerequisities and co-requisities  - 
Recommended Optional Programme 
Components  

- 

Work Placement(s) - 

Objectives of the Course 

Understand the fundamental concepts and principles of 
nutrition and dietetics. 
Explain the roles of nutrients and their importance in 
maintaining health. 
Recognize the relationship between nutrition, health, and 
disease prevention. 
Identify basic dietary guidelines and healthy eating 
principles. 
Understand the role and responsibilities of nutrition and 
dietetics professionals in promoting public health. 

Learning Outcomes 

Describe the fundamental concepts of nutrition and 
dietetics and their role in human health. 
Identify the major nutrients, their functions, and dietary 
sources. 
Explain the relationship between nutrition, health, and 
prevention of common diseases. 
Apply basic dietary guidelines to plan a balanced diet for 
healthy individuals. 
Demonstrate awareness of the professional roles and 
responsibilities in nutrition and dietetics. 

Course Contents  
 
 
 

Weekly Detailed Course 
Contents   

 
WEEKS 

 
TOPICS 

Theoretical Courses Application 
1 INTRODUCTION  
2 PROFESSION OF 

NUTRITION AND DIETETICS  

3 GLOBAL NUTRITION 
REPORT  

4 NUTRIENTS  
5 NUTRIENTS  
6 NUTRIENTS  



7 MIDTERM  
8 ETHICS  
9 SCIENTIFIC REPORT  
10 FOOD PLATE  
11 FOOD PYRAMID  
12 REVISION  
13   
14 Final exam  

Textbook / Material / 
Recommended Readings 

 
  

ASSESSMENT 

Semester (Year) Interior 
Activities 

Number  Semester (year) Note the% Contribution to 

Mid-Term 1 30% 
Practice Exam 0 - 
Final Exam 1 50% 
Attendance 1 20%% 
 TOTAL 100% 
 



GAU, Faculty of Health Sciences 
 

Course Unit Title Introduction to Nutrients 
Course Unit Code ND 104 
Type of Course Unit Compulsory 
Level of Course Unit 1st Year BSc 
National Credits 4 ECTS 
Number of ECTS Credits Allocated 2 
Theoretical (hour/week) - 
Practice (hour/week) - 
Laboratory (hour/week) 0 
Year of Study 1 
Semester when the course unit is delivered 2 
Course Coordinator  
Name of Lecturer (s) Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to face 
Language of Instruction English 
Prerequisities and co-requisities - 
Recommended Optional Programme Components - 
Objectives of the Course 

Understand the classification, structure, and function of essential nutrients including carbohydrates, proteins, fats, 
vitamins, minerals, and water. 

Explain the role of nutrients in growth, development, and overall health. 

Recognize the sources, daily requirements, and deficiency/excess effects of each nutrient. 

Develop basic skills in evaluating dietary intake and nutrient adequacy. 

Understand the interrelationships between nutrients and their impact on metabolism and health. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Describe the classification, functions, and sources of essential nutrients. 1 
2 Explain the role of nutrients in growth, metabolism, and maintaining health. 1 
3 Identify the effects of nutrient deficiencies and excesses on the human body. 1 

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theore�cal and prac�cal scien�fic knowledge specific to the field of Nutri�on and 

Diete�cs; acquires knowledge within the context of relevant basic sciences, nutri�on sciences, and 
diete�c prac�ces.. 

2 

2 Conducts scien�fic research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional prac�ce. 

1 

3 Carries out professional prac�ces in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

2 

4 Follows scien�fic and technological developments in the field, effec�vely uses digital tools and 
nutri�on informa�on systems, and ensures con�nuous professional development. 

1 

5 Develops cri�cal thinking, problem-solving, and decision-making skills; iden�fies, analyzes, and 
proposes solu�ons to problems in the field of nutri�on and diete�cs. 

2 

6 Communicates effec�vely both orally and in wri�ng; provides nutri�on educa�on and counseling 
services to individuals, groups, and communi�es. 

3 

7 Adopts a global perspec�ve: accesses interna�onal literature related to the field by using at least one 
foreign language and conducts studies in accordance with interna�onal standards. 

2 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing condi�ons. 

3 



9 Develops nutri�on educa�on and nutri�on programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

2 

10 Collaborates in interdisciplinary se�ngs and gains competence to work within healthcare teams and 
with other related disciplines 

2 

11  
Has adequate knowledge of mass catering systems, food produc�on and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

1 

   

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to nutrients: Definition, classification, and importance in 

human health 
 

2  Carbohydrates: Types, functions, dietary sources, and recommended intake  
3  Proteins: Structure, functions, essential and non-essential amino acids, 

dietary sources 
 

4  Fats and lipids: Types, functions, essential fatty acids, and dietary sources  
5  Vitamins: Classification (fat-soluble and water-soluble), functions, 

deficiency and excess 
 

6  Midterm Midterm 
7  Minerals: Major and trace minerals, functions, dietary sources, deficiency 

and excess 
 

8  Water: Functions, requirements, and role in maintaining body homeostasis  
9  Energy-yielding nutrients and energy metabolism  
10  Interrelationships between nutrients and nutrient interactions  
11  Effects of nutrient deficiencies and excesses on human health  
12  Evaluating dietary intake and nutrient adequacy: Basic assessment methods  
13  Summary, review, and integration of all essential nutrients in a balanced diet  
14  Revision  
15  Final exam Final 

Recommended Sources 

•  Gibney, M., Lanham-New, S., Cassidy, A., & Vorster, H. (Eds.) – Introduction to Human Nutrition, 
3rd Edition, Wiley-Blackwell, 2017. 

•  Mahan, L.K., Raymond, J.L. – Krause’s Food & Nutrition Therapy, 14th Edition, Elsevier, 2020. 

•  Wardlaw, G.M., & Hampl, J.S. – Perspectives in Nutrition, 11th Edition, McGraw-Hill, 2020. 

•  Whitney, E.N., Rolfes, S.R. – Understanding Nutrition, 15th Edition, Cengage Learning, 2019. 

•  World Health Organization (WHO) – Diet, Nutrition and the Prevention of Chronic Diseases: 
Report of a Joint WHO/FAO Expert Consultation, WHO Technical Report Series, 2003. 

•  FAO / WHO Nutritional Guidelines – Online resources for nutrient requirements and dietary 
recommendations 

1.  
Assessment 

Attendance 10%    
Presentation 10%  
Laboratory 0 Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 30%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 



Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 2      24 
Labs and Tutorials 0 0  
Assignments 10 2 20 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 10 10 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 1 1 
Final Examination and preparation 1 1 1 
Self Study 12 2 24 
Total Workload 82 
Total Workload/30 (h)              2,73 
ECTS Credit of the Course 4 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Principles of Nutrition 
Course Unit Code ND 201 
Type of Course Unit Compulsory 
Level of Course Unit 2nd Year BSc 
National Credits 3 
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 

Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 2 
Semester when the course unit is delivered 4 
Course Coordinator Seher Seçkin 
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to face 
Language of Instruction English  
Prerequisities and co-requisities none 
Recommended Optional Programme Components  
Objectives of the Course 

To provide students with foundational knowledge of nutrients and their functions in the human body. 
To develop understanding of digestion, absorption, and metabolism of nutrients. 
To explain the relationship between diet, health, and disease prevention. 
To enable evaluation of dietary intake based on nutritional requirements and guidelines. 
To promote the application of basic nutrition principles in daily life and professional practice. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the functions and sources of major nutrients in the human body. 1 
2 Describe the processes of digestion, absorption, and metabolism. 1 
3 Relate dietary patterns to health and disease outcomes. 1 
4 Assess dietary intake based on nutritional requirements and guidelines. 1 
5 Apply basic nutrition principles to support healthy lifestyle choices 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

4 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

3 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

3 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

3 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

4 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

2 

7 Adopts a global perspective: accesses international literature related to the field by using at least 
one foreign language and conducts studies in accordance with international standards. 

4 



8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing conditions. 

4 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

2 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

2 

11  
Has adequate knowledge of mass catering systems, food production and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

2 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  INTRODUCTION  
2  CARBOHYDRATES  
3  CARBOHYDRATES  
4  PROTEIN  
5  PROTEIN  
6  LIPID  
7  MIDTERM Midterm exam 
8  LIPID  
9  ENERGY BALANCE  

10  ENERGY BALANCE  
11  VITAMINS AND MINERALS  
12  VITAMIN AND MIINERALS   
13  REVISION  
14    
15   Final 

Recommended Sources 

Literature  

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 3      36 
Labs and Tutorials    
Assignments 4 3 12 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 6 
Final Examination and preparation 1 6 6 
Self Study 10 4 40 
Total Workload 105 
Total Workload/30 (h) 3,5 
ECTS Credit of the Course 4 

 



     “Nutritional biochemistry II”  INDIVIDUAL COURSE DESCRIPTION   
Course Unit Title Nutritional biochemistry II   
Course Unit Code ND 202   
Type of Course Unit  Compulsory, all Nutrition and Dietetics students   
Level of Course Unit  2nd year BSc   
Number of National Credits 3   
Number of ECTS Credits Allocated 4   
Theoretical (hour/week) 3   
Practice (hour/week) 0   
Laboratory (hour/week) 0   
Year of Study 2   
Semester when the course unit is 
delivered 

4   

 Name of Lecturer (s) Simge Güneşer   
Mode of Delivery  Face to Face   
Language of Instruction  English   
Prerequisities and co-requisities  none   
Recommended Optional Programme 
Components  

-   

Work Placement(s) none    

Objectives of the Course 

To gain knowledge about basic topics related to nutrition 
in biochemistry in term of metabolic regulation, energy  
intake and macronutrients (proteins) and micronutrients 
(vitamins and minerals) intake. Also, gain knowledge  
about body homeosis or keeping body being in a healthy  
state that is maintained by the constant adjustment of  
biochemical and physiological pathways. 

  

Learning Outcomes 

Students will be able to : 
Definition of enzymes 
Classification of enzymes 
General properties of enzymes 
IUBMB system of nomenclature 
Isoenzymes 
Diagnostic value of serum enzymes 
Desirable to know 
 
Chemical nature of enzymes 
Factors affecting the rate of enzyme catalyzed reaction 
Properties of isoenzymes 
Nice to know 
 
Biomedical importance 
Measurement of enzyme activities 
Physiological importance of isoenzymes 

  

Course Contents 

 
 
 
This course is aimed at providing knowledge on the bodily 
functions of proteins, vitamins, minerals and water; give 
details about their metabolism, give details about 

  



biochemical and functional changes due to insufficient or 
excessive intake. 
 
 
 
 
 

 
 
 

Weekly Detailed Course 
Contents   

 
WEEKS 

 
TOPICS 

  

Theoretical Courses Application   
1 Introduction Lecture    
2 Protein- Structure    
3 Protein- Properties    
4 Protein- Functions    

5 Digestion And Absorption 
Of Proteins  

  

6 Metabolism Of Amino Acids, 
Urea Cycle, Nitrogen Balance 

   

7 Revision    
8 Midterm Exam WEEK   
9 Fat-Soluble Vitamins    

10 Water-Soluble Vitamins    
11 Mınerals; Water Balance    

12 
Nutritional Biochemistry: 

Current Topics İn Nutrition 
Research 

 
  

13 Revision    
14 Final Exam WEEK   

Textbook / Material / 
Recommended Readings 

 
1. Sobotka, L., & Forbes, A. (2019). Basics in clinical nutrition (Vol. 1, 

No. 5th). Galen. 
2. Vincent, J. (Ed.). (2018). The nutritional biochemistry of 

chromium (III). Elsevier. 
3. Nair, S. (2019). Metabolic effects of chromium—Potential 

molecular mechanisms. In The Nutritional Biochemistry of 
Chromium (III) (pp. 175-191). Elsevier. 

  

  

ASSESSMENT   

Semester (Year) Interior Activities Number  Semester (year) Note the% Contribution to   
Written Examination Papers 2 80   
Coursework Assignments / Hmwk 6 10   
Attendance and In Class Contribution 1 10   
Quizes 2 0   
TOTAL  100   
Semester (year) Grades of Class Contribution Activities    
Semester (year) of the Final Exam grade Contribution    
 TOTAL    

 
 

  



 
 
 
 
 
 
 
 
 

Course Learning, Teaching and Assessment Activities in the Framework Calculation of the workload 

Activities Number  Duration 
(hour)  Total Workload(hour)   

Hours per week (theoretical) 14 3 42   
Hours per week (Application) - - -   
Presenting of observations and laboratory 
practices as report - - -   

The preparation and presentation of the 
report, research paper. - - -   

internet and library research. 6 3 18   
Preparing reports and presentations of 
homework. 6 3 18   

Quiz 
Preparation for quiz 4 14 56   

Supervision  
a)  Midterm Examination 
b)Self-study for exam 

1 7 7 
  

Final Exam 
a) Exam 
b) Test for individual studies 

1 14 14 
  

                       TOTAL WORKLOAD (hour)= 155 

AKTS CREDIT COURSE = Total Work Load(hour)/( 42 hours/AKTS)= 155/42 = 3,69 ≅4 
 

 
 
 
 
 

Contribution of Learning Outcomes to Programme Outcomes 

Learning 
Outcomes 

 
Programme Outcomes 

 
 PO 

1 
PO 
2 

PO 
3 

PO 
4 

PO 
5 

PO 
6 

PO 
7 

PO 
8 

PO 
9 

PO 
10 

PO 
11 

PO 
12 

LO1   4 4         

LO2   3 4  5 4      

LO3   3 4 4 5 4    2  



LO4       5    3  
 
Contribution Level:  1 Very Low   2 Low     3 Medium   4 High     5 Very High 

 
 
 
 

 



     “Nutritional biochemistry I”  INDIVIDUAL COURSE DESCRIPTION   
Course Unit Title Nutritional Biochemistry I   
Course Unit Code ND 203   
Type of Course Unit  Compulsory, all Nutrition and Dietetics students   
Level of Course Unit  2nd year BSc   
Number of National Credits 3   
Number of ECTS Credits Allocated 4   
Theoretical (hour/week) 3   
Practice (hour/week) 0   
Laboratory (hour/week) 0   
Year of Study 2   
Semester when the course unit is 
delivered 

3   

 Name of Lecturer (s) Simge Güneşer   
Mode of Delivery  Face to Face   
Language of Instruction  English   
Prerequisities and co-requisities  none   
Recommended Optional Programme 
Components  

-   

Work Placement(s) none    

Objectives of the Course 

To gain knowledge about basic topics related to nutrition 
in biochemistry in term of metabolic regulation, energy  
intake and macronutrients intake. Also, gain knowledge  
about body homeosis or keeping body being in a healthy  
state that is maintained by the constant adjustment of  
biochemical and physiological pathways. 

  

Learning Outcomes 

Students will be able to: 
 
Definition of carbohydrate 
Classification of carbohydrate 
Definition of glycolysis 
Reactions of glycolysis 
Definition of citric acid cycle 
Reactions of citric acid cycle 
Pathway of gluconeogenesis 
Pathway of glycogenolysis 
Location of HMP Shunt pathway 
Reaction of HMP Shunt pathway 
Metaboli and hormonal mechanism of glucose homeostasis 

  

Course Contents 

 
This course is aimed at providing knowledge on the bodily 
functions of carbohydrates and fats; give details about their 
metabolism, give details about biochemical and functional 
changes due to insufficient or excessive intake, providing 
knowledge about hormones and enzymes. 
 
 
 

  

 
 

 
WEEKS 

 
TOPICS 

  



 
Weekly Detailed Course 

Contents   

Theoretical Courses Application   

1  Introduction To Nutritional 
Biochemistry    

2 Enzymes    

3 Energy Metabolism;         
Energy Requirement    

4 Chemistry Of Carbohydrates 
And Their Metabolism I    

5 
Chemistry Of 

Carbohydrates And Their 
Metabolism I 

 
  

6 Chemistry Of Lipids And Their 
Related Metabolism I 

   

7 Revision    
8 Midterm Exam   

9 Chemistry of lipids and their 
related metabolism II    

10 
Obesity vs. Starvation, 
Principles of metabolic 

regulations 
 

  

11 
Hormones- Hormonal 

Regulation and Integration of 
Mammalian Metabolism I 

 
  

12 
Hormones- Hormonal 

Regulation and Integration of 
Mammalian Metabolism II 

 
  

13 Revision    
14 Final Exam   

Textbook / Material / 
Recommended Readings 

1. NUTRITIONAL BIOCHEMISTRY Current Topics in 
Nutrition Research.2015. 

2. Dridi, S. (2022). Nutritional Biochemistry: From the Classroom to 
the Research Bench. Bentham Science Publishers. 

3. Trueman, P. (2019). Nutritional Biochemistry. MJP Publisher. 

  

ASSESSMENT   

Semester (Year) Interior Activities Number  Semester (year) Note the% Contribution to   
Written Examination Papers 2 80   
Coursework Assignments / Hmwk 4 10   
Attendance and In Class Contribution 1 10   
Quizes 2 0   
TOTAL  100   
Semester (year) Grades of Class Contribution Activities    
Semester (year) of the Final Exam grade Contribution    
 TOTAL    

 
Course Learning, Teaching and Assessment Activities in the Framework Calculation of the workload 

  

Activities Number  Duration 
(hour)  Total Workload(hour)   

Hours per week (theoretical) 14 3 42   
Hours per week (Application) - - -   



Presenting of observations and laboratory 
practices as report - - -   

The preparation and presentation of the 
report, research paper. - - -   

internet and library research. 4 3 12   
Preparing reports and presentations of 
homework. 4 3 12   

Quiz 
Preparation for quiz 4 14 56   

Supervision  
a)  Midterm Examination 
b)Self-study for exam 

1 7 7 
  

Final Exam 
a) Exam 
b) Test for individual studies 

1 14 14 
  

                       TOTAL WORKLOAD (hour)= 143 

AKTS CREDIT COURSE = Total Work Load(hour)/( 42 hours/AKTS)= 143/42 = 3,4 ≅4 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Contribution of Learning Outcomes to Programme Outcomes 

Learning 
Outcomes 

 
Programme Outcomes 

 
 PO 

1 
PO 
2 

PO 
3 

PO 
4 

PO 
5 

PO 
6 

PO 
7 

PO 
8 

PO 
9 

PO 
10 

PO 
11 

PO 
12 



LO1   4 4         

LO2   3 4  5 4      

LO3   3 4 4 5 4    2  

LO4       5    3  

LO5       5    2  

LO6    2       3  
 
Contribution Level:  1 Very Low   2 Low     3 Medium   4 High     5 Very High 

 
 
 
 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Food Mıcrobıology 
Course Unit Code ND 204 
Type of Course Unit Compulsory  
Level of Course Unit 2th  year BSc 
National Credits  
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 
Practice (hour/week) 2 
Laboratory (hour/week) 3 
Year of Study 2 
Semester when the course unit is delivered 4 
Course Coordinator  
Name of Lecturer (s)                                  Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

The course aims to: 

This course introduces students to the role of microorganisms in food, including their beneficial and 
harmful effects. It covers food spoilage, foodborne pathogens, food safety, and preservation 
methods, along with laboratory practices for microbial analysis. 

•   Understand the types of microorganisms in food systems  
•   Identify foodborne pathogens and spoilage organisms  
•   Explain factors affecting microbial growth  
•   Learn food preservation and safety techniques  
•   Develop laboratory skills in microbiological analysis 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1. Identify and classify food-related microorganisms  
2. Explain mechanisms of food spoilage and contamination  
3. 

 
Analyze risks of foodborne diseases  

4. Apply food safety and hygiene principles  
5. Perform basic microbiological laboratory techniques  

 
           Course’s Contribution to Program 

   CL 



1 Knowledge in nutrition and food science 

2 Critical thinking and analysis 

3 Application of food safety principles 

4 Communication skills 

5 Lifelong learning 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

4 Demonstrate co          
health condition  

4 Conduct client-          
performance iss  

5 Plan, implemen        

3 Communicate e           
standards. 

4 Practice safely a            

CL (          
 

 
Course Contents 

Week   Exams 
1  Introduction to Food Microbiology  
2  Microorganisms in food (bacteria, fungi, viruses)  
3  Microbial growth and influencing factors  
4  

 
Food spoilage mechanisms 

 

 

5  Foodborne pathogens I (bacteria)  
6  Foodborne pathogens II (viruses, parasites) 
7  

 
Foodborne diseases and outbreaks 

 

 

8  Midterm Exam  
9  

 
Food preservation methods (heat, cold, drying) 

 

 

10  Chemical and natural preservatives  
11  

 
Fermentation and beneficial microorganisms 

 

 

12  
 
Food hygiene and sanitation 

 

 

13  Laboratory analysis techniques  
14  Review & Final Exam 

Recommended Sources 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Food Chemistry 
Course Unit Code ND 25 
Type of Course Unit Compulsory 
Level of Course Unit 2nd Year BSc 
National Credits 3 
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 

Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 2 
Semester when the course unit is delivered 3 
Course Coordinator Seher Seçkin 
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to face 
Language of Instruction English  
Prerequisities and co-requisities none 
Recommended Optional Programme Components  
Objectives of the Course 

To introduce the chemical composition and structure of major food components. 
To explain the physical and chemical properties of carbohydrates, proteins, lipids, vitamins, and minerals. 
To develop understanding of chemical reactions occurring during food processing and storage. 
To examine factors affecting food quality, stability, and safety. 
To enable application of food chemistry principles in nutrition and dietetics practice. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Describe the chemical composition and structure of major food components. 1 
2 Explain the properties and functions of carbohydrates, proteins, lipids, vitamins, and 

minerals. 
1 

3 Identify common chemical reactions occurring during food processing and storage. 1 
4 Analyze factors affecting food quality, stability, and safety. 1 
5 Apply food chemistry principles in nutrition and dietetics contexts. 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

4 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

3 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

3 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

3 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

4 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

2 

7 Adopts a global perspective: accesses international literature related to the field by using at least 
one foreign language and conducts studies in accordance with international standards. 

4 



8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing conditions. 

4 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

2 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

2 

11  
Has adequate knowledge of mass catering systems, food production and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

2 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  INTRODUCTION  
2  CARBOHYDRATES  
3  CARBOHYDRATES  
4  PROTEIN  
5  PROTEIN  
6  LIPID  
7  MIDTERM Midterm exam 
8  ENZYMES  
9  WATER  

10  VITAMIN AND MINERALS  
11  VITAMINS AND MINERALS  
12  FOOD ADDITIVES   
13  REVISION  
14    
15   Final 

Recommended Sources 

Literature  

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 3      36 
Labs and Tutorials    
Assignments 4 3 12 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 6 
Final Examination and preparation 1 6 6 
Self Study 10 4 40 
Total Workload 105 
Total Workload/30 (h) 3,5 
ECTS Credit of the Course 4 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Introduction to Nutritional Services 
Course Unit Code ND 206 
Type of Course Unit Compulsory 
Level of Course Unit 2nd Year BSc 
National Credits 3 
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 

Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 2 
Semester when the course unit is delivered  
Course Coordinator Seher Seçkin 
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to face 
Language of Instruction English  
Prerequisities and co-requisities none 
Recommended Optional Programme Components  
Objectives of the Course 

This course will cover the topics of: The classification of businesses providing catering services; organization of the 
area for food and beverages; purchasing, receipt and storage of foodstuffs; methods in catering services; new 
catering systems; and cost-control of food and beverages. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the scope and importance of nutritional services within healthcare systems. 

. 
1 

2 Describe the roles and responsibilities of nutrition and dietetics professionals 1 
3 Identify different types of nutritional services across clinical, community, and food service 

settings. 
1 

4 Outline the basic organization and management of nutritional service units. 1 
5 Recognize ethical, legal, and professional standards in the delivery of nutritional services 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

4 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

3 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

3 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

3 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

4 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

2 

7 Adopts a global perspective: accesses international literature related to the field by using at least 
one foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing conditions. 

4 



9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

2 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

2 

11  
Has adequate knowledge of mass catering systems, food production and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

5 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to Nutritional Services   
2  Management  
3  Principles of Organisation  
4  Swot Analysis and Benchmarking   
5  Food Safety  
6  Cooking Methods  
7   Midterm exam 
8  Chain Restaurants   
9  Purchasing  

10  Specifications  
11  Quality control  
12  Menu Planning  
13  Menu Planning  
14  Final Exam  
15   Final 

Recommended Sources 

Literature  

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 3      36 
Labs and Tutorials    
Assignments 4 1 4 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 6 
Final Examination and preparation 1 6 6 
Self Study 10 2 20 
Total Workload 77 
Total Workload/30 (h) 2,56 
ECTS Credit of the Course 3 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Microbiota 
Course Unit Code ND207 
Type of Course Unit Elective 
Level of Course Unit BSc 
National Credits 2 
Number of ECTS Credits Allocated 2 ECTS 
Theoretical (hour/week) 2 
Practice (hour/week)  
Laboratory (hour/week) - 
Year of Study Any year 
Semester when the course unit is delivered Any semester 
Course Coordinator  
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

This course will cover the topics of: definition of microbiota ,importance of gut microbiota, treatment, symptoms, 
causes etc. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the structure, composition, and functions of the human microbiota and its role in 

health and disease. 
1 

2 Describe the relationship between diet, nutrients, and the gut microbiota 1 
3 Evaluate the effects of dietary components such as prebiotics, probiotics, and synbiotics on 

microbiota composition and function. 
1 

4 Interpret current scientific evidence regarding the role of microbiota in metabolic, 
gastrointestinal, and immune-related diseases. 

1 

5 Apply microbiota-related knowledge to develop nutrition strategies that support gut health 
and overall well-being. 

1 

   
 

Course’s Contribution to Program 
 CL 

1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 
Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

4 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

4 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

5 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

4 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

4 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

3 

7 Adopts a global perspective: accesses international literature related to the field by using at least one 
foreign language and conducts studies in accordance with international standards. 

3 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to changing 
conditions. 

4 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 



10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

3 

11  
Has adequate knowledge of mass catering systems, food production and management, menu planning, 
food safety, and hygiene processes, and applies quality principles in these areas. 

2 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction  
2  Definition of Microbiota  
3  Gut microbiota  
4  Development of microbiota  
5  Antibiotics   
6  Antibiotics   
7  Midterm exam Midterm exam 
8  FMT  
9  Carbohydrates and microbiota  
10  Fats and microbiota  
11   Protein and microbiota  
12  Vitamins and minerals and microbiota  
13  Obesity and microbiota  
14  Final exam  
15   Final 

Recommended Sources 

Literature  

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 2      24 
Labs and Tutorials    
Assignments 4 1 4 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 6 
Final Examination and preparation 1 6 6 
Self Study 10 2 20 
Total Workload 65 
Total Workload/30 (h) 2,16 
ECTS Credit of the Course 2 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Nutrition Education and Counselling 
Course Unit Code ND 208 
Type of Course Unit Compulsory 
Level of Course Unit 3rd Year BSc 
National Credits 3 ECTS 
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 
Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 2 
Semester when the course unit is delivered 4 
Course Coordinator Seher Seçkin 
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s) - 
Mode of Delivery Face to face 
Language of Instruction English 
Prerequisities and co-requisities None 
Recommended Optional Programme Components  
Objectives of the Course 

In this course, it is aimed to discuss nutrition education for different groups of people, principles of nutiriton 
education, importance of nutrition education, dietitians skills in education and counselling, principles of 
counselling, nutrition counselling individuals and groups. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the fundamental principles of nutrition counselling and education in dietetic practice 1 
2 Demonstrate effective communication skills in client-centered nutrition counselling 1 
3 Apply behavior change theories to support dietary modification. 1 
4 Develop and implement individualized nutrition counselling and education plans. 1 
5 Evaluate counselling outcomes while adhering to ethical and professional standards. 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

3 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

2 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

3 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

3 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

4 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

5 

7 Adopts a global perspective: accesses international literature related to the field by using at least 
one foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing conditions. 

3 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

4 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 



11  
Has adequate knowledge of mass catering systems, food production and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction  
2  Nutrition Counseling and Problem Solving  
3  Assesment of Nutritional status   
4  Nutritional counselling  
5  Nutrition counselling  
6  Revision  
7   Midterm exam 
8  Body composition  
9  Body composition  

10  Bioelectirical impedance  
11  Nutritition education in schools  
12  Workplace education programme  
13  Revision  
14  Final exam  
15   Final 

Recommended Sources 

Literature  

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 3      36 
Labs and Tutorials    
Assignments 4 1 4 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 6 
Final Examination and preparation 1 6 6 
Self Study 10 2 20 
Total Workload 77 
Total Workload/30 (h) 2,56 
ECTS Credit of the Course 3 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Food Preparation and Cooking Methods 
Course Unit Code ND210 
Type of Course Unit Compulsory  
Level of Course Unit BSc 
National Credits 3 
Number of ECTS Credits Allocated  5 ECTS 
Theoretical (hour/week) - 
Practice (hour/week) - 
Laboratory (hour/week) 0 
Year of Study 1st year 
Semester when the course unit is delivered Fall 
Course Coordinator Tuğba Büşra ÇALIŞKAN 
Name of Lecturer (s)  
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme 
Components 

 

Objectives of the Course 

To teach nutrition and dietetics students food preparation and cooking methods; to provide knowledge 
and skills on food safety, preservation of nutritional value, and healthy cooking techniques. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Define basic food preparation and cooking methods. 1 
2 Explain physical and chemical changes in foods during cooking. 1 
3 Apply healthy cooking techniques. 1 
4 Implement food safety and hygiene rules. 1 
5 Demonstrate knowledge of menu planning and preservation of nutritional value. 1 

 
Course’s Contribution to Program 

 CL 
1 Define food preparation and cooking methods 5 

2 Apply healthy cooking techniques and preserve nutritional value 5 

3 Explain food safety and hygiene rules 4 
4 Apply menu planning and nutrition principles 5 

5 Gain practical knowledge in nutrition and dietetics 5 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 
5.Very High 

 
Course Contents 

Week   Exams 
1  Introduction to food preparation and cooking methods  
2  Food safety and hygiene 

 

 
3  Cutting, chopping, and preparation techniques  
4  Boiling, simmering, steaming  
5  Frying methods  
6  Baking techniques  



7  MIDTERM EXAM  
8   Grilling and other cooking methods 

 

Midter
m 

9  Preservation of nutritional value  
10   Menu planning and portion control 

 

 
11  Examples from world cuisines  
12  Cooking methods in dietetics  
13  Practical kitchen applications  
14  Revision week  
15   Final 

Recommended Sources 

1.   McWilliams, Margaret. Food Fundamentals 
2.   Wardlaw, Gordon. Perspectives in Nutrition 
3.   Publications of the Turkish Dietitians Association 

Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 50%  
Final Exam 50%  
Total 100

% 
 

ECTS Allocated Based on the Student Workload 
    

Activities Number Duration 
(Hours) 

Total 
Workload (Hours) 

In-class 
sessions 

14 2 28 

Practical 
sessions 

14 2 28 

Assignments 3 3 9 

Midterm 
Exam 

1 2 2 

Final Exam 1 2 2 

Independent 
Study 

10 3 30 

Total 
Workload 

- - 99 

 
Total Workload / 30 (hours): 3.3 → Adjusted to ECTS Credit: 5 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Mother and Child Nutrition 
Course Unit Code ND301 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated 3 ECTS 
Theoretical (hour/week) 2 
Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 3 
Semester when the course unit is delivered 5 
Course Coordinator  
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

This course will cover an extensive knowledge base and will include the following topics:Nutrition during 
pregnancy in mother and child health,energy and nutrient requirements during breatfeeding:nutrition during 
breastfeeding of a baby insufficient of breat milk,factors preventing from breastfeeding,nutritional problems in pre-
school children,nutrition of the baby in the first 4 months:baby food anf formula food,nutrition ofn 4-12 month old 
babaies,pre-school period,nutrition of 1-5 years old children and nutrition ofschool age children. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the nutritional requirements during pregnancy, lactation, infancy, and childhood 1 
2 Assess the nutritional status of mothers and children. 1 
3 Identify common nutrition-related problems in maternal and child health. 1 
4 Plan appropriate nutrition interventions to support maternal and child health. 1 
5 Promote healthy feeding practices, including breastfeeding and complementary feeding. 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

5 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

5 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

5 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

4 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

5 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

4 

7 Adopts a global perspective: accesses international literature related to the field by using at least one 
foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to changing 
conditions. 

4 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 



10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 

11  
Has adequate knowledge of mass catering systems, food production and management, menu planning, 
food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction Menu Planning for pregnant women and 

calcuating the needs 
2  Importance of nutrition during 

pregnancy,energy needs,nutrients needs and 
nutrition principles 

Menu Planning for breast feding  women 
and calcuating the needs 

3  Phsiology of  breast feding,factors affecting 
breast feding,nurient needs and nutrition 
principles 

Menu Planning for breast feding  women 
and calcuating the needs 

4  Properties and quality of mother’s milk Calculating the needs of 0-1 aged 
children,nutrition principles 

5  Nutrition system of 0-1 age childs Baby Formulas 
6  Starting meals and formulas fr 0-1 age childs  
7  Midterm  
8   Midterm 
9  Mental and physical development Menu planing  for 0-1 aged children group 
10  Menu Planning and calculating the needs for 0-

1 aged children group Menu planin for 0-1 aged children group 

11  Pre-school time:1-5 aged children’s nutrition 
School aged children’s nutrition Menu planing for children group 

12  Adlescent’s physiologic needs and nutrition 
tips Menu planin for children group 

13  Menu Planning for the schools Menu planin for  children group 
14  Revision  
15   Final 

Recommended Sources 

Joan Webster-Gandy,Angela Madden and Michelle Holdsworth,Oxford Handbook of Nutrition and 
Dietetics,Oxford University Press 

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 4      48 
Labs and Tutorials    
Assignments 12 2 24 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 12 
Final Examination and preparation 1 6 12 
Self Study 10 2 20 
Total Workload 121 
Total Workload/30 (h) 4,03 



ECTS Credit of the Course 4 
 



GAU, Faculty of Health Sciences 
 

Course Unit Title Nutrition in Child Diseases 
Course Unit Code ND302 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated 5 ECTS 
Theoretical (hour/week) 3 
Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 3 
Semester when the course unit is delivered 6 
Course Coordinator  
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

The course aims to equip students with the ability to assess nutritional status, understand nutrition-related pediatric 
diseases, and design effective nutrition interventions for children 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the principles of nutrition in premature and undernourished infants and evaluate their 

nutritional requirements. 
1 

2 Describe medical nutrition therapy for pediatric gastrointestinal disorders, including 
malabsorption, gastroenteritis, and infectious diseases. 

1 

3 Apply nutrition therapy principles in the management of childhood diseases such as Type 1 
insulin-dependent diabetes and congenital metabolic disorders. 

1 

4 Assess the nutritional needs of children with renal, muscular, and neurological diseases and 
develop appropriate nutrition care plans. 

1 

5 Explain the principles and clinical applications of enteral and parenteral nutrition in children 
and premature infants, considering findings from clinical observation and examination. 

1 

   
 

Course’s Contribution to Program 
 CL 

1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 
Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

5 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

5 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

5 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

4 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

5 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

4 

7 Adopts a global perspective: accesses international literature related to the field by using at least one 
foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to changing 
conditions. 

4 



9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 

11  
Has adequate knowledge of mass catering systems, food production and management, menu planning, 
food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Premature Nutrition  
2  Micronutrient Deficiencies  
3  Disorders of Carbohydrate Metabolism  
4  Disorders of Fat metabolism  
5  Disorders of amino acid metabolism  
6  Eating Disorders  
7  Midterm Midterm 
8  Childhood Obesity   
9  Gastrointestinal Diseases  
10  Cystic Fibrosis  
11  Diabetes Mellitus   
12  Kidney Disorders  
13  Childhood Cancers  
14  Revision  
15   Final 

Recommended Sources 

Clinical Paediatric Dietetics EDITED BY Vanessa Shaw and Margaret Lawson Third edition 

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 4      48 
Labs and Tutorials    
Assignments 12 4 48 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 12 
Final Examination and preparation 1 6 12 
Self Study 10 2 20 
Total Workload 145 
Total Workload/30 (h) 4,83 
ECTS Credit of the Course 5 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Community and Health 1 
Course Unit Code ND303 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits 3 
Number of ECTS Credits Allocated ECTS 
Theoretical (hour/week) 3 
Practice (hour/week) - 
Laboratory (hour/week) 0 
Year of Study  
Semester when the course unit is delivered Fall 
Course Coordinator Hayriye Inanmaz (PhD in P) 
Name of Lecturer (s) Thaddeus Chukwudi Ugwuibe (PhD in P) 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

By the end of the course, students should be able to. 

1. Define community and community health concepts.  
2. Explain determinants of health within community se�ngs.  
3. Describe principles of primary health care.  
4. Iden�fy common community health problems.  
5. Conduct basic community diagnosis and assessment.  
6. Apply health promo�on and disease preven�on strategies.  
7. Demonstrate understanding of community par�cipa�on in health. 

Learning Outcomes   

When this course has been completed the student should be able to Assessment 
1 Analytical and Cognitive Skills 

Students will be able to: 
• Conduct community health assessments and needs analysis  
• Interpret basic epidemiological data  
• Identify priority health problems within a community 
•  

1 

2 Practical and Technical Skills 
Students should be able to: 

• Design community-based health interventions  
• Develop health education materials and strategies  
• Participate in community diagnosis and data collection  
• Apply communication skills in health education and promotion 
•  

1 

3 Communication and Interpersonal Skills 
Students will: 

• Demonstrate effective communication with individuals and communities  
• Apply culturally sensitive approaches in community interactions  
• Facilitate community participation and engagement 
•  

1 

 
Course’s Contribution to Program 

 CL 



1 Demonstrate comprehensive knowledge of occupational therapy theories, human 
development, and health conditions. 

5 

2 Conduct client-centered assessments and apply clinical reasoning to identify 
occupational performance issues. 

4 

3 Plan, implement, and evaluate evidence-based occupational therapy interventions.      3 
4 Communicate effectively with clients, families, and multidisciplinary teams while upholding 

ethical standards. 
3 

5 Practice safely at an entry-level and engage in lifelong learning and professional 
development. 

     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very 
High 

 
Course Contents 

Week   Exams 
1   

Introduction to Community and Health 
 

2   
Determinants of Health in Communities 

 

3   
Concepts of Primary Health Care 

 

4  Community Health Needs and Problems  
5   

Community Health Assessment 
 

6  Epidemiology in Community Health 
 

 

7  Midterm exam  
8  Health Promotion in Communities Midterm 
9  Environmental Health in Communities 

 
 

10   
Family and Community Health 

 

11   
Community Participation and Mobilization 

 

12  Health Services in the Community 
 

 

13  Culture and Health Practices 
 

 

14  Revision week  
15   Final 

Recommended Sources 

1. An Introduction to Community Health (Fifth Edition) James F. McKenzie • Robert R. Pinger Jerome 
E. Kotecki 

2. Essentials of Global Community Health Jaime Gofin and Rosa Gofin 
Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Numbe
r 

Duratio
n 
(hour) 

Total 
Workload(hou
r) 

Course duration in class (including the Exam week)         



Labs and Tutorials    
Assignments    
E-Learning Activities - - - 
Project/Presentation/Report Writing    
Quizzes    
Lab Exams    
Midterm Examination and preparation    
Final Examination and preparation    
Self Study    
Total Workload  
Total Workload/30 (h)  
ECTS Credit of the Course  

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Community Health 11 
Course Unit Code ND 304 
Type of Course Unit Compulsory or Elective 
Level of Course Unit BSc 
National Credits 3 
Number of ECTS Credits Allocated  ECTS 
Theoretical (hour/week)    3 
Practice (hour/week)    0 
Laboratory (hour/week)    0 
Year of Study    3/4 
Semester when the course unit is delivered Spring 2025 / 2026 
Course Coordinator Dr Judge  
Name of Lecturer (s) Thaddeus Chukwudi Ugwuibe 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English Language 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

Define key concepts in community health 
• Community, population, public health, primary healthcare 
• Health promotion and disease prevention 
• Levels of prevention (primary, secondary, tertiary) 

Conduct community health assessments 
• Identify health needs and priorities 
• Use epidemiological data 
• Apply community diagnosis techniques 

Identify vulnerable and at-risk populations 
• Women and children 
• Elderly populations 
• Marginalized groups 

Develop community-based health programs 
• Problem identification 
• Goal and objective formulation 
• Strategy development 

Monitor and evaluate community health interventions 
• Indicators and performance measurement 
• Data collection and analysis 
• Reporting and feedback mechanisms 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Define community and community health concepts. 

Explain determinants of health within community settings. 
1 

2 Describe principles of primary health care. 
Identify common community health problems. 

1 

3 Conduct basic community diagnosis and assessment. 
Apply health promotion and disease prevention strategies. 
Demonstrate understanding of community participation in health. 

1 

 
Course’s Contribution to Program 

 CL 
1  

Strengthening Core Public Health Competencies 
The course enhances students’ ability to: 

• Apply preventive and promotive health strategies 

5 



• Address population-level health challenges 
• Integrate theory with community-based practice 

It ensures alignment with population health principles central to modern healthcare systems. 
 

2 Enhancing Practical and Field-Based Skills 
Students develop competencies in: 

• Community diagnosis 
• Program planning and implementation 
• Health education delivery 
• Monitoring and evaluation 

These practical skills bridge academic learning and real-world application. 
 

4 

3 Supporting National and Global Health Priorities 
The course prepares students to contribute to: 

• Universal health coverage initiatives 
• Reduction of maternal and child mortality 
• Control of communicable and non-communicable diseases 
• Achievement of health-related development targets 

 
 

     3 

4 Promoting Interdisciplinary and Community Collaboration 
Community health practice requires collaboration across sectors. The course strengthens: 

• Interprofessional teamwork 
• Partnership with local leaders and organizations 
• Community participation and empowerment 

 

3 

5 Preparing Graduates for Leadership and Policy Roles 
Graduates are equipped to: 

• Lead community-based programs 
• Participate in health policy implementation 
• Manage primary healthcare facilities 
• Advocate for health equity 

 

     1 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  – Introduction to Community and Health 

• Concept of community 
• Definitions of health and community health 
• Scope of community health practice 
• Importance of community-based care 

 

2  Determinants of Health in Communities 
• Social determinants of health 
• Environmental factors 
• Economic and cultural influences 
• Health inequalities 

 

3  Concepts of Primary Health Care 
• Alma-Ata principles 
• Components of primary health care 
• Equity and accessibility 
• Community participation 

 

4  Community Health Needs and Problems 
• Common community health issues 
• Communicable diseases 
• Non-communicable diseases 
• Maternal and child health concerns 

 

5  Community Health Assessment  



• Community diagnosis 
• Data collection methods 
• Surveys and observation 
• Use of health indicators 

6  Epidemiology in Community Health 
• Basic epidemiologic concepts 
• Incidence and prevalence 
• Disease surveillance 
• Outbreak investigation basics 

 

7  MIDTERM EXAM  
8  Health Promotion in Communities 

• Health education 
• Behavior change strategies 
• Preventive health services 
• Community awareness programs 

Midterm 

9  Environmental Health in Communities 
• Water and sanitation 
• Waste management 
• Housing and health 
• Pollution and disease 

 

10  Family and Community Health 
• Family as unit of care 
• Maternal and child health 
• Nutrition 
• Home-based care 

 

11  Community Participation and Mobilization 
• Community engagement 
• Leadership in communities 
• Health committees 
• Participatory approaches 

 

12  Health Services in the Community 
• Primary health centers 
• Referral systems 
• Outreach programs 
• Role of health workers 

 

13  Culture and Health Practices 
• Cultural beliefs and health 
• Traditional medicine 
• Health-seeking behavior 
• Cultural competence 

 

14  Revision week  
15   Final 

Recommended Sources 

1. An Introduction to Community Fifth Edition Health - James F. McKenzie • Robert R. Pinger Jerome E. 
Kotecki 

2. INTRODUCTION TO COMMUNITY AND PUBLIC HEALTH MANOJ SHARМА PAUL W. 
BRANSCUM 

Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 50%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 



Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 1 3      3 
Labs and Tutorials    
Assignments 1   
E-Learning Activities 0- - - 
Project/Presentation/Report Writing 0   
Quizzes 0   
Lab Exams 0   
Midterm Examination and preparation 1 1  
Final Examination and preparation 1 1  
Self Study    
Total Workload  
Total Workload/30 (h)  
ECTS Credit of the Course  

 
 



GAU, Faculty of Health Sciences 
 

Course Unit Title Medical Nutrition Therapy in Adult Diseases I 
Course Unit Code ND305 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated 5 ECTS 
Theoretical (hour/week) 3 
Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 5 
Semester when the course unit is delivered  
Course Coordinator  
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

To provide students with knowledge and skills to understand the relationship between nutrition and common adult 
diseases, assess the nutritional status of adult patients, and plan, implement, and evaluate appropriate medical 
nutrition therapy 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the relationship between nutrition and common adult diseases. 1 
2 Assess the nutritional status of adult patients using appropriate assessment methods. 1 
3 Develop appropriate medical nutrition therapy plans for adult diseases. 1 
4 Apply therapeutic diet modifications according to specific disease conditions. 1 
5 Evaluate and monitor the effectiveness of nutrition interventions in clinical practice. 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

5 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

5 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

5 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

4 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

5 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

4 

7 Adopts a global perspective: accesses international literature related to the field by using at least one 
foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to changing 
conditions. 

4 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 



11  
Has adequate knowledge of mass catering systems, food production and management, menu planning, 
food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Obesity  
2  Diabetes  
3  Diabetes  
4  CVD  
5  CVD  
6  Midterm Midterm 
7  Hypertension  
8  Hypertension  
9  GI  
10  GI  
11  Metabolic Stress  
12  Project Presentation  
13  Review  
14    
15   Final 

Recommended Sources 

Krause's Food & the Nutrition Care Process 

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 4      48 
Labs and Tutorials    
Assignments 12 4 48 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 12 
Final Examination and preparation 1 6 12 
Self Study 10 2 20 
Total Workload 145 
Total Workload/30 (h) 4,83 
ECTS Credit of the Course 5 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Medical Nutrition Therapy in Adult Diseases II 
Course Unit Code ND306 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 4 
Number of ECTS Credits Allocated 5 ECTS 
Theoretical (hour/week) 3 
Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 3 
Semester when the course unit is delivered 6 
Course Coordinator  
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

The topics covered during this course are: Medical nutrition and trial diet in the treatment of liver, gall bladder, 
pancreas, kidney, bone and joint, and nervous system diseases as well as cancer. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the role of nutrition in the prevention and management of common adult diseases. 1 
2 Assess the nutritional status of adult patients using appropriate nutritional assessment 

methods. 
1 

3 Develop individualized medical nutrition therapy plans for adults with common diseases 1 
4 Implement evidence-based nutrition interventions in clinical practice. 1 
5 Monitor and evaluate the effectiveness of nutrition therapy and modify interventions when 

necessary 
1 

   
 

Course’s Contribution to Program 
 CL 

1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 
Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

5 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

5 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

5 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

4 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

5 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

4 

7 Adopts a global perspective: accesses international literature related to the field by using at least one 
foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to changing 
conditions. 

4 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 



10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 

11  
Has adequate knowledge of mass catering systems, food production and management, menu planning, 
food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Liver Diseases  
2  Pancreas and Gallbladder  
3  Kidney Diseasese I  
4  Kidney Disease II  
5  Eating Disorders  
6  Rheumatoid Disorders  
7  Midterm Midterm exam 
8  Infectious Diseases  
9  Neurologic Diseases  
10  Psychiatric Diseases  
11  Skin Disorders  
12  Cancer Protection Nutrition  
13  Cancer Nutrition   
14  Revision  
15   Final 

Recommended Sources 

Krause's Food & the Nutrition Care Process 

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 4      48 
Labs and Tutorials    
Assignments 12 4 48 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 12 
Final Examination and preparation 1 6 12 
Self Study 10 2 20 
Total Workload 145 
Total Workload/30 (h) 4,83 
ECTS Credit of the Course 5 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Management of Food Services 
Course Unit Code ND307 
Type of Course Unit Compulsory  
Level of Course Unit BSc 
National Credits 2 
Number of ECTS Credits Allocated  4 ECTS 
Theoretical (hour/week) 2 
Practice (hour/week) 0 
Laboratory (hour/week) 2 
Year of Study 3 
Semester when the course unit is delivered 6 
Course Coordinator  
Name of Lecturer (s) Uzm. Dyt. Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction  
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

Understand the basic principles of food service management, including organization, planning, and control in food 
service operations. 

Explain different types of food service systems such as commercial and non-commercial food service 
establishments. 

Apply basic management functions (planning, organizing, staffing, directing, and controlling) in food service 
operations. 

Demonstrate knowledge of menu planning and menu management according to nutritional, economic, and customer 
needs. 

Understand food purchasing, receiving, storage, and inventory management in food service systems. 

Identify principles of food safety, hygiene, and sanitation in food service environments. 

Recognize cost control methods including food cost, labor cost, and waste management. 

Understand quality management and customer satisfaction in food service operations. 

Develop problem-solving and decision-making skills related to food service management situations. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the fundamental principles and functions of food service management. 1 
2 Apply basic food service operations including menu planning, purchasing, storage, and cost 

control. 
1 

3 Demonstrate knowledge of food safety, hygiene, and quality management practices in food 
service establishments. 

1 

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theore�cal and prac�cal scien�fic knowledge specific to the field of Nutri�on and 

Diete�cs; acquires knowledge within the context of relevant basic sciences, nutri�on sciences, and 
diete�c prac�ces.. 

2 

2 Conducts scien�fic research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional prac�ce. 

3 

3 Carries out professional prac�ces in accordance with ethical principles; acts with a sense of      2 



responsibility and demonstrates team management and leadership skills. 
4 Follows scien�fic and technological developments in the field, effec�vely uses digital tools and 

nutri�on informa�on systems, and ensures con�nuous professional development. 
3 

5 Develops cri�cal thinking, problem-solving, and decision-making skills; iden�fies, analyzes, and 
proposes solu�ons to problems in the field of nutri�on and diete�cs. 

     2 

 Communicates effec�vely both orally and in wri�ng; provides nutri�on educa�on and counseling 
services to individuals, groups, and communi�es. 

3 

 Adopts a global perspec�ve: accesses interna�onal literature related to the field by using at least one 
foreign language and conducts studies in accordance with interna�onal standards. 

3 

 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing condi�ons. 

2 

 Develops nutri�on educa�on and nutri�on programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 

 Collaborates in interdisciplinary se�ngs and gains competence to work within healthcare teams and 
with other related disciplines 

3 

  
Has adequate knowledge of mass catering systems, food produc�on and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

5 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to Food Service Management: Definition, scope, and 

importance of food service systems 
 

2  Types of Food Service Systems: Commercial and non-commercial food 
service operations 

 

3  Basic Management Functions in Food Services: Planning, organizing, 
staffing, directing, and controlling 

 

4  Menu Planning Principles and Menu Types in Food Service Operations  
5  Food Purchasing Management: Supplier selection, purchasing methods, 

and receiving procedures 
 

6  Food Storage and Inventory Control Systems  
7  Food Production and Service Systems in Food Establishments  
8  Midterm exam Midterm 
9  Food Safety, Hygiene, and Sanitation in Food Services  
10  Quality Management and Standardization in Food Service Operations  
11  Cost Control in Food Services: Food cost, labor cost, and waste management  
12  Human Resource Management and Staff Organization in Food Services  
13  Customer Satisfaction, Service Quality, and General Evaluation of Food 

Service Management 
 

14  Revision  
15  Final exam Final 

Recommended Sources 

1. Introduction to Anatomy and Physiology for Healthcare Students 
2. Textbook of Medical Physiology Guyton and Hall 

Assessment 

Attendance 10%    
Presentation 10%  
Laboratory 0 Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 30%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 2      24 
Labs and Tutorials 0 0  
Assignments    



E-Learning Activities - - - 
Project/Presentation/Report Writing 1 2 2 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 1 1 
Final Examination and preparation 1 1 1 
Self Study 12 2  
Total Workload 52 
Total Workload/30 (h)              1,7 
ECTS Credit of the Course 2 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Nutrition Support Systems 
Course Unit Code ND308 
Type of Course Unit Compulsory 
Level of Course Unit BSc 
National Credits 3 
Number of ECTS Credits Allocated 4 ECTS 
Theoretical (hour/week) 2 
Practice (hour/week) 2 
Laboratory (hour/week) - 
Year of Study 3 
Semester when the course unit is delivered 6 
Course Coordinator  
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

Description and types of malnutrition; Methods used in the depiction of nutritional status; Main principles of 
enteral-parenteral feeding and their complications, indications, advantages/disadvantages; enteral-parenteral 
products and their areas of use; calculation of energy and nutritional element requirements in enteral-parenteral 
feeding; disease-specific nutritional support treatments; analysis of job implementation of nutrition teams in the 
hospitals; and practical applications, are the main topics covered in this course 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the principles of clinical nutrition and nutritional support used in healthcare settings. 1 
2 Identify and differentiate nutrition support methods, including oral nutrition support, enteral 

nutrition, and parenteral nutrition. 
1 

3 Assess patients’ nutritional status and identify malnutrition risk using clinical, biochemical, 
and dietary data. 

1 

4 Plan and implement appropriate nutrition support interventions according to patients’ medical 
conditions and nutritional requirements 

1 

5 Monitor and evaluate the effectiveness and safety of nutrition support therapies, including 
potential nutrient–drug interactions, in collaboration with the healthcare team 

1 

   
 

Course’s Contribution to Program 
 CL 

1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 
Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

5 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

5 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

5 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

4 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

5 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

4 

7 Adopts a global perspective: accesses international literature related to the field by using at least one 
foreign language and conducts studies in accordance with international standards. 

4 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to changing 
conditions. 

4 



9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 

11  
Has adequate knowledge of mass catering systems, food production and management, menu planning, 
food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Malnutrition  
2  Assesment of Nutritional Status   
3  Enteral feeding  
4  Enteral feeding II  
5  Parenteral Feeding  
6  Parenteral Feeding II  
7  Midterm Midterm exam 
8  Disease Specific Support  
9  Disease Specific Support  
10  Disease Specific Support  
11  Disease Specific Support  
12  Disease Specific Support  
13  Supplements  
14  Revision  
15   Final 

Recommended Sources 

Dietitian’s Handbook Enteral and Parenteral Nutrition 

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 4      48 
Labs and Tutorials    
Assignments 4 4 16 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 12 
Final Examination and preparation 1 6 12 
Self Study 10 2 20 
Total Workload 113 
Total Workload/30 (h) 3,76 
ECTS Credit of the Course 4 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Legal Procedures for Nutrition 
Course Unit Code ND 309 
Type of Course Unit Compulsory 
Level of Course Unit 3rd Year BSc 
National Credits 3 
Number of ECTS Credits Allocated 3 
Theoretical (hour/week) 3 

Practice (hour/week) - 
Laboratory (hour/week) - 
Year of Study 3 
Semester when the course unit is delivered 6 
Course Coordinator Seher Seçkin 
Name of Lecturer (s) Seher Seçkin 
Name of Assistant (s)  
Mode of Delivery Face to face 
Language of Instruction English  
Prerequisities and co-requisities none 
Recommended Optional Programme Components  
Objectives of the Course 

To provide students with knowledge of legal frameworks relevant to nutrition and dietetics practice. 
To develop understanding of professional responsibilities, accountability, and liability. 
To ensure awareness of patient rights, confidentiality, and informed consent. 
To enable application of legal principles in real-life nutrition practice scenarios. 
To promote ethical and legally sound decision-making in professional practice. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the legal framework governing nutrition and dietetics practice. 1 
2 Describe professional responsibilities and liability in nutrition services. 1 
3 Identify patient rights, informed consent, and confidentiality requirements. 1 
4 Apply relevant laws and regulations to case scenarios in nutrition practice. 1 
5 Recognize ethical and legal implications in professional decision-making. 1 
   

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theoretical and practical scientific knowledge specific to the field of Nutrition and 

Dietetics; acquires knowledge within the context of relevant basic sciences, nutrition sciences, and 
dietetic practices.. 

4 

2 Conducts scientific research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional practice. 

3 

3 Carries out professional practices in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

4 

4 Follows scientific and technological developments in the field, effectively uses digital tools and 
nutrition information systems, and ensures continuous professional development. 

5 

5 Develops critical thinking, problem-solving, and decision-making skills; identifies, analyzes, and 
proposes solutions to problems in the field of nutrition and dietetics. 

4 

6 Communicates effectively both orally and in writing; provides nutrition education and counseling 
services to individuals, groups, and communities. 

4 

7 Adopts a global perspective: accesses international literature related to the field by using at least 
one foreign language and conducts studies in accordance with international standards. 

5 



8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing conditions. 

3 

9 Develops nutrition education and nutrition programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

4 

10 Collaborates in interdisciplinary settings and gains competence to work within healthcare teams and 
with other related disciplines 

4 

11  
Has adequate knowledge of mass catering systems, food production and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

3 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week   Exams 
1  Introduction to legal concepts in healthcare 

and nutrition practice  

2  Legal frameworks and regulations governing 
dietetics profession  

3  Scope of practice and professional 
responsibilities of dietitians  

4  Patient rights and responsibilities  
5  Informed consent in nutrition care  
6  Revision  
7   Midterm exam 
8  Confidentiality and data protection in 

healthcare 
 

9  Documentation and legal record-keeping in 
nutrition services 

 

10  Professional liability and malpractice in 
dietetics  

11  Ethical principles and their legal implications  
12   Interdisciplinary practice and legal 

considerations  

13  Case studies in legal issues related to nutrition 
practice  

14  Review and integration of legal and ethical 
decision-making in practice 

 

15   Final 
Recommended Sources 

Literature  

Assessment 

Attendance 10%    
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 50%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 3      36 
Labs and Tutorials    
Assignments 4 1 4 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 5 5 
Quizzes    
Lab Exams    
Midterm Examination and preparation 1 6 6 



Final Examination and preparation 1 6 6 
Self Study 10 2 20 
Total Workload 77 
Total Workload/30 (h) 2,56 
ECTS Credit of the Course 3 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Community and Health Internship 
Course Unit Code ND310 
Type of Course Unit Compulsory 
Level of Course Unit 3rd Year BSc 
National Credits 8 
Number of ECTS Credits Allocated 10 
Theoretical (hour/week) 0 
Practice (hour/week) 16 
Laboratory (hour/week) 0 
Year of Study 3 
Semester when the course unit is delivered 6 
Course Coordinator  
Name of Lecturer (s) Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to face 
Language of Instruction English 
Prerequisities and co-requisities - 
Recommended Optional Programme Components - 
Objectives of the Course 

To provide students with practical experience in community health settings and enable them to observe and 
participate in nutrition and public health services. 

To develop skills in assessing nutritional status and community health needs through fieldwork, data collection, and 
observation. 

To apply theoretical knowledge of nutrition and dietetics in real community environments such as public health 
institutions, schools, and community health centers. 

To improve communication and teamwork skills while working with health professionals and community members. 

To develop awareness of preventive nutrition programs and public health interventions aimed at improving 
community health. 

Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Assess community health and nutritional needs by using basic data collection and observation 

methods in field settings 
1 

2 Apply theoretical knowledge of nutrition and dietetics in community-based health and 
nutrition programs 

1 

3 Communicate effectively with community members and health professionals while 
participating in public health and nutrition activities. 

1 

 
Course’s Contribution to Program 

 CL 
1 Gains mastery of theore�cal and prac�cal scien�fic knowledge specific to the field of Nutri�on and 

Diete�cs; acquires knowledge within the context of relevant basic sciences, nutri�on sciences, and 
diete�c prac�ces.. 

4 

2 Conducts scien�fic research processes; reviews literature, collects and analyzes data, and 
integrates evidence-based results into professional prac�ce. 

4 

3 Carries out professional prac�ces in accordance with ethical principles; acts with a sense of 
responsibility and demonstrates team management and leadership skills. 

3 

4 Follows scien�fic and technological developments in the field, effec�vely uses digital tools and 
nutri�on informa�on systems, and ensures con�nuous professional development. 

4 

5 Develops cri�cal thinking, problem-solving, and decision-making skills; iden�fies, analyzes, and 
proposes solu�ons to problems in the field of nutri�on and diete�cs. 

3 

6 Communicates effec�vely both orally and in wri�ng; provides nutri�on educa�on and counseling 
services to individuals, groups, and communi�es. 

3 



7 Adopts a global perspec�ve: accesses interna�onal literature related to the field by using at least one 
foreign language and conducts studies in accordance with interna�onal standards. 

3 

8 Possesses awareness of lifelong learning; maintains professional development and adapts to 
changing condi�ons. 

3 

9 Develops nutri�on educa�on and nutri�on programs at individual and community levels by 
considering health policies, public health approaches, and cultural/socio-economic factors. 

3 

10 Collaborates in interdisciplinary se�ngs and gains competence to work within healthcare teams and 
with other related disciplines 

4 

11  
Has adequate knowledge of mass catering systems, food produc�on and management, menu 
planning, food safety, and hygiene processes, and applies quality principles in these areas. 

5 

   

   

   

   

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

Course Contents 

Week  ınternship Exams 
1  ınternship  
2  ınternship  
3  ınternship  
4  ınternship  
5  ınternship  
6  ınternship  
7  ınternship Midterm Exam 
8  ınternship  
9  ınternship  
10  ınternship  
11  ınternship  
12  ınternship  
13  ınternship  
14    
15   Final 

exam 
Recommended Sources 

 

Assessment 

Attendance 10%    
Presentation 10%  
Laboratory 0 Lab Grade= Lab Performance  Lab Attendance 

Internship report 30%  
Internship exam 50%  

Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 12 8      96 
Labs and Tutorials 0 0  
Assignments 2 2 4 
E-Learning Activities - - - 
Project/Presentation/Report Writing 1 10 10 



Quizzes    
Lab Exams    
Midterm Examination and preparation 1 1 1 
Final Examination and preparation 1 1 1 
Self Study 12 8  
Total Workload  
Total Workload/30 (h)               
ECTS Credit of the Course 4 

 
 



GAU, Faculty of Health 
Sciences  

 
Course Unit Title CLINICAL EDUCATION 

Course Unit Code ND 401 

Type of Course Unit Nutrition and Dietetics 

Level of Course Unit 4th year Bachelor Students 

National Credits 8 

Number of ECTS Credits Allocated 16/4 

Theoretical (hour/week) 0 

Practice (hour/week) 16 

Laboratory (hour/week) - 

Year of Study 4 

Semester when the course unit is delivered 7 

Course Coordinator - 

Name of Lecturer (s) Hayriye İnanmaz 

Name of Assistant (s) - 

Mode of Delivery Face to face 

Language of Instruction English 

Prerequisities and co-requisities - 

Recommended Optional Programme Components - 

Objectives of the Course  

• Gain knowledge and skills about adult/old/childhood patiens diet. 

• To learn how to write diets for adults/old/children admitted in hospital by observing the diet the 

dietician/nutritionist planned. 

• Read the patient file analyze the information in the file and learn nutritional therapy planning 

according to the clinical and laboratory findings of the patient. 

Learning Outcomes  

When this course has been completed the student should be able to know about Assessment 

1 Perform a comprehensive assessment using appropriate standardized and non-standardized tools.  

2 Develop and implement evidence-based, client-centered intervention plans  

3 Integrate theoretical knowledge with practical application in real-world scenarios.  



4 Adhere to ethical principles, including informed consent, confidentiality, and professional 
boundaries. 

 

Assessment Methods: 1. Exam 2, 2. Assignment 8. 

Course’s Contribution to Program 

 CL 

1 Demonstrate comprehensive knowledge of nutrition science, human metabolism, and health 
conditions. 

3 

2 Conduct client-centered nutritional assessments and apply clinical reasoning to identify nutrition-
related problems. 

5 

3 Plan, implement, and evaluate evidence-based nutrition and dietetic interventions. 5 

4 Communicate effectively with individuals, families, and multidisciplinary healthcare teams while 
adhering to ethical standards. 

5 

5 Practice safely at an entry-level as a dietitian and engage in lifelong learning and professional 
development. 

5 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 

Course Contents 

Week   Exams 

1  Orientatation   

2  Observation  

3  Supervised practice (Conduct assessment)  

4  Supervised practice (Assist in intervention)  

5  Supervised practice (write SOAP notes)   

6  Increased responsibility (lead client session)  

7  Review  

8   Midterm 

9  Increased responsibility (complete documentation)  

10  Integration of knowledge (handle caseload)  

11  Integration of knowledge (collaborate with team and focus on clinical 
reasoning) 

 

12  Integration of knowledge (focus on clinical reasoning)  

13  Independent practice (manage full caseload with supervision)  

14  Case presentation  

15   Final 

Recommended Sources 



Textbooks: Case-Smith, Occupational therapy for children and adolescence 8th edition 

 Pedretti Occupational therapy practice for physical dysfunction 8th edition 

Assessment 

Assignments 30%  

Midterm Exam 30%  

Final Exam 40%  

Total 100%  

ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Clinical practice in field (weekly, including exam weeks) 15 16 240 

Labs and Tutorials – – – 

Assignments (case reports, SOAP notes) 3 5 15 

E-Learning Activities – – – 

Project / Presentation / Case Study 1 10 10 

Quizzes – – – 

Lab Exams – – – 

Midterm Examination and preparation 1 15 15 

Final Examination and preparation 1 15 15 

Self-Study (weekly reflection, preparation) 15 3 45 

Total Workload 340 

Total Workload / 30 (h) 11.3 

ECTS Credit of the Course 11 



 



GAU, Faculty of Health 
Sciences  

 
Course Unit Title EDUCATION AT WORKPLACE II 

Course Unit Code ND402 

Type of Course Unit Nutrition and Dietetics 

Level of Course Unit 4th year Bachelor Students 

National Credits 6 

Number of ECTS Credits Allocated 20/10 

Theoretical (hour/week)  

Practice (hour/week) 20 

Laboratory (hour/week) - 

Year of Study 4 

Semester when the course unit is delivered - 

Course Coordinator - 

Name of Lecturer (s) Hayriye İnanmaz 

Name of Assistant (s) - 

Mode of Delivery Face to face 

Language of Instruction English 

Prerequisities and co-requisities - 
Recommended Optional Programme Components - 
Objectives of the Course  

 · Gain knowledge and skills about adult/old/childhood patiens diet. 

To learn how to write diets for adults/old/children admitted in hospital by observing the diet the 
dietician/nutritionist planned. 

   Read the patient file analyze the information in the file and learn nutritional therapy planning according to the 
clinical and laboratory findings of the patient. 

 

Learning Outcomes  

When this course has been completed the student should be able to know about Assessment 
1 Explain major adult learning and health education theories relevant to occupational therapy.  

2  Design client and caregiver education plans based on needs assessment.  

3  Develop structured education materials and training programs in OT settings.  
4  Apply appropriate teaching and instructional strategies for individuals and groups.  
5  Demonstrate skills in clinical teaching and peer supervision.  

Assessment Methods: 1. Exam 2, 2. Assignment 8 
Course’s Contribution to Program 

 CL 
1 Perform a comprehensive assessment using appropriate standardized and non-standardized tools. 5 

2 Develop and implement evidence-based, client-centered intervention plans 2 

3 Integrate theoretical knowledge with practical application in real-world scenarios. 2 

4 Adhere to ethical principles, including informed consent, confidentiality, and professional boundaries. 5 



CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
Course Contents 

Week   Exams 
1   Introduction to Education Roles in Occupational Therapy  
2   Principles of Teaching and Learning in Health Professions  
3   Adult Learning Theories and Learning Styles  
4   Health Education and Behavior Change Models  
5   Instructional Methods in OT (individual & group teaching)  
6   Developing Educational Materials and Resources  
7   Group Education and Community Training Approaches  
8   Midterm Exam Midterm 
9    Needs Assessment for Client and Caregiver Education  
10   Use of Technology and Media in OT Education  
11   Evaluation of Learning and Education Outcomes  
12   Student Teaching Demonstrations & Peer Feedback  
13   Student Teaching Demonstrations & Peer Feedback  
14   Revision  
15   Final Exam Final 

Recommended Sources 

Textbooks: 
Willard and Spackman’s Occupational Therapy 

(13th Edition) 

Occupational Therapy: Performance, Participation, and Well-Being 

(5th Edition) 

Assessment 

Assignments 30%  

Midterm Exam 30%  

Final Exam 40%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 13 3 39 
Labs and Tutorials - - - 
Assignments 3 3 9 
E-Learning Activities - - - 
Project/Presentation/Report Writing - - - 
Quizzes - - - 
Lab Exams - - - 
Midterm Examination 1 18 18 
Final Examination 1 18 18 
Self-Study 13 3 39 
Total Workload 123 
Total Workload/30 (h) 5.5 
ECTS Credit of the Course 6 



 



GAU, Faculty of Health Sciences 
 

Course Unit Title Graduation Project 1 
Course Unit Code ND403 
Type of Course Unit Bachelors 
Level of Course Unit BSc 
National Credits  
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 
Practice (hour/week) 0 
Laboratory (hour/week) – 
Year of Study 4 
Semester when the course unit is delivered 7 
Course Coordinator  
Name of Lecturer (s)                                  Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

This course focuses on the planning and execution of an individual research project in the field of 
nutrition and dietetics. It guides students through the process of scientific inquiry, critical analysis, and 
academic writing. 

The course aims to: 

•   Develop students’ ability to design and conduct research in nutrition and dietetics  
•   Enhance skills in literature review and evidence-based analysis  
•   Introduce research methodologies and data collection techniques  
•   Guide students in academic writing and thesis preparation  
•   Improve critical thinking and scientific communication skills 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Explain the principles of scientific research and research ethics 1 
2 Conduct a comprehensive literature review in nutrition and dietetics 1 
3 Design and implement a research study and present findings academically 1 

 
           Course’s Contribution to Program 

  

1 Demonstrate knowledge in nutrition science and dietetics 

2 Apply critical thinking and research skills in nutrition-related problems 

3 Plan and evaluate evidence-based nutrition interventions 

4 Communicate effectively in academic and professional contexts 

5 Engage in lifelong learning and professional development 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

 CL 

4 Demonstrate co          
health condition  

5 Conduct client-          
performance iss  

4 Plan, implemen        

5 Communicate e           
standards. 

4 Practice safely            



CL          
 

 
Course Contents 

Week   Exams 
1  Introduction to Graduation Project & Research Process  
2  Identifying Research Areas in Nutrition & Dietetics  
3  Formulating Research Title & Questions  
4  Literature Search Strategies  
5  Critical Literature Review I  
6  Critical Literature Review II 
7  Research Design & Methodology  
8  Midterm Evaluation  
9  Data Collection Methods  

10  Research Ethics & Approval Process  
11  Writing the Research Proposal (Introduction & Methods)  
12  Referencing & Academic Writing Skills  
13  Finalizing Research Proposal  
14  

 
Proposal Presentation 

 

Recommended Sources 

1. Introduction to Anatomy and Physiology for Healthcare Students 
2. Snell’s Clinical Anatomy 

Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 60%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activity Numbe
r 

Duration 
(hrs) Total Workload 

Course Hours (13 weeks × 3 hrs) 13 3 39 
Assignments 3 4 12 

Midterm Exam & Preparation 1 12 12 
Final Exam & Preparation 1 12 12 

Self Study 13 2 26 
Total Workload   101 hours 

      Total Workload / 30 ≈ 3.3 ≈ 3 ECTS 

 



GAU, Faculty of Health Sciences 
 

Course Unit Title Graduation Project II 
Course Unit Code ND404 
Type of Course Unit Bachelors 
Level of Course Unit BSc 
National Credits  
Number of ECTS Credits Allocated 3 
Theoretical (hour/week) 2 
Practice (hour/week) 0 
Laboratory (hour/week) – 
Year of Study 4 
Semester when the course unit is delivered 8 
Course Coordinator  
Name of Lecturer (s)                                  Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

This course focuses on the planning and execution of an individual research project in the field of 
nutrition and dietetics. It guides students through the process of scientific inquiry, critical analysis, and 
academic writing. 

The course aims to: 

•   Develop students’ ability to design and conduct research in nutrition and dietetics  
•   Enhance skills in literature review and evidence-based analysis  
•   Introduce research methodologies and data collection techniques  
•   Guide students in academic writing and thesis preparation  
•   Improve critical thinking and scientific communication skills 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Apply scientific research principles and ethics in a completed study 1 
2 Analyze and interpret data in nutrition and dietetics research 1 
3 Present research findings in written and oral academic formats 1 

 
           Course’s Contribution to Program 

  

1 Demonstrate knowledge in nutrition science and dietetics 

2 Apply critical thinking and research skills in nutrition-related problems 

3 Plan and evaluate evidence-based nutrition interventions 

4 Communicate effectively in academic and professional contexts 

5 Engage in lifelong learning and professional development 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

 CL 

4 Demonstrate co          
health condition  

5 Conduct client-          
performance iss  

4 Plan, implemen        

5 Communicate e           
standards. 

4 Practice safely            

CL          
 



 
Course Contents 

Week   Exams 
1  Review of Graduation Project I and research progress  
2  Completion of data collection  
3  Data organization and coding  
4  Statistical analysis  
5  Interpretation of results  
6  Writing results section 
7  Writing discussion section  
8  Midterm Evaluation (Draft Thesis Submission)  
9  Writing conclusion and recommendations  

10  Referencing and formatting  
11  Thesis editing and revision  
12  Preparation of oral presentation  
13  Student presentations  
14  Final Submission of Thesis 

Recommended Sources 

1. Introduction to Anatomy and Physiology for Healthcare Students 
2. Snell’s Clinical Anatomy 

Assessment 

Attendance     
Presentation   
Laboratory  Lab Grade= Lab Performance  Lab Attendance 
Midterm Exam 40%  
Final Exam 60%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activity Numbe
r 

Duration 
(hrs) Total Workload 

Course Hours (13 weeks × 3 hrs) 13 3 39 
Assignments 3 4 12 

Midterm Exam & Preparation 1 12 12 
Final Exam & Preparation 1 12 12 

Self Study 13 2 26 
Total Workload   101 hours 

      Total Workload / 30 ≈ 3.3 ≈ 3 ECTS 

 
 



GAU, Faculty of Health 
Sciences  

 
Course Unit Title Diseases Related to Nutrition 1 

Course Unit Code ND406 

Type of Course Unit Nutrition and Dietetics 

Level of Course Unit Bachelor  

National Credits  

Number of ECTS Credits Allocated 3 

Theoretical (hour/week) 2 

Practice (hour/week) 20 

Laboratory (hour/week) - 

Year of Study 4 

Semester when the course unit is delivered 8 

Course Coordinator - 

Name of Lecturer (s) Hayriye İnanmaz 

Name of Assistant (s) - 

Mode of Delivery Face to face 

Language of Instruction English 

Prerequisities and co-requisities - 
Recommended Optional Programme Components - 
Objectives of the Course  

 •   To provide knowledge about nutrition therapy in adult, elderly, and pediatric patients.  
•   To develop skills in planning and writing hospital diets based on clinical conditions.  
•   To enable students to evaluate patient files and interpret clinical and laboratory findings.  

•   To teach the principles of medical nutrition therapy for hospitalized patients. 

Learning Outcomes  

When this course has been completed the student should be able to know about Assessment 
1 Explain the principles of medical nutrition therapy for adult, elderly, and pediatric patients.  

2  Perform nutritional assessment using patient history, clinical, and laboratory data.  

3  Plan appropriate diet therapies according to disease conditions.  
4  Develop individualized nutrition care plans for hospitalized patients.  
5 Monitor and evaluate the effectiveness of nutrition interventions.  

Assessment Methods: 1. Exam 2, 2. Assignment 8 
Course’s Contribution to Program 

 CL 
1 Demonstrate comprehensive knowledge of nutrition science, metabolism, and disease-nutrition 

relationships. 
5 

2 Conduct nutritional assessments and apply clinical reasoning to identify nutrition-related 
problems. 

2 

3  Plan, implement, and evaluate evidence-based dietetic interventions. 2 

4 Communicate effectively with patients and healthcare teams while adhering to 
ethical standards. 

5 



5 Practice safely as an entry-level dietitian and engage in lifelong learning. 4 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
Course Contents 

Week   Exams 
1   Introduction to Education Roles in Occupational Therapy  
2   Principles of Teaching and Learning in Health Professions  
3   Adult Learning Theories and Learning Styles  
4   Health Education and Behavior Change Models  
5   Instructional Methods in OT (individual & group teaching)  
6   Developing Educational Materials and Resources  
7   Group Education and Community Training Approaches  
8   Midterm Exam Midterm 
9    Needs Assessment for Client and Caregiver Education  
10   Use of Technology and Media in OT Education  
11   Evaluation of Learning and Education Outcomes  
12   Student Teaching Demonstrations & Peer Feedback  
13   Student Teaching Demonstrations & Peer Feedback  
14   Revision  
15   Final Exam Final 

Recommended Sources 

Textbooks: 
Willard and Spackman’s Occupational Therapy 

(13th Edition) 

Occupational Therapy: Performance, Participation, and Well-Being 

(5th Edition) 

Assessment 

Assignments 30%  

Midterm Exam 30%  

Final Exam 40%  
Total 100%  
ECTS Allocated Based on the Student Workload 

Activities Number Duration 
(hour) 

Total 
Workload(hour) 

Course duration in class (including the Exam week) 13 3 39 
Labs and Tutorials - - - 
Assignments 3 3 9 
E-Learning Activities - - - 
Project/Presentation/Report Writing - - - 
Quizzes - - - 
Lab Exams - - - 
Midterm Examination 1 18 18 
Final Examination 1 18 18 
Self-Study 13 3 39 
Total Workload 123 
Total Workload/30 (h) 5.5 
ECTS Credit of the Course 6 



 



GAU, Faculty of Health Sciences 
 

Course Unit Title Case Analysis 
Course Unit Code ND 408 
Type of Course Unit Compulsory all Nutrition and Dietetics Students 
Level of Course Unit 4th  year BSc 
National Credits 3 
Number of ECTS Credits Allocated 4 
Theoretical (hour/week) 2 
Practice (hour/week) 2 
Laboratory (hour/week) 4 
Year of Study 4 
Semester when the course unit is delivered 8 
Course Coordinator  
Name of Lecturer (s)                                  Hayriye İnanmaz 
Name of Assistant (s)  
Mode of Delivery Face to Face 
Language of Instruction English 
Prerequisities and co-requisities  
Recommended Optional Programme Components  
Objectives of the Course 

The course aims to: 

• This course focuses on the planning and execution of an individual research project in 
nutrition and dietetics. It guides students through scientific inquiry, critical analysis, and 
academic writing, cu Develop students’ ability to design and conduct research  

• Enhance literature review and evidence-based analysis skills  
• Introduce research methodologies and data collection techniques  
• Guide students in academic writing and thesis preparation  
• Improve critical thinking and scientific communication skills lminating in the completion of a 

graduation thesis. 

 
Learning Outcomes   

When this course has been completed the student should be able to Assesment 
1 Apply scientific research principles and ethics in a completed study 1 
2 Analyze and interpret data in nutrition and dietetics research 1 
3 

 
Present research findings in written and oral academic formats 1 

 
           Course’s Contribution to Program 

  

1 Demonstrate knowledge in nutrition science and dietetics 

2 Apply critical thinking and research skills in nutrition-related problems 

 CL 

4 Demonstrate co          
health condition  

5 Conduct client-          



3 Plan and evaluate evidence-based nutrition interventions 

4 Communicate effectively in academic and professional contexts 

5 Engage in lifelong learning and professional development 

CL (Contribution Level): 1.Very Low, 2.Low, 3.Moderate, 4.High, 5.Very High 
 

performance iss  

4 Plan, implemen        

5 Communicate e           
standards. 

4 Practice safely a            

CL (          
 

 
Course Contents 

Week   Exams 
1  Review of Graduation Project I and research progress  
2  Completion of data collection  
3  Data organization and coding  
4  Statistical analysis  
5  Interpretation of results  
6  Writing results section 
7  Writing discussion section  
8  Midterm Evaluation (Draft Thesis Submission)  
9  Writing conclusion and recommendations  

10  Referencing and formatting  
11  Thesis editing and revision  
12  Preparation of oral presentation  
13  Student presentations  
14  Final Submission of Thesis 

Recommended Sources 
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