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EDUCATIONAL INFORMATION
Degree University Department Year(s)

Master's Degree Okan University Gastronomy (Master's) (with Thesis) 2017 - 2020

Bachelor's Degree Gazi University Gastronomy and Culinary Arts Department 2011 - 2015

RESEARCH AREAS
gastronomy, sustainability

ACADEMIC DUTIES
Duty University Area Year(s)

ADMINISTRATIVE DUTIES
Duty University Year(s)

ACADEMIC AND PROFESSIONAL MEMBERSHIPS
Organisation Membership Year(s)

NON-UNIVERSITY EXPERIENCE
Country Organisation Duty Year(s)

BOOKS
GASTRONOMİDE YEŞİL YÖNETİM: SÜRDÜRÜLEBİLİRLİK VE ÇEVRE DOSTUYAKLAŞIMLAR
TOPAL HAVVA
nobel, 978-625-393-468-2, 2024
 Scientific Book   Chapter(s) 

Yeşil Yönetimde Yeni Trendler
SOYER MELİS, ODUNCU FULYA, GÜMÜŞ TUĞBAY BURÇİN, YILDIZ İNCİLAY, DELİPINAR GÜL ESİN, YAKUT
MÜNEVVER, COŞAR BORA, ULUDAĞ DUYGU, AYDEMİR MUZAFFER, TOPAL HAVVA, SEVİMLİ YAŞAR
NOBEL YAYINEVİ, 978-625-393-468-2, 2024
 Scientific Book   Chapter(s) 

ARTICLES
Vejetaryen/Vegan Beslenme Felsefesinin Gastronomide Sürdürülebilirliğe Etkisi (The Effect of Vegetarian/ Vegan Nutrition
Philosophy on Sustainability in Gastronomy)
TOPAL HAVVA,AYMANKUY ŞİMAL
Turk Turizm Arastirmalari Dergisi, 2022
 National  DOI: 10.26677/TR1010.2022.984

Vejetaryen/Vegan Beslenme Felsefesinin Gastronomide Sürdürülebilirliğe Etkisi
AYMANKUY ŞİMAL, TOPAL HAVVA
Journal of Social,Humanities and Administrative Sciences, 2022
 International  DOI: 10.26677/TR1010.2022.984

P: 1/2



Inst. HAVVA TOPAL

ARTICLES
Fine Dining Restoranların İstihdam Politikalarına Gastronomi Eğitiminin Etkisi (A Research About The Effect of
Gastronomy Education on The Employment Policies of Fine Dining Restaurants)
TOPAL HAVVA, GÖK İLKAY
Journal of Tourism and Gastronomy Studies, 2020
 National  DOI: 10.21325/jotags.2020.743

Fine Dining Restoranların İstihdam Politikalarına Gastronomi Eğitiminin Etkisi (A Research About The Effect of
Gastronomy Education on The Employment Policies of Fine Dining Restaurants)
TOPAL HAVVA, GÖK İLKAY
Journal of Tourism and Gastronomy Studies, 2020
 National  DOI: 10.21325/jotags.2020.743

PROCEEDINGS

PROJECTS

THESIS SUPERVISION

COURSES
Course Type Course Code Course Name

Other ASC222 YEME İÇME SİSTEMLERİ

Other ASC202 DÜNYA MUTFAKLARI II

Other ASC210 YÖRE MUTFAKLARI

Bachelor's Degree GAS213 PASTA VE TATLI TEKNİKLERİ

Bachelor's Degree GAS202 MUTFAK UYGULAMASI II

Bachelor's Degree GAS302 TÜRK MUTFAĞI II

Bachelor's Degree GAS323 OSMANLI MUTFAĞI VE YEMEK KÜLTÜRÜ

Bachelor's Degree GAS301 TÜRK MUTFAĞI I

Bachelor's Degree GAS424 ETKİNLİK VE ZİYAFET YÖNETİMİ

Bachelor's Degree GAS405 MENÜ YÖNETİMİ
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