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T.C. ANKARA MEDIPOL UNIiVERSITESI
GUZEL SANATLAR TASARIM VE MiMARLIK FAKULTESI
GASTRONOMIi VE MUTFAK SANATLARI BOLUMU

............................ L s
OLCME VE DEGERLENDIRME FORMU
Ogrenci Ad1 Soyada: Degerlendiren Ogretim Elemani:
Ogrenci Numarasi:
Calisma Istasyon No:
Recete/ Uriin Ada:

DEGERLENDIRME KRIiTERLERI

1. Teknik beceriler (25 Puan) Puan

Hamur hazirlama ve kivam / Krema hazirlama (10 Puan)

Pisirme prosesi ve homojenlik (10 Puan)

Sekillendirme ve diizgiinliik / Krema sikma ve susleme teknikleri (5 Puan)

* Hamurun dogru karistirilmasi ve kivam almasi, esit pisirilmesi ve hamurun diizgiin sekil
almast.

* Hamur ve kremanin dogru kivamda olmasi, kekin dogru pisirilmesi ve uygun siisleme
tekniklerinin kullanilmasu.

2. Tat ve doku (25 Puan) Puan

Lezzet dengesi (10 Puan)

Istege gore gevreklik veya yumusaklik / Doku ve kivam (10 Puan)

Genel tat (5 Puan)

* Dengeli tathilik, uygun doku (istenildigi gibi ¢itir veya yumusak) ve genel olarak hos bir tat.
* Tathlik ve asidite dengesi, kekin stingerimsi dokusu, kremanin yumugaklig: ve genel lezzet
uyumu.

3. Sunum ve estetik (25 Puan) Puan

Porsiyon tutarliligi (10 Puan)

Gorsel cekicilik ve ylizey dokusu / Kaplama piiriizsiizliigii (10 Puan)

Dekorasyon ve son rétuslar / Renk uyumu (5 Puan)

* Esit katmanlar, gorsel olarak ¢ekici kek ve dengeli dekorasyon.
* Homojen hamur boyutlari, ¢ekici yiizey dokusu ve dengeli dekorasyon.

4. Hijyen ve zaman yonetimi Puan

Kisisel hijyen (10 Puan)

Is yeri temizligi (10 Puan)

Zamaninda ve diizenli is bitirme (5 Puan)

* Eldiven, maske ve sa¢ bonesi kullanimi, ¢calisma alamimin diizenli tutulmasi ve verilen siire
icerisinde gorevin tamamlanmasi.

Toplam Puan: | ...... /100




T.C. ANKARA MEDIPOL UNIVERSITY
FACULTY OF FINE ARTS, DESIGN, AND ARCHITECTURE
DEPARTMENT OF GASTRONOMY AND CULINARY ARTS

PERFORMANCE ASSESMENT AND EVALUATION FORM

Student Name and Surname: Evaluator:

Student Number:

Work Station Number:

Recipe/Product Name:

EVALUATION CRITERIA

1. Technical skills (25 Points)

Score

Dough preparation and consistency / Cream preparation (10 Points)

Baking process and evenness (10 Points)

Shaping and uniformity / Cream piping and decoration techniques (5 Points)

* Correct mixing and consistency of dough, even baking, and uniform shape of dough.

* Correct consistency of dough and cream, proper baking of the cake, and use of
appropriate decoration techniques.

2. Taste and texture (25 Points)

Score

Flavor balance (10 Points)

Crispness or softness as required / Texture and consistency (10 Points)

Overall taste (5 Points)

* Balanced sweetness, proper texture (crispy or soft as intended), and overall pleasant taste
* Balance of sweetness and acidity, spongy texture of the cake, smoothness of the cream,

and overall flavor harmony.

3. Presentation and aesthetics (25 Points)

Score

Portion consistency (10 Points)

Visual appeal and surface texture / Coating smoothness (10 Points)

Decoration and finishing touches / Color harmony (5 Points)

* Even layers, visually appealing cake, and balanced decoration.
* Uniform dough sizes, appealing surface texture, and balanced decoration.

4. Hygiene and time management (25 Points)

Score

Personal hygiene (10 Points)

Workstation cleanliness (10 Points)

Completion on time and organized work (5 Points)

* Use of gloves, mask, and hairnet, maintaining a tidy workstation, and completing the task

within the given time.

Total Score: | .........




