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ONSOZ

Saym Katilimcilar, Kiymetli Aragtirmacilar,

Ankara Hac1 Bayram Veli Universitesi ve Universitemiz ev sahipliginde diizenlenen
7. Uluslararast Gastronomi Turizmi Arastirmalar1 Kongremize vermis oldugunuz
katkilardan dolayr Kastamonu Universitesi adina sizlere tesekkiir ediyoruz.
Tiirkiye’deki en biiylik gastronomi kongrelerinden bir tanesini giizel bir sinerji
atmosferi icinde gerceklestirdik. Bu etkinligi diizenlememizin ardinda yatan amag, son
yillarda oldukga ilgi ¢eken gastronomi alanindaki son gelismeleri akademik bir
cercevede ele almakt.

Kongremiz, 106 bildirinin sunuldugu 6nemli bir katilim sayisiyla gerceklesti. Bu
bildiriler, 238 farkli yazar tarafindan hazirlandi. Gosterilen bu ilgi ve emek gastronomi
alanindaki cesitliligi ve zenginligi vurgular nitelikteydi. Bildiri sahibi yazarlar, 32
farkli iiniversiteden geldi ve bu say1 gordiigiimiiz biiyiik ilginin ve ¢esitliligin nasil
genis bir cografyada yayildigini1 gosterdi.

Bu kongrenin asil amaci, gastronomi alanindaki son geligsmeleri, aragtirmalar1 ve
inovasyonlart kamuoyu ve bilim diinyas: ile paylasmaktir. Kongre boyunca, farkli
oturumlar, panel tartigmalar1 ve sunumlar diizenlenerek, gastronomi alanindaki son
aragtirmalar1 ve yenilikleri paylagsma ve birbirimizle etkilesimde bulunma firsati
yaratmaya calistik. Diizenlemis oldugumuz kongre, Kastamonu'nun gastronomik
potansiyelini daha da gelistirmek ve gelecekteki isbirliklerine zemin hazirlamak i¢in
inantyorum ki 6nemli bir firsat sunacaktir.

Bu biiylik kongreye degerli ¢alismalari ile katilim gosteren tiim bilim insanlarina, bilgi,
deneyim ve emekleriyle katki saglayan sektor temsilcilerine, kongrenin
gerceklestirilmesi agsamalarinda emegi gecen tiim Danigsma Kurulu, Bilim Kurulu ve
Yiiriitme Kurulu iyelerine ve kongreyi destekleyen tim kamu ve 0Ozel sektor
kuruluslarina ilgi ve katkilarindan dolay1 tesekkiir ederim.

Prof. Dr. Ahmet Hamdi TOPAL

Kastamonu Universitesi Rektorii
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PREFACE

Dear Participants and Esteemed Researchers,

On behalf of Kastamonu University, I sincerely thank you for your invaluable
contributions to the 7th International Gastronomy Tourism Research Congress, jointly
organized by Ankara Haci Bayram Veli University and our institution. We are
delighted to have successfully hosted one of Turkey's most prominent gastronomy
congresses, fostering a vibrant atmosphere of synergy. The primary goal behind
orchestrating this event was to provide an academic platform for addressing the latest
developments in the increasingly popular field of gastronomy.

The congress witnessed a remarkable turnout, presenting 106 papers authored by 238
different researchers. The enthusiasm and dedication displayed during this endeavor
underscored the diversity and richness inherent in gastronomy. Notably, these papers
represented scholars from 32 universities, underscoring our event's wide-reaching
geographical diversity of interest and expertise.

The core objective of this congress is to disseminate the latest developments, research
findings, and innovations within the realm of gastronomy to both the general public
and the scientific community. Over the course of the congress, we organized various
sessions, panel discussions, and presentations to facilitate the sharing of cutting-edge
research and innovations in the field of gastronomy while providing ample
opportunities for interaction among participants. This congress, which we
meticulously organized, will serve as a pivotal opportunity to further unlock the
gastronomic potential of Kastamonu and pave the way for future collaborative
endeavors.

I want to express my profound appreciation to all the scholars who graced this grand
congress with their valuable contributions, to the industry professionals who enriched
the event with their knowledge, experience, and dedication, to all the members of the
Advisory Board, Scientific Committee, and Executive Committee for their diligent
efforts in organizing the congress, and to the public and private sector organizations
that generously supported this endeavor.

Yours sincerely,
Prof. Dr. Ahmet Hamdi TOPAL

Rector of Kastamonu University
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ONSOZ

Saym Katilimcilar, Degerli Arastirmacilar,

Ankara Haci Bayram Veli Universitesi ve Kastamonu Universitesi is birligiyle
diizenlenen bu 6zel etkinlikte sizleri agirlamaktan biiyiik bir mutluluk ve gurur
duyuyoruz. Gastronomi turizmi, kiiltiirel mirasimizin ve cografi zenginliklerimizin bir
yansimas1 olan miikemmel bir konsepttir. Bu nedenle, bu alanda yapilan arastirmalarin
ve c¢alismalarin uluslararasi bir platformda tartigilmasi, paylasiimasi ve ilerletilmesi
bliylik 6nem tagimaktadir.

28-30 Eyliil tarihlerinde gerceklestirilen bu kongre, gastronomi turizminin ¢esitli
yonlerini ele alarak, bu alandaki yenilik¢i yaklagimlari, stratejileri ve en iyi
uygulamalari tanitmay1 amaglamistir. Bilimsel katkilariniz ve degerli ¢alismalariniz,
gastronomi turizmi konusundaki bilgi ve anlayisimizi zenginlestirmek ve ileriye
tagimak i¢in 6nemli bir adim olacaktir.

Bu kongre oOzet bildiri kitabi, katilimecilarin sundugu c¢alismalarin  Gzetlerini
icermektedir. Bu Ozetler, gastronomi turizmi alaninda yapilan son arastirmalarin
onemli bir Ozeti niteligindedir ve bu alandaki bilgi birikimini genisletmeye katki
saglayacaktir. Her bir ¢aligma, titizlikle se¢ilmis bir hakemlik siirecinden ge¢mis ve
bu kitapta sunulmaya deger bulunmustur.

Gastronomi turizmi, sadece lezzetleri degil, ayn1 zamanda kiiltiirel, tarihi ve cografi
baglamlar1 da iceren bir deneyim sunmaktadir. Bu kongre, bu deneyimi daha iyi
anlamamiza ve tanitmamiza yardimci olacak bilimsel bir platform saglamistir. Hep
birlikte, gastronomi turizminin gelecegini sekillendirmek i¢in Onemli bir rol
oynayacagimiza inantyoruz.

Katilimeilarin ¢aligmalarint bu kitapta paylagsmalarina ve bu kongrenin basarili bir
sekilde gerceklestirilmesine katkida bulunmalarina tesekkiir ederim. Hep birlikte,
gastronomi turizmi alaninda daha fazla bilgi tiretmek ve bu alandaki potansiyeli en {ist
diizeye ¢ikarmak i¢in ¢alismaya devam edecegiz.

Kongrenin diizenlenmesine destek veren tiim katkida bulunanlara tesekkiir ederiz ve
bu kongre 6zet bildiri kitabinin gastronomi turizmi alanina degerli bir kaynak olmasini
dileriz.

Saygilarimla,

Prof. Dr. irfan YAZICIOGLU

7. UGTAK Diizenleme Kurulu Baskan1
Ankara Hac1 Bayram Veli Universitesi
Turizm Fakiiltesi Dekant
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PREFACE

Dear Participants, Distinguished Researchers,

We are very happy and proud to welcome you at this special event organised in
cooperation with Ankara Haci Bayram Veli University and Kastamonu University.
Gastronomy tourism is an excellent concept that is a reflection of our cultural heritage
and geographical richness. Therefore, it is of great importance to discuss, share and
advance research and studies in this field on an international platform.

This congress, held on 28-30 September, aims to introduce innovative approaches,
strategies, and best practices in this field by addressing various aspects of gastronomy
tourism. Your scientific contributions and valuable work will be an important step in
enriching and advancing our knowledge and understanding of gastronomy tourism.

This congress abstract book contains the abstracts of the studies presented by the
participants. These abstracts are an important summary of the latest research in the
field of gastronomy tourism and will contribute to expanding the knowledge in this
field. Each study has gone through a meticulously selected refereeing process and has
been found worthy of being presented in this book.

Gastronomy tourism offers an experience that includes not only flavours but also
cultural, historical, and geographical contexts. This congress has provided a scientific
platform to help us better understand and promote this experience. Together, we
believe that we will play an important role in shaping the future of gastronomy tourism.

I would like to thank the participants for sharing their work in this book and
contributing to the successful realisation of this congress. Together, we will continue
to work to produce more knowledge in the field of gastronomy tourism and maximise
the potential in this field.

We would like to thank all the contributors who supported the organisation of the
congress and hope that this congress summary proceedings book will be a valuable
resource in the field of gastronomy tourism.

Best regards,

Prof. Dr. irfan YAZICIOGLU

7th IGTRC Organising Committee Chairman
Ankara Hac1 Bayram Veli University

Dean of Faculty of Tourism
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ONSOZ

Sayin Katilimeilar, Kiymetli Bilim Insanlar,

IIk olarak Kastamonu Universitesi ve Ankara Haci Bayram Veli Universitesi is
birligiyle diizenlenen bu 6nemli etkinlikte sizlerle bir arada olmaktan duydugum
mutlulugu ifade etmek isterim. Ulkemizin her sehri gibi Kastamonu ilimiz de 6nemli
bir gastronomik mirasa sahiptir. Boyle bir kentte Uluslararas1 Gastronomi kongresini
gerceklestirmek bizler agisindan 6nemli bir gurur kaynagi olusturmaktadir. Bilimsel
caligmalardan elde edilen ¢iktilarin pratik hayata sunacagi Onemli katkilar
diisiiniildiigiinde bu kongre neticesinde elde edilecek sonuglarin yerelde Kastamonu
ili, genelde ise lilkemizin diger sehirleri i¢in Gastronomi alaninda 6ne ¢ikan yenilikler,
gastronomi turizminin turistik destinasyonlara katkis1 ve gastronomi alaninin gelisimi
ile elde edilebilecek katma degerler ortaya konulacak, bu sayede uygulayicilara 6nemli
yol haritalar1 da sunulabilecektir. Bu nedenle, kongremiz vasitasiyla gastronomi
alaninda  gerceklestirilen  bilimsel c¢alismalarin  uluslararas1  bir  ortamda
degerlendirilmesi ve gelistirilmesi bilylik nem arz etmektedir.

Degerli arastirmacilar, ev sahipligimizde diizenlenen 7. Uluslararasi Gastronomi
Kongresinde, sizlerin katkilar1 ile gerceklestirilecek bilimsel oturumlar araciligiyla
gastronomi turizminin farkli unsurlar1 ele alinacak, alandaki yenilikler tartisilacak ve
en iyi uygulamalar paylasilacaktir. Bu nedenle sunacaginiz katkilarin, gastronomi
turizmi alaninda katilimeilarin - ve uygulayicilarin - bilgi  ve anlayislarinin
gelistirilmesinde 6nemli rol alacagi inancindayim. Bu kapsamda, kongremize
gostermis oldugunuz ilgiden ve bilimsel ¢alismalarinizi paylasmanizdan dolayi sizlere
tesekkiirlerimi sunarim. Bu bildiri kitab1 gastronomi turizmi alaninda gergeklestirilen
giincel caligmalarin bir yansimasi niteligi tagimaktadir ve bu nedenle alanin
ilerlemesine 151k tutacagina inanmaktayim. Kongre kitabina giren ¢aligmalar bagimsiz
hakem degerlendirmelerinden gecerek 6zenle secilmis, hakemler ve degerlendirme
kurulu tarafindan alana katki sunacagi dngoriilmiis bildirilerden olugmaktadir.

Bu vesileyle bir kez daha kongrenin diizenlenmesine destek veren tiim paydaslarimiza
ictenlikle siikranlarimi1 sunar kongrenin gastronomi arastirmalarina ve uygulamalarina
onemli katkilar sunmasini {imit ederim.

En igten saygilarimla,

Prof. Dr. Alptekin SOKMEN

7. UGTAK Diizenleme Kurulu Baskan1
Kastamonu Universitesi

Turizm Fakiiltesi Dekani
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PREFACE

Dear Participants and Honourable Scientists,

- |
I would like to begin by expressing my delight in being present at this significant
occasion, which has been arranged through the collaboration of Kastamonu University
and Ankara Haci Bayram Veli University. Like other cities in our nation, Kastamonu
has a significant culinary legacy. Hosting the International Gastronomy Congress in a
city of this nature serves as an important source of pride. Given the substantial impact
that the findings derived from scientific research will have on practical applications,

the outcomes of this congress will be disseminated at the local level for Kastamonu
province and, more broadly, across other cities in our nation. Practitioners will be
supplied with significant road maps. Hence, the assessment and advancement of
scientific research conducted in the field of gastronomy within an international setting
holds significant significance.

Esteemed scholars, we cordially invite you to the 7th International Gastronomy
Congress we are hosting. The congress aims to explore many aspects of gastronomy
tourism, examine developments in the sector, and facilitate the exchange of best
practices through scientific sessions. We highly value your contributions to this event.
Hence, your contributions will play a crucial role in enhancing the knowledge and
comprehension of participants and practitioners in gastronomic tourism. We
appreciate your interest in our congress and your assistance with scientific works.
Thank you for sharing them. The present compilation of research papers in this book
provides an overview of the current investigations conducted in gastronomic tourism,
contributing to advancing knowledge in this area. The research in the Congress book
comprises a meticulous selection of papers that have undergone rigorous review by
impartial referees. These papers have been deemed by both the referees and the
evaluation board as having the potential to make valuable contributions to the
respective subject.

I would like to use this opportunity to extend my heartfelt appreciation to all the
stakeholders involved in facilitating the organization of the conference. It is my honest
hope that this congress will yield substantial contributions to the field of gastronomy
research and its practical applications.

Yours sincerely,

Prof. Dr. Alptekin SOKMEN

7th IGTRC Organising Committee Chairman
Kastamonu University

Dean of Faculty of Tourism
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ABSTRACT

The aim of this study is to provide information about black and purple foods, which are
popular gastronomy and nutrition trends today, and to evaluate a product selected from
black foods in terms of product development and sensory. An experimental and
quantitative method was used in the research. The product was developed with different
recipes from black rice and the product was subjected to a quality rating test by trained
panelists. In the analyzes attended by 10 panelists, the quality criteria of appearance,
texture, smell, taste, general taste were evaluated under sub-headings. As a result of the
analyzes, it was determined that the trained panelists gave a score of 4.5+0.67 to black rice
pudding, which was developed in terms of general taste according to a 5-point scale, and
the most liked product was R2 rice pudding. In addition, the consumer taste test was
applied to a group of 80 people for the R2 rice pudding, which got the highest score in the
quality rating test. As a result of the findings, it was determined that the black rice pudding

was liked by the consumer at a rate of 95% with an average of X = 4.75.

Keywords: Black foods, Health, Purple Foods, Gastronomy Trends, Sensory analysis

OZET

Bu calismanin amaci giliniimiizde popiiler gastronomi ve beslenme trendlerinden olan
siyah ve mor yiyecekler hakkinda bilgi vermek ve siyah yiyeceklerden se¢ilen bir iiriinii
iirlin gelistirme ve duyusal olarak degerlendirmektir. Aragtirmada deneysel ve nicel bir
yontem kullanilmistir. Siyah piringten farkli regetelerle iiriin gelistirilmis ve iirlin egitimli
panelistler tarafindan kalite derecelendirme testine tabi tutulmustur. 10 panelistin katildig:
analizlerde goriiniis, doku, koku, lezzet, genel begeni kalite kriterleri alt basliklarla
degerlendirilmistir. Analizler sonucunda egitimli panelistlerin 5 ‘li skalaya gore genel
begeni agisindan gelistirilen siyah siitlaca 4,5+0,67 degerleri ile ortalamanin iizerinde
puan verdikleri ve en ¢ok begenilen iirlin R2 siitlac1 oldugu belirlenmistir. Ayrica kalite
derecelendirme testinde en yiiksek puani alan R2 siitlaci ig¢in 80 kisilik gruba tiiketici
begeni testi uygulanmistir. Elde edilen bulgular sonucunda siyah siitlacin tiiketici

tarafindan X = 4,75 ortalama ile %95 oraninda begenildigi saptanmisgtir.

Anahtar Sozciikler: Siyah yiyecekler, Saglik, Mor Yiyecekler, Gastronomi Trendleri,

Duyusal analiz
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ABSTRACT

There are 84 geographically marked products in total in the Eastern Black Sea Region,
where the provinces of Artvin, Rize, Trabzon, Giimiishane, Bayburt, Giresun, and Ordu
are located. 72 of these products (%85,71) are gastronomic products. As it is known,
geographical indication products; In many ways, such as economy, tourism, culture,
employment and promotion, make significant contributions to the development of the
region they are located in. From this point of view, it is aimed to examine the awareness
level of individuals living in the Eastern Black Sea Region towards geographically
indicated gastronomic products. The population of the research consists of individuals
living in the Eastern Black Sea Region of Turkey. A total of 405 participants were reached
with the cluster sampling technique in proportion to the population of the cities in the
region (Artvin, Rize, Trabzon, Giimiishane, Bayburt, Giresun and Ordu). To obtain the
research data, a questionnaire form was applied to the participants. In the study, awareness
levels for geographically indicated gastronomic products in the Eastern Black Sea Region
were grouped based on product and city and presented with the help of tables. The
participants are highly known for their geographically indicated gastronomic products
(Akcaabat Meatballs, Vakfikebir Bread, Savsat Ketesi, etc.) bearing the name of the place
where they are located. The products for which the name of the place of origin is not
specified (Cane Bread, Laz Pastry, Sour Cabbage, etc.) are known at a moderate level. It
was determined that the participants were undecided about the products reflecting the
common characteristics of the region (Anchovy, Cabbage, Beetroot, etc.). It is seen that
products such as bread, kete, apple, pita, hazelnut, honey, beans, and roasting, which are
the subject of geographical indication, have more than one geographical indication product
registration. This situation can be explained in the context of the common cultural structure

of the cities in the region and the similarity of geographical features.

Keywords: Geographical Indication, Gastronomic Product, Awareness Level, Eastern

Black Sea Region.
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OZET

Artvin, Rize, Trabzon, Glimiishane, Bayburt, Giresun ve Ordu illerinin yer aldigi Dogu
Karadeniz Bolgesinde toplam 84 tane cografi igaretli tirlin bulunmaktadir. Bu iiriinlerin 72
tanesi (%85,71) gastronomik {iriin 6zelligi tasimaktadir. Bilindigi tizere cografi isaretli
iirlinler; ekonomi, turizm, kiltiir, istthdam, tanitim gibi pek ¢ok agidan bulunduklar
bolgenin gelismesine dnemli katkilar saglamaktadir. Buradan hareketle ¢calismada, Dogu
Karadeniz Bolgesinde yasayan bireylerin cografi isaretli gastronomik firiinlere yonelik
farkindalik diizeyini incelemek amaglanmistir. Aragtirmanin evrenini, Tiirkiye nin Dogu
Karadeniz Bolgesinde yasayan bireyler olusmaktadir. Bolgede yer alan sehirlerin (Artvin,
Rize, Trabzon, Giimiishane, Bayburt, Giresun ve Ordu) niifusuna orantili olarak
kiimeleme 6rneklem teknigiyle toplam 405 katilimciya ulagilmistir. Arastirma verilerinin
elde edilmesinde ise katilimcilara anket formu uygulanmistir. Arastirmada Dogu
Karadeniz Bolgesinde yer alan cografi isaretli gastronomik tirlinlere yonelik farkindalik
diizeyleri iiriin ve sehir bazinda gruplandirilarak tablolar yardimiyla sunulmustur.
Aragtirma sonuglar1 katilimeilarin yer adini tagiyan cografi isaretli gastronomik tirtinleri
(Akcaabat Kofte, Vakfikebir Ekmegi, Savsat Ketesi vb.) yiiksek oranda; yer ad1 tagimayan
iriinleri (Baston Ekmegi, Laz Boregi, Eksi Lahana vb.) ise orta diizeyde bildiklerini
gostermektedir. Bunlarin yani sira arastirmada bolgenin ortak ozelliklerini yansitan
iriinlerde (Hamsi, Lahana, Pancar vb.) katilimcilarin kararsiz oldugu tespit edilmistir.
Cografi isaret konu olan ekmek, kete, elma, pide, findik, bal, fasulye, kavurma gibi
iiriinlerin ise birden fazla cografi isaretli iirlin tescili oldugu goriilmektedir. Bu durum
bolgede yer alan sehirlerin ortak kiiltiir yapisi ve cografi Ozelliklerin benzerligi

baglaminda acgiklanabilmektedir.

Anahtar Kelimeler: Cografi isaret, Gastronomik Uriin, Farkindalik Diizeyi, Dogu

Karadeniz Bolgesi.
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ABSTRACT

In this review study, the properties of sesame oil and its use on the table were
examined.Seame oil contains many beneficial properties for human health. Among them,
presence of oleic acid (MUFA) and linoleic acid (PUFA), antioxidant sesamin and
sesamolin lignans and polyphenols, tocopherol (vitamin E) which reduces oxidative stress
and prevents genetic damage in cells and phytosterols, which reduce cholesterol
absorption in the small intestines can be count. According to the properties of sesame oil,
it would be appropriate to consider it as a functional food. Sesame oil production is at a
very low level, with a share of 0.9%, compared to other seed oils in the world. In this
study, sesame oil was examined with examples from world cuisines. Sesame oil is used in
its natural form in salads, as well as in Far Eastern cuisines as frying oil. Sesame oil has
many beneficial properties for human health. For sesame oil to be used more widely in the
field of gastronomy, academicians, researchers, producers, relevant NGOs, universities,
and professional chefs working in this field have important duties. Increasing its functional
properties and using it with different products in the kitchen will ensure that this plant has

a much better place in gastronomy in the future.

Keywords: Sesame oil, functional food, unsaturated fats

OZET

Bu derleme calismasinda susam yagmin oOzellikleri ve sofralarda kullanim sekli
incelenmistir. Susam yagi, tekli doymamis yag asitleri (Oleik asit, MUFA) ve ¢oklu
doymamis yag asitlerinin (Linoleik asit, PUFA) varligiyla, i¢erdigi sesamin ve sesamolin
lignanlar1 ve polifenoller sayesinde antioksidan 6zelligiyle, oksidatif stresi azaltan ve
hiicrelerde genetik hasarlarin olusumun onleyen tokoferol (vitamin E) ile ve ince
bagirsaklarda kolestrol emilimini azaltan fitostreollerle insan saglig1 agisindan faydali
birgok 0zelligi biinyesinde barindirmaktadir. Susam yag1 oOzellikleri gbz Oniine
alindiginda, fonksiyonel bir gida olarak degerlendirilmesi yerinde olur. Susam yagi
iretimi, diinyada diger tohumluk yaglan ile karsilastirildiginda, % 0,9 pay ile oldukca
diisiik seviyededir. Calismada, susam yag1 diinya mutfaklarindan 6rnekler le incelenmistir.
Susam yag1 dogal sekliyle salatalarda kullanildig: gibi, kizartmalik yag olarak Uzakdogu
mutfaklarinda kullanilmaktadir. Insan sagligi acisindan bircok faydali 6zellikleri olan

susam yagi, gastronomi alaninda daha yaygin olarak kullanilabilmesi i¢in, bu alanda
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calisan akademisyenlere, arastirmacilara, iireticilere, ilgili STK’lara, tiniversitelere ve
profesyonel ascilara 6nemli gorevler diigmektedir. Fonksiyonel o6zelligi aritirilarak
mutfaklarda farkli {irtinlerle kullanimi, bu bitkinin gelecekte gastronomide ¢ok daha iyi

yerlerde olmasini saglayacaktir.

Anahtar Kelimeler: Susam yag1, Fonksiyonel gida, doymamais yaglar

7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

SURDURULEBILIR GASTRONOMININ UNSURLARI: FARKLI
TEORIK YAKLASIMLARIN COK DiSiPLINLI KAVRAMSAL
CALISMASI

Betiil OZTURK

Dr. Ogretim Uyesi, Izmir Ekonomi Universitesi, Uygulamal1 Y&netim Bilimleri

Yiiksekokulu, Gastronomi ve Mutfak Sanatlar1 Boliimii, Balgova, izmir
ORCID: 0000-0003-0838-9025

E-posta: betul.ozturk@ieu.edu.tr

7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu


mailto:betul.ozturk@ieu.edu.tr

7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

ABSTRACT

While consider about the sustainable food/meal production and consumption, it is
important to consider the environmental, economic, and social/cultural aspects of
sustainability for the planet sustainability. The purpose of this study is to identify how
food, meal and sustainability can be conceptualized together and explore how they can be
applied. Based on this purpose, a conceptual study was carried out to determine the
elements that will benefit on sustainable development in the relationship of sustainability
and gastronomy. At the end of the study, a total of 13 elements (good agriculture, healthy
food, diversity, natural resources, energy, zero waste, society and human values, co-
creation and sharing, culinary culture and tradition, adapting to variability under the
themes of environmental, economic, and social sustainability. strong approach and
resilience, responsible governance, circular economy) were determined and their
contributions to sustainable development goals and definitions within the sustainable

gastronomy ecosystem were discussed.

Keywords: sustainable gastronomy, sustainability development goals, environmental

sustainability, economic sustainability, social sustainability.

OZET

Yiyecek ve yemeklerin siirdiiriilebilir iiretimi ve tiiketimi i¢in ¢aba sarf edilirken,
stirdiiriilebilirligin ¢evresel, ekonomik ve sosyal/kiiltiirel yonlerinin de dikkate alinmasi
gezegen sirdiiriilebilirligi agisindan 6nemlidir. Bu makalenin amaci, gida, yemek ve
sirdiriilebilirligin ~ birlikte nasil  kavramsallagtirilabilecegini  arastirmak, nasil
uygulanabilecegini kesfetmektir. Bu amagtan yola c¢ikarak, siirdiiriilebilir kalkinma
hedefleri ve gastronomi arasindaki iliski ile kalkinma modelinde fayda saglayacak
unsurlarin tespiti lizerine kavramsal calisma gergeklestirildi. Calismanin sonunda,
cevresel, ekonomik ve sosyal stirdiiriilebilir temalar1 altinda toplamda 13 unsur (iyi tarim,
saglikli gida, cesitlilik, dogal kaynaklar, enerji, sifir atik, toplum ve insani degerler,
birlikte yaratma ve paylagma, mutfak kiiltiirii ve geleneksellik, degiskenliklere uyum
saglama, giiclii yaklasim ve dayaniklilik, sorumlu yonetisim, dongilisel ekonomi)
belirlenerek siirdiiriilebilir gastronomi ekosistemi iginde yer alan tanimlan ve

siirdiiriilebilir kalkinma hedeflerine katkilar tartisildi.

Anahtar Kelimeler: siirdiiriilebilir gastronomi, siirdiiriilebilirlik kalkinma hedefleri,

cevresel siirdiiriilebilirlik, ekonomik siirdiiriilebilirlik, sosyal siirdiiriilebilirlik.

10
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ABSTRACT

If we think about the point of nutrition, which is an action we have to do in order to
maintain the continuity of our lives, in recent years, we need to question whether every
food we eat is really food and whether it really contributes to the functioning of our body.
Based on this context, in the first part of this study; nutrition, the stages it went through,
the historical process and the latest situation today are mentioned, and in the next section,
what is healthy nutrition? The concepts of alkaline nutrition, nutrition at the cellular level,
and free radicals are examined. The concept of raw food, which we have heard frequently
recently, is mentioned in detail in the next section. In the last part, the subjects of
examining the food products grown in Antalya destination in terms of nutritional value
and richness are mentioned. In line with all this information, the adequacy of the Antalya

destination in terms of raw nutrition was discussed and a conclusion was reached.

Keywords: Nutrition, Raw Food, Healthy Nutrition, Nutrition

OZET

Hayatimizin devamliligini siirdiirebilmek adina yapmak zorunda oldugumuz bir eylem
olan beslenmenin son yillarda geldigi nokta iizerine biraz diisiinecek olursak, yedigimiz
her gidanin gergekten besin olup olmadigini, viicudumuzun isleyisine gercekten katki
saglayip saglamadigini sorgulamamiz gerekmektedir. Bu baglamdan yola ¢ikarak bu
calismanin ilk boliimiinde; beslenme, gegirdigi evreler, tarihsel silirece biraz deginip
glinlimiizde gelinen son durumdan bahsedilmekte, daha sonraki boliimde ise saglikli
beslenme nedir? Alkali beslenme, hiicresel diizeyde beslenme, serbest radikal kavramlari
irdelenmektedir. Son zamanlarda admi sikca duydugumuz raw food (¢ig beslenme)
kavramindan ilerleyen boliimde ayrintili bahsedilmektedir. Son kisimda ise Antalya
destinasyonunda yetisen gida {iriinlerinin besin degeri ve zenginligi agisindan incelenmesi
konularma deginilmektedir. Tiim bu bilgiler dogrultusunda Antalya destinasyonunun ¢ig

beslenme konusundaki yeterliligi tartisilmig ve bir sonuca varilmistir.

Anahtar Kelimeler: Beslenme, Raw Food (Cig Beslenme), Saglikli Beslenme, Antalya
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ABSTRACT

Gastrodiplomacy, is implemented with the aim of creating an economic value by spreading
the national identities of the countries globally, aims to promote Turkish breakfast all over
the World along with the declaration of “World Breakfast Day” on the first Sunday of June
in our country. Social media platforms, which a lot of people spend a lot of time on in our
daily life, are frequently used for word-of-mouth dissemination, promotion, and
awareness. In this study, the Instagram posts of the "World Breakfast Day" event, which
is held every year for the promotion and global spread of Turkish breakfast, were analyzed
qualitatively with the help of the MAXQDA software program and the values and gains
of world breakfast day gastrodiplomacy mobility were evaluated. Thematic analyses were
conducted to evaluate he posts include both the comments and photographs. Five main
themes were determined: food, attraction/attractive, feeling, activities and other. Based on
the words and codes including in these themes, the content and the value of Turkish
breakfast was also identified. Based on the results, Turkish breakfast was defined with its
food diversity and richness and the people were happy to spend time with their families or
friends. At the end of the study, some recommendations were given to disseminate this

day and for a successful gastrodiplomacy.

Keywords: Gastrodiplomacy, Turkish breakfast day, World breakfast day, thematic

analysis, qualitative analysis

OZET

Ulkelerin ulusal kimliklerinin kiiresel olarak yayginlastirilarak ekonomik bir deger
yaratilmas: amaci ile uygulanan gastrodiplomasi, tilkemizde Haziran aymin ilk Pazar
gliniiniin “Diinya Kahvalti1 Giinli” olarak ilan edilmesi ve tiim diinyada Tiirk kahvaltisinin
tanitimin1 amaclamaktadir. Giinliik yasantimizda olduk¢a zaman ayirdigimiz sosyal
medya platformlari, agizdan agiza yayginlastirma ile tanitim ve farkindalik icin siklikla
kullanilmaktadir. Bu ¢aligmada, Tiirk kahvaltisinin tanitimi ve kiiresel olarak yayilmasi
icin her yil diizenlenen “Diinya Kahvalt1 giinii” etkinligine ait instagram paylasimlari
MAXQDA yazilim programi yardimi ile kalitatif olarak incelenmis ve gastrodiplomasi
hareketliligi cercevesinde kazamimlar1 degerlendirilmistir. Instagramda yayinlanan
yorumlar ve fotograflar tematik olarak incelenerek yiyecek, cazibe/cekici unsurlar,
hisler/duygular, aktiviteler ve digerleri olmak iizere bes ana tema belirlenmistir. Bu
temalarda yer alan kelimeler ve kodlara dayanarak Tiirk kahvaltisinin icerigi ve degerleri

tanimlanmustir. Bu sonuglara gore Tiirk kahvaltisinin iiriin ¢esitliligi ve zenginliginin
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vurgulandigi, sosyal ¢cevremiz veya ailemizle birlikte gecirmekten mutluluk duydugumuz
bir 6giin oldugu anlagilmistir. Calisma da ayrica bu etkinligin yayginlastirilmas: ve
gastrodiplomaside bagarili olmasi i¢in tavsiyelerde bulunulmustur.

Anahtar Kelimeler: Gastrodiplomasi, Tiirk kahvalti1 giinii, Diinya kahvalt: giinii, tematik

analiz
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ABSTRACT

The aim of this study is to systematically review the studies conducted within the scope
of gastronomy and technology keywords in the sample of journals indexed in the TR Index
within the scope of domestic literature. In this context, 22 studies published between the
years 2013-2022 and found suitable for examination in terms of systematic review criteria
were compiled. When the study topics were classified, three titles emerged as "digital

non

gastronomy", "molecular gastronomy" and "artificial intelligence". It was observed that
molecular gastronomy was the most frequently studied topic with the help of qualitative
research methods and sensory analysis, focusing on students, employees and managers,
while consumers and tourists were ignored as a sample. The topic of digital gastronomy
was also examined under quantitative research methods and hypothesis tests, focusing on
kitchen managers, employees and consumers, while tablet, robot, QR code and general
technology perception topics were examined, wheras quasi-experimental, scenario-based
research was ignored. While the topic of virtual reality and artificial intelligence is the
least addressed research theme, it is understood that the existing research is still descriptive
and therefore there is an empty field of study that needs to be emphasized. Considering

the limitations of the TR Index, new research topics and methods are suggested for future

research.

Keywords: Gastronomy and Technology, Digital Gastronomy, Gastronomy 4.0,

Molecular Gastronomy, Gastronomy and Innovation.

OZET

Bu aragtirmanin amaci, yerli alanyazin kapsaminda TR Dizin endeksinde taranan dergiler
ornekleminde gastronomi ve teknoloji anahtar kelimeleri kapsaminda gerceklestirilen
aragtirmalarin sistematik olarak taranmasidir. Bu baglamda 2013-2022 yillar1 arasinda
yayinlanan ve sistematik tarama kriterleri agisindan incelemeye uygun bulunan 22 ¢alisma
derlenmistir. Caligma konular1 siiflandirildiginda “‘dijital gastronomi”, “molekiiler
gastronomi” ve “yapay zeka” seklinde ii¢ baslik ortaya ¢ikmigtir. Molekiiler gastronomi
konusunun nitel arastirma yontemleri ve duyusal analizler yardimiyla en sik ¢aligilan konu
oldugu, Ogrenci, calisan ve yoneticilere odaklanirken, tiiketici ve turistlerin 6rneklem
olarak g6z ardi edildigi goriilmiistiir. Dijital gastronomi konusu da nicel arastirma
yontemleri altinda ve hipotez testleri agirlikli olmak tizere mutfak yoneticileri, calisanlar
ve tiiketiciler 6rnekleminde, tablet, robot, QR kod ve genel teknoloji algist konulari

incelenirken, yar1 deneysel, senaryo temelli arasgtirmalarin g6z ardi edildigi
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anlagilmaktadir. Sanal gerceklik ve yapay zeka konusu ise en az ele alinan arastirma temast
olurken var olan arastirmalarin heniiz betimleyici nitelikte kaldigi, bu nedenle {lizerinde
durulmasi gereken bos bir caligma alani oldugu anlagilmaktadir. TR Dizin endeksi
sinirliligi g6z onilinde bulundurularak gelecekteki aragtirmalar i¢in yeni arastirma konular1

ve yontemleri onerilmistir.

Anahtar Kelimeler: Gastronomi ve Teknoloji, Dijital Gastronomi, Gastronomi 4.0,

Molekiiler Gastronomi, Gastronomi ve Inovasyon.
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ABSTRACT

Utilizing waste products that arise in the food industry can have a positive environmental
impact while also serving as a tool to improve consumer health. Date seeds are proven to
be a high-nutrient by-product of the food industry. This study investigates the use of date
seed flour in fresh pasta production. Date seed flour was incorporated into pasta dough at
5%, 10%, 15%, and 20% levels alongside wheat flour. The sensory analysis results showed
significant differences among the samples in appearance, aroma, chewiness, and overall
liking. The pasta sample containing 5% date seed flour exhibited sensory characteristics
closest to the control sample. Based on the study findings, it concluded that fresh pasta of

acceptable quality could be produced.
Keywords: Palm kernel flour, pasta, product development
OZET

Gida endiistrisinde ortaya ¢ikan yan flriinlerin yeniden kullanilmasi, ¢evresel acgidan
olumlu bir etki yaratmanin yani sira tiiketici sagligini iyilestirmek i¢in de bir arag olarak
degerlendirilebilir. Hurma ¢ekirdegi, yiiksek besin degerine sahip oldugu kanitlanmis bir
gida endiistrisi yan irliniidiir. Bu calismada hurma ¢ekirdegi ununun taze makarna
tiretiminde kullanim durumu arastirilmak istenmistir. Hurma ¢ekirdegi unu bugday unuyla
beraber pagal olarak %5, %10, %15 ve %20 oranlarinda makarna karisiminda
kullanilmistir. Duyusal analiz sonuglarinin istatistiksel degerlendirilmesi sonucunda
makarna Ornekleri arasinda gorlinlis, koku, cignenebilirlik ve genel begeni
degerlendirmesinde anlamli farklilik oldugu bulunmustur. Kontrol 6rnegine en yakin
duyusal Ozellikler gosteren makarna 6rmegi %5 hurma c¢ekirdegi unu iceren makarna
ornegi olmustur. Calisma sonucunda kabul edilebilir kalitede taze makarna iiretilebilecegi

sonucuna varilmaistir.

Anahtar Kelimeler: Hurma ¢ekirdegi unu, makarna, {iriin gelistirme
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ABSTRACT

The aim of this research is to systematically analyze the studies conducted in the sample
of journals indexed in the TR Index within the scope of sustainable gastronomy in the field
of domestic literature. In this context, a search operation was conducted on databases using
replicated keywords within the scope of "sustainable gastronomy" between 01.06.2023
and 05.06.2023, and a total of 25 studies suitable for examination were obtained. When
studies are classified in the context of their topics, they are grouped under five headings:
"green generation restaurants", "sustainable gastronomy and sustainable gastronomy
tourism", "sustainability in the context of recipes and products", "sustainable gastronomy
destinations", and "food and beverage industry and sustainability practices". The views of
food and beverage business managers on sustainable food and beverage management, the
exploration of consumers' perceptions and experiences of sustainable restaurants, the
efforts to understand the perceptions of local residents about sustainable gastronomy
destinations, the learning of sustainable production techniques from local producers, and
obtaining the opinions of local authorities on the sustainability of gastronomy tourism
demonstrate the diversity of the scope of sustainability in the gastronomy literature. It is
possible to argue that despite these positive impressions, research in the field has remained
quite limited by being restricted to qualitative research methods. There seems to be a
scarcity of quantitative, hypothesis-testing, and theoretically based studies. Based on this,

new research topics and methodologies have been suggested for future studies.

Keywords: Gastronomy, Sustainability, Sustainable Gastronomy, Food and

Sustainability, Food & Beverage and Sustainability
OZET

Bu aragtirmanin amaci, yerli alanyazin kapsaminda TR Dizin endeksinde taranan dergiler
ornekleminde siirdiiriilebilir gastronomi kapsaminda gercgeklestirilen arastirmalarin
sistematik olarak taranmasidir. Bu baglamda 01.06.2023-05.06.2023 tarih araliginda
“‘stirdiirtilebilir gastronomi’” kapsaminda cogaltilan anahtar kelimeler ile ulusal veri
tabanlar1 lizerinde tarama iglemi yapilmis ve incelemeye uygun bulunan 25 ¢aligma elde
edilmistir. Caligma konular1 siniflandirildiginda ““yesil nesil restoranlar’’, ““siirdiiriilebilir
gastronomi ve slrdiriilebilir gastronomi turizmi’’, ‘‘recete ve {irlinler baglaminda

stirdirtilebilirlik™’, *‘stirdiiriilebilir gastronomi destinasyonlar1’> ve *‘yiyecek-icecek

sektorii ve siirdiiriilebilirlik uygulamalar1’” seklinde bes baslik ortaya ¢ikmstir. Yiyecek-
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icecek isletmesi yoneticilerinin siirdiiriilebilir yiyecek-icecek isletmeciligi noktasinda
goriiglerinin  ele alinmasi, tiiketicilerin siirdiiriilebilir restoran algilarmin ve
deneyimlerinin arastirilmasi, yerli halkin siirdiiriilebilir gastronomi destinasyonu
algilariin 6grenilmeye calisilmasi, yerel tireticilerin siirdiiriilebilir tiretim tekniklerinin
Ogrenilmesi ve yerel yoOneticilerin gastronomi turizminin siirdiiriilebilirligi hakkindaki
fikirlerinin alinmasi gastronomi alanyazini agisindan siirdiiriilebilirligin  6rneklem
kapsamimin ¢esitliligini ortaya koymaktadir. Bu olumlu izlenimlerin yani sira
arastirmalarin yontem olarak nitel arastirma yontemi ile smirh kalarak olduke¢a kisir
kaldiginin séylemek miimkiindiir. Nicel, hipotez test edici ve teorik bir temele dayanan
arastirmalarin ¢ok az oldugu goriilmektedir. Buradan hareketle gelecekteki arastirmalar

icin yeni arastirma konular1 ve yontemleri onerilmistir.

Anahtar Kelimeler: Gastronomi, Siirdiiriilebilirlik, Surdiiriilebilir Gastronomi, Yemek

ve Siirdiiriilebilirlik, Yiyecek-Igecek ve Siirdiiriilebilirlik
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ABSTRACT

This research; the standardization practices of halva in Ottoman cuisine were carried out

with the aim of eliminating this deficiency by bringing standard recipes to the literature.

Within the scope of the research, the comprehensive literature review and the researches
on Ottoman cuisine and food culture were scanned and the halvahs specific to the Ottoman
cuisine were determined. The recipes for the determined halva were obtained from the
Ottoman cuisine and food culture books, researches and the most clicked recipes on the
internet sites. The applications of the different recipes obtained were applied in the
kitchens of the Department of Gastronomy and Culinary Arts, Faculty of Tourism,
Karabuk University. As a result of the sensory analysis evaluation made by field experts
and sector representatives, the recipes with the highest scores were accepted as the

standard recipe of the halva it belongs to.

As a result of the research, it is aimed to bring the halvahs in the literature to the tourism
sector by making standardization applications. Expanding the research and encouraging
the applications of these standard recipes in the menus of tourism enterprises have been

found to be important for the satisfaction of domestic and foreign tourists.

This research was supported by the Scientific Research Projects Coordination Unit of

Necmettin Erbakan University with the project number 191322006.
Keywords: Tourism, Gastronomy, Cuisine, Ottoman cuisine, Halvah.

OZET

Bu arastirma; Osmanli mutfaginda yer alan helvalarin standartlastirma uygulamalariin
yapilmasi, standart recetelerin literatiire kazandirilarak bu eksikligin giderilmesini amact

ile yuriitiilmiistiir.

Aragtirma kapsaminda, yapilan kapsamli literatiir taramasi ile Osmanli mutfagi ve yemek
kiiltiirine ait yapilan aragtirmalar taranarak Osmanli mutfagina 6zgli helvalar
belirlenmistir. Belirlenen helvalara ait receteler Osmanli mutfagi ve yemek kiiltiiriine ait
kitaplardan, arastirmalardan ve internet sitelerinde en ¢ok tiklanan regetelerden
edinilmistir. Edinilen farkli recetelerin uygulamalar1 Karabiik Universitesi Safranbolu
Turizm Fakiiltesi Gastronomi ve Mutfak Sanatlar1 Boliimii uygulama mutfaklarinda

uygulanmistir. Alan uzmanlart ve sektor temsilcileri tarafindan yapilan duyusal analiz
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degerlendirme sonucunda en yiiksek puan alan receteler ait oldugu helvanin standart

recetesi olarak kabul edilmistir.

Aragtirma sonucunda, literatiirde yer alan helvalarin standardizasyon uygulamalar
yapilarak turizm sektoriine kazandirilmas: hedeflenmistir. Arastirmalarin genisletilerek
yapilmasi, turizm isletmelerinin bu standart regetelerin meniilerinde uygulamalarinin

tesvik edilmesi yerli ve yabanci turistlerin memnuniyeti agisindan énemli bulunmustur.

Bu arastirma, Necmettin Erbakan Universitesi Bilimsel Arastirma Projeleri Koordinasyon

Birimi tarafindan 191322006 numarali proje ile desteklenmistir.

Anahtar Kelimeler: Turizm, Gastronomi, Mutfak, Osmanli mutfagi, Helvalar.
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ABSTRACT

Salep, which is one of the traditional Turkish cuisine drinks, has been loved and consumed
since ancient times, especially in the cold winter months. Salep; The creamy, egg-shaped,
forked or fringed underground tubers of some plants belonging to the orchid family are
collected by removing them from the soil during the flowering period, cleaned with water,
dried in open air after being boiled in water or milk by stringing, ground into powder and
then thickened with milk and sugar. It is a type of beverage that is obtained as a result of

boiling until it thickens and is consumed hot (MEB, 2014:9; MEB, 2019:49).

In this study, it is aimed to make a bibliometric analysis of the published studies on
“salep”. For this purpose, publications related to "salep" in the Web of Science (WoS)
database were analyzed using bibliometric methods. As a result of the study, it has been
understood that there has been an increase in the number of papers and articles on the
subject after 2009 and that the most publications were made in 2021. Despite the
increasing interest in different types of beverages in recent years, the increasing research
on salep shows that the interest in this traditional Turkish beverage is still current and

maintains its importance.

Keywords: Bibliometric Analysis, R Program, Salep, Salep Beverage.

OZET

Geleneksel Tiirk mutfag: iceceklerinden olan salep ¢ok eski donemlerden beri 6zellikle
soguk kis aylarinda sevilerek tiiketilmektedir. Salep; orkideler ailesine ait bazi bitkilerin
kremsi renkte, yumurta seklinde, catals1 veya sagakli olan toprak alti yumrularinin
cigeklenme doneminde topraktan sokiilerek toplanmasi, su ile temizlenmesi, ipe dizilerek
su veya siit igerisinde kaynatildiktan sonra a¢ik havada kurutulmasi, ogiitiilerek toz haline
getirilmesinin ardindan siit ve seker ile kivami koyulasana kadar kaynatilmasi sonucu elde

edilen ve sicak tiiketilen bir igecek tiiriidiir (MEB, 2014:9; MEB, 2019:49).

Bu c¢alismada, “salep” konusundaki caligmalarin bibliyometrik analizinin yapilmasi
amaglanmistir. Bu amagla, Web of Science (WoS) veri tabaninda yer alan “salep” ile ilgili
yayinlar bibliyometrik yontemler kullanilarak analiz edilmistir. Calisma sonucunda, konu
ile ilgili bildiri ve makalelerin sayisinda 2009’dan sonra bir artig oldugu ve en fazla yayimin

2021°de yapildig1 anlagilmistir. Son yillarda farkli igecek tiirlerine olan ilginin artmasina
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karsin salep ile ilgili aragtirmalarin da artarak devam ediyor olusu bu geleneksel Tiirk

icecegine olan ilginin hala giincel oldugunu ve 6énemini korudugunu gostermektedir.

Anahtar Kelimeler: Bibliyometrik Analiz, R Programi, Salep, Salep Igecegi.
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ABSTRACT

Gastronomy has reached an important position in tourism activities in recent years. As one
of the elements that make this situation more concrete, we come across the "Gastronomy
Cities" study of the UNESCO creative cities network. This situation, which registers the
destination in terms of gastronomic values, is seen as an effective tool for promotion and
branding. For this reason, many self-confident cities in the world and in Turkey continue
their candidacy efforts to be included in the "UNESCO Gastronomy Cities Network". In
Kastamonu, which is the study area of this research, studies are carried out to become a
Gastronomy City in the UNESCO Creative Cities Network. One of the important criteria
of being a UNESCO City of Gastronomy is the existence and diversity of local dishes. In
this context, the aim of the research is; The aim of this study is to examine which local
dishes are preferred by restaurant owners and chefs, who are among the gastronomy
stakeholders, in Kastamonu, which is on the way to UNESCO gastronomy city candidacy.
For this purpose, qualitative research model was used and data were obtained from a total
of 15 participants, including 10 restaurant owners, 3 restaurant managers and 2 assistant
chefs, through a semi-structured interview form. According to the research findings, the
fact that local dishes are more included in the menu is due to the fact that they are made
with traditional methods and are different. In addition, the fact that they are made from
natural and fresh products is shown as a reason to have the local food on the menu. In
addition, it is another research finding that the cost of the meal has no effect on keeping it
on the menu. On the other hand, the fact that local dishes are mostly preferred by foreign

guests is positive in terms of the brand value of the destination.

Keywords: UNESCO, Kastamonu, Local Food, Restaurant.

OZET

Gastronomi son yillarda turizm faaliyetleri igerisinde énemli bir konuma ulasmistir. Bu
durumu daha somut hale getiren unsurlardan biri olarak ise UNESCO yaratici sehirler
aginin “Gastronomi Sehirleri” ¢aligmasi kargimiza ¢ikmaktadir. Destinasyonu gastronomi
degerleri acisindan tescilleyen bu durum, tanitim ve marka olabilmek adina etkili bir arag
olarak goriilmektedir. Bu nedenle, diinyada ve Tiirkiye’de gastronomi alaninda kendine
gilivenen birgok sehir “UNESCO Gastronomi Sehirleri Agina dahil olabilmek i¢in adaylik

cabalarim1 siirdiirmektedir. Bu arastirmanin inceleme sahasi olan Kastamonu’da da
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UNESCO Yaratict Sehirler Agmma Gastronomi Sehri olmak iizere c¢aligmalar
yiriitilmektedir. UNESCO Gastronomi Sehri olabilmenin 6nemli kriterlerinden biri
yoresel yemeklerin varligi ve cesitliligidir. Bu baglamda arastirmanin amaci;
Kastamonu’da gastronomi paydaslarindan olan restoran sahipleri ve seflerinin daha ¢ok
hangi yoresel yemekleri meniilerinde bulundurmay tercih ettiklerinin incelenmesidir. Bu
amag¢ dogrultusunda nitel arastirma modelinden yararlanilmis ve yar1 yapilandirilmis
goriisme formu aracilifi ile 10 restoran sahibi, 3 restoran miidiirii ve 2 ag¢ibasi yardimeisi
olmak iizere toplam 15 katilimcidan veriler elde edilmistir. Aragtirma bulgularina gore,
yoresel yemeklerin meniide daha fazla yer alma durumu, geleneksel yontemlerle
yapilmalar1 ve farkli olmalarina baglanmaktadir. Bununla birlikte dogal ve taze iiriinlerden
yapiliyor olmalar1 da yoresel yemegi meniide bulundurmak adina bir neden olarak
gosterilmektedir. Ayrica yemegin maliyetinin, meniine bulundurulmasinda etkisinin
olmadigr diger bir arastirma bulgusudur. Diger taraftan yoresel yemeklerin daha ¢ok
yabanci misafirler tarafindan tercih ediliyor olmasi, destinasyonun marka degeri agisindan

olumlu bulunmaktadir.

Anahtar Kelimeler: UNESCO, Kastamonu, Yoresel Yemek, Restoran.
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ABSTRACT

Cheese, whose production dates back to about ten thousand years ago, has been one of the
most important foods for humanity throughout history. With the beginning of cheese
production, an alternative form of milk, which is a very valuable food for humanity, has
emerged that can last much longer and is healthier for human health. Cheese is now one
of the most widely consumed foods worldwide and is used in many products in kitchens,
from meals to sauces, sandwiches to desserts. Desserts are usually made with fresh cheeses
and cheese-based desserts are largely based on cheeses produced with acid or coagulated
with acid and heat treatment. In this study, the general properties, production processes
and use of Cottage, Mascarpone, Ricotta and Quark cheeses in desserts are discussed. The
literature review on this subject shows that fresh cheeses coagulated with acid and/or heat

treatment have an important place in the production of cheese-based desserts.

Keywords: Dessert, Cottage, Mascarpone, Ricotta, Quark

OZET

Uretimi yaklasik on bin yil éncesine kadar dayanan peynir tarih boyunca insanlik igin en
onemli gidalardan birisi olmustur. Peynir iiretiminin baglamasiyla birlikte insanlik i¢in ¢ok
degerli bir besin olan siitiin, cok daha uzun siire dayanabilen ve insan sagligi i¢cin daha
saglikli bir alternatif formu ortaya ¢ikmistir. Peynir glinlimiizde diinya ¢apinda en ¢ok
tiiketilen gidalarin basinda gelmektedir ve mutfaklarda yemeklerden soslara sandviclerden
tatlilara kadar pek cok iriinde kullanilmaktadir. Tathilarin yapiminda genellikle taze
peynirler kullanilmaktadir ve peynir bazli tatlilarin temelini biiytlik oranda asit ile veya asit
ve 1s1l islem ile pihtilastirilarak iiretilen peynirler olusturmaktadir. Bu calismada tath
yapiminda yaygin olarak kullanilan Cottage, Mascarpone, Ricotta ve Quark peynirlerinin
genel Ozellikleri, liretim siirecleri ve tatlilarda kullanimi ele alinmistir. Bu konuyla ilgili
yapilan literatiir taramas1 peynir bazli tathlarin iiretiminde asit ve/veya 1sil islem ile

pihtilagtirilarak kullanilan taze peynirlerinin 6nemli bir yer tuttugunu gostermektedir.

Anahtar Kelimeler: Tatli, Cottage, Mascarpone, Ricotta, Quark
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ABSTRACT

The traditional food culture, expressed with the concrete reflection of the intangible cultural
heritage and existing with the society from the past to the present, is becoming an inseparable
part of gastronomy tourism today. Ankara has great potential in terms of gastronomic heritage
due to its position as the Capital of Turkey. To highlight this potential; researching and
ensuring the sustainability of Ankara's forgotten culinary culture will be possible by
researching the traditional culinary culture and putting the recipes in writing. In addition, it
will become sustainable by helping the people of the region to gain awareness about this issue.
However; there has not yet been a study that extensively researches the forgotten tastes of
Ankara as a gastronomic heritage. The study consists of two parts. In the first part, the flavors
of Ankara, which have sunk into oblivion but stand out as Ankara's unique flavor, were found
by examining 10 websites, and these most frequently mentioned flavors were determined. In
the second part, open-ended questions aim to ask people who describe these delicacies using
the qualitative research method, to those working in the private sector in the field of
gastronomy, to academics and teachers in the field of gastronomy, and to gourmets. The main
aim of the study is to reveal the gastronomic heritage of these flavors unique to Ankara and to

investigate their sustainability through the geographical indication process.

Keywords: Forgotten Tastes, Gastronomic Heritage, Ankara flavors, Geographical indication,

Sustainability
OZET

Soyut kiiltiirel mirasin somut yansimasiyla ifade edildigi ve ge¢cmisten gliniimiize iginde
bulundugu toplumla var olan geleneksel yemek kiiltiirli, gliniimiizde gastronomi turizminin
ayrilmaz bir pargast haline gelmektedir. Ankara’nin Tiirkiye’nin Bagkenti konumuna sahip
olmasindan &tiirli gastronomik miras acisindan bilylik potansiyele sahiptir. Bu potansiyelin
degerlendirilebilmesi; ~ Ankara’nmin  unutulmaya yliz tutmus mutfak kiiltiiriiniin
stirdiiriilebilirliginin arastirilmasi ve saglanmasi, geleneksel mutfak kiiltiiriiniin aragtirilarak
recetelerin yazili hale getirilmesiyle miimkiin olacaktir. Ayrica bolge halkinmn bu konu
hakkinda biling kazanmasima yardimci olunarak stirdiiriilebilir hale gelecektir. Ancak; heniiz
gastronomik miras niteliginde Ankara’nin unutulmaya yiiz tutmus lezzetlerini kapsamli
arastiran bir calismaya rastlanmamustir. Calisma iki béliimden olusmaktadir. ilk béliimde
Ankara’nm unutulmaya yiiz tutmus ancak Ankara’nin kendine has lezzeti olarak one ¢ikan
lezzetleri 10 tane web sitesi incelenerek bulunmus, en sik bahsi gecen bu lezzetler
belirlenmistir. Ikinci béliimde ise nitel aragtirma yontemi kullamlarak bu lezzetlerin tarifini

yapan Kkisilere, gastronomi alaninda 06zel sektorde calisanlara, gastronomi alanindaki
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akademisyenlere ve Ogretmenlere ve gurmelere hazirlanan agik uglu sorularin sorulmasi
hedeflenmistir. Calismanin amac1 Ankara’ya has bu lezzetlerin gastronomik mirasini ortaya

koymak ve cografi isaret alinma siireci lizerinden siirdiiriilebilirliginin arastirilmasidir.

Anahtar Kelimeler: Unutulmaya Yiiz Tutmus Lezzetler, Gastronomik Miras, Ankara

Lezzetleri, Cografi Isaret, Siirdiiriilebilirlik

37
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

UCUNCU DALGA KAHVE iSLETMESI MUSTERILERININ
BiLGi DUZEYLERININ BELIRLENMESIi: ESKiSEHIR ORNEGI

Saadet Pinar TEMIZKAN
Prof. Dr., Eskisehir Osmangazi Universitesi, Turizm Fakiiltesi
ORCID: 0000-0002-8200-9564

E-posta: sptemizkan@ogu.edu.tr

Yasin Emre OGUZ
Ars. Gor. Dr., Eskisehir Osmangazi Universitesi, Turizm Fakiiltesi
ORCID: 0000-0002-2139-4278

E-posta: yeoguz@ogu.edu.tr

Aysucan AYDIN
Eskisehir Osmangazi Universitesi, Sosyal Bilimler Enstitiisii
ORCID: 0000-0003-2610-9955

E-posta: aysucanaydin@gmail.com

* Bu bildiri ifade edilen tezden iiretilmistir; Aysucan AYDIN, Ugiincii Dalga Kahve
Isletmelerinde Personel Bilgisi, Menii igerigi ve Fiziksel Ozelliklerinin Miisteri Memnuniyeti
ve Tekrar Ziyaret Niyetine Etkisi, Eskisehir Osmangazi Universitesi Sosyal Bilimler

Enstitiisii, Eskisehir, 2023.

*¥Buy arastirma, Eskisehir Osmangazi Universitesi Bilimsel Arastirma Projeleri Birimi

tarafindan "SYL-2022-2438" kodu ile desteklenmistir.

38
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu


mailto:sptemizkan@ogu.edu.tr
mailto:yeoguz@ogu.edu.tr
mailto:aysucanaydin@gmail.com

7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

ABSTRACT

Third wave coffee businesses started to be established in the early 2000s as a period close to
the present day. In these businesses, the whole process from the production of the coffee as a
bean, to roasting and serving it is focused on. The aim is to provide both a contribution to the
literature and guidance to the sector stakeholders by determining the level of knowledge of the
customers about these types of coffee, as the third wave coffee businesses and the types of
coffee served have been added to the daily life routine very recently. For this purpose, the
survey technique, which is one of the quantitative research methods, was applied. The
questionnaire form was applied to 437 participants in Eskisehir city center between September
2022 and February 2023. The data obtained from the questionnaire were interpreted by
descriptive statistics. It was determined that most of the participants consumed coffee more
than once a day, and received service from coffee businesses more than once a week. It was
also determined that the V60 method had the highest rate of awareness and experience among
the third wave brewing methods. In addition, it was determined that the awareness and
experience rates of second wave coffee varieties were higher than those of third wave coffee
varieties.

Keywords: Coffee, Third Wave Coffee, Third Wave Coffee Businesses, Customer
Knowledge

OZET

Ugiincii dalga kahve isletmeleri giiniimiize yakin bir dénem olarak 2000’li yillarin baglaridan
itibaren kurulmaya baglamistir. Bu isletmelerde servis edilen kahvenin c¢ekirdek olarak
iiretiminden, kavrulup servis edilmesine kadar gecen biitiin siirece odaklanilmaktadir. Uciincii
dalga kahve isletmelerinin ve servis edilen kahve ¢esitlerinin giinliik hayat rutinine oldukc¢a yeni
eklenmis olmasi sebebi ile miisterilerin bu kahve tiirleri konusunda bilgi diizeylerinin belirlenmesi
araciligl ile hem literatiire katki saglamak hem de sektér paydaslarina yol gosterici bilgiler
saglayabilmek amaglanmaktadir. Bu amag¢ dogrultusunda nicel arastirma yontemlerinden anket
teknigi uygulanmistir. Anket formu Eskigehir il merkezinde 437 katilimciya Eyliil 2022 ve Subat
2023 tarihleri arasinda uygulanmistir. Anketten elde edilen veriler tanimlayic istatistikler araciligi
ile yorumlanmistir. Katilimcilarin ¢ogunlukla giinde bir kereden fazla kahve tiikettigi, kahve
isletmelerinden haftada bir kereden fazla hizmet aldig1 belirlenmistir. Uciincii dalga demleme
yontemlerinden ise en ¢ok V60 yonteminin bilinirlik ve deneyimlenme oraninin oldugu
belirlenmistir. Ayrica ikinci dalga kahve ¢esitlerinin bilinirlik ve deneyimlenme oraninin {igiincii
dalga kahve cesitlerine gore daha yiiksek oldugu belirlenmistir.

Anahtar Kelimeler: Kahve, Uciincii Dalga Kahve, Uciincii Dalga Kahve Isletmesi, Miisteri Bilgi
Diizeyi
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ABSTRACT

Geographical indication labeled foods are considered a significant element that supports the
local economy, ensures the sustainability of food production, and preserves cultural heritage
and the local ecosystem. While traditional agricultural practices are encountered in the
production of foods included in the geographical indication system, the implementation of
sustainable farming methods has become increasingly challenging each year due to changing
climates, extreme weather events such as droughts, floods, storms, etc. It is observed that
agricultural products, particularly due to changing climatic conditions, struggle to meet the
requirements of geographical indication registration, leading to decreased yields and shifts in
cultivation and harvesting periods. The aim of this study is to examine geographically
indicated foods in the Izmir Peninsula region from a sustainability perspective. For the
research part of the study, discussions were conducted with knowledgeable individuals within
institutions/organizations that possess information about foods that have received
geographical indication registration in the sample scope of districts. Semi-structured questions
were posed, and their opinions were collected through face-to-face interviews. The gathered
data were analyzed using content analysis methodology. The research concludes that the
geographical indication system plays a significant role in the sustainability of foods and
suggests that the inspection mechanisms of geographical indication certificates could be

revised.
Keywords: Food, Sustainability, Geographical Indication.

OZET

Cografi isaretli gidalar yerel ekonomiyi destekleyen, gidanin iiretiminin siirdiirtilebilirligini
saglayan, kiiltiirel miras1 ve yerel ekosistemi koruyan dnemli bir unsur olarak goriilmektedir.
Cografi isaret sistemine dahil olmus gidalarin iiretiminde geleneksel tarim uygulamalar ile
karsilagmak miimkiindiir ancak degisen iklim sebebiyle yasanan asir1 hava olaylari, kuraklik,
sel, firtina vb. sebebiyle siirdiiriilebilir tarim yontemlerinin gerceklestirilmesi her gegen yil
zorlasmaktadir. Ozellikle tarim iiriinlerinin degisen iklim sebebiyle cografi isaret tescilinin
gereklerini saglamakta zorlandigi, rekoltenin azaldigi, yetistirme ve hasat donemlerinin
degistigi gdzlemlenmektedir. Calismanin amaci; Izmir yarimada bolgesinde yer alan cografi
isaretli gidalarin siirdiiriilebilirlik perspektifinden incelenmesidir. Caligmanin aragtirma kismi
icin 6rneklem kapsamina giren ilgelerde cografi isaret tescili almig gidalar hakkinda bilgiye
sahip kurum/kuruluslarda yer alan yetkin kisilerle goriismeler saglanmistir. Belirlenmis olan
sorular (yar1 yapilandirilmis) yoneltilerek yiiz ylize goriisme teknigi ile goriisleri alinmastir.

Elde edilen veriler igerik analizi yontemi kullanilarak analiz edilmistir. Aragtirma sonucunda,
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gidalarin stirdiiriilebilirliginde cografi isaret sisteminin 6nemli bir role sahip oldugu ve cografi
isaret tescil belgelerinin denetim mekanizmalarinin saglanarak revize edilebilecegi sonucuna

varilmisgtir.

Anahtar Kelimeler: Gida, Siirdiiriilebilirlik, Cografi Isaret.
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ABSTRACT

Climate change can be described as an environmental issue caused by increasing temperatures
and disruptions in natural balances worldwide. The rise in temperatures and extreme weather
events such as droughts, excessive rainfall, and floods have been observed to adversely affect
agriculture and animal husbandry by making it challenging for crops to thrive and animals to
access sufficient food. Climate change also leads to alterations in water levels, increased water
temperatures, and ocean acidification, negatively impacting the living conditions of aquatic
species and fishing activities. This study was conducted in the districts located on the peninsula
of Izmir province, focusing on agriculture, animal husbandry, and aquaculture activities. The
aim of the study is to analyze the effects of climate change on the sustainability of agriculture,
animal husbandry, and aquaculture activities. For the research section of the study, competent
individuals from institutions/organizations engaged in agriculture, animal husbandry, and
aquaculture activities in the sampled districts were interviewed face-to-face using semi-
structured questions. The data were obtained and analyzed using a content analysis method.
As a result of the research, it was determined that climate change plays a significant role in
the sustainability of agriculture, animal husbandry, and aquaculture activities, and that it also
has adverse effects. The importance of taking preventive and regulatory measures against

climate change was deduced from the study.
Keywords: Climate change, Agriculture, Animal husbandry, Aquaculture, Sustainability.
OZET

Iklim degisikligi, diinya genelinde giderek artan sicaklik ve dogal dengelerdeki bozulmalarin
sebep oldugu ¢evresel bir sorun olarak ifade edilebilmektedir. Sicaklik artiglari, kuraklik, agirt
yagislar ve sel gibi asir1 hava olaylarinin tarim iiriinlerini ve hayvanlarin yeterli yeme
ulasmasm  giiglestirirerek besiciligi olumsuz yonde etkiledigi goriilmektedir. Iklim
degisikliginin su seviyesinde degisiklik, su sicakliginin artmasi ve deniz asitlenmesi gibi
durumlara sebebiyet vermesi, su iirlinlerinin yasam sartlarimi ve balik¢ilik faaliyetlerini
olumsuz etkilemektedir. Bu ¢alisma Izmir ilinin yarimadasinda bulunan ilgelerde gerceklesen
tarim, besicilik ve su iiriinleri faaliyetlerine yonelik yiiriitiilmiistiir. Calismanin amact; iklim
degisikliginin tarim, besicilik ve su triinleri faaliyetlerinin siirdiiriilebilirligi iizerindeki
etkilerini analiz etme yoniindedir. Caligmanin arastirma kismi i¢in 6rneklem kapsamina giren
ilcelerde tarim, besicilik, su {irlinleri faaliyetleri ylirliten ve yliriitiilmesi konusunda gerekli
bilgiye sahip kurum/kuruluslarda yer alan yetkin kisilere, belirlenmis olan sorular (yari
yapilandirilmis) yoneltilerek yiiz ylize goriisme teknigi ile goriisleri alimmistir. Elde edilen

veriler igerik analizi yontemi kullanilarak analiz edilmistir. Aragtirma sonucunda, tarim,
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besicilik ve su tiriinleri faaliyetlerinin siirdiiriilebilirliginde iklim degisikliginin 6énemli bir rol
aldig1 ve aym zamanda olumsuz etkilerinin oldugu belirlenmistir. Iklim degisikligine yonelik

Onleyici ve diizenleyici adimlarin atilmasinin ne kadar énemli oldugu sonucu ¢ikarilmaistir.

Anahtar Kelimeler: iklim degisikligi, Tarim, Besicilik, Su iiriinleri, Siirdiiriilebilirlik
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ABSTRACT

The research aims to evaluate gastronomy-themed documentaries on digital platforms in terms
of identity and content. For this purpose, the document analysis technique, one of the
qualitative research methods, was used in the research. In this context, data were obtained by
examining 4 movies on the Netflix digital platform and 23 TV series consisting of 255 episodes
in total. Between 25.04.2023 and 27.07.2023, content analysis was applied to the data
obtained. The results of the analysis show that although there are contents that introduce
various countries of the world, the countries that make the documentaries are limited to the
USA, Mexico, South Korea, Singapore and China, and the prominent flavors of these countries
are dominant in the documentaries. In addition, various flavors that stand out in the world are
included in the documentaries. On the other hand, considering that Netflix is one of the most
watched digital platforms in Turkey and that Turkish cuisine has a strong gastronomic culture,
it is noteworthy that a Turkish-made gastronomy documentary has not been made. In addition,
it is seen that Turkish cuisine is given a very small place in the documentaries dealing with the

gastronomic tastes of the world.
Keywords: Gastronomy, Gastronomy Themed Documentary, Digital Platform, Netflix

OZET

Arastirma dijital platformlarda yer alan gastronomi temali belgeselleri kimlik ve icerik
acisindan degerlendirmeyi amaglamaktadir. Bu amac¢ dogrultusunda arastirmada nitel
arastirma yontemlerinden dokiiman inceleme teknigi kullanilmistir. Bu kapsamda Netflix
dijital platformunda yer alan 4 adet film ve toplamda 255 bdliimden olusan 23 adet dizi
incelenerek veriler elde edilmistir. 25.04.2023 ile 27.07.2023 tarihleri arasinda elde edilen
verilere igerik analizi uygulanmistir. Analiz sonuglari, diinyanin ¢esitli iilkelerinin tanitildigi
icerikler olsa da belgeselleri yapan iilkelerin ABD, Meksika, Giliney Kore, Singapur ve Cin ile
sinirli oldugunu ve belgesellerde bu {ilkelerin 6ne ¢ikan lezzetlerinin agirlikta oldugunu
gostermektedir. Bununla birlikte belgesellerde diinyada one ¢ikan gesitli lezzetlere yer
verilmistir. Diger taraftan Netflix’in Tiirkiye’de en ¢ok izlenen dijital platformlardan birisi
olmasi ve Tirk mutfaginin gii¢lii bir gastronomi kiiltiiriine sahip oldugu diistintildiigiinde Tiirk
yapimi bir gastronomi belgeselinin yapilmamis olmasi dikkat cekmektedir. Ayrica diinyadaki
gastronomik lezzetleri ele alan belgesellerde de Tiirk mutfagina ¢ok az miktarda yer verildigi

goriilmektedir.

Anahtar Kelimeler: Gastronomi, Gastronomi Temal1 Belgesel, Dijital Platform, Netflix
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ABSTRACT

Quail game meat is one of the most delicious not only among poultry game but also among
other meat types. So much so that, although it is known as the fullness of heaven, it is included
as verses in three different suras in the Qur'an. There are two different types of consumption
of quail game meat, domesticated and wild. In this context, it adds value to two different

sectors in terms of aquaculture and hunting tourism.

The research is based on published literature review and document review. The data obtained
were analyzed using the descriptive analysis method, the problems in the sectors were
emphasized, the result was reached and it was aimed to contribute to both scientific literature

and gastronomy and hunting tourism by offering solutions.

In this study, the usage and consumption types of quail game meat were examined. It has been
tried to reveal how it is evaluated and how it can be evaluated in which sectors. In this context,
it will be able to prioritize the employment of the areas where it is evaluated as gastronomic
and economic. Another output is the thought that scientific studies in the field of gastronomy
and tourism will bring a new breath. It is foreseen that the new scientific studies to be done

will be a source.

Keywords: Quail, Game Meat, Hunting Cuisine, Gastronomy, Hunting Tourism.
OZET

Bildircin av eti, sadece kanatli av hayvanlar av etleri arasinda degil diger et tiirleri arasinda da en
lezzetlilerinden biridir. Oyle ki cennet taami olarak bilinmekle beraber Kurani1 Kerim’de iig farklt
surede ayet olarak yer almaktadir. Bildircin av etinin evcillestirilmis ve yabani olarak iki farkli
sekilde tiiketimi vardir. Bu baglamda yetistiricilik ve av turizmi bakiminda iki farkli sektore katma
deger katmaktadir.

Arastirma yayinlanmis literatiir taramasi ve dokiiman incelemesine dayanmaktadir. Elde edilen
veriler betimsel analiz yontemi kullanilarak ¢dziimlenmis, sektorlerdeki sorunlar vurgulanarak,
sonuca ulasilmig ve ¢6ziim Onerileri sunarak hem bilimsel yazina hem de gastronomi ve av
turizmine katkida bulunmak amag¢lanmigtir.

Bu arastirmada bildircin av etinin kullanim ve tiiketim tiirleri incelenmistir. Hangi sektorlerde ne
sekilde degerlendirildigi ve degerlendirebilecegi ortaya ¢ikartilmaya caligilmistir. Bu baglamada
gastronomik ve ekonomik olarak degerlendirildigi alanlarin istthdam saglamasina o6ncelik
yapabilecektir. Bir diger ¢iktisi ise gastronomi ve turizm alanindaki bilimsel ¢alismalar yeni bir
soluk getirecegi diislincesidir. Yapilacak olan yeni bilimsel ¢aligmalar kaynak olmasi da 6n
goriilmektedir.

Anahtar Kelimeler: Bildircin, Av eti, Gastronomi, Av mutfagi, Av turizmi.
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ABSTRACT

Environment, climate and culture affect people's lives. Therefore, they adapt to the diet offered
by the conditions of the people living in that region. It is important to ensure that local products
are sustainable in harmony with the environment, by preserving their unique characteristics,
and by increasing the variety of presentation and leaving them to future generations, thus

giving these products a gastronomic value.

This research deals with the importance of gastronomic products and their contribution to
sustainability, in particular the potato produced and stored in Nevsehir. Nevsehir is a province
where potato production has a high volume. This product is included in many recipes in the
food and beverage culture of the region. From this point of view, in this study, it is aimed to
emphasize the importance of systematically recording and protecting local gastronomic
products and recipes based on these products. Scanning method was used in the research.

Books, articles, journals, papers and theses have been extensively studied.
Keywords: Gastronomy, Sustainability, Local Product, Potato, Nevsehir

OZET

Cevre, iklim ve kiiltiir insanlarin yagamini etkilemektedir. Bundan dolay1, o bdlgede yasayan
insanlarm iginde bulunduklari kosullarin sundugu beslenme bi¢imine ayak uydurmaktadirlar.
Yerel iiriinlerin kendine has 6zelliklerinin korunarak, ¢evre ile uyum igerisinde siirdiiriilebilir
olmas1 ve sunum ¢esitliliginin artirllarak gelecek nesillere birakilmasi ile bu firiinlere

gastronomi degeri boyutunun da kazandirilmasi 6nemlidir.

Bu aragtirma, gastronomik iiriinlerin 6nemini ve siirdiiriilebilirlige katkilarini, Nevsehir ilinde
iiretimi ve depolanmasi yapilan patates 6zelinde ele alinmaktadir. Nevsehir, patates tiretiminin
yiiksek hacme sahip oldugu bir ildir. Bu iirlin, yorenin yeme-i¢gme kiiltiiriinde pek ¢ok recetede
yer almaktadir. Bu noktadan hareketle, bu ¢alismada, hayatimizin bir¢ok noktasinda yer alan
yerel gastronomik {irlinlerin ve bu iiriinleri temel alan recetelerin sistematik bir sekilde kayit
altina almarak korunmasinin 6nemini vurgulamak amaglanmaktadir. Arastirmada tarama
yontemi uygulanmigtir.  Kapsamli bir sekilde kitap, makale, dergi, bildiri ve tezler

incelenmistir.

Anahtar Kelimeler: Gastronomi, Siirdiiriilebilirlik, Yerel Uriin, Patates, Nevsehir
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ABSTRACT

Beekeeping in Turkey and around the world has been one of the sectors that has shown an
accelerated rise in recent years. Statistically, there is an increase in the number of hives, the
number of beekeepers and the total honey production. Turkey has been an important region in
beekeeping due to its surface area, climate, vegetation and topographic features. According to
the data of 2020, Turkey has 8.7% of the world's number of hives with 8.2 million hives and
is in the third place. Hive-based honey yield is lower in Turkey compared to developed
countries. Turkey ranked second in honey production in 2020 with a share of 5.9% in the world
with 104 thousand tons. Tiirkiye is among the top five countries in beeswax production. Bee
diseases have become more and more important in recent years. It is reported that varroasis,
nosemosis and calcification diseases spread significantly in the world and in Turkey. In order
to reveal the importance of gastronomy science, document/text analysis, which is a qualitative
research method, was used by scanning the current literature, primarily by using databases of
diseases currently seen in bees. In studies conducted in different regions of our country;
Varroosis 6.2-100%, Nosemosis 0-100%, European foulbrood 0-28%, American foulbrood 0-
100%, Lime disease 0-79.59%, Stone disease 0-5.86% and Wax moth 3-14.7% was found to
vary between. One of the most important factors hindering the development of beekeeping in
our country is bee diseases and pests. In order for beekeeping to develop in our country,
beekeepers should be made aware of the symptoms of the most common diseases in bees and
methods of combating bee parasites, and in suspicious cases, they should request assistance
from veterinarians and technical personnel affiliated with the Provincial and District
Directorates of the Ministry of Agriculture and Forestry. Improper applications will cause the
disease to spread to healthy colonies as well as economic losses. In the treatment of diseases,
appropriate drug selection, therapeutic dose administration and timely intervention are
important. It should be known that excessive and unsuitable drugs will adversely affect human
health because they leave residues in honey and beeswax. It has been concluded that for the
continuity of bee products and beekeeping, which have an important place in the field of
gastronomy, it is necessary to go down to the field and listen to the problems of breeders in

addition to laboratory studies in scientific studies to be carried out on diseases.
Keywords: Bee, Disease, Gastronomy.

OZET

Tiirkiye’de ve diinya genelinde aricilik, son yillarda 6nemli yiikselis gosteren sektorlerden biri
olmustur. Istatistiki olarak incelendiginde kovan sayisi, arici sayis1 ve toplam bal iiretiminde

artig goriilmektedir. Tiirkiye yiiz 6l¢limii, iklim ve bitki Ortiisii ve topografik ozellikleri
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dolayistyla aricilikta 6nemli bir bolge olmustur. 2020 y1il1 verilerine gore, Tiirkiye sahip oldugu
8.2 milyon kovan ile diinya kovan miktarmin %8.7 sine sahip olmus ve iliglincii siraya
yerlesmigtir. Kovan bazli bal verimi gelismis iilkelere kiyasla Tiirkiye’de daha diisiik
diizeydedir. 2020 yil1 bal iiretiminde Tiirkiye 104 bin ton ile diinyada %5.9luk paya sahip
olarak ikinci sirada yer almistir. Bal mumu iiretiminde Tiirkiye ilk bes lilke igerisinde yer
almaktadir. A1 hastaliklari, son yillarda gittikce daha fazla 6nemli olmaya baglamistir.
Diinyada ve Tiirkiye’de Varroasis, Nosemosis ve Kire¢ hastaliklar1 6nemli diizeyde yayildig1
bildirilmistir. Gliniimiizde giincel olarak arilarda goriilen hastaliklar veri tabanlar kullanilarak
giincel literatiirler oncelikli olmak iizere taranarak gastronomi biliminde Oneminin ortaya
konulmasi amaciyla nitel arastirma yontemi olan dokiiman/metin analizi kullanilmustir.
Ulkemizin farkli bolgelerinde yapilmis olan ¢alismalarda; Varroosis %6.2-100, Nosemosis
%0-100, Avrupa yavru ¢iirikligi %0-28, Amerikan yavru ¢iiriikliigii %0-100, Kireg hastaligi
%0-79.59, Tas hastalig1 %0-5.86 ve Bal mumu giivesi %3-14.7 arasinda degisen oranlarda
oldugu belirlenmistir. Ulkemizde aricihigin gelismesine engel olan en énemli faktdrlerden biri
ar1 hastaliklari ve zararlilaridir. Ulkemizde aricih@m gelisebilmesi igin aricilarin arilarda en
sik rastlanan hastaliklarin belirtileri ve ar1 parazitleri ile miicadele yontemleri hakkinda
bilinglendirilmeleri ve siipheli durumlarda Tarim ve Orman Bakanhg Il ve Ilge
Midiirliiklerinde bagli Veteriner Hekim ve teknik personellerden yardim talep etmelidirler.
Yanlis yapilan uygulamalar ekonomik kayiplarm yaninda hastaligin saglam kolonilere de
yayllmasina neden olacaktir. Hastaliklarin tedavisinde, uygun ila¢ sec¢imi terdpatik doz
uygulanmasi ve zamaninda miidahale edilmesi énem arz eder. Gereginden fazla ve uygun
olmayan ilaglarin bal ve balmumunda kalint1 birakmasi nedeniyle insan sagligin1 olumsuz
yonde etkileyecegi bilinmelidir. Gastronomi alaninda énemli yere sahip olan ar1 iiriinlerinin
ve ariciligin devamliligi i¢in hastaliklarla ilgili yapilacak olan bilimsel c¢aligmalarda
laboratuvar ¢aligmalarina ek olarak sahaya inilmesi ve yetistiricilerin sorunlarinin dinlenilmesi

gerektigi sonucuna varilmistir.

Anahtar Kelimeler: Ar1, Gastronomi, Hastalik.
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ABSTRACT

Food and beverage businesses strive to ensure continued continuity in challenging competition
conditions. Professional businesses aim to host more customers and generate more profits.
Businesses use a variety of menu analysis methods to assess their appreciation and profitability
within the process. From the works that started with Miller (1980), various menu analysis

methods have been discussed today.

Although they offer different approaches and focus on different features, their common goal
is to find a strategy that will help restaurant managers uncover more profitable menu items
and possibly increase menu profitability.In this study, the Annaraund Formula developed by
Annaraud (2007) was used with the Menu Engineering Method developed by Kasavana and

Smith (1982), the most preferred matrix model in the literature.

Annaraud Formulu can give businesses an idea of taking various measures based on the
contribution status of each menu item.As a sample in the study; the products in the meatball
and specialities menu of a restaurant operating in Istanbul, which voluntarily agreed to share
data on sales volume, sales price and product costs, were analysed. Case study method was
used in the study. As a result of this study; even in cases where there is no change in the Menu
Engineering matrix classes, it has been possible to make an opinion about menu profitability.

The data obtained as a result of the two analysis methods were compared and interpreted.
Keywords: Annaraud Formula, Menu Analysis, Menu Engineering

OZET

Yiyecek icecek isletmeleri zorlu rekabet kosullarinda devamliliklarini saglamak igin ¢aba
gostermektedirler. Profesyonel isletmeler daha fazla miisteri agirlamak ve daha fazla kar elde
etmek amacindadirlar. Isletmeler siirec icindeki begenilirlik ve  karhiliklarim
degerlendirebilmek icin ¢esitli menii analiz yontemleri kullanmaktadirlar. Miller (1980) ile
baglayan caligmalardan gilinlimiize cesitli menii analiz yontemleri tartisilmistir. Farkli
yaklagimlar sunmalarina ve farkli 6zelliklere odaklanmalarina ragmen, hepsinin ortak amaci,
restoran yoneticilerinin daha karli menii 6gelerini ortaya ¢ikarmasina ve muhtemelen menii

karliligini artirmasina yardime olacak bir strateji bulmaktir.

Bu ¢alismada, literatiirde en ¢ok tercih edilen matris model olan Kasavana ve Smith’in (1982)
gelistirdikleri Menti Miihendisligi Yontemi ile Annaraud (2007) tarafindan gelistirilen ve
isletmelere her bir menii kaleminin katki payr durumlarina gore cesitli 6nlemler alma
konusunda fikir verebilecegi diisiiniilen Annaraud Formiilii kullanilmistir. Caligma 6rnek olay

yontemi kullanilarak hazirlanmigtir. Calismada 6rneklem olarak; satig miktari, satis fiyat1 ve
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{iriin maliyetlerine ait verileri paylasmay1 goniillii olarak kabul eden Istanbul’da faaliyet
gbsteren bir restoramin kofte ve spesiyaller meniisiinde bulunan iiriinler incelenmistir. Iki

analiz yontemi sonucunda elde edilen veriler karsilastirilarak yorumlanmastir.

Anahtar Kelimeler: Annaraud Formiilii, Menii Analizi, Menii Miihendisligi.
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ABSTRACT

Turkish cuisine is one of the oldest and deep-rooted cuisines in the world. The rights and
benefits provided by geographical indication registration benefit the protection and
sustainability of Turkish culinary culture and destination attractiveness within the scope of
gastronomy tourism. Manti is one of the local dishes reflecting Turkish culinary culture. Manti
is also an important gastronomic value. Although the number of manti belonging to Turkish
cuisine is not known clearly, it is mentioned in various sources that there are more than 30
types of manti. However, only 13 of the ravioli varieties belonging to Turkish cuisine have
gained geographical indication registration (TURKPATENT, t.y). Among the 13 types of
ravioli with geographical indication registration, only Kayseri ravioli was applied to the
European Commission in 2017. The approval process is ongoing (European Commission,
2023).

Since the number of ravioli varieties belonging to Turkish cuisine is not known clearly and
there is no comprehensive information in the relevant literature, it is aimed that the study
carried out will benefit the literature. In addition, it is important to eliminate the existing
inventory deficiency in order to ensure the protection, promotion and sustainability of the
products of Turkish cuisine. Within the scope of this study, suggestions have been developed
to popularise and promote manti and to provide various benefits in terms of gastronomy
tourism. In the study, systematic review model, one of the qualitative research methods, was
preferred. For this reason, Google Academic database, websites, academic articles and books
were utilised. As a result of the research, it was emphasised that more ravioli in Turkey, which
has a rich cuisine in terms of ravioli, should have geographical indication registration. With
the elimination of the inventory deficiency and the re-preparation of the forgotten ravioli

varieties, more ravioli will be able to have geographical indication registration.

Keywords: Manti (Ravioli), Turkish Cuisine, Geographical Indication, Gastronomy Tourism,

Sustainability.
OZET

Tiirk mutfagi, diinyanin en eski ve koklii mutfaklarmdan bir tanesidir. Tiirk mutfak kiiltiiri;
tarih boyunca 3 kitada yasamig Tiirklerin damak zevkleri, beslenme aligkanliklari, 6rf, adet ve
gelenekleri ¢ergevesinde sekillenmistir. Cografi isaret tescilinin sagladigi haklar ve faydalar
Tiirk mutfak kiiltiiriiniin korunmasina, siirdiiriilebilirligine, gastronomi turizmi kapsaminda
destinasyon ¢ekiciligine fayda saglamaktadir. Manti, Tiirk mutfak kiiltiiriinii yansitan yoresel

yemeklerden bir tanesidir. Ayrica manti, sunumu ve hazirlanigtyla da 6nemli bir gastronomik
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degerdir. Tirk mutfagina ait mant1 sayis1 net bilinmemekle birlikte 30’un {izerinde manti
cesidinin yer aldig1 kaynaklarda gegmektedir. Fakat Tirk mutfagina ait manti ¢esitlerinden
yalmzca 13 tanesi cografi isaret tescilini kazanabilmistir (TURKPATENT, t.y). Cografi isaret
tesciline sahip 13 ¢esit mantidan yalnizca Kayseri mantisinin, Avrupa Birligi Komisyonuna
2017 senesinde bagvurusu gerceklestirilmis olup onay siireci devam etmektedir (European

Comission, 2023).

Bu bilgilerden hareketle Tiirk mutfagina ait mant1 ¢esitlerinin sayisinin net bilinmemesi ve
ilgili literatiirde kapsamli bilginin yer almamasi sebebiyle gergeklestirilen caligmanin
literatiire fayda saglamas1 amaglanmaktadir. Ayrica Tiirk mutfagina ait {irinlerin korunmasi,
tanitim1 ve siirdiiriilebilirliginin saglanmasi i¢in mevcut envanter eksiliginin giderilmesi
onemlidir. Bu ¢aligma kapsaminda mantinin yayginlastirilmasi, tanitimi ile gastronomi turizmi
acisindan cesitli faydalarin saglanmasima yonelik Oneriler gelistirilmistir. Gergeklestirilen
caligmada nitel arastirma yontemlerinden sistematik derleme modeli tercih edilmistir. Bu
nedenle de Google Akademik veri tabani, gesitli web siteleri, yerli ve yabanci akademik
makale ve kitaplardan faydalanilmistir. Arastirma sonucunda Mant1 agisindan zengin bir
mutfaga sahip Tiirkiye’de daha fazla mantinin cografi isaret tesciline sahip olmasi gerekliligi
iizerinde durulmustur. Envanter eksiliginin giderilmesi ve unutulmaya yiliz tutmus mantt
cesitlerinin yeniden hazirlanmasi1 ile daha fazla manti cografi isaret tesciline sahip

olabilecektir.

Anahtar Kelimeler: Manti, Tiirk Mutfagi, Cografi Isaret, Gastronomi Turizmi,
Stirdiiriilebilirlik.
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ABSTRACT

Studies on gastronomy tourism may cover all areas related to food. Gastronomy routes are
among the gastronomy studies that enhance the attractiveness of touristic destinations. Local
culinary cultures being important factor in the travel motivation of tourists might be introduced
in a planned way with gastronomy routes. This study aims to examine the studies on
theoretically developed gastronomy routes in the national literature. Among the academic
studies; articles, master and doctoral theses (dissertations) about gastronomy routes were
included in the research. This research carried out in July 2023, consequently, there are in total
of 13 theoretical gastronomy route studies including 7 articles, 4 master’s theses and 2 doctoral
theses published in DergiPark and the National Thesis Center. Among local values; food
products, local architecture, facilities and events were examined on these routes. 12 provinces
having gastronomy routes across Tiirkiye are located in different regions. Considering the
distribution of researches by years, it is seen that the studies have increased as getting closer
to the present time. In fact, different studies have also been carried out on the same touristic
destination. The prominent element in the routes is the promotion of the products belonging
to the local culinary culture. As the increasing interest in gastronomy routes has been
determined at the theoretical level, this study may lighten on gastronomy tourism practices

and travel agencies in terms of compiling the outputs applicable to the sector.

Keywords: Gastronomy Tourism, Local Culinary Culture, Gastronomy Route, Touristic

Destination, Travel.
OZET

Gastronomi turizmi hakkinda yapilan c¢aligmalar gida ile ilgili tim alanlan
kapsayabilmektedir. Turistik destinasyonlarin ¢ekiciligini artiran gastronomi c¢aligmalar
arasinda gastronomi rotalar da yer almaktadir. Turistlerin seyahat motivasyonlarinda 6nemli
bir etken olan yerel mutfak kiiltiirleri gastronomi rotalar1 ile planli bir sekilde
tanitilabilmektedir. Bu ¢aligmanin amaci, ulusal literatiirde teorik olarak gelistirilmis
gastronomi rotalar1 hakkindaki c¢aligmalari incelemektir. Akademik c¢aligmalar arasinda
gastronomi rotalar1 hakkinda yapilmis makaleler, yliksek lisans ve doktora tezleri arastirmaya
dahil edilmistir. 2023 yili temmuz ayinda yapilan arastirma sonucunda DergiPark ile Ulusal
Tez Merkezi’nde yayimlanmis ve ulagilabilir ¢aligmalar arasinda 7 makale, 4 yiiksek lisans
tezi ve 2 doktora tezi olmak iizere toplam 13 teorik gastronomi rotasi ¢alismasi bulunmaktadir.
Bu rotalar {izerinde yerel degerler arasinda gida iiriinleri, yerel mimari, tesisler ve etkinlikler
incelenmigtir. Tiirkiye genelinde 12 ilde olusturulan gastronomi rotalar1 fakl bolgelerde yer

almigtir. Yillara gore aragtirmalarin dagilimi g6z oOnilinde bulunduruldugunda, giiniimiize
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yaklastikga yapilan c¢aligmalarin arttigi goriilmektedir. Hatta, aym turistik destinasyon
hakkinda farkli ¢aligmalar da yapilmistir. Rotalarda 6ne ¢ikan unsur yerel mutfak kiiltiiriine
ait tirtinlerin tanitilmasidir. Gastronomi rotalar1 hakkindaki artan ilginin teorik diizeyde tespiti
yapildigindan, sektdre uygulanabilir ¢iktilarin derlenmesi bakimindan bu ¢aligma gastronomi

turizmi uygulamalarina ve seyahat acentelerine 151k tutabilir.

Anahtar Kelimeler: Gastronomi Turizmi, Yerel Mutfak Kiiltiirii, Gastronomi Rotasi, Turistik

Destinasyon, Seyahat.
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ABSTRACT

Travels for gastronomic purposes have increased in recent years and this situation
ensures that gastronomic products belonging to tourism destinations come to the fore.
As it is known, one of the most effective communication elements of today is social
media tools. Therefore, the most practical and easiest way to obtain information about
the gastronomic elements of a destination can be through social media tools. From this
point of view, the aim of the study is to determine the effect level of social media use
on gastronomy tourism. The research data were obtained by applying a questionnaire
to 200 people living in Yozgat and using social media. In the analysis of the research
data, statistical values of the demographic characteristics of the participants and their
views on the level of influence of social media tools on gastronomic tourism were
included. T-test and Anova test analysis results regarding the variables of the
demographic characteristics of the participants and the effect level of social media
tools on gastronomy tourism are included. As a result of the research, it has been
determined that most of the participants use Instagram to gain gastronomic interest,
and the level of social media influence of female participants is higher than male
participants. In addition, it has been determined that primary school graduates and the
unemployed have a more positive effect on social media.

Keywords: Gastronomy Tourism, Social Media, Impact Level.
OZET

Son yillarda gastronomik amacli seyahatler artis gdstermekte ve bu durum turizm
destinasyonlarina ait gastronomik iriinlerin 6n plana ¢ikmasini1 saglamaktadir.
Bilindigi lizere giinlimiiziin en etkili iletisim unsurlarindan birini sosyal medya araglari
olusturmaktadir. Dolayisiyla bir destinasyona ait gastronomik unsurlarla ilgili bilgi
edinmenin en pratik ve kolay yolu sosyal medya araclar1 sayesinde olabilmektedir.
Buradan hareketle ¢aligmanin amacini sosyal medya kullanimimin gastronomi
turizmine etki diizeyini tespit etmek olusturmaktadir. Arastirma verileri Yozgat’ta
yasayan ve sosyal medya kullanan 200 kisiye anket formu uygulanarak elde edilmistir.
Arastirma verilerinin analizinde katilimcilarin demografik 6zellikleri ile sosyal medya
araclarinin gastronomi turizmine etki diizeyine iliskin goriiglerine ait istatistiki

degerlere yer verilmistir. Katilimcilarin demografik 6zelliklerine ait degiskenler ile
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sosyal medya araglarinin gastronomi turizmine etki diizeyine iligkin T-testi ve Anova
testi analiz sonuglar1 yer almaktadir. Arastirma sonucunda katilimcilarin ¢ogunun
gastronomik ilgi edinmek i¢in instagram kullandiklari, kadin katilimcilarin erkek
katilimcilara kiyasla sosyal medya etki diizeyinin daha yiiksek oldugu tespit edilmistir.
Ayrica ilkdgretim mezunlarinin ve igsizlerin sosyal medya etki diizeyinin daha olumlu
oldugu belirlenmistir.

Anahtar Kelimeler: Gastronomi Turizmi, Sosyal Medya, Etki Diizeyi.
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ABSTRACT

Food and beverage (F&B) enterprises; It is the whole process of supplying F&B services with
activities such as purchasing, storage, production and providing these services to its customers.
Quality service can be provided in a reliable and friendly environment, with efficiency where
hospitality is at the forefront. However, if the tastes offered in F&B enterprises are supported
by service quality, customer loyalty can be created and a competitive advantage can be gained
in the sector with positive word of mouth marketing by customers. Today, the most common
platform that customers use for this purpose is social media. In addition to this, many
enterprises use social media to keep in touch with their existing customers, gain new
customers, create an environment of trust, and renew and improve their brand image. This
study, aims to reveal the effect of social media on the Generation Z consumers' decisions
regarding choice of F&B enterprise. The results of sthe study showa that generation Z hesitate
tos hare their experience, opinions or thoughts about F&B enterprises that visited before but
contrary to this they are affected from social media in decision making process of F&B

enterprises.

Keywords: Generation Z, Social Media, Food and Beverage Enterprises.
OZET

Yiyecek icecek hizmetleri; satin alma, depolama, iiretim gibi faaliyetlerle yiyecek igecek
hizmetlerini tedarik etme ve bu hizmetleri miisterilerine sunma siirecinin tiimii olarak
adlandirilir. Misafirperverligin 6n planda oldugu verimle, giivenirlir ve samimi bir ortam ile
kaliteli hizmet sunulabilmektedir. Bununla birlikte, yiyecek i¢ecek isletmelerinde sunulan
lezzetler servis kalitesi ile desteklenirse miisteri sadakati olusturulabilir ve miisterilerin yaptigi
olumlu agizdan agiza pazarama ile sektdre rekabet avantaji elde edilebilir. Gilintimiizde
miisterilerin bu amagla kullandiklar1 en yaygin platform ise sosyal medyadir. Aym1 zamanda
birgok isletme mevcut miisterileriyle iletisimde olmak, yeni miisteriler kazanmak, giiven
ortami saglamak ve marka imajlarmi yenileyip gelistirmek icin sosyal medyay1
kullanmaktadir. Bu c¢alisma, Z kusaginin yiyecek ve icecek igletmelesi tercihilerine iligkin
kararlarinda sosyal medyanin etkisini ortaya koymayir amaclamaktadir. Arastirmanin
sonuglari, Z kusaginin daha Once ziyaret ettikleri yeme-igme isletmeleri ile ilgili
deneyimlerini, goriislerini veya diislincelerini paylagmaktan ¢ekindiklerini, bunun aksine
yeme-igme isletmelerinin karar verme siirecinde sosyal medyadan etkilendiklerini

gostermektedir.

Anahtar kelimeler: Z Kusagi, Sosyal Medya, Yiyecek igecek isletmesi.
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ABSTRACT

There are many reasons that lead people to travel. The tourism resources of the
destinations have a very important place in the choice of a destination, in its revisit and in
the intention of recommending it to people. One of these important sources is the
gastronomic products of the destination. Therefore, the aim of the study is; To measure
the effects of gastronomic items experienced during travel on attitudes and future
behaviors. For this purpose, 540 samples were reached by the survey technique throughout
Tiirkiye. Obtained results; The results show that gastronomic experiences are effective in
overall travel satisfaction and positive gastronomic experiences increase the intention to
revisit and recommend. Another important result is gastronomic elements in the travel
experience differ according to gender, generations, and travel frequency. In addition,
gastronomic products; It is understood that it is purchased as a gift or for pleasure at home,
it is an important part of travel memories by creating a lasting effect, and it is ordered

when travel is not possible.

Keywords: Gastronomy Tourism, Travel Experience, Intention to Recommendation,

Satisfaction
OZET

Insanlar1 seyahate yonelten pek cok sebep vardir. Bir destinasyonun tercihinde, tekrar
ziyaret edilmesinde ve insanlara tavsiye etme niyetinde destinasyonlarin sahip oldugu
turizm kaynaklari oldukca ©nemli yere sahiptir. Bu Onemli kaynaklardan biri de
destinasyonun sahip oldugu gastronomik {iriinlerdir. Bu nedenle c¢alismanin amaci;
seyahat esnasinda deneyimlenen gastronomik oOgelerin tutumlara ve gelecekteki
davraniglara olan etkilerini 6lgmektir. Bu amag¢ dogrultusunda Tiirkiye genelinde anket
teknigiyle 540 oOrnekleme ulasilmistir. Elde edilen sonuglar; genel seyahat
memnuniyetinde gastronomik deneyimlerin etkili oldugu ve olumlu gastronomik
deneyimlerin tekrar ziyaret etme ve tavsiye etme niyetini arttirdigini gostermektedir. Bir
diger 6nemli sonug ise; seyahat deneyiminde gastronomik unsurlarin cinsiyete, kusaklara
ve seyahat sikligina gore farklilik gostermesidir. Ayrica gastronomik {riinlerin; hediye
olarak veya evde keyif amaciyla satin alindigi, kalici etki olusturarak seyahat anilarinin
onemli bir parcasi oldugu ve seyahate ¢ikilamayan zamanlarda siparis verildigi

anlasilmaktadir.

Anahtar Kelime: Gastronomi Turizmi, Seyahat Deneyimi, Tavsiye Etme niyeti, Memnuniyet
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ABSTRACT

The subject of our research is the plant-based dairy preferences of vegan individuals
and the factors that affect these preferences. Although veganism is becoming more
widespread, the variety of vegan dairy products is still not at the level of accessibility
that consumers want. This study intends to determine the plant-based dairies that
appeal to vegan consumers, their preferences, and their reasons. This endeavor will
yield valuable insights conducive to developing plant-based products, concurrently
augmenting the extant albeit restricted scholarly discourse in this domain. The study's
scope encompasses individuals adhering to a vegan lifestyle. The study's participant
cohort comprises 19 individuals affiliated with virtual vegan communities. During the
interview phase, subject-matter experts curated a set of 10 inquiries that presents to the
respondents within the framework of the study. The ensuing interview-generated
dataset underwent analysis through the thematic analysis methodology. Scrutiny of the
conclusions derived from the research outcomes reveals that the participants' adoption
of veganism is motivated by health considerations, the ethical preclusion of animal
exploitation, and ecological considerations. The investigation ascertained that almond
milk is the preferred choice among vegan respondents. It unveiled the underlying
rationales for this preference. In addition, the study yielded insights concerning
participants' discernments and viewpoints regarding plant-based milk alternatives.
These findings prompted participants to highlight specific issues and standpoints of
significance, including additives, added sugars, pricing, availability, local sourcing,
and the general lack of awareness concerning plant-based dairy alternatives.
Addressing these pertinent issues underscored by participants is anticipated to
facilitate the broader dissemination of plant-based dairy alternatives among wider

audiences.
Keywords: Veganism, Functional Foods, Plant-Based Milks
OZET

Gilinlimiizde veganlik giderek yayilmasina ragmen vegan siit iirlinlerindeki ¢esitlilik
hala tiiketicilerin istedigi diizeyde ve ulasilabilirlikte degildir. Calismanin konusu
vegan bireylerin bitkisel bazli siit tercihleri ve bu tercihleri iizerinde etkili olan

faktorlerdir. Bu ¢aligmayla, vegan tiiketicilerin hangi bitkisel bazli siitleri tercih ettigi
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ya da etmedigi nedenleriyle birlikte tespit edilerek vegan iiriin gelistirme
calistirmalarina yol gosterici olmak, bunun yaninda konuyla ilgili sinirli olan literatiire
katki1 saglamak amaglanmistir. Arastirmanin evrenini vegan olan kisiler
olusturmaktadir. Arastirmanin Orneklem grubunu ise internet iizerindeki vegan
gruplara dahil olan 19 kisi olusturmaktadir. Goriisme siirecinde katilimecilara uzman
goriigiiyle hazirlanmis olan 10 soru yoneltilmistir. Gériisme sonucunda elde edilen
veriler tematik analiz yontemiyle analiz edilmistir. Arastirma sonucunda elde edilen
bulgular incelendiginde katilimcilarin, saglik, hayvanlarin somiiriilmesine engel olma
ve ekolojik faktorlerden dolayr vegan olduklari goriilmektedir. Ayrica arastirma
bulgularina gére vegan katilimcilarin en ¢ok tercih ettigi bitkisel bazli siitiin badem
siitli oldugu nedenleriyle birlikte ortaya konulmustur. Bunlarin disinda katilimeilarin,
bitkisel siitlerle ilgili hassasiyetleri vurgulamak istedikleri konular ve goriisleriyle
ilgili bulgular da elde edilmistir. Elde edilen bulgular sonucunda katilimcilarin bitkisel
bazli siitler konusunda en ¢ok katki maddeleri, seker ilavesi, fiyat, ulasilabilirlik, yerel
iretim ve bitkisel bazli siitlerleler ilgili halkin yeterince bilinglendirilmemesi gibi
konulara dikkat ¢ekmek istedikleri goriilmiistiir. Katilimeilarin vurgulamak istedigi
konular hakkinda gerekenler yapilabilirse, bitkisel bazli siitlerin daha genis kitlelere

ulagabilecegi diisiiniilmektedir.

Anahtar Kelimeler: Veganlik, Fonksiyonel Gidalar, Bitkisel Bazli Siitler
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ABSTRACT

Destinations aiming to secure a larger share of tourism revenue should focus not only on
developing tourism products but also on preserving these products. Geographical
indications contribute to the development, diversification, and protection of tourism
products. A geographical indication is a form of registration, marking, or labeling that
indicates the origin of a product, highlighting its distinct characteristics from others. It
safeguards the producer, the product, and the region. Transferring culinary culture to
future generations positively impacts tourists' culinary desires, leading them to choose the
same destination again and creating awareness. This study aims to evaluate the
geographical indication potential of Trabzon province in terms of gastronomic tourism. It
is conducted through qualitative research and document analysis. Currently, Trabzon
province has 12 products with geographical indications. However, the number of products
registered with geographical indications, both in Turkey and in Trabzon province, has not

yet reached the desired level.
Keywords: Geographical Indicated Products, Gastronomy Tourism, Destination, Trabzon

OZET

Turizm gelirlerinden daha biiylik bir pay elde etmek isteyen destinasyonlar, turizm
iriinleri gelistirmekle birlikte, bu {irlinlerin korunmasina da 6nem vermelidir. Cografi
isaretler, turizm trilinlerinin gelistirilmesi, ¢esitlendirilmesi ve korunmasima katki
saglamaktadir. Cografi isaret, bir {irlinlin menseini gosteren, karakteristik
ozellikleriyle digerlerinden farkli oldugunu gosteren tescil, isaret veya etiketleme
yoluyla lireticiyi, {iriinii ve bolgeyi koruma altina almaktadir. Yemek kiiltiiriiniin
gelecek nesillere aktarilmasi, turistlerin yeme arzusunu olumlu yonde etkileyerek ayni
destinasyonu tekrar tercih etmelerine ve farkindalik yaratmaya yardimeci olmaktadir.
Bu ¢aligma, Trabzon ilinin gastronomi turizmi agisindan cografi igaret potansiyelini
degerlendirmek amaciyla nitel arastirma ve dokiiman arastirmasina dayali analizler
kullanilarak gergeklestirilmistir. Trabzon ilinde su anda cografi isaret almig 12 adet
iriin bulunmaktadir. Ancak, Tiirkiye genelinde ve Trabzon ilinde cografi isaret ile

tescillenmis {iriin sayis1 hala istenen diizeye ulasmamustir.

Anahtar Kelimeler: Cografi Isaretli Uriinler, Gastronomi Turizmi, Destinasyon,

Trabzon
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ABSTRACT

In today’s world, many people tend to eat healthy. In this process, the foods consumed are
important and individuals are in search of alternative food products. This study aims to
develop an alternative food product that can be consumed as a healthy snack. In the
preparation of snack products, the Amasya muscatel apple, which is famous all around the
world, was used from geographically indicated products so as to support especially local
fruit producers and support sustainability. Amasya muscatel apple is important both in
terms of cultural and gastronomic ways. With this type of apple, food products were
prepared in order to develop healthy snack products and these products were evaluated by
panellists. Evaluations of the products were made in the form of appearance, texture,
smell, taste and general evaluation using the sensory analysis form. By the suggestion of
the panellists, changes were made in the proportions of the ingredients used. As a result
of the evaluations, the last product prepared using gelatin had the highest number of
appreciation points, and the panellists named this product the apple dream because of the

marketing potential of the product.
Keywords: Geographical Indication, Amasya, Healthy Snack, Product Development
OZET

Giliniimiizde artik bir¢ok kisi saglikli beslenme egilimindedir. Bu siiregte tiiketilen besinler
onem tasimakta ve bireyler alternatif gida tirlinleri arayisina girmektedirler. Bu ¢alismada,
saglikli atistirmalik olarak tiiketilebilecek alternatif bir gida {iriinii gelistirilmesi
amaclanmistir. Atistirmalik Giriinlerin hazirlanmasinda 6zellikle yerel meyve iireticilerinin
de desteklenmesi ve siirdiiriilebilirlige destek olmak amaciyla cografi isaretli lirlinlerden
diinya genelinde iine sahip olan Amasya misket elmasindan yararlanilmistir. Amasya
misket elmas1 hem kiiltiirel agidan hem de gastronomi agisindan 6nem arz etmektedir. Bu
elma tiirti ile saglikli atigtirmalik iiriin gelistirmek amaciyla gida iirtinleri hazirlanmis ve
bu iiriinler panelistler tarafindan degerlendirilmistir. Uriinlerin degerlendirmeleri duyusal
analiz formu kullanilarak goriiniis, doku, koku, lezzet ve genel degerlendirme seklinde
yapilmistir. Panelistlerin Onerisiyle, kullanilan malzemelerin oranlarinda degisiklikler
yapilmistir. Bu degerlendirmeler sonucunda jelatin kullanilarak hazirlanan son iiriin en
cok begeni puanina sahip olmustur ve panelistler iirliniin pazarlama potansiyeli bulunmasi

nedeniyle elde edilen bu {iriine elma riiyas1 adin1 vermislerdir.

Anahtar Kelimeler: Cografi Isaret, Amasya, Saglikli Atistirmalik, Uriin Gelistirme
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ABSTRACT

It is thought that it is important to measure the knowledge level of the cooks working
in the Chinese cuisine about the Yin-Yang philosophy, which is the basis of the
Chinese cuisine. This study was carried out to determine the level of knowledge of the
cooks working in Chinese cuisine about Chinese cuisine in the context of Yin Yang
philosophy. When the relevant literature is examined, it is seen that the studies that
deal with the Yin-Yang philosophy in the gastronomic sense are in the minority; No
study has been found that measures the level of knowledge of cooks working in
Chinese cuisine about the Yin Yang philosophy, which forms the basis of Chinese
cuisine. For this reason, it is thought that the study is important in terms of both
considering the Yin-Yang philosophy in terms of gastronomy and measuring the
knowledge level of the chefs working in the Chinese cuisine. To obtain data, the online
survey was applied to 402 chefs working in restaurants serving Chinese cuisine. As a
result of the analysis of the data obtained, the level of knowledge of the cooks
participating in the research about Chinese cuisine is above the average; Their level of
knowledge about Yin-Yang philosophy is low; It was determined that the level of
knowledge about Yin-Yang philosophy was below the average.

Keywords: Chinese cuisine, Yin-Yang philosophy, gastronomy
OZET

Cin mutfaginda c¢alisan asg¢ilarin, Cin mutfaginin temelini olusturan Yin-Yang
felsefesine yonelik bilgi diizeylerinin 6l¢lilmesinin 6nemli oldugu diisiiniilmektedir.
Bu calisgma Cin mutfaginda c¢alisan as¢ilarin Yin-Yang felsefesi baglaminda, Cin
mutfagi hakkindaki bilgi diizeylerinin belirlenmesi amaciyla gerceklestirilmistir. Tlgili
alan yazin incelendiginde Yin-Yang felsefesini gastronomik anlamda ele alan
caligmalarin azinlikta oldugu goriilirken; Cin mutfaginda calisan ascilarin, Cin
mutfaginin temelini olusturan Yin-Yang felsefesi hakkinda bilgi seviyesini 6lgen bir
calismaya rastlanmamistir. Bundan dolay1 ¢alismanin, hem Yin-Yang felsefesini
gastronomi agisindan ele almas1 hem de Cin mutfaginda calisan as¢ilarin, ¢alistiklar:
mutfaga yonelik bilgi diizeylerini 6lgmesi yoniiyle 6nem arz ettigi diistiniilmektedir.
Veri elde etmek icin, online olarak gerceklestirilen anket, Cin mutfagi hizmeti veren

restoranlarda gorev yapan 402 asciya uygulanmistir. Elde edilen verilerin analizi
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sonucunda arastirmaya katilan ascilarin, Cin mutfagi hakkindaki bilgi diizeylerinin
ortalamanin iizerinde; Yin-Yang felsefesi hakkindaki bilgi diizeylerinin diisiik; Yin-
Yang felsefesi hakkindaki bilgi diizeylerinin ise ortalamanin altinda oldugu

saptanmuigtir.

Anahtar Kelimeler: Cin Mutfagi, Yin-Yang felsefesi, gastronomi
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ABSTRACT

As of July 2023, there are 48 meatballs with registered geographical indications in
Turkey and 13 in the Aegean region. The study revealed a notable research gap
concerning meatballs in Turkey, despite its extensive variety of meatball offerings
compared to global cuisines. Upon querying online databases, the situation
deteriorates further, revealing a marked absence of scholarly inquiries addressing the
nuances of culinary culture, particularly in relation to the domain of meatballs.
Conforming to the examined literature, no study has been found in this context. For
this reason, it can be stated that the study is unique in terms of contributing to the
literature The main objective of the study is to determine the recipe differences of
meatballs with registered geographical indication belonging to the Aegean region. A
qualitative study was conducted for this purpose. The data obtained in the qualitative
analysis method were subjected to content analysis. Face-to-face interviews were
conducted with a purposively sampled group of 20 participants. Semi-structured
interview was preferred as the data collection method. In line with the findings, the
rich diversity of the Aegean region's cuisine was emphasized, especially when
differences in recipes between the Coastal Aegean provinces and the Inner Aegean

provinces were identified.
Keywords: Aegean Region, Geographical Indication, Recipe, Meatball.
OZET

Temmuz 2023 itibariyle Tiirkiye genelinde 48 (adet) Ege bolgesinde ise 13 (adet)
cografi isaret tescilli kofte bulunmaktadir. Diinya mutfaklarina kiyasla en ¢ok kofte
cesidinin bulundugu Tiirkiye’de kofteler ile ilgili literatiirde 6nemli dlgiide eksiklik
bulundugu tespit edilmistir. Internet ortaminda veri tabanlari taratildiginda ise durum
cok daha kotii olup, mutfak kiiltiirii ve kofteleri kapsayan neredeyse hi¢ ¢alisma
bulunmamaktadir. Cografi isaret tescilli koftelerin bolgesel capta ele alindigi bir
calismaya da rastlanmamistir. Bu sebeple c¢alismanin literatiire katki saglamasi
acisindan 6zgiin oldugu belirtilebilir. Caligmanin temel amaci, Ege bolgesine ait olan
cografi igaret tescilli koftelerin regete farkliliklarinin belirlenmesidir. Bu amag
dogrultusunda nitel bir c¢alisma gergeklestirilmistir. Nitel analiz yOntemiyle

gerceklestirilen calismada elde edilen veriler, igerik analizine tabi tutulmustur. Amagh
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ornekleme yontemi ile segilen 20 kisi ile yiiz yilize goriisme gergeklestirilmistir. Veri
toplama yontemi olarak yar1 yapilandirilmig goriisme tercih edilmistir. Elde edilen
bulgular dogrultusunda 6zellikle Kiy1 Ege illeri ile I¢ Ege illeri arasinda recete

farkliliklar tespit edilirken Ege bolgesi mutfaginin zengin ¢esitliligi vurgulanmustir.

Anahtar Kelimeler: Ege Bolgesi, Cografi Isaret, Recete, Kofte
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ABSTRACT

Food is a basic need that means not only to survive and physiologically feeding but
also, in mental basis; cultural, social and emotional need. Food affects both life styles
and cultures. Recipes, food stories, songs, epos and couplets; in sum all the verbal and
written culture about food, which are derived from generation to generation undertake
mediation role of reaching to kitchen culture, geographical effects on food culture,
taste and table manners. Those verbal and written culture about food, which carries the
role of intangible cultural heritage, have systematically been derived from generation
to generation either in written or verbal form. The purpose of this study is to
conceptually analyse about written and verbal products related to meatball in Turkish

culture, which took its place as a main course.
Keywords: Verbal Culture, Written Culture, Meatball
OZET

Yemek, canlilarin hayatlarini devam ettirebilmeleri i¢in gerekli ve fizyolojik olarak
beslenme anlaminin yani sira ruhsal boyutuyla degerlendirildiginde ise kiiltiirel, sosyal
ve duygusal bir gereksinimdir. Toplumlarin yasam bi¢imini etkileyen yemek,
toplumlarin kiiltiirel yagamlarina da etki etmistir. Nesiller boyu aktarilan yemek
tarifleri, yemek hikayeleri, yemeklerle ilgili sarkilar, destanlar, beyitler kisacast tiim
s0zlii ve yazil kiiltiir iiriinleri topluluklarin mutfak kiiltiirii, cografyasi, damak tadi ve
sofra adab1 gibi yemegin kiiltlirel boyutuna iligkin bilgilere ulasilmasinda araci rolii
istlenmisglerdir. Somut olmayan kiiltiirel miras niteligi tasiyan tim bu eserler
sistematik bicimde yazili veya sozlii olarak nesilden nesile ulagsmislardir. Bu
caligmanin amaci Tirk mutfaginda bir yemek grubu olarak yer edinmis olan kofteler

ile ilgili yazili ve sozlii kiiltiirde yer alan tiriinlerin kavramsal olarak incelenmesidir.

Anahtar Kelimeler: Sozli Kiiltiir, Yazili Kiiltiir, Kofte
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ABSTRACT

In this study, local gastronomic products in businesses producing boutique cafe service
here is a study to determine the level of use. In the research, it will be examined
whether local products are used or preferred in boutique cafe enterprises. What are the
reasons for the preference of gastronomic products or what they are preferred
according to what constitutes the content of the research. Qualitative research method
was used in the research and questions were asked to the participants through a semi-
structured interview form as a data collection tool. The data obtained were evaluated
with the descriptive analysis technique. The universe of the research consists of
business owners providing boutique cafe services in Edremit district of Balikesir
province. The interview was carried out with a total of 21 people and 10 questions
were asked to the participants. Three themes were created according to the answers
obtained.These themes are; The knowledge and use of local products by the operators,
the demands and feedbacks of the consumers about the products, the advantages of the

local products to the region.

Keywords: Gastronomy, Boutique Cafe, Gastronomic Product, Local Product,

Service Production

OZET

Bu caligmada ydresel gastronomik {irlinlerin butik tiretim gerceklestiren kafelerde
kullanim diizeyini belirlemeye yonelik bir arastirma s6z konusudur. Aragtirmada butik
kafe isletmelerinde ydresel iirtinlerin kullanilip kullanilmadigr ya da tercih edilip
edilmedigine yonelik incelemeler yapilmistir. Gastronomik {iriinlerin tercih edilme
sebeplerinin neler oldugu ya da neye gore tercih edilip edilmedigi arastirmanin
icerigini olusturmaktadir. Calismada Nitel arastirma yontemi kullanilmis olup veri
toplama araci olarak yari yapilandirilmis goriisme formu {izerinden katilimcilara
sorular sorulmustur. Elde edilen veriler betimsel analiz teknigi ile degerlendirilmistir.
Arastirmanin evrenini Balikesir ili Edremit IIcesinde butik kafe hizmeti iireten isletme
sahipleri olusturmaktadir. Gorlisme toplam 21 kisi ile gerceklestirilmis olup
katilimcilara 10 adet soru sorulmustur. Alinan cevaplara gore ii¢c tema olusturulmustur.

Bu temalar; Isletmecilerin yoresel iiriinler hakkinda bilgisi ve bu iiriinlerin kullanma
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durumlar, tiiketicilerin trtinlerle ilgili talep ve geri bildirimleri, yoresel iirlinlerin

yoreye sagladigi avantajlar seklinde olmustur.

Anahtar Kelimeler: Gastronomi, Butik Kafe, Gastronomik Uriin, Yerel Uriin, Hizmet
Uretimi
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ABSTRACT

It is known that gastronomy-related studies have developed significantly, especially in
national and international publications recently. In this context, it is important to
examine scientific studies with gastronomy content bibliometrically and to determine
their orientation. In this direction, the analyzes of academic studies will be made and
it will be an important guide for those who will conduct research in this field by
revealing the scientific development process and the current situation. Qualitative
research method was used in the research and academic studies published in the field
of gastronomy were examined with bibliometric analysis. A total of 67 projects in the
"Scientific Research Projects Coordinatorship" database of Balikesir University were
handled, and academic studies in the field of gastronomy and food were examined and

evaluated with bibliometric analysis.
Keywords: Gastronomy, Tourism, Bibliometric Analysis
OZET

Ozellikle son zamanlarda ulusal ve uluslararasi yaymlarda gastronomi igerikli
caligmalarin Onemli derecede gelisim gosterdigi bilinmektedir. Bu baglamda
gastronomi igerikli bilimsel c¢aligmalar1 bibliyometrik olarak incelemek ve
yonelimlerini belirlemek 6nemli bir husustur. Bu dogrultuda yapilacak olan akademik
caligmalarin analizleri gerceklestirilecek olup, bilimsel gelisim siirecini ve mevcut
durumunu ortaya koyarak ve bu alanda arastirma yapacak olanlar i¢in énemli bir yol
gosterici olacaktir. Arastirmada Nitel arastirma yontemi kullanilmis olup gastronomi
ile ilgili yayimlanmis akademik c¢aligmalar bibliyometrik analiz ile incelenmistir.
Balikesir Universitesi, ‘‘Bilimsel Arastirma Projeleri Koordinatorliigii’®  veri
tabaninda yer alan toplamda 67 proje ele alinmis olup, gastronomi ve yiyecek ile ilgili

akademik caligmalar bibliyometrik analiz ile incelenmis olup degerlendirilmistir.

Anahtar Kelimeler: Gastronomi, Turizm, Bibliyometrik Analiz
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ABSTRACT

The Excitation Transfer Theory, first described by Zillman (1971), focuses on the
physiological manifestations of bodily arousal. Briefly, it expresses the effect of a
previous arousal event on subsequent emotional reactions. The theory has been studied
in many areas and supportive results have been obtained. This study aims to explain
why particular food and beverage experiences are particularly memorable or
emotionally impactful. At the same time, the theory, which can be used to make food
products permanent in the minds of individuals, constitutes another purpose of the
study since it can also be used in the field of gastronomic product marketing. With the
help of content analysis in establishing a connection between theory and concepts, the

results were presented and suggestions were developed.

Keywords: Excitation transfer theory, gastronomy, gastronomic product marketing

OZET

Ik olarak Zillman (1971) tarafindan tamimlanan uyarma transferi, bedensel
uyarilmanin fizyolojik belirtilerine odaklanmaktadir. Kisaca onceki bir uyarilma
olayinin sonraki duygusal tepkiler lizerindeki etkisini ifade etmektedir. Teori bir¢cok
alanda calisilmis ve destekleyici sonuglar elde edilmistir. Bu ¢alismanin amaci belirli
yiyecek ve igcecek deneyimlerinin neden Ozellikle unutulmaz veya duygusal olarak
etkili oldugunu agiklamaktir. Ayn1 zamanda gida iiriinlerinin bireylerin aklinda kalici
hale gelmesi i¢in de kullanilabilecek olan teori gastronomik {iriin pazarlama alaninda
da kullanilabileceginden c¢aligmanin bir diger amacini olusturmaktadir. Calismada
nitel arastirma prensibi ile dokiiman incelenmis, konu ile ilgili kaynak taramasi
yapilmistir. Teori ve kavramlar arasi baglanti kurmada icerik analizinden yardim

alinarak sonug ortaya konarak oneriler gelistirilmistir.

Anahtar Kelimeler: Uyarma transferi teorisi, gastronomi, gastronomik {iriin

pazarlamasi
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ABSTRACT

This research was conducted to determine whether tourism establishments serving in
Silivri district of Istanbul province include gastronomy products with geographical
indications in their menus. Hotel and restaurant managers/operators from tourism
establishments operating in Silivri district of Istanbul province were included in the
study. The data were collected from 25 volunteer hotel and restaurant
managers/operators through face-to-face interviews conducted by the researchers. The
collected data were evaluated using frequency analysis. As a result of the research, it
was determined that the participants generally did not have information about the
geographically marked products, the characteristics and production standards of these
products, as well as the geographically marked products of Istanbul province.
Nevertheless, those who participated in the research stated that the enterprises include
geographically marked products in their menus, that they think that these products
contribute more to the enterprise and the region and that the products are interesting
for tourism. According to the results of the research, it is suggested that relevant
institutions and organizations should provide training to tourism enterprises on the
geographical indication system, geographically marked products, the characteristics
and standards of these products and their importance for tourism, and the importance

of tourism enterprises to present these products in their menus should be emphasized.
Keywords: Tourism, Gastronomy, Gastronomy tourism, Menu, Silivri.
OZET

Bu arastirma; Istanbul ili Silivri ilgesinde hizmet veren turizm isletmelerinin
meniilerinde cografi isaret almis gastronomi {irlinlerine yer verme durumlarini
belirlemek amaciyla yapilmistir. Arastirmaya Istanbul ili Silivri ilgesinde faaliyet
gosteren turizm isletmelerinden otel ve restoran isletmeleri yoneticisi/isletmecileri
dahil  edilmigtir. ~ Veriler, goniilli 25 otel ve restoran isletmesi
yoneticisi/isletmecilerinden arastirmacilar tarafindan yapilan yiiz yiize goriismeler
sonucunda  toplanmigtir. Toplanan  veriler, frekans analizi kullanilarak
degerlendirilmistir. Arastirmanin sonucunda; genel olarak katilimcilarin cografi
isaretli tirlinler, bu {rilinlerin 6zellikleri ve iiretim standartlar1 hakkinda bilgi sahibi

olmadiklarinin yani sira Istanbul ilinin sahip oldugu cografi isaretli {iriinler hakkinda

94
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

da bilgi sahibi olmadiklari belirlenmistir. Buna ragmen arastirmaya katilim
gosterenler, igletmelerin meniilerinde cografi isaretli iiriinlere yer verdiklerini, bu
iiriinlerin isletmeye ve bolgeye daha fazla katki sagladigini diisiindiiklerini ve
iirlinlerin turizm agisindan ilgi ¢ekici oldugunu belirtmislerdir. Aragtirma sonucuna
gore turizm isletmelerine cografi isaret sistemi, cografi isaretli iiriinler, bu iirlinlerin
ozellikleri ve standartlar1 ile turizm agisindan 6nemini belirten egitimlerin ilgili kurum
ve kuruluslarca verilmesi gerektigi, turizm isletmelerinin bu {iriinleri meniilerinde

sunmalarinin dneminin vurgulanmasi gerektigi 6nerilmistir.

Anahtar Kelimeler: Turizm, Gastronomi, Gastronomi turizmi, Meni, Silivri.
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ABSTRACT

The research aimed to develop a gluten-free Turkish delight variety with Kastamonu
apple concentrate, a local flavor. The results of the trials based on the original recipe
were examined in detail how it affected Turkish delight in terms of taste, texture, color,
smell, and general impression. In the first trial, it was aimed to maintain the fluid
property of the original recipe by reducing the amount of water. Date palm juice was
added to balance the predominant taste, but this experiment gave negative results in
terms of taste and texture. In the second experiment, more favorable results were
obtained by using a diluted apple concentrate and erythritol (natural sweetener). For
the Turkish delight trials, sensory analysis training was given to 15 volunteer students
from Kastamonu University, Faculty of Tourism, Department of Gastronomy and
Culinary Arts. A trained panelist group of 13 people have formed among the students
who were successful in these trainings. These panelists have evaluated Turkish delight
based on criteria such as color, shape, homogeneity, texture, and smell. In addition,
the taste of Turkish delight was interpreted through an open-ended question. The
quantitative data obtained were analyzed on the Radar chart of the Microsoft Excel
Program and the qualitative data were analyzed on the hierarchical code subcode
model of the MAXQDA program. The data obtained from sensory tests provide
important information for product development and improvement. As a result,
according to the panelists' evaluations, L1 Turkish delight was evaluated negatively,
especially due to its sourness and dominant sour taste. L2 received more favorable
results by reducing the amount of sourness. Although the L2 product gave more
positive results in terms of flavor than L1, a perfect result could not be reached due to

the research constraints.

Keywords: Gluten, Kastamonu Apple Concentrate, Turkish Delight, Sensory
Analysis, Celiac

OZET

Arastirmada yoresel bir lezzet olan Kastamonu elma egsisi ile gliitensiz bir lokum
cesidinin  gelistirilmesi amacglanmigtir.  Orijinal regete temel alinarak yapilan
denemelerin sonuglar1 lokumlari tat, doku, renk, koku ve genel izlenim agisindan nasil

etkiledigini ayrintili bir sekilde incelemistir. Ilk denemede orijinal recetenin su
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miktariin azaltilmasi ile egsinin akigkan 6zelliginin korunmasi amaglanmistir. Hurma
suyu eklenerek egsinin baskin tadi dengelemeye calisilmig, ancak bu deneme tat ve
doku acisindan olumsuz sonuglar vermistir. Ikinci denemede sulandiriimis elma
konsantresi ve eritrol (dogal tatlandirici) kullanilarak daha olumlu sonuglar elde
edilmistir. Lokum denemeleri icin Kastamonu Universitesi Turizm Fakiiltesi
Gastronomi ve Mutfak Sanatlar1 boliimiinden goniillii olan 15 6grenciye duyusal
analiz egitimi verilmistir. Bu egitimlerden basarili olan 6grenciler arasindan 13 kisilik
egitimli bir panelist grubu olusturulmustur. Bu panelistler lokumlar1 renk, sekil,
homojenlik, doku ve koku gibi Olgiitler iizerinden degerlendirmistir. Ayrica,
lokumlarin tadi agik uglu bir soru iizerinden yorumlanmistir. Elde edilen nicel veriler
Microsoft Excel Programinin Radar grafigi iizerinde, nitel veriler ise MAXQDA
programinin hiyerarsik kod alt kod modeli iizerinde analiz edilmistir. Duyusal
testlerden elde edilen veriler, iirlinlin gelistirilmesi ve iyilestirilmesi i¢in Onemli
bilgiler sunmaktadir. Sonug olarak panelistlerin degerlendirmelerine gore, L1 lokumu
ozellikle eksilik ve baskin egsi tadi nedeniyle olumsuz degerlendirilmistir. L2 ise
eksilik miktarinin azaltilmasiyla daha olumlu sonuglar almistir. L2 iirlinii L1’e gore
lezzet acisindan daha olumlu sonuglar vermesine ragmen arastirma kisitlari geregi yine

de tam olarak miikemmel bir sonuca ulagilamamustir.

Anahtar Kelimeler: Gliiten, Kastamonu Elma Egsisi, Lokum, Duyusal Analiz,

Colyak
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ABSTRACT

In recent years, it is seen that studies on gastronomy education and its scope have
increased. Wine science courses, which are one of the basic courses in gastronomy
education all over the world, are included in only 17 universities in Turkey. In this
context, the aim of the study is to examine the perspectives of gastronomy students about
wine lessons. In accordance with the purpose of the study, 16 students from the
gastronomy and culinary arts department of a university that does not have a wine course
in the curriculum were selected as a sample by stratified sampling method. Semi-
structured interviews were conducted with the students. The interviews were deciphered
and subjected to content analysis with an online qualitative data analysis program. As a
result of the content analysis, it was revealed that the students had little or no knowledge
of wine. In the findings related to the necessity and importance of wine lessons, it has
been determined that wine lessons must be included in the curriculum and wine is
important within the scope of gastronomy. In addition, it was revealed that the
participants thought that receiving wine training was also necessary in terms of meeting

the needs of the sector.

Keywords: Gastronomy student, Wine, Gastronomy education, Wine education, Wine

lesson

OZET

Son yillarda gastronomi egitimine ve kapsamina dair yapilan g¢aligmalarin arttigi
goriilmektedir. Tiim diinyada gastronomi egitimi i¢erisinde temel derslerden olan sarap
bilimi dersleri Tiirkiye’de iiniversitelerin yalnizca 17 tanesinde yer almaktadir. Bu
baglamda ¢aligmanin amaci gastronomi 6grencilerinin sarap dersleri ile ilgili bakis
acilarin1 incelemektir. Calismanin amacina uygun olarak miifredatinda sarap dersi
olmayan bir iiniversitenin gastronomi ve mutfak sanatlart boliimii 6grencilerinden
tabakal1 6rnekleme yontemi ile 16 dgrenci drneklem olarak secilmistir. Ogrenciler ile
yart yapilandirilmis goriismeler gerceklestirilmistir. Goriismeler desifre edilerek
cevrimici nitel veri analizi programu ile igerik analizine tabi tutulmustur. icerik analizi
sonucunda 6grencilerin sarap bilgisi az veya hi¢ yok seklinde oldugu ortaya ¢ikmustir.
Sarap derslerinin gerekliligi ve onemi ile ilgili bulgularda sarap derslerinin miifredat

icerisinde mutlaka bulunmasi gerektigi, sarabin gastronomi kapsami icerisinde dnemli
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oldugu tespit edilmistir. Ayrica katilimcilarin sarap egitimi almanin, sektor ihtiyaclarini

karsilama anlaminda da gerekli oldugunu diisiindiikleri ortaya ¢ikmuistir.

Anahtar Kelimeler: Gastronomi 6grencileri, Sarap, Gastronomi egitimi, Sarap dersi,

Sarap egitimi
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ABSTRACT

Research study on the preferences of foreign tourists visiting the Kapadokya region of
Turkey in terms of local wine and food pairing. The aim of the research was to
understand the sensory and taste preferences of tourists for local wines and their food
choices. The study used a qualitative method of descriptive analysis and analyzed 60
restaurant businesses that offer wine and traditional Turkish cuisine. The research
analyzed restaurant wine menus, conducted semi-structured interviews with restaurant
staff and tourists, and collected tourist reviews from tripadvisor.com. The results
showed that popular local wine brands, such as Emir, Kalecik Karasi, Narince and
Okiizgozii, are served in the restaurants. Tourists mostly consume main dishes, side
dishes, and wine together. The most popular dishes paired with wine are testi kebabi,
Nevsehir tava, Nevsehir mantisi, and various types of kebab. The findings of the study
are discussed in the last section. Kapadokya is an important region in terms of both
history and food and culture. It is one of the most visited destinations by foreign
tourists in our country. The agricultural production and viticulture of the region have
reflected its richness in food and wine culture from the past to the present. The aim of
this study is to determine the preferences of foreign tourists visiting the Kapadokya
region in terms of local wine and food pairing. Thus, it is attempted to understand the
dimensions of food selection with the tourists' sensory and taste preferences for the
local wines. Additionally, the gastronomy and wine potential assumed as a strong
attraction factor of Nevsehir is evaluated in the context of a tourism destination. To
reveal these dimensions, findings were collected through various methods. The
research method used is qualitative analysis using descriptive analysis. 60 restaurant
businesses were determined for the study. All restaurants have wine service and
Turkish cuisine. Firstly, the wine menus of the restaurants were analyzed. Then, two-
question semi-structured questionnaires were directed to one person responsible for
the businesses and tourists about their wine and food preferences. Finally, foreign
tourist comments related to food and wine recommendations on tripadvisor.com were
collected from selected restaurants. The findings were presented in the form of themes
and examined in the literature. It was seen that in the determined restaurants, high-
frequency similar products of the same brands are served. These brands are produced

in the region. The most popular wines served in the restaurants are Emir, Kalecik
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Karasi, Narince and Okiizgdzii wines, which are all obtained from locally grown
wines. Tourists mostly consume main dishes, side dishes, and wine together. They
have paired wine with local dishes and various dishes from Turkish cuisine. The most
prominent dishes are testi kebabi, Nevsehir tava, Nevsehir mantisi, and various kebab

varieties. The findings of the study are discussed in the last section.
Keywords: Wine Tourism, Wine and Food, Wine Pairing

OZET

Kapadokya hem tarihi hem de yemek ve kiiltiirii bakimindan énemli bir bolgedir.
Ulkemize yabanci turistlerin en ¢ok ziyaret ettigi destinasyonlarin basinda
gelmektedir. Bolgenin tarimsal iiretimi ve bagcilig1 gecmisten giinlimiize zenginligi
yemek ve sarap kiiltiiriine yansimistir. Bu aragtirmanin amaci Kapadokya bolgesini
ziyaret eden yabanci turistlerin yoresel sarap tercihleriyle birlikte yemek
eslestirmelerinin belirlenmesidir. Boylelikle bolge saraplarinin turistler tarafindan
duyusal ve lezzet agisindan begenileriyle birlikte yemek segimlerindeki boyutlar
anlagilmaya calisilmaktadir. Ayrica Nevsehir’in giiclii bir ¢ekici unsuru olarak
varsayilan gastronomi ve sarap potansiyelinin turizm destinasyonu baglaminda
degerlendirilmektedir. Bu boyutlarin ortaya ¢ikarilabilmesi i¢in farkli yollarla bulgular
toplanmistir. Arastirma yontemi olarak nitel arastirma secilmis olup veri analizinde
betimsel analiz kullanilmistir. Calisma i¢in 60 restoran isletmesi belirlenmistir.
Restoranlarin hepsi sarap servisi ve Tiirk Mutfagina sahip isletmelerdir. Ilk olarak
restoranlarin sarap meniileri analiz edilmistir. Daha sonra isletmelerden sorumlu 1
kisiyle turistlerin sarap ve yemek tercihleri {izerine iki soruluk yar1 yapilandirilmis
soru yoneltilmistir. Son olarak se¢ili restoranlara tripadvisor.com sitesi iizerinden
yemek ve sarap Onerileriyle ilgili yabanc turistlerin yaptiklar1 yorumlar toplanmustir.
Bulgular temalara halinde sunulmus ve literatiirde incelenmistir. Sonuglar belirlenen
restoranlarda yiiksek oranda ayn1 markalarin benzer {irtinleri sunuldugu goriilmektedir.
Bu markalar bdlgede iiretim yapmaktadirlar. Restoranlarda servis edilen en popiiler
saraplar Emir, Kalecik Karasi, Narince ve Okiizgdzii saraplaridir. Hepsi yine bdlgede
yetistirilen liziimlerden elde edilmektedir. Turistler en ¢ok ana yemek, ara sicak ve

sogukla birlikte sarap tiilketmektedir. Yoreye 6zgii yemekler ve Tiirk Mutfagina ait
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cesitli yemeklerle sarap eslestirmeleri yapmislardir. On plana ¢ikan yemekler ise testi

kebabi, Nevsehir tava, Nevsehir mantisi, kebap c¢esitleridir.

Anahtar Kelimeler: Sarap Turizmi, Sarap ve Yemek, Sarap Eslestirme
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ABSTRACT

Cyberloafing behavior first emerged as a concept defined in workplaces, but then, with
the spread of technological developments and the widespread use of internet-based
technologies in educational activities, cyberloafing behavior began to emerge in
educational institutions as well. As a result of wasting the time spent in educational
institutions, which have an important place in building the future of young people, for
non-purpose activities, it will cause both our youth and our country, which we will
entrust to them, to face problems. With this in mind, the aim of our study is to
determine the levels of cyberloafing behaviors of university students in online and
face-to-face lessons, to examine the changes in these levels according to demographic
characteristics, and to examine the relationship between students' cyberloafing levels
and their academic achievements. For this purpose, the descriptive survey method was
preferred in the research and the survey technique, one of the quantitative research
methods, was used. The research sample consists of students from the Culinary
program of the Hotel, Restaurant, and Catering Services Department at Aksaray
University Giizelyurt Vocational School. In this context, 140 students actively enrolled
in the 2022-2023 academic year were included in the study. The prepared
questionnaire was sent online to 140 students included in the research sample, and the
questionnaires of 107 students who participated on a voluntary basis were evaluated.
The analysis of the data obtained within the scope of the research was made with the
SPSS 25 package program, presented in tables and interpreted in line with the purpose
of the research. As a result of the survey; When we examine the differences in
cyberloafing behaviors according to gender, age and GPA; It was concluded that there

were significant differences in cyberloafing behavior according to each variable.
Keywords; Cyberloafing, University Students, Academic Success

OZET

Sanal kaytarma davranisi ilk olarak ig yerlerinde tanimlanan bir kavram olarak ortaya
cikmistir ancak daha sonra hem teknolojik gelismelerin yayginlagmasi hem de egitim
Ogretim faaliyetlerinde Ozellikle internet temelli teknolojilerin kullaniminin
yayginlagsmasi ile sanal kaytarma davranisi egitim kurumlarinda da ortaya ¢ikmaya

baglamigtir. Genglerin gelecegini inga etmelerinde Onemli bir yeri olan egitim
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kurumlarinda gegirilen zamanin amag¢ dis1 faaliyetler i¢in harcanmasi sonucu hem
genclerimizin hem de genglere emanet edecegimiz lilkemizin sorunlarla kars1 karsiya
kalmasina sebep olacaktir. Bu diisiinceden hareketle ¢calismamizin amaci {liniversite
ogrencilerinin online ve yiiz ylize derslerde sanal kaytarma davranislarinin
diizeylerinin belirlenmesi, bu diizeylerin demografik 6zelliklere gore degisimlerinin
incelenmesi ve Ogrencilerin sanal kaytarma diizeyleri ile akademik basarilar
arasindaki iliskinin incelenmesidir. Bu amag¢ dogrultusunda arastirmada betimsel
tarama yontemi tercih edilmis ve nicel arastirma metotlarindan anket teknigi
kullanilmistir. Arastirma  drneklemini Aksaray Universitesi Giizelyurt Meslek
Yiiksekokulu Otel, Lokanta ve Ikram Hizmetleri boliimii Ascilik programi 6grencileri
olusturmaktadir. Bu kapsamda 2022-2023 egitim-6gretim yilinda aktif kayitli olan 140
Ogrenci arastirmaya dahil edilmistir. Hazirlanan anket formu aragtirma 6rneklemine
dahil edilen 140 &grenciye online olarak gonderilmis ve goniilliilik esasina dayali
olarak katilim saglayan 107 6grencinin anketi degerlendirmeye alinmistir. Aragtirma
kapsaminda elde edilen verilerin analizi SPSS 25 paket programi ile yapilarak tablolar
halinde sunulmus ve arastirmanin amaci dogrultusunda yorumlanmigtir. Anket
sonucunda; katilimcilarin genel sanal kaytarma davranig ortalamalarinin online derste
daha yiiksek oldugu ve cinsiyet, yas ve genel agirlikli not ortalamasina gore sanal
kaytarma davranislarindaki farkliliklart inceledigimizde; her bir degiskene gore sanal

kaytarma davraniginda anlaml farkliliklar oldugu sonucuna ulagilmistir.

Anahtar Kelimeler; Sanal Kaytarma, Universite Ogrencileri, Akademik Basar1

108
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

FONKSIYONEL FESLEGEN TOHUMU DOLGULU CiKOLATA

Kemal AKSU
Ars. Gor. Siirt Universitesi, Turizm Isletmeciligi ve Otelcilik Yiiksekokulu
ORCID: 0009-0006-9758-7654

E-posta: kemal.aksu@siirt.edu.tr

Fiigen DURLU OZKAYA
Prof. Dr. Ankara Hac1 Bayram Veli Universitesi, Turizm Fakiiltesi
ORCID: 0000-0003-2893-9557

E-posta: fugen.ozkaya@hbv.edu.tr

109
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu


mailto:kemal.aksu@siirt.edu.tr
mailto:fugen.ozkaya@hbv.edu.tr

7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

ABSTRACT

Chocolate is a food that is enjoyed by a wide range of consumers. Functional nutrition,
one of today's dietary habits, is one of the types of nutrition recommended both in
preventive medicine and in the treatment of diseases. The flavanoids contained in dark
chocolate, according to research, show that chocolate is good for heart health and has
anti-cancer effects when consumed to the appropriate extent. This makes dark
chocolate a functional product. Another functional product is basil seed. It is a highly
effective product due to its herbal Omega 3, dietary fibers and alfalipoic acid. The
seeds of this plant, which originates from Asia, have the ability to gel when combined
with liquid due to its hydrocolloid structure. Utilizing these properties, kefir, whose
functionality comes from its probiotic properties, was combined with basil seeds and
prepared as a filling material to be used in chocolate filling. It was aimed to develop a
functional chocolate by adding the filling to the dark chocolate coating. Three trials
were conducted in total. After the product development studies, the accepted product
was subjected to sensory analysis by nine trained panelists on the 1st, 7th, 14th and
21st day to determine its shelf life. In the results obtained from the scale consisting of
5 point bipolar and unipolar scales, it was seen that the general liking results on the
first day were X=4.56; X=3.67 on the seventh day; X=3.00 on the fourteenth day and
X=1.67 on the twenty-first day. In the light of these results, a consumer liking test
consisting of eighty-one people was applied to the chocolate with the highest liking on
the first day. On a 5 point hedonic scale, the highest value was appearance with 4.51
and the lowest was purchase intention with X=3.98. Values that are very close to and
above X=4 indicate that the product is accepted. According to the results of the
consumer liking test, it was seen that the demographic characteristics of the
participants had no effect on the test results. At the end of the research, suggestions

were made regarding the functionality of basil seed in gastronomy.
Keywords: Chocolate, Senory analyse, Basil seed, Functional, Product development
OZET

Cikolata, genis tiiketici kitlesi tarafindan sevilerek tiiketilen bir gidadir. Giinlimiiz
beslenme aliskanliklarindan biri olan fonksiyonel beslenme, hem 6nleyici tipta hem

de hastaliklarin tedavi siirecinde tavsiye edilen beslenme tiirlerindendir. Fonksiyonel
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gidalardan biri olan bitter ¢ikolata, igeriginde bulunan flavanoidler sayesinde uygun
oOlgtide tiiketildiginde kalp saghigina iyi geldigi ve kanser onleyici etkileri oldugunu
bilinmektedir. Bir baska fonksiyonel iiriin ise feslegen tohumudur. Igeriginde bulunan
bitkisel Omega 3, diyet lifleri ve alfalipoik asit sayesinde oldukga etkili bir tirlindiir.
Kokeni Asya olan bu bitkinin tohumlarinin hidrokolloid yapisi sebebiyle sivi ile
birlestiginde jellesme Ozelligi bulunmaktadir. Bu 6zelliklerden faydalanarak
fonksiyonelligi probiyotik olusundan gelen kefir, feslegen tohumuyla birlestirilip
dolgulu ¢ikolata yapiminda kullanilmak iizere bir dolgu malzemesi olarak
hazirlanmistir. Bitter ¢ikolata kaplamasina olusturulan dolgu ilave edilip fonksiyonel
bir cikolata gelistirilmesi amaclanmistir. Ug tekerriirlii yapilan iiriin gelistirme
caligmalar1 sonrasinda kabul goren iiriin, duyusal olarak raf dmriiniin belirlenmesi igin
1, 7, 14 ve 21. giinlerinde dokuz egitimli panelist tarafindan duyusal analize tabii
tutulmustur. 5°1i bipolar ve unipolar skalalardan olusan 6l¢ekte elde edilen sonuglarda,
birinci giin genel begeni sonuglar1 X=4,56; yedinci giin Xx=3,67; on dordiincii glin x=3,0
ve yirmi birinci giin X=1,67 ile azalan bir ivmede oldugu goriilmiistiir. Bu sonuglar
1s181nda begenisi en yiiksek olan birinci giinkii ¢ikolataya seksen bir kisiden olusan
tiiketici begeni testi uygulanmistir. 5°1i hedonik skaladan olusan 6lgekte en yiiksek
deger x=4,51 ile goriiniis, en diisiik Xx=3,98 ile satin alma niyeti olmustur. 4’e olduk¢a
yakin ve iizerinde olan degerlere bakildiginda tirlinlin kabul gordiigii anlagilmaktadir.
Tiiketici begeni testi sonuglarina gore katilimcilarin demografik 6zelliklerinin test
sonuclarina bir etkisi olmadig1 goriilmiistiir. Calisma sonunda feslegen tohumunun

gastronomideki islevselligi ile ilgili dnerilerde bulunulmustur.

Anahtar Kelimeler: Cikolata, Duyusal analiz, Feslegen tohumu, Fonksiyonel, Uriin

geligtirme
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ABSTRACT

Isparta is an important transit center since it has hosted Lydian, Phrygian, Persian, Hellenic,
Roman, Byzantine, Seljuk and Ottoman civilizations from ancient times to the present, and
the reflections of the culinary cultures of these civilizations are still felt today. In this
research, it is aimed to investigate in depth the "kabune" rice, which is one of the special
day and ceremonial dishes that has a geographical indication, which is one of the rice types
that every society loves. Kabune pilaf, which has the taste and flavor adopted by the people
of Isparta, is cooked on the ground fire. Today, this pilaf continues to take its place in
ceremonial meals. Today, although many dishes inspired by modern societies have entered
our tables, some dishes still preserve their originality both in content, cooking methods and
serving. Kabune continues to be cooked in copper cauldrons with its own special recipes
and recipes, unchanged from past to present. In addition to locally grown chickpeas and
onions, meat of animals fed with thyme and vetch grass grown in the mountainous region
of the province are used in Kabune rice. Vine branches are definitely preferred as an energy
source in the kabune pilaf, which is cooked over high heat in the ground fire. It is stated
that the unique taste, smell and aroma of pilaf originate from the way the food is cooked
and the skill of the cook who cooks it. Scientific research is needed to introduce these
special flavors to local and foreign tourists, as well as to be recognized and consumed by

the people of the region.
Keywords: Kabune, pilaf, traditional cooking techniques, Isparta ceremonial dinner
OZET

Isparta, antik caglardan giiniimiize kadar Lidya, Frig, Pers, Helen, Roma, Bizans,
Sel¢uklu ve Osmanli uygarliklarina ev sahipligi yapmasi sebebi ile dnemli bir gegis
merkezidir ve bu uygarliklarin mutfak Kkiiltlirlerinin yansimalar1 giinlimiizde de
hissedilmektedir. Isparta 6zel giin ve toren yemeklerinde de zengin mutfak kiiltiiriiniin
etkileri gozlenmektedir. Bu arastirmada her toplumun severek tiikettigi pilav
cesitlerinden olan cografi isaret almig 6zel giin ve téren yemeklerinden bir tanesi olan
“kabune” pilavinin derinlemesine arastirilmasi hedeflenmistir. Isparta halki tarafindan
benimsenmis tat ve lezzete sahip olan kabune pilavi yer atesinde pisirilmektedir.
Giliniimiizde de bu pilav, toren yemeklerinde yerini almaya devam etmektedir.

Glinlimiizde, modern toplumlarin esintilerini tagiyan bircok yemek sofralarimiza girmis
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olsa da bazi yemekler hala hem igerik, hem pisirme yontemleri ve hem de servis
edilmesinde aslin1 korumaktadir. Kabune, ge¢gmisten glinlimiize degismeden, kendine
ozel tarif ve recetelerle bakir kazanlarda pisirilmeye devam edilmektedir. Kabune
pilavinda bdlgesel olarak yetistirilen nohut, kuru soganin yani sira ilin daglik bolgesinde
yetistirilen kekik ve fig otu ile beslenen hayvanlarin etleri kullanilmaktadir. Yer atesinde
yiiksek ateste pisirilen kabune pilavinda mutlaka enerji kaynagi olarak asma dallar
tercih edilmektedir. Pilavin kendine has tat, koku ve aromasinin yemegin pisirilme
seklinden ve pisiren ascinin el melekesinden kaynaklandigi belirtilmektedir. Bu 6zel
lezzetlerin sadece bolge halki tarafindan taninmasi ve tiiketilmesinin yani sira yerli ve
yabanci turistlere tanitilmasi icin bilimsel aragtirmalara ihtiya¢ bulunmaktadir.

Anahtar Kelimeler: Kabune, pilav, geleneksel pisirme teknikleri, Isparta toren yemegi
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ABSTRACT

Digitization is a process carried out by using digital data to facilitate operations with the
help of technology. Robots, which are developed as a result of digitalization, are tools that
automate the tasks defined for them, thanks to technology and software, in order to perform
a specific job. Today, it is known that robots are used in many areas such as kiosk
restaurants, mobile food delivery systems, waiters, bartenders, sushi chefs, customer
relations and coordination unit, guest support staff, front desk staff, room service staff,
cleaning staff. Robots, which are used in almost all fields of activity in the gastronomy and
tourism sector, contribute to the development of gastronomy tourism because they attract
guests. Service robots take part not only as service personnel but also as kitchen chefs in
gastronomy tourism. For this reason, it is discussed whether the human resources in the
sector will be withdrawn and replaced by these automation systems or whether they will
support the human power. Robotization of guest experiences in gastronomic tourism is a
process that must be managed correctly due to its positive and negative consequences. This
process is briefly defined as the transition from human-human interaction to human-robot
interaction. It is predicted that the closer the guest human-robot interaction is to the human-
human interaction experience, the faster the negative aspects of this process will be
resolved and service robots can support human resources. It is recommended to allocate
high budgets to eliminate the problems in the transition process and to overcome possible
technical difficulties. For this reason, it is not expected that robot systems will be
permanent staff of gastronomy tourism enterprises that provide gastronomy services and

create added value from this service.
Keywords: Robot, chef, gastronomy, tourism, automation
OZET

Dijitallesme, teknoloji yardimi ile islemleri kolaylastirmak igin sayisal verilerin
kullanilmas: ile yiiriitiilen bir siirectir. Dijitallesmenin bir sonucu olarak gelistirilen
robotlar ise belirli bir isi yerine getirmek icin teknoloji ve yazilim sayesinde kendisine
tanimlanan gorevleri otomatik yapan araglardir. Giiniimiizde kiosk restoranlar, mobil
yemek dagitim sistemleri, garsonlar, barmenler, susi sefler, miisteri iligkileri ve
koordinasyon birimi, misafir destek personeli, 6n biiro elemani, oda servisi personeli,

temizlik elemani gibi bircok alanda robotlardan yararlanildigr bilinmektedir.
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Gastronomi ve turizm sektoriindeki faaliyet alanlarmin da neredeyse tamaminda
kullanilmaya baslanan robotlarin misafirleri cezbetmesi nedeni ile gastronomi
turizminin gelismesine katkida bulunmaktadir. Hizmet robotlar1 gastronomi turizminde
sadece servis personeli olarak degil ayni zamanda mutfak sefi olarak da gorev
almaktadir. Bu nedenle sektdrdeki insan kaynaginin g¢ekilerek yerini bu otomasyon
sistemlerine mi birakacagi yoksa insan giicline destek mi verecegi tartigilmaktadir.
Gastronomi turizmindeki misafir deneyimlerinin robotlasmasi olumlu ve olumsuz
sonuclari nedeni ile dogru yonetilmesi gereken bir siirectir. Bu siire¢ kisaca insan-insan
etkilesiminin insan-robot etkilesimine gecis olarak tanimlanmaktadir. Misafir insan-
robot etkilesimi ne kadar insan-insan etkilesimi deneyimlerine yakin olursa bu siirecin
olumsuz ydnlerinin o kadar hizli ¢6ziilecegi ve hizmet robotlarinin insan kaynagina
destek olabilecegi dngoriilmektedir. Gegis siirecindeki sorunlarin giderilmesi ve olast
teknik zorluklarin asilmasi i¢in yliksek biit¢elerin ayrilmasi 6nerilmektedir. Bu nedenle,
robot sistemlerin heniiz gastronomi hizmeti veren ve bu hizmetten katma deger yaratan

gastronomi turizmi igletmelerinin kalic1 personelleri olacagi beklenmemektedir.

Anahtar Kelimeler: Robot, sef, gastronomi, turizm, otomasyon
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ABSTRACT

This paper features some initiatives and its activities which contribute empowering the
responsible gastronomy. The specific objective of this research is based on first
analyzing some concepts of responsible gastronomy and discussing how these concepts
are utilized by various initiatives to serve gastronomy tourism. The technique used is
based on some research on success stories in the field, and the writers’ personal
experiences derived from their participation at international gastronomy conferences,
events, and seminars. Findings are qualitative, and describes how initiatives’ efforts are
planned, implemented, evolved and transformed into a success story in gastronomy
tourism with harmonizing responsible gastronomy components. The paper will
recommend how different strategies are developed, how these strategies are transformed
into policies to improve the existing potential and diversify gastronomic tourism

activities by using different perspectives depending on the resources.

Keywords: Gastronomy, responsible, migration, tourism, esnaf lokantasi

(workingman’s eats), traditional recipes
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ABSTRACT

It is aimed to create a scientific framework within the scope of the study on whether Bread
Kadayif with Afyon kaymak, which has geographical indication registration in
restaurants offering local cuisine products, is included in the menus, how and at what
standards it is presented. After the literature review on the subject, a semi-structured
interview form was prepared and face-to-face interviews were conducted with the owner,
supervisor or chef of 10 restaurants in Afyonkarahisar. In addition, some questions about
the history of the product, how often it is included in the menus, by which audience it is
consumed more, how it is supervised and how the visual counter presentation is made are
also included. In the study, semi-structured interview technique, which is one of the
qualitative research methods, was used as a data collection technique. The obtained data
were analyzed by content analysis method. As a result of the interviews, it was determined
that the production and presentation of Bread Kadayif with Afyon kaymak was carried
out in accordance with the standards. It has been concluded that the enterprises do not
have enough information about the history of Bread Kadayif with Afyon kaymak, which
is regularly inspected, and that it is insufficient to visit the city deliberately in order to
taste local flavors, except for the tourists who come to Afyonkarahisar because it is on
the road intersection. Relevant suggestions were given to the relevant institutions in order
to transfer the Bread Kadayif with Afyon kaymak, which is a registered local delicacy, to

the next generations correctly.

Keywords: Geographical Indication, Food Presentation, Bread Kadayif With Afyon
Kaymak, Afyonkarahisar.

OZET

Yoresel mutfak iirlinleri sunan restoranlarda cografi isaret tescili alan Afyon Kaymakli
Ekmek Kadayifinin meniilerde yer alip almadigi, sunumunun nasil ve hangi
standartlarda gergeklestigine dair ¢alisma kapsaminda bilimsel bir c¢erceve
olusturulmasi amaglanmistir. Konuyla ilgili yapilan literatiir incelemesinden sonra yari
yapilandirilmis goriisme formu hazirlanarak Afyonkarahisar’da bulunan 10 adet
restoraninin igletme sahibi, sorumlusu veya ascibasisi ile yiiz ylize goriigmeler
gerceklestirilmistir. Ayrica iiriiniin tarihgesi, meniilerde hangi siklikta yer aldigi, hangi

kitle tarafindan tiikketiminin daha cok yapildigi, denetlenmesi ve gorsel tezgah
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sunumunun nasil yapildig: ile ilgili bazi sorulara da yer verilmistir. Calismada veri
toplama teknigi olarak nitel arastirma ydntemlerinden biri olan yar1 yapilandirilmis
goriisgme teknigi kullanilmistir.  Elde edilen veriler igerik analizi yontemiyle
cozlimlenmistir. Yapilan goriigmeler sonucunda Afyon Kaymakli Ekmek Kadayifinin
standartlara uygun {iretim ve sunumun gergeklestirildigi tespit edilmistir. Denetimleri
diizenli olarak gergeklestirilip tarihgesi hakkinda isletmelerin yeterli bilgi sahibi
olmadiklart ve Afyonkarahisar iline, yol kesisim gilizergahi lizerinde olmasi sebebiyle
gelen turistler haricinde kasti olarak yoresel lezzetleri tatmak amaciyla sehre ziyaretin
yetersiz oldugu sonucuna ulasilmistir. Tescillenmis bir yoresel lezzet olan Afyon
Kaymakli Ekmek Kadayifinin gelecek nesillere dogru bir sekilde aktarilmasi i¢in ilgili

kurumlara konuyla ilgili 6neriler verilmistir.

Anahtar Kelimeler: Cografi Isaret, Yemek Sunumu, Afyon Kaymakli Ekmek
Kadayifi, Afyonkarahisar.
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ABSTRACT

Since the concept of gastronomy emerged, it has been associated with art. The cooking,
which is in harmony with the general definition of art, has taken place in different
positions against the philosophical interpretations of aesthetics. It is possible to talk
about idealist aesthetics and pragmatist aesthetics as two aesthetic approaches. While
idealist aesthetics sets more precise criteria for something to be art, pragmatist
understanding adopts a more embracing attitude. Some pragmatists view art as an
interactive experience. There are thinkers in the literature who claim that it is not
possible to give a definition covering all works of art. Even if gastronomy is not within
the scope of "fine arts", it is thought that it can be accepted as an art with a postmodern
understanding. In this context, the effect of Fundamental Art Education courses given
in Gastronomy and Culinary Arts programs on the aesthetic perceptions of students in
practice was investigated. To measure the opinions and knowledge of Gastronomy and
Culinary Arts students who have received Fundamental Art Education by revealing the
relationship between Gastronomy and Art; this study aims to develop suggestions for a
more effective art education based on these data. In the research, the aesthetic
perceptions of Gastronomy and Culinary Arts students who received Fundamental Art
Education were evaluated by using the interview technique, one of the qualitative
research methods. As a result of the research, suggestions have been developed for the
formation of Fundamental Art Education course syllabuses more effectively. After the
correct and scientific foundation of the relationship between gastronomy and art in the
literature, the effective transfer of this relationship within the scope of Gastronomy and
Culinary Arts education is considered important in terms of raising more qualified

“gastronomer’’s.
Keywords: Gastronomy, Aesthetics, Fundamental Art Education

OZET

Gastronomi kavrami ortaya ¢iktigindan bu yana sanatla iliskilendirilmistir. Sanatin
genel tanimiyla uyum gosteren yemek yapma isi, estetigin felsefi diizlemdeki yorumlari
karsisinda farkli konumlarda yer almistir. Temel olarak iki estetik yaklasimi olarak
idealist estetik ve pragmatist estetikten sdz etmek miimkiindiir. Idealist estetik bir seyin

sanat olmasina daha kesin kriterler belirlerken pragmatist anlayis daha kucaklayic1 bir
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tavir benimsemektedir. Bazi pragmatistler sanati etkilesimli bir deneyim olarak
gormektedirler. Literatiirde tiim sanat eserlerini kapsayan bir tanim vermenin miimkiin
olmadigin1 iddia eden diisiiniirler bulunmaktadir. Gastronominin “giizel sanatlar”
kapsaminda olmasa dahi postmodern bir anlayisla sanat olarak kabul edilebilecegi
diislincesine rastlanmaktadir. Bu kapsamda Gastronomi ve Mutfak Sanatlari
programlarinda verilen Temel Sanat Egitimi derslerinin pratikte 6grencilerin estetik
algilar1 tlizerine etkisi arastirilmigtir. Gastronomi ve sanat iligkisini ortaya koyarak
Temel Sanat Egitimi almis olan Gastronomi ve Mutfak Sanatlar1 6grencilerinin bu iliski
hakkindaki goriis ve bilgilerini 6lgmek; bu verilerden yola ¢ikarak daha etkin bir sanat
egitimi i¢in Oneriler gelistirmek bu ¢alismanin amacini olusturmaktadir.

Arastirmada nitel aragtirma yontemlerinden goriisme teknigi kullanilarak Temel Sanat
Egitimi alan Gastronomi ve Mutfak Sanatlar1 6grencilerinin estetik algilart
degerlendirilmistir. Arastirma neticesinde Temel Sanat Egitimi ders izlencelerinin daha
etkin olusturulmasina iliskin Oneriler gelistirilmistir. Literatiirde gastronomi ve sanat
iligkisinin dogru ve bilimsel bir bigcimde temellendirilmesinin ardindan Gastronomi ve
Mutfak Sanatlar1 egitimi kapsaminda bu iliskinin etkin bi¢imde aktarilmasi daha
nitelikli “gastronom”larin yetismesi agisindan 6nemli goriilmektedir.

Anahtar Kelimeler: Gastronomi, Estetik, Temel Sanat Egitimi
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ABSTRACT:

It is thought that food, which is a part of cultural identity, can be adopted by the local
people and thus can be used as a powerful tool for the promotion of the region. Since
2022, Tirkiye has been celebrating the last week of May as Tiirk Cuisine Week under
the coordination of the Ministry of Culture and Tourism. The aim of this study is to
evaluate the High School Chefs Competing event held in Kastamonu within the scope
of Turkish Cuisine week activities within the framework of the concept of
gastronationalism. For this purpose, the observation findings and the data obtained as
a result of the document review regarding the period from the organization of the
cooking competition, which was hosted by Kastamonu University Tourism Faculty in
May 2023 with the participation of high school students, to the end of the event, were
revealed. It has been concluded that this event, which is an example for high school
students to learn, practice and adopt the food culture of the province they live in, can
be organized in other provinces and this situation will also be supported in terms of

gastronationalism.

Keywords: Turkish Cuisine week, high school chefs, gastronationalism,

gastrodiplomacy, Kastamonu University
OZET

Kiiltiirel kimligin bir parcast olan yemeklerin Oncelikle yerel halk tarafindan
benimsenmesi ve bdylece bolgenin tanitimi i¢in giiclii ara¢ olarak kullanilabilecegi
diistintilmektedir. Tiirkiye 2022 yilindan itibaren Kiiltiir Turizm Bakanlig
koordinesinde May1s ayimnin son haftasini Tiirk mutfag: haftasi olarak kutlamaktadir.
Bu ¢aligmanin amaci Tiirk Mutfagi haftasi etkinlikleri kapsaminda Kastamonu’da
diizenlenen Liseli Sefler Yarisiyor etkinligini gastromilliyet¢ilik kavrami ¢ercevesinde
degerlendirmektir. Bu amacla Kastamonu Universitesi Turizm Fakiiltesi ev
sahipliginde 2023 yi1l1 Mayis ayinda lise 6grencilerinin katilim ile diizenlenen yemek
yarismasinin diizenlenme siirecinden etkinligin bitis siirecine kadar gecgen siireye
iliskin gdzlem bulgular1 ve dokiiman inceleme sonucu elde edilen veriler ortaya
konmugstur. Lise Ogrencilerinin yasadiklart ilin yemek kiiltiiriinii 6grenmeleri,

uygulamalar1 ve benimsemeleri agisindan 6rnek olan bu etkinligin baska illerde de
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diizenlenebilecegi ve bu durumun gastromilliyetcilik agisindan da desteklenecegi

sonucuna varilmistir.

Anahtar Kelimeler: Tiirk Mutfag haftasi, liseli sefler, gastromilliyetcilik,

gastrodiplomasi, Kastamonu Universitesi
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ABSTRACT

The aim of this study is to examine the consumer comments of the most evaluated
product in the food category in Trendyol. In this context, it has been determined that the
best selling product in Trendyol is cocoa paste with special royal jelly, molasses, honey
and vitamins, which is in the food category and produced for children under the brand
of Ziihre Ana Kids. This determined product is also the first product added to the most
favorites in the Peanut Butter category. Content analysis was applied to the comments
on the website. As a result of the analysis, five descriptive main themes were reached
as positive experience, taste, consumer profile, online shopping opportunities and price.
Interpretations are presented in the context of these themes and by giving place to direct
quotations from the statements of consumers. According to the results of the research,
it has been understood that there are positive comments as well as negative comments,
and this is mostly due to the packaging of the food product and the problems experienced
in the cargo. In line with this information, suggestions were made to businesses that

offer online services.
Keywords: Online Shopping, Food, Consumer Reviews, Marketing
OZET

Bu ¢aligmanin amaci Trendyol’da gida kategorisinde en ¢ok degerlendirme yapilan
iriiniin tiiketici yorumlarini incelemektir. Bu kapsamda Trendyol’da en ¢ok satan
iirlinlin gida kategorisinde yer alan ve Ziihre Ana Kids markasiyla ¢cocuklar i¢in iiretilen
ozel-ar1 siitli, pekmez, bal ve vitamin katkili kakaolu macun oldugu tespit edilmistir.
Belirlenen bu {iirlin ayn1 zamanda Fistik Ezmesi kategorisinde de en ¢ok favorilere
eklenen birinci lirlindiir. Web sitesinde yer alan yorumlara igerik analizi uygulanmstir.
Analiz sonucunda olumlu deneyim, lezzet, tiikketici profili, cevrim i¢i aligveris olanaklari
ve fiyat olarak bes tanimlayict ana temaya ulasilmistir. Yorumlamalar bu temalar
baglaminda ve tiiketicilerin ifadelerinden olusan dogrudan alintilara yer verilerek
sunulmustur. Arastirmanin sonuglarma goére olumlu yorumlar oldugu gibi olumsuz
yorumlarin da oldugu ve bunun sebebinin biiyiik oranda gida {irliniiniin paketlenmesi ve
kargoda sikinti yaganmasindan kaynaklandigr anlasilmistir. Bu bilgiler dogrultusunda

cevrim i¢i hizmet sunan igletmelere oneriler sunulmustur.

Anahtar Kelimeler: Cevrim i¢i Aligveris, Gida, Tiiketici Yorumu, Pazarlama
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ABSTRACT

Gastronomy is a discipline that reflects the eating habits from the past to the present
and the food culture and rituals of societies. Tiirkiye is a highly developed country in
terms of gastronomy and culinary culture. However, the worldwide recognition of
Turkish cuisine is to lag behind in terms of the development and potential of its cuisine.
Gastronomy tourism is an important alternative tourism type for local and foreign
tourists to get to know and experience gastronomy. In this direction, the aim of the
research is to reveal the gastronomy of the city of Antalya in the Mediterranean region
and the potential of gastronomic tourism. In the research, firstly, the literature on the
term gastronomy was examined and it was aimed to introduce the concepts related to
gastronomy. Afterwards, the place and recognition of gastronomy in Tiirkiye is
explained. The gastronomic potential of Antalya, the tourism capital of Tiirkiye, has
been researched, and the opportunities for local and foreign tourists to get to know and
experience the local cuisine have been analyzed. As a result of the research, festivals
held on a provincial basis, touristic products and restaurants that will contribute to

gastronomic tourism have been compiled.
Keywords: Gastronomy, Gastronomy Tourism, Antalya

OZET

Gastronomi, ge¢misten giinlimiize gelen beslenme aligkanliklarini ve toplumlarin
yemek kiiltiir ve ritliellerini yansitan bir disiplindir. Tiirkiye gastronomi ve mutfak
kiiltiirii agisindan olduk¢a gelismis bir iilkedir. Ancak Tiirk mutfaginin diinya
genelinde tanimirligl, mutfaginin gelismisligi ve potansiyeline gore geride kalmaktir.
Gastronomi turizmi yerli ve yabanci turistlerin gastronomiyi tamimalart ve
deneyimlemeleri agisindan onemli bir alternatif turizm c¢esididir. Bu dogrultuda
aragtirmanin amaci, Akdeniz bolgesinde bulunan Antalya sehrinin gastronomisini ve
gastronomi turizminin potansiyelini ortaya g¢ikarabilmektir. Arastirmada Oncelikle
gastronomi terimi ile ilgili literatiir incelenmis ve gastronomiye iligkin kavramlarinin
tanitilmast amaglanmistir. Devaminda ise gastronominin Tiirkiye'deki yeri ve
taninirhigimi - agiklanmigtir.  Tiirkiye’nin  turizm bagkenti olan Antalya ilinin
gastronomik potansiyeli arastirilmig, Antalya’ya gelen yerli ve yabanci turistlerin yerel

mutfagi tanima, deneyimleme imkanlar1 analiz edilmistir. Arastirma sonucunda il
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bazinda yapilan festivaller, gastronomi turizmine katki saglayacak turistik {iriinler ve

restoranlar derlenmistir.

Anahtar Kelimeler: Gastronomi, Gastronomi Turizmi, Antalya
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ABSTRACT

Interest in gastronomy tourism has grown in recent years. Many tourists around the
world travel in search of new and unique food. Nowadays, gastronomic travel has
become a common phenomenon. This means that new information is needed to better
understand gastronomy tourists. Because this data is needed to understand and guide the
behavior of gastronomy tourists. Gastronomy experiences are a new and important topic
to understand food lovers. The aim of this study is to reveal the importance of tourists'
gastronomy experiences for gastronomy tourism. In this context, gastronomy
experiences are discussed theoretically within the framework of gastronomy tourism
literature. Particular attention has been paid to ensure that the data is up-to-date.
According to the information obtained from the literature, gastronomy experience is a
new topic that has not yet completed its development. Tourists' gastronomy experiences
continue to be researched from different angles. The results we know for now show that
gastronomy experiences have positive effects on behavioral intentions, satisfaction,
recommendation to others and revisit intention. In conclusion, tourists who are
interested in food care about their food experiences. And experiences have a positive or
negative impact on tourists' subsequent decision-making processes. In this respect,
gastronomy tourism actors should make more efforts to enrich tourists' gastronomy
experiences. For instance, supporting the dining atmosphere with cultural elements,
including traditional dishes, focusing on different and unique designs and decorations
can be useful. Similarly, continuously improving service quality can serve this purpose
and contribute positively to the gastronomy experience. More organic products,
environmental awareness and the use of collaborations with local producers as a
marketing tool can also positively affect perceptions of the food experience. Finally,
there is a need for more empirical studies to examine the gastronomy experience from

different dimensions.
Keywords: Gastronomy, Tourism, Experience
OZET

Gastronomi turizmine olan ilgi son yillarda giderek artmigtir. Diinyadaki bir¢ok turist,
yeni ve benzersiz yemek arayisiyla seyahat etmektedir. Giinlimiizde gastronomik

seyahat artik siradan bir olgu haline gelmistir. Bu durum gastronomi turistlerini daha
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iyi anlayabilmek i¢in yeni bilgilere ihtiya¢ duyuldugu anlamina gelmektedir. Cilinkii
gastronomi turistlerinin davranislarini anlayabilmek ve onlar1 yonlendirebilmek igin
bu verilere ihtiya¢g duyulmaktadir. Gastronomi deneyimleri yemek tutkunlarini
anlayabilmek icin yeni ve Onemli bir konudur. Bu ¢aligmanin amact gastronomi
turizmi igin turistlerin gastronomi deneyimlerinin Oonemini ortaya koymaktir. Bu
baglamda gastronomi deneyimleri gastronomi turizmi literatiirli ¢ercevesinde teorik
olarak ele almmustir. Ozellikle verilerin giincel olmasina dikkat edilmistir.
Literatiirden elde edilen bilgilere gore gastronomi deneyimi gelisimini heniiz
tamamlamamis yeni bir konudur. Turistlerin gastronomi deneyimleri farkli agilardan
ele alinarak arastirilmaya devam etmektedir. Simdilik bildigimiz sonuglar bize
gastronomi deneyimlerinin davranissal niyetler, memnuniyet, baskalarina tavsiye etme
ve tekrar ziyaret niyeti lizerinde olumlu etkilerinin oldugunu goéstermektedir. Sonug
olarak yemege ilgi duyan turistler yemek deneyimlerini dnemsemektedir. Ve
deneyimler turistlerin sonraki karar siire¢lerinde olumlu veya olumsuz olarak etkili
olmaktadir. Bu agidan gastronomi turizmi aktdrleri turistlerin yemek deneyimlerini
zenginlestirmek igin daha fazla caba gostermelidir. Ornegin yemek atmosferinin
kiiltiirel 6gelerle desteklenmesi, geleneksel yemeklere yer verilmesi, farkli ve 6zgiin
tasarimlar ve dekorasyonlara odaklanmak faydali olabilir. Benzer sekilde hizmet
kalitesinin siirekli olarak artirilmast bu amaca hizmet ederek gastronomi deneyimine
olumlu katkida bulunabilir. Daha fazla organik {iriin, ¢evreye duyarlilik ve yerel
ireticilerle yapilan is birliklerinin bir pazarlama araci olarak kullanilabilmesi de
yemek deneyimi algilarin1 olumlu etkileyebilir. Son olarak gastronomi deneyimini

farkli boyutlardan ele alacak daha fazla ampirik ¢alismaya ihtiyag¢ vardir.

Anahtar Kelimeler: Gastronomi, Turizm, Deneyim
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ABSTRACT

Gastronomy tourism is a rapidly growing industry with significant influence on tourists'
preferences worldwide. Countries like Turkey, with their rich cultural heritage, hold
immense potential in gastronomy tourism. Tourist guide candidates' cultural awareness,
language proficiency, and passion play a vital role in promoting and enhancing the
country's tourism sector. Effective communication with international tourists allows
them to promote local cuisines, thereby increasing interest in gastronomy and
introducing the country's gastronomic diversity and rich cultural heritage to a wider
audience. However, there are certain weaknesses and threats that the candidates face.
Lack of specialized education may hinder their ability to provide in-depth insights and
meet tourists' expectations. Inadequate awareness of food safety and hygiene can lead
to difficulties in guiding tourists towards respectable and safe culinary experiences.
These weaknesses and threats must be addressed by educational institutions and relevant
authorities. Integrating gastronomy-related courses and workshops into tourism
education programs at universities can help candidates become specialized gastronomy
tour guides. The increasing demand in gastronomy tourism presents a significant
opportunity for tourist guide candidates to differentiate themselves from competitors
and contribute to the growth of gastronomy tourism. Collaborating with local producers
and businesses allows them to offer authentic gastronomy experiences and help tourists
create unforgettable memories. Effectively utilizing social media and online platforms
is crucial for promoting themselves and attracting potential tourists interested in food
experiences. However, challenges exist, including competition from experienced
guides, inadequate infrastructure, and external factors affecting tourism demand. To
succeed in this competitive environment, candidates should identify their areas of
expertise and distinguish themselves. Limited state support may hinder the growth and
recognition of gastronomy tourism. Increased investment and support from local and
national authorities can improve working conditions and create more opportunities for
tourist guide candidates. In conclusion, gastronomy tourism presents significant
opportunities for tourist guide candidates to contribute to the growth of the sector. By
addressing weaknesses and threats, and utilizing their strengths and opportunities, they
can enhance their role in promoting gastronomy tourism in Turkey and strengthen the

country's position in this field.
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Keywords: Gastronomy tourism, Tour guide candidates, SWOT analysis,
OZET

Gastronomi turizmi, diinya genelinde turistlerin tercihlerini etkileyen hizla biiyiiyen bir
sektordiir. Tiirkiye gibi zengin kiiltiirel mirasa sahip {ilkeler, gastronomi turizmi
acisindan biiylik potansiyele sahiptir. Turist rehber adaylarinin kiiltiirel farkindalig, dil
yeterlilikleri ve tutkusu, iilkenin turizm sektoriinii tanitmak ve gelistirmek i¢in hayati
bir rol oynar. Uluslararasi turistlerle etkili iletisim kurmalar1 sayesinde, yerel mutfaklar
tanitarak ve hikayelerini paylasarak turistlerin gastronomiye olan ilgisini artirabilir ve
iilkenin gastronomik ¢esitliligini ve zengin kiiltiirel mirasin1 daha genis bir kitleye
duyurabilirler. Ancak, adaylarin karsilastig1 bazi zayif yonler ve tehditler de vardir.
Ozellesmis egitim eksikligi, derinlemesine bilgi sunma ve turistlerin beklentilerini
kargilama yeteneklerini sinirlayabilir. Yiyecek giivenligi ve hijyen konusundaki yetersiz
farkindalik, turistleri saygin ve giivenli yemek deneyimlerine yonlendirmede zorluklar
yasatabilir. Bu zayif yonler ve tehditler, egitim kurumlari ve ilgili otoriteler tarafindan
ele alimmalidir. Universitelerde gastronomi ile ilgili dersler ve atdlye calismalarinin
turizm egitim programlarina dahil edilmesi, adaylarin 6zel gastronomi tur rehberleri
haline gelmelerine yardimci olabilir. Gastronomi turizmindeki artan talep, turist rehber
adaylar1 i¢in Onemli bir firsat sunar, rekabetten ayrisarak gastronomi turizminin
biiytimesine katkida bulunabilirler. Yerel iireticiler ve isletmelerle is birligi yaparak
otantik gastronomi deneyimleri sunabilir, turistlerin unutulmaz anilar biriktirmelerine
yardimci olabilirler. Sosyal medya ve c¢evrimic¢i platformlar1 etkin bir sekilde
kullanmak, kendilerini tanitmak ve yemek deneyimlerine ilgi duyan potansiyel turistleri
cekmek i¢in 6nemlidir. Ancak, gastronomi turizmine yonelik bazi tehditler de vardir.
Deneyimli rehberlerin rekabeti, yetersiz altyapi ve turizmi etkileyen dis faktorler,
adaylarin karsilastig1 zorluklar arasindadir. Adaylar, uzmanlik alanlarimi belirleyerek ve
kendilerini farklilagtirarak bu rekabetci ortamda basartya ulasabilirler. Smirli devlet
destegi, gastronomi turizminin biiylimesini ve tanmmmasimi engelleyebilir. Yerel ve
ulusal diizeydeki otoritelerin artan yatirim ve destek saglamasi, turist rehberi adaylarinin
calisma kosullarini iyilestirerek bu alanda daha fazla firsat yaratilmasina yardimci
olacaktir. Sonu¢ olarak, gastronomi turizmi, turist rehber adaylarinin sektore katki

saglayabilecegi onemli firsatlar sunmaktadir. Zayif yonler ve tehditlerle basa ¢ikarak,
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giicli yonlerini ve firsatlarim1 kullanarak Tiirkiye'deki gastronomi turizminin

tanitiminda ve gelisiminde daha etkili bir rol oynayabilirler.

Anahtar Kelimeler: Gastronomi turizmi, Tur rehberi adaylari, SWOT analizi
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ABSTRACT

Excluding foods from the scope of waste utilization brings about social, economic, and
ecological issues. Especially with the rise of economic concerns and the rapid
depletion of natural resources, people are placing more importance on environmental
sustainability, leading to the prominence of global food waste issues. Zero waste is an
approach aimed at promoting sustainable development by preventing waste
generation, eliminating or recovering waste, and efficiently utilizing resources. In line
with this approach, many countries, institutions, and organizations are working on
initiatives related to food waste to reduce its impacts. This development goal forms
the basis of the research, and the study aims to evaluate the awareness of participants
attending a zero waste-themed festival regarding food waste and to determine the
effects of this festival. To achieve this goal, a purposive (judgmental) sampling method
was chosen in the research to reach participants of the Kocaeli Zero Waste Festival.
Data was collected from 15 participants using qualitative research methods and the
interview technique. The data were recorded using a voice recording device. The data
obtained from the interviews were analyzed through thematic analysis, and multiple
coders were employed in the data analysis process. Based on the findings from the
analyses, it was observed that the participants had awareness regarding zero waste and
food waste, and they approached food waste through various methods of evaluation.
Additionally, it was revealed that the festival was believed to have positive effects on

reducing and managing waste.
Key Words: Zero Waste Festival, Food Waste, Awareness
OZET

Gidalarin atik olarak kullanim kapsaminin disinda kalmasi sosyal, ekonomik ve
ekolojik sorunlar1 beraberinde getirmektedir. Ozellikle ekonomik kaygilarin
artmasina, dogal kaynaklarin hizla tiikenmesiyle insanlarin c¢evresel anlamda
stirdiiriilebilirlige 6nem vermesine ve kiiresel ¢apta gida atig1 konusunun 6n plana
cikmasina neden olmaktadir. Sifir atik; israf olusumunu Onlemeyi, atiklarin ortadan
kaldirilmasin1 veya geri kazandirilmasini ve kaynaklarin verimli bir sekilde
kullanilmasini amaglamayan siirdiiriilebilir kalkinmay1 hedefleyen bir yaklagimdir. Bu

yaklagim dogrultusunda bir¢ok {ilke, kurum ve kurulus atik gidalarla ilgili calismalar
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yapmakta ve atiklarin etkilerini azaltmaya calismaktadir. Bu kalkinma hedefi
arastirmanin ¢ikis noktasini olusturmakta ve arastirmada sifir atik temali festivale
katilan katilimcilarin gida atigia yonelik farkindaliklarmin degerlendirilmesi ve bu
festivalin ne tiir etkileri oldugunun ortaya koyulmas: amacglanmaktadir. Bu amag
dogrultusunda Kocaeli Sifir Atik Festivali'ne katilan katilimcilara ulasilmak
istenildigi i¢in arastirmada amagli (yargisal) 6rnekleme yontemi tercih edilmis ve 15
katilmer ile nitel aragtirma yontemlerinden goriisme teknigi kullanilarak veri
toplanmistir. Veriler ses kayit cihazi ile kayit altina alinmistir. Goriismelerden elde
edilen veriler tematik analiz ile ¢éziimlenmis ve verilerin analizinde birden fazla
kodlayict kullanilmigtir. Analizlerden elde edilen bulgulara gore katilimcilarin sifir
atik ve gida atigma yonelik farkindalik sahibi olduklar1 ve gida atiklarimi farkh
yontemler ile degerlendirdikleri goriilmiistiir. Ayrica festivalin atiklar1 azaltmak ve

degerlendirmek adina olumlu etkileri olacagini diigiindiikleri ortaya koyulmustur.

Anahtar Kelimeler: Sifir Atik Festivali, Gida Atig1, Farkindalik
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ABSTRACT

Food waste is a global issue with severe environmental, economic, and social
consequences. Developing effective solutions to achieve sustainable consumption and
production goals is increasingly necessary. Food waste in fast-food restaurants, in
particular, contributes significantly to total food waste and loss, thereby playing a
crucial role in food safety and resource sustainability. The aim of this study is to
investigate food waste in fast-food restaurants using the Theory of Planned Behavior
(TPB) framework. The survey technique was used to collect data through a
convenience sampling method of fast-food restaurant customers in Ankara. The
surveys, collected online and face-to-face between July 10 and August 20, 2023,
analyze 270 surveys. Smart PLS 4 statistical program tested hypotheses for the
research variables, and the data was analyzed using a Structural Equation Model
(SEM). In this context, the research determined that attitude towards food waste,
subjective norms, and perceived behavioral control have a significant positive impact
on the behavioral intention based on the individuals who participated in the study.
Additionally, in line with the results of the research, various suggestions have been

developed that are thought to contribute to the literature.

Keywords: Food Waste, Theory of Planned Behavior, Behavioral Intention,

Gastronomy and Fast-food.
OZET

Gida israfi, giiniimiizde kiiresel bir sorun haline gelmis olup cevresel, ekonomik ve
sosyal sonuglara neden olan 6nemli bir mesele olarak 6ne ¢ikmaktadir. Siirdiiriilebilir
tiketim ve Uretim hedeflerine ulagmak i¢in bu soruna karsi etkin ¢ozlimler
gelistirilmesi gerekmektedir. Ozellikle fast-food restoranlarda gida israfi, toplam gida
kayb1 ve atigimin onemli bir bileseni olup hem gida giivenligi hem de kaynak
stirdiiriilebilirligi agisindan énemli bir rol oynamaktadir. Bu ¢alismanin amaci, fast-
food restoranlarda meydana gelen gida israfinin Planli Davranig Teorisi (PDT)
kapsaminda incelenmesidir. Arastirma evrenini Ankara’daki fast-food restoran
miisterileri olusturmaktadir. Verilerin elde edilmesinde kolayda 6rneklem metoduyla
anket tekniginden yararlanilmistir. Anketler 10 Temmuz - 20 Agustos 2023 tarihleri

arasinda c¢evrim i¢i ve yliz yiize toplanmis ve elde edilen 270 anket analize tabi
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tutulmustur. Arastirmada degiskenlere yonelik hipotezlerin test edilmesi i¢in Smart
PLS 4 istatistik programi kullanilmis ve verilerin ¢éziimlenmesinde Yapisal Esitlik
Modeli’nden (YEM) faydalanilmistir. Sonuglara gore arastirmaya katilan bireylerin
gida israfina yonelik tutumunun, 6znel normunun ve algilanan davranigsal
kontroliiniin davranigsal niyet tizerinde pozitif yonlii anlamli bir etkisinin oldugu tespit
edilmistir. Ayrica aragtirmanin sonuglari dogrultusunda literatiire katki saglayacagi

diisiiniilen ¢esitli oneriler gelistirilmistir.

Anahtar Kelimeler: Gida Israfi, Planli Davrams Teorisi, Davranigsal Niyet,

Gastronomi, Fast-food.
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ABSTRACT

ChatGPT is an artificial intelligence system powered by large-scale language models.
Thanks to the user-friendly version of ChatGPT-4, people can chat with ChatGPT to
get information on any subject over the OpenAl platform and get answers in the format
they want, with tables, comparatively or enriched with suggestions. Due to its ability
to understand and answer complex questions, it can be used without any expertise,
making ChatGPT increasingly popular. This artificial intelligence technology has an
important potential in tourism and accommodation services as in all other sectors. This
chat platform, which accelerates the decision-making process of tourism guests in
particular, increases response satisfaction by providing comparative data and
recommendations. At the same time, it is important to improve the management of
gastronomy-based tourism, increase the visibility of the facilities by the guests, and
attract the attention of potential customers, thanks to this platform. For these reasons,
digital decision-making processes differ greatly from the traditional travel decision-
making processes. Unlike traditional decision-making processes, it is important to
determine the dynamics of these processes, to create output for future studies and to
provide data for the positioning of the tourism sector. In this research, the role of
ChatGPT as an assistant to gastronomy experiences, destination determinant and
decision maker for tourism and gastronomy tourism is discussed. For this purpose,
ChatGPT was asked to create a travel plan in which transportation, hotel, food and
restaurant information is presented comparatively for gastronomic destinations abroad
(France, Italy, Spain, Greece) and domestic (Kastamonu, Amasya, Gaziantep,
Sanlurfa, Adana). Finally, it was requested to make a gastronomy tour program for
Gaziantep and Kastamonu then, suggestions were received to make a decision. In the
travel plan made according to the budget, Greece-Athens was suggested for abroad,

while domestic recommendations varied according to the types of food.
Keywords: Chatgpt, gpt, artifical intelligence, Al, gastronomy, tourism, destination
OZET

ChatGPT, biiylik 6l¢ekli dil modelleriyle desteklenen bir yapay zeka sistemidir.
Kullanic1 dostu olarak gelistirilen ChatGPT-4 siirimii sayesinde kisiler OpenAl
platformu tizerinden herhangi bir konuda bilgi almak i¢in ChatGPT ile sohbet edebilir
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ve tablolar ile, karsilastirmali olarak ya da oneriler ile zenginlestirilmis sekilde istedigi
formatta yanit alabilir. Karmasik sorular1 anlayabilme ve yanit verebilme 6zelliginden
dolayr hicbir uzmanlik gerektirmeden kullanilabilmesi ChatGPT’nin kullanimim
giderek yayginlastirmaktadir. Bu yapay zeka teknolojisi diger tiim sektdrlerde oldugu
gibi turizm ve konaklama hizmetlerinde de énemli bir potansiyele sahiptir. Ozellikle
turizm misafirlerinin karar verme siirecini hizlandiran bu sohbet platformu,
karsilagtirmali veriler ve oneriler sunarak da yanit memnuniyetini arttirmaktadir. Ayni
zamanda bu platform sayesinde gastronomi temelli turizm yonetimini iyilestirmek,
tesislerin misafirler tarafindan goriiniirliigiinii arttirmak ve potansiyel miisterilerin
dikkatini ¢ekmek dnemlidir. Bu nedenlerden dolay1 da seyahat i¢in dijital karar verme
stirecleri geleneksel karar verme siireglerinden biiytik 6l¢iide ayrilir. Geleneksel karar
verme siireglerinden farkli olarak bu siireclerin dinamiklerini belirlemek, gelecek
caligmalar i¢in ¢ikti olusturmak ve turizm sektdriiniin konumlanmasi igin veri
saglamak acisindan Onemlidir. Bu arastirmada, ChatGPT’ nin gastronomi
deneyimlerine yardimeci, turizm ve gastronomi turizmi i¢in destinasyon belirleyici ve
karar verici rolii ele alinmistir. Bu amagla ChatGPT’den yurt dis1 (Fransa, italya,
Ispanya, Yunanistan) ve yurt igindeki (Kastamonu, Amasya, Gaziantep, Sanlurfa,
Adana) gastronomik destinasyonlar i¢in ulagim, otel, yemek ve restoran bilgilerinin
karsilagtirmali olarak sunuldugu bir seyahat plan1 olusturmasi istenmistir. Son olarak
Gaziantep ve Kastamonu icin gastronomi tur programi yapilmasi istenmis ardindan
karar vermek i¢in Oneriler alinmistir. Biitceye gore yapilan seyahat planinda yurt dig1
icin Yunanistan-Atina Onerilmis, yurt i¢i dnerileri ise yemek ¢esitlerine gore degisiklik

gostermistir.

Anahtar Kelimeler: Chatgpt, gpt, yapay zeka, YZ, gastronomi, turizm, destinasyon
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ABSTRACT

Edible wild plants represent the diversity and depth of Turkish cuisine, and efforts are
made to ensure sustainability through breeding efforts. The diversity and richness of
Turkish cuisine stands out as a reflection of the countrys cultural heritage.
Geographical indications and traditional product names support the preservation of
products and the maintenance of cultural values. These registrations protect the
economic and cultural value of local products. In this study, the general characteristics
of Sevket-i Bostan plant, its usage areas and its contribution to traditional cuisine are
examined by document analysis method. It emphasizes the importance of these plants
in terms of healthy nutrition, providing economic advantages to local producers,
providing convenience in access to the plant and at the same time, realizing the
production of these plants by cultivating them. It is stated that the contribution of
edible wild plants to the local cultural heritage and their transfer from generation to
generation will be ensured by supporting scientific studies in this field and raising

awareness about their benefits.
Keywords: Cnicus benedictus, gastronomy, local food, edible wild plants
OZET

Yenilebilir yabani bitkiler Tiirk mutfagiin cesitliligini ve derinligini temsil etmekte ve
1slah edilme ¢aligmalariyla siirdiiriilebilirligi saglanmaya calisilmaktadir. Tiirk mutfaginin
cesitliligi ve zenginligi, lilkenin kiiltiirel mirasinin bir yansimasi olarak 6ne ¢ikmaktadir.
Cografi isaretler ve geleneksel iiriin adlar, iirlinlerin korunmasimi ve kiiltiirel degerlerin
siirdliriilmesini desteklemektedir. Bu tesciller, yerel iirlinlerin ekonomik ve Kkiiltiirel
degerini koruma altima almaktadir. Bu caligma, Sevket-i Bostan bitkisinin genel
ozellikleri, kullanim alanlar1 ve geleneksel mutfaga katkis1 dokiiman analizi yontemi ile
incelenmektedir. Bu bitkilerin kiiltiire alinarak iiretiminin gerceklestirilmesi ile birlikte
yerel {lireticiye ekonomik avantajlar sundugu, restoranlarin bitkiye erisiminde kolaylik
sagladigi ve aym1 zamanda da saglikli beslenme agisindan 6nemini vurgulamaktadir.
Yenilebilir yabani bitkilerin yerel kiiltiirel mirasa olan katkisin1 ve nesilden nesile
aktarilmasi, bu alandaki bilimsel ¢aligmalarin desteklenmesi ve faydalar1 konusunda

bilin¢lendirilmesi ile saglanacag belirtilmektedir.

Anahtar Kelimeler: Sevket-i Bostan, gastronomi, yerel yemek, yenilebilir yabani bitkiler
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ABSTRACT

The values, lifestyles and social life of societies are developed and formed in a process.
The culinary culture of the Turkish society was shaped as a result of the accumulations
in Central Asia, the Seljuks, the Ottoman Empire and the Republican eras and
afterwards has taken its current form. The sugar that is the subject of this study is the
most important material of the Turkish dessert culture that has been included in
Turkish traditions and rituals for many years. The history of desserts consumed for
centuries on the territory of Anatolia for many years. However, the use of sugar good
in Turkish culinary was appeared in the 14th century and was the manifestation of
prestige because of its rarity. Sugar; it is a compound obtained from sugar cane, sugar
beet or starchy cereals. It is a sweetener obtained by various methods from the natural
structure of nutrients. In the academic sources, it is seen sugar was first exist in the
14th century at the time of Ottoman. However, it could not replace honey for many
years. The widespread use of sugar began with the mass production and its price
reduction in the Ottoman lands. After that, it has taken an important place in social life
with its wide usage feature. It has become a great cultural value as a social function:
such as being part of traditions with Turkish desserts, being served in special
occasions, having a symbolic meaning during traditional holidays, weddings and
ceremonies. This study has focused on importance of sugar as a dessert in Turkish

society, its history, and its role in social life.
Key Words: Sugar, Cultural value, Turkish desserts

OZET

Toplumlarin degerleri, yasam bigimleri ve sosyal hayati, bir siire¢ icerisinde
gelismekte ve olugsmaktadir. Tiirk toplumunun yeme-igme kiiltiirii de Orta Asya,
Selguklular, Osmanli ve Cumhuriyet donemindeki birikimler sonucunda sekillenmig
ve bugilinkii halini almigtir. Bu ¢alismaya konu olan seker, yillar boyunca Tiirk
geleneklerinde ve ritiiellerinde yer alan tath kiiltlirliniin en 6nemli malzemesidir.
Anadolu topraklarinda asirlar boyunca tiiketilen tatlilarin tarihi uzun yillar 6ncesine
dayanmaktadir. Ancak bu tatlilarda sekerin kullanim ilk olarak 14. yiizyilda baglamisg
olup, lriiniin az bulunmasi dolayisiyla adeta bir prestij manifestosu olarak tarihe

damga vurmustur. Seker; seker kamisi, seker pancarit ve nisastali tahillardan elde
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edilen bir bilesiktir. Besinlerin dogal yapisindan ¢esitli yontemlerle elde edilen bir
tatlandiricidir. Kaynaklarda sekerin ilk olarak 14. yilizyilda Osmanli topraklarina
girdigi ancak uzun yillar balin yerini alamadig1 bilinmektedir. Seker kullaniminin
yayginlagsmasi; Osmanli topraklarinda iiretilmeye baglamasi ve fiyatinin diismesiyle
baglamigtir. Yiizyillardir tatlilarda kullanilmasi ile bilinen ve yaygin kullanilan
ozelligiyle, sosyal hayatta etkisini gdstermis 6nemli bir yere sahiptir. Tiirk tatlilar ile
geleneklerin bir pargasi olarak ikram edilmis, 6zel gilinlere konu olmus, bayramlarda,
diigiinlerde ve torenlerde simgesel anlam1 gibi sosyal fonksiyonu olan kiiltiirel bir
deger haline gelmistir. Bu ¢alismada, sekerin Tiirk toplumundaki 6nemi, tarihi ve

sosyal hayattaki gorevi hakkinda bilgiler verilmistir.

Anahtar Kelimeler: Seker, Kiiltiirel deger, Tiirk tatlilart
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ABSTRACT

In the current technology and information age, artificial intelligence-based
applications have become indispensable in the tourism sector and in the field of
gastronomy, as in other sectors. Based on this idea, in this study, it is aimed to examine
artificial intelligence applications in the field of gastronomy, the advantages and
disadvantages of these applications, and the economic, social and environmental
consequences of these applications. The study also focused on the legal and ethical
problems that may arise as a result of artificial intelligence-based applications. In the
research, which is a qualitative study in essence, an interview was held with ChatGPT,
a popular artificial intelligence application of recent times, in the context of
conversation theory, and suggestions were developed in line with the result of the
interview. According to the results of the study, it has been revealed that artificial
intelligence applications are widely used in gastronomy and will continue to be used.
According to the results of the study, it was emphasized that artificial intelligence
applications have some disadvantages as well as advantages, so a certain balance
should be maintained when using artificial intelligence technologies. Finally, it was
stated in the study that artificial intelligence applications may cause some legal and
ethical problems and that it is important for practitioners, developers and users to

cooperate and coordinate in order to avoid such negative consequences.
Keywords: Artificial intelligence, ChatGPT, Conversation theory, Gastronomy
OZET

Iginde bulunulan teknoloji ve bilgi ¢aginda diger sektdrlerde oldugu gibi turizm
sektoriinde ve gastronomi alaninda da yapay zeka tabanli uygulamalar sektoriin
vazgecilmezi haline gelmistir. Bu diislinceden hareketle bu calismada gastronomi
alaninda yapay zeka uygulamalari, bu uygulamalarin avantaj ve dezavantajlari ile s6z
konusu uygulamalarin ortaya ¢ikardigi ekonomik, sosyal, ¢evresel sonuglarin neler
oldugunun incelenmesi amaglanmigtir. Calismada ayrica yapay zeka tabanh
uygulamalar sonucu ortaya ¢ikabilecek olan yasal ve etik sorunlarin neler olabilecegi
iizerinde de durulmustur. Ozii itibariyla nitel bir calisma olan arastirmada sohbet
teorisi baglaminda son zamanlarin popiiler yapay zeka uygulamasi olan ChatGPT ile

bir gorisme gergeklestirilmis ve goriisme sonucu dogrultusunda Oneriler
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gelistirilmistir.  Yapilan c¢alisma sonucuna goére gastronomide yapay zeka
uygulamalarinin yaygin olarak kullanildig ve kullanilmaya da devam edilecegi ortaya
cikmistir. Ayrica yapay zekd uygulamalarmin avantajlart  yaninda bazi
dezavantajlarinin da oldugu bu nedenle yapay zeka teknolojilerini kullanirken belirli
bir dengenin korunmasi gerektigi vurgulanmigtir. Calismada son olarak yapay zeka
uygulamalarinin bazi yasal ve etik sorunlar dogurabilecegi ve s6z konusu olumsuz
sonuglarin ortaya ¢ikmamasi i¢in uygulayicilarin, gelistiricilerin ve kullanicilarin is

birligi ve esgiidiim igerisinde bulunmalarinin 6nemli oldugu dile getirilmistir.

Anahtar Kelimeler: Yapay zeka, ChatGPT, Sohbet teorisi, Gastronomi
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ABSTRACT

Restaurants use social media for a wide variety of purposes. These purposes are to
share information about the business, to advertise/promote, to follow other businesses,
to advertise products and events, to recruit employees and to establish personal
communication with guests. Restaurants should try to build their customer base by
retaining the customer. In this direction, it is very important to use their social media
accounts effectively. In this study, the social media accounts of 19 food and beverage
businesses with Instagram accounts in Ardahan Center were discussed. Content
analysis was applied to the obtained data. In this context, 190 photographs shared by
businesses were evaluated with the Nvivo program. Sharing in this context;
advertisement/promotion, discount/lottery, menu, concept, 8 themes were created:
product construction, product presentation, personnel and special days. As a result of
the research, most of the businesses use their Instagram account passively. However,
it has been concluded that most businesses do not include important information such
as menu, address, contact number, service type, service hours in their Instagram
accounts. At the end of the research, suggestions for the use of Instagram by businesses

were presented.
Key Words: Social Media, Food and Beverage Businesses

OZET

Restoranlar sosyal medyay1 ¢ok cesitli amaglar i¢in kullanmaktadirlar. Bu amaglar
isletmeyle ilgili bilgiler paylasmak, reklam/tanitim yapmak, diger isletmeleri takip
etmek, iirlin ve etkinliklerin reklamini1 yapmak, ¢alisanlar1 ise almak ve misafirlerle
kisisel iletisim kurmak en popiiler amaglardandir. Restoranlar miisteriyi elinde tutarak
miigteri tabanlarin1 olusturmaya c¢alismalidirlar. Bu dogrultuda sosyal medya
hesaplari etkili bir sekilde kullanmalar1 olduk¢a Onemlidir. Gergeklestirilen bu
calismada Ardahan Merkez’inde yer alan Instagram hesabi olan 19 yiyecek igcecek
isletmesinin sosyal medya hesaplari ele alinmistir. Elde edilen verilere igerik analizi
uygulanmistir. Bu kapsamda isletmeler tarafindan paylasilan 190 adet fotograf Nvivo
programi ile degerlendirilmistir. Bu kapsamda paylasimlar; reklam/tanitim,
indirim/¢ekilis, menii, konsept, {iriin yapilisi, lirlin sunumu, personel ve 6zel giinler

olmak iizere 8 tema olusturulmustur. Arastirmadan sonugla isletmelerin biiyiik bir
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kism1 Instagram hesabini pasif bir sekilde kullanmaktadir. Bununla birlikte ¢ogu
isletmenin Instagram hesaplarinda meni, adres, iletisim numarasi, servis sekli, hizmet
saatleri gibi 6nemli bilgilere yer vermedigi sonucuna ulasilmistir. Arastirma sonunda

ise isletmelerin Instagram kullanimina yonelik 6neriler sunulmustur.

Anahtar Kelimeler: Sosyal Medya, Yiyecek ve Igecek Isletmeleri
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ABSTRACT

The environment is the place where living things continue their vital functions,
biological, economic, social and cultural lives. Sustainability is the principle of
consuming the natural environment and natural resources while reserving the right of
future generations to use them. Prevention of food waste is one of the most basic goals
in ensuring sustainability. In this regard, many planned policies are being developed
globally and on a country basis. One of the most important elements that comes to
mind when it comes to the HoReCa sector, which includes accommodation and
tourism, restaurant chains and catering, is food systems. Food waste occurring in
different branches of the HoReCa sector is a major obstacle to ensuring environmental
sustainability. In order to overcome this obstacle, the attitudes and 3 behaviours of
consumers, kitchen staff and managers that cause food waste are being investigated
and various interventions are being implemented to prevent them. The purpose of this
review is to examine the sustainable nutrition steps taken in the HoReCa sector from
the perspective of consumers, personnel and management staff and to share solution

suggestions.

Keywords: Sustainability, sustainable nutrition steps, food waste, HoReCa sector,

food service systems
OZET

Cevre, canlilarin yasamsal islevlerini, biyolojik, ekonomik, sosyal ve kiiltiirel
yasamlarint devam ettirdigi ortamdir. Siirdiiriilebilirlik, dogal cevreyi ve dogal
kaynaklari, gelecek nesillerin kullanma hakkini sakli tutarak tiiketme ilkesidir. Gida
israfinin onlenmesi siirdiiriilebilirligin saglanmasindaki en temel hedeflerden biridir.
Bu hususta kiiresel ve iilke bazinda pek ¢ok plan politika gelistirilmektedir.
Konaklama ve turizm, restoran zincirleri ve catering alanlarin1 kapsayan HoReCa
sektorii denildiginde akla gelen en Onemli unsurlardan birisi gida sistemleridir.
HoReCa sektoriiniin  farkli kollarinda meydana gelen gida israfi cevresel
stirdiiriilebilirligin saglanmasinin oniinde biiyiik bir engeldir. Bu engelin agilmasi i¢in
gida israfina sebep olan tiiketici, mutfak personelleri ve yonetici tutum ve davraniglar
arastirilmakta ve bunlari 6nlemek i¢in ¢esitli miidahaleler uygulanmaktadir. Bu

derlemenin amaci HoReCa sektOriinde atilan silirdiiriilebilir beslenme adimlarin
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tiiketici, personel ve yonetim kadrosu perspektifinde incelemek ve ¢ozliim Onerilerini

paylasmaktir.

Anahtar Kelimeler: Siirdiiriilebilirlik, gida israfi, HoReCa sektorii, toplu beslenme

sistemleri
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ABSTRACT

The emergence of the gluten-free diet movement has been one of the most intriguing
phenomena in contemporary health and wellness. This dietary trend has gained
immense popularity in recent years and is often embraced as a pathway to a healthier
lifestyle. However, its intersection with mainstream consumer culture presents a
complex dynamic, especially when access to gluten-free products is limited. This
study explores the challenges faced by gluten-free dieters in environments where such
products are not readily available, focusing on the perspectives of people with celiac
disease who often face challenges due to misconceptions and misunderstandings.
Within the scope of the study, in-depth interviews were conducted with individuals
with celiac disease. After these interviews, the data were synthesized through content
analysis and descriptive analysis methods. At this point, it is observed that the gluten-
free diet trend, which is deeply intertwined with consumer culture, presents a complex
landscape for both voluntary gluten-free eaters and individuals with celiac disease. The
different perspectives on this phenomenon underscore the importance of raising
awareness and understanding among all stakeholders. It is concluded that through
purposeful holistic communication efforts, society can move towards a more inclusive
and empathetic approach, recognizing the unique challenges faced by individuals with
celiac disease and raising awareness about the realities of gluten-free diets in settings

where accessibility is limited.

Keywords: Consumption Culture, Healthy Eating, Healthy Life Syndrome, Fashion,

Nutrition Trends
OZET

Gliitensiz beslenme hareketinin ortaya ¢ikisi, cagdas saglik ve zindelik alanindaki en
ilgi cekici fenomenlerden biri olmustur. Bu diyet trendi son yillarda biiyiik bir
popiilerlik kazanmis ve genellikle daha saglikli bir yasam tarzina giden bir yol olarak
benimsenmistir. Bununla birlikte, 6zellikle gliitensiz tirlinlere erisim sinirl oldugunda,
yaygin tliketim kiiltiirii ile kesismesi karmagik bir dinamik sunmaktadir. Bu ¢alisma,
bu tiir iriinlerin kolaylikla bulunamadigi ortamlarda gliitensiz diyet yapanlarin
karsilastig1 zorluklar1 aragtirmakta, yanlis anlamalar ve yanlis anlasilmalar nedeniyle

siklikla zorluklarla karsilagan ¢olyak hastalarinin bakis acgilarina odaklanmaktadir.
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Calisma kapsaminda 2022 yilinda ¢6lyak hastasi olan ve gliiten hassasiyeti olmayan
bireylerle derinlemesine goriismeler yapilmistir. Bu goriismeler sonrasinda veriler
icerik analizi ve betimsel analiz yontemleriyle sentezlenmistir. Bu noktada tiiketim
kiiltiiriyle derinden i¢ ice ge¢mis olan gliitensiz beslenme trendinin hem goniillii
gliitensiz beslenenler hem de ¢olyak hastaligi olan bireyler i¢in karmasik bir manzara
sundugu gozlemlenmektedir. Bu olguya iliskin farkli bakis acilari, tim paydaslar
arasinda farkindalik ve anlayis gelistirmenin Oneminin altin1 ¢izmektedir. Amaca
yonelik biitiinsel iletisim ¢aligmalar1 yoluyla toplum, ¢dlyak hastaligi olan bireylerin
karsilastig1 kendine 6zgii zorluklar1 kabul ederek ve erisilebilirligin sinirlt oldugu
ortamlarda gliitensiz diyetlerin gercekleri hakkinda biling uyandirarak daha kapsayici

ve empatik bir yaklagima dogru ilerleyebilecegi sonucuna varilmstir.

Anahtar Kelimeler: Tiiketim Kiiltiirii, Saglikli Beslenme, Saglikli Yasam Sendromu,

Moda, Beslenme Trendleri
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ABSTRACT

Gastronomy is a field related to the production, preparation, presentation, and
consumption of food and beverages and directly or indirectly related to many different
fields, such as sociology, history, anthropology, tourism, chemistry, agriculture, and
design. Especially when the relationship between the concept of gastronomy and the
field of design is examined, the importance of the gastronomic elements of a region in
terms of contributing to marketing activities, especially promotion, by concretizing the
gastronomic elements of a region and gaining a visual and portable feature without
spoiling, which draws attention in terms of gastronomy tourism. Visitors to a
destination can buy a local product designed for gastronomic elements and be given
the status of a souvenir without leaving the region and returning to their hometown.
Souvenirs with cultural value specific to a destination can often carry special meanings
for individuals and can significantly contribute to the regional economys growth and
development. Souvenirs containing gastronomic elements can be considered an item
that helps reveal the sense of interest and curiosity, which is the driving force of
touristic travel. In this context, this study aims to contribute to the relevant knowledge
in the region and at the point of design imagination by presenting souvenir designs for
the products that have come to the fore and received a geographical indication in
Kastamonu Province within the scope of gastronomic elements and design of local
products. As a method in the study, first of all, the foods specific to Kastamonu
province were determined due to the review of the relevant literature. Then, the design
ideas for these products were visualized through two-dimensional and three-
dimensional design programs. In this context, ergonomic and portable products that
can be produced in design ideas were preferred. Thanks to the products resulting from
this, both the promotion of the region and local foods specific to the region can be
provided. In addition, cooperation and studies to be carried out with the contributions
of gastronomy and other related fields will contribute to the relevant literature and the
sector. In this context, the study also emphasizes the importance of working with other

fields of gastronomy, which is a multidisciplinary field.

Keywords: Gastronomy, Design, Souvenir, Kastamonu.
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OZET

Gastronomi sadece yiyecek ve iceceklerin iiretilmesi ve hazirlanmasi, sunumu ve
tilketilmesi il ilgili bir alan olmay1p, sosyoloji, tarih, antropoloji, turizm, kimya, ziraat
ve tasarim gibi bircok farkli alan ile de dogrudan veya dolayli olarak da ilgilidir.
Ozellikle gastronomi kavraminin tasarim alaniyla iliskisi incelendiginde, bir bdlgeye
ait gastronomik unsurlarin somutlastirilarak gorsel ve bozulmadan taginabilir 6zellik
kazanmasi ile basta tanitim olmak {izere pazarlama faaliyetlerine katki sunmasi
acisindan onemi ortaya ¢ikmaktadir ki bu da gastronomi turizmi agisindan dikkat
cekmektedir. Bir destinasyonu ziyaret edenlerin oradan bir gastronomik unsurlara
iliskin tasarimi yapilmis ve hediyelik esya statiisii kazandirilmis yerel bir iriinii
bolgeden ayrilmadan satin almasi ve memleketine donmesi gibi. Bir destinasyona 6zgii
kiiltiirel deger tasiyan hediyelik esyalar bireyler i¢in ¢ogu kez 06zel manalar
tagityabilmekte ve bolgesel ekonominin biiylimesi ve kalkinma i¢in de ciddi katkilar
saglayabilmektedir. Gastronomik unsurlar1 igeren hediyelik esyalar turistik seyahatin
itici giicii olan ilgi ve merak duygusunun ortaya ¢ikarma konusunda yardimci nitelikte
bir 6ge olarak degerlendirilebilir. Bu baglamda bu c¢aligmanin amaci yerel iirlinleri
gastronomik unsurlar ve tasarimlarinin yapilmas: kapsaminda Kastamonu Ili
Ozelindeki 6n plana ¢ikmis ve cografi isaret almis iirlinlere yonelik hediyelik esya
tasarimlari sunarak bolge 6zelinde ve tasarim tahayyiil etme noktasinda da ilgili bilgi
birikimine katki saglayabilme yoniindedir. Caligmada yontem olarak oncelikle
Kastamonu iline 6zgii yiyecekler ilgili literatiiriin taramasi sonucunda belirlenmis daha
sonra bu lriinlere yonelik tasarim fikirleri eskiz ¢aligmalarindan sonra olgunlastirilan
iriinler iki boyutlu ve ii¢ boyutlu tasarim programlar: araciligiyla gorsellestirilmistir.
Bu kapsamda tasarim fikirlerinde tiretilebilen, ergonomik ve tasinabilir iiriinler tercih
edilmistir. Bunun sonucunda ortaya ¢ikan iiriinler sayesinde hem bdlge tanitimia hem
de bolgeye 6zgii yerel yiyeceklerin tanitimina olan saglanabilecegi diisiiniilmektedir.
Bununla beraber gastronomi alani ile diger iliskili alanlarin katkilariyla yapilacak is
birligi ve c¢alismalar hem ilgili literatiire hem de sektore katki saglayacagi
diistiniilmektedir. Bu kapsamda multidisipliner bir alan olan gastronominin diger
alanlarla calisilmasinin éneminin vurgulanmasi agisindan da ¢alisma yol gosterici

niteliktedir.

Anahtar Kelimeler: Gastronomi, Tasarim, Hediyelik Esya, Kastamonu.
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ABSTRACT

In this study, the possible contributions of the administrative functions and practices
of guild unions and ahi-order organizations, which have existed in the past, to the
development and sustainability of gastronomic tourism, which exists in cities when
adapted to gastrofields, are discussed. The aim of the study is to increase satisfaction,
to ensure the development and sustainability of local products, and to realize local
development by creating gastronomy tourism within the scope of gastronomic tourism
or by arranging existing ones by making necessary arrangements in line with the needs
of local people and tourists. Applications that can provide development in this
direction are discussed in this study and development-oriented suggestions that local

governments can put into practice are made.
Keywords: Gastronomy tourism, gastrofield, guild union, ahi organization
OZET

Bu calismada, ge¢miste varligini siirdiirmiis olan lonca birlikleri ve ahilik
teskilatlarinin sahip oldugu yonetsel islev ve uygulamalarinin gastrosahalara
uyarlandiginda, sehirlerde varligini siirdiiren gastronomi turizminin gelismesine ve
stirdiiriilebilirligine yonelik olas1 katkilar tartigilmigtir. Calismanin amaci gastronomi
turizmi  kapsaminda gastrosahalar olusturarak veya mevcut gastrosahalari
diizenleyerek yerel halkin ve turistlerin ihtiyaclar1 dogrultusunda gerekli diizenlemeler
yaparak memnuniyeti arttirmak, yerel iirlinlerin gelisimi ile siirdiiriilebilirligini
saglamak ve yerel kalkinmanin gergeklestirilmesini saglamak amaglanmistir. Bu
dogrultuda gelisimi saglayabilecek uygulamalar bu calismada tartigilmakta ve yerel

yonetimlerin uygulamaya koyabilecegi gelisim odakli 6nerilerde bulunulmaktadir.

Anahtar Kelimeler: Gastronomi turizmi, gastrosaha, lonca birligi, ahilik teskilat
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ABSTRACT

In this study, examples of gastrodiplomacy conducted in our country and other
countries within the framework of the concept of gastrodiplomacy, which can be
considered as a soft power in promoting the cultures, prestige, and identities of nations
on the international stage, are discussed. While explaining the concept of
gastrodiplomacy, it incorporates public diplomacy, national identity, branding,
culinary diplomacy, and culture concepts with which it is related. The study was
developed through a review of the literature, one of the qualitative data collection
methods. By examining the Ceremony Pilaf, which was included in the UNESCO list
of intangible cultural heritage in 2011, other prominent products on the international
stage are also highlighted. The importance of emphasizing and promoting
internationally recognized products in the context of gastronomy tourism as an element
of destination attractiveness, and conducting the process with a gastrodiplomacy

perspective, is emphasized.
Keywords: Gastrodiplomacy, Keskek, Unesco, Soft Power.
OZET

Bu ¢aligsmada, iilkelerin uluslararasi alanda kendi kiiltiirlerinin, sayginliklarinin ve
kimliklerinin tamitilmasinda bir yumusak gii¢ olarak degerlendirilebilecek
gastrodiplomasi kavrami kapsaminda {ilkemizde ve diger {ilkelerde yapilmisg
gastrodiplomasi Ornekleri ele alinmistir. Gastrodiplomasi kavrami agiklanirken,
iliskide oldugu kamu diplomasisi, ulusal kimlik, markalasma, mutfak diplomasisi ve
kiiltiir kavramlarma yer verilmistir. Caligma nitel veri toplama yontemlerinden
alanyazin incelenerek olusturulmustur. Somut olmayan kiiltiirel miras listesine
UNESCO tarafindan 2011 yilinda dahil edilen Téren Keskegi 6zelinde incelemeler
yapilarak uluslararas1 alanda one ¢ikan diger iirlinlere yer verilmistir. Gastronomi
turizminin destinasyonda c¢ekicilik unsuru olarak kullanilabilirliginde uluslararasi
marka degeri kazanmis {riinlerin 6n plana ¢ikarilmasi ve gastrodiplomasi bakis

acistyla silirecin yliriitlilerek tesvik edilmesinin 6nemi ortaya koyulmustur.
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ABSTRACT

Food and beverage establishments carry out various activities for the purposes such as
maintaining their existence, providing competitive advantage, creating brand identity
and brand value. Brand positioning, on the other hand, is the actions that the
establishment performs by comprehensively directing the place of its brand in the
minds of customers. Various strategies are used in brand positioning. Food and
beverage establishments have various studies on local food production and
consumption for brand positioning. The aim of this research is to reveal which strategy
is used by food and beverage establishments for brand positioning in their positioning
studies on local food. In line with the purpose of the research, qualitative research
method was used. The sample consists of food and beverage establishments with the
highest brand value. The data to be obtained were compiled and analysed from the
brand positioning studies that food and beverage establishments conveyed to
customers through advertising. The research is important in terms of revealing the
positioning strategies used in food and beverage establishments with the highest brand
value. It has been determined that food and beverage establishments with high brand
value use the &quot;positioning for benefit&quot; strategy in their studies on local
food. In the next studies; it is thought that it will contribute to the field by analysing
the data of quantitative and/or qualitative research methods by considering different
dimensions such as brand image, value, identity in food and beverage establishments

and revealing the business activities carried out for local food consumption.

Keywords: Brand, Brand Positioning, Food and Beverage Establishments,

Gastronomy
OZET

Yiyecek icecek igletmeleri varliklarini devam ettirmek, rekabet iistiinliigli saglamak,
marka kimligi ve marka degeri olusturmak gibi amaglara yonelik ¢esitli faaliyetlerde
bulunmaktadirlar. Marka konumlandirma ise isletmenin markasina iliskin miisterilerin
(tiiketicilerin) zihnindeki yerini kapsamli bir sekilde yonlendirmesiyle gerceklestirdigi
eylemlerdir. Marka konumlandirilirken ¢esitli stratejilerden yararlanilmaktadir.
Yiyecek icecek isletmelerinin marka konumlandirmasi i¢in yerel gida iiretim ve

tiikketimine yonelik yaptig1 ¢esitli ¢alismalart bulunmaktadir. Bu arastirmanin amaci,
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marka konumlandirma yapan yiyecek icecek isetmelerinin yerel gida iizerine ile ilgili
konumlandirma calismalarinda hangi stratejiyi kullandiklarini ortaya koymaktir.
Arastirmanin amaci dogrultusunda nitel arastirma yontemi kullanilmistir. Orneklem,
marka degeri en yiiksek yiyecek icecek isletmelerinden olugmaktadir. Elde edilmek
istenen veriler, yiyecek icecek isletmelerinin reklam yoluyla miisterilere (tliketicilere)
aktardigi marka konumlandirma ¢aligmalarindan derlenerek analiz edilmistir.
Arastirma, marka degeri en yiiksek yiyecek icecek isletmelerinde kullanilan
konumlandirma stratejilerini ortaya koymasi bakimindan 6nem tagimaktadir. Yiiksek
marka degerine sahip yiyecek icecek igletmelerinin yerel gidaya yonelik yaptiklar
caligmalarda “faydaya yonelik konumlandirma” stratejisini kullandiklar1 tespit
edilmistir. Bir sonraki ¢caligmalarda; yiyecek icecek isletmelerinde marka imaji, degeri,
kimligi gibi fakli boyutlar ele alinarak, nicel ve/veya nitel aragtirma yontemlerinin
verileri analiz edilip yerel gida tiiketimine yonelik yapilan isletme faaliyetlerin ortaya

konmasinin alana katki saglayacagi diistiniilmektedir.

Anahtar Kelimeler: Marka, Marka Konumlandirma, Yiyecek Igecek Isletmeleri,

Gastronomi
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ABSTRACT

In this study, the study conducted to determine the effect of cartoons on the nutrition
of children over the age of 3 was carried out with 389 parents residing in the center of
Konya. SPSS 21.0 (Statistical Package For Social Sciences) package software was
used in the analysis of the collected data. The data were tested by means of frequency
analysis and chi-square test, based on descriptive statistical techniques such as
demographic characteristics and frequency distributions. It is possible to say that the
findings obtained in the study are that children take at least one cartoon character as a
role model, that boys demand the food they see in cartoons more, and that the
frequency and duration of watching TV are effective in demanding food and beverages
in cartoons. Considering the results of the study, cartoons have an effect on childrens
food preferences and thus on childrens nutritional behavior. It is important to use
cartoon content to encourage children to eat more consciously and healthier against

obesity, which is the disease of the age.
Keywords: Cartoon, Food and Beverage Selection, Child Nutrition

OZET

Bu caligmada 3 yas lizeri cocuklarin beslenmesinde ¢izgi filmlerin etkisini belirlemek
amaciyla yapilan calisma Konya merkezde ikamet eden 389 ebeveyn ile
gerceklestirilmistir. Toplanan verilerin analizinde SPSS 21,0 (Statistical Package For
Social Sciences) paket yazilimi kullanilmistir. Veriler demografik 6zellikleriyle,
frekans dagilimlar1 gibi betimleyici istatistik teknikleri esas alinmis frekans analizi ve
ki- kare testi, aracilig1 ile test edilmistir. Caligmada elde edilen bulgular, ¢cocuklarin en
az bir ¢izgi film karakterini rol model aldigi, erkek ¢ocuklarin ¢izgi filmlerde gordigi
yiyecekleri daha fazla talep ettikleri ve TV izleme siklig1 ve siiresinin ¢izgi filmlerde
yer alan yiyecek ve icecekleri talep etmede etkili oldugunu séylemek miimkiindiir.
Calisma sonuglar1 g6z oniine alindiginda ¢izgi filmlerin ¢ocuklarin yiyecek tercihine
ve dolayisiyla ¢ocuklarin beslenme davranisi lizerine etkisi mevcuttur. Cagin hastalig
olan obeziteye karsi cocuklarin daha bilingli ve daha saglikli beslenmeye tesvik etmek

icin ¢izgi film igeriklerinin kullanilmasi 6nem arz etmektedir.

Anahtar Kelimeler: Cizgi Film, Yiyecek Igecek Secimi, Cocuk Beslenmesi
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ABSTRACT

Food and beverage businesses usually plan their activities on a daily basis. Therefore,
it is necessary to identify the right suppliers for the supply of raw materials required
for production. This process is called supply chain management. The concept of
"green", which shows its effect in every field with sustainability, has also affected
supply chain management. The basis of the green supply chain is to produce
environmentally friendly products/services. The aim of this study is to define the green
supply chain management process, to explain its characteristics, to examine its
relations with sustainability and to conceptually evaluate the green supply process in
food and beverage businesses. In this study, which is a conceptual review, the concept
of green supply process management, which has been studied in other sectors in the
literature, but its application in food and beverage businesses is not very common, is
explained in detail. As a result of the study, it is emphasised that integrating "green"
practices into the supply process of food and beverage businesses will be important in
terms of sustainability. This study contributed to the literature by addressing green
supply chain process management in food and beverage businesses. As a result of the
literature review, it is predicted that empirical studies on the green supply process in

food and beverage businesses will be useful in the future.

Keywords: Supply Chain, Green Supply Chain, Sustainability, Food and Beverage

Businesses
OZET

Yiyecek icecek isletmeleri faaliyetlerini genellikle giinliik olarak planlamaktadir. Bu
nedenle {iiretim i¢in gerekli hammaddenin tedarikinde dogru tedarikgilerin tespit
edilmesi gerekmektedir. Bu siirece tedarik zinciri yOnetimi denmektedir.
Stirdiiriilebilirlikle her alanda etkisini gosteren “yesil” kavrami tedarik zinciri
yonetimini de etkilemistir. Yesil tedarik zincirinin temeline bakildiginda g¢evreye
duyarli iirlin/hizmet iiretme amaci bulunmaktadir. Bu ¢alismanin amaci, yesil tedarik
zinciri ve yoOnetimine iliskin silireci tanimlamak, Ozelliklerini agiklamak,
stirdiiriilebilirlik ile iliskilerini incelemek ve yiyecek igecek isletmelerinde yesil
tedarik siirecini kavramsal agidan degerlendirmektir. Kavramsal bir inceleme olan bu

caligmada, literatiirde baska sektdrlerde iizerinde c¢alismalar yapilmis olan fakat
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yiyecek icecek isletmelerinde uygulamasina ¢ok fazla rastlanmayan yesil tedarik
siireci yonetimi kavrami detayli bir sekilde agiklanmistir. Calismanin sonucunda,
yiyecek icecek isletmelerinin tedarik siirecine “yesil” uygulamalari entegre etmesinin
stirdiiriilebilirlik agisindan 6nemli olacagina vurgu yapilmistir. Bu ¢alismayla yiyecek
icecek isletmelerinde yesil tedarik zinciri siireci yonetimi birlikte ele alinarak literatiire
katk1 saglanmistir. Yapilan literatiir taramasi sonucunda, ileride yiyecek icecek
isletmelerinde yesil tedarik siirecine iliskin ampirik ¢alismalar yapilmasinin faydali

olacagi ongoriilmektedir.

Anahtar Kelimeler: Tedarik Zinciri, Yesil Tedarik Zinciri, Stirdiirtilebilirlik, Yiyecek

Icecek Isletmeleri.
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ABSTRACT

Heterocyclic aromatic amines (HAAs) are compounds formed by cooking meat,
poultry and fish and their products at 150°C and above. The International Agency for
Research on Cancer (IARC) has added HAAs to the 2A and 2B classes of possible
carcinogens. They are formed by the reaction of creatine, amino acids and sugar during
cooking. Many factors such as temperature, pH, water activity, cooking method,
temperature and duration are effective in its formation. In the studies, it has been found
that the cooking temperature of the meat, the cooking method, equipment and time,
the composition of the meat (carbohydrate, free amino acid and creatine amounts of
the meat), pH and water activity play a role in the formation of HAA. There are many
studies in the literature to prevent its formation. Adding spices, changing the oil ratio,
changing cooking methods are the most common research methods for HAA
prevention. There is a high risk of HAA formation in meatballs, which are often served
in mass catering and foodservice systems, due to the traditional methods such as
cooking at high temperatures for a long time and applying many cooking processes
such as frying + baking. Turkish meatball dishes such as izmir Meatballs, Hasan Pasa
Meatballs, Kadinbudu Meatballs, Misket Meatballs, Grilled Meatballs are usually
served in foodservice systems. While making these meatball dishes, it goes through
many processes such as frying, baking and boiling. Meatballs are exposed to high
temperature and long-time cooking. Therefore, it is thought that the HAA rate
increases. As a matter of fact, there are also experimental intervention studies in the
literature to reduce HAA rate during the preparation of meatballs. In particular, the
effect of adding herbal or animal products with known antioxidant properties to
meatballs, reducing the formation of HAA is investigated. In this review, the formation
of HAA in meatball dishes, which are frequently served in the catering sector, is

mentioned and applications to reduce HAA are examined.

Keywords: Heterocyclic aromatic amines, meatballs, antioxidant, foodservice

systems.
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OZET

Heterosiklik aromatik aminler (HAA’lar) et, tavuk ve balik ve bunlarin iiriinlerinin
150°C ve lizerinde pisirilmesiyle olusan bilesiklerdir. Uluslararas1 Kanser Arastirma
Kurumu (IARC) HAA’lar1 2A ve 2B sinifi olas1 karsinojen gruplarina eklemislerdir.
Pisirme sirasinda kreatin, aminoasit ve sekerin tepkimeye girmesiyle olusurlar.
Olusumunda sicaklik, pH, su aktivitesi, pisirme yontemi, sicakligi ve siiresi gibi bir¢ok
faktor etkilidir. Yapilan ¢alismalarda etin pisirilme sicakligi, pisirme yontemi ve
siiresi, ekipman, etin bilesiminin (karbonhidrat, serbest aminoasit ve kreatin
miktarlar1), pH ve su aktivitesinin HAA olusumunda rol oynadigi bulunmustur.
Kanserojen etkili bu bilesiklerin olusumunu ve artisini 6nlemek i¢in literatiirde bircok
caligma ytritiildiigii goriilmektedir. Baharat ekleme, yag oranin1 degistirme, pigirme
yontemlerini degistirme HAA’larin Onlenmesi i¢in en sik karsilagilan aragtirma
yontemleridir. Toplu beslenme sistemlerinde siklikla servis edilen koftelerde de uzun
stire, yliksek sicakliklarda pisirme veya kizartma+firinlama gibi ¢ok sayida pigirme
islemi uygulama gibi geleneksel yontemlerden dolayr HAA olusma riski yiiksektir.
Toplu beslenme sistemlerinde Izmir Kofte, Hasan Pasa Kofte, Kadinbudu Kéfte,
Misket Kofte, Izgara Kofte gibi kofte yemekleri genellikle servis edilmektedir. Bu
kofte yemekleri yapilirken kizartma, firinlama, haslama gibi ¢ok sayida islemden
geemektedir. Kofteler, yiiksek sicaklik ve uzun siire pisirmeye maruz kalmaktadir.
Dolayistyla HAA oraninin arttig1 disiiniilmektedir. Nitekim literatiirde de kofte
hazirlama asamasinda HAA oranimmi azaltmak amaciyla deneysel calismalar
bulunmaktadir. Ozellikle antioksidan 6zelligi bilinen bitkisel veya hayvansal {iriinlerin
koftelere eklenmesinin HAA olusumunu azaltici etkisi incelenmektedir. Bu derlemede
de yemek hizmetleri sektoriinde siklikla sunulan kofte yemeklerinde HAA olusumuna

deginilmis ve HAA azaltmak amagli uygulamalar incelenmistir.

Anahtar Kelimeler: Heterosiklik aromatik aminler, kofte, antioksidan, toplu

beslenme sistemleri.
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ABSTRACT

The Gospel Gastronomy Guide and the Michelin Guide are highly prestigious guides
and awards in the local and international gastronomy world. Michelin's award is the
'star', and the Gospel Gastronomy is the 'pearl'. The prestige these guides and awards
provide to restaurants, cities and countries causes a significant increase in gastronomy
tourism. Turkey has a great potential in this field with its rich culinary culture and
diversity. In this article, the effects of the Gospel Gastronomy Guide and the Michelin
Guide on the Turkish economy are examined. The contribution of the restaurants
included in these guides or winning these awards to the Turkish economy has been
evaluated with factors such as the increase in employment, the use of local products
and the increase in the number of tourists. In addition, the income and recognition
effects and expectations brought by these guides and awards were also mentioned. As
a result, it was emphasized that the gastronomic potential of Turkey should be

promoted and invested more through such prestigious guides and awards.
Keywords: Gastronomy, Tourism, Economy
OZET

Incili Gastronomi Rehberi ve Michelin Rehberi, lokal ve uluslararasi gastronomi
diinyasinda biiyiik prestije sahip rehberler ve ddiillerdir. Michelin’in 6diilii ‘yildiz’,
Incili Gastronomi’nin ise ‘inci’ simgeleridir.Bu rehberlerin ve ddiillerin, restoranlara,
sehirlere ve iilkelere sagladigi prestij, gastronomi turizminde énemli bir artiga neden
olmaktadir. Tiirkiye, zengin mutfak kiiltlirii ve ¢esitliligi ile bu alanda biiyiik bir
potansiyele sahiptir. Bu makalede, incili Gastronomi Rehberi ve Michelin Rehberi'nin
Tiirkiye ekonomisine olan etkileri incelenmistir. Bu rehberlerde yer alan veya bu
odiilleri kazanan restoranlarin Tiirkiye ekonomisine katkilari, isttihdam artigi, yerel
driinlerin kullanim1 ve turist sayisindaki artis gibi faktorlerle degerlendirilmistir.
Ayrica, bu rehberlerin ve ddiillerin getirdigi sagladigi gelir ve taninmislik etkileri ile
beklentilere de deginilmistir. Sonug olarak, Tiirkiye'nin gastronomik potansiyelinin bu
tiir prestijli rehberler ve ddiiller araciligiyla daha fazla tanitilmasi ve yatirim yapilmasi

gerekliligi vurgulanmigtir.
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ABSTRACT

Grains have been a fundamental part of the human diet since the beginning of
agriculture. Gluten is a food component found in some grains. Gluten consumption
causes health problems such as celiac disease, gluten allergy and non-celiac gluten
sensitivity in some people. These gluten-related health problems are increasingly being
reported worldwide. In addition, in recent years, the number of people who are
interested in gluten-free nutrition has increased with the increase of studies on the
improvement of general health status of gluten-free nutrition. Many different flours or
their mixtures are used in gluten-free bakery products: such as gluten-free grain flours
such as rice and corn; flours of pseudocereals such as amaranth and quinoa; legume
flours or nut flours. In this study, 3 different tartlets were prepared using coconut flour,
almond flour or chestnut flour. Tartolets were evaluated by the panelists in terms of
odour, color, taste, odor and overall acceptability by sensory evaluation. One-way
analysis of variance (ANOVA) was used to understand whether there was a statistical
difference between the scores of the tartlets and the Tukey test was applied to the
groups with a p<0.05 difference according to the ANOVA results. It was observed that
three tartolet samples did not differ from each other in terms of taste, smell and overall
acceptability. While the panelists liked the tartlets made with coconut flour the most
in the color evaluation (p<0.05), on the other hand, they gave higher scores to the
texture of the tartlets made with almond flour (p<0.05). As a result of this study, it was
seen that the addition of coconut flour, almond flour and chestnut flour to the tartlets
was appreciated by the panelists in sensory evaluation and that these flour types could

be used in the product diversification and enrichment of the tartlets.
Keywords: Gluten Free Tartlet, Sensory Analysis, Product Development

OZET

Tahillar, tarimin baglangicindan bu yana insan beslenmesinin temel bir pargasi
olmustur. Gluten, bazi tahillarda bulunan bir gida bilesenidir. Gluten tiiketimi bazi
kisilerde ¢6lyak hastaligi, gluten alerjisi ve ¢olyak olmayan gluten duyarlilii gibi
saglik sorunlarina neden olmaktadir. Glutenle iligkili bu saglik sorunlar1 diinya ¢apinda
giderek daha fazla rapor edilmektedir. Ayrica son yillarda, glutensiz beslenmenin

genel saglik durumunu iyilestirdigi ile ilgili caligmalarin artmasiyla da glutensiz
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beslenmeye ilgi duyan kisi sayis1 artmistir. Glutensiz firincilik {iriinlerinde piring,
misir gibi glutensiz tahil unlari, amarant, kinoa gibi tahil benzerlerinin unlari, baklagil
unlart ya da sert kabuklu yemis unlar1 gibi bircok farkli un veya karisimlari
kullanilmaktadir. Bu c¢aligmada hindistan cevizi unu, badem unu veya kestane unu
kullanilarak 3 farkli tartolet hazirlanmistir. Tartoletler duyusal degerlendirme ile
panelistler tarafindan koku, renk, tat, koku ve genel begenilirlik acisindan
degerlendirilmistir. Tartoletlerin aldig1 puanlar arasinda istatistiki olarak fark olup
olmadigini anlamak i¢in tek yonlii varyans analizi (ANOVA) kullanilmis ve ANOVA
sonuglarina gore p<0,05 diizeyinde farklilik c¢ikan gruplarda ise Tukey testi
uygulanmigtir. Ug tartolet drnegininde tat, koku ve genel begenilirlik agisinda
birbirinden farkli olmadig1 goriilmiistiir. Panelistler renk degerlendirmesinde en ¢ok
hindistan cevizi unu ile yapilan tartoletleri begenirken (p<0,05), badem unu ile yapilan
tartoletlerin ise dokusuna daha yiiksek puanlar vermislerdir (p<0,05). Bu c¢alisma
neticesinde tartoletlere hindistan cevizi unu, badem unu ve kestane unu ilavesinin
duyusal degerlendirmede panelistler tarafindan begenildigi ve bu un cesitlerinin
tartoletlerin trlin ¢esitlendirilmesinde ve zenginlestirilmesinde kullanilabilecegi

gorilmiistiir.

Anahtar Kelimeler: Glutensiz Tartolet, Duyusal Analiz, Uriin Gelistirme
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ABSTRACT

Coffee is one of the drinks with a long history that has existed from the past to the present.
With the change and development of societies, innovations and diversity are emerging in
coffee. One of these innovations is coffee trends. Coffee trends have taken their current
form as first generation, second generation and third generation. In this study, it is aimed
to examine the motivations of consumers in Eskisehir to prefer third generation coffee
businesses. In this study, qualitative research methods were used. Face-to-face interviews
were conducted with 20 consumers. The interviews were analyzed descriptively. The
motivations of consumers who prefer coffee businesses; It has been determined that there
are values such as drinking good coffee, calmness of the place, exterior appearance-design
of the place, trying different coffees and having boutique businesses. The reasons for the
preference of third generation coffee businesses are; It has been seen that it offers a good
experience, offers a different brewing method and different aromas, uses local style coffee,

socializes, and has a large variety of coffee.
Keywords: Coffee culture, third generation coffee, consumer motivation, Eskisehir.
OZET

Kahve ge¢cmisten giiniimiize kadar var olan koklii bir gegmisi olan i¢eklerden biridir.
Toplumlarin degismesi ve gelismesiyle birlikte kahvede yenilikler ve ¢esitlilikler ortaya
cikmaktadir. Bu yeniliklerden biri de kahve akimlaridir. Kahve akimlari birinci nesil,
ikinci nesil ve {igiincii nesil olarak giiniimiizdeki halini almistir. Yapilan bu calismada
Eskigehir ilindeki tiiketicilerin {i¢linci nesil kahve isletmelerini tercih etme
motivasyonlarinin incelenmesi amacglanmaktadir. Bu c¢alisma dogrultusunda nitel
aragtirma ydntemlerinden faydalamilmistir. 20 tliketici ile yiiz yilize goriismeler
gerceklestirilmistir.  Yapilan gorlismeler betimsel olarak analiz edilmistir. Kahve
isletmelerini tercih eden tiiketicilerin tercih etme motivasyonlarinin; giizel kahve igmek,
mekanin sakinligi, mekanin dis goriintigii-tasarimi, farkli kahveler denemek ve butik
isletmelerin olmas: gibi degerler oldugu belirlenmistir. Ugiincii nesil kahve isletmelerinin
tercih edilme sebeplerinin ise; iyi bir deneyim sunmasi, farkli demleme yontemleri ve
farkli aromalar sunmasi, yoresel tarz kahve kullanilmasi, sosyallesme, kahve ¢esidinin

fazla olmasi seklinde oldugu goriilmiistiir.

Anahtar Kelimeler: Kahve kiiltiirii, iiglincii nesil kahve, tiiketici motivasyonu, Eskisehir.
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ABSTRACT

Technological developments cause radical changes in every aspect of daily life. The
concept of transhumanism, which is described as the Enlightenment movement, is a
structure that aims to create the beyond by using all the abilities of the human mind.
In this context, applications related to innovative structures in the field of gastronomy
with the transhumanism movement are discussed. The aim of the purpose is the
concept of transhumanism, which deals with an interdisciplinary structuring with only
a concept, and the scope of the working discussions on the future of food and culinary
culture, together with nutrition, which is the purpose of artificial intelligence
dynamics. Although this main argument, which is within the scope of qualitative
research, does not reach an absolute conclusion, the characteristics related to the
dynamics revealed by the neurophysiological and sociocultural field effect of the
human dimensions in the field of gastronomy of the transhumanism structuring are

given in relation to the content.

Keywords: artificial intelligence, culinary culture, transhumanism, digital food

culture
OZET

Teknolojik gelismeler giinliik yasantinin her alaninda kokli degisikliklere sebep
olmaktadir. Aydinlanma hareketi olarak nitelendirilen transhiimanizm kavrami insan
zihnine ait tim yetilerin kullanilarak insan Otesini yaratmayr amaglayan bir
yapilanmadir. Bu ¢aligmada transhiimanizm hareketiyle birlikte gastronomi alanindaki
inovatif yapilanmalara iligkin uygulamalar ele alinmaktadir. Caligsmanin amaci sadece
felsefi bir kavram olmamakla birlikte disiplinler arasi bir yapilanmay1 ele alan
transhiimanizm kavrami ve alt sistemi olan yapay zeka dinamiklerinin fizyolojik diirtii
olan beslenmeyle birlikte yemek ve mutfak kiiltiiriiniin gelecegine iliskin soru ve
tartigmalarin sunulmasint saglamaktir. Nitel arastirma kapsaminda alan taramasi
yapilan bu c¢aligmada ana argliman olarak mutlak bir sonu¢ verilmemekle birlikte
konuya iligkin transhiimanizm yapilanmasinin gastronomi alaninda insan tiiriinii
norofizyolojik ve sosyo kiiltiirel alanda etki edecegi dinamiklere iliskin Oneriler

verilmektedir.
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ABSTRACT

Our world has been home to many civilizations and societies. People belonging to
these groups established cities within the framework of the conditions of their own
period and produced and used various kitchen-related tools such as pots, plates, spoons
and liquid carrying containers that were important for their survival. These tools have
either survived to the present day - albeit with changes - or have disappeared due to
natural and human causes. We learn about the period, civilization and culinary cultures
of these tools through the remains that have survived to the present day. Understanding
the development of culinary cultures is needed to illuminate the authenticity of today's
cuisines and interactions between cuisines. In Turkey, one of the regions with a high
potential to reflect inter-culinary interactions is the Mediterranean Region, as it is
home to ancient cultures and is subject to intense commercial life. The aim of this
study is to reveal the culinary characteristics of the Mediterranean Region in the
ancient period through compilation and to create a holistic resource for the use of
researchers. For this purpose, a literature review was conducted and archaeological
studies were interpreted. As a result of the research, information on many subjects such
as food products commonly used in the Mediterranean region in ancient times and their
purposes of use, the place and importance of food in religious rituals, and the most

traded food products in the region were presented.
Keywords: Gastronomy, Archaeology, Ancient City, Mediterranean Region
OZET

Diinyamiz bir¢ok medeniyete ve topluma ev sahipligi yapmistir. Bu gruplara mensup
kisiler kendi donemlerine gore kentler kurmus ve hayatta kalmalar1 agisindan 6nemli
olan tencere, tabak, kasik ve s1v1 tagima kaplar1 gibi mutfakla ilgili ¢esitli aletler liretip
kullanmuslardir. Uretilen ve kullanilan bu aletler ya -degiserek de olsa- giiniimiize
ulasmis ya da dogal ve beseri nedenlerle ortadan kaybolmustur. Giiniimiize ulagan
kalintilar sayesinde bu aletlerin ait oldugu donemi, uygarlig1 ve mutfak kiiltiirlerini
ogrenmekteyiz. Mutfak  kiiltiirlerinin  gelisiminin  anlagilmasina,  bugiiniin
mutfaklarinin orijinalligi ve mutfaklar aras1 etkilesimleri aydinlatmak adina ihtiyag
duyulmaktadir. Tiirkiye’de de kadim kiiltiirlerine ev sahipligi yapmasi1 yaninda yogun

ticari hayata konu oldugundan mutfaklar-aras1 etkilesimleri de yansitma potansiyeli
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yliksek bolgelerden birisi Akdeniz Bolgesidir. Bu calismanin amaci, Akdeniz
Bolgesi'nin antik donemdeki mutfak 6zelliklerini derleme yolu ile ortaya koymaktir ve
arastirmacilarin kullanimi i¢in biitiinsel bir kaynak olusturmaktir. Bu amagla literatiir
taramas1 yapilarak ulasilan arkeolojik incelemeler yorumlanmistir. Arastirma
sonucunda antik ¢cagda Akdeniz bolgesinde yaygin olarak kullanilan gida iiriinleri ve
bunlarin kullanim amagclari, dini ritiiellerde gidanin yeri ve énemi, bolgede en ¢ok

ticareti yapilan gida iiriinleri gibi birgok konuda bilgiler sunulmustur.

Anahtar Kelimeler: Gastronomi, Arkeoloji, Antik Kent, Akdeniz Bolgesi
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ABSTRACT

With the effect of industrialization and urbanization, resources are used unconsciously,
which increases the damage caused by the wastes to the environment. While some of
the things that technology brings together return as a plus, there are many things that
are difficult or even impossible to return from the environment. Disposal of wastes
into nature, into the sea, unconscious use of irrigation methods in agriculture, and
unconsciously used methods in animal breeding increase environmental problems
even more. Food and beverage businesses are businesses that use both artifical and
natural energy sources effectively. In order for the food and beverage businesses to
maintain their continuity in the future, the Green Generation Restaurant movement has
started. The activities of the Green Restaurants have been researched, the precautions
they take and their work to protect nature are explained in this study. As a result of the
researches, it has been determined that the Green Restaurant Movement does not

continue in Turkey and that the businesses are insufficient in this regard.

Keywords: Zero Waste, Sustainability, Green Generation Restaurant, Sustainable

Tourism.
OZET

Sanayilesme ve kentlesmenin etkisiyle birlikte kaynaklar bilingsizce kullanilmakta
olup artan atiklarin ¢evreye verdigi zararlar artmaktadir. Teknolojinin baz1 getirdikleri
art1 olarak donerken ¢evreden de geri doniilmesi zor hatta miimkiin olmayan birtakim
seyler almaktadir. Atiklarin dogaya, denize atilmasi, tarimda bilingsiz sulama
yontemlerinin kullanilmasi, hayvan yetistiriciliginde bilingsizce kullanilan yontemler
cevre sorunlarini daha da arttirmaktadir. Yiyecek icecek isletmeleri yapay ve dogal
enerji kaynaklarini etkili sekilde kullanan isletmelerdir. Bu isletmelerin ilerde
devamliligini siirdiirebilmesi i¢in Yesil Nesil Restoran hareketi baglamistir. Yesil
Restoranlarin faaliyetleri arastirilmis, aldiklar1 Onlemler, dogayr korumak igin
yaptiklar1 ¢alismalar bu ¢alismada anlatilmistir. Yapilan aragtirmalar sonucunda Yesil
Restoran Hareketi’nin Tiirkiye’de devam etmedigi ve isletmelerin bu konu ile ilgili

yetersiz oldugu tespit edilmistir.

Anahtar Kelimeler: Sifir Atik, Siirdiirebilirlik, Yesil Nesil Restoran, Siirdiriilebilir

Turizm.
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ABSTRACT

The aim of this study is to examine the differences and/or similarities revealed in
movies that contain elements from French and Italian culinary culture. In this context,
20 films were watched. In the study, semiotic approach, one of the qualitative research
methods, was used based on content analysis. As a result of the study, it was seen that
the movie scenes carrying elements from the French culinary culture and the places
where communal meals such as restaurants are generally dominated by individuality,
while the dining environment is more dim and calm; In scenes with Italian culinary
culture elements, it was observed that meals were eaten in crowds. Likewise, it was
observed that the variety of food on the tables belonging to the French culture was low
and the portions were minimal. While the tables are simple in the scenes of eating at
home and when the meal is eaten with the family, French tables seem to be relatively

dark and tense environments in scenes with Italian culinary culture elements.
Keywords: Gastronomy, Cinema, French Culinary Culture, Italian Culinary Culture
OZET

Bu calismanm amaci, igerisinde Fransiz ve Italyan mutfak kiiltiiriinden ogeler
barindiran sinema filmlerde ortaya konan fark ve/veya benzerlikleri incelemektir. Bu
kapsamda 20 adet film izlenmistir. Caligmada, icerik analizini ¢at1 analiz baz alarak,
nitel arastirma yontemlerinden semiyotik yaklagim kullanilmistir. Caligma sonucunda,
Fransiz mutfak kiiltiiriinden 6geler tastyan film sahnelerinin, restoran gibi toplu yemek
yenilen yerlerde genelde bireyselligin hakim oldugu goriilerken, yeme ortaminin daha
los ve sakin oldugu goriilmiis; Italyan mutfak kiiltiirii 6geleri tasiyan sahnelerde ise
kalabalik sekilde yemek yendigi gozlenmistir. Ayni sekilde, Fransiz kiiltiiriine ait
sofralarda yemek c¢esitliligi az ve porsiyonlarin minimal oldugu da géze ¢arpmustir. Ev
ortaminda yemek yeme sahnelerinde, yemek aile ile yendiginde de sofralar sadeyken,
Fransiz sofralari, italyan mutfak kiiltiirii 6geleri tasiyan sahnelerde gorece daha

karanlik ve gergin ortamlar olarak goziikmektedir.

Anahtar Kelimeler: Gastronomi, Sinema, Fransiz Mutfak Kiiltiirii, italyan Mutfak

Kiiltiirii
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ABSTRACT

Consumers want to have information about the product before making a purchase and
consult various sources of information. Word-of-mouth communication, which
previously could only be done with the immediate environment, shows that consumers
have a smaller sphere of interaction. Today, word-of-mouth communication takes
place on the internet, visible to all consumers around the world. First class restaurants
with ministry certificate are entitled to receive first class certificate according to
various criteria. It is thought that useful findings will be obtained by examining the
satisfaction and complaint categories of consumers who receive service from first-
class restaurants. The aim of this study is to determine the satisfaction and
dissatisfaction of consumers with the food and beverage service they buy by examining
the Google comments of first class restaurants. As a result of the study, the comments
obtained through Google were categorized and examined. It is seen that consumers
have positive evaluations in the categories of food and taste, place and atmosphere,
staff, general satisfaction in all restaurants, and negative evaluations are made in the
categories of food and taste, service and service, place and atmosphere, general

dissatisfaction in all restaurants.
Keywords: First-class retaurant, online reviews, content analysis
OZET

Tiiketiciler satin alma davranigin1 gerceklestirmeden dnce iirlin hakkinda bilgi sahibi
olmay1 istemekte ve gesitli bilgi kaynaklarina bagvurmaktadir. Onceleri yalnizca yakin
cevreyle yapilabilen agizdan agiza iletisim, tiiketicilerin daha kiiciik bir etkilesim alani
oldugunu gostermektedir. Giiniimiizde agizdan agiza iletisim internet ortaminda,
diinyadaki tiim tiiketicilerin gorebilecegi sekilde gerceklesmektedir. Bakanlik belgeli
birinci sinif restoranlar, cesitli kriterlere gore birinci simif belgesi almaya hak
kazanmaktadirlar. Birinci sinif restoranlardan hizmet alan tiiketicilerin memnuniyet ve
sikayet kategorilerinin incelenmesiyle faydali bulgulara ulasilacag: diistiniilmektedir.
Bu calismanin amaci, birinci sinif restoranlarin Google yorumlarinin incelenerek,
tilketicilerin ~ satin  aldiklar1  yiyecek-igecek hizmetinden —memnuniyet ve
memnuniyetsizliklerinin belirlenmesidir. Calismanin sonucunda Google {izerinden

elde edilen yorumlar kategorilere ayrilmis ve incelenmistir. Tiketicilerin tim
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restoranlarda yemek ve lezzet, mekan ve atmosfer, personel, genel memnuniyet
kategorisinde olumlu degerlendirme yaptig1 goriilmektedir ve tiim restoranlarda
miigterilerin yemek ve lezzet, servis ve hizmet, mekdn ve atmosfer, genel

memnuniyetsizlik kategorilerinde olumsuz degerlendirmesi bulunmaktadir.

Anahtar Kelimeler: Birinci sinif restoran, Cevrimi¢i yorumlar, icerik analizi
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ABSTRACT

Geographical indication refers to the association of a product with a specific
geographical region or origin. These marks indicate that the products come from a
certain geographical area and have characteristics specific to that region. When the
geographical indications are considered in terms of types, there are three types:
"Direction Mark", "Name of Origin" and "Traditional Product Name". In this context,
the main purpose of this study is to reveal the current situation of Turkey in the context
of geographical indications and to make an interregional comparison. In this context,
the official website of the Turkish Patent and Trademark Office was analyzed by
content analysis. As a result of the research, it has been revealed that as of August
2023, there are 1,117 registered products and 535 products in the application process
in Turkey. The region with the highest number of registered products belongs to the
Central Anatolia Region and the Black Sea Region has the highest number of products

in the application process.

Keywords: Geographical Indications, Gastronomy Products, Name of Origin,

Geographical Indication
OZET

Cografi isaret, bir {rliniin belirli bir cografi bdlgeyle veya menseiyle
iliskilendirilmesini ifade eder. Bu isaretler, iiriinlerin belirli bir cografi alandan
geldigini ve o bolgeye 6zgii Ozelliklere sahip oldugunu gosterir. Cografi isaretler
tiirleri bakimindan ele alindiginda “Mahrec Isareti”, “Mense Adi” ve “Geleneksel
Uriin Adr” olmak iizere ii¢ tiirii bulunmaktadir. Bu kapsamda bu ¢alismanin temel
amaci cografi isaretler baglaminda Tiirkiye’nin mevcut durumunu ortaya ¢ikarmak ve
bolgeleraras1 bir karsilastirma yapmaktir. Bu baglamda Tiirk Patent ve Marka
Kurumu’nun resmi Web sitesi igerik analiziyle incelenmistir. Yapilan arastirma
sonucunda 2023 Agustos ayi itibariyle Tiirkiye’de 1.117 adet tescilli {iriin ve 535
basvuru siirecinde iiriin oldugu ortaya ¢ikmistir. En fazla tescilli iiriine sahip bolge i¢
Anadolu Bolgesi ve en fazla bagvuru siirecinde bulunan iiriin sayist Karadeniz

Bolgesi’ne aittir.
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ABSTRACT

One of the significant desserts in Turkish culinary culture is the bitter almond cookie,
known as "acibadem kurabiyesi". The bitter almond cookie takes on its cookie form
thanks to the inclusion of egg white. In this study, attempts have been made to develop
alternative recipes for the egg component in acibadem kurabiyesi using substitute
products. Recipes have been formulated incorporating soy milk, pea protein, flaxseed
gel, and aquafaba. Sensory analysis tests were conducted using four different 3D-
printed samples. The results revealed various outcomes in terms of appearance,
texture, flavor, and overall liking parameters. Consequently, among all samples, those
containing soy milk and pea protein exhibited the highest levels of quality and sensory

attributes, garnering the most favorable evaluations.
Keywords: 3D food printing, pastry, egg replacer
OZET

Tiirk mutfak kiltiirinde onemli yere sahip olan tathilardan biri de acibadem
kurabiyesidir. Acibadem kurabiyesi, yumurta aki sayesinde kurabiye formuna
gelmektedir. Bu ¢aligmada, acibadem kurabiyesinin igeriginde yer alan yumurtanin
ikame tirlinlerle regeteleri gelistirilmeye ¢alisilmis ve recetelerde soya siitii, bezelye
proteini, keten tohumu jeli ve aquafaba kullanilmistir. 3D gida baskis1 yontemiyle
basilmig dort farkli 6rnek kullanilarak yapilan duyusal analiz test sonucunda, goriiniis,
tekstiir, lezzet ve genel begeni parametrelerinde gesitli sonuglar ortaya ¢ikmuistir.
Sonug olarak, tiim 6rnekler igerisinde soya siitli ve bezelye proteini i¢eren drnek kalite

ve duyusal 6zellikler itibariyle en begenilen 6rnek olmustur.

Anahtar Kelimeler: 3D gida baskisi, unlu mamiiller, yumurta ikamesi
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ABSTRACT

Food includes many processes from production to table. The involvement of food
consumers and its impact of this process has been a matter for a long time. The concept
of food democracy advocates a fair system in all food-related variables, as a concept
advocating that people are involved in the process at every stage of food and that that
people affect food processes. Co-creation theory, which expresses common value
creation and active participation of people, is also seen as an important variable,
especially when considered together with people's participation in food. In this study,
the concept of gastro-democracy is conceptually discussed with the theory of co-
creation. In the study, also, the development of the concept of gastro-democracy, some
practices and suggestions are also mentioned within the scope of food. And the
relational features of gastro-democracy and co-creation theory are evaluated within the
scope of nutrition, food, gastronomy and gastronomy tourism. In food; Along with the
democratic understanding, a participatory, holistic and common understanding of
value has been tried to be conceptually analysed and suggestions have been developed

in this context.
Keywords: Food Democracy, Co-Creation Theory, Food, Gastronomy
OZET

Gida, iiretimden sofraya kadar birgok siireci igerisine alan bir kapsama sahiptir. Gida
tilketicileri olan insanlarin ise bu siirece dahil edilmesi ve bu siirece etkisi uzun
zamandir tartigma konusu olmustur. Gida demokrasisi kavrami insanlarin gidanin her
asamasinda siirece dahil olmasini ve siireci etkilemesini savunan bir kavram olarak
gida ile ilgili tim degiskenlerde adil bir sistemi savunmaktadir. Ortak deger yaratma
ve aktif katilimi savunan birlikte deger yaratma teorisi de 6zellikle insanlarin gida
tizerindeki katilmi ile birlikte ele alindiginda o6nemli bir degisken olarak
goriilmektedir. Bu ¢aligmada gastro demokrasi kavrami, birlikte deger yaratma teorisi
ile birlikte kavramsal olarak ele alinmistir. Caligmada ayrica gastro demokrasi
kavraminin gelisimine, bazi uygulamalara ve dnerilere gida kapsaminda deginilmistir.
Bu kapsamda gastro demokrasi ve birlikte deger yaratma teorisinin iliskisel 6zellikleri

beslenme, gastronomi ve gastronomi turizmi kapsaminda degerlendirilmistir. Gidada
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demokratik anlayisla birlikte katilime, biitiinciil ve ortak bir deger anlayis1 kavramsal

olarak ¢ozliimlenmeye ve bu kapsamda oneriler gelistirilmeye ¢alisilmistir.

Anahtar Kelimeler: Gida Demokrasisi, Birlikte Deger Yaratma Teorisi, Gida,

Gastronomi
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ABSTRACT

It is seen that gastronomy, which has existed in different fields since ancient times,
also finds its place in films that have an important cultural place in today's world. The
world of gastronomy is described in films with different genres and perspectives. This
study was written so as to find out the personality traits of the chefs, who are frequently
included in the gastronomy-themed films, which are discussed on the subject of
different perspectives, subjects and genres. Within the scope of the study, the
dimensions of "openness to innovation, neuroticism, extraversion, agreeableness and
responsibility" of the five-factor personality model were determined as the theme. The
determined themes were analyzed by content analysis so as to reveal the personalities
of the 15 movie character chefs. One of the results study shows that most of the chief

characters in movies are compatible with the "responsibility" theme.
Keywords: Gastronomy Themed Movies, Personality Traits, Food Movies, Chefs
OZET

Eski donemlerden beri farkli alanlarda varlik gosteren gastronominin de giiniimiiz
diinyasinda kiiltiirel anlamda 6nemli bir yeri olan filmlerde de kendisine yer buldugu
goriilmektedir. Gastronomi diinyas: farkl tiir ve bakis agilariyla filmler igerisinde
anlatilmaktadir. Bu calisma farkli bakis acgisi, konu ve tiir baglaminda ele alinan
gastronomi temal1 filmlerin igerisinde siklikla yer bulan seflerin kisilik 6zelliklerinin
tespitini yapmak amactyla kaleme alinmistir. Calisma kapsaminda bes faktorlii kisilik
modelinin “yenilige agiklik, nevrotiklik, disadoniikliikk, uyumluluk ve sorumluluk”
boyutlar1 tema olarak belirlenmistir. Belirlenen temalar 15 film karakteri sefin
kisiliklerini ortaya c¢ikartmak amactyla icerik analizi yOntemiyle incelenmistir.
(Calisma sonuglarindan birisi, filmlerde yer alan sef karakterlerinin biiyiik bir kisminin

“sorumluluk” temasina uyumlu oldugunu gostermektedir.

Anahtar Kelimeler: Gastronomi Temal1 Filmler, Kisilik Ozellikleri, Yemek Filmleri,

Sefler
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ABSTRACT

Gastronomy has become a popular research topic in both national and international
literature, developing a new field in tourism. In the research, it is aimed to examine
the articles published in the journals indexed in Social Sciences Citation Index (SSCI)
on the subject of gastronomy tourism according to the bibliometric analysis method.
For this purpose, as a result of the search made in the Web of Science database, 206
articles related to gastronomy tourism within the scope of SSCI were reached. The
articles included in the research were examined in terms of publication years,
countries, institutions, authors, publication titles, citations, categories and research
areas, and a bibliometric analysis was made. The bibliographic data obtained from the
Web of Science database were transferred to the VOSviewer bibliographic analysis

program and mapped.

Keywords: Gastronomy, Tourism, VOSviewer, Bibliometric analysis, Gastronomy

tourism

OZET

Gastronomi, turizm alaninda yeni bir alan gelistirerek hem ulusal hem de uluslararasi
literatiirde popiiler bir arastirma konusu haline gelmistir. Arastirmada temel olarak,
gastronomi turizmi konusu ile ilgili Social Sciences Citation Index’te
(SSCI) dizinlenen dergilerde yaymlanan makalelerin bibliyometrik analiz yontemine
gore incelenmesi amaglanmistir. Bu amag¢ dogrultusunda, Web of Science veri
tabaninda yapilan tarama sonucunda, gastronomi turizmi konusu ile ilgili SSCI
kapsaminda 206 makaleye ulasilmistir. Arastirmaya dahil edilen makaleler,
yaymlanma yillari, ilkeler, kurumlar, yazarlar, yayin basliklari, atiflar, kategoriler ve
arastirma alanlar1 acisindan incelenerek bibliyometrik analizi yapilmistir. Web of
Science veri tabanindan elde edilen bibliyografik veriler VOSviewer bibliyografik

analiz programina aktarilarak haritalandirma yapilmistir.

Anahtar Kelimeler: Gastronomi, Turizm, VOSviewer, Bibliyometrik analiz,

Gastronomi turizmi
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ABSTRACT

In this study, Laura Esquivel's novel Bitter Chocolate, which contains important information
about Mexican culinary culture, was examined in terms of gastronomy, literature and
philosophy relations. The aim of the study is to show that there can be close relationships
between disciplines that seem distant from each other. As a result of close/deep reading on the
novel, it was concluded that the "matchsticks within us" in the sixth chapter of the novel had
a metaphorical meaning. Afterwards, the entire novel was re-read with this perspective and it
was concluded that the work could be associated with existential philosophy. Then, the views
of existential philosophy and Nietzsche, who can be considered its predecessor, were
summarized using various sources. In addition, the relevant section of the novel is associated
with Maslow's concept of self-actualization. The entire novel was re-read with the basic
concepts of existential philosophy and the findings were based on supporting sections taken
from the novel. As a result of the study, it was concluded that the novel is a text suitable for
the basic features of existential philosophy and the importance of such interdisciplinary studies

was emphasized.

Keywords: Bitter chocolate, Mexican, food, love, existansializm.

OZET

Bu caligmada Laura Esquivel’in Meksika mutfak kiiltiirline dair 6nemli bilgiler igeren Act
Cikolata adli roman1 gastronomi, edebiyat ve felsefe iligkileri bakimindan incelenmistir.
Caligmanin amaci, birbirine uzak gibi goriinen disiplinler arasinda yakin iligkiler
olabilecegini gostermektir. Roman {izerinde yapilan yakin /derin okuma neticesinde
romanin altinci boliimiinde yer alan “igimizdeki kibrit ¢opleri’nin metaforik bir anlam
tagidig1 yargisina varilmig bunun ardindan romanin tiimii bu gézle yeniden okunmus ve
eserin varoluscu felsefe ile iliskilendirilebilecegi sonucuna ulagilmistir. Ardindan
varoluseu felsefenin onciilii sayilabilecek Nietzsche nin goriisleri de ¢esitli kaynaklardan
yararlanarak oOzetlenmistir. Ayrica romanin ilgili bolimi Maslow’un kendini
gerceklestirme kavrami ile de iliskilendirilmistir. Ardindan romanin tiimii varolusgu
felsefenin temel kavramlar ile yeniden okunmus ve elde edilen bulgular, romandan alinan
destekleyici boliimler ile temellendirilmistir. Yapilan c¢alisma sonucunda romanin
varoluscu felsefenin temel 6zelliklerine uygun bir metin oldugu sonucuna ulasilmis bu tip

disiplinlerarasi ¢calismalarin énemi vurgulanmstir.

Anahtar Kelimeler: Aci Cikolata, Meksika, yemek, ask, varolusguluk.
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ABSTRACT

In recent years, the rapid growth of the world's population has brought many
challenges to the fore. One of these challenges is the gradual decrease in arable land
per capita due to infertile soils. In addition, population growth in large cities creates
problems such as the inability of the city to feed itself. At the same time, the
transportation of agricultural products over long distances increases carbon emissions.
In traditional agriculture, the inaccessibility of food products in all seasons or the
inability to provide products of the same quality creates a very problematic situation
for food and beverage companies. Under these critical conditions, it has become
imperative to develop agricultural systems that can meet the demand for food.
Hydroponic agriculture is seen as a system that is thought to be a solution to these
problems. Since there are relatively few studies in the literature that examine
hydroponic agriculture as a whole from a gastronomy perspective, a study was
conducted through a systematic review; the aim of the study was to reveal the
relationship with the field of gastronomy by addressing traditional agriculture and
hydroponic agriculture systems in light of current information. Hydroponic agriculture
provides cleaner food in terms of pests, weeds, and pesticides because it does not use
soil. In addition, hydroponics is considered to be a more sustainable farming system.

It uses less water and land, while producing higher yields than traditional agriculture.
Keywords: Hydroponic farming, Traditional agriculture, Gastronomy, Sustainability

OZET

Son yillarda diinya niifusunun hizla artmasina bagli olarak bir¢cok sorun 6n plana
cikmistir. Bu zorluklardan biri de verimsizlesen topraklarin yarattigi kisi basina diisen
tarim arazisi alaninin giderek azalmasidir. Ayrica biiyiik sehirlerdeki niifusun artmasi
da sehrin kendi kendine yetememesi gibi sorunlar1 beraberinde getirmektedir. Ayn
zamanda daha uzun yol kat etmek zorunda kalan tarim iriinleri, ulasim kaynaklari
olarak karbon salinimini arttirmaktadir. Geleneksel tarimda gida {iriinlerine yilin her
zamani ulagilamamasi ya da ayni kalitede {iriin temin edilememesi yiyecek icecek
isletmeleri acisindan oldukga sikintili bir durum olusturmaktadir. Bu kritik kosullar
altinda, gida ihtiyacim1 karsilayabilecek tarim sistemleri gelistirilmesi zorunlu hale

gelmigtir. Topraksiz (hidroponik) tarim bu sorunlara ¢éziim olacag: diisiiniilen bir
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sistem olarak goriilmektedir. Alan yazinda topraksiz tarimi gastronomi bakis agisiyla
bir biitlin olarak inceleyen ¢aligmalarin gérece az olmasi nedeniyle sistematik derleme
araciligiyla bir ¢alisma yapilmis; geleneksel tarim ve hidroponik tarim sistemlerini
giincel bilgiler 1518inda ele alarak gastronomi alaniyla iliskisinin ortaya konulmasi
calismanin amaci olarak belirlenmistir. Hidroponik tarimda toprak kullanilmamasi
sebebiyle hasere, yabani ot ve pestisitler bakimindan daha temiz gida sunulmaktadir.
Ayrica topraksiz tarim, daha az su tiiketimi ve daha az alan kullanimi ile geleneksel
tarima oranla hem daha fazla verim elde edilirken hem de daha siirdiiriilebilir bir tarim

sistemi olarak goriilmektedir.

Anahtar Kelimeler: Topraksiz tarim, Geleneksel tarim, Gastronomi,
Strdiiriilebilirlik.

220
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

YIYECEK ICECEK ISLETMELERI YONETICILERININ SIFIR
ATIK UYGULAMALARINA BAKIS ACILARI VE
FARKINDALIKLARI UZERINE BiR CALISMA: ISPARTA
ORNEGI

Murat CUHADAR

Prof. Dr., Siileyman Demirel Universitesi, Iktisadi Idari Bilimler Fakiiltesi,
Turizm Isletmeciligi Boliimii

ORCID: 0000-0003-0434-1550

E-posta: muratcuhadar@sdu.edu.tr

Mehmet Aml KUCUKYAMAN

Ogr. Gér., Isparta Uygulamali Bilimler Universitesi, Isparta Meslek

Yiiksekokulu, Otel-Lokanta ve Ikram Hizmetleri Boliimii
ORCID: 0000-0003-1379-7998

E-posta: mehmetkucukyaman@isparta.edu.tr

221
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

ABSTRACT

In the research, it was aimed to determine the perspectives and awareness of food and
beverage business managers on zero waste practices. The study was planned as a
qualitative case study. The research population consists of food and beverage businesses
operating in the province of Isparta. In this context, semi-structured interviews were
conducted with 14 managers working in food and beverage businesses in Isparta.
Difficulties in preventing wastes generated in food and beverage businesses have been
identified. In order to achieve the purpose of the research, the method of interviewing the
managers of the food and beverage businesses operating in Isparta province was carried
out and the results were interpreted. It has been determined that in order to minimize the
wastes generated in the enterprises, the wastes are separated in the garbage, the oils used
in the kitchen are accumulated and separated in the barrels, and some enterprises train their
personnel on zero waste practices. . The research has limitations. Employees and managers

of various food and beverage businesses can be included in future research.

Keywords: Waste, Zero Waste, Food and Beverage Businesses

OZET

Caligmada yiyecek igecek isletmeleri yoneticilerinin sifir atik uygulamalarina bakis agilar
ve farkindaliklarinin belirlenmesi amaglanmistir. Calisma nitel bir durum ¢alismasi olarak
planlanmistir. Calisma evreni Isparta’da faaliyet gosteren yiyecek icecek isletmeleridir.
Bu kapsamda Isparta’da bulunan yiyecek i¢ecek isletmelerinde ¢alisan 14 yonetici ile yar1
yapilandirilmis goriismeler gerceklestirilmistir. Yiyecek igecek isletmelerinde olusan
atiklarin engellemesindeki zorluklar tespit edilmistir. Caligmanin amacina ulagmak ig¢in
Isparta’da faaliyet gdsteren yiyecek-igecek isletmeleri yoneticileri ile miilakat yontemi
gergeklestirilmis ve sonuglar yorumlanmustir. Isletmelerde meydana gelen atiklari en aza
indirmek i¢in atiklarin ¢oplerde ayristirildigi, mutfakta kullanilan yaglarin varillerde
biriktirildigi ve sonrasinda ayristirildig: sifir atik uygulamalari ile ilgili bazi isletmelerin
personeline egitimler verdigi belirlenmistir. Arastirmanin sinirliliklart bulunmaktadir.
Gelecek calismalarda cgesitli yiyecek-igecek isletmeleri ¢alisanlar ve yoneticileri dahil

edilebilir.

Anahtar Kelimeler: Atik, Sifir Atik, Yiyecek I¢ecek Isletmeleri
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ABSTRACT

Today, with the rapid development of transportation, it is observed that there is a
significant increase in the participation of individuals in tourism activities. In
particular, gastronomy tourism, which has recently become a vital destination
attraction, has gained importance in this context. Individuals whose primary purpose
of traveling is gastronomy tourism are referred to as gastro-tourists. Gastro-tourists
may prefer destinations that appeal to their unique eating and drinking consumption.
In this context, the differences between the reasons for traveling to a particular
destination may be due to gastro-tourist typologies. In this context, this study aims to
examine the studies on gastro-tourist typology through a systematic literature analysis.
For this purpose, studies from different databases and search engines were analyzed.
As a result of the review, 23 studies were identified to determine the gastro-tourist
typology between 2002 and 2022, and the gastro-tourist typologies revealed by these
studies are summarised in the findings section. As a result, it is pointed out that the
number of studies on gastro-tourists could be higher. This study will likely make
theoretical contributions to tourism and gastronomy literature and practical

contributions to destination management.

Keywords: Gastro-Tourist, Gastro-Tourist Typology, Gastronomy Tourism,

Destination, Systematic Literature Review.
OZET

Gliniimiizde ulagimm hizli bir sekilde gelismesiyle beraber bireylerin turizm
etkinliklerine katiliminda da 6nemli oranda artis oldugu gozlenmektedir. Ozellikle,
son zamanlarda destinasyonlar i¢in 6nemli bir ¢ekim faktorii haline gelen gastronomi
turizminin bu baglamda énem kazandig1 diisiiniilmektedir. Oncelikli seyahat amagclart
arasinda gastronomi turizmi olan kisiler gastro-turist olarak ifade edilmektedir.
Gastro-turistler, kendilerine 0zgli yeme ve i¢me tiikketimlerine hitap eden
destinasyonlar: tercih edebilmektedir. Bu baglamda, belirli bir destinasyona yonelik
seyahat etme nedenleri arasindaki farkliliklarin gastro-turist tipolojilerinden
kaynaklantyor olabilecegi sdylenebilir. Bu kapsamda ¢alismanin amaci, gastro-turist
tipolojisine iligkin ¢aligmalarinin sistematik literatiir analizi yaparak incelemektir. Bu

ama¢ dogrultusunda farkli veri tabanlar1 ve arama motorundan c¢aligmalar
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incelenmistir. Inceleme sonucunda, 2002-2022 yillar1 arasinda gastro-turist tipolojisi
belirlemeye yonelik toplamda 23 calisma belirlenmis ve bu caligmalarin ortaya
koydugu gastro-turist tipolojileri bulgular kisminda O6zetlenmistir. Sonug olarak,
gastro-turist konulu c¢alismalarin sayica az olusuna dikkat ¢ekilmektedir. Bu
calismanin, turizm ve gastronomi literatiirline yoOnelik teorik, destinasyon

yonetimlerine ise uygulama agisindan katkilarda bulunacagi diisiiniilmektedir.

Anahtar Kelimeler: Gastro-Turist, Gastro-Turist Tipolojisi, Gastronomi Turizmi,

Destinasyon, Sistematik Literatiir Analizi
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ABSTRACT

The tendency to share photos of food on social media platforms is defined as
foodstagramming behavior in the literature. Recently, foodstagramming, which has
become an integral part of digital culture, has also emerged as an interesting topic in
the field of behavioral sciences. In previous field studies, researchers have generally
investigated the relationship between foodstagramming behavior and topics such as
travel experience, purchasing behavior, conspicuous consumption behavior, self-
perception, and communication experience. However, research on the relationship
between foodstagramming behavior and restaurant type preference has been somewhat
neglected. In this study, the underlying motivations of foodstagramming behavior and
its impact on restaurant type preference are aimed to be comprehensively elucidated.
The study utilized a qualitative research method and a phenomenology research
design. Through purposive sampling, a total of 19 different individuals were engaged
in semi-structured in-depth face-to-face interviews, and the collected interview data
underwent content analysis. The results indicate that individuals exhibiting
foodstagramming behavior tend to prefer restaurants with distinctive menus and
presentations, as well as restaurants that cater to the social status and recognition
needs. Foodstagramming behavior is perceived as a significant factor in enhancing the
brand awareness and favorability of restaurants. Consequently, restaurants are advised
to engage in frequent sharing on social media, create menus with original content, and
develop innovative, creative, and aesthetically appealing food presentations to position

themselves favorably.
Keywords: Foodstagramming, Motivation, Restaurant, Preference

OZET

Yemek fotograflarinin sosyal medya platformlarinda paylasma egilimi alan yazinda
foodstagramming davranisi olarak tanimlanmaktadir. Son zamanlarda dijital kiiltiiriin
vazgecilmez bir parcasi haline gelmis olan foodstagramming, davranis bilimleri
alanlarinda yapilan akademik calismalar acisinda da ilgi g¢ekici bir konu haline
gelmistir. Yapilan alan aragtirmalarinda genel anlamda arastirmacilar tarafindan
foodstagramming davraniglarinin seyahat deneyimi, satin alma davranisi, gosterisegi

tilketim davranisi, benlik algist ve iletisim deneyimi gibi konularla olan iliskisi
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arastirildigr goriilmiistiir. Ancak foodstagramming davranisi ile restoran tiirii tercihi
arasindaki iliskiye yonelik arastirmalarin kismen ihmal edildigi gortilmustiir. Bu
calismada, foodstagramming davranisinin altinda yatan temel motivasyon
kaynaklarmin ve bu davranisin restoran tiirii tercihine olan etkisinin tiim yonleriyle
ortaya konulmast amaclanmistir. Calismada nitel arastirma yonteminden ve
fenomenoloji (olgubilim) aragtirma deseninden yararlanilmistir. Arastirmada amagh
ornekleme yontemi kullanarak toplamda 19 farkli kisiyle yar1 yapilandirilmig
derinlemesine yiiz yiize gorlisme yapilmis ve goriismeden edilen veriler olan igerik
analizine tabi tutulmustur. Sonu¢ olarak foodstagramming davranigi sergileyen
bireylerin 6zellikle meniisii ve sunumu agisindan 6zellikli restoranlar1 ve sosyal statii
ve tanima ihtiyacina yonelik fenomen olan restoranlar1 daha fazla tercih ettikleri
goriilmiistiir. Foodstagramming davranisi restoranlarin marka bilinirliginin ve tercih
edilebilirliginin artmasinda 6nemli bir etken olarak goriilmektedir. Bu yiizden
restoranlarin 6zellikle kendilerini sosyal medyada iyi bir yerde konumlandirmak igin
siklikla paylasim yapmalari, 6zgiin i¢erikli meniiler olusturmalar1 ve yenilik¢i, yaratici
ve estetik acidan dikkat ¢ekici yemek sunumlart gelistirmeleri ¢alismanin 6nemli

cikarimlari arasindadir.

Anahtar kelimeler: Foodstagramming, Motivasyon, Restoran, Tercih
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ABSTRACT

Online food services have grown significantly in popularity in recent years, and it is
expected that this trend will continue as technology advances.There is also an increase
in the number of studies investigating the different characteristics of consumers using
the platforms where these services are offered. This research was conducted to
determine the eating habits, eating attitudes of adults using online food ordering
platforms and the factors affecting their use of these platforms. In this study, which
was completed with 330 adults, it was determined that individuals with a higher
frequency of ordering food online had higher Body Mass Index (BMI) (p<0.05). In
addition, individuals prone to eating behavior disorder had higher BMI values and
hedonic impulse scores (p>0.05). The increase in the frequency of online food ordering
is among the prominent findings of this research, due to the effect of these platforms
making life easier. In terms of the sustainability of public health, the characteristics of
individuals using online food services should be further detailed with new studies, and
necessary interventions should be made to minimize the negative effects of these

platforms in terms of health.
Keywords: Online food service, eating attitude, health, nutrition.

OZET

Online yemek hizmetlerinin kullanimi son yillarda olduk¢a artmistir ve gelisen
teknoloji ile birlikte artmaya devam edecegi Ongoriilmektedir. Bu hizmetlerin
sunuldugu platformlar1 kullanan tiiketicilerin farkli 6zelliklerini arastiran ¢aligmalarin
sayisinda da artis mevcuttur. Bu arastirma, online yemek siparisi platformlarim
kullanan yetiskinlerin beslenme aligkanliklari, yeme tutumlar1 ve bu platformlar
kullanmalarini etkileyen faktorleri belirlemek amaciyla yapilmistir. 330 yetiskinle
tamamlanan bu c¢alismada, online yemek siparisi verme sikligi daha fazla olan
bireylerin Beden Kiitle Indekslerinin (BKi) daha yiiksek oldugu (p<0,05)
belirlenmistir. Ayrica yeme davranisi bozukluguna yatkin bireylerin BKI degerleri ve
hedonik diirtii puanlarmin da yiiksek oldugu goriilmiistiir (p>0,05). Online yemek
siparisi verme sikligmin artigi bu platformlarin hayati kolaylagtirma etkisine bagh
olarak artmasi da bu aragtirmanin 6ne ¢ikan bulgular1 arasindadir. Toplum sagliginin

stirdiiriilebilirligi acisindan online yemek hizmeti kullanan bireylere ait 6zellikler
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yapilacak yeni calismalarla daha da detaylandirilmali, bu platformlarin saglk
acisindan yol acabilecegi olumsuz en aza indirebilmek i¢in gerekli miidahaleler

yapilmalidir.

Anahtar Kelimeler: Online yemek hizmeti, yeme tutumu, saglik, beslenme.
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ABSTRACT

Gastronomy is the art of cooking in which food and beverages are prepared according
to hygiene rules in a way that appeals to the eye and the palate. Gastronomy tourism,
on the other hand, provides tourists with the opportunity to experience the culture of
the relevant destination. Trabzon city has gastronomic value as well as natural and
cultural values. This value makes the province of Trabzon the center of attention of
tourists in terms of gastronomic culture as well as its natural and cultural
characteristics. This study has been prepared to reveal the views of tourists about
Trabzon gastronomy. A qualitative approach was adopted in the study and the
phenomenology method was used. In the research, semi-structured interview form was
used as a data collection tool and the data were analyzed by descriptive analysis
method. From the results obtained in the study, it was concluded that Trabzon cuisine
has a potential for gastronomic tourism. Still, this potential is not used enough as a
touristic product, tourists visiting Trabzon generally visit the destination for highland
and health tourism from within the country and have knowledge about Trabzon

cuisine.
Keywords: Gastronomy, Trabzon Culinary Culture, Gastronomy Tourism.

OZET

Gastronomi, yiyecek ve igeceklerin hijyen kurallarina gére goz ve damak zevkine hitap
edecek sekilde hazirlandigr yemek sanatidir. Gastronomi turizmi ise turistlere ilgili
destinasyonun kiiltiiriinii yasama imkani1 saglamaktadir. Trabzon sehri dogal ve
kiiltiirel degerlerinin yaninda gastronomik degere de sahiptir. Bu deger, Trabzon’u
dogal ve kiiltiirel 6zelliklerinin yaninda gastronomi kiiltiirii agisindan da turistlerin ilgi
odag1 haline getirmektedir. Bu ¢alisma turistlerin Trabzon gastronomisi hakkindaki
goriiglerini ortaya koymak i¢in hazirlanmistir. Calismada nitel bir yaklagim
benimsenmis ve fenomenoloji (olgu bilim) yontemi kullanilmistir. Arastirmada veri
toplama arac1 olarak yar1 yapilandirilmig goriigme formu kullanilmis ve veriler
betimsel analiz yontemiyle analiz edilmistir. Caligmada elde edilen sonuglardan,
Trabzon mutfaginin gastronomi turizmi potansiyeli oldugu, ancak bu potansiyelin

turistik bir {irlin olarak yeteri kadar kullanilmadigi, Trabzon’u ziyaret eden turistlerin
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genel olarak yurt igerisinden yayla ve saglik turizmi amaciyla destinasyonu ziyaret

ettigi ve Trabzon mutfagi hakkinda bilgi sahibi oldugu sonuglarina ulagilmstir.

Anahtar Kelimeler: Gastronomi, Trabzon Mutfak Kiiltiirii, Gastronomi Turizmi.
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ABSTRACT

Turkey is an important gastronomy tourism destination with its rich culinary culture.
Gastronomy tourism, which is a rapidly growing sector worldwide, offers a unique
opportunity for Turkey to showcase its rich and unique cultural heritage. Gastronomy
tourism attractions are the factors that determine the gastronomy tourism potential of a
region. These attractions usually include elements such as a region's local cuisines,
traditional dishes, local products, restaurants and other food and beverage venues, food
and beverage festivals and gastronomy routes. In 7 different geographical regions of
Turkey, there are many types of cheeses that differ from each other in terms of flavour,
local production technique and the type of milk used. However, this diversity of Turkey
has not been turned into an attraction factor for gastronomy tourism. In this study, Turkey's
geographically marked cheeses were classified according to their regions and seven
different cheese trails were created for each region, covering the provinces where the
geographically marked cheese is located. This study aims to contribute to the development
of gastronomy tourism in Turkey by creating cheese trails that give tourists the opportunity

to discover, taste, buy new local cheeses and see the places where these cheeses are made.
Key Words: Gastronomy Tourism, Food Tourism, Cheese Trails, Cheese Tourism
OZET

Tiirkiye, sahip oldugu zengin mutfak kiiltiiri ile 6nemli bir gastronomi turizmi
destinasyonudur. Diinya genelinde hizla biiyliyen bir sektdr olan gastronomi turizmi,
Tiirkiye'nin zengin ve essiz kiiltiirel mirasim1 sergilemesi i¢in benzersiz bir firsat
sunmaktadir. Gastronomi turizmi cazibe unsurlari, bir bdlgenin gastronomi turizmi
potansiyelini belirleyen faktorlerdir. Bu unsurlar genellikle bir bdlgenin yerel mutfaklari,
geleneksel yemekleri, yerel iiriinleri, restoranlar1 ve diger yiyecek-icecek mekanlari,
yiyecek ve igecek festivalleri ve gastronomi rotalar1 gibi 6geleri igermektedir. Tiirkiye nin
7 farkli cografi bolgesinde hem lezzeti hem yoresel liretim teknigi hem de kullanilan siitiin
cinsi bakimindan birbirinden farkli, ¢cok sayida peynir ¢esidi bulunmaktadir. Ancak
Tiirkiye’nin sahip oldugu bu cesitlilik, gastronomi turizmi i¢in yeterince bir cazibe unsuru
haline getirilememistir. Bu ¢alismada, Tiirkiye’nin cografi isaretli peynirleri bulunduklari
bolgelere gore siniflandirilmis ve hemen her bir bolge i¢in cografi isaret almis peynirin
bulundugu illeri kapsayan yedi farkli peynir rotasi olusturulmustur. Bu calismayla

turistlere, yeni yerel peynirler kesfetme, tatma, satin alma ve bu peynirlerin yapildigi

236
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

yerleri gorme firsati veren peynir rotalar1 olusturarak, Tiirkiye’de gastronomi turizminin

gelisimine katkida bulunmak amacglanmaktadir.

Anahtar Kelimeler: Gastronomi Turizmi, Peynir rotasi, Peynir Turizmi
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ABSTRACT

The food and beverage industry is one of the areas where a significant amount of food
waste is generated. Some of this waste occurs during purchasing, storage, preparation,
and production, while the other part includes waste left on the plate by customers. This
study was planned and conducted to compare the attitudes of restaurant customers
towards food waste according to their sociodemographic characteristics and
intergenerational comparisons. For this purpose, 418 participants who get service from
restaurant businesses operating in Mugla in the last quarter of 2022 were included in
the study. Data were collected through a questionnaire. Independent sample T-test,
variance analysis, absolute and percentage values were used for data analysis.
According to the research results, the attitudes of restaurant customers towards leaving
food waste show significant differences according to sociodemographic variables. It is
noteworthy that the sensitivity of participants from the baby boomer generation

towards leaving food waste is higher than that of participants from other generations.
Key words: Food Waste, Restaurant, Generation
OZET

Yiyecek igecek sektorii onemli miktarda gida atiginin olustugu alanlardan biridir. Bu
atiklarin bir kismi satin alma, depolama, hazirlik ve iiretim asamasinda gerceklesirken
diger kismi ise miisteriler tarafindan tabakta birakilan atiklari kapsamaktadir. Bu
caligma restoran miisterilerin gida atiklarina yonelik tutumlarini sosyo demografik
ozelliklerine ve kusaklararasi karsilastirma amaciyla planlanmis ve yiiriitiilmiistiir. Bu
amacla 2022 yilinin son g¢eyreginde Mugla’da faaliyet gosteren restoran
isletmelerinden hizmet alan 418 katilimci ¢alismaya dahil edilmistir. Veriler anket ile
toplanmistir. Verilerin bagimsiz 6rneklem T testi; Varyans analizi, mutlak ve yiizde
deger kullanilmigtir. Aragtirma sonuglarina gore restoran miisterilerin gida atig
birakmaya yonelik tutumlar1 sosyo demografik degiskenlere gore anlamli farkliliklar
gostermektedir. Ozellikle baby boomers kusagina ait katilimcilarin gida atigi birakma
yoniinde hassasiyetleri diger kusaklara ait katilimcilara gore daha yiiksek oldugu

dikkati ¢ekmektedir.

Anahtar kelimeler: Gida atig1, Restoran, Kusak.
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ABSTRACT

The developing industrial order and changing consumption habits increase the
importance of environmental practices. The food and beverage industry is one of the
industries where this consumption is most intensely observed. Concerns about the
possible effects of the environmental crisis create pressure and responsibility on food
and beverage businesses to engage in environmental practices. Based on these
impulses, businesses carry out activities on the basis of sustainable activities and
implement their missions in this direction. The impact of environmental cognition and
environmental performance levels on the implementation of environmental activities
is quite powerful. However, some perceived differences may occur according to the

franchise and independent status of the establishments.

This study examines the differences in the environmental cognition and environmental
performance levels of food and beverage establishments according to their franchise
and independent status. The research population consists of people working in
managerial positions in independent and chain food and beverage establishments
operating in Mugla. The data of the research were collected by the researchers both
through face-to-face interviews and online via Google Forms in July-August 2023.
The data of the research were evaluated with SPSS statistical program. First item and
normality analysis, after reliability and independent sample t-test were applied to 102

data obtained through convenience sampling.

According to the results of the research, it was found that independent
independent food and beverage establishments have higher levels of environmental
cognition. It is a noteworthy finding that although Franchise establishments have more
trainings to increase environmental awareness, independent establishments are more
likely to attend in environmental practices. There is no statistically significant
difference between the environmental cognition and performance levels of

franchise and independent establishments (p>0,05).

Keywords: Franchise food and beverage establishments, independent food and

beverage establishments, environmental performance, environmental cognition
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OZET

Gelisen endiistriyel diizen ve degisen tiikketim aligkanliklar1 ¢evresel uygulamalarin
onemini artirmaktadir. Yiyecek ve icecek endiistrisi bu tiikketimin en yogun
gbzlemlendigi endiistrilerden biridir. Cevresel krizin olast etkilerinden kaynaklanan
endiseler yiyecek-icecek isletmeleri iizerinde ¢evresel uygulamalarda bulunma
baskisini ve sorumlulugunu yaratmaktadir. Bu diirtiilerden hareketle isletmeler
stirdiiriilebilir faaliyetler temelinde aktivitelerde bulunmakla birlikte misyonlarini1 bu
dogrultuda uygulamaktadirlar. Cevresel faaliyetlerin uygulanmasinda sahip olunan
cevresel bilis ve cevresel performas diizeylerinin etkisi oldukg¢a yiiksektir. Ancak
isletmelerin zincir ve bagimsiz olma durumlarina gore algilanan bazi farkliliklar

olusabilmektedir.

Bu caligmada yiyecek icecek isletmelerinin g¢evresel bilis diizeyleri ve cevresel
performanslarinin zincir ve bagimsiz olma durumlarina gore gosterdikleri farklilik
incelenmektedir. Arastirma evrenini Mugla’da faaliyet gdsteren bagimsiz ve zincir
yiyecek icecek igletmelerinde yonetici pozisyonunda ¢aligan kisiler olusturmaktadir.
Aragtirma verileri 2023 yilinda 01 Temmuz — 20 Agustos tarihleri arasinda hem yiiz
ylize goOriisme yontemi ile hem de Google Forms araciligi ile online olarak
toplanmistir. Arastirma verileri SPSS paket program aracilig1 ile analiz edilmistir.
Kolayda 6rneklem ile ulagilan 102 veriye madde ve normallik analizinin yapilmasinin

ardindan giivenirlik ve bagimsiz 6rneklem t testi uygulanmaistir.

Arastirma sonuglarina gore bagimsiz isletmelerin gevresel bilis diizeylerinin daha
yliksek olduguna erisilmistir. Zincir isletmelerin ¢evresel bilinci artirmaya yonelik
egitimlerinin daha fazla olusuna ragmen bagimsiz igletmelerin ¢evresel uygulamalarda
bulunma durumlarinin daha yiiksek olusu dikkat g¢ekici bir bulgudur. Zincir ve
bagimsiz isletmelerin c¢evresel bilis ve performans diizeyleri arasinda istatistiksel

olarak anlamli bir farka erisilmemistir (p>0,05).

Anahtar Kelimeler: Zincir yiyecek igecek isletmeleri, bagimsiz yiyecek igcecek

isletmeleri, ¢evresel performans, ¢evresel bilis
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ABSTRACT

In this study, it is aimed to evaluate the service failures experienced by foreign tourists
according to different restaurant types. Document analysis was used as a data
collection technique and content analysis was used as a data analysis method in this
qualitative study. Within the scope of the study, negative customer comments with
ratings (1) terrible and (2) poor made on the internet for fine-dining and casual
restaurants in Antalya were evaluated. The findings show that service failures related
to food, service, pricing and employees are experienced in both restaurant types.
Service failures related to environmental factors are only experienced in fine-dining
restaurants. Although most service failure categories are included in both restaurant

types, the types of service failures in these categories differ.

Keywords: Service failure, Restaurant type, Online review, TripAdvisor
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ABSTRACT

The collection and preparation processes of medicinal and aromatic plants consist of
very important stages. Generally, plants are obtained by collecting from nature, which
is one of the traditional ways. However, unconscious collection in nature causes
serious losses in plant species, in order to minimize this, people should be made aware
of this and the plants whose species are endangered should be cultivated and
reproduced. Drying processes after collection should be carried out under appropriate
conditions and the dosage of the plants should be adjusted in sufficient amounts,
otherwise the plants that are considered useful will become harmful. Medicinal and
aromatic plants are used in many fields such as food, cosmetics, paint, textile,
medicine, agriculture. In this context, the aim of this study is to emphasize the
importance of medicinal and aromatic plants used in different fields in the Western
Black Sea Region. As a result, it is noteworthy that there are many kinds of products

in this area rather than a single type of plants.
Keywords: Medicinal Aromatic Plants, Kastamonu, Hacet summit.
OZET

Tibbi ve aromatik bitkilerin toplanma ve hazirlanma islemleri olduk¢a Onemli
asamalardan olusmaktadir. Genellikle bitkiler geleneksel yollardan biri olan dogadan
toplama yoluyla elde edilmektedir. Ancak dogada bilingsizce yapilan toplamalarda
bitki tiirlerinde ciddi anlamda kayiplar olugmaktadir, bunu en aza indirgeyebilmek
adina insanlar bilin¢lendirilmeli ve tiirleri tehlikede olan bitkileri kiiltiire alip ¢ogaltim
yoluna gidilmelidir. Toplama sonras1 kurutma islemleri uygun kosullarda yapilmali,
bitkilerin kullanim dozu yeterli miktarda ayarlanmalidir aksi halde faydali sayilan
bitkiler zararli bir hal alacaktir. Tibbi ve aromatik bitkiler glinlimiizde; gida, kozmetik,
boya, tekstil, ilag, tarim gibi bir¢ok alanda kullanilmaktadir. Bu baglamda bu
caligmanin amaci, Bati Karadeniz Bolge’sinde yer alan farkli alanlarda kullanilan tibb1
aromatik bitikilerinin 6nemini vurgulamaktir. Sonug¢ olarak bu alanda tek cesit

bitkilerden ziyade ¢ok fazla ¢esit iiriinlerin olmasi goze carpmaktadir.

Anahtar Kelimeler: Tibbi Aromatik Bitkiler, Kastamonu, Hacet zirve.
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ABSTRACT

The aim of the study is to analyze local publications on the gastronomy theme of
UNESCO Creative Cities Network in terms of bibliometrics. The population of the
research consists of gastronomy theses registered to the Council of Higher Education
(YOK) and gastronomy studies in ULAKBIM TrDizin and Google Scholar. The
sample group consists of the articles in ULAKBIM TrDizin and Google Scholar, and
the studies published on the gastronomy theme of UNESCO Creative Cities Network
within the theses registered in YOK. As a result of the browse, 55 studies, including
22 theses and 33 articles, were examined in terms of bibliometric criteria. In the
analysis of the obtained data, descriptive analysis was preferred. As a result of the
analyzes, it has been determined that there has been an increase in the number of
studies as of 2020, and studies on Gaziantep, Hatay and Afyonkarahisar, which are the

gastronomy cities selected from Turkey, are at the forefront.

Keywords: UNESCO Creative Cities Network, City of Gastronomy, Bibliometric
Analysis

OZET

UNESCO Yaratic1 Sehirler Ag1 gastronomi temasina yonelik gerceklestirilen yerli
yaymlarin bibliyometrik a¢idan analiz edilmesi, ¢alismanin amacini olusturmaktadir.
Arastirmanin evreni, Yiiksek Ogretim Kurumuna (YOK) kay1tli gastronomi tezleri ile
ULAKBIM Google Scholar ve TrDizin’de yer alan gastronomi ¢alismalarindan
olusmaktadir. Orneklem grubunu ise ULAKBIM TrDizin ve Google Scholar’da yer
alan makaleler ile YOK te kayith tezler icerisinde UNESCO Yaratict Sehirler Ag
gastronomi temasiyla ilgili yayinlanan c¢aligmalar olusturmaktadir. Gergeklestirilen
taramalar sonucunda 22 tez ve 33 makale olmak tizere 55 ¢alisma belirlenen
bibliyometrik kriterler agisindan incelenmistir. Elde edilen verilerin analizinde ise
betimsel analiz tercih edilmistir. Analizler sonucunda 2020 yili itibariyla ¢alisma
sayilarinda artis yasandigi, Tirkiye’den secilen gastronomi sehirleri olan Gaziantep,

Hatay ve Afyonkarahisar ile ilgili ¢alismalarin 6n planda oldugu tespit edilmistir.

Anahtar Kelimeler: UNESCO Yaratict Sehirler Agi, Gastronomi Sehri,
Bibliyometrik Analiz
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ABSTRACT

The aim of this study is to turn the “Tirit”, one of the most known and loved local
dishes of Konya cuisine, into a new product with the deconstruction method, and to
draw attention to the fact that this product with a new taste and presentation can gain
added value both economically and gastronomically by entering the menus in
restaurants in different segments. Within the scope of the study, new interpretations
were brought to the appearance, texture, flavor and taste characteristics by using the
deconstruction technique. The "gelling" technique from molecular gastronomy was
used. The product, which has a completely new appearance and taste, has been
evaluated by sensory analysis. In the sensory analysis stage, 8 semi-trained panelists
and 10 trained panelists were asked to evaluate the criteria of taste, smell, appearance,
crispness, taste of caviar, meat consistency, feeling of freshness, general taste using a
5-point Likert scale (1= very bad, 5= very good). According to the results after the first
tasting, the product received an average appreciation. A new recipe was created by
making changes in the product again and a second tasting was made. In the second
taste, it received above average acclaim. The recipe was re-updated and retested by
trained panelists, and received the highest appreciation at the last tasting. According
to the results of the study, a standard recipe was developed. It has been transformed
into a fine-dining presentation using the tirit deconstruction technique. It has become
a product that can be included in the category of hot starters with a stylish appearance,

leaving its main dish feature.
Keywords: Deconstruction, Sensory Analysis, Product Development, Tirit
OZET

Bu ¢aligmanin amaci1 Konya mutfagina ait, en ¢ok bilinen ve sevilerek tiiketilen yoresel
yemeklerinden biri olan “Tirit” in dekonstriiksiyon yoOntemi ile yeni {iriine
doniistliriilmesi, yeni tat ve sunuma sahip bu {irliniin artt deger kazanarak hem
ekonomik agidan hem de farkli segmentlerde yer alan restoranlarda meniilere girerek
gastronomik ac¢idan deger kazanabilecegine dikkat ¢gekmektir. Calisma kapsaminda
dekonstriiksiyon teknigi kullanilarak goriiniim, doku, lezzet ve tat 6zelliklerine yeni
yorumlamalar getirilmistir. Molekiiler gastronomi ’den ise “jellestirme” teknigi

kullanilmigtir. Tamamen yeni goriiniim ve tada sahip olan f{iriine duyusal analiz
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degerlendirmesi yapilmistir. Duyusal analiz asamasinda 8 yar1 egitimli panelist ve 10
egitimli panelistten, 5°li likert 6lgegi kullanarak (1= ¢ok kotii, 5= ¢ok iyi) tat, koku,
goriiniis, citirlik, havyarin tadi, etin kivami, ferahlik hissi, genel begeni kriterlerini
degerlendirmeleri istenmistir. Yapilan ilk tadim sonrasi sonuglara gore {iriin ortalama
bir begeni almustir. Uriinde tekrar degisikliklere gidilerek yeni regete olusturulmus ve
ikinci tadim yapilmustir. Ikinci tadimda ise ortalamanin iistiinde begeni almistir.
Recete tekrar gilincellenerek egitimli panelistlere tekrar denetilmis ve en yiiksek
begeniyi son tadimda almistir. Calisma sonuglarmma gore standart bir recete
gelistirilmigtir. Tirit dekonstriiksiyon teknigi kullanilarak fine-dining bir sunuma
donistiiriilmiistiir. Ana yemek oOzelliginden ¢ikarak, sik goriinimlii ara sicak

kategorisinde yer alabilecek bir iiriin haline gelmistir.

Anahtar Kelimeler: Dekonstriiksiyon, Duyusal analiz, Uriin gelistirme, Tirit
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ABSTRACT

Due to the rapid rise of gastronomy and the increase in people's interest in the local,
local foods are gaining more and more importance. In this direction, it is seen that the
demand for businesses that offer local food in tourism is on the rise. The aim of this
study is to present a netnographic analysis of tourists' local food experiences and
examine tourists' perceptions of the local food experience. Within the scope of the
study, the online reviews of five popular restaurants on the TripAdvisor platform,
which offer local food experience in Sanliurfa, were analyzed by thematic analysis
method. In the analysis of the data, five main themes were obtained. According to the
results obtained from the study, visitors mostly commented on businesses offering
local dining experience; different experiences, social interaction, service quality,

behavioral intentions and space themes.
Key Words: Yerel yiyecek, Sanlurfa Mutfagi, Tripadvisor
OZET

Gastronominin hizli yiikselisi ve insanlarin yerele olan ilgilerinin artmasi sebebiyle
yoresel yiyecekler giderek daha fazla 6nem kazanmaktadir. Bu dogrultuda, turizmde
de yerel yiyecek sunan isletmelere olan talebin yiikseldigi goriilmektedir. Bu
caligmanin amaci, turistlerin yerel yemek deneyimlerinin netnografik bir analizini
sunmak ve yerel yemek deneyimine yonelik turistlerin algilar1 incelemektedir.
Calisma kapsaminda, Sanlurfa’da yerel yemek deneyimi sunan ve TripAdvisor
platformunda popiiler olan bes restoraninin ¢evrimigi yorumlar1 igerik analizi
yontemiyle incelenmistir. Verilerin analizinde, bes ana tema elde edilmistir.
Calismadan elde edilen sonuglara gore, ziyaretciler, yerel yemek deneyimi sunan
isletmelere yonelik yorumlarinda en fazla; farkli deneyim yasamak, sosyal etkilesim,
hizmet, atmosfer ve davranigsal niyetler temalarina yonelik goriislerini dile

getirmektedir.

Anahtar Kelimeler: Yerel yiyecek, Sanlurfa Mutfagi, Tripadvisor
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ABSTRACT

There are traces and consequences of many different cultures and civilizations in
traditional Turkish cuisine as we know it today - a rich cuisine. Being synchronized
with the conditions of the changing world is of great importance for food scientists and
gastronomy specialists, both in terms of increasing the possible positive effects of
development and change and in answering many consumer questions. When it comes
to traditional Turkish cuisine, many products that come to mind should not remain
unchanged in the face of this change in the world. Vegan, gluten-free, low-calorie,

sugar-free, etc., many products are produced and marketed in this way.

In this study, which was created while seeking an answer to the question of whether
vegan production of a traditional dessert, kalburabasti, is possible, the production of
vegan kalburabasti was carried out with different animal product substitutes.
Kalburabast1 samples were examined in terms of texture and sensory. According to the
textural analysis carried out both with and without syrup, it was determined that
although there were differences in terms of fracturability and hardness between the
kalburabasti samples without syrup, there were no significant differences in terms of
these parameters between the samples of kalburabasti with syrup to be consumed as
the final product. The hardness values of the all vegan kalburabast1 samples increased
with the addition of aquafaba. It was seen from sensorial analysis that the general
acceptability scores of the other samples were 7 (good) except for the klaburabasti
using chickpea aquafaba (6,75), and green lentil aquafaba was liked the most after the

control.
Keywords: Aquafaba, Traditional product, Kalburabasti, Vegan.
OZET

Geleneksel Tiirk mutfaginin olduk¢a zengin bir mutfak olarak bugiin bildigimiz
sekliyle giinlimiize tasinmasinda birgok farkli kiiltiir ve uygarligin izi ve etkisi
bulunmaktadir. Diinyanin degisen kosullari ile senkronize kalabilmek hem gelisimin
ve degisimin olasi pozitif etkilerini artirmak agisindan hem de insanlarin bilgiye
erisiminin kolaylagmasi ile birlikte dogan birgok tiiketici sorusunu yanitlayabilmek

acisindan disiiniildiigiinde gida bilimcileri ve gastronomi uzmanlari igin biiyiik bir
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oneme sahiptir. Geleneksel Tiirk mutfagi dendiginde akla gelen bir¢ok {irliniin,
diinyadaki bu degisim karsisinda degismeden kalmamasi1 gerekmektedir. Artik tiim
diinyada oldugu gibi iilkemizde de vegan, glutensiz, diisiikk kalorili, sekersiz, vb.

sekilde tiretilen ve pazarlanan birgok iiriin bulunmaktadir.

Geleneksel bir tatli olan kalburabastinin vegan iiretiminin miimkiin olup olamayacag1
sorusuna yanit ararken olusan bu calismada, vegan kalburabasti iiretimi farkli
hayvansal {iriin ikamelerinin kullanimiyla gergeklestirilmistir. Uretilen &rnekler
tekstiirel ve duyusal agidan incelemeye tabi tutulmustur. Hem serbetli hem de serbetsiz
olarak yapilan tekstlir analizine gore, serbetsiz kalburabasti Ornekleri arasinda
kirilganlik ve sertlik agisindan farkliliklar olsa da nihai {iriin olarak tiiketilecek serbetli
kalburabast1 6rnekleri arasinda bu parametreler agisindan 6nemli farkliliklar olmadig,
yalnizca aquafaba ilavesi ile iiriinlerin sertlik degerlerinin arttig1 saptanmigtir. Duyusal
analiz sonuglar1 incelendiginde ise nohut aquafabasi kullanilan 6rnek harig (6,75) diger
orneklerin genel kabul edilebilirlik puanlarinin 7 (iyi) oldugu ve kontrolden sonra en

cok yesil mercimek aquafabasinin sevildigi goriilmiistiir.

Anahtar Kelimeler: Aquafaba, Geleneksel iirlin, Kalburabasti, Vegan
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ABSTRACT

Preserving the cultural heritage and local values of our country is of great importance
for their transmission to future generations. Among the fundamental efforts to
safeguard these values, obtaining geographical indication registration holds a
significant role. Geographical indications are signs that indicate a product's origin from
a specific region, area, zone, or country, based on distinctive qualities, reputation, or
other characteristics. In other words, they are marks that identify the source of a
product. Geographical indications, recognized worldwide as a successful method in
preserving origin, enhance the value of a product and contribute to safeguarding its
source. The concept of geographical indication, gaining increasing recognition, is an
essential practice. Particularly, in the context of local cuisine, the registration,
promotion, and transformation of local foods into tourism products are facilitated by
geographical indication. Geographical indication legally protects local products

against imitations.

Situated along the Black Sea coast, in the forests of the Sile district, characterized by
a geographical location with a combination of Mediterranean and Black Sea climates,
a unique local gastronomy product is produced — Sile Chestnut Honey. This research
aims to investigate the characteristics of Sile Chestnut Honey, identify traditional
production methods, contribute to its geographical indication through research, and
provide recommendations for its preservation. The study involves conductinga SWOT
analysis for Sile Chestnut Honey in consultation with relevant institution
representatives. Consequently, suggestions and projects are presented to enhance the
effectiveness of Sile Chestnut Honey with a geographical indication in regional,
national, and international markets.The study indicates that preserving local
gastronomic values is critical for destinations since they contribute to the Slow Food
movement, the tourism industry, and rural development, and they improve destination
promotion and image. Simultaneously, it is acknowledged that due to regional
considerations, a lack of preservation and promotion may endanger its gourmet value,

posing possible concerns. Recommendations are made in accordance with this.

Keywords: Geographical Indication, Local Products, Sile Chestnut Honey
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OZET

Ulkemizin sahip oldugu kiiltiirel mirasin ve yerel degerlerin korunmasi, gelecek
nesillere aktarilmasi biiylik 6nem tagimaktadir. Bu degerlerin korunmasi i¢in temel
caligmalar arasinda cografi isaret tescili yerel almaktadir. Cografi isaretler, belirgin bir
niteligi, tinii veya diger 6zellikleri itibariyle kokeninin bulundugu bir yore, alan, bolge
veya iilke ile 6zdeslesmis bir iiriinii gosteren isaretlerdir, baska bir deyisle {iriiniin
kaynagini gdsteren isaretlerdir. Bir iirline ve lriiniin ait oldugu yere katma deger
kazandiran ve kokenini korumada basarili bir yontem olarak diinyada kabul géren
cografi isaret kavrami giin gectik¢e bilinirligi artan bir uygulama olmaktadir. Bu
kapsamda o6zellikle yerel yiyeceklerin tescillenmesi, tanitilmasi ve turizm {iriiniine
doniistiiriilmesinde cografi isaretleme onemli bir aragtir. Cografi isaretleme yerel

iriinleri tescilleyerek taklitlerine kars1 yasal olarak korunmaktadir.

Karadeniz kiyisinda yer alan Sile ilgesinde bulunan ormanlarinda, Akdeniz ve
Karadeniz iklimine sahip cografi konumda 6zel olarak iiretilen yerel bir gastronomi
iiriintidiir. Bu aragtirmanin amaci; Sile Kestane Bali’nin 6zelliklerini arastirmak,
geleneksel iiretim yontemlerini tespit ederek cografi isaretlemeye katkida bulunmak
ve korunmasina yonelik oneriler sunmaktir. Calismada, ilgili kurum temsilcileriyle
goriigmeler yapilarak Sile Kestane Bali'na yonelik SWOT analizi gerceklestirilmistir.
Bu baglamda cografi isarete sahip olan Sile Kestane Bali’nin bolgesel, ulusal ve
uluslararas1 pazardaki etkinliginin arttirilmasina iliskin ¢6ziim Onerileri ve projeler
sunulmustur. Arastirma sonucunda yerel gastronomi degerlerinin korunmasinin
destinasyonlar i¢in ¢ok onemli oldugu, Slow Food akiminda 6nemli yer aldiklari,
turizm sektoriin ve kirsal kalkinmaya katki sagladiklari, destinasyonunun tanitim ve
imajina katki sagladii sonucunda varilmistir. Ayni zamanda yeterince
korunmadiginda ve tanmitilmadigi taktirde, cografi sebeplerden &tiirii de bu
gastronomik degerin tehlike altina olabilecegi sonucuna varilmis ve Oneriler

sunulmustur.

Anahtar Kelimeler: Cografi Isaret, Yerel Uriinler, Sile Kestane Bali
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Ogrencilerinin Duygusal Yeme Davranislarinin Analizi’ isimli yiiksek lisans tezinden iiretilmistir.
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ABSTRACT

It is known that food consumption is influenced by emotional states experienced.
Emotional states are categorized as positive and negative. The type of emotional state
is considered a significant determinant in the formation of eating behaviors. While
non-clinical individuals often exhibit a decrease in appetite after experiencing negative
emotions, individuals with emotional eating disorders frequently display an excessive
eating response. Among adolescents, especially in high-risk groups for eating
disorders such as those displaying behaviors like uncontrolled eating, conscious
restriction, and sensitivity to hunger, there is a likelihood for the emergence of
emotional eating behaviors. This study aims to identify eating disorders triggered by
emotional eating among undergraduate students in the Gastronomy and Culinary Arts
department, which is closely related to food and beverages. Additionally, the study
aims to analyze the relationships between these eating disorders, each other, and the
demographic characteristics of the participants. One of the sub-goals of the research is
to understand the impact of being a student in Istanbul on eating behavior disorders.
The "Three Factor Eating Questionnaire" (TFEQ) scale developed by Stunkard and
Messick (1985) was utilized in the study. The research was conducted with 397
undergraduate students from the Gastronomy and Culinary Arts department using
convenience sampling. The data obtained were analyzed using SPSS 25.0 and AMOS
18.0 programs. In the sample, 42.7% of participants were male and 57.3% were
female. In terms of age distribution, 41.3% were in the group under 20 years old, while
58.7% were in the group of 21 years and above. When examining the sub-scores of the
nutrition scale, it can be observed that participants obtained the highest score in the
dimension of consciously restricting eating (3.05). Subsequently, the averages were
calculated for the dimensions of sensitivity to hunger (2.56), emotional eating (2.5),
and uncontrolled eating (2.36), respectively. Female participants had higher levels of
emotional eating and uncontrolled eating compared to males. However, no significant
difference based on gender was found in the levels of conscious restriction and
sensitivity to hunger (p>0.05). In the analysis conducted based on age groups, a
significant difference was only observed in the conscious restriction score (p<0.05).
Students aged 20 and below displayed a higher incidence of conscious restriction

behavior. For the sample of this study, emotional eating was found to be positively
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associated with uncontrolled eating and sensitivity to hunger, while negatively
associated with conscious restriction. Based on this, it can be inferred that for the
sample of this study, the emotional eating disorder tends to result in excessive eating
behavior.

Keywords: gastronomy, emotional eating, uncontrolled eating, conscious restriction,
hunger sensitivity

OZET

Hissedilen duygu durumlar karsisinda gida tiiketiminin etkilendigi bilinmektedir.
Duygu durumlari olumlu ve olumsuz olarak kategorize edilmektedir. Yeme
davraniglarinin olugsmasinda duygu durumunun tiirii 5nemli bir belirleyici olarak kabul
edilmektedir. Duygusal yeme bozuklugu bulunmayan bireylerde olumsuz duygularin
ardindan istahta azalma goriiliirken, duygusal yeme bozuklugu olan bireylerde asir
yeme tepkisine siklikla rastlanmaktadir. Yeme bozukluklari agisindan yiiksek riskli
gruplardan olan gengler arasinda kontrolsiiz yeme, bilin¢li kisitlama, acliga duyarlilik
ve duygusal yeme davraniginin ortaya ¢ikma olasiligr bulunmaktadir. Bu calisma,
yiyecek ve igeceklerle yakindan ilgili olan Gastronomi ve Mutfak Sanatlar1 boliimii
lisans dgrencilerinin, duygusal yemeye bagl gelisen yeme bozukluklarini belirlemeyi
ve bu yeme bozukluklarinin birbirleri ve katilimcilarin demografik 6zellikleri ile
iliskisini analiz etmeyi hedeflemektedir. Arastirmanin alt amaglar1 arasinda Istanbul'da
Ogrenci olmanin yeme davranist bozukluklarina etkisinin anlasilmast da yer
almaktadir. Calismada, Stunkard ve Messick tarafindan (1985) gelistirilen "Ug
Faktorlii Beslenme Anketi" (TFEQ - Three Factor Eating Questionnaire) dlgegi
kullanilmistir. Arastirma, drneklem hacmini elde etmek amaciyla kolayda 6rnekleme
yontemi ile 397 Gastronomi ve Mutfak Sanatlar1 lisans Ogrencisi iizerinde
gerceklestirilmistir. Elde edilen verilerin analizi SPSS 25.0 ve AMOS 18.0
programlar1 kullamlarak gergeklestirilmistir. Orneklemdeki katilimcilarin %42,7'si
erkek ve %57,3"i kadindir. Katilimcilarin yas dagilimina bakildiginda, %41,3'i 20 yas
alt1 gruba, %>58,7'si ise 21 yas ve lizeri gruba aittir. Beslenme 0lgegi alt puanlar
incelendiginde, katilimcilarin en yiliksek puanini bilingli olarak yemek yemeyi
kisitlama boyutunda (3,05) aldig1 goriilmektedir. Ardindan sirasiyla aclhiga duyarlilik
boyutunun ortalamasi (2,56), duygusal yeme boyutunun ortalamasi (2,5) ve kontrolsiiz

yeme boyutunun ortalamasi (2,36) hesaplanmistir. Kadin katilimcilarin duygusal yeme
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seviyesi ve kontrolsiiz yeme seviyesi puanlarimin erkeklerinkinden daha ytiksek
oldugu goriilmiistiir. Ancak, bilingli olarak yemeyi kisitlama ve agliga duyarlilik
seviyesi puanlarinda (p>0,05) cinsiyete gore anlamli fark tespit edilmemistir. Yas
gruplarina gore yapilan analizde ise sadece bilingli olarak yemeyi kisitlama puaninda
(p<0,05) anlaml farklilik bulunmustur. Yasi 20 ve daha kiiclik olan 6grencilerde
bilin¢li kisitlama davranisina daha fazla rastlanmistir. Bu arastirmanin 6rneklemi igin
duygusal yeme; kontrolsiiz yeme ve acliga duyarlilik ile pozitif yonde anlamh
iliskideyken bilingli kisitlama ile negatif yonde iligkili bulunmustur. Buradan
hareketle, bu arastirmanin 6rneklemi i¢in duygusal yeme bozuklugunun agir1 yeme ile
sonuglandigi gorilmistiir.

Anahtar Kelimeler: gastronomi, duygusal yeme, kontrolsiiz yeme, biling¢li kisitlama,

acliga duyarlilik
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ABSTRACT

In recent years, the changes in food resources with the increase in the world population
have also affected the food consumption habits of individuals. Especially the interest in
healthy, environmentally friendly, sustainable and affordable food products is increasing
day by day. Animal milk, which is one of the important food sources, leaves its place to
vegetable milk due to the environmental damage that occurs in its production. Plant based
milks; It can be defined as beverages containing milk component obtained from various
cereals, legumes, nuts, oil seeds, fruits and vegetables. The factors that are important in
the preference of individuals for plant based milk are vegan diet preferences and milk
allergy. Plant based milks, which are seen as an alternative protein source, are also used
in the development of breast milk ingredients. Plant based milks, which have important
effects on human health, have been used in the production of fermented milk products in
pastry and industry. With this study, milk obtained from various plants around the world
was compiled and it was underlined how important it is to conduct more studies on this

subject.

Keywords: Cow’s milk, vegan, milk allergy.
OZET

Son yillarda diinya niifusunun artmasi ile birlikte gida kaynaklarinda goriilen degisiklikler,
bireylerin gida tiiketim aligkanliklarini da etkilemistir. Ozellikle saglikl, gevreye duyarli,
siirdiiriilebilir ve uygun fiyath gida iiriinlerine olan ilgi giin gegtikge artmaktadir. Onemli
besin kaynaklarindan biri olan hayvansal siitlerde iiretiminde ortaya c¢ikan cevresel
zararlardan dolay1 yerini bitkisel siitlere birakmaktadir. Bitkisel siitler; cesitli tahil,
baklagil, kuru yemis, yagl tohum, meyve ve sebzelerden elde edilen siit bileseninde
bulunan igerige sahip i¢ecekler olarak tanimlanabilir. Bireylerin bitkisel siitleri tercihinde
onemli olan faktorler ise vegan beslenme tercihleri ve siit alerjisidir. Alternatif protein
kaynag1 olarak goriilen bitkisel siitler ayrica anne siitii igeriklerinin gelistirilmesinde
kullanilmaktadir. insan saglig1 agisindan da &nemli etkilere sahip olan bitkisel siitler
pastacilikta ve endiistride fermente siit {iriinlerinin iiretiminde kullanilmaya baslanmistir.
Bu calismayla da diinya iizerinde c¢esitli bitkilerden elde edilen siitler derlenmis ve bu

konuda daha fazla ¢alisma yapilmasinin ne kadar 6nemli oldugunun alt1 ¢izilmistir.

Anahtar Kelimeler: Inek siitii, vegan, siit alerjisi.
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ABSTRACT

Today, with the development of technology, the use of online platforms has increased
day by day and the factors affecting the preferences of consumers in the process of
using online food services have been emphasized. The effects of consumer behavior
in ordering food, which is widely used in catering businesses, in terms of the
Covariation (cube, co-exchange) model created by Harold Kelley were investigated.
The research has progressed through the Yemeksepeti application, which has been in
our lives longer than other online food service companies in our country. Based on the
comments of consumers using Yemeksepeti application, the effect of changes in their

decision making, purchasing and preferences on this application was investigated.
Keywords: Online food service, Gastronomy, Yemeksepeti, Consumer behavior.
OZET

Gilinlimiizde teknolojinin gelismesiyle birlikte online platformlarin da kullanimi giin
gectikce artmis ve tiiketicilerin online yemek servislerini kullanmalart siirecinde
tercihlerini etkileyen faktorler iizerinde durulmustur. Tiiketici davraniglarinin, yeme
icme isletmeleri agisindan da olduk¢a kullanilan, yemek siparisi vermede tiiketici
davraniglarinin Harold Kelley tarafindan olusturulan Kovaryasyon (kiip, birlikte
degisim) modeli agisindan etkileri arastirilmistir. Arastirma, {ilkemizde diger
cevrimici yiyecek hizmet, sunan firmalarindan daha uzun zamandir hayatimizda olan
yemeksepeti uygulamasi iizerinden ilerlemistir. Yemeksepeti uygulamasini kullanan
tilketicilerin yorumlar1 baz alinarak onlarin karar verme, satin alma ve tercihlerindeki

degisikliklerin bu uygulamadaki etkisi arastirtlmistir.

Anahtar Kelime: Cevrimigi yiyecek hizmeti, Gastronomi, Yemeksepeti, Tiiketici

davranisi.

267
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu



7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

TURIZM PAYDASLARI TARAFINDAN BATMAN iLININ
COGRAFI iSARETLiI URUNLERININ DEGERLENDIRILMESI

Hasan Onal SEYHANLIOGLU

Dr. Ogr. Uyesi, Batman Universitesi, Turizm Fakiiltesi
ORCID: 0000-0002-9056-5237

E-posta: hasanonal.seyhanlioglu@batman.edu.tr

Hayriye DUMAN

Ars. Gor. Batman Universitesi, Turizm Fakiiltesi
ORCID: 0000-0002-1605-6418

E-posta: hayriye.duman@batman.edu.tr

Resat ARICA

Dog. Dr, Batman Universitesi, Turizm Fakiiltesi
ORCID: 0000-0003-1238-7313

E-mail: resat.arica@batman.edu.tr

268
7. Uluslararas1 Gastronomi Turizmi Arastirmalar: Kongresi (UGTAK23), 28 — 30 Eyliil 2023, Kastamonu


mailto:hasanonal.seyhanlioglu@batman.edu.tr
mailto:hayriye.duman@batman.edu.tr
mailto:resat.arica@batman.edu.tr

7 International Gastronomy Tourism Studies Congress (IGTSC23), 28 — 30 September 2023, Kastamonu

ABSTRACT

The aim of the research is to reveal the perspective of tourism stakeholders in Batman
province on geographical marking. For this purpose, data were collected from 11 local
stakeholders in the province of Batman by semi-structured interview method, which is
one of the qualitative data collection techniques. The data of the research were
obtained between 25.07.2023 and 05.08.2023. The data were analyzed with the help
of the MAXQDA 2023 program. It was concluded that the participants had knowledge
about the geographically marked products and regions of Batman. Another result of
the research is that there are problems in the use, promotion and marketing of
geographically indicated local cuisine products as touristic products. According to
another result of the research, the most important obstacle to Batman's gastronomic
potential and being a gastronomy city is product differentiation and promotion. In line

with the results of the research, suggestions were developed for tourism stakeholders.

Key Words: Batman, Tourism Stakeholders, Geographical Indication, Local Cuisine,

Gastronomy
OZET

Arastirmanin amaci, Batman ilindeki turizm paydaslarinin cografi isaretleme
konusundaki bakis agisini ortaya koymaktadir. Bu ama¢ dogrultusunda Batman ilinde
bulunan 11 yerel paydastan nitel veri toplama tekniklerinden biri olan yar
yapilandirilmis goriisme yontemi ile veriler toplanmistir. Arastirmanin verileri
25.07.2023 ve 05.08.2023 tarihleri arasinda elde edilmistir. Veriler MAXQDA 2023
programi yardimiyla analiz edilmistir. Katilimcilarin Batman'in cografi isaretli
iriinleri ve bolgeleri hakkinda bilgi sahibi olduklar1 sonucuna varilmigtir. Cografi
isaretli yerel mutfak {riinlerinin turistik iiriin olarak kullaniminda, tanitiminda ve
pazarlanmasinda sorunlar oldugu aragtirmanin bir diger sonucudur. Arastirmanin bir
diger sonucuna gére Batman'in gastronomi potansiyeli ve gastronomi kenti olmasinin
ontlindeki en 6nemli engel {iriin farklilastirmasi ve tanitimidir. Arastirma sonuglar

dogrultusunda turizm paydaslarina yonelik oneriler gelistirilmistir.

Anahtar Kelimeler: Batman, Turizm Paydaslari, Cografi Isaret, Yerel Mutfak,

Gastronomi
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ABSTRACT

This research examines the relationship between yoga, which explores holistic awareness
of body, mind and emotions, and nutritional behaviors. This research examines the
relationship between yoga, a mindfulness-based intervention, and nutritional behaviors.
The aim of the study is to determine the role of eating awareness in the relationship
between yoga and nutritional behaviors. Eating Behaviors and Eating Awareness Scale
used to collect data and 312 participants were reached across Turkey by using convenience
sampling method. Normality, validity, and reliability analyzes, independent samples t-test
and chi-square test were used for the analysis of the research data. As a result of the
analysis, it is seen that the awareness of eating of the individuals who do yoga is higher
than the individuals who do not do yoga. At the same time, it is seen that emotional eating,
restrictive eating, external eating behaviors and BMI averages of individuals who do yoga
are lower than those who do not do yoga. In this case, doing yoga regularly can lead
individuals to exhibit healthier eating behaviors and individuals can have a healthier body
mass index because of this practice.

Keywords: Yoga, Mindful eating, Nutrition behaviors

OZET

Bu arastirma, beden, zihin ve duygularin biitlinsel olarak farkindaliginin kesfedildigi yoga
ile beslenme davranislar arasindaki iliskiyi incelemektedir. Arastirmanin amaci yoga ile
beslenme davraniglar1 arasindaki iligkide farkindaliginin roliinii belirlemektir. Veri
toplamak amaciyla kullanilan Yeme Davranislar1 ve Yeme Farkindalig1 Olgegi ile kolayda
ornekleme yontemi kullanilarak Tiirkiye genelinde 312 katilimciya ulasilmistir. Arastirma
verilerinin analizi i¢in normallik, gecerlilik ve giivenilirlik analizleri ile bagimsiz
orneklemler t-testi ve ki-kare testi kullanilmigtir. Analiz sonucunda yoga yapan bireylerin
yeme farkindaliginin yoga yapmayan bireylere gore daha yiiksek oldugu goriilmektedir.
Aym zamanda yoga yapan bireylerin duygusal yeme, kisitlayici yeme, digsal yeme
davranislarinin ve beden kitle indeksi (BKI) ortalamalarinin yoga yapmayan bireylere
gore daha diisik oldugu goriilmektedir. Bu durumda diizenli olarak yoga yapmak
bireylerin daha saglikli beslenme davranislari sergilemesine 6n ayak olabilir ve bireyler
bu uygulamanin sonucunda daha saglikli bir beden kitle indeksine sahip olabilir.

Anahtar Kelimeler: Yoga, Yeme farkindaligi, Beslenme davraniglar
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ABSTRACT

The dishes, carefully designed by chefs and now frequently encountered in people's
social media posts, go through a design process before being artfully arranged on the
plate. The ability of plated and presented dishes to captivate individuals depends on
the success of their design and the harmony of their ingredients. Chefs who adhere to
the principles of food design and are skilled in this area can achieve success by
impressing consumers. In today's world, where artificial intelligence is increasingly
integrated into our lives, it's also possible to benefit from these Al tools in the field of
gastronomy. One of the artificial intelligence models that chefs can utilize in their
design processes is Bing Image Creator. In this study, different food images were
created using Bing visual generator and these images were evaluated. It can be said
that the overall performance of Bing Image Creator is quite satisfactory. However, it
should be noted that there are aspects to consider while using it, as the performance of

artificial intelligence can negatively impact the desired food images for chefs.
Keywords: artificial intelligence, image creator, presentation, plating

OZET

Asgilarin 6zenle tasarladigi ve insanlarin giiniimiizde sosyal medya paylasimlarinda
da karsimiza cikan yemekler tabaga Ozenle yerlestirilmeden Once bir tasarim
stirecinden gegmektedir. Tabaklanan ve sunulan yemeklerin insanlar etkilemesi bu
yemeklerin tasariminin basarisina, malzemelerin harmonisine baghdir. Yemek
tasarimi ilkelerine uyan ve bu konuda yetenekli ascilar tiiketicileri etkileyerek basari
saglayabilir. Yapay zekanin giderek hayatimiza dahil oldugu glinlimiizde gastronomi
alaninda da bu yapay zeka iirlinlerinden faydalanmak miimkiindiir. Ascilarin tasarim
stireclerinde kullanabilecegi yapay zeka modellerinden biri Bing gorsel olusturucudur.
Bu ¢alismada Bing gorsel olusturucu kullanilarak farkli yemek gorselleri olusturulmus
ve degerlendirilmistir. Bing gbrsel olusturucunun genel performansinin oldukga tatmin
edici oldugu soylenebilir. Fakat kullanirken dikkat edilmesi gereken, ascilarin istedigi
yemek gorseline ulasim acisindan yapay zekanin performansini olumsuz yonde

etkileyebilen hususlar bulunmaktadir.

Anahtar Kelimeler: yapay zeka, gorsel olusturucu, sunum, tabaklama
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ABSTRACT

It is seen that the interest in edible flowers and sprouts is increasing day by day. The
consumption of edible flowers, which are generally used as decorations in meals,
salads, desserts and beverages, is low in Turkish cuisine. In order to increase the rate
of use of edible flowers and sprouts by cooks in Turkish cuisine, it has been predicted
that which beverages they use most and in what ways they are used will contribute to
the study. Reproducing edible flowers and sprouts, which are constantly consumed in
daily life, frequently used by cooks in Turkish cuisine, easily accessible, with a high
level of appreciation, and presenting them to the consumer, is considered as an
important solution to the problem of low awareness of edible flowers. The study is
important because edible flowers and sprouts, which have a low demand for
consumption alone, can contribute to the development of new products and raising
awareness of Turkish cuisine cooks. The study is important because edible flowers and
sprouts, which have a low demand for consumption alone, can contribute to the
development of new products and raising awareness of Turkish cuisine cooks. In the
study, first of all, it was determined what edible flowers and sprouts are easy to access
and can be produced in all seasons. Answers were sought to the questions asked about
the storage conditions of the edible flowers and sprouts that were determined to be
used later, and their deliberate placement on the plate. According to the data obtained
as a result of the study, it is seen that the use of edible flowers and sprouts by the cooks
in Turkish cuisine stands out for their harmony, liveliness and decorative use on the
plate. The study concluded that the edible flowers and sprouts were preferred by the
cooks for the visually good flowers and sprouts rather than the taste ratios. It was
confirmed by the participants that clean, insect-free and contamination-free flowers
and sprouts should be preferred among the results. It was suggested that storage
conditions should be provided with a damp cloth so that they do not come into contact
with each other. In the research, it is stated that plate presentation is at the forefront
and it is used more in plates where appearance is important. It is concluded that while
doing these, the cooks unconsciously and unconsciously create plates that lack
knowledge. In the study, 10 semi-structured open-ended questions were created within
the limited number of hotels related to edible flowers and sprouts, and 20 participants

were interviewed. Qualitative data analysis was performed with a phenomenological
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approach, and the data were analyzed with a qualified content analysis approach.
Considering these results, it is concluded that the use of edible flowers and sprouts by

the cooks in Turkish cuisine is applied only in terms of visuality and certain flowers.
Keywords: Edible Flower, Micro Sprout, Turkish Cuisine
OZET

Yenilebilir ¢i¢ekler ve filizlere olan ilgi her gecen giin artmakta oldugu goriilmektedir.
Genel olarak yemeklerde, salatalarda, tatlilarda ve iceceklerde siisleme araci olarak
kullanilan yenilebilir ¢igeklerin tek olarak tiiketimleri Tiirk mutfaginda distiktiir.
Yenilebilir ¢icek ve filizlerin Tiirk mutfaginda asgilar tarafindan kullanim oranim
arttirmak icin en ¢ok hangi iceceklere yer verdikleri ve hangi sekillerde kullandiklar
yapilan ¢aligmada katki saglayacagi on goriilmiistiir. Glindelik hayatin iginde siirekli
tiiketilen, agcilarin Tiirk mutfaginda siklikla yer verdigi ve kolay ulasila bilen, begeni
diizeyi yiiksek olan yenilebilir ¢icek ve filizlerin tekrar liretilerek tiiketiciye sunulmasi
yenilebilir ¢i¢eklere olan farkindaligin diisiik diizeyde olmasi probleminin giderilmesi
asamasinda onemli bir ¢6ziim yolu olarak degerlendirilmektedir. Calisma tek olarak
tiiketilme talebi diisiik olan yenilebilir ¢igek ve filizlerin Tiirk mutfag: ascilarinin yeni
iiriin gelistirilmesine ve farkindalik yaratilmasina katkida bulunabilecegi i¢in 6nem arz
etmektedir. Calismada oncelikle ulagimi kolay ve her mevsim tiretilebilen yenilebilir
cicek ve filizlerin neler oldugu belirlenmistir. Sonrasinda kullanilacagi belirlenen
yenilebilir ¢igek ve filizlerin muhafaza kosullari ve bilingli olarak tabakta yer verilmesi
ile ilgili sorulan sorulara cevap aranmistir. Caligma sonucunda elde edilen verilere gore
yenilebilir ¢icek ve filizlerin Tiirk mutfaginda ascilar tarafindan kullanimi {izerine
dikkat ¢ekilecek nokta tabaktaki uyumu, canliligi ve dekor amacl kullanimina 6n
plana ¢iktig1 goriilmektedir. Calisma ascilar icin yenilebilir ¢igek ve filizlerin tat
oranlarindan ¢ok gorseli iyi olan ¢igek ve filizlerin tercih edildigi sonucuna varildi.
Sonuglar arasinda temiz, bdceksiz ve bulasma olmayan ¢icek ve filizlerin tercih
edilmesi gerektigi katilimcilar tarafindan onaylandi. Birbirlerine temas etmeyecek
sekilde nemli bez ile muhafaza kosullar1 saglanmasi gerektigi ileri siiriildii. Aragtirma
tabak prezantasyonunun 6n planda oldugu ve goriiniise 6nem verilen tabaklarda daha
cok kullanildigina yer verilmektedir. Bunlar1 yaparken as¢ilarin bilingsiz ve farkinda

olmadan bilgi birikiminden yoksun tabaklar ortaya koyduklarimi sonucuna
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varilmaktadir. Calismada yenilebilir ¢igcek ve filizlerle alakali belirlenen sinirh
sayidaki oteller dahilinde yar1 yapilandirilmis 10 adet acik uglu soru olusturularak 20
kisilik katilimcr ile goriisme saglandi. Fenomenolojik yaklasimla nitel veri analizi
yapilarak veriler nitelikli igerik analizi yaklagimi ile analiz edildi. Bu sonuglar goz
onilinde bulunduruldugunda yenilebilir ¢icek ve filizlerin Tiirk mutfaginda ascilar
tarafindan kullanimimin sadece gorsellik ve belli bagh ¢igekler dogrultusunda

uygulandigi sonucuna ulagsmaktadir.

Anahtar Kelimeler: Yenilebilir Cigek, Mikro Filiz, Tiirk Mutfagi
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ABSTRACT

The Slow Food movement, which emerged in Italy and basically aims to support
everyone's right to good, clean and fair food, has gained global recognition over time and
has begun to be adopted by many countries. This situation has attracted the attention of
many academics working on the field, and the subject of Slow Food has been the subject
of different studies. In this direction, it is aimed to present the bibliometric analysis of
academic studies on Slow Food in the Web of Science database within the scope of the
study. As a result of the search made in the Web of Science database, it was determined
that there were 458 studies as of 25 July 2023. Information about the related studies was
visualized with the help of tables and graphs and with the VOSviewer bibliometric data
analysis program. According to the research findings, it is seen that at least 20 studies have
been published every year since 2011. In addition, the studies carried out in different
disciplines reveal the scope of slow food and the richness of the subjects it is related to.
The study findings, which provide valuable information for managers, practitioners and

academics, are expected to contribute to the field.
Keywords: Bibliometric Analysis, Slow Food, Gastronomy
OZET

Italya’da ortaya cikan ve temel olarak herkesin iyi, temiz ve adil beslenme hakkini
desteklemeyi amaglayan Slow Food hareketi, zaman igerisinde kiiresel diizeyde bilinirlik
kazanmis ve birgok lilke tarafindan benimsenmeye baslamistir. Bu durum alanla ilgili
caligmalar yapan bir¢ok akademisyenin de ilgisi ¢ekmis ve Slow Food konusu farkl
caligmalara konu olmustur. Bu dogrultuda, caligma kapsaminda Web of Science
veritabaninda yer alan Slow Food konulu akademik c¢aligmalarin bibliyometrik analizini
sunmak amaclanmistir. Web of Science veritabaninda yapilan tarama neticesinde 25
Temmuz 2023 itibariyle 458 ¢alismanin yer aldig1 belirlenmistir. ilgili calismalara iliskin
bilgiler tablolar ile grafikler yardimiyla ve VOSviewer bibliyometrik veri analizi programi
ile gorsellestirilmistir. Arastirma bulgularina gore 2011 yilindan itibaren her yil en az 20
calismanin yaymlandigi goriilmektedir. Ayrica yapilan ¢aligmalarin farkli disiplinlerde ele
alinmasi, yavas yemegin kapsamimi ve iligkili oldugu konularin zenginligini ortaya
koymaktadir. Yoneticiler, uygulamacilar ve akademisyenler i¢in degerli bilgiler saglayan

calisma bulgularinin alan katki saglamasi beklenmektedir.

Anahtar Kelimeler: Bibliyometrik Analiz, Slow Food, Gastronomi
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