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Bu kitap 9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi kapsaminda yayinlanmistir. Bu
kitapta yeralan bildiriler yazar(lar)in kendi dugtncelerini yansitmaktadir.
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__KAYSERi_ VALi_Si S
SAYIN GOKMEN CICEK’IN ONSOZU

Son yillarda diinyada yasanan hizli kiiresellesme sireci, birgok alanda oldugu gibi gastronomi
turizmi alaninda da énemli degisimleri beraberinde getirmistir. Ulasim ve iletisim firsatlarinin
gelismesi, cesitlenmesi ve yayginlasmasiyla birlikte gastronomi turizmi yalnizca yerel
lezzetlerin tanitildigi bir alan degil, ayni zamanda kdlttrel kimliklerin korunmasi, surdirdlebilir
kalkinma hedeflerinin desteklenmesi ve destinasyonlarin marka degerinin artiriimasi
agisindan stratejik 6nem kazanmistir. Bu siregte, gastronomi turizmi alaninda rekabet glicini
belirleyen faktorlerin gesitlenerek artmasi dikkat gekmektedir. Artik sadece ydresel Urinlerin
benzersizligi degil, bu UGrlnlerin surduarilebilir yontemlerle sunulmasi, gastronomik
deneyimlerin yenilikgi bir bicimde tasarlanmasi ve yerel halkin bu sirece etkin bigimde
katiimasi da blylk énem arz etmektedir.

Kayseri, tarih boyunca kiiltirlerin, medeniyetlerin ve lezzetlerin bulusma noktasi olmus; mutfak
gelenegiyle Anadolu’nun en zengin gastronomi sehirlerinden biri haline gelmistir. Kayseri'nin
essiz mutfak kultirt ve misafirperverligiyle butinlesen 9. Uluslararasi Gastronomi Turizmi
Arastirmalari Kongresi'nin, ulusal ve uluslararasi diizeyde bilgi paylasimini artiracagina, yeni
is birliklerini tegvik edecegine ve Ulkemizin gastronomi turizmi alanindaki konumunu daha da
glgclendirecegine inancim tamdir.

Kayseri’nin kokli mutfak mirasinin isiginda, 9-11 Ekim 2025 tarihleri arasinda Kayseri
Universitesi ev sahipliginde diizenlenen 9. Uluslararasi Gastronomi Turizmi Aragtirmalari
Kongresi'nde sizleri agirlamaktan biylk bir memnuniyet duyuyoruz. Bu anlaml etkinlige ev
sahipligi yapan Kayseri Universitesi kongre organizasyon kurulu basta olmak lizere destek
veren tim kurum, kurulus ve paydaslara sukranlarimi sunar, kongrenin ufuk acici degerli
ciktilar ortaya koymasini dilerim.

Gokmen CICEK
Kayseri Valisi
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KAYSERI BUYUKSEHIR BELEDIYE BASKANI
SAYIN DR. MEMDUH BUYUKKILIG’IN ONSOZU

Bilindigi Uzere gastronomi turizmi, giinimuz didnyasinda yalnizca bir destinasyonun tanitimi
acisindan degil; ayni zamanda kiltirel mirasin korunmasi, yerel kalkinmanin desteklenmesi
ve Ulke ekonomisine katki saglanmasi agisindan da son derece 6nemli bir alan olarak kabul
edilmektedir. Bu baglamda son yillarda Glkemizde gastronomi turizmine ydnelik dikkat cekici
gelismeler yasanmis, pek c¢ok sehrimiz kendi yoresel mutfak degerlerini turizmle
batinlestirerek 6nemli atilimlar gergeklestirmistir.

Kayseri ise binlerce yillik tarihi, farkli uygarliklardan miras kalan kulttrel dokusu, Erciyes Dagi
gibi dogal guzellikleri ve kadim mutfak kultardyle bu gelismelerin merkezinde yer alan
sehirlerimizden biridir. Mantisi, pastirmasi, sucugu ve daha nice yoresel lezzetiyle Kayseri
mutfagi, sadece Anadolu’nun degil, dinyanin da dikkatini geken zengin bir gastronomik mirasa
sahiptir. Halkinin sicakkanlihgi, misafirperverligi, ulasim ve konaklama imkanlarinin gesitliligi
ile Kayseri, gastronomi turizmi agisindan onemli bir cazibe merkezi olma yolunda hizla
ilerlemektedir. BlyUksehir Belediyesi olarak bizler, sehrimizin bu potansiyelini degerlendirmek
amaciyla hem ulusal hem de uluslararasi alanda farkh projeler gelistirmekte, Kayseri'nin
gastronomi ve turizm alanindaki tanmirhgini artirmak igin yogun caba sarf etmekteyiz.
Erciyes’'te vydriutilen yatirnmlar, kadltirel mirasin korunmasina yoénelik projeler, turizm
altyapisinin guclendiriimesi ve gastronomi festivalleri gibi etkinlikler bu anlayisin birer
parcasidir. Tim bu calismalarla Kayseri'yi, gastronomi ve turizm alaninda bir marka sehir
haline getirmeyi hedefliyoruz.

Bu yil dizenlenen 9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi’'nin sehrimizde
Kayseri Universitesi ev sahipliginde gerceklestiriimesi Kayseri agisindan ayri bir gurur
vesilesidir. Ulkemizin ve dinyanin farkli Gniversitelerinden degerli akademisyenler ile sektdr
temsilcilerinin katihmiyla gerceklesen bu kongrenin, gastronomi turizmi literatirine katki
sunacagina, ayni zamanda Kayseri’nin tanitimina onemli dlgliide destek saglayacagina
inantyorum.

Bu vesileyle, kongrenin dizenlenmesinde emegi gegen bilim insanlarina, kongre organizasyon
kuruluna ve tim paydaslara tesekkir ediyor; 6zet bildiriler kitabinin gastronomi turizmi
alaninda kalici bir kaynak olmasini diliyorum.

Dr. Memduh BUYUKKILIC
Kayseri Buyuksehir Belediye Baskani
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KAYSERI UNIVERSITESI REKTORU
SAYIN PROF. DR. KURTULUS KARAMUSTAFA’'NIN ONSOZU

Kiresellesme, teknolojik ilerlemeler ve toplumsal dénistumlerle hiz kazanan ¢agimizda turizm
sektord, degisimin en yogun hissedildigi alanlardan biridir. Bu dénlsim icinde gastronomi
turizmi; kultdrel mirasin korunmasi, yerel kalkinmanin desteklenmesi ve destinasyonlarin
marka degerinin artirilmasinda stratejik bir rol Ustlenmektedir. Artik gastronomi, sadece bir
beslenme etkinligi degil, kiltirlerarasi etkilesimin, ekonomik kalkinmanin ve surdurilebilirligin
guclu bir tagryicisidir.

Bu anlayisla, 9-11 Ekim 2025 tarihlerinde Kayseri Universitesi ev sahipliginde diizenlenen 9.
Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi, alanin gtincel akademik caligmalarini
go6riundr kilmayi, disiplinlerarasi bilgi paylasimini tesvik etmeyi ve sektér—akademi is birligini
guclendirmeyi amaclamaktadir. Kongrede inovatif yaklasimlar, surdurdlebilirlik, dijitallesme-
yapay zeka, gastronomi markalasmasi ve kultirel mirasin aktarimi gibi konular cesitli
oturumlarda kapsamli bigimde ele alinacaktir.

Uluslararasi niteligiyle kongremiz, yalnizca bilimsel ¢iktilarin paylasildigi bir platform degil,
ayni zamanda Turkiye’nin zengin gastronomi mirasinin dinyaya tanitilmasi ve Kayseri’nin bu
alandaki potansiyelinin vurgulanmasi agisindan da énemli bir firsat sunmaktadir.

Bu vesileyle, kongreye katki sunan degerli akademisyenlere, bildirileriyle surece dahil olan
arastirmacilara, titiz degerlendirmeleriyle bilimsel kaliteyi givence altina alan hakemlerimize,
organizasyonda emegi gegen organizasyon, danisma ve bilim kurulu Gyelerimize sukranlarimi
sunarim. Ayrica, bu anlamli etkinlige ev sahipligi yapmanin onurunu tasiyan Kayseri
Universitesi Rektorligi adina, destek veren tim kurum, kurulug ve sponsorlarimiza igten
tesekkir ederim.

Kongremizin, gastronomi turizmi alaninda yeni akademik is birliklerinin temelini atacagina,
O0zgun fikirlerin gelisimine katki saglayacagina ve gelecege yon verecek 6nemli agilimlara
vesile olacagina yurekten inaniyorum.

Prof. Dr. Kurtulus KARAMUSTAFA
Kayseri Universitesi Rektoru
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KONGRE HAKKINDA

Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi, 2016 yilindan itibaren her yil
dizenlenen, gastronomi ve turizm disiplinlerini akademik bir ¢cer¢cevede bulusturan prestijli bir
bilimsel etkinliktir.

ik olarak Balikesir Universitesi ev sahipliginde baslayan kongre, yillar icerisinde Canakkale,
Kocaeli, Nevsehir, Sakarya ve Afyon Kocatepe Universiteleri Turizm Fakiilteleri tarafindan
dizenlenerek genis bir akademik etkilesim agi olusturmustur. Kiresel pandemi sebebiyle 2020
yilinda gergeklestirilemeyen kongre, 2023 yilinda Kastamonu Universitesi ve Haci Bayram Veli
Universitesi is birligiyle Kastamonu'da dizenlenerek bilim dinyasindaki sarekliligini
korumustur. 2024 yilinda ise Aydin Adnan Menderes Universitesi ve izmir Katip Celebi
Universitesi Turizm Fakdlteleri ev sahipliginde Aydin Kusadasi’'nda gergeklestiriimis ve
gastronomi turizmi alaninda 6nemli akademik katkilar sunmaya devam etmistir. Kongre, her
yil dedisen ev sahipleriyle disiplinlerarasi is birligini tesvik etmekte ve alaninda uzman
akademisyenler ile sektor temsilcilerini bir araya getirerek gastronomi turizmi alanindaki gtincel
arastirmalarin paylasilmasina zemin hazirlamaktadir.

9. Ulusla__raraS| Gastronomi Turizmi Arastirmalari Kongresi, 9-11 Ekim 2025 tarihleri arasinda
Kayseri Universitesi Uygulamali Bilimler Fakdiltesi ev sahipliginde gerceklestirilecektir.

9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi
Organizasyon Kurulu Adina

Dog¢. Dr. Reha KILICHAN
Kayseri Universitesi
Uygulamali Bilimler Fakultesi
Gastronomi ve Mutfak Sanatlari Bolim Baskani
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9. ULUSLARARASI GASTRONOMIi TURIZMi ARASTIRMALARI
KONGRESI|I KURULLARI

ONUR KURULU

Unvani, Adi ve Soyadi

Kurumu

Goékmen CICEK

Kayseri Valisi

Dr. Memduh BUYUKKILIC

Kayseri Blyuksehir Belediye Bagkani

Prof. Dr. Kurtulus KARAMUSTAFA

Kayseri Universitesi Rektorii

DANISMA KURULU*

Unvani, Adi ve Soyadi Kurumu

Prof. Dr. Bahattin OZDEMIR Akdeniz Universitesi

Prof. Dr. Burak MiL istanbul Kent Universitesi

Prof. Dr. Burhan KILIC Mugla Sitki Kogman Universitesi

Prof. Dr. Cevdet AVCIKURT Balikesir Universitesi

Prof. Dr. Derman KUCUKALTAN izmir Kavram Meslek Yiiksekokulu

Prof. Dr. Diriye BOZOK Balikesir Universitesi

Prof. Dr. Emrah OZKUL Kocaeli Universitesi

Prof. Dr. Fiigen OZKAYA Ankara Haci Bayram Veli Universitesi
Prof. Dr. Hakan YILMAZ Anadolu Universitesi

Prof. Dr. Litfi ATAY Canakkale Onsekiz Mart Universitesi
Prof. Dr. Murat DOGDUBAY Balikesir Universitesi

Prof. Dr. Mustafa SANDIKCI Afyon Kocatepe Universitesi

Prof. Dr. Oguz TURKAY Sakarya Uygulamali Bilimler Universitesi
Prof. Dr. Osman Nuri OZDOGAN Aydin Adnan Menderes Universitesi
Dog. Dr. Aydan BEKAR Mugla Sitki Kogman Universitesi

Dog. Dr. Turgay BUCAK Dokuz Eyliil Universitesi | D6nem Baskani
Dr. Ogr. Uyesi Betiil OZTURK izmir Ekonomi Universitesi

*Alfabetik olarak ada goére diuizenlenmistir.

BiLiM KURULU*

Unvani, Adi ve Soyadi Kurumu

Prof. Dr. Ahmad Puad Mat Som Sultan Zainal Abidin Universitesi
Prof. Dr. Asli Albayrak istanbul Gelisim Universitesi

Prof. Dr. Ating Olcay Gaziantep Universitesi

Prof. Dr. Atilla Akbaba izmir Katip Celebi Universitesi
Prof. Dr. Aybuke Elif Ceyhun Sezgin Ankara Haci Bayram Veli Universitesi
Prof. Dr. Aysu Altag Aksaray Universitesi

Prof. Dr. Bahattin Ozdemir Akdeniz Universitesi

Prof. Dr. Bendegul Okumus Central Florida Universitesi

Prof. Dr. Burak Mil istanbul Kent Universitesi

Prof. Dr. Burhan Kilig Mugla Universitesi

Prof. Dr. Cevdet Avcikurt Balikesir Universitesi

Prof. Dr. D.A.C Suranga Silva Kolombo Universitesi

Prof. Dr. David Hind Buckinghamshire Yeni Universitesi
Prof. Dr. Deepali Bhatnagar Amity Universitesi Jaipur

Prof. Dr. Derman Kiiglikaltan izmir Kavram Universitesi

Prof. Dr. Dogan Gursoy Washington Eyalet Universitesi
Prof. Dr. Duran Cankdl Eskisehir Osmangazi Universitesi
Prof. Dr. Diriye Bozok Balikesir Universitesi

Prof. Dr. Emel Memis Kocaman Balikesir Universitesi

Prof. Dr. Emrah Ozkul Kocaeli Universitesi

Prof. Dr. Evren Gliger Karabag Universitesi

Prof. Dr. Ferah Ozkok Canakkale On sekiz Mart Universitesi
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Prof. Dr. Fevzi Okumus Central Florida Universitesi

Prof. Dr. Frederic Dimanche Ryerson Universitesi

Prof. Dr. Fiigen Ozkaya Ankara Haci Bayram Veli Universitesi
Prof. Dr. Goksel Kemal Girgin Balikesir Universitesi

Prof. Dr. Hakan Yilmaz Anadolu Universitesi

Prof. Dr. Hatice Ferhan Nizamlioglu Necmettin Erbakan Universitesi

Prof. Dr. Hilmi Rafet Yincu Anadolu Universitesi

Prof. Dr. Hilya Kurgun Dokuz Eyliil Universitesi

Prof. Dr. Hiseyin Avni Kirmaci Karabiik Universitesi

Prof. Dr. ibrahim Génen Nisantasi Universitesi

Prof. Dr. irfan Yazicioglu Ankara Haci Bayram Veli Universitesi
Prof. Dr. Kamil Bostan istanbul Aydin Universitesi

Prof. Dr. Khurram Sharif Katar Universitesi

Prof. Dr. Kurtulug Karamustafa Erciyes Universitesi; Kayseri Universitesi
Prof. Dr. Laila Drouiche Uluslararasi Agadir Universitesi

Prof. Dr. Lokman Toprak Mardin Artuklu Universitesi

Prof. Dr. Litfi Atay Canakkale On sekiz Mart Universitesi
Prof. Dr. Ltfi Buyruk Nevsehir Haci Bektas Veli Universitesi
Prof. Dr. Mi-Hea Sejong Universitesi

Prof. Dr. Mehmet Oguzhan ilban Balikesir Universitesi

Prof. Dr. Mehmet Sarngik Sakarya Uygulamal Bilimler Universitesi
Prof. Dr. Mehmet Sarioglan Balikesir Universitesi

Prof. Dr. Menekse COmert Ankara Haci Bayram Veli Universitesi
Prof. Dr. Mohamed El-Ansari Vitez Universitesi

Prof. Dr. Muhammed Ashfaq iU Uluslararasi Uygulamal Bilimler Universitesi
Prof. Dr. Murat Dogdubay Balikesir Universitesi

Prof. Dr. Mustafa Aksoy Ankara Haci Bayram Veli Universitesi
Prof. Dr. Mustafa Sandikgi Afyon Kocatepe Universitesi

Prof. Dr. Nazgil Batyrova Uluslararasi Turizm ve Otelcilik Universitesi
Prof. Dr. Neriman Gonca Guzel Sahin Atihm Universitesi

Prof. Dr. Nilifer Sahin Pergin Nevsehir Haci Bektas Veli Universitesi
Prof. Dr. Nurudin Kidiraliev Kirgiz-Tlrk Manas Universitesi

Prof. Dr. Nurten Cekal Pamukkale Universitesi

Prof. Dr. Onur Gérkem Katip Celebi Universitesi

Prof. Dr. Osman Nuri Ozdogan Aydin Adnan Menderes Universitesi
Prof. Dr. Osman Culha Alanya Alaaddin Keykubat Universitesi
Prof. Dr. Oguz Tirkay Sakarya Uygulamali Bilimler Universitesi
Prof. Dr. Pinar Temizkan Eskisehir Osmangazi Universitesi

Prof. Dr. Rahman Temizkan Eskisehir Osmangazi Universitesi

Prof. Dr. Rhabra Sanae ibn Zohr Universitesi

Prof. Dr. Saurabh Dixit North-Eastern Hill Universitesi

Prof. Dr. Selda Uca Kocaeli Universitesi

Prof. Dr. Semra Akar Sahingdz Ankara Haci Bayram Veli Universitesi
Prof. Dr. Serkan Sengill Sakarya Uygulamali Bilimler Universitesi
Prof. Dr. Safak Unlvar Selguk Universitesi

Prof. Dr. Sevki Ulema Sakarya Uygulamali Bilimler Universitesi
Prof. Dr. Sibel Ozilgen Yeditepe Universitesi

Prof. Dr. Simal Aymankuy Balikesir Universitesi

Prof. Dr. Tarik Nael Hashem isra Universitesi

Prof. Dr. Venkat Rao Yedla Pondicherry Universitesi

Prof. Dr. Volkan Altintas izmir Katip Celebi Universitesi

Prof. Dr. Yuksel Ekinci Portsmouth Universitesi

Dog. Dr. Adem Arman Akdeniz Universitesi

Dog. Dr. Ahmed Imran Hunjra Gazi Universitesi, Dera Gazi Han

Dog. Dr. Ahmad Albattat Yénetim ve Bilim Universitesi

Dog. Dr. Alev Sékmen Kastamonu Universitesi

Dog. Dr. Alper Isin izmir Katip Celebi Universitesi

Dog. Dr. Alper Kurnaz Abant izzet Baysal Universitesi
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Ozet

Bu calisma, restoran endustrisinde 6n saflarda goérev yapan ¢alisanlarin maruz kaldiklari asiri
rol yukd, is stresi, duygusal tikenmiglik ve ise yabancilasma dizeyleri arasindaki iligkileri ana-
liz etmek amaciyla gergeklestiriimistir. Calisma, isle ilgili 6zelliklerin restoran 6n safha c¢alisan-
larinin davranis ve tutumlarini nasil etkileyebilecegine odaklanmaktadir. Aragtirma, Turkiye'nin
guneydogu bolgesindeki bir sehirde bulunan 40 adet gunlik yemek (casual dining) restoranla-
rinda yapilan anketlerle yuratiimustar. Arastirma bulgulari, rol asirihigi ile is stresi arasinda
anlamh bir iliski oldugunu ortaya koymustur. Ayrica, is stresi ¢alisanlarin duygusal tikenmisglik
duzeyleriyle ve ise yabancilasma egilimleriyle anlamli sekilde iligkilidir. Bununla birlikte, rol asi-
rihldinin hem duygusal tikenmislik hem de ise yabancilasma ile dogrudan iligkili oldugu belir-
lenmistir. Yapilan aracilik analizleri ise, is stresinin asiri rol yiku ile duygusal tikenmislik ve
ise yabancilasma arasindaki iligkide kismi bir aracilik islevi gordugunu ortaya koymustur.

Anahtar Kelimeler: Restoran g¢alisanlari, asiri rol yikd, is stresi, duygusal tikenmislik, ise
yabancilasma

Understanding Restaurant Frontline Employees’ Role
Overload, Job Stress, Emotional Exhaustion and Work
Alienation

Abstract

This study was conducted to analyze the relationships between role overload, job stress, emo-
tional exhaustion, and work alienation among frontline employees in the restaurant industry.
This study focuses on how job-related characteristics can affect the behavior and attitudes of
restaurant frontline employees. Surveys were carried out at 40 casual dining restaurants in a
city in the southeastern region of Turkiye. The findings of the study revealed a significant rela-
tionship between role overload and job stress. Additionally, job stress was found to be signifi-
cantly associated with both emotional exhaustion and work alienation among employees. Furt-
hermore, role overload was directly related to both emotional exhaustion and work aliena-tion.
Mediation analyses indicated that job stress partially mediated the relationship between role
overload and both emotional exhaustion and work alienation.

Keywords: Restaurant employees, role overload, job stress, emotional exhaustion, work alie-
nation
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Ozet

Bu calisma, televizyon ve sosyal medyanin sef algisi tGzerindeki etkilerini nitel bir yaklagsimla
incelemektedir. Arastirma kapsaminda 10 profesyonel mutfak sefi ile yari yapilandiriimis mu-
lakatlar gergeklestiriimis ve elde edilen veriler icerik ve tematik analize tabi tutulmustur. Bulgu-
lar bes ana tema altinda toplanmistir: Medyanin sef algisi Gzerindeki yaniltici etkisi, medya
gorunurlagunin kariyer Uzerindeki etkileri, yemek programlarinin meslege olan ilgiye etkisi,
sosyal medyanin gastronomi trendlerine etkisi ve gelecekte medya-sef iligkisinin evrimi. Aras-
tirma sonugclari, medyada gdsterilen sef imajinin gergek mutfak yasamindan énemli dlgide
farkhlastigini ve bu durumun meslege yeni baslayanlar igin gercekci olmayan beklentiler ya-
rattigini ortaya koymaktadir. Medya gorundrligu seflere dnemli kariyer firsatlari sunmakla bir-
likte, kalici basari igin tek basina yeterli olmamaktadir. Sosyal medya, gastronomi trendlerini
sekillendirirken bir yandan yaraticiligi tesvik etmekte, diger yandan gorsellige asiri odaklanma
riskini beraberinde getirmektedir. Gelecekte sef mesleginin sadece mutfak becerileri degil, ayni
zamanda medya ve iletisim becerileri de gerektiren bir yone evrilecegi 6ngoérilmektedir. Bu
degisim surecinde, 6zglnlik ve otantikligin korunmasi, seflerin kalici basarisi igin kritik 5Gneme
sahip olacaktir.

Anahtar Kelimeler: Sef algisi, Gastronomi, Medya temsili, Yemek programlari, Sosyal medya

The Effect of Television and Media on Chef Perception

Abstract

This study examines the effects of television and social media on chef perception through a
qualitative approach. Semi-structured interviews were conducted with 10 professional kitchen
chefs, and the data obtained were subjected to content and thematic analysis. The findings
are grouped under five main themes: misleading effects of media on chef perception, career
impacts of media visibility, influence of cooking shows on interest in the profession, effects of
social media on gastronomic trends, and the evolution of media-chef relationship in the future.
Research results reveal that the chef image portrayed in media differs significantly from real
kitchen life, creating unrealistic expectations for newcomers to the profession. While media
visibility offers important career opportunities for chefs, it is not sufficient alone for lasting suc-
cess. Social media shapes gastronomic trends, encouraging creativity on one hand while ris-
king excessive focus on visuals on the other. In the future, the chef profession is expected to
evolve toward requiring not only culinary skills but also media and communication abilities. In
this process of change, preserving originality and authenticity will be critical for chefs' lasting
success.

Keywords: Chef perception, Gastronomy, Media representation, Cooking shows, Social
media
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Michelin Yildizh Restoranlarin Destinasyon imajina Katkisi: Urla
Ornegi
Ogr. Gér. Mehmet OZDAMAR

Osmaniye Korkut Ata Universitesi, Kadirli Meslek Yiiksekokulu, Otel Lokanta ve ikram Hizmetleri
Boluma, Ascilik Programi
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ORCID: 0000-0001-6110-3765

Ozet

Bu caligma, Michelin yildizli restoranlarin destinasyon imajina katkisini Urla 6rnegi GUzerinden
incelemeyi amaclamaktadir. Gastronomi turizminin artan énemi ve Michelin rehberinin Tulrki-
ye'ye gelmesiyle birlikte, Urla'nin gastronomi potansiyelinin degerlendiriimesi dnem kazanmis-
tir. Arastirmada, Urla'daki Michelin rehberinde yer alan restoranlarda yemek yemis ve 6zellik-
le bu deneyim icin Urla'ya gelmis 398 ziyaretci ile anket ¢alismasi gergeklestiriimistir. Calig-
mada nicel arastirma yontemlerinden iliskisel tarama modeli kullaniimistir. Arastirma sonugla-
ri, Michelin yildizli restoranlarin Urla'nin destinasyon imajini olumlu yodnde etkiledigini
(R2=0,483), ziyaretcilerin tekrar ziyaret etme niyetini artirdigini (R*=0,601), gastronomi turizmi
potansiyelini guclendirdigini (R>=0,433) ve ziyaretcilerin genel memnuniyetini olumlu yonde et-
kiledigini (R2=0,550) gostermistir. Demografik bulgular, ziyaretgilerin cogunlukla ylksek egitim
ve gelir dizeyine sahip oldugunu ve énemli bir kisminin (%42,2) Urla'yi ilk kez ziyaret ettigini
ortaya koymustur. Bu sonuglar, Michelin yildizli restoranlarin bir destinasyonun imajini, gekici-
ligini ve rekabet guiclini artirmada stratejik bir rol oynadigini gostermektedir. Calisma, gastro-
nomi turizminin gelistiriimesi ve destinasyon imajinin gug¢lendiriimesi konusunda desti-nasyon
yoneticilerine, restoran igletmecilerine ve turizm paydaslarina énemli éneriler sunmak-tadir.

Anahtar Kelimeler: Gastronomi turizmi, Michelin Yildizli restoranlar, destinasyon imaji, Urla,
ziyaretgi memnuniyeti.

The Contribution of Michelin-Starred Restaurants to
Destination Image: The Case of Urla

Abstract

This study aims to examine the contribution of Michelin-starred restaurants to destination
image through the case of Urla. With the increasing importance of gastronomy tourism and the
arrival of the Michelin Guide in Tlrkiye, evaluating Urla's gastronomic potential has gained
significance. The research conducted a survey with 398 visitors who dined at restaurants lis-
ted in the Michelin Guide in Urla and specifically came to Urla for this experience. The study
employed a correlational survey model from quantitative research methods. Research results
showed that Michelin-starred restaurants positively affect Urla's destination image (R?=0.483),
increase visitors' intention to revisit (R*=0.601), strengthen gastronomy tourism potential
(R2=0.433), and positively influence visitors' overall satisfaction (R?=0.550). Demographic fin-
dings revealed that visitors mostly have high education and income levels, and a significant
portion (42.2%) were visiting Urla for the first time. These results demonstrate that Michelin-
starred restaurants play a strategic role in enhancing a destination's image, attractiveness, and
competitive advantage. The study offers important recommendations to destination ma-na-
gers, restaurant operators, and tourism stakeholders regarding the development of gastro-
nomy tourism and strengthening destination image.

Keywords: Gastronomy tourism, Michelin-Starred restaurants, destination image, Urla, visitor
satisfaction.
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Osmanli imparatorlugu Bahgecilik Kiiltiiriiniin Avrupa
Uzerindeki Etkileri

Ogr. Gér. Servet Kazim GUNEY
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Ozet

Bu derleme makalesi Osmanli imparatorlugu bahgecilik kiiltiiriiniin Avrupa (izerindeki etkilerini
ortaya koymayl amaclamaktadir. Bu sayede kultlrler arasi etkilesimlerin gastronomi basta
olmak Uzere yarattigi degisimlerin daha iyi anlagilabilecegi degerlendiriimektedir. Osmanli
imparatorlugu’'nun, 13. yiizyilin sonlarindan 20. yiizyiln baglarina kadar Avrupa bahgeciligini
bitki tanitimlari, bahce estetigi ve tarimsal uygulamalar yoluyla énemli dlgtide etkilemigtir.
Osmanlilar turuncgiller (portakal, limon, misket limonu), kayisi, karpuz, kantalup kavunu,
baharat ve lale gibi yeni bitki tUrlerini tanitarak Avrupa bahcelerini zenginlestirmis ve mutfak
uygulamalarini  dénustirmastir. Simetri, su Ozellikleri ve c¢esitli bitki dizenlemeleriyle
karakterize edilen Osmanli bahge tasarimlari, Avrupa peyzaj tasarimini etkilemistir. Topkapi
Saray! bahgelerinde belirgin olan bu ilkeler, Avrupa'da, 6zellikle de 14. Louis déneminde
Fransa'da resmi bahge tasarimlarina ilham vermistir. Avrupali bahgivanlar Osmanli
tasarimlarindaki unsurlari benimsedikce ¢esme ve havuzlarin kullanimi daha da
yayginlasmistir. Osmanli imparatorlugu'nun gelismis sulama teknikleri ve Uriin rotasyon
yontemleri de Avrupa tarimini etkilemistir. imparatorluk hayati ticaret yollarini kontrol ederek
Avrupa ve Asya arasinda tarimsal drin ve bilgi aligverigini kolaylastirmistir. Bu etkilesim,
Avrupali giftcilerin Osmanli ticaret aglari araciligiyla getirilen yeni Grtinlere yonelik artan talebi
karsllamaya galismasiyla tarimsal verimliligi artirmistir. Bu alisverigin sadece Avrupa tarimini
cesitlendirmekle kalmadigi, ayni zamanda tarim tekniklerindeki ilerlemelere de katkida
bulundugu degerlendiriimektedir.

Anahtar Kelimeler: Osmanli imparatorlugu, gastronomi, bahgecilik, ticaret, kiltur.

The Impact of Ottoman Empire Gardening Culture on Europe

Abstract

This review article aims to reveal the effects of the horticultural of the Ottoman Empire on
Europe. In this way, it is evaluated that this will lead to a better understanding of the changes
brought about by intercultural interactions, particularly in gastronomy. The Ottoman Empire
significantly influenced European horticulture from the late 13th to the early 20th centuries
through plant introductions, garden aesthetics, and agricultural practices. The Ottomans
enriched European gardens and transformed culinary practices by introducing new plant
species such as citrus fruits (orange, lemon, lime), apricot, watermelon, cantaloupe melon,
spices and tulips. Ottoman garden designs, characterized by symmetry, water features and
diverse plant arrangements, influenced European landscape design. These principles, evident
in the gardens of Topkapi Palace, inspired formal garden design in Europe, especially in
France during the reign of Louis XIV. As European gardeners adopted elements of Ottoman
designs, the use of fountains and pools became more common. The Ottoman Empire's
advanced irrigation techniques and crop rotation methods also influenced European
agriculture. The empire facilitated the exchange of agricultural products and knowledge
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between Europe and Asia by controlling vital trade routes. This interaction increased
agricultural productivity as European farmers sought to meet the growing demand for new
crops brought in through Ottoman trade networks. This exchange not only diversified European
agriculture, but also contributed to advances in agricultural techniques.

Keywords: Ottoman Empire, gastronomy, horticulture, trade, culture.
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Paylasim Ekonomisine Dayali Yemek Turlarinda Katilimci
Deneyimlerinin Incelenmesi: Istanbul Ornegi

Dr. Ogr. Uyesi Emre AKOGUL
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emre.akogul@atauni.edu.tr
ORCID: 0000-0002-3427-3977

Ozet

Bu calisma, paylasim ekonomisi temelli yemek turlarina katilan turistlerin gastronomik dene-
yimlerini derinlemesine incelemek amaciyla gergeklestiriimistir. Arastirmanin temel amaci, is-
tanbul'daki dijital yemek paylasim platformlari Gzerinden diizenlenen yemek turlarinda, turist-
lerin gastronomi odakli deneyimlerine iliskin ¢evrimici yorumlari analiz ederek deneyim bile-
senlerini ortaya koymaktir. Veriler, Withlocals platformunda istanbul'da gergeklesen (¢ farkli
turdan toplanan toplam 1284 kullanici yorumundan elde edilmistir. Arastirma nitel bir desende
tasarlanmis ve Corbin and Strauss (2008)’un igerik analizi yaklagimi ¢cergevesinde agik, ekse-
nel ve secici kodlama asamalari izlenerek analiz gerceklestirilmistir. Analiz sonucunda bes ana
tema belirlenmigtir: Yemek kalitesi ve yiyecek cesitliligi, deneyimin 6zgunlugu, rehberin kisisel
Ozellikleri, yerel kultar ve genel memnuniyet. Katihmcilarin 6zellikle deneyimin otantik yapisi,
rehberin bilgisi ve yaklasimi, yerel lezzetlerin kalitesi gibi gastronomik deneyimin kritik unsur-
larina yodun vurgu yaptigi tespit edilmistir. Arastirma, yiyecek temelli turizm baglaminda yerel
aktoérlerin gastronomik deneyim tasariminda énemli bir rol tstlendiklerini ve dijital platformlar-
daki kullanici yorumlarinin, gastronomik turistik Grtnlerin geligtiriimesine yonelik sureglerde
degerli bir veri kaynagi olusturdugunu ortaya koymaktadir.

Anahtar Kelimeler: Yemek paylasim ekonomisi, gastronomik deneyim, istanbul.

Investigation of Participant Experiences in Sharing Economy
Based Food Tours: The Case of Istanbul

Abstract

This study was conducted to examine in-depth the gastronomic experiences of tourists parti-
cipating in sharing economy-based food tours. The main focus of the research is to reveal the
experience components by analyzing online comments on tourists' gastronomy-oriented expe-
riences on food tours organized through digital food sharing platforms in Istanbul. The data
was obtained from atotal of 1284 user comments collected from three different tours in Istanbul
on the Withlocals platform. The research was designed in a qualitative design and analyzed
by following the open, axial and selective coding stages within the framework of Strauss and
Corbin's (1990) content analysis approach. As a result of the analysis, five main themes were
identified: Food quality and food variety, authenticity of the experience, personal characteris-
tics of the guide, local culture and overall satisfaction. It was found that the participants parti-
cularly emphasized the critical elements of the gastronomic experience such as the authenti-
city of the experience, the knowledge and approach of the guide, and the quality of local fla-
vors. The research reveals that local actors play an important role in the design of gastronomic
experiences in the context of food-based tourism and that user comments on digital platforms
constitute a valuable data source in the processes for the development of gastronomic touristic
products.

Keywords: Food sharing economy, food tour experience, istanbul.
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Ozet

Mutfaklar, gunluk yasamda en fazla gida atiginin olustugu alanlarin baginda gelmektedir. Seb-
zelerin kabuklari, saplari, meyve cekirdekleri ve tiketilmeyen yemek artiklari, genellikle atik
olarak degerlendirilip ¢cope atiimaktadir. Ancak bu atiklarin dogru yontemlerle islenerek yeni-
den degerlendirilebilmesi, hem cevresel surdurulebilirlik agisindan hem de ekonomik ve bes-
leyici degerlerin korunmasi bakimindan olduk¢a 6nemlidir. Bu ¢alismanin temel amaci, mut-
fakta olugan gida atiklarinin geri dénusturulerek yenilebilir, besleyici ve duyusal olarak kabul
edilebilir yeni drtinlere déndstiridimesini saglamaktir. Bdylece hem israfin édnine gecgilmesi
hem de atiklarin islevsel hale getiriimesi hedeflenmigtir. Calisma kapsaminda, sebzelerin ka-
buklari ve saplar gibi genellikle atik olarak degerlendirilen kisimlari ile yenmeyen yemek ar-
tiklari kullanilarak toplam 11 farkli gida tdrina gelistiriimistir. Bu Urunlerin her biri icin duyusal
analizler yapilmig, goénulli bireyler tarafindan tat, koku, goériinim ve genel bedeni agisindan
degerlendirilmistir. Ayni zamanda her Urinun porsiyon bazinda kalori hesaplamalari yapiimis-
tir. Duyusal analiz sonuglarina gore, atiklardan Uretilen yiyecekler arasinda kurabiye en ¢ok
begenilen Urin olmustur. Katilimcilar tarafindan en az begenilen Urln ise salga olarak belir-
lenmistir. Kalori hesaplamalari sonucunda, ayva kabuklarindan yapilan kek en yuksek porsi-
yon kalori degerine sahipken, domates kabuklarindan yapilan salga en dusuk kalorili Grin ol-
mustur. Bu ¢alisma ile mutfak kaynakli gida atiklarinin degerlendirilerek islevsel trlnlere dé-
nastirdlebilecegi ortaya konmustur. Hem strdirilebilir gida tiketimi agisindan hem de birey-
lerin farkindalik dizeyini artirmak adina énemli bir katki saglanmistir. Elde edilen Grinlerin
kabul edilebilir dizeyde begenilmesi, gida atiklarinin lezzetli ve besleyici alternatiflere donus-
turllebilecegini géstermektedir. Bu yaklasim, evsel ve endistriyel mutfaklarda atik yonetimi
konusunda yeni bir perspektif sunmaktadir.

Anahtar Kelimeler: Mutfak, Gida israfi, gastronomi, trtin gelistirme, duyusal analiz.
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Reducing Food Waste in the Kitchen by Using Household
Waste in Recipes Product Development and Sensory Analysis

Abstract

Kitchens are among the primary areas where food waste is generated in daily life. Peels and
stems of vegetables, fruit seeds, and leftover meals are often considered waste and discarded.
However, processing these materials through proper methods and re-evaluating them is highly
important in terms of environmental sustainability, as well as preserving economic and nutriti-
onal value. The main objective of this study is to transform kitchen food waste into edible,
nutritious, and sensorially acceptable new products through recycling methods. In doing so,
the aim is both to prevent food waste and to bring these materials into a functional form. Within
the scope of the study, a total of 11 different food products were developed using typically
discarded parts such as vegetable peels and stems, as well as uneaten meal leftovers. Each
of these products was subjected to sensory analysis, and volunteer participants evaluated
them based on taste, smell, appearance, and overall preference. In addition, the calorie con-
tent of each product was calculated per portion. According to the sensory analysis results,
among the foods produced from waste, the cookie was the most liked product. The least liked
product by the participants was the tomato peel paste. Based on the calorie calculations, the
quince peel cake had the highest portion calorie value, while the tomato peel paste had the
lowest calorie content. This study demonstrated that kitchen food waste can be transformed
into functional food products. It provides a significant contribution both to sustainable food
consumption and to increasing public awareness of food waste. The fact that the developed
products were found to be acceptable suggests that food waste can be turned into tasty and
nutritious alternatives. This approach offers a new perspective on waste management in both
domestic and industrial kitchens.

Keywords: Kitchen, food waste, gastronomy, product development, sensory analysis.
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Ozet

Bu calisma, 6 Subat 2023 tarihinde meydana gelen Kahramanmaras merkezli depremlerin
Malatya ilinde faaliyet gosteren gastronomi isletmeleri Uzerindeki etkilerini incelemektedir.
Depremler, yalnizca fiziksel yikimlara yol agmakla kalmaz, ayni zamanda ekonomik ve sosyal
yaply! da derinden sarsmaktadir. Malatya 6zelinde yapilan bu arastirmada, deprem sonrasi
yiyecek-icecek isletmelerinin karsilastigi zorluklar, kriz stirecindeki tepkileri ve iyilesme strate-
jileri hakkinda bilgi edinilmigtir. Veriler, nitel arastirma yontemiyle, depremi dogrudan deneyim-
leyen isletme sahipleriyle yapilan yapilandiriimis mulakat yoluyla toplanmistir. Calismada, 6n-
celikle dogal afetlerin tanimi, tlrleri ve Tirkiye’nin deprem geg¢misi ele alinmis, ardindan Ma-
latya’da yasanan depremlerin tarihsel slreci ve bélgenin jeolojik 6zellikleri incelenmistir. Dep-
remin ardindan gastronomi sektdrtinde faaliyet gosteren isletmelerin yasadigi fiziksel hasar,
tedarik zinciri sorunlari, artan maliyetler, misteri kaybi ve psikolojik etkiler detayli olarak de-
gerlendirilmigtir. Gérismelerde, bazi isletmelerin agir hasar alarak faaliyetlerine ara verdigi,
bazilarinin ise menl ve is modelinde degisiklikler yaparak ayakta kalmaya ¢alistigi goruimus-
tur. Tedarik zincirinde 6zellikle kirmizi et ve hayvansal Urlnlerde sikintilar yasanmig, bazi is-
letmeler disaridan destek almak zorunda kalmigtir. Hammadde ve yan malzeme giderlerinde
ciddi artiglar gdzlenmisg, bu durum isletmelerin karlihgini olumsuz etkilemistir. Elde edilen bul-
gulara gore; devlet ve yerel yonetimlerden alinan desteklerin yetersiz oldugu, bazi isletmelerin
hibe ve kredi destegi aldigi ancak ¢cogunlugun kendi imkanlariyla ayakta kalmaya galistigi tes-
pit edilmigtir. Ayrica, isletmelerin buyuk kisminin benzer krizlere karsi hazirliksiz oldugu, kriz
yonetimi ve surdurdlebilirlik konusunda eksiklikler bulundugu ortaya ¢ikmigtir. Deprem sonrasi
bazi isletmeler online siparis ve paket servis gibi alternatif hizmet yéntemlerine yénelmis, an-
cak bu degisikliklerin genellikle zorunluluktan kaynaklandigi anlasiimigtir. Calismanin so-
nunda, afet yonetimi ve surdurilebilirlik baglaminda éneriler sunulmus, benzer afetlerin yasan-
digi bolgelerdeki isletmelere yol gosterici olabilecek stratejiler gelistiriimistir. Krizlere kargi da-
yaniklihgin artiriimasi, tedarik zincirinin gesitlendirilmesi, finansal destek mekanizmalarinin
gugclendiriimesi ve psikososyal destek hizmetlerinin yayginlastiriimasi énerilmistir. Bu calisma,
gastronomi sektorinde faaliyet gésteren isletmelerin afetlere karsi hazirlikli olmasinin ve kriz
yonetimi stratejilerinin gelistiriimesinin dnemini vurgulamaktadir.

Anahtar Kelimeler: Deprem, gastronomi sektort, afet ydnetimi, Malatya, kriz streci.



9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 10

The Impact of the February 6 Earthquakes on the Gastronomy
Sector: A Study of Malatya Province

Abstract

This study examines the impact of the earthquakes centered in Kahramanmaras on February
6, 2023, on gastronomy businesses operating in the province of Malatya. Earthquakes not only
cause physical destruction but also deeply shake the economic and social structure. In this
research, which focuses specifically on Malatya, the challenges faced by food and beverage
businesses after the earthquake, their responses during the crisis, and their recovery strate-
gies were analyzed. Data was collected using a qualitative research method through structured
interviews with business owners who directly experienced the earthquake. The study first add-
resses the definition and types of natural disasters and Turkiye's earthquake history, then
examines the historical process of earthquakes in Malatya and the geological characteristics
of the region. The physical damage experienced by businesses in the gastronomy sector after
the earthquake, supply chain problems, increased costs, loss of customers, and psychological
effects were evaluated in detail. The interviews revealed that some businesses had to suspend
operations due to severe damage, while others tried to survive by making changes to their
menus and business models. There were significant difficulties in the supply chain, especially
regarding red meat and animal products, and some businesses had to seek external support.
There were notable increases in the costs of raw materials and auxiliary supplies, which ne-
gatively affected the profitability of the businesses. According to the findings, the support re-
ceived from the government and local authorities was insufficient; while some businesses re-
ceived grants and credit support, the majority tried to survive with their own resources. It was
also found that most businesses were unprepared for similar crises and had deficiencies in
crisis management and sustainability. After the earthquake, some businesses turned to alter-
native service methods such as online orders and takeaway services, but it was understood
that these changes were generally made out of necessity. At the end of the study, recommen-
dations were presented in the context of disaster management and sustainability, and strate-
gies were developed that could guide businesses in regions affected by similar disasters. It
was suggested to increase resilience against crises, diversify supply chains, strengthen finan-
cial support mechanisms, and expand psychosocial support services. This study emphasizes
the importance of preparedness for disasters and the development of crisis management stra-
tegies for businesses operating in the gastronomy sector.

Keywords: Earthquake, gastronomy sector, disaster management, Malatya, crisis process.
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Ozet

Arastirmanin amaci, konaklama igletmelerinin modernizasyon surecinde akilli teknolojilere ya-
pacaklari yatirrmlarin énindeki engelleri yoneticilerin bakis acgisiyla belirlemektir. Arastirmada
veriler, nitel veri toplama ydntemlerinden yari yapilandirilmis mulakat yontemiyle toplanmistir.
Arastirmada amagli érnekleme yéntemi kullaniimigtir. Yéneticilere, konaklama sektérinde
akilli teknoloji yatirimlarinin é6ntindeki engellere iliskin ¢ soru yoneltilmistir. Bu kapsamda San-
liurfa il merkezinde bulunan dért ve bes yildizli konaklama isletmelerinin yoneticileriyle gorus-
meler yapiimistir. Gérismelerden énce randevu talebinde bulunulmus ve misait giin ve saat
belirlenmistir. Gorismeler ofis ortaminda gerceklestirilmistir. Toplam yedi farkli otel yoneticisi
ile gérusme yapilmistir. Elde edilen verilere igerik analizi uygulanmistir. Yoneticilerin akill tu-
rizm teknolojilerine yatirim yaparken karsilastiklari zorluklarin baginda yatirim maliyetinin yuk-
sek olmasi ve bu baglamda yeterli finansman kaynadinin bulunmamasi gelmektedir. insan
kaynaginin entegrasyonu konusunda ise, personelin yetersiz teknik bilgisi ve teknolojiye karsi
diren¢ degigkenleri vurgulanmistir. Son olarak, yoneticilerin yatirnm yapma kararindaki etkili
olan faktorler incelendiginde ise, dusuk getiri beklentisi ile guvenlik ve veri gizliligi endiselerinin
en ylUksek frekans degerine sahip kodlar oldugu belirlenmistir.

Anahtar Kelimeler: Akilli otel, akilli turizm, yatirnm, ydnetici, engeller.

Barriers to Smart Technology Investments in the
Accommodation Sector and Managers’ Perceptions: The Case
of Sanliurfa

Abstract

The aim of the study is to identify the obstacles to investments in smart technologies during
the modernisation process of accommodation businesses from the perspective of managers.
In the study, data were collected using semi-structured interviews, which is a qualitative data
collection method. Purposeful sampling was used in the study. Managers were asked three
guestions regarding the obstacles to investments in smart technologies in the accommodation
sector.In this context, interviews were conducted with managers of four and five star accom-
modation businesses in the city centre of Sanliurfa. Appointments were requested in advance,
and suitable days and times were determined. The interviews were conducted in an office
environment. A total of seven different hotel managers were interviewed. Content analysis was
applied to the data obtained. The main challenges faced by managers when investing in smart
tourism technologies are high investment costs and the lack of sufficient financing sources in
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this context. In terms of human resource integration, the insufficient technical knowledge of
staff and resistance to technology have been highlighted as variables. Finally, when examining
the factors influencing managers' investment decisions, it was determined that low return
expectations and concerns about security and data privacy were the codes with the highest
frequency values.

Keywords: Smart hotel, smart tourism, investment, manager, barriers.
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_ UNESCO Gastronomi Sehirlerinde Algilanan Restoran
Ozgunlugu ve Musteri Degeri lligkisi: Afyonkarahisar Ornegi

Ogr. Gér. Seren KAVAS

Batman Universitesi, Hasankeyf Meslek Yiiksekokulu, Otel, Lokanta ve ikram Hizmetleri Blimii
seren.kavas@batman.edu.tr
ORCID: 0000-0002-8551-4443

Dog. Dr. Ulker CAN

Batman Universitesi, Hasankeyf Meslek Yiiksekokulu, Otel, Lokanta ve ikram Hizmetleri Blimii
ulkercan067@gmail.com
ORCID: 0000-0001-8244-5190

Ozet

Bu calisma, Turkiye’nin 6nemli gastronomi destinasyonlarindan biri olan ve 2019 yilinda
UNESCO Yaratici Sehirler Agr'na dahil edilen Afyonkarahisar ilinde, restoran musterilerinin
algiladigi restoran 6zgunlagu ile musteri degeri arasindaki iligkiyi incelemeyi amaclamaktadir.
Arastirmada, kolayda érnekleme ydntemiyle segilen 438 restoran musterisinden anket yoluyla
veri toplanmistir. Veri analizleri istatistik paket programlariyla gergeklestiriimistir. Arastirma so-
nucunda bulgular, yiyecek 6zgunlugu, mekansal 6zgunluk ve personel 6zgunlugunuan kalite
algisi, parasal deger ve prestij Uzerinde istatistiksel olarak anlamli ve pozitif etkiler yarattigini
gostermektedir. Ozellikle yiyecek dzgiinliigliinin parasal deger lizerindeki yiiksek etkisi, yerel
ve otantik Gran sunumlarinin masteriler agisindan hem maddi hem sembolik deger yarattigini
ortaya koymaktadir. Mekansal 6zgunligun atmosfer ve algilanan prestij unsurlarini gtiglendir-
digi; personel 6zgunligunin ise diger boyutlara gére daha sinirli bir etki yarattigi belirlenmistir.
Arastirma bulgulari, gastronomi destinasyonlarinda farkh 6zgunlik unsurlarini bir arada kul-
lanmanin muasgteri degeri algisini olumlu yonde etkileyebilecegini gdstermektedir.

Anahtar Kelimeler: UNESCO sehirleri, algilanan 6zgunlik, restoran ézgunligu, muasteri de-
geri, gastronomi turizmi.

The Relationship Between Perceived Restaurant Originality and
Customer Value in UNESCO Gastronomy Cities: The Case of
Afyonkarahisar

Abstract

This study aims to examine the relationship between restaurant uniqueness perceived by res-
taurant customers and customer value in Afyonkarahisar, one of Tlrkiye's important gastro-
nomy destinations and a member of the UNESCO Creative Cities Network since 2019. Data
was collected from 438 restaurant customers selected by convenience sampling through a
guestionnaire. Data analysis was conducted using statistical package programmes. The fin-
dings of the study show that food uniqueness, spatial uniqueness, and staff uniqueness have
statistically significant and positive effects on quality perception, monetary value, and prestige.
In particular, the high effect of food uniqueness on monetary value reveals that the presenta-
tion of local and authentic products creates both material and symbolic value for customers.
Spatial uniqueness was found to strengthen the atmosphere and perceived prestige elements,
while staff uniqgueness had a more limited effect compared to other dimensions. The research
findings suggest that combining different uniqueness elements in gastronomic destinations
can positively influence customer value perception.

Keywords: UNESCO cities, perceived authenticity, restaurant authenticity, customer value,
gastronomic tourism.
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Ozet

Bu calisma, X, Y ve Z kusaklarinin yiyecek tercihlerine yonelik tutumlarini neofobi (yenilik kor-
kusu) ve nedfili (yenilik meraki) kavramlari gergevesinde kavramsal olarak degerlendirmeyi
amagclamaktadir. Arastirmanin temel amaci, kusaklar arasi farkliliklarin yiyecek tiketimi Uze-
rindeki etkisini incelemek ve bu farkliliklarin neofobi/necfili dlizeyleri ile iligkisini anlamlandir-
maya galismaktir. Calismada ayrica bireylerin davranigsal egilimlerinin tiketici tutumlarini na-
sil sekillendirdigi VALS 2 modeli ile birlikte ele alinmistir. Literatir taramasina dayal olarak
hazirlanan ¢alismada; kusak, yas, marka bagliligi ve sosyal etkiler gibi bagimsiz degigkenlerin
yani sira yeme ortami, kultirel agiklik ve gastronomik merak gibi ara degiskenlerin, bireylerin
neofobi veya neofili dlizeylerini etkiledigine dair bulgulara ulagiimistir. Bulgulara gore, X kusagi
daha geleneksel ve temkinli bir tutum sergilerken, Z kusaginin farkli kiltirlere ve yeni tatlara
karsi daha acik oldugu ve yuksek neofili duzeyi gosterdigi belirlenmistir.

Anahtar Kelimeler: Kusaklar, neofobi, neofili, yiyecek tiketimi, VALS 2, tiketici davranisi.

Intergenerational Perception of Innovation: A Conceptual
Assessment of Levels of Neophobia and Neophilia

Abstract

This study aims to conceptually evaluate the attitudes of Generations X, Y and Z towards food
preferences within the framework of the concepts of neophobia (fear of novelty) and neophilia
(novelty curiosity). The main purpose of the study is to examine the impact of intergenerational
differences on food consumption and to reveal the relationship between these differences and
neophobia/neophilia tendencies. The study also examines how individuals' behavioural ten-
dencies shape with the VALS 2 model. In the model developed based on the literature review,
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it was concluded that independent variables such as generation, age, gender, brand loyalty
and social influences as well as intermediate variables such as eating environment, cultural
openness and gastronomic curiosity affect individuals' neophobia or neophilia levels. Accor-
ding to the findings, while Generation X exhibits a more traditional and cautious attitude, Ge-
neration Z is more open to different cultures and new flavours and shows a high level of neop-
hilia.

Keywords: Generations, heophobia, neophilia, food consumption, VALS 2, consumer beha-
viour.
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Jordi Roca Ornegi ile Mutfak Yaraticiliginda Yapay Zeka
Kullanimina lligkin On Caligsma

Dr. Ogr. Uyesi Betiil OZTURK

izmir Ekonomi Universitesi, Uygulamali Bilmler Fakiiltesi, Gastronomi ve Mutfak Sanatlari Bélimi
betulozturk@gmail.com
ORCID: 0000-0003-0838-9025

Ozet

Yapay zeka alaninda gelismekte olan bir olgu olarak mutfak yaraticiligi; makine 6grenimini
yaratici sirecte dnemli bir bilesen olarak kullanmaktadir. Yaraticilik, genel olarak iki farkli, an-
cak birbirine baglh adimdan olusan bir slre¢ olarak tanimlanabilir: ilk adim ¢ok sayida fikrin
Uretilmesi, ikinci adim ise en uygun fikirlerin segilmesidir. Bu c¢alisma, tariflerin olustu-
rulmasinda yapay zekanin nasil kullanildigi konusunda bir 6n ¢alisma olarak belirlenmistir.
Calismanin sonuglari, OpenAl sistemlerinin yeni ve ylksek kaliteli yaratici tarifler Gretme ka-
pasitesine sahip oldugunu gdstermistir. Bu iddiay! desteklemek icin Jordi Roca drneginde bir
go6sterim gergeklestiriimistir. Jordi Roca, dinyanin en basarili pasta seflerinden biri olarak ka-
bul edilmektedir. Essiz ve dncu tarifleriyle olaganusti becerilerini, yaraticihgini ve yenilikgi
vizyonunu ortaya koymustur. Buna paralel olarak, mutfak yaraticiligi, coklu duyusal deneyim-
lerin ve lezzet eslestirme teorilerinin 6zelliklerine uygun olarak islenmistir. OpenAl sistemlerinin
teorik cerceveler ve Jordi Roca'nin tatl tarifleriyle birlikte kullanilmasi, bir dizi yeni ve yenilikgi
tath tarifi ortaya cikarmistir. Bu tarifler, pratik uygulama ve sunumlarini saglamak igin titizlikle
formule edilmistir.

Anahtar Kelimeler: Mutfak yaraticihgi, yapay zeka, bilisimsel gastronomi, biligsel yaraticilik.

Preliminary Study of the Use of Artificial Intelligence in
Culinary Creativity with Jordi Roca as a Case

Abstract

Culinary creativity, an emerging field within the domain of artificial intelligence, utilizes machine
learning as a pivotal component in the creative process. Creativity is a process that can be
broadly defined as consisting of two distinct yet interconnected steps: the first step is the gen-
eration of numerous ideas, and the second step is the selection of the optimal ideas. This study
is designated as a preliminary study on the subject of how artificial intelligence is used in the
generation of recipes. The results of the study indicated that OpenAl systems possess the
capacity to generate novel and high-quality creative recipes. To support this claim, a demon-
stration was conducted for the case of Jordi Roca. Jordi Roca is widely regarded as one of the
most accomplished pastry chefs in the world. He has demonstrated his exceptional skills, cre-
ativity, and innovative vision through his unique and pioneering recipes. Concomitantly, the
culinary creativity was processed in accordance with the characteristics of multisensory expe-
riences and flavor pairing theories. The utilization of openAl systems, in conjunction with the
theoretical frameworks and Jordi Roca's dessert recipes, has yielded a series of novel and
innovative dessert recipes. These recipes have been meticulously formulated to ensure their
practical implementation and presentation.

Keywords: Culinary creativity, artificial intelligence, computational gastronomy, computational
creativity.
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Ozet

Son yillarda Tirkiye’de ekoturizm ve doga temelli turizm faaliyetlerine artan ilgi, strdurulebilir
turizmin énemini 6n plana ¢ikarmistir. Bu dogrultuda, Bolu'nun Mengen ilgesinde yer alan Hin-
diba Doga Evi; dogal ¢evreyle uyumlu mimarisi, gcevre dostu igletme anlayisi ve yerel halkla
kurdugu is birligiyle basaril bir strduralebilir turizm 6rnegdi olarak dne ¢ikmaktadir. Bu ¢alisma,
bir 6rnek olay incelemesi araciligiyla Hindiba Doga Evi'nin yesil uygulamalarini ve surdirile-
bilirlik alanindaki faaliyetlerini degerlendirmeyi amaclamaktadir. Arastirma, sdrdurilebilirlik
sertifikasina sahip igletmenin satis pazarlama ve sosyal medya sorumlusu ile yapilan yari ya-
pilandiriimig gérisme araciligiyla nitel yaklasim kullanilarak gercgeklestiriimistir. Hindiba Doga
Evi, menlUsunde yerel, organik ve mevsimsel Urunlere dncelik vererek bunlari genellikle yerel
ureticilerden temin etmektedir. Restoraninda organik Urunler, yoresel peynirler ve ev yapimi
receller sunulmakta; aksam yemeklerinde ise yoresel gorbalar ve mezeler 6ne ¢ikmaktadir.
Enerji verimliligi icin gunes paneli, LED aydinlatmalar ve A+ sinifi cihazlar kullaniimaktadir.
Atik yonetimi kapsaminda, tek kullanimlik malzemelerden kaginilimakta, cam siseler geri d6-
nistime gonderilmekte ve organik atiklar kompost yapilarak ekolojik bahgede kullaniimaktadir.
Bu basaril surdurulebilirlik uygulamalarinin daha genis bir dl¢cekte benimsenebilmesi igin, Hin-
diba Doga Evi'nin deneyimlerinden faydalanilarak, bolgedeki diger isletmelere yonelik egitim
programlarinin dizenlenmesi ve yerel halkla is birliginin artirilmasi suretiyle, ekoturizm ve
cevre dostu isletme anlayisinin yayginlastiriimasi tesvik edilebilir.

Anahtar Kelimeler: Surdurilebilir turizm, yesil uygulamalar, Mengen.

Evaluation of Green Practices at Hindiba Nature House

Abstract

The increasing interest in ecotourism and nature-based tourism activities in Turkey in recent
years has highlighted the importance of sustainable tourism. In this context, Hindiba Nature
House, located in the Mengen district of Bolu, stands out as a successful example of sustai-
nable tourism with its architecture compatible with the natural environment, environmentally
friendly business approach and cooperation with the local people. This study aims to evaluate
the green practices and sustainability activities of Hindiba Nature House through a case study.
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The research was conducted using the data collection method through semi-structured inter-
views with the manager of the business with a sustainability certificate. Hindiba Nature House
prioritizes local, organic and seasonal products on its menu and generally supplies them from
local producers. Organic products, local cheeses and homemade jams are offered in its resta-
urant; local soups and appetizers are prominent in dinners. Solar panels, LED lighting and A+
class devices are used for energy efficiency. As part of waste management, single-use mate-
rials are avoided, glass bottles are sent for recycling and organic waste is composted and used
in the ecological garden. In order for these successful sustainability practices to be adopted
on a larger scale, the experiences of Hindiba Nature House can be utilized to organize training
programs for other businesses in the region, and the collaboration with local communities can
be increased, thereby promoting the widespread adoption of eco-tourism and environmentally
friendly business practices.

Keywords: Sustainable tourism, green practices, Mengen.
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Gastronomide Yeni Trend: Pop-up Restoran — L’avare Ornegi
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Ozet

Gunumuzde restoranlar, yalnizca yemek sunan mekanlar olmaktan ¢ikarak, farkli kdlttrleri de-
neyimleme, sosyal etkilesimi artirma ve 6zgln yasam alanlari yaratma islevi Gstlenmektedir.
Bu calisma, Ankara’da faaliyet gosteren “L’avare Alice” pop-up restorani 6rnedi Uzerinden
gastronomi turizmine ve yaratici yemek deneyimlerine dair kapsamli bir analiz sunmayl amag-
lamaktadir. Arastirma ydntemi olarak icerik analizi ve katilimci gézlem kullaniimistir. Bu bag-
lamda L’avare restorani, "Alice Harikalar Diyarinda" anlatisini yapisal bir cergeve olarak kulla-
narak tematik kurgu, gastronomik cesitlilik ve kullanici deneyimi arasinda buatuncul bir iligki
kurmaktadir. Menude yer alan yemekler, yerel ve 6zenle segilmis malzemelerle hazirlanmakta;
tematik sunumlar ve yaratici lezzet kombinasyonlariyla duyusal ve duygusal dlzeyde etkileyici
bir deneyim sunulmaktadir. ingiliz, Fransiz, italyan, ispanyol ve Tiirk mutfagindan érneklerin
6zgun yorumlarla harmanlandigi menu, gorsel estetik ve hikayesel anlatim araciliiyla ¢ok
katmanli bir gastronomik deneyim yaratmaktadir. Restoranin Ust gelir grubuna hitap eden fi-
yatlandirma stratejisi, luks bir hizmet anlayisiyla uyumludur. Ayrica, ambiyans unsurlari,
mekan tasarimi ve marka hikayesi misteri memnuniyetini pekistirmekte; sosyal medya araci-
hgiyla paylasilan deneyimler gastronomi turizmine katki saglamaktadir.

Anahtar Kelimeler: Pop-up restoranlar, gastronomi, tematik mend, Ankara.

New Trend in Gastronomy: Pop-up Restaurant — The Case
of L’avare

Abstract

Today, restaurants are no longer just places that offer food, but also serve the function of
experiencing different cultures, increasing social interaction and creating unique living spaces.
This study aims to provide a comprehensive analysis of gastronomy tourism and creative di-
ning experiences through the example of the “L’avare Alice” pop-up restaurant operating in
Ankara. Content analysis and participant observation were used as research methods. In this
context, L’avare restaurant establishes a holistic relationship between thematic fiction, gastro-
nomic diversity and user experience by using the narrative of “Alice in Wonderland” as a struc-
tural framework. The dishes on the menu are prepared with local and carefully selected ingre-
dients; an impressive experience is offered on a sensory and emotional level with thematic
presentations and creative flavor combinations. The menu, which blends examples from Eng-
lish, French, Italian, Spanish and Turkish cuisine with original interpretations, creates a multi-
layered gastronomic experience through visual aesthetics and narrative narration. The pricing
strategy of the restaurant, which appeals to the upper income group, is compatible with a luxury
service approach. In addition, ambiance elements, space design and brand story reinforce
customer satisfaction; experiences shared through social media contribute to gastronomy to-
urism.

Keywords: Pop-up restaurants, gastronomy, thematic menu, Ankara.
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Ozet

Bu caligsma, Tokat mutfagina 6zgun bat yemegi, yalnizca bir beslenme pratigi olmanin 6tesinde
toplumsal bellek, kultirel kimlik ve yéresel mutfak pratikleri baglaminda tasidigi anlamlari kav-
ramsal bir gcergevede ele almayl amacglamaktadir. Yemek kultard, bireyler arasi etkilesimlerin
kurulmasinda, gecmisin hatirlanmasinda ve kimlik ingsasinda énemli bir arag olarak degerlen-
dirilmektedir. Bu dogrultuda bat; dretimi, tiketimi, paylasimi ve etrafinda sekillenen sosyal
ritiellerle Tokat halkinin kolektif belleginde yer etmis kultirel bir sembol olarak incelenmistir.
Calisma, nitel arastirma yaklagimiyla literatir taramasina dayali olarak ydrutilmuas; toplumsal
bellek, hafiza mekani, kiltirel kimlik gibi kavramlar Gzerinden kavramsal bir g6zimleme yapil-
mistir. Bu baglamda, bat yemegi; kadin emegi, bag kultart, hamam gelenekleri, halk séylem-
leri ve yoresel yarismalar gibi pratiklerdeki yeri ile yemek araciligiyla kulttrel streklilik ve top-
luluk ingasina katki saglayan énemli bir dinamik olarak degerlendirilmistir. Bu yéntyle bat, To-
kat'in gastronomik mirasinin tasiyicisi ve somut olmayan kultlirel mirasin strdurtlebilirligini
destekleyen bir 6ge olarak 6ne ¢ikmaktadir. Arastirma, yéresel mutfaklarin yalnizca beslenme
baglaminda degil, ayni zamanda kimlik, aidiyet ve kllttrel aktarima hizmet eden ¢ok katmanli
yapilar oldugunu ortaya koymaktadir. Gelecek ¢alismalarda saha arastirmalarina dayali olarak
yore halkinin bata iliskin deneyim ve algilarinin derinlemesine incelenmesi 6nerilmekte; ayrica
benzer mutfak pratiklerinin diger Anadolu yoéreleriyle kargilagtirmal analizlerinin Tarkiye’'nin
gastronomik gesitliligini daha gorinir kilacagi distnilmektedir.

Anahtar Kelimeler: Yéresel mutfak, Tokat mutfagi, bat, toplumsal bellek, kilttrel kimlik.

“Bat” in Tokat’s Culinary Memory: A Conceptual Approach to
Local Cuisine and Identity

Abstract

This study aims to conceptually explore the meanings of bat, a dish unique to Tokat cuisine,
within the context of social memory, cultural identity, and local culinary practices, beyond
simply being a dietary practice. Food culture is considered an important tool in establishing
interpersonal interactions, remembering the past, and constructing identity. In this context, bat
is examined as a cultural symbol engraved in the collective memory of the people of Tokat
through its production, consumption, sharing, and the social rituals that shape it. The study
was conducted using a qualitative research approach and a literature review, and a conceptual
analysis was conducted through concepts such as social memory, memory space, and cultural
identity. In this context, bat is considered an important dynamic contributing to cultural conti-
nuity and community building through food, with its place in practices such as women's labor,
vineyard culture, bathhouse traditions, folk discourse, and local competitions. In this respect,
bat stands out as a carrier of Tokat's gastronomic heritage and an element that supports the
sustainability of its intangible cultural heritage. The research reveals that regional cuisines are
multilayered structures that serve not only in the context of nutrition but also in the transmission
of identity, belonging, and cultural heritage. Future studies are recommended to explore in-
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depth the experiences and perceptions of local people regarding the West through field re-
search. Furthermore, comparative analyses of similar culinary practices with other Anatolian
regions are believed to further enhance Turkiye's gastronomic diversity.

Keywords: Local cuisine, Tokat cuisine, bat, collective memory, cultural identity.
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Ozet

Bu calisma, Eksi S6zllk platformunda yer alan kullanici yorumlarindan yararlanarak gelenek-
sel sokak icecekleri olan boza, salep ve salgama yonelik bireysel algi, deneyim ve tutumlari
ortaya koymay! amaclamaktadir. Her bir icecek tiri igin en glincel 100 yorum segilerek top-
lamda 300 kullanici gorusu nitel analiz kapsaminda degerlendirilmistir. Yorumlarin segiminde,
icerik acisindan arastirma amacina hizmet eden orneklemler tercih edilmistir. Verilerin ¢ézim-
lenmesinde MAXQDA yazilimindan yararlaniimistir. Analizler sonucunda, sokak igeceklerine
iliskin bireysel algilarin genellikle olumlu oldugu goérulmustar. Bu iceceklerin siklikla ¢cocukluk
anilariyla iligkilendirildigi ve tuketiminden memnuniyet duyuldugu ifade edilmistir. Bununla bir-
likte, bazi kullanicilarin olumsuz deneyimlerini ve elestirilerini de paylastigi gézlemlenmistir.
Kullanicilarin deneyimlerinin bayuk dlgide olumlu oldugu, ancak nadiren de olsa hayal kirikli-
gina neden olan durumlarla kargilasildigi tespit edilmigtir. Tutumlar acisindan degerlendirildi-
ginde, kullanicilarin kultlesmis mekanlara ya da bilinen markalara yonelme egiliminde oldugu,
bununla birlikte hijyenik kosullara dikkat ettigi disindlen ve lezzetli Grtinler sunduguna inanilan
sokak saticilarinin da tercih edildigi belirlenmigtir.

Anahtar kelimeler: Sokak lezzetleri, Eksi S6zIUk, gastronomi.

Analysis of User Comments on Street Beverages on
Eksi Sozluk

Abstract

This study aims to reveal individual perceptions, experiences and attitudes towards traditional
street drinks such as boza, salep and turnip by using user comments on the Eksi S6zlik plat-
form. The most up-to-date 100 comments for each type of drink were selected and a total of
300 user opinions were evaluated within the scope of qualitative analysis. In selecting the
comments, samples that serve the purpose of the research in terms of content were preferred.
MAXQDA software was used in the analysis of the data. As a result of the analyses, it was
seen that individual perceptions towards street drinks were generally positive. It was stated
that these drinks were often associated with childhood memaories and that they were pleased
with their consumption. However, it was observed that some users also shared their negative
experiences and criticisms. It was determined that the experiences of the users were largely
positive, but there were rarely situations that caused disappointment. When evaluated in terms
of attitudes, it was determined that users tended to go to cult venues or well-known brands,
and that street vendors who were thought to pay attention to hygienic conditions and offered
delicious products were also preferred.

Keywords: Street foods, Eksi S6zluk, gastronomy.
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Ozet

Surdurdlebilir gastronomi mirasi; ekonomik adalet, ¢cevresel duyarlilik ve sosyal kapsayicilik
ilkeleriyle harmanlanmis gelecegi tanimlamaktadir. Bu Gg¢lu sacayagi, Birlegsmis Milletlerce be-
lirlenen Suirdurulebilir Kalkinma Amaglari ile uyumlu sekilde, gida Gretiminden tiketimine kadar
olan silreglerin yeniden tasarlanmasini gerektirmektedir. Bu arastirmanin temel amaci,
UNESCO Yaratici Sehirler A1 kapsaminda gastronomi temasiyla secilen sehirlerin, strdiri-
lebilir kalkinma kriterlerini dikkate alarak belirlenen kriterleri ne dlglide uygulamaya gegirdikle-
rinin sistematik analizini gergeklestirmektir. Calisma, gastronomik kalkinma ve sirdrulebilir
gastronomi baglaminda nitel paradigmalara uygun olarak tasarlanmis olup, kesifsel arastirma
modeli ¢ergevesinde yuritlilmustir. Arastirma kapsaminda Tirkiye’nin UNESCO tarafindan
belirlenmis gastronomi sehirleri olan Gaziantep ve Afyonkarahisar bulunmaktadir. Arastirma
dahilinde, gastronomi sehirleri Gaziantep ve Afyonkarahisar’daki isletmelerin sef ve ydnetici-
leriyle yar1 yapilandiriimis gorismeler yapiimistir. Gortismeler, katilimcilarin uygunluk durum-
lar belirlenerek dnceden planlanmig ve yUz yize gergeklestirilmistir. Bu surecte, katilimcilarla
on goérisme yapilarak randevu tarihleri belirlenmis ve gérisme esnasinda etik kurallara riayet
edilmistir. Arastirma neticesinde surdurulebilirlik kriterleri baglaminda yerellik, yerel mutfak kul-
turind koruma, su tuketimi, cinsiyet esitligi gibi konularda iki sehirde de benzer eylemler yer
alirken; gida atiklari, enerji tiketimi, kultirel ve dogal miras aktarimi gibi konularda atilan adim-
larla ilgili farklilagsmalar goralmuagtir. Ayrica gastronomi temal sehirlerdeki isletmeler bagla-
minda, seflerin ve yoneticilerin s6zl edilen kriterlere iliskin daha aktif calismalar yuritmek is-
tedikleri ve somut bir is birliginin olugmasi gerektigine dair goruslert ortaya konulmustur. Elde
edilen verilere gore sektdr temsilcilerine, yerel ve ulusal diizeyde yoneticilere, UNESCO gast-
ronomi temasi altinda ulusal listede yer alan sehirlerdeki ilgililere, gastronomi alaninda g¢alisan
uzmanlara ve akademisyenlere donuk oneri ve degerlendirmelerde bulunulmustur.

Anahtar Kelimeler: Sirdurulebilirlik, strddrtlebilir kalkinma, strddrilebilir gastronomi,
UNESCO, yaratici sehirler agi.


mailto:tamer.tasci@alanyauniversity.edu.tr
https://orcid.org/0000-0002-6262-3065
mailto:ucolakoglu@adu.edu.tr
https://orcid.org/0000-0003-1265-3319

9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 24

Sustainability of UNESCO Gastronomy Themed Cities: The
Case of Gaziantep and Afyonkarahisar

Abstract

Sustainable gastronomy heritage defines a future intertwined with principles of economic jus-
tice, environmental sensitivity, and social inclusion. This triple-bottom-line framework necessi-
tates the redesign of processes spanning from food production to consumption, aligning with
the United Nations' Sustainable Development Goals. The primary objective of this research is
to conduct a systematic analysis of the extent to which cities designated under the UNESCO
Creative Cities Network in the gastronomy category implement criteria established with con-
sideration for sustainable development benchmarks. Designed within the qualitative paradigm
and contextualized within gastronomic development and sustainable gastronomy, the study
employs an exploratory research model. The research focuses on Turkiye's UNESCO-
recognized gastronomy cities, Gaziantep and Afyonkarahisar. Within the scope of the re-
search, semi-structured interviews were conducted with chefs and managers of establish-
ments in the gastronomy cities of Gaziantep and Afyonkarahisar. Interviews were pre-sched-
uled based on participant availability and conducted face-to-face. This process involved pre-
liminary contact with participants to arrange appointments, and ethical guidelines were strictly
adhered to during the interviews. The findings reveal that both cities demonstrate similar initi-
atives concerning sustainability criteria such as locality, preservation of local culinary culture,
water consumption, and gender equality. Conversely, divergent approaches were identified
regarding steps taken in areas like food waste management, energy consumption, and the
transmission of cultural and natural heritage. Furthermore, the perspectives of chefs and man-
agers, representing establishments within these gastronomy-themed cities, indicate a desire
to engage more actively with the aforementioned criteria and highlight the need for establishing
tangible cooperative frameworks. Based on the data obtained, recommendations and evalua-
tions are provided for industry stakeholders, local and national policymakers, relevant author-
ities in cities listed nationally under the UNESCO gastronomy theme, as well as experts and
academics working in the field of gastronomy.

Keywords: Sustainability, sustainable development, sustainable gastronomy, UNESCO crea-
tive cities network.
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Ozet

Bu calismanin temel amaci, 2022—-2025 yillari arasinda "gastronomi" anahtar kelimesiyle ya-
yimlanan Turkiye ve yurt digi kaynakli akademik makaleleri inceleyerek, bu ¢calismalarin hangi
disiplinlerle iligkilendirildigini ve odaklandiklari tematik alanlari belirlemektir. Bu sayede, gast-
ronomi alanindaki disiplinlerarasi yaklagimlar ile gincel arastirma egilimlerinin ortaya konmasi
hedeflenmektedir. Arastirma kapsaminda yedi farkli akademik veri tabani taranmis; metodo-
lojik yaklagimlar ve disiplinlerarasi yonelimler agisindan bibliyometrik analiz yontemi benim-
senmistir. Toplam 114 calisma (68’i Turkiye, 46’s1 yurt disi1 kaynakl) degerlendirmeye alinmig-
tir. Nitel arastirma yontemleri dogrultusunda gercgeklestirilen icerik analizi sonucunda, ¢alisma-
lar tematik basliklar altinda kategorize edilmistir. duyusal analiz (%26,5), yoéresel Urunler
(%17,6) ve kultirel miras (%8,8) temalarina odaklandidi goértlmektedir. Benzer sekilde, yurt
digi literatlirinde de duyusal analiz temasinin %39,1 oraniyla ilk sirada yer aldigi dikkat ¢ek-
mektedir. Bunu takiben, gastronomide teknoloji temasi %19,6 oraniyla éne ¢ikan bir diger
arastirma alani olarak belirlenmigtir. Bu bulgular, hem ulusal hem de uluslararasi duzeyde du-
yusal analiz konusunun gastronomi arastirmalarinda merkezi bir yer tuttugunu, ancak diger
temalarin dagiliminda farkhhklar bulundugunu ortaya koymaktadir. Sonug olarak, bu ¢alisma,
gastronomi alaninda bilimsel Uretimin daha saglam temellere oturtulabilmesi igin kuramsal de-
rinlik ve metodolojik titizligin buyuk 6nem tagidigini vurgulamaktadir. Bu ¢ergcevede, mevcut
literatlrdeki tematik ve yontemsel bosluklara dikkat ¢cekilmekte; alana yonelik daha sistematik
ve disiplinlerarasi arastirmalara duyulan gereksinim agik¢a ortaya konmaktadir.

Anahtar Kelimeler: Gastronomi, akademik egilimler, duyusal analiz, teknoloji, strdurulebilir-
lik.

The Scientific Evolution of Gastronomy: Methodological and
Thematic Differences in Studies from Turkiye and Abroad

Abstract

The primary aim of this study is to examine academic articles published between 2022 and
2025 with the keyword “gastronomy”, both in Turkey and internationally, in order to identify the
disciplines with which these studies are associated and the thematic areas they focus on. In
this context, the study seeks to reveal interdisciplinary approaches and current research trends
within the field of gastronomy. As part of the research, seven different academic databases
were scanned, and a bibliometric analysis method was adopted to evaluate methodological
approaches and interdisciplinary orientations. A total of 114 studies were selected, 68 from
Turkey and 46 from international sources. Based on qualitative research methods, content
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analysis was conducted, and the studies were categorized under thematic headings. Accor-
ding to the findings, academic studies conducted in Turkey predominantly focus on the themes
of sensory analysis (26.5%), local products (17.6%), and cultural heritage (8.8%). Similarly, in
the international literature, sensory analysis also ranks first with a rate of 39.1%. This is fol-
lowed by the theme of technology in gastronomy, which emerges as a prominent area of rese-
arch with 19.6%. These results indicate that while sensory analysis occupies a central position
in gastronomy research both nationally and internationally, the distribution of other themes
differs across contexts. In conclusion, this study emphasizes the critical importance of theore-
tical depth and methodological rigor in establishing a more robust foundation for scientific pro-
duction in the field of gastronomy. In this regard, the study draws attention to existing thematic
and methodological gaps in the literature and highlights the growing need for more systematic
and interdisciplinary research in the field.

Keywords: Gastronomy, academic trends, sensory analysis, technology, sustainability.
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Ozet

Tef, insan saghgi agisindan 6nemli faydalar saglayan yuksek besin degerlerine sahiptir. Di-
ger tahil guruplariyla kiyaslandiginda daha yuksek ve kaliteli protein, mineral ve vitamin ige-
rigine sahip olup 6zellikle doymamis yag ve esansiyel aminoasitleri yiksek miktarda igerir.
Ayrica diyet lifinin de dnemli bir kaynagidir. Tefin en dnemli 6zelliklerinden birisi de gluten
icermemesidir. Bu da tef bitkisini glutene alerjisi olan ¢élyak hastalari (gluten enteropatisi)
icin dnemli bir besin kaynagi yapmaktadir. Fonksiyonel bir gida olmasi ile birgok gida mad-
desinde ham madde olarak kullaniimakta ya da sadece pisirilerek tiketilebilmektedir. Tef,
gluten icermemesinden dolay ¢olyak hastalari icin dnemli bir gida Urini olmasi yaninda
icerdigi protein, mineral, vitamin ve lif bilesenleri sayesinde eklendidi gidanin fonksiyonel
Ozelliklerini ve besin degerlerini arttirmaktadir.Bu ¢aligmanin amaci tef bitkisinin besin dege-
rinin ve farkh kullanim alanlarinin belirlenmesidir. Sonug olarak, tef unu’nun sahip oldugu
fonksiyonel, besinsel ve kimyasal ozellikleri ile gida Uretiminde kullanilabilecek bir ham-
madde oldugu, ekmek ve unlu mamul Uretiminde rafine bugday ununa iyi bir alternatif ola-
bilecedi dusulmektedir.

Anahtar Kelimeler: Tef, ¢blyak, tahil, fonksiyonel gida.

Nutritional Components and Uses of Tef as a Functional Food

Abstract

Teff has high nutritional value and provides significant health benefits. Compared to other ce-
real groups, it contains higher and better-quality protein, minerals, and vitamins, and is parti-
cularly rich in unsaturated fats and essential amino acids. It is also an important source of
dietary fiber. One of the most important features of teff is that it is gluten-free. This makes teff
a valuable food source for individuals with gluten intolerance, such as celiac patients (gluten
enteropathy). Teff as a functional food, it is used as a raw material in many food products or
can be consumed simply by cooking. In addition to being an important food product for indivi-
duals with celiac disease due to its gluten-free nature, the protein, mineral, vitamin, and fiber
components it contains enhance the functional properties and nutritional value of the foods it
is added to.The aim of this study is to determine the nutritional value and various usage areas
of the teff plant. As a result, due to its functional, nutritional, and chemical properties, teff flour
is considered a raw material that can be used in food production and a good alternative to
refined wheat flour in the production of bread and bakery products.

Keywords: Teff, celiac, creal, functional foods.
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Ozet

Ritteller yalnizca tekrar eden davranis kaliplari degil; ayni zamanda kaultirel hafizanin tasiyi-
cilaridir. Bu ¢alisma, Arjun Appadurai’nin “ritiel ve bellek” kavramsallastirmasi ¢gergevesinde,
Kurban Bayrami sofralarinin toplumsal belledi nasil yapilandirdigini incelemeyi amacglamakta-
dir. Nitel veri setini, Turkiye’nin farkli bolgelerinden 20 lisans 6grencisinin “Gastronomi ve Top-
lum” dersi kapsaminda kaleme aldigi bayram sofrasi gézlem metinleri olusturmaktadir. Bu
gbzlemler, tematik analiz ydntemiyle ATLAS.ti programinda incelenmisg; ritelin surekliligi, bel-
legin yemek araciligiyla ingasi, aidiyetin yeniden uretimi, kayiplarin hatirlanisi ve paylasim kul-
tird olmak Uzere bes ana tema altinda toplanmistir. Elde edilen bulgular, bayram sofralarinin
yalnizca bir yemek pratigi olmadigini; gegmisin buginde yeniden uretildigi, kolektif aidiyetin
kuruldugu, kimligin yeniden tanimlandigi simgesel alanlar oldugunu gostermektedir. Ayni Kigi-
lerin ayni yemekleri yapmasi, sofrada kaybedilen aile tyelerinin hatirlanmasi, gegmisten gelen
tariflerin devam ettirilmesi ve kurban etinin paylastiriima bigimi gibi unsurlar; ritGelin hem si-
rekliligini hem de bellegin canlihdini temsil etmektedir. Duyular (tat, koku, dokunma), yemekler
aracihgiyla gegmigle bag kurmakta ve bu bagin aktarimi sofra araciliiyla gelecek kusaklara
iletiimektedir. Bu baglamda sofra, yalnizca fiziksel degil; ayni zamanda sosyal, tarihsel ve duy-
gusal bir sahnedir. Bayram yemekleri; kim oldugumuzu, nereden geldigimizi ve kime ait oldu-
gumuzu hatirlatan kiltirel kodlar tasimaktadir. Appadurai’'nin yaklagimiyla degerlendirildi-
ginde, bayram sofrasi bir aidiyet tUretim mekani iken ayni zamanda ge¢misin gindelik hayat
icinde tekrar yoluyla canli tutuldugu kultirel bir hafiza mekani olarak da gortlmektedir.

Anahtar Kelimeler: Appadurai, rittel, bellek, bayram sofrasi, kiltlrel hafiza.

Ritual and Memory: Traces of Time in Festive Tables

Abstract

Rituals are not merely repetitive behavioral patterns; they are also vital carriers of cultural me-
mory. This study aims to examine how Eid al-Adha feasting practices structure social memory,
within the framework of Arjun Appadurai’s conceptualization of “ritual and memory.” The qua-
litative dataset consists of observation texts written by 20 undergraduate students from various
regions of Turkiye as part of the “Gastronomy and Society” course. These narratives were
analyzed thematically using the ATLAS.ti software and grouped under five main themes: the
continuity of ritual, the construction of memory through food, the reproduction of belonging, the
remembrance of loss, and the culture of sharing. The findings reveal that Eid feasts are not


mailto:hilal.keskin@kent.edu.tr
mailto:münevver.kaya@kent.edu.tr

9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 29

merely culinary practices; rather, they are symbolic spaces where the past is reproduced in
the present, collective belonging is reinforced, and identity is redefined. Elements such as the
repetition of dishes by the same individuals, the remembrance of deceased family members
at the table, the continuation of inherited recipes, and the specific ways of distributing sacrificial
meat all represent both the continuity of ritual and the vitality of memory. Sensory experiences
(taste, smell, touch) create connections with the past through food, and this connection is
transmitted to future generations through the table. In this context, the table serves not only as
a physical setting but also as a social, historical, and emotional stage. Eid meals carry cultural
codes that remind us of who we are, where we come from, and to whom we belong. From
Appadurai’s perspective, the festive table functions both as a mechanism for producing belon-
ging and as a site of cultural memory, where the past is kept alive through everyday repetition.

Keywords: Appadurai, ritual, memory, eid table, cultural memory.
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Ozet

Bu galisma, Turkmen Kizi halk oyunundaki gastronomi temal figurlerin géstergebilimsel ¢o-
zimlemesini ele almaktadir. Bu inceleme ile oyun igerisinde yer alan inek sagma, yayik yayma
ve hamur yogurma gibi t¢ temel gastronomi temal figtirle kadin emeginin cesitliliginin ve dne-
minin vurgulanmasi hedeflenmistir. Arastirmada nitel veri analiz yontemlerinden dokiman
analizi kullanilmigtir. Calismanin evrenini Tirkmen Kizi halk oyununun sahneleme bigimi ve
figurleri olusturmakta olup, érneklem olarak gunlik yasam pratiklerinin bedensel taklidi olan
gastronomi temali Ug temsili figir ve hareket (inek sagma, yayik yayma, hamur yogurma) be-
lirlenmigtir. Veriler, YouTube platformundaki "Oyun Havalari" kanalindan alinan video kayitlari,
sahnelemeye dair gorsel belgeler ve halk oyunu ile iligkili tirkl sézleri kullanilarak toplanmistir.
Veri analizinde ise gdstergebilimsel ¢éziimleme teknigdi kullaniimistir. Elde edilen bulgular, s6z
konusu figurlerin yalnizca gunlik Uretim sureglerindeki kadin emegini temsil etmekle kalmayip,
ayni zamanda Turkmen-Yo6ruk kaltirinin sosyal ve ekonomik yapisini yansitan semboller ol-
dugunu géstermektedir. inek sagma figuirli sit Gretimi ve kirsal ekonomide kadinin rolini, ya-
yik yayma gida dénusum bilgisi ve kultirel hafizanin aktarimindaki kadinlarin merkezi konu-
munu, hamur yogurma ise un ve ekmek kultiriinin yani sira emek yogun Gretimi, bereketi ve
imece kultirinu simgelemektedir. Bu baglamda oyun, kirsal dretimin surekliliginde kadinin ha-
yati konumunu beden dili araciligiyla gérandr kilmaktadir. Calisma, gastronomi temal figtrle-
rin somut olmayan kualtirel mirasin gastronomi turizmi agisindan énemli bir potansiyel sundu-
gunu ortaya koymaktadir. Sonug olarak, Turkmen Kizi halk oyunu Uzerinden yapilan goster-
gebilimsel ¢ozimleme, kilturel degerlerin korunmasi ve gastronomi temali turizm stratejilerinin
gelistirimesi agisindan yeni bakis acilari saglamaktadir. Geleneksel gida Uretim pratiklerinin
deneyim temelli turizm UrUnlerine donusturtlmesi ve dijital platformlar araciligiyla tanitiimasi
Onerilmektedir.

Anahtar Kelimeler: Gastronomi, gbstergebilim, halk oyunu, kadin emegi, kiltlrel miras.
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Semiotic Analysis of Food Symbols in the Turkmen Kizi Folk
Dance

Abstract

This study presents a semiotic analysis of gastronomy-themed movements in the traditional
folk dance Tirkmen Kizi (Daughter of the Turkmen). The aim is to highlight the diversity and
significance of women's labor through three symbolic culinary gestures depicted in the perfor-
mance: milking a cow, churning butter, and kneading dough. The research employs document
analysis, a qualitative data analysis method. The study's universe comprises the performance
and choreographic structure of the Turkmen Kizi dance, while the sample focuses on three
representational movements that mimic everyday bodily practices related to food production.
Data were collected through video recordings sourced from the YouTube channel "Oyun Ha-
valar1," visual materials depicting the performance, and folk song lyrics associated with the
dance. Semiotic analysis was used to interpret the data. The findings reveal that these move-
ments not only symbolize women'’s roles in traditional food production but also reflect key as-
pects of Turkmen-Yorik social and economic life. The milking gesture emphasizes the role of
women in dairy production and the rural economy; butter churning represents women's central
role in food transformation and the transmission of cultural knowledge; and kneading dough
symbolizes flour and bread culture, labor-intensive food production, abundance, and the col-
lective work tradition (imece). In this context, the dance makes the critical role of women in
sustaining rural production visible through embodied expression. The study suggests that such
gastronomy-themed figures hold significant potential as intangible cultural heritage assets wit-
hin the scope of gastronomy tourism. Ultimately, the semiotic analysis of Turkmen Kizi provi-
des new insights for the preservation of cultural values and the development of tourism strate-
gies centered on traditional food practices. It is recommended that these practices be trans-
formed into experience-based tourism products and promoted via digital platforms.

Keywords: Gastronomy, semiotics, folk dance, women’s labor, cultural heritage.
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Ozet

Profesyonel mutfaklarin tasarimi ve yénetimi, bir isletmenin sadece yemek hazirlama sireci
olmanin otesinde, genel verimlilik, ¢calisan guvenligi ve hijyen standartlari Gzerinde dogrudan
etkisi olan kritik bir disiplindir. Ozellikle restoran ve otelcilik sektorlerinde, gida giivenligi, hijyen
uygulamalari, mekansal planlama, ekipman segimi ve ergonomik ¢alisma kosullari gibi unsur-
larin biitiincll bir yaklasimla ele alinmasi gerekir. ilgili literatiir, bu unsurlarin operasyonel ve-
rimliligi artirdigini, calisan saglhigi ve guvenligini etkiledigini ve hizmet kalitesinin surdirulebilir-
liginde belirleyici bir rol oynadigini géstermektedir. HACCP ve ISO 22000 gibi hijyen standart-
larinin uygulanmasi, is akigina uygun planlama, enerji verimli ekipman kullanimi ve moduler
mutfak sistemleri, mutfak operasyonlarini optimize eden temel faktérler arasindadir. Gunu-
muzde dijitallesme, surdurilebilirlik ve enerji verimliligi gibi modern egdilimler de bu alanda gi-
derek 6nem kazanmaktadir. Akilli mutfak teknolojileri, atik ydnetimi sistemleri ve veri temelli
karar alma suregleri, mutfaklari yalnizca Gretim alani olmaktan ¢ikarip stratejik yonetim mer-
kezleri haline getirmektedir. Gergeklestirilen bu galismada hijyen, verimlilik ve gtvenlik pers-
pektifleri agisindan profesyonel mutfak tasarimlarinin kavramsal olarak degerlendirilmistir. So-
nug¢ olarak, profesyonel mutfaklarin, isletmenin marka degerini gtglendiren, hijyen ve guvenlik
standartlarini belirleyen, verimliligi maksimize eden ve musteri memnuniyetini dolayli olarak
etkileyen ¢ok yonlu sistemler olarak degerlendiriimesi gerektigi ve konaklama ile yeme-igme
sektorlerinin basarisinda stratejik bir rol oynadigi goéralmustar.

Anahtar Kelimeler: Profesyonel mutfak, mutfak tasarimi, gida guvenligi, mutfak, planlama.

Conceptual Evaluation of Professional Kitchen Designs in
Terms of Hygiene, Efficiency and Safety Perspectives

Abstract

The design and management of professional kitchens is a critical discipline that goes beyond
being just a food preparation process for a business, and has a direct impact on overall effici-
ency, employee safety, and hygiene standards. Especially in the restaurant and hotel sectors,
elements such as food safety, hygiene practices, spatial planning, equipment selection, and
ergonomic working conditions need to be addressed with a holistic approach. Relevant litera-
ture shows that these elements increase operational efficiency, affect employee health and
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safety, and play a decisive role in the sustainability of service quality. The implementation of
hygiene standards such as HACCP and ISO 22000, planning in accordance with the workflow,
the use of energy-efficient equipment, and modular kitchen systems are among the basic fac-
tors that optimize kitchen operations. Today, modern trends such as digitalization, sustainabi-
lity, and energy efficiency are also increasingly gaining importance in this area. Smatrt kitchen
technologies, waste management systems, and data-based decision-making processes are
transforming kitchens from mere production areas into strategic management centers. In this
study, professional kitchen designs were evaluated conceptually in terms of hygiene, efficiency
and safety perspectives. As a result, it has been seen that professional kitchens should be
considered as versatile systems that strengthen the brand value of the business, determine
hygiene and safety standards, maximize efficiency and indirectly affect customer satisfaction,
and play a strategic role in the success of the accommodation and food and beverage sectors.

Keywords: Professional kitchen, kitchen design, food safety, kitchen, planning.
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Ozet

Son yillarda saglik, cevresel ve etik kaygilar sebebiyle diinya ¢apinda vegan, vejetaryan, glu-
tensiz, ketojenik vb. gesitli beslenme anlayiglarini benimseyen kisi sayisi hizla artmaktadir. Bu
beslenme aligkanliklarinin hizla yayilmasiyla hem bu beslenme aliskanliklarina yonelik yiye-
cek icecek isletmelerinin sayisi hizla artmakta hem de isletmeler bu kisilere yonelik Urlinleri de
artn portfoylerine eklemektedirler. Geleneksel yemeklerin bu kisilere uygun hale getiriimesi,
onlarin bu kultirel mirasa erigsebilmelerini saglamakta ve birlikte yemek yeme deneyimini daha
kapsayici hale getirmektedir. Ayrica geleneksel yemeklerin alternatif versiyonlarinin sunul-
masi, turizm acisindan cekiciligi artirmaktadir. Farkli beslenme aligkanliklarina uygun alterna-
tiflerin sunulmasi kdltirel mirasin modern yasamla bagini guiclendirmesi agisindan da énemli-
dir. Bu ¢alismada geleneksel, glutensiz ve vegan olmak tzere 3 farkli icli kofte regetesi calisil-
mistir. Panelistler icli kofteleri koku, renk, tat, koku ve genel begenilirlik acisindan degerlendir-
mistir. icli kéfteler arasinda anlamli bir fark olup olmadigi tek yénli varyans analizi (ANOVA)
ile tespit edilmis ve ANOVA sonuglarina gore ic¢li kofteler arasinda p<0,05 diizeyinde anlamli
farklar goruldugu icin Tukey testi uygulanmigtir. Geleneksel icli kofte ve vegan icli kofte renk,
tat, koku ve genel begenilirlik agisindan birbirinden anlamli dizeyde farkli bulunmamistir
(p>0,05). Glutensiz i¢li kdfte tim kriterlerde diger iki icli kofteden daha dustk puanlar almis ve
anlamh diizeyde farkli bulunmustur (p<0,05). Gelecek g¢alismalarda glutensiz i¢li kéftenin re-
cetesi farkl malzemeler ile geligtirilebilir ya da diger geleneksel yemeklerin farkli beslenme
aliskanliklari olan bireyler i¢in yeniden yorumlanmasiyla alternatif Griinler hazirlanabilir.

Anahtar Kelimeler: igli kéfte, glutensiz, vegan, duyusal degerlendirme.

A Reinterpretation of the Traditional Stuffed Meatballs:
Gluten-Free Stuffed Meatballs and Vegan Stuffed Meatballs

Abstract

In recent years, due to health, environmental, and ethical concerns, the number of people
adopting various dietary approaches, such as vegan, vegetarian, gluten-free, and ketogenic,
has been rapidly increasing worldwide. With the rapid spread of these dietary habits, the num-
ber of food and beverage establishments catering to these dietary habits is increasing rapidly,
and businesses are adding products specifically for these individuals to their product portfolios.
Adapting traditional dishes to these individuals provides them with access to this cultural heri-
tage and makes the experience of dining together more inclusive. Furthermore, offering alter-
native versions of traditional dishes increases their appeal to tourists. Offering alternatives
suitable for different dietary habits is also important for strengthening the connection of cultural
heritage with modern life. In this study, three different igli kofte recipes were studied: traditional,
gluten-free, and vegan. Panelists evaluated the igli kofte in terms of aroma, color, taste, flavor,
and overall liking. A one-way analysis of variance (ANOVA) was used to determine whether
there was a significant difference between the stuffed meatballs. A Tukey test was applied
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because the ANOVA results indicated significant differences between the stuffed meatballs at
p<0.05. Traditional and vegan stuffed meatballs were not significantly different from each other
in terms of color, taste, smell, and overall likability (p>0.05). Gluten-free stuffed meatballs sco-
red lower than the other two stuffed meatballs across all criteria and were found to be signifi-
cantly different (p<0.05). Future studies could improve the gluten-free stuffed meatball recipe
with different ingredients, or alternative products could be prepared by reinterpreting other tra-
ditional dishes for individuals with different dietary habits.

Keywords: Turkish stuffed meatball, gluten-free, vegan, sensory evaluation.
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Ozet

Gunumuzde 6n plana cikan dijital medyanin etkisiyle beraber sekillenen mutfak trendleri;
malzeme tercihlerinden, sunum tekniklerine tuketici aligkanliklari gibi genis bir yelpazede be-
lirleyici bir rol almaktadir. Trendler gastronomi diinyasinda yenilik¢iligi tesvik ederken diger
yandan da yerel mutfak kiltlrlerinin gorindrligunia azaltma riski tasidigi gorilmekte-
dir. Kiresel mutfak trendlerinin yayginlasmasi, geleneksel tariflerin veya yerel tatlarin kilttrel
yemek pratiklerinin homojenlesme eylemine maruz kalmasina yol acabilmektedir. Bu durum
beraberinde sosyal bilimlerde ortaya ¢ikan tek klltirlesme kavrami ile aciklanmaktadir. Tek
kilturlesme kavrami, farkl kdltarlerin, baskin bir kulttirel yapiya entegre olmasiyla 6zgunlukle-
rini yitirme slreci olarak tanimlanmaktadir. Bu slrecgten etkilenen gruplar arasindan biri de
gastronomi egitimi alan 6grencilerdir. Gastronomi egitimi alan 6grenciler, dijital medyay! kulla-
narak guncel mutfak trendleriyle i¢ igce egitim alirken bu trendleri sekillendirecek profesyoneller
olarak yetismektedir. Bu bireylerin mutfak trendlerine yonelik tutum ve davraniglari sadece
mesleki tercihleri agisindan sinirli kalmayarak kaltirel kimlik algilarinin olusumu ve korunmasi
acisindan énemlidir. Bu sebeple gastronomi egitimi alan 6égrencilerin kiresel mutfak trendler-
ine karsi gelistirdikleri ve yenilik getirdikleri bu yaklagimlarin, kulttrel ¢esitliligin surduralebilirligi
acisindan incelenmesi gerekmektedir. Gastronomi trendleri, gastronomi 0Ogrencileri ve
gelecedin mutfak profesyonelleri ile birlikte kiltiirel mirasin tasiyicilari olarak énemli bir ko-
numa sahiptir. Bu arastirma, kiresel mutfak trendlerinin gastronomi egitimi alan égrencilerinin
bakis acilariyla birlikte kultirel kimlik Gzerindeki etkisini inceleyerek tek kultirlesme kavrami
baglaminda ne sekilde yeniden dénistligini incelemektedir. Arastirma kapsaminda veri top-
lama araci olarak anket yontemi kullanilarak nicel yontem benimsenmektedir. Anket formu
egitim goren oAgrenciler icin mutfak trendlerine yonelik tutumlar, demografik bilgiler ve tek
kiltdrlesme kapsamindaki ifadelerden olugsmaktadir. Kullanilacak olan veriler ¢evrimigi or-
tamda toplanmaktadir. Arastirmanin tamamlanmasinda elde edilecek bulgular, gastronomi
egitimi alan 6grencilerin trend ve kiresel mutfak trendlerine olan yaklasimlariyla beraber kultu-
rel kimlik algilari arasindaki iligki ortaya konulmasi beklenmektedir.

Anahtar Kelimeler: Gastronomi, mutfak trendleri, tek kultirlesme, kilttrel kimlik, kiiresel-
lesme.
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Culinary Trends and Monoculturation: A Study on Gastronomy
Students

Abstract

With the growing influence of digital media, contemporary culinary trends have increasingly
shaped various aspects of the gastronomy field—from ingredient choices and presentation
techniques to consumer habits. While these trends often promote innovation within the culinary
world, they also carry the risk of diminishing the visibility of local culinary cultures.The wide-
spread dissemination of global culinary trends can lead to the homogenization of traditional
recipes and local flavors, overshadowing diverse cultural food practices. This phenomenon
aligns with the concept of monoculturalization that has emerged in the social sciences. Mono-
culturalization refers to the process by which diverse cultures are assimilated into a dominant
cultural structure, leading to the loss of their uniqueness. One of the groups affected by this
process is students receiving education in gastronomy. These students are immersed in cur-
rent culinary trends through digital media during their education and are trained to become
professionals who will shape future trends. Their attitudes and behaviors toward culinary
trends are not limited to their professional preferences; they also play a crucial role in the
formation and preservation of their cultural identity. For this reason, it is important to examine
how the approaches developed and innovations introduced by gastronomy students in re-
sponse to global culinary trends contribute to the sustainability of cultural diversity. Culinary
trends, along with gastronomy students and future kitchen professionals, hold a significant role
as carriers of cultural heritage. This study aims to explore how global culinary trends influence
cultural identity from the perspectives of gastronomy students, and how this transformation
occurs within the framework of monoculturalization.The study adopts a quantitative approach
using a questionnaire as the primary data collection tool. The questionnaire includes items on
attitudes toward culinary trends, demographic information, and statements related to monocul-
turalization, and is administered to students currently enrolled in gastronomy programs. Upon
completion of the study, the findings are expected to reveal the relationship between gastron-
omy students’ perceptions of culinary trends and global kitchen movements, and their sense
of cultural identity.

Keywords: Gastronomy, culinary trends, monoculturation, cultural identity, globalization.
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Ozet

Hasat turizmi, tarimsal dretim sureglerinin dogrudan turist deneyimlerine dahil oldugu, kirsal
yasam ile i¢ ice gecmis bir turizm tiru olarak dikkat ¢cekmektedir. Popularitesinin artmasiyla
birlikte gastronomi turizmi kapsaminda gercgeklestirilen etkinlikler gesitlilik géstermeye bagla-
mistir. Hasat turizmi ile gastronomi turizminin kesistigi noktada deneyimsel faaliyetler 6n plana
¢lkmaktadir. Buradan hareketle bu arastirmada hasat turizminin deneyimsel gastronomiyle en-
tegrasyonunun incelenmesi hedeflenmistir. Bu dogrultuda arastirma durum arastirma dese-
ninde tasarlanmistir. Arastirmada veri toplama teknidi olarak dokiiman inceleme tercih edil-
mistir. Oncelikle hasat turizmi ve deneyimsel gastronominin teorik temelleri (izerinde durulmus-
tur. Deneyimsel gastronomi, gastronomi ve turizmin birlesimi olarak, ziyaretgilere yalnizca ye-
mek yeme degil, yerel gidalarin Uretim sureclerine katiima firsati da sunmaktadir. Bu bag-
lamda, hasat turizmi, yerel mutfak kiltrind deneyimleme ve 6grenme imkani saglayarak, tu-
rizmde duyusal ve katiimci bir yaklagim ortaya koymaktadir. Ulusal ve uluslararasi Olgekte
dizenlenen hasat festivalleri, icerdigi gastronomi deneyimine yodnelik etkinliklerle destinasyon
markalagsmasini giclendirmekte ve yerel kimligi pekistirmektedir. Hasat turizmi ve deneyimsel
gastronomi birlesimi, sadece ekonomik kalkinmaya katki saglamakla kalmamakta, ayni za-
manda turistlerin tarimsal Uretim slreclerine dair farkindaliklarini artirarak, kulttrel strddrile-
bilirlige de hizmet etmektedir.

Anahtar Kelimeler: Kirsal turizm, tarim turizmi, deneyimsel pazarlama, hasat turizmi, dene-
yimsel gastronomi

The Place of Experiential Gastronomy in Harvest Tourism

Abstract

Harvest tourism draws attention as a type of tourism intertwined with rural life, where agricul-
tural production processes are directly involved in tourist experiences. With its increasing po-
pularity, the activities carried out within the scope of gastronomy tourism have started to diver-
sify. At the intersection of harvest tourism and gastronomy tourism, experiential activities come
to the fore. Therefore, this study aims to examine the integration of harvest tourism with expe-
riential gastronomy. In this context, the research was designed as a case study. Document
review was chosen as the data collection technique for the research. First, the theoretical fo-
undations of harvest tourism and experiential gastronomy were examined. Experiential gast-
ronomy, as a combination of gastronomy and tourism, offers visitors not only the opportunity
to eat, but also to participate in the production processes of local foods. In this context, harvest
tourism presents a sensory and participatory approach to tourism by providing opportunities to
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experience and learn about local culinary culture. Harvest festivals organized at the national
and international levels strengthen destination branding and reinforce local identity through
activities related to the gastronomic experience they offer. The combination of harvest tourism
and experiential gastronomy not only contributes to economic development but also serves
cultural sustainability by increasing tourists' awareness of agricultural production processes.

Keywords: Rural tourism, Agrotourism, experiential marketing, harvest tourism, experimental
gastronomy
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Ozet

Bu calisma, yoresel yemek kitabi yazimina yonelik kapsamli bir rehber sunmayi amaclamak-
tadir. Yoresel yemek kavrami; cografi kdken, tarihsel baglam, kiltirel 6nem, malzeme 6zgln-
[Ggu ve toplumsal sahiplenme kriterleriyle tanimlanmaktadir. Bu kriterler, yoresel yemeklerin
bir bélgenin ekolojik, tarihsel ve toplumsal kimligini yansitan kiltarel miras unsurlari oldugunu
vurgulamaktadir. Calisma, yoresel yemeklerin ulusal ve uluslararasi yemeklerden ayrimini
analiz ederek kiiltirel ve cografi baglamlarini agikhiga kavusturmaktadir. Ornegin, Adana ke-
babi yoresel, manti ulusal, doner ise uluslararasi bir yemek olarak siniflandirilmaktadir. Bildiri,
yoresel yemeklerin kimligini koruma ve aktarma sureclerini akademik bir ¢ercevede ele al-
makta ve yemek kitabi yazarlarina sistematik bir yol haritasi sunmaktadir. Bu rehber, saha
arastirmalarindan (s6zlU tarih, arsiv belgeleri) tarif standartlastirmaya, kiltirel baglamin sunu-
mundan gorsel estetie kadar pratik oneriler icermektedir. Yazarlara, yerel kaynaklarla ¢a-
lisma, tarifleri otantikligini koruyarak standardize etme ve yemeklerin hikayelerini gorsel unsur-
larla zenginlestirme 6nerileri sunulmaktadir. Ayrica, yoéresel yemeklerin kiresel mutfak trend-
leriyle entegrasyonu tartisilmakta ve bu yemeklerin surdarulebilirligi icin cografi isaretlerin
6nemi vurgulanmaktadir. UNESCO'nun Somut Olmayan Kiiltirel Miras Sézlesmesi'ne atifla,
yoresel yemeklerin kultirel dederinin korunmasi gerektigi belirtimektedir. Bu baglamda, yére-
sel yemek kitaplarinin hem kulturel hem de akademik degerini artirarak, gelecekteki arastir-
malara yon gostermeyi hedeflemektedir.

Anahtar Kelimeler: Gastronomi, kulttrel miras, tarif standardizasyonu, yemek kitabi yazimi,
yoresel yemekler.
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Writing a Traditional Cuisine Book: A Cultural,
Geographical, and Societal Guide

Abstract

This study aims to provide a comprehensive guide for writing regional cookbooks. The concept
of regional cuisine is defined through criteria such as geographical origin, historical context,
cultural significance, ingredient authenticity, and community ownership. These criteria highlight
that regional dishes are cultural heritage elements reflecting the ecological, historical, and so-
cial identity of a region. The study analyzes the distinction between regional, national, and
international dishes, clarifying their cultural and geographical contexts—for example, Adana
kebab is classified as regional, manti as national, and doner as international. The paper add-
resses the processes of preserving and transmitting the identity of regional dishes within an
academic framework and offers a systematic roadmap for cookbook authors. This guide inclu-
des practical recommendations ranging from field research (oral histories, archival documents)
and recipe standardization to the presentation of cultural context and visual aesthetics. Authors
are encouraged to work with local sources, standardize recipes while maintaining their authen-
ticity, and enrich the stories of dishes with visual elements. Furthermore, the integration of
regional cuisines into global culinary trends is discussed, and the importance of geographical
indications for their sustainability is emphasized. With reference to UNESCQO's Convention for
the Safeguarding of the Intangible Cultural Heritage, the necessity of preserving the cultural
value of regional dishes is underlined. In this context, the study aims to enhance the cultural
and academic value of regional cookbooks and to guide future research in this field.

Keywords: Gastronomy, cultural heritage, recipe standardization, cookbook writing, regional
cuisine.
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Gida guvenligi, insan saghgini koruma ve surdirilebilir gida sistemleri olusturma acgisindan
kritik bir dneme sahiptir. Bu ¢alisma, gida guvenliginin tarihsel gelisimini, ginUmuzde karsila-
silan tehditleri, teknolojik yeniliklerin rolind, yapay zekanin (YZ) katkilarini ve bu siregteki
zorluklari kapsamli bir sekilde ele almaktadir. Gida givenligi, gidanin tretimden tiketime ka-
dar zararl unsurlardan korun-masini hedeflemektedir. Bu kavram, tarihsel surecte Sanayi
Devrimi’nden Codex Alimentarius’a kadar uzanan énemli bir gelisim géstermistir. Ginimuizde
mikrobiyal riskler, sahtecilik ve tedarik zinciri aksamalari gibi tehditler, kiresel mevzuat ve
standartlarla kontrol altina alinmaya g¢alisiilmaktadir. Sensor teknolojileri, blockchain, 10T (In-
ternet of things) ve nanoteknoloji, gida zincirinde izlenebilirlik, kalite kontrol ve risk ydnetimini
guclendirirken, gercek zamanl izleme, erken uyari sistemleri, soguk zincir optimizasyonu ve
akill ambalajlama, gida guvenligini ve surdurualebilirligi artirmaktadir. YZ risk tahmini, géranta
isleme, dogal dil isleme ve denetim sistemlerinde devrim yaratarak gida glvenligini daha etkin
hale getirmektedir. Ancak, veri gizliligi, algoritma guvenilirligi, sistem entegrasyonu, egitimli is
gucu eksikligi ve dijital ddnigumdeki adaptasyon zorluklari, bu teknolojilerin yayginlagmasini
engellemektedir. Gelecekte, YZ'nin etik ve kapsayici kullanimi, gida israfini azaltarak ve kay-
nak verimliligini artirarak strduarulebilir gida sistemleri olusturma potansiyeline sahiptir. Bu ¢a-
hsma, gida guvenliginde yenilikgi teknolojilerin dénusturtcu glctni ve bu alandaki etik-pratik
zorluklari ortaya koymaktadir.

Anahtar Kelimeler: Gida guvenligi, surdurulebilirlik, yapay zeka, yenilikgi teknolojiler.
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Innovative Approaches and Artificial Intelligence-Based
Systems in Food Safety

Abstract

Food safety holds critical importance in protecting human health and establishing sustainable
food systems. This study comprehensively examines the historical development of food safety,
current threats, the role of technological innovations, contributions of artificial intelligence (Al),
and the challenges encountered in this process. Food safety aims to protect food from harmful
agents throughout the production-to-consumption continuum. This concept has undergone sig-
nificant evolution, spanning from the Industrial Revolution to the Codex Alimentarius. Pre-
sently, microbial risks, food fraud, and supply chain disruptions are addressed through global
regulations and standards. Sensor technologies, blockchain, 10T, and nanotechnology en-
hance traceability, quality control, and risk management within the food chain, while real-time
monitoring, early warning systems, cold chain optimization, and smart packaging contribute to
improving food safety and sustainability. Al-driven risk prediction, image processing, natural
language processing, and inspection systems are revolutionizing food safety by increasing its
effectiveness. However, issues such as data privacy, algorithm reliability, system integration,
lack of trained workforce, and adaptation challenges in digital transformation hinder the
widespread adoption of these technologies. In the future, ethical and inclusive use of Al has
the potential to reduce food waste and enhance resource efficiency, thereby supporting the
development of sustainable food systems. This study highlights the transformative power of
innovative technologies in food safety alongside the ethical and practical challenges within this
domain.

Keywords: Food safety, sustainability, artificial intelligence, innovative technologies.
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Ozet

Bu ¢alisma, bir animasyon yapiminda yer alan kurgu yiyeceklerin glinliik hayata ve izleyiciler
tarafindan algilanma sekillerinin incelenmesi ve bu yiyeceklerin gergek hayata nasil tasindigi-
nin belirlenmesi amaciyla gergeklestiriimistir. Arastirmanin odaginda Cartoon Network yapimi
“‘Regular Show” adli animasyon dizisinin beslenme temali bolumleri yer almaktadir. Calis-
mada, s6z konusu bdlimlerdeki yiyecek imajlari ve yemek sahneleri gérsel sunum ve sahne-
leme agisindan analiz edilmistir. Bu arastirma, nitel aragtirma yaklagimina dayali olarak tasar-
lanmigtir. Arastirmada betimsel analiz yéntemi kullanilarak Regular Show yapiminda yer alan
gastronomik temsiller gorsel anlatim baglaminda incelenmigtir. Arastirmanin evrenini, animas-
yon yapimlarinda yer alan gastronomik unsurlar olugturmaktadir. Orneklem kapsaminda Re-
gular Show adli animasyon dizisinin gastronomi temasi barindiran bdélimleri segilmistir. Veri-
lerin toplanmasinda dokiiman analizi teknigi kullanilmistir. izleyici algisini belirlemek amaciyla
Reddit platformundaki kullanici yorumlari ve “Babish Culinary Universe” adli YouTube kanali-
nin Regular Show ile ilgili olarak gelistirdigi recete videolari dokiman analizi yoluyla incelen-
migtir. Bu icerikler araciligiyla izleyicilerin kurgu yiyeceklerle olan iligkileri ve bu yiyeceklerin
gerceklige aktarilma siireci analiz edilmistir. izleyicilerin bu yiyeceklere verdigi tepkiler yalnizca
gastronomik bir merak olarak kalmamakta, ayni zamanda onlari igcerik uretmeye ve topluluklar
arasi etkilesime yonlendirmektedir. YouTube gibi platformlarda icerik Ureticileri tarafindan ya-
pilan regeteler “prosumer” kavraminin gunimuzde nasil bir islev kazandidini ortaya koymak-
tadir. Bu kurgusal yiyeceklerin gercek hayatta uretiimesi medya ile mutfak arasinda yeni bir
kopru kurmaktadir. Bu baglamda animasyon ile gastronomi arasindaki iliski gorsellikle sinili
kalmamakta igerik Uretimi, paylasim kuiltliri ve topluluk etkilesimi gibi faktorlerle yeniden sekil-
lenmektedir. Bu déonusim gastronomik dretim alanlarinin gesit gesitliligini gdstermektedir.
Aragtirma sonucunda animasyon dizilerinde yer alan kurgusal yiyeceklerin izleyicide merak ve
deneyimleme arzusu uyandirdigi géralmustir. Bu tdr iceriklerin dijital platformlarda yeniden
Uretilmesi medya ile mutfak arasinda yeni bir kdpri kurmaktadir. Bu durum gergcek yasamdaki
yemek kuiltirine de katkida bulunmaktadir. Regular Show’da yer alan Grill'em up yemek ka-
ravani ile iki girisimci tarafindan igletilen Grill'em all yemek karavani arasindaki benzerlikler bu
katkinin somut bir drnegidir.

Anahtar Kelimeler: Animasyon, gastronomi, regular show, popdler kilttr, Greten tiketici
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An Evaluation of Fictional Foods in Regular Show within the
Context of Gastronomy and Social Media

Abstract

This study aims to examine the effects of fictional foods featured in an animated production on
viewers and to understand how these foods are translated into real life. The focus of the rese-
arch is on food — themed episodes of the Cartoon Network animated series Regular Show.
The study analyzes the food imagery and eating scenes in these episodes in terms of visual
presentation and staging. This research is designed based on a qualitative research approach.
Using the descriptive analysis method, the gastronomic representations in Regular Show were
examined within the context of visual storytelling. The population of the study consists of gast-
ronomic elements featured in animated productions. As a sample, the episodes of Regular
Show that include a gastronomy theme were selected. The data was collected using the do-
cument analysis technigue. In order to determinde viewer perception, user commments from
the REddit platform and recipe videos related to Regular Show created by the YouTube chan-
nel Babish Culinary Universe were analyzed through document analysis. Through these ma-
terials, the relationship between viewers and fictional foods, as well as the process by which
these foods are brought into reality, was examined. As a result of the study, it was found that
fictional foods in animated series evoke curiosity and a desire for experience for among vi-
ewers; furthermore these elements influence consumer culture and digital gastronomy content.
It was also concluded that such content contributes to real — life food culture through repro-
duction on digital platforms. The study aims to offer a perspective on how the interaction
between gastronomy and media shapes comsumption behaviors, particularly among younger
audiences.

Keywords: Animation, gastronomy, regular show, popular culture, prosumer.
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Tarihi boyunca farkli uluslara ev sahipligi yapan, bircok kiiltir cesitliligi bulunan istanbul ve
istanbul’u olusturan semtleri Tirk mutfak kiltirinin sekillenmesinde énemli rol oynamistir.
Balat semti bu semtlerin basinda gelmektedir. Bu ¢alismanin ana konusu istanbul’'un ¢ok kat-
manli tarihine sahip Balat semtinde yuzyillar boyunca birlikte yasamis olan kadim kulturlerin
(Rum, Ermeni, Yahudi, Bulgar) Tiurk mutfak kultiri Gzerindeki etkilerini incelemektir. Farkl
etnik ve dini gruplarin uzun yillar bir arada yasadigi Balat semti, hem tarihsel hem de mekansal
Ozellikleriyle kulturel gegigkenligin ve etkilesimin belirgin olarak gézlemlenebildigi bir yerlesim
alanidir. Mutfak kilttri bu cok kilttirli yapinin en somut yansimalarindan biridir. Bu baglamda
arastirmanin temel amaci, kadim kdlturlerin mutfak geleneklerinin Turk mutfagina olan yansi-
malarini ortaya koyarak bu kultirel birikimin ginimuz mutfagindaki izlerini gérunir kilmak ve
semtin gastronomi mirasini belgelemektir. Aragtirmada nitel yontem benimsenmis; veri top-
lama surecinde amaca yonelik kolayda orneklem teknigi ile belirlenen 12 katilimci ile yari ya-
pilandirilmis derinlemesine gérismeler gergeklestiriimistir. Katihmcilar arasinda Balat'ta yasa-
mis bireyler, yerel esnaf ve kultlrel gastronomi alaninda bilgi sahibi Kigiler yer almigtir. Elde
edilen veriler igerik analizi ydntemiyle ¢ézimlenmis, gérismelerde aktarilan anekdotlar, tarif-
ler, dini ritGeller ve toplumsal gbézlemler basliklar altinda siniflandiriimistir. Bu arastirma, sa-
dece yemek tariflerinin aktarimini degil, ayni zamanda kimlik, kdlturel bellek ve toplumsal ya-
samin mutfak pratiklerine nasil yansidigini anlamaya yénelik énemli ipuglari sunmaktadir. Bul-
gular, semtte yasamis, Rum, Ermeni, Yahudi ve kismen Bulgar halkin mutfaklarinin; malzeme
kullanimi, pisirme yéntemleri, bayram yemekleri ve sofra diizeni gibi alanlarda Turk mutfagina
etkide bulundugunu ve kendi mutfaklarinin da etkilendigini géstermektedir. Bu etkilesim kultu-
rel kimligin ve toplumsal hafizanin mutfak araciligiyla nasil korundugunu da ortaya koymakta-
dir. Calisma, gastronomik ¢esitliligin tarihsel arka planini irdeleyerek, literatlirde Balat semtinin
kiltdrel mirasina dair arastirmalara katki sunmayi ve Turk mutfak kalttrinin ¢ok katmanl ya-
pisini akademik olarak belgelemeyi hedeflemektedir. Bu yénuyle arastirma, ge¢cmisten ginu-
muze tasinan kultirel dederlerin mutfak araciligiyla korunmasina katki saglamaktadir.

Anahtar Kelimeler: Mutfak kultird, Tirk mutfak kiltiiri, istanbul mutfak kaltiri, Balat semti,
kadim kultarler.
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The Influence of Ancient Cultures Living in the Balat District
of Istanbul on Turkish Culinary Culture

Abstract

Throughout history, Istanbul has hosted various nations and displayed significant cultural
diversity, with its districts playing an essential role in shaping Turkish culinary culture.
Among these, the Balat district stands out prominently. The main subject of this study is to
examine the influence of ancient cultures—Greek-origin, Armenian, Jewish, and Bulgarian
communities—who have lived together for centuries in Balat, a district with a deeply layered
historical background, on Turkish culinary culture. Balat, where different ethnic and religious
groups coexisted for many years, is a settlement where cultural fluidity and interaction can
be clearly observed in both historical and spatial terms. Culinary culture is one of the most
concrete reflections of this multicultural structure. Accordingly, the main objective of the re-
search is to reveal how the culinary traditions of ancient cultures have influenced Turkish
cuisine, to make visible the traces of this cultural accumulation in today's cuisine, and to
document the gastronomic heritage of the district. A qualitative method was adopted in the
research; during the data collection process, twelve participants were selected using pur-
posive convenience sampling, and semi-structured in-depth interviews were conducted.
Participants included individuals who had lived in Balat, local tradespeople, and those with
knowledge in the field of cultural gastronomy. The data obtained were analyzed through
content analysis, and the anecdotes, recipes, religious rituals, and social observations
shared during the interviews were categorized under thematic headings. This research not
only transmits culinary recipes but also offers important insights into how identity, cultural
memory, and saocial life are reflected in food practices. The findings show that the cuisines
of Greek-origin, Armenian, Jewish, and to some extent Bulgarian communities have influ-
enced Turkish cuisine in areas such as ingredient use, cooking methods, holiday dishes,
and table arrangements, while also being influenced themselves. This interaction also re-
veals how cultural identity and social memory are preserved through food. The study aims
to contribute to the literature on Balat’s cultural heritage by examining the historical back-
ground of gastronomic diversity and to document the multilayered structure of Turkish culi-
nary culture academically. In this respect, the research contributes to the preservation of
cultural values carried from the past to the present through cuisine.

Keywords: Culinary culture, Turkish culinary culture, Istanbul culinary culture, Balat district,
ancient cultures.
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Ozet

Calisma, gastronomi, tiyatro ve yaratici turizm alanlarini bir araya getiren 6zgin bir deneyim
bigcimini incelemektedir. Ankara’da faaliyet gésteren bir restoranda gergeklestirilen teatral ye-
mek sunumu, ziyaretgilerin sadece izleyici degil, ayni zamanda performansin aktif bir katilim-
cisi olarak deneyime dahil olmalarini saglamaktadir. Bu baglamda ¢alisma, yaratici turizm ek-
seninde gelistirilen "gastrodrama" kavramini kuramsal bir temel Uzerinden agiklamakta ve s6z
konusu deneyimin TripAdvisor platformunda paylasilan 303 kullanici yorumu Uzerinden tema-
tik icerik analiziyle degerlendirmektedir. Bulgular, ziyaretcilerin deneyimi duyusal zenginlik, at-
mosferin teatral yapisi, katiim duzeyi ve tekrar tercih etme istegi gibi gok boyutlu temalar ger-
¢evesinde algiladiklarini ortaya koymaktadir. Calisma, yaratici turizmin estetik, duyusal ve ka-
tilimcei yonlerini bir arada ele alarak gastronomik performanslarin kilturel ve turistik degerine
dikkat cekmektedir.

Anahtar Kelimeler: Yaratici turizm, gastrodrama, tiyatro, gastronomi deneyimi, Tripadvisor.

Theatre at the Table: An Analysis of the Dramatic Culinary
Experience within the Context of Creative Tourism through
Tripadvisor Reviews

Abstract

This study explores a unique experiential form that brings together the fields of gastronomy,
theatre, and creative tourism. The theatrical dining experience held in a restaurant operating
in Ankara enables visitors not only to be spectators but also to actively participate in the per-
formance. In this context, the study provides a theoretical grounding for the concept of "gast-
rodrama," developed within the framework of creative tourism, and evaluates this experience
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through a thematic content analysis of 303-user reviews shared on the TripAdvisor platform.
The findings reveal that visitors perceive the experience through multidimensional themes
such as sensory richness, the theatrical nature of the atmosphere, level of participation, and
willingness to revisit. By addressing the aesthetic, sensory, and participatory dimensions of
creative tourism, the study highlights the cultural and touristic value of gastronomic performan-
ces.

Keywords: Creative tourism, gastrodrama, theatre, gastronomic experience, Tripadvisor.
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Ozet

Kilresel ¢apta ¢evresel sorunlarin artmasi, surdirilebilirlik kavramini her sektdrde oldugu gibi
restoran isletmeciliginde de 6n plana ¢ikarmaktadir. Nufus artisi ve sanayilesmenin dogal kay-
naklar Uzerindeki baskisinin artmasi, bu kaynaklarin dikkatli ydnetimini zorunlu kilmis ve boy-
lece ekonomik ve sosyal tliketimde surdUrdlebilir bir gevre i¢in yeni bir yonetim yaklagimini
tesvik etmistir. Surdurdlebilirlik; yerel ydonetimlerle is birligi yaparak tedarik zincirlerini sadeles-
tirme, enerji ve su kullanimini optimize etme ve maliyetler ile karbon ayak izini ydnetmeye
yonelik politikalarin uygulanmasi gibi girisimleri kapsar. Literattirde bu tir faaliyetler "yesil res-
toran" ve "gevre dostu restoran” gibi ¢esitli terimlerle anilmakta olup, WWF ve GRA gibi kuru-
luglar bu igletmelere akreditasyon saglamaktadir. Calismada buttincul bir analitik yaklasima
dayanan nitel bir arastirma tasarimi kullaniimistir. Veriler akademik makalelerden ve restoran-
larin resmi raporlarindan elde edilmistir. Elde edilen bilgiler, betimsel analiz ydntemiyle belirle-
nen temalar altinda siniflandirilmis; restoranlar yerel tedarik, enerji verimliligi, atik yénetimi,
surdurilebilir gida ve sertifikasyon gibi kriterlere gére analiz edilmistir. Calisma kapsaminda
Turkiye’den Hi¢ Lokanta, Neolokal ve Sunset Grill & Bar gibi restoranlarin yani sira yurtdigin-
dan Brae (Avustralya), Silo (ingiltere) ve Haoma (Tayland) gibi restoranlar surdiirilebilirlik kri-
terleri dogrultusunda uygulamalari érneklenmistir. Ozellikle Hig Lokanta, EcoCOOK sertifikasi
ve kendi Uretim alanlari ile 6n plana ¢ikarken; Brae tamamen entegre bir ¢evreci yapi ve top-
lumsal fayda ekseninde ¢alismaktadir. Tarkiye’deki isletmeler yerel kaynak kullaniminda éne
ciksa da bazi uygulamalarda kiresel 6rneklerin gerisinde kaldigi gorulmektedir. Arastirma,
surdurdlebilir restoran uygulamalarinin ¢gok boyutlu bir yapiya sahip oldugunu géstermekte ve
bu baglantilarin sistematik sekilde gelistirimesinin etkin kalkinma agisindan énemini vurgula-
maktadir. Turkiye'deki restoranlarin uluslararasi surdirilebilirlik derecelendirmelerine ulasa-
bilmeleri igin bu uygulamalarin daha kapsamli bicimde benimsenmesi gerekmektedir.

Anahtar Kelimeler: Strdurulebilirlik, sGrdurulebilir restoran, surdirulebilirlik uygulamalari, ye-
sil restoran.

Sustainability Practices in Restaurant Management: Case
Examples from Turkiye and Around the World

Abstract

The growing severity of global environmental challenges has brought the concept of sustaina-
bility to the forefront across all sectors, including restaurant management. The increasing pres-
sure on natural resources due to population growth and industrialization has necessitated ca-
reful management, thereby promoting new managerial approaches to foster sustainability in
both economic and social consumption. Sustainability encompasses a range of initiatives, inc-
luding simplifying supply chains in collaboration with local authorities, optimizing energy and
water use, and implementing policies to manage operational costs and carbon footprints. In
the literature, such practices are described as "green restaurant” or "environmentally friendly
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restaurant,” and organizations such as WWF and the Green Restaurant Association (GRA)
provide certification for establishments that meet these criteria. This study employs a qualita-
tive research design based on a holistic analytical approach. Data were collected from acade-
mic articles and the official reports of restaurants. The information was categorized through
descriptive analysis and evaluated according to criteria such as local sourcing, energy effici-
ency, waste management, sustainable food practices, and certification status. The study
examines sustainability practices implemented by notable restaurants in Turkiye—including
Hic¢ Lokanta, Neolokal, and Sunset Grill & Bar—as well as international examples such as Brae
(Australia), Silo (United Kingdom), and Haoma (Thailand). Hi¢ Lokanta stands out with its Eco-
COOK certification and in-house production, while Brae represents a fully integrated environ-
mental model with a strong emphasis on social benefit. Although restaurants in Turkiye de-
monstrate strengths in local sourcing, they are found to lag behind international counterparts
in several other areas of sustainability practice. The findings indicate that sustainable restau-
rant operations are inherently multidimensional and highlight the importance of systematically
developing these aspects for sustainable development. For restaurants in Tlrkiye to attain
international sustainability standards, more comprehensive adoption and integration of such
practices are essential.

Keywords: Sustainability, sustainable restaurant, sustainability practices, green restaurant.
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Bu ¢alisma, molekuler gastronomi tekniklerinin yerel bir Grtin olan gilaburu meyvesine uygula-
nabilirligini aragtirmak amaciyla yuritilmastir. Gilaburu (Viburnum opulus), Tirkiye'nin ig
Anadolu Bdlgesi'nde yetisen, fonksiyonel dzelliklere sahip ve 6zellikle Kayseri yéresinde gele-
neksel olarak tiketilen bir meyvedir. Arastirmanin amaci, gilaburu suyunun Ug farkli molekler
gastronomi teknigiyle — sferifikasyon, tozlastirma ve jellestirme — yeniden yorumlanmasi ve
duyusal-sunumsal agidan degerlendiriimesidir. Calismada deneysel uygulama yontemi benim-
senmigtir. Herhangi bir katki veya 6n islem uygulanmadan, dogal yontemle elde edilen gilaburu
suyu Ug farkli teknikle islenmigtir. Teknikler, profesyonel mutfak ortaminda gergeklestirilmis ve
her biri standart malzeme orani, sicaklik ve uygulama slresine gére hazirlanmigtir. Degerlen-
dirme, duyusal gdzlem yoluyla yapilmig; Urinlerin aroma, doku, renk ve sunum estetigi yonun-
den etkileri betimlenmigtir. Elde edilen bulgulara gore, gilaburu suyunun molekuler tekniklerle
basarili bicimde iglenebildigi ve her bir uygulamanin farkli duyusal avantajlar sundugu belirlen-
migtir. Sahte havyar formu aroma yogunlugu saglamis, toz form ise sunumda islevsel bir rol
oynamistir. Jel levhalar ise gorsel zenginlik ve tabagin butunligune katki sunmustur. Bu ¢a-
hisma, yerel urtnlerin yenilikgi tekniklerle islenmesinin hem gastronomi egitimi hem de turizm
uygulamalari agisindan deger tasidigini ortaya koymaktadir.

Anahtar Kelimeler: Molekller gastronomi, gilaburu, sferifikasyon, jellestirme, tozlastirma.

Molecular Interpretation of an Anatolian Aroma: Modern
Presentation of Gilaburu Juice

Abstract

This study investigates the applicability of molecular gastronomy technigues to a local product:
gilaburu (Viburnum opulus), a functional fruit traditionally consumed in the Kayseri region of
Turkiye. The aim of the research is to reinterpret gilaburu juice using three molecular gastro-
nomy methods—spherification, powdering, and gelling—and to evaluate the resulting products
in terms of sensory and visual presentation. An experimental and practice-based approach
was adopted. Gilaburu juice was extracted through traditional methods without the use of any
additives or industrial processing. The product was then processed using three distinct tech-
nigues in a controlled kitchen environment. Standard ingredient ratios, temperatures, and du-
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rations were followed throughout the procedures. The outcomes were assessed through ob-
servational sensory analysis, focusing on aroma, texture, color, and plating aesthetics. The
results showed that gilaburu juice can be successfully processed with molecular techniques,
each yielding different sensory advantages. The spherified form enhanced flavor intensity and
provided a unique texture; the powdered form added functional value to plating; and the gel
sheets contributed visual richness and structural integrity to the dish. The study demonstrates
that integrating traditional ingredients with contemporary culinary methods can enrich gastro-
nomic experiences and contribute meaningfully to culinary education and tourism develop-
ment.

Keywords: Molecular gastronomy, gilaburu, spherification, gelling, powdering.
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Ozet

Eski caglardan glinimuze kadar gegen suregte bitkiler farkli maksatlar igin insanoglu tarafin-
dan kullanilagelmistir. ilac tretimi yapilan hammadde grubunun basinda da siiphesiz tibbi ve
aromatik bitkiler gelmektedir. Dolayisiyla insanlarin tedavi amaciyla bitkilerle ilgilenmeleri ve
onlari gesitli sekillerde kullanmalari, insanlik tarihi kadar eski ve medeniyetlerle birlikte gelisim
gOstermektedir. Yapilan ¢alisma kapsaminda Afyonkarahisar ilinin etnobotanigini incelemek
uzere yola gikilmigtir. Bu perspektifte calismanin amaci; Afyonkarahisar ilinin geleneklerinde
bulunan malzemelerin iyilestirici 6zelliklerinin tespitini saglayarak bu kaynaklardan daha fazla
yararlanabilmek ve gelecek nesillere yazil bir aktarim birakabilmektir. Calismanin evrenini Af-
yonkarahisar Tibbi ve Aromatik Bitkiler Merkezi personeli olusturmaktadir. Calisma kapsa-
minda boélgede yetisen bitkilerin ila¢ olarak degerlendiriime durumunu dlgmek Gzere yari yapi-
landiriimis mulakat yontemi kullaniimistir. 8 katiimciya miulakat uygulanmis olup mulakatlar
yuz yuze gercgeklestirilmigtir. Bu ¢alisma sonucunda bdlgenin lavanta, kekik, adagayi, sari kan-
taron gibi bitkiler agisindan zengin oldugu; bu bitkilerin geleneksel, kozmetik ve gida amagli
kullanildigi gorulmektedir. Ancak halkin bu bitkileri genellikle bilingsiz ve yanlis dozajlarla kul-
landigi, bu durumun saglk agisindan riskler olusturdugu belirlenmistir. Afyonkarahisar'in eko-
lojik potansiyeli yiksek olmasina ragmen bu kaynaklarin yeterince degerlendirilemedigi, 6zel-
likle endemik turlerin korunmasi ve tanitiminda eksiklikler bulundugu tespit edilmistir.

Anahtar Kelimeler: Afyonkarahisar, etnobotanik, tibbi, aromatik, bitki.

Food as Medicine: Determining the Healing Properties of Ingre-
dients Found in the Culinary Traditions of Afyonkarahisar

Abstract

In the process that has passed from ancient times to the present, plants have been used by
human beings for different purposes. Undoubtedly, medicinal and aromatic plants are at the
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beginning of the raw material group in which pharmaceutical production is carried out. There-
fore, people's interest in plants for therapeutic purposes and their use of them in various ways
is as old as human history and has developed with civilizations. Within the scope of the study,
it was set out to study the ethnobotany of Afyonkarahisar province. The purpose of working in
this perspective is; It is to be able to make more use of these resources by determining the
healing properties of the materials found in the traditions of Afyonkarahisar province and to be
able to leave a written transmission to future generations. The staff of Afyonkarahisar Medical
and Aromatic Plants Center constitutes the universe of the study. Within the scope of the study,
a semi-structured interview method was used to measure the evaluation status of plants grown
in the region as medicines. interviews were applied to 8 participants and the interviews were
conducted face-to-face. As a result of this study, it has been seen that the region is rich in
plants such as lavender, thyme, sage, St. John's wort; these plants are used for traditional,
cosmetic and food purposes. However, it has been determined that the public usually uses
these plants unconsciously and with incorrect dosages, which poses health risks. Although the
ecological potential of Afyonkarahisar is high, it has been determined that these resources
cannot be adequately evaluated, especially deficiencies exist in the protection and promotion
of endemic species.

Keywords: Afyonkarahisar, ethnobotanical, medicinal, aromatic, plant.
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Ozet

Cografi isaret, bir yorenin kiltirel mirasini koruma altina aldidi gibi o yére ile Griin arasindaki
bagi ortaya koyan ve tuketicilere urtinan Gretimi hakkinda gtivence veren bir kalite gostergesi-
dir. Dolayisiyla cografi isaret sistemi Ureticiyi korumasinin yani sira tuketiciyi bilinglendirmek-
tedir. Ozellikle bélgesel kalkinma, istihdam yaratma, yoresel riin pazarlamasi, kirsal gelisim
olmak Uzere pek ¢ok acidan ekonomik etki yaratmaktadir. Tlrkiye son yillarda cografi isaret
tescil sayisinda yukari yonlu énemli bir ivme yakalamistir. Tark Patent ve Marka Kurumu ka-
yitlari incelendiginde, 2025 yili Temmuz ayi sonu itibariyle 1.749 Urtn cografi isaret kimligine
kavustugu gibi 685 Urin tescil sirasinda oldugu goérilmektedir. Bu tescillerin yaklasik %85'i ise
gastronomik Griin olma 6zelligindedir. Bitlis, tarihi ipek Yolu glizergahindaki konumu ve yiiz-
yillar boyunca birgok medeniyete ev sahipligi yapmis olmasi sebebiyle zengin bir mutfak kul-
trlne sahiptir. Bu galismanin amaci; Bitlis yoresi cografi isaretlerinin mevcut durumunu ince-
leyerek bu Urdnlerin bdlgedeki ekonomik etkilerini tespit etmektir. Nitel arastirma yonteminin
tercih edildigi calismada, yerel paydasglar ile yapilan mulakatlar dokuman incelemeleri ile des-
teklenmis ve bulgular icerik analiziyle yorumlanmigtir. Yérenin cografi isaret tescilleri, Bitlis
“Bali, Biiryan kebabi, Ciger tablamasi, Katikli dolma, Corti tablamasi ve igli kéftesi” gastrono-
mik Urinler olarak sekillenirken “Adilcevaz bastonu ile Ahlat bastonu” ise el sanati urlnleri
olarak gergeklesmistir. Turkiye'nin genel cografi isaret tescil dagilimina benzer bir gérinim
sergileyen Bitlis, gastronomik Urtin tescilleriyle de énemli bir mutfak potansiyelini gdzler énine
sermektedir. Kayit altina alinan bu kultirel mirasin yorede ekonomik katki saglamasi olagan
bir beklentidir. Ancak gorugmeler sonucunda ne yazik ki beklenen ekonomik katkinin saglana-
madigi belirlenmistir. Ekonomik katma degerin yaratiimasi hususunda, ilgili paydagslara 6zel-
likle uluslararasi pazarlama faaliyetlerine agirlik verilmesi, ulusal tanitim etkinliklerinin yogun-
lastiriimasi ve e-pazarlama yontemlerinin degerlendirilmesi dnerileri sunulmustur.

Anahtar Kelimeler: Cografi isaret, ekonomik etki, kirsal kalkinma, Bitlis.
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The Economic Effects of Geographical Indications in Rural
Development: The Case of Bitlis

Abstract

A geographical indication is a quality indicator that protects a region's cultural heritage, de-
monstrates the link between that region and its product, and provides consumers with assu-
rance about the product's production. Therefore, the geographical indication system not only
protects the producer but also raises consumer awareness. It creates economic impacts in
many ways, particularly regional development, employment creation, local product marketing,
and rural development. Turkiye has experienced significant upward momentum in the number
of geographical indication registrations in recent years. An examination of the Turkish Patent
and Trademark Office records reveals that, as of the end of July 2025, 1,749 products had
been granted geographical indication identification, while 685 were currently in the registration
pipeline. Approximately 85% of these registrations are gastronomic. Bitlis possesses a rich
culinary culture due to its location on the historical Silk Road and its history as a host to nume-
rous civilizations over the centuries. The purpose of this study is to examine the current status
of geographical indications in the Bitlis region and determine the economic impact of these
products on the region. In this study, which employed a qualitative research method, interviews
with local stakeholders were supported by document reviews, and the findings were interpreted
through content analysis. The region's geographical indication registrations, "Bali, Buryan ke-
bab, Ciger tablama, Katikli dolma, Corti tablama, and igli koftesi," were shaped as gastronomic
products, while "Adilcevaz baston" and "Ahlat baston" were realized as handicrafts. Bitlis,
which exhibits a similar distribution to Tlrkiye's general geographical indication registration
distribution, also demonstrates significant culinary potential with its gastronomic product re-
gistrations. It is a natural expectation that this registered cultural heritage would contribute to
the region's economic well-being. However, interviews revealed that, unfortunately, the expec-
ted economic contribution was not achieved. Regarding the creation of economic added value,
relevant stakeholders were advised to prioritize international marketing activities, intensify na-
tional promotional activities, and evaluate e-marketing methods.

Keywords: Geographical indication, economic impact, rural development, Bitlis.
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Ozet

insanlarin yeni yiyecek ve icecekleri denemeye yonelik hissettikleri korkuyu dlgmek igin bu
zamana kadar farkli élgekler gelistirilmistir. Bu dl¢eklerden biri de 1992 yilinda Pliner ve Hob-
den tarafindan gelistirilen Gida Neofobisi Olgegidir. Bu galismanin amaci, Pliner ve Hobden
(1992) tarafindan geligtirilen Gida Neofobisi Olgegini kullanarak hazirlanmis bilimsel makale
¢alismalarindaki ortalama guvenilirlik degerini belirlemektir. Ayrica arastirmalar arasindaki de-
giskenligi anlamaya yardimci olabilecek moderator degiskenlerin belirlenmesi de amaclanmis-
tir. Calismada rastgele etkiler modeli dogrultusunda guvenilirlik genellemesi meta-analizi ya-
pilmistir. Guvenilirlik katsayilari arasindaki heterojenligi belirlemek icin meta-regresyon ve
agirhikh varyans analizi yapilmigtir. 19 bireysel 6érneklemden (N= 8427) elde edilen verilere
dayali olarak ortalama Cronbach alfa degeri 0.837 (%95 GA: [.801 - .866]) olarak hesaplanmig
ve istatistiksel olarak anlamli bulunmustur. Q-testi ve 1> degerleri alfa katsayilarinda 6nemli bir
heterojenlik oldugunu ortaya koymaktadir. Ancak moderatdr analizleri, gtivenilirlik katsayilari-
nin heterojenligini aciklayacak dizeyde anlamli sonuglar ortaya koymamistir. Bu ¢alismadan
elde edilen sonuglara gére Gida Neofobisi Olgeginin ortalama guvenilirlik degeri, kabul edile-
bilir dizeydedir. Sonuglar, gidada neofobik egilimi 6lgmek icin uygun élgek arayan arastirma-
cilar igin i¢cgdruler sunmaktadir.

Anahtar Kelimeler: Gida neofobisi, gida neofobisi dlgegdi, glivenilirlik genellemesi, meta-ana-
liz.

Reliability of the Food Neophobia Scale: A Meta-Analysis Study

Abstract

Different scales have been developed so far to measure the fear people feel towards trying
new foods and beverages. One of these scales is the Food Neophobia Scale developed by
Pliner and Hobden in 1992. The aim of this study is to determine the average reliability value
in scientific articles using the Food Neophobia Scale developed by Pliner and Hobden (1992).
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It also aimed to identify moderator variables that may help to understand the variability between
studies. In the study, reliability generalization meta-analysis was conducted in line with the
random effects model. Meta-regression and weighted analysis of variance were performed to
determine the heterogeneity between reliability coefficients. Based on data from 19 individual
samples (N=8427), the mean Cronbach's alpha was 0.837 (95% CI: [.801 - .866]), which was
statistically significant. Q-test and 12 values reveal that there is significant heterogeneity in
alpha coefficients. However, moderator analyses did not reveal significant results to explain
the heterogeneity of reliability coefficients. According to the results obtained from this study,
the average reliability value of the Food Neophobia Scale is at an acceptable level. The results
provide insights for researchers looking for an appropriate scale to measure food neophobic
tendency.

Keywords: Food neophobia, food neophobia scale, reliability generalization, meta-analysis.
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Ozet

Bu calismanin amaci gastronomik kapital kavramina yonelik olarak yapilimis olan tanimlarin
ve bu tanimlarin i¢eriginin incelenmesidir. Bu ama¢ dogrultusunda nitel arastirma yontemleri
kullanilan arastirmada ikincil verilerin analizinden yararlaniimistir. Elde edilen arastirma so-
nuclari neticesinde ilgili kavrama yonelik yeterli dizeyde bilimsel arastirmanin yer almadigi
sonucuna ulasiimistir. Literatirde var olan ¢alismalar sonucunda ilgi kavrama dair olarak ya-
pilan tanimlarin igerigi incelendiginde statu, gastronomi bilgisi, hiyerarsi, prestij, deneyim ve
sosyal sinif kavramlarinin 6n plana ciktigi tespit edilmistir. Ayni zamanda kapital gastronomi
unsuru olarak insanlarin kendilerini ifade ettikleri mecralar olarak facebook, instagram vb. sos-
yal paylasim aglarinin gastronomik kapital kimlik sergilemesinde 6n plana ¢ikan araclar oldugu
tespit edilmistir.

Anahtar Kelimeler: Gastronomi, kapital, gastronomik kapital, yemek kulttra.

The Role of Food Culture in Status Construction: An
Examination of the Concept of Gastronomic Capital

Abstract

The purpose of this study is to examine the definitions made for the concept of gastronomic
capital and the content of these definitions. In line with this purpose, qualitative research meth-
ods were used in the study and secondary data analysis was used. As a result of the research
results obtained, it was concluded that there was not enough scientific research on the relevant
concept. When the content of the definitions made for the relevant concept as a result of the
studies in the literature was examined, it was determined that the concepts of status, gastro-
nomic knowledge, hierarchy, prestige, experience and social class came to the fore. At the
same time, it was determined that social networking sites such as Facebook, Instagram etc.
were prominent tools in the display of gastronomic capital identity as the channels where peo-
ple express themselves as the element of capital gastronomy.

Keywords: Gastronomy, capital, gastronomic capital, food culture.
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Gida sistemleri; Uretimden tuketime kadar olan tum sureglerde kaynak kullanimi, sera gazi
emisyonlari ve gevresel etkiler Gzerinde dogrudan belirleyici rol oynar (Carino et al., 2020). Bu
sistemlerde olusan gida atiklari, hem ekonomik hem de ekolojik surdurulebilirligi tehdit etmek-
tedir. Et endUstrisi; kisa raf émrQ, mikrobiyal bozulma ve ambalaj sorunlari gibi nedenlerle ig-
leme ve perakende asamalarinda ciddi gida kayiplarina yol agmaktadir (Davoudi et al., 2024).
Kesim sirasinda olusan kemik, yag ve hayvan yan Uranleri ise atik olarak gorulse de mekanik
ayristirma ve ileri igsleme teknikleri ile gorba, jelatin gibi Urtinlerde degerlendirilebilmektedir (Hill,
2023; Foodward & TUGIS, 2023). Yumurta isleme siirecinde olusan yumurta kabuklari ise
genellikle atik olarak bertaraf edilmekte; ancak %95 oraninda kalsiyum karbonat igeridi saye-
sinde kalsiyum takviyesi, gubre, kompozit malzeme ve katalizor olarak kullanilma potansiye-
line sahiptir (Younas et al., 2024; Iskakov & Sugirbay, 2023; Aditya et al., 2021). Ayrica lak-
tozsuz sit ve fonksiyonel gidalarda da degerlendirilebilmektedir (Ina et al., 2016). Birlesmis
Milletler'in 2030 hedefleri dogrultusunda, gida israfinin azaltilmasi igin porsiyon kontrolu, per-
sonel egitimi ve stok yonetimi gibi uygulamalarin dnemi vurgulanmaktadir (UNESCO, 2023;
Gongalves et al., 2023; Catar et al., 2023). Turkiye'de de Tarim ve Orman Bakanhgr’nin ulusal
eylem plani bu dogrultuda stratejiler gelistirmektedir. Bu stratejiler, gida guvenligini saglamak
amaciyla Uretimden tiketime kadar olan zincirde israf risklerini izlemeye, tehlikeli atiklari ay-
rigtirarak kontrol altina almaya ve guvenli gida bagisi sureglerini dizenlemeye odaklanmakta-
dir. Ayni zamanda, gida atiklarinin dl¢iimesi, raporlanmasi ve dongusel ekonomiye kazandi-
rilmasi i¢in yeniden kullanim, hayvan yemi ve kompost gibi sirdurulebilir ydntemleri tegvik et-
mektedir (Tarim ve Orman Bakanhgi, 2020). Bu bildirinin amaci, toplu beslenme sistemlerinde
et ve yumurta gibi hayvansal Urunlerin neden oldugu gida atiklarinin kaynaklarini, ¢evresel
etkilerini ve surdurulebilir geri kazanim yontemlerini ortaya koymak ve atik yonetimine yonelik
stratejik bir cerceve dnermektir. Sonug olarak, hayvansal kaynakli gida atiklarinin azaltiimasi
icin kurumlara 6zgu uygulamalarin gelistirilmesi, mevzuatin desteklenmesi ve sektorler arasi
is birliginin artinimasi gerekmektedir. Bu baglamda, surdurulebilir atik yonetimi uygulamalari
yalnizca gevresel yukl azaltmakla kalmayacagi, ayni zamanda gida guvenligi ve ekonomik
verimlilik agisindan da énemli katkilar saglayacagi dugsunulmektedir.

Anahtar Kelimeler: Gida israfi, et atiklari, yumurta kabugu, toplu beslenme sistemleri, atik
yonetimi.
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Meat and Egg Waste in Institutional Foodservice Systems and
Current Approaches in Waste Management

Abstract

Food systems play a decisive role in resource use, greenhouse gas emissions, and environ-
mental impacts throughout all stages from production to consumption (Carino et al., 2020).
Food waste generated within these systems threatens both economic and ecological sustain-
ability. The meat industry experiences significant food losses during processing and retail
stages due to short shelf life, microbial spoilage, and packaging problems (Davoudi et al.,
2024). Although bones, fat, and animal by-products generated during slaughter are often con-
sidered waste, they can be valorized through mechanical separation and advanced processing
techniques for use in products such as broth and gelatin (Hill, 2023; Foodward & TUGIS, 2023).
Eggshells produced during egg processing are generally disposed of as waste. However, due
to their high calcium carbonate (CaCO3;) content of approximately 95%, they have potential
applications as calcium supplements, fertilizers, composite materials, and catalysts (Younas
et al., 2024, Iskakov & Sugirbay, 2023; Aditya et al., 2021). They can also be utilized in the
production of lactose-free milk and functional foods (Ina et al., 2016). In line with the United
Nations’ 2030 targets, practices such as portion control, staff training, and inventory manage-
ment are emphasized as essential for reducing food waste (UNESCO, 2023; Gongalves et al.,
2023; Catar et al., 2023). In Turkiye, the Ministry of Agriculture and Forestry has developed
strategies aligned with this framework within its national action plan. These strategies focus on
monitoring food loss risks throughout the supply chain from production to consumption in order
to ensure food safety, managing hazardous waste through proper segregation, and regulating
safe food donation processes. At the same time, they promote sustainable practices such as
reuse, animal feed production, and composting to measure, report, and integrate food waste
into the circular economy (Ministry of Agriculture and Forestry, 2020). The aim of this paper is
to identify the sources and environmental impacts of food waste caused by animal-based prod-
ucts such as meat and eggs in institutional foodservice systems, and to propose a strategic
framework for effective waste management. In conclusion, it is necessary to develop institu-
tion-specific practices, strengthen legal regulations, and enhance intersectoral cooperation to
reduce animal-based food waste. In this context, sustainable waste management practices are
expected not only to reduce environmental burdens but also to contribute significantly to food
safety and economic efficiency.

Keywords: Food waste, meat waste, eggshell, institutional foodservice systems, waste man-
agement.
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Ozet

llgaz, zengin yoresel lezzetleri ve geleneksel tarifleriyle dikkat geken kokli bir mutfak kiltirine
sahiptir. Bu kultar, bdlgenin cografi dzellikleri ve tarihsel gegcmisiyle bitlinlesmis; kullanilan
malzemeler, pisirme teknikleri ve sunum bigimleriyle kendine 6zgu bir kimlik kazanmigtir. ligaz
mutfaginin geleneksel yemeklerinden biri olan keskek, 6zellikle digunler ve 6zel glinlerde vaz-
gecilmez bir yere sahiptir. Et ve bugdayin birlesimiyle hazirlanan bu geleneksel yemek, besle-
yici olmasinin yani sira kulturel bir simge olarak da degerlendiriimektedir. Bu arastirmanin te-
mel amaci, ligaz keskeginin yéresel mutfak kultiriindeki yerini ve 6nemini belirlemek ve gast-
ronomi turizmi baglaminda bu kalttrel degerin kullanilabilirligini artirmaya yonelik 6neriler sun-
maktir. Arastirma kapsaminda literatlir incelemesi sonucunda elde edilen verilerin yaninda lI-
gaz keskeginin hazirlanigi ve sunumuna iligkin ilgede bulunan restoranlarda ¢ekilecek fotog-
raflar kullanilacaktir. Ayrica ligaz kegkeginin tanitimi ve yayginlastiriimasi icin cesitli stratejiler
geligtirilecektir. Arastirma, ligaz’da gastronomi turizminin gelisimine katki saglanmasi agisin-
dan 6nem arz etmektedir.

Anahtar Kelimeler: Keskek, ligaz keskegi, gastronomi.

ligaz Keskek as a Cultural Delicacy and Heritage Value

Abstract

llgaz possesses a deep-rooted culinary culture that stands out with its rich local flavors and
traditional recipes. This culture has merged with the region’s geographical features and histo-
rical background, gaining a unique identity through the ingredients used, cooking techniques,
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and presentation styles. One of the traditional dishes of ligaz cuisine, kegkek, holds an indis-
pensable place especially in weddings and special occasions. Prepared with a combination of
meat and wheat, this traditional dish is not only nutritious but also regarded as a cultural sym-
bol. The main objective of this study is to determine the place and importance of ligaz keskek
in the local culinary culture and to present suggestions aimed at enhancing the usability of this
cultural asset in the context of gastronomy tourism. Within the scope of the research, in addi-
tion to the data obtained as a result of the literature review, photographs taken in the restau-
rants in the district regarding the preparation and presentation of ligaz keskek will be used. In
addition, various strategies will be developed for the promotion and dissemination of ligaz kes-
kek. This research is significant in terms of contributing to the development of gastronomy
tourism in llgaz.

Keywords: Keskek, llgaz kegkek, gastronomy.



9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 66

Robotik Cagda Mutfak Egitimi: Firsatlar, Tehditler ve
Gelecek Perspektifi

Dog. Dr. Serkan YIGIT

Mardin Artuklu Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari Bolimii
serkanyigit@artuklu.edu.tr
ORCID: 0000-0003-1284-7236

Ars. Gér. Tolgahan DOGAN

Mardin Artuklu Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari Bolimii
tolgahandogan@artuklu.edu.tr
ORCID: 0009-0005-5137-9908

Ars. Gér. Giinevi GUZEL

Mardin Artuklu Universitesi, Turizm Fakdltesi, Gastronomi ve Mutfak Sanatlari Bolimii
guneviguzel@artuklu.edu.tr
ORCID: 0000-0002-6641-4631

Ozet

Dijitallesme ve otomasyonun diinya ¢apinda gittikge artmasi tim sektérlerde kdkli bir degisimi
beraberinde getirmistir. Endistrinin geleneksel Gretim modelleri yerine daha sistematik ve akilli
teknolojiler kullanarak Uretim saglamayi amaclayan bu Uretim modellerinin merkezinde ise ma-
kine 6grenimi (ML), yapay zeka (lA), siber glvenlik teknolojileri, nesnelerin interneti (loT), si-
ber-fiziksel sistemler (CPS), artiriimig gerceklik (AR) ve akilli sensorler gibi teknolojiler yer al-
maktadir. Akilli teknolojik tGrtnlerin kullanimi ile Gretim etkili bir sekilde arttirlimis ve insani risk
iceren tehlikeli Uretim agamalarindan uzaklastirmistir; bu sayede Uretimde operasyonel verim-
lilik saglanmig ve is guvenligi agisindan da dnemli avantajlar elde edilmistir. DUnyadaki tum is
kollarinda kokll bir déntisiime neden olan bu teknolojik gelismelerden gastronomi sektéri de
nasibini almis ve degisim kaginiimaz hale gelmistir. internet tabanli akilli mutfak ekipmanlari,
robot sefler, ¢ boyutlu gida yazicilari, dijital servis robotlar gibi teknolojik donanimlar gittikge
yayginlasirken bu teknolojik dénisimin gastronomi egitimi Gzerindeki etkilerinin ise henlz
literattrde yeterince ele alinmadigi gérilmektedir. Calismada ginumuz geleneksel mutfak egi-
timinin sdrekli gelisen teknolojiler ile ne derecede uyumlu oldugu incelenecek ve bu teknolojik
gelismelerin gastronomi egitimi mufredatlarina ne oranda ve nasil entegre edilecegi tartisil-
masI amagclanmaktadir. Oncelikle calismada Endstri 4.0 ve Gastronomi 4.0 kavramlari ele
alinacak ardindan yiyecek icecek isletmelerinde, otellerde gittikce yayginlagan akilli pigirme
ekipmanlari, sef ve servis robotlar, sensor tabanl pisirme sistemleri gibi ¢esitli otomasyon 6r-
nekleri tanitilacaktir. Sonrasinda ise yasanan bu teknolojik ilerlemelerin gastronomi egitimi ve-
ren meslek liselerinde ve Universitelerde nasil kullanilabilecedi tartigilacaktir. Yapilan ¢alig-
mada yari yapilandirilmis gérismeler ile sektér temsilcileri, dgrenci ve egitmenlerden veri top-
lanacaktir. Gériismelerden elde edilen veriler 1siginda mevcut altyapi ve dijital yeterlilik dizey-
leri ele alinirken bu teknolojik gelismelerin ve entegrasyonun ogrencilere olan katkisi arastiri-
lacaktir. Ayrica otomasyon ve dijitallesme slrecindeki yuksek yatirim maliyetleri, egitmenlerin
dijital okur-yazarlk seviyelerindeki eksiklikler ve geleneksel mutfak becerilerinin strduralebilir-
ligi gibi zorluklara da yer verilecektir. Elde edilecek olan bulgular igidinda cgesitli egitim model-
leri, dersler ve sertifikalandirma programlari gibi ¢ézim &nerilerine yer verilecektir. BOylece
yapilacak bu calismada gastronomi egitimi verme amaciyla faaliyet gésteren kurum ve kuru-
luslar icin yenilikgi ve uygulanabilir bir yol haritasi ¢izilmesi hedeflenmektedir.

Anahtar Kelimeler: Gastronomi egitimi, otomasyon, dijitallesme, teknoloji, yenilik.
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Culinary Education in the Robotic Age: Opportunities, Threats,
and Future Perspectives

Abstract

The worldwide increase in digitalization and automation has brought about a radical change in
all sectors. At the center of these production models are technologies suchas machine lear-
ning(ML), artificial intel-ligence (Al), cybersecurity technologies, internet of things (IoT), cyber-
physical systems (CPS), augmen-ted reality (AR) and smart sensors. The use of smart tech-
nological products has effectively increased pro-duction and removed people from risky and-
hazardous production stages, thereby a chieving operatiorial efficiency in production and sig-
nificant advantages in terms of occupational safety. These technological developments, which
have caused a radical transformation in all business lines in the world, have also had their
share in the gastronomy sector and change has become inevitable. While technological
equipment such as internet-based smart kitchen equipment, robot chefs, three-dimensional
food prin-ters, digital service robots are becomingincreasingly widespread, the effects of this
technological trans-formation on gastronomy education have not yet been sufficiently addres-
sed in the literature. This study aims to examine the extent to which today's traditional culinary
educationis compatible with constantly developing technologies and to discuss to what extent
and how these technological developments will be integrated into gastronomy education cur-
ricula. First of all, the concepts of Industry 4.0 and Gastro-nomy 4.0 will be discussed in the
study, and then various automation examples such as smart cooking equipment, chef and
service robots, sensor-based cooking systems that are becoming increasingly com-mon in
food and beverage establishments and hotels will be introduced. Afterwards, it will be discus-
sed how these technological advances can be used in vocational high schools and universities
that provide gastro-nomi education. In this study, data will be collected from sector represen-
tatives, students and instructors through semi-structured interviews. In the light of the data
obtained from the interviews, the current infrastructure and digital competence levels will be
discussed, and the contribution of these tech-nological developments and integration to stu-
dents will be investigated. Challenges suchas high invest-ment costs in the automation and
digitalization process, the lack of digital literacy of instructors, and the sustainability of traditio-
nal culinary skills will also be addressed. In the light of the findings, solutions such as various
education models, courses and certification programs will be proposed. Thus, this study aims
to draw a new-liberal and applicable road map for institutions and organizations operating to
provide gast-ronomy education.

Keywords: Gastronomy education, automation, digitalization, technology, innovation.
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Ozet

Gida israfi yalnizca ekonomik kaynaklarin bosa harcanmasiyla sinirlandiramayacagimiz, ¢ev-
resel tahribata, kiltlrel bozulmaya ve toplumsal dengesizliklere sebep olabilecek ¢ok boyutlu
kiresel bir sorundur. Bu ¢galigmanin konusu; gida israfinin en ¢ok nerelerde goruldugu ve ya-
pay zeka teknolojilerinin bu alana katkilarinin incelenmesidir. Calismanin amaci yiyecek ice-
cek alaninda olugan gida israfini gozler dnline sererek yapay zeka teknolojilerinin israfi azalt-
madaki etkisini ortaya koymaktir. Ozellikle akilli stok ve menii planlama alaninda yapay zeka
destekli sistemlerin etkisi arastirilarak, surdurulebilir gastronomiye katkisi degerlendirilmek is-
tenmektedir. Calismada veriler dokiman analizi yoluyla elde edilmistir. Bu kapsamda yurutu-
len nitel arastirmanin sonucunda yiyecek icecek alaninda israfin en fazla ev mutfaklarindaol-
dugu tespit edilmistir. Yapay zekéa tabanli dijital uygulamalarin, gida israfinin énlenmesinde
etkili oldugu; ayni zamanda bu teknolojiler sayesinde kurumsal mutfaklarda ve evlerde israfi
azaltilabilmenin mimkudn oldugu gorulmustar.

Anahtar Kelimeler: Gida israfl, yapay zeka, gastronomi, stirdurdlebilirlik.

Artificial Intelligence Technologies in Food Waste Management

Abstract

Food waste is a multidimensional global problem that we cannot limit only to the waste of
economic resources, which can lead to environmental destruction, cultural degradation and
social imbalances.The subject of this study is to examine where food waste is seen the most
and the contributions of artificial intelligence technologies to this field.The aim of the study is
to reveal the effect of artificial intelligence technologies on reducing waste by exposing the
food and beverage waste in the field.Especiallyin the field of intelligent stock and menu plan-
ning, the impact of artificial intelligence-supported systems is investigated and its contribution
to sustainable gastronomy is wanted to be evaluated.In the study, the datawere obtained thro-
ugh document analysis.As a result of the qualitative research conducted in this context, it has


mailto:aysuns2115@gmail.com

9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 69

been determined that waste in the field of food and beverage is most often in home kitchens.lIt
has been seen that artificial intelligence-based digital applications are effective in preventing
food waste; at the same time, it is possible to reduce waste in corporate kitchens and homes

thanks to these technologies.
Keywords: Food waste, artificial intelligence, gastronomy, sustainability.
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Calismanin amaci; algoritma yaziliminin (EvoMeal) olusturdugu mentlerin, geleneksel olarak
planlanmis menilere kiyasla tabak atiklari agisindan karsilastiriimasidir. Kesitsel bir galisma
olarak yuritilen arastirma; izmir Katip Celebi Universitesi Saglik, Kltir ve Spor Daire Bas-
kanhgi 6grenci yemekhanesinde gerekli kurum izinleri alinarak yurttulmustar. EvoMeal, agik
kaynak kodlu menl planlama araci olarak tasarlanmis bir yazilimdir. Yazilimin yemekhane
sartnamesine uyumu arastirmacilar tarafindan gergeklestirilmistir. Calismanin verilerinin top-
lanmasi; 2025 yili 20-30 Mayis tarihleri arasinda 4 gunluk beslenme hizmeti kapsaminda ger-
ceklestiriimistir. Universite dgrenci yemekhanesinde; Algoritma yazilimi ile olusturulan menti
planina (20/05, 23/05) ve Geleneksel menu planina (29/05, 30/05) gore servis edilen yemekleri
tiketen 6grencilerin yemek artiklar (toplam 240 tepside bulunan 4 kap yemegin artik miktar-
lar1) tartilarak saptanmistir. Veriler IBM SPSS 25.0 istatistik paket programi kullanilarak analiz
edilmistir. Calismada, toplam atik miktari; algoritmanin olusturdugu mend planinda 16,5 kg,
geleneksel menl planinda 14,7 kg olarak élgtlmustir. Algoritmanin olusturdugu menu pla-
ninda ortalama 137,8+116 g atik (6gunun %?24’U), geleneksel menl planinda ise ortalama
123,1198 g atik (63iiniin %20’si) israf edilmistir. iki menii plani arasinda; genel tabak atiklari
acisindan anlaml bir fark bulunmazken (p=0.495), ana yemek (1. kap) tabaklarinda olugan
atik miktarlarinda anlamh bir fark bulunmustur (p<0,005). Algoritma tabanl menulerde daha
fazla atik birakildigi gértlmustir. Sonug olarak, genel artik oranina bakildiginda algoritma ile
planlanan mendilerde israf orani; sayisal olarak daha ylksek olsa da geleneksel planlanan
menulerden 6nemli farklilik géstermemistir. Ancak 1. Kap yemeklerin artiklarinin algoritma me-
nulerinde daha yuksek olmasi maliyeti daha yuksek olan bu yemeklerin menudeki diger ye-
meklerle uyumunun daha dusik olmasina ve geleneksel menul planlamaya gore tuketicinin
isteklerine hitap etmemesine bagli olabilir. EvoMeal gibi algoritma tabanli araclarin mena plan-
lamasinda artik olusturma agisindan dnemli farklilik yaratmadigi ve menu planlamada kullani-
labileceg@i ancak, bu araclarin tuketici beslenme aligskanliklarini ve tercihlerini dikkate alacak
sekilde gelistiriimesi gerektigi gérualmektedir.

Anahtar Kelimeler: Toplu beslenme hizmetleri, gida atigi, strduartlebilirlik, geleneksel meni
planlama, algoritma-tabanli meni planlama.
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Comparison of Algorithm-Based Menu Planning and Traditional
Menu Planning in Terms of Plate Waste: A University Cafeteria
Example

Abstract

The aim of the study is to compare menus generated by the algorithm software (EvoMeal) with
traditionally planned menus in terms of plate waste. The research, which was conducted as a
cross-sectional study, was carried out in the student cafeteria of the Health, Culture and Sports
Department of 1zmir Katip Celebi University after obtaining the necessary institutional permis-
sions. EvoMeal is a software designed as an open source menu planning tool. The researchers
verified the software's compliance with the cafeteria specifications. Data collection for the study
was conducted within the scope of a four-day nutrition service between May 20-30, 2025. In
the university student cafeteria, the food leftovers (the amount of leftovers of 4 containers of
food in a total of 240 trays) of the students who consumed the meals served according to the
menu plan (20/05, 23/05) and the Traditional menu plan (29/05, 30/05) created with the algo-
rithm software were determined by weighing. Data were analyzed using the IBM SPSS 25.0
statistical package. In the study, the total amount of waste was measured as 16.5 kg in the
algorithm-generated menu plan and 14.7 kg in the traditional menu plan. A mean of 137.8£116
g of waste (24% of the meal) was wasted in the menu plan created by the algorithm, and an
average of 123.1+98 g of waste (20% of the meal) was wasted in the traditional menu plan.
While there was no significant difference in overall plate waste between the two menu plans
(p=0.495), a significant difference was found in the amount of waste generated in the main
course (1st course) plates (p<0.005). It has been observed that algorithm-based menus were
wasted more. As a result of the overall waste rate, the waste rate from algorithm-based menus,
although being higher, did not differ significantly from the traditionally planned menus.
However, the higher percentage of leftovers from 1st course meals in algorithm menus may
be due to the fact that these more costly meals were less compatible with other dishes on the
menu and did not appeal to the consumer's desires compared to traditional menu planning. It
was determined that algorithm-based tools such as EvoMeal did not make a significant diffe-
rence in waste formation and may be used in menu planning, however these tools need to be
improved to take into account consumer eating habits and preferences.

Keywords: Foodservices, food waste, sustainability, traditional menu planning, algorithm-
based menu planning.
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FAO’nun 2019 raporuna goére diinya gapinda besinlerin %14°G tiketiciye ulagsmadan kaybedil-
mektedir. Besin israfi ve besin atiklarinin olusumu, istenmeyen cevresel, sosyal ve ekonomik
olumsuz etkilere yol acan, énemi gittikce artan kiresel bir sorun olarak ortaya ¢ikmaktadir.
Tarimsal ve gida islemesi sirasinda olusan besin atiklari siklikla ¢opluklere atilmakta ve 6nemli
bir kismi metan ve sera gazina donusmektedir. Dolayisiyla tehlikeli maddelerin ¢cevreye sali-
nimini azaltmak igin uygun atik yonetimi stratejilerinin kullaniimasi 6nem arz etmektedir. Ayrica
atiklarin azaltilmasi yoluyla ¢evresel olarak daha surdurulebilir gida sistemleri olusturulabilir
ve beslenme iyilegtirilebilir. Meyve-sebzeler dlinya gapinda en ¢ok tuketilen UrUnler arasinda-
dir ve iglenmeleri sirasinda ylksek dizeyde atik ortaya ¢ikmaktadir. Meyve-sebzelerin islen-
mesi sirasinda olusan kabuk, cekirdek, yaprak ve posa gibi atiklarin igerdigi ylksek dizey
biyoaktif bilesenler, sirdurulebilir ve katma degerli GrGn Uretimi agisindan meyve-sebze atik-
larini potansiyel birer Grin haline getirmektedir. Bu bildirinin amaci meyve-sebze atiklar kulla-
nilarak elde edilebilecek katma degerli Griinlere glincel bir bakis agisi sunmaktir. Meyve-sebze
atiklarinin katma degerli Grun Uretiminde kullanimini ele alan uluslararasi ¢calismalar literatir
taramasi ile incelenmistir. Meyve-sebze atiklarinin degerlendiriimesi Uzerine yurutulen calig-
malar atiklarin igerdigi polifenol, karotenoid, lif, vitaminler, yaglar ve enzimler gibi biyoaktif bi-
lesenlerin antioksidan, antiinflamatuvar, antimikrobiyal, emdlsifiye edici, stabilizér, dogal koru-
yucu ve renklendirici olarak gesitli besinlerde basarili sekilde kullanilabildigini ortaya koymak-
tadir. Ayrica bu yan Urlnlerin yenilenebilir enerji, organik giibre ve gida endistrisinde ambalaj
filmi Uretimi icin alternatif birer kaynak olarak kullanilabilecegi de ¢alismalarda gésterilmistir.
Benzer sekilde atiklarda bulunan esansiyel yaglar, yenilebilir yaglara alternatif bir yag kaynagi
olabilir. Sonug¢ olarak, meyve-sebze atiklari icerdikleri biyoaktif bilesenler sayesinde saglik,
besin, kimya, enerji gibi bircok endustriyel alanda katma degerli tGrin Uretiminde kullanilabilir.
Bu dogal igerikleri elde etmedeki sorun, endustriyel islemler agsamasinda bunlarin gikariimasi
ve stabilizasyonunda, olumsuz igleme kosullarinda ve insan sindirim sistemlerinde biyoyarar-
lanimlarinin saglanmasindadir. Bu nedenle, saglik ve gida muhafazasi Gzerindeki etkilerinin
dogrulanmasi ve biyoyararlanim ve biyoerisilebilirlik Gzerine galismalarin yuratulmesi, meto-
dolojik iyilestirmelerin yapilmasi ileri galismalarda dnerilmektedir.

Anahtar Kelimeler: Meyve, sebze, atik, surdurilebilirlik.
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Current Approaches to Fruit and Vegetable Waste Management

Abstract

According to FAQO’s 2019 report, 14% of food is lost globally before reaching consumers. The
formation of food waste and by-products is an increasingly significant global issue with unde-
sirable environmental, social, and economic impacts. Food waste generated during agricultural
and food processing is often disposed of in landfills, where a substantial portion turns into
methane and other greenhouse gases. Therefore, implementing proper waste management
strategies is essential to reduce the release of harmful substances into the environment. Ad-
ditionally, reducing waste can help build more environmentally sustainable food systems and
improve nutrition. Fruits and vegetables are among the most consumed products worldwide
and generate high amounts of waste during processing. The waste parts such as peels, seeds,
leaves, and pulp contain high levels of bioactive compounds, making fruit and vegetable waste
a potential resource for sustainable and value-added product development. This review aims
to provide an up-to-date perspective on value-added products obtained from fruit and vege-
table waste. International studies addressing the use of such waste in producing value-added
products were examined through a literature review. Research shows that bioactive compo-
unds like polyphenols, carotenoids, fibers, vitamins, oils, and enzymes found in the waste can
be effectively used in food products as antioxidants, anti-inflammatory, antimicrobial agents,
emulsifiers, stabilizers, natural preservatives, and colorants. Additionally, these by-products
can be alternative sources for renewable energy, organic fertilizers, and packaging films in the
food industry. Similarly, essential oils in the waste can serve as alternatives to edible oils. In
conclusion, due to their bioactive content, fruit and vegetable waste can be utilized in various
industries such as health, food, chemistry, and energy. However, challenges remain in their
extraction, stabilization, and bioavailability under industrial and digestive conditions. Further
studies on bioavailability and methodological improvements are recommended.

Keywords: Fruit, vegetable, waste, sustainability.
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Ozet

Gunumuzde gorsel unsurlarin 6nem kazandigi dijital cagda gastronomi sektéri sadece tat ve
lezzet deneyimi ile sinirli kalmayip gdrsellestirme ve estetik sunum ile bir araya gelmektedir.
Bu kapsamda arastirmanin amaci Turkiye'deki yemek stilistligi ve fotografciigiyla ilgili yayim-
lanan akademik calismalarin bibliyometrik analiz yontemiyle incelenmesidir. Bu baglamda,
Yuksekdgretim Kurulu Ulusal Tez Merkezi, Google Scholar ve DergiPark veri tabanlarindan
2025 yili Nisan ayi itibariyle “yemek stilistligi, yiyecek stilistligi, icecek stilistligi, yemek stilistligi
ve fotografcilik, yemek fotografcilidi, icecek fotografcilidi” anahtar kelimeleri ile yapilan tarama
sonucunda ulasilan 13 akademik yayin incelenmigtir. Bu galisma kapsaminda incelenen galis-
malarin sayisi, yayimlandiklari yil ve dergi sayisi, bagli olduklari Gniversite, fakulte, enstitu ve
anabilim dali, yazar sayisi, konu, anahtar kelimeler, arastirma yontemi, arastirma turu, 6rnek-
lem tiirli ve veri analizi gibi dl¢iitler dogrultusunda sistematik bir sekilde analiz edilmistir. ilgili
konuyla alakall galigmalarin 2022-2024 yillari arasinda arttigi sonucuna variimistir. Calisma-
larin gogunlugu nitel veri analizi ydntemleriyle yapilmis olup en sik betimsel aragtirmalara yer
verilmistir. En ¢ok kullanilan nitel veri analiz teknikleri arasinda gdstergebilimsel, betimsel ve
tanimlayici analizler bulunmaktadir. Ornekleme yéntemi olarak en gok kolayda 6rnekleme kul-
lanilmistir. Caligilan ana konular sosyal medya, sanat ve tabak sunumudur. Calismalarda kul-
lanilan kaynaklar dil agisindan degerlendirildijinde ise yabanci yayinlara yapilan atiflarin
Tlrkge yayinlarin yapilan atiflara gére daha fazla oldugu tespit edilmistir. Sonug¢ olarak konu
ile ilgili yayimlanan ¢alisma sayisinin sinirli olmasi bu alanin gelismekte oldugunu ve uygula-
mali calismalar ile disiplinler arasi yaklasimlara ihtiya¢ duyuldugunu gdstermektedir. Saha
arastirmalarinin yayginlastirmalari onerilmektedir.

Anahtar Kelimeler: Yemek stilistligi, yemek fotograf¢iligi, yemek stilistligi ve fotografciligi,
bibliyometrik analiz.

Bibliometric Analysis of Scientific Studies in the Field of Food
Styling and Photography

Abstract

In today’s digital age, where visual elements have gained increasing importance, the gastro-
nomy sector is no longer limited to taste and flavor experiences but is also integrated with
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visualization and aesthetic presentation. In this context, the aim of this study is to examine
academic publications related to food styling and photography in Ttrkiye through bibliometric
analysis. As of April 2025, a total of 13 academic publications were identified through a search
using the keywords “food styling, culinary styling, beverage styling, food styling and photog-
raphy, food photography, beverage photography” in the databases of the National Thesis Cen-
ter of the Council of Higher Education, Google Scholar, and DergiPark. Within the scope of
this study, these publications were systematically analyzed based on criteria such as the num-
ber of studies, the year and journal of publication, affiliated university, faculty, institute and
department, number of authors, research topics, keywords, research methods, research types,
sampling methods, and data analysis techniques. It was concluded that studies on the subject
increased between 2022 and 2024. The majority of the studies employed qualitative methods,
with a particular emphasis on descriptive research. The most commonly used data analysis
techniques included semiotic, descriptive, and illustrative analyses. Convenience sampling
was the most frequently used sampling method. The main research themes were social media,
art, and plate presentation. In terms of the language of the cited sources, it was found that
references to foreign publications were more frequent than those to Turkish ones. In conclu-
sion, the limited number of studies published on this subject indicates that the field is still de-
veloping and highlights the need for applied research and interdisciplinary approaches. It is
recommended to expand field research in this area.

Keywords: Food styling, food photography, food styling and photography, bibliometric analy-
sis.
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Ozet

Tarih boyunca kitlk, yalnizca fiziksel aglikla sinirli kalmamis; toplumlarin kdlttrel yapisini, eko-
nomik dengelerini ve beslenme aliskanliklarini da derinden etkilemistir. Kitlk, bireylerin ya-
samlarini devam ettirebilmeleri igin gerekli olan temel gidalara erigsimin mumkun olmamasi du-
rumudur ve bu durum uzun sure devam ettiginde ciddi can kayiplarina yol acabilen blyuk bir
afet niteligi tasimaktadir. Tarihte birgok kithk meydana gelmistir. Bunlardan birisi de 1100 yi-
linda Anadolu Yarimadasi’nda yasanan kurakliktir. Nehirler ve tarim alanlari kurumus; Gretimin
durmasi sonucu aglik yayginlasmistir. Temel gidalarin fiyatlarinin olaganistu dizeyde arttigi,
insanlarin yasamlarini strdirebilmek adina insanlik disi davraniglara yéneldigi ifade edilmek-
tedir. Bu 6rnek, kithk dénemlerinde gidaya erisimin bir hayatta kalma meselesi haline geldigini
ve beslenme kulturinin sosyo-ekonomik kosullarla nasil yeniden sekillendigini ortaya koy-
maktadir. Bu arastirmanin amaci, tarihsel surecte yasanan kitlik dénemlerinde bireylerin ve
toplumlarin beslenme sekillerinde meydana gelen donusumleri incelemek; kitlik kosullarinin
etkisiyle ortaya ¢ikan yemek tarifleri, alternatif malzeme kullanimlari ve gegim stratejileri Uze-
rinden dénemin beslenme hafizasini analiz etmek, ayni zamanda o dénemde tiiketilen gidala-
rin besin degerlerini incelemek ve gelecekte olabilecek, dogal afet, ekonomik kriz ve kithk gibi
durumlarda hangi besinlerin tiketiminin daha avantajli olacagini saptamaktir. Calisma, s6z
konusu dénemlerde gelistirilen yemeklerin igerik, islev ve anlam bakimindan nasil sekillendi-
gini ortaya koymay! hedeflemektedir. Bu baglamda, kithk sonrasi olusan yemek tariflerinin,
yokluk icinde gelistirilen yaratici gozimler olarak toplumsal bellekte nasil yer ettigi ve sonraki
nesillerin mutfak kiltirine nasil aktarildid1 degerlendirilecektir. Calisma literatir taramasi ve
derleme ydntemiyle gerceklestirilmistir. Arastirmada, tarihsel slirecte yasanan kithk dénemle-
rine dair akademik makaleler, kitap bolumleri, tarihsel belgeler ve gesitli yazili kaynaklar ince-
lenmigtir. Arastirma sonucunda, kitlik donemlerinde dayanikli ve besleyici olan kuru baklagil-
ler, tarhana, bulgur ve patates gibi besinlerin 6n plana ¢iktigi ve bu gidalarin glinimuzde de
hala yaygin olarak tiketildigi belirlenmistir. Ayrica, fermente sit Urlnleri ile sebze bazli pratik
tariflerin ve mezelerin, kithk kosullarinda gelistirilen yaratici gézimler olarak beslenme kultu-
rune kalici katkilar sagladigi gorulmustur.

Anahtar Kelimeler: Kithk, yoksulluk, yemek, beslenme kultart .
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The Reflection of Recipes Developed During Famine Periods in
Contemporary Times

Abstract

Throughout history, famine has not been limited to physical hunger alone; it has profoundly
affected the cultural structure, economic balances, and dietary habits of societies. Famine is
the condition in which individuals cannot access the basic food necessary to sustain their lives,
and when this situation persists for a long time, it becomes a major disaster that can cause
significant loss of life. Many famines have occurred throughout history. One such example is
the drought experienced in our country in 1100 AD. Rivers and agricultural lands dried up, and
as production ceased, hunger became widespread. It is reported that the prices of basic foods
rose to extraordinary levels, and people resorted to inhumane behaviors to survive. These
examples demonstrate that access to food during famine periods becomes a matter of survival
and that dietary culture is reshaped in accordance with socio-economic conditions. The aim of
this research is to examine the transformations in the dietary patterns of individuals and soci-
eties during historical famine periods; to analyze the nutritional memory of the era through the
recipes developed under famine conditions, the use of alternative ingredients, and coping stra-
tegies; and to investigate the nutritional values of foods consumed during that time in order to
determine which foods would be more advantageous to consume in potential future scenarios
such as natural disasters, economic crises, and famines. The study aims to reveal how the
recipes developed during these periods were shaped in terms of content, function, and mea-
ning. In this context, it will also evaluate how the recipes created after famine—seen as crea-
tive solutions developed in times of scarcity—have been embedded in collective memory and
transmitted to subsequent generations’ culinary culture. The study was conducted using lite-
rature review and compilation methods. Academic articles, book chapters, historical docu-
ments, and various written sources related to historical famine periods were examined. As a
result of the research, it was determined that durable and nutritious foods such as dried legu-
mes, tarhana, bulgur, and potatoes came to the forefront during famine periods and that these
foods are still widely consumed today. Additionally, fermented dairy products and vegetable-
based practical recipes and mezes were observed to have made lasting contributions to dietary
culture as creative solutions developed under famine conditions.

Keywords: Famine, poverty, food, nutritional culture.
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Ozet

Yemek insanlik tarihinin baglangicinda fizyolojik bir ihtiyagken daha sonralari kaltartn bir par-
¢asl olmus, her toplum kendine 6zgl yemek kultariini olusturmustur. Toplumlarin yemek kdil-
tirinin olusmasinda cografya, sosyo-ekonomik, sosyo-kiiltirel yapi ve din etkili olmustur. Din,
insan yasamini etkileyen bir olgudur. Dolayisiyla dinin yemek kdlttirG Gzerinde de 6nemli etkisi
bulunmaktadir. Semavi dinlerden olan Musevilik, Hiristiyanlik ve son din olan Mislumanlik da
insanlarin beslenme bigimlerini dolayisiyla yemek kultirini etkilemistir. Semavi dinlerin bazi
yemek yasaklarini da getirdigi 6zellikle kutsal kitaplarda yer almaktadir. Bu ¢calismada semavi
dinlerde var olan yeme yasaklarinin nedenleriyle incelenmesi amaglanmistir. Bu yasaklarin
bireysel ve toplumsal dlizeyde nasil bir etkisi oldugunun incelenmesi de arastirmanin amaglari
arasinda yer almaktadir. Bu dogrultuda planlanan arastirmada nitel veri toplama yontemlerin-
den arsiv dokuman tarama teknigi kullaniimis, konu ile ilgili bilimsel yayinlar ve web siteleri
taranmis ve elde edilen verilerle alanyazin olusturulmustur. Arastirma sonucunda en fazla
yeme yasaklarinin Musevilik dininde yer aldigi belirlenirken en az yeme yasaginin Hiristiyan-
likta bulundugu ortaya konmustur.

Anahtar Kelimeler: Semavi dinler, dini yasaklar, helal-haram, tabu besinler, yeme yasaklari

Religion and Nutrition: Food Prohibitions and Taboo Foods in
Three Heaven Religions

Abstract

While food was a physiological need at the beginning of human history, it later became a part
of culture, and each society has created its own unique food culture. Geography, socioecono-
mic, sociocultural structure and religion have been effective in the formation of the food culture
of societies. Religion is a phenomenon that affects human life. Therefore, religion also has a
significant impact on food culture. Therefore, religion also has a significant impact on food
culture. Judaism, Christianity, which are the Abrahamic religions, and Islam, the last religion,
have also affected people's diets and therefore food culture. It is especially stated in the holy
books that Abrahamic religions impose certain food prohibitions. This study aims to examine
the reasons for the eating prohibitions in heavenly religions. Examining the impact of these
bans on individual and social levels is also among the aims of the research. In the research
planned for this purpose, archive document scanning technique, one of the qualitative research
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methods, was used, scientific publications and websites related to the subject were scanned,
and the literature was created with the data obtained. As a result of the research, it was deter-
mined that the most eating prohibitions were in Judaism, while the least eating prohibitions
were in Christianity.

Keywords: Abrahamic religions, religious prohibitions, halal-haram, taboo foods. eating bans.
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Ozet

Yerel festivaller, kiltlirel mirasin korunmasina, boélgesel tanitima ve ekonomik hareketlilige
katki saglar. Festivallerin buyumesi ile birlikte artan ziyaretci yogunlugu, tuketim algkanliklari
ve altyapi kullanimi gibi etkenlerle ¢gevre Uzerinde gesitli etkiler yaratabilmektedir. Bu ¢alisma,
yerel bolgelerde diizenlenen gastronomi festivallerin ¢cevre Gzerindeki etkilerini incelemeyi he-
deflemektedir. Arastirmanin temel amaci; Uluslararasi Urla Enginar Festivali'nin ¢evresel etki-
lerini belirlemek ve bu etkilerin nasil azaltilabilecegine yonelik degerlendirmelerde bulunmaktir.
Arastirmada “cevresel etki’, “kati atik olusumu”, ve “cevre bilinci” gibi kavramlar ele alinmis;
bu degiskenler yari yapilandiriimig gérismeler yoluyla incelenmistir. Calisma grubu, festivale
katki saglayan kurumlar ve yerel yénetim temsilcilerinden olugsmakta olup, toplam 13 katihmci
ile gérismeler gergeklestiriimistir. Veriler, Mayis ve Haziran 2025 tarihlerinde ylz ylze toplan-
mis ve igerik analiz ydntemi ile degerlendirilmistir. Arastirma sonucunda, festivalin bazi ¢evre-
sel sorunlara neden olabildigi; ancak alinacak 6nlemlerle bu etkilerin azaltilabilecegi gorulmus-
tur. Bulgular dogrultusunda, atik yénetiminin giclendirilmesi, ¢cevre dostu uygulamalarin arti-
rilmasi ve ziyaretgilere yonelik bilinglendirme faaliyetlerinin gelistiriimesi 6nerilmektedir.

Anahtar Kelimeler: Festival, enginar, ¢evresel etki.

Identification and Assessment of the Environmental Impacts of
the International Urla Artichoke Festival

Abstract

Local festivals contribute to the preservation of cultural heritage, regional promotion, and eco-
nomic activity. As festivals grow, factors such as increased visitor density, consumption habits,
and infrastructure use can also have various effects on the environment. This study aims to
examine the environmental impacts of gastronomy festivals held in local regions. The primary
objective of the research is to determine the environmental impacts of the International Urla
Artichoke Festival and to evaluate how these impacts can be reduced. The study addresses
concepts such as “environmental impact,” “solid waste generation,” and “environmental aware-
ness,” which were examined through semi-structured interviews. The study group consisted of
institutions contributing to the festival and local government representatives, and interviews
were conducted with a total of 13 participants. Data was collected in person in May and June
2025 and evaluated using content analysis. The research findings indicate that the festival can
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cause certain environmental issues; however, these impacts can be mitigated through approp-
riate measures. Based on the findings, it is recommended to strengthen waste management,
increase environmentally friendly practices, and develop awareness-raising activities for visi-
tors.

Keywords: Festival, artichoke, environmental impact.
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Ozet

Calismada, Afyonkarahisar'daki e-ticaret sitelerinde satilan yoresel Grtnlerin iceriklerini ince-
leyerek 6ne c¢ikan Urunleri belirlemek ve 6zellikle cografi isaretli Grlinlerin bu platformlardaki
temsilini degerlendirmek amaclanmistir. Arastirma kapsaminda, internet Gizerinde aktif olarak
satis yapan yerel e-ticaret siteleri detayli bir sekilde analiz edilmistir. Sunulan Urin c¢esitliligi,
icerik analizi ydontemi kullanilarak degerlendiriimis ve bdylece platformlardaki yéresel trln re-
pertuvari ve cografi isaretli Grtinlerin durumu ortaya konulmustur. Analizler sonucunda, Afyon-
karahisar'in yoresel dUrlnleri arasinda sucuk, pastirma, kaymak, lokum, haghas Urlnleri ve ¢ce-
sitli stt GrUnlerinin e-ticaret sitelerinde yogun bir sekilde yer aldigi tespit edilmistir. Ancak, Af-
yonkarahisar'a ait tescilli cografi isaretli Grlnlerin ¢evrimici platformlarda sinirli sayida temsil
edildigi ve bazi Grinlerde cografi isaret logosunun kullaniimadigi belirlenmistir. Bu durum, hem
marka guvenilirligi hem de tuketici bilgilendirmesi agisindan énemli eksikliklere isaret etmek-
tedir. Calisma, yoresel Urinlerin dijital pazarlama strecinde daha etkin temsil edilmesi icin
ureticilere ve e-ticaret platformu isletmecilerine yonelik stratejik 6neriler sunmaktadir. Ayrica,
cografi isaretli Grlnlerin tanitimi ve korunmasi i¢in kamu kurumlari ile yerel paydaslarin is bir-
liginin kritik 6nemi vurgulanmistir. Bu ig birliginin, Grunlerin katma degerini artirarak yoresel
ekonomiye katki saglayacagi 6ngorulmektedir.

Anahtar Kelimeler: Afyonkarahisar,dijital pazarlama, yoresel yiyecek-icecek, cografi isaret.

Afyonkarahisar's Rising Delicacies in the Digital Market

Abstract

This study aimed to identify prominent local products by analysing the content of e-commerce
sites in Afyonkarahisar and to evaluate the representation of geographically indicated products
on these platforms. The study undertook a comprehensive analysis of local e-commerce web-
sites actively involved in the online sale of products. Through content analysis, the diversity of
goods offered was assessed, thereby highlighting the range of local products available and the
representation of those bearing geographical indications on these platforms. The analyses re-
vealed that products such as sucuk, pastirma, kaymak, lokum, poppy seed goods, and various
dairy items feature prominently among Afyonkarahisar’s local offerings on e-commerce web-
sites.However, it was found that the representation of Afyonkarahisar’s registered geographi-
cally indicated products on online platforms remains limited, and in several instances, the ge-
ographical indication logo is not employed. This points to notable deficiencies in both brand
credibility and the provision of information to consumers.The study puts forward strategic re-
commendations for producers and e-commerce platform operators to improve the effective
representation of local products within digital marketing channels. Moreover, it emphasises the
crucial role of collaboration between public institutions and local stakeholders in the promotion
and protection of geographically indicated products. Such cooperation is posited to enhance
the local economy by increasing the added value of these goods.

Keywords: Afyonkarahisar, digital marketing, local food and beverages, geographical indica-
tion.
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Ozet

Gunumuzde dijital teknolojiler ve ¢evrimici aglar, bireylerin gastronomi deneyimlerini dénustir-
mekte ve kiresel etkilesim olanaklarini dnemli élgtide artirmaktadir. Bu baglamda dijital gast-
ronomi platformlari, ulusal mutfaklarin uluslararasi dizeydeki goérunurligunu ve taninirhgini
artiran stratejik araclar olarak éne ¢gikmaktadir. Bu platformlarin Turk mutfadi 6zelinde nasil bir
temsil alani sundugu ise arastirmaya deger bir konu olarak dikkat cekmektedir. Bu arastirma-
nin temel amaci, Turk mutfagina ait gastronomi unsurlarinin dijital gastronomi platformlarin-
daki goranarlagund ortaya koymak ve kullanici yorumlarinda 6ne ¢ikan temalari belirlemektir.
Arastirma, nitel arastirma deseni gergevesinde tasarlanmistir. Veriler, TasteAtlas platfor-
munda yer alan dijital igerikler Gzerinden dokiiman analizi yéntemiyle toplanmis ve elde edilen
veriler igerik analizi teknigi ile ¢ozimlenmistir. Elde edilen bulgular, Turk mutfaginin kiresel
gastronomi platformlarinda dikkat ¢ekici bir temsil gliciine sahip oldugunu géstermektedir.
Ozellikle Cékertme Kebabi ve Cag Kebabi'nin “100 Best Dishes in the World” listesinde ilk
10’da yer almasi, mutfagin 6zgunligunu ve lezzet kalitesini vurgulamaktadir. Ayrica, Gazian-
tep’in “100 Best Food Cities” listesinde 18. sirada, Ege Bdlgesi’nin ise “Best Food Regions”
kategorisinde 28. sirada bulunmasi, bu bélgelerin kilttirel zenginliklerinin dijital platformlar ara-
cihigiyla dinya genelinde taninma ve marka degerini artirma potansiyelini gostermektedir. So-
nug olarak, Turk mutfagi 6zgin yemekleri ve bdlgesel zenginligiyle uluslararasi platformlarda
yuksek dizeyde kabul gormekte ve diinya mutfaklari arasinda kalici, stratejik bir konuma
ulagsma potansiyelini tagimaktadir. Ote yandan Turk mutfagi, TasteAtlas gibi kiresel platform-
larda gorunurluk kazanmis olsa da 6zellikle “Top 100 Traditional Dishes’ listesinde Gaziantep,
istanbul, Adana ve Hatay gibi gastronomik agidan éne gikan illere 6zgli yemeklerin yogunlukta
oldugu dolayisiyla gastronomik unsurlarin buytk oélctide belirli bdlgelere yogunlastigi goril-
mektedir. Bu durum, Turkiye’nin sahip oldugu zengin yéresel mutfak mirasinin dijital gastro-
nomi platformlarinda kisith bir cergcevede yansitildigini ortaya koymakta ve kulturel gesitliligin
eksik temsiliyle sonuglanmaktadir. Bu baglamda, Turk mutfaginin daha dengeli ve kapsayici
temsili igin dijital gastronomi platformlarinda yerel icerik Uretimi ve kultirel gesitliligi gdzeten
stratejik is birlikleri gelistiriimelidir.

Anahtar Kelimeler: Turk Mutfagi, TasteAtlas 6dulleri, dijital gastronomi, gastronomi rehberi.
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Representation of Turkish Cuisine on Digital Gastronomy
Platforms: TasteAtlas Example

Abstract

Today, digital technologies and online networks transform individuals' gastronomy experiences
and significantly increase the opportunities for global interaction. In this context, digital gastro-
nomy platforms stand out as strategic tools that increase the visibility and recognition of natio-
nal cuisines at the international level. How these platforms offer a representation space for
Turkish cuisine is a topic worthy of research. The main purpose of this research is to reveal
the visibility of gastronomic elements of Turkish cuisine on digital gastronomy platforms and to
identify the prominent themes in user comments. The research was designed within the fra-
mework of qualitative research design. The data were collected through document analysis
method through digital content on the TasteAtlas platform and the data obtained were analyzed
by content analysis technique. The findings show that Turkish cuisine has a remarkable rep-
resentation power on global gastronomy platforms. Especially the fact that Cékertme Kebab
and Cag Kebab are in the top 10 of the “100 Best Dishes in the World” list emphasizes the
authenticity and taste quality of the cuisine. Furthermore, Gaziantep ranked 18th in the “100
Best Food Cities” list and the Aegean Region ranked 28th in the “Best Food Regions” category,
demonstrating the potential of the cultural richness of these regions to be recognized
worldwide through digital platforms and to increase their brand value. In conclusion, Turkish
cuisine, with its unique dishes and regional richness, is highly recognized on international plat-
forms and has the potential to achieve a permanent, strategic position among the world's culi-
sines. On the other hand, although Turkish cuisine has gained visibility on global platforms
such as TasteAtlas, especially in the ‘Top 100 Traditional Dishes’ list, it is seen that the gast-
ronomic elements are largely concentrated in certain regions, with dishes specific to gastrono-
mically prominent provinces such as Gaziantep, Istanbul, Adana and Hatay. This situation re-
veals that Turkiye's rich regional culinary heritage is reflected in a limited framework on digital
gastronomy platforms, resulting in an incomplete representation of cultural diversity. In this
context, for a more balanced and inclusive representation of Turkish cuisine, local content
production and strategic collaborations that take into account cultural diversity should be de-
veloped on digital gastronomy platforms.

Keywords: Turkish cuisine, TasteAtlas awards, digital gastronomy, gastronomy guide.



9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 85
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Ozet

Yerel mutfak imaji, belirli bir yére ya da bdlgeye 6zgl mutfak degiskenlerine yénelik algilari,
bakis agilarini ve dusunceleri yansitan bir kavramdir. Kavram, genellikle belirli bir destinasyo-
nun diginda yasayan insanlarin  destinasyonun yerel mutfagina iliskin géruslerini ele alarak
calisilan bir konu olmustur. Yerel mutfak imajini yerel halkin gdézinden ele alan ¢calismalarin
ise oldukca sinirli oldugu gorulmektedir. Bu calismanin amaci, Kapadokya bdlgesinin en
onemli turistik destinasyonu olan Nevsehir'in yerel mutfak imajini yerel halkin géziinden ele
almaktir. Calismadaki veriler yari yapilandirilmig gériusme formu aracihigi ile yuz yuze elde
edilmistir. Calismada, Nevsgehir mutfaginin arastirmaya katilan yerel halkin gézinde 6nemli
oranda kdltirel mirasi yansitan ve eglenceli, kismen dogal, kendine 6zgu ve saglkl bir mutfak
oldugu algisina sahip oldugu belirlenmigtir. Ayrica lezzet ve Grun gesitliligi algisinin ise orta
dizeyde oldugu tespit edilmigtir.

Anahtar kelimeler: Kapadokya, Nevsehir, yerel mutfak imaji, yerel halk.

The Image of Local Cuisine in the Eyes of the Local People in
the Cappadocia Region: A Qualitative Study on Nevsehir

Abstract

The local cuisine image reflects perceptions, perspectives and thoughts about culinary variab-
les specific to a region or area. It has been a subject of study shaped by considering the views
and perceptions of outsiders regarding the local cuisine of a destination. Studies examining
the local cuisine image from local residents' perspectives is quite limited. The aim of this study
is to explore the local cuisine image of Nevsehir, the most important touristic destination of the
Cappadocia region, from the perspective of local people. The data for the study were collected
through face-to-face semi-structured interview forms. The study found that residents view Nev-
sehir cuisine as a significant part of their cultural heritage and an exciting culinary experience
and it is perceived as a partially natural, unique, and healthy cuisine. Furthermore, the percep-
tion of taste and product variety has been found to be at a moderate level.

Keywords: Cappadocia, Nevsehir, local cuisine image, local people.
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Bu calisma, modern gastronomi uygulamalarinda geleneksel tariflerin yaratici bicimde yeni-
den yorumlanmasinin kultarel kimlik, etik sorumluluk ve surdurilebilirlik baglaminda nasil ele
alindigini incelemektedir. Aragtirmanin amaci, Turkiye’de Michelin Rehberi tarafindan bir yil-
dizla 6dullendirilmis on iki segkin restoranda uygulanan pratiklerin etik sinirlarini analiz etmek-
tir. Calismada, dokuz etik kriter belirlenmis; bu kriterler arasinda geleneksel tarif kullanimi,
modernizasyon teknigi, sunumda kulttrel kimlik ifadesi, yerel malzeme orani, surdiralebilirlik
uygulamalari, tedarik zinciri seffafligi, hikdyelemenin kapsami, dijital temsil stratejileri ve fikri
mulkiyet yaklasimlari yer almistir. Veriler, restoranlarin resmi web siteleri, Michelin Rehberi
tanitim sayfalari, sosyal medya paylasimlari ve muisteri deneyimlerini igceren ¢evrimici plat-
formlardan nitel dokiiman incelemesi yoluyla toplanmistir. Toplanan dokiimanlar Nvivo 15 ya-
zilimina aktarilmis ve 6nceden tanimlanan temalar dogrultusunda igerik analizi gerceklesti-
rilmigtir. Bulgular, restoranlarin gcogunda geleneksel tariflere belirgin géondermeler yapildigini
ancak bu unsurlarin genellikle modern estetik ve fizyon teknikleriyle déontstirildigind ortaya
koymaktadir. Ayrica, strdurulebilirlik beyanlarinin gesitlilik gosterdigi ve tedarik zinciri seffafligi
ile dijital hikayelemede sinirli bilgi paylasiminin yaygin oldugu saptanmistir. Fikri malkiyet ve
ekonomik paylasim konularinda ise agik beyanlarin nadiren yer aldigi1 goéralmastur. Arastirma-
nin sonuglari, kultdrel mirasin korunmasi ve yaratici mutfak pratiginin etik sorumluluklarla
uyumlu hale getiriimesi igin restoranlarin daha kapsayici ve seffaf iletisim stratejileri geligtir-
mesi gerektigini gdéstermektedir.

Anahtar Kelimeler: Gastronomi etigi, kulturel kimlik, strdurulebilirlik, modern mutfak uygula-
malari.

Cultural Identity and Gastronomy: Ethical Boundaries in
Transferring Traditional Recipes to the Modern Plate

Abstract

This study examines how the creative reinterpretation of traditional recipes is addressed in the
context of cultural identity, ethical responsibility, and sustainability within modern gastronomy
practices. The aim of the research is to analyze the ethical boundaries of practices implemen-
ted in twelve distinguished restaurants in Turkiye that have been awarded one star by the Mic-
helin Guide. In the study, nine ethical criteria were identified; these criteria included the use of
traditional recipes, modernization technique, expression of cultural identity in presentation,
proportion of local ingredients, sustainability practices, supply chain transparency, the scope
of storytelling, digital representation strategies, and intellectual property approaches. Data
were collected through qualitative document analysis of official restaurant websites, Michelin
Guide introduction pages, social media posts, and online platforms containing customer expe-
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riences. The collected documents were transferred into Nvivo 15 software, and content analy-
sis was carried out in line with the predefined themes. The findings reveal that in most restau-
rants, there are clear references to traditional recipes; however, these elements are generally
transformed through modern aesthetics and fusion techniques. Additionally, it was determined
that sustainability declarations varied and that limited information sharing was common regar-
ding supply chain transparency and digital storytelling. In matters of intellectual property and
economic sharing, explicit statements were found to be rare. The results of the research indi-
cate that in order to protect cultural heritage and align creative culinary practice with ethical
responsibilities, restaurants need to develop more inclusive and transparent com-munication
strategies.

Keywords: Gastronomy ethics, cultural identity, sustainability, modern culinary practices.
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Ozet

Calismada, Bartin iline 6zgu geleneksel gastronomik Grtnlerin cagdas sunum teknikleriyle ye-
niden yapilandirilarak gastronomi turizmi baglaminda degerlendiriimesini amaclamaktadir.
Tarkiye’nin zengin cografi isaret potansiyeli, yéresel lezzetlerin tanitimi ve ticarilestiriimesinde
stratejik bir unsur olarak dne ¢ikmaktadir. Bartin ise sahip oldugu mutfak mirasiyla bu potan-
siyelin dnemli temsilcilerindendir. Beyaz Baklava, Piringli Bartin Mantisi, Kabak Burma Tatlisi
ve Coven Ekmegi gibi tGrlnler, geleneksel bilgi birikimiyle sekillenmis 6zgun tatlar olmakla bir-
likte, modern gastronomik sunumlarla desteklenemedikleri igin turistik pazarda yeterince yer
bulamamaktadir. Calisma kapsaminda, nitel veri arastirma yéntemine dayali olarak yerel Ure-
ticiler, sektor temsilcileri ve turizm paydaslariyla yari yapilandiriimis gériismeler gergeklestiril-
mis; Bartin gastronomisinin mevcut durumu, sorunlari ve gelisim potansiyelleri analiz edilmis-
tir. Bulgular, cografi isaretli Granlerin tanitim eksikligi, hikdye anlatiminin yetersizligi, gorsel
sunum zayifig1 ve deneyim temelli yaklagsimlarin eksikligini ortaya koymustur. Bu gergevede
6zgun bir tadim menusi tasarlanmig, ¢cagdas sunum ve anlati teknikleriyle prototip Grtinler
gelistiriimistir. Calisma, geleneksel lezzetlerin modern gastronomiyle yeniden yorumlanmasi-
nin, yerel kalkinma ve surdurulebilir gastronomi turizmi agisindan nasil bir deger yaratabilece-
gini somut bir modelle ortaya koymaktadir. Bartin’in gastronomik kimliginin guc¢lendiriimesi icin
multidisipliner bir yaklasimin benimsenmesi dnerilmekte; kiltlirel miras, estetik sunum ve de-
neyimsel tatlar butincul bir turizm stratejisiyle bulusturulmaktadir.

Anahtar Kelimeler: Gastronomi turizmi, cografi isaret, Bartin mutfagi, yerel kalkinma.

Reinterpreting Bartin's Gastronomic Identity Through Presen-
tation: An Experimental Study

Abstract

This study aims to reinterpret the traditional gastronomic products unique to the province of
Bartin through contemporary presentation techniques within the context of gastronomy tou-
rism. Turkiye's rich potential in geographical indications serves as a strategic tool in promoting
and commercializing local flavors, and Bartin stands out as a significant representative of this
potential with its culinary heritage. Products such as Beyaz Baklava, Piringli Bartin Mantisi,
Kabak Burma Tatlisi, and Céven Ekmedgi are original tastes shaped by traditional knowledge;


mailto:serkancaliskan@kastamonu.edu.tr

9. Uluslararasi Gastronomi Turizmi Arastirmalari Kongresi (UGTAK) 2025 | 89

however, they have not been sufficiently integrated into the tourism market due to the lack of
modern gastronomic presentations. Within the scope of this research, a qualitative methodo-
logy was adopted, and semi-structured interviews were conducted with local producers, sector
representatives, and tourism stakeholders. The findings revealed key issues such as inadequ-
ate promotion of geographically indicated products, insufficient storytelling, weak visual pre-
sentation, and the absence of experiential approaches. In response, an original tasting menu
was designed, and prototype products were developed using modern presentation and narra-
tive techniques. The study provides a tangible model illustrating how traditional flavors can be
restructured through modern gastronomy to contribute to local development and sustainable
gastronomy tourism. It is recommended that a multidisciplinary approach be adopted to
strengthen the gastronomic identity of Bartin, combining cultural heritage, aesthetic presenta-
tion, and experiential flavors within an integrated tourism strategy.

Keywords: Gastronomy tourism, geographical indication, Bartin cuisine, local development.
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Destinasyon markalasmasi, yalnizca fiziksel 6zelliklerle degil, kilttirel ve sembolik degerlerle
de sekillenmektedir. Hikaye anlaticiligi, destinasyonun zihinsel haritalarda konumlandirilma-
sinda etkili bir iletisim araci olarak 6ne gikmaktadir. Ozellikle cografi isaretli Grlnler; Gretim
sureglerinden tarihsel arka planlarina, kultirel hafizadaki yerlerinden toplumsal anlatilara ka-
dar bir¢cok unsuru iceren hikayelere sahiptir. Bu ¢alisma, hikaye anlaticiiginin cografi isaretli
aranlerin tanitiminda nasil bir arag olarak kullanilabilecegini ve bu anlatilarin destinasyon mar-
kalasmasina olan katkilarini irdelemeyi amacglamaktadir. Yontem olarak nitel arastirma dese-
ninde dokiman analizi tercih edilmis; ulusal ve uluslararasi literatlr taramasi yapilarak konuyla
ilgili bilimsel makaleler, tezler ve kitap boélimleri incelenmistir. Arastirmada hikayelestiriimis
artnlerin tlketici gdézinde bir deger olusturdugu, cografi isaretli Grlnlerin bu anlatilar aracili-
giyla hem pazarlanabilirliklerinin arttidi hem de ait olduklari destinasyonun marka kimliginin
guclendirdigi sonucuna varilmistir. Bu kapsamda, hikadye anlatimi ve gastronomi degerlerinin
bir arada kullaniimasi hem kultirel surduralebilirlik hem de destinasyon rekabet gucu agisin-
dan 6nemli bir avantaj saglamaktadir.

Anahtar Kelimeler: Hikadye anlaticihdi, destinasyon markalagmasi, cografi igaretli Grunler.

The Impact of Storytelling as a Destination Branding Tool on
the Promotion of Geographically Indicated Products

Abstract

Destination branding is shaped not only by physical characteristics but also by cultural and
symbolic values. Storytelling stands out as an effective communication tool in positioning the
destination on mental maps. Especially geographical indication products have stories that en-
compass many elements, from their production processes to their historical backgrounds, and
from their places in cultural memory to social narratives. This study aims to examine how story-
telling can be used as a tool in the promotion of geographical indication products and the
contributions of these narratives to destination branding. Document analysis was preferred as
a qualitative research method, and scientific articles, theses, and book chapters related to the
subject were examined through a national and international literature review. The research
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concluded that storytelling products create value in the eyes of consumers, and that geograp-
hical indication products enhance their marketability and strengthen the brand identity of their
destination through these narratives. In this context, the combined use of storytelling and gast-
ronomic values provides an important advantage for both cultural sustainability and the com-
petitive power of the destination.

Keywords: Storytelling, destination branding, geographically indicated products.
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Ozet

Bu arastirmanin amaci, Sakarya ilinin tarim turizmi potansiyelini SWOT analizi kullanarak be-
lirremek, bu potansiyeli etkileyen faktorleri degerlendirmektir. Arastirma sonucunda, Sa-
karya’nin tarim turizminin gelisimi i¢in uygun stratejilerin ve politikalarin gelistiriimesi hedeflen-
mektedir. Katilimcilardan derinlemesine bilgi almak ve arastirma surecini yonlendirebilmek
amaglandigindan nitel arastirma yéntemine basvurulmustur. Arastirma evreni Sakarya ilinde
ikamet etmekte olan bireyler olurken érneklemi ise Sakarya’da kamu gérevlileri, akademisyen-
ler ve ciftcilerden olusmaktadir. Arastirmanin yiritilmesinde nitel veri toplama yontemlerinden
biri olan yar1 yapilandiriimig gérusme teknigi kullaniimigtir. Veriler 30 Haziran ve 14 Temmuz
2025 tarihlerinde toplanmistir. Gelecekteki ¢calismalara yon verebilmek ve arastirmacilara yol
gOsterebilmek igin verilerin analizinde betimsel analiz ve igerik analizi kullaniimigtir. Bu aras-
tirmada, Sakarya’nin ekoturizm ve surdurulebilir tarim turizmi acisindan buyuk bir potansiyele
sahip oldugu; ancak mevcut durumu degerlendirildiginde bu potansiyelin tam anlamiyla kulla-
nilamadigi gorilmastir. SWOT analizi gergevesinde yapilan degerlendirmeler, bélgenin sahip
oldugu guglu yonlerin korundugu, zayif yonlerin giderildigi, firsatlarin degerlendirildigi ve teh-
ditlerin minimize edildigi bir modelin olusturulmasi gerektigini gostermektedir.

Anahtar Kelimeler: Tarim turizmi, SWOT analizi, Sakarya.

Determining the Potential of Agricultural Tourism (Agro-
Tourism) in Sakarya Using SWOT Analysis

Abstract

The aim of this research is to identify the agri-tourism potential of Sakarya province using
SWOT analysis and to evaluate the factors affecting this potential. As a result of the research,
it is intended to develop appropriate strategies and policies for the development of agri-tourism
in Sakarya. Since the study aims to obtain in-depth information from participants and guide the
research process, a qualitative research method was employed. While the research population
consists of the Sakarya province, the sample comprises public officials, academics, and far-
mers residing in Sakarya. In conducting the research, the semi-structured interview technique,
which is one of the qualitative research methods, was utilized. Data were collected between
June 30 and July 14, 2025. To guide future studies and provide direction for researchers,
descriptive and content analysis methods were employed in the analysis of the data. This study
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revealed that although Sakarya possesses significant potential in terms of ecotourism and
sustainable agri-tourism, this potential has not been fully utilized in its current state. The eva-
luations conducted within the framework of SWOT analysis indicate the necessity of establis-
hing a model in which the region's strengths are preserved, weaknesses are addressed, op-
portunities are leveraged, and threats are minimized.

Keywords: Agri-tourism, SWOT analysis, Sakarya.
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Ozet

Av hayvanlari ve av hayvanlarindan saglanan beslenme yaklasimi insan evriminin énemli bir
parcasli olarak yuzyillar boyunca temel beslenme unsurlari arasinda yer almistir. Ginimuzde,
degisen beslenme aligkanliklari ve artan insan nifusu ile birlikte artik mutfaklarda kullanimi
gittikce azalan av UrUnleri nis bir tUketim unsuru olarak kabul edilmeye baslanmistir. Bu ¢a-
hsma, kuresel Olgekte avcilik olarak adlandirilan faaliyetlerin glinimuzdeki durumunu ortaya
koymay! hedeflerken Turkiye 6zelinde de avcilik aktivitelerinin boyutunu g6z onuine sererek
avlanan hayvanlarin gastronomik bir Grlin olarak alternatif tiketim olanaklarini tanitmayi he-
deflemektedir. Gergeklestirilen alanyazin taramasi neticesinde; avciligin ginimuizde énemli
bir spor aktivitesi olarak hala strdurildiga ve Ulkeler agisindan ekonomik katma deger sag-
lama imkani sunan alternatif turizm yaklasimlarindan biri oldugu sonucuna ulasiimigtir. Diger
yandan, av hayvanlarinin gastronomik agidan Turk mutfaginda uzun yillar boyunca kullanildigi
ancak gunumuzde mutfaklarda av etlerine ayrilan payin olduk¢a azaldig1 sonucuna da ulasil-
mistir. Uzun yillar boyunca, 6zellikle Osmanl saray mutfaginin dnemli bir lezzeti olarak recge-
telendirilen av hayvanlari Anadolu insani agisindan da siklikla tuketilen bir protein kaynagi
olarak kabul edilmistir. Ancak, bu yaklasim gunimuzde ¢ok buyuk dl¢iude terk edilmis durum-
dadir. Mevcut durumun ortaya ¢ikmasindaki etkenler arasinda kdyden kente gog ile birlikte
degdisen beslenme aliskanliklari, av hayvanlarinin sayisinin azalmig olmasi, toplumda avciliga
yonelik bakig agisinin degismesi ve hayvanseverlik bagta olmak Uzere ortaya gikan duyarlilik-
lar yer almaktadir.

Anahtar Kelimeler: Avcilik, av urUnleri, beslenme yaklasimlari, gastronomi

Hunting in Tlrkiye and the World: Gastronomic Use of Hunt
Products

Abstract

Hunting and the nutritional approach derived from hunt have been a fundamental part of hu-
man evolution and a staple of nutrition for centuries. Nowadays, with changing eating habits
and increasing human population, game products are becoming less and less used in kitchens
and are now considered as a niche consumption item. This study aims to reveal the current
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status of hunting activities on a global scale and, specifically in Turkiye, to highlight the scale
of hunting activities and to introduce alternative consumption opportunities for game as a gast-
ronomic product. The literature review concludes that hunting continues to be an important
sporting activity and represents an alternative tourism approach that offers added economic
value for countries. Furthermore, it also concludes that while game has been used gastrono-
mically in Turkish cuisine for many years, the share allocated to game meat in cuisine has
decreased significantly. For many years, game, particularly prescribed as a staple of Ottoman
palace cuisine, was also considered a frequently consumed protein source by the Anatolian
people. However, this approach has largely been abandoned today. The factors that led to the
current situation include changing eating habits with migration from villages to cities, the dec-
rease in the number of hunting animals, the changing perspective on hunting in society and
the sensitivities that have emerged, especially animal love.

Keywords: Hunting, hunting products, nutritional approaches, gastronomy
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Ozet

Yarartici distinme becerisi, bireylerin karsilastiklari zorluklara kolay adapte olmasini sagla-
maktadir. Zorluklara adapte olabilmeleri ve ¢6zim yaratabilmeleri ise yeniliklere ve yeni Urin-
lere olan bakis acilari ile iligkili olabilir. Bu baglamda, yaratici Kigilik 6zelliklerinin bireyin gidada
yenilik korkusu Uzerinde etkili olup olmayacagi sorusu aragtirmanin problemini olusturmakta-
dir. Arastirmanin amaci, yaratici Kigilik 6zelliklerinin gidada yenilik korkusu duzeyine etkisini
tespit etmektir. Calismada nicel arastirma yéntemi kullaniimistir. Arastirmanin evreni, istan-
bul'da yasayan ve 18 yas lizeri bireylerden olugsmaktadir. istanbul’un kozmopolit yapisi aras-
tirma evreni olarak secilmesinde etkili olmustur. Arastirmada olasilikli érnekleme yontemlerin-
den kolayda 6rnekleme teknidi kullanilarak 385 katilimciya ulagiimasi planlanmaktadir. Veriler,
nicel veri toplama tekniklerinden; yaratici kigilik 6zellikleri dlgegi ile gidada yenilik korkusu 0l-
¢eginin yer aldigi toplam 27 ifadeden olusan anket formu ile toplanacaktir. Elde edilen veriler
istatistik paket programi araciliiyla analiz edilecektir. Bu galismada, yaratici kisilik 6zellikleri-
nin gidada yenilik korkusu Uzerindeki etkisi tiketici 6rneklemi Gzerinden incelenerek, tuketici
davranigi literatirinde bu alandaki boslugun katki saglamasi hedeflenmektedir. Literatirde
demografik 6zellikler ve bazi psikolojik degiskenlerin gidada yenilik korkusu tzerindeki etkisi
arastirilmis olsa da, yaratici kisilik temelli galismalar oldukg¢a sinirhdir. Bu baglamda, arastir-
manin gastronomi alaninda kigilik temelli pazarlama stratejilerine ve trin gelistirme sireclerine
katki sunmasi beklenmektedir.

Anahtar Kelimeler: Yaratici kisilik, gidada yenilik korkusu, tiketici davranigi, kisilik 6zellikleri.
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Creative Mind ve Hesitant Palate: Can Creative Personality
Overcome Food Neophobia?

Abstract

The ability to think creatively enables individuals to easily adapt to the challenges they enco-
unter. Their ability to adapt to difficulties and generate solutions may be related to their pers-
pectives on innovation and new products. In this context, the research problem is shaped aro-
und the question of whether creative personality traits have an impact on individuals’ food
neophobia. The aim of the study is to determine the effect of creative personality traits on the
level of food neophobia. The study is planned to be conducted using a quantitative research
method. The research population consists of individuals over the age of 18 residing in Istanbul.
Istanbul’s cosmopolitan structure played a role in its selection as the research setting. Using
one of the probabilistic sampling methods, namely convenience sampling, it is planned to re-
ach 385 participants. The data will be collected using a questionnaire form composed of 27
items, including scales measuring creative personality traits and food neophobia. The collected
data will be analyzed using the SPSS software. This study aims to contribute to the gap in the
consumer behavior literature by examining the effect of creative personality traits on food ne-
ophobia through a consumer sample. Although previous studies have explored the effects of
demographic characteristics and some psychological variables on food neophobia, research
based on creative personality traits remains quite limited. In this context, the study is expected
to contribute to personality-based marketing strategies and product development processes
within the field of gastronomy.

Keywords: Creative personality, food neophobia, consumer behavior, personality traits.
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Ozet

Bu arastirma, gastronomi alaninda canli ndronlarla etkilesime giren biyolojik olarak temelli he-
saplama sistemlerinin teorik ve pragmatik kullanimlarini incelemektedir. Tat alma tomurcugu
organoidleri, hucresel cizgiler ve ¢ok kanalli elektrot dizileri (MEA) gibi yapilar, ¢evresel ve
kimyasal uyaranlara yanit olarak ger¢cek zamanli ani (aksiyon potansiyeli) modelleri Greterek
duyusal verilerin biyofiziksel dizeyde incelenmesini kolaylastirir. Calismada, bu sistemlerin
noéroastronomi, duyusal menu formulasyonu, tat tercih modellemesi, beslenme davranisi ana-
lizi ve yapay zeka iceren hibrit menu sistemlerinde uygulanmasini detaylandirmaktadir. Canli
noron tabanl sistemler, yalnizca tat alma degil, parlaklik, isitsel uyaranlar, sinaptik dizeyde
koku alma gibi ¢esitli duyusal bilesenlerin etkilerini 6lgerek gastronomik deneyimin sinirsel tem-
silinin elde edilmesini kolaylastirir. Ayrica, kultirel ve bireysel tat egilimlerinin norofizyolojik
temsillerini karsilagtirmali calismalarda kullanilabilir hale getirir. Bu arastirma, geleneksel al-
goritmik metodolojileri asan, biyolojik gergeklik Uzerinden duyusal deneyimi simule eden yeni
bir hesaplama paradigmasi ortaya koymaktadir. Bu paradigma, deneysel gastronomi, gevresel
duyusal modulasyon, duyusal sanat ve gastronomik turizm gibi alanlarda bilimsel ¢iktilar su-
nabilir. Bununla birlikte, canli hiicre tabanl uygulamalarin etik sinirlarinin belirsizligi ve bu sis-
temlerin titizlikle ve mantikli bir sekilde gelistiriimesi gerektigi vurgulanmaktadir.

Anahtar Kelimeler: Canli néral hesaplama, nérogastronomi, duyusal menu tasarimi, gastro-
nomi turizmi.

Neuronal Computational Approaches in Gastronomy:
The Potential for Application of Systems Based on Living
Neuronal Cells

Abstract

This investigation explores the theoretical and practical uses of biologically-derived computing
systems that engage with living neurons in the realm of gastronomy. Constructs such as taste
bud organoids, neuronal cell lines, and multi-electrode arrays (MEA) generate real-time action
potential patterns in reaction to environmental and chemical stimuli, enabling the biophysical
examination of sensory data. The study elaborates on the incorporation of these systems into
neurogastronomy, sensory menu development, taste preference modeling, eating behavior
assessment, and Al-enhanced hybrid menu frameworks. Living neuron-based platforms facili-
tate the neural representation of gastronomic experiences by measuring not only gustatory
responses but also the effects of luminosity, auditory stimuli, and olfactory input at the synaptic
level. These systems also permit the comparative neurophysiological mapping of cultural and
individual taste preferences. The research introduces a novel computational paradigm that
transcends traditional algorithmic approaches by simulating sensory experience through bio-
logical authenticity. This paradigm provides scientific insights into experimental gastronomy,
environmental sensory modulation, sensory art, and gastronomic tourism. However, the ethical
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uncertainties surrounding the utilization of living cell-based systems are underscored, highlig-
hting the necessity for these technologies to be developed with precision, accountability, and
ethical awareness.

Keywords: Living neural computing, heurogastronomy, sensory menu design, gastronomic
tourism.
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Ozet

Surdlebilir gidalar, oda sicakliginda veya soguk kosullarda kolaylikla surilebilen kivama sahip,
dogrudan tuketilebilen Grunlerdir. Bu kapsamda; surulebilir tereyadi, margarin, krem peynir,
labne, zeytin ezmeleri, surulebilir et ve tavuk bazl Grunler, kakaolu kremalar ile tahin-pekmez
karisimlari gibi cesitli Grinler yer almaktadir. Ozellikle sirtlebilir et ve tavuk riinleri, protein
alimini kolaylastirmalari, gida israfini azaltmalari ve Urin cgesitliligi saglamalari bakimindan
onem arz etmektedir. Tavuk bazli surtlebilir Grinler arasinda fiime tavuk ezmesi, tavuk paté
ve rillette tlrleri 6ne ¢ikarken; et bazl Grlnler ise dana paté ve karisik et ezmeleri seklinde
cesitlenmektedir. Bu Urlnler, pratik tiketim imkéani, soguk zincirde saklama kolaylgi ve porsi-
yon kontroll gibi avantajlar sayesinde uluslararasi pazarda yayginlik kazanmistir. Bu ¢alisma-
nin amaci, dunya genelinde Uretilen surdlebilir gida trlnlerinin tarlerini sistematik olarak ince-
lemek, konuya iliskin akademik calismalari derleyerek mevcut bulgulari ortaya koymak ve
arunlerin duyusal 6zelliklerine yonelik literaturdeki bilgileri kapsamli sekilde degerlendirmektir.
Calismada derleme yéntemi kullanilarak giincel literatiir taramasi gergeklestirilmistir. incele-
nen ¢alismalar, surulebilir rinlerin duyusal kalite parametreleri arasinda kremsi kivam, yayi-
labilirlik, tat dengesi, aroma kararlihgi, renk homojenli§i ve agizda erime gibi 6zelliklerin kritik
6neme sahip oldugunu géstermektedir. Ayrica, Urlinlerde kullanilan yag kalitesi, tuz orani,
katki maddeleri ve protein kalitesi gibi bilesenlerin duyusal 6zellikleri dogrudan etkiledigi vur-
gulanmaktadir. Sonug olarak, surulebilir gida trdnleri, tiketim kolayhgi, porsiyon kontroli ve
raf dmrU avantajlari ile global dlgekte tercih edilmektedir. Literatirde bu dranlerin yayilabilirlik,
kremsi yapi, homojen renk dagihmi ve aroma stabilitesi gibi duyusal 6zelliklerinin tuketici ka-
buliinl belirleyen temel faktorler oldugu kabul edilmektedir. Ayrica, hammadde kalitesi ve for-
mulasyon parametrelerinin duyusal kalite Uzerindeki etkileri bnem arz etmektedir. Bu bag-
lamda, surulebilir Grinlerin duyusal kaliteyi koruyarak c¢esitlendiriimesi, gida endistrisinde ka-
bul gérmesini artirmakta ve surdurulebilir gida sistemlerine katki saglamaktadir.

Anahtar Kelimeler: Surllebilir gida, beslenme trendleri, tiketim, gastronomi.
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A New Trend in Consumption: Spreadable Foods

Abstract

Spreadable foods are products that possess a texture easily spreadable at room temperature
or under cold conditions and can be consumed directly. This category includes various items
such as spreadable butter, margarine, cream cheese, labneh, olive pastes, spreadable meat-
and poultry-based products, chocolate spreads, and tahini-molasses mixtures. In particular,
spreadable meat and poultry products are significant as they facilitate protein intake, reduce
food waste, and contribute to product variety. Among poultry-based spreadable products, smo-
ked chicken paste, chicken paté, and rillettes stand out; while meat-based products include
beef paté and mixed meat spreads. These products have gained popularity in international
markets due to their convenience, ease of storage in the cold chain, and portion control ad-
vantages. The aim of this study is to systematically examine the types of spreadable food
products produced worldwide, compile relevant academic research, and comprehensively eva-
luate the sensory characteristics of these products. A literature review method was used in the
study to analyze up-to-date sources. The reviewed studies indicate that key sensory quality
parameters for spreadable products include creamy texture, spreadability, taste balance,
aroma stability, color uniformity, and melt-in-the-mouth characteristics. Furthermore, it is emp-
hasized that components such as fat quality, salt content, additives, and protein quality directly
affect sensory attributes. As a result, spreadable food products are globally preferred due to
their ease of consumption, portion control, and extended shelf life. The literature suggests that
sensory properties such as spreadability, creamy texture, uniform color distribution, and aroma
stability are fundamental factors determining consumer acceptance. Moreover, the quality of
raw materials and formulation parameters significantly impact sensory quality. In this context,
diversifying spreadable products while preserving sensory quality enhances their acceptance
in the food industry and contributes to sustainable food systems.

Keywords: Spreadable food, dietary trends, consumption, gastronomy.
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Ozet

Bu calisma, DeepSeek ve ChatGPT gibi Uretken yapay zeka uygulamalarinin gastronomi tu-
rizminde dijital etkilesimini karsilastirmali olarak analiz etmeyi amaglamistir. Her iki yapay zeka
modeline yapilandiriimig gérisme yontemi kullanilarak sorular yéneltiimis ve elde edilen ya-
nitlar, mevcut literattr 1s1ginda karsilagtirmali olarak degerlendirilmistir. Aragtirma, Uretken ya-
pay zeka teknolojilerinin gastronomi turizminde kullaniminin turistlere kigisellestirilmis, gercek
zamanli ve etkilesimli bilgi yonlendirme hizmeti sunarak seyahat deneyimini nasil zenginlegti-
rebilecegine dair 6ngoriler sunarak literatire katki saglamaktadir. Arastirma sonuglari her iKi
uretken yapay zekanin genel olarak kigisellestiriimis seyahat planlamasi ve anlik destek
sunma konusunda benzer sonuglar verse de dil akiciligi detayli ve dogru bilgi sunma konula-
rinda farklilasabildigini ortaya koymustur.

Anahtar Kelimeler: Gastronomi turizmi, Uretken yapay zeka, DeepSeek Al, ChatGPT.

Could Generative Artificial Intelligence Become The New Guide
For Gastronomy Tourists?

Abstract

This study aimed to comparatively analyze the digital interaction of generative Al applications
such as DeepSeek and ChatGPT in gastronomy tourism. Questions were posed to both Al
models using structured interviews, and the resulting responses were evaluated comparatively
in light of existing literature. The study contributes to the literature by offering insights into how
the use of generative Al technologies in gastronomy tourism can enrich the travel experience
by providing personalized, real-time, and interactive information guidance to tourists. The re-
search results revealed that while both generative Als generally yield similar results in perso-
nalized travel planning and instant support, they differ in their ability to provide detailed and
accurate language fluency and information

Keywords: Gastronomy tourism, generative artificial intelligence, DeepSeek Al, ChatGPT.
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Ozet

Veganlik yalnizca bir beslenme bicimi degil, ayni zamanda etik ve ekolojik kaygilarla sekillenen
butuincul bir yasam tarzidir. Bu yasam tarzi, dogal kaynaklarin daha verimli kullaniimasi ve
cevresel etkilerin azaltiimasi yoninde 6nemli katkilar sunmaktadir. Bu baglamda vegan yiye-
cek igecek igletmeleri, yalnizca menulerinde hayvansal urinlere yer vermemekle kalmayip;
atik yonetimi, enerji tasarrufu, sirdurilebilir tedarik ve ambalaj kullanimi gibi uygulamalarla da
cevresel siirdiriilebilirlik hedeflerine katki sunmaktadir. Bu ¢alismanin amaci, izmir'de faaliyet
gosteren vegan yiyecek icecek isletmelerinin atik yonetimi uygulamalari 6zelinde ¢cevresel sir-
durulebilirlige katkilarini incelemektir. Nitel arastirma yontemiyle yuratilen galismada, yuz
ylze gérismeler sonucunda elde edilen veriler igerik analizi ydntemiyle degerlendirilmistir. Ca-
isma bulgulari, igletmelerin buyuk bir cogunlugunun atiklarini kaynaginda ayristirmaya calis-
tigini, organik atiklari kompost yontemiyle degerlendirme ¢abasinda oldugunu ve geri donus-
turdlebilir malzeme kullanimina 6nem verdigini ortaya koymustur. Bununla birlikte, atiklarin
bertaraf edilmesinde yasanan altyapi yetersizlikleri, yerel yonetimlerin hizmetlerindeki eksiklik-
ler ve ekonomik kisitlar gibi nedenlerle bu uygulamalarin tim isletmelerde yeterli dizeyde ger-
ceklestirilemedigi tespit edilmistir. Calisma, vegan isletmelerin atik yénetimi uygulamalari ara-
cihgiyla ¢evresel surdurilebilirlige olumlu katkilar sundugunu ve bu alandaki potansiyelin des-
teklenmesi gerektigini ortaya koymaktadir.

Anahtar Kelimeler: Vegan urun, yiyecek icecek isletmesi, atik yonetimi, cevresel surdurule-
bilirlik.

Waste Management Practices and Environmental Sustainability
in Vegan Food and Beverage Businesses

Abstract

Veganism is not merely a dietary preference but a holistic lifestyle shaped by ethical and eco-
logical concerns. This way of life contributes significantly to the efficient use of natural resour-
ces and the reduction of environmental impacts. In this context, vegan food and beverage
businesses not only exclude animal-based products from their menus but also contribute to
environmental sustainability through practices such as waste management, energy conserva-
tion, sustainable sourcing, and environmentally friendly packaging. The aim of this study is to
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examine the contributions of vegan food and beverage businesses operating in izmir to envi-
ronmental sustainability, with a particular focus on their waste management practices. This
qualitative research was conducted through face-to-face interviews, and the data obtained
were analyzed using content analysis. The findings indicate that the majority of businesses
make efforts to separate their waste at the source, utilize composting methods for organic
waste, and prioritize the use of recyclable materials. Additionally, some businesses have de-
veloped various strategies to prevent food waste. However, the study also revealed that due
to infrastructural deficiencies, shortcomings in local government services, and economic const-
raints, these practices are not implemented at the same level in all businesses. The study
concludes that vegan businesses make meaningful contributions to environmental sustainabi-
lity through their waste management practices and highlights the need to support the potential
in this area.

Keywords: Vegan products, food and beverage business, waste management, environmental
sustainability.
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Ozet

1720 yihnda Sultan Ill. Ahmed’in dort sehzadesi icin diizenlenen sunnet digund, Osmanl sa-
ray tarihinde iase organizasyonu ve temsiliyet boyutu agisindan en ayrintili belgelenmis mera-
simlerden biridir. On bes gln slren bu senlik boyunca yalnizca sehzadeler degil, bes bin fakir
cocuk da sunnet edilmigtir. Toren, sadece saray mensuplarini dedil, halki ve yabanci elgileri
de kapsayan ¢ok katmanli bir temsil organizasyonu héline gelmistir (Vehbi, 1939; Faroghi,
2000; Gedik, 2013). Bu g¢alisma, senlige ait masraf ve iase defterleri ile SGrndme-i Vehbi’'de
yer alan minyaturlerin ikinci el kaynaklardaki degerlendirmelerinden yola ¢ikarak Osmanl sa-
ray mutfaginin lojistik kapasitesini, hiyerarsik yapi igindeki islevini ve estetik temsiliyetini ince-
lemektedir. Nitel arastirma desenine goére tasarlanan bu galismada tarihsel dokiiman analizi
yontemi kullaniimigtir. Dogrudan arsiv belgelerine ulagiilmamig, Zeliha Buket Kalaycrnin “Os-
manli Sarayinda iage ve Tuketim (1680-1730)” baslikli doktora tezinde yer verilen Maliyeden
Mudevver defterleri (BOA, MAD.d, No.1284) ve diger sayisal verilerden yararlaniimigtir (Ka-
layci, 2023). Gorsel belgeler ise Sunah Choi’nin “Sdrname-i Vehbi'deki Kap Tasvirleri” baslikl
yuksek lisans tezinde degerlendirilen ikonografik analizlere dayanmaktadir (Choi, 2008). Yazili
icerikler betimsel analiz yontemiyle ele alinmistir. Arastirmanin temel bulgulari arasinda, senlik
boyunca yalnizca fodula unu tiketiminin 177 ton, etin 23 ton olmasi dikkat cekmektedir (Ka-
layci, 2023). Sadece sultan ve devlet erkanina sunulan menulerde 19 ¢esit yemek bulunurken,
alt sosyal gruplara sunulan menu sayisi 3’e kadar dugsmektedir (Sakaoglu, 2011). Ziyafet sof-
ralarinda zerde, pilav, s6gus gibi ortak yemeklerin yani sira 6rdek, guvercin, kaz gibi liks sa-
yilan drtnler de yer almistir. Vehbi (1939), bu senlikte 8000 kaz, 3000 tavuk, 2000 hindi ve
1000 ordek kesildigini belitmektedir. Sonug olarak, 1720 senli§i Osmanh saray mutfaginin
sadece gida temini yapan bir birim degil, ayni zamanda imparatorluk ideolojisinin ve sosyal
hiyerarsinin sahnelendigi bir iktidar mecrasi oldugunu ortaya koymaktadir. Bu yoniyle Osmanli
senlik mutfagi hem maddi hem sembolik dizeyde incelenmeyi hak eden zengin bir tarihsel
kaynaktir.

Anahtar Kelimeler: Osmanl sarayi, SGrname-i Vehbi, saray mutfagi, senlik kilttrd.
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Festival Preparations in the Ottoman Palace Kitchen: The Year
1720 Food Records and Banquet Tables

Abstract

The circumcision festival organized in 1720 for the four sons of Sultan Ahmed Il is one of the
most extensively documented ceremonies in Ottoman court history in terms of provisioning
organization and representational dimensions. During this fifteen-day celebration, not only
were the princes circumcised, but also five thousand impoverished children. The ceremony
evolved into a multi-layered spectacle of representation, encompassing not only members of
the court but also the general public and foreign ambassadors (Vehbi, 1939; Faroghi, 2000;
Gedlk, 2013). This study examines the logistical capacity, functional role within the hierarchi-
cal structure, and aesthetic representation of the Ottoman palace kitchen, based on evalua-
tions found in secondary sources regarding the expense and provisioning registers of the fes-
tival, as well as the miniatures included in the Sdrname-i Vehbi. Designed within a qualitative
research framework, the study employs the method of historical document analysis. The pri-
mary archival sources were not directly consulted; instead, the research draws upon quantita-
tive data presented in Zeliha Buket Kalayci’s doctoral dissertation titled Food Supply and Con-
sumption in the Ottoman Palace (1680-1730) (BOA, MAD.d, No.1284) (Kalaycli, 2023). Visual
materials are analyzed through iconographic interpretations found in Sunah Choi's master’s
thesis Vessel Depictions in the Strndme-i Vehbi (Choi, 2008). Written content is addressed
through descriptive analysis. Among the study’s key findings is the remarkable consumption
volume during the festival, including 177 tons of fodula flour and 23 tons of meat (Kalayci,
2023). While the menus served to the sultan and high-ranking officials featured 19 dishes,
those offered to lower social groups were reduced to as few as three (Sakaoglu, 2011). In
addition to common dishes such as zerde (saffron rice pudding), pilaf, and cold cuts, luxurious
items like duck, pigeon, and goose were also served. Vehbi (1939) reports that 8,000 geese,
3,000 chickens, 2,000 turkeys, and 1,000 ducks were slaughtered for the occasion. In conclu-
sion, the 1720 festival reveals that the Ottoman palace kitchen functioned not merely as a unit
of food supply but as a stage for the performance of imperial ideology and social hierarchy. In
this regard, the festive kitchen of the Ottoman court stands out as a rich historical source
worthy of examination on both material and symbolic levels.

Keywords: Ottoman palace, SGrname-i Vehbi, palace cuisine, festival culture.
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Ozet

Bu arastirma 2021 ve 2024 yillari arasinda gerceklesen "Uluslararasi Gastronomi Turizmi
Arastirmalari Kongresi"ni sistematik olarak incelemektedir. Bu amag dogrultusunda ilgili yillara
ait bildiri kitaplari istatistiksel olarak degerlendirilmistir. Bu dért kongrenin bildiri kitaplari yazar
sayisl, temsil edilen kurum ve Ulke bilgisi ile arastirmaya konu olan temalar bakimindan de-
gerlendirilmistir. Bildiri kitaplarindan elde edilen verilerin frekans analizleri yapilmis, yillara gére
karsilastirmasi gergeklestiriimistir. Kongre katiliminin 2024 yilinda 2021 yilina gére bes kat
arttigi gorllse de, uluslararasi katilim yeterli dizeyde gergeklesmemistir. Calismalar tematik
olarak incelendiginde en yogun calisilan konunun sektor yonetimi ve gelisimi alaninda oldugu;
katilim saglanan kurum bazinda Balikesir Universitesi'nin ilk sirada yer aldigi ve uluslararasi
katilimin en ¢ok Endonezya'dan gercgeklestigi géralmustar.

Anahtar Kelimeler: Gastronomi, gastronomi turizmi, kongre, sistematik inceleme.

A Quantitative Analysis of the 2021-2024 Proceedings of “Inter-
national Gastronomy Tourism Studies Congress”

Abstract

This research systematically examines the "International Gastronomy Tourism Studies Cong-
ress" held between 2021 and 2024. For this purpose, the proceedings of the relevant years
have been statistically evaluated. The proceedings of these four congresses were evaluated
in terms of the number of authors, represented institutions and countries, and the themes add-
ressed in the research. Frequency analyses of the data obtained from the proceedings books
were conducted, and a comparison by year was made. Although it was observed that congress
participation increased fivefold in 2024 compared to 2021, international participation did not
reach a sufficient level. When the studies were examined thematically, it was observed that
the most intensely studied topic was industry management & development; Balikesir University
ranked first among the institutions participating, and the highest international participation
came from Indonesia.

Keywords: Gastronomy, gastronomy tourism, congress, systematic review.
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Ozet

Gastronomi sektorinde musteri deneyimini artirmak ve servis kalitesini iyilegtirmek amaciyla
simulasyon uygulamalari gelistiriimistir. Sanal gergeklik, bilgisayarda renkler, animasyonlar,
grafikler ve ses efektleri ile olusturulan yapay bir ortamin insan duyulariyla etkilesime girmesi
ile kullanicinin sanal ortamin pargasiymis gibi hissettigi bir deneyim yaratmasi ilkesine dayan-
maktadir. Artirilmis gergeklik, gergek diinya ortamindan yararlanmakta ve kullanici deneyimini
artirmak i¢in Uzerine sanal bilgiler yerlestirmektedir. Sanal gergeklik ve artiriimis gergeklik kav-
ramlari gastronomide musteri deneyimi ve servis alaninda birgok yeni uygulama getirmigtir. Bu
derleme teknolojilerin potansiyelini gostererek farkindalik yaratmak, mevcut uygulamalari ana-
liz etmek ve gelecek arastirmalar igin dneri sunmak amaciyla yazilmistir. Bunun igin Pubmed,
Ulusal Tez Merkezi, Science Direct, Google Scholar ve Scopus veri tabanlarindan yararlanil-
mistir. interaktif meniiler, sanal mutfak turlari, duyusal yemek simiilasyonlari, servis persone-
linin yonlendiriimesi icin gelistirilen artiriimis gerceklik uygulamalari, siparis alma ve musteri
sikayet yonetimi dahil olmak tzere g¢esitli uygulamalar oldugu belirlenmigtir. Artirlimis gercgeklik
uygulamalari sayesinde servis personeli, masa yerlesimi, tabak sunumu ya da menu Onerileri
konusunda yonlendirme alabilir. Ayrica artiriimis gergeklik uygulamalari, personelin servis si-
rasinda kargilasilabilecek stresli durumlara hazirlikli olmasini saglar. Bu teknolojiler personelin
farkli musteri profillerine goére davranis gelistirmesine yardimci olabilir, empati kurma yetene-
ginin artirlmasi ile kisisellestiriimis hizmet sunumuna katki saglayabilir. Simulasyon tabanli
egitimler, farkli subelerde ayni kalitede servis sunulmasini kolaylastirabilir. Bdylece zincir res-
toranlarda marka guvenilirligi artirilabilir. Sanal gerceklik gozlukleri araciligiyla kullaniciyi tg
boyutlu ortama yerlestiren bu sistemler servis sireglerini birebir deneyimleme olanagi sunmak-
tadir. Birgogu deneysel asamada olmasina ragmen, bu uygulamalarin amaglarini ve kullanim
alanlarini anlamak gelecekte nitelik ve niceliginin iyilestiriimesine katkida bulunabilir.

Anahtar Kelimeler: Gastronomi, musteri deneyimi, servis egitimi, sanal gerceklik, artirilmig
gerceklik.
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Use of Virtual Reality and Augmented Reality Technologies in
Gastronomy in Customer Experience and Service Stage

Abstract

Simulation applications exist in the gastronomy sector to enhance customer experience and
differentiate service. Virtual reality (VR) is based on the principle of transferring an entire arti-
ficial environment to human senses using computer-generated colors, animations, shapes,
and sound manipulation, creating an experience that feels like the user is part of the virtual
environment. Augmented reality (AR) utilizes the real world and overlays virtual information to
enhance the user experience. Virtual reality and augmented reality concepts are finding new
applications in the customer experience and service area of gastronomy. This comprehensive
review is presented to analyze current applications and offer suggestions for future research
by leveraging the potential of these technologies. Databases from Pubmed, National Thesis
Center, Science Direct, Google Scholar, and Scopus were utilized for this purpose. Various
applications were identified, including interactive menus, virtual kitchen tours, sensory meal
simulations, AR applications for guiding service staff, order taking, and customer complaint
management. AR applications can guide service staff regarding table layout, plate presenta-
tion, or menu suggestions. Furthermore, AR programs enable them to be prepared for stressful
situations that may arise during service. These technologies can help improve behavior across
different customer profiles and contribute to personalized service delivery by fostering em-
pathy. Simulation-based training can facilitate consistent service quality across different sto-
res, thus enhancing brand reliability within chains. These systems, positioned in a three-di-
mensional environment using VR headsets, present service processes as a personalized
experience. Although these segments are progressing gradually, this could contribute to the
potential for changing the quality and guantity of storage purposes and uses in the future.

Keywords: Gastronomy, customer experience, service training, virtual reality, augmented re-
ality.
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Ozet

Bu arastirmada, fast food restoranlarindan hizmet alan bireylerin saglikli menu tercihlerine y6-
nelik yeme niyetlerinde 6znel normun etkisi ve bu etkide davranisa yonelik tutumun aracilik
rolii incelenmistir. Arastirmada veri toplama araci olarak anketten yararlaniimistir. Ankette Oz-
nel Norm Algisi, Saglikli Meni Ogelerini Yeme Niyeti ve Davranisa Yonelik Tutum 6élgekleri
kullaniimistir. Veri toplama sireci 2025 Mart —Haziran aylari arasinda gergeklestiriimistir. Ve-
riler kolayda érnekleme teknigi ile toplanmistir. Cevrimici ortamda toplanan veriler, fast food
restoranlarindan hizmet alan bireylerden toplanmistir. Verisi degerlendirmeye alinan 144 kati-
limci bu arastirmanin érneklemini olusturmaktadir. Hipotezlerin test edilmesinde yapisal esitlik
modellemesinden yararlaniimigtir. Analiz sonuglarina gére éznel normun, saglkli meni ége-
lerini yeme niyetini ve davranisa yonelik tutumu anlamlh pozitif olarak etkiledigi belirlenmistir.
Ayrica davraniga yonelik tutumun saglkl mena dgelerini yeme niyeti Uzerinde de anlamli po-
zitif etkisinin oldugu belirlenmistir. Aracilik etkisinin test edildigi analiz sonuglarina gére ise,
O0znel normun saglikli menl dgelerini yeme niyeti Uzerindeki etkisinde davranisa yonelik tutu-
mun tam aracilik etkisinin oldugu belirlenmistir. Bu sonuca gore, bireylerin sosyal ¢evrelerin-
den gelen normatif yonlendirmeleri i¢csellestirdiklerinde, bu yénlendirmelerin dogrudan degil,
bireyin bilissel dederlendirme stlirecine (tutum) dahil olarak etkili oldugu sdylenebilir.

Anahtar Kelimeler: Oznel norm, saglikli yemek yeme niyeti, davranig, tutum, fast food.
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The Mediating Role of Attitude Towards Behavior in the Effect
of Subjective Norm on Healthy Eating Intention: A Study on In-
dividuals Receiving Service from Fast Food Restaurants

Abstract

This study examined the effect of subjective norms on the intention to eat healthy menu items
among individuals who patronize fast food restaurants, as well as the mediating role of behav-
ioral attitudes in this effect. A questionnaire was used as the data collection tool in this study.
The questionnaire included scales measuring Perceived Norm, Intention to Eat Healthy Menu
ltems, and Attitude Toward Behavior. The data collection process was conducted between
March and June 2025. Data were collected using convenience sampling. The data collected
online were obtained from individuals who frequented fast food restaurants. The sample con-
sisted of 144 participants whose data were evaluated. Structural equation modeling was used
to test the hypotheses. According to the analysis results, subjective norms were found to have
a significant positive effect on the intention to eat healthy menu items and behavioral attitudes.
In addition, it was determined that the attitude toward behavior also has a significant positive
effect on the intention to eat healthy menu items. According to the analysis results, which
tested the mediating effect, it was determined that the attitude toward behavior has a full me-
diating effect on the effect of subjective norms on the intention to eat healthy menu items.
Based on this result, it can be said that when individuals internalize normative directives from
their social environment, these directives are effective not directly, but by being incorporated
into the individual's cognitive evaluation process (attitude).

Keywords: Subjective norm, intention to eat healthily, behavior, attitude, fast food.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 112

Geleneksel Turk Yemeklerinden Modern Restoranlara:
Turk Mutfak Kultirinan Donusumu ve Korunmasi

Prof. Dr. irfan YAZICIOGLU

Ankara Haci Bayram Veli Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari BéIimii
irfan.yazicioglu@hbv.edu.tr
ORCID: 0000-0002-8575-0817

Dr. Ogr. Uyesi Cihan CANBOLAT

Kahramanmaras Istiklal Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari Bélimii
cihan.canbolat@istiklal.edu.tr
ORCID: 0000-0002-1705-7025

Dog¢. Dr. Mehmet POLAT

Siitgli imam Universitesi, Sosyal Bilimler Meslek Yiiksekokulu, Turizm ve Otel isletmeciligi
mehmetpolat@ksu.edu.tr
ORCID: 0000-0002-7153-9738

Ozet

Tark mutfagi, kokla tarihi, zengin cografi yapisi ve glclu gelenekleriyle diinya mutfaklari ara-
sinda 6nemli bir yere sahiptir. Bu kultdr, yalnizca Turk toplumuna degil, insanhigin ortak mira-
sina da katki sunmaktadir. Ancak modernlesme suregleriyle birlikte toplumsal degerler, yagam
aliskanliklari ve aile yapilarinda yasanan degisimler, geleneksel mutfak kaltirinin dénusu-
mune neden olmustur. Aile yapisinda yemegin merkezi rolu zayiflamig, disarida yeme aliskan-
liklari artmig, sofra adabindan pisirme tekniklerine kadar bir¢ok unsur degismistir. Kadinlar,
tarih boyunca mutfak kaltirindn tasiyicisi olmus, ézellikle anneler geleneksel yemeklerin ku-
saktan kusaga aktariimasinda belirleyici rol Ustlenmistir. Ayni zamanda, mutfaklar kulturel et-
kilesimlerin somutlastigi alanlardir. Turk mutfagi da farkl kultirlerle etkilesime girerek yeni bi-
¢imler kazanmig, lahmacun, manti ve eriste gibi yemekler bu etkilesimlerin Grtnleri olarak ye-
niden yorumlanmistir. Son dénemde sosyal medya, yemek kultirini dénustiren énemli bir
faktor haline gelmistir.Bu galismanin amaci geleneksel Turk yemeklerinden ginimuz digarida
yeme klttriine gegis surecinin kronolojik olarak ortaya konmasidir. Gérsel paylasimlar ve di-
jital deneyim anlatimlari, yemegi sadece bir beslenme araci olmaktan ¢ikarip sosyal bir feno-
men haline getirmistir. Bu galisma, derleme yontemiyle literatlirde yer alan gorugleri sistematik
bicimde degerlendirerek Tudrk mutfaginin gecirdigi degisimi kulturel, toplumsal ve teknolojik
acllardan ele almaktadir.

Anahtar Kelimeler: Gastronomi, aile, tlirk mutfagi, disarida yeme.
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From Traditional Turkish Food to Modern Restaurants: The
Transformation and Preservation of Turkish Culinary Culture

Abstract

Turkish cuisine holds a significant place among the world’s culinary traditions with its deep-
rooted history, rich geographical diversity, and strong cultural heritage. This culinary legacy
has contributed not only to Turkish society but also to the shared heritage of humanity.
However, the processes of modernization have led to significant transformations in social va-
lues, everyday practices, and family structures, which in turn have reshaped traditional food
culture. The central role of food in family life has weakened, dining out has become more
common, and changes have been observed in table manners, preparation techniques, and
food consumption habits. Historically, women have played a vital role in preserving and trans-
mitting culinary traditions, with mothers in particular ensuring the intergenerational continuity
of Turkish cuisine. Kitchens have also served as spaces of cultural exchange, where interac-
tions with other food cultures have resulted in unique reinterpretations. Dishes like lahmacun,
manti, and eriste exemplify how traditional Turkish foods have been influenced by and adapted
to global culinary trends. In recent years, social media has emerged as a powerful force in
transforming eating habits. The sharing of food-related images and experiences online has
turned food into a social phenomenon, extending beyond its basic nutritional function. The aim
of this study is to present the chronological process of transition from traditional Turkish cuisine
to today's eating out style.This review article systematically evaluates existing literature to
analyze the transformation of Turkish cuisine through cultural, social, and technological lenses,
aiming to provide a comprehensive understanding of its evolving identity in the modern era.

Keywords: Gastronomy, family, turkish cuisine, eaiting-out.
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Ozet

Kadim tahillar, modern tarim sistemlerine ve standartlasmis beslenme aligskanliklarina degerli
alternatifler sunarak giinimiizde yeniden bliyiik bir 6nem kazanmaktadir. iza bugdayi gibi
kadim tahillara artan ilgiye ragmen, bu degerli hammaddenin %100 oraninda kullanildigi
standart bir ekmek Uretim prosesinin bulunmamasi, bu alandaki teknolojik ve uygulamal
arastirmalar kritik derecede 6nemli kilmaktadir. Bu ¢alismada yerel bir genetik kaynak olan
kadim iza bugday! kullanilarak artizan ekmek Uretim olanaklari arastirilmistir. Calismanin
temel amaci, Mengen’de yetistirilen iza bugdayindan elde edilen un ile eksi maya teknigi
kullanilarak teknolojik olarak tutarl bir ekmek Uretim prosesi gelistirmek ve elde edilen nihai
uriiniin temel fiziksel 6zelliklerini tanimlamaktir. Bu kapsamda iza ununun zayif gluten yapisi
g6z 6nunde bulundurularak farkli yogurma, fermantasyon ve pisirme denemeleri yapilimis;
proses parametreleri optimize edilmistir. Uretilen ekmekler (izerinde; ekmek hacmi, 6zgdil
hacim, pisirme kaybi, kabuk ve ekmek ici renk degerleri ile gbézenek yapisinin gorsel
incelenmesi gibi fiziksel analizler gergeklestirilmistir. Denemeler sonucunda iza ekmeginin
kendine has igleme 6zellikleri sergiledigi ve modern bugday ekmeklerine kiyasla daha diguk
bir dzgll hacme, daha siki ve nemli bir i¢ dokuya sahip oldugu belirlenmigtir. iza bugdayinin
yapisindaki karotenoidlere bagll olarak ekmek icinin belirgin bir sari renkte, kabugun ise
pisirme kosullarina gore koyu renkte oldugu saptanmistir. Bu ¢calisma Mengen'de yetistirilen
iza bugdayindan artizan ekmek (retiminin teknolojik olarak miimkiin oldugunu ortaya
koymakta ve bu 6zel tahilla yapilacak Uretimler igin temel bir referans olusturacak olan Grtintin
karakteristik fiziksel 6zelliklerini belgelemektedir.

Anahtar Kelimeler: Mengen, atalik tohum, 1za bugdayi, eksi maya, artizan ekmek.
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From Ancient Grain to Artisan Bread: Making Sourdough Bread
with the Heirloom Seed Iza Wheat Grown in Mengen

Abstract

Ancient grains are regaining great importance today by offering valuable alternatives to
modern agricultural systems and standardized dietary habits. Despite the growing interest in
ancient grains like Iza wheat, the absence of a standardized production process for its 100%
utilization in bread making renders technological and applied research in this field critically
important. This study investigated the potential for producing artisan bread using the ancient
grain lza, a local genetic resource. The primary objective was to develop a technologically
consistent production process using the sourdough technique with I1za flour grown in Mengen
(Bolu), and to characterize the fundamental physical properties of the final product. Within this
scope, considering the weak gluten structure of I1za flour, various kneading, fermentation, and
baking trials were conducted, and the process parameters were optimized. Physical analyses
were performed on the resulting breads, including bread volume, specific volume, baking loss,
crust and crumb color values, and visual inspection of the crumb structure. The trials revealed
that Iza bread exhibited unique processing characteristics and, compared to modern wheat
breads, possessed a lower specific volume with a denser and moister crumb structure. It was
observed that the crumb had a distinct yellow color, attributable to the carotenoids inherent to
Iza wheat, while the crust was dark, depending on the baking conditions. This study
demonstrates that the production of artisan bread from lza wheat grown in Mengen is
technologically feasible. Furthermore, it documents the characteristic physical properties of the
product, providing a fundamental reference for future production utilizing this special grain.

Keywords: Mengen, heirloom seed, 1za wheat, sourdough, artisan bread.
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Ozet

Bu calisma, yurt disinda faaliyet gésteren Tirk menseli restoran zincirlerinin menu yerelles-
tirme stratejilerini; kilturel temsil, ulus markalama ve gastrodiplomasi baglaminda incelemeyi
amaclamaktadir. Ginimuzde menuler yalnizca ticari degil; ayni zamanda kulttrel kimligin ak-
tarimi ve ulus imajinin ingasinda énemli bir iletisim araci olarak degerlendiriimektedir. Bu kap-
samda, yurt disinda faaliyet gésteren Simit Sarayi, Mado, Nusr-Et, BigChefs, Bursa Kebap Evi
ve Gagawa restoran zincirleri arastirmanin érneklemini olusturmaktadir. Arastirma, nitel yon-
temle yapilandiriimig olup, s6z konusu markalarin farkli Glkelerdeki subelerine ait mendler ice-
rik analizi yontemiyle degerlendirilecektir. Menu icerikleri; Grin adlar, Grin agiklamasi, kulturel
simgeler, cografi isaret vurgulari ve yerel tat uyarlamalari gibi temalar ¢cercevesinde analiz edi-
lecektir. Veriler; markalarin resmi web siteleri, sosyal medya icerikleri ve dijital menu platform-
lar aracihigiyla toplanacaktir. Ayrica urin adlarinin geleneksel ya da evrensel olusu, acgikla-
malarda kullanilan anlatim dili ve kiltlirel sembollerin kullanimi da analiz kapsaminda kodla-
nacaktir. Calismanin amaci, Turk mutfaginin yurt disindaki temsiline yonelik stratejik tercihlere
Isik tutmak ve menu yerellestirme sureclerinin kilttrel kimlik aktarimindaki rolinu ortaya koy-
maktir. Elde edilecek bulgularin Turkiye’nin ulus markalama ve gastrodiplomasi politikalariyla
iliskilendirilerek, bu alandaki kurumsal ve sektérel stratejilere katki saglayacak oneriler sun-
masi beklenmektedir.

Anahtar Kelimeler: : Menu yerellestirme, kiltirel temsil, ulus markalama, gastrodiplomasi,
glokalizasyon
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Menu Localization Strategies of Turkish Restaurants Operating
Abroad: A Study in the Context of Cultural Representation,
Nation Branding and Gastrodiplomacy

Abstract

This study examines the menu localization strategies of Turkish restaurant chains operating
abroad within the contexts of cultural representation, nation branding, and gastrodiplomacy.
Today, menus are considered an important communication tool for transmitting cultural identity
and constructing national images, in addition to being commercial. Within this scope, Simit
Sarayl, Mado, Nusr-Et, BigChefs, Bursa Kebap Evi, and Gagawa, as restaurant chains with
branches abroad, constitute the sample of the study. Using qualitative methods, the research
will evaluate the menus of the aforementioned brands' branches in different countries via con-
tent analysis. The contents of the menus will be analyzed in terms of themes such as product
names, product descriptions, cultural symbols, geographical indications, and local flavor adap-
tations. Data will be collected from the brands' official websites, social media, and digital menu
platforms. Additionally, the analysis will code the traditional or universal nature of product na-
mes, the language used in descriptions, and the use of cultural symbols. This study aims to
shed light on the strategic choices involved in representing Turkish cuisine abroad and reveal
the role of menu localization processes in transmitting cultural identity. The findings are expec-
ted to be linked to Turkey's nation branding and gastrodiplomacy policies, contributing to ins-
titutional and sectoral strategies in this field.

Keywords: Menu localization, cultural representation, nation branding, gastrodiplomacy, glo-
calization.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 118

Yenilebilir Ciceklerin Menu Planlamasindaki Rollinun
Surdurulebilirlik Agisindan Degerlendirilmesi

Lisansiistii Ogrenci, Aras Can TETIK

Dokuz Eyliil Universitesi, Sosyal Bilimler Enstitiisii, Gastronomi ve Mutfak Sanatlari A.B.D.
tetik.arascan@ogr.deu.edu.tr
ORCID: 0009-0006-7264-5168

Dog. Dr. Pinar ISILDAR

Dokuz Eylil Universitesi, Turizm Fakdiltesi, Gastronomi ve Mutfak Sanatlari Bélimii
pinar.isildar@deu.edu.tr
ORCID: 0000-0001-7667-9951

Ozet

Surdurulebilirlik, ginimuz gastronomi uygulamalarinda giderek daha fazla 6nem kazanan bir
kavram héline gelmistir. Bu badlamda, ¢evreye duyarli, ekonomik ve yerel kaynaklari gézeten
mend planlamalari én plana ¢ikmaktadir. Literatlirde, yenilebilir cigceklerin meni planlama-
sinda yalnizca gorsel ve duyusal katki saglamakla kalmayip, ayni zamanda surdarulebilirlik
ilkeleriyle de ortlustigu vurgulanmaktadir. Bu ¢alismada, yenilebilir gigceklerin gastronomideki
yeri incelenmekte ve surddrdlebilirlik perspektifinden menid planlamasindaki potansiyel rolleri
literatir dogrultusunda degerlendiriimektedir. Bu agidan yenilebilir ¢iceklerin menu planlama-
sinda surdurulebilirligin incelenmesi, yenilebilir gigeklerin korunmasi ve devamlhiligi agisindan
onemli bir husus olarak ele alinmalidir. Bu kapsamda, ¢alisma yenilebilir giceklerin ment plan-
lamasinda ki roliint sirddrulebilirlik agisindan incelemeyi amaglamaktadir. Arastirma nitel
arastirma ydntemi ile tasarlanmis, arastirmanin evreni izmir ilinde faaliyet gésteren 5 yildizl
sehir otellerinin restoranlari olusturmaktadir. Evrenin tamamina ulasilmasi hedeflenmektedir.
Gorusmeler alaninda uzman, ment planlamasina hakim veya men( planlamasi yapan konuda
uzman seflerle gergeklestirilecektir. Aragtirmada veriler yari yapilandiriimig soru formu ile ytuz
yuze derinlemesine goérisme teknigi ve katilimci gézlem teknigi ile elde edilecektir. Elde edilen
veriler betimsel analiz yéntemi ile analiz edilecektir. Veri toplama araci olarak arastirmaci ta-
rafindan gelistirilen 35 sorudan olusan yari yapilandiriimis gériisme formu kullanilacaktir. So-
rular literatlr taramasi ve uzman gorigu dogrultusunda hazirlanmis, yararlanilan kaynaklar
soru formunun altinda belirtilmistir. Gorigmeler yuz yize ses kaydi alinarak gerceklestirilecek,
katilimci gdézlemde arastirmaci notlari tutulacaktir. Calisma, yenilebilir gigeklerin men( planla-
masindaki surdarilebilirligini inceleyerek, alana ve uygulayicilara katki saglamasini hedefle-
mektedir.

Anahtar Kelimeler: Menl planlama, surdurulebilir mend planlama, surdirulebilir restoranlar,
yenilebilir gicekler.


mailto:tetik.arascan@ogr.deu.edu.tr

9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 119

Evaluating the Role of Edible Flowers in Menu Planning from a
Sustainability Perspective

Abstract

Sustainability has increasingly become an important concept in contemporary gastronomy
practices. In this regard, environmentally conscious, economical, and locally sourced menu
planning approaches have gained prominence. The literature highlights that edible flowers
provide not only visual and sensory contributions to menu design but also align with the prin-
ciples of sustainability. This study examines the role of edible flowers in gastronomy and eva-
luates their potential roles in menu planning from a sustainability perspective based on the
literature. From this standpoint, investigating sustainability in menu planning through edible
flowers should be considered a significant issue for the preservation and continuity of edible
flowers. Accordingly, the purpose of this study is to examine the role of edible flowers in menu
planning in terms of sustainability. The research was designed using a qualitative methodo-
logy, with the population consisting of restaurants in five-star city hotels operating in izmir. The
study aims to reach the entire population. Interviews will be conducted with expert chefs who
are specialized in or familiar with menu planning. Data will be collected through semi-structured
face-to-face in-depth interviews and participant observation techniques. The collected data will
be analyzed using descriptive analysis methods. A semi-structured interview form consisting
of 35 questions, developed by the researcher, will be used as the data collection instrument.
The questions were prepared based on a literature review and expert opinions, with the sour-
ces indicated below the questionnaire. The interviews will be audio-recorded face-to-face, and
researcher notes will be taken during participant observations. This study aims to contribute to
the field and practitioners by investigating the sustainability of edible flowers in menu planning.

Keywords: Menu planning, sustainable menu planning, sustainable restaurants, edible
flowers.
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Ozet

Gastronomi disiplininde yaratici Gretim sadece yeni tatlarin olusturulmasi degil, ayni zamanda
kdlturel geleneklerin ginimuz estetik anlayislariyla yeniden yorumlanmasi anlamina da gel-
mektedir. Bu bag- lamda geleneksel Turk tathlarinin modern gastronomide nasil temsil edildigi,
kulturel yaraticilik agisindan dikkat ceken bir arastirma alani sunmaktadir. Bu ¢alismanin temel
amaci, Turkiye'deki Michelin Yildizli restoranlarda geleneksel Turk tatlilarinin modern gastro-
nomi teknikleriyle nasil yeniden yorumlandigini ortaya koymak ve bu sireci Mihaly Csikszent-
mihalyi'nin Yaraticihgin Sistemler Modeli icerisinde yer alan Domain (Kultlr) boyutu cerceve-
sinde degerlendirmektir. Arastirma, nitel arastirma yontemi temelinde, belgesel tarama (doku-
man analizi) deseni ile yurutilmastar. Veri kaynagi olarak Tarkiye’'deki 14 Michelin Yildizli res-
toranin gtincel mendleri ve Instagram goénderileri kullanilmistir. Toplanan veriler, betimsel ice-
rik analizi teknigiyle ¢6zimlenmistir. Elde edilen bulgular, yalnizca yedi restoranin geleneksel
Tark tatlilarina gagdas yorumlar getirdigini géstermektedir. En sik yeniden yorumlanan tath
“baklava” olup, dért farkh res- toranda gesitli tekniklerle yeniden sunulmustur. Bunu Araka ve
Nicole restoranlari tarafindan yorumlanan “pepecura” tatlisi ve TURK Fatih Tutak restorani
tarafindan yorumlanan “kadayif’ tatlari takip etmektedir. En dikkat gekici 6érnegi ise OD Urla
restoraninin neredeyse unutulmus yoresel bir tat olan “mesir ma- cunu”nun yaratici bir bigcimde
sunmasidir. Bu bulgular, Csikszentmihalyi’nin Domain (Kulttr) boyutunda ele alindiginda, ya-
ratici katkinin sadece bireysel yeteneklerle sinirli kalmadidini, ayni zamanda kultirin sunmus
oldugu zengin malzeme, tarif ve anlam sistemleriyle siki bir etkilesim i¢inde oldugunu acik¢a
or- taya koymaktadir. Ancak, 6zellikle baklavanin tekrar tekrar yorumlanmasi, kultirel alandaki
yaratici gesit- liligi sinirlayarak diger geleneksel ve yoresel tatlilarin modern alanina sinirh bi-
¢imde yansidigina isaret et- mektedir. Sonug olarak, geleneksel Turk tathlarinin gagdas yo-
rumlarinda surdurdlebilir bir yaratici yenilik- ¢igin desteklenebilmesi icin kiltirel alanin daha
genisg, bir bigimde degerlendirilmesi gerektigi vurgulan- maktadir. Turk tathlarinin bolgesel ce-
sitliligiyle birlikte degerlendiriimesi, hem yaratici yenilikciligi destek- leyecek hem de bu tatlarin
uluslararasi mutfaklarda daha gérinir olmasini saglayacaktir.

Anahtar Kelimeler: Turk tatlilari, yaraticilik, sistemler modeli, Michelin yildizli restoranlar, d6-
kiiman analizi.
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A Study On Modern Interpretations Of Traditional Turkish
Desserts Within The Context Of The Systems Model Of
Creativity

Abstract

In the discipline of gastronomy, creative production encompasses not only the creation of new
flavors but also the reinterpretation of cultural traditions through contemporary aesthetic un-
derstandings. In this context, how traditional Turkish desserts are represented in modern gast-
ronomy presents a compelling area of research regarding cultural creativity. The primary aim
of this study is to reveal how traditional Turkish desserts are reinterpreted using modern gast-
ronomic techniques in Michelin-starred restaurants in Turkey, and to evaluate this process
within the framework of the Domain (Culture/Field) dimension of Mihaly Csikszentmihalyi's
Systems Model of Creativity. The research was conducted using a qualitative research met-
hodology, specifically a document analysis design. The current menus and Instagram posts of
14 Michelin-starred restaurants in Turkey were utilized as data sources. The collected data
were analy- zed using descriptive content analysis. The findings indicate that only seven res-
taurants offer contempo- rary interpretations of traditional Turkish desserts. Baklava is the
most frequently reinterpreted dessert, having been presented with various techniques in four
different restaurants. This is followed by "pepe- gura," interpreted by Araka and Nicole restau-
rants, and "kadayif," interpreted by TURK Fatih Tutak restau- rant. The most striking example
is OD Urla restaurant's creative presentation of "mesir macunu," a nearly forgotten regional
taste. These findings, when examined within Csikszentmihalyi's Domain (Culture/Field) dimen-
sion, clearly demonstrate that creative contribution is not merely limited to individual talent, but
is also in close interaction with the rich systems of materials, recipes, and meanings offered
by the culture. However, the repeated reinterpretation of baklava, in particular, appears to limit
creative diversity, sug- gesting that other traditional and regional desserts are reflected in a
limited manner within the modern gastronomic landscape. Consequently, it is emphasized that
for sustainable creative innovation in con- temporary interpretations of traditional Turkish des-
serts, the cultural domain needs to be evaluated in a broader, more polyphonic, and inclusive
manner. Evaluating Turkish desserts alongside their regional di- versity will both support cre-
ative innovation and enhance the visibility of these desserts in international cuisines.

Keywords: Turkish desserts, creativity, systems model, Michelin-starred restaurants, docu-
ment analysis.
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Ozet

Gunumuzde hem insan saghgini hem de ¢evresel surdurilebilirligi gdzeten beslenme model-
leri giderek daha fazla 6nem kazanmaktadir. Bu baglamda sirdurUlebilir diyetler; ¢cevresel et-
kisi dUsuk, besleyici degeri yuksek ve kulturel olarak kabul edilebilir beslenme bigimleri olarak
tanimlanmakta ve gastronomi sektériinde de karsilik bulmaktadir. Michelin Rehberi’'nin 2020
yilindan itibaren uygulamaya koydugu Yesil Yildiz sistemi, restoranlarin surdurdlebilirlik per-
formanslarini gorundr kilmayr amacglamakta; ¢evresel sorumluluk, yerel Urin kullanimi, mev-
simsellik, atik yonetimi ve kaynak verimlili§i gibi kriterler Gzerinden degderlendirme yapmakta-
dir. Bu calisma, izmir'deki Michelin Yesil Yildizli restoranlarda siirdiiriilebilir diyetlerin yerini ve
onemini incelemeyi amaglamaktadir. Bu amaca yonelik arastirma nitel arastirma yéntemi ile
tasarlanmis, arastirmanin evreni izmir'de faaliyet gdsteren Michelin Yesil Yildiza sahip dort
restorandan olusmaktadir. Veriler, Haziran-Temmuz 2025 tarihleri-arasinda restoranlarin me-
nusune hakim, alaninda uzman restoran sefleri ile yuz yuze gorusme teknigi ile elde edilmis
ve betimsel analiz ydntemi ile analiz edilmigtir. Aragstirmanin bulgularinda, seflerin strdurule-
bilirlik kavramina genel olarak hakim olduklarini ve mutfaklarinda mevsimsellik, yerellik, atik
yonetimi ve bitki temelli beslenme gibi ilkeleri blylk 6lgide uyguladiklarini géstermektedir.
Ancak bu uygulamalarin ¢ogunlukla kisisel etik ve mesleki sorumluluk temelli oldugu, surduru-
lebilir diyet ilkeleriyle tam ve sistematik bir uyumun her zaman saglanamadigi da gézlemlen-
migtir. Caligsma, surdurdlebilirligin yalnizca gevresel degil, ayni zamanda toplumsal, kulturel ve
ekonomik boyutlariyla da ele alinmasi gerekliliginin dnemini ortaya ¢ikarmigtir.

Anahtar Kelimeler: Surdurulebilirlik, surdurilebilir diyetler, Michelin yesil yildiz, Michelin yesil
yildizli restoranlar.
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The Place of Sustainable Diets in Michelin Green Star
Restaurants

Abstract

Today, dietary models that consider both human health and environmental sustainability are
becoming increasingly important. In this context, sustainable diets are defined as dietary pat-
terns that have a low environmental impact, high nutritional value, and are culturally accep-
table, and are also finding resonance in the gastronomy sector. The Green Star system, which
the Michelin Guide has been implementing since 2020, aims to make restaurants’ sustainability
performance visible; it evaluates them based on criteria such as environmental responsibility,
use of local products, seasonality, waste management, and resource efficiency. This study
aims to examine the place and importance of sustainable diets in Michelin Green Star restau-
rants in Izmir. This research was designed using a qualitative research method, and the rese-
arch universe consists of four Michelin Green Star restaurants operating in lzmir. Data was
collected through face-to-face interviews with restaurant chefs who are experts in their field
and familiar with the restaurants' menus between June and July 2025, and the data analysis
was conducted using a formal analysis method. The findings of the study indicate that chefs
are generally familiar with the concept of sustainability and largely apply principles such as
seasonality, locality, waste management, and plant-based nutrition in their kitchens. However,
it was also observed that these practices are mostly based on personal ethics and professional
responsibility, and that full and systematic alignment with sustainable diet principles is not
always achieved. The study highlights the importance of addressing sustainability not only in
its environmental dimensions but also in its social, cultural, and economic dimensions.

Keywords: Sustainability, sustainable diets, Michelin green star, Michelin green star restau-
rants.
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Ozet

Geleneksellik; bireyin kendi dogasi ve kultlriine sadik kalarak yasama cabasidir. Geleneksel
olmanin temelini 6zgin olani bulma ve anlamlandirma g¢abasi olusturmaktadir. Gastronomi
baglaminda geleneksellik ise yiyeceklerin beslenme ihtiyacini kargilamasindan ziyade kulttrel
ve sosyo-ekonomik kdkenlerine siki sikiya bagli birer kimlik 6gesi olmasidir. Bu nedenle gast-
ronomi alanindaki gelenekselligin 6nemi, hem yemek pisirme surecine katki saglamasi hem
de etnik kimliklerin ve kulturlerin korunmasina olanak tanimasidir (Hamzah vd. 2013: 370).
Yani gastronomi alaninda geleneksellikten bahsederken yemegin kokeni, tarifi, malzeme, ha-
zirhk ve sunum bicimi gibi pek ¢ok faktor etkili olmaktadir. Turistler ziyaret ettikleri destinas-
yonlarda 6zgln olani aramakta ve geleneksel mutfak kultiriini deneyimlemek istemektedir.
Bu sayede yerel gidalari tiketirken o kulture ait kulturel kimlik unsurlarini da deneyimlemekte-
dir (Bessiere, 1998: 25-27; Kim, Eves ve Scarles, 2009: 424, Sims, 2009: 325). Fakat iklim,
mevsimsel ozellikler, yemegi yapan kisinin bilgi eksikligi vb. etkenler 6zgunluge zarar verebil-
mektedir (Almansouri vd., 2022: 2). Diger taraftan destinasyonlari ziyaret eden turistlerin bazi-
lari yerel gidalar yerel Ureticiden yerinde deneyimlemek isterken kimi turistler de bundan ka-
cinmaktadir. Bu noktada destinasyonlar yerel yiyecekleri; kilttrel ve dini etkiler, sosyo-demog-
rafik faktorler, yiyecekle ilgili kigilik 6zellikleri, maruz kalma ve ge¢mis deneyim, motivasyonel
faktor unsurlari gibi gesitli sebeplerle turistlerin alisik olduklari damak zevkine hitap edecek
sekilde degistirebilmektedir (Seo vd., 2013: 296; Mak vd., 2012: 929; Cohen ve Avieli, 2004;
Torres, 2002). Ornegin Avieli (2013) tarafindan yapilan galismada turistlerin damak tadina hi-
tap edebilmek ve ticarilesmenin etkisiyle geleneksel Urlnlerini orijinaline sadik kalmadan fark-
hlagtirarak sunduklari belirtiimistir. Rozanis vd. (2024)’nin yapmis oldugu ¢alismada ise Yunan
tavernalarinda yerel kulturu yagatmaya caligirken ayni zamanda turistlerin beklentilerine uy-
gun bir ortam da sunmaya ¢alistiklarini vurgulanmaktadir. Bazi arastirmalar ise turistlerin yerel
gidalari deneyimlerken givende ve konforlu bir ortam arayisi icinde olduklarini, kendilerine
asina olan yerel gidalari guvenilir bir restoranda kendileri ile ayni dili konugsan garsonlarin ser-
visi ile deneyimlemek istediklerini ifade etmektedir (Ozdemir ve Seyidoglu, 2017:5; Chang vd.,
2011: 308). Ayrica ginumuzde mutfak kultrleri kiresellesme, gog, teknolojinin gelismesi, ti-
carilesme gibi farkli i¢ ve dig uyaranlara yanit olarak surekli gelismekte ve degismektedir. Bu
degisim destinasyonlarin gastronomi baglaminda 6zgunliguni riske sokmaktadir (Mak, Lum-
bers ve Eves, 2012: 180). Bu durumda destinasyonlar “geleneksel mutfak mirasini oldugu gibi
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korumall m1?” yoksa kuresellesme, turistik talepler, tiketici aliskanliklarindaki degisim ve mo-
dern mutfak tekniklerinin yayginlasmasi, geleneksel tariflerin ve uygulamalarin zamanla degi-
sime ugramasi gibi ¢esitli nedenlerle “glincel ihtiyacglara gore yeniden yorumlayarak sirdtrmeli
mi?” sorusunu dogurmakta ve 6nemli bir ikilem olusturmaktadir. Bu noktada arastirmanin
amaci benzer durumlar agisindan Turk mutfak mirasinin korunmasi ile cagdas mutfak pratik-
lerine uyarlanarak surdurulebilirliginin saglanmasi arasindaki ikilemi derinlemesine incelemek-
tir. Arastirma yalnizca geleneksel Tark mutfak mirasinin korunmasi agisindan degil ayni za-
manda kulturel kimligin surekliligi, sosyo-kulturel yansimalari, ekonomik ve uygulamaya yone-
lik boyutlari ile gastronominin gelisimi baglamindaki gtincel durumunu buttncil bir bakis agi-
siyla degerlendiriimeyi hedeflemektedir. Bu dogrultuda arastirmada derinlemesine bilgi edinil-
mesi adina nitel arastirma yonteminden yararlanilacak olup arastirma deseni olarak olgubilim
(fenomenoloji) tercih edilecektir. Arastirmanin evrenini, Tlrkiye’deki Universitelerin Gastronomi
ve Mutfak Sanatlar boliimlerinde yer alan uzman akademisyenler olusturmaktadir. Orneklem
ise amacli drnekleme ydntemlerinden Ol¢it drneklem olarak belirlenmistir. Bu kapsamda, Tr-
kiye’de gastronomi, kultirel miras, mutfak kultura ve beslenme alanlarinda akademik ¢aligma-
lar bulunan, goérisme surecine gonulli olarak katiimayi kabul eden akademisyenler arastir-
manin érneklemini olusturacaktir. Veri toplama araci olarak yari yapilandiriimis gértisme for-
mundan yararlanilacak olup elde edilen verilerin icerik analizine tabi tutulacaktir.

Anahtar Kelimeler: Geleneksel mutfak kulttrt, kulttrel miras, Turk mutfak mirasi, modern
mutfak KGltGrd.

Following the Tradition or the Need of the Age? The Tradition-
Modernity Dilemma in Turkish Culinary Heritage

Abstract

Traditionalism is the effort of individuals to live in accordance with their nature and culture. The
foundation of being traditional lies in the effort to find and make sense of authenticity. In the
context of gastronomy, traditionalism refers to food not merely as a means of meeting nutritio-
nal needs but as an identity element tightly connected to its cultural and socio-economic roots.
Therefore, the significance of traditionalism in gastronomy lies in its contribution to the cooking
process and its potential to preserve ethnic identities and cultures (Hamzah et al., 2013:370).
When speaking of traditionalism in gastronomy, many factors, such as the origin of the dish,
its recipe, ingredients, preparation, and presentation styles, play a role. Tourists seek authen-
ticity in the destinations they visit and wish to experience the traditional culinary culture. While
consuming local foods, they also engage with elements of cultural identity (Bessiére, 1998: 25-
27; Kim, Eves & Scarles, 2009: 424; Sims, 2009: 325). However, factors such as climate,
seasonal characteristics, or the cook’s lack of knowledge may harm authenticity (Almansouri
et al., 2022: 2). On the other hand, while some tourists prefer to experience local foods on-site
from local producers, others avoid this. Destinations may alter local foods to appeal to the
tourists’ familiar tastes owing to factors such as cultural and religious influences, socio-demog-
raphic characteristics, food-related personality traits, exposure and past experience, and mo-
tivational factors (Seo et al., 2013: 296; Mak et al., 2012: 929; Cohen & Avieli, 2004; Torres,
2002). For instance, Avieli (2013) points out that traditional products are offered in a modified
form without staying true to the original to appeal to tourists’ palates and due to the effects of
commercialization. Rozanis et al. (2024) emphasized that while trying to preserve local culture
in Greek tavernas, an environment that meets tourists’ expectations is also provided. Some
studies indicate that tourists seek a safe and comfortable environment while experiencing local
foods, and prefer to consume familiar local foods in trustworthy restaurants served by staff who
speak their language (Ozdemir & Seyidoglu, 2017: 5; Chang et al., 2011: 308). Moreover,
today’s culinary cultures are constantly evolving in response to different internal and external
stimuli, such as globalization, migration, technological advancements, and commercialization.
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This change puts the authenticity of destinations at risk in the context of gastronomy (Mak,
Lumbers & Eves, 2012: 180). This raises a critical question: Should destinations preserve their
traditional culinary heritage as it is, or should they reinterpret it according to current needs,
such as globalization, tourist demands, changes in consumer habits, and the spread of modern
cooking techniques that lead to the transformation of traditional recipes and practices over
time? This study aims to examine the dilemma between preserving Turkish culinary heritage
and ensuring its sustainability by adapting it to contemporary culinary practices. This study
aims to evaluate not only the preservation of traditional Turkish culinary heritage but also the
current state of gastronomy from a holistic perspective in terms of the continuity of cultural
identity, its sociocultural reflections, economic aspects, and practical implications. In Rodger’s
model of clinical supervision, the qualitative research method will be used to obtain in-depth
information, and the research design will be phenomen. The study population consisted of
expert academics in the Gastronomy and Culinary Arts departments of universities in Turkiye.
The sample was determined using criterion sampling, a purposeful sampling method. In this
context, academics who have conducted academic studies in the fields of gastronomy, cultural
heritage, culinary culture, and nutrition in Turkiye and who voluntarily agree to participate in
the interview process will be included in the sample. A semi-structured interview form will be
used as the data collection tool, and the data obtained will be analyzed using content analysis.

Keywords: Traditional culinary culture, cultural heritage, Turkish culinary heritage, modern
culinary culture.
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Ozet

Etnik restoranlar, en kisa tanimi ile belirli bir bdlgeye veya kultire 6zgl yemeklerin sunuldugu
mekanlardir. Bu restoranlar, farkl insan gruplari arasinda hem mutfak hem de kuiltir koprusu
gorevi gorerek kultirel etkilesimi tegvik etme potansiyeline sahiptir. Bu ¢alismada, etnik resto-
ranlar baglaminda otantizm kavramini ele alan makaleler bibliyometrik analiz yontemiyle ince-
lenmistir. Arastirma kapsaminda ScienceDirect, Web of Science ve Google Scholar veri ta-
banlarinda “etnik restoranlar ve otantizm” ile “ethnic restaurants and authenticity” anahtar ke-
limeleri kullanilarak 1995-2024 yillari arasinda yayimlanan toplam 72 makaleye ulasiimistir.
Makaleler, 6zet ve yontem bolumleri dikkate alinarak secilmis ve yillar, yayimlandiklari dergi-
ler, diller, yazarlar, anahtar kelimeler, aragtirma yontemleri ve ele alinan etnik restoran tirleri
gibi cesitli parametreler Uzerinden analiz edilmigtir. Bulgular, konuya iliskin makalelerin cogun-
lukla uluslararasi alanyazinda bulundugunu, son on yilda arttigini ve turizm odakl dergilerde
yayimlandigini gdéstermektedir. Ayrica, etnik restoranlara iliskin makalelerin blyUk bir kisminin
Cin mutfag! Uzerine yogunlastigi da tespit edilmistir. Calisma, etnik restoranlar baglaminda
otantizmin kulturlerarasi etkilesimde oynadigi rolu ortaya koyarken, ilgili alanyazindaki egilim-
leri de kapsamli bir sekilde degerlendirmektedir.

Anahtar Kelimeler: Etnik restoranlar, otantizm, kulttrel etkilesim, bibliyometrik analiz.

The Role of Authenticity in Cultural Interaction in the Context
of Ethnic Restaurants: A Bibliometric Analysis

Abstract

Ethnic restaurants, in the shortest definition, are places where food specific to a particular
region or culture is served. These restaurants have the potential to promote cultural interaction
by acting as both culinary and cultural bridges between different groups of people. In this study,
articles addressing the concept of authenticity in the context of ethnic restaurants were exami-
ned through bibliometric analysis. Within the scope of the research, a total of 72 articles pub-
lished between 1995 and 2024 using the keywords “ethnic restaurants and authenticity” and
“ethnic restaurants and authenticity” in ScienceDirect, Web of Science and Google Scho-lar
databases. The articles were selected based on their abstract and methods sections and
analyzed based on various parameters such as years, journals, languages, authors, keywords,
research methods, and types of ethnic restaurants. The findings show that the ar-ticles on the
subject are mostly found in the international literature, have increased in the last decade, and
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are published in tourism-oriented journals. It was also found that most of the ar-ticles on ethnic
restaurants focus on Chinese cuisine. The study reveals the role of authenti-city in intercultural
interaction in the context of ethnic restaurants and comprehensively evalu-ates the trends in
the relevant literature.

Keywords: Ethnic restaurants, authenticism, cultural interaction, bibliometric analysis.
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Ozet

Son yillarda gastronomi, turizm ve yerel kalkinma politikalarinin kesisiminde stratejik bir alan
olarak 6ne ¢ikmaktadir. Bu baglamda, cografi isaretli Grlnler yerel kimligin, kilttrel mirasin ve
surdurdlebilir Gretimin énemli bir gdstergesi haline gelmistir. Uluslararasi gastronomi sahne-
sinde prestijli bir yere sahip olan Michelin Rehberi’nde yer alan restoranlar, hem kaliteli mutfak
anlayigsi hem de yerel Urunlerin yaratici kullanimi agisindan dikkate degerdir. Bu ¢alismanin
amaci, izmir ilinde Michelin Rehberi'nde yer alan restoran isletmelerinde cografi isaretli Giriin-
lerin kullanim dizeyini belirlemek, kullanim bigimlerini analiz etmek ve bu Grtnlerin kullaniima-
sinin gastronomi alanindaki etkilerini degerlendirmektir. Buna ek olarak, cografi isaretli trin-
lerin yerel kimligin korunmasi, gastronomi turizminin desteklenmesi ve restoranlarin marka de-
derinin artinlmasi acgisindan etkilerinin ortaya koyulmasi hedeflenmektedir. Calisma kapsa-
minda izmir ilinde 2025 yili itibariyla Michelin Rehberi'nde listelenen 24 restoran incelenmigtir.
Veriler, 15 Mayis—15 Temmuz 2025 tarihleri arasinda toplanmistir. Katilimcilar, ilgili restoran-
larda c¢alisan ve codrafi isaretli Grtinler hakkinda bilgi sahibi olan seflerden olusmustur. Gé-
risme formunda 11 agik uglu soru yer almakta olup, 6énce katiimcilarin demografik 6zellikleri
(yas, cinsiyet, egitim durumu, mesleki deneyim suresi vb.), ardindan cografi isaretli Grtnler,
yerel mutfaklar ve gastronomi turizmine dair gorusleri nitel arastirma yontemi kullanilarak alin-
mistir. Elde edilen veriler betimsel igerik analizi ydntemiyle ¢ézimlenmistir. Bu dogrultuda Mic-
helin Rehberi’nde yer alan restoranlarda cografi isaretli Grinlerin menulerde yer alma dizeyine
iliskin cesitli egilimler ortaya konmustur. Seflerin cografi isaretli Grlinlere yonelik bilgi dizeyleri,
bu Urinlerin tedarik suregleri, maliyetleri ve menlye dahil edilme gerekgeleri gibi konularda
aktardiklari bilgiler, mevcut durumun ¢ok yonli olarak anlagiimasina katki saglamistir. Calig-
manin bulgulari, restoranlarda cografi isaretli Grtinlerin kullanimina iligkin mevcut durumu or-
taya koymus; bu drlnlerin gastronomi turizmi ve surdurilebilir mutfak uygulamalariyla iligkili
olarak nasil degerlendirildiginin anlasiimasina katki saglamistir. Ayrica bu galismanin, konuya
iliskin ileride yapilacak arasgtirmalar icin temel bir zemin olusturabilecedi dusunulmektedir.

Anahtar Kelimeler: Michelin rehberi, cografi isaret, yerel Urin, restoran isletmesi, izmir.
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An Assessment of the Use of Geographically Indicated
Products in Izmir Restaurants Listed in the Michelin Guide

Abstract

In recent years, gastronomy has emerged as a strategic field at the intersection of tourism and
local development policies. In this context, geographical indication (Gl) products have become
important indicators of local identity, cultural heritage, and sustainable production. Restaurants
featured in the prestigious Michelin Guide, which holds an esteemed place on the international
gastronomy scene, are noteworthy in terms of both their high-quality culinary standards and
their creative use of local products.The aim of this study is to determine the extent to which Gl
products are used in Michelin-listed restaurants in izmir, to analyze the ways these products
are utilized, and to evaluate their impact on the field of gastronomy. Additionally, the study
seeks to reveal the effects of Gl products in terms of preserving local identity, supporting gast-
ronomy tourism, and enhancing the brand value of restaurants.Within the scope of the study,
24 restaurants listed in the Michelin Guide in izmir as of 2025 were examined. Data were
collected between May 15 and July 15, 2025. Participants consisted of chefs working in these
restaurants who are knowledgeable about Gl products. The interview form included 11 open-
ended questions, beginning with participants' demographic characteristics (age, gender, edu-
cational background, professional experience, etc.) followed by their views on Gl products,
local cuisines, and gastronomy tourism. A qualitative research method was employed, and the
collected data were analyzed using descriptive content analysis.Accordingly, various trends
regarding the inclusion of Gl products on the menus of Michelin-listed restaurants were iden-
tified. The information shared by the chefs on their level of knowledge about GI products, pro-
curement processes, costs, and reasons for incorporating them into menus contributed to a
multifaceted understanding of the current situation. The findings of the study revealed the cur-
rent state of Gl product usage in restaurants and contributed to understanding how these pro-
ducts are evaluated in relation to gastronomy tourism and sustainable culinary practices. Furt-
hermore, it is believed that this study may provide a foundational basis for future research on
the subject.

Keywords: Michelin guide, geographical indication, local product, restaurant business, Izmir.
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Ozet

Gastronomi turizminde rotalar, belirli bir ydrenin mutfak kultiriini deneyimleyerek yansitmayi
saglayan, gastronomi UrUnlerini, uygulamalarini ve hizmetlerini ziyaretcilerine dogrudan ulas-
tiran, yorenin tanitimina, mutfaginin sirduralebilmesine ve ekonomisine katki saglayan tema-
tik gezi guzergahlaridir. Bu rotalar, destinasyonlarin tanitimi, gastronomik mirasin korunmasi
ve yerel ekonomilerin desteklenmesinde énemli bir rol oynamaktadir. Bu ¢alisma, gastronomi
turizmi rotalarinin sistematik planlamasina yénelik kavramsal bir gcergeve énermektedir. Model,
birbirine bagh bes bilesenden olusmaktadir: destinasyonun 6zglin gastronomik kimliginin be-
lirlenmesi, mekansal ve yere 6zgu tasarim, deneyim tasarimi, ilgili paydaslar ve topluluklarin
belilenmesi ve surece dahil edilmesi, ve mutfak kdlturinun surdurdlebilirligi. Bu yapilandiril-
mis yaklasim ile model, deneyim temelli turizmin gelisimini desteklemeyi ve guclu yerel gast-
ronomik kimliklerin olusumuna katki saglamayi amaclamaktadir. Cerceve, kapsayici ve isbirli-
gine dayali planlamanin dnemini vurgulamaktadir. Model; yerel ve bolgesel turizm kurullari,
belediyeler ve kiltlrel miras kurumlari, yerel Ureticiler, yiyecek icecek igletmeleri, geleneksel
restoranlar, asgilar, seyahat acentalari ve tur operatdrleri, gida kooperatifleri, ¢iftci birlikleri,
ticaret odalari, gastronomiyle iligkili sivil toplum kuruluslari, gastronomi, turizm ve bdlgesel kal-
kinma alanlarinda uzmanlasmis Universiteler ve arastirma merkezleri, ascilik, turist rehber der-
nekleri ve zanaatkar aglari gibi genis bir paydas yelpazesini kapsamaktadir. Bu modelin uygu-
lanmasiyla turizm planlamacilari, arastirmacilar ve destinasyon yoneticileri; kultirel, sosyal ve
ekonomik deger ureten surdurulebilir gastronomi turizmi rotalari tasarlayabilir ve gelistirebilir-
ler.

Anahtar Kelimeler: Kavramsal model, gastronomi kimligi, gastronomi rotalari, gastronomi
turizmi, rota planlanmasi.

A Conceptual Model for Route Planning in Gastronomy
Tourism

Abstract

Gastronomy tourism routes are thematic itineraries that offer visitors direct access to a region’s
culinary products, practices, and services, enabling them to experience and reflect the local
food culture. These routes play a significant role in promoting destinations, preserving culinary
heritage, and supporting local economies. This study proposes a conceptual framework for the
systematic planning of gastronomy tourism routes. The model is composed of five interrelated
components: identification of the unique gastronomic identity of the destination, spatial and
place-based design, experience design, identification and engagement of relevant stakehol-
ders and communities, and sustainability of the culinary culture. By providing a structured app-
roach, the model aims to support the development of experiential tourism and contribute to the
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emergence of strong local gastronomic identities. The framework emphasizes the importance
of inclusive and collaborative planning. It identifies a wide range of stakeholders including:
local and regional tourism boards, municipal governments, and cultural heritage institutions,
local producers, food and beverage businesses, artisan/traditional restaurants, chefs, travel
agencies, and tour operators, food cooperatives, farmer associations, chambers of commerce,
and gastronomy-related NGOs, universities and research centers specializing in gastronomy,
tourism, and regional development, culinary unions, tourist guide associations, and artisan
networks. By applying this model, tourism planners, researchers, and destination managers
can design and develop sustainable gastronomy tourism routes that deliver cultural, social,
and economic value.

Keywords: Conceptual model, gastronomic identity, gastronomy routes, gastronomy tourism,
route planning.
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Ozet

Turkiye’de gastronomi egitimi, son yillarda hem akademik hem de sektorel anlamda biytk bir
ivme kazanmistir. Geleneksel Turk Mutfagr'nin zenginligi, yerel Grtn cesitliligi ve gastronomi
olgusunun medyada daha ¢ok goruinurlik kazanmasi gibi faktorler bu alandaki egitime olan
ilgiyi arttirmistir.  Ayni zamanda sektdriin de gelismesiyle birlikte kalifiye personel ihtiyacina
olan talep, bu alanda egitim alan kisi ve egitim veren kurumlarin sayisini arttirmig, yapilan
akademik ¢alismalari bu alana ydnlendirmigstir. Arastirma kapsaminda, Turkiye’de gastronomi
egitimi konusunda yapilan galismalar incelenmis ve siniflandirmasi yapiimistir. Bu dogrultuda,
TR Dizin veri tabaninda gastronomi egitimi alaninda buglne kadar yayinlanmig olan makaleler
taranmistir. 01-15 Temmuz 2025 tarihleri arasinda yapilan arastirma sonucu ulasilan maka-
lelerin; tlrd, basim yil, yazarlari, basliklari, anahtar kelimeleri ve arastirma yontemleri dl¢itleri
dikkate alinarak bibliyometrik analiz yontemiyle incelenmistir. Arastirma sonucunda 17 adet
calismaya ulasiimig, bunlardan tekrar edenler gikarildiginda toplamda 11’inin gastronomi egi-
timiyle iligkili oldugu tespit edilmistir. %90’inin arastirma, %10’'ununsa derleme makale tliriinde
oldugu belirlenen galismalarin yayin yillari incelendiginde %36.4°lUk kisimla en ¢ok yayinin
2019 yilinda yapildi§1 gorulmastir. Makale basliklari incelendiginde; dgrencilerin ve sektor
paydaslarinin meslege bakis acilari, 6gretim programlari ve igerikleri, egitimin tarihgesi gibi
konular Uzerine ¢aligildigl gérulmektedir. Calismalarin %54.5’inin nicel yontemler kullanilarak,
%45.4’Un0n ise nitel ydntemler kullanilarak yapildidi tespit edilmigtir. Elde edilen bibliyometrik
analiz sonuglari, ulkemizde gastronomi egitiminin geligimi ile ilgili ulusal literatirdeki gelisme-
leri degerlendirmek ve gelecekte yapilacak ¢alismalara yon vermek amaciyla hazirlanmistir.

Anahtar Kelimeler: Gastronomi, gastronomi egitimi, Turkiye’de gastronomi egitimi, bibliyo-
metrik analiz.

The Development of Gastronomy Education Literature in
Turkiye: A Review Using Bibliometric Analysis Approach

Abstract
In recent years, gastronomy education in Turkiye has gained considerable momentum both in
academical and proffesional contexts. The richness of traditional Turkish cuisine, the diversity
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of local ingredients, and the increasing media visibility of gastronomy have significantly contri-
buted to growing interest in this discipline. At the same time, the development of the gastro-
nomy sector has created substantial demand for qualified personnel, resulting in a rise in both
the number of individuals pursuing education in this area and the institutions offering such
programs, while simultaneously directing academic research toward this field. Within the scope
of this study, academic publications on gastronomy education in Tlrkiye have been reviewed
and classified. Articles published in the TR Dizin database up to the year 2025 were examined
using bibliometric analysis, based on criteria such as article type, year of publication, authors,
titles, keywords, and research methods. The research, conducted between July 1-15, 2025,
identified 17 articles in total; after eliminating duplicates, 11 were found to be directly related
to gastronomy education. Among these, 90% were research articles and 10% were reviews,
with the highest concentration of publications (36.4%) occurring in 2019. The analysis of article
titles revealed common themes such as the perspectives of students and industry stakeholders
on the profession, curriculum content, and the historical development of education in the field.
It was also determined that 54.5% of the studies employed quantitative methods, while 45.4%
used qualitative approaches. The results of the bibliometric analysis were compiled to evaluate
the development of gastronomy education in Turkiye within the scope of national academic
literature and to inform future studies in the field.

Keywords: Gastronomy, Gastronomy education, Gastronomy education in Turkiye, biblio-
metric analysis.
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Ozet

Gastronomi, toplumsal hafiza ve kimligin olusumunda etkili bir kiltirel anlati alani; mizik ise
bu anlatinin duygusal ve estetik diizeyde ifadesini mimkin kilan guglu bir s6zli-isitsel mecra-
dir. Bu baglamda, kéklii tarihi ve zengin kiiltiirel birikimiyle éne ¢ikan istanbul’'un gastronomik
kalturinun mazik aracihgiyla nasil temsil edildigini ve bu temsillerin nasil duygusal deneyim
tasarimlarina donastugund incelemek, guncel ve disiplinlerarasi bir arastirma alani sunmakta-
dir. istanbul'a 6zgli gastronomik semboller, miizikteki temsilleri araciligiyla bireylerde nasil
duygusal baglar kurmakta ve sehir kimliginin déntsimine nasil katki saglamakta oldugu so-
rusu ¢alismanin problem cumlesidir. Calismanin amaci, mizikte yer alan yiyecek ve icecek
sembollerinin istanbul’'u temsil eden bigimlerini analiz ederek, bu temsillerin bireylerde nasil
duygusal baglar kurdugunu ve istanbul’'un deneyimsel destinasyon kimligini nasil besledigini
ortaya koymaktir. Nitel arastirma deseniyle yuratllen ¢alismada, icerik analizi ve tematik kod-
lama yontemleri kullaniimig; drneklem olgutlerine gore secilmis olan 16 Turkce sarki s6zinde
istanbul’a 6zgii gastronomik semboller tematik kodlama yoluyla analiz edilmistir. Calismanin
drneklemi, sarki sdzlerinde Istanbul’'un mekansal veya kiiltiirel referanslarini tagiyan ve ayni
zamanda yiyecek, igecek ya da mutfak kultirine dair imgeler barindiran eserlerle sinirlandi-
rilmistir. Bu baglamda, calismanin temel sinirliligi; yalnizca populer mizik dagarciginda yer
alan, dijital olarak erisilebilen ve s6zIi temsili agik olan sarkilarla sinirli kalmasidir. Calismanin
onemi, gastronomik sembollerin sehir kimligini nasil duygusal bir deneyime donustiurdagunu
goOstermesi ve gastronomi ile muzik arasindaki temsil iligkisini disiplinlerarasi bir yaklagimla ele
almasidir. Elde edilen bulgular, istanbul’un bir gastronomi destinasyonu olarak yalnizca fiziksel
degil, ayni zamanda duygusal dizeyde de deneyimlenebilen bir anlatiya sahip oldugunu or-
taya koymaktadir.

Anahtar Kelimeler: Gastronomi, miizik, deneyim tasarimi, istanbul, sembolik temsil.

Experience Design Through Gastronomy and Music
Representations: A Case Study of Istanbul

Abstract

Gastronomy is a potent cultural narrative field in the formation of social memory and identity;
music, on the other hand, is a powerful verbal-auditory medium that enables the emotional and
aesthetic expression of this narrative. In this context, examining how Istanbul's gastronomic
culture, distinguished by its deep-rooted history and rich cultural heritage, is represented thro-
ugh music and how these representations transform into emotional experience designs offers
a contemporary and interdisciplinary field of research. The research question is how Istanbul's
unigue gastronomic symbols, through their musical representations, establish emotional bonds
with individuals and contribute to the transformation of the city's identity. The aim of the study
is to analyze the ways in which food and beverage symbols in music represent Istanbul, to
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reveal how these representations establish emotional bonds with individuals and how they
foster Istanbul's experiential destination identity. This study, conducted with a qualitative rese-
arch design, employed content analysis and thematic coding methods. Thematic coding was
used to analyze the gastronomic symbols specific to Istanbul in 16 Turkish song lyrics selected
according to sample criteria. The study's sample was limited to works whose lyrics contain
spatial or cultural references to Istanbul and also contain imagery related to food, drink, or
culinary culture. In this context, the study's fundamental limitation is that it is limited to songs
that are part of the popular music repertoire, are digitally accessible, and have a clear verbal
representation. The significance of the study lies in demonstrating how gastronomic symbols
transform city identity into an emotional experience and in its interdisciplinary approach to the
representational relationship between gastronomy and music. The findings reveal that Istan-
bul, as a gastronomic destination, possesses a narrative that can be experienced not only
physically but also emotionally.

Keywords: Gastronomy, music, experience design, Istanbul, symbolic representation.
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Ozet

Gida atiklari, hem kiiresel diizeyde hem de Tlrkiye 6zelinde giderek daha fazla 6nem kazanan
bir konu haline gelmistir. Gida atiklarinin en yogun bigcimde ortaya ¢iktid1 alanlardan biri yiye-
cek ve icecek sektorudur. Gida atiklarinin kaynaginda azaltiimasi, geri kazanimi ve surduri-
lebilir ydntemlerle yonetimi ele alinmasi gereken kritik bir meseledir. Bu ¢cercevede, galismanin
amaci mutfakta olusan gida atiklarindan nitelikli, tiketilebilir yeni triin gelistirmek ve sifir atik
uygulamalarina érnek olmaktir. Arastirmada nicel arastirma yontemi kullaniimistir. Bu bag-
lamda, dncelikle mutfaktan ¢ikan gida atiklari toplanmistir. Bu kapsamda meyve sebze kabuk-
lari, pérsiimis Uretimde kullaniimayacak unsurlar degerlendirilmistir. On islemlerden gegirilen
drnekler B.U. BIYOTEK teknoloji Gelistirme Merkezi Laboratuvarinda liyofilizasyon sistemleri
kullanilarak dondurularak kurutulmustur. Bu sayede gida maddelerinin dayanikhligi artmis ve
besin degeri korunmustur. Yeterli miktarda meyve sebze kurusuna (90 gr), %15 (13,5 gr) ora-
ninda sofra tuzu ilave edilerek farkli yemeklerde ¢esni olarak kullanilabilecek bir Griin elde
edilmistir. Bu Uriinde kimyasal analiz kapsaminda besin i¢erigi ve pestisit analizleri yaptiriimis-
tir. Cesni ve ¢esni kullanilarak hazirlanan yogurtlu mantarli soguk meze érnekleri 12 egitimli
panelist ile kalite derecelendirme testine tabi tutulmus ve 5’li Likert tipi 6lgek kullanilarak (1:
“cok kotd”, 5: “cok iyi”) goérunus, renk, tat, koku, tekstur, agizda biraktigi his ve genel begeni
kriterleri agisindan degerlendirilmigtir. Pestisit analizi sonucunda “Turk Gida Kodeksi Pestisit-
lerin Maksimum Kalinti Limitleri Ydnetmeligi” ekinde belirtilen “Ulkemizde Kullanimina izin Ve-
rilen Pestisitlerin Kabul Edilebilir En Yiksek Kalinti Limitleri” agisindan degerlendirildiginde ka-
bul edilen miktarlarda oldugu (< 0.01) gérGimuUstir. Besin iceridi analizi sonuclarina gére de-
derlendirildiginde piyasada bulunan diger sebze ¢esnileri ile benzer igerige sahip oldugu go-
riimastar. Duyusal analiz sonuglar incelendiginde ise her iki 6rnek ortalama degerin (>2,5)
Uzerinde puan alarak kabul gérmustir. Bu degerlendirmeler dikkate alindiginda elde edilen
gesninin ¢ok farkl Grtnlerin Gretiminde kullaniimasinin (tarhana Uretiminde, ¢orbalarda, et ve
tavuk drinlerinde vb.) mimkiin oldugu anlasiimaktadir. Bu galisma TUBITAK 2209-A Univer-
site Ogrencileri Arastirma Projeleri Destekleme Programi kapsaminda gergeklestirilmistir.

Anahtar Kelimeler: Gida israfi, gida atigi, pestisit, liyofilizasyon, Grtn geligtirme.
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Experimental Study on the Evaluation of Food Waste Generted
in the Kitchen Production: Development of Products from
Waste

Abstract

Food waste has become an increasingly important issue, both globally and in Turkiye specifi-
cally. The food and beverage sector is one of the areas where food waste is most intensely
generated. Reducing food waste at its source, recycling it, and managing it with sustainable
methods are critical issues that must be addressed. Within this framework, the study aimed to
develop high-quality, consumable new products from kitchen food waste and to serve as an
example for zero-waste practices. Quantitative research methods were employed in the study.
First, food waste from the kitchen was collected. Fruit and vegetable peels, including those
that would not be used in raw production, were evaluated. Pre-treated samples were freeze-
dried using lyophilization systems at the B.U. BIYOTEK Technology Development Center La-
boratory. This increased the food's shelf life and preserved its nutritional value. By adding 15%
(13.5 g) of table salt to a sufficient amount of dried fruit and vegetables (90 g), a product that
can be used as a condiment in various dishes was obtained. Chemical analyses of this product
were conducted for nutritional content and pesticide content. Yogurt and mushroom cold ap-
petizer samples prepared using seasonings and condiments were subjected to a quality rating
test by 12 trained panelists and evaluated in terms of appearance, color, taste, odor, texture,
mouthfeel, and overall liking using a 5-point Likert-type scale (1: “very bad,” 5: “very good”).
The pesticide analysis revealed acceptable levels (< 0.01) when evaluated in terms of the
“Highest Acceptable Residue Limits of Pesticides Allowed for Use in Our Country” specified in
the annex of the “Turkish Food Codex Regulation on Maximum Residue Limits of Pesticides.”
Nutritional content analysis revealed similar content to other commercially available vegetable
seasonings. Sensory analysis revealed that both samples scored above the mean value (>2.5)
and were accepted. Considering these evaluations, it can be understood that the resulting
seasoning can be used in the production of many different products (tarhana production, so-
ups, meat and poultry products, etc.). This study was conducted within the scope of the
TUBITAK 2209-A University Student Research Projects Support Program.

Keywords: Food waste, food loss, pesticide, freeze-drying, product development.
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Ozet

Gastrodiplomasi, uluslarin mutfak kultirlerini kamu diplomasisi araci olarak kullanarak ulusla-
rarasi alanda tanitim yapmalarini ve yumusak gu¢ unsuru olarak kendilerini konumlandirmala-
rin1 saglayan bir strateji olarak 6ne ¢ikmaktadir. Bu ¢calisma, Turkiye'de 2015-2025 yillari ara-
sinda gastrodiplomasi konusunda yapilan lisansustu tez, bildiri ve makaleleri bibliyometrik ana-
liz ydntemi ile inceleyerek, ulusal akademik egilimleri ortaya koymayi amaglamaktadir. Aras-
tirma kapsaminda, Google Scholar, DergiPark ve YOKTEZ veri tabanlarinda “gastrodiploma-
si” ve “gastronomi ve yumusak gu¢” anahtar kelimeleri kullanilarak ilgili galismalar taranmistir.
incelemeye 17 lisansistii tez, 3 bildiri ve 25 makale dahil edilmistir. Calismalar yayimlandiklar
yil, ydontem, anahtar kelime kullanimi, yazar sayisi ve yayimlandiklari dergilere gére analiz
edilmistir. Elde edilen bulgulara gore, gastrodiplomasi alanindaki akademik ilginin 2023 ve
2024 yillarinda belirgin sekilde arttigi gézlemlenmistir. Calismalarin blylk ¢cogunlugu derleme
tirinde olup, 6zellikle gastronomi, turizm ve uluslararasi iligkiler alanlarinda yogunlagmistir.
Nitel yontemlerin nicel yontemlere oranla daha fazla tercih edildigi, 6zellikle icerik analizi ve
mulakat gibi tekniklerin éne ciktigi belirlenmigtir. Sonug olarak, Turkiye’de gastrodiplomasi
alani disiplinlerarasi bir dnem kazanmakla birlikte, kuramsal temelli ¢galismalarin agirlikli ol-
dugdu bir arastirma alani niteligindedir.

Anahtar Kelimeler: Gastrodiplomasi, gastronomi, yumusak gug, bibliyometrik analiz.

Review of Academic Studies on Gastrodiplomacy in Turkiye

Abstract

Gastrodiplomacy stands out as a strategy that enables nations to use their culinary culture as
a public diplomacy tool to promote themselves in the international arena and position them-
selves as an element of soft power. This study aims to reveal national aka-demic trends by
examining the postgraduate theses, conference papers and articles on gastrodiplomacy in
Tarkiye between 2015-2025 through bibliometric analysis method. Within the scope of the re-
search, Google Scholar, DergiPark and YOKTEZ databases were searched using the
keywords "gastrodiplomacy" and "gastronomy and soft power". 17 graduate theses, 3 confe-
rence papers and 25 articles were included in the review. The studies were analyzed accor-
ding to the year of publication, method, keyword usage, number of authors and the journals in
which they were published. According to the findings, it was observed that academic interest
in the field of gastrodiplomacy increased significantly in 2023 and 2024. The vast majority of
the studies are in the review type and are concentrated especially in the fields of gastronomy,
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tourism and international relations. It was determined that qualitative methods were preferred
more than quantitative methods, especially techniques such as content analysis and inter-
views. In conclusion, although the field of gastrodiplomacy in Tirkiye is gaining an interdiscip-
linary importance, it is a research area where theoretical-based studies are predominant.

Keywords: Gastrodiplomacy, gastronomy, soft power, bibliometric analysis.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 142
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Etnik restoranlar, kiresel dlgekte hizlanan go¢ hareketlerinin bir sonucu olarak, neredeyse her
ulkede tuketicilerin karsisina gikmaktadir. Ancak ginumuizde etnik restoranlarin varligi yal-
nizca gégmenlere baglh degildir. Turizm hareketleri ve uluslararasi/uluslaristi bir yapiya baru-
nen tuketici aliskanliklari, etnik restoranlarin kdltlrel baglamda iligkili olduklari insan toplulu-
gundan bagimsiz olarak bir lokasyonda gelismesine neden olabilmektedir. Bu g¢alisma, bir yi-
yecegdin ait oldugu yerden bagska bir cografyaya tasinmasinda ve bir isletmede sunulur hale
gelmesinde rol oynayan girisimcilerin profillerinin belirginlestiriimesini amaclamaktadir. Boy-
lece, etnik yiyeceklerin taginmasi ve ticarilesmesinde etkili olan itici faktorlerin de ortaya kon-
mas! sayesinde etnik restoranlara iliskin bir tipoloji dnerilmesi hedeflenmektedir. Arastirma,
literatlire dayali bir kavramsal analiz yaklagimi benimseyerek etnik restoranlar tzerine yapil-
mis ¢alismalarin konu edindigi etnik restoranlari siniflandiriimaktadir. Bulgulara goére etnik res-
toranlarin dogal girisimcileri, go¢ hareketleri ile evlerinden ayrilip yeni topraklara go¢ eden ve
yanlarinda gastronomik-kulturel 6zelliklerini de tasiyan gé¢cmenlerdir. Turizm faaliyetleri sonu-
cunda ilgili yeri bir destinasyon olarak ziyaret eden turistler, gd¢gmenlerce agilmis etnik resto-
ranlari bir gastronomik deneyim araci olarak tercih edebilmektedir. Ayni zamanda ev sahibi
ulkenin yerel halki da farkl bir kulttiri deneyimlemek ve/veya yeni bir yemek deneyimi yasa-
mak gibi amaglarla bu etnik restoranlara ragbet gdsterebilmektedir. Bunun farkina varan yerli
girisimciler, etnik restoran pazarinda olusan bu talepten paylarina diseni alabilmek i¢in etnik
restoranlar agabilmektedir. Yerli girisimciler ayni zamanda destinasyonu ziyaret eden turistle-
rin kultard ile uyumlu olan ya da aginaliklari olabilecekleri mutfaklari sunan etnik restoranlar
acarak turistlerin yemek tiuketimlerini kolaylastirma amaci gldebilmektedir. Son olarak, ulus-
lararasi sirketler, uluslarasilasmis/kiresellesmis mutfaklarin trlnlerini daha standardize se-
kilde piyasaya sirmek amaciyla etnik restoranlar agabilmektedir. Bu ¢alisma, 6zellikle etnik
restoranlar Uzerine yapilacak ¢alismalarda konu edilecek etnik restoran tipolojisinin dogru be-
lirlenebilmesi ve etnik restoranlarin tekil ve homojen yapilar olmadiginin ortaya konmasi yo6-
nunden gelecek galismalara rehberlik edecektir. Ayni zamanda, farkl girisimci profilleri ile ilig-
kili motivasyonlari ve itici faktorlerin belirginlestiriimesi, etnik restoran sektérine katilabilecek
yeni aktorlerin yonlendiriimesinde Kilit rol oynayacaktir. Gelecekte ¢calismanin ampirik bir ya-
ptya barandarilmesi amaglanmaktadir.

Anahtar Kelimeler: Etnik restoran, tipoloji, gd¢men, girisimci, turizm.

Typology of Ethnic Restaurants: A Classification Based on Ent-
repreneurial Profiles and Push Factors

Abstract

Ethnic restaurants appear in almost every country as a result of accelerated migration move-
ments in a global context. However, the presence of ethnic restaurants in a location today is
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not dependent on immigrants. Tourism movements and international/transnationalized consu-
mer habits cause ethnic restaurants to develop separately from the culturrally engaged com-
munity. This study aims to identify the profiles of entrepreneurs who play a role in moving a
food from its original place to another and serving it in a restaurant by examining the driving
factors of transporting and commercializing, and to propose a typology of ethnic restaurants.
The research adopts a conceptual analysis approach based on the related literature. According
to the findings, the basic entrepreneurs of ethnic restaurants are immigrants carry their gast-
ronomic-cultural characteristics with them during migration movement. Tourists who visit a
place as a destination through tourism activities may prefer ethnic restaurants opened by im-
migrants for gastronomic experience. Moreover, the locals of the host country may also patro-
nize these ethnic restaurants in order to experience a different culture and/or a new dining
experience. Local entrepreneurs may open ethnic restaurants to gain a share of this. It is pos-
sible, local entrepreneurs to seek to facilitate tourists' food consumption by opening ethnic
restaurants that offer cuisines that are aligned with or familiar to the culture of tourists. Finally,
international companies may open ethnic restaurants in order to introduce more standardized
products of internationalized/globalized cuisines. This study will guide future studies on ethnic
restaurants, by identifying the correct typology of ethnic restaurants and showing that ethnic
restaurants are not singular and homogeneous entities. Clarifying the motivations and driving
factors associated with different entrepreneurial profiles will play a key role in guiding new
actors that may join the ethnic restaurant sector. In the future, the study is intended to be
empirically structured.

Keywords: Ethnic restaurants, typology, immigrant, entrepreneur, tourism.
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Ozet

Bu calismanin amaci, deneyim temelli turizm paradigmasi ¢ercevesinde gastronomi turizminin
¢ok katmanli yapisini ve kultirel deger olusturmadaki rolind analiz etmektedir. Deneyim te-
melli turizm geleneksel turizm anlayisindan farklidir. Bu baglamda deneyim temelli turizm; duy-
gusal, duyusal, estetik ve sembolik katmanlarla sekillenmekte ve kisisellestiriimis seyahat bi-
cimlerine odaklanmaktadir. Gastronomi turizmi, sadece fiziksel bir tiketim pratigi degil, ayni
zamanda kulturel kimlik insasl, yerel anlatilarin aktarimi ve anlam Uretimi agisindan islevsel
bir deneyim modeli haline gelmistir. Deneyim ekonomisini literatiire kazandiran yazarlar Pine
ve Gilmore’dur (1999). Bu yazarlarin deneyim ekonomisi kurami temel alinarak, yeme icme
eyleminin tat, koku, gorsellik, anlati ve mekansal atmosfer gibi cok duyulu unsurlar araciligiyla
nasil dénustartcl bir yasantiya evrildigi agiklanmak istenmigstir. Gastronomi turizmi ve gastro-
turizm kavramlari birbirine ¢ok yakin olsalar da farkli anlamlar tasimaktadir. Gastronomi turizmi
planh ve destinasyon bazli bir yapidadir. Gastroturizm ise daha bireysel ve deneyimsel bir yapi
tasimaktadir. Gastroturizmi tanimlamak gerekirse hem bireysel katilimi hem de kulturel etkile-
simi tesvik eden, otantiklik, duygusal yogunluk ve hatirlanabilirlik gibi bilesenler Gzerinden se-
killenen bir mikro-turizm turu olarak ele alinmaktadir. Schmitt'in (1999) yilinda yapmis oldugu
¢alismada deneyim boyutlari (duyusal, duygusal, disinsel, davranissal ve iligkisel) gastro-
nomi turizminin analizinde temel referans c¢ergevesi olarak kullanilmaktadir. Calisma, gastro-
nomi deneyiminin yalnizca tat alma ile sinirli olmadigini; ayni zamanda kimlik olusturma, top-
lumsal baglari pekistirme ve mekansal hafizayi gliglendirme gibi etkiler yarattigini géstermek-
tedir. Cografi isaretli Grlnler, yerel mutfaga 6zgl lezzetler ve sahnelenmis otantiklik uygulama-
lar1, destinasyonlarin marka degerini artirmakta ve surdurulebilir klturel gelisime katkida bu-
lunmaktadir. Bu baglamda gastronomi turizmi, deneyim odakh turizmin en énemli alanlarin-
dan biri olarak dne ¢ikmakta; bireylerin kiltiri deneyimledigi, anlam olusturdugu ve duygu-
sal baglar kurdugu 6zgun turistik deneyimler sunmaktadir. Calisma kavramsal boyutta hazir-
lanmistir. Birincil veri analizi yontemi olarak literatlr taranmig, dokiman analizi yontemi kulla-
nilmigtir.

Anahtar Kelimeler: Gastroturizm, deneyim temelli turizm, deneyim ekonomisi.
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“Food is a Journey”: A Conceptual Analysis of the Experiential
Dimension of Gastrotourism

Abstract

The aim of this study is to analyze the multi-layered structure of gastronomy tourism and its
role in creating cultural value within the framework of the experience-based tourism paradigm.
Experience-based tourism is different from the traditional tourism approach. In this context,
experience-based tourism is shaped by emotional, sensory, aesthetic and symbolic layers and
focuses on personalized travel styles. Gastronomy tourism has become not only a physical
consumption practice but also a functional experience model in terms of cultural identity const-
ruction, transmission of local narratives and production of meaning. The authors who brought
the experience economy to the literature are Pine and Gilmore (1999). Based on the expe-
rience economy theory of these authors, it is aimed to explain how the act of eating and drin-
king evolves into a transformative experience through multi-sensory elements such as taste,
smell, visuality, narrative and spatial atmosphere. Although the concepts of gastronomy tou-
rism and gastrotourism are very close to each other, they have different meanings. Gastro-
nomy tourism is planned and destination-based, while gastrotourism is more individual and
experiential. Gastrotourism can be defined as a type of micro-tourism that encourages both
individual participation and cultural interaction, shaped by components such as authenticity,
emotional intensity and memorability. In the study conducted by Schmitt (1999), experience
dimensions (sensory, emotional, intellectual, behavioral and relational) are used as the basic
reference frame in the analysis of gastronomy tourism. The study shows that the gastronomic
experience is not limited to taste alone; it also creates effects such as identity formation,
strengthening social ties and strengthening spatial memory. Geographically indicated pro-
ducts, local cuisine-specific flavors and staged authenticity practices increase the brand value
of destinations and contribute to sustainable cultural development. In this context, gastronomy
tourism stands out as one of the most important areas of experience-oriented tourism; it offers
unigue tourist experiences where individuals experience culture, create meaning and establish
emotional bonds. The study was designed at a conceptual level. The primary data analysis
method was literature review and document analysis.

Keywords: Gastrotourism, experience-based tourism, experience economy.
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Ozet

Dijitallesmenin etkisi, neredeyse hayatin buttun alanlarinda gorilmekte iken gastronomi kultu-
rine etkiside bu degisimden nasibini almaktadir. Bu baglamda,yemek fotograflarinin cekilmesi
ve sosyal ag sitelerinde yayinlanmasi olarak tanimlanan “foodstagramming” kavrami litera-
turde dikkat gceken bir fenomen haline gelmistir. Bu galismanin amaci ytkselen bir kavram olan
“foodstagramming” ifadesinin ve iliskili kavramlar (6rnegin; food photography, Instagram food
content, foodporn, user-generated food visuals) etrafinda sekillenen literatiirin sistematik bir
yaklasim ile analiz edilerek alandaki bogluklar, edilimler ve temel temalarin ortaya konulmasi-
dir. Analiz sirecinde kolay ulagilabilir araytzi basit kullanimi nedeniyle RStudio tabanli Bibli-
oshiny uygulamasindan yararlaniimigtir. Veriler kaliteli ve yuksek nitelikli yayinlarin yer aldigi
Web of Science veri tabanindan elde edilmistir. Veriler belirlenirken yanhzca ingilizce makale-
ler filitrelenmis ve (“foodstagramming” OR “food photography” OR “food sharing” OR “Instag-
ram food” OR “food visuals” OR “culinary social media” OR “food content creation” OR “digital
food culture” OR “food tourism” OR “foodporn” OR “food influencers”) AND (“Instagram” OR
“social media” OR “user-generated content”) seklinde belirlenen foodstagramming kavrami ile
ilskili oldugu dusundlen anahtar sézcukler kullaniimigtir. Tarama sonucunda 104 makale belir-
lenmis olup bu makaleler 2015 ile 2025 yillar1 arasinda yayinlanmis makalelerdir. Elde edilen
bulgular neticesinde son 10 yilda makale sayisinda hizli bir attis gériimus &zellilkle 2019 yili
sonrasi bu artis orani dramatik bir sekilde artarak devam etmistir. Ayrica ¢alismada, en etkili
yazarlar, en fazla atif alan galismalar, en ¢ok yayin yapan ulkeler ve kurumlar ile 6ne gikan
dergiler belirlenmis; konuya disiplinlerarasi ilginin arttigi tespit edilmigtir. Bu baglamda c¢alisma
hem mevcut literatirin fotografini cekmekle kalmamis, buna ek olarak hangi temalarin daha
cok kullanildigr hangi alanlarin daha az galisildidi belirlenerek alanda galisacak akademik per-
sonele yol gosteren batuncul bir katki saglamaktadir.

Anahtar Kelimeler: Foodstagramming, dijital gastronomi, bibliyometrik analiz.

The Visual Face of Digital Gastronomy: Bibliometric Analysis
of Foodstagramming and Related Concepts

Abstract

The impact of digitalization is evident in almost all areas of life, and gastronomic culture is also
affected by this change. In this context, the concept of “foodstagramming,” defined as taking
photos of food and posting them on social networking sites, has become a noteworthy pheno-
menon in the literature. The aim of this study is to systematically analyze the literature surro-
unding the emerging concept of “foodstagramming” and related concepts (e.g., food photog-
raphy, Instagram food content, foodporn, user-generated food visuals) to identify gaps, trends,
and key themes in the field. During the analysis process, the RStudio-based Biblioshiny appli-
cation was used due to its easily accessible interface and simple usage. Data was obtained
from the Web of Science database, which contains high-quality publications. When determi-
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ning the data, only English articles were filtered and keywords related to the concept of “foods-
tagramming” defined as (“foodstagramming” OR “food photography” OR “food sharing” OR
“Instagram food” OR “food visuals” OR “culinary social media” OR “food content creation” OR
“digital food culture” OR “food tourism” OR ‘foodporn’ OR “food influencers”) AND (“Instagram”
OR “social media” OR “user-generated content”).The search identified 104 articles published
between 2015 and 2025. The findings reveal a rapid increase in the number of articles over
the last 10 years, with this growth rate accelerating dramatically since 2019. Furthermore, the
study identified the most influential authors, the most cited studies, the countries and instituti-
ons with the highest number of publications, and the leading journals; it was found that inter-
disciplinary interest in the subject has increased. In this context, the study not only captures
the current state of the literature but also provides a comprehensive contribution by identifying
which themes are more frequently used and which areas are less studied, thereby guiding
academic personnel working in the field.

Keywords: Keywords: Foodstagramming, digital gastronomy, bibliometric analysis.
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Ozet

Bu calisma, dijital medya ¢aginda beden algisinin sekillenmesinde TikTok platformunda 6ne
¢ikan “Skinnytok” iceriklerinin etkisini, Sosyal Kontrol Teorisi ¢cercevesinde ve gastronomi di-
siplini baglaminda ele almayi amaglamaktadir. “Skinnytok” etiketiyle yayilan icerikler, yalnizca
estetik dayatmalarla sinirli kalmayip, bireylerin beslenme pratiklerini, yeme davranislarini ve
dolayisiyla glinlik yemek kiiltirinii de dogrudan etkilemektedir. Ozellikle geng bireylerin yo-
gun olarak etkilesimde bulundugu bu igerikler, zayifigin idealize edilmesini tesvik ederken,
ayni zamanda toplumsal normlari yeniden Ureten birer gastronomik yonlendirme araci olarak
da islev gorebilmektedir. Arastirma kapsaminda segilen TikTok videolari sistematik sekilde ar-
sivlenmis ve ATLAS.ti yazilimi ile tematik analiz slreci baslatiimistir. Analizlerde, iceriklerin
hangi temalar gergevesinde yogunlastidi, bu temalarin beden politikalari, beslenme davranis-
lari ve gastronomik séylemlerle nasil iligkilendigi degerlendirilmigtir. Calismanin sonucunda,
sosyal medya igeriklerinin yalnizca dijital tiketim kultGrinud degil, ayni zamanda bireylerin gast-
ronomik tercihlerini nasil sekillendirdigi ve gérinmeyen sosyal kontrol mekanizmalarinin bes-
lenme kultiru Gzerindeki etkisi agiga c¢ikarilmasi hedeflenmektedir. Bu yonuyle galisma, dijital
platformlarin yeme-igme aligkanliklari, beden normlari ve gastronomik davraniglar tGzerindeki
etkisini irdeleyerek alana 6zgun bir katki sunmayi amacglamaktadir.

Anahtar Kelimeler: Dijital gastronomi, beden algisi, skinnytok, sosyal kontrol, yeme davranisi.

Skinnytok in the Context of Social Control Theory: Eating
Disorder? Trend?

Abstract

This study aims to examine the influence of “Skinnytok” content, which has gained popularity
on TikTok, through the lens of Social Control Theory and within the context of gastronomy.
The videos tagged under “Skinnytok” not only reinforce aesthetic ideals but also directly impact
individuals’ eating habits, nutritional behaviors, and daily food culture. Especially among young
users, these digital contents glorify thinness and act as tools of gastronomic guidance that
reproduce societal norms related to body and food. For this research, videos under the “Skin-
nytok” hashtag have been systematically archived and analyzed using the ATLAS.ti qualitative
analysis software. The thematic analysis focuses on identifying key patterns and investigating
how these themes relate to body politics, food behavior, and gastronomic discourses. The
study aims to reveal how social media content shapes not only digital consumption culture but
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also individual gastronomic preferences, and how invisible mechanisms of social control influ-
ence contemporary eating culture. In this respect, the research intends to offer an original
contribution to the field by exploring the effects of digital platforms on eating and drinking ha-
bits, body norms, and gastronomic behaviors.

Keywords: Digital gastronomy, body image, skinnytok, social control, eating behavior.
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Ozet

Bu calismanin amaci, yiyecek igecek isletmelerinin gocuk menulerinde yer alan yemek isim-
lendirmelerini inceleyerek, yemeklere verilen adlarin bigimsel ve anlamsal 6zelliklerini ortaya
koymaktir. Arastirma kapsaminda Turkiye’'de faaliyet gosteren zincir restoranlar, aile restoran-
lar1 ve gocuk temali kafelere ait cevrimigi mendulerden elde edilen 30 yemek adi nitel arastirma
yaklagsimiyla analiz edilmistir. Veri toplama strecinde amagh 6érnekleme teknigi kullaniimis,
analiz asamasinda ise igerik analizi ve tematik analiz yontemlerinden yararlaniimistir. Elde
edilen bulgular, incelenen yemek isimlerinin buyuk ¢odunlugunun kisa, tanimsiz ve tematik
acgidan zayif ifadelerden olustugunu gdstermektedir. Ment adlarinin ¢ocuklara yonelik ilgiyi
artiracak bicimsel yaraticilik, dilsel etki ya da anlam derinliginden yoksun oldugu gérdlmastar.
Bu baglamda, ¢ocuk mendilerinin yalnizca Griin sunumu degil; ayni zamanda hedef kitleyle
iletisim kurma araci oldugu gercegdi g6z dninde bulundurularak, daha dikkatli ve stratejik bir
isimlendirme yaklasiminin benimsenmesi 6énerilmektedir.

Anahtar Kelimeler: Cocuk menU, meni tasarimi, menu isimlendirme, isimlendirme stratejileri,
restoran.

Calling Children by Food Names: Formal and Semantic
Labelling in Children's Menus

Abstract

The aim of this study is to examine the formal and semantic characteristics of the names given
to the dishes by examining the names of the dishes in the children's menus of food and beve-
rage business. Within the scope of the study, 30 food names obtained from the online menus
of chain restaurants, family restaurants and children-themed cafes operating in Turkiye were
analyzed with a qualitative research approach. Purposive sampling technique was used in the
data collection process, and content and thematic analysis methods were used in the analysis
phase. The findings show that the majority of the food names analyzed consisted of short,
undefined and thematically weak expressions. It was observed that the menu names lacked
the formal creativity, linguistic impact or depth of meaning that would increase interest in child-
ren. In this context, it is suggested that a more careful and strategic naming approach should
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be adopted, taking into account the fact that children's menus are not only a product presen-
tation but also a means of communicating with the target audience.

Keywords: Children's menu, menu design, menu labelling, menu labelling strategies, restau-
rant.
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Ozet

Turizm sektorl, dinamik yapisi geregi surekli dedisen ve gelisen bir alan olarak bilinmektedir.
GuUnUmuz dinyasinda yasanan her tirll gelisme turizm sektériini yakindan etkilemekte ve bu
durum turistlerin beklenti ve ihtiyaclarinin da farklilasmasina neden olmaktadir. Bu zamanlara
kadar popliler olan 3S turizmi (deniz, kum, gunes) artik yerini alternatif turizm anlayisina bi-
rakmistir. Ozellikle pandemi sonrasi siiregte turistler alternatif turizm gesitlerine yénelmislerdir.
Gastronomi turizmi de son dénemlerde dikkat ¢ceken ve turistler tarafindan tercih edilen bir
turizm gesidi haline gelmistir. Ozellikle iyi yemek meraki olan turistler, yéresel yemekleri dene-
yimlemek, yapilisini gérmek, mutfak kaltirind tanimak i¢in yasadiklari yerlerden bagka yerlere
seyahat etmeye baslamistir. Zaman igerisinde turizm faaliyetlerinin farklilasmasi yeme-icme
ihtiyaclarinin da farklilagsmasina yol agmis ve sadece lezzet deneyimleme odakli turizm faali-
yetleri de yapilir olmustur. Merak edilen, ilgi duyulan lezzetlerin yerinde deneyimlenmesi daha
kiymetli olmaya baglamistir. Bir destinasyon olarak Manisa tarihi ve kulturel zenginlikleri baki-
mindan bircok turistik 6zellikleri bunyesinde barindirmaktadir. Ancak gastronomi turizmi baki-
mindan ele alindiginda da kokla bir mutfak kiltirine sahiptir. Sehzadeler kenti olarak bilinen
sehir Osmanli imparatorlugu’nda énemli olan birka¢ sehirden biridir. Osmanli imparator-
lugu’nun en énemli padisahlarinin da iclerinde bulundugu bircok sehzade egitim sireci bo-
yunca Manisa Sarayina gonderilmis ve egitim gérmustir. Bu sebeple de basta saray mutfagi
olmak Uzere Manisa mutfak kilttird kdkll bir gegmise sahiptir. Bu ¢alismada il olarak gastro-
nomi turizmine ve Manisa mutfak kultiriine deginilmistir. Devaminda ise bdlgeye ziyarete ge-
len yerli ve yabanci turistlerin deneyimleyebilecekleri Manisa’nin yerel lezzetleri ve cografi isa-
retli Grdnleri ele alinarak, lezzet rotasi dnerileri ve bu rotalarin yani sira Manisa’nin kultirel ve
turistik degerlerini gezip gorebilecekleri tarihi, dogal ve kiltlrel rotalar da sunulmustur. Manisa
gastronomisi konusunda yapilan arastirmalarin literatirde sinirli sayida oldugu goértlmektedir.
Bu sebeple calismanin literatire katki saglayacagd: dusundimektedir. Arastirma, Manisa’nin
gastronomi potansiyelini ortaya ¢ikarmak, bu potansiyeli gelistirmek ve boélgenin turizm c¢ekici-
ligini artirmak amaciyla yapilmistir. Manisa’nin zengin mutfak kualtarinin incelenmesi ve bu
kalturan gastronomi turizmi agisindan degerlendirilmesi, bolgenin ekonomik ve kulturel kalkin-
masina katki saglayacaktir. Bu galismanin amaci, Manisa’nin gastronomi rotalarini tanimla-
mak ve bu rotalarin bdlgeye saglayacagi ekonomik ve kulturel faydalari analiz etmektir. Ca-
lisma sonucunda Manisa lezzet rotalari hakkinda yerel yonetimlere, yerel halka, paydaslara
Oneriler sunulmustur.

Anahtar Kelimeler: Gastronomi turizmi, lezzet rotalari, Manisa.
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Route Recommendation for Gastronomic Tourism: The Case of
Manisa

Abstract

The tourism sector is known as a constantly changing and developing field due to its dynamic
structure. Every development in today's world closely affects the tourism sector, and this situ-
ation causes the expectations and needs of tourists to diversify. The 3S tourism (sea, sand,
sun) that has been popular until now has given way to an alternative tourism approach. Espe-
cially in the post-pandemic period, tourists have turned to alternative types of tourism. Gastro-
nomic tourism has also become a type of tourism that has attracted attention and been prefer-
red by tourists in recent years. Tourists who are particularly interested in good food have star-
ted to travel to places other than where they live to experience local cuisine, see how it is
made, and learn about the culinary culture. Over time, the diversification of tourism activities
has led to the diversification of food and beverage needs, and tourism activities focused solely
on taste experiences have also emerged. Experiencing the tastes that are of interest and cu-
riosity in their place of origin has become more valuable. As a destination, Manisa has many
tourist attractions in terms of its historical and cultural richness. However, when it comes to
gastronomic tourism, it also has a deep-rooted culinary culture. Known as the city of princes,
Manisa is one of the few cities that were important in the Ottoman Empire. Many princes,
including some of the most important sultans of the Ottoman Empire, were sent to the Manisa
Palace for their education. For this reason, Manisa's culinary culture, especially its palace cu-
isine, has a deep-rooted history. This study focuses on gastronomic tourism and Manisa's cu-
linary culture. It then discusses Manisa's local delicacies and geographically indicated products
that local and foreign tourists visiting the region can experience, and offers suggestions for
culinary routes and historical, natural, and cultural routes where they can see Manisa's cultural
and tourist attractions. A literature review reveals that there are only a limited number of studies
on Manisa's gastronomic delicacies. Therefore, it is believed that this study will contribute to
the literature. The research was conducted with the aim of revealing Manisa's gastronomic
potential, developing this potential, and increasing the region's tourism appeal. The examina-
tion of Manisa's rich culinary culture and its evaluation in terms of gastronomic tourism will
contribute to the economic and cultural development of the region. The aim of this study is to
define Manisa's gastronomic routes and analyse the economic and cultural benefits these ro-
utes will bring to the region. As a result of the study, recommendations regarding Manisa's
culinary routes were presented to local administrations, the local community, and stakeholders.

Keywords: Gastronomy tourism, food routes, Manisa.
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izmir's culinary identity has long been shaped by its rich agricultural heritage, traditional farm-
ing methods, and cultural diversity. Among these towns, Odemis stands out with its strong
agricultural background, historical food traditions, and distinctive local products. This study
mainly focuses on bringing the rural production of Odemis closer to the gastronomic culture of
izmir. Considering this richness, the main goal of this research is to explore how the rural
products and traditional food culture of Odemis can be better integrated into izmir's gastron-
omy. Within the context of the research, a qualitative approach was chosen, and data were
collected through semi-structured interviews with 17 participants from different backgrounds,
including local producers, chefs, restaurant owners, and dairy producers in Odemis. The par-
ticipants were intentionally selected to represent a wide range of experiences and views about
the region’s gastronomic potential, challenges, and opportunities. The results demonstrate that
Odemis has significant potential, due to its high-quality agricultural products such as potatoes,
olives, dairy products, and locally famous dishes like Odemis Meatballs and Ténglil Pide. De-
spite this potential though, participants mentioned several barriers, such as insufficient mar-
keting activities, ineffective cooperative systems, lack of promotional events, and problems in
transportation. They also emphasized concerns about younger generations gradually losing
connection with traditional cuisine. Participants suggested practical solutions to overcome
these barriers, including organizing local fairs and festivals, establishing stronger collabora-
tions between producers and chefs, improving logistics infrastructure, and using social media
more actively for promotion. They highlighted the necessity of better support from local author-
ities and the government to enhance the region's food tourism potential. Overall, the study
reveals that successfully integrating Odemis’s rural products into izmir’s gastronomy would not
only enrich the culinary identity of izmir but also positively impact rural development, helping
preserve the local culinary heritage for future generations.

Anahtar Kelimeler: Gastronomi, izmir mutfagi, kirsal kalkinma, (")demig, gastronomi turizmi.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 155

Integration of Odemis’s Rural Production into izmir’s
Gastronomy

Abstract

izmir gastronomisi, gevresindeki ilgelerin zengin tarimsal Gretimi, geleneksel Gretim yontemleri
ve kultirel gesitliligiyle sekillenmistir. Bu ilgeler arasinda Odemis, tarimsal zenginligi, 6zgiin
urdnleri, tarihi yemek kalturd ve gugli gastronomik gelenekleriyle 6n plana ¢ikmaktadir. Bu
calismanin temel amaci, Odemis ilgesinin kirsal Uretim potansiyelinin izmirin gastronomi
kiltirine daha giicli bir bigimde entegre ediimesini saglamaktir. Calismada, Odemig’in
tarimsal Uretim kapasitesi, yéreye 6zgi Uriinler ve geleneksel yemeklerin izmir gastronomisi
ve gastronomi turizmine nasil daha iyi entegre edilebilecegi incelenmistir. Arastirmada nitel
arastirma ydntemi tercih edilmis olup veri toplama araci olarak yari yapilandiriimis gérismeler
kullaniimistir. Odemis’te farkli meslek gruplarindan, aralarinda yerel (reticiler, restoran
sahipleri, ascilar ve sut Uranleri isletmecilerinin yer aldigi toplam 17 katilimciyla gérismeler
yapiimigtir. Katihmcilar, bdlgenin gastronomik potansiyeli, kargilagilan engeller ve mevcut
firsatlar konusunda genis bir perspektif sunacak sekilde secilmistir. Arastirma bulgulari,
Odemig’in gastronomik acidan énemli bir potansiyele sahip oldugunu gdstermektedir. Yéreye
6zgl patates, zeytin, sut Griinleri gibi tarimsal Griinlerin yani sira, Odemis koftesi ve Tongul
Pide gibi bélgesel taninirhga sahip yemeklerin de izmir gastronomisine daha iyi entegre
edilmesi mimkin goérinmektedir. Diger yandan katilimcilar, pazarlama faaliyetlerinin yetersiz
olmasi, kooperatif sistemlerinin etkisiz ¢alismasi, tanitim faaliyetlerinin eksikligi ve lojistik
altyapi sorunlari gibi engellerin bu potansiyelin hayata ge¢gmesini sinirladigini ifade etmislerdir.
Ayrica genc¢ kusaklarin yoresel mutfak kdiltirine ilgisinin azalmasinin da kiltirel
surduarulebilirligi tehdit ettigi dile getirilmistir. Katilimcilar, bu sorunlarin asilmasi igin yoresel
drtnlerin tanitilacagr fuar ve festivallerin dizenlenmesini, Uretici ve sefler arasinda
isbirliklerinin glglendiriimesini, lojistik altyapinin iyilestiriimesini ve sosyal medya gibi dijital
tanitim araclarinin etkin kullanimini dnermigtir. Ayrica gastronomi turizminin gelisimi icin yerel
yonetimlerin ve kamunun desteginin dnemini vurgulamiglardir. Sonug olarak, Odemis kirsal
Uretiminin izmir gastronomisine etkili bir bigimde entegre edilmesi, yalnizca izmir mutfaginin
zenginlesmesine degil, ayni zamanda kirsal kalkinmaya ve yoresel yemek kulturinin gelecek
nesillere aktariimasina da 6nemli katkilar saglayacaktir.

Keywords: Gastronomy, izmir cuisine, rural development, (")demi§, gastronomy tourism.
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Ozet

Bu calisma, Eurovision Sarki Yarismasi'nda sunucular tarafindan yarismaci tlke temsilcilerine
gergeklestirilen gastronomik sunumlarin kaltirel anlamlarini ve bu sunumlarin ulusal kimlik ile
kultdrel temsil sUreclerindeki islevlerini incelemektedir. Arastirmanin amaci, gastronomik ége-
lerin arkasinda yatan kulttrel baglamlari ve sunum bigimlerini analiz ederek, bu 6gelerin ev
sahibi Ulkelerin uluslararasi dizeyde kendini tanitma stratejileri icindeki rolinl ortaya koymak-
tir. Arastirmada, Eurovision'un 1956 yilindan itibaren canli yayinlanan biyuk finalleri ve 2004
yilindan itibaren yayinlanan yari finalleri incelenmistir. Veriler, belirlenen yillara ait canli yayin-
lardan toplanmis ve gastronomi alaninda uzman ug kisiyle yapilan gérismelerle desteklenmis-
tir. Analiz surecinde, gastronomik 6geler Roland Barthes’in gdstergebilimsel yaklagimi kulla-
nilarak incelenmigtir. Bulgular, gastronomik sunumlarin yalnizca bir ikram eylemi degil; ayni
zamanda ev sahibi Ulkelerin kultarel degerlerini gérandr kilan ve yumusak gug stratejilerine
hizmet eden temsili araclar oldugunu gostermektedir. Ayrica, yerel lezzetlerin sunulmasi, kati-
hmcilarin kendilerini degerli ve kabul gérmus hissetmelerine katki saglarken, uluslararasi dost-
luk baglarini guglendirmistir. Gelecek yillarda, gastronomik 6gdelerin gesitliliginin artinimasi ve
kiltdrel mutfak miraslarina daha fazla yer verilmesi, kilttrel temsil agisindan énemli firsatlar
sunabilir. Bu baglamda, ev sahibi Glkelerin ikramlarinin yerel ve ¢evre dostu kaynaklardan te-
min edilmesi, gastronominin bir diplomasi araci olarak konumlandiriimasina katkida buluna-
caktir. Ayrica, gastronomik sunumlarin tarihsel ve kultirel hikayelerine yer verilmesi, sunum-
larin derinligini artirarak izleyicilere daha anlamli bir bag kurma firsati sunacaktir.

Anahtar Kelimeler: Eurovision sarki yarigmasi, gastrodiplomasi, kulttrel temsil.

Taste Douze Points: Representation with Treats at Eurovision

Abstract

This study examines the cultural meanings of the gastronomic presentations made by the pre-
senters to the representatives of the competing countries in the Eurovision Song Contest and
their functions in the processes of national identity and cultural representation. The aim of the
research is to analyze the cultural contexts behind gastronomic items and presentation styles,
and to reveal the role of these items in the self-promotion strategies of host countries at the
international level. In the study, Eurovision grand finals broadcast live since 1956 and semi-
finals broadcast since 2004 were analyzed. The data were collected systematically from the
broadcasts of the specified years and supported by interviews with three experts in the field of
gastronomy. In the analysis process, gastronomic elements were analyzed using Roland Bart-
hes' semiotic approach. The findings show that gastronomic presentations are not only an act
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of catering, but also representational tools that make host countries' cultural values visible and
serve soft power strategies. Moreover, the presentation of local delicacies contributed to the
participants feeling valued and accepted, and strengthened the bonds of international friends-
hip. In the coming years, increasing the diversity of gastronomic elements and giving more
space to cultural culinary heritages may offer important opportunities in terms of cultural rep-
resentation. In this context, sourcing host countries' catering from local and environmentally
friendly sources will contribute to the positioning of gastronomy as a diplomacy tool. In addition,
including historical and cultural stories of gastronomic presentations will increase the depth of
the presentations and provide viewers with the opportunity to make a more meaningful con-
nection.

Keywords: Eurovision song contest, gastrodiplomacy, cultural representation.
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Ozet

Protestan Reformu sonrasinda sekulerlesen sanat ortami, dini temalarin yerini gindelik yagam
sahneleri ve yiyecek betimlemelerine birakmis; bu degisim, sanatta simgesel ve tematik ¢esit-
liligi beraberinde getirmistir. Hollanda’nin denizagir ticaretle artan refahi, Cin porseleni, Tark
halilari ve egzotik meyveler gibi lUks tuketim unsurlarinin sanat eserlerine yansimasina neden
olmustur. Bu baglamda, arastirmada Rijksmuseum’un ¢evrimigi koleksiyon katalogu, gida ve
mutfak temall anahtar sézclkler araciligiyla taranmis; ulagilan eserler uzman goérusleri dogrul-
tusunda degerlendirilerek amagl érnekleme ydntemiyle tablo listesi olusturulmustur. Secilen
bes eser (Vermeer, Steen, Luttichuys, Mignon ve van Schooten’e ait) Roland Barthes’in diz
ve yan anlam kavramlarina dayali géstergebilimsel ¢ozimleme yontemiyle incelenmistir. Eser-
lerde yer alan limon, nar, Gzim, sit ve ekmek gibi gida égeleri; yalnizca estetik unsurlar olarak
degil, ayni zamanda gegicilik, bolluk, dini sembolizm ve toplumsal statu gibi temalarin tagiyici-
lari olan kultirel géstergeler olarak degerlendirilmistir. Sonug olarak naturmortlarin, yalnizca
doénemin tiketim kultlrini dedil, ayni zamanda zihinsel ve kiltlrel kodlarini da yansitan ¢ok
katmanli sanatsal belgeler oldugu ortaya konmustur. Bu ¢cergcevede, natlirmortlarin gastronomi
tarihi, kulturel aktarim ve gorsel anlayis agisindan onemli bir kaynak niteligi tagidigi sonucuna
ulasilimigtir.

Anahtar Sozciikler: Natirmort, semiyotik, gida, sembolizm, kultar.
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Gastronomic Representation in 17th-Century Dutch Art

Abstract

Following the Protestant Reformation, the secularization of the art world led to a shift from
religious themes to depictions of daily life and food, bringing about a notable diversification in
iconography and subject matter. The prosperity of the Dutch Republic, bolstered by overseas
trade, was reflected in artworks through the inclusion of luxury consumer items such as Chi-
nese porcelain, Turkish carpets, and exotic fruits. Within this context, the present study con-
ducted a keyword-based search of the Rijksmuseum’s online catalogue using food and
kitchen-related terms. The identified artworks were then evaluated through expert opinion, and
a purposive sampling method was employed to finalize the selection. The five selected paint-
ings—by Vermeer, Steen, Luttichuys, Mignon, and van Schooten—were analyzed using Ro-
land Barthes’ semiotic framework of denotation and connotation. Food items depicted in the
paintings, including lemons, pomegranates, grapes, milk, and bread, were interpreted not
merely as aesthetic elements but as cultural signifiers that convey themes such as transience,
abundance, religious symbolism, and social status. Ultimately, the study reveals that still life’s
are not only visual representations of the period’s consumer culture but also multilayered ar-
tistic documents that reflect the intellectual and cultural codes of the era. In this regard, still life
paintings are affirmed as valuable sources for understanding the history of gastronomy, cul-
tural transmission, and visual ideology.

Keywords: Still life, semiotics, food, symbolism, culture.
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Ozet

Bu calisma, ev tipi pisirme teknolojilerinde yapay zeka tabanli otomatik pisirme sistemlerinin
gelistirimesinde insan faktorunun kritik rolinu incelemektedir. Arastirmanin temel amaci, Ya-
pay Zeka sistemlerinin egitimi slrecinde insan midahalesinin veri kalitesi, model basarisi ve
nihai Grin performansi Gzerindeki etkilerini ortaya koymaktir. Calismada ana kavramlar olarak
yapay zeka, otomatik pisirme, veri seti olusturma ve insan mudahalesi ele alinmigtir. Arastir-
mada, Haier Europe firmasi tarafindan yuritilen mevcut ¢calisma érneklem olarak secilmis;
retrospektif inceleme ydntemiyle gecmiste gergeklestirilen pisirme deneyleri, veri toplama ve
etiketleme siireglerine iligkin belgeler analiz edilmistir. Orneklem, H6 ID46R5YTB serisi firin-
larda 35 farkh tarifin en az 30 tekrar ile pisirilmesiyle olusturulan genis bir gorsel veri setinden
olusmaktadir. Veriler, laboratuvar ve test ortamlarinda, firin icine yerlestirilen kamera ile her
30 saniyede bir alinan goruntuler araciligiyla toplanmig; Urtin yerlesimi, pisirme araci ve tarif
cesitliligi saglanarak veri seti zenginlestirilmistir. Toplanan gorseller, uzmanlar tarafindan titiz-
likle etiketlenmis ve hatall veriler ayiklanmistir. Analizlerde, insan faktériintin 6zellikle veri se-
tinin gesitlendiriimesi, dogru etiketlenmesi ve model ¢iktilarinin dogrulanmasinda belirleyici ol-
dugu gorulmustar. Ayrica, pisirme parametrelerinin optimize edilmesi ve kullanici deneyiminin
artirlmasi sureglerinde de insan uzmanhginin vazgecilmez oldugu saptanmistir. Arastirmanin
bulgulari, Yapay Zeka tabanl pisirme teknolojilerinin basarisinin yalnizca teknik altyapiya de-
gil, insan-makine ig birligine ve insanin biligsel katkilarina da bagli oldugunu gostermektedir.
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Sonug olarak, insan uzmanh@i ile makine 6grenmesi sureglerinin batinlesik yuratalmesi, veri
guvenligi ve etik standartlarin saglanmasi, kullanici geri bildirimlerinin sistem gelistirmeye en-
tegre edilmesi 6nerilmektedir. Bu yaklasim, Yapay Zeka tabanl mutfak teknolojilerinin strdi-
rulebilir basarisi igin kritik Gneme sahiptir.

Anahtar Kelimeler: Yapay zeka, Haier Europe, insan faktdru, pisirme teknolojileri, otomatik
pisirme.

The Role of Artificial Intelligence in the Development of Smart
Ovens

Abstract

This study examines the critical role of the human factor in the development of Al-based auto-
mated cooking results in home cooking technologies. The main objective of the research is to
reveal that the human intervention of the Al analysis training process is present in the data
quality, model result and final product performance. The main concepts of the study are arti-
ficial intelligence, automatic cooking, data set generation and human intervention. In the study,
Haier Europe's ovens were selected as the sample and documents related to past cooking
experiments, data collection and labeling processes were analyzed through retrospective re-
view. The sample consists of a large set of visual data generated by cooking 35 different reci-
pes with at least 30 repetitions in H6 ID46R5YTB series ovens. The data was collected in
laboratory and test environments through images taken every 30 seconds with a camera pla-
ced inside the oven, and the data set was enriched by ensuring product placement, cooking
tool and recipe diversity. The collected images were meticulously labeled by experts and erro-
neous data were removed. In the analysis, the human factor was found to be particularly deci-
sive in diversifying the data set, labeling it correctly and validating the model outputs. In addi-
tion, human expertise was found to be indispensable in optimizing cooking parameters and
enhancing the user experience. The findings of the study show that the success of Al-based
cooking technologies depends not only on technical infrastructure, but also on human-machine
collaboration and human cognitive contributions. As a result, it is recommended that human
expertise and machine learning processes should be integrated, data security and ethical stan-
dards should be ensured, and user feedback should be integrated into system development.
This approach is critical for the sustainable success of Al-based kitchen technologies.

Keywords: Artificial intelligence, Haier Europe, human factor, cooking technologies, automatic
cooking.
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Ozet

Anadolu cografyasinda binlerce yildir temel bir besin kaynagi olan ekmek, sadece gida mad-
desi degil; ayni zamanda kalttrel kimligin ve toplumsal bellegin dnemli bir parcasidir. Neolitik
Cag’dan bu yana surduartlen bu tretim gelenegi, Hititler ddneminden guinimuze kadar ¢esitle-
nerek devam etmistir. Corum iline 6zgu bir ekmek tiri olan “Pazar Ekmegi” bos pide formunda
olup, tas firinda pisirilmesi, Uretiminde un, yas maya, tuz ve su gibi temel malzemelerin kulla-
nilmasi ve Ozellikle et yemeklerinin yaninda tiketilmesi ile yorede énemli bir yere sahiptir. Bu
calismanin temel amaci, Pazar Ekmegi’'nin tarihsel, kiltlrel ve gastronomik boyutlariyla kap-
samli bicimde incelenerek, bu 6zgun yerel Urinun belgelenmesi ve taninirhdinin artirilmasina
katki sunmaktir. Geleneksel yerel gida Urunlerinin belgelenerek korunmasi, gastronomik ce-
sitliligin desteklenmesi ve somut olmayan kulturel miras unsurlarinin surdardlebilirligine katki
sunmasi ise ¢calismanin alt amaclarini olusturmaktadir. Arastirma kapsaminda nitel veri aras-
tirma yontemi benimsenmis ve héalihazirda Corum’da Pazar Ekmegi tretimini srduren iki yerel
firinci ile yari yapilandirilmis gérismeler gergeklestirilmistir. Gérismeler araciligiyla tretim su-
reci, geleneksel bilgi aktarimi, tuketim aliskanliklari ve Grinin yore halki agisindan kalturel
anlami detayli bicimde ele alinmistir. Arastirma neticesinde Pazar Ekmegi’nin yoresel birgok
yemegin yaninda tiketildigi ve yerel lokantalara tedarik edilen énemli bir ekmek ¢esidi oldugu,
buna ragmen gecmisten gunumuze gunluk Uretimin giderek azaldigi tespit edilmistir. Arastirma
bulgulari, Pazar Ekmegi Uretiminin ¢esitli sorunlarla karsi karsiya oldugunu da ortaya koymus-
tur. Ozellikle firin sayisinin artmasiyla olusan yogun rekabet ortaminin geleneksel Ureticilerin
ekonomik surdurulebilirligini olumsuz etkiledigi, gida mevzuatindaki kisitlayici dizenlemeler,
un kalitesindeki dislUs ve insanlarin tek tip ekmek tiketimine yénelmesinin geleneksel Urin
cesitliligini tehdit ettigi, genc¢ nesillerin bu meslege ilgi géstermemesi nedeniyle geleneksel bilgi
aktarimini kesintiye ugrattigi, modern igletmelerin yayginlagmasi ile Pazar Ekmegi'nin kulla-
nim alaninin daraldigi tespit edilmigtir. Bu cercevede, Pazar Ekmegi gibi yoresel Grunlerin ko-
runarak gelecek kusaklara aktarilabilmesi icin, yalnizca so6zIU kilture dayali bilgi aktariminin
yeterli olmadidi; bu Uretim pratiklerinin sistematik bigcimde belgelenmesi, arsivienmesi ve ka-
musal farkindalik ¢alismalariyla desteklenmesinin kdltiirel mirasin strdirilebilirligi agisindan
onemli katkilar saglayacagi 6ngorulmektedir.

Anahtar Kelimeler: Gastronomi, surdurilebilirlik, kiltirel miras, Corum mutfagi, Pazar ek-
megi
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Forgotten Breads: The Example of Corum Pazar Bread

Abstract

Bread, which has been a staple food source in Anatolia for thousands of years, is not only a
food item but also an important part of cultural identity and social memory. This production
tradition, which has been carried on since the Neolithic Age, has continued to diversify from
the Hittite period to the present day. ‘Pazar Ekmegi,” a type of bread unique to the province of
Corum, is a hollow flatbread baked in a stone oven. It is made using basic ingredients such as
flour, fresh yeast, salt, and water, and is particularly important in the region as it is consumed
alongside meat dishes. The main objective of this study is to comprehensively examine the
historical, cultural, and gastronomic dimensions of Pazar Bread, documenting this unique local
product and contributing to its increased recognition. The secondary objectives of the study
include documenting and preserving traditional local food products, supporting gastronomic
diversity, and contributing to the sustainability of intangible cultural heritage elements. A qua-
litative research method was adopted for the study, and semi-structured interviews were con-
ducted with two local bakers who currently produce Pazar Bread in Corum. Through these
interviews, the production process, traditional knowledge transfer, consumption habits, and the
cultural significance of the product for the local community were examined in detail. The rese-
arch revealed that Pazar Bread is consumed alongside many local dishes and is an important
type of bread supplied to local restaurants, yet daily production has steadily decreased from
the past to the present. The research findings also highlighted that Pazar Bread production
faces various challenges. In particular, it was found that the intense competition resulting from
the increase in the number of bakeries has negatively affected the economic sustainability of
traditional producers, restrictive regulations in food legislation, the decline in flour quality, and
people's tendency to consume a single type of bread threaten traditional product diversity, and
the lack of interest in this profession among younger generations has interrupted the transfer
of traditional knowledge. and the expansion of modern businesses has narrowed the scope
of use for Market Bread. In this context, it is anticipated that systematic documentation and
archiving of these production practices, supported by public awareness campaigns, will make
significant contributions to the sustainability of cultural heritage, as oral tradition alone is insuf-
ficient for the preservation and transmission of regional products such as Market Bread to
future generations.

Keywords: Gastronomy, sustainability, cultural heritage, Corum cuisine, Pazar bread
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Ozet

Bu calisma, gastronomi turizmi kapsaminda dijital magsteri yorumlarini yapay zeka destekli ige-
rik analizi yoluyla inceleyerek, deneyim temelli tiketici egilimlerini anlamaya yodnelik bir gaba
sunmaktadir. Fine-dining segmentinde faaliyet gésteren TURK Fatih Tutak restoranina ait ¢ev-
rim i¢i yorumlar, tematik ve duygusal boyutlariyla analiz edilmistir. Sunum, servis, fiyat ve am-
biyans gibi baslica temalara odaklanan analizlerde, zaman serisi yaklasimiyla bu temalara ilig-
kin egilimler belirlenmis; pozitif, nétr ve negatif duygular Gzerinden duygu dagilimlari ve gele-
cek 12 aya iligkin tahminler Uretilmistir. Arastirma, Deneyim Ekonomisi Teorisi, Tiketici Uretimi
Kurami, Dijital Séylem Alani Kurami ve Duygu Yonelimli Tuketici Davranisi yaklagimi gerce-
vesinde kuramsal olarak temellendirilmigstir. Elde edilen bulgular, gastronomi isletmelerinin yal-
nizca fiziksel hizmet kalitesine degil, ayni zamanda dijital platformlardaki deneyim anlatilarina
da stratejik diizeyde odaklanmalari gerektigini gostermektedir.

Anahtar Kelimeler: Gastronomi turizmi, yapay zekda, duygu analizi, zaman serisi analizi, fine
dining

The Future of Emotions in Gastronomic Experience through
Artificial Intelligence: A Time Series-Based Predictive
Approach in the Case of TURK Fatih Tutak

Abstract

This study investigates consumer experience trends in gastronomy tourism by analyzing online
customer reviews through Al-assisted content analysis. Focusing on TURK Fatih Tutak, a fine-
dining restaurant, the research examines user-generated reviews in terms of both thematic
(presentation, service, price, ambiance) and emotional (positive, neutral, negative) dimensi-
ons. Using a time-series approach, trends in each theme are identified and emotional senti-
ment predictions for the upcoming 12 months are generated. The theoretical framework is
grounded in the Experience Economy Theory, Co-Creation Theory, Digital Discourse Theory,
and Emotion-Oriented Consumer Behavior. The findings reveal that gastronomy businesses
should not only focus on physical service quality but also strategically engage with digital nar-
ratives shaped by consumers in online platforms.

Keywords: Gastronomy tourism, artificial intelligence, sentiment analysis, time-series analy-
sis, fine dining
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Ozet

Nowadays, gastronomic elements play a decisive role in tourists' destination choices. Tourism
businesses are increasing product diversity in order to appeal to tourists who value naturalness
and originality and therefore turn to alternative types of tourism. One concrete example of
these diversification efforts is tourism routes or itineraries. The literature clearly highlights the
importance of gastronomic tours and culinary routes for the tourism sector. While interest in
gastronomic tourism has increased in Turkey in recent years, these tours are largely concent-
rated in the Mediterranean, Aegean and Southeast Anatolia regions. In this context, the pre-
sent study aims to develop alternative gastronomy routes for the province of Malatya, located
in the Eastern Anatolia Region. Qualitative research methods, specifically the interview tech-
nique, were used in the study, and data were collected using a semi-structured interview form.
Interviews were conducted with a total of eight participants, including officials from institutions
and organisations related to the study. The data obtained were analysed using descriptive
analysis methods. As a result of the research, it is aimed that this study will contribute to the
effective use of Malatya's gastronomic potential, make the city an attraction in this field, and
serve as a guiding resource for gastro-tourists who will undertake gastronomy-focused travel.
In this context, the study aims to provide information on which regions should be included and
which local products should be experienced within the scope of the proposed apricot route in
Malatya.

Anahtar Kelimeler: Gastronomi turizmi, gastronomi rotalari, Malatya, kayisi.

The Place and Importance of Malatya Apricots in Gastronomic
Tourism: A Suggested Apricot Route

Abstract

Nowadays, gastronomic elements play a decisive role in tourists' destination choices. Tourism
businesses are increasing product diversity to appeal to tourists who value naturalness and
originality and therefore turn to alternative types of tourism. One concrete example of these
diversification efforts is “tourism routes” or “itineraries.” The literature clearly highlights the im-
portance of gastronomic tours and culinary routes for the tourism sector. While there has been
a noticeable increase in interest in gastronomic tourism in Turkey in recent years, these tours
are largely concentrated in the Mediterranean, Aegean, and Southeastern Anatolia regions. In
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this context, the present study aims to develop alternative gastronomy routes for the province
of Malatya, located in the Eastern Anatolia Region. The study employed the semi-structured
interview technique, one of the qualitative research methods, and conducted interviews with a
total of eight participants from different professional groups who were anticipated to provide
in-depth information on gastronomy tourism. The data obtained were evaluated using content
analysis, and the participants' statements were classified under various themes. The fact that
participants expressed their opinions on more than one theme is considered a natural result of
the multiple coding application commonly used in qualitative research, providing the oppor-
tunity for overlap between themes and multidimensional interpretation. The aim of this study is
to contribute to the effective use of Malatya's gastronomic potential, to make the city a center
of attraction in this field, and to serve as a guiding resource for gastro-tourists who will under-
take gastronomy focused travel. In this context, the study aims to provide information on which
regions should be included in the proposed apricot route in Malatya, and which local products
should be experienced.

Keywords: Gastronomy tourism, gastronomy routes, Malatya, apricot.
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Ozet

Bu calisma gastrodiplomasi bashgi altinda yer alan makaleleri sistematik bir literatir taramasi
kullanarak buttincul bir bakis acisiyla analiz etmeyi amaclamaktadir. Calismada veri toplama
teknigi olarak dokiman incelemesi ve verilerin analizinde ise sistematik literatur taramasi kul-
laniimistir. 2025 yili itibariyle TR Dizin veri tabani tGzerinden “gastrodiplomasi”, “gastrodiplo-
macy” ve “culinary diplomacy” anahtar kelimeleri taranmistir. Tarama sonucunda isminde
“gastrodiplomasi”, “gastrodiplomacy” ve “culinary diplomacy” ifadelerine yer veren 15 makale
arastirma kapsaminda incelenmistir. Gastrodiplomasi konulu ¢alismalar incelendiginde bu ko-
nuda en ¢ok yayinin yayimlandigi derginin Journal of Tourism and Gastronomy Studies dergisi
oldugu gorulmektedir. Yapilan arastirmalarin yontemleri incelendiginde tUm calismalarda nitel
veri arastirma tekniklerinin kullanildigi gértilmektedir.Arastirma kapsaminda gastrodiplomasi,
culinary diplomacy ve gastrodiplomacy basliklari altinda yer alan makalelerin bulgu ve sonug-
lari incelenmistir. Buna gore gastrodiplomasi aragtirmalarinda yaygin olarak incelenen temalar
ulusal mutfak kiiltiirtin(in korunmasi ve tanitiimasi, ulusal marka ve imaj, gastrodiplomasi stra-
teji ve uygulamalari olarak belirlenmistir. Bu ¢alisma, gastrodiplomasi alaninda gelecekte ya-
pilacak calismalara yonelik 6neriler sunmaktadir.

Anahtar Kelimeler: Gastrodiplomasi, mutfak diplomasisi, sistematik literatlir taramasi.

Gastrodiplomacy: A Systematic Literature Review

Abstract

This study aims to analyze articles under the heading of gastrodiplomacy from a holistic pers-
pective using a systematic literature review. Document review was used as the data collection
technique in the study, and systematic literature review was used for data analysis. The
keywords "gastrodiplomacy,"” "gastrodiplomacy," and "culinary diplomacy" were searched thro-
ugh the TR Index database as of 2025. As a result of the search, 15 articles containing the
terms "gastrodiplomacy,” "gastrodiplomacy,” and "culinary diplomacy" in their titles were
examined. An examination of studies on gastrodiplomacy reveals that the journal with the most
publications on this topic is the Journal of Tourism and Gastronomy Studies. An examination
of the research methods reveals that all studies employed qualitative research techniques. The
findings and conclusions of articles under the headings of gastrodiplomacy, culinary diplo-
macy, and gastrodiplomacy were examined within the scope of the research. Accordingly, the
themes commonly examined in gastrodiplomacy research were determined as the protection
and promotion of national culinary culture, national brand and image, gastrodiplomacy strategy
and practices. This study offers suggestions for future studies in the field of gastrodiplomacy.

Keywords: Gastrodiplomacy, culinary diplomacy, systematic literature review.
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Ozet

Oyunlastirma genel olarak oyun unsurlarinin oyun digi alanlara uygulanmasi olarak ifade edil-
mektedir. Bu ¢alisma ile Google Classrom dijital 6grenme ortami kullanilarak, Kahoot! dijital
oyunlastirma aracinin Gastronomi ve Mutfak Sanatlari bélimudnde egitim alan égrencilere 63-
rencilere uygulanmasi amagclanmaktadir. Bu amag¢ dogrultusunda uygulamanin 6grencilerin
bilgi duzeylerine olan etkisi degerlendirilecektir. Uygulama igin pastacilik dersleri igerisinde ve-
rilen “pastacilikta kullanilan temel malzemeler” konusu segcilmistir. Calisma karma ydntem
arastirmasi olarak yurutiilecek olup nicel veri analizi asamasinda tek gruplu 6n test- son test
deseni kullanilacaktir. Calisma kapsaminda 6gdrencilerin bilgi dizeylerini 6lgmek amaciyla bilgi
testi geligtirilerek nicel veriler elde edilecekltir. Ayrica 6grencilerin gorislerini alabilmek ama-
clyla gérigme formu geligtirilecektir. Calismanin uygulama akigi; dncelikle tek grup olarak de-
ney grubu seklinde planlanacaktir. Hazirlanan bilgi testi 6grenciler egitim almadan 6nce du-
zeylerini belirlemek amaciyla 6n test olarak uygulanacaktir. Segilen konu Google Classroom
ile birlestiriimis Kahoot! dijital oyunlastirma araci tGzerinden 6grencilere verilecektir. Egitim ta-
mamlandiktan sonra 6grencilere son testleri uygulanacaktir. Bu basamaklar takip edilerek uy-
gulama tamamlanacaktir. Nitel veri toplama kisminda ise galismaya katiimig olan égrencilerle
gbrisme yapilacak olup almis olduklari egitim ile ilgili yari yapilandirilmig sorular yénlendirile-
rek veriler elde edilecektir. Arastirma evrenini Bagkent Universitesi Gastronomi ve Mutfak Sa-
natlar bélimiinde okuyan ve 2025- 2026 Egitim Ogretim yilinda calismaya génilli katiimayi
kabul eden 6grenciler olusturacaktir. Calisma kapsaminda elde edilecek sonuglar ilgili literatir
kapsaminda tartisilarak sunulacak olup gastronomi egitiminde dijital oyunlagtirma araglarinin
kullaniminin etkinligi Gzerinde ¢ikarimlar yapilabilecektir. Ayrica oyunlagtirma uygulamalarinin
ogrencilerin basarisi Uzerinde etkili oldugu dusunulerek bu konuda elde edilecek son uglar
dogrultusunda énerilerin faydali olacagi disunulmektedir.

Anahtar Kelimeler: Oyunlastirma, pastacilik, gastronomi, gastronomi egitimi.

The Use of a Digital Gamification Tool in Pastry Education:
Kahoot!

Abstract

Gamification is generally defined as the application of game elements to non-game areas. This
study aims to apply Kahoot! digital gamification tool to students studying in the Gastronomy
and Culinary Arts department by using Google Classrom digital learning environment. For this
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purpose, the effect of the application on students' knowledge levels will be evaluated. For the
application, the subject of “basic materials used in pastry” given in pastry courses was selec-
ted. The study will be conducted as a mixed method research and a one-group pretest-posttest
design will be used in the quantitative research phase. Within the scope of the study, quanti-
tative data will be obtained by developing a knowledge test to measure the knowledge level of
the students. In addition, an interview form will be developed to obtain the opinions of the
students. The implementation flow of the study will be planned as a single experimental group.
The prepared knowledge test will be applied as a pre-test to determine the level of the students
before they receive training. The selected topic will be given to the students through Kahoot!
digital gamification tool combined with Google Classroom. After the training is completed, post-
tests will be administered to the students. The application will be completed by following these
steps In the qualitative research part, students who participated in the study will be interviewed
and data will be obtained by directing semi-structured questions about the education they have
receivedThe research population will consist of students enrolled in the Gastronomy and Culi-
nary Arts Department at Baskent University who agree to voluntarily participate in the study
during the 2025-2026 academic year. The results obtained within the scope of the study will
be discussed and presented within the relevant literature, and conclusions can be drawn about
the effectiveness of using digital gamification tools in gastronomy education. Furthermore, con-
sidering that gamification applications are thought to be effective on student success, it is be-
lieved that recommendations based on the findings in this regard will be beneficial. The results
to be obtained within the scope of the study will be discussed and presented within the scope
of the relevant literature and inferences can be made on the effectiveness of the use of digital
gamification tools in gastronomy education. In addition, considering that gamification applica-
tions are effective on the success of students, it is thought that suggestions will be useful in
line with the final results to be obtained in this regard.

Keywords: Gamification, pastry, gastronomy, gastronomy education.
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Ozet

Gastronomi egitimi alan 6grencilerin yerel mutfaklara yonelik algilarinin incelenmesi hem gast-
ronomik kimlik gelisimi hem de kdltirel farkindalik agisindan énemli veriler sunmaktadir. Bu
calisma, iskenderun Teknik Universitesi Gastronomi ve Mutfak Sanatlari Bolimii 4. sinif 6§-
rencilerinin Hatay yoresel lezzetlerine yonelik “duygu, bilgi, saglik, prestij, lezzet, fiyat-perfor-
mans, gastronomi imaji ve énerme niyeti” algilarini ortaya koymayi amaclamaktadir. Aras-
tirma, nitel arastirma desenine dayali olarak yapilandiriimis ve fenomenolojik yaklagim benim-
senmigtir. Calisma grubunu, Hatay’da 6drenim géren 17 gonulli son sinif 6grencisi olustur-
mustur. Veriler, sekiz acgik uclu sorudan olusan yapilandiriimis gérisme formu araciligiyla top-
lanmisg; icerik analizi ve tematik kodlama yontemiyle degerlendirilmistir. Analizler sonucunda
sekiz ana tema (Duygu, Bilgi ve Deneyim, Saglik, Prestij, Lezzet/Kalite, Fiyat-Etkilesim, Des-
tinasyon imaji ve Onerme Niyeti) altinda bulgular elde edilmistir. Ogrencilerin bliylik cogunlugu
Hatay mutfagiyla gugli bir duygusal bag kurduklarini, aidiyet, nostalji ve mutluluk gibi hisler
yasadiklarini belirtmistir. Hatay mutfagi, 6grenciler igin ayni zamanda zengin bir 6grenme alani
olarak gorulmekte; baharat kullanimi, kdlttrel gesitlilik ve yoresel teknikler agisindan 6zgun
bilgiler kazandirmaktadir. Saglik agisindan zeytinyagi, sebze ve bakliyat yemeklerinin olumlu
karsilandigi, ancak yag ve baharat yogunlugu nedeniyle bazi teredditlerin bulundugu saptan-
mistir. Prestij ve klltlrel deger acgisindan Hatay mutfagi katiimcilar tarafindan ¢ogunlukla say-
gin ve taninmis bir mutfak olarak goértlmekle birlikte, bazi katihmcilar tanitim eksikliklerine dik-
kat cekmistir. Lezzet ve kalite algisi genel olarak olumlu olup, meze ve tath c¢esitliligi 6ne ¢ik-
mistir. Katilimcilarin gogu fiyat-performans agisindan Hatay mutfagini ekonomik, doyurucu,
avantajli ve erisilebilir olarak belirtirken, katilimcilarin besi ise son dénemlerde fiyat artislarinin
yiksek oldugunu ifade etmiglerdir. Ogrencilerin gogunlugu Hatay mutfagini bagkalarina éner-
mekte ve kultlrel bir deneyim olarak degerlendirmektedir. Bu baglamda ¢alisma, gastronomi
ogrencilerinin yerel mutfaklara yonelik ¢cok katmanh algi yapisini ortaya koymakta ve Hatay
mutfaginin egitimsel, kiltirel, duygusal ve mesleki gelisim acgisindan énemli bir kaynak oldu-
gunu gostermektedir.

Anahtar Kelimeler: Yoresel lezzet algisi, Hatay mutfagi, gastronomi egitimi, nitel arastirma.
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Perceptions of Hatay’s Local Cuisine Among Gastronomy and
Culinary Arts Students: A Qualitative Study

Abstract

The examination of gastronomy students' perceptions of local cuisines provides important data
in terms of both gastronomic identity development and cultural awareness. This study aims to
reveal the perceptions of fourth-year students in the Department of Gastronomy and Culinary
Arts at iskenderun Technical University regarding Hatay regional delicacies in terms of “emo-
tion, knowledge, health, prestige, taste, price-performance, gastronomic image, and recom-
mendation intention.” The research was structured based on a qualitative research design and
adopted a phenomenological approach. The study group consisted of 17 volunteer final-year
students studying in Hatay. Data were collected through a structured interview form consisting
of eight open-ended questions and evaluated using content analysis and thematic coding met-
hods. The analysis yielded findings under eight main themes (Emotion, Knowledge and Expe-
rience, Health, Prestige, Taste/Quality, Price-Interaction, Destination Image, and Recommen-
dation Intention). The vast majority of students stated that they had a strong emotional con-
nection with Hatay cuisine and experienced feelings of belonging, nostalgia, and happiness.
Hatay cuisine is also seen as a rich learning environment for students, providing unique in-
sights into spice use, cultural diversity, and regional techniques. In terms of health, olive oil,
vegetables, and legume dishes were positively received, but some reservations were noted
due to the high fat and spice content. In terms of prestige and cultural value, the Hatay cuisine
was mostly seen by participants as a respected and well-known cuisine, but some participants
pointed out the lack of promotion. The perception of taste and quality is generally positive, with
the variety of appetizers and desserts standing out. Most participants described Hatay cuisine
as economical, filling, advantageous, and accessible in terms of price-performance, while five
participants noted that prices have risen significantly in recent times. Almost all students re-
commend Hatay cuisine to others and evaluate it as a cultural experience. In this context, the
study reveals the multi-layered perception structure of gastronomy students toward local cui-
sines and demonstrates that Hatay cuisine is an important resource for educational, cultural,
emotional, and professional development.

Keywords: Perception of local taste, Hatay cuisine, gastronomy education, qualitative rese-
arch.
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Ozet

Artizan peynirler, dogal hammaddelerle, katki maddesi kullaniimaksizin, geleneksel yontemler
ve yerel bilgiye dayall olarak Uretilen 6zel sit Grtnleri arasinda yer almaktadir. Endustriyel
peynir Uretimiyle karsilastirildiginda, artizan peynirlerin Uretim suUreci daha kuguk olgekli, el
emegine dayali ve cografi olarak sinirli kalmaktadir. Yerellik ve sirdurilebilirlik ilkeleri cerce-
vesinde degerlendirilen artizan peynirler hem ¢evresel etkilerin azaltiimasi hem de kalttrel mi-
rasin korunmasi agisindan énem tasimaktadir. Calismada, farkli tlkelerde yaygin olarak Ure-
tilen bazi artizan peynirlerin (6rnegin sert, yari sert ve taze cgesitlerin) Uretim teknikleri, olgun-
lastirma suregleri, mikrobiyolojik ve teksturel 6zellikleri derlenmistir. Ayrica, bu peynirlerin gast-
ronomideki kullanim alanlarina (tathlar, peynir tabagi sunumlari ve sarap eslesmeleri gibi) yer
verilmig, artizan peynirlerin teksturel 6zelliklerinin mutfaklardaki gesitlilige katkisi da degerlen-
dirilmistir. Ek olarak, artan tiketici ilgisi dogrultusunda glinimuzde artizan peynir trendleri, str-
durdlebilir Gretim uygulamalari ve gastronomi turizmi baglamindaki yeri tartisiimigtir.

Anahtar kelimeler: Artizan, peynir, Uretim teknikleri, tat ve doku profili.

Some Popular Artisan Cheeses in the World: Production Tech-
niques and Their Importance in Gastronomy

Abstract

Artisanal cheeses are special dairy products produced using natural raw materials, without
additives, and based on traditional methods and local knowledge. Compared to industrial che-
ese production, artisanal cheese making is smaller in scale, labor-intensive, and geographi-
cally limited. Evaluated within the principles of locality and sustainability, artisanal cheeses are
important for both reducing environmental impacts and preserving cultural heritage. This study
examines the production techniques, ripening processes, microbiological and textural proper-
ties of various widely produced artisanal cheeses around the world, including hard, semi-hard,
and fresh varieties. In addition, the gastronomic applications of these cheeses (such as in
desserts, cheese platters, and wine pairing) are discussed, and their sensory contributions to
culinary diversity are evaluated. In addition, current artisanal cheese trends, sustainable pro-
duction practices, and their role within gastronomic tourism are addressed in light of increasing
consumer interest.

Keywords: Artisan, cheese, production techniques, flavor and texture profile.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 173

Peynir Uretiminde Bitkisel Koagiilantlarin Kullanimi

Ogrenci, Tarik KOMSULAR

Canakkale Onsekiz Mart Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari Bélim(i
trk67800@hotmail.com
ORCID: 0009-0004-0058-6109

Dr. Ogr. Uyesi Zerrin YUKSEL

Canakkale Onsekiz Mart Universitesi, Bayrami¢c MYO, Kimya ve Kimyasal Uriinler isleme Teknolojileri
Bolim
zyuksel@comu.edu.tr
ORCID: 0000-0001-6817-7847

Ozet

Bu derleme galismasi, peynir Uretiminde kullanilan koagulant tirlerini tanitmakta ve ézellikle
bitkisel kdkenli koagulantlarin kullanimini detayli sekilde ele almaktadir. Hayvansal ve mikro-
biyal koagulantlara alternatif olarak dne ¢ikan bitkisel koagulantlar, hem geleneksel hem de
modern peynir Uretiminde artan bir ilgi gérmektedir. Bu baglamda, incir sitl (Ficus carica),
enginar cicegi (Cynara scolymus), devedikeni (Cynara cardunculus), kaktlis 6zi (Opuntia
spp.), Sodom elmasi (Calotropis procera) ve gimus yaprakli patlican (Solanum elaeagnifo-
lium) gibi bitkilerden elde edilen dogdal proteazlarin peynir tretimindeki islevi degerlendirilmistir.
Ayrica bu bitkisel koagulantlar kullanilarak Uretilen Torta del Casar, La Serena, Serra da Est-
rela gibi cografi isaretli geleneksel peynirler ile deneysel vegan peynir gesitlerine de yer veril-
mistir. Bitkisel koagulantlarin pihtilastirma verimliligi, tekstirel ve aromatik 6zelliklere etkisi,
surdurilebilirlik ve etik Gretim baglaminda avantajlari tartisiimistir. Calisma, hem gida tekno-
lojisinde inovatif yaklagimlar gelistirmek isteyen arastirmacilar hem de geleneksel yontemleri
surdurdlebilir bicimde modernlestirmeyi amaclayan Ureticiler igin kapsamli bir kaynak sunmayi
hedeflemektedir.

Anahtar kelimeler: Bitkisel koagulantlar, peynir Uretimi, vegan peynir, geleneksel peynir, en-
zimatik koagulasyon.

The Use of Plant Coagulants in Cheese Production

Abstract

This review study introduces various types of coagulants used in cheese production, with a
particular focus on the application of plant-based coagulants. As alternatives to animal- and
microbial-derived coagulants, plant-derived proteases have gained increasing attention in both
traditional and modern cheese making. In this context, the coagulating properties of natural
enzymes extracted from fig latex (Ficus carica), artichoke flower (Cynara scolymus), cardoon
(Cynara cardunculus), cactus extract (Opuntia spp.), Sodom apple (Calotropis procera), and
silverleaf nightshade (Solanum elaeagnifolium) are examined in detail. Furthermore, the study
discusses traditional cheeses such as Torta del Casar, La Serena, and Serra da Estrela which
are produced using these coagulants and protected by geographical indications as well as
experimental vegan cheeses that utilize similar plant-based approaches. The impact of these
coagulants on coagulation efficiency, texture, and flavor profiles, as well as their advantages
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in terms of sustainability and ethical production, are also addressed. This work aims to serve
as a comprehensive resource for researchers seeking innovative approaches in food techno-
logy and producers striving to modernize traditional methods in a sustainable manner.

Keywords:Plant-based coagulants, cheese production, vegan cheese, traditional cheese,
enzymatic coagulation.
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Ozet

Gunumuzde cevresel surdurilebilirlik ve saglkl beslenme yaklasimlarinin 6n plana ¢gikmasiyla
birlikte, bitki bazli beslenme modelleri hem akademik hem sektérel duzeyde dikkat ceken bir
konu haline gelmigtir. Bu ¢caligsmanin amaci, Turkiye'deki gastronomi 6grencilerinin bitki bazli
gastronomiye iliskin bilgi dlizeylerini, algilarini ve profesyonel uygulama egilimlerini ortaya koy-
maktir. Arastirmada nitel arastirma deseni benimsenmis; veriler, izmir Ekonomi Universitesi
Gastronomi ve Mutfak Sanatlari Bolumu'nde “Yoéresel Turk Mutfaklar’” dersi alan 15 6grenci
ile yapilan yari yapilandiriimis gérisme yoluyla toplanmistir. Goriismeler ses kaydiyla belge-
lenmis, yazili metne donudsturalmus ve betimsel icerik analiziyle degerlendirilmigtir. Arastirma
bulgularina gore, 6grencilerin bitki bazli gastronomi hakkindaki bilgi duzeyleri genellikle sinir-
hdir ve bu konuya yonelik egitim icerikleri cogunlukla segmeli derslerle sinirli kalmaktadir. Ka-
tilimcilar, Turk mutfagindaki geleneksel bitki bazli yemeklerin modern gastronomi teknikleriyle
uyarlanabilir oldugunu ifade etmis, ancak sektorel uygulamalarda kultirel 6nyargilar ve disuk
tuketici talebinin yayginlagmanin énuinde engel teskil ettigini belirtmiglerdir. Arastirma, gastro-
nomi egitim programlarinin bitki bazli igeriklerle zenginlestiriimesi, geleneksel yemeklerin mo-
dernlestirilerek sunulmasi ve sektorde farkindalik artirici galigmalar yapilmasinin énemine dik-
kat cekmektedir.

Anahtar Kelimeler: Bitki bazli beslenme, gastronomi, Turk mutfagi, gastronomi égrencileri,
surdurulebilirlik.

Plant-Based Culinary Practices in Gastronomy Education:
Student Perceptions Regarding Applicability in Turkish Cuisine

Abstract

With the increasing prominence of environmental sustainability and healthy nutrition, plant-
based dietary models have become a significant focus in both academic and professional cu-
linary contexts. This study aims to investigate the knowledge levels, perceptions, and profes-
sional tendencies of gastronomy students in Tlrkiye regarding plant-based cuisine. A qualita-
tive research design was adopted, and data were collected through semi-structured interviews
with 15 students enrolled in the “Regional Turkish Cuisines” course at the Department of Gast-
ronomy and Culinary Arts, izmir University of Economics. Interviews were audio recorded,
transcribed verbatim, and analyzed using descriptive content analysis. The findings indicate
that students' knowledge about plant-based gastronomy is generally limited, and educational
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content on this subject is mostly confined to elective courses. Participants stated that traditional
plant-based dishes from Turkish cuisine can be adapted with modern culinary techniques;
however, cultural biases and low consumer demand present challenges to wider adoption in
the foodservice industry. The study emphasizes the need to enrich gastronomy curricula with
plant-based content, modernize traditional recipes, and implement awareness-raising strate-
gies within the industry to promote plant-based practices.

Keywords: Plant based diet, gastronomy, Turkish cuisine, gastronomy students, sustainability.
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Ozet

Bu calisma, Karadeniz Bolgesi'ndeki kadin kooperatiflerinin gastronomi turizmi baglaminda
bdlgesel kalkinma sireclerine olan gok boyutlu etkilerini incelemeyi amacglamaktadir. Tur-
kiye’de kadinlarin ig gicune katihm oranlarinin OECD ve AB ortalamalarinin altinda seyret-
mesi, alternatif istihdam ve guiclenme modellerinin gelistiriimesini zorunlu kilmis; bu baglamda
kadin kooperatifleri, toplumsal cinsiyet temelli esitsizliklerin asilmasi acisindan énemli bir kal-
kinma aktoru olarak degerlendiriimeye baslanmistir. Ayni zamanda, gastronomi turizminin yuk-
selen ekonomik ve kulturel degeri, kadin emegiyle Uretilen yoresel gida Urlnlerinin turistik de-
ger zincirine entegrasyonunu gundeme getirmigtir. Arastirma, nitel arastirma deseni gergeve-
sinde yapilandirilmis olup dokiiman incelemesine dayali derinlemesine icerik analizi yontemi
kullanilmistir. Calismada; kamu kurumlarina ait raporlar, akademik literatir, kadin kooperatif-
lerinin faaliyet blltenleri ve medya kaynaklar sistematik bicimde taranarak degerlendirilmistir.
Evren olarak Karadeniz Bdlgesi’ne odaklaniimig, érneklem olarak gastronomiyle iligkili faaliyet
yuriten kadin kooperatifleri ele alinmistir. Verilerin analizi, “kadinin gliglenmesi”, “sosyal da-
yanisma ekonomisi” ve “kultirel surdurulebilirlik” kavramsal eksenlerinde gergeklestiriimigtir.
Elde edilen bulgular, Karadeniz'deki kadin kooperatiflerinin yerel mutfak mirasini yasatma, y6-
resel UrUnlerin ticarilestirimesi ve kadinlarin sosyo-ekonomik katiliminin artirilmasi yéniyle
bolgesel kalkinmaya anlamli katkilar sundugunu gdstermektedir. Ozellikle regel, tursu, pek-
mez, ekmek, findik bazli Grlnler ve yerel tathlarin tretimi yoluyla kooperatiflerin gastronomi
turizmine entegre oldugu; bu faaliyetlerin hem kadin girisimciligini tesvik ettigi hem de bdlge
ekonomisine katma deger sagladigi gézlemlenmistir. Bununla birlikte, kooperatiflerin kurumsal
kapasite, finansal surdurulebilirlik ve pazarlama stratejileri gibi alanlarda yapisal zorluklarla
karsi kargiya olduklari da belirlenmigtir. Calisma, kadin kooperatiflerinin sadece ekonomik de-
gil ayni zamanda kulturel ve sosyal sermaye Uretimi agisindan da stratejik Gneme sahip oldu-
gunu ortaya koymaktadir. Karadeniz Kadin Kooperatifleri Birligi drneginde oldugu gibi bdlgesel
diuzeyde oOrgutlenen yapilar, yerel kalkinma stratejilerinde kadin emeginin daha etkin bicimde
degerlendirilebilecegini gostermektedir. Bu dogrultuda, kapasite gelistirme programlari, finan-
sal tesvik mekanizmalari, kooperatifler arasi ag olusumu ve kamu-STK is birlikleri temelinde
cok aktorlu kalkinma modellerinin yayginlastiriimasi onerilmektedir.

Anahtar Kelimeler: Kadin Kooperatifleri, Gastronomi Turizmi, Karadeniz Boélgesi, Bolgesel
Kalkinma, Sosyal Dayanigsma Ekonomisi
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The Impact of Women's Cooperatives on Gastronomy Based
Development in the Black Sea Region

Abstract

This study aims to examine the multifaceted contributions of women’s cooperatives in the
Black Sea Region to regional development within the context of gastronomic tourism. The low
labor force participation rate of women in Turkiye, compared to OECD and EU averages, ne-
cessitates the development of alternative models for empowerment and employment. In this
context, women’s cooperatives have emerged as critical actors in combating gender-based
inequalities. Simultaneously, the rising economic and cultural value of gastronomic tourism
has drawn attention to the integration of women’s labor and locally produced food into regional
tourism value chains. The research was conducted within a qualitative research design, emp-
loying in-depth content analysis based on document review. The data corpus consists of aca-
demic literature, governmental reports, bulletins of women’s cooperatives, and verified media
sources. The study focuses on the Black Sea Region as its population, with a purposive sample
of women’s cooperatives engaged in gastronomy-related activities. The analysis is guided by
key conceptual frameworks, namely women’s empowerment, social solidarity economy, and
cultural sustainability. Findings reveal that women’s cooperatives in the region significantly
contribute to the preservation of culinary heritage, commercialization of local products, and
enhancement of women’s socio-economic participation. Through the production of local spe-
cialties such as jam, pickles, molasses, bread, hazelnut-based goods, and traditional desserts
these cooperatives actively engage with gastronomic tourism, thereby promoting female ent-
repreneurship and generating added value for the regional economy. However, the study also
identifies structural challenges, including limited institutional capacity, financial fragility, and
underdeveloped marketing strategies. The results underscore that women’s cooperatives pos-
sess strategic importance not only economically, but also in terms of social capital and cultural
continuity. Regional networks such as the Black Sea Women'’s Cooperatives Union demonst-
rate the potential of coordinated local action in fostering inclusive and sustainable develop-
ment. In this regard, it is recommended that multi-actor development models be expanded
through capacity-building programs, financial incentives, inter-cooperative networking, and
public—civil society collaborations.

Keywords: Women’s cooperatives, gastronomic tourism, Black Sea Region, regional deve-
lopment, in-depth analysis, social solidarity economy.
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Ozet

Bu calisma, Karadeniz Bolgesi'nin 6zellikle dogu kesiminde yer alan arkeolojik alanlar Gzerin-
den antik donem mutfak kultirinin izini stirerek, bu kiltirel mirasin 21. ylzyila yansimalarini
degerlendirmeyi amaclamaktadir. Antik donemde Pontus ve Kolhis kilttrel yapilarinin sekil-
lendirdigi beslenme pratikleri ile Roma ve Bizans etkilerinin harmanlandi§i bu cografya, gina-
muzde dahi izlerini surdiren ¢ok katmanl bir mutfak hafizasina sahiptir. Calismanin temel
amacil, antik yazili kaynaklar ile arkeolojik bulgular arasinda iliski kurarak, gastronomik surek-
lilik ve donusum baglaminda disiplinlerarasi bir dederlendirme sunmaktir. Aragtirma yontemi
olarak nitel aragtirma desenlerinden derinlemesine analiz teknigi benimsenmis; yazili metin
incelemesi, gorsel belge dederlendirmesi ve arkeolojik materyal analizleri gibi ¢esitli veri kay-
naklar ¢oklu bakig agisiyla ele alinmistir. Orneklem olarak, Ordu Cingirt Kayasi, Altinordu
Kurul Kalesi, Giresun Kale Mahallesi ve Trabzon Boztepe Yamag Yerlesimi gibi segilmis arke-
olojik alanlar Uzerinden temsili veriler toplanmigtir. Veriler dokiiman analizi yontemiyle ¢ézum-
lenmis, pisirme ve saklama kaplari, 6gutme taslari, cam siseler, firin kalintilar gibi maddi kultar
unsurlari fonksiyonel agidan siniflandirilarak ginimiz gastronomik pratikleriyle karsilastiril-
mustir. Bulgular dogrultusunda, antik dénemde tahil (arpa, bugday), deniz Grtnleri (hamsi, pa-
lamut, uskumru), yabani otlar (kara lahana, madimak) ve fermente gidalarin (balik sosu — ga-
rum, sirke, sarap) beslenme sisteminin temelini olusturdugu tespit edilmistir. Ozellikle Cingirt
Kayasi’nda ele gegen relief bowl tipi kaseler ile tas firin kalintilari, tahil bazli sicak yemeklerin
ve meze turld sunumlarin mutfakta énemli bir yer tuttugunu géstermektedir. Kurul Kalesi'nde
ortaya c¢ikarilan cam siseler ve bronz mutfak araglari, sivi gida tasinimi ve olasi sarap/sos
servislerini isaret etmektedir. Ayrica, Kotyora (Ordu) liman sehri 6zelinde Xenophon'un Ana-
basis adl eserinde gegen toplu yemek ve baris soleni tasvirleri, ddnemin gastronomik aligkan-
hklarinin toplumsal ve diplomatik fonksiyonlarini yansitmaktadir. Calisma sonucunda, Karade-
niz Bolgesi’nde mutfak kiltiriiniin hem maddi hem manevi miras unsurlariyla ginimize ta-
sindid1, guncel mutfak pratiklerinin (misir ekmegi, karalahana gorbasi, hamsi tuzlamasi vb.)
koklerinin antik caglara dek uzandidi tespit edilmistir. Arkeolojik verilerin gastronomi bilimleriyle
batincll bir yaklagsimla okunmasi, hem akademik hem de kiiltirel strdurilebilirlik agisindan
yeni acilimlar sunmaktadir. Bu baglamda, arkeogastronomi perspektifiyle yiritilen bu aras-
tirma; dijital arsivieme, gastronomi turizmi, cografi isaretleme ve yerel mutfak mirasinin korun-
masina yonelik uygulamalar icin bir temel olusturmayi hedeflemektedir.

Anahtar Kelimeler: Gastro-arkeoloji, Karadeniz arkeolojisi, mutfak kulttrd, antik dénem bes-
lenme, kulttrel strdurulebilirlik.
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Traces of Culinary Culture in Black Sea Archaeology and Its
Reflection in the 21st Century

Abstract

This study aims to explore the culinary culture of the ancient period in the Eastern Black Sea
Region through archaeological evidence and evaluate its reflections in the 21st century. The
region shaped by the cultural structures of Pontus and Colchis and later influenced by Roman
and Byzantine elements has preserved a multilayered culinary memory that continues to reso-
nate in contemporary practices. The main objective of the study is to establish a connection
between ancient textual sources and archaeological findings and to offer an interdisciplinary
analysis in the context of gastronomic continuity and transformation.The study adopts a quali-
tative research design, specifically employing in-depth analysis methods. Data were collected
from representative archaeological sites such as Cingirt Kayasi (Fatsa), Kurul Castle (Alti-
nordu), Giresun Kale Mahallesi, and Boztepe Hill Settlement (Trabzon). The data include an-
cient literary sources, archaeological excavation reports, and museum-held material culture.
The analysis is based on document analysis techniques, and material findings such as ceramic
and metal cooking vessels, grinding stones, ovens, and glass bottles were classified functio-
nally and interpreted through the lens of contemporary gastronomic practices. The findings
reveal that cereals (barley, wheat), seafood (anchovy, bonito, mackerel), wild herbs (black
cabbage, madimak), and fermented products (fish sauce — garum, vinegar, wine) formed the
basis of the ancient Black Sea diet. Artifacts such as relief bowls and stone oven remains
discovered at Cingirt Kayasi demonstrate the prevalence of grain-based hot dishes and
mezze-style servings. Glass bottles and bronze kitchen utensils uncovered at Kurul Castle
point to the transportation and serving of liquid foods such as sauces and wine. In addition,
Xenophon’s account of a ceremonial feast in Kotyora (modern-day Ordu) provides evidence
that culinary practices also served social and diplomatic functions in antiquity. The study conc-
ludes that both tangible and intangible elements of culinary culture have been transmitted from
antiquity to the present in the Black Sea Region. Modern culinary traditions such as cornbread,
black cabbage soup, and salted anchovy have clear parallels with ancient practices. This re-
search, approached through the lens of archaeogastronomy, offers new insights into cultural
sustainability and local gastronomic identity. It also lays the groundwork for applied practices
such as digital archiving, gastronomic tourism, geographic labeling, and the preservation of
local food heritage.

Keywords: Gastro-archaeology, Black Sea archaeology, culinary culture, ancient nutrition,
cultural sustainability.
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Ozet

Gastronomi, sadece beslenme pratigi degil; kultarel kimligin insasi ve kultirlerarasi iletigsimin
saglanmasinda temel bir rol Ustlenen ¢ok boyutlu bir olgudur. Yemek kulttrd, ait oldugu
toplumun tarihini, sosyal yapilarini, deger sistemlerini ve sembollerini yansitan karmasik bir
sosyal yaplya sahiptir. Tarihsel dénem dizileri, gastronomik kultirin goérsel ve anlatisal
bicimde temsili agisindan gugcli araglar olup mutfak kdltirindn uluslararasi alanda tanitimina
onemli katkilar saglamaktadir. Bu ¢galisma, Turkiye yapimi "Muhtesem Ylzyil" ve Guney Kore

yapimi "Saraydaki Micevher" (Dae Jang Geum-CHZE =) dizilerini karsilastirmali analiz

cergevesinde ele alarak Osmanh ve Kore saray mutfaklarinin medya araciligiyla kultrel
temsillerini incelemeyi amaclamaktadir. Calismada kullanilan yéntem nitel icerik analizidir.
Secilen dizilerdeki gastronomik sahneler tematik boyutlariyla analiz edilerek benzerlik ve
farkliliklar tespit edilmistir. Arastirma bulgularina gére Osmanli saray mutfaginda, yemegin
saglk islevi yaninda ihtisam ve gli¢c semboll olarak kurgulandigi gérilmektedir. Kore saray
mutfagi ise dogaya uyum, mevsimsellik, saglik ve denge ilkelerine dayall beslenme felsefesini
yansitmaktadir . Kore mutfaginda estetik sadelik, renk uyumu ve fermente Urinlerin 6nemi
vurgulanmaktadir. Her iki dizide de gastronomi, dramatik ve idealize edilmis bigimde
sunularak, kdltrel kimligin ve tarihsel mirasin medya araciligiyla evrensel izleyiciye
aktariminda stratejik anlati unsuru olarak kullaniimaktadir. Sonug olarak, bu calisma tarihsel
dizilerin, gastronominin medya araciligiyla kultarel kimligi aktarmadaki rolinG ve gastronomik
mirasin goérsel temsilini vurgulayarak gastronomi ve kiltlrel ¢alismalar literatlirine 6zgun
katkilar sunmay! hedeflemektedir.

Anahtar Kelimeler: Gastronomi, kuiltirel kimlik, medya temsili, Osmanl saray mutfagi, Kore
saray mutfagi.
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Analysis of Gastronomy in the Context of Media
Representation: Comparison of the TV Series "Muhtegsem
Yuzyll" and " Saraydaki Miucevher"

Abstract

Gastronomy is not merely a practice of nourishment; it is a multidimensional phenomenon that
plays a fundamental role in the construction of cultural identity and the facilitation of intercultu-
ral communication. Food culture embodies a complex social structure that reflects the history,
social organization, value systems, and symbols of the society to which it belongs. Historical
television dramas serve as powerful tools for the visual and narrative representation of gastro-
nomic culture and make significant contributions to the international promotion of culinary he-
ritage. This study examines the Turkish series “Muhtesem Ylzyil” (Magnificent Century) and

the South Korean series “Dae Jang Geum” (Jewel in the Palace, T & &) through a compara-

tive analysis, aiming to explore the cultural representations of Ottoman and Korean palace
cuisines as mediated by television. The method employed is qualitative content analysis. Gast-
ronomic scenes in the selected series were thematically analyzed to identify similarities and
differences across dimensions such as food components, cooking techniques, table arrange-
ments, and gastronomic rituals. The findings suggest that Ottoman palace cuisine is portrayed
not only in terms of the health-related functions of food but also as a symbol of magnificence
and power. In contrast, Korean palace cuisine reflects a dietary philosophy grounded in har-
mony with nature, seasonality, health, and balance. Korean cuisine emphasizes aesthetic
simplicity, color harmony, and the central role of fermented foods. In both series, gastronomy
is presented in a dramatized and idealized form, functioning as a strategic narrative device
through which cultural identity and historical heritage are transmitted to a global audience. In
conclusion, this study highlights the role of historical dramas in conveying cultural identity thro-
ugh gastronomy and in visually representing culinary heritage, thereby offering an original
contribution to the literature on gastronomy and cultural studies

Keywords: Gastronomy, cultural identity, media representation, Ottoman palace cuisine, Ko-
rean palace cuisine.
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Ozet

Bu calisma, surdurtlebilirlik sdylemiyle éne ¢ikan restoran turlerinin (yesil, organik, lokal/mev-
simsel, vegan-vejetaryen, sifir atik ve adil ticaret) gosterisci tiketim baglaminda nasil islev
g6rdugund ince-lemektedir. Veblen’in gdsterisci tiketim kurami ve ¢agdas sinyal kuramlari
cercevesinde yapilandiri-lan arastirma, ilgili literatirde 2010 sonrasi yayimlanmig 24 akade-
mik ¢alismanin bulgularina dayal olarak yurutilmustar. Bulgular, surdarulebilir restoran ter-
cihlerinin yalnizca gevresel ve etik hassasi-yetle agiklanamayacak kadar ¢ok katmanli bir ya-
plya sahip oldugunu ortaya koymaktadir. S6z konusu tercihler; sosyal onay ihtiyaci, kilttrel
sermaye gosterimi, gorinurlik arzusu ve sembolik prestij arayisi gibi motivasyonlarla i¢ ice
gecgmektedir. Calisma, tlketici davraniglarinin etik duyarlilikla sekillenen fakat estetikle sunu-
lan stratejik performanslara donistiguni savunmaktadir. Bu baglamda surdurtlebilir restoran-
lar, bireylerin sosyal konumlarini géranar kildiklari, kimliklerini sunduklari ve stati sinyali ver-
dikleri alanlara evriimektedir. Ozellikle (st gelir ve egitim grubundaki bireylerin bu mekanlari,
etik tercihler araciligiyla “dogru”, “bilingli” ve “kiltirel olarak segkin” bireyler olarak gériinmek
icin tercih ettigi saptanmistir. Calisma sonucunda, etik restoran tercihlerinin gosterisgi tiketim
stratejileriyle baglantili olarak yeniden dugunulmesi 6nerilmektedir. Ayrica kamu politikalarinin
bu tir mekanlara erisimi toplumsallastiracak bigcimde dizenlenmesi, etik duyarlihgin sinifsal
ayrismayi yeniden uretme potansiyelini sinirlandirmak agisindan énem arz etmektedir.

Anahtar Kelimeler: Gdsterisci tiketim, strdUrdlebilir restoranlar, sosyal stat, etik tiketim.
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Sustainable Restaurants Ethical Sensitivity Or Social Image?

Abstract

This study examines how restaurant types that prominently adopt the discourse of sustainabi-
lity—namely green, organic, local/seasonal, vegan-vegetarian, zero-waste, and fair trade es-
tablishments—function within the context of conspicuous consumption. Framed through Veb-
len’s theory of conspicuous consumption and contemporary signaling theories, the research is
based on the findings of 24 academic studies published after 2010. The results reveal that the
preference for sustainable restaurants cannot be solely attributed to environmental or ethical
concerns; rather, it reflects a multi-layered structure of motivations. These preferences are
often intertwined with the desire for social approval, visibility, and symbolic prestige. The study
argues that consumer behaviors, although shaped by ethical awareness, are increasingly per-
formed as strategic and aesthetically curated acts. In this regard, sustainable restaurants have
evolved into arenas where individuals display social positions, project identities, and signal
status. It was particularly observed that individuals from higher income and education groups
tend to prefer such venues as a means of appearing “conscious,” “morally upright,” and “cul-
turally refined.” The study concludes that ethical restaurant preferences should be reconside-
red in relation to conspicuous consumption strategies. Moreover, it highlights the need for pub-
lic policy to facilitate broader access to these spaces in order to mitigate the class-based rep-
roduction of ethical sensitivity.

Keywords: Conspicuous consumption, sustainable restaurants, social status, ethical con-
sumption.
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Ozet

Gastronomi alaninda yasanan gelisim ve donusumler, tlketicilerin davranislari ve yiyecek ice-
cek igletmelerinin hizmetini de etkileyen bir faktérdir. Ozellikle son yillarda artan saglik kaygisi
nedeniyle dogal, surdirdlebilir ve 6zglin olan Urlnlere ydnelik talep artis gostermistir. Bu du-
rum, isletmelerin de yeni yaklasimlar gelistirmesi gerekliligini dogurmustur. Bu baglamda, me-
ndlerde giderek artan artizan Urin arzi dikkat cekmektedir. Artizan Urlnler ise geleneksel yon-
temlerin kullanildigi dogdal ve el emegi Urdnlerdir. Artizan drtnlerin menulere dahil edilmesi
isletmelere, 6zglnlik ve farklilasma gibi avantajlar saglamakta olup, tuketicilere kisisel bir
gastronomik deneyim ve otantiklik yasatmaktadir. Arastirmanin temel amaci, yiyecek icecek
isletmelerine ait menulerde artizan Urdnlerin varligini incelemek ve bu Urlnlerin hangi menu
kategorilerinde sunuldugunu analiz etmektir. Aragtirmanin evrenini Bursa’da bulunan restoran,
kafe ve pastane gibi yiyecek icecek isletmeleri olusturmaktadir. Arastirmada nitel yontemler-
den dokuman analizi kullaniimakta olup, Bursa’da bulunan dijital veya basili 30 restoran, 20
kafe ve 20 pastane menlsU elde edilmistir. Toplam 23 isletme olmak tzere; 10 restoran, 6
kafe ve 7 pastane isletmesinde artizan Uriine rastlanmistir. isletmelerin menilerinde artizan
arunlerle ilgili 6ne ¢ikan temalar ve isletme menulerinde artizan Urtnlerin yer aldiklari katego-
riler belirlenmistir. One gikan temalar su sekildedir: Geleneksel, yéresel, dogal, artizan, el ya-
pimi, ev yapimi, ev usull, katkisiz, yerli, eksi maya ve koy trln0 seklindedir. Artizan trlnlere;
kahvalti, ana yemek, atistirmalik, special, icecek, ekmek, kurabiye ve tatl kategorilerinde rast-
lanmigtir.

Anahtar Kelimeler: Artizan, mend, menu planlama, geleneksel, yiyecek icecek isletmeleri,
yerel gida, gastronomi, Bursa
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Artisan Product Examination in the Menus of
Food and Beverage Business: The Case of Bursa

Abstract

Developments and transformations in the field of gastronomy are factors that affect consumer
behavior and the services of food and beverage business. Especially in recent years, due to
increasing health concerns, the demand for natural, sustainable and original products has inc-
reased. This has necessitated the development of new approaches by businesses. In this con-
text, the increasing supply of artisan products in menus is attracting attention. Artisan products,
on the other hand, are natural and handmade products using traditional methods. The inclusion
of artisan products in menus provides businesses with advantages such as originality and dif-
ferentiation, while providing consumers with a personal gastronomic experience and authenti-
city. The main objective of the research is to examine the presence of artisan products in the
menus of food and beverage businesses and to analyze the menu categories in which these
products are offered. The research population consists of food and beverage establishments
such as restaurants, cafes and patisseries in Bursa. Document analysis, a qualitative method,
is used in the research, and digital or printed menus of 30 restaurants, 20 cafes and 20 patis-
series in Bursa were obtained. A total of 23 businesses; Artisan products were found in 10
restaurants, six cafes, and seven patisseries. The prominent themes related to artisan pro-
ducts in the restaurants' menus and the categories in which they were found were identified.
The prominent themes were as follows: traditional, regional, natural, artisan, handmade, ho-
memade, home-style, additive-free, local, sourdough, and village produce. Artisan products
were found in the breakfast, main course, snack, specialty, beverage, bread, cookies, and
dessert categories.

Keywords: Artisan, menu, menu planning, traditional, food and beverage businesses, local
food, gastronomy, Bursa
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Ozet

Otantiklik kelimesi 6zgun, sahici, gercek, dogru, yapay olmayan gibi anlamlari ifade etmekte-
dir. Otantiklik kelimesi her sektorde kullanilabilecegi gibi yiyecek igcecek enduistrisinde de ol-
dukcga yaygin bir kullanima sahiptir. Ginimuizde modern yasamdan biraz uzaklasma istegi,
daha saglikli ve organik Urtnler tuketme aliskanligi ve istegdinin olmasi gibi faktorler aslinda bu
kavramlarin her gecen gun daha da 6nem kazandigini gostermektedir. Gastronomi turizminin
gelismesiyle birlikte de hem Uretim hem tlketim noktasinda bireyler 6zgin olan, unutulmaya
yuz tutmus, yoreye 6zgu gergek lezzetler olan otantik yiyeceklere erismeyi, onlari tatmayi ve
deneyimlemeyi arzu eder hale gelmistir. Bu kapsamda Web of Science veri tabani Uzerinde
yer alan “Otantik Yiyecek” kavrami ile ilgili arastirmalarin bibliyometrik analizinin yapilmasi
amagclanmistir. Web of Science veri tabaninda “authentic food” kavrami “authenticity” “authen-
ticity in food” gibi kelimelerle birlikte “topic” bashgi igerisinde hem baslik hem konu hem anahtar
kelimeler dahil edilerek arama yapilmis ve toplamda 62 adet yayin elde edilmistir. Elde edilen
veriler; yapildigi yayin yili, igerdigi anahtar kelimeler, yayin tirt, konu alanlari, yayinin kaynadi,
yayinin ait oldugu ulke ve atif sayisi gibi ¢esitli acilardan incelenerek tablo ve grafik tzerinde
gosterilmistir. Yapilan analiz sonucunda elde edilen anahtar kelimeler, yazarlar ve Ulkeler ara-
sindaki baglantilar VOSviewer programi araciligiyla gorsellestiriimistir. Bulgular otantik yiye-
cek kavraminin 2022-2027 yillar1 arasinda ve Cin’de daha yogun galisildidi gibi bir takim so-
nuglari ortaya ¢ikarmistir.

Anahtar Kelimeler: Otantik yiyecek, bibliyometrik analiz, Web of Science.

Bibliometric Analysis of Studies on Authentic Food: Web of
Science

Abstract

The word authenticity means original, genuine, real, true, correct, not artificial. As the word
authenticity can be used in every sector, it is also widely used in the food and beverage in-
dustry. Today, factors such as the desire to get away from modern life, the habit and desire to
consume healthier and organic products actually show that these concepts are gaining more
importance day by day. With the development of gastronomy tourism, individuals have become
desirous of accessing, tasting and experiencing authentic foods, which are unique, forgotten,
real flavors specific to the region, both at the point of production and consumption. In this
context, it is aimed to conduct a bibliometric analysis of the research on the concept of “Aut-
hentic Food” on the Web of Science database. In the Web of Science database, the concept
of “authentic food” was searched by including words such as ‘authenticity’ “authenticity in food”
and both title, subject and keywords within the title “topic” and a total of 62 publications were
obtained. The data obtained were analyzed in terms of various aspects such as the year of
publication, keywords, type of publication, subject areas, source of the publication, country of
publication and number of citations, and shown in tables and graphs. The links between
keywords, authors and countries obtained as a result of the analysis were visualized through
the VOSviewer program. The findings revealed that the concept of authentic food was studied
more intensively between 2022-2027 and in China.

Keywords: Authentic food, bibliometric analysis, Web of Science.
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Ozet

Gunumuz dinyasinda artan nifus, iklim degisikligi ve tarim alanlarinin azalmasi gibi neden-
lerle geleneksel protein kaynaklarinin yetersiz kalmasi, alternatif besin kaynaklarina olan ilgiyi
artirmistir. Bu baglamda, yenilebilir bocekler surdurilebilirlik, besin degeri ve ¢evre dostu Ure-
tim suregleriyle dikkat ceken énemli bir alternatif olarak éne ¢cikmaktadir. Yenilebilir bécekler,
tarih boyunca farkh kiltirlerde gida, tedavi ve dini ritliellerde kullaniimis; ginimuzde ise 113
Ulkede yaklasik 2 milyar insan tarafindan dizenli olarak tiketiimektedir. Boceklerin tlrlerine
gore larvalari, yumurtalari ve ergin halleri tiketilmekte olup, protein, vitamin, mineral ve saglikli
yag asitleri bakimindan oldukg¢a zengindirler. Ayrica dusuk karbon ayak izine sahip olmalari,
az alan ve su tiuketimiyle Uretilebilmeleri sebebiyle ¢evre lizerindeki etkileri geleneksel hayvan-
cihda kiyasla daha dusuktir. Bu derleme calismasi, yenilebilir béceklerin insan beslenmesin-
deki rolunu, tuketici algilarini ve Turkiye'deki mevcut aragtirmalari kapsayan literatirin siste-
matik bir degerlendirmesini sunmay! amaclamaktadir. Arastirma, anlati derlemesi (narrative
review) metodolojisi ile yuritilmis olup, 2005-2025 yillari arasinda yayimlanmig ingilizce ve
Turkge akademik kaynaklara dayanmaktadir. Literatir taramasi kapsaminda Google Scholar,
Scopus, TR Dizin ve Web of Science elektronik veri tabanlarinda “edible insects”, “entomop-
hagy”, “consumer perception”, “alternative proteins” ve “yenilebilir bécekler” anahtar terimleri
kullanilarak arastirmalar incelenmistir. Calismada, entomofaji kavrami gercevesinde bocek tu-
ketiminin tarihsel gelisimi, kiresel yayginhidi ve 6zellikle Avrupa ile Asya’daki yaklagimlar kar-
silagtirmali olarak ele alinmistir. Elde edilen veriler dogrultusunda bilgi diizeyi, tutum ve kabul
oranlari analiz edilmigtir. Sonug¢ olarak, bilgi eksikligi, kiltrel aliskanliklar ve duyusal faktorle-
rin bocek tuketimi algisinda belirleyici oldugu; ancak egitim, medya deste@i ve gastronomik
uygulamalarla bu alginin olumlu yonde dénustirilebilecegi ortaya konmustur. Calismanin so-
nucunda, yenilebilir béceklerin insan beslenmesinde surdirulebilir bir alternatif oldugu, ancak
tuketici kabultnun artirilmasi i¢in multidisipliner yaklagimlar, egitim faaliyetleri ve kiltirel en-
gelleri agsmaya yonelik stratejilerin geligtiriimesi gerektigi vurgulanmaktadir. Bu baglamda, ye-
nilebilir bdceklerin alternatif gida kaynagi olarak gelecekteki potansiyelinin degerlendirilme-
sinde tuketici algisi temel bir unsur olarak one ¢ikmaktadir.

Anahtar Kelimeler: Yenilebilir bocekler, tiketici algisi, entomofaji, alternatif gida.
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Consumer Perception of Edible Insects

Abstract

In today's world, factors such as a growing population, climate change, and the reduction of
agricultural land have led to the inadequacy of traditional protein sources, increasing interest
in alternative food sources. In this context, edible insects stand out as a significant alternative
due to their sustainability, nutritional value, and environmentally friendly production processes.
Edible insects have historically been used in various cultures for food, medicinal purposes,
and religious rituals; today, they are regularly consumed by approximately 2 billion people in
113 countries. Depending on the species, their larvae, eggs, and adult forms are consumed
and are rich in protein, vitamins, minerals, and healthy fatty acids. Additionally, due to their low
carbon footprint and the ability to be produced with minimal land and water use, their environ-
mental impact is significantly lower compared to traditional livestock. This review study aims
to present a systematic evaluation of the literature covering the role of edible insects in human
nutrition, consumer perceptions, and current research in Turkiye. The research was conducted
using the narrative review methodology and is based on academic sources published in Eng-
lish and Turkish between 2005 and 2025. As part of the literature review, studies were exami-
ned using the keywords “edible insects,” “entomophagy,” “consumer perception,” “alternative
proteins,” and “yenilebilir bocekler” across electronic databases including Google Scholar,
Scopus, TR Dizin, and Web of Science. Within the framework of the concept of entomophagy,
the historical development of insect consumption, its global prevalence, and particularly the
approaches in Europe and Asia are discussed comparatively. Based on the data obtained,
levels of knowledge, attitudes, and acceptance rates were analyzed. As a result, it has been
revealed that lack of knowledge, cultural habits, and sensory factors are decisive in shaping
the perception of insect consumption; however, this perception can be positively transformed
through education, media support, and gastronomic practices. The study concludes that edible
insects represent a sustainable alternative in human nutrition, but to increase consumer ac-
ceptance, it is essential to develop multidisciplinary approaches, educational initiatives, and
strategies to overcome cultural barriers. In this context, consumer perception emerges as a
key factor in evaluating the future potential of edible insects as an alternative food source.

Keywords: Edible insects, consumer perception, entomophagy, alternative food.
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Ozet

Yenilebilir gicekler arasinda yer alan gelincik (Papaver rhoeas), goz alici kirmizi rengi ve ka-
rakteristik aromasiyla 6ne ¢ikmakta; geleneksel tipta yatistirici, balgam sokturicu ve ates du-
surucu ozellikleriyle kullaniimaktadir. Anadolu’nun farkli bolgelerinde yaygin olarak hazirlanan
gelincik serbeti, gelincik giceklerinin limon ve sekerle kaynatiimasiyla elde edilen dogal ve fe-
rahlatici bir icecektir. Osmanli mutfaginda hem saglik amach hem de sosyal bir icecek olarak
tliketilen bu serbet, kiltirel mirasin 6nemli bir pargasini olusturmaktadir. Bu arastirmada, ge-
lincik gicedi serbetinin bilesen ézellikleri bilimsel agidan incelenmis ve farkli formilasyonlarda
hazirlanan 6rneklerin duyusal 6zellikleri optimize edilmistir. Duyusal degerlendirmelerde begli
likert dlgegi ile gérinim (renk, bulaniklik), koku (ot, cicek, hosa gitmeyen koku) ve tat (ot,
ciceksi, seker, meyvemsi, ferahlatici, hosa gitmeyen tat) parametreleri kullaniimigtir. Begenirlik
duzeyi hedonik degerlendirme testi ile belirlenmigtir. Bilesen analizlerinde titrasyon asitligi, pH,
kurumadde, Brix degerleri tespit edilmistir. Formulasyonda seker kaynagi olarak elma konsant-
resi ve toz gseker kullaniimistir. Anadolu kultirel mirasinin bir unsuru olan gelincik gigceginin
gastronomi alaninda fonksiyonel bir trlin olarak degerlendiriimesi, 6zgun fikirlerin gelisimine
katki saglamaktadir. Bu arastirma, sentetik icecekler yerine geleneksel ve dogal Urinlerin ye-
niden kayit altina alinarak geng kusaklara aktariimasina érnek teskil etmektedir.

Anahtar kelimeler: Gelincik ¢igedi, gelincik serbeti, Brix, duyusal analiz.

A Gastronomic Value “Poppy Flower Sherbet”

Abstract

Among edible flowers, the poppy (Papaver rhoeas) stands out for its striking red color and
characteristic aroma; it is used in traditional medicine for its soothing, expectorant, and fever-
reducing properties. Poppy syrup, commonly prepared in different regions of Anatolia, is a
natural and refreshing drink obtained by boiling poppy flowers with lemon and sugar. Consu-
med in the Ottoman cuisine both for health purposes and as a social beverage, this syrup
constitutes an important part of cultural heritage. In this study, the component properties of
poppy flower syrup were examined scientifically, and the sensory properties of samples pre-
pared in different formulations were optimized. In sensory evaluations, a five-point Likert scale
was used for the parameters of appearance (color, turbidity), smell (herbaceous, floral, unple-
asant smell), taste (herbaceous, floral, sweet, fruity, refreshing, unpleasant taste), and aroma
(floral, fruity, refreshing, unpleasant). The level of acceptability was determined using a hedo-
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nic evaluation test. Titration acidity, pH, dry matter, and Brix values were determined in com-
ponent analyses. Apple concentrate and powdered sugar were used as sugar sources in the
formulation. The evaluation of the poppy flower, an element of Anatolian cultural heritage, as
a functional product in the field of gastronomy contributes to the development of original ideas.
This research serves as an example of traditional and natural products being re-registered and
passed on to younger generations instead of synthetic beverages.

Keywords: Poppy flower, poppy sherbet, Brix, sensory analysis.
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Ozet

Dogal afetler, dogrudan insan yasamini tehdit eden, sosyoekonomik yapilari, altyapi sistem-
lerini ve temel hizmet aglarini derinden etkileyen ¢ok yonlU krizlerdir. Bu krizlerin en belirgin
sonuglarindan biri, afet sonrasinda gida tedarik zincirinin igleyisinde meydana gelen aksak-
liklardir. Gida Uretim alanlarinin tahrip olmasi, ulastirma ve depolama altyapisinin zarar gor-
mesi ve acil yardim sureclerinde koordinasyon eksiklikleri, toplumsal kirilganligi daha da ar-
tirmaktadir. Ozellikle afetin hemen sonrasindaki ilk giinlerde gidaya erisim sorunu, hayatta
kalma mucadelesi veren birey ve topluluklar icin yasamsal bir dncelik haline gelmektedir. Afet
yonetimi literatirde genellikle barinma, saghk ve guvenlik gibi konular 6n planda tutulsa da
gida gavenligi ve gida tedarik zinciri surdarulebilirligi bu yapilarin tamamlayici ve butunleyici
bir pargasi olarak degerlendiriimelidir. Bu baglamda, gida tedarik zincirinin afet aninda ve son-
rasinda nasil isledigi; yonetim kapasitesi, uluslararasi yardim mekanizmalari ve yerel lojistik
altyapinin ne derece hazirlikli oldugu gibi ¢ok boyutlu etkenlere baglidir. Bu ¢alisma, 1950—
2025 yillar arasinda 6lim orani en yiksek ¢ blylk dogal afet sonrasi gida tedarik zinciri
Uzerindeki etkilerini karsilastirmali olarak analiz etmektedir. Arastirmanin temel amaci, farkh
afet tlrlerinde ortaya ¢ikan kriz dinamiklerini inceleyerek, gida guvenligi agisindan etkin ve
yetersiz midahale druntilerini ortaya koymaktir. Elde edilen bulgular, afetlerin sadece fiziksel
yikimla sinirli kalmayip, gida tedarik zincirini ¢cok boyutlu sekilde kesintiye ugrattigini géster-
mektedir. Bhola Kasirgasi’nda midahalenin ge¢ ve yetersiz kalmasi siyasi krizleri tetiklemis;
Tangshan Depremi'nde merkeziyetgi yapi dis yardimi engellemistir. Buna karsin Hint Okya-
nusu Tsunamisi’nde ¢ok paydasli, hizli ve butiinlesmis midahaleler daha etkili sonuglar do-
gurmustur. Bu baglamda calismanin 6nerisi, afet ydnetiminde sadece maddi kaynaklara degil,
kurumsal kapasiteye, uluslararasi is birligine ve dagitim adaletine de 6ncelik verilmesi gerek-
tigidir.

Anahtar Kelimeler: Dogal afetler, gida tedarik zinciri, 6lim, 1950-2025 arasi.
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Food Supply Chain in Natural Disasters: A Review Study on the
Three Natural Disasters with the Highest Mortality Rates
Between 1950 and 2025

Abstract

Natural disasters are multifaceted crises that directly threaten human life and profoundly af-
fect socio-economic structures, infrastructure systems and basic service networks. One of the
most prominent consequences of these crises is the disruption of the food supply chain in the
aftermath of a disaster. The destruction of food production areas, damage to transporta-tion
and storage infrastructure, and coordination deficiencies in emergency response proces-ses
further increase social vulnerability. Especially in the first few days immediately following a
disaster, access to food becomes a vital priority for individuals and communities struggling to
survive. Although disaster management literature generally focuses on issues such as shelter,
health, and safety, food security and the sustainability of the food supply chain should be con-
sidered complementary and integral parts of these structures. In this context, how the food
supply chain operates during and after a disaster depends on multidimensional factors such
as ma-nagement capacity, international aid mechanisms, and the degree of preparedness of
local logistics infrastructure. This study compares and analyses the effects of the three major
natural disasters with the highest mortality rates between 1950 and 2025 on the food supply
chain. The main objective of the research is to examine the crisis dynamics that emerge in
different types of disasters and to reveal effective and ineffective intervention patterns in terms
of food security. The findings show that disasters are not limited to physical destruction but
disrupt the food supply chain in multiple ways. In the Bhola Cyclone, the late and inadequate
response trigge-red political crises; in the Tangshan Earthquake, the centralised structure hin-
dered external aid. In contrast, in the Indian Ocean Tsunami, multi-stakeholder, rapid and in-
tegrated res-ponses yielded more effective results. In this context, the study recommends that
disaster management should prioritise not only material resources but also institutional capa-
city, in-ternational cooperation, and distribution justice.

Keywords: Natural disasters, food supply chain, death, between 1950 and 2025.
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Ozet

Gelisen kahve kultart, degisen musteri profili ve modern bir yapiya dénusen coffee shoplar
isletme icerisinde bulunan atmosfer ézelliklerinin dnemini artirmaktadir. isletmeler miisterilere
sunduklari atmosfer ile bireylerin memnuniyetlerini ve konforlarini artirarak sadik musteriler
yaratmayi hedeflemektedirler. Ancak olusturulacak atmosferin planlanmasinda isletmenin he-
defledigi musteri kitlesinin sosyo-demografik 6zelliklerinin tespit edilmesi énemlidir. Hedef
musteri kitlesinin sosyo-demografik ve sosyo-kiilturel beklentilerine uygun mekan ve atmosfer
tasarimi igletmenin pazarda uzun sureli rekabet edebilmesinde ve tutundurma faaliyetlerini
gerceklestirmesinde etkilidir. Cunku egitim, yas ya da gelir gibi farkli sosyal statudeki bireylerin
istek ve ihtiyaglari da farklilagabilmektedir. Bu galismada bireylerin coffee shop atmosfer un-
surlarina iliskin algilarinin sosyo-demografik 6zelliklerine goére farklilagip farkhlagmadigi ince-
lenmistir. Arastirma érneklemini istanbul, Mugla ve Eskisehir illerinde faaliyet gésteren farkli
konseptteki coffee shoplar ve bu isletmeleri ziyaret eden 409 katilimci olusturmaktadir. Aras-
tirma verileri 01.04.2024 — 30.06.2024 tarihleri arasinda hem ylUz yize goriusme yontemi ile
hem de Google Forms araciligi ile online olarak toplanmistir. Arastirma verileri SPSS paket
program kullanilarak bagimsiz drneklem t-testi ve One Way ANOVA testi ile analiz edilmistir.
Arastirma sonuglarina gore coffee shop atmosfer unsurlarina iligkin algilamalarin katilimcilarin
bazi sosyo-demografik niteliklerine gore farkhlastigi gérilmektedir. Oturma duzeni, cinsiyet ve
dahil olunan gelir dlizeyine gore; dekorasyon unsuru dahil olunan gelir dizeyine gére ve ay-
dinlatma bileseni ise egitim dlizeyine gore istatistiksel olarak anlamli bir farklilik géstermektedir
(p<0,05).

Anahtar Kelimeler: Atmosfer, coffee shop, algi, demografik degiskenler.
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Atmosphere Perception According to Demographic Variables:
Coffee Shop Case

Abstract

Developing coffee culture, changing customer profile and coffee shops transforming into a
modern structure increase the importance of the atmosphere within the establishment. Busi-
nesses aim to create loyal customers by increasing the satisfaction and comfort of individuals
with the atmosphere they offer to customers. However, in planning the atmosphere to be cre-
ated, it is important to determine the socio-demographic characteristics of the customer base
targeted by the business. Space and atmosphere design in accordance with the socio-demog-
raphic and socio-cultural expectations of the target customer group is effective in the long-term
competitiveness of the business in the market and in the realization of promotional activities.
Because the wants and needs of individuals with different social status such as education, age
or income may also differ. This study examines whether individuals' perceptions of coffee shop
atmosphere elements differ according to their socio-demographic characteristics. The rese-
arch sample consists of coffee shops of different concepts operating in Istanbul, Mugla and
Eskisehir provinces and 409 participants who visited these businesses. The research data
were collected between 01.04.2024 - 30.06.2024 both by face-to-face interview method and
online via Google Forms. The research data were analyzed with independent sample t-test
and One Way ANOVA test using SPSS package program. According to the results of the re-
search, it is seen that the perceptions of coffee shop atmosphere elements differ according to
some socio-demographic characteristics of the participants. Seating arrangement shows a sta-
tistically significant difference according to gender and income level, decoration element ac-
cording to income level and lighting component according to education level (p<0.05).

Keywords: Atmosphere, coffee shop, perception, demographic variables.
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Ozet

Bu arastirmanin amaci, Turkiye'de Michelin yildizina sahip restoranlara yonelik ¢cevrimici kul-
lanici yorumlarinda yer alan olumsuz geri bildirimleri inceleyerek, bu yorumlarda 6ne ¢ikan
temalari belirlemek ve genel hizmet sunum streglerine iligkin hangi alanlarda memnuniyetsiz-
lik yasandigini tespit ederek iyilestirme alanlarini ortaya koymaktir. Bu arastirmada nitel aras-
tirma yontemi benimsenmis ve veri toplama araci olarak belge (dokiiman) incelemesi kullanil-
mistir. Veriler, Tripadvisor platformunda yer alan kullanici yorumlarindan elde edilmis ve igerik
analiziyle degerlendirilmistir. Arastirma kapsaminda, Turkiye’de Michelin yildizina sahip 14
restorana ait TripAdvisor platformunda yer alan toplam 240 olumsuz kullanici yorumu analiz
edilmigtir. Veriler Maxqgda yazilimi kullanilarak analiz edilmis; yorumlar anlam birimlerine ayri-
larak 7 ana tema ve 32 alt tema altinda siniflandirilmistir. Elde edilen bulgular, en ylksek
olumsuz yorumlarin fiyat (%23), menu (%19), yiyecek-igecek kalitesi (%18), personel davra-
nigi (%16), hizmet alani (%9), servis (%8) ve rezervasyon sureci (%6) temalari etrafinda top-
landigini géstermektedir. Arastirma bulgulari, 6zellikle yabanci misafirlerin Turkiye'deki Mic-
helin yildizli restoranlara yonelik beklentilerinin uluslararasi standartlarla kargilastirmali olarak
incelendigini ortaya koymaktadir.

Anahtar Kelimeler: Tripadvisor, Michelin Yildizli restoranlar, ¢evrimigi yorum.

Content Analysis of Negative User Reviews of Michelin-Star
Restaurants in Tirkiye: The Case of Tripadvisor

Abstract

The aim of this research is to examine negative feedback from online user reviews of Michelin-
starred restaurants in Turkiye, identify the themes that emerge, identify areas of dissatisfaction
with overall service delivery processes, and identify areas for improvement. This research
employed a qualitative research method, using document analysis as the data collection tool.
Data were obtained from user reviews on the Tripadvisor platform and analyzed using content
analysis. A total of 240 negative user reviews on Tripadvisor for 14 Michelin-starred restau-
rants in Turkiye were analyzed. The data were analyzed using Maxqda software, and the re-
views were broken down into semantic units and classified under seven main themes and 32
subthemes. The findings indicate that the highest number of negative reviews were centered
around the themes of price (23%), menu (19%), food and beverage quality (18%), staff beha-
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vior (16%), service area (9%), service (8%), and reservation process (6%). The research fin-
dings reveal that the expectations of foreign guests, especially those from Michelin-starred
restaurants in Turkiye, are examined in comparison with international standards.

Keywords: Tripadvisor, Michelin Star restaurant, online review.
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Ozet

Bu calisma, gastronomi alaninda dijitallesme ve yapay zeka teknolojilerinin etkisiyle donusen
yaratici Uretim bigimlerini gok boyutlu bir yaklasimla ele almaktadir. Ozellikle yaratici tarif Gre-
timi, dijital gastronomi, tat ve yaraticilik modellemesi ile tat algisi ve anlamsal donisum bas-
hiklari altinda yapilan incelemelerde, yapay zeka destekli sistemlerin sadece mutfak tekniklerini
degil, ayni zamanda estetik ve kdltlrel Gretim sireglerini de yeniden sekillendirdigi gérilmek-
tedir. Arastirma, nitel yéntem yaklasimi benimsenerek gergeklestiriimis; yalnizca ikincil veri
kaynaklarindan yararlaniimis ve literatlr taramasi ile belge analizi teknikleri uygulanmigtir. Ya-
pilan degerlendirmeler sonucunda, yaratici tarif Gretiminin artik sezgisel degil, veri gu4dimli
algoritmalar aracihgiyla mimkin hale geldigi; tat deneyiminin ise yalnizca duyusal bir algidan
ibaret olmaktan ¢ikarak, semantik olarak modellenebilir bir yapiya donustugu ortaya konmus-
tur. Dijital gastronomi uygulamalari sayesinde, geleneksel mutfaklarin surdurdlebilirlik, saghk
ve kulturel devamlilik gibi cok katmanli parametrelerle yeniden yorumlandigi gézlemlenmigtir.
Tat ve yaraticiigin hesaplamali sistemlerle temsil edilebilmesi, gastronomi alaninin hem tek-
nolojik hem de kavramsal dizeyde disiplinlerarasi bir boyut kazandigini géstermektedir. Elde
edilen bulgular, gastronominin yalnizca bir yemek Uretim streci degil, ayni zamanda dijital kil-
tur, anlam ingasi ve yaratici ifade bicimi olarak degerlendirilebilecedini ortaya koymaktadir. Bu
baglamda calisma, gastronominin dijital cagda yeniden konumlanmasini anlamak i¢in guglu
bir kuramsal ve uygulamali zemin sunmaktadir.

Anahtar Kelimeler: Yapay zeka, gastronomi, tarif Gretimi, dijital gastronomi, tat modellemesi.

The Table of the Future: A Conceptual Study on Artificial Intelli-
gence-Supported Creative Gastronomy Approaches

Abstract

This study adopts a multidimensional perspective to explore how creative production practices
in gastronomy are being transformed by digitalization and artificial intelligence technologies.
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Focusing on key areas such as creative recipe generation, digital gastronomy, flavor and cre-
ativity modeling, and the semantic transformation of taste perception, the research reveals how
Al-driven systems are reshaping not only culinary techniques but also the cultural and aesthe-
tic foundations of food production. Employing a qualitative methodology, the study relies exclu-
sively on secondary data sources, applying literature review and document analysis tech-
nigues. The findings demonstrate that creative recipe generation is no longer driven solely by
intuition, but can now be systematically modeled through data-driven algorithms. Taste, once
regarded as a purely sensory phenomenon, is shown to be computable and semantically rep-
resentable. Digital gastronomy practices allow for a reinterpretation of traditional culinary cul-
tures through layered parameters such as sustainability, nutrition, and cultural continuity. The
capacity of computational systems to model flavor and creativity suggests that gastronomy is
evolving into an interdisciplinary domain that integrates technological and conceptual fra-
meworks. The study positions gastronomy not merely as a process of food preparation but as
a dynamic field encompassing digital culture, meaning construction, and creative expression.
By grounding its conclusions in selected academic sources, this research offers both a theo-
retical and applied contribution to understanding the reconfiguration of gastronomy in the digi-
tal age. It emphasizes the shift from sensory to semantic and from artisanal to algorithmic,
providing a new lens through which culinary practices may be examined.

Keywords: Artificial intelligence, gastronomy, recipe generation, digital gastronomy, flavor
modeling.
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Ozet

Bu calisma, artizan gida Uretimi ve tlketimi etrafinda sekillenen kultirel séylemleri, otantiklik,
yerellik ve sinifsal temsiller ekseninde incelemektedir. Artizan Urdnlerin geleneksel Uretim pra-
tikleriyle iliskilendirilerek nasil anlamlandirildigi ve bu anlamlarin tiketici nezdinde nasil dola-
sima girdigi, tematik analiz yontemiyle degderlendiriimektedir. Nitel arastirma yaklasimi ¢erge-
vesinde yurutulen galismada, cesitli akademik yayinlar Gzerinden ikincil veri analizi gercekles-
tirilmis; icerik ¢ozUmlemesi yoluyla kavramsal bagliklar altinda degerlendirmeler yapilmistir.
Calisma, 6rnek olay analizine dayanmasa da vaka temsiliyeti tasiyan kaynaklar araciligiyla
sdylemsel yapilarin ¢ézimlenmesine imkan tanimistir. Arastirma surecinde ayrica artizan
drtnlere dair 6zgin gorseller, dogrudan ureticilerle temas kurularak birincil kaynaktan saglan-
mig; bu yonuyle galisma, gorsel veri destediyle de niteliksel derinlik kazanmistir. Elde edilen
bulgular, artizan gidanin yalnizca alternatif bir tiketim bigcimi degil, ayni zamanda kulturel aidi-
yetin ve toplumsal ayrismanin bir gdstergesi olarak da islev gérdigini ortaya koymaktadir.

Anahtar Kelimeler: Artizan, gida mirasi, yavas yemek, zanaatkarlk, yerel mutfak.

A Craftsman's Table: Artisan Food

Abstract

This study examines cultural discourses shaped around artisanal food production and con-
sumption, focusing on authenticity, locality, and class representations. It evaluates how artisa-
nal products are interpreted in relation to traditional production practices and how these interp-
retations circulate among consumers, using thematic analysis methods. Conducted within the
framework of a qualitative research approach, the study involved secondary data analysis thro-
ugh various academic publications, with evaluations made under conceptual headings through
content analysis. Although the study is not based on case studies, it has enabled the analysis
of discursive structures through sources that represent cases. During the research process,
original images of artisan products were obtained from primary sources by contacting produ-
cers directly; in this respect, the study gained qualitative depth with visual data support. The
findings reveal that artisan food is not only an alternative form of consumption but also functi-
ons as an indicator of cultural belonging and social differentiation.

Keywords: Artisan, food heritage, slow food, craftsmanship, local cuisine.
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Ozet

Yoresel Urunlerden yeni gastronomik Grtnler gelistirmek ve bunlara iliskin duyusal analizler
gercgeklestirip gastronomi dunyasiyla paylasmak olduk¢ca énemlidir. Bu ¢alismada Turk kultu-
rintn kadim icecegi olan bozanin Gimigshane’nin yéresel trlnleri herle ve kusburnu marme-
ladiyla birlesimiyle dért farkli dondurma uretilmis ve bu dondurmalara iligkin duyusal degerlen-
dirmeler yapiimistir. Bu kapsamda uretilen dondurmalar egitimli panelistler (n=11) tarafindan
degerlendirilmistir. Degerlendirmeler anket Gzerinden yapilmig, elde edilen veriler tanimlayici
analizler uygulanmigtir. Bulgular katilimcilarin en ¢ok boza agirlikh, herle ve kugburnunun esgit
miktarda oldugu dondurmayi (103 kodlu dondurma) begendiklerini gdstermektedir. Ikinci si-
rada ise kusburnu ile bozadan olusan (kusburnu agirlikli) dondurma gelmektedir (102 kodlu
dondurma). Katilimcilar tim dondurmalarda eksi ve tatli tatlari dncelikli olarak algilamisg, yine
tum dondurmalar igin seker ilavesi 6nerisinde bulunmustur. Dondurmalarla ilgili en 6nemli eles-
tiri ise dokunun olmasi gerekenden sert olmasidir. Sonug olarak boza, herle ve kusburnunun
dondurma dretiminde birlikte kullanilabilecek Urlnler oldugu ¢ikarimina varilmigtir.

Anahtar Kelimeler: Boza, herle, kugburnu marmeladi, duyusal analiz, dondurma.

Making Ice Cream from Boza, Herle, and Rosehip Marmalade: A
Sensory Analysis Study

Abstract

Developing new gastronomic products from local products, conducting sensory analyses, and
sharing them with the gastronomic world is crucial. In this study, four different ice creams were
produced by combining boza, an ancient Turkish beverage, with Gimughane's local products
of herle and rosehip marmalade. Sensory evaluations were conducted on these ice creams.
The ice creams were evaluated by trained panelists (n=11). Evaluations were conducted via a
survey, and descriptive analyses were conducted on the obtained data. Findings indicate that
participants most favored the ice cream with a predominance of boza and equal amounts of
herle and rosehip (ice cream coded 103). The second most popular ice cream was the ice
cream with rosehip and boza (predominantly rosehip) (ice cream coded 102). Participants per-
ceived sour and sweet flavors as the primary flavors in all ice creams and recommended ad-
ding sugar to all ice creams. The most significant criticism of the four ice creams was that the
texture was too firm. Consequently, it was concluded that boza, herle, and rosehip can be used
together in ice cream production.

Keywords: Boza, herle, rosehip marmalade, sensory analysis, ice cream.
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Ozet

Bu aragtirma, Turk mutfagina ait 6ne ¢ikan yemeklerin, 3B gida yazicisi teknolojisi ile Uretile-
bilirligini incelemeyi amacglamaktadir. Calismada, TripAdvisor platformundaki kullanici yorum-
lar ve puanlamalar dikkate alinarak gastronomik agidan popduler 10 yemek belirlenmigtir. Be-
lirlenen yemekler; igerik yapisi, kivami, viskozite dzellikleri ve pisirme slrecleri agisindan ana-
liz edilerek 3B baskiya teknik uygunluklari yéninden degerlendirilmistir. Bulgular, geleneksel
Turk yemeklerinin bircogunun 3B yazici ile dodrudan Uretiminin mimkdn olmadidini goster-
mektedir. Ozellikle kati yapili, lifli ve gok bilesenli yemeklerde, yapi bitlnlGginin saglanabil-
mesi i¢in 6gutme, baglayici madde ekleme veya 6n iglem gereksinimi ortaya ¢cikmaktadir. Buna
karsin, pure veya macun formundaki yemeklerin dogrudan ekstrizyon yontemi ile yazdirilabilir
Ozellikte oldugu goézlemlenmigtir. Ayrica, lahmacun gibi katmanli yapiya sahip yemekler de
kontrolli yazdirma slregleri ile uyumlu bulunmustur. Sonug olarak, 3B gida baski teknolojisinin
Tidrk mutfagina entegrasyonu teknik agidan bazi sinirlamalara sahip olmakla birlikte, uygun
reolojik dzellikler tasiyan ve on isleme uygun yemeklerde bu teknolojinin uygulanabilirligi umut
vericidir. Bu ¢aligma, Turk mutfaginin dijital Gretim teknolojileriyle bulusmasi surecine yonelik
6zgun bir bakis agisi sunmakta ve gelecekte yapilacak multidisipliner arastirmalara katki sag-
lamaktadir.

Anahtar Kelimeler: 3B baski, Turk mutfagi, yazdirilabilir gida, gida siniflandirmasi, gelenekel
yemekler.

Evaluation of Traditional Turkish Cuisine Dishes in Terms of
Suitability for 3D Food Printing

Abstract

This study aims to examine the feasibility of producing prominent dishes from Turkish cuisine
using 3D food printer technology. In the study, 10 gastronomically popular dishes were identi-
fied based on user reviews and ratings on the TripAdvisor platform. The identified dishes were
analysed in terms of their content structure, consistency, viscosity properties and cooking pro-
cesses, and their technical suitability for 3D printing was evaluated. The findings show that it
is not possible to produce many traditional Turkish dishes directly with a 3D printer. In particu-
lar, solid, fibrous, and multi-component dishes require grinding, the addition of binding agents,
or pre-processing to ensure structural integrity. In contrast, dishes in puree or paste form were
found to be directly printable using the extrusion method. Additionally, layered dishes like lah-
macun have been found to be compatible with controlled printing processes. In conclusion,
although the integration of 3D food printing technology into Turkish cuisine has some technical
limitations, the applicability of this technology in dishes with suitable rheological properties and
suitable for pre-processing is promising. This study offers a unique perspective on the process
of Turkish cuisine meeting digital production technologies and contributes to future multidis-
ciplinary research.

Keywords: 3D printing, Turkish cuisine, printable food, food classification, traditional dishes.
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Ozet

Bu arastirmanin amaci, bulut mutfak konusuna iligskin alanyazindaki ¢alismalari inceleyerek
kavramsal gerceveyi, arastirma yonelimlerini ve temel tartisma alanlarini ortaya koymak; elde
edilen bilgiler dogrultusunda bulut mutfaklarin sektor igindeki gelisim dinamikleri ve surdurule-
bilirligine yonelik degerlendirmeler yapmaktir. Bu dogrultuda arastirmada nitel arastirma yon-
temi benimsenmistir. Veriler, Web of Science ve Scopus veri tabanlarindan sistematik tarama
yoluyla elde edilmis; PRISMA protokoll dogrultusunda dahil etme ve hari¢ tutma kriterlerine
gore 21 akademik yayin degerlendirilmigstir. Sistematik literatir taramasi Web of Science ve
Scopus veri tabanlarindan elde edilen galismalar Gzerinden yurGtalirken; TR Dizin kapsamin-
daki ulusal galismalar ise kavramsal ¢gergeveyi desteklemek amaciyla ayrica degerlendirilmis-
tir. Sitematik literatlr taramasi ile elde edilen ¢alismalar, PRISMA protokoll dogrultusunda be-
lirlenen dahil etme ve hari¢ tutma kriterlerine uygun olarak analiz edilmis ve bu kapsamda
toplam 21 akademik ¢alisma degerlendirmeye alinmistir. incelenen akademik ¢alismalarin ¢o-
gunlugunda karma arastirma deseni tercih edilmis; veri toplama araci olarak ise anketler ve
yari yapilandiriimis mulakatlar kullaniimigtir. Cografi dagilim incelendiginde, bulut mutfaklara
iliskin akademik Gretimin blylk 6lgtide Hindistan, Brezilya ve Cin gibi Ulkelerde yogunlastigi
gorilmektedir. Tematik agidan ¢alismalarin en ¢ok tiketici davraniglari, lojistik verimlilik, diji-
tallesme ve COVID-19 salgini sonrasi donidsum konularina odaklandigi gorulmektedir.

Anahtar Kelimeler: Gastronomi, bulut mutfak, sistematik literatiir incelemesi.

Cloud Kitchen Studies in Gastronomy: A Systematic Literature
Review

Abstract

The aim of this study is to examine the academic literature on the cloud kitchen business model
to identify current trends, areas of debate, and research gaps. Therefore, it aims to offer a
holistic perspective on sectoral transformation and the sustainability of the cloud kitchen busi-
ness model. A qualitative research method was adopted in this research, using document
analysis as the data type and systematic literature review as the research methodology. The
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systematic literature review was conducted using studies obtained from the Web of Science
and Scopus databases, while national studies within the scope of the TR Index were also
evaluated to support the conceptual framework. The studies obtained through the systematic
literature review were analyzed in accordance with the inclusion and exclusion criteria deter-
mined in accordance with the PRISMA protocol, and a total of 21 academic studies were eva-
luated within this scope. Mixed research designs were the most frequently used research de-
sign, and surveys were the most frequently used data collection tool. A geographic distribution
reveals that academic production on cloud kitchens is largely concentrated in countries such
as India, Brazil, and China. Thematically, the studies seem to focus mostly on consumer be-
havior, logistics efficiency, digitalization, and post-COVID-19 pandemic transformation.

Keywords: Gastronomy, cloud kitchen, systematic literature review.
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Ozet

Arastirmada Rize'de faaliyet gosteren restoran isletmelerine yénelik ¢evrimici yorumlarin de-
gerlendirilmesi ve bu sayede misteri deneyiminin belirlenmesi amaclanmistir. S6z konusu
amag dogrultusunda Rize’'de faaliyet gésteren restoran isletmelerine yonelik Tripadvisor site-
sinde yer alan ve 1 Ocak 2024 - 10 Temmuz 2025 tarihleri arasinda yapilmis musteri yorumlari
incelenmistir. inceleme sonucunda 38 restoran isletmesine yénelik sdzel icerige sahip 243 yo-
ruma ulasiimistir. Arastirma kapsaminda elde edilen verilerin analizinde MAXQDA’20 analiz
programi kullaniimisgtir. Analiz sUrecinde oncelikle verilerin kontroli saglanmig, arastirmanin
amaci ve kapsami dogrultusunda “Olumlu Deneyim”, “Olumsuz Deneyim” ve “Begenilen Ur{in-
ler” temalari belirlenmistir. Olumlu ve olumsuz musteri deneyimine iliskin sonuglara ulasabil-
mek amaciyla her iki tema altinda birbirine karsilik olabilecek kodlar olusturulmustur. Bu kap-
samda Olumlu Deneyim temasi altinda “Porsiyonlarin Yeterli Olmasi, Uygun Fiyat, Uriin Ce-
sitliliginin Yeterli Olmasi, Genel Memnuniyet, Servis Hizi, Hizmet Kalitesi, Lezzetli, Urtinler iyi
Pismig, Urlinler Taze/Sicak, Ur(in/Mekan Hijyeni, Personelin Yaklasimi, Tekrar Ziyaret Etme,
Tavsiye Etme” kodlari belirlenmistir. Olumsuz Deneyim temasi altinda ise; “Eksik/Yanhs Uriin
Getirilmesi, Porsiyonlarin Kiigiik Olmasi, Fahis/YUlksek Fiyat, Uriin Cesitliliginin Az Olmasi,
Genel Memnuniyetsizlik, Servis Yavas, Hizmet Kalitesi, Lezzetsiz, Urtinler Az/Cok Pismis,
Urtinler Bayat/Beklemis/Soguk, Uriin/Mekan Hijyeni, Personelin Yaklagimi, Tekrar Ziyaret Et-
meme, Tavsiye Etmeme” kodlari belirlenmistir. Ayrica, Rize’deki restoran isletmelerini ziyaret
eden misterilerin hangi Grinleri begendigini belirlemek amaciyla “Begenilen Urlinler’ temasi
olusturulmus ve tema altinda 16 farkh Grin belirlenmigtir. Bu kapsamda 242 yoruma yonelik 3
tema ve 43 kod belirlenmis ve 815 kodlama gercgeklestiriimigtir. Arastirma sonucunda Rize'de
faaliyet gosteren isletmelere yonelik genel memnuniyet dizeyinin yuksek oldugu, trinlerin lez-
zetli ve hizmetin kaliteli oldugu, personelin gller yizll yaklastigi ve diger musterilere tavsiye
edildigi belirlenmistir. Olumsuz yorumlarin ise birkag igletme tGzerinde agirlik kazandigi, bu is-
letmelerde bulunan personelin yaklagiminin muisteriler tarafindan olumsuz karsilandigi, fiyat-
larin ylksek algilandigi tespit edilmistir. Bolgede tercih edilen ve en fazla bedenilen Urlnlerin
ise kuru fasulye, Rize kavurmasi, et doner, pide gesitleri ve sitlag oldugu belirlenmistir.

Anahtar Kelimeler: Restoran isletmeleri, misteri yorumlari, Rize, gastronomi.
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An Analysis of Tripadvisor Reviews of Restaurant Businesses
Operating in Rize

Abstract

This study aims to evaluate online customer reviews of restaurant businesses operating in
Rize in order to understand customer experiences. In line with this objective, customer com-
ments posted on Tripadvisor between January 1, 2024, and July 10, 2025, regarding restau-
rants in Rize were examined. As a result of the review, 243 textual reviews related to 38 diffe-
rent restaurant businesses were collected. The data were analyzed using the qualitative data
analysis software MAXQDA 2020. During the analysis process, the data were first reviewed
and then categorized under three main themes: “Positive Experience,” “Negative Experience,”
and “Popular Dishes,” in accordance with the purpose and scope of the study. To identify the
nature of both positive and negative customer experiences, corresponding codes were created
under each theme. Under the theme of Positive Experience, the following codes were identi-
fied: “Sufficient Portions, Reasonable Prices, Adequate Product Variety, Overall Satisfaction,
Fast Service, Service Quality, Delicious Food, Well-Cooked Dishes, Fresh/Hot Products, Pro-
duct/Place Hygiene, Staff Attitude, Intention to Revisit, Recommendation to Others.” Under the
Negative Experience theme, the following codes were established: “Incorrect/Missing Orders,
Small Portions, Overpriced/Expensive, Limited Product Variety, Overall Dissatisfaction, Slow
Service, Poor Service Quality, Tasteless Food, Undercooked/Overcooked Dishes, Stale/Lef-
tover/Cold Food, Poor Hygiene, Unfriendly Staff, No Intention to Revisit, No Recommendation
to Others.” Additionally, in order to determine which menu items were particularly appreciated
by customers visiting restaurants in Rize, a third theme titled Popular Dishes was developed,
comprising 16 distinct food items mentioned in the reviews. In total, 3 themes and 43 codes
were derived from 242 customer reviews, resulting in 815 instances of coded data. The fin-
dings indicate that the overall satisfaction level with restaurants operating in Rize is high. Cus-
tomers frequently praised the taste and quality of the food, the attentive and friendly attitude
of the staff, and expressed willingness to recommend these restaurants to others. On the other
hand, negative comments were found to be concentrated on a few specific businesses, prima-
rily related to poor staff behavior and perceived high pricing. Among the most appreciated
dishes in the region were kuru fasulye (stewed beans), Rize kavurmasi (braised beef), et doner
(meat doner), various types of pide, and sitlag (rice pudding).

Keywords: Restaurant businesses, customer reviews, Rize, gastronomy.
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Ozet

Anadolu’nun kokli mutfak geleneklerine sahip olan Malatya, cesitli yoresel lezzetleri ile gast-
ronomi turizmi agisindan énemli bir destinasyondur. S6z konusu lezzetleri her ne kadar hane-
lerde yasatiliyor olsa da ¢esitli restoranlarin mendsinde yer almakta ve tlketicilere sunulmak-
tadir. Bolgede faaliyet gosteren restoran igletmeleri bu yoniyle Malatya mutfaginin korunmasi
ve tanitiimasinda aktif rol oynamakta ve sorumluluk tagsimaktadir. Cink( musteriler, sahip ol-
duklari olumlu/olumsuz deneyimleri gevresi ile paylasabilmekte ve potansiyel misterilerin dav-
raniglari Gizerinde yonlendirici etkiye sahip olabilmektedir. Ozellikle dijitallesmenin artmasi ve
s6z konusu agizdan agiza aktarimin gesitli cevrimici platformlar araciligiyla gcok daha genis
cevreye kolay ve hizl sekilde saglanmasi, bélge imajinin gelisimi agisindan kritik 6neme sahip
olmustur. Bu kapsamda arastirmada Malatya ili gastronomi imajinin musteri degerlendirmeleri
dogrultusunda belirlenmesi amaclanmigtir. Bu amag dogrultusunda Malatya’da faaliyet goste-
ren restoran igletmelerinin mevcut durumunun belirlenmesi, masteri memnuniyetinin ve mem-
nuniyeti olusturan kriterlerin incelenmesi, eksiklerin ve sikayetlerin tespit edilmesi tGizerinde du-
rulmustur. Arastirmada, Malatya’da faaliyet gOsteren ve turistler tarafindan tercih edilen resto-
ran igletmelerine yénelik 1 Ocak-5 Temmuz 2025 tarihleri arasinda Google Haritalar sayfa-
sinda yapilan yorumlar incelenmistir. inceleme sonucunda 15 restoran isletmesine ydnelik
1.396 degerlendirmeye ulasilmistir. S6z konusu degerlendirmeler arasinda sézel icerige sahip
849 yorum igerik analizi ile incelenmistir. Ulasilan misteri yorumlarinin analizinde MAXQDA’20
nitel veri analizi programi kullaniimistir. Bu kapsamda igerik analizi uygulanmis ve degerlen-
dirmeye alinan 849 yoruma iligkin “Olumlu Deneyim” ve “Olumsuz Deneyim” temalari altinda
2240 adet kod olusturulmustur. Olusturulan kodlar kod haritasi ile gorsellestiriimis ve yorum-
lanmigtir. Arastirma sonucunda Malatya’nin zengin ydresel lezzetlere sahip oldugu, restoran
isletmelerinin genel itibariyle guzel bir atmosfere sahip oldugu, personelin guler yuzli ve ilgili
oldugu, Urtn cgesitliliginin zengin ve drlnlerin lezzetli oldugu ve fiyatlarin uygun karsilandigi
belirlenmigtir. Bununla birlikte personelin yaklasimi, trinlerin eksik/yanlis gelmesi, servis su-
resinin uzun olmasi gibi sikayetlerin bazi restoran isletmelerinde olumsuz yorumlarin artma-
sina yol agtigi tespit edilmigtir. Elde edilen sonuglar dogrultusunda bolge imajinin korunmasi
ve artiriimasi yonunde igletmelere ve ilgili paydaslara yonelik oneriler geligtiriimistir.

Anahtar Kelimeler: Gastronomi, Malatya, ¢evrimigi yorum, musteri deneyimi.
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Investigation of Online Comments on Restaurant Businesses
Operating in Malatya

Abstract

Malatya, which has deep-rooted cuisine traditions of Anatolia, is an important destination in
terms of gastronomy tourism with its various local flavors. Although these local flavors are kept
alive in households, they are also included in the menus of various restaurants and offered to
consumers. In this respect, restaurant businesses operating in the region play an active role
and bear responsibility for the preservation and promotion of Malatya cuisine. Because custo-
mers can share their positive/negative experiences with their environment and have a guiding
effect on the behavior of potential customers. Especially with the increase in digitalization and
the easy and fast provision of word-of-mouth transfer to a much wider environment through
various online platforms, it has become critical for the development of regional image. In this
context, this study aims to determine the gastronomy image of Malatya in line with customer
evaluations. In line with this purpose, it was emphasized to determine the current situation of
restaurant businesses operating in Malatya, to examine customer satisfaction and the criteria
that constitute satisfaction, and to identify deficiencies and complaints. In the study, the com-
ments made on Google Maps between January 1 and July 5, 2025 for restaurant businesses
operating in Malatya and preferred by tourists were examined. As a result of the analysis, 1.396
reviews for 15 restaurant businesses were reached. Among these reviews, 849 comments with
verbal content were analyzed by content analysis. MAXQDA'20 qualitative data analysis prog-
ram was used to analyze the customer reviews. In this context, content analysis was applied
and 2240 codes were created under the themes of “Positive Experience” and “Negative Expe-
rience” for the 849 comments evaluated. The codes were visualized and interpreted with a
code map. As a result of the research, it was determined that Malatya has rich local flavors,
restaurant businesses have a nice atmosphere in general, the staff is friendly and caring, the
product variety is rich and the products are delicious, and the prices are affordable. However,
it has been determined that complaints such as the staff's approach, serving missing/wrong
products, and long service times have led to an increase in negative reviews in some restau-
rant businesses. In line with the results obtained, suggestions have been developed for busi-
nesses and relevant stakeholders in order to protect and increase the image of the region.

Keywords: Gastronomy, Malatya, online reviews, customer experience.
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Ozet

Bu calisma, cumhuriyet doneminde ekmegin yerinin toplumsal hafiza izerinden nasil sekillen-
diginin anlasiimasini amacglamaktadir. Bu amag ¢ergevesinde toplumsal hafiza lizerinde etkin
rol oynayan gazete sOylemleri, elestirel sdylem analizi ydntemiyle incelenmistir. Toplumsal ha-
fizanin savas, ekonomik kriz, siyasi gerginlikler donemlerinde bicimlendigi disunuldiginde
calisma kapsaminda incelenmek lzere Turkiye'nin kritik ddnemlerinden biri olan Il. Diinya Sa-
vagli yillar secilmigtir. Diger yandan Mustafa Kemal Ataturk liderliginde cumhuriyet ideolojisini
guglendirmek icin kurulan ve donemin sosyo-ekonomik yapisini yansitarak donemin etkili ba-
sin organlarindan biri olan Cumhuriyet Gazetesi ise temel veri kaynadi olarak ¢alismaya dahil
edilmistir. Il. DUnya Savasi yillarini kapsayan 1 Eylil 1939 — 2 Eylil 1945 tarihleri arasinda
Cumhuriyet Gazetesi’'nde yayimlanan 1920 adet gazete sayisi incelenerek ekmek basta olmak
Uzere temel gidalara iligkin haberler analiz edilmistir. Bulgular, savas yillarinda gazetelerde
toplam 328 haberin yer aldigini ve bunlarin 221’inin ekmekle ilgili oldugunu gostermektedir.
Ekmek, 6zellikle “bolluk” ve “kithk” sdylemleri etrafinda sekillenmistir. Savasin ilk yilinda bolluk
vurgusu One ¢ikarken sonraki yillarda kitlik sdylemleri belirgin bir sekilde artis gostermistir.
Diger yandan 179 adet kithk temali ekmek haberi icerisinde yer alan un karisimi, ekmek gra-
majini disdrme, diger unlu mamul yasaklari, karne sistemi gibi dnlemlerin de toplumsal hafi-
zaya etkisi incelenmigtir. Béylece ekmek tizerinden dénemin sosyo-kiltirel yapisinin da ortaya
konmasi hedeflenmistir. Sonug olarak gazete sdylemleri, ekmegi yalnizca bir gida maddesi
olarak degil, kithk, dayanigsma, ahlaki sinav ve devlet midahalesiyle 6zdeslesen bir sembol
olarak konumlandirildigi géstermektedir. Cumhuriyet Gazetesi'nin bu dénemdeki sdylemleri,
ekmegin toplumsal hafizada kalici bir deder haline gelmesine ve bu degerin ekmegin vazge-
Gilmez konumunu pekistirmesine katki saglamistir.

Anahtar Kelimeler: Ekmek, Il. Dinya savasi, toplumsal hafiza, gazete sdGylemleri.

Social Memory Through Bread During the War Years:
Newspaper Discourses During World War Il

Abstract

This study aims to understand how the place of bread during the Republican period was sha-
ped through collective memory. Within this aim, newspaper discourses, which play an active
role in shaping collective memory, were examined through the method of critical discourse
analysis. Considering that collective memory is shaped during periods of war, economic crisis,
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and political tensions, the years of World War Il—one of the critical periods in Turkiye’s his-
tory—were selected for analysis. On the other hand, Cumhuriyet Newspaper, which was es-
tablished under the leadership of Mustafa Kemal Atatlirk to strengthen the ideology of the
Republic and which reflected the socio-economic structure of the period, was included in the
study as the main data source. A total of 1,920 issues of Cumhuriyet published between Sep-
tember 1, 1939, and September 2, 1945, were examined, and news related to staple foods,
especially bread, was analyzed. The findings show that a total of 328 news articles were pub-
lished in the newspapers during the war years, 221 of which were about bread. Bread was
mainly shaped around the discourses of “abundance” and “scarcity.” While the theme of abun-
dance was prominent in the first year of the war, scarcity discourses increased significantly in
the following years. In addition, within the 179 scarcity-themed bread news articles, the effects
of precautions such as flour mixtures, reduction of bread weight, bans on other bakery pro-
ducts, and the rationing system on collective memory were also examined. In this way, it was
aimed to reveal the socio-cultural structure of the period through bread. As a result, newspaper
discourses show that bread was positioned not only as a food item but also as a symbol asso-
ciated with scarcity, solidarity, moral testing, and state intervention. The discourses of Cumhu-
riyet Newspaper during this period contributed to the establishment of bread as a lasting value
in collective memory and reinforced its indispensable place.

Keywords: Bread, World war Il, collective memory, newspaper discourses.
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Ozet

Hizla fazlalagsan insan nifusu sehirlesmenin artmasina neden olmakta, bu durum dogal ve
tarimsal alanlar (zerinde baski yaratmaktadir. Ozellikle tarimsal alanlarin sehirlesme sonu-
cunda giderek daralmasi gida uretimi ve tiketimi ile beraber gida givenligi konusunda tehli-
kelerle karsilasiimasi sonucunu olusturmaktadir. Bu kapsamda surdurdlebilirligin saglanabil-
mesi ve gida kalitelerinin artirilabilmesi agisindan énemli yaklasimlardan biri olan dikey tarim
dikkat gcekmektedir. Dikey tarim uygulamalari, sirdurulebilir sehirlesmenin yani sira kaliteli ve
guvenli gidaya ulasiimasi icin dnem arz etmektedir. Arastirmanin amaci, surdurilebilirlik agi-
sindan kilit yaklagimlardan biri olan dikey tarima iligkin, farkli Ulkelerde yapilan uygulamalar
Uzerinden karsilastirmali bir dederlendirme yapmaktir. Arastirma dahilinde hem dikey tarim
konusunda 6ne c¢ikan Ulkelerin genel olarak gerceklestirdikleri uygulamalar ve yatirimlar ele
alinacak hem de Turkiye’nin ilgili uygulamalar bakimindan mevcut durumu ortaya konacaktir.

Anahtar kelimeler: Dikey tarim, surdurdlebilirlik, surdurulebilir tarim, gida givenligi.

A Comparative Study of Applications Related to Vertical
Farming

Abstract

The rapidly growing human population is causing increased urbanization, which in turn is put-
ting pressure on natural and agricultural areas. In particular, the gradual reduction of agricul-
tural areas due to urbanization poses threats to food production, consumption, and food secu-
rity. In this context, vertical farming, one of the key approaches for ensuring sustainability and
improving food quality, is gaining attention. Vertical farming practices are crucial for achieving
sustainable urbanization and ensuring access to high-quality, safe food. This research aims to
conduct a comparative evaluation of vertical farming, one of the key approaches to achieving
sustainability, based on its applications in various countries. The research will examine the
general applications and investments of countries that stand out in the field of vertical farming,
as well as Turkiye's current situation in terms of related applications.

Keywords: Vertical farming, sustainability, sustainable agriculture, food safety.
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Restoran Derecelendirme Sistemlerinin Karsilagtirmali Analizi
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Ozet

Bu ¢alisma, gastronomi sektdrunde hizmet kalitesinin dlgiimesi, destinasyon imajinin glglen-
dirilmesi ve tiketici tercihlerinin yonlendiriimesi agisindan énemli iglevler Ustlenen restoran de-
recelendirme sistemlerini karsilastirmall olarak analiz etmektedir. Nitel arastirma desenlerin-
den durum calismasi yontemiyle yurtttlen arastirmada, ikincil veriler dokiiman analizi yoluyla
incelenmis ve toplam dokuz farkl sistem (Michelin Yildizi, Bib Gourmand, Yesil Yildiz, World’s
50 Best Restaurants, Forbes Travel Guide, AAA Diamonds, Gault & Millau, Zagat ve Yedy)
yapisal ve islevsel boyutlariyla ele alinmistir. inceleme kapsaminda, bu sistemlerin kurulus
temelleri, degerlendirme kriterleri, denetim mekanizmalari, hedef kitleleri ve sektorel etkileri
degerlendirilmigtir. Michelin Yildizi, Ust dizey gastronomik kaliteyi; Bib Gourmand, uygun fi-
yatla nitelikli yemek sunumunu; Yesil Yildiz ise surduralebilir mutfak uygulamalarini 6dillen-
dirmektedir. Diger sistemler ise kuresel uzman oylari, kullanici deneyimleri veya bdlgesel de-
gerlendirme esaslarina dayal olarak restoranlari derecelendirmektedir. Elde edilen bulgular,
bu sistemlerin yalnizca igletme duzeyinde degil, ayni zamanda gastronomi alanindaki yenilik-
cilik, rekabetgilik ve hizmet standartlarinin yikseltiimesi agisindan da belirleyici rol oynadigini
gOstermektedir. Calismanin, sefler, restoran ydneticileri ve gastronomi alanindaki diger pay-
daglar igin yol g0sterici ve farkindalik artirici katkilar saglayacagi éngoérilmektedir.

Anahtar Kelimeler: Restoran derecelendirme sistemleri, Michelin Yildizi, Bib Gourmand, Ye-
sil Yildiz, gastronomi turizmi.

A Comparative Analysis of Restaurant Rating Systems

Abstract

This study presents a comparative analysis of restaurant rating systems, which play a signifi-
cant role in measuring service quality in the gastronomy sector, strengthening destination
image, and guiding consumer preferences. Conducted using a case study design within the
scope of qualitative research, the study utilizes document analysis to examine nine distinct
systems—Michelin Star, Bib Gourmand, Green Star, World’s 50 Best Restaurants, Forbes
Travel Guide, AAA Diamonds, Gault & Millau, Zagat, and Yedy—through their structural and
functional dimensions. The analysis focuses on their founding principles, evaluation criteria,
auditing mechanisms, target audiences, and sectoral impacts. While the Michelin Star rewards
high-level gastronomic quality, Bib Gourmand emphasizes quality meals at affordable prices,
and the Green Star recognizes restaurants with strong commitments to sustainable culinary
practices. Other systems evaluate restaurants based on global expert votes, user experiences,
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or regional assessment models. The findings indicate that these systems play a decisive role
not only at the business level but also in promoting innovation, competitiveness, and service
standards within the field of gastronomy. It is anticipated that the study will provide guiding
insights and raise awareness among chefs, restaurant managers, and other stakeholders in
the gastronomy sector.

Keywords: Restaurant rating systems, Michelin Star, Bib Gourmand, Green Star, gastronomic
tourism.
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Helvalarinin Duyusal Ozellikleri ve Gastronomi Turizmi
Acisindan Degerlendirilmesi

Dr. Ogr.Uyesi. Hatice KAVUNCUOGLU

Diizce Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari BéIimi
haticekavuncuoglu@duzce.edu.tr
ORCID: 0000-0003-3315-771X

Ogr. Gér. Dr. Vedat KAYIS

Diizce Universitesi, Turizm Fakdltesi, Gastronomi ve Mutfak Sanatlari B&Iim(i
vedatkayis@duzce.edu.tr
ORCID: 0000-0002-9026-5955

Ogr. Gér. Atif AKKIL

Diizce Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari Bélimii
atifakkil@duzce.ed.tr
ORCID: 0000-0002-6705-4965

Ozet

Bu arastirma, geleneksel Turk tathsi irmik helvasinin farkli sut ve seker tirleri kullanilarak
yeniden formile edilmesi surecinde ortaya c¢ikan duyusal Ozelliklerin sistematik olarak
degerlendiriimesini amaclamaktadir. Calismanin temel hedefi, alternatif sit ve seker
iceriklerinin Uranun duyusal nitelikleri Gzerindeki etkisini ortaya koyarak, geleneksel lezzetlerin
inovatif yaklagimlarla gelistiriimesinin gastronomi turizmi baglaminda potansiyel katkilarini
incelemektir. Urlin gelistirme sirecinde inek sitl, kegi siitl ve hindistan cevizi siti ile farkli
seker tarleri kullanilarak Gg ayri irmik helvasi formualasyonu hazirlanmistir. Duyusal analiz, 9’lu
hedonik begeni 6lgedi ve 5li tanimlayici 6lgek kullanilarak gergeklestiriimistir. Orneklem,
amagli 6rnekleme yontemi ile Diizce Universitesi Gastronomi ve Mutfak Sanatlari Bolimi’'nde
duyusal analiz egditimi almis 12 panelistten olusturulmustur. Dederlendirmeler kontrolli
laboratuvar kosullarinda bireysel olarak yurGtulmustar. Elde edilen bulgular, sut ve seker
turlerindeki degisimin Urlnlerin gdérinim, doku, tat ve genel begeni skorlari U(zerinde
istatistiksel olarak anlamli farkhliklara yol actigini géstermektedir. Kegi sitl ve bitkisel sit
iceren formulasyonlarin daha belirgin aromatik profillere sahip oldugu ve geleneksel tariflere
yenilikgi alternatifler sunabilecegi tespit edilmistir. Bu sonuglar, geleneksel Urtnlerin alternatif
iceriklerle yeniden tasarlanmasinin, gastronomi turizmi kapsaminda yerel mutfaklarin
cesitlendiriimesi ve surdurulebilir gastronomik Grtin portfdylerinin olusturulmasinda stratejik bir
potansiyel tagidigini gostermektedir.

Anahtar Kelimeler: irmik helvasi, iriin gelistirme, duyusal analiz, alternatif sttler, gastronomi
turizmi.
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Sensory Properties of Semolina Halva Developed with Different
Types of Milk and Sugar and Its Evaluation in Terms of
Gastronomy Tourism

Abstract

This study aims to evaluate the sensory properties of irmik helvasi, a traditional Turkish des-
sert, reformulated with different types of milk and sugar. The primary objective of the research
is to determine how the use of alternative ingredients influences sensory characteristics and
to explore the potential contributions of such innovative approaches to gastronomy tourism.
Within the product development process, three separate formulations of irmik helvasi were
prepared using cow’s milk, goat’s milk, and coconut milk in combination with different sugar
types. Sensory analysis was conducted using a 9-point hedonic scale (for liking) and a 5-point
descriptive scale (for qualitative assessment). The sampling was carried out through purposive
sampling, and the study population consisted of 12 panelists trained in sensory evaluation from
the Department of Gastronomy and Culinary Arts at Diizce University. All evaluations were
conducted individually under controlled laboratory conditions. The findings revealed that vari-
ations in milk and sugar types significantly affected appearance, texture, taste, and overall
acceptance scores of the products. It was determined that formulations containing goat’s milk
and plant-based milk offered more pronounced aromatic characteristics and could serve as
innovative alternatives to traditional recipes. These results highlight that reinterpreting traditio-
nal products with alternative ingredients holds substantial potential for diversifying local cuisi-
nes and developing sustainable gastronomic product portfolios within the context of gastro-
nomy tourism.

Keywords: Semolina halva, product development, sensory analysis, alternative milks, gastro-
nomy tourism.
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Ozet

Gunumuzde bireylerin yagsam tarzlarinin ve tuketim aliskanliklarinin degismesiyle toplu bes-
lenme hizmeti veren mekanlarda yemek yeme sikliklari artmistir. Bu arastirma, toplu beslenme
hizmeti veren isletmelerden yemek yiyen yetigkin bireylerin mekan ve yemek secimlerini etki-
leyen faktorleri ortaya koymayi amaglamaktadir. Calismanin érneklemini 18 yas Ustl yetiskin
bireyler olugturmustur. Calisma verileri izmir'de yiiz yiize gériisme yontemiyle anket formu ile
toplanmigtir. Anket formu sosyo-demografik 6zellikler, saglik bilgileri, toplu beslenme hizmeti
veren mekanlardan yemek yeme nedenlerine iliskin sorular, tiketicilerin mekan secimlerine
etki eden faktoérlere iligskin sorular, tiketicilerin yemek secgimlerine etki eden faktorlere iliskin
sorulardan olugsmaktadir. Calismaya 57 kisi katiimistir ve katimcilarin %66,7’si kadin olup,
cogu bekar (%87,7) ve 6grencidir (%64,9). Katiimcilarin buaydk gogunlugunun (%93) herhangi
bir hastaligi bulunmamaktadir. Katihmcilarin %43,9’u hafta ici 1-3 kez, %24,6’s1 hafta igi 3-5
kez toplu beslenme hizmeti veren mekanlarda yemek yemektedir. Katilimcilarin disarida ye-
mek yeme nedenleri; aile, arkadas ile vakit gecirmek (%87,8), farkli lezzetler denemek (%38,6)
ve farkl bir ortam goérmektir (%33,3). Katimcilarin %45,6’s1 evde yemek yemeye zamani ol-
madigi icin ve %43.9’u evde yemek hazirlamak zor oldudu igin disarida yemek yemektedir.
Bireylerin buyik ¢odunlugu (%80,7) mekanin atmosferinin (kokusu, ferahligi), %49,1’i meka-
nin bilinirliginin, %86’sI hijyen kosullarinin, %49,1’i i¢ dizayninin/renklerinin, %77,2’si mekanin
konumu ve ulasilabilirliginin, %59,6’si mekanin sosyal medya/online siparis platformlarindaki
yorumlarinin mekan sec¢iminde dnemli oldugunu bildirmigtir. Katihmcilar mekanin fotografla-
rina sosyal medyadan baktigini, mekanda muzik olmasinin 6nemli oldugunu, muziklerin yuk-
sek sesli olmasindan olumsuz etkiledigini ve kalabalik mekanlarda yemek yerken acele ettigini
belirtmigtir. Bireylerin %86’s1 yemeklerin kalitesinin, %63,2’si yemeklerin gesitliliginin, %33,3’0
yemeklerin sunumunun, %63,2’si yemeklerin sicak sunulmasinin mekan segiminde etkili oldu-
gunu bildirmigtir. Katimcilarin %63,2’si yemeklerin saglikli olmasinin yemek secimini etkiledi-
gini, %70,2’si yeni tatlar ve lezzetler kesfetme isteginin yemek seciminde etkili oldugunu belirt-
mistir. Bu ¢alisma, buyuk bir rekabetin yasandigi toplu beslenme sektoriinde faaliyet gésteren
restoranlarin yoneticilerine; geng tiketicilerin mekan secimlerinde etkili olan faktérlerin dikkate
almasi agisindan yol gosterici olabilir.

Anahtar Kelimeler: Restoran, tiketici, yemek tercihleri.
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Factors Affecting Adults' Venue And Food Preferences

Abstract

Today, with changing lifestyles and consumption habits of individuals, eating frequency at ve-
nues that provide foodservices has increased. This research aims to reveal the factors influ-
encing venue and food choices of adults dining at establishments providing foodservices.
Sample consisted of adults aged >18y. Data were collected via survey using face-to-face in-
terview method in Izmir. Survey form included questions about socio-demographic characte-
ristics, health information, reasons for eating at venues, factors influencing consumers' venue
and food choices. 57 people participated in the study, and 66.7% were female, 87.7% were
single, 64.9% were students. The majority (93%) did not have any illness. 43.9% ate at venues
1-3 times and 24.6% 3-5 times on weekdays. Reasons for eating out were spending time with
family&friends (87.8%), trying different flavors (38.6%), experiencing different environment
(33.3%). 45.6% ate out because they did not have time to eat at home, because of diffuculty
in preparing food at home (43.9%). The majority (80.7%) reported that atmosphere (smell,
freshness) of the venue was important when choosing a restaurant, the venue's reputation
(49.1%), hygiene conditions (86%), interior design/colors (49.1%), the venue's location and
accessibility (77.2%), and the venue's reviews on social media/online ordering platforms
(59.6%). Participants stated that they looked at photos of the venue on social media, having
music in the venue was important, loud music negatively affected, and that they felt rushed
when eating in crowded venues. 86% of participants reported that food quality, variety (63.2%),
presentation (33.3%), and hot food (63.2%) were factors in their restaurant selection. 63.2%
of participants reported that healthiness of food influenced their meal selection, and 70.2%
indicated that the desire to explore new tastes and flavors influenced their meal selection. This
study may guide restaurant managers operating in the highly competitive catering sector by
considering the factors that influence young consumers' restaurant selections.

Keywords: Restaurant, consumer, food preferences.
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Ozet

Gastronomi sektord, dijital teknolojilerin etkisiyle 6nemli bir déntisim sirecine girmistir. Bu do-
nidstm, yalnizca mutfak donanimlarinin gelisimiyle sinirli kalmamis; Gretim, sunum, planlama
ve pazarlama gibi birgok mutfak slrecini de yeniden sekillendirmistir. Bu ¢alismada, mutfakta
uygulanan nesnelerin interneti, robotik sistemler, yapay zek& uygulamalari, 3D yazici teknolo-
jiler, sanal gerceklik (VR) ve artirilmis gergeklik (AR) uygulamalari hakkinda literatur taramasi
yapiimig olup, ikincil verilerden yararlaniimistir. Ayrica, dijital teknolojilerin mutfak alanindaki
etkilerine deginilmistir. Bulgular, mutfakta dijital teknolojilerin gastronomide sadece operasyo-
nel verimliligi artirmakla kalmadigini; ayni zamanda surdurdlebilirlik, kaynak optimizasyonu,
kisisellestirilmis hizmet sunumu, standartlasma ve musteri deneyimi gibi alanlarda da énemli
stratejik avantajlar sagladigini gostermektedir. Dijitallesme, gastronomi alaninda yenilik¢i is
modellerinin gelismesini desteklemekte ve sektdriin rekabet gucini artirmaktadir. Bu bag-
lamda, mutfaklarin dijital déntsima, gastronomi disiplininin evriminde kritik bir rol oynamakta-
dir.

Anahtar Kelimeler: Dijitallesme, mutfak teknolojileri, gastronomi.

The Impact of Digitalization on Kitchen Practices in Gastro-
nomy: A Literature Review

Abstract

The gastronomy sector has entered a significant transformation process under the influence
of digital technologies. This transformation is not limited to the development of kitchen
equipment; it has also reshaped numerous culinary processes such as production, presenta-
tion, planning, and marketing. In this study, a literature review was conducted using secondary
data on the application of various digital technologies in kitchen environments, including the
Internet of Things (IoT), robotic systems, artificial intelligence (Al), 3D printing technologies,
virtual reality (VR), and augmented reality (AR). Additionally, the impacts of these technologies
on kitchen operations were examined. The findings reveal that digital technologies in gastro-
nomy not only enhance operational efficiency but also offer significant strategic advantages in
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areas such as sustainability, resource optimization, personalized service delivery, standardi-
zation, and customer experience. Digitalization supports the development of innovative busi-
ness models in the gastronomy field and increases the sector's competitiveness. In this con-
text, the digital transformation of kitchens plays a critical role in the evolution of the gastronomy
discipline.

Keywords: Digitalization, kitchen technologies, gastronomy.
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Ozet

Bu calismada, Afyonkarahisar mutfaginin gastronomi ve inovasyon arasindaki dinamik iligkisi
incelenerek, yoresel lezzetlerin farkli yaklagimlarla nasil yeniden yorumlanabilecegine dair bir
bakis acisi sunmayl amaclamaktadir. Bu baglamda, sehrin 6zgin ve sembolik trlnlerinden
biri olan kaymakh lokum, geleneksel yapisini muhafaza ederek, yérenin bir diger dnemli lezzeti
olan visne ile entegre edilerek, farkli krema dolgular (sut kaymagi, vigsne 6zutli, hashas ez-
mesi ve mascarpone peyniri ile hazirlanan krema) ile Afyon Kocatepe Universitesi Bolvadin
Meslek Yilksekokulu Gida Teknolojisi bolimunde egitim goéren 25 egitiimis panelistle duyusal
degerlendirme gergeklestiriimistir. Lokum érneklerinin duyusal degerlendiriimesinde ¢ok kriterli
karar verme tekniklerinden SAW (The Simple Additive Weighting) teknigi kullaniimistir. Ca-
lisma kapsaminda visne kremali lokumun tliketici begenisi, visne 6zunun lokum Uzerindeki
olumlu etkisini net bir sekilde ortaya koymustur. Buna karsin, st kaymaginin tercih edilme-
mesi, malzeme uyumsuzluguna isaret etmektedir. Haghas ezmeli lokum ve vigneli kremali lo-
kumlarin yapigkanlik ve diger dokusal 6zelliklerinin diger lokumlara gore daha iyi olmasi bu
kombinasyonlarin kabul gérme potansiyelini desteklemistir. Bu ¢alisma, visne aromali lokumun
farkli ic krema kombinasyonlari ile elde edilen tat ve dokusal 6zelliklerinin, tiketici tercihlerini
belirlemede 6énemli bir rol oynadigini ortaya koymustur. Geleneksel lezzetlerin inovatif yakla-
simlarla yeniden yorumlanmasinin, yéresel Urinlerin tanitimina, gesitliligine ve tuketici nezdin-
deki algisina 6nemli katkilar saglayabilece@i vurgulanmigtir.

Anahtar Kelimeler: Gastronomi, inovasyon, Afyon lokumu, tiketici kabulu.
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Gastronomy and Innovation: A Sensory Evaluation of Afyon
Lokum

Abstract

This study examines the dynamic relationship between gastronomy and innovation in Afyon-
karahisar cuisine, aiming to provide a perspective on how local flavors can be reinterpreted
through different approaches. In this context, one of the city's unique and symbolic products,
kaymakli lokum (Turkish delight with clotted cream), was integrated with sour cherry, another
important regional delicacy, while preserving its traditional structure. A sensory evaluation was
conducted with 25 trained panelists studying at the Food Technology Department of Afyon
Kocatepe University's Bolvadin Vocational School. The Simple Additive Weighting (SAW) tech-
nique, a multi-criteria decision-making technique, was used in the sensory evaluation of the
Turkish delight samples. Consumer appreciation of the sour cherry cream Turkish delight wit-
hin the study clearly demonstrated the positive impact of sour cherry extract on the Turkish
delight. Conversely, the absence of sour cream indicated an incompatibility with the ingredi-
ents. The similarity of the stickiness and other textural characteristics of poppy seed-based
Turkish delight to those of sour cherry cream Turkish delight supported the potential accep-
tance of these combinations. This study revealed that the taste and textural characteristics of
sour cherry-flavored Turkish delight, achieved through different cream filling combinations,
play a significant role in determining consumer preferences. It emphasized that reinterpreting
traditional flavors with innovative approaches can significantly contribute to the promotion, di-
versity, and consumer perception of local products.

Keywords: Gastronomy, innovation, Turkish delight, consumer acceptance.
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Ozet

Bu calisma, istanbul’da Michelin yildizina sahip sekiz sefin dijital ortamlarda kendilerini nasil
temsil ettiklerini incelemeyi amaglayan nitel bir icerik analizidir. Arastirmada, “ascilik perso-
nas!” kavrami merkezinde, seflerin mesleki biyografi anlatilari, sosyal medya paylasimlari ve
gastronomik sdylemleri gok katmanlh bir bicimde degerlendiriimigtir. Veri toplama slrecinde
her sefin kisisel ve kurumsal dijital mecralari (web siteleri, LinkedlIn, Michelin Guide tanitimlari,
Instagram hesaplari) analiz edilmis; 6zellikle Instagram'da hem bireysel hem restoran hesap-
larindan yayimlanan son 20 paylasim incelenmigtir. Veri analizi, Johnston, Rodney ve Chong
(2014) tarafindan gelistirilen yedi kisilik tipi (homebody, home stylist, chef-artisan, maverick,
gastrosexual, pin-up, self-made man) temel alinarak yuratalmustur. Elde edilen bulgular, dijital
mecralarin seflerin mesleki otoritelerini pekistirmek ve bireysel marka insa etmek igin nasil
kullanildigini ortaya koymakta; ayni zamanda toplumsal cinsiyet, kiltiirel sermaye ve estetik
anlati gibi degiskenlerin dijital persona kurgusundaki roliine 1sik tutmaktadir. Calisma, gastro-
nomi, dijital kiltir ve medya temsili kesisiminde disiplinlerarasi bir katki sunmayi hedeflemek-
tedir.

Anahtar Kelimeler: Mutfak kisiligi, Michelin Yildizi, dijital temsil, sosyal medya.

Culinary Personality in the Digital Age: Digital Representations
of Michelin Starred Chefs in Istanbul

Abstract

This study is a qualitative content analysis that aims to examine how eight Michelin-starred
chefs in Istanbul represent themselves in digital environments. In the study, the chefs' profes-
sional biographical narratives, social media posts and gastronomic discourses were evaluated
in a multi-layered manner, centered on the concept of “culinary persona”. During the data col-
lection process, each chef's personal and corporate digital channels (websites, LinkedIn, Mic-
helin Guide promotions, Instagram accounts) were analyzed; especially the last 20 posts pub-
lished on Instagram from both individual and restaurant accounts were examined. The data
analysis was based on the seven personality types (homebody, home stylist, chef-artisan, ma-
verick, gastrosexual, pin-up, self-made man) developed by Johnston, Rodney and Chong
(2014). The findings reveal how digital channels are used by chefs to reinforce their professi-
onal authority and build individual brands, and shed light on the role of variables such as gen-
der, cultural capital and aesthetic narrative in digital persona construction. The study aims to
make an interdisciplinary contribution at the intersection of gastronomy, digital culture and me-
dia representation.

Keywords: Culinary personal, Michelin Star, digital representation, social media.
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Gastronomide Saglik Trendleri: Fonksiyonel Gida igeren
Menulerin Diyetetik Agidan Degerlendirilmesi

Ars. Gor. Dr. Ayse Gbkge ALP
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aysegokce.alp@toros.edu.tr
ORCID: 0000-0001-9931-3362

Ozet

Sdrdurulebilirlik ve kisisellestiriimis beslenme kavramlarinin én plana ¢iktigi giinimuzdeki bes-
lenme modelleri ile bireylerin saglikh besin tuketme istegi artmaktadir. Bu kavrama paralel ola-
rak beslenme, yeni bir yemegi tatmak, farkl lezzetler ve aromalar deneyimlemek ugruna se-
yahat edilen bir amag haline gelmistir. Bu deneyimleme istegi gastronomi turizminin bir pargasi
olarak sektoriin gelisimine katkida bulunan, turistik faaliyetleri canlandiran bir etkendir. Gast-
ronomi turizmi de bu egilime paralel olarak gelismeye devam etmektedir. Son yillarda artan
cesitli hastaliklar sebebiyle, gidalar besleyici degerlerinin étesinde sagliga olan olumlu katkilari
ile degerlendiriimektedir. Bu bakimdan da fonksiyonel gida terimi populerlik kazanmaya bas-
lamistir.Fonksiyonel gidalar; bagisiklik sistemini destekleyici, sindirim sagligini dizenleyici,
kardiyovaskuler hastalik riskini azaltici yararlar saglayan, dogal ya da zenginlegtirilmis besinler
olarak tanimlanmaktadir. Glutensiz, laktozsuz, vegan, omega-3 ile zenginlestiriimis ya da fer-
mente gidalarla olusturulan 6rnek mendler, sadece lezzet dedil; saglikli yasam algisini da des-
tekleyerek destinasyonlarin marka degerini artirmaktadir. Yapilan ¢calismalarda, gesitli turistik
isletmelerde sunulan menduler detayli bigcimde incelenmis; bu mendlerin icerdigi makro ve mikro
besin dgeleri, diyet lifi (posa), antioksidan kapasite ve fonksiyonel bilesenler (6rnegin probiyo-
tikler, prebiyotikler, polifenoller) agisindan kapsamli bir degerlendirme yapilmigtir. Ayrica, s6z
konusu mendlerin bireylerin 6zel beslenme gereksinimlerine uygunlugu (6rnegin vegan, glu-
tensiz, disuk FODMAP, dislk sodyum, laktozsuz) diyetetik prensipler dogrultusunda analiz
edilmistir. Elde edilen bulgular, fonksiyonel gidalarla zenginlestiriimis menulerin yalnizca birey-
sel saglik hedeflerine katki saglamakla kalmadigini, ayni zamanda gastronomik deneyimi Kigi-
sellestirerek turist memnuniyetini artirdigini ve bu sayede destinasyonlarin rekabet glctnu ve
tercih edilebilirligini de olumlu yonde etkiledigini ortaya koymustur. Bu baglamda, fonksiyonel
gidalarin bilingli entegrasyonu ile olusturulan mendaler, gastronomi turizmi alaninda hem saglik
temelli bir deger 6nerisi sunmakta hem de surdurulebilir ve yenilikgi mutfak uygulamalarina
Onculuk etmektedir. Sonug olarak, gastronomi turizminin surduarulebilirligi, yalnizca kilturel mi-
rasa degil; ayni zamanda bireyin saglik ve beslenme gereksinimlerine de hitap eden yaklagim-
larla glglendirilebilir. Fonksiyonel gida iceren mentilerin dogru planlanmasi ve bilimsel temelli
sunulmasi, turist memnuniyetinin yani sira saghkli toplum hedeflerine de katki saglayacaktir.

Anahtar Kelimeler: Fonksiyonel gida, saglikli menu, gastronomi turizmi, diyetetik, beslenme
trendleri.

Emerging Health Trends in Gastronomy: Dietetic Assessment
of Functional Food-Based Menus

Abstract

In today's world, where sustainability and personalized nutrition are increasingly emphasized,
individuals are becoming more motivated to consume healthier foods. In parallel with this trend,
nutrition has evolved beyond a basic physiological necessity and has become a primary reason
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for travel — as individuals seek to taste new dishes and experience diverse flavors and aro-
mas. This desire for culinary exploration contributes significantly to the growth of gastronomy
tourism and enhances the vibrancy of touristic activities. In recent years, due to the rising pre-
valence of chronic diseases, foods have begun to be evaluated not only for their nutritional
value but also for their potential health benefits. Accordingly, the concept of functional foods
has gained popularity. Functional foods are defined as natural or fortified products that provide
additional health advantages, such as supporting the immune system, improving digestive he-
alth, and reducing the risk of cardiovascular diseases. Menu options such as gluten-free, lac-
tose-free, vegan, omega-3 enriched, and fermented foods contribute not only to taste but also
to the perception of healthy living, thereby enhancing the brand value of tourism destinations.
Studies have analyzed menus offered at various touristic establishments in detail, evaluating
them in terms of macro- and micronutrient content, dietary fiber, antioxidant capacity, and func-
tional components (e.g., probiotics, prebiotics, polyphenols). Furthermore, these menus have
been assessed in accordance with dietetic principles for their compatibility with special dietary
needs (e.g., vegan, gluten-free, low-FODMAP, low-sodium, lactose-free). Findings indicate
that menus enriched with functional foods not only support individual health goals but also
personalize the gastronomic experience, increasing tourist satisfaction and contributing to the
competitiveness and attractiveness of destinations. In this context, menus consciously desig-
ned with functional foods offer a health-centered value proposition and lead the way for susta-
inable and innovative culinary practices in gastronomy tourism. Ultimately, the sustainability of
gastronomy tourism can be enhanced through approaches that address both cultural heritage
and individual nutrition needs. Scientifically grounded planning and presentation of menus con-
taining functional foods may contribute not only to tourist satisfaction but also to public health
goals.

Keywords: Functional foods, healthy menu, gastronomy tourism, dietetics, nutrition trends.
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Ozet

Gida atiklari ve bununla baglantili olarak gida israfi, tarladan sofraya gelinceye kadar birgok
asamada meydana gelmektedir. Bu durum, ¢gevreye sorunlar yarattigi gibi, saglik problemleri
ve ekonomik kayiplara da yol agmaktadir. Dlinya genelinde her yil yaklasik olarak 1,3 milyar
ton gida israf edilmektedir. Turkiye’de ise her yil 8,7 milyon ton gida israf olmaktadir. Bu aras-
tirmada, Ankara Sehirlerarasi Otobus Terminali'ndeki gida isletmesinin gida atik yonetimi uy-
gulamalarinin incelenmesi amaclanmistir. Arastirmada terminalde faaliyet goésteren dokuz is-
letme yoneticisi ile yuz yuze gorusmeler yapilmistir. Elde edilen sonuglara gore, isletmelerin
altisinin ambalajlari ayristirdigi, tamaminin atik yaglari geri dontsume verdikleri belirlenmigtir.
Ancak bilingsiz bir sekilde gida israfi yapildigi ve gida atigi yénetimine yonelik sistemli olmayan
barinaklara verme, ¢ope atma ihtiyag sahiplerine verme gibi uygulamalar yaptiklari belirlen-
migtir. Ayrica isletme yoneticileri bu konuda iyilestirmeler yapilmasinin gerekliligine inandikla-
rini da ifade etmiglerdir.

Anahtar Kelimeler: Atik yonetimi, gida atik ydnetimi, israf, ASTI.

Waste Management Practices of Food Businesses Located at
Ankara Intercity Bus Terminal (ASTI)

Abstract

Food waste, and consequently food loss, occurs at many stages from farm to table. This situ-
ation not only causes environmental problems but also leads to health issues and economic
losses. Globally, approximately 1.3 billion tons of food are wasted every year. In Turkiye, aro-
und 8.7 million tons of food are wasted annually.The aim of this study is to examine the food
waste management practices of a food business operating at the Ankara Intercity Bus Termi-
nal. In the study, face-to-face interviews were conducted with the managers of nine businesses
operating in the terminal. According to the results obtained, six of the businesses separate
packaging waste, and all of them send waste oil for recycling. However, it was also found that
food is being wasted unconsciously and that unsystematic practices such as throwing food
away, donating it to shelters, or giving it to people in need are being followed for managing
food waste. In addition, business managers expressed their belief that improvements in this
area are necessary.

Keywords: Waste management, food waste management, food waste, Ankara intercity bus
terminal.
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Ozet

Her ulusun kendine ait beslenme aliskanliklari bulunmaktadir. Bu aliskanliklar cografya, eko-
nomi, siyaset ve din gibi sosyolojik etmenlerden etkilenmektedir. Toplumlar arasindaki birgok
farkh tiketim aliskanliklarindan birisi de yenilebilir boceklerdir. Yenilebilir bécekler Giineydogu
Asya, Sahra alti Afrika’si ve Gluney Amerika’da toplumlarin diyetinin bir parcasiyken Avrupa
ve Kuzey Amerika’da mide bulandirici ve igreng bir trlin olarak goérilmektedir. Literatirdeki
yapilan ¢alismalar da Avrupalilar ve Kuzey Amerikalilar gibi mide bulandirici bir Griin olarak
gbrdugund gostermektedir. Bu noktadan hareketle ¢alisma, Turklerin bdcek tiketim aliskanli-
gina sahip olmamalarinin nedenlerini incelemeyi amaglamaktadir. Calisma sonucunda, Turk-
lerin Anadolu’ya geldikten sonra bdcek tiketim aliskanlhigini kaybettigini, éncesinde Orta
Asya’da yenilebilir boceklerin Turklerin diyetinin bir par¢asi oldugu gorialmustur. Turklerin Ana-
dolu’da bu aliskanhgi kaybetmesinin sebebi ise artan gida gesitliligi ile beraber boceklerin tu-
ketiminin sadece kitlik ve bluyuk acliklar gibi durumlarda son c¢are olarak tiketilen bir gida ol-
masidir. Buna ek olarak Tiirklerin islamiyet’e gectikten sonra siinnet olan gekirge gibi yenilebilir
bdcekleri yemeyi birakmalari bu durumun dini nedenlerden degil; cografi sebeplerden dolayi
gerceklestigini kanitlamaktadir.

Anahtar Sozciikler: Yenilebilir bocekler, Turkler, beslenme aliskanliklari.

The Unseen Side of Food Culture: A Conceptual Approach to
Entomophagy Among Turks

Abstract

Each nation has its own eating habits. These habits are affected by sociological factors such
as geography, economy, politics and religion. One of the many different consumption habits
among societies is edible insects. While edible insects are part of the diet of societies in Sout-
heast Asia, sub-Saharan Africa and South America, they are seen as a disgusting and disgus-
ting product in Europe and North America. Studies in the literature also show that Turks see it
as a disgusting product like Europeans and North Americans. From this point of view, this
study aims to examine the reasons why Turks do not have insect consumption habits. As a
result of the study, it is possible to say that the Turks lost the habit of consuming insects after
coming to Anatolia, before that, edible insects were a part of the Turkish diet in Central Asia.
The reason why Turks lost this habit in Anatolia is that with the increasing food diversity, the
consumption of insects is a food consumed only as a last resort in cases such as famine and
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great hunger. In addition, the fact that the Turks stopped eating edible insects such as locusts,
which were circumcised after the conversion to Islam, proves that this was not for religious
reasons but for geographical reasons.

Keywords: Edible incests, Turks, eating habits.
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Ozet

Sosyal medya, seyahat karari verme Uzerinde blyuk etkisi olan bir olgudur. Son yillarda des-
tinasyonlarin yemek kultiriint tanitmaya ydnelik Uretilen iceriklerin artmasi, gastronomi turizmi
acisindan da sosyal medyay1 6nemli hale getirmistir. Tarsus da sosyal medyada gastronomi-
siyle dikkat ¢ceken destinasyonlardan biridir. Calismada Tarsus mutfagina yonelik YouTube’da
uretilen igeriklerin kent mutfagini nasil yansittiginin tespit edilmesi amacglanmistir. Bu kap-
samda 11 video belirlenmis ve bu videolar hem gorsel agisindan hem de icerikleri desifre edilip
yazili olarak incelenmistir. Betimsel analiz teknigi kapsaminda “Ana Gastronomik Unsurlar”,
“Diger Gastronomik Unsurlar” ve “Gastronomi Turizmi” temalari altinda degerlendirmeler su-
nulmustur. Bulgular; Ayran-Simit, Tarsus Kebabi, findik lahmacun, kusg6zi lahmacun, Tarsus
usull humus, ciger ve diger sakatatlar gibi yemekler ile salgam, ayran, kaynar, kegiboynuzu
kahvesi, Tarsusi gibi igeceklerin dne ¢iktigini gdéstermistir. Ayrica mamuil, cezerye gibi yoreye
has tatlilar ile Libnan usulu kiunefe dikkat gekmektedir. Diger gastronomik Urtnler agisindan
kegiboynuzu Urlnleri ve sari ulak zeytini énemlidir. Gastronomi turizmi kapsaminda ise tim
icerik Ureticileri kenti dnermigler, kendine has mutfagi oldugunda hemfikir olmuslardir.

Anahtar Kelimeler: Mutfak kulturl, sokak lezzetleri, sosyal medya, gastronomi turizmi, You-
Tube, Tarsus.

Reflections of Tarsus Cuisine on Social Media: Analysis of
YouTube Content

Abstract

Social media is a phenomenon that has a significant impact on travel decisions. The increase
in content produced in recent years to promote destinations' food culture has also made social
media important for gastronomic tourism. Tarsus is one of the destinations that has attracted
attention on social media for its gastronomy. The study aimed to determine how content pro-
duced on YouTube about Tarsus cuisine reflects the city's cuisine. Eleven videos were identi-
fied, and these videos were analyzed visually, their content was transcribed and then transcri-
bed in written form. Using descriptive analysis, evaluations were presented under the themes
of "Main Gastronomic Elements," "Other Gastronomic Elements," and "Gastronomic Tourism."
Findings revealed that dishes such as ayran-simit (a type of Turkish simit), findik lahmacun,
kusg6zl lahmacun, Tarsus kebabi (a type of Turkish kebab), Tarsus-style hummus, liver, and
other offal, as well as beverages such as turnip juice, ayran, kaynar (a type of Turkish kebab),
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carob coffee, and Tarsusi were prominent. Additionally, regional desserts like mamul and ce-
zerye, as well as Lebanese-style kiinefe, are noteworthy. Other gastronomic products include
carob products and Sari Ulak olives. As for gastronomic tourism, all content creators have
recommended the city and agree that it has unigue cuisine.

Keywords: Culinary culture, street food, social media, gastronomy tourism, YouTube, Tarsus.
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Ozet

Bu ¢alismanin temel amaci, modern tiketim kiltGrindn hiz, pratiklik ve kitlesel Gretim anlayi-
sina karsi bir durus sergileyen Slow Food hareketini metaforik bir bakis agisiyla incelemektir.
Slow Food’'un yalnizca bir beslenme tercihi degil; ayni zamanda yerel gidalarin korunmasi,
kiltdrel mirasin yasatiimasi ve sirdurulebilir yagsam bigimlerinin tegviki agisindan tasidigi ¢ok
katmanli anlamlar ortaya konulmak istenmektedir. Bu baglamda ¢alisma, bireylerin Slow Food
kavramina yukledikleri metaforlar araciligiyla, hareketin modern tiiketim aliskanliklari karsisin-
daki elestirel ve dénustirtci potansiyelini analiz etmeyi amaglamaktadir. Bu ¢alismada, nitel
arastirma yontemlerinden olgu bilim (fenomenoloji) deseni benimsenmis olup, Gastronomi ve
Mutfak Sanatlari Bolimu 6grencilerinden kolayda érnekleme yéntemiyle secilen 94 katilimci-
nin ‘Slow Food’ kavramina yonelik metaforik algilari icerik analizi teknigiyle incelenmistir. Veri
toplama araci olarak arastirmaci tarafindan geligtirilen yari yapilandiriimis metafor formu kul-
laniimistir. Metafor formunda katilimcilardan “Slow food...... gibidir; ¢unkd.....” cimlesini ta-
mamlamalari istenmistir. Elde edilen veriler dogrultusunda, Slow Food’'un bireylerin yasam
tarzlarini déntstirme glclne sahip oldugu, tiketim kltirtine alternatif bir yaklasim sundugu
ve toplumsal farkindaligi artirdi§i sonucuna ulasiimistir. Bu baglamda g¢alisma, Slow Food'un
modern ¢agin hiz baskisi kargisinda anlamli ve surdurdlebilir bir durug sergiledigini goster-
mektedir.

Anahtar Kelimeler: Metafor analizi, yavas yemek hareketi, modern tiketim.

Metaphorical Perceptions of the Concept of Slow Food: An
Analytical Approach

Abstract

The primary aim of this study is to examine the Slow Food movement-a reaction against the
speed, practicality, and mass production mindset of modern consumer culture-through a me-
taphorical lens. The study seeks to reveal that Slow Food is not merely a dietary preference
but also a multifaceted concept involving the preservation of local foods, the safeguarding of
cultural heritage, and the promotion of sustainable lifestyles. In this context, the study analyzes
the critical and transformative potential of the Slow Food movement in contrast to modern
consumption habits, by exploring the metaphors individuals associate with the concept. A qu-
alitative research design, specifically the phenomenological method, was employed. The par-
ticipants consisted of 94 students from the Department of Gastronomy and Culinary Arts, se-
lected through convenience sampling. Data were collected using a semi-structured metaphor
form developed by the researcher. In the form, participants were asked to complete the sen-
tence: “Slow food is like ... because ...”. Content analysis was used to examine the collected
data. The findings indicate that Slow Food has the potential to influence individuals' lifestyles,
offer an alternative to consumer culture, and enhance social awareness. Accordingly, the study
demonstrates that the Slow Food movement presents a meaningful and sustainable stance
against the pressures of modern life’s fast pace.

Keywords: Metaphor analysis, slow food movement, modern consumption.
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Ozet

Bu ¢alisma, istanbul’daki restoran isletmelerinin stirdiirilebilirlik uygulamalarini menii icerikleri
Uzerinden incelemeyi amaglamaktadir. Surdurilebilir beslenmenin, cevresel etkileri azaltma
ve kaynaklarin gelecek nesillere aktarimi agisindan dnemi vurgulanarak, gastronomi alaninda
surdurulebilirlik kavramina dikkat cekilmektedir. MenU tasarimi yalnizca sekil, kagit 6zellikleri
ve duzen gibi fiziksel unsurlari icermekle sinirli kalmamakta; ayni zamanda iceriginde surdu-
rulebilirligin yansitilmasi, yiyecek-igcecek isletmelerine fayda saglamanin 6tesinde, ekolojik
dengenin daha az zararla surdurilebilmesine de katki sunmaktadir. Bu dogrultuda arastir-
mada, cevrimici Tripadvisor platformunda tiiketiciler tarafindan en yiiksek puani almis istan-
bul'daki 10 restoranin menduleri icerik analizi ydntemiyle degerlendirilmistir. Veriler, dokiman
analizi yoluyla toplanmig ve menuler surdurulebilirlik agisindan; mevsimsellik, porsiyon buyuk-
lGga, bitkisel-hayvansal Grin dengesi ve gida israfi gibi ol¢utlerle analiz edilmigtir. Bulgular,
restoranlarin strdUrilebilirlik agisindan gesitli eksiklikler barindirdigini ve menu tasarimlarinin
cevresel etkileri azaltmada édnemli bir arag olabilecegini géstermektedir. Arastirma sonucunda,
restoran igletmelerine mendlerde surdirulebilir Grinlere daha fazla yer verme, porsiyon kont-
roli saglama ve mevsimsel Urtin kullanimini artirma yéninde 6nerilerde bulunulmustur. Bu
baglamda, calisma hem literatlre katki sunmakta hem de sektorel farkindalik yaratmayi he-
deflemektedir.

Anahtar Kelimeler: Surdurdlebilirlik, menl incelemesi, igerik analizi.

Sustainability in Restaurant Establishments in Istanbul: Menu
Review

Abstract

This study aims to examine the sustainability practices of restaurants in Istanbul through their
menu content. It highlights the importance of sustainable nutrition in reducing environmental
impact and transferring resources to future generations, highlighting the concept of sustaina-
bility in gastronomy. Menu design is not limited to physical elements such as shape, paper
features, and layout; reflecting sustainability in its content not only benefits food and beverage
businesses but also contributes to maintaining the ecological balance with less harm. In this
study, the menus of 10 restaurants in Istanbul that received the highest consumer ratings on
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the online platform Tripadvisor were evaluated using content analysis. Data was collected thro-
ugh document analysis, and the menus were analyzed for sustainability using criteria such as
seasonality, portion size, plant-animal balance, and food waste. The findings indicate that res-
taurants have various sustainability shortcomings and that menu design can be an important
tool in reducing environmental impact. The study provides recommendations for restaurants
to include more sustainable products in their menus, ensure portion control, and increase the
use of seasonal products. In this context, the study contributes to the literature and aims to
raise sectoral awareness.

Keywords: Sustainability, menu review, content analysis.
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Tirk Mutfaginda Markalasma Onerisi: Cografi isaretli Menii
Kullanimi
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Ozet

Turkiye, zenginligini ve cesitliligini kokli ve ¢ok kulturlla tarihinden alan mutfagini tanitmak ve
markalastirmak icin yurticinde ve yurtdisinda ¢alismalar ylratmektedir. Tlrk mutfagi haftasi,
cografi isaretli Grln tescilleme ¢alismalari, internet ve sosyal medyaya yonelik icerikler ve ta-
nitim videolari, Turk mutfagi elgisi seflerin ve 6zellikle yurtdisindaki yiyecek icecek isletmeleri-
nin desteklenmesi gibi faaliyetler bu kapsamda 6ne ¢ikmaktadir. Yiyecek icecek isletmelerinde
yer alan/alacak olan meni kalemlerinin, ait olduklari mutfak kaltGrindn 6zgun, segkin ve tescilli
drtnlerden olusmasi, saglayacadi fayda ve memnuniyet agisindan, masteriler, isletmeler ve
menu de temsil edilen Ulke mutfak kilttrd icin oldukga dnemlidir. Bu calisma, Turk mutfaginin
markalagsmasi ¢alismalarina katkida bulunmak amaciyla, Turkiye'nin ulusal ve uluslararasi ku-
ruluglar tarafindan cografi isaret tescili almis gastronomik Urinlerinin; yiyecek ve igecek iglet-
meleri menulsitnde kullanimlarina dikkati cekmeyi ve tesvik etmeyi hedeflemektedir. Calig-
mada nitel arastirma yoéntemlerinden belge/dokiiman inceleme ydnteminden yararlaniimis
olup, veriler igerik analizi ile betimlenmistir. Arastirma evrenini Turkiye ve Avrupa Birligi cografi
isaretler portalinda yer alan tescilli cografi isaretli Grinler olustururken; bu portallarda yer alan
gastronomik cografi isaretli Grinler de arastirmanin érneklemini olusturmustur. S6z konusu
orneklemde yer alan veriler, tam sayim yontemi ile arastirmaya dahil edilmistir. Elde edilen
bulgular, yiyecek-icecek isletmelerinin mentlerinde yer alan/alabilecek sekilde (¢orbalar, sala-
talar/mezeler, ana yemekler, tatllar, icecekler vb.) gruplandiriimigtir. Ayrica, s6z konusu bul-
gulardan hareketle; ulusal, bdlgesel ve yerel (il bazinda) menl érnekleri olusturularak; yiyecek-
icecek isletmelerinin kullanimi igin 6nerilerde bulunulmustur. Arastirmada; Turk mutfaginda
cografi isaret tescili almis gastronomik Urtnlerin farkh kultirlere ve damak tatlarina hitap ede-
bilecek cesitlilik arz ettigi, fine-dining restoran mendlerinden gunlik yemek restoran mendule-
rine, fast-food menilerinden vegan-vejetaryen mentlerine kadar genis bir yelpazede oldugu;
bu durumun 6zellikle yurtdiginda Turk mutfaginin déner-kebaptan olustugu algisini degistir-
meye ve gelistirmeye katkida bulunabilecegdi sonuglari ortaya konulmustur.

Anahtar Kelimeler: Turizm, gastronomi, Turk mutfagi, cografi isaret, menu.

Branding Proposal in Turkish Cuisine: Use of Geographically
Indicated Menus

Abstract

Turkiye is conducting efforts both domestically and internationally to promote and brand its
cuisine, which derives its richness and diversity from its deep-rooted and multicultural history.
Activities such as Turkish Cuisine Week, geographically indicated product registration efforts,
online and social media content and promotional videos, and support for Turkish cuisine am-
bassador chefs, especially food and beverage businesses abroad, are prominent in this con-
text. It is crucial for customers, businesses, and the culinary culture represented on the menu
to ensure that menu items in food and beverage businesses consist of original, distinguished,
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and registered products from their culinary culture, providing both the benefits and satisfaction
it provides.This study aims to contribute to the branding of Turkish cuisine by drawing attention
to and encouraging the use of Turkish gastronomic products, which have been registered with
geographical indications by national and international organizations, in the menus of food and
beverage establishments. The study utilized a qualitative research method, document review,
and the data were described using content analysis. The research population consisted of
registered geographically indicated products listed on the geographical indication portals of
Turkiye and the European Union, while the gastronomic geographically indicated products lis-
ted on these portals constituted the research sample. Data from this sample was included in
the study using a complete enumeration method. The findings were grouped according to what
was/could be included in the menus of food and beverage establishments (soups, salads/ap-
petizers, main courses, desserts, beverages, etc.). Furthermore, based on these findings, na-
tional, regional, and local (province-based) menu samples were created, and recommendati-
ons were made for the use of food and beverage establishments. The research revealed that
gastronomic products registered with geographical indications in Turkish cuisine offer a variety
that can appeal to different cultures and tastes, ranging from fine-dining restaurants to casual
dining restaurant menus, from fast-food menus to vegan and vegetarian menus. This could
contribute to changing and developing the perception, particularly abroad, that Turkish cuisine
is primarily comprised of doner-kebabs.

Keywords: Tourism, gastronomy, Turkish cuisine, geographical indication, mena.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 235
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Ars. Gor. Dr. Hatice KARAKAS

Akdeniz Universitesi, Turizm Fakiiltesi, Turizm isletmeciligi Bolimii
haticekarakas@akdeniz.edu.tr
ORCID: 0000-0001-5893-1199

Ars.Gér. Cansu Ece ONER

Antalya Bilim Universitesi, Turizm Fakiiltesi, Turizm isletmeciligi Bélimii
ece.aybek@antalya.edu.tr
ORCID: - 0000-0002-9034-6050

Ozet

Turizm baglaminda yiyecek tiiketimi, ginimuzde yalnizca fiziksel bir gereksinimi karsilamanin
Otesinde kalturel etkilesimin, otantikligin ve yeni deneyimlerin bir temsili olarak ¢ok boyutlu
yaplya burinmastir. Turistik destinasyonlardaki gastronomik deneyimler artik turizm faaliyet-
lerinin vazgecilmez bilesenlerinden biri ve destinasyon secimi ve memnuniyetin belirleyicisi
olarak konumlandirilmistir. Bununla birlikte, turistlerin farkl kultarlere ait gastronomik 6geleri
deneyimleme sureci, siklikla belirsizlik barindirmakta ve bu durum bireylerin yiyecek tercihlerini
sekillendirmektedir. Turistlerin destinasyondaki yiyecek tercihlerinde verdikleri kararlar, saglk
riskleri gibi fizyolojik temelli risklere yonelik algilar, kisinin demografik dzellikleri, yenilik ve ¢e-
sitlilik arama arzusu, otantiklik arayisi, neofobik egilimleri ve ge¢gmis deneyimleri gibi ¢ok sa-
yida faktorin etkisi ile sekillenmektedir. Bu galisma, turistlerin seyahatleri esnasinda yiyecek
tuketim tercihlerini yaparlarken karsilastiklari belirsizligi nasil yonettiklerini seyahat kariyer mo-
deli gercevesinde incelemeyi amaglamaktadir. Seyahat kariyer modeli, turistlerin seyahat de-
neyimi arttikgca motivasyonel yonelimlerinde degisim oldugunu éne slirmektedir. Bu baglamda
seyahate yeni baslayan bireyler, daha dusuk risk toleransi ve daha yuksek neofobik egilimler
gOstererek tanidik yiyeceklere yonelirken; deneyim dizeyi arttikga bireyler belirsizligi daha ra-
hat yonetebilmekte ve yeni tatlara daha agik hale gelebilmektedir. S6z konusu dénisim, Kigi-
nin seyahat deneyim gecmisinin hangi basamaginda olduguna gore asamalar halinde irdele-
nebilir gérinmektedir. Calisma, belirsizligin azaltiimasi teorisi gergevesinde turistlerin yiyecek
seciminde bilgiye erisimleri, riskleri minimize etme bigimleri ve tanidiklik ile yeni deneyimler
arasinda nasil denge kuruldugunu kavramsal olarak agiklamaya calismaktadir. Bu ¢alisma,
seyahat kariyeri ve belirsizlige yonelik algilarin birbirinden ayrik bicimde degil, etkilegsimsel ola-
rak ele alinmasi gerektigi iddiasiyla yola ¢ikmaktadir. Deneyimsel birikim, yalnizca bireyin ya-
sina veya kusagina goére dedil, zaman iginde edinilen seyahat pratigiyle sekillenen bir suregtir.
Bu baglamda, seyahat tecrubesi artan bireylerin, algiladiklari belirsizligin azalmasi ve bu bag-
lamda bir destinasyonu ziyaret ettiklerinde kendileri agisindan yeni ve egzotik olan otantik yerel
yiyecekleri tiketmeye daha gonulli olmalar beklenmektedir. Bu galismanin, seyahat kariyer
merdiveni ve belirsizligin azaltiimasini tek potada eriterek ortaya gastronomik turizm deneyim-
lerini agiklamaya aday bir teorik cergevenin konmasi yonuyle literatire katkida bulunacaktir.

Anahtar Kelimeler: Gastronomi turizmi, neofobi, seyahat kariyer merdiveni, belirsizlik azaltma
teoremi, yerel yiyecek.
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Examining Tourists' Food Consumption Behavior in the Con-
text of the Travel Career Model: An Examination in the Context
of Uncertainty Reduction Theory

Abstract

Food consumption in the context of tourism has taken on a multidimensional structure that
goes beyond merely satisfying a physical need, representing cultural interaction, authenticity,
and new experiences. Gastronomic experiences in tourist destinations are now positioned as
an indispensable component of tourism activities and a determinant of destination selection
and satisfaction. However, the process of experiencing gastronomic elements belonging to
different cultures often involves uncertainty, which shapes individuals' food preferences. Tou-
rists' decisions regarding food preferences at their destination are shaped by numerous fac-
tors, including perceptions of physiological risks such as health risks, demographic characte-
ristics, the desire for novelty and variety, the search for authenticity, neophobic tendencies,
and past experiences. This study aims to examine how tourists manage the uncertainty they
encounter when making food consumption choices during their travels within the framework of
the travel career model. The travel career model suggests that tourists' motivational orientati-
ons change as their travel experience increases. In this context, individuals who are new to
travel tend to have lower risk tolerance and higher neophobic tendencies, leading them to
prefer familiar foods; as their level of experience increases, individuals become more comfor-
table managing uncertainty and more open to new tastes. This transformation appears to un-
fold in stages, depending on which stage of the travel experience the individual is in. The study
attempts to conceptually explain how tourists access information, minimize risks, and balance
familiarity with new experiences in their food choices within the framework of the uncertainty
reduction theory. This study sets out with the claim that perceptions of travel career and un-
certainty should be handled interactionally, not separately from each other. Experiential accu-
mulation is a process shaped not only by an individual's age or generation but also by travel
practices acquired over time. In this context, it is expected that individuals with increasing travel
experience will perceive less uncertainty and, in this context, be more willing to consume aut-
hentic local foods that are new and exotic to them when visiting a destination. This study will
contribute to the literature by proposing a theoretical framework that integrates the travel ca-
reer ladder and the reduction of uncertainty to explain gastronomic tourism experiences.

Keywords: Gastronomy tourism, neophobia, travel career ladder, uncertainty reduction the-
ory, local food.
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Ozet

Bu derleme calismasi, teknolojik gelismelerin artmasi ve dijitallesme sureciyle birlikte giderek
yayginlasan bulut mutfak modelini ele almayi1 amaglamaktadir. Calismada 6éncelikle bulut mut-
fak kavrami tanimlanmaktadir. Bulut mutfaklar, yalnizca ¢evrimici siparis ve teslimata odakla-
nan, fiziksel misteri agirlama alani bulunmayan bir is modelidir. Bu is modelinin yapisal 6zel-
likleri ve avantajlari incelenmistir. DUsUk kira giderleri ve daha az personel ¢alistirma gereksi-
nimi gibi maliyet avantajlari, bulut mutfaklari geleneksel restoranlara gére cazip bir alternatif
haline getirmektedir. Ancak bu modelin gida glvenlidi, teslimat sureclerindeki denetim eksik-
likleri ve musteriyle kurulan dijital ve sinirh etkilesim gibi yapisal sorunlar barindirdigi géral-
mektedir. Pandemi sureci, bu modelin yayginlagsmasinda hizlandirici bir rol oynamistir. Temas-
siz teslimat uygulamalari, dijital platformlar bulut mutfak modelinin yiyecek icecek sektortiinde
kalici bir yere sahip olmasina katki saglamistir. Tuketici bakis agisindan degerlendirildiginde,
glven unsuru 6n plana gikmaktadir. Tuketici memnuniyeti ve marka glveni, modelin kaliciligi
acisindan belirleyicidir. Bu baglamda ¢alismada tuketici bakis agisi ayrintili olarak incelenmis,
etkileyen faktorler analiz edilmistir. Bu agidan bulut mutfaklar sadece operasyonel verimlilik
acgisindan degil, ayni zamanda bilgi temelli stratejik yetkinliklerle de sekillenen bir hizmet mo-
deli olarak degerlendiriimektedir. Calisma, bulut mutfaklarin sektérdeki ylkselisini anlamak ve
tuketici bakis acisini degerlendirmek igin bir literatr analizi sunmaktadir.

Anahtar Kelimeler: Bulut mutfak, tiketici algisi, COVID-19 pandemisi, gevrimici siparis.

Cloud Kitchens and Consumer Perception: A Conceptual Pers-
pective on the Digitalizing Food and Beverage Culture

Abstract

This review study addresses the cloud kitchen model, which has become increasingly widesp-
read with the increase in technological developments and digitalisation process. Firstly, the
concept of cloud kitchen is defined in the study. Cloud kitchens are a business model that
focuses only on online ordering and delivery and does not have a physical customer hospitality
area. The structural features and advantages of this business model are analysed. Cost ad-
vantages such as low rental costs and fewer staffing requirements make cloud kitchens an
attractive alternative to traditional restaurants. However, it is seen that this model has structural
problems such as food safety, lack of control in delivery processes, and limited digital interac-
tion with the customer. The COVID-19 pandemic has accelerated the spread of cloud kitchens
by increasing the demand for online food ordering. Contactless delivery applications and digital
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platforms have contributed to the cloud kitchen model’s permanent place in the food and be-
verage sector. From a consumer perspective, the element of trust comes to the fore. It is seen
that hygiene, quality, user experience and marketing strategies are decisive on preference and
satisfaction towards cloud kitchens. Social media and digital marketing activities increase the
visibility of cloud kitchens and positively affect brand awareness. In this respect, cloud kitchens
are considered a service model shaped not only by operational efficiency but also by
knowledge-based strategic competencies. The study presents a literature analysis to unders-
tand the rise of cloud kitchens in the sector and to evaluate the consumer perspective.

Keywords: Cloud kitchen, consumer perception, COVID-19 pandemic, online food ordering.
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Ozet

Asiri ortamlar olarak nitelendirilen uzay ve afet ortamlari, sinirlh yasam kaynaklari, gida gliven-
ligi ve psikolojik zorluklar agisindan benzerlik géstermektedir. Bu benzerlik, uzay gidalari ile
acil durum ve afet gidalarinin tasarimina yansimaktadir. Her iki durumda da uzun raf dmrine
sahip, yuksek besin degerli ve kolay hazirlanabilen gidalarin gelistirimesi temel gerekliliktir.
Japonya, hem afet yonetimi hem de uzay arastirmalari alaninda éncl Ulkeler arasinda yer
almaktadir. Uzay ve afet gidalarinin standardizasyonu amaciyla Japonya Havacilik ve Uzay
Arastirma Ajansi (JAXA) ile Japonya Afet Gida Dernegi tarafindan bir capraz sertifikasyon
sistemi olusturulmustur. Bu sistem kapsaminda 23 Uretici firma tarafindan hem uzay hem de
afet kosullarina uygun olarak gelistirilen Grtnler “uzay-afet gidasi” olarak sertifikalandiriimis ve
bazilari depremlerden etkilenen boélgelerde kullaniimigtir. Bu galismada, JAXA ile Japonya Afet
Gida Dernegi tarafindan ¢apraz sertifikasyon kapsaminda gelistirilen 53 uzay-afet gidasinin
besinsel 6zellikleri dokiman analizi yontemiyle incelenmistir. Elde edilen bulgular, uzay-afet
gidalarinin gorbalar, ana yemekler, garnitlrler, atistirmaliklar/tatlilar, ¢egniler/baharatlar ve
icecekler olmak uzere alti temel grupta siniflandiriidigini géstermektedir. Bu besin gruplarinin
karbonhidrat kaynagi olarak piring, eriste ve ramen; protein kaynagi olarak et, balik, tavuk ve
yumurta; yag kaynagi olarak ¢esitli soslar; vitamin ve mineral kaynagi olarak ise sebze ¢orba-
lari, deniz yosunlari, bitki gaylari ve fermente gidalar icerdigi tespit edilmistir. Ayrica, afet gi-
dalarinda bulunmasi énerilen B, B, ve C vitaminlerinin Grtnlerin igeriginde yer aldigi belirlen-
mistir. Arastirmanin sonuglari, Japonya uzay gidalarinin besin ¢esitliligi, uzun raf émri ile kolay
hazirlanabilirlik agisindan afet gidasi olarak kullanilabileceg@ini ve bu Urunlerin afet durumla-
rinda beslenme gereksinimlerinin karsilanmasinda uygun potansiyele sahip oldugunu goster-
mektedir.

Anahtar Kelimeler: Dogal afetler, acil durumlar, uzay gida sistemleri.

Nutritional Investigation of Japanese Space Foods as
Emergency and Disaster Foods

Abstract

Space and disaster environments, characterised as extreme environments, share similarities
in terms of limited life support resources, food security, and psychological challenges. This
similarity is reflected in the design of space foods and emergency and disaster foods. In both
cases, the development of foods with a long shelf life, high nutritional value, and ease of pre-
paration is a fundamental requirement. Japan is among the leading countries in both disaster
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management and space research. A cross-certification system has been established by the
Japan Aerospace Exploration Agency (JAXA) and the Japan Disaster Food Association for the
standardisation of space and disaster foods. Under this system, products developed by 23
manufacturers to be suitable for both space and disaster conditions have been certified as
‘space-disaster foods’ and some have been used in areas affected by earthquakes. In this
study, the nutritional characteristics of 53 space-disaster foods developed under the cross-
certification scheme by JAXA and the Japan Disaster Food Association were examined using
document analysis. The findings show that space-disaster foods are classified into six main
groups: soups, main dishes, side dishes, snacks/desserts, condiments/spices, and beverages.
It was determined that these food groups contain rice, noodles, and ramen as a source of
carbohydrates; meat, fish, chicken, and eggs as a source of protein; various sauces as a So-
urce of fat; and vegetable soups, seaweed, herbal teas, and fermented foods as a source of
vitamins and minerals. Furthermore, it was determined that the products contain vitamins B,
B., and C, which are recommended for disaster foods. The results of the study indicate that
Japanese space foods can be used as disaster foods due to their nutritional diversity, long
shelf life, and ease of preparation, and that these products have suitable potential for meeting
nutritional requirements in disaster situations.

Keywords: Natural disasters, emergencies, space food systems.
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Ozet

Turizm endustrisinde mutfak ¢alisanlarinin akademik yeterlilik dlzeyi, is performansi ve is-
letme verimliligi acisindan 6nemli bir faktér olarak degerlendiriimektedir. Ginimuizde sektérde
galisanlarin karsilastigi temel sorunlardan biri olan bu konu, galismanin dnemini artirmaktadir.
Bu arastirmanin amaci, mutfak isgérenlerinin akademik dizeylerinin pozisyonlama ve Ucret-
lendirme slreclerine olan etkilerini belirlemektir. Arastirmada, ilgili literatlr taramasiyla statd,
Ucret, pozisyon ve ise alim suregleri gibi konular incelenmis; veri toplama asamasinda ise, ise
alim sirecinde rol oynayan yoneticiler ve insan kaynaklari uzmanlariyla gevrimigi yari yapilan-
dirilmig gorismeler gergeklestirilmistir. Arastirmaya 25 katilimcei katilmistir. Elde edilen veriler,
nitel analiz yontemiyle ve MAXQDA programi kullanilarak analiz edilmistir. Arastirma bulgulari,
mutfak isgorenlerinin ise aliminda akademik diizeyin 6neminin arttigini; ancak pozisyon belir-
leme ve Ucretlendirme slreglerinde akademik diizeyin, genellikle deneyim ve teknik becerilere
kiyasla ikincil planda kaldigini ortaya koymaktadir. Ayrica, mevcut isletmelerde akademik du-
zeyi dusuk isgorenlerin yaygin oldugu, ise alim sureclerinde ise akademik duzeyi yuksek isgo-
renlerin tercih edildigi, egitim tesviklerinin ise sinirli diizeyde uygulandigi tespit edilmistir. So-
nu¢ olarak, mutfak sektdrinde akademik yeterlilik ile deneyimin dengeli sekilde ele alinmasi
gerekliligi ortaya ¢ikmakta; akademik gelisimin terfi ve Ucretlendirme sureglerine daha siste-
matik olarak entegre edilmesi isletme verimliligi ve isgéren gelisimi acisindan énem arz etmek-
tedir. Bu ¢alisma, ulusal literatlirde s6z konusu konunun agikliga kavusturulmasina katki sag-
lamakla birlikte, turizm ve mutfak sektorlerinde akademik yeterliliklerin Gnemi Gzerine uluslara-
rasi platformlarda da degerlendirmelere zemin hazirlamaktadir.

Anahtar Kelimeler: insan kaynaklari yénetimi, personel segim yéntemleri, mutfak isgéreni.

Evaluation of the Academic Levels of Tourism Culinary
Department Employees in Terms of Payment and Positioning

Abstract

The academic proficiency level of kitchen workers in the tourism industry is considered a key
factor in job performance and operational efficiency. This issue, one of the fundamental chal-
lenges faced by employees in the sector today, increases the importance of this study. The
purpose of this research is to determine the impact of kitchen workers' academic backgrounds
on positioning and compensation processes. The research examined topics such as status,
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wages, positions, and recruitment processes through a relevant literature review. In the data
collection phase, online semi-structured interviews were conducted with managers and human
resources specialists involved in the recruitment process. Twenty-five participants participated
in the study. The data obtained was analyzed using qualitative analysis and the MAXQDA
program. The research findings reveal that academic proficiency is increasing in the im-
portance of kitchen worker recruitment; however, academic proficiency is often secondary to
experience and technical skills in position selection and compensation processes. Further-
more, it was determined that employees with lower academic backgrounds are common in
existing businesses, that employees with higher academic backgrounds are preferred in re-
cruitment, and that educational incentives are limited. Consequently, the need to balance ac-
ademic qualifications with experience in the culinary sector emerges; a more systematic inte-
gration of academic development into promotion and compensation processes is crucial for
business efficiency and employee development. This study contributes to clarifying this issue
in the national literature and paves the way for international assessments of the importance of
academic qualifications in the tourism and culinary sectors.

Keywords: Human resources management, personnel selection methods, kitchen workers.
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Yiyecek ve igcecek Endiistrisi Uzerinde Influencerlarin Etkisi
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Ozet

Genis takipgi kitleleri ve ylksek etkilesim glcleri sayesinde sosyal medya fenomenleri,
yalnizca dijital igerik Ureticileri olmaktan c¢ikarak, tiketici davraniglarini etkileyen, marka
algisini sekillendiren ve yerel igletmelerin tanitimina katkida bulunan énemli aktorler haline
gelmistir. Bu ¢alisma, sosyal medya fenomenlerinin yiyecek ve icecek isletmeleri tzerindeki
etkilerini nitel bir yaklasimla incelemeyi amaglamaktadir. Arastirma kapsaminda, bes sosyal
medya fenomeni ve iki isletme sahibi ile yari yapilandirilmis gérigmeler gerceklestiriimis ve
elde edilen veriler igerik analizi yontemiyle degerlendirilmigtir. Bulgular, sosyal medya
fenomenlerinin isletme yonetimi, hizmet kalitesi algisi, meni planlamasi, musteri trafigi ve
marka bilinirligi gibi cesgitli alanlarda kayda deger etkiler yarattigini ortaya koymaktadir.
Fenomenlerin yalnizca popdler Urlnleri tanitmakla kalmayip, henliiz mentde 6éne ¢ikmamig
yeni urtnleri de gorunur hale getirerek musteri tercihlerine yon verdigi gozlemlenmistir. Ayrica,
gecmiste taninan ancak zamanla unutulmus igletmeleri yeniden gorunur kilarak gastronomik
hafizanin korunmasina da katki sagladiklari belirlenmistir. Sonug olarak, bu ¢alisma, sosyal
medya fenomenlerinin yerel isletmeler icin yalnizca tanitim yiziu olmakla kalmayip, muagteri
davraniglarini sekillendiren ve marka degeri olusturan stratejik is ortaklari olarak da rol
ustlendiklerini ortaya koymaktadir. Bu baglamda c¢alisma, sosyal medya fenomenlerinin yerel
gastronomi sektorine katkilarini vurgulayarak hem uygulayicilara hem de akademik alana
degerli bilgiler sunmaktadir.

Anahtar Kelimeler: Sosyal medya fenomenleri, yiyecek ve icecek isletmeleri, dijital
pazarlama, tliketici davranisi.

The Impact of Influencers on the Food and Beverage Industry

Abstract

Social media influencers, with their large follower base and strong engagement power, have
gone beyond being mere digital content creators to become key actors who influence
consumer behavior, shape brand perception, and contribute to the promotion of local
businesses. This study aims to examine the impact of social media influencers on food and
beverage businesses through a qualitative approach. Within the scope of the research, semi-
structured interviews were conducted with five social media influencers and two business
owners, and the data were analyzed using content analysis. The findings indicate that social
media influencers have a significant impact in various areas such as business management,
service quality perception, menu planning, customer traffic, and brand awareness. It has been
observed that influencers not only promote popular products but also introduce new items that
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have not yet gained prominence on the menu, thereby influencing customer preferences.
Additionally, they contribute to the preservation of gastronomic memory by making previously
well-known but later forgotten businesses visible again. As a result, this study concludes that
social media influencers are not merely promotional faces for local businesses but also serve
as strategic business partners, playing an active role in shaping customer behavior and
creating brand value. In this context, the study highlights the contribution of social media
influencers to the local gastronomy sector, providing valuable insights for both practitioners
and the academic field.

Keywords: Social media influencers, food and beverage businesses, digital marketing,
consumer behavior.
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Anadolu’dan Dunyaya Yayilan Gastronomik Bir Miras: Salep

Dr. Ogr. Uyesi Berrin ONURLAR

istanbul Medeniyet Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari Boliimii
berrin.onurlar@medeniyet.edu.tr
ORCID: 0000 0003 2552 4639

Ozet

Bu calisma kapsaminda, Tlrk mutfak kultiri icinde énemli bir yere sahip olan, Maras dondur-
masinin temel bilesenlerinden biri olarak kabul edilen ve biyolojik ¢esitlilik agisindan tehdit
altinda bulunan salep bitkisi ¢ok yénlU olarak incelenmistir. Salep, etimolojik kékenlerinden
tarihsel kullanimlarina, botanik ve ekolojik 6zelliklerinden kimyasal yapisina, kulttrel 6nemin-
den ticaret aglarina kadar pek ¢ok boyut ile detaylandiriimigtir. Ayrica, Uretim suregleri ve mo-
dern gastronomideki uygulamalari da degerlendirilmistir. Bu ¢alismanin amaci, salebin hem
biyolojik ¢esitlilik hem de kilttirel miras agisindan korunmasina yénelik farkindalik olusturmak-
tir.

Anahtar Kelimeler: Salep,orkide, gastronomi, surdurulebilirlik.

A Gastronomic Heritage Spreading from Anatolia to the World:
Salep

Abstract

In the context of this study, the salep plant, a fundamental component of Maras ice cream and
a significant element of Turkish culinary culture, is examined through a multifaceted lens. This
analysis addresses the threats posed to the plant's biological diversity. A comprehensive re-
view of the extant literature on salep reveals a plethora of research, encompassing its etymo-
logical origins, historical applications, botanical and ecological characteristics, chemical struc-
ture, cultural significance, and trade networks. Furthermore, an evaluation of its production
processes and applications in modern gastronomy is also conducted. The objective of this
compilation is twofold: firstly, to contribute to the preservation of Salep as both a biological and
a gastronomic cultural heritage, and secondly, to provide a comprehensive overview of the
subject.

Keywords: Salep, orchid, gastronomy, sustainability.
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Ozet

Bu calisma, Eti markasinin Instagram Uzerinden yUrattugu retro pazarlama stratejilerini, gast-
ronomi belledi ve dijital nostalji baglaminda incelemektedir. Arastirma, gegmise dair semboller
ve anlatilar yoluyla markanin tiketici belleginde nasil yer edindigini ve kullanicilarla nasil duy-
gusal bag kurdugunu analiz etmeyi amaclamaktadir. Nitel icerik analizi yontemiyle segilen 15
paylasim, gorsel/isitsel 6geler, tematik yapi ve kullanici yorumlari Gzerinden sistematik olarak
incelenmigtir. Bulgular, nostalji temal dijital iceriklerin bireysel hatiralar tetiklemenin 6tesinde,
kaltrel kimlik ve aidiyet hissi Urettigini gostermektedir. Ayrica, kullanicilarin igeriklerle aktif
etkilesimi, dijital gastronomik bellegin kolektif bicimde yeniden uretildigini ortaya koymaktadir.
Bu yénuyle ¢alisma, sosyal medya ortamlarinda ge¢gmisin nasil kurgulandigini ve tiketici ha-
fizasinin nasil inga edildigini gostermesi agisindan 6zgun bir katki sunmaktadir.

Anahtar Kelimeler: Retro pazarlama, nostalji temelli igerik, sosyal medya analizi, igerik ana-
lizi, tUketici etkilesimi.

Digital Representation of Nostalgic Flavors: Gastronomic
Memory and Retro Marketing through the ETI Brand

Abstract

This study explores Eti’s retro marketing strategies on Instagram within the framework of gast-
ronomic memory and digital nostalgia. It aims to analyze how the brand utilizes symbols and
narratives from the past to establish presence in consumer memory and create emotional re-
sonance. Using qualitative content analysis, 15 Instagram posts were systematically examined
through their visual/auditory features, thematic structures, and user engagement. The findings
indicate that nostalgia-driven digital content not only triggers personal recollections but also
fosters a sense of cultural identity and belonging. Moreover, users’ active participation through
comments demonstrates that gastronomic memory is collectively reconstructed in digital con-
texts. By examining how the past is curated and marketed on social media, this study provides
an original contribution to understanding the intersection of memory, branding, and consumer
culture in the digital age.

Keywords: Retro marketing, nostalgia-based content, social media analysis, content analysis,
consumer engagement.
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Ozet

Bu calisma, musteri yorumlari gibi bireysel aktorlerin ve Michelin denetgileri gibi kolektif aktor-
lerin, Turkiye'deki Michelin yildizli restoranlarin kurumsal mesruiyet edinme sureglerini nasil
etkiledigini incelemektedir. Michelin yildizlarinin sembolik otoritesi ile musgteri yorumlari ara-
sindaki iligki, mesruiyet teorisini teorik temel olarak kullanarak incelenmistir. Bu ¢alismada,
2010-2024 yillari arasinda TripAdvisor web sitesinde yayinlanan 2.811 farkli musteri deger-
lendirmesini incelemek icin metin madenciligi teknikleri kullanilimistir. ilk asamada restoran
Ozellikleri Gizli Dirichlet Ayristirmasi (LDA) kullanilarak belirlenmis ve ikinci asamada memnu-
niyet dizeylerini belirlemek icin VADER duygu analizi yontemi kullaniimistir. Sonuclar, ziya-
retcilerin en sik yorumlarinin personel, fiyat ve hizmet kalitesi hakkinda oldugunu gdstermistir.
Personel ve yaraticilik en yliksek memnuniyet puanlarini alirken, sunum en disuk puani al-
mistir. Sonuglara gore, tek basina seyahat edenler zaman iginde sunumdan belirgin sekilde
daha fazla keyif almakta ve hizmet ve sunum gibi duyusal yénlere daha duyarli hale gelmek-
tedir. Bulgular hem kullanici deneyimlerinin hem de profesyonel standartlarin gastronomik
mesruiyetin gelisimine katkida bulundugunu ve bu karsilikli iligkinin restoranlarin stratejik kim-
liklerini belirledigini gdstermektedir.

Anahtar Kelimeler: Kurumsal mesruiyet, Michelin Yildizlari, tiketici yorumlari, konu
modellemesi (LDA), duygu analizi.

Dual Facets of Legitimacy in Gastronomy: The Convergence of
Expert Authority and Consumer Discourse in Michelin-Starred
Restaurants

Abstract

This study examines how individual actors, such as customer reviews, and collective actors,
such as Michelin inspectors, influence the institutional legitimacy acquisition processes of Mic-
helin-starred restaurants in Turkiye. The relationship between the symbolic authority of Miche-
lin stars and customer reviews is examined using legitimacy theory as the theoretical basis.
This study used text mining techniques to examine 2,811 distinct customer reviews published
on the TripAdvisor website between 2010 and 2024. In the first stage, restaurant attributes
were determined using Latent Dirichlet Allocation (LDA), and in the second stage, VADER
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sentiment analysis was used to determine satisfaction levels. The results showed that visitors'
most frequent comments were about staff, price, and service quality. Staff and creativity rece-
ived the highest satisfaction scores, while presentation received the lowest. The results indi-
cate that solo travelers enjoy the presentation significantly more over time and become more
sensitive to sensory aspects such as service and presentation. The findings show that both
user experiences and professional standards contribute to the development of gastronomic
legitimacy and this interrelationship determines the strategic identities of restaurants.

Keywords: Organizational legitimacy, Michelin stars, consumer reviews, topic modeling
(LDA), sentiment analysis.
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Ozet

Bu ¢alisma, Turkiye'ye yerlesen gocmenlerin degisen yemek pratikleri Gzerine odaklanmakta-
dir. Caligmanin amaci, gé¢gmenlerin yemek pratikleri araciligiyla etnik kaltarleri ile Turk kaltGra
arasindaki etkilesimleri restoran segimi ve ev ici pratikler diizeyinde incelemektir. Arastirma,
nitel bir yaklasimla tasarlanmis olup, yari yapilandirilmis gorismeler yoluyla veri toplamistir.
Calisma, Turkiye'ye 2015-2020 yillari arasinda Bolivya, Brezilya, Azerbaycan ve Kore’den go¢
etmis 32-44 yas araliyindaki dort katihmci ile gergeklesmistir. Toplanan veriler, Maxgda nitel
veri analiz yazilimi kullanilarak sistematik bicimde kodlanmis ve tematik olarak yorumlanmigtir.
Bulgulara gore, katilimcilarin yemek pratikleri yeni yerlestigi cografyanin sundugu ekonomik
ve kiltlrel etmenlerle sekillenmistir. Katihmcilar ev i¢i pratiklerinde Turk kahvaltisini, kirmizi
eti, zeytinyagini ve gesitli sebzeleri bulunabilir, ekonomik ve lezzetli bulmalari sebebiyle bes-
lenme rutinlerine entegre ettigini; gunlik rutinlerinde etnik mutfaklarina 6zgi yemekleri yap-
maya da devam ettiklerini ancak bazi malzemeleri bulamadiklarinda benzer yerel Urtnlerle
adaptasyon stratejileri gelistirdiklerini ifade etmiglerdir. Ornegin Brezilyal katilimci, etnik mut-
fagina ait yiyecekleri Turkiye'de bulamadigi icin evde yapmayi 6grendigini belirtmistir. Katihm-
cilar restoran segimlerinde gogunlukla Turk tlketicilerin tercihlerini ve dnerilerini referans aldi-
gini, Tark yemeklerini sevdiklerini ancak yerel gastronomiyi deneyimleyebilecegi restoranlarin
sayisini ve yemek gesitliligini kisith bulduklarini ifade etmislerdir. Ek olarak Azerbaycanli kati-
hmcinin Turkiye’deki restoran galisanlarini samimi buldugunu ve bu durumun tekrar ziyaret
etme niyetini olumlu etkiledigini, Bolivyall katilimci ise Turk restoranlarini genel olarak begen-
digini, 6zellikle kahvalti odakl olanlari ise sunduklari sicak ve keyifli sosyallesme ortami nede-
niyle siklikla tercih ettigini vurgulamigtir. Etnik restoranlar baglaminda ise katilimcilar, diger
gocmenlerle bir araya geldikleri sosyal ortamlarda genellikle etnik restoranlari tercih edildigini
belirtmigtir. Koreli ve Brezilyal katihmci, Turkiye'ye geldikten sonra farkl Glke mutfaklarini sik-
likla tercih ettigini, yeni tatlari deneyimlemenin dinya mutfagina bakis agisini degistirdigini ek-
lemigtir. Bulgular, gogmenler igin yiyecegin yeni deneyim, nostalji, 6zlem, sosyallesme, top-
lumsal bag olusturma araci gibi ¢ok boyutlu bir islevinin oldugunu da gdstermektedir. Elde
edilen veriler, gd¢cmenlerin degisen gastronomik aliskanliklarini anlamakta bazi ¢ikarimlar sun-
makta, gé¢menlerin yiyecek sektorindeki tiketici davraniglari ile mutfak beklentilerine iligkin
ipuclari icermektedir.

Anahtar Kelimeler: Gé¢men, adaptasyon, restoran segimi.
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A Qualitative Study of the Food Practices of Immigrants in
Turkiye

Abstract

This study focuses on the changing food practices of immigrants who have settled in Turkiye.
The aim of the study is to examine the negotiations between immigrants' ethnic cultures and
Turkish culture through their food practices at the level of restaurant selection and domestic
practices. The research was designed using a qualitative approach and collected data through
semi-structured interviews. The study was conducted with four participants aged 32-44 who
migrated to Turkiye between 2015 and 2020 from Bolivia, Brazil, Azerbaijan, and Korea. The
collected data were systematically coded and thematically interpreted using Maxqda qualita-
tive data analysis software. According to the findings, the participants' food practices were
shaped by the economic and cultural factors of their new geographical location. Participants
stated that they integrated Turkish breakfast, red meat, olive oil, and various vegetables into
their dietary routines because they found them affordable and tasty; they also continued to
prepare dishes specific to their ethnic cuisines in their daily routines, but when they could not
find certain ingredients, they developed adaptation strategies using similar local products. For
example, the Brazilian participant stated that he learned to cook ethnic dishes at home beca-
use he could not find them in Tlrkiye. Participants stated that they mostly refer to the prefe-
rences and recommendations of Turkish consumers when choosing restaurants, that they like
Turkish food, but that they find the number of restaurants where they can experience local
cuisine and the variety of dishes to be limited. In addition, the Azerbaijani participant found the
restaurant staff in Tlrkiye to be sincere, which positively influenced their intention to visit again,
while the Bolivian participant emphasised that they frequently chose Turkish restaurants be-
cause they offered a warm and pleasant social environment. In the context of ethnic restau-
rants, participants stated that ethnic restaurants were generally preferred in social environ-
ments where they gathered with other immigrants. The Korean participant added that after
coming to Turkiye, he often preferred cuisines from different countries and that experiencing
new flavours changed his perspective on world cuisine. The findings also show that food has
a multidimensional function for immigrants, such as new experiences, nostalgia, longing, soci-
alisation, and a means of forming social bonds. The data obtained provides some insights into
understanding the changing gastronomic habits of immigrants and points to clues about their
consumer behaviour and culinary expectations in the food sector.

Keywords: Migrant, adaptation, restaurant preference.
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Bu calisma, Kore Budist tapinak mutfaginda yemegin ritiel ve duyusal boyutlarini anlamaya
yonelik bir literatir taramasina dayanmaktadir. Tapinak mutfaginda uygulanan yavas yeme,
sessizlik ve farkindalik (mindfulness) pratikleri, yemegi yalnizca biyolojik bir ihtiyag olmaktan
cikararak kulturel, etik ve manevi bir deneyime dénustirmektedir. Calismada, Budist felsefenin
siddetsizlik, 6lcullulik ve dogaya saygi ilkeleriyle sekillenen tapinak mutfaginin, modern tike-
tim kdltdrine alternatif olarak sundugu surdurulebilir beslenme anlayisi incelenmistir. Tapinak
yemeklerinin hazirlanigi ve tliketimi strecinde bireyin duyusal farkindaligi ve igsel yolculugu
on plana ¢ikmaktadir. Bu baglamda yeme eylemi, meditasyonun bir parcasi olarak ele alin-
makta ve bireylerin yemekle, dodayla ve kendileriyle daha derin baglar kurmasina olanak ta-
nimaktadir. Calismanin bulgulari, Kore Budist tapinak mutfaginin bireysel farkindalik, etik ta-
ketim ve toplumsal dayanisma agisindan onemli katkilar sundugunu gdstermektedir. Bu yo6-
nuyle tapinak mutfagi, yalnizca bir yemek kultirt degil; ayni zamanda saglik, surdurulebilirlik
ve manevi gelisim arasinda képri kuran batinsel bir yagsam pratigidir.

Anahtar Kelimeler: Tapinak mutfagi, yavas yeme, Budizm.

The Ritual and Sensory Dimensions of Food in Korean
Buddhist Temple Cuisine

Abstract

This study is based on a literature review aimed at understanding the ritualistic and sensory
dimensions of food in Korean Buddhist temple cuisine. Practices such as slow eating, silence,
and mindfulness transform food from a mere biological necessity into a cultural, ethical, and
spiritual experience. The study explores how temple cuisine, shaped by Buddhist principles
such as non-violence, moderation, and respect for nature, offers a sustainable alternative to
modern consumerist eating habits. The preparation and consumption of temple food empha-
size sensory awareness and inner reflection, positioning the act of eating as a form of medita-
tion. In this context, food becomes a medium through which individuals establish deeper con-
nections with themselves, nature, and their communities. The findings demonstrate that Ko-
rean Buddhist temple cuisine contributes significantly to personal awareness, ethical consump-
tion, and communal solidarity. Thus, temple cuisine is not merely a culinary tradition but a
holistic lifestyle practice that bridges health, sustainability, and spiritual development.

Keywords: Temple cuisine, slow eating, Buddhism.
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Ozet

Yoresel yemekler kiltirel mirasin ve kimligin ayrilmaz bir pargasi olarak kabul edilmektedir.
Ancak ginimizde kiresellesmenin ve modern yasam tarzlarinin etkisiyle beslenme aliskan-
liklarinda énemli degismeler yasanmaktadir. Nesiller boyu aktarilan ydresel yemeklerin yal-
nizca kulttrel degil, ayni zamanda beslenme ve saglik agisindan da yeniden degerlendirilme-
sini gerekli kilmaktadir. Ozellikle enerji, makro ve mikro besin égeleri bakimindan bu yemek-
lerin icerikleri buyuk 6lglde bilinmemekte veya gbz ardi edilmektedir. Bu nedenle, cografi isaret
tescili almig yoresel Urlnlerin besin degerlerinin analiz edilmesi hem halk sagligina katki sun-
mak hem de bu yemeklerin bilin¢li tUketimini tegvik etmek agisindan énem tagimaktadir. Bu
¢alisma kapsaminda, Turk Patent ve Marka Kurumu tarafindan “yemekler ve ¢orbalar’ kate-
gorisinde cografi isaret tescili almis yéresel yemekler dederlendirmeye alinmigtir. Bu katego-
ride bulunan ydresel Urinden ¢orbalar hari¢ tutulmustur. Ana yemeklerin resmi olarak yayinla-
nan tarifleri Uzerinden her bélgeyi yansitan yirmiser yemekten toplamda 140 yemek, Beslenme
Bilgi Sistemi (BeBiS) 9.0 programina girilerek enerji degerleri ile makro ve mikro besin dgeleri
analiz edilmigtir. Elde edilen bulgulara gére en dusuk enerji degerinin Karadeniz Bolgesinde,
en ylksek ise i¢c Anadolu Bolgesinde oldugu gorilmustir. Et ve hamur agirlikli yemeklerin
protein ve karbonhidrat igerigini artirdi§i i¢ Anadolu bélgesinde, yag oranini seviyesinin en
yuksek Dodu Anadolu bélgesinde oldugu goérilmektedir. Bu durum, bdlgede et ve yag tliketi-
minin fazlaligiyla iliskilendiriimektedir. Saglik Bakanhgi tarafindan yayinlanan Turkiye Bes-
lenme Rehberi (TUBER) ve Diinya Saglik Orgiti’'niin yayinlamis oldugu rehberler dogrultu-
sunda i¢ Anadolu bélgesinde diyabet, obezite gibi kronik hastaliklarin ve Dogu Anadolu bélge-
sinde kalp hastaliklari riskinin gorulmesi ihtimali yiksek oldugu soylenebilmektedir. Bu caligma
ile cografi isaret tescili almis yoresel yemeklerin saglikli beslenme kilavuzlarina gore yag, kar-
bonhidrat, tuz, posa igerigi ve porsiyon blyUklikleri agisindan yeniden degerlendiriimesi ge-
rektigi gérilmektedir. Calisma sonucunda yoéresel yemeklerin saglk cercevesinde degerlendi-
rilmesi ve kalorisi disuk modern tariflerle yeniden yapilmasi halk saghgi acisindan faydali ola-
cagi 6nerilmektedir.

Anahtar Kelimeler: Cografi isaret, yoresel yemekler, besin dgeleri.
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Evaluation of Nutritional Content of Geographically Indicated
Local Dishes in Terms of Health

Abstract

Local dishes are considered an integral part of cultural heritage and identity. However, today,
the impact of globalization and modern lifestyles is experiencing significant changes in dietary
habits. This necessitates a re-evaluation of local dishes passed down through generations, not
only from a cultural perspective but also from a nutritional and health perspective. The contents
of these dishes, particularly in terms of energy, macronutrients, and micronutrients, are largely
unknown or overlooked. Therefore, analyzing the nutritional value of local products with regis-
tered geographical indications is crucial for both contributing to public health and encouraging
conscious consumption of these dishes. Within the scope of this study, local dishes registered
with geographical indications by the Turkish Patent and Trademark Office in the "foods and
soups" category were evaluated. Soups were excluded from this category of local products. A
total of 140 dishes, each representing twenty regions, were entered into the Nutrition Informa-
tion System (BeBiS) 9.0 program using officially published main course recipes. Energy va-
lues, macronutrients, and micronutrients were analyzed. The findings indicated that the Black
Sea Region had the lowest energy values, while the Central Anatolia Region had the highest.
Itis seen that the highest fat content is in the Eastern Anatolia region, while the Central Anatolia
region, where meat and dough-based dishes increase the protein and carbohydrate content,
is the region with the highest fat content. This is attributed to the region's high meat and fat
consumption. Based on the Turkey Nutrition Guide (TUBER) published by the Ministry of He-
alth and the guidelines published by the World Health Organization, it can be concluded that
the Central Anatolia region is at a higher risk for chronic diseases such as diabetes and obesity,
and the Eastern Anatolia region is at a higher risk for heart disease. This study demonstrates
that regional dishes with registered geographical indications should be re-evaluated in terms
of fat, carbohydrate, salt, fiber content, and portion sizes, in accordance with healthy eating
guidelines. The study suggests that evaluating regional dishes within a health framework and
recreating them with modern, low-calorie recipes would be beneficial for public health.

Keywords: Geographical indication, traditional dishes, nutrients.
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Ozet

Bu arastirmada inovatif mutfak teknikleri ile harmanlarak hazirlanan yéresel yemek ve tatlilara
yonelik tlketici algilarinin 6grenilmesi amaclanmistir. Arastirma kapsaminda Michelin Reh-
beri’nde yer alan 1 yildizli Neolokal’in resmi Instagram sayfasinda paylastigi inovatif yoresel
yiyecek sunumlari icerisinden alti tanesi ele alinmistir. Daha once Michelin Rehberi’nde yer
alan isletmelerde deneyim yasamis 19 kisiden yUz yuze goérismeler ve gevrimigi gorisme
formu araciligiyla elde edilen veriler icerik analizine tabi tutulmustur. Elde edilen bulgulardan,
tuketicilerin 6nemli bir kisminin modernize edilen yoresel yemekleri; istah agici, estetik ve ya-
ratici bulduklari ve TUrk mutfaginin tanitimi agisindan bir firsat olarak gordikleri anlagiimakta-
dir. Bazi katilimcilar ise inovasyon temelli gorselligin bazi yemeklerin ydreselligini tamamen
gOlgeledigini, yerel tekniklerden uzaklasilmasinin Grlnlerinin degerini kaybettirdigini ve orijinal
receletelere sadik kalinmamasinin mutfak mirasinin surduarulebilirligi agisindan tehdit oldu-
gunu ifade etmiglerdir.

Anahtar Kelimeler: Gastronomi, yéresel mutfak, modern mutfak, Michelin Yildizli Restoran-
lar.
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Modern Kitchen Practices: An Opportunity or a Threat to Our
Regional Culinary Heritage? Case of The Michelin-Starred Neo-
lokal

The purpose of this research is to explore consumers' perceptions and opinions regarding local
dishes and desserts made with innovative culinary techniques. Within the scope of the rese-
arch, six innovative local food presentations shared on the official Instagram page of Neolokal,
a one-star restaurant in the Michelin Guide, were examined. Data obtained through face-to-
face interviews and an online survey form with 19 individuals who have previously experienced
establishments listed in the Michelin Guide were subjected to content analysis. The findings
indicate that a significant number of consumers find modernized regional dishes to be appeti-
zing, aesthetically pleasing, and creative, viewing them as a means to promote Turkish cuisine.
However, some participants expressed concerns that innovation-driven visuals overshadow
the regional authenticity of certain dishes. They believe that straying from local techniques
diminishes the value of these products and that failing to adhere to original recipes threatens
the sustainability of culinary heritage.

Keywords: Gastronomy, traditional cuisine, modern cuisine, Michelin Starred Restaurants.
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Ozet

insanlik tarihinin baslangicindan bu yana bitkiler, canli yasami icin temel gereklilik olan oksijen
saglamasinin yani sira tibbi, aroma verici, koku gibi ¢esitli amaclarla kullanilmigtir. Yazyillar
oncesinden itibaren insanlar bitkilerin iyilestirici glicini fark ederek uzun siren denemeler so-
nucunda onlari saglikh yagsamin bir parcasi haline getirmiglerdir. Turkiye sahip oldugu zengin
flora sayesinde ¢ok sayida tibbi ve aromatik bitkiye ev sahipligi yapmaktadir. Tarkiye’nin ku-
zeydogusunda konumlanan Artvin ilinin diger illere nazaran farkli iklim kosullarina sahip olmasi
nedeniyle gesitli tibbi ve aromatik bitkilere sahip oldugu bilinmektedir. Bolgede yetismekte olan
tibbi aromatik bitkiler yore insanlari tarafindan geleneksel tedavi yontemlerinde kullaniimasinin
yani sira aroma, koku ve tat gibi gidalara entegre edilebilirligi bakimindan gastronomi alaninda
da énemli deger tasimaktadir. Bu baglamda arastirmanin amacini, Artvin ili Ardanug ilgesine
6zgu tibbi ve aromatik olma 6zelligi tagiyan bitkilerin gastronomik saglik agisindan incelenmesi
olusturmaktadir. Arastirma kapsaminda detayli literattr taramasi yapilarak bdlge gastronomi-
sinde kullanilan tibbi aromatik bitkiler hakkinda bilgiler verilecek ve bu bitkilerin insan saghgi
acisindan tasidiklari 6nem incelenecektir.

Anahtar Kelimeler: Gastronomi, saglik, tibbi ve aromatik bitkiler, Artvin-Ardanug.

An Evaluation of Medicinal and Aromatic Plants in the Artvin-
Ardanug¢ Region in Terms of Gastronomic Health

Abstract

Since the dawn of human history, plants have played a vital role in sustaining life—not only by
providing essential oxygen, but also through their medicinal, aromatic, and olfactory properties.
For centuries, humans have recognized the healing potential of plants and, through prolonged
experimentation, have integrated them into practices aimed at promoting health and well-be-
ing. Thanks to its rich flora, Tlrkiye hosts a wide variety of medicinal and aromatic plants. The
northeastern province of Artvin, characterized by its unique climatic conditions compared to
other regions, is known to harbor a diverse range of such plant species. In addition to their
traditional use in folk medicine, these plants are also highly valued in the field of gastronomy
due to their applicability in enhancing aroma, flavor, and taste in food. Within this context, the
aim of this study is to examine the medicinal and aromatic plants native to the Ardanug district
of Artvin in terms of their gastronomic and health-related significance. Through an extensive
literature review, the study provides detailed information on the use of medicinal and aromatic
plants in local gastronomy and explores their potential benefits to human health.

Keywords: Gastronomy, health, medicinal and aromatic plants, Artvin-Ardanug
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Ozet

Bu calisma, kahve isletmelerinde kahve Uretim surecinde olusan gida atiklarinin belirlenerek
bu atiklarin sifir atik temelinde yeniden Uriine déntstirme agisindan uygun olup olmadiklarini
kesfetmeyi amaclamaktadir. Gida endustrisinde énemli bir yer tutan kahve, tiiketim strecinin
ardindan buyuk miktarda atik olusturmaktadir. Bu atiklarin ¢evresel etkilerini azaltmak ve sur-
durdlebilir kaynak kullanimini saglamak amaciyla, galismada kahve atigindan yeni trin elde
edilip edilemeyecegi degerlendirilmistir. Arastirmada nitel veri toplama yéntemlerinden yari ya-
pilandiriimis bireysel gorisme teknigi kullaniimistir. Veri toplama slrecinde, kahve sektériinde
faaliyet gOsteren 12 katihmciyla yapilan gérismeler sonucunda veriler elde edilmigtir. Elde
edilen veriler betimsel analiz yaklagimi ile analiz edilmistir. Calismanin sonucunda kahve tel-
vesinin temel olarak tathlarda ve unlu mamullerde kullaniminin uygun oldugu ortaya ¢ikmigtir.
Bunun yaninda kahve atiginin yeniden driine donusturilmesinin gastronomi alaninda hem
cevresel hem de ekonomik agidan 6nemli katkilar saglayacagi ifade edilmistir. Caligma ile sifir
atik uygulamalarinin sektdrde surdirdlebilirlik farkindaligi artirabilecegini ve sirdtrulebilir gida
sistemlerinin gelisimine yonelik olumlu etkiler yaratabilecegi tespit edilmistir.

Anahtar Kelimeler: Sifir atik, kahve atigi, gastronomi, surdirulebilirlik, atik yonetimi.

Recycling Coffee Waste into Products: A Qualitative Study with
a Zero Waste Approach T

Abstract

This study aims to identify food waste generated during the coffee production process in coffee
businesses and determine whether these wastes are suitable for recycling on a zero-waste
basis. Coffee, which holds a significant place in the food industry, generates a large amount
of waste after consumption. To reduce the environmental impact of this waste and ensure
sustainable resource use, the study evaluated whether new products could be obtained from
coffee waste. The study employed semi-structured individual interviews, a qualitative research

" Bu bildiri Anadolu Universitesi, Bilimsel Arastirma Projeleri Koordinasyon Birimi Koordinatorliigii tarafindan
2380 projesi numarasi ile desteklenen Yiiksek Lisans Tez Projesinden Uretilmistir.

T This paper was produced from the Master's Thesis Project supported by Anadolu University, Scientific Research
Projects Coordination Unit Coordinatorship with project number 2380.
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method. Data were collected through interviews with 12 participants operating in the coffee
sector. The data obtained were analyzed using a descriptive analysis approach. The study
concluded that coffee grounds are suitable for use in food production, primarily in desserts and
baked goods. Furthermore, it was stated that recycling coffee waste into products would sig-
nificantly contribute to the gastronomy sector, both environmentally and economically. The
study demonstrated that zero-waste practices can raise sustainability awareness in the sector
and positively impact the development of sustainable food systems.

Keywords: Zero waste, coffee waste, gastronomy, sustainability, waste management.
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Ozet

Bu arastirmanin amaci, menu muhendisligi alaninda yapilmis akademik ¢alismalarin sistema-
tik bir bakis acisiyla analiz edilerek; bu ¢alismalarin egilimlerini, metodolojik yaklagimlarini,
veri kaynaklarini, uygulama alanlarini ve odaklandiklari tematik baslklar butincul bigimde or-
taya koymaktir. Nitel arastirma desenine gore yapilandirilan arastirmada, veri toplama araci
olarak belge (dokiman) incelemesi kullaniimistir. Arastirma metodolojisi olarak sistematik lite-
ratlr taramasi uygulanmis, inceleme streci SALSA cercevesi (Search, Appraisal, Synthesis,
Analysis) dogrultusunda yapilandirilimistir. Web of Science ve Scopus veri tabanlarinda “menu
engineering” anahtar kelimesiyle yapilan taramalarda, baslik, 6zet ve anahtar kelime alanla-
rinda ilgili terimi iceren 29 calisma degerlendirmeye alinmistir. Yillara goére degerlendirildi-
ginde, menu muihendisligi calismalarinin 1994—-2010 déneminde sinirli kaldigi, 2011 sonrasi
ise artan bir ivme kazandi§i gérilmektedir. Ozellikle 2025 yilinda gézlenen yayin yogunlugu,
konunun guncel akademik ilgisini yansitmaktadir. Bu galismada elde edilen bulgulara gore,
mend mihendisligi literatiriintin blaylk bdlimU Amerika Birlesik Devletleri’'nde yogunlasmak-
tadir. Calismalarda en ¢ok kullanilan veri kaynaklari satis ve maliyet verileri olmustur. Analiz-
lerde klasik matris yontemi 6ne ¢ikarken uygulama baglami ve isletme tird olarak ise bagim-
siz veya zincir restoranlarda yapildigi gérilmektedir. Calismalarin tematik dagihmina bakildi-
ginda finansal performans ve Kkarlilik iyilestirmeleri alanina odaklandigi anlagiimaktadir.

Anahtar Kelimeler: Menu miuhendsiligi, menu analizi, sistematik literatlr taramasi.

From Theory to Plate: A Conceptual Overview of Menu Engine-
ering
Literature$
Abstract

The aim of this research is to systematically analyze academic studies in the field of menu
engineering and to holistically reveal their trends, methodological approaches, data sources,
application areas, and thematic topics they focus on. Structured according to a qualitative re-
search design, the study used document analysis as the data collection tool. A systematic

1 Bu bildiri, Anadolu Universitesi Lisansiistii Egitim Enstitiisii’nde yiiriitiilmekte olan “Restoranlarda Envanter
Degerleme Tabanli Menii Analizi” basglikli Yiiksek Lisans tez ¢alismasinin bir boliimiine dayanmaktadir.

S This paper is based on a part of the master's thesis study entitled “Inventory Valuation-Based Menu Analysis in
Restaurants,” which is currently being conducted at the Graduate School of Graduate Education, Anadolu Univer-
sity.
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literature review was employed as the research methodology, and the review process was
structured in accordance with the SALSA framework (Search, Appraisal, Synthesis, Analysis).
In searches conducted using the keyword "menu engineering" in the Web of Science and Sco-
pus databases, 29 studies containing the relevant term in the title, abstract, and keyword fields
were evaluated. When evaluated by year, it is observed that menu engineering studies were
limited between 1994 and 2010 and gained increasing momentum after 2011. The density of
publications, particularly observed in 2025, reflects the current academic interest in the subject.
According to the findings of this study, the majority of the menu engineering literature is con-
centrated in the United States. Sales and cost data were the most commonly used data sour-
ces in these studies. While the classic matrix method is prominent in the analyses, the appli-
cation context and business type are independent and chain restaurants. A look at the thematic
distribution of the studies reveals a focus on financial performance and profitability improve-
ments.

Keywords: Menu engineering, menu analysis, systematic literature review.
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Bu arastirma, Tlrkiye’de faaliyet gbsteren ve Gault & Millau tarafindan degerlendirilen resto-
ranlarda gérev yapan kadin seflerin sayisini belirlemek amaciyla gergeklestiriimigtir. Aragstir-
mada dokiman analizi yontemi kullaniimistir. Calismanin temel ¢ikis noktasi, profesyonel mut-
faklarda kadin seflerin temsil oraninin oldukga sinirli olmasi ve bu durumun gastronomi sekt6-
rinde cam tavan sendromunun somut bir géstergesi olarak degerlendiriimesidir. Arastirma
kapsaminda, Gault & Millau Turkiye Rehberi’nde 2024 yili itibariyla puanlandiriimis 217 resto-
ran incelenmistir. Buna ek olarak, 2025 yilinda rehbere dahil edilen 81 yeni restoran da calis-
maya dahil edilmis ve boylece toplamda 298 isletme degerlendiriimistir. Restoranlarin sef kad-
rolarindaki degisim ihtimali dikkate alinarak her iki yil icin ayri ayri guncel veriler toplanmis;
ilgili seflerin cinsiyetleri, yalnizca Gault & Millau’'nun resmi web sitesinden degil, ayni zamanda
restoranlarin kendi internet siteleri ve sosyal medya hesaplari araciligiyla da dogrulanmistir.
Analiz sonuglarina goére, 2024 yilinda kadin bas sef orani %11,52 iken, 2025 yilinda bu oran
%16,78’e yukselmistir. Elde edilen bulgular, kadin seflerin liderlik pozisyonlarina erisiminde
kismi bir artis yagsandidini goéstermektedir. Ancak mevcut oranlar, gastronomi sektérinde er-
kek egemen yapinin slirdigind ve cam tavan algisinin halen varligini korudugunu ortaya koy-
maktadir. Caligma, TUrkiye gastronomi sektoriinde toplumsal cinsiyet temelli yapisal esitsizlik-
lere dikkat gcekmekte ve kadin seflerin mesleki géruntrligundn artirimasina yonelik hem aka-
demik hem sektorel farkindalik gelistirmeyi amaclamaktadir.

Anahtar Kelimeler: Cam tavan, kadin sef, Gault & Millau, restoran derecelendirme.

Glass Ceiling in Gastronomy: A Document Analysis on the
Number of Female Chefs Working in Gault & Millau-Rated Res-
taurants in Tarkiye

Abstract

This study was conducted to identify the number of female head chefs working in restaurants
operating in Turkiye that have been evaluated by Gault & Millau. The research is grounded in
the observation that the representation of women in professional kitchens remains limited,
highlighting the ongoing presence of the glass ceiling phenomenon within the gastronomy sec-
tor. Within the scope of this study, a total of 298 restaurants were examined, comprising 217
establishments evaluated in 2024 and an additional 81 included in 2025. Given the possibility
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of staff turnover, all restaurants were re-evaluated for both years to ensure up-to-date data on
head chefs’ gender. The data collection process involved not only information from Gault &
Millau’s official website but also verification through the official websites and social media ac-
counts of the respective restaurants. The findings indicate that the proportion of female head
chefs stood at 11.52% in 2024, rising to 16.78% in 2025. Although these results suggest a
modest improvement in women’s access to leadership roles in professional kitchens, the per-
sistence of a male-dominated structure remains evident. The study underscores the ongoing
structural gender inequalities within Turkiye’s gastronomy sector and highlights the need for
enhanced visibility and support for women in leadership positions. Furthermore, the findings
contribute to the academic literature by providing up-to-date empirical data on gender repre-
sentation in gastronomy, while aiming to foster sectoral awareness and promote strategies to
increase the representation of women in such roles.

Keywords: Glass ceiling, female chef, Gault & Millau, restaurant evaluation.
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Bu c¢alisma, gastronomi turizmi icerisinde dnemli bir unsur olarak degerlendirilen cografi isaret
tescilli ekmekleri Karadeniz Mutfadi perspektifiyle ele almayr amaglamaktadir. Arastirmanin
temel amaci, Turkiye genelinde tescillenmis cografi isaretli ekmekleri literatir taramasi yonte-
miyle incelemek ve bunlarin Karadeniz bdlgesindeki dagilimini ortaya koyarak bu Urdnlerin
bolgesel gastronomi ve turizm agisindan tasidigi potansiyeli degerlendirmektir. Calisma kap-
saminda Turkiye'de tescil almis toplam 48 adet cografi isaretli ekmek Grinl tespit edilmistir.
Bu drinler arasindan 11 tanesinin Karadeniz Bélgesi illerinde (Artvin, Rize, Trabzon, Giresun,
Gumushane, Tokat, Kastamonu, Bartin, Bolu) tescil edildigi belirlenmistir. Bulgular, cografi isa-
ret tescilli ekmeklerin yalnizca kultirel mirasin korunmasina degil, ayni zamanda Karadeniz'in
yerel mutfak degerlerinin tanitimi ve bélgenin gastronomi turizmi potansiyelinin artiriimasi agi-
sindan da énemli bir iglev gérdigini ortaya koymaktadir. Bu baglamda Karadeniz tur gu-
zergahinda yer alan illerdeki cografi isaret tescilli ekmeklerin, destinasyon kimligini giclendi-
rerek surdurdlebilir turizm uygulamalarina katki saglayabilecedi digunulmektedir. Bu dogrul-
tuda arastirma kapsaminda yapilan énerilerin Karadeniz bélgesinde gastronomi turizminin ge-
lisimine anlamli katkilar saglayacagi dustunulmektedir.

Anahtar Kelimeler: Cografi isaret tescili, ekmek kultirt, Karadeniz bolgesi.

An Evaluation of Geographically Indicated Breads in the
Gastronomy of the Black Sea Region

Abstract

This study aims to examine geographically indicated breads, considered a key element in the
construction of gastronomic identity, from the perspective of Black Sea cuisine. The primary
objective of the research is to examine geographically indicated breads registered throughout
Tarkiye through a literature review method, reveal their distribution in the Black Sea region,
and assess the potential of these products for regional gastronomy and tourism. A total of 48
geographically indicated bread products registered in Turkiye were identified within the scope
of the study. Ten of these products were registered in the Black Sea provinces, and their spatial
distribution was visualized by mapping. The findings demonstrate that geographically indicated
breads play a significant role not only in preserving cultural heritage but also in promoting the
local culinary values of the Black Sea region and developing gastronomic tourism. In this con-
text, a holistic collaboration model is recommended between local governments, gastronomy
professionals, and tourism stakeholders to ensure a more effective integration of geographi-
cally indicated breads into Black Sea cuisine and the promotion of cultural heritage.

Keywords: Geographical indication registration, bread culture, Black Sea region.


mailto:kcgzedanur@gmail.com

9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 264

Gastronomi Turizminde Stratejik Yonelimler: Gastronomi
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Ozet

Gastronomi turizmi, destinasyonlarin kimliklerini yansitan ve turizm ekonomisinin katma dege-
rini artiran énemli bir sektérel alt alan olarak gérilmektedir. Tlrkiye, zengin mutfak mirasi ve
cografi cesitliligiyle gastronomi turizmi agisindan ylksek potansiyele sahip bir destinasyondur.
Bu arastirma, Turkiye'nin gastronomi turizmi baglamindaki stratejik yonelimlerini analiz etmek
ve surdurulebilir gastro gelisimine katki saglayacak c¢esitli boyutlari ortaya koymak amaciyla
hazirlanmigtir. Arastirmanin amaci; TUrkiye’'nin gastronomi turizmi stratejisinden hareketle ce-
sitli faktorlerin bitlincul bir degerlendirmesini sunmaktir. Bu amacla ¢alisma baglaminda, Tar-
kiye Turizm Tanitim ve Gelistirme Ajansi’'nin hazirlamis oldugu Gastronomi Turizmi Strateji
Kilavuzu (TGA, 2020) veri kaynagi olarak ele alinarak, Turkiye’nin gastronomi turizmine yone-
lik stratejik yaklagimi degerlendirilmistir. Arastirma kapsaminda bu stratejik calismada yer alan
cesitli baglamlar ele alinip PESTLE analiz yaklagsimi kullanilarak degerlendirilmistir. S6z ko-
nusu stratejik belgede yer alan verilerin PESTLE analizi boyutlari olan politik, ekonomik, sos-
yal, teknolojik, hukuki ve ¢evresel boyutlar altinda incelenmesiyle bazi bulgulara ulasilmistir.
Bulgular gergevesinde Turkiye'nin gastronomi turizmi stratejisinin politika dizeyinde vizyoner
ve butlncul bir cergeve sunmakta oldugu, ancak uygulamaya iliskin bolgesel kapasite, dijital-
lesme, hukuki altyapi ve gevresel entegrasyon acgisindan gelisime agik yonler tasidigi anlasil-
migtir.

Anahtar Kelimeler: Gastronomi turizmi, strateji, TGA, PESTLE analizi.

Abstract

Gastronomy tourism is regarded as a significant sub-sector that reflects the identity of desti-
nations and enhances the added value of the tourism economy. With its rich cuisine heritage
and geographical diversity, Turkiye possesses high potential as a gastronomy tourism desti-
nation. This study aims to analyze TUurkiye’s strategic orientations in the context of gastronomy
tourism and to reveal various dimensions that may contribute to sustainable gastronomic de-
velopment. The main objective of the research is to present a holistic evaluation of various
factors based on Turkiye’s gastronomy tourism strategy. To achieve this, the study utilizes the
Gastronomy Tourism Strategy Guide prepared by the Turkiye Tourism Promotion and Deve-
lopment Agency (TGA, 2020) as its primary data source, through which Turkiye’s strategic
approach to gastronomy tourism is examined. Within the scope of the research, the various
strategic themes addressed in the guide are analyzed using the PESTLE framework. Accor-
dingly, the content of the strategy document is evaluated under the dimensions of political,
economic, social, technological, legal, and environmental factors. The findings suggest that
Turkiye's gastronomy tourism strategy presents a visionary and comprehensive framework at
the policy level; however, it also reveals certain areas that require development, particularly in
terms of regional implementation capacity, digitalization, legal infrastructure, and environmen-
tal integration.

Keywords: Gastronomy tourism, strategy, TGA, PESTLE analysis.
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Ozet

iklim degisikligi ve gida kithgina iliskin kiresel sorunlar, geleneksel tarim ydntemlerinin
surdurdlebilirligini tartismaya agmis ve topraksiz tarim gibi alternatif tGretim sistemlerine olan
ilgiyi artirmistir. Bu ¢alisma, hidroponik, aeroponik ve aquaponik yéntemlerin sirddrulebilir
gastronomi baglamindaki konumunu, 2020-2025 yillari arasinda Michelin rehberinde yer alan
restoranlar Uzerinden incelemektedir. Nitel arastirma deseninde yurutulen ¢alismada dokiman
analizi yéntemi kullaniimis ve menda igerikleri, resmi web siteleri ile ikincil kaynaklardan elde
edilen veriler degerlendirilmistir. Bulgular, menulerinde topraksiz tarim UrUnlerine yer veren
toplam 27 restoranin 18’inin Uretimi kendi bunyesinde gerceklestirdigini, dokuzunun ise
disaridan tedarik ettigi gértlmastir. En yaygin kullanilan yéntem %47,6 oraniyla hidroponiktir;
bunu aquaponik (%28,6) ve aeroponik (%23,8) ydontemleri takip etmektedir. Uretim sirecini
dogrudan kontrol eden restoranlarin Michelin Yildiz ve Michelin Yesil Yildiz 6dlllerine daha
sik sahip oldugu goézlenmistir. Calisma, surdurulebilir gastronomi baglaminda tretim bigimi,
sure¢ yonetimi ve seffafligin 6énemine isaret etmekte; yalnizca tran kullaniminin degil, ayni
zamanda Uretim sureclerinin yonetiminin ve tiketici bilgilendirme uygulamalarinin da belirleyici
oldugunu ortaya koymaktadir. Bulgular ayrica, restoranlarin kendi dretim sistemlerini
gelistirmesinin, sektérel dénlisimi destekleyecek politika ve egditim programlari ile tesvik
edilmesi gerektigini géstermektedir. Bdylece ¢alisma, literatire teorik olarak sirdurilebilirlik
kavraminin gastronomi alanindaki batuncul boyutlarini hatirlatirken, pratik olarak da
restoranlar, politika yapicilar ve egitim kurumlari igin yol gdsterici dneriler sunmaktadir.

Anahtar Kelimeler: Gida kithgi, topraksiz tarim, surdurulebilir gastronomi, Michelin Guide.

The Place of Soilless Agriculture in Sustainable Gastronomy:
An Examination on Michelin Guide Restaurants

Abstract

Global challenges such as climate change and food security challenges have questioned the
sustainability of traditional agricultural methods and increased the interest in alternative sys-
tems such as soilless farming. This study examines the position of hydroponic, aeroponic, and
aguaponic techniques within the context of sustainable gastronomy, focusing on restaurants
listed in the Michelin Guide between 2020 and 2025. Conducted with a qualitative research
design, the study employed document analysis based on menu contents, official websites, and
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secondary sources. Findings indicate that among the 27 restaurants identified, 18 managed
production in-house while 9 sourced externally. The most commonly used technique was hyd-
roponics (47.6%), followed by aquaponics (28.6%) and aeroponics (23.8%). Restaurants with
direct control over production processes were more frequently awarded Michelin Stars and
Michelin Green Stars. The results suggest that beyond the mere use of sustainable products,
production methods, process management, and transparency play a critical role in sustainable
gastronomy practices. Furthermore, the study highlights the importance of encouraging resta-
urants to establish their own production systems, supported by policy measures, technical gui-
dance, and educational programs. Theoretically, this research contributes to the literature by
emphasizing the holistic dimensions of sustainability in gastronomy; practically, it provides in-
sights for restaurants, policymakers, and educational institutions seeking to enhance sustai-
nability-oriented practices.

Keywords: Food scarcity, soilless farming, sustainable gastronomy, Michelin Guide.
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Ozet

Fonksiyonel gidalar, bireylerin temel beslenme ihtiyaclarini karsilamanin 6tesinde, saglik tze-
rinde olumlu etkiler saglayan gida bilesenleridir. Bu kapsamda gercgeklestirilen ¢alismanin
amaci, fonksiyonel gidalarla ilgili 2002-2024 tarihleri arasinda yayinlanan makalelerin bibliyo-
metrik analizini yapmaktir. Arastirma sonucunda fonksiyonel gidalar ile ilgili literattrde bir du-
rum saptamasina ulasiimasi hedeflenmektedir. Bu baglamda, 2025 yili Nisan ayi itibariyle Der-
giPark platformunda yayimlanan 252 makale incelenmigtir. Verilerin degerlendiriimesinde be-
timsel istatistikler ve igerik analizi yontemleri kullaniimistir. Elde edilen bulgular; makalelerin
yayinlandiklari yil, aragtirma yontemi, yazar sayisi, veri toplama araci, yabanci kaynak sayisi,
yayinlandiklari dergiler, anahtar kelimeler ve konularina gére kategorize edilmistir. Calismanin
sonuglari dogrultusunda, fonksiyonel gidalarla ilgili caigmalarin 2020-2024 yillari arasinda art-
tig1 gézlemlenmistir. Calismalarin gogunlugu nitel veri analizi ydntemleriyle gergeklestiriimis
olup, en ¢ok derleme tiri galismalar oldugu belirlenmistir. Fonksiyonel gidalarla ilgili en fazla
calismanin “Gida” dergisinde yayimlandigi tespit edilmigtir. Ayrica Dergiparkta yayinlanan ma-
kalelerin genel olarak yayin dilinin Turkce oldugu, yabanci dilde yayinlanan makalelerin sayi-
sinin toplam 49 adet oldugu tespit edilmistir. Bu ¢cergcevede en ¢ok yabanci dilde yayinlanan
makalenin ise 2024 yilinda olugu tespit edilmistir. Fonksiyonel gidalar ile ilgili yapilan ¢alisma-
larda sagliga etkisi ve 6nemi ile fonksiyonel gida igeridi olarak kullanim potansiyeli konularinin
agirlikta oldugu tespit edilmistir. Arastirmanin, fonksiyonel gidalar alaninda literatire yonelik
bir durum tespiti sunmasi ve arastirmacilara gelecek odakli bir perspektif kazandirmasi agi-
sindan 6nemli oldugu distnilmektedir.

Anahtar Kelimeler: Fonksiyonel gida, saglikh beslenme, bibliyometrik analiz, i¢cerik analizi,
betimsel istatistik.

Bibliometric Analysis of Studies in the Field of Functional
Foods

Abstract

Functional foods are food ingredients that not only meet the basic nutritional needs of indivi-
duals but also provide positive health benefits. In this context, the aim of this study is to
examine articles on functional foods between 2002 and 2024 to assess the current state of the
literature on the subject. In this context, 252 articles published on the DergiPark platform as of
April 2025 were examined. Descriptive statistics and content analysis methods were used to
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analyze the data. The findings were categorized according to the year the articles were pub-
lished, research method, number of authors, data collection tool, number of external sources,
journals in which they were published, keywords, and subject matter. Based on the results of
the study, it was observed that studies on functional foods increased between 2020 and 2024.
The majority of the studies were conducted using qualitative methods, and the majority were
review studies. It was determined that the most studies on functional foods were published in
the journal "Food". Additionally, it was determined that the general language of publication for
articles published in Dergipark is Turkish, with a total of 49 articles published in foreign langu-
ages. Within this framework, it was determined that the highest number of articles published
in a foreign language occurred in 2024. In studies on functional foods, it has been determined
that the health effects and importance of them and their potential use as functional food ingre-
dients are the predominant issues. This research is considered important because it provides
a current assessment of the literature in the field of functional foods and provides researchers
with a future-oriented perspective.

Keywords: Functional food, healthy nutrition, bibliometric analysis, content analysis, descrip-
tive statistics.
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Ozet

Bu calisma, Corum Mutfagr'nin 6ne ¢ikan yemeklerinden birisi olan tandir kebabinin 6zellikle-
rinin tespit edilmesi ve tanitilmasi amaciyla yapilmistir. Calismada nitel arastirma ydntemi ve
kaltdr deseni kullaniimigtir. Yari yapilandiriimis gérisme formu kullanilarak Corum Tandir Ke-
babi yapan igletmelerle tekrarlayan gorismeler yapilmistir. Calismada kartopu érnekleme yon-
temi kullaniimistir. Calismaya, bilinen ve en eski tandir kebabi yapan isletme sahipleri ile us-
talar dahil edilmigtir. Gérigmeler, katilimcilarin onayi alinarak ses kayit cihazi ile kayit altina
alinmistir. Bu kayitlar yazili metin haline getirilerek icerik analizi ile incelenmistir. Analiz sonu-
cunda tespit edilen kodlar, temalarda bir araya toplanmigtir. Arastirma sonucunda katilimcila-
rin kag kusaktir tandir kebabi yaptiklari, kebap yapiminda kullanilan tandir ile kuzu etinin ve
diger malzemelerin 6zellikleri, isletmelerin ve tandir kebabinin zaman igerisinde ugradidi de-
gisimler tespit edilmistir. Katihmcilar, Corum Tandir Kebabr’'nin diger illerde yapilan tandir, firin
ve kuyu kebabi gibi isimlerle bilinen yemeklerle olan farklilarini agiklamiglardir. Corum Tandir
Kebabi, Corum’a 6zgu “Pazar Ekmegi” olarak bilenen, bigakla dikddrtgen biciminde kesilen ve
kebabin yagdina batirilan pide pargalari ile tabakta servis edilmektedir. Ayri bir tabakta domates
ve sogan sogus ile kdzlenmis yesil biber veya mevsim salatasi, icecek olarak ayran veya Gzim
suyu, tatl olarak tel veya ekmek kadayifi verilmektedir. Arastirmada, tandir kebabinin Corum
Merkezi’'nde, ge¢cmis yillarda Veli Pasa Hani 6niinde, kebapgilar caddesi olarak anilan sokak-
taki isletmelerde, yilin belirli bir doneminde 10.00-14.00 saatlerinde servis edildigi belirlenmig-
tir. GUnimuzde Copll Arastasi’nda faaliyet gdsteren tandircilar bu gelenegi devam ettirmek-
tedirler. Sehrin zamanla blyumesi, hitap edilen musteri kitlesinin degismesi, isyerlerinin yikil-
masi gibi nedenlerle farkli semtlere tasinan isletmeler ise 6dle ve aksam saatlerinde tandir
kebabi ile beraber diger yemekleri de sunmaktadirlar. Sonug olarak, Corum Tandir Kebabi
diger illerde yapilanlar yemeklerden farkli ve cografi isaret alabilecek &zelliklere sahip olup, ili
ziyaret eden turistlerin tercih ettigi ve begendigi gastronomik bir Grinddar.

Anahtar Kelimeler: Gastronomi, yéresel mutfak, cografi isaret, yemek kilttrd, kiltirel miras.

Tandir Kebab in Turkish Culinary Culture: A Qualitative Study
in Corum

Abstract
This study was conducted to identify and promote the characteristics of tandir kebab, one of
the most prominent dishes of the Corum cuisine. Qualitative research methods and cultural
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patterns were used in the study. Repeated interviews were conducted with businesses that
make Corum tandir kebab using a semi-structured interview form. Snowball sampling was
used in the study. The study included the owners and masters of the oldest known tandir kebab
establishments. The interviews were recorded with the participants' consent using a voice re-
corder. These recordings were transcribed into written text and analysed using content analy-
sis. The codes identified at the end of the analysis were grouped together into themes. The
study revealed how many generations the participants had been making tandir kebab, the
characteristics of the tandir used in kebab production, the lamb meat and other ingredients,
and the changes that the businesses and tandir kebab had undergone over time. The partici-
pants explained the differences between Corum Tandir Kebab and other dishes known by
names such as ‘tandir, firin, and kuyu kebab’ in other provinces. Corum Tandir Kebab is ser-
ved on a plate with pieces of pide bread, known as ‘Pazar Ekmegi’ (market bread) specific to
Corum, which are cut into rectangular shapes with a knife and dipped in the kebab's fat. On a
separate plate, tomato and onion salad, grilled green peppers, or seasonal salad are served,
along with ayran or grape juice as a beverage, and ‘tel or bread kadayif’ as a dessert. The
study found that tandir kebab was served in establishments on the street known as Kebapcgilar
Caddesi (Kebab Street) in front of Veli Pasa Han in the centre of Corum between 10:00 a.m.
and 2:00 p.m. during a specific period of the year in previous years. Today, tandir kebab ven-
dors operating in Coplu Arastasi continue this tradition. However, businesses that have moved
to different neighbourhoods due to reasons such as the city's growth over time, changes in the
customer base, and the demolition of business premises now serve other dishes alongside
tandir kebab during lunch and dinner hours. In conclusion, Corum Tandir Kebab is distinct from
dishes prepared in other provinces and possesses characteristics eligible for a geographical
indication. It is a gastronomic product preferred and appreciated by tourists visiting the pro-
vince.

Keywords: Gastronomy, regional cuisine, geographical indication, food culture, cultural heri-
tage.
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Bu g¢alisma, gastronomi temelli destinasyon markalagmasinin olumsuz yoénlerini teorik bir ger-
gevede ele almayl amaclamaktadir. Literatirde gastronomi, destinasyonun kultlrel kimligini
yansitan ve marka deg@erini artiran stratejik bir unsur olarak degerlendiriimekte; yerel mutfak,
deneyimsel turizm ve kultdrel mirasin aktarimi agisindan énemli katkilar sunmaktadir. Ancak
bu katkilarin yaninda, asiri turistik talep ve plansiz markalagsma suregleri, destinasyonun sur-
durulebilirligi ve otantik yapisi Uzerinde c¢esitli riskler dogurabilmektedir. Arastirma, kavramsal
¢alisma yaklasimiyla yapilandiriimis olup, gastronomi temelli destinasyon imajinin olusum si-
reci, paydaslarin roll, hizmet kalitesi ve tuketici algisi gibi degiskenler Uzerinden degerlendiril-
mistir. Literatlr taramasi kapsaminda gastronomi ve destinasyon markalasmasi iligkisi ok bo-
yutlu olarak incelenmis; 6zellikle surdurulebilirlik sorunlari, otantikligin bozulmasi, yerel Grin
tedariginde aksakliklar ve standartlasamama gibi bagliklar altinda olumsuz etkiler tartigiimigtir.
Calismada ayrica, gastronomi temelli pazarlama faaliyetlerinin yerel halkin temsiliyetini zayif-
latabilecegi, kulturel degerlerin ticari baskilarla donusebilecedi ve hizmet kalitesindeki yeter-
sizliklerin destinasyon imajini olumsuz etkileyebilecegi vurgulanmaktadir. Bu baglamda, gast-
ronomi yalnizca bir tanitim, pazarlama ve markalagsma araci degil; ayni zamanda kulttrel mi-
rasin korunmasi ve surdurdlebilir kalkinmanin saglanmasi agisindan stratejik bir sorumluluk
alani olarak ele alinmalidir. Arastirma, gelecekte yapilacak ampirik ¢alismalar igin teorik bir
temel sunmakta ve destinasyon yoneticilerine bitincll bir bakis agisi kazandirmayi hedefle-
mektedir.

Anahtar Kelimeler: Gastronomi, destinasyon markalagmasi, negatif destinasyon imaju.

Investigation of Brand Image of Gastronomy Destinations from
a Negative Perspective

Abstract

This study aims to examine the negative dimensions of gastronomy-based destination bran-
ding within a theoretical framework. In the literature, gastronomy is regarded as a strategic
component that reflects the cultural identity of a destination and enhances its brand value. It
contributes significantly to local culinary promotion, experiential tourism, and the transmission
of cultural heritage. However, alongside these contributions, excessive tourist demand and
unplanned branding processes may pose various risks to the sustainability and authenticity of
destinations. The research is structured around a conceptual study approach and evaluates
the formation of gastronomy-based destination image through variables such as stakeholder
involvement, service quality, and consumer perception. Through an extensive literature review,
the relationship between gastronomy and destination branding is analyzed from a multidimen-
sional perspective, with particular emphasis on issues such as sustainability challenges, loss
of authenticity, disruptions in local product supply, and lack of standardization. Furthermore,
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the study highlights that gastronomy-oriented marketing activities may weaken local represen-
tation, transform cultural values under commercial pressures, and negatively affect destination
image due to inadequate service quality. In this context, gastronomy should not be considered
merely as a tool for promotion, marketing, and branding, but rather as a strategic domain for
the preservation of cultural heritage and the achievement of sustainable development. The
research offers a theoretical foundation for future empirical studies and aims to provide desti-
nation managers with a holistic perspective.

Keywords: Gastronomy, destination branding, negative destination image.
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Ozet

Bu ¢alisma, kahve ve muzik iliskisini konu alan akademik yayinlarin bibliyometrik analizini ya-
parak alanin yapisal 6zelliklerini, gelisim egilimlerini ve temel arastirma odaklarini ortaya koy-
may! amaclamaktadir. Calismanin verileri, Web of Science veri tabaninda 1982—-2025 yillari
arasinda yayimlanan ve “coffee” ile “music”, “sound”, “melody” veya “melodies” anahtar keli-
meleri kullanilarak elde edilen 301 makaleden olusmaktadir. Analizler, Bibliometrix R paketi
kullanilarak gergeklestiriimig; yayin yillarina gére dagihm, en tretken yazarlar, kurumlar, tlke-
ler, atif alan yayinlar ve anahtar kelime es-olusum aglari incelenmistir. Bulgular, arastirma sa-
yisinin 6zellikle son on yilda belirgin bir artis gdsterdigini ortaya koymaktadir. ABD, hem yayin
sayisinda hem de uluslararasi isbirliklerinde lider konumda bulunurken; ¢alismalarin “kahve
tiketimi, muzik, duyusal deneyim, performans, arka plan mizigi” gibi temalar etrafinda yogun-
lastigi belirlenmigtir. Elde edilen sonuglar, kahve ve muzik etkilesiminin multidisipliner bir bakis
acisiyla ele alinmasi gerektigini géstermektedir. Gelecekteki arastirmalarda, farkli kaltirel bag-
lamlarda karsilastirmali analizlerin yapilmasi, turizm ve gastronomi alanlarinda pazarlama
stratejilerine yonelik uygulamali galismalarin artirilmasi dnerilmektedir. Calisma, yalnizca Web
of Science verileriyle sinirli olup, bibliyometrik géstergelerin tesine gegerek deneysel ve nitel
analizlerle desteklenmesi gerektigini ortaya koymaktadir.

Anahtar Kelimeler: Kahve, muzik, bibliyometrik analiz, ¢coklu duyusal deneyim, Web of Sci-
ence.

A Bibliometric Analysis of the Relationship Between Coffee
and Music

Abstract

This study presents a bibliometric analysis of academic research on the relationship between
coffee and music, aiming to reveal the structural characteristics, developmental trends, and
key research themes in the field. Data were obtained from the Web of Science Core Collection
for the period 1982—2025 using the keywords “coffee” AND (“music” OR “sound” OR “melody”
OR “melodies”). The final dataset consists of 301 publications, which were analyzed using the
Bibliometrix R package. The analysis examined annual publication trends, the most productive
authors, institutions, and countries, the most cited documents, keyword co-occurrence
networks, and thematic structures. The results indicate a significant increase in research acti-
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vity over the last decade, with the United States leading in both publication output and interna-
tional collaborations. The thematic analysis reveals that studies in this domain are predomi-
nantly clustered around topics such as coffee consumption, music, sensory experience, per-
formance, and background music. These themes highlight the interdisciplinary nature of the
field, spanning sensory science, psychology, marketing, and hospitality. This study provides a
structured overview of the coffee—music literature and identifies key gaps, such as the limited
number of empirical studies focusing on cultural differences and consumer behavior. Future
research should incorporate cross-cultural comparisons, experimental designs, and applied
studies in tourism, gastronomy, and marketing contexts. The study is limited to Web of Science
data and bibliometric indicators; thus, integrating other databases and qualitative analyses co-
uld provide a more comprehensive understanding of the topic.

Keywords: Coffee, music, bibliometric analysis, multisensory experience, Web of Science.
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Ozet

Bu ¢alisma, destinasyon pazarlamasi baglaminda festival etkinliklerinin dnemini ve yerel hal-
kin bu tir etkinliklere yonelik algilarini Samsun Ot Festivali 6zelinde incelemeyi amaclamakta-
dir. Gunumuzde destinasyonlar, rekabet avantaji elde etmek ve surdurilebilir kalkinmayi des-
teklemek igin festival ve etkinlikleri stratejik bir arag olarak kullanmaktadir. Arastirmada, festi-
vallerin bir destinasyonun tanitimina, marka imajina ve ekonomik canlligina katkilari; yerel
halkin sosyal, kultirel ve ekonomik perspektifleri Uzerinden degerlendirilmistir. Samsun Ot
Festivali, 29 Mayis - 1 Haziran tarihleri arasinda dizenlenmis olup, arastirma kapsaminda yuz
ylze ve gevrimici yontemlerle toplam 319 anket verisi toplanmistir. Elde edilen veriler kapsa-
minda, yerel halkin festivale iliskin memnuniyet dizeyi, katihm sikligi, ekonomik beklentileri ve
sosyal etkilesim duzeyleri analiz edilmistir. Bulgular, festivalin bélge ekonomisine canlilik kat-
tigini, kiltdrel mirasin korunmasina ve aktariimasina énemli élgtide katki sagladigini ve toplum
icinde sosyal baglari glclendirdigini gostermektedir. Bununla birlikte, festivalin tanitim faaliyet-
lerinde ve ekonomik faydalarin yerel halk arasinda esit olarak dagitiimasinda bazi eksikliklerin
varli§i tespit edilmistir. Bu durum, festivalin strdurulebilirligi ve daha genis katilimi igin dnemli
bir iyilestirme alani olarak degerlendirilmistir. Arastirma sonuglari dogrultusunda, festival orga-
nizatorlerine ve destinasyon yoneticilerine, dijital medya kullaniminin artiriimasi, yerel halkin
ekonomik faydalarinin yayginlagtiriimasi ve kultirel etkinliklerin ¢esitlendiriimesi gibi stratejik
Oneriler sunulmustur. Bu calisma, festival etkinliklerinin destinasyon pazarlamasindaki iglev-
selligi ve surdurulebilir kalkinmaya katkisi konusunda yerel halkin perspektifini ortaya koymasi
bakimindan 6nem tagimaktadir.

Anahtar kelimeler: Destinasyon pazarlamasi, ot festivali, yerel halk algisi, gastronomi festi-
vali.
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Evaluation of Festival Events from the Perspective of Destina-
tion Marketing: The Case of Samsun Herb Festival Based on
Local Community Perceptions

Abstract

This study aims to examine the significance of festival events within the context of destination
marketing and to explore local residents’ perceptions of such events, with a specific focus on
the Samsun Herb Festival. Today, the tourism sector employs festivals and events as strategic
tools to enhance the competitive advantage of destinations and to promote sustainable deve-
lopment. The research evaluates the contributions of festivals to destination promotion, brand
image, and economic vitality through the social, cultural, and economic perspectives of the
local community. The Samsun Herb Festival, held between May 29 and June 1, served as the
case study, and a total of 319 survey responses were collected through both face-to-face and
online methods. The data were analyzed in terms of local residents’ satisfaction levels, frequ-
ency of participation, economic expectations, and social interaction. The findings indicate that
the festival revitalizes the regional economy, contributes significantly to the preservation and
transmission of cultural heritage, and strengthens social bonds within the community.
However, certain shortcomings were identified regarding promotional activities and the equi-
table distribution of economic benefits among local residents. These issues were considered
critical areas for improvement to ensure the festival’s sustainability and broader participation.
Based on the results, strategic recommendations were presented to festival organizers and
destination managers, including the increased use of digital media, the wider distribution of
economic benefits to the local community, and the diversification of cultural activities. This
study is significant in revealing local residents’ perspectives on the functionality of festival
events in destination marketing and their contributions to sustainable development.

Keywords: Destination marketing, herb festival, local community perception, gastronomy fes-
tival.
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Ozet

Gunumuzde sosyal medya, bireylerin yeme aliskanlklarini gekillendiren 6énemli bir unsur
haline gelmistir. Ozellikle yemek kategorisinde icerik Ureticilerinin paylastiklari gérseller, tarif-
ler, ariin onerileri ve restoran tanitimlari tiketici davranislarini yonlendirmektedir. Bu aras-
tirma, yeme-igcme iceriklerinin bireylerin tiketim kararlari Gzerindeki etkisini incelemeyi amag-
lamaktadir. Sosyal medya kullanicilarina uygulanan ¢evrimici anket araciligiyla elde edilen ve-
riler SPSS programinda analiz edilmistir. Bulgular, geng bireylerin icerik Ureticilerinin énerileri
dogrultusunda yemek tercihi yaptiklarini, yeni trlnleri denediklerini ve restoran segimlerinde
etkilendiklerini gostermigtir. Ayrica, gorsel sunum kalitesi ve hikdye anlatiminin etki gucunu
artirdigi; estetik ve pratik iceriklerin daha fazla tercih edildigi belirlenmistir. igerik Ureticilerinin
guvenilirligi de katihmcilarin satin alma davranisinda dnemli bir faktér olarak éne ¢ikmistir. Bu
baglamda sosyal medya icerik Ureticilerinin gastronomi alaninda tiketici tercihlerini ydnlendi-
ren gucli bir arag oldugu ortaya konmustur.

Anahtar Kelimeler: Sosyal medya, yeme aliskanliklari, igerik Ureticileri, tUketici davraniglari,
gida tiketimi.

The Impact of Social Media on Eating Habits

Abstract

Nowadays, social media has become a significant factor in shaping individuals’ eating habits.
In particular, food-related content shared by influencers—such as visuals, recipes, product
recommendations, and restaurant promotions—guides consumer behavior. This study aims to
examine the impact of food and beverage content on individuals’ consumption decisions. Data
were collected through an online survey administered to social media users and analyzed
using SPSS. The findings revealed that young individuals make food choices, try new pro-
ducts, and select restaurants under the influence of content creators’ recommendations. Mo-
reover, the quality of visual presentation and “storytelling” was found to enhance persuasive
power, while aesthetic and practical content was preferred more frequently. The reliability of
content creators also emerged as a key factor affecting participants’ purchasing behavior. In
this context, it was concluded that social media content creators represent a powerful tool in
shaping consumer preferences in the field of gastronomy.

Keywords: Social media, eating habits, content creators, consumer behavior, digital marke-
ting, food consumption.
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Ozet

Uglincli dalga kahve isletmelerinin poplilerligi her gegen glin artmakta ve dzellikle yeni neslin
ugrak noktasi olmaktadir. Bu ragbet, isletmelerin hizmet kalitesini artirmak igin yetenek yone-
timi sUreglerine 6Gnem vermesini saglamistir. Etkili yetenek yonetimi uygulamalari, ¢alisanlarin
is davraniglarini tesvik ederek isletmelerin surdurilebilir rekabet avantaji elde etmelerine de
olanak tanir. Bu nedenle bu arastirmada tglncu dalga kahve igletmelerinde yetenek yonetimi
sureglerinin incelenmesi amaclanmistir. Nitel arastirma ydntemine dayali olarak tasarlanan bu
¢alismada Nevsehir ilinde yer alan tglncU dalga kahve isletmelerindeki yetenek ydnetimi uy-
gulamalarinin belirlenmesi igin yari yapilandiriimis gérisme formu hazirlanmigtir.

Anahtar Kelimeler: Yetenek yonetimi, Gglincu dalga kahve isletmeleri, kariyer ydonetimi.

Examining Talent Management Practices in Third Wave Coffee
Enterprises

Abstract

The popularity of third-wave coffee shops is increasing daily and is becoming a popular desti-
nation, particularly for the younger generation. This popularity has led businesses to prioritize
talent management processes to improve service quality. Effective talent management prac-
tices also enable businesses to achieve sustainable competitive advantage by encouraging
employee work behaviors. Therefore, this study aimed to examine talent management pro-
cesses in third-wave coffee shops. Designed using qualitative research methods, this study
used a semi-structured interview form to identify talent management practices in third-wave
coffee shops located in Nevsehir province.

Keywords: Talent management, third wave coffee businesses, carier management.
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Ozet

Bu ¢alisma, gastronomi turizmi ve surdurulebilirlik iligkisini literatlr temelli bir yaklasimla ele
almaktadir. Gastronomi turizmi, yalnizca yeme-icme etkinliklerinden ibaret olmayip; bir bolge-
nin kultdrel mirasini tanitma, yerel ekonomiyi canlandirma ve ¢evresel dengeyi gdzetme po-
tansiyeline sahiptir. Strdurulebilir gastronomi turizmi; yerel Ureticilerin desteklenmesi, gida is-
rafinin azaltiimasi ve kulttrel degerlerin korunmasi gibi gok yonlu katkilar sunmaktadir. Kayseri
ili drneginde ise pastirma, manti, nevzine tatlisi gibi cografi isaretli Griinler ve geleneksel mut-
fak kdlturd, sehri gastronomi turizmi agisindan énemli bir destinasyon haline getirmektedir.
Sonug olarak bu galismada, Kayseri'nin sahip oldugu gigliu gastronomi mirasi, cografi isaretli
artnleri ve killttrel zenginligi dogrultusunda, yerel gastronomi unsurlarinin korunmasi ve sur-
darulebilirlik ilkeleriyle batlnlegtirilmesi gerektigi vurgulanmakta; gastronomi turizminin kultarel
sureklilik ve bolgesel kalkinma agisindan stratejik bir firsat sundugu ifade edilmektedir.

Anahtar Kelimeler: Gastronomi turizmi, strdurtlebilirlik, yerel mutfak, Kayseri, kilttirel miras.

An Assessment of the Sustainability of Local Gastronomic
Tourism in the Case of Kayseri

Abstract

This study addresses the relationship between gastronomy tourism and sustainability through
a literature-based approach. Gastronomy tourism goes beyond eating and drinking activities;
it holds potential for promoting a region’s cultural heritage, revitalizing the local economy, and
maintaining environmental balance. Sustainable gastronomy tourism provides multifaceted
contributions such as supporting local producers, reducing food waste, and preserving cultural
values. In the case of Kayseri, products with geographical indications like pastirma, manti, and
nevzine dessert, along with the region's traditional culinary culture, make the city a prominent
destination in terms of gastronomy tourism. As a result, this study emphasizes the importance
of preserving local gastronomy elements and integrating sustainability principles, underlining
that gastronomy tourism presents a strategic opportunity for cultural continuity and regional
development.

Keywords: Gastronomy tourism, sustainability, local cuisine, Kayseri, cultural heritage.
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Ozet

Nowadays, social media has become a significant factor in shaping individuals’ eating habits.
In particular, food-related content shared by influencers—such as visuals, recipes, product
recommendations, and restaurant promotions—guides consumer behavior. This study aims to
examine the impact of food and beverage content on individuals’ consumption decisions. Data
were collected through an online survey administered to social media users and analyzed
using SPSS. The findings revealed that young individuals make food choices, try new pro-
ducts, and select restaurants under the influence of content creators’ recommendations. Mo-
reover, the quality of visual presentation and “storytelling” was found to enhance persuasive
power, while aesthetic and practical content was preferred more frequently. The reliability of
content creators also emerged as a key factor affecting participants’ purchasing behavior. In
this context, it was concluded that social media content creators represent a powerful tool in
shaping consumer preferences in the field of gastronomy.

Anahtar Kelimeler: Gastronomi turizmi, ziyaretci memnuniyeti, ot festivali.

Evaluation of the Satisfaction Level of the Visitors Attending
the Samsun Herb Food Festival

Abstract

This study aims to evaluate the satisfaction levels of visitors who attended the 8th Samsun
Local Herb Cuisine Festival, held in Samsun between May 29 and June 1, 2025. Examined
within the context of gastronomy tourism, the festival contributes both to the preservation of
cultural heritage and to sustainable tourism practices through the promotion of local herb-ba-
sed dishes. The study population consisted of festival visitors, while the sample comprised 311
voluntary participants. A guestionnaire consisting of two sections was used as the data collec-
tion tool, and the responses were evaluated using a five-point Likert scale. The analysis results
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revealed that participants reported high levels of overall satisfaction with the festival, particu-
larly regarding food quality, price affordability, and intention to revisit. The findings indicate that
the Samsun Herb Cuisine Festival leaves a positive impression on visitors and holds significant
potential for the development of local gastronomy tourism. On the other hand, areas such as
promotional activities, shopping opportunities, and the number of events held throughout the
year were identified as requiring improvement.

Keywords: Gastronomy tourism, visitor satisfaction, herb festival.
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Ozet

Tathlar, tarih boyunca bireylerin fizyolojik enerji ihtiyaglarinin yani sira, duygusal, kilttrel ve
psikolojik ihtiyaclarina da hitap eden simgeler haline gelmistir. Oyle ki tath tiiketimi bazi birey-
lerde bagimlilik haline gelebilmektedir. Buradan hareketle arastirmada, bireylerin tatli bagim-
hlik durumlari ve disarida tath yeme tercihleri arasindaki iliskiler demografik degiskenlerin de
dikkate alinmasiyla birlikte irdelenmigtir. 30 tath gérseli Gzerinden en begenilen 5 tercihin 63-
renilmesi ve tath bagimlilik dlgegine verilen cevaplar tzerinden betimleyici ve fark testi istatis-
tikleri gergeklestiriimigtir. Toplamda 283 katilimcidan elde edilen bulgular, bireylerin tatli ba-
gimhhginin genel olarak dusuk oldugunu, buna kargin kadin katilimcilarin tath bagimhhgm or-
talamalarinin erkeklere gére anlamli sekilde daha yiiksek oldugunu gostermektedir. ilk 5 tatli
tercihi agisindan baklava, kiinefe ve sutlag en 6n planda tathlar iken profiterol, 1slak kek ve
ekler de en bedenilen diger tathlar igerisinde yer almistir. Buradan hareketle, bireylerin tath
tercihlerinin yoresel, serbetli ve sutll tathlar adirlikli oldugu séylenebilir. Tatli tercihleri agisin-
dan kazandibi tathsi diginda higbir tath tercihinin demografik degiskenler agisindan anlamh
sekilde farklilasmadigi anlasilmaktadir. Tath bagimliligi agisindan kadinlarin ve 18-24 yas gru-
bunun diger demografik 6zelliklere kiyasla anlamli sekilde farkhlastigi da bir diger bulgudur.
Erkek katilmcilarin baklava tercihinin kadinlara gore baskin oldugu gorulmusken, diger tim
tatli tercihlerinde kadinlarin daha istekli oldugu gorulmustur. Mersin drnekleminde gerceklesti-
rilen bu arastirma sonug olarak disarida tath yeme niyeti agisindan geng¢ nifusun, kadinlarin
ve yoresel serbetli ve sutll tathlarin 6nemli degiskenler oldugu soylenebilir.

Anahtar Kelimeler: Yeme bagimlihgi, tath bagimhhgi, tath tercihi.



9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 283

Dessert Addiction and Preferences in Adult Individuals

Abstract

Throughout history, sweets have evolved into symbols that satisfy not only individuals' physi-
ological energy needs but also their emotional, cultural, and psychological needs. Some indi-
viduals may develop an addiction to sweet consumption. This study examined the relationships
between individuals' levels of sweet addiction and their preferences for consuming sweets out-
side, taking demographic variables into account. The five most favored dessert preferences
were identified through 30 dessert visuals, and descriptive and difference test statistics were
applied based on responses to the dessert addiction scale. Findings from 283 participants
indicate that individuals' sweet addiction levels are generally low; however, female participants
exhibited a significantly higher average sweet addiction than male participants. Among the top
five dessert preferences, baklava, klinefe, and stitlac emerged as the most popular, while other
favored desserts included profiterole, wet cake, and éclairs. This suggests that individuals'
dessert preferences are predominantly regional, favoring syrup-based and milk-based options.
Additionally, it was found that no dessert preference, aside from kazandibi, displayed signifi-
cant differences across demographic variables. Another notable finding is that women and
individuals in the 18-24 age group significantly differ from other demographic categories con-
cerning dessert addiction. Although male participants showed a dominant preference for bak-
lava compared to females, it was observed that women demonstrated greater willingness
toward all other dessert preferences. Consequently, this research conducted on the Mersin
sample indicates that the young population, women, and local syrup-based and milk-based
desserts are significant factors influencing the intention to consume desserts outside.

Keywords: Eating addiction, dessert addiction, dessert preference.
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Ozet

Bu calisma, Mevlevi mutfak felsefesinin Konya yerel halkinin yemek kultlirt Gzerindeki etkisini
ortaya koymak amaciyla yarutilmastir. Yemegin yalnizca biyolojik bir ihtiyag olmaktan ¢ikip,
kultdrel ve felsefi anlamlar tasidigi bir cergevede Mevlevilik, mutfagi bir egitim ve nefis terbiyesi
alani olarak gérmustir. Konya’nin merkezi dergah olmasi nedeniyle yerel halkin yemek kulti-
rinde bu felsefenin izleri arastirilmistir. Calismada nitel veri toplama yontemlerinden yari ya-
pilandiriimis gérismeler kullaniimis ve veriler betimsel analiz ve igerik analizi teknikleri ile de-
gerlendirilmistir. Katilimcilarin cevaplari dogrultusunda Mevlevi mutfak felsefesine ait bazi 6ge-
lerin Konya halkinin yemek kiltirtinde yer aldigi, ancak bu felsefeye dair farkindaligin diguk
oldugu tespit edilmistir. Bu sonuglar i1s1ginda kuiltirel mirasin yasatilmasi ve farkindaligin arti-
rilmasi amaciyla ¢esitli dneriler sunulmustur.

Anahtar Kelimeler: Mevlevilik, Mevlevi mutfagi, yemek felsefesi, Konya.

The Place of Mevlevi Cuisine Philosophy in Local People’s
Food Culture:
A Case of Konya

Abstract

This study aims to reveal the influence of Mevlevi culinary philosophy on the food culture of
the local population in Konya. In a framework where food goes beyond a biological need and
carries cultural and philosophical meanings, Mevlevism regards the kitchen as a space of edu-
cation and self-discipline. Since Konya hosts the central Mevlevi dergah, the study focuses on
the traces of this philosophy in the city's culinary culture. The research was conducted using
gualitative methods, particularly semi-structured interviews, and the data were evaluated thro-
ugh descriptive and content analysis. Findings suggest that while some elements of Mevlevi
culinary philosophy are reflected in the local culinary practices, awareness of this philosophy
remains low. Based on these results, several suggestions are offered to preserve this cultural
heritage and enhance public awareness.

Keywords: Mevleviyeh, Mevlevi cuisine, food philosophy, Konya.
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Ozet

Bilissel, sosyal, saglik, etik, ekolojik gibi farkli motivasyonlarla vegan/vejetaryen beslenmeyi
benimseyen Kigilerin sayisi giderek artmaktadir. Bu durum hem yiyecek icecek sektérini hem
de bununla ilgili farkli platformlarda yapilan yorumlari ilgilendiren bir konu haline gelmektedir.
Vegan restoranlara yapilan ¢evrimici yorumlari inceleyen bu ¢alismanin amaci, vegan resto-
ranlari tercih eden tuketicilerin memnuniyet duydugu veya duymadigi konularin neler oldugunu
belirlemektir. Bu amacla Turkiye’de Nisan 2025 tarihinde agik tim vegan restoranlarin yorum-
lar1 TripAdvisor ve Google yorumlar tzerinden incelenmigtir. 34 restoran igin hem metin geri
bildirimlerine hem de yildiz derecelendirmesine sahip 755 adet yorumun analizi yapilmigtir.
Cevrimici yorumlar; “yiyecek-igecek”, “hizmet kalitesi”, “deger”, “ic mekan/atmosfer’ olmak
uzere dort kategoride degerlendirilmigtir. Nitel arastirma yontemlerinden faydalanilarak yapilan
bu arastirmada, igerik analizi teknidi kullanilmig, veri analizi i¢in de istatistik paket programin-
dan faydalaniimigtir. Calismanin sonucunda igletmelerin yildiz puanlarinin dérdiin tUzerinde
oldugu yani genel bir memnuniyet igerdigi belirlenmigtir. Yorumlar yabanci ve Tuark musteri
olarak incelendiginde yabanci musteri yorumlarini %50’nin tGzerinde oldugu belirlenmistir. Bul-
gular 1s1ginda igletmelere sektorel onerilerde bulunulmustur. Yorumlarin genel olarak olumlu
oldugu, ancak menu cesitliligi, personel egitimi ve fiyat-performans konularindaki gelistiriime-
lerin etkili olacagi saptanmigtir. MUsterilerin yorum yaptigi ¢cevrimigi platformlarin isletmeler-
deki imaj yonetimi surecinde islevsel olacagdi sdylenebilmektedir.

Anahtar kelimeler: Vegan, vegan beslenme, vegan tlketici, yiyecek icecek isletmeleri, Tri-
pAdvisor.


https://orcid.org/0009-0008-7111-6840
mailto:sgzgul@gmail.com

9. Uluslararasi Gastronomi Turizmi Aragtirmalari Kongresi (UGTAK) 2025 | 286

A Review of Vegan Restaurants in Turkiye: An Analysis
through Tripadvisor and Google Reviews

Abstract

The number of people adopting a vegan/vegetarian diet is steadily increasing today, driven by
various motivations, including cognitive and social, health, ethical, and ecological factors. This
has become a relevant issue for both the food and beverage industry and reviews posted on
various platforms. The aim of this study, which examines reviews of vegan restaurants, is to
determine the satisfaction and dissatisfaction levels of consumers who prefer vegan restau-
rants. For this purpose, reviews of all vegan restaurants open in Turkiye as of April 2025 were
examined via TripAdvisor and Google Reviews. 755 reviews, including both textual feedback
and star ratings, were analyzed for 34 restaurants. Online reviews were categorized into four
categories: "food and beverage," "service quality," "value," and "interior/atmosphere.” This
study, conducted using qualitative research methods, employed content analysis, and utilized
the statistical package program for data analysis. The study determined that the businesses'
star ratings were above four, indicating overall satisfaction. When the comments were exami-
ned by both foreign and Turkish customers, it was determined that the percentage of foreign
customer comments exceeded 50%. Based on the findings, sectoral recommendations were
made to the businesses. While the comments were generally positive, improvements in menu
variety, staff training, and price-performance would be effective. Because online platforms
where customers leave reviews are highly influential in future customer selection, image ma-
nagement on these platforms would be beneficial.

Keywords: Vegan, vegan nutrition, vegan consumer, food and beverage companies, TripAd-
visor.
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Ozet

COVID-19 pandemisi, yiyecek icecek sektorinde koklu donusumlere yol agmis ve dijitallesme
surecini hizlandirmistir. Bu dénlisimun en dikkat ceken ¢iktilarindan biri bulut mutfaklar ol-
mustur. Fiziksel musteri agirlama alani bulunmayan ve yalnizca gevrimigi siparislere yonelik
uretim yapan bu model, dusuk yatirirm maliyetleri ve esnek yapisiyla girisimciler i¢in cazip bir
alternatif olarak 6ne ¢ikmaktadir. Bulut mutfaklar, dijital siparis platformlari, otomasyon sistem-
leri, yapay zeka tabanli yazilimlar ve loT sistemleri gibi teknolojilerle desteklenerek uretim su-
reclerinde verimlilik saglamakta ve musteri deneyimini iyilestiren yenilik¢i ¢dzimler sunmakta-
dir. Turkiye'de bulut mutfaklarin yayginlasmasi, dijitallesme trendlerinin hiz kazanmasi ve de-
gisen tuketici aliskanliklari ile birlikte ivme yakalamigtir. Bulut mutfaklarin, gastronomi sekt6-
rinde kalici bir déntisim yaratma potansiyeline sahip oldugu; bu dénlsimun basarisinin ise
gucla dijital altyapi, misteri odakl stratejiler ve surdurulebilirlik ilkelerinin etkin bigcimde uygu-
lanmasina bagh oldugu degerlendiriimektedir. Bu gergcevede, bulut mutfaklar sadece bir is mo-
deli olarak degil, ayni zamanda gastronomi sektoriindeki dijital ddnlistimuin bir yansimasi ola-
rak da degerlendiriimektedir. Bu ¢alismada, bulut mutfak modelinin gelisim slreci, yapisal
Ozellikleri, teknolojik gereksinimleri ile sektorel avantaj ve dezavantajlari incelenmistir.

Anahtar Kelimeler: Bulut mutfaklar, sanal mutfaklar, hayalet mutfaklar.

The Rise and Future of Cloud Kitchens: A General Overview

Abstract

The COVID-19 pandemic has led to fundamental transformations in the food and beverage
sector and accelerated the digitalization process. One of the most notable outcomes of this
transformation has been cloud kitchens. This model, which has no physical customer service
area and only produces for online orders, stands out as an attractive alternative for entrepre-
neurs with its low investment costs and flexible structure. Cloud kitchens are supported by
technologies such as digital ordering platforms, automation systems, Al-based software, and
0T systems, ensuring efficiency in production processes and offering innovative solutions that
improve the customer experience. The proliferation of cloud kitchens in Turkey has gained
momentum alongside accelerating digitalization trends and changing consumer habits. Cloud
kitchens are considered to have the potential to create a lasting transformation in the gastro-
nomy sector; the success of this transformation depends on the effective implementation of a
strong digital infrastructure, customer-focused strategies, and sustainability principles. In this
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context, cloud kitchens are considered not only as a business model but also as a reflection of
the digital transformation in the gastronomy sector. This study examines the development pro-
cess, structural characteristics, technological requirements, and sectoral advantages and di-
sadvantages of the cloud kitchen model.

Keywords: Cloud kitchens, virtual kitchens, ghost kitchens.
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Ozet

Sinemada yemek, gorsel bir unsur olmanin 6tesinde guglu bir anlati araci olarak kullaniimak-
tadir. Ozellikle gog temali filmlerde gastronomik unsurlarin kimlik, kiiltiirel hafiza ve aidiyet te-
malarinin anlatiminda énemli bir rol Ustlendigi gértilmektedir. Bu ¢alismada, gastrosinemanin
dikkat cekici drneklerinden biri olan Tassos Boulmetis’in yonettigi Bir Tutam Baharat (Politiki
Kouzina) filmi ele alinmis; yemek kulttrQ ile gé¢ olgusunun sinemada nasil temsil edildigi
gOstergebilimsel yontemle incelenmigtir. Barthes’in gdsterge, gosteren ve gosterilen kavram-
larina dayali yaklagsimi benimsenmis, segilen film sahneleri bu ¢gergevede ¢ézimlenmistir. An-
aliz bulgulari tablolar halinde sunulmus, elde edilen sonuglar sdylem analiziyle desteklenmigtir.
Filmde yer alan yemek tarifleri, baharatlar ve gastronomik imgeler; gé¢ ve yemek kultura ara-
sinda kurulan bagi temsil eden goéstergeler olarak degerlendirilmis; kultirel hafiza, kimlik ve
aidiyet kavramlariyla iligkilendirilmistir. Fanis karakteri Gzerinden ge¢mise duyulan &ézlem,
gbcun etkileri ve yemek kultirinun aidiyet yaratmadaki rolu analiz edilmistir. Filmde siklikla
yer verilen baharatlar, hem duygusal hem de politik bir sdylem Uretme araci olarak deger-
lendirilmistir. Sonu¢ olarak Bir Tutam Baharat filminde gdsterilen yemek sahnelerinin gorsel
anlatilar olmanin 6tesinde goécun etkilerini, yarattigi kimlik sorunlarini, kultdrel hafizanin ko-
runma g¢abasini ve aidiyet duygusunu metaforlar yoluyla aktardigi belirlenmistir.

Anahtar Kelimeler: Gastrosinema, gostergebilim, kilttrel hafiza, go¢, mutfak kaltdrQ.

Food Culture, Migration, and Turkish-Greek Relations: A Semi-
otic Analysis of the Film ‘A Pinch of Spice’

Abstract

Food in cinema is used as a powerful narrative tool, extending beyond its visual element. Gast-
ronomic elements play a significant role in conveying themes of identity, cultural memory, and
belonging, especially in films with a migration theme. This study examines the film A Pinch of
Spice (Politiki Kouzina), directed by Tassos Boulmetis, which is one of the most notable
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examples of gastrocinema, and analyzes how food culture and the phenomenon of migration
are represented in cinema using a semiotic approach. Barthes' approach based on the con-
cepts of signifier, signified, and signifier is adopted, and the selected film scenes are analyzed
within this framework. The findings of the analysis are presented in tables, and the results
obtained are supported by discourse analysis. The recipes, spices, and gastronomic images
in the film are evaluated as signs that represent the connection between migration and food
culture, and are related to the concepts of cultural memory, identity, and belonging. Through
the character of Fanis, the longing for the past, the effects of migration, and the role of food
culture in creating belonging are analyzed. The spices frequently featured in the film have been
evaluated as a means of producing both emotional and political discourse. In conclusion, it has
been determined that the food scenes shown in the film A Pinch of Spice convey, through
metaphors, the effects of migration, the identity issues it creates, the efforts to preserve cultural
memory, and the sense of belonging, beyond being visual narratives.

Keywords: Gastrocinema, semiotics, cultural memory, migration, culinary culture.
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Ozet

Teknolojik ilerlemeler birgok alanda oldugu gibi gastronomi alaninda da 6nemli dontsumler
yaratmaktadir. Dijitallesmeyle birlikte mutfak yénetimi, yemek Uretimi ve hizmet slrec¢lerinde
yenilik¢i uygulamalar yayginlasmaktadir. Bu donasimin dnemli bilesenlerinden biri olan ya-
pay zeka, gastronomide yaratici ¢ozumler sunma potansiyeline sahiptir. Bu ¢alismada, yapay
zeka araclarindan biri olan ChatGPT’nin Uriin gelistirme sirecine katkisi, glitensiz bir kraker
ornegi Uzerinden incelenmistir. Buna ek olarak g¢alismada Urtin gelistirme galismalarinda ya-
pay zekanin nasil kullanilabilecegi, yapay zekanin bu alanda gastronomiye nasil faydalar sag-
layabilece@i degerlendirilmistir. Beslenmesinde sinirliliklar olan bireyler icin de kolaylastirici
olabilecegini gdstermek adina, ¢caligmanin igerigini glitensiz kraker gelistirmek 6rnegi olugtur-
maktadir. Bu dogrultuda, nitel olarak tasarlanmis g¢alismada yapay zeka uygulamalarindan
ChatGPT ile yari yapilandirilmis gérisme gergeklestirilerek yapay zekanin Urin gelistirme, re-
cete olusturma ve talimat verme gibi konulardaki becerileri incelenmigtir. Calismanin sonu-
cunda yapay zekadan Urln gelistirme ¢alismalarinda faydalanilabilecegi ve bu alanda kulla-
nilmasinin gastronomiye farkli bir boyut kazandiracagi tespit edilmistir. Beslenmesinde sinirli-
liklar olan bireylerin yapay zekadan faydalanarak beslenmesini gesitlendirebilecegi ve istedigi
komutlari dogru bir sekilde ileterek yapay zekadan destek alabilecedi sonucuna ulasiimistir.
Dolayisiyla ¢alismanin Grln gelistirme ¢alismalarina ve gida Uretimine yenilikgi bir katki suna-
rak literatlire 1s1k tutmasi hedeflenmektedir.

Anahtar Kelimeler: Gastronomi, Grtin gelistirme, yapay zeka.

Example of Al-Supported Product Development in Gastronomy:
Gluten-Free Cracker

Abstract

Technological advancements, as in many fields, are creating significant transformations in the
field of gastronomy. With digitalization, innovative applications are becoming widespread in
kitchen management, food production, and service processes. One of the key components of
this transformation is artificial intelligence, which has the potential to offer creative solutions in
gastronomy. This study examines the contribution of one of the artificial intelligence tools,
ChatGPT, to the product development process through the example of gluten-free crackers.
Additionally, the study evaluates how artificial intelligence can be used in product development
efforts and how it can provide benefits to gastronomy in this field. In order to demonstrate its
potential as a facilitator for individuals with dietary restrictions, the study focuses on the
example of developing gluten-free crackers. In this regard, the study is designed qualitatively,
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and a semi-structured interview with ChatGPT, an Al application, was conducted to examine
the Al's abilities in product development, recipe creation, and providing instructions. The fin-
dings of the study suggest that artificial intelligence can be beneficial in product development
efforts and that its use in this field will add a new dimension to gastronomy. It was concluded
that individuals with dietary restrictions, as well as those seeking assistance in cooking, expe-
rimenting with new products, or preparing meals based on available ingredients, can easily
diversify their nutrition by utilizing Al and communicate their commands accurately to receive
support. Therefore, this study aims to make an innovative contribution to product development
and food production, shedding light on the existing literature.

Keywords: Gastronomy, product development, artificial intelligence.
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Ozet

Hem saglik odakh drtin gelistirmeyi hem de gida israfini azaltmayi hedefleyen strdurilebilir
¢ozumler, gastronomi alaninda giderek daha 6nemli hale gelmektedir. Bu ¢alisma, sarap ve
meyve suyu endustrisinin degerli bir yan Urinu olan Gzim posasini fonksiyonel kurabiye Ure-
timinde degerlendirmeyi amaglamaktadir. Uziim posasindan elde edilen polifenoller, siikroz ve
bugday nisastasi duvar malzemeleri kullanilarak mikrokapsullenmis ve bu kapsuller kullanila-
rak dort farkli kurabiye formulasyonu gelistirilmistir. %100 stkroz kapsulu igeren kurabiyeler,
%100 nigsasta kapsulu igeren kurabiyeler, siikroz ve nisastanin 50:50 karisimini igeren kurabi-
yeler ve kapsul icermeyen kontrol grubu kurabiyeler Uretilmistir. Kurabiyeler fiziksel, kimyasal
ve biyoaktif dzellikler agisindan degerlendirilmistir. Uziim posasi kapstillerinin eklenmesi, Griin-
lerin agirhginda veya boyutlarinda énemli bir degisiklige neden olmamigtir; ancak, renklerinde
daha koyu, kirmizimsi tonlar ile gérsel olarak daha gekici bir gérinim saglamistir. En ¢arpici
fark, biyoaktif 6zelliklerde gdzlemlenmistir. Ozellikle karigim kapsili igeren formilasyonda,
toplam fenolik igerik ve antioksidan kapasitede dnemli artiglar goériimustir. Toplam fenolik
madde miktari kontrol grubunda 23,07 mg GAE/100 g’dan karisim grubu kurabiyelerde 36,03
mg GAE/100 g’'a ylUkselmistir. Bu ¢alisma, Uzim posasi gibi atik olarak degerlendirilen gida
bilegenlerinin gastronomik Urunlerde hem saglik hem de lezzet degeri yaratabilecegini ve ayni
zamanda surdurilebilir mutfak uygulamalarina yenilikgi bir 6rnek teskil edebilecegini goster-
mektedir.

Anahtar Kelimeler: Uziim posasi, fonksiyonel gidalar, mikrokapstilasyon, sirdirilebilir mut-
fak, duyusal analiz.
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Conversion of Food Waste into Functional Food: Investigation
of Bioactivity and Sensory Properties of Cookies Enriched with
Grape Pomace Capsules

Abstract

Sustainable solutions aimed at both health-focused product development and reducing food
waste are becoming increasingly important in the gastronomy field. This study aimed to eval-
uate grape pomace, a valuable byproduct of the wine and juice industries, in the production of
functional cookies. Polyphenols derived from grape pomace were microencapsulated using
sucrose and wheat starch wall materials, and four different cookie formulations were devel-
oped using these capsules. Cookies containing 100% sucrose capsules, cookies containing
100% starch capsules, cookies containing a 50:50 mixture of sucrose and starch, and a control
group of cookies without capsules were produced. The cookies were evaluated for physical,
chemical, and bioactive properties. The addition of grape pomace capsules did not result in
any significant changes in the weight or dimensions of the products; however, they did result
in a more visually appealing appearance with darker, reddish hues in their color. The most
striking difference was observed in bioactive properties. Significant increases in total phenolic
content and antioxidant capacity were observed, particularly in the formulation containing the
mixed capsule. The amount of total phenolic substance increased from 23.07 mg GAE/100 g
in the control group to 36.03 mg GAE/100 g in the mixture group cookies. This study demon-
strates that food ingredients considered waste, such as grape pomace, can create both health
and flavor benefits in culinary products and serve as an innovative example of sustainable
culinary practices.

Keywords: Grape pomace, functional foods, microencapsulation, sustainable cuisine, sen-
sory analysis.
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Ozet

Girisimcilik, belirsizlikler icinde firsatlar tanimlayarak yenilik¢i degerler tGretme ve bu siregte
ekonomik, toplumsal ya da kalttrel dénidsimler yaratma faaliyetidir. Gastronomi alanindaki
girisimcilik, geleneksel mutfak pratiklerini yenilikgi teknikler, strddrulebilir is modelleri ve yara-
tici sunumlarla donusturerek hem kultarel mirasi yeniden yorumlayan hem de ekonomik deger
ureten bir girisim alanidir. Bu galisma, gastronomi alaninda gelisen girisimcilik pratiklerinin ge-
leneksel mutfak anlayislarini nasil dénastlirdigdund kalttrel ve toplumsal boyutlariyla incele-
meyi amagclamaktadir. Arastirmanin evrenini Siirt Universitesi Gastronomi ve Mutfak Sanatlari
bolumu, érneklemini ise bu bélumdeki 6grenciler olusturmaktadir. Veri toplama sureci, surekli
analiz edilen saha notlarindan tiretilen nitel verilerin igerik analiziyle yapilandiriimasi sonu-
cunda, hiyerarsik bir kodlama sistemi olusturulmusg ve bu yapiya uygun gorsel temsiller gelig-
tirilmistir. Katihmcilar, girisimciligi yenilik¢i, geleneksel gastronomi pratiklerini donustiren, tu-
ketici aligkanliklarini zorlayan ve kiltlrel-sosyal etki yaratan ¢ok boyutlu bir degisim sireci
olarak degerlendirmektedir. Katilimcilar, geleneksel tariflerin korunmasi ile modernize edilmesi
arasinda kesin bir ayrim yapmaktan ziyade, bu iki yaklagimi baglam, hedef kitle ve kilturel
anlam gibi degiskenlere bagli olarak birbirini tamamlayan stratejiler olarak dederlendirmekte-
dir. Katihmcilarin ifadelerine gore, gastronomide yikici girisimcilik yalnizca yenilik yaratmakla
sinirh kalmayip; geleneksel unsurlarin yeniden yorumlanmasi, kaltirel sinirlarin esnetilmesi ve
toplumsal faydanin énceliklendigi ¢ok katmanl bir déntusum sureci olarak hem sektorel yapi
hem de tlketici deneyimi tzerinde derin etkiler yaratmaktadir. Bu arastirma, gastronomi giri-
simciliginin yalnizca ekonomik bir faaliyet degil, ayni zamanda kuiltrel mirasin yeniden uretimi,
toplumsal kapsayicilik ve sektorel donusim agisindan stratejik bir ara¢ oldugunu ortaya koy-
makta; bu nedenle gastronomi politikalarinin yerel degerlerle uyumlu, yenilik¢i ve sosyal etki
odakl bigimde tasarlanmasi gerektigine isaret etmektedir.

Anahtar Kelime: Girigimcilik, gastronomi, inovasyon, yenilikci teknikler

A Study on Innovations That Reshape the Traditional Cuisine
Concept

Abstract

Entrepreneurship is the act of identifying opportunities amid uncertainty to create innovative
value, while simultaneously generating economic, social, or cultural transformations. In the
field of gastronomy, entrepreneurship emerges as a dynamic space where traditional culinary
practices are reinterpreted through innovative techniques, sustainable business models, and
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creative presentations, thus producing both cultural and economic value. This study aims to
explore how emerging entrepreneurial practices in gastronomy are transforming traditional cu-
linary paradigms, with a particular focus on cultural and social dimensions. The research uni-
verse consists of the Department of Gastronomy and Culinary Arts at Siirt University, with the
sample comprising students enrolled in the program. Data collection was carried out through
continuous analysis of field notes, from which qualitative data were derived and organized
using inductive content analysis. A hierarchical coding system was developed, and visual rep-
resentations were created accordingly. Participants conceptualized entrepreneurship as a mul-
tifaceted process of change that not only introduces innovation but also disrupts traditional
gastronomic practices, challenges consumer habits, and generates cultural and social impact.
Rather than viewing the preservation and modernization of traditional recipes as mutually
exclusive, participants considered them as complementary strategies shaped by context, tar-
get audience, and cultural significance. According to participant responses, disruptive entrep-
reneurship in gastronomy goes beyond mere novelty; it plays a critical role in reinterpreting
tradition, blurring cultural boundaries, and prioritizing social benefit—ultimately exerting deep
influence on both industry structures and consumer experiences. This research highlights that
gastronomy entrepreneurship should not be viewed solely as an economic activity, but as a
strategic tool for cultural reproduction, social inclusion, and sectoral transformation. Accor-
dingly, gastronomy policies should be designed in alignment with local values, emphasizing
innovation and social impact.

Keywords: Entrepreneurship, gastronomy, innovation, innovative techniques
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Ozet

Yemek, bireylerin kimliklerini inga etmelerinde ve aidiyet duygularini pekistirmelerinde kaltirel
hafiza, duygusal baglar ve toplumsal deneyimler araciligiyla glgcli bir arag islevi gormektedir.
Bu baglamda, yemek sadece beslenme araci degil, ayni zamanda kdulttrel kimligin ifadesi,
toplumsal hafizanin tasiyicisi ve aidiyetin semboll olarak éne ¢ikmaktadir. Bu ¢alisma, yemek
kUltirandan bireylerin ve topluluklarin kimliklerini insa etmedeki rolinu ve kiltirel mirasin ku-
saklar arasinda aktariimasini anlamayi amaclamaktadir. Bu ¢alismada evren Siirt Universitesi
Ascilik BolUmU, érneklem ise bu bélimde egitim géren 86 dgrencidir. Veri toplama silreci, saha
notlarinin surekli ve dongusel bicimde analiz edilmesiyle elde edilen nitel veriler, timevarimsal
nitel icerik analizi yontemiyle ¢dzimlen; kodlar ve alt kodlar olusturularak hiyerarsik bir yapi
ortaya c¢ikariimistir. Son olarak, elde edilen kodlama yapisina dayanarak kod-alt kod modeline
uygun gorsel temsiller gelistiriimistir. Katilimcilarin kultdrel aidiyeti belirlemede aile buyikleri-
nin belirli yemekleri hep ayni sekilde yapmasi ve yemeklerde kullanilan malzeme ve baharat-
larin kiltirel aktarim ve aidiyetin semboli oldugunu géstermektedir. Katihmcilar sosyal medya
platformlarini bir yemegin milli kimlikle 6zdeslestirildigi platform olarak ifade etmigtir. Sosyal
medya, kullanicilarin yemek gorselleri paylasmasi, tarif sunmasi ve yoresel yemekleri bir aidi-
yet gostergesi olarak sergilemesiyle bireysel ve kolektif kimliklerin yeniden Uretildigi gugli bir
alana donugmusgtur. Kaltarel aidiyet ve kimlik olusumunda yemeklerin duygusal ve toplumsal
baglamlarinin daha detayli arastiriimasi, bu alandaki anlayigi derinlestirebilir.

Anahtar kelime: Aidiyet, kimlik, kalttr, ulusal mutfak

Food as a Symbol of Cultural Transmission and Belonging
Abstract

Food serves as a powerful tool in the construction of individual identities and the reinforcement
of a sense of belonging through cultural memory, emotional bonds, and social experiences. In
this context, food is not only a means of nourishment but also an expression of cultural identity,
a carrier of collective memory, and a symbol of belonging. This study aims to understand the
role of food culture in shaping the identities of individuals and communities, as well as the
intergenerational transmission of cultural heritage. The population of the study consists of the
Culinary Department at Siirt University, with a sample of 86 students enrolled in this depart-
ment. Data collection involved the continuous and iterative analysis of field notes, with quali-
tative data analyzed using an inductive qualitative content analysis method; codes and subco-
des were developed to form a hierarchical structure. Finally, visual representations were cre-
ated based on the code-subcode model derived from the coding framework. Participants indi-
cated that cultural belonging is reinforced by elder family members preparing certain dishes
consistently and that the ingredients and spices used in these dishes function as symbols of
cultural transmission and belonging. Participants also described social media platforms as
spaces where foods are associated with national identity. Social media has become a powerful
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arena where individual and collective identities are reproduced through sharing food images,
recipes, and displaying regional dishes as markers of belonging. Further research into the
emotional and social contexts of food in cultural belonging and identity formation could deepen
understanding in this area.

Keywords: Belonging, identity, culture, national cuisine
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