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Turizm Sektorii A¢cisindan Deprem Haberciligi: Turizm Haber Sitelerine Yonelik Bir Analiz

Ash Elgiin
Ege Universitesi iletisim Fakiiltesi Gazetecilik Boliimii

Deprem haberciligi, toplumun depreme karsi hazirlikli olmasini, afet aninda dogru ve etkili
davraniglar sergilemesini, can ve mal kaybinin en aza indirgenmesini saglamay1 amaclayan 6nemli bir
alandir. Deprem haberciligi sadece deprem aninda degil depreme hazirlik siirecinde ve sonrasinda da
farkindalig1 arttirmak ve tiim sektorlerde konu ile ilgili bilinglendirme ve bilgilendirilme faaliyetlerini
yilirlitmek anlamina gelmektedir. Bu baglamda deprem haberciligi deprem Oncesini, sirasinit ve
sonrasini kapsayan bir gazetecilik tiiriidiir. Deprem haberciliginin ilgili oldugu sektdrlerin basinda da
turizm gelmektedir. Deprem haberciligi turizm sektoriinlin tiim bilesenlerine yonelik olarak deprem
oncesi, an1 ve sonrasinda kamuoyunda farkindalik yaratmak, bilginin hizli ve dogru yayilmasini
saglamak, etkili iletisim stratejileri gelistirmek gibi islevleri iistlenmektedir. Bu ¢aligma 6 Subat 2023
tarihinde Kahramanmarag’ta meydana gelen depremi, deprem haberciligi agisindan bir kirilma olarak
gorerek turizm haber sitelerinde yer alan deprem haberlerinin analizini yapmay1 amaglamaktadir. Bu
amacla turizm haber sitelerinde “deprem Oncesi haber igerikleri nelerdir?”, “deprem giiniinde haber
icerikleri nasildir?”, “deprem sonrasi yaymlanan haberlerde hangi icerikler yer almaktadir?”
sorularina yanit aranmaya calisilacaktir. Calismada Tiirkiye’de en ¢ok ziyaret edilen 3 turizm haber
sitesinde yer alan haberler igerik analiz yontemi kullanilarak incelenecektir.

Anahtar Kelimeler: Deprem Haberciligi, Turizm Haberciligi, Kahramanmaras Depremi

Earthquake Journalism in Terms of The Tourism Sector: An Analysis of Tourism News
Websites

Ash Elgiin
Ege University, Faculty of Communication, Department of Journalism

Earthquake journalism is an important field that aims to ensure that society is prepared for
earthquakes, exhibits correct and effective behaviors during disasters, and minimizes the loss of life
and property. Earthquake journalism means raising awareness not only during the earthquake but also
during and after the earthquake preparation process and carrying out awareness-raising and informing
activities in all sectors. In this context, earthquake journalism is a type of journalism that covers
before, during, and after an earthquake. Tourism is one of the sectors that earthquake journalism is
related to. Earthquake journalism undertakes functions such as raising public awareness before,
during, and after earthquakes, ensuring the rapid and accurate dissemination of information, and
developing effective communication strategies for all components of the tourism sector. This study
aims to analyze the earthquake news on tourism news websites by considering the earthquake that
occurred in Kahramanmaras on February 6, 2023, as a breaking point in earthquake journalism. For
this purpose, this study aims to answer the following questions: “What are the news contents before
the earthquake?”, “How is the news content on the day of the earthquake?, “What content is included
in the news published after the earthquake?” The news articles on the three most frequently visited
tourism news websites in Turkey will be analyzed using content analysis methodology.
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Measuring The Perceptions of Private and Public Health Workers On Health Tourism
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Health tourism was born out of the search for quality and low-cost health services. Health tourists also
choose their countries according to certain criteria. These standards constitute the dynamics of health
tourism and lead countries to formulate policies in this field. In this study, the results of the
questionnaire applied to 399 people in this study to measure the perceptions of health tourism of
public health workers were analyzed with the SPSS program respectively, ANOVA model test was
applied in line with the results and this reliability analysis was applied to all variables respectively,
and the resulting results were entered in the study to measure the perceptions of health tourism of
public and private health workers, improvements in foreign language knowledge and level variables
of individuals increase the interest in health tourism, while groups with lower levels in groups such as
education level and foreign language knowledge level in socio-demographic variables are negatively
affected. The hypotheses were accepted and measured as significant.

Keywords: Health Tourism, Health Personnel, Tourism, Health

Bilissel Onyarginin Turist Satin Alma Karar Siireci Uzerindeki Etkisi: Kapadokya Ornegi

Banu Yaman
Nevsehir Hac1 Bektas Veli Universitesi
Dog¢. Dr. Burcu Giilsevil Belber
Nevsehir Hac1 Bektas Veli Universitesi

Insanlar yasamlarini siirdiiriirken farkinda olarak ya da olmayarak bir¢ok faktdrden etkilenerek
kararlar verir ve ¢esitli diislincelere sahip olurlar. Yeni bir yiyecegin veya konaklama tesisinin
denenmesi, Onceden bilinen bir yiyecegin, restoranin veya konaklama tesisinin tekrar tercih
edilmesi/edilmemesi gibi kararlarda tiiketicinin diislinceleri etkili olmaktadir. S6z konusu
diisiincelerin bir kismi1 akilct ve mantikli iken bir kismi da kiginin ge¢mis deneyimlerine ve ya i¢inde
bulundugu psikolojik duruma bagli bulunmaktadir. Kisinin deneyimleri ve icinde bulundugu
psikolojik durum, tiiketici olarak biligsel Onyargiya sahip olmasina neden olabilmektedir. Biligsel
Onyargi, yanlig yargilara veya yorumlara yol agabilecek cesitli siirecleri iceren genis bir kavramdir.
Biligsel onyargi, turistik tiiketicilerin satin alma kararina da etki eden énemli bir faktér oldugu i¢in
hem isletmelerin tatmin edici hizmetler sunabilmesine hem de turistin olumlu deneyimler yasamasina
engel olusturabilmektedir. Turistlerin hem konaklama hem de yiyecek-igecek tercihleri konusunda
karmagik karar durumlarmi basitlestirmek i¢in bazi yargisal veya sezgisel yontemlere giivendikleri
bilinmektedir. Ancak bu yontemler, tiiketicinin karar siirecinde ciddi ve sistematik hatalara yol
acabilecek biligsel Onyargilar1 da olusturabilmektedir. S6z konusu bilissel Onyargilarin ortadan
kaldirilabilmesi icin isletmelerin ¢aba gdstermesi, tiiketicilerin daha dogru ve objektif karar
verebilmelerini saglayacaktir. Bu baglamda, calismanin amaci biligsel onyarginin turist satin alma
karar siireci tlizerindeki etkilerini ortaya koymak ve Onyargilarin ortadan kaldirilabilmesi igin
Onerilerde bulunmaktir. Aragtirmanin evrenini Onemli destinasyonlardan biri olan Kapadokya
Bolgesi’ndeki turistler, 6rneklemini ise Kapadokya’ya gelen turistler arasinda herhangi bir sinirlama



ve ayrima gidilmeksizin, ¢aligma sorunsalina uygun goriilen turistler olusturmaktadir. Veri toplama
arac1 yiiz yiize anket uygulamast olup elde edilen weriler, istatistiki analiz ydntemleri ile
incelenecektir.

Anahtar Kelimeler: Bilissel Onyargl, Satin Alma Karar Siireci, Turist Tercihleri
The Effect of Cognitive Bias on Tourist Purchasing Decision Process: The Case of Cappadocia

Banu Yaman
Nevsehir Haci Bektas Veli University
Assoc. Prof. Dr. Burcu Giilsevil Belber
Nevsehir Hac1 Bektas Veli University

People are affected by many factors, consciously or unconsciously while they are living their lives and
they make decisions and get various thoughts. The thoughts of the consumer are effective in decisions
such as trying a new food or accommodation facility, choosing/not choosing a previously known food,
restaurant or accommodation facility again. While some of the thoughts in question are rational and
logical, some of them depend on the past experiences of the person or the psychological state they are
in. These experiences and psychological state may cause cognitive bias as a consumer. Cognitive bias
is a broad concept that includes various processes that can lead to incorrect judgements or
interpretations. Since cognitive bias is an important factor affecting the purchasing decision of
touristic consumers, it can prevent both businesses from providing satisfactory services and the tourist
having positive experiences. It is known that tourists rely on some judgmental or heuristic methods to
simplify their complex decision situations regarding both accommodation and food and beverage
choices. However, these methods can also create cognitive biases that can lead to serious and
systematic errors in the consumer’s decision process. Efforts by businesses to eliminate these
cognitive biases will enable consumers to make more accurate and objective decisions. In this context,
the aim of the study is to reveal the effects of cognitive bias on the tourist purchasing decision process
and to make suggestions to eliminate prejudices. The population of the research consists of the tourists
in the Cappadocia Region, which is one of the important destinations, and the sample consists of the
tourists who come to Cappadocia, without any limitation or discrimination, and who are considered
suitable for the study problem. The data collection tool is a face-to-face survey application and the
obtained data will be analyzed with statistical analysis methods.

Keywords: Cognitive Bias, Purchasing Decision Process, Tourist Preferences

Otel isletmelerinde Calisanlarin Stresle Basa Cikma Tarzlar: ve Atilganhik Diizeylerinin
Incelenmesi: Antalya Ornegi'”

" Bu caligma Dr. Ogr. Uyesi S. Banu Yildiz damsmanliginda Osman Coban tarafindan Balikesir Universitesi Sosyal

Bilimler Enstitiisii Turizm Isletmeciligi Anabilim Dalinda hazirlanan yiiksek lisans tezinden tiiretilmistir. Calismanin 2020
yilt Oncesi arastirma verileri kullanilarak yapilmasindan dolayi, geriye doniik etik kurul izni gerektirmeyen caligmalar
arasinda yer almaktadir.



Dr. Ogr. Uy. S. Banu Yildiz
Balikesir Universitesi Turizm Fakiiltesi, Rekreasyon Yonetimi Boliimii
Osman Coban

Giinliik yasamin rutini haline gelen stres, basa ¢ikilamadiginda bireyde fiziksel, psikolojik sorunlara
yol agmakta isletmelerde ise is verimini diisiirmektedir. Stresle basa ¢ikmada hem bireysel hem de
igletmeler tarafindan farkli yontemler kullanilmaktadir. Bu ¢aligmanin amaci gesitli sekillerde strese
maruz kalan otel isletmeleri ¢alisanlarinin, stresle basa ¢ikma tarzlarinin ve atilganlik diizeylerinin
belirlenmesidir. Ayrica ¢calismada galisanlarin stresle basa ¢ikma tarzlarinin ve atilganlik diizeylerinin
demografik ozelliklere gore farklilik gosterip gostermedigi, atilganlik diizeylerinin stresle basa
cikmadaki etkisi incelenmigtir. Veriler anket teknigi ile toplanmis. Elde edilen verilere SPSS
programinda frekans dagilimi, bagimsiz 6rmeklem t-testi, tek yonlii varyans ve korelasyon analizi
yapilmistir. Arastirma sonucunda, aragtirmaya katilim gdsteren otel isletmelerindeki c¢alisanlarin,
stresle bag ¢ikma ve atilganlik diizeylerinin demografik O6zelliklerine gore anlamli bir farklilik
gosterdigi tespit edilmistir. Korelasyon analizi sonucunda ise, stresle basa ¢ikma tarzlari 6lgeginin alt
boyutlart olan kendine gilivenli yaklagim, iyimser yaklasim ve sosyal destege bagvurma boyutlari ile
atilganlik olgegi arasinda pozitif yonlil bir iligki oldugu belirlenmistir. Bu sonuca gore katilimcilarin
atilganlik diizeyleri arttikga, stresle bas etmede daha etkili yontemleri kullandiklar1 sdylenebilir.

Anahtar Kelimeler: Otel isletmeleri Calisanlari, Stres, Stresle Basa Cikma Tarzlari, Atilganhk
Analyzing of Stress Coping Styles and Levels of Assertiveness of Employees in Hotel Business:
The Case Study of Antalya

Dr. Ogr. Uy. S. Banu Yildiz

Balikesir Universitesi Turizm Fakiiltesi, Rekreasyon Yonetimi Boliimii
Osman Coban
Stress, which has become the routine of daily life, causes physical and psychological problems in the
individual when it cannot be coped with and reduces the work efficiency in businesses. Different
methods are used by both individuals and businesses to cope with stress. The aim of this study was to
determine the stress coping styles and assertiveness levels of hotel business employees who are
exposed to stress in various ways. In addition, in the study, whether the stress coping styles and
assertiveness levels of the employees differ according to demographic characteristics, and the effect of
assertiveness levels on coping with stress were examined. The data was collected via survey. Data
obtained were evaluated through the frequency analysis in SPSS, independent samples t-test, one way
variance and correlation analysis. As a result of the research, it was determined that the levels of
coping with stress and assertiveness of the employees in the hotel enterprises participating in the
research showed a significant difference according to their demographic characteristics. As a result of
the correlation analysis, it was determined that there was a positive relationship between the
sub-dimensions of the scale of coping with stress, self-confident approach, optimistic approach and
seeking social support, and assertiveness scale. According to this result, it can be said that as the
levels of assertiveness of the participants increase, they use more effective methods in coping with
stress.

Key Words: Hotel Businesses Employees, Stress, Stress Coping Styles, Assertiveness



Siirdiiriilebilir Gastronomi Turizminde Cirak Bulma ve Yetistirme Sorunu Uzerine Nitel Bir
Arastirma

Doc¢. Dr. Niikhet Adalet Akpulat

Ege Universitesi Cesme Turizm Fakiiltesi
Turizm Isletmeciligi Boliimii
Berk Kocadag
Ege Universitesi Cesme Turizm Fakiiltesi

Yoresel yiyecekler kiiltiirel olarak 6nemini korurken giliniimiizde degisen turizm algisi sebebiyle
gastronomi turizmi i¢in de Onemli hale gelmistir. Ulasim ve iletisim teknolojilerinde yaganan
gelismeler ile birlikte degisen turizm talepleri bireylere ¢esitli turizm faaliyetlerine katilma konusunda
da esneklik saglamistir. Bu aragtirma gastronomi turizmi kapsaminda degerlendirilen lokantalarin
yasadig1 ¢irak bulma sorunu {iizerine yapilmistir. Arastirmada yoresel yemek iiretimi yapan
lokantalarda yasanan ¢irak bulma ve calistirma sorunun belirlenmesi ve buna sebebiyet veren
etmenlerin ortaya konulmasi amaglanmistir. Siirdiiriilebilir gastronomi turizmi kapsaminda yapilan
cogu arastirmanin {rlinlerin tanimlanmasi ve recetelendirilmesi tiizerine yapildig1 goriilmiis ve
stirdiirilebilirlik kapsaminda bunun yetersiz oldugu, recetelerin uygulayicisi ustalarin da bu siiregte
receteler kadar belirleyici oldugu diisiincesi {izerine bu arastirma yiiriitiilmiistiir. Arastirmada nitel
arastirma yontemlerinden goriisme teknigi kullanilmis ve alan olarak Izmir il merkezi belirlenmistir.
Caligmada katilimcilarin 1’1 hari¢ ¢irak bulma ve calistirma konusunda zorluk yasadiklarini dile
getirmiglerdir. Edinilen bulgulara gore katilmcilarin ¢ogunlugu yemek yapiminda regetelerden
yaralanmadigini ve tariflerin yazili olarak bulunmadigim ifade etmistir. isletmelerin ¢irak bulmak igin
cogunlukla eski uslil cama ilan asma yontemini kullandiklar1 goriilmiistiir. Yakin zamanda ise alinan
ciraklarin c¢alisma siirelerinin altt ay oldugu sonucuna varilmistir. Katilimeilarin tamami yakin
zamanda usta cirak iligkisi kurarak bir usta yetistirmediklerini belirtmistir. Ciraklarin en ¢ok sikayet
ettigi konular soruldugunda: Calisma stiresi, fiziksel zorlanma ve iicret basliklarinda ortak cevaplar
alimmugtir.

Anahtar Kelimeler: Turizm, Siirdiiriilebilirlik, Gastronomi, Cirak Yetistirme

Samsun Cevresinde Yetisen Develi Pancarimin Mutfakta Kullanim

Betiil Gok
Karamanoglu Mehmetbey Universitesi
Gastronomi ve Mutfak Sanatlar1 Boliimii
Dr. Ogr. Uy. Abdullah Badem
Karamanoglu Mehmetbey Universitesi
Otel Lokanta ve ikram Hizmetleri Boliimii

Zengin kimyasal igerigi ile tip dahil olmak iizere bircok farkli alanda kullanilan Develi pancari
(Trachystemon orientalis) ayn1 zamanda yiiksek besin degeri ve lezzete sahip oldugu i¢in besin olarak
da tiiketilmektedir. Ulkemizde 6zellikle Bati Karadeniz bolgesinde tiiketilen bu bitkinin besin amagl
kullanim1 sadece bu yoreyle sinirli kalmis, bitki gastronomik anlamda hak ettigi degeri bulamamuigtir.
Zamanla kaybolan degerlerimize sahip ¢ikmak, develi pancarinin tanitilmasi ve degerinin bilinmesini
saglamak amaciyla yapilan bu calismada bitkiyi yemeklerde kullanan yo6re halkiyla yar
yapilandirilmis miilakat teknigi ile goriismeler gergeklestirilmistir. Yapilan miilakatlar sonucunda
yorede farkli adlarla da bilinen develi pancarmin tarihinin ¢ok eskilere dayandigi, genelde ilkbahar
aylarinda bitkinin yetisme doéneminde tiketildigi, muhafazasinin ¢ok uzun sireli olmadigi ama
konserve ya da tursulama yoluyla bu siirenin uzatilabildigi, kokleri ve yapraklarinin yemek yapiminda
tilketildigi, ayn1 isimle adlandirilan yemeklerin ufak farkliliklar gosterse de temelde benzer metotlarla



yapildig tespit edilmistir. Ayrica develi pancarinin yumurtal kavurma bagta olmak iizere sarma, pilav,
borek, tursu, soguk meze gibi yemeklerin yapiminda kullanildig: da elde edilen bilgiler arasindadir.

Anahtar Kelimeler: Develi Pancari, Yenilebilir Yabani Bitkiler, Karadeniz Mutfak Kiiltiirii
The Use of Trachystemon orientalis of Develi in Gastronomy

Betiil Gok
Karamanoglu Mehmetbey University
Department of Gastronomy and Culinary Arts
Assist. Prof. Dr. Abdullah Badem
Karamanoglu Mehmetbey University
Department of Hotel, Restaurant and Catering

Develi beet (Trachystemon orientalis), which is used in many different fields including medicine with
its rich chemical content, is also consumed as food because of its high nutritional value and taste. The
nutritional use of this plant, which is consumed especially in the Western Black Sea region in Turkey,
has been limited to this region only, and the plant has not found the value it deserves in the
gastronomic sense. In this study, which was carried out in order to protect our values that have been
lost over time, to introduce camel beet herb and to ensure that its value is known, interviews were
carried out with the local people who use the plant in meals between November 2022 and December
2022 with the semi-structured interview technique. As a result of the interviews, the history of camel
beet herb, which is also known with different names in the region, dates back to ancient times, it is
generally consumed during the growing period of the plant in spring, its preservation is not very long,
but this period can be extended by canning or pickling, its roots and leaves are consumed in cooking,
and the dishes with the same name are small. Although there are differences, it has been determined
that it is basically done with the same method. In addition, it is among the information obtained that
camel beet herb is used in the production of dishes such as egg roasting, wrapping, pilaf, pastry,
pickles, cold appetizers.

Keywords: Develi Beet, Edible Wild Plants, Black Sea Culinary Culture

Yerel Bir Unsur Olan Golevezin Gastronomi ve Gida Endiistrisindeki Yeri
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Golevez Tropik iilkelerde yaygin adi “Taro” olarak bilinmekle birlikte iilkelere gore “kolokas, old
cocoyam, eddoe veya dasheen” adin1 almaktadir. Ulkemizde Mersin ve Antalya'da yetistirilmektedir.
Golevez; nisasta, diyet lif, magnezyum ve potasyum bakimindan zengindir. Orta diizeyde enerji,
protein ve vitamin igerigine sahiptir. Probiyotik, antioksidan ve antikarsinojenik etkileri bildirilmistir.
Ulkemizde isleme sekli ve yontemi fazla bilinmediginden tiiketimi yetistirildigi bolgelerle smirlt
kalmigtir. Bu ¢aligmanin amaci, besinsel degeri yiiksek ve fonksiyonel bir iirlin olan golevezin
yetistigi  bolgeler disinda da Dbilinirliginin  artirilmasi, gastronomi ile gida endistrisinde
degerlendirilmesi hakkinda bilgi verilmesi ve bu alanlarda yeni {irlin formiilasyonlarinin
gelistirilmesine katki saglanmasidir. Bu aragtirmada alanyazinda golevez ile ilgili yapilan aragtirmalar
dokiiman analizi ile incelenerek durum tespiti yapilmistir. Gastonomi alaninda geleneksel mutfak
kiiltiirlerinde patates gibi haslanarak ya da kizartilarak tiiketilmektedir. Glisemik indeksi beyaz
patatese gore olduk¢a diisiik olmasi sebebi ile 6zel diyet tedavisi gerektiren hastalar i¢in alternatif
olarak gosterilmektedir. Ayrica sarma, ¢orba, salata, limonlu sulu yemek, etli yemek gibi tiikketim
sekilleri bulunmaktadir. Achu ve Poi diinyanin farkli {ilkelerinde golevez yumrusundan elde edilen
iirinlerdendir. Gida endiistrisinde patatese alternatif olarak cips tiretiminde kullanilmaktadir. Gélevez
unu nisasta ve musilaj madde iceriginden dolay1 ke¢iboynuzu gami (KBG), hidroksi metil seliiloz
(HMS) gibi ticari gamlar yerine su baglayici, jellestrici ve kalinlastirici ajan olarak ilave edilmekte ve
pasta, makarna, ekmek gibi firncilik {riinleri ile glutensiz formiilasyonlarda tekstiiriin
iyilestirilmesine katki saglamaktadir. Ayrica ¢orbalar ve diger iiriinler i¢cin koyulastirici olarak da
kullanilmaktadir. Kolay sindirilebilir olmasi bebek mamasi formiilasyonlarinda yer bulmasina imkan
vermektedir.

Anahtar Kelimeler: Golevez, Gastronomi, Gida Endiistrisi
As a Local Feature Taro’s Place in Gastronomy and Food Industry
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Golevez is known as commonly "Taro" in tropical countries, it is along with called "kolokas, old
cocoyam, eddoe or dasheen" according to the countries. It is grown in Mersin and Antalya in our
country. Gdlevez is rich in starch, dietary fiber, magnesium and potassium. It has medium energy,
protein and vitamin content. Probiotic, antioxidant and anticarcinogenic effects have been reported.
Since the processing and method are not known in our country, its consumption has been limited to
the regions where it is grown. In this paper, the aim of this study is to increase the awareness of taro
which is a high nutritional value and functional product outside the regions where it grows to provide
information about its evaluation in gastronomy and food industry and to contribute to the development
of new product formulations in these fields. In this research, the researches about taro in the literature
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were examined by document analysis and a situation determination was made. In the field of
gastronomy, it is consumed by boiling or frying like potatoes in traditional culinary cultures. Since its
glycemic index is very low compared to white potatoes, it is shown as an alternative for those who
require special diet treatment. In addition, there are consumption forms such as wrap, soup, salad,
lemon water meal, meat meal. Achu and Poi are among the products obtained from taro tubers in
different countries of the world. In the field of food industry, it is used in the production of chips in
the Americas as an alternative to potatoes. Since its starch and mucilage content, taro flour is added as
a water binder, gelling agent and thickening agent instead of commercial gums such as carob gum
(KBG), hydroxy methyl cellulose (HMS), and contributes to the improvement of texture in bakery
products such as pastry, pasta, bread and gluten-free formulations. It is also used as a thickener for
soups and other products. Being easily digestible enables use in baby food formulations.

Keywords: Taro, Gastronomy, Food Industry

Gastronomik Bir Deger Olan Corum Leblebisinin Ekolojik, Ekonomik, Kiiltiirel ve insan
Saghg Uzerine Etkilerinin Sistematik Derleme ve Meta Analiz Yontemi ile Incelenmesi

Birsel Erbas
Istanbul Nisantas1 Universitesi, Lisansiistii Egitim Enstitiisii, Gastronomi ve Mutfak Sanatlar1
Prof. Dr. Soner Sahin
Istanbul Nisantas1 Universitesi, Tip Fakiiltesi, Tibbi Biyokimya Anabilim Dali
Prof. Dr. Zeynep Birsu Cing¢in
Istanbul Nisantas1 Universitesi, Saglik Ekosistemi

Leblebi, bol miktarda protein, karbonhidrat, lipit, lif ve mineral igerigi ile onemli bir baklagil
iriiniidiir. Yetistiriciler cogu zaman yeni cesitler salmak i¢in verime ve hastalik direnci kriterleri
parametrelerine odaklanmistir. Bununla birlikte, nohut birgok biyoaktif bilesige, temel vitaminlere ve
minerallere sahiptir. Ayrica, literatiirde beslenme kalitesi ve miktar1 yoniine odaklanan ¢alisma sayisi
cok az sayidadir. Bu caligmanin amaci temel olarak kavrulmus bezelyenin saglikli 6zelliklerle
birlestirilmis ekolojik, ekonomik ve beslenme profili etkilerini arastirmaya odaklanmaktadir. Bu
calisma, farkli arastirma disiplinlerindeki hem arastirma egilimlerini hem de akademik aglar
degerlendirmek i¢in 2015'ten 2023'e kadar "Tarim ve Biyolojik Bilimler" alaninda nohut i¢in "saglik",
"ekolojik" ve '"ekonomik" arastirmalara bibliyometrik bir genel bakis sunmaktadir. Scopus
veritabaninda arama yapmak i¢in "nohut" ve "saglik" olmak iizere iki anahtar kelime se¢ilmistir. Her
makale ve derleme yayin, konu alani, dergi adi1 ve dergi kategorisi, yayin yili ve iilke kategorisine gore
kategorize edildi. Elde edilen verileri nicel ve nitel olarak analiz etmek icin bibliyometrik gostergeler
ve gorsellestirme haritalarindan yararlanilmigtir. Tarim ve biyoloji bilimleri alaninda toplam 441 yayin
tespit edilmistir. Nohut ek anahtar kelimeleri ile leblebi ve nohutun saglik ile kesistigi 7 ¢alisma elde
edilmistir. Ilgili anahtar kelimeler i¢in en yaygin calisma ortaminin nohut tiiketimi oldugu tespit
edilmistir. Insan, hayvan ve tarim ile ¢evre saghigdan olusan "Tek Saglik" altinda calismak, besin
kaynakli hastalik tedavisi sorunlarinin ¢éziimiinde tek kalici ve etkili yaklasim olabilir.

Investigation of The Effects of Corum Chickpea: A Gastronomic Value, On Ecological,
Economic, Cultural and Human Health by Systematic Compilation and Meta-Analysis

Birsel Erbas
Istanbul Nisantas1 University, Graduate School of Gastronomy and Culinary Arts



Prof. Dr. Soner Sahin
Istanbul Nisantas1 University, Faculty of Medicine, Department of Medical Biochemistry
Prof. Dr. Zeynep Birsu Cincin
Istanbul Nisantas1 University, The Health Ecosystem

Chickpeas are a significant legume crop with abundant proteins, carbohydrates, lipids, fibres, and
mineral contents. Most of the time, breeders were focused on the yield and the disease resistance
criteria parameters for releasing new varieties. However, chickpeas have many bioactive compounds,
essential vitamins, and minerals. Also, little attention is given to the nutritional quality and quantity
aspect. The objective of this study mainly focuses on investigating the ecological, economic and
nutritional profile effects of roasted peas combined with healthy features. This study gives a
bibliometric overview of studies of "health", "ecological" and ‘economical’ for chickpea in the field
of "Agricultural and Biological Sciences" from 2015 to 2023 to assess both research trends and
scholarly networks in diverse research disciplines. The two keywords of "chickpea" and "health" were
selected to search in the Scopus database. Each review article was categorized into subject area,
journal name, and quartile in category of the journal, the year of publication, and the country.
Bibliometric indicators and visualization maps were utilized to analyse the retrieved data
quantitatively and qualitatively. A total of 441 publications in the field of agricultural and biological
sciences. With additional keywords of roast chickpea, 7 studies were obtained, respectively. Chickpea
consumption was found to be the most common working environment for the related keywords
Working under "One Health" consisting of human, animal and agriculture, and environmental health
could be the only permanent and effective approach to solving nutrient-based disease treatment issues.

Yapay Zeka Tabanh Sohbet Robotlar1 Araciligiyla izmir Mutfagi’nin Degerlendirilmesi

Ars. Gor. Bugcan Giivenol
Izmir Katip Celebi Universitesi, Turizm Fakiiltesi, Turizm Isletmeciligi Béliimii
Dr. Ogr. Uy. Simge Komiircii Saribas
[zmir Katip Celebi Universitesi, Turizm Fakiiltesi, Turizm Isletmeciligi Bélimii
Prof. Dr. Mehmet Emre Giiler
Izmir Katip Celebi Universitesi, Turizm Fakiiltesi, Turizm Isletmeciligi Béliimii

Giiniimiizde Endiistri 4.0 iriinlerinden biri olan yapay zekdya dair ilgi ve talep her gegen giin
artmaktadir. Yapay zeka tabanli uygulamalardan biri olan sohbet robotlar1 ise bir¢ok alanda
kullanilabilme olanagi sunan ve bilgiye ulasmada kolaylik saglayan uygulamalardir. Yapay zekanin
yaninda, genelde gastronomi, 6zelde ise bir bdlgenin veya bir sehrin mutfag: ile ilgili konular
gliniimiizde ilgi ¢eken calisma alanlarin1 olusturmaktadir. Bu baglamda arastirmanin amaci, yapay
zekd tabanli sohbet robotlarindan elde edilecek verilerle izmir mutfagi hakkindaki goriisleri
belirlemektir. Yapay zeka uygulamalari, internet mecrasi i¢inde bulunan ve biiyiik veri olarak da
nitelendirilebilecek veriler araciligryla istenen konu ile ilgili derlemeler yapabilmektedir. Arastirmada,
insanlarm internet mecrasina girmis olduklar1 izmir mutfagi ile ilgili veriler farkli sohbet
robotlarindan elde edilmeye c¢alisilmistir. Literatiir incelendiginde sohbet robotlar ile ilgili sinirh
sayida arastirma bulundugu, ancak belirli bir yerin mutfagi ile sohbet robotlarinin bir arada ele
alindig1 herhangi bir arastirmaya rastlanilmadig1 goriilmektedir. Arastirmanin hem bu noktada hem de
farkli sohbet robotlarindan veri elde edilerek analiz yapilmasi noktasinda mevcut literatiire veri elde
etme yolu olarak katki saglayacagi diigiiniilmektedir. Nitel arastirma yonteminin benimsendigi



arastirmada farkli sohbet robotlarina Izmir mutfag: ile ilgili sorular sorulmustur. Elde edilen veriler
MAXQDA nitel analiz programiyla kodlanarak igerik analiziyle yorumlanmigs ve sonuglar
paylasilmistir.

Anahtar Kelimeler: Sohbet Robotu, Yapay Zeka, Gastronomi, izmir
Evaluation of izmir Cuisine Through Artificial Intelligence-Based Chatbots

Res. Assist. Bugcan Giivenol
Izmir Katip Celebi University, Faculty of Tourism, Department of Tourism Management
Assist. Prof. Dr. Simge Komiircii Saribas
Izmir Katip Celebi University, Faculty of Tourism, Department of Tourism Management
Prof. Dr. Mehmet Emre Giiler
[zmir Katip Celebi University, Faculty of Tourism, Department of Tourism Management

Today, the interest and demand for artificial intelligence, which is one of the Industry 4.0 products, is
increasing day by day. Chatbots, one of the artificial intelligence-based applications, are applications
that offer the opportunity to be used in many areas and facilitate access to information. In addition to
artificial intelligence, topics related to gastronomy in general, and the cuisine of a region or a city in
particular, constitute interesting study areas today. In this context, the research aims to determine the
opinions about Izmir cuisine with the data to be obtained from artificial intelligence-based chatbots.
Artificial intelligence applications can make compilations about the desired subject through the data
on the internet, which can also be described as big data. In the research, data about Izmir cuisine,
which people have entered on the internet, were tried to be obtained from different chatbots. When the
literature is examined, it is seen that there is a limited number of researches on chatbots, but as far as
seen there is no research that discusses the cuisine of a particular place and chatbots together. It is
thought that the research will contribute to the existing literature as a way of obtaining data both at
this point and at the point of analysis by obtaining data from different chatbots. In the research, in
which the qualitative research method was adopted, different chatbots were asked questions about
Izmir cuisine. The obtained data were coded with MAXQDA qualitative analysis program and
interpreted with content analysis and the results were shared.

Keywords: Chatbot, Artificial Intelligence, Gastronomy, izmir

Gastronomi Turizminde Giincel Yaklasimlar

Ogr. Gor. Burak Bayrak (Sorumlu Yazar)
Agr1 Ibrahim Cecen Universitesi
Dr. Ogr. Uy. Ozcan Bulantekin
Dogubayazit Meslek Yiiksekokulu, As¢ilik Programi

Gastronomi turizmi anlam bakimindan ele alindiginda yiyecek ve icecek alaninda yeni deneyimler
kazanmak amaciyla yapilan bir turizm ¢esidi olarak nitelendirilmektedir. Giiniimiizde teknolojinin
yiiksek artisinin yarattigi olumsuzluklar nedeniyle geleneksel yontemlere ve kiiltiir etkilerini tagryan
gidalara ulagmakta giiclilk c¢ekilmektedir. Kiiltiirel degerlerin kaybolma tehlikesi altina girmesi ile
birlikte gelenek ve goreneklerin devamliligini saglamak icin adimlar atilmasi zorunlulugu ortaya
cikmaktadir. Kiiltiir 6geleri arasinda yer alan yoresel yiyecek ve igecekler ile sunum tarzlari diinya
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genelinde ilgi ¢ekerek merak uyandirmaya baslamistir. Son zamanlarda kiiltiir etkisi altinda olan
degerleri tanimak ve yasatmak hedef alinarak yapilan faaliyetler, gastronomi turizmine olan ilgiyi
artirarak yayginlasmasima katkida bulunmustur. Gastronomi turizmi iizerine yapilan g¢aligmalar
incelendiginde arastirmacilarin farkli ¢ikarim ve gozlemleri olmaktadir. Bu calismalarda; Tiirkiye’yi
ziyarete gelen yabanci turistlerin seyahat nedenlerinin baginda iicretlerinin uygun diizeyde olmasi,
Tlrk Mutfagin1 deneyimleme ve tanima diislinceleri ve yabanci turistlerin yasadiklar iilkelerine
dondiiklerinde c¢evrelerindeki bireylere Tiirk Mutfagi hakkinda olumlu goriisler bahsettikleri
sonuclarina ulasilmistir. Yapilan c¢aligmalarda; Turizm sektoriinde yer alan 6grenciler ve meslek
calisanlarina gastronomi turizmi hakkinda gerekli egitimlerin verilmesiyle gastronomi turizminin
gelisimine katki saglanacagimi ve Tiirkiye’de bulunan tiim bdlgelerdeki etkin olarak yer alan yiyecek
icecek isletmelerinin bolge bazinda cografi stratejik konumlarma hakim olarak iyi bir sekilde
degerlendirilmesi ile Tiirk Mutfaginin diinya genelinde daha iyi tanitilabilecegi sonucuna varilmistir.
Bu sonuglar gastronomi turizminin énemini ortaya koyarak bu alanda ¢alismalara yogunluk verilmesi
gerektigini gostermektedir. Bu calismanin amact; gastronomi turizminde yenilikler ve giincel
yaklagimlar incelenerek iilkemiz agisindan 6nemli bir yeri olan gastronomi turizminin daha fazla
tanitilmas1 hedeflenmektedir.

Anahtar Kelimeler: Gastronomi, Gastronomi Turizmi, Tiirk Mutfag, Kiiltiir
Current Approaches in Gastronomic Tourism

Burak Bayrak (Corresponding Author)
Agr1 Ibrahim Cecen University
Assist. Prof. Dr. Ozcan Bulantekin
Dogubayazit Ahmedi Hani Vocational School, Department of Cookery

When gastronomic tourism is considered in terms of meaning, it is defined as a type of tourism made
in order to gain new experiences in the field of food and beverage. Today, due to the negativities
caused by the high increase in technology, it is difficult to reach traditional methods and foods with
cultural influences. With the danger of loss of cultural values, it is necessary to take steps to ensure
the continuity of traditions and customs. Local food and beverages and presentation styles ,which are
among the cultural elements, have started to arouse curiosity by attracting attention around the world.
The activities carried out with the aim of recognizing and keeping alive the values that have been
under the influence of culture recently, have contributed to the spread of gastronomy tourism by
increasing the interest. When the studies on gastronomy tourism are examined, researchers have
different inferences and observations. In these studies; it has been concluded that the main reasons for
the travel of foreign tourists visiting Turkey are the affordable prices, the thoughts of experiencing and
getting to know Turkish Cuisine and the positive opinion of foreign tourists about Turkish Cuisine
when they return to their countries of residence. In the studies carried out; It will contribute to the
development of gastronomy tourism by providing the necessary trainings about gastronomy tourism to
the students and professionals in the tourism sector and that the food and beverage businesses that are
actively involved in all regions in Turkey are evaluated in a good way, with a good understanding of
the geographical strategic location of the Turkish Cuisine throughout the world. It was concluded that
it could be introduced better. These results show the importance of gastronomy tourism and show that
studies in the field should be concentrated. The aim of this study; by examining innovations and
current approaches in gastronomy tourism, it is aimed to promote gastronomy tourism, which has an
important place for our country.
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Meniide Ne Var? Atiksiz Bir Menii Olabilir Mi?

Burakhan Polat
Bolu Abant izzet Baysal Universitesi, Lisansiistii Egitim Enstitiisii
Soyhan Yilmaz
Bolu Abant izzet Baysal Universitesi, Lisansiistii Egitim Enstitiisii
Dog¢. Dr. Alper Kurnaz
Bolu Abant izzet Baysal Universitesi, Turizm Fakiiltesi
Gastronomi ve Mutfak Sanatlar1 Boliimii

Bu calisma, gidaya saygi, sifir atik, karbon ayak izi, yerel iiretici, yoresel iiriinler ve kullanimi,
fine-dining gibi kavramlar kapsaminda dikkat ¢ekici ve tesvik unsurlar tagiyan bir menii olusturma
amactyla yapilmistir. Profesyonel ve ev mutfaklarinda meydana gelen atik oraninin son yillarda
artarak giindeme gelmesi gozlemlenebildiginden dolay1 atik kavramiin yonetimi her sektoérde oldugu
gibi mutfak alaninda da yonetilmesi gereken 6nemli bir sorun haline gelmistir. Bu kavramin yonetimi
kapsaminda ¢esitli ¢alismalar yapilmis ve akim niteligi tasiyan yeni uygulama alanlari meydana
gelmistir. Bu uygulama alanlarina 6rnek verilmesi gerektiginde dnde gelen kavram olarak sifir atik
uygulamalar1 Ornegi verilebilir. Bu baglamda ¢alismanin 6nemi, gelistirilen meniiniin sektorde ve
literatiirde yapilmis ayni zamanda yapilacak olan sifir atik ¢aligmalarina 6nemli bir katki ve 6rnek
olacagi seklinde yorumlanabilir. Calisma, yerel iireticilerin olusturdugu, geleneksel pazarin
bilinyesinde bulundurdugu iiriinlerden faydalanilarak sifir atik kapsaminda gelistirilmis atiksiz bir
meniiden olusmaktadir. Menii uygulandiginda, planlama agsamasinda ortaya koyulan iddia baglaminda
minimum diizeyde karbon ayak izi birakilarak tedarik edilmis iiriinlerden maksimum verim alinarak
basariyla uygulandigi gézlemlenmistir. Menii i¢in tedarik edilmis biitiin gida triinlerinin islenmesi
sonucu meydana gelebilecek potansiyel her tiirlii atik menii dahilinde degerlendirilmis olup birbiri ile
iliskili 4 adet tabakta Ozgiin {irlinler gelistirilmistir. Bu 4 {irlin sifir atik menii uygulamalari
kapsaminda kendi i¢inde doniisen ve atiksiz bir menii olarak gerceklestirilmistir. Caligma derleme bir
calisma olup literatiire ve ilgili sektor paydaslarina katki saglanacag diistiniilmektedir.

Anahtar Kelimeler: Atiksiz Menii, Sifir Atik, Uriin Gelistirme

Yerel Tatlarin Alternatif Turizm Cesidi Olarak Gastronomi Turizmine Etkisi: Trabzon Ornegi

Biisra Gog
Aksaray Universitesi, Turizm Rehberligi, Yiiksek Lisans Ogrencisi, Aksaray, Tiirkiye
Prof. Dr. Esin Ozkan
Aksaray Universitesi, Turizm Rehberligi, Prof. Dr., Aksaray, Tiirkiye

Bir destinasyonun tanitiminda ve markalagsmasinda yorenin yerel kimligini yansitan mutfak kiltiirii ve
yerel tatlar1 onemli bir rol oynamaktadir. Bolgenin sahip oldugu gastronomik unsurlarin tanitilip
pazarlanmasi sehrin turizm potansiyeline dogrudan etki etmektedir. Trabzon dogal giizellikleri ile 6n
planda olan bir sehir olup, gastronomi amagli gerceklestirilen ziyaretlerin az oldugu bilinmektedir.
Trabzon ilinin mutfak kiiltiirii ve yoresel tatlar1 sehri ziyaret eden yerli ve yabanci turistler i¢in bolge
tanitiminda O6nemli bir etkendir. Bu ¢alismada Trabzon mutfaginin alternatif turizm ¢esidi olarak
gastronomi turizmi agisindan dnemi ve sehrin gastronomi turizmi potansiyeli aragtirilmistir.
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The Effect of Local Tastes as an Alternative Tourism Type on Gastronomy Tourism: The Case
of Trabzon

Biisra Gog
Aksaray University, Tourist Guiding, Graduate Student, Aksaray, Tiirkiye,
Prof. Dr. Esin Ozkan
Aksaray University, Tourist Guiding, Prof. Dr. Aksaray, Tiirkiye

Culinary culture and local tastes that reflect the local identity of the region play an important role in
the promotion and branding of a destination. The promotion and marketing of the gastronomic values
of the region directly affects the tourism potential of the city. Trabzon is a city that is at the forefront
with its natural beauties, and it is known that visits for gastronomy purposes are quite low. The
culinary culture and local tastes of Trabzon are important factors in the promotion of the region for
local and foreign tourists visiting the city. In this study, the importance of Trabzon cuisine in terms of
gastronomy tourism as an alternative tourism type and the gastronomic tourism potential of the city
were investigated.

Keywords: Local food, Gastronomy Tourism, Trabzon Cuisine, Alternative Tourism

Cografi Isaretli (CI) Uriinlerin Siirdiiriilebilir Tutum Uzerindeki Rolii: Ci Farkindahgi, Z
Kusaginin Satin Alma Davranisini Nasil Tesvik Ediyor?
Dr. Ogr. Uy. Cagla Cavusoglu McKenzie
Turizm Caligmalar1 Uygulama ve Arastirma Merkezi,
Antalya Bilim Universitesi
Dr. Ogr. Uy. Caner Unal
Turizm Fakiiltesi, Turizm Isletmeciligi
Antalya Bilim Universitesi

Kirsal turizm destinasyonlarinda “cografi isaretli” (CI) iiriinlerin popiilerligi artmaktadir. Bugiine
kadarki mevcut alanyazinda Ci’lerle ilgili nicel calismalarin sayis1 simirl kalirken, nitel ¢alismalarim
daha agirlikli oldugu goriilmektedir. Calismanin bulgulari, bu baglamda, kirsal turizm literatiirtindeki
eksiklige 1s1k tutarak, kirsal alanlarda cografi isaretler yardimiyla yerel ve siirdiiriilebilir turizm
stratejilerinin daha verimli bir sekilde gelistirmesi i¢in gereken konulari belirlemeye yardimer olabilir.
Bu arastirma, Z kusagmin CI farkindaligmin, tiiketim niyetlerini nasil etkiledigini ve satin alma
davraniglar1 araciligiyla siirdiiriilebilir tutumlarmi nasil sekillendirdigini incelemektedir. Turizm
endiistrisinin geleceginin, yeni nesillerin turizmle ilgili deneyimleriyle belirlenmesi g6z Oniinde
bulunduruldugunda, onlarin kiiltiir ve turizme yonelik tutum ve davraniglarinin anlasilmasi oldukca
onemlidir. Bu bilgiler 1s18inda, bu g¢alismanin 6rneklemini turizm igletmeciligi ve gastronomi ve
mutfak sanatlari lisans 6grencileri -olusturmustur. Bu ¢alisma kapsaminda amagli 6rnekleme yontemi
kullanilmis ve veriler Yapisal Esitlik Modellemesi (YEM) kullanilarak analiz edilmistir. Dagitilan
toplam 400 anketten 300’1 gecerli sayilmis, %75 oraninda yanit oranina ulagilmistir. YEM'den elde
edilen sonuglar, Z Kusagmin Cl'lere iliskin farkindahiginin tiiketim niyetiyle pozitif iliskili oldugunu
ve bunun da Z Kusagmin satin alma davraniglari araciligiyla siirdiiriilebilir tutumlarimi pozitif yonde
etkiledigini gostermistir. Bu aragtirmanin iki 6nemli katkisi sdyle Ozetlenebilir: (1)Kirsal turizm
literatiirtine cografi isaretlerin Z kusagimin bakis acisindan dahil edilmesi. (2)Otelcilik ve turizm
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disiplininde uzmanlagmis akademisyenler ve kirsal turizm gelistirme stratejistleri i¢in uygulanabilir
faydal1 bilgilerin saglanmasidir.

Anahtar Kelimeler: Cografi isaretli iiriinler, farkindalik, siirdiiriilebilir tutum, tiiketim niyeti,
satin alma davramsi

Geographical Indication (GI) Products’ role in sustainable attitude: How does GI awareness
promote Gen Z’s purchasing behavior?

Assist. Prof. Dr. Cagla Cavusoglu McKenzie
Applied Tourism Studies and Research Center,
Antalya Bilim University, Tiirkiye
Assist. Prof. Dr. Caner Unal
School of Tourism, Tourism Management
Antalya Bilim University, Tiirkiye

Products with “geographic indications” (GIs) are gaining popularity in rural tourist destinations. To
date, however, quantitative empirical studies are still rare in the existing literature, in contrast to the
extensive coverage of qualitative studies of Gls. The findings of this study, therefore, shed light on the
gap in the rural tourism literature and may help identify issues that need to be addressed to develop
local and sustainable tourism strategies more efficiently with the help of Gls in rural areas. This
research investigates how Gen Z’s GI awareness affects their consumption intentions and shapes their
sustainable attitudes through their purchasing behaviour. Given that the future of the tourism industry
is defined by the next generation's tourism-related experiences, it is essential to understand their
culture and tourism-oriented attitudes and behaviours. Bearing these in mind, the samples in this study
were undergraduates majoring in tourism management, and gastronomy and culinary arts. Purposive
sampling was conducted, and data were analysed utilising Structural Equation Modelling (SEM).
From a total of 400 surveys distributed, 300 valid replies were obtained, yielding a total response rate
of 75%. Results from a SEM indicated that Gen Z's awareness of GlIs was positively related to their
consumption intention, which positively affected Gen Z's sustainable attitudes through their
purchasing behaviour. This paper claims two significant contributions: (1)Incorporating Gls into the
rural tourism literature from Gen Z’s perspectives. (2)Revealing practical and valuable insights for the
academics specialising in the hospitality and tourism discipline as well as for the rural tourism
development strategists.

Keywords: Products with geographical indications, awareness, sustainable attitude,
consumption intention, purchasing behaviour

Giiniimiiz Mutfak Kiiltiirii Giineydogu Anadolu Bolgesi

Didem Bayrak
Ordu Universitesi Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari
Ezgi Eter
Ordu Universitesi Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari
Ayla Nur Cakiroglu
Ordu Universitesi Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari
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Dr. Ogr. Uy. Mehmet Kabacik
Ordu Universitesi Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1

Yapilan arastirma Giineydogu Anadolu boélgesinin yemek kiiltiirinii temel almaktadir. Gilineydogu
Anadolu boélgesi, tarihi ve cografi konumu agisindan koklii bir gegmise sahiptir ve bu koklii gegmigin
kiiltiirel mirasi, bolgenin yemeklerine de yansimaktadir. Veri toplama ydntemi olarak nitel arastirma
yontemi olan dokiiman inceleme analizi tercih edilmistir. Bu yontem, arastirilmasi amaglanan konu ile
ilgili bilgileri barindiran yazili materyallerin analiz yontemi olarak kullanilmaktadir. Bélgenin iklimi,
tarim driinleri ve yerel kaynaklar1 mutfak kiiltiiriine etki etmektedir. Bolgenin mutfak kiiltiiriiniin
temelini et yemekleri, bugday, bulgur gibi bakliyatlar ve siit iiriinleri olusturmaktadir. Giineydogu
Anadolu Bolgesi, Tiirkiye'nin kiiltiirel zenginliklerinden birine sahip olan ritiielleri ve mutfak
kiiltiirleriyle de dikkat ¢cekmektedir. Bolge, yerel gelenek ve goreneklere baglilik gosteren ritiielleriyle
taninmaktadir. Ozellikle diigiinler, bayramlar ve dzel giinlerde yasanan geleneksel torenler, bolgeye ait
mutfak kiiltiirii ve geleneksel yapist hakkinda bilgi vermektedir. Bu ¢alismanin amaci, Giineydogu
Anadolu Bolgesinin zengin mutfak kiltiiriint, sofra adabini, ritiiellerini, geg¢is donemlerini ve
Ogiinlerini tanitmak, bu bolgenin yemek kiiltiiriiniin tarihi, cografi ve kiiltiirel 6zelliklerini ele almak
ve okuyuculara bolgenin benzersiz yemek kiiltliriinii anlatarak, bu kiiltiiriin korunmasi ve gelecek
nesillere aktarilmasi i¢in farkindalik olusturmaktir. Bu arastirma Gilineydogu Anadolu bolgesinin
mutfak kiiltlirli ve yeme igme aliskanliklarinin incelenmesi ve bolgenin kiiltlirel zenginliklerinin
tanitilmasi agisindan 6nemlidir.

Anahtar Kelime: Giineydogu Anadolu, Mutfak Kiiltiirii, Ge¢is Donemleri, Ritiieller.

The study focuses on the cuisine of the Southeastern Anatolia region, which has a rich historical and
geographical background. The cultural heritage stemming from this deep-rooted history is also
reflected in the region's culinary traditions. Qualitative research, specifically document analysis, was
chosen as the data collection method. This method involves analyzing written materials containing
information relevant to the research topic. The region's climate, agricultural products, and local
resources have a significant impact on its culinary culture. Meat dishes, grains like wheat and bulgur,
and dairy products form the fundamental components of the region's cuisine. Southeastern Anatolia
stands out for its cultural richness, including its rituals and culinary customs, which are deeply rooted
in local traditions. Traditional ceremonies, particularly during weddings, holidays, and special
occasions, provide valuable insights into the region's culinary culture and its traditional structure. The
aim of this study is to introduce the diverse culinary culture, table manners, rituals, transitional
periods, and meals of the Southeastern Anatolia region. It seeks to explore the historical, geographical,
and cultural aspects of its culinary heritage and create awareness among readers by sharing the region's
unique culinary traditions. The preservation and transmission of this cultural heritage to future
generations are among the primary objectives. This research is significant for examining the culinary
culture and dining habits of the Southeastern Anatolia region while showcasing its cultural richness.

Keywords: Southeastern Anatolia, Cuisine Culture, Transition Periods, Rituals.

Disarida Yemek Yemenin insan Sagh@ina Yénelik Algilar:

Duygu Yonel
Kirklareli Universitesi, Sosyal Bilimler Enstitiisii
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Artan kentlesme siireci, kadinlarin is giicline daha aktif katilimi, evde yemek hazirlamak i¢in kisith
zaman olmasi gibi sebeplerin bir sonucu olarak disarida yemek yeme, bir¢ok insan i¢in yaygin bir
gerceklik haline gelmistir. Disarida yemek yemenin, evde yemek hazirlamadan daha pratik olmasi ve
giderek daha fazla segenegin sunulmasi, disarida yemek yeme aliskanligini arttirmis ve bu artig ile
birlikte ev digt hazirlanmis yemeklerin tiikketiminden kaynakli saglik problemleri de varligim
gostermistir. Bircok gastronomi tanimlarinda vurgulanan saglik boyutu dikkate alindiginda digarida
yemek yeme ve saglik kavrami i¢ ice gegmistir. Ek olarak, restoranlar ilk kurulduklarinda sagligin
yerine getirildigi, sifa bulundugu yerler olarak bilinmektedir. Ancak, giiniimiizde restoranlarda saglikli
yemek sunulamayacagi iizerine bir algi olustugu goriilmektedir. Tam olarak bu sebeplerle bu
caligmanin amaci, bu alginin ne derece dogru olup olmadigini anlamaya ve hangi agilardan saglikla
iliskilendirildigini temalandirmaya yoneliktir. Bu amaca yonelik calismada yontem olarak nitel
aragtirma yaklagimi benimsenmis, arastirma deseni olarak ise fenomenoloji kullanilmistir. Arastirma
kiimesi ¢ift asamal1 olarak 6lgiit ve kartopu érnekleme yontemleriyle saptanmustir. izmir’de yasayan
21 farkli kaynak kisi ile yari-yapilandirilmig sorular kullanilarak yiiz yiize miilakatlar
gergeklestirilmistir. Bu kapsamda elde edilen veriler igerik analizi yontemi ile betimlenmistir.
Sonugclar incelendiginde ev disinda hazirlanan yemegin saglikli olarak nitelendirilmesi i¢in en dikkat
¢eken kategorizasyonun hijyenik anlaminda temiz olma durumu ile ilgilidir. Ev disinda yemek s6z
konusu oldugunda birgok kaynak kisinin bu iki kavrami (saglikli ve temiz) birbiri ile es anlaml1 olarak
kullandig1 goriilmiistiir.

Anahtar Kelimeler: Disarida Yemek, Saghk, Yemek, Mutfak, Restoran
Perceptions of Eating Out on Human Health

Duygu Yonel
Kirklareli University, Institute of Social Sciences
Assist. Prof. Dr. Mustafa Kesici
Kirklareli University, Faculty of Tourism

Eating out has become a common reality for many people as a result of the increasing urbanization
process, more active participation of women in the workforce, and limited time to prepare meals at
home. In addition, the fact that eating out is more practical than preparing meals at home, and more
and more food options are offered, has also increased the habit of eating out. Along with this increase,
health problems caused by the consumption of food prepared outside the home have also been
observed. Considering the health dimension emphasized in many gastronomic definitions, the concept
of eating out and health are intertwined. In addition, restaurants are known as places where health is
fulfilled and healing is found when they are first established. However, nowadays it is seen that there
is a perception that healthy food cannot be served in restaurants. Exactly for these reasons, the aim of
this study is to understand how accurate this perception is and to thematize in which aspects it is
associated with health. For this purpose, a qualitative research approach was adopted as a method, and
phenomenology was used as a research design. The research cluster was determined by criterion and
snowball sampling methods as a two-stage sampling method. Face-to-face interviews were conducted
using semi-structured questions with 21 people living in izmir. The data were analyzed by a content
analysis method. When the results are examined, the most striking categorization for the healthy
characterization of the food prepared outside the home is related to the state of being clean in the
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hygienic sense. It has been observed that many people in the sample group use these two concepts
(healthy and clean) synonymously when it comes to eating out.

Keywords: Eating Out, Healthy Food, Culinary, Restaurant

Fizyoterapi Uygulamalarinin Turizm Calisanlari i¢in Onemi

Eda OZGUNEYLIOGLU
Ankara Hac1 Bayram Veli Universitesi
Dr. Ogr. Uy. Fulden Nuray KUCUKERGIN
Ankara Haci Bayram Veli Universitesi

Turizm sektorii, diinya genelinde biiyiik bir ekonomik degere sahip ve insanlarla siirekli etkilesimde
olan bir alandir. Bu siirekli hareket ve etkilesim, turizm g¢aliganlarinin beden ve zihin saglig tizerinde
stres ve yorgunluga neden olabilmektedir. Bu nedenle, fizyoterapi uygulamalarimin turizm ¢aliganlari
icin 6nemi biiyiiktiir. Fizyoterapi, kas-iskelet sistemi, sinir sistemi ve dolasim sistemi iizerindeki
problemleri 6nlemeye ve tedavi etmeye yonelik uygulamalari igeren bir saglik disiplinidir. Turizm
calisanlarinin yasayabilecegi cesitli fiziksel ve zihinsel sorunlara kars1 etkili bir ¢6ziim sunar. Turizm
sektorii ¢alisanlari, fiziksel olarak zorlu ve yorucu isler yapmaktadir. Uzun siire ayakta kalmak, siirekli
hareket etmek ve agir yiikler tasimak, kas-iskelet sistemi iizerinde olumsuz etkiler birakabilmektedir.
Fizyoterapi, bu tiir sorunlarm énlenmesinde ve hafifletilmesinde biiyiik rol oynar. Ozellikle diizenli
egzersiz programlari, calisanlarin kas giiciinii ve esnekligini artirarak sakatlanma riskini azaltmaktadir.
Ayrica, turizm caligsanlart yogun stres ve duygusal yiik altinda oldugundan, bu durum fiziksel saglik
iizerinde de olumsuz etkiler yaratir. Fizyoterapi, stres ve gerginligi azaltmaya yonelik gevseme ve
nefes egzersizleriyle calisanlarin zihinsel sagligini destekleyerek daha mutlu ve saglikli bir ¢alisma
ortami yaratir. Bu durum, turizm sektoriiniin siirdiiriilebilirligi ve basarisi i¢in de biiyiik 6nem tasir. Bu
calisma kapsaminda, turizm sektoriinde ¢alisanlarin fizyoterapiye erisimi ve bu uygulamalara diizenli
olarak katilimi, sektoriin saglik diizeyinin ve siirdiiriilebilirliginin giiclendirilmesine katki saglayacagi
gdz Oniinde bulundurularak, fizyoterapi uygulamalarinin turizm caliganlart i¢in dnemi, bedensel ve
zihinsel saglig1 koruyarak, is verimliligini ve yasam kalitesini artirmak i¢in oneriler gelistirilecektir.

Anahtar kelimeler: fizyoterapi, turizm calisanlar icin fizyoterapi uygulamalar
The Importance of Physiotherapy Practices for Tourism Employees

Eda OZGUNEYLIOGLU
Ankara Hact Bayram Veli University
Assist. Prof. Dr. Fulden Nuray KUCUKERGIN
Ankara Haci Bayram Veli University

The tourism sector is a field that has great economic value worldwide and is in constant interaction
with people. This constant movement and interaction can cause stress and fatigue in the physical and
mental health of tourism workers. Thus, physiotherapy practices are of great importance for tourism
workers. Physiotherapy is a health discipline that includes practices aimed at preventing and treating
problems in the musculoskeletal system, nervous system, and circulatory system. It offers an effective
solution to various physical and mental problems that tourism workers may experience. Tourism
sector employees perform physically demanding and strenuous work. Standing for long periods of
time, constantly moving, and carrying heavy loads can have negative effects on the musculoskeletal
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system. Physiotherapy plays a major role in preventing and alleviating such problems. In particular,
regular exercise programs reduce the risk of injury by increasing muscle strength and flexibility.
Besides, tourism workers are under intense stress and emotional strain, which can have a negative
impact on physical health. Physiotherapy creates a happier and healthier working environment by
supporting employees' mental health through relaxation and breathing exercises to reduce stress and
tension. This is of great importance for the sustainability and success of the tourism sector. Within the
scope of this study, the importance of physiotherapy applications for tourism workers, the importance
of physiotherapy applications for tourism workers, and recommendations will be developed to
increase work efficiency and quality of life by protecting physical and mental health, taking into
account that access to physiotherapy and regular participation in these applications will contribute to
strengthening the health level and sustainability of the sector.

Keywords: physiotherapy, physiotherapy applications for tourism employees

Turizm Sektoriinde Toplumsal Cinsiyet Esitligi: Turizmde Kadin Yoéneticiler

Emine BALCI
Ankara Hac1 Bayram Veli Universitesi
Dr. Ogr. Uy. Fulden Nuray KUCUKERGIN
Ankara Haci Bayram Veli Universitesi

Kadmlarn liderlik rolleri son yillarda giderek daha fazla tartigilan bir konu haline gelmistir. Kadinlar
bircok alanda Onemli ilerlemeler kaydetmis olsalar da ozellikle turizm sektoriinde yonetici
pozisyonlarinda yeterince temsil edilmemektedirler. Bu calismada, kadinlarin turizm sektoriinde
karsilastiklart engeller ve bunlarin istesinden gelmek igin ne gibi ¢abalar gosterilebilecegi ele
aliacaktir. Turizm sektoriinde kadinlar i¢cin en 6nemli engellerden biri, liderlik pozisyonlarinin biiyiik
olgiide erkeklere ayrilmis oldugu varsayimidir. Kadmlarin st diizey yonetim pozisyonlarinda yer
almamast bu goriisii pekistirmekte ve kadinlar1 liderlik pozisyonlarma talip olmaktan
caydirabilmektedir. Ayrica, liderlik pozisyonundaki kadinlar, daha az yetenekli olarak goriilmek veya
ev iglerine islerinden daha fazla dncelik vermelerinin beklenmesi gibi Onyargilarla karsilasabilirler.
Bir diger sorun da ag kurma ve mentorluk olanaklarinin eksikligidir. Ag kurma ve mentorluk pek ¢ok
meslekte is gelistirme i¢in ¢ok Onemli araglardir, ancak kadinlar cinsiyetleri veya baglantilarinin
olmamasi nedeniyle bu firsatlardan diglanabilmektedir. Bu da mesleki gelisim ve terfi olanaklarini
kisitlayabilmektedir. Kadinlarin is yerlerinde karsilastigi 6nyargi ve ayrimeiligi diizeltme noktasinda
isletmeler bilingsiz Onyargilar konusunda egitim verebilir ve bu sorunlarla miicadeleye yardimci
olmak i¢in kapsayict liderlik uygulamalarmi tegvik edebilir. Ayrica, esnek calisma diizenlemeleri ve
ebeveyn izni gibi politikalar, liderlik roliindeki kadinlar1 desteklemeye ve is ve aile sorumluluklarini
dengelemelerine yardimci olabilir. Turizm sektorii de bu adimlart atarak kadmnlarin liderlik
pozisyonlarina yiikselmek ve sektoriin basarisina katkida bulunmak igin esit firsatlara sahip olmalarini
saglayabilir.

Anahtar Kelimeler: toplumsal cinsiyet esitlii, kadin yoneticiler, kadin liderligi
Gender Equality in Tourism Sector: Women Managers in Tourism

Emine BALCI
Ankara Haci Bayram Veli University
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The leadership roles of the women have become an increasingly debated topic in the recent years.
Although the women have made significant progress in many areas, they are not sufficiently
represented in managerial positions, especially in the tourism sector. In this study, the obstacles that
women face in the tourism sector and what efforts can be made to overcome them will be discussed.
One of the major barriers for women in the tourism industry is the assumption that leadership
positions are largely reserved for the man. The absence of the women in senior management positions
are largely reserved for the men. The absence of the women from seeking leadership positions. In
addition, the women in the leadership positions may face prejudices such as being seen as less capable
or expected to prioritize housework over the work. Another problem is the lack of networking and
mentoring opportunities. Networking And mentoring are essential tools for the business development.
In many professions, but the woman may be excluded from these opportunities because of their
gender or lack of connection. This can limit professional development and promotion opportunities.
To correct the prejudice and discrimination that the woman fails in the workplace, businesses can train
on unconscious biases and promote inclusive leadership practices to help combat these issues. In
addition, policies such as flexible working, arrangements and parental leave can help support the
woman in leadership roles and balance work and family responsibilities. By taking these steps, the
tourism sector can ensure that the women have equal opportunities to rise to leadership positions and
contribute to the success of the sector.

Keywords: gender equality, women managers, women leadership

Turizm ve Yapay Zeka Iliskisi: Gastronomi Alanindaki Yapay Zeka Uygulamalar1 Uzerine Bir
Analiz

Ogr. Gor. Erdal Oral
Ege Universitesi, Cesme Turizm Fakiiltesi, Turizm Isletmeciligi Boliimii

Yapay zeka, insan benzeri diisiinme ve 6grenme bigimlerini taklit etmek amaciyla tasarlanmis olan
biiyiik veri setleri ile calisan bir bilgisayar sistemidir. Bu bilgisayar sistemleri temel olarak veriyi
analiz eder, veriyi 6grenme siireglerinde kullanir ve gelecekte verilecek kararlar igin bu 6grenmeleri
yol gosterir. Derin 6grenme ve makine 6grenmesi adi verilen teknikler araciliyla ¢alisan yapay zeka
sistemleri zamanla daha iyi ve daha dogru sonuclar iiretir hale gelmis, dolayisiyla da saglik, finans,
enerji, tarim ve ulagim gibi birgok sektorde yapay zeka uygulamalar etkin bir bicimde kullanilmaya
baslanmistir. Turizm sektorii de yapay zeka uygulamalarinin yogun bir bigimde kullanilmaya
baglandigi alanlardan biri olarak karsimiza ¢ikmaktadir. Rezervasyon hizmetleri, konaklama
hizmetleri, rehberlik, destinasyona yonelik uygulamalar yapay zeka uygulamalarinin kullanildigi
onemli turizm alanlaridir. Son zamanlarda yapay zeka uygulamalarinin siklikla kullanildigi bir turizm
alan1 ise gastronomidir. Bu ¢aligmada gastronomi alaninda son iki yilda kullanilmaya baglanan yapay
zeka uygulamalarina yer verilecektir. Caligmada nitel aragtirma yontemi kullanilacaktir. Veriler
tematik yontemiyle analiz edilerek gastronomi alanindaki yapay zeka uygulamalarinin betimlenmesi
yapilacaktir.
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Tourism and Artificial Intelligence Relationship: An Analysis on Artificial Intelligence
Applications in Gastronomy

Lect. Erdal Oral
Ege Universitesi, Cesme Turizm Fakiiltesi, Turizm Isletmeciligi Béliimii

Artificial intelligence is a computer system that works with large data sets designed to mimic
human-like ways of thinking and learning. These computer systems basically analyze the data, use the
data in learning processes, and use this learning to guide future decisions. Artificial intelligence
systems, which work through techniques called deep learning and machine learning, have become
better and more accurate over time, so artificial intelligence applications have started to be used
effectively in many sectors such as health, finance, energy, agriculture, and transportation. The
tourism sector is one of the areas where artificial intelligence applications are used. Reservation
services, accommodation services, guidance, and destination-oriented applications are important
tourism areas where artificial intelligence applications are used. One area of tourism where artificial
intelligence applications have been frequently used recently is gastronomy. In this study, artificial
intelligence applications that have started to be used in the field of gastronomy in the last two years
will be included. The qualitative research method will be used in the study. The data will be analyzed
thematically, and artificial intelligence applications in the field of gastronomy will be described.

Keywords: Tourism, AI Apps, Gastronomy

Yeni Beslenme Egilimleri Kapsaminda Selcuklu Mutfagimin incelenmesi

Ars. Gor. Dr. Ezgi Atik
Pamukkale Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Bélimii
Ars. Gor. Dr. Emre Atik
Pamukkale Universitesi, Turizm Fakiiltesi, Turizm Eletmeciligi Bolimii

Kisiler i¢in beslenme, fizyolojik bir gereksinim olmanin yaninda kisilerin yasadiklar1 toplumlarin
yapisina, kisisel 6zelliklerine veya egilimlerine gore sekillenmektedir. Kiiresellesme ile artan refah
diizeyi, egitim seviyesindeki yiikselme, toplumsal sorunlara yonelik farkindalik ve azalan fiziksel
hareket, giiniimiizde insanlar1 saglikli ve bilin¢li beslenmeye yonlendirmistir. Bu dogrultuda yeni
beslenme egilimleri olarak adlandirilabilecek pek ¢ok beslenme sekli ortaya ¢ikmustir. Kiiltlir ve
beslenme iliskisi kapsaminda kisilerin yasadiklar1 toplumun mutfak kiiltiiriinden etkilendikleri ve aym
zamanda bu kiiltiirii etkiledikleri bilinmektedir. Ek olarak, ge¢misten bugiine aktarilan farkli mutfak
kiiltirleri ile glinlimiiz beslenme akimlar1 birtakim unsurlar bakimindan benzesmektedir. Bu
baglamda, zengin bir igerige sahip olan Tiirk mutfak kiiltiirii, gecmisten bugiine cografi kosullar,
gocler ve ekonomik kosullara bagl olarak gelisim ve degisim gostermistir. Tiirk mutfak kiiltiiriini
sekillendiren 6nemli dénemlerden biri Selguklu Donemidir. Yapilan bu ¢aligmanin amaci, Selguklu
Mutfagindan giinlimiize gelen yemekleri ve bu yemeklerin igeriklerini yeni beslenme egilimleri
kapsaminda incelemektir. Bu amag¢ dogrultusunda yapilan ¢aligmada dokiimantasyon tekniginden
yararlanilmis, Selcuklu Mutfagi yemeklerinin yer aldig1 bes kaynak aragtirmaya dahil edilmis ve bu
kaynaklarda yer alan yemeklerin icerikleri incelenmistir. Corbalar, ara yemekler, ziyafet yemekleri ve
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tathilar olmak {izere 4 kategoride toplam 61 yemek belirlenerek arastirmaya dahil edilmistir. Yapilan
caligma sonucunda, arastirmaya dahil edilen Selcuklu mutfagi yemeklerinden 6zellikle tatlilarin
vejetaryen beslenmeye, ziyafet yemeklerinin ise glutensiz beslenmeye uygun oldugu tespit edilmistir.
Yapilan ¢aligma, giiniimiizde giincel beslenme akimlarinin toplumlarin kiiltiirleri ile iliskili oldugunu
gostermesi bakimindan 6nem tagimaktadir.

Anahtar Kelimeler: Beslenme, Yeni Beslenme Egilimleri, Beslenme ve Kiiltiir, Selguklu Mutfagi.
Investigation of Seljuk Cuisine in the Context of New Nutrition Trends

Res. Assist. Dr. Ezgi Atik
Pamukkale University, Faculty of Tourism, Department of Gastronomy and Culinary Arts
Res. Assist. Dr. Emre Atik
Pamukkale University, Faculty of Tourism, Department of Tourism Management

Nutrition for people, besides being a physiological need, is shaped according to the structure of the
societies in which people live, their personal characteristics or tendencies. Globalization, increasing
education level, awareness of social problems and decreasing physical activity have led people to
healthy and conscious nutrition today. In this direction, many types of nutrition that can be called
“new nutrition trends” have emerged. It is known that people are affected by the culinary culture of
the society they live in and at the same time they affect this culture within the scope of the relationship
between culture and nutrition. In addition, different culinary cultures have been transferred from the
past to the present, and today's nutrition trends are similar in some aspects. In this context, Turkish
cuisine culture, which has a rich content, has developed and changed from past to present depending
on geographical conditions, migrations and economic conditions. The Seljuk Period is one of the
important periods that shaped Turkish culinary culture. The aim of this study is to examine the dishes
from the Seljuk Cuisine and the contents of these dishes within the scope of new nutrition trends. For
this purpose, the documentation technique was used in the study, five sources containing Seljuk
Cuisine dishes were included in the research, and the contents of the dishes in these sources were
examined. A total of 61 dishes were determined and included in the study in four categories: soups,
snacks, banquet meals and desserts. The study found that the Seljuk cuisine dishes included in the
research, especially desserts, are suitable for vegetarian nutrition and banquet meals are suitable for
gluten-free nutrition. The study is important in terms of showing that today's current nutritional trends
are related to the cultures of societies.

Keywords: Nutrition, New Nutrition Trends, Nutrition and Culture, Seljuk Cuisine.

Sivas Yerel Halkinin Turizm Gelisimine Yonelik Tutumlarinin, Yer Baghhg: ve Turizm Etkileri
Acisindan Incelenmesi

Ars. Gor. Furkan Atasoy KARACABEY

Sivas Cumhuriyet Universitesi, furkankaracabey(@cumhuriyet.edu.tr
Doc¢. Dr. Emrullah ERUL

Izmir Katip Celebi Universitesi, emrullah.erul@ikcu.edu.tr

Bu aragtirma, yer kimligi ve yer baghligi gibi yer aidiyetliligi faktorlerinin, az gelismis
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destinasyonlarda siirdiiriilebilir turizm gelisimi i¢in yerel halk destegini sekillendirmedeki dnemine
151k tutmayr amacglamaktadir. Daha onceki calismalar turizm gelisimi konusundaki yerel halk
tutumlarini aragtirmis olsa da, bu tutumlarin sekillenmesinde yer aidiyetliligi faktorlerinin etkisinin
yeterince incelenmedigi diisiiniilmektedir. Calisma, turizm agisindan az gelismis bir destinasyon
olarak sayilan Sivas'ta, yerel halktan olusan 450 bireye anket uygulanarak gerceklestirilmistir.
Yanitlar, faktor analizi ve yapisal esitlik modellemesi kullanilarak analiz edilmistir. Sonuglar, yer
kimliginin yerel halkin turizm gelisimine yonelik niyetlerini 6nemli Olgiide etkiledigini, yer
bagliliginin ise etkilemedigini ortaya koymustur. Arastirma ayrica, yer aidiyetliligi faktorlerinin
destinasyonda turizmin olumlu ve olumsuz etkileri ile iliskili oldugunu ortaya koymustur. Ayrica,
niyet ile turizm gelisimi i¢in destek arasinda pozitif bir iliski oldugu saptanmistir. Bu bilgiler,
stirdiiriilebilir kalkinmay1 tesvik etmek ve yerel halkin destegini kazanmak agisindan turizm endiistrisi
icin onemli sonuclar dogurmaktadir. Calisma, az gelismis destinasyonlarda ozellikle yer aidiyetliligi
faktorlerinin yerel halk destegini sekillendirmedeki kritik roliine vurgu yaparak, yerel halkin turizm
gelisimine yonelik tutumlarina iliskin mevcut literatiire katki saglamaktadir.

Anahtar kelimeler: Yerel halk, yer aidiyetliligi, turizm etkileri, niyet, destek

Investigating the Relationship Between Place Attachment and Tourism Impacts to Understand
Sivas Residents' Attitudes Towards Tourism Development

Res. Assist. Furkan Atasoy KARACABEY
Sivas Cumhuriyet Univesity, furkankaracabey(@cumhuriyet tr
Assoc. Prof. Dr. Emrullah ERUL
[zmir Katip Celebi University, emrullah.erul@ikcu.edu.tr

This research paper aims to shed light on the importance of place attachment factors, specifically
place identity and place dependence, in shaping resident support for sustainable tourism development
in less developed destinations. While previous studies have explored residents' attitudes towards
tourism development, the influence of place attachment factors on these attitudes has been
under-examined. The study conducted a survey of 450 community members in Sivas, a less developed
tourism destination, and analyzed the responses using factor analysis and structural equation
modelling. The results showed that place identity significantly influences residents' intentions towards
tourism development, while place dependence does not. The study also revealed that place attachment
is linked to both positive and negative impacts of tourism on the destination. Moreover, the research
found a positive correlation between intention and support for tourism development. These insights
have important implications for the tourism industry in terms of promoting sustainable development
and gaining resident support. The study contributes to the existing literature on resident attitudes
towards tourism development by emphasizing the crucial role of place attachment factors in shaping
resident support, particularly in less developed destinations.

Keywords: Resident, place attachment, impacts of tourism, intention, support

Exploring UNESCQO's Creative Cities of Gastronomy: An Instagram Analysis
Res. Assist. Furkan Atasoy KARACABEY

Sivas Cumhuriyet Univesity, furkankaracabey(@cumhuriyet.edu.tr
Assoc. Prof. Dr. Giilsah AKKUS
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[zmir Katip Celebi University, gulsah.akkus@ikcu.edu.tr

This study analyzes written and visual content on Instagram accounts of gastronomy cities selected by
UNESCO, aiming to provide insights for destination and social media managers regarding destination
marketing. The study employs a mixed-methods approach, using content analysis to examine written
and visual content on Instagram accounts of three gastronomy cities selected based on their active use
of the platform. The analysis criteria were developed from a review of relevant literature and
presented in tables. The findings of the study revealed that the cities generally did not emphasize the
UNESCO recognition in their posts and shared content mainly for commercial purposes. The study
analyzed posts from three cities and compared them to previous researches. Similarities and
differences were identified, and suggestions for future research were made based on the findings. The
study has limitations such as the selected time frame being limited to one month. Considering
previous studies and synthesizing them, the study has revealed the Instagram usage performance of
gastronomy cities, thanks to the criteria and tables developed.

Keywords: Social media, Instagram, UNESCO, Creative Cities Network, Gastronomy Cities
Network.

UNESCO Yaratici Sehirler Agr: Gastronomi Sehirleri Instagram Analizi

Ars. Gor. Furkan Atasoy KARACABEY

Sivas Cumhuriyet Universitesi, furkankaracabeyv@cumhuriyvet.edu.tr
Dog¢. Dr. Giilsah AKKUS

[zmir Katip Celebi Universitesi, gulsah.akkus@ikcu.edu.tr

Bu aragtirma, UNESCO tarafindan secilen gastronomi sehirlerinin Instagram hesaplarindaki yazili ve
gorsel igerikleri analiz ederek, destinasyon ve sosyal medya ydneticilerine destinasyon pazarlamasi
hakkinda fikirler sunmayir amaglamaktadir. Arastirma, aktif olarak Instagram platformunu
kullandiklar belirlenen ii¢ gastronomi sehrinin hesaplaridaki yazili ve gorsel icerikleri igerik analizi
yontemi ile incelemektedir. Analiz kriterleri ilgili literatiiriin incelenmesinden sonra olusturulmus ve
tablolar halinde sunulmustur. Calisma, {i¢ farkli sehrin gonderilerini analiz ederek hem kendi
aralarinda hem de Onceki aragtirmalar ile karsilastirmistir. Caligmanin bulgulari, segilen sehirlerin
genellikle UNESCO vurgusunu gonderilerinde vurgulamadigimi ve paylasilan igeriklerin genellikle
ticari amaglar i¢in oldugunu ortaya koymustur. Bu ¢alismanin sonuglari, gastronomi sehirlerinin
Instagram kullanimina dair yeni bir bakis agis1 sunmaktadir ve gelecekteki arastirmalar i¢in 6nemli bir
kaynak teskil etmektedir. Calismanin sonunda smirliliklar ve gelecekteki aragtirmalar i¢in Oneriler
sunulmustur.

Anahtar Kelimeler: Sosyal Medya, Instagram, UNESCO, Yaratic1 Sehirler Ag, Gastronomi
Sehirleri Ag1
Kiiltiirel Mirasin Korunmasinda Dijital Miizelerin Rolii
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Giliniimiiziin teknoloji odaklt toplumunda dijital miizeler, kiiltiirel mirasin korunmasi ve
yaygmlagtirilmasi i¢in yenilik¢i bir yaklasim olarak gelismektedir. Dijital miizeler kiiltiirel mirasin
korunmasi agisindan; gelismis erisim, koruma, muhafaza, egitime katilim, is birligi ve yaraticilik gibi
cok sayida fayda saglamaktadir. Bununla birlikte dijitallesme, cografi sinirlarin ortadan kalkmasini ve
kiiltiirel materyalleri diinya capinda bir kitleye ulagtirarak erisim alanlarinin gelismesini de
saglamaktadir. Ayrica dijital temsiller araciliiyla eski eserlerin korunmasi ve muhafazasinda énemli
bir rol oynayarak hassas ve kirillgan eserlerin dayanikliligini giivence altina almaktadir. Bunlarin yani
sira dijital miizeler, kiiltiirel mirasla daha derin bir iliski kurulmasini tesvik eden multimedya
materyalleri ve siiriikleyici deneyimlerle dinamik ve interaktif bir 6grenme platformu yaratmaktadir.
Ayrica dijital miizeler, kiiltiirel kuruluglar arasinda is birligini ve yeniligi kolaylastirarak kiiltiirler aras1
anlayis1 ve takdiri tesvik etmektedir. Dijital miizeler, teknoloji ilerledik¢e kiiltiirel materyallerle iligki
kurma ve onlar1 anlama bicimimizi degistirme, gelecek nesiller i¢in uygunluklarini ve
erigilebilirliklerini koruma potansiyeline sahiptir. Dijital miizelerin sundugu potansiyelden
faydalanmak, ortak kiiltiirel mirasimizin uzun vadede korunmasi ve yayginlastirilmasi igin kritik
onem tasimaktadir. Dijital miizelerin sanal turistleri gekmesinin yani sira, sanal miize kiiratorliigii ve
arastirma caligmalar1 gibi uzaktan ¢alisma secenekleri sunarak, yerel ekonomilerin siirdiiriilebilirligi
acisindan yardime1 olabilir. Bu kiiltiirel miras1 uzun vadeli bir kaynak olarak tesvik etmenin yani sira,
onu koruyan topluluklarin sosyal refahina da katkida bulunabilir. Bu ¢alisma kapsaminda dijital
miizelerin yirmi birinci yiizyilda kiiltiire]l mirasin korunmasi ve yayginlastirilmas: noktasinda
karsilagilabilecegi zorluklar ele alinarak, kiiltiirel mirasin siirdiiriilebilirligindeki rolii ve Onemi
tartisilacaktur.

Anahtar kelimeler: Dijitallesme, dijital miize, kiiltiirel miras
The Role of Digital Museums in Protecting Cultural Heritage

Res. Assist. Gizem PALA
Ankara Hact Bayram Veli University
Assist. Prof. Dr. Fulden Nuray KUCUKERGIN
Ankara Haci Bayram Veli University

In today's technology-driven society, digital museums are emerging as an innovative approach to the
preservation and dissemination of cultural heritage. Digital museums offer many benefits for cultural
heritage conservation, such as improved access, preservation, conservation, participation in education,
collaboration, and creativity. At same time, digitalization also enables the dissolution of geographical
boundaries and expansion of the reach of cultural materials by making them available to a worldwide
audience. It also plays an important role in the preservation and conservation of artefacts through
digital representation representations, ensuring the durability of sensitive and fragile artefacts. In
addition, digital museums create a dynamic and interactive learning platform with multimedia
materials and immersive experiences that encourage a deeper engagement with cultural heritage.
Digital museums also promote cross-cultural understanding and appreciation by facilitating
collaboration and innovation between cultural organizations. Digital museums have the potential to
change the way we engage with and understand cultural materials as technology advances, preserving
their relevance and accessibility for future generations. Harnessing the potential of digital museum is
critical for the long-term preservation and dissemination of our shared cultural heritage. As well as
attracting virtual tourists, digital museums can help to sustain local economies by offering remote
working options such as virtual museum curation and research work. In addition to promoting this
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cultural heritage as a long-term resource, it can also contribute to the social well-being of the
communities that preserve it. Within the scope of this study, the challenge that digital museums may
face in the preservation and dissemination of cultural heritage in the 21st century, and their role and
importance in the sustainability of cultural heritage will be discussed.

Keywords: digitalization, digital museum, cultural heritage.

Dagcilik Turizmine Katilanlarin Motivasyonu, Algiladiklar1 Risk, Yasam Tatmini ve
Davramgsal Niyetleri Arasindaki Iliski Uzerine Bir Arastirma
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Dr. Ogr. Uy. Onur Ciineyt Kahraman
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onurcuneytkahraman@ibu.edu.tr

Turistlerin istek ve ihtiyaglarini belirlenmesinde fayda saglayan ve seyahat davranislarinin temelinde
yatan motivasyonlar1 belirlemekte kullanilan itici ve g¢ekici motivasyonlarin anlasilmasi destinasyon
ve isletme yoneticileri adina Onemlidir. Dagcilik gibi macera turizmi ile ilgilenen turistler
seyahatlerini gerceklestirirken yeni yerler 6zellikle de doga ile i¢ ice yerleri ziyaret ettiklerinde
unutulmaz bir deneyim yasamaktadirlar. Onlar1 bu alanlara iten ve ¢eken motivasyonlarin belirlenmesi
turistlerin davramglarin1 anlayabilmek icin onemlidir. itici ve cekici motivasyon faktorlerinin
davranigsal niyet arasindaki iligki literatiirde siklikla g¢aligmistir. Ancak bu iliskinin hangi
degiskenlerden etkilenebilecegine iligkin siirli sayida ¢alisma bulunmaktadir. Bu kapsamda macera
turizmine katilan turistlerin yasam tatmini ve algiladiklar riskin, motivasyon ve davranigsal niyet
iliskisinde etkili olabilecegi diisiiniilmektedir. Bu dogrultuda bu ¢alismanin amaci dagcilik turizmine
katilan insanlarin itici ve ¢ekici motivasyonlar ile davranissal niyetleri arasindaki iliskiyi anlamak ve
bu iliskide yasam tatmini ve algilanan riskin bir etkisini anlayabilmek adina bir anket olugturmaktir.
Bu kapsamda literatiir incelenmis ve dagcilarin itici ve ¢ekici motivasyonlarini belirleyebilmek adina
Caber ve Albayrak (2016) yilinda yaptiklari ¢calismada yer alan kaya tirmaniscilarinin itici ve gekici
motivasyonlarini belirleyebilmek i¢in olusturduklart 6lgekten yararlanilmistir. Turistlerin davranigsal
niyetlerini ve algilanan riski Olgebilmek adina Taher vd, (2015) tarafindan olusturulan o6l¢ekten
yararlanilmigtir. Turistlerin hayat memnuniyetini 6lgebilmek adina Diener vd (1985) tarafindan
olusturulan 6lgekten yararlanilmigtir. Anketin igerik gegerliligini sinayabilmek adina alaninda uzman
4 akademisyene anket gonderilmistir. Geri doniisler gercevesinde anket iizerinde ufak degisiklikler
gerceklestirilmistir. Goriinilis gegerliligini 6lgebilmek adina dagcilik turizmine katilan 100 turiste
anket doldurtulmus ve anlamadiklar1 bir ifade olup olmadig1 sorulmustur. Geri doniigler dogrultusunda
herhangi bir degisiklik yapilmamistir. Calisma sonucunda teorik dnerilerde bulunulacaktir.

Anahtar Kelimeler: itici ve Cekici Motivasyonlar, Davramigsal Niyet, Algilanan Risk, Yasam
Tatmini

A Study on the Relationship Between Motivation, Perceived Risk, Life Satisfaction and
Behavioral Intentions of Mountaineering Tourism Participants
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Understanding the push and pull motivations to identify tourists' desires and needs, and to determine
the underlying motivations behind travel behavior, is important for destination and business managers.
Tourists who are interested in adventure tourism such as mountaineering have unforgettable
experiences when they visit new places, especially those that are close to nature. Identifying the
motivations that push and pull them to these areas is important for understanding tourists' behavior.
The relationship between push and pull motivational factors and behavioral intention has been studied
extensively in the literature. However, there are limited studies on which variables can affect this
relationship. In this context, it is thought that the life satisfaction and perceived risk of adventure
tourists may be effective in the relationship between motivation and behavioral intention. Therefore,
the aim of this study is to create a questionnaire to understand the relationship between the driving
and attracting motivations of people participating in mountaineering tourism and their behavioral
intentions, and to understand the impact of life satisfaction and perceived risk on this relationship. To
identify the push and pull motivations of mountaineers, the scale created by Caber and Albayrak
(2016) for rock climbers was used by reviewing the literature. The scale created by Taher et al. (2015)
was used to measure tourists' behavioral intentions and perceived risk. The scale created by Diener et
al. (1985) was used to measure tourists' life satisfaction. In order to test the content validity of the
survey, the survey was sent to four academic experts in the field. Based on their feedback, minor
changes were made. To measure the face validity, the survey was administered to mountaineering
tourists, and they were asked if there were any expressions they did not understand. Based on the
feedback received, no changes were made. The study will provide theoretical suggestions based on the
results obtained.

Keywords: Push and Pull Motivations, Behavioral Intention, Perceived Risk, Life Satisfaction

Rize, Yeni Bir Cay Turizmi Destinasyonu Mu?
Cay Turizmi Kaynaklarina iliskin Bir Envanter Cahismasi

Dr. Ogr. Uy. Gokhan Yilmaz
Isparta Uygulamali Bilimler Universitesi, Turizm Fakiiltesi, Isparta, Tiirkiye
gokhanvilmazakademi@gmail.com
Dr. Ogr. Uy. Ayse Sahin Yilmaz
Isparta Uygulamali Bilimler Universitesi, Turizm Fakiiltesi, Isparta, Tiirkiye
ayseyilmaz@jisparta.edu.tr

Cay diinya genelinde en eski, en ¢ok tiiketilen ve kendine 6zgii kiiltiirii olan i¢eceklerden biridir. Cay
tiketimi ve kiiltiirii hem destinasyonlar hem de turistler i¢in 6nemli bir gastronomik gekicilik
olusturmaktadir. Bu baglamda Cin, Hindistan ve Sri Lanka gibi ¢ay iiretiminde ilk siralarda yer alan
iilkeler, kendilerini rakiplerinden farklilagtirmak amaciyla destinasyonun pazarlanmasi ve
tamtilmasinda cay ile ilgili gekicilikleri siklikla kullanmaktadir. Ote yandan birgok turist gay ile ilgili
dogal, kiiltiirel ve tarihi alanlar1 ziyaret etmek, cay kiiltiiriinii 6grenmek ve yerel cay lezzetlerini
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tatmak amaciyla bu destinasyonlar1 ziyaret etmektedir. Bu noktadan hareketle Tiirkiye’de cay
iretiminde ilk sirada bulunan Rize ilinin yeni bir ¢ay turizmi destinasyonu olup olmadiginin
aragtirllmasi gerekliligi ortaya ¢ikmaktadir. Bagka bir anlatimla bu ¢alismada “Rize, bir ¢ay turizmi
destinasyonu mudur” sorusuna yanit aranmaktadir. Bu arastirma sorusuna cevap bulabilmek amaciyla
nitel aragtirma yaklagimi ¢er¢evesinde durum caligmasi deseninden faydalanilmaktadir. Aragtirmada
veri toplama teknigi olarak dokiiman incelemesi, veri analiz teknigi olarak da igerik analizi
kullanilmaktadir. Calismanin orneklemini Rize ve ¢ay turizmi anahtar kelimesine dayali olarak
yayimlanan haber igerikleri olusturmaktadir. Bu amacla ulusal ve yerel basinda 2014-2023 yillan
arasinda yayinlanan 45 adet habere erisim saglanmis ve her bir haber, bir dokiiman olarak analize
dahil edilmistir. Elde edilen bulgulara gore Rize ilinin ¢ay turizmi kaynaklar (i) tesisler ve olanaklar,
(i1) faaliyetler, (iii) etkinlikler ve (iv) kuruluslar olmak iizere dort boyut altinda toplanmistir. Ayrica
Rize ilinin hem turistler hem de destinasyon yoneticileri agisindan yeni gelisen bir ¢ay turizmi
destinasyonu oldugu sonucuna varilmigtir. Tiim bunlarin 1s18inda ¢aligma sonuglarinin hem ilgili
alanyazina hem de turizm paydaslarina katki saglayabilecegi diistiniilmektedir.

Anahtar Kelimeler: Cay, Cay Turizmi, Cay Turisti, Cay Destinasyonlari, Rize

Is Rize a New Tea Tourism Destination?
An Inventory Study on Tea Tourism Resources
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Assist. Prof. Dr. Ayse Sahin Yilmaz
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Tea is one of the world's oldest, most consumed, and uniquely cultured beverages. Tea consumption
and culture create an important gastronomic attraction for both destinations and tourists. In this
context, destinations such as China, India, and Sri Lanka, which are in first place in tea production,
frequently use tea attractions in the marketing and promotion of the destination to differentiate
themselves from their competitors. In other respects, many tourists visit these destinations to visit
natural, cultural, and historical areas related to tea, to learn about tea culture, and to taste local tea
flavors. From this point of view, it is necessary to investigate whether Rize, which is in first place in
tea production in Turkey, is a tea tourism destination or not. In other words, an answer to the question
"Is Rize a tea tourism destination" is sought in this study. To find an answer to this research question,
the case study design is used within the framework of the qualitative research approach. Document
analysis is used as a data collection technique and content analysis is used as a data analysis
technique. The study sample consists of news content published based on the keyword Rize and tea
tourism. To this end, access to 45 news published in the national and local press between the years
2014-2023 was provided and each news was included in the analysis as a document. According to the
findings, the tea tourism resources of Rize province are grouped under four categories: (i) facilities,
(i1) activities, (iii) events, and (iv) organizations. In addition, it has been concluded that Rize is a
newly developing tea tourism destination in terms of both tourists and destination managers. In light
of all these, it is thought that the findings can contribute to both the literature and tourism
stakeholders.

Keywords: Tea, Tea Tourism, Tea Tourist, Tea Destinations, Rize
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Tiirk Mutfak Kiiltiiriinde Sevketi Bostan

Ars. Gor. Gorkem TEYIN
Dogus Universitesi, Sanat ve Tasarim Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii

gtevin@dogus.edu.tr

Papatyagiller (Asteraceae) familyasindan olan sevketi bostan (Scolymus hispanicus L.) Anadolu
topraklarinin Dogu ve Giineydogusu disinda hemen hemen her bolgede yetisebilen, ana vatani Gliney
Avrupa ve Bat1 Asya olan bir ot tiiridiir. Altin dikeni, kenker, akgakiz1 gibi isimlerle de bilinen sevketi
bostan, 6zellikle Girit mutfaginda ve Ege bolgesi mutfak kiiltiirinde 6nemli bir yere sahiptir. Yapisal
ve botanik olarak sar1 g¢igekleri ve dikenleri bulunan, boyu ise 100 cm’e kadar ¢ikabilen, cografi
olarak genellikle deniz seviyesinde ve 1liman iklimde yetisen bir bitkidir. Yapraklar tiiylii ve kenar
kisimlar1 dikenli bir yapiya sahiptir. Bu sebepten toplanmasi oldukca zahmetlidir. Ocak-Nisan aylar1
arasinda toplanan sevketi bostan oOzellikle Ege bolgesinde sebze olarak nitelendirilmekte ve
titketilmektedir. Genel olarak mutfakta kullanimi 6zellikle Girit, Ege ve Akdeniz mutfak kiiltliriinde
olduk¢a genis ol¢iidedir. Kok-kabuk kismi ve taze yapraklarinin mutfakta kullanimi bulunan sevketi
bostan bitkisinin taze govdesi ¢ig olarak yenilebildigi gibi, ana yemek, kavurma, tursu, zeytinyagh ve
salata olarak tiikketimi de goriilmektedir. Kuzu eti ile birlikte kavrularak ya da haslanarak terbiyeli
yapilan sevketi bostan yemegi, sirke ve zeytinyagi ile yapilan tursusu, zeytinyagi ve limonla yapilan
salatasi, bol soganla yapilan kavurmasi, yine Akdeniz bolgesinde salca ve etle yapilan yemegi sik¢a
tercih edilmektedir. Beslenme acisindan bakildiginda mikro ve makro besin elementleri bakimindan
zengin olan sevketi bostan bitkisinin saglik acisindan ise hazmi kolaylastirici, sindirim sistemini
diizenleyici, hiicre yenileyici ve karacigeri temizleyici etkisi bulunmaktadir.

Anahtar Kelimeler: Sevketi bostan, Yenilebilir bitkiler, Tiirk mutfagi, Mutfak kiiltiirii,
Gastronomi

Sevketi Bostan in Turkish Culinary Culture

Res. Assist. Goirkem TEYIN
Dogus University, Faculty of Arts and Design, Department of Gastronomy and Culinary Arts
oteyin@dogus.edu.tr

Sevketi bostan (Scolymus hispanicus L.), a member of the Daisyaceae (Asteraceae) family, is a grass
species that can be grown in almost every region except the East and Southeast of Anatolia, and its
homeland is Southern Europe and Western Asia. Sevketi bostan, also known as golden thistle, kenker,
and maple, has an important place in the cuisine of Crete and the culinary culture of the Aegean
region. It is a plant that has structurally and botanically yellow flowers and thorns, can reach up to 100
cm in height, and grows geographically generally at sea level and in a temperate climate. The leaves
are hairy and the margins are thorny. For this reason, it is quite difficult to collect. Sevketi bostan,
which is collected between January and April, is considered as a vegetable and consumed especially
in the Aegean region. In general, its use in the kitchen is quite extensive, especially in the culinary
culture of Crete, Aegean and Mediterranean. The fresh stem of the sevketi bostan plant, whose
root-bark part and fresh leaves are used in the kitchen, can be eaten raw, as well as consumed as main
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course, roasted, pickled, olive oil and salad. Sevketi bostan dish, which is seasoned with lamb meat by
roasting or boiling, pickles made with vinegar and olive oil, salad made with olive oil and lemon,
roasted with plenty of onions, and a dish made with tomato paste and meat in the Mediterranean
region are frequently preferred. From a nutritional point of view, the sevketi bostan plant, which is
rich in micro and macro nutrients, has a digestive effect, regulating the digestive system, cell
rejuvenating and liver cleansing effect in terms of health.

Keywords: Sevketi bostan, Edible plants, Turkish cuisine, Culinary culture, Gastronomy.

Etik Gida Girisimciligi: Alanyazin degerlendirmesi ve Etik Matrise dayah bir vaka analizi
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Girisimcilik i1yi yapilandirilmig bir terim olmasina ragmen, etik gida girisimciligi yaygin ve sik
kullanilan bir terim degildir. Etik gida, tohumdan sofraya kadar olan tarim, iiretim, dogal kaynaklar,
lojistik, pazarlama gibi tiim asamalari kapsar. Siirecin yani sira insan kaynaklari, adil ¢calisma kosullar
ve maaglar, hayvan refahi ve tiir ayrimciligr da bu semsiye terim altinda ele alinan diger konulardir.
Cevre, bitkiler, hayvanlar, insanlar ve ekonomi ile ilgili olan etik gida, “siirdiiriilebilir gida” olarak
kabul edilmektedir. Buna gore etik gida girisimcisinin  gezegenin, insanlarin ve karin
stirdiiriilebilirligini desteklemesi beklenmektedir. Etik gida girisimcileri, gidanin iiretiminin veya
pazarlanmasinin her adimimi analiz etmeli ve etik kaygilardan en az birine yonelik ¢oziimleri hayata
gecirmelidir. Bu calisma “etik gida girisimciligi” kavramini tanitmakta ve ele alinan ana konulari
kavramsal bir temelde tartigmaktadir. Ayrica, girisimcilerin belirli bir durumu analiz etmesine ve
durumla ilgili olas1 etik kaygilar1 ortaya ¢ikarmasina yardimci olacagina inandigimiz “Etik Matris”
metodolojisinden bir vaka Ornegi analiz edilmektedir. Gida endiistrisinde etik konularda
bilinglenmenin daha siirdiiriilebilir bir diinya i¢in 6nemli oldugu diisiiniilmektedir. Etik gida ve etik
gida girisimciligi, gastronomi ve turizmin de siirdiiriilebilir bir sekilde gelismesine yardimci olacaktir.

Anahtar Kelimeler: Etik, Gida Endiistrisi, Girisimcilik, Siirdiiriilebilirlik, Etik Matris

Ethical Food Entrepreneurship: A review of the literature and a case analysis based on Ethical
Matrix
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Although entrepreneurship is a well-structured term, ethical food entrepreneurship is not a common
and frequently used term. Ethical food covers all of the stages starting from seed to plate, such as
agriculture, manufacturing, natural resources, logistics, marketing as well. Besides the process, human
resources, fair work conditions and salaries, animal welfare and speciesism are also other subjects
covered under this umbrella term. Being related to environment, plants, animals, people, and
economy, ethical food is considered to be the “sustainable food”. Accordingly, ethical food
entrepreneur is expected to support sustainability of planet, people and profit. Ethical food
entrepreneurs need to analyze each step of production or marketing the food and actualize the
solutions to at least one of the ethical concerns. This study introduces the ‘“ethical food
entrepreneurship” concept and discusses the main subjects covered, on a conceptual basis. In addition,
an ethical concern is represented and analyzed from Ethical Matrix methodology, which we believe
will help entrepreneurs to analyze a specific circumstance and reveal potential ethical concerns
regarding the situation. It is expected that gaining a consciousness about ethical issues in food
industry, will be the leading entrepreneurs for a more sustainable world. Ethical food and ethical food
entrepreunership will help gastronomy and tourism to develop in a sustainable manner as well.

Keywords: Ethics, Food Industry, Entrepreneurship, Sustainability, Ethical Matrix

Slow Food Hareketi ve i¢c Mekan Tasarim

Ars. Gor. Giil Agaoglu Cobanlar
Eskisehir Teknik Universitesi, Mimarlik ve Tasarim Fakiiltesi, i¢ Mimarlik Boliimii,
Ars. Gor. Fatih Mehmet Alhan
Eskisehir Teknik Universitesi, Mimarlik ve Tasarim Fakiiltesi, I¢ Mimarlik Boliimii

Beslenme gereksinimi insanlarin en temel fizyolojik ihtiyaclarindan biridir. Ancak, Sanayi
Devriminden itibaren hayatin hizlanmasiyla birlikte yeme aligkanliklarinin da hizlanmasina ve hizl
tilkketime yonelmesine neden olmustur. Bu durum, bireylerin hem saghigin1 kotii yonde etkilemekte
hem de yeme eylemini sadece ihtiya¢ karsilama olarak benimsenmesine neden olmustur. Halbuki,
yemek yeme fizyolojik ihtiyacglarin karsilanmasinin yaninda ayni zamanda kiiltiirleri tanimaya, yeni
tatlar almaya ve hayattan zevk almay1 yardimci olan bir olgudur. Benzer sekilde, insanlarin varligini
stirdiirdiikleri, fizyolojik ve sosyal ihtiyaclarin1 karsiladiklart mekanlar da kullanicilar ig¢in oldukca
onemlidir. Bu dogrultuda, yemek yenilen mekanlarin kullanicilara kiiltiirlerini tanitmalarina, ¢evre
hakkinda bilgi vermelerine, rahatlamalarina, yavaslamalarina ve etkilesime ge¢melerine olanak
saglayan en Onemli araclardan biri olarak karsimiza ¢ikmaktadir. Bu kapsamda, iiglincii yer olarak
yeme mekanlarinin tasarimlarinin da insanlara ihtiya¢ duyduklari deneyimi saglamalari 6nem
kazanmaktadir. Slow food hareketi kapsaminda ise, insanlarin fiziksel ve sosyal ihtiyaglarini
karsilamak amaciyla tasarlanan i¢ mekanlarin kullanicilara yavaslamayi, ¢evreyle etkilesime gegcmeyi
ve kiltiirleri tanimaya yardimci olurken, ayni zamanda slow food hareketinde de oldugu gibi yerel
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malzemelerin kullanimiyla birlikte karbon ayak izinin azaltilmasina katki saglayabilir. Bu kapsamda,
slow food hareketinde yer alan kiiltiirel ve gastronomik siirdiiriilebilirlik boyutu, mekanlarin
stirdiiriilebilir olmasiyla birlikte desteklenerek bir biitiin olarak ele alinmasina katki saglayabilir. Bu
dogrultuda, arastirmanin amaci slow food hareketinin icerisinde yer alan siirdiiriilebilirlik ilkesinin i¢
mekan tasarimlar ile iligkisindeki benzerliklerin ortaya konulmasidir. Bu dogrultuda arastirma, nitel
arastirma yoOntemlerinden dokiiman analiziyle desenlenmistir. Elde edilen yazili ve gorsel veriler
analiz edilerek slow food hareketi icerisinde yer alan siirdiiriilebilirlik kavraminin i¢ mekan
tasariminda siirdiiriilebilirlik kavramiyla iligkisi ele alinarak mekansal karsiliklariyla biitiinciil olarak
birlikte degerlendirilmistir.

Anahtar Kelimeler: Slow food, I¢ mekan tasarimi, I¢ mekan tasariminda siirdiiriilebilirlik

Slow Food and Interior Design
Res. Assist. Giil Agaoglu Cobanlar
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Eskisehir Technical University
Faculty of Architecture and Design, Department of Interior Design

Nutritional needs are one of the most basic physiological needs of humans. However, since the
Industrial Revolution, with the acceleration of life, eating habits have also accelerated and led to fast
consumption. This situation both affects the health of individuals negatively and has caused the act of
eating to be adopted only as meeting needs. However, eating is a phenomenon that not only meets
physiological needs, but also helps to recognize cultures, take new tastes and enjoy life. Similarly,
places where people live and meet their physiological and social needs are also very important for
users. In this respect, it appears as one of the most important tools that allow the places to eat,
introduce their culture to the users, provide information about the environment, relax, slow down and
interact. In this context, it is important that the designs of eating places, as a third place, provide
people with the experience they need. Within the scope of the slow food movement, interior spaces
designed to meet the physical and social needs of people can help the users to slow down, interact
with the environment and recognize cultures, while at the same time, they can contribute to reducing
the carbon footprint with the use of local materials, as in the slow food movement. In this context, the
cultural and gastronomic sustainability dimension in the slow food movement can be supported by the
sustainability of the places and contribute to their handling as a whole. In this direction, the aim of the
research is to reveal the similarities between the sustainability principle, which is included in the slow
food movement, and the interior designs. In this direction, the research was designed with document
analysis, one of the qualitative research methods. By analyzing the written and visual data obtained,
the relationship between the concept of sustainability in the slow food movement and the concept of
sustainability in interior design has been discussed and evaluated together with its spatial counterparts
holistically.

Keywords: Slow food, Interior design, Sustainability in interior design.

Afet Donemlerinde Gida Giivencesi ve Giivenli Gida
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Toplumun tamami veya belirli kesimleri i¢in fiziksel, ekonomik ve sosyal kayiplara neden olan,
normal yasami ve insan faaliyetlerini durduran veya kesintiye ugratan doga, teknoloji veya insan
kaynakli afetler; yoksullugu, gida giivensizligini ve yetersiz beslenmeyi artirmaktadir. Meydana gelen
afetler sonucunda toplumlarin giivenli gidaya ulagma potansiyeli olumsuz etkilenmektedir. Bu nedenle
afetleri yonetebilmek kadar afetlere hazirlikli olmak da gerekmektedir. Bunlar icin ciddi ¢abalar
gosterilmedikge, afet riskleri siirdiiriilebilir kalkinmaya ve siirdiiriilebilir kalkinma hedeflerine
ulasilmasinin 6niinde giderek daha ciddi bir engel haline gelecektir. Ozellikle siirdiiriilebilir kalkinma
hedefleri arasinda yer alan ‘aclhigin sona erdirilmesi, gida giivenliginin saglanmasi ve beslenmenin
iyilestirilmesi’ hedeflerine ulasilmasi agisindan 6nemli risk teskil edecektir. Bu c¢alismada, nitel
aragtirmalarda bir veri toplama teknigi olan dokiiman analizi yapilarak literatiir taramasi
gerceklestirilecektir. Afet durumlarinda gida giivencesinin  saglanmast  kapsaminda gidanin
bulunabilmesi ve bireylerin buna erisebilmesi yani sira giivenli gida hazirlama ve saklama amaciyla
bir eylem plan1 6nerisi sunulmaya calisilacaktir.

Anahtar Kelimeler: Afet Riskleri, Yetersiz Beslenme, Gida Giivenligi, Eylem Plam
Food Safety and Safe Food in Disaster Times
Lec. Giilsen Berat TORUSDAG

Van Yiiziincii Y1l University, Faculty of Tourism, Department of Gastronomy and Culinary Arts
gbtorusdag@yyu.edu.tr

Disasters caused by nature, technology or human beings that cause physical, economic and social
losses for all or certain segments of the society, and stop or interrupt normal life and human activities;
increases poverty, food insecurity and malnutrition. As a result of disasters, the potential of societies
to reach safe food is negatively affected. For this reason, it is necessary to be prepared for disasters as
well as being able to manage them. Unless serious efforts are made for these, disaster risks will
become an increasingly serious obstacle to sustainable development and the achievement of
sustainable development goals. In particular, it will pose a significant risk in terms of achieving the
goals of ‘ending hunger, ensuring food security and improving nutrition’, which are among the
sustainable development goals. In this study, a literature review will be carried out by making
document analysis, which is a data collection technique in qualitative research. Within the scope of
ensuring food safety in disaster situations, an action plan proposal will be presented for the purpose of
safe food preparation and storage, as well as the availability of food and access to it by individuals.

Keywords: Disaster Risks, Malnutrition, Food Safety, Action Plan

Turizm Tanmitiminda Kullamilan Klsa Filmlerin Mitolojik Semboller A¢isindan Gostergebilimsel
Analizi ve Tiirkiye Oren Yerlerinin Tamtiminda Kullanilabilecek Mitolojik Semboller Tasiyan
Reklam Kareleri Onerileri

Hacer Nuray Bilgin
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Turizm, her iilke i¢in oldugu gibi iilkemiz i¢in de ekonomiye ve kalkinmaya olumlu etkileri olan bir
faaliyetler biitliniidiir. Elbette, turizm faaliyetlerinin siirdiiriilebilir nitelikte ve dogaya, sit alanlarina,
destinasyonlara zarar vermeden yapilmasi esastir. Bu c¢alismada, iilkemizin turizm tanitimlarinda
kullanilan stratejiler ele alinmig, Klasik Yunan, Tiirk mitolojisi ve Anadolu Medeniyetleri mitolojileri
ve mitleri arastirilmis, turizmde rakip tlkelerden biri olan Yunanistan’in turizm tanitimlarinda
kullandiklar1 2014 yili yapimi bir kisa filmde, yer verdikleri mitolojik Ogeler hususunda
gostergebilimsel analizi yapilmistir. Mitoloji, her kiiltiiriin temel degerlerinden bir kesit olup, bu
degerlerin reklam karelerine nasil yansitilabilecegi getirilen Onerilerle belirginlestirmeye ¢aligilmustir.
Efsane ve mitlerin turizm tanitiminda kullanilmasi, kiiltiir turizminin bir alt dali olarak ele alinmal1 ve
bu calismalar kiiltiirel miras kapsaminda desteklenmelidir. Ister bize ait, isterse bu topraklarda
yasamig medeniyetlere ait olsun, bu efsane ve mitlere sahip ¢ikilmasi ve gelecek nesillere aktarilmasi,
hem uluslararas1 hem de yerel bazda ge¢misten glinlimiize bilgi ve tecriibe aktarimina firsat vermesi
ve insanligin kiiltiirel yonden ilerlemesine bir ivme kazandirmasi yoniinden 6nemlidir.

Anahtar Kelimeler: Turizm Tanitim Stratejileri, Mitoloji, Kiiltiirel Miras, Gosterge Bilim,
Reklam Karesi Onerileri

Tiirkiye’de Saghk Turizmi Egitiminin Degerlendirilmesi

Dr. Ogr. Uy. Hakan Tuna
Bolu Abant izzet Baysal Universitesi Turizm Fakiiltesi
Esra Giineser
Bolu Abant izzet Baysal Universitesi Lisansiistii Egitim Enstitiisii

Glinlimilizde hastaliklarin artis1, insanlarin esenliklerini artirma ¢abalari, yaglanan niifus ve
teknolojiyle artan tedavi secenekleri gibi faktorler turizm hareketliligine neden olmaktadir. Insanlarin
saglhigini korumak, gelistirmek ve bozulan sagligini geri kazanmak icin ge¢misten gilinlimiize bagka
yerlere seyahatini iceren saglik turizmi, glinlimiiz kosullarinda ragbet gormektedir. Tiirkiye’de hizla
biliylimeye devam eden saglik turizmi sektoriinde nitelikli bireylerin ¢alismasi ve etkin performans
sergilemeleri sektor i¢in biiyiikk 6nem arz etmektedir. Bu baglamda basarili bir saglik turizmi sunumu,
iyl bir saglik turizmi egitiminden ge¢cmektedir. Bu dogrultuda arastirmanin amaci; saghk turizmi
egitimi veren kurum ve kuruluglart tespit etmek ve bu kurumlarin egitim igeriklerini
degerlendirmektir. Arastirmada, saglik turizmi On lisans, lisans ve lisans istii diizeyde akademik
egitimi ve miifredati incelenmistir. Ayrica saglik turizmi sertifikasyon egitimleri ve saglik turizmine
yonelik merkezler arastirilmigtir. Tiirkiye’de 9 tiniversitede 10 farkli saglik turizm isletmeciligi 6n
lisans programi oldugu, bu programlarda 8 doktor 6gretim iiyesi ve 12 Ogretim gorevlisinin
bulundugu; lisans saglik turizmi programinin bulunmadigi; 9 iniversitede ise tezli-tezsiz yiiksek
lisans programi; 1 {iniversitede doktora programi oldugu goriilmistiir. Saglik turizm isletmeciligi 6n
lisans program mezunlarinin farkli lisans programlarina gecis imkaninin bulundugu, tiniversite ve 6zel
sektor tarafindan cesitli sertifikali egitim programlarinin diizenlendigi ve 3 farkli {iniversite
biinyesinde saglik turizmi arastirma ve uygulama merkezinin oldugu ortaya konmustur. Elde edilen
bulgular dogrultusunda, saglik turizmi sektoriine nitelikli eleman yetistiren 6n lisans program ve
akademik personel sayisinin yetersiz oldugu, ayrica daha 6nemlisi lisans diizeyinde saglik turizmi
egitiminin olmamasinin ise alan i¢in ¢ok biiyiik bir eksiklik oldugu anlasiimistir. Saglik turizmi
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sertifikasyon egitimlerinin ve saglik turizmi arastirma ve uygulama merkezlerinin varligi alanin
gelisimine katkilar saglamaktadir.

Anahtar Kelimeler: Saghk turizmi, Egitim, Saghk Turizmi Isletmeciligi
Evaluation of Health Tourism Education in Turkey

Assist. Prof. Dr. Hakan Tuna
Bolu Abant izzet Baysal University, Tourism Faculty
Esra Giineser
Bolu Abant Izzet Baysal University, The Institute of Graduate Studies

Today, factors such as the increase in diseases, efforts to increase people's well-being, aging
population and increasing treatment options with technology cause tourism mobility. Health tourism,
which includes traveling to other places from the past to the present in order to protect and improve
the health of people and to restore their deteriorated health, is in demand in today's conditions. The
work of qualified individuals and their effective performance in the health tourism sector, which
continues to grow rapidly in Turkey are of great importance for the sector. In this context, a successful
health tourism presentation goes through a good health tourism education. In this direction, the aim of
the research is; to identify the institutions and organizations that provide health tourism education and
to evaluate the educational content of institutions and organizations that provide health tourism
education. Associate, undergraduate and graduate programs providing education within the scope of
health tourism were examined and their curricula were reviewed. In this study, health tourism
education in Turkey was discussed and the academic education and curriculum of health tourism at
associate, undergraduate and graduate levels were examined. In addition, health tourism certification
trainings and centers for health tourism were investigated. There are 10 different health tourism
management associate degree programs in 9 universities, there are 8 doctoral lecturers and 12
lecturers in these programs; there is no undergraduate health tourism program; In 9 universities,
thesis-non-thesis master's program; It has been observed that there is a doctoral program in 1
university in Turkey. It has been revealed that health tourism management associate degree program
graduates have the opportunity to transfer to different undergraduate programs, various certified
training programs are organized by the university and the private sector, and there are health tourism
research and application centers within 3 different universities. In line with the findings, it has been
understood that the number of associate degree programs and academic staff that train qualified
personnel for the health tourism sector is insufficient, and more importantly, the lack of health tourism
education at the undergraduate level is a major deficiency for the field. The existence of health
tourism certification training and health tourism research and application centers contribute to the
development of the field.

Keywords: Health Tourism, Education, Health Tourism Management

Tur Sirasindaki Yiyecek I¢cecek Tiiketim Kosullarindaki Degisimlerin ve Turist Rehberlerine
Olan Etkilerinin Belirlenmesi
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Tiirkiye’de turist rehberligi meslegi, diger pek ¢cok meslege kiyasla bazi ayirt edici 6zelliklere sahiptir.
Ornegin turist rehberligi, mesai kavraminin olmadigi, tur programinin kapsamina ve tiiriine gore
degismekle birlikte genellikle calisma saatlerinin ¢ok uzun ve diizensiz oldugu, ozellikle paket
turlarda stirekli seyahat etme ve tur programi geregince her giin baska bir otelde konaklama, her
ogiinde baska bir restoranda yemek yeme zorunlulugunun oldugu bir meslektir. Meslegin sahip
oldugu bu o6zellikler, turist rehberlerinin 6zellikle tur sirasindaki yiyecek igecek tiiketim kosullarinin
degismesine neden olmakta ve durum hem fiziksel hem de psikolojik agidan turist rehberlerini
etkileyebilmektedir. Bu dogrultuda bu c¢alismanin amaci, turist rehberlerinin tur sirasindaki yiyecek
igecek tiiketim kosullarindaki degisimlerin ve turist rehberlerine olan etkilerinin belirlenmesidir. Bu
amacla gerceklestirilecek olan arastirma nitel arastirma yontemlerinden olgubilim (fenomonolojik)
modelinde tasarlanmigtir. Arastirmanin ¢aligma grubunu turist rehberleri olusturmaktadir.
Aragtirmanin verileri, arastirmacilar tarafindan ¢alismanin amacina uygun olarak hazirlanmis yari
yapilandirilmis form kullanilarak goériisme yontemi ile elde edilmistir. Verilerin analizi igerik analizi
yontemi ile gergeklestirilerek temalar ve kodlar araciligi ile kategorize edilmis, ayrica dogrudan
alintilara yer verilerek temalar daha detayli agiklanmistir. Arastirma sonucunda turist rehberlerinin tur
sirasinda yiyecek icecek tiilketim kosullarinda bazi degisimler yasadigi ve bu degisimlerin turist
rehberlerini ¢esitli agilardan etkiledigi tespit edilmistir.

Anahtar Kelimeler: Turist rehberi, calisma kosullari, yiyecek-icecek tiiketimi, nitel arastirma

Determining the Changes in Food and Beverage Consumption Conditions During the Tour and
Their Effects on Tourist Guides
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Tourist guiding profession in Turkey has some distinctive features compared to many other
professions. For example, tourist guiding is a profession which do not have the concept of overtime,
vary according to the scope and type of the tour program generally have very long and irregular
working hours, travel constantly, especially in package tours stay in a different hotel every day and eat
at a different restaurant for every meal in accordance with the tour program. These characteristics of
the profession cause the food and beverage consumption conditions of the tourist guides to change,
especially during the tour, and the situation can affect the tourist guides both physically and
psychologically. In this direction, the aim of this study is to determine the changes in the food and
beverage consumption conditions of the tourist guides during the tour and their effects on the tourist
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guides. The research to be carried out for this purpose was designed in the phenomenological model,
which is one of the qualitative research methods. The study group of the research consists of tourist
guides. The data of the research were obtained by interview method using a semi-structured form
prepared by the researchers in accordance with the purpose of the study. The analysis of the data was
carried out with the content analysis method, and they were categorized through themes and codes,
and the themes were explained in more detail by including direct quotations. As a result of the
research, it was determined that the tourist guides experienced some changes in the food and beverage
consumption conditions during the tour and these changes affected the tourist guides in various ways.

Keywords: Tourist guide, working conditions, food and beverage consumption, qualitative
research

Yer Baghhig: ve Turizm: Kavramsal Bir inceleme

Ogr. Gor. Ilkay Mert
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Turizm Animasyonu Programi

Insan-yer etkilesimi sosyal bilimlerin farkl1 disiplinlerinin temel bir arastirma konusudur. Bu ¢ercevede yer
bagliligi, insanin ¢evreyle kurdugu duygusal bagi tanimlamak i¢in kullanilan bir kavramdir. Son yillarda
yer baghiligi, turizm baglaminda farkli konularla (destinasyon pazarlamasi / markalagmasi, destinasyon
imaji, turist doyumu, destinasyon tercihi ve sadikligi, gastronomik deneyim, yerel halkin turizme katilim1
ve destegi vb.) iligkisi bakimmdan tartigilan bir kavramdir. Bu ¢aligma turizm arastirmalari ¢ergevesinde
yer baghiliginin kavramsal bir incelemesini sunmay1 amaglamaktadir.

Anahtar Kelimeler: Yer Baghhgi, Yer Duygusu, Turizm
Place Attachment and Tourism: A Conceptual Examination

Lec. flkay Mert
Ege University
Bergama Vocational Training School
Tourism Animation Programme

Human-place interaction is a fundamental research topic of different disciplines of social sciences. In this
context, place attachment is a concept used to describe the emotional bond that people establish with the
environment. In recent years, place attachment in the context of tourism is a concept that has been
discussed in terms of its relationship with different subjects (destination marketing / branding, destination
image, tourist satisfaction, destination preference and loyalty, gastronomic experience, participation and
support of local people in tourism, etc.). This study aims to present a conceptual examination of place
attachment within the scope of tourism research.

Keywords: Place Attachment, Sense of Place, Tourism

36



Afet Donemlerinde Tiiketilebilecek Gidalar ve Ozel Beslenme Ihtiyaclarina Gére Gida Onerileri
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Afetler, bireylerin fizyolojik olarak kaynaklara ulagmasini kisitlamaktadir. Bu donemlerde gida
kaynaklarina ulagmanin zorlugu, ulasim ve pazarlama sisteminin bozulmasi ve ekonomik hasarlar
sebebiyle gida acigi kacinilmaz olmaktadir. Fakat bir afetin hemen ardindan, bireyler saglikl
beslenerek hem fizyolojik hem psikolojik sagligini stirdiirmelidirler. Cok miktarda kizarmis yiyecek,
yiiksek tuz ve genellikle yetersiz miktarda sebze ve ¢ogu zaman da yiiksek oranda tath, ekmek,
makarna, eriste gibi karbonhidratlardan olusan beslenme sistemi bireylerin enfeksiyon hastaliklarinin
siklig1 ve siddeti artirmak ve iyilesme siiresi uzamaktadir. Yemeklerde cesitlilik olmamasi, ¢cadir veya
konteynirlarda uzun siire kalma ve biiyiik depremlerde art¢1 sok korkusu gibi faktdrler de istahin
azalmasina da katkida bulunmaktadir. Yapilan arastirmalar barinaklardaki gida kalitesinin yetersiz
oldugunu gostermektedir. Bu galigmada afetlerde toplumun beslenmesi ve hassas gruplara yonelik
beslenme plani olusturulmasi ve dogal afetlerden sonra besleyici degeri yliksek ve uzun siire dayanan
gidalarm tretilmesinin planlanmasi, duyusal analizlerinin yapilmasi ve tiiketici begenisine sunulmasi
amaclanmistir. Gelistirilen iirlinler egitimli panelistler tarafindan kalite derecelendirme testine tabi
tutulacak ve panelistlere Uriiniin goriiniis, doku, koku, lezzet, genel begeni kalite kriterleri alt
basliklarla degerlendirmeleri istenecektir. Ayrica kalite derecelendirme testinde en yiiksek puam alan
irlinler ise 80 kisilik tiiketici grubuna tattirilacaktir. Bdoylelikle gelistirilen iiriinlerle afetlerde
bireylerin Onerilen enerji ihtiyaglarm1 da karsilayarak yeterli ve dengeli beslenememesi
saglanabilecektir.
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Disasters restrict individuals' physiological access to resources. In these periods, food shortage is
inevitable due to the difficulty of accessing food sources, the deterioration of the transportation and
marketing system, and economic damage. However, immediately after a disaster, individuals should
maintain both their physiological and psychological health by eating healthy. The nutritional system
consisting of a large amount of fried food, high salt and generally insufficient amount of vegetables
and often carbohydrates such as sweets, bread, pasta, noodles increases the frequency and severity of
infectious diseases of individuals and the recovery period is prolonged. Factors such as lack of variety
in meals, prolonged stay in tents or containers, and fear of aftershocks in large earthquakes also
contribute to decreased appetite. Research shows that the quality of food in shelters is insufficient. In
this study, it is aimed to feed the society in disasters, to create a nutrition plan for vulnerable groups,
to plan the production of foods with high nutritional value and long-lasting after natural disasters, to
make sensory analyzes and to present them to the consumer's taste. The developed products will be
subjected to a quality rating test by trained panelists and the panelists will be asked to evaluate the
product's appearance, texture, smell, taste, general taste and quality criteria under subheadings. In
addition, the products with the highest score in the quality rating test will be tasted by a consumer
group of 80 people. Thus, with the products developed, it will be possible to meet the recommended
energy needs of individuals in disasters and not to be fed adequately and balancedly.

Keywords: Natural disasters, nutrition, product development, earthquake, gastronomy
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Tiirkiye’de turizmle ilgili Manisa Mesir Macunu festivali, Alacat1 Ot festivali gibi farkl {irlin ve
lezzet temal1 birgok gastronomik etkinlik gerceklestirilmektedir. Tiirk kiiltiiriinde 6nemli bir yer tutan
keskek de yemek temali etkinliklerin baginda gelmektedir. Bugday ve et agirlikli bir yemek olan
keskek farkli bolgelerde farkli sekillerde yapilmaktadir. Aydin’in Karacasu ilgesine 6zgii cografi
isaretli Dedebag Keskegi de inang temelli ortaya ¢ikisi, liretiminde kullanilan et tiirii ve farkli iiretim
sekli ile diger bolgelerde yapilan keskeklerden farklilagmaktadir. Bunlara ilaveten, Dedebag Keskegi,
ilcede her yil onbinlerce kisinin katilimi ile gergeklestirilen 740 yillik kiiltiirel miras gelenegi hayra
konu olmaktadir. Bu g¢aligmanin amaci; Karacasu ilgesinde gastronomik bir deger olan Dedebag
Keskegini ve onun 6zelinde gergeklestirilen Geleneksel Dedebag Hayrini 6ne ¢ikarmaktir. Calismada
veri toplamada birincil ve ikincil kaynaklardan faydalanilmigtir. Birincil kaynaklar keskek hayrinda
her yil gorev alanlar, keskek hayrina maddi destek saglayanlar, ziyaretciler ve ilgenin ileri
gelenlerinden olugsmaktadir. Elde edilen veriler dogrultusunda, hayra iliskin agamalar (hazirlik, yapim,
sunum) gorsellerle desteklenerek agiklanmistir. Calisma sonucunda, ilgede 6nemli bir miras kaynagi
olarak yiiz yillardir sliren Dedebag Keskek Hayrinin inang degerleri iizerine yiikseldigi, goniilliiliik
esasina gore yapildigi, ilcedeki duygusal dayanismayi arttirdigi ve cekici bir unsur olarak turistik
hareketlilik saglayan bir etkinlik oldugu ortaya konmustur. Calisma yerel yonetimlere gastronomi
turizmi ve etkinlik turizmi ¢ergevesinde sunulan onerilerle son bulmustur.
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A Touristic Value in the Synthesis of Culture, Belief and Gastronomy: Dedebag Keskek Hayr1

Assist. Prof. Dr. Ismail Mert Ozdemir
Aydin Adnan Menderes University
Assist. Prof. Dr. Hiiseyin Onlem Ersoz
Aydin Adnan Menderes University
Lect. Kadir Baysal
Mugla Sitki Kogman University

Many gastronomic events with different product and flavor themes are held in Turkey, such as the
Manisa Mesir Paste Festival and the Alagati Herb Festival. Keskek, which has an important place in
Turkish culture, is one of the food-themed activities. Keskek, which is a wheat and meat-based dish, is
made in different ways in different regions. Dedebag Keskek differs from the other regions with its
uniqueness to the Karacasu district of Aydin province, its geographical indication, its belief-based
appearance, the type of meat used in its production and its different recipe. In addition to these,
Dedebag Keskegi has a 740-year-old cultural heritage tradition, which is held with the participation of
tens of thousands of people every year. The aim of this study is to highlight the Dedebag Keskegi,
which is a gastronomic value in Karacasu district, and the Traditional Dedebag Hayri, which is
identified with it. In the study, primary and secondary sources were used to collect data. Primary
sources consist of those who take part in the keskek charity every year, those who provide financial
support for the keskek charity, visitors and the notables of the district. In line with the data obtained,
the stages (preparation, production, presentation) of Dedebag Keskek Hayri were explained by
supporting them with visuals. As a result of the study, it has been revealed that Dedebag Keskek
Hayri, which has been going on for hundreds of years as an important heritage source in the district,
rises above the values of belief, is done on a voluntary basis, increases the emotional solidarity in the
district and provides touristic mobility as an attractive element. The study concluded with the
suggestions presented to local governments within the framework of gastronomy tourism and event
tourism.

Keywords: Dedebag Keskegi, Dedebag Keskek Hayri, Gastronomy Tourism, Event Tourism,
Karacasu

Bariatrik Cerrahinin Gastronomiye Yansimasi
izen Cimen

Obezite giiniimiizde gelismis ve gelismekte olan lilkelerin en 6énemli saglik sorunlari arasinda yer
almaktadir. Obezite genel olarak bedenin yag kiitlesinin yagsiz kiitleye oranimin asir1 artmasi sonucu
boy uzunluguna goére viicut agirhiginin arzu edilen diizeyin Ustline g¢ikmasidir. Bilindigi {izere
beslenme; anne karninda baglayarak yasamin sonlandig1 ana kadar devam eden yasamin vazgecilmez
bir ihtiyacidir. Obezite bir hastaliktir. Cesitli tedavi yontemleri vardir bunlardan birisi de cerrahi
tedavidir. Obezitede cerrahi yaklagim temelde ikiye ayrilir. Besinlerle alinan enerjinin azaltilmasina
yonelik bariyatrik cerrahide hedef, besinlerin gastrointestinal sistemde emilimlerini azaltmaktir. Bu
amacla bypass, gastroplasti, gastrik bantlama, gastrik balon vb. yontemleri kullanilir. Bu tedavi estetik
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agirlikhidir ve eger hasta obezite tedavisinin gereklerini yerine getirmezse yag birikimi tekrar
gerceklesmektedir. Cocuklugundan beri kilolu bir yapiya sahip bir insanin yillar i¢erisinde nerede
nelerle miicadele ettigini dair sizlerle anilarimi paylagmak isterim. Peki giden kilolar ile neler degisti?
Mutfagim, Kafa yapim ,Onceliklerim degisti. Kisacas1 hayatim degisti. Peki mutfagim nasil degisti?
Tiip mideli birinin ameliyat sonrasinda ameliyatin uzun donem basaris1 6nerilen diyete uymakla ¢ok
iligkilidir. Ameliyattan sonraki 2 hafta kat1 yiyecek alinmamalidir. S1ivi gida diyetini yumusak sulu
gida takip etmelidir. Kat1 gidalar dikigler {izerinde baski yapar ve kusma ve midede rahatsizlik hissi
olusturur. Tiip mide ameliyati sonrasi yemeklerle beraber sivi tiikketilmemesi tavsiye edilir. Sivilar
yemeklerin mide tiipiinden daha hizli gegmesine neden oldugu icin bulant1 ya da ishale yol acabilir.
Yemegin tiizerinden en az 30 dakika sonra su igilmesi gerekir. Kati gidalara gecildiginde ise
yemeklerin ¢ok ¢ignenerek yavag tiiketilmesine dikkat edilmelidir. Saglikli bir yasam hepimizin
hakka!

Anahtar Kelimeler: Obezite Cerrahi, Gastronomi, Beslenme

Gastronomide Yeni Yaklasim: Norogastronomi

Dog¢. Dr. Kadriye Alev Akmese
Selcuk Universitesi
Beysehir Ali Akkanat Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii

Gastronomi, son otuz yilda diinya genelinde 6zellikle turizmin bir unsuru olarak dikkat ¢eken bir
deneyimleme siireci olmustur. Gastronominin ilgi goérmesinde ve gelismesinde bir¢ok degiskenin
etkili oldugu sdylenebilir Gastronomi, ekonomik kalkinmada da turizm aracilig: ile kullanilan giiclii
aktorlerden birisi haline gelmektedir. Yerel gastronomik unsurlarin destinasyon pazarlamasinda
kullanilmas1 bolgelerin sosyal, ekonomik ve cevresel kalkinmasma katkilar sagladigir agiktir.
Gastronominin destinasyon pazarlamasinda kullanilmasinda tercih edilen farkli yaklagimlar
mevcuttur. Gastronomi turistlerinin zevk, tercih ve beklentilerine gore farklilasan gastronomik iiriin ve
hizmetler sunulmaktadir. Yarigmalar, festivaller, {iretim silirecine dahil etme ve workshop etkinlikleri,
klasik gastronomi temelli seyahatlere alternatif olarak ortaya ¢ikan uygulamalardir. Bununla birlikte,
yerel ve uluslararasi gastronomide kisilerin tercihlerini etkileme ve degistirme adina yapilan farkli ve
yeni uygulamalar ve calismalar da mevcuttur. Norogastronomi kavrami, bireylerin gastronomik
unsurlar1 algilama siireclerinde duyusal faktorlerin etkisi iizerine c¢alisan, gorece yeni bir alandir.
Uygulamada ve literatiirde yeni olmasi nedeniyle nérogastronomi kavramina iligskin yazili kaynaklar
da kisithidir. Bu ¢alismada, ndrogastronomi alani kavramsal ¢ergevede ele alinmais, teorik gergeveye ve
saha uygulamalarina yonelik tanimlamalara yer verilmis ve aragtirma ydntemi olarak bibliyometrik
analizden yararlanilmistir. Calisma, norogastronomi uygulamalari ve aragtirmlari cergevesinde
gastronomi bilimine rehberlik etmesi agisindan 6nem arz etmektedir ve bilimsel ¢aligmalara katki
saglamasi beklenmektedir.

Anahtar Kelimeler: Norogastronomi, teori, baglam, gastronomi ¢calismalar:
New Approach in Gastronomy: Neurogastronomy
Assoc. Prof. Dr. Kadriye Alev Akmese

Selcuk University
Beysehir Ali Akkanat Faculty of Tourism, Department of Gastronomy and Culinary Arts
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Gastronomy has been a remarkable experience, especially as an element of tourism, throughout the
world in the last thirty years. It might be stated that many variables are effective regarding to the
development and the attention being directed to gastronomy. Gastronomy is becoming one of the
powerful actors used in economic development through tourism. It is apparent that the use of local
gastronomic elements in destination marketing contributes to the social, economic and environmental
development of the regions. There are different approaches preferred in the use of gastronomy in
destination marketing. Different gastronomic products and services are offered according to the tastes,
preferences and expectations of gastronomic tourists. Contests, festivals, inclusion in the production
process and workshop activities are applications that emerged as an alternative to classical
gastronomy-based travels. However, there are also different and new practices and studies carried out
in order to influence and change the preferences of people in local and international gastronomy. The
concept of neuro-gastronomy is a relatively new field that studies the effect of sensory factors on
individuals' perception of gastronomic elements. Written sources on the concept of neuro-gastronomy
are also limited, as it is new in practice and in the literature. In this study, the field of
neuro-gastronomy was discussed in a conceptual framework, definitions for the theoretical framework
and field applications were included, and bibliometric analysis was used as a research method. The
study is important in terms of guiding the science of gastronomy within the framework of
neuro-gastronomy practices and research and is expected to contribute to scientific studies.

Keywords: neurogastronomy, theory, concept, gastronomy studies

inan¢ Turizmi Kapsaminda Denizli: Antik Dénemde Denizli’de Yahudilik ve Hiristiyanlhik

Dog¢. Dr. Kamil Yagci
Pamukkale Universitesi
Turizm Fakiiltesi, Turizm Rehberligi Boliimii
kyvagci@pau.edu.tr
Dr. Ogr. Uy. Semih Arici
Pamukkale Universitesi
Turizm Fakiiltesi, Turizm Rehberligi Boliimii
sarici@pau.edu.tr
Dog¢. Dr. Seyma Ay-Arcin
Pamukkale Universitesi
Turizm Fakiiltesi, Turizm Rehberligi Boliimii
sa au.edu.tr

Tarihi kaynaklardan 6grenildigi lizere Selevkos egemenligi doneminde Yahudiler gé¢ ve tehcir olay1
ile kars1 karstya kalmislardir. Yahudiler, Anadolu’da Frigya’nin giliney batisina yerlestirilmislerdir. Bir
Frigya kenti olan ve giiniimiizde Denizli ili sinirlari igerinde yer alan Honaz’da (Colossia), Cicero’nun
aktardigina gére Yahudi yerlesimi bulunmaktadir. Hristiyanlik Hz. Isa ile Kudiis’te oraya ciktiktan
sonra hizla yayilmig, 6zellikle Roma imparatorlugu dahilindeki ezilen halklar tarafindan kabul
edilmistir. Epaphras’in kurdugu kilise ile Hiristiyanliga davet edilen Honaz (Colossia) halki atalara ait
gelenekleri devam ettirmemeleri konusunda Paul tarafindan bir mektupla uyarilmistir. Bununla
birlikte ismini Bergama krallarinin efsanevi atasi olan Telephos’un karis1 Hiera’dan alan ve Bergama
krallarindan II. Eumenes tarafindan kurulan Hierapolis (Pamukkale) kentinde, Hz. Isa’nin on iki
havarisinden biri olan Aziz Filip’in mezarinin bulunmasi, kentin 6ncelikle Hiristiyan diinyasi i¢in
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ugrak noktalarindan biri olmasim saglar. Hiristiyan hacilarin ge¢cmesi igin bir kdprii kalintisinin
bulunmasi antik donemde kentin bir hac merkezi oldugunu gosterir. Bu ¢alismanin amaci Colossia ve
Hierapolis Antik Kentlerinin Yahudilik ve Hristiyanlik icerisindeki 6nemi vurgulayarak inang turizmi
kapsaminda kentlerin taninirli§inin artirilmasi amaciyla oneriler sunmaktadir.

Anahtar Kelimeler: Denizli, Honaz, Pamukkale, Hristiyanhk, Yahudilik

Denizli in the Scope of Faith Tourism: Judaism and Christianity in Denizli During
Antiquity

Assoc. Prof. Dr. Kamil Yagci
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kyagci@pau.edu.tr
Assist. Prof. Dr. Semih Arici
Pamukkale University
Faculty of Tourism, Department of Tourism Guidance
sarici@pau.edu.tr
Assoc. Prof. Dr. Seyma Ay-Ar¢in
Pamukkale University

Faculty of Tourism, Department of Tourism Guidance
a a tr

As learned from historical sources, Jews faced immigration and deportation during the Seleucid
period. Jews were settled in the south-west of Phrygia in Anatolia. According to Cicero, there is a
Jewish settlement in Honaz (Colossia), a Phrygian city located within the borders of Denizli province
today. Christianity, after appearing in Jerusalem with Jesus, it spread rapidly and was accepted by the
oppressed peoples, especially within the Roman empire. The people of Honaz (Colossia), who were
invited to Christianity with the church founded by Epaphras, were warned by Paul with a letter not to
continue their ancestral traditions. However, it was named after Hiera, the wife of Telephos, the
legendary ancestor of the Pergamon kings, and founded by Pergamin King Eumenes II, Hierapolis
(Pamukkale) has the tomb of St. Philip, one of the twelve apostles of Jesus, that makes the city one of
the most frequent destinations for the Christian world. Finding the remains of a bridge for Christian
pilgrims, indicates that the city was a pilgrimage center in ancient times. The aim of this study is to
emphasize the importance of the ancient cities of Colossia and Hierapolis in Judaism and Christianity
and offer suggestions to increase the recognition of the cities within the scope of faith tourism.

Keywords: Denizli, Honaz, Pamukkale, Christianity, Judaism

Konya ili Derbent il¢esinin Turizm Potansiyelinin Belirlenmesi Uzerine Nitel Bir Arastirma
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Prof. Dr. Esin Ozkan
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Turizm hizla biiyiiyiip gelisen bir sektor olup iilkelerin ekonomik gelisimi i¢in 6nem arz etmektedir.
Sadece yaz aylarinda degil tiim yila yayilacak sekilde gesitli turizm faaliyetlerinin gerceklestirilmesine
caligilmaktadir. Ulkemiz konumu, kiyilari, dogal giizellikleri, tarihi ve kiiltiirel mirasinin zenginligi ile
turizm potansiyeli yiiksek bir iilkedir.Konya iline bagli Derbent il¢esi de turizm potansiyeli bakimindan
dikkat ¢ekmektedir. Bu calismanin amaci, Derbent’in turizm potansiyelini ve bu bdlgenin turizm
destinasyonu haline gelebilmesi icin yapilabilecek faaliyetleri ortaya koymaktir. Calismada nitel
arastirma yontemlerinden birisi olan amagsal drneklem yontemi uygulanmis ve ydneticiler belli bir
amac¢ dogrultusunda secilmistir. 6 soruluk yar1 yapilandirilmis bir goriigme formu hazirlanak turizmle
ilgili kurumlarda gorev yapan yoneticilerle miilakat teknigi ile goriismeler yapilmistir. Calismadan elde
edilen verilere gore, Derbent ilgesinin kar yagisinin yogun ve dagda kaldigi siirenin uzun olmasi
nedeniyle kis turizmine uygun oldugu; bunun yaninda yiiksek daglarmin ve ormanlik alanlarinin
bulunmasi nedeniyle doga turizmi faaliyetlerinin de yapilabilecegi sonucuna ulasilmistir. Bu bolgede
yapilacak turizm yatirimlar ile bélgenin sosyo ekonomik yonden gelisecegi, Konya ili ve ¢evre iller
bakimindan da bir kis turizmi, ekoturizm destinasyonu haline gelebilecegi diisiiniilmektedir. Hem yerli
halka hem de Konya iline ekonomik ve sosyo-kiiltiirel agidan fayda saglayacagina inanilmaktadir.

Anahtar Kelimeler: Turizm, Derbent, Nitel Arastirma

A Qualitative Study on the Determination of Tourism Potential of the Derbent District of Konya
Province

Kamile GURDAL
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Tourist Guiding, Graduate Student
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Tourism is a rapidly growing and developing sector and important for the economic development of
countries. Efforts are made to carry out various tourism activities not only in the summer months but
also throughout the year. Our country is a country with high tourism potential with its location, coasts,
natural beauties, and richness of its historical and cultural heritage. Derbent district of Konya province
also draws attention in terms of tourism potential. The aim of this study is to reveal the tourism
potential of Derbent and the activities that can be done to make this region a tourism destination.
Purposive sampling method, which is one of the qualitative research methods, was applied in the study
and the managers were selected for a specific purpose. A semi-structured interview form consisting of 6
questions was prepared and interviews were conducted with the managers working in tourism-related
institutions using the interview technique. According to the data obtained from the study, Derbent
district is a suitable region for winter tourism due to the heavy snowfall and the long stay in the
mountains; In addition, it has been concluded that it is a suitable region for ecotourism activities due to
its high mountains and forest areas. It is thought that the region will develop socio-economically with
the tourism investments to be made in this region, and it can become a winter tourism and ecotourism
destination in terms of Konya and surrounding cities. It is believed that it will provide economic and
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socio-cultural benefits to both the local people and the province of Konya.

Keywords: Tourism, Derbent, Qualitative Research

Bir iletisim Araci Olarak Yemek
Ogr. Gor. Dr. Lale Bar¢in AKA
Ege Universitesi
Iletisim Fakiiltesi, Halkla Iliskiler ve Tanitim ABD.
lale.barcin.aka@ege.edu.tr

Yemek bir iletisim aracidir. Bir diisiincenin, duygunun ve hatta bir kiiltiiriin aktariminda aragtir.
Gecmisten giliniimiize insan ve yemek arasindaki iliski biyolojik bir ihtiyaci karsilamak iizerine
kuruluyken zamanla yemegi temin etme siirecinin degismesi, atesin icadi, yemegin pisirilmeye
baslanmasi ve pisirirken artik cesitli araglara ihtiyag duymasi ve yemegin tiikketim sekli ve buna gore
ortaya ¢ikan davranis sekillerinin de de§ismesi, insan ile yemek arasindaki iligkiyi sadece biyolojik bir
ihtiyactan ¢ikarip kiiltiirel bir etkilesim kimligine biiriindiirmiistiir. Insanin yemekle sofrayla kurdugu
bu iliski ve kiiltiirel birikim antropoloji, iletisim, edebiyat, sosyoloji ve kiiltiir ¢aligmalar1 gibi
alanlarda incelenmeye baglanmistir. Yemegin anlami, yiyecekler yoluyla kiiltiiriin kesfedilmesi
anlamina gelmektedir. Ne tiikettigimiz, kimin hazirladigi, kiminle yedigimiz, pismis olup olmamasi,
bir yiyecegi Oncelikle kimin yedigi gibi faktorler sebebiyle yemek, zengin bir iletisim seklidir.
Bireyler, topluluklar ve hatta iilkeler arasindaki baglari giiclendirebilmektedir. Bu ¢alismada,
Amerikan kiiltiirii ve Tiirk kiiltiiriinde yemegin sembolik olarak islevi, yemegin bireysel ve toplumsal
kimlikle olan iliskisi, iki kiiltiirdeki pek ¢ok edebi eserde islenen yemek temasi ve yemekle ilgili
kuramsal yaklasimlar incelenecektir.

Anahtar Kelimeler: Yemek, iletisim, Kiiltiir

Food As A Communication Tool
Lect. Dr. Lale Bar¢in AKA
Ege University
Faculty of Communication, Public Relations and Publicity
lale.barcin.aka@ege.edu.tr
Food is a means of communication. It is a tool for the transmission of a thought, an emotion and even
a culture. While the relationship between human and food from past to present is based on meeting a

biological need, the change in the process of providing food over time, the invention of fire, the
beginning of cooking food and the need for various tools while cooking, and the change in the way
food is consumed and the behavior patterns that emerge accordingly, eating with humans It has taken
the relationship between us out of a biological need only and assumed the identity of a cultural
interaction. This relationship and cultural accumulation that people establish with food and the table
has begun to be examined in fields such as anthropology, communication, literature, sociology and
cultural studies. The meaning of food is the discovery of culture through food. Eating is a rich form of
communication due to factors such as what we consume, who prepares it, who we eat with, whether it
is cooked or not, who eats a food first. It can strengthen ties between individuals, communities and
even countries. In this study, the symbolic function of food in American and Turkish culture, the
relationship of food with individual and social identity, the theme of food in many literary works in
both cultures and theoretical approaches related to food will be examined.
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Afetlerde Beslenme: 6 Subat Kahramanmaras Depremleri Uzerinden Bir Degerlendirme

Dr. Ogr. Uy. Mehmet Akif Sen
Giresun Universitesi
Turizm Fakiiltesi Gastronomi ve Mutfak Sanatlar1 Bolimi

Beslenme kavrami insanoglunun yasamini devam ettirebilmesi i¢in gerekli ve zorunlu bir eylemdir.
Insan, dogumundan 6liimiine kadar her an beslenmek durumundadir. Her ne sartta olursa olsun veya
hangi tip besin maddesi bulursa bulsun insan beslenme gereksiniminden uzak kalmamaktadir.
Beslenemeyen insanin hayati fonksiyonlar1 kaybolmaya baslar ve zamanla yok olur, kisi dliir. Hayatin
normal sartlar altinda devam ettigi durumlarda insanoglu, evlerinde hazirladiklar1 yiyecekleri veya
herhangi bir toplu tiiketim noktasindaki besini tiiketerek o giinkii yemek ihtiyacin1 gidermektedir. Bazi
durumlarda da besine ulasim kisith olmakta veya siire¢ zorlagmaktadir. Insanoglunun besine
ulagsmakta zorluk c¢ekebilecegi durumlardan bir tanesi de dogal afetlerdir. Tiirkiye bir deprem
iilkesidir. 6 Subat 2023 tarihinde meydana gelen ve Tiirkiye’nin 10 ilinde yikim meydana getiren
depremde yiizbinlerce ev ve is yeri yikilmig veya zarar goérmiistiir. Bu deprem, yabancilarla birlikte
15,2 milyon kisiyi etkilemistir. Bu g¢aligmada, en biiylik dogal afetlerden biri olan deprem dolayisiyla
insanlarin beslenmesinin ne sekilde oldugunu arastirmak amacglanmistir. Bu amagla 10-16 Subat
tarihlerinde depremden etkilenen illerden bir tanesi olan Gaziantep’te gozlem ve calismalar
yapilmistir. Yapilan bu gozlem ve calismalar depremzede vatandaslara giinliik ortalama 3500 porsiyon
yemek hizmeti sunuldugu esnada gerceklestirilmistir. Giresun Universitesi Turizm Fakiiltesi
Gastronomi ve Mutfak Sanatlar1 Bolimii 6grencileri ile birlikte Gaziantep ilinde sahra cadiri
kurulmus ve gesitli noktalardaki depremzedelere yemek hizmetinde bulunulmustur. Yapilan ¢alismada
devlet kurumlarmin hizli bir sekilde depremzedelerin beslenme ihtiyaglarini ¢ozdiigii goriilmiistiir.
Halkin iyi niyetle gonderdikleri gida yardimlarinin tam anlamiyla amacina ulasmadigi, ¢ok fazla
olmasi sebebiyle bayatlayan ekmeklerin, bozulan yemeklerin ve gida giivenligi konusunda yanlislarin
oldugu tespit edilmistir.

Anahtar Kelimeler: Afet, deprem, beslenme, gida
Nutrition in Disasters: An Evaluation on February 6 Kahramanmaras Earthquakes

Assist. Prof. Dr. Mehmet Akif Sen
Giresun University
Faculty of Tourism, Department of Gastronomy and Culinary Arts

The concept of nutrition is a necessary and compulsory action for human beings to continue their
lives. Man has to be fed every moment from birth to death. Regardless of the circumstances or
whatever type of nutrient one finds, people do not stay away from their nutritional needs. The vital
functions of a person who cannot be fed begin to disappear over time, and the person dies. In cases
where life continues under normal conditions, human beings meet their daily food needs by
consuming the food they prepare at home or at any mass consumption point. In some cases, access to
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food is limited and the process becomes difficult. One of the situations where human beings may have
difficulty in reaching food is natural disasters. Tiirkiye is an earthquake country. Hundreds of
thousands of houses and workplaces were destroyed or damaged in the earthquake that occurred on
February 6, 2023 and occurred in 10 provinces of Turkey. This earthquake affected 15.2 million
people, including foreigners. In this study, it is aimed to investigate how people's nutrition is affected
by earthquake, which is one of the biggest natural disasters. For this purpose, observations and studies
were carried out in Gaziantep, one of the provinces affected by the earthquake, on 10-16 February.
These observations and studies were carried out while serving 3500 portions of food per day to the
earthquake victims. Together with the students of Giresun University Tourism Faculty Gastronomy
and Culinary Arts Department, a field tent was set up in Gaziantep and food services were provided to
earthquake victims at various points. In the study, it was seen that government institutions quickly
solved the nutritional needs of earthquake victims. It has been determined that the food aid sent by the
people in good faith did not fully reach its purpose, and there were mistakes in food safety, stale
bread, spoiled food due to too much food aid.

Keywords: Disaster, earthquake, nutrition, food

Deniz Uriinleri ile Yapilan Yemeklerin Gok¢eada Yoresel Mutfak Kiiltiiriindeki Yeri ve
Gastronomi Turizmi A¢isindan Onemi

Dr. Ogr. Uy. Mehmet CAVUSOGLU
Canakkale Onsekiz Mart Universitesi
Gokgeada UBY, Turizm Isletmeciligi, Gokgeada, Tiirkiye
mcavusoglu@comu.edu.tr
Olena CAVUSOGLU
Gastronomi Uzman Sef, Gokgeada, Tiirkiye

lunnacik@gmail.com

Kuzey Ege adalarinin incisi Gokgeada, binlerce yillik insanlik tarihi ge¢misi, yoresel yiyecek icecek
kiiltiiri ve doga dostu bir anlayisla gelismeyi destekleyen Cittaslow ve Slow Food hareketlerine
iyeligi ile de diinyada tanmirligi artmig O6nemli bir turizm merkezidir. Tarih boyunca bir¢ok
medeniyete ev sahipligi yapmis bir yerlesim yeri olan Gokceada, bozulmamis dogasi, zengin tarihi
geemisi ve ev sahipligi yaptig1 bircok medeniyetin katkisi ile olusmus rafine mutfak kiiltiirii ile de
gliniimiizde gozde bir gastronomi turizmi deatinasyonu olma o6zelligi de tasimaktadir. Bu calisma,
yoresel ve geleneksel yontemlerle iiretilen yiyeceklerle gastronomi turizmi faaliyetlerinde 6ne ¢ikan
ve kiiresellesen diinyada somut olmayan gastronomik kiiltiir mirasim1 koruyan bir Gokgeada
gastronomi turizmi yaratma faaliyetlerine destek olmak icin yapilmis bir ¢alismadir. Calismanin
birinci boliimiinde Gokgeada’nin turistik potansiyeli ve binlerce yillik bir tarihi gegmise dayanan
mutfak kiiltiirii hakkinda bilgiler yer almaktadir. Calismanin ikinci boliimiinde, Cittaslow ve Slow
Food hareketi, gastronomi turizmi ve somut olmayan kiiltiirel miras kavramlar1 agiklanmistir.
Aragtirma boliimii olan li¢lincii boliimde ise, Gokgeada’nin mutfak kiiltiirii icerisinde yer alan yoresel
deniz mahsullii yemekler konusunda yapilmig Nitel bir arastirma yer almaktadir. Sonug boliimiinde ise
Gokgeada mutfak kiiltiirii icerisinde yer alan yoresel deniz mahsullii yemeklerin siirdiiriilebilirliginin
saglanmasi ve bu yemeklerin gastronomi turizm c¢aligmalarinda daha etkin kullanimi agisindan
yapilmasi gerekenler hakkinda oneriler yer almaktadir.
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The Place of Seafood Meals in Gokceada’s Local Cuisine Culture and The Importance of
Gastronomy Tourism
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Gokgeada Vocational School of Applied Sciences, Tourism Management
mcavusoglu@comu.edu.tr
Olena CAVUSOGLU
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lunnacik@gmail.com

The pearl of the North Aegean islands Gokgeada is an important tourism center that has gained
recognition in the world with its thousands of years of human history, local food and beverage culture
and its membership in the Cittaslow and Slow Food movements that support development with a
nature-friendly understanding. Gokceada, a settlement that has hosted many civilizations throughout
history, is also a favorite gastronomic tourism destination with its unspoiled nature, rich historical past
and refined cuisine culture created with the contribution of many civilizations it hosts. This study is a
study conducted to support the activities of creating gastronomic tourism in Gokg¢eada, which stands
out in gastronomic tourism activities with foods produced with local and traditional methods and
preserves the intangible gastronomic cultural heritage in the globalizing world. In the first part of the
study, there is information about the touristic potential of Gok¢eada and its culinary culture based on
thousands of years of history. In the second part of the study, the concepts of Cittaslow and Slow Food
movement, gastronomic tourism and intangible cultural heritage are explained. In the third section,
which is the research section, there is a qualitative research on local seafood dishes in Gokgeada's
culinary culture. In the conclusion part, there are suggestions about what needs to be done in terms of
ensuring the sustainability of local seafood dishes in Gokgeada's culinary culture and using these
dishes more effectively in gastronomy tourism studies.

Keywords: Gokceada, Gastronomy, Cittaslow, Slow Food, Local Cuisine

Siirdiiriilebilir Gastronomi Kapsaminda Restoranlarda Yesil Mutfak ve Atik Yonetimi
Uygulamalari: Teori ve Pratigin Karsilastirilmasi

Dr. Ogretim Uy. Merve Oksiiz
Baskent Universitesi
Ticari Bilimler Fakiiltesi, Turizm Isletmeciligi
merveoksuz@baskent.edu.tr

Globallesme ve her alanda hizla gelisen teknoloji ortalama insan Odmriinii uzatmistir. Bu da diinyada
zaten kit olan kaynaklarimizi niifus artig1 ile birlikte daha fazla tilketmemizin yolunu agmistir. Diinya
niifusu i¢in iiretilen gidada arz ve talep dengesizligi o kadar artmistir ki gidalarin iigte biri nihai
tilketiciye ulasamadan atiga doniismektedir. Tiim isletmelerde oldugu iizere yeme-i¢gme sektoriinde de
enerji ve su kaynaklarinin fazla kullanilmasi, gida atigi ve israfi karsimiza ¢ikmaktadir. Birlesmis
Milletler’in Gida Israf Raporu incelendiginde gida atig1 diinyada yillik 931 milyon tonken Tiirkiye’de
ise yillik 7.7 milyon tondur. Gelecek nesilleri de gbz oniinde bulundurarak kit olan dogal ve yapay
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kaynaklarimizi az tahrip ederek kullanma dayanan siirdiiriilebilirlik kavrami gastronomi alaninda da
kullanilmaktadir. Siirdiiriilebilir gastronomi kapsaminda restoranlar bu israfin oniline gecilmesi ve
kaynaklarin sinirli kullanilabilmesi i¢in yesil yonetim, yesil mutfak ve atik yonetimi gibi ¢evresel
uygulamalar1 isletmelerinde benimsemeye baglamislardir. Siirdiiriilebilir gastronomi kapsaminda
restoranlarda yesil mutfak ve atik yonetimi uygulamalar1 ¢alismast dogrultusunda bes farkli mutfak
sefi ile goriisiilerek restoran veya mutfaklarmda atik ve gida yonetimi, siirdiiriilebilir gida, kaynak
kullanim1 ve ¢evresel uygulamalar1 ve miisterileri ile ilgili iletisimden olusan doért ana baglik altinda
toplam yar1 yapilandirilmig sekiz tane soru sorulacaktir. Sorulan bu sorularin cevaplar igerik analizi
ile yorumlanarak teoride yazilan ve yapilmasi gereken kurallar ile karsilagtirilarak bir c¢ikarim
yapilmaya caligilacaktir.

Anahtar Kelimeler: siirdiiriilebilirlik, siirdiiriilebilir turizm, siirdiiriilebilir gastronomi, yesil
mutfak

Green Kitchen and Waste Management Practices in Restaurants in the Scope of Sustainable
Gastronomy: Comparison of Theory and Practice

Assist. Prof. Dr. Merve Oksiiz
Bagkent University
Faculty of Commercial Sciences, Tourism Management
merveoksuz@baskent.edu.tr

Globalization and rapidly developing technology in every field have extended the average human
lifespan. Population growth paved the way for us to consume more of our already scarce resources in
the world. The imbalance between supply and demand in food production for the world population
has increased so much that one-third of the food is turned into waste before reaching the final
consumer. As in all restaurants, excessive use of energy and water resources and food waste appear in
the food and beverage sector. When the Food Waste Report of the United Nations is examined, it is
clear to see that the annual food waste is 931 million tons in the world, it is 7.7 million tons in Turkey.
The concept of sustainability, which is based on the use of our scarce natural and artificial resources
with minimal destruction, taking into account future generations, is also used in the field of
gastronomy. Within sustainable gastronomy applications, restaurants have started to adopt
environmental practices such as green management, green kitchen and waste management in their
businesses to prevent this waste and to use limited resources. Five different kitchen chefs will be
interviewed in line with the study of green kitchen and waste management practices in restaurants
within the scope of sustainable gastronomy. During the interview, eight semi-structured questions in
total under four main headings, consisting of waste and food management in restaurants or kitchens,
sustainable food, resource use and environmental practices, and communication with customers will
be asked. The answers to these questions will be interpreted with content analysis, and inference will
be made by comparing them with the rules written in theory and application in practice.

Keywords: sustainability, sustainable tourism, sustainable gastronomy, green kitchen
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Gastronomi Turizmi Perspektifinden Kriz Yonetimi

Ars. Gor. Merve UCKAN CAKIR
Van Yiiziincii Y11 Universitesi
Turizm Fakiltesi, Gastronomi ve Mutfak Sanatlari
mervecakir@yyu.edu.tr
Doc. Dr. Serkan SENGUL
Sakarya Uygulamali Bilimler Universitesi

Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlari

serkansengul@subu.edu.tr

Turizm endiistrisi oldukc¢a kirillgan yapidaki endiistrilerden biri olarak dogal afetler, kiiresel salgilar,
teror saldirilari, ekonomik dalgalanmalar ve sosyal krizler gibi bir¢ok olgudan etkilenmektedir.
Turizm endiistrisi hizmet endiistrileri igerisinde insana bagimli endiistrilerden biridir. Bu nedenle olast
afet senaryolarinda meydana gelebilecek herhangi bir kriz i¢in gerekli stratejiler ve yontemlere sahip
olmalidir. Turistler kendilerini gerceklestirme ihtiyaci sonucunda seyahat ederek, giivenli bir deneyim
yasamak istemektedir. Ancak kriz ortaminda kriz durumu ortadan kalkmadan turistlerin o bolgeye
tekrar seyahat etmeleri miimkiin goriillmemektedir. Bu baglamiyla degerlendirildiginde gastronomi
turizmi de dahil olmak iizere turizm faaliyetlerinin neredeyse sonlanma noktasina geldigi dogal afetler
sonrasinda kriz yOnetimi stratejilerinin belirlenmesi olduk¢a 6nemli goriilmektedir. Bu baglamda
arastirma kapsaminda gastronomi turizminin ugrak noktalarindan olan UNESCO gastronomi sehirleri
Hatay ve Gaziantep sechirlerine yonelik kriz yonetimi stratejileri ig¢in bir 6n ¢alisma yapilmasi bu
aragtirmanin temel amacidir. Gastronomi turizmi agisindan Tiirkiye’ nin marka yiizleri olan bu sehirler
ulusal ve uluslaras1 basinda yer alan haberlerin neden oldugu afetin ekonomik, sosyal, psikolojik ve
fizyolojik olumsuz etkilerin disinda marka imajinda ve turizm gelirlerinde diistisler yagamaktadir.
Bolgenin tekrar kalkinmasi ve istihdam olanaklarinin artarak gehirlerin tekrar insa edilmesi agisindan
turizmin ve gastronominin olduk¢a énemli kabul edildigi bu sehirlere yonelik marka imajmin etkili
stratejilerle desteklenmesi gerekmektedir. Bu calismada ulusal ve uluslararasi basinda ilgili sehirler
hakkinda ¢ikan haberler nitel arastirma yontemlerinden dokiiman analizi ve igerik analizi yontemleri
kullanilarak analiz edilecektir. Bu analizin bélgenin mevcut gastronomi arzlarma iligkin bir 6n
degerlendirme niteliginde bulgular sunmasi beklenmektedir. Ardindan tespit edilen bulgular
dogrultusunda bolgenin gastronomi marka imajimin korunmasi ve olumlu yonde gelistirilmesi
amactyla stratejiler sunulmasi amaglanmaktadir.

Anahtar Kelimeler: Gastronomi, Dogal Afet, Kriz Yonetimi, UNESCO, Marka imajl
Crisis Management from the Perspective of Gastronomy Tourism
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As one of the highly fragile industries, the tourism industry is affected by many phenomena such as
natural disasters, global epidemics, terrorist attacks, economic fluctuations, and social crises. The
tourism industry is one of the human-dependent industries among the service industries. For this
reason, it should have the necessary strategies and methods for any crisis that may occur in possible
disaster scenarios. Tourists want to have a safe experience by traveling as a result of the need for
self-realization. However, in a crisis environment, tourists can't travel to that region again before the
crisis disappears. When evaluated in this context, it is considered very important to determine crisis
management strategies after natural disasters, where tourism activities, including gastronomic
tourism, almost come to an end. In this context, the main purpose of this research is to conduct a
preliminary study for crisis management strategies for the UNESCO gastronomy cities of Hatay and
Gaziantep, which are frequented points of gastronomy tourism within the scope of the research. These
cities, which are the brand faces of Turkey in terms of gastronomic tourism experience, have
decreased in brand image and tourism revenues, apart from the economic, social, psychological, and
physiological negative effects of the disaster caused by the news in the national and international
press. The brand image for these cities, where tourism and gastronomy are considered too important,
should be supported by effective strategies in terms of the re-development of the region and the
rebuilding of cities by increasing employment opportunities. In this study, the news about the relevant
cities in the national and international press will be analyzed using document analysis and content
analysis methods, which are qualitative research methods. This analysis is expected to present
findings as a preliminary assessment of the region's current gastronomic offerings. Then, in line with
the findings, it is aimed to present strategies to protect and positively develop the gastronomy brand
image of the region.

Keywords: Gastronomy, Natural Disaster, Crisis Management, UNESCO, Brand Image

Instagram’da Iletisim Simetrisi ve Turizm Sektoriinden Ornekler

Dog. Dr. Mine Yenigeri Alemdar
Ege Universitesi
[letisim Fakiiltesi

Web 2.0 teknolojisinin olanak sagladigi ¢ift yonliilik ve diyalog potansiyeli, sosyal medya
iletisiminde bireysel kullanicinin aktif bir role biiriinmesine neden olmustur. Ancak bu aktiflik dijital
ortamda kurumsal kullanici ile bireysel kullanicinin esit oldugu anlamina gelmemektedir. Kurumsal
hesap ve bireysel hesap kullanicilari: Kullanim becerisi, bilgi miktari, teknolojik donanim sahipligi,
hiz, teknoloji kullamim amaci gibi pek ¢ok konuda esit degildir. Kurumsal kullamim bir meslek
profesyonelligi icerir iken, bireysel kullanimda bdyle bir amag¢ yoktur. Buna ragmen, sosyal medya
ortamlarinin farkli kullanier tipleri arasinda dengeli ve simetrik iletisimi sagladigi fikri yaygindir. Bu
dogrultuda turizm sektorii agisindan Instagram ortaminda, kurumsal ve bireysel hesap sahipleri
arasindaki Dbilgi simetrisini Ornekler Uizerinden anlamak, analiz etmek bu g¢alisgmanin 0ziinii
olusturmaktadir. Reklamcilar dernegi verilerine gore, dijital reklamlarla kisi bazinda en ¢ok erisime
ulasan endiistriler i¢inde yer alan turizm alanindan; bir seyahat acentesi, bir ulasim ve bir konaklama
isletmesi olmak lizere 3 kurumsal hesap ve bu hesaplarda takipgiler ile olusan diyalog simetrik
iletisim baglaminda analiz edilecektir. Analize konu olan siniflama/kod cetveli Avidar’in (2013) yanit
verme piramidine dayali olarak olusturulacaktir. Calisma, nitel aragtirma yontemi ile yasama
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gecirilecek, tematik ve niceliksel icerik analizi teknikleri birlikte kullanilacaktir. Analiz birimlerinin
seciminde amaglh drnekleme yontemine dayali olarak yargisal érnekleme bagvurulmustur. Ulasim,
konaklama igletmesi ve acente segiminde 2022 verilerine gore en fazla reklam yatirimi gerceklestiren
markalar 6rnekleme dahil edilecektir. Resmi kurumsal hesaplar ve takipciler ile olan etkilesim geriye
doniik olarak incelenecek, veri seti biiyiikliigiinii, verinin doygunluk noktasi belirleyecektir. Nitel
analiz bilgisayar destekli analiz programi ile gerceklestirilecek, sonuglar isletme tipi baglaminda ayr
ele almacaktir.  Sonuglar Tiirkiye’de en fazla reklam yatirnrmi yapan turizm isletmelerinin
Instagram’daki kullanici etkilesimi ve diyalog potansiyelini anlamak acisindan bir izlek sunacaktir.

Anahtar Kelimeler: Simetrik iletisim, turizm, diyalog
Communication Symmetry on Instagram and Examples from the Tourism Industry

Assoc. Prof. Dr. Mine Yeniceri Alemdar
Ege University
Faculty of Communication

The potential for bidirectionality and dialog enabled by Web 2.0 technology has led the individual
user to take on an active role in social media communication. However, this active role does not
mean that the institutional user and the individual user are equal in the digital platforms. Corporate
account and individual account users: They are not equal in many aspects such as usage skills, amount
of information, technological equipment ownership, speed, and purpose of technology use. While
institutional use involves professionalism, individual use does not. Nevertheless, the idea that social
media environments provide balanced and symmetrical communication between different types of
users is widespread. In this respect, aim of this study is to understand and analyze the information
symmetry between corporate and individual accounts on Instagram for the tourism sector. According
to the data of the Association of Advertisers, three corporate accounts, one travel agency, one
transportation and one accommodation business from the field of tourism, which is among the
industries that reach the highest number of people through digital advertisements, and the dialogue
with followers in these accounts will be analyzed in the context of symmetrical communication. The
classification/code chart subject to analysis will be created based on Avidar's (2013) response
pyramid. The study will be realized with a qualitative research method and thematic and quantitative
content analysis techniques will be used together. In the selection of the units of analysis, judgmental
sampling was used based on the purposive sampling method. In the selection of transportation,
accommodation, and agency the brands with the highest advertising investments according to 2022
data will be included in the sample. Interaction with official corporate accounts and followers will be
examined retrospectively, and the size of the data set will be determined by the saturation point of the
data. Qualitative analysis will be carried out with a computer based analysis program. The results will
provide a framework for understanding the potential for user interaction and dialog on Instagram for
tourism businesses, which invest the most in advertising in Turkey.

Keywords: Symmetric communication, tourism, dialog
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Turist Rehberligi Egitiminde Olgme ve Degerlendirme Uzerine

Dog. Dr. Nazim Cokisler
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Turizm Fakiiltesi

Turist rehberligi egitimi diinya genelinde de standarda kavusamamuis, zorlu bir konudur. Bu nedenle
turist rehberligi egitiminin ¢esitli yonleri uzun zamandir tartisilmaktadir ve konu hakkinda genis bir
literatiir olusmustur. Buna ragmen rehberlik boliimlerinde okuyan 6grencilerin basarilarinin nasil
Ol¢iilmesi ve degerlendirilmesi gerektigi konusu ayri bir arastirmada ele alinmamistir. Bu ¢aligmanin
amaci, rehberlik boliimlerinde okuyan 6grencilere yapilacak sinav tiirlerini tartigmaktir. Yapilacak
olan tartismanin temelini, yazarin akademisyenlik hayati boyunca kullandig1 farkli yontemlerle elde
ettigi tecriibeler olusturacaktir. Bu haliyle kavramsal yoni agir basan kesifsel bir caligma
niteligindedir. Bilgiye ulasma ve onu iiretme yollarinin degistigi, yapay zekanin (Al) hizla giindelik
hayata girdigi bir siirecte, bdylesi bir g¢aligma, degisen kosullarin Universite egitimine nasil
uygulanmasi gerektigini rehberlik egitimi 6zelinde tartismay1 hedeflemektedir.

Anahtar kelimeler: Turist Rehberligi, Egitim, Ol¢cme ve Degerlendirme

Turizm Alamindaki Ogrencilerin Yiyecek-icecek Departmanlarina Yénelik Tutumlar:
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Ars. Gor. Dr. Pembe ULKER
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Ogrencilerin mezuniyet sonras1 dgrenim gordiigii alanlarda galismak istemesi hem iilke ekonomisi
hem de ilgili sektorler i¢in olduk¢ca Onemli goriilmektedir. Turizm alaninda yiliksekogrenimi
tamamlayan oOgrencilerin mezuniyet sonrast turizm sektoriinde istihdam edilememesi, hizmet
sektoriindeki birtakim aksakliklara da neden olabilmektedir. Bu baglamda, bu calismada lisans
diizeyinde turizm 6grenimi goren 6grencilerin yiyecek ve igecek departmanina yonelik tutumlariin
boliimii tercih sirasi, mezuniyet sonrasi bu alanda ¢aligma istekliligi, daha onceki otel deneyimi ve
daha onceki yiyecek-icecek departmani deneyimine gore farklilik gosterip gostermediginin tespit
edilmesi amaglanmaktadir. Nicel arastirma yaklagiminin benimsendigi bu arastirmada, veriler kolayda
ornekleme teknigi ile toplanmistir. Verilerin anket araciligi ile toplandigi bu arastirmaya turizm
O0grenimi goren 204 Ggrenci katilmistir. Arastirma bulgulari, yiiksekogrenim tercihinde Ogrenim
gordiigli boliimii daha arka siralarda kazanan 6grencilerin daha onceki siralarda tercih edenlere gore
yiyecek ve icecek departmanina yonelik tutumlarinin daha olumlu oldugunu gostermektedir. Ayrica
bu calismada daha oncesinde otel deneyimi olan &grencilerin deneyimi olmayan &grencilere gore
yiyecek-igecek departmaninin tercih edilmesine yonelik daha olumsuz tutuma sahip oldugu tespit
edilmistir. Bu bulgunun aksine daha dnce yiyecek-igecek departmani deneyimi bulunan 6grencilerin
deneyimi bulunmayan &grencilere gore yiyecek-icecek departmaninin istihdam olanagina yonelik
tutumlarinin daha olumlu oldugu goériilmektedir. Benzer sekilde daha 6nce yiyecek-icecek departmani
deneyimi olan dgrencilerin muhasebe ve insan kaynaklari1 departmani deneyimi olan dgrencilere gore
hem yiyecek-icecek departmaninin tercih edilmesine yonelik tutumlarmin hem de bu departmanin
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istthdam olanaklarina yonelik tutumlarinin daha olumlu oldugu bulgusu elde edilmistir. Calismada
elde edilen bulgular cercevesinde hem ilgili bilgi birikimine katki saglanmakta hem de uygulayicilara
birtakim Oneriler sunulmaktadir.

Anahtar Kkelimeler: Yiyecek-icecek departmani, 6grenci tutumlari, turizm isletmeciligi
Attitudes of Students in the Field of Tourism towards Food and Beverage Departments
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It is considered critical for both the country's economy and the relevant sectors that students want to
work in the fields they study after graduation. When students who have completed their higher
education in the field of tourism are not employed in the tourism sector after graduation, this may
cause some negativities in the service sector. In this context, in this study it is aimed to determine
whether the attitudes of undergraduate tourism students towards the food and beverage department
differ according to the order of preference for the relevant department in university placements, the
willingness to work in this field after graduation, previous hotel experience and previous food and
beverage department experience. Quantitative research approach was adopted, and the data were
collected with the convenience sampling technique through questionnaires. 204 students studying in
tourism management department participated in this research. Research findings show that students
who preferred the relevant department in the latest places of preference list have more positive
attitudes towards the food and beverage department than those who prefer it in the first places. In
addition, it was determined that students who had hotel experience before had a more negative attitude
towards choosing the food and beverage department in businesses compared to students who did not
have experience. Contrary to this finding, students with previous experience in the food and beverage
department have more positive attitudes towards employment opportunities in the food and beverage
department than students without experience. Similarly, it was found that students with previous
experience in the food and beverage department had more positive attitudes towards both the
preference of the food and beverage department and the employment opportunities of this department
compared to the students who had experience in the accounting and human resources departments.
Contributions are made to the relevant body of knowledge and suggestions are presented within the
framework of findings.

Keywords: Food and beverage department, student attitudes, tourism management
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On Assessment and Evaluation of Tour Guide Training

Assoc. Prof. Dr. Nazim Cokisler
Izmir Katip Celebi University
Tourism Faculty

Tour guide training is a challenging subject that has not been standardized worldwide. For this reason,
various aspects of tourist guiding education have been discussed for a long time, and a large literature
has emerged on the subject. However, the issue of how to assess and evaluate the success of guiding
students has not been addressed in a separate study. The aim of the present paper is to discuss the
types of examinations for students of tour guiding departments. The basis of the discussion will be the
author's experiences with different methods used in his academic career. As such, it is an exploratory
study with a predominantly conceptual aspect. In a process where ways of accessing and producing
knowledge are changing, and artificial intelligence (Al) is rapidly entering daily life, this study
intends to discuss how the changing circumstances should be applied to university education, with a
special focus on tour guiding.

Keywords: tour guiding, education, assessment and evaluation

Rize iline Ait Bir Tath: Pepecura Tathsi

Okan Tiifekci
Karamanoglu Mehmetbey Universitesi
Gastronomi ve Mutfak Sanatlar1 Bélimii
Dr. Ogr. Uy. Abdullah Badem
Karamanoglu Mehmetbey Universitesi
Otel Lokanta ve ikram Hizmetleri Boliimii

Tiirkiye’de ¢ok fazla taninmayan pepecgura Karadeniz mutfaginin vazgegilmez tatlilarindan biridir. Bu
calismada unutulmaya yiliz tutmus olan bu geleneksel tatlinin degerini ve onunla ilgili bilinmeyen
bilgileri giin yiiziine ¢ikarmak amaglanmistir. Arastirma 6zellikle pepecura tatlisinin dogus yeri olan
Rize ilgelerinden Derepazari, lyidere ve Camlihemsin’de yiiriitiilmiistiir. Verilerin toplanmasinda yar1
bicimsel miilakat teknigi kullanilmig, yore halkindan 6 kisi ile yapilan goriismeler kamera ve yazil
notlarla kayit altina alinmistir. Goriismelerin sonlandirilmasi doygunluk noktasina ulasiimasiyla son
verilmigtir. Gorlismede katilimcilara pepecura tatlisinin tarihi, kullanilan malzemeler, yapim teknigi
ve zamani ile ilgili sorular yoneltilmistir. Miilakat sonug¢larmin degerlendirilmesi ile pepegura
tatlisinin tarihinin ¢ok eski oldugu ve Anadolu’ya Rumlar tarafindan tamitildigi diistintilmektedir.
Pepecura, genellikle {iziim hasadi zamaninda yapiminin siklastigi, {iziim ve misir unu kullaniminin
yani sira giiniimiizde nisasta ve seker gibi malzemelerin de tercih edildigi, yapim tekniginin benzer
olmasina ragmen tarifindeki piif noktalar oldugu bilinmektedir. Ayrica kullanilan malzemelerin
kisilere gore farkli oldugu, muhafazasinin kolay oldugu hatta bekletilmesi neticesinde kiiflenince dahi
tilketilebildigine dair bulgular elde edilmistir.

Anahtar Kelimeler: Pepecura, Karadeniz Tathlari, Uziim Tathlar, Karadeniz Yemek Kiiltiirii

A Dessert of Rize Province: Pepecura
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Pepecura, which is not well known in Turkey, is one of the indispensable desserts of the Black Sea
cuisine. In this study, it is aimed to reveal the value of this traditional dessert, which has sunk into
oblivion, and the unknown information about it. The research was carried out especially in
Derepazari, lyidere and Camlihemsin districts of Rize, the birthplace of pepegura dessert. Semi-
structured interview technique was used to collect the data, and the interviews with 6 local people
were recorded with a camera and written notes. The interviews were terminated when the saturation
point was reached. In the interview, the participants were asked questions about the history of
pepegura dessert, the materials used, the production technique and time. With the evaluation of the
interview results, it is thought that the history of pepegura dessert is very old and it was introduced to
Anatolia by the Greeks. It is known that pepecura is made more frequently during the grape harvest,
besides the use of grape and corn flour, materials such as starch and sugar are preferred today,
although the production technique is similar, there are tricks in its recipe. In addition, it has been
found that the materials used are different according to the people, that it is easy to store, and that it
can be consumed even when moldy as a result of keeping it waiting.

Keywords: Pepecura, Black Sea Desserts, Grape Desserts, Black Sea Food Culture

Gida Atik ve Kayiplarinin Eko-Gastronomi ve Siirdiiriilebilir Gastronomide Degerlendirilmesi

Dr. Ogr. Uy. Ozcan Bulantekin (Sorumlu Yazar)
Agr1 Ibrahim Cecen Universitesi
Dogubayazit Meslek Yiiksekokulu, Ascilik Programi
Burak Bayrak
Agr1 Ibrahim Cegen Universitesi
Dogubayazit Meslek Yiiksekokulu, As¢ilik Programi

Gida atig1, gida zincirinin tedarik asamasinin sonunda meydana gelen gida kaybini ifade eden,
perakendecilerin ve tiiketicilerin davranmiglariyla iligkilendirilen bir kavramdir. Gida israfi, tiretim
siirecinde hatali uygulamalar sonucu gidalarin degerlendirilememesi ya da iiretilen gidalarin son
tiketim asamasinda tliketilmeden ¢Ope gitmesidir. Hasat zamanindan baslayarak; dagitim,
hammaddenin islenmesi, depolama ve tiiketim sirasinda gida kayiplari olusmaktadir. Insanlar
tarafindan tliketilmeyen ve besin degerini kaybetmis gidalar, biyoyakit, kompost ve hayvan yemi
olarak degerlendirilseler dahi atik olarak kabul edilmektedir. Tabakta artan yemekler, yarim kalan
ekmek ve sandvicler, sekilsiz sebzeler, meyve ve sebze kabuklari, kemikler, yag gida atiklarinin
basinda gelmektedir. Gida atiklarinin etkili ve siirdiriilebilir bir atitk yonetimi gergevesinde ele
alinmayip atiklarin dogrudan ¢dpe gitmesi, ¢lirlimiis yiyeceklerin toprakta metan gazi yayilmasina yol
acmakta ve gereksiz sera gazi emisyonlarini olusturarak kiiresel 1sinma gibi biiyiik cevre kirliligine
neden olmaktadir. Ayrica gidalar atiga doniistiigiinde, bu gidalarin tiretimi igin kullanilan sermaye,
enerji ve emek bosa harcanarak ¢ok biiyiik ekonomik kayiplara neden olmaktadir. Bu yiizden gida atik
konusu olduk¢a ciddiye alinmasi gereken bir konudur. Gida kaybmin en yogun olarak gorildiigi
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yerlerden birisi olan yiyecek-igecek isletmelerinde malzemeler degerlendirilirken menii planlamasi
yapilmasi, artan malzemelerin baska yemek ve sos yapiminda kullanilmasi 6nem tagimaktadir. Ayrica
yiyecek icecek sektoriinde Ozellikle seflerin, yerel mutfaklara ve yerel gidalara gereken degeri
vermeleri gerekmektedir. Diinya capinda kiiresel sorun haline gelen gida kayb1 sorunun gastronomide
stirdiiriilebilirlikle ve eko-gastronominin gelistirilmesiyle minimuma indirilecek ve gida atiklarinin
yol actig1 ¢evresel, sosyo-kiiltiirel ve ekonomik zararlarin oniine gegilecektir.

Anahtar Kelimeler: Gastronomi, Atik Yonetimi, Gida Israfi
The Evaluation of Food Waste and Loss in Eco-Gastronomy and Sustainable Gastronomy

Assist. Prof. Dr. Ozcan Bulantekin (Corresponding Author)
Agr1 Ibrahim Cegen University
Dogubayazit Ahmedi Hani Vocational School, Department of Cookery
Burak Bayrak
Agr1 Ibrahim Cegen University
Dogubayazit Ahmedi Hani Vocational School, Department of Cookery

Food waste is a term that refers to the loss of food at the end of the supply stage of the food chain and
is associated with the behavior of retailers and consumers. Food waste is the inability to evaluate the
food as a result of faulty applications in the production process or the waste of the produced food
without being consumed at the final consumption stage. Starting from the harvest time, food losses
occur during distribution, processing of raw materials, storage and consumption. Foods that are not
consumed by humans and have lost their nutritional value are considered as waste even if they are
evaluated as biofuel, compost and animal feed. Leftover food on the plate, unfinished bread and
sandwiches, shapeless vegetables, fruit and vegetable peels, bones, oil are the leading food wastes.
The fact that food wastes are not handled within the framework of an effective and sustainable waste
management and the waste goes directly to the garbage causes the rotten food to emit methane gas in
the soil and creates unnecessary greenhouse gas emissions, causing major environmental pollution
such as global warming. In addition, when foods turn into waste, the capital, energy and labor used for
the production of these foods are wasted, causing enormous economic losses. Therefore, the issue of
food waste is an issue that should be taken very seriously. In food and beverage businesses, which are
one of the places where food loss is most intense, it is important to plan the menu while evaluating the
materials, and to use the leftover ingredients in the production of other dishes and sauces. With
sustainability in gastronomy and the development of eco-gastronomy, the problem of food loss, which
has become a global problem around the world, will be minimized and environmental, socio-cultural
and economic damages caused by food waste will be prevented.

Keywords: Gastronomy, Waste Management, Food Waste

Otel Ascilarinin Yiyecek Neofobisini (")lg:meye Yonelik Bir Arastirma

Ozge Korkmaz
Nevsehir Hac1 Bektas Veli Universitesi
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Diinya niifusunun hizla artmasi ve sinirlt kaynaklarin bulunmasi, gida iiretimi ve tiiketimi konusunda
onemli degisikliklere sebep olmaktadir. Her gegen giin niifusun ve tiiketici ihtiyaclarinin artmasiyla
birlikte yeni gidalarin ve yiyeceklerin iiretilmesi sdz konusu olmaktadir. Bu baglamda iiretilen ve
pazara sunulan yiyecek ve gida maddelerine, tiiketicilerin nasil bir tutum ve davranis gosterdiklerinin
incelenmesi de énemli hale gelmektedir. Insanlarin giinliik yasantilari igerisinde gergeklestirdikleri en
onemli rutinlerden biri beslenmedir. Kisilerin zorunlu ihtiyaclari arasinda yer alan beslenme
konusunda, gida ¢esitliliginin onemli olmasi kadar, kisilerin yiyeceklere gosterdikleri tutum ve
davraniglar da 6nem arz etmektedir. Kisilerin giinliik hayatlarindaki beslenme davranislari, hem gida
iirlinliniin belirli 6zellikleriyle hem de bireyin kisisel 6zellikleri ve begenileriyle ilgili birgok faktor
tarafindan etkilenmektedir. Kisilerin bilmedikleri yiyecekleri tiikketme konusundaki istek veya
isteksizlikleri yiyecek iireticileri i¢in dnemli olmaktadir. Yiyecekleri tilketme konusundaki isteksizlik,
literatiirde yiyecek neofobisi olarak ifade edilmektedir. Bu noktada hem yiyecek iireticilerinden biri
olan agc¢ilarin hem de tiiketicilerin yeni yiyecekleri deneyimleme konusunda ikna olmalari 6nem
tagimaktadir. Tiiketicinin iirlini satin almaya veya hizmeti deneyimlemeye ikna edilebilmesi igin
oncelikle {ireticinin, irettigi iriiniin kalitesine ve tatmin ediciligine inanmasi1 gerekmektedir. Bu
baglamda ascilarin, farkli milliyetten tiiketicilerin begenilerine uygun olabilecek yeni yiyecekleri
arastirmast ve denemesi Onem arz etmektedir. Bu cercevede arastirmanin amaci; otel asc¢ilarinin
yiyecek neofobisini 6lgmek ve neofobiye sebep olan unsurlarin ortadan kaldirilmasmma ydnelik
onerilerde bulunmaktir. Calismanin veri toplama yontemi yar1 yapilandirilmis gériigme olup, evrenini
onemli turistik destinasyonlardan biri olan Kapadokya Bdlgesi’nde faaliyet gosteren otellerin asgilart
olusturmaktadir. Orneklemini ise goriismeyi kabul eden otel ascilari olusturmaktadir. Elde edilen
veriler, betimleyici analiz yontemiyle incelenecektir.

Anahtar kelimeler: Kapadokya, yiyecek-neofobisi, otel ascilari.
A Study to Measure Food Neophobia of Hotel Cooks

(")zge Korkmaz
Nevsehir Hac1 Bektas Veli University
Assoc. Prof. Dr. Burcu Giilsevil Belber
Nevsehir Hac1 Bektas Veli University

The rapid increase in the world population and the availability of limited resources cause significant
changes in food production and consumption. With the increasing population and consumer needs
every day, new foodstuffs and foods are produced. In this context, it becomes important to examine
the attitude and behavior of the consumers to the food and foodstuffs produced and offered to the
market. One of the most important routines that people perform in their daily lives is nutrition. In
terms of nutrition, which is among the mandatory needs of people, food diversity is as important as
the attitudes and behaviors of people towards food. Nutritional behaviors of people in their daily lives
are affected by many factors related to both the specific characteristics of the food product and the
personal characteristics and tastes of the individual. The desire or reluctance of people to consume
food they do not know is important for food producers. The reluctance to consume food is expressed
in the literature as food neophobia. At this point, it is important that both the cooks, who are one of
the food producers, and the consumers are persuaded to experience new foods. In order for the
consumer to be persuaded to buy the product or experience the service, the producer must first believe
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in the quality and satisfaction of the product he produces. In this context, it is important for cooks to
research and try new foods that may be suitable for the tastes of consumers from different
nationalities. In this framework, the aim of the research is to measure the food neophobia of hotel
cooks and to make suggestions for the elimination of the factors that cause neophobia. The data
collection method of the study is semi-structured interview and its universe consists of the cooks of
the hotels operating in the Cappadocia Region, which is one of the important touristic destinations.
The sample is composed of hotel cooks who accept to be interviewed. The obtained data will be
analyzed by descriptive analysis method.

Keywords: Cappadocia, food-neophobia, hotel cooks.

Gastronomi Ve Mutfak Sanatlar1 Béliimii Egitim Programlarinin incelenmesine Yonelik Bir
Arastirma
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Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii
Ars. Gor. Kaan Kasaroglu
Izmir Katip Celebi Universitesi
Turizm Fakiiltesi, Turizm Isletmeciligi Boliimii
Prof. Dr. Mehmet Emre Giiler
Izmir Katip Celebi Universitesi
Turizm Fakiiltesi, Turizm Isletmeciligi Boliimii

Cografya, tarih, sanat, fizik ve kimya gibi farkli alanlarla yogun etkilesim igerisinde olan gastronomi
multidisipliner bir yapiya sahiptir. Gastronomiye olan ilginin artisi, gastronomi egitimine yonelik
talebi de etkilemistir. Bu talebe karsilik veren egitim kurumlarindan biri de {iniversitelerdir.
Universiteler biinyelerindeki fakiilte ve yiiksekokullar araciligi ile dort yillik “Gastronomi ve Mutfak
Sanatlar1” 6grenim programlar1 yiirlitmektedirler. Yiiksekogretim diizeyinde verilen gastronomi
egitiminin multidisipliner yapiy1 géz oOniinde bulundurarak gerceklestirilmesi, egitimin niteligi
acisindan olduk¢a Onemlidir. Bu diisiince yapisi iizerine kurulan arastirmanin amaci; Tirkiye’de
fakiilte catis1 altinda dort yillik gastronomi ve mutfak sanatlar1 egitimi veren {iniversitelerin egitim
miifredatlarin1 incelemek ve mevcut durumu ortaya koymaktir. Boylece ilgili egitim miifredatlarinin
gastronominin multidisipliner yapisina uygun olarak diizenlenip diizenlenmedigi ortaya konulacaktir.
Bu amag¢ dogrultusunda Tiirkiye’de gastronomi ve mutfak sanatlari egitimi veren 71 fakiiltenin
O0grenim programlari incelenmistir. Elde edilen veriler MAXQDA programi ile analiz edilmis ve
bulgular icerik analizi gerc¢eklestirilerek yorumlanmustir.

Anahtar kelimeler: Egitim, egitim miifredati, gastronomi, gastronomi egitimi
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Gastronomy has a multidisciplinary structure in intense interaction with different fields such as
geography, history, art, physics and chemistry. The increase in interest in the field of gastronomy has
also affected the demand for gastronomy education. Universities are one of the educational
institutions that respond to this demand. Universities carry out four-year "Gastronomy and Culinary
Arts" education programs through their faculties and colleges. It is very important in terms of the
quality of the education that the gastronomy education given at the higher education level is carried
out by considering the multidisciplinary structure. The aim of the research based on this mindset is; to
examine the education curricula of universities that provide four-year gastronomy and culinary arts
education under the roof of faculties in Turkey and to reveal the current situation. Thus, it will be
revealed whether the relevant education curricula are organized in accordance with the
multidisciplinary structure of gastronomy. For this purpose, the education programs of 71 faculties
providing gastronomy and culinary arts education in Turkey were examined. The obtained data was
analyzed with the MAXQDA program and the findings were interpreted by performing content
analysis.

Keywords: Education, education curriculum, gastronomy, gastronomy education

Yemek Deneyimini Gelistirmeye Yonelik Trendler: Molekiiler Mutfak ve Norogastronomi

Dr. Ogr. Uy. Oznur Sidal
Van Yiiziincii Yil Universitesi
Turizm Fakiiltesi

oznuryeksan@hotmail.com

Son yillarda yiikselen bir deger olarak gelisme gdsteren gastronomi bilimi ile birlikte yemek yeme
kiiltiirii, saglik, lezzet, estetik ve sanatsal bir iirlin gibi kavramlar icerisinde degerlendirilmeye
baglanmigtir. Gastronomi alanda yasanan bu degisim yemek deneyimini geligtirmeye yonelik yeni
trendleri de beraberinde getirmistir. (Gida bilimi ve teknolojiyi birlestiren, gidalarm fiziksel ve
kimyasal doniisiim nedenlerini arastiran molekiiller mutfak ile insan beyninin lezzetleri nasil
algiladigina ve kokularin lezzet tiretimindeki 6nemini vurgulayan nérogastronomi kavramlar1 yemek
deneyimini gelistirmeye yonelik kategorideki trendlerdir. Bu ¢alismanin amaci molekiiler mutfak ve
norogastronomi kavramlari ile bu alandaki gelismeler, egilimler ve ¢alismalara yer vermektir.

Anahtar Kelimeler: Gastronomi, Molekiiler Mutfak, Norogastronomi
Trends to Improve the Eating Experience: Molecular Cuisine and Neurogastronomy
Assist. Prof. Dr. Oznur Sidal
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With the science of gastronomy, which has developed as a rising value in recent years, the culture of
eating has begun to be evaluated in terms of health, taste, aesthetics and an artistic product. This
change in the field of gastronomy has brought with it new trends to improve the dining experience.
Trends in the category to enhance the dining experience, such as molecular cuisine, which combines
food science and technology, investigating the causes of physical and chemical transformations of
food, and neurogastronomy, which emphasizes how the human brain perceives flavors and the
importance of odors in flavor production. The aim of this study is to include the concepts of molecular
cuisine and neurogastronomy, developments, trends and studies in this field.

Keywords: Gastronomy, Molecular Cuisine, Neurogastronomy

Konaklama Isletmelerinde Kisi Orgiit Uyumu

Dr. Ogr. Uy. Oznur Sidal
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Turizm Fakiiltesi
oznuryeksan@hotmail.com
Prof. Dr. Atilla Akbaba
Izmir Katip Celebi Universitesi
Turizm Fakiiltesi
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Orgiitlerin kiiresel diinya ekonomisinin yogun rekabet sartlarinda verimlilik ve etkinliklerini
siirdiirmesinde teknolojik gelismelere karsilik insan faktoriiniin 6nemi anlagilmis, “insan” psikolojik
bir sermayeye doniismiistiir. Literatiirde kisi- 6rgiit uyumu olarak anilan bu durumun hem bireysel
hem de orgiitsel basarinin yakalanmasi agisindan 6nemli olmasi, orgiitleri orgiitsel degerlere uyumlu
isgorenlerin istihdam edilmesine zorlamaktadir. Bu degerlere uyumlu isgoérenlerin temini ile degisik
sektorlerde ve farkli degiskenlerle ele alinan kisi orgiit uyumunun fazla sayida olumlu is ¢iktilarina
neden oldugu ve iggorenler agisindan énemli bir psikolojik destek araci oldugu yapilan arastirmalarda
tespit edilmistir. Bu arastirmada orglitsel davranis alaninda yer alan kisi orgiit uyumu kavrami ve
konaklama igletmeleri agisindan yeri ve onemi degerlendirilmig, alanyazinda yapilan c¢alismalara
yonelik bir literatiir taramas1 yapilmasi amaglanmustir.

Anahtar Sézciikler: Kisi Orgiit Uyumu, Konaklama isletmeleri, Orgiitsel Davranis
Person — Organization Fit in Accommodation Establishments®
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2 This study is extracted from a doctorate dissertation titled “A Research on the Moderating Role of Ethical Leadership in
Relationship Between Person- Organization Fit and Organizational Commitment in Accommodation Operations.
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In response to technological developments, the importance of the human factor has been understood
and “human” has turned into a psychological capital for organizations to maintain their efficiency and
effectiveness in the intense competitive conditions of the global world economy. The fact that this
situation, which is called person-organization fit in the literature, is important in terms of achieving
both individual and organizational success, forces organizations to employ employees who are
compatible with organizational values. It has been determined in the researches that the provision of
employees who are compatible with these values and the person-organization fit, which is handled in
different sectors and with different variables, causes a large number of positive work outputs and is an
important psychological support tool for employees. In this study, the concept of person-organization
fit in the field of organizational behavior and its place and importance in terms of accommodation
establishments were evaluated, and it was aimed to conduct a literature review for the studies in the
literature.

Keywords: Accommodation Establishments, Person — Organization Fit, Organizational
Behavior

Gastronomi Deneyim Kalitesinin Kuzey Kibris't Ziyaret Eden Turistlerindeki Davramssal
Niyetleri Uzerindeki Etkisi

Dr. Ogr. Uy. Sarvnaz Baradarani
Akdeniz Karpaz Universitesi
Turizm ve Otelcilik Fakiiltesi

Bu calismanin amaci, deneyimsel kalitenin boyutlarimi belirlemek ve gastronomi turizminin
deneyimsel kalitesi ile Kuzey Kibris't ziyaret eden turistlerin davranissal niyetleri ilizerindeki etkisi
arasindaki iliskiyi arastirmaktir. Daha spesifik olarak, ¢aligma, gastronomi deneyimi kalitesinin alt
degiskenlerini - yerel mutfak, sosyal deneyim ve atmosfer - yukarida bahsedilen iliski i¢inde
degerlendirmekte ve incelemektedir. Calisma, Ercan Havalimani'nda toplanan verilere dayanmaktadir
ve Kuzey Kibris'ta iki giinden fazla zaman gegirdikten sonra adadan ayrilan 117 turist bu ¢aligmanin
orneklemini olusturmaktadir. Arastirmada kendi kendine uygulanan anketler ile nicel metodoloji
kullanilmig ve maddeler 6nceki literatiirden uyarlanan ¢ok maddeli 6lgekler kullanilarak 6l¢iilmiistiir.
Caligmadaki hipotezler AMOS'ta yapisal esitlik modellemesi kullanilarak degerlendirilmistir. Bu
calisma, ziyaret edilen destinasyonun yerel mutfag: ile etkilesim de dahil olmak iizere turistlerin
turizm faaliyetlerine katilimindan kaynaklanan psikolojik sonucu ifade eden gastronomi deneyimsel
kalitesinin, Kuzey Kibris't ziyaret eden turistlerin davranigsal niyetlerini olumlu yonde etkiledigini
ortaya koymustur. Mevcut ¢aligmanin bulgulari, Kuzey Kibris turizm endiistrisindeki yoneticilere ve
uygulayicilara, gastronomi turizmini artirmak ic¢in yerel mutfaklarini stratejik olarak en iyi sekilde
nas1l pazarlayabileceklerine dair 6neriler sunmaktadir.

Anahtar Kelimeler: Deneyimsel kalite, davramssal niyetler, gastronomi turizmi, Kuzey Kibris

The Influence of Culinary Experience Quality on the Behavioral Intention of Tourists Visiting
North Cyprus
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The aim of the current study is to identify the dimensions of experiential quality and investigate the
relationship between experiential quality of culinary tourism and its influence on behavioral intentions
of tourists visiting North Cyprus. More specifically, the study evaluates and examines the
sub-variables of culinary experience quality that is, the local cuisine, social experience and
atmosphere in the aforementioned relationship. The study draws upon data collected in the Ercan
Airport, and 117 tourists who were leaving the island after spending more than two days in North
Cyprus constitute the sample of this study. Quantitative methodology was utilized in the research with
self-administered questionnaires, and the items were measured using multi-item scales adopted from
previous literature. The hypotheses in the study were evaluated using a structural equation modeling
in AMOS. This study established that culinary experiential quality which refers to the psychological
outcome resulting from the tourists’ participation in tourism activities, including the engagement with
the local cuisine of the visited destination, positively influences the behavioral intentions of tourists
visiting North Cyprus. The findings of the current study provide managers and practitioners within the
tourism industry of North Cyprus with suggestions for how best to strategically market their local
cuisine to improve the culinary tourism.

Keywords: Experience quality, behavioral intentions, culinary tourism, North Cyprus

Iklim Degisikliginin Gastronomi Turizmi Uzerine Etkisi: Literatiir Arastirmasi

Sercan Aras
Necmettin Erbakan Universitesi
Turizm Fakiiltesi, Turizm Isletmeciligi Boliimii
arassercanl @gmail.com

Iklim degisikligi 6zellikle son yillarda, diinyada ¢ok fazla konusulan, tartisilan ve etkilerinin birgok
alanda hissedildigi ve/veya hissedilecegi diisiiniilen konulardan biridir. Tklim degisikligine bagh
olarak hava sicakliginda yildan yila meydana gelen artiglar, doga olaylarinin daha siddetli ve sik
yasanmasi, su kaynaklariin azalmasi gibi nedenlerin hem turizme hem de turizmin alt dallarina
(gastronomi turizmi, kis turizmi vb.) farkli yansimalarimin olabilecegi diisiiniilmektedir. Buradan
hareketle calismada, iklim degisikliginin gastronomi turizmi iizerine etkisinin literatiir araciligryla
arastirilmast ve degerlendirilmesi amaglanmistir. Bu amag¢ dogrultusunda iklim degisikliginin gida
arz1 ve turizme etkileri iizerine odaklanilmustir. Iklim degisikliginin gastronomi turizmini etkiledigi ve
bu etkilerin cografyalara gore farkliliklar gosterebilecegi sonucuna ulasilmigtir. Ayrica, iklim
degisikliginin etkilerinin hafifletilmesi ve iklim degisikligine uyum saglanmasi amaciyla oneriler
sunulmustur.

Anahtar kelimeler: Iklim degisikligi, Gastronomi turizmi, Kiiresel 1sinma, Turizm
The Effect of Climate Change on Gastronomy Tourism: A Literature Review

Sercan Aras
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Climate change is one of the issues that has been spoken and discussed frequently in the world,
especially in recent years, and its effects are felt in many sectors and/or will be felt in the future. It is
thought that reasons such as increases in air temperature from year to year due to climate change,
more severe and frequent natural events, and decrease in water resources may have different
reflections on both tourism and subbranches of tourism (gastronomy tourism, winter tourism, etc.).
From this point of view, it is aimed to investigate and evaluate the effect of climate change on
gastronomic tourism through the literature. For this purpose, the focus is on the effects of climate
change on food supply and tourism. It has been concluded that climate change affects gastronomy
tourism and these effects may differ according to geography. Additionally, recommendations were
presented in the study to mitigate the effects of climate change and adapt to climate change.

Keywords: Climate change, Gastronomy tourism, Global warming, Tourism

Somut Olmayan Kiiltiirel Mirasin Turizmle Biitiinlesmesinde Planlama Siireci

Prof. Dr. Serkan BERTAN
Pamukkale Universitesi
Turizm Fakiiltesi, Turizm Isletmeciligi Boliimii,
sbertan@pau.edu.tr

Bu c¢aligmada somut olmayan kiiltiirel mirasin turizmle biitiinlestirilmesinde planlama siireci ele
alinmistir. Veriler dokiiman analizi daha sonra yar1 yapilandirilmis gériisme ile toplanmistir. Oncelikle
olarak iilkemizdeki somut olmayan kiiltiirel miras degerlerinin potansiyelinin ortaya ¢ikartilmasi i¢in
dokiimanlar incelenmistir. Somut olmayan kiiltiirel miras degerleri incelenmis, somut olmayan kiiltiirel
degerlerin ortaya ¢ikartilmasi, turizmle biitiinlestirilmesinde planlama siireci ortaya konmustur.
Planlama siireci iki baglik halinde ele alinmistir. Somut olmayan kiiltiirel mirasi 6ne c¢ikartan
degerlerin ele alindig1 ana rota kiiltiir temasi ana gilizergah belirlenmeli, daha sonra ikincil giizergahlar
destekleyici yerelle uyum olan yerel 6zelliklere gore rotalar ele alinmistir. Temalar, s6z1lii gelenekler,
anlatimlar, gosteri sanatlari, toplumsal uygulamalar, ritlieller, sdlenler, doga ile ilgili bilgiler
uygulamalar ve el sanatlaridir. Planlama siirecinde; somut olmayan kiiltiirel degerlerin tanitilmasi,
biitiinciil bir sekilde korunmasi, yasatilmasi, sunulmasi, farkindalik olusturarak yerel kalkinmay1
desteklemek, somut olmayan kiiltiirel] mirasin yer aldigi iirlinleri sunmak, somut olmayan kiiltiirel
mirasin turistik deneyime doniistiiriilmesi, gezi planlay1 yardimer olmak, gelecek nesillere aktarmak,
stirdiiriilebilirligi saglamak kirsal alanlarin terkedilmesini engellemek, kiiltiirel deneyimler ile
mekanlar1 one ¢ikarmak, yerel kimligin (bdlgesel kimligin) algilanmasini saglamak, yerel kimligi
giiclendirmek, kirsal alanlarda ekonomik katki ve sosyal beklentileri karsilanmak, somut olmayan
kiiltiirel miras turizm alanlar1 gelistirmek, turizm agisindan yogun olan yerler disinda daha az bilinen
noktalarin tanitilip aktarilmasi, 6zellikle hassas miras alanlar1 ilizerinde turizm baskilarini azaltilmasi,
hafifletilmesi, yerele 6zgii temalar1 ortaya ¢ikarmak amaglanmistir.

Anahtar Kelimeler: Kiiltiirel Miras, Somut Olmayan Kiiltiirel Miras, Planlama, Denizli

Planning Process in The Integration of Intangible Cultural Heritage with Tourism
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In this study, the planning process in integrating intangible cultural heritage with tourism is discussed.
Data were collected through document analysis and then semi-structured interviews. First of all,
documents were examined to reveal the potential of intangible cultural heritage values in our country.
Intangible cultural heritage values have been examined, and the planning process in revealing
intangible cultural values and integrating them with tourism has been put forward. The planning
process is discussed under two headings. The main route where the values that highlight the intangible
cultural heritage are addressed, the main route should be determined according to the cultural theme,
then the secondary routes are discussed according to the local characteristics that are in harmony with
the supporting localities. The themes are oral traditions, narratives, performing arts, social practices,
rituals, feasts, information about nature, practices and handicrafts. In the planning process; Introducing
intangible cultural values, protecting, preserving and presenting them in a holistic way, supporting
local development by raising awareness, presenting products with intangible cultural heritage,
transforming intangible cultural heritage into a touristic experience, helping trip planning, transferring
them to future generations, ensuring sustainability, preventing the abandonment of rural areas,
highlighting cultural experiences and places, It is aimed to ensure the perception of local identity
(regional identity), to strengthen local identity, to meet economic contribution and social expectations
in rural areas, to develop intangible cultural heritage tourism areas, to promote and transfer lesser
known points other than tourism-intensive places, to reduce and alleviate tourism pressures especially
on sensitive heritage areas, to reveal local-specific themes.

Keywords: Cultural Heritage, Intangible Cultural Heritage, Planning, Denizli

Sesli Rehber Planlama Siireci: Denizli Sesli Rehber Uygulamasi

Prof. Dr. Serkan BERTAN
Pamukkale Universitesi
Turizm Fakiiltesi, Turizm Isletmeciligi Boliimii,
sbertan@pau.edu.tr

Ulusal ve uluslararast turizm hareketliliginde, dogal ve kiiltiirel degerlerin tanitilmasinda, daha
anlagilir bir sekilde aktif 6grenmeye dayali sekilde dgrenme firsati sunulmasinda ve ziyaretcilere
aktarilmasinda biitiinciil seyahat deneyimi i¢in sesli rehber uygulamasi énemli rol oynamaktadir.
Dogal ve kiiltiirel degerlerin aktarilmasi ve turizm degerleri hakkinda bilginin daha kalici olmasi i¢in
sesli rehber onemlidir. Dogal ve kiiltiirel degerleri agisindan zengin olan {ilkemizde turizm
degerlerinin siirdiiriilebilirliginin saglanmasi olduk¢a onemlidir. Sesli rehber uygulamasi ile turizm
degerlerinin bilinirligini artirarak kisisellestirilmis seyahat deneyimleri olusturmaktir. Turizm
degerlerine gore temalandirilan sesli rehber uygulamas: ile turizm degerlerinin daha etkin tanitilmasi
saglanacak, daha ¢ok sayida ziyaretciye ulasilarak siirdiiriilebilir kalkinmaya katki saglanacaktir. Sesli
rehber uygulamasi ile destinasyona bakis agis1 degisecek, rekabet avantaji ve rekabet giicii artacaktir.
Bu ¢alismada dokiiman analizi ile veriler toplanmustir. Oncelikle Denizli turizm degerleri ile ilgili
biitiin dokiimanlar incelendi. Turizm potansiyelinin ortaya c¢ikarilmasi i¢in sesli rehber planlama
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stirecinde Denizli ilinde yer alan dogal ve kiiltiirel degerler arastirilmis ve degerlendirilmistir. Yerel
paydaglarla goriisiilmiis, koordinasyon ve isbirligi olusturulmus biitlinciil bir bakis ortaya konmaya
calisilmis. “Denizli’ye geldigimde nerelere gezmeliyim?” sorusunun cevabini tatmin edici bir sekilde
cevaplayabilecek beklentileri karsilayabilecek bir rehber olusturulmaya calisiimistir. Sesli rehberde
kaynaklar1 daha verimli kullanmak, farkliliklari ortaya koymak igin oncelikler belirlenmistir.
Onceliklerin belirlenmesinde hangi temalarin, hangi dogal ve kiiltiirel degerlerin sesli rehberde yer
almasi ele alinmistir. Kent kimligini 6ne ¢ikaran, yerelle ozelliklere uyum saglayan, yereldeki etki
dikkate alinarak temalar ele alinmistir.
Tablo 1. Temalar

Tarihi/Antik Kentler ve Yapilar
Somut Olmayan Kiiltiirel Degerler
Yasayan Insan Hazineleri

Miizeler

Kervansaraylar

Tarihi Camiler

Magaralar

Yaylalar

Kanyonlar

Selaleler

Goller

Gizli Kalmis Koyler

Kayak

Balon/Yamac Parasutii

Milli Park

Lavanta Bahceleri

Anahtar Kelimeler: Rehber, Sesli Rehber, Sesli Rehber Planlama, Denizli

Audio Guide Planning Process: The Denizli Audio Guide Application

Prof. Dr. Serkan BERTAN
Pamukkale University
Tourism Faculty, Department of Tourism Management
sbertan@pau.edu.tr

In national and international tourism mobility, audio guide application plays an important role for a
holistic travel experience in introducing natural and cultural values, providing learning opportunities
based on active learning in a more understandable way and transferring them to visitors. Audio guide
is important for transferring natural and cultural values and making information about tourism values
more permanent. In our country, which is rich in natural and cultural values, it is very important to
ensure the sustainability of tourism values. With the audio guide application, it is aimed to create
personalized travel experiences by increasing the awareness of tourism values. With the audio guide
application, which is thematized according to tourism values, tourism values will be promoted more
effectively and will contribute to sustainable development by reaching more visitors. With the audio
guide application, the perspective of the destination will change, competitive advantage and
competitiveness will increase. In this study, data were collected through document analysis. First of
all, all documents related to Denizli tourism values were analyzed. In order to reveal the tourism
potential, the natural and cultural values in Denizli province were researched and evaluated in the
process of audio guide planning. Local stakeholders were interviewed, coordination and cooperation
were established and a holistic view was tried to be put forward. It has been tried to create a guide
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that can satisfactorily answer the question "Where should I visit when I come to Denizli?" and meet

the expectations. In the audio guide, priorities were determined in order to use resources more

efficiently and to reveal differences. In determining the priorities, it was discussed which themes,

which natural and cultural values should be included in the audio guide. Themes that emphasize the

city identity, adapt to local characteristics, and take into account the local impact were discussed.
Table 1. Themes

Historical/Ancient Cities and Buildings

Intangible Cultural Values

Living Human Treasures

Museums

Caravanserais

Historical Mosques

Caves

Highlands

Canyons

Waterfalls

Lakes

Hidden Villages

KayakSkiing

Balloon / Paragliding

National Park

Lavender Gardens

Keywords: Guides, Audio Guide, Audio Guide Planning, Denizli

Yerel Gastronomi Baglaminda Kiiltiir Analizi: Ordu/Catalpmar Ornegi

Sinem Soylu
Ordu Universitesi
Sosyal Bilimler Enstitiisti, Gastronomi ve Mutfak Sanatlari Ana Bilim Dalt
sinemsovlu@odu.edu.tr
Bihter Zeybek Hiisem
Ordu Universitesi
Sosyal Bilimler Enstitiisii Gastronomi ve Mutfak Sanatlar1 Ana Bilim Dali
bihterzeybekhusem(@odu.edu.tr
Dog. Dr. Uzeyir Kement
Ordu Universitesi

Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar1 Boliimii, uzeyirkement@odu.edu.tr

Bu c¢alismada Dogu Karadeniz Bolgesinde yer alan Ordu ili Catalpimar ilgesinin mutfak kiltiirii
incelenmistir. Bu dogrultuda Catalpinar ilgesinde ikamet eden 5 katilimcinin goniilliiliigii esas alinarak
goriismeler gergeklestirilmistir. Calisma kapsaminda toplanan veriler Maxqda nitel veri analizi
programina kodlama yapilarak islenmis ve analize tabi tutulmustur. Kodlama yapilirken tema ve alt

99 GG

temalar olusturulmustur. Olusturulan temalar; “gelenek ve gorenekler”, “eglence amach etkinlikler”,
“kutsal giinler”, “sofra adab1”, “arag- gere¢ler” ve “Ggiinler” seklinde adlandirilmistir. S6zciik frekansi
analizi sonucunda en fazla kullanilan kelimeler “yiyecek”, “igecek”, “misafir”, “etkinlik”, “yemek”,
“sofra” ve “bayramdir”. Gelenekler ve gorenekler baglaminda yore halki yogun olarak asker
ugurlama, imece, cenaze ve diigiin davetlerinde yiyecek igcecek faaliyetlerinde bulunmaktadirlar.

Kutsal giinler ana temasinda Ramazan ve Kurban Bayramlar1 evlerde misafirler ve aile halki i¢in
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hazirlik yaparak geg¢mektedir. Ayrica yeni dogan bebek, yeni ev/araba sahibi olma vb. amaglarla
yoreye ozgii yiyecek ve igecekler gelen misafirlere “davet” adi altinda sunulmaktadir. Ogiinlerde ise
giinliik hayat temposuna uygun olmakla birlikte siklikla yerel yiyecekler, yorede yetisen otlarla
yapilan yemekler, hamur isleri, tatlilar ve ¢corba ¢esitleri hazirlanmaktadir. Katilimcilar siklikla gegmis
deneyimlerinde elde ettikleri yiyecek ve icecekleri artik bulmakta zorlandiklarini, yemeklerin
lezzetinin ayn1 olmadigin1 yogun olarak dile getirmislerdir. Sofralarinda gliniimiizde siklikla; tursu
kavurmasi, melocan kavurmasi, sakarca kayganasi, pancar ¢orbasi, pancar dolmasi (sarmasi), misir
corbasi gibi yoresel otlardan yemeklerin yer aldigini ifade etmektedirler. Ek olarak bolgede en fazla
gerceklestirilen etkinligin Hidirellez oldugu saptanmistir.

Anahtar Kelimeler: Yerel mutfak, mutfak, gastronomi, Ordu, kiiltiir analizi
Cultural Analysis in the Context of Local Gastronomy: The Case of Ordu/Catalpimnar

Sinem Soylu
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Social Sciences Institute, Gastronomy and Culinary Arts Department
sinemsoylu@odu.edu.tr
Bihter Zeybek Hiisem
Ordu University

Social Sciences Institute, Gastronomy and Culinary Arts Department
ihterz khusem(@. tr
Assoc. Prof. Dr. Uzeyir Kement
Ordu University, Tourism Faculty, Gastronomy and Culinary Arts Department,
uzeyirkement@odu.edu.tr

In this study, the culinary culture of Catalpinar district of Ordu province located in the Eastern Black
Sea Region was examined. In this direction, interviews were held on the basis of the volunteerism of 5
participants residing in Catalpinar district. The data collected within the scope of the study were
processed and analyzed by coding in the Maxqda qualitative data analysis program. While coding,
themes and sub-themes were created. The themes created; It was named as “traditions and customs”,

“recreational activities”, “holy days”, “table manners”, “tools” and “meals”. As a result of word
meal”, “table” and

9% C¢ 99 <¢

frequency analysis, the most used words are “food”, “drink”, “guest”, “event”,
“festival”. In the context of traditions and customs, the local people are intensely engaged in food and
beverage activities in sending off soldiers, collective work, funerals and wedding invitations. In the
main theme of holy days, Ramadan and Eid Qurban are spent at home by preparing for the guests and
family members. Also, new born baby, owning a new house/car etc. For these purposes, local food
and beverages are offered to the guests under the name of "invitation". In meals, local foods, dishes
made with herbs grown in the region, pastries, desserts and soups are often prepared, although they
are suitable for the pace of daily life. Participants frequently stated that they had difficulty in finding
the food and beverages they had obtained in their past experiences, and that the taste of the food was
not the same. Today, often on their tables; They state that there are dishes from local herbs such as
roasted pickles, roasted melocan, whitewort omelet, borscht, stuffed beetroot (wrapped), and corn
soup. In addition, it was determined that the most performed activity in the region was Hidirellez.

Keywords: Local cuisine, kitchen, gastronomy, Ordu, culture analysis
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Kirsal Mirasin Korunmasi ve Siirdiiriilebilirligin Saglanmasi Uzerine Yeni Yaklagimlar:
Gelemi¢ Koyii

Dr. Ogr Uy. Sinem Tapki
Bursa Teknik Universitesi
Mimarlik ve Tasarim Fakiiltesi, Mimarlik Boliimii

Sanayi devrimi sonrasi yasanan olaylar karsisinda kirsal yerlesimler yok olma tehlikesiyle
kargilasmigtir. Sanayi devrimi sonrasinda; kirsal yerlesimlerde yasam kosullari degismis, kentlere
dogru gocler baslamigtir. Yaganan gogler sonucunda kirsal yerlesimlerde niifus azalmis, geleneksel
dokuda yer alan yapilar islevini yitirmis, yapilar atil duruma gelerek kullanilmayacak durumda harap
olmustur. Geleneksel yapim tekniklerini bilen usta ve malzeme bulamama sorunu, gerekli bakimin
yapilamamasi gibi nedenler de yapilarin atil bir halde harap olmasimi hizlandirmis ve yapilarin
giliniimiize ulasamamasina neden olmustur. Bu siirecte, kirsal yerlesimlerde karakteristik 6zelliklere
sahip mimari degerler, geleneksel doku bozularak kimlik kayb1 yasanmaktadir. Insan (go¢, vandalizm,
vb.) veya doga kaynakli (deprem, sel, heyelan, ¢i1g vb.) sorunlar nedeniyle kiiltiirel miras degerleri
kaybolma riski ile karsilagmaktadir. Kiiltiirel miras degeri tasiyan bu yapilarin korunmasi ve gelecek
nesillere aktarilmasi noktasinda, kirsal yerlesimlerin “’korumanin siirdiiriilebilirligi” baglaminda
incelenmesi ve ¢aligmalarin bu konuda yapilmasi 6nem kazanmistir. Calisma kapsaminda; kirsal
yerlesimler, siirdiiriilebilir koruma kapsaminda turizm ile iliskilendirilerek arastirmalar yapilmustir.
Mimarlik ve turizm ara kesitinde kirsal yerlesimlerin korunmasi ve siirdiiriilebilirliginin saglanmasi
amactyla ulusal ve uluslararasi projeler incelenmistir. Caligmada kirsal miras 6zelligine sahip Osmanl
devleti déneminde kurulan ilk kirsal yerlesimlerden biri olan Bursa ili, Keles ilgesine bagli Gelemig
koyii, kiiltiirel korumanin turizm ile iliskisi baglaminda incelenmistir. Gelemi¢ koyiiniin tarihi,
demografik, ekonomik ve sosyal yapisi analiz edilmis; somut ve somut olmayan kiiltlirel miras
degerleri, yerlesim dokusu ve 6zgiin kimlik degerleri ortaya konmustur. Calismada kirsal yerlesime ait
giiclii, zay1if yonler ve firsatlar ve tehditler belirlenmis; kirsal yerlesime ait sorunlar aktarilmistir. Tim
bu degerlendirmelerden sonra, geleneksel yerlesim dokusunun siirdiiriilebilmesi ve tagidigi kiiltiirel
birikimin gelecek nesillere aktarilabilmesi igin; kirsal yerlesime ait ¢esitli turizm Onerileri ortaya
konmustur. Gelemi¢ ve yakin g¢evresi, once Gelemic¢ geleneksel yerlesiminde daha sonra kentsel
Olgcekte ve yapi bazinda mimari ve turizm anlaminda biitiinciil olarak ele alinmis; yasamin devamliligi
ve korumanin siirdiiriilebilirligini kapsayan turizm miidahaleleri gelistirilmistir.

Anahtar Kelimeler: Kirsal Miras, Koruma, Siirdiiriilebilirlik, Turizm, Gelemic¢, Bursa
New Approaches on The Protection and Sustainability of Rural Heritage: Gelemic Village

Dr. Ogr Uy. Sinem Tapki
Bursa Technical University
Faculty of Architecture and Design, Department of Architecture

Rural settlements faced the danger of extinction in the face of the events that took place after the
industrial revolution. After the industrial revolution; Living conditions in rural settlements have
changed, and migration to cities has begun. As a result of the migrations, the population in rural
settlements decreased, the buildings in the traditional texture lost their function, the buildings became
inactive and were destroyed in an unusable condition. The reasons such as the problem of finding a
master who knows traditional construction techniques and materials, and the inability to perform the
necessary maintenance accelerated the destruction of the buildings in an idle state and caused the
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buildings not to reach the present day. In this process, architectural values with characteristic features
in rural settlements and traditional texture are deteriorated and identity loss is experienced. Cultural
heritage values are at risk of being lost due to human (migration, vandalism, etc.) or natural
(earthquake, flood, landslide, avalanche, etc.) problems. It is important to examine rural settlements in
the context of "sustainability of conservation" and to carry out studies on this subject at the point of
preserving these cultural heritage structures and transferring them to future generations. Scope of
work; Research has been carried out by associating rural settlements with tourism within the scope of
sustainable protection. National and international projects have been examined in order to protect and
ensure the sustainability of rural settlements at the intersection of architecture and tourism. In the
study, Gelemig village of Keles district of Bursa Province, one of the first rural settlements established
in the Ottoman period with rural heritage characteristics, was examined in the context of the
relationship between cultural preservation and tourism. The historical, demographic, economic and
social structure of Gelemi¢ village was analyzed; tangible and intangible cultural heritage values,
settlement texture and unique identity values have been revealed. In the study, the strengths,
weaknesses, opportunities and threats of the rural settlement were determined; rural settlement
problems are explained. After all these evaluations, in order to maintain the traditional settlement
pattern and to transfer the cultural heritage it carries to future generations; Various tourism proposals
for rural settlements have been put forward. Gelemi¢ and its immediate surroundings were handled
holistically in terms of architecture and tourism, first in the traditional settlement of Gelemi¢ and then
on an urban scale and building basis; Tourism interventions covering the continuity of life and the
sustainability of conservation have been developed.

Keywords: Rural Heritage, Conservation, Sustainability, Tourism, Gelemic, Bursa

Bolu iline Ait Cografi isaretli Uriinlerin Belirlenmesi
Dr. Ogr. Uy. Siileyman Akkasoglu
Dogus Universitesi

Bolu ili cografi konumu, sahip oldugu iklim ve mutfak kiiltiirii agisindan Tiirkiye’nin 6nemli
sehirlerinden birisidir. Ulke ve illerin sahip olduklar1 kiiltiirel ve ydresel yiyecek-igecekleri
koruyabilmeleri ve gelecek nesillere aktarabilmesi noktasinda cografi isaret tescillerine sahip olmalari
onem arz etmektedir. Bu dogrultuda c¢alismanin amaci Bolu ilinin cografi isaret tesciline sahip
iiriinlerinin tespit edilmesidir. Calismanin amaci dogrultusunda Tiirk Patent ve Marka Kurumunun
web sitesinde kayitlh Bolu iline ait cografi isaret tesciline sahip olan firiinler igerik analizi ile
incelenmigtir. Tiirkiye genelinde en ¢ok cografi isaret alan iller siralamasinda 12. sirada 25 cografi
isaretli iiriin ile Bolu ve Bursa illeri yer almaktadir. Bolu ilindeki cografi isaretli toplam 25 iiriiniin 20
tanesinin mahreg isaretli, 5 tanesinin mense adi olarak tescil edildigi belirlenmistir. Ayrica 10 cografi
isaretli {irlinlinde bagvuru asamasinda oldugu tespit edilmistir. Bolu ilindeki cografi isaretli {irlinler
iirlin grubu dagilimi agisindan incelendiginde en ¢ok firincilik ve pastacilik mamulleri, hamur igleri,
tatlilar Griin grubunda {irlinlerin tescil edildigi sonucuna ulasilmistir. Aragtirmanin Bolu ilindeki
cografi isaretli iiriinleri biitiinclil bir bakis acisi ile ele almasi agisindan ilgili alan yazina katki
saglayacagi diigiiniilmektedir.

Anahtar Kelimeler: Cografi Isaret, Mahre¢ isareti, Mense Adi, Bolu

Determination of Geographical Marked Products of Bolu Province
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Bolu is one of the important cities of Turkey in terms of its geographical location, climate and
culinary culture. It is important that countries and provinces have geographical indication registrations
in order to protect their cultural and regional food and beverages and to transfer them to future
generations. In this direction, the aim of the study is to determine the products with geographical
indication registration in Bolu province. In line with the purpose of the study, the products that have
the geographical indication registration of the province of Bolu registered on the website of the
Turkish Patent and Trademark Office were examined by content analysis. Bolu and Bursa provinces
take the 12th place in the list of provinces with the most geographical indications in Tiirkiye, with 25
geographical indication products. It has been determined that 20 of the 25 products with geographical
indication in Bolu province are registered as the name of origin and 5 of them are registered as the
name of origin. In addition, 10 geographically marked products were found to be in the application
stage. When the geographically indicated products in Bolu province are examined in terms of product
group distribution, it is concluded that the products in the product group of bakery and pastry
products, pastries and desserts are mostly registered. It is thought that the research will contribute to
the relevant literature in terms of considering the handling the geographically indicated products in
Bolu with a holistic perspective.

Keywords: Geographical Indication, Mahre¢ Mark, Name of Origin, Bolu

GAP Gurme Programlarinda ihmal Edilen Bir Rota: Kilis, Kiiltiirel Degerleri ve Lezzetleri

Dr. Ogr. Uy. Siileyman Saz
Bolu Abant izzet Baysal Universitesi
Turizm Fakiiltesi Turizm Rehberligi Ana Bilim Dali

suleyman.saz@ibu.edu.tr

Gap programlari biinyesinde 6zel ilgi turlar1 kapsaminda degerlendirilebilecek olan gurme turlari son
yillarda oldukga biiyiik bir ilgi ile karsilanmaktadir. Bélgenin sahip oldugu kiiltiirel degerler ve yerel
lezzetler bu programlarin yalnizca ulusal diizeyde degil aym1 zamanda uluslararasi ¢apta ilgi
gormesine neden olmaktadir. Oyle ki bolgenin lokomotif sehirlerinden sayilan Gaziantep’in diinya
mutfaklar1 arasinda kendi adiyla tescilli bir konumu olmasi ve uluslararasi lezzet festivallerine ev
sahipligi yapmasi bolge adina sahip olunan potansiyelin bir gostergesidir. Adana, Hatay, Sanliurfa,
Mardin, Diyarbakir, Adiyaman, Kahramanmaras ve Kilis gibi bolgenin diger sehirlerinin mutfak
zenginligi de dikkate deger nitelikte bir ¢esitlilik ve zenginlik arz etmektedir. Ne var ki bolgenin
kiigiik illerinden olan ve daha 6ncesinde Gaziantep’in bir ilgesi konumunda bulunan Kilis, gurme
programlar1 kapsaminda hak ettigi ilgiyi gorememektedir. Seyahat acentelerinin diizenledigi turlar
kapsaminda ¢ok az yer bulan Kilis, hem sahip oldugu tarihi ve kiiltiirel degerleriyle hem de
gastronomik nitelikleriyle mutlak surette yer verilmesi gereken bir destinasyondur. Oylum Hoytik,
Yesemek Acik Hava Miizesi, Tiirk-Islaim dénemi yapilari, sehir dokusu, ve yeni acilan miizesiyle
kiiltiir rotasinin énemli bir duragi olacak potansiyelin yani sira, kendi adiyla anilan Kilis Tavasi, Oruk
Kebabi, Cennet Camuru gibi kendine 06zgii lezzetleriyle de gurme turlar1 i¢in gezilip goriilmesi
gereken bir sehirdir. Bu bildirinin amaci Kilis’in sahip oldugu bu degerlere, uluslararasi bir
gastronomi etkinliginde yer vererek hem ulusal hem de uluslararasi diizeyde sehrin potansiyeline ve
hak ettigi yere dikkat gekmektir.
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A Neglected Destination in GAP Gastronomy Programs: Kilis, Its Cultural Values and Flavours
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Gastronomy tours, which can be included in special interest tours within the scope of GAP programs,
have been met with great interest in recent years. The cultural values and local flavours of the region
have not only attracted national attention but also international interest. This is proved by the fact that
Gaziantep, one of the leading cities in the region, has a registered position among world cuisines and
hosts international flavour festivals, indicating the potential of the region. The culinary richness of
other cities in the region such as Adana, Hatay, Sanlurfa, Mardin, Diyarbakir, Adiyaman,
Kahramanmaras, and Kilis is also noteworthy for its diversity and richness. However, Kilis, one of the
small cities in the region and formerly a district of Gaziantep, does not receive the attention it
deserves within gastronomy programs. Kilis, which is a must-see destination with its historical and
cultural values as well as gastronomic qualities, has been given very little space in tours organized by
travel agencies. In addition to its potential to be an important stop on the cultural route with Oylum
Mound, Yesemek Open Air Museum, Turkish-Islamic period structures, urban texture, and its newly
opened museum, Kilis is a city that should definitely be visited on gastronomy tours with its unique
flavours such as Kilis Tava, Oruk Kebab and Cennet Camuru (heaven mud). The aim of this paper is
to draw attention to the potential and deserved position of Kilis on both national and international
levels by featuring its values in an international gastronomy event.

Keywords: Kilis, Gastronomy Tours, Cultural Values, Local Flavours
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Sahip oldugu kiiltiirel 6zellikleriyle popiiler turizm bolgelerinden biri olan ve Ege Bolgesi’nde yer
alan Birgi Koyii, 2022 yilinda Unesco Diinyanin En lyi K&yleri Listesi’ne dahil olmustur. Bu
calismanin amaci Birgi Koyii hakkinda turistlerin sosyal iletisim aglarindan biri olan TripAdvisor
sitesi iizerinden, yerli ve yabanci turistlerin yapmis olduklari yorumlar1 incelemektir. Ayrica bu
bilgilerle birlikte yerli ve yabanci turistlerin Birgi Kdyili'ne seyahat etme motivasyonlarinin da
belirlenmesi amaglanmistir. Aragtirma kapsaminda temel yontem nitel arastirma yontemlerinden biri
olan dokiiman incelemedir. Ilgili literatiir incelendiginde TripAdvisor internet sitesi araciligi ile
destinasyonlar ve igletmeler hakkinda yorumlara yonelik ¢aligmalarin oldugu goriilmektedir. Bu
baglamda, TripAdvisor {izerinden arastirmaya konu olan Birgi Koyii ile ilgili yerli ve yabanci
ziyaretgiler tarafindan yapilan yorumlar incelenmistir. Bu siirecte 2023 yilim1 da kapsayan tiim
yorumlar dahil edilmistir. Arastirma siirecinde verileri saglayan ziyaret¢i yorumlarinin analiz siireci
icerik analizi teknigi ile siiflandirilmigtir. Siiflandirilan verilerin betimlenmesinde de ziyaretci
yorumlarindan elde edilen bilgilerin dogrudan alint1 yoluyla aktarilmasi yapilmistir. Yapilan ¢alismada
Birgi Koyii’niin destinasyon olarak secilmesi arastirmanin farkliligini ortaya koymaktadir.

Anahtar Kelimeler: Birgi, TripAdvisor, Turist Yorumlari
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Birgi Village, located in the Aegean Region and one of the popular tourism destinations with its
cultural features, has been included in the World List of UNESCO Best Villages since 2022. The aim
of this study is to examine the reviews made by domestic and foreign tourists on TripAdvisor, one of
the social communication networks of tourists, about Birgi Village. In addition, it is aimed to be
identified the motivations of domestic and foreign tourists travelling to Birgi Village within the scope
of the data acquired. Document analysis is one of the basic qualitative research methods used in the
study. When the relevant literature is examined, studies on comments about destinations and
businesses through the TripAdvisor website are observed. In this context, comments made by local
and foreign visitors on TripAdvisor about Birgi Village, which is the subject of the research, have
been examined. All comments covering the year 2023 have been included in this process. During the
research process, the analysis of visitor comments providing data has been classified using content
analysis technique. In describing the classified data, the information obtained from visitor reviews has
been directly quoted. The selection of Birgi Village as a destination in the study reveals the
distinctiveness of the study.

Keywords: Birgi, TripAdvisor, Tourist Reviews

Yiyecek Icecek Isletmelerine Karbon Ayak izini Azaltacak Uygulamalar
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Gilinlimiizde, iklim degisikligi sorunu giderek artmakta ve karbon emisyonlart bu sorunu koétiilestiren
onemli bir etken haline gelmektedir. Bu nedenle, yiyecek icecek sektorii gibi ¢evre iizerinde 6nemli
bir etkisi olan endistriler, karbon ayak izini azaltmaya yonelik uygulamalar yapmaktadir. Bu
uygulamalar arasinda, yenilenebilir enerji kullanimi, sifir atik politikasi, geri doniisiimlii ambalaj
kullanimi ve tedarik zinciri yonetimi bulunmaktadir. Yiyecek igecek isletmeleri, yenilenebilir enerji
kaynaklarina gegerek, fosil yakit kullanimimi azaltarak ve enerji verimliligini artirarak karbon ayak
izini azaltabilmektedirler. Ayrica, sifir atik politikasi uygulayarak, atiklarin dogru bir sekilde
yoOnetilmesini ve geri doniistiiriilmesini saglayabilmektedirler. Yiyecek igecek isletmeleri, geri
doniislimlii ambalaj kullanarak, ambalaj atiklarinin azaltilmasma katkida bulunabilirler. Tedarik
zinciri yonetimi de yiyecek igecek igletmelerinin karbon ayak izini azaltmalarina yardimci
olugmaktadir. Bu yontem, tedarik zincirindeki iirlinlerin ¢evresel etkisini azaltmak amaciyla, tiretim ve
tedarik siirecinin analiz edilmesini igermektedir. Yiyecek icecek isletmelerinin karbon ayak izini
azaltmak ic¢in bircok uygulama mevcuttur. Bu uygulamalarin, ¢evre iizerinde olumlu bir etki
yaratmasimin yaninda, aym1 zamanda isletmelerin maliyetlerini de azaltarak rekabet avantaji
saglayacagl oOngoriilmektedir. Bu calismada nitel veri toplama yontemlerinden dokiiman analizi
kullanilmig olup, yiyecek icecek isletmelerinde karbon ayak izini azaltacak uygulamalar incelenerek
igletmeler igin Oneri niteliginde yol gosterici bir belge olusturulmasi hedeflenmektedir.

Anahtar Kelimeler: Karbon ayak izi, sifir atik, siirdiiriilebilirlik.
Applications to Reduce Carbon Footprint for Food and Beverage Industry
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Increasingly, the issue of climate change is becoming a growing concern and carbon emissions are a
major factor exacerbating this problem. Therefore, industries such as the food and beverage sector,
which have a significant impact on the environment, are implementing practices to reduce their
carbon footprint. Among these practices are the use of renewable energy, zero waste policies, the use
of recyclable packaging, and supply chain management. Food and beverage companies can reduce
their carbon footprint by transitioning to renewable energy sources, reducing fossil fuel use, and
increasing energy efficiency. In addition, implementing a zero waste policy can ensure proper waste
management and recycling. By using recyclable packaging, food and beverage businesses can
contribute to reducing packaging waste. Supply chain management also helps food and beverage
companies reduce their carbon footprint. This method involves analyzing the production and supply
process to reduce the environmental impact of products in the supply chain. There are many practices
available for food and beverage businesses to reduce their carbon footprint. These practices are
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expected to have a positive impact on the environment, while also reducing costs and providing a
competitive advantage for businesses. This study uses document analysis as a qualitative data
collection method to examine practices that can reduce the carbon footprint of food and beverage
businesses, with the aim of creating a guiding document that provides recommendations for
businesses."

Keywords: Carbon footprint, zero waste, sustainability.

Eski Mezopotamya ve Anadolu’da A¢chk
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Tarimda usta olan Mezopotamya toplumu kitlik zamanlarinda hayatta kalmak i¢in karmasik bir gida
depolama sistemi gelistirmistir. Uriiniin fazlasi, yiyecegi sel ve haserelerden koruyan kerpicten
yapilmis biiyiik, yiikseltilmis platformlar olan tahil ambarlarinda depolanmistir. Tahil ambarlari,
ekinlerin kolay taginmasini saglamak ig¢in genellikle tarlalara yakin yerlestirildi. Mezopotamyalilar
genis ticaret aglartyla tanindiklar i¢in depolanan yiyecekler hem vergi 6demek hem de bir ticaret
araci olarak da kullanmiglardir. Kitlik zamanlarinda, tahil ambarlarinda depolanan yiyecekler niifusu
beslemek igin kullaniliyordu. Yiyecek iiretimi genellikle kuraklik, hagereler ve seller gibi faktorler
tarafindan sekteye ugruyor, tahil ambarlari her zaman yeterli yiyecek saglayamiyor ve bu durum
Mezopotamya’da aglik sorununa neden oluyordu. Bununla birlikte Mezopotamyalilar, ¢cok sayida
insanin ve kaynagin seferber edilmesini gerektiren askeri seferlerinin bir sonucu olarak aglikla kars1
karstya kaldilar. Nitekim Asur krali Asurbanipal’in idaresi zamaninda Asur imparatorlugu, i¢ isyan ve
komsu kralliklardan gelen dis tehditler de dahil olmak iizere bir dizi zorlukla karsi karsiya kaldi. Bu
zorluklar genellikle gida kithigina yol agti. Asurbanipal’in hiikiimdarlig1 sirasindaki en dikkate deger
aclik orneklerinden biri, Asur Imparatorlugu’nun baskenti olan Ninive sehrinde meydana geldi.
Tarihsel kayitlara gére, MO 648 yilinda Ninive’de biiyiik bir kitlik meydana geldi. Bu kitlikta, gekirge
vebasi, kuraklik ve askeri ¢atigma gibi faktorlerin de etkisi vardir. Ninive’deki kitlik siddetliydi ve
yaygin bir aglik ve 6liime yol acti. Sehrin niifusu, hayatta kalabilmek i¢in yabani ot yemek hatta
yamyamlik gibi asir1 dnlemlere bagvurmak zorunda kaldi. Bu vahim durum {iizerine Asurbanipal’in
kendisi harekete gegmek zorunda kaldi ve Ninive halkina yiyecek ve diger kaynaklarin dagitilmasini
emretti. Diger taraftan temel ge¢im kaynagi tarim ve hayvancilik olan Hitit {ilkesinde de aglik sorunu
yasanmustir. Hitit krali III. Arnuvanda Hitit iilkesinde yasanan kitlik sonucu gerceklesen aglik sonucu
tahil ihtiyacim1 karsilamak tizere Misir krali Merneptah’tan yardim istermistir. Hitit memleketine
bugday sevkiyatini anlatan RS. 20.212 numarali metin, Hitit memleketine gemiler vasitasiyla
Mukis’ten tahil sevkiyati yapildigini aktarir. Bu ¢aligmanin amaci Asur ve Hitit yazili kaynaklari
1s181nda, Eski Yakindogu’da yiyecek sikintisi i¢in alinan dnlemler hakkinda bilgi vermektir.
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Proficient at agriculture, Mesopotamian society developed a complex food storage system to ensure
their survival in times of famine. The surplus of produce was stored in granaries, which are large,
elevated platforms made of adobe that protected food from flooding and pests. Granaries were often
placed close to the fields to allow easy transportation of crops. Because the Mesopotamians were
known for their extensive trade networks, stored food was also used as a means of paying taxes and
trading. In times of famine, food stored in granaries was used to feed the population. Food production
was often hampered by factors such as drought, pests and floods, granaries were not always able to
provide adequate food, causing starvation in Mesopotamia. Also, the Mesopotamians faced famine as
a result of their military campaigns, which often required the mobilization of large numbers of people
and resources. During the rule of the Assyrian king Ashurbanipal, the Assyrian Empire faced a
number of challenges, including internal rebellion and external threats from neighboring kingdoms.
These difficulties often led to food shortages. One of the most notable instances of famine during
Ashurbanipal's reign occurred in the city of Nineveh, the capital of the Assyrian Empire. According to
historical records, a great famine occurred in Nineveh in 648 BC. Factors such as locust plague,
drought and military conflict also contributed to this famine. The famine in Nineveh was severe and
caused widespread starvation and death. The population of the city had to resort to extreme measures
to survive, such as eating weeds and even cannibalism. In response to this dire situation, Ashurbanipal
himself had to act and ordered the distribution of food and other resources to the people of Nineveh.
On the other hand, there was a problem of hunger in the Hittite country, whose main source of
livelihood was agriculture and animal husbandry. Hittite king III. Arnuwanda asked the Egyptian king
Merneptah for help to fulfill his grain needs as a result of the famine in the Hittite country. Describing
the wheat shipment to the Hittite homeland, RS. 20.212 states that grain was shipped from Mukis by
ships to the Hittite homeland. The aim of this study is to give information about the measures taken
for food shortage in the Ancient Near East in the light of Assyrian and Hittite written sources.

Keywords: Hunger, Hittite, Assyria

Afet Yonetiminde Mobil Mutfak Uygulamalarinin Stratejik Onemi
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Diinya lizerinde birgok cografyada yasanan dogal afetlerin yol actigi can ve mal kayiplari, afet
yonetimi ve koordinasyonunun {ilkeler i¢in ne denli 6nemli oldugunu gozler 6niine sermektedir.
Deprem, yangin sel gibi felaketler sonucunda zarar goren insanlar barinma ihtiyaglarini karsilamakta,
gidaya ve suya ulasmakta giicliik cekerken; gida giivenligi, hijyen ve atik yonetimi gibi sorunlarla da
miicadele etmektedir. Mobil mutfak uygulamalari, bu gibi durumlarda afetlerden etkilenenlerin
beslenme ihtiyacinin giderilmesinde gidalarin hazirlanmasi ve dagitimi igin verimli bir ¢dziim imkan
sunmaktadir. Bununla birlikte hizli kurulumu, uygun maliyeti, afetzedelerle iletisim kolaylig1 ve gida
yardimlarinin etkin olarak degerlendirilmesine olanak saglamasi gibi avantajlar1 sayesinde afet
yonetiminde stratejik bir rol iistlenmektedir. Bu caligmada afetlerden etkilenenlere yiyecek
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ulastirmada hizli, pratik ve esnek bir yontem olan mobil mutfaklarin éneminin vurgulanmasi ve
faydalarinin tespit edilmesi hedeflenmistir. Bu amagcla ikincil veri toplama tekniklerinden literatiir
taramas1 yapilmis, elde edilen bilgiler derlenerek gelecekte yasanabilecek acil durumlarda aliacak
onlemler ve saglanacak gida desteginin dogru sekilde ulastirilmasinda mobil mutfaklarin konumunun
ortaya konulmasi amaglanmastir.
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The loss of life and property caused by natural disasters in many geographies around the world,
reveals how important disaster management and coordination is for countries. While people who have
been damaged because of disasters such as earthquakes, fires and floods are struggling to meet their
shelter needs, reach food and water; it also struggles with problems such as food safety, hygiene and
waste management. Mobile kitchen applications offer an efficient solution for the preparation and
distribution of food in such cases to meet the nutritional needs of those affected by disasters. In
addition, it plays a strategic role in disaster management thanks to its advantages such as fast
installation, affordable cost, ease of communication with the victims and enabling the efficient
evaluation of food aid. It is aimed to emphasize the importance of mobile kitchens, which is a fast,
practical and flexible method of delivering food to those affected by disasters, and to determine their
benefits. For this purpose, the literature obtained from data collection techniques has been made, the
information obtained is compiled, and the measures for the emergency dimensions that may be
experienced at the end and the correct delivery of food support to be provided, enable to reveal the
mobile kitchens.

Keywords: disaster, mobile kitchen, nutrition, disaster management
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Son yillarda gastronomi turizmi, destinasyonlara ve isletmelere olan talebi arttirmakta ve rekabet
istiinligii saglamaktadir. Deniz, kum, gilines ve kiiltiir turizmi ile ¢cok sayida turiste ev sahipligi yapan
Izmir ili de cesitli gastronomi degerlerine sahiptir. Bu calismanin amaci Izmir’in gastronomi
turizminin gelismislik diizeyinin incelenmesidir. Veriler, izmir’in en ¢ok ziyaret edilen Selguk, Cesme
ve Konak ilgelerinde yer alan turizm isletmelerinin g¢alisanlarindan anket yontemi aracilifiyla
toplanmistir. Anket, kolayda 6rnekleme yontemiyle Eyliil 2022 — Subat 2023 arasinda uygulanmustir.
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Anket formunda Oguz ve Unur (2018) tarafindan gelistirilen 42 maddelik Gastronomi Turizminde
Gelismislik Gostergeleri Olgegi ve katilimeilarin demografik dzelliklerini belirlemeye yénelik ifadeler
yer almaktadir. Arastirma bulgularina gore; calisanlar “Izmir’de sunulan yiyecek ve iceceklerin
cesitliligi” ifadesinin Izmir’in gastronomi turizmi ile ilgili en 6nemli bulgu oldugunu ve “izmir’de
yerel gastronomi ve gastronomi turizmi topluluklarinin varligi” maddesinin ise en Onemsiz unsur
oldugunu belirtmiglerdir. Bir baska 6nemli bulgu, “izmir’de gastronomik iiriinleri igeren seyahat
brosiirlerinin varlig1” ifadesinin “Yok” olarak cevaplandiriimasi ve “izmir’deki turistik gastronomi
brosiirlerinin ve internet sitelerinin birkag yabanci dile gevrilmesi” ifadesinin ise “Yetersiz” olarak
cevaplandirilmasidir. Bununla birlikte “Izmir’deki tabela ve bilgilendirme sistemi” ifadesi “Yeterli”
olarak cevaplandirilmigtir. Aragtirmanin dikkat ¢eken bir diger bulgusu da turizm igletmelerinin
calisanlar1 tarafindan Izmir’de turizm isletmelerinde calisan kalifiye personelin miktarca yetersiz
bulunmus olmasidir. Elde edilen bulgulara bagli olarak bazi oneriler gelistirilmistir. Bunlarin ilki,
[zmir’in gastronomik fiiriinlerine yonelik brosiirlerin hazirlanmasidir. Ikincisi, bu brosiirlerin ve
bunlarla ilgili internet sitelerinin farkli dillerde hazirlanmasidir. Bu tiir tanitim ¢alismalarmin izmir i1
Turizm Miidiirliigii ve Tirkiye Turizm Tanitim ve Gelistirme Ajansit basta olmak fizere yerel
yonetimler ve gastronomi dernekleri tarafindan ortak temalar etrafinda hazirlanmas1 fayda
saglayacaktir. Son olarak, kalifiye isgoren ihtiyacini karsilayabilmek i¢in izmir’de bulunan yaygin ve
oOrgiin egitim kurumlarinda gastronomi turizmi odakli egitimler diizenlemelidir.

Anahtar Kelimeler: Gastronomi, turizm, izmir
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In recent years, gastronomy tourism increases the demand for destinations, businesses, and provides a
competitive advantage. Izmir City, which hosts many tourists with sea, sand, sun and cultural tourism,
has also various gastronomic values. The aim of this study is to examine the development level of
gastronomy tourism in Izmir City. Data were collected using survey method from the employees of
tourism enterprises in Selcuk, Cesme, and Konak, which are the most visiting districts of Izmir. The
survey was conducted by convenience sampling technique between September 2022 and February
2023. The questionnaire form includes the 42-item Indicators of Development in Gastronomy
Tourism Scale developed by Oguz and Unur (2018) and statements to determine the demographic
characteristics of the participants. According to the findings, the employees stated that “Diversity of
food and beverages offered in Izmir” item was the most important item among the items related to
gastronomy tourism in Izmir and also stated that “Local gastronomy and gastronomy tourism
communities in izmir” was the least important item among them. Another finding showed that
"existence of Travel brochures containing gastronomic products in Izmir" was mostly answered as
“No”, and another item “Translating touristic gastronomy brochures and websites in izmir into several
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foreign languages” was answered as “Insufficient”. However, the item “There is signage and
information system in Izmir” was mosty answered as “Sufficient”. Another important finding of the
study was that the numbers of employees working in tourism enterprises was found as insufficient by
the employees of the tourism enterprises. Some recommendations were developed based on the
findings of the study. The first recommandation was to prepare brochures regarding gastronomic
products of Izmir. Second, these brochures and websites should be prepared in different languages. It
will be beneficial to manage these types of promotional activities around common themes with the
help of Izmir Provincial Directorate of Tourism and the Turkish Tourism Promotion and Development
Agency (TGA), as well as local governments and gastronomy associations. Lastly, gastronomic
tourism oriented training in non-formal and formal education institutions in Izmir should be organized
to meet the need for qualified employees.
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