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HATAY BUYUKSEHIR BELEDIYE BASKANI SAYIN
MEHMET ONTURK'UN ONSOZU

Hatay, sahip oldugu tarihsel birikimi ve ¢ok kiiltiirlii yapisiyla, mutfak kiltiiriinii bir yasam
bicimine doniistiirmiis nadir sehirlerden biridir. Bu topraklarda gastronomi; yalnizca yemek
kultirini degil, birlikte yasama gelenegini, liretim bilgisini ve toplumsal hafizay1 da yansitan
giiclii bir degerdir. Hatay mutfagy, yiizyillar boyunca farkli medeniyetlerin izlerini tasiyarak
sekillenmis; bugiin ise bu zenginligiyle ulusal ve uluslararasi diizeyde 6nemli bir kilttrel
miras olarak 6ne ¢ikmaktadir.

Hatay’in gastronomi alanindaki bu 6zgun kimligi, 2017 yilinda UNESCO Yaratic1 Sehirler
Agr'na gastronomi alaninda dahil edilmesiyle uluslararasi dlgekte tescillenmistir. Bu unvan,
Hatay mutfaginin yalnizca korunmasi gereken bir miras olmadigini; bilimsel ¢alismalar,
akademik tUretim ve siirduriilebilir yaklasimlar araciligiyla gelecege tasinmasi gereken
evrensel bir deger oldugunu ortaya koymaktadir.

Elinizdeki bu kitap, Deneyimsel Gastronomi Kongresi (EGCON 2025) kapsaminda liretilen
bilimsel ¢alismalarin bir araya getirildigi kiymetli bir akademik kaynaktir. Kitapta yer alan
bildiriler; gastronomiyi deneyim, kiiltiir, siirdiiriilebilirlik ve toplumsal yap1 boyutlariyla ele
alarak, Hatay’'in zengin mutfak mirasini bilimsel bir perspektifle degerlendirmektedir. Bu
yonliyle eser, akademi ile yerel degerlerin bulustugu o6nemli bir referans niteligi
tasimaktadir.

6 Subat 2023 tarihinde yasanan depremlerin ardindan Hatay, biiylik bir dayanisma ve
kararhlikla yeniden ayaga kalkma stlirecine girmistir. Bu siirecte yerel liretimin, tarimin ve
mutfak kiltiriiniin korunmasi ve gliclendirilmesi; yalnizca ekonomik degil, ayn1 zamanda
toplumsal ve kiiltiirel iyilesmenin de temel unsurlarindan biri olmustur. Gastronomiyi bu
iyilesme siirecinin merkezine almak, sehrimizin kimligini koruma ve gelecege tasima
iradesinin 6nemli bir gostergesidir.

Deneyimsel Gastronomi Kongresi kapsaminda hazirlanan bu bildiri kitabi; gastronominin,
yeniden yapilanma siirecinde nasil birlestirici ve doniistiirticii bir rol listlenebilecegini
ortaya koymaktadir. Akademik bilgi ile saha deneyimini bulusturan bu ¢alismalarin, Hatay’'in
UNESCO Gastronomi Sehri kimligini daha da giliclendirecegine ve literatiire degerli katkilar
sunacagina inaniyorum.

Hatay Biiyiiksehir Belediyesi olarak; kiultlirel mirasimiza sahip c¢ikan, yerel iiretimi
destekleyen ve bilimin rehberliginde gelecegi insa eden her ¢alismay1 desteklemeye devam
edecegiz. Bu kapsamda hazirlanan Deneyimsel Gastronomi Kongresi Ozet Bildiriler
Kitabi’'nin, Hatay’in mutfak kiiltiiriinii ve gastronomi alanindaki uluslararasi konumunu
gliclendiren kalic1 bir eser olmasini temenni ediyor; emegi gecen tiim akademisyenlere,
paydas kurumlara ve katki sunan herkese tesekkiir ediyorum.

Mehmet ONTURK

Hatay Biiyiiksehir Belediye Baskani



HATAY MUSTAFA KEMAL UNIVERSITESI REKTORU SAYIN
PROF. DR. VEYSEL EREN’iN ONSOZU

Kiiltlirlerin mutfakta bulustugu, tarihin damakta iz biraktig1 topraklardayiz... Akdeniz’in
kalbinde, medeniyetler besigi Hatay’da, bir lezzet yolculuguna ¢ikiyoruz. 17-18 Mayis 2025
tarihlerinde diizenlenen Deneyimsel Gastronomi Kongresi (EGCON), yalnizca bir akademik
etkinlik degil, ayn1 zamanda bellegin, cografyanin, doganin ve insanin el ele vererek
sekillendirdigi ¢cok katmanl bir deneyimdir.

Kongremiz; deprem gibi biliyiik afetlerin ardindan siirdiiriilebilir yasamin ve yerel
mutfaklarin nasil yeniden sekillendigini gozler ontline sererken, Hatay halkinin yasadigi
dontisiim siirecine gastronomi penceresinden bakmaktadir. Bu yilki EGCON, "deneyim"
kavramini yalnizca tat ve koku ile sinirlamayip, hasattan mutfaga, kayiptan umuda,
gecmisten gelecege uzanan bir biitlinliikle ele almaktadir.

Kongre programinda yer alan oturumlar; afet sonrasi mutfak organizasyonlarindan,
geleneksel tarim irilinlerinin korunmasina; gastronomik turizmden, yapay zeka ile
kisisellestirilmis menii tasarimlarina kadar pek ¢ok konuyu kapsamaktadir. Bu ¢esitlilik,
disiplinlerarasi bir yaklasimin ve kolektif bir gabanin tirtintidiir.

Katilimcilarimiz, yalnizca bildiri sunmakla kalmamis; yerel tarlalarda hasat yaparak, Hatay’in
kadim triinleriyle yogrulmus kahvaltilara ve yemek deneyimlerine katilarak, mutfagin
sosyolojik ve kiiltiirel dokusuna birebir temas etme firsati yakalamistir. Bilimin, deneyimin
ve kiiltiirel etkilesimin i¢ ice gectigi bu etkinlik, gelecegin gastronomisini anlamak ve
sekillendirmek adina 6nemli bir zemin sunmaktadir.

Bu kiymetli kongrenin gerceklesmesinde emegi gecen tiim bilim insanlarina, katki sunan
kurumlara, sahada deneyim saglayan tiretici ve as¢ilara, goniilliilere ve elbette Hatay halkina
stikranlarimizi sunariz.

Lezzetin otesine gecen bir yolculukta, sizleri hem akademik hem de duygusal anlamda
doyuracak bu calismalari keyifle okumaniz dilegiyle...

Prof. Dr. Veysel EREN

Hatay Mustafa Kemal Universitesi Rektorii



HASAT VE TEOFARMIN KURUCUSU SAYIN
ELIiF OVALI’'NIN ONSOZU

Topragin bereketiyle, insanin emegiyle, bellegin derinligiyle yogrulmus bir cografyada yer
alan Hatay’da Deneyimsel Gastronomi Kongresi’'nin diizenlenmesi bizim i¢in ¢ok biiyiik
anlam ifade ediyor.17-18 Mayis 2025 tarihlerinde gerceklesen Deneyimsel Gastronomi
Kongresi (EGCON), yalnizca bir akademik bulusma degil; ayn1 zamanda Hatay’in uretici
gliclini, tarimsal mirasini ve gastronomik ¢esitliligini stirduriilebilir bir gelecek i¢in yeniden
kurgulayan bir yolculuktur. Bu yolculukta, TEOFARM ve HASAT olarak dogayla uyumlu,
yerel olani yticelten ve topluluklari giiclendiren bir anlayisla ev sahipligi yapmaktan gurur
duyuyoruz.

Hatay’da hiiziinlii ama depremin yaralarini sarmaya kararl bir ruhla yola devam ediyoruz.
Depremin izlerini yalnizca yapilarda degil, toplumun ruhunda da gérmek miimkitin. Ancak
bu topraklar, binlerce yillik birikimiyle nasil yeniden filizlenebilecegini ¢ok iyi bilir. Hatay,
bereketin, ¢ok kiiltiirliiliiglin ve dayanismanin viicut bulmus halidir. EGCON Deneyimsel
Gastronomi Kongresi'ni HASAT catis1 altinda tam da bu bilin¢gle, hem topragin hem de
insanin yeniden canlanmasini odaga alarak gercgeklestirdik.

HASAT (Hatay Tarim Sanat ve Tasarim Girisimcilik Merkezi), tarimi yalnizca iiretim olarak
degil; sanat, kiiltiir ve girisimcilikle i¢ ice gecmis bir yasam bi¢imi olarak ele alir. Bu yaklasim,
EGCON’un evrensel akademik diliyle bulustugunda; kadim tarifler, yerel tohumlar, mikro
deneyimler ve kolektif hafizayla zenginlesen ¢ok katmanli bir paylasim ortami dogdu.
Deneyimsel gastronomi baslig1 altinda topladigimiz bildiriler, yalmzca lezzetleri degil;
gecmisi, kimligi ve siirdiiriilebilir gelecegi de tartismaya acti.

Kongremiz siiresince yalnizca akademisyenler degil; ciftciler, sanatcilar, sefler, 6grenciler ve
kamu temsilcileri ayni sofrada bir araya geldi. Bu ¢ok disiplinli bulusma, Hatay’in yeniden
ayaga kalkma iradesine ve gidanin birlestirici giicine duydugumuz inancin somut bir
gostergesidir. Bildiri 6zetlerinden olusan bu kitap, yalnizca bir kongrenin ¢iktisi degil, ayni
zamanda Hatay'in topragina ve kiiltiirtine duyulan sayginin bir ifadesidir.

Kongremize destek veren Sayin Valimiz, Sayin Rektoriimiiz, Sayin Belediye Baskanimiz,
Sayin Ticaret Odasi baskanimiz ve GADER Baskanimiza en icten tesekkiirlerimizi ve
saygilarimizi sunuyoruz. TEOFARM ve HASAT adina. bu siirecin pargasi olan herkese,
akademik emegini ve gonliinii ortaya koyan tiim paydaslarimiza siikranlarimizi sunariz.
Umutla yeseren bir gelecek icin, topragin ve sofranin bereketinde bulusmak dilegiyle...

Elif Ovali
HASAT ve TEOFARM Kurucusu



DUZENLEME KURULUNUN ONSOZU

Degerli akademisyenler, arastirmacilar, sektor temsilcileri ve bilim diinyasinin kiymetli
mensuplari,

17-18 Mayis 2025 tarihlerinde, kadim medeniyetlerin bulusma noktasi olan Hatay’'da
gerceklestirilen Deneyimsel Gastronomi Kongresi (EGCON)’'nin bilimsel ¢iktilarinin bu
Bildiri Kitab1 araciligiyla akademik camiaya sunulmasindan biiyik memnuniyet
duymaktayiz.

Deneyimsel Gastronomi Kongresi, gastronomiyi yalnizca yemek tUretimi ve tiiketimiyle
sinirli bir alan olarak degil; kiltiir, bellek, mekan, duyular ve toplumsal etkilesimler
baglaminda ele alan disiplinleraras1 bir tartisma zemini olusturmayr amaglamistir.
Kongrenin, afet sonrasi yeniden yapilanma siirecinde olan Hatay’da diizenlenmesi,
gastronominin iyilestirici, birlestirici ve doniistiiriicii potansiyelini goriintir kilan 6zgtin
bir baglam sunmustur.

Kongre kapsaminda sunulan bildiriler; afet sonrasi beslenme pratiklerinden yerel tarim
urunlerinin siirdirilebilirligine, gastronomik turizmden deneyim tasarimina, geleneksel
mutfak bilgisinden dijital ve yenilik¢i yaklasimlara kadar uzanan genis bir tematik
cercevede ele alinmistir. Alaninda yetkin hakemler tarafindan titizlikle degerlendirilen bu
calismalar, deneyimsel gastronomi literatiirtine nitelikli ve glincel katkilar sunmaktadir.

Kongre siirecinde benimsenen yaklasim, teorik bilginin sahayla, akademik tiretimin yerel
pratiklerle bulusmasini esas almistir. Katilimcilarin Hatay’'in iiretim alanlarinda, yerel
mutfak kiltlriiyle ve gastronomik mirasiyla dogrudan temas kurmalari; gastronominin
yalnizca akademik bir inceleme konusu degil, ayn1 zamanda yasanan ve paylasilan bir
deneyim alani oldugunu bir kez daha ortaya koymustur. Bu yoniiyle EGCON, klasik kongre
formatlarinin otesine gecerek etkilesimli ve deneyim temelli bir bilimsel ortam
olusturmustur.

Kongrenin program yapisinin ve bildirilerin biitiinciil kurgusu, gastronominin deneyim,
bellek ve mekanla kurdugu ¢ok katmanl iliskiyi merkeze alan bir anlayis dogrultusunda
sekillenmis; bu kavramsal c¢ercevenin olusmasinda, gastronominin deneyimsel
boyutunun derinlestirilmesine yonelik degerlendirmeleriyle katki sunan diizenleme
kurulu tiyemiz Dog¢. Dr. Adem ARMAN’1n goriisleri etkili olmustur.

Bu kiymetli bilimsel eserin ortaya ¢ikmasinda emegi gecen tiim akademisyen ve
arastirmacilara, bildirilerin bilimsel niteligini giivence altina alan Bilim Kurulu iiyelerine
ve siirecin her asamasinda katki sunan paydaslara tesekkiir ederiz. Ev sahipligi ve
destekleriyle kongrenin gerceklestirilmesine katki saglayan kurum ve kuruluslara
stikranlarimizi sunariz.

Deneyimsel gastronomi alaninda yeni tartisma alanlar1 agacagina inandigimiz bu Bildiri
Kitabi'nin, akademik calismalara ve uygulamaya yonelik yaklasimlara kalici katkilar

sunmasini temenni ederiz.

Saygilarimizla,
Diizenleme Kurulu
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YENI LUKSUN TADI: VEGAN FiNE-DINING HIZMETI SUNAN YESIL
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Ozet

Bu calisma, ‘yeni liikks’ kavraminin etik ve estetik boyutlarinin vegan fine-dining pratiginde nasil somutlastigini,
yesil bir restoran 6rnegi iizerinden incelemektedir. Tiirkiye'de bitki temelli tadim meniisii sunan 6ncii bir
isletmenin sefiyle yapilan yar1 yapilandirilmis gériismeden elde edilen veriler, Braun ve Clarke’in tematik analiz
adimlar1 izlenerek c¢o6ziimlenmistir. Analiz sonuglari, geleneksel Tiirk lezzetlerinin modern gastronomi
teknikleriyle bitki temelli bir yoruma kavustugunu; menii planlamasinda mevsimselligin ve yerelligin, kadin
kooperatifleriyle kurulan tedarik iligkileri yoluyla desteklendigini gostermektedir. Kompost iiretimi, yagmur
suyunun geri kazanimi ve dusiik sicaklikli kurutma gibi uygulamalar atik miktarini énemli 6l¢iide azaltarak
dongiisel bir mutfak diizeni olusturmakta; ekmeksiz servis ve rafine sunum stratejileri ise ‘vegan yemek
doyurmaz’ 6nyargisini kirmaya katki vermektedir. isletmenin yakin vadede giines enerjisi sistemi kurma ve yerel
iiretici agini genisletme hedefleri, siirdiiriilebilirlik yaklasimlarini uzun siireli bir gelisim perspektifiyle
pekistirmektedir. Bulgular, yeni liiksilin ‘kisisellestirilmis etik deneyim’ taniminin vegan fine-dining sahnesinde
cevresel, toplumsal ve kiiltiirel siirdiiriilebilirlik uygulamalariyla biitlinlestigini ortaya koymakta; calismanin
sundugu model, benzer nitelikteki fine-dining isletmeleri i¢in meni tasarimindan atik yonetimine kadar uzanan
acik ve biitiinciil bir yol haritas1 saglamaktadir.

Anahtar Kelimeler: Vegan fine dining, yeni liiks, stirdiiriilebilirlik, yesil restoran, nitel arastirma.

THE TASTE OF NEW LUXURY: THE CONCEPT OF SUSTAINABILITY IN GREEN
RESTAURANTS OFFERING VEGAN FINE-DINING SERVICES

Abstract

This study investigates how the ethical and aesthetic dimensions of ‘new luxury’ materialise in vegan fine-dining
practice by examining a pioneering green restaurant in Tiirkiye. Data were generated through an in-depth, semi-
structured interview with the restaurant’s head chef and analysed following Braun and Clarke’s thematic
analysis framework. The findings show that traditional Turkish flavours are re-imagined through modern
culinary techniques and plant-based principles, creating a ‘familiar-yet-transformed’ tasting experience. Menu
design prioritises seasonality and locality: ingredients are sourced exclusively from regional producers, with
special attention to women’s cooperatives. A circular kitchen system is supported by composting, rain-water
recovery and low-temperature drying, which together markedly reduce food waste. An intentional absence of
bread service, combined with refined plating, challenges the common perception that vegan meals are
insubstantial. Looking ahead, the restaurant plans to install a solar-energy system and broaden its network of
local suppliers, underscoring a long-term commitment to sustainability. Overall, the study demonstrates that
the notion of new luxury—as a personalised, ethical experience—can be fully integrated with environmental,
social and cultural sustainability in the vegan fine-dining sphere, offering a clear, transferable roadmap for
similar high-end establishments from menu development to waste management.

Keywords: Vegan fine dining, new luxury, sustainability, green restaurant, qualitative researc
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Ozet

Bu ¢alisma, Dubai ¢ikolatasinin vegan beslenme ilkelerine uygun sekilde formiile edilip edilemeyecegini, vegan
cikolatanin hangi alternatif kaynaklarla iiretilebilecegini ve duyusal kalite o6zelliklerinin tiiketici begeni diizeyi
lizerindeki etkilerini incelemeyi amaglamaktadir. Arastirma, nicel arastirma modeli kullanilarak tasarlanmis ve
deneysel bir calisma olarak yiiriitilmiistiir. Calismada, geleneksel cikolatanin hayvansal iceriklerinin yerine bitkisel
alternatiflerin kullanilmasi tizerine odaklanilmistir.

Calismanin kavramsal ¢gergevesi, veganlik ve vejetaryenlik kavramlarini detayl bir sekilde ele almakta, bu beslenme
tiirlerinin temel ilkelerini agiklamaktadir. Ayrica, kakao ve ¢ikolatanin tarihi, iretim siireci ve farkli ¢ikolata tiirleri
hakkinda ayrintili bilgiler sunulmaktadir. Bu baglamda, ¢alismanin teorik altyapisi, vegan ¢ikolata iiretimine yonelik
inovatif yaklasimlarin zeminini hazirlamaktadir. Arastirmada, Dubai ¢ikolatasi vegan beslenme ilkelerine gore
formiile edilebilirligi ve hangi alternatif kaynaklarla tiretilebilirligi sorgulanmistir.

Hindistan cevizi siitii, badem stitii gibi bitkisel kaynakl alternatifler kullanilarak 6 farkli vegan Dubai ¢ikolatasi
formiilasyonu gelistirilmistir. ik asamada, cikolata érneklerinin duyusal ézelliklerini degerlendirmek amaciyla,
gastronomi ve mutfak sanatlar1 alaninda 11 egitimli panelistin katilimiyla kalite puanlama testi uygulanmistir.
Sonuglar, tiim cikolata formiilasyonlarinin duyusal agidan kabul edilebilir oldugunu goéstermistir. Vegan dubai
cikolatasinin tiiketici begenisini 6l¢mek adina bu degerlendirmeler sonucunda, Hindistan cevizi siitii (%25) ve
badem siitii (%15) igeren iki formiilasyon ileri degerlendirmeler i¢in secilmistir. Arastirmanin ikinci asamasinda,
90 egitimsiz panelistin katilimiyla tiiketici begenisi hedonik testlerle 6l¢iilmiistiir.

Analizler, Hindistan cevizi siitii iceren ¢ikolatanin genel begeni diizeyinde, badem siitlii tiriinden daha ytiksek bir
degerlendirme aldigini ortaya koymustur. Arastirma bulgulari, Dubai ¢ikolatasinin vegan beslenme ilkeleri
dogrultusunda formiile edilebilecegini, farkli bitkisel kaynaklar kullanilarak birden fazla formiilasyon
olusturulabilecegini ve bu tiriinlerin duyusal kalite acisindan tiiketici taleplerini karsilayabildigini géstermektedir.
Ancak, hayvansal siit Uriinlerinin bitkisel alternatiflerle degistirilmesi sirasinda maliyet, tedarik zinciri ve liretim
stirecinde karsilasilan zorluklar dikkat cekmistir. Calismada endiistriyel mutfak ekipmanlarina olan ihtiyag, tiretim
siirecinde dnemli bir rol oynamistir. Sonug olarak, bu ¢alisma, vegan Dubai ¢ikolatasinin ticari bir {iriin olarak
degerlendirilebilecegini ve vegan tiiketicilere yonelik énemli bir secenek sundugunu ortaya koymaktadir. Ayrica,
bu arastirma, vegan ¢ikolata iiretimi konusunda gastronomi alaninda yenilik¢i bir yaklasim sunmakta ve bitkisel
bazli triinlerin gelistirilmesi iizerine bilimsel ve ticari acidan degerli bir katk: saglamaktadir.

Anahtar Kelimeler: Cikolata, Dubai ¢gikolatasi, gastronomi, vegan.

AN EXPERIMENTAL STUDY ON THE POSSIBILITY OF VEGAN DUBAI
CHOCOLATE

Abstract

This study aims to investigate whether Dubai chocolate can be formulated in accordance with the principles of
vegan nutrition, which alternative sources can be used to produce vegan chocolate and the effects of sensory quality
characteristics on consumer appreciation. The study focussed on the use of herbal alternatives to replace the animal
ingredients of traditional chocolate.

The conceptual framework of the study deals with the concepts of veganism and vegetarianism in detail and
explains the basic principles of these diets. In addition, detailed information about the history of cocoa and
chocolate, the production process and different types of chocolate is presented. In this context, the theoretical back
ground of the study prepares the ground for innovative approaches to vegan chocolate production. In the research,
the formulability of Dubai chocolate according to the principles of vegan nutrition and the alternative resources
with which it can be produced are questioned.
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The study was designed using a quantitative research model and conducted as an experimental study. Six different
vegan Dubai chocolate formulations were developed using plant-based alternatives such as coconut milk and
almond milk. In the first stage, a quality rating test was applied to evaluate the sensory characteristics of the
chocolate samples with the participation of 11 trained panellists in the field of gastronomy and culinary arts. The
results showed that all chocolate formulations were sensory acceptable. As a result of these evaluations, two
formulations containing coconut milk (25%) and almond milk (15%) were selected for further evaluation in order
to gauge consumer appreciation of vegan dubai chocolate. In the second phase of the research, consumer liking was
measured by hedonic tests with the participation of 90 panellists.

The analyses revealed that the chocolate with coconut milk received a higher overall rating than the product with
almond milk. The findings of the study show that Dubai chocolate can be formulated in line with the principles of
vegan nutrition, multiple formulations can be created using different plant sources and these products can meet
consumer demands in terms of sensory quality. However, the challenges encountered in the cost, supply chain and
production process during the replacement of animal dairy products with plant alternatives were noted. The need
for industrial kitchen equipment played an important role in the production process. In conclusion, this study
reveals that vegan Dubai chocolate can be considered as a commercial product and offers an important option for
vegan consumers. Furthermore, this research provides an innovative approach to the production of vegan chocolate
in the field of gastronomy and makes a valuable scientific and commercial contribution to the development of plant-
based products.

Keywords: Chocolate, Dubai chocolate, gastronomy, vegan.
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Ozet
Mikoturizm, 6zellikle yabani mantarlari odak noktasina alan doga temelli bir 6zel ilgi turizmi ¢esididir. Biinyesinde
gastronomi, rekreasyon ve rehberlik gibi farkli disiplinleri barindiran mikoturizm, ekolojik kesif ile birlikte
gastronomik deneyimi bireylere sunmaktadir. Disiplinler agisindan incelendiginde, mikoturizm; katilimcilarin
mantar toplama, orman yiruyisleri, agik havada c¢esitli fiziksel aktiviteler, festivaller ve atdlye ¢alismalar1 gibi
rekreasyon uygulamalarina odaklanmaktadir. Yenilebilir mantarlar, tibbi ve zehirli tiirler gibi uzmanlik gerektiren
konularda ve ayni zamanda siirecteki bireylerin ekolojik rolleriyle birlikte egitimli tur rehberlerine ve turizm
rehberligi alanina isaret etmektedir. Gastronomik ag¢idan degerlendirildiginde ise mikoturizm; cesitli yabani
mantarlarin sofistike bir bakis agisiyla ele alinmasiyla dne ¢ikmaktadir. Kaliteli iirtinlerle yeni tatlarin arayisi
stireclerinin kesistigi noktada yer alan mikogastronomi turizmi yaklasimi, yerel gida sistemlerini desteklerken
geleneksel tariflerin yenilik¢i bir bicimde yeniden yorumlanmasini ve siirdiiriilebilirligin desteklenerek hasat
stirecinin de kapsamina alinmasini saglamaktadir. Bu yaklasimla, dogayla i¢ ice, stirdiiriilebilir bir bakis agisiyla
kiilttrel unsurlarin da yasatilmasi hedeflenmektedir.

Literatiir incelendiginde; Ispanya, Fransa, italya, Portekiz, Kanada, Amerika Birlesik Devletleri, Meksika, Sili ve
Giiney Afrika gibi iilkelere ek olarak Tiirkiye’de de mikolojik turizm faaliyetlerinin gerceklestirildigi ve yillar
icerisinde cesitlendigi gortilmektedir. Tiirkiye’de 6zellikle triif mantar1 basta olmak iizere kuzugdbegi, kanlica
mantari, ay1 mantari, ¢érek mantari, kémiircii mantari, ¢ayir mantari, imparator mantari, kayin mantari gibi gesitli
yenilebilir yabani mantarlarla ilgili calismalar ytiriitiilmektedir. Hatay Amanos Daglari’'nda 2020 yilinda kesfedilen
trif mantarinin varligi, Hatay’da mikolojik turizm faaliyetlerinin gelistirilmesi acisindan énem tasimaktadir.

Bu baglamda, arastirma kapsaminda Hatay Amanos Daglari’'nda bulunan triif mantarinin mikolojik turizm
kapsaminda Hatay'in turizm faaliyetlerinin gelistirilmesine saglayabilecegi katkiy1 belirlemek, bu ¢alismanin temel
amacini olusturmaktadir. Belirlenen temel ama¢ dogrultusunda, ulusal ve uluslararasi literatiir ile Hatay’in turizm
potansiyeli karsilastirilarak derinlemesine bir literatiir taramasi gerceklestirilmistir. Arastirma, nitel arastirma
yontemlerinden durum (vaka) analizi kullanilarak desenlenmis olup, veriler belge (dokiiman) incelemesi teknigiyle
analiz edilmistir. Nitel arastirmalar, nicel arastirmalarin aksine sayisal ve istatistiksel verilerle bir iliski kurmaktan
ziyade, cesitli degiskenler arasindaki neden-sonug iligkisini agiklamaya odaklanmaktadir. Bu sebeple nitel
arastirmalar genellikle “neden” ve “nasil” gibi sorularla arastirmay1 yénetmektedir. Durum (vaka) arastirmalari ise
genellikle kisith bir sistemin c¢alisma prensipleri ile ilgili coklu ve sistemli veriler toplamayi ve o verileri
derinlemesine incelemeyi ifade eden bir metodolojiyi tanimlar. Kendi i¢cinde kesitsel ve boylamsal olmak iizere iki
farkli cesidi bulunan durum g¢alismalarinda, kesitsel ¢alismalar zaman aralifinin igerisinde spesifik bir nokta
lizerine yogunlasirken, boylamsal calismalar uzun vadeli bir siireci kapsayarak degisim ve gelismeleri agiga
¢ikarmay1 hedefler. Dokiiman incelemesi tekniginde ise konu ya da durum ile ilgili ulasilan c¢esitli belgelerin (kitap,
makale, gazete haberi, ses kaydi, goriintii kaydi, mektuplar, biyografiler, resmi belgeler vb.) diizenli bir sekilde
incelenmesi, degerlendirilmesi, analiz edilmesi ve tasnif edilerek raporlanmasi stireci ifade edilmektedir. Calisma
ile birlikte, Hatay Amanos Daglari’'ndaki mikolojik potansiyel ile olasi faaliyetler ve rotalar ile ilgili éneriler
sunulmus olup, bu dnerilerin hayata gecirilebilmesi i¢in izlenmesi gereken adimlar iizerinde durulmustur.

Anahtar Kelimeler: Mikolojik Turizm, gastronomi, Hatay, Amanos, rekreasyon.
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EVALUATION OF TRUFFLES OF HATAY AMANOS MOUNTAINS WITHIN THE SCOPE
OF MYCOLOGICAL TOURISM

Abstract

Mycotourism is a type of nature-based special interest tourism that focuses especially on wild mushrooms.
Mycotourism, which includes different disciplines such as gastronomy, recreation and guiding, offers individuals a
gastronomic experience along with ecological exploration. In terms of disciplines, mycotourism focuses on
recreational practices such as mushroom picking, forest walks, various physical activities outdoors, festivals and
workshops. It points to trained tour guides and the field of tourism guidance in specialized subjects such as edible
mushrooms, medicinal and poisonous species, as well as the ecological roles of individuals in the process. From a
gastronomic point of view, mycotourism is characterized by a sophisticated approach to various wild mushrooms.
The mycogastronomy tourism approach, which is located at the intersection of quality products and the search for
new flavors, supports local food systems, provides innovative reinterpretation of traditional recipes and supports
sustainability and includes the harvest process. With this approach, it is aimed to keep cultural elements alive with
a sustainable perspective intertwined with nature.

When the literature is examined, it is seen that in addition to countries such as Spain, France, Italy, Portugal, Canada,
the United States of America, Mexico, Chile and South Africa, mycological tourism activities have been carried out
in Turkey and diversified over the years. In Turkey, studies are carried out on various edible wild mushrooms such
as morel, cannellini mushroom, bear mushroom, black cumin mushroom, charcoal mushroom, meadow mushroom,
emperor mushroom, beech mushroom, especially truffle. The presence of truffles discovered in Hatay Amanos
Mountains in 2020 is important for the development of mycological tourism activities in Hatay.

In this context, the main purpose of this study is to determine the contribution of truffles found in Hatay Amanos
Mountains to the development of tourism activities in Hatay within the scope of mycological tourism. In line with
the main objective, an in-depth literature review was conducted by comparing the national and international
literature with the tourism potential of Hatay. The research was designed using case analysis, one of the qualitative
research methods, and the data were analyzed using document analysis technique. Unlike quantitative research,
qualitative research focuses on explaining the cause-and-effect relationship between various variables rather than
establishing a relationship with numerical and statistical data. For this reason, qualitative research usually manages
the research with questions such as “why” and “how”. Case studies, on the other hand, generally define a
methodology that refers to collecting multiple and systematic data about the working principles of a limited system
and analyzing that data in depth. While cross-sectional studies focus on a specific point in time, longitudinal studies
aim to reveal changes and developments by covering a long-term period. The document analysis technique refers
to the process of examining, evaluating, analyzing, classifying and reporting various documents (books, articles,
newspaper articles, audio recordings, video recordings, letters, biographies, official documents, etc.) related to the
subject or situation in an organized manner. With the study, suggestions on the mycological potential and possible
activities and routes in the Amanos Mountains of Hatay were presented, and the steps to be followed in order to
realize these suggestions were emphasized.

Keywords: Mycological Tourism, gastoronomy, Hatay, Amanos, recreation.
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Ozet

Bir¢ok olaganiistii durum sonrasinda farkli boyutlarda krizler ortaya ¢ikabilmektedir. Afetler sonucunda ortaya
¢ikan krizler arasinda sadece fiziksel yikimlar degil temel yasamsal gereksinimlerin karsilanamama sorunlari da
ortaya cikabilmektedir. 6 Subat 2023 tarihinde Kahramanmaras merkezli yasanan deprem sonrasinda da Hatay
sehrinde son derece biiyiik can ve mal kayiplar1 ortaya ¢ikmistir. Bununla birlikte beslenme ve tedarik zinciri
konusunda da kritik sorunlar ortaya ¢ikmistir. Bu arastirma Hatay halkinin deprem anindan yeniden yapilanma
stirecine kadar karsilastigi beslenme durumuna ve sorunlarina odaklanmaktadir. Arastirmada ikincil veri taramasi
gerceklestirilerek durumla ilgili kamu kurumlarinin raporlari, akademik yayinlar, sivil toplum kuruluslarinin
raporlar1 ve medyada yayinlanan icerikler incelenmistir. incelemeler afet am (ilk 3 giin), gecici barinma zamani ve
yeniden yapilanma dénemi olmak tizere li¢ temel evrede incelenerek analiz edilmistir.

Gergeklestirilen analizler sonucunda ilk 3 giinde temel gida gereksinimlerine ulagimin oldukga kisith oldugu, gecici
barinma zamaninda goénderilen gida yardimlarinin 6zellikle hastalar, ¢ocuklar ve yashlar icin 6zel ihtiyaglarin
karsilanmasinda eksik kaldig1 yeniden yapilanma siirecinde ise beslenme gereksinimlerinin karsilanmasinda
sturdiiriilebilir bir beslenme ag1 kurulmasinda eksikler yasandigi tespit edilmistir. Bu arastirmanin Kkriz
donemlerinde ortaya c¢ikan beslenme gereksinimlerinin planlanmasina odaklanmasi nedeniyle énemli oldugu
diistinilmektedir. Arastirma ile benzer durumlarda daha kapsamli ve siirdiiriilebilir beslenme politika ve
stratejilerinin gelistirilmesine katki saglanmasi da hedeflenmektedir.

Anahtar Kelimeler: Affet donemi beslenme, kriz yonetimi, beslenme giivenligi, Hatay depremleri.

NUTRITION DURING TIMES OF CRISIS: THE NUTRITIONAL EXPERIENCE OF
THE PEOPLE OF HATAY FROM THE ONSET OF THE EARTHQUAKE TO THE
RECONSTRUCTION PHASE

Abstract

Various crises of differing scales may emerge in the aftermath of extraordinary events. Among the crises triggered
by disasters are not only physical destructions but also the inability to meet basic life necessities. The earthquake
that occurred on February 6, 2023, centered in Kahramanmaras, resulted in significant loss of life and property in
the city of Hatay. Alongside this devastation, critical issues also emerged in the areas of nutrition and the food supply
chain. This study focuses on the nutritional conditions and challenges faced by the people of Hatay from the moment
of the earthquake through the reconstruction process. Using a secondary data analysis method, reports from public
institutions, academic publications, reports from non-governmental organizations, and media content related to the
situation were reviewed. The collected data were analyzed within the framework of three main phases: the
immediate aftermath of the disaster (the first 72 hours), the temporary shelter period, and the reconstruction
phase.

The analyses revealed that access to basic food necessities was severely limited during the first three days; that food
aid distributed during the temporary shelter period failed to adequately meet the specific nutritional needs of
vulnerable groups such as patients, children, and the elderly; and that in the reconstruction phase, the
establishment of a sustainable food system remained insufficient to meet ongoing nutritional needs. This study is
considered significant in its emphasis on the importance of planning for nutritional needs during crisis periods. It
also aims to contribute to the development of more comprehensive and sustainable nutrition policies and strategies
for future emergencies.

Keywords: Disaster-period nutrition, crisis management, food security, Hatay earthquakes
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Ozet

Tiketicilerin, bazi marka veya isletmeler tarafindan sunulan deneyimlere, liriin veya hizmetlerin faydasi veya
kullanilabilirliginden daha fazla deger verdigi bir “deneyim ekonomisi” paradigmasi, kiiresel pazarlarda hizla
yayilan bir akimdir. Nesnelerin interneti (IoT) araglar giinliik hayatimizda daha yaygin hale geldikce tiiketiciler,
medya kuruluslari ve influencerlar pazarlama alanina girmistir. Sonug olarak, pazarlama sektorii, daha deneyimsel
bir formata dogru biiyiik bir degisim gecirmeye baslamistir. Bu gecis, 6zellikle parfiim, liiks otomobil, elektronik,
otomotiv ve moda sektorlerinin yani sira yiyecek ve icecek sektoriiniin temsil eden restoranlarda da kendini
gostermistir. Restoran endiistrisi sadece geleneksel yerel konseptini degil ayni zamanda ¢oklu duyusal etkiler
yaratmak icin teknolojik araclari entegre eden “deneyimsel yemek” olarak adlandirilan yeni bir konsepti de
kapsayacak sekilde gelismistir. Son derece dinamik ve rekabetc¢i karakteri nedeni ile restoran sektorii, yalnizca
yemek sunmanin 6tesine gecen bir deneyim sunmaya ¢alismaktadir. Deneyimsel yemek kavrami bu baglamda ¢ok
o6nemli bir strateji olarak sektorde yer edinmeye baslamistir. Her yemek, ambiyans, sunum ve seflerle interaktif
etkilesim gibi cesitli yontemler kullanilarak ¢oklu duyusal deneyimi ile bir anlati araci olarak
kavramsallastirllmistir. Mutfak deneyimi, anlatinin ayrilmaz bilesenleri olarak hizmet eden ve daha genis bir
kiiltiirel mirasi temsil eden yerel iirtinlerin dahil edilmesiyle daha da zenginlestirilmektedir. Bu akim, pop-up aksam
yemekleri, tarladan sofraya etkinlikleri ve sef masasi gibi 6rneklerden sayabilecegimiz mutfak deneyimlerini
kapsamaktadir. Ayrica ister havada ister denizin icinde veya bir tarlanin iginde olsun, deneyimsel yemek, restoranin
cografi konumundan da etkilenmektedir. Ornegin tarladan sofraya konseptinde yer alan yemekleri, konuklar
malzeme hasadina katilmaya, sefin pisirme esnasindaki mutfak gosterisine tanik olmaya ve tarladan sofraya
konseptini daha derinlemesine anlamaya davet eder. Bu deneyimler degerli anilarin yaratilmasi ile sonuglanir.
Deneyimsel yemegin bir diger 6rnegi olan “Gokytliziinde Yemek”, konuklara yerden 50 metre yiikseklikte,
gokytizinde asili bir masada oturarak yemek sunumu gergeklestiren restoran, en yorgun katilimcilarin bile
adrenalin seviyesini yiikseltecek heyecan verici bir sunuma sahiptir ve ¢evrenin panoramik manzarasi nefes kesici
olmaktan baska bir sey degildir. Bu ¢alismada, deneyimsel yemek kavrami, bu akimi farkli konseptlerde ytiriiten
restoranlar ve tiiketicilerim egilimleri tanimlanacaktir. Bu ¢alisma, deneyimsel yemek kavramini tanimlayarak bu
trendi farkli konseptlerde uygulayan restoranlari ve tiiketici egilimlerini incelemeyi amaglamaktadir. Deneyimsel
yemek ile ilgili yapilan ¢alismalar1 ve arastirma alanlarinin temalarini belirlemek i¢in sistematik literatiir tarama
metodolojisi uygulanmistir.

Anahtar Kelimeler: deneyimsel gastronomi, deneyimsel yemek, coklu duyusal deneyim, tiiketici deneyimi

EXPERIENTIAL DINING EXPERIENCE

Abstract

The “experience economy” paradigm, in which consumers value the experiences offered by some brands or
enterprises more than the utility or usability of product or services, is a rapidly spreading trend in global markets.
As Internet of Things (IoT) tools become increasingly pervasive in our daily lives, consumers, media outlets and
influencers have entered the marketing realm. Consequently, the marketing industry has undergone a significant
transition towards a more experiential format. This transition has been particularly evident in the perfume, luxury
cars, electronics, automotive and fashion sectors, as well as in restaurants representing the food and beverage
industry. The restaurant industry has evolved to encompass not only the conventional local restaurant concept but
also a novel concept termed “experiential” dining”, which generally integrates technological tools to generate
multisensory effects. Each dish is conceptualized as a narrative medium, employing various techniques such as
ambiance, presentation, and interactive engagement with the chefs. The culinary experience is further enriched by
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the incorporation of local products, which serve as integral components of the narrative and represent a broader
cultural heritage. This trend encompasses various culinary experiences, including pop-up dinners, farm-to-table
events, and chef's table dining. The geographical location of the restaurant, whether in the air, in the sea or in the
farm, also influences the culinary experience. Farm-to-table dinners, for instance, invite guests to engage in the
harvesting of ingredients, witness a culinary demonstration by the chef and forge a deeper understanding of the
farm-to-table concept. These experiences often result in the creation of cherished memories. An exemplar of this
phenomenon is "Dinner in the Sky," an event that offers guests a unique experience as they are seated at a table
suspended 50 meters above the ground in the sky. This event features an exhilarating presentation that is likely to
raise the adrenaline level of even the most jaded attendee, and the panoramic view of the surroundings is nothing
short of breathtaking. The present study aims to define the concept of experiential dining, as well as to examine
restaurants that carry out this trend in different concepts and consumer trends. A systematic literature review was
conducted to identify the studies related to experiential dining and the themes of the research areas.

Keywords: experiential gastronomy, experiential dining, multi-sensorial experience, consumer experience
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Ozet

Siirdiiriilebilirlik insanlik tarihinin en eski zamanlarina dayanan, 17. ve 18. Yizyillda Avrupa’da deger
kazanmaya baslayan ve varligin korunmasiyla devamliigim ifade eden bir kavramdir (Durlu Ozkaya ve Uner,
2021). Birgok farkli alanda kullanilan siirdiiriilebilirlik kavrami, zamanla olusan ekolojik problemlerin ¢cevre
dostu kalkinmayla desteklenmesi i¢in ortaya cikan fikirlerdendir ve gelecek nesillerinde ihtiyaglarina
erisebilmesini hedefler (Ozen ve Karaca, 2021). Literatirde tek bir tamimi olmamakla beraber
stirdurilebilirligin temeli ekonomik faaliyetlerin ekolojik sonuglarim1 dikkate alarak, degistirilebilen veya
yenilenebilen bu nedenle de tiikenmeyen kaynaklarin kullanimina dayanmaktadir (Gedik, 2024). Gastronomide
sturdirilebilirlik kavraminin tarladan sofraya ilkesiyle hareket eden, yemek kiltiiriiniin nesilden nesile
aktarilmasini saglayan ve dogal kaynaklarin devamliligini gézeten bir kavram oldugu soylenebilir (Yesilyurt,
Beyoglu ve Bilgin, 2024). Bu baglamda gastronomide siirdiiriilebilirlik kavrami gelecek nesillere bugiiniimiizi
iyi bir sekilde aktarabilmek adina énemlidir. Esnaf lokantalar1 Tiirk mutfak kiiltiirtintin ayrilmaz bir pargasi
olarak tlkemizin her yerinde ulusal ve yerel lezzetlerle hizmet veren geleneksel yiyecek icecek isletmeleridir.
Genel olarak sulu yemekler ve ev yemegi benzeri yemekler sunan bu isletmeler giiniimiizdeki fast food ve
benzeri sagliksiz icerikler sunan restoranlara karsi daha saglikli bir alternatif olabilmektedirler. Literatiire
bakildiginda iilkemizin her yerinde varliklarini siirdiirmelerine ve 6nemli bir gastronomik degere sahip
olmalarina ragmen esnaf lokantalariyla ilgili calismalarin az oldugu goériilmektedir. Gastronomiyi siirdiiriilebilir
kilabilmek i¢in nesilden nesile aktarabilmek dolayisiyla da yemek Kkiiltiiriinii koruyabilmek 6nemlidir. Bu
bakimdan siirdiirtlebilirligi etkileyen ekonomik, ekolojik, sosyal, ve kiiltiirel faktorler bulunmaktadir (Cekal ve
Dogan, 2021). Yine gastronomide siirdiiriilebilirlik denildiginde hem isletmenin hem de gidanin siirdiirtilebilir
olmasi i¢in bir¢ok etken bulunmaktadir. Geleneksel yapisini koruyarak kendi halinde isletmeler olarak goriilen
esnaf lokantalarinin gelecegimizde de yerini koruyabilmesi i¢in ¢agimiza ayak uydurabilmesi ve tiiketici
beklentilerini karsilayabilmesi gerekmektedir. Glinlimiizde hem kiiltiiriimiiziin tasiyicis1 olan hem ekonomik
alternatifler sunan bu isletmelerin giincel durumu ve gelecekteki konumu bilinmemektedir. Ayrica esnaf
lokantalarinin siirdiiriilebilirligi hakkinda literatiirde ¢alismaya rastlanmamaktadir. Bu c¢alisma esnaf
lokantalarinin devamliligi ve caga ayak uydurabilmelerinin tespiti adina 6nemlidir. Bu sebeple calismanin temel
amaci siirdiiriilebilir gastronomi baglaminda esnaf lokantalarinin durumunu arastirmak olarak belirlenmistir.
Eskisehir sehir merkezinin en 6nemli kentsel bolgelerinden biri olan Hamamyolu Caddesi ve ¢evresi gegcmisten
gliniimiize hala kent merkezi olma 6zelligini devam ettirmektedir (Sahin ve Tavsan, 2018; Tektas, 2024). Bu
bolge carsi olarak da yapisini koruyarak siirekli bir harekete sahip oldugundan bu arastirmaya sinirlilik da
getirebilmek adina arastirmanin kapsamimi Hamamyolu c¢arsis1i ve c¢evresindeki esnaf lokantalarinin
siirdirilebilirligi olusturmaktadir. Bu noktadan hareketle Eskisehir ili Hamamyolu ¢arsisinda bulunan yedi
esnaf noktasinin altisiyla derinlemesine goriismeler gergeklestirilmistir. Arastirmanin sonucunda isletmelerde
temel stirdiiriilebilirlik uygulamalarinin bir kisminin bulunmasiyla beraber bir takim eksikliklerinde oldugu
tespit edilmistir. Ayrica isletmelerden ikisinin gelecek kaygisi tasidig1 ve gelecekte varligini siirdiiremeyecegi
endisesi tasidig1 gérilmiistiir.

Anahtar Kelimeler: Esnaf lokantasi, siirdiiriilebilirlik, gastronomi.
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THE SITUATION OF LOCAL RESTAURANTS IN SUSTAINABLE GASTRONOMY: THE
CASE OF HAMAMYOLU IN ESKISEHIR

Abstract

Sustainability is a concept that dates back to the earliest periods of human history, began to gain value in Europe
during the 17th and 18th centuries, and refers to the preservation and continuity of existence (Durlu Ozkaya & Uner,
2021). Widely used across various fields, the concept of sustainability has emerged as an idea supporting the
mitigation of ecological problems through environmentally friendly development and aims to ensure that future
generations can also meet their needs (Ozen & Karaca, 2021). Although there is no single universally accepted
definition in the literature, the foundation of sustainability lies in the use of resources that are renewable or
replaceable—hence inexhaustible—while taking into account the ecological consequences of economic activities
(Gedik, 2024). In the context of gastronomy, sustainability can be defined as a concept guided by the "farm-to-table"
principle, ensuring the transmission of culinary culture from generation to generation while protecting natural
resources (Yesilyurt, Beyoglu & Bilgin, 2024). In this respect, sustainability in gastronomy is important in order to
pass on today’s culinary heritage to future generations.Tradesmen restaurants (esnaf lokantalari) are traditional
food and beverage establishments found throughout Turkey and serve both national and local dishes, forming an
integral part of Turkish culinary culture. Typically offering home-style, stew-based meals, these establishments can
serve as a healthier alternative to fast food and other modern, often unhealthy, dining options. A review of the
literature reveals that despite their widespread presence and gastronomic value, academic studies on tradesmen
restaurants are relatively limited. In order to ensure the sustainability of gastronomy, it is essential to preserve and
transmit culinary traditions across generations. Several factors—economic, ecological, social, and cultural—play a
role in influencing sustainability (Cekal & Dogan, 2021). Moreover, sustainability in gastronomy requires the
implementation of practices that ensure the longevity of both food and the business itself. Although tradesmen
restaurants are often seen as modest and traditional enterprises, their ability to adapt to modern times and meet
consumer expectations is crucial for their continued existence. Today, the current status and future position of these
businesses, which both preserve cultural values and offer economic alternatives, remain largely unknown.
Furthermore, there is a notable gap in the literature concerning the sustainability of tradesmen restaurants. This
study is significant in identifying the continuity of such establishments and their capacity to adapt to changing times.
For this reason, the primary aim of the study is to examine the status of tradesmen restaurants within the context
of sustainable gastronomy. Hamamyolu Street and its surrounding area, one of the most important urban zones in
the city center of Eskisehir, has historically maintained its role as a central district (Sahin & Tavsan, 2018; Tektas,
2024). This area, which continues to function as a traditional marketplace, is characterized by constant movement
and commercial activity. To establish clear boundaries for the study, the research is limited to the sustainability of
tradesmen restaurants located in and around Hamamyolu Bazaar. Within this framework, in-depth interviews were
conducted with six of the seven identified tradesmen restaurants in the Hamamyolu district of Eskisehir. The
findings indicate that while some fundamental sustainability practices are present in these businesses, certain
deficiencies were also observed. Additionally, two of the establishments expressed concerns about their future and
conveyed uncertainty regarding their ability to continue operating in the coming years.

Keywords: Local Restaurant, sustainability, gastronomy.
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Hatay, yaklasik 2.5 milyon yil 6ncesine dayanan arkeolojik kalintilariyla Tiirkiye'nin en eski yerlesim yerlerinden
biri olarak dne ¢ikmaktadir (Kiiltir ve Turizm Bakanligi [KTB], 2025). Tarih boyunca ii¢ biiyiik dinin ve birgok
medeniyetin bir arada yasadig1 sehir, baris ve hoggoriiniin simgesi haline gelmistir (Tosun ve Bilim, 2004). Bu ¢ok
kiiltiirlii yapisi, kentin zengin ve 6zgiin bir mutfak kiiltiirii gelistirmesine olanak saglamistir. Bu nedenle Hatay,
"Medeniyetler Sofras1” unvaniyla anilmakta ve 2017 yilinda UNESCO Yaratici Sehirler Agi'na gastronomi alaninda
dahil edilmistir (Tiirkiye Kiiltiir Portali, 2025). Ancak ne yazik ki Hatay, bu tarihsel ve kiiltiirel niteliklerinin yani
sira, 6 Subat 2023 tarihinde meydana gelen ve merkez lissii Kahramanmaras olan biiytik depremin en fazla
etkiledigi sehirlerden biri olarak da hafizalara kazinmistir (Duruel, 2023). Dogal afetler, yikici etkileri nedeniyle
insan yasamini ve yasam kalitesini derinden etkileyebilmektedir. Depremler, bu afetler arasinda en biiyiik yikima
yol acan felaketler arasinda yer almaktadir (Gergek ve Giiven, 2016). Tiirkiye'nin bir deprem iilkesi oldugu ve
gecmiste oldugu gibi gelecekte de benzer afetlerin yasanacag bilimsel éngériilerle desteklenmektedir (Isci, 2008).
6 Subat 2023 depremleri ise bugiline dek yasanan en agir can ve mal kayiplarindan birine yol agmistir. Bu nedenle,
benzer afetlerin olasi etkilerini azaltmak adina gelecege yonelik 6nlemler alinmasi, bilimsel aragtirmalar yapilmasi
ve afetlere kars1 hazirlikli olunmasi biiyiik 6nem tasimaktadir. Bireyin saglikli bir yasam siirdiirebilmesi; beslenme,
cevresel kosullar ve saglik hizmetlerine erisim gibi bir¢ok faktdre baghdir. Bu unsurlar arasinda beslenme, temel
bir 6ncelige sahiptir (Baysal, 1981). Olaganiistii durumlar olan dogal afetlerde, afetzedelerin yasadiklar: travmatik
kosullar1 hafifletebilmek adina bir an dnce rutin beslenme diizenlerine donmelerinin saglanmasi gerekmektedir
(Oney ve Akman, 2022). Afet sonrasi donemde yeterli ve dengeli beslenmenin saglanmasi, yalnizca saghgin
korunmasi i¢in degil, ayn1 zamanda yasamin siirdirilebilirligi agisindan da kritik dneme sahiptir. Ongan ve
arkadaslar1 (2023), afet ve acil durumlar sonrasinda bireylerin genellikle kismen ya da tamamen dis gida
yardimlarina bagimli hale geldigini ve bu nedenle afet kosullarinda beslenme hizmetlerinin hizli ve etkin bir sekilde
yuritiilmesi gerektigini vurgulamaktadir. Bu baglamda, s6z konusu ¢alisma, 6 Subat 2023 tarihinde meydana gelen
Hatay depremi sonrasi afetzedelerin beslenme aliskanliklarindaki degisiklikleri, gida teminindeki zorluklari ve bu
durumun saglik iizerindeki etkilerini incelemistir. Arastirma, deprem sonrasi gida temini ve erisimi konusunda
yasanan aksakliklar ve gida yetersizliginin, afetzedelerin saglik sorunlarina yol ag¢tigini ortaya koymustur.
Katilimcilar, 6zellikle ilk giinlerde besin degeri diisiik gidalarla beslenmis, giinliik 6giin sayisi azalmis ve saglk
problemleri (lisiitme, halsizlik, tansiyon problemleri) artmistir. Gida yardimlarinin yetersizligi ve gida teminindeki
zorluklar, afet sonrasi donemde saglik sorunlarinin devam etmesine neden olmustur. Sonug olarak, afet sonrasi
donemde gida tedarikinin giiglendirilmesi, etkili koordinasyonun saglanmasi ve psikolojik destek ile beslenme
hizmetlerinin entegrasyonu onerilmektedir.

Anahtar Kelimeler: Acil durum beslenmesi, 6 Subat Depremi, Hatay

THE IMPACT OF NATURAL DISASTERS ON NUTRITION: POST-DISASTER
NUTRITION IN HATAY
Abstract
Hatay stands out as one of the oldest settlements in Turkey, with archaeological remains dating back approximately

2.5 million years (Republic of Tiirkiye Ministry of Culture and Tourism [KTB], 2025). Throughout history, the city
has been a place where three major religions and numerous civilizations coexisted, becoming a symbol of peace and
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tolerance (Tosun & Bilim, 2004). This multicultural structure has enabled the development of a rich and unique
culinary culture in the region. For this reason, Hatay is referred to as the “Table of Civilizations” and was included
in UNESCO’s Creative Cities Network in 2017 in the field of gastronomy (Tirkiye Culture Portal, 2025). However,
Hatay is also remembered as one of the cities most severely affected by the devastating earthquake centered in
Kahramanmaras on February 6, 2023 (Duruel, 2023). Due to their destructive effects, natural disasters can
profoundly impact human life and quality of life. Earthquakes are among the disasters that cause the greatest
destruction (Gergek & Giiven, 2016). Itis scientifically acknowledged that Turkey is a seismically active country and
that similar disasters are likely to occur in the future, just as they have in the past (Isci, 2008). The earthquakes of
February 6, 2023, resulted in one of the most severe losses of life and property in the country’s history. Therefore,
taking future-oriented precautions, conducting scientific research, and ensuring disaster preparedness are of great
importance to mitigate the potential impacts of such disasters. An individual’s ability to sustain a healthy life
depends on various factors such as nutrition, environmental conditions, and access to healthcare services. Among
these, nutrition holds a primary place of importance (Baysal, 1981). In extraordinary situations such as natural
disasters, it is crucial to restore the nutritional routines of victims as soon as possible in order to alleviate the
traumatic conditions they experience (Oney & Akman, 2022). Ensuring adequate and balanced nutrition in the post-
disaster period is critical not only for protecting health but also for sustaining life. Ongan et al. (2023) emphasize
that individuals often become partially or completely dependent on external food aid following disasters and
emergencies; therefore, nutrition services must be carried out rapidly and efficiently under such conditions. In this
context, the present study examined changes in the nutritional habits of earthquake victims, the difficulties
encountered in food supply, and the health impacts of these conditions following the Hatay earthquake that
occurred on February 6, 2023. The study revealed that disruptions in food procurement and access, as well as food
insecurity in the aftermath of the earthquake, led to various health issues among the affected population.
Participants reported consuming low-nutrient foods, a decrease in daily meal frequency, and an increase in health
problems such as chills, fatigue, and blood pressure fluctuations, especially during the initial days. The insufficiency
of food aid and challenges in food supply contributed to the continuation of health problems during the post-
disaster period. As a result, it is recommended that post-disaster food supply systems be strengthened, effective
coordination ensured, and nutritional services integrated with psychological support.

Keywords: Emergency nutrition, February 6 Earthquake, Hatay
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Dogal afetler icerisinde Tiirkiye tarihinde depremler siklikla karsimiza ¢ikmaktadir. Bahsedilen dogal afet fiziksel
yikimlara neden olmaktadir. Hatay ilinin 2023 yilinda yasadig1 biiylik deprem felaketi sonrasinda hem fiziksel hem
de kiilttirel miras acisindan ciddi kayiplar yasanmistir. Yasanan bu felaket ile Hatay sadece bir afet bolgesi degil ayni
zamanda Hatay’a gelen ziyaretgiler acisindan manevi bir destinasyon ve duygusal bir bag kurulan merkez haline
gelmistir. Boylelikle Hatay acinin degil yeniden dogusun simgesi olmustur. Bu ¢alismanin amaci Hatay ziyaretleri
sonrasinda ziyaretgilerin duygusal ve kiiltiirel motivasyonlarini anlamaktir. Hatay ili kayiplar1 anmak ve umutlari
tekrar insa etmek icin merkez konumuna gelmistir. Ziyaretgilerin kiltiirel miras agisindan igsel yolculuklarin
tanimlamak arastirmanin temel konusu olarak ele alinmistir. Bu bilgiler dogrultusunda arastirma nitel arastirma
deseni aracilif1 ile incelenmistir. Nitel arastirma kapsaminda kullanilan veri toplama ydntemlerinden biri olan
goriisme metodu uygulanmis ve yapilandirilmis soru formu meydana getirilerek veriler elde edilmistir. Aragstirma
verilerinden elde edilen sonuclarda Hatay ili medeniyetler sehri, kardeslik ve baris temalar: ile betimlenmistir.
Hatay sehrinin anlam arayislar1 kapsaminda baris temasini vurguladigl 6n plana ¢ikan sonuglar arasindadir. Hatay"1
ziyarete gelen turistlerin gecmisi hatirlamak, ge¢cmisle yiizlesmek ve dayanismay1 devam ettirmek amaciyla bu
stireci gerceklestirdigi incelenirken bazi katilimcilarin da umudunun devam ederek eski Hatay’i hayalinde
canlandirarak bu ziyaretleri gerceklestirdigi incelenmistir. Hatay mutfak kiiltiirtinii animsamak da gastronomi
acisindan elde edilen sonuglar kapsamindadir. Ayrica eski Antakya sokaklarinin da ziyaretlerinden kendilerine
kalan gii¢lii bir mesaj niteligi tasidigi goérilmiistiir.

Anahtar Kelimeler: Hatay, motivasyon, anlam

FROM SADNESS TO HOPE IN HATAY: VISITOR MOTIVATIONS AND SEARCH
FOR MEANING

Abstratct

Among natural disasters, earthquakes are frequently encountered in the history of Turkey. The aforementioned
natural disaster causes physical destruction. After the great earthquake disaster experienced by Hatay province in
2023, serious losses were experienced in terms of both physical and cultural heritage. With this disaster, Hatay has
become not only a disaster area but also a spiritual destination and a center where an emotional connection is
established for visitors to Hatay. Thus, Hatay has become a symbol of rebirth, not pain. The aim of this study is to
understand the emotional and cultural motivations of visitors after their visit to Hatay. Hatay province has become
a center for commemorating losses and rebuilding hopes. Defining the inner journeys of visitors in terms of cultural
heritage is considered as the main subject of the research. In line with this information, the research was analyzed
through qualitative research design. The interview method, one of the data collection methods used within the scope
of qualitative research, was applied and data were obtained by creating a structured question form. In the results
obtained from the research data, Hatay province was described with the themes of city of civilizations, brotherhood
and peace. [t is among the prominent results that the city of Hatay emphasizes the theme of peace within the scope
of the search for meaning. While it was examined that tourists visiting Hatay realized this process in order to
remember the past, confront the past and maintain solidarity, it was also examined that some participants continued
to hope and realized these visits by imagining the old Hatay. Remembering Hatay cuisine culture is also within the
scope of the results obtained in terms of gastronomy. It was also observed that the streets of old Antakya were a
strong message left to them from their visits.

Keywords: Hatay, motivation, meaning.

25


mailto:dbabat@mku.edu.tr
mailto:handekurnaz@ibu.edu.tr

AKDENIZ’IN KALBINDE BIR LEZZET: HATAY ENGINARININ TARIHSEL
VE GASTRONOMIK YOLCULUGU

Elif OVALI

HASAT- TEOFARM
ovali.elif@gmail.com

Diiriye Melis ENES
Ozet
Hatay, yalnizca tarihi ve kiiltiirel zenginligiyle degil, ayni zamanda gastronomik cesitliligi ve tarimsal iiretimiyle de
one ¢ikan bir bolgedir. Bu benzersiz cografya, Akdeniz ikliminin sundugu verimli topraklar sayesinde ¢ok ¢esitli
tarim iriinlerinin yetismesine imkan tanimaktadir. Bu iirtinler arasinda enginar hem sagliga faydalar1 hem de
gastronomi agisindan 6zel bir yere sahiptir.Calisma kapsaminda, Hatay’da enginarin tarihgesi, liretim siireci ve
geleneksel mutfaktaki yeri incelenerek, bu ilriiniin modern gastronomik yaklasimlarla nasil yeniden
yorumlanabilecegi tartisilacaktir. Ayrica, deneyimsel gastronominin sagladigi yeni yemek kultiirii anlayisiyla Hatay
enginarinin nasil daha genis bir kitleye tanitilabilecegi lizerinde durulacaktir.
Hatay enginarinin korunmasi yalnizca yoresel mutfak kiiltiiriiniin strdiiriilmesi a¢isindan degil; ayn1 zamanda
tarimsal surdiirtlebilirlik ve bolgesel kalkinma bakimindan da 6nem arz etmektedir. Bu ¢alisma, Hatay ilinde
yetistirilen enginarin (Cynara scolymus L.) tarihsel kokenlerinden giiniimiizdeki iiretim siireclerine ve gastronomik
kullanim bigimlerine kadar uzanan ¢ok katmanli bir baglamda incelenmesini amaglamaktadir. Antik Roma’dan bu
yana Akdeniz havzasinda bilinen enginarin, Hatay’daki Dafne (Harbiye) Antik Kenti’'nde bulunan Biife Mozaigi gibi
arkeolojik verilerle belgelenen varligi, bu bitkinin yalnizca tarimsal bir iirtin olmanin 6tesinde kiiltiirel bir simge
niteligi tasidigini1 gostermektedir.
Calismada nitel bir yontem izlenmistir. “Hatay enginar1”, “deneyimsel gastronomi”, “yerel tarim uygulamalar1”,
“kiiltiirel miras”, “geleneksel mutfak” gibi anahtar kavramlar ¢ercevesinde ulusal veri tabanlarinda (DergiPark, TR
Dizin, YOK Tez Merkezi) yapilmis akademik yayinlar taranmistir. Hatay’in verimli topraklari, zengin iklimi ve
tarihsel zenginligi, bolgeyi tarimsal ¢esitlilik agisindan 6nemli kilmaktadir. Hatay enginari, 6zellikle bu bdlgedeki
geleneksel yemeklerde biiyiik bir yer tutmaktadir. Enginar, Hatay mutfaginda basta zeytinyagh yemeklerde olmak
lizere, pilavlarda, etli yemeklerde, dolma ve salatalarda sik¢a kullanilmaktadir. Ulasilan ¢alismalar igerik analizi ile
degerlendirilmis ve tematik olarak siniflandirilarak yontemsel tutarliik goézetilmistir. Bu baglamda c¢alisma,
literatlir taramasi yontemiyle gerceklestirilmis olup, enginarin tarihsel siire¢ icerisindeki evrimini, Hatay’'daki
lretim pratiklerini, yerel mutfaktaki islevini ve deneyimsel gastronomi kapsaminda yeniden yorumlanma
potansiyelini disiplinler arasi bir perspektifle ele almaktadir. Ayrica, enginarin siirdiiriilebilir tarim, gastronomi
turizmi ve kiiltiirel mirasin korunmasi c¢ercevesinde bolgesel kalkinmaya saglayabilecegi katkilar da
degerlendirilmektedir.
Hatay enginarinin korunmasi, tanitilmasi ve deneyimsel gastronomi gibi ¢agdas mutfak yaklasimlariyla yeniden
yorumlanmasi hem bolgenin gastronomik kimligini gliclendirecek hem de yerel kalkinmaya katki
saglayacaktir.Yapilan ¢alismanin Hatay’in gastronomik mirasina katki saglayarak, tarimsal alanda da katma degeri
yiiksek olan enginarin iiretiminin artmasi yoniinde farkindalik olusturacagi ve 6zellikle 6 Subat 2023 Biiylik
Antakya depremi sonrasi bolgesel kalkinmanin desteklenmesi agisindan 6nemli bir adim olacag: diisiiniilmektedir.
Elde edilen bulgular, Hatay enginarinin hem yerel gida kiiltiiriiniin korunmasinda hem de ¢agdas gastronomik
yaklasimlar araciligiyla ulusal ve uluslararasi diizeyde tanitilmasinda 6nemli bir potansiyel tasidigini ortaya
koymaktadir.

Anahtar Kelimeler: Hatay, enginar, kiiltiirel miras, deneyimsel gastronomi

AFLAVOR IN THE HEART OF THE MEDITERRANEAN: THE HISTORICAL AND
GASTRONOMIC JOURNEY OF HATAY ARTICHOKE

Abstract

Hatay is a region that stands out not only for its historical and cultural richness, but also for its gastronomic diversity
and agricultural production. This unique geography allows a wide variety of agricultural products to grow thanks
to the fertile soils offered by the Mediterranean climate. Among these products, artichoke has a special place in
terms of both health benefits and gastronomy. This study will examine the history, production process and place of
artichoke in traditional cuisine in Hatay and discuss how this product can be reinterpreted with modern
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gastronomic approaches. It will also focus on how Hatay artichoke can be introduced to a wider audience with the
new understanding of food culture provided by experiential gastronomy.

The conservation of Hatay artichoke is important not only for the maintenance of local culinary culture but also for
agricultural sustainability and regional development. This study aims to examine the artichoke (Cynara scolymus
L.) grown in Hatay province in a multi-layered context ranging from its historical origins to its current production
processes and gastronomic uses. Known in the Mediterranean basin since ancient Rome, the presence of artichokes
documented by archaeological data such as the Buffet Mosaic found in the ancient city of Dafne (Harbiye) in Hatay
shows that this plant is not only an agricultural product but also a cultural symbol.

A qualitative method was followed in the study. Within the framework of key concepts such as “Hatay artichoke”,
“experiential gastronomy”, “local agricultural practices”, “cultural heritage”, “traditional cuisine”, academic
publications in national databases (DergiPark, TR Index, YOK Thesis Center) were scanned. Hatay's fertile soils, rich
climate and historical richness make the region important in terms of agricultural diversity. Hatay artichoke has a
great place in traditional dishes especially in this region. Artichoke is frequently used in Hatay cuisine, especially in
olive oil dishes, pilafs, meat dishes, dolma and salads. The studies were evaluated by content analysis and
categorized thematically to ensure methodological consistency. In this context, the study is based on a literature
review and addresses the evolution of artichoke in the historical process, its production practices in Hatay, its
function in local cuisine and its potential to be reinterpreted within the scope of experiential gastronomy from an
interdisciplinary perspective. In addition, the contributions of artichoke to regional development within the
framework of sustainable agriculture, gastronomy tourism and cultural heritage protection are also evaluated.
The protection, promotion and reinterpretation of Hatay artichoke with contemporary culinary approaches such as
experiential gastronomy will both strengthen the gastronomic identity of the region and contribute to local
development. It is thought that the study will contribute to Hatay's gastronomic heritage, raise awareness for the
increase in the production of artichoke, which has high added value in the agricultural field, and will be an important
step in supporting regional development, especially after the February 6, 2023 Great Antakya earthquake. The
findings reveal that Hatay artichoke has an important potential both in preserving the local food culture and
promoting it at national and international level through contemporary gastronomic approaches.

Keywords: Hatay, artichoke, cultural heritage, experiential gastronomy.
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Ozet

Gastronomi turizmi, belirli bir sehre, bolgeye veya destinasyona 6zgii yiyecek iceceklere iliskin essiz deneyimler
elde etmek amaciyla gergeklestirilen turizm tiirtidiir. Gastronomi turizmiyle kazanilacak deneyimler; sunulan
yiyecek iceceklerin hammaddelerinin yetistirilmesi siirecinden baslayip, islenmesi, hazirlanmasi, sunulmasi ve
tadilmasi stireglerinden herhangi birini ya da tiimini kapsayabilmektedir. Zengin mutfak kiiltiirii ve yoreye 6zgii
yemekleriyle cazibe merkezi haline gelen Gaziantep, gastronomi turizmi agisindan dnde gelen destinasyonlar
arasinda yer almaktadir. Bunun yani sira Gaziantep sahip oldugu cesitli kiiltiirel varliklarla seyahat acentelerinin
onemli rotalarindan birini olusturmakla birlikte yerli ve yabanci birgok turiste ev sahipligi yapmaktadir. Bu
calismada o6nemli gastro tur rotalarindan biri olan Gaziantep'i ziyaret eden turistlere sunulan tur igeriklerini
incelemek ve gastro tur paradoksuna yol agcan nedenleri ortaya koymak amaciyla acente yetkileri ile odak grup
goriismeleri yapilmistir. Arastirma bulgular1 dogrultusunda Gaziantep’e diizenlenen gastro turlarin daha ¢ok
kultiirel agirlikta oldugu saptanmistir. Ayrica gastronomik deneyim ag¢isindan ise daha ¢ok tadim etkinliklerine yer
verildigi tespit edilmistir.

Anahtar Kelimeler: Gastro tur, kiiltiir turu, Gaziantep

THE GASTRO-TOURISM PARADOX IN GAZIANTEP: AN ANALYSIS OF
CULINARY HERITAGE AND VISITOR EXPERIENCE

Abstract

Gastronomy tourism is a type of tourism that aims to provide unique experiences related to food and beverages
specific to a particular city, region or destination. The experiences to be gained through gastronomy tourism can
cover any or all of the processes starting from the process of growing the raw materials of the food and beverages
offered, processing, preparation, presentation and tasting. Gaziantep, which has become a center of attraction with
its rich culinary culture and local specialties, is among the leading destinations in terms of gastronomy tourism. In
addition, Gaziantep is one of the important routes of travel agencies with its various cultural assets and hosts many
local and foreign tourists. In this study, focus group interviews were conducted with agency authorities in order to
examine the tour contents offered to tourists visiting Gaziantep, one of the important gastro tour routes, and to
reveal the reasons leading to the gastro tour paradox. In line with the research findings, it was determined that the
gastro tours organized to Gaziantep are mostly cultural. In addition, in terms of gastronomic experience, it was
determined that more tasting activities were included.

Keywords: Gastro tour, culture tour, Gaziantep
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Bu ¢alismada tarimin k6kenine dair geleneksel goriisler ile modern bilimsel yaklasimlar karsilastirilmakta ve Tarim
Devrimi’'nin insanlik iizerindeki etkileri incelenmektedir. Geleneksel anlatiya gore tarim “insan zekdsinin
gelisiminin” dogal sonucu olarak ortaya ¢ikmistir. Insanlar dogay1 anlayarak onu kontrol altina almis, tarima
gecmislerdir. Buna gore avci-toplayiciliktan ciftcilige gecis “medeni yasam” olarak sunulmustur. Elestirel yaklasima
gore ise her cografya kendi sartlarina gore tarimi kesfetmistir. Ayrica tarim tek bir merkezden yayilmamis diinyanin
farkli bolgelerinde birbirinden bagimsiz olarak ortaya ¢iktig1 bugiin bilim ¢evrelerince kabul edilmektedir. Cin, Orta
ve Gliney Amerika, Afrika gibi bolgelerde insanlar, birbirinden habersiz bigimde tarimsal tiretime ge¢cmislerdir. (
Orta Amerika (misir), Giiney Amerika (patates), Cin (piring, dar1), Yeni Gine (seker kamisi), Bati Afrika (yerel
bitkiler)). Tarima gegis evrensel ve ani degil, asamali ve gok faktorlii olarak gerceklesmistir. Her bolgede farkli tarim
gelisimi bolgeler arasi farkliliklardan kaynaklanmis bu da cografya, iklim, niifus baskisi gibi etkenlerden ortaya
cikmistir. Geleneksel anlatida bahsedilen insanlarin zamanla zeki olmasina dair bir kanit yoktur. Fakat avci-
toplayicilar doga ile basa ¢ikmay1 hayatta kalmak i¢in Tarim Devrimi'nden ¢ok 6nce biliyorlardi ¢iinkii yiyecekleri
bitkiler ve avladiklari hayvanlar onlarin yasamla 6liim arasindaki ince ¢izgisiydi. Tarim insanlifa daha kolay bir
yasam saglamamis; aksine saglik, beslenme cesitliligi ve yasam kalitesi acisindan pek ¢ok olumsuz etki yaratmistir.
Avci-toplayicilar genellikle daha dengeli beslenmekte ve daha az ¢alismaktaydi. Fakat tarim sonrasi hastaliklar ve
toplumsal esitsizlikler artmistir. Avci-toplayicilara gore tarim toplumlarinda ortalama boyda diisiis gériilmustiir.
Tarim, insan bedeninde gerilemelere; kiiltiirel anlamda ise biiyiik doniisiimlere yol agmistir. Beslenme bigimi hem
sinif ayrimini hem dini sembolleri sekillendirmis modern zamanlara kadar insanlar, atalarinin fizyolojik ve diyet
cesitliligini yakalayamamistir. Tarim, gida tiretimini artirmis ancak toplumsal esitsizlikleri derinlestirmistir.
Insanlar bitkileri evcillestirmekten cok, tarimsal sistemlerin ihtiyaclarina gore sekillenmistir. Bu nedenle Tarim
Devrimi, ilerleme anlatisindan ¢ok, déniisiim ve bedel hikayesi olarak ele alinmalidir. insan tarimi degil, tarim insani
ve yasam bigcimlerini kendi ¢ogalmalarina hizmet edecek sekilde dontistiirmustiir.

Anahtar Kelimeler: Tarim, tarim devrimi, avci-toplayicy, evcillestirme

THE ORIGINS AND IMPACTS OF AGRICULTURE: FROM TRADITIONAL
NARRATIVE TO NEW APPROACHES, WHO DOMESTICATED WHOM?

Abstract:

This study compares traditional views on the origin of agriculture with modern scientific approaches and examines
the effects of the Agricultural Revolution on humanity. According to the traditional narrative, agriculture emerged
as a natural result of the ‘development of human intelligence’. By understanding nature, humans took it under
control and started agriculture. Accordingly, the transition from hunter-gathering to farming is presented as
‘civilised life’. According to the critical approach, each geography discovered agriculture according to its own
conditions. In addition, it is accepted by scientific circles today that agriculture did not spread from a single centre
but emerged independently in different parts of the world. People in regions such as China, Central and South
America, Africa, etc. (Central America (corn), South America (potato), China (rice, millet), New Guinea (sugar cane),
West Africa (local plants)). The transition to agriculture was not universal and sudden, but gradual and
multifactorial. Different agricultural development in each region resulted from differences between regions, which
in turn resulted from factors such as geography, climate and population pressure. There is no evidence that the
people mentioned in the traditional narrative became intelligent over time. But hunter-gatherers knew how to deal
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with nature to survive long before the Agricultural Revolution because the plants they ate and the animals they
hunted were their thin line between life and death. Agriculture has not made life easier for humanity; on the
contrary, it has had many negative effects on health, dietary diversity and quality of life. Hunter-gatherers generally
had a more balanced diet and worked less. However, diseases and social inequalities increased after agriculture.
Compared to hunter-gatherers, average height decreased in agricultural societies. Agriculture led to regressions in
the human body and major cultural transformations. Diet shaped both class distinctions and religious symbols, and
until modern times, people could not catch up with the physiological and dietary diversity of their ancestors.
Agriculture increased food production but deepened social inequalities. People were shaped according to the needs
of agricultural systems rather than domesticating plants. For this reason, the Agricultural Revolution should be
considered as a story of transformation and cost rather than a narrative of progress. Humans did not transform
agriculture, but agriculture transformed humans and ways of life to serve their own reproduction.

Keywords: Agriculture, agricultural revolution, hunter-gatherer, domestication
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Deneyim kavraminin 6n plana ¢iktig1 giiniimiizde tiiketicilerin gastronomi deneyimlerine verdigi duygusal tepkiyi
anlamak giderek daha fazla 6nem kazanmistir. Duygusal ifadenin %55’i yani yarisindan fazlasi yiiz ifadesi
araciligiyla aktarilmaktadir (Mehrabian, 1968). Yiiz ifadesini anlamak ve analiz etmek arastirmacilara duygusal
tepkiler hakkinda onemli ipuglarnn verebilmektedir. Bunun igin yiliz ifadesi tanima (FEA) yontemlerine
basvurulmaktadir. Yiz ifadesi tanimlamada farkli teknolojik altyapilardan ve yazilimlardan
yararlanilabilmektedir. Bu sistemler araciligiyla yedi temel duyguya yani 6fke, kiiclimseme, igrenme, nese, korku,
tzlintl, saskinliga ve bu duygular1 olusturan bilesenlerden olan pek ¢ok mikro ifadeye iliskin veriler elde
edilmektedir. Giintimiizde sosyal bilimlerde ve fen bilimlerinde ¢esitli disiplinlerde yiiz ifadesi tanima sistemleri
kullanilmaktadir. Bu ¢alisma, yiiz ifadesi tanima yontemine dayali gastronomi ve mutfak sanatlari literatiiriini
inceleyerek, bu yontemin alandaki mevcut ve olasi kullamim alanlarini belirlemeyi ve oneriler sunmayi
hedeflemektedir. Bu dogrultuda Web of Science veritabaninda facial expression analysis, emotion recognition,
emotion detection ve gastronomy, food, beverage, sensory evaluation anahtar kelimeleri secilerek bir tarama
gerceklestirilmistir. Tarama sonucunda 82 sonuca ulasilmistir ve bu ¢alismalarin biiyiik cogunlugu tip, beslenme,
pazarlama, elektrik-elektronik, psikiyatri gibi farkli alanlara ait oldugundan kapsam disi birakilmistir. 24 ¢alisma
arastirmaya dahil edilmigtir. Icerik analizi ile aragtirmalar analiz edilmis ve aragtirmalarda hangi konulara
yogunlasildigi saptanmistir. Calismalarin bir kisminda yiiz ifadesi tanimlama sistemlerinin giivenilirligi irdelenmis,
gastronomi ve mutfak sanatlar1 ve gida teknolojisi gibi disiplinlerde kullanimina yonelik bir standart gelistirme
(Crist, Duncan ve Gallagher, 2016), bu sistemlerden elde edilen sonugclarin hedonik degerlendirmeyle ortiisiip
ortiismedigi (Matsufuji,Ueji ve Yamamoto, 2023) ve bu sistemin hangi cihazlarla ve yontemlerle birlikte (GSR,
duyusal degerlendirme formu vb.) en dogru sonug verecegi (Alvarez-Pato vd., 2020; Samant, Chapko ve Seo, 2017;
Samant ve Seo, 2019) incelemistir. Raf dmriiniin farkli asamalarinda begeninin nasil degistigini (Walsh vd., 2015;
Sredojevic vd., 2024), katilimcilarin gida giivenligi ve saglk endiselerine yonelik tepkilerini (Walsh vd., 2017;
Leitch, 2015) yiiz ifadesi tanimlama ile inceleyen ¢alismalar bulunmaktadir. Baz1 ¢alismalarda belirli tatlari
lizerinden gidilmis olup (ac1 gibi) bu tatlarin olusturdugu duygusal tepkiler incelenmistir (Crist vd., 2018; Djekic
vd., 2021). Duyusal 6zellikler disinda kalan sunum (Ucuk vd., 2025), ambalaj tasarimi (Lépez-Mas vd., 2022, marka
(Samant ve Seo, 2020; Wijk vd., 2021) gibi faktorlerin tiiketicide yarattif1 duygusal tepki de bir diger inceleme
konusudur. Literatiirde yiyecek ve iceceklere verilen duygusal tepkiyi FEA ile degerlendiren sinirh sayida ¢alisma
oldugu ve ele alinan konularin da sinirli oldugu goriilmektedir. FEA fonksiyonel {iriin gelistirmeye yonelik akademik
calismalarda tiiketicinin begenisini kazanacak dzelliklerin belirlenmesinde kullanilabilir. Gastrofizik ve ¢ok duyulu
deneyim baglaminda FEA kullanilarak pek ¢ok calisma gergeklestirilebilir. Coklu duyusal deneyimde gérme duyusu
ele alinarak farkli sunum tasarimlarinin, yiyeceklerin renginin, tabak ve bardaklarin biiytikligd, tiird, sekli, rengi
degiskenlerin tat algisina ve begeniye etkisini 6lgmek gibi pek cok farkli degisken ele alinarak calismalar
gerceklestirilebilir. Isitme, koklama, dokunma duyularinin da tat algismna ve begeniye etkisini tek tek ele
alinabilecegi gibi duyular arasi ¢apraz etkilesimler de FEA ile incelenebilir.

Anahtar Kelimeler: yiiz ifadesi tanima, yliz tanima, duygu analizi

THE USE OF FACIAL EXPRESSION ANALYSIS (FEA) IN MEASURING
EMOTIONAL RESPONSES TO GASTRONOMIC EXPERIENCES

Abstract

Nowadays, when the concept of experience has come to the forefront, it has become increasingly important to
understand the emotional response of consumers to gastronomy experiences. More than half, 55%, of emotional
expression is conveyed through facial expression (Mehrabian, 1968). Understanding and analyzing facial
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expression can give researchers important clues about emotional responses. For this, facial expression recognition
(FEA) methods are used. Different technological infrastructures and software can be utilized in facial expression
recognition. Through these systems, data on seven basic emotions, namely anger, contempt, disgust, joy, fear,
sadness, surprise, and many micro-expressions that are components of these emotions can be obtained. Today,
facial expression recognition systems are used in various disciplines in social and natural sciences.This study aims
to examine the literature on gastronomy and culinary arts based on facial expression recognition method, to
determine the current and possible usage areas of this method in the field and to provide suggestions. In this
direction, a search was conducted in the Web of Science database by selecting the keywords facial expression
analysis, emotion recognition, emotion detection and gastronomy, food, beverage, sensory evaluation. As a result of
the search, 82 results were obtained and the majority of these studies were excluded since they belonged to
different fields such as medicine, nutrition, marketing, electrical-electronics, psychiatry. 24 studies were included
in the research.Studies were analyzed through content analysis, and the topics on which the research focused were
identified. Some studies have examined the reliability of facial expression recognition systems, the development of
a standard for their use in disciplines such as gastronomy, culinary arts, and food technology (Crist, Duncan &
Gallagher, 2016), whether these systems align with hedonic evaluation (Matsufuji, Ueji & Yamamoto, 2023), and
which devices and methods (e.g., GSR, sensory evaluation forms, etc.) provide the most accurate results when used
with these systems (Alvarez-Pato etal.,, 2020; Samant, Chapko & Seo, 2017; Samant & Seo, 2019). Some studies have
used facial expression analysis to examine how preference changes during different stages of shelf life (Walsh et al.,
2015; Sredojevic et al.,, 2024), as well as participants' reactions to food safety and health concerns (Walsh et al.,
2017; Leitch, 2015). Certain studies have focused on specific tastes (such as bitterness) and investigated the
emotional responses elicited by these tastes (Crist et al.,, 2018; Djekic et al., 2021). Emotional responses triggered
by factors beyond sensory properties, such as presentation (Ucuk et al.,, 2025), packaging design (Lopez-Mas et al.,
2022), and branding (Samant & Seo, 2020; Wijk et al,, 2021), have also been areas of exploration. It is observed that
there are a limited number of studies in the literature that evaluate emotional responses to food and beverages
using Facial Expression Analysis (FEA), and the topics covered are also quite restricted. FEA can be utilized in
academic studies focused on functional product development to identify features that appeal to consumers. In the
context of gastrophysics and multisensory experiences, many studies can be conducted using FEA. Within
multisensory experiences, by focusing on the sense of vision, various variables such as different presentation
designs, the color of food, the size, type, shape, and color of plates and glasses can be studied to measure their effects
on taste perception and preference. The effects of the senses of hearing, smell, and touch on taste perception and
preference can also be examined individually, as well as the cross-modal interactions between these senses using
FEA.

Keywords: facial expression recognition, face recognition, emotion analysis
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Bu calismanin amaci, Tiirkiye’de tiniversitelerde sunulan gastronomi ve mutfak sanatlari lisans programlarinin
miifredatlarinda deneyimsel egitime ne diizeyde yer verildigini analiz etmektir. Uygulamali egitim, saha ¢alismalari,
mutfak laboratuvarlari, hasat stajlari, yurt ici/yurt dis1 gastronomi gezileri gibi 6gelerin miifredata entegrasyon
diizeyi ve nitelikleri degerlendirilecektir. Bu kapsamda {iniversitelerin resmi web sitelerinde yayimlanan
gastronomi lisans programlarinin miifredat dokiimanlari ve haber duyurulari (son 1 yil) incelenmektedir.
Tirkiye'deki bir¢ok iiniversitenin uygulamali mutfak derslerini sundugu ancak deneyimsel gastronomiye 6zgi
0zgiin uygulamalarin (6r. permakiiltiir bahg¢esi uygulamalari, gastronomi festivali katilimi, yerel tiretici is birlikleri)
sinirl1 oldugu soylenebilir. Nispeten vakif tiniversitelerinde deneyimsel uygulamalara daha fazla agirlik verilirken,
devlet iiniversitelerinde daha geleneksel bir 6gretim yaklasiminin baskin oldugu goriilmektedir.

Anahtar Kelimeler: Deneyimsel egitim, gastronomi egitimi, gastronomi uygulamalari, gastronomi

ANALYSIS OF EXPERIENTIAL EDUCATION MODELS IN GASTRONOMY
UNDERGRADUATE PROGRAMS IN TURKIYE

Abstract

The aim of this study is to analyze the extent to which experiential education is included in the curricula of
gastronomy and culinary arts undergraduate programs offered at universities in Turkey. The level of integration
and qualifications of elements such as applied education, field studies, kitchen laboratories, harvest internships,
domestic/international gastronomy trips will be evaluated. In this context, the curriculum documents and news
announcements (last 1 year) of gastronomy undergraduate programs published on the official websites of
universities are examined. It can be said that many universities in Turkey offer applied culinary courses, but the
original practices specific to experiential gastronomy (e.g. permaculture garden practices, gastronomy festival
participation, local producer collaborations) are limited. While experiential practices are given more importance in
foundation universities, it is seen that a more traditional teaching approach is dominant in state universities.

Keywords: Experiential education, gastronomy education, gastronomy applications, gastronomy
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Anadoluy, bir¢ok kiiltiiriin, medeniyetin ve inancin asirlardir baris igerisinde yasadigi bir cografyadir. Anadolu’'nun
en 6nemli sehirlerinden biri olan Hatay arkeolojik bulgulara gére, M.0. 5500’e kadar uzanan yerlesim izleri
tasimakta; Hitit, Roma, Bizans, Selcuklu ve Osmanli gibi 13 medeniyetin izlerini barindirmaktadir (Kiiltiir ve Turizm
Bakanligi, 2022). Bu kiiltiirel ve tarihsel zenginlik, Hatay'in 2017 yilinda UNESCO Yaratici Sehirler Ag1 listesine dahil
edilmesi ile uluslararasi alanda da tescillenmistir. Sehrin zengin kiiltiirel yapisi, farkl etnik gruplarin bir arada
yasamasl ile olusmustur. Bu cesitlilik, Hatay mutfaginin zenginligine yansimistir. Yerel halkin kendine has pisirme
yontemleri ve zengin baharatlari ile essiz lezzetler ortaya ¢ikarmistir. Her y1l artmakta olan cografi isaretli iirtin
sayisi Hatay’i gastronomi turizmi agisindan énemli bir bolgeye déniistiirmektedir. Gastronomi turizmi bu bolgenin
zengin mutfak kiiltiiriini tanitmakla kalmayip ayni1 zamanda ekoturizm, tarim turizmi ve ciftlik turizmi ile yerel
tiretim, siirdiiriilebilirlik ve kiiltlirel mirasin da korunmasini saglar. Endiistrilesmenin getirdigi yasam kosullari,
gittikce artan cevre Kkirliligi, hizla gelisen teknoloji vb. unsurlar insanlari alisilmis ve kalabalik turizm
merkezlerinden uzaklastirarak doga ile ice ice olup onu kesfetmeye yoneltmektedir (Eréz ve Bozkurt, 2020). Hem
alternatif turizm hem de turizm faaliyetlerini yila yayma c¢alismalar1 kapsaminda degerlendirilecek turizm
tirlerinden biri de “Ciftlik Turizmi”dir (Zengin ve Savgin, 2016). Ciftlikler gelir agisindan dnemsizden 6nemliye
dogru siireklilik icinde hareket ettikge, ¢iftlik turizmi {riiniiniin benzersizliginin 6nemini ¢arpitilabilecegi ileri
striilmektedir (Busby ve Rendle,2000). Tarim turizmi, kirsal kalkinmayi1 desteklemek, geleneksel tarim
faaliyetlerini tanitmak ve siirdiiriilebilir tarim uygulamalarina tesvik etmek amaciyla 6ne ¢ikmaktadir. Zeytin
hasadi, narenciye bahgeleri gezileri, TaTuTa (Tarim-Turizm-Takas) projesi gibi pek ¢ok tarimsal girisim ile hem
yerel ekonomiye katki saglamak hem de tarimsal iiretimi tanitip tesvik etmeyi saglamaktadir. Ayni zamanda tarim
turizmi, yerel halk ve turistler arasinda bir képri olusturmaktadir. Hatay, biinyesinde barindirdig: birgok ilklerle
ve enlerle dlinya ¢apinda 6n plana ¢ikabilen ve sahip oldugu dogal ve kiiltiirel degerler ile ekoturizm etkinliklerinin
yapilabilecegi bir potansiyele sahiptir. Ekoturizm faaliyetleri olarak botanik, trekking, kirsal turizm, ornitoloji, hava
sporlari, avcilik, foto safari, kamp karavan, bisiklet, magara, tarih ve inan¢ turizmi gibi turizm aktiviteleri
bulunmaktadir (Caliskan, 2020,). Ekoturizm aracilig1 ile Hatay'in dogal kaynaklar1 ve biyolojik ¢esitliligi birbirine
biitiinlesmis bir sekilde degerlendirilmektedir. Hatay’in Amanos Daglari, Asi Nehri ve gesitli yaylar1 ekoturizm
faaliyetleri i¢in ideal alanlar sunmaktadir. Bu sayede yerel halkin gelir diizeyinin arttirilmasina olanak saglanirken,
ayn1 zamanda c¢evresel siirdiiriilebilirlik icin 6nemli bir adimlar atilabilmektedir. Hatay, bereketli Amik Ovasi,
Akdeniz iklimi, zengin biyocesitliligi ve koklii tarim gelenegi ile Tiirkiye'nin tarimsal iiretim agisindan énde gelen
illerinden biridir. Ancak bu tarimsal potansiyelin turizme entegre edilmesi sinirll kalmistir. Ciftlik turizmi
uygulamalari, hentiz sistematik ve yaygin bir yap1 kazanmasa da son yillarda artan doga temelli turizm arayislariyla
birlikte gelismeye baslamistir. Bolgedeki bazi oncii ciftlikler ile (Teofarm, Hatay Has Ciftlik, Meri¢ Ciftligi) yerel
drinlerin tanitimy, atélye ¢alismalar, doga yiirtytsleri ve konaklama gibi ¢esitli deneyimler sunmaktadir. Hatay’da
ciftlik turizmi ¢ogunlukla bireysel girisimlere dayal ve kiiciik 6l¢cekli sekilde gelismektedir. Cogu ciftlik, organik
veya yerel iiriin satisi ile sinirli kalmakta, turizm faaliyetlerini bir yan gelir olarak degerlendirmektedir. Ancak
gastronomi turizmine olan ilginin artmasi, “tarladan sofraya” yaklasiminin turistik bir deger olarak 6ne ¢ikmasi, bu
alanda yeni firsatlar1 beraberinde getirmektedir. Bu ¢alismanin amaci, dokiiman analizi yaparak Hatay’in ciftlik
turizmi potansiyelinin belirlenmesidir. Hatay’da ekimi yapilan tarim iiriinleri ve tarim alanlarinin ¢iftlik turizmine
entegrasyonunun incelenmesi ve bu kapsamda gastronomi turizmine yonelik dnerilerin sunulmasi bu ¢alismanin
diger bir amacini olusturmaktadir.

Anahtar Kelimeler: Ciftlik turizmi, gastronomi, Hatay
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EVALUATION OF HATAY PROVINCE IN TERMS OF FARM TOURISM WITHIN
THE FRAMEWORK OF "FARM-TO-TABLE GASTRONOMY"

Abstract

Anatolia is a geography where numerous cultures, civilizations, and beliefs have coexisted in peace for centuries.
One of the most significant cities of Anatolia, Hatay, hosts traces of settlement dating back to 5500 BCE, according
to archaeological findings, and bears the imprints of 13 civilizations, including the Hittites, Romans, Byzantines,
Seljuks, and Ottomans (Ministry of Culture and Tourism, 2022). This cultural and historical richness was
internationally recognized in 2017 when Hatay was included in the UNESCO Creative Cities Network. The city’s rich
cultural structure has emerged through the coexistence of different ethnic groups. This diversity is reflected in the
richness of Hatay’s cuisine. The local population has developed unique cooking techniques and flavors through the
use of distinctive spices and ingredients. The increasing number of geographically indicated products each year
transforms Hatay into a key destination for gastronomic tourism. Gastronomy tourism not only promotes the
region’s rich culinary culture but also contributes to the preservation of local production, sustainability, and cultural
heritage through ecotourism, agrotourism, and farm tourism. Modern living conditions brought about by
industrialization, increasing environmental pollution, rapidly developing technology, and similar factors are
pushing people away from conventional and crowded tourism centers, directing them toward discovering and
engaging with nature (Eroz & Bozkurt, 2020). One of the types of tourism to be considered within the scope of
alternative tourism and efforts to distribute tourism activities throughout the year is “farm tourism” (Zengin &
Savgin, 2016). As farms continuously evolve from being economically insignificant to significant, it is argued that
the uniqueness of the farm tourism product could potentially be compromised (Busby & Rendle, 2000). Agricultural
tourism stands out as a way to support rural development, promote traditional farming activities, and encourage
sustainable agricultural practices. Through agricultural initiatives such as olive harvests, citrus orchard tours, and
the TaTuTa (Agriculture-Tourism-Barter) project, the aim is to contribute to the local economy while promoting
and encouraging agricultural production. Furthermore, agricultural tourism serves as a bridge between the local
community and tourists. Hatay, with its many ‘firsts’ and ‘mosts’, has the potential to stand out globally and host
various ecotourism activities thanks to its rich natural and cultural values. Ecotourism activities in the region
include botany, trekking, rural tourism, ornithology, air sports, hunting, photo safaris, camping and caravanning,
cycling, caving, and historical and faith-based tourism (Caliskan, 2020). Ecotourism provides a comprehensive
approach to utilizing Hatay’s natural resources and biodiversity. The Amanos Mountains, Asi River, and various
highlands in Hatay offer ideal locations for ecotourism activities. In this way, steps can be taken not only to increase
the income level of the local population but also to support environmental sustainability. With its fertile Amik Plain,
Mediterranean climate, rich biodiversity, and deep-rooted agricultural tradition, Hatay is one of Turkey’s leading
provinces in terms of agricultural production. However, the integration of this agricultural potential into tourism
remains limited. Although farm tourism practices in the region have yet to develop into a systematic and widespread
model, interest in nature-based tourism in recent years has encouraged growth in this area. Some pioneering farms
in the region (e.g., Teofarm, Hatay Has Farm, Meri¢ Farm) offer a variety of experiences including the promotion of
local products, workshops, nature walks, and accommodation. In Hatay, farm tourism mostly develops through
small-scale, individual initiatives. Most farms limit themselves to selling organic or local products, treating tourism
activities as a secondary source of income. However, the growing interest in gastronomic tourism and the
prominence of the “farm-to-table” approach as a touristic value bring new opportunities to this field. The aim of this
study is to identify the farm tourism potential of Hatay through document analysis. Another objective of this
research is to examine the integration of agricultural products and farmland in Hatay into farm tourism and to offer
suggestions for the development of gastronomy tourism within this context.

Keywords: Farm tourism, gastronomy, Hatay
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Ozet

Afetlerin fiziksel etkilerinin yani sira sosyolojik etkileri de oldukea giicliidiir. Deprem ve benzeri afetler, yerel halkin
yasam tarzlarini, giinliik aliskanliklarini ve sosyal yapilarini yeniden sekillendirebilir. Yemek, sadece bireysel bir
ihtiya¢ degil, ayn1 zamanda kiiltiirel kimligin, aile baglarinin ve toplumsal dayanismanin simgesidir. Bu baglamda,
bir toplumun mutfak aliskanliklari, deprem gibi felaketler sonrasinda degisime ugrayabilmektedir. Depremin
etkisiyle olusan yeni kosullar, maruz kalan bireylerin yemek hazirlama yéntemlerini, malzeme temin etme yollarini
ve toplumsal yemek paylasimi tizerine etki ettigi bilinmektedir (Miller, 2015). Afetler, maruz kalan toplumlarda
yemek pisirme tekniklerinin basitlesmesine (Miller, 2015), bireysel veya aile i¢inde yiyecek edinimi ve yemek
tiiketiminin yardimlasma duygusu ile toplum halinde edinim ve tiiketime déniismesine (Adams, 2017), tedarik
zincirinin bozulmasi nedeniyle yemeklerin iiretiminde alternatif malzemelerin kullanilmasina; beraberinde
tariflerin degismesine, afet doneminde kurulan teknolojik ve pratik sahra mutfaklar ile pisirme tekniklerinin
degismesine (Chambers, 2009) neden olabilmektedir. Afetler sonrasinda afete maruz kalan toplumlarin kiiltiirleri
birinci derecede etkilenmekle birlikte, afetlerin neden oldugu go¢ olgusu afetlerden etkilenmeyin topluluklarin
kiltirini de dolayl olarak etkilemektedir. Gog, insanlik tarihinin en eski sosyal olaylarindandir. Farkl tarihsel,
ekonomik, siyasi ve toplumsal sebeplerle go¢ olay1 ¢ikmaktadir. Gogmenler, yeni yerlesim yerlerinde genellikle
farkl bir kiiltiire, yeme i¢me aliskanliklarina ve sosyal normlara adapte olurlar (Kirisci, 2014). Mutfak kiiltiirti,
toplumlarin tarihini, geleneklerini ve kimliklerini yansitan en énemli unsurlardan birisidir (Cohen, 2007). Mutfak,
toplumlarin sosyo-kiiltiirel yapilari, deger sistemleri ve kimlik insalariyla dogrudan iliskili bir olgudur. Gég, bu
yapilar1 doniismesine ve zenginlesmesine etki eden bir siirectir. Gé¢ sonucunda insanlar, bir yandan bulunduklari
yeni cevreye uyum saglarken, diger yandan kendi geleneksel yemeklerini yeni bir cografyada nasil
siirdiirebileceklerini arayisina girerler. Go¢menler kendi geleneksel yemek kiiltiirlerini g ettikleri yoreye tasirlar.
Bu durum yerlestikleri toplumlarin mutfak kiiltiirlerini de etkileyerek yeni, zengin ve ¢esitli mutfak deneyimleri
yaratir. Tlim bu etkiler sonucunda, yeni yerlesim yerlerindeki mutfak kiiltiirleriyle etkilesim, yemek aliskanliklarini
degistirebilir ve evrimlestirebilir (Patterson, 2016).

Bu calismada ilk planda 6 Subat depremlerine maruz kalmis insanlarin mutfak kiiltiirlerindeki degisimler
belirlenmeye ¢alisilirken, ikinci planda zaman icerisinde gecici veya siirekli gé¢ etmek zorunda kalanlarin gittikleri
yorelerde mutfak kiiltiirlerinin yasadig1 degisim ve go¢ edilen yorenin mutfak kiiltiiriine etkileri incelenmistir.
Calisma nitel bir arastirma olup, kasith 6rneklem yéntemiyle belirlenen bireylerle goériisme yapilarak sorulan agik
uclu sorulara verilen cevaplar ve cevaplayicilarin genel anlatilar1 sdylem analizine tabi tutularak sonuglar elde
edilmeye cahisilmigtir. Orneklem grubu kendisi ve/veya ailesi depremlerden etkilenen 42 kisiden olusmaktadir.
Arastirma sonucunda 6zellikle depremin meydana geldigi ilk hafta mutfak kiiltiiriine gore hareket edilmedigi, ikinci
hafta ile altinci hafta arasinda yoreye has mutfak kiiltiirii ve regetelerin pisirme ortaminin uygun olmamasi ve tarife
uygun malzemelerin tedarik edilememesi nedenleriyle tariflerin farklilasarak yapilmaya ¢alisildigi (biberli ekmek,
yufka ekmegi, asur, yass1 kofte) belirtilmistir. Orneklem grubundan 17 kisinin afet sonucunda baska sehirlere géc
ederken, 3 kisinin bagka iilkeye go¢ ettigi goriilmiistiir. Go¢ edenlerin biiylik cogunlugu evlerinde halen kendi
yoresel yemeklerini pisirdiklerini ve tlikettiklerini belirtmektedir. Go¢ edenlerden yarisindan fazlas1 yoresel
yemeklerini komsu ve tamidiklan ile paylasarak tamttiklarim iletmis, dort go¢ edilen yoredeki komsu ve
tanidiklarinin da kendi yorelerine has triinleri kullanmaya ve yemeklerini yapmaya basladigini sdylemistir.
Katilimcilardan 3 kisi yoresel mutfak iirtinleri sunan restoranlarda ¢alismaya basladigini, biri ise kendi restoranini
acarak kendi yoresinin mutfagini tanittigini belirtmistir. Farkl bir iilkeye go¢ edenlerden iki kisi gittikleri iilkede
restoranda asc1 olarak ¢calismaya basladigini ve kendi memleketinde meshur olan yemekleri iirettigini belirtmistir.
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Sonug olarak yasanan afet sonrasinda 6zellikle go¢ edenlerin kendi mutfak kiltiirlerini gog ettikleri yoreye yogun
bir sekilde tasidiklari, hatta gidilen yorelerde yayilmasini sagladiklari sdylenebilir. Depremin gerceklestigi bolgenin
mutfak kiiltliriiniin genis ve gii¢lii olmasinin bulunan sonugtaki etkisi géz ard1 edilmemelidir.

Anahtar Kelimeler: Mutfak kiiltiirt, afet mutfagi, goc.

THE EFFECTS OF THE FEBRUARY 6 EARTHQUAKES ON CULINARY CULTURES
THROUGH THE EYES OF THE EXPERIENCED

Abstract

In addition to the physical effects of disasters, their sociological effects are also very strong. Earthquakes and similar
disasters can reshape the lifestyles, daily habits and social structures of local people. Food is not only an individual
need but also a symbol of cultural identity, family ties and social solidarity. In this context, a community's culinary
habits can change after disasters such as earthquakes. It is known that the new conditions created by the earthquake
have an impact on the food preparation methods of exposed individuals, the ways of procuring ingredients and
social food sharing (Miller, 2015). Disasters may cause simplification of cooking techniques in exposed societies
(Miller, 2015), individual or family food acquisition and food consumption to transform into communal acquisition
and consumption with a sense of cooperation (Adams, 2017), the use of alternative ingredients in the production of
meals due to the disruption of the supply chain; with the change of recipes, technological and practical field kitchens
established during the disaster period and cooking techniques (Chambers, 2009). Although the cultures of the
communities exposed to disasters are primarily affected after disasters, the phenomenon of migration caused by
disasters also indirectly affects the culture of the communities that are not affected by disasters. Migration is one of
the oldest social events in human history. Migration occurs for different historical, economic, political and social
reasons. Immigrants often adapt to a different culture, eating and drinking habits and social norms in their new
settlements (Kirisci, 2014). Culinary culture is one of the most important elements reflecting the history, traditions
and identities of societies (Cohen, 2007). Cuisine is directly related to socio-cultural structures, value systems and
identity constructions of societies. Migration is a process that affects the transformation and enrichment of these
structures. As a result of migration, people adapt to their new environment on the one hand, and on the other hand,
they search for how they can maintain their traditional food in a new geography. Immigrants carry their traditional
food culture to the region they migrate to. This also affects the culinary cultures of the communities they settle in,
creating new, rich and diverse culinary experiences. As a result of all these influences, interaction with culinary
cultures in new settlements can change and evolve food habits (Patterson, 2016).

In this study, in the first plan, the changes in the culinary cultures of the people who were exposed to the February
6 earthquakes were tried to be determined, while in the second plan, the changes in the culinary cultures of those
who had to migrate temporarily or permanently over time in the regions where they went and their effects on the
culinary culture of the migrated region were examined. The study is a qualitative research and the answers to open-
ended questions and general narratives of the respondents were subjected to discourse analysis by interviewing
the individuals determined by the deliberate sampling method. The sample group consists of 42 people who
themselves and/or their families were affected by earthquakes. As a result of the research, it was stated that
especially in the first week of the earthquake, no action was taken according to the culinary culture, and between
the second and sixth weeks, the recipes were tried to be made by differentiating the recipes (pepper bread, yufka
bread, asur, flat meatballs) due to the inappropriateness of the local culinary culture and the cooking environment
and the inability to supply the ingredients suitable for the recipe. It was observed that 17 people from the sample
group migrated to other cities as a result of the disaster, while 3 people migrated to another country. The majority
of the migrants stated that they still cook and consume their own local dishes at home. More than half of the
migrants stated that they promote their local dishes by sharing them with their neighbors and acquaintances. Three
of the participants stated that they started working in restaurants serving local cuisine products, and one of them
opened his own restaurant and introduced the cuisine of his own region. Two of those who migrated to a different
country stated that they started to work as a cook in the restaurant in the country they went to and produced the
dishes that are famous in their hometown. As a result, it can be said that especially those who migrated after the
disaster intensively carried their own culinary culture to the region they migrated to, and even ensured its spread
in the regions they visited. The effect of the wide and strong culinary culture of the region where the earthquake
occurred should not be ignored.

Keywords: Culinary culture, disaster cuisine, migration.
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Ozet
Bu ¢alismanin ¢ikis noktasi, 6 Subat 2023 tarihinde meydana gelen ve 11 ili etkileyen Kahramanmaras merkezli
depremler sonrasinda sahada gézlemlenen gida temelli sorunlar olmustur. Bu sorunlarin basinda; gida sevkiyatinda
yasanan aksakliklar, mutfak altyapisinin yetersizligi, gida gilivencesinin stirekli ve organize bir bicimde
saglanamamasi, bolgede gorev alan seflerin sahra mutfagi konusunda yeterli bilgiye sahip olmamalari, seflerin
olagan dis1 kosullarda ¢alisma becerilerinin sinirli olmasi, afet sonrasi ortaya ¢ikan manzaralar karsisinda psikolojik
dayaniklilik eksiklikleri ve afetzedelere yonelik ilk yardim uygulamalarinin yetersizligi gelmektedir.
Bu sorunlarin benzer afetlerde tekrar yasanmamasi adina, afet bolgelerinde gorev alabilecek seflerin 6nceden
egitilmesi ve olasi afet senaryolarina hazirlikli hile getirilmesi biiytik 6nem tasimaktadir. Bu baglamda, Bolu Abant
izzet Baysal Universitesi Gastronomi ve Mutfak Sanatlar1 Béliimii ile Ascilik ve Pastacilik-Ekmekgilik programlari
miifredatina “Afetlerde Mutfak Organizasyonu ve Yonetimi” adli ders dahil edilmistir. S6z konusu dersin temel
amaci, afet durumlarinda kullanilmak tizere mutfak ydnetimi ve organizasyonu ile beslenme sorunlarinin
¢oziimiine yonelik kapsaml bilgi ve becerilerin 6grencilere kazandirilmasidir.
Dersin igerigi; afet bolgelerinde mutfak yonetimi ve organizasyonu, afet kaynakli beslenme problemleri ve bu
problemlerin yonetimi, afet bolgesinde mobil mutfaklarin kurulumu ve menii planlamasi ile bélgedeki kaynaklarin
etkin kullanimi gibi basliklardan olusmaktadir. Ders, 14 haftalik bir miifredat ¢ercevesinde planlanmistir. Bu
kapsamda; afet mutfagi yonetimi ve organizasyonu, afet tirleri ve tamimlari, temel ilk yardim, afetlerde
koordinasyon yonetimi, afet durumlarinda beslenme problemleri ve yonetimi, sahra mutfagi kurulumu ve yénetimi,
afet tiirlerine uygun ment planlamasi, mobil mutfaklara yonelik menii gelistirme, mevcut kaynaklarin dogru
kullanimi ve yonetimi ile afet kosullarina uygun, dayanikli meniilerin gelistirilmesi ve uygulanmasi gibi konular ele
alinmaktadir.
Ayrica ders kapsaminda Valilik biinyesindeki ilgili kurumlarla yapilan 6zel protokoller araciligiyla 6grencilere;
fletisim Baskanlig1 tarafindan muhabere, il Saglik Miidiirliigii tarafindan genisletilmis ilk yardim ve AFAD tarafindan
arama-kurtarma konularinda uygulamali egitimler verilmeye baslanmistir.
Afetlerde en temel sorunlardan birinin, gidanin niteligi oldugu goéz oniinde bulundurularak, ders kapsaminda
afetzedeler ve miidahale ekiplerinin beslenme ihtiyaclarinin karsilanmasina ydnelik nitelikli menii ve gida
tiriinlerinin nasil gelistirilecegi 6grencilere aktarilmaktadir.
AFAD'In 2024 wyih tatbikat programi kapsaminda Bolu merkezli diizenlenen bolgesel deprem tatbikatinda,
liniversite kampiisii afet koordinasyon merkezi olarak belirlenmis ve dersi alan 6grencilerin 7.2 biiytikligiindeki
deprem senaryosunda afetzedeler ile miidahale ekiplerinin beslenme ve gida ihtiyaglarini basariyla karsiladiklar:
gozlemlenmistir.
Tatbikat sonuglarina gore, “Afetlerde Mutfak Organizasyonu ve Yonetimi” dersini alan 6grencilerin 72 saat boyunca
herhangi bir dis destek almadan hem beslenme hem de barinma ihtiyaclarini karsilayabildikleri ve afet bolgesinde
yasamlarini siirdiirebilme becerisi kazandiklar1 belirlenmistir. Ayrica, 6grencilerin aldiklar1 egitim sayesinde
psikolojik olarak zorlanmadan siirece uyum sagladiklari tespit edilmistir.

Anahtar Kelimeler: Afet, afet yonetimi, sahra mutfagi, mutfak organizasyonu, kriz beslenmesi

KITCHEN ORGANIZATION AND MANAGEMENT IN DISASTERS
A PRACTICAL EVALUATION BASED ON THE FEBRUARY 6, 2023
KAHRAMANMARAS EARTHQUAKE

Abstract

The impetus for this study stems from food-related issues observed in the field following the February 6, 2023,
earthquakes centered in Kahramanmaras, which affected 11 provinces. Primary issues included disruptions in food
supply chains, inadequate kitchen infrastructure, the inability to ensure continuous and organized food security, a
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lack of sufficient knowledge among chefs deployed to the region regarding field kitchen operations, limited capacity
to operate under extraordinary conditions, insufficient psychological resilience in the face of post-disaster
environments, and inadequacies in first aid provision for disaster victims.

To prevent the recurrence of such problems in future disasters, it is essential to train chefs in advance and prepare
them for potential disaster scenarios. In this context, a course titled “Kitchen Organization and Management in
Disasters” has been incorporated into the curriculum of the Department of Gastronomy and Culinary Arts, as well
as the Culinary and Pastry-Bakery Programs at Bolu Abant izzet Baysal University. The primary objective of this
course is to equip students with comprehensive knowledge and skills in kitchen management, organization, and
nutritional problem-solving in disaster settings.

The course content includes key topics such as kitchen management and organization in disaster zones, nutrition-
related challenges and their management, the establishment of mobile kitchens in disaster-affected areas, menu
planning, and the efficient use of local resources. Designed as a 14-week curriculum, the course covers: disaster
kitchen operations and organization, definitions and types of disasters, basic first aid, coordination management
during disasters, nutritional issues in crisis environments and their solutions, setup and operation of field kitchens,
disaster-specific menu planning, development of menus for mobile kitchens, efficient use and management of
available resources, and the creation and implementation of durable menus suitable for disaster conditions.

In addition, through special protocols established with relevant institutions under the Governor’s Office, students
receive practical training in communication (provided by the Directorate of Communications), advanced first aid
(provided by the Provincial Health Directorate), and search-and-rescue operations (provided by AFAD).

Given that one of the fundamental challenges in disaster situations is food quality, the course also focuses on
teaching students how to develop high-quality menus and food products to meet the nutritional needs of both
victims and response teams.

As part of AFAD’s 2024 drill program, a regional earthquake simulation centered in Bolu designated the university
campus as the disaster coordination center. During the drill, students who had completed the course successfully
met the food and nutritional needs of disaster victims and emergency response teams under a simulated 7.2
magnitude earthquake scenario.

Results from the drill demonstrated that students who completed the “Kitchen Organization and Management in
Disasters” course were able to sustain themselves independently—meeting both nutritional and shelter needs—for
72 hours without external support. Furthermore, the training was shown to enhance their psychological resilience
and adaptability to the conditions of a disaster environment.

Keywords: Disaster, disaster management, field kitchen, kitchen organization, crisis nutrition
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Ozet

Miisteri deneyimini iyilestirmek ve gelistirmek veya operasyonel siiregleri kolaylastirmak amaci ile teknolojik
gelismeler benimsenmektedir. Benimsenen teknolojilerden bir de yapay zeka temelli dil modeli ChatGPT’dir. Temel
amaci insan benzeri metinler lretmek veya dil islemek olan ChatGPT’den turizm sektériinde kisisellestirilmis
hizmetler, icerik liretimi ve benzeri bir¢ok alanda yararlanilmaktadir. Kullanimi yaygin hale gelen bu teknoloji,
isletmeler icin gastronomi turizmi kapsaminda daha ilgi cekici, yenilik¢i ve Kkisisellestirilmis deneyimler
tasarlamaya olanak vermektedir. Yapay zeka gibi akilli teknolojilerin hizmet sektdriinde faaliyet gdsteren
isletmelere sagladig1 yararlarin yani sira miisterilerin talepleri de bu dogrultuda degismektedir. Miisterilerin
tercihlerinde goriilen bu egilime ve isletmelere sagladig1 avantajlara karsin ChatGPT modelinin bazi sinirliliklar
bulunmaktadir. Alakasiz veya tekrar eden yanitlar liretme egilimi ve daha 6nce karsilasilmamis senaryolarla basa
¢ikmada zorlanmasi gibi durumlar yapay zeka kullanimina iliskin arastirmalarin gerekliligini ortaya koymaktadir.
Bu dogrultuda arastirmanin amaci Kisisellestirilmis meni tasarim siirecinde yapay zekanin roliini belirlemektir.
Bu amac¢ dogrultusunda yapay zeka teknolojilerinden biri olan ve siklikla kullanilan ChatGPT’nin Kisisellestirilmis
menii olusturma ve tasarlama siirecindeki kullanimi ile hem sef hem de isletmelere sagladigi avantajlar kesfetmek
ve bu yapay zeka uygulamasinin potansiyel hatalarini belirlemek arastirmanin amaglari arasindadir. Arastirmada
nitel arastirma yontemi olan goriisme teknigi tercih edilmistir ve yapay zeka destekli sohbet robotu ChatGPT ile
kisisellestirilmis meniiler hakkinda goriisme yapilmistir. Goriisme formu Kkisisellestirilmis ment ile ilgili
literatlirden yararlanilarak calismanin amaci ve sinirhiliklari dogrultusunda gelistirilmis olan 17 adet yari
yapilandirilmis gériisme sorusundan olusmaktadir. Yoneltilen goriisme sorulari araciligiyla kisisellestirilmis menii
tasarimi stireci ve belirleyici kriterleri, miisteri verilerinin toplanmasi ve analizine iliskin yontemler, yapay zeka
temelli araglarin, 6zellikle ChatGPT’'nin, bu siirecteki potansiyel katkilari, karsilasilan gii¢lii ve zayif yonler,
kisisellestirilmis menii kapsaminda 6ne ¢ikan ulusal ve uluslararasi 6rnekler ile sektdrel diizeyde gelistirilebilecek
stratejik dneriler hakkinda veriler elde edilmistir. ChatGPT tarafindan tretilen yanitlardan olusan veriler icerik
analizine tabi tutularak arastirmanin bulgulari konuya iliskin var olan arastirmalar g6z oniine alinarak tartisilmistir.
Sonug¢ olarak Kkisisellestirilmis menii tasarim siirecinde ChatGPT’nin rolii ve kullanimina iliskin oneriler
gelistirilmistir. Yapay zeka temelli dil isleme modeli ChatGPT'nin kisisellestirilmis meniilerin tasariminda
kullaniminin rakiplerden farklilasabilme sayesinde rekabet avantaji kazandirabilecegi, isletmeye ve miisterilere
zaman ve caba tasarrufu saglayacagl, daha iyi kullanici deneyimi dogrultusunda miisteri sadakatinin
kazanilabilecegi, artan etkilesim ile birlikte meniilerin daha dinamik bir bicimde gilincellenebilecegi ve dolayisiyla
miisteri memnuniyetinin artabilecegi arastirmanin sonuglar1 arasindadir. Bununla birlikte ChatGPT
kisisellestirilmis mentilerin olusturulmasinda miisteri verilerinin analizine iliskin gergek¢i yontemler 6nermistir.
Basarili bir kisisellestirilmis menii tasariminda yer almasi gereken unsurlar1 kullanici dostu ve sade tasarim,
dinamik ve esnek kisisellestirme, dogru veri toplama ve kullanicilar profillerine gore ayristirma, kisisellestirilmis
Oneriler ile veri giivenligi ve gizlilik olmak {izere siniflandirmistir. Bunun yani sira ChatGPT’nin kisisellestirilmis
menii tasarimina dair sundugu firsatlar arasinda siirekli iyilestirme, aninda cevap veren, hizli ve etkilesimli bir
menii yardimcisi olma ile hem isletme hem de miisteri agisindan zamana ve ihtiyaca gére ment 6nerileri gelistirme
yer almaktadir. Seflere saglayabilecegi avantajlar arasinda zengin menii fikirleri ve yenilik¢i kombinasyonlar ile
birlikte mevsimsel ve yerel malzemelerin kullanildigi, alerjen ve diyet ihtiyaclarini dikkate alan meniiler
tasarlamaya katkida bulunabilmektedir. Ek olarak yemek sunumlari, kullanilacak teknikler ve tabaklarin besin
degerlerine iliskin dneriler vermektedir. Ayrica sosyal medya tanitimi kapsaminda icerikler olusturarak veya
maliyet analizi yaparak pazarlama konusunda yardimci olmaktadir. Tiim bunlara karsin farkli beslenme
aliskanliklarina (vegan, ketojenik, gliitensiz), saglik durumuna (seker hastaligy, hipertansiyon, yliksek kolesterol)
ve duygusal durumlar (mutluy, stresli) ile hava durumlarina (sicak hava, yagmurlu ve soguk hava) gore olusturulan
kisisellestirilmis meniilerde istenen komutlara uygun ciktilar elde edilmesine karsin sinirli malzeme ile sinirh
meniiler olusturulabilmektedir. Bunlarin yani sira bazi sorulara yiizeysel ve tekrar eden cevaplar vermistir. Vegan
ve ketojenik veya su iiriini alerjisine ve Akdeniz tipi beslenmeye uygun menii tasarimi gibi daha karmasik
komutlarda yaniltici cevaplar verebilecegi, veri gizliligi ve gilivenligi konusunda endise yaratabilecegi,
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kisisellestirmenin derinligini ve kapsamini ¢ézemeyecegi, kiiltiirel ve cografi farkliliklar1 tam anlamiyla ayirt
edemeyecegi yonleri ile zayif kalmaktadir. Bu dogrultuda ChatGPT kisisellestirilmis menii tasariminda bir yardimci
rolii iistlenmelidir. Yapay zekad kullaniminin faydalarinin isletmeler tarafindan benimsenmeli fakat yaraticilik
gerektiren, karmasik veya duygusal zekanin kullanimina ihtiya¢ duyulan durumlarda insan kaynagindan
yararlanilmalidir.

Anahtar Kelimeler: Yapay zeka, kisisellestirilmis ment, ChatGPT.

THE USE OF ARTIFICIAL INTELLIGENCE IN PERSONALIZED MENU
APPLICATIONS

Abstract

Technological advancements are being adopted in the tourism sector to enhance customer experience and
streamline operational processes. One such adopted technology is the artificial intelligence-based language model
ChatGPT. Primarily designed to generate human-like text or process language, ChatGPT is being utilized in various
areas within the tourism sector, including personalized services and content creation. As its usage becomes
increasingly widespread, this technology allows businesses to design more engaging, innovative, and personalized
experiences, particularly in the context of gastronomy tourism. In addition to the benefits that intelligent
technologies such as artificial intelligence bring to businesses operating in the service sector, customer demands
are also shifting in this direction. Despite this growing trend in customer preferences and the advantages it provides
to businesses, ChatGPT has certain limitations. For example, it may generate irrelevant or repetitive responses in
specific contexts and struggle with previously unencountered scenarios. These issues highlight the need for further
research into the use of artificial intelligence. In this context, the aim of the study is to determine the role of artificial
intelligence in the personalized menu design process. Specifically, the study aims to explore how ChatGPT —one of
the most widely used Al technologies—can be employed in creating and designing personalized menus, the
advantages it provides to chefs and businesses, and its potential shortcomings. A qualitative research method was
used, specifically the interview technique. An interview was conducted with the Al-powered chatbot ChatGPT
regarding personalized menus. The interview form was developed based on the relevant literature on personalized
menus and the study’s objectives and limitations, consisting of 17 semi-structured interview questions. Through
these questions, data were obtained on the personalized menu design process and its determining criteria, methods
for collecting and analyzing customer data, the potential contributions of Al-based tools—especially ChatGPT—in
this process, strengths and weaknesses encountered, notable national and international examples, and strategic
recommendations that can be developed at the sectoral level. The responses generated by ChatGPT were subjected
to content analysis and presented in the findings section. These findings were discussed in the context of existing
literature on the subject. As a result, suggestions were developed regarding the role and use of ChatGPT in the
personalized menu design process. According to the study’s findings, the use of ChatGPT in designing personalized
menus may provide a competitive advantage by enabling differentiation from competitors. It can also save time and
effort for both businesses and customers, foster customer loyalty through improved user experience, allow for more
dynamic menu updates via increased interaction, and thereby enhance customer satisfaction. Furthermore,
ChatGPT proposed realistic methods for analyzing customer data for the creation of personalized menus. Key
elements for successful personalized menu design were categorized as user-friendly and simple design, dynamic
and flexible personalization, accurate data collection, segmentation of users based on their profiles, personalized
recommendations, and data security and privacy. Opportunities offered by ChatGPT in personalized menu design
include continuous improvement, functioning as a responsive, fast, and interactive menu assistant, and developing
time- and need-based menu suggestions from both business and customer perspectives. Advantages it may offer to
chefs include providing rich menu ideas and innovative combinations, supporting the design of menus that utilize
seasonal and local ingredients, and catering to allergen and dietary needs. Additionally, it offers suggestions
regarding food presentation, techniques to be used, and the nutritional values of dishes. It also assists in marketing
by creating content for social media promotions and conducting cost analysis. However, despite producing
appropriate outputs for commands related to personalized menus based on different dietary habits (e.g., vegan,
ketogenic, gluten-free), health conditions (e.g., diabetes, hypertension, high cholesterol), emotional states (e.g.,
happy, stressed), and weather conditions (e.g., hot, rainy, cold), it can generate limited menus with limited
ingredients. Moreover, it provided superficial and repetitive answers to some questions. It may give misleading
responses for more complex commands such as designing menus suitable for both vegan and ketogenic diets or for
people with seafood allergies and those following a Mediterranean diet. Additionally, concerns were raised
regarding data privacy and security, its inability to fully grasp the depth and scope of personalization, and its
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difficulty in distinguishing cultural and geographical differences. In this context, ChatGPT should be considered as
a supportive tool in personalized menu design. While the benefits of artificial intelligence should be embraced by
businesses, human resources should be utilized in situations that require creativity, complexity, or emotional
intelligence.

Keywords: Artificial intelligence, personalized menu, ChatGPT.
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Ozet

i1 ve mutfak kiiltiirleri i¢ ice kavramlar olsa da 6ziinde bir takim farkliliklar1 barindirir. Mutfak kiltiirii, 6zel olarak
beslenmeyi saglayan biitiin unsurlarin, yemek geleneginin, toplumun tarihsel kimligine bagh sekillenmesi ile olusan
kendine 6zgii spesifik bir yapidir (Solmaz, Altiner, 2018). Koklii ve farkl bir kiiltiire sahip Hatay ili, mutfak kiiltiir
acisindan da dikkat cekicidir. Hatay mutfaginda 600 farkli yemegin UNESCO tarafindan “Yaratici Sehirler Ag1"na
dahil edilmesi ve gastronomi kenti unvani verilmesi kentin yalniz tarih ve inang turizmi agisindan degil gastronomi
turizmi agisindan da 6nemli bir destinasyon haline gelmesinde etkili olmustur (Onur, 2021). Bu ¢alismada Hatay ili
ve Hatay mutfaginin gastronomi béliimi 6grencilerinde nasil algillandigl lizerinde durulmustur. Calismanin
katilmcilar1 Burdur Mehmet Akif Ersoy Universitesi Gastronomi ve Mutfak Sanatlar1 bélimii 3. sif
ogrencilerinden olusan 49 kisidir. Katilimcilara Hatay ili ve Hatay mutfag ile ilgili sorular sorularak ilin ve il
mutfaginin onlarin géziindeki algisi olusturulmustur. Bu algilardan yola ¢ikilarak destinasyon markalamada 6nemli
bir yeri olan marka kisiligi Hatay ili ve il mutfag1 6zelinde belirlenip, gérsel olarak olusturulmustur.

Katilimcilardan elde edilen verilere gore 11 katilimc1 Hatay ilinde bulunmustur ve 32 (% 65) tanesinin Hatayl bir
tanidig1 bulunmaktadir. Katilimcilarin % 65’i firsat olursa Hatay’da ¢alismak ister. Hatay mutfag: denilince akla
gelen yiyecekler kiinefe (% 92 {:45), Hatay doneri (% 47, f:23) ve biberli ekmek (% 44, f:22) ve ilk icecek salgam (%
63) olmustur. Hatay mutfagindan en ¢ok tiikettikleri yiyecekler soruldugunda kiinefe (% 84, f:41) yine ilk sirada
yer almaktadir. Akla gelen baharatlar arasinda pulbiber (% 49) ve zahter (% 40) ilk iki siradadir. Hatay denildiginde
akla gelen kisi Gazi Mustafa Atatiirk (f: 40, % 81)tiir. Hatay denilince akla gelen ilk sey mutfag1 ve yemek cesitliligidir
(% 49, f: 24). Hatay bir sark: olsaydi yavas ritimli bir sarki olurdu fikri kabul gérmistiir. Hatay ilinin marka
kisiliginin gorselinin tarifinde erkek (%59, £.29), esmer siyah sac¢h (% 59,f. 29), evli ve ¢ocuklu (f. 23, % 46), kirli
sakalli (% 20,f:10) hafif tombul ifadeleri yer almaktadir. Hatay mutfagi ise kadin (% 52 f: 25), anag¢ (% 52, f: 25) ve
orta yash (% 49, f:24 ), siyah sach (% 59, f: 29), sert bakish (% 30, f: 15), yardimsever ( % 24, f. 12) olarak
tanimlanmistir. Hatay mutfagini diger mutfaklardan ayiran 6nemli unsurlar arasinda baharatlarin yogun kullanimi
ilk sirada yer alirken (% 61, f. 30) bu durumu yemek cesitligi (% 44, f: 22) izlemistir. Sonug olarak katilimcilarin
belirtigi 6zellikler ile yapay zeka yardimiyla gorsellestiristir.

Anahtar Kelimeler: Mutfak kisiligi, algi, Hatay.

CUISINE AND IDENTITY PERCEPTION: THE INTERPRETATION OF
HATAY PROVINCE AND ITS CUISINE AMONG YOUNG PEOPLE

Abstract

Provincial and culinary cultures are intertwined concepts, but they harbour some differences in essence. Culinary
culture is a specific structure formed by the shaping of all the elements that provide special nutrition, food tradition,
depending on the historical identity of the society (Solmaz, Altiner, 2018). Hatay province, which has a deep-rooted
and different culture, is also remarkable in terms of culinary culture. The inclusion of 600 different dishes in Hatay
cuisine in the ‘Creative Cities Network’ by UNESCO and the title of gastronomy city has been effective in making the
city an important destination not only in terms of history and faith tourism but also in terms of gastronomy tourism
(Onur, 2021). This study focuses on how Hatay province and Hatay cuisine are perceived by gastronomy
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department students. The participants of the study were 49 3rd year Gastronomy and Culinary Arts students of
Burdur Mehmet Akif Ersoy University. The participants were asked questions about Hatay province and Hatay
cuisine and the perception of the province and the provincial cuisine in their eyes was formed. Based on these
perceptions, brand personality, which has an important place in destination branding, was determined and created
visually for Hatay province and provincial cuisine.

According to the data obtained from the participants, 11 participants have been to Hatay and 32 (65%) of them
have an acquaintance from Hatay. 65% of the participants would like to work in Hatay if the opportunity arises. The
foods that come to mind when Hatay cuisine is mentioned are kiinefe (92% f:45), Hatay doner (47%, f:23) and bread
with pepper (44%, f:22) and the first drink is turnip (63%). When asked about the foods they consume most from
Hatay cuisine, kiinefe (84%, f:41) ranked first again. Among the spices that come to mind, chilli pepper (49%) and
zahter (40%) are in the first two places. The person who comes to mind when Hatay is mentioned is Gazi Mustafa
Atatiirk (f: 40, 81%). The first thing that comes to mind when Hatay is mentioned is its cuisine and variety of food
(49%, f: 24). The idea that if Hatay were a song, it would be a song with a slow rhythm was accepted. In the
description of the visual of the brand personality of Hatay province, the expressions of male (59%, f: 29), dark black
hair (59%, f: 29), married with children (f: 23, 46%), stubble (20%, f: 10) and slightly chubby are included. Hatay
cuisine was defined as female (52 %, f: 25), motherly (52 %, f: 25) and middle-aged (49 %, f: 24), black hair (59 %,
f: 29), hard-looking (30 %, f: 15), helpful (24 %, f: 12). Among the important factors that distinguish Hatay cuisine
from other cuisines, the intensive use of spices ranked first (61 %, f: 30), followed by the variety of dishes (44 %, f:
22). As aresult, the features specified by the participants were visualised with the help of artificial intelligence.

Keywords: Culinary personality, perception, Hatay.
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Ozet

Turistlerin seyahat planlama siireglerinde dijital verilerden yararlandiklar: bilinmektedir. Yerli ve yabanci bir¢ok
turist artik yalnizca bilgi edinmekle kalmayip ayni zamanda tiiketici deneyimlerinin paylasildig1 gorsel agidan
zengin iceriklere de erismeyi talep etmektedir. Bu dogrultuda destinasyonlarin dijital mecralarda nasil temsil
edildigi, seyahat tercihlerinin sekillenmesinde 6nemli bir rol oynamaktadir. Destinasyon imajinin etkili bir bigcimde
olusturulmasi ve tanitilmasi amaciyla gesitli dijital platformlar kullanilmaktadir. UNESCO gastronomi sehri olan
Hatay’'in mutfak kultiiri tanitim ¢alismalari da cesitli dijital platformlar araciligiyla yapilmaktadir. Bu ¢alismanin
amaci, Hatay’a ait gastronomik unsurlarinin dijital tanitim platformlarindaki durumunun incelenmesidir. Bu
arastirmada, nitel arastirma tekniklerinden dokiiman analizi yontemi kullanilmistir. Bu kapsamda Hatay Valiligi,
Hatay Biiyiiksehir Belediyesi, UNESCO, DOGAKA, Hatay I Kiiltiir ve Turizm Miidiirliigii, GoTiirkiye, Hatay Ticaret ve
Sanayi Odasi, Cografi isaretler Portal, Tiirkiye Kiiltiir Portali web sitelerinde bulunan Hatay’in mutfak kiiltiiriine
aitelde edilen bulgular betimsel analiz yontemiyle analiz edilmistir. Elde edilen bulgular dogrultusunda Hatay sahip
oldugu gastronomik zenginligin ve ¢esitliligin dijital tanitim platformlarina yeterince yansitilamadigi goriilmistiir.
Calisma sonucunda dijital tanitim platformlarindaki mutfak kiiltiirti unsurlarinin gelistirilmesii¢in cesitli 6nerilerde
bulunulmustur.

Anahtar Kelimeler: Hatay, gastronomi, dijital tanitim.

AN ANALYSIS OF THE CULINARY CULTURE ELEMENTS OF HATAY, A UNESCO
CITY OF GASTRONOMY, ON DIGITAL PROMOTIONAL PLATFORMS

Abstract

It is well known that tourists utilize digital data in the process of planning their travels. Today, both domestic and
international tourists not only seek information but also demand access to visually rich content that reflects shared
consumer experiences. In this context, the way destinations are represented across digital media plays a significant
role in shaping travel preferences. Various digital platforms are employed to construct and promote the image of a
destination effectively. As a UNESCO-designated City of Gastronomy, Hatay’s culinary culture is also promoted
through such platforms. The aim of this study is to examine the presence and representation of Hatay’s gastronomic
elements on digital promotional platforms. The research adopts a qualitative methodology, specifically the
document analysis method. Within this framework, findings related to Hatay’s culinary culture were collected from
the official websites of the Hatay Governorship, Hatay Metropolitan Municipality, UNESCO, DOGAKA (Eastern
Mediterranean Development Agency), Hatay Provincial Directorate of Culture and Tourism, GoTiirkiye, Hatay
Chamber of Commerce and Industry, the Geographical Indications Portal, and the Turkish Culture Portal. These
findings were then analyzed using descriptive analysis. The results indicate that the richness and diversity of
Hatay’s gastronomic heritage are not adequately reflected on digital promotional platforms. Based on these
findings, the study offers several recommendations aimed at enhancing the representation of culinary culture
elements in digital media.

Keywords: Hatay, gastronomy, digital promotion
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