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Keywords

Teknolojinin gelismesiyle beraber tiiketiciler karar vermede sosyal medyadan daha sik
faydalanmaya baglamislardir. Bu gelisme turistlerin tercihlerinde, destinasyonlarin mutfak
kiiltiirlerinin yapisinda ve pazarlanmasinda degisiklige neden olmaktadir. Giiniimiizde turistlerin
destinasyon se¢iminde mutfak kiiltiiriiniin ¢ok 6nemli oldugu bilinmektedir. Teknolojinin
etkisiyle mutfak kiiltiirlerinde yasanan degisim dijital mutfak kiiltiirii kavramini ortaya
cikarmistir. Bu baglamda gastronomi sehri olan Afyonkarahisar’in dijital mutfak kiiltiiriiniin
geleneksel mutfak kiiltiirii ile uyumu ve pazarlama araci olarak etkin kullanilip kullanilmadiginin
tespiti ¢aligmanin amacini olusturmaktadir. Calismada nitel arastirma yontemlerinden igerik
analizi kullanilarak cevrimici seyahat sitesinden elde edilen yorumlar degerlendirilmistir.
Calismanin evrenini TripAdvisor seyahat sitesi platformunda bulanan Afyonkarahisar ilinde
faaliyet gosteren 19 restorana ait yorumlar olusturmaktadir. Caligmanin sonucunda
Afyonkarahisar ilinin et yemekleri, sebze yemekleri ve tatlilar gruplandirmalarinda dijital mutfak
kiiltirtiiniin geleneksel mutfak kiiltiirii ile Ortiistiigii ve pazarlama araci olarak etkin bir sekilde
yararlanildigi goriilmektedir. Ancak ¢orbalar, hamur isleri, hosaf ¢esitleri, pilav cesitleri, salata
ve tursular kapsaminda geleneksel mutfak kiiltiirline uyumlu bir dijital mutfak kiiltiiriiniin
olugmadigi ve bu gruplardaki yoresel yiyeceklerin destinasyon pazarlamasinda etkin bir sekilde
kullanilmadig1 goriilmektedir.
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With the development of technology, consumers have started to use social media more
frequently in decision-making. This development causes a change in the preferences of tourists,
the structure and marketing of the culinary cultures of the destinations. Today, it is known that
food is very important for tourists in choosing a destination. The change in culinary cultures
with the effect of technology has revealed the concept of digital cuisine culture. In this context,
the aim of the study is to determine whether the digital cuisine culture of Afyonkarahisar, which
is a gastronomy city, is compatible with the traditional cuisine culture and whether it is used
effectively as a marketing tool. In the study, the comments obtained from the online travel site
were evaluated by using content analysis, one of the qualitative research methods. The universe
of the study consists of reviews of 19 restaurants operating in the province of Afyonkarahisar,
which can be found on the TripAdvisor travel site platform. As a result of the study, it is seen
that the digital cuisine culture of Afyonkarahisar province overlaps with the traditional cuisine
culture in the groupings of meat dishes, vegetable dishes, and desserts and is effectively used as
a marketing tool. However, it is seen that a digital cuisine culture compatible with traditional
cuisine culture has not been formed within the scope of soups, pastries, compotes, rice varieties,
salads and pickles, and local foods in these groups are not used effectively in destination
marketing.
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