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INTRODUCTION

Gastronomy, derived from the Greek words gastri (abdomen/stomach) and nomos (rule/regulation/management),
refers to the art of eating well (Oney, 2016; Celik, 2018). However, gastronomy is not only an art of eating, but also
consists of the interaction of each component of food and beverage with science, culture, and art (Hijalager &
Coriglia, 2000). As a matter of fact, most researchers (Santich, 2004; Zahari et al., 2009; Sarusik & Ozbay, 2015;
Aksoy & Sezgi, 2015) considered gastronomy as a branch of science as gastronomy is defined as a scientific branch
that is closely related to other disciplines including nutrition, psychology, sociology, biology, technology, physics,
and chemistry along with economic, regional, cultural, and historical components (Santich, 2007). In addition, it is
stated that elements such as food safety, food technology, food legislation, hygiene and sanitation are also a part of
gastronomy (Hegarty, 2011). In the light of these explanations, gastronomy, which is considered as a scientific branch
besides the art of eating, should also be included in education programs and importance should be given. As a matter
of fact, in the development of gastronomy and gastronomy tourism, which has an increasing importance throughout
the world, it is important to provide culinary education at the associate degree level, and gastronomy education at

undergraduate and graduate levels in terms of improving the sector's opportunities.

The fact that gastronomy is labor-intensive in practice necessitates that a large part of Gastronomy and Culinary
Arts education should be based on practice rather than theory. Programs offer new opportunities with education
where theory and practice are intertwined (Hegarty, 2011, p. 64). In order to take advantage of these opportunities,
Gastronomy and Culinary Arts undergraduate students are first taught methods on putting theory into practice. In this
way, graduating students can easily put the knowledge they have acquired into practice in their work life. In this
direction, gastronomy research can be shown as one of the main studies to eliminate the gap about what should be
done for turning theory into practice. Therefore, Gastronomy and Culinary Arts undergraduate education is shown
as a cognitive process based on manual skills with education and practices aimed at lifelong learning that enables
students to think critically, access information, improve their qualifications, learn to learn, and be entrepreneurial and

innovative (Hegarty, 2009, p. 14).

In Gastronomy and Culinary Arts graduate programs, comprehensive education is provided on examining the
change of food in the process, nutritional habits, current culinary trends and the formation of local cuisine identities,
revealing the link between food and culture, cost management in food and beverage businesses, new product
development, cost and efficiency relations, analyzing customer relations and service functions, and the importance
of gastronomy in sustainable tourism activities. Graduates of Gastronomy and Culinary Arts graduate programs are
expected to become experts who have developed themselves both in the fields of food and beverage and within the
academic structure by gaining the skills to access, gather, interpret, and evaluate information by using scientific

research methods related to gastronomy.

Studies on gastronomy education at the undergraduate level in Turkey (Gérkem & Sevim, 2016; Oney, 2016;
Akoglu, Cansizoglu, Orhan & Ozdemir, 2017; Giidek & Boylu, 2017; Sezen, 2018) were identified. However, as a
result of a thorough review of the literature, the fact that no study has been found that examines the universities
offering graduate gastronomy and culinary arts education, programs, and curricula increases the significance of this
study. The purpose of this study is to identify the programs that offer graduate education in the field of Gastronomy

and Culinary Arts in Turkey and to reveal the similarities and differences between the programs. In addition, it aims
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to offer recommendations by examining whether the graduate Gastronomy and Culinary Arts education has a

standard structure.
Gastronomy and Culinary Arts Education

Gastronomy education is provided as both formal and non-formal education in Turkey. While formal gastronomy
education is provided by secondary and higher education institutions, non-formal education is provided by the private
sector, or the public based on a certification basis (Yilmaz, 2019). Culinary education in Turkey started with non-
formal and secondary education in the 1960s and continued at the higher education level as associate degree in the
1980s and undergraduate education in the 2000s. Culinary education was in demand with the opening of culinary
departments at the associate degree level in universities. While 19 culinary departments provided education in 2010,
the number of programs increased significantly in 2015 (Gorkem & Sevim, 2016), and this number reached 110 in
2019 (Yilmaz, 2019). The aim of the gastronomy education provided in these programs is to develop qualified cooks

who are knowledgeable in Turkish and world cuisines and can speak a foreign language (Alicigiizel, 2012).

Turkey started gastronomy education at the undergraduate level with the Department of Gastronomy and Culinary
Arts opened in 2003 in Yeditepe University, a foundation institution, and Gazi University, a state institution, and
Nevsehir Haci Bektas Veli University in 2010, and this number has gradually increased in the following years
(Gorkem & Sevim, 2016). As of 2021, undergraduate level gastronomy and culinary arts education is offered in 86
universities, 52 of which are state and 34 are foundation/private (YOK ATLAS, 2021; OSYM, 2021). These programs
are higher education programs consisting of eight semesters and taught in faculties and colleges of universities. In
Turkey, gastronomy education at the undergraduate level is offered in tourism faculties, fine arts faculties, vocational
schools of applied sciences, tourism management and hotel management schools (Sengiin, 2017). Gastronomy and
Culinary Arts undergraduate programs provide an on opportunity to train chefs who can prepare foods from national
and international cuisines and who are candidates to become kitchen chefs and managers in the food and beverage
sector. Additionally, these programs contribute to increasing the number of qualified personnel in the accommodation

and food and beverage sectors that experience a shortage of qualified personnel.

Undergraduate Gastronomy and Culinary Arts education in Turkey is a higher education program consisting of
eight semesters and taught in faculties and vocational schools of universities. At the undergraduate level, students
who majored in social sciences in high school are admitted to Gastronomy and Culinary Arts programs. For graduate
education, there are master's (including non-thesis) and doctorate programs in the field of Gastronomy and Culinary
Arts. While Master's programs consist of three different programs that are: "Gastronomy and Culinary Arts",
"Gastronomy" and "Gastronomy and Culinary Culture," doctorate programs consist of two programs: "Gastronomy"
and "Gastronomy and Culinary Arts". When the web pages of the Social Sciences Institutes and Tourism Faculties
of the universities are examined, it was found that as of 2021 the number of universities offering Gastronomy and
Culinary thesis master’s programs is 31 while 12 universities offer non-thesis master’s programs, and 5 universities
offer doctorate programs in this field. The purpose of graduate education in gastronomy is to increase the quality and
number of scientific studies specific to the field of gastronomy, to meet the need for academic staff, and to train

successful managers for the sector (Lee, Kim & Ada, 2008; Yilmaz, 2019).
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The Purpose and Method of the Study

The purpose of this study is to determine the academic programs that offer graduate education in the field of
gastronomy and culinary arts in Turkey, to determine whether the postgraduate education provided in the field has
certain standards, originality, and competence, and to provide a general analysis of the current situation by examining

the course curricula of the programs.

This study is qualitative in nature and uses a document analysis approach. Document analysis includes an
examination of written materials containing information about the case or cases that are investigated (Yildinm &
Simsek, 2008, p. 217). All universities (state and foundation) offering postgraduate education in Turkey were
included in the study. A complete list of universities offering postgraduate education in the field of gastronomy could
not be found. Thus, first the institutions providing undergraduate education in this field were identified, and then the
websites of these institutions were examined to determine which ones provide graduate education. The data used in
the study were obtained by examining the higher education program atlas and the websites of the universities.
Faculties and colleges offering Gastronomy and Culinary Arts education at the graduate level in Turkey were
identified using the higher education program atlas and the YKS handbook of higher education programs and quotas
(OSYM) for 2021-2022. Information on whether the identified universities offer graduate education in the field of
Gastronomy and Culinary Arts was obtained through examining the websites of the Social Sciences Institutes of the
universities. For the application requirements and curricula of the Graduate Gastronomy and Culinary Arts programs,

the websites of the social sciences institutes of the relevant universities were reviewed.
Findings

Table 1. Universities offering Gastronomy and Culinary Arts Education at the Graduate Level

. . . . . Thesis/Non-
No University Public/Private | Institute | Department | Program Thesis/Doctorate Length
1 | Afyon Kocatepe U. Public ISS GCA GCA Thesis 4 Semesters
2 | Akdeniz U. Public ISS GCA GCA Thesis 4 Semesters
2 | Akdeniz U. Public ISS GCA GCA Doctorate 8 Semesters
3 Alanya Alaaddin Public LEE GCA GCA Thesis 4 Semesters
Keykubat U.
4 | Anadolu U. Public SBE GCA GCA Thesis 4 Semesters
5 Ankara Hac1. Public GEI GCA GCA Thesis 4 Semesters
Bayram Veli U.
5 Ankara Hac1. Public GEI GCA GCA Doctorate 8 Semesters
Bayram Veli U.
6 | Adnan Menderes U. Public ISS GCA GCA Thesis 4 Semesters
7 | Balikesir U. Public ISS GCA GCA Thesis 4 Semesters
7 | Balikesir U. Public ISS GCA GCA Non-thesis 2 Semesters
7 | Balikesir U. Public ISS GCA GCA Doctorate 8 Semesters
Bolu Abant Izzet . GEI GCA GCA Thesis 4 Semesters
8 Public
Baysal U.
Canakkale On Sekiz . GEI GCA GCA Thesis 4 Semesters
9 Public
Mart U.
Canakkale On Sekiz . GEI GCA GCA Non-thesis 2 Semesters
9 Public
Mart U.
10 | Dokuz Eyliil U. Public ISS GCA GCA Thesis 4 Semesters
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Table 1. Universities offering Gastronomy and Culinary Arts Education at the Graduate Level (Continuation)

11 | Eskigehir Osmangazi U. Public ISS GCA GCA Thesis 4 Semesters
12 | Gaziantep U. Public ISS GCA GCA Thesis 4 Semesters
13 | izmir Katip Celebi U. Public ISS GCA GCA Thesis 4 Semesters
13 | izmir Katip Celebi U. Public ISS GCA GCA Non-thesis 2 Semesters
14 | Karabiik U. Public ISS GCA GCA Thesis 4 Semesters
15 | Mardin Artuklu U. Public ISS GCA GCA Thesis 4 Semesters
16 | Mersin U. Public ISS GCA GCA Thesis 4 Semesters
17 | Necmettin Erbakan U. Public ISS GCA GCA Thesis 4 Semesters
17 | Necmettin Erbakan U. Public ISS GCA GCA Doctorate 8 Semesters
18 | Pamukkale U. Public ISS GCA GCA Thesis 4 Semesters

Sakarya Uygulamali Public GCA GCA Thesis 4 Semesters
19 o GEI

Bilimler U.
20 | Selguk U. Public ISS GCA GCA Thesis 4 Semesters
21 | Sivas Cumhuriyet U. Public ISS GCA GCA Thesis 4 Semesters
29 ?;;:}61 Hamdullah Emin Private GEI GCA GCA Thesis 4 Semesters
23 | Baskent U. Private ISS GCA GCA Thesis 4 Semesters
23 | Bagkent U. Private ISS GCA GCA Non-thesis -
24 | istanbul Ayvansaray U. Private GEI GCA GCA Thesis 4 Semesters
24 | Istanbul Ayvansaray U. Private GEI GCA GCA Non-thesis -
25 | istanbul Gedik U. Private GEI GCA GCA Thesis 4 Semesters
25 | Istanbul Gedik U. Private GEI GCA GCA Non-thesis -
26 | Istanbul Gelisim U. Private GEI GCA G Thesis 4 Semesters
26 | istanbul Gelisim U. Private GEI GCA G Non-thesis -
26 | Istanbul Gelisim U. Private GEI GCA G Doctorate 8 Semesters
27 | Istanbul Kent U. Private GEI GCA GCA Thesis -
27 | Istanbul Kent U. Private GEI GCA GCA Non-thesis -
28 | fstanbul Okan U. Private GEI GCA G Thesis 3 Semesters
28 | Istanbul Okan U. Private GEI GCA G Non-thesis -
29 | Kapadokya U. Private GERI GCA GCA Thesis 4 Semesters
29 | Kapadokya U. Private GERI GCA GCA Non-thesis 2 Semesters
30 | Nisantast U. Private GEI GCA GCA Thesis 4 Semesters
30 | Nisantas1 U. Private GEI GCA GCA Non-thesis 2 Semesters
31 | Yeditepe U. Private ISS GCA GCC Thesis -
31 | Yeditepe U. Private ISS GCA GCC Non-thesis -

ISS: Institute of Social Sciences, GEI: Graduate Education Institute, GERI: Graduate Education and Research Institute, GCA:
Gastronomy and Culinary Arts, G: Gastronomy, GCC: Gastronomy and Culinary Culture

Source: University Websites, 2021

In Table 1 the universities that offer Gastronomy and Culinary Arts education at the graduate level are shown.
When the Gastronomy and Culinary Arts graduate programs for the 2021-2022 academic year were examined, it was
found that graduate education is offered in 31 universities, 21 of which are public universities and 10 are private
universities. In these universities, education is provided in the same department (gastronomy and culinary arts), but

under the name of three different programs (gastronomy, gastronomy and culinary arts, gastronomy, and culinary
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culture). These universities have a total of 5 doctoral programs, 12 non-thesis master's programs and 31 thesis master's

programs.

Table 2: Information on Admission Requirements for Master’s Programs with Thesis in Universities Offering

Graduate Gastronomy and Culinary Arts Education

No University Progr | Ales Score | Foreign GPA Admission Requirements
am /Type Language
Bachelor’s degree in one of the following
i ) programs: Gastronomy, Gastronomy and Culinary
I | Afyon Kocatepe U. | GCA Verbal Arts, Food and Beverage Management or Home
Economics and Nutrition Instruction.
Having
taken the Bachelor’s degree in Gastron d Culi
2 Akdeniz U. GCA | Verbal/55 foreign - chelor's degree Arts onomyand L-utnary
language S
exam
Alanya Alaaddin Bachelor’s degree in Gastronomy and Culinart
3 Keykubat U. GCA | Verbal/60 40 ) Arts, Food and Beverage Management
4 Anadolu U. GCA Verbal 50 ) Bachelor’s degree in gast.ronomy and culinary arts
or equivalent
Ankara Hac1 .
5 Bayram Veli U. GCA 55 - - No Pre-requisites
Adnan Menderes Equal S .
6 U GCA Weight/5 - - Bachelor’s degree from Tourism Department
Bachelor’s degree in gastronomy, gastronomy and
culinary arts. Food and beverage management,
tourism management, gastronomy and food-
7 Balikesir U. GCA Verbal 40 - beverage management, culinary arts and
management, food-beverage management, tourism
and hotel management, Food engineering-
accomodation management and relevant fields
Bolu Abant izzet Bachelor’s degree in gastronomy and culinary arts
8 Baysal U. GCA | Verbal /53 i 60 or any other field related to tourism.
Canakkale On Bachelor’s degree in gastronomy and culinary arts
? Sekiz Mart U. GCA | Verbal /53 40 ) or any other field related to tourism.
10 Dokuz Eyliil U. GCA | Verbal /55 50 ) Bachelor’s degree in gastronomy apd culinary arts,
food and beverage services.
Eskisehir No
1 Osmangazi U. GCA information ) ) )
Bachelor’s degree in gastronomy and culinary arts,
having graduated from gastronomy and culinary
arts, gastronomy, culinary arts management, food-
12 Gaziantep U. GCA | Verbal /55 - - beverage management, food engineering, Nutrition
and dietetics, Biology, Chemistry, Agricultural
biotechnology programs of relevant departments
and vocational schools.
Bacheloer’s degree in gastronomy and culinary
_ arts, food and beverage management, culinary arts
13 [zmir Katip Celebi GCA | Verbal /60 50 ) and management, gastronomy and food-beverage
U. management, food-beverage management or
equivalent programs acknowledged by the Higher
Education Council.
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Table 2: Information on Admission Requirements for Master’s Programs with Thesis in Universities Offering
Graduate Gastronomy and Culinary Arts Education (Continuation)

Bachelor’s degree in gastronomy, gastronomy and
culinary arts, gastronomy and culinary
14 Karabiik U. GCA | Verbal /55 50 ; management, tourism management, food and
beverage management, food engineering, nutrition
and dietetics.
Bachelor’s degree in gastronomy and culinary arts
15 | Mardin Artuklu U. | GCA | Verbal /55 - - and bachelor’s degree in one of the programs of
Tourism Faculty/Vocational School
Having graduated from gastronomy, gastronomy
16 Mersin U. GCA | Verbal /55 50 - and culinary arts, food engineering or nutrition and
dietetics programs.
17 Necmettin Erbakan GCA | Verbal /55 50 ) Bachelor’s degree in gastronomy and culinary arts
U. or food and beverage management.
18 Pamukkale U. GCA | Verbal /60 40 ) Bachelor’s degree in gastronomy and culinary arts
or food and beverage management.
Bachelor’s degree in gastronomy and culinary arts,
Sakarya food and beverage management, tourism
19 Uygulamali GCA | Verbal /55 - - management, food enginerring, nutrition and
Bilimler U. dietetics (Dietician), Home Economics and
Nutrition Instruction.
20 Selguk U. GCA - - - -
71 Sivas Cumhuriyet GCA | Verbal /55 ) 55 Bachelor’s degree in gastronomy and culinary arts
U. or food and beverage management.
22 Alanyg Hamdullah GCA | Verbal /55 - - Bachelor’s degree.
Emin Paga U.
23 Baskent U. GCA 55 ) ) Bachelor’s degree in any field is sufficient to apply
for the program.
24 Istanbul GCA 55 - - Bachelor’s degree.
Ayvansaray U.
Individuals with a bachelor’s degree in gastronomy
and culinary arts, gastronomy, food and beverage
management or tourism management will be
accepted without having to enroll scientific
25 | Istanbul Gedik U. | GCA 55 - - preparation program. Individuals with a bachelor’s
degree in business, food engineering and any other
relevant field will be accepted with the condition of
enrolling in the scientific preparation program if
deemed necessary.
26 | Istanbul Gelisim U. | GCA - - - -
27 Istanbul Kent U. GCA | Verbal /55 Bachelor’s degree.
28 | istanbul OkanU. | GCA | Verbal /55 - - Bachelor’s degree.
Bachelor’s degree in gastronomy and culinary arts,
food and beverage management or any field other
29 Kapadokya U. GCA | Verbal /55 - - than gastronomy and culinary arts and food and
beverage management.
Having completed or close to completion a
30 Nisantas1 U. GCA | Verbal /55 - - Bachelor’s degree in a field relevant to the field of
program applied.
31 Yeditepe U. GCA - - - -

Ales: Academic Graduate Education Examination

Source: University Websites, 2021

Application requirements for the Gastronomy and Culinary Arts thesis master's program are explained in Table

2. Gastronomy and Culinary Arts thesis master’s programs are offered in 31 universities. Regarding the admission
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requirements, only Akdeniz University requires a bachelor's degree in Gastronomy and Culinary Arts. In 19
universities, as an alternative to the requirement of a bachelor’s degree in Gastronomy and Culinary Arts, a bachelor’s
degree in "Food and Beverage Management", "Tourism Management", "Tourism and Hotel Management", "Food
Engineering", "Home Economics and Nutrition Instruction", "Nutrition and Dietetics", "Biology", "Chemistry", or

"Agricultural Biotechnology" has been introduced.

Adnan Menderes University requires a degree obtained from a ‘Faculty of Tourism’. Ankara Haci Bayram Veli
University does not have any prerequisites in terms of the field of the bachelor’s degree obtained. While Alanya
Hamdullah Emin Pasa University, Baskent University, Istanbul Ayvansaray University, Istanbul Kent University,
and Istanbul Gelisim University have a bachelor's degree requirement from any department, the remaining

universities did not specify any conditions regarding the admission requirements.

In 27 of the thesis master's programs, verbal and equal weight scores are required. There is no information
available for the other four universities. The minimum requirement for ALES scores varies between 55 and 60. 11
universities have a foreign language requirement. The minimum score for foreign language requirement is between
40 and 50.

Table 3. Information on Non-Thesis Master's Admission Requirements at Universities Offering Graduate
Gastronomy and Culinary Arts Education

Ales Score Foreign

No University Program Admission Requirements
Type Language
1 Balikesir U. GCA - - Bachelor’s Degree.
2 Canakﬁallit%n Sekiz GCA - - Bachelor’s degree/Vocational school degree
3 | Izmir Katip Celebi U. GCA - - Bachelor’s degree.
4 Bagkent U. GCA - - Bachelor’s degree/Vocational school degree.
5 Istanbul /[%Jyvansaray GCA - - Bachelor’s degree/Vocational school degree.

Bachelor’s degree in gastronomy and culinary arts,
gastronomy, food and beverage management or
tourism management. Applicants with a bachelor’s

6 Istanbul Gedik U. GCA - - degree in business and food engineering, and in
other areas relevant tot the field will be admitted
with the condition to enroll in the scientific
preparation program if deemed necessary.

7 Istanbul Gelisim U. GCA - - -
8 Istanbul Kent U. GCA - - Bachelor’s degree
9 Istanbul Okan U. GCA - - -

Bachelor’s degree in gastronomy and culinary arts,

food and beverage management, or in a different
10 Kapadokya U. GCA - - field other than gastronomy and culinary arts, and
food and beverage management.

11 Nisantagt U. GCA - - -
12 Yeditepe U. GCA - - -

Source: University Websites, 2021

Information on the admission requirements for the Gastronomy and Culinary Arts non-thesis master's programs
are provided in Table 3. There are non-thesis master's programs in Gastronomy and Culinary Arts in 12 universities,
all of which are public. None of the universities have requirements of ALES score and foreign language in their
admission requirements. Of the 12 universities in question, only Istanbul Gedik University and Kapadokya University

require a bachelor's degree in Gastronomy and Culinary Arts or Food and Beverage Management.
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Table 4. Information on Doctorate Degree Admission Requirements at Universities Offering Graduate Gastronomy

and Culinary Arts Education

N University | Program Ales Score Foreign GPA Admission Requirements

0 and Type Language

1 | Akdeniz U. GCA Verbal /60 55 Master’s (with thesis) degree in tgurlsm

management or gastronomy and culinary arts.

Ankara

5 Haci GCA Verbal /55 55 3.00 Master’s degree in gastronomy and culinary
Bayram arts.
Veli U.

Master’s degree in gastronomy, gastronomy
and culinary arts, food and beverage
management, tourism management,
gastronomy and food and beverage

3 | Balikesir U. GCA - 55 management, culinary arts and management,

food and beverage management, tourism and

hotel management, tourism and
accommodation management and relevant
fields.

4 Necmettin GCA Verbal /65 55 ) Master’s degree in gastronomy and culinary
Erbakan U. arts.
[stanbul
> | Gelisimu, | 9CA - - - -

Source: University Websites, 2021

Table 4 provides information on the doctoral admission requirements of universities that offer Gastronomy and
Culinary Arts education at the graduate level. As shown in the table, only five universities offer a doctorate program
in Gastronomy and Culinary Arts. The document analysis revealed that three of those five universities have an
admission requirement of an ALES score between 55 and 65. While four universities require a minimum score of 55
in the foreign language exam, only Ankara Haci Bayram Veli University requires a GPA of 3.00 in master’s in
addition to the foreign language score. Necmettin Erbakan University and Ankara Hacit Bayram Veli University
require a graduate degree in Gastronomy and Culinary Arts. Akdeniz University and Balikesir University require a
master’s degree in ‘Tourism Management’, ‘Food and Beverage Management’, ‘Gastronomy and Food and Beverage
Management’, or ‘Culinary Arts and Management’ as an alternative to the requirement of a master’s degree in

Gastronomy and Culinary Arts.
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Table 5: Required Courses in the Gastronomy and Culinary Arts Thesis Master's Program

Courses AKU AU ALKU HBV | ADU BAUN | BAIBU | COMU DEU OGU | MAU PAU SUBU | AHEP BU ASU ou NU

}S{‘;‘:;’;rlcﬁ}f Qual. Scien. | Qual. Qual. Qual. | Res. Qual. | Qual. | Res.
v v v v v | Res. Res. Res. 4 v | Res. v | Res. Meth. v | Res. Res. Presen.

E/{Etil;(s)ds and Meth. Tech. Meth. Meth. Meth. Tech. Meth. Meth. Tech.

Thesis Thesis
Preparation v Wr.
Study Tech.

Specialization v v v v v v v v v v v
Course

Seminar v

Supervision

ANRNANERN

Statistics

Gastronomy v v
Science

Nutrition Science v v
and Health

Food Safety and v v
Sanitation

Food and
Beverage v v v
Management

Kitchen and
Service v v
Management

Introduction to
Food and v
Beverage Mgmt

Shelf Life in P
Foods.

Gastronomy P
History Studies.

Sensory Analysis v
in Gastronomy

Information
Systems in Food v
and Beverage

Establishments

AKU: Afyonkarahisar U., AU: Akdeniz U., ALKU: Alanya Alaaddin Keykubat U., HBV: Hac1 Bayram Veli U., ADU: Adnan Menderes U., BAUN: Balikesir U., BAIBU: Bolu Abant izzet Baysal U., COMU:
Canakkale Onsekiz Mart U., DEU: Dokuz Eyliil U., OGU: Osmangazi U., MAU: Mardin Artuklu U., GAUN: Gaziantep U., PAU: Pamukkale U., SUBU: Sakarya Uygulamali Bilimler U., AHEP: Hamdullah
Emin Paga U., BU: Bagkent U., ASU: Ayvansaray U., OU: Okan U., NU: Nisantas1 U.

Source: University Websites, 20
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Table 5 shows the required courses of the Gastronomy and Culinary Arts thesis master's programs. There are
thesis master's programs in a total of 18 universities, 13 of which are public and 5 are private universities.
Accordingly, 16 different required courses were identified in the Gastronomy and Culinary Arts thesis master's
programs. Program course names vary between universities which is why the courses that are considered to be within
the scope of each other are gathered under the same course. Scientific Research Methods and Ethics courses are
offered in all 18 universities. Seminar courses are offered at 16 universities, Specialization courses at 12 universities,
Supervision at 3 universities (may vary), Food and Beverage Management at 3 universities, Thesis Preparation Study,
Statistics, Gastronomy Science, Nutrition Science and Health, Food Safety and Sanitation, and Kitchen and Service
Management courses are offered at 2 universities (may vary). In one university (it may vary), courses such as
Introduction to Food and Beverage Management, Shelf Life in Foods, Gastronomy History Studies, Sensory Analysis

in Gastronomy and Information Systems in Food and Beverage Businesses are offered.

Table 6. Required Courses of the Gastronomy and Culinary Arts Non-Thesis Master's Program

Courses Baskent U. Istanbul Ayvansaray U. Nisantag1 U.
Scientific Researf:h Methods v 4 Research Presentation and Methods
and Ethics
Seminar v v
Gastronomy Science v

Source: University Websites, 2021

Table 6 shows the required courses of the Gastronomy and Culinary Arts non-thesis master's programs. Although
there are non-thesis master's programs in 12 universities in total, information about the required courses of the non-
thesis master's program is available on the websites of only three universities. Accordingly, three different required
courses were identified in the Gastronomy and Culinary Arts non-thesis master's programs. Scientific Research
Methods and Ethics course is required in all three universities. While the seminar course is required in two

universities, the Gastronomy Science course is offered as a required course in only one university.

Table 7. Required Courses of the Gastronomy and Culinary Arts Doctorate Program

Courses Akdeniz U. AnkaraV}i;iic;JBayram Balikesir U. Istanbul Gelisim U.
Advanced Research v v Social Sciences Social Sciences Research
Methods and Ethics Research Methods and Design Methods

Supervision v
Specialization Course v v
Seminar v v v v

Source: University Websites, 2021

Table 7 shows the required courses in the Gastronomy and Culinary Arts doctoral program in five universities.
Accordingly, 4 different required courses were identified in the Gastronomy and Culinary Arts doctoral programs.
In the document analysis completed for the Necmettin Erbakan University, no information on required courses was
found. Akdeniz University specifies four different courses as required. The required courses of the doctoral program

of the other three universities vary as indicated in the table.

In terms of the elective courses of the thesis master’s programs in Gastronomy and Culinary Arts, the document
analysis resulted in information collected from a total of 18 universities. 40 different elective courses are offered in
these 18 universities. Out of 40 elective courses, Gastronomy and Tourism (11 universities), Food Anthropology and

Sociology (11 universities), Menu Management (10 universities) and Cost Management in Food and Beverage
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Businesses courses are offered the most. Among the elective courses, the least offered courses are Wine Tourism,
Kitchen Design, Gastronomy Web Design, Gastronomic Identity and Destination Development, Education
Management in Gastronomy, Gastronomy and Culinary Culture, Management and Leadership, Basic Cooking

Methods, French, Italian and Spanish Cuisine. Each of these elective courses is offered in only one university.

When the elective courses of the Gastronomy and Culinary Arts non-thesis master's program were examined,
information was collected from a total of three universities in the document analysis. 17 different elective courses
are offered in these three universities. Three universities offer 17 different elective courses, mostly Turkish World
Culinary Culture Field Studies (3 universities), Product Development and Sensory Analysis in Gastronomy (2

universities), Gastronomy and Tourism (2 universities), and Nutrition and Health (2 universities).

Lastly, when the elective courses of the Gastronomy and Culinary Arts doctorate program were examined,
information on the elective courses of the doctoral programs was collected from four universities. The total number
of elective courses in the Gastronomy and Culinary Arts doctoral programs of four universities is 25. Among these
courses, Gastronomy Studies (3 universities), Turkish Culinary Culture and Research (3 universities) are offered the

most.
Conclusion

In the fall semester of the 2021-2022 academic year in Turkey, Gastronomy and Culinary Arts graduate education
is offered in 31 different universities in the same department (gastronomy and culinary arts), but under three different
program names that are: “Gastronomy and Culinary Arts”, “Gastronomy and Culinary Culture” and “Gastronomy”.
The fact that the majority of the program names are Gastronomy and Culinary Arts can be considered as an indication

that the field-specific terminology part is almost certain.

When the thesis master's programs are examined, in terms of application requirements for the field of Gastronomy
and Culinary Arts, it can be said that the Gastronomy and Culinary Arts thesis master's programs of Bolu Abant Izzet
Baysal University, Canakkale Onsekiz Mart University, Dokuz Eyliil University, Necmettin Erbakan University,

Pamukkale University and Sivas Cumhuriyet University are similar and more oriented towards the profession.

When the required courses of the Gastronomy and Culinary Arts thesis master's program are examined, it is seen
that the course curricula of Afyonkarahisar University, Akdeniz University, Dokuz Eyliil University and Mardin
Artuklu University are similar. When non-thesis master's programs are examined, it is seen that Istanbul Gedik

University and Kapadokya University are similar in terms of application requirements.

In terms of course curricula, it was concluded that two of the three private universities (Baskent University and
Ayvansaray University) are similar to each other in terms of the Gastronomy and Culinary Arts non-thesis master's

program.

When the Gastronomy and Culinary Arts doctorate programs are examined, the application requirements of four
universities out of a total of five universities were obtained. These four universities also presented the admission

requirements for the field. In terms of course curricula, the required courses of the four universities are similar.
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Evaluation and Recommendations

31 universities offer thesis master's programs and 12 universities offer non-thesis master's programs in
Gastronomy and Culinary Arts in Turkey. Among the admission requirements, only Akdeniz University requires a
bachelor’s degree in Gastronomy and Culinary Arts as admission requirements. However, as an alternative to the
bachelor’s degree requirement in Gastronomy and Culinary Arts in the admission requirements of 19 universities for
thesis master's programs, a bachelor’s degree requirement in "Food and Beverage Management”, "Tourism
Management", "Tourism Management and Hotel Management”, "Food Engineering", "Family Economics and
Nutrition Teaching", ‘“Nutrition and Dietetics”, “Biology”, “Chemistry”, “Agricultural Biotechnology” was
introduced. For non-thesis master's degree, out of 12 universities only Istanbul Gedik University and Kapadokya
University require a bachelor's degree requirement in fields including Gastronomy and Culinary Arts or Food and
Beverage Management as an alternative. The application of all graduates of the said alternative programs is seen as
a disadvantage for applicants with a bachelor’s degree in Gastronomy and Culinary Arts. With this approach, the
number of candidates with a degree in programs other than Gastronomy and Culinary Arts increases the number of

applicants to the Gastronomy and Culinary Arts thesis/non-thesis master's programs.

Alanya Hamdullah Emin Pasa University, Baskent University, Istanbul Ayvansaray University, Istanbul Kent
University, and Istanbul Gelisim University consider a bachelor’s degree in any program sufficient for applications.
While this makes it easier for individuals who do not have a background in gastronomy or tourism to apply to these

programs, it also creates an unfair application system for Gastronomy and Culinary Arts graduates.

While ALES (Academic Graduate Education Examination) score type varies as EA (equal weight) and verbal in
the application requirements for thesis master’s programs, there is no requirement for the ALES score in the non-
thesis master's application requirements. Gastronomy and Culinary Arts programs accept students with their verbal
score in YKS (Higher Education Institution Exams). The inclusion of equal weight score as ALES score type in the
application requirements of the graduate department seems to be another disadvantage and shows that a standard
score type for the department has not been determined yet. Considering that the quantitative score in the YKS is taken
as a basis for admissions to fields such as Food Engineering, Chemistry, Biology, etc., it is thought that it is possible
for graduates of these programs to score higher in the verbal and equal weight score type, thus lowering the
application rankings of Gastronomy and Culinary Arts graduates. In such a case, it is considered necessary and
mandatory to take the ALES verbal score type as a basis in addition to the Gastronomy and Culinary Arts degree

requirement in the graduate application requirements for thesis- and /non-thesis master’s programs.

There are five universities in Turkey offering doctoral programs in Gastronomy and Culinary Arts. No information
was found on the application requirements for those PhD programs at Istanbul Geligim University. On the other hand,
three universities require verbal scores in ALES. While four universities require at least 55 points in foreign language
exam, only Ankara Hact Bayram Veli University requires a master’s degree with a grade point average (3.00).
Necmettin Erbakan University and Ankara Haci Bayram Veli University require a master’s degree in Gastronomy
and Culinary Arts. It was determined that the application requirements for doctoral programs are more field-oriented

compared to the application requirements for thesis/non-thesis master’s programs in Gastronomy and Culinary Arts.

16 different required courses were identified in the thesis master’s program in Gastronomy and Culinary Arts.
The fact that there are so many courses in number can be shown as a sign that there is no standard within the scope
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of required courses. Research Methods and Ethics courses are required in all 18 universities. It is noteworthy that
required courses such as Gastronomy Science, Introduction to Food and Beverage, Gastronomy History Studies are
offered in only one or two universities. When the elective courses within the scope of the thesis master's programs
are examined, it was determined that the courses that are mostly offered out of 40 different elective courses are
Gastronomy and Tourism, Food Anthropology and Sociology, Menu Management and Cost Management in Food
and Beverage Businesses. In addition, it can be concluded that the reason why the number of elective courses is so
high is that it is a continuation of the undergraduate level Gastronomy and Culinary Arts education process. In fact,
it gives the impression that the courses in question are determined according to the preferences of the lecturers who

will teach the course, rather than the educational needs of the department.

There are three required courses in the non-thesis master’s program in Gastronomy and Culinary Arts. Scientific
Research Methods and Ethics courses are offered at three universities. When the elective courses were examined, it
was determined that there were 17 different courses and that Turkish World Culinary Culture Field Studies course

was taught the most out of 17 different elective courses.

When the elective courses in the thesis and non-thesis master's programs were examined, it was revealed that most
of the courses are field-oriented, and some of them are similar to the undergraduate level courses. Although it is an
important positive finding that most elective courses are related to the field, the fact that the undergraduate level

courses are in the curriculum does not fit the purpose of the program.

There are 57 elective courses in total with 40 in Gastronomy and Culinary Arts thesis master's programs and 17
in non-thesis master's programs. The majority of the courses included in the elective courses are seen as the courses
that should be included in required courses. In particular, the lack of a clear course pool and the lack of selection of
basic courses in the program where graduates from different fields do their thesis/non-thesis masters can cause

negative results in graduate education.

Four different required courses were determined in four of the Gastronomy and Culinary Arts doctorate programs
in five universities in Turkey (information about the other university could not be obtained). Of the four required
courses, “Advanced Scientific Research Techniques and Ethics” and “Seminar” are required at all four universities.
The elective courses of the Gastronomy and Culinary Arts doctoral programs are 25 in total. The "Gastronomy

Research" and "Turkish Culinary Culture and Research" courses are the courses that are taught the most.
ry g

In this study examining Gastronomy and Culinary Arts graduate programs in the 2021-2022 academic year,
recommendations are provided for relevant institutions and organizations. The most important recommendation is to
prevent injustice regarding the terms and conditions of application. For this, it is important to standardize the
application conditions for all universities, and to set the ALES score type requirement as a verbal score type as
required in the entrance to the Gastronomy and Culinary Arts undergraduate programs. Another suggestion relates
to the program names. Although the majority of the program names are "Gastronomy and Culinary Arts", this is not
true for all universities. It is important to ensure the accuracy of the terminology part for the field. Lastly, it is

recommended to determine and standardize both master's and doctoral program courses in the same way.
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