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Makale Gecmisi Oz

Gonderim Tarihi:16.10.2021 Bu aragtirmanin amaci, tiiketicilerin alakart restoranlardaki meniiler icerisinde yer alan balik
yemeklerine yonelik tercih onceliklerini belirlemektir. Bu amaca ulasabilmek adina restoran

Kabul Tarihi:06.12.2021 miisterilerinden, balik, tavuk ve kirmizi et yemeklerinden olusan dokuz yemek kartini, en ¢ok

tercih edilenden en az tercih edilene dogru (1’den 9’a dogru) siralamalari istenmistir. Bu
kapsamda, 01.12.2019 ile 25.12.2019 tarihleri arasinda 218 restoran tiiketicisinden elde edilen
Anahtar Kelimeler veriler dogrultusunda, betimleyici analizler ve fark testi analizleri gergeklestirilmistir. Elde
edilen bulgulara gore Mersin’deki restoran tiiketicilerinin dncelikli siparis verme niyetinde

Balik tiketimi olduklar1 yemeklerin kirmizi et yemekleri oldugu, balik iiriinlerinden sadece Izgara Levrek
Restoran balik siparisi Kase’nin dokuz yemek igerisinde besinci sirada oldugu, buna karsin, Somon ve Dil Balig1
. Cokertme’nin tercih siralamasinda son siralarda kaldigi bulgulanmistir. Balik iirtinlerinin diger
Mersin et driinleri ile karsilastirilmasma dayali fark testleri sonucunda, tiiketiciler nezdinde Izgara
Levrek Kase’nin ¢esitli kirmizi et ve tavuk eti yemeklerine ikame olabilecegi goriilmiistiir. Sonug
olarak Mersin’de diinya mutfak lezzetlerini sunan alakart restoranlarda kirmizi etin ve tavuk
etinden hazirlanan meniilerin baskin tercih oldugu, balik tercihi konusunda levrek gibi asina
olunan baliklarin tercih edilmeye daha yakin oldugu ortaya ¢ikmistir. Buradan hareketle denize
kiyis1 olma gibi cografi unsurlarin 6nemi olmakla birlikte tiiketicilerin yemek tercihlerinde

baskin olan unsurun hala aligilagelmis yoresel mutfak kiiltiirii oldugu sdylenebilir.

Keywords Abstract

Fish consumption This study seeks to determine the preference priorities of consumers for fish dishes in the menus
. of a la carte restaurants. To that end, restaurant customers are asked to sort 9 meal cards
Restaurant fish ordering consisting of fish, chicken and red meat dishes from the most preferred to the least preferred
Mersin (from 1 to 9). The data obtained from 218 restaurant consumers between 01/12/2019 and

25/12/2019, then descriptive and difference test analyses performed. The main findings show

that the (i) restaurant consumers in Mersin prioritize red meat dishes in their orders; (ii) only

Grilled Sea Bass Bowl entered the first five choice among the three fish dishes and (iii) Grilled

Salmon and Sole Fish Cokertme are among the dishes least preferred by the consumers. Results

e e e of the One Way Anova analysis indicates that Grilled Sea Bass Bowl can qualify as a substitute

Makalenin Tiiri for various meat and chicken dishes among the consumers. This study concludes that red meat

and chicken dishes are predominantly favored in a la carte restaurants serving world cuisine in

Mersin, and those consumers who prefer fish tend to prefer familiar fish such as sea bass. In this

respect, it is notable that although geographical elements such as being on the coast are important

for the cuisine culture, the traditional culinary culture is still the dominant element in consumers'
food preferences.
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