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Keywords

Tabak, medeniyetin dogusuyla ortaya ¢ikan, yemeklerin konulmasi igin kullanilan, zaman
igerisinde sanatsal boyut kazanan mutfak aracidir. Tabaklardaki sunumlarin giiniimiize
kadar ¢esitli degisimler gosterdigi goriilmektedir. Calismada pastacilikta kullanilan tabaklar
ve sunumlardaki degisim incelenmistir. Aragtirmada nitel arastirma yontemi tercih
edilmistir. Veriler dokiiman inceleme ve internet kaynakli veriler kullanilarak toplanmigtr.
Arastirmanin evrenini “The World's 50 Best Restaurants” tarafindan “Diinyanin En Iyi
Pasta Sefi” olarak segilen kisilerin instagram sayfalarinda yer alan pasta sunumu fotograflar
olusturmaktadir. Orneklem grubunu “The World's 50 Best Restaurants” tarafindan
“Diinyanin En lyi Pasta Sefi” olarak segilen Dominique Ansel, Cedric Grolet ve Jessica
Préalpato’nun instagram sayfalarinda 1 Mart 2020 ile 1 Mart 2021 tarihleri arasinda
paylastiklar: pasta sunum fotograflari olusturmaktadir. Elde edilen veriler, igerik analizi
teknigi kullanilarak analiz edilmistir. Seflerin instagram sayfalarinda paylastiklar1 pasta
sunumlarinin ¢ogunlukla tek porsiyon seklinde, tezgah veya tabakta gerceklestirildigi
goriilmektedir. Kullanilan tabaklar genellikle yuvarlak, beyaz ve standart boyutlardadir.
Sunumlarda, dogalligin ve minimalist yapinin 6n planda oldugu tespit edilmistir.
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Plate is a kitchen tool that emerged with the birth of civilization, used to put food, and
gained an artistic dimension over time. It is seen that the presentations on the plates show
various changes until today. In the study, the plates used in pastry and the change in
presentations were examined. Qualitative research method was preferred in the study. Data
were collected using document review and internet sourced data. The universe of the
research consists of the pastry presentation photos on the instagram pages of the people
selected as the "World's Best Pastry Chef" by "The World's 50 Best Restaurants". The
sample group consists of the pastry presentation photos shared by Dominique Ansel, Cedric
Grolet and Jessica Préalpato, who were selected as the "World's Best Pastry Chef" by "The
World's 50 Best Restaurants", on their Instagram pages between March 1, 2020 and March
1, 2021. The obtained data were analyzed using the content analysis technique. It is seen
that the pastry presentations shared by the chefs on their Instagram pages are mostly made
in a single portion, on the counter or on a plate. The plates used are usually round, white
and standard sizes. It has been determined that naturalness and minimalist structure are at
the forefront in the presentations.
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