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Keywords

Teknoloji hemen her yerde karsimiza farkli sekillerde ¢ikmakta olan ve bizleri yenilige dogru gotiiren
bir olaydir. Bu durum yiyecek ve icecek isletmelerini ve isletmelerde ¢alisan personeli de yakindan
ilgilendirmektedir. Miisterilerin farkli istek ve talepleri dogrultusunda yiyecek ve icecek isletmeleri
de buna bagl olarak kendi biinyelerinde isletme ve personel olarak yenilikgi farkliliklar yapmislardir.
Calismada; teknoloji, mutfak ve profesyonel, mutfak sefleri gibi kavramlarin literatiirde tanimlarma
erisilmis ve yapilan tanimlardan yola ¢ikarak kavramsal ¢ergeve olusturulmustur. Mutfak seflerinin
demografik ve calisma durumu degiskenlerine bagli olarak teknoloji ile iliskisi arasinda anlamli bir
farkliligin olup olmadigini ortaya koymak igin yapilan bu galigma; Izmir'de hizmet veren otel ve
restoranlarda ¢alisan farkli konumlarda 384 mutfak sefine Teknolojiye Hazir Bulunusluk (TRI -
Technology Readiness Index-Techqual) 6lgegi uygulanmis olup, arastirmanin sonucunda mutfak
seflerinin egitim durumu degiskenine bagl olarak teknoloji ile iliskisi arasinda istatistiksel olarak
anlamli bir farklihik ortaya konulmustur. Farkliligin ortaya koyulmast ile Izmir'de bulunan mutfak
seflerinin hangi egitim durumu degiskeni arasinda farklilik oldugu da analiz edilmistir. Buna bagl
olarak ilkogretim derecesinde bulunan mutfak seflerinin lise derecesinde bulunan mutfak seflerine
gore teknoloji ile iliskisi arasinda anlamli farkliliklar goriilmiistiir. Ortaya ¢ikan farklilik egitim
seviyesi arttik¢a teknoloji ile iliski de ayn1 seviyeye bagl olarak artmaktadir seklinde agiklanabilir.
Boylelikle, mutfak seflerinin egitim durumuna bagli olarak ise alimlarinin saglanmasi, ya da mesleki
bilgiye dikkat ederek hareket edilmesi gerektigi diisiiniilmektedir.
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Technology is an event that appears everywhere in different ways and leads us towards innovation.
This situation closely concerns the food and beverage businesses and the personnel working in these
businesses. In line with the different requests and demands of the customers, food, and beverage
businesses have made innovative differences in terms of business and personnel within their own
organization. In the study; definitions of concepts such as technology, culinary and professional
culinary, culinary chefs have been reached in the literature and a conceptual framework has been
created based on these definitions. This study, which was conducted to reveal whether there is a
significant difference between the relationship between culinary chefs and technology depending on
the variables of demographic and working status; The TRI (Technology Readiness Index-Techqual)
scale was applied to 384 culinary chefs working in different locations working in hotels and
restaurants serving in Izmir, and as a result of the research, a significant statistical difference was
revealed between the relationship between the culinary chefs and technology depending on the
educational status variable. It was also analyzed which educational status variable of the culinary
chefs in Tzmir by revealing this difference. Accordingly, there were significant differences in the
relationship between the primary school chefs and the high school chefs in relation to technology.
This difference can be explained as, as the level of education increases, the relationship with
technology increasesdepending on this level. Thus, it is considered that culinary chefs should be
recruited depending on their education level, or action should be taken by paying attention to
professional knowledge.
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