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Keywords

Tiim insanlarda hayati 6neme sahip olan, Maslow'un ihtiyaglar hiyerarsisi piramidinde
gdstermis oldugu gibi yeme ve icme gereksinimidir. Insanoglunun yeme ve i¢gme ihtiyaci,
dogdugu andan itibaren onunla gelismekte ve temel giidiileri arasinda yer almaktadir.
Insanlarmn bazi yiyecek ve igecekleri daha fazla severken, bazi iiriinleri sevmemesi gergegi
tim giicii ile hayatimizda var olmaya devam etmektedir. Lezzet algis1 hangi duyu
organindan etkilenerek tercihler yapmaktadir? S6z konusu ¢aligmanin ¢ikis noktasini da bu
durum olusturmaktadir. Kavramsal agidan “Norogastronomi nedir?”, “Diinyada nasil ortaya
ctkmugtir?” ve “Tiiketilen iirlinlerden alinmis olan hazzin ne kadar1 yenilen gidalardan ne
kadar1 beyinde olusan lezzet algisindan kaynaklanmaktadir?”” sorulara cevap aranmistir.
Yapilan bu g¢alisma ile ndrogastronomi bilinirliginin 6l¢iilmesi, bir giday: tiiketirken
duyusal algilardan hangilerini kullanarak degerlendirme yapildigmin belirlenmesi ve
renklerin lezzet algisina etkisi arastirilmistir. Kavramsal ¢ercevede ¢aligmanin veri toplama
araci olan yar1 yapilandirilmis gériigme formu olusturularak goriismeler gergeklestirilmistir.
Arastirmaya Kastamonu Universitesi Turizm Fakiiltesi 6grencilerinden 32 kisi katilim
gostermigtir. Bu goriismelerden elde edilen en 6nemli bulgu; gecmisten gelen, yerlesik
kanilarin degisebilir oldugu ve duyularin nérobilim ile lezzet algisini degistirebilecegidir.
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It is the need to eat and drink, which is of vital importance in all humans, as Maslow showed
in the hierarchy of needs pyramid. The need of human beings to eat and drink develops
with him from the moment he is born and is among his basic motives. The fact that people
like some foods and drinks more, but dislike some products continues to exist in our lives
with all its strength. Taste perception is affected by which sense organ and makes choices?
This is the starting point of this study. Conceptually, “What is neurogastronomy?”, “How
did it originate in the world?” and “How much of the pleasure obtained from the products
consumed is due to the foods eaten and how much is due to the perception of taste in the
brain?” answers to the questions were sought. With this study, the measurement of
neurogastronomy awareness, the determination of which sensory perceptions are used
while consuming a food, and the effect of colors on the perception of taste were
investigated. Interviews were conducted by creating a semi-structured interview form,
which is the data collection tool of the study in the conceptual framework. 32 people from
Kastamonu University Faculty of Tourism participated in the research. The most important
finding from these interviews; from the past is that established notions are changeable and
that the senses can alter the perception of taste with neuroscience.
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