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Keywords

Bu arastirmada, turistlerin duyusal deneyim memnuniyeti ve yoresel yiyecek deneyimi
arasindaki iliskinin belirlenmesi ve bu degiskenlerin gelecekteki tiiketici davranislarina olan
etkisinin ortaya ¢ikarilmasi amaglanmaktadir. Bu amag ¢ercevesinde arastirmada birincil
veri toplamak amaciyla nicel yontem tercih edilmis ve veri toplama araci olarak anket
teknigi kullanilmistir. Arastirmada Zeithaml, Berry & Parasuraman (1996) tarafindan
gelistirilen Davramgsal Niyet Olgegi ile arastirmacilar tarafindan gelistirilen Duyusal
Deneyim Memnuniyeti Olgegi kullanilmistir. Ayrica Adongo, Anuga & Dayour’un (2015)
gelistirdigi Yoresel Yiyecek Deneyimi Olcegi baklavaya gore uyarlanmustir. Arastirma
Gaziantep'e gelen ve baklava tadan yerli turistler {izerinde gerceklestirilmis ve aragtirma
kapsaminda 500 anket degerlendirilmeye alinmistir. Elde edilen aragtirma bulgular
sonucunda baklavaya iligkin duyusal deneyimden memnun olan turistlerin yoresel yiyecek
deneyimlerinin de olumlu yonde oldugu anlasilmistir. Ayrica bu deneyimlerin tekrar satin
alma, tavsiyede bulunma ve deneyimlerini bagkalarina olumlu olarak aktarma davraniglarini
pozitif yonlii olarak etkiledigi goriilmiistiir.
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In this study, it is aimed to determine the relationship between the sensory experience
satisfaction and local food experience of tourists and to reveal the effect of these variables
on their future behaviours. Within the framework of this purpose, in order to collect primary
data, quantitative method was preferred and survey technique was used as data collection
tool. The Behavioral Intention Scale developed by Zeithaml, Berry & Parasuraman (1996)
and the Sensory Experience Satisfaction Scale developed by the researchers were used in
the study. In addition, the Local Food Experience Scale developed by Adongo, Anuga &
Dayour (2015) was adapted according to baklava. The research was carried out on local
tourists who came to Gaziantep and tasted baklava and 500 questionnaires were evaluated.
As a result of the research findings, it has been understood that the local food experiences
of the tourists who are satisfied with the sensory experience of baklava are also in a positive
direction. In addition, these experiences have been shown to positively affect the behavior
of repurchasing, giving advice and transferring their experiences to others positively.
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