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Gonderim Tarihi:12.04.2020 Sosyal yasam kosullar1 tiiketicilerin yeme i¢cme aligkanliklarini giin  gectikge
degistirmektedir. Tiiketicilerin saglikli ve kisisellestirilmis gida konularina yonelmeleri

Kabul Tarihi:18.06.2020 gida endiistrisini farkli bir noktaya getirmistir. Gida Miihendisligi ¢ogunlukla gidalarin

endiistriyel siiregleri ile ilgilenirken, Gastronomi genel anlamda turizm ile etkilesim
icerisinde olan sosyal bir bilim ve sanat dali olarak goriilmektedir. Gida miihendisleri
endiistriyel siireglerde ve laboratuvar ¢alismalarinda, Gastronomi biliminde sefler ise
mutfakta gorev almaktadirlar. Buna karsin her iki bilim dalinin da temel konusu gidadir. Bu
derleme c¢alismasinin amaci, gida miihendisleri ve seflerin ortak noktada bulusarak
Molekiiler gastronomi vizyonlarin1 genisletebilecekleri konulara deginmek ve gelecekte Gida Miihendisligi ve
Gastronomi alaninda yapilacak ¢aligmalara dayanak saglamaktir. Giiniimiizde teknolojinin
geligsmesi ile birlikte cesitli ekipman ve tekniklerin mutfaklara girmesi ve Molekiiler
Temel islemler Gastronomi kavraminin 6nem kazanmasi ile saglik odakli ve siirdiiriilebilir yiyeceklerin
iretimi yapilabilmektedir. Calismada Gida Miihendisligi, Gastronomi ve Molekiiler
Gastronomi kavramlart her iki paydasin da ilgi gosterecegi sekilde detayl bir sekilde
aciklanmig, mutfaga giren miihendislik, temel iglemler, 6l¢gme teknikleri ve malzeme bilimi
hakkinda bilgiler verilmistir. Ayrica Gida Miihendisligi ve Gastronomi alanlarinda yenilikgi
teknolojiler detaylandirilmis ve 3-D gida yazicilart hakkinda bilgi verilmistir
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Keywords Abstract

Food engineering Social lifestyle has led changes of the consumers' eating habits day by day. Consumers'
orientation towards healthy food and personalized food has brought the food industry to a
different point. Whereas food engineering is mostly concerned with the industrial processes
of foods, gastronomy is generally considered as a social science and arts branch that
Unit operations interacts with tourism. While food engineers take part in industrial processes and laboratory
studies, chefs in gastronomy work in the kitchen. On the other hand, the main subject of
both branches of science is food. The purpose of this review study is to address issues where
food engineers and chefs can meet at a common point and broaden their vision and provide
a basis for future studies in food engineering and gastronomy. In the study, the concepts of
food engineering, gastronomy and molecular gastronomy were explained in detail in order
Derleme Makale to take interest of both partners, and information was given about engineering, unit
operations, measuring techniques and material science that take part in the kitchens. In
addition, innovative technologies in the fields of food engineering and gastronomy were
detailed and information was also given about 3-D food printers.
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