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Adana’nin gastronomi turizmi potansiyelini turizm paydaglarinin bakis acisina gore
degerlendirmek ¢alismanin ana amacini olugturmaktadir. Bu amag¢ dogrultusunda Adana’da
bulunan turizm paydaslaryla (yiyecek igecek isletmeleri, seyahat acenteleri, oteller,
liniversite ve yerel yonetim) nitel arastirma yontemlerinden olan yari yapilandirilmis
gorisme teknigi kullanilmistir. Veriler betimsel analiz ile elde edilmistir. Adana ilinin
gastronomi turizmi potansiyelini ortaya koymasinda; tanitim eksikligi, imaj sorunlari,
gastronomi lezzetlerinin tek c¢atr altinda toplanmamasi, meniilerde ¢ogunlukla et ve et
iirlinlerinin yer almasi, yeterince kamu desteginin saglanamamasi ve gastronomi amagli
yapilan festival vb. etkinliklerdeki fiziki kosullarin yetersizligi gibi sorunlarin olumsuz
etkide bulundugu sonucuna ulagilmistir. Buna karsin kiiltiirel ve tarihi dokusu, cografi
konumunun etkisiyle verimli topraklara sahip olmasi, bircok medeniyeti biinyesinde
barindirmast ve en Onemlisi kendine has yemek pisirme teknikleri ve dogal Urunleri
kullanmasi da Adana ilini gastronomik agidan olumlu yonde etkileyen unsurlar olarak
belirlenmistir.
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Evaluating Adana's gastronomy tourism potential from the perspective of tourism
stakeholders constitutes the main purpose of the study. For this purpose, semi-structured
interview technique, which is one of the qualitative research methods, was used with
tourism stakeholders (food and beverage businesses, travel agencies, hotels, university and
local government) in Adana. The data were obtained by descriptive analysis. In revealing
the gastronomy tourism potential of Adana province; it has been concluded that problems
such as lack of publicity, image problems, not gathering gastronomic flavors under one
roof, mostly meat and meat products in the menus, insufficient public support and
insufficient physical conditions in festival-type events for gastronomy purposes have a
negative impact. On the other hand, the cultural and historical texture, the fact that it has
fertile lands with the effect of its geographical location, that it contains many civilizations,
and most importantly, its unique cooking techniques and use of natural products have also
been determined as the factors that affect Adana province positively in terms of
gastronomy.
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