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Anahtar Kelimeler Oz

Yabanci mutfak seflerinin, Tiirk mutfagr hakkindaki goriislerini ortaya koymak
Tiirk mutfagi, amactyla bir arastirma yapilmustir. Veriler, Hatay ilinde 2014 yili Eyliil ayinda
Yabanct mutfak sefleri gerceklestirilen “Akdeniz Mutfak Giinleri”ne katilan 11 seften goriisme formu

yaklagimi ile toplanmistir. Veriler igerik analizine tabi tutulmustur. Goriismeyi
kabul eden seflerin Tirk Mutfagi hakkinda daha 6nceden fikir sahibi olduklari,
Tiirk Mutfagini porsiyon, baharat cesitliligi, besin degeri, kalite, tat ve tat-uyum
acisindan ¢ok begendikleri belirlenmistir. Ayrica Tirk Mutfaginin diinya
mutfaklar arasinda 6zel bir yere sahip oldugu ortak goriisii ile birgok farkli ve
ilging 6zellikteki yemek gesitlerini barindirdig: ifade edilmistir. Buna karsin az da
olsa hijyen, sindirim ve seker oranin fazlalig1 agisindan da rahatsizliklar yarattigi
belirlenmistir. Elde edilen sonuglar 1s18inda, arastirmanin kisitlart da goz ardi
edilmeden, Tiirk mutfaginin tanitimi gergevesinde bazi 6nerilerde bulunulmustur.
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A research was conducted to determine the views of the foreign chefs on Turkish
Turkish cuisine, cuisine. Data were collected via interview form approach from 11 chefs attending
Foreign cuisine chefs "Mediterranean Culinary Days" which was held in September 2014, in Hatay. The

data were subjected to content analysis. It is determined that the chefs who were
interviewed had already an idea about Turkish Cuisine and enjoyed very much the
portions, variety of spices, nutritional value, quality, taste and taste-compliance of
Turkish Cuisine. It has also been stated that Turkish Cuisine has a special place
among the world's cuisines and hosts a variety of dishes with interesting features.
However, it is determined that it has created some disturbance based on some of
hygiene, digestion and excess sugar content. In light of the results obtained,
without ignoring the limitations of the research, some suggestions for the
promotion of Turkish cuisine were made.
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