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Asgilarin Inovasyon Davranigi Diizeylerinin Fiizyon Mutfaga Bakis Agilarina Etkisi
(The Effect of Chefs' Innovation Behavior Levels on Their Perspectives on Fusion Cuisine)
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Turizm sektorii yiyecek-igecek hizmetlerinde degisen miisteri ihtiyaglari ve tercihlerinden
dolay1 inovatif mutfak akimlart ortaya ¢ikmigtir. Bu ¢aligma amaci Tiirkiye’de turizm
sektoriinde c¢alisan ascilarin  inovasyon davranist diizeylerinin  fiizyon mutfak
uygulamalarina bakis acilarin etkileyip etkilemedigini belirlemektir. Caligmanin evrenini
Tiirkiye’ de turizm sektoriinde ¢alisan ascilar olusturmaktadir. Alanyazindan gelistirilen
anket formu 2019 Haziran ve Aralik aylar1 arasinda kartopu 6rneklen yontemi esas alinarak,
cevrimigi olarak 455 ag¢rya uygulanmis ve elde edilen verilere betimsel ve iliskisel analizler
gergeklestirilmigtir. Faktor analizi sonucunda, as¢ilarin inovasyon davranisi diizeylerinin
“Yenilige A¢iklik”, “Yenilige Direng” ve “Meraklilik” olmak iizere {i¢ boyuttan olustugu
ve ag¢ilarin fiizyon mutfaga bakis acilarinin ise “Ozgiinliik ve Siradisihk”, “Mesleki Bilgi
Avantaji” ve “Farkli Tatlar” olmak {izere {i¢ boyuttan olustugu tespit edilmistir. Korelasyon
analizi sonucunda, ag¢ilarin inovasyon davranisi diizeyleri ile fiizyon mutfaga bakis acilar
arasinda “zayif” diizeyde pozitif yonli bir iliski oldugu tespit edilmistir. Son olarak
regresyon analizi sonucunda ise aggilarin inovasyon davranisi diizeylerinin artmasinin
flizyon mutfaga bakis acilar1 lizerinde etkiye sahip oldugu gortilmiistiir.
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Innovative culinary trends have arisen in response to evolving customer demands and
preferences within the food and drink services of the tourism industry. The objective of this
study is to investigate whether the level of innovation exhibited by chefs employed in the
Turkish tourism sector impacts their perceptions of fusion cuisine practices. The study's
sample population consists of chefs currently employed in tourism across Turkey. The
online questionnaire, which was developed based on the literature, was administered to 455
chefs from June to December 2019. The snowball sampling technique was used and the
obtained data was subject to descriptive and relational analyses. Following a factor analysis,
it was found that chefs' levels of innovation behaviour consisted of three dimensions:
‘openness to innovation', 'resistance to innovation' and ‘curiosity’, and that chefs'
perspectives on fusion cuisine consisted of three dimensions: ‘originality and uniqueness',
‘professional knowledge advantage' and 'different flavours'. Following the correlation
analysis, a "weak" positive association was found between the innovation behaviour levels
of chefs and their perspectives on fusion cuisine. Furthermore, based on the regression
analysis, it was observed that the enhancement in chefs' level of innovation behaviour had
an effect on their perspective on fusion cuisine.
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