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Makale Ge¢misi 0Oz
Gonderim Bu calisma Michelin yildizli restoran seflerinin sef ve misafir goziiyle molekiiler
Tarihi:03.06.2016 gastronomiye bakis acilarmin belirlenmesi amaciyla yapilmistir. Caligmada nitel arastirma

. yontemi ve kesifsel aragtirma modeli kullanilmigtir. Molekiiler gastronominin merkezi
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onumunda bulunan Ispanya’nin Basque-SanSebastian bdlgesinde yer alan Michelin
yildizli restoranlarda ¢aligan 32 sef ile goriismeler gerceklestirilmistir. Seflerin molekiiler
Anahtar Kelimeler gastronomiye iliskin diisiinceleri ve goriisleri biitiinciil bir yaklasim ile incelenmistir.

Yapilan degerlendirmede molekiiler gastronomi tekniklerinin seflerin kisisel gelisimine,

Gastronomi yeni tatlar saglama becerisine ve siradist sunumlar gerceklestirmesine katki sagladigi,
Molekiiler Gastronomi uzmanlik gerektiren bir alan oldugunu, miisterilerin molekiiler teknik ve yontemlerden ¢ok
Michelin yildizi goriiniis ve lezzet gibi unsurlarla ilgilendigi, molekiiler gastronomi deneyimlerinin
. misafirleri memnun ettigi, fakat bu ilgi ve merakin zamanla yerini farkli teknik ve
Ispanya yaklagimlara birakacagi sonucuna ulasilmistir.
Keywords Abstract
This study was conducted to investigate the Michelin star chefs’ and customers’
Gastronomy perspectives about molecular gastronomy. Qualitative research method and exploratory
research model were used in the study and interview method was applied for data
Molecular Gastronomy collection. The field research was achieved by the interviews that were carried out with 32
Michelin star chefs in the SanSebastidn region of Spain, which is central to the molecular
Michelin Star gastronomy. Chefs’ thoughts and opinions related to molecular gastronomy were
Spain examined with a holistic approach. As a result of this study, it is shown up that molecular

gastronomy techniques have contributed to the personal development of chefs, the ability
to provide new flavors and to make extraordinary presentations, the area that requires
expertise, the customer is more interested in aspects such as appearance and taste than the
techniques and methods, the molecular culinary experiences have pleased guests, but it is
presumed that this attention and curiosity will change with different approaches and
techniques in near future.
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