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Génderim Tarihi: 30.12.2025 Bu calisma, gluten intoleransi ve ¢dlyak hastaligi gibi saglik temelli beslenme
gereksinimleri olan bireylerin restoran deneyimlerinde yasadiklart sorunlar1 Kayseri

Kabul Tarihi: 25.03.2026 baglaminda ortaya koymak ve bu sorunlara kisisellestirilmis dijital menii tasarimiyla ¢6ziim

iretmek amaciyla gerceklestirilmistir. Nitel arastirma yaklasimmin benimsendigi
calismada, yart yapilandirilmig goriismeler aracilifiyla glutensiz beslenen bireyler,
diyetisyenler ve isletme sahiplerinden veri toplanmistir. Tematik analiz yontemiyle
Glutensiz beslenme degerlendirilen bulgular, kullanici merkezli bir dijital menii prototipinin gelistirilmesine
rehberlik etmistir. Tasarimda; kullanic1 deneyimini artirmak igin igerik seffafligi, capraz
bulagma uyarilari, kigisellestirilmis filtreleme ve siparis kontrol asamalarina yer verilmistir.
Kullanici deneyimi Bulgular, kullanicilarin giivenli tiiketim i¢in net ve giivenilir bilgi aradigini gostermistir.
Diyetisyenler dogru etiketlemenin dnemini vurgularken, kullanicilar se¢imleri {izerinde
anhik kontrol sahibi olmaya deger vermistir. Isletme sahipleri ise operasyonel faydalari
Kayseri kabul etmekle birlikte teknik altyapi ve personel egitimi ihtiyacint belirtmistir. Sonug

olarak, dijital meniilerin saglik odakli karar almay1 destekleyen ve kisitli diyetleri olan

bireylerin yeme deneyimini iyilestiren kapsayici platformlar olabilecegi ortaya konmustur.
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Keywords Abstract

Gluten-free diet This study aims to reveal the problems experienced in restaurants by individuals with
health-based dietary requirements, such as gluten intolerance and celiac disease, in Kayseri,
and to provide a solution through a personalized digital menu design. Adopting a qualitative
User experience research approach, data were collected via semi-structured interviews with gluten-free
consumers, dietitians, and business owners. The findings, evaluated through thematic

Digital menu

Personalization analysis, guided the development of a user-centered digital menu prototype. To enhance
Kayseri user experience, the design incorporates ingredient transparency, cross-contamination
warnings, personalized filtering, and order control stages. Findings showed that users seek
Mabkalenin Tiirii clear, reliable information for safe consumption. Dietitians emphasized accurate labeling,
while users valued instant control over their choices. Business owners acknowledged
Arastirma Makalesi operational benefits but stated the need for technical infrastructure and staff training.

Consequently, the study reveals that digital menus can serve as inclusive platforms
supporting health-oriented decision-making and improving the dining experience for
individuals with restricted diets.
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