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Ulke tanitimlar1 agisindan gida ve mutfak uygulamalarinin uluslararasi iliskilerde iletisim, miizakere
ve kiiltiirel aligveris i¢in kullanilmasi son derece 6nemli olmaktadir. Bu sebeple gidanin insanlarla
baglant1 kurmak ve diplomatik hedeflere ulasmak i¢in kullanildig: bilinmektedir. Mutfak diplomasisi
olarak bilinen kavramin dnemi ortaya ¢ikmaktadir. Bu kapsamda yapilan bu arastirma ile mutfak
diplomasisinin rolii vurgulanmaktadir. Ayrica beslenmenin, 6zellikle de makro besin bilesiminin
bilissel siirecleri ve sosyal karar alma mekanizmalarini nasil etkiledigi de tartisilmaktadir. Yapilan
aragtirmalar, 6giinlerdeki degisen makro besin oranlarinin norotransmitter seviyelerini etkileyerek
sosyal davraniglari etkileyebilecegini ortaya koymaktadir. Bu arastirmada verilerin toplanmasi
asamasinda nitel aragtirma yontemlerinden dokiiman analizi teknigi ve verilerin incelenmesinde
betimsel analiz teknigi kullanilmistir. Bu kapsamda, menii hazirlama esaslarina yonelik olarak
literatiir taranmasi yapilmis ve arastirmacilar tarafindan temalar olusturulmustur. Sonrasinda, 2009-
2023 yillart arasinda diizenlenen G20 zirvelerinde servis edilen gala, resmi aksam yemegi ve 6gle
yemekleri olusturulan temalar kapsaminda incelenmistir. Ayrica, bu ¢alisma ile ev sahibi iilkelerin bu
mendileri stratejik olarak mutfaklarini, kiiltiirel miraslarini ve diplomatik inceliklerini sergilemek igin
nasil ortaya koyduklar1 aragtirtlmaktadir. Bu meniilerin; literatiirde belirtilen menii hazirlama
esaslarina uyumlu, genellikle yerel, mevsimlik malzemeler igerdigi ve geleneksel yemekleri yenilik¢i
tekniklerle harmanlanarak hazirlandigi goriilmektedir. Diplomatik hedeflere ulagmak icin bu
uygulamalarim yumusak gii¢ olarak kullanilabildigi goriillmektedir.
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In terms of country promotion, the use of food and culinary practices in international relations for
communication, negotiation, and cultural exchange is extremely important. For this reason, it is
known that food is used to connect with people and achieve diplomatic goals. The importance of the
concept known as culinary diplomacy is becoming apparent. This research highlights the role of
culinary diplomacy. In addition, it discusses how nutrition, especially the macronutrient composition,
affects cognitive processes and social decision-making mechanisms. Studies have shown that
changing macronutrient ratios in meals can affect neurotransmitter levels, thereby influencing social
behavior. In this study, the document analysis technique from qualitative research methods was used
in the data collection phase, and the descriptive analysis technique was used in the examination of
the data. In this context, a literature review was conducted on the principles of menu preparation, and
themes were developed by the researchers. Subsequently, the gala, official dinner, and lunches served
at the G20 summits held between 2009 and 2023 were examined within the scope of the themes
created. In addition, this study investigates how host countries strategically presented these menus to
showcase their cuisines, cultural heritage, and diplomatic subtleties. This study examines the G20
summit menus from 2009 to 2023, investigating how host countries strategically present their
cuisines, cultural heritage, and diplomatic subtleties through these menus. These menus are generally
found to contain local, seasonal ingredients and are prepared by blending traditional dishes with
innovative techniques. It is evident that these practices can be used as soft power to achieve
diplomatic goals.
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