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Makale Ge¢misi Oz
Gonderim Bu arastirmanin amaci, Tiirkiye’de Gastronomi ve Mutfak Sanatlar1 egitimi veren fakiilte
Tarihi:20.09.2017 ve meslek yiiksekokullarinin ders programlarinin incelenerek bu okullarda 6grenim goren

ogrencilerin ders programlarma iliskin algilarinin akademik basarilari {izerine etkisini
tespit etmektir. Bu kapsamda arastirmanin evreni Tiirkiye’de Gastronomi ve Mutfak
Sanatlar1 egitimi veren 17 fakiilte ve 9 meslek yiiksekokulunda 6grenim goren 4168
Anahtar Kelimeler Ogrenci olarak belirlenmistir. Arastrmanin 6rneklem ¢ap1 400 olarak belirlenmis, 8

Kabul Tarihi:28.10.2017

fakiilte ve 3 meslek yiiksekokulunda &grenim goren 1367 ogrenciye ulagilmustir. Veri
toplama aract olarak anket formlari kullanilmistir. Anket iki boliimden olugmaktadir.
Egitim Birinci boliimde demografik bilgilere yonelik sorulara ikinci bolimde ise 6grencilerin ders
Akademik basart programina yonelik algilarina iliskin ifadelere yer verilmistir. Elde edilen veriler istatistik
paket programlarinda T testi, Anova ve Yapisal Esitlik Modeli kullanilarak analiz
edilmistir. Verilerin analizi sonucunda program algisinin akademik basgar iizerine pozitif
yonde diisiik bir etkisinin oldugu tespit edilmistir.
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The aim of this research is to examine the curriculums of faculties and vocational college

schools which provide Gastronomy and Culinary Arts education in Turkey and to

determine the effect of the course program perception of gastronomy and culinary art

Education students on academic success. In this context, the population of the research was students
who were educated at 17 faculties and 9 vocational college schools offering Gastronomy

Academic achievement and Culinary Arts education in Turkey. The sample size of the study was calculated as 400
students by using Yamane formulation. 1367 students from 8 faculties and 3 vocational
college schools contributed to research. The questionnaires were used as data collection
tools. The questionnaire consists of two parts. In the first part, questions about
demographic information and in the second part, statements about the perceptions of the
students about the curriculum were given. The collected data were analyzed by using T
test, Anova and Structural Equation Model in statistical package programs. As a result of
the analysis of the data, it was determined that the program perception had a low effect on
the academic success in the positive direction.
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