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Makale Gecmisi Az

Gonderim

Tarihi:22.10.2017 Gilinlimiizde insanlarin yeme-i¢gme faaliyetine olan ilgisinin artmasi nedeniyle gastronomi

turizmi hizla gelismektedir. Hizla degisen rekabet ortaminda, yenilik¢i ve daha yaratici
mutfaklarda, aligilmisin disinda farkli tatlar ve lezzetler yaratilmalidir. Molekiiler
gastronomi geleneksel mutfagin modernlestirilmesini ve yemegin duyusal bir deneyime
doniismesini saglamaktadir. Binlerce yillik bir gegmige sahip olan Turk mutfak kaltiriinun

Kabul Tarihi:10.12.2017

Anahtar Kelimeler ve yeme-igme ¢esitliliginin yenilik¢i bir yaklagimla 6n plana ¢ikarilmasi gerekmektedir.
Bu konuda mutfak personeline ve gastronomi alaninda egitim goéren sef adaylarina yeni
Molekiiler gastronomi akimlar, yontemler ve teknikler hakkinda egitim verilmelidir. Bu ¢aligmanin amaci,

gastronomi ve mutfak sanatlar1 alaninda lisans egitimi goren ogrenciler ile bes yildizli

Tiirk mutfag: otellerde calisan ascilarin molekiiler gastronominin Tiirk mutfak kiiltiiriine etkisi iizerine
Ascl bilgi ve goriislerini belirlemektir.
Keywords Abstract

Nowadays, gastronomy tourism is developing rapidly due to the increasing interest of
people in their eating and drinking activities. In a rapidly changing competitive
environment, in innovative and more creative kitchens, different tastes and flavors should
Turkish cuisine be created unusually. Molecular gastronomy provides the modernization of the traditional
Chef cuisine and the transformation of eating into a sensory experience. The Turkish culinary

culture and eating and drinking diversity, which have a history of thousands of years,
need to be brought to the forefront with an innovative approach. In this regard, new
methods and techniques should be taught to kitchen staff and chef candidates who are
studying in gastronomy. The aim of this study is to determine the knowledge and opinions
of the students who have undergraduate education in the field of gastronomy and culinary
arts and the influence of the molecular gastronomy of the students working in five star
hotels on Turkish culinary culture.

Molecular gastronomy
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