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Makale Gecmisi Oz

Gonderim Bu calismada, iiniversite 6grencilerinin yeni yiyeceklere yaklasim 6lgeginin gecerlenmesi

Tarihi:26.01.2018 amacglanmistir. Gazi Universitesi Turizm Fakiiltesi’nden toplamda 1820 grenci ¢alisma
grubunu temsil etmektedir. Bu calisma grubundan kolayda ornekleme yontemiyle 283

Kabul Tarihi:21.05.2018 ogrenciden olusmustur. Olgegin birbirinden bagimsiz alt faktdrlerini belirlemek igin

Temel Bilegenler Analizi varimax yontemi kullanilmistir. Faktor yiikii 0.36’nin istiinde
olan ve &z degeri 1.00°den biiyiik olan ifadeler 6lgege almmustir. “Olgegin
Gegerlenmesine” iligkin faktor analizi sonuglari, 34 ifade ile “yenilik¢i” ve “gelenek¢i”
olarak iki alt boyuttan olugmustur. Faktorlerin dondiirme sonrasinda agikladiklar
varyanslara gore, “yenilik¢i” faktoriin varyanst % 41.22 ve “geleneke¢i” faktoriin %
Olgek 21.15°dir. Alt boyutlarmm i¢ tutarlilik katsayist Cronbach Alpha degerleri “yenilik¢i” alt

e boyutu 0.83 ve “gelenekci” alt boyutu 0.73 olarak saptanmustir. Olgegin Kaiser-Meyer
Yenilikei Olkin (KMO) degeri 0.85 ve Bartlett kiiresellik testinde hesaplanan ki-kare degeri
Gelenekgi (X?=2957.127; p<0.000) olarak bulunmustur. Yapilan analizlere gore, gelistirilen dlgme
aracinin  {iniversite Ogrencilerinin  yeni yiyeceklere yaklagimin belirlenmesinde
kullanilabilirligi uygun gorilmistiir.
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Keywords Abstract

In this study, it was aimed to validate university students' approach to new food scales. A
total of 1820 students from Gazi University Faculty of Tourism represent the working
Scale group. To determine the independent sub-factors of the scale, the Basic Component
Analysis varimax method was used. Expressions with factor load greater than 0.36 and
essence value greater than 1.00 were scaled. The results of the factor analysis on
Traditional "Realization of Scale" consist of 34 sub-dimensions as "innovative" and "traditional”.
According to the variances explained by the factors after the rotation, the variance of the
"innovative" factor was 41.22 % and the "traditionalist”" factor was 21.15 %. Internal
consistency coefficients of subscales Cronbach Alpha values were found to be 0.83 for
"innovative" subscale and 0.73 for "traditionalist" subscale. The Kaiser-Meyer Olkin
(KMO) value of the scale was found to be 0.85 and the chi-square value calculated in the
Bartlett sphericity test (X? = 2957.127, p <0.000). According to analyzes made, it was
determined that the developed measuring instrument could be used by determining
university students approach to new foods.
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