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dinamikleri ile birlikte calisanlarin niteliginin de artmasi kagimilmazdir. Gastronomi
alaninda calisanlarin niteliklerinin arttirilmasinda ve gelistirilmesinde Lisans egitiminin
Onemi biiyiiktiir. Gastronomi egitimi alan kigilerin sahip olduklart sektorel bakis agisi ve
bilinci, birgok anlamda farkli olabilmektedir. Arastirmanin amaci gastronomi ve mutfak
sanatlar1 bolimiinde okuyan Ogrencilerin alanlariyla ilgili 6zyeterliklerine yonelik
goriisleri ve mezuniyet sonrasi gerekli yeterliklere yonelik motivasyonlarini 6l¢gmektir. Bu
amagla gastronomi ve mutfak sanatlar1 boliimiinde okuyan 10 &grenciyle nitel bir
arastirma yapilmig ve onlarin Ozyeterliklerine yonelik goriisleri tespit edilmistir.
Katilimeilarin alanlarina iligkin 6zyeterlikleri konusunda kararsiz ya da yetersiz olduklar
tespit edilmistir. Katilimcilarin ¢cogunlugu gastronominin kiiltiir ve sanatla ilgili oldugunu
ve multi-disipliner bir alan oldugunu vurgulamistir. Ayrica katilimcilar aldiklari egitimin
yetersiz oldugunu, Ozellikle uygulama alaninda yetersiz olduklarini belirtmiglerdir.
Katilimeilar okuldan daha ¢ok yaptiklar stajlarda tecriibe kazandiklarini, genel anlamda
teorik derslerin gogunlukta ve gereksiz oldugunu belirtmislerdir.
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Gastronomy has become very important with the development of awareness in the sector.
In addition to the dynamics of the industry, the increase in the quality of the employees is
inevitable. It is a big step in the training of graduate students in improving and developing
the qualifications of the employees in gastronomy field. The sectoral viewpoint and
consciousness that gastronomy educators have may differ in many ways. The purpose of
this study is to measure students' self-efficacy beliefs in the field of gastronomy and
culinary arts and the motivation they have in relation to the necessary competence after
graduation. For this purpose, a qualitative research was carried out with 10 students
studying in gastronomy and culinary arts and their opinions about their self-efficacy were
determined. Participants who participated in the study were found to have responded that
they were unstable or inadequate about their areas. The majority of participants
emphasized that this area is related to culture and arts and is a multi-disciplinary area.
Participants also noted that the training they received was inadequate, especially in the
area of application. Participants stated that the majority of the theoretical courses in the
general sense were unnecessary and they gained experience in the internships.
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