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Anahtar Kelimeler Oz
Vanilya Arastirmada gastronomi ve mutfak sanatlar1 6grencilerinin vanilya ve vanilin ile ilgili bilgi
Vanilin diizeylerinin belirlenmesi amaglanmistir. Ayrica bu arastirmada katilimcilarin vanilya ve

vanilin kullanim diizeyleri, vanilya ve vanilin arasindaki farkliliklar irdelenmektedir. Bu
Vanilya gesitleri amag¢ dogrultusunda gelecekte yiyecek-igecek endiistrisinde gorev alacak gastronomi ve
mutfak sanatlar1 6grencileri lizerine bir arastirma yapilmistir. Arastirmada anket teknigi
kullanilmis ve elde edilen veriler istatistiki analizlere tabi tutulmustur. Anket sonucundan
Turizm elde edilen verileri yorumlayabilmek igin her bir ifadenin frekans ve yiizde dagilimlari
almarak degerlendirilmistir. Arastirma sonuglarma gore; katilimcilarin genel olarak
vanilya ve vanilin konusunda yeterli derecede bilgi sahibi olduklar1 ortaya ¢ikarilmustir.
Ayrica katilimcilarin vanilya kullanim diizeylerinin diisiik, vanilin kullanim diizeylerinin
oldukca yiiksek seviyede oldugu tespit edilmistir. Vanilinin kimyasal igerigi hakkinda
bilgi sahibi olduklari, ancak kimyasal atik siilfat ve hayvan digkisindan vanilin tiretilmesi
konusundaki bilgi diizeylerinin diisiik seviyede oldugu ortaya ¢ikarilmistir.
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Vanilla The aim of the study is to determine the knowledge level of vanilla and vanillin of
gastronomy and culinary arts pupils. Moreover, it has been examined that the levels of
vanilla and vanillin use by participants in this study, differences between vanilla and
Vanilla species vanillin. In accordance with this purpose a study has been carried out on gastronomy and
culinary arts pupils who will work in the food and beverage industry in the future. Survey
technique has been used in the research and the obtained data has been analyzed
Tourism statistically. In order to describe the data, obtained at the end of the application, each
statement frequency and ratio have been evaluated. According to the research results; it
has been revealed that participants have sufficient knowledge about vanilla and vanillin in
general. Besides, it has been found that participants have low levels of vanilla usage and
they have very high levels of vanillin usage. It has been revealed that participants have
knowledge about the chemical content of vanillin, but have a low level of knowledge
about the production of vanillin from chemical waste sulphate and droppings.
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