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Anahtar Kelimeler Oz

Gastronomi Gastronomi faaliyetlerinin popiiler hale gelmesi, otel igletmeleri i¢inde gastronomi turizmi
o etkinliklerinin énemli bir rekabet avantaji unsuru haline doniismesine neden olmustur.

Gastronomi turizmi Otellerde gastronomi adi altinda etkinlikler diizenlenmekte ve bu kapsamda meniilerde

Otel isletmeleri degisiklikler gergeklestirilmektedir. Bu ¢aligmanin amaci otel yoneticilerinin gastronomi

turizmi algilarin1 degerlendirmek ve gastronomi turizmi hakkinda diigiincelerinin tespit
etmeye caligmaktir. Caligmanin gastronomi turizmi ile otel isletmeciligi iligkisini ortaya
koymasi1 bakimindan yazina katkilar saglayacagi diigiiniilmektedir. Aragtirma kapsaminda
uluslararasi toplantilar, fuarlar, organizasyonlarin yani sira dogal, tarihi ve kiiltiirel
nedenlerle ziyaret edilen Ankara ilinde faaliyet gosteren bes yildizli yabanci bir zincir otel
isletmesinde, otel yoneticilerinin gastronomi turizmiyle ile ilgili goriisleri alinmistir. Nitel
aragtirma modelinin kullanildig1 ¢aligmada veriler goriisme teknigi ile toplanmuistir.
Arastirmada otel yoneticilerinin gastronomi turizminin otel igletmeleri ig¢in pazarlamada
rekabet araci oldugu, otel departmanlarinin esgiidiimii sayesinde gastronomide basarili
olunacagi ve meniilerinde yoresel {irlinlere yer vermenin 6nemli oldugu sonuglarina
ulagilmistir. Elde edilen sonuglar dogrultusunda gastronomi turizmi konusunda otel
isletmelerine 6neriler sunulmustur.

Keywords Abstract

The popularization of gastronomic activities has led to gastronomic tourism activities in
Gastronomy hotel establishments becoming an important competitive advantage. There are events
Gastronomy tourism organized under the name of gastronomy in the hotels and changes are made in the menus.
The aim of this study is to evaluate hotel managers' gastronomic tourism perceptions and
try to determine their thoughts about gastronomic tourism. It is thought that the work will
contribute to the literatiire in terms of establishing the relationship between gastronomy
tourism and hotel management. Within the scope of the research, opinions of hotel
managers about gastronomic tourism have been taken in the operation of a five star
foreign chain hotel operating in Ankara province, which is visited with international
meetings, fairs, organizations as well as natural, historical and cultural reasons. In the
study in which the qualitative research model was used, the data were collected by
interview techniques. In the study, it was concluded that hotel managers are the
competition tool for gastronomic tourism in the marketing of hotels, and that coordination
of the hotel departments is important for gastronomic success and local products in menus.
In the direction of the results obtained, suggestions were given to hotel management about
gastronomy tourism.
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