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Anahtar Kelimeler Oz
Gastronomi Gastronomik degerler turizm acisindan Onemli bir potansiyele sahiptir. Ancak
Menii gastronomik degerlerden bir cekicilik olarak faydalanabilmek icin degerlerin yiyecek-

icecek isletmelerinde ulagilabilir iirlinlere doniismiis olmasi1 gerekir. Restoran meniileri
Tirk Mutfagt sunduklar: bilgiler araciligiyla gastronomik degerlerin iiriine donligme diizeyinin baglica
gostergesidir. Calismada Tiirk Mutfagi kapsaminda oncelikli olarak Bati Akdeniz Mutfagi
olmak iizere yoresel yemek ve iceceklerin restoran meniilerinde yer alip almadiklart ve
restoran meniilerinde yer alan gastronomik iiriinlerin igerisinde ne diizeyde yer aldiginin
ortaya konmasi amaglanmaktadir. Arastirmada Antalya il merkezinde faaliyet gosteren 50
restoran isletmesi meniisii igerik analizi yontemi ile incelenerek sonuglara ulasilmaya
calistlmistir. Sonug olarak Bati Akdeniz’e ait yoresel gastronomik degerlerin ¢ok diisiik
(% 1,58), Tiurk Mutfagi’na ait gastronomik degerlerin diisiik (% 19,62) diizeyde iiriine
doniistiigli gorilmiistiir. Tirk Mutfagi’nin Diinyanin en iyi ¢ mutfagi arasinda
gosterilmesi bilgisi ile arastirma bulgular1 bir arada degerlendirildiginde gastronomi
turizminden daha fazla yararlanabilmek i¢in Tiirk Mutfak {irtinlerine restoran mentilerinde
daha fazla yer verilmesi gastronomik degerlerin tanitimt ve turizm agisindan Snemlidir.
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y Gastronomic values have a great potantial to improve tourism. However, in order to

Menu benefit from gastronomic values as a destination pull factor, the values must be
transformed into accessible products in food and beverage sector. In this context, the aim
of this study is to determine the ratio of local products such as local foods and local
beverages in restaurant menus primarly in both Western Mediterrian Cuisine and Turkish
Cuisine. In the applied part of the study, menus’ of 50 restaurants operating in Antalya
were collected and analyzed using content analysis method. The empirical results Show
that, both the rate of regional gastronomic values of Western Mediterranian (1, 58 %) and
Turkish Cuisine (19,62 %) in menus’ of restaurants are quite low. On the other hand,
Turkish Cuisine is determied as one of the top three Cuisines in the World, according to
this information, we can say that it is getting an effective way to use more local
gastronomic values for promotion both Turkish cuisine and Turkish tourism.
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