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Keywords

Bu caligma, ilgili literatiir taramasi ile g¢ekirge tiiketiminin nasil bir algr yarattigi ve
tiiketildikten sonra insanlarin ne sekilde davranig sergileyecekleri ve alternatif besin kaynagi
olarak gelecekte g¢ekirgeyi tiiketme egilimlerinin ne yonde olabilecegine dair bir fikir
edinilmesi adina kiigiik bir 6rneklem iizerinde bir uygulamayi icermektedir. S6z konusu bu
uygulama Balikesir Universitesi Gastronomi ve Mutfak Sanatlann Béliimiinde
gerceklestirilmistir. Caligmada nitel arastirma yontemlerinden yar1 yapilandirilmis goriisme
teknigi kullamlmistir. Uygulamali olarak gergeklestirilen ¢calismaya 6nceden belirlenen agik
uclu sorulara cevap verecek olan 22 6grenci katilim gdstermistir. Arastirma sonuglarina
gore katilmcilarin 20°si ¢ekirge tiiketimi konusunda pozitif diisiince ve davranis
sergilemislerdir. Gelecekte ¢ekirgenin alternatif besin kaynagi olarak tiiketilebilecegi ve tat
olarak ta beklenilenden daha iyi oldugu yoniinde ifadelere sik¢a rastlanmistir. Genel olarak
katilimeilar bu konuda istekli ve uygulama sonunda da ¢ekirge tiiketiminin yayginlasmasi
adina gorisler belirtmislerdir.
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In this study, it is aimed to understand how locusts consumption is created by the related
literature review and how people will behave after consumption and and an application on
a small sample to provide an idea of the tendency to consume grasshoppers in the future as
an alternative food source. This application was carried out in Balikesir University
Gastronomy and Culinary Arts Department. Semi-structured interview technigque was used
in the study. 22 students who were able to answer the open-ended questions were included
in the study. According to the results of the study, the 22 of the participants exhibited
positive thoughts and behavior about grasshopper consumption. In the future, it has been
observed that grasshopper can be consumed as an alternative food source and taste is better
than expected. In general, the participants were eager in this regard and they expressed
opinions about the widespread use of grasshoppers at the end of the implementation.
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