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Keywords

Son yillarda, obezite prevalansindaki artisla birlikte yiyecek hazirlamada yeni teknikler,
yiyecek icecek sektorii ¢alisanlarin ve gidayla ilgili gelismelere katkida bulunan sektor
calisanlarinin ilgisini ¢ekmeye baslamistir. Gastronomi alanindaki inovasyon g¢aligmalart,
ascilarla birlikte kimya ve fizik bilim adamlarinin katkisiyla “Molekiiler Gastronomi”nin
sadece pisirme teknigi ve sunum sekli olmayip bilimin birlestigi alan haline gelmesine
zemin hazirlamistir. Gelecekte gida endiistrisinin biiyiimesiyle molekiiler gastronomiye
olan ilginin artmasi beklenmektedir. Bu makalede molekiiler gastronominin, tarihi,
kapsami, gelecekteki muhtemel kullanim incelenmektedir.

Abstract
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Recently, with increase prevalence of obesity, new techniques of meal preparations have
begun to attract attention of food and beverage sector workers and workers contributing to
food-related developments. Innovation in field of gastronomy has prepared ground for that
“Molecular Gastronomy” isn’t only cooking techniques or presentation but also field of
science with contribution of chemistry and physics scientists, as well as cooks. It is
expected to increase interest in molecular gastronomy with developing of the food
industry in the future. History, scope, possible future using of molecular gastronomy are
included in the article.
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