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Kiiltiiriin gelecek kusaklara aktarilmasinda ve kiiltiirel degerlerin korunmasinda miizelerin
etkisi bilyiiktiir. Miizelerin sergilenme sekilleri, ziyaretcilerin miize hakkinda bilgileri
hatirlama ve farkli bir deneyim edinme agisindan 6nemlidir. Bu noktadan hareketle,
calismanin amaci1 Gaziantep Emine G6giis Mutfak Miizesi’nin sergilenme sekillerini tespit
etmektir. Caligmada nitel aragtirma yontemi kullanilmigtir. Arastirma verileri gézlem formu
kullanilarak goézlem teknigi ile toplanmistir. Arastirmada s6z konusu miizede agirlikli
olarak duragan sergileme tekniklerinin kullanildig1 tespit edilmistir. Ozellikle vitrin igi
sergileme, mankenler, bilgi panolar1 ve gorsellerin cogunlukta oldugu belirlenmistir.
Dinamik sergileme tekniklerinden ise video gosterimi teknigi tercih edildigi tespit
edilmistir. Calismanin son bdliimiinde gastronomi temali miizelerin sergilenme sekillerine
yonelik oneriler sunulmustur.
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Cultural influence is great in conveying the culture to future generations and preserving
cultural values. The way the museums are exhibited is important in terms of recalling
information about the museum and getting a different experience. From this point of view,
the aim of working is to determine the exhibition forms of Gaziantep Emine Gogiis
Culinary Museum. Qualitative research method was used in the study. Survey data were
collected by observation technique using observation form. In the survey, it was determined
that stationary display techniques were used predominantly in the museum. In particular, it
has been determined that display cases, mannequins, information boards and visuals are in
the majority. It has been found that video display technique is preferred to dynamic display
techniques. In the last part of the work, suggestions on the ways of exhibiting gastronomy-
based museums were presented.
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