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Yemegin oldugundan farklt goriinmesini saglamak i¢in olusturulan molekiiler gastronominin,
yiyecek-igecek sektoriiniin birgok alaninda kullanilmasi igin arastirmalar yapilmaktadir. Bu
arastirmada ise as¢ilarin ve misafirlerin molekiiler gastronomiye karsi bakis acilarini inceleyerek,
yoresel yemeklerde molekiiler gastronominin kullanilabilirligi hakkindaki bilgi ve goriislerin
derlenmesini amaglamaktadir. Arastirmay1, Ankara’nin Cankaya il¢esinde bulunan, mentilerinde hem
diinya mutfagina hem de yoresel mutfaga yer veren isletmelerde calisan, molekiiler gastronomi
tizerine bilgisi olan agcilar ile bu igletmeleri tercih eden misafirler olugturmaktadir. Arastirma verileri,
nitel arastirma yontemlerinden goriigme teknigi ile toplanmistir. Arastirma sorularma gecgerli ve
giivenilir yanitlar bulabilmek igin goriisiine basvurulan katilimcilar iki farkli ¢alisma grubundan
olusmustur. ik grupta Cankaya ilgesinde bulunan 2.551 yiyecek-igecek isletmesinden, meniilerinde
hem diinya mutfagina hem de yoresel mutfaga yer veren 154 isletmede toplam 1.236 asci
bulunmaktadir. 1.236 as¢1 arasindan kartopu 6rnekleme yontemi ile molekiiler gastronomi iizerine
bilgisi olan 30 as¢iya ulasilarak 13 soru yéneltilmistir. Tkinci grupta ise molekiiler gastronomi iizerine
bilgisi olan her as¢inin 6nerdigi bir misafir ile toplamda 30 misafire ulagilarak 9 soru yoneltilmistir.
Arastirmadan elde edilen bulgular dogrudan, tam ve dikkatli bir sekilde yansitilmasi i¢in betimsel
analiz kullamlmistir. Arastirmadan elde edilen sonuglara gore; molekiiler gastronominin, yoresel
yemeklerde dogru lokasyon ve dogru teknikler uygulanarak, lezzetinin ve besin degerinin
degistirilmeden kullanilmasi1 halinde misafirlerin ilgisini ¢ekecegi diisiiniilmektedir. Arastirmada,
molekiiler gastronominin yoresel yemeklerde siirekli kullanilmasindan ziyade denenebilecek bir unsur
oldugu sonucuna varilmistir.
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Researches are underway to use molecular gastronomy, which is created to make food look different
than it is, in many areas of the food and beverage industry. In this study, it aims to compile information
and opinions about the use of molecular gastronomy in local dishes by examining the perspectives of
cooks and guests against molecular gastronomy. The population of the research consists of chefs who
know about molecular gastronomy and work in businesses that are located in the Cankaya district of
Ankara and includes both world cuisine and local cuisine in their menus and those who prefer these
establishments. Research data was collected by interview technique, one of the qualitative research
methods. The participants, whose opinions were consulted to find valid and reliable answers to the
research questions, consisted of two different working groups. In the first group, there are a total of
1,236 cooks in 154 businesses out of 2,551 food and beverage establishments in Cankaya district
which include both world cuisine and local cuisine in their menus. Out of 1,236 cooks, 30 cooks who
have knowledge of molecular gastronomy were reached by 13 using the snowball sampling method
and 13 questions were asked. In the second group, a total of 30 guests consisting of a guest
recommended by every cook who know about molecular gastronomy were reached and 9 questions
were asked. The findings of the research have been analyzed with descriptive analysis technique to
be reflected directly, fully and carefully. According to the results obtained from the research; it is
believed that molecular gastronomy will attract the attention of the guests if it is used without
changing the taste and nutritional value by applying the correct location and correct techniques in
local dishes. In the study, it has been concluded that molecular gastronomy is an element that can be
tried rather than its continuous use in local dishes.
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