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Norogastronomi, basit bir sekilde neyi, nasil ve neden yenildigini kavramaya yardimci olan
karmasik beyin siireglerini anlamaya ¢aligmaktadir. Kavramin ortaya ¢iktigi 2006 yilindan
itibaren konuyla ilgili yapilan c¢aligmalarin gorece smirli oldugu diistiniilmektedir. Bu
noktadan hareketle ¢aligmanin amaci, Science Direct veri tabaninda yayinlanan makaleler
lizerinden, ndrogastronomi kavrami, gelisimi, lezzet algisini olusturan unsurlar ve
ndrogastronominin gastronomi alaninda neleri degistirebilecegi konularini bilimsel
aragtirmalar ve uygulamalardan 6rnekler sunarak bir durum tespiti yapmaktir. Arastirmanin
veri setini 1994-2019 yillar1 arasinda, -ndrogastronomi kavraminin alan igerisindeki
gelisimini daha net gdérme adina- baslik ve igeriklerinde “coklu duyusal deneyim”, “tat
bilimi ve gastronomi” ve “norogastronomi” temalarinin yer aldig1 yazilar olusturmaktadir.
S6z konusu yillarda ¢oklu duyusal deneyim temasinda 380, tat bilimi ve gastronomi
temasinda 853 ve norogastronomi temasinda 20 adet ¢alisma yayinlanmistir. Aragtirma
kapsaminda ele alinan konularin yillara gore egilimini ve hangi konularda daha ¢ok
yogunlagma oldugunu belirlemek amaciyla bibliyometrik analiz yapilmistir. Veri tabaninda
yer alan g¢alismalarda; nérogastronomi, molekiiler gastronomi, gastrofizik gibi konulara
ozellikle 2006 yili sonrasinda yer verilmesi gastronomi alanina yeni bir bakisi ortaya
koymaktadir. Nérogastronomi agisindan iizerinde en fazla durulan konular ve diger temalar;
koku ve tat, lezzet molekiilleri, lezzet olusumu, insan beyni ve lezzet sistemi, lezzet ve
duygular, koku-lezzet ve dildir.
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Neurogastronomy seeks to understand complex brain processes that simply help to
understand what is eaten, how and why. It is thought that studies on the subject since 2006,
when the concept emerged, are relatively limited. From this point of view, the aim of the
study is to make a situation assessment by presenting examples from scientific research and
applications about the concept of neurogastronomy, its development, the elements that
make up the taste perception and what neurorogastronomy can change in the field of
gastronomy, through the articles published in the Science Direct database. The data set of
the study consists of articles with the themes of "multi-sensory experience", "taste science
and gastronomy" and "neurogastronomy" in the title and content - in order to see the
development of the concept of neurogastronomy in the field more clearly - between 1994
and 2019. In those years, 380 studies were published on the multi-sensory experience
theme, 853 studies were published on the theme of taste science and gastronomy, and 20
studies were published on the theme of neurogastronomy. A bibliometric analysis was
carried out in order to determine the tendency of the subjects dealt with within the scope of
the research over the years and which subjects were mostly concentrated. In the studies in
the database; The inclusion of subjects such as neurogastronomy, molecular gastronomy,
and gastrophysics, especially after 2006, reveals a new perspective to the field of
gastronomy. The most emphasized topics and other themes in terms of neurogastronomy;
smell and taste, flavor molecules, flavor formation, human brain and flavor system, taste
and emotions, smell-flavor and language.
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