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Makale Gecmisi Oz

Gonderim Tarihi:02.11.2020 Bu arastirmada ascilik meslegini icra eden kigilerin mesleki etik konusundaki goriiglerini
derinlemesine incelemek ve kesfedici bir yaklasimla asc¢ilik meslegine iligkin etik ilkeleri

Kabul Tarihi:21.12.2020 belirlemek amaglanmaktadir. Bu arastirma nitel bir desen ile tasarlanmis olup katilimcilar

ile yar1 yapilandirilmig goriismeler gergeklestirilmis ve veriler igerik analizi ile

. incelenmistir. Ayrica arastirmada amacli Ornekleme yoOntemi c¢ercevesinde oOlgiit
Anahtar Kelimeler § y $ ¢ y gergev ¢l

orneklemesi kullanilmigtir. Arastirma kapsaminda on ¢ as¢1 ile goriigiilmiistiir. Bulgular
Etik ascilik meslek etigi yapisinin ii¢ ana kategori ile yirmi iki alt kategoriden olustugunu
gostermektedir. Arastirmaya katilan kadin as¢ilarin mesleki etik kavramini cinsiyet esitligi,
firsat esitligi, adil olmak ve mobbing yapmamak gibi ifadelerle tanimladiklari ortaya ¢ikan
Ascilik onemli bir sonu¢ olmustur. Ayrica as¢ilik meslegine iligskin agik¢a tanimlanmis yirmi iki
etik ilkenin belirlendigi ¢alismada bu etik ilkelerin uygulanmasi ve yayginlastirilmasina
yonelik oneriler sunulmustur.

Mesleki etigi

Keywords Abstract

Ethics In this study, it is aimed to examine in depth the opinions of the people who perform the
cooking profession on professional ethics and to determine the ethical principles of the chef
(cook) profession with an exploratory approach. This research was designed with a
Professional chefs qualitative design, semi-structured interviews were conducted with the participants and
content analysis used for the data analyses. In addition, criterion sampling was used within
the framework of purposeful sampling method. Thirteen chefs were interviewed within the
scope of the research. The findings show that the chefs professional ethics structure consists
of three main categories and twenty-two sub-categories. The results of the study revealed

Professional ethics

Makalenin Tiirii that the female participants in the study defined the concept of professional ethics with
. expressions such as gender equality, equal opportunity, being fair and not doing mobbing.
Arastirma Makalesi In addition, this study determined twenty-two clearly defined ethical principles related to

the cooking profession, suggestions for the implementation and dissemination of these
ethical principles were discussed.
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