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Makale Gecmisi Oz

Gonderim Tarihi: 09.10.2021 Gastronomi unsurlarinin turizm endiistrisine olan katkilarinin artmasi gastronomi turizmi
kavramini ortaya ¢ikarmis ve gastronomi bilimi, turizmin bir alt dali haline gelmistir.

Kabul Tarihi: 29.08.2022 Gastronomi turizminin bilinirliginin artmasi {izerinde yapilan ¢aligmalarin artmasina ve

diinyadaki akimlardan etkilenmesini saglamistir. Diinyadaki bu akimlar arasinda yer alan
ve ihtiya¢ sonucu ortaya ¢ikan siirdiiriilebilirlik kavraminin 6neminin toplumlar tarafindan
anlagilmasi ile gastronomi turizminde de etkileri goriilmeye baslanmistir. Sirdiiriilebilir
Surdurdlebilir gastronomi gastronomi turizmi, gastronomi turizmini olusturan etkenlerin gelecek nesillere aktarilabilir
olmasini, gliniimiizdeki unsurlarinin  bilinirliklerinin  arttirilmasin1  hedeflemektedir.
Suardirdlebilir gastronomi turizmi basligi altinda bu amaci gergeklestirmek amaciyla cesitli
turizmi mutfak akimlari ortaya c¢ikmustir. Arastirmada; bu akimlardan biri olan yenilebilir
boceklerin tiiketilmesinin ardinda yatan sebepler, insan sagligina ve gevreye etkileri,
yayginlasabilmeleri i¢in gerekli unsurlarin neler oldugu konulari iizerine literatiir
calismalarmin  gerceklestirilmesi ve strdiiriilebilir gastronomi turizmi kapsaminda
degerlendirilmesi amaglanmuistir.
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Keywords Abstract

Sustainable gastronomy The increase in the contribution of gastronomy elements to the tourism industry has
revealed the concept of gastronomy tourism and the science of gastronomy has become a
sub-branch of tourism. The increase in the awareness of gastronomic tourism has increased
the studies on itand it has been affected by the currents in the world. With the understanding
Edible insects of the importance of the concept of sustainability, which is among these trends in the world
and emerged because of need, by the societies, its effects have also begun to be seen in
gastronomy tourism. Sustainable gastronomy tourism aims to transfer the factors that make
up gastronomic tourism to future generations and to increase the awareness of today 39
elements. Various culinary trends have emerged to realize this aim under the title of

Sustainable gastronomy
tourism

Makalenin Tur sustainable gastronomy tourism. In the research, it is aimed to carry out literature studies
. on the reasons behind the consumption of edible insects, which is one of these trends, their
Arastirma Makalesi effects on human health and the environment, and what are the necessary elements for their

spread, and to evaluate them within the scope of sustainable gastronomy tourism.
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