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Gastronomi Egitiminde Dikey Tarim ve Mikro Filiz Uygulamalarinin Sef Adaylarinda
Siirdiiriilebilirlik Bilinci Gelistirme Baglaminda Incelenmesi (An Examination of Vertical
Farming and Microgreen Practices in Gastronomy Education within the Context of Developing
Sustainability Awareness among Aspiring Chefs)**
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Gonderim Tarihi: 30.07.2026 Bu ¢alisma, dikey tarim ve mikrofiliz uygulamalarinin gastronomi egitimine entegre edilmesinin,
gelecegin sef adaylariin siirdiiriilebilirlik vizyonu iizerindeki etkisini belirlemeyi amaglamaktadir.

Kabul Tarihi: 25.09.2026 Bu kapsamda Vejetaryen ve Vegan Mutfak dersini alan sef adaylarinin, 10 haftalik dikey tarim ve

mikro filiz {iretim siirecine dahil olmalarinin mesleki kimlikleri, stirdiiriilebilirlik algilar1 ve mutfak
disiplinleri iizerindeki etkilerini deneyimsel 6grenme kapsaminda incelenmistir. Nitel aragtirma

Anahtar Kelimeler desenlerinden olgubilim modeline gore kurgulanan c¢alismada, amagli O6rnekleme yontemiyle
— - belirlenen 31 sef adaymndan agik uglu yazili soru formu araciligryla toplanan veriler betimsel ve igerik
Sirdiirtilebilir gastronomi analizi teknikleriyle ¢6ziimlenmistir. Arastirma sonucunda; bitkinin biiylime siirecine sahit olmanin

ogrencilerde gida israfi duyarliligimi ve anlik hasat disiplinini tetikledigi belirlenmistir. Taze ve

Dikey tarim giivenilir tirline erigimin ise mesleki 6zgiiveni artirarak tohumdan tabaga dongiisiinii yoneten hibrit bir
Deneyimsel 6grenme sef-cift¢i kimligi insasin1 destekledigi belirlenmistir. Katilimeilar sistemin yiiksek maliyet ve hacimsel
yetersizlik gibi kisitlarina rasyonel elestiriler getirirken, agik mutfaklarda miisteri giivenini insa eden
Mikrofiliz uygulamalart stratejik bir itibar yonetimi araci olabilecegini vurgulamislardir. Sonug olarak, gastronomi egitim-
ogretim faaliyetlerinde yenilik¢i tarim teknolojilerine yer verilmesinin, gelecegin sef adaylarinin
endiistriyel adaptasyon siireglerini, ¢evre okuryazarliklarimi ve siirdiiriilebilir mutfak vizyonlarini
giiclendirmede kritik bir role sahip oldugu anlagilmaktadir.
Keywords Abstract
Sustainable gastronomy This study aims to determine the impact of integrating vertical farming and microgreens into
. . gastronomy education on the sustainability vision of future chef candidates. In this context, the study
Vertical farming examined the effects of a 10-week vertical farming and microgreen production process on the

professional identities, sustainability perceptions, and culinary disciplines of chef candidates taking
the Vegetarian and Vegan Cuisine course. Designed according to the phenomenological model of
Microgreen applications qualitative research, data collected from 31 chef candidates selected through purposeful sampling via
an open-ended written questionnaire were analyzed using descriptive and content analysis techniques.
The results showed that witnessing the plant's growth process triggered a sensitivity to food waste
and a discipline of immediate harvesting among the students. Furthermore, access to fresh and reliable
products increased professional self-confidence, creating a hybrid chef-farmer identity that manages
the "seed to plate" cycle. While participants offered rational critiques of the system's limitations, such
as high cost and insufficient volume, they emphasized its potential as a strategic reputation
management tool for building customer trust in open kitchens. Consequently, it is understood that
incorporating innovative agricultural technologies into gastronomy education plays a critical role in
strengthening the industrial adaptation processes, environmental literacy, and sustainable culinary
vision of future chef candidates.
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