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Metaverse, Genisletilmis Gerceklik ve Yapay Zeka ve Teknolojilerinin Turistik Yiyecek icecek isletmelerine Etkisi
The Impact of Metaverse, Extended Reality and Artificial Intelligence Technologies on Touristic Food and Beverage Businesses
Gozde OZDEMIR UCGUN
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Level of Knowledge and Awareness of Consumers About Food Additives in Tiirkiye
Tiirkiyede Tiiketicilerin Gida Katki Maddeleri Hakkindaki Bilgi ve Farkindalik Diizeyi

Eren YALCIN, Erdi EREN, Aybuke CEYHUN SEZGIN
10.17932/IAU.GASTRONOMY.2017.016/gastronomy_v(09i2002

Siirdiiriilebilir Restoranlarda Yoresel Uriin Kullanimi ve istanbul Mutfak Kiiltiiriiniin Siirdiiriilebilirligi
Use of Local Products in Sustainable Restaurants and Sustainability of Istanbul Culinary Culture

Merve Nur KOSELERDEN, Nihan YARMACI GUVENC
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Mutfaktan Dijital Caga: eflerin Sosyal Medya ile Etkilegiminin Nitel Bir Analizi
From Kitchen to Digital Age: A Qualitative Analysis of Chefs’ Engagement with Social Media
Ozkan SUZER, Batuhan DEMIREL
10.17932/IAU.GASTRONOMY.2017.016/gastronomy_v09i2004

Tanmsal Gelismelerin Yoresel Mutfak A¢isindan Degerlendirilmesi: Sakarya ilinde Nitel Bir Arastirma
Evaluation of Agricultural Developments in terms of Local Cuisine: A Qualitative Research in Sakarya Province

Dogu Can GULER, 0guz TURKAY

10.17932/IAU.GASTRONOMY.2017.016/gastronomy_v09i2005

Termiye Unuyla Zenginlestirilmis Kandil Simidi: Geleneksel Lezzetlere Yenilikgi Bir Dokunus

Kandil Simidi Enriched with Lupine Flour: An Innovative Touch to Traditional Flavors

Ikbal Ertugrul DIKEC, Tugce BOGA, Kiibra TOPALOGLU GUNAN, Seda CAKMAK KAVSARA, Perihan YOLCI OMEROGLU, Gézde BOZKURT
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Vegan Restoranlarda Miisteri Deneyimi Bilesenlerinin Netnografi Analiziyle incelenmesi: Tripadvisor Ornegi

Exploring the Components of Customer Experience in Vegan Restaurants through Netnographic Research Method: A Case Study of Tripadvisor
Hatice CIFCI, ismail KIZILIRMAK
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Investigation of Studies on Gastronomy Tourism Using Bibliometric Analysis Method
Gastronomi Turizmi ile llgili Calismalarin Bibliyometrik Analiz Yontemiyle incelenmesi

Yasin OZASLAN, Sait DOGAN
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The Role of Geographical Indications in Sustainable Gastronomy Tourism and Regional Development: The Case of Eflani
Codrafi [saretlerin Siirdiiriilebilir Gastronomi Turizmi ve Bélgesel Kalkinmadaki Rolii: Eflani Ornedi

Mustafa YILMAZ
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Mus Yoresel Mutfak Kiiltiiriinde Yer Alan Kircikli Kelem Sarmasi Uzerine Nitel Bir Arastirma
A Qualitative Research on Kircikli Kelem Wrap in Mus Local Culinary Culture

Mehmet GUL, Serdar EGELI

10.17932/IAU.GASTRONOMY.2017.016/gastronomy_v09i20010

Gastronomi ve Mutfak Sanatlan Ogrencilerinin Erzurum Yoresel Lezzet Algilan Uzerine Bir Arastirma
A Research on the Perception of Erzurum Local Flavor of Gastronomy and Culinary Arts Students

Yener OGAN, Erkan DENK
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Gastronomi Turizmi Deneyiminin Ziyaretgilerin Davranigsal Niyetlerine Etkisi Uzerine Bir Arastirma: Kastamonu Ornegi
A Study on the Effect of Gastronomy Tourism Experience on Visitors’ Behavioral Intentions: Kastamonu Example

Savas BUYUKYILMAZ, Kutay OKTAY
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On the Trail of a Traditional Flavour: Pastirma and Its Use in Professional Kitchens
Geleneksel Bir Lezzetin lzinde: Pastirma ve Profesyonel Mutfaklarda Kullanimi

Ebru KEMER, Nurhayat IFLAZOGLU, Mevliit OLMEZ
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Gastronomic Tourism Product Journey of Foods Linked to Migration and Religious Practices in Izmir Culinary Culture
[zmir Mutfak Kiiltiiriinde Géc ve Dini Pratiklerle Baglantili Gastronomi Turizmi Uriinii Gidalarin Gastronomi Turizmi Uriin Yolculugu
Betiil OZTURK
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Topkapi Palace Kitchens as Intangible and Tangible Cultural Heritage — Matbah-1 Amire
Soyut ve Somut Kiiltiirel Miras Olarak Topkapi Sarayi Mutfaklar —Matbah-1 Amire

Fatma SEDES
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Orta Asya'dan Anadolu’ya Uzanan Bir Yolculuk: Yoriik Mutfak Kiiltiirii
A Journey from Central Asia to Anatolia: Yoriik Cuisine Culture

Suat AKYUREK, Ozcan OZDEMIR, Gokhan GENC
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Samsun Gastronomi Uriinlerinin Yeryiizii Pazarlan Kapsaminda Degerlendirilmesi
Assessment of Samsun Gastronomy Products within the Scope of the Earth Markets

Taner AKKOC
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