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Abstract

In recent years, food and beverage menu planning has undergone a significant transformation due 
to the changing dynamics of consumer behavior, sustainability concerns, and technological inno-
vation. Thus the current study systematically reviews peer-reviewed research papers published 
between 2023 and 2025 in three prominent Turkish gastronomy journals; Journal of Tourism and 
Gastronomy Studies (JOTAGS), Aydın Gastronomy and Journal of Gastronomy, Hospitality, and 
Travel (JOGHAT) to identify emerging trends affecting food and beverage menu planning. 119 
articles were used for thematic content analysis in accordance with the PRISMA protocol. The 
results indicated six main trends: (1) inclusion of indigenous and/or geographically indicated prod-
ucts in menus; (2) classic recipes with healthy ingredient substitutions; (3) sustainability-driven 
practices; (4) technology integration; (5) artistic visual food presentation and service styles; and 
(6) experiential reinterpretation of traditional dishes. This synthesis highlights the practical impli-
cations for foodservice professionals in a rapidly changing gastronomic environment and maps 
the emerging academic discourse in Türkiye. It concludes by pointing out research gaps and future 
directions, especially in the areas of food design, consumer acceptance, and the use of artificial 
intelligence (AI) in menu planning.
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Introduction 
Foodservice businesses’ success relies on 
maintaining their profitability while operating 
at maximum efficiency. One of the most sig-
nificant managerial instruments for achieving 
this balance is the menu. The menu is the most 
important sales tool to generate revenues for 
these establishments, so they should strive to 
keep up with the trends as well as analyze the 
factors that effect consumer expectations and/
or change their preferences. This way, foodser-
vice professionals would be able to make their 
menu revisions based on customers’ needs and 
wants. There are a number of factors influenc-
ing food and beverage trends such as global 
food crises, increased health concerns and sus-
tainability awareness of consumers along with 
technological advancements changing the way 
the business is done (Corvo et al., 2022; Gere 
et al., 2022; Тоmalia et al., 2024; Yıldız & Yıl-
maz, 2020). Thus, foodservice establishments 
are going through innovation and local cultural 
revival on the global scale (Polimenov, 2025;  
Yulistiyono et al., 2023). Turkish gastronomy 
sector is not an immune to these pressures.  
Their strategies are also becoming more and 
more in line with current trends. It is obvious 
that comprehension of scholarly discourse sur-
rounding menu planning could provide a better 
understanding of this change. 

Menu planning used to be described mainly in 
operational terms: what dishes could be made 
reliably, at an acceptable cost, using the skills 
and ingredients available. The paradigm shift 
in food and beverage industry necessitated re-
considering traditional menu planning and food 
service methods. One major factor effecting 
this paradigm shift, the COVID-19 pandem-
ic in particular, has increased the demand for 
healthier and functional food options especial-
ly for home delivery and creative table service 
styles addressing sustainability, locally-sourced 
food, food safety and personalization (Jain et 
al., 2022; Özen & Akpınar, 2022; Pandey, 2023; 

Sharma et al., 2024). In Türkiye, these expec-
tations also tend to merge international food 
trends with local culinary values. As a result, 
restaurants and other foodservice operations 
find themselves balancing long-standing tradi-
tions with new pressures tied to modernization, 
sustainability, health, aesthetics, and technolo-
gy (Altın & Şimşek, 2024; Altundağ, 2025; Çe-
tinsöz & Polat, 2018; Kutal & Seçim, 2024).

Over time, the notion of what constitutes a suc-
cessful menu has also evolved. In addition to 
taste and profitability, modern menu strategies 
are evaluated based on how well they align 
with environmental ethics, transparency, health 
outcomes, and emotional engagement (Aydın 
& Yılmaz, 2024; FSR Magazine, 2024; Shar-
ma et al., 2022; Sullivan et al., 2021; Yılmaz, 
2025). Customers increasingly expect menus 
which clearly show nutritional information and 
are easy to access online. Besides that, they pre-
fer menus including dishes from diverse cul-
tures but prepared by using ethical ingredients. 
Operators, in turn, feel obliged to use flexible, 
evolving planning approaches supported by AI, 
predictive data tools, and insights into customer 
behavior (Abdelmassih & Arendt, 2020; Islam 
et al., 2023; Shen et al., 2024; Yoon et al., 2020). 
Although practitioners discuss these changes 
frequently, the academic literature that exam-
ines them in a systematic way is still relatively 
scattered. Some studies (Çetin & Arman, 2025; 
Erkan & Bilici, 2023; Yariş & Arıcı, 2025; Şa-
hin, 2025) focus on local products, others on 
technology or sustainability, while a number 
of papers explore plating styles or experiential 
concepts. What is missing is an overarching 
synthesis that shows how these strands relate 
to one another and where Turkish scholarship 
aligns with or diverges from international pat-
terns.

The purpose of this study is to offer such a 
synthesis. By reviewing recent issues of three 
prominent Turkish gastronomy journals, the 
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aim is to determine and classify trends reshap-
ing menu development and to understand how 
academic authors interpret the shifting role of 
menus in their scholar discourse. The review 
also reveals areas that remain underexplored to 
guide the industry practitioners. 

Theoretical Background 
Scholars and practitioners agree that menus are 
more than lists of dishes. They shape expecta-
tions, guide decision-making, and determine 
the concept. They serve as an intermediary to 
communicate establishemnt’s culinary identi-
ty. Consumer choices are shaped around menu 
design and content. Customer satisfaction and 
operational effectiveness are directly related to 
menu (Baiomy et al., 2019; Lai et al., 2020; Şa-
hin & Yazıcıoğlu, 2018). Chefs, menu planners, 
and foodservice professionals also agree that 
culinary landscape is very dynamic. Their cus-
tomers also become more knowledgeable and 
conscious about what they eat or drink. They 
should be aware of trends to innovate their ser-
vices and stay competitive. Their capacity to 
customize the menu to fulfill consumers’ needs 
and keeping up with changing trends stands as 
a key differentiator. (Doğan, 2022; Gheribi, 
2017). All around the globe, including Türkiye, 
the menu is also used like a canvas for the ex-
pression of regional identity, hospitality values, 
and culinary heritage (Crillo, 2022; Köselerden 
& Güvenç, 2025; Selçuk & Seçim, 2023).

Menu planning trends are dynamic. They are 
constantly evolving due to several reasons some 
of which are cultural changes, health move-
ments, economic ups and downs, and techno-
logical advancements (Keşkekçi & Gençer, 
2023; Özdemir & Buldaç, 2021). Menu’s orig-
inal function was limited to be simply a useful 
document for listing dishes; yet, today menu is 
a carefully curated narrative that reflects con-
sumer values as well. These consumer values 
concentrate on sustainability, locality, and ethi-
cal sourcing as well as wellness and personali-

zation (National Restaurant Association, 2024). 
Incorporated with fusion techniques, social me-
dia influences, aesthetics, and data-driven cus-
tomization, these trends can transform menus 
into experiential tools (Astania & Azhar, 2025; 
Mihalache, 2016; Wang, 2012). Based on the 
information above, foodservice professionals 
must be aware of the trends to make the right 
decision in the present day and foresee future 
consumer behavior to forestall potential threats 
such as close downs and bankruptcies.

Menu planning, which was once established 
upon mainstream movements and culinary tra-
ditions, is now being reinterpreted by dynam-
ic demands, technology enabled systems and 
customer-driven strategies (İş, 2024; Kayran 
& Atçı, 2024; Moskowitz et al., 2016). While 
customers started to seek experiences that fit 
their values and lifestyles such as plant-based 
living, localism, zero waste, or personal diets; 
menu development styles have also diversified 
for brand identity and differentiation (Ju et al., 
2022; Innova Market Insights, 2024; Kızıldemir 
& Kaderoğlu, 2021). Businesses must use their 
ability to stay flexible and adapt to broader 
global influences and emerging trends in an 
ever-growing unstable market for survival and 
encourage repeat business (Al-Hubaishi et al., 
2024; Kaya et al., 2024; Stephens, 2024; Zeng 
et al., 2014).

Recent studies (Alzuhairi & Doğan, 2021; 
Barlak & Başar, 2025; Bayesen, 2025; Cooke, 
2025; Çavuş  et al., 2018; Çekiç & Bayar, 2024; 
Erden, 2024; Ginani et al., 2020; Тоmalia et al., 
2024) in gastronomy highlight several key shifts 
in how menus are being developed today. Chefs 
and operators are increasingly turning to local 
and indigenous ingredients to reflect regional 
identity and culinary heritage. Sustainability 
also plays a major role, with practices such as 
zero-waste approaches and sourcing from near-
by producers becoming more common. Tech-
nology is reshaping the field as well, with digital 
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menus and AI tools allowing for more person-
alized dining experiences. At the same time, 
classic dishes are being reinterpreted in creative 
ways that blend tradition with contemporary 
flavors. Health-focused changes such as replac-
ing traditional ingredients with lighter or more 
nutritious ones are also on the rise, alongside 
growing interest in functional foods and well-
ness-oriented offerings. Other emerging trends 
include limited-time or seasonal menus, the in-
creasing presence of alternative and plant-based 
proteins, and a heightened emphasis on visually 
striking presentation. Media-driven dining con-
cepts continue to influence how dishes are craft-
ed and showcased, making aesthetics and story-
telling more important than ever. These topics 
show how gastronomy has developed into an 
interdisciplinary field where culinary creativi-
ty interacts with digital innovation, nutritional 
science, and cultural sensitivity. These themes 
reflect both a global movement and specific 
cultural dynamics relevant to Türkiye's diverse 
food heritage and evolving consumer base.

Scholarly research on these trends will have 
a significant impact on the food and beverage 
industry's future. Popular media or industry re-
ports often focus on market data or consumer 
surveys. But academic studies provide theoret-
ical foundations with longitudinal perspectives, 
and evidence-based insights that improve prac-
tice by critically examining the development of 
menu strategies. These researches investigate 
consumer behavior and try to discover novel 
trends. They also make evaluations of the vi-
ability of adopting emerging trends. Addition-
ally, they offer valuable information for creat-
ing gastronomy education programs. They also 
support policy making for sustainable food 
systems, and suggest strategic plans for food-
service businesses seeking to innovate in a con-
stantly changing environment. 

Method
This study employed a qualitative content anal-

ysis method grounded in a systematic literature 
scanning model to identify emerging trends in 
food and beverage menu planning. While the 
systematic review enabled a comprehensive 
and transparent identification of relevant publi-
cations to minimize selection bias;  qualitative 
content analysis facilitated the coding, catego-
rization, and interpretation of recurring themes 
and conceptual patterns. This approach is par-
ticularly suitable for highlighting emerging 
trends,  allowing for a structured examination 
of thematic evolution within the selected body 
of literature (Finfgeld-Connett, 2014). Articles 
published between January 2023 and July 2025 
in three peer-reviewed, TRDizin-indexed Turk-
ish gastronomy journals, namely Journal of 
Tourism and Gastronomy Studies (JOTAGS), 
Aydın Gastronomy, and Journal of Gastronomy, 
Hospitality, and Travel (JOGHAT) were analyz-
ed. The study aimed to identify and classify how 
academic scholarship reflects emerging themes 
and conceptual changes in food and beverage 
menu planning. Keywords, abstracts, and titles 
were coded using MAXQDA 24 software in or-
der to identify dominant themes. The guiding 
research questions are:

1.	 What are the emerging trends in food and 
beverage menu planning in Turkish gastron-
omy journals from 2023 to 2025?

2.	 How do these trends align with international 
developments in gastronomy literature?

3.	 What conceptual or methodological gaps 
remain in the reviewed journals?

A systematic review methodology was applied 
to ensure analytical rigor, transparency, and 
replicability, As seen in Figure 1, the review 
structured the data identification, screening, and 
inclusion procedures in accordance with PRIS-
MA (Preferred Reporting Items for Systematic 
Reviews and Meta-Analyses) guidelines (Mo-
her et al., 2009). 



Feray YENTÜR

AYDIN GASTRONOMY, 10 (2), 291 - 305, 2026 295

Figure 1 
PRISMA flowchart of the study (Moher et al., 2009).

Based on their scholarly impact, indexing sta-
tus, and thematic relevance, three peer-reviewed 
academic journals with a focus on gastronomy 
were chosen. Ten issues total—all volumes and 
issues published between January 2023 and 
July 2025—were analyzed, producing 119 arti-

cles pertinent to the study's objectives. Table 1 
summarizes total number of articles published 
in these journals along with the percentage rep-
resentation (14%) of these 119 articles to the 
total of 829 articles.

Table 1 
Scope of research

Journal Issues per 
year

Total no of articles 
published (2023-2025)

No of articles 
subject to study

% 
representation

JOTAGS 4 460 56 12%

AYDIN GASTRONOMY 4 82 21 25%

JOGHAT 2 287 42 15%

10 829 119 14%

Aydın Gastronomy, Journal of Gastronomy, 
Hospitality, and Travel, and Journal of Tourism 
and Gastronomy Studies were the selected ac-

ademic journals as primary data sources based 
on the following inclusion criteria:
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Table 2 
Key emerging trends in Türkiye’s gastronomy journals 

Theme Description Example focus in Turkish 
studies

inclusion of indigenous 
and/or geographically 
indicated products

menus that incorporate regional or 
geographically indicated ingredients 
and traditional culinary techniques

inclusion of Çorum’s Yonuz plum 
or Sübye in restaurant menus

healthier classic recipes reformulation of traditional dishes 
with healthier substitutes

gluten-free börek or sugar-free 
lemonade

sustainability practices zero-waste design, local sourcing and 
eco-friendly labelling

‘Orange Flag’ certification in 
Turkish restaurants

technology integration digital menus, ai personalization, 
contactless services

qr-code menu and ordering 
systems 

artistic visual presentation visual emphasis in plating, ambiance, 
and tableware

using plates with local motifs, 
design with color

experiential dining storytelling, sensory engagement, and 
cultural reinterpretation

3D or 4D printed food, shape 
morphing of foods

•	 relevance to the field of food & beverage 
and gastronomy

•	 frequency of publication and consistency 
across years

•	 indexing in TRDizin
•	 language accessibility (Turkish and/or Eng-

lish)
•	 track record of publishing peer-reviewed, 

empirical and theoretical work on food and 
beverage topics

Exclusion criteria included studies unrelated to 
food and beverage menu planning and pre-2023 
studies. 

Two researchers who has expertise in qualita-
tive content analysis conducted the coding pro-
cess. A pilot coding on 24 articles that represent 
20% of dataset was performed to clarify code 
definitions and review overlapping categories. 
Thus, a preliminary code tree was developed. It 
was finalized through discussions. After the pi-
lot phase, the MAXQDA 24 program was used 
to independently code the articles. Inter-coder 
reliability was assessed through Cohen’s Kappa 
coefficient; which yielded a value of 0.82 indi-
cating a strong agreement (McHugh, 2012).

This study do not require ethics committee ap-
proval.

Findings and Discussion
A two-phase coding process was used to ana-
lyze the articles. Article titles, abstracts and 
keywords were read in full and annotated for 
relevant content related to menu trends, culi-
nary innovation, service formats, or technolo-
gy use in food planning during initial screening 
and classification. A general inductive approach 
was employed to identify frequently occurring 
themes and categories. Thematic coding was 
based on inductive coding principles so that 
emergent themes were categorized and grouped 
under key trend domains.

Based on the thematic content analysis of 119 
peer-reviewed articles published between Jan-
uary 2023 and July2025 in three leading gas-
tronomy-related journals, the systematic review 
identified six emerging trends shaping today’s 
food and beverage menu planning. These 
themes indicates the change in consumer pref-
erences as well as the changing scholarly dis-
course shaped around tradition, innovation, and 
sustainability. Table 2 indicates the six thematic 
categories emerged from the analysis:



Feray YENTÜR

AYDIN GASTRONOMY, 10 (2), 291 - 305, 2026 297

Themes, in harmony with global gastronomy 
trends, reflect Turkish interpretations and fo-
cus in Turkish gastronomy studies about menu 
trends. There is also an emphasis and balance 
of taste, health, authenticity, and emotional 

engagement in the reviewed articles (Ceyhun 
Sezgin & Ateş, 2024; Çetinkaya & Genç, 2025; 
Karahan & Sünnetçioğlu, 2024; Kendirci & 
Üzgün, 2023; Kılıç et al., 2023; Yılmaz, 2025; 
Yıldız & Buyruk, 2024).

Figure 2 
Thematic distribution of studies 

The most frequently mentioned theme in men-
us was the inclusion of indigenous and/or geo-
graphically indicated products in menus. This 
practice exemplifies the growing significance 
of culinary heritage and cultural authenticity. 
Restaurants use geographically indicated in-
gredients that are specific to a region or employ 
traditional preparation methods in an effort to 
evoke a sense of place and identity through 
their offerings. Academic articles frequently 
emphasized the potential of such ingredients 
as it promotes sustainability, regional recog-
nition, attract more guests and enhance visitor 
experience. This trend was discussed to support 
both ecological and cultural strategies while 
enhancing perceived quality, authenticity, and 
differentiation. Products are also mentioned to 
serve local development both ecologically and 
economically (Akyol & Ünal, 2024; Curoğlu & 
Sarıışık, 2024; Erkan & Bilici, 2023; Güler & 
Meryem, 2025; Temizel, 2024).  

The second most recurring theme mentioned 
across all journals was about interpretation of 
traditional recipes with healthier ingredients 
or cooking techniques to develop alternative, 
functional products. Examples included mak-
ing gluten-free or allergy-sensitive versions of 
traditional recipes, using plant-based proteins in 
meat-based recipes, and replacing refined sug-
ars with natural ones; sous-vide or slow-cook 
them. These substitutions were emphasized to 
reduce environmental problems caused by die-
tary habits while reflecting consumers' increas-
ing health concerns and their desire for menus 
that meet a variety of dietary needs or trends 
such as celiac disease, food intolerances or diet 
trends. Studies showed that adaptations were 
the result of a motivation to improve nutrition-
al value without compromising sensory quali-
ty attributes such as texture, flavor, appearance 
or consumer acceptability (Acun et al., 2024; 
Çiftçi & Yüncü, 2024; Duman & Sarper, 2023; 
Kendirci & Üzgün, 2023). 



Emerging Trends Affecting Food and Beverage Menu Planning: A Review of Turkish Gastronomy Journals 

298

Another crucial element of menu development 
throughout the reviewed literature was sus-
tainability-driven practices that ranked in the 
third place. Several studies addressed various 
practices such as utilizing seasonal and local-
ly grown ingredients, controlling portion sizes 
to reduce food waste, reevaluating food waste 
and managing inventory levels wisely. Restau-
rants have been also promoting plant-forward 
eating, less plastic usage and environmentally 
friendly cooking methods to lessen their impact 
on the environment. Some articles also looked 
at embedding sustainability communication on 
menus to educate their guests and promote trust 
and transparency. Examplary practices included 
identifying carbon footprints or offering infor-
mation about ethical sourcing (Çetin & Arman, 
2025; Erçetin & Güneş, 2023; Köselerden & 
Güvenç, 2025; Mutlu, 2024; Öztürk & Kanoğ-
lu, 2024). 

The fourth most frequently recurring theme was 
the use of technology and digital transformation 
in the planning and delivery of menu experienc-
es. Studies under review indicated that AI-sup-
ported menu optimization and QR code-based 
customization have been growing in popularity 
along with digital menus and mobile ordering. 
It was also indicated that technological tools 
use customer behavior and preference data for 
creation of highly customized dining experienc-
es as well as streamlining procedures. Several 
articles highlighted how AI can be used to list 
popularity index for dishes and manage inven-
tory in real time besides increasing menu flex-
ibility by considering industry trends and cus-
tomer feedback. Studies also emphasized how 
culinary chefs use virtual reality and augmented 
reality applications to feed their creativity and 
productivity (Akay & İnce Karaçeper, 2024; 
İnce Karaçeper, 2024; Kılıç et al., 2023; Şahin, 
2025; Uçgun, 2025). 

Artistic visual presentation and service styles 
ranked fifth as a component of contemporary 

menu trend. Articles argued that plate shape, 
visually appealing plating, the harmony of the 
plate and the food in terms of shape, color, size 
and portion, and simple presentation techniques 
all had a positive effect on taste perceptions and 
a significant impact on the perceived value of 
dishes. They also claimed that these are the de-
termining factors in consumers' evaluation of 
food products and their acceptance or prefer-
ence of one product over another. Additionally, 
studies emphasized that the overall dining ex-
perience was enhanced with well-coordinated 
tableware, carefully selected background mu-
sic, and storytelling of the dishes by wait staff. 
These enhancements were often developed with 
social media interaction in mind, recognizing 
the impact of visual platforms like Instagram 
on eating preferences (Ercan et al., 2024; Ercik 
et al., 2023; Ercoşkun, 2025; Karahan & Sün-
netçioğlu, 2024). 

The fifth most frequently mentioned theme 
in menus was experiential reinterpretation of 
traditional dishes to positively influence taste 
perception of consumers. Instead of merely 
replicating traditional recipes, chefs are now 
enhancing the dining experience with use of 
storytelling, theatretical presentations, molecu-
lar gastronomy applications and sensory cues. 
The reviewed articles discussed various multi-
sensory techniques, such as sound, plating aes-
thetics, and themed service rituals, to enhance 
memory and emotional engagement. Rather 
than being merely a consumption act, this meth-
od reflects a deeper understanding of dining as 
an immersive, cultural, and narratively driven 
experience (Başkaya Sezer et al., 2024; Yarış & 
Arıcı, 2023; Yılmaz et al., 2025).

Conclusion 
The purpose of this review is to critically in-
terpreting the existing body of knowledge for 
a conceptual understanding of emerging menu 
trends as well as laying down the conceptual 
gaps and future direction. The literature iden-
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tifies six thematic concentrations representing 
the evolving gastronomic ecosystem in Türkiye. 
The main highlight of 2023–2025 publications 
is the transition of culinary heritage from a stat-
ic tradition to a primary anchor for technolog-
ical and sustainable experimentation. Another 
important outcome of the review is the empha-
sis on preservation of culinary culture through 
modernization instead of pure innovation. This 
transformation could be interpreted as the future 
success of the Turkish gastronomy relying on 
successful integration of technology to protect 
local values and identity in a globalized mar-
ket rather than adopting the most technology in 
planning menus. Thus, foodservice profession-
als should treat these trends as inseparable from 
their operation and create authentic yet modern-
ized menus to enhance emotional engagement 
of their customers.

Results indicate that scholars define popular 
food and beverage menu strategies as inclusion 
of indigenous and/or geographically indicated 
products in menus, classic recipes with healthy 
ingredient substitutions, sustainability-driven 
practices, technology integration, artistic visual 
food presentation and service styles, and expe-
riential reinterpretation of traditional dishes. 

There is a shift from static, product-focused 
menu planning to a more dynamic, multidis-
ciplinary approach that considers consumer 
psychology, cultural narratives, technological 
advancements, and sustainability requirements 
indicated by all six of these themes. Moreover, 
the reviewed articles show that the success of 
foodservice professionals in menu development 
in the future will depend on their capacity to in-
tegrate these themes with a holistic approach; 
striking a balance between operational efficien-
cy and experiential richness, authenticity and 
innovation. This comprehensive synthesis of-
fers practitioners a strategic guide and a map of 
current scholarly thinking to help them adapt to 
a rapidly changing gastronomic environment.

This study helps understanding the cultural, 
sustainable, and aesthetic dimensions of menu 
trends and food and beverage planning by re-
viewing Turkish gastronomy literature. The 
findings show that Türkiye's gastronomy ac-
ademia is engaging with global trends while 
also emphasizing its culinary heritage. There is 
an emphasis about traditional values and con-
temporary technologies coming together to 
transform menus into instruments of strategic 
branding, health promotion, and storytelling. 
However, there seems to be limited inclusion of 
digital innovation, AI personalization, food de-
sign and service research which point research 
areas that could be expanded upon in future 
studies. 

As a conclusion, Turkish gastronomy journals 
contribute valuable qualitative insights into 
how traditional and sustainability values can 
be integrated into menus and food & beverage 
planning. Yet, some of topics that dominate 
global discourse as functional foods, AI-assist-
ed planning systems, and plant-based innova-
tions are noticeably lacking or underrepresent-
ed in reviewed journals. Furthermore, while 
aesthetics and experiential dining is discussed, 
there is a scarcity of research on consumer per-
ception and/or acceptance to digital menus, al-
ternative foods, new diets or technology-driven 
personalization. Thus research into food de-
sign, AI-driven practices, dietary innovations 
like vegan or alternative protein offerings, and 
consumer acceptance of new products and/or 
healthier substitutes could expand the scope of 
gastronomy studies. 

The generalizability of current findings is limit-
ed by the absence of large-scale consumer data 
or mixed-methods empirical research. So future 
research should examine consumer perceptions, 
cross-cultural comparisons, and the cost-benefit 
analysis of innovation in Turkish foodservice 
operations to address the acceptance gap. Since 
authenticity is highly valued by Turkish diners, 
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practitioners should also execute pilot consumer 
behavior researches before implementing tech-
nology-driven personalization. Gastronomy ed-
ucation should also emphasize design thinking, 
modernization of traditional recipes, Turkish 
food culture, sustainability and technology ad-
aptations besides technical skills. 

References
Abdelmassih, K., Arendt, S. W. (2020). Menu 
development for meetings and events: an op-
portunity for conveying cultural diversity and 
inclusion initiatives. Journal of Convention & 
Event Tourism, 21(4), 355–364

Acun, S., Gül, H., Ulutürk, Ş., Çevik, H. E., 
Yaver, Y. (2024). Şeker ikamesi olarak doğal 
tatlandırıcılar ile glutensiz muffin kek üretimi 
ve kalite değerlendirmesi [Production of glu-
ten-free muffin cakes using natural sweeteners 
as sugar substitutes and their quality evalua-
tion]. Aydın Gastronomy, 8(1), 15–30.

Akay, E., İnce Karaçeper, E. (2024). Zincir 
yiyecek içecek işletmelerinde dijital dönüşüm: 
İstanbul örneği [Digital transformation in chain 
food and beverage businesses: the case of İstan-
bul]. Journal of Gastronomy, Hospitality and 
Travel, 7(2), 527–549.

Akyol, C., Ünal, F. (2024). Yiyecek içecek 
işletmeleri yöneticilerinin coğrafi işaretli ürün-
lere yönelik görüşleri: Boyabat (Sinop) örneği 
[Opinions of food and beverage business man-
agers on geographically ındicated products: 
Boyabat (Sinop) Case]. Aydın Gastronomy, 
8(1), 143–154.

Al-Hubaishi, M., Ali, M. A. M., Tahir, N. M. 
(2024). Personalized food recommendations: a 
machine learning model for enhanced dining 
choices. In IEEE 14th International Conference 
on Control System, Computing and Engineering 
(ICCSCE) (pp. 316–320). Institute of Electrical 
and Electronics Engineer. https://www.proceed-
ings.com/content/076/076561webtoc.pdf

Altın, G., Şimşek, A. B. (2024). Toplu beslenme 

yerlerinde optimal menü planlaması: matema-
tiksel model yaklaşımı [optimal menu planning 
in mass feeding places:  A mathematical model 
approach]. Afyon Kocatepe Üniversitesi Fen ve 
Mühendislik Bilimleri Dergisi, 24(3), 552–566.

Altundağ, Ö. Ö. (2025). Günümüz yapay zeka 
teknolojileri ile menü planlaması ve besin öğe-
leri analizi: Chatgpt tabanlı bir yaklaşım [Menu 
planning and nutrient analysis with contem-
porary AI technologies: a Chatgpt-based ap-
proach]. Çukurova Üniversitesi Sosyal Bilimler 
Enstitüsü Dergisi, 34 (Special Issue: Uygar-
lığın Dönüşümü: Yapay Zekâ), 16–35. https://
doi.org/10.35379/cusosbil.1642390

Alzuhairi, S., Doğan, M. (2021). Fonksiyonel 
gıdaların gastronomideki önemi [The impor-
tance of functional foods in gastronomy]. ART/
Icle: Sanat ve Tasarım Dergisi, 1(2), 249–267.

Astania, D., Azhar, A. (2025). Generation Z 
preferences for menu variety and restaurant at-
mosphere: ımplications for Yoshinoya. Peda-
gogic Research-Applied Literacy Journal, 2(1), 
164–168.

Aydın, B. N., Yılmaz, M. (2024). Etik kavram-
lar çerçevesinde gastronomi, gıda ve beslenme. 
In Y. Oğan (Ed.), Gastronomi Alanında Tematik 
Araştırmalar III (pp. 8–21). Çizgi Kitabevi. 

Baiomy, A. E., Jones, E., Goode, M. M. 
(2019). The influence of menu design, menu 
item descriptions and menu variety on customer 
satisfaction. A case study of Egypt. Tourism and 
Hospitality Research, 19(2), 213–224.

Barlak, S., Başar, M. S. (2025). İstanbul’da 
pastane menülerinde glutensiz ürün seçenekleri 
üzerine pazar araştırması [Market Research 
on Gluten -Free Product Options in Patisserie 
Menus in Istanbul]. Uluslararası Türk Dünyası 
Turizm Araştırmaları Dergisi, 10(1), 56–74. 
https://doi.org/10.37847/tdtad.1694179
Başkaya Sezer, D., Kumuz, G., Baldıran, Ş. 
(2024). İnsan-gıda etkileşimi: gastronomide 
kullanılan şekil değiştiren gıdalar [Human-food 

https://www.proceedings.com/content/076/076561webtoc.pdf
https://www.proceedings.com/content/076/076561webtoc.pdf
https://doi.org/10.35379/cusosbil.1642390
https://doi.org/10.35379/cusosbil.1642390
https://doi.org/10.37847/tdtad.1694179


Feray YENTÜR

AYDIN GASTRONOMY, 10 (2), 291 - 305, 2026 301

interaction: Shape-changing foods used in gas-
tronomy]. Aydın Gastronomy, 8(1), 231–246.

Bayesen, D. (2025). Yöresel yemeklerin estetik 
dönüşümü: Tabak tasarımı üzerine bir derleme 
[The aesthetic transformation of traditional 
dishes: A review on plate design]. NEUGastro, 
4(1), 1–19. https://doi.org/10.54497/neugas-
tro.2025.12

Ceyhun Sezgin, A., Ateş , A. (2024). Türki-
ye’de gıda israfını önleme çalışmaları: Gıda 
dostu Turuncu Bayrak örneği [Studies to pre-
vent food waste in Turkey: The sample of the 
food-friendly Orange Flag]. Journal of Tour-
ism & Gastronomy Studies, 11(4), 3331–3357. 
https://doi.org/10.21325/jotags.2023.1345

Cirillo, K. (2022). Eating ourselves: Marking 
identity and belonging through food & sensori-
al recreations. [Master’s Thesis, Berlin HMKW 
University of Applied Science].  https://docu-
philemedia.com/images/EatingOurselves_Ka-
renCirillo_Oct2022.pdf

Cooke, N. (2025). Tastes and traditions: A 
journey through menu history. Reaktion Books.
Corvo, P., Migliavada, R., Zocchi, D.M. 
(2022). New food and restaurant trends. In C. 
Facioni, G. Di Francesco, P. Corvo (Eds.), Ital-
ian studies on food and quality of life. Social 
Indicators Research Series (vol 85, pp. 39–55). 
Springer. https://doi.org/10.1007/978-3-030-
97806-8_3

Curoğlu, Ö. B., Sarıışık, M. (2024). Ay-
bastı’nın yenilebilir mantarları ve mutfakta kul-
lanım alanlarının belirlenmesi [Determinaton of 
edible mushrooms in Aybastı and their culinary 
uses]. Journal of Tourism & Gastronomy Stud-
ies, 12(4), 2627–2642.

Çekiç, I., Bayar, Ç. (2024). Applications of 
artificial intelligence and machine learning 
in gastronomy: The rise of the smart kitchen 
[Yapay zeka ve makine öğreniminin gastrono-
mide uygulamaları: Akıllı Mutfağın Yükselişi]. 
In S.  Eryılmaz, A.O.Akalan (Ed.), Türk Asrı 

Eşiğinde Eğitim Bilimleri ve Sosyal Bilimler 
Üzerine Değerlendirmeler (pp. 29–37). Türk 
Eğitim-Sen Genel Merkezi Yayınları.

Çetin, H. C., Arman, A. (2025). Sustainable 
food waste management in chain restaurants: 
The case of Istanbul. Journal of Tourism & 
Gastronomy Studies, 13(2), 1368–1393.

Çetinkaya, A. D. Genç, S. (2025). İzmir sokak 
lezzeti sübyenin gastronomi açısından değer-
lendirilmesi [Evaluation of İzmir street flavor 
Sübye in terms of gastronomy]. Journal of Tour-
ism and Gastronomy Studies, 13(1), 837–855.

Çetinsöz, B. C., Polat, A. S. (2018). Restoran-
larda menü bilgilerinin tüketicilerin davranışsal 
niyeti üzerine etkisi [The impact of menu infor-
mations on behavioral intention of customers in 
restaurants]. Journal of Tourism & Gastronomy 
Studies, 6(4), 3–20.
Çavuş, O., Şengül, S., Özkaya, F. D. (2018). 
Restoran şeflerinin menü geliştirme ve ürün te-
darik süreçleri hakkındaki görüşlerinin değer-
lendirilmesi: The World 50 Best Restaurants 
List örneği [Evaluation of the Restoran Chef's 
Views about Menu Development and Product 
Processing Processes: Sampel of the World 50 
Best Restaurants List]. Journal of Tourism & 
Gastronomy Studies, 6(Special Issue 3), 95–
110.

Çiftçi, E. Z., Yüncü, H. R. (2024). Sensory 
evaluation of similarities between animal-based 
milk and nut-based milk alternatives used in 
the Muhallebi (Turkish dairy dessert). Journal 
of Gastronomy, Hospitality and Travel, 7(3), 
806–817.

Doğan, M. (2022). Menü planlama ve standart 
reçeteler. In M. Doğan (Ed.), Toplu beslenme 
sistemleri ve catering hizmetleri yönetimi (pp. 
91–107). Nobel Akademik Yayınları. 

Duman, G., Sarper, F. (2023). Fonksiyonel bir 
gıda olarak yenilebilir mantarlar: Mutfak şefler-
inin kullanma ve bilgi durumlarının incelen-
mesi [Edible mushrooms as a functional food: 

https://doi.org/10.54497/neugastro.2025.12
https://doi.org/10.54497/neugastro.2025.12
https://doi.org/10.21325/jotags.2023.1345
https://docuphilemedia.com/images/EatingOurselves_KarenCirillo_Oct2022.pdf
https://docuphilemedia.com/images/EatingOurselves_KarenCirillo_Oct2022.pdf
https://docuphilemedia.com/images/EatingOurselves_KarenCirillo_Oct2022.pdf
https://doi.org/10.1007/978-3-030-97806-8_3
https://doi.org/10.1007/978-3-030-97806-8_3


Emerging Trends Affecting Food and Beverage Menu Planning: A Review of Turkish Gastronomy Journals 

302

an ınvestigation of kitchen chefs’ usage and 
knowledge]. Aydın Gastronomy, 7(1), 43–56.

Ercan, M. O., Kaya, S.,  Erdoğan, T. (2024). 
Plate design and presentation in Miche-
lin-starred restaurants: The case of İstanbul. 
Journal of Gastronomy, Hospitality and Travel 
(Online), 7(1), 336–346.

Ercik, C., İlhan, İ., Keskin, S. N. (2023). 
Tüketici tercihlerinde renk ve görselliğin lezzet 
ve genel kabul edilebilirlik üzerindeki etkisi: 
El yapımı çikolata örneği [The Impact of Color 
and Visuals on Taste and General Acceptability 
in Consumer Preferences: A Handmade Choco-
late Example]. Journal of Tourism and Gastron-
omy Studies, 11(3), 2618–2638.

Ercoşkun, H. (2025). Gourmet salts and mo-
lecular gastronomy. Aydın Gastronomy, 9(1), 
233–247.

Erçetin, H. K., Güneş, E. (2023). Kullan at 
ürünler yerine eskiye dönüş [Return instead of 
use products]. Journal of Tourism & Gastrono-
my Studies, 11(2), 865–876.

Erden, A. E. (2024). Restoranlardaki QR menü 
uygulamalarının UTAUT 2 modeliyle değer-
lendirilmesi (Tez no. 879384) [Doctoral Disser-
tation, İstanbul Gelişim Üniversitesi]. Yükse-
köğretim Kurulu Başkanlığı Tez Merkezi.

Erkan, D., Bilici, N. S. (2023). Coğrafi işaret-
ler hakkında yerel yönetici görüşlerinin analizi 
[Analysis of local executive opinions about ge-
ographical indications]. Journal of Gastronomy, 
Hospitality and Travel, 6(1), 319–334.

Finfgeld-Connett, D. (2014). Use of content 
analysis to conduct knowledge-building and 
theory-generating qualitative systematic re-
views. Qualitative research, 14(3), 341–352.

FSR Magazine (2024). Revealing the top 8 
menu trends of 2024. Retrieved July 31, 2025, 
from https://www.fsrmagazine.com/feature/re-
vealing-the-top-8-menu-trends-of-2024/ 

Gere, A., Harizi, A., Bellissimo, N., Moskow-

itz, H., Kókai, Z. (2022). Consumer-driv-
en-and consumer-perceptible food innovation. 
In Charis M. Galanakis (Ed.), Innovation strat-
egies in the food industry (pp. 97–120). Aca-
demic Press. https://doi.org/10.1016/B978-0-
323-85203-6.00001-3

Gheribi, E. (2017). Innovation strategies in 
restaurant business. Ekonomika i Organizacja 
Przedsiębiorstwa, 11, 125–135.

Ginani, V. C., Araújo, W. M. C., Zandonadi, 
R. P., Botelho, R. B. A. (2020). Identifier of 
regional food presence (IRFP): a new perspec-
tive to evaluate sustainable menus. Sustaina-
bility, 12(10), 3992. https://doi.org/10.3390/
su12103992

Güler, O., Meryem, G. Ü. P. (2025). Miche-
lin Rehberi’ndeki restoranların coğrafi işaretli 
yemeklerinin gastronomik mesajı nedir? Insta-
gram paylaşımlarına yönelik göstergebilimsel 
bir inceleme [What is the Gastronomic message 
of geographically ındicated dishes in Michelin 
Guide restaurants? A semiotic analysis of ınsta-
gram posts]. Journal of Tourism & Gastronomy 
Studies, 13(2), 1938–1958.

İnce Karaçeper, E. (2024). Yeme-içme se-
ktöründe yaşanılan dijital dönüşüme yönelik 
mutfak şeflerinin bakış açısı: Mersin ili örneği 
[The virtual transformation in the food and bev-
erage ındustry and the perspective of chefs: The 
case of Mersin]. Journal of Tourism and Gas-
tronomy Studies, 12(4), 2379–2399. https://doi.
org/10.21325/jotags.2024.1492

Innova Market Insights. (2024). Top food 
trends for 2025. Retrieved July 31, 2025, from 
https://www.innovamarketinsights.com/trends/
top-food-trends-2025/ 

Islam, T., Joyita, A. R., Alam, M. G. R., 
Hassan, M. M., Hassan, M. R., Gravina, R. 
(2023). Human-behavior-based personalized 
meal recommendation and menu planning so-
cial system, IEEE Transactions on Computa-
tional Social Systems 10(4), 2099–2110. https://

https://www.fsrmagazine.com/feature/revealing-the-top-8-menu-trends-of-2024/
https://www.fsrmagazine.com/feature/revealing-the-top-8-menu-trends-of-2024/
https://doi.org/10.1016/B978-0-323-85203-6.00001-3
https://doi.org/10.1016/B978-0-323-85203-6.00001-3
https://doi.org/10.3390/su12103992
https://doi.org/10.3390/su12103992
https://doi.org/10.21325/jotags.2024.1492
https://doi.org/10.21325/jotags.2024.1492
https://www.innovamarketinsights.com/trends/top-food-trends-2025/ 
https://www.innovamarketinsights.com/trends/top-food-trends-2025/ 
https://doi.org/10.1109/TCSS.2022.3213506


Feray YENTÜR

AYDIN GASTRONOMY, 10 (2), 291 - 305, 2026 303

doi.org/10.1109/TCSS.2022.3213506

İş, M. (2024). Yeni nesil yemek hizmeti mod-
elleri: Avane cloud kitchens örneği [New gen-
eration catering models: The case of Avane 
cloud kitchens]. Journal of Silk Road Tourism 
Research, 4(2), 59–70.

Jain, A., Bansal, S., Bhardwaj, S. (2022). 
COVID-19 outbreak: A paradigm shift in 
food and beverage industry with context to 
Delhi-NCR. In R.N. Subudhi, S. Mishra, A. 
Saleh, D. Khezrimotlagh (Eds.), Future of work 
and business in Covid-19 era (pp. 329–339). 
Springer. https://doi.org/10.1007/978-981-19-
0357-1_28

Ju, X., Lo, F. P. W., Qiu, J., Shi, P., Peng, J., 
Lo, B. (2022, 15 October). MenuAI: Restaurant 
food recommendation system via a transformer 
based deep learning model. arXiv:2210.08266. 
https://doi.org/10.48550/arXiv.2210.08266

Karahan, E., Sünnetçioğlu, S. (2024). Yemek 
sunumunda kullanılan yerel motifli tabakların 
tüketici lezzet algısına etkisi [The effect of lo-
cal pattern plates used in food presentation on 
consumer flavour perception]. Journal of Gas-
tronomy, Hospitality and Travel, 7(1), 104–121.

Kaya, S., Ercan, M. O., Erdoğan, T. (2024). 
Füzyon mutfak üzerine yapılan çalışmaların 
bibliyometrik analizi [A bibliometric analysis 
of studies on fusion cuisine]. Eskişehir Os-
mangazi Üniversitesi Sosyal Bilimler Dergisi, 
25(3), 540–560.

Kayran, M. F., Atçı, D. (2024). Geçmişten 
günümüze gastronomi akımlarının toplumsal 
değişimler açısından değerlendirilmesi [Eval-
uating gastronomic trends from the past to the 
present in terms of social changes]. Toros Uni-
versity Journal of Food Nutrition and Gastron-
omy, 3(1), 69–81.
Kendirci, P., Üzgün, Ş. (2023). Soğuk çay ve 
limonata formülasyonlarında sakkaroz (sofra 
şekeri) ve stevya kullanımının ürün tercihi üze-
rine etkisi [The effect of sucrose (table sugar) 

and stevia use in ice tea and lemonade formu-
lations on product preference]. Journal of Tour-
ism & Gastronomy Studies, 11(2), 951–968.

Kılıç, B., Delipınar, G. E., Güler, E. G., Gö-
nen, İ., Gülbahar, M. O., Can, Ü., Yayla, Ö. 
(2023). Measuring the tendencies of custom-
ers to use qr code menu in restaurants. Journal 
of Gastronomy, Hospitality and Travel, 2023, 
6(3), 1057–1067.

Kızıldemir, Ö., Kaderoğlu, G. H. (2021). Yiye-
cek içecek işletmelerindeki menü tasarımlarının 
sürdürülebilirlik kapsamında değerlendirilmesi 
[Evaluation of menu designs in food and bever-
age businesses within the scope of sustainabili-
ty]. Journal of Tourism Intelligence and Smart-
ness, 4(2), 296–322.

Köselerden, M. N., Güvenç, N. Y. (2025). 
Sürdürülebilir restoranlarda yöresel ürün kul-
lanımı ve İstanbul mutfak kültürünün sürdürüle-
bilirliği [Use of local products in sustainable res-
taurants and sustainability of Istanbul culinary 
culture]. Aydın Gastronomy, 9(2), 283–304.

Lai, H. B. J., Karim, S., Krauss, S. E., Ishak, 
F. A. C. (2020). A review of approaches to man-
age menu profitability. International Journal of 
Revenue Management, 11(3), 151–171.

McHugh, M. L. (2012). Interrater reliability: 
the kappa statistic. Biochemia medica, 22(3), 
276-282.

Mihalache, I. D. (2016). Critical eating: Tast-
ing museum stories on restaurant menus. Food, 
Culture & Society, 19(2), 317–336.
Moher, D., Liberati, A., Tetzlaff, J., and 
Altman, D. G. (2009). Preferred reporting 
items for systematic reviews and meta-anal-
yses: the PRISMA statement. International 
Journal of Surgery,8(5), 336–341. https://doi.
org/10.1016/j.ijsu.2010.02.007

Moskowitz, H., Li, K., Bolini, H., Batalvi, B. 
(2016). Consumer driven and consumer per-
ceptible food innovation. In C. M. Galanakis 

https://doi.org/10.1109/TCSS.2022.3213506
https://doi.org/10.1007/978-981-19-0357-1_28
https://doi.org/10.1007/978-981-19-0357-1_28
https://doi.org/10.48550/arXiv.2210.08266
https://doi.org/10.1016/j.ijsu.2010.02.007
https://doi.org/10.1016/j.ijsu.2010.02.007


Emerging Trends Affecting Food and Beverage Menu Planning: A Review of Turkish Gastronomy Journals 

304

(Ed.), Innovation strategies in the food indus-
try (pp. 91–116). Academic Press. https://doi.
org/10.1016/B978-0-12-803751-5.00006-4

Mutlu, H. G. (2024). Z kuşağının restoranlarda 
sürdürülebilir beslenme farkındalığı ve seçim-
leri üzerine bir çalışma [A study on genera-
tion Z's awareness of sustainable nutrition and 
choices in restaurants]. Journal of Tourism & 
Gastronomy Studies, 12(3), 1749–1770.

National Restaurant Association (2024). 
2025 What’s hot culinary forecast. Retrieved 
July 31, 2025, from https://restaurant.org/re-
search-and-media/research/research-reports/
whats-hot-food-beverage-trends/ 

Özdemir, S. S., Buldaç, M.(2021). Yeme 
içme akımları/eğilimleri bağlamında gelecek-
teki restoranlar için olası mekansal kurgular ve 
tasarım ölçütleri. In G. Çalışkan, G. Yıldırım 
(Eds.), Geleceğin restoranları (pp. 147–163). 
Detay Yayıncılık.

Özen, İ. A., Akpınar, A. (2022). Yiyecek 
içecek işletmelerinde COVID-19 pandemi son-
rası gelişen yeni trendler. In Y. Oğan (Ed.), Gas-
tronomi alanında tematik araştırmalar II (pp. 
94–102). Çizgi Kitabevi. 

Öztürk, B., Kanoğlu, E. (2024). Metaforlarla 
gastronomide sürdürülebilirlik ve atık yönetimi 
[Sustainability and waste management in gas-
tronomy with metaphors]. Journal of Gastrono-
my, Hospitality and Travel, 7(3), 791–805.

Pandey, S. (2023). The dynamics of food and 
beverage service: A contemporary analysis. In-
ternational Journal for Multidimensional Re-
search Perspectives,1(3), 59–75.

Polimenov, M. (2025, 27-28 February). Tra-
ditions and culinary identity as a basis for in-
novation and quality of the restaurant product. 
In T. Vesik (Ed.), Proceedings of the I Interna-
tional Scientific and Practical Conference. “Ex-
panding knowledge through interdisciplinary 
research” (pp.16–21). World of Conference. 
https://doi.org/10.5281/zenodo.15013683

Selçuk, B., Seçim, Y. (2023). Yerel gıda ile mut-
fak kültürünün menü planlama ve gastronomik 
çekiciliğe etkisi [The effect of local food and 
culinary culture on menu planning and gastro-
nomic attractiveness]. Journal of Gastronomy, 
Hospitality and Travel, 6(2), 558–582.

Sharma, A., Jolly, P. M., Chiles, R. M., DiPie-
tro, R. B., Jaykumar, A., Kesa, H., Monteiro, 
H., Robert, K., Saulais, L. (2022). Principles 
of foodservice ethics: a general review. Inter-
national Journal of Contemporary Hospitality 
Management, 34(1), 135–158.

Sharma, N., Yeasmen, N., Dube, L., Orsat, V. 
(2024). Rise of plant-based beverages: A con-
sumer-driven perspective. Food Reviews Inter-
national, 40(10), 3315–3341. https://doi.org/10
.1080/87559129.2024.2351920

Shen, P. I., Huang, D. S., Wang, J. S., Yang, 
Y. T. C. (2024, 26-29 November). Ai-based 
multi-objective optimization algorithm for in-
telligent school lunch menu planning system. In 
Twelfth International Symposium on Computing 
and Networking Workshops (CANDARW), (pp. 
406–408). Institute of Electrical and Electron-
ics Engineers (IEEE). https://doi.org/10.1109/
CANDARW64572.2024.00079

Stephens, C. (2024). The benefits of offering 
a limited time menu. Retrieved July 31, 2025, 
from https://www.flipdish.com/resources/blog/
the-benefits-of-offering-a-limited-time-menu

Sullivan, V. S., Smeltzer, M. E., Cox, G. R., 
MacKenzie-Shalders, K. L. (2021). Consum-
er expectation and responses to environmental 
sustainability initiatives and their impact in 
foodservice operations: A systematic review. 
Journal of Human Nutrition and Dietetics, 
34(6), 994–1013.

Şahin, E. Ö. (2025). Çoklu duyusal deneyim, 
inovasyon ve tekonolojik gelişmelerin gas-
tronomi perspektifinden örneklerle incelenmesi 
[Examining multi-sensory experience and in-
novation with examples from the gastronomy 

https://doi.org/10.1016/B978-0-12-803751-5.00006-4
https://doi.org/10.1016/B978-0-12-803751-5.00006-4
https://restaurant.org/research-and-media/research/research-reports/whats-hot-food-beverage-trends/ 
https://restaurant.org/research-and-media/research/research-reports/whats-hot-food-beverage-trends/ 
https://restaurant.org/research-and-media/research/research-reports/whats-hot-food-beverage-trends/ 
https://doi.org/10.5281/zenodo.15013683
https://doi.org/10.1080/87559129.2024.2351920
https://doi.org/10.1080/87559129.2024.2351920
https://doi.org/10.1109/CANDARW64572.2024.00079
https://doi.org/10.1109/CANDARW64572.2024.00079
https://www.flipdish.com/resources/blog/the-benefits-of-offering-a-limited-time-menu
https://www.flipdish.com/resources/blog/the-benefits-of-offering-a-limited-time-menu


Feray YENTÜR

AYDIN GASTRONOMY, 10 (2), 291 - 305, 2026 305

perspective]. Aydın Gastronomy, 9(1), 191–205.

Şahin, E., Yazicioğlu, İ. (2018). Menü 
tasarımının yemek seçim kararına etkisi üzerine 
bir değerlendirme [An evaluation on the effect 
of menu design on food selection decision]. 
Journal of Tourism & Gastronomy Studies, 
6(4), 900–913.

Temizel, G. (2024). Local food on the menus of 
local businesses. Journal of Gastronomy Hospi-
tality and Travel, 7(1), 55–66.

Тоmalia, Т., Prylepa, N., Аntoshkova, N. 
(2024). Integrated approaches, new trends and 
innovations in menu development for the res-
taurant industry. Development Service Industry 
Management, 4, 321–325.

Wang, Y. (2012). Designing restaurant digital 
menus to enhance user experience. [Master's 
Thesis, Iowa State University]. Iowa State Uni-
versity Digital Repository. https://dr.lib.iastate.
edu/handle/20.500.12876/26970

Yarış, A., Arıcı, A. A. (2023). Türkiye’de bu-
lunan Michelin yıldızlı restoranlara yapılan 
çevrimiçi yorumların analizi [Analysis of on-
line reviews on Michelin star restaurants in Tur-
key]. Journal of Gastronomy, Hospitality and 
Travel, 6(4), 1923–1932.

Yıldız, E., Buyruk , L. (2024). Potansiyel 
tüketicilerin 3D baskılı yiyeceklere yönelik 
algılarının davranışsal niyete etkisi: Çeşitlilik 
arayışının düzenleyici rolü [The effect of poten-
tial consumers’ perceptions of 3D printed foods 
on behavioral intention: The moderating role of 
Varie]. Journal of Tourism & Gastronomy Stud-
ies, 12(1), 353–375. https://doi.org/10.21325/
jotags.2024.1383

Yıldız, M., Yılmaz, M. (2020). Gastronomi 
alanındaki trendlere bir bakış [A review about 
trends in gastronomy]. Sivas Interdisipliner Tu-
rizm Araştırmaları Dergisi, 5, 19–35.

Yılmaz, A. İ. (2025). Yonuz Eriği’nin Türk 
Mutfak Kültürü’nde kullanımı: Çorum’da nitel 

bir araştırma [Dishes made with Yonuz Plum 
(Prunus divaricata var) in Turkish Cuisine: A 
qualitative research in Çorum]. Journal of Tour-
ism & Gastronomy Studies, 13(1), 856–889.

Yılmaz, M. (2025). Restoran ve otel ı̇şletme-
leri̇nde eti̇k ı̇hlaller ve sorunlar: Karşılaştıtmalı 
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