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Oz

Glintimiizde gastronomi, yalnizca beslenme ihtiyacini karsilayan bir alan olmaktan ¢ikarak kiiltiirel etkilesimlerin, sosyal
paylasimlarin ve deneyim temelli turizmin 6nemli bir bileseni haline gelmistir. Bu baglamda gastronomik etkinliklere katilim
motivasyonlarinin anlasilmasi hem bireysel deneyimlerin ¢oziimlemesi hem de etkinlik planlamasinda yol gosterici olmasi
agisindan 6nemlidir. Bu ¢alisma, gastronomik etkinliklere katilan bireylerin motivasyonlarini nitel bir yaklasimla derinlemesine
incelemeyi amaglamaktadir. Arastirmada, daha once gastronomik etkinlik deneyimi yasamis 21 bireyle yar1 yapilandirilmis
gortismeler gerceklestirilmis ve elde edilen veriler tematik analiz yontemiyle degerlendirilmistir. Analiz sonucunda dort ana tema
belirlenmistir: kisisel ve sosyal gelisim, deneyim kalitesi ve organizasyon, yasam tarzina entegrasyon ve kiiltiirel kesif ve 6grenme.
Katilimcilar, gastronomik etkinliklerin yalnizca bir yeme i¢me deneyimi olmadigini, ayn1 zamanda yaraticilig1 tesvik eden, sosyal
baglar giiclendiren ve kiiltiirel farkindalig1 artiran ¢ok yonlii bir etkinlik olarak degerlendirmistir. Elde edilen bulgular, gastronomi
temal1 organizasyonlarin bireysel gelisime katki sunan, kiiltiirel aktarim1 destekleyen ve sosyal etkilesimi artiran yapisiyla 6nemli
bir deneyim alani oldugunu ortaya koymustur.

Anahtar Kelimeler: , Kiiltiirel Deneyim, Katilim Motivasyonu, Gastronomik Etkinlik

Abstract

Today, gastronomy has transcended its traditional role of meeting nutritional needs and has become a significant component
of cultural interaction, social engagement, and experience-based tourism. In this context, understanding individuals” motivations
for participating in gastronomic events is essential both for interpreting personal experiences and for guiding effective event design.
This study aims to explore the motivations behind individuals participation in gastronomic events through a qualitative research
approach. Semi-structured interviews were conducted with 21 individuals who had previously attended such events, and the data
were analyzed using thematic analysis. The findings revealed four main themes: personal and social development, experience
quality and organization, lifestyle integration, and cultural exploration and learning. Participants emphasized that gastronomic
events are not merely about food and drink, but rather multifaceted experiences that foster creativity, strengthen social bonds, and
enhance cultural awareness. The results demonstrate that gastronomy-themed events serve as meaningful experiential platforms
that contribute to personal growth, support cultural transmission, and promote social interaction.
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Giris

Giintimiizde gastronomi, yalnizca bireylerin temel beslenme ihtiyacini karsilayan bir alan olmanin 6tesine gegerek,
kiiltiirel etkilesimlerin ve deneyim odakli turizmin nemli bir bileseni haline gelmistir (Chang, 1997’den akt. Simsek,
2020 s.29). Ozellikle gastronomik etkinlikler, bireylerin yerel lezzetlerle tamigmalarina, kiiltiirel mirasla etkilesime
gecmelerine ve sosyal deneyim kazanmalarina imkan saglayan ¢ok boyutlu organizasyonlar olarak one ¢ikmaktadir
(Kigtikkomiirler ve Sirvan, 2018 s.79). Son yillarda bu etkinliklere artan ilgi, katilimci motivasyonlarinin daha
derinlemesine anlasilmasini gerekli kilmaktadir. Literatiirde gastronomi festivallerinin turizm, destinasyon imaji ve
ekonomik katkilarina dair cesitli ¢alismalar bulunmakla birlikte, bireylerin bu etkinliklere katihim kararlarimi
sekillendiren igsel ve digsal motivasyon unsurlar1 hentiiz yeterince agikliga kavusmamaistir. Bu dogrultuda hazirlanan
bu ¢alisma, gastronomik etkinliklere katiim motivasyonlarini nitel bir yaklasimla incelemeyi amaclamaktadir

Kavramsal Cerceve

Diinyaca taninan ii¢ temel kavram, gastronominin kiiltiirel 6nemini vurgular: taninmishk, 6zgiinliik ve cesitlilik.
Taninmiglik, yemek yapma ve sunum tekniklerinin diger kiiltiirler tarafindan taninmasi ve uygulanmasini ifade eder.
Ozgiinliik, yemeklerin ve sunumlarinin tamamen belirli bir {ilkenin mutfagina 6zgii oldugunu belirtir. Cesitlilik ise,
mutfaklarda sunulan yemek cesitlerinin bollugunu ve farkliliklarini anlatir (Aktas ve Ozdemir, 2005 ‘den akt.
Hatipoglu, 2014, s.1). Bir destinasyona ait yiyecek ve icecekler, sadece turistik iiriinlerin bir parcas: olmakla kalmaz,
aynt zamanda tek basma bir gekicilik unsuru da olusturabilir (Eren, 2016, s.25). Gastronomiyi tam anlamiyla
tanimlamak kolay degildir. Nitekim, gastronomiye dair tanim yapmaya ¢alisan bir¢ok yazarin ortak noktasi, bu
kavramin kapsaminin genis olmasi nedeniyle tanimlarin ¢ogu zaman eksik kalmasidir. Gastronomi, temelinde yeme-
igme zevkini barindiran ve insan merkezli bir alan olarak degerlendirilir. Gastronomik degerler ise kiiltiirel, cografi
ve sosyal beslenme faktorleri gibi birgok unsura dayanir (Gillespie & Cousins, 2001, s.2).

Etkinlik Kavrami

Etkinlik, bir orgiitiin belirlenen amag ve stratejik hedeflerine ulasma siirecinde gerceklestirdigi faaliyetlerin
sonucunu Olgen bir performans boyutudur. Etkinlik, hedeflere ne Olciide ulagildigini degerlendirirken, aym
zamanda planlanan etki ile gerceklesen etki arasindaki iliskiyi de ortaya koyar (Arslan, 2002, s.4). Yeni milenyumun
yilbasi kutlamalari, etkinliklerin artan sayisini ve televizyonun biiyiik organizasyonlari kiiresel izleyicilere ulastirma
gliclinli gozler oniine sermistir (Getz, 1991, s.4). Yiyecek kiiltiirtinii sadece giinliik bir ihtiya¢ olmaktan cikararak
toplumsal kimligin bir parcas: haline getirir. Bu baglamda, yemekle ilgili diizenlenen ¢esitli etkinlikler de kiiltiirel
aktarim ve toplumsal etkilesim agisindan 6nemli bir yere sahiptir.

Gastronomi Etkinlikleri

Gastronomi festivalleri, hasat, olgunlasma, toplama gibi alana 6zgii titketim donemlerinde gerceklesir. Ayrica
yerel yiyecek ve iceceklerle ilgili olarak da gerceklestirilir. (Solunoglu & Orgun, 2024 s.467). Gastronomi Etkinlikleri,
kirsal alanlarda siirdiiriilebilirligi artirmak, sosyal ve ekonomik olarak katkida bulunmak igin bir ara¢ olarak
kullanilir (Dredge & Whitford, 2011, s. 487). Festivaller, bireylerin ge¢misten getirdikleri kiiltiirel aliskanliklar
giinlimiizle harmanlayarak, sinirli zaman ve mekanda keyifli vakit gecirme, sosyallesme ve eglenme imkani sunan
etkinliklerdir (Atak, 2009'dan akt. Cavus ve Giirgah, 2022, s13). Gastronomi festivalleri, bireyin yemege ve
gastronomiye olan tutkusunu ifade etmesi agisindan oldukc¢a 6nemlidir (Biiyiiksalvarci & Akkaya, 2018, s.454). Bu
tutkuyu besleyen en 6nemli unsurlardan biri ise bireyleri bu tiir etkinliklere katilmaya yonelten motivasyonlardir.

Motivasyon, bireylerin belirli bir hedef dogrultusunda davrarnis sergilemesini saglayan ve bu siirecte gerekli istegi
ve enerjiyi ortaya g¢ikaran psikolojik bir dinamik olarak degerlendirilmektedir (Giiney, 2013, s.353). Motivasyon,
insanlarin hedeflerine ulagmak icin icsel istek ve arzulariyla hareket etmelerini saglayan bir siirectir. Isletme
baglaminda motivasyon hem organizasyonun hem de caligsanlarin beklentilerini karsilayan bir ortam olugturulmas:
ve bireyin hedeflenen davranig: sergilemeye istekli hale getirilmesi siirecidir. Bu siireg, ruhsal, bedensel ve zihinsel
giiclerin isletme amaglarina yonlendirilmesini igerir (Berkman v.d., 2007’den akt. Unsar, Inan ve Yiiriik, 2010, 5.254).
Gastronomi alaninda motivasyon, seflerin ve gastronomi meraklilarinin yaratici siireglere katilimini artirarak yeni
tarifler gelistirmeye ve kiiltiirel baglar kurmaya tegvik eder. Bu hem bireysel tatmini hem de gastronomi sektoriiniin
bagarisini artirir. Bu alanda bazi motivasyon teorileri vardir. Bu teorileri kapsam ve siireg teorileri olarak iki temel
baslikta incelenebilir (Ulukus, 2024, 5.249). Bireylerin giidiillenme diizeyi ile isten duyduklari memnuniyeti ele alan
yaklasimlar genellikle kapsam kuramlari igerisinde degerlendirilir (Tiitiincii ve Kiigiikusta, 2008, s.7-8). Siireg teorisi



ise bireylerin 6grenme siireglerini ve deneyimler yoluyla edindikleri bilgi birikimini piyasa dinamiklerine dahil
etmektedir (Oguz, 2005, s.256).

Literatiir Taramasi

Akturfan ve Sen (2023) tarafindan yapilan bu arastirmanin amaci gastronomi festivallerini ve gastronomi
etkinliklerini tespit etmektir. Tkincil veri toplama akademik caligmalardan, sivil toplum Orgiitlerinden ve bakanlik
verilerini igeren ikincil kaynaklar bulunmaktadir. Diinyada gerceklestirilen gastronomi temali etkinlikler bolgelere
ekonomik katk: sagladig: ve ¢ekim unsuru oldugu sonucuna varilmistir.

Solunoglu ve Orgiin (2024) tarafindan yapilan ¢alismada. Tiirkiye'deki gastronomi festivallerinin etkinlik turizmi
baglamindaki 6nemini vurgulamak ve mevcut durumlarini incelemek amaglanmistir. Arastirmada nitel aragtirma
yontemi kullanilmistir. Veri toplama yontemi olarak ise dokiiman analizi yapilmistir. Gastronomi festivalleri,
Tiirkiye'nin mutfak kiiltiiriiniin tanitiminda etkili olurken, ayni zamanda ekonomik ve kiiltiirel katkilar saglamakta;
iilkenin turistik imajin1 giiclendirerek kiiltiirel diplomasi alaninda da &nemli bir rol {istlenmektedir sonucuna
varilmistir.

Biiyiiksalvarci: ve Akkaya (2018) tarafindan yapilan ¢alismada. Gastronomi festivallerinin etkinlik turizmi
igindeki roliinii degerlendirmek ve Tiirkiye'deki uygulamalarini incelemek amaglanmistir. Nitel arastirma
yontemlerinden goriisme teknigi kullanilmis olup, her bir katilimciya 4 acik uglu soru yoneltilmistir. Arastirma
kapsaminda 23 bireyle goriisme gerceklestirilmistir. Farkli beslenme aliskanliklarina sahip olan bireylerin alternatif
yiyecek-igecek deneyimini yasamak, bos zamanlarini degerlendirmek/eglenmek ve farkli bolgelerin yemeklerini
tatmak i¢in gastronomi festivallerine katildiklar1 anlagilmistir.

Guzman ve arkadaslar1 (2017) tarafindan yapilan bu galismanin amaci, Guayaquil, Ekvador'daki bir gastronomi
festivalini ziyaret eden turistlerin, gastronomiye iliskin algilarina gore segmentasyonunu yapmaktir. Bu ¢alismada
tek faktorlit ANOVA analizi gergeklestirilmis olup, arastirma nicel yontemle yiiriitiilmiistiir. Festivale katilan 200
turist katilmistir. Gastronominin, turistik destinasyonlar giiclendirme potansiyeline sahip oldugu ve seyahate ¢ikan
bireylerin destinasyondan daha fazla tatmin ve istek duymalarina katk: sagladig: anlasilmistir.

Ozbay ve Semint (2020) tarafindan yapilan calismada, 11. Uluslararast Pigsmaniye Festivali’'ne katilan bireylerin
festival deneyimlerinin ve goriislerinin degerlendirilmesi amacglanmistir. Arastirmada nitel arastirma yontemi
kullanilmis ve festivale katilan 49 kisiyle goriismeler gerceklestirilmistir. Katilimcilarin %70’i festivalin fiziki
donanimini yeterli bulmus, %94'i1 ise festivali bagkalarina tavsiye edecegini belirtmistir. Tavsiye nedenleri arasinda
ilk sirada eglence yer alirken, bunu sehirlerini ve yoresel lezzetlerini tanitma motivasyonu takip etmistir.

Bekar ve Siiriicii (2017) tarafindan yapilan bu calismanin amaci, gastronomi festivallerinin destinasyon imajt
tizerindeki etkilerini ve katilimcilarin destinasyonu tekrar ziyaret etme niyetlerini incelemektir. Calismada nicel
arastirma yontemi kullanilmistir. 200 goniillii katilimcr anket doldurmustur. Veriler anket formu aracilifiyla
toplanmustir. Analiz siirecinde faktor analizi, yiizde degerleri, aritmetik ortalama, standart sapma ve ¢oklu regresyon
modeli uygulanmistir. Destinasyonu tekrar ziyaret etme niyeti ile olumlu bir iliski bulundugu sonucuna varilmistir.

Akgay ve Yavuz (2023) tarafindan yapilan bu ¢alismada Tiirkiye’deki gastronomi etkinliklerinin mevcut durumu
ve seflerin bu konu hakkindaki goriislerini tespit etmektir. Farkli gastronomik etkinliklerde katilim gostermis olan
17 sef ile goriisme teknigi kullanularak nitel arastirma yapilmustir. Tiirkiye'de yapilan gastronomik etkinliklerin
isleyisinde baz1 eksikliklerin bulundugu sonucuna varilmaistir.

Cakmak (2023) tarafindan yapilan bu ¢alismada, bireylerin gastronomi festivallerine katilim amaglarini,
motivasyonlarini, memnuniyetlerini ve demografik farkliliklar1 belirlemeyi amaglamaktadir. Arastirmada nicel
arastirma yontemi kullanilmistir. Veri toplama araci olarak anket formu kullanilmis ve toplamda 1078 anket
toplanmistir. Bireylerin katiim amaglarinin, motivasyonu etkiledigi ve bu motivasyonun sonucunda memnuniyet
tizerinde olumlu bir etkisi oldugu anlasilmistir.

Sancak (2023) tarafindan yapilan bu ¢alismada Didim Vegan Festivali'nin, veganlarin yeme aliskanliklarina hitap
eden sosyo-Kkiiltiirel, ekonomik ve ¢evresel etkilerini arastirmak amaciyla yapilan bu ¢alismada, festivalin katilimcilar
tizerindeki etkileri incelenmistir. Bu arastirmada nicel arastirma yontemi kullanilmis ve veri toplama araci olarak
anket formu uygulanmistir. Aragtirma, 398 kisi iizerinde gerceklestirilmigtir. Vegan turistler, yerel halka kiyasla
festivali daha olumlu algilamaktadir. Ayrica, 25 yas ve alt1 katilimcilar festivale daha olumlu yaklasirken, yoresel
yemek ve vegan yiyecek tadan katilimcilar festival hakkinda daha pozitif goriisler bildirmistir.



Cordova vd., (2021) tarafindan yapilan bu g¢alismada Perunun Puno kentinde diizenlenen “Virgen de la
Candelaria” festivali sirasinda sehri ziyaret eden turistlerin gastronomiyle ilgili deneyimlerini analiz etmeyi
amaglamaktadir. Ozellikle turistlerin gastronomi temelli motivasyonlarimi ve tatmin diizeylerini, gastronomik
ilgilerine gore segmente ederek degerlendirmektedir. Bu arastirmada Nicel arastirma yontemi uygulanmustir.
Arastirma 600 turist iizerinde gerceklesmistir. Katilimcilar gastronomi ilgisine gore ii¢ gruba ayrilmistir: Survivors:
Gastronomiye diisiik ilgi, Enjoyers: Orta diizeyde ilgi, Experiencers: Yiiksek diizeyde ilgi En yiiksek tatmin diizeyi
experiencers grubunda gozlemlenmistir. En giiclii gastronomik motivasyonlar: Kiiltiirel deneyim ve interpersonal
iligkiler Gastronomik ilginin tatmin ve destinasyon se¢imi iizerinde anlamli etkileri oldugu bulunmustur.

Keskin, vd,. (2024) tarafindan yapilan bu arastirma, gastronomi festivallerinde deneyimlenen hizmet kalitesi,
unutulmaz yeme deneyimi, sadakat, davranigsal niyet ve psikolojik iyi olus (hedonik ve eudaimonik) gibi faktorler
arasindaki iligkileri analiz etmeyi amaglamaktadir. Festival deneyiminin katilimcilarin gelecekteki davranissal
egilimleri tizerindeki etkileri irdelenmistir. Arastirma yontemi olarak nicel arastirma yontemi kullamilmistir. 545
yerli turist iizerinde uygulanmigtir. Festival kalitesi, unutulmaz yemek deneyiminin tiim alt boyutlarimi (iistiin
hizmet, lezzetli yemek, fiziksel ortam, yiiksek algilanan deger) olumlu etkilemistir.

Sandybayev (2018) tarafindan yapilan bu arastirma Abu Dhabi Food Festival 6rneginde, sokak yemekleri temal1
gastronomi festivallerinin ziyaretgilerin duygusal tepkileri ve memnuniyet diizeyleri iizerindeki etkilerini
incelemektir. Ayrica, bu duygusal ve memnuniyet temelli faktorlerin turistlerin davramssal niyetleri iizerindeki
etkisi analiz edilmistir. Nicel arastirma yontemi kullanilmistir. 320 kisi ile anket yapilmistir. Festivalin atmosferi,
eglence ve duygusal deneyim, turistlerin etkinlige olan bagliligin1 artirmakta ve gelecekteki katilim niyetlerini
gliclendirmektedir. Literatiirde yer alan bu ¢alismalar dogrultusunda, arastirmanin yontemi asagida agiklanmistir.

Yontem
Arastirma Yontemi ve Deseni

Bu calisma, bireylerin gastronomik etkinliklere katilim motivasyonlarini derinlemesine anlamay1 amaglayan nitel
bir arastirmadir. Arastirmada, katiimecilarin deneyimlerine ve bu deneyimlere yiikledikleri anlamlara odaklanmak
amactyla olgu bilim (fenomenoloji) deseni benimsenmistir. Fenomenolojik desen, belirli bir olguya iliskin bireysel
farkindalik, algi ve anlamlandirmalar: agiga ¢ikarmak igin uygun bir yaklasim sunmaktadir (Yildinm & Simsek,
2016). Gastronomik etkinliklere katilim gibi cok boyutlu ve 6znel bir olguyu anlamaya yonelik olarak bu desen tercih
edilmistir. Arastirmanin c¢alisma grubunu, daha Once en az bir kez gastronomik etkinlige katilmis bireyler
olusturmaktadir. Katilime1 segiminde temel 6l¢iit, bireylerin ge¢miste gastronomik bir etkinlikte dogrudan deneyim
yasamis olmalaridir. Aragtirmanin ¢alisma grubunu, daha 6nce en az bir kez gastronomik etkinlige katilmis 21 birey
olusturmaktadir. Katilima1 sayisi, veri doygunluguna ulasilmasi esas alinarak belirlenmistir. Goriismeler sirasinda,
yeni veri {iretiminin durdugu ve tekrarlarin basladig1 noktada veri toplama siireci sonlandirilmistir. Veri toplama
siirecinde yar1 yapilandirilmis goriisme formu kullanilmistir. Bu form, gastronomik etkinliklere katilim nedenleri,
deneyim siiregleri, tatmin diizeyleri ve kisisel yansimalar gibi temalara odaklanan agik uglu sorular icermektedir
(Yildirim & Simsek, 2016; Patton, 2002). Goriisme formunda yer alan agik uglu sorular, tiim katilimcilara ayni sirayla
yoneltilmis, ancak katilimcilarin cevaplarinda serbest ifadelerine olanak taninmistir. Goriisme siirecinde formdaki
sorulara bagh kalinmis, ancak veri iiretimi acgisindan agiklayici ve derinlestirici yanmitlar alinmas: amaglanmastir.
Goriismeler, cogunlukla yiiz yiize veya ¢evrim ici sesli goriismeler seklinde gerceklestirilmis olup, her biri yaklasik
15-20 dakika siirmektedir. Katilimcilardan arastirma hakkinda bilgilendirme yapildiktan sonra s6zlii onam alinmig
ve goriismeler ses kaydi ile kaydedilmistir. Tiim goriismeler arastirmaci tarafindan yiiriitiilmektedir. Goriismeler
tamamlandiktan sonra elde edilen ses kayitlar1 yazili metne doniistiiriilerek analiz edilmistir. Verilerin analizi
siirecinde tematik analiz yontemi kullanilmigtir. Bu analiz yontemi, verilerdeki tekrar eden temalar: belirlemeye ve
bu temalar dogrultusunda motivasyon unsurlarini smiflandirmaya olanak tamimaktadir (Braun & Clarke, 2006).
Kodlama siirecinde MAXQDA yazilimi araciligiyla analiz yapilmisgtir.

Bulgular

Arastirma kapsaminda elde edilen veriler, gastronomik etkinliklere katilan bireylerin deneyimlerini ve katilim
motivasyonlarini farkli boyutlariyla ortaya koymaktadir. Katilimcilarin anlatimlarinda, gastronomik etkinliklerin
yalnizca yeme i¢gme eyleminden ibaret olmadigini, aynm1 zamanda sosyal bag kurma, kiiltiirel kesif, estetik tatmin ve
kisisel gelisim gibi ¢ok yonlii deneyimler sundugu goézlemlenmistir. MAXQDA programi aracihigiyla yapilan igerik
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tarzina entegrasyon” ve “kiiltiirel kesif ve Ogrenme” gibi ana temalar altinda simiflandirilmistir. Bu temalar
dogrultusunda yapilan analiz, katilimcilarin gastronomik etkinliklere yonelik motivasyonlarinin ¢ok boyutlu ve 6znel
oldugunu ortaya koymaktadir. Elde edilen verilere kelime bulutu analizi yapilmis ve bu analiz katiimcilarin en ¢ok
tekrar ettigi kelimelerin neler olduguna genel bir bakis acisi ile ortaya konulmaya calisilmistir. Kelimeler en az 10 kez
tekrarlanma sart1 konularak kelime bulutu olusturulmustur. Buna gore gastronomik kelimesi disinda en ¢ok tekrar
eden kelimeler birlikte, keyifli, evde, yeni, degisti, cocuklar, insanlarla, bilgi vb. kelimeler olmustur. Buna gore
genellikle katilimcilarin ¢ocuklarin sosyallesmesi ve yeniliklere acitk olmasi, insanlarla sosyallesme alani, evde
uygulanabilir olmasi ve keyifli zaman gibi seyler i¢in gastronomik etkinliklere katildig1 ¢ikarimi yapilmaistir.

analizi sonucunda elde edilen bulgular, “kisisel ve sosyal gelisim”, “deneyim kalitesi ve organizasyon”, “yasam
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Sekil 1. Genel Kelime Bulutu Analizi

Katilimc1 cevaplarina yapilan igerik analizi sonrasinda 4 ana tema ve alt temalar ¢ikmistir. Bu temalara gore
katilimcalarin gastronomik etkinliklere katilma motivasyonlarinin temalar: sunlardir; kisisel ve sosyal gelisim,
deneyim kalitesi ve organizasyon, yasam tarzina entegrasyon, kiiltiirel kesif ve 6grenme ana temalar1 sonucu
¢ikarilmistir. Yapilan analizde toplam 210 kod iiretilmis, bu kodlar belirlenen ana ve alt temalar dogrultusunda
smiflandirilmistir. Asagida, her bir ana temamn alt temalariyla birlikte ka¢ kez kodlandig: bilgisine ve igerik
analizine yer verilmistir.

1. Kisisel ve Sosyal Gelisim (Toplam: 33 Kod)

e 1.1 Ozgiiven ve Yaraticilik (11)

e 1.2 Sosyallesme ve Paylasim (13)

e 1.3 Ebeveyn-Cocuk Bagini Giiglendirme (9)

Katilimcilar gastronomik etkinliklerin bireysel gelisim ve sosyal etkilesim agisindan olumlu etkileri oldugunu
vurgulamistir. "Ozgiiven ve Yaraticilik" alt temasinda, yeni seyler deneme, iiretkenlik ve kendini ifade etme firsatlar:
on plana ¢ikmistir. Katilimcilarin hem kendilerinin hem de ¢ocuklarinin yaratici yonlerini gelistirdikleri ifade
edilmistir. "Sosyallesme ve Paylasim" alt temasinda, benzer ilgi alanlarina sahip bireylerle bir araya gelme, deneyim
paylasma ve sosyal etkilesim kurma motivasyonlar: dikkat ¢ekmistir. "Ebeveyn-Cocuk Bagini Giiglendirme" alt
temasinda ise, ortak iiretim ve Ogrenme siireglerinin ebeveyn-cocuk iligkilerine olumlu katki sagladig:
gozlemlenmistir.



Katilimcilarin bu alt temalarla ilgili bazi cevaplarinin betimsel analizi;
K5
Ozgiiven ve yaraticilik alt temast

“ Artik pasta yaparken daha cesur davraniyorum. Evde “bugiin degisik bir sey yapalim mi1?” diyerek yeni tarifler denemeye
basladik.”

Ké

“Cocuklarimla benzer deneyimler yasayan annelerle sohbet etmek benim icin degerli.”
Ebeveyn-Cocuk Bagin Giiclendirme, Sosyallesme ve Paylasim

2. Deneyim Kalitesi ve Organizasyon (Toplam: 20 Kod)

e 2.1 Malzeme ve Ortam Kalitesi (6)

e 2.2 Cocuklarda Yaraticilik ve Ozgiiven (3)

e 2.3 Gorsel Estetik ve Sunum (11)

Bu temada katilimcilar, etkinligin genel kalitesine iliskin degerlendirmeler yapmistir. "Malzeme ve Ortam
Kalitesi" alt temasinda kullanilan {iriinlerin niteligi, hijyen, mekan diizeni ve ortam atmosferi 6ne ¢ikmuistir.
"Cocuklarda Yaraticilik ve Ozgiiven" alt temasinda gocuklarin aktif katihim saglayarak hem 6zgiiven kazandiklart
hem de mutfakta yaratici davraniglar gelistirdikleri belirtilmistir. "Gorsel Estetik ve Sunum" alt temasinda ise
ozellikle {irtinlerin estetik sunumu ve sosyal medya tizerinden paylasilabilirligi dikkat cekmistir.

Katilimcilarin bu alt temalarla ilgili bazi cevaplarinin betimsel analizi;
K5

“ Ayrica agtk hava mutfak atolyeleri, bahgede pasta yapma gibi konseptler ................. ”
Malzeme ve Ortam Kalitesi

K7

“ Acaba kizimin hayal giiciinii tetikleyebilir miyiz?” diye diisiindiim.”
Cocuklarda Yaraticilik ve Ozgiiven

K12

“Etkinligin sosyal medya sayfasindaki gorseller cok profesyonel ve samimiydi.”
Gorsel Estetik ve Sunum

3. Yasam Tarzina Entegrasyon (Toplam: 29 Kod)

e 3.1 Diizenli Katihm Aliskanlig1 (11)

e 3.2 Evde Uygulama ve Yaraticilik (5)

e 3.3 Saglikh ve Bilingli Beslenme (13)

Bu tema altinda, gastronomik etkinliklerin bireylerin yasam tarzlarina olan etkileri degerlendirilmistir. "Diizenli
Katilim Aliskanligi” alt temasinda etkinliklerin bir rutin haline gelmeye basladig1 ve katilimcilarin bu tiir
organizasyonlar1 takip ettigi goriilmektedir. "Evde Uygulama ve Yaraticilik" alt temasinda ise 6grenilen tekniklerin
ev ortaminda uygulanmasi ve 6zellikle ¢ocuklarla birlikte mutfakta yaratici etkinlikler yapilmasi 6ne ¢ikmaktadir.
"Saglikli ve Bilingli Beslenme" alt temasinda ise katkisiz, dogal ve besleyici igeriklere yonelim ile beslenme
farkindaliginda artis gozlemlenmistir.

Katilimcilarin bu alt temalarla ilgili bazi cevaplarinin betimsel analizi;

K17

“Daha sik katilmaya basladigim icin artik daha segici davraniyorum, etkinligin iceriginin derinligine, egitmenin uzmanligina
ve kullamilan malzemelerin kalitesine daha cok dikkat ediyorum.”



Diizenli Katilim Aliskanlig1 , malzeme ve ortam kalitesi

K18
“Evde pratik ve lezzetli seyler yapabilmek benim igin onemli......... Pasta atélyesi evde misafir agirlarken ok isime
yaradi,....... susi ise disarida yedigimde ¢ok para ddedigim bir seyi evde yapabilme imkani sundu.”

Evde Uygulama ve Yaraticilik

“Simdi oglumla birlikte “ev yapim” pasta tarifleri deniyoruz. Seker oranini kendimize gore ayarlyyoruz.”
Saglikl ve Bilingli Beslenme

4. Kiiltiirel Kesif ve C)grenme (Toplam: 28 Kod)

e 4.1 Kiltarel Farkindalik (13)

e 4.2 Yeni Beceriler ve Teknikler Ogrenme (2)

e 4.3 Damak Zevkinin Geniglemesi (13)

Katilimcilar, gastronomik etkinlikler araciligiyla farkli mutfaklara ve kiiltiirlere dair farkindalik kazandiklarini
ifade etmistir. "Kiiltiirel Farkindalik" alt temasinda farkli yOresel ya da uluslararast mutfaklara ait tariflerin
uygulanmas: sayesinde kiiltiirlerarasi 6grenmenin tesvik edildigi goriilmektedir. "Yeni Beceriler ve Teknikler
Ogrenme" alt temasinda ise temel mutfak becerilerinin gelistirilmesi, yeni pisirme tekniklerinin grenilmesi gibi
kazanumlar dile getirilmistir. "Damak Zevkinin Genislemesi" alt temasinda ise daha 6nce deneyimlenmeyen
lezzetlere acik olma, yeni tatlara kars: ilgi gelistirme gibi duyusal ve estetik yonelimler 6n plana c¢ikmustir.
Katilimcilarin bu alt temalarla ilgili bazi cevaplarinin betimsel analizi;

K20

“Bu da kiiltiirel bir doniisiim bence, tiiketici olmaktan iiretici olmaya gegiyoruz.”
Kiiltiirel Farkindalik

K4

“Cilek ve limon karigim gibi yeni tatlar kesfettik.”

Damak Zevkinin Geniglemesi

K14

“Hangi kremalarin daha iyi tuttugunu, seker hamurunun nasil agildigini 6grendim.”
Yeni Beceriler ve Teknikler Ogrenme

Bu analiz sonuglar1 dogrultusunda, gastronomik etkinliklerin sadece eglenceli bir aktivite degil, ayn1 zamanda
bireysel gelisim, kiiltiirel farkindalik ve saglikli yasam aligkanliklarina katki saglayan ¢ok yonlii bir deneyim
sundugu ortaya konulmustur.

Kiiltiirel Farkandalik Diizenli Katihm Ahiskanhi
Evile Uygulama ve Yaraticihik

Damak Zevkinin Genislemesi
Sadlikhive Bilingli Beslenme

Kiiltiirel Kesif ve Ogrenme
Yasam Tarzina Entegrasyon

Yeni Beceriler ve Teknikler Odrenme

Sekil 2. Ana ve Alt Tema Kod Bulutu Analizi



Yukarida sekil 2’de verilen ana ve alt tema kod bulutu analizinde, katilimc1 goriislerine dayanan ana ve alt tema
kavramlarin siklig1 ve vurgusunu gorsel olarak temsil eden bir kod bulutu analizidir. Kod bulutunda yer alan
ifadeler, analiz siirecinde gelistirilen ana temalar ile bunlara bagli alt temalarin yogunlugunu yansitmaktadir.
Gorselde yer alan kavramlarin biiyiikliikleri, katilimcilarin sdylemlerinde ne diizeyde tekrarlandiklarini ve hangi
kavramlarin daha merkezi bir yer tuttugunu betimlemektedir. C)rnegin, “Kiiltiirel Kesif ve Ogrenme”, gastronomik
etkinlikler araciligiyla edinilen kiiltiirel bilgiler ve farkli mutfaklara dair farkindaliklarin siklikla vurgulanmas:
nedeniyle gorselde baskin olarak yer almaktadir. Bununla birlikte, bu ana temanin alt kavramlar1 olan “Kiiltiirel
Farkindalik”, “Gorsel Estetik ve Sunum” veya “Yeni Beceriler ve Teknikler Ogrenme” gibi ifadeler de kod bulutunda
yer almakta ve tematik ayrismay1 daha detayli bicimde gostermektedir. Elde edilen bulgularin tematik cesitliligini
nitel bir 6zet olarak sunmaktadir. Kod bulutunun olusturulmasinda kullanilan kavramlar, ¢alismanin kodlama
semasi1 dogrultusunda olusturulmustur.

SONUC

Bu arastirma, gastronomik etkinliklere katilan bireylerin motivasyonlarini ¢ok boyutlu bir perspektifle ele alarak,
katilim nedenlerinin yalnizca beslenme veya eglenceyle sinirli olmadigini, kiiltiirel, sosyal, duygusal ve estetik
yonleri de iceren zengin bir deneyim alanina isaret ettigini ortaya koymustur. Nitel arastirma desenine uygun olarak
elde edilen bulgular, gastronomik etkinliklerin bireylerin yasamlarina farkli diizeylerde dokundugunu
gostermektedir. Katilimcilarin ifadeleri, gastronomik etkinliklerin sadece tiiketim amacli bir eylem degil, aym
zamanda kisisel gelisim, sosyal bag kurma, kiiltiirel 6grenme ve yaratic1 ifade alani sundugunu gostermektedir.
Arastirmada elde edilen tematik bulgulara gore bireylerin bu etkinliklere katiliminda dort ana boyut 6n plana
cikmaktadir: kisisel ve sosyal gelisim, deneyim kalitesi ve organizasyon, yasam tarzina entegrasyon ve kiiltiirel kesif
ve Ogrenme. Katilimcilar, 6zgiiven kazandiklarini, ¢ocuklariyla birlikte yaratici ve Ogretici etkinlikler
gerceklestirdiklerini ve benzer ilgi alanlarina sahip bireylerle etkilesim kurma firsat1 bulduklarinm belirtmislerdir.
Ozellikle ebeveyn-cocuk iligkilerinde bu tiir etkinliklerin ortak {iretim ve paylasim zemininde iligkileri giiclendirdigi
goriilmiistiir. Ayrica, etkinliklerin sagladig1 gorsel estetik ve sosyal medya tlizerinden paylasilabilirlik gibi unsurlar,
bireylerin estetik beklentilerini karsilamasinin yan sira sosyal goriiniirliige de katki saglamaktadir. Bir diger 6nemli
bulgu, gastronomik etkinliklerin bireylerin giinlitk yasam pratiklerine entegre edilebilmesi ve dgrenilen bilgi ve
becerilerin ev ortamina taginabilir olmasidir. Katilimcilarin evde uygulanabilir tarifler edinmeleri, saglikli beslenme
farkindaliginin artmasi ve etkinliklerin yasam rutini iginde yer edinmesi, bu organizasyonlarin siirdiiriilebilirligine
dair 6nemli ipuglar1 sunmaktadir. Ayrica kiiltiirel gesitlilikle tanisma, yeni tatlar kesfetme ve geleneksel mutfaklara
dair farkindalik gelistirme gibi giktilar, bu etkinliklerin sadece bireysel diizeyde degil, kiiltiirel aktarim ve korunma
baglaminda da islevsel oldugunu gostermektedir. Bu ¢alismanin sonuglari, gastronomi turizmi literatiiriinde yer
alan bir¢ok kuramsal ¢erceveyle uyumluluk gostermekte, 6zellikle motivasyon teorileri kapsaminda bireylerin icsel
gidiilenmelerine dair nitel veriler sunmaktadir. Ayrica arastirma bulgulari, gastronomi festivallerinin sadece
destinasyon tanitimi veya ekonomik katki amaciyla degil ayni, zamanda bireylerin psikolojik ve kiiltiirel
doyumlarini saglayacak bicimde tasarlanmasinin 6nemine isaret etmektedir. Sonug olarak, gastronomik etkinlikler
bireyler igin hem biligsel hem de duyussal diizeyde zenginlestirici bir deneyim sunmakta. Ogrenme, paylasma,
kesfetme ve estetik tatmin gibi farkli ihtiyaglara yamit vermektedir. Bu baglamda, benzer etkinliklerin
planlanmasinda katilimci motivasyonlarim1 merkeze alan ve deneyim gesitliligini artirmay1 hedefleyen biitiinctil
yaklagimlarin benimsenmesi Onerilmektedir. Gelecekte yapilacak arastirmalarda, farkli demografik gruplarin
motivasyonlarini karsilastirmali olarak ele almak ve uzun vadeli katilim davranislarini izlemek, gastronomi turizmi
alanina daha derinlikli katkilar saglayacaktir.
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Etik Beyan

“Gastronomik Etkinliklere Katilma Motivasyonu” baslikli ¢alismanin yazim siirecide bilimsel kurallara, etik ve
alint1 kurallarina uyulmus; toplanan veriler tizerinde herhangi bir tahrifat yapilmamis ve bu ¢alisma herhangi baska
bir akademik yayin ortamina degerlendirme igin gonderilmemistir.
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Abstract

Leadership should be considered a multi-layered and dynamic concept that goes beyond organizational management functions,
encompassing historical, cultural, and ethical dimensions. In the gastronomy sector in particular, the understanding of leadership
has evolved from traditional authoritarian models to transformative, interactive, servant, and authentic leadership approaches. In
this study, leadership theories and their applications in the gastronomy field have been systematically examined within a theoretical
framework. The findings reveal that the leader's communication style, visionary approach, and ethical stance have a decisive impact
on performance indicators such as team commitment, creativity, job satisfaction, and operational success. Additionally, it
emphasizes that current factors such as digitalization and sustainability shape leadership practices and that inclusive,
multidimensional leadership approaches in gastronomy contribute to organizational success and employee satisfaction. The study
makes significant contributions to the literature by explaining the effects of leadership behaviors on the culinary sector, both from
a theoretical perspective and in practice.

Keywords: Gastronomy, Gastronomy sector, Leadership approaches, Types of Leadership
Introduction

Gastronomy, which encompasses everything related to human nutrition, aims to produce the best dishes by
managing everyone who researches, procures, and prepares food within strict rules (Brillat-Savarin, 1854, p. 76). Based
on this foundation, food culture, which has evolved and developed throughout history, has undergone significant and
profound changes from the 16th century to the present day. It is said that the culinary field has also developed
technologically, socially, politically, philosophically, and artistically in accordance with changing world conditions
(Aksoy and Uner, 2016, p. 3).

In particular, with the industrialization process, which saw the most significant developments, certain rules have
emerged in areas such as cooking techniques and work organization in kitchens, which have been passed down to the
present day and are still in use. During this period, Escoffier introduced innovations to the kitchen, including new
stoves, ovens, and cooling methods, as well as developing the hierarchical order among kitchen staff (Beaugé, 2012, p.
8; Ganter, 2004, p. 446).

Escoffier, who laid the foundations of the modern kitchen concept, not only introduced new techniques but also
pioneered professional kitchen leadership by establishing a hierarchy that ensured discipline in the kitchen (Trubek,
2000). In light of these developments, the concept of leadership in the field of gastronomy has gained importance.
Especially considering the complexity and fast-paced nature of kitchen organizations, the presence of an effective
leader is crucial for ensuring internal coordination and a balanced distribution of tasks.
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This study aims to examine the historical evolution of leadership theories from a conceptual perspective and to
evaluate the effects of these transformations on the field of gastronomy within a theoretical framework. The research
involved a comprehensive literature review, and leadership theories and their applications in the field of gastronomy
were analyzed from a theoretical perspective. This conceptual study aims to establish a theoretical framework by
examining the different dimensions of the relationship between leadership and gastronomy based on existing
academic sources.

Overview of Leadership Theories

Classical Leadership Theories

Leadership approaches have been classified within various periods over time. First, the period from the 1800s to
the mid-1940s is considered the trait approach period. Subsequently, the period from the mid-1940s to the early 1970s
is considered the behavioral approach period. Finally, from the 1960s to the present day, situational approaches to
leadership have come to the fore (Bayram, 2013; Benmira and Agboola, 2021; Navahandi, 2015).

Trait Theory

One of the oldest theoretical approaches to leadership, the trait approach, attempts to explain leadership through
the innate qualities of the individual. According to this understanding, a person's acceptance as a leader and ability to
manage a community is explained by their distinct physical and personal characteristics (Beydilli et al., 2025, p. 56).
Within this approach, the individual qualities, abilities, and value judgments of the leader come to the fore (Yukl, 2013,
p. 135). The individual qualities of leaders, such as personality, motivation, values, and skills, have been taken as a
basis, and leadership has been considered to be directly related to these characteristics (Yukl, 2013, p. 12).

The trait approach is theoretically simpler than other approaches because it focuses solely on the leader; however,
it is limited in that it does not take into account followers or the circumstances in which they find themselves
(Northouse, 2013, pp. 29-30). The prevailing belief about leadership during this period was that some individuals were
born with leadership traits and that these qualities determined leadership independently of context (Navahandi, 2015,
pp- 87-88). However, numerous studies conducted in the 1930s and 1940s produced inconsistent results regarding
whether these traits guarantee leadership success, and it was observed that other factors in the leadership process were
overlooked (Yukl, 2013, p. 12). Therefore, by the 1950s, a common and valid set of traits could not be identified, and
the approach lost its validity and significance (Benmira and Agboola, 2021, p. 3).

Behavioral Leadership

The behavioral leadership approach focuses on the concrete behaviors exhibited by the leader in the leadership
process rather than on the leader's personal characteristics. This approach argues that behaviors such as the leader's
decision-making style, communication with subordinates, delegation practices, and goal-setting processes determine
leadership success (Cetin and Beceren, 2007, p. 126). While emphasizing what the leader does and the observability of
these behaviors, the environmental conditions in which the leader operates are largely ignored (Benmira and Agboola,
2021, p. 3). Therefore, behavioral theory focuses on the actions that managers exhibit in their daily practices (Beydilli
et al., 2025, p. 49).

Both the relationship the leader establishes with his followers and the activities he carries out to achieve his goals
are evaluated within the framework of this approach. The leader's interaction with his subordinates, his use of
authority, and the decisions he makes within the organization are among the main factors that determine his
leadership style (Karadogan Doruk, 2006, p. 130). In this context, the behavioral approach asserts that leadership is a
developable skill, forming the basis for many contemporary leadership training programs (Benmira and Agboola,
2021, p. 3).

Situational Leadership

The situational leadership approach argues that leadership is shaped not only by the leader's personal
characteristics or behavior, but also by the situation in which they find themselves. According to this understanding,
effective leadership emerges from the combined assessment of the characteristics of followers, the qualities of the
leader, the leadership style applied, and the conditions in which the leader finds themselves (Ergetin, 2000, p. 36). Who
the leader will be or how leadership will be exercised is determined not so much by the characteristics a person is born
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with, but rather by the requirements of the current situation. According to this approach, great leaders emerge from a
combination of specific times, places, and conditions; in this context, the success of task- or relationship-oriented
leaders also varies depending on the situation (Karadogan Doruk, 2006, p. 131). The situational approach emphasizes
the importance of leaders carefully analyzing the context in which they operate and selecting the leadership style most
appropriate to the situation. Thus, leadership is evaluated as a situation-specific process (Benmira and Agboola, 2021,

p-3).
Modern Leadership Theories

Transformational Leadership

The transformational leadership approach is based on trust in the interaction between the leader and followers.
These leaders try to direct the efforts of employees toward a shared vision rather than concrete goals. By bringing out
the talents of employees, they aim to increase their self-confidence and support their development in order to achieve
long-term goals (Beydilli et al., 2025, p. 56). In addition, transformational leaders appeal to the moral values of their
followers and mobilize their energy and resources to create reform in organizations by raising their ethical awareness.
As a result of this interaction, followers develop trust, respect, and loyalty toward their leaders and are motivated to
perform beyond expectations. The leader transforms and motivates followers by encouraging them to understand the
importance of task outcomes, prioritize organizational interests over individual interests, and activate their higher-
level needs (Yukl, 2013, p. 321-322).

The leader's clear vision and defined goals motivate the team and encourage creativity. These leaders, who
contribute to the development of each individual, have developed emotional intelligence and effective communication
skills, pioneer the implementation of positive changes and support the formation of collective identity (Kuzior et al.,
2023, p. 306). In today's rapidly changing technological environment, the transformational leadership model plays a
critical role in organizations' renewal and change processes (Benmira and Agboola, 2021, p. 4). These leaders aim to
achieve significant increases in organizational performance beyond short-term goals (Karadogan Doruk, 2006, p. 132).

Transactional Leadership

Transactional leadership is based on the leader actively involving team members in the process by sharing tasks
rather than taking sole responsibility. The main goal of this leadership style is to encourage employees to participate
in the process of completing the task (Beydilli et al, 2025, p. 56). In this leadership approach, also known as
transactional leadership, employees are motivated by their personal interests, and interaction is based on mutual
benefit. However, this interaction may be insufficient to create a strong commitment or enthusiasm for task success
(Yukl, 2013, pp. 321-322).

This leadership approach requires the existence of a clear hierarchical structure and the maintenance of control over
subordinates, while also necessitating the establishment of certain standards to ensure efficiency and product quality.
Leaders emphasize planning and control practices through formal rules and standard procedures in the management
of processes (Kuzior et al., 2023, p. 302). In this type of leadership, performance is evaluated through centralized
decision-making processes in line with defined goals, which relies more on vertical structuring and motivation
provided through incentive mechanisms (Kuzior et al., 2023, p. 306). In advanced organizations with a clear structure
and defined goals, this leadership approach is seen to be effective in maintaining the existing order and ensuring
stability (Benmira and Agboola, 2021, p. 4).

Charismatic Leadership

Charismatic leaders have an attractive personality that exerts a powerful influence on group members and draws
them in; therefore, their effectiveness is quite high. These leaders make their own decisions and their words are
generally accepted as commands. Despite the obvious distance between them and their employees, the leader's
instructions are obeyed (Cetin and Beceren, 2007, p. 122). Essentially, charismatic leadership is a method of directing
the behavior of others through effective communication, persuasion, and the use of personal power. These leaders
motivate their followers to perform certain tasks or improve processes (Beydilli et al., 2025, p. 57). Common
characteristics of charismatic leaders include a strong desire for power, high self-confidence, and unwavering
commitment to their beliefs. Their behaviors include presenting an inspiring vision, communicating that vision
through strong communication, taking personal risks to achieve goals, setting high expectations, instilling confidence
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and optimism in followers, demonstrating consistent behavior, managing follower perceptions, ensuring group
identification, and delegating authority (Yukl, 2013, p. 312).

On the other hand, charismatic leaders are often inclined to take risky decisions, and when they fail, this can become
an opportunity for rivals seeking to overthrow them (Yukl, 2013, p. 318). Their most prominent qualities are their
superior abilities, high self-confidence, power to influence people, courage to take risks, ability to sacrifice themselves
for the sake of their beliefs, consideration for the needs of their subordinates, ability to develop radical solutions in
crises, continuous development of their abilities, and willingness to incur high costs to achieve their goals (Yesilyurt,
2007, p. 39).

Servant Leadership

The servant leadership approach supports the formation of high-performing teams that are flexible, able to adapt
quickly to changing conditions, and integrate innovations into business processes (Kuzior et al., 2023, p. 305). This
leadership style prioritizes the needs of followers and focuses on the behaviors leaders should exhibit to support their
personal development. Servant leaders consider the consequences of their attitudes and approaches toward their
subordinates and strive to increase the positive effects of these interactions (Northouse, 2013, p. 223). Thus, in the
leadership process, the development of followers and the formation of flexible, innovative teams become fundamental
goals.

Authentic Leadership

Authentic leadership is a theoretical approach that encompasses much more than simple formulas, explaining the
true nature of a leader and the elements that constitute it. According to this perspective, the effectiveness of authentic
leaders is made possible by their high level of self-awareness, their actions in line with internalized moral values, their
balanced processing of information, and their transparency in relationships. These characteristics are the result of a
continuous maturation process that develops over time through the influence of important and transformative
experiences in leaders' lives. Additionally, the literature indicates that, in addition to positive psychological
characteristics, moral reasoning also plays a critical role in the behavior of authentic leaders (Northouse, 2013, p. 267).
Thus, authentic leadership is approached with a holistic understanding based not only on the leader's individual
characteristics but also on the lifelong development of these characteristics.

Leadership Dynamics in the Gastronomy Sector

The intensification of global competition has led to the growth of organizations and the increasing complexity of
their operations. These developments have forced businesses to downsize, divide their work into smaller parts, and
adopt a team-based approach. Considering the modern-day requirements of being customer-focused, ensuring total
quality, and remaining open to continuous improvement and change, teamwork and team management have become
fundamental elements for the sustainability of businesses. (Giiner, 2013, p. 99).

It is said that teamwork is important for the sustainability of businesses, and that the team must be managed in a
coordinated manner in order to be productive and ensure job satisfaction. At this point, it is emphasized that the team
leader's competencies, such as raising employee motivation or solving problems, have a direct impact on teamwork
(Ercan Taban et al., 2024, pp. 145; Giiner, 201, p: 112; Serinkan and Bardakei, 2007, pp. 160-161). Effective team
management not only increases productivity and job satisfaction but also paves the way for creativity. Indeed,
creativity is considered an important factor in the development of businesses. It is stated that businesses that have
acquired a creative identity stand out strategically in areas such as new product development, gaining competitive
advantage, and growth (Samen, 2008, p. 368). On the other hand, it is noteworthy that time management is also an
important factor in these processes. Therefore, time is one of the valuable resources of a team. It is seen that it is the
manager's responsibility to use this time effectively for employees and to make it a resource that they can benefit from
(Yilmaz and Aslan, 2002, p. 27).

All these elements show that effective team management directly affects not only organizational success but also
individual employee behavior and job satisfaction. In this regard, it is said that when individuals' perceptions of job
satisfaction increase, they work more motivated in their professional lives (Kose, 2019, p. 142). It has also been observed
that there are many positive or negative factors that influence this situation (Ada et al., 2013, pp. 158-159; Dogan, 2020,
pp- 31-34). It is also stated that individuals' intentions to leave their jobs decrease due to improved working conditions
or cooperation (Yildiz et al.,, 2014, p. 242). At the same time, it is emphasized that leaders in senior positions at
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workplaces influence employee motivation and work performance based on how they respond to employees
(Wardetzki, 2022, p. 24). In this context, findings indicating that managers' attitudes and behaviors consistent with
ethical values have positive effects on employees' motivation and job satisfaction are noteworthy (Aksu, 2012, pp. 12-
13; Sokmen and Ekmekgioglu, 2021, pp. 96-97; Yiicel Batmaz and Giirer, 2016, p. 487).

The impact of this type of leadership approach is not limited to office environments, but is also evident in
professional kitchens, which are notable for their traditional structure and strict hierarchy. The hierarchy and
traditional chef-manager figure in kitchens have a long history, dating back to the hierarchical system integrated into
kitchens by Escoffier, which originated in the homes of the nobility and spread to professional kitchens (Beaugé, 2012,
p- 8; Ganter, 2004, p. 446; Ozer and Atay, 2022; Trubek, 2000, p. 33). In kitchen life, there is a hierarchy in which head
chefs have the highest status, section chefs have a lower status, and those below them have an even lower status (Fine,
1996, pp. 92-95). Another important aspect of leadership within this structure is operational coordination and time
management. Indeed, one of the greatest challenges for professional chefs is synchronization. Cooking to order is a
professional challenge that requires the skillful application of a series of temporal routines and the ability to
synchronize; to this end, leaders ensure the effective functioning of this complex structure by coordinating the process
(Fine, 1990, p. 100). Therefore, the role of leaders in the gastronomy sector is not only to manage the process but also
to effectively manage multidimensional dynamics such as developing creative solutions under time pressure and
maintaining team motivation.

Reflections of Leadership Theories in Gastronomy

Past to Present: From Authoritarian to Transformational

The concept of leadership in the kitchen began to take shape as an aristocratic authority in the 19th century with
figures such as Caréme; Caréme is considered a pioneer who carried the heritage of the palace cuisine of the period to
modern hotel and restaurant kitchens (Smith, 1990, p. 26). Escoffier, who followed him, established a permanent order
in the kitchen not only with his culinary mastery but also with the systematic understanding he established through
written sources; especially his Guide Culinaire became one of the fundamental sources of gastronomy (Smith, 1990, p.
29). The “brigade system” developed by Escoffier laid the foundation for a leadership model based on authority, in
which tasks in the kitchen are divided according to a hierarchical order (Ganter, 2004, p. 444). The large hotel kitchens
where this system was applied were also compatible with the industrial production logic of the period. However, with
the reshaping of tourism and transportation around the automobile in the first half of the 20th century, small restaurant
culture based on individual dining experiences became widespread (Ganter, 2004, p. 443).

In this process, when the French tire company Michelin started to add recommendations for restaurants in 1926
and transformed the rating system into a three-star structure in 1933, restaurants became not only places where food
was served but also prestigious stages where symbols of chefs' leadership and creativity were exhibited (Ganter, 2004,
p. 446). Michelin stars became an indicator of leadership, reflecting not only the chef's skill in the kitchen, but also his
vision, team management and stability. While the authority of the chefs was still strong during this period, success
was now dependent not only on hierarchy but also on external evaluation systems. The mid-20th century Nouvelle
Cuisine movement emphasized creative presentation, individual style and aesthetics; the chef's signature on the plate
became an artistic expression of leadership (Deroy, 2014, p. 5).

With the avant-garde movements after the 1960s and the questioning of traditional culinary rules from the 1980s
onwards, authoritarian structures began to gradually dissolve and multipolar, free culinary approaches came to the
fore in the 1990s (Beaugg, 2012, p. 13; Aksoy and Uner, 2016, p. 10). In this transformation, gastronomy literatures have
shaped not only recipes but also leadership styles; thus, the role of the chef has become a cultural actor that extends
beyond the kitchen (Ferguson, 1998, p. 600). It is observed that this transformation throughout the historical process is
also reflected in the leadership styles adopted in kitchens and the role of the chef has begun to gain different
dimensions.

Transformational and Transactional Leadership Examples

Transformational leadership is defined as a form of leadership that goes beyond the personal interests of followers
and directs them to higher goals, increasing their motivation and potential (Bass, 1985, pp. 11-32; Northouse, 2016, p.
161). Transactional leadership, on the other hand, is accepted as an approach that is based on mutual communication
and trust and supports cooperation and teamwork within the team (Yukl, 2013, p. 321).
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In the field of gastronomy, Ferran Adria's leadership approach is considered as a successful example of
transformational leadership. Adria pioneered gastronomic innovation by making creativity a systematic process in El
Bulli restaurant and brought a new vision to culinary leadership by integrating creative dynamism in the kitchen with
team organization (Parreira, 2016, pp. 54-56; Svejenova et al., 2007, pp. 544-547). This approach contributes to the
development of gastronomy as a creative and intellectual process rather than just a technical field of cooking.

In contrast, René Redzepi's removal of barriers between the kitchen and service team is a reflection of the
interactional leadership approach in practice. By encouraging chefs to communicate directly with guests, Redzepi
strengthens trust and loyalty within the team, thus improving the quality of the gastronomic experience through a
leadership model based on teamwork (Heinzelmann, 2010, p. 97). These examples show that leadership in the
gastronomy sector supports sectoral innovation and quality both in terms of vision setting and increasing interaction
within the team. The diversity of leadership practices in the field of gastronomy has led to the importance of leadership
approaches that focus on the development of employees and prioritize sustainability and ethical values.

Servant and Authentic Leadership Practices

Leadership approaches in the gastronomy sector are shaped within a framework that prioritizes not only
productivity but also employee happiness and corporate responsibility. In this context, it has been revealed that the
perception of authentic leadership has positive effects on workplace happiness and the sub-dimensions of this
leadership style similarly support the happiness of employees (Kiling and Akdemir, 2019, pp. 805-807). An authentic
leader is defined as a figure who is empowered by value judgments, prioritizes knowledge and has a developed ability
to direct (Baser, 2023, p. 72).

On the other hand, the servant leadership model stands out as an important approach that supports employee
development in the field of gastronomy. The trust-based aspect of this leadership style contributes to employees in
hotel kitchens to feel more competent, effective and meaningful (Zorlu et al., 2021, pp. 516-517). Servant leadership is
directly associated with the psychological empowerment of employees and has significant effects on their performance
(Burak, 2025, p. 1002; Ozer, 2019, p. 110).

Moreover, it is considered a requirement of ethical leadership that leaders in the food industry should consider not
only economic efficiency but also the socio-cultural impacts of automation and artificial intelligence on employees
(Bujor, Ene and Sisu, 2023, p. 211). Sensitivity towards sustainability and social responsibility is also increasing in the
sector. As a matter of fact, a significant portion of restaurant businesses attach importance to environmental
sensitivities such as waste separation, recycling and implementation of quality standards (Cankiil, 2019, p. 235;
Albayrak, 2017, p. 63). These approaches show that leadership models integrated with ethical production and social
responsibility are increasingly being recognized in the gastronomy sector.

Conclusion

In this study, which aims to examine the historical development of leadership theories in a conceptual framework
and to evaluate the reflections of these theories in the field of gastronomy, it has been revealed that leadership in the
gastronomy sector is not only an authoritarian position in the kitchen, but also transformed to include creative, ethical
and participatory approaches. Traditional authoritarian leadership, shaped by figures such as Caréme and Escoffier,
has started to be replaced by transformational, interactional, servant and authentic leadership approaches since the
late 20th century (Bass, 1985; Kiling and Akdemir, 2019; Smith, 1990; Yukl, 2013). This change has made gastronomy
leadership both a management model and a field of cultural representation.

This study reveals that leadership is not only an organizational management tool but also a multidimensional
phenomenon shaped by historical process, cultural structures and ethical responsibilities. In the gastronomy sector,
the leader's communication style, visionary approach and ethical stance have a direct impact on critical performance
indicators such as team commitment, creativity, job satisfaction and operational success. The findings show that
effective leadership behaviors make a difference in culinary organizations. In this context, the study reveals the multi-
layered nature of leadership theories in a sectoral context, while in practice, it has also concretized the impact of
manager behaviors on employee performance with examples (Ercan Taban et al., 2024; Fine, 1990; Samen, 2008).

Today, factors such as digitalization and sustainability are influential in shaping leadership styles; in these
processes, the importance of leadership models that adhere to ethical values and have a high sense of social
responsibility increases (Bujor, Ene and $isu, 2023; Cankiil, 2019). The adoption of inclusive and multidimensional
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leadership approaches in the gastronomy sector is decisive in increasing both organizational success and employee
satisfaction.

Transformational and transactional leadership models have been observed to increase performance and quality by
creating a more collaborative and creative working environment in kitchens. Servant and authentic leadership
approaches, on the other hand, have strengthened the psychological empowerment of employees and the
understanding of ethical management. At this point, the importance of multidimensional leadership approaches
clearly emerges.

It is suggested that future research should focus on areas such as the tangible effects of digitalization on leadership
in the gastronomy sector, post-pandemic leadership practices and the comparison of leadership styles in different
gastronomy sub-sectors. In addition, in-depth examination of issues such as the relationship between leadership and
employee psychology and the integration of sustainability practices into leadership practices will contribute to the
development of the sector.
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Tengri's Table: Nutrition in Ancient Turkic Belief

Abstract

The belief in Gok Tengri is a significant belief system that shaped the social, cultural, and economic life of ancient Turkic societies. This
belief, which regards nature as sacred, profoundly influenced the relationship between humans, nature, and food, leaving its mark on culinary
culture through both rituals and symbolic meanings. The nomadic lifestyle and animal husbandry determined the dietary habits of the Turks,
with animals such as sheep, goats, and horses, along with dairy products, constituting their primary food sources. Sacrificial practices within
the framework of shamanic rituals and the Tengri belief involved making offerings to gods and sacred spirits, thereby strengthening the spiritual
and cultural bonds of the community. Sacrificed animals, especially horses, were not only central to ceremonies but also served as indicators of
social status and religious devotion. Feasts organized for important social events like births, deaths, and weddings reinforced social unity, while
the perception of food as a medium for connecting with supernatural forces highlighted the symbolism of food in Turkic mythology and belief
systems. Elements such as the cults of water and trees were also integrated into the food culture as part of a life philosophy in harmony with
nature. In conclusion, the Gk Tengri belief shaped the food culture of ancient Turkic societies, creating a powerful reflection of a faith-based
lifestyle grounded in the interaction between nature and humanity.
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Introduction

Throughout history, belief systems have influenced the social and cultural structures of nearly all societies and
the daily behaviors of individuals. They have also regulated communities' eating and drinking habits and attributed
certain meanings to foods. A food item may be permissible in one religion while being forbidden in others. Most
religions have specific rules for preparing food. Additionally, many belief systems dictate times when food and drink
should not be consumed (fasting). Many belief systems influence the food culture of their followers through such
rules (Giirhan, 2017; Feeley-Harnik, 1995; Cohen, 2020; Dallam, 2014; Finch, 2010).

Central Asian Turkic societies are no exception. The Gok Tengri belief served not only as a spiritual guide for
people but also as a guide that influenced the material world and their way of life (Akgiin, 2007; Gomeg, 1998).
Besides the Gok Tengri belief, other religions adopted by the Turks throughout history have also been effective in
shaping their food and beverage culture. Although there were Turks who adhered to religions such as Christianity,
Buddhism, and Manichaeism, it is observed that the most influential religion affecting food and beverage culture
was Islam (Batu, 2024; Yalgin, 2023; Samanci, 2021; Solmaz & Diilger Altiner, 2018; Bilal, 2018; Gomeg, 2019).

The Tengri belief, with its structure that emphasizes the sacredness of nature and stresses that humanity should
live in harmony with it, has also influenced food culture (Isaacs, 2021; Shamakhay et al., 2014). Issues such as which
foods are sacred, which are edible, or under what conditions they can be consumed, as well as topics like sacrificial
rituals, respect for the dead, hunting, and animal husbandry, have been influenced by the Tengri belief (Roux, 1999;
Gomeg, 2019; Inan, 1952).

As reported by Cini (2019), the Tengri belief was of great importance to Turkic society, holding a position that
could be described as the central point of their lives. While aspects of the belief system such as its similarities and
differences with other belief systems, sacred beings, religious rituals, family structure, social structure, and
ceremonies have been extensively studied before (Onay, 2013; Mandaloglu, 2012; Bars, 2018; Demirel, 2017; Arvas,
2014; Gazanfargizi, 2014; Erkog, 2018), there is a lack of studies on the effects of this belief on food culture.
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The purpose of this study is to determine the effects of the Tengri belief on the food culture in ancient Turkic
society. In this context, how the Tengri belief conceptualized the relationship between nature, humans, and food, and
how this relationship was reflected in the general cultural structure of the society will be among the main topics to
be examined. Revealing the faith-based foundations of food choices and dietary habits will contribute to a better
understanding of the spiritual values and cultural continuity of ancient Turkic society.

Literature Review
Shamanism and Tengrism

Shamanism is not just a belief system but also an important tool in shaping the worldview of ancient Turkic
societies towards the world and the universe. The term Shamanism was considered a pejorative word among Altai
shamans; the term Tengrism was used for the oldest religion of the Turks. Tengrism can be defined as the worship of
a single god and showing respect to sacred spirits called "iye" (Tosun, 2024).

According to the belief of Shamanism, the universe consists of three parts. The upper realm, consisting of 17
layers, represents the sky. The lower realm is the world of darkness and is said to consist of 7 or 9 layers. According
to the belief, the most supreme of the gods is Tengere Kayra Khan, who is seen as the beginning of all beings. Kayra
Khan is one of the names given to the Sky God (Toleho, 2024, p. 101).

"Turks, in every period of history, have believed in a creative power they called Tengri. This creative power is a
creator who bestows kut (divine grace/power), kii¢ (strength), iiliik (destiny/share), and unity upon the khagans"
(Ugurly, 2012, p. 331). Kayra Khan is the creator of many divine beings, including the well-known Erlik and Ulgen
(Radloff, 2008, pp. 19-23). Within the Tengri belief, besides these divine beings, tree and water spirits also hold an
important place. Natural water elements such as water sources, rivers, and springs are generally associated with
protective spirits, while trees also have a significant place for the Turks. These trees, considered sacred in every aspect
of life from the cradle to the grave, are generally seen as a "trust from God." These spirits living in trees and waters
can help people as well as punish them (Zarcone, 2005, pp. 36-37).

Central Asian Food Culture

In Turkic mythology, foods hold a significant place not only as a source of sustenance but also as a means of
communicating with and appeasing mythological beings. In rituals shaped by the influence of Shamanism and Gok
Tengri beliefs, foods offered to gods and iyes (spirits) strengthened the bond between humans and supernatural
forces. These foods, used in every aspect of life from daily routines to special occasions such as births, deaths, and
weddings, were offered to request abundance, seek protection, and express gratitude to the gods. The mythological
significance of food was not limited to its use in rituals but also shaped social order and traditions. Offerings made
to mythological figures like the spirits of fire and earth have a deep-rooted place in the cultural codes of Turkic
societies. This demonstrates how mythology, beliefs, and cultural practices converge through food.

Central Asia is a geography that forms the cornerstones of Turkish food culture. The nomadic lifestyle directly
influenced dietary habits shaped by agriculture and animal husbandry. Besides horses, sheep, and camels, milk and
dairy products (yogurt, kumis, butter) were primary food sources. Meat was generally consumed boiled or dried,
while foods like yufka bread and tutma¢ made from grains were developed to suit the needs of nomadic life. While
the meals stood out for their naturalness and simplicity, ritual feasts that strengthened social bonds were of great
importance. Grand tables set up for festivals and weddings were indicators of a culture of sharing and hospitality
(Batu & Batu, 2018).

The Turks, who sustained themselves with herds of horses and sheep, migrated according to the seasons. In
spring, the nomads moved to plateaus with vast pastures, and in autumn, they descended to arid valleys and
especially to riverbanks. Their dietary habits were based on foods such as oily pastries kneaded with wheat flour,
milk and dairy products, and the meat of horses and sheep. As a beverage, "kumis," prepared from mare's milk, held
an important place. Although the limited variety of fruits and vegetables in their region might give the impression
that their cuisine was simple, it is seen that they possessed a wide variety of foods (Kosay, 1962; Dilmeg & Kog, 2023).

Meat products held a significant place in the diet of Central Asian Turks. Due to geographical conditions and a
nomadic lifestyle, small-scale animal husbandry was preferred, which made the consumption of sheep, goat, and
beef widespread. The tradition of not consuming pork dates back to before Islam and is explained as a practice linked
to the steppe conditions. The Turks benefited not only from the meat of animals but also from their milk and dairy
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products, frequently consuming items like butter, yogurt, and cheese. The wealthy generally preferred horse meat,
while the middle class opted for sheep, goose, and duck meat. Pork, however, had no place in the Turkish cuisine
(Karaman, 2023).

When looking at foods consumed by the ancient Turks and still consumed today —such as Kumis, Shubat,
Beshbarmak, Naryn, Shashlik, Lagman, Uzbek pilaf, Samsa, Borsch soup, Olivier salad, Uzbek manti, and Kurut (a
significant delicacy of Central Asian cuisine), Ulpershek, Ultabar, Borsha et, Tashkent tea, and Pelmeni—it is evident
that meat is used in the majority of the dishes (Giirdal, 2024).

Rituals and Sacrificial Traditions

In his work, Gomeg (2003, p. 80) provides the following example for the rituals performed: "It is recorded in
Chinese sources that the Kok Turks made tiz (effigies) from felt and leather, greased them with suet, and hung them
on poles, and that they offered sacrifices in the four seasons of the year."

In his work, Cini (2019) said the following about the Tengri belief: "The Turks' equestrian skills and ability to move
quickly, along with their steppe life culture, led them to be in a constant struggle with nature. In this respect, the sky
was seen as the beginning and end of everything for them. For the Turks, everything in the universe is a reflection
and a part of Tengri."

Rituals and ceremonies in Shamanism do not occur without sacrifices; these sacrifices consist of food and drink.
Shamanist Turks offered their sacrifices for many reasons: to ask for rain during a drought, to wish for healing during
times of illness, to bring peace to the souls of the dead, for the health of the mother and baby at birth, or for a healthy
marriage at weddings (Uzun & Aymankuy, 2024).

Altai Shamanism and Ritual Practices

Altai shamanism is prominent for its rituals aimed at communicating with the spirits of the lower, middle, and
upper worlds. Shamans connect with spirits to heal illnesses and find the causes of disasters, performing protective
rituals for the community. At the beginning of each ritual, prayers are offered to protective spirits, after which the
shaman seeks support from his supernatural helpers to appease the spirits causing harm or to journey to the upper
world. Offering sacrifices holds a significant place in the rituals. Cows can be offered as a sacrifice. Although these
rituals have little effect on events, believers continue the rituals by offering more valuable sacrifices; this situation
can sometimes lead to the economic collapse of families (Alekseev, 2014, pp. 68-74).

During the rituals, shamans strike the sick person with the liver of the sacrificed animal. In addition, after the
meat of the sacrificed animal is eaten, its bones are collected and thrown away. It is believed that the spirits harming
the patient are also cast away with the bones. During the ritual, flour and foods made from flour are used as a ritual
snack, in which the spirits also partake. The shaman smears the blood of the sacrificial animal on the patient. In some
places, along with small livestock, chicks or roosters are also used (Basilov, 1976, pp. 149-159).

Sacrificial Traditions in Ancient Turks

In ancient Turks, rituals of offering sacrifices to God and ancestors held an important place. The Asian Huns
would sacrifice animals at the graves of their ancestors every May, praying to God for abundance. These ceremonies
were conducted under the leadership of the community leader, the khagan, and evoked a kind of pilgrimage. The
horse held a special place in the life of the Turks; it was sacrificed only in important ceremonies. Some Kazakh and
Kyrgyz groups continue to sacrifice horses even on Eid al-Adha.

In ancient Turks, sacrifices were divided into two categories: bloody and bloodless. Bloodless sacrifices were
performed through rituals such as sagt (tying cloth), pouring oil into the fire, and sprinkling kumis. The most
important bloodless sacrifice was the animal called "iduk," which was dedicated to God and set free. In bloody
sacrifices, the horse was the most valuable animal, followed by the sheep. The bones of the sacrificed animals were
considered sacred and were buried without being broken or thrown into the fire. During the autumn festival,
offerings were made to protect against evil spirits, showing that sacrifice held a sacred place in the belief world of
the Turks (Gomeg, 1998).

Ceremonies for the dead were also of great importance. The belongings and food of the deceased were placed in
their graves, which were covered with a mound, and hundreds of animals were sacrificed for wealthy individuals.
The skins of these animals were hung on the trees around the grave. After the Turks became Muslims, these traditions
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continued, blended with Islamic elements. After a death, it was not welcomed to light a fire in the house of the
deceased, so neighbors would bring food to the funeral home.

Nature Cults and Food Traditions

The ancient Turks offered sacrifices to water and trees and considered water sacred. The water cult manifested
itself both as worship and as fear and reverence. In religious ceremonies held in all four seasons, animals such as
sheep, roosters, dogs, and pigs were sacrificed. Families with insufficient financial means would offer raki and eggs
instead of a sacrifice. In the Tayilga ceremonies, a horse was sacrificed; this was done by stabbing the animal in the
heart instead of slaughtering it, and it was usually performed in the evening (Yilmaz, 2014).

After death, mourning and funeral feast ceremonies called "yog" were held. In these ceremonies, the memory of
the deceased was commemorated, laments were sung, and meals were served. Today, practices in Turkish-Islamic
societies such as giving food after a funeral and holding mevlit (prayer gatherings) on specific days after the death
carry the traces of these traditions. It can be said that the funeral feasts and ceremonies in ancient Turks reflected the
importance given to the soul and value of the deceased (Gomeg, 2019, pp. 84-104).

To show gratitude to their ancestors, the Turks organized sacrificial ceremonies at the sacred cemetery called
"Atalar Sini" (Ancestors' Tray), honoring the spirits of the ancestors. With the adoption of Islam, this tradition
transformed into offering sacrifices during visits to tombs and saints' shrines. Sag: (libation/offering) practices were
performed for elements considered sacred, such as water, fire, and earth, while the Siberian Turks offered sacrifices
in the name of Ulgen and Erlik. The sacrifices were usually dedicated to the spirits through special ceremonies, by
strangulation rather than slaughter (Dabag, 2024).

Food and Social Life

In Turkish culture, food is an important part of social life. People would come together at feasts prepared for
events like pillaging feasts (yagmali toylar), collective work gatherings (imece), births, deaths, and weddings, sharing
their joy or sorrow. The term "as" was used instead of "yemek" (food), and meals called "6lii as:" (food for the dead)
were prepared for funeral ceremonies (third day, seventh day, fortieth day memorials). These traditions continue in
Anatolia under names like "dede asi" (grandfather's food) or "hayr pilav:" (charity pilaf). Foods that gained meaning
through prayers at events like Hidirellez strengthened cultural bonds. Milk and meat are the basic food sources of
the Turks; sheep meat, in particular, has been widely consumed (Talas, 2005).

Conclusion

The Go6k Tengri belief had profound effects on the food culture of ancient Turkic society, serving as a guide that
shaped the relationship between nature, humans, and the sacred. This belief system not only offered a spiritual way
of life but also determined the society's dietary habits, sacrificial rituals, and the symbolic meanings associated with
food. The nature-sanctifying structure of the Gok Tengri belief directly influenced the rules regarding the production
and consumption of food. As a society living in harmony with nature, the Turks made animal husbandry and
agriculture their primary means of subsistence, and in line with this belief, they imbued their food with both material
and spiritual value.

The nomadic lifestyle of the Turks placed animal husbandry at the center of their dietary habits. Animals such as
sheep, goats, and horses were not only primary food sources but also an integral part of rituals and ceremonies.
While meat consumption held a significant place along with sacrificial rituals, milk and dairy products were also
indispensable in daily life. The fact that Turks did not consume pork even before Islam appears to have been shaped
by natural conditions. The sacrificial rituals, particularly within the Tengri belief, not only expressed gratitude to
God but also strengthened social solidarity.

Shamanism and Tengrism guided mythological rituals and sacrificial practices in ancient Turkic communities. In
Turkic mythology, food was used not only for sustenance but also as a means of communicating with supernatural
beings. Sacrificial rituals were present in every stage of life, from birth to death, serving as an expression of gratitude
to gods, iyes (spirits), and ancestors. The sanctification of natural elements like the cults of trees and water in the Gok
Tengri belief was influential in shaping rituals and practices related to food.

When compared with other belief systems, the differences and similarities in the food culture of ancient Turkic
societies are noteworthy. For example, while meat consumption was forbidden in Buddhism, leading to an absence
of sacrificial rituals, meat consumption and sacrificial practices held a significant place among the Turks. Similarly,
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beliefs such as Christianity and Manichaeism also had an impact on the dietary habits of Turkic societies, but these
effects were never as profound as that of the Gok Tengri belief.

In conclusion, the Gok Tengri belief shaped the food culture of ancient Turkic societies on both practical and
symbolic levels. This belief system, which held nature sacred, was decisive in the selection, preparation, and
consumption of food. The influence of the Tengri belief on food culture is a reflection of the strong bond between the
spiritual values of the Turks and their material life practices. This bond largely continued after the adoption of Islam
and contributed to the continuity of Turkish culture.
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Bu arastirma, 6 Subat 2023 Kahramanmaras merkezli depremlerden etkilenen bireylerin duygusal beslenme diizeyleri ile
degisen yeme aliskanliklarini incelemeyi amaglamaktadir. Arastirma, afet bolgesi ilan edilen 11 ilde yasayan 312 katilimci ile ¢evrim
i¢i anket yontemiyle gergeklestirilmistir. Veri toplama araci olarak Duygusal Beslenme Olgegi ve Ug Faktorlii Yeme Olgegi
kullanilmis; SPSS programi araciligiyla faktor, korelasyon ve regresyon analizleri yapilmistir. Bulgular, afet sonrasi duygusal
degisimlerin beslenme davranislarini anlamli bicimde etkiledigini gostermektedir. Ozellikle duygusal beslenme diizeyi yiiksek
bireylerde digsal yeme ve kisitlayici yeme davranislarinin daha yogun goriildiigii tespit edilmistir. Calisma, afet sonrasi psikososyal
destek programlarina beslenme aliskanliklarinin da dahil edilmesinin 6nemini vurgulamaktadir.

Anahtar Kelimeler: Beslenme Aliskanliklari, Deprem, Duygusal Beslenme

Abstract

This study aims to examine the emotional eating levels and changing eating habits of individuals affected by the earthquakes
centered in Kahramanmaras on February 6, 2023. The study was conducted using an online survey method with 312 participants
living in 11 provinces declared as disaster areas. The Emotional Eating Scale and the Three-Factor Eating Scale were used as data
collection tools; factor, correlation, and regression analyses were performed using the SPSS program. The findings show that
emotional changes after a disaster significantly affect eating behaviors. In particular, it was found that external eating and restrictive
eating behaviors were more intense in individuals with high emotional eating levels. The study emphasizes the importance of
including eating habits in post-disaster psychosocial support programs.

Keywords: Eating Habits, Earthquakes, Emotional Eating
Giris
Dogal afetler, insan yagsamiru fiziksel, psikolojik, sosyal ve ekonomik boyutlarda etkileyen, ani ve yikic olaylardir.
Tiirkiye, jeolojik konumu nedeniyle diinyanin en aktif deprem kusaklarindan birinde yer almakta ve bu nedenle tarih
boyunca ¢ok sayida yikic1 deprem yasamistir. Afetlerin etkileri yalnizca fiziksel yikimla sinirli kalmamakta; bireylerin
psikolojik durumlarini, sosyal iliskilerini ve giinliik yasam pratiklerini de derinden etkilemektedir. Bu baglamda, afet

sonrast donemde Dbireylerin beslenme aligkanliklari ve yeme davranslari, psikososyal etkilerin Snemli
gostergelerinden biri olarak karsimiza ¢ikmaktadir.

6 Subat 2023 tarihinde, merkez iissii Kahramanmaras'in Pazarcik ve Elbistan ilgeleri olan ve 11 ili dogrudan
etkileyen depremler, Tiirkiye Cumhuriyeti tarihinin en yikici afetlerinden biri olarak kayitlara ge¢mistir. Resmi
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verilere gore 50 binden fazla kisinin hayatin1 kaybettigi, yiiz binlerce kisinin yaralandigi ve milyonlarca insanin
dogrudan ya da dolayl: olarak etkilendigi bu felaket, yalnizca can ve mal kayiplarina degil, toplumsal yapida da derin
yaralara yol agmustir. Afet bolgesinde yasayan bireylerin yasam bicimleri, sosyal etkilesimleri ve temel aliskanliklar —
oOzellikle de beslenme aliskanliklar: — koklii degisimlere ugramistir.

Psikoloji ve beslenme bilimleri alaninda yapilan arastirmalar, afet gibi travmatik olaylarin bireylerde duygusal
beslenme (emotional eating) davramsini tetikleyebildigini gostermektedir. Duygusal beslenme, bireylerin aglik
hissetmeksizin stres, kaygi, tizlintii veya yalmzlik gibi duygusal durumlara tepki olarak yiyecek tiiketmesi seklinde
tanimlanmaktadir (Arnow, Kenardy & Agras, 1995). Bu davranis bi¢imi, afet sonras: psikolojik stresin yogun oldugu
donemlerde daha belirgin hale gelmekte, bireylerin yeme tercihlerini, porsiyon miktarlarini ve yemek yeme sikliklarin
degistirmektedir.

Tiirkiye'nin beslenme kiiltiirii, tarihsel siirecte farkli medeniyetlerden etkilenerek sekillenmis zengin bir yapiya
sahiptir. Ancak bu kiiltiirel siireklilik, afet gibi olaganiistii durumlarda kesintiye ugrayabilmektedir. Afet sonrasi
donemde lojistik sorunlar, gida tedarik zincirinin bozulmasi, barinma kosullarinin degismesi ve psikolojik travma,
beslenme aligkanliklarini dogrudan etkilemektedir. Ozellikle deprem bolgesinde yasayan bireylerin geleneksel yeme
bi¢imlerinden uzaklastigi, hazir ve kolay ulasilabilen gidalara yoneldigi, 6giin diizenlerinin degistigi ve duygusal
durumlarinin yeme davranislari {izerinde belirleyici oldugu gozlemlenmektedir.

Literatiir

Duygusal beslenme, bireylerin fizyolojik aclik durumundan bagimsiz olarak duygusal uyaranlara yamnt olarak
yiyecek tiiketme egilimini ifade eder. Bu kavram ilk olarak Bruch (1964) tarafindan ortaya atilmis ve sonraki
calismalarda stres, kaygi, depresyon ve yalnizlik gibi olumsuz duygularin beslenme davranislar1 tizerinde nemli
etkiler yarattig1 vurgulanmigtir. Arnow, Kenardy ve Agras (1995) tarafindan gelistirilen Duygusal Beslenme Olgegi,
bu davranig bi¢imini 6lgmede yaygin olarak kullanilmaktadir. Yiiksek duygusal beslenme diizeyine sahip bireyler
genellikle yiiksek kalorili, yag ve seker orani yiiksek yiyeceklere yonelmekte, bu durum da uzun vadede obezite, tip 2
diyabet ve kardiyovaskiiler hastalik riskini artirmaktadir.

Afet sonras1 yeme davraniglari, yalnizca duygusal faktorlerle degil, ayni zamanda cevresel ve lojistik unsurlarla da
sekillenmektedir. Gida tedarik zincirinin bozulmasi, barinma kosullarindaki degisimler ve sosyoekonomik faktorler,
bireylerin beslenme aliskanliklarinda koklii degisimlere yol agmaktadir. Rozin ve Tuorila (1993), kiiltiirel beslenme
aligkanliklarinin kriz donemlerinde dahi 6nemli 6l¢iide korundugunu, ancak erisilebilirlik ve giivenlik unsurlariin
bu aliskanliklarin siirdiirtilmesinde belirleyici oldugunu ifade etmektedir.

Tiirkiye baglaminda afet sonras: beslenme iizerine yapilan ¢alismalar sinirhdir. Yilmaz ve arkadaslar: (2018), 1999
Marmara Depremi sonrasinda depremzedelerin beslenme aligkanliklarinda hizli, kolay hazirlanabilir ve paketli
gidalara yonelimin arttigini, taze meyve-sebze tiiketiminin ise azaldigini bildirmistir. Benzer sekilde, uluslararasi
literatiirde Katrina Kasirgasi (2005) ve Tohoku Depremi (2011) sonrasi yapilan arastirmalar, afetlerin bireylerin enerji
alimini  artirabilecegini, Ozellikle karbonhidrat ve seker agirlikli beslenme egilimlerini tetikleyebilecegini
gostermektedir. Duygusal beslenme ile yeme davranislari arasindaki iligkiler, Ug Faktorlii Yeme Olgegi (Stunkard ve
Messick, 1985) gibi araglarla incelenmektedir. Bu 6lgek, yeme davraniglarini kisitlayici yeme, digsal yeme ve duygusal
yeme boyutlarinda degerlendirir. Afet sonrasi yapilan calismalarda, duygusal beslenme ile digsal yeme arasinda
pozitif bir iliski bulunmus, kisitlayici yemenin ise bireylerin stres diizeyine ve gida erisimine bagli olarak degisiklik
gosterebildigi belirlenmistir.

Yontem

Evren- Orneklem

Bu ¢ahsma nicel arastirma yontemlerinden iliskisel tarama modeli ile tasarlanmustir. Bu yontemin secilmesinin sebebi sayisal
veriler aracihgryla degiskenler arasindaki iliskilerin nesnel bir bi¢cimde incelenmesine imkan sagladig; igindir. Aragtirma iligkisel
tarama modeli ile tasarlanmustir ¢iinkii bu model, mevcut durum tizerinden degiskenler arasmdaki iligkilerin ortaya konmasma
olanak saglamaktadir. Arastirmanin evrenini, 6 Subat 2023 Kahramanmaras merkezli depremlerden etkilenen ve afet bolgesi ilan
edilen 11 ilde yasayan yetigkin bireyler olusturmaktadir. Orneklem, kolayda érnekleme yontemi ile belirlenmistir. Bu yontem, afet
bolgesinde yasayan kisilere erisimi kolaylagtirmast ve veri toplama siirecini pratik hale getirmesi sebebiyle secilmistir. Cevrim ici
anket formu ile elde edilen veriler, genis katthma gruplarma hizli, ekonomik ve giivenli bir sekilde ulasmay1 miimkiin kilmistir.
Boylece gevrim i¢i anket formunu eksiksiz dolduran 312 katilimcidan elde edilen veriler analiz edilmistir.
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Veri Toplama Araclar1

Veri toplama arac {i¢ boliimden olusmaktadir: (1) Demografik bilgi formu (cinsiyet, yas, egitim durumu, medeni durum, gelir
diizeyi vb.), (2) Bilgen (2018) tarafindan gelistirilen Duygusal Beslenme Olgegi, (3) Kirag vd., (2015) tarafindan gelistirilen Uc
Faktorli Yeme Olgegi. Olgeklerin  Tiirkce uyarlamalart gecerlilik ve giivenilirlik analizleri yapimis formlar iizerinden
kullanilmugtir. Verilerin analizinde SPSS 25.0 paket programi kullanimistir. Oncelikle betimsel istatistikler hesaplanmus, ardindan
Olceklerin faktor yapilart dogrulanmustir. Pearson korelasyon analizi ile degiskenler arasindaki iliskiler incelenmis, goklu dogrusal
regresyon analizi ile duygusal beslenmenin yeme davranuslari {izerindeki yordayic etkisi degerlendirilmistir. Anlamlilik diizeyi
p<0,05 olarak kabul edilmistir.

Bulgular ve Tarhisma
Arastirmanin bu boliimii depremden etkilenen kisilerin beslenme aliskanliklarmin, duygusal beslenme agisindan incelendigi
boliimdiir. Bu béliimde katilimalarm demografik bilgileri ve arashrmanin bulgulan yer almaktadir.
Katilimailarm Demografik Bilgilerine iliskin Bulgular
Tablo 1. Katilimcilara Ait Demografik Bilgiler

Degiskenler N(%)
Cinsiyet

Kadin 53,5 (%)
Erkek 46,5(%)
Diger 0 (%)
Yas

18-24 16,7(%)
25-34 39,1(%)
35-44 27,2(%)
45-54 14,1(%)
55 ve lizeri 2,9(%)
Egitim Diizeyi

flkokul 2,9(%)
Ortaokul 2,6(%)
Lise 17,9(%)
Universite (Onlisans/ Lisans) 53,8(%)
Lisanstistii 22,8(%)
Medeni Durumu

Bekar 52,2(%)
Evli 47,8(%)
Gelir Diizeyi (Aylik hane geliri)

20.000 TL ve alt1 17,6(%)
20.001-30.000 TL 20,5(%)
30.001-50.000 TL 24,4(%)
50.001 TL ve tizeri 37,5(%)

N(%): Kisi sayisi/yiizdesi

Tablo 3’de katilimcilara ait sosyodemografik bilgiler yer almaktadir. Arastirmaya toplamda 18 yas tistii 312 kisi
katilmistir. Bunlardan 167 kisi (%53,5) kadin, 145’1 (%46,5) erkek bireylerden olusmaktadir. Arastirmaya katilan
kisilerin biiyiik bir ¢ogunlugu 122 kisi ile (%39,1) 25-34 yas aras1 bireylerden meydana gelmektedir. Aragtirma
kapsaminda katilim saglayan kisilerin egitim diizeyleri incelendiginde yarisindan fazlasinin 168 kisinin (%53,8) en az
onlisans ya da lisans diizeyinde egitim seviyesine sahip oldugu goriilmektedir. Bireylerin medeni durumlar ise 163
kisinin (%52,2) bekar oldugu gozlemlenmektedir. Son olarak katihimcilarin aylik hane gelirleri incelendiginde ise 117
kisinin (%37,5) 50.001 TL ve {izeri aylik hane gelirine sahip oldugu goriilmektedir.
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Kullanilan Olgeklere iliskin Tanimlayic1 Bulgular
Tablo 2. Duygusal Beslenme Olgegine Iliskin Ortalama ve Standart Sapma Degerleri Icin Bulgular

Deger n Ortalama Standart Sapma
(Mean) (Std. Deviation)
1,00 312 1,364 ,5045
1,25 312 1,429 ,5345
1,50 312 1,300 ,4702
1,75 312 1,538 ,5189
2,00 312 1,468 ,5044
2,25 312 1,368 ,4956
2,50 312 1,556 ,5040
2,75 312 1,611 ,5016
3,00 312 1,519 ,5043
3,25 312 1,455 ,5096
3,50 312 1,652 ,4870
3,75 312 1,667 5774
4,00 312 1,821 ,3900
4,25 312 1,750 ,5000
5,00 312 1,750 ,5000

Duygusal Beslenme degiskenine iliskin tanimlayici istatistikler, katihmcilarin farkl: diizeylerdeki degerlendirme
egilimlerini ve bu degerlendirmelerin dagilimin ortaya koymaktadir. Ortalama degerler incelendiginde, katilimcilarin
yanitlarinin  genellikle diisitk diizeylerde yogunlastig1 goriilmektedir; ortalamalar 1,300 ile 1,821 arasinda
degismektedir. Bu durum, genel olarak katilimcilarin Duygusal Beslenme kapsamindaki ifadelere “katilmama” veya
“kararsiz kalma” egiliminde olduklarmi gostermektedir. Ozellikle yiiksek diizeylerdeki (4,00 ve 5,00) ortalama
puanlarin da 2'nin altinda kalmasi, katilimcilarin olumlu degerlendirmelere simurl diizeyde katildiklarini ortaya
koymaktadir. Standart sapma degerlerinin 0,3900 ile 0,5774 arasinda degismesi ise puanlarin ortalama etrafinda
yogunlastigini ve dagilimin genel olarak homojen oldugunu gostermektedir. En diisiik standart sapma 4,00 diizeyinde
goriilmiis ve bu diizeyde katilimcilarin daha tutarli yanitlar verdigi anlasilmistir. Buna karsilik, 3,75 diizeyinde en
yiiksek standart sapma degeri gozlemlenmis, bu da katilimcilarin bu diizeyde daha farkli yanitlar verdiklerini
gostermektedir. Genel olarak degerlendirildiginde, Duygusal Beslenme degiskenine verilen yanitlar diisiik ve orta
diizeylerde toplanmakta; bu da ¢alismaya katilan bireylerin 6lgek kapsamindaki ifadelere destek vermede temkinli
veya ¢ekimser davrandiklarina isaret etmektedir. Ayni zamanda 6l¢iim dagiliminin dengeli ve giivenilir olmasi, elde
edilen verilerin istatistiksel agidan yorumlanabilir oldugunu gostermektedir.

Not: a. Analiz ¢iktilarinda, “1. Cinsiyetiniz nedir?” degiskeni i¢cin Duygusal Beslenme = 1,125 diizeyinde gecerli (valid) bir
gozlem bulunmadigi tespit edilmistir. Bu durumda, soz konusu diizeyde ya hi¢ katilimer bulunmamakta ya da mevcut veriler eksik
ya da gecersiz olarak degerlendirilmistir. Istatistiksel analizler yalmzca gecerli gozlemler iizerinden hesaplama yaptigindan, bu
diizeye ait istatistikler iiretilememistir.

b. Benzer sekilde, Duygusal Beslenme = 4,50 diizeyine sahip katilimcilarin tamamimin cinsiyet deiskeni acisindan ayni grupta
(6rnegin yalnizca kadin) yer aldig1 goriilmiistiir. Bu nedenle “1. Cinsiyetiniz nedir? ”degiskeni bu diizeyde sabit bir deger almistir.
Regresyon ve varyans analizlerinde, bir deiskenin varyanst  olmadi§inda (yani sabit oldugunda), modelde anlamli bir katk
saglamayacag: gerekgesiyle otomatik olarak analiz disinda birakilmaktadir. Bu baglamda, soz konusu diizeyde cinsiyet degiskeni
modele dahil edilmemistir.
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Tablo 3. Uc Faktorlii Beslenme Olgegine Mliskin Ortalama ve Standart Sapma Degerleri Icin Bulgular

Deger n Ortalama Standart Sapma
Mean) Std. Deviation)
1,00 312 1,412 ,5073
1,25 312 1,333 ,5774
1,50 312 1,421 ,5073
1,75 312 1,500 ,5222
2,00 312 1,467 ,5022
2,25 312 1,500 ,5053
2,50 312 1,613 4911
2,75 312 1,625 ,4919
3,00 312 1,636 ,4885
3,25 312 1,571 ,5345

Ug Faktorlii Beslenme Olgegi'ne ait tanimlayici istatistikler incelendiginde, ortalama puanlarin 1,333 ile
1,636 arasinda degistigi goriilmektedir. Bu sonuglar, katihmcilarin 6lgek kapsamindaki maddelere verdikleri
yamitlarin biiylik oranda diisiik diizeylerde yogunlastigini gostermektedir. Ortalama degerlerin tiim puan
diizeylerinde 2,00in altinda kalmasi, katilimcilarin beslenme aligkanliklari ya da tutumlarn agisindan
degerlendirildiginde, genel egilimlerinin olumsuz veya zayif diizeyde oldugunu isaret etmektedir. En diisiik ortalama
puan 1,25 diizeyinde 1,333 olarak hesaplanirken, en yiiksek ortalama puan 3,00 diizeyinde 1,636 olarak
gozlemlenmistir. Bu dagihm, grubun biiyitk bir boliimiiniin “katilmiyorum” ile “kararsizzim” arasinda
konumlandigini gostermektedir. Standart sapma degerleri ise 0,4885 ile 0,5774 arasinda degismekte olup, dagilimin
gorece homojen oldugunu ortaya koymaktadir. Ozellikle 3,00 ve 2,50 diizeylerinde daha diisiik standart sapmalar
gozlemlenmis olmasi, bu diizeylerdeki katilimcilarin yanitlarinin daha tutarli oldugunu diisiindiirmektedir. Buna
karsin 1,25 diizeyindeki 0,5774'1iik standart sapma degeri, yanit gesitliliginin daha fazla oldugunu ve katilimcilarin bu
diizeyde farkli tepkiler verdigini gostermektedir. Genel olarak degerlendirildiginde, Ug Faktorlii Beslenme Olgegi'ne
verilen yanitlar, katilimcilarin beslenme davranislarina iliskin degerlendirmelerinde temkinli, diisiik diizeyde katilim
gosteren bir tutum iginde olduklarini ve 6lgekte olumlu egilimlerin zayif oldugunu ortaya koymaktadir. Elde edilen
bu bulgular, dlgegin uygulandigr 6rneklem agisindan tutarlilik gosteren, istatistiksel olarak anlamlandirilabilir ve
raporlanabilir bir veri seti sunmaktadir. Not: Analiz strasinda, “1. Cinsiyetiniz nedir?” degiskeni bazi Ug Faktorlii Beslenme
diizeylerinde (6rnegin 3,50 ve 4,00) sabit bir deger aldigindan modelden otomatik olarak ¢ikarilmigtir. Bu durum, s6z konusu Ug
Faktorlii Beslenme puamina sahip katilimcilarin tamamimin aym cinsiyetten olmas: nedeniyle deiskenin varyansimin sifir
olmasindan kaynaklanmaktadir. Regresyon ve varyans analizlerinde, bagimsiz degiskenin varyansi olmadigr takdirde modelde
katki saglayamayacagr kabul edildiginden, istatistiksel yazilim bu tiir sabit degiskenleri otomatik olarak analiz disinda
birakmaktadir. Bu nedenle ilgili diizeylerde “Cinsiyet” degiskeni modele dahil edilmemigtir.

Giivenirlik Analizi

Arastirma projeleri i¢in kullanilmakta olan ve olusturulmus olan dlgeklerin uygunlugunu gosteren deger
Cronbach’s Alpha olarak bilinmektedir (Taber, 2018:1273). Cronbach’s Alpha degeri 0,40’dan kiigiikse 6lcek giivenilir
degildir. Bu deger 0,40 ve 0,60 araliginda ise giivenirligi diisiik, 0,60 ve 0,80 araliginda ise 6lgek oldukga giivenilir
olarak kabul edilmektedir. Bu deger 0,80 ve 1,00 araliginda ise dlgek yiiksek derecede giivenilir olarak bilinmektedir
(Karagoz, 2019:19).

Tablo 4. Duygusal Beslenme ve U Faktorlii Beslenme Olgegine Iliskin Giivenirlik Analizi Sonuclart

Cronbach's Alpha Cronbach's  Alpha
Based on Standardized
[tems
Duygusal Beslenme 817 ,716
Uc Faktorli 707 ,699

Beslenme
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Arastirmada kullanilan 6lgeklerin Cronbach’s Alpha degerlerinin 0,70’den yiiksek oldugu saptanmistir. Bu
nedenle kullanilan 6lgeklerin oldukga giivenilir oldugu séylenebilmektedir.

Korelasyon Analizleri

Korelasyon analizi, iki veya daha fazla degisken arasindaki baglantinin derecesini ve yoniinii belirlemeye
yonelik tercih edilen analiz tiirtidiir. Arastirmada iki degisken arasinda iliski olup olmadigini tespit etmek i¢in Pearson
Korelasyonu kullanilmis olup Pearson katsayisi”r” harfi ile gosterilmekte ve -1 ile +1 arasinda deger almaktadir.
Katsay1 +1’e yaklastik¢a pozitif yonlii, gii¢lii bir iliski, -1’e yaklastik¢a negatif yonlii, giiclii biriliskiden s6z etmek
miimkiindiir. Korelasyon sayilar1 genellikle 0,30"un altinda zayif, 0,30-0,64 arasi orta, 0,65-0,84 aras: yiiksek, 0,85 ve
tizerinde ise ¢ok yiiksek olarak yorumlandigindan s6z edilmektedir (Ural ve Kilig., 2021:231-232). Asagidaki tablo,
Duygusal Beslenme ve Ug Faktorlii Beslenme degiskenleri arasindaki Pearson korelasyon katsayilarini
gostermektedir. Korelasyon katsayilar1 -1 ile +1 arasinda degismekte olup, pozitif degerler pozitif yonlii iliskiyi,

negatif degerler ise negatif yonlii iliskiyi ifade etmektedir. Istatistiksel anlamlilik diizeyleri tablo altinda belirtilmistir.

Duygusal beslenme 0lcegi ve {i¢ faktorlii beslenme Olgegi alt boyutlari arasinda anlamh iligskinin olup
olmadigini tespit edebilmek icin pearson korelasyon analizleri yapilmis ve sonuglar asagidaki tabloda verilmistir.

Tablo 5. Olcek Boyutlarina Iliskin Korelasyon Analizi Sonuclari

Degiskenler DB1 DB2 DB3 DB4 UFBO1 UFBO2  UFBO3 UFBO4
DBO1 1

DBO2 .659** 1

DBO3 361 .284** 1

DBO4 -.055 -.093 -.088 1

UFBO1 436** 441** .365** .290** 1

UFBO2 .655** .659** 247** .242%* 181** 1

UFBO3 -.027 015 -.138* .024 102 .073 1

UFBO4 266** -243** 211** .300** .392%* -296** .021 1

Pearson Korelasyon Katsayist kullamilmigtir.,, N = 312, **p < 0.01 diizeyinde anlamli korelasyonlar ¢ift yildizla (**)**, *p
<0.010.05 diizeyinde anlamli korelasyonlar tek yildizla (*) gosterilmistir.

Bu boliimde, arastirmada yer alan Duygusal Beslenme ve Ug Faktorlii Beslenme degiskenleri arasindaki
iligkiler, Pearson korelasyon katsayis1 kullanilarak analiz edilmistir. Korelasyon katsayisi (r), -1 ile +1 arasinda deger
almakta olup, bu degerler iki degisken arasindaki iliskinin yoniinii ve giiciinii gostermektedir. Pozitif degerler pozitif
yonlii iliskiyi, negatif degerler ise negatif yonlii iliskiyi ifade eder. Anlamlilik diizeyleri p<.01 ve p<.05 olarak kabul
edilmistir.

Yapilan korelasyon analizi sonucunda, Gerginlik Durumlarinda Yeme ile Olumsuz Duygularla Basa
Cikabilmek Igin Yeme arasinda r = .659, p < .01 diizeyinde pozitif ve giiglii bir iliski tespit edilmistir. Gerginlik
Durumlarinda Yeme ile Duygusal Durumlarla ligkili Yeme Egilimi (r = .655, p < .01) ve Fizyolojik Aclik Algist Ve
Tetiklenen Yeme Davrarusi (r = .436, p < .01) arasinda da anlamli pozitif iligkiler bulunmustur. Olumsuz Duygularla
Basa Cikabilmek I¢in Yeme ile Duygusal Durumlarla Mliskili Yeme Egilimi (r = .659, p <.01) arasinda da benzer sekilde
gliclii pozitif bir iliski gozlemlenmistir.

Bununla birlikte, Uyaran Karsisinda Kontrol ile Fizyolojik A¢lik Algisi ve Tetiklenen Yeme Davranisi (r = -
290, p < .01) ve Duygusal Durumlarla Iliskili Yeme Egilimi (r = -.242, p < .01) arasinda anlaml negatif iliskiler
mevcuttur. Fizyolojik A¢lik Algisi ve Tetiklenen Yeme Davranisi ile Diirtiisel Yeme Davrarusi ve Yiyecek Tetikleyicileri
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arasinda r = -.392, p < .01 diizeyinde orta diizeyde negatif yonlii anlamli bir iligski gbzlenmistir. Yeme Farkindalig: ve

Kilo Kontrolii degiskeni, diger degiskenlerle genel olarak zayif ve anlamsiz korelasyonlar sergilemektedir. Uyaran
Karsisinda Kontrol ile Diirtiisel Yeme Davranisi ve Yiyecek Tetikleyicileri arasinda ise r = .300, p < .01 diizeyinde
anlamli pozitif bir iliski bulunmustur.

Arasmdaki regresyon analizi

Regresyon Analizleri
Tablo 6. Ug Faktorlii Beslenme alt boyutlar: ile Duygusal Durumlarla lliskili Yeme Egilimi alt boyutu olan Gerginlik Durumlarmda Yeme

Model B Std. Beta t Sig. Regresyon
Modeline
iliskin
Degerler

Fizyolojik Aclik ,093 ,084 ,062 1,101 ,272

Algis1 ve

Tetiklenen Yeme

Davranisi

Duygusal ,910 ,080 ,610 11,403 ,000 R?=,445

Durumlarla Diizeltilmis

iliskili ~ Yeme R2=,438

Egilimi F=61,649

Yeme ,143 ,063 ,099 2,275 ,024

Farkindalig: ve

Kilo Kontrolii

Diirtiisel Yeme ,103 ,081 ,059 1,268 ,206

Davranisi ve
Yiyecek
Tetikleyicileri

Bagimli Degisken: Gerginlik Durumlarinda Yeme

*p<0,05 **p<0,01 **p<0,001

Regresyon analizi sonucunda, model anlamli bulunmus olup (R? = .445, Diizeltilmis R? = .438, F = 61.65, p < .001),
bagimli degiskenin varyansinin yaklasik %44,5’i bagimsiz degiskenler tarafindan agiklanmistir. Analiz bulgulars,
Duygusal Durumlarla Iliskili Yeme Egilimi (B = .610, p < .001) ve Yeme Farkindaligr ve Kilo Kontrolii (p = —.143, p = .024)

degiskenlerinin anlaml yordayict oldugunu gostermistir; diger degiskenlerin etkisi anlamli bulunmamustir.

Tablo 7. Ug Faktorlii Beslenme alt boyutlar: ile Duygusal Durumlarla [likili Yeme Egilimi alt boyutu olan Olumsuz

Duygularla Basa Cikabilmek Icin Yeme arasindaki regresyon analizi

Model B Std. Beta t Sig. Regresyon
Modeline
iliskin
Degerler

Fizyolojik A¢lik ,102 ,087 ,066 1,175 ,241

Algis1 ve

Tetiklenen Yeme

Davranisi

Duygusal ,946 ,082 ,615 11,465 ,000 R?=,665

Durumlarla iliskili Diizeltilmis

Yeme Egilimi R?=,442

Yeme Farkindalig: -,087 ,065 -,059 -1,344 ,180 F=60,851

ve Kilo Kontrolii

Diirtiisel Yeme  ,-059 ,084 ,-033 ,-706 481

Davranisi ve Yiyecek
Tetikleyicileri
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Bagimli Degisken: Olumsuz Duygularla Basa Cikabilmek Icin Yeme
*p<0,05 **p<0,01 ***p<0,001
Bagimsiz degiskenlerden yalnizca Duygusal Durumlarla Iliskili Yeme Egilimi regresyon modeline anlamli katki

saglamustir (8 =.615, p <.001). Diger degiskenlerin (Fizyolojik Aclik Algis1 ve Tetiklenen Yeme Davranisi, Yeme
Farkindalig1 ve Kilo Kontrolii) etkileri anlamli bulunmamuistir.

Tablo 8. Uc Faktirlii Beslenme alt boyutlart ile Duygusal Durumlarla Tliskili Yeme Egilimi alt boyutu olan Kendini
Kontrol Edebilme arasindaki regresyon analizi

Model B Std. Beta t Sig. Regresyon
Modeline  iliskin
Degerler

Fizyolojik Aclik ,429 ,082 ,359 5,237 ,000

Algis1 ve

Tetiklenen

Yeme Davranisi

Duygusal ,040 ,078 ,034 ,519 ,604 R2=,424

Durumlarla Diizeltilmisg

iliskili ~ Yeme R2=,179

Egilimi F=16,776

Yeme -,237 ,061 -,205 -3,874 ,000

Farkindaligr ve
Kilo Kontrolii
Diirtiisel Yeme  ,-078 ,079 ,-056 ,-978 324
Davranisi ve
Yiyecek
Tetikleyicileri

Bagimli Degisken: Kendini Kontrol Edebilme
*p<0,05 **p<0,01 ***p<0,001

Fizyolojik Aclik Algis1 ve Tetiklenen Yeme Davranis: (B = 0,429, $ = .359, p < .001) ve Yeme Farkindalig: ve Kilo
Kontrolii (B = -0,237, p <.001) Kendini Kontrol Edebilme {izerinde anlamli etkiye sahiptir. Duygusal Durumlarla Iliskili
Yeme Egilimi ise anlamli bulunmamuistir (p = .604).

Tablo 9. Ug Faktorlii Beslenme Olgegi'nin alt boyutlar: ile Duygusal Durumlarla Iligkili Yeme Egilimi alt boyutu olan
Uyaran Karsisinda Kontrol arasindaki regresyon analizi

Model B Std. Beta t Sig. Regresyon
Modeline
iliskin
Degerler

Fizyolojik  Ac¢hik  ,-220 ,092 ,-169 -2,391 ,017

Algis1 ve

Tetiklenen Yeme

Davranisi

Duygusal ,110 ,087 ,084 1,259 ,209 R?=,424

Durumlarla iliskili Diizeltilmis

Yeme Egilimi R?=,179 F=16,776

Yeme Farkindalig: ,075 ,069 ,059 1,089 ,277

ve Kilo Kontrolii

Diirtiisel  Yeme ,317 ,089 ,208 3,573 ,000
Davranisi ve Yiyecek
Tetikleyicileri

Bagimli1 Degisken: Uyaran Karsisinda Kontrol
*p<0,05 **p<0,01 ***p<0,001
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Fizyolojik Aclik Algis1 ve Tetiklenen Yeme Davranist (B = —0,220, p = .017) Uyaran Karsisinda Kontrol izerinde
negatif ve anlamli bir etkiye sahiptir. Benzer sekilde, Diirtiisel Yeme Davranis: ve Yiyecek Tetikleyicileri (B = 0,317,
p < .001) degiskeni ise pozitif ve anlamh etkiye sahiptir. Diger degiskenler (Duygusal Durumlarla Iliskili Yeme
Egilimi ve Yeme Farkindalig1 ve Kilo Kontrolii) anlamli bulunmamustir.

Sonug ve Oneriler

Bu arastirma, 6 Subat 2023 tarihinde meydana gelen depremlerden etkilenen bireylerin duygusal
durumlarinin beslenme davranislar: tizerindeki etkisini incelemek amaciyla gergeklestirilmistir. Bu kapsamda,
bireylerin afet sonras: donemde yasadiklar: duygusal durumlarin yeme aliskanliklarini nasil etkiledigi arastirilmistir.
Calismada, Duygusal Beslenme Olgegi ve Ug Faktorlii Beslenme Olgegi olmak iizere iki farkli Slcme araci kullanilmis
ve her iki 6lcek de dort faktérden olusmustur. Arastirmaya 18 yas iistii toplam 312 birey katilmis olup; katilimcilarin
%53,5'1 kadin, %46,5'i erkek bireylerden olusmaktadir. Yas, egitim durumu, medeni durum ve gelir diizeyi gibi
demografik degiskenler agisindan 6rneklem oldukga cesitlidir.

Aragtirma kapsaminda uygulanan giivenirlik analizleri, her iki 6lcek icin Cronbach’s Alpha katsayilarinin
.70’in lizerinde oldugunu gostermistir. Bu bulgu, dlgeklerin i¢ tutarlilik diizeylerinin yiiksek oldugunu ve elde edilen
verilerin giivenilir bir sekilde yorumlanabilecegini gostermektedir. Gegerlilik analizleri kapsaminda yapilan agiklayici
faktor analizleri ise, Olgeklerin faktor yapilarini desteklemekte; maddelerin anlaml bir bigimde gruplastigini ve
faktorlerin yeterli diizeyde bilgi igerdigini gostermektedir. Bu veriler dogrultusunda, kullanilan 6l¢gme araglarinin
gecerli ve giivenilir oldugu soylenebilir.

Tanimlayici analizler sonucunda, Duygusal Beslenme Olgegi'ne verilen yanitlarin genel olarak diisiik ve orta
diizeylerde toplandig1 goriilmiistiir. Katihmeilarin, duygusal yeme davranisina iliskin ifadelere yiiksek diizeyde
katilim gostermemesi, bu alanda gekimser veya temkinli bir tutum sergilendigini diisiindiirmektedir. Ug Faktorlii
Beslenme Olgegi'nde de benzer sekilde diisiik ortalamalar gdzlemlenmis, katilimailarin digsal yeme, kisitlayict yeme
ve duygusal yeme gibi boyutlara yonelik degerlendirmelerinde smirli diizeyde olumlu tutum sergiledikleri tespit
edilmistir.

Arastirmada uygulanan korelasyon analizleri, iki 6l¢ek arasindaki bazi faktorler arasinda istatistiksel olarak
anlaml iligkiler oldugunu gostermistir. Pearson korelasyon analizleri, baz1 alt boyutlar arasinda dogrudan veya
dolayli baglantilar bulundugunu ortaya koyarken; bazi degisken ciftleri arasinda iliski diizeyi ¢ok diisiik ya da
istatistiksel olarak anlamsiz bulunmustur. Bu bulgu, bazi degiskenlerin birbirinden bagimsiz hareket ettigini veya
iliski giiciiniin zayif oldugunu gostermektedir. Ozellikle Duygusal Beslenme ile Ug Faktorlii Beslenme degiskenleri
arasinda yapilan sirali korelasyon analizlerinde anlamli pozitif yonli iligkiler tespit edilmistir. Kendall’s Tau-b
katsayis1 r =.293 (p < .01) ile zayif-orta diizeyde, Spearman’s rho katsayisi ise r = .381 (p < .01) ile orta diizeyde pozitif
bir iliskiyi ortaya koymustur. Bu bulgu, bireylerin duygusal yeme diizeyleri arttikga, {i¢ faktorlii 6lgek kapsaminda
degerlendirilen benzer davranis bigimlerinin de artma egiliminde oldugunu gostermektedir.

Arastirma, Kahramanmaras depremlerinden etkilenen bireylerde duygusal durumlarin beslenme davranislarini
anlamli sekilde etkiledigini gostermistir; 6zellikle duygusal beslenme diizeyi yiiksek bireyler kisitlayici ve digsal yeme
davramislarina daha yatkindir. Bulgular, afet sonrasi beslenme damismanliginin ve toplumsal farkindalik
programlarinin 6nemini vurgulamaktadir. Arastirma kesitsel tasarima, siirli 6rnekleme ve 6z-bildirim verilerine
dayandigindan, sonuglarin genellenebilirligi ve nedensellik ¢ikarimlari sinirlidir.
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Etik Beyan

“ Afetlerden Etkilenen Kisilerin Degisen Yeme Aliskanliklarinin Duygusal Beslenme Agisindan Degerlendirilmesi”
baslikli ¢alismanin yazim siirecinde bilimsel kurallara, etik ve alint1 kurallarina uyulmus, ; toplanan veriler iizerinde
herhangi bir tahrifat yapilmamis ve bu calisma herhangi baska bir akademik yayin ortamina degerlendirme igin
gonderilmemistir.
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