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Anahtar Kelimeler: , Beslenme  

IN THE GASTRONOMY AND CULINARY ARTS EDUCATED STUDENTS LEVEL OF VARIETY 
  

ABSTRACT 
Nutrition is an important issue that people cannot give up. For life to continue, people need to be fed. People's diet forms their 
preferred food. As people become accustomed to the foods they prefer, their attitude towards new foods varies. Although the 
preference for conventional foods provides convenience in terms of nutrition, the diet becomes a cycle over time. This attitude 
can cause people to be reluctant to try and consume new foods. Such an attitude of the kitchen staff especially working in the 
food and beverage sector presents a great disadvantage in terms of occupation. For this reason, the aim of this study is measure 
to variety seeking tendec
Gastronomy and Culinary Arts Department students' quest for variety seeking tendecy in food by Van Trijp and Steenkamp 
(1992) developed by the "Variety Seeking Tendecy Scale". For this purpose; A questionnaire was administered to 202 students 

ed 
data were analyzed and interpreted through statistical evaluation and analysis program. Suggestions were made in the light of 
the data obtained at the end of the study. 

Key Words: Variety Seeking Tendecy, Nutrition, Food Habits  
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BULGULAR VE YORUMLAR  

a)   

 
   

 8 0,797 

 

b)  

 

 
 N Frekans ( f )  
Cinsiyet 202   

  113 55,9 
Erkek  89 44,1 

 202   
  53 26,2 
  54 26,7 
  49 24,3 
  46 22,8 

Takip Etme Durumu 
202   

Evet  175 86,6 
  27 13,4 

Takip Yerleri 
398*   
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Sosyal Medya  165 41,45 
Fuar ve Etkinliklerden  66 16,58 

  59 14,83 
  57 14,32 

  51 12,82 
*  

 

gelen yenilikleri 

 

 

 Aritmetik 
Ortalama1 

Standart 
Sapma 

ederim. 
3,05 1,12 

 4,10 1,06 
 4,12 0,95 

4.  4,10 1,06 
5. Egzotik yiyecekleri yemeyi severim. 3,55 1,14 

 3,80 1,06 
yiyecekleri yemeyi tercih ederim. 3,61 0,99 

 3,91 1,02 
Genel Toplam 3,78 0,67 

1:  

 

 
Aritmetik Ortalama* Standart Sapma 
28,06 5,40 

*10- - -50= yenilik korkusuna sahip (neophobic). 

 

 
 Grup Frekans (f)  

10 - 18  21 10,39 
19 - 31  105 51,98 
32 - 50 Yiyecekte Yenilik Korkusuna Sahip (Neophobic) 76 37,63 
 Toplam 202 100 
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Anahtar Kelimeler: Gastronomi Turizmi, Gastronomi Rehberleri, Yiyecek Ve  

AN EVALUATION ON GASTRONOMY GUIDES EVALUATING FOOD AND BEVERAGE 
COMPANY IN TURKEY 

ABSTRACT 
With the increasing popularity of gastronomy tourism and the increasing number of gastronomy tourists, the world of 
gastronomy has grown rapidly. As part of gastronomy tourism, gastronomy tourists can only travel to experience a meal 
prepared by a restaurant or chef. At the same time, today's gastronomy tourists want to experience local cuisine and local fo od 
and drinks on site. In order to achieve this goal, gastronomy tourists may need suggestions and recommendations to ensure that 
their experiences in the right place. At this point gastronomy guides; they can serve as an auxiliary resource in the selection of 
food and beverage businesses for gastronomy tourists. The aim of this study is to give information about the organization and 
gastronomy guides which is evaluating food and beverage company in the world and in Turkey. This is a literature study which 
was created by using secondary data sources. Within the scope of literature review; information is given about organizations 
that evaluate and rate food and beverage businesses operating in the Turkey, "YEDY (Seven Stars Square) Gastronomic Rating 

 

Key Words: Gastronomy Tourism, Gastronomy Guides, Food And Beverage Management  
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YEDY Gastronomi Rehberi  
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