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Ozet

Molekiiler gastronomi uygulamalarina yonelik talebin her gecen giin artmasi ile birlikte farkli diizeylerde egitim veren kurumlarin
sayist da artmaktadir. Bu durum verilen molekiiler gastronomi uygulamalarinda farkliliklarin ortaya ¢ikmasina neden olmaktadir.
Bu dogrultuda arastirma, molekiiler gastronomi uygulamalarint “programin amaglari, hedef grubu, 6gretim teknikleri ve ders
icerikleri” agisindan inceleyerek mevcut durumunun analizini yapmay1 amaglamaktadir. Arastirma nitel yaklasimla kurgulanmustir.
Nitel yaklasim gergevesinde veri toplama teknigi olarak dokiiman incelenmesi, veri analiz yontemi olarak da igerik analizinden
yararlanilmistir. Analiz sonuglari, molekiiler gastronomi uygulamalarinda bilimsel ve gastronomik bilginin bir arada uygulanmasi
gerektigini, uygulamalarin genellikle lisans diizeyinde gastronomi alani igerisinde ders olarak verildigini, bu alanda yiiksek lisans
programlarinin da oldugunu ve niteliklerini gelistirmek isteyen profesyonel seflere ve 8-15 yas arasi gocuklara yonelikte
uygulamalarin oldugunu gostermektedir. Diger taraftan 6gretim teknikleri yontemleriyle ilgili olarak, gelenekselden daha yenilik¢i
olanlara kadar uzanan genis bir yelpazede 6grenme yaklagimlarinin mevcut oldugunu ve ders iceriklerinin ise degiskenlik gdsterdigi
goriilmektedir
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Abstract

With the increasing demand for molecular gastronomy applications, the number of university providing education at different levels
is also increasing. This situation causes differences in the given molecular gastronomy applications. In this direction, the aim of the
research is to analyze the current situation by examining molecular gastronomy applications in terms of the aims of the program,
target group, teaching techniques and course contents. The research was designed with a qualitative approach. Within the framework
of the qualitative approach, document analysis was used as a data collection technique and content analysis was used as a data
analysis method. The results of the analysis show that scientific and gastronomic knowledge in molecular gastronomy applications
should be applied together, applications are usually given as courses in the field of gastronomy at the undergraduate level, there are
also graduate programs in this field, and there are applications for professional chefs and children aged 8-15 who want to improve
their qualifications. On the other hand, it is seen that there are a wide range of learning approaches ranging from traditional to more
innovative ones, and the course contents vary.
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