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Ozet

Bu aragtirmanin amaci, Sakarya’da yasayan halkin yoresel mutfak kiiltiirii algisinin belirlenmesidir. Arastirmada nicel arastirma
yontemlerinden anket teknigi kullanilmigtir. Bu dogrultuda ulasilabilen kisilerle yiiz yiize, pandemi nedeniyle yiiz ylize
ulagilamayan kisilerle de ¢evrimigi olarak anket gergeklestirilmistir. Arastirma 5 Mart 2021-26 Nisan 2021 tarihleri arasinda
gerceklestirilmistir. Elde edilen anketlerden yedi anket, eksik doldurulmasi sebebiyle analizlere dahil edilmemis, analizlere
toplamda 407 anket analize tabi tutulmustur. Olgegin giivenilirligi 0=0,83 olarak, verilerin dagiliminin da Skewness ve Kurtosis
degerleri bakimindan normal dagilim gosterdigi tespit edilmistir. Katilimeilarin yoresel mutfak algisi 6lgegindeki ifadelere katilim
diizeylerini tespit edebilmek igin betimleyici istatistiklerden frekans analizi kullanilmigtir. Katilimeilara ait bazi demografik
degiskenlerin, yoresel mutfak algis1 dlgeginde bir farkliliga neden olup olmadigini tespit etmek igin ise tek yonlii varyans analizi
(ANOVA) ve t-testi yapilmigtir. Katilimcilarin verdigi cevaplardan genel olarak, yoresel iiriinlerin turizme kazandirilmasinin ilin
tanitimina katki saglayacagi, yoresel mutfak sayesinde yerel iirlinlerin ekonomiye olumlu etki edecegi ve yore mutfaginin
korunmasinda halka agik bir mutfak atdlyesi kurulmasi konusunda goriis birligi icinde olduklari sonucuna ulagilmistir.
Katilimeilarin diisiik katilim gosterdigi ifadelere gore; Sakarya’da yoresel lezzetlerin turizme kazandirilmast i¢in yapilan projelerin,
yerel yonetimlerin ve sivil toplum kurulusglarinin galismalarinin yeterli olmadigi ve Sakarya mutfagimin Tiirkiye’de yeterince
taninmadi@i sonuglart ¢gikarilmigtir. Ayrica ¢alismanin amacina uygun olarak gelistirilen sorularin analizinde istatiksel agidan bir
farklilik tespit edilmemistir.
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Abstract

This research aims to determine the local cuisine culture perception of the people living in Sakarya. Questionnaire technique, one
of the quantitative research methods, was used in the research. In this direction, a face-to-face questionnaire was conducted with
people who could be reached and online with those who could not be reached face to face due to the pandemic. The research was
carried out between March 5, 2021 and April 26, 2021. Among the obtained questionnaires, seven questionnaires were not included
in the analysis due to their incomplete filling, and a total of 407 questionnaires were analyzed. It was determined that the reliability
of the scale was o = 0.83, and the distribution of the data showed normal distribution in terms of Skewness and Kurtosis values.
Frequency analysis, one of the descriptive statistics, was used to determine the participation levels of the participants in the
expressions in the scale of local cuisine perception. One-way analysis of variance (ANOVA) and t-test were conducted to determine
whether some demographic variables of the participants caused a difference in the scale of local cuisine perception. In general, it
was concluded from the answers given by the participants that they are in consensus that bringing local products to tourism will
contribute to the promotion of the province, local products will positively affect the economy thanks to the local cuisine, and
establish a public kitchen workshop to protect the local cuisine. According to the results of the statements with low participation of
the participants, it was concluded that the projects carried out to bring local flavours to tourism in Sakarya, the works of local
administrations and non-governmental organizations are not sufficient, and the Sakarya cuisine is not sufficiently known in Turkey.
In addition, no statistical difference was found in the analysis of the questions developed in accordance with the purpose of the
study.
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