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Konu : Dog¢.Dr.Elif AKPINAR
KULEKCI'nin Gérevlendirilmesi

MIMARLIK VE TASARIM FAKULTESI DEKANLIGINA

llgi : 29.11.2023 tarihli ve E-53120705-000-2300381989 sayili belge.
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KULEKCI'in, Yiiksekogretim Genel Kurulunun 15.06.2023 tarihli, 10 sayil1 oturumunda
alinan 2023.10.183 sayil1 karar1 geregince Dogentlik Basvuru Sartlarinda bulunan ve dogent
olacak adaylardan istenen "Diger uluslararasi/ ulusal bilimsel toplantinin diizenleme
komitesinde resmi olarak gorevlendirilmis liniversite akademisyen temsilcisi bulunmasi
zorunludur." maddesi geregince, Academy Global Conference & Journals tarafindan yapilan
kongrelerin diizenleme kurullarinda yolluksuz ve giindeliksiz olarak goérevlendirilmesi
Rektorliigiimiizce uygun goriilmiistiir.

Bilgilerini ve geregini rica ederim.

Prof.Dr. Omer COMAKLI
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Bu belge, guvenli elektronik imza ile imzalanmistir.
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Atattrk Universitesi Rektorlugu 25240 Erzurum Bilgi: Mehmet KOG gameriae
Tel: +90 442 2311023 Faks: +90 442 2361014 i
Elektronik AJ: www.atauni.edu.tr E-Posta: personel@atauni.edu.tr i3
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Kongre Baglant1 Linki :

Join Zoom Meeting
https://us06web.zoom.us/j/81604584722?pwd=y2kFvDBw8AEhxbZ5eSknY VkdXt0yTt.1
Meeting ID: 816 0458 4722

Passcode: 202224

®

Zoom

Academy Global Conferences & Journals % «Q 'i o M .
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ONEMLIi ACIKLAMA (Liitfen okuyunuz)

e ZOOM baglantisi i¢in yukarida verilen baglantiy1 veya yine yukarida verilen giris bilgilerini kullanabilirsiniz.

e Oturum igerisinde en KIDEMLI olan moderator olarak secilir. Moderatdriin oturum diizenini gdzetmesi,
akademisyen adaylarin1 yonlendirmesi beklenmektedir.

e  Oturuma baglanmadan 6nce Salon numaranizt adinizin dniine asagidaki gibi ekleyiniz. Bu sayede kongre acilisinda
beklemeden oturumlariniza génderilebileceksiniz. Or. 5 Ahmet Ahmetoglu

e  Sunum siiresi 10 dakikadir. Bu siirenin asilmamasini moderatorler temin edecektir.

e  Sunum sonrasi 5 dakikay1 gegmeyen soru-cevap, tartisma siiresi verilmektedir.

e Sunumlar TURKCE veya INGILIZCE yapilabilmektedir.

e  Kameralar, oturum siiresince toplam % 70 oraninda a¢ik olmak zorundadir.

e  Sunum yapan katilimcinin kamerasi agik olmak zorundadir.

e  Sunum yapmak zorunludur. Herhangi bir nedenle sunum yapmamis olan katilimciya sertifika verilmesi ve
¢aligmasinin yaymlanmasi sdzkonusu olamaz.

e  Katilimci, kendi oturumda, oturum bitene kadar bulunmak zorundadir.

e  Katilimcilarin kendi oturumlart disindaki oturumlara katilma zorunlulugu yoktur.

e ZOOM platformunun kapasite simri nedeniyle, DINLEYICI, sadece kapasite izin verdigi siirece kabul
edilebilmektedir.

IMPORTANT, PLEASE READ CAREFULLY

e To be able to make a meeting online, login via https://zoom.us/join site, enter ID instead of “Meeting ID
or Personal Link Name” and solidify the session.

The Zoom application is free and no need to create an account.

The Zoom application can be used without registration.

The application works on tablets, phones and PCs.

Speakers must be connected to the session 10 minutes before the presentation time.

All congress participants can connect live and listen to all sessions.

During the session, your camera should be turned on at least %70 of session period

Moderator is responsible for the presentation and scientific discussion (question-answer) section of the
session.

TECHNICAL INFORMATION

e Make sure your computer has a microphone and is working.

e  You should be able to use screen sharing feature in Zoom.

e  Attendance certificates will be sent to you as pdf at the end of the congress.

e  Moderator is responsible for the presentation and scientific discussion (question-answer) section of the
session.

e  Before you login to Zoom please indicate your name surname and hall number,

Academy Global Conferences & Journals (Cmalh

ejomnalcon ACADBNY
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Meeting ID: 816 0458 4722 Passcode: 202224

30 Agustos / August 30, 2024 / 15:00 — 17:00 Time zone in Turkey (GMT+3)

SURECI

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
NICOLAT HARTMANN’IN ONTOLOJISINDE PSIKOLOJININ | Frof: Dr. Abdullah
1 YERI DURAKOGLU
Eda AKMAN
5 ERICH FROMM ILE GABRIEL MARCEL’IN ‘SAHIP OLMAK’ E%;Egégi‘[’}'ah
HISSINE ILISKIN DUSUNCELERININ KARSILASTIRILMASL | o~ o™ COSKUN
Yrd. Dog. Dr. Sengiil
o R . " BASARI
3 OGRETMEN ADAYLARININ GORUSLERINE GORE YAPAY Yrd Doc. Dr. Secil BESIM
ZEKANIN EGITIMDE YARATICILIK SURECINE ETKiSI AVH A|\(|; - T Dee
Dog. Dr. Fatma KOPRULU
Romantik iliskilerde Baglanma Stilleri, Duygusal Zeka ve Romantik . .
E 4 Kiskanglik Diizeyinin Incelenmesi Uzman, Elif Aybike $1k
O
%
o Z. 5 TRAVMA SONRASI BUYUME: ZORLUKLARDAN Prof.Dr. Oguzhan Zengin
> E GUCLENEREK CIKMAK Opr.Gor. Abdulkadir Tlgaz
3 =
< = i . .
@ < 6 TRAVMA SONRASI STRES BOZUKLUGU TEDAVISINDE Ogr.Gor. Abdulkadir Ilgaz
| ; BILISSEL DAVRANISCI TERAPI YAKLASIMLARI Prof.Dr. Oguzhan Zengin
-
O
I .
= ; L
8 OKUL ONCESI DONEM COCUKLARINA UYGULANAN
4 7 MINDFULNESS TEMELLI PROGRAMLARIN OKUL ONCESI Uzman Sosyolog, PINAR
& COCUKLAR UZERINDEKI ETKISINI INCELEYEN BENEK
< CALISMALARIN SISTEMATIK GOZDEN GECIRILMESI
8 TURKIYE’DE AILE DANISMANLIGI UZERINE YAZILAN Ars. Gor. MUSTAFA
LISANSUSTU TEZLER UZERINE BiR INCELEME EMIN AKCIN
9 TURKIYE’DE LOGOTERAPI UYGULAMALARI: Ars. Gor. MUSTAFA
LISANSUSTU TEZLER UZERINE BiR INCELEME EMIN AKCIN
DINAMIK PSIKOTERAPI ANAMNEZ FORMU ISIGINDA BIiR Dr. Osr
10 VAKANIN SUNUMU, FORMULASYONU VE PSIKOTERAPI -8

Uyesi GIZEM TURGUT

Academy Global Conferences & Journals
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
1 SANLIURFA’NIN COGRAFI iISARETLER KARNESI Av.Dr.M.Lamih CELIK
z
= 2 QASTRONOMI TARIHININ BASLICA COKKULTURVLU Prof. Dr. Sedat Cereci
o~ a ORNEKLERINDEN BIRI OLARAK HATAY MUTFAGI
= Z
O pry
Z:I Ogretim Gorevlisi Tugge
v @“ Stirdiiriilebilir Gastronominin Uygulanmasinda Gida Mevzuatinin SOYADLI .
~ o 3 " . R, Prof. Dr., Nesrin
| Onemi ve Gereklilikleri . .
T =] Menemenci Bahgelerli
< |z
&)
o ) o ) ) Damla KARADAYI
20 4 GASTRONOMI’'DE KULTUREL ETKILESIM Prof. Dr. Nesrin M.
O BAHCELERLI
EVALUATION OF TURKEY’S GEOGRAPHICAL INDICATION Osr. Gor. Dr.. ERKAN
5 REGISTERED TOMATO VARIETIES WITHIN THE SCOPE OF DENK T
FESTIVAL TOURISM
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
Yiiksek Lisans Ogrencisi,
Cagla DURMUS
1 A Review of Scientific Studies in Turkey Prenatal Diagnostic Tests Yiiksek Lisans Ogrencisi,
in the Field of Birth and Women’s Health Nursing Giilcan SARMASIK
Dr. Ogretim Uyesi, Filiz
SUZER OZKAN
V4 ) ) o ) Ebe Yagmur MUTLU
;‘1 2 PELVIK TABAN KAS EGZERSIZLERININ GEBELIK Dr. Ogr. Uyesi Ayse
o “ DONEMINDEKI ROLU CUVADAR,
= Z
S |
Z:I <« o ) Ebe Yagmur MUTLU
wn = 3 PELVIK INFLAMATUAR HASTALIK VE EBELIK BAKIMI Dr. Ogr. Uyesi Suzan
: = ONUR
0 -
< = . "
L O 4 THE IMPACT OF EXERCISE DURING PREGNANCY ON g‘;eg;agy”;s?gim
)’50 POSTPARTUM DEPRESSION CUVADAR
©
INVESTIGATION OF SOCIAL MEDIA USE IN TERMS OF Ogr. Gor. Dr. HAKAN
5 ADOLESCENT AVAN
BEHAVIORS
FIRST.AID TRAINING FOR STUDENTS IN SCHOOLS: A Opr. Gér. Dr. HAKAN
6 NURSING AVAN
PERSPECTIVE AND ITS EFFECTS

Academy Global Conferences & Journals
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

GEBELIKTE VE LAKTASYONDA EMZIRME

Yiiksek Lisans Ogrencisi
KUBRA YILMAZ

Dog. Dr. OZNUR
TIRYAKI

GELISIMSEL KALCA DISPLAZIST VE GUNCEL
YAKLASIMLAR

YL. Ogr. BETUL YOLCU
Dog. Dr. OZNUR

£
D N .
= TIRYAKI
=
< S
= ’5‘) THE EFFECT OF MOBILE APPLICATIONS IN ENSURING Asst. Prof. Dr. Gamze Oguz
O et SELF-MANAGEMENT FOR INDIVIDUALS WITH MULTIPLE | Erdem
?EI E SCLEROSIS Asst. Prof. Dr. Zehra Aydin
(92]
= S _
- = ERGONOMIC RISKS TO WHICH NURSES ARE EXPOSED TO gfsg']rKéﬁ‘i Sakide
< Q IN THE WORKING ENVIRONMENT o s LY
T < AKBULUT
1 5
A~ T o . Ars. Gor., DILSA
© TURKIYE’DE HEMSIRELIK ALANINDA WATSON INSAN AZIZOGLU KELES
2 BAKIM MODELI KULLANILARAK YAPILAN LISANSUSTU Ars. Gor. FURKAN
TEZLERIN BIBLIYOMETRIK ANALIZ{ $- or.,
KELES
TURKIYE’DE HEMSIRELIK ALANINDA YAPILMIS AILE ICI irzsi'z%’é’LBHIfE’iEs
VE KADINA YONELIK SIDDET iLE ILGILI LISANSUSTU Ars. Gor. FURKAN
TEZLERIN BIBLIYOMETRIK ANALIZI KS'LES °

Academy Global Conferences & Journals
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Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
; - - ; Ars. Gor. Rabia
1 DIYABET YONETIMINDE KULLANILAN TEKNOLOJILER VE BAYRAMBEY

HEMSIRELIK YAKLASIMI Prof. Dr. Yeliz AKKUS

Ars. Gor. Rabia
2 SAGLIK HiZMETLERINDE YAPAY ZEKA KULLANIMI BAYRAMBEY

Prof. Dr. Yeliz AKKUS

&~
o
Z
Za
v N
o < ‘g Dr. Ogr. Uyesi, AYDAN
% £ = 3 CARE REQUIREMENTS of ELDERLY with URINARY fgﬁN%RVAYLIOGLU
Z:' 3 f INCONTINENCE Hemsire, BERFIM
n ‘7 2 KARABULUT
S | 23
< o ) ) ﬂemslre, IREM NUR
I 5 S 4 PREEKLAMPSI TANISI ALAN GEBELERDE AROMATERAPI | UNAL
©.5 UYGULAMALARI Prof. Dr. EMINE GERCEK
A 5 OTER
© Dr. Ogr. Uyesi Ozlem
= 5 MENOPAUSE AND GUT MICROBIOTA: EFFECTS ON AKIN
= WOMEN’S HEALTH Dr. Or. Uyesi Vacide
ASIK OZDEMIR
IMPORTANCE OF GENITOURINARY SYSTEM INFECTIONS | Dr. Ogr. Uyesi Vacide
5 AND GENITAL HYGIENE BEHAVIORS IN FEMALE ASIK OZDEMIR
PATIENTS RECEIVING CHRONIC HEMODIALYSIS Dr. Ogr. Uyesi Ozlem
TREATMENT AKIN

Academy Global Conferences & Journals
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Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL / SALON 6
Research Assistant Sura DAL

POSTPARTUM PERHIZ CINSEL YOLLA BULASAN
HASTALIKLARI ARTIRIR MI?

Prof. Dr. Ozlem
KARABULUTLU
Uzm. Ebe Tugba KAVAS

FARKINDALIK TEMELLI DOGUM ve EBEVEYNLIK (MBCP)

Prof. Dr. Ozlem
KARABULUTLU
Uzm. Ebe Tugba KAVAS

INVESTIGATION OF NEGLECT AND ABUSE RISK FACTORS
IN CHILDREN

Research Assistant Sura
DAL

Assoc. Prof. ilknur
KAHRIMAN

RAISING THE NEWBORN IN A COCOON: A STRATEGY FOR
PROTECTING AGAINST PERTUSSIS

Research Assistant Dr.
Bahar COLAK
Research Assistant Sura
DAL

PRIMER DISMENORENIN YONETIMINDE TRANSKUTANOZ
ELEKTRIKSEL SINIiR STIMULASYONU KULLANIMININ
ETKISi

Hemsire, YELIZ KAN
Prof. Dr. EMINE GERCEK
OTER

DEMIR EKSIKLiGi ANEMISI

Ebelik Yiiksek Lisans
Ogrencisi, FATMA
CEYLAN

Dog.Dr,0ZNUR TIRYAKI
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30 Agustos / August 30, 2024 / 15:30 — 17:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
ETHICAL CONSIDERATIONS IN ANTI-DOPING SYSTEM
MANAGEMENT: A COMPARATIVE STUDY OF MALAYSIA Ahmad Syafiq Abdullah,
AND GLOBAL PRACTICES Lin Wei Hua
MORPHOLOGICAL VARIATIONS IN FEMALE TRACK AND Nida Aslam,
FIELD ATHLETES IN PAKISTAN Ahmed Farooq,
Sara Khan
IMPACT OF LONG-TERM PHYSICAL TRAINING ON Sadia Khan
VARIABILITY IN SKELETAL DIAMETERS AMONG WOMEN !
Ahmed Malik
o INVESTIGATING THE IMPACT OF PHYSICAL ACTIVITY Ahmed Khalil,
— 14 AND NUTRITIONAL INTAKE ON COGNITIVE FLEXIBILITY Assis. Prof. Dr. Layla
Z S Hassan
@) 2
:il L
& E A Prof. Dr. El
3 - ENHANCING PUBLIC HEALTH THROUGH SPORTS: A R;igic' rot. Lr. Hlena
- o STRATEGIC APPROACH ) . .
< a Dr. Marco Bianchi, Laura
T S Conti,
o
(2]
<
ENHANCING STUDENT ENGAGEMENT IN SWIMMING
CLASSES: ASTUDY ON THE EFFECTIVE TEACHING .
PYRAMID Elena M. Rodriguez,
THE IMPACT OF ATHLETE SATISFACTION ON TEAM
SPORTS PERFORMANCE: A STUDY AT THE UNIVERSITY M. K. Novak. J. P. Szabo
OF DEBRECEN o T !
EFFECTS OF LONGITUDINAL PHYSICAL CONDITIONING
ON MORPHOMETRIC PARAMETERS IN EUROPEAN MALE Lucas Schmidt,
ADOLESCENTS Elena Varga
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HALL / SALON 2
Assis. Prof. Dr. Stoyan Ivanov

ENHANCING BASKETBALL SHOT PREDICTION THROUGH
CONVOLUTIONAL NEURAL NETWORKS AND TEMPORAL
ANALYSIS

Julia Kovacs,
Laszl6 Toth,

Anik6 Varga,
Janos Kocsis

COMPARATIVE ANALYSIS OF ACHIEVEMENT
MOTIVATION AND SPORTS COMPETITION ANXIETY
ACROSS ACADEMIC LEVELS

Laszl6 Toth,
Katalin Kovacs,
Zoltan Horvath,
Eva Nagy

COMPARATIVE ANALYSIS OF JOINT RANGE OF MOTION
IN ATHLETES: RUNNERS VS. SWIMMERS

Dr. Elena Petrova,
Assis. Prof. Dr. Stoyan
lvanov

EVALUATING PSYCHOMOTOR DEVELOPMENT IN EARLY
CHILDHOOD: A COMPARATIVE ANALYSIS OF EIGHT
ASSESSMENT TOOLS

Elina Karimova,
Nuriddin Shokirov

EVALUATING CAREER TRANSITION SUPPORT PROGRAMS
FOR OLYMPIC ATHLETES IN AFGHANISTAN: A
CONCEPTUAL ANALYSIS

Zainab Rahimi,

Assis. Prof. Ahmad Shah,

Dr. Ebrahim Firooz,
Dr. Roya Nazari

EPIDEMIOLOGICAL STUDY AND MECHANISMS OF

BADMINTON INJURIES IN YOUTH: INSIGHTS FROM 'C’:e\',vi?ang'

MEDICAL CHECK-UPS AND SURVEYS '
Chen Xu
Liu Yan,

EFFECTS OF MINDFULNESS MEDITATION ON REDUCING | -+ &

ACADEMIC STRESS AMONG FEMALE ADOLESCENTS g Mei,
Chen Wei,
Li Hua

IMPACT OF FRAME GEOMETRY AND ERGONOMIC
ADJUSTMENTS ON CYCLING EFFICIENCY AND MUSCLE
ACTIVATION

Antoine Dupont,
Dr. Claire Lefebvre
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ENHANCING COGNITIVE AND SOCIAL DEVELOPMENT IN Maria Ferreira
PRESCHOOLERS THROUGH DYNAMIC MOVEMENT: A Carlos Almeidé
STUDY ON THE MOVI-MENTE© APPROACH ’
ANALYZING THE IMPACT OF CONSTRAINTS ON
PHYSICAL PERFORMANCE IN DIVISION Il SOCCER Juan Carlos Rivera,
PLAYERS Mei Ling Zhang
THE INFLUENCE OF COLLEGE SPORTS SUCCESS ON ﬁzf/:;;ff Dr. Michat
ALUMNI DONATIONS AND ENROLLMENT RATES y
Prof. Dr. Aleksandra
Nowak
x . _
2 BIOMECHANICAL IMPLICATIONS OF BIPARTITE MEDIAL Tn'fﬁrmﬁgﬁfdﬁlﬁ%gﬁﬂmev
™ Z CUNEIFORMS: INSIGHTS FROM A CLINICAL STUDY S yev,
> p- Tural Aliyev, Lgyla
®) - Huseynova, Farida Jafarova
- 2
< ]
n 9
: <L PREDICTIVE MODELING FOR SOCCER PLAYER INJURIES Dr. Elvin Huseynov,
.| < USING MACHINE LEARNING TECHNIQUES Assoc. Prof. Dr. Aysel
< - Mirzayeva
T o
—
o
j -
o
AN OBJECTIVE ANALYSIS OF OFFENSIVE LINEMAN Aida Nurkayeva,
PERFORMANCE IN THE NFL Timur Saparov,
Dr. Alikhan Kuatbek
ENHANCING BASKETBALL SHOT PREDICTION USING Arman Kairatov,
ADVERSARIAL MULTIAGENT TRAJECTORY ANALYSIS Aisulu Kenzhebekova,
Nurlan lbraimov
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UNDERSTANDING EXERCISE BEHAVIOR CHANGE, SELF-
EFFICACY, AND DECISIONAL BALANCE AMONG NURSING | Dr. Kwame Asante, Esi

! AND MIDWIFERY STUDENTS IN GHANA Oseli
THE IMPACT OF LEISURE ACTIVITIES ON PERCEIVED
2 WELL-BEING AMONG NURSING STUDENTS: A Ressearcher Ana Souza,

MULTIVARIATE ANALYSIS

PRACTICAL EXPERIENCES IN THE DELIVERY ROOM:

3 INSIGHTS FROM NURSING STUDENTS Ana Beatriz Lima,
Jodo Carlos Silva

<
P
g THE IMPACT OF RELAXATION TRAINING ON ANXIETY
= AMONG FIRST-YEAR NURSING STUDENTS IN CLINICAL .
<t 9 4 ENVIRONMENTS Dr. Ndungu Jiao,
Z S
9 E]
< b=
%) g ASSESSMENT OF LEGIONELLA PNEUMOPHILA
3 a CONTAMINATION IN HOSPITAL AND NURSING HOME Jodo C. Almeida,
2 - 5 COOLING SYSTEMS IN KERMAN CITY, IRAN USING SEMI- | Li Wei Chen,
< o NESTED PCR Tariq Jafari
T
o
o
(@)
3
< DIFFERENTIATING COVID-19 VARIANTS THROUGH .
6 LACTATE RESPONSE IN ATHLETES Assoc. Prof. Dr. Miguel

Oliveira,

ANALYSIS OF PHYSICAL AND PHYSIOLOGICAL
7 ATTRIBUTES IN ELITE ETHIOPIAN DISTANCE RUNNERS Carlos M. Oliveira

EVALUATING COLD-WATER IMMERSION TEMPERATURE
EFFECTS ON RECOVERY FROM SPRINT SWIMMING IN
TROPICAL SETTINGS

Samuel Nwosu,
Ayesha Khan,
Mei Ling Chen
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ENHANCING CO-CURRICULAR ENGAGEMENT AMONG Ana Costa
1 UNDERGRADUATE NURSING STUDENTS THROUGH A Hiroshi Taynaka
SELF-DIRECTED LEADERSHIP PROGRAM . . T
Marie-Louise Dlamini
EVALUATING THE AWARENESS OF 21ST CENTURY
2 COMPETENCIES AMONG NURSING EDUCATORS AND Alhassan Ibrahim , Assis.
STUDENTS AT UNIVERSITY OF NAIROBI Prof. Dr. Kamau Zainab
ENHANCING CRITICAL THINKING AND CREATIVITY
3 SKILLS IN UNDERGRADUATE NURSING STUDENTS Ana Silva,
THROUGH THE INNOVATE FRAMEWORK Pedro Santos
S
2 CULTURAL PERSPECTIVES ON PAIN MANAGEMENT IN
[«5) .
o s 4 ONCOLOGY AND PALLIATIVE CARE: A COMPARATIVE Luiza Silva
STUDY
8 2
3 |
g )
- E THE INFLUENCE OF E-LEARNING ON MEDICATION
j — 5 ADMINISTRATION COMPETENCE AMONG NURSING A Ibrahima. L. Zhan
< o STUDENTS: INSIGHTS FROM RECENT RESEARCH ’ T 9
I D_
)
o
g
EFFECTS OF DIGITAL LEARNING ON NURSING
6 EDUCATION: INSIGHTS FROM RECENT RESEARCH f/ls:r?scéhpmf' Dr. Kato
DESIGNING EDUCATIONAL APPLICATIONS BASED ON
7 EDUCATORS' CONCEPTIONS: A FOCUS ON Liu Wei. Aisha Juma
PERIOPERATIVE NURSING !
EVALUATING THE EFFICACY OF ITEM RESPONSE THEORY Mava Liu
IN ASSESSING MEDICAL-SURGICAL NURSING Y .
8 Cheng Wei,
PROFICIENCY
and Anwar Mohamed
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INSIGHTS INTO THE ROLE OF CLINICAL PRECEPTORS IN Maria Clara Silva
1 UNDERGRADUATE NURSING PROGRAMS Kofi Asare !
ENHANCING NUTRITIONAL SUPPORT FOR PEDIATRIC
2 CANCER PATIENTS: THE ROLE OF NURSING Dr. M. Smith,
INTERVENTIONS Dr. L. Johnson
IMPACT OF NURSING SERVICES ON PHYSICAL HEALTH Maria Silva
3 AND HEALTH BEHAVIORS OF FEMALE INMATES IN Amina Hass:an
CORRECTIONAL FACILITIES Zhang Wei ’
N
[«5)
£
ut CHARACTERISTICS OF EFFECTIVE NURSE LEADERSHIP: .
© § 4 PERSPECTIVES FROM WARD NURSES IN IRAQ f/f;r'tﬁn Z;Of' Dr. Nunes
Z (%)
(@) 18]
| c
3 S
) Pz
: 5 EVALUATING RESILIENCE AMONG CHRONIC KIDNEY Mariana A. Silva,
.| — 5 DISEASE PATIENTS UNDERGOING HEMODIALYSIS Leandro J. Costa,
% o Sofia M. Rodriguez
o
%)
2
< CHARACTERIZATION OF PHYSICAL PROPERTIES AND Lucas Andrade
6 RESISTANT STARCH IN RICE FLOUR RESIDUES Mai Huona N ’u en
FOLLOWING A-AMYLASE HYDROLYSIS Tk EI—S?aye% yen.
THE INFLUENCE OF PEER ASSISTANCE ON
7 INTERPERSONAL PROBLEM-SOLVING ABILITIES IN Dr. Lia Akinola,
NURSING STUDENTS Prof. Yu Zhang
ASSESSING NURSING COMPETENCIES IN CLINICAL Nauven Thi Linh
8 SETTINGS: A STUDY OF VIETNAMESE NURSES guy . !
Amina Sulaiman
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HALL / SALON 7
Assoc. Prof. Dr. Nnamdi Chukwuma,

KNOWLEDGE AND PERCEPTION OF ANTENATAL CARE
AMONG PREGNANT WOMEN IN PUBLIC HOSPITALS OF
KUMASI, GHANA

Ayodele N. Adebayo
Thao P. Nguyen,
Mariam O. Bakare

CHALLENGES AND INCENTIVES IN ACCESSING
CHILDHOOD VACCINATION SERVICES AMONG

UNDOCUMENTED MIGRANT CAREGIVERS IN CAMEROON:

A QUALITATIVE STUDY

Emilia Nwokocha,
Adebola Olamide,
Assoc. Prof. Dr. Nnamdi
Chukwuma,

Dr. Tatenda Moyo,

Pierre Koffi
ENHANCING COLLABORATION IN PALLIATIVE CARE A. Mwani
NETWORKS: INSIGHTS FROM URBAN AND RURAL 3 .Njorogg '

REGIONS IN KENYA

S. Kamau, L. Otieno

EXPLORING PHYSIOLOGICAL AND PSYCHOLOGICAL
STRESSORS AND COPING MECHANISMS AMONG
HEMODIALYSIS PATIENTS IN EGYPT

Fatma E. Soliman,
Dr. Mustafa A. Hamdy

EVALUATION OF EVIDENCE-BASED NURSING PRACTICES
FOR PEDIATRIC ORAL CARE

Dr. Amina Diallo, Dr.
Samuel Kojo

EVALUATING THE EFFECTIVENESS OF HIGH-FIDELITY
SIMULATION IN ENHANCING INTERPROFESSIONAL
COLLABORATION AMONG HEALTH SCIENCE
UNDERGRADUATES

E. Komara, T. Lwanga, R.
Boakye, P. Ndirangu, J.
Ndlovu

EXPLORING THE ROLE OF YOGA AS A COMPLEMENTARY
THERAPY IN PEDIATRIC ONCOLOGY PATIENTS

Assis. Prof. Dr. Kumbula
Baniko

THE INFLUENCE OF PSYCHOTIC SYMPTOMS, SOCIAL
SUPPORT, AND STRESS ON SOCIAL DYSFUNCTION
AMONG SCHIZOPHRENIC PATIENTS MISUSING
METHAMPHETAMINES: A CROSS-SECTIONAL STUDY

Sophia Mendes, Eduardo
Oliveira, Natalia Ferreira
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Dr. Ogr. Uyesi Kamile
} AKCA
1 YENIDOGAN BANYOSU iLE ILGILI GUNCEL BILGILER Prof. Dr. Aynur AYTEKIN
OZDEMIR
Dr. Ogr. Uyesi Kamile
N » - AKCA
YENIDOGANIN BAKIMINDA ONEMLI BIR PARAMETRE: ;
2 . Prof. Dr. Aynur AYTEKIN
<« UMBLIKAL KORD BAKIMI A ;
O OZDEMIR
4
— <
% E 3 AFETLERDE SAHADAN HASTANEYE COCUK HASTANIN I’?rrgg gro"/'\Brﬁa A@%TE%E
| = TIBBI BAKIMI OZDEMiRy
< M
U) - p—
3 g Uzm.Hems. Nurhayat
- = SAGLIK BILIMLERI FAKULTESI OGRENCILERININ Goveren T
b7 s 4 KULTUREL ZEKA ILE KULTUREL DUYARLILIKLARI Prof Dr. Avnur AYTEKIN
T 5 ARASINDAKI ILISKI OngMIRy u
Q
5‘ Ars. Gér. Biisra KUTUK
. . « - . . Prof. Dr. Aynur AYTEKIN
5 TIiP 1 DIYABET YONETIMINDE GELISEN TEKNOLOJI OZDEMIR
TiP 1 DIYABETLI COCUKLARA VERILEN SAGLIK Ars. Gér. Biisra KUTUK
6 EGITIMININ ETKILERININ INCELENDIGI HEMSIRELIK Prof. Dr. Aynur AYTEKIN
ALANINDA YAPILMIS LISANSUSTU TEZLERIN OZDEMIR
BIBLIYOMETRIK ANALIZi: TURKIYE ORNEGI
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HALL / SALON 2
Dr. Ogr. Uyesi Hatice POLAT

AILE PLANLAMASI HIZMETLERI ve EBELIK

Fatma Hamiyet TURKHAN
Birgiil SENLIK

Dr. Ogr. Uyesi, Feyza
AKTAS REYHAN

ADOLESANLARDA PREKONSEPSIYONEL DANISMANLIK
VE AILE PLANLAMASI

Fatma Hamiyet TURKHAN
Dr. Feyza AKTAS
REYHAN

THE PLACE OF TECHNOLOGY IN BREASTFEEDING
COUNSELING

Asst. Prof. Dr., FEYZA
AKTAS REYHAN
Asst. Prof. Dr., DENIZ
YIGIT

NATURAL APPROACHES IN NEWBORN HEALTH

Asst. Prof. Dr., DENIZ
YIGIT

Asst. Prof. Dr., FEYZA
AKTAS REYHAN

NEONATAL HIPOTERMI VE KANITA DAYALI BAKIM
UYGULAMALARI

Ars. Gor. Melis Can
KESGIN GUNGOR

Dog. Dr. Funda KARDAS
OZDEMIR

YENIDOGAN HEMSIRELIGINDE BIYORITMIK BAKIM

Ars. Gor. Melis Can
KESGIN GUNGOR

Dog. Dr. Funda KARDAS
OZDEMIR

PSYCHIATRIC PATIENTS’ PERCEPTION OF NURSE’S
PRESENCE AND TREATMENT COMPLIANCE

Dr. Ogr. Uyesi Hatice
POLAT

Prof. Dr. Sibel ASI
KARAKAS

Dr. Ogr. Uyesi Eda Ozge
YAZGAN

KEMOTERAPI UYGULANAN HASTALARDA GOZLENEN
BULANTI VE KUSMADA AROMATERAPININ ONEMI

Dr.Ogr.Uyesi, EDA
SONMEZ GURER
Eczaci, SELIN OZGE
CETINKAYA
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GEBE KADINLARA UYGULANAN SANAL PRENATAL I?Z?%K%EENE GERCEK
VIZITLERIN MEMNUNIYETE ETKiSi O?ER T
Asst. Prof. Dr., DENIZ
YIGIT
USE OF TRIAGE IN PEDIATRIC EMERGENCY SERVICES Nurée Dr.. DILEK SAYIK
=
o = INFECTION CONTROL AND ITS IMPORTANCE IN ﬁgsrfep?g'f’ g'r"ED*E,if‘ZY'K
> s NEONATAL INTENSIVE CARE UNITS Ve o
S @
< 5 o
wn = Dr Ogretim Uyesi, Dilek
3 = GUNES
0 :S THE EFFECT OF COMPASSION FATIGUE ON PERSON- Dr Ogretim Uyesi, Fatos
< O CENTERED PERIOPERATIVE CARE IN SURGICAL NURSES | UNCU
I 5o Hemsire, Oznur YUKSEL
QO Hemysire, Canan YAZICI
PKOS TANILI KADINLARIDA CINSEL DISFONKSIYON (;grf. GDOI'SM]ZWC l\f.irat
SORUNU VE ETKILEYEN FAKTORLERIN ARASTIRILMASI rof. Dr. Selda Geli
Uzm. Hem. Giilden Anataca
Ogr. Gor. Merve Murat
PKOS TANILI KADINLARIDA HIRSUTIZM SORUNU VE Prof. Dr. Selda Celik
RUHSAL DURUMA ETKISININ BELIRLENMESI Uzm. Hem. Giilden Anataca
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HALL / SALON 4
Dr. Ogr. Uyesi Tuba Enise BENLI
Dr. Ogr. Uyesi Cigdem KARAKAYALI AY

A REVIEW STUDY ON DIGITAL STORYTELLING IN
WOMEN’S HEALTH

Ebe. Melda CAN SERIN
Dog. Dr. Ayg¢a SOLT
KIRCA

Ogr. Gor. Dr. Elif DAGLI

RESPECTFUL MATERNAL CARE

Ebe. Melda CAN SERIN
Dog. Dr. Ayg¢a SOLT
KIRCA

Ogr. Gor. Dr. Elif DAGLI

ADAPTATION TO PREGNANCY AFTER PERINATAL LOSS

Dr. Ogr. Uyesi Tuba Enise
BENLI

Dr. Ogr. Uyesi Cigdem
KARAKAYALI AY

INTANGIBLE CULTURAL HERITAGE: MIDWIFERY

Dr. Ogretim Uyesi Cigdem
KARAKAYALI AY

Dr. Ogr. Uyesi Tuba Enise
BENLI

LITERATURE REVIEW ON MASSAGE TECHNIQUES USED
IN THE MANAGEMENT OF LABOR PAIN

Ebe Meltem YAVUZ
Dog. Dr. Ay¢a SOLT
KIRCA

Ogr. Gor. Dr. Elif DAGLI

EFFECT OF HYPNOBREASTFEEDING ON THE
BREASTFEEDING PROCESS

Ebe Meltem YAVUZ
Dog. Dr. Ayga SOLT
KIRCA

Ogr. Gor. Dr. Elif DAGLI

PARTICIPATION OF PROSPECTIVE FATHERS IN THE BIRTH
PROCESS

Ebe Remziye
KARADOGAN
KOSANOGLU

Dog. Dr. Ayg¢a SOLT
KIRCA

Ogr. Gor. Dr. Elif DAGLI

MIDWIFERY AND MALPRACTICE

Ebe Remziye
KARADOGAN
KOSANOGLU

Dog. Dr. Ayga SOLT
KIRCA

Ogr. Gor. Dr. Elif DAGLI
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HALL /SALON 5
Assoc. Prof. Dr. Schmidt Schneider,

COMPARATIVE ANALYSIS OF CARDIO-RESPIRATORY
EFFICIENCY IN AQUATIC AND TRACK AND FIELD
ATHLETES

Amina Khatun,
Lukas Miiller

CHALLENGES IN ORGANIZING INTRAMURAL SPORTS
PROGRAMS IN SECONDARY SCHOOLS: EVIDENCE FROM
THE SALFORD CITY AREA, UNITED KINGDOM

Emily Johnson,
Ravi Patel,

THE ROLE OF PROTEIN AND CARBOHYDRATE INTAKE IN
ENHANCING MUSCLE DEVELOPMENT AND BODY
COMPOSITION IN RESISTANCE TRAINING

Assoc. Prof. Dr. Schmidt
Schneider,
Dr. Miiller Huber

AERODYNAMIC DYNAMICS IN TEAM PURSUIT SPEED
SKATING: INSIGHTS FROM A CONTROLLED WIND
TUNNEL STUDY

Marco Klein,
Sofia Miiller,
Elena Torres,
and Jan Erik Johansson

ENHANCING PERFORMANCE IN VISUALLY IMPAIRED
JUDO ATHLETES: AN AHP-BASED APPROACH

Dr. Isabella Meyer,
Alexander Schmidt,
Emilia Rivera,
Dr.Stefan Lang,
Lucas Weber

COGNITIVE FUNCTION AND PHYSICAL ACTIVITY IN
PEDIATRIC POPULATIONS

Leandro Silva,
Dr. Sofia Weber

THE IMPACT OF PHYSICAL EXERCISE ON CHEMERIN AND
MYOSTATIN LEVELS: INSIGHTS FROM RECENT
RESEARCH

Dr. Sofia Laurent,
Dr. Pierre Dubois

IMPACT OF FOUR-WEEK RESISTANCE TRAINING
COMBINED WITH MILK CONSUMPTION ON NT-PROBNP
AND PLASMA TROPONIN I LEVELS

Elena Muller,
Luca Rossi,
Sofia Wagner

Academy Global Conferences & Journals

UASIOURNAL

ejomnalcon ACADBNY




L CONFERE,
& &&

>
annens

ICSAS ACADEMY

www.akademikong

ICSAS 1st INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES
ICSAS 1st INTERNATIONAL CONFERENCE ON GASTRONOMY
ICSAS 1st INTERNATIONAL CONFERENCE ON PSYCHOLOGY

AUGUST 30 - 31, 2024
AFYONKARAHISAR
Meeting ID: 816 0458 4722 Passcode: 202224

31 Agustos / August 31, 2024 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

Salon Moderator

Bildiri No ve Baslig1 / Paper ID and Title

Authors

HALL /SALON 6
Assoc. Prof. Dr. Andreas Weber

THE ROLE OF LOGISTICS SUPPORT IN ENHANCING
GASTRONOMIC BUSINESS SUCCESS

Assoc. Prof. Dr. Andreas
Weber

EVALUATING THE EFFECTIVENESS OF GOVERNMENTAL
DIGITAL PLATFORMS IN PROMOTING CULINARY
TOURISM: A CASE STUDY

Ana Sofia Pereira,

EVALUATING MACHINE TRANSLATION QUALITY FOR
KAZAKH CULINARY TERMS

Assis. Prof. Dr. Aizhan
Mukhamedova,
Dr. Nursultan Kairatov

THE ESSENTIAL ROLE OF FOOD SAFETY CULTURE OVER
TRADITIONAL FOOD SAFETY SYSTEMS: INSIGHTS FROM
THE SOUTH ASIAN FOOD INDUSTRY

Priya Sharma,
Dr. Rajeev Kumar

URBAN FOOD ACCESSIBILITY AND SOCIAL DYNAMICS:
ANALYZING DISTANCE TO FOOD RETAILERS AND FOOD
SECURITY IN A SOUTHEAST ASIAN CITY

Aisha Rahman,
Dr. Nguyen Thanh Tuan
Dr. Ricardo Silva

FOOD SECURITY CHALLENGES IN NIGERIA: ANALYZING
FOOD ACCESSIBILITY AND AVAILABILITY

Aisha Ibrahim Bello,
Samuel O. Adamu

THE INFLUENCE OF FAST FOOD GLOBALIZATION ON
UNIVERSITY STUDENTS' DIETARY PREFERENCES

Léa Dubois
Dr. Carlos Mendoza

UNDERSTANDING FUNCTIONAL FOOD AWARENESS AND S. Lee,
ATTITUDES AMONG YOUNG ADULTS IN TAIWAN Y. Chen,
H. Wang, R. Lin

INNOVATIVE SINGLE-USE FOOD PACKAGING FOR
ENHANCED THERMAL INSULATION

Elena Roth, Marco Verdi,
Anja Miiller,

Tobias Fischer,

Sophie Klein

Academy Global Conferences & Journals

UASIOURNAL
ijasjournal.com

ACADEMY *




NFEREY,
A0 0
& &&

>
annens

ICSAS ACADEMY

www.akademikong

ICSAS 1st INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES
ICSAS 1st INTERNATIONAL CONFERENCE ON GASTRONOMY
ICSAS 1st INTERNATIONAL CONFERENCE ON PSYCHOLOGY

AUGUST 30 - 31, 2024
AFYONKARAHISAR
Meeting ID: 816 0458 4722 Passcode: 202224

31 Agustos / August 31, 2024 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

ANALYSIS

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
THE INFLUENCE OF PARENTAL OBESITY HISTORY ON Li Wei Zhan
CHILDHOOD WEIGHT STATUS: A COMPREHENSIVE META- Mei Lin Chegﬁ

Dr. Haruto Takahashi

EVALUATING THE IMPACT OF SEATING
CONFIGURATIONS ON USER COMFORT IN PUBLIC
READING AREAS

Assoc. Prof. Dr. Sophie
Berger

ADVANCING PSYCHOLOGIST COMPETENCY ASSESSMENT
THROUGH COMPREHENSIVE MULTISOURCE
EVALUATION: A EUROPEAN PERSPECTIVE

Dr. Lena Marco Rossi

IMPACT OF MATERNAL SMOKING ON CHILDHOOD
OBESITY: A EUROPEAN META-ANALYSIS

Emilia Schneider,
Lars Pettersson,

j -
<)
o
.
<1}
~ m Anais Dubois
= Q2
<
3 8. ENHANCING CHILD HEALTH BEHAVIORS THROUGH A
< N PARENTAL INTERVENTION PROGRAM: INSIGHTS FROM Hae-Jin Lee,
99} o AN OBESITY REDUCTION STUDY Amina Ndlovu,
~
[a)]
- .
- S
< s
T o EXPLORING ELEMENTARY STUDENTS' ATTITUDES Li Wei
o TOWARDS EMBRACING SUSTAINABLE PRACTICES - ’
o Nia Chen
7]
<

EXPLORING COGNITIVE AND SENSORY PROCESSING
DEFICITS IN CHILDREN WITH AUTISM SPECTRUM
DISORDERS: A STUDY FROM THAILAND

Nattapong Suwanprasert,
Anongrit Kittisopikul,
Chaiwat Kanjanawong

PREDICTING POSITIVE AFFECT IN ETHNIC MINORITIES:
THE INFLUENCE OF GENDER AND MARITAL STATUS

Dr. Mei-Ling Chen,
Dr. Tariq Ahmed,
Prof. Dr. Luong Pham

Academy Global Conferences & Journals

UASIOURNAL
ijasjournal.com

ACADEMY *




NFEREY,
A0 0
& &&

7,

MCADEY,
>
annens

i

ICSAS ACADEMY

www.akademikong

ICSAS 1st INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES
ICSAS 1st INTERNATIONAL CONFERENCE ON GASTRONOMY
ICSAS 1st INTERNATIONAL CONFERENCE ON PSYCHOLOGY

AUGUST 30 - 31, 2024
AFYONKARAHISAR
Meeting ID: 816 0458 4722 Passcode: 202224

31 Agustos / August 31, 2024 / 11:30 — 13:30 Time zone in Turkey (GMT+3)
Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
EVALUATION OF THE EFFECTIVENESS AND Eﬂfft‘fﬁ Ts\r/‘g:a'
CONSISTENCY OF THE COMPETENCY ASSESSMENT Git Nurﬁa”za g'mar
INSTRUMENT USING THE RASCH MODEL : !
Jun Ho Kim,
Aisha Suleiman
EXPLORING VARIATIONS IN LEARNING PREFERENCES Tanaka Hiroshi,
AND COGNITIVE SKILLS IN TECHNICAL EDUCATION Wang Mei Lin,
Nia Suleiman
EXPLORING COPING MECHANISMS AND THEIR IMPACT Prof. Dr. Kwame Nkrumah,
c% ON QUALITY OF LIFE IN TINNITUS SUFFERERS Amara Adomah, lbrahim
= Osei
i S
% é PRESERVING CULTURAL HERITAGE AND RELIGIOUS
| @ IDENTITY: THE EXPERIENCE OF AHISKA TURKS IN Amina Saidova,
% % PHILADELPHIA Abdi Farouk
~ =
| X
1 = UNDERSTANDING CLASSROOM MISBEHAVIOR: A
< a COMPARATIVE ANALYSIS OF TEACHERS’ AND Gulnara B. Karimova
T w— STUDENTS’ PERSPECTIVES Timur A. Rakhimov
2
o
EEG-BASED INFORMATION PROCESSING MODEL: A
NEUROCOGNITIVE APPROACH TO UNDERSTANDING Assoc. Prof. Dr. Kristina
BRAIN ACTIVITY Schmitt
A BIO-ECOLOGICAL ANALYSIS OF SUBSTANCE USE
Aygul Amanova,
FACTORS AND RISK AWARENESS DURING PREGNANCY Selbi Nurvvewa
IN COMMUNITIES OF ASHGABAT, TURKMENISTAN I Nuryy !
Rashid Durdyev

Academy Global Conferences & Journals

UASIOURNAL

ejomnalcon ACADBNY




NFEREY,
A0 0
& &&

>
annens

ICSAS ACADEMY

www.akademikong

ICSAS 1st INTERNATIONAL CONFERENCE ON NURSING, MIDWIFERY AND HEALTH SCIENCES
ICSAS 1st INTERNATIONAL CONFERENCE ON GASTRONOMY
ICSAS 1st INTERNATIONAL CONFERENCE ON PSYCHOLOGY

AUGUST 30 - 31, 2024
AFYONKARAHISAR
Meeting ID: 816 0458 4722 Passcode: 202224

31 Agustos / August 31, 2024 / 11:30 — 13:30 Time zone in Turkey (GMT+3)

PSYCHOLOGICAL STRAIN ON SOCIAL WORKERS'
WELLBEING

Salon Moderator Bildiri No ve Baslig1 / Paper ID and Title Authors
EXPLORING SHARED AND UNIQUE PSYCHOLOGICAL
COMPONENTS IN GENERALIZED ANXIETY DISORDER, Dr. Anwar Bakari
MAJOR DEPRESSIVE DISORDER, AND A NONCLINICAL Df Laila Okechui<wu
POPULATION ’
THE INFLUENCE OF PARENTAL CONTROL ON CHILDREN'S Mariam El-Saved
EATING BEHAVIORS: AN ANALYSIS OF APPETITIVE Ahmed Khali?l '
TRAITS IN EGYPTIAN PRIVATE SCHOOLS - '

Leila Mansour

THE IMPACT OF INTERMITTENT EXERCISE ON
ADOLESCENT COGNITIVE FUNCTION: A POST-EXERCISE Ahmad Rahimi, Fatima
ANALYSIS Shabir, Jamal Nadir,
INTEGRATING LEARNING THEORIES INTO THE
COACHING FRAMEWORK: AN ANALYTICAL PERSPECTIVE | Dr. Marie Dupont,

o -

z S

- s

2‘ Ia) EVALUATING THE IMPACT OF TRAINER-LED PERSONAL

N @ DEVELOPMENT GROUPS ON THERAPEUTIC OUTCOMES Elena Kovécs,

3 5

O =

< o EXPLORING THE INTERPLAY OF WORK-FAMILY

T Ia) CONFLICT, FAMILY-WORK CONFLICT, AND

Laura Becker,
Antonio Ribeiro

EXPLORING RELIGIOUS INFLUENCE ON FAMILY
PSYCHOLOGICAL WELL-BEING: A STUDY IN BORDEAUX,
FRANCE

Isabelle Dubois,
Lucien Lefevre,

Claire Martin
EXPLORING THE IMPACT OF SOCIO-ECONOMIC AND J. Keller,
FAMILIAL FACTORS ON ADOLESCENT CRIMINAL M. Andersen,
BEHAVIOR L. Schmidt,

E. Johannsen

Academy Global Conferences & Journals

UASIOURNAL
ijasjournal.com

ACADEMY *




\ CONFEREg,
& T,

ICSAS ACADEMY
Education - Publication - Conferences — Exhibitions
AUGUST 30 - 31, 2024 - AFYONKARAHISAR

ACADE
My &
Y
anpsns®

www.akademikongre.org

ICSAS ACADEMY

Academy Global Conferences & Journals @ as @m

“ACADEMY * [




\ CONFEREg,
& T,

ICSAS ACADEMY
Education - Publication - Conferences — Exhibitions
AUGUST 30 - 31, 2024 - AFYONKARAHISAR

ACADE
My &
Y
anpsns®

www.akademikongre.org

ICSAS ACADEMY

Academy Global Conferences & Journals @ as @m

“ACADEMY * [




i<

@ ICSAS 1st International Conference On Gastronomy

August 30 - 31, 2024

ICSAS ACADEMY Afyonkarahisar
Contents

SURDURULEBILIR GASTRONOMININ UYGULANMASINDA GIDA MEVZUATININ ONEMI VE
GEREKLILIKLERI ..ttt 1
GASTRONOMI'DE KULTUREL ETKILESIM ... voooeeeeeeee oot 11
FESTIVAL TURIZMi KAPSAMINDA TURKIYE’NIN COGRAFI ISARET TESCILLI DOMATES
CESITLERININ DEGERLENDIRILMEST ...t 13
THE ROLE OF LOGISTICS SUPPORT IN ENHANCING GASTRONOMIC BUSINESS SUCCESS.......... 28
EVALUATING THE EFFECTIVENESS OF GOVERNMENTAL DIGITAL PLATFORMS IN PROMOTING
CULINARY TOURISM: A CASE STUDY ..o, 29
EVALUATING MACHINE TRANSLATION QUALITY FOR KAZAKH CULINARY TERMS........ccoouvnnnnns 30
THE ESSENTIAL ROLE OF FOOD SAFETY CULTURE OVER TRADITIONAL FOOD SAFETY SYSTEMS:
INSIGHTS FROM THE SOUTH ASIAN FOOD INDUSTRY L...uiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieees 31
URBAN FOOD ACCESSIBILITY AND SOCIAL DYNAMICS: ANALYZING DISTANCE TO FOOD
RETAILERS AND FOOD SECURITY IN A SOUTHEAST ASIAN CITY ..uttiiiiiiiiiiimininiminninnennnnnnnnnnnnnnnen 32
FOOD SECURITY CHALLENGES IN NIGERIA: ANALYZING FOOD ACCESSIBILITY AND AVAILABILITY
.................................................................................................................................................. 33
THE INFLUENCE OF FAST FOOD GLOBALIZATION ON UNIVERSITY STUDENTS' DIETARY
PREFERENCES. ... oottt e e 38
INNOVATIVE SINGLE-USE FOOD PACKAGING FOR ENHANCED THERMAL INSULATION ............ 42
UNDERSTANDING FUNCTIONAL FOOD AWARENESS AND ATTITUDES AMONG YOUNG ADULTS
[N TAIVVAN Ltttk 43
INNOVATIVE SINGLE-USE FOOD PACKAGING FOR ENHANCED THERMAL INSULATION ............ 47

CONFERENCE BOOK Academy Global Publishing House — New York




! ».1

| ﬂ I ICSAS 1st International Conference On Gastronomy

August 30 - 31, 2024
ICSAS ACADEMY Afyonkarahisar

SURDURULEBILIR GASTRONOMININ UYGULANMASINDA GIDA
MEVZUATININ ONEMIi VE GEREKLILIKLERI
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OZET

Bu ¢aligmada "siirdiiriilebilir gastronomi" ve "gida mevzuat1" anahtar kelimeleri ¢ergevesinde
nitel arastirma yOntemi olan literatiir taramas1 yapilarak, bu anahtar kelimelerin birbirleri
acisindan gerekliliklerini analiz etmek ve siirdiiriilebilir gastronomi a¢isindan gida mevzuatinin
Onemini incelemek amacglanmistir. Siirdiiriilebilir gastronomi, siirdiirtilebilirlik ilkesi
kapsaminda toplum sagligin1 korurken, sosyal ve ekonomik gelismeyi de olumlu yonde
etkileyen bir kavramdir. Bu kavram, yerel ve mevsimsel gidalarin tercih edilmesi, gida israfinin
azaltilmasi1 ve g¢evreye zarar vermeyen lretim tekniklerinin benimsenmesi gibi unsurlar
icermektedir. Bununla birlikte, siirdiiriilebilir gastronomi, tarim ve gida liretim siireclerinin
doga dostu yontemlerle yiiriitiilmesini ve bu siireclerde yerel topluluklarin desteklenmesini
tesvik etmektedir. Gida mevzuati ise, temel olarak tiiketiciyi korumak amaciyla cikarilan ve
gidalarin giivenligi, kalitesi ve siirdiiriilebilirligi ile ilgili yasal diizenlemeleri kapsayan bir
alandir. Gida mevzuati, ayn1 zamanda gida iiretim siireclerinin seffaf olmasin1 saglamaya
caligmakta ve bu siirecte kullanilan yontemlerin ¢evre {izerindeki etkilerini minimize etmeyi
hedeflemektedir. Bu mevzuatlar, hem iireticilerin hem de tiiketicilerin haklarini korurken,
stirdiiriilebilirlik ilkelerine uygun gida iiretim ve tiiketim siire¢lerinin tesvik edilmesini de
hedeflemektedir. Bu arastirmada, siirdiiriilebilir gastronominin g¢evresel, sosyal ve ekonomik
boyutlar1 ele alinarak, bu alandaki uygulamalarin etkin bir sekilde hayata gecirilebilmesi i¢in
uygun gida mevzuatinin gereklilikleri vurgulanmistir. Ayrica, siirdiiriilebilir gastronomi

cercevesinde gida mevzuatinin nasil olusturulabilecegi, literatiirdeki bulgular dogrultusunda
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analiz edilmistir. Arastirmanin sonucunda, siirdiiriilebilir gastronominin yayginlagmasi ve etkili

uygulanabilmesi i¢in gerekli gida mevzuatina yonelik 6neriler sunulmustur.

Anahtar Kelimeler: Gastronomi, Siirdiiriilebilir gastronomi, Gida mevzuati.

1. GIRIS
Gastronomi, insan beslenmesi, kiiltlirel mirasin korunmasi ve sosyal kimligin insasi

acisindan 6nemli bir bilim dalidir. Insanlik tarihi boyunca, beslenme aliskanliklar1 ve mutfak
kiiltiirleri, toplumsal yapilar, cografi kosullar ve ekonomik dinamikler dogrultusunda
sekillenmis ve gelismistir (Bagiran Ozseker, 2016). Ancak, 21. yiizyilda artan ¢evresel sorunlar,
gida israfi, yanlis tarim uygulamalari ve kiiresel niifus artis1 gibi faktorler, geleneksel
gastronomi anlayisinin Otesine gegilmesini ve daha siirdiiriilebilir bir yaklasima ihtiyag
duyuldugunu gostermistir (Cekal & Dogan, 2021). Bu baglamda, siirdiiriilebilir gastronomi
kavrami, gida iiretiminden tiiketimine kadar olan tiim siire¢lerin ¢evresel, sosyal ve ekonomik
boyutlarin1 dikkate alarak, dogaya ve topluma duyarli bir beslenme bi¢imini tesvik eden bir
anlay1s1 ifade etmektedir (Kurnaz, 2017).

Stirdiiriilebilir gastronomi, yerel ve mevsimsel gidalarin tercih edilmesi, gida israfinin
azaltilmasi, ¢evreye zarar vermeyen lretim tekniklerinin benimsenmesi ve yerel topluluklarin
desteklenmesi gibi unsurlar1 icermektedir (Csergo, 2016). Bu kapsamda, siirdiriilebilir
gastronominin yayginlastirilmasi ve etkin bir sekilde uygulanabilmesi i¢in, bu alani destekleyici
ve yoOnlendirici nitelikte gida mevzuatina ihtiya¢ duyulmaktadir. Gida mevzuati, yalnizca
tiketici haklarimi ve gida giivenligini korumakla kalmayip, ayn1 zamanda stirdiiriilebilirlik
ilkelerini de gida iiretim siireclerine entegre ederek, toplumsal sagligi ve cevresel dengeyi
koruma amacini tasir (Halag, 2002).

Gida mevzuatinin siirdiiriilebilir gastronomi acgisindan 6nemi, ¢evresel sorumluluklarin yasal
bir ¢erceveye oturtulmasi ve bu ¢ercevede siirdiiriilebilir iiretim yontemlerinin tegvik edilmesi
ile ortaya cikmaktadir (Uygun, 2020). Ayrica, bu mevzuatlar, iiretim siireclerinin seffaf
olmasini saglamakta, kullanilan yontemlerin gevre iizerindeki olumsuz etkilerini minimize
etmeyi hedeflemekte ve gida giivenligi standartlarinin yiikseltilmesini amaglamaktadir (Arikan,
2017). Dolayisiyla, siirdiiriilebilir gastronomi ile uyumlu bir gida mevzuatinin olusturulmasi,
hem yerel gastronomi mirasinin korunmasi hem de gida iiretim siireclerinin ¢evre dostu

yontemlerle yiiriitiilmesi agisindan kritik bir dneme sahiptir (Eren, 2017).
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Bu calismada, siirdiiriilebilir gastronomi ve gida mevzuati arasindaki iligki, literatiir taramasi
yontemiyle incelenecek ve siirdiiriilebilir gastronominin yayginlagtirilmasi ig¢in gerekli olan
yasal diizenlemeler ele alinacaktir. Ayrica, bu kapsamda, siirdiiriilebilir gastronomi
uygulamalarinin etkin bir sekilde hayata gecirilebilmesi i¢in gida mevzuatinin tasidigi 6neme
vurgu yapilacak ve siirdiiriilebilir bir gastronomi anlayisinin olusturulmasinda yasal
diizenlemelerin gereklilikleri analiz edilecektir. Sonug¢ olarak, bu arastirma, siirdiiriilebilir
gastronominin yayginlasmasi ve etkili uygulanabilmesi i¢in gerekli olan gida mevzuatina

yonelik oneriler sunmay1 hedeflemektedir.

2. GASTRONOMI

Gida endiistrisi, diinya ekonomisinin dnemli bir boliimiinii kapsayan, tarim, gida isleme,
perakende ve catering gibi ¢ok gesitli endiistrilere hizmet vermektedir. insanlarin beslenme
ihtiyaglarini karsilamak i¢in gidanin tarladan sofraya kadar islenmesi, pisirilmesi ve tiiketicilere
sunulmasi da dahil olmak iizere bir dizi iiretim, isleme ve hizmeti igeren ¢ok biiyiik
endiistrilerden biridir (Dorfman, 2014). Gastronomi, insanin beslenmesi, fiziksel ve ruhsal
sagliginin korunmasi ile ilgili tim bilgi ve agsamalar1 kapsayan genis bir bilim dalidir (Bagiran
Ozseker, 2016: 4). Gastronomi kavrami yeme bilimi ve sanati olarak tanimlanmaktadir.
Gastronomi terimi ilk olarak Antik Yunan'da ortaya ¢ikmistir. Yunanca "Gastro" (mide
anlamina gelir) ve "Nomos" (kural veya yasa anlamina gelir) kelimelerinin birlesiminden olusur
(Uygun, 2020). Birg¢ok yazili medyada ifade edildigi gibi, "gastronomi" kelimesi etimolojik
olarak ilk kez M.O. Genellikle dérdiincii yiizyilda yasamis bir sair olan Archestratus'un edebi
eserlerinde bahsedildigi sanilmaktadir. Archestratus’un dizelerinde “mide kanunu” anlamina
gelen gastronomi, “iyi yemek pisirme”, “sofra keyfi” ve “iyi yeme sanat1” anlamina gelmektedir
(Csergo 2016; Perullo 2018). Fransizcadan Tiirkgeye 19901 yillardan sonra girmis yeni bir
kelimedir. Tirk Dil Kurumu soézliiglinde gastronominin iki tanimi vardir: "iyi beslenmeye
duyulan ilgi" ve bunu "saglikli, diizenli, keyifli ve lezzetli bir mutfak, yemek diizeni ve sistemi"
takip etmektedir. Bu anlamda "gastronomi" kelimesi kimileri igin iyi hazirlanmis bir sofrada
paylasilan lezzetli ve enfes yiyecek ve igecekleri, kimileri i¢in de iyi yemek pisirme sanatini
ifade etmektedir. Aslinda gastronomi kavraminin kavramsal olarak ¢ok daha genis ve kapsamli
bir anlam1 olmas1 nedeniyle tiim bu tanimlar gastronomi terimini tam olarak agiklamaya yeterli
degildir (Samanc1,2020). Brillat-Savarin (1755-1826), 18. yiizyilda yagamis Fransiz hukuk¢u
ve politikacidir. iki ay, 1825. 6liimiinden 6nce (Brillat-Savarin 1982). Gastronomi sdyleminin

kurucusu olarak kabul edilen Brillat Savarin, "gastronomi, insan beslenmesine iligkin tim
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psikolojik bilgileri kapsar" ifadesini kullaniyor. Ona gore gastronominin amaci “insanligin

ihtiya¢ duydugu en yiiksek beslenme bi¢imini dnererek insanligi korumaktir”.

3. SURDURULEBILIR GASTRONOMI

Son yillarda artan ¢evre kirliligi, yanls tarim uygulamalari, niifus artis1, tarim ve hayvancilik
teknolojilerinin uygulanmasinin ¢evreye verdigi zararlar, siirdiiriilebilir gastronominin 6nemini
ortaya ¢ikarmistir. Bu nedenle organik iiretime, saglikli beslenmeye ve geleneksel beslenmeye
onem vermektedir. Siirdiiriilebilir mutfak adina yesil restoranlarin sayisi artmakta ve hatta
bazilar1 kendi {riinlerini kendi bahgelerinde {iretmektedirler. Bu ekolojik yaklagim,
stirdiiriilebilir gastronominin temel bilesenlerinden biri olan ¢evresel sorumlulugu da
vurgulamaktadir. Stirdiiriilebilir gastronominin diger bilesenleri ise; ekonomik, sosyolojik ve
kiiltiirdiir. Yemek kiiltiiriiniin siirdiiriilebilirligi de cok énemlidir. Ozellikle kirsal kesimde bazi
yemeklerin tariflerinin kaybolmasi, yeni nesiller tarafindan taninmamasina neden olmaktadir.
Yemek kiiltiiriiniin siirdiiriilebilirligi, yerel yemek kiiltiiriiniin korunmasi ve uluslararasi alanda
taninmasi agisindan oldukg¢a onemlidir (Cekal, & Dogan, 2021). Bu anlamda "gastronomi”
kelimesi kimileri i¢in iyi hazirlanmig bir sofrada paylasilan lezzetli yiyecek ve icecekleri,
kimileri i¢in ise iyi yemek pisirme sanati anlamina gelmektedir. Aslinda tiim bu tanimlar
"gastronomi" terimini tam olarak agiklamaya yeterli degildir ¢iinkii "gastronomi" kavrami
kavramsal olarak daha genis ve kapsamli bir anlama sahiptir. Brillat-Savarin (1755-1826), 18.
ylizyilda yasamis Fransiz hukukcu ve politikaciydi. 1825'te, dliimiinden iki ay once (Brillat-
Savarin 1982). Gastronomi soyleminin kurucusu olarak kabul edilen Brillat Savarin,
"gastronomi, insan beslenmesine iliskin tiim psikolojik bilgileri kapsar" ifadesini kullaniyor.
Gastronomi'nin amacinin "insanlarin ihtiya¢ duydugu en yiiksek beslenme bi¢imini saglayarak
insanlig1 korumak" oldugunu sdyledi. Siirdiiriilebilir gastronomi kapsaminda sofraya ulasan
gida ve sofraya ulastiktan sonra olusabilecek tiim sonuglar, tarim asamasi Oncesinden
baslayarak tiim asamalarda kullanilan {riinlerin kalitesi de dahil olmak iizere
degerlendirilmektedir (Cetin., vd.,2021). Siirdiiriilebilir gastronomi turizminin temel hedefleri
yerel gastronomi mirasin1 korumak, yerel halki desteklemek ve dolayisiyla yerel ekonomiyi
gelistirmektir (Kurnaz, 2017). Son donemde somut olmayan Kkiiltiirel miras kapsaminda
strdiiriilebilir turizm uygulamalarinda kiiltiir turizmi, kirsal turizm, gastronomi turizmi gibi
konularda yerel mutfak kavraminin ele alindigi tespit edilmistir (Arikan, 2017: 2062). Yerel
mutfaklar igerisinde yer alan yerel mutfaklar, yerel yemek iireticileri, sefler ve turistler gibi

mutfak paydaslarini birbirine baglayarak gastronominin korunmasina katki saglamakta ve
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stirdiiriilebilir turizmin ihtiyaglarini karsilama potansiyeline sahip bir alan olarak goriilmektedir
(Eren, 2017: 56). Dolayistyla siirdiiriilebilir gastronomi kavrami da belirli trendlere yon
verecegi diisiiniilen kavramlardan biri olarak kabul edilmeye baslandi. Siirdiriilebilir
konseptlere dayanan iki gida hareketi Slow Food hareketi ve Living Kitchen hareketidir(Cetin.,
vd.,2021).

SURDURULEBILIR GASTRONOMI

4

EKONOMI SOSYOLOJI EKOLOJI KULTUR

Kaynak: Cetin, A. S., Cirisoglu, E., & Albayrak, A. (2021). Siirdiiriilebilir Gastronomi Kapsaminda
Slow Food Ve Yasayan Mutfak Uygulamalarina Elestirel Bir Bakis.
Gorsel 1. Siirdiiriilebilir Gastronomi Bilesenleri, 2021

4. GIDA MEVZUATI

Uluslararasi gida mevzuatinda son yillardaki en 6nemli gelisme, FLEP (Food Law Enforcement
Practitioners) adi verilen gida mevzuati uygulayicilarindan olusan bir dernek tarafindan gida
kontroliine yonelik yeni ilkeler olusturulmasi olmustur. Hollanda merkezli dernek, yeni gida
standartlar1 olusturmayi, analitik yontemleri kabul etmeyi ve gida kontroliinde isbirligi yapmay1
amaglamaktadir. Bir¢ok iilkenin kanunlarina gore gida yonetimi devletin asli gorevlerinden biri
olup, 6zel kurum veya kuruluslara devredilemez seklinde olmasidir (Halag, 2002). Gelismis
iilkelerde ya gida kontrolii sorumluluklarinin tek bir bakanliga verildigi ya da saglik ve kalite
konularmnin agikga iki ayr1 bakanliga boliindiigii goriilmektedir. Diinya Ticaret Orgiitii (DTO),
Saglik ve Bitki Sagligi Anlasmasi (SPS) yiikiimliiliiklerinin yerine getirilmesi ve Tiirk gida
mevzuatinin Avrupa Birli§i mevzuatina uyumlastirilmast son yillarda giderek Onem
kazanmistir. AB'ye uyum siireci kapsaminda AB direktifleri ve Gida Standartlar1 Kodeksi
dikkate almarak Tiirk gida kanunlari AB mevzuatina uygun olarak giincellenip ve

genislettirilmesi hedeflenmistir (Halag, 2002).

Gida mevzuati terimi, oncelikle tiiketicileri korumak i¢in tasarlanmis kanunlar, tiiziikler ve
yonergeler dahil olmak iizere kapsamli yasal diizenlemelerin biitiiniinii ifade etmektedir. Bu

diizenlemeler genellikle gida maddelerinin iiretimi, depolanmasi ve satisiyla ilgili tesisler icin
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gerekli standartlar1 belirlemektedir. Mevcut yasal c¢ergeve kapsaminda, gida kontrolii, gida
triinlerinin tiiketici ¢ikarlarina hizmet edecek sekilde yetkililer tarafindan denetlenmesini
icerirken, gida gilivenligi, gidanin tiiketime uygun olmasini saglamak i¢in bozulma ve
kontaminasyon risklerinin ortadan kaldirilmasina odaklanmaktadir. Gida mevzuatinin
olusturulmasindaki temel amag, gida giivenligini giivence altina almak ve tiiketicileri hem
hijyenik hem de ekonomik agidan korumaktir. Ayrica gida sektoriinde haksiz rekabetin
onlenmesi, sektoriin gelisiminin tesvik edilmesi, iilke itibarin yiikseltilmesi gibi faydal
etkiler de sunmay1 amaclamaktadir. Bir diger onemli nokta ise gida mevzuatinin gilivenilir
bilimsel verilere dayali, iilke hedefleriyle uyumlu ve uluslararasi yasalara aykir1 hiikiimler
icermeyecek sekilde hazirlanmasi gerektigidir. Ek olarak Gida mevzuatinda bulunan
hiikiimliiliikler su sekilde belirtilmistir: Gidalarin Uretimi, Tiiketimi ve Denetimine liskin
Mevzuat Kanunlari, Gidalarin Uretim ve Satis Yerleri Yonetmeligi, Sagliksiz Tesisler
Yonetmeligi, Gida Isinlamasi Yonetmeligi, Tiirk Gida Kanunu Yonetmeligi, Gida Kuruluslari
Yonetmeligi Kanatli eti ve et iirlinleri liretim tesislerinin kurulus, acilis, isletme ve denetim usul
ve esaslar1 hakkinda Yo6netmelik, Dogal kaynaklarin, madenlerin ve tibbi amagcli igme sularinin
iretimi, paketlenmesi ve satisina iligkin Yonetmelik Su, etiketleme, fiyatlara iliskin
Yonetmelik. tarifeler, 6zel gida kontrol enstitiilerinin kurulus ve isleyisine iligkin diizenlemeler
ve Tiiketici Haklar1 Kanunu (www.turkgidamevzuati.com).

5. SURDURULEBILIR GASTRONOMI ACISINDA GIDA MEVZUATININ
ONEMI
“Stirdiiriilebilir gastronomi” ile “gida mevzuati” arasindaki iliski, stirdirilebilirlik ilkelerinin

gida tiretimi ve tliketimi siireclerinde etkin bir sekilde uygulanmasini saglamak acisindan kritik
bir 6neme sahiptir. Gida mevzuati, siirdiiriilebilir gastronominin temel taslarindan biri olarak,
gida giivenligi, kalitesi ve ¢evresel siirdiiriilebilirligi koruma goérevini tistlenir; bu mevzuatlar,
hem tiiketicilerin sagligin1 korumak hem de cevre dostu iiretim yontemlerini tesvik etmek
amactyla olusturulmaktadir. Siirdiiriilebilir gastronomi ag¢isindan, gida mevzuatinin roli,
strdiirtilebilir iiretim tekniklerinin benimsenmesi, gida israfinin azaltilmasi ve yerel, mevsimsel
{iriinlerin kullanimimin tesvik edilmesi gibi alanlarda belirleyicidir. Ornegin, Avrupa Birligi’nin
"Yesil Mutabakat"i, karbon emisyonlarim1 azaltmayr ve dogal kaynaklar1 korumayi
hedeflemektedir, AB’nin “Yerel Uriinler Stratejisi” ile yerel iireticileri desteklemektedirler
(European Commission, 2024). Bu tiir diizenlemeler, yerel mutfak kiiltiirlerinin korunmasina
ve slirdiiriilebilir gastronomi turizminin desteklenmesine katki saglamaktadir. Sonug olarak,

stirdiiriilebilir gastronomi uygulamalarinin basarilt bir sekilde hayata gecirilmesi, uygun ve
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etkin gida mevzuatinin varhigina baghdir; mevzuat, siirdiiriilebilirligin gerektirdigi tim
boyutlarda gerekli diizenlemeleri yaparak, hem iireticilerin hem de tiiketicilerin bu siirece aktif
katilimini saglamaktadir.

6. GIDA MEVZUATININ SURDURULEBILIR GASTRONOMI ACISINDAN
GEREKLILIKLERI
Gida mevzuatinin siirdiiriilebilir gastronomi agisindan gereklilikleri, hem gida giivenligi hem

de cevresel siirdiiriilebilirligi saglamak adina kritik bir rol oynamaktadir. ilk olarak, gida
giivenligi mevzuatlari, yiyeceklerin tiikketici sagligini koruma amaci tagir ve bu, siirdiiriilebilir
gastronominin temel taglarindan biridir. Gida giivenligi uygulamalarinin titizlikle yiirtitiilmesi,
hem f{ireticilerin hem de tiiketicilerin sagligini korur ve bu da gastronomi uygulamalarinin
cevresel etkilerini azaltir. Insanlar, yedikleri iiriinlerin giivenli oldugunu, patojen
mikroorganizmalar igermedigini, minimum ekonomik kayipla siirdiiriilebilir oldugunu ve
saglik agisindan faydali oldugunu bilmek istemektedir. Ayn1 zamanda tiikettikleri yiyecek ve
iceceklerin hijyenik kosullarda ve kaliteli iiretilmesine deger vermektedir. Bu nedenle satis
potansiyeli yiiksek olan ve catering mutfaklarinda yiyecek ve i¢ecek tireten isletmelerin yiyecek
ve igeceklerini yasal diizenlemelere uygun olarak tiretmeleri, taklit ve tagsislerden kaginmalari
gerekmektedir (Sezgin ve Artik, 2015; Sénmez vd., 2015). Bunun yam sira, siirdiiriilebilir
gastronomi, yerel ve organik gida kaynaklarmin kullanimi ile ¢evre iizerindeki baskiy1
azaltmay1 hedeflemektedir. Bu baglamda, gida mevzuatinin organik tarim ve yerel {iriinlerin
tesvik edilmesi gibi diizenlemeleri icermesi 6nem arz etmektedir (Oraman ve Inan, 2007). Gida
mevzuatinin  bu tiir uygulamalart desteklemesi, hem ¢evresel hem de ekonomik
stirdiiriilebilirligi desteklemektedir. Gida mevzuatinin siirdiiriilebilir gastronomi agisindan bir
diger 6nemli gerekliligi, hijyen standartlarinin ve kalite yonetim sistemlerinin uygulanmasidir.
HACKCEP gibi kalite yonetim sistemleri, gida giivenligini saglamak i¢in kritik 6neme sahiptir ve
bu sistemlerin uygulanmasi siirdiiriilebilir gastronominin bir pargasi olarak kabul edilir (Sezgin
ve Artik, 2015). Ayrica, gastronomi turizminin gelistirilmesi agisindan gida giivenligi ve hijyen
standartlarina uyum, turistlerin saglhigin1 korumak ve yiiksek kaliteli deneyimler sunmak i¢in
gereklidir (Sarusik ve Ozbay, 2015).

Sonu¢ olarak gida mevzuatinin siirdiirtilebilir gastronomi agisindan  gerekliliklerine
bakildiginda giivenli, kaliteli ve c¢evresel siirdiiriilebilirligi destekleyen uygulamalari
kapsamakta ve gida mevzuatinin bu baglamda sundugu gereklilikler, hem siirdiiriilebilir

gastronomi uygulamalarinin yayginlastirilmasin1 hem de bu uygulamalarin etkin bir sekilde
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izlenmesini miimkiin kilmaktadir. Bu diizenlemeler, siirdiiriilebilirligin saglanmasi i¢in gerekli
standartlar1 belirleyerek, gida sistemlerinin ¢evresel ve sosyal etkilerini yonetir ve iyilestirir.

7. SONUC

Arastirmanin sonucunda, siirdiiriilebilir gastronomi uygulamalarinin yayginlasmasi ve etkin bir
sekilde uygulanabilmesi i¢in gida mevzuatinin siirdiiriilebilirlik ilkeleriyle uyumlu hale
getirilmesinin gerekliligi belirgin bir sekilde ortaya ¢ikmuistir.

Gida mevzuatinin bu sekilde yeniden yapilandirilmasi, siirdiiriilebilir gastronomi kavraminin
hem teorik hem de pratik diizeyde yayginlastirilmasi agisindan biiyiik bir dneme sahiptir.

Bu baglamda, mevzuatin, gida iiretim ve tiiketim siire¢lerinin her agsamasinda stirdiiriilebilirlik
ilkelerini entegre etmesi gerekmektedir. Mevzuatin ayni zamanda, tiiketici bilincini artirmaya
yonelik diizenlemeleri de icermesi gerekmektedir. Bu dogrultuda, gida israfini azaltmay1
hedefleyen yasalarin siki bir sekilde denetlenmesi ve gida israfini en aza indirgeyen isletmelere
yonelik odiillendirme mekanizmalarinin olusturulmasi, siirdiiriilebilir gastronomi agisindan
olumlu sonuglar doguracaktir. Siirdiiriilebilir gastronomi uygulamalarinin denetlenmesi ve bu
alandaki yasal diizenlemelerin etkin bir sekilde uygulanabilmesi igin, yerel ve uluslararasi
diizeyde isbirliklerinin giiclendirilmesi gerekmektedir.

Sonug olarak, siirdiiriilebilir gastronomi ile uyumlu bir gida mevzuatinin varligi, yalnizca
toplum sagliginin korunmasi ve c¢evresel dengenin saglanmasi agisindan degil, ayn1 zamanda
yerel ekonomilerin desteklenmesi ve kiiltiirel mirasin korunmasi agisindan da kritik bir rol
oynamaktadir. Gida mevzuatinin siirdiiriilebilirlik ilkeleriyle entegre edilmesi, stirdiiriilebilir
gastronomi uygulamalarinin etkinligini artiracak, bu uygulamalarin yayginlagmasini
saglayacak ve uzun vadede hem ¢evresel hem de ekonomik stirdiiriilebilirlige 6nemli katkilar

sunacaktir.
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OZET

Gastronominin hem toplum kiiltiiri hem de kiiltiirler aras1 etkilesim agisindan énemi g6z ardi
edilemez. Bu galismada, Kibris’in iki toplumlu yapisi goz oniinde bulundurularak, adadaki
ortak yemek kiiltiriinii incelenmektedir. Kibris adasi tarihsel ve sosyo-kiiltiirel dinamikleri
geregi ¢evresinde bulunan ¢ogu toplumun etkisi altinda kalmis bir adadir. Adada halihazirda
bulunan iki toplumun birbirleriyle asirlardir siire gelen paylasimlar1 sonucu kendilerine 6zgii

yeme i¢cme aligkanliklart gelistirmislerdir.

Bu calisma, gastronomi alaninda kiiltiirel etkilesimi ele almakta ve Kibris’in iki toplumlu
yapisint g6z Onilinde bulundurarak, adadaki ortak yemek kiiltiirlinii incelemektedir. Kibris,
tarihsel ve sosyo-kiiltiirel dinamikler ¢ergevesinde iki toplumu barindiran bir iilkedir ve zaman

icinde birgok toplumdan etkilenerek ortak bir mutfak kiiltiirine sahip hale gelistirmistir.

Aragtirmanin yontemi olarak literatiir taramasi uygulanmis ve “gastronomi”, “kiiltiirel
etkilesim” anahtar kelimeleri kullanilarak arastirmalar yapilmistir. Yapilan literatiir
taramasinda, gastronomi ve Kkiiltiirel etkilesim kavramlari ele alinarak bu kavramlar

aciklanmustir.

Calismanin 6nemi, Kibris’in gegmisi géz dniinde bulunduruldugunda, adada asirlardir yasayan
iki toplum gozlemlenmektedir. Asirlardir birlikte yasayan Tirk ve Rum toplumlart birlikte
yasadiklar1 siire zarfinda etkilendikleri toplumlardan edindikleri yemek kiiltliri ile Kibris
mutfagini olusturmuslardir. Su an ayr1 yasayan Kibris Tiirk ve Kibris Rum toplumlarinin, eski

zamanda tek bir mutfagini olmasi, yemeklerdeki benzer yonlerin nedenini ortaya koymaktadir.

Calismanin amaci, mevcut literatiire katki saglamak ve Kibris’taki kiiltiirel etkilesimin

gastronomi tizerindeki etkilerini incelemek ve iki toplumun yemeklerindeki benzerlik ve
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farkliliklar ortaya koymaktir. Calismanin sonucunda Kibris’in iki toplumunun da ortak olan
yemeklerinden bazilar1 ve bu yemeklerin ne yonden benzerlik veya farklilik gosterdikleri ortaya

konusmustur. Buna ek olarak gelecek caligmalar i¢in 6neriler sunulmustur.

Anahtar Kelimeler: Gastronomi, Kiiltiir, Kiiltiirel Etkilesim.
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FESTiVAL TURIZMi KAPSAMINDA TURKIiYE’NIN COGRAFIi iSARET
TESCILLIi DOMATES CESITLERININ DEGERLENDIRILMESI

Ogr. Gor. Dr., Erkan DENK
Atatiirk Universitesi, ORCID 1D: 0000-0002-2144-3316

OZET

Tiirkiye agisindan gastronomi turizmi, Tiirk mutfaginin sahip oldugu zengin iiriin gesitliligine
karsin, istenilen seviyelerde fayda elde edilemeyen alternatif turizm tiirlerinden birisidir. Bu
caligmanin temel amaci, Tiirkiye’nin gastronomi turizm potansiyelinin hem 6zel olarak iiriin
zenginligi agisindan tanittmini yapmak hem de festivaller araciligiyla bu turizm tiiriiniin
gelisimini tesvik etmektir. Bu kapsamda spesifik olarak ¢alismada domates, gastronomik iiriin
olarak se¢ilmistir. Caligsma, Tiirkiye’de cografi isaret ile tescil altina alinmis domates gesitlerini
ortaya c¢ikarmayi, domates tiirlerinin bilinirligini arttirmay1 ve iiretim ydrelerinde festival
Onerileriyle gastronomi turizminin gelisimini desteklemeyi amaglamaktadir. Dokiiman
analiziyle verilerin elde edildigi calismada, festivallerin turizmdeki Onemine deginildikten
sonra spesifik olarak se¢ilen ve cografi isaret ile tescil alan 10 farkli taze domates tiirii ve 2
farkli kurutulmus tiirii ile toplam 12 domates ¢esidi belirlenmistir. Ayrica tescil alan domates
tirlerinin  ismiyle giiniimiizde maalesef gastronomik olarak herhangi bir festival
diizenlenmedigi tespit edilmistir. Dolayisiyla gastronomi turizmi kapsaminda bu {riinler
degerlendirememekte ve istenilen turistik hareketlilik ile gelisim saglanamamaktadir. Bu
ylizden c¢alisma sonunda, Tirkiye’de gastronomi turizmi gelisiminin saglanmasi hususunda
ilgili otoritelere cesitli Oneriler gelistirilmis ve cografi isaret tescili almis domates tiirleri

isimleriyle diizenlenecek festivaller ile farkindalik yaratilabilecegi belirlenmistir

Anahtar Kelimeler: Cografi Isaret, Domates, Siirdiiriilebilirlik
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EVALUATION OF TURKEY'S GEOGRAPHICAL INDICATION REGISTERED
TOMATO VARIETIES WITHIN THE SCOPE OF FESTIVAL TOURISM

Abstract

For Turkey, gastronomy tourism is one of the alternative tourism types that cannot provide
benefits at the desired levels, despite the rich product diversity of Turkish cuisine. The main
purpose of this study is to promote the product richness of gastronomy tourism in Turkey and
to encourage the development of this type of tourism through festivals. In this context, tomato
was specifically chosen as a gastronomic product in the study. The study aims to reveal the
tomato varieties registered with geographical indication in Turkey, to increase the awareness
of tomato species and to support the development of gastronomy tourism with festival
suggestions in production regions. In the study in which data was obtained through document
analysis, after mentioning the importance of festivals in tourism, a total of 12 tomato varieties
were determined, including 10 different fresh tomato types and 2 different dried types, which
were specifically selected and registered with geographical indication. In addition,
unfortunately, no gastronomic festivals are organized today with the name of the registered
tomato species. Therefore, these products cannot be evaluated within the scope of gastronomy
tourism and the desired touristic activity and development cannot be achieved. Therefore, at the
end of the study, various suggestions were developed for the relevant authorities to ensure the
development of gastronomy tourism in Turkey, and it was determined that awareness could be
raised through festivals organized under the names of tomato species that have received
geographical indication registration.

Key Words: Geographical Indication, Tomato, Festivals, Sustainability
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1. GIRIS

Turizm kapsaminda olusturulan ve diizenlenen faaliyetler, etkinlik turizmi olarak ifade
edilmektedir. Destinasyonlar, turist sayilarim1 arttirmak, turizmden daha fazla gelir elde
edebilmek, alternatif turizm tiirii yaratabilmek, yore sakinlerini sosyo-kiiltiirel ag¢idan
gelistirebilmek ve rakipleri ile daha gii¢lii rekabet edebilmek adina ulusal veya uluslararasi
etkinliklere yonelmektedir. Bu etkinlikler, bir ¢ok konu kapsaminda gergeklestirilebilecegi gibi
0zel olarak fuarlar, kongreler, sergiler veya festivaller gibi isimlendirilerek
gerceklestirilmektedir (Timur vd., 2014). Bu etkinlik tiirleri arasinda yer alan festivaller, farkli
sebepler ile belirli zaman dilimlerinde yapilan ve yerel iiriinlerin de organizasyona katilarak
zenginlik kazandirilan toplumsal kutlamalar olarak belirtilmektedir. Amagclari, kutlama zaman
dilimi ve mekanlari, program igerikleri, organizasyon tiirleri birbirinden farklilik
gosterebilmektedir (Coban ve Siier, 2018). Getz (1991)’in de belirttigi lizere, yerel {irlinlere
yonelik diizenlenen festivaller gastronomi turizminin 6zel bir bi¢imidir ve bdlgede gastronomi
turizmi gelisimini hizlandiran 6nemli faktorler arasinda sayilabilir. Bir¢ok tiir turistin ilgisini
ceken bu tiir festivaller, yerel {iriinlerin tanitimini saglar, tiriinlere yonelik farkindaligi arttirir
ve destinasyona yonelik miisteri sadakatinin olusturulmasinda énemli bir firsattir (Getz, 2000).
Gastronomi turizminin gelisimi, ekonomik kazang artig1 ve liriine rekabet giicii kazandirabilmek
icin mutlaka festivaller degerlendirilmelidir.

Tiirkiye bulundugu konumu, sahip oldugu verimli tarim alanlar1 ve mutfagina 6zgii iiriin
zenginlikleri ile 6nemli bir gastronomi turizm destinasyonu olarak goriilmektedir (Erciyas ve
Yilmaz, 2021; Giindiiz vd., 2024; Iskin, 2020). Ciinkii yapilan bir arastirmada, uzmanlar
acisindan yoresellik, otantiklik ve kiiltiirel degerlerin Tiirkiye gastronomi turizmi agisindan
onde gelen arz kaynaklar1 olarak degerlendirilirken turistler de benzer sekilde yoresellik ve
kiiltiir faktorlerini 6n planda degerlendirmislerdir (Iskin, 2020).

Buradan hareketle gerceklestirilen ¢calismada, Tiirkiye’ nin farkli yorelerinde yetistirilen
ancak bilinirligi diisiik seviyelerde oldugu diisiiniilen domates tiirleri sec¢ilmistir. Bu iiriinii
secmekteki temel neden Tiirk Patent ve Marka Kurumu kayitlari incelendiginde 12 farkli
domates tiirlinlin cografi isaret ile tescillenerek koruma altina alinmig olmasi ve festival
eksikliginin ulusal literatiir destekli tespit edilmis olmasidir. Oysa ki literatiir bdliimiinde
deginildigi gibi Diinya iizerinde Yunanistan, Ispanya, Giiney Kore gibi iilkelerde domates
tizerine onemli uluslararasi diizeyde festivaller diizenlenmekte ve bu bolgeler 6nemli sayida
turist ¢ekerek yiiksek gelirler elde edebilmekte, turizm faaliyetlerini ¢esitlendirmektedir.
Literatiirde bu kapsamda benzer bir ¢alisma yer almamaktadir ve yer alan bosluk calisma ile
doldurulmak istenmistir. Dolayisiyla ¢alismanin 6zgiinliigii ve 6nemi bu agidan agik bir sekilde
ortadadir. Calismada kavramsal c¢erceve boliimiinde festival turizmi ve 6nemi, cografi isaret
kavrami ve Onemi ile literatiirden konu kapsaminda gergeklestirilmis ¢alismalara deginilecek
sonrasinda yontem ve bulgulara yer verilecektir. Devaminda ise sonug ve oneriler ile ¢alisma
sonlandirilacaktir.
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2. KAVRAMSAL CERCEVE

Belirli bir yemegi veya mutfagi kesfetmeye ya da sarap/saraplari ile ilinlenmis bir
bolgeye yonelik yapilan seyahatler ile birlikte bu tiir yoresel iirlinlere yonelik yapilan geziler,
turlar, kurslar veya festivaller gastronomik etkinlikler olarak adlandirilmaktadir ve sarap ile
yoresel yiyeceklerin liretim dogasi ve kiiltiiriine odaklandigindan gastronomi turizminin
tamamlayicisidir (Hall ve Mitchell, 2005). Festival, bir temas1 olan, katilimcilar arasinda keyif
ile birlikte kutlama duygusu ve deneyimleri igeren 6zel bir etkinliktir (Getz, 2004). Tiirk Dil
Kurumu tanimlari arasinda festival, “bir bolgenin en tinlii iiriinii icin yapilan gosteri; senlik”
seklinde ifade edilmektedir (TDK, 2024). Belirlenen takvim araliginda gerceklesen bu
etkinlikler, yerel halk ile disaridan gelen katilimcilarin festivalin diizenlendigi alani ziyaret
etmesi ve diizenlenen faaliyetlere katilimini kapsamaktadir. Bu tiir etkinliklerin, festivalin
diizenlendigi toplum ve o toplumun kiiltiirii ile yakindan iliskisi bulunmaktadir. Bu konuda
Karag6z (2006) ile Coban ve Siier (2018) su noktalara dikkat ¢cekmektedir. Festivaller;
toplumun heyecanini ve gururunu arttiran, neden tekil ve 6zel oldugunu gdosteren, yerel halkin
kiiltiirel yetenek ve becerilerini kesfetmelerine yardimci olup gelisim gostermelerine olanak
tantyan, yeni sosyal faaliyetlere yonelmelerini tesvik eden, 6zel projeler ile gelir artigina katki
sunan, bir iirlin veya bolgeyi tanitan ve onurlandiran etkinlikler olarak goriilmelidir.

Festivaller diizenlendikleri yerlerde 6nemli ekonomik katkilar saglamaktadir. Bu durum
turizm ile bir biitlin olarak degerlendirildiginde ana akim turizm tiirlerini destinasyonlarda
onemli Ol¢iide destekledigini hatta bazi bolgelerde temel turizm tiirli olarak ortaya ¢iktigi
sOylenebilir. Ayrica bu tiir organizasyonlar, ziyaretgiler ile yerel sakinlerin birbiriyle iletisim
kurmasi ve etkilesimde bulunmasinda etkili olmaktadir. Dolayisiyla festivallerin toplum
tizerinde oldukga etkili oldugu bu agidan da belirtilebilir. Cekicilik 6zelligi ile festivaller, yerli
ve yabanci turistleri bolgeye c¢ekerek otantik bir atmosfer olusumunu saglarken artan turizm
talebi yoreyi ekonomik anlamda olumlu yonde etkilemektedir. Destinasyonlar festivaller ile
daha popiiler olabilmekte, spesifik olarak bir {iriin 6zelinde festival diizenleniyorsa iirliniin de
tanitimini saglayarak rekabet giiclinii arttirmaktadir (Cam ve Celik, 2022).

Bununla birlikte festivaller, ortak bir baglangi¢ noktasina sahiptir ve kiiltiirel tarih ile
cografi konum veya mekan giiclii bir sekilde geleneklere ya da mirasa dayanmaktadir (Cizelge
1). Tarihsel ve cografi baglam eksenlerinin ¢apraz tablolanmasi, dort tiir festivali belirler ve her
tiirlin karsilastig1 turizm planlama ve gelistirme zorluklarini belirlemek i¢in kullanilabilecek bir
gergeve saglamaktadir (Ma ve Lew, 2011).

Cizelge 1. Festivallerin Cografi ve Tarihsel Baglamda Cercevesi
Yerel Kimlik Konusu Benzersizlik Konusu

Cagdas Koken I1.Yerel Modern IV Kiiresel Modern Benzerlik

Gecmisi Festivaller Festivaller Konusu

Geleneksel Koken I.Yerel Miras I11.Ulusal Miras Otantiklik

Gecmisi Festivalleri Festivalleri Konusu
Belirli bir yere 6zgi Belirli bir yere 6zgii olmayan >

Kaynak: Ma ve Lew, 2011.
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Dort festival tiiriiniin  her biri, basarilariin merkezinde yer alan ve etkinlik
yoneticilerinin odak noktasi olmasi gereken belirli bir ikincil konu kiimesiyle iliskilendirilir.
Belirlenen dort ikincil konu, mekansal 6lgekte yerel kimlik ve benzersizlik ile zamansal 6lgekte
benzersizlik ve otantik olma durumu olarak ifade edilebilir (Ma ve Lew, 2011).

Bir yorenin imgesi haline gelmis iirlinler veya yorenin 6zdeslestigi iiriinlerin konu
alindig: festivalleri glinlimiizde gormek oldukca yaygindir. Ancak amacina gore festivalleri
simiflandirmak da miimkiindiir. Bu duruma tarim festivali, film festivalleri, gastronomi
festivalleri gibi (Yeoman vd., 2012; Ekerim ve Tanrisever, 2020) 6rnekler verilebilir.

Gastronomi festivallerinin temelinde yoreye ait yiyecek ve igeceklerin hazirlanmast,
sunulmasi ve bu 6zel lezzetlerin tadina varilmasi yer alirken yerel {lreticilere ve mutfak
profesyonellerine uzmanliklarini sergilemeleri i¢in 6nemli bir firsat da saglamaktadir. Bu tiir
etkinlikler, yerel mutfak kiiltiiriine ve koklii tariflere saygi gosterirken diizenlenecek festivaller
ile yerel destinasyonlardaki turizmi canlandirilir ve iyi bir organizasyon ile rekabet giicii
kazandirilir. Boylece katilimcilar farkl kiiltiirlerin lezzetlerini kesfetme ve yeni gastronomi
deneyimleri yagama ayricaligina sahip olurlar (Giindiiz vd., 2024).

Gastronomik tirtinlere yonelik diizenlenen festivaller, bir bolge veya yoreye 6zgii gida,
yemek ve icecek iirlinlerine yonelik isimlerle adlandirilabilecegi gibi bu iirlinlerin olgunlagma,
tiretim asamalari, hasat zaman dilimi veya tliketilme zamani ve geleneklerine gore
gerceklestirilebilmektedir. Yakin zamanda yapilan bir ¢alisma Tiirkiye genelinde 7 bolgede 367
gastronomi festivali tespit etmistir (Ekerim ve Tanrisever, 2020). Tiirkiye genelinde erik, elma,
nar, bal, lizlim, kiinefe gibi 6zel olarak bir {irline bagl olarak diizenlenen festivaller oldugu
belirlenmistir. Ancak calisma konusu olan domates tlizerine 2 festival belirlenmis ve
glinlimiizde diizenlenmedigi tespit edilmistir. Bu festivaller i¢cinde en son 2013 yilinda
Canakkale ilinde diizenlenen Eceabat Domates Festivali ile Sinop ilinde Covid-19 pandemisi
oncesi 2018 yilinda diizenlenen Boyabat Domates Festivali yer almaktadir.

Cografi isaret, en basit sekliyle bir {irliniin itibar, kalite ve cografi koken ile ozellikleri
arasidaki baglantry1 tamimlayan tescil faaliyetleridir. Uriiniin iiretiminde kullanilan gevresel
ozellikler veya yerel bilgi ile geleneksel yontemler araciligiyla iiriine benzersizlik 6zelligi
kazandirilir ve bu durum ayirt edici 6zellik olarak ifade edilir. Uriinii korudugu gibi, iireticiyi
ve tiiketiciyi de sertifika uygulamalari ile korumaktadir. Cografi isaretlerde kullanilan sertifika
(Menge-Mabhreg) tiriiniin kalitesini ve standart iiretimini garanti etmektedir (Bramley, 2011).
Bircok iilkede ekonomik, sosyal, bolgesel ve ekolojik kalkinma igin bir arag olarak giderek
daha fazla gelisim gostermekte ve kullanilmaktadir (Marie-Vivien ve Biénabe, 2017). Cografi
isaretler, iiretici ve tiikketicileri haksiz rekabete kars1 korur, tiiketiciyi kaliteli ve standart tiretimi
saglanan iirlinlere yonelterek dogru beslenmeye yonlendirir, {iriiniin iiretildigi yorede ekonomik
katmadeger saglar ve istihdam yaratir, kirsal kalkinma araci olarak kullanilir ve yorede turizmin
gelisimini tesvik eder. Dolayisiyla cografi isaretlerin onemi ekonomi ve turizm agisindan agikca
ortadadir (Tekelioglu, 2019).

Domates, anavatani her ne kadar Giiney Amerika oldugu kaynaklarda belirtilse de
Tiirkiye tarim, gida sanayi ve mutfaginda olduk¢ca 6nemli yeri olan bir iirlindiir. Diinya
genelinde en ¢ok iretilen, tiiketilen ve ticarete konu olan tarim {iiriinlerinin basinda gelen
domates, giinliik diyette vazgecilmez gida maddeleri arasinda sayilabilir. Taze tiiketilebildigi
gibi domates, gida sanayinde salga, ketcap, piire, domates suyu, tursu, konkasse, konserve,
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kurutulmus ve dondurulmus sekilde ¢ok farkli kullanim alanlarina sahiptir (Ertiirk ve Cirka,
2014; Keskin ve Giil, 2004). Kaynaklar domatesin ilk olarak yesil sekilde Tirk mutfaginda
kullaniminin 1690°I1 yillarda gerceklestigini (Samanci, 2008), kirmiz1 olarak mutfaklarda
yaygin kullaniminin 1800’1 yillar1 buldugu belirtmektedir. Ayrica sagligin korunmasi ve
prostat kanseri tedavisinde antioksidan 6zelligi ile domates, 6nemli bir gidadir (Segim, 2018).
Dolayisiyla bu kadar genis bir alanda kullanilan domates i¢in ¢alisma asagidaki su sorulara
odaklanmastir.
e Tiirkiye’de iiretilen cografi isaret tescilli domates tiirleri ve isimleri nelerdir?
e Bu domates tiirleri ile ilgili giiniimiizde turizm kapsaminda herhangi bir festival
diizenlenmekte midir?
e Tirkiye’de iiretilen domates tiirlerinin turizme kazandirilmasi i¢in ilgili otoritelere ne
gibi Oneriler gelistirilebilir?

2.1 Literatiir

Konu kapsaminda ulusal ve uluslararasi literatiirde farkli ¢alismalar yer almaktadir. Bu
caligmalardan birisi Tsaira (2014) tarafindan Yunanistan’da gergeklestirilen “Domates
Festivali” katilimcilarinin ziyaret motivasyonlarmi ve algilanan memnuniyet diizeylerini
belirlemeye yoneliktir. Tek giinliik olarak kiigiik bir koyde gerceklestirilen bu etkinlik domates
tiretimi hakkinda bilgiler ve ilging deneyimler ile yoresel lezzet alternatiflerini katilimcilara
sunmaktadir. Aragtirma sonuglarinda ¢cogunlukla katilimcilar kadin, 50 yasin altinda ve evli
degildir. Festivale katilim motivasyonlar1 sosyallesme ve aile birlikteligi kategorileri altinda
yogunlagsmistir. Bununla birlikte tarim alanlarini ziyaret etmek ve yeni deneyimler kazanmak
da etkinlik katilim amaglar1 olarak belirlenmistir. Katilimcilarin memnuniyet diizeyleri anlaml
olarak farklilik gdstermistir. Farkli bir calisma, Shin ve arkadaslar1 (2018) tarafindan Giiney
Kore’de gerceklestirilen “Domates Festivali” {izerinedir. Arastirmacilar, gergeklestirilen
domates festival etkinliginde sponsor marka imajiyla kisisel uyumun, sponsor marka tutumunu
etkiledigini, bunun da sponsor marka sadakatini tetikledigini gostermistir. Etkinlik imaj1 ile
sponsor marka imaj1 arasindaki uyum, etkinlik tutumu ve sponsor marka tutumunun etkilerine
aracilik ederek sponsor marka sadakatini etkilemektedir. Etkinlik imajiyla kisisel uyum,
etkinlik tutumuna ve sponsor marka tutumuna aracilik ederek sponsor marka sadakatini de
etkiledigi bulunmustur. Bu ¢alisma bulgulari ¢alismada konu olarak segilen cografi isaret tescili
almis domates tiirleri agisindan 6nemli olarak degerlendirilebilir. Ciinkii ulusal ve uluslararasi
diizeyde alinan cografi isaret tescilleri Uriinlerin bilinirligini arttirdigr gibi ayn1 zamanda
sponsor markalar ile rekabet giiciinii de kuvvetlendirmektedir. Diger bir ¢alisma ise yakin
zamanda Dogu Nashville’de geleneksel “Tomato Art Festival” {izerine gerceklestirilmistir
(Cate, 2023). Dogu Nashville kimliginin ve kiiltiiriiniin dnemli bir pargasi olarak belirlenen bu
domates festivali, iilkenin biiyiik bir bolimiinde domates imgesi sokak duvarlarinda,
kaldirimlarda, yer alirken sehir domates ile dzdeslesmistir. Bunlarin diginda yine Ispanya’da
“La Tomatina-Domates Festivali”, “Boga Giiresleri ve Domates Festivali”, Kolombiya'nin
Stumarchan kentinde "Tomatina Festivali”, Kosova’nin tek Tiirk belediyesi olan Mamusa’da
2018 yilinda diizenlenen “10. Domates Festivali” gibi bazi orneklere Diinya genelinde
rastlamak miimkiindiir.
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Ulusal diizeyde gergeklestirilen domates festivaline 6rnek olarak ise Istanbul ili Silivri
ilgesine bagl yapilan ve 2024 yilinda 40. kez diizenlenecek olan Degirmenkdy Domates
Festivali 6n plana ¢ikmaktadir (https://festivall.com.tr/festival/11246/degirmenkoy-domates-
festivali/). Buna ilave olarak 2024 yilinda Mugla’da diizenlenen Kumluova Domates Festivali,
Burdur’da Sogiit Domates ve Kiiltiir Festivali ve 2023 yilinda ilk kez diizenlenen 1. Elmali
Eskihisar Koyli Domates Festivali ilave edilebilir.

3. YONTEM

Bu ¢alismanin amaci, giinliik beslenmede ve Tiirk mutfaginda énemli bir {iriin olarak
degerlendirilen domatesin cografi isaret tescili ile Tiirkiye’de hangi isimler altinda ve nerelerde
iretildigini belirlemektir. Ayrica tespit edilen bu domates tiirlerinin tanitimini yapip turizme
festivaller araciligiyla kazandirilmasi 6nerisi de ¢alisma kapsaminda hedeflenmistir. Bu amag
dogrultusunda oncelikle nitel arastirma tekniklerinden dokuman analizi yontemiyle ikincil
kaynaklar incelenmis ve elde edilen bulgular tablolar haline getirilerek derlenip sonrasinda
yorumlanmigtir. Dokiiman analizi, arastirma verilerinin saglanacagi basili ve elektronik
(internet kaynaklar1) kaynaklarin belirlenmesi, toplanmasi, incelenmesi ve analizinin
gerceklestirilmesi olarak tanimlanabilen bir aragtirma yontemidir. Diger bir ifade ile
dokiimanlarin incelenip degerlendirilmesi siirecini kapsayan islemler dizisidir (Bowen, 2009;
Sak vd., 2021). Bu kapsamda oOncelikle yazilmis makaleler, tezler, kitaplar ve internet
kaynaklar1 incelenmistir. Cografi isaret tescili alan domates ¢esitlerini belirlemek adina Tiirk
Patent ve Marka kayitlarinin yer aldigi www.ci.turkpatent.gov.tr ile Avrupa Birligi cografi
isaretlerinin kayitlarimin bulundugu www.tmdn.org/giview internet adreslerinden tescilli
domates tiirleri belirlenmistir. Ozellikle tespit edilen farkli domates tiirlerinin ayirt edici
ozellikleri de tescil belgeleri incelenerek ortaya ¢ikarilmistir. Sonrasinda ulusal festivaller,
gastronomik festivaller ve uluslararasi diizeyde bilinen domates festivalleri iizerine dokiimanlar
incelenmistir. Devaminda konuya yonelik elde edilen bulgular dogrultusunda tablo ve grafikler

olusturularak daha kolay anlasilabilmeleri i¢in yorumlanmustir.
4. BULGULAR

Tiirkiye oldukca genis ve verimli tarim arazilerine sahip yedi bélgeden olusmakta olup
bu topraklarda farkli medeniyetlerin de etkisiyle birbirinden lezzetli yemek ve iirlinler
iretilmektedir. Calisma konusu olarak secilen domates de bu fiiriin cesitliligine katki
sunmaktadir. Yedi bolgede de ¢ok farkl tiirlerde domates gesitleri yetistirilmektedir. Cizelge
1 bu kapsamda cografi isaret tescil alig tarih Onceligine gore diizenlenen domates tiirleri
hakkinda tescil tiirleri ve tescil sahibi kurumlar hakkinda detayli bilgiler sunmaktadir.

CONFERENCE BOOK Academy Global Publishing House — New York 19



http://www.ci.turkpatent.gov.tr/
http://www.tmdn.org/giview

| ﬂ I ICSAS 1st International Conference On Gastronomy

August 30 - 31, 2024
ICSAS ACADEMY Afyonkarahisar

Cizelge 1. TPMK Kayitlarinda Bulunan Tiirkiye Domates Tiirleri
Uriin Ad1 Tescil Tiirii Tescil Sahibi
7 N Boyabat ilge Tarmm ve
Orman Miidirligi

Boyabat Gazidere Domatesi Mense Adi

Koyul Hisar Domatesi Koyulhisar Ziraat Odas1

Safranbolu Maniye Domatesi Safranbolu Kaymakamligi

Simav Eynal Domatesi Kiitahya Ticaret Borsasi

Ayasg Domatesi Ayas Ziraat Odasi
Bingdl il Tarim ve Orman
Guldar Domatesi Midirligi

Canakkale Domatesi Canakkale Ticaret Borsasi

Sof Domatesi Gaziantep Ticaret Borsasi
Batman Il Tarim ve

Orman Miidirligi

Kozluk Domatesi

Dat¢ca Domatesi Datca Belediyesi
Kinik Kuru Domatesi Kinik Belediyesi
Torbali Kuru Domatesi “ Mahreg fsaret Torbal1 Ticaret Odasi

Kaynak: TPMK, 2024 verilerinden yazar tarafindan derlenmistir.

Cizelge 1’e gore Tiirkiye’de cografi isaret tescili alan 10 adet taze olarak tiiketilebilecek
domates tiirii bulunmaktadir ve cografi isaret tescili almistir. Bu domates tiirlerinin 8’1 mense
adi tescili alirken 2’si mahreg isaret seklinde tescillenmistir. Buna ilave olarak Torbali ve Kinik
yorelerine ait kurutulmus domates tlirleri de mahreg isaret ile tescillenerek kayit altina
almmistir. Domates tiirlerine yonelik gergeklestirilen tescillerin 3 tanesi ticaret borsasi, 2’ser
tanesi ziraat odasi, belediye, il tarim ve orman midirligl, 1’er tanesi ise ticaret odasi,
kaymakamlik, il¢e tarim ve orman miidiirliigiine aittir.

Cografi isaret tescilli domates tiirleri Akdeniz Bolgesi hari¢ diger alt1 bolgede en az 1
domates tiiriiyle tescile sahiptir. Ozellikle tarim faaliyetleri tiim yila yakin zaman diliminde
stirdiirtilebilen, alt yap1 ve iklim dzellikleri avantajina sahip olarak degerlendirilebilecek olan
Akdeniz Bolgesine ait herhangi bir tescilin olmamasi diistindiiriictidiir.

Tiirkiye’nin Avrupa Birligi (AB) cografi isaret tescil sayis1 2024 yili Agustos ay1 sonu
itibariyle 24’tiir. Bu tescil almis iirlinlerden sadece biri domates tiiriine aittir. Ayas Domatesi
bu kapsamda AB tarafindan ilk cografi isaret tescil alan domates tiirtidiir
(https://www.tmdn.org/giview/gi/search). Bagvurusu yapilan baska herhangi bir domates tiirii
bulunmamaktadir.
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Cografi isaret tescili alan bu domates tiirlerinin Tiirkiye haritasinda dagilimi Gorsel 1°de
belirtilmektedir.

it Sy T 3

Gorsel 1. Tiirkiye Cografi Isaret Tescilli Domates Yoreleri
Kaynak: TPMK verilerinden yazar tarafindan derlenmistir.

Gorsel 1’e gore cografi isaret tescili alan domatesler Tiirkiye geneline yayilmis
durumdadir ve farkli bolgelere ait domates tiirleri mevcuttur. Bu durum aslinda Tiirkiye nin
cesitli iirlin yetistirmeye yOnelik uygun tarim alanlarina sahip oldugunu gosterdigi gibi bu
domates tiirlerinin ¢esitli bolgelerde gastronomi turizmi kapsaminda degerlendirilme
potansiyeli hakkinda temel gosterge olarak goriilebilir. Goriildiigii gibi Akdeniz bdlgesi illeri
arasinda herhangi bir cografi isaret tescili almis domates tiirii bulunmamaktadir. iklim ve iiretim
avantajina sahip bu bdlgede herhangi bir domates tescilinin bulunmamasi diisiindiiriictidiir. Bu
durum cografi isaretlere karsi {ireticilerin veya kurumlarin yaklasimindan kaynaklanabilecegi
gibi farkindalik eksikligi de bu duruma neden olmus olabilir.

4.1. Cografi Isaret Tescilli Domates Tiirleri

Bu boliimde cografi isaret tescili alan domateslerin gorselleri ile ayirt edici ozellikleri
hakkinda bilgiler verilecektir. Cizelge 2 bu kapsamda diizenlenmistir ve tescilli domateslerin
benzerlerinden ayirt edici 6zellikleri hakkinda detayl bilgiler sunmaktadir.
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Cizelge 2. Tescilli Domates Tiirleri Hakkinda Bilgiler

Uriin Adx

Ayirt Edici Ozellikleri

snZIDER o
LN

Boyabat Gazidere Domatesi, Sinop ili Boyabat ilgesi Gazideresi ve
Gazideretabakli koylerinde ayni tohumla 150 yili askin bir siiredir
yetistirilmekte olup yore i¢in 6nemli bir ge¢cim kaynagidir. Bu domates halk
arasinda “¢irkin domates* olarak da bilinir. Boyabat Gazidere Domatesi i¢ten
disa dogru olgunlasir. Kekremsi (limoni) bir tadi vardir. Meyve eti hos
kokulu, sulu ve kumlu olan domatesin altidan fazla gdzenegi bulunur. Ince
ve yumusak kabuga, yumusak meyve etine sahip domatesin hasat sonrasi
omrii kisa olup taze tiiketim i¢in uygundur.

Koyulhisar Domatesi, Latince tiir ismi Solanum lycopersicum L. olan Sivas
ilinin Koyulhisar il¢esinde yetistirilen yerel bir domatestir. Koyulhisar
Domatesi, daha ¢ok sofralik olarak tiiketilir. Hasat sonras1 raf 6mrii kisa olup
daha ¢ok taze tiiketim icin uygundur. Uriiniin Koyulhisar ilgesinde uzun
yillardir yetistirildigi bilinmekte bu nedenle ilge ile 6zdeslesen bir tarim
iiriiniidiir. Koyulhisar Domatesi genel olarak iri ve diizgiin olmayan dilimli
yapisiyla bilinir.

Safranbolu Maniye Domatesi; Latince tiir ismi Lycopersicon esculentum
olan, Karabiik ili genelinde yetistirilen yerel bir domatestir. Safranbolu
Maniyesi olarak da bilinir. Ince kabuklu ve hasat sonrasi raf mrii kisa olup,
sofralik olarak taze tliketim i¢in uygundur. Genellikle agik alanda
yetistirilen ve gecmisi eskiye dayanan Safranbolu Maniye Domatesi, etli ve
dolgun yapidadir. Yetistiriciligi kolaydir. Meyve sekli basik, dolgun ve
lobludur. Meyveleri yumusak etli, pembe veya kirmizidir.

simawv
EvNAL DOMATESI

Simav Eynal Domatesi

Simav Eynal Domatesi; Kiitahya’nin Simav ilgesinde jeotermal seralarda
topraksiz tarim yontemiyle yetistirilen Solanum lycopersicum L. tiiriine ait Ergen
F1, Giilkdy F1, Tybif F1 ve Vitello F1 ¢esitlerine ait beef tipi (iri tip) domatestir.
Simav Eynal Domatesinin meyve sekli basik yuvarlak ve hafif lobludur. Meyve
kabugu ince ve parlak koyu kirmizi renktedir. Meyve eti sert, meyve i¢i rengi
kirmiz1 ve ¢ok odalidir. Sulu yapida olup mayhos bir tada sahiptir.

Ayas Domatesi, Ankara ili Ayas ilgesinde yerel ekotipte tohum ve fideler
kullanilarak yetistirilen, ince kabuklu ve ¢ok sulu bir domatestir. Ayas Domatesi
iri yapili ve oldukga etli olup 250-300 g agirhigmdadir, donuk pembe-kirmiz
renk tonuna sahiptir. Domatesin dis yilizeyinde, dilim dilim goziikmesini
saglayan ¢ukurlar bulunur. Ayas Domatesi sert yapili degildir ve parmakla
dokunuldugunda yiizeyi ¢oker. Ayas Domatesinin en onemli fiziksel
ozelliklerinden biri, ikiye ayrildiginda meyve etindeki kiragi seklindeki
beyazliktir. Tiirkiye’nin AB tescili alan ilk domates tiiriidiir.

Guldar Domatesi

Guldar Domatesinin Latince tiir ad1 Lycopersicon lycopersicum L. olup,
iri, kirmiz1 ve diizglin olmayan dilimli, ¢ekirdekli yapili bir domatestir.
Meyvesini yerken rahatsiz etmeyen ve dile damaga yapigsmayan bir kabuk
kalinligma (inceden kalina dogru hafif sekilde kalin kabuklu) sahip olan
Guldar Domatesinin diger kdy tipi domates gesitlerine gére hem raf dmrii
daha uzundur hem de nakliyeye daha dayamklidir. Uriinde
damarlanmanin az olmas1 ¢ekiciligini artirir, uzunlamasma kesit
goriiniimil basik olan domateste bir fizyolojik bozukluk olan yesil
omuzluk hi¢ goriilmez. Bu sebeplerle Guldar Domatesi daha ¢ok sofralik
olarak tiiketilir.

CONFERENCE BOOK

Academy Global Publishing House — New York 22




ICSAS 1st International Conference On Gastronomy
August 30 - 31, 2024
Afyonkarahisar

Canakkale Domatesi

Canakkalede bagta Kumkale kdyii olmak iizeri Ayvacik, Bayramig, Ezine
gibi birgok il¢esindeki verimli tarim arazilerinde yetistirilmektedir. Kendine
has tadi, rengi ve kokusu mevcuttur.

Sof Domatesi; Gaziantep ili Sehitkamil ilgesi Ziilfikar, Ogiimsogiit, Isikli,
Sofalici, Yamacgoba, Karadede ve Dimisikli Mahallelerini kapsayan Sof
Yaylasinda yetistirilen Solanum lycopersicum tiirii bitkilerden elde edilen
domatestir. Uretiminde, bir énceki iiretim doneminde cografi sinirda iiretilen
bitkilerden ayrilan tohumluk materyal kullanilir. Erkenci ve oturak olan Sof
Domatesi dilimli yapida, iri, yumusak, ince kabuklu, sulu ve 180 - 300 g
agirhigindadir. Ortadan kesildiginde damarli bir yapiya sahiptir. Yesil -
kirmizi arasi gegisli renkte ve tam olgunlagmis hali kirmizidur.

Kozluk Domatesi; Batman ili Kozluk ilgesinde yetistirilen domatestir.
Cogaltim materyali olarak bir dnceki hasattan ayrilan tohumluklar kullanilir.
Kozluk Domatesi, genel olarak iri ve diizgiin olmayan dilimli yapida, eksimsi
tada, yogun aromaya ve alt kisminda miihiir seklinde bir yapiya sahip olan,
normal sartlarda 600-800 g agirliginda iyi beslendiginde ise tanesi 2000 g’a
ulagabilir. Kozluk Domatesi kirmizi ve pembe olmak lizere iki renkte
olabilir. Hasat sonrasi depolama Omriiniin kisa olmasi sebebiyle sofralik
olarak taze tiiketim igin uygundur. Onemli fiziksel 6zelliklerinde biri ikiye
ayrildiginda meyve etindeki kiragi seklindeki beyazliktir.

Datga Domatesi; Mugla ili Datca ilgesinde yerel ekotipte tohum ve fideler
kullanilarak yetistirilen, ince kabuklu, parlak koyu kirmizi renkli ve sulu
yapida domatestir. Datca Domatesinin sekli hafif yuvarlak, basik ve
lobludur. Domateslerin pistil kisimlart genel olarak ¢ok az ige basik olmakla
birlikte nadiren sivri bir yap1 gosterir. Meyvelerin ¢igek burnu kismi diizgiin
yapida, mantarimsi olup meyvede yara dokular1 bulunmaz. Meyve eti sert,
meyve i¢i rengi kirmizi ve ¢ok odalidir. Meyve ikiye ayrildiginda bazi
meyvelerde meyve etinde kiragi seklinde ana damar goriiliirken, bazi
meyvelerde bu yap1 goriilmez. Sulu yapida olan Datca Domatesleri mayhos
degildir.

Izmir ili Kinik ilgesinde yetistirilen domateslerin kurutulmast ile Kinik kuru
domatesi elde edilmektedir. Domatesler hasat sonrasi ortadan kesilerek ikiye
dilimlenir. Bu dilimler kaplara alinarak giines altinda kurumasi igin
bekletilir. Tek tip veya belirlenmis bir cesit domates tiirii kullanilmaz.
Kurutma islemine uygun olan tiim domatesler kullanilabilmektedir. Kinik
ilgesi mutfak kiiltiirlinde 6nemli yeri bulunmaktadir.

Torbali Kuru Domatesi

Torbali Kuru Domatesi; nisan ayinda ekimi yapilip temmuz ayinda hasat
edilen domateslerin, hasattan hemen sonra ikiye kesilip giinesin altinda
kurutulduktan sonra yikanip tekrar kurutulmas suretiyle elde edilen domates
kurusudur. Torbali Kuru Domatesi i¢in en erkenci sanayi domatesi ¢esidi
olan Lalin F1 ¢esidi kullanilir. Dilimlenmeden veya kalinligi 6 mm olacak
sekilde dilimlendikten sonra vakumlu torbalara konularak satisa sunulur.
Torbali Kuru Domatesinin sadece ikiye boliinmesinin en biiyiik avantaji da
kurutulmus domateslerin igerisinde neme yansimasidir.

Kaynak: TPMK, 2024 verileri tescil belgelerinden yazar tarafindan derlenmistir.
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Cizelge 2 Tiirkiye’de ¢ok farkli domates tiirlerinin iiretilebildiginin resmini agikga
ortaya koymaktadir. Uretilen bu domates tiirlerinin tamamina yakini sofralik olarak
kullanilmaktadir. Dolayisiyla bu kadar zengin ¢esitte domates tiirleri sofralar siisledigi gibi
ayni zamanda gastronomi turizmi kapsaminda Ozellikle diizenlenebilecek festivaller ile
desteklenebilir ve ekonomik katki boyutu daha yiiksek seviyelere tasmabilir. Bu tiir
gastronomik festivaller diizenlendikleri iiriinii daha taninir hale getirdigi gibi ona rekabet
avantaji saglar, kiiltiirel mirasin siirdiiriilmesine yardimci olur ve yoreye turistik hareketlilikle
birlikte ekonomik katki sunmaktadir (Garcia Pilan, 2017; Cuenca Yxeres ve Giménez Chornet,
2017). Ancak yapilan dokiiman incelemelerinde maalesef cografi isaret tescili almig olan
domates tiirlerine yonelik herhangi bir festival tespit edilememistir. Incelenen kaynaklara gére
Degirmenkdy Domates Festivali, Kumluova Domates Festivali, S6giit Domates ve Kiiltiir
Festivali ile Elmali Eskihisar Koyii Domates Festivallerinin Tiirkiye genelinde diizenlendigi
belirlenmistir.

Diinya genelinde yaygin olarak bilinen ve Ispanya’nin ev sahipliginde gergeklestirilen
domates festivaline yonelik gerceklestirilen bir ¢aligmada festival katilimcilarinin yaklasik
2/3’si farkli iilkelerden katilim saglamislardir. Katilimeilarin temel katilim motivasyonlari
eglence, deneyim yasama ve turizm olarak belilenmistir (Cuenca Yxeres ve Giménez Chornet,
2017). Bu tespit, aslinda diizenlenebilecek festivalin yorede dnemli bir turist hareketliligini
saglayabildiginin agik gostergesi olarak yorumlanabilir. Gorsel 2°de Ispanya’da diizenlenen
festivalden bazi1 drneklere yer verilmektedir.

Gorsel 2. Ispanya-La Tomatina Festivalinden gorseller
Kaynak:Latomatinatours.com

Gorsel 2’de de goriildiigli gibi aslinda bu festival bir domates savasi olarak
gerceklestirilmektedir. Luis Bertran ve Mare de Deu dels Decemparats ile de iligkilendirilen La
Tomatina'nin kékenini kimse tam olarak bilmemektedir. Farkli kaynaklarda arkadaslar arasinda
bir yemek kavgasindan c¢iktii, gecmiste bir karnavaldaki gecit toreninde seyircilerin
domatesleri gecit yapanlara firlattig1 gibi degerlendirmeler yapilmaktadir. Ancak en popiiler ve
yaygin olan inanis ise hognutsuz kasaba halkinin, bir kasaba kutlamasi sirasinda belediye meclis
iyelerine domatesle saldirdigidir ve festival bu gelenegi yasatmaktadir (Hang ve Adrien, 2021).
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5. SONUC ve ONERILER

Tiirkiye, kiiresel turizm verilerinde 6zellikle Covid 19 pandemi siireci sonrasi agirladigi
turist sayis1 ve elde ettigi gelir a¢isinda gelisimini siirdiiren 6nemli turizm destinasyonlarindan
birisidir (UNWTO, 2024). Bu turizm verilerini daha da yiiksek seviyelere tasiyabilmenin tek
bir turizm tiirii ile miimkiin olamayacagi, alternatif turizm tiirleri yardimiyla saglanabilecegi
yadsinamaz. Bu kapsamda 6nemli tarim tdriinleri {iretiminin yani sira bir birinden lezzetli
tiriinlere sahip Tiirk mutfagi gastronomi turizmi kapsaminda degerlendirilebilir. Bu ¢alismada
mutfaklarda yaygin olarak kullanilanve cografi isaret tescili almig domates tiirlerinin
gastronomi turizminde degerlendirilebilme durumu ele alinmistir.

Tiirkiye’nin yedi bolgesinde tiretilip alt1 bolgesinde cografi isaret tescili ile kayit altinda
olan domates tiirleri calisma kapsaminda incelenmis ve isimlerine 6zel olarak diizenlenebilecek
festivaller ile gastronomi turizmi agisindan degerlendirilebilecegi Onerisi sunulmustur.
Tiirkiye’de 10 adedi taze olarak, 2 tanesi ise kurutulmus 6zellikte olmak iizere 12 farkli cografi
isaret tescilli domates tiirii mutfaklar1 lezzetlendirmektedir. Ancak bu domates tiirlerine 6zel
olarak herhangi bir festival gergeklestirilmemektedir. Bu durum gastronomi turizmi ve
tirtinlerin bilinirligi a¢isindan bir eksiklik olarak degerlendirilebilir.

Calismada konuya dikkat ¢ekmek adina uluslararasi diizeyde farkli {ilkelerle birlikte
ozellikle ispanya’da geleneksel olarak diizenlenen domates festivalinden drnek verilmistir. Bu
uygulama kiiltiir ile yakindan iligkilidir. Ancak {iretim potansiyelinin ve domates tiir
cesitliliginin gastronomi turizmi kapsaminda festivaller araciligiyla desteklenebilmesi i¢in ilgili
otoritelere su Oneriler gelistirilmistir:

e Oncelikle iiretilen 12 domates tiiriine yonelik ulusal farkindalig1 arttirici tanitrm
faaliyetleri gergeklestirilebilir. Farkindaligi arttirici tanitim filmleri, kamu
spotlart diizenlenmeli, festivaller ile bu tanitimlar 6zdeslestirilerek sosyal
medyanin da etkin kullanilmasi 6nerilebilir.

e (Cografi isaret ile kayit altina alinan bu domates tiirlerinden sadece 1 tanesi
uluslararas: diizeyde tescillidir ve o da Ayas domatesidir. Diger tiirlerin de
uluslararasi diizeyde taninmasi adina AB tescil bagvurulari ivedilikle yapilabilir.

e Her domates tiirii i¢in 6zel olarak isimleri ile geleneksel olacak sekilde spesifik
festivaller cesitli etkinlikler ile diizenlenmelidir. (Koyulhisar Domates Festivali,
Datca Domates Festivali, vb. gibi).

e Mutfaklarda yaygin olarak taze tercih edilen bu domates tiirlerine yonelik
festivallerde ¢esitli yarismalar diizenlenebilir. Uretim sekli acisindan,
yapilabilecek salata, meze veya yemek (kuru domatesler i¢in dolma) ¢esitleri
lizerinden olusturulacak jiiriler ile etkinlikler degerlendirilip o6diillendirme
yapilabilir.

o Atolyelerde salca yapimi, tursu kurulumu, kurutma islemleri gibi cesitli
etkinlikler diizenlenebilir.

e Toplumun daha fazla dikkatini ¢cekebilmek adina iinlii sanatc1 veya yerel halk
miizik sanatg1 temsilcileri ile eglenceler diizenlenmeli, verilebilecek konserler,
siir dinletileri ve soylesi veya akademik toplantilar ile bu faaliyetler
zenginlestirilmelidir.
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Bu calismanin en dnemli smirliligi Tiirkiye genelinde tiretimi yapilan ve cografi isaret

tescili alarak Tiirk Patent ve Marka Kurumu kayitlarinda 2024 yili Agustos ay1 sonu itibariyle
bulunan domates ¢esitleridir. Bununla birlikte ulusal diizeyde diizenlenen gastronomik
festivaller ile uluslararasi diizeyde diizenlenen domates festivalleri de diger simirliligi
olusturmaktadir. Gelecekteki caligmalar daha farkli gastronomik iiriinleri konu alabilir,

gastronomi turizmi kapsaminda daha farkli hangi yontemler ile degerlendirilebilecegini

inceleyebilir. Cilinkii Tiirkiye, gastronomik {iriin agisindan oldukga zengin ¢esitlilige sahip ve
oldukca begenilen lezzetleri ile uluslararasi literatiirde mutfag: ile de taninmaya baslayan
onemli bir gastronomi destinasyonu olma yolunda ilerlemektedir.
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THE ROLE OF LOGISTICS SUPPORT IN ENHANCING GASTRONOMIC
BUSINESS SUCCESS

Assoc. Prof. Dr. Andreas Weber
University of Ljubljana, Slovenia

Abstract:

The gastronomy sector, renowned for its historical significance and contemporary relevance, is
undergoing rapid growth and transformation. As this industry evolves, driven by socio-
economic changes and emerging culinary innovations, logistics support has emerged as a
critical determinant of business success. Efficient logistics processes are vital for maintaining
a competitive edge in the foodservice industry, where delays or inefficiencies can undermine
operational effectiveness and customer satisfaction. This study aims to explore the various
facets of logistical support within the gastronomy sector and its impact on operational
efficiency. The research utilizes a multifaceted approach, including observational studies,
analysis of industry documents, and comprehensive interviews with industry experts to provide
a detailed understanding of the logistics processes involved.

Keywords: Gastronomy, business success, logistics, logistics support
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EVALUATING THE EFFECTIVENESS OF GOVERNMENTAL DIGITAL
PLATFORMS IN PROMOTING CULINARY TOURISM: A CASE STUDY

Ana Sofia Pereira,
Department of Tourism Studies, University of Porto, Portugal
Abstract:

In the contemporary digital age, the Internet plays a crucial role in the global promotion of
products and services, particularly within the tourism sector. Destinations and enterprises
leverage digital platforms to directly reach potential travelers and enhance their market
presence. The advent of Internet technologies has transformed interactions among tourists,
travel agencies, and tourism providers, facilitating unprecedented access to information and
services. These technologies offer significant opportunities for the tourism industry, including
advancements in travel accommodation and destination management. Websites serve as
essential tools for destination marketing, with prospective travelers often conducting
preliminary research online before visiting.

Governments play a pivotal role in tourism marketing, shaping policies and regulations that
influence how destinations are presented to potential visitors. They provide oversight, adapt to
market changes, and develop strategies to enhance tourism appeal. Additionally, governments
foster alternative tourism forms through supportive regulations and marketing initiatives. This
study investigates the effectiveness of a governmental cultural portal in Turkey, focusing on its
impact on promoting culinary tourism. The Turkish government’s portal offers comprehensive
information about tourist attractions across the 81 provinces of Turkey. This research involves
a content analysis of the portal’s food-related content, recipes, and gastronomic highlights to
assess the effectiveness of its marketing efforts in promoting gastronomy tourism.

Keywords: Content analysis, cultural portal, culinary tourism, Turkey
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EVALUATING MACHINE TRANSLATION QUALITY FOR KAZAKH
CULINARY TERMS

Aizhan Mukhamedova, Nursultan Kairatov

Aizhan Mukhamedova, Department of Linguistics, Al-Farabi Kazakh National University,
Kazakhstan
Nursultan Kairatov, School of Translation Studies, KIMEP University, Kazakhstan

Abstract:

This study explores the efficacy of machine translation (MT) tools in translating Kazakh
culinary terminology. With the growing global recognition of Kazakh cuisine, accurate
translation of its terminology has become increasingly important. Kazakh dish names often
encompass a rich tapestry of cultural references, including traditional ingredients, cooking
methods, and regional influences. This complexity poses significant challenges for MT
systems, which may struggle to capture the nuanced meanings inherent in these culinary terms.
This research involves a comparative analysis of translations provided by three MT tools
(Google Translate, Yandex.Translate, and DeepL) for a set of fifty Kazakh dish names, each
chosen for its unique cultural context. A survey of 15 Kazakh-speaking participants was
conducted to gather opinions on the translation quality of these dish names. The study found
that current MT systems often produce translations that lack contextual accuracy and cultural
sensitivity. Literal translations were the most common, followed by borrowing and
generalization, with less frequent use of adaptation, amplification, and transposition. These
results indicate that while MT can offer preliminary understanding, it falls short in contexts
such as menus and culinary guides where cultural accuracy is crucial. The findings suggest that
improvements in MT should focus on enhancing contextual comprehension to better handle
culturally rich terminology, potentially guiding more effective post-editing practices.

Keywords: Kazakh culinary terms, machine translation, cultural accuracy, translation
techniques.
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THE ESSENTIAL ROLE OF FOOD SAFETY CULTURE OVER
TRADITIONAL FOOD SAFETY SYSTEMS: INSIGHTS FROM THE
SOUTH ASIAN FOOD INDUSTRY

Priya Sharma, Rajeev Kumar
Faculty of Food Science and Technology, University of Sri Jayewardenepura, Sri Lanka

Abstract:

Recent concerns among food safety experts highlight the inadequacy of traditional food safety
systems without a robust food safety culture. Traditional methods, such as Hazard Analysis
Critical Control Points (HACCP) and its prerequisite programs, have often failed to prevent
food contamination when not supported by a strong food safety culture. This shortfall has led
to frequent outbreaks of foodborne illnesses and product recalls, negatively impacting both
consumers and manufacturers. This paper emphasizes the critical need for integrating food
safety culture into traditional systems and presents case studies illustrating the consequences
of neglecting this aspect. Focused research conducted among food industry professionals in
Colombo, Sri Lanka, provides insights into the prevailing food safety cultures in the region.
The study concludes with recommendations for both employees and employers in the food
industry to prioritize and strengthen food safety culture to enhance overall food safety
outcomes.

Keywords: Food Safety Culture, HACCP, Foodborne IlInesses, Food Industry Practices
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URBAN FOOD ACCESSIBILITY AND SOCIAL DYNAMICS: ANALYZING
DISTANCE TO FOOD RETAILERS AND FOOD SECURITY IN A
SOUTHEAST ASIAN CITY

Aisha Rahman, Nguyen Thanh Tuan, and Ricardo Silva

« Aisha Rahman, Department of Sociology, University of Jakarta, Indonesia
e Nguyen Thanh Tuan, School of Urban Planning, Hanoi University of Social Sciences
and Humanities, Vietnam
e Ricardo Silva, Department of Geography, University of Sao Paulo, Brazil

Abstract:

Recent transformations in urban food retailing have led to the rise of extensive supermarket
chains in suburban areas, prompting concerns about food deserts in metropolitan regions
where access to food is limited, particularly for marginalized populations. This study
investigates the food desert theory by examining the distances between food retailers and food
secure versus food insecure households in an urban neighborhood in Southeast Asia. Using
Geographic Information Systems (GIS), this research compares the locations of household
survey respondents with various food retail outlets in the area. The findings reveal minimal
differences in the perceived importance of distance for shopping decisions between food
secure and insecure households. Nonetheless, notable spatial patterns emerged: food insecure
households were generally situated farther from large food retailers and closer to small
convenience stores. Additionally, food insecure households reported traveling further to reach
their main food retailer. Despite these observations, the differences between the two groups
were relatively modest.

Keywords: Food desert, food accessibility, food security, urban sociology, Southeast Asia.
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FOOD SECURITY CHALLENGES IN NIGERIA: ANALYZING FOOD
ACCESSIBILITY AND AVAILABILITY

Aisha Ibrahim Bello, Samuel O. Adamu

Institution: University of Jos, Nigeria

Abstract:

Food security is a critical issue that impacts human survival and has garnered global attention.
This study investigates the state of food security in Nigeria, focusing on food availability and
accessibility. Utilizing a combination of multiple linear regression analysis and graphical
representation of growth trends for relevant variables, the research examines the dynamics of
food security in Nigeria. Findings indicate that during the early period of the study, the
population growth rate exceeded the rate of food availability. Key factors contributing to food
availability include commercial bank credit to the agricultural sector, foreign exchange
allocation for food, and the Agricultural Credit Guarantee Scheme Fund (ACGSF). However,
food prices increased at a pace faster than average income levels, creating barriers to accessing
sufficient food. Prior to 2012, food inadequacy was a significant issue. To address these
challenges, it is recommended that ongoing credit support for the agricultural sector be
maintained, microfinance institutions provide adequate credit to smallholder farmers, and
government interventions focus on controlling and subsidizing food prices to improve
accessibility.

Keywords: Food security, food availability, food accessibility, Nigeria.

Introduction

Food security is defined by the Food and Agriculture Organization (FAO) as the state where all
people, at all times, have physical, social, and economic access to sufficient, safe, and nutritious
food that meets their dietary needs for a healthy and active life. In Nigeria, a nation rich in both
natural and human resources, food security has remained a persistent challenge, exacerbated by
various socioeconomic, environmental, and political factors. Despite being the most populous
country in Africa and one of the largest producers of agricultural commodities in the world,
millions of Nigerians face food insecurity.

This paper seeks to explore the critical aspects of food security in Nigeria by focusing on the
accessibility and availability of food. Accessibility refers to the physical and economic ability
of people to obtain food, while availability concerns the supply side of food production,
including the adequacy of food supply within the country. These two components, though
interconnected, face distinct challenges in Nigeria. The paper examines these challenges,
highlights the underlying causes, and suggests potential solutions to improve food security in
the nation.
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Overview of Food Security in Nigeria

Nigeria's agricultural sector employs over 70% of the population and contributes significantly
to the country’s gross domestic product (GDP). However, the nation still struggles with food
insecurity, ranking low on the Global Food Security Index. Several factors contribute to this,
including poor infrastructure, environmental degradation, conflict, and poverty.

Factors Affecting Food Availability in Nigeria
1. Low Agricultural Productivity

One of the foremost challenges in Nigeria's food availability is the low level of
agricultural productivity. This can be attributed to various factors, including poor
agricultural practices, limited access to modern farming technologies, and inadequate
extension services. Most Nigerian farmers are smallholder farmers who rely on
traditional methods of farming, which often results in low yields. The use of outdated
farming tools, lack of access to quality seeds, and poor soil fertility further compound
this problem.

Additionally, climate change has contributed to erratic weather patterns, resulting in
irregular rainfall and prolonged droughts in some regions. This unpredictability
significantly affects crop yields, especially in rain-fed agricultural systems, which make
up a large portion of Nigeria's food production.

2. Post-Harvest Losses

Another critical challenge in food availability is the high rate of post-harvest losses. It
is estimated that between 30% and 50% of agricultural produce is lost after harvest due
to poor storage facilities, inefficient transportation, and lack of proper market access.
These losses, especially in perishable goods such as fruits, vegetables, and dairy, reduce
the overall availability of food in the country and lead to increased food prices.

3. Insecurity and Conflict

Conflict, particularly in the northeastern part of Nigeria, has severely affected food
production. The rise of insurgent groups like Boko Haram has displaced millions of
farmers and disrupted agricultural activities in a region that was once a significant
contributor to Nigeria's food supply. Farmers are often forced to abandon their land, and
markets in conflict-affected areas are inaccessible, leading to a reduction in food
availability.

4. Infrastructure Deficiencies

Poor infrastructure, including inadequate roads, electricity, and storage facilities, also
limits food availability. In rural areas, where most food production occurs, bad roads
make it difficult for farmers to transport their produce to urban markets. The lack of
electricity limits the ability to store perishable food items, leading to spoilage and waste.
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Factors Affecting Food Accessibility in Nigeria
1. Poverty and Unemployment

Poverty is a major factor that limits access to food in Nigeria. Although food may be
available, many Nigerians cannot afford to purchase it due to low income and high
levels of unemployment. According to the World Bank, a significant proportion of
Nigerians live below the poverty line, making it difficult for them to afford basic
necessities, including food.

Food prices in Nigeria are also volatile due to inflation, which is driven by a variety of
factors including poor infrastructure, import dependency, and currency depreciation.
Rising food prices disproportionately affect low-income households, reducing their
access to sufficient and nutritious food.

2. Urbanization and Income Inequality

Nigeria is experiencing rapid urbanization, which has led to increased pressure on food
supply chains in cities. While urban areas have better access to markets, food in these
regions tends to be more expensive than in rural areas. Income inequality further
exacerbates food accessibility challenges, as wealthier individuals are better able to cope
with rising food costs, while the poor are left more vulnerable to food insecurity.

3. Gender Inequality

Gender inequality also plays a role in limiting food accessibility in Nigeria. Women,
particularly in rural areas, are often marginalized in terms of land ownership, access to
credit, and decision-making in households. This reduces their ability to produce or
purchase food, contributing to food insecurity at both the household and community
levels.

4. Government Policies and Social Safety Nets

While the Nigerian government has implemented various agricultural policies and
programs aimed at improving food security, these efforts have been hampered by
corruption, poor implementation, and a lack of continuity. Social safety nets, such as
food assistance programs and conditional cash transfers, have had limited reach and
effectiveness, leaving many vulnerable populations without adequate support to access
food.

Addressing the Challenges

To improve food security in Nigeria, concerted efforts are needed to address both the
availability and accessibility of food. Key recommendations include:

1. Enhancing Agricultural Productivity
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Investment in modern agricultural practices, including the use of improved seeds,
fertilizers, and irrigation systems, can significantly boost food production in Nigeria.
Extension services should be strengthened to provide farmers with the necessary
knowledge and tools to improve their productivity. Climate-smart agriculture, which
promotes resilience to changing weather patterns, should also be prioritized.

2. Reducing Post-Harvest Losses

Improving storage and transportation infrastructure can reduce post-harvest losses and
increase the availability of food. The government and private sector should collaborate
to build modern storage facilities and cold chains, particularly in rural areas where food
production is concentrated. Innovations such as solar-powered cold storage units and
mobile processing facilities can also help mitigate losses.

3. Promoting Inclusive Economic Growth

To improve food accessibility, efforts must be made to reduce poverty and
unemployment. This can be achieved through targeted economic policies that promote
job creation, particularly in rural areas where poverty is most prevalent. Social
protection programs should be expanded and strengthened to provide vulnerable
populations with the resources needed to access food.

4. Strengthening Food Markets

Developing efficient food supply chains is critical to improving both the availability and
accessibility of food in Nigeria. Investments in market infrastructure, such as roads and
transportation networks, will facilitate the movement of food from rural to urban areas.
Additionally, policies that encourage competition in food markets can help stabilize
prices and ensure that food remains affordable for all Nigerians.

Conclusion

Food security in Nigeria is a complex issue that requires a multi-faceted approach. While the
country has the potential to be self-sufficient in food production, various challenges related to
food availability and accessibility persist. Addressing these challenges will require a
combination of government intervention, private sector involvement, and community
engagement. By improving agricultural productivity, reducing post-harvest losses, promoting
inclusive economic growth, and strengthening food markets, Nigeria can make significant
progress toward ensuring food security for all its citizens.
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THE INFLUENCE OF FAST FOOD GLOBALIZATION ON UNIVERSITY
STUDENTS' DIETARY PREFERENCES

Léa Dubois and Carlos Mendoza
University: University of Lyon, France

Abstract:

This study examines the impact of fast food globalization on university students' dietary
preferences. Employing a mixed-methods approach, the research integrates both quantitative
and qualitative techniques. Quantitative data was collected via a self-administered
questionnaire distributed to 120 students, while qualitative insights were gathered through
semi-structured interviews with eight students to explore their knowledge and attitudes towards
fast food consumption. Data analysis involved cross-tabulation and the Kruskal-Wallis test for
quantitative results, and thematic analysis for qualitative responses. The study found that the
globalization of fast food has significantly influenced students' eating habits, making fast food
more popular among this demographic. Key factors driving students' food choices include
affordability, convenience, taste, and social influences. Despite awareness of the adverse health
effects associated with fast food and the benefits of food labeling for making healthier choices,
students show a strong preference for fast food over homemade meals.

Keywords: Fast food, dietary preferences, globalization, university students
1. Introduction

Globalization has facilitated the spread of fast food chains across the world, making them
ubiquitous in urban and rural areas alike. The rise of fast food culture, characterized by
convenience, low cost, and highly palatable foods, has had a profound effect on the dietary
habits of young adults. University students, in particular, are a vulnerable group, as they face
time constraints, budget limitations, and lifestyle changes that influence their eating habits. This
paper aims to analyze the influence of fast food globalization on university students’ dietary
preferences, drawing from recent studies to provide a comprehensive understanding of how this
trend affects their health and cultural perceptions of food.

2. Fast Food Globalization: A Cultural and Economic Phenomenon
2.1 The Spread of Fast Food Chains

Fast food globalization began in the mid-20th century with the international expansion of major
U.S.-based fast food chains such as McDonald’s, KFC, and Burger King. Today, these and
other fast food chains operate in nearly every country, often adapting their menus to local tastes
while maintaining core elements of their offerings. The rapid spread of these establishments is
tied to the broader processes of globalization, which promote the exchange of goods, services,
and cultural practices across borders.

2.2 Impact on Local Food Cultures

The introduction of fast food to different cultural contexts has led to both the homogenization
of global diets and the erosion of traditional food practices. Local cuisines, which typically

CONFERENCE BOOK Academy Global Publishing House — New York 38




! »'1

| ﬂ I ICSAS 1st International Conference On Gastronomy

August 30 - 31, 2024
ICSAS ACADEMY Afyonkarahisar

emphasize fresh ingredients and varied preparation methods, are often replaced by the
standardized, processed, and high-calorie meals typical of fast food. This shift in food culture
has significant implications for public health, as well as for the preservation of cultural identities
related to food.

3. University Students and Fast Food Consumption
3.1 Time and Budget Constraints

University students are among the most frequent consumers of fast food, largely due to the
convenience and affordability it offers. The academic schedule of students, characterized by
long hours of study and extracurricular activities, leaves little time for meal preparation. Fast
food provides a quick and easy solution to hunger, fitting into the busy lifestyle of students.
Additionally, many students are on tight budgets, and fast food chains often offer inexpensive
meal options that appeal to cost-conscious consumers.

3.2 Social and Environmental Influences

Beyond convenience, social factors also play a crucial role in shaping university students'
dietary preferences. Fast food consumption is often associated with social activities, such as
dining with friends or grabbing a quick meal between classes. The presence of fast food outlets
on or near university campuses further increases their accessibility, making them a frequent
dining choice for students. Marketing and advertising targeted at young adults also contribute
to the allure of fast food, portraying it as trendy, fun, and satisfying.

4. Health and Nutritional Implications
4.1 Nutritional Quality of Fast Food

Fast food is typically high in calories, fat, sugar, and sodium, while being low in essential
nutrients such as fiber, vitamins, and minerals. Regular consumption of fast food can lead to
poor dietary outcomes, including weight gain, increased cholesterol levels, and a higher risk of
chronic diseases such as heart disease, diabetes, and hypertension. For university students, who
are still in their formative years of developing long-term eating habits, excessive fast food
consumption can have lasting effects on their health.

4.2 The Rise of Health-Conscious Fast Food Alternatives

In response to growing awareness of the health risks associated with fast food, some fast food
chains have introduced healthier options, such as salads, grilled items, and plant-based
alternatives. However, these options are not always as popular as traditional fast food items,
and their nutritional benefits may be offset by the consumption of sugary beverages or fried
sides. The availability of healthier fast food alternatives has not yet significantly reduced the
overall consumption of unhealthy fast food among university students.
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5. Cultural and Social Implications
5.1 Changing Food Preferences

The globalization of fast food has influenced not only the physical health of university students
but also their cultural perceptions of food. As fast food becomes more integrated into daily life,
traditional meals that require time and effort to prepare may be seen as less desirable or
practical. This shift in food preferences can lead to the devaluation of cultural food practices
and a greater reliance on convenience foods. For international students, fast food may serve as
a familiar and comforting option in an unfamiliar cultural environment, further contributing to
its appeal.

5.2 The Role of Social Media and Advertising

The role of social media in promoting fast food consumption among university students cannot
be overstated. Fast food chains heavily invest in digital marketing campaigns aimed at young
adults, using platforms such as Instagram, TikTok, and YouTube to promote their products
through influencers, advertisements, and viral challenges. These marketing efforts create a
strong association between fast food and social experiences, reinforcing its appeal among
university students.

6. Conclusion

The globalization of fast food has significantly influenced the dietary preferences of university
students, driven by factors such as convenience, affordability, and social trends. While fast food
offers practical solutions for time-pressed students, its nutritional drawbacks raise concerns
about the long-term health impacts on this demographic. Additionally, the cultural implications
of fast food globalization, particularly its effect on traditional food practices, warrant further
consideration. As awareness of the health risks associated with fast food grows, efforts to
promote healthier eating habits among university students will be essential to mitigate the
negative effects of this global phenomenon.
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INNOVATIVE SINGLE-USE FOOD PACKAGING FOR ENHANCED
THERMAL INSULATION

Elena Roth, Marco Verdi, Anja Miiller, Tobias Fischer, Sophie Klein
University of Vienna, Austria

Abstract:

Ensuring that food remains warm until consumption is a key factor for enhancing dining
experiences, especially when food is transported in disposable packaging. Traditional food
packaging often fails to maintain adequate heat retention, which impacts the quality and
enjoyment of the food. This study investigates various single-use food packaging solutions
designed to prolong the retention of food temperature. The approach involved modifying
commercially available packages or developing new ones using locally accessible materials.
Testing was conducted with local foods to assess the effectiveness of these packages in
maintaining the food's temperature and the duration it remained above the minimum acceptable
temperature for hot foods (56°C). The results indicated that plastic containers lined with a thin
layer of aluminum foil proved to be the most effective, preserving the food's warmth for up to
44 minutes. Alternatively, packaging made from common local food paper with a transparent
plastic liner demonstrated a simpler, yet effective solution, maintaining heat for 82.31% as long
as the most effective packaging. Overall, plastic containers with aluminum foil lining emerged
as the superior single-use packaging for keeping hot food warm and suitable for consumption.

Keywords: Thermal insulation, disposable packaging, aluminum foil, food temperature,
packaging materials.
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UNDERSTANDING FUNCTIONAL FOOD AWARENESS AND
ATTITUDES AMONG YOUNG ADULTS IN TAIWAN

S. Lee, Y. Chen, H. Wang, R. Lin

Department of Food Science and Technology, National Chung Hsing University, Taichung,
Taiwan

Abstract:

Recent shifts in consumer lifestyles and dietary preferences present significant opportunities
for the expansion of the functional food industry in Taiwan. Despite the growing interest in
functional foods, there is limited understanding of Taiwanese consumers' awareness and
perceptions of these products. This study aims to explore how various socioeconomic factors
and personal attitudes affect consumer awareness of functional foods. Data were collected
through a structured survey administered to 450 young adults in Taipei, Taiwan. Findings reveal
that the majority of participants hold a favorable view of functional foods. Analysis using a
binary logistic regression model indicates that variables such as age, income, food safety
concerns, subscription to health-related publications, vegetarianism, and experience in food
production notably impact the level of awareness about functional foods among Taiwanese
consumers.

Keywords:

Binary logistic regression, functional foods, consumer awareness, perceptions, Taiwan

1. Introduction
Functional foods are defined as foods that provide health benefits beyond basic nutrition, often
by enhancing bodily functions or reducing the risk of disease. These products may include
fortified foods, supplements, or natural foods like fruits and vegetables. In Taiwan, functional
foods have seen a rise in popularity, especially among young adults who are increasingly
conscious of their health and well-being.

Research Objectives
This paper aims to:
o Assess the level of awareness of functional foods among young adults in Taiwan.
o Understand the factors influencing their attitudes toward functional food consumption.

o Explore the role of marketing and media in shaping these attitudes.
« Identify barriers to consumption and potential for market growth.
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2. Literature Review
2.1 Definition and Classification of Functional Foods

Functional foods can range from fortified products like calcium-enriched milk to naturally
occurring nutrient-rich options like goji berries. This section reviews the various types of
functional foods and their associated health benefits, such as improved digestion, enhanced
immunity, and reduced risk of chronic diseases.

2.2 Global Trends in Functional Food Consumption
In various parts of the world, the functional food market has grown due to an increased
awareness of health and wellness. This global trend is driven by aging populations, rising
healthcare costs, and the growing incidence of lifestyle diseases.

2.3 Functional Foods in Taiwan
The Taiwanese functional food market has been expanding, fueled by changing dietary habits
and a cultural emphasis on traditional medicine and holistic health. Government regulations
and endorsements also play a role in promoting these products. However, despite the growing
market, there is limited research on how younger populations in Taiwan perceive these
products.

3. Methodology
3.1 Research Design
This study employs a mixed-method approach, combining quantitative surveys with qualitative
focus groups to gather in-depth insights into functional food awareness and attitudes.

3.2 Sampling Strategy
The sample consists of 500 young adults aged 18-30, residing in various regions of Taiwan. A
combination of stratified random sampling and snowball sampling was used to ensure diverse
representation. The survey covers topics such as basic knowledge of functional foods,
frequency of consumption, sources of information, and factors influencing purchase decisions.

3.3 Data Collection Methods
Surveys were distributed online via social media platforms and student networks. Follow-up
focus groups were conducted with a smaller subset of 30 participants to gain a deeper
understanding of their perceptions and attitudes toward functional foods.

4. Results
4.1 Awareness of Functional Foods
The survey data show that 75% of respondents have heard of functional foods, but only 45%
can accurately define them. Most participants associate functional foods with improved health
and wellness, though a significant portion is unclear about specific benefits.

4.2 Factors Influencing Attitudes
Attitudes toward functional foods were shaped by several factors:
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o Education and Knowledge: Individuals with higher levels of education or health-
related knowledge displayed more positive attitudes.

o Marketing and Branding: Effective marketing campaigns, especially those focusing
on natural ingredients and local traditions, significantly influenced consumer
perceptions.

e Health Concerns: Those with a focus on personal health, particularly weight
management and digestive health, were more inclined to purchase functional foods.

4.3 Barriers to Consumption
Despite interest, many respondents cited high costs, uncertainty about health claims, and the
availability of functional foods as barriers to regular consumption.

5. Discussion
The findings suggest that while awareness of functional foods is moderately high among young
adults in Taiwan, there is still a gap between awareness and deep understanding. Educational
campaigns could be beneficial in bridging this gap, emphasizing clear health benefits and
differentiating between functional foods and supplements.

51 Role of Cultural Factors
Cultural attitudes toward traditional medicine and holistic wellness may also play a significant
role in shaping perceptions of functional foods. Many young adults are open to the idea of foods
that align with traditional Chinese medicine (TCM) principles.

5.2 Marketing and Media Influence
The impact of social media and influencers is profound in shaping the buying habits of young
adults. Brands that effectively leverage these platforms to promote their functional food
products are more likely to succeed in this demographic.

6. Conclusion
Young adults in Taiwan exhibit a growing awareness of functional foods, driven by health
concerns and social influences. However, more targeted efforts are needed to improve
understanding and foster long-term consumption. Market strategies that combine education
with cultural sensitivity, particularly through digital marketing, may enhance acceptance and
integration of functional foods into daily diets.
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INNOVATIVE SINGLE-USE FOOD PACKAGING FOR ENHANCED
THERMAL INSULATION

Elena Roth, Marco Verdi, Anja Miiller, Tobias Fischer, Sophie Klein
University of Vienna, Austria

Abstract:

Ensuring that food remains warm until consumption is a key factor for enhancing dining
experiences, especially when food is transported in disposable packaging. Traditional food
packaging often fails to maintain adequate heat retention, which impacts the quality and
enjoyment of the food. This study investigates various single-use food packaging solutions
designed to prolong the retention of food temperature. The approach involved modifying
commercially available packages or developing new ones using locally accessible materials.
Testing was conducted with local foods to assess the effectiveness of these packages in
maintaining the food's temperature and the duration it remained above the minimum acceptable
temperature for hot foods (56°C). The results indicated that plastic containers lined with a thin
layer of aluminum foil proved to be the most effective, preserving the food's warmth for up to
44 minutes. Alternatively, packaging made from common local food paper with a transparent
plastic liner demonstrated a simpler, yet effective solution, maintaining heat for 82.31% as long
as the most effective packaging. Overall, plastic containers with aluminum foil lining emerged
as the superior single-use packaging for keeping hot food warm and suitable for consumption.

Keywords: Thermal insulation, disposable packaging, aluminum foil, food temperature,
packaging materials

1. Introduction

Thermal insulation is crucial in food packaging, particularly for perishable and temperature-
sensitive items. Single-use food packaging, such as those used in takeaway and delivery
services, needs to keep food at the desired temperature for longer periods. This ensures that
consumers receive their meals in optimal condition, maintaining food safety, texture, and
flavor. However, the challenge lies in combining thermal efficiency with sustainability,
especially as single-use items have come under scrutiny for their environmental impact.

This paper aims to examine the latest innovations in single-use food packaging that offer
enhanced thermal insulation while addressing environmental concerns. The focus will be on
material science, design improvements, and sustainable alternatives to traditional materials like
plastics and foams.

2. The Importance of Thermal Insulation in Food Packaging

Food safety and quality are dependent on the ability of packaging to maintain specific
temperature ranges. Proper thermal insulation helps to:
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« Retain heat for hot meals, ensuring they remain at temperatures that prevent bacterial
growth,

« Preserve cold items, reducing the risk of spoilage.

o Provide energy efficiency by minimizing the need for external temperature control
devices such as heating pads or refrigeration.

In the context of food delivery, thermal insulation plays a vital role in customer satisfaction and
operational efficiency. However, traditional packaging materials, such as expanded polystyrene
(EPS), while effective insulators, pose significant environmental risks.

3. Materials for Thermal Insulation in Food Packaging
3.1. Conventional Insulation Materials

Materials like EPS, aluminum foils, and wax-coated cardboard have been used widely due to
their insulating properties. However, they often come with environmental challenges:

o Polystyrene (EPS): Lightweight and excellent for insulation but non-biodegradable,
leading to massive environmental waste.

o Aluminum Foil: Reflects heat effectively but is energy-intensive to produce and
difficult to recycle.

o Wax-Coated Cardboard: Provides a moisture barrier and some insulation but is not
easily recyclable due to the wax layer.

3.2. Innovative Biodegradable and Compostable Materials

With increasing environmental regulations and consumer demand for eco-friendly options,
manufacturers are exploring biodegradable alternatives that offer effective thermal insulation:

o Molded Pulp: Made from recycled paper or plant fibers, it offers moderate insulation
and is compostable. However, its insulating capacity can be improved through
multilayer designs or combinations with other materials.

o Polylactic Acid (PLA): A bioplastic derived from renewable resources like corn starch.
It has been used in the development of compostable packaging materials, though its
insulating properties are less effective without modification.

o Mycelium-Based Packaging: Derived from fungi, mycelium has shown promise as a
highly insulative material, being lightweight, biodegradable, and customizable for
different shapes and sizes.

e Aerogel: A cutting-edge material that, while expensive, offers superior thermal
insulation. Research is ongoing to find cost-effective ways to integrate aerogels into
disposable food packaging.

4. Design Innovations for Enhanced Insulation
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The design of food packaging can also play a significant role in thermal insulation. Innovations
include:

4.1. Multi-Layered Structures

Modern packaging designs often employ multiple layers of different materials, each serving a
unique purpose, such as:

o Outer Layer: Protects against moisture and mechanical damage.

e Middle Layer (Insulation): Incorporates materials like air pockets, expanded
biodegradable foams, or organic fibers to reduce heat transfer.

e Inner Layer: Made from food-safe materials that interact directly with the food, often
designed to maintain cleanliness and prevent heat loss.

4.2. Vacuum Insulation Panels (VIPs)

VIPs, widely used in the construction industry for high-efficiency insulation, are being explored
for use in food packaging. These panels are thin, lightweight, and provide exceptional insulation
by eliminating air from the core material. Although not yet common in disposable packaging,
they offer a potential future solution for applications where prolonged thermal retention is
essential.

4.3. Self-Heating and Self-Cooling Packaging

Technological advances have enabled the creation of packaging that can actively control
temperature. Self-heating packaging uses chemical reactions (often exothermic reactions such
as oxidation of iron) to warm the food, while self-cooling designs use endothermic reactions to
cool the contents. While not strictly "insulative,” these innovations could enhance food
preservation in scenarios where maintaining temperature is critical.

5. Environmental Implications and Sustainability

The environmental impact of single-use food packaging is a significant concern, especially
given the global focus on reducing plastic waste. Packaging materials must balance thermal
performance with eco-friendliness:

o Recyclability: Materials like molded pulp, PLA, and mycelium-based packaging are
biodegradable or compostable, offering an advantage over traditional plastics. However,
some bioplastics require industrial composting facilities to break down, which limits
their environmental benefit.

e Carbon Footprint: The production of insulated food packaging, particularly when
using synthetic polymers or metals, can have a large carbon footprint. Sustainable
sourcing and manufacturing processes are crucial for reducing this impact.
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o End-of-Life Management: Innovations like reusable insulated packaging systems
(designed for multiple uses before disposal) can reduce the volume of waste generated
by single-use items. Some companies are exploring take-back or recycling programs to
manage packaging waste more responsibly.

6. Case Studies and Industry Applications

Several companies have pioneered innovative solutions for single-use food packaging with
enhanced thermal insulation:

e KeepCup and Ecoffee Cup: While not strictly disposable, these reusable cup systems
have gained popularity for takeaway beverages, offering thermal insulation with a
sustainable twist.

o TemperPack’s ClimaCell™: A recyclable and compostable alternative to polystyrene
for cold chain shipments, using a fiber-based material that provides excellent thermal
insulation.

o GreenBox: A pizza box made from recycled paperboard that can be torn apart and used
as serving plates or leftover storage, minimizing waste while maintaining heat retention.

7. Conclusion and Future Outlook

As the food delivery and takeaway markets continue to grow, there is a pressing need for
packaging solutions that offer both thermal efficiency and environmental responsibility.
Advances in material science, such as bioplastics, aerogels, and mycelium-based packaging,
along with design innovations like multilayer structures and vacuum insulation panels, are
paving the way for the next generation of single-use food packaging.

Future research should focus on improving the thermal performance of biodegradable materials,
reducing costs, and scaling production to meet global demand. Additionally, efforts to develop
fully circular packaging systems, where materials can be easily recycled or composted, will be
crucial in mitigating the environmental impact of single-use items.
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