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Kuzey ve Giiney Kibris Basininda Ideolojik
Soylemler Uzerine Nitel Bir Analiz:
Ersin Tatar-Fidias Roportaji Ornegi

Emel Yilmaz*

“Kibris Amerikan Universitesi, Giizel Sanatlar Fakiiltesi, Gérsel Iletisim Tasarimi Béliimii, Lefkosa, Girne

Ozet

Bu ¢alisma, Kuzey Kibris Tiirk Cumhuriyeti Cumhurbagskan: Ersin Tatar ile Kibrish Rum Avrupa Parlamentosu iiyesi ve internet
fenomeni Fidias Panayiotou arasinda 2025 yilinda gergeklestirilen ve hem Kuzey hem de Giiney Kibris'ta yogun tepkilere yol agan
roportaji incelemektedir. Calisma, siyasal iletisim gergevesinde, ulusal séylemlerin farkli ideolojik konumlar iizerinden nasil yeniden
iiretildigini ve sosyal medyanin bu siireci nasil pekistirdigini ele almaktadir. Niteliksel yontemler arasinda yer alan elestirel séylem
analizi ile yuritilen arastirmada, ideolojik olarak farkli ¢izgilere sahip dort gazete incelenmistir: Haravgi (Giiney Kibrs, sol),
Kathimerini Cyprus/Knews (Giiney Kibris, sag), Kibris Gazetesi (Kuzey Kibris/Tiirkiye, sag) ve Havadis (Kuzey Kibrs, sol/merkez-
sol). Inceleme, réportajin duyuruldugu ve yayimlandigi 1-8 Temmuz 2025 tarihleri arasinda s6z konusu gazetelerde ¢ikan toplam 15
haber {izerinden yapilmistir. Ayrica bu haberlerde kullanilan bagliklar ve gorseller de analize dahil edilmis; en az 5 gorsel tizerinden
soylemin gorsel diizlemde nasil kuruldugu tartigrlmistir. Bulgular, ayni olayin bu gazetelerde ideolojik egilimlere gore farkli bigimlerde
gergevelendigini ortaya koymaktadir. Sag egilimli yayinlar ulusal kimlik, mesruiyet ve karsitlik vurgularina yogunlasirken; sol egilimli
yaymnlar diyalog, baris, demokratik katilim ve kutuplagma riskine dikkat gewkmistir. Sonug olarak, sag ideolojiye sahip gazetelerin
haberlerinde gelistirilen séylemler daha ¢ok ulusal durus ve mesruiyet ¢ergevesinde yansitilirken; sol ideolojiye sahip gazetelerin
haberlerinde ortaya ¢ikan sdylemler baris, miizakere ve demokratik katilim vurgusu ile 6ne gtkmigtir.

Anahtar Kelimeler: Siyasal iletisim, séylem analizi, medya, ideoloji, Kibris, Ersin Tatar, Fidias Panayiotou

A Qualitative Analysis of Ideological Discourses in the Press of North and
South Cyprus: The Case of the Ersin Tatar-Fidias Interview

Abstract

This study examines the 2025 interview between the President of the Turkish Republic of Northern Cyprus, Ersin Tatar, and Cypriot
Greek Member of the European Parliament and internet personality Fidias Panayiotou, which sparked intense reactions in both
the North and South of Cyprus. The study is framed within political communication, focusing on how nationalist discourses are
reproduced through different ideological positions and how social media reinforces these processes. Using Critical Discourse Analysis
as a qualitative method, the research analyzed four newspapers with distinct ideological orientations: Haravgi (left-wing, South
Cyprus), Kathimerini Cyprus/Knews (right-wing, South Cyprus), Kibris Gazetesi (right-wing, North Cyprus/Turkey), and Havadis
(left/center-left, North Cyprus). The analysis covered a total of five news articles published between 1-8 July 2025, when the interview
was announced and released. Headlines and visuals accompanying these reports were also examined, with at least fifteen visual
examples included to discuss how discourses were constructed at the visual level. Findings show that the same event was framed
differently depending on ideological orientation. Right-wing newspapers emphasized national identity, legitimacy, and confrontation,
while left-wing newspapers highlighted dialogue, peace, democratic participation, and the risks of polarization. In conclusion, the
discourses developed in right-wing newspapers were largely reflected through national stance and legitimacy, whereas the discourses
in left-wing newspapers were shaped around peace, negotiation, and democratic participation.

Keywords: Political communication, discourse analysis, media, ideology, Cyprus, Ersin Tatar, Fidias Panayiotou
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GIRIS

Siyasal iletisim, demokratik toplumlarda
kamusal tartigma ortaminin olusmasinda
ve se¢menlerin  siyasal
sekillenmesinde belirleyici bir role sahiptir.
Medya, uzun yillar boyunca bu siirecin ana

yonelimlerinin

mecras1 olmus; siyasal aktérlerin ideolojik
konumlarin1  kitlelere aktardiklar1 baslica
ara¢ iglevini gormiistiir. Ancak iletisim
teknolojilerindeki birlikte
siyasal soylem vyalnizca geleneksel medya
araciligryla degil, ayn1 zamanda sosyal medya
ve dijital platformlarda da yeniden tiretilmeye
baslanmuistir. Bu iiretim siireci, yalnizca haber
verme isleviyle sinirli kalmayip, kimliklerin
ve ideolojilerin insa edildigi séylemsel alanlar
yaratmaktadir.

dontgiimle

Hallun (1997) temsil kuraminda ortaya
koydugu gibi, dil ve gorsel unsurlar yalnizca
bilgi aktarmak ic¢in degil, ayn: zamanda
kimlikleri iiretmek ve yeniden tanimlamak
icin de kullanilir. Van Dijk (2003) sdylem
ve 1ideoloji iliskisini agiklarken, medyanin
trettigi haberlerin oteki tizerinden kurulan
kargitliklarla ~ ulusal ~ kimlikleri  yeniden
sekillendirdigini vurgulamaktadir. Bu
baglamda medya, yalnizca haber aktaran bir
kanal degil; ayn1 zamanda ideolojik sinirlarin
¢izildigi ve mesruiyetin inga edildigi bir
kamusal alandir.

Kuzey Kibris Tirk
Cumhurbagkan:  Ersin Tatar ile Kibrish
Rum Avrupa Parlamentosu {iyesi ve internet

Cumbhuriyeti

fenomeni Fidias Panayiotou arasinda 2025
yilinda gergeklestirilen réportaj, bu gergevede
dikkat ¢ekici bir 6rnek sunmaktadir. Réportaj,
gerek Kuzey gerekse Giiney Kibris basininda
genis yanki uyandirmug; farkli ideolojik
gizgilere sahip gazetelerde birbirinden oldukga
farkli soylem stratejileriyle yansitilmistir.
Sag egilimli gazeteler olayin ulusal kimlik ve
mesruiyet boyutunu 6ne ¢ikarirken, sol egilimli
gazeteler diyalog, miizakere ve kutuplagsma
riskine dikkat ¢eken bir sdylem kurmustur.

Bu baglamda ¢aligma, Kuzey ve Giiney Kibris
basininda ideolojik séylemlerin nasil yeniden
tretildigini incelemektedir. Aragtirmada, nitel
yontemler arasinda yer alan elestirel séylem
analizi kullanilmig; Haravgi (sol), Kathimerini/
Knews (sag), Kibris Gazetesi (sag) ve Havadis

(sol/merkez-sol) gazetelerinde 1-8 Temmuz
2025 tarihleri arasinda yayimlanan haberler
analiz edilmistir. Calisma, farkli ideolojik
pozisyonlarin ayni olayr nasil gerceveledigini
ortaya koyarak, medyanin soylem iiretiminde
oynadig: rolii ve kamusal miizakere ortamina
katkisini tartismay1 amaglamaktadir.

KURAMSAL CERCEVE
Soylem ve Ideoloji

Post-yapisalct yaklagimlarda kimlik, sabit ve
degismez bir kategori olarak degil; sdylemler
aracihigiyla siirekli yeniden kurulan, temsil
sistemleri i¢inde insa edilen bir siire¢ olarak
ele alinmaktadir (Hall, 1997: 15-64; Laclau ve
Mouffe, 1985). Bu perspektif, kimlik, ideoloji ve
soylem arasindaki dinamik iliskiyi tartigmaya
acar. Siyasal aktorlerin kullandiklar1 dil,
semboller ve gorseller yalnizca bilgi aktarma
araci degil, ayn1 zamanda ideolojik kimliklerin
yeniden tretildigi alanlardir.

Foucaultya gore soylem, belirli tarihsel
baglamlarda ortaya ¢ikan dilsel uygulamalar
biitiiniidiir ve iktidar iligkileriyle i¢ ige
gecmistir (Sozen, 1999: 66-67). Bu baglamda
soylem, hem bilgi tiretiminin hem de iktidar
mekanizmalarinin yeniden {retiminde islev
goriir. Fairclough (2015a: 121-134) séylemi,
toplumsal iliskilerin yeniden kurulmasinda
merkezi bir rol oynayan ideolojik bir pratik
olarak tanimlar. Van Dijk (2003: 352-371) ise
soylemin toplumsal gruplar arasinda “biz-
Oteki” ayrimlarini kuran bir pratik oldugunu
vurgular. Bu ayrimlar, ozellikle ulusal kimlik
soylemlerinin iiretiminde belirleyici bir unsur
haline gelir.

LaclauveMouffe'un(1992:13-14) “eklemlenme”
kavramsallagtirmasi, kimliklerin hegemonik
siyasal soylemler aracihigiyla bigcimlendigini
ileri siirer. Onlara gore higbir kimlik 6nceden
verili degildir; kimlikler sdylemler araciligiyla
kurulur ve degisen iktidar iligkileri icinde
stirekli yeniden insa edilir Andersonin
(1995: 20-22) “hayali cemaatler” yaklasimi da
uluslari, kiiltiirel temsil sistemleri araciligiyla
inga edilen sembolik topluluklar olarak goriir.
Hall (1998: 72-83) ise kimliklerin, otekilerle
kurulan karsitliklar tizerinden séylemsel olarak
konumlandirildigini ifade eder.

Wodak ve arkadaslar1 (2009: 22), ulusal



kimligin séylemsel olarak kurulma siireglerini
tarihsel, kiiltiirel ve siyasal baglamlara gore ele
alir. Smith (1991: 147) ise milliyetciligi yalnizca
bir ideoloji degil, ayn1 zamanda dil, biling ve
kiiltiir bi¢imi olarak degerlendirir. Bu nedenle
kimlik ve milliyetgilik soylemleri, genis
toplumsal mecralarda yeniden iiretilebilir ve
yayginlastirilabilir.

Althussere gore (2006: 240) Kkitle iletisim
araglari, devletin ideolojik aygitlarindan biri
olarak islev goriir ve egemen ideolojilerin
kamusal alanda yeniden iiretilmesine katk:
sunar. Herman ve Chomsky (2006: 81) ise
medyanin, kapitalist sermaye iliskileri i¢inde
iktidarin ideolojilerini giiglendiren bir séylem
tiretme mekanizmasi olduguna dikkat geker.
Dolayisiyla medya, yalnizca bilgi aktaran bir
mecra degil; ayn1 zamanda siyasal iktidarlarin
ideolojik séylemlerini kitlelere benimsetmeye
yonelik giiclii bir aragtir.

Bu baglamda soylem, sabitlenmis anlamlar
tretmekten ziyade, tarihsel ve kdltiirel
baglamda siirekli yeniden kurulan ve ideolojik
miicadelelerin sahnelendigi bir siiregtir. Ulusal
kimlikler, siyasal iktidarlarin ve toplumsal
aktorlerin soylemleri araciligryla hem inga
edilmekte hem de yeniden iiretilmektedir. Bu
nedenle basinda yer alan haber sdylemleri,
yalnizca olaylarin  aktarimi  degil; aym
zamanda ideolojik kimliklerin temsil edildigi,
mesrulastirildig: ve toplumsal bellege kazindig:
alanlar olarak degerlendirilmelidir.

Medya ve Kamusal Alan

Habermasin =~ Kamusal Alanin  Yapisal
Doéntisimit - (2003:  98-101) ¢alismasinda
vurguladigi {izere, modern demokrasilerde
yurttaslarin siyasal meseleleri tartisabildikleri
ve ortak kararlar igin fikir aligverisinde
bulunabildikleri bir kamusal alanin varlig,
demokratik katilim agisindan merkezi 6neme
sahiptir. Habermasa goére kahvehaneler,
salonlar ve basin organlari, erken donem
modern toplumlarda yurttaglarin = 6zgiir
tartismalar yirittikleri mekanlardi. Ancak
giiniimiizde bu alan, medya araciligiyla
genislemis ve dijitallesmeyle birlikte daha
farkli bigimlerde yeniden insa edilmistir.

McLuhan'm (1964) “kiiresel koy” yaklasimi
ve Castellsin  (2000) “ag  toplumu”

kavramsallagtirmasi, iletisim teknolojilerinin
toplumsal iliskileri doniistiirme giiciine isaret
etmektedir. McLuhan'a gére medya, toplumsal
iliskileri mekansal smirlardan kurtararak
kiiresel bir yakinlik iiretir. Castells ise internet
ve sosyal medyanin, toplumsal aglar {izerinden
kimliklerin ve sdylemlerin kiiresel dolasima
sokuldugunu ortaya koyar. Bu baglamda
medya, yalnizca ulusal sinirlar iginde degil,
ayni zamanda ulus-otesi 6lgekte de sdylemlerin
ingasinda belirleyici bir rol tistlenmektedir.

Kellner (2015: 865), sosyal medyanin
demokratik katilimi tesvik eden ¢ogulcu bir
alan sundugunu belirtirken; Budak (2016: 525)
sosyal medyanin sermaye ve siyasal iktidarlarin
golgesinde ticarilesmis ve kutuplasmay1
yeniden ireten bir yap1 kazandigini ileri
stirmektedir. Bu ikili islev, medyayr hem
demokratik tartigmalarin yiiritildigi hem de
hegemonik soylemlerin pekistirildigi bir alan
haline getirir. Dolayisiyla medya, bir yandan
kamusal miizakereyi genisletme potansiyeline
sahipken, diger yandan mevcut ideolojik
boliinmeleri yeniden tiretmektedir.

Althusser’in  (2006: 240) devletin ideolojik
aygitlar1  kavramsallastirmasi,  medyanin
iktidar iliskileri baglaminda islevini anlamak
acisindan 6nemli bir cerceve sunmaktadir. Kitle
iletisim araclari, egemen ideolojilerin topluma
aktarilmasinda merkezi bir rol stlenmekte
ve ideolojik sdylemlerin yeniden tiretilmesini
saglamaktadir. Herman ve Chomsky (2006: 81)
de benzer bicimde, medyanin kapitalist sistem
icinde iktidarin cikarlarint mesrulagtiran bir
propaganda mekanizmas1 islevi gordiigiini
belirtir. Bu a¢idan medya, yalnizca bilgi
aktaran tarafsiz bir mecra degil; ayn1 zamanda
siyasal iktidarin ve toplumsal gii¢lerin ideolojik
soylemlerinin tastyicisidir.

Kuzey Kibris ve Giiney Kibris baglaminda
da medya, yalnizca haber aktaran bir kurum
olmaktan oOte, ulusal kimliklerin, siyasal
ideolojilerin ~ ve  toplumsal
soylemsel  ingasinda  kritik  bir  rol
tistlenmektedir. Roportaj gibi giindem yaratan
olaylar, basin araciligiyla farkli ideolojik

ayrismalarin

cercevelere oturtulmakta; bu cerceveler ise
toplumsal kutuplasma ya da demokratik
miizakere siireclerini dogrudan etkilemektedir.
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Soylem ve Elestirel Soylem Analizi

Séylem, toplumsal gergekligin dil ve temsil
sistemleri araciligryla kuruldugu  fikrine
dayanan  bir
kuram, kimliklerin sabit ve degismez yapilar
olmadigin;; aksine séylemler araciligiyla
stirekli yeniden inga edildigini vurgular (Hall,
1997; Laclau ve Mouffe, 1985). Bu yaklagima
gore siyasal aktorlerin kullandiklar1 dil,
semboller ve gorseller yalnizca mesaj iletmekle
kalmaz, ayni1 zamanda ideolojik kimliklerin
yeniden tiretimini saglar.

kavramdir.  Post-yapisalci

Foucault'ya gore soylem, iktidar iligkileriyle
i¢ ice gegcmis bilgi iiretim siireclerinin bir
parcasidir (Sozen, 1999). Van Dijk (2003)
toplumsal ~ gruplar  arasindaki
“biz-6teki” ayrimlarini yeniden ireten bir
pratik olarak degerlendirirken, Wodak ve
arkadaslar1 (2009) ulusal kimliklerin sdylemsel
ingasinin tarihsel ve kiiltiirel baglamlara gore
farklilastigini ileri siirmektedir. Bu cergevede
soylem, kimlik ve ideoloji arasindaki iligkilerin
goriiniir kilinmasinda merkezi bir konuma
sahiptir.

soylemi,

Elestirel Soylem Analizi (ESA), sdylemi
toplumsal baglamdan kopuk bir metin olarak
degil, iktidar, ideoloji ve dil arasindaki iliskiler
tizerinden ele alir. Fairclough (2015) soylemi
toplumsal iligkilerin yeniden iiretiminde
merkezi bir unsur olarak goriirken, ESAnin
amacini  da ideolojik miicadelelerin ve
gli¢ iliskilerinin metinler araciligryla nasil
kuruldugunu a¢iga ¢ikarmak olarak tanimlar.
Buyontem, yalnizca haber metinlerindeki dilsel
stratejilerin degil, ayn1 zamanda basliklarin,
gorsellerin ve temsillerin de ideolojik etkilerini
analiz etmeye imkan tanir.

Bu c¢alisgmada ESA, Ersin Tatar ile Fidias
Panayiotou arasinda ger¢eklestirilen roportajin
Kuzey ve Giiney Kibris basininda nasil farkl
soylemlerle cercevelendigini ortaya koymak
amactyla  kullanilmistir.  Boylece medya
metinleri, yalnizca olaylarin aktarimi degil;
aynt zamanda ulusal kimliklerin, ideolojik
ayrismalarin = ve tartigmalarin
yeniden iiretildigi séylemsel pratikler olarak
incelenmektedir.

kamusal

YONTEM

Bu c¢alisma, nitel arastirma yaklasimiyla
yuritiilmistir. Segilen gazetelerde yayimlanan
haberler, elestirel séylem analizi yontemiyle
incelenmistir. Bu analiz, haber metinlerinde
kullanilan dil, semboller, temalar ve temsil
bicimleri iizerinden ulusal kimlik ve ideoloji
ingasini ortaya koymay1 amaglamaktadir.

Elestirel soylem analizi, medyanin yalnizca
bilgi aktaran bir ara¢ degil, aym1 zamanda
ideolojik soylemleri yeniden iireten bir alan
oldugunu vurgular (Fairclough, 2015; van Dijk,
2015; Wodak, 2009).

Arastirmanin 6rneklemini, 2-10 Temmuz 2025
tarihleri arasinda roportajin ardindan dort
gazetede yayimlanan haberler olusturmaktadir:
Haravgi (Giliney Kibris, sol), Kathimerini
Cyprus/Knews (Giiney Kibris, sag), Kibris
Gazetesi (Kuzey Kibris, merkez/sag) ve
Havadis (Kuzey Kibris, merkez-sol). Toplam
bes haber ve en az alt1 gorsel 6rnek analize
dahil edilmistir. Haberler agagidaki kategoriler
altinda ¢6ziimlenmistir: Baslik ve alt bagliklar:
Ideolojik vurgu, kriz/catisma dili, uzlagi/
diyalog dili. Tema: Ulusal kimlik, mesruiyet,
barig/miizakere, kutuplasma, demokratik
katilim. Séylem: Biz-oteki ayrimlari, ulusal/
milli vurgu, kapsayici/uzlagmaci dil. Gorseller:
Lider temsilleri, sembolik gostergeler, haberin
ideolojik gercevesini pekistiren fotograflar.

Bu kapsamda van DijKin (2015) “biz-6teki”
ayrimlari, Wodak’in (2009) ulusal kimlik insa
stratejileri ve Fairclough'un (2015) sdylem-
diyalektik yaklasimi temel alinmigtir.

BULGULAR

Arastirma bulgulari, sosyal medyanin yalnizca
bir iletisim araci olmadigini; ayn: zamanda
siyasal kimliklerin insa ve yeniden iiretiminde
etkin bir mecra oldugunu gostermektedir.
Fairclough (2015), Van Dijk (2015) ve
Wodakin (2009) soylem analizine iligkin
calismalarinda da vurguladig: iizere, siyasal
aktorler dijital platformlarda kullandiklar:
dil, semboller ve gorseller araciligiyla kendi
ideolojik konumlarini pekistirmektedir.

Elde edilen sonuglar, Instagram’in yerel diizeyde
iki farkli siyasal iletisim alanini eszamanl
bicimde tagidigini ortaya koymaktadir. Hizmet



belediyeciligi, gorsel kanitlarla se¢menin
beklentilerine  yanit  verirken;  kiiltiirel
miras vurgusu sag ideolojinin siireklilik
eksenini  yansitmaktadir. Buna karsilik,
katilimer belediyecilik ¢izgisi yardimlasma ve
kapsayicilik tizerinden sol ideolojik gergeveyi
dijital anlatiya tagimaktadir.

Genel analiz, sag ideolojiyi temsil eden
Ozginar’in Instagram paylagimlarinda
hizmet odakli igeriklerin, yerel kalkinma
projelerinin ve belediye icraatlarinin O6ne
¢iktigin1 gostermektedir. Daha ¢ok fotograflar
ve resmi duyurulara yer verilmis; “gecmise
sahip ¢ikmak’, “kiiltir evi” ve “yesil alan
diizenlemeleri” gibi temalar 6n plana ¢ikmuistir.
Buna karsilik, sol ideolojiyi temsil eden

Harmancrnin  Instagram  kullanimi  daha
katilimci ve toplumsal dayanigma odaklidir.
Harmanci, ¢evre ve Kkiiltiirel -etkinliklere
agirlik vererek ozellikle gen¢ se¢mene yonelik
kapsayici bir dil gelistirmistir.

Tablo 1. Segilen gazeteler, Ersin Tatar-Fidias
roportajina dair haberlerini 6zetlemektedir.
Kathimerini/Knews gibi Rum sag basini
roportaji ulusal giivenlik ve mesruiyet krizi
baglaminda degerlendirirken, Haravgi (Rum
sol) diyalog ve ifade ozgiirliigii séylemini
one c¢ikarmistir. Kibris Gazetesi (KKTC sag)
tepkileri devlet ve egemenlik ekseninde
aktarirken,  Havadis (KKTC sol) haberi
toplumsal tartigma ve katilim boyutuyla ele
almigtar.

Tablo 1. Roportajin Giiney Kibris ve Kuzey Kibris Basininda Yansimalari

Anahtar Kelime / Kod

Gazete Tarih Haber Baglig:

Kathimerini / Knews 02.07.2025 Tatar-Fidias roportaji siyasi firtina yaratt

Haravgi 03.07.2025 Diyalog yasaklanamaz: Réportaj tizerine tartigmalar
Kibris (KKTC) 03.07.2025 Rum yonetiminden sert tepkiler

Havadis (KKTC) 04.07.2025

buldu
Kathimerini (Rum sag) 05.07.2025

Yanlis mesaj: Roportaj bityiik hatayd:

kriz, mesruiyet, giivenlik

diyalog, ifade 6zgurligii,
gogulculuk

mesruiyet, egemenlik, karsithik

Tepkiler bityiiyor: Roportaj kamuoyunda genis yanki  katilim, kamusal tartigma,

denge

kinama, tehdit algis1, ulusal
kimlik

Tablo 1deki karsilastirma, haberlerde
kullanilan bagliklar ve séylem tarzlarinin
ideolojik farkliliklarin1 daha net bigcimde
gostermektedir. Tirk tarafindaki gazeteler
“egemenlik, mesruiyet, devlet” gibi kavramlar1
one cikarirken; Rum basini “baris, diyalog,
¢ogulculuk” gibi kavramlar1 6n plana
¢ikarmaktadir.

Her iki taraf birlikte degerlendirildiginde,
haberlerin  yalnizca bilgilendirme amaci
tasimadig; ayni zamanda ideolojik kimliklerin
yeniden {iretildigi soylemsel alanlar oldugu
goriilmektedir. Tiirk tarafi devlet ve giivenlik
vurgusuyla rasyonel mesruiyet saglamaya
calisirken, Rum tarafi diyalog ve Avrupalilik
cercevesiyle daha duygusal ve kapsayict bir
aidiyet yaratmaktadir

Baslik: 02 Temmuz 2025, Kathimerini/ Knews:
“Tatar-Fidias roportaji siyasi firtina yaratt”

Rum sag basinindaki bu ilk ¢ercevede sdylem,
“firtina, kriz, yanlis mesaj” gibi yiiklemleyici
terimlerle kurulmustur. Baslik ve spotlar,
olayin salt bir “miilakat” degil, ulusal giivenlik

ve mesruiyet tartismast oldugunu ima eder.
Haberin orgiistinde “kinama, tepki, hatali
degerlendirme” biz-o6teki
siirini keskinlestirir: “biz” ulusal mesruiyeti
ve glivenligi koruyan taraf; “Oteki” ise bu
mesruiyeti zedeleyebilecek “sinyaller” iireten
muhataptir. Gorsel diizlemde resmi kadrajlar,
semboller ve kurum mekénlar1 6ne c¢ikar;
boylece otorite ve devlet gostergeleriyle
cerceve giiclendirilir. Bu, Wodak’in devamlilik
stratejisine (mevcut kimligin korunmasi ve
olumlanmasi) denk diiserken, van Dijkin
formiilasyonundaki “biz hakkinda olumlu/
oteki hakkinda olumsuz” séylem mantigina da
uygundur.

gibi ifadeler,

Bagshk: 03 Temmuz 2025, Haravgi: “Diyalog
yasaklanamaz: Roportaj iizerine tartismalar”

Rum sol ¢izgisindeki Haravgi, basliktaki
normatif onerme ile (“diyalog yasaklanamaz”)
soylemi ifade ozgiirliigli / kamusal miizakere
eksenine tagir. Metin, tepkileri aktarirken
gogulcu sunum tercih eder; aktorlerin
sozlerine dengeli yer vererek dramatizasyonu
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azaltir. Boylece roportaj, “tehdit” yerine
“konusulabilirlik” ve “miizakere imkéni"m
gortiniir kilar. Gorseller daha nétr ve temkinli;
catismay1 estetize eden degil, tartismay1 agan
bir gorsel dil dretir. Bu yaklasim, Wodak’in
yapic1/doniistiiriicii stratejileriyle uyumlu olup,
ulusal kimligi keskinlestirmektense miizakere
zemini kurar; van DijKin “biz-6teki” ikiligini
yumusatir.

Baslik: 03 Temmuz 2025, Kibris Gazetesi -
KKTC sag: “Rum yonetiminden sert tepkiler”

KKTCsagbasinindakibu ¢ercevede haber, kars:
tarafin “sert” tutumunu dne ¢ikarir ve roportaji
mesru bir goriisme olarak normatiflestirir.
Sozciik se¢imi, egemenlik, mesruiyet, karsitlik
ticgeninde kiimelenir; “biz” hakli ve mesru
pozisyonu temsil ederken, “Oteki” haksiz/
abartili tepki veren aktor olarak kodlanir.
Gorsellerde lider-merkezli kadrajlar ve devlet
sembolleri, ulusal birlik/otorite gostergelerini
kuvvetlendirir. Bu, Wodakin devamlilik
stratejisi ile van Dijk'in kutuplastiric1 semasiyla
uyumludur:  “biz”’in  hakliligi, “Gteki’nin
asiriig1 tizerinden parlatilir.

Bagshk: 04 Temmuz 2025, Havadis - KKTC
sol/merkez-sol: “Tepkiler biiyiiyor: Rdportaj
kamuoyunda genis yanki buldu”

Havadis haberi, tek sesli kinama yerine kamusal

yankay1 ve ¢ogul sesleri merkeze alir. Baghiktaki
“genis yanki” vurgusu, olayr bir kamusal
tartigma Kkesiti olarak konumlandirir; metinde
farkli aktorlerin goriislerine yer verilmesi,
katillm ve denge sdylemini kuvvetlendirir.
Gorseller, dramatik karsithk tretmekten
kaginarak bilgi-odakl1 aktarimi destekler. Bu
yaklasim, Wodak’in yapici stratejisiyle uyumlu;
van ijKin “biz-oteki” iki kutbunu gevseterek
miizakere edilebilirligi artirir.

Baglik: 05 Temmuz 2025, Kathimerini - Rum
sag: “Yanlis mesaj: Roportaj biiyiik hataydi”

Ikinci Kathimerini basligi, normatif yargiy:
sertlestirir: “biiyiik hata / yanlis mesaj”. Soylem,
kinama ve tehdit algis1 {izerinden “biz”in
korunmas: gereken bir ulusal 6z tagidigini ima
eder. Metin orgiisii, olayin dis politika/ulusal
giivenlik yansimalarini biiyiitiir; boylece ulusal
kimligin sinirlarin1 yeniden gizer. Gorsel ve
dilsel segimler, “yanlis—dogru” dikotomisiyle
mesruiyet hatti kurar. Bu, Wodak’ta devamlilik

ve yikict stratejilerin karigik bir kullanimi
gibidir: mevcudu koruma iddias, karsi tarafin
eylemini norm digina iterek megrulastirilir.

SONUC

Giinimiizde  Kibrista  yasanan  siyasal
gelismeler, yalnizca diplomatik ya da
parlamenter diizlemde degil; ayn1 zamanda
medyanin soylemsel pratikleri araciligiyla
da toplumsal tartigmalara taginmaktadir.
Bu c¢alisma, Ersin Tatar-Fidias roportajinin
farkli ideolojik yonelimlere sahip gazetelerde
nasil temsil edildigini inceleyerek, medyanin
ulusal kimlik, egemenlik ve diyalog ekseninde

oynadi: rolii ortaya koymustur.

Arastirma  bulgular1  degerlendirildiginde,
Rum sag basinin réportaji ulusal giivenlik
ve mesruiyet krizine indirgerken, Rum sol
basinin diyalogu ifade 6zgiirligii ve gogulculuk
baglaminda olumladig1 gortlmiistiir. Benzer
bicimde, KKTC sag basini devlet, egemenlik
ve Tirkiye ile iliskiler ¢ercevesinde resmi-
milliyetgi bir soylem firetirken; KKTC sol
basini olay1 kamusal tartisma ve katilimin bir
pargasi olarak cergevelemistir.

Gazetelerin  sOylemleri, “biz” ve “Gteki”
ayrimlarini farkli bigimlerde yeniden iiretmis;
giivenlik ve devlet vurgusuna karsilik baris,
¢ogulculuk ve Avrupalilik gibi alternatif kimlik
temsillerini goriiniir kilmistir. Bu durum,
Kibris basininda kimlik kurgularinin ideolojik
yonelimlere bagli olarak ¢esitlendigini ve
medyanin  toplumsal kimligin sdylemsel
ingasinda belirleyici bir islev gordiigiini
gostermektedir.

Belirtmek gerekir ki, hem Rum hem de Tiirk
tarafindaki siyasal gazetecilik, politik-ideolojik
altyapryla oOrgiitlenmis olup, “var olma,
“megruiyet” ve “kimlik insas1” gibi toplumsal
temellere dayanmaktadir. Bu nedenle, Tatar—
Fidias roportaji iizerine yapilan bu analiz,
yalnizca bir medya olay1 degil; ayn1 zamanda
Kibrista ulusal kimligin, aidiyetin ve oteki
algisinin  yeniden iretim siirecini anlamak
acisindan 6nemli bir 6rnek tegkil etmektedir.
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INTRODUCTION

Mentoring programs have been used for many
yearsasacritical toolin the process of developing
individuals’ professional skills, increasing their
self-awareness, and determining their career
goals (Rekha & Ganesh, 2012). In the context of
youth, mentoring is seen as an important tool
for boosting young people’s self-confidence,
helping them establish positive relationships,
and reducing risky behaviors. Furthermore,
mentoring programs are reported to play a
critical role in improving their quality of life
by addressing their developmental needs. It is
also emphasized that mentoring relationships,
if long-term and sustainable, can have lasting
and meaningful impacts on the lives of
these young people (DuBois et al., 2011).
Furthermore, mentoring programs allow
young people to expand their social networks
by interacting with role models (Britner et
al., 2006). DuBois et al. (2002) emphasize
that this impact becomes more pronounced
when well-designed mentoring programs are
implemented effectively and strong mentor-
youth relationships are established. Conversely,
it is also stated that disadvantaged or at-risk
youth benefit most from mentoring programs.
It is also warned that programs involving
inadequate mentors can be detrimental to
young people. Similarly, Britner et al. (2006)
stated that the success of mentoring programs
depends on the quality of mentor-mentee
relationships and their suitability to the needs
of the participants.These programs, which also
support employees’ individual development
and increase their job satisfaction and
motivation levels, create significant effects
on organizational performance (Mittal &
Upamanyu, 2017). The contributions of
mentoring programs to organizational success,
especially in achieving strategic goals, are
increasingly attracting attention.

This article examines the multifaceted effects
of mentoring programs, from individual
development to leadership competencies and
ultimately to organizational success, based
on the experiences and opinions of mentors
who participated in the mentoring program
called “Give a Hand”. In light of the qualitative
data provided by the program participants,

how mentoring processes develop leadership
potential and the role of this process in
achieving organizational goals are analyzed.
Thus, it is aimed to provide an evidence-based
framework for the design and implementation
of mentoring programs focused on leadership
development. The study will be shaped
within the framework of the main question
of “How do mentoring programs affect the
personal development of individuals and
the contribution of this development to
organizational success?”

CONCEPTUAL FRAMEWORK

Mentoring can be defined as a relationship
betweentwoindividualsfocused on professional
development and learning (Allen & Eby, 2008).
The origin of the concept of mentoring is based
on Homer’s Odyssey, where Mentor is depicted
as the wise and trusted companion of Odysseus
and takes care of his son Telemachus during
Odysseus’ long journey (Bracken & Davis,
1989). This character gained more importance
in Fénelons Les Aventures de Télémaque
in 1699 and began to be used in French and
English to mean “an experienced and trusted
guide” The Oxford English Dictionary states
that the term Mentor was first recorded in this
sense in 1750, while the widespread use of the
concept of mentoring increased significantly in
the 20th century (Siskin & Davis, 2000).

This mythological figure has gained a broader
meaning over time, defining a relationship in
which individuals seek guidance from more
experienced and wise people. Mentoring
is generally defined as a process in which
a mentor (usually an older and more
experienced individual) guides a younger or
less experienced person in their personal and
professional development. This relationship
includes not only the transfer of knowledge,
but also individual development, career
planning, and the development of social skills.
In academic and professional contexts, the
mentoring process has an important place as
a development strategy aimed at maximizing
the potential of the learner (Andrews & Wallis,
1999). Mentoring is essentially shaped around
two functions: instrumental support and
psychosocial support. Instrumental support
refers to the mentors providing strategic



guidance to help mentees achieve their career
goals.

The type of support includes providing
feedback and suggestions to mentees in line
with their work goals, as well as creating
opportunities to facilitate their career
development. Mentors make concrete
contributions to their mentees’ career journeys
by ‘sponsoring’ them, increasing their visibility,
and assigning challenging work tasks. On the
other hand, psychosocial support includes
mentoring activities aimed at developing
mentees emotional resilience and social
competence (Johnson et al., 2007). Mentors
provide social support to mentees by showing
empathy, understanding their needs through
active listening, and encouraging their success.
This type of support strengthens mentees’
ability to cope with difficulties in work life,
while also serving to increase their individual
self-confidence. The combination of these
two functions makes the mentoring process a
multidimensional and effective development
tool (Grocutt et al., 2022). In the context of
mentors with different cultural backgrounds,
mentors can introduce various leadership
styles to their mentees and offer them a broader
perspective. This diversity plays an important
role in the development of strong leadership
qualities (Johnson, 2017). Successful leaders
must have effective communication skills.
Communication is one of the fundamental
building blocks of leadership; developing these
skills within the mentor-mentee relationship
increases leadership impact/development.
Mentors try to strengthen their mentees’ ability
to communicate, listen, and give feedback
(DeWaard & Chavhan, 2020). Zhou (2021)
emphasizes the importance of communication
skills in the dimension of intercultural
mentoring. In this context, it is stated that
active listening and open communication are
critical in overcoming cultural differences in
mentoring relationships, establishing mutual
understanding, and valuing cultural differences.
It is also stated that a good mentor should have
the skills of active listening, asking questions,
and finding common ground in intercultural
mentoring (Zhou, 2021). Jyoti & Sharma (2015)
states that “mentoring is a valuable resource for
learning and coping with major organizational

changes”(Jyoti & Sharma, 2015) and is a person
who adds value to everyone in the mentoring
relationship. Mentors aim to improve mentees’
decision-making skills by providing advice,
analysis, and feedback. In this way, mentees’
competence levels increase, which helps their
career development. Orpen (1997) states that
a good mentor-mentee relationship increases
mentees commitment to the organization.
The two main reasons for this are that
mentees commitment to the organization is
strengthened because they are respected and
loved, and that good relationships make other
aspects of the organization more attractive.
It is also emphasized that these relationships
increase mentees’ work motivation, which can
positively affect job performance. Aquino et
al. (2022) discusses that mentoring increases
collaboration in virtual teamwork with
effective communication, value sharing, and
role sharing. Mentors can increase productivity
by recognizing the strengths of team members
and creating trust and

In  addition, appreciating
contributions encourages their motivation

commitment.
individuals’

and innovation. In addition, the article states
that value sharing is directly related to ethics
and transparency. Ethical behavior and
transparent communication build trust among
team members, while sharing common values
strengthens cooperation. In this context,
mentors encouragement of ethical standards
and creation of a transparent environment
positively affects the success of the team.
The “Give a Hand” mentoring program,
which constitutes the target audience for this
study, is an international non-governmental
organization founded in 2015 at The Hill
School and aims to support children whose
lives have been disrupted by war, migration,
and natural disasters. The program creates
a transformative experience by providing
emotional and academic guidance to refugee
and disaster-affected children, connecting
them with online volunteer mentors. Since
2019, it has been offering weekly one-hour
Zoom meetings, as well as one-on-one online
mentoring sessions for children ages 7-13,
which include homework assistance, Turkish
and English language practice, educational
games, and socio-emotional support. As of
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today, there are more than 70 active mentor-
mentee pairings. Research shows that
mentoring during childhood and adolescence
not only enhances academic outcomes but
also strengthens self-esteem, social skills, and
a sense of belonging about the future (Rhodes,
2005; Spencer et al, 2010). For children
who have experienced displacement, war,
or natural disasters, having a consistent and
trusted adult figure is considered a critical
factor in promoting psychosocial adjustment.
Therefore, programs such as Give a Hand are
supported in the literature not only as a form of
volunteerism but also as a structured response
to the developmental needs of vulnerable
children. Because this research examines the
Give a Hand program in its specific context.
The structure of the program (volunteer
mentors, refugee/disaster-affected children,
weekly online meetings) is treated as a single
social initiative case, and the experiences
obtained within this framework are analyzed
through qualitative methods. Thus, the study
combines elements of a case study design with
thematic/phenomenological analysis

Mentoring at the Individual Dimension

Mentoring provided at the individual level
helps the individual to develop both technical
and social skills, allowing them to take more
conscious steps in their career. In addition, this
process provides a strong support system that
can help the individual achieve their goals and
allows them to better manage the uncertainties
they may encounter in the business world.
Mentoring at the individual level not only
increases the person’s current knowledge and
skills, but also helps them develop the self-
confidence and strategic thinking skills that will
enable them to be successful in their career in
the long term. This type of mentoring provides
personalized guidance, allowing the individual
to highlight their strengths and improve their
weaknesses (Hetty van Emmerik, 2008). At the
same time, it can contribute to long-term career
planning in the organization by increasing
employees’ job satisfaction and commitment.
Studies also show that when employees receive
career mentoring support, their promotability
and desire to stay in the organization increase
(Van et al., 2018). Mentoring can be seen

as a development process that lasts for the
individual’s entire life, not just at a certain
career stage. Mentoring relationships can
help individuals manage transition processes
more effectively in different life scenarios
(Johnson et.al, 1999). In this way, new career
models based on specialization in many
areas based on knowledge, skills and talent
(flexible career, unlimited career, network-type
career and double-step career) have emerged.
These changes have also led to the formation
of mentoring processes at the individual
level, and mentoring relationships have now
begun to be customized with the function of
providing multi-faceted career development
and psychological support (Ceylan, 2004).
Mentoring at the individual level is directly
related to the characteristics of the protégés
in particular. Many studies have shown that
the individual characteristics of the protégés
have a significant impact on the processes
of receiving and providing mentoring in
organizational settings. In this context, the
transformational leadership of the mentor
establishes the strongest positive relationship
with both career and psychosocial mentoring
support, while the proactiveness of the
protégé makes a big difference in receiving
career support. Proactive protégés are more
likely to receive mentoring support, and this
characteristic significantly increases their
career development and overall job satisfaction
(Ghosh, 2014). While mentoring offers great
opportunities for individual development,
establishing and maintaining an effective
mentor-mentee relationship can also bring
various challenges. However, when this process
is managed correctly, long-term personal and
professional gains are provided for both the
mentor and the mentee (Hill et.al, 2022).

Mentoring in the Organizational Dimension

Mentoring is recognized as a significant tool
for training and development that supports
professional advancement within organizations
(Levinson et al., 1978). As a method of training
and development, mentoring is not a novel
concept. For centuries, these wise men, referred
toasmentors, have givenadvice toyoungpeople.
Most corporate leaders have had mentors who
were vital to their success (Jennings, 1971).



Heidrick and Struggles, Inc. Roche’s (1979)
report shows that approximately two-thirds of
senior executives have mentors and that these
executives receive higher salaries, bonuses
and total compensation than executives
without mentors. It is agreed that a mentor is
necessary for young business people to achieve
success (Hunt & Michael, 1983). Mentoring
also stands out as one of the innovative
functions of today’s competency-based human
resources management. Especially in the last
15 years, technological advances, the spread
of information applications and the increase
in the qualified workforce have led to radical
changes in the business world. This process has
also brought about the reshaping of managerial
roles and responsibilities due to the increasing
knowledge and expectations of employees
and the increasing competition. Depending
on the purposes it serves, mentoring is
defined and applied in different disciplines
such as social psychology, management,
education and human resources development
(Camveren & Vatan, 2018). In an organization,
managers abandoning the “command and
control” approach and adopting roles such as
“development, coaching and mentoring” that
focusonsupporting theindividual development
of employees contribute significantly to both
the potential of employees and the long-term
success of the organization. Human Resources
Managers should undertake a strategic role
in order to support leadership development
throughout the organization, to establish
the foundations of coaching and mentoring
relationships and to spread these practices,
and they should ensure that these processes
are implemented effectively and sustainably.
While modern organizational structures
move away from hierarchical approaches and
emphasize the concepts of leadership and
teamwork, traditional “manager” titles are
increasingly being replaced by more dynamic
and functional concepts such as “leader;
“mentor” and “coach” that are independent of
hierarchical foundations (Cinar, 2007). In this
context, many companies have implemented
formal mentoring programs and are working
to provide benefits for both parties in various
ways that have been frequently discussed
before. Because mentoring relationships not

only contribute to the career development
of individuals, but also affect the general
management processes of the organization.
In addition, transferring corporate culture
and providing a “mechanism for deeper
organizational insight top management are
some of the benefits that can be listed (Wilson
etal., 2017). Again, as evidence that mentoring
is increasingly used to adapt to changing work
dynamics in the business world, it can be shown
that it stands out as an important tool that
helps individuals and organizations adapt in
processes such as more participatory working
arrangements, corporate restructuring, and
global expansion (Eby & Lillian, 1997).
According to Allen et.al, (2009), it is stated
that mentoring programs implemented at the
organizational level also directly contribute
to general
Studies show that employee satisfaction,
organizational citizenship behaviors, and
learning culture are higher in organizations
where mentoring practices are widespread.
These findings also show that investing in
mentoring programs by organizations can
provide a competitive advantage in the long
term. As a result, “Mentoring practices have
become a strategic tool that helps organizations
adapt to the changing business world, beyond
being a process that only supports individual
development. In the future, mentoring models
are expected to gain flexibility and become
more adaptable to different organizational and
cultural contexts” (Mullen et al., 2021).

METHODOLOGY

organizational ~ performance.

In the study, the
approach, one of the qualitative research
methods, was used to examine the effects of
mentoring programs on individuals’ personal
development and organizational success. The
phenomenological approach is defined as a
research approach that focuses on examining
experiences in depth and understanding the
essence of these experiences (Norlyk & Harder,
2010). This design aimed to understand the
subjective perspectives of the participants
regarding their mentoring experiences. In
this context, the semi-structured interview
technique was used to obtain in-depth data.

phenomenological

The universe of the study consists of mentors
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who participate in mentoring programs.
The sample was selected with the purposive
sampling method. This method focused
on determining the participants who had
mentoring experience and could provide the
best answer to the research questions (Yildiz,
2017). A total of 36 mentors participated in
the study. The participants were young people
between the ages of 16-24 who had not yet
had their first work experience and who live
in Turkey (13 people), America (17 people)
and Canada (6 people). The reason why the
participants were chosen from among the
young people who mentored the children in
the “Give a Hand” social responsibility project
is that it makes it possible to observe the
effects of the mentoring process on individual
development in its purest form. These young
people, who will be in a working environment
for the first time, have the potential to
both develop their own competencies and
demonstrate the reflections of this experience
on organizational success through the
mentoring experience. Although the young
people who were mentored did not have any
previous work experience, the fact that they
had taken courses on organizational structure,
social impact, and leadership skills during
their high school and university education
gave them institutional awareness and a sense
of responsibility during this volunteer process.
At the same time, the fact that the young
participants had not yet developed professional
habits or specific work patterns allows the
development and change effects provided by
the mentoring process to be evaluated in a way
that is free from external factors. In addition,
since these participants do not yet have a pre-
formed perception of organizational structure
and work processes, they can more easily
internalize the knowledge, skills, and leadership
characteristics provided by the mentoring
process. This allows for a clearer measurement
of individual development processes. As a
result, this sample group provides an ideal basis
for understanding how mentoring programs
can create value at the organizational level, as
well as their effects on leadership development,
sense of belonging, and work commitment.
The research data were collected using a semi-
structured interview form. The interviews were

conducted via the online Zoom platform; each
interview lasted an average of 25-30 minutes.
With the permission of the participants, the
interviews were recorded and then transcribed
and transcribed.

For the validity of the research, participant
verification (member-checking) was applied
during the data collection process. In this
context, interview transcripts were sent to the
participants and their comments were checked
for accuracy. For reliability, coding was done by
two researchers and an inter-coder agreement
analysis was performed. The coder agreement
was determined as 85% and this rate was
considered to support the reliability of the
research.

The collected data was examined with thematic
analysis, one of the qualitative data analysis
methods. First, the interview notes were read
carefully and meaningful codes were derived
from the data. Then, these codes were brought
together and themes were created.

Research Question
Main Problem of the Research

“What is the effect of mentoring programs
on the personal development of individuals
and the contribution of this development to
organizational success?”

Sub-questions

1. What kind of change/development did you
feel in yourself after mentoring?

2. How do vyou expect/think your
participation in the mentoring program
will be reflected in organizational life?

FINDINGS

The data obtained as a result of the interviews
conducted with the mentors are gathered
under the following two main themes:
Leadership development and Work belonging-
Commitment. The sub-themes of these two
main themes and the responses from the
interviewees regarding the related themes are
given below.



Table 1. Theme and Subthemes

Main Theme Leadership development Business Loyalty and Commitment
-Communication Skills -Teamwork and Collaboration
Active listening Common Goals

Subthemes Open communication Role Sharing
-Decision Making Ability - Alignment with Values
Situational Analysis Sharing Values

Ethics and Transparency
Responses  Received  from  Interviewees summarized as “‘common goals” and “role

Regardingthe CommunicationSkills Sub-Theme
of the Leadership Development Main Theme

The responses given by the interviewers
regarding the Communication Skills Sub-
Theme are summarized as “active listening”
and “open communication’, through their own
direct expressions, “in vivo” codes, as follows.

“During mentoring, I improved my ability to
listen to, guide and perhaps influence children
by paying attention to what they say. This
significantly increased the communication
between  us”. G2 (active  listening)

‘I became more open in sharing my
experiences; this allowed both me and the
mentees to express ourselves better, I saw
myself as a Pioneer”. G5(open communication)

Responses  Received  from  Interviewees
Regardingthe CommunicationSkillsSub-Theme

of the Decision-Making Ability Main Theme

The responses given by the interviewers
regarding the Decision-Making Ability
Sub-Theme are summarized as “situational
analysis’,
expressions, “in vivo® codes, as follows.

through  their —own  direct

“In different situations I encountered during
the mentoring process, I tried to find the most
appropriate solution by analyzing the difficulties
experienced. This analysis ability helped me
make more conscious decisions, 1 felt like I
gained vision”. GI12 (situational analysis)

Responses  Received  from  Interviewees
Regarding the Teamwork and Collaboration
Sub-Theme of the Work Attachment and

Commitment Main Theme

The responses given by the interviewers
regarding Teamwork and Collaboration were

sharing”, and also through their own direct
expressions, “in vivo” codes, as follows.

“In the mentoring program, we were able to
work in a more coordinated manner thanks
to the common goals we determined with
our teammates. Everyones contribution was
important and this reinforced our spirit of
cooperation, I think I can easily do the same in
the workplace”. G18 (common goals)

“We took everyone’s strengths into consideration
when distributing tasks within the team. In
this way, everyone contributed in the area they
were best at, and this strengthened our sense of
commitment”. G2 (role sharing)

Responses  Received  from  Interviewees
Regarding the Sub-Theme “Compliance with
Values” of the Main Theme of Business Loyalty
and Commitment

The responses given by the interviewers
regarding the Compliance with Values are
summarized as “sharing values” and “ethics
and transparency’, through their own direct
expressions, “in vivo” codes, as follows.

“Reminding our Give a Hand values at every
meeting made us feel more connected as a
team. As we shared our values, we became more
willing to achieve our team’s goals”. G21(Sharing
values)

“We were as transparent as possible while trying
to implement our values, we built trust within
the team. The fact that everyone could express
their thoughts openly increased our sense of
belonging in the mentoring we did and the work
we would do in the future, and helped us solve
problems faster”. G30 (Ethics and transparency).
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DISCUSSION

The study aimed to examine the effects of
mentoring practices on individual development
and organizational success through the “Give
a Hand Mentoring Program”. The findings
are parallel to existing studies in the literature
and support the positive effects of mentoring
programs on the workforce: Allen & Eby
(2007) state that mentoring relationships
create significant positive effects on employees’
job satisfaction, psychological well-being, and
career development. Similarly, in this study,
it was observed that the leadership skills and
decision-making abilities acquired by the
participants through the mentoring processes
increased.

Mentoring is defined as a critical tool in
the processes of increasing individuals' self-
awareness and determining career goals (Kram
& Isabella, 1985). In this context, the study
found that the participants’ sense of personal
satisfaction increased and their organizational
commitment strengthened. This result is
also consistent with the results of the Gareis
et al, (2007) and Fountain, (2018) studies;
this study shows that mentoring experiences
increase individuals’ sense of belonging to the
organization. The literature also emphasizes
the critical role that mentoring programs play
not only in the professional development of
young people but also in their personal and
social development. DuBois et al. (2011)
and Britner et al. (2006) note that through
mentoring, young people gain self-confidence,
expand their social networks, and develop
positive behavioral patterns. This finding is
consistent with the observed improvements
in communication and leadership skills of
young mentors who participated in the “Give
a Hand” program. In addition, the potential of
mentoring programs to be a strategic tool not
only for individuals but also for organizations
is noteworthy. The effects of mentoring
practices on reinforcing organizational culture
and ensuring deep perception rules with senior
management have also been addressed by
Wilson et al. (2017). In this context, our study
reveals that mentoring relationships create
significant effects not only on individuals but
also at the organizational level. On the other

hand, the effects of mentoring programs do
not occur in the same way for every individual.
In some studies, it has been stated that there
are participants who do not benefit from the
mentoring process, and it has been particularly
mentioned that mentoring restricts creativity
(Tolar, 2012). This situation emphasizes the
importance of factors such as the quality
of the mentoring relationship, the mentor’s
competence level, and the individuals’ initial
motivations.

Conclusion and Recommendations

The study examines the multifaceted effects
of mentoring practices on individual
development and organizational success within
the framework of the “Give a Hand Mentoring
Program”. The findings reveal that mentoring
processes have positive effects on participants’
personal satisfaction, psychological and
development,
skills and social competencies. In addition,
data based on the experiences of mentors
show that mentoring programs play a critical
role in achieving organizational goals as well
as leadership development. In this context,
the following recommendations are made
to increase the effectiveness of mentoring
programs:

emotional communication

o Approaches customized to the needs
of individuals should be adopted in the
design of mentoring programs. In this way,
development opportunities can be offered
to participants for different competency
areas.

o The importance of organizational
values and ethical principles should be
emphasized from the beginning of the
program. Encouraging value sharing
among participants can strengthen the
sense of cooperation and commitment.

o Trainings to be provided to mentors play
an important role in increasing the quality
of mentoring relationships. Supports to
be provided to mentors, especially in
leadership skills and communication, can
increase the effectiveness of mentoring
processes.

o Ongoing research on the effects of
mentoring practices will make significant



contributions to the academic literature.
Conducting long-term impact analyses on
both individual and organizational success
will help understand the evolution of
mentoring programs.

As a result, mentoring programs have the
potential to develop individuals’ leadership
competencies as well as making significant
contributions at the organizational level.
Therefore, systematic consideration and
continuous
practices are expected to have a positive
impact on the success of both individuals
and organizations. In addition, one of the
limitations of the study is that although
interviews were conducted with participants
from different countries, differences in the
context of countries were not examined, and it
can be suggested that researchers interested in
the field make comparisons between different
countries in the future and even investigate
differences in the context of gender in mentors.
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Gastronomi ve Ascilik Ogrencilerinin “Yesil
Gurme” Kavramina Iligkin Bilissel Yapilarinin

Kelime Iliskilendirme Testi (KiT) ile incelenmesi'

Oguz Dogan?, Batuhan Giirs™
“bAntalya Bilim Universitesi, Turizm Fakiiltesi, Gastronomi ve Mutfak Sanatlar: Boliimii, Antalya, Tiirkiye

Ozet

Bu c¢aligma, “yesil gurme” kavramma iliskin gastronomi ve aggilik Ggrencilerinin biligsel yapilarini belirlemek amaciyla
gerceklestirilmistir. Aragtirma, Antalya Bilim Universitesi Gastronomi ve Mutfak Sanatlari ile Ascilik béliimlerinde 6grenim goren 73
dgrenciyle yiiriitiilmiistiir. Veriler Kelime Iligkilendirme Testi (KIT) yontemiyle toplanmistir. Katilimcilardan “yesil gurme” kavramina
iligkin ¢agrisimlar ve kavramla baglantili bir cimle yazmalar1 istenmistir. Bulgulara gore, 6grenciler toplamda 201 farkli kelime ¢agrisimi
tiretmis olup, bunlar igerik benzerliklerine gore 15 tema altinda siniflandirilmistir. En ¢ok tekrarlanan temalar sebze-baklagil (n=88),
yiyecek-igecek (n=58), doga-bitki (n=51) ve profesyonellik-uzmanlik (n=49) olarak belirlenmistir. Katilimcilarin bityiik ¢ogunlugu
kavramuibitkisel temellibeslenme, dogallikve saglik gibiytizeyselanlamlarlailigkilendirmis, stirdtirtilebilirlik, gevresel sorumluluk ve yesil
kalkinma gibi daha derin boyutlara sinirli 6l¢tide deginmistir. Ayrica, 49 katilimcinin kavram yanilgisi igeren, 9 katilimcinin ise yiizeysel
bilgiye dayali ciimleler kurdugu tespit edilmistir. Sonuglar, 6grencilerin “yesil gurme” kavramini genellikle “vegan” veya “vejetaryen”
kimliklerle esdeger gordiiklerini ve kavramin siirdiiriilebilir gastronomiyle olan iliskisini yeterince kavrayamadiklarini gostermektedir.
Bu bulgular, kavramin literatiirde “stirdiirtlebilir gurme turizmi” olarak tanimlanmasinin daha uygun olabilecegini ve bu igerigin
gastronomi egitimi mifredatina d4hil edilmesinin 6grencilerin siirdiiriilebilirlik farkindaligini giiglendirecegini ortaya koymaktadir.

Anahtar Kelimeler: Yesil gurme, Stirdiiriilebilir gastronomi, Turizm, Kelime iligkilendirme testi

Investigation of Gastronomy and Cookery Students’ Cognitive Structures
Regarding the Concept of “Green Gourmet” with Word Association Test
(WAT)

Abstract

This study aimed to explore the cognitive structures of gastronomy and culinary students regarding the concept of “green gourmet.”
Conducted with 73 students from the Departments of Gastronomy and Culinary Arts at Antalya Bilim University, data were collected
using the Word Association Test (WAT). Participants were asked to produce associations and a related sentence for the concept. The
analysis revealed a total of 201 diffrent associations, which were categorized into 15 thematic groups. The most frequent themes
included vegetables-legumes (n=88), food-beverage (n=58), nature-plants (n=51), and professionalism-expertise (n=49). The
findings indicate that most students associate the term primarily with plant-based nutrition, naturalness, and health, while giving
limited attention to sustainability, environmental responsibility, and green development principles. Additionally, 49 participants
produced sentences containing conceptual misconceptions, while 9 provided superficial definitions. Overall, the results demonstrate
that students tend to equate “green gourmet” with “vegan” or “vegetarian” identities, failing to fully grasp its connection to sustainable
gastronomy and ecological awareness. It is suggested that the term “sustainable gourmet tourism” would more accurately reflect
the intended meaning of the concept. Incorporating this topic into gastronomy education curricula could enhance students’
conceptual understanding of sustainability, fostering greater environmental consciousness among future gastronomy professionals.

Keywords: Green gourmet, Sustainable gastronomy, Tourism, Word association test
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GIRIS
Siirdiirilebilir  turizm,  turizm  amach
yapilan seyahatler sirasinda ziyaret edilen
destinasyonun dogal kaynaklarinin korunmasi,
kiiltiirel ve cevresel degerlerin gelecek nesillere
bozulmadan aktarilmasi yaklagimi olarak ifade
edilmektedir (Stizer ve Dogdubay, 2022). Bu
yaklasim, turistik alanlarin korunmasina ve
gelistirilmesine yonelik niteligi itibariyle bolge
halkin sisteme dahil ederek refahi artirirken,
bu turizme talep olusturan kitleyi ¢ekmeye
calisan  isletmeler cesitli  strdiriilebilir
sosyal sorumluluk projeleri vyiiriitmelerini
saglamaktadir (Ayas, 2007). Bu siireg, sadece
bireysel ve 6zel sektorlerin cabalariyla degil
ayni zamanda devletlerin koruma politikalari,
ylurtitme politikalari, tesvik politikalariyla
yuritilmektedir (Schonherr, Peters, ve Kuscer,
2023). Tirkiye’de 2023 Turizm Stratejisi
Eylem Planiyla birlikte siirdiiriilebilir turizm
ana unsur haline gelmistir. Bu plan, bélgelerin
olusturdugu alternatif turizm tiirleri sayesinde
bolgeler arasindaki gelisme farkliliklarinin
giderilmesi hedeflenmistir (Akbaba ve Yeksan,
2019). Surdiriilebilir turizm olgusu son
yillarda akademik ¢aligmalarda da 6nem verilen
baglica konular arasinda yer almaktadir. Oyle
ki turizm alaninda 6nde gelen dért derginin
baslik ve anahtar kelimelerinin analiz edildigi
bir ¢aligmada, ilgili dergilerde en ¢ok deginilen
turizm tlriiniin strdirilebilir turizm oldugu
belirlenmistir (Demirer ve Hatirnaz, 2023).
Son yillarda gerek bireyler gerek akademik
caligmalarda gittikge popiiler hale gelen bir
baska olgu ise, yiyecek ve icecegin merkezde
oldugu turizm tiirleridir. Yiyecek ve igecegin
merkezde oldugu turizm tiirlerinden birisi
gurme turizmidir.

Kokeni Fransizca “gourmet” sozcligiinden
gelen gelen gurme kelimesi (Tiirkoglu ve
Kozak, 2015), gliniimiizde, en genel anlamuyla,
iyi bir damak tadina, yiyecek ve icecekler
konusunda bilgi birikimine ve deneyimine
sahip olan kisiyi ifade etmektedir. Gurmeler,
mutfak kdltirtc ve tarihini arastirmakta,
stirekli yeni tatlar deneyerek tat algilarini
gelistirmekte ve ayni zamanda yeme igme
adabin1  bilmektedirler. Bu = 0Ozellikleriyle
gurmeler, yemek kiiltiiriinii sadece titketmekle
kalmamakta, ayni1 zamanda derinlemesine

analiz etmekte ve tanitmaktadirlar (Giingor ve
Giingor, 2022; Oztiirk ve Giiven, 2022).

Gurme turizmi, yalnizca yiyecek ve igecek
odakli seyahatleri kapsayan, nis bir ilgi alanina
hitap eden o0zel bir turizm tiridir (Beer,
Ottenbacher ve Harrington, 2012). Dolayisiyla
deneyim ve keyif almayr vurgulayan {inli
yemeklerin turizmi olarak kademeli bir
sekilde gelismektedir (Wei, 2015). Bu
kapsamda yapilan seyahatler, ziyaret¢ilerin
gastronomi deneyimlerini merkeze alarak
farkli destinasyonlara gitmesini icermektedir.
Gurme turistler genellikle, yerel mutfaklarin
egsiz  lezzetlerini  kesfetmeyi amaglayan
etkinliklere katilmaktadirlar. Bu etkinlikler
arasinda saraphane turlar1 ve sarap tadimlari,
tnli seflerin hazirladig fine-dining restoran
ziyaretleri, yoresel yemek festivalleri veya
otantikmutfak deneyimlerigibiytiksek maliyetli
ancak Ozel deneyimler yer almaktadir (Beer
vd., 2012). Yerel iireticilerin direttigi Giriinlerin
gurmeler tarafindan satin alinmasy, titketilmesi
gurme turizminin gelisimi agisindan da biiyiik
onem arz etmektedir (Carral vd., 2025). Diger
amagli turizm faaliyetlerine ekatilanlar igin
de yerel gastronomik Ogelerin tiiketilmesi
bolgenin daha fazla cazibe merkezi haline
getirmektedir (Sangkaew vd., 2023).

Gurmelerin yapmis olduklar1 seyahatler,
yerel mutfaklara olan ilgiyi artirarak bolgesel
ekonomilere katki saglamaktadir. Ozellikle,
yapmis  olduklar: sayesinde
gastronomi turistlerinin ve diger gurme
turistlerinin ilgili bolgeye ¢ekilmesine katki
saglamaktadir (Bilge, Demirbas ve Artukoglu,
2019).  Kitleleri etkileyebilen gurmelerin;
stirdiiriilebilirlige 6nem veren, ¢evreye duyarly,
organik, yerel ve yoresel iiriinleri kullanan
isletmeleri tercih ederek, yasanacag diistiniilen
gida kithg sorunlarmmin  ¢oziilmesinde,
gesitli pestisit ve hormonlar yiiziinden
verimsizlesen  topraklarin  onarilmasinda,
lojistik maliyetleriyle artan gida maliyetleri
gibi sorunlarin giderilmesinde o6nemli bir
rol oynayabilecekleri diisiiniilmektedir (Wei,
2015; Tas ve Olum, 2020). Bu baglamda
hem siirdiiriilebilirlige 6nem veren hem de
yiyecek-icecek temelli seyahat hareketlerine
katilan bireyler neticesinde ilgili literatiirde
“yesil gurme turizmi” (Wei, 2015: 546)

tavsiyeler



kavrami ortaya ¢ikmistir. Wei (2015) yemek
tilketicilerinin gida giivenligi ve sagliga olan
artan talebiyle birlikte, yesil gurme turizminin
yeni bir segenek olacagini ileri siirmektedir
(Wei, 2015: 547).

Ulusal diizeyde turizm literatiirinde KIT
(Kelime Tliskilendirme Testi) kullanilarak
gerceklestirilen ¢alismalarin oldukga yaygin
oldugu soylenebilir. Bu yontem, katilimcilarin
belirli kavramlara iliskin biligsel yapilarinin
ve  kavramsal
¢ikarilmasinda giiglii bir nitel veri toplama
aract olarak kullanilmaktadir. Literatiirde,
farkli 6rneklem gruplarinin cesitli kavramlara
yonelik algi, farkindalik ve anlamlandirma
bicimlerini analiz etmeye yo6nelik ¢ok sayida
aragtirmaya rastlanmaktadir. Ornegin, akill
turizm (Ozisik Yapici, 2022), yavas sehir
(Coskun ve Dogan, 2019), siirdiiriilebilir
turizm (Keskin ve Orgiin, 2015), is etigi
(Akyurt ve Mihgi, 2019), ekoturizm (Kaya
vd., 2022), stirdiiriilebilir gastronomi turizmi
(Cetin ve Bora, 2022), Tiirk mutfag: (Karaman
ve Girgin, 2023), serbest zaman ve rekreasyon
(Altinay Ozdemir, 2018; Kayan Urgiin, 2023),
strdiriilebilir turizm (Yayla, 2020), kis
turizmi (Pashi ve Zere, 2020), turizm egitimi
(Akyurt, 2019), yamag parasiiti (On Esen
ve Kilig, 2020), gastronomi (Keskin, Orgiin
ve Akbulut, 2017) ve organik gida (Onat
ve Keskin, 2019) kavramlar1 bu yoéntemin
uygulandigi baslica oOrnekler arasindadir.
Bu ¢alismalar, farkli turizm tiirlerinin veya
sektorle iligkili ~kavramlarin  6grenciler,
calisanlar ya da tiiketiciler diizeyinde nasil
algilandigini belirleyerek kavramsal farkindalik
olusturulmasina dnemli katkilar sunmaktadir.

gagrisimlarinin ~ ortaya

Bu baglamda KIT yontemi,
kavramlarin taninma diizeyini degil, aym
zamanda katilimcilarin zihinsel kategorilerini,
¢agrisim yogunluklarini ve kavramlar arasi

yalnizca

iliskilerin biligsel haritasin1 ortaya koymasi
bakimindan olduk¢a degerlidir. Ozellikle
turizm ve gastronomi alanlarinda, 6grencilerin
strdirilebilirlik, cevresel farkindalik, kiiltiirel
miras ya da tiiketici davranisi gibi konulara
yonelik zihinsel temsillerinin analiz edilmesi,
gelecegin  sektor  profesyonellerinin  algi
yapilarini anlamak a¢isindan 6nemli bilgiler
saglamaktadir.

Buradan hareketle bu ¢alismanin temel
amaci, literatiirde son yillarda ortaya ¢ikan
ve sirdiriilebilir turizm ile gurme turizmi
kavramlarinin birlesiminden tiireyen “yesil
gurme” kavramina yonelik algi yapisini
incelemektir. “Yesil gurme” kavrami hem
gevreye duyarli hem de gastronomik
deneyime
turizm yaklagimi temsil etmektedir. Ancak
bu kavram literatiirde oldukga yenidir ve
ogrenciler tarafindan nasil algillandigina dair
herhangi bir ¢aligmaya rastlanmamaktadir.

odaklanan  surdurulebilir  bir

Bu nedenle ¢alismanin, gastronomi ve ag¢ilik
egitimi alan bireylerin yesil gurme kavramina
iliskin biligsel farkindalik diizeylerini, kavrami
anlamlandirma  bi¢imlerini ve kavramin
gercek anlamiyla zihinsel temsili arasindaki
farkliliklar1 ortaya koyarak literatiire 6zgiin
bir katki sunmasi hedeflenmistir. Ayrica bu
kapsamda, &grencilerin ¢evre duyarliligy,
sirdirilebilirlik bilinci ve vyesil mutfak
uygulamalarina yonelik tutumlarinin da dolayl
bicimde anlasilabilmesi amaclanmaktadir.

KAVRAMSAL CERCEVE

Gurme  turizmi, turizm literatiiriinde
gastronomi turizmi, mutfak turizmi, sarap
turizmi, yiyecek-igecek turizmi gibi terimlerle
birbirleri yerine kullanilabilmektedir. Gurme
turizmi, genis bir bakis acisiyla yeme-igme
anlaminda 6zgiil bir deneyim olarak yapilan
faaliyetleri olarak ifade edilmektedir (Avci ve
Iskender, 2022). Butanim genel olarakistenileni
verse de ozellikle gurme turizmini tanimlama
acisindan  eksik kalmaktadir. Bu durum
gastronomi turistinin temel motivasyonu ile
gurme turistinin temel motivasyonu arasindaki
farktan kaynaklanmaktadir (Orden-Mejia
ve Moreno-Manzo, 2024). Gurme turizmi
alaninda son donemlerde artan ¢alismalar
olsa da tanimlamalarda ve sinirlandirmalarda
halen eksiklikler icermektedir. Ancak gurme
turizmi, gliniimiize gelene kadar edinilen en
genis anlamiyla, yiyecek-igecekler konusunda
uzmanlagmis, genis bilgi birikimine sahip,
tat algis1 gelismis, Onerileriyle genis kitleleri
etkileyebilen Kkisilerin  yaptig1  seyahatler
olarak  aciklanabilecegi  diistintilmektedir
(Nascimento, 2023; Orden-Mejia ve Moreno-
Manzo, 2024). Gurmelerin, gurme turizmi

kapsaminda yaptiklari seyahatlerden
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paylastiklar1 olumlu izlenimler, ilgili bolgeler
i¢in potansiyel gurme turistleriyle, yiyecek ve
icecek turistleri i¢in ¢ekicilik olusturmaktadir.
Bu durum, bolgenin tanitilmasinda, mutfak
gelistirilmesinde, ~ digaridan
gelen  turistlerin sayesinde
bolge ekonomisinin gelisiminde 6nemli rol
oynamaktadir (Turkoglu, 2014). Bolgeye
ait gesitli geleneksel yiyecek ve iceceklerin
talep edilmesi ayn1 zamanda kiiltiirel mirasin
aktarilmasinda 6nemli bir rol oynamaktadir.
Artan tiiketim bolge halkinin yerli gida
tretimini tegvik ederken, yeni is firsatlar1 da
olusturmaktadir (Coskun, Bisiren ve Genger,
2024).

kiltirintin
harcamalari

Cevre bilinci yiiksek, stirdiiriilebilir iirtinleri
ifade etmek i¢in yesil nitelendirmesi
kullanilmaktadir (Zheng, Tang, ve Xu, 2022).
Bu tiir diriinlerin tiretim siirecinde igletmeler,
cevreye verdigi zarar1 en aza indirilmesinde,
iretimlerden artan atiklarin azaltilmasinda,
su ve enerji sarfiyatinin en aza indirilmesi
konusunda ¢esitli aksiyonlar almaktadir
(Liu vd., 2020). Bu aksiyonlarin, iretimin
gerceklestirildigi cevredeki dogal kaynaklarin
korunmasi ve c¢evrede yasayanlarin yasam
kalitesinin artirilmas1 gibi ¢esitli faydalar
bulunmaktadir (Le vd., 2006). Bu kapsamda
cevreye duyarli uygulamalarin pazarlama,
turizm, gastronomi, mimarlik gibi farkli bilim
dallarinda goriildiigiinii séylemek miimkiindiir
(Jarvis, Weeden, ve Simcock, 2010; Hasnelly
ve Sari, 2012; Wei, 2015; Green ve Erasmus,
2024; Yu vd., 2024; Vincente, 2024; Zhang
ve Xi, 2024; Kizildag ve Yildiz, 2024). “Yesil
pazarlama’, “yesil pazarlama stratejileri’, “yesil
uygulamalar”, “yesil yatirim”, “yesil enerji’,
“yesil inovasyon”, “yesil iklim politikalarr”,
“yesil turizm’, “yesil yonetim teknikleri’,
“yesil teknoloji’, “yesil bina uygulamalarr’,
“yesil marka degeri”, “ yesil misteri odaklilik’,
“yesil rakip” gibi bir¢ok kavram kendisini
gostermektedir (Hasnelly ve Sari, 2012; Wei,
2015; Chen vd., 2024; Green ve Erasmus, 2024;
Yu vd., 2024; Vincente, 2024; Zhang ve Xi,
2024; Kizildag ve Yildiz, 2024). Bu kavramlara
ek olarak Gastronomi alaninda ise bu duruma
ornek olarak “yesil gurme turizmi” (Wei, 2015:
546) kavrami ortaya ¢iktig1 goriilmektedir.

(Wei (2015) yesil gurme turizminin, makul

planlama, yaratici tasarim, diizenli gelistirme
ve uygun tanitim satislar1 yoluyla 06zgiin
turizm kaynaklarini entegre ederek ve yesil
kalkinma ilkelerine uyularak degerinin
gerceklestirebilecegini ifade etmektedir. Yesil
kalkinmadan kasit, insanlarin yasamlarini
stirdiirebilmesi i¢in ihtiya¢ duydugu gevre ve
kiiltiirii korumak amaciyla kaynaklarin uzun
vadeli stirdiiriilebilir kullanimini saglamay:
hedefleyen stirdiiriilebilir kalkinma anlamina
gelmektedir (Lu, 2003, akt. Wei, 2015: 546). Bu
kapsamda, stirdiirtilebilir kalkinmanin rehber
ilke olarak benimsenmesi ve enerji tiiketimi
ile atik tiretiminin en aza indirilmesi gerektigi
ifade edilmektedir (Wei, 2015).

Yesil gurme turizmi kavraminin,
strdiriilebilir ~ gastronomi ile  yakindan
iligkili oldugu soylenebilir. Siirdiirilebilir
gastronomi turizmini, yerel, otantik,
nostaljik, saglikli, yiiksek besin degerine
sahip yiyecek ve iceceklerin ekolojik ve yerel
yontemlerle iretilmesi, hazirlanmasi ve
tilketilmesi olarak ifade etmek miimkiindiir
(Akdag, 2016). Viskovi¢ ve Komac (2021)
sirdiiriilebilir ~ gastronomi  faaliyetlerinde,
ziyaretgilerin  ¢evreye karst sorumlu bir
sekilde davranmalarinin tegvik edildigini ve
gastronominin destinasyonlarin siirdiiriilebilir
turizm gelisiminde kilit bir unsur oldugunu
belirtmektedir (Viskovi¢ ve Komac, 2021: 99).
Cevreyekarsisorumludavranmayitesvik etmesi
yani sira toplumsal ve sosyo-kiiltiirel yapinin
korunmasini ve gelistirilmesini saglamaktadir
(Cekal ve Dogan, 2021). Ozellikle toplum igin
yer edinmis yerel yiyeceklerin cografi isaret
araciligryla korunma altina alinmasi sayesinde
kaybolmasinin 6ntine gegilmekte, bu sayede
strdiiriilebilir ~ gastronomi  faaliyetlerinin
onemini gostermektedir (Denk ve Ogan,
2025). Kisaca yesil gurme turizmi, gastronomik
deneyimler ile siirdiiriilebilir uygulamalarin
bir Dbirlesimini ifade etmektedir. Hem
stirdiiriilebilir gastronomi turizmi hem de yesil
gurme turizmi kavramlarinin ifade ettikleri
unsurlarin birbirine olduk¢a yakin oldugu
soylenebilir. Ancak stirdiiriilebilir gastronomi
turizminin daha genis bir perspektife
odaklandig1, yesil gurme turizminin ise
¢ogunlukla cevre dostu iiriinlere, diger bir
ifadeyle, cevresel siirdiiriilebilirlige odaklandig:
disiiniilmektedir.



YONTEM

Bu caligmada Wei (2015: 546) tarafindan
gerceklestirilen ~ ¢alismada gecen  “green
gourmet tourism” kavraminda yer alan
“green gourmet” kavrami, “yesil gurme”
seklinde Tiirkgelestirilerek, gastronomi ve
aggilik bolimii 6grencilerinin ilgili kavram
hakkindaki distincelerini
amaglanmistir. Caliymada yalnizca “green
kavraminin  temel  alinarak
Tiirkeelestirilmesinin “turizm”

belirlemek

gourmet”
nedeni,
kavraminin katilimcilarin zihinlerini
yonlendirmesinin dniine gegilmekistenmesidir.
Calismanin  amaci dogrultusunda kelime

iliskilendirme testinden faydalanilmistir.

Kelime iliskilendirme Testi (KIT), kelimeler
arasindaki iligkileri degerlendirmek, algilar
ortaya ¢ikarmak, kavram yanilgilarini tespit
etmek ve kavramsal iligskiler kurmak icin
degerli bir aragtir (Karaman ve Karakus, 2022).
KiT’lerde bir dizi uyaric1 kelime (uyaranlar),
akillarina gelen ilk kelimeyle (yanit kelimeleri)
cevap veren katilimcilara kalem ve kursun
kalemle ya da sozlii olarak sunulur (Sharifi,
Sabet ve Tahriri., 2018) ve katilimcilardan
30-45 saniye iginde wuyarici kelimelerin
zihinlerinde ¢agristirdig1 kelimeleri yazmalari
istenir (Coskun ve Dogan, 2019).Yazilan
kelimeler, katilimcilarin duygulari, inanglar,
karakterleri ve disiinceleri de dahil olmak
tizere Ozel diinyalar1 hakkinda farkli gercekleri
gostermektedir (Sharifi vd., 2018).

Caliymanin veri toplama aracinda “Yesil
Gurme” kavrami bir sayfada alt alta 10 kez
yazilmigtir. Bu diizenleme, katilimcilarin
kavrama iliskin distincelerini birbirinden
bagimsiz sekilde ifade edebilmelerini saglamak
ve verebilecekleri zincirleme yanit riskini
ortadan kaldirmak amaciyla tercih edilmistir
(Keskin ve Orgiin, 2015; Ozigik Yapici, 2022).
Boylelikle katilimcilar, her bir satirda “yesil
gurme” kavrammi tekrar gordiiklerinde
zihinsel olarak yeniden odaklanmis ve
kavrama iliskin farkli c¢agrisimlar iretme
firsat1 bulmuslardir. Veri toplama islemi
gerceklestirilmeden once
KiT’in amaci, uygulama siireci ve yonergeler
hakkinda gerekli bilgilendirmeler yapilmistir.
Katilimcilardan 45 saniye igerisinde “yesil
gurme” kavraminin zihinlerinde olusturdugu

katilimcilara

cagrisimlar1 yazmalari istenmistir. Elde edilen
kavramlar daha sonra say1 ve tiir bakimindan
degerlendirilecek, katilimcilarin benzer veya
farkli diisiince yonelimleri ortaya konulacaktir.
Ayrica, katilimcilardan kavramla iligkili bir
ciimle kurmalar1 istenmis, bu sayede kavrama
iliskin genel anlam diizeyleri de belirlenmeye
calisiimstir.

Elde edilen cagrisimlar oncelikle frekans ve
farkl1 kelime sayis1 agisindan betimsel olarak
analiz edilmistir. Ardindan, her bir kelimenin
kag farkli katilimci tarafindan tekrarlandigi
hesaplanarak ¢agrisim yogunlugu (association
strength) degeri elde edilmistir (katihima
sayist / N). Yiiksek frekanshi kelimeler igin,
ayn1  katilmcr  formunda birlikte gegen
kelimeler tespit edilerek es-¢agrisim matrisleri
olusturulmus ve bu matrise dayanarak kavram
ag1 (co-occurrence network) cikarilmgtir. Tki
kelime arasindaki bag giiclinii gostermek i¢in
Jaccard benzerlik katsayisi kullanilmistir.

Kelime Iliskilendirme Testi (KIT) formunun
gegerlik ve giivenirligini saglamak amaciyla
cesitli onlemler alinmigtir. Oncelikle igerik
gecerligini saglamak igin “yesil gurme”
kavrammin kuramsal ¢ergevesi literatiir
taramasiyla belirlenmistir. Bu kapsamda gurme
turizmi, stirdiirtlebilir turizm ve stirdiriilebilir
gastronomi turizmi alanlarinda gergeklestirilen
caligmalar ile “green gourmet tourism”
kavramini ele alan arastirmalar incelenmis,
kavramin bilesenleri stirdiiriilebilirlik, cevresel
sorumluluk, gastronomik deneyim vb. olarak
temel alinarak uyarici kelimenin “yesil gurme”
olarak yapilandirilmasina karar verilmistir.

Goriinilis gegerligi agisindan, asil uygulama
oncesinde kiigitk bir 6grenci grubuna pilot
uygulama yapilarak KiT’in anlasilirh@i test
edilmistir.  Pilot uygulama tasarlanirken
literatiirde yer alan siire ve usiil esas alinmustir.
Bu pilot ¢aligma sonucunda 6grencilerin “yesil
gurme” kavramini okuma ve verilen siire
icinde c¢agrisim iiretme konusunda giiglitk
yasamadiklari, alt alta cagrisim yapmasini
istedigimiz “yesil gurme” kavramini yazarak
farkli konularda kelimeler diisiinmelerinin
ontine gecilmistir.

Aragtirmanin  yapt gecerligi, elde edilen
¢agrisimlarin igerik analizine tabi tutulmasi
ve ortaya ¢ikan temalarin ilgili kuramsal
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cerceveyle karsilagtirilmasi yoluyla
desteklenmistir. Toplam 201 farkli ¢agrisim,
benzer anlam ve igerik bakimindan bir araya
getirilerek tematik kategoriler olusturulmus;
bu siiregte turizm ve gastronomi alaninda KIT
kullanan calismalarin izledigi adimlar temel
alinmustir.

Elde edilen temalarin bir boélimiiniin
sebze-baklagil, doga-bitki, dogallik-saglik,
stirdiiriilebilirlik-gevre vb.
“yesil gurmenin” dayandig1 siirdiiriilebilir
gastronomi ve ¢evresel duyarlilik boyutlariyla
tutarli olmasi, KIT’in kavramsal yapiy1 ortaya
¢ikarma giiciinii desteklemektedir. Ote yandan
kavram yanilgilarinin ve yiizeysel ¢agrisimlarin

literatiirde

yiitksekligi, Ogrencilerin kavrama iligskin
biligsel yapilarini ortaya koyan bulgular olarak
degerlendirilmis ve sonuglar boéliimiinde
tartisilmstir.

KIT  verilerinin  analizinde
saglamak amaciyla ¢agrisimlarin ve kavrama
iliskin ~ kurulan  ctumlelerin  kodlanma
stireci miimkiin oldugunca sistematik ve
seffaf bigimde yuritilmigtir.  Oncelikle
aragtirmacilar tarafindan veri setinin tamami
birkag kez okunarak o6n kodlar ve olas
temalar belirlenmis, daha sonra bu 6n kodlar
tizerinden ayrintih bir kodlama gsemas:
olusturulmustur. Ardindan tiim ¢agrisimlar
ve ciimleler, iki arastirmaci tarafindan
birbirinden bagimsiz olarak bu kodlama
semasina gore siniflandirilmistir. Kodlayicilar
arasindaki uyum, goris birligi ve goriis ayrilig:
sayilar1 dikkate alinarak hesaplanmig; ortaya
¢ikan uyum oraninin kabul edilebilir diizeyde
oldugu ve kodlamalarin tutarli big¢imde
gerceklestirildigi ~ goriilmistir. Uyusmazhik
bulunan durumlarda arastirmacilar bir araya
gelerek ilgili ifadeleri tartismis ve ortak karara
varmigtir.

glivenirligi

Aragtirmanin ¢aligma grubunu, Antalya Bilim
Universitesi Gastronomi ve Mutfak Sanatlar
ile Ascilik bolimlerinde 06grenim goéren
ogrenciler arasindan rastgele secilmis olan
katilimcilar olusturmaktadir. Calisma grubu
olarak gastronomi ve ascilik Ogrencilerinin
tercih edilmesinin temel nedeni, “yesil gurme”
kavramimin bu béliimlerin egitim igerikleri
ve mesleki yonelimleriyle dogrudan iliskili
olmasidir. Bu sayede Ogrencilerin, kavrama

yonelik alg1 ve ¢agrisimlarinin, alan bilgileriyle
desteklenen daha anlamli Dbir cercevede
degerlendirilebilecegi
Calismanin amaci Ornekleme uygun bir
sekilde;

distinilmistiir.

1. Gastronomi ve agciik ogrencilerinin
“yesil gurme” kavramina iliskin kelime
cagrisimlar: nelerdir ve bu ¢agrisimlar
hangi  tematik  kategoriler  altinda
toplanmaktadir?

2. Ogrencilerin  “yesil gurme” kavramina
iliskin kurduklar: cimleler hangi diizeyde
bilimsel / ytizeysel bilgi icermektedir ve
bu ctimlelerde ne tiir kavram yanilgilar
ortaya ¢itkmaktadir?

seklinde olusturulmustur. Calisma kapsaminda
veri toplama asamasmna gecilmeden Once,
Antalya Bilim Universitesi Sosyal ve Begeri
Bilimler Bilimsel Arastirma ve Yayin Etigi
Kurulundan 27.06.2024 tarih ve 2024/41
karar numarasi ile gerekli etik onay alinmuistir.
Onay siirecinin tamamlanmasinin ardindan,
veri toplama araci ¢evrimici bir form olarak
tasarlanmis ve katilimcilara dijital ortamda
uygulamaya
gegmeden Once c¢aligmanin amaci, yontemi
ve siiresi hakkinda bilgilendirme yapilmus,
ardindan kavrama iligkin akillarina gelen
¢agrisimlari yazmalari igin 45 saniye, kavramla
ilgili bir ctimle kurmalar1 i¢in 15 saniye olmak

ulagtirlmistir.  Katilimcilara

tizere toplamda 60 saniyelik bir siire verilmistir.

Veri toplama sitireci 20.07.2024-16.08.2024
tarihleri arasinda yiritilmiig; bu siiregte
ogrencilere ¢aliygma hakkinda genel bilgi
verilmis, gontlliliik esasina dayali olarak
katilim saglanmustir. Katilmayr kabul eden
Ogrencilere ¢evrimigi formun baglant: linki
paylasilmistir. Belirlenen zaman diliminde
73 ogrenciden gecerli veri elde edilmis, bu
veriler analiz edilerek ¢alisma bulgularinin
olusturulmasinda kullanilmistir.

BULGULAR

Yiiriitillen gastronomi ve ascilik 6grencilerinin
yesil gurme kavramina iligkin  kelime
iliskilendirme  testi
ogrenci katilmistir. Katilimcilarin  cinsiyet
dagilimina bakildiginda, %68,49’unu
(n=50) erkek oOgrenciler, %31,51’ini (n=23)

calismasinda, 73



ise kadin  ogrenciler  olusturmaktadir.
Bu durum, arastirmaya katilan grubun
biiyitk ¢ogunlugunu erkek Ogrencilerin
olusturdugunu gostermektedir. Gastronomi
ve ascilik programlarinin dogasi geregi,
uygulamali mutfak derslerinin fiziksel olarak
yogun emek gerektirmesi ve sektorde erkek
calisan oraninin gorece daha yiiksek olmast,
bu dagilmin olugsmasinda etkili oldugu
diistiniilebilir. Benzer bir sekilde Akyurt (2019)
Turizm lisans programinda okuyan 6grenciler
tizerine yaptig1 ¢alismasinda biiyiik ¢ogunluk
erkek oldugu goriilmektedir. Ote yandan
sektorel temsilcilerine yonelik yiriitiilen
Keskin ve Orgiin (2015) siirdiiriilebilir turizm
olgusunun kavramsal analizi ¢aligmasinda
erkek caliganlarin bir miktar yiiksek oldugu

goriilmektedir.

Katilimcilarin yas araliklar1 incelendiginde,
ogrencilerin
araliginda (%57,53; n=42) yer aldig1, 20 yas ve
alt1 grubun %28,77’sini (n=21), 25 yas ve lizeri
grubun ise %13,70’ini (n=10) olusturdugu
belirlenmistir. Bu bulgu, 6rneklemin biiyiik
kisminin lisans diizeyinde 06grenim goéren
geng yetiskin bireylerden olustugunu ortaya
koymaktadir. Yas dagiliminin bu sekilde
yogunlagmasi, 6grencilerin heniiz akademik ve
mesleki gelisim siireglerinin erken evresinde
olduklarini, dolayisiyla “yesil gurme” gibi yeni

gogunlugunun  21-24  yas

Tablo 1. Demografik Ozellikler

ve kavramsal diizeyde farkindalik gerektiren
bir konuya iliskin algilarinin sekillenme
agsamasinda oldugunu diisiindiirmektedir.

Katilimcilarin 6grenim gordikleri
boliimlere gore dagilimi incelendiginde ise,
%79,45’inin (n=58) Gastronomi ve Mutfak
Sanatlar1 Bolumi, %20,55’inin  (n=15) ise
Ascilik Programi o6grencilerinden olustugu
goriilmektedir. ~ Bu  oran,  gastronomi
Ogrencilerinin  arastirmada  belirgin  bir
¢ogunlugu temsil ettigini gostermektedir.
Gastronomi ve Mutfak Sanatlar1 6grencilerinin
stirdiiriilebilirlik, yesil mutfak, yerel triin
kullanim1 ve ¢evre dostu iiretim konularinda
daha kapsaml teorik derslere sahip olmalari,
onlarin “yesil gurme” kavramina iliskin daha
genis bir perspektife sahip olma olasiliklarini
artirmaktadir.

Genel olarak degerlendirildiginde, arastirma
orneklemidemografik agidan dengeli bir yapiya
sahiptir. Katilimcilarin biiyiik gogunlugu geng
yas grubunda yer almakta ve gastronomi
alaninda lisans egitimi veya ascilik alaninda
on lisans egitimi gormektedir. Bu durum,
caligmanin hedefledigi “yesil gurme” kavramina
yonelik  biligsel ~ farkindahik  diizeyinin,
gelecegin gastronomi profesyonelleri arasinda
nasil sekillendigini anlamak a¢isindan 6nemli
bir veri oldugu goriilmektedir. Demografik
ozelliklere ait degerler Tablo 1de verilmistir.

Degiskenler n %
Cinsiyet

Erkek 50 68,49
Kadin 23 31,51
Yas

20 ve alt1 21 28,77
21-24 42 57,53
25 ve Uzeri 10 13,70
Bolim

Gastronomi ve Mutfak Sanatlari 58 79,45
Ascilik 15 20,55
N=73

Kelime iliskilendirme testi  verileri Buiistkategoriiginde en baskin temanin Sebze-

incelendiginde katilimcilarin toplam 201
cagrisim ireterek “yesil gurme” kavramini
biiyiik o6lgiide bitkisel gidalar, doga ve saglik
ekseninde anlamlandirdiklar1 goriilmektedir.

Baklagil (n=88) olmasi, 6grencilerin kavrami
oncelikle “sebze, maydanoz, brokoli, 1spanak”
gibi yesil renkli ve bitkisel icerikli iiriinlerle
Ozdeslestirdiklerini ortaya koymaktadir. Doga-
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Bitki (n=51) temas: altinda yer alan “yesillik,
doga, agag, ot, toprak, bahge” gibi ¢cagrisimlar
ise “yesil gurme”yi dogayla i ice, bitki ortiisii
ve dogal cevreyle iliskili bir yasam tarz1 olarak
algiladiklarini  gostermektedir.  Dogallik-
Saglik (n=24) kategorisinde sik¢a tekrarlanan
“saglikli, dogal, saglikli yemek, fit, detoks,
vitamin” gibi ifadeler, 6grencilerin kavrami
saglikli beslenme ve beden iyilik haliyle
iliskilendirdiklerine isaret etmektedir. Bununla
birlikte Stirdtriilebilirlik-Cevre (n=24) temasi
altinda yer alan “siirdiriilebilirlik, atiksiz
mutfak, doga dostu iiriinler, ekoloji, organik
mutfak, cografi isaret, yerli iiretim, yoresel
tiriinler” gibi nispeten daha az sayida ¢agrisim,
kavramin ¢evresel sorumluluk ve stirdiiriilebilir
kalkinma boyutunun 6grenciler tarafindan

ikincil planda birakildigini gostermektedir.
Meyve (n=14) temasi da “elma, avokado, zeytin,
limon” gibi 6rneklerle yine bitkisel ve “yesil”
imaji giiglendirmekte; ancak bu cagrisimlar
da daha ¢ok iiriin diizeyinde kalmakta, tiretim
siireci, kaynak kullanimi veya ekolojik etki
gibi derin siirdiiriilebilirlik unsurlarina sinirl
bicimde deginmektedir. Genel olarak bu
bulgular, 6grencilerin “yesil gurme®yi yogun
bigimde bitkisel temelli, dogal ve saghkli
beslenme pratigi lizerinden tanimladiklarin;
kavramin temelini olusturan siirdiiriilebilirlik
ve cevresel sorumluluk ilkelerini ise daha
sinirli bir diizeyde zihinlerine yerlestirdiklerini
ortaya koymaktadir. Gurme odakli kelimeler
Tablo 2'de verilmistir.

Tablo 2. Kelime iliskilendirme Testi "Yesil" Odakli Temalar

Sebze-Baklagil (n=88) Doga-Bitki (n=51)

Dogallik-Saglik (n=24)

Siirdiiriilebilirlik-Cevre (n=24)

Sebze 24 Yesillik 10 Saglikhi 6  Sirdiiriilebilirlik 10
Maydanoz 13 Doga 8 Dogal 4 Sardiartlebilir Gidalar 1
Brokoli 9  Agag 7 Dogal Yemek 2 Organik Uriinler 1
Ispanak 5 Ot 6  Saglik 2 Atiksiz Mutfak 1
Kekik 5  Bitki 5  Saglikli Yemek 2 Yenilenebilir 1
Roka 3 Kusburnu 1 Fit 2 Doga Dostu Uriinler 1
Biber 3 Deniz Yosunu 1 Saghkh Yasam 1 Cevreci 1
Dereotu 3 Taze Otlar 1 Dogal fcerik 1 Cevre 1
Sogan 2 Yesil 1 Saglikli Uriinler 1 Organik 1
Salatalik 4  Botanik 1 Spor 1 Doga Seven 1
Taze Kekik 1 Ot Yetistiriciligi 1 Detoks 1 Ekoloji 1
Taze Sogan 1 Agag Sevici 1 Vitamin 1 Organik Mutfak 1
Semiz Otu 1 Fotosentez 1 Cografi Isaret 1
Bezelye 1 Yesil Alan 1 Yerli Uretim 1
Nane 1 Yonca 1 Yoresel Uriinler 1
Marul 1 Taze Baharat 1 Meyve (n=14)

Kignis 1 Bahge 1 Elma 4
Tere 1 Toprak 1 Meyve 2
Rozmari 1 Canlilik 1 Avokado 2
Kuskonmaz 1 Yabani 1 Zeytin 2
Taze Fasulye 1 Incir 1
Bakla 1 Yesil Elma 1
Bezelye Piiresi 1 Meyveler 1
Baklagiller 1 Limon 1
Yesil Yaprakli Sebze 1

Yesil Sebze 1

Ogrencilerin “yesil gurme” kavraminin gurme
bilesenini agirlikli olarak uzmanlik, tadim
deneyimi ve seckin gastronomi mekénlar1
tzerinden  tamimladiklar1  goriilmektedir.

Bu iist kategori iginde en yiiksek frekansa
sahip olan Profesyonellik-Uzmanlik (n=49)
temasi, “sef, as¢1, gastronom, yemek uzmani,
profesyonel, tecriibeli, isi bilen, damak tadi,



beceri, lezzet bilimi” gibi ifadelerle temsil
edilmekte; bu durum Ogrencilerin yesil
gurmeyi yalnizca siradan bir tiiketici degil,
bilgi ve deneyim birikimine sahip gastronomi
otoritesi olarak gordiiklerini gostermektedir.
Tadim-Gurmelik  (n=30) altinda
yer alan “tadim, tadimci, vegan gurme, ot
gurmesi, farm to table gurme, yemek tadan,
basarili gurme” gibi ¢agrisimlar ise kavramin

temasi

ozellikle lezzet degerlendirme, tiriin deneme ve
yorumlama boyutuna vurgu yapildigini ortaya
koymakta; Ogrencilerin gurmeyi yeni tatlar
kesfeden ve bu tatlar tizerinde yargida bulunan
kisi olarak konumlandirdigini gostermektedir.
Gastronomi-Mutfak (n=23) temasikapsaminda
goriilen “gastronomi, mutfak, soguk mutfak,
tabak, sunum, tretim, kiiltiir, Michelin Guide,
Yesil Michelin Yildiz1” gibi ifadeler, gurmenin
faaliyet alaninin profesyonel mutfaklar, tabak
sunumlar1 ve yiiksek standartli restoran
kiiltiiri ile iliskilendirildigine isaret etmektedir.

Benzer sekilde Yer-Restoran (n=12) temasi
“restoran, Urla OD restoran, Od Urla, Ege,
Akdeniz, miisteri” gibi ¢agrisimlarla gurmeyi
belirli destinasyonlar ve nitelikli yeme-igme
isletmeleriyle = bagdastirmakta;  Etkinlik-
Program (n=8) temast ise “etkinlik, ot festivali,
yemek programlari, seyahat, gezi, Chef’s Table”
gibi ifadelerle gurmenin gastronomi temali
gezi, festival ve medya igerikleriyle i¢ ice bir
profil olarak algilandigini gostermektedir.
Genel olarak bu bulgular, 6grencilerin “yesil
gurme’yi yalmizca “yesil/bitkisel beslenen
kisi” olarak degil, ayni zamanda yiiksek
damak tadina sahip, profesyonel bilgi diizeyi
yitksek, nitelikli restoran ve etkinlikleri
takip eden segici bir gurme figiirii olarak
konumlandirdiklarini; dolayisiyla kavramin
“gurme” bilesenini olduke¢a giiclii ve detayl
bir bigimde zihinlerinde yapilandirdiklarini
ortaya koymaktadir. Gurme odakli temalar
Tablo 3de verilmistir.

Tablo 3. Kelime iliskilendirme Testi “Gurme” Odakl1 Temalar

Profesyonellik-Uzmanlik (n=49)

Tadim-Gurmelik (n=30)

Sef 12 Giftci 1 Tadim 7 Iyi Gurme 1
Vedat Milor 7 Ciftgilik 1 Tadima 4 Ot Gurmesi 1
Bilgili 3 Tecriibe Hayat 1 Tarim Gurmesi 2 Onayli Gurme 1
Asc 2 Denetimci 1 Bitkisel Gurmelik 2 Farm to Table Gurme 1
Doga Seven 2 Doga Dostu Gurme 1 Vegan Gurme 1 Yemek Tadan 1
Bitki Bazl1 As¢ilik 1 Profesyonel 1 Vegan Tadimci 1 Siirdiiriilebilir Gurme 1
Isinde Iyi 1 Yemek Uzmani 1 Vejetaryen Gurme 1 Sos Gurmesi 1
Egitimli Kisi 1 Ayhan Sicimoglu 1 Yemek Deneyimleyen 1 Gurme 1
Dogal ef 1 Beceri 1 Gurmelik 1 Basarili Gurme 1
Bilge 1 Denetleme 1 Gastronom 1
Isi Bilen 1 Damak Tad: 1 Yer-Restoran (n=12) Etkinlik-Program (n=8)
Tecriibeli 1 Yetenek 1 Restoran 3 Etkinlik 1
i:ag;ilalgrtn\slg 1 Etkinliklere Katilir 1 Uzakdogu 1 Ot Festivali 1
Biling 1 Lezzet Bilimi 1 Urla Od Restoran 1 Televizyon 1
Gastronomi-Mutfak (n=23) Od Urla 1 Program 1
Gastronomi 3 Blench 1 Ura 1 Yemek Programlar: 1
Mutfak 3 Bigak 1 Ege 1 Seyahat 1
Soguk Mutfak 2 Ocak 1 Gemlik 1 Gezi 1
Tabak 2 Sunum 1 Akdeniz 1 Chefs Table 1
Vejetaryen Mutfagi 1 Sicak 1 Diinya 1
Michelin Guide 1 Kultir 1 Misteri 1
Farm to Table 1 Uretim 1
Yesil Michelin 1
Yildiza Derece 1

Michelin 1
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Bitki (n=51) temas: altinda yer alan “yesillik,
doga, agag, ot, toprak, bahge” gibi ¢cagrisimlar
ise “yesil gurme”yi dogayla i ice, bitki ortiisii
ve dogal cevreyle iliskili bir yasam tarz1 olarak
algiladiklarini  gostermektedir.  Dogallik-
Saglik (n=24) kategorisinde sik¢a tekrarlanan
“saglikli, dogal, saglikli yemek, fit, detoks,
vitamin” gibi ifadeler, 6grencilerin kavrami
saglikli beslenme ve beden iyilik haliyle
iliskilendirdiklerine isaret etmektedir. Bununla
birlikte Stirdtriilebilirlik-Cevre (n=24) temasi
altinda yer alan “siirdiriilebilirlik, atiksiz
mutfak, doga dostu iiriinler, ekoloji, organik
mutfak, cografi isaret, yerli iiretim, yoresel
tiriinler” gibi nispeten daha az sayida ¢agrisim,
kavramin ¢evresel sorumluluk ve stirdiiriilebilir
kalkinma boyutunun 6grenciler tarafindan

ikincil planda birakildigini gostermektedir.
Meyve (n=14) temasi da “elma, avokado, zeytin,
limon” gibi 6rneklerle yine bitkisel ve “yesil”
imaji giiglendirmekte; ancak bu cagrisimlar
da daha ¢ok iiriin diizeyinde kalmakta, tiretim
siireci, kaynak kullanimi veya ekolojik etki
gibi derin siirdiiriilebilirlik unsurlarina sinirl
bicimde deginmektedir. Genel olarak bu
bulgular, 6grencilerin “yesil gurme®yi yogun
bigimde bitkisel temelli, dogal ve saghkli
beslenme pratigi lizerinden tanimladiklarin;
kavramin temelini olusturan siirdiiriilebilirlik
ve cevresel sorumluluk ilkelerini ise daha
sinirli bir diizeyde zihinlerine yerlestirdiklerini
ortaya koymaktadir. Gurme odakli kelimeler
Tablo 2'de verilmistir.

Tablo 2. Kelime iliskilendirme Testi "Yesil" Odakli Temalar

Sebze-Baklagil (n=88) Doga-Bitki (n=51)

Dogallik-Saglik (n=24)

Siirdiiriilebilirlik-Cevre (n=24)

Sebze 24 Yesillik 10 Saglikhi 6  Sirdiiriilebilirlik 10
Maydanoz 13 Doga 8 Dogal 4 Sardiartlebilir Gidalar 1
Brokoli 9  Agag 7 Dogal Yemek 2 Organik Uriinler 1
Ispanak 5 Ot 6  Saglik 2 Atiksiz Mutfak 1
Kekik 5  Bitki 5  Saglikli Yemek 2 Yenilenebilir 1
Roka 3 Kusburnu 1 Fit 2 Doga Dostu Uriinler 1
Biber 3 Deniz Yosunu 1 Saghkh Yasam 1 Cevreci 1
Dereotu 3 Taze Otlar 1 Dogal fcerik 1 Cevre 1
Sogan 2 Yesil 1 Saglikli Uriinler 1 Organik 1
Salatalik 4  Botanik 1 Spor 1 Doga Seven 1
Taze Kekik 1 Ot Yetistiriciligi 1 Detoks 1 Ekoloji 1
Taze Sogan 1 Agag Sevici 1 Vitamin 1 Organik Mutfak 1
Semiz Otu 1 Fotosentez 1 Cografi Isaret 1
Bezelye 1 Yesil Alan 1 Yerli Uretim 1
Nane 1 Yonca 1 Yoresel Uriinler 1
Marul 1 Taze Baharat 1 Meyve (n=14)

Kignis 1 Bahge 1 Elma 4
Tere 1 Toprak 1 Meyve 2
Rozmari 1 Canlilik 1 Avokado 2
Kuskonmaz 1 Yabani 1 Zeytin 2
Taze Fasulye 1 Incir 1
Bakla 1 Yesil Elma 1
Bezelye Piiresi 1 Meyveler 1
Baklagiller 1 Limon 1
Yesil Yaprakli Sebze 1

Yesil Sebze 1

Ogrencilerin “yesil gurme” kavraminin gurme
bilesenini agirlikli olarak uzmanlik, tadim
deneyimi ve seckin gastronomi mekénlar1
tzerinden  tamimladiklar1  goriilmektedir.

Bu iist kategori iginde en yiiksek frekansa
sahip olan Profesyonellik-Uzmanlik (n=49)
temasi, “sef, as¢1, gastronom, yemek uzmani,
profesyonel, tecriibeli, isi bilen, damak tadi,



beceri, lezzet bilimi” gibi ifadelerle temsil
edilmekte; bu durum Ogrencilerin yesil
gurmeyi yalnizca siradan bir tiiketici degil,
bilgi ve deneyim birikimine sahip gastronomi
otoritesi olarak gordiiklerini gostermektedir.
Tadim-Gurmelik  (n=30) altinda
yer alan “tadim, tadimci, vegan gurme, ot
gurmesi, farm to table gurme, yemek tadan,
basarili gurme” gibi ¢agrisimlar ise kavramin

temasi

ozellikle lezzet degerlendirme, tiriin deneme ve
yorumlama boyutuna vurgu yapildigini ortaya
koymakta; Ogrencilerin gurmeyi yeni tatlar
kesfeden ve bu tatlar tizerinde yargida bulunan
kisi olarak konumlandirdigini gostermektedir.
Gastronomi-Mutfak (n=23) temasikapsaminda
goriilen “gastronomi, mutfak, soguk mutfak,
tabak, sunum, tretim, kiiltiir, Michelin Guide,
Yesil Michelin Yildiz1” gibi ifadeler, gurmenin
faaliyet alaninin profesyonel mutfaklar, tabak
sunumlar1 ve yiiksek standartli restoran
kiiltiiri ile iliskilendirildigine isaret etmektedir.

Benzer sekilde Yer-Restoran (n=12) temasi
“restoran, Urla OD restoran, Od Urla, Ege,
Akdeniz, miisteri” gibi ¢agrisimlarla gurmeyi
belirli destinasyonlar ve nitelikli yeme-igme
isletmeleriyle = bagdastirmakta;  Etkinlik-
Program (n=8) temast ise “etkinlik, ot festivali,
yemek programlari, seyahat, gezi, Chef’s Table”
gibi ifadelerle gurmenin gastronomi temali
gezi, festival ve medya igerikleriyle i¢ ice bir
profil olarak algilandigini gostermektedir.
Genel olarak bu bulgular, 6grencilerin “yesil
gurme’yi yalmizca “yesil/bitkisel beslenen
kisi” olarak degil, ayni zamanda yiiksek
damak tadina sahip, profesyonel bilgi diizeyi
yitksek, nitelikli restoran ve etkinlikleri
takip eden segici bir gurme figiirii olarak
konumlandirdiklarini; dolayisiyla kavramin
“gurme” bilesenini olduke¢a giiclii ve detayl
bir bigimde zihinlerinde yapilandirdiklarini
ortaya koymaktadir. Gurme odakli temalar
Tablo 3de verilmistir.

Tablo 3. Kelime iliskilendirme Testi “Gurme” Odakl1 Temalar

Profesyonellik-Uzmanlik (n=49)

Tadim-Gurmelik (n=30)

Sef 12 Giftci 1 Tadim 7 Iyi Gurme 1
Vedat Milor 7 Ciftgilik 1 Tadima 4 Ot Gurmesi 1
Bilgili 3 Tecriibe Hayat 1 Tarim Gurmesi 2 Onayli Gurme 1
Asc 2 Denetimci 1 Bitkisel Gurmelik 2 Farm to Table Gurme 1
Doga Seven 2 Doga Dostu Gurme 1 Vegan Gurme 1 Yemek Tadan 1
Bitki Bazl1 As¢ilik 1 Profesyonel 1 Vegan Tadimci 1 Siirdiiriilebilir Gurme 1
Isinde Iyi 1 Yemek Uzmani 1 Vejetaryen Gurme 1 Sos Gurmesi 1
Egitimli Kisi 1 Ayhan Sicimoglu 1 Yemek Deneyimleyen 1 Gurme 1
Dogal ef 1 Beceri 1 Gurmelik 1 Basarili Gurme 1
Bilge 1 Denetleme 1 Gastronom 1
Isi Bilen 1 Damak Tad: 1 Yer-Restoran (n=12) Etkinlik-Program (n=8)
Tecriibeli 1 Yetenek 1 Restoran 3 Etkinlik 1
i:ag;ilalgrtn\slg 1 Etkinliklere Katilir 1 Uzakdogu 1 Ot Festivali 1
Biling 1 Lezzet Bilimi 1 Urla Od Restoran 1 Televizyon 1
Gastronomi-Mutfak (n=23) Od Urla 1 Program 1
Gastronomi 3 Blench 1 Ura 1 Yemek Programlar: 1
Mutfak 3 Bigak 1 Ege 1 Seyahat 1
Soguk Mutfak 2 Ocak 1 Gemlik 1 Gezi 1
Tabak 2 Sunum 1 Akdeniz 1 Chefs Table 1
Vejetaryen Mutfagi 1 Sicak 1 Diinya 1
Michelin Guide 1 Kultir 1 Misteri 1
Farm to Table 1 Uretim 1
Yesil Michelin 1
Yildiza Derece 1

Michelin 1
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Toplam 131 ¢agrisimin hem bitkisel/saglikli
beslenme hem de gastronomik deneyim
boyutlarini ayn1 anda igerdigi gériilmektedir.
Bu kategori i¢inde en yiiksek frekansa sahip
Yiyecek-ic;ecek (n=58) temasi, “yemek, salata,
vegan yemek, yesil gidalar, yesil driinler, et,
sarap, zeytinyagllar, sos, yag” gibi ifadelerle
temsil edilmekte; bu durum 6grencilerin
“yesil gurme” kavramini, hem “yesil” (bitkisel/
saglikll) hem de “gurme” (6zenli, seckin ve
lezzet odakli) titketim pratiklerinin birlestigi
bir yeme-igme deneyimi olarak gordiiklerini
gostermektedir. Beslenme Tiirli (n=37) temasi
altinda yer alan “vejetaryen, vegan, vejetaryen
yemeyi seven, dogal beslenme, hayvansal
triinlerden uzaklasma” gibi ¢agrisimlar,
ogrencilerin kavrami o6nemli olgiide belirli
diyet kimlikleri (vegan/vejetaryen) iizerinden
anlamlandirdiklarini ortaya koymakta; “yesil”
vurgusunun ¢ogu zaman siirdiiriilebilirlikten
ziyade hayvansal triinlerden uzak beslenme
tarzina indirgenerek kavramsallastirildigini
diisiindiirmektedir. Duyusal Deneyim
(n=19) temas1 kapsaminda 6ne ¢ikan “lezzet,
tat, tazelik, tatli, eksi, koku, tuz, fresh” gibi
ifadeler, yesil gurme deneyiminin 6grencilerin
zihninde giiclii bi¢imde duyusal haz ve lezzet

kalitesi ile iliskilendirildigini; bu yoniyle
gurme boyutunun, yesil icerikle birleserek
“hem lezzetli hem saglikli/dogal” bir profil
olusturdugunu Beklenti-
Deneyim (n=17) temas: ise “kalite, zevk,
verimlilik, temiz, 6zen, trend, pahali, deneyim,
emek” gibi ¢agrisimlarla, ogrencilerin yesil
gurmeyi yiiksek kalite beklentisi, 06zenli
tretim, emek ve prestijle iliskilendirdiklerine
isaret etmektedir. Genel olarak bu bulgular,
ogrencilerin “yesil gurme’yi; saglikli/bitkisel
beslenme, duyusal lezzet ve yiiksek kalite
beklentisinin kesistigi, nitelikli bir gastronomik
deneyim alanm1 olarak gordiiklerini ortaya
koymaktadir. Ancak kullanilmis olan “yesil
gidalar, yesil besin zinciri, dogal beslenme”
gibi kavramlar daha ¢ok bireysel tiiketim ve
diyet tercihi diizeyinde kalmakta; kavramin
daha genis cergevesini olusturan siirdiiriilebilir
tretim-tiiketim dengesi, ¢evresel etki ve yesil
kalkinma ilkeleri bu kesisim alaninda bile
sinurh diizeyde goriiniir olmaktadir. Hem yesil
hem de gurme odakli temalara ait degerler
Tablo 4de verilmistir.

gostermektedir.

Tablo 4. Kelime iliskilendirme Testi “Hem Yesil, Hem Gurme” Odakli Temalar

Yiyecek-Icecek (n=58)

Beklenti-Deneyim (n=17)

Yemek 18  Dolma 1 Kalite 2 Ozen 1
Salata 9  Corba 1 Yasam 1 Trend 1
Vegan Yemek 2 Yesil Besin Zinciri 1 Onemli 1 Pahali 1
Yesil Gidalar 2 Kahvalti 1 Giizel 1 Segicilik 1
Yesil Uriinler 2 Su 1 Verimlilik 1 Deneyim 1
Et 2 Tavuk 1 Zevk 1 Emek 1
Sarap 2 Kokteyl 1 Temiz 1 Hayat 1
Akdeniz Yemekleri 1 Zeytinyaglilar 1 Yenilik 1 Goris 1
Makarna 1 Sirke 1 Duyusal Deneyim (n=19)
Sos 3 Yag 5  Lezzet 7 Koku 1
Pesto Sos 1 Yesil Yag 1 Tat 3 Tuz 1
Beslenme Tiirii (n=37) Tazelik 2 Wasabi 1
Vejetaryen 19 Vegi 1 Tath 1 Taze 1
Vegan 13 Dogal Beslenme 1 Eksi 1 Fresh 1

Vejetaryen Yemeyi 2 Hayvansal Uriinlerden 1
Seven Uzaklagma

Kalan son kategori i¢in toplam 22 ¢agrisimin
“yesil gurme” kavramiyla dogrudan iligkisi
zayif, dolayli ya da oldukga soyut bir bigimde
kuruldugu goriilmektedir. Bu kategori altinda

yer alan “insan, ay, kale, kategori, lojistik,
olgiim, hayvan, kapitalizm” gibi ifadeler,
ogrencilerin bir kisminin kavramla anlaml
bir bag kurmakta zorlandigini ve ¢agrisimlarin



zaman zaman  kavramdan koparak
rastlantisal ya da yiizeysel diizeyde kaldigini
gostermektedir. Benzer sekilde “yesil rengi,
renk, mavi, boya, yesil boya” gibi renk odakl
cagrisimlar, o6grencilerin “yesil” soézctgiinii
yalnizca renk diizeyinde algilayarak kavrami
semantik  olarak  parcaladiklarin;;  “yesil
gurme’yi bitiinciil bir siirdiirilebilirlik ve
gastronomi kavrami yerine, yalnizca “yesil olan
seyler” iizerinden tanimlamaya yo6neldiklerini
diisiindiirmektedir. “Odiil, puanlama, ihracat,
mutfak bahgesi, sisman insan, afiyet” gibi
kavramlar ise kismen gastronomi, tiiketim veya
sektorle iliskilendirilebilse de “yesil gurme’nin
kuramsal igerigiyle (siirdiiriilebilirlik, ¢evresel

sorumluluk, yesil kalkinma, siirdiiriilebilir

gastronomi  turizmi  gibi)

ortigmemektedir. Bu bulgular,
grubun bir béliimiiniin kavrama yonelik biligsel
yapilarini heniiz netlestiremedigini; kavrami
bazen yalnizca sozciik diizeyinde (renk, sekil,
soyut ¢agrisim) ele aldigini ve bu nedenle

dogrudan
katilima

kavram yanilgis1 / kavramsal daginiklik niteligi
tasiyan c¢agrisimlarin da ortaya ¢iktigini
gostermektedir.  Bu
sonuglariylabirlikte degerlendirildiginde, “yesil

durum, ¢alismanin
gurme” kavraminin 6grenciler i¢in yeni, soyut
ve heniiz tam anlamiyla igsellestirilmemis bir
yap1 oldugunu bir kez daha desteklemektedir.
Diger odakli temalara ait kelimeler Tablo 5de
verilmistir.

Tablo 5. Kelime iliskilendirme Testi “Diger” Odakli Temalar

Insan 2 Sisman Insan 1
Ay 2 Afiyet 1
Kale 1 Boya 1
Kategori 1 Ihracat 1
Insan 1 Mutfak Bahgesi 1
Yesil Rengi 1 Yesil Boya 1
Lojistik 1 Kapitalizm 1
Puanlama 1 Olgiim 1
Renk 1 Hayvan 1
Odiil 1 Mavi 1

Kelime iliskilendirme testi sonucunda elde
edilen bulgular incelendiginde, katilimcilarin
“yesil gurme” kavramina yonelik toplam 476
cagrisimda bulundugu ve bu c¢agrisimlarin
icerik benzerliklerine gore cesitli temalar
altinda toplandig1 goriilmiistiir. Katilimcilarin
verdikleri yanitlarin en fazla yogunlastigi
sirasiyla  sebze-baklagil (n=88),
yiyecek-icecek (n=58), doga-bitki (n=51) ve
profesyonellik-uzmanlik (n=49) olmustur. Bu
bulgu, 6grencilerin “yesil gurme” kavramini
oncelikli olarak bitkisel gidalar, dogal
beslenme, doga ile biitiinlesmis yasam bigimi
ve gastronomik uzmanhk kavramlariyla
iliskilendirdiklerini ~ ortaya  koymaktadir.
Sebze-baklagil temasi altinda sik¢a tekrarlanan
“sebze”, “maydanoz”, “brokoli” ve “ispanak” gibi
kelimeler, 6grencilerin yesil gurmeyi bitkisel

temalar

temelli, saglikli ve ¢evre dostu bir beslenme
bigimi olarak algiladiklarini gostermektedir.
Yiyecek-icecek temas: altinda ©ne ¢ikan
“sos”, “zeytinyagllar” ve
“sarap” gibi ifadeler ise kavramin gastronomik

“yemek’, “salata’,

boyutunun o&grenciler tarafindan 6n planda
tutuldugunu  gostermektedir.  Doga-bitki
temasinda yer alan “doga’, “bitki”, “toprak’,
“bahge” ve “yesillik” gibi kelimeler, 6grencilerin
gevre bilincine sahip bir gurme profiline dair
farkindalik gelistirdiklerini ortaya koyarken;
profesyonellik-uzmanlhk
alan “sef”, “Vedat Milor”, “bilgili”, “as¢r” ve
“profesyonel” kelimeleri, gurmenin yalnizca

temasinda  yer

tilketici kimligiyle degil, bilgi ve deneyim
sahibi bir gastronomi uzmani olarak da
algilandigini gostermektedir. Ayrica, beslenme
tirleri (n=37), tadim-gurmelik (n=30),
dogallik-saghik  (n=24), siirdiiriilebilirlik-
gevre (n=24) ve gastronomi-mutfak (n=23)
gibi diger temalar da katilimcilarin kavrami
daha ¢ok saglk, dogallik, lezzet ve g¢evre
duyarliligryla  iligkilendirdiklerini  ortaya
koymaktadir. Bununla birlikte, kavramin
daha derin boyutu olan siirdiriilebilirlik
ve ¢evresel sorumluluk unsurlarmnin sinirl
diizeyde vurgulandigi anlasilmaktadir. Genel
olarak degerlendirildiginde, 6grencilerin “yesil
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gurme” kavramini agirlikli olarak bitkisel
beslenme, dogallik, saglik ve gastronomik
deneyim baglaminda yorumladiklari, ancak
kavramin ekolojik ve siirdiiriilebilir kalkinma
boyutlarin1  yeterince igsellestiremedikleri
goriilmektedir.

Sekil 1'de yer alan kelime bulutu, katilimcilarin
“yesil gurme” kavramina yonelik zihinlerinde
olusancagrisimlarigorselolarak6zetlemektedir.
Kelimelerin bityiikliigi, katilimcilar tarafindan
belirtilme sikligini temsil etmektedir. Buna
gore, en ¢ok tekrarlanan kelimeler arasinda
“yemek’, “yesil”, “vejetaryen’, “vegan”, “doga’,
“sebze’, “saglikll” ve “gurme” kavramlarinin 6ne
¢iktigr goriilmektedir. Bu durum, 6grencilerin
“yesil gurme” kavramini oOncelikli olarak
bitkisel temelli beslenme, dogallik, saglik ve
cevre bilinci gibi unsurlarla iliskilendirdiklerini
gostermektedir. Katilimcilar i¢in “yemek” ve
“yesil” kelimeleri, kavramin hem gastronomik
hem de ekolojik yoniinii temsil etmektedir.
“Vegan” ve “vejetaryen” ifadelerinin sik¢a

tekrarlanmasi, ogrencilerin kavrami
stirdiiriilebilirlik perspektifinden ziyade belirli
bir beslenme bi¢imiyle o6zdeslestirdiklerini
ortaya koymaktadir. Bununla birlikte, “doga”,
“aga¢”, “bitki”, “yesillik” ve “stirdiiriilebilirlik”
gibi kelimelerin yer almasi, kavrama yonelik
cevresel  farkindaligin  tamamen  eksik
olmadigini, ancak kavramsal derinligin sinirl
kaldiginigostermektedir. Ayrica, “sef”, “mutfak’,
“lezzet”, “tat”, “brokoli”, “maydanoz” ve “salata”
gibi kelimeler, kavramin gastronomi egitimi
baglaminda algilandigini ve 6grencilerin “yesil
gurme’yi hem mutfak pratigi hem de duyusal
deneyimlerle iliskilendirdigini gostermektedir.
Genel olarak kelime bulutu, 6grencilerin
kavrami daha ¢ok bireysel tiiketim, saglikli
beslenme ve dogayla biitiinlesme {izerinden
yorumladigini;  buna  karsin
stirdiiriilebilir gastronomi, etik tiketim ve
gevresel sorumluluk boyutlarini yeterince

kavramin

igsellestiremediklerini ortaya koymaktadir.
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Sekil 1. Kelime Bulutu

Katilimcilarin “yesil gurme” kavramina iligkin
kurmus olduklar1 ciimlelerin simiflandirilmasi
yer almaktadir. Elde edilen verilere gore,
katilimcilarin hi¢birinin bilimsel bilgi iceren
ciimle kurmadigi, yalnizca dokuz katilimcinin
bilimsel olmayan veya yiizeysel bilgi iceren
ifadeler kullandig1 belirlenmistir. Buna karsin,
49 katilimcinin kavram yanilgisi igeren ctimle
kurdugu ve 15 katilimcinin ise herhangi bir
cimle yazmadig1 goriilmektedir. Bu bulgu,
ogrencilerin  biiyitk ¢ogunlugunun  “yesil
gurme” kavramina iliskin akademik veya
kuramsal bir bilgiye sahip olmadigini, kavrami
daha ¢ok giinliik yasamda duyulan ifadelerle ve
siurl bir farkindalik diizeyinde ele aldiklarini
gostermektedir. Katilimcilarin kavrama iligkin
ifadelerinde ¢ogunlukla “saglikli yemek,
“vejetaryen beslenme” ya da “doga dostu kisi”

gibi ylizeysel tanimlamalara yer verdikleri,
dolayisiyla kavramu siirdiiriilebilirlik, ¢evresel
sorumluluk ve gastronomik farkindalik
acisindan derinlestiremedikleri
anlagilmaktadir.  Ayrica, kavram yanilgisi
iceren ciimlelerin yiiksek oranda olmasi,
ogrencilerin “yesil gurme” kavramini “vegan”

yeterince

veya “vejetaryen” kimliklerle esdeger gorme
egiliminde olduklarini ortaya koymaktadir.
Genel olarak degerlendirildiginde, bu sonuglar
ogrencilerin kavrama iliskin bilgi diizeylerinin
diisiik oldugunu, yesil gurme kavramini daha
gok vyiizeysel ¢agrigimlarla tanimladiklarini
ve kavramin bilimsel igerigini tam olarak
kavrayamadiklarini gostermektedir. Kavrama
iligkin kurulan ciimlelerin smiflandirilmasi
Tablo 6da verilmistir.



Tablo 6. Kavrama iliskin Kurulan Ciimlelerin Siniflandirilmasi

Bilimsel Bilgi Iceren Ciimle

Bilimsel Olmayan veya Yiizeysel Bilgi
Igeren Ciimle Ciimle

K Yanil I
avram Yanilgist Iceren Bos

0 9

49 15

Katilimcilarin ~ “yesil  gurme” kavramina
iliskin kurmus olduklar1 6rnek ciimleler yer
almaktadir. Elde edilen veriler incelendiginde,
ogrencilerin biiyiik bir kisminin kavrami
ylizeysel bir bicimde ele aldigi, yalnizca ¢evre
dostu, dogal ya da saglikli yasam temalar:
yorumladigi  goriilmektedir.
Bilimsel olmayan veya yiizeysel bilgi iceren

tizerinden

ciimlelerde, katilimcilar genellikle “dogayla i¢

» <«

ice gastronomik lezzet turu”, “taze, yesil, dogal,

Tablo 7. Ornek Ciimleler

gevre dostu yemek kiiltiirii” ya da “saglikli
yasama Onem veren bir konsept” gibi ifadeler
kullanarak kavrami g¢evresel farkindalik ve
dogallik vurgusu tizerinden tanimlamislardir.
Bununla birlikte, bu ciimlelerde kavramin
stirdiiriilebilirlik
dengesi veya gastronomide yesil kalkinma
anlayisiyla baglantis derinlemesine
agtklanmamigtir. Ornek ciimleler Tablo 7de
verilmistir.

ilkeleri, Uretim-tiiketim

Bilimsel Olmayan veya Yiizeysel Bilgi Iceren Ciimle

Taze, yesil, dogal, ¢evre dostu yemek kiiltiirii

Uriinlerin tiiketimlerinde gevreye énem veren farkindalig1 olan kisi

Bilimsel Olmayan veya Yiizeysel Bilgi iceren  Uriinlerin tiiketimlerinde ¢evreye 6nem veren farkindaligi olan kisi

Ciimle

Strdarilebilir tadim kiltiriini ifade ediyor

Doga dostu ve farm to table'1 destekleyen bir gurmeyi ifade ediyor

Saglikli yasama 6nem veren bir konsept

Saglikl ve kalite diizeyi yiiksek bir mutfak tarzi

Sebzelerle hazirlanmig yemekler

Vegan triinlerle yapilan yiyecekler

Vejetaryen yemekleri tadan kisi

Kavram Yanilgist Iceren Ciimle

Sadece sebze ve meyve tadimi yapan gurme

Sagliga yararli tirtinlerin islenmesi ve tiiketicilere tattirilmas:

Michelin guide'da bulunan geri doniisiim 0 atik restoranlara verilen 6diil

Yesil gurme vegan ya da vejetaryen olabilir

Kavram yanilgis1 igeren ciimlelerde ise
ogrencilerin  “yesil gurme”yi  ¢ogunlukla
“vegan” veya “vejetaryen” kavramlariyla
Ozdeslestirdikleri goriilmektedir. “Sebzelerle
hazirlanmis yemekler”, “vejetaryen yemekleri
tadan kisi” veya “sadece sebze ve meyve
tadim1 yapan gurme” gibi ifadeler, 6grencilerin
kavrami bitkisel temelli beslenme bigimiyle
sinirladiklarini gostermektedir. Bunun yani sira
bazi katilimcilarin “Michelin Guideda bulunan
geri doniisim veya sifir atik restoranlara
verilen odidl” gibi ifadelerle kavrami
gevresel oOdiil veya etiketleme sistemiyle
iligkilendirdikleri de dikkat cekmektedir.
“Yesil gurme vegan ya da vejetaryen olabilir”
ciimlesi ise kavramin vyalmizca belirli bir
diyet tipiyle sinirlandirildigini gostermekte,
oysa kavramin 6ziinde gevre bilinci, kaynak

tasarrufu ve siirdiiriilebilir gastronomi ilkeleri
yer almaktadir.

Verilen cevaplar farkli analizler uygulanarak
incelendiginde, ogrencilerin “yesil gurme”
kavramini en ¢ok “sebze”, “yemek’”, “vejeteryan”
ve “vegan”’ kelimeleriyle iliskilendirdikleri
gorilmektedir. “Sebze” kelimesinin 22 kez
tekrar edilmesi ve katilimcilarin yaklasik tigte
biri (gii¢ = 0,30) tarafindan yazilmasi, kavramin
zihinsel merkezinde bitkisel gidalar oldugunu
gostermektedir. Benzer sekilde “yemek” (f=18),
“vejeteryan” (f=17) ve “vegan” (f=13) kelimeleri
de yiiksek oranlarla ortaya ¢ikmis; bu da yesil
gurme imajinin 6grenciler icin agirhikli olarak
bitkisel temelli, et tiiketiminin azaltildig1 bir
beslenme tarzi iizerinden kurgulandigini
ortaya koymustur. “Sef”, “yesillik’, “salata’,
lezzet” ve “saglikli” gibi

»

“maydanoz’, “doga’,
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kelimelerin de gorece yiiksek iliskilendirme
giicli degerlerine sahip olmasi, kavramin sadece
diyet tipiyle degil, ayn1 zamanda saglikli, dogal
ve dogayla iliskili bir gastronomik deneyim
olarak algilandigin1 gostermektedir. Buna
karsin “siirdiiriilebilirlik” ve tiirevi ifadelerin
frekansinin orta diizeyde kalmasi (gii¢=0,10
civarinda), Ogrencilerin  zihninde “yesil

gurme’nin heniiz siirdiirtilebilirlik ve ¢evresel
sorumluluk ekseninde giiglii bir ¢ekirdek
kavram haline gelmedigini, daha gok “saglikli/
vejeteryan/vegan yemek” ¢agrisimlariyla sinirli
kaldigin1 gostermektedir. Tablo 8de ¢agrisim
yogunlugu tablosu verilmistir.

Tablo 8. Cagrisim Frekansi ve Yogunlugu Tablosu (f = 3)

Kelime f Katilimci sayisi Katilimci Orani
sebze 22 22 0,301
yemek 18 18 0,247
vejeteryan 17 17 0,233
vegan 13 13 0,178
sef 10 10 0,137
yesillik 10 10 0,137
salata 9 9 0,123
maydonoz 9 9 0,123
doga 8 8 0,110
stirdiiriilebilirlik 7 7 0,096
agac 7 7 0,096
brokoli 7 7 0,096
lezzet 7 7 0,096
sagliklt 6 6 0,082
ot 6 6 0,082
tadim 6 6 0,082
yag 5 5 0,068
bitki 5 5 0,068
1spanak 5 5 0.068
dogal 4 4 0,055
kekik 4 4 0,055
tadimct 4 4 0,055
vedat milor 4 4 0055
elma 3 3 0,041
dereotu 3 3 0,041
roka 3 3 0,041
gastronomi 3 3 0,041
vedat milor 3 3 0,041
s0s 3 3 0,041
insan 3 3 0,041
mutfak 3 3 0,041
biber 3 3 0,041
tat 3 3 0,041
doga seven 3 3 0,041
bilgili 3 3 0,041

Kavram ag1 analizinde yiiksek frekansh
kelimeler arasindaki es-gagrisim iliskileri
incelendiginde, en gili¢lii bagin “vejeteryan”
ve “vegan” kelimeleri arasinda oldugu
goriilmektedir (10 katilimei, Jaccard=0,50). Bu

bulgu, 6grencilerin bu iki kavrami neredeyse
ayni anlam alaninda konumlandirdiklarini ve
“yesil gurme’yi ¢ogunlukla vegan/vejetaryen
kimliklerle 6zdeslestirdiklerini gostermektedir.
“Sebze” ile “yesillik”, “vejeteryan” ve “vegan”



arasindaki gorece giiglii baglantilar da (birlikte
goriilme sayis1 5-6; Jaccard degerleri 0,17-
0,23 araliginda) bu tabloyu desteklemekte;
kavramin gekirdeginde sebze-odakli, yesil
ve saglikli beslenme temalarinin yer aldigini
ortaya koymaktadir. Diger yandan “yemek-
sef’,  “yemek-tadim” ve “yemek-lezzet”
ikilileri arasindaki giiclii  es-cagrisimlar,
yesil gurmenin Ogrenciler i¢in yalnizca bir
beslenme tercihi degil, ayn1 zamanda seflik,
tadim ve lezzet degerlendirmesi igeren bir
gurmelik pratigi olarak da algilandigim
gostermektedir. “Yesillik—saglikli” ve “yesillik—

Tablo 9. Kavram Ag1 Tablosu

»

ot” ikilileri, dogal ve fit yasam imajini
gliclendirirken; “sebze-saglikli” bagi, sebze
titketiminin 6grencilerin zihninde dogrudan
saglikla eslestirildigini ortaya koymaktadir.
Genel olarak kavram agi, bir yanda vegan/
vejeteryan-sebze-yesillik-saglikli kiimesinin,
diger yanda yemek-sef-tadim-lezzet hattinin
one ¢iktigy; siirdiiriilebilirlik temali kelimelerin
ise bu kiimelere gore daha zayif baglarla
aga eklemlendigi bir yap: sergilemektedir.
Kavramlarin iligkileri Tablo 9'da verilmistir.

Kelimel Kelime2 Katilimcilar Bag Orani

vejeteryan vegan 10 0,500

sebze yesillik 6 0,231

sebze vejeteryan 6 0,182

yemek sef 5 0,217

sebze vegan 5 0,167

brokoli yag 4 0,500

yesillik saglikli 4 0,333

yesillik ot 4 0,333

vegan sagliklt 4 0,267

vejeteryan saglikli 4 0,211

vegan yesillik 4 0,211

yemek tadim 4 0,200

yemek lezzet 4 0,190

vejeteryan doga 4 0,190

sebze sagliklt 4 0,167
Genel olarak degerlendirildiginde, 6grencilerin ~ Kelime Iliskilendirme Testinden (KIT)
kurduklar1 ciimleler kavramin ¢evreye duyarli, faydalanilmistir. Caligma kapsaminda

saglikli ve dogal yonlerini fark ettiklerini
ancak bu farkindalig: bilimsel bir gergeveye
oturtamadiklarin1  ortaya  koymaktadir.
Katilimcilarin 6nemli bir kismi, “yesil gurme”
kavramini  kigisel beslenme tercihleriyle
iliskilendirmis, cevresel siirdiiriilebilirlik, etik
titketim ve ekolojik denge unsurlarina sinirl
olgiide deginmistir. Bu durum, o6grencilerin
kavrama iligkin bilgi diizeylerinin temel
diizeyde oldugunu, ancak kavramsal derinligin
heniiz yeterince gelismedigini gostermektedir.

SONUC

Bu calismada, Antalya Bilim Universitesi
Gastronomi ve Mutfak Sanatlar1 ve Agcilik
boliimlerinde 6grenim goren 73 6grencinin
“yesil gurme” kavramina yonelik biligsel

yapilarinin belirlenebilmesi amaciyla

katilimcilarin kavrama iliskin vermis olduklar1
yanitlar incelenmis ve yanitlara uygun olan
temalar belirlenmistir. Bu baglamda en fazla
vurgu yapilan temalarin sebze-baklagil (n=88),
yiyecek-icecek (n=58), doga-bitki (n=51),
profesyonellik-uzmanlik (n=49), beslenme
tirleri (n=37), tadim-gurmelik (n=30),
dogallik-saglik (n=24), stirdiiriilebilirlik-gevre
(n=24), gastronomi-mutfak (n=23), diger
(n=22), duyusal deneyim (n=19), beklenti-
deneyim (n=17), meyve (n=14), yer-restoran
(n=12) ve etkinlik-program (n=8) oldugu
belirlenmistir. Katilimcilarin kavrama iliskin
kurmus olduklar1 ctimleler incelendiginde,
dokuz katilimcinin bilimsel olmayan veya
yiizeysel bilgi iceren climle ve 49 katilimcinin
kavram yanilgisi igeren ciimle kurdugu
belirlenmistir.
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Yapilan c¢alisma sonucunda katilimcilarin
“yesil gurme” kavraminin ne ifade etmeyi
amagladigin1 tam olarak algilayamadiklar:
soylenebilir. Bu baglamda katilimcilarin
kavrama iliskin vermis olduklar1 yanitlar
¢ogunlukla sebze-baklagil, doga-bitki,
profesyonellik-uzmanlik, tadim-gurmelik gibi
temalar altinda listelenmektedir. Bu durumun
katilimcilarin  kavrami olusturan “yesil” ve
“gurme” kavramlarini ayr1 ayr1 degerlendirerek
yanitlar verdigi soylenebilir. Zira sebze-baklagil
ve doga-bitki gibi temalarin “yesil” kavramiyla
baglantili oldugu, profesyonellik-uzmanlik
ve tadim-gurmelik gibi temalarin “gurme”
kavramiyla baglantili oldugunu ifade etmek
miimkiindiir. Diger taraftan verilen yanitlarin
kiigiik bir kisminin, kavramin ifade etmeye
galistigr strdiirtilebilirlik olgusuyla iligkili
oldugu soylenebilir. Ilaveten 49 katilimcinin
kavramailisgkinkavramyanilgisiiceren ctimleler
kurdugu goz oOniinde bulunduruldugunda,
anilan kavramin katilimcilar tarafindan tam
olarak anlagilmadigini soylemek miimkiin
oldugu goriilmektedir.

Bu ¢alisma literatiire ii¢ acgidan katki
sunmaktadir. Birincisi, turizm ve gastronomi
yazininda heniiz olduk¢a yeni olan “yesil
gurme”  kavrami, Tirkiyede gastronomi
ve ascilik Ogrencilerinin biligsel yapilar
baglaminda ilk kez Kelime Iligkilendirme
Testi ile incelenmistir. Boylece kavramin
ogrencilerin zihninde nasil konumlandigy,
hangi alt temalar etrafinda sekillendigi ve
hangi alanlarda kavram yanilgilarinin ortaya
ciktig1 sistematik bicimde ortaya konmustur.
ikincisi, elde edilen bulgular, 6grencilerin
“yesil gurme”yi Dbiyik Ol¢iide vegan/
vejetaryen beslenme ve bitkisel gidalarla
Ozdeslestirirken, strdirilebilirlik, cevresel
sorumluluk ve yesil kalkinma gibi kavramin
temel bilesenlerini ikincil planda biraktiklarini
gostermektedir. Bu durum, kavramin yalnizca
“yesil beslenme’ye indirgenmesinin, kavram
yanilgilarini  besledigini ve dogru anlam
alaninin ~ “siirdirilebilir gurme turizmi”
yaklasimiyla daha tutarli oldugunu ortaya
koymaktadir. Ugiinciisii, caligma, gastronomi
ve ascilik egitim programlarinda siirdiiriilebilir
gastronomi, yesil mutfak uygulamalar1 ve gevre
dostu tiiketim davranislarina yonelik ders

iceriklerinin giiglendirilmesi gerektigine isaret
ederek, gelecegin sektor profesyonellerinin
stirdiriilebilirlik  farkindaligini

yonelik somut egitimsel 6neriler sunmaktadir.

artirmaya

Elde edilen bulgular 1s18inda, “yesil gurme”
faaliyetlerinin ifade etmeyi amagladigi olgunun
daha iyi anlasilabilmesi ve algi karisiklig:
yaratmamasi i¢in s6z konusu olgunun
“stirdiriilebilir gurme turizmi® kavramiyla
ifade edilmesinin daha uygun olacag:
distintilmektedir.  Ayrica
gurme turizmi” kavramina ders igeriklerinde
yer verilmesinin, 6grencilerin kavrama iligskin
bilgi diizeylerinin ve son zamanlarda olduk¢a
6nemli bir konu haline gelen “stirdiiriilebilirlik”
olgusuna iliskin alg: diizeylerinin yiikseltilmesi
konusunda oOnem arz ettigini ifade etmek
miimkiindiir.

“stirdurulebilir

Bu c¢alisma, Antalya Bilim Universitesi
Gastronomi ve Mutfak Sanatlar1 ve Agcilik
bolimlerinde 06grenim goren o&grencilerle
gerceklestirilmistir. ~ Gelecekte  yapilacak
olan caligmalarda, benzer bir ¢aligma farkli
kurumlarda Ogrenim goren ogrencilerle
gerceklestirilerek sonuglar karsilastirilabilir.
Ayrica benzer bir ¢alisma sektor ¢alisanlariyla
gerceklestirilerek sektor calisanlarinin  ve
ogrencilerinin biligsel yapilar1 karsilagtirmali
olarak incelenebilir.
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A Study on Food Safety and Hygiene Behavioral
Attitudes in University Practice Kitchens

Cihan Yilmaz*, Ozlem Karatas®, Muhammed Eren Masat®
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*Dogus University, Vocational School, Cookery, Istanbul, Tiirkiye

Abstract

This study aims to examine the attitudes and behaviors of students receiving training in university practice kitchens regarding food
safety and hygiene practices. A quantitative research design was employed, utilizing a survey questionnaire as the data collection
instrument. The surveys were administered to culunary program students at foundation universities in Istanbul. Ethical approval was
obtained from the university’s ethics committee in 2022. The participants” levels of awareness, attitudes and behavioral tendencies
concerning hygiene practices were analyzed. The collected data provide insight into the current state of hygiene education in practice
kitchens and help identify areas for improvement. The study seeks to contribute to the development of educational programs aimed at
enhancing food safety awareness. As a result of the research, it was determined that students generally exhibit positive attitudes toward
food safety and hygiene. When the findings of the study were analyzed in relation to demographic variables, it was concluded that
attitudes toward food safety significantly differed based on age and gender. In particular, it was found that awareness of food safety
was higher among younger individuals. Additionally, male students were observed to display more positive attitudes on this issue
compared to female students. When attitudes toward hygiene behavior were examined in relation to demographic characteristics and
type of high school attended, it was found that age and gender did not lead to significant differences. However, a statistically significant
difference was identified based on the type of high school. Accordingly, students without a vocational high school background
exhibited higher levels of hygiene-related attitudes, whereas those who graduated from vocational high schools were found to have

lower levels of hygiene behavior attitudes.

Keywords: Food safety, Hygiene, Behavioral attitude, Practice kitchens

76

Research Article

Received 30 October 2025
Accepted 16 November 2025

APAMEIA
Ai| JOURNAL

Vol. 2. No. 2. 2025

76-91

©APAMEIA Journal

e-ISSN: 3062-1569

DOI: 10.5281/zenodo.18018475

* Correspondence Author, cyilmaz@dogus.edu.tr

©2025 The Author(s). This article is an open-access article distributed under the terms of the Creative Commons Attribution License 4.0 (https://creativecommons.org/licenses/by/4.0/).



77

INTRODUCTION

Food safety and hygiene are two fundamental
Food safety and hygiene are two fundamental
elements that play a key role in protecting
human health. These two concepts not only
influence individual health conditions but
also directly impact public health, economic
production capacity, labor efficiency, and the
sustainability of food systems (WHO, 2006;
DPT, 2006). The consumption of unsafe food
may result in individual health issues, impose
additional financial burdens on national
healthcare systems, and lead to labor force
losses. Furthermore, it can undermine trust
in international trade and pose threats to
economic relations. According to data from
the World Health Organization (WHO) and
the Food and Agriculture Organization (FAO)
of the United Nations, millions of people
around the world suffer from health problems
due to unsafe food consumption each year.
In developing countries, more than one-third
of the population is affected by foodborne
illnesses (Sani & Siow, 2014 ). For instance, in the
United States, approximately 76 million cases
of foodborne poisoning are reported annually,
325,000 of which require hospitalization, and
around 5,000 result in death (Yarrow, 2006). In
this context, food safety is regarded not only as
a component of health policies but also as a key
element of economic development.

There are numerous factors that threaten food
safety. These include environmental pollution,
population growth, global climate change,
intensive use of chemicals in agricultural
production, changes in consumer habits, low
levels of education and income, inadequate
infrastructure, and legislative or inspection
gaps (Uzundz et al, 2008). Particularly at
every stage of the food production chain from
raw material supply to the final delivery to
the consumer violations of hygiene rules lead
to an increase in risks in a comprehensive
and systematic manner. Accordingly, the
production of safe food is not solely dependent
on the adequacy of technical infrastructure,
but is also directly associated with the
knowledge levels, awareness, and attitudes of
the individuals involved in the process (Bucak,
2012). Based on this, it can be stated that if

the human factor is neglected, even the most
advanced technological systems may prove
insufficient.

Hygiene can be defined as a holistic system that
includes physical precautions and behavioral
approaches aimed at maintaining a healthy
life (Erdem, 2014). Within this framework,
the concept of sanitation, which is considered
a complementary element of hygiene, includes
cleaning and sterilization practices aimed
at minimizing environmental risks (Arat &
Simsek, 2014). Foodborne illnesses generally
originate from three main groups of risk
factors: biological (e.g., Salmonella, E. coli),
chemical (e.g., pesticide residues, cleaning
agents), and physical (e.g., glass or metal
fragments, foreign objects) (Bucak, 2012).
Effective management of these risks is only
possible through structured training programs,
a consistent inspection mechanism, and high
levels of awareness.

When reviewing the relevant literature, it
becomes evident that individuals employed
in the food sector possess a certain level of
knowledge regarding hygiene and sanitation,
yet there are significant deficiencies in
transforming this knowledge into behavior
(Demirel, 2009; Erdem, 2014; Simsek, 2014).
This indicates that training on hygiene and
sanitation should be planned not only at the
institutional level but also from a behavioral
perspective. In particular, it is important to
assess the extent to which students enrolled
in vocational education programs such as
culinary or gastronomy departments reflect
their knowledge of hygiene and food safety in
their attitudes and behaviors (Aratoglu, 2015).
Furthermore, the recent COVID-19 pandemic
has turned hygiene into not just a health
issue, but also an area of social responsibility.
Although public awareness of hygiene
practices has increased during this period,
the sustainability of such behaviors depends
on the quality of educational policies and the
effectiveness of hands-on teaching practices
(Ozcakmak & Var, 2020).

The primary aim of this study is to examine
the knowledge levels of students receiving
education in university training kitchens
regarding hygiene and food safety, and to



reveal how this knowledge is reflected in
their behavioral attitudes. The study also
seeks to identify potential mismatches
between knowledge and behavior and
develop structural improvement suggestions
for educational processes. While possessing
knowledge is essential for maintaining effective
hygiene practices, it is not considered sufticient
on its own. Within this context, university
training kitchens are regarded not only as
laboratory environments where technical skills
are acquired, but also as strategic learning
spaces where students build their professional
identities, internalize a culture of hygiene,
and develop ethical awareness related to
food safety. The experiences gained in these
environments play a crucial role in the students’
transition to the industry and contribute to
the development of professional attitudes
that reflect both theoretical knowledge and
professional behavior. However, in order
to ensure this transformation, training
kitchens must be supported not only in
terms of physical infrastructure but also with
pedagogical, behavioral, and supervisory
components. Making students’ behavioral
patterns regarding hygiene and food safety
observable during the practice process
transforms these environments into significant
feedback mechanisms for monitoring and
evaluating educational outcomes. Therefore,
behavior-based evaluation studies conducted
in training kitchens serve as a guiding tool for
both educators and industry stakeholders.

Strengthening behavioral attitudes related to
food safety contributes to the development
of students’ individual awareness and social
responsibility, supporting the adoption of an
ethics-based professional approach. In this
regard, the study aims not only to identify the
current state of individual hygiene habits but
also to examine how these habits can evolve
into an institutional culture through education.
Thus, the outcomes of vocational education can
be assessed from a more holistic perspective,
and the contribution of universities’ practical
training processes will not be limited to
technical competencies but will also foster
behavioral norms that prioritize public health.

LITERATURE REVIEW

Food Safety and Hygiene Behavioral Attitudes
in Kitchens

Theissue ofhygiene and food safetyinkitchens
is significant not only for individual health
but also for the sustainability of public health.
Business efficiency, customer satisfaction,
and social welfare are directly related to these
concepts. In particular, the knowledge level,
attitudes, and behaviors of individuals working
in the food and beverage sector play a critical
role in ensuring food safety in kitchens. Parlak
(2020) categorizes hygiene practices in the
food sector and food production under three
main headings: “Personal Hygiene,” “Food
Hygiene and Sanitation (Food Safety),” and
“Occupational Hygiene (Industrial Hygiene).”
According to Aydogan & Erol (2023),
foodborne illnesses arise due to factors such
as insufficient personal hygiene and sanitation,
cross-contamination, improper cooking in
terms of required temperature and time,
inappropriate temperature and humidity
conditions during storage, and the failure to
select reliable suppliers during procurement.

Hygiene, in its simplest definition, encompasses
the measures taken to protect against disease-
causing agents and harmful microorganisms in
order to maintain a healthy life (Erdem, 2014).
In this sense, it not only involves physical
cleanliness but also represents a holistic
approach to preventing contagious diseases
and ensuring the protection and continuity
of health (Hossain, 2012; Nurudeen & Toyin,
2020). Personal hygiene refers to the individual
care required to maintain a healthy life.
Neglecting personal hygiene may lead to the
contamination of food through various factors
such as hands, mouth and nose, hair and skin,
uniforms, and personal equipment (Ozmen-
Arisoy, Ince & Olcay, 2021). Therefore,
contamination caused by staff especially in
foods that have not been heat-treated should
be taken into account. Pathogenic elements
may be transferred from raw to final food
products through staff members, equipment,
or tools used during food preparation (Giizel
& Ertag Onmaz, 2022). Food service personnel
must maintain personal hygiene in order to
protect consumers from foodborne illnesses.
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It is crucial for managers to be aware of this
issue and for hygiene training to be provided
to personnel at regular intervals to address any
knowledge gaps and ensure compliance with
hygiene rules (Kemer & Etyemez, 2020).

Proper storage, production, and presentation
of food ingredients at appropriate temperatures
and for appropriate durations are of critical
importance in preventing foodborne illnesses.
The temperature range of 5°C to 60°C is
considered a “danger zone” as it is optimal for
microbial growth, with the most rapid growth
occurring between 16°C and 50°C. Foodborne
illnesses often result from leaving food at
room temperature for more than 2 to 4 hours.
Therefore, ensuring that food is cooked and
cooled at the required temperatures is vital
(Sevim & Gorkem, 2016). Cold ready-to-serve
foods should be kept below 10°C, and hot foods
should be held above 65°C, for example using
the bain-marie method (Yiiksel-Bilsel, 2024).

Food hygiene refers to the safe handling and
processing of food from production to final
consumption without contamination, in a way
that does not harm human health (Aratoglu,
2015; Aksu, 2000). Food safety, on the other
hand, is a multidimensional process that
aims to eliminate biological, chemical, and
physical hazards from food products offered to
consumers so that they do not pose health risks
(WHO, 2006). In this context, food safety is
considered a responsibility that must be fulfilled
at all stages of the food supply chain. Food
safety is not limited to individual practices; it
also requires institutional inspection systems,
regulatory frameworks, and staff training to
function together. In Turkey, the term “gida
giivenirligi” (food reliability) is often used
interchangeably with “gida giivenligi” (food
safety), both corresponding to the concept of
“food safety” in English. However, this term
should not be confused with “food security;’
which refers to individuals’ sustainable access
to sufficient, healthy, and nutritious food
(FAO, 2000; DPT, 2006). The main goal of food
sanitation is to eliminate physical, chemical,
and biological contaminants in food in order to
protect consumer health. Accordingly, effective
hygiene and sanitation management plays a
crucial role in maintaining the sustainability

of both reliable food production and public
health (Erdem, 2014; Aratoglu, 2015).

During the COVID-19 pandemic, hygiene-
related behaviors and attitudes came into the
global spotlight. Practices such ashandwashing,
surface disinfection, and maintaining physical
distance were widely adopted as effective
public health strategies (Oz¢akmak & Var,
2020; WHO, 2020). In this period, hygiene
precautions transformed from being solely
personal behaviors to a matter of public health
responsibility. Especially in environments
with frequent contact, such as Kkitchens,
compliance with hygiene rules plays a vital role
in preventing the spread of infectious diseases
(Cigek et al., 2020; Nicolle, 2007). A review of
academic studies on hygiene behaviors reveals
a strong focus on the healthcare sector, while
research conducted in educational institutions
remains limited (Yagmur, 2007; Giil & Ozay,
2020). However, schools and vocational
education institutions serve as important
social interaction settings for instilling food
safety and hygiene awareness in individuals
(Ormanci et al., 2012; Deb et al., 2010). In this
regard, vocational training processes should
be structured not only to impart technical
knowledge and skills but also to develop
health-related attitudes and behaviors. Raising
awareness among students about hygiene and
food safety from an early age is a fundamental
condition for the continuation of healthy
practices in their professional lives.

In conclusion, awareness regarding food safety
and hygiene must be recognized not only as an
individual concern but also as an institutional
responsibility. Studies on behavioral attitudes
toward food safety and hygiene in kitchens
have shown that even individuals with high
levels of knowledge may face challenges in
practical application. This reality necessitates
a comprehensive restructuring of educational
content that integrates both theoretical and
practical dimensions. The adoption and long-
term retention of hygiene-related behaviors
among individuals depend not only on
personal effort but also on the presence of a
continuous and holistic system of education
and supervision.



METHODOLOGY

In the study. the phenomenological The
primary The primary aim of this study is to
assess the food safety and hygiene behavioral
attitudes of students studying in university
training kitchens and to analyze whether
these attitudes significantly differ according
to demographic variables. Training kitchens
are critical environments in which students
develop their professional knowledge and
skills. The food safety and hygiene behaviors
exhibited in these settings are of great
importance for both individual health and
professional competence. In this regard, the
study focuses on measuring students’ attitudes
toward hygiene and safety and analyzing these
attitudes based on demographic characteristics
such as age, gender, and type of high school
education.

A quantitative research approach was adopted,
and the data collection process was structured
within the framework of the descriptive
survey model. For the development of the
measurement instruments, existing tools
validated and verified in the literature were
utilized. The scale developed by Ghezzi and
Ayoun (2013) adapted to training kitchen
conditions to assess food safety. To measure
hygiene behavioral attitudes, the scale
developed based on the study by Ayaz and
Aydin (2018) was employed. Both scales were
adapted to suit the specific context of the study,
and necessary revisions were made based on
expert academic opinions.

The scale translations were checked by
academics with expertise in English. The
translated survey was checked by three different
academics with expertise in gastronomy
and tourism. Any unclear expressions or
other sentence errors were checked, and
implementation was decided.

The questionnaire consists of three main
sections. The first section evaluates participants’
attitudes toward food safety, the second section
addresses their hygiene behavior attitudes, and
the third section contains questions regarding
demographic characteristics such as age,
gender, and type of high school education. All
items in the scales were structured in a five-
point Likert format, ranging from 1 (Strongly

disagree) to 5 (Strongly agree).

The population of the study comprises students
enrolled in culinary and tourism programs at
universities. The sample includes a total of
261 students studying in training kitchens at
a university in Turkey in 2022 who voluntarily
participated in the research. Taking into
account the limited size of the population, the
sample of this study is considered statistically
adequate at a 95% confidence level and a 5%
margin of error (Cochran, 1977). Ethical
approval was obtained in 2022 under the
number E-42435178-050.06.04-26776.

First, descriptive analyses were conducted
on the collected data. Then, to test whether
students’ food safety and hygiene attitudes
differed significantly according to demographic
variables, independent samples t-tests and
one-way analysis of variance (ANOVA) were
applied. All statistical analyses were conducted
using IBM SPSS software, and significancelevels
were interpreted and reported accordingly.

Normality. Reliability. and Validity Analyses

To determine whether the data collected to
To determine whether the data collected to
measure food safety and hygiene behavioral
attitudes in university training kitchens
followed a normal distribution, descriptive
statistics were analyzed. For the food safety
scale, the following values were calculated:
mean (Mean = 3.8602), median (Median =
4.2222), skewness (Skewness = -1.031), and
kurtosis (Kurtosis = -0.452). The proximity of
the mean and median values and the skewness
and kurtosis values falling within the 1.5
range indicate that the data obtained from
the food safety scale are normally distributed
(Tabachnick & Fidell, 2019).

Similarly, for the hygiene behavior attitude
scale, the calculated values were: mean (Mean =
3.8042), median (Median = 4.0625), skewness
(Skewness = -0.876), and kurtosis (Kurtosis
= -0.593). These values also fall within the
acceptable range, supporting the normality of
the dataset.

Based on the descriptive statistics findings for
both scales, it was concluded that the datasets
met the assumption of normal distribution.
Therefore, it was deemed appropriate to use
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parametric test methods in the relational
(difference) analyses.

To evaluate the reliability of the scales used in
the study, Cronbach’s Alpha coefficients were
examined. Cronbach’s Alpha values above 0.70
indicate internal consistency and, therefore,

the reliability of the scales (Biytikoztiirk, 2013;
Table 1. Reliability Analysis Results of the Scales

Nunnally, 1978). The analyses revealed that
all scales used in this study had Cronbach’s
Alpha values above the threshold. These results
indicate that the scales exhibit a high level of
internal consistency and reliably measure the
intended constructs. The relevant findings are
presented in detail in “Table 1’

Reliability Analysis of the Food Safety Scale in University Training Kitchens

Cronbach's Alpha Items
967 27
Reliability Analysis of the Hygiene Behavior Attitude Scale in University Training Kitchens
Cronbach's Alpha Items
931 16

The results of the reliability analysis indicate
The results of the reliability analysis indicate
that both scales used in this study demonstrate
a high level of internal consistency. The Food
Safety Scale, which includes 27 items, yielded
a Cronbach’s Alpha coefficient of 0.967, while
the Hygiene Behavior Attitude Scale, consisting
of 16 items, produced a Cronbach’s Alpha
of 0.931. These values exceed the generally
accepted threshold of 0.70 (Biyiikoztiirk,
2013; Nunnally, 1978), confirming that both
instruments are highly reliable and suitable for
further statistical analysis. In order to enhance
the interpretability and meaningfulness of
the dataset, exploratory factor analysis (EFA)
was also conducted. The results revealed
that while the majority of item loadings

Table 2. Reliability Analysis Results of the Scales

remained consistent with the original scale
structures, certain deviations were observed.
These deviations may stem from variations
in participants  perception frameworks
and could also be influenced by cultural or
contextual factors specific to the study setting.
Additionally, the eigenvalues and explained
variance ratios were examined to evaluate the
strength of the factor structures. The results
demonstrated that the total variance explained
by the extracted factors was considerably high,
indicating that the factor structures of both
scales are robust and conceptually sound.
Further details regarding the results of the
factor analysis are presented in “Table 2’

Food Safety Scale in University Training Kitchens Items

Factor Loadings

Food is properly protected during transportation outside the kitchen. .608
The temperature of the cold storage area for food ingredients is visible. .828
Monitoring food temperature can prevent foodborne illnesses. .796
Chafing dishes are properly lit and functional before placing food in them. .814
Food is always placed on ice to maintain proper temperature. .684
Backup items used for buffets are labeled and properly sealed in the kitchen storage. 778
Food that has been left out for a long time is removed from the kitchen. 758
Food in chafing dishes is checked and illuminated. .840
Hot food is always cooked and maintained at the proper temperature. .849
Storage temperatures of ingredients can be monitored. .833
Chafing dishes are cleaned after each use. .830
Attention is paid to avoid wear and chipping on tableware. 799
Chafing dishes are checked before being offered for use. .804
Kitchen equipment is cleaned. .831
The temperatures of hot-holding materials are checked. .884
No handwashing station is available. 763




Table 2. Reliability Analysis Results of the Scales (continued)

Food Safety Scale in University Training Kitchens Items Factor Loadings
Hands are washed after every meal service. .789
Reminders are given to wash hands before serving after washing dishes. .745
Water temperature is sufficient for handwashing. .789
Handwashing units are available for operations conducted outside the kitchen. 776
We do not start work in dirty uniforms that would compromise food safety. .642
We tend to eat or drink during kitchen operations. .701
Disposable clean gloves are always worn while preparing food. .816
Hands can be dried on clothing. 719
Wearing jewelry is allowed. .806
We wash our hands after taking a break. .768
We wash our hands after touching our hair or face. 798

82

Kaiser- Mayer- Olkin: .971; Total Variance Explained: % 66.491

Hygiene Behavior Attitude Scale in University Training Kitchens Items

Factor Loadings

I know the required temperature level in cold storage. .846
I'know the required temperature level in dry storage. .831
I know which foods are most susceptible to microbial contamination. 779
I’ know how long ready-to-serve food can be stored in a refrigerator. .813
I know how frequently cutting boards should be cleaned. 791
I believe different counters should be used to prevent cross-contamination. 812
I care about cleaning utensils (ladles. strainers. spoons. etc.) that fall on the ground. .787
I care about washing my hands after using the restroom in the kitchen. .833
I care about washing my hands before starting work in the kitchen. .842
I care about wearing an apron while working in the kitchen. 770
I care about wearing a hairnet while working in the kitchen. .769
I care about wearing a mask while working in the kitchen. .598
I believe cracked or broken plates and glasses can be used in service. 772
I believe chewing gum is acceptable while preparing food. 799
I believe it is acceptable to touch cooked and ready-to-serve food with bare hands. 764
I believe one can attend school while having the flu or similar illnesses. .758

Kaiser- Mayer- Olkin: .950; Total Variance Explained: % 72.077

To evaluate dataset suitability for factor analysis,
we performed KMO Measure of Sampling
Adequacyand Bartlett’s Test of Sphericity. KMO
coefficients were 0.971 (Food Safety Scale)
and 0.950 (Hygiene Behavior Attitude Scale).
According to Kaiser (1974), these “marvelous”
values (=0.90) indicate high sample suitability.
Bartlett’s Test was statistically significant for
both scales (p < 0.001), confirming sufficient
variable correlations. As Hair et al. (2014)
note, significant Bartlett’s results validate data
appropriateness for multivariate analysis. The
high explained variance demonstrates strong
factor structures and confirms construct
validity. 'These results establish robust
statistical foundations for scientifically reliable
interpretations.

Data Analysis and Research Findings

This section presents results from descriptive
and inferential analyses of students’ food
safety and hygiene attitudes in university
training kitchens. The study examined whether
these perceptions differ by demographics
(age, gender, high school background) using
descriptive statistics, t-tests, and ANOVA.
We analyzed mean scores, frequencies, and
standard deviations, then tested for significant
differences across demographic groups. This
approach identified which groups showed
more positive or negative attitudes, providing
insights for educational policy. From these
analyses, we developed a research model with
hypotheses to test significant differences and
relationships, which will be presented in the
following section.
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Gender

Type of High School
Education

Hygiene Behavior Attitude

Demographic Variables
Age /

Food Safety Attitude

Figure 1. Research Model

H1: Students’ levels of food safety and hygiene
behavior attitudes are positively oriented.
(Explanation: This hypothesis aims to test
students’ general attitude levels based on the
mean scores of the scales. assuming 3.00 as the
neutral value on the Likert scale. Mean scores
above 3.00 indicate a positive and favorable
attitude.)

H2 (Main Hypothesis for Food Safety
Attitude): Students’ food safety attitudes differ
significantly according to their demographic
characteristics.

o H2a: Students’ food safety attitudes differ
significantly by age.

o H2b: Students’ food safety attitudes differ
significantly by gender.

o H2c: Students’ food safety attitudes
differ significantly by type of high school
education.

H3 (Main Hypothesis for Hygiene Behavior
Attitude):  Students’
attitudes differ significantly according to their
demographic characteristics.

hygiene  behavior

o H3a: Students’ hygiene behavior attitudes
differ significantly by age.

o H3b: Students” hygiene behavior attitudes
differ significantly by gender.

o H3c: Students” hygiene behavior attitudes
differ significantly by type of high school
education.

Table 3. Frequency and Percentage Distribution of Participants’ Demographic Characteristics

Demographic Variable Category Frequency (n)  Percentage
18-24 years 120 46.0
25-34 years 106 40.6
Age
35-44 years 35 13.4
Total 261 100.0
Male 93 35.6
Gender Female 168 64.4
Total 261 100.0
Graduate of a high school offering Culinary or Tourism education 94 36.0
Type of High School Graduate of a different type of high school 167 64.0
Education
Total 261 100.0

The sample of the study consists of a total of
261 students receiving education in university
training kitchens. An examination of the
participants’ age distribution reveals that the
majority, 46.0%, fall within the 18-24 age group,
followed by 40.6% in the 25-34 age group, and
13.4% in the 35-44 age group. This distribution
indicates that the sample is predominantly
composed of young individuals, suggesting that
food safety and hygiene behavior attitudes are
evaluated primarily through the perceptions of
younger generations. In terms of gender, 64.4%
of the participants are female, while 35.6% are
male. This finding shows that female students

demonstrated higher participation in the
research process. It also aligns with previous
literature suggesting that female individuals
may exhibit greater sensitivity toward hygiene
and safety-related issues. Regarding the type of
high school education, 36.0% of the students
graduated from a high school offering culinary
or tourism education, whereas 64.0% graduated
from other types of high schools. This suggests
that the number of participants who received
vocational pre-training is relatively lower, and
that university-level education may play a
more decisive role in shaping knowledge and
attitudes in these subject areas.



Table 4. Mean Scores of Responses to Scale Items

Food Safety Scale in University Training Kitchens Items

Mean Score per Item

Food is properly protected during transportation outside the kitchen. 3.6398
The temperature of the cold storage area for food ingredients is visible. 4.0421
Monitoring food temperature can prevent foodborne illnesses. 3.9655
Chafing dishes are properly lit and functional before placing food in them. 3.9579
Food is always placed on ice to maintain proper temperature. 3.8008
Backup items used for buffets are labeled and properly sealed in the kitchen storage. 4.0421
Food that has been left out for a long time is removed from the kitchen. 3.9808
Food in chafing dishes is checked and illuminated. 3.9234
Hot food is always cooked and maintained at the proper temperature. 3.9195
Storage temperatures of ingredients can be monitored. 3.9923
Chafing dishes are cleaned after each use. 3.8927
Attention is paid to avoid wear and chipping on tableware. 3.8582
Chafing dishes are checked before being offered for use. 3.8621
Kitchen equipment is cleaned. 3.9885
The temperatures of hot-holding materials are checked. 4.0383
No handwashing station is available. 3.2644
Hands are washed after every meal service. 3.9080
Reminders are given to wash hands before serving after washing dishes. 3.8812
Water temperature is sufficient for handwashing. 3.8736
Handwashing units are available for operations conducted outside the kitchen. 3.8161
We do not start work in dirty uniforms that would compromise food safety. 3.8352
We tend to eat or drink during kitchen operations. 3.6858
Disposable clean gloves are always worn while preparing food. 3.8314
Hands can be dried on clothing. 3.2605
Wearing jewelry is allowed. 3.0268
We wash our hands after taking a break. 3.9234
We wash our hands after touching our hair or face. 3.9042

Hygiene Behavior Attitude Scale in University Training Kitchens Items

Mean Score per Item

I know the required temperature level in cold storage. 3.9962
I know the required temperature level in dry storage. 3.9119
I know which foods are most susceptible to microbial contamination. 3.9272
I know how long ready-to-serve food can be stored in a refrigerator. 3.9923
I know how frequently cutting boards should be cleaned. 4.0077
I believe different counters should be used to prevent cross-contamination. 4.0000
I care about cleaning utensils (ladles. strainers. spoons. etc.) that fall on the ground. 3.9770
I care about washing my hands after using the restroom in the kitchen. 4.0766
I care about washing my hands before starting work in the kitchen. 4.1034
I care about wearing an apron while working in the kitchen. 3.9540
I care about wearing a hairnet while working in the kitchen. 3.9349
I care about wearing a mask while working in the kitchen. 3.6398
I believe cracked or broken plates and glasses can be used in service. 3.1839
I believe chewing gum is acceptable while preparing food. 3.1801
I believe it is acceptable to touch cooked and ready-to-serve food with bare hands. 3.2337
I believe one can attend school while having the flu or similar illnesses. 3.1877

An examination of participants’ responses
An examination of participants’ responses
to the food safety scale shows that, overall,
they exhibit a positive attitude. In particular,
the high mean scores given to certain items
indicate that students pay considerable

attention to food safety rules in university
training kitchens. For example, statements
such as “The temperature of the cold storage
area for food ingredients is visible” (M = 4.04),
“Backup items used for buffets are labeled
and properly sealed in the kitchen storage”
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(M = 4.04), and “The temperatures of hot-
holding materials are checked” (M = 4.03)
were among the highest-rated items. These
findings suggest that participants are aware
of technical control mechanisms and pay
attention to such processes. Likewise, attitudes
toward basic hygiene and safety practices were
also supported by high average scores, such
as “Monitoring food temperature can prevent
foodborne illnesses” (M = 3.97), “Food that
has been left out for a long time is removed
from the kitchen” (M = 3.98), and “Kitchen
equipment is cleaned” (M = 3.99). These results
indicate that the habits acquired in training
kitchens are being internalized in practice.
However, certain items with relatively lower
average scores are particularly noteworthy. For
example, participants’ indecision or agreement
with negatively worded statements such as
“No handwashing station is available” (M =
3.26), “Hands can be dried on clothing” (M =
3.26), and “Wearing jewelry is allowed” (M =
3.03) indicates that such undesirable hygiene
behaviors are not fully rejected. This suggests
that some risky habits may still persist. Overall,
it was observed that most of the 27 items on the
food safety scale had mean scores above 3.80,
while only three items had mean scores below
3.30. In this context, the students levels of
knowledge and attitudes regarding food safety
are considered to be high and positive.

Findings related to the hygiene behavior
attitude scale indicate that students have a
high level of awareness regarding personal
cleanliness and hygiene rules. The majority
of item means range between 3.90 and 4.10.

Notably high averages were recorded for
items such as “I care about washing my hands
before starting work” (M = 4.10), “I care about
washing my hands after using the restroom”
(M = 4.08), “Cleaning of cutting boards” (M
= 4.01), and “Storage duration of ready-to-
serve food” (M = 3.99), which relate to critical
hygiene behaviors. This demonstrates that
both students’ knowledge levels and behavioral
tendencies align well with hygienic practices.
In addition, statements such as “Knowledge
of cold/dry storage temperatures”, “Awareness
of cross-contamination”, and “Use of apron,
hairnet, and mask” also received mean scores
of 3.90 or higher, indicating that students have
largely adopted hygiene rules through both
theoretical and practical educational processes.
On the other hand, the relatively low average
scores for items related to negative and incorrect
practices such as “I believe cracked plates can
be used in service” (M = 3.18), “Chewing gum
is acceptable” (M = 3.18), “Touching cooked
food with bare hands is acceptable” (M = 3.23),
and “It is acceptable to attend school while
sick” (M = 3.19 are striking. The fact that these
averages are slightly above 3.00 suggests that
participants do not clearly reject such negative
behaviors, and that some remain undecided
or may still lack sufficient knowledge. These
items highlight areas that should be prioritized
in future educational efforts. In general, the
mean scores of this scale are also concentrated
around 3.90, leading to the conclusion that
students exhibit a high level of awareness
regarding hygiene behavior.

Table 5. ANOVA Analysis of Differences in Participants’ Food Safety Perceptions in University Training Kitchens According

to Age Groups

Levene Statistic dfl df2 Sig.
36.215 2 258 .000
ANOVA
Sum of Squares df Mean Square F Sig.
Between Groups 5.487 2 2.744 3.691 .026
Within Groups 191.756 258 743
Total 197.244 260

To test Hypothesis H2a, a one-way analysis
of variance (ANOVA) was conducted to
determine whether students’ perceptions of
food safety significantly differed across age
groups. The Levene’s Test for homogeneity of

variances was found to be significant (Levene
Statistic = 36.215; p < .001), indicating
that the assumption of equal variances was
violated. Therefore, Dunnett’s C test was used
for the post-hoc comparison. According to



the ANOVA results, a statistically significant
difference was found among the age groups
(F(2, 258) = 3.691; p = .026). The results of the
Dunnett’s C post-hoc test revealed that there
was a significant difference between the 18-24
and 25-34 age groups. The 18-24 age group
showed more positive attitudes and higher

levels of perception regarding food safety. This
finding suggests that theoretical and practical
training received during the university period
may have a stronger impact on raising food
safety awareness among younger individuals.
Based on these results, Hypothesis H2a was
supported.

Table 6. Independent Samples T-Test Analysis of Participants’ Food Safety Perceptions in University Training Kitchens by

Gender
Gender N Mean Std. Deviation Std. Error Mean
Male 93 3.9673 .81067 .08406
FSMEAN
Female 168 3.7370 .89445 .06901
Independent Samples Test
Levene’s Test for Equality of Variances T-test for Equality of Means
F Sig. t df Sig. (2-tailed)
FSMEAN
4.632 .032 2.059 259 .041

To test Hypothesis H2b, an independent
samples t-test was conducted to determine
whether participants’ perceptions of food
safety differed by gender. The Levenes Test
for equality of variances indicated that the
assumption of equal variances was violated (F
= 4.632; p = .032). Therefore, the t-test results
were interpreted based on the unequal variances
assumed. According to the analysis results, the
mean food safety perception score for male

participants (M = 3.97) was found to be higher
than that of female participants (M = 3.74). This
difference was statistically significant (t(259) =
2.059; p =.041). This finding suggests that male
students exhibit more positive attitudes toward
food safety in university training kitchens
compared to their female counterparts. Based
on the statistical results obtained, Hypothesis
H2b was supported.

Table 7. Independent Samples T-Test Analysis of Participants’ Food Safety Perceptions in University Training Kitchens by Type

of High School Education

HIGHSCHLTYP N Mean Std. Deviation Std. Error Mean
Graduate of a High School Offering Culinary 94 3.3144 1.01067 .10424
FSMEAN  or Tourism Education
Graduate of a Different Type of High School 167 4.1031 .62495 .04836

Independent Samples Test

Levene’s Test for Equality of Variances

T-test for Equality of Means

F

Sig. t df

Sig. (2-tailed)

FSMEAN
101.815

.000 -7.786 259 .000

To test Hypothesis H2c, an independent
samples t-test was conducted to determine
whether students’ perceptions of food safety
differed based on the type of high school they
graduated from. The result of the Levene’s
Test was statistically significant (F = 101.815;
p < .001), indicating that the assumption
of equal variances was violated. Therefore,
the t-test results were interpreted under the
assumption of unequal variances. According to
the analysis findings, students who graduated
from other types of high schools reported a
higher mean score in food safety attitude (M
= 4.10) compared to those who graduated

from high schools offering culinary or tourism
education (M = 3.31). This difference was
highly significant (t(259) = -7.786; p < .001).
This result indicates that students without a
vocational high school background exhibit
more positive attitudes toward food safety.
The finding may raise questions regarding the
quality or intensity of vocational high school
training. It may also suggest that university-
level education is more influential in shaping
food safety attitudes among students without
prior vocational preparation. In light of
these findings, Hypothesis H2c was strongly
supported.
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Table 8. ANOVA Analysis of Differences in Participants' Hygiene Behavior Attitudes in University Training Kitchens According

to Age Groups

Levene Statistic dfl df2 Sig.

30.693 2 258 .000

87 ANOVA
Sum of Squares df Mean Square F Sig.

Between Groups 1.592 2 796 1.057 349
Within Groups 194.344 258 753

Total 197.244 260

To test Hypothesis H3a, a one-way analysis
of variance (ANOVA) was conducted to
determine whether participants’ levels of
hygiene behavior attitudes differed across age
groups. The Levenes Test for homogeneity
of variances was found to be significant (F =
30.693; p < .001), indicating that the variances
between groups were not equal. Despite this,
the ANOVA analysis revealed no statistically
significant difference in hygiene behavior

attitudes among the different age groups (F(2,
258) = 1.057; p = .349). This result suggests that
students’ attitudes toward hygiene behavior
do not vary significantly by age, and that no
meaningful difference exists among the age
groups in this regard. It can be inferred that
awareness of hygiene practices is more likely
shaped by educational or personal experiences,
rather than by age alone. Based on the findings,
Hypothesis H3a was rejected.

Table 9. Independent Samples T-Test Analysis of Participants’ Hygiene Behavior Attitudes in University Training Kitchens by

Gender
GENDER N Mean Std. Deviation Std. Error Mean

Male 93 3.8817 79983 .08294
HATTMEAN

Female 168 3.7068 .89993 .06943

Independent Samples Test
Levene’s Test for Equality of T-test for Equality of Means
Variances
F Sig. t df Sig. (2-tailed)
HATTMEAN
3.728 .055 1.563 259 119

To test Hypothesis H3b, an independent
samples t-test was conducted to examine
whether students’ levels of hygiene behavior
attitudes differed significantly by gender. The
Levene’s Test result (F = 3.728; p = .055) was
near the threshold of significance, suggesting
a borderline violation of the assumption of
equal variances; thus, the t-test was interpreted
accordingly. According to the results, the

mean hygiene behavior attitude score of male
participants (M = 3.88) was higher than that
of female participants (M = 3.71); however,
this difference was not statistically significant
(t(259) =1.563; p =.119). This finding indicates
that attitudes toward hygiene behavior are not
significantly influenced by gender. Therefore,
based on the results obtained, Hypothesis H3b
was rejected.

Table 7. Independent Samples T-Test Analysis of Participants’ Food Safety Perceptions in University Training Kitchens by Type

of High School Education

HIGHSCHLTYP N Mean Std. Deviation Std. Error Mean
Graduate of a High School Offering Culinary or 94 3.2201 .95430 .09843
HATTMEAN  Tourism Education
Graduate of a Different Type of High School 167 4.0782 .63507 .04914

Independent Samples Test

Levene’s Test for Equality of Variances

T-test for Equality of Means

F
HATTMEAN

Sig. t df Sig. (2-tailed)

66.169

.000 -8.698 259 .000




To test Hypothesis H3c, an independent
samples t-test was conducted to determine
whether students’ hygiene behavior attitudes
differed according to the type of high school
they graduated from. The Levene’s Test result
was statistically significant (F = 66.169; p <
.001), indicating that the assumption of equal
variances was violated. Therefore, the t-test
results were interpreted under the unequal
variances assumed condition. According to the
analysis, the mean hygiene behavior attitude
score of students who graduated from high
schools offering culinary or tourism education
was 3.22, while the mean score for those from
other types of high schools was 4.08. This
difference was found to be highly significant
(t(259) = -8.698; p <.001). This finding reveals
a statistically significant difference in students’
hygiene behavior attitudes based on the type of
high school education. Notably, the relatively
lower attitude scores of students from vocational
high schools are striking. This may indicate
that hygiene practices are not sufficiently
emphasized during vocational training, or that
students may not fully internalize the intended
learning outcomes during that process. On
the other hand, the more positive attitudes
displayed by students without a vocational
background but who received university-level
training in professional kitchens suggest that
higher education may have a transformative
effect on hygiene awareness. In vocational high
schools, students’ intrinsic motivation may still
be relatively low and topics that require a high
level of discipline, such as hygiene attitudes,
may not receive adequate attention. Moreover,
food hygiene standards and practical
guidelines may be less rigorously supervised
in these institutions. Based on these findings,
Hypothesis H3c was strongly supported.

CONCLUSION AND RECOMMENDATIONS

This study reveals significant findings by
examining the food safety and hygiene
behavior attitudes of students receiving
training in university practice kitchens in
light of demographic variables. Overall, it was
determined that students’ attitudes toward
both food safety and hygiene behavior were
positive. This indicates that both theoretical
and practical education at the university level
are effective in improving students’ awareness

and attitudes.

Giindiiz and Aydogan (2015), in their study
measuring associate degree students’ awareness
of food safety, found a significant relationship
between age and food safety awareness, but
no statistically significant difference between
gender and food safety. Agikalin (2019)
evaluated university students’ knowledge and
attitudes toward food safety and concluded
that there was no significant relationship
between food safety knowledge or attitudes
and gender or age. Similarly, Ozcan (2020), in
a study conducted on culinary and gastronomy
students, found no significant difference in
knowledge levels regarding hygiene and food
safety based on gender. In light of the results
of the present study, however, it was concluded
that food safety attitudes showed significant
differences according to age and gender. At
this point, the findings diverge from previous
studies. In particular, the higher awareness
of food safety among younger individuals
highlights the impact of university education.
Furthermore, the fact that male students
displayed more positive attitudes compared to
female students indicates the role of gender in
shaping behaviors and attitudes.

In terms of high school background, it was
found that students without a vocational high
school education exhibited more positive food
safety attitudes, bringing forward important
implications regarding the quality and content
of pre-vocational education. When hygiene
behavior attitudes were examined, the findings
can be summarized as follows: age and gender
variables did not lead to significant differences,
whereas significant differences were observed
according to high school type. The lower
hygiene attitudes of vocational high school
graduates point to either inadequacies in the
inclusion of hygiene practices within vocational
training programs or students’ inability to fully
internalize the expected behaviors during this
process. Aratoglu (2015), in a study covering
students receiving culinary and nutrition
training at Mengen Vocational and Technical
Anatolian High School and Mengen Vocational
School, examined their knowledge and
practice levels on food safety and hygiene, and
identified significant differences among the
student groups. Accordingly, the food safety
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and hygiene knowledge levels of students at
Mengen Vocational and Technical Anatolian
High School were lower compared to those
of vocational school students. These findings
support the results of the present study. Based
on this, it can be argued that education at the
university level has the potential to positively
transform food safety and hygiene awareness.

The results of this research highlight the need to
examine the content and quality of vocational
education in the field of food safety and hygiene
behavior. It is important that universities
develop not only theoretical knowledge but
also training programs in practice kitchens
to incorporate current hygiene standards.
Moreover, designing comprehensive training
programs that target all students, regardless of
demographic differences such as gender and
age, may contribute to strengthening these
attitudes further.

It is recommended that educational institutions
operating in the fields of gastronomy and
tourism revise their vocational training
curricula to place greater emphasis on hygiene
and food safety. In this regard, expanding
opportunities for practical training, promoting
certifications, and  organizing  regular
awareness seminars could be beneficial
University curricula should strengthen both
theoretical and practical training in food safety
and hygiene, align content with standards and
implement regular monitoring of practical
practices. In vocational high schools, hygiene
education should be enhanced with more
hands-on training and regular supervision,
whileinitiatives to increase students’ motivation
and awareness can reinforce positive behaviors.
For future academic research, including
samples from different universities is suggested
to enhance the generalizability of the findings.
Additionally, a detailed examination of
psychosocial factors, educational tendencies,
and cultural variables affecting students’
attitudes and behaviors could enrich the field
and help identify necessary measures. In the
food industry, mandatory training for interns
and employees, consistent monitoring and
collaboration with universities can support
proper hygiene practices in real-world settings.

In conclusion, this study represents an

important step toward understanding the
relationship between demographic variables
and attitudes toward food safety and hygiene
behavior in university practice kitchens. At
the same time, it emphasizes the necessity
of continuous improvement in educational
processes and the strengthening of sectoral
collaborations.
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The Impact of Occupational Health and Safety
Training on Risk Management in Genetic Disease
Diagnostic Laboratories

Vedat Caner”
“Beykent University, Vocational School, Occupational Health and Safety, Istanbul, Tiirkiye

Abstract

This study investigates the critical influence of occupational health and safety (OHS) training programs on objective risk
management outcomes among personnel working in genetic disease diagnostic laboratories. These specialized environments pose
unique challenges, including exposure to complex biological agents, mutagenic chemicals, and high-energy equipment like thermal
cyclers and sequencing machines. A cross-sectional survey was meticulously conducted among 60 laboratory personnel from 10
different diagnostic centers located in Istanbul, Turkey, utilizing a structured, validated questionnaire. The instrument focused
on measuring training participation history, self-reported adherence to specific safety protocols, and proactive incident reporting
behaviors. Data analysis, incorporating Pearson correlation, linear regression, and independent samples t-tests, revealed a substantial
positive correlation. Personnel who had received formal, structured OHS training reported significantly higher comprehensive risk
management scores (Mean=5.92, SD=0.48) compared to their untrained counterparts (Mean=4.78, SD=0.67; p<0.001). Moreover,
the regression model indicated that training participation accounted for a substantial 42.3% of the variance in measured risk
management performance (R*=0.423, p<0.001). In conclusion, these robust findings confirm that integrating mandatory, specialized
safety education into continuous professional development is essential for ensuring stringent compliance, fostering a proactive safety

culture, and mitigating occupational risks within high-risk genetic diagnostic settings.

Keywords: Safety climate, Hazard identification, Personnel competency
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INTRODUCTION

Genetic disease diagnostic laboratories play
a pivotal role in healthcare but operate in
environments laden with biological, chemical,
and physical hazards. While the significance
of risk management in these settings is well-
documented (Glendon & Clarke, 2018),
the mere existence of safety protocols is
insufficient without the active engagement
of personnel. Safety training emerges as a
fundamental component in bridging this gap,
enhancing hazard awareness, and fostering a
proactive safety culture regarding the handling
of sensitive biological specimens and complex
equipment.

Despite its importance, empirical evidence
specifically examining the impact of training
on risk management in genetic diagnostic
laboratories remains sparse, as most research
focuses on broader healthcare settings (Opoku,
2025). The unique challenges of genetic testing,
including the manipulation of novel chemical
agents and evolving technologies, necessitate
tailored training programs rather than generic
interventions.

Therefore, this study aims to investigate the
direct correlation between structured OHS
training and risk management outcomes among
laboratory personnel. By focusing on genetic
diagnostic centers, this research addresses a
significant gap in the literature and seeks to
determine whether participation in training
correlates with higher safety compliance and
incident reporting behaviors.

MATERIALS AND METHODS
Study Design and Setting

This study adopted a cross-sectional and
descriptive quantitative research design aimed
at investigating the influence of occupational
health and safety (OHS) training programs on
risk management outcomes in genetic disease
diagnostic laboratories. The research was
carried out in Istanbul, Turkey, involving both
public and private sector laboratories that are
licensed and actively perform cytogenetic and
molecular analyses. These laboratories operate
under regulations set forth by the Turkish
Ministry of Health and international biosafety
standards. The cross-sectional nature of the

study enabled the collection of data at a single
point in time, reflecting the current state of
safety training and its observable outcomes.

Study Population and Sampling

The target population consisted of laboratory
personnel, including medical biologists,
geneticists, laboratory technicians, and quality
control officers employed in genetic testing
laboratories. A total of 60 individuals were
recruited through convenience sampling,anon-
probability method often used in occupational
settings where randomized sampling may be
difficult. Although this approach may limit the
generalizability of results, it provided access to
participants with relevant field experience and
ensured timely data collection. All participants
were informed about the study’s purpose and
provided voluntary, written consent. Inclusion
criteria required participants to have worked
in a genetic diagnostic setting for at least six
months and be actively involved in laboratory
operations at the time of data collection.
Although convenience sampling was utilized
due to access constraints, a post-hoc power
analysis (G*Power) indicated that the sample
size of 60 provided sufficient statistical power
(>0.80) to detect the observed large effect sizes
(Cohen’s d) in risk management scores between
groups (Kang, 2021).

Instrumentation

Data were collected using a structured
questionnaire designed specifically for this
study. The instrument was developed based
on an extensive review of occupational safety
literature (Vinodkumar & Bhasi, 2010),
internationally recognized safety standards
(e.g., ISO 45001), and expert feedback
from laboratory safety officers. The draft
questionnaire was subjected to a pilot test with
10 laboratory professionals to refine question
clarity and content validity. The final version
comprised 30 items grouped into four domains:
demographic  information,  participation
in OHS training programs, compliance
with laboratory safety protocols, and risk
management practices (including hazard
recognition and incident reporting) (Seo,
2005). Each item utilized a 7-point Likert scale
(1 = strongly disagree to 7 = strongly agree).
The overall reliability of the scale, measured



by Cronbach’s alpha, was 0.89, indicating high
internal consistency.

Data Collection Procedure

Data were collected between May and July
2025. Trained research assistants visited the
participating laboratories during working
hours to distribute and collect the self-
administered questionnaires. The assistants
provided standardized explanations to
minimize  potential = misunderstandings
and ensure consistency. Each participant
completed the survey in a private setting within
their workplace to preserve confidentiality.
Anonymity was maintained throughout,
with no personally identifiable information
recorded. In addition, laboratory managers
were asked not to be present during the
completion of the questionnaires to reduce
social desirability bias and allow respondents
to answer freely.

Ethical Considerations

This study did not involve human or animal
subjects, experimental interventions, or
the collection of identifiable personal data.
Therefore, in accordance with institutional,
national, and international ethical guidelines,
ethical committee approval was not required.
All procedures were conducted in accordance
with the principles of the Declaration of
Helsinki.

Statistical Analysis

Quantitative data were analyzed using IBM
SPSS Statistics version 25. Descriptive statistics
(means, standard deviations, frequencies, and
percentages) were calculated to summarize
participant characteristics and responses.
Pearson correlation analysis was employed to

examine the association between OHS training
and risk management practices. Group
differences between trained and untrained
personnel were evaluated using independent
samples t-tests. Furthermore, a linear
regression model was developed to identify the
extent to which training participation could
predict risk management scores. A p-value
of less than 0.05 was considered statistically
significant across all analyses. Assumptions
for parametric testing were checked, including
normality and homogeneity of variances.

FINDINGS

A total of 60 laboratory professionals
participated in the study. The sample included
60% male and 40% female participants,
with an average age of 34.6 years (SD = 6.8).
The professional composition was diverse,
consisting of 52% laboratory technicians, 29.3%
geneticists, and 18.7% biologists. Importantly,
64% of the respondents reported receiving
formal occupational health and safety (OHS)
training, while 36% had not received such
training. This distribution provided a suitable
basis for examining the relationship between
training and risk management outcomes.

Descriptive and Comparative Statistics

To assess whether OHS training influenced
safety performance, risk management scores
were compared between the trained and
untrained groups. The mean score for trained
personnel was 5.92 (SD = 0.48), while the
untrained group averaged 4.78 (SD = 0.67). An
independent samples t-test revealed a highly
significant difference (t = 8.21, p < 0.001),
confirming that those who underwent safety
training demonstrated significantly better risk
management behaviors (see Table 1).

Table 1. Comparison of Risk Management Scores by Training Status
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Group Mean SD t p
Trained 5.92 0.48 8.21 <0.001
Untrained 4.78 0.67

These results suggest that formal OHS training
significantly enhances individuals’ ability to
recognize hazards, follow safety procedures,
and contribute to a safer work environment.
The relatively low standard deviation in the

trained group further implies a more consistent
application of safety principles among trained
personnel.
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Regression Analysis

To determine the predictive strength of
training, a simple linear regression analysis
was conducted with risk management
score as the dependent variable and OHS
training status (trained/untrained) as the
independent variable. The analysis showed
that training explained 42.3% of the variance

in risk management scores (R*> = 0.423). The
unstandardized coeflicient (B) was 1.14, and
the standardized beta coefficient was 0.65
(t = 7.34, p < 0.001), indicating a strong and
statistically significant relationship between
OHS training and improved risk management
outcomes (see Table 2).

Table 2. Linear Regression Analysis Predicting Risk Management Scores

Predictor Variable B SE

Beta t p R?

OHS Training 1.14 0.16

0.65 7.34 <0.001 0.423

This result demonstrates that participation
in OHS training is not only associated with
higher safety scores but also serves as a
robust predictor of safety-related behavior. In
practical terms, the regression model supports
the argument that institutional investment
in training can have measurable effects on
workplace safety performance.

w & U0

Mean Score

N
T

Visual Representation of Findings

To further support the statistical findings,
two figures were developed to illustrate
the relationship between training and risk
management. Figure 1 presents a bar chart
comparing the average risk management
scores of the trained and untrained groups.
The trained group not only scored higher but
did so consistently, as indicated by the tighter
standard deviation range.

o Trained

Untrained

Figure 1. Bar Chart Showing Mean Risk Management Scores by Training Status
(Trained: 5.92 + 0.48, Untrained: 4.78 + 0.67)

Figure 2 shows a scatter plot mapping
individual risk management scores against
training status. A clear upward trend is evident,

Risk Management Score

4.0 |-

suggesting a strong linear association between
having received training and scoring higher on
risk management indicators.

Untrained

Trained

Figure 2. Scatter Plot of OHS Training Participation vs. Risk Management Score
(Positive correlation observed between training status and risk management outcomes)



Interpretation and Implications

The consistency across statistical and visual
analyses points to a robust effect of OHS
training on safety performance in laboratory
environments. Trained personnel not only
performed better but also exhibited less
variability in their responses, suggesting greater
internalization and standardization of safety
practices. This supports the broader assertion
that safety culture is reinforced through
consistent education and reinforcement
(Parker et al., 2006).

These results also align with findings from
prior studies that have demonstrated the
effectiveness of targeted training programs in
reducing workplace incidents and fostering
risk-aware behaviors. Moreover, the strong
predictive value found in this study highlights
the need for integrating mandatory, recurrent
training modules as a core element of laboratory
risk management strategies.

In summary, the data indicate that OHS
training is a powerful tool for improving
safety outcomes in genetic laboratories.
Both the statistical evidence and visual data
representations underscore the value of
structured training programs in cultivating
a proactive safety culture and reducing
occupational risk exposure among laboratory
professionals.

DISCUSSION

The findings of this study strongly support the
conclusion that occupational health and safety
(OHS) training significantly improves risk
management performance among laboratory
personnel in genetic diagnostic settings.
The statistical analyses—particularly the
highly significant t-test results and the robust
linear regression model—demonstrate that
structured training is not merely correlated
with improved outcomes but may play a causal
role in promoting safer work environments.

This conclusion is aligned with the broader
occupational safety literature, which has
consistently ~demonstrated that training
interventions lead to enhanced safety
compliance, better hazard recognition, and
fewer workplace accidents (Cooper, 2009;
Geller, 2001). For example, Burke et al. (2006)

in their meta-analytic review confirmed that
safety training is positively related to both
safety knowledge and safety performance.
Similarly, Robson et al. (2012) found that
participatory training approaches—especially
those involving active learning and behavioral
modeling—were more effective than passive
formats. Our results extend these insights into
the specialized context of genetic laboratories,
where risks are compounded by the complexity
of molecular procedures and the presence of
biohazardous materials.

Moreover, the visual analyses—specifically,
the bar chart and scatter plot—offered
compelling illustrations of the quantitative
results. These visuals clearly depicted the
performance gap between trained and
untrained personnel and emphasized the
consistency and reliability of safety behavior
among trained staff. Such consistency is crucial
in laboratory settings where procedural errors
can lead to serious diagnostic inaccuracies or
cross-contamination.

The demographic characteristics of our sample
indicate a workforce with varied professional
backgrounds, suggesting that the benefits of
OHS training are widely applicable regardless
of job role. This aligns with the work of Zohar
(2002), who emphasized the importance of
safety climate and leadership support across
organizational levels. Technicians, geneticists,
and Dbiologists alike showed significant
improvements in risk management scores
following training, underscoring the universal
value of safety education in complex laboratory
environments.

Our findings also have important policy
implications. The strong predictive value of
OHS training on safety performance supports
the integration of mandatory training programs
as part of onboarding and continuing education
protocols in laboratories. Institutions should
prioritize recurring training, scenario-based
simulations, and performance evaluations to
maintain high levels of safety awareness and
protocol compliance. According to Ferndndez-
Muiliz et al. (2009), the presence of structured
training and proactive safety management
systems significantly reduces occupational
risk exposure, especially in high-stakes
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environments.

It is also important to consider that while this
study focused on individual training effects,
broader organizational factors may mediate
these outcomes. For instance, Clarke (2010)
demonstrated that managerial commitment
and peer support serve as critical enablers of
training effectiveness. Similarly, Michael et al.
(2006) reported that employees’ perceptions
of safety climate could amplify or dampen the
effects of formal training. Future research may
explore these interactions through multilevel
modeling or longitudinal designs (Neal &
Griffin, 2002)

Although the sample was drawn from
laboratories within Istanbul, the findings
likely have relevance to similar biomedical
research and diagnostic environments globally.
However, generalization should be approached
cautiously, as national regulatory frameworks,
funding availability, and institutional culture
can influence both the implementation and
impact of training programs. For example,
differences in biosafety legislation and
compliance enforcement across countries
may result in varying baseline levels of safety
performance.

Finally, our study contributes to a growing body
ofresearchthatadvocatesforholisticapproaches
to safety management. As emphasized by DeJoy
(2005), safety performance emerges not just
from rules and procedures but from integrated
systems that include education, environment,
and empowerment (Hale et al., 2010). The
integration of statistical, behavioral, and
visual data in this study supports a systems-
oriented understanding of how safety training
can transform laboratory practices and foster
resilient safety cultures (Havold, 2005).

In conclusion, this study provides strong
evidence for the effectiveness of OHS training
in enhancing risk management outcomes
in genetic laboratories. The combination of
rigorous statistical testing, illustrative graphics,
and theory-driven discussion reinforces
the value of investment in safety education.
As laboratory science continues to evolve
and confront emerging hazards—from new
pathogens to automation risks—ensuring the
safety competence of its workforce remains a

foundational pillar of responsible scientific
inquiry.

CONCLUSION

This study confirms that structured OHS
training is a causative agent for improved risk
management behaviors in genetic diagnostic
laboratories, rather than merely a correlational
factor. The findings demonstrate that training
significantly enhances protocol adherence and
hazard recognition, serving as a cornerstone
for a resilient institutional safety culture.
Consequently,  laboratory = management
must prioritize continuous, scenario-based
education not just as a regulatory requirement,
but as an ethical imperative (Mixafenti et al.,
2025) to ensure the safety of personnel handling
complex biological risks. Future strategies
should focus on integrating these educational
modules  into
development programs to sustain high safety
standards (Keselamatan et al., 2024).
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