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ABSTRACT

The aim of this study is to examine the universities in Turkey that provide education in the field of
pastry and bakery, analyze the academic personnel employed in these institutions, review their
educational curricula, and contribute to the related literature. To achieve this aim, the content
analysis technique, one of the qualitative research methods, was employed. By searching the terms
"pastry and bakery" in the Higher Education Program Atlas, universities offering education in this
field were identified. Following the identification of universities, the research population and
sample were determined. The population of the study consists of higher education institutions,
while the sample includes universities that offer associate degree programs in the field of pastry
and bakery. A literature review was conducted to establish the conceptual framework, and it was
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determined that there are six universities providing education in the pastry and bakery department.
These universities’ course curricula, academic staff profiles, and general institutional
characteristics were analyzed using content analysis. The findings reveal that a total of 15
academic staff members are employed in these institutions, including 14 lecturers and 1 assistant
professor. Among practical courses, bakery-related subjects were found to be the most frequently
offered, while general courses focused on gastronomy dominated the theoretical curriculum. Based
on the results obtained, recommendations for future improvements in the field are provided..

OZET

Bu aragtirmanin amaci; Tiirkiye’de pastacilik ve ekmekgilik egitimi veren iiniversiteleri, bu
kurumlarda istihdam edilen akademik personeli, bu kurumlarin egitim miifredatlarin1 arasgtirmak
ve ilgili literatiire katki saglamaktir. Amag¢ dogrultusunda nitel aragtirma yontemlerinden olan
icerik analizi teknigi kullanilmustir. Yiiksek6gretim Program Atlasi’ndan “pastacilik ve
ekmekgilik” kelimeleri taratilarak bu alanda egitim veren iiniversitelere ulasilmstir. Universiteler
belirlendikten sonra aragtirmanin evreni ve Orneklemi belirlenmistir. Arastirmanin evrenini
yiiksekdgretim kurumlart olustururken Omeklemini ise On lisans diizeyinde pastacilik ve
ekmekgilik alaninda egitim veren iiniversiteler olusturmaktadir. ilgili literatiir taranmis, kavramsal
cergeve olusturulmus ve pastacilik ve ekmekgilik boliimiinde egitim veren 6 {iniversitenin oldugu
saptanmistir. Bu iiniversitelerin ders miifredatlari, akademisyen profilleri ve iiniversitelerin genel
durumlari igerik analizine tabii tutularak incelenmistir. Universitelerde 14 Ogr. Gér., 1 Dr. Opr.
Uyesi olmakla birlikte toplamda 15 akademisyenin istihdam edildigi tespit edilmistir. Uygulamali
ders kapsaminda en fazla unlu mamuller, teorik ders kapsaminda ise en fazla gastronomiye
yonelik genel derslerin verildigi diger sonuglar arasindadir. Elde edilen sonuglar dogrultusunda
ileriye yonelik yapilmas1 gereken Oneriler sunulmustur.
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1. Giris

Nutrition is the most fundamental and indispensable need of humanity, forming the cornerstone of
survival and well-being. Maslow’s Hierarchy of Needs (1943) emphasizes that human needs are
arranged in a hierarchical progression, beginning with the most basic physiological necessities and
culminating in self-actualization. When lower-level needs are unmet, efforts to fulfill higher-order
aspirations are delayed. Within this framework, Maslow identified five primary categories of needs:
physiological needs, safety, belongingness, esteem, and self-actualization. The satisfaction of
physiological needs, such as food, water, and air, is critical for survival and precedes other human
endeavors (Milheim, 2012). For instance, when a key nutritional resource is scarce, an organism
instinctively prioritizes acquiring sustenance (Taormina & Gao, 2013).

Within the realm of human nutrition and culinary practices, gastronomy occupies a unigque position as
both an art and a science. Santich (2004) describes the concept of gastronomy as inherently
multifaceted and challenging to define. The term is subject to varying interpretations and definitions,
reflecting its historical depth and interdisciplinary connections. Sarnsik and Ozbay (2015) argue that
the integration of gastronomy with diverse scientific disciplines underpins its complexity. Brillat-
Savarin (1971), often considered a seminal figure in gastronomic thought, proposed two distinct
perspectives on the field: the pursuit of excellence in food and drink for pleasure and the scientific
study of food-related phenomena. Establishing gastronomy as a rigorous academic discipline
supported by empirical research is essential for advancing the field (Scarpato, 2002).

From a historical perspective, pastry and bakery practices trace their origins to early bread production,
later enhanced with sweeteners and flavoring ingredients. It is widely believed that many of the
foundational pastry products known today were developed during the 17th and 18th centuries (Karaca
et al., 2021). For example, the tradition of the birthday cake is thought to have emerged in 1875, when
cakes became a customary celebratory gift (Saygili, 2016). Modern pastry production often revolves
around sponge cakes, which serve as the basis for moist cakes presented in various forms, such as loaf
cakes, roll cakes, and layered cakes. Ingredients like flour, sugar, eggs, and butter form the foundation
of these confections, with fruits, nuts, and chocolates providing additional flavor and texture (Celik,
2016).

The growing popularity of cakes and pastries catalyzed the emergence of pastry-making as a
professional field. Over time, pastry-making evolved into a recognized profession, revitalizing the
sector and driving innovation. Once limited to special occasions such as weddings, cakes are now
central to various celebrations, particularly birthdays (Humble, 2010; Krondl, 2011).

In recent years, the phenomenon of gastronomy has gained unprecedented popularity, invigorating the
food and beverage industry and fostering the development of related professions. Fields such as
gastronomy and culinary arts, food and beverage management, and professional pastry-making have
witnessed remarkable growth. This rapid expansion has also led to the establishment of associate
degree programs in pastry and bakery studies, addressing the rising demand for specialized education
in this area.

The current study investigates the state of pastry and bakery education in Turkey, a relatively
underexplored subject in academic literature. Framed by the question, What is the current state of
pastry and bakery education in Turkey? the study employs content analysis to evaluate universities
offering such programs. The findings provide critical insights into the structure of these programs,
their curricula, and the academic staff involved, contributing to both the academic literature and the
practical development of the food and beverage industry. The study’s significance lies in its potential
to inform future educational and professional initiatives, thereby advancing the field of pastry and
bakery education.
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1. Kavramsal Cerceve

2.1. Pastry

The invention of whipped cream by Vatelle in the 18th century marked a significant milestone in the
pastry industry. Similarly, the renowned French pastry chef Stanislas Leczynski discovered Baba
Reale, also known as Chambaba. Under the influence of Antoine Caréme, Paris emerged as the
epicenter of pastry art in the 19th century (Celik, 2016). Caréme's book, Le Patissier Royal, is one of
the first works to systematically describe the art of pastry-making (Karaca et al., 2011). In 1850, Eben
Norton Horsford’s discovery of baking powder introduced a new dimension to pastry-making (Food
Innovation Center, 2016). During the 19th century, cakes began to be baked using refined white flour
and baking powder instead of yeast (The History of Cake, 2018).

In the 1930s, Gaston Lenotre, a pastry chef in France, produced a book containing simple recipes,
which became one of the most important contributions to the pastry field (Sezer, 2020). The rapid
development of the pastry profession began in the 14th century, when pastry chefs in France started
establishing their own businesses, leading to an expansion in the variety of pastry products.
Ingredients such as cocoa and chocolate, discovered by Europeans in the Americas, along with honey,
became integral to baked goods. By the 17th and 18th centuries, many foundational pastry products, as
known today, were already in existence. Following the French Revolution of 1789, many pastry chefs
who had worked as servants in aristocratic households opened their own shops, giving rise to the first
patisseries. From the early 21st century onward, the popularity of pastry products grew exponentially,
supported by new chefs and innovations in the field. Within large enterprises, pastry production
evolved into an independent unit with its own organizational structure. For instance, a chef
specializing in preparing breakfast pastries like croissants is called a boulanger, while those creating
ice creams and frozen desserts are known as glaciers. Similarly, confiseurs specialize in sweets and
pastries, and decorateurs focus on decorative displays and sugar-based ornaments (Gisslen, 2013).

These advancements also influenced the production of sponge cake, a fundamental component in
many pastry products. Sponge cakes are made using ingredients such as eggs, flour, sugar, starch,
ovalette, vanilla, and baking powder. The quality of a sponge cake is determined by its texture, crust
structure, and distinctive color (Aslan, 2021; Dokuzcan, 2019). The discovery of cocoa following the
fall of the Roman Empire and the exploration of the Americas introduced a transformative element to
pastry-making, adding a new layer of complexity to the field (Ekinci, 2018).

2.2. Bakery

The history of bread extends back to the dawn of human civilization. Archaeological findings reveal
that grinding and baking techniques were in use as early as 4300 BCE. During ancient times, it is
known that humans consumed food without much processing. Research indicates that the Babylonians
were baking bread in ovens around 4000 BCE, although the specific types of bread they produced
remain unknown. Sourdough bread was first invented around 1800 BCE, and the Egyptians enriched
their bread by adding ingredients such as honey and dates. The art of bread baking spread from ancient
Egypt to the Mediterranean countries. The ancient Greeks learned bread-making from the Egyptians
around the 8th century BCE. During the Roman era, bread-making advanced significantly, and large
commercial bakeries were constructed. In Rome, there were reportedly 254 bakeries, and some
sources suggest that the weight and price of bread were regulated by law (Erenoglu, 2013).

Bread has always been a staple food across civilizations. Many beliefs and stories exist about the
origins and evolution of bread. From a historical perspective, parallels can be drawn between the
discovery of bread, the control of fire, and the transition to a settled way of life. According to one of
the earliest accepted accounts of bread’s discovery, after the invention of fire, early humans noticed
that flour soaked in water developed pores, and roasting it on hot stones created a tastier product. This
marked the beginning of bread consumption (Atik Giirbiiz, 2017).

Bread subsequently spread from southern regions to central and other parts of Europe. Before the
widespread cultivation of wheat, Europeans primarily used other grains such as rye, but by the 15th
century, they began producing white bread from wheat. With the discovery and proliferation of
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microorganisms and yeast in the 19th century, bread production evolved into an industrialized process.
Turkey is one of the highest bread-consuming countries in the world. Bread made from wheat flour
and fermented dough is widely consumed throughout the country. Additionally, bread made from
corn, oats, rye, and similar grains is also produced, albeit on a more limited scale in certain regions
(Url-1).

2.3. Pastry and Bakery Education

Pastry-making, as a branch of the food and beverage industry, has become an increasingly significant
profession in today’s world. Pastry kitchens hold a prominent place in global cuisine, encompassing a
wide variety of widely consumed products. Desserts, being one of the most enjoyable food categories,
are also among the most frequently produced. Due to their energy-providing properties, desserts are
considered a fundamental part of basic food groups. Across global cuisines, desserts exhibit diverse
forms and characteristics. In Turkish cuisine, pastries and desserts occupy a central role, showcasing
significant variation depending on the ingredients and cooking methods used. For instance, cakes are
made using foundational ingredients such as milk, cream, yogurt, or their derivatives, along with
salted or unsalted butter. Professionals working in the pastry sector are required to possess
comprehensive knowledge about cakes and be proficient in utilizing the appropriate tools, equipment,
and ingredients (Demir, 2020). The goal of pastry and bakery education is to meet the demand for
skilled pastry chefs, bakers, and dessert specialists in hospitality and food and beverage
establishments. It also aims to cultivate individuals who are not only experts in their field but also
proficient in foreign languages, ensuring their ability to operate in international settings (Url-2).

Currently, there are six universities in Turkey offering education in pastry and bakery programs. These
universities are presented in Table 1.

Table 1. Universities Offering in Pastry and Bakery in Tiirkiye

Type University Vocational School Program
Public Akdeniz University Goyniik Culinary Arts Vocational School Pastry and Bakery
Public Karamanoglu Mehmetbey | Social Sciences Vocational School Pastry and Bakery

University
Public Sakarya University of | Sapanca Tourism Vocational School Pastry and Bakery
Applied Sciences
Private Bagkent University Social Sciences Vocational School Pastry and Bakery
Private Gelisim University Istanbul Gelisim Vocational School Pastry and Bakery
Private Rumeli University Vocational School Pastry and Bakery

Pastry and bakery associate degree programs in Turkey vary in terms of quotas, scholarship
opportunities, and admission scores. Public universities admit students uniformly with a quota of 32,
offering free education. In contrast, private universities provide separate quotas for fully funded
scholarships and partial discounts, allowing for more flexible admissions policies. Among these
institutions, Gelisim University stands out with the highest total quota of 46 students. Table 2 provides
detailed information on the universities offering pastry and bakery education, including quota details,
scholarship types, and minimum required scores for admission.

Table 2. Universities Offering Pastry and Bakery Associate Degree Programs

University Exam Scholarship Total Minimum
Type Type Quota Score
Akdeniz University TYT Free 32 301.32
Karamanoglu Mehmetbey University TYT Free 32 266.71
Sakarya University of Applied Sciences TYT Free 32 291.85
Bagkent University TYT | Full Scholarship 6 376.58
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Bagkent University TYT 25% Discount 20 187.14
Gelisim University TYT | Full Scholarship 8 323.07
Gelisim University YT 50% Discount 38 215.66
Rumeli University TYT | Full Scholarship 5 310.71
Rumeli University TYT 50% Discount 21 207.18

3. Methodology

The concept of food, as ancient as human history itself, has experienced rapid growth and evolution in
recent times. The expansion of gastronomy across various domains has positively influenced emerging
trends and food and beverage businesses. Social media, combined with people's growing enthusiasm
and desire for culinary experiences, has made gastronomy a popular field and revitalized the food and
beverage sector. This rapid development has led to the diversification of the industry into specialized
areas, including pastry and bakery programs. Given that this sector heavily relies on human resources,
it is essential for personnel to receive formal education and training in the field. Based on this premise,
the primary objective of this research is to investigate the universities in Turkey that offer education in
pastry and bakery, examine the academic personnel employed in these institutions, evaluate their
curricula, and contribute to the related literature. To achieve this objective, a keyword search for
"pastry and bakery" was conducted in the Higher Education Program Atlas, identifying six universities
(three private and three public) offering education in this field. The population of the study comprises
higher education institutions, while the sample is limited to universities providing associate degree
programs in pastry and bakery education. To fulfill the study’s objectives, the content analysis
method, a qualitative research approach, was employed. Content analysis is a systematic, objective,
and numerical analysis used to measure variables within a text (Wimmer & Dominick, 2000). In other
words, it is a widely used method in social sciences and qualitative research where words within texts
are grouped into smaller content categories and coded according to predefined rules, making it
systematic and repeatable (Biiyiikoztiirk et al., 2013). The fundamental process of content analysis
involves organizing and interpreting similar data within a conceptual and thematic framework,
presenting it in a format that is comprehensible to the reader (Yildirnm & Simsek, 2011). This makes
content analysis an effective method for evaluating existing literature in a specific field (Falkingham
& Reeves, 1998).

The study was conducted to analyze the state of pastry and bakery education programs and present the
findings in a comprehensible manner to stakeholders. The research focused on answering the
following questions:

= How many universities in Turkey offer education in pastry and bakery?

= What is the distribution of titles among the academic staff and faculty members employed in
pastry and bakery programs?

= What are the curricula of the universities offering education in pastry and bakery, and what
courses are included?

= What are the undergraduate, master's, and doctoral fields of graduation for the academic staff
and faculty members employed in pastry and bakery programs?

4. Findings

The distribution of academic titles among faculty members employed in pastry and bakery associate
degree programs is presented in Table 3. The total number of academic staff in these programs is 15,
with only one Assistant Professor among them.

Table 3. Profile of Academicians Employed in Pastry and Bakery Programs
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University Lecturer Assistant Associate | Professor
Professor Professor
Akdeniz University 3 - - -
Karamanoglu Mehmetbey University 2 1 - -
Sakarya University of Applied Sciences 2 - - -
Bagskent University 3 - - -
Geligim University 1 - - -
Rumeli University 3 - -
Total 14 1 - -

The educational background of academicians employed in pastry and bakery programs is illustrated in
Figure 1. Overall, 46% of the academicians have graduated from or are currently pursuing education
in Gastronomy and Culinary Arts. This is followed by 13% in Food Engineering and Tourism
Management. Other fields, including Food and Beverage Management, Business Administration,
Political Science and Public Administration, Nutrition and Dietetics, Educational Sciences
Management and Supervision, Office Management Education, and Food Hygiene and Technology,
collectively account for 7%.

Figure 1: Fields of Undergraduate, Master's, and Doctoral Graduation of Academicians Employed in
Pastry and Bakery Programs

®m Undergraduate ™ Master's = Doctoral

10
9
8
7
6
5
4
3
2
: 0 |
S @a& é‘a& Y’& %\OQ f:';‘\OQ \2';00% \T’Qb‘ %&\o(‘ o\c@\’
S S o
B T Q‘b(g 0@‘%:‘ 'Q‘} . Q.\G'-} ) (\\‘} Q\e" é\e\ @600 E}\Q
<F X\ X\ N & b‘& @b @"? & b&a
<¢°°b o & S & &x"“\” & N ¢§'°\ e
6‘@ &9 Qd q‘}\ Q:}o %\g\. de:v %{\‘b‘ %z.&\
¢ 3 > ¢ N S
& & Q & > & <
& o & & O{\\ <¢°°b
<§° CJC‘& q_}-\\o
» >
s ¢
QQ

The themes of practical courses offered in pastry and bakery programs are outlined in Table 4. These
themes were derived from the curricula of six universities. Practical courses are categorized into five
main themes. The findings reveal that courses related to bakery products represent the largest portion,
accounting for 36% of the total. This is followed by courses on desserts (29%), courses on new trends
(13%), and both pastry courses and design and aesthetics courses, each accounting for 11%.
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Table 4. Distribution of Practical Courses in Pastry and Bakery Programs

Theme Courses Frequency
(%)

Dough Techniques

Regional Bread Making

International Bread Making

Breakfast Pastries

Avrtisan Bread Baking Techniques
Bread and Bakery Products
Introduction to Pastry and Bakery
Regional and Artisan Bread Technigues
International Pastry and Bread Making
Basic Dough Preparation Techniques
Advanced Baking Practices

Functional Desserts and Bread Production %36

Bakery Products

Chocolate Art

Dessert Preparation Techniques
Regional Desserts

Turkish Desserts

Ice Cream and Sorbets

Chocolate Art and Boutique Pastry
Dessert and Beverage Pairing
Jams and Marmalades

Hot Desserts %29
Cold Desserts

Confectionery Art

Syrup and Halva Techniques

Modern Pastry and Dessert Applications
Creative Pastry Applications

Turkish Dessert Culture and Practices

Dessert Courses

Decoration in Pastry
Modern Pastry Applications
Boutique Business Design
Food Styling %11
Sugar Decoration Art

Basic Cake Decoration

Pastry Styling and Photography

Design and Aesthetics

Pastacilik ve Ekmekgilikte Yeni Akimlar
New Trends in Pastry and Bakery
Molecular Gastronomy

Dough Techniques and Fermentation Technology %13
Innovative Pastry and Bread Making
New Culinary Trends

Functional Foods

Special Diets for Specific Needs

New Trends

Advanced Pastry Techniques
Classic Pastry Practices
Pastry Techniques |

Pastry Techniques Il %11
Basic Cake Making Techniques
Classic and Modern Pastry

Pastry Courses
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The themes of theoretical courses offered in pastry and bakery programs are outlined in Table 5.
Similar to practical courses, these themes were developed by analyzing the curricula of six
universities. The analysis reveals that the most common theoretical courses are related to Gastronomy,
which account for 27% of the total. This is followed by courses on Management (21%), Food-
Focused Courses and Dessert-Focused Courses (each 20%), and Cost-Related Courses (12%).
Another notable finding is that the same courses are often offered under similar names across all six

universities.

Table 5. Distribution of Theoretical Courses in Pastry and Bakery Programs

Theme

Courses

Frequency
(%)

Food-Focused Courses

Food Hygiene and Sanitation

Food Chemistry

Food Processing and Preservation Techniques
Food Additives

Food Safety

Food Preservation Techniques

Food Safety and Hygiene

Food Safety, Hygiene, and Sanitation
Food Formulations and Sensory Analysis
Food Technology

Principles of Food Processing

Additives in Bakery Products
Preservation Methods in Bakery Products

%20

Management Courses

Menu Management

Food and Beverage Operations and Management
Professional Development in Culinary Arts

Café and Pastry Shop Management

Ready Meal Production and Organization
Banquet and Catering Services Management
Food and Beverage Services Management
Kitchen Services Management

Banquet Kitchen and Organization

Food and Beverage Operations

Quality Management in Kitchens

Menu Planning and Management

Food Photography and Social Media Management
Mass Catering Systems and Catering Services
Management

%21

Gastronomy Courses

Principles of Nutrition

New Trends in Gastronomy
Gastronomy Tourism

Gastronomy and Media

Materials Knowledge for Pastry and Bakery
Molecular Gastronomy

Regional Cuisines

Ancient Culinary Culture

Kitchen Equipment

Sociology of Food

Coffee and Tea Culture

Sustainable Gastronomy Practices
History and Culture of Culinary Arts
Breakfast Pastries

Regional Desserts

%27
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= Food and Beverage Service
= Pastry Buffet
Turkish Culinary Culture

Introduction to Pastry and Bakery

Dessert and Beverage Pairing

Pastry Buffet

Diet-Friendly Cake and Bread Making Techniques
Dessert Preparation Techniques

Advanced Pastry Technigues

Sugar Paste Modeling and Techniques

Avrtisan Chocolate Production Techniques %20
Regional Desserts

Dessert-Focused
Courses

Culinary Mathematics

Principles of Nutrition and Menu Planning
Food and Beverage Cost Control

Menu Management and Planning %12
Food and Beverage Automation Systems

Food and Beverage Costs

Cost Control in Food and Beverage Businesses

Cost-Related Courses

5. Conclusion and Recommendations

The growing interest in gastronomy, both globally and in Turkey, is reshaping various sectors and
driving new trends. This enthusiasm has encouraged individuals to dine out more often, explore
gastronomy through literature and research, and engage in gastronomic tourism. As a result, there is an
increasing demand for qualified personnel in various interconnected fields, including food and
beverage services, tourism, and media, all of which impact the hospitality industry. To meet these
demands, educational institutions offering specialized programs in gastronomy have emerged and
grown steadily, with the number of such institutions and their students increasing annually.

Turkey has a longstanding tradition of gastronomy education, and the number of institutions providing
it has been rising rapidly. However, challenges such as the quality of education, accreditation
processes, student and departmental satisfaction, faculty and curriculum alignment, and the adequacy
of infrastructure remain topics of discussion (Sezen, 2018). The pastry and bakery field has similarly
adapted to this rising interest, necessitating a focus on its integration into educational frameworks.
This study aims to contribute by analyzing the curricula, faculty, and general state of universities
offering pastry and bakery education in Turkey, providing a foundation for future research.

Key Findings
= Distribution of Institutions:

Six higher education institutions were identified as offering pastry and bakery programs in Turkey.
These institutions are located in the Marmara Region (Istanbul, Sakarya), Central Anatolia Region
(Karaman, Ankara), and Mediterranean Region (Antalya).

= Faculty Composition:

Among these institutions, 14 lecturers and 1 assistant professor were identified. The majority of
faculty members have educational backgrounds in Gastronomy and Culinary Arts, followed by Food
Engineering and Tourism Management. The dominance of graduates in gastronomy can be attributed
to the rapid expansion of programs in this field.

= Curricular Distribution:
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The curricula of pastry and bakery programs were categorized into two main themes: practical and
theoretical courses. Practical courses primarily focus on bakery products, while theoretical courses
emphasize gastronomy. A balanced distribution between these two categories is a notable finding.

= Graduate Expectations:

Graduates expect their education to align with employment opportunities during and after their studies.
Meeting these expectations through industry-aligned curricula can enhance graduates’ adaptability to
professional life and accelerate their career progression.

Recommendations
= Industry Collaboration in Curriculum Design:

Input from industry representatives should be integrated into curriculum development. Insights from
professionals regarding industry gaps, required skills, and competencies can ensure that the
educational framework is aligned with real-world demands.

= Qualitative Research on Student Motivations and Expectations:

Since pastry and bakery programs are relatively new, qualitative studies should be conducted with
students to understand their motivations, career expectations, and reasons for choosing this field. Such
research could inform program development and marketing strategies.

= Comparative International Studies:

Comparative analyses with similar programs abroad could offer valuable insights. Conducting SWOT
analyses to examine strengths, weaknesses, opportunities, and threats can provide actionable
recommendations for program enhancement.

= Focus on Faculty and Student Perspectives:

Research should also focus on both academic staff and students. Comparative analyses of faculty and
student feedback can highlight the strengths and areas of improvement in the programs, offering a
holistic view of their effectiveness.

= Practical and Theoretical Balance in Curricula:

A well-balanced approach to practical and theoretical courses should remain a priority. Practical skills
enhance employability, while theoretical knowledge builds a robust academic foundation.

= Integration of Industry Expectations:

Industry expectations and trends should be regularly assessed and incorporated into the curriculum to
ensure graduates are equipped with relevant skills and knowledge. This alignment will benefit both
students and the industry.

Final Thoughts

The popularity of pastry and bakery education reflects the evolving dynamics of the gastronomy
sector. Addressing industry needs while fulfilling academic standards will contribute significantly to
the development of this field. Providing students with a robust combination of practical and theoretical
skills should be a fundamental goal of academic and vocational institutions (Akmese, 2021). Future
studies should continue exploring and refining educational approaches to ensure they meet the
demands of both students and the ever-evolving gastronomy sector.

Ethics Statement: Since the study does not require a survey or interview on any institution,
organization or person, it is not included in the studies requiring an ethics committee.

Author Contribution Statement: The authors contributed equally to the study.
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Genisletilmis Ozet

Vatelle'nin 18. yiizy1lda krem santiyi icat etmesi, pastacilik endiistrisinde biiyiik etki yaratmustir. Unlii
Fransiz pasta sefi Stanislas Leczynski, 'Chambaba’ olarak da bilinen 'Baba Reale'yi kesfetmistir.
Antoine Caréme sayesinde Paris 19. yilizyilda pastaciligin merkezi haline gelmistir (Celik, 2016).
Careme'nin yazdig1 “Le Patissier Royal” adl1 kitap, pastacilik yapma sanatini sistematik olarak anlatan
ilk kitaplardan biridir (Karaca vd., 2011). 1850 yilinda Evon Norton Horsford, kabartma tozunu
kesfetmesiyle pastada yeni bir boyut agmustir (Gida Inovasyon Merkezi, 2016). 19. yiizyilda maya
yerine rafine beyaz un ve kabartma tozu kullanilarak kekler pisirilmeye baslanmistir (The History of
Cake, 2018). 1930'lu yillarda Fransa'da pasta sefi olarak ¢alisan Gaston Renanotre'nin basit tariflerini
igeren bu kitap, pastacilik alanindaki en 6nemli eserlerden biridir (Sezer, 2020). 14. yiizyilda Fransa'da
pasta seflerinin kendi isletmelerini kurmasiyla pastacilik meslegi hizla gelismis ve pastacilik {irtinleri
daha da cesitlenmistir. Avrupalilarin Amerika'da kesfettigi kakao ve c¢ikolata, balin yani sira unlu
mamullerin yeni malzemeleri haline gelmistir. Bugiin bilindigi gibi temel pastacilik {irlinlerinin
birgogu 17. ve 18. yiizyillarda var olmustur. 1789 Fransiz Devrimi’nden sonra aristokrat evlerinde
hizmetgi olarak ¢alisan birgok pastaci kendi diikk&nlarin1 agmis ve ilk pastaneler ortaya ¢ikmistir. 21.
yilizyilin bagindan itibaren yeni seflerin destegiyle pastacilik iirlinlerinin popiilaritesi hizla artmistir.
Pastane, biiyiik isletmelerin mutfak sistemi i¢inde bagimsiz bir alan haline gelerek, icinde yeni bir
organizasyon olusturmustur. Bu baglamda, hamur isleri ve kruvasan gibi kahvaltilik unlu mamulleri
hazirlayan sefe boulanger, dondurma veya dondurulmus tathlar hazirlayan seflere glacier, tatli ve pasta
sefine ise confiseur, dekoratif gosteriler ve dekoratif sekerler hazirlayan kisiye decoratuer denir
(Gisslen, 2013).

Ekmegin tarihi insanlik tarihine kadar uzanmaktadir. Kazilar, 6giitme ve pisirme tekniklerinin M.O.
4300 gibi erken bir tarihte uygulandigini gostermistir. Antik ¢agda insanlarin yiyecekleri islemeden
tiikettikleri bilinmektedir. Aragtirmalar, M.O. 4000 yillarinda Babillilerin firinda ekmek pisirmeyi
bildiklerini gostermektedir. Ancak ne tlir ekmek yaptiklar1 bilinmemektedir. Eksi mayali ekmek ilk
kez M.O. 1800 yillarinda icat edilmistir. Misirlilarin ekmegi zenginlestirip igine bal, hurma gibi
maddeler kattiklar1 tespit edilmistir. Ekmek pigirme sanati eski Misir'dan Akdeniz iilkelerine
yayillmustir. Eski Yunanhlar, M.O. VIII. ekmegi Misirlilardan 6grenmislerdir. Daha sonra Roma
doneminde ekmek yapimi oldukga geligsmis ve biiyiik ticari firinlar insa edilmistir. Roma'da ise 254
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firinin oldugu ifade edilmistir. Baz1 kaynaklarda ekmegin agirliginin ve fiyatinin kanunla belirlendigi
de belirtilmektedir (Erenoglu, 2013).

Insanlik tarihi kadar eski olan yemek olgusu giiniimiizde ¢ok hizl1 bir ivme kazanmustir. Gastronomi
alaninin hizli bir sekilde her alanda yayilmasi yeni trenleri ve yiyecek icecek isletmelerini olumlu
yonde etkilemistir. Sosyal medyanin etkisi, insanlarin yeme i¢me eylemine karsi istegi ve arzusu
gastronomiyi popiiler hale getirmis ve yiyecek icecek sektorii canlilik kazanmistir. Bu denli hizli
gelisen yiyecek igecek sektorii de kendi icerisinde gelismis ve farkli alanlara ayrilmistir. Pastacilik ve
ekmekgilik boliimii bu alanlar icerisinde yerini almustir. Insan giiciine dayanan bu sektdr igin
yetistirilen personelin alanda egitim almis olmasi 6nem arz etmektedir. Bu kanidan yola ¢ikildiginda
Tirkiye’de pastacilik ve ekmekeilik egitimi veren {iiniversiteleri, bu kurumlarda istihdam edilen
akademik personeli, bu kurumlarin egitim miifredatlarini arastirmak ve ilgili literatiire katki saglamak
aragtirmanin temel amacini olusturmaktadir. Amag¢ dogrultusunda Yiiksekdgretim Program
Atlasi’'ndan “pastacilik ve ekmekeilik” kelimeleri taratilarak bu alanda egitim veren iiniversitelere
ulasilmustir. Ug vakif {i¢ devlet olmak iizere toplamda alti iiniversitenin bu alanda egitim verdigine
ulagilmistir. Arastirmanin evrenini yiiksekdgretim kurumlart olustururken Orneklemini 6n lisans
diizeyinde pastacilik ve ekmekgilik alaninda egitim veren {iniversiteler olusturmaktadir. Arastirmanin
temel amacina ulagsmak i¢in nitel aragtirma yontemleri icerisinde olan igerik analizi tercih edilmistir.
Icerik analizi nitel bir arastirma ydntemidir ve bir metin icindeki degiskenleri 6lgmenin sistematik,
nesnel, sayisal bir analizidir (Wimmer ve Dominick, 2000). Bagka bir deyisle sosyal bilimler
alanlarinda ve nitel arastirmalarda siklikla kullanilan igerik analizi, metindeki kelimelerin daha kiigiik
icerik kategorilerinde gruplandirildigr ve belirli kurallara gére kodlandig: sistematik ve tekrarlanabilir
bir yontemdir (Biiyiikoztiirk vd., 2013). igerik analizinin temel siireci, benzer verileri belirli bir
kavramsal ve tematik cerceve igerisinde bir araya getirerek okuyucunun anlayabilecegi bicimde
diizenleyip yorumlamaktir (Yildinm ve Simsek, 2011). Bu bakimdan igerik analizi, bir konu
alanindaki mevcut literatiirii degerlendirmek icin yararli bir yontemdir (Falkingham ve Reeves, 1998).
Pastacilik ve ekmekeilik egitim programlarinin durumunu analiz etmek ve ilgili kisilere daha anlasilir
bir veri sunmak adina asagida cevaplari aranan arastirma sorulari ile calisma yiiriitiilmiigtiir:

= Tirkiye’de pastacilik ve ekmekgilik alaninda egitim veren {iniversitelerin sayisi kagtir?

= Pastacilik ve ekmekgilik alaninda istihdam edilen 6gretim elemanlar1 ve 6gretim iiyelerinin
iinvan dagilimi nasildir?

= Pastacilik ve ekmekgilik alaninda egitim veren iiniversitelerin egitim miifredatt nasildir ve
hangi dersler verilmektedir?

= Pastacilik ve ekmekgilik alaninda istihdam edilen 6gretim elemanlar1 ve 6gretim iiyelerinin
lisans, yiiksek lisans ve doktora mezuniyet alanlar1 nelerdir?

Yapilan literatiir taramasi sonucunda ve elde edilen bilgiler dogrultusunda Tirkiye’de 6
yiksekogretim kurumunun var oldugu saptanmistir. Bu kurumlar, Marmara Bolgesi (Istanbul,
Sakarya), I¢ Anadolu Bolgesi (Karaman, Ankara) ve Akdeniz Bolgesi’'nde (Antalya) egitim
vermektedir. Kurumlarin geneline bakildiginda toplamda 14 Ogr. Gér. oldugu 1 tane de Dr. Ogr.
Uyesi oldugu saptanan diger bulgular arasindadir. Akademisyenlerin mezun olduklar1 lisans, yiiksek
lisans ve doktora mezuniyet alanlari incelendiginde en fazla gastronomi ve mutfak sanatlari
boliimiinden mezun olanlarin oldugu tespit edilmistir. Bunun sebebi gastronomi ve mutfak sayisi
veren kurum sayilarinin hizla artmasi ve mezun vermesi seklinde agiklanabilir. Bu boliimii 2. sirada
gida mithendisligi, 3. sirada ise turizm igletmeciligi bolimii takip etmektedir. Pastacilik ve ekmekgilik
boliimiiniin ders miifredatlar1 incelenmis ve 2 farkli kategoride degerlendirmistir. Bu kategoriler
uygulamali dersler ve teorik dersler altinda temalar verilerek yorumlanmistir. Uygulamali dersler
genellikle unlu mamuller kapsaminda verilirken teorik dersler daha ¢ok gastronomi kapsaminda
verilmistir. Universitelerin uygulamali ve teorik ders dagilimlarinin dengeli bir sekilde dagildig1 da
gbze ¢arpan diger bulgular arasindadir.

Mezunlarin {iniversite egitimleri sirasinda is bulmalar1 gibi beklentileri dnemlidir. Bu beklentilere
dayal1 olarak tasarlanan bir 6grenme ¢ergevesi, mezunlarin profesyonel yasamlarina ve is aramalarina
uyum saglamalarinda da hizlandirici bir etkiye sahip olacaktir. Bu nedenle hazirlanan miifredata sektor
beklentilerinin dahil edilmesi, Ogrenciler ve sektor agisindan olumlu sonuglar doguracaktir.

71



Semint & Sen Arastirma Makalesi

Josgat 2024, 6(1) 1-12
Doi: 10.5281/zenodo.14536816

Ogrencilere konu alaniyla ilgili uygun teorik ve pratik donanimin saglanmasi da fakiiltenin ve meslek
yiiksek okullarinin 6ncelikleri arasinda olmalidir (Akmese, 2021).
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