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Abstract: This study aims to examine the internship experiences, professional satisfaction, and career
perceptions of gastronomy students through the lens of gender. The research was conducted with final-year
students enrolled in the Gastronomy and Culinary Arts Department at Gaziantep University via semi-structured
interviews, and the data obtained were analyzed using qualitative content analysis with the MAXQDA (26.2.1)
software. The findings reveal that the internship process directly shapes not only students' professional
development but also their perspectives on the sector, career plans, and sense of professional belonging.
Working in different kitchens, learning new techniques, and participating in teamwork were highlighted as
positive experiences, while long working hours, low wages, mobbing, and disrespectful behaviors were
identified as the primary factors negatively affecting professional satisfaction. In terms of gender-based
experiences, female participants reported encountering perceptions of physical inadequacy, prejudice, and
psychological pressure, while male participants noted that heavy workloads and harsh working conditions were
regarded as "natural" for them. Regarding career perceptions, a tendency toward academic careers or the public
sector was found to be more pronounced among female students in particular. These findings indicate that
gender roles remain influential in the gastronomy sector and that improving working conditions is a critical
necessity for sustainable human resources. The study puts forward recommendations for restructuring
internship processes through education-industry collaboration and developing gender-sensitive policies, while
also providing a foundation for future research.
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Oz: Bu arastirma, gastronomi boliimii 6grencilerinin staj deneyimlerini, mesleki memnuniyetlerini ve kariyer
algilarim1 cinsiyet degiskeni ekseninde incelemeyi amaclamaktadir. Arastirma, Gaziantep Universitesi
Gastronomi ve Mutfak Sanatlar1 Bo6liimii’nde 6grenim goren son sinif 6grencileriyle gerceklestirilen yari
yapilandirilmis miilakatlar araciligryla yiritilmiistiir. Elde edilen veriler MAXQDA (26.2.1) programi
kullanilarak nitel igerik analizi yontemiyle ¢éziimlenmistir. Bulgular, staj siirecinin ogrencilerin yalnizca
mesleki gelisimlerini degil; sektore yonelik bakis agilarini, kariyer planlarini ve mesleki aidiyet duygularint da
dogrudan bi¢imlendirdigini ortaya koymaktadir. Farkli mutfaklarda ¢alisma, yeni teknikler 6grenme ve ekip
calismasina katilma gibi unsurlar olumlu deneyimler olarak 6ne ¢ikarken; uzun ¢alisma saatleri, diisiik ticretler,
mobbing ve saygisiz davraniglar mesleki memnuniyeti olumsuz etkileyen baglica etkenler olarak tespit
edilmistir. Cinsiyet temelli deneyimler agisindan degerlendirildiginde, kadin katilimcilarn fiziksel yetersizlik
algisi, onyargilar ve psikolojik baskiyla karsilastiklari; erkek katilimeilarin ise agir is yiikii ve sert ¢alisma
kosullarinin kendileri i¢in “dogal” kabul edildigini deneyimledikleri goriilmiistiir. Kariyer algis1 bakimindan
ise Ozellikle kadin oOgrenciler arasinda akademik kariyer veya kamu sektdrliine yonelme egiliminin
belirginlestigi gozlemlenmistir. Bu bulgular, gastronomi sektoriinde toplumsal cinsiyet rollerinin hala etkili
oldugunu ve ¢alisma kosullarinin iyilestirilmesinin siirdiiriilebilir insan kaynagi agisindan kritik bir gereklilik
oldugunu gostermektedir. Caligma, staj silireclerinin egitim-sektér is birligi ¢er¢evesinde yeniden
yapilandirilmast ve cinsiyete duyarli politikalarin gelistirilmesi yoniinde Oneriler sunmakta ve gelecek
aragtirmalar i¢in zemin olusturmaktadir.

Anahtar Kelimeler: Gastronomi Egitimi, Staj Deneyimi, Mesleki Memnuniyet, Kariyer Algisi, Toplumsal
Cinsiyet
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Structured Abstract:

This study aims to examine the internship experiences, professional satisfaction, and career
perceptions of gastronomy and culinary arts students through the lens of gender. Gastronomy education is a
multidisciplinary field that extends far beyond the acquisition of culinary skills, encompassing areas such as
the preservation of cultural heritage, the promotion of sustainable food systems, and the broader tourism sector.
Given this complex and practice-oriented nature, the integration of theoretical knowledge with hands-on
experience is not merely a pedagogical preference but a structural necessity. Within this framework, internship
processes occupy a central position, as they constitute the primary environment in which students translate
academic learning into professional competence, form their occupational identities, and develop their long-
term career orientations. Despite the growing body of literature on internship satisfaction and career intentions
in hospitality and gastronomy, the experiential dimensions of these processes-particularly as they are shaped
by gender-remain insufficiently explored, especially within the Turkish higher education context. This study
seeks to address that gap by focusing on the lived experiences of students who have completed internships in
the gastronomy sector, with particular attention to how gender mediates their professional satisfaction and
career perceptions.

The research was designed as a qualitative study grounded in an interpretivist paradigm, which
prioritizes the subjective meanings individuals assign to their experiences over generalizable statistical
patterns. The study was conducted with final-year students enrolled in the Gastronomy and Culinary Arts
Department at Gaziantep University, a population selected for their direct and recent exposure to the internship
process and their proximity to entering the professional labor market. Data were collected through semi-
structured interviews, a method that allowed for both thematic consistency across participants and the
flexibility to explore individual experiences in depth. The interview protocol was designed to elicit reflections
on students' internship conditions, their levels of professional satisfaction, the challenges they encountered,
their perceptions of gender dynamics in the workplace, and their future career intentions. All interviews were
recorded with participants' consent and subsequently transcribed verbatim. The data were analyzed using
qualitative content analysis with the MAXQDA (26.2.1) software, through which recurring themes, patterns,
and divergences were systematically identified and interpreted. The research was conducted in accordance with
the ethical approval granted by the Scientific Research and Publication Ethics Committee for Social and
Humanities at Kastamonu University, dated 07.05.2026 and numbered 4/43.

The findings indicate that the internship process exerts a multidimensional influence on students that
extends well beyond the development of technical competencies. Participants consistently described the
internship as a formative experience that directly shaped their perspectives on the sector, their career plans,
and their sense of professional belonging. On the positive side, working across different kitchen environments,
acquiring new culinary techniques, and engaging in collaborative teamwork were frequently cited as enriching
and motivating experiences. These elements reinforced students' occupational commitment and deepened their
sense of purpose within the profession. However, a contrasting set of experiences also emerged prominently.
Long working hours, low wages, exposure to mobbing, and encounters with disrespectful behavior were
identified as the primary factors that eroded professional satisfaction and, in several cases, prompted students
to reconsider their commitment to the sector. The findings further revealed that the quality of the working
environment-rather than the technical content of the internship alone-played a decisive role in shaping students'
overall assessment of the profession. In terms of gender-based experiences, notable differences were observed
between male and female participants. Female participants reported encountering assumptions of physical
inadequacy, gender-based prejudice, marginalization, and in some cases psychological pressure and
harassment. These experiences were particularly pronounced in smaller, less institutionalized establishments,
where informal hierarchies and traditional gender norms were more likely to go unchecked. Male participants,
by contrast, described a different form of gendered disadvantage: the expectation that heavy physical workloads
and harsh conditions were simply "natural" for them, leaving little room to voice discomfort or seek
accommodation. These findings collectively demonstrate that traditional gender roles continue to structure the
division of labor and interpersonal dynamics within the gastronomy sector. Regarding career perceptions, a
marked divergence emerged between male and female students. While some participants of both genders
viewed gastronomy as a dynamic field offering broad career opportunities, a notable proportion-particularly
among female students-expressed intentions to distance themselves from the private sector following their
internship experiences. The psychological pressures, gender-based challenges, and demanding working
conditions of the sector were cited as the primary drivers of this tendency, with academic careers and public

www.turkishstudies.net/economy



1958 Melike Keskin - Demet Giiner - Hakki Cilgmogh

sector employment emerging as increasingly attractive alternatives. This pattern suggests that the sector's
current conditions may be contributing to an attrition of talented female professionals before they have fully
entered the workforce.

The originality and value of this study lie in several interconnected dimensions. First, it addresses a
recognized gap in the existing literature by examining internship experiences, professional satisfaction, and
career perceptions not in isolation but as interrelated constructs, and by doing so through a gender-comparative
lens within the specific context of Turkish gastronomy education. While quantitative studies have consistently
reported that career expectations do not differ significantly by gender, qualitative research-including the
present study-reveals a more complex and troubling picture in which women's experiential realities diverge
substantially from aggregate statistical trends. This divergence underscores the indispensability of qualitative
inquiry for capturing dimensions of professional life that numerical data cannot adequately represent. Second,
the study contributes to a growing body of evidence that gender discrimination in the food and beverage sector
is not merely an individual experience but a systemic issue with tangible consequences for the sector's human
resource sustainability. By documenting the specific forms that gendered inequality takes during the internship
phase-a critical and often underregulated period of professional formation-the research provides a granular
account of how structural inequalities are reproduced and internalized at an early stage of career development.
Third, the findings carry concrete implications for policy and practice. Universities must strengthen the
oversight of internship processes and establish structural safeguards against the mistreatment of students in
professional settings. Industry stakeholders must move toward more student-centered practices and invest in
improving working conditions in ways that do not differentially burden employees on the basis of gender.
Finally, the development and implementation of gender equality policies within gastronomy education and the
broader food and beverage sector emerges as an urgent priority if the profession is to retain the diverse talent
it currently risks losing.

Keywords: Gastronomy Education, Internship Experience, Professional Satisfaction, Career
Perception, Gender
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Résumé Structuré

Cette étude vise a examiner les expériences de stage, la satisfaction professionnelle et les perceptions
de carriére des étudiants en gastronomie et en arts culinaires sous 1’angle du genre. L’enseignement de la
gastronomie est un domaine multidisciplinaire qui va bien au-dela de 1’acquisition de compétences culinaires,
englobant des domaines tels que la préservation du patrimoine culturel, la promotion de systémes alimentaires
durables et le secteur du tourisme au sens large. Compte tenu de cette nature complexe et axée sur la pratique,
I’intégration des connaissances théoriques a ’expérience pratique n’est pas seulement une préférence
pédagogique, mais une nécessité structurelle. Dans ce cadre, les processus de stage occupent une place centrale,
car ils constituent le principal environnement dans lequel les étudiants transforment leurs acquis académiques
en compétences professionnelles, forgent leur identité¢ professionnelle et définissent leurs orientations de
carriére a long terme. Malgré un corpus croissant de publications sur la satisfaction a 1’égard des stages et les
intentions de carriére dans I’hétellerie et la gastronomie, les dimensions expérientielles de ces processus — en
particulier celles fagonnées par le genre — restent insuffisamment explorées, notamment dans le contexte de
I’enseignement supérieur turc. Cette étude vise a combler cette lacune en se concentrant sur les expériences
vécues par des étudiants ayant effectué des stages dans le secteur de la gastronomie, en accordant une attention
particuliére a la maniére dont le genre influe sur leur satisfaction professionnelle et leurs perceptions de
carriere.

La recherche a ¢été congue comme une étude qualitative s’inscrivant dans un paradigme
interprétativiste, qui privilégie les significations subjectives que les individus attribuent & leurs expériences
plutdt que des modéles statistiques généralisables. L’étude a été menée aupreés d’étudiants en derniere année
inscrits au département de gastronomie et d’arts culinaires de 1’université de Gaziantep, une population
sélectionnée pour son exposition directe et récente au processus de stage et sa proximité avec I’entrée sur le
marché du travail. Les données ont été recueillies au moyen d’entretiens semi-structurés, une méthode
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permettant a la fois d’assurer une cohérence thématique entre les participants et d’offrir la souplesse nécessaire
pour explorer en profondeur les expériences individuelles. Le protocole d’entretien a été congu pour susciter
des réflexions sur les conditions de stage des étudiants, leur niveau de satisfaction professionnelle, les défis
rencontrés, leur perception des dynamiques de genre sur le lieu de travail et leurs intentions de carriére futures.
Tous les entretiens ont été enregistrés avec le consentement des participants, puis transcrits mot pour mot. Les
données ont été analysées a I’aide d’une analyse de contenu qualitative avec le logiciel MAXQDA (26.2.1),
grace auquel des thémes récurrents, des schémas et des divergences ont été systématiquement identifiés et
interprétés. La recherche a été menée conformément a 1’autorisation éthique accordée par le Comité d’éthique
de la recherche scientifique et de la publication en sciences sociales et humaines de 1’université de Kastamonu,
datée du 07/05/2026 et portant le numéro 4/43.

Les résultats indiquent que le processus de stage exerce une influence multidimensionnelle sur les
étudiants, qui va bien au-deld du développement des compétences techniques. Les participants ont
systématiquement décrit le stage comme une expérience formatrice qui a directement fagonné leur vision du
secteur, leurs projets de carriére et leur sentiment d’appartenance professionnelle. Du c6té positif, le fait de
travailler dans différents environnements de cuisine, d’acquérir de nouvelles techniques culinaires et de
s’engager dans un travail d’équipe collaboratif a souvent été cité comme une expérience enrichissante et
motivante. Ces éléments ont renforcé I’engagement professionnel des étudiants et approfondi leur sentiment
d’utilité au sein de la profession. Cependant, un ensemble d’expériences contrastées est également ressorti de
maniére marquante. Les longues heures de travail, les faibles salaires, 1’exposition au harcélement moral et les
comportements irrespectucux ont été identifiés comme les principaux facteurs qui ont miné la satisfaction
professionnelle et, dans plusieurs cas, ont incité les étudiants a reconsidérer leur engagement envers le secteur.
Les résultats ont en outre révélé que la qualité de ’environnement de travail — plutdt que le seul contenu
technique du stage — jouait un réle décisif dans 1’évaluation globale de la profession par les étudiants. En ce
qui concerne les expériences liées au genre, des différences notables ont été observées entre les participants
masculins et féminins. Les participantes ont rapporté avoir ét€¢ confrontées a des préjugés sur leur capacité
physique, a des préjugés liés au genre, a la marginalisation et, dans certains cas, a des pressions psychologiques
et au harcélement. Ces expériences étaient particulierement marquées dans les établissements plus petits et
moins institutionnalisés, ou les hiérarchies informelles et les normes traditionnelles de genre avaient davantage
tendance a rester incontrdlées. Les participants masculins, en revanche, ont décrit une forme différente de
désavantage 1ié au genre : I’attente selon laquelle des charges de travail physiques lourdes et des conditions
difficiles étaient tout simplement « naturelles » pour eux, ce qui leur laissait peu de marge pour exprimer leur
malaise ou demander des aménagements. Ces résultats démontrent collectivement que les rdles de genre
traditionnels continuent de structurer la division du travail et les dynamiques interpersonnelles au sein du
secteur de la gastronomie.

En ce qui concerne les perceptions de carriére, une divergence marquée est apparue entre les étudiants
et les étudiantes. Alors que certains participants des deux sexes considéraient la gastronomie comme un
domaine dynamique offrant de vastes opportunités de carriére, une proportion notable — en particulier parmi
les étudiantes — a exprimé son intention de prendre ses distances avec le secteur privé a la suite de ses
expériences de stage. Les pressions psychologiques, les défis liés au genre et les conditions de travail exigeantes
du secteur ont été cités comme les principaux moteurs de cette tendance, les carriéres universitaires et I’emploi
dans le secteur public apparaissant comme des alternatives de plus en plus attrayantes. Cette tendance suggére
que les conditions actuelles du secteur pourraient contribuer a un désengagement des professionnelles
talentueuses avant méme qu’elles n’aient pleinement intégré le marché du travail.

L’originalité et l'intérét de cette étude résident dans plusieurs dimensions interdépendantes.
Premicrement, elle comble une lacune reconnue dans la littérature existante en examinant les expériences de
stage, la satisfaction professionnelle et les perceptions de carriére non pas de manicre isolée, mais en tant que
concepts interdépendants, et ce a travers une approche comparative entre les sexes dans le contexte spécifique
de la formation en gastronomie en Turquie. Alors que les études quantitatives ont systématiquement montré
que les attentes professionnelles ne différent pas de maniére significative selon le genre, la recherche qualitative
—y compris la présente étude — révele une réalité plus complexe et préoccupante, dans laquelle les expériences
vécues par les femmes s’écartent considérablement des tendances statistiques globales. Cette divergence
souligne le caractére indispensable de I’approche qualitative pour saisir des dimensions de la vie
professionnelle que les données chiffrées ne peuvent pas représenter de maniere adéquate. Deuxiémement,
cette étude vient s’ajouter a un corpus croissant de données montrant que la discrimination de genre dans le
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secteur de I’alimentation et des boissons n’est pas seulement une expérience individuelle, mais un probléme
systémique ayant des conséquences tangibles sur la pérennité des ressources humaines du secteur. En
documentant les formes spécifiques que prend I’inégalité de genre pendant la phase de stage — une période
cruciale et souvent insuffisamment réglementée de la formation professionnelle —, cette recherche fournit un
compte rendu détaillé de la manicre dont les inégalités structurelles sont reproduites et intériorisées dés les
premicres étapes du développement de carriére. Troisiémement, ces résultats ont des implications concrétes
pour les politiques et les pratiques. Les universités doivent renforcer la supervision des processus de stage et
mettre en place des garanties structurelles contre les mauvais traitements infligés aux étudiants dans les
environnements professionnels. Les acteurs du secteur doivent s’orienter vers des pratiques davantage centrées
sur les étudiants et investir dans I’amélioration des conditions de travail de maniére a ne pas imposer de charges
différentes aux employés en fonction de leur genre. Enfin, 1’¢laboration et la mise en ceuvre de politiques en
faveur de 1’égalité entre les sexes au sein de la formation en gastronomie et, plus largement, du secteur de
I’alimentation et des boissons, apparaissent comme une priorité urgente si la profession souhaite conserver les
talents diversifiés qu’elle risque actuellement de perdre.

Mots-clés: Formation en gastronomie, Expérience de stage, Satisfaction professionnelle, Perception
de la carriere, Genre

Resumen Estructurado

El presente estudio tiene como objetivo examinar las experiencias en practicas, la satisfaccion
profesional y las percepciones sobre la carrera de los estudiantes de gastronomia y artes culinarias desde una
perspectiva de género. La formacion en gastronomia es un campo multidisciplinar que va mucho mas alla de
la adquisicion de habilidades culinarias, abarcando areas como la preservacion del patrimonio cultural, la
promocion de sistemas alimentarios sostenibles y el sector turistico en general. Dada esta naturaleza compleja
y orientada a la practica, la integracion de los conocimientos tedricos con la experiencia practica no es
meramente una preferencia pedagogica, sino una necesidad estructural. En este marco, los procesos de practicas
ocupan un lugar central, ya que constituyen el entorno principal en el que los estudiantes traducen el aprendizaje
académico en competencia profesional, forjan sus identidades ocupacionales y desarrollan sus orientaciones
profesionales a largo plazo. A pesar del creciente corpus de literatura sobre la satisfaccion con las practicas y
las intenciones profesionales en el sector de la hosteleria y la gastronomia, las dimensiones experienciales de
estos procesos —en particular, en la medida en que estan determinadas por el género— siguen sin estar
suficientemente exploradas, especialmente en el contexto de la educacion superior turca. Este estudio pretende
abordar esa laguna centrandose en las experiencias vividas por los estudiantes que han realizado practicas en
el sector de la gastronomia, prestando especial atencion a como el género influye en su satisfaccion profesional
y en sus percepciones sobre la carrera profesional.

La investigacion se disefid como un estudio cualitativo basado en un paradigma interpretativo, que da
prioridad a los significados subjetivos que las personas asignan a sus experiencias frente a los patrones
estadisticos generalizables. El estudio se llevo a cabo con estudiantes de ultimo curso matriculados en el
Departamento de Gastronomia y Artes Culinarias de la Universidad de Gaziantep, una poblacion seleccionada
por su exposicion directa y reciente al proceso de practicas y su proximidad a la incorporaciéon al mercado
laboral profesional. Los datos se recopilaron mediante entrevistas semiestructuradas, un método que permitié
tanto la coherencia tematica entre los participantes como la flexibilidad necesaria para explorar en profundidad
las experiencias individuales. El protocolo de entrevista se disefid para recabar reflexiones sobre las
condiciones de las practicas de los estudiantes, sus niveles de satisfaccion profesional, los retos a los que se
enfrentaron, sus percepciones sobre las dinamicas de género en el lugar de trabajo y sus intenciones
profesionales futuras. Todas las entrevistas se grabaron con el consentimiento de los participantes y
posteriormente se transcribieron textualmente. Los datos se analizaron mediante un andlisis de contenido
cualitativo con el software MAXQDA (26.2.1), a través del cual se identificaron e interpretaron
sistematicamente los temas recurrentes, los patrones y las divergencias. La investigacion se llevo a cabo de
conformidad con la autorizacion ética concedida por el Comité de Etica en Investigacion Cientifica y
Publicaciones para las Ciencias Sociales y Humanidades de la Universidad de Kastamonu, con fecha del 7 de
mayo de 2026 y namero 4/43.

Los resultados indican que el proceso de practicas ejerce una influencia multidimensional en los
estudiantes que va mucho mas alld del desarrollo de competencias técnicas. Los participantes describieron de
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forma sistematica las practicas como una experiencia formativa que molde6 directamente sus perspectivas
sobre el sector, sus planes de carrera y su sentido de pertenencia profesional. En el aspecto positivo, trabajar
en diferentes entornos de cocina, adquirir nuevas técnicas culinarias y participar en un trabajo en equipo
colaborativo se citaron con frecuencia como experiencias enriquecedoras y motivadoras. Estos elementos
reforzaron el compromiso profesional de los estudiantes y profundizaron su sentido de proposito dentro de la
profesion. Sin embargo, también se puso de manifiesto un conjunto de experiencias contrastantes. Las largas
jornadas laborales, los bajos salarios, la exposicion al acoso laboral y los casos de comportamiento irrespetuoso
se identificaron como los principales factores que mermaban la satisfaccion profesional y, en varios casos,
llevaban a los estudiantes a replantearse su compromiso con el sector. Los resultados revelaron ademas que la
calidad del entorno laboral —mas que el contenido técnico de las practicas por si solo— desempefiaba un papel
decisivo a la hora de configurar la valoracion general que los estudiantes hacian de la profesion. En cuanto a
las experiencias relacionadas con el género, se observaron diferencias notables entre los participantes
masculinos y femeninos. Las participantes femeninas sefialaron haber sufrido suposiciones de incapacidad
fisica, prejuicios de género, marginacion y, en algunos casos, presion psicologica y acoso. Estas experiencias
fueron especialmente pronunciadas en establecimientos mas pequefios y menos institucionalizados, donde las
jerarquias informales y las normas de género tradicionales tendian a quedar sin control. Los participantes
masculinos, por el contrario, describieron una forma diferente de desventaja de género: la expectativa de que
las cargas de trabajo fisico intensas y las condiciones duras eran simplemente «naturales» para ellos, lo que les
dejaba poco margen para expresar su malestar o solicitar adaptaciones. Estos resultados demuestran, en
conjunto, que los roles de género tradicionales siguen estructurando la division del trabajo y las dindmicas
interpersonales dentro del sector de la gastronomia.

En cuanto a las percepciones sobre la carrera profesional, surgié una marcada divergencia entre los
estudiantes de ambos sexos. Si bien algunos participantes de ambos sexos consideraban la gastronomia como
un campo dindmico que ofrecia amplias oportunidades profesionales, una proporcion notable —especialmente
entre las estudiantes— expresoé su intencion de distanciarse del sector privado tras sus experiencias de practicas.
Las presiones psicologicas, los retos relacionados con el género y las exigentes condiciones laborales del sector
se citaron como los principales factores que impulsaban esta tendencia, mientras que las carreras académicas
y el empleo en el sector publico se perfilan como alternativas cada vez mas atractivas. Este patron sugiere que
las condiciones actuales del sector podrian estar contribuyendo a una pérdida de profesionales femeninas con
talento antes de que se hayan incorporado plenamente al mercado laboral.

La originalidad y el valor de este estudio residen en varias dimensiones interrelacionadas. En primer
lugar, aborda una laguna reconocida en la bibliografia existente al examinar las experiencias de practicas, la
satisfaccion profesional y las percepciones sobre la carrera profesional no de forma aislada, sino como
constructos interrelacionados, y al hacerlo desde una perspectiva comparativa de género en el contexto
especifico de la formacion en gastronomia turca. Si bien los estudios cuantitativos han sefialado
sistematicamente que las expectativas profesionales no difieren significativamente segun el género, la
investigacion cualitativa —incluido el presente estudio— revela un panorama mas complejo y preocupante en
el que las realidades vividas por las mujeres divergen sustancialmente de las tendencias estadisticas agregadas.
Esta divergencia subraya la indispensabilidad de la investigacion cualitativa para captar dimensiones de la vida
profesional que los datos numéricos no pueden representar adecuadamente. En segundo lugar, el estudio
contribuye a un creciente conjunto de pruebas que indican que la discriminacion de género en el sector de la
alimentacion y las bebidas no es meramente una experiencia individual, sino un problema sistémico con
consecuencias tangibles para la sostenibilidad de los recursos humanos del sector. Al documentar las formas
especificas que adopta la desigualdad de género durante la fase de practicas —un periodo critico y a menudo
insuficientemente regulado de la formacion profesional—, la investigacion ofrece un analisis detallado de
como se reproducen e interiorizan las desigualdades estructurales en una etapa temprana del desarrollo
profesional. En tercer lugar, los resultados tienen implicaciones concretas para las politicas y la practica. Las
universidades deben reforzar la supervision de los procesos de practicas y establecer salvaguardias estructurales
contra el maltrato de los estudiantes en entornos profesionales. Las partes interesadas del sector deben avanzar
hacia practicas mas centradas en los estudiantes e invertir en la mejora de las condiciones laborales de manera
que no se imponga una carga diferencial a los empleados en funcion del género. Por tltimo, el desarrollo y la
aplicacion de politicas de igualdad de género en la formacion gastronomica y en el sector de la alimentacion y
las bebidas en general se perfilan como una prioridad urgente si la profesion quiere retener el talento diverso
que actualmente corre el riesgo de perder.

Turkish Studies — Economics, Finance, Politics 21(O1)



Job Satisfaction and Career Perceptions by Gender in Gastronomy Departments 1963

Palabras clave: Formacion gastronémica, Experiencia en practicas, Satisfaccién profesional,
Percepcion de la carrera profesional, Género
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CtpykTypupoBanHoe Pe3rome

Lenpt0o OgaHHOrO HWCCIENOBaHMSA SABIAETCS AHANM3 ONBITA HPOXOXKIEHHS  CTaXHPOBOK,
npodeccHOHANBHON yOBIETBOPEHHOCTH W TPEACTABICHUH O Kapbepe CTYIACHTOB, OOYYAIOMMXCS MO
crneruanbHOCTIM «I acTpoHOMus» 1 «KynnHapHOE HCKYCCTBOY, C YIETOM I'eHIepHBIX actekToB. OOpazoBaHue
B 00J1aCTH TaCTPOHOMHHM IIPEICTAaBIIIET COOOH MEXANCIUIUIMHAPHYIO cepy, KOTopas BBIXOIUT JalleKo 3a
paMKy IpHOOpEeTeHNsT KyJIMHAPHBIX HABBHIKOB M OXBATHIBAET TAKHWE OOJACTH, KaK COXpPaHEHHE KyJIbTYypHOTO
Hacjleus, MPOJBIKCHNE YCTOMYMBBIX IPOJOBOJIBCTBEHHBIX CHUCTEM M 0ojee IMPOKUH CEeKTOp TypH3Ma.
YuutsiBas 3TOT CIIOKHBII U OPUEHTUPOBAHHBIA HA MPAKTUKY XapaKTep, HHTErpalys TEOPETUUECKUX 3HAHUN
C IPAKTHUYECKUM OIBITOM SIBJISETCS HE IPOCTO MNEJATOTMYECKUM IPENIOYTECHUEM, a CTPYKTYPHOH
HEOOXOAUMOCTBI0. B 3THX paMKax IpOLEcChl MPOXOXJEHUS CTAKUPOBKH 3aHUMAIOT LIEHTPaJbHOE MECTO,
IIOCKOJIbKY OHH IPEJICTaBIISIOT COOOH OCHOBHYIO Cpefly, B KOTOPOH CTYAEHTHI IIPeoOpa3yIoT akaJeMUUeCKUe
3HaHHUS B MPO(ECCHOHANBHYI0 KOMIIETEHTHOCTh, (DOPMHUPYIOT CBOIO MPO(ECCHOHATIBHYIO HICHTUYHOCTD M
OTpeNeNAloT JOJTOCPOYHbIE KapbepHble oOpHeHTanud. HecMmoTps Ha pacTynmii o6beM JuTepaTypsl,
MIOCBSIICHHON YIOBJIETBOPECHHOCTH CTA)KUPOBKOH M KapbepHBIM HAMEPEHUSIM B c(epe TOCTEHPHUHMCTBA H
racTPOHOMUH, SMIMPHIECKUE ACTIEKTHl ITHX MPOLECCOB — OCOOEHHO B TOM, KaK Ha HUX BIIMSET FeHICP —
OCTAIOTCSl HEIOCTATOYHO M3YUYEHHBIMHU, B YACTHOCTH B KOHTEKCTE TypPEIKOT0 BICIIEro oOpazoBanus. JlaHHOE
WCCIIe/IOBaHNE HANpPABICHO HA YCTPaHEHHWE 3TOro Npolena IyTeM aHalli3a PealbHOTO OMbITAa CTYIEHTOB,
MPOIIEIINX CTAXUPOBKY B CEKTOPE TACTPOHOMHH, C OCOOBIM BHUMAaHHEM K TOMY, KaK T'€HAEp BIHMIET Ha UX
npodeccroHalIbHYI0 YA0BIETBOPEHHOCTD U MPEJCTABICHUS O Kapbepe.

HccrnenoBanne ObIO  3aAyMaHO KaK  KaueCTBEHHOE  HCCJIEJOBaHHME, OCHOBAaHHOE Ha
MHTEPIPETATUBHONW Mapajurme, KOTopas OTAAET NPUOPUTET CyOBEKTUBHBIM 3HAYCHHUSIM, KOTOPBIC JIIOAU
IOpUAI0T CBOMM IIEPEXMBaHHUAM, a HE 0000INAcMbIM CTaTHCTHYECKHM 3aKOHOMEpHOCTAM. MccienoBaHue
MPOBOIWIOCH CPEOU CTYAEHTOB IMOCIETHEro Kypca (hakylbTeTa racTPOHOMUHM M KYJIHMHAapHOTO HMCKYCCTBa
VYuuBepcurera ['aznantena — 3TOil BbIOOpKE, OTOOpPAaHHOI M3-3a WX HEMOCPEICTBEHHOIO M HEJaBHETO
ydacTusi B IIpoLiecce CTAXKUPOBKH, a Takke OJIM30CTH K BBIXOY Ha MpoecCHOHaIbHBIA pHIHOK Tpyaa. Coop
JIAaHHBIX OCYIIECTBIISUICS TOCPEICTBOM IT0JIyCTPYKTYpPHPOBAHHBIX HHTEPBBIO — METO/A, KOTOPBIH 00ecreyr
KaK TEeMaTHYEeCKyI0 COIJIACOBAaHHOCTh MEXJIY YYACTHHKAMH, TaK M THOKOCTb, HEOOXOAMMYIO JUIA
yIiIyOJIEHHOTO W3Yy4YeHHs WHAMBHIYAJIBHOTO OImbITa. [IpoTOKON WMHTEpBBIO OBIT pa3paboTaH C IEIbIo
BBISIBJIGHUSI Pa3sMBIIUICHHH CTYZEHTOB 00 YCJIOBHAX NPOXOXKICHUS CTRXKHPOBKH, YPOBHE HX
npodeccHOHANBHON yI0BIETBOPEHHOCTH, CTOJIKHYBIIUXCSI TPYAHOCTSX, BOCIPUSITHN TeHICPHON NTHHAMHKH
Ha pabodeM MecTe, a TakXkKe 0 MX OyIyImuxX KapbepHBIX IUTaHaX. Bce MHTEPBBIO 3aIHMCHIBAIINCH C COTJIACHS
YY9aCTHUKOB W BIIOCJICACTBUU OBUIM JTOCIOBHO paciin(poBaHbl. AHAIN3 JaHHBIX MPOBOJWICSA C ITOMOIIBIO
Ka4eCTBEHHOTO KOHTEHT-aHAJM3a C KCIIONB30BaHWEM mporpammHoro obecneueHnst MAXQDA (Bepcus
26.2.1), 9TO TO3BONWIO CHCTEMATHYECKH BBISBHTH M HHTEPIPETHPOBATH IOBTOPSIONINECS TEMEI,
3aKOHOMEPHOCTH M PacXoxJIeHus. VcciaenoBanne mpoBOIMIOCH B COOTBETCTBHHU C paspemeHrneM Komwurera
M0 JTHKE HAYYHBIX HCCIIEOBAaHMN W MyONMKamWid B OOJNACTH COMHUANBHBIX M TYMaHHUTApHBIX HayK
Vuusepcurera Kacramony ot 07.05.2026 1., Ne 4/43.

PeSyJ’II)TaTBI IMOKAa3bIBAKOT, YTO IPOLECC MPOXOKIACHUSA MNPAKTUKHU OKa3bIBACT HaA CTYJACHTOB
MHOTOI'PAHHOC BJIMAHUEC, BBIXOISAIICC NAJICKO 3a PAMKH Pa3BUTUA TEXHUYCCKUX KOMHCTCHHHﬁ. VY4acTHUKH
CANMHOAYIIHO OMHMCBIBAJIU MPAKTHUKY KaK (I)OpMI/IpyIOIHI/Iﬁ OIIBIT, KOTOpLIﬁ HEMOCPCACTBCHHO IMOBJIUAI HAa UX
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B3IJIS/IBI HA OTPacib, KAPbEPHBIE IITaHBI U TyBCTBO NpodeccronansHOM npuHaaeskHOCTH. C MOI0XKUTETbHON
CTOpPOHBI, pab0Ta B Pa3IMYHBIX KyXOHHBIX YCIOBHSAX, OCBOCHHE HOBBIX KYJIMHAPHBIX TEXHHK M Y4acTHE B
COBMECTHOH KOMAaHIHOH paboTe YacTO YIMOMHHAINCH KaK OOOTaNIaroIIiii M MOTHBUPYIOIINH OIBIT. DTH
3JIEMEHTHI YKPEIHIN IPUBEP)KEHHOCTh CTYACHTOB NMPOYECCHH U YIIIyOMIN UX YyBCTBO IIEIEYCTPEMICHHOCTH
B paMKax JaHHOH mpodeccun. OnHAKO Ha MEPBBIN IUIAH BBIMIET M Ps NPOTUBOMOIOKHBIX MEPEKUBAHUM.
JmTensHBI paboumii 1eHb, HU3Kas 3apa0oTHas IUIaTa, IMOABEP)KEHHOCTh MOOOWHTY M CTOJKHOBEHHS C
HEYBWKUTENBHBIM  TIOBEJICHHEM OBUIM  ONpENeNieHbl KaK OCHOBHBbIE  (DaKTOpbl, MOJPBIBAIOLIME
npodeCcCHOHANBHYIO YJIOBJIETBOPEHHOCTh U, B PSJiE CIydaeB, MOOYXKIAIONINE CTYACHTOB IEPEOCMBICIUTD
CBOIO IPUBEP>KEHHOCTH AaHHOM oTpaciu. Pe3ynbpTaTel HCCeI0BaHUs TAKKE MTOKA3aJIH, YTO PEIIAIONIYI0 POJb
B (hopMHpOBaHUH OOILIEH OLEHKH NMPO(PECcCUH CTYICHTaMH Urpajlo KauecTBO paboyel cpeibl, a HE TOJIBKO
TEXHHUYECKOE COJIEP)KaHNE CTAXKUPOBKH. UTO Kacaercs ombITa, CBA3aHHOTO C TeHIEPHBIMU aCIIEKTaMu, ObLIH
OTMEUCHBI 3aMETHBIC Pa3IMYMs MEX/Y YYaCTHUKAMH MY>KCKOTO M JKEHCKOTO I0Ja. Y4YacTHHIBI COOOIIAIN O
CTOJIKHOBEHHSAX C TPEIIIOJIOKECHUSIMU O (PU3MIECKOH HECOCTOSATENBHOCTH, TCHACPHBIMH IPEIPACCyAKAMH,
MapruHaIu3aliel, a B HEKOTOPBIX CIydasX — C ICHXOJOTWYECKUM AABICHHEM M JAOMOTaTENbCTBAMHU. JTH
ABJICHUS OBIIM OCOOEHHO BBIPA)XKEHBI B HEOOJBIINX, MEHEE MHCTHUTYLIHOHAIM3UPOBAHHBIX 3aBEICHUSX, TIC
HeopMabHBIE HEPAPXHUX U TPAJULIHOHHbIEC TCHIEPHBIC HOPMBI Yallle OCTABAINCH 0€3 KOHTPOIS. Y YaCTHUKH-
MYXXUYHHBI, HalpOTHB, ONHWCHIBAIM WHYI0 (OpMy TEHIEPHOTO HEPAaBEHCTBA: OXXHAAHHUE, 4YTO TsKelas
(u3mueckas Harpy3Ka U CypOBBIE YCIOBUS SBIISIOTCS VISl HUX MPOCTO «ECTECTBEHHBIMI», YTO OCTABIIIO MAJIO
MECTa MJisd BBIPAXKCHUA }II/ICKOM(I)OpTa WX TIOHMCKa KOMIIPOMUHCCHBIX peIHeHPlﬁ. B COBOKYITHOCTHU OJTH
pe3yJbTaThl IEMOHCTPUPYIOT, YTO TPAIULINOHHbBIC TEHIEPHBIE POJIM MO-NPEKHEMY ONPEACIAIOT pa3lielieHue
TpyZda U MCKINYHOCTHYIO TUHAMUKY B CEKTOPE IaCTPOHOMUH.

Uro kacaeTcsi NpPEACTaBICHHH O Kapbepe, MEXIy CTyJICHTaMHU-MYXXUYHHAMH U CTyAEHTKaMH
MPOSIBIJIOCH 3aMETHOE PACXOXKJICHHE. XOTd HEKOTOphle YYaCTHHKM OO0OMX IIOJOB paccMaTpHUBaIH
TacTPOHOMUIO KaK TUHAMUYHYIO cepy, Mpeiaralonlyo MHPOKHe KapbepHbIE BO3MOKHOCTH, 3HAYUTEIbHAS
JIOJISI — OCOOCHHO CPEeI CTYACHTOK — BBIPa3Hia HAMEPCHHE TUCTAHIIUPOBATHCS OT YACTHOTO CEKTOpa IOCIIe
MPOXOXKICHNSL CTAXXUPOBKH. B KadecTBe OCHOBHEIX (DakTOpOB, OOYCIOBIMBAIOIINX STy TEHACHIIHIO,
Ha3BIBAJIICH IICHXOJIOTHIECKOE JaBJICHHE, TeHICPHBIC MTPOOIEMBI M TSDKEJBIC YCIOBUS TPya B CEKTOpE, IIPH
S9TOM aKaJieMHYecKass Kapbepa W paboTa B TOCYIOapCTBEHHOM CEKTOpE CTAaHOBIUIUCH Bce Oolee
MPUBJIEKATEIbHBIMUA aJbTEPHATUBAMU. DTa TEHACHLUS CBUIECTEILCTBYET O TOM, YTO TEKYLIUE YCJIOBHS B
CEKTOpEe MOTYT CHOCOOCTBOBAaTh OTTOKY TAaJaHTIMBBIX >KCHIIUH-CICIMAJINCTOB €Ile 10 TOro, Kak OHHU
MOJIHOCTBIO BOIILIU B TPYJOBYIO cepy.

OpUrHHAJIBHOCTh W LEHHOCTh JAHHOTO  HCCIENOBaHMSA  3aKIIOYAIOTCS B HECKOJBKHX
B3aMMOCBS3aHHBIX acleKkTax. Bo-mepBrIx, 0HO ycTpaHaeT NpHU3HAHHbIN MPoOel B CyNIECTBYIOIIEH IUTepaType,
paccMaTpuBasi ONBIT CTAXHUPOBKH, MPO(HECCHOHATBHYIO YAOBIETBOPEHHOCTh M IPEACTABICHUS O Kapbepe He
U30JIMPOBAHHO, 4 KAaK B3aUMOCBSI3aHHbIE KOHCTPYKTBI, IIPUYEM 4€pe3 IPU3MY T'€HIEPHOIO CpPaBHEHUS B
KOHKPETHOM KOHTEKCTE€ Typelkoro oOpa3oBaHusi B c¢epe TracTpOHOMHH. XOTS KOJIMYECTBEHHBIE
UCCIIEI0BAHMS TOCNIE0BATENBHO MOKA3bIBAIOT, YTO KAPhEPHBIE 0XKMJAHHS HE PA3IUYAIOTCA CYLIECTBEHHO B
3aBUCHMOCTH OT TI0JIa, KaUeCTBEHHBIE HCCIIEIOBAaHUS — B TOM YHCIIE M HACTOAIIEEe — PacKphIBAlOT Ooiiee
CIOKHYIO U TPEBOXKHYH0 KAapTHHY, B KOTOPOH pEalbHBIA ONBIT KEHIIMH CYIIECTBEHHO PACXOIMTCS C
COBOKYNHBIMHA CTaTHUCTHYECKUMH TEHACHLOUSAMH. OTO PACX0XKICHHE MMOJYEPKUBAET HE3aMEHUMOCTh
Ka4eCTBEHHOTO HCCIEIOBAHUSA M OTPaXEHHS AacleKTOB TNpo(ecCHOHATBbHOW KHM3HH, KOTOpHIE
KOJIMYECTBEHHBIE JAHHBIE HE MOTYT aJEKBAaTHO NPEACTaBUTb. BO-BTOPBIX, UCCIECIOBAaHUE BHOCUT BKJAld B
pacTyIuil MacCHB J10Ka3aTeIbCTB TOTO, YTO FeHepHAas TUCKPUMHUHAIHS B CEKTOPE OOIIECTBEHHOT'O MTUTAHUS
Y HAITUTKOB SIBJIIETCS HE TPOCTO MHAWBHIYaTbHBIM OTIBITOM, @ CHCTEMHON MPOOIeMO, UMEIOIIeH oIy TUMBIE
MOCTEACTBHUSA I YCTOMYMBOCTH KaJPOBOTO TOTCHIHAsAa CeKTopa. JlOKyMEHTHpYs KOHKPETHBIE (hOPMBI
TEH/IEPHOTO HEPABEHCTBA Ha JTalle CTAKUPOBKU — KPUTHYECKH BaXXHOM M 3a4acTyl0 HEJOCTATOYHO
perympyeMoM NepHojie NMpoQecCHOHANBHOTO CTAaHOBJICHHUS — HCCIIEOBAaHME JIAeT MOJPOOHOE ONMCaHue
TOro, Kak CTPYKTYpHBIE HEPaBEHCTBA BOCIPOU3BOMAATCS U YCBaUBAIOTCA HAa paHHEH CTaguM KapbepHOTO
pa3BuTHA. B-TpeThux, NOIy4YeHHBIE PE3YIbTAThl IMEIOT KOHKPETHBIE MOCIEACTBYS JIJIsl TOIUTUKU U IPAKTUKU.
VHUBepCUTETHl JOKHBl YCUIUTHh KOHTPOJIb 3a MPOLECCAMU NPOXOKACHUS CTAKUPOBOK M CO3JaTh
CTPYKTYpPHBIE = TapaHTHH, IPEAOTBpallalONINe HEHaJUIekaliee oOpalieHHe Cco  CTy/AEHTaMH B
npodeccroHabHOI cpesie. 3aMHTEePEeCOBaHHBIE CTOPOHBI OTPACIIH JIOJDKHBI IEPEHTH K IPaKTHKaM, B OOJIbIIEH
CTETIeH! OPHEHTHUPOBAHHBIM HA CTYJCHTOB, 1 HHBECTHPOBATH B YIIYUIICHHE YCIOBUH TPyia TaKUM 00pazom,
4TOOBI HE co3/aBaTh AupdepeHnrpoBaHHON HAarpy3KH Ha COTPYAHMKOB B 3aBHCHMOCTH OT moiyia. Hakower,
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pa3paboTka ¥ BHEJPEHHE MOJUTUKH I'CHICPHOIO PAaBEHCTBA B Chepe raCTPOHOMHUYECKOTO 00pa30BaHUS U B
GoJsiee IMUPOKOM CEKTOPE MPOIYKTOB NMUTAHHUS M HAIMTKOB CTAHOBUTCS HEOTJIOKHBIM IPHOPUTETOM, €CIIH
npodeccus Xo4deT yaepkaTh pa3HOOOpa3HbIE TATAHTHI, KOTOPBIE B HACTOAIIEE BPEMsI OHA PUCKYET IIOTEPATh.

KnaroueBble ci10Ba: racTpoHOMHYECKOE OOpa3oOBaHME, ONBIT CTAXHUPOBKH, NPOdecCHOHATbHAS
YIOBJICTBOPEHHOCTbD, BOCIIPUATHE Kapbepbl, TeHAEP
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Yapilandirilmis Ozet

Bu ¢alisma, gastronomi ve mutfak sanatlar1 dgrencilerinin staj deneyimlerini, mesleki tatminlerini ve
kariyer algilarin toplumsal cinsiyet perspektifinden incelemeyi amaglamaktadir. Gastronomi egitimi, yalnizca
mutfak becerilerinin edinilmesinden ibaret olmayip; kiiltiirel mirasin korunmasi, siirdiiriilebilir gida
sistemlerinin tesviki ve turizm sektorii gibi ¢cok disiplinli alanlar1 da kapsamaktadir. Bu karmagik ve uygulama
odakl1 yapis1 nedeniyle, teorik bilginin pratik deneyimle biitiinlestirilmesi pedagojik bir tercih degil, yapisal
bir zorunluluktur. Bu baglamda staj siirecleri, 6grencilerin akademik oOgrenimlerini mesleki yeterlilige
doniistiirdiikleri, mesleki kimliklerini sekillendirdikleri ve uzun vadeli kariyer yonelimlerini gelistirdikleri
temel ortami olusturmaktadir.
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Mevcut literatiirde gastronomi ve konaklama alaninda staj memnuniyeti ve kariyer niyetleri {izerine
artan bir ilgi bulunmasina ragmen, bu siireclerin deneyimsel boyutlar1 6zellikle toplumsal cinsiyet tarafindan
sekillenen yonleri Tiirkiye yiiksekdgretim baglaminda yeterince arastirilmamistir. Bu ¢aligma, gastronomi
sektoriinde stajlarini tamamlamig 6grencilerin deneyimlerine odaklanarak, toplumsal cinsiyetin mesleki tatmin
ve kariyer algilarini nasil etkiledigini ortaya koymay1 hedeflemektedir.

Arastirma, bireylerin deneyimlerine atfettikleri 6znel anlamlari 6n plana g¢ikaran yorumsamaci
paradigma gergevesinde nitel bir calisma olarak tasarlanmistir. Calisma, Gaziantep Universitesi Gastronomi ve
Mutfak Sanatlar1 Boliimii’nde 6grenim goren son sinif dgrencileriyle yiiriitilmiistiir. Veri toplama yontemi
olarak yar1 yapilandirilmig goriismeler kullanilmis; 6grencilerin staj kosullari, mesleki tatmin diizeyleri,
karsilagtiklar1 zorluklar, isyerindeki toplumsal cinsiyet dinamiklerine iliskin algilar1 ve gelecege yodnelik
kariyer niyetleri derinlemesine incelenmistir. Goriismeler katilimcilarin onayiyla kaydedilmis, birebir
¢oziimlenmis ve MAXQDA (26.2.1) yazilimu ile igerik analizi yapilmstir. Arastirma, Kastamonu Universitesi
Sosyal ve Beseri Bilimler Bilimsel Arastirma ve Yaymn Etik Kurulu’nun 07.05.2026 tarihli ve 4/43 sayilt
onaytyla yiirtitiilmiis.

Staj siirecinin dgrenciler iizerinde yalnizca teknik becerilerin gelisimiyle sinirli olmayan, cok boyutlu
bir etkisi oldugu goriilmiistiir. Katilimcilar, farkli mutfak ortamlarinda ¢aligmayi, yeni teknikler 6grenmeyi ve
ekip caligmasina katilmay1 motive edici ve mesleki aidiyetlerini gili¢lendirici unsurlar olarak tanimlamistir.
Bununla birlikte, uzun ¢aligma saatleri, diigiik {icretler, mobbing ve saygisiz davraniglara maruz kalma gibi
olumsuz deneyimler mesleki tatmini zedelemis ve bazi 6grencilerin sektore bagliliklarini sorgulamalarina yol
agmistir.

Toplumsal cinsiyet baglaminda ise belirgin farkliliklar ortaya ¢ikmistir. Kadin 6grenciler, fiziksel
yetersizlik varsayimlari, 6nyargilar, dislanma ve psikolojik baski ile karsilastiklarini belirtmistir. Bu durum
ozellikle kiigiik ve kurumsallagmamis isletmelerde daha yogun yasanmistir. Erkek &grenciler ise agir is
yiikiiniin “dogal” kabul edilmesi nedeniyle rahatsizliklarini dile getirme imkani bulamadiklarini ifade etmistir.
Bu bulgular, gastronomi sektoriinde geleneksel toplumsal cinsiyet rollerinin halad i boliimiini ve iliskileri
sekillendirdigini gostermektedir.

Kariyer algilar1 agisindan ise kadin 6grencilerin 6énemli bir kismi staj deneyimlerinden sonra 6zel
sektorden uzaklagma egilimi gdstermistir. Psikolojik baskilar, toplumsal cinsiyet temelli zorluklar ve agir
calisma kosullar1 bu tercihin baslica nedenleri olarak one ¢ikmistir. Akademik kariyer ve kamu sektorii ise
daha cazip alternatifler olarak degerlendirilmistir. Bu durum, sektoriin yetenekli kadin profesyonelleri daha is
hayatina tam olarak katilmadan kaybetme riski tasidigini géstermektedir. Bu ¢alisma, staj deneyimleri, mesleki
tatmin ve kariyer algilarini birbirinden bagimsiz degil, birbirine baglh yapilar olarak ele almasi ve bunu
toplumsal cinsiyet karsilastirmali bir bakis agisiyla Tiirk gastronomi egitimi baglaminda incelemesi
bakimindan 6zgiin bir katki sunmaktadir. Nicel arastirmalar toplumsal cinsiyete gore kariyer beklentilerinde
belirgin farklar olmadigini 6ne siirerken, bu nitel ¢aligma kadinlarin deneyimlerinin istatistiksel egilimlerden
farkli ve daha sorunlu bir tablo ortaya koydugunu gostermektedir.

Arastirma, gastronomi sektdriinde toplumsal cinsiyet temelli esitsizliklerin bireysel degil, yapisal bir
sorun oldugunu ve insan kaynag: siirdiiriilebilirligi agisindan somut sonuglar dogurdugunu ortaya koymaktadir.
Bulgular, tiniversitelerin staj siireglerini daha siki denetlemesi, 6grencilerin kotii muameleye karst korunmasi
ve sektoriin ¢aligma kosullarini iyilestirmesi gerektigini gostermektedir. Ayrica gastronomi egitimi ve yiyecek-
icecek sektoriinde toplumsal cinsiyet esitligi politikalarinin gelistirilmesi ve uygulanmasi, meslegin ¢esitliligini
korumasi agisindan acil bir 6ncelik olarak dne ¢ikmaktadir.

Anahtar Kelimeler: Gastronomi Egitimi, Staj Deneyimi, Mesleki Tatmin, Kariyer Algisi, Toplumsal
Cinsiyet.
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Introduction

Gastronomy education is not merely a domain limited to imparting culinary skills. It is evaluated as a
broad, interdisciplinary field encompassing various directly interconnected areas, such as the preservation of
cultural heritage, the support of sustainable food systems, and the tourism sector (Akkil & Kayis, 2026). This
field is a discipline that necessitates the joint presentation of theoretical knowledge and practical experience,
fostering skill-oriented development. Important initiatives have been undertaken by universities in Tiirkiye to
meet the demand in this area. According to the 2025 Council of Higher Education (YOK) Atlas and preference
wizard data, there are a total of 188 undergraduate Gastronomy and Culinary Arts programs across state and
foundation universities in Tiirkiye. Parallel to this growth, domain-specific studies report that the vast majority
of students enrolled in this department made a conscious choice (Ozdemir et al., 2019; Sen Avcu & Ust Can,
2024; Karadeniz & Kizildemir, 2022).

Current research reveals that internship experiences—where students engage in direct contact with
the sector—accelerate professional skill development, shape career decisions, and positively transform
perceptions toward the industry (Ko, 2008; Seyitoglu & Yirik, 2015; Robinson et al., 2016; Farmaki, 2018).
The significant relationship between internship satisfaction and career intent is also extensively documented in
the literature (Ko, 2008; Farmaki, 2018; Ghosh & Jhamb, 2021). On the other hand, variables such as working
conditions, power dynamics/hierarchy, and gender emerge as critical factors influencing students' satisfaction
levels during their internships (Alagdz & Giines, 2023; Yentiir, 2025).

Research on the internship and career progression processes within the food and beverage sector
exhibits divergences between qualitative and quantitative domains. While quantitative studies indicate that
career expectations are largely independent of gender (Ozdemir et al., 2019; Karadeniz & Kizildemir, 2022;
Aydemir & Buyruk, 2023), qualitative studies demonstrate that female students, in particular, may encounter
gender-based discrimination during their internships, which adversely impacts their career perceptions (Eren
& Giileg, 2023; Yentiir, 2025). This apparent contradiction points to the necessity of illuminating the
experiential dimensions that numerical data fail to capture. Although the relationship between internship
satisfaction and career intention has been comprehensively addressed in the international literature (Farmaki,
2018; Lam et al., 2024), qualitative investigations into this relationship within the Turkish context and through
the lens of gender disparities remain quite limited.

In this context, the present study was conceptualized using a qualitative approach to address this gap.
The study comparatively examines students' internship experiences, professional satisfaction levels, and career
perceptions based on gender. Considering the predominance of quantitative studies in the fields of gastronomy
and tourism, this research, conducted through a qualitative lens, is expected to make a meaningful contribution
to both the gastronomy education literature and discussions on gender equality in the workplace'.

! Gastronomi ile ilgili ayrica bk. Albayrak & Budak, 2022; Aring, 2017; Badem, 2023; Baran, 2022; Cetin &
Kiiciikkomiirler, 2024; Ergiiven, 2015; Erol & Alashan, 2021; Ilban, 2025; Isiklar Bengi & Sagiroglu, 2020; Kazkondu,
2024; Kizilgegi, 2025; Mankan, 2017a, 2017b, 2017¢c; Oren & Sahin Oren, 2018; Secilmis & Soydan, 2020; Siiren, 2022;
Seyhanhoglu & fleri, 2025; Ucan Kayaalp & Aldemir, 2025; Unalan, 2024; Yagan Koylii, 2025.
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Gastronomy Education and Career Development

Gastronomy education is a crucial field of study that shapes individuals' career planning processes in
addition to developing their professional knowledge and skills. In this process, students' department choices,
professional expectations, industry experiences, and career anxieties constitute key factors influencing career
development. Studies in gastronomy education demonstrate that intrinsic motivations, such as interest, passion,
and personal curiosity, are decisive factors in students' choice of program (Ozdemir & Ongel, 2019; Akkil &
Kayis, 2026). Nevertheless, extrinsic factors such as salary expectations, job security, working hours, and
industry conditions also play a prominent role in career planning. It is particularly highlighted that the intensive
and long working hours commonly encountered in the food and beverage industry may lead some graduates to
leave the sector prematurely (Akkil & Kayis, 2026).

Another notable factor in the career development process is career anxiety. Career anxiety has been
observed to have a direct impact on students' academic performance and psychological well-being. In a study
on gastronomy students, Demir (2025) identified a positive and statistically significant relationship between
career anxiety and academic stress. Similarly, Giineri and Caglar (2025) stated that career uncertainty could
negatively affect students' academic and professional motivations. This situation demonstrates that not only
technical skills, but also career counseling and psychosocial support mechanisms are essential during the
gastronomy education process.

Internship experiences are also evaluated as a decisive element in students' career development.
Turanligil and Altintag (2018) noted that a misalignment between students' expectations regarding their
education and their actual experiences could impact their overall satisfaction levels. Similarly, Appietu et al.
(2019) expressed that internship experiences can reshape students' perceptions of the hospitality industry and
their career expectations. In this context, it is understood that internships are not merely short-term practical
training periods, but strategic experiential domains that directly influence students' attitudes toward the
profession and their long-term career decisions.

Examining research regarding student profiles in the gastronomy field reveals that a large majority of
students select the program consciously and willingly. While Ozdemir, Ak, and Ongel (2019) indicated that
55.2% of students formed their university preferences specifically around gastronomy programs, Karadeniz
and Kizildemir (2022) demonstrated that 92.8% of students chose the department willingly. It is asserted that
this level of volition in program selection yields positive effects on students' career commitment and
professional adaptation processes. Indeed, students who consciously prefer the department display a higher
desire to pursue a career in the sector and develop stronger levels of professional adaptation (Ozdemir et al.,
2019; Sen Avcu & Ust Can, 2024). In this light, it can be stated that gastronomy education is not only a process
that imparts professional knowledge and skills, but also an important social and professional growth space that
contributes to students' development of a career identity.

Internship Experience, Professional Satisfaction, and Career Intention

An internship is a critical process in which students translate their theoretical knowledge into practice
and shape their professional identities (Ko, 2008; Seyitoglu, 2019). Ko (2008) demonstrated that satisfaction
derived from internship programs directly impacts career self-confidence. This finding indicates that internship
quality is not limited to an immediate experience, but also molds long-term professional attitudes. Satisfaction
level plays a decisive role in both professional development and perceptions of the sector (Seyitoglu & Yirik,
2015). The fundamental elements shaping internship satisfaction are defined as supervisor support, work
meaningfulness, and learning opportunities (Marinakou & Giousmpasoglou, 2013). It is reported that
internship service quality positively affects career intentions through job satisfaction, a relationship that has
also been validated among hotel interns in China (Ghosh & Jhamb, 2021; Qu et al., 2021). Furthermore, another
study established that mentoring relationships reinforce internship satisfaction and significantly determine the
decision to remain in the sector post-graduation (Hu et al., 2025).

When evaluated specifically for gastronomy students, the internship process is observed to have a
multidimensional effect. The gains, difficulties, and reflections on career preferences associated with the
internship experience have been examined in depth, establishing that graduates view this experience as the
primary source of their career competencies (Seyitoglu, 2019). However, although 87% of students believe
receiving education is necessary to work in the industry, the proportion of those who believe the education
received meets sectoral expectations was recorded as remarkably low. This rate illustrates that the
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misalignment between education and the sector directly reflects on professional satisfaction (Karadeniz &
Kizildemir, 2022).

The impact of internship experiences on career orientation is examined with growing interest in the
hospitality and food and beverage literature. It has been demonstrated that internship experiences can lead to
both positive and negative career trajectory changes, that internship satisfaction strongly influences the
decision to work in the sector, and that career development variables play a moderating-mediating role in this
relationship (Robinson et al., 2016; Farmaki, 2018). In the context of Tiirkiye, career expectations of
gastronomy students who completed an internship were found to differ significantly compared to those who
did not (Aydemir & Buyruk, 2019).

Gender in the Food and Beverage Industry: Discrimination and Differences in Internship
Experiences

Gender-based inequalities in the food and beverage industry are documented as an ongoing structural
problem in the sector (Celik & Akar Sahingoz, 2018; Keskin & Kizilirmak, 2020; Yilmaz & Akay, 2020).
Industrial kitchens have historically been shaped as male-dominated spaces. Female chefs have faced—and
continue to face—wage inequality, promotion barriers, and biased attitudes (Celik & Akar Sahing6z, 2018;
Keskin & Kizilirmak, 2020). While female employees constitute approximately 70% of the workforce in the
food and beverage sector, the proportion of top-level executives remains at only 20%, with leadership shares
around 8% (Yilmaz & Akay, 2020). This picture is a clear indication that quantitative presence does not
translate into qualitative representation. Structural barriers faced by female chefs in the career progression of
top-level kitchen chefs have been extensively documented; in the context of Turkey, the awareness of culinary
gender inequality among university students with work experience has been examined (Tirkmendag &
Karaman, 2024). This pattern is also supported by quantitative data. Perception of gender discrimination among
female participants ($\bar{x} = 3.25%) was found to be statistically significantly higher compared to male
participants ($\bar{x} = 1.95%), and gender discrimination was shown to reduce occupational passion ($\beta
=-0.1318%) and professional commitment ($\beta = -0.193$), while increasing intention to quit the profession
($\beta=10.190%) (Alagdz & Giines, 2023). These findings demonstrate that gender discrimination is not merely
an individual experience, but a systemic issue threatening the continuity of human resources in the sector.

Although gender is a significant variable affecting internship experiences and professional
perceptions, this impact should not be evaluated solely as a unidimensional differentiation. Internship-focused
research conducted in the tourism sector reveals that competence acquisition and career interest can vary by
gender. It has been determined that male students score higher in the dimension of affective career interest,
whereas female students stand out in the dimension of cognitive interest (Ferreras-Garcia et al., 2022; Giineri
& Caglar, 2025). These findings indicate that gender shapes career perception in different ways and that the
subject cannot be addressed solely through the lens of discrimination. On the other hand, a strong and positive
relationship is observed between female students' career expectations and their attitudes toward the profession
($r=0.6013). It is emphasized that passion for the profession is the key determinant in this relationship (Odac1
& Yildiz, 2023). Furthermore, the increasing proportion of female students in Gastronomy and Culinary Arts
(GCA) departments and their level of interest reaching levels similar to those of male students point to a
remarkable transformation in the field (Harbalioglu & Unal, 2014; Ozdemir et al., 2019).

METHODOLOGY
Research Design

This study employed phenomenology (phenomenological design), one of the qualitative research
methods. The phenomenological design is a research approach aimed at deeply understanding individuals'
experiences, perceptions, and interpretations regarding a specific phenomenon. At the core of this approach
lies the unveiling of the meanings individuals attribute to phenomena based on their lived experiences (Ceylan
Capar & Ceylan, 2022). The purpose of this study is to describe gastronomy students' internship experiences,
professional satisfaction, and career perceptions through their own experiences, and to reveal the essence of
these experiences. Therefore, the study was structured within the framework of a phenomenological design.

Study Group

The population of the research consists of university students receiving gastronomy education. In
determining the study group, purposeful sampling—widely used in qualitative research—was preferred
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(Baltaci, 2018). Accordingly, senior students enrolled in the Department of Gastronomy and Culinary Arts at
Gaziantep University who possessed internship experience were included in the study. Care was taken to select
participants who directly had lived experience related to the research topic.

In phenomenological research, sample size is not based on statistical calculations as in quantitative
studies. Research objective, data depth, and data saturation serve as the criteria. In phenomenological studies,
working with 5 to 25 participants is deemed appropriate (Baltaci, 2018). Within this scope, interview data
obtained from 12 students were included in the analysis. Additionally, balance in gender distribution was
sought during participant selection.

Data Collection Tool

A semi-structured interview form was used as the data collection tool in the study. The interview
questions were prepared by the researchers in line with the relevant literature and submitted to expert opinion
to ensure content validity. Thanks to the semi-structured interview technique, participants were enabled to
express their experiences in detail.

Data Collection Process

Research data were obtained through face-to-face interviews with students who voluntarily
participated in the study. Prior to the interviews, participants were informed about the purpose of the research,
and they were assured that confidentiality principles would be adhered to. No personal data were requested
from the participants. The interviews lasted approximately 15-20 minutes and were recorded using the note-
taking method with participant consent. The data collection process took place between May 8 and May 20,
2026.

Data Analysis

The content analysis method was used to analyze the qualitative data obtained in the research. The
analysis process was conducted according to the six-phase thematic analysis approach proposed by Braun and
Clarke (20006). In the first phase, interview notes were transcribed into text and read repeatedly with sensitivity
to the research problem to identify notable statements. In the second phase, initial codes were generated, and
in the third phase, similar codes were collated to define themes. In the fourth phase, codes and themes were
reviewed, and overlapping or similar structures were revised. In the fifth phase, descriptive notes were
generated for each theme, and in the final phase, the findings were reported.

MAXQDA software was utilized during the data analysis process, and relationships among codes,
sub-themes, and themes were revealed through content analysis. To enhance the trustworthiness/reliability of
the findings, direct quotes from participant statements were included.

Ethics Committee Approval

Ethics approval for the research was obtained from the Kastamonu University Ethics Committee
(Approval No: 4/43, Date: 07.05.2026). Generative artificial intelligence (GenAl) tools were utilized during
the literature review and interpretation of findings. However, in accordance with the "Ethical Guidelines on
the Use of Generative Artificial Intelligence in Scientific Research and Publication Activities" published by
the Council of Higher Education (YOK) in 2024, risks associated with GenAl—such as generating hallucinated
references, inability to evaluate the scientific quality of sources, incomplete reflection of current literature, and
potential biases—were taken into account, and all sources used were independently verified by the author.

Findings

In the findings section of the research, a theme—sub-theme model was utilized to present the factors
shaping students' learning experiences in greater detail. This approach allows for a systematic classification of
interview data and makes the impact of sectoral interaction on students more clearly visible. The responses
given by students in the interviews point not only to theoretical knowledge transfer, but also to dimensions of
professional orientation, practical skill acquisition, and the development of sectoral awareness. The findings
demonstrate that integrating industry experts into the educational environment provides multidimensional
contributions to students in terms of knowledge acquisition, professional motivation, and career awareness.
This situation reveals that gastronomy education is transforming from merely an academic process into a
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learning experience where direct contact is established with the industry, supporting students' professional
development.

The data obtained from the interviews conducted within the scope of the research were examined
under four main themes: "Internship Experience and Professional Satisfaction," "Career Perception and Future
Expectations," "Gender-Based Experiences and Discrimination," and "Professional Experience in Social and
Cultural Context." Within these themes:

. Internship Experience and Professional Satisfaction: 100 codes (38%)

. Gender-Based Experiences and Discrimination: 83 codes (32%)

. Career Perception and Future Expectations: 40 codes (15%)

. Professional Experience in Social and Cultural Context: 40 codes (15%)

Participant statements indicate that internship experiences are not limited merely to professional skill
acquisition; working conditions, career expectations, and gender-based experiences significantly shape
students' professional perceptions. In particular, working conditions, career commitment to the sector, and
differential treatment based on gender were among the most frequently emphasized topics by the participants.

Internship Experience and Professional Satisfaction

As seen in Figure 2, the majority of the participants evaluated the internship process as a significant
learning experience in terms of professional development. In particular, elements such as working in different
kitchens, acquiring knowledge from different chefs, and experiencing team discipline were stated to contribute
to the development of professional skills. Some students who had prior industry experience noted that they
adapted to the internship process more easily and that their familiarity with the kitchen environment provided
an advantage. Nevertheless, it was observed that internship experiences were not positive for every participant.
Long working hours, heavy workloads, low wages, and negative attitudes toward interns stood out as primary
factors reducing satisfaction.

Specifically, some participants stated that interns were subjected to an intense work rhythm and were
occasionally exposed to behaviors constituting mobbing. The harsh communication styles of head chefs and
assistant chefs, inadequate physical conditions, and the devaluation of intern labor were also among the
negative experiences mentioned. Participants emphasized that to enhance professional satisfaction, a fair
distribution of duties, a supportive work environment, and the protection of intern rights are essential.
Furthermore, views were expressed that universities should supervise internship processes more effectively. It
was understood that work environments where students feel valued, find opportunities for growth, and are
accepted within the team significantly increase professional satisfaction.

Career Perception and Future Expectations

When examining Figure 3, it was observed that participants' career perceptions regarding the field of
gastronomy diverged. While some students believed that the gastronomy sector offers broad career
opportunities, others stated that they developed a negative perspective toward the sector due to difficult
working conditions. In particular, the intense pace and psychological exhaustion of the private sector led some
students to distance themselves from the profession. It was notable that internship experiences had a decisive
impact on career goals. While some participants stated that they clarified their career targets thanks to the
internship process, others expressed that they considered turning toward academic careers or the public sector
due to the negative experiences they encountered. Among female students in particular, a tendency to remain
in academia was observed to be more pronounced, driven by the sector's long working hours and high-pressure
structure. On the other hand, some participants stated that gastronomy is not limited to the kitchen alone; it
offers diverse career paths such as academia, teaching, food photography, and entrepreneurship. However, it
was also expressed that with the department becoming increasingly popular, competition in the sector has
intensified, and career opportunities are perceived as more limited compared to the past.

Gender-Based Experiences and Discrimination

One of the most striking findings of the study is that gender emerged as a factor directly affecting
internship experiences and perceptions of working life (Figure 4). Participants stated that gender roles remain
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influential in the gastronomy sector and that division of labor is often shaped by gender. Male students
generally stated that they were assigned to tasks requiring physical strength and heavy workloads, whereas
female students reported being directed toward duties requiring cleaning, organization, and precision. This
situation was evaluated by some participants as "the determination of what work will be loaded rather than
what work will be taught based on gender."

Female participants expressed that being a woman in the sector occasionally turns into an invisible
struggle, and they feel constant pressure to prove themselves, especially within the male-dominated kitchen
culture. Some students stated that women are not taken seriously enough, are underrepresented in managerial
positions, and must exert greater effort to stay in the profession. Additionally, negative experiences such as
harassment and patronizing attitudes were mentioned by female students. On the other hand, male students
noted that they felt pressure mainly through heavy workloads, harsh communication styles, and the expectation
of physical endurance. Despite this, some participants stated that being male in the gastronomy sector is still
viewed as advantageous, and the profession can be socially perceived as "a man's job." Overall, participants
believe that gender equality has not been fully achieved in the sector and that gender stereotypes continue to
shape professional experiences.

Professional Experience in Social and Cultural Context

As shown in Figure 5, participants' views on social relationships and in-team communication varied.
While some students thought gender did not have a distinct impact on social relations, others expressed that
communication styles in the workplace could vary by gender. It was specifically noted that expectations toward
female and male employees in the kitchen environment could differ.

The impact of cultural norms on professional experiences was also emphasized by participants. Some
students expressed that traditional gender roles in society are reflected in the gastronomy sector, and women
are specifically preferred by certain establishments because they are viewed as more "compliant” or "naive."
However, assessments were made that this approach does not foster an egalitarian perspective and instead
reproduces gender-based stereotypes. As solution proposals, participants emphasized the need to provide equal
opportunities, make fair task distributions, prevent sexist discourse, and disassociate the profession from a
specific gender. Furthermore, it was stated that increasing the visibility of female chefs and female
entrepreneurs in the sector would contribute to the transformation of social perception.

Conclusion and Evaluation

This study examined gastronomy students' internship experiences, professional satisfaction, and
career perceptions through the lens of the gender variable using a qualitative approach. The findings reveal that
the internship process is not limited to imparting technical competence to students; it also directly shapes their
perspectives on the sector, career plans, and sense of professional belonging. This result aligns with previous
studies positioning internships as a decisive milestone in the career journey and emphasizing that satisfaction
levels shape long-term professional attitudes (Ko, 2008; Jawabri, 2017; Seyitoglu & Yirik, 2015). Students'
positive evaluation of experiences such as working in different kitchens, learning new techniques, and
participating in teamwork is consistent with findings showing that internship satisfaction is shaped by
supervisor support, job meaningfulness, and learning opportunities (Marinakou & Giousmpasoglou, 2013).

However, negative conditions such as long working hours, low wages, mobbing, and disrespectful
behavior were observed to severely damage professional satisfaction. This finding overlaps with the results of
Karadeniz and Kizildemir (2022), which reflect education-industry mismatch directly onto professional
satisfaction, reporting that although 87% of students believe education is necessary in the sector, only 29.4%
find the education received adequate. Considering that the quality of the internship environment directly affects
not only immediate satisfaction but also career intentions (Farmaki, 2018; Ghosh & Jhamb, 2021), it is clear
that improving working conditions is a critical necessity for human resource continuity in the sector.

One of the most striking findings of the research is the distinct effect of gender-based experiences on
students' professional perceptions. Female participants expressing that they faced problems such as perceived
physical inadequacy, prejudices, and psychological pressure—while male participants stated that they faced
heavier workloads and that harsh conditions were accepted as "natural" for them—indicates that traditional
gender roles in the sector remain influential. This finding directly overlaps with quantitative studies
demonstrating that gender discrimination reduces professional passion and commitment while increasing

Turkish Studies — Economics, Finance, Politics 21(O1)



Job Satisfaction and Career Perceptions by Gender in Gastronomy Departments 1975

intention to leave the profession (Alagdz & Giines, 2023), as well as qualitative research documenting that
female students encounter concrete forms of discrimination during internships (Eren & Giileg, 2023; Yentiir,
2025). On the other hand, participants' emphasis that "the profession has no gender" and their positive
evaluations regarding the increase in female chefs' visibility point to the emergence of expectations for
transformation in the sector.

Evaluated in terms of career perception, a tendency to turn toward academic careers or the public
sector became evident, particularly among female students. The private sector's intense work pace,
psychological pressures, and gender-based difficulties stand out as primary determinants of this trend. This
finding once again brings to light the contradiction between quantitative studies reporting career expectations
independently of gender (Ozdemir et al., 2019; Aydemir & Buyruk, 2019) and qualitative studies observing
female students' tendency to distance themselves from the sector. This experiential dimension, which numerical
data fails to capture, clearly demonstrates the need for qualitative research in the field of gastronomy and
constitutes the unique contribution of the present study to the literature.

In line with these findings, three primary recommendations emerge:

L. Universities must supervise internship processes more effectively and establish
structural guarantees regarding the negative conditions students face.

2. Industry representatives should adopt student-oriented practices and take steps to
improve the quality of the working environment.

3. Policies supporting gender equality in gastronomy must be embraced by both
educational institutions and industry stakeholders.

Including students from different universities and with diverse industry experiences in future studies
will strengthen the generalizability of the findings and deepen the contribution to the field.
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Gastronomi Béliimlerinde Cinsiyete Gore Mesleki Memnuniyet ve Kariyer Algis1

Giris

Gastronomi egitimi yalnizca mutfak becerisi kazandirmakla sinirl bir alan degildir. Kiiltiirel
mirasin korunmasi, siirdiiriilebilir gida sistemlerinin desteklenmesi ve turizm sektorii gibi dogrudan
baglantili bir¢ok alani kapsayan genis ve disiplinlerarasi bir alan olarak degerlendirilmektedir (Akkil
& Kayis, 2026). Bu alan, teorik bilgi ile uygulamali deneyimin birlikte sunulmasini zorunlu kilan ve
beceri odakli gelisim saglayan bir disiplindir. Tiirkiye’de bu alandaki ihtiyaci karsilamaya yonelik
olarak iiniversiteler tarafindan énemli girisimlerde bulunulmustur. Gelinen noktada 2025 yili YOK
Atlas ve tercih robotu verilerine gore, Tiirkiye’de devlet ve vakif {iniversitelerinde toplam 188
Gastronomi ve Mutfak Sanatlar1 lisans programi bulunmaktadir. Bu biiyiimeyle birlikte yapilan
aragtirmalar 6zelinde bu alandaki 6grencilerin biiyiilk cogunlugunun boéliime bilingli bir tercihle
geldigi bildirilmektedir (Ozdemir vd., 2019; Sen Avcu & Ust Can, 2024; Karadeniz & Kizildemir,
2022)

Giincel aragtirmalar, dgrencilerin sektorle dogrudan temas kurduklar staj deneyimlerinin
mesleki beceri gelisimini hizlandirdigini, kariyer kararlarini sekillendirdigini ve sektore yonelik
algilar1 olumlu yonde donistiirdiigiinii ortaya koymaktadir (Ko, 2008; Seyitoglu & Yirik, 2015;
Robinson vd., 2016; Farmaki, 2018). Staj memnuniyeti ile kariyer niyeti arasinda anlamli bir iliski
oldugu da literatiirde genisce yer almaktadir (Ko, 2008; Farmaki, 2018; Ghosh & Jhamb, 2021). Ote
yandan &grencilerin staj siirecindeki memnuniyet diizeylerini etkileyen kritik etkenler arasinda
calisma kosullari, gii¢ hiyerarsisi ve cinsiyet gibi degiskenlerin 6ne ¢iktig1 goriilmektedir (Alagoz &
Giines, 2023; Yentiir, 2025).

Yiyecek igecek sektoriinde staj ve kariyer siireci lizerine yapilan arastirmalar nitel ve nicel
alanda farklilik gostermektedir. Nicel arastirmalar kariyer beklentilerinin cinsiyetten biiyiik olciide
bagimsiz oldugunu ortaya koyarken (Ozdemir vd., 2019; Karadeniz & Kizildemir, 2022; Aydemir &
Buyruk, 2023), nitel ¢alismalar 6zellikle kadin &grencilerin staj siirecinde cinsiyet¢i yaklagimla
karsilasabildiklerini ve bunun kariyer algilarini olumsuz bigimde etkiledigini géstermektedir (Eren
& Giileg, 2023; Yentiir, 2025). Bu goriiniir ¢eliskinin, sayisal verilerin yakalayamadigi deneyimsel
boyutlart aydinlatmaya ihtiya¢ olduguna isaret etmektedir. Uluslararasi literatiirde staj memnuniyeti
ve kariyer niyeti iligkisi kapsamli bigimde ele alinmis olsa da (Farmaki, 2018; Lam vd., 2024), bu
iliskinin Tirkiye baglaminda ve cinsiyet farkliliklar1 ekseninde nitel yontemlerle incelenmesi
oldukga smirli kalmaktadir.

Bu kapsamda bu arastirma, so6z konusu boslugu doldurmak nitel bir yaklasimla
kurgulanmistir. Caligma; Ogrencilerin staj siirecindeki deneyimlerini, mesleki memnuniyet
diizeylerini ve kariyer algilarini cinsiyete gore karsilastirmali olarak incelemektedir. Gastronomi ve
turizm alaninda nicel c¢alismalarin agirlikta oldugu goz Oniinde bulunduruldugunda, nitel bir
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yaklagimla yiiriitiilen bu aragtirmanin hem gastronomi egitimi literatiiriine hem de mesleki cinsiyet
esitligi tartismalarina anlamli katki saglamasi beklenmektedir?.

Gastronomi Egitimi ve Kariyer Gelisimi

Gastronomi egitimi, bireylerin mesleki bilgi ve becerilerini gelistirmelerinin yani sira kariyer
planlama siireclerini de sekillendiren 6nemli bir egitim alanidir. Bu siirecte dgrencilerin bdliim
tercihleri, mesleki beklentileri, sektor deneyimleri ve kariyer kaygilari, kariyer gelisimini etkileyen
temel unsurlar arasinda yer almaktadir. Gastronomi egitimi alaninda yapilan ¢alismalar, 6grencilerin
boliim tercihinde 6zellikle ilgi, tutku ve kisisel merak gibi i¢csel motivasyonlarin belirleyici oldugunu
gostermektedir (Ozdemir & Ongel, 2019; Akkil & Kay1s, 2026). Bununla birlikte maas beklentisi, is
giivencesi, calisma saatleri ve sektor kosullari gibi digsal unsurlar da kariyer planlamasinda 6nemli
rol oynamaktadir. Ozellikle yiyecek icecek sektdriinde yaygin olarak karsilasilan yogun ve uzun
caligma saatlerinin, baz1 mezunlarin sektérden erken ayrilmasina neden olabildigi belirtilmektedir
(Akkil & Kayis, 2026).

Kariyer gelisim siirecinde dikkat ¢eken bir diger unsur ise kariyer kaygisidir. Kariyer
kaygisinin 6grencilerin akademik performansi ve psikolojik iyi olusu lizerinde dogrudan etkili
oldugu goriilmektedir. Demir (2025), gastronomi 6grencileri iizerinde gergeklestirdigi arastirmada
kariyer kaygisi ile akademik stres arasinda pozitif yonli ve anlamli bir iliski bulundugunu
belirtmistir. Benzer sekilde Giineri ve Caglar (2025), kariyer belirsizliginin 6grencilerin akademik
ve mesleki motivasyonlarini olumsuz etkileyebilecegini ifade etmektedir. Bu durum, gastronomi
egitimi silirecinde yalnizca teknik becerilerin degil, kariyer danmismanligi ve psikososyal destek
mekanizmalarinin da 6nemli oldugunu ortaya koymaktadir.

Staj deneyimleri de Ogrencilerin kariyer gelisiminde belirleyici bir unsur olarak
degerlendirilmektedir. Turanligil ve Altintag (2018), 6grencilerin egitim siirecine iliskin beklentileri
ile deneyimleri arasindaki uyumsuzlugun memnuniyet diizeylerini etkileyebilecegini belirtmektedir.
Benzer sekilde Appietu vd. (2019), staj deneyimlerinin 6grencilerin konaklama sektoriine yonelik
algi ve kariyer beklentilerini yeniden sekillendirebildigini ifade etmektedir. Bu baglamda staj
deneyimlerinin kisa siireli bir uygulama siireci olmadigi, 6grencilerin meslege yonelik tutumlarini
ve uzun vadeli kariyer kararlarmi dogrudan etkileyen stratejik bir deneyim alanmi oldugu
anlasilmaktadir.

Gastronomi alanindaki 6grenci profiline iliskin arastirmalara bakildiginda ise 6grencilerin
biiyiik béliimiiniin b&liimii bilingli ve istekli sekilde tercih ettigini gdstermektedir. Ozdemir, Ak ve
Oncel (2019), dgrencilerin %55,2’sinin tercih listesini &zellikle gastronomi béliimii odaginda
olusturdugunu belirtirken; Karadeniz ve Kizildemir (2022), dgrencilerin %92,8’inin bolimil
isteyerek sectigini ortaya koymustur. Boliim tercihindeki bu goniilliiliikk diizeyinin, 6grencilerin
kariyer baglilig1 ve mesleki uyum siirecleri {izerinde olumlu etkiler yarattig1 ifade edilmektedir.
Nitekim bolimii bilingli olarak tercih eden &grencilerin sektorde kariyer yapma isteklerinin daha
yiiksek oldugu ve mesleki uyum diizeylerinin daha giiglii gelistigi belirtilmektedir (Ozdemir vd.,
2019; Sen Avcu & Ust Can, 2024). Bu baglamda gastronomi egitiminin yalnizca mesleki bilgi ve
beceri kazandiran bir siire¢ olmadigt; aym zamanda dgrencilerin kariyer kimligi gelistirmelerine
katki saglayan 6nemli bir sosyal ve profesyonel gelisim alani oldugu séylenebilir.

Staj Deneyimi, Mesleki Memnuniyet ve Kariyer Niyeti

Staj, Ogrencilerin teorik bilgilerini uygulamaya aktardiklari ve mesleki kimliklerini
sekillendirdikleri kritik bir stiregtir (Ko, 2008; Seyitoglu, 2019). Ko (2008), staj programlarindan

2 Gastronomi ile ilgili ayrica bk. Albayrak & Budak, 2022; Aring, 2017; Badem, 2023; Baran, 2022; Cetin &
Kiiciikkomiirler, 2024; Ergiiven, 2015; Erol & Alashan, 2021; Ilban, 2025; Isiklar Bengi & Sagiroglu, 2020; Kazkondu,
2024; Kizilgegi, 2025; Mankan, 2017a, 2017b, 2017¢c; Oren & Sahin Oren, 2018; Secilmis & Soydan, 2020; Siiren, 2022;
Seyhanhoglu & fleri, 2025; Ucan Kayaalp & Aldemir, 2025; Unalan, 2024; Yagan Koylii, 2025.
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duyulan memnuniyetin kariyer 6zgiivenini dogrudan etkiledigini ortaya koymustur. Bu bulgu, staj
kalitesinin anlik bir deneyimle sinirh kalmayip uzun vadeli mesleki tutumlari da bigimlendirdigine
isaret etmektedir. Memnuniyet diizeyi hem mesleki gelisim hem de sektdre yonelik algi iizerinde
belirleyici bir rol oynamaktadir (Seyitoglu & Yirik, 2015). Staj memnuniyetini sekillendiren temel
unsurlar ise gozetmen destegi, isin anlamliligi ve 6grenme firsatlar1 olarak tanimlanmaktadir
(Marinakou & Giousmpasoglou, 2013). Staj hizmeti kalitesinin is tatmini aracilifiyla kariyer
niyetlerini olumlu yonde etkiledigi, bu iliskinin Cin'deki otel stajyerleri iizerinde de dogrulandig:
bildirilmektedir (Ghosh & Jhamb, 2021; Qu vd., 2021). Bunun yami sira bir baska calismada
mentorluk iligkisinin staj memnuniyetini giiclendirdigi ve mezuniyet sonrasi sektorde kalma kararini
anlaml1 bigimde belirledigi ortaya konmustur (Hu vd., 2025).

Gastronomi 6grencileri 6zelinde degerlendirildiginde staj siirecinin ¢ok boyutlu bir etkiye
sahip oldugu goriilmektedir. Staj deneyiminin kazanimlari, gii¢liikleri ve kariyer tercihlerine
yansimalar1 derinlemesine incelenmis; mezunlarin bu deneyimi kariyer yetkinliklerinin temel
kaynagi olarak gordiigii saptanmustir (Seyitoglu, 2019). Bununla birlikte 6grencilerin %87'si sektorde
calismak i¢in egitim almanin gerekli oldugunu diisiinmesine karsin, alinan egitimin sektorel
beklentileri karsiladigini diigiinenlerin orani son derece diisiik kaydedilmistir. Bu oran, egitim-sektor
uyumsuzlugunun mesleki memnuniyete dogrudan yansidigini gostermektedir (Karadeniz &
Kizildemir, 2022).

Staj deneyiminin kariyer yonelimi iizerindeki etkisi de konaklama ve yiyecek icecek
literatiiriinde giderek artan bir ilgiyle incelenmektedir. Staj deneyimlerinin hem olumlu hem olumsuz
kariyer degisikliklerine yol acabildigi, staj tatmininin sektdrde calisma kararini giiclii bicimde
etkiledigi ve bu iligkide kariyer gelisim degiskenlerinin diizenleyici-aract rol istlendigi ortaya
konmustur (Robinson vd., 2016; Farmaki, 2018). Tiirkiye baglaminda ise staj yapan gastronomi
ogrencilerinin kariyer beklentilerinin staj yapmayanlara kiyasla anlamli bicimde farklilastig1 tespit
edilmistir (Aydemir & Buyruk, 2019).

Yiyecek-icecek Sektoriinde Cinsiyet: Ayrimeilik ve Staj Deneyimi Farkhliklar

Yiyecek-icecek alanindaki cinsiyet temelli esitsizlikler, sektorde siiregelen yapisal bir sorun
olarak belgelenmektedir (Celik & Akar Sahingdz, 2018; Keskin & Kizilirmak, 2020; Yilmaz &
Akay, 2020). Endiistriyel mutfaklar tarihsel olarak erkek egemenliginin baskin oldugu alanlar olarak
sekillenmistir. Kadin ag¢ilar iicret esitsizligi, terfi engellemeleri ve 6nyargili tutumlarla kars1 karsiya
kalmis ve kalmaya devam etmektedir (Celik ve Akar Sahing6z, 2018; Keskin ve Kizilirmak, 2020).
Yiyecek-icecek sektoriinde kadin calisanlar isgiiciiniin yaklasik %70'ini olustururken iist diizey
yonetici orani yalnizca %20, lider pay1 ise %8 civarinda kalmaktadir (Yilmaz & Akay, 2020). Bu
tablo, niceliksel varligin niteliksel temsile doniisemediginin agik bir gostergesidir. Ust diizey mutfak
seflerinin kariyer siireclerinde kadin seflerin yapisal engellerle karsilastigi kapsamli bigcimde
belgelenmis; Tirkiye baglaminda ise ¢alisma deneyimi olan lniversite Ogrencilerinin asgilik
meslegindeki cinsiyet esitsizligine iliskin farkindaliklar1 sorgulanmistir (Tiirkmendag & Karaman,
2024). Bu oriintii nicel verilerle de desteklenmektedir. Kadin katilimcilarin cinsiyet ayrimcilig algisi
(Xx=3,25) erkek katilimcilara (x=1,95) kiyasla istatistiksel olarak anlamli bicimde daha yiiksek olup
cinsiyet ayrimciligimin meslek agkini (f=-0,131) ve mesleki baglilig1 (f=-0,193) azaltirken meslegi
birakma niyetini (=0,190) artirdig1 saptanmistir (Alagéz & Giines, 2023). Bu bulgular, cinsiyet
ayrimeiliginin yalnizca bireysel bir deneyim olmadigini; sektoriin insan kaynagi devamliligini tehdit
eden sistemik bir sorun oldugunu ortaya koymaktadir.

Cinsiyet, staj deneyimlerini ve mesleki algilar etkileyen 6nemli degiskenlerden biri olmakla
birlikte, bu etkinin yalnizca tek boyutlu bir farklilagsma olarak degerlendirilmemesi gerekmektedir.
Turizm sektoriinde gerceklestirilen staj odakli aragtirmalar, yetkinlik kazanimi ve kariyer ilgisinin
cinsiyete gore farklilik gosterebildigini ortaya koymaktadir. Erkek ogrencilerin duyussal kariyer
ilgisi boyutunda daha yiiksek puan aldigi; kadin 6grencilerin ise biligsel ilgi boyutunda 6ne ¢iktigt
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belirlenmistir (Ferreras-Garcia vd., 2022; Giineri & Caglar, 2025). Bu bulgular, cinsiyetin kariyer
algisim1 farkli bigimlerde sekillendirdigini ve konunun yalmizca ayrimcilik ekseninde ele
almamayacagini gostermektedir. Ote yandan kadin 6grencilerin kariyer beklentileri ile bu meslege
yonelik tutumlar1 arasinda giiglii ve pozitif yonlii bir iliski oldugu goriilmektedir (r=0,601). Bu
iliskide 6zellikle meslek sevgisinin belirleyici unsur oldugu vurgulanmaktadir (Odac1 & Yildiz,
2023). Ayrica gastronomi ve mutfak sanatlar1 (GMS) boliimlerinde kadin dgrenci oraninin giderek
artmast ve kadin Ogrencilerin meslege yonelik ilgilerinin erkeklerle benzer diizeylere ulagmasi,
alanda dikkat gekici bir déniisiim yasandigina isaret etmektedir (Harbalioglu & Unal, 2014; Ozdemir
vd., 2019).

Yontem
Arastirma Deseni

Bu ¢aligmada nitel aragtirma yontemlerinden fenomenoloji (olgubilim) deseni kullanilmigtir.
Olgubilim deseni, bireylerin belirli bir olguya iliskin yasantilarmi, algilarim1 ve deneyimlerini
derinlemesine anlamay1 amagclayan bir arastirma yaklasimidir. Bu yaklagimin temelinde, bireyin
yasadig1 deneyimlerden hareketle olgulara yiikledigi anlamlarin ortaya ¢ikarilmasi yer almaktadir
(Ceylan Capar & Ceylan, 2022). Arastirmanin amact da gastronomi Ogrencilerinin staj
deneyimlerini, mesleki memnuniyetlerini ve kariyer algilarimi kendi deneyimleri iizerinden
betimlemek ve bu deneyimlerin 6ziinii ortaya koymaktir. Bu nedenle ¢calisma, fenomenolojik desen
cergevesinde yapilandirilmistir.

Cahisma Grubu

Arastirmanin evrenini gastronomi egitimi alan {iniversite Ogrencileri olusturmaktadir.
Calisma grubunun belirlenmesinde nitel arastirmalarda yaygin olarak kullanilan amach 6rnekleme
yontemi tercih edilmistir (Baltaci, 2018). Bu dogrultuda arastirmaya, Gaziantep Universitesi
Gastronomi ve Mutfak Sanatlar1 Bolimii’nde 6grenim goren ve staj deneyimine sahip son sinif
Ogrencileri dahil edilmistir. Katilimcilarin aragtirma konusuna iligskin dogrudan deneyim sahibi
bireylerden segilmesine 6zen gosterilmistir.

Fenomenolojik arastirmalarda érneklem biiyiikliigii nicel ¢aligmalardaki gibi istatistiksel
hesaplamalara dayanmamaktadir. Arastirmanin amaci, veri derinligi ve veri doygunlugu esas
almmaktadir. Olgubilim c¢alismalarinda 5 ile 25 arasinda katilimci ile ¢aligilmasi uygun
gorlilmektedir (Baltaci, 2018). Bu kapsamda arastirmada 12 6grenciden elde edilen goriisme verileri
analize dahil edilmistir. Ayrica katilimci segiminde cinsiyet dagiliminda denge gozetilmeye
calisilmistir.

Veri Toplama Araci

Arastirmada veri toplama araci olarak yar1 yapilandirilmis goriigme formu kullanilmstir.
Gorligme sorulan ilgili literatiir dogrultusunda aragtirmacilar tarafindan hazirlanmig ve kapsam
gecerliliginin saglanabilmesi amaciyla uzman goriisiine sunulmustur. Yari yapilandirilmig goriisme
teknigi sayesinde katilimcilarin deneyimlerini ayrintili bicimde ifade etmelerine olanak saglanmistir.

Veri Toplama Siireci

Arastirma verileri, ¢alismaya goniillii olarak katilan 6grencilerden yiiz yilize goriisme
yontemiyle elde edilmistir. Gorlisme Oncesinde katilimcilara arastirmanin amaci hakkinda
bilgilendirme yapilmis, gizlilik ilkesine bagli kalinacagi belirtilmistir. Katilimcilardan herhangi bir
kisisel veri talep edilmemistir. Goriismeler yaklagik 15-20 dakika siirmiis ve katilimci onayi
dogrultusunda not alma yontemiyle kayit altina alinmistir. Veri toplama siireci 8-20 Mayis 2026
tarihleri arasinda gergeklestirilmistir.
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Verilerin Analizi

Arastirmada elde edilen nitel verilerin analizinde igerik analizi yontemi kullanilmistir. Analiz
stireci, Braun ve Clarke’in (2006) onerdigi alti asamali tematik analiz yaklasimi dogrultusunda
yiiriitiilmiistiir. Ilk asamada gériisme notlar1 metin haline getirilmis ve arastirma problemine duyarl
bicimde tekrar tekrar okunarak dikkat ¢eken ifadeler belirlenmistir. ikinci asamada baslangic kodlari
olusturulmus, iiglincli asamada ise benzer kodlar bir araya getirilerek temalar belirlenmistir.
Dordiincii asamada kodlar ve temalar yeniden gézden gegirilmis, ¢cakisan veya benzer yapilar revize
edilmistir. Besinci asamada her tema icin aciklayici bilgi notlar1 olusturulmus, son asamada ise
bulgular raporlastirilmistir.

Veri analiz siirecinde MAXQDA yazilimindan yararlanilmis ve igerik analizi aracilifiyla
kodlar, alt temalar ve temalar arasindaki iliskiler ortaya konulmustur. Bulgularin giivenirligini
artirmak amaciyla katilimer ifadelerinden dogrudan alintilara yer verilmistir.

Etik Kurul Onay1

Aragtirmanin etik onay1 Kastamonu Universitesi Etik Kurulu’ndan alimmustir (Onay No: 4/43, Tarih:
07.05.2026). Caligmada literatiir taramasi ve bulgularin yorumlanmasi siirecinde liretken yapay zeka
(UYZ) araglarindan destek almmustir. Ancak Yiiksekodgretim Kurulu (YOK) tarafindan 2024 yilinda
yayimlanan “Bilimsel Arastirma ve Yayin Faaliyetlerinde Uretken Yapay Zeka Kullammia Dair
Etik Rehber” dogrultusunda; UYZ nin uydurma kaynak iiretebilme, kaynaklarin bilimsel niteligini
degerlendirememe, giincel literatiirii eksik yansitma ve olasi taraflilik riskleri dikkate alinmis,
kullanilan tiim kaynaklar yazar tarafindan ayrica dogrulanmustir.

Bulgular

Aragtirmanin bulgular kisminda, 6grencilerin 6grenme deneyimlerini = sekillendiren
faktorlerin daha ayrintili bicimde ortaya konulabilmesi igin tema-alt tema modelinden
yararlanilmigtir. Bu yaklasim, miilakat verilerinin sistematik bir sekilde smiflandiriimasint ve
ogrencilerin sektorel etkilesimden nasil etkilendiklerini daha net bigimde goriiniir kilmaktadir.
Ogrencilerin miilakatlarda verdikleri yanitlar, yalnizca teorik bilgi aktarrmina degil; ayn1 zamanda
mesleki yonelim, uygulamali beceri kazanimi ve sektorel farkindalik gelistirme boyutlarina isaret
etmektedir. Bulgular, sektér uzmanlarinin egitim ortamina dahil edilmesinin 6grenciler agisindan
bilgi edinme, mesleki motivasyon ve kariyer farkindaligi gibi ¢ok boyutlu katkilar sagladigin
gostermektedir. Bu durum, gastronomi egitiminin yalnizca akademik bir siire¢ olmaktan ¢ikip,
sektorle dogrudan temas kurulan ve 6grencilerin profesyonel gelisimlerini destekleyen bir 6grenme
deneyimine doniistiiglinii ortaya koymaktadir.

Arastirma kapsaminda gerceklestirilen goriismeler sonucunda elde edilen veriler; “Staj
Deneyimi ve Mesleki Memnuniyet”, “Kariyer Algisi ve Gelecek Beklentileri”, “Cinsiyet Temelli
Deneyimler ve Ayrimcilik” ile “Sosyal ve Kiiltiirel Baglamda Mesleki Deneyim” olmak iizere dort
ana tema altinda incelenmistir. Staj Deneyimi ve Mesleki Memnuniyet ana temasi konusunda 100
(%38) kodlama, Cinsiyet Temelli Deneyimler ve Ayrimcilik ana temasi konusunda 83 (%32)
kodlama, Kariyer Algis1 ve Gelecek Beklentileri ana temas1 konusunda 40 (%15) kodlama ve Sosyal
ve Kiiltiirel Baglamda Mesleki Deneyim konusunda 40 (%15) kodlama yapilmustir.

Katilmer ifadeleri, staj deneyimlerinin yalnizca mesleki beceri kazanimiyla siirl
kalmadigini; ¢alisma kosullari, kariyer beklentileri ve toplumsal cinsiyet temelli deneyimlerin
ogrencilerin mesleki algilarim onemli 6lgiide sekillendirdigini gdstermektedir. Ozellikle ¢alisma
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kosullari, sektore yonelik kariyer bagliligi ve cinsiyet temelli farkli muameleler katilimcilar
tarafindan en sik vurgulanan konular arasinda yer almistir.

Staj Deneyimi ve Mesleki Memnuniyet 38% (100)

Kariyer Algisi ve Gelecek Beklentileri _ 15% (40)

Sosyal ve Kiltirel Baglamda Mesleki

. 15% (40)
Deneyim

0% 4% 8% 12% 16%  20% 24%  28% 32%  36% 40%

Sekil 1. Aragtirmada Belirlenen Ana Temalarin Kod Frekanslari
Staj Deneyimi ve Mesleki Memnuniyet

Sekil 2’ye bakildiginda katilimcilarin biiylik boliimii staj siirecini mesleki gelisim acisindan
onemli bir 6grenme deneyimi olarak degerlendirmistir. Ozellikle farkli mutfaklarda galisma, farkli
seflerden bilgi edinme ve ekip disiplinini deneyimleme gibi unsurlarin mesleki becerilerin gelisimine
katki sagladigi ifade edilmistir. Daha 6nce sektdr deneyimine sahip olan bazi1 6grenciler ise staj
siirecine daha kolay uyum sagladiklarini ve mutfak ortamina asinaliklarinin avantaj yarattigini
belirtmistir. Bununla birlikte staj deneyimlerinin her katilimer igin olumlu olmadigi gériilmistiir.
Uzun c¢aligma saatleri, agir is yikii, diisiik iicretler ve stajyerlere yonelik olumsuz tutumlar
memnuniyeti azaltan temel faktorler arasinda 6ne ¢ikmustir.

Ozellikle bazi katithmcilar, stajyerlerin yogun tempoda g¢alistirildigin1 ve zaman zaman
mobbing niteliginde davranislara maruz kaldiklarini ifade etmistir. Sef ve yardimci seflerin sert
iletisim bigimleri, fiziksel kosullarin yetersizligi ve stajyer emeginin degersiz goriilmesi de olumsuz
deneyimler arasinda yer almistir. Katilimcilar, mesleki memnuniyetin artirtlabilmesi i¢in adil gorev
dagilimi, destekleyici calisma ortami ve stajyer haklarinin korunmasi gerektigini vurgulamistir.
Ayrica iiniversitelerin staj siireclerini daha etkin bicimde denetlemesi gerektigi yoniinde goriisler dile
getirilmistir. Ogrencilerin kendilerini degerli hissettikleri, gelisim firsat1 bulduklari ve ekip igerisinde
kabul gordiikleri ¢alisma ortamlarinin mesleki memnuniyeti dnemli 6lgiide artirdig1 anlagilmustir.
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Staj Deneyimi ve Mesleki Memnuniyet
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Sekil 2. Tema-Alt Tema Modeline Gore Staj Deneyimi ve Mesleki Memnuniyet Haritas1
Kariyer Algis1 ve Gelecek Beklentileri

Sekil 3 incelendiginde katilimcilarin gastronomi alanina yodnelik kariyer algilarinin
farklilastig1 goriilmiistiir. Baz1 6grenciler gastronomi sektdriiniin genis kariyer firsatlar1 sundugunu
disiiniirken, bazilari ise ¢alisma kosullarinin zorlugu nedeniyle sektore iliskin olumsuz bir bakis
gelistirdiklerini ifade etmistir. Ozellikle 6zel sektoriin yogun caligma temposu ve psikolojik
yipraticiligi, bazi 6grencilerin meslekten uzaklagsmasina neden olmustur. Staj deneyimlerinin kariyer
hedefleri lizerinde belirleyici bir etkisi oldugu dikkat cekmistir. Baz1 katilimcilar staj siireci sayesinde
kariyer hedeflerini netlestirdiklerini belirtirken, bazilar1 ise yasadiklart olumsuz deneyimler
nedeniyle akademik kariyer veya kamusal alanlara ydnelmeyi disiindiiklerini ifade etmistir.
Ozellikle kadin &grenciler arasinda sektdriin uzun ¢alisma saatleri ve baskili yapist nedeniyle
akademik alanda kalma egiliminin daha belirgin oldugu gézlemlenmistir. Ote yandan bazi
katilimcilar gastronomi alaninin yalnizca mutfakla sinirlt olmadigini; akademisyenlik, 6gretmenlik,
yemek fotografciligi ve girisimcilik gibi farkli kariyer segenekleri sundugunu belirtmistir. Ancak
boliimiin giderek daha popiiler hdle gelmesiyle birlikte sektérde rekabetin arttigi ve kariyer
firsatlarinin gegmise kiyasla daha sinirli algilandigi da ifade edilmistir.
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Kariyer Algis1 ve Gelecek Beklentileri
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Sekil 3. Tema-Alt Tema Modeline Gore Kariyer Algist Ve Gelecek Beklentileri Haritasi
Cinsiyet Temelli Deneyimler ve Ayrimeilik

Arastirmanin en dikkat ¢ekici bulgularindan biri, cinsiyetin staj deneyimlerini ve ¢aligma
yasamina iligskin algilar1 dogrudan etkileyen bir unsur olarak one ¢ikmasidir (Sekil 4.) Katilimcilar
gastronomi sektoriinde toplumsal cinsiyet rollerinin hélen etkili oldugunu ve is dagiliminin ¢ogu
zaman cinsiyete gore sekillendigini ifade etmistir. Erkek dgrenciler genellikle fiziksel giic gerektiren
ve yogun is yiikii iceren gorevlerde daha fazla yer aldiklarini belirtirken; kadin 6grenciler temizlik,
diizen ve hassasiyet gerektiren islere yonlendirildiklerini ifade etmistir. Bu durum bazi katilimcilar
tarafindan “hangi igin 6gretileceginden ¢ok hangi isin yiikleneceginin cinsiyete gore belirlenmesi”
seklinde degerlendirilmistir.

Kadin katilimcilar, sektdrde kadin olmanin zaman zaman goriinmez bir miicadeleye
donistiigiini ve ozellikle erkek egemen mutfak kiiltiirii igerisinde kendilerini siirekli kanitlama
baskis1 hissettiklerini dile getirmistir. Baz1 6grenciler kadinlarin yeterince ciddiye alinmadigini,
yonetici pozisyonlarinda daha az temsil edildigini ve meslekte kalabilmek i¢in daha fazla caba
gostermeleri gerektigini ifade etmistir. Ayrica kadin 6grenciler tarafindan taciz ve kii¢iimseyici
tavirlar gibi olumsuz deneyimlerden de s6z edilmistir. Erkek 6grenciler ise daha ¢ok agir is yiikii,
sert iletisim bigimleri ve fiziksel dayaniklilik beklentisi lizerinden baski hissettiklerini belirtmistir.
Buna ragmen bazi katilimcilar, gastronomi sektoriinde erkek olmanin hélen avantajli goriildiigiinii
ve meslegin toplumsal olarak “erkek isi” seklinde algilanabildigini ifade etmistir. Genel olarak
degerlendirildiginde katilimcilar, sektdrde cinsiyet esitliginin tam anlamiyla saglanamadigini ve
toplumsal cinsiyet kaliplarinin mesleki deneyimleri sekillendirmeye devam ettigini diislinmektedir.
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Cinsiyet Temelli Deneyimler ve Ayrimcihik
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Sekil 4. Tema-Alt Tema Modeline Gore Cinsiyet Temelli Deneyimler ve Ayrimcilik Haritasi
Sosyal ve Kiiltiirel Baglamda Mesleki Deneyim

Sekil 5’te goriildiigii iizer katilimeilarin sosyal iliskiler ve ekip i¢i iletisime iligkin goriisleri
farklilik gdstermistir. Baz1 6grenciler cinsiyetin sosyal iligkiler iizerinde belirgin bir etkisi olmadigim
diisiiniirken, bazilar1 ¢aligma ortamindaki iletisim bigimlerinin cinsiyete gore degisebildigini ifade
etmistir. Ozellikle mutfak ortaminda kadin ve erkek calisanlara yonelik beklentilerin farklilasabildigi
belirtilmistir.

Kiiltiirel normlarin mesleki deneyimler lizerindeki etkisi de katilimcilar tarafindan
vurgulanmistir. Bazi 6grenciler toplumdaki geleneksel cinsiyet rollerinin gastronomi sektdriine de
yansidigini ve kadinlarin daha “uyumlu” veya “naif” goriilmesi nedeniyle bazi isletmeler tarafindan
ozellikle tercih edildigini ifade etmistir. Bununla birlikte bu yaklagimin esitlikgi bir bakis agist
olusturmadig1 ve cinsiyet temelli kaliplart yeniden {irettigi yoniinde degerlendirmeler yapilmstir.
Katilimcilar ¢ézim Onerisi olarak esit firsatlarin saglanmasi, gorev dagilimlarinin adil bigimde
yapilmasi, cinsiyet¢i sdylemlerin engellenmesi ve meslegin belirli bir cinsiyetle 6zdeslestirilmemesi
gerektigini vurgulamistir. Ayrica kadin seflerin ve kadin girisimcilerin sektérde daha goriiniir hale
gelmesinin toplumsal alginin doniisiimiine katki saglayacagi ifade edilmistir.
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Sekil 5 Tema-Alt Tema Modeline Goére Sosyal ve Kiiltiirel Baglamda Mesleki Deneyim Haritas1
Sonu¢ ve Degerlendirme

Bu arastirma, gastronomi bolimii Ogrencilerinin  staj deneyimlerini, mesleki
memnuniyetlerini ve kariyer algilarini cinsiyet degiskeni ekseninde nitel bir yaklagimla incelemistir.
Elde edilen bulgular, staj siirecinin Ogrenciler iizerinde yalnizca teknik yeterlilik kazandirma
isleviyle sinirli kalmadigini; sektore yonelik bakis agilarini, kariyer planlarini ve mesleki aidiyet
duygularini da dogrudan bigimlendirdigini ortaya koymaktadir. Bu sonug, staji kariyer yolculugunda
belirleyici bir milat olarak konumlandiran ve memnuniyet diizeyinin uzun vadeli mesleki tutumlari
sekillendirdigini vurgulayan onceki ¢alismalarla ortiismektedir (Ko, 2008; Jawabri, 2017; Seyitoglu
& Yirik, 2015). Ogrencilerin farkli mutfaklarda ¢aligma, yeni teknikler 6grenme ve ekip calismasina
katilma gibi deneyimleri olumlu bulmalari; staj memnuniyetinin gézetmen destegi, isin anlamlilig
ve Ogrenme firsatlariyla sekillendigini ortaya koyan bulgularla da tutarhdir (Marinakou &
Giousmpasoglou, 2013).

Bununla birlikte uzun ¢aligma saatleri, diisiik iicretler, mobbing ve saygisiz davranislar gibi
olumsuz kosullarin mesleki memnuniyeti ciddi bicimde zedeledigi goriilmiistiir. Bu bulgu, egitim-
sektor uyumsuzlugunun mesleki memnuniyete dogrudan yansidigini gdsteren ve &grencilerin
%87'sinin sektorde egitimin gerekli oldugunu disiinmesine karsin yalnizca %29,4'iniin alinan
egitimi yeterli buldugunu raporlayan Karadeniz ve Kizildemir'in (2022) bulgulariyla rtiigmektedir.
Staj ortaminin niteliginin yalnizca anlik memnuniyeti degil kariyer niyetini de dogrudan etkiledigi
diisiiniildiigiinde (Farmaki, 2018; Ghosh & Jhamb, 2021), calisma kosullarinin iyilestirilmesinin
sektordeki insan kaynagi devamlilig1 agisindan kritik bir gereklilik oldugu aciktir.
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Arastirmanin en dikkat ¢ekici bulgularindan biri, cinsiyet temelli deneyimlerin 6grencilerin
meslek algisi {izerindeki belirgin etkisidir. Kadin katilimcilarin fiziksel yetersizlik algisi, dnyargilar
ve psikolojik baski gibi sorunlarla karsilastiklarini ifade etmesi; erkek katilimcilarin ise daha agir is
yiikiiyle yiiz yiize geldiklerini ve sert kosullarin kendileri i¢in "dogal" kabul edildigini belirtmesi,
sektordeki geleneksel cinsiyet rollerinin héla etkili oldugunu gostermektedir. Bu bulgu, cinsiyet
ayrimeiliginin meslek askinmi ve mesleki bagliligi azaltirken meslegi birakma niyetini artirdigim
ortaya koyan nicel ¢alismalarla (Alagdz & Giines, 2023) ve kadin 6grencilerin staj siirecinde somut
ayrimcilik bigimleriyle karsilastigini1 belgeleyen nitel arastirmalarla (Eren & Giileg, 2023; Yentiir,
2025) dogrudan ortiismektedir. Ote yandan katilimeilarin "meslegin cinsiyeti olmadig1" yéniindeki
vurgusu ve kadin seflerin goriiniirliigiindeki artisa iliskin olumlu degerlendirmeleri, sektdrde bir
doniisiim beklentisinin filizlendigine isaret etmektedir.

Kariyer algis1 agisindan degerlendirildiginde, 6zellikle kadin 6grenciler arasinda akademik
kariyer veya kamu sektdriine yonelme egiliminin belirginlestigi gdzlemlenmistir. Ozel sektériin
yogun calisma temposu, psikolojik baskilar ve cinsiyet temelli zorluklar bu egilimin temel
belirleyicileri olarak 6ne ¢ikmaktadir. Bu bulgu, nicel ¢aligmalarin kariyer beklentilerini cinsiyetten
bagimsiz olarak raporlamasi (Ozdemir vd., 2019; Aydemir & Buyruk, 2019) ile nitel ¢alismalarin
kadin 6grencilerin sektorden uzaklasma egilimini gozlemlemesi arasindaki celiskiyi bir kez daha
giindeme tagimaktadir. Sayisal verilerin yakalayamadigi bu deneyimsel boyut, gastronomi alaninda
nitel arastirmalara duyulan ihtiyaci agikca ortaya koymakta ve mevcut ¢aligmanin literatiire 6zgiin
katkisini olugturmaktadir.

Bu bulgular dogrultusunda ii¢ temel Oneri 6ne ¢ikmaktadir. Birincisi, liniversitelerin staj
stireglerini daha etkin bi¢imde denetlemesi ve 0grencilerin karsilastigi olumsuz kosullara yonelik
yapisal giivenceler olusturmas1 gerekmektedir. Ikincisi, sektor temsilcilerinin dgrenci odakli
uygulamalara yonelmesi ve g¢aligma ortaminin niteligini artiracak adimlar atmasi biiyilk 6nem
tasimaktadir. Ucgiinciisii ise gastronomi alaninda toplumsal cinsiyet esitligini destekleyen
politikalarin hem egitim kurumlar1 hem de sektdr paydaslar1 tarafindan sahiplenilmesi
gerekmektedir. Ileride yapilacak ¢aligmalarda farkli {iniversitelerden ve sektor deneyimlerinden
Ogrencilerin dahil edilmesi, bulgularin genellenebilirligini giiclendirecek ve alana olan katkiy1
derinlestirecektir.
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