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PREFACE

Tourism is closely linked to people's desire to travel,
experience different cultures and discover new places. In this sector,
which is associated with current innovative trends, the human factor
plays an important role, as the expectations, preferencds an
experiences of travelers shape the tourism experience. Tourists'
motivations influence their travel choices. While some want to see
new places with the desire to explore, others travel to relax and
discover new flavors. These motivations determine dztsbim
choices and travel styles. This book takes a broad view of the role of
human factors and cultural interactions in tourism, emphasizing the
links between different topics in tourism, such as aviation,
gastronomy, sensory evaluation and the sustaitalaf cultural
communication.

The first part of the book, entitled "The Effects of Human
Factors in the Aviation Industry: The Case of Overconfidence"
explores the effects of human psychology, trust and overconfidence
on safety and performance in aviatid his is directly relevant to the
safety standards and processes of the travel industry. Topics in
different fields such as tourism, aviation, gastronomy and sensory
evaluation can create interesting links in the combination of human
factors and percen.

The second part of the book, "Secrets of Flavor: Sensory
Evaluation in Food and Beverages" examines the various elements
of flavor, sensory evaluation and consumer perception of these
flavors. Understanding this can contribute to knowing flavor sfil
in the gastronomy world and improving product quality. Discovering
the flavor secrets in food and beverages can offer an important
window into the food and beverage industry. Sensory evaluation is
an important factor to consider in marketing new flaaord foods,
understanding consumer habits and product development.

The third chapter of the book, "The neophobic approach to
sensory evaluation”, discusses the fear of novelty in food tasting as



one of the psychological behaviors that consumers have tewavd
foods and beverages. In addition to the causes of neophobia, the
study also offers suggestions to reduce neophobia.

In the fourth chapter of the book, culture and gastronomy
greatly influence tourism experiences. "From African Cuisine to the
World Table: Gastronomy Diplomacy" explores the cultural unifier
of African cuisine and how it can be used as a tool for gastronomy
diplomacy. This shows the role of cultural interactions in the tourism
sector and how tourism can strengthen cultural ties.
Gastrodplomacy reveals, through a systematic analysis, the links
between gastronomy and cultural diplomacy. These different topics
provide a rich insight into understanding the role of human
perception and cultural interactions in tourism.

The fifth chapter of ta book, "A Concrete Proposal for the
Sustainability of Human and Cultural Communication between
Religious and Ethnic Communities in North Macedonia", argues that
human and cultural communication is an important tool to reduce
conflict and discrimination eveen different religious and ethnic
communities. Communication helps individuals to get to know each
other, understand each other's cultures and develop common values.
The study describes what needs to be done to ensure the
sustainability of human and d¢ufal communication between
religious and ethnic communities living in North Macedonia.

Today, with the increasing interest in different areas of
tourism, this book consists of five chapters in which the trends that
will shape the sector next year are disged in detail. We believe
that this book will benefit academics, students and those interested
in tourism in the society.

We would like to thank all our authors for their devoted and
meticulous work and hope that this book will be useful to all readers.
Editors
Giulc¢cin ALGAN Oz
Muhammet ERBAY
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CHAPTER |

Effects of Human Factors in Aviation Sectors: Case of
Overconfidence

Alihan CELTEK*
Ozlem ALTUN?

Introduction

The aviation industry is as difficult as it is popular. There are
many problems experienced in the sector, the biggest of which is the
accidents that occur before, after, and during the flight. There are
many reasons for these accidents, and human factenong these
reasons (Neff, 2022). According to research, three out of every four
accidents in the aviation industry are caused by errors caused by
human performance (Tamer, 2021). The human factor is revealed by
research on understanding people's Braitd performances (Aksoy,

1 Specialist(Pilot), Faculty of Tourism, Eastern Mediterranean University, Famagusta,
41 Q&EE
2 Adst. Prof. Dr, Faculty of Tourism, Eastern Mediterranean University, Famagusta,
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2006, p. 4). Twelve factors influence people to make mistakes and
cause poor performance. These factors include communication
problems, Overconfidence, lack of information, mental confusion
and distraction, inability to adapt teamwork, stress, fatigue, lack

of resources, lack of setionfidence, and deficiencies in awareness
and norms (Tamer, 2021).

Self-Confidence or Lack of Self-Confidence

People's Overconfidence and lack of selhfidence also
cause problems. A pilot gans experience in any subject,
knowledge increases, and this can cause people to feel extremely
relaxed. Therefore, increasing setinfidence increases the feeling
of competence, which can lead to wrong results in some cases. This
situation may cause digotions, especially in jobs that require
continuity. Routine checks may seem very common and simple, but
they are of great importance. The comfort of the familiarity of
routine tasks, along with the feeling of setinfidence, may make
you think that theres no need to use some checklists, as they become
tasks that are done by heart. Therefore, it may mean that situations
that may be overlooked during the control may arise. Such
seemingly simple events can pave the way for some details to be
overlooked andnany problems to arise (Di Bucchianico et al., 2019,

p. 334).

It is necessary to confidently defend what you know is right,
to express it, and to be persistent about it to implement it. It can be
one of the cornerstones of teamwork, especially in thetiamia
industry. Some factors sometimes cause employees not to be
persistent. Sometimes, the cabin crew may be afraid of the cabin
chief, and the cgilot in the cockpit may be afraid of the captain
pilot. Therefore, they may hesitate to convey even theestitijiey
are sure of, and as a result, it should not be forgotten that this
situation can cause many fatal accidents (Tamer, 2021; Seedhouse et
al., 2019, p. 15).

On the other hand, a lack of sebbnfidence is defined as the
inability to express one's thghts, ideas, and beliefs comfortably.
7--



Lack of selfconfidence is of great importance in fulfilling the factors
that make a person human. It has been proven that lack ef self
confidence is one of the biggest reasons why many accidents occur
(Seedhouse et.a2019, p. 14).

Overconfidence is contagious. This may affect all
participating team members, even in the cockpit, where teamwork is
required. One's physiological bias can change the entire crew's mind
(Liang et. al., 2022). Communication is complex aadily affected
by many factors. One of the factors is Overconfidence (Eurocontrol,
1997). Cockpit Resources Management (CRM) works positively in
safety matters (Salas et.al., 2001). The dynamically changing flight
phases and unexpected abnormal situatieqgire more effort in the
communication process, not only between pilots but also
communication between aircraft systems, air traffic controllers, and
so on (Bondaruk et.al., 2017).

CRM; Team Integrity Training Definition

CRM starts from the moment the pilots who will perform the
mission come together. A person who has never met before evaluates
the other person mostly based on general daily conversation.
Sometimes, a conversation may not take place, and the captain may
block this communication with his body language. There is a
widespread tendency to think that strong CRM is only for captains
(Federal Aviation Administration, 2004). This shows that CRM
training cannot be useful and is one of the main factors in CRM
relatedflight crew accidents. According to the CAP 737 book, a
good CRM, comfortableommunicationand open communication
positively affect the first impression of flight crew who have never
met each other before.

It is like a flight briefing, but it helps theeam to share
information easily. In another way, as mentioned in the book, the
captain politely tells the pilot next to the other pilot that he will abide
by the rules, manuals, and callouts and that if there is any deviation,
let's correct each other anthke a declaration to the pilot tltitnot
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go beyond the standar(light-crew human factors handbook CAP
737,2023)

'‘As we haven't flown together before, let us set the scene. |
am a great believer that we enjoy each other's company and the flight
- andof course, we will also try to do things proper8o,if at any
stage you aren't sure of what I'm doing, if I'm not doing it properly,
or if you have a suggesticnplease say. And | will do the same
does that make sense?'

Lack of captain communication causes an accident,
especially during final approaches and-ayound maneuvers
According to investigations and analysis, the captain follows his/her
Overconfidence and burdens the CRM, where this training is a guide
to reduchg many human factors. In a company that provides
effective CRM training, this positively affects people's attitudes and
helps the crew to establish a minimum standard duty CRM in
advance (Ygie and Jing, 2011). In the following stages, there will
be Workoad and Destruction, and the Flight Crew will be able to
manage moments where they can share their help or information
freely. As a result, with a good CRM and teamwork, workload,
stress, information, emergency, and more can positively break the
chain bebre a failure multiplies over time (Leveson, 2001). In
companies that have good standard operation procedure procedures
(SOP), some pilots still do not comply with standards with individual
hazardous attitudes. However, with a good CRM company culture,
minimizing these pilots' attitudes to protect the standard with
effective training (Neff, 2022).

Necessity of safety culture

Companies can enlarge their Safety Culture, and pilots can
change their attitudes through company standards. THiguse
standard aa help in spreading acceptable pilot attitudes (Nielsen,
2014). Also, company management's attendance to informative and
developing trainings, workshops, and past occurrences in previous
flights is a challenging point of Safety Culture daralso
communican between every participating worker for safe flights.
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Not only can managerial workers decide, but pilots can also give
their feedback to improve the culture and evaluate companies' safety
records. In a good safety culture environment, there is a lot of
innovative work, and some of those are audits, reporting systems,
and others that collect data from pilots. But unluckily, assigning new
training and materials can cause a cost to some companies. (Von
Thaden et.al., 2003). According to the ICAO Safety M&nima
Figure 1, there is a cover of companies as bankruptcy. Companies
should show their efforts to monitor safety and, in the end, manage
every possible event.

Bankruptcy

Protection

Production

Figure 1. Concept of a safety space (ICAO Doc 9859 Safety
Management Manual, 2018)

In a bette safety culture, there is a chance to report anyone
in the company who is against the safety concerns or the company's
culture. To remove a reporter's fear about appearance, confidential
reports protect his or her name, and the related department doesn't
judge the reported information's strength. In general, there are many
ways to encourage pilots to change their Overconfidence to
acceptable levels through Safety Culture (Von Thaden et.al., 2003).
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Communication Relationship with Overconfidence

The communiation problems are reflected in the cockpit,
and there is a distance between the team (Cheng, 2015). The
company's safety awareness provides constant competitive
communication between pilots. As mentioned before, if the
Overconfident Pilot is still on dutgnd it has not been reported by
the company and others, another pilot with good communication
skills may correct an undesired attitude in flight. As one of the latest
pilot incapacitation final reports, good communication between the
first officer, Air traffic Controller, and cabin crew blocked the
chance of a serious incident or accident. Good company standards
and followers were successful, and no safety recommendation was
proposed (AAIA, 2023). Apart from the good communication
example above. Also, arverconfident pilot in other events can be
related to an incapacitated pilot because unconsciousness with
Overconfidence can deny published procedures, cause too many
deviations, and cause a lack of CRM in the end. If the overconfident
pilot is not recognied or stopped, this contagious attitude will affect
a mission because he or she is already incapacitated against the rules.
The overconfident pilot can decide anything consciously or
unconsciously (Moore et al., 2017). Overconfidence is highly tied
up with all psychological biases (Wen et al., 2023). To count as an
incapacitated pilot, being unconscious is enough, and according to
the I CAO manual, “any physiolog
situation that adversely affect
AN/895, 2012).

The link mentioned under complacency to define
overconfidence 5 Hazardous Attitude is Overconfidence is directly
connected to complacency, and this is one of the hazardous attitudes
for pilots. This should be a challenging mitigation with esdl
learning. With a widemodified knowledge, pilots can evaluate and
be open to correcting themselves. Knowing the company's standard
operating procedures can help the other crew to correct any
hazardous attitudes during the missijbieff, 2022). When it comes
to a knowledge of standard operating procedures, it brings
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complacency in poor communication, hazardous attitudes, high trust
in automation, and fewer monitoring instruments like -oalls
(Parasuraman et.al., 1993). Anothersaafor standards is that it is
dangerous to undeonfidence as much as overconfident. Therefore,
there are acceptable definitions in the field of aviation. They are
corrected over the standards set (Moore et.al., 2011).

Overconfidence Biochemical, Hormonal Relevance

Overconfidence is universal, and this issue will not change
to adopt more safe flight teams in aviation. In other words, we see
that Overconfidence is valid for everyone and that it may be
beneficial for authorities, companies, and flight team
(Muthukrishna et.al., 2014). Overconfidence affects the deeision
making mechanism and is considered a mental phenomenon, and
there are reasons for biochemicals like Euphoria. Euphoria may
bring Overconfidence in cases where adrenaline and other hormones
are secreted, along with the vital moments of pilots during their
tasks. Confidence adjustments have been handled by philosophers
for centuries (Russo et.al., 1992). Adrenaline hormone gives pilots a
guestion to continue or disregard. According to any ahbab
emergencies, pilots should continue to solve the conflict, and thus
readiness for that action is mostly tailored from procedures, manuals,
and training, especially simulator training, so correct action has been
known before t he .aPtacsibildyesnatposgibiel o g u
barrier between the captain and first officer rank, and it affects
communication from the first moment when they are not in the flight
stage. While the captain does not even take the sincerity of the first
officer, the informabn and the integrity of the team may affect
security at the advanced stages of the flight. Also, epistemic
vigilance varies on how we receive or reply to messages from each
ot her (Muller, 2016) .

Association with Preliminary (not final) Accident reports;

Pakistan's Safety Investigation Board (SIB, 2020) published
a preliminary report on a deadly accident in 2020, and it is still in
more detailed research, but some of the reasons for the accident are
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obvious, such as Overconfidence. According to FDR and CVR
records, it was found to be insufficient in the standard pilotaab.

In some parts, except fatigue and other factors, excessively
experienced pilots don't follow most of the eallts from time to
time, and they tend to underestimate their knowledgey have no
communication before the flight, so they have a fear of being
misunderstood, inadequate knowledge about specific knowledge, or
evaluation of every word and feeling of another pilot. On the
contrary, inexperienced first officers can overestenaheir
knowledge and abilities (Pavel et al., 2012). Many -Gatk can be
followed by modern ergonomic flight instruments in the cockpit, and
there is no need to call every state of an aircraft, bubcad mostly
support awareness, vigilance, possildorrection of undesired
conditions, and crossheck correction by another pilot. Early oron
time callouts will let the pilots correct the undesired moment
(IATA, 2017). Positive behaviours shoulde reinforced and
discussed and ensure the other p#ostandardized. Readiness and
preparedness to fly start before flight. Bdtie captainand first
officer should be centered on safety. Having open communication is
vital while in conflict, where clear communication is a CRM training
subject (FAA, 2004).flthe required action is not performed, the
warnings in the other category trigger as Caution and Warning.
Usually, there are cabluts to break this chain from the beginning
and increase the situational awareness of the pilots. Accordingly, it
is minimal to be avigilant pilot, to fulfil the training and
requirements and manuals given in the company, and to share the
situation with the other pilot with the magic of Callts. However,

a special approach is needed because letting overconfident students
know their limitations in CRM training is difficult, and
Overconfidence may cause an accident (Pavel et al., 2012). Another
reason was the lack of CRM adherence in most phases of flight.
Effective CRM requires feedback, crew monitoring, and eross
checking betreen each other. Overconfidence played a role in crew
management, where following a good CRM brings standardized
pilots, and, in this flight, many abnormal factors affected the

13-



hormones of pilots where biochemically connected like plausible
deniability. Epstemic vigilance varied a lot, with many abnormal
and stressful moments between pilots, aircraft, and air traffic
controllers.

Pilots didn't follow a required descent profile, and they were
away and higher than the aircraft's performance. Stable Approach
where authorities and followers require a maximum 1000ft/minute
sink rate in the final Approach and fully configured landing
configuration, Instrument Landing System (ILS) within one dot of
the glideslope and localizer where not met. According to the
anaysis, most of the destabilization has resulted in accidents. Not
only being unstable but also trapped in air traffic controller advice,
and later on Enhanced Ground Proximity Warning System
(EGPWS) warning (IATA, 2017).

IATA(2017) Staying high in descergquires more workload
and stress, but a ggroundmaneuveis mandatory, while the final
approach is a factor that disrupts stability, and it is a hot spot in
simulator training to make stability a habit. Apart from training,
standard operating procedurase written guides by companies
where good SOP adherence is a correcting factor. Also, ignorance of
the EGPWS warning and several other warnings can be related to
Overconfidence, as pilots want to continue approaching and
disregard the aircraft's safety miengs. Effective communication is
important in those conditions (FAA, 2004). EGWPS's automated
warning system must be overcome by pilots' actions. With standard
monitoring of an aircraft's automation, it is easier to go back to
manual reversion flying. Gar-speed, but no orbit was executed, and
an approach was continued. There are many contributing factors, but
being too confident to continue an unstable approach is a key point.

According to aviation pioneer Wilbur Wright (Wright
Brothers), carelessnesacaOverconfidence were more dangerous
than accepting an orbimaneuveradvised by the Air Traffic
Controller (Wright, 1916). The landing was performed with the gear
retracted, where no technical issues were found, and the gears were
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fully operational. Afte that, the aircraft landed on its engines, but
pilots performed a garound with scratched and deformed engines.
Pilots lost two engines while airborne again. The chain wasn't
broken, and errors were multiplying. The -@mund decision
brought a fatal aedent at last (FAAH-80835, 2012). There were
many escape moments from this fatal accident, but pilots were
confident in what they were doing and ignored most of the things.
The communication problems were also reflected in the cockpit and
between pilotsOne of the involved persons could have changed the
accident's appearance, but Overconfidence made the pilots continue
with their knowledge. It is also counted as latent failure where many
pilot decisions were made before the crash and failed in following
standard operating procedures and poor CRM, decisions in
Overconfidence. In the end, incorrect actions ofABound broke
down all possible defenses (ICAO 2A01/144, 1993).

Accident Example 2

The accident shows that both pilots' flight time was more
than 10000 hours; therefore, they were experienced pilots familiar
with the airport, and as DGAG said, they failed to be a team. The
attitudes of the pilots were suppressed again on the flight time
experience. Once again, the importance of CRM, especially
Overconfidence, as reported, came into force. Communication
between each pilot was not standard. Not enough usage of aircraft
instruments can be connected to that attitude. Another unsterilized
approach ended in a fatal accident (DGAC Chile, 2013).

Accident Example 2

Icelandic Law on Transportation Accident Investigation
opened a separate title for Overconfidence and, again, experienced
pilots in aircraft operated B200 with knowledge of aircraft's manuals
and characteristics. Apart from environmental fagt@ne of the
adverse attitudes was Overconfidence and lack of proper briefing
and planning under the keynotes of CRM. The report found that they
were overconfident in using a misleading assumption about special
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ferry flight permits. The briefing can be moected as a
communication tool where pilots can express their questions and
additions and knowledge. To go above the aircraft's limitations
creates a negative effect, and also, a deviation from standards was
accepted. The weather was below their minimamd the Ireland
Transportation Safety Boa(ti' SB) has a rule not to plan or perform

a flight if it's under visual meteorological conditions (RNSA, 2013).
When flying, a planned Visual Meteorological condition (VMC) in
Instrument Meteorological ConditiongIMC) is dangerous;
Overconfidence results in poor visibility and accidents(Ayiei et al.,
2020).

Subject-related factors:
self-esteem, self-
efficacy, self-served bias
System related factors: Cognitive related

organization hierarchy, factors:

false authority and blind bounded rationality;
obediency, resources past experience

availabllity ... availability; rigid
categorization ...

Overconfidence

Figure 2. Sources of overconfidence bias (Lucchiari et al.,2012).

In almost every human factoelated accident report, with a
common idea of the abostudied accident reports and research, the
danger of overconfidence has been shown between the results where,
according to Figure 2, few overconfidence biases are explained in
this study. Organizational safety culture, adequate training, CRM
and reporting, comomication, pilots or anyone involved in the
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safety and pil ots’ attitude, (¢
adherence to aircraft system or authority, manufacturer rules, and
challenging knowledge are highly related to Overconfidence.

Conclusion

Companies' investment versus safety is directly proportional.
An increased company budget on safety increases awareness as
mentioned in Safety Culture (Fardnia et al., 2021). However,
according to Figure 1, too much investment in safety brings
bankruptcy. For the management part of safety, Safety Risk
Management (SRM) department has been introduced to provide
continuity in safety culture, and good management needs to be in
proactive methodology threshold, which brings in an advanced
solution of accidents ahprovides safety risk controls feedback to
ot her departments to train pil ot
grade (ICAO Doc 9859, 2018).

As stated in the examples, even being very experienced in in
flight time, the high familiarity with the aircraft typbas not
prevented accidents. When a pilot loses his or her situational
awareness, automation can bring situational awareness back to a
standard level. However, overconfidence in automation and
disregarding the aircraft warning system are not safe at all
(Antonovich, 2008). Wilbur Wright said, "It is possible to fly
without motors, but not without knowledge and skill." This
knowledge is more weighted to the knowledge of yourself to believe
how risky you are if you can continue your overconfidence
(Renstromet al., 2003). An Overconfident pilot still adversely
affects the whole company with proof of the accident reports, the
continuously published authority manuals, and the aviation pioneers.
This danger still has not been prevented yet, so as Donald Berwick
sai d, “We must acceptnddtesignamouneg r r o
t hat fact.” (Donald et al ., 2023)

To be a good pilot mostly requires standards. Some of those
need good communication, effective company safety culture and
adherence to Standard Operatifrgcedures, openness to widen the
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knowledge and training outcomes acceptance, other trained
colleagues, an effective reporting system, and a required level of
confidence. The latest aircraft technologies and new brands have
reduced human factors, but itllwiot help pilots if they are not aware

of the aircraft's systems. Also with consideration to Scott A. Snook's

theory of practical drift, pilots need to pay utmost attention to new

technologies where technology can create a failure (Snook et al.,
2000). As Walter Alexander Raleigh said, "The engine is the heart

of an airplane, but the pilot is its soul.". Don't let your hazardous

attitude stop your and t h bears(Raleigh et.al., 1922).
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CHAPTER Il

Neophobic Approach in Sensory Evaluation

Giilcin ALGAN OZKOK!

Introduction

The food and beverage market is being updated and changed
over time. With these changes, food and beverage businesses stand
out in the sector by offering different and new applications to
consumers that have not been applied before. In this context,
although consumers who are open to innovation approach new
services positively, there are not always consumers who approach
new and different food and beve
2022: 139). The psychological behavior of consumers towards new
foods andbeverages is effective in the processes of consuming or
not consuming foods and beverages. This psychological behavior is
called "neophobia” (Keskin & Sezen, 2020: 1592). Recent research
shows that there has been a significant increase in interestielthe f
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of psychology on neophobia (Smith, 2021). This concept refers to
the fear of a new experience or food, and studies on its psychological
effects are quite extensive. Neophobia is defined as not preferring
new foods and avoiding trying unknown fooddearing new foods
(Darth & Rehult, 2020: 5). Similar to this definition, the American
Psychiatric Association (2022) and Rozin (1988) define neophobia
as a fear of new things or situations, while in gastronomy, neophobia
is defined as an unwillingness eafr of trying new foods. In general,
neophobia is defined as a concept in which consumers are against
consuming new foods and beverages due to various factors
(Frommelin & Rosendahl, 2018: 2
| flazoglu, 2020: 349).

Neophobic aproach in gastronomy can be defined as a "fear
of novelty" against trying new foods. This approach is also known
as "neophobia” (Rozin, 1988; Pelchat & Pliner, 1995; American
Psychiatric Association, 2022). Neophobia refers to a situation in
which individwals show anxiety and resistance to new or unknown
things (Johnson, 2018; Johnson & Brown, 2019). Smith (2020)
defines neophobia as distrust, fear or resistance to the new or
unknown. This resistance can be seen in the face of any unusual
change or innovatn and can be effective in different areas of
individuals' daily lives (Robinson et al., 2020). This can be
manifested by individuals' reluctance to new ideas, technologies or
changes (Smith & Brown, 2020). Neophobia can be seen in both
children and adultdn children, neophobia is most common between
the ages of 18 months and 3 years. At this age, children may be more
reluctant to try new foods as they are developing their ability to
recognize and evaluate new tastes. Neophobia can be a serious
problem thkat can affect daily life. For example, it can make it
difficult to try a new restaurant or experience a different cuisine. In
adults, neophobia can be a symptom of an underlying health
problem, such as anxiety disorder, autism spectrum disorder, or
some pesonality disorders (Rozin, 1988; Pelchat & Pliner, 1995;
American Psychiatric Association, 2022).

The Causes of Neophobic Approaches to Food
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In various studies, it has been emphasized that the cautious
approach to new foods emerges duedgnitive and motivational,
that is, psychological factors. In fact, it is stated that there is a
connection between the excessive consumption of sugar and fat,
which occurs with obesity or malnutrition, and the hesitation to new
foods and beverages as @ntinuation of unhealthy consumption
habits (Ozgen & Turkmen, 2018:
definition, food neophobia is the reluctance of consumers to include,
accept, or consume different or new products in their current
consumption habits and isking eating and drinking cultures (Birdir
et al., 2020: 349).

Almost everywhere in the world, people seek diversity in
their consumption because they want to consume nutritious and
beneficial products, while at the same time they are prejudiced
againstnew foods and beverages in order not to consume products
that may harm them. Herein lies another reason for the origin of
neophobia (Frommelin and Rosendahl, 2018: 2). It is claimed that
neophobia has existed since the beginning of human existence. It is
even known that the first people protected their health thanks to
neophobia (Palmujoki, 2013: 21).

Factors that affect individuals' food and beverages can be
innate as well as learndater. In short, neophobia is most likely to
be hereditary, but it canlsd be the result of the environment in
which individuals are raised. Examples of environmental causes
include the way individuals imitate their peers or the family, and the
way the family educates the individual. At the same time, factors
such as educatidevel, sociedemographic factors, lifestyle, income
level, urbanization level, social media and various advertisements
lead to the formation of neophobia (Soylu et al., 2021: 155). In their
study, Tuorila et al. (1994) explained the factors affectimgphebia
as the level of knowledge about the newly encountered food, sensory
analysis of the food and personal factors.

Neophobia tendency appears as people's behavior of
avoiding different or new foods and beverages. With this behavior,
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consumers with nedybia continue their eating behavior safely.
This situation creates an environment for people to have fear and
suspicion against new foods and
causes of neophobia in gastronomy are not fully understood, but a
combination ofyenetic and environmental factors are thought to play

a role (Rozin, 1988; Pelchat & Pliner, 1995; American Psychiatric
Association, 2022).

Genetic Factors

Genetic factors have an important influence on the
perception and evaluation of new tastes. Byerficing the structure
and function of taste buds, genetic factors can shape how we
perceive and evaluate new tastes. Taste buds are small organs on the
surface of the tongue that detect flavors. Taste buds have different
taste receptors. These receptoitededifferent taste compounds and
send signals to the brain (Bachmanov et al., 2008; Breslin &
Beauchamp, 2009).

Genetic factors can influence the structure and function of

taste buds, altering how we perceive and evaluate different taste
compounds. Fon@ample, in some people, taste buds may be more
sensitive to perceive bitter or salty flavors. This may cause them to
perceive these flavors to be more intense in novel foods (Bachmanov
et al., 2008; Breslin & Beauchamp, 2009; Beauchamp & Mennella,
2011). According to genetic differences, some people may perceive
novel flavors as more risky or dangerous. This may cause these
people to be more reluctant to try new foods (Rozin, 1988; Pelchat
& Pliner, 1995). In one study, it was found that people with genetic
differences in the structure of taste buds perceived bitter and salty
flavors in new foods more intensely (Bachmanov et al., 2008). In
another study, it was found that people with genetic differences in
the evaluation of new flavors were more reluctarttyaew foods.
The influence of genetic factors on the perception and evaluation of
new tastes continues throughout life. However, environmental
factors can also change this effect (Rozin, 1988; Pelchat & Pliner,
1995).
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Environmental Factors

Societies hee their own unique pattern of behavior and
beliefs. This way of life is formed by the behaviors and teachings of
the family and the environment. Environmental factors that cause a
neophobic approach may include a negative new food experience,
neophobic blkaviors of parents or cultural norms (Rozin, 1988;
Pelchat & Pliner, 1995; American Psychiatric Association, 2022).
As a result of studies on the subject, it has been determined that
interacting factors such as culture, socioeconomic factors, family
influence, peer group pressumaedia,and nutrition education at
school trigger neophobic behaviors. These sources include media
elements such as the internet and television. Advertising and
marketing also have a great influence on food preferences. In
addition among the factors affecting individuals' food consumption,
nutrition supervision and nutrition education programs have positive
effects (Edwards & Hardwell, 2002; Algan, 2011).

The Effects of Neophobic Approaches in Sensory Evaluation

The concept ofieophobia is an important factor affecting our
daily lives. Smith's (2021) research on psychology revealed
important findings on how the fear of a new experience affects
individuals' preferences. This can especially affect shopping
preferences and culturattivities. Neophobia can also vary across
different cultures and social groups. Possible effects of neophobia in
gastronomy can be listed as follows:

- Dietary inadequacy: Neophobic individuals may be at risk
of nutrient deficiencies because they dotnghew foods.

- Social isolation: Neophobic individuals may avoid social
situations because they are reluctant to try new foods.

- Psychological problems: Neophobia can lead to
psychological problems such as anxiety, depression and low self
esteem (Amerign Psychiatric Association, 2022; Rozin, 1988;
Pelchat & Pliner, 1995; Arvola et al., 1999).
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Lee et al. (2019) reported that in some societies, certain foods
or traditions may be more accepted than others. This shows how
neophobia is shaped by cultural aswtial context. In their study,
Darth and Rehult (2020) aimed to learn the perceptions of
kindergarten staff about children's willingness to eat where they
work and their reactions when a child does not want to eat. As a
result of the study, it was reveal that most of the children were
hesitant to consume new foods and after refusing to consume, they
were given different meals by the staff. Frommelin and Rosendahl
(2018) aimed to examine children's acceptance, preference and
experience of different types biscuits in relation to their degree of
food-related neophobia. At the end of the study, it was shown that
there were various differences between neophobic and non
neophobic groups in children's favorite biscuit preference and
children's imaginary bisgt identification, but in general, most of all
children preferred chocolate biscuit. Neophobic children preferred
soft biscuits, while nomeophobic children preferred crunchier
bi scuits. Ceylan and Sahingo6z (2
of food ne@hobia of consumers living in Turkey and to explain the
relationship between this level and demographic factors of
consumers. As a result, it was determined that the geography where
consumers live, eating habits, culinary culture, experiences and
country onditions affect the level of food neophobia and cause
changes. It has been revealed that the food neophobia levels of
university graduates and individuals who tend to travel abroad are
| ower than other consumer s. Hos
effect of individuals' lifestyles on food neophobia orientations in
their study. As a result of the study, they found that traditional
lifestyles have a positive effect on food neophobia, while
experiential lifestyle has a negative effect. At the same time,gt wa
concluded that factors such as age, gender, educational status and
health concerns of individuals also affect food neophobia. In the
study conducted by Keskin and Sezen (2020), it was concluded that
there was no significant difference between maritalistand gender
of consumers and neophobia and neophilia, there was a significant
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difference between income levels and age and neophobia and
neophilia, and there was a significant difference only between

education | evel and naoghDbfgduba
(2017) aimed to measure the food neophobia levels of the students
of Bal 1 kesir University Facul t

Gastronomy and Culinary Arts with the FNS (Food Neophobia
Scale) scale. As a result, it was revealed that these ssudent
reluctant to consume foods and beverages from new and different
cul tures. Taspinar and Tuar kmen (
of consumers' perception of healthy eating and food neophobia on
behavioral intentions towards edible insect produtssa result of

the study, they found that consumers' healthy eating attitude has a
positive effect on neophobia, while neophobia attitudes have a
negative effect on behavioral intentions towards edible insect
consumpti on. Acuner a n d estKilie¢ U k
relationship between the neophobia tendencies of local people in
Rize and their perception of tea tourisimwas concluded that as
individuals' neophobia tendencies increase, they focus on the
negative effects that tea tourism can create, whiteeasneophobia
tendencies decrease, they focus on the positive effects that tea
tourism can create. In their review, Dematte et al. (2014) examined
the concept of food neophobia and the relationship between
neophobia and ol fact {2018).preparedbao § a
study in which they examined food neophobia in children. Birdir et
al. (2019) aimed to measure the level of food neophobia and attitudes
towards food among tourism guidance department students. Soylu et
al. (2021) aimed to determine thaofl neophobia levels of domestic
tourists coming to Mersin, to examine the differentiation of food
neophobia levels according to demographic factors, and to determine
which of the street flavors offered in Mersin they would not prefer
to consume. At the elof the study, it was revealed that the majority

of the tourists who participated in the study had a neutral attitude
towards food neophobia. It was determined that a certain number of
tourists had food neophobia, and that the neophobia levels of tourists
differed according to their education level and gender. At the end of
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the study, they also made suggestions to overcome neophobia
towards street food. Pelchat and Pliner (1995). Their study shows
that children's neophobia is the result of a combinatiomaabus
factors such as maturation, learning and environmental factors. The
study also showed that children's aversion to new foods decreases
with age. However, children's exposure to positive information
about novel foods helped to reduce neophobia.fifldkéngs of the

study provide important information for families and educators to
help children learn to eat new foods.

Various Approaches to Reducing Neophobia

Exposure: This approach involves introducing new foods
gradually and regularly to reduce neoptedoehaviors (Rozin, 1988;
Pelchat & Pliner, 1995; Arvola et al., 1999). Neophobia refers to the
aversion or reluctance to try foods other than the usual foods
according to the individual's current diet (Pliner & Hobden,
1992:105; Schulze & Watson, 1998 Pliner & Salvy, 2006;
Top¢u & Altundag, 2023). Althoug
dislike for certain tastes, these preferences can be changed. Exposure
to the same taste is important in childhood. There are several
mechanisms by which food pegEnces can be learned by exposure
to different tastes in early childhood, and repeated exposure is one
of them (Liem, 2004). It has been suggested that taste preferences
learned in the early stages of life are strong and influence taste
preferences latdn life (Haller et al., 1999). Previous studies have
shown that exposure to flavors is essential to increase liking for a
food during childhood (Liem, 2004).

Systematic Desensitization: Systematic desensitization,
developed by South African psychiatrisbséph Wolpe, is a
techniqgue used to treat phobi as
avoidance behavior in relation to a specific stimulus (Rachman
1967; Kafes, 2021). This approach involves gradually reducing
anxiety towards new foods to reduce nedpbdehaviors (Rozin,
1988; Pelchat & Pliner, 1995; Arvola et al., 1999; American
Psychiatric Association, 2022). However, for this technique to be
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effective, the individual must accept his/her fear and be willing to
face it (Kinik, 2022).

Relaxation Techniques: Relaxation techniques can be an
effective way to reduce neophobia. These techniques help to reduce
the person's anxiety and stress and reduce their reluctance to try new
foods (Rozin, 1988; Pelchat & Pliner, 1995; Arvola et al., 1999;
American Psybiatric Association, 2022). Arvola and colleagues'
(1999) study showed that relaxation techniques can help reduce
children’s reluctance to try new foods.

Conclusion

In this study, fear of novelty in taste perception is discussed
as one of th@sychological behaviors that consumers have towards
new foods and beverages. In gastronomy, neophobia is the tendency
to avoid trying or accepting new and different flavors. To reduce this,
the following suggestions may be useful:

- Educational Experiences: Organizing interactive events or
experiences to explore new flavors can encourage people to try new
tastes. Activities such as food events, tasting seminars or cooking
classes can help people open up to new flavors.

- Slow Acclimatization: It is important to get used to trying
new flavors slowly. Starting with small portions and allowing time
to taste and get used to new flavors can reduce resistance to
neophobia.

- Combining Traditional and New Flavors: Combining new
flavors withfamiliar and popular flavors can help people feel more
comfortable trying new flavors. When a new flavor is served in or
alongside a familiar recipe, people are often more willing to try it.

- Informing and Learning: Explaining the health benefits of
new flavors, the cultural context in which they are used, and the
flavor profile can increase people's willingness to try new flavors.
Topics such as the origins of flavors, health benefits or different
cooking techniques can make people curious.
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- Diverse Cusines: Being open to cuisines from different
cultures is a great opportunity to try new flavors. Visiting local
restaurants or shopping at different ethnic markets can encourage
people to discover new flavors.

- Experience Sharing: Creating platforms feople to share
their experiences can increase people's willingness to try new
flavors. Platforms such as social media or food blogs can encourage
people to talk about new flavors.

Reducing neophobia starts with encouraging people to keep an open
mind. Credéing curiosity to explore new flavors and encouraging
people to share their experiences can be important steps in this
regard.
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CHAPTER 111

Secrets of Flavor: Sensory Evaluation in Food and
Beverages

Giilcin ALGAN OZKOK!
Umutcan YESILYURT?
Beyza KARABILGIN®

Introduction

Human beings need nutrition in order soirvive. It is
important to meet this need in a balanced and adequate way, but
nutrition is not only for sustaining life, but also for the satisfaction
of the person by using the senses and evaluating other
interdisciplinary effects. In order for food tee consumed, its
appearance, smell and taste must attract and satisfy people. This is
important in order to consume all of the food without wasting it.
Tasting is an action that gives people pleasure. Taste, which is one

1Assoc. Prb . Faculty of Tourism, Sel-uk Uni
2ZMA Candi dat e, Soci al Sciences Institut
SMA Candi dat e, Soci al Sciences I nstitut
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of the most important factors foodd to be consumed, is a very
important factor. There are foods with many different flavors in
nature. If we talk about taste types, there are bitter, sweet, salty, sour,
sour umami fatty flavors. Taste differs from person to person, this is
because the age of a person's life, the diseases they carry, and the
actions they take affect the perception of taste and reveal differences,
So it is a very broad research topic.

Definition and History of Sensory Evaluation

Sensory analysis is the scientific discipline used to measure,
analyze and interpret the characteristics that people perceive through
the five senses of hearing, sight, taste, smell and touch (Murray,
Delahunty, & Baxter, 2001).

The first studies of sensory evaluation in history date back to
the 18th century. In England in 1753, an organization called
"Women's Union" published "Food Shopping Guidelines". The
issues specified in this directive include what to pay attention to
when purchasing food and how to make controls with sensory
evaluation. In the 1920s, the importance of sensory analysis in the
food industry increased and different test methods started to be
developed. The "Systematic Sensory Analyses" initiated by
Pangborn drng the war period in order to provide quality food to
the American forces and the triangular test developed in Scandinavia
constituted the basic steps in this period. The development of rail and
sea routes led to increased transportation and-destgne food
transportation caused changes in product quality. With the
development of commercial life, sensory tests gained a legal nature
and the importance of sensory analysis increased while determining
the prices and quality of products. In this procesgpua products
such as tea, coffee, butter and wine were classified based on
standards (Akkaya, 2017). In 1975, the British Standards Institute
(BSI) published a dictionary containing definitions and sensory tests,
and in 1976, it published the draft "Stknd for Sensory Analysis
Methods" (MEB, 2012). In Turkey, in 1957, it started to be legally
used in food controls of wine and fruit juices (Cherry Juice) and in

1983, the "Taste Sensitivity"
--39--
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Today, it is carried out with the framework of ISO (International
Organization for Standardization), which includes 28 standards.
Sensory evaluation is becoming an indispensable tool in determining
food quality and ensuring consumer satisfaction in the present and
future (MEB, 2012)

Basic Tastes

Taste perception is a vital sensory experience that improves
an individual's quality of life, encourages healthy eating and prevents
the consumption of harmful foods
Ozdogan, 2018) . L itasteaoffpodtthroughthes p e
tongue. There are small protrusions on the tongue and these
protrusions are called tongue papillae. Tongue papillae have
thousands of protrusions that can be seen even with the naked eye.
There are approximately 2000 to 5000 tastels on the tongue
(Boron & Boulpaep, 2003). The sense of taste is realized thanks to
the nerve endings and taste buds on the tongue. Scientists first
proposed in the 1900s that there are 4 main tastes (Sweet, Salty,
Bitter, Sour) and that these tastes accessed from different parts
of the tongue (Batu, 2017). Today, it is possible to classify the tastes
as follows. These are
Sweet: The nutrients found in foods such as confectionery, honey,
fruit (apple, banana), baklava, grape molasses are rich igyeaed
provide high energy. As a result of eating sweets for long periods of
time, the body can be negatively affected. If we look at the effects,
the pancreas gets tired and can lead to diabetes. If we look at the
positive aspects, it contributes to gexretion of happiness hormone
and the fulfillment of brain function (Batu, 2017).
Salty: It is known as the taste of products containing sodium
chloride. Salt is found in foods such as cheese and olives. Some
alkali metals also give the taste of s#ls a result of londerm
nutrition with salt, kidney disorders may occur. The chloride,
bromide, iodide, nitrate and sulfate compounds of potassium and
lithium often present a complex and diverse flavor profile. These
various chemical compounds affect daste buds in a variety of

ways and generally do not leave a familiar or distinct flavor
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(Karadeniz, 2000).

Bitter: It can be felt in foods such as cocoa, some spices, coffee,
pepper, chocolate. Bitter refers to the word burning. Bitterness is
expressedn terms of threshold (perception) and varies from person
to person. Bitterness is associated with some chemical substances.
Bitter flavors have some positive effects. Some of these are the
thoughts that bitter flavors may have antioxidant effects (Karagdeni
2000; Batu, 2017).

Sour: It refers to the feeling left in the mouth by acidic substances.
It is found in foods such as lemon, vinegar and sour cherries. The
degree of acidity is measured by an index as in salt. While the
sourness of hydrochloric acidase (1), the sourness of lemon citric
acid is 0.46. Sourness is perceived by hydrogen ions in taste
receptors (Batu, 2017).

Umami: It is found in fish, meat, milk, tomatoes and some
vegetables rich in glutamate. It is delicious and appetizing and rich
in protein. In Turkish cuisine, most products are fermented, pickled
or dried, and these processes enrich the product in terms of umami
flavor. Umami flavor plays a very important role in the variety of
cheeses. Umami substances have some positive effeetse;Tit can

be said that it stimulates pancreatic exocrine secretion, gastric juice,
gastritis acid and insulin secretion, increases salivation and most
i mportantly | eads to the formati
, 2017).

Kokumi: Kokum is a Japanesword meaning "rich taste" or
"delicious". Kokum is considered a flavor enhancer activated by
glutamyl peptides naturally found in fermented foods. It is a healthy
and innovative food for food producers. It has positive effects on
human health and produftavor. Some of its positive effects are;
enriching the eating experience, increasing appetite, providing a
feeling of satiety, facilitating digestion and strengthening the
immune system. Kokum also helps to reduce harmful components
such as salt, sugand fat, thus increasing the nutritial value and
quality of foodsWhen we look at the areas of use, it can be used in
different products in the food industry. These products can be found
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naturally in fermented foods, cheese, yogurt, salami, sauces, soups,
bread, beer, wine, tea, coffee, etc. or added as an additive. Odorants
can also occur in plant foods, such as vegetables, fruits, grains,
legumes, mushrooms, mushrooms and algae. The impsirtant

feature is that it offers an important opportunity to develop new
products, improve existing products, meet consumer expectations
and provide competitive advantag
Al tuntas, 2022).

Metallic Taste: Metallic taste isa type of taste that occurs for
various reasons. It can be caused by metals such as aluminum, iron
and copper. It is caused by health problems or equipment. Factors
caused by equipment can be caused by cutlery, metal containers,
tools used for dental trement and similar equipment. Foods and
beverages need to be stored in inappropriate conditions, contact with
contaminated materials or during packaging. If we talk about health
problems, it can be caused by medications, infections, pregnancy,
cancer, chentberapy, food allergies. To prevent metallic taste, it is
necessary to reduce smoking, consume plenty of water, pay attention
to oral care, and avoid consuming foods cooked with metal products.
In a study, it was concluded that a patient who used some
medcations for one (1) month tasted metallic taste in water and after
ten (10) days could not taste sweet, salty and sour tastes. The use of
the drugs was stopped in consultation with specialist physicians
(Bayar, S e nAKk,| 2018.0A¢ éound in &any sidies,
metallic taste is the most commonly used taste type to explain the
taste perception of patients undergoing chemotherapy. In cases
where the treatment should continue, they provide psychological
support to their patients by recommending chewing gaamsuming

cold foods, eating products in plastic containers, and eating sweets
after eating meat products becau
Eroglu, 2022).

Bitterness: Since there is no special receptor for astringent taste in

the mouth, it is rel&d to the sense of touch. Therefore, it is thought

to be a taste sensation obtained by stimulating the sense of touch.

Bitterness is often confused with bitterness and is felt in the nasal
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cavity as well as on the tongue. It occurs when substances cogtaini
tannins or polyphenols, especially in some foods, react with proteins
in saliva and form a precipitate. Tea is one of the most common
foods. While astringency may be a desirable feature in some cases,
in some cases it is encountered as an undesiratplatisn. In
addition, it has some advantages. For example, it adds a
characteristic taste to drinks and adds a different dimension to the
flavor. Astringency taste perception may vary from person to person.
This shows that flavor preference depends onofacsuch as
personal, cultural, economic status and family (Batu, 2017).

Fatty Taste: Fatty Oily flavours are a factor depending on the type
and quality of oils used in foods. It is a type of taste that leaves an
oily feeling in the mouth as a result cditeng fatty foods. It is an
important factor in determining the flavour, texture and quality of
food. When a fatty food is taken into the body, taste receptors send
signals to the brain with the help of nerve cells, allowing us to
understand whether thedd is fatty or not. Fatty foods cause the
effect left in the mouth to be more, which makes the taste of the food
in the mouth to be felt for a longer time. Factors such as salinity,
acidity and bitterness affect the oily taste. While some foods
(chocolate,cheese, cream, nuts) increase the feeling of oily taste,
some foods (lemon, vinegar, mustard, pickle) decrease the feeling of
oily taste. The perception of oily taste differs according to the socio
cultural and genetic faoetwadrsOmku
& Seymen, 2022). As a result of the spillage of petroleum wastes
into the seas or lakes, oily properties may occur in fish
(Krishnaswami & Kupchanko, 1969).

Factors Affecting Taste Perception

It may vary according to age, gender, family, culture,
preparation of samples, presentation of samples, panelist selection
and training, sensory analysis method and design. These factors are
examined in detail below.
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Sensory studies were carried out tovea& individual
differences in taste perceptions. These differences are not only
limited to easily identifiable characteristics such as age, gender and
Body Mass Index (BMI), but may also be associated with more
subtle personal characteristics. In tastiuw and mouth irritation
studies, individual differences have been found in absolute and
discriminative sensitivity, perceived quality, salivation rate and
receptor sites (Muslu & Gokcay,

Taste buds provide the formation of taste perception by
showving differences between individuals. Climate, culture and
personality traits of individuals play an effective role in shaping taste
perceptions. The climate of the agricultural products grown and the
mountainous or maritime characteristics of the geodgcaphegion
contribute to the formation of taste culture. Factors affecting
individuals' taste perception include age, gender, genetic
characteristics, diseases and treatments, medications, hormones and
pregnancy, smoking, colours and taste perceptionafdan &
Cetinkaya, 2020) . The factors
examined in more detail below in line with the research.

The liking or disliking of sensory properties occurs as a direct
effect. For example, if we like or dislike the colour, smelljgas
texture or sound of a food, we prefer or dislike that food. In the
indirect effect, the sensory attributes of foods give clues about other
attributes such as food quality, healthiness, satiety and satisfaction.
For example, the bright colour of a foodhy indicate that it is fresh
and delicious; the hardness of a food may indicate that it is stale and
bad (Smith, 2018).

Age

People's characteristics (such as age, life stage, educational
status, occupation, place of residence) affect what they prefer, so
there are changing wants and needs of each age period (Albayrak,
2015). The aging process may cause sensory losses. These losses
may reduce the eating experience by affecting the eating activity and
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desire. Losses in senses may lead to social distani@ading
individuals to eat alone. As a result of these effects, nutrient intake
may decrease, which may result in deficient intake of nutrients.
Inadequate consumption of nutrients is known to negatively affect
taste perception. However, there are bothpsujve and refuting
findings on the decrease in tast
2013). The aging process may cause taste disturbances due to
changes in the sense of taste as well as decreased salivary gland
secretion and inability to chew foedmpletely. In addition, beyond
physiological aging, taste disorders due to drug use, zinc deficiency
and systemic diseases can also be observed in elderly individuals
(Kurtuldu, Miloglu, Ozdogan, & D

Gender

Although biologically men consuenmore than women, the
patriarchal system aims to keep women away from deers@king
mechanisms by leaving them in the background in production and
perceiving them almost as the "consumer gender'. Women are
compressed in a secondary position by the gatnal system within
the food, nutrition activities, activities and productimmsumption
cycle (Nahya, 2017). As a result of the researches conducted, it is
said that there is no difference in taste sensation of sweet, sour, salty
and metallic taste acoting to gender, but there is a significant
di fference for bitter and umami
2020).""Miisoglu and Hayoglu (20
perception of threshold degrees of four basic tastes. According to the
results of the gsearch, it is known that women have more taste
sensitivity than men."' (Miisoglu
Cetinkaya, 2020).

Family

It is a social institution where social integration begins by
ensuring the continuation of the generationmafividuals derived
from the same ancestral origin and having the same ethnic origin,
and where relationships based on sincerity, sincerity and trust are
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established between spouses and between parents and children, and
at the same time economic activitieke place to various degrees
(Hakan, 2001). The family factor also plays an important role in the
development and change of taste perception. Family factor includes
situations such as the quality of family relationships, eating habits of
family memberssubstance use or addiction in the family. These
factors can affect taste perception both directly and indirectly. In the
first trimester of pregnancy, the taste thresholds of pregnant women
are higher than those of npmegnant women, indicating that the
taste function decreases during t

Pregnancyis a critical life stage in which a woman
encounters a series of important physical, biological, psychological
and social changes. In this process, taste and smell perceptibas of
expectant mother also undergo changes. In particular, the increase in
the hormone estrogen leads to enlargement of the taste buds and
changes in taste sensitivity. Therefore, during pregnancy, the
expectant mother may experience changes in tastergmeés,
cravings and loss of appetite. At the same time, the food and drinks
consumed by the expectant mother can affect the baby's taste
perception. The baby's taste perception starts with the amniotic fluid
in the womb and may vary depending on the gakiabits of the
expectant mother. In the postnatal period, breast milk is a factor that
significantly shapes the baby's taste perception. Breast milk has
different tastes and aromas depending on the diet of the expectant
mother. The baby discovers and getsjuainted with different
flavours with breast milk. It has been observed that breastfed babies
accept and like a wider range of flavours in the transition to solid
foods. It has been determined that these babies show less interest in
sweet foods, but skomore interest in salty foods. During infancy
and childhood, the eating habits of family members are an important
environmental factor affecting taste perception. The foods consumed
by family members play a key role in the development and change
of tasteperception. The dietary preferences of family members shape
children’s taste perception and determine their taste preferences. For
example, family members' preference for salty foods may lead
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children to like salty foods and find salty foods more attractia
addition, family members' eating habits influence children's eating
behaviour. For example, if family members watch television during
meals, it may distract children's attention from the food and reduce
their perception of taste. Substance abuseldicéon in the family

is an important factor that affects taste perception both by genetic
factors and environmental factors. It is emphasised that individuals
with substance abuse or addiction have a genetic predisposition in
taste perception. It is knowthat these individuals have certain
polymorphisms in taste receptors and these genetic variations may
alter taste perception. It is also emphasised that children of
individuals with substance abuse or addiction in the family may have
similar tendencies rad this may affect taste perceptioNapou,
Brandt, Weenen, & Olsen , 201%/eenen, et al., 2018; Muslu &
Gokcay, 2020;) .

Economic Status

The income status of individuals is an important factor in
determining their consumption habits. These habits are generally
shaped depending on the financial resources, income levels and
economic status of individuals. Individuals with low income levels
generally tend towards more budgfeiendly options and therefore
have high price sensitivity. Individuals with low income levels
generally tend towards foods that are more satisfying in their food
preferences. This often leads to a preference for moredafiter and
energydense foods to meet basic nutritional needs. In addition, these
individuals usually focus on staple food items, giving more
importance to their satiating properties than their nutritional value.

On the other hand, individuals' dietary mmefnces may
change as income level increases. Individuals with high income
levels generally prefer healthy, varied amdh-quality foods with
high nutritional value. These individuals may focus more on
supporting their dietary habits with not only fillirayt also healthy
and nutritious foods. In addition, the preference for organic products
may become widespread with the increase in income level.
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Individuals with higher income levels may prefer organic products,
considering their environmental impact abédcause they believe
that they are healthier. Since organic products are generally
produced without the use of pesticides and chemical fertilisers, they
are believed to be healthier and therefore may be preferred by
individuals with high income levels. konclusion, income status of
individuals is an important factor affecting their consumption habits.
While individuals withlow-income levels generally tend towards
budgetfriendly and satisfying foods, individuals with high income
levels may focus more amutritious, diverse and healthy foods, and
may even prefer organic productsafaman, 2019Karaman &

Ceti nk2)y a,
Sensory analysis method and design

This is the last factor affecting taste preferences. The sensory
analysis method and design can influence how taste preferences are
measured, analysed and interpreted. For example, the sensory
analysis method may use different scales, tests, questiomnstjcta
to determine taste preferences. The design of sensory analysis may
use different experimental designs, blocks, replications,
randomisations to control factors that may affect taste preferences
(MEB, 2012).

Preparation of Samples

Processes such ageparation, storage, heating, cooling,
mixing, cutting, measuring of samples to be used in sensory analysis
may change the sensory properties of the samples. Therefore,
standardisation and control of these processes are important for the
result.

Presentation of Samples

Presentation of samples is another factor affecting taste
preferences. Presentation of samples is a very important factor
because it affects the visual, auditorgctile, and olfactory
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properties of foods. For example, factors such as codbape, size,
order, packaging, sound, texture and smell are the main factors
affecting taste preferences.

Selection and Training of Panelists

In sensory evaluation tests, people called panetigituate
the sensory properties of foods. Panellists are divided into two as
trained panellists and consumer panellists. Trained panellists are
specially selected, trained and calibrated. These panellists undertake
the task of objectively identifying andlassifying the sensory
properties of foods. They take part in tests sudhifeerenttests and
descriptive analyses. Consumer panellists, on the other hand,
represent general consumers and evaluate subjective characteristics
of foods, such as likabilityacceptability,and preference. The
selection and training of both groups of panellists varies depending
on the purposescope and method of testing. The sensory abilities,
motivation and adaptability of trained panellists are measured by
various tests. ey also learn sensory terms, references and
protocols. Consumer panellists are selected on the basis of their
demographic, socieconomic and psychographic characteristics
and receive basic information. Consequently, panellist selection and
training in the sensory evaluation process is critical to obtain reliable
and valid results. This process is an important tool for quality
control, product development and consumer satisfaction in the food
industry MEB, 2012 Bratcher, 2@3; Diako, Cooper, & Ross,
2018.

Nutritional Requirements

Nutrition is very important for sustaining the life of every
living being, meeting the energy needed by human beings, nutrition
is very important in terms of health as well as sustaining life.
Continuous malnutrition can lead tobesity, diabetes and
cardiovascular diseases (Sayan, 1999). Nutritional requirements are
determined according to factors such as age, gender, physical
activity and disease.
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Hunger Level

The feeling of hunger and the desire to consume food arise
in respamse to homeostatic hunger states such as decreased glucose
levels and increased free fatty acid levels in the body. In other words,
the effort to maintain balance within the body leads to the
individual's feeling of hunger and the desire to consume ntgrien
meet this need. Food consumption is a complex process determined
by the interaction of biological, psychological and environmental
factors (Gunduz, Akhalil, & Sevg
eating is the name given to situations that push petapeat more
food as a result of positive or negative (stress, anger, happiness,
excitement) situations (inalkag
physical hunger, the symptoms of emotional hunger are different.
While physical hunger is characterised by pyoms such as
stomach upset, bitterness and a drop in blood sugar, emotional
hunger tends to satisfy emotional needs instead of consuming food
(Serin & Sanlier, 2018).

Appetite

Appetite is the desire to eat. This desire arises from the need
for nutrition necessary for human survival. Appetite varies according
to physical and mental state, age, gender, climate, habits and culture.
Appetite is also affected by factors such as thality, variety,
presentation and odour of the food. Appetite, which is a very
important factor for human health, disrupts the body's balance and
leads to various diseases. To increase appetite, methods such as light
exercise before eating, choosing frestimd aromatic foods,
presenting food in a colourful and attractive way, drinking water or
fruit juice between meals, chatting and listening to music during
meals can be applied. To reduce appetite, methods such as drinking
coffee, tea, wine or liquor befooe after a meal, eating bitter or spicy
foods, presenting meals in a simple and simple way, drinking milk
or yoghurt between meals, being quiet and calm during meals, and
sleeping after meals can be applied (Brfatvarin, 2016).
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Physical Activity Level

It is important to pay attention to nutrition in order to
maintain physical activity effectively. Individuals should plan and
perform their physical activities by considering factors such as age,
gender, body size and health status. Nutrition can incréese
efficiency of these activities and contribute to individuals to
mai ntain a healthy I|lifestyle (K
effect of physical activity on taste perception depends on factors
such as intensity, duration, frequency, type and timirigeo&ctivity.

For example, increasing the intensity of moderate and high intensity
exercises may decrease the tendency to emotional eating depending
on the type of food. Furthermore, physical activity may increase the
perception of sweetness by increasitige sensitivity of taste
receptors. This, in turn, may decrease or increase the consumption
of sweet foods (Kaldirim & Verggi
Kargun 2021) .

Genetics

The individual's taste receptors in the tongue and their
interaction in aste experience affect taste perception. The effect of
genetic variations on taste perception has been known since the
1930s. The perception and sensitivity to taste compounds of factors
such as bitter, sweet, etc. through genetic coding varies accavding t
the genetic differences of individuals. Reluctance to try new foods is
a common feature seen in children aged 18 months to 2 years.
According to Harris (2008), genetic factors are one of the main
factors affecting children's choices in food acceptaneeYc 1 , 20 2 1

Diseases Factors that cause impaired taste sensation are quite
diverse. These include dry mouth, myasthenia gravis, Parkinson's
disease, head traumas, local antiplaque agents, diabetes, pregnancy,
gastroesophageal reflux disease, hypothyroidism, smokiag, e
surgeries, excessive alcohol use, liver diseases, sinusitis, sense of
smell disorders, upper respiratory tract infections, burning mouth
syndrome, These include vesiculobullous lesions, hairy tongue,
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metallic dental restorations, removable dentures,ritiautal
deficiencies, dental local anaesthesia, some surgical procedures such
as extraction of impacted teeth, chemotherapy, radiotherapy of the
head and neck region, and use of drugs containing sulphydryl group
such as captopril and penicillamine (Kudul , Mi | ol u, Oz
Derindadg, 2018) . The senses of
diseases and medications, and flavour perception deteriorates
(Muslu & Gokcay, 2020) .

Psychological State

According to Lanfer (2012), factors affecting taste
prefereres include psychological, sociodemographic, genetic and
environmental factors. Psychological factors include factors such as
exposure and |l earned taste (Kil
2017). Our psychological perception is reflected and interpiated
different forms with the combination of sense organs. When a person
eats or drinks something different from normal, no matter how
different this food is, he/she immediately tries to match it with a
similar food or taste. This perception also applie®tals that have
never been experienced before (C

Pregnancy

It is observed that extreme sensitivity is noticed during
pregnancy, especially in terms of taste and smell. Various studies
have been conducted to fully understand the obsmg taste and
food preferences during pregnancy. According to the results of these
studies, food and beverage preferences that occur during pregnancy
are due to metabolic changes together with changes in the sense of
smell and taste.

Changes in salty & preference are observed due to the
sodium requirement and changing physiological mechanisms due to
the increase in tissue fluid and blood volume during pregnancy. It
has been determined by various studies that the increase in salt
consumption is guideaind motivated by the effect of taste sensation.
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The increased need for sugar during pregnancy is estimated to be due
to increased energy requirement (Ersoy & Mamak, 1991).

Obesity

Obesity is a chronic disease in which body fat mass increases
in proportian to lean body mass as a result of the excess of energy
intake over expenditure. This is an important health problem that can
lead to various disorders and even deaths by affecting all organs and
systems of the body, especially the cardiovascular and eneoc
systems (Altunkaynak & Ozbek, 2
weight have a more sensitive taste perception than those with above
normal weight. As BMI or body weight increases, the level of
perception of sweet and bitter tastes also increases. Howbeer
relationship between obesity and perception of different tastes is not
yet c¢clear enough due to the diff
2013).

Smoking

Smoking causes significant health problems. Smoking can
cause nasal congestion, yellowing of teeth, gum problems, lung
diseases and vital problems. In addition to these problems, it is
known to have negative effects on taste perception. In a study in
whichthe threshold for recognising the taste of salt was measured, it
was observed that the taste thresholds of smokers were higher than
thoseofnors moker s (Karakus, 2013). At
that panellists are selected among -8arokers during ensory
evaluation. If a smoker takes part in the sensory evaluation, he/she
should not smoke at least one (1) hour before and during the tasting.
The change in the taste perception of smokers varies according to the
duration of smoking, the age of the smokand the amount of
cigarette consumptioMEB, 2012 Karaman, 2019. After quitting
smoking, taste perception improves over time.

Beliefs It affects how people's lives will be shaped as long as
they continue their lives. This effect is seen bottchsjogically and
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physiologically. When we look at the psychological aspect, it is
related to which foods the religious belief of the individual can eat,
which foods are prohibited or which foods are considered sacred.
These factors also affect the indivads taste preferences.
Physiologically, the signals sent by the nervous systems to the brain
and the stress level of the person and other hormones can affect the
taste preferences. At the same time, it is a very important factor in
taste preference, adstbelieved that that food will have a bad effect
with beliefs (Karaman & Cetinkay

Conclusion

Flavour, taste types and factors affecting taste perception
play an important role in the perception of foods and beverages.
Studies on these issues afgreat importance in understanding the
taste profiles of consumers and trying new flavours. In this study, the
concepts of taste and flavour, which occur as a result of sensory
evaluation in food and beverages, were explained and the factors
affecting tiste were focused on. Flavour is the general taste
experience that a person gets from something he/she eats or drinks
as a result of the combination of sensory stimuli such as taste, smell,
texture and visuality. Flavour can be influenced by factors ssich a
dietary habits, cultural background, personal preferences and even
psychological state. Therefore, flavour perception may vary from
person to person. Taste consists of sweet, salty, sour, bitter and
umami, the five basic tastes perceived by the tasteibutie mouth.

In addition to these, different flavours have recently emerged, such
as kokumi, metallic taste, oily and astringent taste. Taste perception
is the process by which chemical signals perceived by the taste buds
are sent to and interpreted the brain. Sensory evaluation varies
according to age, gender, genetic factors, diseases and treatment,
medications, hormones and pregnancy, smoking status.

Understanding flavour can provide many potential benefits
to the food industry. Producing bettestiag food is possible by
understanding the basics of flavour. Thus, food companies can
produce more flavourful foods. This can both increase consumer
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satisfaction and help increase sales. Understanding flavour can
support food companies to develop new duas, providing
consumers with more choice and increasing market share. In
addition, understanding flavour helps food companies to better
understand consumer preferences, enabling them to make products
more attractive to consumers.

In this context, sugg#ions can be made to improve flavour
perception by considering the factors affecting sensory taste
perception:

Different flavour combinations should be tried to improve
flavour perception. For example, consuming foods containing basic
tastes such as sweet, sour, salty, bitter and umami can enrich the
perception of flavour. Different combinations of these tastes offer
different flavour experiences. For example, a combinationvets
and sour tastes can create a fruity flavour, while a combination of
salty and bitter tastes can create a spicy flavour. Enriching the
perception of flavour can make the eating experience more
enjoyable. It can also encourage people to try new foatiexgriore
different cultures. Understanding flavour can help food companies
develop foods that are better for health. This can help consumers to
eat healthier.
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CHAPTER IV

From African Cuisine to the World Table:
Gastrodiplomacy

Muhammet ERBAY?
Siileyman ATES?

Introduction

Africa is a continent known not only for its immense natural
beauty, but also for its distinctimad rich culinary culture. These
cuisines are more than just deliciodshes;they are cultural
treasures that reflect a country's history, culture and geographical
diversity. Africa’'s culinarywealth has the potential to be not only a
source of food safaction, but also a means of tellihg continent's
story and sharing its cultural richness across the globe. (Nani, 2019;
Samuel, 2019) Gastrodiplomacy is an effective strategy for
promoting a country's culinary culturearound the world,
strengtheningrossculturaltiesandenhancingliplomaticrelations.

l1Assoc. Prof., Faculty of Tourism, Sel -
2ZMA Candi dat e, Soci al Sciences I nstitut
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Africa’'sefforts in this areaare of greatimportance,not only in
promoting traditional delicacies,but alsoin celebratingcultural
diversity and highlighting the continent's distinctive identity
(Rockower2012)

By addressing Africa's gastrodiplomacy, this paper aims to
understand how traditionaluisines are not just food, but also a
cultural expression and a diplomatic tool. How is Africalgary
heritageusednotonly in termsof tastebutalsoasa powerfultool of
cultural dialogue®hat kind of diplomatic influence do African
countries exert through their food and cuisii@@ answers to these
questions aim to understand how Africalssines play a role on a
globaktageand how thegreateanimpact through gastrodiplomacy.

CONCEPTUAL FRAMEWORK

Gastrodiplomacy

Gastradiplomacy is a sufbranch of public diplomacy that
emerged as an integral partoofturaldiplomacyandrefersto afield
of diplomacyin which food, culinary culturesandmealsare used as
an effective tool in relations between countries. This concept brought
a newdimension to cultural diplomacy in the bipolar international
politics of the 20th centunHistorically,food hasbeenseerto play
animportantrole in the communicatiorandinteractiorof pre-state
communities.

Food and spices have been used for centuries in economic
and diplomatic missions to buildsirengthenelationshipsGastre
diplomacystandsout asa meansof bringing differentcommunities
together and communicating in an environment where cultural
elements becommoreprominentanddifferencesarecombinedin
the processof globalization.It hasbeenstatedhat sharing a meal
leads to positive social interactions among those who eat together.
The positivemoodof individualsincreasesn gatheringsvherefood
issharedwhichcontributegothestrengtheningf socialinteractions.
Inthiscontextgastrediplomacyisnotonly adiplomatidool, butalso
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aims to establish and strengthenpositive social ties between
societies( Ka r g i 8017;kulg2010)While gastraediplomacy
refersto thegatheringof executivesithasstartedo berealizedatthe

public level with the changesin internationalpolitics. Food and

cuisine place diplomacy more prominently at the level of social
communicationand interactionand play an effective role in the
protection and promotion 2022) cul t

Soft Power

Soft Power is a concept that allows a country to exert
influence over other countries withaKerting political or economic
pressure. Théerm was introduced by Harvard Universigofessor
Joseph\ye in the 1980s.Soft Powerrefersto a country'sability to
createafavorablgerceptiorandinfluencein othercountrieghrough
its culture,values policiesandattractiveness.

SoftPowerisbasednthestrategyof usingculture education,
technologyart,languagemediand other "soft" elements to gain the
appreciation of others. This aims to build a more posiiationship
with other countries, strengthenalliancesand generally promote
nationalinterestsForexample acountry'smusic,movies literature
or scienceand technologyachievementzammake it attractive to
others. This means that a country has an attractiveness based not only
on its military or economic power, but alson its culturaland
ideological elements.

Soft power can be used in international relations in
combination with hard power (such asilitarism or economic
pressure) to create a more comprehensive and effective foreign
policy strategy. Especially in a globalizing world, soft power is
becoming increasingly important interactiondetween countries.

In this context, it can be said that African countries have the
potential to increase their sg@bwerandbecomamoreinfluentialin
theglobalarenaby promotingtheir culinary culturesandyastronomy
on international platforms.
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Key Strategies and Achievements in African Gastrodiplomacy

Africa is home to different cuisines due to its historical,
geographical, ethnic and cultudiersity. Thisrichnesgointsto a
significant potentialfor gastronomytourism and gastrodiplomacy.

In line with this potential, African countries use various
gastrodiplomacy strategies to promote their culinary culture
internationally and strengthen relations betweenntries. These
strategies include food and gastronomy festivals, chef exchange
programs,agricultureand food cooperationfood innovation and
sustainability. Theseactivitiesinclude;

1.Food and Culinary Festivals:

Food and culinary festivals organized in many countries in
Africa are important events thaglebrate rich cultural heritage and
diverse culinary traditions. Suatvents make Africa stanout in
terms of both tourism and gastronomy. Sarhéhese events awes
follows;

a. Marrakech Gourmet Festival - Morocco:

Marrakech is known as the cultural capital of Morocco, and
the Marrakech Gourmet Festiilalingstogether renowned chefs to
showcase Morocco's uniquely flavorful cuisine. At testival,
Morocco'straditional pastillas, harira, zaalouk and other specific
dishesof the countryareintroduced.

b. Ghana Food Festival- Ghana:

This festival in Ghanaighlights the rich diversity and local
flavors of Ghanaian cuisine. bddition to local chefs, international
chefs also participate in the festival, encouraging culexahange
and contributing to theountry's economy and tourism.

c. Nairobi Food Festival - Kenya:

The Nairobi Food Festival is known as an event where
Kenyanchefsandlocal producercomedogetherThefestivalaimsto
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promotethe country'sstreetfood aswell astraditional dishesfrom
variousregions of Kenya.

d. Cape Town Food and Wine Festival - South Africa:

Held in Cape Town, South Africa, this festival brings
together food and wine lovers. Ttestival showcases South Africa’s
unique wines, culinary delicacies and agricultural prodiicisalso
famousfor its cherryfestivaland dishesuchas brai andoewors.

e. Lagos Food and Culinary Festival - Nigeria:

Taking place in Lagos, Nigeria, this festival offers tourists a
wide range of Nigerian cuisin@/ith the participation of local chefs
and cooks, products such as falafel, hot dogs, oysters and
hamburgergareon the menat Nigeria'draditional food festival.

2.Chief Exchange Programs:

In Africa, famouschefsandcookscometo thecontinentrom
time to time, andchefsandcookgrom Africa travelto variousparts
of theworld. Theyalsomakevisitswithin thecontinentForexample,
Turkey, Indonesiaand SouthAfrican countriesareincludedin this
programfromtimeto time. Chefs fronTurkey come to Africa thanks
to Yunus Emre Institute. They teach hownikebagels,pastries,
breadvarietiesand soups,and cooksfrom the continentcometo
Turkeyfor food fairs. Tourists from Indonesia come to Africa thanks
to the KramatFestival, wherendonesian cooks and local cooks
prepare meals together and complete the festival. In Stutta,
events such as the cherry festival are organized. These events have
at times pushed tlentinentforward in terms ofastrodiplomacy.

3.Agriculture and Food Cooperation:

Many countriesin the African continentareincreasingheir
efforts to cooperatewith eachotherin the agriculture and food
sectors, which are an important element of economic development.
Thesecooperationnitiatives aim both to supportthe development
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processesvithin thecountriesthemselvesand to create astronger
economidntegrationattheregionallevel.

f. Trade in Agricultural Products and Market Access:

Regional market access igeing strengthened through
agreements on trade in agricultusabducts between countries such
as Tanzania, South Africa, and Ethiopia, as well as betiNegaria
and Kenya. In this way, the agricultural potential of each country is
being madeavailableto awider geography.

g. Agricultural Technology Transfer and Innovation:

Countries such as Ghana, Zimbabwe and Algeria are
implementing cooperation projectsiherease technology transfer in
the agricultural sector. Within the scope of thelsgectsknowledge
and experience are shared in areas such as irrigation technologies
and seed qualitynprovemenimethods.

h. Sustainability and Environmental Compliance:

Countriessuchas Mauritania,Mali andBenin areworking
togetheron water resourcemanagement and combating climate
change by developing joint projects on sustainability and
environmentaladaptation inagriculture. These projects aim to
increaseagricultural productionwhile minimizing environmental
impacts.

4.Food Innovation and Sustainability:

There are a number of important efforts and initiatives in the
area of food innovation ansustainability in Africa. These efforts
aim to advance food security, agricultural productivitystainable
agricultural practices ah food technologies. Here are some
examples of foodhnovationand sustainability in Africa:

i. Agritech Innovations:

FarmCrowdy(Nigeria): An online platform that provides
financial support and agriculturekpertiseo farmers.Theplatform
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allows farmersto investin agricultural projectsand optimizetheir
farming processes.

Twiga Foods (Kenya): TwigBoods offers a digital platform
to connect farmers and retaileféis platform works to reduce food
waste by optimizing the supply chain of agricultyyedducts.

J. Sustainable Agriculture Projects:

Kilimo Salama (Kenya): KilimoSalama is an initiative to
provide farmers with insurance afidancingagainstclimaterisks.
This enablesfarmersto compensatdor cropslost dueto adverse
weatherconditions.

Injaro Agricultural CapitalHoldings(Ghana) Thiscompany
promotessustainableagriculturapractices and contributes to rural
development by providing financial support to smallhofdemers.

k. Food Technologies and Innovation:

mPedigree (Ghana/Nigeria): This company uses mobile
technology to prevent counterfeitingf pharmaceuticabnd food
products.It allows consumergo checkthe authenticityof products
andpromotes saféood consumption.

FarmDrive (Kenya): FarmDrivis a digital credit assessment
platform that provides farmevgth access to financial services. This
helps farmers to build their financial history so that taayget a
loan.

I. Sustainability and Combating Climate Change:

The African Agricultural TechnologyFoundation(AATF):
This organization focuses on developing more efficient and
sustainablegriculturaltechnologieshatareresilientto various

climatic conditions.In particular,it focuseson innovations
suchasdroughtanddiseaseesistanteeds.

m.  Food Processing and Preservation:
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Solar Freeze (Kenya): This initiative provides sqlawered
mobile refrigeration solutions.These solutions help farmers,
especiallyin rural areasto preserveheir producefor longer.

Gastrodiplomacy in Africa’'s Rich Economies

Gastronomicdiplomacy is a factor that is significantly
shapedby a country'seconomygeographical location, population
structure and food culture. The prestige that a country gaitise
field of gastronomy is that it contributes to economic returns, often
by stimulating tourism. Especially in tourist areas, gastronomy
tourism generates economic vitality throdghal restaurants, chefs
and local products, and geographical location affects thesitiyef
agriculturalproductghroughthecountry'sclimateandsoil structure.

In addition,the composition of the population and cultural diversity
diversify and enrich a country's foamllture. This diversity has
contributed to the emergence of locatipes, traditional dishes and
gastronomic heritage. In this article, the most powerful countries of
the African economy irtermsof gastrodiplomacyare analyzed.
These are;

Morocco:

Morocco is a country located in northwest Africa, with a
population of nearly 38 million iR022 and a gross domestic product
of 142 billion dollars, and has a vast area extending thenfioothills
of the Atlas Mountains to the Atlantic Ocean. Its geographical
location allows theountryto hostuniquenaturalbeautiesTheAtlas
Mountainsform a barrier that stretchesacrosghe center of the
country, while the coastline stretches along the Mediterranean and
Atlantic coastsgncompassinghe tourist areas.The SaharaDesert
offers an impressivelandscapein thesoutheast of the country.
Morocco's economic structures include agriculture, mining, textiles
and tourism. Agriculture is an important source of income,
especially banana, citrus and oliygoduction. The country is
strategicaly located at the crossroads of trade with the Middle East
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and Europe. These economicdynamicscontribute to Morocco's
strengtheningn theinternationalktage.

Historically, Moroccohasbeenundertheinfluenceof many
civilizations from ancienttimestothe present day. Great cultures
such as the Phoenicians, the Roman Empire, the Arabs and the
OttomarEmpirehaveshapedviorocco'shistoryandleft arichlegacy.
Morocco's historic cities,medinasand palacesare architecturally
unique and steepedin history. Known for its proximityto the
European continent, Morocco has experienced considerable
developments in terms ofjastrodiplomacyas it is constantly
interactingwith the continent.Gastronomyand gastrodiplomacys
one of the important elementsthat reflect Morocco's cultural
richnessasitshistoryis deeprooted and its geographyssitable.

Moroccan cuisine offers a gastronomic experience
characterizedy its rich history and culturaheritage. This unique
cuisine includes many unique dishes such as bastilla, harira soup,
keftatagine, zaalouk, mrouzia, as well as tagine and couscous. Tajin
is an iconic dish prepared wihong cooking technique over low
heat and includes lamb, dried fruits and various sp{€eascous is
a light and flavorful dish that combines wheat grain and various
ingredientsBastillais a traditionalcakemadewith a skillful blend
of chicken,almords, eggsandspices.

Harira soup is a nutritious soup made with red lentils,
chickpeas, vegetables and spices. Kédigineis a type of tagine
preparedvith mincedbeefor lamb, spicesand vegetableZaalouk
isa fried saucemadewith roastedeggplant,tomatoespeppersand
spicesMrouziais a stewdishusually made with lamb and flavored
with special spices and dried fruits. In terms of tourisforocco's
historicalandculturalrichnessttractamillions of touristseveryyear.
The historicalatmosphere of Fes, the fascinating markets of
Marrakech and the modern fabric of Casablafter different
experiences to tourists. At the same time, festivals such as the Kalaat
MgounaRose Festival with whirling dervishes and chanting, the Fe
World Festival of Sacred Musuith dance and song inspired by the
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Berber, Arab and African people, the Essaouira Gnama&Vorld
MusicFestivalwith famoussingerscooksandfortunetellersfromall
over the worldare Morocco'sgastrodiplomatic gesture. Colorful
markets, bazaars full of handicrafts amaditional clothing offer
tourists uniqueshoppingexperiences.

In conclusion, Morocco's diverse geography, economic
dynamicsdeephistoricalandgastronomic heritage make it a unique
and worthexploring destination, and all these elemeatgribute to
Morocco being more than just a tourist destination, but a rich
cultural, historicabndeconomicexperience.

South Africa

With 60 million inhabitants,South Africa is a country of
diverse geographicdkatures,occupying an important position on
the continent. Bordered by thadian Ocean to theoutheast and the
Atlantic Ocean to the west, the country offers an impressive
landscape anthiodiversity. Natural formations such as the Table
Mountains and the Drakensberg Mountaiglight the country's
geographical diversity. Economically, it holds a revenue of 360
billion dollars in 2022. South Africa is a country active in the mining,
agriculture, manufacturing andervice sectors. Mining is
characterized by activities related to gold, platinum, diamonds and
other minerals. At the same time, the country's tourist arefas| sa
parks and natural reservemsurethat tourism alsoplays an
important role irthe economy.

Historically, South Africa has a rich ethnic diversity and a
complex history. The apartheid dwahite supremacy over the black
race) was an importafiistorical event in the country and i
apartheid struggle led by Nelson Mandela laid the foundations for a
democratic SouthAfrica. Although these conflicts seemto be
harmful to the country's culture, they have also ledto cultural
interactions and different gastronomic dishes have emerged. For this
reason, Soutfrican cuisine stands out with its diverse flavors and
unique cooking methods. Opaiir barbecues called "braai" are not
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only a way to cook meat, but also a social eveat bringsfamily

and friends together. It is also a recreational activity that makes this
dish special. Thach rangeof cuisineincludesBobotie thecountry's
nationaldish, the streetfood Bunny Chow slow-cooked Potjiekos

and Sosatiesmarinatedmeat skewers.Chakalaka,preparedwith
vegetables,spices and special sauces,is a common side dish.
Melktert addsa differentdimension to desserts with its cinnamon
milk tart. South African cuisine reflects historicauyltural and
geographical diversity and stands out with its homemade and
traditional flavors GastronomicallySouthAfrican cuisineis known

for its useof local ingredientsandmeatbasedishes. These dishes
have been promoted through events such festivals and
promotionalprogramsSome of these festivals are the Freedom Day
Festival, which commemorates tAgartheid political event with
military force by coming together with braai food, the Cajpevn
JazzFestival,which is the mostpopulareventin SouthAfrica and
attendedby the world'smostfamousartists,the Cherry Festivalto
promotein the agricultural field, the Oyster Festivato promote
Seafoodandthe Cheesd-estivalwherealmosteverythingis madeof
cheesarethe leadingestivalsof SouthAfrica. Ontheagricultural
side,SouthAfrica's agriculturalsectorhaghe capacity to produce a
variety of products for both the domestic market and for export.
However, challenges in the sector include factors such as water
shortages, climate changmpactsand land use issues.For this
reason,variousprojectsand policies are being developedsuch as

The African Agricultural Technology Foundation (AATF), which
focuses on theustainabilityand productivity ofagriculture.

In conclusionwhenall thesefactorsareanalyzedijt is seen
thatSouthAfrica'sactivitiesin thefields of agricultureeconomy and
gastronomy suppothe gastrodiplomatienovement.

Ethiopia:

Ethiopia is a country located in Eatica with 120 million
inhabitants and has distingeographicalfeatures. Among the
variousregionsof the countryareimportantnaturalformations such
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as the High Plateau and the Rift Valley. With a rich historical past,
Ethiopia hasbeenhometo importantcultural heritagesuchasthe
AksumEmpireandthestonechurches Lalibela.

Economically Ethiopiais a countryoperatingn agriculture,
livestockandservicesectorsWitha total area of 1.12 million square
kilometers, 45% oEthiopia is suitable for agriculture. Tleeuntry
is also one of the largest coffee producers in Africa. According to the
data announcehy the EthiopianMinistry of Cultureand Tourism,
in 2020, 37.2 million dollars of incomewasecorded from 9,925
Chinese visitors. At the same time, the tourism sector plays an
importantrole in thecountry's economidynamics.

Ethiopian food is based on a large round bread, often served
with a fermented bread calléehjera” and eaten with various sauces.
Injera is usually made from fermented teff flour andespecially
eaten for breakfast. One of the most popular Ethiopian dishes is
"Doro Wat". Thisspicy chicken stew is prepared with onions, garlic
and various spices. Doro Wat, whichusuallyservedoninjera,is a
dish frequentlyconsumedn the country'straditional holidaysand
special occasions. Another important dish is "Kitfo". This is a meat
dish prepared by mixingawredmeatwith spicesandoil. Thespice
level can vary dependingon preferenceand is oftenservedwith
injera. Ethiopiancuisinealsoincludesvariouslinzo dishes."Misir
Wat", aredlentildish, is a common delicacy in Ethiopian everyday
cooking. This dish is prepared with oniogsylic,gingerandspices
and served over injera. One of the gastronomicspecialtiesof
Ethiopias a traditional honey mead called "Tej". This drink is made
by fermenting honey, water atidditionalherbal ingredients arid
usually drunkat special celebrations.

In conclusion, Ethiopia's diverse geography, economic
structure, deep history and rich gastronomymake this country
attractivefor those who wish to exploie
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Nigeria:

With 213million inhabitantsNigeriais acountryspreadver
alargegeographicahrean Wes#frica and attracts attention with its
natural beauty. The vast savannah areas in the nonplaerof the
country offer suitable land for livestock breeding, while the tropical
rainforests irthe south create atosystem rich in biodiversity. The
Niger River, which runs from west &ast;s thelongestriverin the
countryandis surroundedy fertile landsandits deltais suitabldor
agriculturalactivities. The high plateausn the centralpart standout
with their cool climatesnd agricultural potential. The southwestern
and southern coastal plains are home to lagyeulturallands and
port cities with intensive trade. The area around Lake Chad in
the northeast is characterized by wetlands fisting activities.
Nigeria's geographical diversityreatesa rich mosaicof different
climates,ecosystemsand natural resources.

With a gross domestic product of 506 billion dollars, Nigeria
is one of Africa's leadingconomiescharacterized by the energy
sector, particularly oil and natural gas productidwriculture,
services, mining and construction also play significant roles in the
economy Agricultural productscontributeto thedomestianarketas
well asforeigntraderevenueswhilethe service sector supports the
diversification of the economy by developing in areas such as
finance,telecommunicationandtourism.Tradeandfinancereflect
avibrantbusinesenvironment brought about by a large population
and agrowing consumer market. Howev#re economy's sensitivity
to oil prices, external dependence and structural challenges have led
Nigeria to diversification efforts. This contributes to the
diversification of economic activitiesndthe overall wealth othe
country.

In terms of tourism, different ethnic groups in the country
reinforce its cultural diversity withtraditional dances, colorful
festivalsand handicrafts. The fact that Nigeria has been under the
influence of many civilizations throughout history has led to the
existence of many historicahd archaeological sites in the country.

72—



Sites such as Benin City, Os@sogbo Temple andok Cultureare
amongthe attractiveplacesto visit for history buffs. In terms of
natural beauty,the impressive scenery of Zuma Rocks, the
mesmerizingatureof Erin ljeshaFallsandthecooklimateof Obudu
Cattle Ranchattract naturelovers. At the sametime, the coastal
regions, suchas Badagry Beach and Tarkwa Bay, are ideal
destinations for tourists, with beautiful beachesd relaxing
atmospheres. The vibrant nightlife in the big cities continues to be
alive with nightclubsandrestaurants areasuchasVictoria Island

in Lagos.Offering touristsentertainmenandshoppingtheseareas
attractthosewho wantto enjoy modernlife andculturainteraction.
However, Nigerian tourism faces challengessuch as security
concernandinfrastructure deficiencies. The country aims to further
increase its potential by continuingarious efforts to promote
tourism and develop theector.

It is an undeniable fact that Nigeria is a rich country in terms
of gastronomy. For example, thainingredient®f Nigeriancuisine
includerootvegetables;erealsmeat(especiallychickenlamb, beef
and fish), legumes and various oils. The skillful combination of these
ingredientgesults in dishes that grace the table on special occasions
and traditional celebrations. Jollate, for example, is a delicious
pilaf cooked with tomato sauce, pepped apices. Poundedam
and Egusi Soup,anotherimportantdelicacyof Nigeriancuisine,is
knownasa heartysougontainingegusiseedsyegetable@ndmeat
aswell asyam crushedwith a specialmethod.Oneof the street
delicacies, suya bread, is light and crispy bread obtained by
cooking a speciatlough over water. Considering all these factors,
Nigeria is a successful country in termggaktronomytourism and
gastrodiplomacy.

Egypt:

Egyptis oneof theleadingcountriesn northeastfrica with
a populationof nearly 110 million (10-15% Christian) and a rich
geographical, historical, cultural and economic history. This
comprehensivassessmerdims to understandhe complexnature
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of Egypt andits gastrodiplomacy efforts bipoking at its various
elements. Historically, Egypt is a coungsynonymous with ancient
civilizations. Famous for its pyramids, temples and hieroglyphics,
ancient Egypt has left an important mark on human history. The
Great Pyramid at Gizaepresentsthe highest level of ancient
architectureandengineeringwhile thetemplesof LuxorandKarnak
standout asmonumentaktructurededicatedo ancientgods.This
makesEgyptalsoimportantin termsof tourism.In addition,theNile
River is a determiningfactor in Egypt'geographical texture. This
river, which has a great potential in agriculture thanks to its fertile
soils,hasshapedhelife andeconomyof Egyptthroughouthistory.
Thefertile landsofferedbythe Nile River haveformed thebasisof
theeconomy bysupporting theagriculturalsector.

Economically Egyptachievedagrossrevenueof 471billion
dollars in 2022. Sourcesof incomeinclude agriculture, textiles,
constructionand tourism. Agricultural areas irrigated by the Nile
River play a key role in food production. Tourism, on the otiaed,
increases foreigrexchange inflows to the country with various
attractions such as ancient ruins, museumscaasdtline. However,
although political and security problems sometimes negatively affect
thetourismsector, revenuesreincreasing everyeatr.

Egypt's festivals are important events that emphasize cultural
diversity. Artistic events such the Sandbox MusiEestival, where
artists from abroad come, singing various songs @suming
snacks,Eid al-Adha, the Muslim festival of sacrifices,the Abu
SimbelSunFestivalyhich is held on two certain days of the year
using statues of the sun god awtompanied byusic and Egyptian
local food, and finally the Coptic Orthodox Christmas festival
organizedy Christians after 43 days of fasting help promote Egypt.
Local festivals are important evetitat highlight Egyptiancuisine
andtraditionaldishesBy showcasinghetalentsof local chefghese
festivals highlight Egypt'srich gastronomicidentity and increase
recognitionon international platforms. In this way, Egypt's food
culture becomes a globally recognized bréordits traditional
flavors.By usingtheseflavorsasabridgeto theinternationalrena,
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Gastrodiplomacy effectively promotes Egypt's cultural richness and
gastronomic heritagesastrodiplomacy is a strategic tool used to
effectively promote Egypt's culture awldisinearound the world.
Egyptian cuisine is characterized by its unique flavors and rich
variety ofingredients. Cereals, vegetables and especially fish dishes
form the basis of Egyptian cuisinBor example, "Kushari" is a
traditional dish of Egyptiacuisine. This delicious concoction is a
skillful combinationof rice, pastagreenlentils, onionsandspices.

All ingredientsare carefullyprepared and served flavored with
unique sauces. Kushari is considered to be a reflectidtgppt's

rich culinary culture and has firmly established itself on the
international gastronomgceneAnotherimportantEgyptiandishis

"Ful Medames"This deliciousdishis usually servedor breakfast
and includes boiled fava beans, olive oil, garlic and spices. Ful
Medames is draditional option that represent€Egypt's breakfast
culture and attractsinternational palateswith its flavor. Another
favorite dish of Egyptian cuisine isMahshi". This dish is usually
preparedby stuffing vegetables. Vegetables such as zucchini,
peppers or cabbage are stuffed with rioegat and spices and
cooked. Mahshi is a gastronomic example that reflects Egypt's
traditionafood culture and stands owith its rich combinations of
ingredients. In conclusion, thessessment has helped us to better
understand the evolution of Egypt from the past topttessent, the
promotion of its cuisine and its position on the world stage by
addressing variousspect®f Egypt,bringingtogethemgeographical,
historical,economicandculturalelements.

FINDINGS

The main objective of the study was to analyze Africa's
gastrodiplomacy strategies using iteh cultural diversity and
culinary heritage. The findingsf the systematic literature review
andthe analyseare as follows:

1.Future Perspective of African Gastrodiplomacy Strategies
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The researchassessedhe successf African countriesin
promotingtheir traditionalfoodsandrganizinggastronomievents
internationally. The findings show that countriessuch as Egypt,
Morocco, South Africa, Nigeria and Ethiopia, in particular, are
promoting their cultures through gastronomy festivals, food
competitions and the promotion of local chefs international
platforms. At the same time, investments in food innovation, food
sustainability and footechnologies have opened a new window in
the African continent in terms of gastrodiplomacyd can be
beneficialfor the futuregeneration®f the conthent.

2.Gastronomic Riches of Africa

Considering factors such as history, tourism and geography,
Africa is a very rooted continenT.he continent's most important
source of development is natural wealth. The country, wiastrich
mines such as oil, gold, silver and platinum, also has rich soils in
agriculture. For thiseason, it has been observed that gastronomy has
also developed as agriculture has develojpedregions with
abundant water such as the banks ofNhe River. This highlights
the uniquecuisines and local flavors of each region of Africa. In
particular, unique dishes such as Egyjiis Festival and pyramids,
Nigeria's Benin City, Osu®sogbo Temple and South Africhimai
culture have the potentitd represent Africa's rich culinary heritage
in the internationadrena( Ay y i1 | dbar | 2008k aya,

3.Economic and Cultural Contributions of Gastrodiplomacy

Gastrodiplomacy is a soft power that bridges the gap between
public diplomacy andculinary diplomacy. The concept of soft
power, which comes from the word Soft Power, is catl@aducting
diplomacy without any coercion. Gastrodiplomacy plays an
important role in theeconomic development of countries by
engaging in activities such as t@m, gastro festivalbrandingof
local products.(Nye, 2004) The conceptof gastrodiplomacyhas
increased international cultural exchange with the rapid
developmentof gastronomyscienceand gastronomytourism. By

--76--



branding their own culinary cultures, countries promote local
productsin the international arena and contribute to economic
development(Sancar2016;Soner2020)

4.Challenges and Opportunities

Africa's gastrodiplomacyfaces a number of challenges,
including promotion,marketingsustainabilityandcolonial pressure
from external states. However, these challengesalso present
important opportunities for the continent to embrace its culinary
culture internationally. Africes a continent of abundant natural
resources and incomes are determined by the abundanhesef
natural resources. (Alcoe, J. 2016). Although there are economic
problems in Africancountries, it is understood that these incomes
can be turned into opportunities in termsgaktrodiplomacyAs a
resultof the informationobtainedasa resultof the researchest is
seetthat countries with strong economies in Africa also stand out in
terms of gastrodiplomacy. las been observed that countries such
as Nigeria, Egypt, Morocco, Ethiopia and South Afaca in a good
position in terms of gastronomy and gastrodiplomacy compared to
other AfricarcountriesTable.1 show¢he data otleveloped African
countries for thggear2022.

TABLE 1
Country GDP (2022 Billion USD) |Population(2023)
Nigeria 506 213 million
Egypt 471 110 million
SouthAfrica 301 60 million
Ethiopia 95 120Million
Morocco 142 37 million

According to the tableNigeria is in the first place with a
GDP of 506 billion dollars, Egypt is in the second place with a GDP
of 471 billion dollars, South Africa is in the third place with a GDP
of 301 billion dollars, Morocco is in the fourth place with a GDP of
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142 billiondollars, and finally, Ethiopia is in the fifth placettvia
GDP of 95 billion dollars.

Literature Review and Conclusions

This article is the result of a systemicliteraturereview on
Africa’s gastrodiplomacy.The articleis based on the keywords
African food, gastronomy, gastrodiplomacy and soft power, and
platforms such as dergipark, piri reis, google scholar were searched.
As a result of thessearchest wasseerthattheliteraturewasvery
limited, but it was examinedon platformssuchas The Economist,
JOTAC,ResearclGate.As aresultof thesereviews,thearticlewas
preparedhrough traditional systematic review. In the article,
suggestions are made for the developmokeAfrica and ideas are
given about the opportunitiésatmayarise.

Conclusions and Recommendations

This paperexaminedthe potentialfor the rich and diverse
culinary culturesof African countrieso be promoted and valorized
around the world through gastrodiplomacy. Gastrodiplomacy
involves the concept ofising a country's cultural richness to
strengthen its external relatiotigoughits food andtraditions.Each
regionof Africa is known for its uniquecuisinesand localflavors.
This diversity can enhance gastronomic richness and strengthen
relations betweenountries on international platforms. In particular,
unique dishes such as Ethiopia's doro vidigeria'segusisoup,
South Africa’'s bobotie culture can representAfrica’s rich culinary
heritagen the international arena. Gastrodiplomacy not only boosts
tourism, but also contributes ésonomiaevelopmenby promoting
local productsin international markets and strengtheningrade.
African countriescantapinto this potentialby brandingtheir local
productsandporomoting traditional dishes in international restaurants
and events. However, tasty food is raough to make
gastrodiplomacy successful. It also requires compliance with
hygienestandardssustainabilityandaculturally sensitivamarketing
strategy. African countriesshouldadopt a strategic approachto
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promotetheir culinary culturesto a wider audienceby combining
traditional and modern elementsand make effective advertising
moves.In addition,dataontheAfrican continent is very limited. As
a recommendation, more research should be done arotitiment
andweshouldgetto know the continenoreclosely in every sense.

In conclusion, African gastrodiplomacy offers the potential
to effectively promote and sharde countries' cultural richness
across the globe. This should include not only gastrondeiights,
butalsolocalstoriestraditionsandhospitality.By seizingthechance
to be understoochnd appreciatedvorldwide, Africa's culinary
heritage can combine with a comprehensigastrodiplomacy
strategyand proveo theworld that itis rich in everything.
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CHAPTER V

A Concrete Proposal for The Sustainability of
Humanitarian and Cultural Communication Between
Religious and Ethnic Communities in Northern
Macedonia

Mahmut Mert ASLAN?
Hatice ERBAY?

Introduction

As a natural consequence dhhe practice of global life,
conceptsuch asidentity" and "othering" are increasingly becoming
a subject of curiosity and research among academics working in the
field of social sciences and humanities. Because it is known that
there is an accumulatiaf contradictiondetweerthe phenomenon
of globalization which forcesevery individual living on earth to
become a citizen of the world, and these concepts, which spread the
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seeds of tension and conflict in society by stubbornly showcasing
local elements. Today, from academia to the corridors of
parliaments, rarginalization and discrimination based on race,
culture, gender and sexuality, as well as intercultural communication
and identity politics, have become fixed agenda items that are
intensely discussed. In political theory, conflicts based on religion
andethnicity, and indeed in all studies of international relations, the
conceptof "identity" is of centralimportance.Undoubtedly,many
questionsandproblems shaped around "identity" in political theory
in general influence numerous debateselation to liberalism and

its opposing structures.

It should be noted that the list of things that can be done to
minimize the negative effects of marginalization and discrimination
and to improve intercultural communication is getting longer every
day, kased on a colorful mosaic of religions and ethnicities formed
as a result of historical migration phenomena, ideological changes
and political developments all over the world. It was not possible to
say that the Balkans and Macedonia in particular wereugfof this
historical destiny. Considering that the region has a much richer
religious and ethnic diversity than many other parts of the world, and
is even home to some ethnicities not selsewheren theworld, it
becomesmore understandablehat it has experiencedand may
experience some problems of identity and marginalization from time
to time.

This study, which is based on a literature review, aims to
portray the current state of the cultwecoexistence and human
solidarity between Turks arather ethnic communities living in the
region, as well as to investigate the contributions that "Documentary
Tourism" can offer in the development of cultural communication
between these communities. Within Swpeof theresearchsocial
media content should be producedthrough documentaryfiim.
Shootings in the region, fade-face interviews with welknown
personalities and opinion leaders of all ethnic communities living in
the region should be included in these conteairsd promotional
documentary films containing concrete suggestions based on the
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findings base@n theanalysisof the collecteddatashouldbe shared

on variousYoutubechannelslt is foreseen that cooperation with
universities in North Macedonia can make significant cbuations

to the concretization of the recommendations to be presented by the
project.

Thus, it will be possible to make concrete recommendations
on strengthening communication amoaty ethnic communities
living within the bordersof North Macedoniawhich is defined as
the heart of the Balkans, as well as developing a culture of
coexistencegooperationandsolidarity.

It is known that therehavebeenandare publicationsabout
theregiononindividual social media channels; however, it is certain
that much more rational, systematic and permanent contributions can
be made within the scope of the project presented.

The Concept Identity

It can be said that the concept of "identity", which ocespi
an important place in the social sciences, took flesh and bones in the
twentieth century. As of today, the concept of identity is seen as a
key term in sociological and psycliynamic theories and is defined
as a produced and constructed process; hawishould be added
that this concept is also shaped in socialization processes. In the
process of socialization, each individual develops a sense of identity,
independent thinking performance and action ability. In the light of
this information, it seesipossible to conclude that the concept of
identity is the totality of feelings, thoughts, opinions and behaviors
that enable the individual to be recognized in a certain way while
both constructing himself/herself and expressing himself/herself
outwardly during the socialization process (Giddens as cited in
Temizkan, 2011: 8). "The future of a particular community's
relations with other ethnic communities within or around it can
basically emerge in three different ways: The first is assimilation,
which forces the foreign ethnicities that enter it to adopt its language
and culture. The second is the melting pot, in which there is no such
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coercion, and different ethnic groups, ideas and beliefs coexist and
to some extent fuse. The third is pluralism, in whishny ethnic
communities and groups in a country coexist while preserving their
own cultures and patrticipate in commercial, economicaiitical

life togethemon equalterms.As amatterof fact, thebackboneof this
studyis the culturalpluralism and culture of coexistence mentioned
in the third point (Giddens, 2000: 2255). It is certain that
humanity is much closdo adopting a culturef cultural pluralism

and coexistence in the digital revolution process in which
information and cmmunication systems are developing at a
dizzying pace. Because in the process of globalization, every
individual, local actor and culture living on the peripheries of the
world has become accessible to the world and gained an international
identity. Today,anyone with a mobile phormansetup their own
televisionchannel,becomea mediamogul and instantlghareany
issue with the whole world. Therefore, every individual today has
become a "citizen of the world". Under these circumstances, it is
highly visible that the human world has entered an era of
intermingling and melting into the same pot, not only culturally but
also physically. Moreover, thanks to the digital technology
revolution, which enables instantaneous information sharing, this
melting is taking place at an astonishingly faster rate than ever before
in history. In fact, the most obvious characteristic of globalization is
that all the differentulturesof theworld havebegunto meltinto the
samepot and becomeidentical in accordace with the laws of
physics.lt seemghatat the endof the road, everyonewill be "the
same" to some extent, and the concept of the "other" will naturally
expire and be removed from the stage.

To mention the views of some other so@alentists who
speak of an opposing development to this process, it should be
underlined that the themes of identity and multiculturalism have
been the subject of intense debate since the 1980s. These debates
have been going on, especially in academiclastcAccording to
social scientists who insist on keeping both concepts on the agenda,
a political tendency based on the perception of identity in stark
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contrast to globalization is becoming increasingly evident in the
world, thus opening thdoorsto a new era.This canbe seenasa
periodin which local identitiesarerediscovering their essence and
making efforts to realize it. Thus, they try to establish their own
spheres of dominance in the places where they live. It is natural and
inevitable thatthe efforts made in thiglirection will also have
repercussions the political sphere. Because whitgobalization in

all its glory and power reveals its desire to dominate the capillaries
of the world, it is quite understandable that local identitidssivow
reflexes to open a new living space for themselves as a reactionary
movement against this. As for the hard reality, the process of
globalization is introducing all religious, ethnic and cultural
identities to each other, bringing them closer anenephysically
joining them together. One of the consequences of this real fusion is
the increase in migration all over the world. This has led to the
proliferation of far right, nationalist and conservative politicians in
every country, who take up arms turn the angeof the locals
againstforeignersinto votesand developa harshdiscoursethat
sometimes approaches hate crimes (Bauman as cited in Duman,
2009; 100103).

Postmodernismopposesthe policies of nationstatesthat
seek to uniformize their own populations and exclude other
communities. It advocates the idea that religious, ethnic, political
and ideological groups, even marginalized groups such as
homosexuals and hippies, should be treated on an equal basis with
others. Evergne should be recognized as equal not only before the
law but also before society. Everyone should be able to express
themselves openly and freely (Best and Kellner, 1991:2Z80. In
other words, when it comes to postmodernism, Bauman
emphasizes that eavare talking about a situation that transcends
modernity. This movement tries to activate existing religious, ethnic,
political and ideological differences, and tries to open the doors to a
more magical and imaginary world by emphasizing the concepts of
difference, tolerance and freedom in complete opposition to the
concepts of equality, freedom and fraternity, which are the main
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discourses of modernism. It seems that qpostiernism makes its
most brutal criticism of modernity through identity politicsr s
very reason, Bauman argues that identity politics is a path full of
anger, aggression and noise (Bauman, 1998633

The Phenomenon of Marginalization in the Contemporary
World

Despitethe positiveintellectualatmospherereatedoy post
modernapproaches the name of "the unity of all differences in the
world", it is a fact that there have been many incidents of aggression
and violence in many parts of the world due to provocations based
on identity politics shaped in line withe desires of exclusion and
marginalization. It is not possible to think of the concepts of "other"
and "marginalization” independently from the conaafptidentity”
outlined above.This is becausdhe other and marginalizationare
related to the reactiary attitudes developed against the world
outside one's own identity due to negative judgments about it.
Everyone and every group outside of one's own identity is potentially
recorded in the list of "others" and positioned as an element of threat.
In various parts of the world, natural antipathy towards religious,
ethnic and political "others" can be provoked by certain policies. A
government can demonize a religious or ethnic community that it
perceives as a threat to its own political calculations irctuatry
through intensive propaganttethepointof "dehumanizationin the
eyesf thesociety,andthensubjecit to genocide. As is well known,
dehumanization is a state of social schizophrenia and mass insanity
that results from intense propagandaperception management.
Adolf Hitler is recognized as the most characteristic practitioner and
example, if not the inventor.

In such a process, society begins to see the targeted person or
group not as a human beiriyt asa differentcreatureandfeelsthe
desireto destroythem. The horrible devil, who is producedby
negatingall humanqualities(Kaufmannetal., 2011:85) andputon
thetarget board, must be destroyed as soon as possible because he
poses a great danger and threat to Bottiety and the state.
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Identity-based marginalization is related to national,
religious, sectarian,ideological or political identities rather than
civic identity. From this point of view, it seems possible to say that
social conflicts often occur as a uétsof the deepening and bleeding
of such identity differences. Differences of opinion between
different national, political, ideological, religious or even sectarian
affiliations within the same religion, as well as between
congregations and sects based different interpretations of
religion, can be a cause of aggression, violence and conflict as an
element of othering. Undoubtedly, one of the hottest examples of
sectarian conflicts today is the St8anni conflict in the Islamic
world. However, such attides of separation and marginalization
and the violence they cause are not unique to the Islamic world.
Human history has witnessed and is witnessing examples of such
incidents from time to time in different periods and geographies. The
main point to undrline here is that identity plays a dominant role in
the processes of defining and producing the "other".

According to the findings of the Loyola Institute's July 2007
report, marginalization manifestself in thedenialanddestruction
of opportunitiesand sourcesof income for those "living on the
margins”, and in the provision of opportunities and the opening of
sources of income for those "in the center". In this sense,
marginalization involves discrimination and social exclusion. It
undermines human dignity, denies inherent and acquired human
rights, and especially destroys the principles of equal citizenship and
equal opportunity. Looking at theurrentpicture,it can beargued
that ongoing discriminationexcludes certairsegmentsf society
from social interaction or directly excludes them from society, with
privileged segments in the center enjoying the benefits of
globalization to the fullest while those living on the margins are
deprived of these opportunities (Loyota Institute, 2A0. However,
contrary to this claim, it is important to underline the fact that mass
communication technologies/hich havedevelopedat a dizzying
pace during the globalization process, have brought different
dimensions to the conceptsidéntity and marginalization. Because
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even people living in the remotest parts of the world can now
communicate instantly with people from all other nations and share
a wide range of information. No one can deny that today an ordinary
farmer or shepherdliving in a remote village in one of the
underdevelopedountries of the third world has the opportunity to
set up his or her personal television channel. It is possible for anyone
with a cell phone to own a TV channel on Youtube and thus become
a media mogu As the big capitalist states and corporations in the
center move towards the shores of the world to expand their sphere
of influence and sell their

products, the "others" living on those distant shores have also
reached the center of the world. Comnumaion and prejudice act in
inverse proportion to each other. The more intense the
communication, the weaker the prejudices. In this respect, there is
no doubt that globalization has led to an inevitdhhailiarity and
identificationbetweerthe differentidentitiesof the world, andthus
to a significant amelioration of the typical symptoms of
marginalization. In other words, it is quite obvious that humanity in
all its colors is now rapidly transforming into a single mass and a
single nation thiecan be defined as "the people of the earth". Because
while a member of a marginalized group, for example a FEMEN
member, can be easily tolerated in a metropolis, it is almost
impossible to find the same social tolerance in rural areas where
stereotypesra harsher. This is because urban dwellers have a certain
familiarity with the "others'astheyaremorein contactwith people
who haveadoptedooks or lifestylesthatare contraryto their own
identities. This is one of the positive effects of the globalization
process on world public opinion. Therefore, the world seems to be
closer than ever to the concept of "global citizenship" and "global
brotherhood".

In a world where humanity has turned into a global family,
the masses assume moral obligatibtmsardsthe outside world
independentlyof the identitiesimposedby nation states. Because
they are aware of what is happening not only in their own countries
but also in other countries. This situation makes them happy or sad
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because of the events taking place in the most distant countries. This
means that everyone now has ehicesponsibilities as well as
emotional and intellectual ties to the whole world, apart from
political authority. Thus, each individual can be expected to reach a
sufficient awareness of the contributions they can make for a better
quality, cleaner anduable world (Dower, 2010: 55869).

Cross-Cultural Communication and Culture of Living Together

Communicationywhich canbedefinedin its simplestform as
"any kind of interaction between individuals in a social context"
(Fati1 mayi1 n, 2tloe baksic neddy for hunmans,omiceareo f
defined as a social being.

As for intercultural communication, it, like communication,
is one of the most basic needs among different nations and cultures.
More importantly, intercultural communication has becomatal
need among all different cultures more than ever before, especially
in the process of globalization in which information and
communication technologies are highly developed. This is because
the phenomenon of globalization, which has gained astogishin
speed with the Internet, has not only increased commercial,
economicand political transitivity among the different nations,
ethnic and religious communities of the world, but has also brought
an extreme speed and intensity to cultural communicatiomhigt
point, it is important to note that, due to the temporal and periodic
difficulties of realizing it as an idealit was not possible to find
frequent examples of intercultural communication in previous eras.
Despite this, there seems to bgemeral consensus that one of the
most successful examples of intercultural communication and
coexistence in history is the Ottoman Empire.

As is well known, the Ottoman Empire was founded in the
west of Anatolia and expandéad threedifferent continentsfor six
centuries. Inhisvastgeographyit naturally governed a wide variety
of nations and ethnic communities. During that time, some
communities, especially in Eastern Europe, converted to Islam,
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while others maintained their own religious beliefswdwer, there
were also ancient Christian and Jewish communities in Anatolia.
Known as the "others" in Ottoman society, these -Maoslim
communities maintainettheirreligiousbeliefsandculturalidentities

for centurieghanksto thetoleranceof the Ottoman Empire. On the
other hand, ethnic communities that were originally Muslim, such as
Arabs and Kurds, also came under Ottoman rule. In this way, a state
emerged that peacefully coexisted for six centuries with an
unprecedented number of rebgis and ethnic communities.
Undoubtedly, this is enough to prove how far the Ottoman Empire
pursued a policy of tolerance and how successful it was in
intercul tur al c o mniglAe5r ati on ( Ayd

Macedonia's Past and Ethnic Communities Living in the
Country Today

Macedonia was a province of the Ottoman Empire until the
Balkan Wars. On July 13, 1878, when the Treaty of Berlin was
signed, the plan to dismember the Ottoman Empire and turn its lands
into semicolonies was officially put into practic&his is the real
origin of the issue known in history books as the "Eastern Question".
The states that had previously sided with the Ottoman Empire in the
Crimean War and the Paris Congress changed their fronts after the
signing of this treaty and enter@do a close alliance with Russia.
Thus, in addition to Russia, the powerful states of the period, such
as France, England, Austria and Germany, began to think long and
hard about how they could perform a surgical operation on the
Ottoman Empire, which #y defined as the "Sick Man", and how
they could solve theoriental issue in their favor. In this sense, the
first step taken by the Christian Western bloc was to uproot the
Ottoman Empire from the Balkans and expel it to Anatolia.
According to the plan, he principalities of Bulgaria, Romania,
Serbia and Montenegro were to be established and proclaimed in the
Balkan Peninsula, and then these principalites were to be
transformed into independent states and Ottoman sovereignty in the
region was to be ende@n the other hand, the Reform Project was
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prepared for the Rumelia territories, which were feftlateryears
becausegheydid not fully coincidewith the political andeconomic
interests of these great powers, and the Ottoman Empire was forced
to implement this project.

According to them, the project would bring peace, tranquility
and stability to the region. The region whose partition was postponed
for a while under the spell of the word "reform” wtse territory
inhabited by Macedonians and Atbans. The Albanians, who were
not seen as an actor and were not taken into account at all during the
Berlin Congress, emerged as a new party at that time. This means
that by the time the Balkan War broke out in 1912, almost the entire
territory of Rumeliahad already been divided into pieces with the
support of Western powers, small states had already been established
on those pieces, and the political sovereignty of the Ottoman Empire
had already been erased from the region. The region of Macedonia
was tlen, as it is now, a mosaic of religious and ethnic communities.
Ethnicities such as Albanians, Serbs, Greeks, Bulgarians,
Bulgarians, Turks, Jews and Vlachs; various religions and sects such
as Muslims, Christians, Catholics and Orthodox; and communities
speaking different languages lived side by side and intertwined, but
at every opportunity they were at each other's collars and throats.
Each religious community was an extension of a different nation and
each region was within the sphere of influence different state.

The Balkans,and Macedonia inparticular, underthe rule of the
OttomanEmpire,wasthe sceneof numerousebellionsandconflicts
againstieighboringrivals onthe onehandandthe Ottoman Empire
on the other. Most of the tensions asahflicts in the region today
are merely the sideffects of the issues left opemded or
unresolved in the Eastern Question. As a resulietidingstate of
the West drew artificial bordersnot only for the Middle Eastern
countries of the Ottoman Emipibut also for the ethnic communities
in the Balkans and Rumelia (Irtem, 1999:114).

Looking at Macedonia's recent history, it would be unfair not
to mention the former Yugoslavend MarshalTito. Accordingto
Biserko, who analyzedthe processof the collapse of the former
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Yugoslavia, in Marshal Tito's Yugoslavia, the nations that had been
kept together for decades by the state authority never gave up their
territorial claims. The likely reason why Yugoslavia's political
efforts in this regard dichot yield results was the undemocratic
character of the state. Moreover, the commitment to nationalism and
socialist statism, in addition to the constant rejection of liberal ideas,
made it difficult to resolve political disputes within the autonomous
functioning of institutions, civil society and the facilitating functions

of the common market economy. Thus, there has always been a
certain degree of instability in the former Yugoslavia, both due to
social resistance to authoritarianism and changes innatienal
relations. The history of Yugoslavia is a history of instability due to

a nonexistent legitimate constitutional agreement, -aetinocratic
decisionmaking, disrespect for the rule of law and an illiberal
economic system (Biserko, 2017; 557). Asnatter of fact, the
Republic of North Macedonia was one of the seven independent
states that emerged one after another when the Socialist Federative
Republic of Yugoslavia, led by Marshal Tito, began to disintegrate
in 1991(www.ab.gov.tr).

According to the 1948 and 1981 censusesthe ethnic
distributionof the populationof the Socialist Federative Republic of

Yugosl avia was as shown in the f
6)

Ethnic Identities Numbers

Numbers Serbian 6,547,117

Croatian 3,784,353

Slovenian 1,415,432

Macedonian 810,126

UndeclaredViuslim 808,921

Albanian 750,431

Hungarian 496,492
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Montenegrin 425,703

Vlach 102,953
Turkish 97,954
Slovak 83,626
Italian 79,575
Roman 72,736
Romanian 64,095
Bulgarian 61,140
German 55,337
Check 39,015
Rusin/Ukrainian 37,140
Russian 20,069

Otherandunspecified 19,883
TOTAL 15,772,098

TheRepublicof NorthMacedonias governedasaRepublic,
its capitalis Skopje,its area is 25.713 km, its population is 2.118.945
and its currency is the Macedonian Dinar.

Accordingto theresultsof the2021censugannouncedby the
State Statistical Institute, Turks constitute 3.86 percent of the
population in the country. It is reported that this rate rises to

3.98 percent with the Turks in the diaspora. Accordingly, 2
million 97 thousand 319 citizens wereuted in the country and it
was determined that 1 million 836 thousand 713 of them reside in
North Macedonia. The number of citizens in the diaspora was
determined as 260 thousand 606. Excluding the 132 thousand 260
people who could not be reached in thedf censusandincluding
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thosein the diasporathe ethnicdistribution of citizensresidingin
North Macedonia today is as follows (yenibalkan.com/tr):

Ethnic Identities Numbers
Macedonian 1730299
Albanian 446245
Turkish 70961
Roma 46433
Serbian 23847
Bosniak 16042
Vlach 8714
TOTAL 1 million 836 thousand 713

As of today, there is silence among all these religious and
ethnic communities in the region. The axes have been buried and,
moreover, cultural communication between them seems to have
increased to some extent. Of course, there is still some distance to be
covered. In this context, efforts should continue to dgvelew,
concrete and useful projects to contribiottheadmirablesffortsnot
only for therapprochemergndcohesiorof thepeoples of the region,
but also for the strengthening of cultural communication between
Turkish society and the region.

Contributions to the Culture of Solidarity among the Religious
and Ethnic Communities Living in Northern Macedonia -
Skopje in the Context of Documentary Tourism

In the procesof globalizationthat startedwith the Internet,
it is known that sharingon social media platforms has greatly
facilitated the bidirectional flow of information, unlike traditional
advertising, promotion and marketing methods. People have been
freed from the restrictions and side effects caused bywaye
information, and on #other hand, they have had the opportunity to
convey their own ideas and values to the target audiences. Thus,
cultural communication among all religious and ethnic communities
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around the world has gained a dizzying speed (Reino and Hay, 2011:
1-13). In his context, for example, documentary films made for
broadcasting on personal and corporate Youtube channels have
emergedas a type of contentthat contributessignificantly to the
promotionof everyonegvery value and culture that has become a
citizen ofthe world.

This means that amateur and professional documentary film
content, which has become increasingly widespread in the process
of globalization, is published especially on YouTube channels, thus
providing an international sharing opportunity evéow the most
remote settlements in the world. People describe and comment on
the events and experiences they have experienced in the places they
visit with various motivations, and then share these videos on
YouTube channels, thus contributing to the geabon of those
destinations, creating a certain impression about them, and thus
contributing to the desire of potential travelers to visit those
destinations (Arora & Lata, 2020: 221). From this point of view, it
is certain that such content has a Bigant impact and contribution
to tourism movements around the world. One of the-kestvn
examples of local actors who have seized this chance is the
indigenous Masai tribe, who live a senemadic life in the Masai
Mara region located within the bordeof Tanzania and Kenya.
Before the digital revolution, the world public had no idea that such
a tribe existed. Today, the fact that the Masai tribe has become
known and recognized all over the world clearly shows that it has
become possible to learn ab@wven the most remote corners of the
world thanks to social media, especially documenstyle videos
shotfor broadcasbnthe Youtubeplatform. The impressionkeft on
people by video content, thousands of which are published every
day, can beositive or negative; however, we are of course talking
about documentary works that create positive impressions and thus
intensify tourism movements.

Documentarytourismrefersto the sharingof documentary
films aboutany partof theworld with the whole world thanks to the
instant global information sharing provided by communication
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technologies and the desire to visit those places in people who watch
these documentary video contents. So much so that today, people
who want to go on \aation are influenced by documentary video
content published on Youtube channels, especially in determining
the destinations they want to see both domestically and abroad.

In thisframeworkiit is consideredhatit would bebeneficial
to preparedocumentary style video content in cooperation with
universities and nogovernmental organizations in order to
strengthen cultural interaction between the Turks residing in North
Macedonia Skopje and other ethnic communities and to open a two
way commuication.

Conclusion and Recommendations

North Macedonia is a region that has been home to different
ethnic communities for centuriemdhaswitnessednanyconflicts
betweerthesesthniccommunitieshowever |t is possible to say that
it is experiencing a relatively calm and peaceful period these days.
The involvement of some international organizations and actors,
such as the United Nations, especially after the Bosg&b war,
seems to have largely suppressed the ethnic and relicoodits
in the region and pushedthem backinto the subconsciou®sf the
peopleof the region.

Considering that what needs to be done in this environment
is to make peace and tranquility permanent, it can be estimated that
many projects have been carried ont this direction so far.
Undoubtedly, it is commendable that international organizations,
regional governments and NGOs have taken the initiative and
implemented many useful and successfulojects for the
sustainabilityof regional peace.More importantly, new onesare
being added every day.

In this context,it hasbeenconcludedhatimportantprojects
canbecarriedoutwithin the scope of documentary tourism in terms
of the desire of the peoples of the region to communicate with each
other, b get to know each other and to integrate.
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