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ABSTRACT

This study has been conducted among 148 cooks 1in order to
determine the accuracy of the food preparation and cooking methods of
the cooks employed in holiday wvillages, star hotels and official
organizations. The research was conducted in the provinces of Aydin,
Antalya, Denizli and Mugla, and the holiday towns affiliated to these
provinces. Of these cooks, 38 worked in holiday villages, 78 worked in
star hotels and 32 worked in the kitchens of official organizations.
Out of the 78 cooks in the star hotels, 16, 19 and 43 cooks worked in
three-star, four-star and five-star hotels, respectively. Forty four
point six percent (44.6%) of the cooks involved in the study were 30
years old or older and %40.5% of them were primary school graduates.
It has been determined that certain meals are cooked by applying wrong
methods, and the rates are as follows: 98% cooked rice wrongly; 66.9%
cooked milky desserts wrongly; 61.5% cooked pasta wrongly and 76.4%
cooked leguminous seeds wrongly.

Keywords: Cooks, Food preparation and Cooking Methods,

Nutrition.

TATIL BELDELERINDE GCALISAN ASGCILARIN BESIN HAZIRLAMA
VE PISIRME YONTEMLERINE ILISKIN UYGULAMALARI

OZET

Bu calisma tatil koyid, yildizli otel ve resmi kurumlarda calisan
as¢ilarin besin hazirlama ve pisirme yontemlerinin dogrulugunu
belirlemek amaci ile 148 asc¢i {izerinde yiritilmistiir. Arastirma Aydin,
Antalya, Denizli ve Mugla illeri ve buralara bagli tatil beldelerinde
yuritilmistir. Arastirma kapsamina alinan asc¢ilarin 38’i tatil koyi,
78’1 yildizli otel, 32’si ise resmi kurum mutfaklarinda calismaktadir.
Otellerde c¢alisan 78 ascidan 16’s1i 3 yildizli, 19'u 4 yildizli ve 43’41
5 wyildizla: otellerde <c¢alismaktadir. Arastirma sonug¢lari asc¢ilarin
%$44.6"sinin 30 yas ve daha alt yas grubunda, %40.5'inin ise ilkokul
mezunu oldudunu gostermistir. Ascilarin %98'inin pilavi, %66.9'unun
stitli tatlilari, %61.5'inin makarnayi, %76.4'inlin kuru baklagilleri
yanlis yontemlerle pisirdikleri belirlenmistir.

Anahtar Kelimeler: Ascilar, Besin Hazirlama ve Pisirme

Yontemleri, Beslenme.
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1. INTRODUCTION (GIRIiS)

About one tenth of the community eats collectively in Turkey.
Places where <collective nutrition takes place are organizations
planning and managing the nutrition problems of a certain group of
people from one center. Collective nutrition industry is a business
branch that prepares food for people who eat outside their homes.
Accomodation industry involves food preparation and presentation
services at places such as hotels, motels and entertainment
facilities. Organizational nutrition services are those provided by
some organizations and enterprises 1in a non-profit manner (old
people’s homes, schools, hospitals and alike). Commercial nutrition
services are business branches administered with the aim of profit-
making [21].

Food and beverages services are most important for the guests
who will benefit from them. In the modern age, as the life standards
of people change, their way of 1life also changes. People want the
food and beverages services everywhere to be of high quality. As many
social and political issues are spoken about and decided at dinner
tables, the quality of the food and beverages services comfort those
at the table and help people view events more optimistically. In this
way, a high quality food and beverages service will please customers
and affect their social relations and sometimes their family relations
positively.

Food and beverages services are of importance for the providers
as well. The customers who are glad with the services Dbecome a
permanent customer, which, in return, helps to increase the sales of
the enterprise that is to get income economically [2].

Turkey 1is one of the countries that have a high income from
tourism. Tourism attracts tourists from other countries and allows
foreign currency to flow in the country in this way. This entitles
tourism to be seen as invisible exports.

A tourism product has the properties of a package product, which
consists of the combination of several services such as
transportation, accomodation, food and beverages and entertainment.
Any defects in any one of the rings that make up the tourism product
will lower the quality of the total product. For example, in a perfect
beach hotel, if the food and beverages services are of low quality,
the visitors cannot be expected to be pleased [15].

In hotel enterprises, the most paying department following the
income from room fees 1is the department of food and beverages by 25-
30%. Hotels will make profits as long as they perform the food and
beverages services well and support them with well-qualified human
resources. Otherwise, their food and beverages departments will become
one which causes big losses for the hotel [18].

In organizations where collective nutrition takes place, there
is a sequence of procedures such as ordering, purchasing, storing,
preparing, cooking and serving the food so that many people can eat
together. In order for these procedures to be carried out in the
desired way, they have to be administered by an organization. This
kind of organization is called the nutrition service organization. The
professionals who are employed in the nutrition service organization
for cooking the food at required times and quantities are cooks. Most
of the cooks in Turkey today are trained through apprenticeship, as
there 1is not adequate number of educational institutes for training
cooks. In order for the service to be conducted successfully, the
cooks to be employed in the nutrition services of organizations should
be at least primary school graduates and should have a cooking
experience of five years. One of the cooks 1is selected as the chief
cook and the supervision of cooks is provided in this way [9].
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Cooks prepare and cook foods in organizations where collective
nutrition is applied. In addition to the taste and the appearance of
the meal served, the methods applied during preparation and cooking
are very important as the right way of doing so will prevent the loss
of nutritive elements and thus provide adequate and Dbalanced
nutrition. When the basic principles of preparing, cooking and
keeping foods are not known, there are considerable losses in
nutritive elements. Inappropriate cooking methods cause the necessary
nutritive elements in some foods to decrease in large amounts. As a
result, in spite of the fact that adequate food has been taken in, as
the required way of its consumption by the Dbody 1s prevented,
nutrition deficiency can be caused [8].

2. RESEARCH SIGNIFICATION AND METHOD
(CALISMANIN ONEMI VE YONTEM)

This study has been planned and conducted to determine the food
preparation and cooking methods of cooks employed in holiday villages,
star hotels and official organizations and to put forth the accuracy
of these methods for consideration.

The research was conducted in the provinces of Aydin, Antalya,
Denizli and Mudla, and the holiday towns affiliated +to these
provinces. One hundred and forty eight (148) cooks working in the
kitchens of the holiday villages, star hotels and other organizations
(0ld people’s homes, rest homes for the police, rest homes for
teachers) were included in the study. Of these cooks, 38 worked in
holiday wvillages, 78 worked in star hotels and 32 worked in the
kitchens of official organizations. Out of the 78 cooks in the star
hotels, 16, 19 and 43 cooks worked in three-star, four-star and five-
star hotels, respectively.

The research data were collected by the gquestionnaire method.
The results obtained were assessed by the SPSS 11.00 Statistics
software and variance analysis was applied as the statistical way of
analysis.

3. FINDINGS (BULGULAR)
3.1. General Information About Cooks
(Ascilara Iliskin Genel Bilgiler)

The cooks involved in the research were between 18 and 55 years old
and the mean age was 34%#0,6. Forty four point six percent (44.6%) of
them were 30 years old or younger. When their educational status is
examined, 1t can Dbe seen that the highest rate is 40.5%, who are
primary school graduates. This is followed by middle school graduate
cooks by 29.7% and high school graduates at the same rate (29.7%). The
cooks were asked whether they received any professional training and
it was found that 63.5% did not. Those who received training stated
that they attended apprenticeship centers. The mean length of
experience was found to be 13+0,6, and the details were as follows:
48% of the cooks had an experience of 10 years or less, 37.2% had an
experience of 11 to 20 years and 14.8% had been in the profession for
21 or more years.
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Table 1. General information about cooks
(Tablo 1. Asgilara iliskin genel bilgiler)

Enterprises The Cooks Work

Demographic - —
Information Holiday Star Official

Villages Hotels Organizations |[Total
Age Number (% Number |[% Number |% Number |%
<30 7 18.4 |41 52.6 |18 56.3 66 44.6
31-40 14 36.8 |26 33.3 |8 25.0 48 32.4
41+ 17 44.7 |11 14.1 |6 18.7 34 23.0
Total 38 100 78 100 32 100 148 100
Education Number |% Number |[% Number |[% Number [%
Primary school 13 34.2 |32 41.0 |15 46.9 60 40.5
Middle school 15 39.5 |17 21.8 |12 37.5 44 29.7
High school and above 10 26.3 |29 37.2 |5 15.6 44 29.7
Total 38 100 78 100 32 100 148 100
Professional training Number [% Number [% Number |% Number |%
Those trained 11 28.9 |37 47.4 16 18.7 54 36.5
Those who haven’t been trained 27 71.1 |41 52.6 |26 81.3 94 63.5
Total 38 100 78 100 32 100 148 100
Length of experience Number |% Number [% Number |% Number |%
<10 21 55.3 |34 43.6 |16 50.0 71 48.0
11-20 8 21.1 |34 43.6 |13 40.6 55 37.2
21+ 9 23.6 |10 12.8 |3 9.4 22 14.8
Total 38 100 78 100 32 100 148 100

3.2. Food Preparation and Cooking Methods of the Cooks
(As¢ilarin Besin Hazirlama ve Pisirme Yontemleri)
Turkish people have a way of nutrition and kitchen based on
grains. The basic nutrition resource 1is bread and other products made
from wheat. Pasta, rice and pounded wheat (bulgur) are other kinds of

meals often served at tables in addition to bread. “Pilav” (the meal
obtained when rice 1is cooked) has an important place in the Turkish
cuisine with their different kinds and rich varieties. In the

traditional Turkish cuisine, pilav is wusually served as the mean
course or sometimes as a side dish, depending on its weight. In the
international cuisine, rice is always used as garniture. Wrong cooking
methods applied to food ingredients such as pasta, rice and bulgur
result in the loss of various vitamins. Thus, they should be cooked by
first releasing them into boiled water and then cooking until they
absorb it. Frying rice at high temperatures causes vitamin B to be
lost [7, 8, 11, and 13].

Table 2 shows the methods applied by the cooks when preparing
and cooking foods. According to the table, 54.7% of the cooks soak
rice before cooking and they pour away the soaking water before
cooking, and then fry it, while 43.2% directly fry rice without
soaking it in water. Both methods show that 98% of the cooks use a
wrong method of cooking pilav. Only 2% of the cooks use the correct
cooking method, which 1is cooking Dby “releasing rice into boiling
water”.

Milky desserts have a special status in the Turkish cuisine. The
cultural diversity can also Dbe observed in this subject. Many
varieties of traditional milky desserts have different characteristics
with the original interpretation of the Turkish cuisine [13].

When they were asked about when they add sugar while making
milky desserts, two-thirds (66.9%) of the cooks said that they add
sugar while cooking the dessert, which is a wrong application. When
foods containing reducing sugars (glucose, fructose and lactose) and
proteins are cooked at high temperatures, the amino group in proteins
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and the hydroxil group in sugars combine to cause the Maillard
reaction, and the Maillard reaction decreases the protein quality of
the diet. For this reason, sugar should be added to the milky
desserts either just before removing it off the heat or after doing so
[3 and 11].

The proportion of the cooks who wuse the correct method of
cooking milky desserts is higher in holiday villages (52.6%) and this
ratio is followed by the cooks in star hotels by 26.9%. Twenty-five
percent (25.0%) of the cooks employed in official organizations use
the correct milky dessert way of cooking. Accordingly, the cooking
practices of the holiday village cooks regarding milky desserts are
more accurate and this difference is statistically significant
(F=4.604 p<0.05).

When milk is heated without paying attention to some points, its
raw status disappears. This kind of milk is called cooked milk. The
taste and the smell of cooked milk also differ. Milk heated
haphazardly produces a smell of burning. This smell is brought about
by the caramelization of the milk sugar and the burning of the albumin
sticking in the bottom and the sides of the cooking pan because the
albumin and the globulin, which are protein substances in the milk,
denature when heated. Heating milk carelessly damages the distribution
of the fat particles in it, i.e. its emulsion, so the cream formation
strength of cooked milk changes. When milk is heated directly on heat,
the heating should continue for five minutes after the milk starts
boiling. Bubbling up of the milk does not mean that it is boiling.
Although some vitamin B in milk is lost through boiling, the wvalues of
its main rich ingredients such as the proteins, calcium, phosphorus
and vitamin A are not. However, 1f the boiling duration is extended,
some undesired changes in milk happen. The most important of these
changes is in its nutritive wvalue, taste and smell. When the heat is
above 100 degrees Celcius, because of the dissolvement of the milk
sugar the colour also changes into a brownish one. If milk is heated
for a long time, heat-resistant vitamins will also be lost. Moreover,
essential amino acids, such as lysine, cysteine and methionine, in
milk proteins will decrease [4 and 10].

When the methods of cooking milk that is bought raw from open
sources are considered, the cooks who boil milk for more than 20
minutes take the first rank in order of the proportions (35.8%). This
ratio is followed by those who boil milk for five minutes and ten
minutes after the cream level 1is Dbubbled up (29.7% and 22.3%,
respectively). The rate of the cooks who boil milk for 20 minutes is
12.2%. It has been determined that 70.3% of the cooks apply a wrong
method of boiling milk.

When the difference in the length of boiling milk is examined,
the rate of the cooks who use accurate methods of boiling milk is the
highest 1in star hotels (39.7%). The rate 1is 34.4% for official
organizations and 5.3% for holiday wvillages. This difference is found
to be statistically significant (F=8.154 p<0.01).

The food group that loses their nutrition elements most through
preparation and cooking is vegetables. Green leaf vegetables are first
cleaned (off their unwanted parts), then washed and finally cut up
when prepared for cooking [5]. When cooks’ method of preparing green
leaf vegetables for cooking was investigated, it was found that the
rate of those who use the correct method (cleaning, washing, cutting
up) was 39.2%. On the other hand, 45.3% of the cooks stated that they
first washed the vegetables, then cleaned and cut up and washed again.
The rate of those who washed, cleaned and cut up was 8.8%. Six point
seven percent (6.7%) of the cooks clean, soak and then cut up. The
highest rate of those applying the correct method is in holiday
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villages by 55.2%, and this value is followed by the cooks employed in
star hotels %35.9 and official organizations (28.1%).

Stirlicioglu et al. (2001) examined the preparation methods of
green leaf vegetables of the women involved in their research into the
nutrition practices and nutritional knowledge levels of women of two
generations (mother-daughter) and found that 31.6% of the participants
applied the correct method. This finding is similar to the findings of
this study.

Nutrition in Turkey is based on grains. Grains are a good source
of thiamin. As thiamin is a water-soluble vitamin, it dissolves into
the water during the preparation and cooking of foods, and removing
the cooking water will result in an increased vitamin loss. If foods
containing thiamin is cooked in plenty of water, some of the thiamin
will be lost due to heat and if the cooking water is removed, as
thiamin has dissolved into it, a considerable amount of it will have
been wasted. Not pouring away the cooking water after cooking pasta
and adding enough amount of water for the pasta to absorb in will
prevent vitamin losses [1, 7, 8, 12, and 16].

Looking into the pasta cooking methods of the cooks revealed
that 61.5% of them poured away the water that pasta was boiled in and
22.3% cooked pasta until the water has been absorbed. Sixteen point
two percent (16.2%) of the cooks, on the other hand, did not pour the
boiling water away but used it in making soups and other dishes. When
the organizations were taken into consideration, the highest rate of
removing and pouring away the boiling water of pasta was found to be

the cooks working in official organizations (84.4%). The ratio falls
to 67.9% and 28.9% for the cooks employed in star hotels and holiday
villages, respectively. The difference Dbetween the pasta cooking

methods of the cooks employed in holiday villages and those employed
in official organizations and star hotels is found to be statistically
significant (F=7.141 p<0.01).

Ates et al. (1986) established in a study they conducted to
determine the food preparation and cooking methods of 300 housewives
living 1in socio-economically different neighbourhoods that 87.5% of
the women removed and poured away the boiling water of pasta. In their
study on women’s food preparation and cooking methods, Siirlicioglu and
Balgamis (1987) asserted that 66.5% of the participants boiled the
pasta and poured away the boiling water, 28.2% cooked pasta in little
water and had it absorb the water and 5.3% did not pay attention to
the cooking procedure. These results are similar to our findings.

In dry leguminous plants, thiamin, one of the B group vitamins,
is found. As thiamin is a water-soluble vitamin, it dissolves into the
water during the preparation and cooking of foods, and removing the
cooking water will result in an increased vitamin loss. Not pouring
away the cooking water after cooking pasta and using this water for
dishes, in which water needs to be added, will both increase its taste
and also will ensure benefiting from the nutritive elements that
passed into the water [3 and 8].

When cooks’ methods of cooking dry leguminous seeds were taken
into account, the most common method was found to be first boiling
them and then pouring away the boiling water, a method applied by
76.4% of the cooks. This ratio was followed by 23.6% of the cooks who
first soaked the seeds and then directly cooked. When the
organizations were considered, it was determined that the highest rate
of the cooks who first boiled leguminous seeds and then poured away
the boiling water was in official organizations (90.6%), followed by
star hotel cooks by 85.9% and holiday village cooks by 44.7%. This 1is
a statistically significant difference (F=14.351 p< 0.01).
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Ates et al. (1986) established in a study they conducted to
determine the food preparation and cooking methods of 300 housewives
living in socio-economically different neighbourhoods that 83.1% of
the women removed and poured away the boiling water of dry leguminous
seeds. In their study on women’s food preparation and cooking methods,
Siirictioglu and Balgamis (1987) asserted that 75.5% of the participants
poured away the boiling water of dry leguminous seeds. Siriicioglu et
al. (2001) determined in their study on the differences of nutritional
knowledge of women of two generations that 55.0% of the women first
soaked the seeds, then boiled and poured away the boiling water, 33.5%
first soaked in water and then cooked directly while 1.1% cooked
without pouring away the boiling water. These results are similar to
our findings.

Table 2. Distribution of the food preparation and cooking methods of
cooks according to the type of organizations they work for
(Tablo 2. Asgilarin besin hazirlama ve pisirme yontemlerinin

calistiklari isletmelere gdre dagilimlari)

Food Preparation and Cooking Methods Organizations the Cooks Work For
Holiday |Star Official |Total
Villages |Hotels Organiza
tions.
Cooking Rice Pilav N % N % N % N %
By frying 16 |42,1 |35 [44.8 |13 40,664 |43,2
*By releasing in boiling water 1 2,6 2 2,6 - - 3 2,0
By soaking, pouring away soaking water, and then 21 55,3 |41 |52,6 |19 59,4181 54,7
frying
Total 38 |100 78 1100 32 100 [148 (100
Cooking Milky Desserts
Adding sugar while cooking 18 47,4 |57 |73,1 |24 75,0199 66,9
*Adding sugar just before or right after turning 20 52,6 |21 (26,9 |8 25,0149 |33,1
off the heat
Total 38 |100 78 (100 32 100 |148 |100
Length of Boiling Milk
*5 minutes after the cream level has bubbled up 2 5,3 31 39,7 |11 34,4144 29,7
10 minutes after the cream level has bubbled up 8 21,1 |18 23,1 |7 21,9133 |22,3
20 minutes after the cream level has bubbled up 10 |26,3 |4 5,1 4 12,5118 12,2
More than 20 minutes 18 47,3 |25 |32,1 |10 31,2153 35,8
Total 38 |100 78 (100 32 100 |148 |100
Preparing Green Leaf Vegetables
*Cleaning-washing-cutting up 21 55,2 |28 [35,9 |9 28,1158 39,2
Washing-cleaning-cutting up-washing again 15 |39,5 |35 |44,9 |17 53,1167 |45,3
Cleaning-soaking-cutting up - - 6 7,7 4 12,5110 |6,7
Washing-cleaning-cutting up 2 5,3 9 11,5 |2 6,3 |13 8,8
Total 38 100 78 1100 32 100 [148 (100
Cooking Pasta
Pouring away boiling water 11 28,9 |53 67,9 |27 84,4191 61,5
*Cooking until pasta absorbs water 15 39,5 |17 (21,8 |1 3,1 |33 22,3
*Using the boiling water for another meal or soup |12 |31,6 |8 10,3 |4 12,5124 16,2
Total 38 |100 78 (100 32 100 |148 |100
Cooking Dry Leguminous Seeds
Soaking in water and pouring away the soaking 17 44,7 |67 85,9 |29 90,6113 |76,4
water
*Soaking in water and cooking directly 21 55,3 |11 |24.1 |3 9,4 |35 23,6
Total 38 |100 78 1100 32 100 [148 (100

Not:*Correct method
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Table 3. ”The state of cooks” applying correct methods of food
preparation and cooking according to the type of the organization they
work for (Oneway Anova results of the cooks)

(Tablo 3. Ascilarin calistiklari isletmelere gdre dodru besin
hazirlama ve pisirme ydéntemlerini uygulama durumlari
Oneway Anova sonuglari)

Food preparation Sum of F P Scheffe
and cooking methods squares

Pilav cooking method 1.679 .416 .660 -
Milky dessert cooking method 1.957 4.604 .012~* 1-2,1-3
Milk boiling method 3.126 8.154 .000** 1-2,1-3
Green leaf vegetables preparation method 1.458 3.126 .047 -
Pasta cooking method 2.999 7.141 .001*~* 1-2,1-3
Dry leguminous cooking method 4.144 14.351 .000** 1-2,1-3

P<0,01l** p<0,05%*
1. Holiday villages
2. Star hotels
3. Official organizations

4. RESULTS (SONUC)

In this study, it has been determined that 98%, 66.9%, 61.5% and
76.4% of the cooks cook pilav, milky desserts, pasta and dry
leguminous seeds, respectively, using wrong methods. The rates of
those who cook milk and green leaf vegetables wrongly, on the other
hand, are 70.3% and 60.8%, respectively. The wrong preparation and
cooking methods applied to these foods cause losses 1in wvarious
nutrition elements.

As a result, it has been determined that the rate of cooks who
cook milky desserts, pasta and dry leguminous seeds and prepare green
leaf vegetables by applying the correct method 1is higher in holiday
villages than the rate of <cooks 1in star hotels and official
organizations. This result can be because the educational status and
the ages of the cooks working in holiday villages are higher than
those of the cooks employed in the kitchens of star hotels and
official organizations. Yet, the impact of the educational status and
age on food preparation and cooking methods was not found to be
statistically significant. Although the rate of cooks who apply
correct methods is higher in holiday villages than star hotels and
official organizations, it was determined that 1in general cooks
applied wrong methods of preparing and cooking food, which showed that
they did not have enough knowledge of food preparation and cooking.

Today, the number of individuals eating collectively out of
their homes is increasing. During the trips made for various reasons
such as holidays or other, people have to eat out of their homes. In
some organizations, people have to eat all three of their meals in
their work places. For an adequate and well-balanced nutrition, it is
important that as well as being delicious and attractive, the food
must be nutritious; 1in other words, it should not lose its nutritive
value. In this respect, a widespread training should be supplied for
the cooks working in both commercial and organizational enterprises.
In Turkey, there are not any studies regarding cooks, despite the fact
that there is some research done on the application of correct methods
of food preparation and cooking. This research is expected to shed
light on the subject and be helpful to the researchers for planning
some training in view of the data presented.
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