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A DIALOGUE ON A PLATE: HUMAN BREATH, ALGORITHM'S
PULSE (I1)

Assoc. Prof. Dr. Murat Dogan'!

Between Data, Knife, and Intuition

Think of a chef's hands. In those hands lies the memory of decades: the texture of laminated dough, the
resistance of marinated meat, the scent trail of charred pepper... When a chef reads a recipe, they are
actually reading themselves — their mentor, the kitchen of their childhood, the traces of attempts that
flared up and burned time and again. Now, beside these hands, an invisible but tireless partner emerges:
artificial intelligence. Is this partnership leading the kitchen to experience the quietest revolution in its

history, or is an ancient art merely learning a new language?

In this second part of our series, | will try to confront this question — or rather, to sit within it for a
while. Because easy answers, judgments like "technology ruins everything" or "artificial intelligence

improves everything," cannot truly touch any layer of this complex picture.
The Entry of Data into the Kitchen

"Data — Analysis — Design — Experience." This cycle sounds a bit clinical, even cold, doesn't it? Yet
let us consider what lies within this cycle: seasonal produce data, that is, the rhythm of the soil.
Consumer preferences, that is, the palate memory of thousands of people. Allergen profiles, that is, the
digital equivalent of a mother's anxiety for her child. Supply chain data, that is, the reflection of a

farmer's labor in a spreadsheet...

When artificial intelligence processes all this data, what emerges is not merely an optimization table; it
is, in fact, an intensely human collection of concerns. Reducing portion waste is respect for the planet's
limited resources. Mapping flavor pairings is taking the human sensory world seriously. Shaping a plate

according to an individual profile is seeing the guest not as a crowd but as a singular being.

In this sense, when we speak of Gastronomy 4.0 — when we speak of the kitchen's encounter with
Industry 4.0 — we are not talking only about a technological leap. Cloud computing, loT sensors, digital
twins: these are tools. The real matter lies hidden in the intention these tools carry. And that intention,

in the right hands, must remain human, as it always has been.

The Paradox of the Machine That Frees the Chef's Hands
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With the entry of artificial intelligence into the kitchen, the most common anxiety is the fear of tradition,
craft knowledge, and the human being displaced. This fear is understandable; the history of technology
shows that this anxiety has, from time to time, found real correspondences. But one must ask: How
many hours a day does a chef spend calculating costs? How much mental energy do they expend on
inventory tracking? Do they test visual presentation ideas on paper, or in the darkrooms of imagination?

When artificial intelligence takes over this burden, what remains in the chef's hands? Creativity.

Intuition. Culture. Emotion. And most importantly: the question of "why?"

The algorithm answers the question of "how?" with data — which ingredients will come together, which
texture will balance which flavor, how a particular visual composition appears to the eye. It solves these
efficiently and quickly. But it cannot ask: "Why am | presenting this plate? What story does this dish

tell? What memory sleeps within this flavor?" And it does not have to ask.

It is precisely at this point that the true poetry of human-machine collaboration begins. As the chef gives
feedback, the algorithm learns; as the algorithm learns, the chef discovers new possibilities. This is not
a singular artistic moment but a continuously expanding dialogue. We might liken it to improvisation in
jazz: the basic harmonies are established, but each performance is unigue; the notes draw the frame, and

the musician breathes within that frame.

In the third part of our series, we will explore together the uncodable part of ethics, culture, and, more

importantly, the human spirit on this fascinating journey from data to experience...
Assoc. Prof. Dr. Murat Dogan
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55 Mugla 2026 nin reel gelir
sampiyonu oldu

56 Avrupa'da tatilin en ucuz ve en
pahall tlkeleri belli oldu

58 Ziyaretci azaldl, kisi basi
harcama artti

59 Hizmet sektorlinde tiretim
fiyati artisi yavasladi
yeni yatirimlar

60 Handwritten Collection 50'nci
otelini hizmete acti

62 Minor Hotels, Tiirkiye'deki
ilk Anantara projesini hayata
geciriyor

63 Elite World Comfy Midyat
hizmete girdi

64 The Casa Cala Otel Bodrum'da
kapilarini acti

marka

66 Kiilsan A.S.'den HoReCa'ya yeni
nesil sunum deneyimi

68 ARTMIM Ege'nin sicakligin
cagdas tasarimla yorumlad

70 Bonna'dan yaz sofralarina ilham
veren koleksiyonlar

72 Profesyonel mutfaklara ozel:
Sunar Profesyonel Aycicek Yag

73 Pasabahce den HoReCa'ya ozel
yeni dijital bulusma noktasi

74 Orkide'den yeni (iriin

75 Alpat: Gimistin sessiz giicil

gastro giincel

Kahve festivalleri 60°dan

76 Sesli:
fazla sektore is Uretiyor

78 Istanbullular disarida tikettigi
gidaya giivenmiyor

79 Dogan: Tabak lizerinde bir
diyalog (Il]

80 Cikolata ve firnncilii bulusturan
trtinler yeni trend oluyor

81 Turkiye Pizza Akademisi ilk
egitim programini tamamlad

82 DOA sisteminde zorunlu kayit
donemi baslad

83 Hazir kahve pazari 2028'de 41,4
milyar euroya ulasacak

gastro etkinlik

84 Gault&Millau Tiirkiye, diinya
seflerini Istanbul’'da bulusturdu

86 Kiin Restoran birinci yasini 6zel
bir davetle kutlad

88 Gastronomi Film Festivali Kars
edisyonunu tamamladi

90 Fine Tides '26'da gastronomi
diinyas! ayni sofrada bulustu

91 Barilla, Formula 1 Temali Gran
Ruote'yi Turkiye'de tanitti

92 COYA, Fenix Bodrum'a geliyor

93 [stanbul Coffee Festival 12'nci
kez kapilarini aciyor

gastro aktiiel
94 Gastronomide 0]
mekan

98 Perran, ocakbas
beach deneyim

yeni mekan

99 Bomonti'de yeni
Resto Lordom

100 Bodrum'un yer
destinasyonu: 1

102 Fransiz zarafet
Ege ruhunu bul

104 Bebek'in en yer
adresi: Sekizde

105 Sanat ve lezzet
manzarasiyla b

106 Bodrum'un yer
yasam duragi: |

107 Kahve Diinyasi
Bandirma'yi ek

horeca teknol

108 Otonom yapay ;
gezginler ve AF
gorusler

110 Seyahat i¢in ya
kullananlar ver
endisel

112 MRO BEER 207
octomasyon ¢oz!

@
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Verinin mutfaga

Tabak Uzerinde Bir Diyalog: Insanin Nefes,
Algoritmanin Nabzi (Il)

karsiigi Tedark zincin vacilan, yani bir
giftcinin emeadinim tabloys yansimas:
Yapay 26k tm by vanlen giedifinde,
oriaya cikan yalnizca bir optimizasyon
tablosu dedil, asbinda san derece insani
bur kayqilar bitunidar. Parsiyon iscahing
azaltmak, gezegenin sinirl kaynaklanna
duyutan saygidir. L.ezzet uyumlarim
hantzlandirmak, nsanm duyusst
dunyasimi ciddiye almakiir Tzbadi
biraysel profile gore sekiltendirr
misafiri bir kalabalik olarak degil, 1ekil
bir vartik otarzk gormeklie
Bu anlamda Gastronomi 4 U'dan saz

dimizde — mutfagin Endustri

# bulusmasi dedifimizde —
yainizea teknolopk ber sicramadan
bahsetmyaruz. Bolut bitisim, loT
sensorier, dijeal ikizler: bunisr birer
arac. sole. bu araclann tasdid
niyetie s3kh, Ve o niyst, dogru ellerde,
her zaman aldugu Qibi insan kalmak
zarunda

Sefin etlerinl 8zglr kitan makinenin
paradoksu

Yapay zekanm mutfada girmesryle
birlikte an cok duyulan kaygl, ge
ranaat bitgisinin, Insamin yerinin
alinmast korkasudur, Bu korku aniasilie;
teknelaji trrifi, bu kayginm zaman
raman garcek karsiiklar bulduguou
giisteriyor. Ama sunu sarmak gerekiyor
Bir saf gunds kac saat maliye! hesaby
yapiyor? Stok takibl igin ne kadar

nagin

zihinsel enerjl harcyort Gorselsunum

genemelenni k381 Uzerinde mi, yokss

L guclnin karanbk cdalarinda mi

war?
zeka by yuku devraidi@inda sehin

ellering ne kaliyor? Yaraholik, 5229
Kuttur. Duygu. Ve ea anemibist: “nigin?”
s0fusy
Algoritma, nasd?" sorusuna veriyle
yanll verir — hangl malzemelern bir
araya geleceginl, hang! dokunun hangs
lezxali dénqelayacedini, hangi gires!
kampazisyonun ge2a nasit garunduuni
Bunlan varmli ve huzls blcimde carer
Ama "8y tabadl neden sunuyarum?
Bu yemek hangi hikayeyi antatiyar? Bu
Jezzetin icinde hangi hafiza uywyor?
sarularinl soramaz. aten sarmak
zorunda da dedil
Iste tam bu noktada nsan-makine 1s
birliginin k siiri bastyar, Sel gac
bilginm verdikce algoritma ogreniyor
algonitma ofrendik ;
kasiadyor, By, tekil bir sanatsal andan
cok, strekll genisteyen bir diyatogdur
Caz myzi§indeki dodactamaya
benzeteblliriz bunu: temal armaniler
bellidir, ama her icra birlcikhr;
notzl reEveyl Clzer, muzsyen ise 0
sarcevenin icinde nefes alir
Yazi dzimizin ugtncd daluminds,
veriden deneyime uzanan bu bilyuleyici
yolculuktz, etigin, kiltiron ye daha da
enemlisi [nsan rubunun kodianamaz
kismi bitlikte kestedecalz




