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ABSTRACT: With the evolving and changing technology, significant progress has been achieved in
many areas of the world, these advances are a revolution known as industry-to-industry 4.0, in which
the Internet and communication are also involved. Besides the benefits of technology, sustainability also
affects many reasons, such as the limitations of natural resources, population growth, ecologically
generated waste, cost and the inability of people to keep up with technology. The awareness of local
products has led to the promotion of gastronomic sustainability. In our work, this rapid change from the
gastronomic point of view is the creation of a sustainable lifestyle and the process of going from 4 to 5.
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GASTRONOMI 4.0

OZET: Diinya'da gelisen ve degisen teknoloji ile bir ¢ok alanda énemli ilerlemeler saglannis, bu
ilerlemeler internetin ve iletisimin de i¢ine alindig1 sanayi yada endiistri 4.0 olarak bilinen bir devrimdir.
Teknolojinin getirdigi yararlar yaninda dogal kaynaklarin sinirliligi, niifus artisi, ekolojik olarak iiretilen
atik, maliyet ve insanlarin teknolojiye dogru ayak uyduramamasi gibi bir ¢ok neden siirdiiriilebilirligini
etkilemektedir. Yerel {iriinlerin koruna bilirligi gastronomide siirdiiriilebilirligin tesvik edilme geregini
dogurmustur. Calismamizda Gastronomik agidan bu hizli degisime ayak uydurarak siirdiiriilebilir bir
yasam tarzi olusturulmasi ve 4'den 5'e yol alma siireci yer almaktadir.
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