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Evaluation of the Relationships between International Students' Levels of
Adaptation to Turkish Cuisine and Anthropometric Measurements: An
Analytical Cross-Sectional Research”

Sule ARSLAN™*, Can ERGUN"", Elif Giilfem KIRAZ"***

Abstract

Aim: This study aimed to evaluate the association between international university students’ adaptation to
Turkish cuisine and their anthropometric measurements. The notion of "dietary acculturation" is utilised as
the chief analytical framework to elucidate nutrition-related alterations occurring throughout the migration
process.

Method: A sample of 183 international students enrolled in higher education institutions in Tiirkiye was
used to conduct the research. The participants' dietary habits, their level of familiarity with Turkish cuisine,
and their physical measurements were all carefully evaluated. Additionally, we examined the influence of
factors such as length of residence, cultural affinity, and geographical similarity on these variables.

Results: The findings indicated that 41.0% of the participants reported weight gain following their arrival
in Tiirkiye. Adaptation to Turkish cuisine was positively associated with a longer duration of residence in
Tiirkiye. On the other hand, cultural and geographical closeness did not show a statistically significant effect
on the dietary acculturation path. BMI distribution also differed significantly according to duration of
residence (p=0.037): the combined proportion of overweight and obese participants remained between 27%
and 40% during the first seven years of residence but fell to 14.3% among those who had lived in Tiirkiye for
seven years or more, 85.7% of whom were of normal weight. The weight gain reported after arrival therefore
suggests a possible increase in metabolic and nutrition-related health risks in the earlier years of residence,
whereas the BMI distribution appears to shift towards the normal range among longer-term residents.

Conclusion: The findings suggest that dietary acculturation among international students is associated
with increased adaptation to Turkish cuisine and may be accompanied by weight gain, particularly during
the earlier years of residence, while the BMI distribution shifts towards the normal range among students
with longer periods of residence. To reduce the risk of health problems, it is a good idea to create specific
plans that encourage healthy eating and to include nutrition education in wider cultural adaptation
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programmes.
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Uluslararasi Ogrencilerin Tiirk Mutfagina Uyum Diizeyleri ve Antropometrik Olciimleri
Arasindaki iliskilerin Degerlendirilmesi: Analitik Kesitsel Calisma

Oz

Amacgc: Bu calisma, Tiirkiye'de yiiksekdgrenim goren uluslararasi 6grencilerin Tiirk mutfagina uyum
diizeyleri ile antropometrik gostergeleri arasindaki iligkiyi niceliksel olarak degerlendirmeyi
amaclamaktadir. Arastirmada “diyet kiiltiirlesmesi” kavrami gog siirecindeki beslenme adaptasyonunu
acgiklayan temel cerceve olarak kullanilmistir.

Yontem: Arastirmanin 6rneklemini Tiirkiye’de 6grenim goren 183 uluslararasi 6grenci olusturmustur.
Diyet kiiltiirlesmesi diizeyi, Tiirk mutfagina uyum ve 6grencilerin antropometrik 6l¢timleri degerlendirilmis;
g0¢ siiresi, kiiltiirel ve cografi yakinhk gibi degiskenlerin etkileri analiz edilmistir.

Bulgular: Katihmcilarin %41,01 Tiirkiye'ye geldikten sonra viicut agirhginda artis yasamustir. Ulkede
kalma siiresi uzadike¢a Tiirk mutfagina uyum diizeyinin arttig1 belirlenmistir. Bununla birlikte, kiiltiirel veya
cografi yakinhigin diyet kiiltlirlesmesi iizerinde anlaml bir etkisi olmadig1 saptanmigtir. Viicut kitle indeksi
(VKi) dagihmi da kalis siiresine gore anlamh farkhlik gostermistir (p=0,037): hafif kilolu ve obez
katihmeilarin toplam orani ilk yedi y1l boyunca %27—40 araliginda seyrederken, Tiirkiye’de yedi yil ve
iizerinde yasayanlarda %14,3’e diismiis, bu grubun %85,7’si normal kiloda bulunmustur. Bu nedenle,
Tiirkiye'ye geldikten sonra bildirilen agirhik artis1 ikamet siiresinin ilk yillarinda metabolik ve beslenme
temelli saglik risklerini artirabilecek nitelikte goriinmekte; uzun siireli ikamette ise VKi dagiliminin normal
araliga dogru kaydigi izlenmektedir.

Sonug: Uluslararasi 6grencilerde Tiirk mutfagina uyum siireci, zamanla artan bir diyet kiiltlirlesmesi ve
ozellikle ilk y1llarda buna eslik eden agirlik artisi ile iligkilidir; buna karsin uzun siireli ikamette VKi dagilimi
normal araliga dogru kaymaktadir. Bu nedenle, saglikli beslenme davraniglarini destekleyen miidahalelerin
gelistirilmesi ve kiiltiirel uyum siireclerine entegre edilebilecek beslenme egitimi programlarinin
uygulanmasi 6nerilmektedir.

Anahtar Sozciikler: Uluslararasi 6grenci, diyet kiiltiirlesmesi, Tiirk mutfagi.

Introduction

Notwithstanding the historical predilection of migration research to emphasise long-
term or permanent population movements, a considerable proportion of contemporary
mobility is characterised by its ephemeral nature. More than three million students have
taken part in international education programmes worldwide in the last decade, with
many choosing to participate in short- or medium-term academic mobility programmes.
Given the distinct challenges faced by international students and the specific support
needed in higher education settings, nutrition-related transitions during temporary
migration have become a key focus of academic research. The global higher education
arena is seeing an increasing role for international student mobility, which is
contributing to academic advancement as well as broader social, cultural, economic, and
political spheres'. Notable expansion in higher education has been undergone by Turkey
in recent years, accompanied by a substantial rise in the number of international
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students enrolled in its universities. This rapid increase has, in turn, led to academic
interest in the living conditions, adjustment processes, and overall well-being of this
population within the Turkish context2. As international students become familiar with
and gradually adopt the cultural norms and daily practices of the host society, their
dietary behaviours may also change. Research undertaken with international students
has indicated that the acclimatisation process may be accompanied by experiences of
solitude, cultural dissonance, social isolation, and other psychological stressorss. The
notion of dietary acculturation characterises the slow assimilation of the host society's
eating habits, choices, and consumption standards by ethnic minorities. Prior evidence
indicates an association of unfavorable health outcomes among migrants with higher
degrees of dietary acculturation and increased alignment with the dominant dietary
patterns of the host country, including elevated Body Mass Index (BMI), overweight, and
obesity4.

Dietary Acculturation

The notion of acculturation is comprehensively employed to delineate the process
through which racial or ethnic minority groups assimilate and obtain the social, cultural,
and behavioural norms of a dominant or host society. Dietary acculturation refers to the
process through which individuals gradually adopt the dietary practices of the host
society while maintaining elements of their traditional eating patterns. The recognition
of dietary acculturation as a multidimensional and dynamic process that unfolds through
the interplay of individual characteristics, cultural influences, and environmental
conditions. Importantly, dietary acculturation is neither linear nor uniform. Individuals
rarely abandon their traditional dietary habits entirely; rather, they tend to combine
elements of both their original and host-country food cultures. Acculturation involves
the adoption of selected practices of the host culture while retaining aspects of one's
original cultural identity. In the context of dietary acculturation, individuals often
maintain certain traditional eating habits while incorporating new foods and dietary
practices encountered in the host society. For example, among many Asian immigrants,
rice frequently remains a staple food, while foods commonly consumed in the host
country, such as breakfast cereals, sandwiches, and dairy products, may gradually be
incorporated into the diets. The way people from different cultures adapt their diets can
have positive and negative effects on their eating habits. It was demonstrated by a study
that was conducted among South Asian immigrants in Canada that improvements in
their dietary habits were experienced by many participants after migration. There were
modest increases in fruit and vegetable intake. There were also reductions in the
consumption of high-fat and fried foods. There was a shift toward healthier cooking
methods. These changes included a shift from frying to grilling and were accompanied
by reductions in Body Mass Index (BMI). However, no significant association was found
between increases in nutritional awareness and healthier food choices and the duration
of residence in the host country®. A study of Chinese students in the United States looked
at how culture and the environment affect dietary habits and BMI. The findings revealed
a significant dietary acculturation process, with post-migration weight gain reported by
69% of male students and 85% of female students’. The experience of migration is always
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accompanied by acculturation, which can have positive or negative effects on the health
of migrants. Modifications in dietary patterns and food-related behaviours may result in
deleterious outcomes, including an elevated risk of nutrition-related chronic diseases.
Supporting this, a study investigating dietary acculturation among foreign-born children
living in the US found that the longer they had lived there, the higher their BMI and blood
pressure?.

Migration and Emotional Eating Behavior

The complex interactions among physiological, psychological, social, and cultural factors
in individuals are reflected in eating behaviours®. In this context, individuals' eating
behaviours are typically categorised into three domains: emotional eating, which occurs
in response to affective states; restrained eating, which is characterised by the intentional
limitation of food intake to reduce or maintain body weight; and external eating, which
is triggered by external cues such as the aroma, appearance, or texture of foods.
Migration may be associated with various psychological challenges, including stress,
anxiety, and difficulties related to the adaptation process. Substantial changes in the
living environment can also influence eating behaviours and food choices. Research has
demonstrated a link between acculturative stress and heightened anxiety levels, which in
turn can intensify the adverse effects of anxiety on eating habits. A study examining the
relationship between acculturative stress, anxiety, and eating behaviours among
Colombian migrants living in Chile found that anxiety was directly associated with
acculturative stress and that elevated anxiety levels significantly predicted emotional
eating behaviours°.

Material and Methods

This cross-sectional study was conducted among international students enrolled at
Bahcesehir University. The study population consisted of 4.648 international students
registered at the university during the 2020 academic year.

Participants were recruited on a voluntary basis. International students who had been
living continuously in Tiirkiye for at least six months and had sufficient English
proficiency to complete the questionnaire were included in the study. Individuals with a
diagnosed chronic disease, those regularly using medications that could affect taste
perception, students with insufficient English proficiency, and those who had stayed in
Tiirkiye for less than six months or intermittently were excluded.

The minimum sample size was calculated using G*Power version 3.1 software based on
a one-way analysis of variance (ANOVA) model. Assuming a medium effect size (f=0.25),
a significance level of 0.05, and a statistical power of 80% (1—p = 0.80), the minimum
required sample size was estimated to be 180 participants. Considering possible
incomplete responses, a total of 183 international students were ultimately included in
the study.
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Data were collected using a structured questionnaire consisting of demographic
characteristics, migration-related information, and the Turkish Cuisine Adaptation
Scale, originally developed as the Culinary Acculturation Assessment Inventory (CAAI).
The questionnaire was developed based on the relevant literature.

The CAAI was developed to assess culinary acculturation among immigrants and
international individuals living in Tiirkiye. Unlike conventional dietary acculturation
instruments that primarily focus on food intake, the CAAI evaluates broader aspects of
culinary adaptation, including food preferences, meal patterns, cooking practices, food
preparation behaviors, commensality, and culturally specific culinary exposures.

The theoretical framework of the inventory was based on previously established dietary
acculturation and culinary acculturation models described in the literature. The scale
development process included an extensive literature review, pilot testing, expert
interviews, and focus group discussions conducted with immigrants from diverse
cultural backgrounds residing in Tiirkiye. The validity and reliability study of the scale
was conducted by Zeynep Begiim Kalyoncu at Hacettepe University in 20181, As the
study population consisted of international students studying in Tiirkiye, all
questionnaires and scale forms were administered in English.

Anthropometric measurements were obtained by the researcher using standardized
procedures. Body weight and height were measured, and body mass index (BMI) was
calculated as follows: BMI=weight (kg)/height (m)2. BMI values were classified
according to the criteria of the World Health Organization.

The questionnaire, including demographic information and the Turkish Cuisine
Adaptation Scale, was administered face-to-face in a confidential setting.
Anthropometric measurements were obtained during the interview process by the
researcher.

Ethical Statement

The protocol was approved by the Non-Interventional Research Ethics Committee of the
Bahcesehir University, Tiirkiye (Number: E.1940, Date: 14/05/2020).

Statistical Analyses

Participants’ countries of origin were categorized into geographical regions to facilitate
the evaluation of cultural interaction with Turkish cuisine. These categories included the
Middle East, Asia, Europe, the Balkans, Eurasia, and Africa. Statistical analyses were
performed using IBM SPSS Statistics. Data distribution was assessed prior to analysis.
As the data demonstrated normal distribution, one-way analysis of variance (ANOVA)
was used for comparisons between groups, followed by Bonferroni post-hoc analysis
where appropriate. The association between duration of stay in Tiirkiye and BMI
categories was evaluated using the chi-square test. Independent-samples t-tests were
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used to compare Turkish cuisine adaptation scores according to sex and cohabitation
with Turkish individuals. Statistical significance was set at p<0.05.

Results

Of the 183 participants, 37.2% were female and 62.8% were male. Participants originated
primarily from the Middle East (58.1%), followed by Africa (14.1%), the Americas (7.1%),
Europe (5.4%), Asia (2.7%), the Balkans (2.7%), and Eurasia (9.9%). When the
participants’ body weights were examined, the mean was 70.13 kg, the median was 70,
the standard deviation was 13.72, the minimum value was 46, and the maximum value
was 110. When the participants’ heights were examined, the mean was 172.44 cm, the
median was 173, the standard deviation was 11.66, the minimum value was 152, and the
maximum value was 197. Examination of body mass index (BMI) categories revealed that
8.7% were underweight, 62.3% were of normal weight, 20.8% were overweight, and 8.2%
were obese. Among the participants, 41.0% reported weight gain after arriving in
Tiirkiye, whereas 21.9% reported weight loss. Additionally, 4.4% stated that they did not
remember their previous body weight, while 32.8% reported no change in weight. The
mean weight gain was 7.55 kg, whereas the mean weight loss was 6.33 kg.

While 32.2% of participants have a Turkish family member in their nuclear family, 67.8%
do not have a Turkish relative. 50.8% of participants have never lived with a Turkish
person before, while 49.2% have. When looking at the length of time participants have
lived in Turkey, 15.3% have lived there for less than 1 year, 49.7% for 1—4 years, 23.5%
for 4—7 years, and 11.5% for 77 years or more.

In the assessment of the Diet subscale, no significant differences were found across
participants’ geographic categories for any of the items (p>0.05); however, in the
assessment of the Cooking Behaviors subscale, significant differences were found
regarding the frequency of using different types of oil and the frequency of using onions,
tomatoes, and/or tomato paste as a base when cooking (p<0.05). When examining post-
hoc statistics to determine the source of the difference, it was found that participants
from Balkan countries consumed a greater variety of oils compared to participants from
other countries. The use of the classic base method for cooking was more prevalent
among participants from Balkan and Asian countries.

Tables 1 and 2 show the results of the research on the differences and links between the
countries the participants are from and how they have adjusted to Turkish food. As
demonstrated in Table 1, no substantial variations were detected across geographical
categories. As shown in Table 2, there was no clear link between the geographical origins
of the participants and their overall adaptation scores (p>0.05).
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Table 1. Analysis of differences in total scores of adaptation to Turkish Cuisine Across
Geographical Categories.

Geographical Middle Africa North & Asia Europe Balkan Eurasian Pa
Categories East South Countries Countries
America

Diet Subscale 46.16+12.12 42.65+12.78 46.46+5.42 47.80+6.26 42.70+10.95 44.40+17.92 40.33+12.11 0.467

Culinary 45.39+10.85 41.11+11.23 44.84+7.40 43.00+11.45 40.00+10.72 42.40+9.04 41.27+7.56 0.326
Behaviors
Subscale

Turkish 91.55+20.90 83.76+21.11 91.30+11.51 90.80+11.45 82.70+18.64 86.80+25.81 81.61+17.27 0.795
Cuisine
Adaptation
Score (Total)

Total Score (X +ss), p* = ANOVA test

Table 2. Results of correlation analysis between geographical category and total scores
of adaptation to Turkish Cuisine.

Total Scores Correlation Result
Diet Subscale r -0.102
p 0.074
Culinary Behaviors Subscale r -0.142
p 0.055
Turkish Cuisine Adaptation Score (Total) | r -0.151
P 0.061

The results of the analysis of the Diet subscale, the Culinary Behaviours subscale and the
total Turkish Cuisine Adaptation score revealed that participants who had been living in
Tiirkiye for seven years or more exhibited higher mean values compared with the other
groups (Table 3). Duration of residence was positively and significantly, although weakly,
correlated with the Diet subscale score (r=0.241, p=0.001), the Culinary Behaviours
subscale score (r=0.175, p=0.018) and the total Turkish Cuisine Adaptation score
(r=0.192, p=0.035); the proportions of explained variance were 5.8%, 3.1% and 3.7%,
respectively (Table 4). At the item level, significant differences by duration of residence
were observed within the Diet subscale for the frequency of consuming different types of
bread, meat-based stews, olive oil-based vegetable dishes and seasonal vegetables (Table
5). Post-hoc comparisons indicated that participants who had stayed for less than one
year consumed different types of bread more frequently, those who had stayed for seven
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years or more consumed meat-based stews more frequently, and those who had stayed
for one to four years consumed olive oil-based vegetable dishes and seasonal vegetables
more frequently. Within the Culinary Behaviours subscale, significant differences were
found for the frequency of preparing a Turkish breakfast, the frequency of preparing
traditional Turkish beverages, the frequency of preparing Turkish dishes and the
frequency of eating three regular meals a day (p=0.003, p=0.009, p=0.010 and p=0.001,
respectively, ANOVA); for each of these items post-hoc analysis showed that participants
who had remained in Tiirkiye for seven years or more obtained the highest scores (4>1,

4>2, 4>3).

Table 3. Analysis of differences in total scores of adaptation to Turkish cuisine by
duration of residence in Tiirkiye.

Duration of stay (1) (2) 3) (4) P2 Post-
in Turkey hoc
<1year 1-4 year 4-7 year 7 + year

Diet Subscale 44.00£13.86 | 47.87+11.64 | 43.16£12.03 | 49.95+8.80 0.000% | 4>1,4>3,

2>3
Culinary 44.61+9.99 42.70+10.64 | 42.74+9.49 | 50.52+8.93 0.013*% | 4>1,4>2,
Behaviors 4>3

Subscale

Turkish Cuisine | 88.61+21.17 | 87.57+20.17 | 85.91+£19.61 | 100.48+15.31 | 0.037* | 4>1,4>2,
Adaptation 4>3
Score (Total)

Total Score (xtsd), *p<0.05 was considered statistically significant, pa = ANOVA test,
Post-Hoc = Bonferroni test

Table 4. Relationship between duration of stay in Tiirkiye and adaptation to Turkish
cuisine scores.

Total Scores Correlation Results
Diet Subscale r 0.241*
P 0.001
Culinary Behaviors Subscale r 0.175%
P 0.018
Turkish Cuisine Adaptation Score (Total) | r 0.192%
p 0.035

*A significant relationship at the 0.05 level, r=Pearson correlation coefficient
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Pearson correlation analyses were also carried out between duration of residence in
Tiirkiye and the individual scale items. Within the Diet subscale, a significant negative
correlation was found between duration of residence and the frequency of consuming
different types of bread (r=-0.358, p=0.003), indicating that bread consumption tended
to decrease as duration of residence increased. This is consistent with Table 5, in which
participants who had lived in Tiirkiye for less than one year reported the highest bread
consumption (1>2, 1>3, 1>4). Significant positive correlations were observed for the
frequency of consuming meat-based stews (r=0.329, p=0.007), olive oil-based vegetable
dishes (r=0.464, p=0.001) and seasonal vegetables (r=0.413, p=0.002).

No significant correlations were found for the remaining Diet subscale items (p>0.05).
Within the Culinary Behaviours subscale, duration of residence was significantly and
positively correlated with the frequency of preparing a Turkish breakfast (r=0.237,
p=0.001), the frequency of preparing Turkish dishes (r=0.209, p=0.005) and the
frequency of eating three regular meals a day (r=0.339, p=0.007); the remaining items
of this subscale were not significantly correlated with duration of residence (p>0.05).

At the subscale level, duration of residence in Tiirkiye was significantly and positively
correlated with the Diet subscale (r=0.241, p=0.001), the Culinary Behaviours subscale
(r=0.175, p=0.018) and the total Turkish Cuisine Adaptation score (r=0.192, p=0.035).
All three coefficients indicate weak positive associations, corresponding to 5.8%, 3.1%
and 3.7% of the explained variance, respectively (Table 4).

Table 5. Analysis of differences in Diet subscale items by duration of residence in
Tiirkiye.

Duration of stay in Tiirkiye (1) <1 (2)1—4 3)4-7 (q) 7+ pa Post-
year years years years hoc

Frequency of consuming 5.80+1.93 5.64+1.99 5.37+1.94 5.14+2.46 0.000% | 1>2,
different types of bread 1>3,1>4
Frequency of consuming 4.07+£1.92 5.03+1.88 5.00+1.85 4.52+2.16 0.102 -
different types of soup
Frequency of consuming 4.46+2.08 | 4.76+1.75 4.53+1.91 5.10+1.70 0.000% | 4>1,
meat-based stews 4>2,

4>3
Frequency of consuming olive | 4.32+2.18 | 4.69+2.03 4.35+1.86 4.48+2.02 0.000% | 2>1,
oil-based vegetable dishes 2>3,

2>4
Frequency of consuming 4.43+2.22 | 5.45+1.99 5.09+1.74 4.76+2.34 0.000* | 2>1,
seasonal vegetables 2>3,

2>4
Frequency of consuming a 5.43+2.28 | 5.31+1.96 5.44+1.89 4.62+2.42 0.459 -
Turkish breakfast
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Frequency of consuming 4.61£2.44 4.91+2.09 5.26+1.98 5.05+2.38 0.651 -
yoghurt, ayran, cacik or kefir
with meals

Frequency of consuming 5.57+2.69 5.77+2.25 5.00+2.59 5.38+2.54 0.395 -
Turkish-style brewed tea

Frequency of consuming 4.68+2.55 4.67+2.55 4.05+2.73 3.81+2.60 0.369 -
Turkish coffee

Values are given as X+sd. *p<0.05 was considered statistically significant. pa = ANOVA
test, Post-hoc = Bonferroni test

Lastly, a significant association was found between duration of residence in Tiirkiye and
BMI category (Pearson chi-square, p=0.037). Among participants who had lived in
Tiirkiye for less than one year (n=28), 71.4% were of normal weight and 28.6% were
overweight or obese; the corresponding proportions were 62.6% and 27.5% in the one-
to-four-year group (n=91), 44.2% and 39.5% in the four-to-seven-year group (n=43), and
85.7% and 14.3% in the group with seven or more years of residence (n=21). The
proportion of participants classified as overweight or obese therefore remained between
27% and 40% during the first seven years of residence, but fell to 14.3% among those
with seven or more years of residence, 85.7% of whom were of normal weight.

Discussion

The primary aim of this study was to evaluate the level of adaptation to Turkish cuisine
among international students pursuing higher education in Tiirkiye and to examine its
association with nutritional status and anthropometric measurements. Adapting to the
culinary practices of a host country while maintaining traditional dietary habits can be a
challenging process for international students. Limited access to familiar foods,
academic workload, time constraints related to meal preparation, financial difficulties,
and cultural and environmental differences may all influence dietary behaviors during
the adaptation period. These factors may contribute to changes in food preferences and
eating patterns, which could potentially be associated with variations in body weight and
anthropometric measurements:2.

Previous studies have suggested that changes in dietary habits following migration may
be associated with alterations in BMI values and body weight. However, some evidence
also indicates that international students may become more aware of weight changes
over time and subsequently attempt to regulate their dietary intake. In a study conducted
by Smith and Wu among Chinese students studying in the United States, participants
who had resided in the host country for six months or longer experienced increases in
BMI values in both males and females.” Similar findings have been reported in other
studies demonstrating that dietary changes associated with migration and acculturation
may influence weight status?s. A study conducted in South Korea also reported increases
in body weight and BMI among international students following short-term migration.
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Consistent with the existing literature, the present study found that 41.0% of
international students reported weight gain after arriving in Tiirkiye, whereas 21.9%
reported weight loss. In contrast, 32.8% reported no change in body weight, and 4.4%
were unable to recall their previous weight. Furthermore, a significant association was
observed between duration of residence in Tiirkiye and BMI categories.

Our findings further demonstrated that BMI values tended to be higher among
participants who had resided in Tiirkiye for one to four years, whereas lower BMI values
were observed among those with longer residence durations. One possible explanation
for this pattern may be the process of acculturation, defined as the adoption of beliefs
and behaviors of another cultural group. Dietary acculturation is considered a
multidimensional and dynamic process that may vary according to factors such as age,
sex, socioeconomic status, duration of residence, and cultural proximity to the host
country.

Supporting this interpretation, a study examining dietary intake among South Asian
immigrants in the United States reported that individuals with longer residence duration
consumed lower amounts of rice, starchy vegetables, sugars, sweets, and jams, whereas
consumption of solid and liquid fats was positively associated with acculturation?s.
Similarly, another study investigating dietary acculturation among Indian international
students in the United States found that students who had lived in the country for at least
two years demonstrated higher dietary acculturation scores compared with those
residing for less than one year?e.

Although previous findings regarding the relationship between dietary acculturation and
duration of residence have been inconsistent, the present study suggests that longer
residence in Tiirkiye may be associated with greater adaptation to Turkish cuisine.
Nevertheless, the findings should be interpreted cautiously due to the cross-sectional
design of the study, which does not allow causal inferences to be established. Further
longitudinal studies are needed to better clarify the long-term relationship between
dietary acculturation, nutritional status, and anthropometric outcomes among
international students.

This study has several limitations that should be considered when interpreting the
findings. First, the cross-sectional design precludes the establishment of causal
relationships between adaptation to Turkish cuisine, dietary habits, and changes in body
weight. Second, the data were collected using self-reported questionnaires, which may
be subject to reporting bias and social desirability bias. In addition, information
regarding body weight before arrival in Tiirkiye was based on participants’ recall,
introducing the possibility of recall bias. Third, the study was conducted at a single
university, which may limit the generalizability of the findings to all international
students in Tiirkiye. Finally, the diverse cultural and geographical backgrounds of the
participants may have influenced dietary behaviors and adaptation processes in ways
that were not fully captured in the present study. Despite these limitations, the study
provides valuable insights into dietary adaptation, nutrition-related behaviors, and
weight changes among international students living in Tiirkiye.
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Conclusion

This study examined the adaptation of international university students to Turkish
cuisine and its relationship with anthropometric characteristics. The findings indicate
that international students gradually adapt to Turkish cuisine during their stay in
Tiirkiye. While geographical proximity to Tiirkiye was not associated with adaptation
scores, a longer duration of residence was positively related to adaptation to Turkish
cuisine, suggesting that dietary acculturation increases over time.

A considerable proportion of participants reported weight gain after arriving in Tiirkiye,
and a significant association was observed between duration of residence and BMI
category. The proportion of participants classified as overweight or obese was highest
during the first seven years of residence and markedly lower thereafter, suggesting that
the weight changes accompanying dietary acculturation may be most pronounced in the
earlier stages of adaptation. Because of the cross-sectional design, this pattern should be
interpreted as a between-group difference rather than as a within-person change over
time. These findings nevertheless highlight the potential influence of dietary
acculturation and lifestyle changes on body weight among international students. As the
number of international students continues to increase, greater attention should be given
to supporting healthy dietary practices during the adaptation process.

Nutrition education programmes, culturally sensitive dietary counselling, and
university-based health promotion initiatives may help international students maintain
healthy eating habits while adapting to a new food environment. Further longitudinal
studies involving students from different universities are needed to better understand
the long-term effects of dietary acculturation on nutritional status and health outcomes.
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