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Il. ULUSLARARASI ASCI DEDE ATESBAZ-1 VELI SEMPOZYUMU
(I1. INTERNATIONAL ASCI DEDE ATESBAZ-1 VELI SYMPOSIUM)

Tarih - Date : 23 Eyliil September 2022
Saat - Time :10:00
Salon - Hall : Selguklu Kiiltiir Merkezi / Kubad Abad Balo Salonu — Kubad Abad Ball Room

ACILIS VE PROTOKOL KONUSMALARI / OPENING AND PROTOCOL SPEECHES
Vahdettin OZKAN Konya Valisi

Ugur ibrahim ALTAY Konya Biiyiiksehir Belediye Bagkani

Prof. Dr. Cem ZORLU Necmettin Erbakan Universitesi Rektorii

Prof. Dr. Fatma ARSLAN NEU Turizm Fakiiltesi Dekani

DAVETLI KONUSMACILAR / INVITED SPEAKERS
Oturum Bagkani-Moderator: Dog. Dr. Yasin BiLIM

“Gastronomi Turizminde Degisen Egilimler ve Tiirkiye”
Prof. Dr. Muharrem TUNA
Ankara Haci Bayram Veli Universitesi

“Tiirk Mutfaginin Diinya Mutfaklar1 Arasindaki Yeri- Restoranlarda Kullanim Diizeyi ve Avantajlari”
Dog. Dr. Burak MiL
Kent Universitesi

“Contemporary Gastronomy and Cultural Issues for the Tourism and Events Industry”
Dog. Dr. Razaq RAJ
Leeds Beckett University

“Tradition and New Trends in Gastronomy - The Example of Poland”
Dr. Aleksandra LAPKO
Maritime University of Szczecin

SALON/ROOM: MIRYOKEFALON 23 EVLUL = SEPTEMBER 2022

OTURUM /SESSION: 13:30-14:30
OTURUM BASKANI/MODERATOR: Dog. Dr. Ayse Biisra MADENCI

SIRA YAZARLAR/AUTHORS BILDIRI ISMI/PAPER TITLE

1 Ars. Gor. Saadet ZAFER KAVACIK Tirbe Gorevlisinin (Turbedar) Tiirbe Tanitimindaki Roli:
Dog. Dr. Kevser GINAR Atesbaz-1 Veli Tirbesine Yonelik Bir Aragtirma
Fulya ADABALI . N e T

2 Doc. Dr. Yeliz PEKERSEN Geleneksel Mevlevi Mutfaginin Bilinirligine Yonelik Bir Aragtirma

3 Prof. Dr. Zehra GORE Osmanli Metinlerinin Tanikhidinda iki Mucizevi Yiyecek “Menn" ve “Selva"
Dog. Dr. Yilmaz SEGIM o

4 Ibrahim Sacid SEZER Mevlevi Mutfaginda Baharat Kullanimi Ile llgili Nitel Bir Galisma
Kadir DURSUN

5 Pinar CEYLAN Gegmisten Giinlimiize Mutfak Gatalhdyiik'ten Yansimalar

6 Dog. Dr. Vesile ALBAYRAK SAK Divan Siirinde Mevlevi Mutfak Terimleri
. : 23 EYLUL- SEPTEMBER 2022

S RO [ HELTr OTURUM / SESSION: 13:30-14:30

OTURUM BASKANI/MODERATOR: Dog. Dr. Halil AKMESE

SIRA YAZARLAR/AUTHORS BILDIRi iSMi/PAPER TITLE

Ogr. Gér. Meral IS . . o

1 Ars. Gor. Dr. Selman BAYRAKCI Bulut Mutfaklarin Gastro Ekonomik Agidan Degerlendirilmesi
Erdi SAGDIG ]

2 Dr. Ogr. Uyesi Mustafa Cilineyt Ziyaretgilerin Yiyecek Igecek Tiiketim Motivasyonlari ve Sosyal Medyaya Y&nelik Tutumlari
SAPCILAR
Nesrin TUNCAY - T L

3 Doc. Dr. Ceyhun Can GZCAN Gastronominin Yerel Ekonomiler Uzerindeki Etkileri

4 Mehmet HAYIRLIOGLU Konya Turizmi icin Bir Oneri: Gastronomi ve Mutfak Kiiltlirii Rotasi

5 Biisra KURTOGULLARI
Dog. Dr. Eda GUNES ; Turkiye'deki Yenilebilir Mantarlar ve Mutfaktaki Kullanimi
Dr. Ogr. Uyesi Goniil EROGLU




SALON/ROOM: iISFAHAN

23 EYLUL- SEPTEMBER 2022
OTURUMY/SESSION: 13:30-14:30

OTURUM BASKANI/MODERATOR: Dog. Dr. Yeliz PEKERSEN

SIRA YAZARLAR/AUTHORS BiLDIRI iSMi/PAPER TITLE

1 Dog. Dr. Muammer ULUTURK Musevi Karay (Karaim) Turklerinde Yemek Kuilttiri

2 Ars. Gor. Dr. Ramazan GUNDUZ Konya Ovasi Neolitik Dénem Yeme Aligkanliklari ve Pisirme Kaplari Uzerine Bir Degerlendirme
Dog. Dr. Fatih VAROL )

3 Revsen AKAY Mardin Mutfagi Yoresel Lezzletlerinden Klige (Kuluge) Goreginin Incelenmesi
Ahmet TASTEKIN
Eda Nur KARAKAS
Murat TAKKACIGIL . . —_—

4 Tevfik SEZEN Konya/Sille Mahallesinde Yasayan Yerel Halkin Yemek ve Mutfak Kulturi
Dog. Dr. Yeliz PEKERSEN

5 Osman OZER -- Gastronomi ve Av Turizmi; Bildircin Av Etinin Ekonomik ve Gastronomik Agidan Degerlendiriimesi
Dog. Dr. Ceyhun Can OZCAN : ¢ 9

SALON/ROOM: MIRYOKEFALON

23 EYLUL-SEPTEMBER 2022
OTURUM/ SESSION: 15:00-16:00

OTURUM BASKANI/MODERATOR: Dog. Dr. Umit SORMAZ

SIRA YAZARLAR/AUTHORS BiLDIRI iSMi/PAPER TITLE

1 Dog. Dr. Halil AKMESE - Esra POLAT Kiiltiirel Miras Kapsaminda Miize Degerleri; Konya Arkeoloji Miizesi Ornegi
Ogr. Gor. Meral iS

2 Ars. Gor. Dr. Selman BAYRAKCI Turizm Ekonomisinde Dijital Bir Doniisiim: Blockchain Teknolojisi
Dog. Dr. Ceyhun Can OZCAN

3 Osman OZER Tirkiye'deki Avci Turistlerin Av Turizminde Kanath ve Kiirklii Av Hayvani Tercihleri
Dog. Dr. Abdurrahman DING B

4 Serap ARI - Festival Turizmi Kapsaminda Destinasyon Pazarlamasi: Konya Ornegi
Hamdi KARAKOK

5 Biisra GAGLAYAN Prehistorik D6nemde Ogiitme Taslarinin Konya Ovasi Uzerinde Kullanimi

OTURUM BASKANI/MODERATOR: Dog. Dr. Eda GUNES

SIRA YAZARLAR/AUTHORS BiLDIRI iSMi/PAPER TITLE

Dog. Dr. Halil AKMESE . _

1 Dog. Dr. Yilmaz SEGIM Klasik Konya Mutfak Kuiltiiri
Fatma Rezzan GELIKMIH

2 Dog. Dr. Canan SEVING Mubharririn Gastronom Olarak Portresi: Refik Halit Karay'in Eserlerinde Yemek Kulturi
Ars. Gor. Ayse Nur USLU

3 Dr. Ogr. Uyesi Sibel AYYILDIZ Sokak Saticilari Agisindan Safranbolu'daki Sokak Lezzetlerinin Degerlendirilmesi
Dr. Ogr. Uyesi Yurdanur YUMUK

4 Dr. Ogr. Uyesi Tahir DAGCI Karaman Sosyo- Kiiltiirel Hayatinda Bir Degisim Ornegi: Helvacilar Sokag
Dr. Ogr. Uyesi Sibel AYYILDIZ .

5 Prof. Dr. Nuray TURKER Safranbolu’dan Taskoprii'ye Kuyu Kebabi (Biiryan Kebabi): Bir Gastronomi Rotasi Onerisi

OTURUM BAS

Ars. Gor. Burak PINAROGLU

SKANI/MODERATOR: Dog. Dr. Mehmet DEMIREL

SIRA

YAZARLAR/AUTHORS

BiLDIRi iSMi/PAPER TITLE

Kemal TORUN

Ozde Nur BAYRAK
Nursena ONUR

Dog. Dr. Mehmet DEMIREL
Ars. Gor. Alper KAYA

Universite Ogrencilerinde Rekreasyonel Farkindalik ve Yalnizlik iligkisi

Hasan KOGAK

Furkan OZCAN
Muhammed Furkan AYRAL
Kaan YILDIRIM

Dog. Dr. Mehmet DEMIREL
Ars. Gor. Alper KAYA

Universite Ogrencilerinin Rekreasyonel Katiimlarina Engel Teskil Eden Faktdrlerin Farkl
Degiskenler Agisindan Incelenmesi

Prof. Dr. Fatma ARSLAN
Ars. Gor. Hasan Tahsin KAVLAK
Ars. Gor. Hasan Suat AKSU

Egzersiz Siiresinin Yasam Kalitesi Uzerindeki Etkisine Yonelik Bir Aragtirma

Prof. Dr. Ahmet BUYUKSALVARCI
Ars. Gor. Zekeriya YETI$
Ahmet BOZYIGIT

Covid 19 Pandemisi Siirecinde Toplum Temelli Turizm: Sonsuz Siikran Kdyii Ornegi

Prof. Dr. Ahmet BUYUKSALVARCI
Ars. Gor. Zekeriya YETIS

Ahmet BOZYiGIT

Hiiztin Turizmi: Tirkiye'nin Hiiziin Turizmi Potansiyeli Uzerine Bir Aragtirma
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SALON/ROOM: 1

24 EYLUL- SEPTEMBER 2022

OTURUM/SESSION: 10:00-11:00

OTURUM BASKANI/MODERATOR: Dog. Dr. Ceyhun Can GZCAN

SIRA YAZARLAR/AUTHORS BILDIiRi iSMi/PAPER TITLE

Egemen GURDEMIR o

1 Prof. Dr. Ahmet GUNER Gidalarda Geri Cagirma
Batuhan ATAG

2 Isa COMERT Mevlevi Mutfak Kiiltiiriinde Kullanilan Pisirme Teknikleri ve Arag-Geregler ile ilgili Nitel Calisma Ornegi
ibrahim OzKUMUS s ¢ ¢ 9 Cals 9
Dog. Dr. Yilmaz SEGIM
Dr. Ogr. Uyesi Gagla OZER R R,

3 Aysun BUYUKGENG Akdeniz Bolgesi Mutfak Kdlttriine Ozgu Gorbalarin Siniflandiriimasi
Cemile BUYUKYILDIRIM_ . B B ‘ B

4 Prof. Dr. Hatice Ferhan NIZAMLIOGLU Yoresel Urtinlerin Uretiminde Cografi Isaret Standartlarinin Aranmasi: Etli Ekmek Ornegi

Dog. Dr. Umit SORMAZ

SALON/ROOM: 2

24 EYLUL-SEPTEMBER 2022
OTURUM/SESSION 10:00-11.00

OTURUM BASKANI/MODERATOR: Dog. Dr. Yalgin TUKEL

SIRA YAZARLAR/AUTHORS BILDIRI iSMi/PAPER TITLE
1 Dr. Ogr. Uyesi Erhan SENSOY Diyabetik Siganlarin Gastrointestinal Sisteminde Ankaferd Blood Stopper (ABS)'nin Etkisinin Belirlenmesi
2 Dr. Ogr. Uyesi Zeynep BAKKALOGLU Geleneksel Bir Tiirk Helvasi: Kavut Helva
3 Ars. Gor. Samuray Hakan BULUT Yerel Gida Baglaminda Ulkelerin Gastronomik Bilim Politikalari: Sistematik Literatiir incelemesi
4 Ars. Gor. Emel GIRISOGLU Gastronomi Konulu Belgesellerin incelenmesi: “Yiyecegin Seriiveni” Ornegi

Arg. Gor. Demet GUNER

SALON/ROOM: 3

24 EYLUL- SEPTEMBER 2022
OTURUM/SESSION 10:00-11.00

OTURUM BASKANI/MODERATOR: Dog. Dr. Yasin BiLIM

SIRA YAZARLAR/AUTHORS BILDIRi iSMi/PAPER TITLE
1 Dog. Dr. Meral YILMAZ Divrigi Mutfaginda Selguklu Hazinesi: Alatli- Alafli- Pilavi
2 Dr. Ogr. Uyesi Ali izzet YILMAZ Osmanli Dénemi Yemek Kitaplarinda Yabani Otlarla Yapilan Yemekler
Cemil DUMAN - R
3 Prof. Dr. Zeynep ASLAN Mislimanlikta Beslenme Kdlturi
4 Ismail AKYOL Alternatif Beslenme Odakli Bir Trend Olarak: Slow Food

Prof. Dr. Zeynep ASLAN

SALON/ROOM: 1

24 EYLUL-SEPTEMBER 2022
OTURUM / SESSION: 11:15-12:15

OTURUM BASKANI/MODERATOR: Dog. Dr. Biigra MADENCI

SIRA YAZARLAR/AUTHORS BILDIRI iSMi/PAPER TITLE
Dr. Ogr. Uyesi ihsan KAZKONDU Cografi isaretli Gastronomik Uriinlerin Somut Olmayan Kiiltiirel Miras Kapsaminda Degerlendirilmesi: Devrek Beyaz
1 PAMRS- Pl
Ogr. Gor. Sercan KADAM Baklava Ornegi
Batuhan ATAG . . o . N
2 Prof. Dr. A. Biisra MADENCI Gastronomide Bir Beslenme Engeli: Diyabet ve Alternatif Dogal Tatlandiricilar
Ars. Gor. Tahir YILMAZ Py _—
3 Prof. Dr. Ahmet GUNER Et ve Uriinlerinde Siilfit Kullanimi
Sena YILMAZ . N . . L P .
4 Doc. Dr. Meral YILMAZ Tirk Mutfaginda Pilavin Yeri ve Cografi Isaretli Pilav Ornekleri
5 Sena 0ZSOY Fonksiyonel Uriin Gelistirme Ornegi: Ravioli

Dog. Dr. Eda GUNES




SIRA

YAZARLAR/AUTHORS

BiLDIRi iSMi/PAPER TITLE

1 Prof. Dr. Serkan BERTAN Geleneksel Uriin Olarak Denizli Tandir Kebabi ile ilgili Yorumlarin Degerlendirilmesi
Giiray KARACIL
Ars. Gor. Dr. Yakup Kemal OZEKICI - . . . e
2 Hilseyin KELES ) Tirkiye Tarim Ekonomisinde Organik Tarimin Yeri: Gastronomi $ehirleri Ornegi
Dog. Dr. Ceyhun Can OZCAN
I;rpre 'I_'_ANKU$ Cografi isaretli Yiyeceklere Yonelik Kullanici Yorumlarinin Duygu Analizi Yontemi ile Degerlendiriimesi:
3 Ogr. Gor. Erhan SUR Sinop Mantisi ve Nokulu
Dog. Dr. Burhan SEVIM P
Dr. Ogr. Uyesi Mehmet GAVUSOGLU R P
4 Olena GAVUSOGLU Kibris Mutfak Kultirtinde Yer Alan Geleneksel Tursular Uzerine Bir Arastirma
Dr. Ogr. Uyesi Mehmet GAVUSOGLU S ) ) o
5 Olena CAVUSOGLU Geleneksel Kibris Gastronomi Kiilturiinde Sokakta Satilan Mevsimsel Yiyecekler Uzerine Bir Aragtirma

SIRA YAZARLAR/AUTHORS BiLDIRi iSMi/PAPER TITLE

Dr. Ogr. Uyesi Ferdi BiSKIN - . - R ) -

1 Cagdas PEKTAS Marka Deneyimi Konusunda Hazirlanan Lisanstistii Tezlerin Bibliyometrik Profili
Dog. Dr. Emirhan YENISEHIRLIOGLU T . . " ’ .

2 Do Dr. zgiir GOLGE Turizm Isgilerinin Rekreatif ve Medikal Amagli Marijuhanna Kullanim Aliskanliklarinin Incelenmesi
Uzman Ercan GENG - P S - S - N -

3 Dog. Dr. ismail DONMEZ Meslek Yiiksekokulu Ascilik Programi Ogrencnier:]r(l:r:lzr:\nt:glski Hakkindaki Goriislerinin ve Ahilik Degerlerinin
Ogr. Gor. Seraceddin GURBUZ

4 Kiibra GELIK Dinler Sehri istanbu'lda Mevleviligin Gelistigi Yer: Galata Mevlevihanesi
Berkan BASAR -

5 Erdem BAYDENIiZ Algilanan Otantiklik ve Gastronomi imajinin Davranigsal Niyet Uzerine Etkisi: Afyonkarahisar Ornegi

Leyla KILICI

SALON/ROOM: 1

24 EYLUL- SEPTEMBER 2022
CAPRAZ OTURUMLAR /CROSS SESSIONS: 12:30-13:30

OTURUM BASKANI/MODERATOR: Dr. Ogr. Uyesi Ciineyt SAPCILAR

Ogr. Gor. Muhammed  YILDIZ

1 Ogr. Gér. Neslihan Aybike HOKELEKLI Staj Uygulamalarinin Kariyer Planlamasina Etkisi: Gastronomi Ogrencileri Uzerine Bir Arastirma
Getin SIMSEK
Rukiye GETIN

2 Gamze CESUR Gida Giivenligi Agisindan Konya'da Cografi isaret Almis Gida Uriinlerinin incelenmesi
Dog. Dr. Birsen BULUT SOLAK
Prof. Dr. Halil ibrahim ZEYBEK
Dr. Ogr. Uyesi Fazil KAYA

3 B: gg: 3;::: ISSlT;?I,nge[I_JII:I{(EK Yayla Turizminde Gastronomi Degerleri: Giimiigshane Orneginde Bir Saha Galismasi
Ogr. Gor. Rifat PIR
Ogr. Gor. Sedat TAS

4 Murat DOGAN Gastronomide Yeni Yaklagim: Gastronomi Miihendisligi

OTURUM BASKANI/MODERATOR: Dog. Dr. Halil AKMESE

Prof. Dr. Ahmet GUNER

SIRA YAZARLAR/AUTHORS BiLDIRi iSMi/PAPER TITLE
Senior Lecturer Egamnazarov Effects of Food, service, and ambience quality on customer satisfaction and loyalty during the
1 KHUSNIDDIN . COVID-19 pandemic situation: A case of halal ethnic Uzbek restaurant
Prof. Dr. Amonboev MAKHAMMADSIDIK P :
Senior Lecturer
2 Egamnazarov KHUSNIDDIN The Effects of Brand Image to Brand Loyalty at Restaurants in South Korea
Prof. Dr. Amonboev MAKHAMMADSIDIK
Abderraouf BOUGHEZALA PP . . T
3 Prof. Dr. Ahmet GUNER Deve Siitii: Uretim, Kimyasal ve Mikrobiyolojik Ozellikler
4 Abderraouf BOUGHEZALA Biyosensorler ve Gida Kaynakli Patojenlerin Tespitinde Kullanimi




24 EYLUL-SEPTEMBER 2022
iNGILiZCE OTURUM/ENGLISH SESSION: 12

OTURUM BASKANI/MODERATOR: esi Hasan Ali ERDOGAN

m YAZARLAR BILDIRi iSMi/PAPER TITLE

Senior Lecturer Nurmukhammad
OPPOKKHONOV Globalization and its impacts on international trade
Prof. Dr. Amonboev MAKHAMMADSIDIK

Yuying HUANG
Prof. C. Michael HALL Chefs at Destination Restaurants: An International Analysis
Senior Lecturer Ning (Chris) CHEN

kongre.erbakan.edu.tr/usdav




KONYA TURIZMI iCiN BiR ONERi: GASTRONOMI VE

MUTFAK KULTURU ROTASI
A SUGGESTION FOR KONYA TOURISM: GASTRONOMY AND CUISINE CULTURE ROUTE

Mehmet HAYIRLIOGLU
Doktorant, Konya Biiyiiksehir Belediyesi, mehmet.hayirlioglu@konya.bel.tr

Ozet

Farkli 6zellikleri biinyesinde barindiran Konya, gastronomi birikimi agisindan da énemli bir sehirdir. Konya’nin farkl
medeniyetlere ev sahipligi yapmis olmasi, Anadolu Selguklu Devleti’ne baskentlik yapmasi ve Mevleviligin Konya
merkezli olarak yayilmaya baglamasi gibi etmenler neticesinde sehirde 6zgiin bir yemek kiiltiirli olusmustur. Son yillar-
da gastronomi turizminin gelismesi ile sehirlerde geleneksel yemekleri tanitma ve bu sayede turizm gelirlerini artirmaya
yonelik caligmalar hiz kazanmistir. Konya’nin gastronomi turizmine katki saglamak adina sehir merkezinde bir gastro-
nomi ve mutfak kiiltiirii rotas1 olusturulabilir. Bu rota, hem sehre gelen gastronomi tutkunlarinin sehirde daha fazla vakit
gecirmelerini saglayacak hem de sehrin mutfak kiiltiir{i birikiminin daha iyi tanitilmasina imkan taniyacaktir. Bu rota
iizerinde Mevlana Miizesi, Koyunoglu Miizesi, Karatay Medresesi Cini Eserler Miizesi, Etnografya Miizesi, Arkeoloji
Miizesi, Sille Miizesi gibi blinyesinde mutfak ve mutfak esyalar1 barindiran miizeler, Atesbaz-1 Veli Tiirbesi, Kadinlar
Pazar1 gibi noktalar yer alacaktir. Ayrica gastronomi rotasi kapsaminda Mevlevi kaynaklarinda Hz. Mevlana’nin siklikla
gittigi ve yemek yedigi, Hiisamettin Celebi’nin bag evi gibi mekanlara yer verilecektir. Bunun yaninda karakteristik
ozelliklere sahip Sille Mutfagi ile ilgili 6neriler de bulunacaktir. Bu gastronomi rotasini destekleyici olarak Konya’nin
geleneksel yemeklerini yapan igletmeler ile ilgili oneriler de yer alacaktir. Tebligimizde Konya sehir merkezinde bulu-
nan gastronomi ve mutfak kiiltiiriinii tanitacak, gastronomi turizmine katki saglayacak bir rota onerilecektir.

Anahtar kelimeler: Konya, Gastronomi, Turizm

Abstract

Konya, which contains different features, is also an important city in terms of gastronomy accumulation. As a result
of factors such as the fact that Konya hosted different civilizations, was the capital of the Anatolian Seljuk State, and
Mevlevi started to spread in Konya, a unique food culture was formed in the city. In recent years, with the development
of gastronomic tourism, efforts to promote traditional dishes in cities and thus increase tourism revenues have gained
momentum. In order to contribute to Konya’s gastronomic tourism, a gastronomy and culinary culture route can be cre-
ated in the city center. This route will not only allow gastronomy enthusiasts who come to the city to spend more time
in the city, but also allow the city’s culinary heritage to be better promoted. On this route, there will be museums such
as Mevlana Museum, Koyunoglu Museum, Karatay Madrasa Tile Works, Ethnography Museum, Archeology Museum,
Sille Museum, which contain kitchen and kitchenware, Atesbaz-1 Veli Tomb, and Women’s Market. In addition, within
the scope of the gastronomy route, places such as Hiisamettin Celebi’s vineyard house, where Mevlana often went and
ate, will be included in the Mevlevi sources. In addition, there will be suggestions about Sille Cuisine with its charac-
teristic features. In support of this gastronomic route, there will also be suggestions about businesses that make Konya’s
traditional dishes. In our paper, a route that will introduce the gastronomy and culinary culture in the city center of Kon-
ya and contribute to gastronomy tourism will be proposed.

Keywords: Konya, Gastronomy, Tourism


mailto:mehmet.hayirlioglu@konya.bel.tr

TURKIYE’DEKI YENILEBILIiR MANTARLAR VE
MUTFAKTAKI KULLANIMI
EDIBLE MUSHROOMS IN TURKEY AND THEIR CULINARY USE

Biisra KURTOGULLARI
Yiiksek Lisans Ogrencisi, Necmettin Erbakan Universitesi, Sosyal bilimler Enstitiisii, Gastronomi ve Mutfak Sanatlari Anabilim
Dali, Konya, kurtogullaribusra@gmail.com

Eda GUNES

Doc¢. Dr., Necmettin Erbakan Universitesi, Gastronomi ve Mutfak Sanatlar: Boliimii, Konya, egunes@erbakan.edu.tr
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Ozet

Mantarlar binlerce yildir duyusal 6zellikleri nedeniyle beslenme kiiltiiriinde yer almig ve tiiketilmislerdir. Giiniimiizde
100°den fazla iilkede 61000 tondan daha fazla tiiketilen ve ticareti yapilan mantarlar; zengin besin icerigi sebebiyle Tiirk
ve Diinya mutfaklarinda kullanimi 6nemli bir yere sahiptir. Kalori miktari, karbonhidrat, yag ve sodyum oranlarinin
diisiik olmas1 nedeniyle popiiler yiyecekler olan mantarlar yeni trendler arasinda yer alan saglikli diyetler acisindan
da revagta olan bir gidadir. Tiirkiye’nin iklim sartlar1 itibariyle birgok bolgesinde yetisebilen ve toplanan mantarlar,
yore halkimin yaptig1 yemeklerdeki ana malzeme olma fonksiyonuna sahiptir. Mantarlar yoresel anlamda ¢orbalardan,
salatalara, tursulara, sotelere uzanan farkli sekillerde sofralarda yer almaktadir. Diinya mutfaginda ise mantarlar hamur
islerinin bag bileseni olarak tost cesitlerinde, pizzalarda, giive¢ yemeklerinde kullanilmaktadir. Calisma ile alanda
sinirlt ¢aligma bulunan mantar yemeklerine dikkat ¢ekilmek istenmistir. Literatiire katk1 saglamak amacryla yenilebilir
mantarlardan bahsedilerek, bazi mantarlarin mutfaktaki kullanim1 ve besinsel igeriklerine yer verilmistir.

Anahtar kelimeler: Yenilebilir mantarlar, Mantar yemekleri, Besin i¢erigi, Gastronomi

Abstract

Mushrooms have been used and consumed in nutrition culture for thousands of years because of their sensory properties.
Today, more than 61000 tons of mushrooms are consumed and traded in more than 100 countries; It has an important
place in Turkish and World cuisines due to its rich nutritional content. Mushrooms, which are popular foods due to
their low calorie, carbohydrate, fat and sodium rates, are also popular foods for healthy diets, which are among the new
trends. Mushrooms, which can be grown and collected in many regions of Turkey due to the climatic conditions, have
the function of being the main ingredient in the dishes made by the local people. Mushrooms take place on the tables
in different forms ranging from soups to salads, from salads to pickles, from pickles to sautés. In the World Cuisine,
mushrooms are used as the main component of pastries, in toast varieties, pizzas, and casseroles. With this study, it
was aimed to draw attention to the mushroom dishes that have limited studies in the field. In order to contribute to the
literature, edible mushrooms are mentioned and the use of some mushrooms in the kitchen and their nutritional contents
are given.

Keywords: Edible mushrooms, Mushrooms dishes, Nutritional content, Gastronomy
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MUSEVI KARAY (KARAIM) TURKLERINDE YEMEK KULTURU
FOOD AND CULTURE OF JEWISH KARAITE TURKS
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Ozet

Karaylar giinlimiizde sayilar1 hayli azalmis bir Musevi Tiirk halkidir. VIII. yiizyilda bir Musevi lideri olan Anan ben
David tarafindan kurulan bu inanisin taraftarlari Talmud’u kabul etmeme ve sadece Tevrat’t benimseme gibi 6zellikle-
riyle one ¢ikarlar. Inang, ibadet, gelenek ve dil agisindan gerek Sefarad gerekse Askenaz Yahudilerden pek ¢ok farkla
ayrilan Karaylarin ortaya ¢ikisi ile Hazar Tiirklerinin Musevilesmesi arasinda paralellik bulundugundan onlarin en genis
yerlesimlerini Hazar sahalarinda aramak lazim gelir.

Karaylar Hazar Devleti topraklarina go¢ ederek inanglarini buralarda yaymiglardir. Hazarlarin Musevilesmesinde etkin
olan ve tarihi stiregte Kirim ve Litvanya’ya go¢ eden Karaylarin giiniimiizdeki mensuplar1 Litvanya’nin baskenti Vilnius
yakinlarinda yer alan Trakai’de, Polonya’da, Rusya’da ve Kirim’da yasamaktadirlar. Tiirkiye’de ise sayilar1 yok olma
noktasina gelmis durumdadir.

Inang ve kiiltiir acisindan kendilerine has bir yasam tarzina sahip olan Karaylarin yeme-igme bakimindan pek
cok kaideleri vardir. Kesilmesine miisaade edilen hayvanlarin kesilerek kanlarinin akitilmasi zaruretine kati-
yen uyarlar. Sabat baslamadan evvel yemeklerini hazirlar ve Sabat giinii soguk olarak tiiketirler. Cenazelerde
yedi giin boyunca et ve et yemeklerinden uzak dururlar. Olen kisi i¢in diizenledikleri anma giinlerinde Karay
mutfagina 6zgii yemekli davetler diizenler ve matem helvasi ikram ederler. Sarhos kimselerin ibadet mekani
olan Kenesa’ya girmeleri yasaktir. Yemeklerden evvel ellerin yikanmasi, yemeye baslamadan Tevrat veya
Zebur’dan ayetlerin okunmasi sarttir.

Karay Tiirklerinin sadece yemek kiiltiirii degil pek ¢ok birikimi Tiirk kavimlerinin ortak 6zeliklerindendir. Bu ¢aligma-
da varliklar1 ve dilleri tehlike sinirina goktan gelmis Karay Tiirklerinin yemek kiiltiiriinii, tarih, inang-kiiltiir ekseninde
mevzubahis ederek bir katki sunmaya calisacagiz.

Anahtar kelimeler: Karay Tiirkleri, Kiiltiir, Yemek

Abstract

Karaites are a Jewish Turkish people whose numbers have decreased considerably today. The adherents of this belief,
which was founded by Anan ben David, a Jewish leader in the 8th century, stand out with their features such as not ac-
cepting the Talmud and adopting only the Torah. Since there are parallels between the emergence of the Karaites, who
differ from both Sephardic and Ashkenazic Jews with many differences in terms of belief, worship, tradition and lan-
guage, and the Judaization of the Caspian Turks, it is necessary to look for their largest settlements in the Caspian areas.

Karays migrated to the lands of the Caspian State and spread their beliefs there. The present members of the Karaites,
who were active in the Judaization of the Khazars and migrated to Crimea and Lithuania in the historical process, live in
Trakai, which is located near the capital of Lithuania, Vilnius, in Poland, Russia and in Crimea. In Turkey, their numbers
have come to the point of extinction.

Karays, who have a unique lifestyle in terms of belief and culture, have many rules in terms of eating and drinking. They
strictly comply with the necessity of slaughtering the animals that are allowed to be slaughtered and shed their blood.
They prepare their meals before the Sabbath begins and consume it cold on the Sabbath. At funerals, they abstain from
meat and meat dishes for seven days. On the commemoration days they organize for the deceased, they organize dinner
parties specific to Karaite cuisine and offer death halva. Intoxicated persons are prohibited from entering Kenesa, the
place of worship. It is obligatory to wash hands before meals and to read verses from the Torah or Psalms before eating.

Not only the food culture of the Karaite Turks, but also many accumulations are among the common features of the
Turkish tribes. In this study, we will try to make a contribution by talking about the food culture of the Karaite Turks,
whose existence and language have already come to the limit of danger, on the axis of history, belief-culture.

Keywords: Karaite Turks, Culture, Food
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Ozet

Son yillarda alternatif turizm tiirlerine yonelik talebin artmasiyla birlikte, destinasyonlar sahip oldugu dogal ve kiiltiirel
degerlerini 6n plana ¢ikararak olusan bu talepten daha fazla pay almaya ¢alismaktadirlar. Gliimiishane’de sahip oldu-
gu yaylalari ile yayla turizmi kapsaminda 6nemli kaynaklara sahip bir ildir. Oyle ki 6575 km? alana sahip olan il, irili
ufakli 431 yaylaya sahiptir. Ozellikle Ortadogulu turistlerin Dogu Karadeniz Boliimii’ne yénelik artan ilgisiyle birlikte,
Gilimiishane yaylalar1 da 6nemli birer ¢ekim merkezine doniismeye baslamistir. Nitekim bir bolgede yayla turizminin
gelistirilebilmesi, bagta ulasim imkanlar1 olmak {izere konaklama, yeme-i¢me, etkinlik gibi bir dizi turistik tirliniin tu-
ristlere sunulmasi ile miimkiindiir. Ozellikle son yillarda bir bolgenin sahip oldugu gastronomi degerleri tek basina bir
¢ekim unsuru olabilmekte ve turizm gelirlerini artirmada 6nemli bir rol oynayabilmektedir. Yapilan bu ¢alismada da,
Gilimiishane yaylalarinin sahip oldugu gastronomi degerlerinin tespit edilmesi ve yayla turizminin gelistirilmesinde bu
degerlerin 6neminin ortaya konulmasi amaglanmistir. Arastirma, nitel yontemle yiiriitiilmiis olup, veri toplama teknigi
olarak goriisme ve gozlemlerden faydalanilmistir. Arastirma verileri, 2022 yili yaz déneminde gerceklestirilen saha
caligmalarindan elde edilmistir. Elde edilen bulgular sonucunda, Giimiigshane yaylalaria 6zgii et yemekleri, peynir ¢e-
sitleri, yenilebilir ot ve mantar ¢esitleri gibi bir¢ok gastronomik degerin bulundugu ve bunlarin belirli giinlerde kurulan
yayla pazarlarinda satildig: tespit edilmistir. Nitekim yaylalarin ge¢mis yillara nazaran iiretim amacli kullaniminin azal-
masi neticesinde bu degerlerin her gecen giin azaldig1 ve unutulmaya yiiz tuttugu goriilmiistiir.

Anahtar kelimeler: Turizm, Yayla turizmi, Gastronomi, Giimiishane

Abstract

With the increase in demand for alternative tourism types in recent years, destinations are trying to get more share from
this increasing demand by highlighting their natural and cultural values. Giimiishane is a province with important re-
sources within the scope of plateau tourism with its plateaus. So much so that the province, which has an area of 6575
km?, has 431 plateaus of various sizes. With the increasing interest of especially Middle-Eastern tourists towards the
Eastern Black Sea area, Glimiishane plateaus have begin to develop important center of attraction. However, the devel-
opment of plateau tourism in a region is possible by presenting a series of touristic products such as accommodation,
food and beverage, activities, especially transportation opportunities to tourists. Especially in recent years, the gastro-
nomic values of a region can be a stand-alone attraction and play an important role in increasing tourism revenues. In
this study, it is aimed to determine the gastronomic resources of the Glimiishane plateaus and to reveal the importance of
the that resources of the plateaus in the development of plateau tourism. The research was carried out with a qualitative

1 Bu galisma, GUBAP2903: ARGE Baslangig Destek Programi kapsaminda yiiriitiilmekte olan “Tiim Yénleriyle Giimiishane Yaylalari-
min Turizm Agisindan Degerlendirilmesi” baglikli projeden tiiretilmistir.
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method and interviews and observations were used as data collection techniques. The research data were obtained from
the field studies carried out in the summer term of 2022. As a result of the findings, it has been determined that there
are many gastronomic values such as meat dishes, cheese varieties, edible herbs and mushroom varieties specific to the
Gilimiishane plateaus and these are sold in the plateau markets established on certain days. However, as a result of the
decrease in the use of the plateaus for production purposes compared to previous years, it has been observed that these
values are decreasing day by day and are on the verge of being forgotten.

Keywords: Tourism, Plateau tourism, Gastronomy, Giimiishane
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Ozet

Bireyler yagamlarini siirdiirebilmek i¢in yeme ve igme faaliyetlerini devam ettirmek zorundadir. Gastronomi, insanlarin
yeme ve igme ihtiyaclarini kargilayabilmelerine yardimci olan disiplinler arasi bir mutfak bilimi olarak bilinmektedir.
Tiiketicilerin gastronomi igletmeleri se¢imlerini bi¢imlendiren bazi zorunlu durumlar mevcuttur. Gastronomi turizmi
ve isletmeleri kapsaminda, bir engel olarak kabul edilen beslenme engelleri de kisilerin tercihlerini etkileyen 6nemli du-
rumlardan biridir. Beslenme engelleri, kisilerin hayatlarin1 olumsuz yonde etkileyebilmektedir. Beslenme engeline sahip
bireyler, sahip olduklari farkli rahatsizliklar nedeniyle farkli beslenme sekillerini tercih etmektedir. Diyabet hastaligi da
beslenme engeline neden olan hastaliklardan biri olarak bilinmektedir. Diyabet hastaliginda, kandaki seker miktar1 kont-
roliiniin saglanabilmesi i¢in hazirlanan beslenme programlari, diyabetli bireylerin daha saglikli ve kaliteli bir yasam siir-
diirebilmelerinde 6nem teskil etmektedir. Bu nedenle diyabet hastaligi olan kisiler yeme-igme engellerinden dolay1 diger
tilkketicilere nazaran destinasyon ve restoran se¢imlerinde daha segici davranmak zorunda kalabilmektedir. Diyabetli
kisilerin kan sekerini yiikseltmeyecek besinleri tercih etmeleri gerekmektedir. Bu sebeple gastronomi isletmelerinin de
diyabetli bireylerin taleplerini karsilayabilecek meniiler ve regeteler hazirlanmasi 6nem arz etmektedir. Bu baglamda
caligmada, bir beslenme engeli olan diyabet hastaligina sahip bireyler i¢in sekere alternatif olan dogal tatlandiricilarin
neler oldugu ilgili literatiir taramas1 yapilmis ve konuyla ilgili dneriler sunulmustur.

Anahtar kelimeler: Beslenme engeli, Diyabet, Dogal tatlandiricilar, Gastronomi turizmi

Abstract

Individuals have to continue their eating and drinking activities in order to survive. Gastronomy is known as an interdis-
ciplinary culinary science that helps people meet their eating and drinking needs. There are some mandatory conditions
that shape the consumers’ choices of gastronomy businesses. Within the scope of gastronomic tourism and businesses,
nutritional barriers, which are considered as an obstacle, are also one of the important situations that affect people’s
preferences. Nutritional barriers can negatively affect people’s lives. Individuals with nutritional disabilities prefer dif-
ferent diets due to their different ailments. Diabetes is also known as one of the diseases that cause nutritional barriers.
Nutrition programs prepared to control the amount of sugar in the blood in diabetes are important for individuals with
diabetes to lead a healthier and higher quality life. For this reason, people with diabetes may have to be more selective
in their destination and restaurant choices compared to other consumers due to eating and drinking barriers. People with
diabetes should prefer foods that will not raise blood sugar. The preference of alternative sweeteners to sugar by individ-
uals with diabetes can help them improve their quality of life. For this reason, it is important for gastronomy businesses
to prepare menus and recipes that can meet the demands of individuals with diabetes. In this context, in this study, a
literature review on natural sweeteners that are alternatives to sugar for individuals with diabetes mellitus, a nutritional
disability, has been made and various suggestions have been presented on the subject.

Keywords: Nutritional disability, Diabetes, Natural sweeteners, Gastronomic tourism
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Ozet

Bu aragtirmada iiniversite dgrencilerinin rekreasyon kavramina yonelik farkindalik diizeyleri ile yalmzlik iliskisinin
cesitli degiskenler agisindan incelenmesi amaglanmistir. Arastirmaya toplam Necmettin Erbakan Universitesinin gesitli
fakiiltelerinde 6grenim goren 106 kadin ve 103 erkek olmak iizere toplam 209 6grenci katilim saglamistir. Aragtirmada
katilimcilarin demografik bilgilerini belirlemek amaciyla olusturulan kisisel bilgi formunun yani sira, 6grencilerin rek-
reasyonel faaliyetlerden elde etmis olduklari faydalara yonelik farkindaligini tespit etmek i¢in “Rekreasyon Fayda Far-
kindalik Olgegi”, yalnizlik diizeylerini belirlemek igin ise “Ucla Yalmzlik Olgegi” kullamlmistir. Calismada elde edilen
verilerin analizinde SPSS 26 paket programi kullanilmis olup katilimcilarn kisisel bilgilerinin dagilimlarin belirlemek
icin ylizde ve frekans tanimlayici istatistik yontemleri, verilerin normal dagilim gosterip gostermedigini belirlemek i¢in
verilerin garpiklik ve basiklik degerleri kontrol edilmistir ayrica Kolmogorov Smirnov testi yapilmistir. Yapilan incele-
meler sonucu verilerin normal bir dagilima sahip oldugu belirlenmistir. Sonug olarak katilimecilarin cinsiyet, yas, gelir,
rekreasyonel faaliyet katilim tiirli ve giinliik zorunlu iglerden sonra ayrilan siire degiskenleri ile rekreasyonel farkindalik

ve yalnizlik diizeyleri arasinda anlamli bir farklilik belirlenmemisgtir.

Anahtar kelimeler: Serbest zaman, Rekreasyon farkindalik, Yalnizlik

Abstract

In this study, it was aimed to examine the relationship between university students’ awareness of the concept of recre-
ation and loneliness in terms of various variables. A total of 209 students, 106 female and 103 male, studying at various
faculties of Necmettin Erbakan University participated in the research. In the study, in addition to the personal informa-
tion form created to determine the demographic information of the participants, the “Recreational Benefit Awareness
Scale” was used to determine the awareness of the students about the benefits they obtained from recreational activities,
and the “Ucla Loneliness Scale” was used to determine the loneliness levels. SPSS 26 package program was used in
the analysis of the data obtained in the study, and percentage and frequency descriptive statistics methods were used
to determine the distribution of personal information of the participants, skewness and kurtosis values of the data were
checked to determine whether the data showed a normal distribution, and the Kolmogorov Smirnov test was performed.
As a result of the examinations, it was determined that the data had a normal distribution. As a result, no significant
difference was determined between the variables of gender, age, income, recreational activity participation type, time
allocated after daily compulsory work, and recreational awareness and loneliness levels.

Keywords: Leisure, Recreation awareness, Loneliness
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Ozet

Bu aragtirmada tiniversite dgrencilerinin rekreasyonel faaliyetlere katilimina engel olan faktorlerin ¢esitli degiskenler
acisindan incelenmesi amaclanmustir. Arastirmaya toplam Necmettin Erbakan Universitesinin cesitli fakiiltelerinde 6g-
renim goren 104 kadin ve 134 erkek olmak iizere toplam 238 6grenci katilim saglamistir. Arastirmada katilimcilarin de-
mografik bilgilerini belirlemek amaciyla olusturulan kisisel bilgi formunun yani sira, 6grencilerin rekreasyonel faaliyet
katilimlarina engel eden faktdrleri tespit etmek igin “Bos Zaman Engelleri Olgegi” kullanilmistir. Caligmada elde edilen
verilerin analizinde SPSS 26 paket programi kullanilmis olup katilimcilarm kisisel bilgilerinin dagilimlarim belirlemek
icin ylizde ve frekans tanimlayici istatistik yontemleri, verilerin normal dagilim gosterip gostermedigini belirlemek i¢in
verilerin ¢arpiklik ve basiklik degerleri kontrol edilmistir ayrica Kolmogorov Smirnov testi yapilmistir. Yapilan incele-
meler sonucu verilerin normal bir dagilima sahip oldugu belirlenmistir. Ayrica yapilan analiz sonuglarina gore yas, fa-
kiilte, sinif ve fakiilte etkinliklerine katilim durumuna gore anlaml farklilik belirlenemezken, refah diizeyi degiskenine
gore ise “Birey Psikoljisi”, “Zaman” ve “Ilgi Eksikligi alt boyutlarinda anlaml farklilik oldugu belirlenmistir.

Anahtar kelimeler: Rekreasyon, Rekreasyon katilim engelleri, Universite 6grencileri

Abstract

In this study, it is aimed to examine the factors that prevent university students from participating in recreational ac-
tivities in terms of various variables. A total of 238 students, 104 female and 134 male, studying at various faculties
of Necmettin Erbakan University participated in the research. In addition to the personal information form created to
determine the demographic information of the participants in the research, the “Leisure Time Barriers Scale” was used
to determine the factors that prevent students from participating in recreational activities. SPSS 26 package program
was used in the analysis of the data obtained in the study, and percentage and frequency descriptive statistics methods
were used to determine the distribution of personal information of the participants, skewness and kurtosis values of the
data were checked to determine whether the data showed a normal distribution, and the Kolmogorov Smirnov test was
performed. As a result of the examinations, it was determined that the data had a normal distribution. In addition, ac-
cording to the results of the analysis, while no significant difference could be determined according to age, faculty, class
and participation in faculty activities, it was determined that there was a significant difference in the sub-dimensions of
“Individual Psychology”, “Time” and “Lack of Interest” according to the welfare level variable.

Keywords: Recreation, Recreation participation barriers, University students.
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ET VE URUNLERINDE SULFIiT KULLANIMI
USE OF SULPHITES IN MEAT AND PRODUCTS
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Ozet

Siilfitler gida endiistrisinde ¢esitli amaglar dogrultusunda kullanilan gida katki maddeleridir. Gidalarda antimikrobiyal
etkilerinin yani sira oksidasyon reaksiyonlarinin énlenmesinde, enzimatik ve enzimatik olmayan esmerlesmenin kontro-
liinde siilfitlerden yararlanilmaktadir. Yaygin olarak kullanimlarina izin verilen siilfit bilesikleri arasinda siilfiir dioksit,
sodyum stilfit, sodyum bisiilfit ve sodyum metabisiilfit bulunmaktadir. Siilfitlerin kullanildig1 baslica gida gruplar ara-
sinda et ve {iriinleri, deniz iriinleri, kurutulmus meyve ve sebzeler yer almaktadir.

Et iiriinlerinde siilfit kullaniminin duyusal 6zelliklerin korunmasi ve mikrobiyolojik giivenilirlikte avantajlari olmasina
ragmen, hassas kigilerde alerjik reaksiyonlara sebep olmasi nedeniyle siilfit bilesiklerinin kullanim1 ulusal ve uluslara-
ras1 mevzuatlar ¢ergevesinde iilkelere gore farkliliklar gostermektedir. ABD ve Tiirkiye disinda diger iilkelerde farkli et
iirlinlerinde ¢esitli fonksiyonel 6zelliklerinden faydalanmak i¢in siilfit kullanimina izin verilmistir.

Sonug olarak, siilfitler ekonomik ve kullanigli olmasinin yani sira son derece fonksiyonel olup et ve iiriinlerinde birden
fazla etkisi i¢in kullanilmaktadir. Siilfit bilesiklerinin, duyarli bireylerde astim ve anafilaktik sok benzeri istenmeyen
gida reaksiyonlariyla iliskili oldugu cesitli calismalarda ortaya konulmustur. Buna karsilik, izin verilen miktarlarda siilfit
igeren et ve iirlinlerinin tiiketimiyle, herhangi bir olumsuz reaksiyona sebep oldugunu gosteren hicbir veri bulunmamak-
tadir. Gliniimiize kadar elde edilen veriler siilfitlerin et ve tirlinlerinde gida katki maddesi olarak giivenle kullanilabile-
cegini gostermektedir.

Anahtar kelimeler: Siilfit, Gida katki maddesi, Mevzuat

Abstract

Sulfites are food additives used for various purposes in the food industry. In addition to its antimicrobial effects, sulfites
are used in foods to prevent oxidation reactions, control enzymatic and non-enzymatic browning. Sulfite compounds
that are commonly allowed for use include sulfur dioxide, sodium sulfite, sodium bisulfite and sodium metabisulfite. The
main food groups in which sulfites are used include meat and products, seafood, dried fruits and vegetables.

Although the use of sulfites in meat products has advantages in the protection of sensory properties and microbiological
safety, the use of sulfite compounds varies according to the country within the framework of national and international
regulations, since they cause allergic reactions in sensitive people. The use of sulfites is allowed in different meat prod-
ucts in other countries apart from the USA and Turkey in order to benefit from their various functional properties.

As a result, sulfites are economical and useful as well as highly functional and used for multiple effects in meat and
products. Various studies have shown that sulfite compounds are associated with adverse food reactions such as asthma
and anaphylactic shock in susceptible individuals. In contrast, there are no data to indicate that any adverse reactions are
caused by the consumption of meat and products containing sulfites in permissible amounts. The data obtained to date
show that sulfites can be used safely as food additives in meat and products.

Keywords: Sulphite, Food additive, Legislation
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TURK MUTFAGINDA PiLAVIN YERI VE COGRAFi
ISARETLI PILAV ORNEKLERI
PILAF IN THE TURKISH CUISINE CULTURE AND SAMPLES OF
GEOGRAPHICALLY INDICATED PILAF
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Ozet

Yeni dogan bebekler, diigiin sofralari, 6liim ardindan verilen hayirlarda gordiigiimiiz pilav; sosyokiiltiirel bir deger
olarak zamanla Tirk mutfak kiiltiiriinde vazgecilmez yerini almistir. Anadolu’da yapiminda kullanilan malzemeler,
pisirme teknigi, yapilis nedeni gibi birden fazla sekle ve anlama biiriinen pilavlar, sevilerek tiikketilmekte ve giinlimiizde
de sofralarda yerini korumaktadir. Bu ¢alisma kapsaminda; Tiirkiye topraklari igerisinde cografi isaret alan ve bagvuru
siirecinde olan pilavlar1 belirlemek ve mevcut durumu tanimlamanin yani sira sofralarin vazgecilmezi olan pilavin kiil-
tiirel olarak degerini belirtmek ve bu alanda yapilan ¢alismalara katki saglanmasi amaglanmigtir. Bu amag dogrultusun-
da hazirlanan bu ¢aligmada veriler; nitel aragtirma yontemlerinden “dokiiman analizi” yontemi kullanilarak, Tiirk Patent
ve Marka Kurumu’nun 01.09.2022 yil1 “cografi isaret ve geleneksel iiriin adi istatistiklerinin degerlendirilmesi ile elde
edilmistir. Betimsel analiz yontemi ile veriler incelenerek, elde edilen bulgular yorumlanmstir. Yapilan degerlendirme
sonucu; 13 sehire ait 17 mahreg¢ cografi igaretli pilav oldugu bilgisine ulasilmistir. Cografi isaretini alan ilk pilav {irii-
niiniin 2003 yilinda Siirt Perde Pilavi oldugu goriilmektedir. Bu {irtinler i¢erisinde yapiminda bulgur ya da piring kul-
lanilmadig1 halde pilav olarak adlandirilan tek {iriiniin Erzurum yoresine ait Yumurtali Pilav oldugu goriilmiistiir. Buna
ek olarak bagvuru siireci devam eden 2 adet pilav {iriinii oldugu goriilmektedir. Bunlardan Tokat Yesilyurt Tiirkmen
pilavinin mense isareti, Van Eriste Pilavinin mahreg isareti kategorisinde yer almaktadir. Ozellikle 2018 yilindan sonra
alman 13 cografi isaretli pilav olmasi son zamanlarda cografi isaretli {iriin kavrami bilgisinin ve bilinirligini arttiginin
bir gostergesi olarak goriilebilecegi diistiniilmiistiir.

Anahtar kelimeler: Cografi isaret, Pilav, Siirdiiriilebilirlik, Tiirk mutfag

Abstract

The rice we see in newborn babies, wedding tables, and post-death charities; As a socio-cultural value, it has taken its in-
dispensable place in Turkish culinary culture over time. Pilafs, which take on more than one shape and meaning, such as
the materials used in their production, cooking technique, and the reason for being made in Anatolia, are consumed with
love and maintain their place on the tables today. This scope of work; It is aimed to determine the pilafs that are in the
application process and to determine the geographical indication within the territory of Turkey and to define the current
situation, as well as to indicate the cultural value of pilaf, which is an indispensable part of the table, and to contribute
to the studies in this field. In this study, which was prepared for this purpose, the data are; It was obtained by using the
“document analysis” method, one of the qualitative research methods, by evaluating the “geographical indication and
traditional product name statistics” of the Turkish Patent and Trademark Office for the year 01.09.2022. The data were
analyzed with the descriptive analysis method and the findings were interpreted. As a result of the evaluation; It has
been found out that there are 17 geographical indication rice belonging to 13 cities. It is seen that the first rice product to
receive its geographical indication was Siirt Perde Pilaf in 2003. Although bulgur or rice is not used in the production of
these products, it has been observed that the only product called pilafis Yumurta Rice, which belongs to Erzurum region.
In addition, it is seen that there are 2 rice products whose application process is still in progress. Of these, the origin
sign of Tokat Yesilyurt Turkmen pilaf is in the category of the sign of origin of Van Eriste Rice. It has been thought that
the fact that there are 13 geographically marked rice purchased especially after 2018 can be seen as an indicator of the
increase in the knowledge and awareness of the concept of geographical indication products recently.

Keywords: Geographical indication, Rice, Sustainability, Turkish cuisine
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DINLER SEHRi iISTANBULDA MEVLEVILIiGIN GELISTIGi YER:
GALATA MEVLEVIHANESI
THE PLACE WHERE MAWLAWI DEVELOPED IN THE CITY OF RELIGIONS ISTANBUL:
GALATA MAWLAWI LODGE
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Ozet

Diinya iizerinde bilinen en eski yerlesim yerlerinden biri olan Istanbul, bulundugu jeopolitik konumu ile Asya ve Av-
rupa kitasinin birlesme noktasi olmasiyla “medeniyetlerin besigi” sifati ile adlandirilmaktadir. Gegmisten gilintimiize
kadar bakildiginda bircok medeniyetin izlerini barindirmis sirasi ile Kalkedonlar, Traklar, Megaralilar, Spartalilar, Ati-
nalilar, Romalilar ve en sonunda Tiirklerin kontroliine ge¢mistir. Bu durum zengin bir kiiltiire ve geleneklere yine ayni1
zamanda inang ¢esitliliginin ortaya ¢ikmasina neden olmustur. Bu kapsamda Istanbul 3 semavi dinin ve bunlara ait alt
inaniglarin, mezheplerin, kutsal mekanlarin bulundugu dinlerin bulugsma noktasi olarak 6énem tasimaktadir. Selguklular
doneminde Anadolu’da ortaya ¢ikan Mevlevilik, 6zellikle Osmanli doneminde diger mezheplerle karsilastirildiginda
daha genis alanlarda goriilmiistiir. Mevlana Celaleddin Rumi’nin vefatindan sonra ilk olarak oglu Sultan Veled tarafin-
dan Mevlana’nin diigiinceleri ve dgretileri sistemlestirilmis ardindan mevlevilik tarikatina ait ilk Mevlevihaneler ortaya
¢ikmustir. Anadolu’da birgok sehir icerisinde ve uzun yillarca Osmanliya baskentlik yapan Istanbul’da Mevlevihaneler
insa edilmistir. Beyoglu semtinde yer alan Istanbul’un en eski mevlevihanesi Galata Mevlevihane’sidir. Mevlevihanenin
kurulmas ile Istanbul’da mevleviligin kurumsallasmas1 Osmanli cografyasi iginde bircok bolgede hizla yayilmasia
ve yapilanmasina neden olmustur. Mevlevihanelerin kurulmasindan 1925°te tekke ve zaviyelerin kapatilmasina kadar
gecen siirede Istanbul Mevlevihaneleri dzellikle seyh ailelerinin olusmasiyla devletin iginde etkin olarak mevleviligin
gelisiminde ve devlet lizerinde s6z sahibi olmasiyla 6nemli bir hale gelmistir. Arastirma bir derleme ¢alismasi olup
igerik analizi yontemi ile Galata mevlevihanesinin tarihsel siireci, mekansal yapisi ve mevleviligin gelismesi iizerindeki
katkis1 incelenmistir. Bu nedenle bu ¢alisma incelenen bilgiler 1s18inda dinlerin bulusma noktasi olan Istanbul’da ilk
mevlevihane olma 6zelligi tagiyan Galata Mevlevihanesinin tarihi, mimarisi ve mevleviligin gelisimi iizerine katkisi
hakkinda bilgiler ortaya koymaya ¢alisilmistir.

Anahtar Kelimeler: Galata Mevlevihanesi, Inang, Istanbul, Mevievilik

Abstract

Istanbul, one of the oldest known settlements on Earth, is called the “cradle of civilizations” with its geopolitical loca-
tion and the fact that it is the junction point of the Asian and European continents. When viewed from the past to the
present, it has harbored traces of many civilizations, in order, Chalcedonians, Thracians, Megarans, Spartans, Athenians,
Romans and finally passed under the control of the Turks. This situation has led to a rich culture and traditions, as well as
to the emergence of a variety of beliefs. In this context, Istanbul is important as the meeting point of 3 heavenly religions
and their sub-faiths, sects, religions where holy places are located. Mevlevism, which emerged in Anatolia during the
Seljuk period, was seen in wider areas compared to other sects, especially during the Ottoman period. After the death of
Mevlana Celaleddin Rumi, Mevlana’s thoughts and teachings were first systematized by his son Sultan Veled, and then
the first Mevlevi buildings belonging to the Mevlevite sect appeared. Mevlevi buildings have been built in many cities in
Anatolia and in Istanbul, which has been the capital of the Ottoman Empire for many years. The oldest Mevlevi building
of Istanbul, located in Beyoglu district, is Galata Mevlevi building. With the establishment of the Mevlevi buildings, the
institutionalization of mevlevism in Istanbul led to its rapid spread and structuring in many regions within the Ottoman
geography. From the establishment of the Mevlevi buildings until the closure of the lodges and lodges in 1925, the Mev-
levi buildings of Istanbul became an important place in the development of mevlevism and having a say over the state,
especially with the formation of sheikh families. The research is a compilation study and the historical process of the
Galata Mevlevi building, its spatial structure and its contribution to the development of Mevlevi building were examined
by the method of content analysis. Therefore, in the light of the information examined in this study, it has been tried to
reveal information about the history, architecture and contribution of Galata Mevlevi building to the development of
Mevlevism, which is the first mevlevi building in Istanbul, which is the meeting point of religions.

Keywords: Galata Mevlevi building, Faith, Istanbul, Mevlevism
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NEOLITiK DONEM YEME ALISKANLIKLARI UZERINE BiR
DEGERLENDIRME?
AN EVALUATION ON EATING HABITS OF NEOLITHIC
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Ozet

MO 10. binyilda Anadolu’da ortaya ¢ikmaya baslayan Neolitik Kiiltiirler iizerine yapilan ¢alismalarda beslenme, Ne-
olitik arastirmalarin odak noktasi haline gelmistir. Konya Ovasi’nda yiiriitiilen arastirmalar burada Neolitik olarak ad-
landirilan zaman dilimine tarihlenen en erken yerlesmelerin MO 9. Binde kuruldugunu gostermektedir. Bu bdlgedeki
en erken yerlesim yeri ise Boncuklu Hoyiiktiir. Yapilan kazilarda ele gegen kalintilardan Boncuklu Hoyiikte aver ve
toplayict gelenegi devam ettiren bir toplulugun yasadigi anlasilmaktadir. Ancak bu toplulugun yabani tahillar1 ve hay-
vanlari evcillestirme denemeleri de yaptig1 diigiiniilmektedir. Boncuklu Hoyiikten yaklagik 9 km uzakta buradan 1000
yil sonraya tarihlenen Catalhdyiik’te ise yabani bitkilerin evcillestirilerek tarimin yapildigi, koyun ve kegi gibi hay-
vanlarin evcillestirilerek yerlesmeye yakin yerlerde tutuldugu farkli bir yagam gelenegi goriilmektedir. Degisen yagam
gelenekleri ile birlikte tiiketilen besinlerde de farkliliklar goriilmektedir. Bu donem insaninin ne tiir besinler tiikettigi
ile ilgili bilgiler kazilarda aciga ¢ikan hayvan kemiklerinden ve bitki kalintilardan gelmektedir. Kazilarda ele gecen
ezgi taglar1 tahillarin kismen ogiitiilerek veya pargalanarak tiiketildigini igsaret etmektedir. Av hayvanlardan elde edilen
etler ise olasilikla ates lizerinde pisirilerek tiiketilmekteydi. Tarim ve hayvanciligin bilindigi Catalhdyiik’te ise avcilik
kismen devam etmekle birlikte cogunlukla evcillesmis ke¢i ve koyundan elde edilen etler ve Arpa, bugday gibi tahillar
tiiketilmekteydi. Burada bulunan ¢dmlekler iizerinde yapilan kimyasal analizler baz1 yemeklerin kil kaplar igerisinde
pisirilerek tiiketildigini diisiindiirmiistiir. Ozellikle VII. Tabakadan sonra ele gecen seramik parcalar1 yemek pisirmek
igin {retildigi diisliniilen derin ¢omleklerin sayisinin hizla arttigin1 gostermektedir. Bu kaplar Konya Ovasinda Catal-
hdyiik disinda Canhasan Hoylikte, Gokhdyiikte, Yahyali Hoylikte ve Erbaba Hoyiikte de ele gegcmistir. Bu bilgilerden
yola ¢ikarak Konya Ovasinda MO 7. binde bir grup ¢émlegin yemek pisirmek i¢in kullanildig1 ve baz1 besinlerin artik
pisirilerek veya haslanarak tiiketildigi sdylenebilir.

Anahtar Kelimeler: Neolitik Dénem, Beslenme, Konya ovast

Abstract

Nutrition has become the focus of Neolithic research in studies on Neolithic Cultures, which began to appear in Ana-
tolia in the 10th millennium BC. Research carried out on the Konya Plain shows that the earliest settlements dated to
the Neolithic period were founded in the 9th millennium BC. The earliest settlement in this region is Boncuklu Hoyiik.
It is understood from the remains unearthed during the excavations that a community of hunter and gatherer tradition
lived in Boncuklu Hoylik. However, it is thought that this community also tried to domesticate wild grains and animals.
In Catalh6yiik, which is about 9 km away from Boncuklu Hoytik and dated to 1000 years later, a different life tradition
is observed in which wild plants are domesticated and agriculture is carried out, and animals such as sheep and goats
were domesticated and kept in places close to the settlement. There are also differences in the foods consumed with the
changing life traditions. Information about the types of food these people consumed comes from animal bones and plant
remains unearthed in the excavations. The crush stones uncovered during the excavations indicate that the grains were
consumed by grinding or crushing partially. Meat obtained from game animals was probably consumed by cooking
on fire. In Catalhdyiik, where agriculture and animal husbandry were known, hunting continued whereas mostly meat
obtained from domesticated goats and sheep and grains such as barley and wheat were consumed. Chemical analyzes
on the pottery found here suggest that some dishes were cooked and consumed in clay pots. Specifically, the pottery
fragments recovered after the layer VII show that the number of deep pots thought to have been produced for cooking
is observed to have increased rapidly. Apart from Catalhdyiik in the Konya Plain, these vessels were also found in
Canhasan Hoyiik, Gokhoyiik, Yahyali Hoyilik and Erbaba Hoyiik. Based on this information, one can say that a group
of pottery was used for cooking in the 7th millennium BC in the Konya Plain and that some foods were now consumed
by cooking or boiling.

Keywords: Neolithic Period, Nutrition, Konya plain

2 Bu galisma S.U. Bilimsel arastirma projeleri koordinatorliigii (BAP) tarafindan desteklenen 21401063 numarali Beysehir ilgesi Prehis-
torik Doénem arastirma projesinden elde edilen bilgilerden faydalanilarak tiiretilmistir.
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MUHARRIRIN GASTRONOM OLARAK PORTRESI: REFiK HALIT KARAY’IN
ESERLERINDE YEMEK KULTURU
PORTRAIT OF WRITER AS GASTRONOM: FOOD CULTURE IN THE WORKS OF
REFIK HALIT KARAY
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Ozet

Yazi hayatina Tkinci Mesrutiyet yillarinda gazetecilikle baslayan Refik Halit, “Kirpi” miisteariyla kaleme aldig1 mizah
yazilari ile taninir. Asil s6hretini, ilk stirglin yillarmin verimi Memleket Hikdyeleri (1919) ile kazanan yazar, hikayeci-
ligiyle Tiirk edebiyati tarihine gegse de, ikinci siirgliniinii miiteakiben (1939) romanlariyla ve gazete yazilariyla edebi
yasamini stirdiiriir.

Bu baglamda; hemen her romaninda ve donemin 6nde gelen gazetelerinde bireysel ve toplumsal meselelere deginen
Refik Halit Karay’in, dikkatini yonelttigi konulardan biri de “gastronomi’dir. Bilhassa romanlarinda, kahramanlarini,
farkli niyetlerle, mutlaka yemek sofrasina oturtur. Teknik manada romana katkida bulunan bu sofralar ve yeme-igmeye
dair sahneler, onun agisindan, kiiltiir ve medeniyet meselesi olarak degerlendirilir. Benzer sekilde 1940’11 yillardan iti-
baren kaleme aldig1 gazete yazilari ile kroniklerde de adeta bir gastronom tavr sergileyerek yemegi sosyo-Kkiiltiirel bir
eylem olarak tarif eder. Tanpinar’in meshur soziine atfen Refik Halit i¢in de sofradaki degisim, “medeniyet krizi”ne es
degerdir. Onun nazarinda Osmanli’yla birlikte bir devrin sofra adabi, yemek kiiltiirii de noktalanmistir. Bu agidan sofra
ve bilesenleri, onun edebiyatinda, asla rastlantisal degildir.

Buna gore; Istanbul’un Bir Yiizii (1918) adli ilk romaninda, Mesrutiyet’i merkeze alarak eski devir ile yeni devri
mukayese ederken yemek yeme adabini da elestirir. Memleket Yazilar serisinin dordiincii kitab1 Mutfak Zevkinin Son
Giinleri (2014) ile kronik niteligindeki Ug Nesil Ug Hayat (1943) adli eserlerinde de gerek verdigi yemek tarifleri ve
pisirme usulleri gerek sofra diizenine dair zikrettigi incelikler gerekse de bu bahislerde gozlemledigi degisimlere yaptigi
yorumlarla, Refik Halit, muharrirliginin yaninda, gurme bir mutfak tarihgisi tavr1 da sergiler.

Bu ¢alismada; Refik Halit Karay’in, farkli tiirdeki eserlerinden derlenen bir dizge dairesinde ve karsilastirmali bir yon-
temle gastronom bir muharrir oldugu neticesine varilacaktir.

Anahtar Kelimeler: Refik Halit Karay, Mutfak, Yemek, Gastronomi, Sofra

Abstract

Refik Halit, who started his writing career as a journalist during the Second Constitutional Era, is known for his humor-
ous writings under the pen name “Hedgehog”. The author, who gained his real fame with Memleket Hikdyeleri (1919),
the fruit of his first years of exile, went down in the history of Turkish literature with his storytelling, but after his second
exile (1939), he continued his literary life with his novels and newspaper articles.

In this context; Refik Halit Karay, who touched upon individual and social issues in almost every of his novels and the
leading newspapers of the period, is one of the subjects he focused on, “gastronomy”. Especially in his novels, he always
makes his heroes sit at the dinner table with different intentions. These tables and scenes about eating and drinking,
which contribute to the novel in technical terms, are considered as a matter of culture and civilization for him. Similarly,
he describes food as a socio-cultural act by displaying a gastronomic attitude in his newspaper articles and chronicles
since the 1940s. Referring to the famous phrase of Tanpinar, for Refik Halit, the change in the table is equivalent to the
“crisis of civilization”. In his view, the table manners and food culture of an era came to an end with the Ottoman Em-
pire. In this respect, tableware and its components are never accidental in his literature.

According to this; in his first novel, Istanbul 'un Bir Yiizii (1918), he criticizes the eating etiquette while comparing the
old era with the new era, taking the Constitutional Monarchy as the center. Refik Halit, in his fourth book of the Mem-
leket Yazilar1 series, Mutfak Zevkinin Son Giinleri (2014) and the chronicle Ug Nesil Ug Hayat (1943), both the recipes
and cooking methods he gave, the subtleties he mentioned about the table setting, and his comments on the changes he
observed in these bets, besides being a writer, he also exhibits the attitude of a gourmet culinary historian.
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In this study; it will be concluded that Refik Halit Karay is a gastronomic writer in a system circle compiled from his
works in different genres and with a comparative method.

Keywords: Refik Halit Karay, Cuisine, Food, Gastronomy, Table



EFFECTS OF FOOD, SERVICE, AND AMBIENCE QUALITY ON CUSTOMER
SATISFACTION AND LOYALTY DURING THE COVID-19 PANDEMIC
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Abstract

In this study, we examined the food, service and ambience quality which are associated with satisfaction and loyalty
to revisit of customers who visit halal Uzbek ethnic restaurants. And also, the situational factor of the pandemic out-
break was investigated. A total of 227 respondents participated in the survey. The results revealed that Covid-19 safety,
cleanliness, and food quality were the most important factors in halal Uzbek ethnic restaurants. However, ambience and
employee dimensions were not associated with customer satisfaction. The results may indicate that customers prefer to
avoid restaurant environment and face-to-face communication with the employee which may cause disease transactions
because of the risk of Coronavirus disease (Covid-19). The results of this study would help management identify the
strength and weaknesses of the restaurant industry and implement an effective strategy to meet customers’ expectations
in Uzbek halal ethnic restaurants during the Covid-19 pandemic situation.

Keywords: Covid-19 Safety, Employee, Ambience, Cleanliness, Food, satisfaction, Loyalty, Ethnic Uzbek restaurant
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Egitim, bireyin yasaminda kalici, istendik davranis degisikligini amaglamaktadir. Meslek yiiksekokullar1 yiiksekdgreni-
min igerisinde 6n lisans programlari olarak adlandirilan, en az iki yil egitim ve 6gretim siirecidir ve temel amaci sanayi,
ticaret ve hizmet ana sektorlerine nitelikli ara eleman1 yetistirmektir. Bu kapsamda mesleki egitim ve meslek yiikse-
kokullar1 giinlimiizde is diinyasinda kritik bir dneme sahiptir. Yiyecek icecek hizmetleri alaninda ag¢ilik meslegi hizl
bir gelisim ve degisim gostererek diinyada ve lilkemizde 6nemli bir istihdam alani haline gelmistir. Ahilik, bir meslek
dalinda faaliyet gosteren ve birlikte yasayan insanlar arasinda sosyal, kiiltiirel ve ekonomik, diizeni saglamak amaciyla
kurulmus olan bir tegkilattir. Ahilikte okul egitimiyle mesleki egitim bir arada uygulanmaktadir. Diger ifadeyle,
bir adap ve ahlak ocagi olan zaviyelerde genel egitim yapilirken, is yasaminda da mesleki ve teknik egitim
siirdiirtilmekteydi. Bu arastirmada, meslek yliksekokulu as¢ilik programi 6grencilerinin aldiklar1 egitimde ve
is yasamlarinda ahilik degerlerine iliskin bilgi ve algilari arastirilmistir. Aragtirmada nicel aragtirma metodlarindan
tarama modeli kullanilmustir. Arastirmaya, Zonguldak Biilent Ecevit Universitesi, Mus Alparslan Universitesi, Erzincan
Binali Yildirim Universitesi, Karamanoglu Mehmet Bey Universitesi, Kilis 7 Aralik Universitesi Meslek Yiiksekokul-
larinda Aseilik programinda egitim goren 352 6grenci katilmistir. Katilimceilarin %65,9°u kadin (f=303), %34,1°1 (f=49)
erkektir. Verilerin toplanmasinda Ahilik Degerleri Olgegi ve demografik bilgiler formu kullanilmistir. Elde edilen bul-
gular, katilimeilarin “Ahi evran” ve “ahilik” hakkinda Mesleki Standart Faktorii (MSF), Insan Iliskileri Faktorii (ITF),
Mesleki Gelisim-Egitim Faktorii (MG-EF), Zafiyet Faktorii (ZF) boyutlarinda olumlu goriisleri oldugunu goriilmek-
tedir. Ahilik hakkinda cinsiyet ve yas faktoriinde anlamli bir farklilik goriilmemistir. Buradan hareketle 6grencilerin
oncelikle Ahilik ve Ahilik teskilatina iliskin ana kavramlari, ilke ve degerleri tanitacak, bilgilendirecek derslerin ve
ders igeriklerinin hazirlanarak YOK tarafindan iiniversitelerin meslek yiiksekokullarinda ders olarak verilmesi gerektigi
ifade edilebilir.

Anahtar kelimeler: Ahilik, Ahi Evran, Meslek Yiiksekokulu, As¢ilik Programi

Abstract

Education aims at permanent and desired behavioral change in the life of the individual. Vocational schools are at least
two years of education and training, which are called associate degree programs in higher education, and the main
purpose is to train qualified intermediate staff for the main sectors of industry, commerce and service. In this context,
vocational education and vocational schools have a critical importance in the business world today. In the field of food
and beverage services, the culinary profession has shown a rapid development and change and has become an import-
ant employment area in the world and in our country. Akhism is an organization that operates in a profession and was
established to ensure social, cultural and economic order among people living together. In Ahilik, school education and
vocational education are applied together. In other words, while general education was given in zawiyas, which were
a center of etiquette and morality, vocational and technical education was continued in business life. In this study, the
knowledge and perceptions of vocational school cookery program students about the values of Ahi Evran in their ed-
ucation and business life were investigated. The survey model, one of the quantitative research methods, was used in
the research. 352 students studying at Zonguldak Biilent Ecevit University, Mus Alparslan University, Erzincan Binali
Yildirim University, Karamanoglu Mehmet Bey University, Kilis 7 Aralik University Vocational Schools Cooking pro-
gram participated in the research. 65.9% of the participants (f=303) were female and 34.1% (f=49) were male. Ahi Evran
Values Scale and demographic information form were used to collect the data. The findings show that the participants



have positive opinions about “Ahi evran” and “Akhism” in the dimensions of Professional Standard Factor (MSF), Hu-
man Relations Factor (IIF), Professional Development-Training Factor (MG-EF), Vulnerability Factor (VF). There was
no significant difference in terms of gender and age about the Ahi community. From this point of view, it can be stated
that the courses and course contents that will introduce and inform the main concepts, principles and values of the Ahi
community and the Ahi organization should be prepared and given as a course in vocational schools of universities by
Council of Higher Education

Keywords: Akhism, Ahi Evran, Vocational School, Cookery Program
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Sokak lezzetleri ilk olarak Iskenderiye limaninda satisa sunulan kizarmis baligin sokaga tasinmasiyla ortaya ¢ikmistr.
Sokak lezzetleri evde veya sokakta fazla hazirlik gerektirmeden hazirlanan, uygun fiyatlarla beslenme ihtiyacinin karsi-
lanmasina olanak sunan, giiniin herhangi bir saatinde ulasilabilen ve ¢ogunlukla agik hava alanlarinda saticilar tarafin-
dan hareketli arabalarda ve tezgahlarda pazarlanan yiyeceklerdir. Yerel kiiltliriin 6nemli bir bilesenini olusturan sokak
lezzetleri basta Glineydogu Asya iilkeleri olmak iizere Paris, Roma ve Yunanistan gibi pek ¢ok iilkede 6nemli bir turistik
cekicilik unsuru olarak kabul edilmektedir. Ulkemizde Osmanli mutfak kiiltiiriiniin izlerini tasiyan sokak lezzetleri de ait
oldugu sehrin ve/veya mutfak kiiltliriiniin ziyaretcilere tanitilmasina aracilik etmekte ve bolgenin gastronomi turizmine
katk1 saglamaktadir. Ismini diinyanin en pahali bitkileri arasinda yer alan safrandan alan Safranbolu da sokak lezzetleri
ile 6n plana ¢ikan sehirlerden biridir. Safranli lokum, safran ¢ayi, safranli kahve, baglar gazozu ve kiren serbeti gibi
sokak lezzetleri Safranbolu’nun tanitiminda kullanilmakta ve yorede turizmden elde edilen geliri artirmaktadir.

Safranbolu’ya ait sokak lezzetlerinin sokak saticilarinin bakis agilartyla degerlendirildigi bu ¢calismada temel amag; s6z
konusu sokak lezzetlerinin yoresel mutfak kiiltiirliniin devamliliginin saglanmasindaki roliinii ve yoredeki gastronomi
turizmine yonelik katkilarni ortaya koymaktir. Safranbolu’ya ait mevcut sokak lezzetlerinin ve sokak lezzeti olarak
degerlendirilebilecek bazi yiyecek-i¢eceklerin belirlenmesi ise calismanin alt amacidir. Nitel arastirma yontemi ve olgu
bilim (fenomenoloji) desenine baglh kalinarak gergeklestirilen arastirmanin 6rneklemini Safranbolu Kirankdy ve Eski
Cars1 bolgelerinde sabit veya mobil sekilde ¢alisan 26 sokak saticisi olusturmaktadir. Literatiirden yararlanilarak ha-
zirlanan yar1 yapilandirilmig goriigme formu ile elde edilen verilerin analizinde igerik ve betimsel analiz kullanilmaistir.
Calismada Bat1 Karadeniz Bolgesi’nde bulunan énemli kiiltiir turizmi rotalarindan biri olan Safranbolu’ya ait sokak lez-
zetlerinin yoresel mutfak kiiltiirliniin tanitimina aracilik ettigi ve yorenin gastronomi turizmine katki sagladigi sonucuna
ulagilmistir. Calismanin Safranbolu ile sinirlandirilmis olmasi nedeniyle; farkli destinasyonlarda ve diger paydaslarla
(yerel halk, turist, yerel yonetimler vb.) gerceklestirilecek aragtirmalarin konunun biitiinsel ve derinlemesine ortaya
konulmasi agisindan 6nemli oldugu diigiiniilmektedir.

Anahtar kelimeler: Sokak Lezzetleri, Sokak Saticilari, Safranbolu

Abstract

Street foods first appeared with the transport of fried fish, which was offered for sale in the port of Alexandria, to the
street. Street foods are foods prepared at home or on the street without much preparation, which allow you to meet
nutritional needs at affordable prices, which can be reached at any time of the day and are mostly marketed by street
vendors in open-air areas in moving cars and stalls. Street foods, which form an important component of local culture,
are considered an important element of tourist attraction in many countries, especially in Southeast Asian countries, such
as Paris, Rome and Greece. Street foods bearing the traces of Ottoman culinary culture in our country also mediate the
introduction of the city and/or culinary culture to the visitors and contribute to the gastronomic tourism of the region.
Safranbolu, which takes its name from saffron, which is one of the most expensive plants in the world, is also one of the
cities that stand out with its street foods. Street foods such as saffron delight, saffron tea, saffron coffee, baglar soda and
kiren sherbet are used in the promotion of Safranbolu and increase the income from tourism in the region.

The main purpose of this study, in which the street foods of Safranbolu are evaluated from the perspectives of street



vendors, is to reveal the role of these street foods in ensuring the continuity of the local culinary culture and their con-
tribution to gastronomic tourism in the region. The determination of the current street foods of Safranbolu and some
foods and beverages that can be considered as street foods is the sub-purpose of the study. The sample of the research,
which was carried out by adhering to the qualitative research method and the phenomenology, consists of 26 street ven-
dors working in fixed or mobile way in Safranbolu Kirankdy and Old Bazaar areas. Content and descriptive analysis
were used in the analysis of the data obtained with the semi-structured interview form prepared by making use of the
literature. In the study, it was concluded that the street foods of Safranbolu, one of the important cultural tourism routes
in the Western Black Sea Region, mediate the promotion of the local culinary culture and contribute to the gastronomic
tourism of the region. Due to the fact that the study is limited to Safranbolu; it is thought that the researches to be carried
out in different destinations and with other stakeholders (local people, tourists, local authorities, etc.) are important in
terms of revealing the subject holistically and in depth.

Keywords: Street Foods, Street Vendors, Safranbolu
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Karaman, Selguklu ve Osmanli medeniyetinin izlerini tastyan koklii bir Anadolu sehridir. Karaman sehir merkezinde
glinlimiize kadar gelebilmis tarihi yapilarda ve hala yasayan sosyo-kiiltiirel 6gelerde bu izleri gormek miimkiindiir. Bu
caligmada Karaman sehir merkezinde sosyal yagsamin dongiisiinde 6nemli bir yeri olan “Helvacilar sokagi” ele alinacak,
1980 oncesinde sokaktaki sosyal canliligin fotografi serimlenmeye calisilacaktir. Caligma verileri dncelikle Karaman ile
ilgili tarihi kaynaklardan elde edilecek daha sonra bu veriler Karaman’da yasayan yasl kisilerin sahitligiyle karsilasti-
rilacaktir. Calismada nitel arastirma deseninden yararlanilacak ve goriisme teknigi kullanilacaktir. Bu anlamda ¢aligma
bir yoniiyle etnografik bir temele dayanmaktadir. 1980 yilindan 6nce Karaman’in ¢ars1 merkezinde helvaci diikkanlar
¢ok yaygin olarak bulunmaktadir ve lokantalardan sonra giindelik yasamda insanlarin ugrak yerleridir. Goriiniim itiba-
riyle Helvacilar sokaginda helvaci diikkanlariyla birlikte ekmek firinlari, ¢ayci diikkanlari, tuhafiye ve nalburiye diik-
kanlar1 yan yana yerlesik halde bulunmaktadir. Bu haliyle 40 y1l 6nceki Karaman sehir merkezindeki helvacilar sokagi
sosyal hayatin canli bir goriintiisiinii sunmaktadir. Karaman’daki helva diikkanlarinda Ermenek helvasi, yaz helvasi,
kiinciilii helva, tahinli helva, susamli helva, pekmezli helva, kopiiklii helva, fistikli, bademli ve cevizli helva, boyali
ve sekerli tahin helvasi, kestirme helvasi, ¢6z helvasi, kaba helva, pismaniye helva, tel helva gibi ¢esitleri satilmakta-
dir. 1980’lerde heniiz ayakiistii yemek (fast-food) kiiltiiriiniin, endiistriyel yemek ve gida tiikketiminin yayginlasmadig1
zamanlarda Karaman insan1 giindelik hayat i¢cinde yemek ihtiyac¢larini kendi kendine yeten yiyecek kiiltiirii i¢inde siir-
diirmistiir. Karaman sehir merkezinde aligveris i¢in gecgirilen zamanlarda, 6zellikle halk pazar1 kurulan giinlerde,
insanlar dogal bir seyir i¢inde kendi yasam bigimlerini insa edebilmislerdir. Kendi kendine yeten ekonomik
yapisiyla geleneksel Anadolu kiiltiiriinii imleyen bu yasam bi¢imi endiistrilesme ve kentlesme hareketlerinden
olumsuz yonde etkilenmistir. Giinlimiizde tahin helvasi halen yaygin olarak tiiketilmekle birlikte bu helvalarin
hem geleneksel imalat bigimi hem de iiretim ortamlar1 degigmistir. Giinlimiizde Helvacilar sokaginda birkag
helvaci diikkan1 bulunmaktadir. Fakat bu diikkanlar genellikle modern butik gida diikkanlar1 ya da sarkiiteri

olarak islev gormektedir.

Anahtar kelimeler: Degisim Sosyolojisi, Karaman Kiiltiirii, Helvacilar Sokag:, Tiiketim ve Kiiltiirel Degigim

Abstract

Karaman is a deep-rooted Anatolian city bearing the traces of Seljuk State and Ottoman civilizations. It is possible to
see these traces in the historical buildings that have survived to the present day and in the socio-cultural elements that
are still living in the city center of Karaman. In this study, “Helvacilar Street”, which has an important place in the cycle
of social life in the city center of Karaman, will be discussed. In this study, the photograph of the social liveliness on
the street before 1980 will be tried to be revealed. The study data will first be obtained from historical sources related
to Karaman, and then these data will be compared with the testimony of elderly people living in Karaman. In the study,
qualitative research design will be used and interview technique will be used. In this sense, the study is based on an
ethnographic basis. Before the 1980s, halva shops were very common in the bazaar center of Karaman, and after the
restaurants, they were frequented by people in daily life. In terms of appearance, bakeries, tea shops, haberdashery and
hardware stores are located side by side with halva shops on Helvacilar street. In this state, the Halvacilar street in the
city center of Karaman 40 years ago presents a lively view of social life. In the halva shops in Karaman, Ermenek halva,
summer halva, kunculu halva, tahini halva, sesame halva, molasses halva, foamy halva, pistachio, almond and walnut
halva, dyed and sugared tahini halva, short cut halva, coarse solution halva, Varieties such as wire halvah are sold. In
the 1980s, when fast-food culture, industrial food and food consumption did not become widespread, Karaman people
continued their daily food needs in a self-sufficient food culture. In the time spent shopping in the city center of Kara-
man, especially on the days when the public bazaar was established, people were able to build their own lifestyles in a
natural course. This lifestyle, which marks the traditional Anatolian culture with its self-sufficient economic structure,
has been adversely affected by industrialization and urbanization movements. Today, although tahini halva is still widely



consumed, both the traditional production method and production environments of these halvahs have changed. Today,
there are several halvaci shops in Helvacilar street. However, these shops generally function as modern boutique food
shops or delicatessens.

Keywords: Sociology of Change, Karaman Culture, Helvacilar Street, Consumption and Cultural Change
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Son yillarda siirekli gelisen ve degisen diinya diizeni, lilkeleri turizm alaninda farkli arayislara yonlendirmeye baslamig-
tir. Tiirkiye’de turizmin kiy1 kesiminde, belli merkezlerde ve yaz mevsiminde yogunlagsmasi 6nemli bir sorun olarak dne
¢ikmaktadir. 12 aya yayilan ve i¢ bolgeleri de kapsayan bir turizm hareketliligi Tiirkiye nin 2023 Turizm Stratejisinde de
vurgulanan bir husustur. Bu nedenle, iilkemiz farkli turizm tiirlerine yonelmeye baslamigtir. Alternatif turizm tiirlerinden
bir tanesi olan festival turizmi, son 20 yilda diinyada ve iilkemizde olduk¢a ragbet goren bir turizm tiirii haline gelmistir.
Festival turizmi, kiiltiir ekonomisi kapsaminda gergeklestirilen etkinliklerdir. Kiiltiir kapsaminda gergeklestirilen festi-
valler genel olarak bir iilkenin, 6zelde bir bolgenin veya bir sehrin tanitilmasi ve ekonomik anlamda gelismesi agisindan
oldukg¢a &nemli rol oynamaktadir.

Uluslararasi, ulusal veya bolgesel alanda yapilan festivaller iilke ekonomisine ve gerceklestirildigi bolgeye 6nemli de-
recede katki saglamasindan dolay1 uluslararasi alanda taninirlik ve katilimer sayisinin arttirilmasinda da 6nem arz et-
mektedir. Bu baglamda festivallerin internet siteleri, sosyal medya aglar1 ve reklamlarin icerik agisindan zengin olmasi
onemlidir. Festivallerin siirekliligi de bolgenin tanitilmasi ve o bdlgede yasayan halkin gelir kaynagi agisindan 6nemli-
dir. Ayrica festivallerin geleneksel hale gelmesi her sene katilimce1 sayisini da arttirmaktadir.

Bu arastirmanin temelini olusturan festival turizmi, etkinlik turizminin en 6nemli unsurlarindan birisidir. Ayrica turizm-
deki diger destinasyonlara gore rekabeti gelistirmesi, turizm sezonunu uzatarak mevsimlere yaymasi turizm ve etkinlik
kavramlarim birlestiren festival turizmine ilgiyi arttirmaktadir. Yapilan ¢aligmanin amaci Festival turizminin, turizm
destinasyonlarinin gelistirilmesi ve tanitilmasi agisindan ele alinmasidir. Konya ilinin turizm destinasyonlar1 ele ali-
narak festival turizminin Konya ilinin turizmine katkis1 ve dnemi degerlendirilmistir. Bu ¢alismada yerel yonetimlerin
farkli alanlarda yapmis oldugu festivaller incelenmis, bolgeye ve bolge halkina katkilar1 ele alinmigtir. Bu arastirmada
nitel ve nicel veri toplama teknikleri bir arada kullanilmistir. Yapilan aragtirmanin sonucunda festival turizminin bolge-
nin tanitilmasi, turizmin tiim yila yayilmasmi sagladigi sonucuna ulagilmistir. Ayrica geleneksel hale gelen festivallerin
bir 6nceki yila gore katilimei sayilarimin arttigi, bu durumun ise verimliligin artmasinda etken oldugu goriilmiistiir.

Anahtar kelimeler: Turizm, Festival Turizmi, Konya

Abstract

The constantly developing and changing world order in recent years has started to lead countries to different pursuits in
the field of tourism. The intensification of tourism in the coastal areas, in certain centers and in the summer season in
Turkey stands out as an important problem. A tourism activity spanning 12 months and covering the inner regions is also
an issue emphasized in Turkey’s 2023 Tourism Strategy. For this reason, our country has started to turn to different types
of tourism. Festival tourism, which is one of the alternative tourism types, has become a very popular type of tourism in
the world and in our country in the last 20 years. Festival tourism is the activities carried out within the scope of cultural
economy. Festivals held within the scope of culture play a very important role in promoting and economic development
of a country in general, a region or a city in particular.

International, national or regional festivals are also important in increasing the number of participants and international
recognition, as they contribute significantly to the country’s economy and the region where they are held. In this context,
it is important that festival websites, social media networks and advertisements are rich in content. The continuity of the
festivals is also important for the promotion of the region and the income source of the people living in that region. In



addition, the fact that the festivals become traditional increases the number of participants every year.

Festival tourism, which forms the basis of this research, is one of the most important elements of event tourism. In
addition, the fact that it develops competition compared to other destinations in tourism, extends the tourism season
and spreads it over the seasons, increases the interest in festival tourism, which combines the concepts of tourism and
activity. The aim of the study is to discuss the importance of festival tourism in terms of the development and promotion
of tourism destinations. By considering the tourism destinations of Konya, the contribution and importance of festival
tourism to the tourism of Konya was evaluated. In this study, the festivals organized by local governments in different
areas were examined and their contributions to the region and the people of the region were discussed. In this study,
qualitative and quantitative data collection techniques were used together. As a result of the research, it was concluded
that the promotion of the festival tourism of the region and the spread of tourism throughout the year. In addition, it was
observed that the number of participants in the festivals, which became traditional, increased compared to the previous
year, and this situation was a factor in the increase in productivity.

Keywords: Tourism, Festival Tourism, Konya
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Abstract

The aim of this study is to analyze the impact of Brand image on Brand loyalty, and also, the connection between
independent variables of Prestige, Satisfaction, Overall Perceived Quality, and Brand image at restaurants in South
Korea. This paper focused on collecting survey responses among the patrons of restaurants in South Korea. A total of
225 respondents participated in the survey. The findings show that the brand prestige and the overall perceived quality
of restaurants in South Korea significantly influenced their brand image. The consumer satisfaction was found to have
no significant effect on brand image of luxury restaurants. The core relationship which was the reason for this research
supported that the brand image of luxury restaurants had a major impact on consumer loyalty of the places.

The findings can suggest that the improved brand image of restaurants in South Korea can help the restaurants develop-
ment on the demand to their services by winning the loyalty of their visitors. The solution to the elevated brand image
can be sought from high prestige and making consumers form higher perception on overall quality since they have
positive regression.

Keywords: Brand Loyalty, Brand Image, Prestige, Satisfaction, Overall Perceived Quality, Restaurants of South Korea
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Binlerce yillik insanlik tarihi gegmisiyle onlarca medeniyete ev sahipligi yapmuis bir kiiltiirler mozaigi olan Kibris adast
sakinleri, Neolitik ¢agdan beri adaya yerlesmis veya aday1 ziyaret etmis olan birgok medeniyetin etkisiyle Akdeniz
yiyecek igecek kiiltiirlinden farkli, kendine 6zgii bir gastronomi kiiltlirii gelistirmislerdir. Bu ¢alisma, Kibris adasinda
mevsimsel olarak iiretilen veya dogadan toplanarak satilan, ada gastronomisinde kiiltiirel, sosyal ve de ekonomik de-
gere sahip mevsimsel yiyecekleri ve bu iirlinlerin satig yontemleri ile satista kullanilan ara¢ ve gerecleri konu alan bir
caligmadir. Calismanin ilk boliimiinde Kibris hakkinda genel bilgiler, Kibris gastronomi kiiltiirii, gastronomi, geleneksel
gidalar ve sokak yiyecegi kavramlar1 agiklanmistir. Calismanin Literatiir boliimiinde Kibris hakkinda genel bilgiler,
gastronomi kavrami, Kibris gastronomi kiiltiirii, yoresel ve geleneksel gida {iriinii ve sokak yiyecegi kavramlar1 agik-
lanmistir. Arastirma boliimde ise nitel arastirma yontemlerinden dokiiman analizi ve gozlem teknigi ile elde edilmis
bulgular yer almistir. Sonug boliimiinde ise Kibris’a ait somut olmayan kiiltiirel mirasin bir parcasi olan sokakta satilan
mevsimsel yiyeceklerin ve satis yontemlerinin korunmasi ile bu kiiltiiriin gelecek nesillere aktarilmasi i¢in yapilmast
gerekenler hakkinda oneriler yer almaktadir.

Anahtar kelimeler: Gastronomi, Kibris, Geleneksel, Sokak Yiyecek

Abstract

The inhabitants of the island of Cyprus, which is a mosaic of cultures that have hosted dozens of civilizations with its
thousands of years of human history, have developed a unique gastronomic culture different from the Mediterranean
food and beverage culture under the influence of many civilizations that have settled or visited the island since the Neo-
lithic Age. This study is a study of seasonal foods that are produced seasonally or collected from nature in the island of
Cyprus, which have cultural, social and economic value in the island gastronomy, and the sales methods of these prod-
ucts and the tools and equipment used in sales. In the Literature section of the study, general information about Cyprus,
Cypriot gastronomy culture, gastronomy, local and traditional food product and street food concepts are explained. In
the research section, the findings obtained by document analysis and observation technique, which are qualitative re-
search methods, are included. In this section, there is detailed information about seasonal foods sold on the street, which
are important values of the Cypriot gastronomic culture. In the conclusion part, there are suggestions about what needs
to be done to preserve the seasonal foods and sales methods sold on the street, which are part of the intangible cultural
heritage of Cyprus, and to transfer this culture to future generations.

Keywords: Gastronomy, Cyprus, Traditional, Street Food
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Sahip oldugu tarihi, turistik, dogal ve kiiltiirel potansiyeli ile diinyada oldukc¢a popiiler bir kitle turizmi merkezi olan
Kibris, binlerce yillik insanlik tarihi gecmisi ve zengin gastronomisi ile giiniimiizde gézde bir gastronomi turizm merke-
zi olma 6zelligi de tagimaktadir. Yapmis oldugumuz bu ¢alismada, Kibris’in sahip oldugu zengin yiyecek icecek kiiltiirii
kimligi igerisinde yer alan geleneksel tursular, yapim teknikleri ve mutfakta kullanim bigimleri konusunda yapilmis olan
bir ¢alismadir. Bu ¢alisma, Kibris’in somut olmayan kiiltiirel mirasinin kayit altina alinmasi ve adanin zengin gastro-
nomi kimlik bilgisinin gelecek nesillere aktarilmasi konusunda énemli bir referans kaynak olma 6zelligi tasimaktadir.
Calismanin Literatiir boliimiinde Kibris adasi ve adanin mutfak kiiltiirli hakkinda bilgiler yer almaktadir. Bu boliimde
ayrica, gastronomi, gastronomik kimlik, somut olmayan kiiltiire] miras kavramlar1 da agiklanmigtir. Arastirma bolii-
miinde ise Nitel aragtirma yontemlerinden dokiiman analizi ve gozlem teknigi ile elde edilmis bulgular yer almaktadir.
Yapilan arastirmada, Kibris gastronomi kiiltiiriiniin onemli bir parcasi olan ¢ok 6zel geleneksel tursular hakkinda detayli
bilgilere ulagilmistir. Sonug boliimiinde ise Kibris mutfak kiiltiirii i¢erisinde yer alan geleneksel tursular hakkinda ulas-
mis oldugumuz bilgilerin gelecek nesillere aktarilmasi ve siirdiiriilebilirligi i¢in yapilmasi gerekenler hakkinda 6neriler
yer almaktadir.

Anahtar kelimeler: Gastronomi, Kibris, Kiiltiir, Mutfak, Tursu

Abstract

Cyprus, which is a very popular mass tourism center in the world with its historical, touristic, natural and cultural po-
tential, is also a popular gastronomy tourism center with its thousands of years of human history and rich gastronomy.
In this study we have done, it is a study on traditional pickles, production techniques and their use in the kitchen, which
are included in the rich food and beverage culture identity of Cyprus. This study is an important reference source for
recording the intangible cultural heritage of Cyprus and transferring the island’s rich gastronomic identity to future
generations. In the Literature part of the study, there is information about the island of Cyprus and the island’s culinary
culture. In this section, the concepts of gastronomy, gastronomic identity, intangible cultural heritage are also explained.
In the research section, there are findings obtained by document analysis and observation technique, which are qualita-
tive research methods. In the research, detailed information was obtained about the special traditional pickles, which are
an important part of the Cypriot gastronomic culture. In the conclusion part, there are suggestions about what should be
done for the transfer of the information we have obtained about the traditional pickles in the Cypriot culinary culture to
future generations and their sustainability.
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Tiirk mutfagt hem cesitliligi hem de lezzetleri agisindan diinyanin en énemli mutfaklarindan biridir. Tiirk mutfag: bir-
¢ok lezzeti barindirmakla birlikte tatlilar 6zel bir yere sahiptir. Tirk mutfak kiiltliriiniin 6nemli yap1 taglarindan
olan Osmanl saray mutfagi incelendiginde sadece tatli iiretimi i¢in “helvahane” adi1 verilen 6zel mutfaklar
kullanildig1 goriilmektedir. Tatli mutfagina adini1 veren helva, Tiirk mutfak kiiltiiriinde kimi zaman ritiiellerle
kimi zaman da sadece tatl ihtiyacin1 gidermek i¢in tiiketilmektedir. En basit haliyle ii¢ ana maddeden (bugday
unu, tereyagi ve seker surubu) olusan helvadan farkli olarak kavut helvasi, un cinsi ve tiiketilis bicimindeki
farkliliklarindan dolay1 dikkat ¢cekmektedir. Kavut helvasinda kullanilan kavut unu igerisine farkli oranlarda
bulunan tahillarin karisimai ile farkli bir helva tiirliniin olusmasina olanak saglamistir. Kavut helvanin temelini
olusturan kavut unu besleyici degeri acisindan da olduk¢a zengindir. Kavut Helva, gegmiste popiiler olmasina
ragmen unutulmaya yiiz tutmus geleneksel helva tiirlerinden biridir. Giinlimiizde Tirkiye’nin dogusunun sadece
baz1 bolgelerinde tiiketilmektedir. Ancak popiiler yasam tarzi ve beslenme aligkanliklarindaki hizli degisim nedeniyle
geleneksel gidalara olan ilgi artmistir. Bu nedenle kavut helvasi tatl sevenler i¢in alternatif bir tariftir ve giinliik olarak
tiikketilebilir. Ancak bunun i¢in bilinilirliginin arttirilmasi ve gastronomi turizmi kapsaminda degerlendirilmesi gerek-
mektedir. Literatiirdeki ¢calismalar incelendiginde kavut helvasinin tarihgesi, iiretim hatti, tiikketimi ve besleyici 6zellik-
leri ile ilgili yayinlanmis az sayida aragtirma bulunmaktadir. Bu ¢er¢evede bu ¢aligmanin amaci unutulmaya yiiz tutmus
geleneksel tatlilardan biri olan Kavut Helva’nin hazirlanma siireci ve tiiketim farkliliklar {izerine dikkat ¢ekilmesini
saglamaktir. Boylelikle var olan Tiirk mutfak kiiltiiriiniin zenginligi korunarak gelecek kusaklara aktarilmasi miimkiin
olacaktir. Ayrica yoresel yemeklerin siirdiiriilebilir kalkinma agisindan bu alanda ¢alisan paydaglara ekonomik fayda
saglamasi kaginilmazdir. Ote yandan, bu ¢alismanin sonuglarinin geleneksel Kavut Helva ile ilgili mevcut literatiire
katki saglamasi planlanmaktadir.

Anahtar kelimeler: Helva, Kavut, Tiirk Mutfagi, Tiirk Tathlari, Geleneksel Uretim

Abstract

Turkish cuisine is one of the most significant cuisines in the world in terms of both its diversity and flavors. Desserts
have a special place in Turkish cuisine. When the Ottoman palace cuisine was examined, special kitchens called “helva-
hane” were used for only the production of desserts. Halva, which gives its name to the dessert cuisine, is consumed in
the sometimes with rituals, sometimes just to satisfy the need for dessert in the Turkish culinary culture. Unlike halva,
which in its simplest form consists of three main ingredients (wheat flour, butter and sugar syrup), kavut halva draws
attention with the differences in the flour type and the way it is consumed. Kavut Helva is one of the sunk into oblivion
traditional helva types, although it was the most popular in the past. Nowadays it is consumed only some regions of the
east of Turkey. However, due to rapid change in popular life style and dietary patterns, has increased interest in tradi-
tional foods. Therefore, kavut helva is an alternative a recipe for sweet lovers and it can be consumed daily. Considering
the articles have been published on the kavut helva regarding its history, production line, consumption and nutritional
aspects in literature, there is a small number of research. Within this framework, the aim of the current study pointed
out the forgotten traditional Kavut Helva and underlined the preparation process and their consumption aspects. Thus, it
will be possible to preserve the richness of the existing Turkish culinary culture and transfer it to future generations. In
addition, it is inevitable that local dishes will provide economic benefits to the stakeholders working in this field in terms
of sustainable development. In conclusion, it is planned the outcomes of this study contribute to the existing literature
on traditional Kavut Helva.
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OSMANLI METINLERINiN TANIKLIGINDA iKi MUCIiZEVi
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OTTOMAN TEXTS
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“Menn ve selva” Israilogullar’’nin Misir’dan ¢ikartildiklar1 zaman, Allah tarafindan kendilerine gonderilen iki yiyecek-
tir. “Menn” bir ¢esit helva; “Selva” ise, bildircinin adi1 olmakla birlikte mahiyetleri ile ilgili muhtelif rivayetler bulun-
maktadir. Kur’an-1 Kerim’de Israilogullar’’nin ¢oldeki hayati nakledilirken ii¢c yerde (Bakara 2/57; A‘raf 7/160; Taha
20/80) onlara verilen nimetlerden olmak iizere “menn ve selva’dan bahsedilmektedir. Osmanli metinlerinde de gokten
gelen bu iki mucizevi yiyecege telmih yapilmaktadir. Bilhassa siirlerde sairler bu yiyecekleri gesitli hayalleri betimler-
ken benzetme unsuru olarak kullanmiglardir. Bildiride “menn ve selva” Osmanli metinlerinden tespit edilen taniklar
etrafinda ele alinarak kullanilis bigimleri incelenecektir. Miielliflerin hangi durumlarda bu kutsal yiyecekleri hatirladigi
degerlendirilerek anlam cercevesi ortaya konulmaya caligilacaktir.

Anahtar kelimeler: Menn ii selva, Yemek, Mucize, Divan Edebiyati

Abstract

“Menn and selva” are two foods that were sent to them by Allah when the Israelites were expelled from Egypt. “Menn”
is a kind of halva; although “Selva” is the name of quail, there are various narrations about its nature. While the life of
the Israelites in the desert is narrated in the Qur’an, in three places (Baqara 2/57; A’raf 7/160; Taha 20/80), “menn and
selva” are mentioned as the blessings given to them. Ottoman texts also refer to these two miraculous foods that come
from the sky. Especially in poems, poets used these foods as an element of simile while describing various dreams. In
the paper, “menn and selva” will be discussed around the witnesses identified from the Ottoman texts and their usage
patterns will be examined. In which situations the authors remember these sacred foods will be evaluated and the mean-
ing framework will be tried to be revealed.
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Insanlarm beklentilerinin, egilimlerinin ve seyahate ¢ikma amaclarmin degismesi, 6zel ilgi turizmi olarak
adlandirilan yeni turizm tiirlerinin ortaya ¢ikmasina neden olmustur. Alternatif bir turizm tiirii olan hiiziin
turizmi; gegmiste yasanan savas, dogal afetler, teror ve 6liim gibi toplumlar iizerinde etkiler birakan olaylarin
yasandi81 yerleri ziyaret etmeyi, yasananlari anlamay1 ve hissetmeyi amaglayan seyahatleri kapsamaktadir.
Insanlarda gegmise yonelik empati, sempati, gurur, iiziintii, ac1, hiiziin, korku, nefret, intikam ve 6liim gibi
duygular uyandiran yerlere gerceklestirilen seyahatler, hiiziin turizmi igerisinde degerlendirilmektedir. Bireysel
veya toplumsal olarak ge¢miste yasanan acilarin unutulmamasi, hatirlanmasi, 6gretilmesi, paylagilmasi ve
anilmasi gibi nedenlerle s6z konusu destinasyonlara ilgi giin gectik¢ce artmaktadir. Turistik {iriin acisindan
zengin bir lilke olan Tiirkiye, hiiziin turizmi konusunda da farkli hikayeler barindiran bir¢ok destinasyona
sahiptir. Yapilan bu derleme ¢alismada, hiiziin turizmi ulusal ve uluslararasi literatiirde ele alinarak, 6zellikle
ulusal literatiir kapsamli bir sekilde elestirel olarak incelenmistir. Bununla birlikte ¢alismada, Tiirkiye’de hiiziin
turizmi destinasyonu olarak nitelendirilen bolgeler ve Tiirkiye’nin hiiziin turizmi potansiyeli arastirilmigtir.

Anahtar kelimeler: Turizm, Ozel flgi Turizmi, Hiiziin Turizmi, Tiirkiye

Abstract

The change on people’s expectations, tendencies and travel purposes has led to the emergence of new types of tourism
called special interest tourism. Dark tourism, which is an alternative type of tourism; includes travels that aim to visit
places where events that have had an impact on societies such as war, natural disasters, terrorism and death, and to un-
derstand and feel what happened in the past. Travels to places that evoke emotions such as empathy, sympathy, pride,
grief, pain, sadness, fear, hatred, revenge and death in people for the past are considered within the scope of dark tour-
ism. The interest in these destinations is increasing day by day for reasons such as not forgetting, remembering, teaching,
sharing and commemorating the pain experienced in the past individually or socially. Turkey, which is a rich country in
terms of touristic products, has many destinations with different stories about dark tourism. In this compilation study,
dark tourism has been discussed in national and international literature, and especially the national literature has been
critically examined in a comprehensive way. In addition, in the study, regions that are qualified as a dark tourism desti-
nation in Turkey and Turkey’s dark tourism potential were investigated.
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Kitle turizminin beraberinde getirdigi olumsuz etkiler, turizmde siirdiiriilebilirligi amaglayan alternatif turizm tiirlerinin
ortaya ¢ikmasini saglamistir. Ortaya ¢ikan siirdiiriilebilir turizm uygulamalarindan bir tanesi de toplum temelli turizm-
dir. Toplum temelli turizm; yerel halkin bir bélgede turizmin gelisimi ve yonetimi konusunda kararlara katilimini esas
alan, sahip oldugu yerel ve kiiltiirel kaynaklar hakkinda farkindali§ini artiran, ekonomik, sosyal, kiiltiirel ve gevresel
siirdiiriilebilirligini, turizmden gelir elde etmesini ve fayda saglamasini amaglayan turizm tiirii olarak ifade edilebilir.
Son yillarda yasanan Covid-19 Pandemisinin diger sektorleri ve turizm sektoriinii derinden etkiledigi bilinmektedir. Bu
dogrultuda caligmada, bir toplum temelli turizm uygulamasi olan Sonsuz Siikran Koyii’nde pandeminin etkileri arasti-
rilmistir. Toplum temelli turizm 6zelinde pandeminin etkilerine odaklanmasi, arastirmanin dnemini ortaya koymaktadir.
Calismada nitel yontem benimsenmis ve 6rnekleme metodu olarak kartopu drneklemesi tercih edilmistir. Veri toplama
araci olarak yar1 yapilandirilmis goériisme teknigi kullanilmistir. Elde edilen bilgiler igerik analizi yontemiyle analiz
edilmistir. Calismanin sonuglariin gelecek ¢alismalara katki saglayacag diisiiniilmektedir.

Anahtar kelimeler: Covid-19, Turizm, Toplum Temelli Turizm, Sonsuz Siikran Koyii

Abstract

The negative effects of mass tourism have led to the emergence of alternative tourism types aiming at sustainability in
tourism. One of the emerging sustainable tourism practices is community-based tourism. Community-based tourism;
can be expressed as a type of tourism that is based on the participation of the local people in the decisions about the de-
velopment and management of tourism in a region, that raises their awareness about the local and cultural resources they
have, and aims to ensure economic, social, cultural and environmental sustainability, income and benefit from tourism. It
is known that the Covid-19 Pandemic, which has been experienced in recent years, has profoundly affected other sectors
and the tourism sector. In this direction, the effects of the pandemic were investigated in the Village of Sonsuz Sukran, a
community-based tourism application. Focusing on the effects of the pandemic in community-based tourism reveals the
importance of the research. In the study, the qualitative method was adopted and snowball sampling was preferred as the
sampling method. Semi-structured interview technique was used as data collection tool. The obtained information was
analyzed by content analysis method. It is thought that the results of the study will contribute to future studies.
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Konya, i¢ Anadolu’nun merkezinde konumlanmus, tarih boyunca pek ¢ok devlete baskentlik yapmus, iilkemizin giizide
sehirlerinden bir tanesidir. Kiiltiir tarihi agisindan degerlendirirsek Konya’nin tarihi ticaret yollar1 tizerinde olmasi, pek
cok kiiltiir 6gesi ile kiiltiirlenmesine sebep olmustur. Giinlimiiz Konya mutfak kiiltiiriiniin olusum kdkenlerine bakacak
olursak, Konya kiiltiirii hem Orta Asya’dan gelen “Anav” kiiltiirliniin izlerini hem go¢ yollar1 tizerinde hemhal olup
tanisilan pek ¢cok milletin kiiltlirel 6gelerini hem de Konya’da binlerce yildir mukim olan kiiltiiriin izlerini tagimakta-
dir. Bu baglamda incelendiginde pek ¢ok kiiltiiriin yiizyillarca siiregelen bu birlesimi sayesinde, diinyada esi benzerine
az rastlanan bir kiiltiir ortaya ¢ikmistir. Tiirklerin Anadolu’ya yerlesmesiyle birlikte, Konya’nin Anadolu Selguklu
Devleti’nin baskenti olmasi sebebiyle, pek ¢ok devletten gelen elgilerin ve devlet erkaninin agirlanmasi, elbette ki
Konya mutfagi maharetiyle gerceklestirilerek kiiltiirel anlamda Konya mutfak kiiltiiriiniin zenginlesmesine olanak
tanmmustir. Konya kiiltiiriinde mutfak ve yemek yeme adabinin ¢ok cesitli hususiyetleri vardir. I¢ Anadolu’da Konya
0zelinde yeme i¢me aliskanliklarina bakacak olursak, tahilin ve etin 6n planda oldugunu goriiriiz. Her daim sofralari
siisleyen yemeklerin baginda boreklerin, ¢oreklerin ve tatlilarin temeli hep bugday ununa dayanmaktadir. Bozkir ikli-
minin hiikiim siird{igli bu cografyada elbette ki diger yoresel yemeklerde oldugu gibi fazlaca yesillik gériilmemektedir.
Mevsimine gore yetisen sebzeler agirlikli olarak etle pisirilip ikram edilmektedir. Gergeklestirilen bu arastirmada,
Konya gastronomisine genel bir bakis yapilarak Konya’daki mutfak anlayisi, mutfak kiiltiiriine bagli olarak yeme igme
aligkanliklari, 6rf ve adetler, gelenek ve gorenekler; Konya’ya namzet olmus, Konya mutfak kiiltiiriinii yakinen taniyip
icinde yagsayan degerli kisilerle yapilan miilakatlarla incelenmistir.

Anahtar kelimeler: Gastronomi, Konya, Konya Mutfak Kiiltiirii

Abstract

Konya is one of the most outstanding cities of Turkey which is located in the middle of the Central Anatolia Region and
it has been the capital of many states throughout history. As a cultural history aspect, Konya has gained its rich cultural
elements as a result of being on the historical trade routes. If we look at the origins of today’s Konya culinary culture,
Konya culinary culture carries the traces of “Anav” culture from Central Asia, the cultural elements of the various
nations from the migration routes and the traces of the culture that has been residing in Konya for thousands of years.
When it is examined in this context, thanks to the combination of many cultures for centuries a rare culture has emerged.
Shortly after Turks settled in Anatolia, Konya became the capital of Anatolian Seljuk State. Hence, hosting ambassadors
and officials from wide variety of states definitely, made it possible to enrich Konya’s culinary culture in a sense of cul-
ture with performing Konya’s culinary culture skillfully. There are lots of characteristics of cuisine and eating manners
in Konya culture. If we focus on eating habits in Central Anatolia, especially in Konya, we see that grain and meat are
widespread. Pastries, muffins and desserts which are the most common dishes decorating tables are basically made of
wheat flour. Of course, there is not much greenery in Konya cuisine as traditional local dishes of other regions has since
the steppe climate prevails in this geography. Mainly, seasonal vegetables are cooked with meat and served. In this re-
search, a general overview on Konya gastronomy has been done and Konya’s cuisine perception, eating-drinking habits
based on culinary culture, traditions and customs, interviews with valuable people who know Konya cuisine closely and
well known by Konya folk has been studied.

Keywords: Gastronomy, Konya, Konya Culinary Culture



MARKA DENEYiMi KONUSUNDA HAZIRLANAN LISANSUSTU TEZLERIN
BiBLIiYOMETRIK PROFILI
BIBLIOMETRIC PROFILE OF GRADUATE THESES ON BRAND EXPERIENCE

Ferdi BISKIN
Dr. Ogr. Uyesi, Necmettin Erbakan Universitesi, Turizm Isletmeciligi Boliimii, fbiskin@erbakan.edu.tr

Cagdas PEKTAS

Necmettin Erbakan Universitesi, Turizm Isletmeciligi Anabilim Dali, pektascagdas22@gmail.com

Ozet

Bu arastirmada, marka deneyimi konusunda hazirlanan lisansiistii tezlerin bibliyometrik 6zelliklerinin ortaya konulmast
amaclanmaktadir. Bu amag dogrultusunda, Yiiksek Ogretim Kurulu Tez Merkezi’nin veri tabaninda yer alan, 2008-2022
yillar1 arasinda c¢aligilmis yiiksek lisans ve doktora tezleri taranmistir. Boylece, “marka deneyimi” anahtar kelimesiyle
tezler aranmig ve erigim izni bulunan 72 adet tez oldugu tespit edilmistir. Bu tezlerin analizinde Microsoft Excel prog-
ramindan faydalanilmistir. Analiz neticesinde; en fazla sayidaki tezin yiiksek lisans diizeyinde oldugu, tezlerin biiyiik
cogunlugunun Tiirk¢e dilinde yazildigi, kadin arastirmacilarin daha fazla oldugu, en ¢ok tezin 2019 yilinda ve Marmara
Universitesi’nde hazirlandig1, Sosyal Bilimler Enstitiisii biinyesindeki tezlerin daha fazla oldugu, yine en ¢ok tezin Islet-
me Anabilim Dali’nda galisildig1, nicel arastirma yonteminin nitel aragtirma yontemlerine gore daha fazla kullanildig,
veri toplama yontemi olarak daha ¢ok anket tekniginden yararlanildigi ve gida sektorii tiiketicilerinin 6érneklem grubu
olarak daha fazla tercih edildigi sonuglarina ulagilmistir. Bununla beraber, turizm alaninda marka deneyimi konusunun
cok fazla sayida ¢alisilmadigi tespit edilmistir. Bu nedenle, turizm alanindaki arastirmacilara marka deneyimi konusuna
yonelmeleri onerilebilir.

Anahtar kelimeler: Marka, Marka Deneyimi, Lisansiistii Tez, Bibliyometrik Analiz

Abstract

In this research, it is aimed to reveal the bibliometric features of postgraduate theses on brand experience. For this
purpose, master’s and doctoral theses, which were studied between 2008 and 2022, in the database of the Council of
Higher Education Thesis Center were scanned. Thus, theses were searched with the keyword “brand experience” and
it was determined that there were 72 theses with access permission. Microsoft Excel program was used in the analysis
of these theses. As a result of the analysis; The highest number of theses are at the master’s level, the majority of theses
are written in Turkish, there are more female researchers, the most theses were prepared in 2019 and at Marmara Uni-
versity, the theses within the Social Sciences Institute are more, and the most theses are in the Department of Business
Administration. It has been concluded that the quantitative research method is used more than the qualitative research
methods, the survey technique is used more as a data collection method, and the food sector consumers are more pre-
ferred as the sample group. However, it has been determined that the subject of brand experience in the field of tourism
has not been studied much. For this reason, researchers in the field of tourism can be advised to turn to the subject of
brand experience.

Keywords: Brand, Brand Experience, Graduate Thesis, Bibliometric Analysis



GASTRONOMIi KONULU BELGESELLERIN iNCELENMESI:
“YIYECEGIN SERUVENI” ORNEGI
EXAMINATION OF DOCUMENTARIES ON GASTRONOMY:
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Belgeseller, belli bir konu hakkinda ¢arpici bir bigimde bilgi aktaran filmlerdir. Bu filmler, kimi zaman analitik bir tarzda
yalnizca bilgi aktarirken kimi zaman bir tutum veya goriisii elestirme iizerine kurgulanabilir. Belgesel ¢esitlerine bakil-
diginda o6zellikle Tiirk medyasinda Gastronomi konulu belgesellerin sayisinda son bes yilda bir artis gozlemlenmistir.
Sadece Tiirkiye Radyo Televizyon Kurumu (TRT) Belgesel kanalinda dort ayr1 gastronomi konulu belgesel (Sefin Ozel
Konugu, Bir As Hikayesi, Cirak, Yiyecegin Seriiveni) yaymlanmaktadir. Ozel kanallarda ise yine birbirinden farkli
sekillerde kurgulanan belgesel ¢esitlerine rastlamak miimkiindiir. Gerek ulusal gerekse uluslararasi platformlarda sayi-
lar1 glinden gline artan gastronomi konulu belgeseller, iilkelerin gastronomik kimliklerini yansitmada en etkili iletisim
araclarindan biri olarak goriilmektedir. Gastronomi konulu belgesel sayisindaki bu artig, bu belgesel ¢esitlerini inceleme
gerekliligini getirmistir. Nitekim bu belgeseller, arastirmacilar igin ¢ok¢a arastirma sorusu dogurmaktadir. Ornegin;
“Gastronomi konulu belgeseller ka¢ kategoride incelenebilir? Bu belgeseller iilkelerin ger¢ek gastronomik kimligini
yansitmakta midir? Gastronomi ve Mutfak Sanatlar1 boliimiiniin tercih edilme durumu ve gastronomi konulu belgeseller
arasinda bir iligki olabilir mi?” gibi pek ¢ok arastirma sorusu gelistirilebilir. Bu aragtirma sorularinin cevaplari i¢inse
gastronomi konulu belgeseller zengin bir veri kaynagina sahiptir. Bu arastirma da gastronomi konulu belgesellerin
iilkelerin gercek gastronomik kimliginin yansitilip yansitilmadigmin ortaya konulmasi ve Tiirk Mutfaginin nasil ak-
tarildiginin belirlenmesi amaciyla gerceklestirilmistir. Calisma kapsaminda TRT’de yayinlanan “Yiyecegin Sertiveni”
belgeseli 6rneklem olarak kabul edilmistir. S6z konusu belgeselin 52 farkli béliimden olugmasi ¢alismayi kendi iginde
sinirlandirma ihtiyacini gerektirmistir. Birbirinden farkli gidalarin konu alindig1 toplam 52 boliim igerisinden pastacilik
ve unlu mamul icerikli 24 béliim arastirmaya dahil edilmistir. Iki arastirmaci tarafindan en az iki kez izlenen boliimler
MAXQDA nitel veri analizi programi ile ¢oziimlenmistir. Elde edilen bulgular kapsaminda, konunun ilgili alan yazina
onemli katkilar saglayacagi ve belgesel inceleme ¢alismalarina 11k tutacag diistiniilmektedir.

Anahtar kelimeler: Yiyecegin Seriiveni, Gastronomi Konulu Belgeseller, Belgesellerde Tiirk Mutfagi, Pastacilik ve Unlu Mamuller

Abstract

Documentaries are films that convey information about a particular subject in a striking way. While these films some-
times convey only information in an analytical manner, sometimes they can be fictionalized on criticizing an attitude or
opinion. Looking at the types of documentaries, there has been an increase in the number of documentaries on Gastron-
omy in the Turkish media in the last five years. Only the Turkish Radio and Television Corporation (TRT) Documentary
channel broadcasts four different gastronomic documentaries (Chef’s Special Guest, A Cooking Story, Apprentice, Ad-
venture of Food). On the private channels, it is possible to come across documentaries that are fictionalized in different
ways. Documentaries on gastronomy, the number of which is increasing day by day, both on national and international
platforms, is seen as one of the most effective communication tools in reflecting the gastronomic identities of countries.
This increase in the number of documentaries on gastronomy has brought the necessity of examining these documen-
taries. As a matter of fact, these documentaries raise many research questions for researchers. For example; “How
many categories can documentaries on gastronomy be examined?, Do these documentaries reflect the true gastronomic
identity of countries?, Is there a relationship between the preference of the Gastronomy and Culinary Arts department
and documentaries on gastronomy?”” Many research questions such as For the answers to these research questions, doc-
umentaries on gastronomy have a rich data source.This research was carried out in order to determine whether the gas-
tronomic documentaries reflect the real gastronomic identity of the countries and to determine how the Turkish Cuisine
is conveyed. Within the scope of the study, the documentary “The Adventure of Food” broadcast on TRT was accepted
as a sample. The fact that the documentary in question consisted of 52 different sections necessitated the need to limit
the study within itself. Out of a total of 52 departments that focus on different foods, 24 departments with pastry and
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bakery products were included in the research. Episodes watched at least twice by two researchers were analyzed with
the MAXQDA qualitative data analysis program. Within the scope of the findings obtained, it is thought that the subject
will make important contributions to the relevant literature and will shed light on documentary analysis studies.

Keywords: The Adventure of Food, Documentaries on Gastronomy, Turkish Cuisine in Documentaries, Pastry and Bakery Products
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Diinyada her gegen giin niifus sayisinin, ekonomik giigsiizliigiin ve ¢evre kirliliginin artmasi ve egitim kalitesinin ye-
tersizligi gibi faktorler, beslenme ilgili sorunlar1 artirmakta ve giivenli gida teminini zorlagtirmaktadir. Giivenli gida
bilincinin artmasi, organik gidalara olan talebin artmasiyla dogru orantilidir. Gastronomi turizmi araciligiyla yerel kiil-
tiirlerin tanitim1 sayesinde giinlimiizde baz1 gidalar, ulusal veya uluslararasi boyutta pazarlanabilmektedir. Gida {iriin-
lerine cografi isaret (CI) verilerek o bdlgenin istihdam oranmin artmasina katki saglanmakta; kirsal bolgede pek ¢ok
kisiye is imkan1 sunularak kentlesme azaltilmakta, yorenin taninirligini artmakta ve geleneksel yiyecekler gegmisten
gilinlimiize korunabilmektedir. Konya, gida iiretimine 6nem veren, mutfak kiiltiirii bakimindan zengin, yoresel gidala-
riyla one ¢ikan bir sehirdir. Bu ¢alismanin amaci arastirilan bilimsel ¢calismalar dogrultusunda Konya’nin cografi isaret
almis baz1 gida tiriinlerinin gida giivenligi agisindan degerlendirmektir. Konya’nin cografi isaret almis gida {iriinlerinin
cografi isaret tescil belgelerinde belirtilmis olup, bu verilerin gida giivenligi agisindan kritik kontrol olabilecek noktalar1
degerlenmistir. Bu calismada bunlara ek olarak bu tescil belgelerinde belirtilmis olan gida giivenligi agisindan gerekli
olan bilginin aktarilip aktarilmadigi ayrica degerlendirilmistir. Yapilan ¢alisma sadece Konya iline 6zgii cografi isaretli
g1da iiriinlerinin degerlendirilmesi ile smirlandirilmistir. Konya’da CI belgesine sahip gida iiriinlerin tescil belgelerinin
biiyiik bir ¢ogunlugunda gida giivenligi acisindan eksiklikler oldugu tespit edilmistir. Cografi isaret uygulamalarinda
hem yoresel hem de kiiltiirel iirlinlerin devamliliginin saglanmasinda tescil belgelerinin tekrar gdzden gegirilerek diizen-
lenmesi ve gerekli denetim mekanizmalarinin kurulmasinin gerekli oldugu 6n goriilmiistiir. Bu gida {iriinlerinin tedarik
ve/veya iiretim zinciri sirasinda gerekli kurallara uyuldugunda giivenilir gidalarin iiretimi kolaylikla saglandigindan,
Cl isareti almus iiriinlerin gida giivenirligi giivence altina alinabilecegi belirtilebilmektedir. Sonug olarak cografi isaret
alabilecek gida {iriinleri agisindan oldukg¢a zengin bir potansiyele sahip olan Konya’da, gelecege yonelik tescil sayisinin
artirilmasina yonelik ¢alismalar artirilarak, toplumda bu iiriinleri tanima ve giivenli gida tiiketme konusunda farkindalik
olusturulabilecektir.

Anahtar Kelimeler: Cografi Isaret, Gida Giivenligi, Konya

Abstract

There are some factors such as the increase in the number of population, economic weakness, environmental pollution
and inadequate education quality in the world which increase some problems related to nutrition and make it difficult
to obtain food safety. The increase in the awareness of food safety is directly linked with the increase in the demand for
organic foods. Due to the advertised of local cultures through gastronomic tourism, today’s some foods can be marketed
nationally or internationally on these days. Labelling geographical indication (GI) to food products contributes to the
increase in the employment rate of that region, providing job opportunities to many people in the rural area, reducing
urbanization, the recognition of increased preserved traditional foods in the region from the past to the present. Konya
which is an outstanding city that attaches importance to food production is also rich in culinary culture and stands out
with its local foods. The aim of this study is to evaluate some local food products that have geographical indications in
Konya in terms of food safety with the scientific research studies. The geographical indication registration documents
of geographically indicated food products in Konya have been specified. The critical control points of these data of food
safety have also been evaluated. In addition to these, it was also evaluated whether the information required in terms of
food safety specified in these registration documents was transferred or not. However, the study was limited to the eval-
uation of food products with geographical indications specified to Konya. It was also determined that there are deficien-



cies in the majority of the registration documents of food products with GI certificates in Konya in terms of food safety.
In geographical indication applications, it has been foreseen that it is necessary to review the registration documents in
order to establish the necessary control mechanisms to ensure the sustainability for local and cultural products. It will
be able to be stated that the food safety of the products with the GI marks can be guaranteed because of the production
of safe foods is easily achieved when the necessary rules are followed during the supply and/or production chain of
these food products. In future, efforts to an increase the number of registrations for the future in Konya where is a very
rich potential in terms of food products be received geographical indications, will be increased awareness which will be
created in the society about recognizing these products and consuming safe food.

Keywords: Food Safety, Geographical Indication, Konya
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Mardin sehri tarih boyunca Hititlerden Osmanlilara kadar bir¢ok farkli din ve medeniyete ev sahipligi yapmistir. Bu
nedenle Mardin sehrinin dini, dili gibi mutfagi da kozmopolit bir bicimde sekillenmistir. Mezopotamya olarak bilinen
cografyada yer alan Giineydogu Bdlgesi ve bu bolgenin en énemli sehirlerinden biri olan Mardin verimli topraklari
ve iklimi sayesinde ¢ok fazla yoresel tiriine sahiptir. Calismanin amact; Mardin mutfaginin kiiltiiriinii ve lezzetlerini
korumak ve gelecek nesillere aktarmaktir. Mardin mutfaginin yoresel lezzetlerinin ortaya konuldugu ¢alismada, Stir-
yani geleneginin dnemli yiyeceklerinden biri olan Klige (Kuluge) detayli olarak incelenmistir. Calismanin sonuglari
Mardin mutfagimin et agirlikli bir gegmise sahip oldugunu ortaya koymaktadir. Caligmada ayrica Klige (Kuluge) Co-
reginin yapimina yonelik 6zgiin tariflere ve drneklere yer verilmistir.

Anahtar Kelimeler: Yoresel Lezzet, Mardin Mutfak Kiiltiirii, Klice (Kuluge)

Abstract

The province of Mardin has hosted many different religions and civilizations throughout history, from the Hittites to
the Ottomans. For this reason, the cuisine of Mardin Province, like its religion and language, has been shaped in a cos-
mopolitan way.Located in the geography known as Mesopotamia, the Southeast Region and Mardin, one of the most
important cities of this region, have many local products thanks to its fertile soil and climate.The aim of the study;
To preserve the culture and flavors of Mardin cuisine and to pass it on to future generations. In the study, in which
the local flavors of Mardin cuisine are revealed, Klice (Kuluge), one of the important foods of the Syriac tradition,
has been examined in detail. The results of the study reveal that Mardin cuisine has a meat-based past. The study also
includes original recipes and examples for the production of Klice (Kuluge) Donut.

Key Words: Local Taste, Mardin Culinary Culture, Klice (Incubation)



GELENEKSEL URUN OLARAK DENIiZLi TANDIR KEBAB
DENIZLI TANDIR KEBAB AS TRADITIONAL PRODUCT
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Benzerlerinden farkli bolgeyle iliskisi olan iiriinlerin belirgin bir 6zelligi ve niteligi agisindan bulundugu bolge ile
Ozdeslestigini gosteren cografi isaret ve geleneksel iirlin adi, tiiketicilerin ve {ireticilerin haklarini korumakta, gelenek-
selligini koruyarak iirtinleri gelecek kusaklara aktarmakta, giiven olusturulmasinda, kiiltiiriin korunmasinda, pazarlama
gliciiniin artirilmasinda katki saglayarak, yerel iiretimi destekleyerek kirsal kalkinmay1, bolge ekonomisine ve turizme
katk1 saglamaktadir (TPMK, 2022). Denizli ili agisindan 2006 yilinda Isabey Cekirdeksiz Uziimii, 2010 yilinda Denizli
Leblebisi ve Kale Biberi, 2011 yilinda Denizli Traverteni, 2016 yilinda Buldan Bezi, 2018 yilinda Tavas Baklavas1 ve
Cameli Fasulyesi, 2020 yilinda Cameli Kilimi, Buldan Kestanesi, Babadag Kekik Bali, Cameli Elmali1 Bezi ve Denizli
Calkararas1 Uziimii, 2021 yilinda Denizli Kekigi ve Honaz Kirazi cografi isaret almistir.30 y1ldan daha fazla siiredir bi-
linen, geleneksel malzemeler veya geleneksel tiretim yontemi kullanilarak yapilan iiriinler agisinda yemekler ve gorbalar
tiirtinde Denizli Tandir Kebab1, Ezo Gelin Corbasi, Cakalli Menemen, Sevketi Bostan ve islenmis/islenmemis et tirtinleri
olarak doner geleneksel iirlin adi1 isareti almistir. (TPMK, 2022). Bu calismada geleneksel {iriin olan Denizli tandir ke-
babi ile yorumlar incelenmis; hizmet, deger, personel, servis, {iriin olarak bes tema ortaya ¢ikmistir.

Anahtar Kelimeler: Cografi Isaret, Geleneksel Uriin, Denizli, Denizli Tandir Kebabt

Abstract

The geographical indication and traditional product, which shows that the products that have a relationship with the
region, different from their counterparts, are identified with the region in terms of a distinctive feature and protect the
rights of consumers and producers, transfer the products to future generations by preserving their traditionality, con-
tribute to building trust, preserving culture and increasing the marketing power, it contributes to rural development,
regional economy and tourism by supporting production (TPMK, 2022). In terms of Denizli province, Isabey Cekirdek-
siz Uziimii in 2006, Denizli Leblebisi and Kale Biberi in 2010, Denizli Traverteni in 2011, Buldan Bezi in 2016, Tavas
Baklavasi and Cameli Fasulyesi in 2018, Cameli Kilimi, Buldan Kestanesi, Babadag Kekik Bali, Cameli Elmal1 Bezi
in 2020. and Denizli Calkararas1 Uziimii, Denizli Kekigi and Honaz Kirazi received geographical indication in 2021In
terms of products made using traditional materials or traditional production method, which are known for more than 30
years, Denizli Tandir Kebabi, Ezo Gelin Corbasi, Cakalli Menemen, Sevketi Bostan and doner processed/unprocessed
meat products have received the traditional product name mark. (TPMK, 2022). In this study, online review about the
traditional product Denizli tandir kebab1 were examined; five themes emerged as service, value, personnel, service and
product.

Keywords: Geographical Indication, Traditional Product, Denizli, Denizli Tandwr Kebabt
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Tiim toplumlarda hayati ekonomik faaliyetlerinin en basinda tarim endiistrisi gelmektedir. Tarim endiistrisinin insan-
ligin en temel endiistrisi olmasindaki temel neden ise insanlarin fizyolojik ihtiyaclarinin temelini olusturan beslenme
ihtiyacindan kaynaklanmaktadir. ilk baslarda geleneksel yontemlerle yapilan tarim Sanayi Devrimi, teknolojik gelis-
meler ve insan niifusunun artmasi gibi gelismeler sonucunda yerini daha fazla ekili alan, {iriin ve gelir elde etmeyi
amaclayan konveksiyonel tarima birakmistir. Ancak konveksiyonel tarim diinya niifusunun ihtiya¢ duydugu tarimsal
iirlinleri gidermeyi amaglamasina ragmen tarimsal iiriinlerin {iretimde kullanilan kimyasal ilag, hormon ve giibreler hem
insan sagligina hem de ¢evresel olumsuzluklarin yasanmasina yol agmaktadir. Bu olumsuzluklarin ortaya ¢ikmasi iize-
rine ABD, Avrupa Birligi ve Japonya gibi geligmis tlilkeler basta olmak {izere bir¢ok iilkede saglikli tarimsal {iriinlerin
tikketime yonelik talep artmaya baglamistir. 1970°1i yillarda ortaya ¢ikan organik tarim 6zellikle 1990 yillardan sonra
ortaya ¢ikan deli dana, GDO (Genetik Yapis1 Degistirilmis Organizmalar) ve dioksin gibi gelismeler insanlarin orga-
nik tarim iirlinlerine yonelik ilgisinin ve talebinin artmasina katkida bulunmustur. Organik tarim hem insanlarin hem
ekosistemin hem de topragin sagliginin siirdiiriilebilirligini amaglayan bir iiretim sitemidir. UNESCO tarafindan 2004
yilinda ortaya ¢ikartilan UNECO Yaratici Sehirler Ag1 Programi kapsaminda Gastronomi Temasina basvuran sehirlerde
bulunmasi gereken kriterlerin icerisinde geleneksel gida pazarlar1 ve geleneksel gida endiistrisi ile ¢cevreye duyarli siir-
diirtilebilir tarimsal iiretim yontemleri yer almaktadir. Bu baglamda Gastronomi Temasi i¢in bagvuran illerdeki organik
tarim diizeylerinin belirlenmesi olduk¢a 6nemli olmaktadir. Bu ¢alismanin temel amaci, UNESCO Yaratici Sehirler Ag1
Programi kapsaminda Tiirkiye’deki Gastronomi Temasina sahip illerdeki (Gaziantep, Hatay, Afyonkarahisar) organik
tarim faaliyetlerinin diizeyinin tespit edilmesidir. Bu ama¢ dogrultusunda ilk baglikta; organik tarimin tanimi, 6zellik-
leri ile diinya ve Tiirkiye’de organik tarimin mevcut durumuna yer verilecektir. Tkinci baslikta, Gastronomi Temasinin
genel ozellikleri ve Tiirkiye’de Gastronomi Temasina sahip illerin genel 6zelliklerine yer verilecektir. Ugiincii baslikta,
Tiirkiye Ekonomisinde organik tarimin yeri ve Gastronomi Temasina sahip illerin organik tarim diizeylerinin Tiirkiye
icerisindeki oranlari tespit edilecektir. Son olarak aragtirma sonuglar1 kapsaminda gelecekte bu konuda ¢aligmak isteyen
bilim insanlarina, ulusal ve yerel siyaset yapicilarina 6nerilerin sunulmasi planlanmaktadir.

Anahtar kelimeler: Tarim, Organik Tarim, Gastronomi Sehirleri

Abstract

Agricultural industry is at the forefront of vital economic activities for all societies. The main reason why the agriculture
industry is the most basic industry of humanity stems from the nutritional requirement forming the basis of people’s
physiological needs. Agriculture, which was initially carried out with traditional methods, has been replaced by con-
vectional agriculture, which has aimed to obtain more cultivated land, products and income, as a consequence of the
developments such as the Industrial Revolution, technological improvements and the increase in the world population.
However, although convectional agriculture aims to provide the agricultural products needed by the world population,
the chemicals, hormones and fertilizers used in the production of agricultural products have damaged not only human
health but the environment. Upon the emergence of these negativities, the demand for healthy agricultural product
consumption has begun to increase in many countries, especially in developed countries such as the USA, European
Union and Japan. Organic agriculture emerged in the 1970s and especially after the 1990s, there has been an increase in
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people’s interest and demand for organic agricultural products due to the developments such as mad cow, GMO (Genet-
ically Modified Organisms) and dioxins. Organic agriculture is a production system which aims to sustain the health of
people, ecosystem and soil. Traditional food markets, traditional food industry and environmentally friendly sustainable
agricultural production methods are among the criteria that must be found in cities applying for the Gastronomy Theme
within the context of the UNESCO Creative Cities Network Program revealed by UNESCO in 2004. In this sense, the
determination of organic agriculture levels of the cities applying for the Gastronomy Theme is of vital importance. The
main objective of this study is to determine the organic agriculture activity levels of the cities with Gastronomy Theme
(Gaziantep, Hatay, Afyonkarahisar) with regard to UNESCO Creative Cities Network Programme. In accordance with
this objective, the definition of organic agriculture, the characteristics of it and the current situation of organic agricul-
ture in the world and in Turkey will be presented in the first chapter. The general characteristics of Gastronomy Theme
and the general characteristics of the cities with Gastronomy Theme in Turkey will be given in the second chapter. In
the third chapter, the place of organic agriculture in Turkish Economy and the ratio of organic agriculture levels of the
cities with Gastronomy Theme in Turkey will be determined. Finally, in line with the research results, a number of im-
plications have been planned to be presented for the national and local policy makers and the scientists planning to work
in this field in the future.

Keywords: Agriculture, Organic Agriculture, Gastronomy Cities
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Ozet

Konya ilinde yer alan Sille mahallesi bir¢ok topluma ev sahipligi yaparken, farkli toplumlarin da mutfak kiltiiriinii de
etkilemis, Bizans, Biiylik Selguklu, Osmanli gibi bir¢ok devletin biinyesinde bulunmasi sebebiyle Rum ve Tiirk mille-
tinin ortak yagam alani haline gelmis ve bugiinkii Sille mutfaginin temelleri atilmistir. Bu baglamda calismanin amaci,
bir¢ok toplumun yasadig1 ve birbirlerinden etkilendigi Sille Mahallesi mutfak kiiltiirliniin incelenip yerel halkin Sille
yemek kiiltiiriine iligkin goriislerinin ele alinmasidir. Calismada Sille mutfagina ait iiriinlerin bilinirliginin artirilmasi
ve bu mutfaga yonelik degerlerin siirdiiriilebilirligine katkida bulunmaya calisilmistir. Calismada nitel arastirma yon-
temlerinden goriisme teknigi kullanilarak belde de yasayan yerel halk ile gorismeler gergeklestirilmistir. Calismanin
sonucunda, Sille’nin bir¢ok kiiltiir ve medeniyetten etkilendigi, su boregi, toyga ¢orbasi, liziim pekmezi, tirit
yemegi ve Gavinna’nin siklikla tiiketildigi dile getirilmistir. Sille kiiltiiriinde, aile biiyiigi yemege baslamadan,
sofradaki kimsenin yemek yemeye baslamadigi ek olarak yemege dua ve tuz ile baslandig1 ortaya koyulmustur. Sille’ de
tandir firin1, ¢comlek ve aynali taslarin sik kullanilan mutfak ekipmanlari oldugu ve bakir iiriinlerin kalaylanmasinin zor
olmas1 ayrica kalaycilik mesleginin giinlimiizde devam etmemesi sebebi ile kullaniminin azaldig1 ifade edilmistir. Cena-
ze sahiplerinin etli ekmek yaptirip misafirlere dagittigi, diigiinlerde ise diigiin pilavi doktiiriilmekte oldugu belirtilmistir.

Anahtar Kelimeler: Sille Mahallesi, Mutfak Kiiltiirii, Konya

Abstract

While the Sille neighborhood in the province of Konya hosts many societies, it also affected the culinary culture of
different societies, and due to the presence of many states such as Byzantine, Great Seljuk and Ottoman, it became
the living space of the Greek and Turkish nation and the foundations of today’s Sille cuisine were laid. In this context,
the aim of the study is to examine the culinary culture of Sille District, where many societies live and are affected by
each other, and to discuss the views of the local people on Sille food culture. In the study, it was tried to increase the
awareness of the products of Sille cuisine and to contribute to the sustainability of the values for this cuisine. In the
study, interviews were conducted with the local people living in the town by using the interview technique, one of the
qualitative research methods. As a result of the study, it was concluded that Sille was influenced by many cultures and
civilizations, and water pastry, toyga soup, grape molasses, Tirit meal and Gavinna were frequently consumed. In Sille
culture, it has been revealed that no one at the table begins to eat before the elder of the family begins to eat, in addition,
the meal begins with prayer and salt. It has been stated that the tandoor oven, pottery and mirrored bowls are frequently
used kitchen equipment in Sille, and the use of copper products has decreased due to the difficulty of tinning and the fact
that the tinsmith profession does not continue today. It is stated that the funeral owners make meat loaves and distribute
them to the guests, and the wedding pilaf is poured at weddings.

Keywords: Sille Neighborhood, Cuisine Culture, Konya
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Mevlevilik, uluslararasi diizeyde bilinen ve benimsenen bir fikir akimidir. Mevlevilikte egitim mutfakta baglamaktadir
ve 1001 giinliik egitimin sonunda basaril1 olabilen bireyler dergdha kabul edilmektedir. Yemek pisirmede kullanilan
yiyecekler tarikat mensuplari tarafindan simge haline getirilmistir ve yemek sadece beslenme olarak degil, bir ibadet
olarak gdriilmektedir. Bu akimin temel parcalarindan birisi olan Mevlevi mutfak kiiltiirii, giiniimiiz yemeklerinden lez-
zet, pisirme teknigi ve kullanilan malzemeler bakimindan farklilik géstermektedir. Mevlevi mutfaginin en 6nemli 6zel-
liklerinden birisi de yemegin yapilmasi i¢in kullanilan malzemenin yapis1 bozulmadan, hafif bir sekilde pisirilmesidir.
Mutfak, Mevlevilikte “Matbah-1 Serif” olarak adlandirilmaktadir ve yemek, giinlimiizde yer sofrasi olarak adlandirilan
“Somat” ad1 verilen sofralarda yenilmektedir. Bu sofranin géze hitap etmesi i¢in diizeni birgok kurala bagli bir sekilde-
dir. Kendine 6zgii olan bu sistemde kurallar bellidir ve dergaha gelen tiim bireyler bu egitimlerden gegmektedir. Boyle
bir 6zellige sahip olan Mevlevi mutfag: yemekleri de hem kullanilan malzemeler hem de pisirme teknikleri olarak da
diger mutfaklardan farklidir ve bu farklilik 6yle bir noktaya ulagmistir ki, bu sistemi kuran ve yoneten, ag¢ilarin piri ola-
rak kabul edilen Atesbaz-1 Veli’nin adina tiirbe yapilmasina kadar varan bir noktaya ulagsmistir. Kendine 6zgii kurallar1
olan ve anket uygulamasi sonuglaria gore bilinirligini giin gegtikte kaybettigi ortaya ¢ikan bu essiz mutfak kiiltiiriiniin
yasatilmasi ve gelecek nesillere aktarilmasi 6nemlidir. Bu baglamda ¢alismanin amaci, zengin bir ¢esitlilige sahip olan
Mevlevi mutfagi yemeklerinin esas dogus yeri olan Konya halki tarafindan giiniimiizde ne kadar bilinip bilinmediginin
tespit edilmesidir. Amag ve i¢erik uyumunun saglanmasi i¢in nitel aragtirma yontemlerinden “anket yontemi” tercih
edilmistir. Toplamda 550 anket formu katilimcilara dagitilmis, bunlarin 388’1 gecerli olarak degerlendirilmistir. Anket
uygulamasit 2022 yili Subat-Haziran aylar1 arasinda gercgeklestirilmistir. Elde edilen veriler frekans analizi kullanilarak
degerlendirmeye alinmistir. Analizler sonucunda, Mevlevi mutfagi yemeklerinin katilimcilar tarafindan ¢ok fazla bi-
linmedigi, Mevlevi mutfagi ve yemeklerinin yavag yavas unutulmaya baglandigi, Mevlevi mutfagina ait oldugunu dii-
siindiikleri yemeklerin de Mevlevi mutfagina ait olmadig1 sonuglarina ulasilmistir. Son olarak, yemeklerin bilinirligini
etkileyen faktorler degerlendirilmistir ve konu ile ilgili dneriler sunulmustur.

Anahtar Kelimeler: Mevievi Mutfag:, Konya, Mevlevi Yemekleri

Abstract

Mevlevism is a movement of ideas that are known and adopted at the international level. Education in Mevlevism
begins in the kitchen and individuals who can be successful at the end of 1001 days of training are accepted into the
convent. The food used in cooking has been turned into a symbol by the members of the sect, and food is seen not only
as nutrition, but as a form of worship. Mevlevi culinary culture, which is one of the basic parts of this movement, differs
from today’s dishes in terms of taste, cooking technique and ingredients. One of the most important features of Mevlevi
cuisine is that the material used to make the dish is cooked in a simple way, keeping the integrity. The kitchen is called
“Matbah-1 Serif” in Mevlevi and the food is eaten on tables called “Somat”, which is called the ground table today. This
table has many rules. In this unique system, the rules are certain and all individuals who come to the convent undergo
this training. The Mevlevi Cuisine have such a feature, which is different from other cuisines and cooking techniques,
and cuisine of this difference both as the materials used have reached such a point, and that this system establishes,
manages, regarded as the glorious of the Cook Atesbaz-1 Veli on behalf of the shrine to be made, up to a point has been
reached. It is important to preserve this unique culinary culture, which has its own unique rules and, according to the
results of the survey application, has lost its awareness day by day, and to pass it on to future generations. In this context,
the study aims to determine how well known Mevlevi cuisine dishes, which have a rich variety, are known and unknown
by the people of Konya, the main birthplace of Konya. To ensure the harmony of the purpose and content, the “survey
method” was preferred from the qualitative research methods. A total of 550 questionnaire forms were distributed to the
participants, of which 388 were evaluated as valid. From February to June 2022, survey application was carried out be-
tween the months. The data obtained were evaluated using frequency analysis. Because of the analysis, it was concluded
that the Mevlevi cuisine dishes were not well known, the Mevlevi cuisine and its dishes gradually began to be forgotten,
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and the dishes that they thought belonged to the Mevlevi cuisine did not belong to the Mevlevi cuisine. Finally, the fac-
tors affecting the awareness of the dishes were evaluated and suggestions on the subject were presented.

Keywords: Mevlevi Cuisine, Konya, Mevlevi Dishes
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Bildircin av eti, sadece kanatli av hayvanlari av etleri arasinda degil diger et tiirleri arasinda da en lezzetlilerinden biridir.
Oyle ki cennet taami olarak bilinmekle beraber Kuran1 Kerim’de ii¢ farkl1 surede ayet olarak yer almaktadir. Bildircin
av etinin evcillestirilmis ve yabani olarak iki farkli sekilde tiiketimi vardir. Bu baglamda yetistiricilik ve av turizmi ba-
kiminda iki farkl sektore katma deger katmaktadir.

Bu arastirmada bildircin av etinin kullanim ve tiiketim tiirleri incelenmistir. Hangi sektorlerde ne sekilde degerlendi-
rildigi ve degerlendirebilecegi ortaya ¢ikartilmistir. Bu baglamada gastronomik ve ekonomik olarak degerlendirildigi
alanlarin istihdam saglamasina oncelik yapabilecektir. Bir diger ¢iktisi ise gastronomi ve turizm alanindaki bilimsel ¢a-
ligmalar yeni bir soluk getirecegi diisiincesidir. Yapilacak olan yeni bilimsel ¢aligsmalar kaynak olmasi da 6n goriilmek-
tedir. Arastirmada yayinlanmis literatiir ve dokiiman incelemesine dayanmaktadir. Elde edilen veriler betimsel analiz
yontemi kullanilarak ¢oziimlenmis, sektorlerdeki sorunlar vurgulanarak, sonuca ulagilmis ve ¢oziim Onerileri sunarak
hem bilimsel yazina hem de gastronomi ve av turizmi sektorlerine katkida bulunmak amacglanmistir.

Anahtar Kelimeler: Bildircin, av eti, av turizmi, gastronomi, avcilik, bildircin eti

Abstract

Quail game meat is one of the most delicious not only among poultry game but also among other meat types. So much
so that, although it is known as the fullness of heaven, it is included as verses in three different suras in the Qur’an.
There are two different types of consumption of quail game meat, domesticated and wild. In this context, it adds value
to two different sectors in terms of aquaculture and hunting tourism.In this study, the usage and consumption types of
quail game meat were examined. It has been revealed in which sectors and how it can be evaluated and evaluated. In
this context, it will be able to prioritize the employment of the areas where it is evaluated as gastronomic and economic.
Another output is the thought that scientific studies in the field of gastronomy and tourism will bring a new breath. It is
foreseen that the new scientific studies to be done will be a source.The research is based on published literature and doc-
ument review. The data obtained were analyzed using the descriptive analysis method, the problems in the sectors were
emphasized, the result was reached and it was aimed to contribute to both the scientific literature and the gastronomy
and hunting tourism sectors by offering solutions.

Keywords: Quail, game meat, hunting tourism, gastronomy, hunting, quail meat
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Abstract

This paper provides an overview of Korean soup culture, including its customs and categories. Rice and soup are funda-
mental components of Korean cuisine. In Korean cuisine, the distinction between the various types of soup is primarily
denoted by categories such as guk, tang, jjigae, and jeongol. These categories are unique to Korean food culture and
are based on cooking time, amount of water or ingredients used, and purpose. Rice is the core in Korean cuisine, and
soup has always been served alongside rice, kimchi, and side dishes to complete bansang, the traditional Korean dining
custom. Koreans were also known as tangban-minjok, the people of soup and rice, due to their frequent consumption of
soup with rice. Gukbap, a dish that combines cooked rice and soup, exemplifies the distinctiveness of Korean cuisine.
Soup continues to be a significant part of the Korean diet. Despite its importance as a pillar of Korean food culture, stud-
ies on soup culture are understudied, which increases the need for this study. The objective of this paper is to provide a
comprehensive overview of Korean soup culture based on the literature. In addition to an overview, this paper provides
observations on contemporary Korean soup and its culture.

Keywords: Korean Food, Soup Culture, Food Culture, Gastronomy, Foodways
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Abstract

Destination restaurants are a specific type of culinary offering and category of tourist attraction. The capacity of destina-
tion restaurants to attract visitors has made them an important element of destination and place promotion strategies as
well as, in some cases, a factor in placemaking activities. A celebrity chef is a ubiquitous marketing tool of destination
restaurants. In the supply chain, chefs play an important role in promoting specific food ingredients by establishing
producer-to-chef relationships. Successful chefs can also support and lead teamwork in food preparation in restaurant
daily operations. For customers, the chef’s image, referring to customers’ overall perceptions of a chef’s interpersonal
skills, technical skills, and creativity, can influence customers’ dining experiences. Restaurant advertisements with chef
endorsement could potentially enhance consumers’ attitudes towards the advertisement, brand, and purchase intentions,
which further influence consumer food habits and choices and benefit destination marketing. Therefore, considering the
significant role of chefs in the culinary system, this study aims to examine how destination restaurant promote their chefs
online. Destination restaurants often operate their official website as marketing and information tools. This study thus
conducted a website content analysis of destination restaurants’ official websites to identify the extent to which chefs
are promoted as part of their offerings. The 126 high-profile destination restaurants were selected and reviewed by early
2022 in terms of chef biography on restaurants’ official websites, the presence of celebrity chefs on IMDb, and cook-
books on Amazon. This study found that 52% of identified destination restaurants introduce their chef with a biography
on the official website, 57% of the chefs are searchable on IMDb with culinary-related TV programmes, and 44% of
them have cookbooks on Amazon. The results further imply that celebrity chef is of importance in branding destination
restaurants and can influence the wider food system.

Keywords: Celebrity Chef; Food Tourism; Restaurant Marketing, Menu Marketing
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Ozet

Destinasyonlarin taninabilirligine ve ekonomisine katki saglayan en énemli unsurlardan biri uzun yillardir siire gelen
korunmus yemek kiiltiirleridir. Bu noktada giiniimiize taginan gastronomik 6rneklerden ikisi Sinop ilinde cografi isaretli
iirlin olarak bulunan manti ve nokuldur. Mahreg isareti ile tescillenmis olan Sinop mantisi ve nokulunun 6zellikle yerel
halk ve ziyaretciler tarafindan sik¢a deneyimlendigi bilinmekte sonrasinda ise bu tiir yoresel lezzetlere iligkin baz1 goriis
ve diisiincelerin 6zellikle sosyal aglarda ifade edildigi goriilmektedir. Yapilan olumlu, olumsuz veya tarafsiz paylasim-
larin {iriin, isletmeler ve yoreye dair faydali sonuglar olusturmasinin yaninda ¢esitli karsilastirmalarin yapilabilmesine
imkan saglayacagi diisiiniilmektedir. Bu kapsamda c¢alismanin ana amaci Twitter kullanicilarmin Sinop ilinin cografi
isaretli yiyeceklerinden olan mant1 ve nokula dair diigiincelerinin incelenmesi, alt amaci1 ise Sinop ile Kayseri mantisina
iligkin yorumlarin duygu durumlarimin karsilastirilmasidir. Bu amaglar dogrultusunda asagidaki arastirma sorulari olus-
turulmustur:

1. Sinop mantisi ve nokuluna dair Twitter kullanicilarinin yorumlar1 nelerdir?
2. Twitter kullanicilarinin Sinop ve Kayseri mantisina dair yaptiklari karsilastirmali yorumlar nelerdir?

Olusturulan ¢ergevede nitel arastirma yontemi kullanilmistir. Calismanin ana amacina ulagsmak i¢in 2020-2021 yillarin-
da Twitter kullanicilarinin yaptigi yorumlarin i¢inde Sinop ve nokul, Sinop ve manti, ¢alismanin alt amacina ulagsmak
icin ise Kayseri, Sinop ve mant1 anahtar kelimeleri Twitter API kullanilarak elde edilmis, elde edilen yorumlar duygu
analizi yontemi ile degerlendirilmigtir. Buna gére 01.01.2020 ile 03.30.2022 tarihleri arasinda Twitter’da Sinop ve
mant1 arama kelimelerinin birlikte gectigi 1082, Sinop ve nokul arama kelimelerinin birlikte gegtigi 207, Sinop, Kay-
seri ve mant1 arama kelimelerinin birlikte gectigi 265 twit bulunmaktadir. Elde edilen veriler 1s18inda Sinop mantisi ve
nokulununa yonelik yorumlarda baskin olarak notr bir duygu durumunun hakim oldugu akabinde ise pozitif bir alginin
olustugu goriilmektedir. N6tr olarak nitelenen twit sayisinin fazla ¢ikmasinin sebebi twit iginde belirgin bir duygunun
belirtilmemis olmasindan kaynaklanmaktadir. Sinop, Kayseri ve mant1 arama kelimelerine dair yorumlarin karsilastiril-
mal1 degerlendirilmesi yapildiginda ise 6zellikle Sinop mantisinin daha fazla begeni aldig1 goriilmektedir. Sonug olarak
Sinop mantisi ve nokulu Sinop’u ziyaret etmeyi diisiinen ziyaretgiler i¢in tanitiminin yapilmasi gereken lezzetler olarak
goriilmektedir. Ozellikle mantinin genel olarak begenilerek yorumlanmasinin Sinop’un gastronomi ve destinasyon imaji
caligmalarinda yarar saglayacagi diisiiniilmektedir. Ayrica yerel isletmelere sosyal medya platformlarindaki kullanict
yorumlarinin elektronik/dijital agizdan agiza pazarlama (e-WOM) kapsaminda saglayacagi katkinin dikkate alinmasi
ozellikle influencerlar tarafindan baslatilan cesitli etkilesimlerin (karsilastirma, tanitim, yorum vb.) arttirilmasina yone-
lik girisimlerde bulunulmasi gerektigi 6n goriilmektedir.

Calisma siirlilign degerlendirildiginde ise Twitter duygu analizinin misafir memnuniyet anketleri gibi
geleneksel pazar arastirmasi araglarinin yerini su an i¢in tam olarak alamayacagi ancak faydali bir tamamlayici
arac olabilecegi diisiiniilmektedir.

Anahtar Kelimeler: Sinop, Cografi Isaretli Uriin, Gastronomi Turizmi, Duygu Analizi



Abstract

One of the most important factors contributing to the recognizability and economy of destinations is the preserved food
cultures that have been around for many years. At this point, two of the gastronomic examples carried to the present day
are mant1 and nokul, which are geographically indicated products in the province of Sinop. It is known that Sinop mant1
and nokul, which is registered with the sign of origin, are frequently experienced especially by local people and visitors,
and then it is seen that some opinions and thoughts about such local tastes are expressed especially in social networks.
It is thought that positive, negative or neutral posts will create useful results about products, businesses and the region,
as well as enable various comparisons to be made. In this context, the main purpose of the study is to examine the
thoughts of Twitter users about mant1 and nokul, which are geographically marked foods of Sinop, and the sub-purpose
is to compare the emotional states of the comments about Sinop and Kayseri manti. For these purposes, the following
research questions were formed:

1. What are the comments of Twitter users about Sinop mant1 and nokul?
2. What are the comparative comments of Twitter users about Sinop and Kayseri mant1?

Qualitative research method was used in the created framework. In order to achieve the main purpose of the study, the
keywords of Sinop and nokul, Sinop and manti among the comments made by Twitter users in the years 2020-2021,
and the keywords of Kayseri, Sinop and manti in order to achieve the sub-purpose of the study were obtained by us-
ing Twitter API, and the obtained comments were evaluated by sentiment analysis method.According to this, between
01.01.2020 and 03.30.2022, there are 1082 tweets in which the search words Sinop and manti are used together, 207
that the search words Sinop and nokul are used together, and 265 twits in which the search words Sinop, Kayseri and
mant1 are used together. In the light of the data obtained, it is seen that a predominantly neutral emotional state is domi-
nant in the interpretations of Sinop mant1 and nokul, followed by a positive perception. The reason for the high number
of tweets that are described as neutral is due to the fact that a specific emotion is not specified in the tweet. When the
comments on the search words Sinop, Kayseri and mant1 are comparatively evaluated, it is seen that Sinop mant1 is
especially appreciated. As a result, Sinop mant1 and nokul are seen as delicacies that should be promoted for visitors
who are considering visiting Sinop. It is thought that the interpretation of mant1 in general will be beneficial in Sinop’s
gastronomy and destination image studies. In addition, it is foreseen that the contribution of user comments on social
media platforms to local businesses within the scope of electronic / digital word of mouth marketing (e-WOM) should
be taken into account, and attempts should be made to increase various interactions (comparison, promotion, comment,
etc.) initiated by influencers. Considering the limitations of the study, it is thought that Twitter sentiment analysis cannot
completely replace traditional market research tools such as guest satisfaction surveys, but it can be a useful comple-
mentary tool.

Keywords: Sinop, Geographically Indicated Product, Gastronomic Tourism, Sentiment Analysis
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Ozet

Son yillarda yapilan ¢aligmalar ve elde edilen bulgular 1s18inda Marijuhanna (Kenevir) bitkisinin MS hastaligindan
Kansere, HIV virlislinden Epilepsi krizlerine kadar bir ¢ok farkli hastaligin tedavisinde veya tedavi siirecinde yasani-
lan yan etkilerin azaltilmasinda anlamli sonuglar sagladigi ortaya koyulmustur. Bilimsel veriler ve ticari potansiyeli
sebebiyle bir¢cok batili iilke ilgili diizenlemeleri yliriirliige koyarak Marijuhanna bitkisini yasal hale getirmis ve halkin
kullanimina sunmaya baglamistir. Baz1 iilkeler ise Marijuhanna bitkisinin {iretim ve tiiketimini yasalar vasitasiyla en-
gellemistir. Ancak Marijuhanna kullaniminin yasaklandigi tilkelerde halkin ilgilenen kismi yasa dis1 yollardan bu iirline
ulagarak tiikketmeye devam etmektedir. Arastirmada turizm enddistrisi i¢erisinde ¢alisan beyaz yaka ve mavi yaka is¢i-
lerin Marijuhanna kullanim aligkanliklar1 ve bu aligkanliklarinin turizm endiistrisi ile bir ilgisinin olup olmadig1 ortaya
koyulmak istenmektedir. Yasa dis1 olmasi sebebiyle Marijuhanna kullanicilar1 bu bitkiyi kullandiklarini inkar etmekte
ancak gerekli giiven ortami saglandiktan sonra fikirlerini agiklar hale gelmektedirler. Bu baglamda aragtirmanin veri
toplama siireci kartopu drneklem ile hareketle yar1 yapilandirilmis miilakat seklinde ilerlemektedir. Tlgili goriismelerin
tiimii Antalya iline bagl Alanya il¢esinde otel, bar ve restoran calisanlar ile gergeklestirilmistir. Arastirma kapsaminda
16 turizm c¢alisani ile goriisiilmiis ve katilimcilarin gizli kalmak istemeleri sebebiyle ses, goriintii vb. herhangi bir kayit
almmamasi talep edilmistir. Elde edilen verileri inceledigimizde Marijuhanna kullaniminin sanildiginin tam tersine ol-
dukga yaygin ve diizenli bir kullanici popiilasyonuna sahip oldugu goriilmiistiir. En kiictik tiiketici 17 en biiyiik tiiketici
ise 57 yasindadir. Calisilan departmanlar incelendiginde; bar basta olmak iizere mutfak personeli, servis personeli ve 6n
biiro personeli seklinde bir dagilim karsimiza ¢ikmaktadir. Ancak bu dagilimin 6rneklemin kisitliligi sebebiyle olusmus
olabilecegi unutulmamalidir. Caligsma vardiyalar1 soruldugunda diizenli olarak gece vardiyasinda ¢alisan kisilerin en
fazla tiikketimi gerceklestiren grup oldugu goriilmektedir. Turizm endiistrisinde ¢aligilan siire ile Marijuhanna kullani-
m1 arasinda bir iligki oldugu da arastirmacilara aktarilmistir. Katilimeilarin egitim durumu incelendiginde genelinin
iiniversite mezunu veya Ogrencisi oldugu sadece 5 kisinin lise mezunu oldugu goriilmektedir. Kigilerin Marijuhanna
tilkketim sebepleri lizerine konusuldugunda ise; yorgunluk, is stresi, fiziksel agridan kurtulma, yapilan ise kafa yormadan
viicudun otomatiklesmesini isteme, uyku kolaylig1, zaman gecirme gibi basliklar dile getirilmistir. Basliklar incelendi-
ginde ¢ogunlugunun is kaynakli oldugu goriilebilmektedir. Mesai saatleri igerisinde tiikketim gergeklestirip gergeklesti-
rilmedikleri soruldugunda katilimecilarin tiimii mesai saatleri i¢erisinde de tiikettiklerini ifade etmislerdir. Marijuhanna
kullaniminin ig performanslarina negatif etki ettiklerini diisiinmedikleri de bir diger bulgu olarak ifade edilmistir. Bu
baglamda turizm endiistrisi icerisinde Marijuhanna kullaniminin yaygin oldugu ifade edilebilir. Ancak ¢alismanin ¢ok
kisith bir 6rnekleme sahip olmasi ve kigilerin konusmaktan ¢ekiniyor olusu elde edilen bulgularin genele yayilabilmesi
icin oldukga yetersizdir.

Anahtar kelimeler: Marijuhanna, Kenevir, Turizm

Abstract

In the light of recent studies and findings, it has been revealed that Marijuhanna (Cannabis) plant, provides significant
results in the treatment of many different diseases such as; multiple sclerosis, Cancer, HIV, Epilepsy, It’s also been
proven that Marijuhanna usage helps reducing the side effects which experienced during the treatment of those diseases.
Due to scientific data and commercial potential, many western countries have made the Marijuhanna legal by putting
into effect the relevant regulations. Some countries have prohibited the production and consumption of the Marijuhanna
by law. However, in countries where the use of marijuana is prohibited, the interested part of the public, continues to
consume this product illegally. In this research, it is aimed to reveal the Marijuhanna usage habits of white-collar and
blue-collar workers in the tourism industry. It is also aimed that whether these habits have a relationship with the tour-
ism industry it self or not. Due to its illegality, marijuana users deny that they use this plant, but after the necessary trust
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level is established, they become open to share their opinions end experiences. In this context, the data collection pro-
cess of the research proceeds in the form of semi-structured interviews based on snowball sampling. All of the relevant
interviews were held with hotel, bar and restaurant employees in Alanya, Antalya. Within the scope of the research, 16
tourism employees were interviewed and due to the participants’ desire to remain confidential, none of interviews had
recorded as audio, video, etc. When we examine the data obtained, it has been seen that the use of marijuana is quite
common and has a regular user population, contrary to what is believed. The youngest consumer is 17 years old and the
largest is 57 years old. When the departments are examined; we see a distribution bar, kitchen staff, service staff and
front office staff. However, it should be noted that this distribution may have occurred due to the limited sample size.
When the working shifts are asked, it is seen that the people who work regularly in the night shift are the group that
consumes the most. It is seen that the use of marijuana increases as the number of years worked in the tourism industry
increases. When the educational status of the participants was examined, it was determined that most of them were
university graduates or students, and only 5 of them were high school graduates.When talking about the reasons for
people’s marijuana consumption, topics such as fatigue, work stress, getting rid of physical pain, wanting the body to be
automatic without worrying about the work done, ease of sleep, and passing time were mentioned. It is shows that most
of the reason of Marijuhanna use are are work-related. When asked whether they consume during working hours, all of
the participants stated that they also consume during working hours. Another finding was that they did not think that
marijuana use had a negative impact on their job performance.In this context, it can be stated that the use of marijuana
is widespread in the tourism industry. However, the fact that the study has a very limited sample and people are hesitant
to speak is quite insufficient for the findings to be generalized.

Key words: Marijuhanna, Cannabis, Tourism workers
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FOOD: A SYSTEMATIC LITERATURE REVIEW
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Ozet

Bu ¢alismanin temel amaci, yerel gida baslikli makalelerin iligkilendirildikleri kavramlar noktasinda hazirlandiklar1
iilkelere gore belirgin farkliliklara sahip olup olmadiklarinin tespit edilmesidir. Bu yolla iilkelerin gastronomik bilim
politikalar1 hakkinda diger olasi degiskenlerden bagimsiz ¢ikarimlara ulagilmaya c¢alisiimaktadir. Bu hedef dogrultu-
sunda sistematik literatiir incelemesi yontemiyle Web of Science (WoS) internet sitesi sinirliliginda bir arastirma ger-
ceklestirilmistir. Hangi iilkelerin yerel gida baslikli en az ii¢ yayminin oldugu, yerel gida calismalariin hangi temel
kavramlarla iliskilendirilerek yiirtitiildiigli ve {ilkelerin gastronomik bilim politikalarinin yerel gida baglaminda ne ol-
dugu aragtirmanin sorularidir. Sorularin cevaplandirilmasi adina, ulagilan makalelerin VOSviewer programi ile anahtar
sozclik analizleri yapilmis ve makalelerin tam metinleri konu/baglam odakli olarak incelenmistir. Aragtirmanin dikkat
¢eken birkag sonucu olarak, 3 yayini olan Tiirkiye, Avusturya, Hollanda, Polonya ve Portekiz iilkelerinden Tiirkiye’nin,
3 yayinda da konuyu turizm kavrami odaginda ele aldigindan, diger 3 yayinli iilkelerden ise sadece Portekiz’in 1 turizm
odakli yayininin oldugundan; en az ii¢ yayini olan toplam 19 iilkeden yalnizca Cin’de hazirlanan ¢aligmalarin anahtar
sozcliklerinde gastronomi/gastronomi turizmi sozciiklerine rastlandigindan; en ¢ok yayina sahip ilk iki iilkeden Amerika
Birlesik Devletleri’nde hazirlanan galismalarin konuyu agirlikli olarak sistem kavrami odaginda ele aldigindan; ingil-
tere’de ise turizm, sistem ve tiikketim kavramlarinin nispeten dengeli kullanildigindan, bahsedilebilir. Gastronominin
yeme-icmeyle ilgili tiim bilgileri kapsadigi ve bir lilkede yiiriitiilen akademik ¢aligmalarin ister istemez o iilkenin bilim
politikalarindan etkilendigi 6n kabullerine dayanan ¢alismada; iilkelerin halihazirda gelismis, gelismekte olan ya da ge-
lismesi hedeflenen ekonomik kalkinma alanlarina yonelik yerel gida odakli gastronomik bilim politikalari olugturduklar1
ancak bilim politikas1 olusturma noktasinda benzer 6ncii ya da geri kalmis sektorlere sahip {ilkelerin farkli yonelimler
gosterebildikleri ¢ikarimlari ise calismanin diger dikkat ¢eken sonuglaridir.

Anahtar kelimeler: Gastronomi, Yerel Gida, Sistematik Literatiir Incelemesi, WoS, Bilim Politikas:

Abstract

The main purpose of this study is to determine whether the articles with the title of local food have significant differ-
ences in terms of the notions they are associated with, according to the countries in which they were prepared. In this
way, it is tried to reach inferences about the gastronomic science policies of the countries independent of other possible
variables. In line with this aim, a study was carried out with the systematic literature review method in the limitation of
the Web of Science (WoS) website. Which countries have at least three publications with the title of local food, which
fundamental concepts are associated with local food studies and what the gastronomic science policies of the countries
are in the context of local food are the questions of the research. In order to answer the questions, keyword analyzes of
the accessed articles were made with the VOSviewer program and the full texts of the articles were examined in a sub-
ject/context-oriented manner. Some of the remarkable results of the study are that among the countries (Turkey, Austria,
Netherlands, Poland and Portugal) which has 3 publications, Turkey, deals with the subject in all 3 publications with a
gastro-tourism/tourism focus, while Portugal has only one tourism-oriented publication and other countries do not have
any tourism/gastronomy focused publications; all 19 countries’ studies, only the words gastronomy/gastronomy tourism
is found in the keywords of the studies prepared in China; since studies prepared in the United States of America, the
first two countries with the most publications, mainly focus on the concept of system; in England, it can be mentioned
that the concepts of tourism, system and consumption are used in a relatively balanced way. In the study, which is based
on the assumptions that gastronomy covers all information about food and beverage and that academic studies conduct-
ed in a country are inevitably influenced by the science policies of that country; other remarkable results of the study
are the inferences that countries have already formed local food-oriented gastronomic science policies for the areas of
economic development that are developed, developing or targeted to develop, but that countries with similar leading or
underdeveloped sectors can show different tendencies in terms of science policy formation.

Keywords: Gastronomy, Local Food, Systematic Literature Review, WoS, Science Policy
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DiVAN SIiRINDE MEVLEVI MUTFAK TERIMLERI
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Ozet

Amaci “kesb-i marifet” yani kiginin kendini bilmesi ile baglayip kalbini Hakk sevgisi ile doldurmasi olarak tanimlanan
tasavvuf Hakk’in rizasini kazanmak i¢in ona layik kul olmay1 amagclar. Dort kap1 kirk makam egitim sistemi olarak da
ifade edilen bu sistem koklii bir gelenege sahip olan ve ihtiya¢ duyan herkese kapilarini agan tekkeler sayesinde Osmanli
Devleti’nde egitimin énemli bir pargasini teskil etmis, insanin bireysel ve manevi olarak gelisimini saglamay1 hedefle-
mistir. Mevlevi tekkeleri de bu gorevi layikiyla yapmis; 700 y1l boyunca tasavvuf kiiltiiriinii yasatmis; i¢inde barindirdi-
&1 zengin kiiltiir diinyasin1 pek ¢ok sanat dalinda yansitmistir. Bunlar arasinda malzemesi dil olan edebiyat ayr1 bir yere
sahiptir. Bir dilin s6z varlig1 icinde yer alan terimler baslangigta dilin genel kelimelerinden ayr1 olarak mutasavviflarin
kendi aralarinda kullandiklar1 ifadeler olup zamanla yayginlagmis; o dilin kiiltiir ve medeniyet dili olarak gelismisligi-
nin gostergelerinden biri olmustur. Dilin anlam evrenini olduk¢a besleyen bu ifadeler bilim ve sanat dallarinin temelini
teskil ettiginden ve anlam yogunlugu tasidigindan dile biiylik katkilar sunmustur. Egitim sistemi siir, sema, musiki
iizerine kurulan Mevlevilikte siir bu yolun énemli unsurlarindan biri olmus; siirden anlamak ve belagatin inceliklerine
vakif olmak zaruri goriilmiistiir. Ayni zamanda divan sairi olan ve bu edebiyatin biitiin 6zelliklerine ilave olarak Mev-
levilik adap erkan ve gelenekleriyle yogrulan bu terimlerin dayandig kiiltiirii de tanitan Mevlevi sairler divan siirinin i¢
yapisini da etkilemislerdir. Mevlevilik araciliiyla divan edebiyatina pek ¢ok kavram girmistir. Ates-baz, hora gegmek,
ask olsun, matbah, cilinbiislenmek gibi inanc¢lara, o inanglardan dogan adetlere, geleneklere dayanan bu terim, deyim
ve kavramlar Mevleviligin zengin kiiltiir diinyasindan siizlilmiis, giiniimiize kadar gelmistir. Calismamiz kiiltiiriimiiziin
dile yansiyan ve halen kullandigimiz bir kismi1 Mevlevi mutfagina ait bu unsurlarin divan siirindeki kiiltiirel arka plan-
larini ortaya koymay1 amaglamaktadir.

Anahtar kelimeler: Divan Siiri, Mevievi, Mutfak, Terim, Deyim

Abstract

Sufism, whose aim is defined as “kesb-i marifet” that is starting with one’s self-consciousness and having the love of
God in his heart, intends to be a faithful servant of God to win his approval. This system, which is also referred to as
the four doors forty magams education system, formed an important part of education in the Ottoman Empire due to
the lodges with a deep-rooted tradition and opened their doors to everyone in need and aimed to provide the individual
and spiritual development of people. The Mevlevi lodges have duly performed this duty, kept the Sufi culture alive for
700 years, and reflected the rich cultural world they contain within themselves in many branches of art. Among them,
literature, for which the material is language, has a special place. In Mevleviyeh, in which the education system is based
on poetry, semah (whirling), and music, poetry has been one of the key elements of this path, and understanding poetry
and having a good command of the particulars of rhetoric have been considered necessary. Mevlevi poets, who were
also divan poets and introduced the culture on which these terms are based, which are shaped by Mevlevi customary
practices and traditions in addition to all the features of this literature, have also influenced the internal structure of di-
van poetry. Many concepts took part in the divan literature through the Mevleviyeh. These terms, idioms, and concepts,
based on beliefs such as ates-baz, hora gegmek, askolsun, matbah, ciinbiislenmek, and the customs and traditions arising
from those beliefs, have been filtered from the rich cultural world of Mevleviyeh and have survived until today. Our
study aims to reveal the cultural backgrounds of these elements, some of which belong to the Mevlevi cuisine, which
are reflected in the language of our culture and which we still use, in divan poetry.

Keywords: Divan Poetry, Mevlevi, Cuisine, Term, Idiom
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OSMANLI DONEMi YEMEK KiTAPLARINDA YABANiIi OTLARLA
YAPILAN YEMEKLER
DISHES MADE WITH WILD HERBS IN OTTOMAN COOKBOOKS
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Ozet

Diinyanin en biiyiik mutfaklarindan birisi olarak kabul edilen Tiirk mutfaginin 6nemli yazili kaynaklar1 Osmanli déonemi
yemek kitaplaridir. Bu kitaplar bir¢ok arastirmaci tarafindan incelenmis ve giiniimiiz Tiirkgesine hatta Ingilizce, Arapca
gibi farkl dillere ¢evrilmistir. Yapilan ¢alismalardan bazilarinda metinler oldugu gibi ¢evrilirken, bir kisminda aragtir-
macilar sectikleri tarifleri giiniimiize uyarlamaya calismislardir. Ulkemizde ve diinya genelinde, yabani otlarla yapilan
yemeklere saglikli ve dogal olmasi gibi nedenlerle ilgi her gegen giin artmaktadir. Bu ilginin sonucu olarak Alagati, Urla,
Bodrum, Seferihisar, Samsun ve Mut gibi bir¢ok yerlesim yeri gastronomi turizminde adlarini duyurabilmek amaciyla
festivaller diizenlemeye baslamiglardir. Bu ¢alismada Osmanli Déneminde yayinlanmis olan yemek kitaplarinda yeni-
lebilir yabani otlarla yapilan yemekler arastirilmigtir. Calisma, nitel aragtirma olup, belge dokiiman incelemesi yonte-
miyle, giinlimiiz Tiirk¢esine gevrilen sekiz yemek kitab1 (Tarihte 50 Tiirk Yemegi; Tiirk Yemekleri, XVIL. Yiizyila Ait
Yazma Bir Yemek Risalesi; Ali Esref Dede’nin Yemek Risalesi; Agdiye Risalesi; Melceii’t-Tabbahin, Ascilarin Siginagt;
Kitab-1 Me’kulat, Bilinmeyen Bir Osmanli Yemek Kitab1; Bir Osmanli Yemek Yazmasi, Kitabiit Tabbabin, Muhammed
Kamil; Ascibasi) incelenmistir. incelenen yemek kitaplarinda otlarla yapilan yemekler ¢ok az sayidadir. Genel olarak 1s-
panak kullanilarak yapilan yemeklere ait tariflerinin sonlarinda, “bu yemek ebegiimeci, paz1 ve gelincik otu ile yapilabi-
lir” gibi ifadeler yer almaktadir. Kitaplarda Semizotu, Hindiba, Ebegiimeci, Pazi, Gelincik Otu ve Karadiken bitkilerinin
boregi, kavurmasi, salatasi, pilavi, bulgurlu/piringli yemegi, dolmasi, pidesi, yogurtlu taratoru, cacigi ve tursusu tarifleri
bulunmaktadir. Yenilebilir yabani otlardan yapilan yemeklere Osmanli déonemi yemek kitaplarinda ¢ok az yer verilmis
olmasi, bu yemeklerin sarayda, konaklarda ve zaviyelerde/tekkelerde pek fazla yapilmadigini, daha ¢ok halk tarafindan
yapildig1 ve tiiketildigini gostermektedir.

Anahtar kelimeler: Turizm, Gastronomi, Osmanli Donemi Yemek Kitaplari, Yabani Ot Yemekleri

Abstract

The important written sources of Turkish cuisine, which is accepted as one of the largest cuisines in the world, are Otto-
man period cookbooks. These books have been examined by many researchers and translated into contemporary Turkish
and even into different languages such as English and Arabic. In some of the studies, the texts were translated as they
were, while in some, the researchers tried to adapt the recipes they chose to the present day. In Turkey and around the
world, the interest in dishes made with wild herbs is increasing day by day for reasons such as being healthy and natural.
As a result of this interest, many cities such as Alagati, Urla, Bodrum, Seferihisar, Samsun and Mut have started to or-
ganize festivals in order to make their names known in gastronomy tourism. In this study, dishes made with edible wild
herbs in the cookbooks published in the Ottoman Period were investigated. The study is a qualitative research, and eight
cookbooks (Tarihte 50 Tiirk Yemegi; Tiirk Yemekleri, XVIL.Yiizyila Ait Yazma Bir Yemek Risalesi; Ali Esref Dede’nin
Yemek Risalesi; Agdiye Risalesi; Melceii’t-Tabbahin, Ascilarin Sigiagi; Kitab-1 Me’kilat, Bilinmeyen Bir Osmanli
Yemek Kitabi; Bir Osmanli Yemek Yazmasi, Kitabiit Tabbabin, Muhammed Kamil; As¢ibasi). In the cookbooks exam-
ined, the dishes made with herbs are very few. At the end of the recipes of dishes made using spinach in general, there
are statements such as “this dish can be made with Malua sylvestris, Chard and Papauer rhoeas”. In the books, there are
recipes for pastry, roast, salad, pilaf, bulgur/rice meal, stuffed pita bread, yoghurt tartar, cacik and pickles of Partulaca
oleracea, Taraxacum officinale, Malua sylvestris, Chard, Papauer rhoeas and blackthorn plants. The fact that the dishes
made from edible wild herbs were included very little in the Ottoman period cookbooks shows that these dishes were not
made much in palaces, residence and dervish lodges, but were mostly made and consumed by the public.

Keywords: Tourism, Gastronomy, Ottoman Period Cookbooks, Wild Herb Dishes
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Ozet

Beslenme, canlinin hayatina devami ve sagligin korunmasi, iyilestirilmesi i¢in gereken yiyecekleri viicuda alma eyle-
midir. Bu kapsamda hangi gidalardan nasil ve ne kadar tiiketilecegini bilmek, beden sagliginin korunmasi agisindan son
derece 6nem arz etmektedir. Beslenmenin din ile iligkisi irdelendiginde, dinin sadece inang sistemi kurmakla kalmayip
ayni zamanda toplumu diizenleyici kurallartyla hayatin her alanina miidahalesi goriilmektedir. Bireylerin hayatinin her
asamasinda kendini hissettiren din; onlarin yeme-igmesini de diizenleyerek yemek kiiltiiriiniin sekillenmesinde énemli
bir role sahip olup, besinlere kiiltiirel degerler yiikleyerek, onlar1 yenilebilir veya yenilemez seklinde kategorize etmek-
tedir. Bu kapsamda son hak din olan Miisliimanlikta besinleri tiiketme durumu, helal ve haram kavramlariyla agikla-
maktadir. Beslenme eylemiyle ilgili 6ncesi ve sonrasinda yapilmasi ve yapilmamasi gereken davranislar, Yiice Allah’in
onderliginde Kur’an1 Kerim ile Miisliimanlarin peygamberi olan ve ayn1 zamanda Allah’in elgisi olarak kabul edilen
Hz. Muhammed’in Siinnet-i Seniyye’si 1s18inda Miisliimanlara agiklanmaktadir. Kuskusuz ki Allah ve onun Resulii,
bu yasaklar1 bagta Allah’a kars1 olan vazifelerimiz olmak iizere, kendimize ve ¢evremizdeki diger insanlara karsi olan
gorevlerimizi yerine getirebilmemiz i¢in sagligimizi iyi korumamiz gerektirdigi i¢in koymustur. Konunun éneminden
yola ¢ikilarak hazirlanan bu ¢alismada; Miisliimanlikta beslenme kiiltiirii baslig1 altinda beslenme ve din iligkisi ince-
lenmekte, bu kapsamda Kur’an’da beslenme ve siinnete gére beslenme ile bu iligki agiklanmaktadir. Yapilan ¢aligma
ile Miisliimanlikta beslenme kiiltiiriiniin 6nemine dikkat ¢ekmek amaglanmaktadir. Sonug olarak beslenme konusunda
Kur’an’daki ayetler ve Hz. Muhammed’in hadisleri ile siinnetleri incelenmektedir. Inceleme sonunda hem Kur’an’in
ayetlerinde hem de Hz. Muhammed’in hadis ve slinnetlerinde beslenme konusunda yasaklarin, uygulamalarin, 6nerile-
rin hayata gecirilmesiyle saglikli bir viicuda sahip olmanin yaninda hastaliklara kars1 korunmada 6nemli rol oynadig1
goriilmektedir. Ayrica kisiler, saglikli kalmanin yani sira ibadetlerini de daha rahat gergeklestirme imkanina sahip ola-
bilmektedir. Biitiin bu unsurlar géz 6niine alindiginda Miisliimanlikta beslenme kiiltiirii, tiim gelecek kusaklara aktaril-
masi gereken bir deger olarak ortaya ¢ikmaktadir. Calisma, ikincil veri toplama tekniklerinden literatiir taramasi
yapilarak ortaya konulmustur.

Anahtar Kelimeler: Beslenme Kiiltiirii, Miisliimanlikta Beslenme, Nebevi Beslenme

Abstract

Nutrition is the act of taking into the body the food necessary for the continuation of the life of the living thing and for
the protection and improvement of health. In this context, knowing how and how much to consume from which foods is
extremely important for the protection of physical health. When the relationship between nutrition and religion is exam-
ined, it is seen that religion not only establishes a belief system, but also interferes with every aspect of life with its rules
that regulate the society. Religion, which makes itself felt at every stage of the life of individuals; It has an important
role in shaping the food culture by regulating their eating and drinking, and categorizes them as edible or non-edible by
loading cultural values into foods. In this context, the state of consuming food in Islam, the last true religion, is explained
with the concepts of halal and haram. Behaviors that should and should not be done before and after the act of feeding,
the Qur’an under the leadership of Almighty Allah, and the Prophet of Muslims, who is also accepted as the messenger
of Allah. It is explained to Muslims in the light of Muhammad’s Sunnah. Undoubtedly, Allah and His Messenger im-
posed these prohibitions because we need to protect our health well in order to fulfill our duties towards ourselves and
other people around us, especially our duties towards Allah. In this study, which was prepared based on the importance
of the subject; Under the title of nutrition culture in Islam, the relationship between nutrition and religion is examined,
and in this context, this relationship with nutrition in the Qur’an and nutrition according to the sunnah is explained. The
aim of this study is to draw attention to the importance of nutrition culture in Islam. As a result, verses in the Qur’an and
Hz. The hadiths and sunnahs of Muhammad are examined. At the end of the examination, both the verses of the Qur’an
and the Prophet. It is seen that the prohibitions, practices and recommendations on nutrition in the hadiths and sunnahs
of Muhammad play an important role in protecting against diseases as well as having a healthy body. In addition to
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staying healthy, people can also have the opportunity to perform their prayers more comfortably. Considering all these
factors, the nutrition culture in Islam emerges as a value that should be transferred to all future generations. The study

was revealed by making a literature review, one of the secondary data collection techniques.

Keywords: Nutrition culture, Nutrition in Islam, Prophetic Nutrition
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Son yillarda bilgi ve iletisim teknolojilerinde yasanan inovatif faaliyetlerin sayisi hizla artmistir. Yasanan 6nemli teknolojik
yenilikler; bir¢cok sektorii etkiledigi gibi turizm sektoriinii de derinden etkilemistir. Hizla gelisen teknolojik alt yapilar turizm
sektoriinde iiretim ve tiiketim siireclerini degistirdigi gibi turizm etkinliklerinde bilgi ve iletisim teknolojilerinin 6nem ka-
zanmasina ve bu teknolojilerin olmazsa olmazlar arasinda yer almasina neden olmustur. Heyecan verici bir teknoloji olarak
adlandirilan ve son yillarda 6n plana ¢ikan Blockchain teknolojisi, turizm sektorii de dahil olmak {izere hemen hemen tiim
sektorleri kendi cergevesinde toplamistir. Para kavramina esi goriilmemis bir yenilik getiren Blockchain teknolojisi kolayca
erigilebilen bir ag lizerinde sifrelenen verilerin yonetimini saglayan dagimik bir veri tabanidir. Dagitim agii tamamen de-
gistiren, aract ve merkezi sistemleri ortadan kaldirarak, kendi kendini yoneten, kullanilan bilgi ve verilerin daha giivenli bir
sekilde saklanmasini saglayan bir teknolojidir. Yeniliklere hizla uyum saglayabilen turizm sektoriinde elektronik ortamda
gerceklesen turizm faaliyetlerinde giiven faktorii olduk¢a dnemlidir. Dijitallesmenin getirdigi risklere karsi korumali bir veri
taban1 sunmasindan, daha giivenli para transferi saglamasindan, karsilikli seffaflik ve giiven olusturmasindan dolay1 bu tek-
noloji turizm sektoriinde 6nem arz etmektedir. Turizm sektoriine yeni bir dinamik getiren Blockchain teknolojisinin 6deme
yontemi olmanin disinda turizm sektoriinde bir dizi doniisiime sahne olmasi beklenmektedir. Ekonomik a¢idan olduk¢a 6nem-
1i bir yere sahip olan turizm sektoriinde yeni yaklagimlar arasinda yer alan Blockchain teknolojisinin ekonomik etkilerinin de
incelenmesi bu agidan dnemlidir. Calismada bilgi ve iletisim teknolojilerinin uygulama alanlarinda 6n plana ¢ikan Blockchain
teknolojisinin turizm sektdriinde tagidig1 potansiyelin daha iyi anlasilabilmesi i¢in konu kavramsal olarak ele alinmis, uygula-
ma alanlaria genel bir bakig saglanarak ekonomik agidan bu teknolojinin 6nemi ve sektdre etkisi incelenmistir.

Anahtar kelimeler: Blockchain, Turizm, Turizm Ekonomisi

Abstract

In recent years, the number of innovative activities in information and communication technologies has increased rapidly.
Important technological innovations; As it has affected many sectors, it has also deeply affected the tourism sector. Rapidly
developing technological infrastructures have changed the production and consumption processes in the tourism sector and
have caused information and communication technologies to gain importance in tourism activities and to take these tech-
nologies among the sine qua non. Blockchain technology, which is called an exciting technology and has come to the fore
in recent years, has gathered almost all sectors, including the tourism sector, within its framework. Blockchain technology,
which brings an unprecedented innovation to the concept of money, is a distributed database that enables the management
of encrypted data on an easily accessible network. It is a technology that completely changes the distribution network, elim-
inates intermediary and central systems, is self-managing, and ensures that the information and data used are stored more
securely. The trust factor is very important in tourism activities that take place in electronic environment in the tourism sector,
which can quickly adapt to innovations. This technology is important in the tourism sector because it provides a protected
database against the risks brought by digitalization, provides safer money transfer, and creates mutual transparency and trust.
Blockchain technology, which brings a new dynamic to the tourism sector, is expected to witness a series of transformations
in the tourism sector, apart from being a payment method. In this respect, it is important to examine the economic effects of
Blockchain technology, which is among the new approaches in the tourism sector, which has a very important place in terms
of economy. In the study, to better understand the potential of Blockchain technology in the tourism sector, which stands out
in the application areas of information and communication technologies, the subject is discussed conceptually, an overview
of the application areas is provided and the economic importance of this technology and its effect on the sector are examined.

Keywords: Blockchain, Tourism, Tourism Economy
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Dijitallesme, hayatin her alaninda oldugu gibi gastronomi alaninda da kendini géstermeye baslamis, sektorii adim adim
akilli iiretim ¢agina dogru doniistiirmiistiir. Teknolojik yeniliklere kolay uyum saglayabilme kabiliyeti tagiyan yiyecek-i-
cecek sektorii bilisim teknolojisinde yasanan gelismeleri aninda uygulamaktadir. Tablet uygulamalari, robotlar, akilli
masalar vb. gibi uygulamalarin giiniimiizde oldukc¢a yaygin kullanilmasi sektoriin ¢aga uyum kabiliyetini gostermekte-
dir. Covid-19 pandemisi ve i¢inde bulundugumuz dijital ¢agin bir sonucu olarak yiyecek i¢cecek sektoriinde kirilma nok-
tas1 yaganmustir. Covid-19 pandemisi bir¢ok sektorde oldugu gibi yiyecek-igecek sektoriinde de ¢ok keskin bir degisim
getirmis, bir kesim insan evde yemek yeme egilimine daha ¢ok yonelirken, bir kesim de paket servise yonelmistir. Son
donemde hizla artan tek tikla siparis verme istedigi ile yeni bir doniisiim modeli olan bulut mutfaklar 6n plana ¢ikmis-
tir. Bu mutfaklar tamamen ¢evrimigi siparis verilebilecek ¢evrimigi bir platforma veya bir mobil uygulamaya baglidir.
Bulut mutfaklar miisterilerin yemek yiyebilmeleri icin fiziksel bir alan1 olmayan, sadece paket servis teslimati yapan,
cevrimi¢i 6deme kanallarini aktif kullanan, miisterilere ¢evrimigi siparis imkani1 sunan restoranlari ifade etmektedir.
Siparis tesliminde sadece gel al veya paket servis yontemini kullanan mutfaklar tiim diinyada hizla yayginlagmaktadir.
Yiyecek-igcecek islemelerinde yatirim sermayesi, isletme giderleri, personel giderleri gibi bir¢cok alanda fayda saglayan,
pazar payimi hizla artiran bulut mutfaklar ekonomik agidan incelenmesi gereken bir doniisiimdiir. Caligmanin amaci
bulut mutfak is modelini kavramsal a¢idan inceleyerek, bulut mutfaklarin gastro ekonomik agidan farkli yonlerini ele
almaktir. Son yillarda biiyiik degisimlerin yasandig1 ve ilerleyen yillarda bu siirecin hizla devam edecegi 6n goriildiiglin-
de bulut mutfaklarin ekonomik agidan incelenmesi 6nem arz etmektedir. Bulut mutfaklar; siradan restoranlara gére daha
verimli, daha siirdiiriilebilir olmasi; {iretim, satin alma ve personel maliyetleri gibi bir¢ok alanda isletmelere ekonomik
anlamda fayda saglamasi agisindan oldukg¢a 6nemlidir.

Anahtar kelimeler: Bulut Mutfak, Gastronomi, Ekonomi, fnovasyon

Abstract

Digitalization has started to show itself in the field of gastronomy, as it does in all areas of life, and has transformed the
industry step by step in to the age of smart production. The food and beverage industry, which has the ability to easily
adapt to technological innovations, immediately implements the developments in information technology. Tablet apps,
robots, smart desks, etc. The widespreaduse of such applications today shows the ability of the industry to adapt to the
era. As a result of the Covid-19 pandemic and the digital ageweare in, the food and beverage industry has reached a
breaking point. The Covid-19 pandemic has brought a very sharp change in the food and beverage industry, as in many
sectors, while some people tend to eat at home, while others turn to take away. Cloud kitchens, which are a new trans-
formation model, have come to the fore with the desire to order with one click, which has increased rapidly in recent
years. These kitchens are completely dependent on an online platform or a mobile application that can be ordered online.
Cloud kitchens refer to restaurants that do not have a physical space for customers to eat, only deliver take aways, active-
ly use online payment channels, and offer online ordering to customers. Kitchens that use only the take-out or take-out
method in order delivery are rapidly becoming widespread all over the world. Cloud kitchens, which provide benefits
in many are as such as investment capital, operating expenses, personel expenses in food and beverage processing, and
rapidly increase their market share, are a transformation that should be examined economically. The aim of the study is
to examine the cloud kitchen business model from a conceptual point of view and to discuss the gastro-economic aspects
of cloud kitchens. Considering that there have been great changes in recent years and that this process will be continue
rapidly in the coming years, it is important to examine cloud kitchens from an economic point of view. Cloud kitchens;
be more efficient and more sustainable than ordinary restaurants; It is very important in terms of providing economic
benefits to businesses in many are as such as production, purchasing and personnel costs.

Keywords: Cloud Kitchen, Gastronomy, Economy, Inovation
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Arastirmanin temel amaci, ziyaretcilerin yiyecek icecek titketim motivasyonlari, sosyal medyada yiyecek icecek payla-
simlar1 ve sosyal medyada bulunan yiyecek igecek isletmelerine yonelik tiiketici tutumlari ile katilimeilarin demografik
ozellikleri arasinda anlamli bir farkliligin olup olmadiginin incelenmesidir. Arastirmada veri toplama teknigi olarak
anket formu kullanilmigtir. Olusturulan anket formlari, UNESCO Yaratici Sehirler Ag1 programina dahil olan Gazian-
tep ve Hatay sehirlerini ziyaret etmis ve yiyecek iceceklerini deneyimlemis 416 yerli turiste uygulanmistir. Elde edilen
birincil veriler paket program kullanilarak analiz edilmistir. Verilere giivenilirlik ve gegerlilik analizi, Mann-Whitney U
analizi ve Kruskal Wallis-H analizi uygulanmistir. Arastirma sonuglarina gore yoresel yiyecek ve icecek tiikketim moti-
vasyonlari ile katilimeilarin cinsiyetleri ve egitim seviyeleri arasinda anlamli bir farklilik tespit edilmis ancak yaslari ile
anlamli bir farklilik tespit edilememistir. Sosyal medyada yiyecek icecek paylagimlarindan etkilenmesi ile katilimeilarin
cinsiyetleri, egitim seviyeleri ve yaslar1 arasinda anlamli bir farklilik bulunamamistir. Sosyal medyada bulunan yiyecek
icecek isletmelerine yonelik tiiketici tutumlari ile katilimcilarin cinsiyetleri ve egitim seviyeleri arasinda anlamli bir
farklilik bulunamamig ancak yas degiskeni ile arasinda anlamli bir farklilik tespit edilmistir. Bu sonuglar ¢er¢evesinde
katilimcilarin demografik 6zellikleri ile tikketim motivasyonlari, sosyal medyada yiyecek i¢ecek paylasimlari ve sosyal
medyada yer alan isletmelere yonelik tutumlar tartisiimistir. Sosyal medyada daha ¢ok kadinlarin beklentilerine ve yas
degiskeni olarak genclere yonelik paylasimlara 6nem verilmesi yiyecek iceceklerin sosyal medyada pazarlanmasi agi-
sindan 6nemi vurgulanmistur.

Anahtar kelimeler: Tiiketim Motivasyonu, Gastronomi Sehirleri, UNESCO, Sosyal Medya, Yiyecek ve ig:ecek

Abstract

The main purpose of the research is to examine whether there is a significant difference between the demographic
characteristics of the participants and the food and beverage consumption motivations of the visitors, the food and bev-
erage sharing on social media, and the consumer attitudes towards the food and beverage businesses in social media.
A questionnaire form was used as a data collection technique in the research. The created questionnaires were applied
to 416 domestic tourists who visited the cities of Gaziantep and Hatay, which are included in the UNESCO Creative
Cities Network program and experienced food and beverage. The primary data obtained were analyzed using a package
program. Reliability and validity analysis, Mann-Whitney U analysis, and Kruskal Wallis-H analysis were applied to
the data. According to the results of the research, a significant difference was determined between the local food and
beverage consumption motivations and the gender and education level of the participants, but no significant difference
could be determined by their age. There was no significant difference between the gender, education level, and age of
the participants who were affected by the sharing of food and beverages on social media. No significant difference was
found between consumer attitudes towards food and beverage businesses in social media and the gender and education
level of the participants, but a significant difference was found between the age variable. Within the framework of these
results, the participants’ demographic characteristics and consumer motivations, their sharing of food and beverage on
social media, and their attitudes towards the businesses on social media were discussed. The importance of sharing more
about the expectations of women and the sharing of young people has been emphasized in terms of marketing food and
beverages on social media.

Keywords: Consumption Motivation, Gastronomy Cities, UNESCO, Social Media, Food and Beverage
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Slow Food, Ingilizce’den Tiirk¢e’ye yavas yemek olarak ¢evrilmekte olup sadece yavas yeme bicimi olarak goriilme-
mektedir. Ayn1 zamanda yiyeceklerin {iretiminden sunumuna kadar uygulanan tiim asamalarda dikkat edilmesi gereken
kurallar1 ifade etmektedir. Slow Food; “iyi, temiz ve adil gida” felsefesi ile ortaya ¢ikan, ¢evreyi, dogay1 ve lireticilerin
gelir diizeyini 6nemseyen bir harekettir. Slow Food; taze, yerel, mevsimlik iiriinleri, ge¢misten giiniimiize nakledilen ye-
mek tarifleriyle pisirilmis lezzetleri aile bireyleriyle, yakin dost ve ¢evreyle birlikte tadina vararak yemeyi, yavasligi ve
sofradaki saglikli iletisimi simgelemektedir. Slow Food hareketinin temeline bakildiginda, 1980 yilinda italya’nin Bra
kentinde kurulan Libera e Benemerita Associazione Amici del Barolo (Hiir ve Oviilen Barolo Sarab1 Dostlar1 Dernegi)
ile basladig1, devaminda 1986°da Carlo Petrini onderligindeki bir grup Italyan aydmin, Roma’da agilacak olan McDo-
nalds’1 protesto ederek Slow Food hareketini Italya’da baslattig1 goriilmektedir. Bu hareketin resmi olarak Diinyada
taninmasinin ise, 9 Kasim 1989°da kurucu iiye Falco Portinari’nin kaleme aldig1 bildirinin 15 tiye iilke tarafindan kabul
edilmesi ile basladig1 bilinmektedir. Slow Food hareketinin, geleneksel gidalar1 koruma altina almayi, biyolojik ¢esitli-
ligi korumay1, yemek egitimi ve yerel ekonomiyi desteklemeyi amag edindigi goriilmektedir. Gilinlimiizde ise 160’ dan
fazla iilkede milyonlarca insan1 kapsayan ve herkesin iyi, temiz ve adil gidaya erismesini saglamak icin ¢alisan kiiresel
bir harekete doniistiigii dikkat ¢cekmektedir. Konunun éneminden yola ¢ikarak hazirlanan bu ¢aligmada: giinlimiizde
alternatif beslenme odakli bir trend olan Slow Food’ un tanimina, tarihsel gelisimine, felsefesine, ilkelerine, misyonuna
ve Tiirkiye’deki belli basli 6rneklerine yer verilmektedir. Yapilan ¢alisma ile alternatif beslenme olarak Slow Food "un
onemine dikkat ¢cekmek amacglanmaktadir. Calisma, ikincil veri toplama tekniklerinden literatiir taramasi1 yapilarak or-
taya konulmaya ¢alisilmistir.

Anahtar kelimeler: Slow Food, Tiirkiye’'de Yavas Yemek, Alternatif Beslenme

Abstract

Slow Food is translated from English to Turkish as ‘Yavas Yemek’ and is not only seen as a slow eating style. At the
same time, it refers to the rules to be considered in all stages applied from the production to the presentation of the
food. Slow Food; is a movement that emerged with the philosophy of “good, clean, and fair food” and cares about the
environment, nature, and the income level of producers. Slow Food symbolizes eating fresh, local, seasonal products,
tastes cooked with recipes transferred from the past to the present, together with family members, close friends, and
the environment, eating slowly, and healthy communication at the dining table. When we look at the basis of the slow
food movement, we can see that it started with the Libera e Benemerita Associazione Amici del Barolo (Association of
the Friends of Free and Praised Barolo Wine) founded in Bra, Italy in 1980, followed by a group of Italian intellectuals
led by Carlo Petrini in 1986, which will open in Rome. It is seen that he started the Slow Food movement in Italy by
protesting Mcdonald’s opening. It is known that the official recognition of this movement in the world started with the
acceptance of the declaration written by the founding member Falco Portinari on November 9, 1989, by 15 associate
countries. It is seen that the Slow Food movement aims to protect traditional foods, protect biodiversity, food education
and support the local economy. Today, it is noteworthy that it has transformed into a global movement involving millions
of people in more than 160 countries and working to ensure that everyone has access to good, clean and fair food. In this
study, which was prepared based on the importance of the subject: the definition, historical development, philosophy,
principles, mission, and major examples of Slow Food in Tiirkey, which is a trend focused on alternative nutrition today,
are included. The study aims to draw attention to the importance of Slow Food as alternative nutrition. The study was
tried to be revealed by making a literature review, one of the secondary data collection techniques.
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Dini olarak 6nem sahip veya sultan gibi devletin 6nde gelen kisileri i¢in yapilan mezar anit1 olarak tanimlanan tiirbede
tiirbedar olarak hizmet veren kisiler bulunmaktadir. Cesitli amaglarla tiirbedarlik yapan tiirbe gorevlileri tlirbeyi bek-
leyen, temizligini ve bakimini yapan, yilin belli zamanlarinda térenleri diizenleyen, ziyarete gelen insanlarla ilgilenen,
menkibeler anlatan kimselerdir. Konya’da bulunan Atesbaz-1 Veli Tiirbesi’nin tanitiminda tiirbedarin roliinii tespit et-
meye c¢aligan kesifsel bir arastirma yliriitiilmiistiir. Arastirma kapsaminda ¢evrimigi seyahat platformu TripAdvisor site-
sinde gezginler tarafindan tiirbe ve tiirbedar ile ilgili yapilmis puanlama ve yorumlar derlenmis; Atesbaz-1 Veli Tiirbesi
gOntlli tiirbedan Serife Akyel ile yar1 yapilandirilmis goriisme gergeklestirilmistir. Gliniimiize kadar Tiirbe ile ilgili bu
konuda bir ¢alismanin yapilmamis olmasi ve tiirbelerin tanitiminda tiirbedarligin roliine vurgu yapilmasi arastirmanin
onemini olusturmaktadir. Atesbaz-1 Veli Tiirbesinin dini, sifa bulma, inan¢ turizmi ve benzeri amaglarla hem ulusal hem
de uluslararasi ziyaretgiler tarafindan ziyaret edildigi, ziyaretcilerin memnuniyet diizeylerinin yiiksek oldugu, tiirbe ile
ilgili bilgiyi hem goniillii tiirbedar hem de tlirbe 6niindeki bilgilendirici tabelalardan aldiklarini tespit edilmistir. Tiirbe-
darin hem ziyaretciler iizerinde olumlu etki olusturdugu hem de kulaktan kulaga bir etki birakarak tiirbenin tanitiminda
onemli bir rol sahip oldugu tespit edilmistir.

Anahtar kelimeler: Tiirbe Gérevlisi, Tiirbedar, Atesbaz-1 Veli, Konya

Abstract

Some people serve as mausoleums in the tomb, which is defined as a tomb monument built for the prominent people of
the state, such as the sultan. Tomb officials who serve as tomb attendants for various purposes are those who wait for the
tomb, take care of the people who come to visit, tell stories, organize ceremonies at certain times of the year, and clean
and maintain it. Exploratory research was conducted to determine the role of the tomb attendants in the promotion of
the Atesbaz-1 Veli Tomb in Konya. Within the scope of the research, the ratings and comments made by travelers on the
online travel platform TripAdvisor were compiled; A semi-structured interview was conducted with Serife Akyel, the
volunteer mausoleum of Atesbaz-1 Veli Tomb. The importance of the research is that there has not been a study on this
subject about the tomb until today and the role of the tomb attendant in the promotion of the tombs is emphasized. It
has been determined that Atesbaz-1 Veli Tomb is visited by both national and international visitors for religious, healing,
faith tourism, and similar purposes, the satisfaction level of the visitors is high, and they get information about the tomb
from both the voluntary tomb and the informative signs in front of the tomb. It has been determined that the tomb has
a positive effect on the visitors and has an important role in the promotion of the tomb by making an impact from word
of mouth.

Keywords: Tomb Official, Tomb Attendant, Atesbdz-1 Veli, Konya
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GASTRONOMININ YEREL EKONOMILER UZERINDEKI ETKIiLERI
EFFECTS OF GASTRONOMY ON LOCAL ECONOMIES
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Ozet

Gastronomi turizmi, ev sahibi toplulugun ekonomik, bolgesel ve sosyal gelisimine katkida bulunmaktadir. Gastronomi
turizmi ¢aligmalar1 temel olarak pazar béliimlendirmesi, turist davranisi, tercihler ve tiiketim, gida/iiriin imajmin uy-
gunlugu ve gastronominin turistik destinasyon se¢iminde bir itici gii¢ olarak stratejik rolii ile ilgili vaka incelemelerine
yoneliktir. Genel algi, ana arastirmanin dar anlamda bir otantiklik yaklasimi ve yer duygusu arayan turistler perspektifi
konusuna odaklandig1 yoniindedir. Turistlerin destinasyonlarda ve konaklama yerlerinde yoresel tatlar1 deneyimleme
istekleri gastronomi turizminin gelismesine zemin hazirlamistir. Turizmin entegre bir {iriin olmasi i¢in hem yerel hem
de uluslararasi ¢evrede etkilesime giren, birbirine karigan ve birbirini tamamlayan cesitli ticari faaliyetlerin bir araya
getirilmesi gerekmektedir. Bu ticari faaliyetler arasinda, farkli ve 6zel mutfak deneyimlerinin tadini ¢ikarmak isteyen
gezginlerin sayisi zaman iginde arttigindan, bir sektdr olarak gastronomi, kiiresel ilgiden 6nemli bir pay almay1 amagla-
maktadir. Gastronomi turizmi, artik genel seyahat deneyimi iizerinde 6nemli bir unsurdur ve bu nedenle birgok akade-
mik ¢alisma, gastronominin ekonomik gelisim ile iligkisini aragtirmaya baslamistir. Gastronomi sadece yemek pigirme
ve iyi yemek yeme sanati degildir. Ayrica, yemegi bir turistik destinasyonun kiiltiirel mirasiyla birlestiren karmasik
bir deneyim oldugu da bilinmektedir. Gastronomi turizminin ekonomik gelisime yaptig1 katkiy1 belirlemek biiyiik bir
zorluk olmaya devam etmektedir. Bu dogrultuda bu ¢alismanin amaci; gastronomi turizminin gelistirilmesi sonucunda
yerel ekonomiler iizerindeki etkisini arastirmaktir. Ayrica bu ¢alisma, gastronominin ev sahibi iilkenin ekonomik refa-
himi giiglendirmenin bir araci olarak nasil kullanilabilecegine dair ek argiimanlar sunarak, bu konuyla ilgili tiim giincel
literatiirii sistematik olarak gézden gecirmektedir. Sonug olarak, gastronomi sanati, turistik destinasyonlarin ekonomik
gelisimine katkida bulunmakta ve geleneksel 6zellikleri sayesinde ev sahibi turizm destinasyonunun sosyo-kiiltiirel
ortamini etkilemektedir.

Anahtar kelimeler: Gastronomi Turizminin Gelisimi, Yerel Ekonomiler, Gastronominin Ekonomik Gelisimi

Abstract

Gastronomy tourism contributes to the economic, regional and social development of the host community. Gastronomy
tourism studies are mainly focused on case studies on market segmentation, tourist behavior, preferences and consump-
tion, relevance of food/product image, and the strategic role of gastronomy as a driving force in tourist destination se-
lection. The general perception is that the main research focuses on a narrow sense of authenticity and the perspective
of tourists seeking a sense of place. The desire of tourists to experience local tastes in destinations and accommodation
has laid the groundwork for the development of gastronomic tourism. In order for tourism to be an integrated product,
it is necessary to bring together various commercial activities that interact, mix and complement each other both in the
local and international environment. Among these commercial activities, gastronomy as a sector aims to get a significant
share of global attention, as the number of travelers who want to enjoy different and special culinary experiences has
increased over time. Gastronomy tourism is now an important element on the overall travel experience and therefore
many academic studies have begun to explore the relationship of gastronomy with economic development. Gastrono-
my is not just the art of cooking and eating well. It is also known to be a complex experience combining food with the
cultural heritage of a tourist destination. Identifying the contribution of gastronomic tourism to economic development
remains a major challenge. In this direction, the aim of this study is; to investigate the impact on local economies as a
result of the development of gastronomic tourism. In addition, this study systematically reviews all current literature
on this topic, presenting additional arguments on how gastronomy can be used as a means of enhancing the economic
well-being of the host country. As a result, the art of gastronomy contributes to the economic development of touristic
destinations and affects the socio-cultural environment of the host tourism destination thanks to its traditional features.

Keywords: Development of Gastronomy Tourism, Local Economies, Economic Development of Gastronomy
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Ozet

Bu arastirmanin konusunu Bat1 Karadeniz bolgesinin 6nemli yoresel lezzetlerinden biri olan Kuyu kebabi (Biiryan)
olusturmaktadir. Caligma Bat1 Karadeniz Bolgesinin hazirlamasi zahmetli olan ve ustalik gerektiren yiyeceklerinden biri
olan Kuyu Kebabimin tarihsel arka planini, kebabin hazirlanigini, pisirilmesini ve sunumunu, bolge mutfagindaki yerini
ve Onemini, tiikketim aligkanliklarini, kuyu kebabi satan isletmeleri (lokantalar1) ortaya ¢ikarmayi ve bu igletmeleri bir
gastronomi rotast dahilinde ortaya koymay1 amaclamaktadir. Nitel arastirma deseniyle yliriitiilen ¢calisma 30 Temmuz
- 7 Agustos 2022 tarihleri arasinda Bati1 Karadeniz Bolgesi’nde Safranbolu’dan Task&prii, Kastamonu’ya kuyu keba-
b1 sunan yiyecek igecek isletmeleri lizerinde gerceklestirilmistir. Arastirmada kartopu 6rnekleme yontemi kullanilmis,
dokuz lokanta ile yapilan yiiz yiize goriigmelerden elde edilen veriler betimsel analiz yapilarak yorumlanmistir. Aras-
tirmada Bat1 Karadeniz’de kuyu kebabi satan igletmeler Safranbolu’dan Kastamonu-Tagkoprii’ye kadar uzanan bir rota
dahilinde harita tizerinde isaretlenmistir. Bu rotada dort tanesi Safranbolu’da hizmet veren toplamda dokuz tane kuyu
kebabi satan igletme bulunmaktadir. Aragtirmada ayrica, kuyu kebabinin bolgede gastronomi turizminin gelismesine
katki sagladigi belirlenmistir.

Anahtar kelimeler: Kuyu Kebabi, Biryan Kebabi, Gastronomi Rotasi, Safranbolu, Tasképrii

Abstract

The subject of this research is Kuyu Kebab (Biiryan), which is one of the important local dishes in the Western Black
Sea region. The study aims to examine the historical background of Kuyu Kebab, the preparation, cooking, and service,
its importance in the local cuisine, consumption habits, the restaurants that sell the Kuyu Kebab, one of the dishes of
Western Black Sea Region, which is difficult to prepare and requires mastery, and to determine restaurants within a
gastronomic route. The study, which was carried out with a qualitative research design, was performed at restaurants
that serve Kuyu Kebab in the Western Black Sea Region from Safranbolu to Tagkoprii, Kastamonu between 30 July and
7 August 2022. In the study snowball sampling method was used. The data obtained from face-to-face interviews with
nine restaurants were analyzed using descriptive analysis. Restaurants selling Kuyu Kebab in the Western Black Sea
Region were marked on the map within a route from Safranbolu to Kastamonu-Task&prii. There are nine restaurants
selling Kuyu Kebab on this route four of which are in Safranbolu. In addition, it was determined that the Kuyu Kebab
contributed to the development of gastronomic tourism in the region.

Keywords: Kuyu Kebab, Biryan Kebab, Gastronomic Route, Safranbolu, Tasképrii



DiVRIGI MUTFAGINDA SELCUKLU HAZINESIi: ALATLI-ALAFLI-PILAV
SELJUK TREASURE IN DIVRIGI CUISINE: ALATLI-ALAFLI-PILAF
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Ozet

Divrigi Selguklu devletinin en belirgin izlerini tastyan ilgelerden biridir. Mimarinin yani sira Divrigi mutfaginda, Sel-
cuklu mutfagi donemini anlatan 6nemli 6rneklerden biri olan “Alath pilav ya da Alafli pilav” veya “Divrigi pilavi” Orta
Asya mutfak kiiltiirii, Islamiyet’in etkisi ve Anadolu halkinin kiiltiirel birikiminin yansidig1 bir basyemektir. Bayram
ve senlik zamanlarinda tiim sahlarin beylik bagkenti olarak Divrigi ve tiim ¢evre kdylerinin halki i¢in yaptirdiklari bu
pilav “Tiirk saray mutfagi geleneginin ve Dede Korkut téresinin” izlerini tagimaktadir. Bu yemegi 6nemli ve 6zel kilan
ise; Selcuklu devletinden giinlimiize kadar degismeden gelen bir formiille pigirilerek sunulmasidir. Bu ¢alismada; Alath
(Alafl1) pilavin regetesinin ile sunumunun tanitilmasi ve Selguklu mutfak kiiltiiriiniin yore mutfagina yansimasi irdele-
nerek gastronomik degerinin ortaya konmasi amacglanmigtir. Bu amagla “dokiiman inceleme metodu” kullanilarak nitel
bir aragtirma yapilmaistir.

Anahtar kelimeler: Alat (baharat karisimi), Divrigi, Pilav, Mutfak, Sel¢uklu Devleti

Abstract

Divrigi is one of the districts that it has the most obvious traces of the Seljuk State. In addition to architecture, “Alatl
pilaf or Alafl1 pilaf” or “Divrigi pilaf”, which is one of the important examples describing the Seljuk cuisine period in
Divrigi cuisine, is a head dish that reflects the Central Asian culinary culture, the influence of Islam and the cultural
accumulation of the Anatolian people. This pilaf, which all Shahs had made for the people of Divrigi as the capital of
the principality and the people of all the surrounding villages during the feasts and festivities, bears the traces of the
“Turkish palace cuisine tradition and Dede Korkut tradition”. What makes this dish important and special is; it is cooked
and presented with a formula that has come from the Seljuk State unchanged until today. In this study; it is aimed to
introduce the recipe and presentation of Alatli (Alafli) pilaf and to reveal its gastronomic value by examining the reflec-
tion of Seljuk culinary culture to the local cuisine. For this purpose, a qualitative research has been conducted by using
the “document analysis method”.

Keywords: Alat (spice mix), Divrigi, Pilaf, Cuisine, Seljuk State
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Ozet

Egzersiz faaliyetlerinin yasam kalitesi lizerindeki etkileri son 50 yillik literatiir dikkate alindiginda ortaya konulmak-
tadir. Aragtirmalar hangi tiir faaliyetlerin ne kadar siire ile gerceklestirildiginde yasam kalitesine anlamli bir sekilde
yikselttigi noktasinda tartismalar devam etmektedir. Bu noktadan hareketle ortaya ¢ikan bu arastirmanin amaci; birey-
lerin haftalik egzersiz siirelerinin, yasam kalitesinin alt parametrelerinden olan genel saglik, fiziksel saglik ve psikolojik
saglik parametreleri iizerindeki etkisini tespit etmektir. Bu nedenle nicel arastirma desenlerinden korelasyonel desen
ile birlikte basit tesadiifi 6rnekleme yontemi kullanilmistir. Arastirmanin evrenini Ankara/Cankaya bolgesinde hizmet
veren fitness merkezlerinin kullanicilar1 olusturmakta iken 6rneklem grubunu ise evreni temsil edebilme giicli bulunan
424 kisi olusturmaktadir. Arastirma amacina paralel olarak gerceklestirilen ¢oklu lojistik regresyon analizi sonucunda;
katilimcilarin psikolojik saglik ortalamalarindaki meydana gelen bir birimlik artigin 1-3 saatlik egzersiz siiresine kiyasla
3-6 saatlik egzersiz siiresi tercih etme olasiligini 1.32 diizeyinde arttirdigi, fiziksel saglik parametresinde meydana gelen
bir birimlik artisin ise 1-3 saat egzersiz siiresi yerine 9 saat ve {lizeri egzersiz siiresini tercih etme olasiligini 1.41 ora-
ninda arttirdig1 tespit edilmistir. Sonug olarak; bireylerin haftalik egzersiz siirelerinin arttirilmasi noktasinda en 6nemli
belirleyicilerin sirasi ile fiziksel saglik, psikolojik saglik ve genel saglik parametreleri oldugu, ilgili parametre ortalama-
larinda bir birimlik artisin meydana gelmesi sonucunda bireylerin haftalik olarak daha uzun egzersiz siirelerini segme
olasiliklarinin yiikseldigi tespit edilmistir.

Anahtar kelimeler: Egzersiz, Yasam Kalitesi, Fiziksel Aktivite

Abstract

When the last 50 years of literature are considered, the effects of exercise activities on quality of life are revealed. In
terms of whether activities significantly improve quality of life when done and for how long, research is debatable. The
purpose of this study, which was inspired by this idea, is to determine the connection between weekly exercise duration
and general health, physical health, and psychological health indicators, which are components of quality of life. The
correlational design, one of the quantitative research designs, was combined with the simple random sampling approach
in order to achieve the objectives of the study. While the research’s target group is the consumers of the Ankara/Cankaya
region’s fitness centers, the sample group for this study consists of 424 people with the potential to represent the entire
world’s population. The results show that people who exercise 1-3 hours per week are more likely to exercise for 3-6
hours as a result of an increase in their general health averages of one unit; on the other hand, it has been found that an
increase in physical health averages of one unit increases the likelihood of participating in exercise activities for 6 hours
or more. As a result; It has been determined that the most important determinants of increasing the weekly exercise times
of individuals are physical health, psychological health and general health parameters, respectively, and as a result of
the one-unit increase in the average of the relevant parameters, the probability of individuals to choose longer exercise
times on a weekly basis increases.

Keywords: Exercise, Quality of Life, Physical Activity
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Ozet

Staj doneminde yasanan deneyimler 6grencilerin mezuniyet sonrasinda sektdrden uzaklagsma diisiinceleri iizerindeki
onemli bir faktdr olarak ifade edilebilir. Staj, 6grencinin mezun olduktan sonra ¢alisacagi sektor ile ilk kez iletisim kur-
dugu donemdir. Kaliteli bir eleman yetistirmek i¢in stajyerlere sektoriin gereken imkani saglamasi ve 6grencinin boliim-
den mezun olduktan sonra staj yaptigi isletme bilinyesinde ¢alismak istemesi hem isletmenin verimliligi artirmakta hem
de elemanlarin is memnuniyetini olumlu yonde etkilemektedir. Buna goére 6grencilerin meslek se¢imlerinde ve kariyer
planlamalarinda stajin 6nemli bir rolii bulundugu sdylenebilir. Staj sirasinda edinilen deneyimler ve stajdan beklentiler
ogrencilerin kariyer planlamalarini etkileyebilir. Nitekim staj yapan 68rencilerin olumsuz sartlarda calistirildig1 ve egi-
tim boyutunun eksik birakildigi ifade edilmektedir. Bu ¢alismanin amaci gastronomi alaninda egitim alan 6grencilerin
staja bakis a¢ilarinin ve stajdan edindikleri deneyimlerin kariyer planlamalarina etkisinin aragtirilmasidir. Bu kapsamda
arastirma modeli ve hipotezler olusturulmustur. Nicel arastirma yontemleri ve anket teknigi kullanilarak 221 6grenciden
veri toplanmistir. Anket formunun olusturulmasinda daha 6nce konu ile ilgili yapilmis ¢alismalardan faydalanilmaistir.
Toplanan veriler Partial Least Square yontemi ile yapisal esitlik modeli kapsaminda (PLS-SEM) degerlendirilmistir.
Gerekli 0n testlerin ardindan dogrulayici faktor analizi ve yol analizi yapilmistir. Hipotezler test edilerek bulgular rapor-
lanmistir. Aragtirmanin bulgularina gore 6grencilerin staj 6ncesinde staja bakis acilari, staj sirasinda algiladiklar1 fayda
ve basari ile isbasindaki amirlerinin tutumlar kariyer planlamalarinda etkili olmaktadir. Bir diger deyisle 6grencilerin
staja bakis agilar1 ve stajdan edindikleri deneyim, mutfak alaninda kariyer planlamalarini etkilemektedir. Sonug¢ olarak
ogrencilerin iiniversitedeki egitimleri esnasinda staja iyi hazirlanmasi staj esnasinda edinilen deneyimler 6grencilerin
mesleki gelisimine katki yapmaktadir. Buna gore 6grenciler staja gitmeden 6nce sektoriin yapist ve 6zellikleri hakkinda
bilgilendirilmelidir. Stajyerler isletme tarafindan birer isgdren olmanin yani sira 6grenci olarak da degerlendirilerek
mesleki gelisimleri 6n planda tutulmalidir. Staj doneminde okul ile isletmeler isbirligi igerisinde olmalidir. Universiteler
egitim planlarinda 6grenciyi staja hazirlayacak dersler ve egitimlere yer vermelidir.

Anahtar kelimeler: Gastronomi, Staj, Kariyer

Abstract

The experiences during the internship period can be expressed as an important factor on the students’ thoughts of leav-
ing the sector after graduation. Accordingly, it can be said that internship plays an important role in students’ career
choices and career planning. As a matter of fact, it is stated that students who do internships are employed under adverse
conditions and the education dimension is left incomplete. The aim of this study is to investigate the perspectives of
students studying in the field of gastronomy on internship and the effects of experiences gained from internship on career
planning. In this context, the research model and hypotheses were formed. Data were collected from 221 students using
quantitative research methods and survey technique. For create the survey form, previous studies on the subject were
used. The collected data were evaluated with the Partial Least Square method within the scope of structural equation
modeling (PLS-SEM). After the necessary pre-tests, confirmatory factor analysis and path analysis were performed. The
hypotheses were tested and the findings were reported. According to the findings of the research, the students’ perspec-
tives on the internship before the internship, the perceived benefit and success during the internship and the attitudes of
their supervisors on the job are effective in their career planning. In other words, students’ perspectives on the internship
and the experience they gained from the internship affect their career planning in the field of cuisine. As a result, the
good preparation of the students for the internship during their education at the university, the experiences gained during


mailto:yildizmd@yandex.com.tr
mailto:hokelekli@gantep.edu.tr
mailto:csimsek@cumhuriyet.edu.tr

the internship contribute to the professional development of the students. Before internship, students should be informed
about the structure and characteristics of the sector. Interns should be considered as students as well as employees by
the business, and their professional development should be prioritized. During the internship period, the school and
businesses should cooperate. Universities should include courses and trainings that will prepare students for internship
in their education plans.

Keywords: Gastronomy, Internship, Career
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Corba temel olarak et, deniz iirtinleri, sebzeler, tahillar, baklagiller ve kiimes hayvanlarindan farkli hammadde
kullanim1 nedeniyle olusan genellikle sivi miktar1 yiiksek yiyeceklerdir. Her iilkenin mutfaginda iirtinlerin
bulunabilirligi, dini inanglari, kendine has yiyecek hazirlama, pisirme ve saklama sekli, uygulanan teknik
ve malzemeleri farklilik gostermesine ragmen her kiiltiirde ¢orba mutlaka bulunmaktadir. Tiirk mutfak
kiiltiirtine 6zgili corbalar da bolgelere ve yorelere gore farklilik gosteren bir yapiya sahiptir. Akdeniz Bolgesi
mutfak kiiltiirii birgok etnik kiiltiirlerden de etkilenmistir. Siit, yogurt ve bugday {irtinlerinin kullanimi1 Y 6riik
kiiltiirtinden gelmis ve bolge genelinde ¢orbalarda siklikla kullanilan iiriinlerden olmustur. Mora, Selanik ve
Giritliler de ot kullanim kiiltiiriinii kazandirmislardir. Bu ¢alismanin amaci Akdeniz Bolgesine 6zgii corbalarin
siniflandirilmasinda benzerlik ve farkliliklarini ortaya koyarak agiklamaktir. Tahil ve tahil {iriinleri, siit ve siit
iirlinleri, su liriinleri ve sebzeler Akdeniz Bolgesi mutfaginda en fazla tiiketilen yiyeceklerdir. Bununla birlikte
bolgede siklikla kullanilan yarpiz (yarpuz), kekik, ebegiimeci, 1sirgan gibi otlar da ¢orba yapiminda hammadde
olarak en fazla kullanilan iirtinlerdir. Caligma verileri bolge mutfagina iliskin yazilmis arastirma kitaplari, il
kiiltiir ve turizm miidiirliigii, valilik ve belediyeler tarafindan yoreye 6zgii basilmis yemek kitaplari, makaleler,
dergiler ile literatiir taramasi yapilarak betimsel analiz teknigi kullanilmis ve yorumlanmistir. Elde edilen
verilere gore Akdeniz Bolgesine 6zgii ¢corbalar illere gore farklilik gostermekle birlikte daha ¢ok tahil ve tahil
iirlinleriyle yapilan taneli ¢orbalar oldugu goriilmektedir. Piring, bulgur, goce, bugday gibi tahillardan yapilan
yogurtlu corba, bulgur corbasi, yarma c¢orbasi, yayla ¢orbasi, siitlii ¢orba, siitlii bugday ¢orbasi, diigiirciik
corbasi en ¢ok yapilan taneli tahil ¢orbalarindandir. Un, manti, eriste, hamurun yogrulup ovalanmasi/kareler
seklinde kesilmesi ile yapilan eriste as1, pittirig ¢orbasi, yliziik ¢corbasi, kulak ¢orbasi, sakalagarpan ¢corba gibi
corbalar ise taneli tahil iiriinleriyle yapilan ¢orbalardir.

Anahtar kelimeler: Akdeniz Bolgesi, Corba, Mutfak Kiiltiirii, Stniflandirma

Abstract

Soup is usually a highly liquid food, mainly due to the use of different raw materials from meat, seafood, vegetables,
grains, legumes, and poultry. Although the availability of the products in the cuisine of each country, their religious be-
liefs, the way of preparing, cooking, and storing their own food, the techniques and materials used differ, there is always
soup in every culture. Soups specific to Turkish culinary culture also have a structure that differs according to regions
and regions. The culinary culture of the Mediterranean Region has also been influenced by many ethnic cultures. The
use of milk, yoghurt and wheat products has come from the Y6riik culture and has been among the products frequently
used in soups throughout the region. Peloponnese, Thessaloniki, and Cretans also brought the herb use culture. The aim
of this study is to explain the similarities and differences in the classification of soups specific to the Mediterranean
Region. Cereals and cereal products, milk and dairy products, aquatic products, and vegetables are the most consumed
foods in the Mediterranean Region cuisine. In addition to this, herbs such as peppercorn, thyme, hibiscus, and nettle,
which are frequently used in the region, are the most commonly used products as raw materials for soup making. The
data of the study were used and interpreted by scanning the research books on the regional cuisine, cookbooks published
by the provincial culture and tourism directorate, governorship and municipalities, articles, magazines, and literature.
According to the data obtained, soups specific to the Mediterranean Region differ according to the provinces, but it is
seen that there are mostly grain soups made with grains and grain products. Yogurt soup is made from grains such as
rice, bulgur, goce, wheat, bulgur soup, yarma soup, highland soup, milk soup, wheat soup with milk, and diirciik soup
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is the most commonly made grain soups. Soups such as noodle vaccine made by kneading flour, ravioli, noodles, dough
by kneading and rubbing/cutting into squares, pittiri¢ soup, ring soup, ear soup, sakaracarpan soup are soups made with
grained grain products.

Keywords: Mediterranean Region, Soup, Culinary Culture, Classification



PREHISTORIK DONEMDE OGUTME TASLARININ KONYA OVASI
UZERINDE KULLANIMI
THE USE OF GRINDING STONES SPECIALLY OF THE KONYA PLAIN IN
THE PREHISTORIC PERIOD

Biisra CAGLAYAN
Arkeolog, Sel¢uk Universitesi, Arkeoloji/ Klasik Arkeoloji, busracaglayan5556@gmail.com

Ozet

Insanlik, tarih boyunca yasamim kolaylastirmak amaciyla bir¢ok tas alet teknolojisi gelistirmistir. Bu aletler
kesici, delici ve ogiitiicii olarak beslenme ihtiyaclarini karsilamak i¢in iiretilmislerdir. Gegmisten giiniimiize
kadar gelen 6gilitme ve ezgi taslar1 bu veriler arasinda yer almaktadir.

Konya Ovasi’nda Prehistorik Donem’de siirtme tas alet grubu olarak siniflandirilan 6giitme ve ezgi taslarinin 6nemi
yadsimamaz. Toplumun besin ihtiyaglarini ne sekilde karsiladiklarin1 anlamamizi saglayan bu bulgular, gegmisin aydin-
latilmasinda bizlere yardimei olmaktadir. Cogunlukla tahillarin 6giitiilmesi ve islenmesinde kullanilan 6giitme ve ezgi
taslari, insanoglunun yerlesik hayata gecmesiyle birlikte vazgegilmez hale gelmistir. Ogiitme taslar1, tahillarin iiretimin-
den besin haline doniisiimiine, islemden gegirilip pisirilmesine kadar uzun bir yolculugun ilk asamasidir. Bu aletler her
ne kadar tahil 6giitmek i¢in kullanilmis olsalar da gesitli islevlerde de kullanildig: bilinmektedir.

Bilimsel ¢aligmalar bi¢im ve tipolojik agiklamalarla sinirli iken, gelisen teknolojiyle bu aletlerin giinliik yagamin parcast
olup beslenme alaninda da kullanildig1 ortaya cikarilmistir. Ogiitme ve ezgi taslarinin bitkisel besinlerin islemden gegi-
rilmesinde diisiiniilenden daha kapsamli bir uygulama alaninin oldugu arastirmalar sonucunda ortaya konulmustur. Elde
ettigimiz veriler, bizlere bu alet endiistrisinin Sugla Golii ve Cevresinde yaptigimiz arastirmalarla varligini gdstermekle
birlikte gerek tipolojik gerekse kullanim alanlarinin yogunlugu ve c¢esitliligi elde edilen verilerde sunulacaktir. Ayrica
s0z konusu 6giitme taslarini kullanan bireylerin viicut yapilarinda olusan degisimler Prehistorik Dénem giindelik sosyal
hayatinda ev i¢i i paylasimi hakkinda da bazi 6nermeler sunmaktadir.

Anahtar Kelimeler: (jg'iitme Tasi1, Ezgi Tasi, Prehistorik Donem, Konya Ovasi, Beslenme

Abstract

Mankind has used many stone tool technologies throughout history to make their life easier has developed. These tools
are used as cutters, drills and grinders to meet their nutritional needs they were produced. Grinding and grinding stones
from the past to the present are among these data is located.

Grinding in the Konya Plain, classified as a ground stone tool group in the Prehistoric Period and the importance of
grinding stones is undeniable. How do they meet the nutritional needs of society. These findings, which enable us to
understand, help us in illuminating the past. Grinding and grinding stones, mostly used in grinding and processing of
grains, 1t has become indispensable with the transition of human beings to settled life. grinding stones, from the produc-
tion of grains to their transformation into food, processing and cooking. It is the first stage of a journey. Although these
tools were used for grinding grain, 1t is also known to be used in various functions.

While scientific studies are limited to form and typological explanations, with the developing technology, these tools are
1t has been revealed that it is a part of daily life and is also used in the field of nutrition. Grinding and grinding stones are
more comprehensive than previously thought in the processing of plant foods. It has been revealed as a result of research
that there is an application area. What we obtained data, this tool industry’s research in Sugla Lake and its environs.
Although it shows the existence of both typological and usage areas, and diversity will be presented in the obtained data.
In addition, using the grinding stones in question changes in the body structures of individuals in the daily social life of
the Prehistoric Period 1t also offers some suggestions about domestic work sharing.

Keywords: Grinding Stone, Tune Stone, Prehistoric Period, Konya Plain, Nutrition



GECMISTEN GUNUMUZE MUTFAK CATALHOYUK’TEN YANSIMALAR
KITCHEN FROM PAST TO PRESENT REFLECTIONS FROM CATALHOYUK
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Insanoglunun temel ihtiyaci olan beslenme, yiizyillardir degisim gdstermeye devam etmektedir. Yapisi
geregi yasamini devam ettirmek icin siirekli beslenme ihtiyaci duyan insanoglu, Paleolitik Dénem’de avci-
toplayici bir yapiya sahipti. Bu insanlar avladiklar1 hayvanlari ¢evrelerinde bulunan g¢esitli meyve ve bitkileri
tiiketmektelerdi. Konar-goger yasam seklinden yerlesik hayata gegen insanoglu, avcilik ve toplayiciligin yani
sira kendi tliketecegi besini liretmeye baglamistir. Tiiketici hayattan iiretici hayata gegen insanlarin, iirettikleri
besinleri depolamak ve pisirmek i¢in bir alana ihtiya¢ duymuslardir. Yerlesik hayata gecilmesiyle birlikte
insa edilen kalict konutlarin belirli bir kismi ihtiyaca karsilik verecek sekilde olusturulmaya baglanmistir.
Giliniimiizde modern yapilar i¢cinde s6z konusu yeme-i¢gme, hazirlama ve depolama gibi eylemlerin yapildig:
alanlar ise “mutfak” olarak adlandirilmaktadir. Mutfak kavrami her ne kadar glinlimiiz insaninin kullandig1 bir
kavramsa da bu alanlarin 6nciilerinin Catalhdyiik gibi yerlesmelerden anlasildigi kadariyla, Prehistorik Donem
insanlarinca olusturulmaya baslandig ve gelisen teknoloji ile yenilikler getirilerek giinlimiizdeki seklini aldig:
sOylenebilir. Catalhdyilik mimarisinde yapilarin temiz ve kirli alan olarak birbirinden ayrildigi bilinmektedir.
Genellikle evlerin giiney duvarina insa edilen firin ve ocak 6gelerinden olusan kirli alan1 “mutfak™ olarak
nitelendirmek miimkiindiir. Mutfak alani, tipki gliniimiizde oldugu gibi yiyeceklerin getirilip cesitli bitkiler
ve yaglarla harmanlanarak pisirilip hazirlandig alanlardi. Bunun yani sira bu alanlar iglik olarak da kullanilmaktaydi.

Yiizyillardir bulundugu medeniyetleri yansitan mutfak kiiltiirii, yasanilan donemler ve yerlesim yerlerinin beslenme
aligkanligina gore degisim gostermistir. Degisen yasam sartlarina ragmen bazi 6geler nerdeyse hi¢ degismeden gliniimii-
ze ulasmstir. Ornegin Konya il sinirlari icerisindeki inceledigimiz bazi kdy evlerinde, Prehistorik Dénem insanlarinin
kurmus oldugu mutfak yapisinin izlerini halen gérebilmekteyiz. Yapilarda bulunan kerpicten yapilmis ocaklarin Catal-
hoyiik’te oldugu gibi yapinin giiney duvarina insa edildigi anlagilmaktadir. S6z konusu evler detayli incelendiginde,
burada bulunan kerpi¢ ocaklarin yani sira depolama alanlar gibi diger 6zelliklerinde Catalhdylik’ten izler tasidig goriil-
mektedir. Bu ¢aligmada da Konya-Seydisehir Gokhoyiik Mahallesi’ndeki evlerdeki, yemek pisirme alanlar1 incelenerek
Prehistorik Donem’den giinlimiize yansimalari ele alinmstr.

Anahtar kelimeler: Beslenme, Mutfak, Catalhéyiik

Abstract

Nutrition, which is a basic human need, has continued to change for centuries. Humans, who needed to constantly feed
themselves to continue their lives because of their structure, were a hunter-gatherer organization in the Paleolithic Era.
These people consumed the animals they haunted and various fruits and plants of their environment. Mankind, who
moved from nomadic to settled life, started to produce food to consume, besides hunting and gathering. People, whose
life has changed from a consumer lifestyle to a producer lifestyle, needed a space to store and cook the food they pro-
duced. With the transition to settled life, the permanent buildings that were built to meet the need began to be created.
Today, in modern buildings, the areas where such activities are carried out, including food and beverage, and storing
and preparing are called the “kitchen”. Although it’s a term that is used by today’s human beings, it can be said that the
term kitchen took its form today by the Prehistoric Era’s people and innovations and developing technology as being
understood by the structure of Catalhoyuk. In Catalhoyuk’s architecture, structures are known to be separated as clean
and dirty. It is possible to name the dirty area which is usually built in the South area of the houses and consists of an
oven and a cooker. The kitchen was a place where the plants and some sort of oils were cooked and prepared. Along
with that, these places were also used as workshops. The kitchen culture, which reflects the civilization it has been in
for centuries, has changed considering the eras and eating habits. Despite the changing living conditions, some subjects
have never changed to this day. For instance, some houses within the borders of Konya carry traces of the structure from
the Prehistoric Era. It’s understood that the adobe cookers were built on the South wall of the building, as in Catalhoyuk.
When houses in question are examined closely, besides adobe cookers, they carry traces of Catalhoyuk in other features
such as storing places, etc. In this study, the cooking areas in the houses in the Konya-Seydisehir Gokhoyuk neighbor-
hood were examined and the reflections from the Prehistoric period were discussed.

Keywords: Nutrition, Kitchen, Catalhoyuk



TURKIYE’DEKIi AVCI TURISTLERIN AV TURIZMINDE KANATLI VE KURKLU
AV HAYVANI TERCIHLERI
WINGED AND FURRY HUNTING PREFERENCES IN HUNTING TOURISM OF HUNTER
TOURISTS IN TURKEY
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Ozet

Av turizmi iilkesel olarak av hayvanlarmin habitatlarina gore degisiklikler gostermektedir. Ornegin Rusya ve Iskandinav
iilkelerin uzun boylu agac¢larin bulundugu ormanlarda Orman Tavugu avlanma faaliyeti yapilirken, Kazakistan Kirgizis-
tan gibi sarp kayaliklarin bulundugu {ilkelerde ur keklik avlanma faaliyeti av turizmi kapsaminda yapilmaktadir.

Tiirkiye’nin dogusu bozkir batisi ormanlik olarak farkli cografi sekillere sahip oldugundan dolay1 av hayvani habitati
da farklilik gostermektedir. Bu arastirma Tiirkiye’deki av hayvanlarinin tanitimini ve aver turistler tarafindan en fazla
tercih edilen av hayvanlarini ortaya ¢ikarmaktadir.

Tiirkiye’de simdiye kadar bu alanda bir arastirma yapildigi bulgusuna ulagilamamistir. Bu baglamda aragtirmanin bun-
dan sonraki bilimsel ¢aligmalara kaynak saglayarak akademiye katkida bulunmasi hedeflenmistir. Bununla birlikte av
turizmi sektoriindeki paydaslarin avci turistlerin av hayvani tercihlerine gore konaklama, ekipman, fisek ve tiifek gibi
ara¢ gerecleri arz ve tedarik bakimindan faydali olmasi ve yol gostermesi hedeflenmektedir.

Anahtar kelimeler: Av Turizmi, Avci Turist, Avci, Avcilik, Av Hayvanlari, Keklik, Tavsan

Abstract

Hunting tourism varies nationally according to the habitats of game animals. For example, while grouse hunting is car-
ried out in forests with tall trees in Russia and Scandinavian countries, in countries with steep cliffs such as Kazakhstan
and Kyrgyzstan, partridge hunting is carried out within the scope of hunting tourism.

Since the east of Turkey has different geographical shapes as steppe and forest in the west, the habitat of game animals
also differs. In this research, the promotion of game animals in Turkey and hunters reveal the most preferred game an-
imals by tourists.

It has not been found that any research has been done in this field in Turkey so far. In this context, it is aimed that the
research will contribute to the academy by providing resources for future scientific studies. In addition, it is aimed that
the stakeholders in the hunting tourism sector will be useful and guide in terms of supply and supply of accommodation,
equipment, tools such as cartridges and rifles according to the hunting tourists’ game preferences.

Keywords: Hunting Tourism, Hunter Tourist, Hunter, Hunting, Game Animals, Partridge, Hare



DEVE SUTU: URETIM, KIMYASAL VE MiKROBiYOLOJIK OZELLIKLER
CAMEL MILK: PRODUCTION, CHEMICAL, AND MICROBIOLOGICAL PROPERTIES
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Deve ¢ok amagli (6rn., siit, et, yiin, ulagim, 1k, turizm, tarim igleri ve gilizellik yarismasi) kullanilan ve ineklerin hayatta
kalmakta zorlandig1 kurak ve kitlik ¢ekilen bolgelerde siit saglanabilcek baslica hayvan tiiriidiir. Gliniimiizde 47 tilkeye
yayilan deve varligimin 26,99 milyon civarinda oldugu ve Diinya deve varliginin 1961-2013 yillar arasinda iki kat, deve
sitii liretiminin ise 4,6 kat arttig1 gortilmektedir.

Deve siitiiniin bilesiminde cesitli faktorlere (6rn., cografi konumlar, mevsimsel degisiklikler, beslenme kosullari, deve
cinsi ve genetik) bagh olarak farkliliklar goriilmektedir Diger tiir hayvan siitlerine kiyasla protein, yag asitleri, mikro
mineraller ve C vitamini agisindan daha zengin ve benzersiz 6zelliklere sahip olmas1 dolayisiyla saglikli besin maddesi
olarak farkindalik olusmasi ve kullaniminin giderek artmasi yeterli ve dengeli beslenme agisindan dnemli gelismelerdir.

Kirsal alanlarda Brucella melitensis ile kontamine olmus deve siitii ve {irlinleriyle brusellozun yiiksek yayilma riskini ve
Listeria monocytogenes ile listeriozis vakalarmi en aza indirmek i¢in ¢ig deve siitiiniin toplanmasi, taginmasi, islenmesi
ve depolanmasi sirasinda siki hijyen ve mikrobiyolojik kontroliiniin saglanmas1 ¢ok énemlidir. Ayrica kontamine ¢ig
deve siitii tiiketimiyle gastroenterite neden olan siitlerde Staphylococcus aureus izolasyonu bildirilmistir. Bunun yanisira
¢ig deve siitlinde, Escherichia coli, Klebsiella spp ve Enterobacter spp., Bacillus spp, ¢esitli kontaminasyon etkenleri
tespit edilmistir. Streptococcus tangierensis, Streptococcus cameli ve Enterococcus bulliens gibi bazi yeni mikrobiyal
tiirler de deve siitiinden izole edilmistir.

Deve siitii bilesiminde gozlenen varyasyonlar, deve siitliniin toplanmasi, taginmasi, islenmesi ve depolanmasi sirasinda
hijyenin yetersizligi sonucu iiriin kalitesi ve halk sagligini olumsuz olarak etkileyen durumlar, mevcut deve yetistiriciligi
ve siit tiretiminin iyilestirilmesi (6rn., teknolojik gelismeler, sagim makineleri, tedavi) ve sorunlu olan alanlarda bilim-
sel arastirmalar ve ekonomik yatirimlar yapilmasi gerekliligini ortaya koymaktadir. Biitiin bu ¢aligmalarin tiiketicilerin
talepleri dogrultusunda standart kalitede ve hijyenik deve siitii ve {irlinlerinin piyasalarda yer almasina yardime1 olmasi
beklenmektedir.

Anahtar Kelimeler: Deve Siitii, Bilegsim, Hijyenik Uretim

Abstract

Camel has been using multipurpose (e.g., milk, meat, wool, transportation, race, tourism, agricultural work, and beauty
pageant) and it is the main animal species that can be milked in arid and famine regions where cows have difficulty in
surviving. Today, it is seen that the number of camels spread to 47 countries is around 26.99 million, and the world camel
wealth doubled between 1961 and 2013, and camel milk production increased 4.6 times.

There are differences in the composition of camel milk depending on various factors (eg geographical locations, sea-
sonal changes, nutritional conditions, camel breed and genetics). As it has more unique and richer properties in terms
of protein, fatty acids, micro-minerals and vitamin C compared to other types of animal milk, awareness as a healthy
nutrient and its increasing use are important developments in terms of adequate and balanced nutrition.

It is very important to ensure strict hygiene and microbiological control during the collection, transportation, processing
and storage of raw camel milk to minimize the high risk of spread of brucellosis with Brucella melitensis-contaminated
camel milk and its products, and the cases of listeriosis with Listeria monocytogenes in rural areas. In addition, Staph-
vlococcus aureus isolation has been reported in milk that causes gastroenteritis with the consumption of contaminated
raw camel milk. In addition, Escherichia coli, Klebsiella spp and Enterobacter spp., Bacillus spp, various contamination
agents were detected in raw camel milk. Some new microbial species such as Streptococcus tangierensis, Streptococcus
cameli and Enterococcus bulliens have also been isolated from camel milk.



Variations observed in camel milk composition, conditions that adversely affect product quality and public health as a
result of inadequate hygiene during the collection, transportation, processing and storage of camel milk, improvement
of current camel breeding and milk production (e.g., technological developments, milking machines, treatment) and
problems. It reveals the necessity of making scientific research and economic investments in the fields of It is expected
that all these studies will help the standard quality and hygienic camel milk and products to take place in the markets in
line with the demands of the consumers.

Keywords: Camel Milk, Composition, Hygienic Production



DIYABETIK SICANLARIN GASTROINTESTINAL SISTEMINDE ANKAFERD
BLOOD STOPPER (ABS)’NiN ETKIiSININ BELIRLENMESI

DETERMINATION OF THE EFFECT OF ANKAFERD BLOOD STOPPER (ABS) ON THE
GASTROINTESTINAL SYSTEM OF DIABETIC RATS
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Ozet

Amac: Ankaferd Blood Stopper (ABS), Tiirk tibbinda yiizyillardir kullanilan bes bitkinin karisimi olan bir hemostatik
ajandir. ABS’nin dig kanama ve gastrointestinal kanamalarda etkin oldugu bilinmesine karsin, giivenilir olup olmadig1
konusundaki ¢aligmalar yeterli degildir. Endokrin bir hastalik olan Diyabetes Mellitus nedeniyle artan oksidatif stres,
epitelizasyonu olumsuz etkiler. Bu durum fibroblastlarda hasara neden olarak, yara iyilesme siiresinin uzamasina yol
acar. Calismanin amaci, yara tedavisinde lokal ABS ve ABS katkili yara ortiisii uygulanan diyabetik siganlarin gast-
rointestinal sistemdeki etkisinin histolojik yontemlerle belirlenmesidir. Metot: Calismaya baslanmadan 6nce etik
kurul izni alindi. 12-24 haftalik Wistar Albino disi siganlar kullanildi. Her grupta n:6 olmak tizere gruplar; grup
I/kontrol, grup II/lokal ABS, grup I1I/ABS katkil1 (+) yara ortiisii ve grup IV/ABS i¢ermeyen (-) yara ortiisii seklinde
isimlendirildi. Siganlarda diyabet, 65 mg/kg tek doz i.p. Streptozotosin ile olusturuldu. Histopatolojik inceleme igin
mide ve ince barsak dokulari, rutin histolojik agamalarin ardindan Hematoksilen-Eosin (H-E) boyasi ile boyandi. Pre-
paratlar dijital kameral1 151k mikroskobunda x40 biiyiitmeyle incelendi. Bulgular: ABS uygulanan si¢anlarin ortalama
mide ve ince barsak agirliklarinda azalma belirlendi (p<0.05). Tiim gruplarin mide dokusunda mukozal dejenerasyon,
konjesyon, epitelde hiicre infiltrasyonu, kismen hasarli bez hiicreleri ve eritrosit agregasyonu gibi patolojiler tespit
edildi. Biitlin gruplarin ince barsak dokusunda; Tunica Muscularis ve submukoza tabakalarinin kalinliginda azalma ve
submukoza altinda nekrotik alan olusumu gibi dejenerasyonlar belirlendi. Benzer sekilde; villuslarda atrofi, ince barsak
ylizey epitelinde ve bez yapilarinda yogun sekilde bozulma ve kopmalar goriildii. Sonuglar: ABS’nin gastrointestinal
sistemde patolojiye yol agmadigi i¢in glivenli bir hemostatik ajan oldugu séylenebilir. Bununla birlikte diyabet kaynakli
dejenerasyonlarin 6nlenmesinde yetersiz kaldigi belirlendi. ABS’nin GIS etkilerinin belirlenmesi igin ek ¢aligmalara
ihtiya¢ oldugunu diigiinmekteyiz.

Anahtar Kelimeler: Ankaferd Blood Stopper, Diyabetes Mellitus, Gastrointestinal Sistem, Histopatolojik etki, Sican

Abstract

Objective: Ankaferd Blood Stopper (ABS) is a hemostatic agent that is a mixture of five herbs used in Turkish medicine
for centuries. Although it is known that ABS is effective in external bleeding and gastrointestinal bleeding, studies on
whether it is safe are not sufficient. Increased oxidative stress due to Diabetes Mellitus, an endocrine disease, adversely
affects epithelialization. This causes damage to fibroblasts and prolongs wound healing time. The aim of the study is
to determine the effects of local ABS and ABS-added wound dressing on the gastrointestinal tract of diabetic rats by
histological methods. Method: Ethics committee approval was obtained before starting the study. Wistar Albino female
rats aged 12-24 weeks were used. Groups, with n:6 in each group; group I/control, group Il/local ABS, group III/ABS
added (+) wound dressing, and group IV/ABS-free (-) wound dressing. Diabetes in rats, 65 mg/kg single dose i.p. It was
created with streptozotocin. For histopathological examination, stomach and small intestine tissues were stained with
Hematoxylin-Eosin (H-E) stain after routine histological steps. The preparations were examined under a light micro-
scope with a digital camera at x40 magnification. Results: The mean stomach and small intestine weights of rats treated
with ABS were decreased (p<0.05). Pathologies such as mucosal degeneration, congestion, epithelial cell infiltration,
partially damaged gland cells, and erythrocyte aggregation were detected in the gastric tissue of all groups. In the small
intestine tissue of all groups; Degenerations such as a decrease in the thickness of the tunica muscularis and submucosa
layers and the formation of necrotic areas under the submucosa were determined. Similarly; atrophy in the villi, intense
deterioration, and rupture of the small intestine surface epithelium and glandular structures were observed. Conclu-
sions: It can be said that ABS is a safe hemostatic agent since it does not cause pathology in the gastrointestinal tract.
However, it was determined that it was insufficient to prevent diabetes-induced degeneration. We think that additional
studies are needed to determine the GIS effects of ABS.

Keywords: Ankaferd Blood Stopper, Diabetes Mellitus, Gastrointestinal System, Histopathological effect, Rat



GASTRONOMIi MUHENDISLiGi: GASTRONOMIYE YENi YAKLASIM
GASTRONOMY ENGINEERING: A NEW APPROACH TO GASTRONOMY
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Bu ¢alisma gastronomiye yeni bir yaklagim getirecegini diisiindiigiimiiz miithendislik, fen ve sosyal bilimler ile ¢ok
disiplinli ¢aligma olanagi bulabilecek bir alan olan gastronomi miihendisliginin, bilesenlerini ve énemini belirlemek
amaciyla yapilmigtir. Gastronomiden gastronomi mithendisligine doniisiimiin saglanmasi seflerin yeteneklerini, birik-
mis meraklarini ve yaraticiliklarii teknolojik olarak olanakli ve siirdiiriilebilir hale getirmek i¢in gida bilimi ve mii-
hendisligindeki genis bilgi birikimine agmak anlamina gelmektedir. Gastronomi miihendisliginin temel bilesenleri: (1)
yemegin yapisi olan gidanin fizigi, (2) yemegin mikro yapilarin1 ve etkilesimini aragtiran gida kimyasi, (3) yemegin
hiicreleri ve mikroplarina odaklanan gidalarin biyolojisi, (4) mutfakta 6lgme, tartma ve tarifleri 6lgeklendirebilecek
olan matematik, (5) yemege yolculugu saglayacak olan iirlin ve proses tasariminin anahtar1 temel miihendislik bilgisi,
(6) yemegin ve mutfagin termodinamigi ve (7) ¢iftlik ve catal arasindaki yemegin gida gilivenligine sorunsuz yolcugu
konular1 belirlenmistir. Yemek yapmanin bir sanat olarak konumlandirilmasi sadece az sayida yetenekli insana has bir
beceri olmasima neden olmaktadir. Yemek hazirlamaya bagli olarak gida bilimi ve miihendisliginin yetkinlikleri ile
bulustugunda standardizasyon ve optimizasyon kolaylikla saglanabilecektir. Sonug olarak gastronomi miihendisligi ile
gida hammaddelerinin spesifikasyonlari, ekipman ¢aligtirma parametreleri ve iiretim siireglerinin uygunlugu saglanabi-
lecektir. Boylece gida miithendisliginin de iiretimin her agsamasinda elde etmeye calistig1 paradigma olan standart iiriin
kalitesinin 6zellikleri arasinda kurulan agik ve tutarli bir sekilde tekrarlanabilir bir baglanti saglanmis olacaktir.

Anahtar kelimeler: Gastronomi, Gastronomi Miihendisligi, Gida Miihendisligi, Miihendislik, Yemek

Abstract

This study was carried out to determine the components and importance of gastronomy engineering, which is a field
that can find the opportunity to work with engineering, science, and social sciences, which we think will bring a new
approach to gastronomy. Enabling the transformation from gastronomy to gastronomic engineering means opening
chefs’ talents, accumulated curiosity, and creativity to the broad knowledge in food science and engineering to make
it technologically possible and sustainable. Basic components of gastronomic engineering include: (1) the physics of
food, which is the structure of food; (2) food chemistry, which studies the microstructures and interactions of food; (3)
biology of food, focusing on the cells and microbes of food; (4) mathematics in the kitchen that can measure, weigh, and
scale recipes; (5) key engineering knowledge, the key to product and process design that will drive the journey to food;
(6) thermodynamics of food and cuisine; and (7) the issues of the trouble-free journey of food between farm and fork to
food safety, were determined. The positioning of cooking as an art causes it to be a skill unique to only a few talented
people. Standardization and optimization will be easily achieved when it meets the competencies of food science and
engineering depending on food preparation. Overall, it will be possible to ensure the conformity of the specifications
of food raw materials, equipment operating parameters, and production processes with gastronomic engineering, thus
providing a clear and consistently repeatable link established between the characteristics of standard product quality,
which is the paradigm that food engineering tries to achieve at every stage of production.

Keywords: Gastronomy, Gastronomic Engineering, Food Engineering, Engineering, Food
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Gida giivenliginde, ciftlikten catala anlayisiyla uygulanan Tehlike Analizi ve Kritik Kontrol Noktalar1 Sistemi biitiin
Diinyada gida giivenliginin temelini olusturmustur. Uygulanan biitiin gida kontrol sistemlerine ragmen, giiniimiizde
siirekli artan rekabet tiiketicilere daha riskli iirlin sunulmasiyla da sonug¢lanabilmektedir.

Gida giivenligiyle ilgili acil durumlarda, gida geri ¢gagirmalarinin anahtar bir rolii oldugu ifade edilmesine karsin, gida
gilivenliginin saglanmasi i¢in ideal olanin geri ¢agirmaya ihtiyag duyulmadan gida giivenliginin saglanmasidir. Ancak
glinlimiizde gida kaynakli hastaliklar diinya genelinde ciddi bir halk sagligi sorunudur. Gida kaynakl hastaliklarla basa
¢tkmada en yaygin kullanilan yaklasimlardan biri olan gida geri ¢agirma, gida giivenliginin saglanamadigi senaryolara
ve gida kaynakli halk sagligini tehdit eden acil durumlara yanit olarak risk yonetiminin temel bir arac1 olmaktadir.

Geri cagirma ile geri ¢ekme ¢ogu kez birbirleri yerine kullanilabilen ve karistirilabilen kavramlardir. Giivenli olmayan
gidalarin tiiketiciye ulasmadan piyasadan kaldirilmasi geri gekme, giivenli olmayan gidanin tiiketiciye ulastiktan sonra
piyasadan kaldirilmasi ve tliketicinin yapilan islem hakkinda bilgilendirilmesi ise geri ¢agirma olarak karsimiza ¢ik-
maktadir.

ABD’ de kirmiz1 et ve kanatli eti endiistrisindeki geri cagirmalarin 1993°ten 2002°ye kadar 38’den 128’¢ yiikseldigi ve
ayni slire¢ zarfinda gida kaynakli hastaliklarin morbiditesinde azalma gézlendigi bildirilmektedir. AB’de gida geri ¢cagir-
manin ilke ve esaslar1 178/2002/EC sayil1 tliziikte yer almaktadir. Tiirkiye’de ulusal gida geri ¢cagirma sistemi hakkinda
gerceklestirilen ilk yasal diizenleme 12 Mart 2020 31066 Sayili Resmi Gazete yayinlanan ve bir yil sonra yliriirliige
giren Uriin Giivenligi ve Teknik Diizenlemeler Kanunu’dur.

Gida geri ¢agirmalarinin, gida endiistrisinde 6nemli ekonomik kayiplar olusturabilecegi endisesi olusmustur. Doksanli
yillarin bagindan itibaren sigorta sirketleri isletmecilere geri cagirma maliyetlerini karsilamaya yonelik poligeler sunma-
ya baglamistir. Bu tiir poligeler biiyiik ¢apta geri ¢agirma kararlarinin olusturdugu krizler nedeniyle sirketlerde meydana
gelebilecek iflaslar1 dnleyebilmektedir.

Biitiin bu gelismelerin 1s181nda, Tiirkiye’de 12 Mart 2020 31066 Sayili Resm1 Gazete yayinlanan Kanun’un gida giiven-
ligi ve halk saglig1 agisindan biiyiik bir 6nem tasidigi, ulusal ve uluslararasi rekabet bakimindan da ¢ok degerli oldugu
diistiniilmektedir.

Anahtar Kelimeler: Gida Giivenligi, Geri Cagirma, Sigorta

Abstract

In food safety, the Hazard Analysis and Critical Control Points System, which is implemented with a farm-to-fork ap-
proach, has formed the basis of food safety all over the world. Despite all the food control systems applied, the ever-in-
creasing competition can result in marketing up more risky products to consumers.

Although it is stated that food recalls play a key role in food safety emergencies, the ideal way to ensure food safety is to
ensure food safety without the need for recalls. Today, however, foodborne diseases are a serious public health problem
worldwide. Food recall, one of the most widely used approaches to dealing with foodborne illnesses, is an essential tool
for risk management in response to food insecurity scenarios and food-borne public health emergencies.

Retraction and recall are terms that are often used interchangeably and can be confused. Removing unsafe food from the
market before it reaches the consumer is called a retraction, removing unsafe food from the market after it reaches the
consumer, and informing the consumer about the transaction.



It is reported that recalls in the red meat and poultry industry in the USA increased from 38 to 128 from 1993 to 2002,
and a decrease in the morbidity of foodborne diseases was observed during the same period. The principles and basis of
food recall in the EU are contained in the regulation 178/2002 / EC. The first legal regulation on the national food recall
system in Turkey is the Product Safety and Technical Regulations Law, which was published in the Official Gazette No.
31066 on 12 March 2020 and entered into force a year later.

There has been concern that food recalls could cause significant economic losses to the food industry. Since the early
nineties, insurance companies began to offer operators policies to cover recall costs. Such policies can prevent bankrupt-
cies that may occur in companies due to crises caused by large-scale recall decisions.

In light of all these developments, it is thought that the Law published in the Official Gazette No. 31066 on 12 March
2020 in Turkey is of great importance in terms of food safety and public health, and is also very valuable in terms of
national and international competition.

Keywords: Food Safety, Recall, Insurance.
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Kiiltiirel miras her toplumun sahip oldugu énemli bir degerdir. Bu somut ve soyut degerler toplum benligini ve karak-
terini ortaya ¢ikarir. Gegmisten giiniimiize gelen bu degerlerin korunmaya ve yasatilmasina ihtiyaci vardir. Tiirkiye’ nin
cok kiiltiirlii bir medeniyet olmasi sebebi ile i¢inde birgok kiiltiirel miras degeri barindirmaktadir. Turizmde 6nemli
potansiyeli olan sektorlerden birisi de kiiltiir turizmidir. Birgok insan farkli kiiltiirleri gormek ve 6grenmek i¢in seyahat
eder. Bu seyahatler turizme biiyiik bir katki saglamaktadir. Bu baglamda miizeler 6nemli bir yere sahiptir. Kiiltiirel mi-
ras degerlerini koruma ve sergileme aracit olan miizeler her tilkenin en degerli yapilarindandir. Konya ili tarih boyunca
onemli bir kent olmustur. Burada yasayan medeniyetler gerek yapi olarak gerekse soyut anlamda bir¢ok kiiltiirel miras
birakmistir. Bu a¢idan Konya’da ki miizeler ¢ok kiiltiirel yapidadir. Miizelerin i¢inde bulundurulan eserler goriilmeye
ve bilinmeye deger eserlerdir. Konya Arkeoloji Miizesi ’de bu 6nemli miizelerdendir. Bu ¢alismada Konya Arkeoloji
Miizesi’nin sahip oldugu kiiltiirel miras potansiyelinin degerlendirmesi yapilmig ve sonuglar ortaya konulmustur. Calis-
mada asil amag¢ miizenin sahip oldugu tarihi kiiltiirel degeri agiga ¢ikarmaktir. Calismanin hazirlik asamasinda kiiltiirel
miras, kiiltlir turizmi, miize degerleri, Konya Arkeoloji Miizesi ile ilgi ayrintili bir sekilde kaynak ve kiitiiphane aras-
tirmalar1 yapilarak, konu ile ilgili daha 6nce yapilmis olan ¢alismalar bir araya toplanmistir. Miize bizzat yazar tara-
findan gezilmis ve fotograflar yazar tarafindan aktarilmistir. Miize ¢alismasi esnasinda eserlerin envanter bilgilerinden
faydalanilmistir. Miizenin her bir salonunda bulunan eserler ile ilgili bilgiler literatiir arastirmasinda yazilmistir. Bilgiler
fotograflar ile desteklenmistir. Daha sonra toplanan biitiin veriler yorumlanmis ve 6nemli bir sonuca ulagilmistir. Konya
Arkeoloji miizesinin sahip oldugu tarihi kiiltiir degeri gbz Oniine serilmistir.

Anahtar Kelimeler: Arkeolojik Degerler, Kiiltiirel Miras, Kiiltiir Turizmi, Miizeler ve Konya Arkeoloji Miizesi

Abstract

Cultural heritage is an important value that every society has. These tangible and intangible values reveal the identity
and character of society. These values from the past to the present need to be protected and held. Due to the fact that
Turkey is a multicultural civilization, it has many cultural heritage values. One of the sectors with significant potential
in tourism is cultural tourism. Many people travel to see and learn about different cultures. These trips make a great
contribution to tourism. In this context, museums have an important place. Museums, which are a means of protecting
and exhibiting cultural heritage values, are the most valuable structures in every country. Konya province has been an
important city throughout history. Civilizations living here have left many cultural heritages both in terms of structure
and in terms of intangibility. In this respect, the museums in Konya might be evaluated as valuable culturally. The arti-
facts in the museums are worth seeing and knowing. Konya Archeology Museum is one of these important museums. In
this study, the cultural heritage potential of the Konya Archeology Museum was evaluated, and the results were present-
ed. The main purpose of the study is to reveal the historical-cultural value of the museum. In the preparation phase of
the study, detailed resource and library research was carried out on cultural heritage, cultural tourism, museum values,
Konya Archeology Museum, and previous studies on the subject were gathered together. The museum was visited by the
author himself and the photographs were transferred by the author. During the museum study, the inventory information
of the artifacts was used. Information about the artifacts found in each hall of the museum was written in the literature
research. The information is supported by photos. Then, all the collected data were interpreted, and an important con-
clusion was reached.

Keywords: Archaeological Values, Cultural Heritage, Cultural Tourism, Museums, and Konya Archaeological Museum
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Toplumlarin sahip oldugu beslenme aliskanliklarinin kaynaginda yasadiklari cografya, kiiltiir ve din gibi faktorler etkili
olmustur. Her toplumun kendilerine 6zgii yeme-i¢cme sekilleri beraberinde farkli beslenme tarzlarini ve pigirme teknik-
lerini de getirmistir. Birgok uygarliga ev sahipligi yapmis olan Anadolu topraklari iilkemizin kendi kiiltiirii ile sentez bir
kiiltiirtin olusmasini saglamistir. Tiirk mutfaginda 6nemli bir yere sahip olan ve Mevlevi gelenegini yansitan Mevlevi
mutfagi, basta Konya olmak iizere i¢ Anadolu Bélgesinde kendine yer edinmistir. Mevlevi yemek kiiltiiriinde insanlar
yedikleri yemeklere manevi duygular yiiklemistir. Tasavvufi simgelerle Mevlevilik gelenegini yeme-igme sekillerine
yansitmis, bunu bir ibadet haline getirmislerdir. Mevlevi mutfaginda pigirme teknikleri olarak kuru 1sida pisirme, suda
pisirme, yag ve su karisiminda pigirme ve yagda kizartma yontemleri kullanilmigtir. Pigirmede kullanilan arag geregler
1s1n1n esit bir sekilde yayilmasini saglayan bakir kaplar kullanilmigtir. Mevlevilerin bu tutumu yiyeceklerin hazirlanma-
sindan pisirilme sekline ve kullanilan arag gereglere kadar cogu seye etki etmistir.

Anahtar Kelimeler: Mevievi Kiiltiirii, Mevlevi Mutfagi, Pisirme Teknikleri

Abstract

Factors such as geography they live in, culture, and religion have been effective in the source of the nutritional habits of
the societies. Each society’s unique ways of eating and drinking have brought along different eating styles and cooking
techniques. Anatolian lands, which have hosted many civilizations, have provided a synthesis of culture with our coun-
try’s own culture. Mevlevi cuisine, which has an important place in Turkish cuisine and reflects the Mevlevi tradition,
has made a place for itself in the Central Anatolian Region, especially in Konya. In the Mevlevi food culture, people
attribute spiritual feelings to the food they eat. Along with the Sufi symbols, they reflected the Mevlevi tradition on their
eating and drinking patterns and made it a worship. Dry heat cooking, cooking in water, cooking in a mixture of oil and
water, and frying in oil were used as cooking techniques in Mevlevi cuisine. The tools used in cooking are copper pots
that allow the heat to spread evenly. This attitude of the Mevlevis has affected many things from the preparation of the
food to the way it is cooked and the tools used.

Keywords: Mevlevi Culture, Mevlevi Cuisine, Cooking Techniques
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Bir toplumun yemek Kkiiltiirii, kendine ait 6zellikleriyle 6ne ¢ikmaktadir. Konya ilinde tarihin izlerini tastyan Mevlevi
mutfaginin sofra diizeni ve adabi, belirli kurallar ve ritiieller etrafinda olugsmasi, yemege ve yapan kisiye sayginin goste-
rilmesi, zengin yemek c¢esitliliginin olmas1 onu diger mutfaklardan ayiran birtakim 6zellikler olup 6zgiin kilmaktadir. Bu
Ozgilinliigiin icerisinde de yemeklerde kullanilan baharatlar, tat dengeleri ve uyumun saglanmasi gibi nitelikler 6n plana
cikmaktadir. Yiyeceklerin igerisinde yer alan {irtinler, siklikla kullanilan ve tiiketilen {iriinler olmakla birlikte igerisine
katilan farkli baharat ve aromalar ile zenginlestirilmektedir. Zengin mutfak kiiltiiriiniin pargasi olan baharatlar, ge¢mis-
ten gliniimiize uzanan eski bir tarihe sahiptir. Mevlevi mutfaginda da 6nemli bir yere sahip olan baharatlar, Mevlana’nin
eserlerinde bile karsimiza ¢ikmaktadir. Oyle ki, Mevlana’nin eserlerinde kimyon, karabiber, sumak ve tar¢in gibi ba-
haratlardan bahsedilmistir. Bu ¢alismada da Mevlevi mutfaginda baharat kullanimina bakilarak, yemeklerin igerdigi
baharatlar1 belirlemek amaglanmigtir. Caligmada nitel aragtirma yontemi tercih edilmistir. Arastirmada veri toplamak
igin ise goriisme tekniginden yararlanilmistir. Calisma kapsaminda Konya ilinde ikamet eden ve Mevlana yakinlarinda
bulunan restoranlarda ¢alisan toplam 7 kisi ile goriisme yapilmistir. Goriismede katilimcilara, Mevlevi mutfagi, yemek-
leri ve kullanilan baharatlar ile ilgili toplam 5 soru sorulmustur. Veri toplama araci olarak ise yar1 yapilandirilmis soru
formu kullanilmistir. Sorular1 olusturmak icin, Karaca ve Yildirim (2020) Arap Mutfak Kiiltiiriiniin Adana Gastronomi
Turizminin Gelismesindeki Yeri: Yerel Halkin Goériigleri adli ¢alismadan faydalanilmigtir. Goriisme sonucunda, kati-
limcilarin Mevlevi mutfagi konusunda ¢ok fazla bilgiye sahip olmadiklari, 6zgiin yemeklerin igeriginde bulunan ve
herkesce bilinen baharatlarin sdylendigi, baharatlar disinda tuzun daha ¢ok bilindigi ve Mevlevi mutfag: {izerinde daha
fazla etkisinin oldugu tespit edilmistir. Ancak Konya’da Mevlevi mutfagi konseptli restoranlarin daha fazla agilmasiyla
bu mutfagin bilinirliliginin artacagmin diigiiniildiigii tespit edilmistir. Calismadan elde edilen bilgilerden yola ¢ikarak
bazi 6neriler de sunulmustur.

Anahtar Kelimeler: Baharat, Gastronomi, Mevlevi Mutfagi, Mevievi Yemekleri, Mutfak Kiiltiirii

Abstract

The food culture of a society stands out with its own characteristics. The table setting and etiquette of the Mevlevi
cuisine, which carries the traces of history in Konya, its formation around certain rules and rituals, respect for the food
and the person who makes it, and the rich variety of dishes distinguish it from other cuisines and make it unique. In this
originality, qualities such as spices used in dishes, taste balances and harmony come to the fore. The products included
in the foods are often used and consumed, but they are enriched with different spices and aromas added to them. Spices,
which are part of the rich culinary culture, have an ancient history stretching from the past to the present. Spices, which
have an important place in the Mevlevi cuisine, appear even in the works of Mevlana. In fact, spices such as cumin,
black pepper, sumac and cinnamon are mentioned in Mevlana’s works. In this study, it was aimed to determine the spices
contained in the dishes by looking at the use of spices in the Mevlevi cuisine. Qualitative research method was preferred
in the study. The interview technique was used to collect data in the research. Within the scope of the study, a total of
7 people living in Konya and working in restaurants near Mevlana were interviewed. During the interview, a total of
5 questions were asked to the participants about the Mevlevi cuisine, its dishes and the spices used. A semi-structured
questionnaire was used as a data collection tool. Karaca and Yildirim (2020) The Role of Arabian Culinary Culture in
the Development of Adana Gastronomy Tourism: Local People’s Views was used to create the questions. As a result of
the interview, it was determined that the participants did not have much knowledge about the Mevlevi cuisine, the spices
included in the content of the specific dishes and which were known to everyone were said, salt was known more than



the spices and had a greater effect on the Mevlevi cuisine. However, it has been determined that it is thought that the

awareness of this cuisine will increase with the opening of more Mevlevi cuisine concept restaurants in Konya. Based
on the information obtained from the study, some suggestions were also presented.

Keywords: Spices, Gastronomy, Mevlevi Cuisine, Mevlevi Dishes, Culinary Culture
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Cok zengin ve koklii bir gegmise sahip olan Konya mutfag: yoresel iiriinleri, kendi icerisinde yoreden yoreye
farkliliklar goriilse de zengin bir sofra diizeni ve kiiltiirline sahiptir. Konya mutfagini olusturan bir¢ok farkli
yemekten birgogu giiniimiizde cografi isaret kapsaminda degerlendirilmeye alinmis ve bir kismi tescil almistir.
Nisan 2022 itibariyle 46 cografi isaretli iiriin bulunduran Konya ilinde yapilis sekli, kullanilan malzemeler
ve fiziksel Ozellikleri ile Tiirkiye genelinde 6zdeslesmis <Konya Etli Ekmek> mahre¢ isareti kapsaminda
degerlendirilmektedir. Bu arastirma; cografi isaret kapsaminda belirlenen kriterlere Konya etli ekmek isletmelerinde
ne Ol¢lide uyuldugunun tespit edilmesi amaglanmistir. Bu amag dogrultusunda; ilk olarak cografi igsaret kavramu ile ilgili
ne derecede bilgili olduklariin tespit edilerek, etli ekmek tarihgesi, muhafazasi, {iretimi, pisirilen firinin 6zelligi, sunu-
mu ve cografi isaret standardi gibi konularda bilgiler toplanmistir. Arastirma kapsaminda; Konya il merkezinde faaliyet
gosteren etli ekmek isletmeleri isletmecileri ve etli ekmek ustalarindan aragtirmaya katilmaya goniillii 16 katilimet
arastirmanin 6rneklemini olusturmaktadir. Arastirma da nitel arastirma yontemlerinden goriisme teknigi kullanilmustir.
Daha onceki yapilan arastirmalarin sorularindan derlenerek hazirlanan yari yapilandirilmis goriisme formunun 6lgek
olarak kullanildig1 aragtirmada, katilimecilar ile yapilan goriismelerde etli ekmek isletmelerinde tiretilen etli ekmeklerin
hamur ve i¢ malzeme harcinin gramajlarin hemen hemen ayni oldugu, cografi isaret kavrami ile ilgili katilimcilarin orta
seviyenin {istiinde bilgi sahibi oldugu gibi sonuglara ulagilmistir.
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Abstract

Konya cuisine, which has a very rich and well-established history, has a rich table layout and culture, although local
products may differ from region to region in themselves. Many of the many different dishes that make up the Konya
cuisine have been evaluated within the scope of geographical indications today and some of them have been registered.
As of April 2022, there are 46 geographically marked products in Konya province that are evaluated within the scope
of the ‘Konya Meat Bread’ mahreg sign identified throughout Turkey with the way it is made, the materials used and
the physical properties. This research; it is aimed to determine the extent to which the criteria determined within the
scope of geographical indication are complied with in Konya meat and bread enterprises. For this purpose; firstly, it was
determined how knowledgeable they are about the concept of geographical indication and information was collected
on issues such as the history of meat bread, preservation, production, characteristics of the oven being baked, presen-
tation and geographical indication standard. Within the scope of the research; The sample of the study consists of 16
participants who are willing to participate in the research from meat bread business operators and meat bread masters
operating in Konya city center. In the research, interview technique was used as one of the qualitative research methods.
Prepared to be compiled from the previous research questions of semi-structured interview form was used as the scale
of the research participants and interviews with meat loaf of bread dough and filling with meat produced in the mortar
businesses of the weight is almost the same, since the concept of geographical indications related to the middle level of
the participants leads to conclusions like to have information on.

Keywords: Geographical Indication, Konya Cuisine, Meat Bread, Standard.
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