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Makale Gecmisi Oz

Gonderim Tarihi:14.11.2021 Arastirmada, Kastamonu gastronomik iiriinleri Slow Food Nuh’un Ambar1 projesi
kapsaminda degerlendirilmistir. Bu arastirma ile 150 iilkeden 5655 gastronomik iiriiniin

Kabul Tarihi:17.12.2021 listelendigi bir projede, Kastamonu gastronomik {iirlin sayisinin arttirtlmasi i¢in onerilerde

bulunmak amaglanmaktadir. Aragtirmada ilk olarak Nuh’un Ambari listesindeki Tiirkiye’ye
ait irtinler incelenmistir. Bu iiriinler arasinda en fazla hangi gruptan iiriinlerin oldugu tespit
edilmistir. Daha sonrasinda Kastamonu adina tescillenen iki gastronomik {iriiniin yani sira
Slow food diger hangi {irlinlerin bu listeye girebilecegi degerlendirilmistir. Nuh’un Ambart listesindeki
iiriinlerin ortak ozelligi; belirli bir bolgeyle giiclii bir sekilde iligkili olmalar1 ve ayni
zamanda “tehlike altindaki iirtinler” olarak nitelendirilmeleridir. Bu kapsamda
Gastronomi Kastamonu’dan bu tanimlamaya uygun iiriinler dokiiman analizi yontemiyle belirlenmistir.
Arastirma kapsaminda yapilan incelemelerde “Taskoprii sarimsagi, Tosya sarikilgik pirinci,

Anahtar Kelimeler

Nuh’un ambari

Kastamonu kestane bali, yas tarhana, iri tarhana, kizilcik tarhanasi, siit tarhanasi, tarhana ekmegi, egsi
ve Azdavay ¢am pekmezinin Nuh’un Ambar listesine girebilecek potansiyelde iiriinler
oldugu goriilmiistiir. Calismanin, Kastamonu gastronomisi ile ilgili bu alanda yapilmis ilk
arastirma olmasi nedeniyle diger illere 6rnek olmasi beklenmektedir.

Keywords Abstract

Slow food In the research, Kastamonu gastronomic products were evaluated within the scope of the

Ark of taste Slow Food Ark of Taste project. With this research, it is aimed to make suggestions to

increase the number of gastronomic products in Kastamonu in a project where 5655
Gastronomy gastronomic products from 150 countries are listed. In the research firstly, products from
Turkey in the Ark of Taste list were examined. Among these products, it was determined
which product group had the most. Afterwards, besides the two gastronomic products
registered in Kastamonu, it was evaluated which other products could be included in this
list. The common feature of the products on the Ark of Taste list is that they are strongly
associated with a particular region and also qualify as "endangered products." In this
context, products suitable for this definition from Kastamonu were determined by
document analysis method. In the examinations made within the scope of the research, it
Arastirma Makalesi has been seen that “Taskoprii garlic, Tosya sarikilgik rice, chestnut honey, fresh tarhana,
large tarhana, cranberry tarhana, milky tarhana, tarhana bread, egsi and Azdavay pine
pekmez are products with the potential to enter the list of Ark of Taste. It is expected that
the study will set an example for other provinces, as it is the first research in this field
related to Kastamonu gastronomy.
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