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Makale Gegmisi Oz

Gonderim Tarihi: 22.11.2022 Bu aragtirmada Karaman ili Ayranci ilgesi mutfak kiiltiiriine ait geleneksel bir tirtin olan
o sirdan yag1 (kuru kaymak) liretiminin arastirilarak kayit altina alinmas1 amaglanmaistir. Nitel

Kabul Tarihi: 24.12.2022 aragtirma yontemi ve betimleyici aragtirma modeli kullanilan bu g¢aligmanin verileri

Karaman ili Ayranci ilgesinde uzun yillardir yagayan arastirmaya katilmaya goniilli 10
katilimcidan yar1 yapilandirilmis goriisme vasitasiyla elde edilmistir. Arastirma 2022
yilinda yiiriitiilmiistiir. Uretim ge¢misi ¢ok uzun yillara dayanan sirdan yaginin {iretiminde
Sirdan yagi kuzu sirdani, kaymak, ¢orek otu ve tuz kullanilmaktadir. Genellikle kahvaltida tiiketilen
sirdan yagmin tiiketim bi¢imi kaymak ve peynire benzetilmektedir. Arastirmadan elde
) edilen verilere gore sirdan yaginin 68 yas ve iistli bazi bireyler tarafindan bilindigi ortaya
Gastronomi cikmistir. Yorede siklikla girdan yagi olarak bilinmesine ragmen eski zamanlarda kuru
kaymak olarak da adlandirildigi bildirilmistir. Karaman mutfak kiiltiiri agisindan
unutulmaya yiiz tutmus bir {iriin oldugu diisiiniilen sirdan yag1 gastronomi turizmi agisindan
Mutfak kalturd umut vaat edici gastronomik bir unsur olarak goriilmektedir. Sirdan yaginin gastronomi
turizmi agisindan degerlendirilmesi, liretiminde standart olusturulmasi ve yore halkina
iretimi ve pazarlanmast konusunda ilgili kurum ve kuruluslar tarafindan destek
verilmesinin yararli olacagt sonucuna varilmistir.
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Keywords Abstract

Sirdan oil In this research, it was aimed to investigate and record the production of Sirdan oil (dry
cream), which is a traditional product of the culinary culture of the Ayranci District of
Karaman Province. In this study, qualitative research method and descriptive research
Gastronomy model were used. The data of this study were obtained through semi-structured interviews
from 10 volunteers who lived in the Ayranci district of Karaman province for many years.
The research was conducted in 2022. Lamb tripe, cream, black cumin, and salt are used in
Culinary culture the production of Sirdan oil, which has a long history of production. The consumption of
Sirdan oil, which is usually consumed for breakfast, is likened to that of cream and cheese.
Sirdan oil is known by some people aged 68 and up, according to research data. Although
it is often known as Sirdan oil in the region, it has been reported that it was also called dry
cream in ancient times. Sirdan oil, which is thought to be a forgotten product in terms of
Karaman culinary culture, is seen as a promising gastronomic element in terms of
gastronomy tourism. It is concluded that it would be beneficial to evaluate Sirdan oil in
terms of gastronomy tourism, to establish a standard in its production, and to support the
local people in its production and marketing by the relevant institutions and organizations.
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