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Girit Yemek Kiltiiria Dogu Akdeniz Bélgesi’nde Sirdirilebiliyor Mu? (Is Cretan Food
Culture Sustained in the Eastern Mediterranean Region?)
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Makale Ge¢misi 0Oz

Gonderim Tarihi:07.05.2021 Dogu Akdeniz Bolgesi’nin zengin mutfak kiiltiirii i¢inde Girit mutfaginin énemli bir yeri vardir. Bu
mutfak, saglikli bir beslenme i¢in Onerilen Akdeniz diyetinin drneklerinden biridir. Gastronomi

Kabul Tarihi:21.06.2021 turizmi potansiyeli bulunan Dogu Akdeniz Bolgesi'nde yoresel yemeklerin siirdiiriilebilirliginin

irdelenmesi, bolgedeki turizm faaliyetlerinin gelisimi agisindan 6nem tasimaktadir. Bu kapsamda;
Dogu Akdeniz Bolgesi’nde Girit yemek kiiltiiriiniin siirdiiriilebilirliginin belirlenmesi amaglanmigtir.

Anahtar Kelimeler Boylece yoresel degerlerin tanitilmasi, 6n plana ¢ikarilmasi, bolge tanitimima ve ekonomisine katkida
— — bulunulmasi hedeflenmistir. Dogu Akdeniz Bolgesi’nin iig bilyiik ili Adana, Mersin, Hatay ve bu illere
Girit yemek kiiltiirii bagh ozellikle Giritli muhacirlerin yagsadigi kdyler aragtirma alani olarak belirlenmistir. Bolgede

yasayan Giritli muhacirler de ¢aligma evreni olarak tanimlanmistir. Veriler, gelistirilen bir anket ile
toplanmistir. Anket, Girit muhaciri olan insanlara 01 Kasim 2020 - 31 Ocak 2021 tarihleri arasinda
kolayda 6rnekleme yontemi ile uygulanmis ve 265 kisiden veri elde edilebilmistir. Girit kiiltiiriinii en
iyi yansitan unsurun “yemeklerde kullanilan otlar” oldugu, Girit yemek Kkiiltiiriiniin genel
Dogu Akdeniz ozelliklerinin “Siirdiiriilebilen” ve “Siirdiiriilemeyen Ozellikler” olarak iki boyutta gruplandigi
belirlenmistir. Bulgulara bagl olarak bolgede Girit yemek kiiltiiriiniin siirdiiriilmesinin, Adana,
Mersin ve Hatay illerinin biitiinlesik pazarlama faaliyetlerine dnemli katkist olacagi dnerilmektedir.
Ayrica Girit yemek kiiltiiriinlin turizm agisindan siirdiiriilebilirligini belirlemeye yonelik tek boyutlu
bir olcek de gelistirilmistir. Caligma, yerel yemek kiiltiiriiniin turizm agisindan siirdiiriilebilirligine
iligkin bir 6lgek Onerisi ile son bulmaktadir.

Yerel yemek kiiltiirii 6l¢egi

Siirdiiriilebilir diyetler

Keywords Abstract

Cretan food culture Cretan cuisine has an important place in the rich cuisine culture of the Eastern Mediterranean Region.
This cuisine is one of the examples of the Mediterranean diet recommended for a healthy diet.

Local food culture scale Examining the sustainability of local foods in the Eastern Mediterranean Region, which has the

Sustainable diets poten_tial for gast(or_lom_ic tourism, is important for tht_a de\_/glopment of tourism activitie_s in the region.

In this context; it is aimed to determine the sustainability of Cretan food culture in the Eastern
East Mediterranean Mediterranean Region. Thus, it is aimed to introduce local values, to bring them to the forefront, to
contribute to the promotion and economy of the region. The three major cities of the Eastern
Mediterranean Region, Adana, Mersin, Hatay and especially the villages of these provinces, where
Cretan immigrants lived, were determined as research areas. The Cretan immigrants living in the
region are also defined as the target population of the study. The data were collected through a
questionnaire developed. The questionnaire was applied to people who were immigrants from Crete

Makalenin Tiirii between 01 November 2020 - 31 January 2021 with the convenience sampling method and data could
y Makalesi be obtained from 265 people. It has been determined that the best reflecting element of the Cretan
rastirma Makalest culture is the "herbs used in meals”, and the general characteristics of the Cretan food culture are

grouped in two dimensions as sustainable and unsustainable features. Depending on the findings, it
is suggested that the continuation of the Cretan food culture in the region will contribute significantly
to the integrated marketing activities of Adana, Mersin and Hatay provinces. In addition, a
unidimensional scale has been developed to determine the sustainability of the Cretan food culture in
terms of tourism. The research ends with a scale proposal regarding the sustainability of local food
culture in terms of tourism.
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