Journal of Tourism and Gastronomy Studies

Journal homepage: www.jotags.org

Tiirtk Mutfagi ve Gelecegine Iligkin Degerlendirmeler (Turkish Cuisine and an

assessment on its Future)

*Sibel ONCEL?*

®Anadolu University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Eskisehir, Turkey

Makale Gecmisi

Gonderim Tarihi:16.08.2015

Kabul Tarihi:10.11.2015

Anahtar Kelimeler

Oz

Tiirk mutfagi

Tirk mutfak kiiltiri
Beslenme

Tarihsel gelisim
Turizm

Keywords

Insanin yasamimi devam ettirebilmesi icin ihtiyagc duydugu en 6nemli sey yemektir.
Yemek yeme aligkanliklar1 toplumdan topluma farkliliklar gdstermektedir. Bir toplumun
yasam sekli o toplumun beslenme kiiltiiriinii yansitmaktadir. Yasam seklinin degismesi,
beslenme aligkanliklarinin ve kiiltliriiniin  degigsmesinde Onemli bir etkendir. Atesin
bulunusu, insanlik tarihinin yiikselisini gosteren en 6énemli bulgudur. Atesin kesfedilmesi
ilk yemek pisirme yontemlerinin de ortaya g¢ikmasini saglamistir. Ateste pisirilerek
dayamkhligi arttirilmis toprak kaplar, ilkel mutfagin ilk insan yapimi geregleridir. Ilk
insanlar, madeni islemeyi Ogrendikten sonra madenden yapilmis kaplart kullanmaya
baslamislar, yasadiklar1 magaralarda ara¢ gereclerini ayr1 bir yerde saklamislardir. Arag
gereclerini ayr1 bir yerde saklamalari, o donemlerde bile mutfak diislincesinin olustugunu
gostermektedir. Teknolojinin gelismesi insan hayatini her anlamda kolaylagtirmistir.
Gelismelerin 0zellikle yemek hazirlama konusunda hayati kolaylastirmasi, zahmet
gerektiren yiyeceklerin zamanla unutulmasina neden olmustur. Bu bakimdan teknolojik
geligsmelerin 6zellikle yemek kiiltiiriine olumlu etkileri oldugu kadar olumsuz etkileri de
olmustur. Bu ¢alismada, Tirk mutfak kiiltiiriiniin tarihsel gelisimi, mizahi yonleri, sagliklt
beslenme iginde Tirk mutfak kiiltiird, turizm isletmelerinde Tiirk mutfaginin taniim ve
pazarlanmasina iligkin 6neriler sunulmustur.
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Nutrition is one of the most important things necessary for the survival of human beings.
Dining practices vary in different communities all around the world. Life practices of a
communities also reflect food culture of that community. Moreover, any changes in the
life practices of a community is an important aspect of changes in the nutritional practices
and culture. Invention of fire is an important point in the rise of human civilization. This
innovation also led to new cooking practices. Pottery, which was strengthened by heat,
were the early manmade kitchenware of the history. Further, man started to use metal pots
and pans after learning how to process metal, and keep them in a specific area in their
caves. This is the proof of a kitchen even in the earlier periods of human history. On the
other hand, advances in the technology have facilitated life in every aspect. Although
these improvements have resulted in ease of life, they have also caused negligence of food
that are difficult to prepare. It can be commented that technology has resulted in both
negative and positive impacts on the food culture. This study offers an assessment of the
historical development of Turkish cuisine, humorousness of the cuisine, Turkish food
culture in terms of healthy nutrition, and proposes suggestions on the promotion and
marketing of Turkish cuisine.
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