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Makale Ge¢misi Oz

Gonderim Tarihi:10.01.2023 Bu galismada Safranbolu ilgesinde dogal olarak yetigen yenilebilir otlarin tespit edilmesi ve
yemeklerde kullanim sekillerinin belirlenmesi amag¢lanmigtir. Nitel arastirma yonteminin

Kabul Tarihi: 17.03.2023 benimsendigi arastirmanin drneklemini Safranbolu ilge pazarlarinda yenilebilir ot satisi
gergeklestiren 25 kisi olusturmaktadir. Aragtirma katilimcilarla yari yapilandirilmig

Anahtar Kelimeler goriisme formu aracihigiyla yiiz yiize sekilde gergeklestirilmistir. Goriigmeler ses kayit

cihaz1 ile kayit altina alinmig olup goriismeler ortalama 15-20 dakika stirmistiir.
Gortismelere katilan kisiler metin igerisinde K1, K2 vb. seklinde kisaltmalarla

Yenilebilir otlar

Safranbolu gosterilmigtir. Aragtirma sonucunda elde edilen verilerin analizinde igerik ve betimsel analiz

Gastronomi kullanilmstir. Arastirma sonucunda 32 adet yenilebilir ot tespit edilmistir. Otlarin yaprak,

Yemek kiiltiirii gévde, kok, ¢icek gibi kisimlarmin kullanildigr tespit edilmistir. Otlarin, yemeklerde,
salatalarda, borek iglerinde, sarma ve dolma yapiminda kullanilmasinin yani sira, ¢ig sekilde
ve cay seklinde de tiiketildigi belirlenmistir. Otlarin bazilarinin, tedavi edici amacla
kullanilmastyla birlikte pazarlarda en fazla satis1 yapilan ve tiiketici tarafindan en fazla
tercih edilen otun semizotu oldugu sonucuna ulagilmistir. Yenilebilir otlarla ilgili yapilan
bu ¢aligmayla geng nesillere yenilebilir ot tiiketimleri aktarilacak ve mutfak kiiltiirinin
siirdiiriilmesi saglanacaktir.

Keywords Abstract

Edible herbs In this study, it was aimed to identify the edible herbs that grow naturally in Safranbolu

Safranbolu district and to determine the ways of use in cooking. The sample of the research in which
the qualitative research method was adopted is composed of 25 people who sell edible herbs

Gastronomy in the Sundays of Safranbolu district. The research was conducted face-to-face with the

Food culture participants through a semi-structured interview form. The interviews were recorded with

a voice recorder and the interviews lasted an average of 15-20 minutes. The people

participating in the interviews are K1, K2, etc. in the text. it is shown with abbreviations in
Makalenin Turd the form. Content and descriptive analysis were used in the analysis of the data obtained as
a result of the research. As a result of the research, 32 edible herbs were identified. It has
been determined that parts of herbs such as leaves, stems, roots and flowers are used. It has
been determined that herbs are used in meals, in salads, in pastries, in wrapping and
stuffing, as well as in raw form and in the form of tea. It has been concluded that purslane
is the most preferred herb by the consumers, with the use of some of the herbs for
therapeutic purposes. With this study on edible herbs, edible herb consumption will be
transferred to younger generations and the culinary culture will be maintained.
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