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Beslenme insanoglunun en temel ihtiyacidir ve insanligin eski ¢aglarda nasil beslendigi
siklikla merak konusu olmaktadir. Antik Roma yemek kiiltiirii hakkindaki bilgiler kazilarda
bulunan seramik kaplar, diger pisirme kaplari, yemek artiklari, mozaikler, kabartmalar,
kaplarin i¢indeki kdmiirlesmis yemek artiklar1 ve yazili kaynaklardan elde edilmektedir.
Buluntularda elde edilen hayvan kemikleri ve tohumlar da antik dénem beslenme kiiltiriine
dair bilgi vermektedir. Antik donemin yemek kiiltiirii agisindan kurucu 6zelligi de dikkate
alindiginda, yemek kiiltiiriiniin devamliligi ve bilinirligi bakimindan bu doneme ait yapilan
calismalarin onemli oldugu degerlendirilmektedir. Bu temadan hareketle yapilan bu
calismada; Antik Zeugma Kenti Roma Dénemi pisirme kap drnekleri Baskent Universitesi
Seramik Sanat ve Uygulama Merkezi tarafindan aslina benzer sekilde yeniden yapilmistir.
Bu ¢aligmanin amaci Antik Dénem Roma kaynaklarindan Apicius ve Cato’nun tariflerine
uygun olarak antik yemeklerin Gretilmesi, antik kaplarda servis edilerek deneyimli panelist
grubu ve tiiketiciler tarafindan duyusal degerlendirmeye tabi tutulmasidir. Analizlerde
goriinilis, koku, doku, lezzet ve genel begeni alt basliklarla degerlendirilmistir. Analizler
sonucunda egitimli panelistlerin lactuca patina, vitellina fricta ve libum’a 9 ‘lu skalaya gore
genel begeni acisindan sirasiyla 7.88+0.74, 7.75+0.62, 7.57+0.68 degerleri ile ortalamanin
iizerinde puan verdikleri goriilmiistiir. Tiiketici begeni testinde ise 5°1i skalaya gore ayni
sirayla 4.66+0.52, 4,62+0.68, 4.09+1.15 degerleri ile genel begeninin yiiksek oldugu
bulunmustur.
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Nutrition is the most basic need of human beings and it is often a matter of curiosity how
humanity was fed in ancient times. Information about the ancient Roman food culture is
obtained from ceramic pots, other cooking pots, food residues, mosaics, reliefs, charred
food residues in the pots and written sources. Animal bones and seeds obtained from the
finds also provide information about the ancient nutrition culture. Considering the founding
feature of the ancient period, studies of this period are important in terms of the continuity
and awareness of the food culture. This study based on this theme; The ancient city of
Zeugma Roman Period cookware samples were reconstructed by Bagkent University
Ceramic Art and Application Center in a similar way to the original. The aim of this study
is to produce Ancient dishes in accordance with the recipes of Apicius and Cato from
Ancient Roman sources, serve in antique containers and subject to sensory analysis by
experienced panelists and consumers. In the analysis, appearance, smell, texture, taste and
general taste were evaluated under sub-headings. As a result of the analyzes, it was seen
that the educated panelists gave lactuca patina, vitellina fricta and libum scores above the
average with the values of 7.88+0.74, 7.75+0.62, 7.57+0.68, respectively, in terms of
general appreciation according to a 9-point scale. In the consumer taste test, general taste
was found to be high with the values of 4.66+0.52, 4.62+0.68, 4.09+1.15 on a 5-point scale.
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