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Makale Gec¢misi 0Oz
Gonderim Tiirkler yayildiklari genis cografyada birgok toplulukla etkilesimde bulunarak sahip
Tarihi:20.03.2019 olduklar1 kiiltiirii daha da zenginlestirmisler ve bu zenginligi mutfak kiiltiirine de

yansitmislardir. En gorkemli ¢agini Osmanlilar déneminde yagamis olan Tiirk mutfag: 16.
ve 17. yiizyillarda diinyanin sayili mutfaklari arasinda yerini almstir. Yiyeceklerle birlikte
iceceklere de ¢ok dnem verilen Osmanli mutfak kiiltiiriinde Islamiyet’in etkisiyle alkol

Kabul Tarihi:09.06.2019

Anahtar Kelimeler tiiketilmemesi, zengin bir serbet ve hosaf kiiltiiriiniin olusumuna katki saglamistir. Calisma
konusu olan serbetler Osmanli mutfaginin dnemli igecek grubunu olusturmaktadir. Osmanl
Osmanl mutfagi mutfak kiltiiriinde en fazla adi gegen serbetler arasinda demirhindi, sirkenciibin, meyan

koki, gelincik, nar, giil, menekse, limon, visne, kizilcik, bal ve koruk serbetleri yer

almaktadir. Hem saray mutfaginda hem de halk mutfaginda 6nemli yere sahip olan serbetler

Serbet cesitli geleneklerde de yer edinmistir. Ozellikle yeni dogum yapan kadina ve dogumdan
sonra ziyarete gelen misafirlere lohusa serbeti ikram edilmesi, s6z kesme ve nisan gibi
torenlerde serbet igilmesi giiniimiize kadar ulasabilen gelenekler arasindadir. Bu ¢alismada;
Tiirkler’e 6zgii olarak bilinen serbetlerin Osmanli mutfak kiiltiirlindeki yeri, dnemi ve
tilketimi hakkinda detayli bilgiler verilerek kaybolmaya yiiz tutan serbet tiiketim
geleneginin gelecek kusaklara aktarilmasi konusunda 6neriler sunulmustur.

Tiirk mutfagi
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Ottoman cuisine Turks have enriched the culture they have had by interacting with many communities in the
wide geography in which they spread and also reflected this richness to the culinary culture.
Turkish cuisine, which had lived its most splendid era during the Ottoman period, took its
Sherbet place among the world's leading cuisines in the 16th and 17th centuries. In the Ottoman
culinary culture, which has a great importance for beverages with food, the lack of alcohol
consumption under the influence of Islam contributed to the formation of a rich sherbet and
compote culture. The sherbet which is the subject of the study is an important beverage
group of the Ottoman cuisine. Among the sherbets mostly mentioned in the Ottoman
cuisine culture are tamarind, oxymel, licorice root, poppy, pomegranate, rose, violet,
lemon, cherry, cranberry, honey and unriped grape sherbet. The sherbet, which has an
important place both in the palace cuisine and in the folk cuisine, has also taken place in
Derleme Makale various traditions. In particular, serving puerperal syrup to the woman giving new birth and
the guests who come to visit after the birth, drinking sherbet in the ceremonies such as
affiance and engagement are among the traditions that can reach to the present day. In this
study; by giving detailed information about the place, importance and consumption of
sherbets known to the Turks in Ottoman cuisine culture; recommendations on the transfer
of the sherbet consumption tradition which is facing extinction to the next generations are
presented.
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