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Keywords

Bursa mutfagi, farklh kiiltiirlerin getirdigi beslenme aligkanliklari ve kendi cografi
zenginliklerinden dogmus kokli bir mutfaktir. Bu ¢alismada, Bursa yeme igme Kkiiltiiriinii
belirlemek, Bursa mutfak kiiltiiriine ait geleneksel yemeklerin ortaya ¢ikarilmasi ve yoreye 6zel
uygulamalarin belirlenmesi amaglanmis ve goriismeler yapilarak kiiltiirel miras kayit altina
alimmaya calisilmistir. Calismada durum ¢aligmasi deseni kullanilmistir. Caligmanin evrenini
Bursa’da yasayan kisiler, o6rneklemini ise Orhaneli, Keles, Harmancik, Kestel, Osmangazi
ilgelerinde yasayan Bursa dogumlu ve hald orada yasamakta olan 12 kisi olusturmaktadir.
Amaglt o6rnekleme yontemlerinden kartopu Orneklemesi kullanilmistir. Nitel arastirma
yontemlerinden biri olan goriisme teknigi kullanilmis ve yart yapilandirilmis goriismelerle
veriler toplanmistir. Verilerin ¢éziimlenmesinde igerik analizinden yararlanilmistir. Sonuglara
gore, tariflerin gelecek kusaklara aktarilmasi konusunda katilimcilar, ailelere biiylik gérev
diistiigli konusunda hemfikir olmuslardir. Bursa yoresel yemegi ad1 altinda 12 adet ¢orba, 60 adet
ana yemek, 24 adet hamur isi, tatli ve icecek ismine ulagilmis ve recetesine ulagilan 11 yemek
ile tatl da, tarifler kismina alinarak makaleye eklenmistir. Cografi isaret bilgisi ve kullanmasi
ile ilgili sorulara verilen yanitlar bu konuda bilgilendirilmeye ihtiya¢ oldugunu gostermektedir.
Sonug olarak, Bursa mutfaginin korunmasi ve yasatilmasi igin ailelerin, egitim kurumlarinin ve
kamu kurumlarnin is birligi i¢inde caligmalar yapmasi gerekmektedir. Bu c¢alismalar
kapsaminda da Bursa mutfagi ile ilgili akademik calismalara agirlik verilmelidir.
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Bursa cuisine is a deep-rooted cuisine formed by being influenced by the eating habits of
different cultures and its own geographical richness. In this study, it was aimed to determine the
food and beverage culture of Bursa, to reveal the traditional dishes belonging to Bursa culinary
culture and to identify local special practices, and cultural heritage was tried to be recorded by
conducting interviews. Case study design was used in the study. The population of the study
consists of people living in Bursa and the sample of the study consists of 12 people who were
born in Bursa and still living in Orhaneli, Keles, Harmancik, Kestel, Osmangazi districts.
Snowball sampling, one of the purposive sampling methods, was used. Interview technique, one
of the qualitative research methods, was used and data were collected through semi-structured
interviews. Content analysis was used to analyze the data. According to the results, the
participants agreed that families have a great duty to pass on the recipes to future generations.
Under the name of Bursa local food, 12 soups, 60 main dishes, 24 pastries, desserts and
beverages were found and 11 dishes and desserts whose recipes were found were included in
the recipes section and added to the article. The responses to the questions about geographical
indication knowledge and use indicate that there is a need for information on this issue. In
conclusion, families, educational institutions and public institutions should work in cooperation
to protect and preserve Bursa cuisine. Within the scope of these studies, academic studies on
Bursa cuisine should be emphasized.
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