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Baharat, Tiirkceye Arapgadaki ‘baharat’tan gegtigi ifade edilen ve Arapgada koku anlammna
gelen ‘bahar’ kelimesinin ¢ogulu olan bir kelimedir. Ayni zamanda, Hindistan’in Hint¢edeki
ismi de ‘Bharat’tir (Bharat Ganarajya = Hindistan Cumhuriyeti). Eski Caglardan beri yiyecek
muhafazasi, hastaliklara gifa kaynagi olmas1 gibi ¢esitli amaglarla ve dini torenlerde kullanilan
baharatlarm giintimiizdeki kullanim amaglar kismen degismekle birlikte hdlen yaygin olarak
tiiketilmektedir. Tiirkiye, konumu itibariyle pek ¢ok baharatin yetigmesine uygun bir
cografyadir. Bazt baharatlar (kakule, karabiber, tar¢in) Tiirkiye’de yetismemesine ragmen
ithalati yapilarak mutfaklarda kullanlmaktadir. Bu calismada Aksaray Universitesi
Ogrencilerinin baharatlara iligkin baz bilgileri ve tercihleri irdelenmeye ¢aligilmis ve 400
ogrenciyle bir anket uygulamasi gergeklestirilmistir. Elde edilen veriler, bilgisayar progranu
vasitastyla analiz edilmis ve bulgular yorumlanmustir. Giinliimiizde en pahali baharat olan
safran1 aragtrmaya katilanlarin yalnizca %15°1 bilmistir. Safranm aragtrmanin yapildigi
donemdeki gegerli fiyat1 olan 4.000 TL’yi ise net olarak bilen olmamustir. Katilimcilarin %59’u
tuzun bir baharat olmadigmi belirterek bu konuda dogru bilgi sahibi olduklarmni
goOstermiglerdir.
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Spice, whose Turkish equivalent is ‘baharat’, originally comes fromthe Arabic word ‘baharat’
to Turkish, and it is the plural form of the word ‘bahar’, which means aroma. Also, India is
‘Bharat’ in the Hindi language (Bharat Ganarajya=Republic ofIndia). Spices have been used
for several purposes such as conserving food, fighting against illnesses and during religious
ceremonies since early ages, and are still highly consumed today evensome kind of usage has
changed. Turkish geographical position is appropriate for many spices to grow. Although some
spices are not grown in Turkey (etc. cardamom, black pepper, cinnamon), they are imported
from other countries and used in Turkish cuisine. This study has aimed to identify some
knowledge and consumption choices of students of Aksaray University about spices. A survey
was carried out with 400 students. The obtained data were analysed via computer and findings
were interpreted. Only 15% of the participants knew today’s most expensive spice, saffron.
None ofthe participants stating saffron were able to know the sale price of it, which was 4,000
TRY when the survey was under process. 59% of the participants reported that salt was not a
spice, which is a correct statement.
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