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This study aims to determine the level of awareness among local people regarding Alanya's
culinary culture. The data for the study was collected by applying a survey of 413 people living
in the Alanya district. The relevant data was collected online from the participants between April
1 and May 2, 2024. As a result of the study, it was determined that the local delicacies that the
participants knew and tasted the most were Giiliiklii soup, Sebit, and Yogurtlama. In addition, it
was revealed that the dishes that the participants knew and tasted the least were Balik manguru,
Kirtaki, and Badem kahvesi. In addition, while most participants thought that Alanya's cuisine
was delicious, they stated that Alanya's culinary culture was not sufficiently recognized nationally.
However, different opinions emerged about the diversity of Alanya cuisine and its forgotten
dishes. The participants' suggestions for preserving Alanya's culinary culture were also evaluated
within the study's scope. The participants emphasized that to ensure this heritage's sustainability,
it is important to increase media promotion, support relevant individuals, organize training
programs, and establish research institutions.
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INTRODUCTION

Nowadays, the phenomenon of eating and drinking is shifting to a different area, such as socializing, having a
pleasant time, experiencing different tastes, and enjoying, rather than just a physiological need. Eating and drinking,
which is an integral part of the tourism world, has recently evolved into experiencing local foods belonging to the
destination and observing their production methods. Accordingly, when visiting a destination, tourists also consider
gastronomic experiences such as local restaurants, local foods, and local food markets. Destinations can improve
their images, promote their brands, increase their attractiveness, and even become centers of attraction for tourists
with local cuisines formed in line with the method differences at each stage of the food of a region, the tools used,

the geographical location of the region, traditions, beliefs, and rituals.

Alanya, one of the significant tourism regions of Turkey, stands out in terms of its sea, sand, and sun tourism. It
needs to highlight local gastronomic elements in order to improve its existing image, increase its attractiveness, and
extend tourism to 12 months. The first thing to do in this regard is to ensure the protection and promotion of local
products belonging to the region. The aim of the research conducted in this context is to reveal the local people's
perspective on Alanya's culinary culture and their knowledge/taste of local dishes. In this context, initially,
information about Alanya's culinary culture was given in the research. Afterward, the knowledge and taste of the
local people's culinary culture were determined, and suggestions were made to protect and increase the continuity of

Alanya's culinary culture.
Literature review
Alanya Culinary Culture

Alanya, where tourism is widespread, is a region rich in culinary culture. It is also a place that is rich in terms of
sea, sand, sun, and natural beauty. In Alanya, where the Mediterranean climate prevails, citrus fruit production and
greenhouse cultivation are common, and variety of products can be cultivated. In addition to this, fresh vegetables
and fruits can be produced throughout the year by producing on the coast in spring and in the plateaus in summer
(Oz, 2017). In Alanya cuisine, dishes prepared with butter, goat meat and tomato paste from various vegetables;
desserts made from walnuts, flour and molasses; and sebits cooked on sacs brought by the Yoruk culture, and stuffed
bazlamas form the basis of the culinary culture. In addition to that, the variety of vegetables and fruits is quite broad,
and cucumber, tomato, eggplant, zucchini, prickly pear, coffee tree, citrus fruits, grape, pomegranate, olive, fig, and
carob are among the important products. Various herbs and plants such as sage, thyme, mastic tree, myrtle, laurel,
thistle are also grown in the region (Nebioglu, 2017). In Alanya cuisine, dishes prepared with butter, goat meat and
various vegetables and tomato paste have an important place. Desserts made with walnuts, flour and molasses are
also common. Moreover, G6zleme and similar pastries cooked on a sac under the influence of nomadic culture form
the basis of the culinary tradition. (Alanya Mutfak Mirasi, 2024). The gastronomic identity of the Alanya region is
shaped by both traditional dishes and food products that were later introduced to the region. In addition to local
flavors such as Giiliiklii Corba, Laba Dolmasi, ilabada Sarmasi, Ovmag, Givrim Tatlisi, Kabuklu Kuru Fasulye
Yemegi, Oksiiz Helvasi, Kiiliik, Yarma Corbast, fish dishes containing Tarator, fish varieties called “mancgur”, Ayva
Yemegi, Ci¢cek Dolmasi, Bakla Piyazi, pastries prepared with tomeken (purslane), mastic plant, sage, bay leaf, thyme,
myrtle plant, gigiskan, géleviz, nettle are also notable parts of the cuisine. In addition, bakery products such as Bisi,
Aside, Go¢ Helva, Alanya Coregi, S Kurabiye, Oklava Cekmesi, sweetened and unsweetened Peksimet, Sepit and
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Dokme are prominent as well. Su bdregi is not only a food for the local people, but also a treat with high spiritual
value. In addition, products such as bananas, loquat, mango, papaya, pineapple, Chinese plum, date, pepino and

coffee grown in Alanya have also become a part of the gastronomic identity (Kavacik et al., 2012).

Alanya culinary culture has changed over time and has been influenced by various civilizations. It can be said that
the first communities in the region were engaged in animal husbandry in ancient times (Kinder and Hilgemann,
2006). Especially in mountainous areas, animals such as deer, rabbits, wild boars, turtle doves, partridges, starlings,
pigeons, ducks, geese, and blackbirds were hunted and consumed. Agriculture was learned from other civilizations
in later periods, and wild agricultural production became widespread. The region has been isolated over time since
mountains and the sea surround Alanya's natural geographical structure. This isolation has also been effective in
shaping Alanya's cultural and culinary structure. For this reason, the most prominent influences on Alanya's culinary
culture emerged with the contributions of communities from the sea (Oz, 2017). However, the culinary culture
developed when the Phoenicians, Greeks, and Romans established colonies in the region. Due to the colonies
established by the Greeks in the region, various foods and beverages entered the region, and agricultural products
diversified. The Greeks brought seafood such as fish, octopus, shrimp, mussels, oysters, and calamari to the region.
In addition, vegetables and wild herbs such as nettle, mallow, sorrel, chard, artichoke, and asparagus in Greek cuisine
have enriched Alanya cuisine (Bober, 2014). In ancient times, pomegranate and sesame were the most cultivated
food in Alanya. It is also known that olives, grapes, figs, apples, pears, plums, citrus fruits, almonds, walnuts,
chestnuts, pistachios, leeks, garlic, onions, cumin, coriander, dill, lentils, chickpeas, and peas were grown (Zohary et
al., 2012; Akurgal, 2014). The Seljuks, who came to the region during the Seljuk period, when Alanya culinary
culture experienced its brightest period after ancient times, also brought their unique food culture. It is possible to
see the influence of the Seljuks in the local dishes of Alanya, such as Guluklu Soup, Flour Soup, Meaty Dried Okra,
Shelled Dried Beans, Goleviz Dish, Quince Dish, Gourd Dish, Ogmac Dish, Curd, Oksuz Helva, Aside and Kagik
Helva, as well as soups, meat dishes, vegetable dishes, buns and desserts. Thus, meat and dairy products have formed
the basis of the region's culinary culture. It is possible to say that traces of the gastronomic practices of the Seljuk
Period can be seen in the local dishes of Alanya. In the cuisine of the Seljuk State centered in Konya, where the use
of grain products in bakery activities was shared, the consumption of pide and various types of bread and the use of
tandoori was typical, and it is still possible to see this in Konya and its surroundings today. In the Yoruk lifestyle,
grains are also frequently used in soups and desserts, especially when turning them into flour and using them as bread
and buns using a sac. Examples of this are Millet Soup, Ogmagc, Kivrim, Kasik Helvasi, Oksiiz Helvasi, Aside and
Go¢ Coregi (Kalayci, 2022). Besides meat and dairy products, the Seljuks brought various spices from India, dried
vegetables, saffron, dolmas, and syrupy desserts from Iran. They brought dates and grains from the Middle East to
this region. In addition, olives and grapes took their place in the culinary culture thanks to the Greeks and Phoenicians
who settled in the region during this period. Seafood, wild herbs and vegetables resulting from the Greeks' settled
life, and various meat and dairy products brought by nomadic life enriched the region's culinary culture (Oz, 2017;

Ozgen, 2013).

Alanya cuisine, which has taken its current form as a result of its historical developments, is taking some initiatives
to protect the local culinary culture and ensure its continuity. Within the scope of these initiatives, Alanya has five
geographically indicated products in the Turkish Patent and Trademark Office. These products are Alanya Avocado,

Alanya Pistachio Lemonade, Alanya Giiliikklii Soup, Alanya Banana, and Alanya Loquat. Among these products,
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Pistachio Lemonade and Guluklu Soup are signs of origin, while Alanya Avocado, Alanya Banana, and Alanya
Loquat are signs of origin. Alanya Carob is in the application process (Tiirk Patent ve Marka Kurumu, 2024). In
addition to the geographical indication system, Alanya municipality carries out the Alanya Culinary Heritage project
in order to preserve the existing culinary culture. Within the scope of the project aims to promote Alanya's culinary
culture, agricultural products, produced foods, and local dishes internationally. Within the scope of the project,
Alanya culinary culture house was restored and started to serve. Local dishes of Alanya cuisine are served to guests

in the culinary culture house. This project contributes to the promotion of local dishes (Alanya Mutfak Mirasi, 2024).
Method

The research population consists of people aged 18 and over living in Alanya. According to data, the population
of Alanya in 2024 is 361.873 (Nufusu, 2024). Within the scope of Sekaran and Bougie's (2016: 264) sample size
table, a sample size of 384 is considered sufficient in cases where the population is more than 1 million. In this
context, the sample of this study consists of 413 people over the age of 18 living in Alanya and selected by

convenience sampling method.

The necessary ethical approval for data collection in this study was obtained from the Alanya University Ethics
Committee with Decision No. 03 on 28.03.2024. The research data was collected between April 1 and May 2, 2024
through online survey. The relevant survey consists of 3 parts, including questions about the demographic
characteristics of the participants, their knowledge and taste of local dishes, and questions about Alanya cuisine. In
the first part, participants were asked about their gender, age, and education levels to determine their demographic
characteristics. In addition to demographic characteristics, participants were asked about the first food that came to
mind when Alanya was mentioned. The gender, age and education level questions in this section were asked to the
participants as multiple choice. The first food question that comes to mind when they think of Alanya was asked in
an open-ended manner, and the participants were expected to answer it. In the second part, the participants were
asked questions to determine their knowledge and taste of local dishes of Alanya cuisine. In this context, a total of
27 local products were asked. In collaboration with Alanya Municipality and Food Engineer Sevda Capa, the survey's
local dishes were sourced from the book "Alanya Yoresel Lezzetler" (2020). 27 dishes were identified from the
relevant book and added to the survey form. In determining and categorizing these dishes, opinions were taken from
the relevant book author and ten academicians who are experts in the Gastronomy and Culinary Arts departments of

universities operating in the Alanya region.

All questions regarding knowing and tasting the specified dishes were answered: "I know, I have never tasted it";
"I would like to taste it"; "I know, I have tasted it"; "I don’t know, but I'd like to taste it"; "I don't know, I have never
tasted it / I might as well not taste it". In the last part of the survey form, participants were asked six questions about
the adequacy of the diversity of Alanya's local dishes, their deliciousness, their state of being forgotten, their
recognition, their presence in the kitchens, and their continuity. The questions were measured with a 5-point Likert-
type scale (1: Strongly disagree, 5: Strongly agree). Finally, the participants were asked a question to measure their
suggestions for what should be done to keep Alanya's culinary culture alive. Among the questions in the survey form,
the food question that comes to mind when Alanya is thought of is from Canake1's (2021) study. Questions about the
sufficiency of the diversity of Alanya's local dishes, their deliciousness, their state of being forgotten, their state of

recognition, their inclusion in the kitchens, and what needs to be done to keep the culinary culture alive are questions
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from Serceoglu (2014). The inquiry on the persistence of Alanya's culinary culture was formulated by the author.

Table 1 lists the dishes that were part of the study.

Table 1. Alanya’s local dishes

Dishes Description of The Dish

Giiliiklii Corba It is a soup prepared with small meatballs, tripe, rice, chickpeas, tomato paste, onion, and butter.
g:iéigeg It is a soup prepared with flour, tomatoes, tomato paste, garlic, lemon, and butter.

Dar1 Corbast It is a soup prepared with millet, yogurt, and mint.

Iggf;l];leu Kuru It is a main dish prepared with shelled beans, tomatoes, tomato paste, onion, garlic, and butter.
Goleviz It is a tuberous vegetable dish prepared with tomatoes, chickpeas, onions, and cubed meat.
Balik Man¢uru It is a dish prepared with onion, oil, fish, and vinegar.

gZ:ZZ/Zy alt Kuru It is a dish prepared with kidney beans, green beans, onion, tomato, tomato paste, oil and garlic.

Laba Dolmas:

It is ribs stuffed with seasoned rice.

Alanya Coregi

It is a walnut and carbonated pastry.

S Pasta It is a cookie prepared with vinegar and sugar.

Icli Bazlama It is a type of Turkish cheese pancake.

Peynirli It is a type of Turkish pita with cheese.

Sebit It is a type of filled pastry.

Oksiiz Helvast It is a type of halva made from molasses, flour and butter.

Oklava Cekmesi

It is a kind of dessert prepared with walnuts and phyllo dough.

Kwrim Tatlist

It is a kind of dessert prepared with walnuts and phyllo dough.

Cigirdik It is a dessert prepared with sesame and molasses.
Sekerli Peksimet 1t is a type of dry bread dessert prepared by fermentation.
Kirtak It is a kind of pumpkin dessert.
Dikenli  Kabak . . . . . . . .
It is a dish of fried spiky zucchini prepared with walnuts, garlic, and lemon juice.
Taratoru
Uliibii Piyazi It is a kind of dried black-eyed pea salad.
Yogurtlama It is a kind of dish in which vegetables are fried and consumed with yogurt.
Ogmag It is a dish prepared with onion, parsley, butter, cottage cheese and phyllo bread.
Ilibada Sarmas1 It is a dish prepared by wrapping rice in locally grown ilibada leaves.
Kabak — Cigegi It is a dish prepared by stuffing zucchini flowers with seasoned rice.
Dolmasi
Fistikli Limonata 1t is a lemon drink with peanuts.
Badem Kahvesi 1t is a drink prepared with almonds and milk.

Referance: (Capa, 2020)

The survey form was prepared online and distributed to the participants. 413 responses to the survey form were
accepted between the relevant dates. Upon examination, 10 incomplete or incorrect responses were excluded, and
the remaining 403 responses were transferred to SPSS 27 for analysis. Only descriptive statistics were used in the
study for age, gender and education status. No different analysis was conducted based on age, gender and education
status. Participants were asked about the first dish that comes to mind when Alanya is mentioned and a word cloud

analysis was conducted for the responses provided by the participants in the MAXQDA 2020 program.
Findings

Table 2 includes the demographic characteristics of the participants. When Table 2 is examined, it is seen that the

participants are mostly women (64%) between the ages of 25 and 31 (28.3%) and have a bachelor’s degree (44.4%).
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Table 2. Demographic characteristics of participants

® ()

Male 145 36

Gender Female 258 64
18-24 80 19,9

25-31 114 28,3

Age 32-38 82 20,3
39-45 58 14,4

46+ 69 17,1

Elementary School 21 5,2

High School 91 22,6

Education Vocational School 55 13,6
Bachelor’s Degree 179 44,4

Graduate 57 14,1

Figure 1 illustrates the first food that comes to mind when Alanya is mentioned. The responses to this open-ended

question posed by the researcher are displayed in Figure 1.

Dksiizhelvasi Togmekenyemegi Otuoozieme ..

Yogutlama G li Iil kl“ Gorba Asidehelvasi

Ogmac .. Baklapiyasi
Mant Uliibiipivann $ebit  Nohutyemedg: Dilgiingorhas!
1 . . .
Biriilcesalatas) Goccoregi Spasia

Patlicandolmas) Kurupathcantaratoru
Dikenlikabaktaratoru

Figure 1. Word cloud of Alanya’s local food

According to the answers given, Giiliiklii corba (%84.24) is the dish that reminds the participants of Alanya the
most. Based on this finding, it can be concluded that Giiliiklii gorba has significant position in the regional culinary
culture. Laba dolmas1 (%3.20), Gdlevez yemegi (%1.72), Uliibii piyaz1 (%1.23) were the other dishes most frequently

mentioned by the participants. All other meals remained below 1%.
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Table 3. Results of frequency analysis of Alanya local dishes according to gender groups
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Icli Bazlama
Peynirli
Sebit
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Note: All data in the table are given as percentage (%). 1: I know, I have never tasted it/I would like to taste it. 2: I know, I have tasted it. 3: I don't know, but I'd like to taste it. 4: I don't

know, I have never tasted it/I might as well not taste it. M: Male, F: Female.
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Note: All data in the table are given as percentage (%). 1: I know, I have never tasted it/ would like to taste it. 2: I know, I have tasted it. 3: I don't know, but I'd like to taste it. 4: I don't

know, I have never tasted it/I might as well not taste it.

1711



Yerlikaya, A., Se¢im, Y. & Pekersen, G. JOTAGS, 2025, 13(2)

Table 5. Results of frequency analysis of Alanya local dishes according to educational status groups
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HS | 978 593 813 846 813 341 846 714 769 96.7 934 956 956 857 813 86.8 736 855 484 79.1 879 967 835 714 80.2 835 63.7

V.S | 100 564 782 855 727 164 855 582 745 982 982 909 982 873 727 836 673 836 309 60 909 964 855 618 80 782 345
B.D | 978 514 659 765 793 274 821 615 67 922 911 899 972 827 749 788 693 782 307 777 888 966 872 615 81 821 475
G 982 404 649 702 80.7 298 842 649 684 93 842 807 965 825 632 754 719 772 316 754 842 982 842 614 807 86 526
3 ES |0 19 19 95 48 429 95 143 238 0 95 48 0 48 19 143 19 95 381 95 0 0 95 95 95 48 286
HS | 1.1 165 99 66 66 231 55 143 132 1.1 55 33 22 88 99 77 154 99 275 99 44 22 77 143 77 121 198
Vs | o 200 109 73 127 382 55 255 182 0 18 91 0 55 164 109 182 91 309 164 73 1.8 91 255 109 127 382
B.D |0 229 145 95 101 33 95 173 212 5 39 67 11 101 162 162 212 78 419 117 45 11 5 212 67 106 318
G |18 333 193 175 35 351 123 193 228 35 105 175 1.8 105 228 175 193 105 509 158 123 0 105 281 123 105 333

4 ES |0 4.8 0 0 4.8 9.5 0 0 4.8 0 0 0 0 0 0 0 0 0 0 4.8 0 0 0 0 0 0 4.8

H.S | 1.1 7.7 5.5 6.6 5.5 209 55 5.5 2.2 1.1 0 0 1.1 2.2 5.5 22 3.5 33 7.7 7.7 33 0 4.4 8.8 5.5 1.1 4.4
VS |0 127 7.3 7.3 3.6 21.8 1.8 3.6 0 0 0 0 0 1.8 1.8 1.8 5.5 1.8 145 145 0 0 1.8 5.5 1.8 0 1.8
B.D | 0.6 10.1 73 7.8 4.5 19 4.5 6.1 5.6 2.8 34 2.2 1.1 2.2 3.4 1.7 2.2 7.8 14 34 3.9 1.7 45 6.7 4.5 2.2 7.3
G 0 8.8 3.5 3.5 3.5 14 0 7 1.8 0 1.8 0 0 1.8 1.8 1.8 1.8 8.8 53 3.5 0 0 0 3.5 1.82 0 3.5

Note: All data in the table are given as percentage (%). 1: I know, I have never tasted it/I would like to taste it. 2: I know, I have tasted it. 3: I don't know, but I'd like to taste it. 4: I don't
know, I have never tasted it/ might as well not taste it. E.S: Elementary School. H.S: High School. V.S: Vocational School. B.D: Bachelor’s Degree. G: Graduate
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Based on Table 3, females mainly stated that they knew and tasted Giiliiklii soup (98.1%), S pasta (96.5%), and
Yogurtlama (96.9%). It was seen that the dishes that females stated that they knew the least were Balik Manguru
(27.5%), Kartaki (38%), and Badem Kahvesi (52.3%). Male mainly stated that they knew and tasted Giiliiklii soup
(98.6%), Yogurtlama (97.2%), and Sebit (94.5%). It was also seen that the dishes that males stated that they knew
the least were Balik Manguru (28.3%), Kirtaki (31.7%), and Badem Kahvesi (47.6%).

Based on Table 4, The participants in the 18-24 age group mainly stated that they know and tasted Giiliiklii soup
(92.5%), Sebit (92.5%) and Yogurtlama (90%). It was seen that the dishes that the participants in the 18-24 age group
that they know the least are Balik mancuru (15%), Kirtaki (27.5%) and Badem Kahvesi (32.5%). The participants in
the 25-31 age group mainly stated that they know and tasted Giiliiklii (99.1%), Sebit (98.2%) and Yogurtlama
(99.1%). It was seen that the dishes that the participants in the 25-31 age group most stated that they know and tasted
Balik manguru (25.4%), Kirtaki (36.8%) and Badem Kahvesi (45.6%). The participants in the 32-38 age group mainly
stated that they know and tasted Giiliiklii soup (100%), S pasta (98.8%), Sebit (98.8%), and Yogurtlama (97.6%). It
was seen that the dishes that the participants in the 32-38 age group stated that they know the least are Kirtaki (34.1%),
Balik manguru (36.8%), and Ovelemeg soup (51.2%). The participants in the 39-45 age group mainly stated that they
know and tasted Giiliiklii soup (100%), Yogurtlama (100%), Uliibii piyazi (96.6%) and S pasta (96.6%). It was seen
that the dishes the participants in the 32-38 age group that they know the least are Balik mancuru (22.4%), Kirtaki
(34.5%) and Badem kahvesi (51.7%). The participants in the 46+ age group mainly stated that they know and tasted
Gulikli soup (100%), Sebit (100%), S pasta (98.6%), and Yogurtlama (98.6%). The dishes that the participants in
the 46+ age group stated that they know the least are Balik manguru (40.6%), Kirtaki (46.4%) and Badem kahvesi
(66.7%).

Based on Table 5, the participants at the primary school level mainly stated that they know and tasted Giiliikli
soup (100%), Sebit (100%), Uliibii piyaz1 (100%) and Yogurtlama (100%). The dishes that the participants at the
primary school level stated that they know the least are Balik manguru (28.6%), Kirtaki (47.6%) and Badem kahvesi
(57.1%). The participants at the high school level mainly stated that they know and tasted Giiliiklii soup (97.8%), S
pasta (96.7%), and Yogurtlama (96.7%). The dishes that the participants at the high school level stated that they
know the least are Balik mancuru (34.1%), Kirtaki (48.4%) and Ovelemec soup (59.3%). Participants at the
vocational school level mostly stated that they know and tasted Giiliiklii soup (%100), S pasta (%98.2), i¢li bazlama
(%98.2), and Sebit (%98.2). It was seen that the dishes that the participants at the vocational school level stated that
they knew the least were Balik manguru (%16.4), Badem kahvesi (%34.5), and Kirtaki (%30.9). Participants at the
bachelor’s degree level mostly stated that they know and tasted Giiliikkli soup (%97.8), Sebit (%97.2), and
Yogurtlama (%96.6). It was seen that the dishes that the participants at the bachelor's degree level stated that they
knew the least were Balik mancuru (%27.4), Kirtaki (%30.7), and Badem kahvesi (%47.5). Participants at the
graduate level stated that they know and tasted Giiliikli soup (%98.2), Sebit (%96.5), and Yogurtlama (%98.2). It
was observed that the dishes that the graduate level participants stated that they knew the least were Balik manguru
(29.8%), Kirtaki (31.6%), and Ovelemeg soup (40.4%).

Nebioglu (2016) asked restaurant managers which dishes they knew about the local cuisine of Alanya. The study
found that Giiliiklii Corba, Uliibii Piyazi, Laba Dolmasi, and Oksiiz Helvas1 were among the dishes most known by

the restaurant managers.
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Figure 2. Opinions of participants about Alanya cuisine

Figure 2 illustrates participants' opinions on Alanya cuisine. Regarding the statement "I think the variety of
Alanya local dishes is sufficient"; 34.2% agreed, 20.8% strongly agreed, 19.1% disagreed, 16.6% were neutral, and
9.2% strongly disagreed. For "I think Alanya's local dishes are delicious"; 44.7% strongly agreed, 38.2% agreed,
11.4% were neutral, 3% disagreed, and 2.7% strongly disagreed. On "Alanya culinary culture has been forgotten";
36.2% disagreed, 24.6% were neutral, 17.1% strongly disagreed, 16.6% agreed, and 5.5% strongly agreed. For
"Alanya culinary culture is known all over Tiirkiye"; 45.7% disagreed, 20.3% strongly disagreed, 19.4% were neutral,
9.7% agreed, and 5% strongly agreed. On "Mostly local dishes are cooked in Alanya"; 28.5% were neutral, 26.6%
disagreed, 29% agreed, 8.7% strongly disagreed, and 7.2% strongly agreed. Finally, for "I think there is continuity
in Alanya's culinary culture"; 49.9% agreed, 23.6% were neutral, 16.9% disagreed, 13.2% strongly agreed, and 3.5%
strongly disagreed. Sergceoglu (2014), in his study on Erzurum culinary culture, found that 59.4% of the participants
thought that Erzurum culinary culture was not forgotten, 58.7% thought that Erzurum culinary culture was not known
in Turkey, and 67.6% found that mostly local dishes were not made in Erzurum. In addition, Dagdeviren (2022), in
his study on Ordu culinary culture, found that 64.5% of the local people found the variety of Ordu local foods
moderately sufficient, 68% found Ordu local foods moderately delicious, and 75.5% found the recognition of Ordu
culinary culture in Turkey insufficient.
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Figure 3. Things to do for Alanya cuisine

Figure 3 illustrates data on the necessary measures to preserve the culinary heritage of Alanya. Specifically, 151

participants (37.5%) indicated that support should be provided to individuals with an interest in the matter, 141
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participants (35%) suggested that written and visual media should be utilized to promote the cuisine, 57 participants
(14.1%) emphasized the need for training initiatives, 37 participants (9.2%) proposed the establishment of research

institutions dedicated to the topic, and 17 participants (4.2%) reported that they were unaware of the matter.
Conclusion

Hosting many civilizations over time, Alanya has also inherited its culinary culture from this rich past. Animals
hunted in its mountains, flavors from the sea, and products grown in its fertile lands have graced tables for centuries.
The cuisine, shaped by spices brought by migrations and contributions from different cultures, has gained a unique
identity by blending traditional flavors over time. However, the recognition and sustainability of this deep-rooted

gastronomic heritage stands out as an important issue today.

Local dishes offered in tourism destinations increase the region's attractiveness, enrich visitors' experiences and
make the destination a distinctive element from others. Alanya, one of Tiirkiye's significant tourism centers, can
strengthen its tourism potential and preserve its gastronomic heritage by emphasizing its local cuisine. In studies
conducted within this scope, it has been observed that local people are highly familiar with some traditional dishes,
while they are less familiar with others. This situation indicates the need for increased conscious efforts to ensure the

sustainability of the culinary culture.

When the participants' views are examined, although the rate of those who do not think Alanya's culinary culture
is on the verge of being forgotten is higher, there is a strong perception that it is not sufficiently recognized throughout
Tiirkiye. Suggestions such as providing media support for preserving and disseminating traditional dishes, creating
educational programs, and establishing institutes for local cuisine research come to the fore. The registration of
Gaziantep cuisine by UNESCO and the protection of Hatay and Afyonkarahisar cuisines with geographical
indications are important steps in the sustainability of local gastronomic cultures. Countries worldwide have applied
to platforms such as UNESCO to promote and protect their culinary cultures, and the registration of traditional
cuisines by France and Japan has increased awareness in this area (Kodaz and Ag¢ikalin, 2014). Adopting a similar
approach for Alanya cuisine will ensure the protection of gastronomic heritage and create significant brand value in
tourism. There are some obstacles to the sustainability and recognition of Alanya cuisine. First, the inadequate
documentation of local cuisine and the lack of promotion can make it difficult for this cultural heritage to reach large

audiences.

In addition, the risk of traditional dishes being forgotten can also increase due to the effects of globalization and
modern eating habits. The limited number of local dishes offered in tourist establishments can also negatively affect
this process. In order to overcome these obstacles, those interested should be supported, and promotional support
should be received from written and visual media. Food and beverage establishments in the region should include
Alanya's local dishes in their menus. In addition, steps should be taken to protect products with geographical
indications and to register geographical indications so that other local products are not forgotten. Cooking
competitions featuring Alanya's local dishes should be organized more frequently, and public participation should be
encouraged. More importance should be given to organizing festivals themed around Alanya's local products. All
local products should be included in relevant festivals. Education should be provided to increase awareness of
Alanya's local dishes and ensure the standardization of these products. Finally, Alanya's gastronomy can be brought
to the forefront by bringing together authorities operating in the field of gastronomy in the Alanya region and focusing
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on scientific studies. This study was conducted only in the Alanya region and on specific products. Future studies

can be conducted on different districts and products of the Antalya region.
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