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Gonderim Tarihi: 24.01.2025 Gastronomi gidalar ve gida alerjileri arasindaki dengeyi saglayarak hem lezzetli hem de
giivenli gidalar sunmay1 amaglar. Gida alerjisi olan bireylerin ihtiyaglarina uygun ¢éziimler

Kabul Tarihi: 14.05.2025 gelistirmek, gastronominin toplumsal bir sorumluluk alani olarak da 6nem tasimaktadir. Bu

kapsamda ¢aligmanin amaci, gida alerjisi ve gida intoleransi gibi sagligi olumsuz etkileyen
beslenme kisithiliklarmin gastronomi boyutlariyla incelenerek alan yazina ve tiiketicilere
bilimsel katki saglamaktir. Gida alerjisi ve gida intoleranst son giinlerde olduk¢a fazla
Gida intoleransi insanin hayatini etkileyen 6nemli yasamsal sorunlardan biri haline gelmistir. Bu baglamda
gida alerjisi ve gida intoleransina karsi hassasiyete neden olan gida iiriinlerinin tamamen
beslenme modelinden ¢ikarilmasinin gerekliligi ortaya konmustur. Bu durum yasamsal
Eliminasyon diyeti anlamda bazi beslenme kisitlilig1 doguracagindan dolay: hassasiyet veren gida iirtinlerine

kars1 alternatif gida {irlinleri Onerilmistir. Bu gidalar ile yalnizca alerjik reaksiyonlarin

Anahtar Kelimeler

Gida alerjisi

FODMAP diyeti onlenmesi i¢in degil aynit zamanda beslenme eksikliklerini gidermek ve yagam kalitesini
artirmak i¢in dnerilmektedir. Sonug olarak yapilan ¢aligma ile beslenme yaklagimlarinin
bireysellestirilmesi yani kisiye 0zgii olmasi gerekli oldugu vurgulanmistir. Ayrica
stirdiiriilebilir perspektif acisiyyla ve multidisipliner calismalarla gida alerjisi ve
intoleransina yonelik daha fazla ¢aligmalarin yer almasina dikkat ¢ekilmistir.

Keywords Abstract

Food intolerance The aim of gastronomy is to provide both delicious and safe meals by maintaining a balance

Food allergy between culinary arts, food, and food allergies. Developing solutions tailored to the needs

of individuals with food allergies is an important aspect of gastronomy, emphasizing its
Elimination diet role as a field of social responsibility. Within this framework, the purpose of this study is
to examine the dietary restrictions caused by food allergies and food intolerances, which
adversely affect health, from a gastronomic perspective, thereby contributing scientifically
to the literature and consumers. Because food allergies and food intolerances have recently
become significant vital issues affecting the lives of many people. In this context, the
necessity of completely removing food products that cause sensitivity to food allergies and
intolerances from the dietary model has been highlighted. Since this situation may lead to
certain dietary restrictions in life, alternative food products have been proposed as
substitutes for foods causing sensitivity. These alternatives are recommended not only to
prevent allergic reactions but also to address nutritional deficiencies and enhance quality
of life. As a result, the study emphasizes the importance of individualizing dietary
approaches, making them tailored to the individual. Furthermore, it draws attention to the
need for more research on food allergies and intolerances from a sustainable perspective
and through multidisciplinary studies.

FODMAP diet
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