Journal of Tourism and Gastronomy Studies, 2025, 13 (3), 3240-3252

JOURNAL OF TOURISM AND GASTRONOMY STUDIES

ISSN: 2147 — 8775

Journal homepage: www.jotags.net

Evaluation of Local Cheeses within the Scope of Sustainable Gastronomy Tourism:
A case from Nigde **

* Betiil CETIN *

, Ozcan TEMIR ®

, Ahmet Turan KOSECI ®

2Nigde Qr_ner Halisdemir University, Nigde Vocational School of Social Sciences, Department of Cookery, Nigde/Tiirkiye
> Nigde Omer Halisdemir University, Nigde Vocational School of Social Sciences, Department of Cookery - Student/

Nigde/Tiirkiye

Article History

Abstract

Received: 25.04.2025
Accepted: 23.09.2025

Keywords

Sustainable gastronomy
tourism

Local cheeses

Nigde

Article Type

Research Article

* Corresponding Author

With this study, it’s aimed to reveal and promote the forgotten local cheeses, which are thought
to have potential in terms of gastronomy tourism. In the study, document review and semi-
structured interview techniques, which are qualitative research methods, were applied, and content
analysis was performed as a data analysis method. The study was limited to Nigde province and
the participants were selected by snowball sampling method, one of the purposeful sampling
methods. At the end of the preliminary interviews, final interviews were held with 10 participants.
The interviews were recorded and the findings were written down and the local cheeses of Nigde
province [(Nigde Blue Cheese, Nigde White Cheese, Nigde Cappadocia Cave Cheese, Tabal
Cheese, Nigde Log Cheese, Nigde Jar Cheese, Nigde Moldy Tulum, Nigde Leather Tulum, Nigde
Fresh Cheese and Nigde Tulum Cheese were revealed and listed. As a result of the interviews,
most of the participants stated that Nigde cheeses don’t contribute much to sustainable gastronomy
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evaluating the contributions of these local cheeses to sustainable gastronomy tourism.
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INTRODUCTION

Having a history of ten thousand years, Nigde province has significant attractions for tourists with its natural
beauties, cultural assets and thermal resources. Local foods also play a key role in attracting tourists to the destination
as they reflect people's lifestyle and culture (Karim and Chi, 2010). It is emphasized that the relationship between
food and tourism is very fundamental and that local products have a bigger share in people's destination selection
(Sengiil and Cilginoglu, 2023). Each geographical region has its own culinary culture. The province of Nigde is home
to a number of local products. The main foods of Nigde cuisine encompass Nigde tava (traditional food cooked in a
stone oven), bor soglirme (a meal with special ribs), kofter (a dessert with unfermented grape juice), mangir soup,
ogma soup, Nigde tahinlisi (a type of bread with tahini), cevizli eriste (walnut noodles), papara (a meal of bread and
mince), bossulu (a meal of mutton), ayva ve {iziim boranasi (quince and grape borana), orta dolmas1 (stuffed rack of
lamb), tirit (a meal with lamb shank and homemade phyllo), mazakli (meatballs), yaprak ditmesi (a meal of grape
leaves), fertek halkasi (a type of bread), halvater (a dessert with molasses), paluza (a dessert with grape molasses and
starch), halka dessert (a dessert in a ring shaped), stuffed apricots (Nigde Il Kiiltiir ve Turizm Miidiirliigii, 2025).
Geographical indication products of Nigde include Bor sogiirme, Nigde tahinlisi, Nigde tava, Nigde kelle sogiis (a
dish made from lamb's head meat), and Darbogaz cherry. Therefore, it is judged that Nigde province has a major

potential in terms of sustainable gastronomy tourism with its unique local flavors as well as its natural attractions.

The importance of local products in sustainable gastronomy tourism is an undeniable fact. Local products
accentuate the region in terms of sustainable tourism, contribute to the promotion and economy of the region, and
make the location a preferred region (Sahin Per¢in and Keskin, 2019). Local food products produced by reflecting
the unique characteristics of the region have always been an interesting element for destination visitors. These
products have encouraged the flow of tourists towards destinations and caused an increase in spending limits by
allowing tourists to spend more time in the region (Geng and Akyiirek, 2022). In this sense, local products create
many positive outcomes within the scope of sustainable gastronomy tourism. For example, the products provide for
the development of the region, for individuals in the region to gain economic, social and psychological benefits, and
for the region to be recognized nationally and internationally. Moreover, they help local food and beverage producers
diversify their products and increase the number of their activities, and in this sense, by increasing the number of

businesses, they help reduce unemployment and create new jobs in the region.

It is evident that there are many studies on cheeses in the literature. Nonetheless, when this study is restricted to
Nigde province and takes into account secondary data sources, no research on cheeses from Nigde province and their
evaluation in the context of sustainable gastronomic tourism has been found in the literature. Therefore, it is thought
that this study will fill this gap by bringing to light the local cheese types from Nigde. The limitations of this study
are that it covers the concept of cheese from the local products of Nigde and the region, and the research questions

include:
*"What are the local cheese types of Nigde?"
*"Can local cheeses be considered as a prominent element in terms of sustainable gastronomy tourism?"
In order to find in-depth answers to these questions, the qualitative research method was preferred. As a result of

the research, some suggestions were generated in order to reveal the local cheeses of Nigde and to ensure the
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sustainability of these cheeses.
The Conceptual Framework

Despite the fact that cheese has been documented as early as 3000 BC, its history seems to go far further back,
and a precise date is still elusive (Salgue et al., 2013). Due to its many types, cheese is a popular dairy product that
lasts a long time and has a high nutritional value in terms of vitamins and minerals (Yerli, Sen, and Ozbay, 2018).
Additionally, it has the highest demand for water, materials, and energy among dairy products because of its
commercial significance and vast volume (Van Uxen et al., 2021). Based on data from Atlas Big (2025), the global
cheese production is millions of tons per year. Turkey is the world's seventh-largest producer of cheese, with a
production of 830,000 tons per year, whereas America is one of the biggest manufacturers, with six million tons. As
the importance and value of cheese produced in large quantities has increased throughout history, it has been
determined that there has been a great deal of academic research on cheese including history of cheese (Salgue et al.,
2013), cheese types of regions (Sengiil and Cilginoglu, 2023; Giiney, 2022; Geng and Akyiirek, 2022; Dag, 2020;
Yaman and Kayis, 2018; Yerli, Sen, and (")zbay, 2018; Karaca, 2016; Kamber, 2015); social sustainability
(Echeverria et al., 2022); environmental and economic sustainability (Gosalvitr et al., 2021); sustainable conservation
(Moula Ali, Sant’ Ana, and Bavisetty, 2022); cheese tourism (Cihangir and Demirhan, 2020; Fusté-Forné, 2020; Fox
et al,, 2017); gastronomy tourism (Hastaoglu, Erdogan, and Iskin, 2021); geographically indicated cheeses
(Yenipinar, Kosker and Karacaoglu, 2014); isolation (Bagci and Cinar, 2005), presence of mites (Karatepe et al.,
2017). Local cheeses are marketed as tourist products (Karaca, 2016), and many travelers who engage in tourism
activities want to experience cheese tourism, which has emerged as an alternative form of travel (Fusté Forné, 2020).
This is because each country has its own distinctive cheeses among its local products and generates significant
tourism revenue through gastronomic tourism. According to Taskin and Altag (2025), cheese is a product of
agricultural and dairy activities that reflect the natural environment as well as the cultural identities of the
communities who create it. According to Harrington (2005), a variety of elements, such as produce from agriculture
that are now in use, the climate that affects these products, culture, geography, religion, ethnic diversity, history,
beliefs, and values, can all contribute to the definition of a region's gastronomic identity. By incorporating the items
that make up the gastronomic identity into gastronomic tourism, a region's attractiveness is increased, regional
development is supported, and the components that constitute the gastronomic identity are preserved (Kivela and
Crotts, 2005). The concept of sustainable gastronomic tourism also takes preservation of these culinary components
into account. Passing down forgotten dishes to future generations is made possible by sustainable gastronomy
tourism, which also permits the appropriate management of natural and cultural resources and the use of regional
ingredients in dining establishments and hotel kitchens. To ensure its continuity, it is necessary to produce and
consume food in an ecologically sensitive manner, adopt a cultural heritage-preserving approach while being
environmentally conscious, train local residents, management, producers, and consumers on awareness, and stay up
to date with the latest developments in this field through information and communication technologies (Bora and
Cetin, 2022) and is one of the values that regions possess in terms of sustainable gastronomic tourism, along with

local products and cheeses that can shape gastronomic identity.
Method
Qualitative research methods enable it to be straightforward to gather primary or secondary data that is required
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to construct the theory from various pieces of information (Creswell, 2020; Kozak, 2017; Berg and Latin, 2008). In
this study, qualitative research methodologies were employed, and the snowball sampling approach, derived from
the purposive sampling method, was utilized to select participants. Compared to quantitative research methods, the
sample size made use of in qualitative research methods is smaller (Yagar, 2023). The sample size has been given by
a variety of writers (6, 12, 15, etc.) (Boddy, 2016; Guest et al., 2006; Bertaux, 1981). In his study, Low (2019) pointed
out that reaching data saturation would be sufficient and that the important thing is data saturation, not the number
of samples. Because it was considered that data saturation had been accomplished and because it was noted that the
same statements appeared repeatedly, the snowball sampling method was selected from the purposive sampling
method in this study. Ten cheese producers and employees of cheese-producing businesses in Nigde province

participated in the interviews. There were just ten cheese producers interviewed.

Document review and semi-structured interview techniques were applied in this study by using qualitative
research methods. In this direction, a preliminary interview was carried out by obtaining expert opinions on the
subject and the questions planned to be included in the interview form, and the finalized version was used in the
actual implementation. Cheese producers who agreed to participate in the study were contacted in advance, and
appointments were made between May 5, 2024, and June 5, 2024, at their convenient date and time, and final
interviews were conducted. The interviews took approximately 45 minutes for each participant. The questions to be
included in the interview were classified into two categories as demographic and open-ended. While demographic
questions cover the participant's age, profession, and position in the business, open-ended questions consisted of
questions such as what the local cheeses of Nigde province are, how long and where they have been produced, the
factors affecting the quality of local cheeses, the problems encountered during production, who consumes these
products the most and how well they are known, and whether local cheeses have an impact on sustainable
gastronomy. Content analysis was also used as a data analysis method. The interviews were recorded with a voice
recorder, the findings were put into words, and local cheeses belonging to Nigde were revealed and photographed.
In order to collect the data used in this study, approval was obtained from the Nigde Omer Halisdemir University

Rectorate Ethics Committee, protocol number 2024/11-62 and decision date 04 June 2024.
Findings

In this section of the study, the results of the interviews conducted with 10 participants are displayed.
Demographic data regarding the interviewed participants and the answers given to the open-ended questions were

evaluated by subjecting them to content analysis.
Demographic Data of Participants

In this section, the demographic characteristics of the participants in the study are given in Table 1.
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Table 1. Demographic Data of Participants

Participant Age Profession/Business Position
Pl 47 Producer
P2 58 Producer
P3 26 Producer
P4 45 Producer
P5 39 Producer
P6 18 Producer
P7 38 Producer
P8 34 General manager in a producing company
P9 52 Mechanical engineer in a producing company
P10 55 Food engineer in a producing company

As the demographic data of the respondents are examined in Table 1, it is noticed that only 1 person is in the 18-
25 ages range and 2 people are between the ages of 26-35. While 2 people are between 36 and 45, 4 people are aged
46 and over. It was understood that 8 of the participants are producers and 1 is a business owner and works as a
general manager in a manufacturing business. Moreover, 1 is a food engineer and works as a production manager in

a manufacturing business.
Responses by the participants for Open-Ended Questions

When the participants were asked “Where are Nigde cheeses produced?” they indicated that cheeses from the
Nigde region could mostly be found in Bor (Karacadren, Kavuklu, Kizilcakdy, Gokbez villages), Camardi
(Bademdere, Uskiil, Uckapili, Uluagag villages), Ciftlik (Melendiz village), Aktas and Ulukisla districts and in Nigde

city center.

Once the question “How long have you been producing cheese?”” was asked, all except P8 (16 years), P9 (5 years)

and P10 (35 years), most answered that “they had been producing cheese since childhood”.

Then the question “What are the cheeses of the Nigde region?” was directed to the attendees, and they replied
that Nigde Cottage Cheese (Nigde Kiip Peyniri) (P1, P2, P3, P4, P7, P§, P9, P10); Godelek, Kiipecik, Hot Cottage
(Ac1 Comlek) (P2, P9); Nigde Fresh Cheese (Nigde Taze Peyniri) (P2, P6, P7); Nigde Leather Tulum (Nigde Deri-
Bez Tulum) (P4, PS5, P6, P7); Nigde Moldy Tulum (Nigde Kiiflii Tulum) (P5, P6, P10); Nigde Tulum (Nigde Basma
Bidon Tulum) (P6, P7); Nigde Blue Cheese (Nigde Mavisi) (P2, P8, P9, P10); Nigde White Cheese (Nigde Beyazi),
Nigde Cappadocia Cave Cheese (Nigde Kapadokya Magara Peyniri), Tabal Cheese (Tabal Peyniri), Nigde Log
Cheese (Nigde Kiitiik Peyniri) (P9).

The answers to the question of “What are the factors affecting the quality of cheese?” were as follows: P1 and P2;
“Hygiene of milk and during milking, regular changing of the water during production and protection of sourdough”;
P3; “Waiting period, salt content, whey”’; P4; “Providing the temperature and humidity conditions of the place where
it is produced, yeast quality”’; P5 and P6; “Milk of small cattle such as goats and sheep rather than cows, boiling the
milk thoroughly”; P7 “The feed quality of the animal from which the milk will be taken, in other words, the milk
which is basically the raw material”; P8, “Hygiene conditions, production with correct methods, machine and master
competence, storage, shelf life and storage conditions”; P9, “Mold bacteria, cave culture, humidity, fermentation, no
additives, minimum 3 months ripening period” and P10, “Fat ratio of milk, antibiotic values etc. issues related to raw

materials, hygiene and cold chain” are the factors that determine the quality of cheese.

In response to the question “Who consumes Nigde regional cheeses?”, all participants stated that “Middle-aged
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and older people, local people and expatriates prefer these cheeses more frequently, and that young people consume

cheeses that are sold in markets, which are softer in terms of taste and smell”.

Another question asked to the partakers was that, “What are the problems encountered during production?” The
problems they encountered during production involved the following expressions: “Lack of milking due to animals
getting sick or milk from sick animals (P1)”, “Milk being sold as fatty but not being sold realistically, producers
attempting to buy skim milk due to skim milk being cheaper (P2, P7), “Short waiting period and inadequate salting
(P3), “Making cheese from raw milk (P4)”, “Not knowing how to make cheese (P6), “No standardization in raw
material quality, not paying attention to issues such as milk cleaning and bacteria separator, how animals are fed

(P8), “Raw material not being selected from lagoon or asaf sheep breeds with better quality milk (P9)”.

The answers given to “Do you think the cheeses from Nigde region are well-known enough?” explained that they
are generally not well-known enough. This question was answered by participants P5 and P7 as “Everyone knows.
People even come from other cities and countries to buy our cheeses. This situation makes us very happy and we

understand better that we are doing the right thing”.

Finally, when they were directed “Do you think these cheeses contribute to Nigde in terms of sustainable
gastronomy?”, most of the participants stated that these cheeses are known by the local people and sold in large
quantities, but they do not think they contribute much to the sustainable gastronomy tourism of the region, and yet

these products have a serious potential in terms of Nigde gastronomy (P2, P4, P5, P6, P7, P&, P9).
Conclusion and Recommendations

It is claimed that traditional products are becoming more and more vital for sustainable gastronomy tourism, and
that the country we live in, which has a wide diversity of cheeses, should emphasize these culinary values (Karaca,
2016). This study was carried out in Nigde province because, in addition to its historical and cultural significance
and indigenous products, it is thought to have a gastronomic identity and the potential for sustainable gastronomy
tourism. The purpose of this study is to identify the local cheeses and to assist in promoting and raising awareness of
them. This study is regarded as unique in the realm of sustainable gastronomy and attempts to make a scientific
contribution. Within the scope of the study, local cheese producers and business employees in Nigde province were
interviewed, the interviews were recorded, and local cheeses from Nigde province were photographed and listed. As
a result, a number of recommendations were put forward. As a result of the interviews, local cheeses from Nigde

province were listed as follows:

(KUFLUPEYNIR) NIGDE MAVIST. |

Figure 1. Nigde Blue Cheese (Nigde Mavisi)
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LSS 4

Figure 7. Nigde Moldy Tulum (Nigde Kiiflii Tulum)
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Figure 10. Nigde Tulum Cheese (Nigde Basma Bidon Tulum)

The results of the interviews showed that the following factors affect cheese quality: hygiene, waiting time, salt
content, production stage, yeast quality, temperature, and humidity conditions of the place where it is produced, milk
source, feed quality, correct and high-quality machinery use, storage, and preservation conditions. On the other hand,
interviews displayed that local cheese types are most preferred by locals, expatriates, and middle-aged individuals.
Obtaining milk, selling milk from sick animals, improper salting and aging, milk quality that does not meet supplier
standards, other producers directing producers to buy skim milk during production, making cheese from raw milk,
and production errors are just a few of the issues that cheese producers face, as previously mentioned. The
participants also mentioned that Nigde cheeses have a lot of promise, despite the fact that it was found that the cheeses

from the region are not well-known.

Local, nostalgic, genuine, and handcrafted traditional gastronomic aspects are all part of sustainable gastronomy
tourism, which uses them as a way to draw tourists to a place (Ak, 2022). Products with a distinct gastronomic
identity, like cheese, also help to promote the area by giving it a brand name (Fusté-Forné, 2020). Accordingly, it
has been suggested that further research on local products ought to be conducted and transmitted to upcoming
generations in keeping with these conversations. To promote Nigde's regional cheeses from a gastronomic
perspective and contribute to the economy, it can be said that these products should be given more space at festivals,
fairs, and gastronomy departments, and that institutions and organizations such as NGOs, municipalities, universities,
and the governor's office should collaborate more with local producers to further reveal the existing potential in Nigde
province. However, given that middle-aged and older people are more likely to consume local cheeses, it can be

argued that educating the public about these products and promoting them to new generations, along with
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implementing social media and website-based awareness and promotion campaigns, are essential to maintaining local
products and guaranteeing their sustainability and health. According to the participants, these cheeses are in great
demand both as presents and for consumption by the local populace as well as by expats residing in other provinces
and nations. They noted that Nigde cheeses are produced naturally, are high quality, and have a high fat content, yet
are sold at much more affordable prices compared to other regions. In this respect, it can be said that introducing
these local cheeses from Nigde province with affordable prices can be a marketing strategy and may make social and
economic contributions to the region and the country by increasing the sales of local producers. According to Sabur
and Giines (2023), sustainable gastronomic tourism also depends on expanding the quantity of regional food products
with geographical indicator registrations and carefully carrying out registration procedures and inspections. Nigde
province has six geographically indicated products (Bor Soglirmesi, Darbogaz cherry, Nigde Kelle S6giis, Nigde
Sarim Burma dessert, Nigde Tahinlisi, Nigde Tavas1) and three geographically indicated products (Nigde apple,
Nigde Geven honey, Nigde kofteri) for which applications have been filed (Tiirk Patent, 2025). The region's
sustainable gastronomy is expected to be promoted if applications are submitted for Nigde cheese varieties and

registration certificates are acquired for the products in question.
Limitations and Future Research

Since this study aims to bring cheeses from the Nigde region to light and reveal their potential in terms of
sustainable gastronomy tourism, the study was conducted only in Nigde. Future studies may explore in more detail
the production stages, storage processes, hygiene, and sanitation practices in the production processes of these local
cheeses in Nigde. Additionally, food technologies, sensory analyses, etc., related to Nigde local cheeses can be
addressed in terms of food engineering and can be studied with different disciplines and regions. Likewise,
comparable research can be conducted in the province of Nigde for products other than the regional cheeses that were

sampled for this study.
Declaration

All the authors of the article contributed equally to the article process. The authors have no conflicts of interest to
declare. In order to collect the data used in this study, approval was obtained from the Nigde Omer Halisdemir
University Rectorate Ethics Committee, protocol number 2024/11-62 and decision date 04 June 2024. Moreover this
study was produced from a project accepted in the 2023/2 Term within the scope of TUBITAK 2209-A University
Students Research Projects Support Program.

REFERENCES

Ak, S. (2022). Sirdiiriilebilir gastronomi turizmi baglaminda yerel mutfagin oénemi: Mustafapasa ornegi.
(Unpublished Master's Thesis). Nevsehir Hac1 Bektas Veli Universitesi.

Atlas Big (2025). World cheese production by country. Retrieved from https://www.atlasbig.com/countries-by-
cheese-production Accessed September 16, 2025.

Bagci, C., & Cinar, M. (2005). Nigde ve yoresinde tiilketime sunulan salamura beyaz peynirlerden listeria

monocytogenes izolasyonu ve identifikasyonu. Vet. Bil. Derg., 21(3-4), p.69-74.

3248


https://www.atlasbig.com/countries-by-cheese-production%20Accessed%20September%2016
https://www.atlasbig.com/countries-by-cheese-production%20Accessed%20September%2016

Cetin, B., Temir, O. & Koseci, A. T. JOTAGS, 2025, 13(3)

Berg, K. E., & Latin, R. W. (2008). Essentials of Research Methods in Health, Pysical Education, Exercise Science
and Recreation (3rd ed.). Philadelphia, PA: Lippincott, Williams & Wilkins.

Bertaux, D. (1981). From the life-history approach to the transformation of sociological practice. Biography and

society: The life history approach in the social sciences. California: SAGE Publications.
Boddy, C. R. (2016). Sample size for qualitative research. Qual Market Res Int J., 19(4), p.426-432.

Cihangir, E., & Demirhan, O. (2020). Peynir turizmi temelli kiiltiir rotalar1 olusturulmasina ydnelik bir arastirma:

Van otlu peynir 6rnegi. Tiirk Cografya Dergisi, (75), p.139-162.

Creswell, J. N. (2020). Nitel Arastirma Yontemleri Bes Yaklagima Gore Nitel Arastirma ve Arastirma Deseni
(translation from 3th edition). (Translation Editors Mesut Biitiin ve Sel¢uk Besir Demir). Revised 5th Edition,
Siyasal Kitabevi: Ankara.

Cetin, B., & Bora, D. (2022). Siirdiiriilebilir gastronomi turizmi kavraminin kelime iliskilendirme testi araciligiyla

degerlendirilmesi. Journal of Gastronomy, Hospitality and Travel, 5(4), p.1561-1574.

Dag, T. (2020). Geleneksel peynirlerin gastronomi turizmi agisindan degerlendirilmesi: Izmir ornegi. (Unpublished

Master's Thesis). Nevsehir Hac1 Bektas Veli Universitesi.

Echeverria, R., Montenegro, A.B., Albarran, E. S., & Charry, L. (2022). Consumer willingness to pay for cheese with
a social sustainability attribute. Ciéncia Rural, 52(5), p.1-8.

Fox, P. F., Guinee, T. P., Cogan, T. M., & McSweeney, P. L. H. (2017). Fundamentals of Cheese Science (2nd ed.).
Springer: New York.

Fusté-Forné, F. (2020). Developing cheese tourism: a local-based perspective from Valle de Roncal (Navarra, Spain).

Journal of Ethnic Foods, 7(26), p.1-9.

Geng, G., & Akyiirek, S. (2022). Deleme Peynirinin Gastronomi Turizmi Kapsaminda Degerlendirilmesi. 7st

International Conference on Scientific and Academic Research, Konya, p.862-868.

Gosalvitr, P., Cuéllar-Francaa, R. M., Smith, R., & Azapagic, A. (2021). Integrating process modelling and
sustainability assessment to improve the environmental and economic sustainability in the cheese industry.

Sustainable Production and Consumption, 28, p.969-986.

Guest, G., Bunce, A. & Johnson, L. (2006). How many interviews are enough? An experiment with data saturation

and variability. Field Method, 18(1), p.59-82.

Giiney, S. K. (2022). Manda peynirinin gastronomi agisindan bir deger olarak incelenmesi: Amasra ornegi, Sosyal,

Beseri ve Idari Bilimler Dergisi, 5(8), p.1015-1025.

Harrington, R. J. (2005). Defining gastronomic identity: The impact of environment and culture on prevailing
components, texture and flavors in wine and food. Journal of Culinary Science & Technology, 4(2-3), p.129-

152.

Hastaoglu, E. Erdogan, & M. Iskin, M. (2021). Gastronomi turizmi kapsaminda tlirkiye peynir ¢esitliligi haritasi.
Atatiirk Universitesi Sosyal Bilimler Enstitiisii Dergisi, 25(3), p.1084-1113.

3249



Cetin, B., Temir, O. & Koseci, A. T. JOTAGS, 2025, 13(3)
Kamber, U. (2015). Traditional turkey cheeses and their classification. Van Vet J, 26(3), p.161-171.

Karaca, O. B. (2016). Geleneksel peynirlerimizin gastronomi turizmindeki 6nemi. Journal of Tourism and

Gastronomy Studies, 4(2), p.17-39.

Karatepe, M., Bagci, M., Karatepe, B., Senel, T., & Karadere, A. (2017). Nigde’de tiiketime sunulan peynirlerde akar
varliginin arasgtirilmast. Gida, 42(4), p. 431-436.

Karim, S. A., & Chi, G. Q. (2010). Culinary tourism as a destination attraction: An empirical examination of

destinations' food image. Journal of Hospitality Marketing & Management, 19(6), p.531-555.

Kivela, J., & Crotts, J. C. (2005). Gastronomy tourism a meaningful travel market segment. Journal of Culinary

Science & Technology, 4(2-3), p.39-55.
Kozak, M. (2017). Bilimsel arastirma. tasarim, yazim ve yayium teknikleri. Detay Yayincilik, Ankara.

Moula Ali, A. M., Sant’Ana, A. S., & Bavisetty, S. C. B. (2022). Sustainable preservation of cheese: Advanced
technologies, physicochemical properties and sensory attributes. Trends in Food Science & Technology, 129,
p-306-326.

Nigde 11 Kiiltir ve Turizm Miidiirliigii. (2025). Nigde mutfagi. Retrieved from https:/nigde ktb.gov.tr/TR-
74354/nigde-mutfagi.html Accessed April 18, 2025.

Sabur, D. G., & Giines, S. G. (2023). Kayseri 6rneginde siirdiiriilebilir gastronomi turizmi ve cografi isaretli iiriinler.

Tourism and Recreation, 5(2), p.138-152.

Salgue, M., Bogucki, P. 1., Pyzel, J., Sobkowiak-Tabaka, I., Grygiel, R., Szmyt, M., & Evershed, R. P. (2013).

Earliest evidence for cheese making in the sixth millennium BC in northern Europe. Nature, 493, p.522-525.

Sahin Pergin, N., & Keskin, S. N. (2019).Tarsus mutfagina 6zgii bir lezzet: Cezerye. 4. Uluslararast Gastronomi
Turizmi Aragtirmalart Kongresi. Nevsehir, Eylil p.19-21.

Sengiil, A., & Cilginoglu, H. (2023). Cografi isaretli Yozgat Canak Peyniri’nin gastronomi turizmi agisindan
degerlendirilmesi. Agr: Ibrahim Cegen Universitesi Sosyal Bilimler Enstitiisii Dergisi, 9(1), p.103-118.

Taskin, G. A., & Altas, A. (2025). Global Perspectives on Cheese Tourism. IGI Global Scientific Publishing. USA:
Hershey, PA.

Tiirk Patent. (2025). Tiirk Patent Marka Kurumu. Nigde iline ait cografi isaretli iiriinler. Retrieved from
https://ci.turkpatent.gov.tr/veri-tabani Accessed September 18, 2025

Van Uxen, C., Aven, K., Sandbakken, K., & Matthéiet, A. (2021). Environmental impact of cheese. Retrieved from
https://bioceed.uib.no/dropfolder/bioPOSTERS/Posters/V21/SDG215/215 3.pdf Accessed September 16, 2025.

Yagar, F. (2023). Nitel arastirmalarda &rneklem biiyiikliigiiniin belirlenmesi: veri doygunlugu. Aksaray Universitesi

Sosyal Bilimler Enstitiisii Dergisi,7(2), p.138-152.

Yaman, V., & Kayis, H. (2018). Turizm sektdriinde yabanci menseili peynirlere alternatif olarak geleneksel tiirk
peynirlerinin yer almasina iligskin sektdr temsilcilerinin goriislerinin incelenmesi. Journal of Tourism and

Gastronomy Studies, 6(1), p.105-124.

3250


https://ci.turkpatent.gov.tr/veri-tabani
https://bioceed.uib.no/dropfolder/bioPOSTERS/Posters/V21/SDG215/215_3.pdf

Cetin, B., Temir, O. & Koseci, A. T. JOTAGS, 2025, 13(3)

Yenipinar, U., Kosker, H., & Karacaoglu, S. (2014). Turizmde yerel yiyeceklerin 6nemi ve cografi isaretleme: Van

otlu peyniri. Journal of Tourism and Gastronomy Studies, 2(2), p.13-23.

Yerli, Y., Sen, A., & Ozbay, M. (2018). Dolaz peyniri iizerine nitel bir arastirma: Yalvag 6rnegi. Giincel Turizm
Arastirmalart Dergisi, 2(Ek.1), p.630-636.

3251



Cetin, B., Temir, O. & Kdseci, A. T. JOTAGS, 2025, 13(3)

Appendix 1. Ethics Committee Permission

B ve Sayis:: 11/06/2024-517609 T.C.
NIGDE OMER HALISDEMIR UNIVERSITESI REKTORLUGU
ETIK KURUL
KARARI
Toplanti Tarihi Kimlik/Dosya No Toplant: Sayisi
04/06/2024 22504254-050.04 11

KARAR NO:2024/11-62: Universitemiz Sosyal Bilimler Meslek Yiiksekokulu As¢ilik Boliimii
Dr. Ogr. Uyesi Betiil CETIN danismanhginda Asgilik Boliimii lisans dgrencileri Ahmet Turan KOSECIH
ile Ozcan TEMIR'in yapacag “Nigde iline Ait Yoresel Peynirlerin Siirdiriilebilir Gastronomi Turizmi
Kapsaminda Degerlendirilmesi” konulu arasirma etik ydnden incelenmis olup etik agidan
uygunluguna, oy birligi ile karar verilmistir.

Prof. Dr. Zeliha YILDIRIM

Bagskan
Prof. Dr. Mustafa SARIDEMIR Prof. Dr. Ayhan CEYHAN Prof. Dr. Esen GURBUZ
Uye Uye Uyc
Prof. Dr. Ayten OZTURK Dog. Dr. Hande BALTACIOGLU ~ Dog. Dr. Nalan GORDELES BESER
Uye Uye Uye
Dr. Ogr. Uyesi Cigdem SAMANCI Genel Sekreter V.
TEKIN Abdulgani OZKAN
Uye Uye

3252



