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Alerjen Gidalarin Gastronomi ve Saglik Agisindan Incelenmesi (Examination of
Allergenic Foods in Terms of Gastronomy and Health)
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Makale Ge¢misi 0Oz

Génderim Tarihi: 26.04.2025 Bu caligma, gastronomi alaninda alerjen gidalar iizerine yapilan arastirmalari inceleyerek,
bu ¢alismalarin gastronomi uygulamalarina etkilerini degerlendirmektedir. Gida alerjileri,

Kabul Tarihi: 09.07.2025 diinya genelinde artan bir saglik sorunu olup, bireylerin yasam kalitesini ve giivenligini

olumsuz etkilemektedir. Bu nedenle, gida endiistrisi ve gastronomi profesyonellerinin
alerjen gidalar hakkinda bilgi sahibi olmasi ve bu bilgileri uygulamaya gegirmesi biiyiik
onem tasir. Calismada, alerjen gidalarin siniflandirilmasinda igleme ve depolama
Gida alerjileri kosullarinin dikkate alinmasi gerektigi, islenmis gidalarda alerjenlerin karigmasinin riskleri
artirdigr ve katki maddeleriyle yeni alerjenlerin ortaya g¢ikabilecegi vurgulanmaktadir.
Ayrica, gida alerjilerinin biyolojik ve kimyasal temelleri, yaygin alerjenler, alerjik
Alerjen yénetimi reaksiyon mekanizmalari ve yas gruplarina gore reaksiyon farkliliklari detayli olarak ele
almmustir. Sonug olarak, bilinglendirme ve egitim calismalarinin dnemi vurgulanmakta,
diizenli egitimlerin alerjik bireylerin giivenli beslenmesine katki sagladig belirtilmektedir.
Calisma, gastronomi alanindaki profesyoneller ve akademisyenler i¢in degerli bir kaynak
olup, bu alanda yapilacak yeni aragtirmalarin ve yaklagimlarin yasam kalitesini artiracagina
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inanmaktadir.
Keywords Abstract
Food allergies This study reviews research on allergenic foods within gastronomy and evaluates their

impact on culinary practices. Food allergies are a growing global health concern, affecting
quality of life and safety. The study highlights the importance of awareness and knowledge
Allergen management about allergenic foods for both the food industry and gastronomy professionals. It
emphasizes that processing and storage conditions, as well as the use of additives, can
increase allergen risks or introduce new allergens. The research explores the biological and
chemical bases of food allergies, common allergens, and reaction mechanisms, while also
examining how allergic responses vary by age group. The significance of education and
Derleme Makale regular training for gastronomy professionals and food sector employees is underlined, as
these efforts help ensure safe nutrition for allergic individuals. The study concludes that
further research and innovative approaches are needed to enhance the quality of life for
those with food allergies and to raise public awareness.
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