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Keywords

Bu calisma, ata tohumu niteligindeki Kavilca bugdayindan iiretilen ekmegi, gastronomik
iiriin kapsamu icerisinde degerlendirerek kiiltiirel miras, saglikli beslenme ve destinasyon
temelli gastronomi turizmi baglaminda analiz etmektedir. Nitel arastirma yontemi
kullanilarak durum caligmas: yiiriitiilmiis; veri toplama siirecinde dokiiman analizi ve {iretici
ile yapilan derinlemesine goriisme uygulanmistir. Bulgular, Kavilca bugdaymnm diisiik
gluten orani, yliksek lif ve mineral igerigi gibi saglik odakl avantajlariyla birlikte, bolgeye
0zgii tarihsel ve kiiltiirel bir kimlik tagidigini gostermektedir. Ayrica, Kavilca ekmeginin
giincel gastronomi egilimleri dogrultusunda yerel {iriin ¢esitliliginin artirilmasinda ve
destinasyon markalagmasinda onemli bir potansiyele sahip oldugu anlasilmaktadir.
Caligma, gastronomik iirlinlerin kiiltiirel deger ve saglik odakli tiiketim dinamikleriyle
birlikte ele alinmasi gerekliligine dikkat cekmekte ve yerel iiriinlerin gastronomi turizmine
entegrasyonu konusunda dneriler sunmaktadir.
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This study evaluates bread produced from ancestral Kavilca wheat as a gastronomic
product, analyzing it within the context of cultural heritage, health-oriented consumption,
and destination-based gastronomy tourism. A qualitative case study approach was adopted,
utilizing document analysis and an in-depth interview with a local producer. The findings
indicate that Kavilca wheat carries significant nutritional benefits, such as low gluten
content and high fiber and mineral density, while simultaneously embodying a distinctive
cultural and historical identity rooted in the Kars region. Moreover, Kavilca bread
demonstrates substantial potential for enhancing local product diversity and strengthening
destination branding within emerging gastronomic trends. The study underscores the
necessity of addressing gastronomic products in conjunction with cultural authenticity and
health-focused consumer expectations, offering strategic implications for integrating local
products into gastronomy tourism.
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