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Mugla Karabaginin (Lavandula Stoechas L.) Yiyecek ve Igecek Olarak
Degerlendirilmesine Yonelik Bir Oneri (A Suggestion for evaluating of Mugla Karabast
[Lavandula Stoechas L.] as Food and Beverage)
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Bu calismada amag, diinyada uzmanlarin bir kismina gére 20, diger bir kismina goére 40
tlr oldugu savunulan ve bu tiirlerden yenilebilen 8 adet lavanta ¢igegi arasinda yer alan,
Mugla’da Karabas ve Karan isimleri ile bilinen, dogal olarak yetisen lavantanin
(Lavandula Stoechas L.) ve kiltiri yapilan tiirlerinin yiyecek ve iceceklerde
degerlendirilmesini 6nermektir. Caligmada nitel yontem kullanilmstir. Ikincil verilerden
derinlemesine yararlanildiktan sonra bu veriler 1518inda 4 adet yemek ve 1 adet icecek
recetesinin dretilmesinde sadece Mugla karabasi kullanilmis ve yeni tatlar elde edilmistir.
Uretilen yemek ve icecek isimleri; Karabash Pilav, Karabash Kurabiye, Karabasl Panna
Cotta, Karabas Recgeli ve Buzlu Karabas seklindedir. Calismaya dahil edilen bu
yemeklerde ve icecekte karabasin kullanilmasinin miimkiin oldugu gorilmiistiir.
Karabasin, omlet, karabag tanecikleri kullanilmadan iretilen pilav, pudra sekeri
kullanilarak iiretilen buzlu karabas, viski, tekila gibi yiyecek ve igeceklerde
kullanilmasinin uygun olmadigi tespit edilmistir. Lavantanin gida olarak kullanilmasinin
basta saglikli beslenmeye, bunun yaninda yemegin sosyal ve ekonomik boyutlarina ayrica
iilke ve bolge ekonomilerine olumlu katkisinin olabilecegi 6ngoriilmiis ve Onerilerde
bulunulmustur.

Abstract

The purpose of this study is to suggest using lavender (LavandulaStoechasL.) which is
among the 8 types of culinary edible lavender (Lavandula), also known as Karabas in
Mugla, grown naturally and cultured in food and beverages. While some experts in the
world claim that there are 20 species of lavender, some others argue that it has 40 species.
The qualitative method was used in the study. After using the secondary data in detail, in
the light of this data only karabas from Mugla was used to make 4 food and 1 drink
recipes and thus, new flavours were prepared. The names of the food and beverages
produced can be given as follows: Rice with Karabas, Cookies with Karabas, Panna Cotta
with Karabag, Karabas Jam and Iced Karabas. It was found that the karabas could be
used in the food and beverages included in the study. It was revealed that the karabas
could not be used in some food and beverages like omelette, rice made without karabag
grains, and iced karabas made by using powdered sugar, whisky, and tequila.lt was
predicted that using lavender as food could make positive contributions to healthy diet, to
social and economic dimensions of food and also to the country and region’s economies
and suggestions were made.
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