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Anahtar Kelimeler Oz

Tirk yemek kaltirt Tiirk mutfak kiiltlirli, gerek gogebe yasanilan donemlerin gerekse yerlesik hayata gecisten sonraki
. edinimlerin izlerini tasimaktadir. Tiirk yemek kiiltiirtinde Tiirk devletlerinin egemen olduklar:

Trk tathilar: topraklardaki yerel kiiltiirlerle etkilesimin yam sira geligen teknolojinin etkileri de gorilmektedir.

Tiirk lokumu Bunun en giizel 6rneklerinden birisi Tiirk mutfak kiiltiiriindeki tatlilardir. Tarihi siireg icerisinde

Tiirk mutfak kiltiirli, tathilar agisindan zenginlesmis ve g¢esitlenmistir. Birgok ¢esidi olan Tiirk
Safranbolu lokumu tatlilar1 icerisinde lokum ayri bir yere sahiptir. Anadolu'da 15. yiizyildan beri {iretilen lokum 17.
yiizy1lda Osmanli Saray meniisiine dahil olmustur. 18. Yiizyilda giiniimiizdeki seklini alan lokum,
hafif tadi, besleyici 6zelligi ve sagliga yararlari ile bilinmektedir. Tirkiye’de bircok bdlgede
iiretilmesine karsin lokumun en bilinenlerinden birisi Safranbolu lokumudur. Bu ¢alismanin amaci,
geleneksel Tiirk tatlis1 olan lokumun ve Safranbolu lokumunun incelenmesi ve mevcut durumunun
ortaya konulmasidir. Nitel aragtirma tekniklerinden kaynak tarama ve goriisme teknigi kullanilarak
hazirlanan bu g¢alismadan elde edilen veriler igerik agisindan siiflandirilmis, lokumun tarihgesi,
lokum ireticiliginin mevcut durumu, iretim teknikleri, ekonomik degeri incelenmis, iretim
standartlarina ve tiretimine yonelik yasal mevzuat ortaya konmustur. Calismada, ayrica dnemli bir
kiiltlir miras1 olan Safranbolu lokumunun siirdiiriilebilirligi ve tanitiminin saglanmasi i¢in Oneriler
sunulmustur.
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Turkish culinary culture carries traces of both nomadic and later acquisitions. In addition to

. . interacting with local cultures in the territories where Turkish states were ruled, the effects of
Turkish cuisine developing technologies have also seen in Turkish food culture. One of the best examples is
desserts in Turkish culinary culture. In the historical process, Turkish culinary culture has been

Turkish sweets enriched and diversified by desserts. Turkish delight has a distinct place among Turkish desserts.

Turkish delight The logum, which has been produced since the 15th century in Anatolia, was also included in the
Ottoman Palace's menu in the 17th century. Turkish delight which took its final shape in 18th
Safranbolu lokum century is known for its mild taste, nutritious properties and health benefits. Although it is produced

in many regions in Turkey, one of the most famous Turkish Delight is Safranbolu loqum. The aim
of this study is to examine the Turkish Delight and Safranbolu Loqum and to present the current
situation of Safranbolu Loqum. The data obtained from the emperical study, which was prepared by
utilizing qualitative research techniques using literature review and interview techniques, were
classified in terms of content, the history of Turkish Delight, the current situation of Turkish
Delight production, production techniques and its economic value were examined and legal
regulations regarding production standards and production were revealed. Suggestions for
sustainability and the promotion of Safranbolu loqum, an important cultural heritage, were also
presented in the study.
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