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Tarih 6ncesi ¢aglardan beri Anadolu’da yasamis olan kiiltiirlerin kullandig1 temel yaglarin basinda
Kabul Tarihi:16.05.2018 zeytinyagl gelmektedir. Zeytinyagi Ege ve Akdeniz bolgesinde Tiirk mutfak kiltiiriiniin temelini

olusturmaktadir. Son yillarda yapilan bilimsel arastirmalar 6zellikle zeytinyaginin saglik {izerinde

olumlu etkileri oldugunu gostermektedir. Ulkemizde zeytinyagmim mutfak kiiltiiriinde kullanimina
Anahtar Kelimeler yonelik olarak yapilan arastirma sayis1 olduk¢a siirlidir. Bu aragtirmanin amaci, giiniimiiz mutfak
kiiltiirtinde zeytinyaginin nasil kullanildigini saptayarak, zeytinyaginin mutfaklarda kullaniminm
Mutfak kiiltiirii etkileyen etmenlerin incelenmesidir. Arastirma 2014 yilinda Mugla ilinde 416 kisi ile

gerceklestirilmis bir alan ¢alismasidir. Arastirma verileri anket formu kullanilarak toplanmigtir.
Zeytinyag: kullanimi Verilerin degerlendirilmesinde ki-kare testi, t-testi ve tek yonlii varyans analizi testi (ANOVA);
farkliligin yoniiniin tespitinde ise Scheffe testi kullanilmustir. Aylik toplam hanehalk: zeytinyag:
tiketimi 4,70 (£2,91) litredir. Salatalar ve soguk yenen sebze yemeklerinde sadece zeytinyagi
kullanimi fazladir(%95,4; %92,5). Sicak yenen sebze, balik ve et yemeklerinde de zeytinyag:
olduk¢a fazla kullanilmaktadir. Zeytinyaginin diger yaglarla karistirilarak kullanildigi yemekler
pilavlar makarnalar ve corbalardir. Tatli, kurabiye ve kek yapiminda ise sadece diger yaglari
kullanilmaktadir. Zeytinyagi kullanimi ile egitim durumu arasinda anlamli iliski bulunmustur
(p<0,001). Egitim diizeyi diisiik olanlarin geleneksel yemek hazirlama yontemlerini uyguladiklart
diisiiniilmektedir. Elde edilen bulgulara gére, egitim durumu ve aylik toplam hane halki geliri
azaldik¢a zeytinyagi tiiketimi artmaktadir (p<0,001). Yasin ilerlemesiyle birlikte zeytinyag:
tiketiminde artis gozlenmistir. Zeytinyaginin saglik {iizerine olan etkilerine yonelik egitim
caligmalarimin yapilmasi yararl olacaktir.

Mugla mutfagi

Keywords Abstract

Olive oil is one of the main oils used by cultures that have lived in Anatolia since ancient times.

Culinary culture Olive oil forms the basis of Turkish culinary culture in the Aegean and Mediterranean regions.

Use of olive oil Scientific researches made in recent years show that especially olive oil has positive effects on
health. The number of studies conducted for the use of olive il in culinary culture in our country is
Mugla cuisine rather limited. The aim of this research is to investigate the factors affecting the use of olive oil in

the kitchens by determining how olive oil is used in today's culinary culture. The research is an area
study with 416 people in the province of Mugla in 2014. Survey data were collected using a
questionnaire. Chi-square test, t-test and one-way analysis of variance (ANOVA) in the evaluation
of data; Scheffe test was used to determine the difference. Monthly total household consumption of
olive oil is 4.70 (+ 2.91) liters. Only olive oil usage is high in summer and cold edible vegetable
dishes (95.4%, 92.5%). Olive oil is also used extensively in hot edible vegetables, fish and meat
dishes. The dishes where olive oil is mixed with other oils are pilafs, pastas and soups. Sweets,
cookies and cakes are only made with other oils. There was a significant relationship between the
use of olive oil and education status (p<0.001). It is thought that those with low educational level
apply traditional cooking methods. According to the findings, consumption of olive oil increased as
educational status and total monthly household income decreased (p<0.001). With the progress of
age, consumption of olive oil has increased. It will be useful to conduct training studies on the
effects of olive oil on health.
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