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Ithal Gida Uriinii Kullaniminin Yéresel Lezzetler Uzerine Etkisi (The Impact of
Imported Food Product Usage on the Taste in Local Cuisine)
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Makale Gecmisi Oz

Gonderim Mutfak kiiltiiriiniin olugmast ve gelismesi iizerinde birgok etkenin oldugu bilinmektedir.

Tarihi:03.04.2018 Yapilan g¢aligmalarda mutfak kiiltiirii {izerinde etkili olan en &nemli parametrelerin;
yasanilan cografya, iklim kosullar1 ve yoresel bitki ¢esitliligi, dini inanglar ve inaniglar,

Kabul Tarihi:21.05.2018 gocler ve savaslar gibi bagka kiiltiirler ile etkilesimler vb. oldugu gbézlemlenmistir. Eger

mutfak kiiltiiri  korunmak isteniyor ise, yemeklerin hazirlanmasinda kullanilan
malzemelerin yoresel olmasinin o6nemli oldugu g6z Oniinde bulundurulmalidir.
Gliniimiiziin en 6nemli kavramlarindan birisi olan stirdiiriilebilirligin mutfaklar icin de
gegerlidir. Strdirilebilir geleneksel mutfak kiiltiirii ise ancak yerel triinler kullanilarak
miimkiin olabilir. Bu nedenle de konun detayli bir sekilde ve bilimsel olarak arastirilmasi
Lezzet sapmasi gerekir. Bu ¢alismanin amaci da ithal gida {irlinii kullaniminin yoresel yemekler ve yoresel
mutfak kiltiirii izerindeki etkisinin incelenmesidir. Caligmada veriler yar1 yapilandirilmis
goriisme teknigi kullanilarak toplanmistir. Arastirmada, ¢aligmaya katilan uzmanlara agik
uglu sorular sorulmustur. Pamukkale Universitesi Turizm Fakiiltesi 6gretim elemanlartyla
yapilan goriismelerde kendilerine hazirlanan sorular yoneltilerek veriler elde edilmistir.
Bu calismanin sonunda, geleneksel mutfagin ve yerel lezzetlerin siirdiiriilebilirligi igin
biitiin paydaslara diisen sorumluluklar, 6devler ve onerilere yer verilmistir.
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Keywords Abstract

It is well known that there are many factors on the formation and development of kitchen
culture. Previous studies shows that the most important parameters affecting the culinary
Flavor deviation culture are geography, climatic conditions and regional plant diversity, religious beliefs
and beliefs, interactions with other cultures such as migrations and wars and so on. If
culinary culture is to be preserved, it should be taken into account that it is important use
local ingredients in the preparation of the food. Sustainability, one of the most important
concepts of today, also applies to kitchens. Sustainable traditional culinary culture can
only be achieved using local products. For this reason, it needs to be investigated in detail
and scientifically. The purpose of this study is to examine the effect of using the imported
food products on local food and local culinary culture. In the study, data were collected
using semi-structured interview technique. In the study, open-ended questions were asked
to the experts who participated in the study. Questioners are member of Pamukkale
University, Tourism Faculty. At the end of this study, responsibilities, duties and
recommendations for all stakeholders for the sustainability of traditional cuisine and local
delicacies were included.
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