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Makale Ge¢misi 0Oz

Génderim Tarihi: Destinasyonlarin mutfak kiiltiirii, 6zellikle son yillarda, turistlerin seyahatlerinde g¢ok

19.10.2018 onemli bir ¢ekicilik unsuru olarak karsimiza ¢ikmaktadir. Yoresel yemekler, destinasyon
pazarlama faaliyetlerinde bolgeye Onemli stiinliikler saglamaktadir. Dolayisiyla

Kabul Tarihi:07.12.2018 isletmelerin meniilerinde, bulunduklari ydreye ait yemeklere yer vermelerinin 6nemli

oldugu diisiiniilmektedir. Bu nedenle ¢aligmada, Adana ve Mersin bdlgesinde faaliyet
gosteren konaklama ve yiyecek icecek isletmelerinin meniilerinde yoresel yemeklere yer
verme durumlarinin degerlendirilmesi amaglanmigtir. Bu amag ¢ergevesinde, 15 Mart 2015-
15 Haziran 2017 tarihleri arasinda toplam 212 igletme ile yar1 yapilandirilmis goriisme
gerceklestirilmistir. Isletmelerin 6nemli bir kesiminin (%84,3) yoresel yemeklere
Konaklama igletmeleri meniilerinde yer verdikleri saptanmis, yer verme orani ortalama %48,36 olarak
hesaplanmistir. Ayrica, meniilerde en fazla bulunan et yemeklerinin; Adana kebabi, 1zgara
gesitleri, ciger ve i¢li kofte oldugu, gorbalarin ise tarhana, diigiin, eristeli yesil mercimek,
Menii dulavrat, eksili kofte, analikizli ¢orbalari ve un gorbasi oldugu tespit edilmistir. Haglama ve
kaynar gibi bolgeye 6zgii olan igeceklerin az da olsa meniilerde yer aldigi, yoresel tatlilara
ise meniilerde fazla yer verilmedigi bir diger tespittir. Calisma, yoresel yemeklerin
meniilerde yer alma oranlarinin arttirilmasi onerisi ile son bulmaktadir.
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Keywords Abstract

Local foods Culinary culture of destinations has become to be an important element of attraction in
tourist travels, especially in recent years. Local foods provide significant advantages for the
region in destination marketing activities. Consequently, it is thought to be important for
Food & beverage businesses the companies to include local foods in their menus. For this reason, in this research it is
aimed to evaluate if accommodation businesses and food & beverage businesses operating
in Adana and Mersin has given local foods a place in their menus. As part of this aim, we
had conducted semi-structured interviews with the managers of 212 businesses in total
between the dates 15 March 2015-15 June 2017. It is ascertained that a considerable number
of businesses (%84,3) included local foods in their menus, the mean was calculated as
%48,36. Besides, it was found that the most common meat dishes were; Adana kebab, grill
types, liver kebab and stuffed meatballs, the soups were: tarhana, diigiin, eristeli yesil
mercimek, dulavrat, eksili kofte, analikizli soups and flour soup. Another outcome was that
indigenous drinks such as haglama and kaynar were rarely included in the menus. The
research ends with the suggestion that the ratio of local foods in menus should be increased.

Accommodation businesses

Menu

* Sorumlu Yazar.
E-posta: oyabayram_33@hotmail.com (O. Yildirim)

**Bu ¢calismanin daraltilmig hali \THMC- International Tourism and Hospitality Management Conference (2015) 'te bildiri olarak sunulmustur.

Makale Kiinyesi: Yildirim, O., Karaca, O. B., & Cakici, A. C. (2018). Yoresel Yemeklere Konaklama ve Yiyecek icecek Isletmelerinin Meniilerinde Yer
Verilme Durumu: Adana ve Mersin Bolgesinde Bir Aragtirma. Journal of Tourism and Gastronomy Studies, 6(4), 376-398.

376


http://orcid.org/0000-0002-8090-4629
http://orcid.org/0000-0002-1131-5863
http://orcid.org/0000-0002-9192-1969

