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Makale Gec¢misi 0Oz

Akdeniz bolgesi yenilebilir otlar yoniinden ¢ok zengin bir floraya sahiptir. Planlanan bu
calisma ile cografi olarak Akdeniz bolgesinde yer alan Osmaniye ili Diizi¢i ilgesinde
tiiketilen yenilebilir otlarin kullanim durumlarinin belirlenmesi amaglanmistir. Arastirmada
Kabul Tarihi:23.09.2019 nitel arastirma modeli kullanilmigtir. Daha saglikli veriler elde edilecegi diisiincesi ile 55
yag Ustii, yenilebilir ot tiiketen kisilerle yiiz yiize gorlismeler yapilmistir. Veriler yar
yapilandirilmis goriisme formu ile toplanmigtir. Goriismeler sirasinda ses ve goriintii
kayitlart alimmistir. Verilerin ¢éziimlenmesi sonucunda yenilebilir otlarla ilgili geleneksel
regeteler elde edilmistir. Bu otlarin en ¢ok sagliga yararli oldugu inamisiyla tiketildigi,
kisilerin kiigiik yaslardan itibaren bu otlarin tatlarina asina olduklar i¢in ve bunun bir
Gastronomi aliskanlik olmasi nedeniyle siklikla tiiketildigi tespit edilmistir. Katilimcilarin bu otlari ¢ig
olarak tiiketmelerinin yan1 sira ¢orba, salata, pilav, meze, ekmek ve borek i¢i malzeme
olarak farkli birgok yemegin yapiminda kullandiklar1 belirlenmistir.
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Keywords Abstract

Edible herbs Mediterranean region has a very rich flora in terms of edible herbs. With this conducted
Gastronomy study, it has been aimed to be assessed the case of edible herbs usage in Diizi¢i District,

Osmaniye Province that is located in Mediterranean region. Qualitative research modal has
Ethnobotanical been used. To acquire healthier data, interviews have been done with the people who are
above 55 years of age and consume edible herbs. Data have been collected with semi-
structured interview form. During the interviews, audio and video recording have been
Mallow taken. As a result of analysing the data, it has been gained traditional recipes about edible
herbs. The herbs consumed frequently have been established due to having been consumed
with the belief that they are beneficial to health, the people being familiar with the taste of
the herbs and due to being a habit from young ages. Besides attendees consume these herbs
in the raw, it has been stated that they use them making for different food as an ingredient
in soup, salad, rice, appetizer, patty and bread.
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