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Tiirk Mutfak Kiiltiiriine Ait Kaynar (Lohusa) Serbeti Uzerine Bir Degerlendirme (An
Evaluation on Kaynar (Lohusa) Sherbet belonging toTurkish Cuisine Culture)
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Keywords

Geleneksel yemekleri ve igecekleri ile ¢ok zengin bir yaptya sahip olan Tiirk Mutfag:
diinyanin 6nemli mutfaklari arasinda yer almaktadir. Bu caligmada 6zellikle kaynar serbeti
olarak da bilinen lohusa serbetinin kiiltiiri, yapilisi, sunumu ele alinmistir. Kaynar
serbetinin hazirlanma asamasinda, pisirme siirecinde, servisinde ve depolanmasinda
kullanilabilir olan tiim ydntemler; seker ve suyun kaynatilmasi, baharatlarin eklenmesi,
pisirilmesi servis yontemleri ve ekipmanlardan; kullamlan pigirme ekipmanlari servis
yontemlerinin kiz ve erkek ¢ocuklardaki farkliliklarindan da bahsedilmistir. Ayrica Tiirk
mutfak kiiltiirii icinde serbetin ilk defa Tiirkler tarafindan kesfedildigi ve yemek esnasinda
ferahlatic1 olarak kullamimi, her tiirli malzeme ile serbetin yapilist ortaya konulmustur.
Giiniimiizde, Tirk mutfaginin temel iceceklerinden biri olan serbetin bircok c¢esidine
rastlanmakta, yararli ozelliklere sahip oldugu i¢in kullanim miktarinin fazla oldugu ve
eskiden mutfagimizda daha 6nemli bir yer almaktadir. Sonug olarak Tiirk mutfak kiiltiiriinde
kullanilan serbetlerden unutulmaya yiiz tutmus serbetlerden olan Kaynar’in tanitimi,
yapilist servisi, yoreler arasinda olusum farklart gastronomi alani agisindan kullanimina
iligskin katki saglanmasi hedeflenmistir.
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Turkish Cuisine, which has a rich structure with its traditional dishes and drinks, is one of
the most important cuisines of the world. In this study, the culture, construction and
presentation of the lohusa sherbet, also known as boiling syrup, was discussed. During the
preparation process of the boiling syrup, all the methods used in the cooking process,
service and storage; boiling of sugar and water, adding spices, cooking service methods and
equipment; the differences in service methods of cooking equipment used in boys and girls
are also mentioned. Because it has beneficial properties, it is more used and it is more
important in our kitchen. In conclusion, Kaynar, one of the sherbet that has been forgotten
to be forgotten in Turkish cuisine culture, is intended to contribute to the usage of Kaynar,
the service of construction, the differences in the formation between the regions in terms of
gastronomy.
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