Journal of Tourism and Gastronomy Studies

Journal homepage: www.jotags.org

Dondurmanin Tarihsel Geligsimi ile Kaltiirlerarasi Diizeyde Karsilagtirmas: (Historical

Development of Ice Cream and Comparison at Intercultural Level)

*Emre OZTURK “'', Hiillya YAMAN "
“Beykent University, Vocational School, Department of Hotel, Restaurants and Catering Services, Istanbul/Turkey
®Bolu Abant Izzet Baysal University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Bolu/Turkey

Makale Gecmisi 0Oz
Génderim Bu ¢alismada, gastronomik 6gelerden biri olan dondurmanin kesfi ve tarihsel siire¢ boyunca
Tarihi:08.02.2019 degisimlerinin incelenmesi amaglanmistir. Bu amagla dokiiman inceleme yoOntemi

kullanilarak verilerin toplanmasi gergeklestirilmistir. Calisma kapsami, dondurmanin ortaya
cikis rivayetleri ile baglamakta, tarihsel siiregte gelisimi ve yayilmasi ile devam etmektedir.
Ayrica farkll iilkelerden 6ne g¢ikan cesitli dondurmalara yer verilerek, Tiirk tarihinde

Kabul Tarihi:18.06.2019

Anahtar Kelimeler dondurma ve dondurma ¢esitlerinden bahsedilmektedir. Yiyeceklerin sogutulmasi i¢in
daglardaki karlarin depolanarak kullanilmasi dondurmanin kesfine katkida bulunmustur.
Dondurma Dondurma bir yandan Roma’da kar ve meyve ezmesinin karigimindan yapilan bir iiriin

olarak ortaya c¢ikarken, diger yandan Cin’de sekerli siit ve buz karigimindan ilk
dondurmanin yapildig1 goriilmektedir. Amerika’ya aktarilmasi ise, dondurmanin
Mutfak kiiltiirii endiistriyel bir tiriin haline gelmesine katkida bulunmustur. Tirk kiiltiriinde daha ¢ok
serbetlerin sogutulmasinda kullanilan kar, 19. yiizyilda dondurma yapiminda kullanilmaya
baslamistir. Sonugta, dondurmanin ge¢miste buz ve karlarin tatlandirilmasi ile baslayan
seriiveninin, giiniimiize siitlii bir tath olarak geldigine, farkli kiiltiirlerde cesitlenirken icerik
anlaminda o kiiltiiriin bulundugu bélgenin iklim ve cografi dzelliklerinden etkilendigi ve
endiistrinin  geligsmesiyle geleneksel tekniklerin unutulmaya yiiz tutma tehlikesinin
bulundugu goriilmiistiir.

Dondurmanin tarihgesi

Osmanli’da dondurma

Keywords Abstract

Ice cream It was aimed to examine the discovery and changes throughout the history of ice cream. It

History of ice cream has revealed the changes in historical perspective since the discovery of ice cream, diversity

in different cultures and the effects of development on industrial production. Ice cream was

appeared as a product made from snow and fruit pomace in Rome, on the other hand the

Ice cream in Ottoman period first ice cream from sweetened milk and ice mixture in China was mentioned. In Italy, ice

cream was developed by the transfer of its culture from east to west. The transfer of ice

cream to America has contributed to ice cream becoming an industrial product. In Turkish

. culture, the snow was started to be used in 19th century for ice cream making. Ice cream

Makalenin Tirii began to sweeten the ice and snow in the past and came up as a dairy dessert, it was

Derleme Makale diversified in different culture by being affected from the climate and geographical
characteristics of region.

Culinary culture
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