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* Emre HASTAOGLU * , Ibrahim Tugkan SEKER *
aSivas Cumhuriyet University, Faculty of Tourism, Department of Gastronomy and Culinary Arts, Sivas/Turkey

Makale Ge¢misi 0Oz

Génderim Tarihi:31.12.2019 Koyun ve kuzu eti, Tiirk mutfaginda siklikla kullanilan 6nemli bir bilesendir. Orta Asya’dan
Avrupa’ya kadar uzanan uzun gocler esnasinda Tiirk mutfagi, tarih boyunca ¢ok farkli

Kabul Tarihi:23.03.2020 kiiltiirlerden etkilenerek glinimiizdeki halini almistir. Orta Asya’da birinci tiikketim

grubunda at eti yer almaktir. Ancak koyun ve kuzu eti Anadolu’ya kadar Tiirklerin en ¢ok
tercih ettigi et tiirii olmustur. Koyun ve kuzu etini, av hayvanlar olan, at, tavsan ve geyik
etleri izlemistir. Ancak Islamiyet’in kabulii ile tek tirnakli etlerden uzaklasiimistir. Osmanlh
doneminde de saray mutfaginin en c¢ok tercih edilen et tiirii olan koyun ve kuzu eti 6zel
davetlerin vazgecilmezi olmustur. Gliniimiizde tiiketim miktar1 olarak sigir etinden sonra
Kuzu eti gelen koyun ve kuzu eti yine davet sofralarimin gézdesi olmaya devam etmektedir. Bu
calismada Tiirkiye’deki koyun ve kuzu 1rklari, koyun ve kuzu etinin gegmisten giinlimiize

Anahtar Kelimeler

Tiirk mutfag:

Et tiriinleri Tirk mutfagindaki yeri, dnemi ve Tiirk gastronomisinin gelistirilmesinde koyun ve kuzu
etinin etkisi derlenmistir.

Keywords Abstract

Turkish cuisine Sheep and lamb meat, often used in Turkish cuisine, is an important ingredient. During the

Lamb long migrations from Central Asia to Europe, Turkish cuisine has been influenced by many

different cultures throughout the history. Although Turks, who adopt migrant life culture,

Meat products have met with different diets, they have been fed with protein weight due to their active

lives. Meat and meat products are the most important of these foods. From Central Asia to

Anatolia, the most preferred type of meat was the sheep/lamb meat. Sheep meat, hunting

animals, horses, rabbits and venison followed. However, with the adoption of Islam, the

single-cut meats were removed. In the Ottoman period, sheep meat, which is the most

preferred meat type of the palace cuisine, was indispensable for special invitations.

o Nowadays, sheep meat, which comes after beef in consumption, continues to be the favorite

Makalenin Tiirii of the invitation tables. In this study, races of sheep/lamb in Turkey, the place and

importance of sheep/lamb meat in Turkish cuisine from past to present and the effects of
sheep/lamb meat on the development Turkish gastronomy is compiled.
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