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Ulusal ve Uluslararas1 Platformda Gastronomik Kimlik Unsuru Olarak Sirﬁit (Sifnit as

An Element of Gastronomic Identity in National and International Platforms)
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Makale Ge¢misi 0Oz

Gdnderim Tarihi:03.01.2020 Tiirk sokak yiyecekleri ve fast-food kategorisinde degerlendirilen simit, her yas grubundaki
insanin beslenmesinde doyuruculugu ve kolay ulasilabilir olmasi nedeniyle 6nemli bir yer
teskil etmekte ve konu bir¢ok arastirmaci tarafindan incelenmektedir. Ancak simidi
dogrudan konu alan az sayida ¢alismaya rastlanmistir. Bu ¢alismada ilgili yazin incelenerek
ulusal ve uluslararasi platformda simide iligkin bir durum analizi yapilmasi amaglanmistir.
Gastronomik unsur olarak tescillenmis Samsun, Ankara, Manisa, Rize, Izmit ve Kastamonu
simitlerinin yanisira Osmaniye, Giresun, Izmir, Zonguldak ve Antakya simitleri de yorelere
ozel iiriin ve tekniklerle hazirlanmaktadir. Uriinlerin ayirtedici ozellikleri galismada
aktarilmistir. Simidin sokak yiyecegi kategorisinden isletme meniilerine gecisinde yiyecek-
icecek endistrisindeki kiiresellesme etkilerinden bahsedilmektedir.
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Simit, which is evaluated in the Turkish street food and fast food category, is an important
place in the nutrition of people of all age groups due to its satisfying and easy reach and the
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subject is examined by many researchers. However, a small number of studies have been
found that directly examining the simit. In this study, it is aimed to analyze the situation of
simide in national and international platforms by examining the relevant literature. Besides
Samsun, Ankara, Manisa, Rize, 1zmit and Kastamonu simits registered as gastronomic
elements, Osmaniye, Giresun, Izmir, Zonguldak and Antakya simits are also prepared with
special products and techniques for the regions. The distinguishing characteristics of the
products are explained in the study. In the transition of simit from street food category to
business menus, the effects of globalization in the food and beverage industry are
mentioned.
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