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Gastronomi turizmi; yiyecek, i¢cecek ve kiiltiiriin {irlin olarak sunuldugu bir turizm tiiriidiir.
Yerel triinleri, yiyecekleri, sarap gibi icecekleri tecriibe etme imkani saglamaktadir. Bu
kapsamda bir ulusun tarihini ve kiiltiiriinii yansitan milli iiriinler, s6z konusu turizm tiirii
icin biiyiik 6nem tagimaktadir. Bu ¢alismanin amaci, Tiirklere 6zgii ickileri arastirmak ve
gastronomi turizmi agisindan incelenmesini saglamaktir. Calisma amacina ulagabilmek i¢in
veri toplama yontemi olarak nitel arastirma yontemlerinden belgesel tarama (dokiiman
inceleme) yonteminden faydalamilmistir. Yapilan arastirmalar sonucunda Tiirklere 6zgii
baslica igkilerin; ¢ig kisrak siitiinden iretilen kimiz ve daridan sarap yapilarak kimizin
karistirilmasiyla elde edilen tarasun oldugu tespit edilmistir. Ayrica Tiirklerin arpadan begni
ve camum, bugdaydan ise ugut adinda cesitli igkiler iireterek tiikettikleri goriilmiistiir.
Bununla birlikte kaynaklarda adindan ¢ok nadir s6z edilen diger igkiler ise medus ve lo
olarak belirlenmistir.
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Gastronomy tourism is a type of tourism which food, beverage and culture are presented as
products. It provides the opportunity to experience local products, foods, and beverages
such as wine. In this context, national products which reflecting the history and culture of
a nation are of great importance for this type of tourism. Therefore, the aim of this study is
to investigate the Turkish’s Ancestor spirits and gained them to Turkey gastronomy. In
order to reach the aim of the study, documentary scanning method which is one of the
qualitative research methods has been used. As a result of the examinations were
determined that koumiss which is done with raw mare’s milk tarasun which is done by
mixing millet wine and koumiss. In addition, it was seen that Turks produced various drinks
called barley begni and camum and ugut from the wheat. However, other drinks mentioned
in the sources very rarely are identified as medus and lo.
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