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Makale Gegmisi Oz

Gonderim Tarihi:08.07.2022 Bu ¢aligmanin amaci, Tiirkiye’nin Sakin Sehirlerinden (Cittaslow) biri olan Akyaka’da
slow food akimu ile siirdiiriilebilir mutfak uygulamasi arasindaki iligkiyi aragtirmaktir. Bu

Kabul Tarihi: 14.09.2022 iliskinin aragtirilmasindaki temel neden, hali hazirda mutfak kiiltiiriimiizde yer alan ancak

zamanla unutulmaya yiiz tutmus eksi mayali ekmegin yeniden hatirlanmasina yardimci
olmak ve bu tiir geleneklerimizin sonraki nesiller tarafindan da siirdiiriilmesine katkida
bulunmaktir. Arastirmada ayrica, slow food akimi g¢ergevesinde bolgenin mevcut
Akyaka durumunun iyilestirilmesine yonelik 6nerilerde bulunmak ve konuyla ilgili farkindaligin
arttirllmas1 hedeflenmektedir. Boylece bdlgenin ve iilkemizin 6nemli degerlerinden biri
olan geleneksel eksi mayali ekmek yapim tekniklerinin yeniden 6n plana ¢ikarilmasi,
Slow food sahip oldugumuz kiltiirel miraslarimizin degerlerinin yeniden hatirlanmasi ve
stirdiirtilebilir mutfak uygulamalarinin gelistirilmesine katki saglanmasi yoniinden 6nem
arz etmektedir. Calismada oOncelikle slow food akimi ve gastronomi turizm iligkisi
Eksi mayali ekmek aciklanmis, ardindan eksi mayali soguk fermente ekmek hakkinda bilgilere yer verilmistir.
Daha sonra Sakin sehir Akyaka’daki slow food akimina olan ilgi ve siirdiiriilebilirlik
potansiyelini ortaya koymak amaciyla yiiz yiize goriisme tekniginin kullanildigi nitel
aragtirmanin bulgular1 yorumlanarak sunulmustur. Ayrica arastirmanin sonug bolimiinde
bolgeye deger yaratacak benzer miraslar i¢in onerilerde bulunulmustur.
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Keywords Abstract

Akyaka The aim of this study is to investigate the relationship between the slow food trend and
sustainable cuisine practice in Akyaka, one of the Cittaslows of Turkey. The main reason
for investigating this relationship is to help remember the sourdough bread, which is
Slow food already in our culinary culture but has been forgotten over time, and to contribute to the
continuation of such traditions by the next generations. In the research, it is also aimed to
Gastronomy make suggestions for improving the current situation of the region within the framework
Sour dough bread of the slow food movement and to raise awareness on the subject. Thus, it is important to
bring the traditional sourdough bread making techniques, which is one of the important
values of the region and our country, to the forefront, to remember the values of our
o cultural heritage and to contribute to the development of sustainable culinary practices. In
Makalenin Tard the study, firstly, the relationship between slow food and gastronomy tourism was
explained, and then information about cold fermented sourdough bread was given. Then,
the findings of the qualitative research, in which the face-to-face interview technique was
used, were interpreted and presented in order to reveal the interest in the slow food
movement in the calm city Akyaka and its sustainability potential. In addition, in the
conclusion part of the research, suggestions were made for similar heritages that will
create value for the region.
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