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Makale Ge¢misi 0Oz

Génderim Tarihi: 15.01.2026 Bu arastirmanin amaci, Yozgat iline ait yoresel mutfak unsurlarinin gastronomi turizmi
baglamindaki yerini ve destinasyonun turistik ¢ekiciligine katkisini incelemektir.

Kabul Tarihi: 08.05.2026 Arastrmada nitel arastirma yaklagimi benimsenmis, veri toplama siirecinde yari

yapilandirilmis goriisme teknigi kullanilmistir. Veriler, 2023 yili Mayis ayinda Yozgat'ta
faaliyet gosteren ve yogun miisteri kitlesine sahip restoranlarda ¢alisan 14 asc¢ibasi ile 11
isletme sahibinden olmak iizere toplam 25 katilimcidan elde edilmistir. Veriler icerik
Yozgat analiziyle ¢oziimlenmistir. Bulgular, Yozgat mutfagmin yalnizca beslenme temelli bir unsur
degil, ayn1 zamanda yerel kimligi, kiiltiirel bellegi ve destinasyon 6zgiinliiglinii yansitan

Anahtar Kelimeler

Gastronomi onemli bir gastronomik deger oldugunu gostermektedir. Ozellikle testi kebabi, arabasi,
Yoresel yemek madimak ve tandir kebabi 6ne ¢ikan yoresel {irlinler arasinda yer almaktadir. Bu yemeklere
. yonelik yogun ilgi, Yozgat mutfaginin turistik ¢ekicilik iiretme potansiyeline isaret
Turizm . - .
etmektedir. Sonug olarak Yozgat mutfaginin planl tanitim ve destinasyon pazarlamasiyla
desteklenmesi gerektigi belirlenmistir.
Keywords Abstract
Yozgat The aim of this study is to examine the place of Yozgat's local culinary elements within the
context of gastronomy tourism and their contribution to the destination's tourist
Gastronomy

attractiveness. A qualitative research approach was adopted, and data were collected
Local food through semi-structured interviews. The study data were obtained in May 2023 from a total
of 25 participants, including 14 head chefs and 11 business owners working in restaurants
with a large customer base in Yozgat. The data were analyzed using content analysis. The
o findings show that Yozgat cuisine is perceived not only as a nutritional element but also as
Makalenin Tiri an important gastronomic value reflecting local identity, cultural memory, and destination
authenticity. Testi kebabi, arabasi, madimak, and tandir kebab1 were identified as the most
prominent local dishes. Strong customer interest in these dishes indicates the potential of
Yozgat cuisine to generate tourist appeal. As a result, the study concludes that Yozgat
cuisine should be supported through planned promotion and destination marketing.
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