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Keywords

Yoresel yiyecekler mutfak kiiltiirlerinin  6nemli unsurlaridir. Ydoresel yiyeceklerin
stirdiiriilebilmesi, sadece lezzetli ve saglikli bir beslenme sekli i¢in degil, ayn1 zamanda
kiiltiirel mirasimizi korumak ve gelecek nesillere aktarmak i¢in de 6nemlidir. Bu ¢alismanin
amact, Aksaray mutfaginda gastronomik bir degeri olan cografi isaretli Serbetli Pidenin
ozelliklerinin incelenmesidir. Arastirmada, nitel aragtirma desenlerinden agiklayici durum
calismas1 yontemi kullanilmistir. Veriler yiiz yiize goriisme teknigi ile toplanmis ve verilerin
analizi igin icerik analizinden yararlamilmigtir. Uriiniin yapim asamalari, kullanilan
malzemeler, bilinirligi ve turistik potansiyelinin incelenmesi ile elde edilen bulgular,
pidenin farkli isimlerle anildigini, yapiminda ¢ogunlukla ii¢ ¢esit peynir kullanildigini ve
tilketiminde serbetin ayirt edici 6zellik oldugunu gostermektedir. Ancak, orijinal tarif ile
giinlimiizde kullanilan bazi malzemeler arasinda farkliliklar oldugu ve bunun iiriiniin
stirdiiriilebilirligi agisindan risk olusturdugu belirlenmistir. Sonug olarak, Serbetli Pide’nin
gastronomik bir deger olarak korunmasi, standartlastirilmast ve turistik bir iriin olarak
tanitilmasi gerektigi vurgulanmaktadir.
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* Sorumlu Yazar

Local foods are important elements of culinary cultures. The preservation of local foods is
important not only for a delicious and healthy diet, but also for protecting our cultural
heritage and passing it on to future generations. The aim of this study is to examine the
characteristics of Serbetli Pide, a geographically indicated product with gastronomic value
in the Aksaray cuisine. In the research, the explanatory case study method, one of the
qualitative research designs, was used. Data were collected using the face-to-face interview
technique, and content analysis was utilized for data analysis. The findings obtained by
examining the production stages of the product, the materials used, its recognition, and its
tourist potential show that the pide is known by different names, that three types of cheese
are mostly used in its production, and that sherbet is a distinctive feature in its consumption.
However, it was determined that there are differences between the original recipe and some
of the materials used today, and that this poses a risk to the sustainability of the product. In
conclusion, it is emphasized that Serbetli Pide should be preserved as a gastronomic value,
standardized, and promoted as a tourist product.
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** Bu makalenin ozeti I1l. Uluslararasi Siirdiiriilebilir Turizm Kongresinde Aksaray Serbetli Pidesi adi altinda bildiri olarak sunulmustur.
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