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Kuruyemis Tiirk gastronomisinde dnemli bir yiyecek grubudur. Tiirkiye, cografi ¢esitliligi
sayesinde, diinyada onde gelen kuruyemis {iiretici ve ihracat¢i iilkelerden bir tanesidir.
Aragtirmanin amaci, kuruyemislerin Tiirk mutfak kiiltiiriindeki yerini incelemek, Mersin
6zelinde kuruyemis tiiketim aligkanliklari ile bu aliskanliklarin temelinde yatan belirleyici
unsurlar1 ortaya koymaktir. Ayrica kuruyemislerin tiikketim ortamlari, tarihsel siirecteki
degisimleri, eslik¢i {irlinleri ve yemekler ile tatlilardaki kullanim bigimlerini belirlemek

Kuruyemis hedeflenmektedir. Kasim 2025’te 50 katilimciyla yiiz yiize gerceklestirilen goriismelerden
. elde edilen veriler, igerik ve betimsel analiz teknikleriyle ¢6ziimlenmistir. Sonuglar, hem
Gastronomi dogrudan tiiketimde hem de yemek/tatli yapiminda badem, findik ve cevizin 6ne ¢iktigini,
Ceviz tercihlerin ise temel olarak lezzet, saglik ve duyusal oOzelliklere dayandigini ortaya
koymustur. Bazi katilimeilarin gegmisten bugiline benzer tercihler sergiledigi; saglik,
Fistik ekonomi ve degisen damak zevki gibi etkenlerle tiiketim aligkanliklarinda farklilik
Badem yasayanlarin da oldugu tespit edilmistir. Kavrulmus iiriinler cogunlukla tat ve lezzet, ¢ig
iiriinler ise saglik ve besin degeri gerekgeleriyle tercih edilmektedir. Satin alma noktasinda
tazelik ve gliven unsurlartyla kuruyemisgiler one ¢ikmaktadir. Kuruyemis tiikketiminin
mevsimsellige gore degistigi, genellikle ¢ay esliginde, film veya dizi izleme gibi
aktivitelerde gergeklestigi saptanmaistir.
Keywords Abstract
Nuts Nuts constitute a significant food group within Turkish gastronomy. Due to Tirkiye's
geographical diversity, the country is one of the leading nut producer and exporter countries
Gastronomy globally. This study aims to examine the role of nuts in Turkish culinary culture and reveal
Walnuts consumption habits in Mersin, along with the underlying determinants of these habits.
Furthermore, it is intended to identify consumption settings, historical shifts, accompanying
Pistachios products, and their utilization in dishes and desserts. Data obtained from face-to-face
Al q interviews conducted with 50 participants in November 2025 were analyzed using content
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and descriptive analysis techniques. The results revealed that almonds, hazelnuts, and
walnuts stood out in both direct consumption and culinary use (dishes/desserts), while
preferences were primarily based on flavor, health-related benefits, and sensory attribute.
While some participants maintained consistent habits, it was identified that others
experienced shifts in consumption due to factors such as health, economy, and evolving
palates. Roasted products are mostly preferred for taste and flavor, whereas raw products
are favored for their health benefits and nutritional value. Regarding purchasing behavior,
specialized nut shops stand out due to freshness and trust. Finally, it was sated that
consumption fluctuates seasonally and typically occurs during leisure activities, such as
watching films or television series, accompanied by tea.
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