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Sous vide (Fransizca “vakum altinda”) isimli yeni bir pisirme tekniginin ortaya ¢iktig1 tarihten
giinlimiize kadar bu teknik basta et grubu olmak {izere ¢esitli yiyeceklerin pisirilmesinde yaygin
olarak kullanilmaktadir. Sous vide teknigi yiyecegin vakumlanmig paket igerisinde belirli bir
sicaklikta tutulan ve sirkiilasyon halinde su kullanilarak pisirildigi bir tekniktir. Teknigin hem
sicaklik hem de siire agisindan kontrollii hassasiyet saglamasi nedeniyle yiyeceklerin duyusal
ozelliklerine katki yapmasi ve gida giivenligi saglamasi agisindan avantajli bir tekniktir. Ayrica
kullanilan vakumlu paket sayesinde yiyecegin besin degerinin pisirme sivisina gegisi
onlenmektedir. Ozel bir yéntem olmasindan dolay1 uygulanmasinda geleneksel yontemlere gore
cesitli avantaj ve dezavantajlari bulunmaktadir. Bu g¢alismanin amaci sous vide teknigini
degerlendirmek ve Tiirkge alanyazinda yapilmis caligmalart irdelemektir. Bu amag
dogrultusunda, Tiirk¢e alanyazinda bulunan kaynaklar taranarak nitel arastirma kapsaminda
dokiiman incelemesi yapilmistir. Elde edilen bulgulara gore Tiirkge alanyazinda sous vide
konulu 33 adet caligmaya rastlanmistir. Bu arastirmalarda genel olarak balik ve kirmizi et
iizerinde durulmus olup sous vide yontemi kullanilarak hazirlanan bu iiriinlerde pisirme kaybi,
duyusal 6zellikler, mikrobiyolojik 6zellikler ve depolama siiresi gibi unsurlar incelenmistir.
Ayrica bir calismada sous vide yoOnteminin yiyecek-igecek hizmeti veren isletmelerde
uygulanma durumu arastirilmistir. Kanatli etleri, sebzeler ve sous vide yonteminin incelendigi
caligmalarin kisitliligi dikkat ¢eken bir bulgudur. Toplu yemek sistemlerinde uygun oldugu
bildirilen ve turizm igletmelerde dnemli kolayliklar sagladig1 diisiiniilen bu yontem Tiirk yemek
aligkanliklar1 bakimindan degerlendirildiginde heniiz kabul gormedigi sonucuna da ulagilmigtir.
Bunun yani sira yabanci alanyazina kiyasla Tiirk¢e caligmalarin kisitli oldugu sonucuna
ulasilmis, sektore ve akademiye ¢esitli Oneriler sunulmustur.
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Since the emergence of a new cooking technique called "sous vide" (French word for "under
vacuum"), this method has been widely used in the cooking of various foods, especially the meat
group. Sous vide is a technique that food is cooked using water in circulation at a certain
temperature in a vacuumed package. It is an advantageous technique in terms of contributing to
sensory properties of foods and providing food safety because of the controllability of both
temperature and time. Also, because of the vacuum package that used in this method, nutritional
value of food is prevented from passing into cooking liquid. Since it is a special method, it has
various advantages and disadvantages compared to traditional methods. The aim of this study is
to evaluate the sous vide technique and to examine the studies made in Turkish literature. For
this purpose, Turkish literature about sous vide was investigated and document analysis was
conducted within the scope of qualitative research. According to findings, 33 studies on sous
vide were found in the Turkish literature. In these studies, fish and red meat were generally
focused on, and factors such as cooking loss, sensory properties, microbiological properties and
storage time were examined. The limitation of studies that investigated sous vide technique and
limitation of food groups such as poultry and vegetables are also among the findings. This
method, which is reported to be suitable in catering systems and is considered to provide
significant convenience in tourism establishments, has reached the conclusion that it has not
been accepted yet when evaluated in terms of Turkish food habits. In addition, it was concluded
that Turkish studies are limited compared to foreign literature, and various suggestions have
been made to the industry and the academy.
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