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Editorden

Insanlarin yasamlarini devam ettirmek i¢in
tikettikleri gldalar, bireyin saglikli olmasini
sagladigi gibi bazi durumlarda tehdit
olusturabilir. Gida {ireticileri ve tiiketicilerinin,
gidalarin saglikli olma ve saglig: tehdit etme
durumlar1 konusunda bilgilendirilmesi
gerekmektedir. Biz bilim insanlarinin temel
hedeflerinden biri de gida ile ilgili yapilmig
galismalari toplumla bulusturmaktir. Bu amagla
gida biliminin temel almdigi, ulusal ve
uluslararasi arenada yer alan, bir¢ok disiplinle
bagdastirilmis, Ozgin aragtirma ve derleme
makalelerin yayinlandig1 Disiplinlerarast Gida
Calismalar Dergisi'nin ikinci say1sini sizlerle
bulusturmaktayiz.

Dergimizin ikinci sayismda birbirinden degerli
bes makale ve kitap kritigi yer almaktadir. Hem
ulusal hem de uluslararas: diizeyde kapsamli bir
say1y1 olugturmalari nedeniyle dergimize katks
saglayan herkese tesekkiir ediyoruz. Umuyoruz
ki tiim yayinlarimizla bilime ve sektore degerli ve
yitksek kalitede katki saglamaya devam ederiz.
Dergi ekibi adina, bu sayldan keyif almanizi

The foods that people consume to maintain their
lives can not only ensure the health of the
individual, but also it has a threat in some cases.
Therefore, food producers and consumers should
be informed about the health risks and benefits
of foods. One of the main goals of scientists is to
bring together the studies on food with the
society. For this purpose, we bring you the
second issue of The Journal of Interdisciplinary
Food Studies, based on food science, in the
national and international arena, in which
original research and compilation articles are
published, associated with many disciplines.

In the second issue of our journal, there are five
articles, and book review. We would like to
thank everyone who contributed to our journal
for assembling a comprehensive issue at both
nationally and internationally. We hope that we
will continue to make valuable and high-quality
contributions to science and the industry with all
our publications.

On behalf of the journal team, we hope you will

enjoy this issue.

umuyoruz. Happy reading!
Keyiﬂi okumalar.
Dr. Zeynep Bakkaloglu

2022 Bahar Dé6nem Sayi Editéri (Issue Editor Spring 2022)
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Abstract

Food safety is a very important dimension of food science. Traceability is the other dimension of food
safety that is based on risk and risk perceptions of “what/who.” Some science and technology scholars
have referred to traceability as risk culture, indicating the kinds of risk perceptions that food firms and
governance structures adopt in their effort to reduce harm to their systems. This article examines the
types of risks that are deemed important by firms in Zambia and the United States of America. It
specifically considers beef traceability and the kinds of social or political forces that have shaped the
prioritization of these risks. This article shows that trust in regulatory intuitions or firms is tied to how
consumers or the majority public, in each of these countries, view them. Because these two countries
have different histories, and social and political needs, their view of risk is dependent on these forces.
Using traceability as a tool for examining risk cultures can provide the kinds of risks that are considered
important, how these countries regulate their food safety, how their dissimilar histories play a pivotal
role in their current food system, and the kinds of improvements that can be applied to their food safety.

Keywords: food safety, risk cultures, food regulation, traceability.
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1. Introduction

Traceability has become an important issue in recent years. With the growing need for manufacturer transparency
and rising consumer advocacy groups, traceability has proven to be a useful tool in addressing these concerns
along with manufacturers' desire to mitigate risk in their firms. This article examines food safety systems,
particularly meat traceability systems, in Zambia and the United States of America (USA). It applies Douglas &
Wildavsky’s (1983) approach to risk culture by describing the social (and other) forces that influence the
compensation of food safety systems and traceability. It shows how particular risk cultures shape the way, where,
and how countries define risk. These definitions of risk differ in space and time and are set by regulatory systems
even when they are understood differently by consumers. Some of the most important risks concerning food are
environmental concerns, health, harvesting methods (this includes whether an animal was humanely treated and
dispatched, and the kinds of processing methods that were used i.e. salting, curing, etc.), financial, nutrition,

security, safety, and others. These are discussed, along with how other risks have been made visible by traceability.
2. Methods

This article is a desk study comprising a review of book chapters, journals, news articles, and empirical data. The
empirical data is based on first-hand experience of being born and having lived in Zambia for 14 years. These

sources were used to understand the type of food safety systems in both Zambia and the United States.

To further understand these food systems, Douglas & Wildavsky’s (1983) approach to risk culture was applied to
explain the kinds of risks that food systems in these two countries employ and why they employ them. Applying
Douglas & Wildavsky’s risk culture showed the ways in which food firms utilize them, especially through
traceability. This lens helped situated the study as a comparative analysis of food safety systems from two different

countries.
3. What is Traceability?

Traceability systems vary according to the type of food being traced, the type of firms that apply them, and the
guantity of the product being traced. Fruits and vegetables, for example, can have bar codes that use Radio
Frequency ldentification (RFID), a technology that uses radio waves to communicate information about the
product (Smith et al., 2008). Meat products can and do use this type of technology as well. For foods like grains,
it is nearly impossible to trace the exact source at certain points of production. Therefore, firms use batch systems
of traceability to ensure proper tracking or use analytical techniques such as Near Infrared spectroscopy (NIR)
(Kondo, 2010).

Traceability itself is a combination of technologies used to track and trace foods at any point in their production
and distribution. In this discussion, this article focuses on traceability that applies to beef for food safety purposes.
As mentioned above, traceability is a combination of technologies; therefore, firms use it for different purposes
and for mitigating different types of risk, like informing about the quality of the product or simply tracing it along

the supply chain. This helps firms to be well-functioning and integrated while maintaining food safety standards.
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A small-scale firm for example may not be able to afford traceability technologies that are intensive and require
tracking of beef products at all levels of production and distribution. Even larger firms cannot adequately and
accurately trace food products at all levels of production and distribution. Firms use traceability either due to
regulatory obligations or the need for a well-integrated food system to prevent the firm from food safety risks. At
a domestic and sometimes even international level, traceability is used to address different types of risk, be it

financial or health/food safety risks.
4. Where Traceability Begins

Traceability begins at different levels of production and distribution for different products. For beef/cattle
products, traceability can begin pre-slaughter with branding and tagging of animals. During slaughter, parts of the
animal, like the hide and the ears with tags are kept until certain processing stages. Post-harvest, many countries
have adopted RFID. Other methods of tracking include paper and electronic records such as passports, brands,
tattoos, tags, transponders, and biometric means of identification such as DNA fingerprinting or iris scanning
(Smith et al., 2008).

4.1 Traceability in the United States: FSIS regulations require that slaughter plants keep the head and certain
organs of slaughtered animals, along with any other parts or organs of the animal that can later be used for
identification. This is because identifying primal and subprimal cuts of beef is very challenging. DNA
fingerprinting technology is one among others that can accurately trace a cut from a specific animal. What DNA
fingerprinting cannot do, however, is ascertain the harvest and growth method of the animal—was it grass-fed,
organic, or antibiotic-free? According to Smith et al (2008) until six years ago, there was no compelling reason
for the beef industry to adopt the use of DNA fingerprinting, specifically in the United States. Smith further shows
how some slaughterhouses can claim to have a well-functioning traceability method, especially through labels,
but by the time beef products get to consumers, the labels become meaningless (Smith et al., 2008).

They may become meaningless since the information found on the labels is not always read and neither is it
understood by the average consumer. This not only points to how challenging traceability is but also how it is
applied for different purposes. In the USA especially, a few consumers may be concerned about the harvest
methods of beef products, while an agency like the United States Department of Agriculture may be concerned
about the source of these products, especially if a disease outbreak were to occur. In some instances, traceability

is important and may be applied as a risk management strategy by regulatory agencies.

4.2 Traceability in Zambia: Animals are either branded or tagged and these are used to individually identify
them. This discussion specifically focuses on the identification of beef cattle, even though other livestock are
tagged or branded (Animal Identification Act, 2010). This identity is tied to specific farmers. The Brands Act of
Zambia outlines branding procedures, which are mainly used as a form of establishing property rights (The Laws
of Zambia, 1913) as opposed to being a means of tracing cattle for food safety purposes. These branding

procedures show which methods of branding can be used by farmers to identify and distinguish their cattle from

3 Journal of Interdisciplinary Food Studies



other farmers’ cattle. For food safety purposes, farmers in other countries can and do use branding as a means of
tracing which farms cattle came from in case of a disease. In Zambia, only a few farmers can supply their cattle
commercially to large corporations even though these corporations may purchase their beef from smaller farmers
as well (Zambeef, 2020). Small farmers also tend to sell their beef to local and smaller butchers. These butchers
conduct visual inspections of the carcass, looking for any defects and disease signs. At such a level, traceability
is not an immediate concern. Based on personal experience, my family was able to supply beef and pork to local
butchers who conducted visual exams of the products we supplied them. These butchers merely asked how much

per kilogram the products should be sold for.
5. Meat Traceability as a Form of Risk Culture

In the introduction of Risk and Culture, Mary Douglas and Aaron Wildavsky address the relationship between
risk and culture in technology and science. Douglas and Wildavsky use examples of environmental and
technological risks. The authors argue that complex social changes in western countries have led to values that
the authors identify as sectarian. They associate three positive commitments with these values, including human
goodness, equality, and goodness of mind and heart. Their main goal in addressing these values is to show that
they have become more prominent in many western countries and that how issues surrounding risk are selected

are based on social forces that underlie these values (Douglas and Wildavsky, 1983).

Douglas and Wildavsky argue that it is these social forces that aid countries in their path to development when
addressing questions about acceptable risk. In this manner, cultural approaches shed light on how common
agreements relate natural dangers to moral defects. The authors explain that dangers are selected based on the
strength of social criticism. This criticism is of those in power and how they regulate and what they regulate. For
example, if the public strongly cares about the dangers associated with environmental pollution, regulators

implement proper regulation of environmental pollution.

The authors further show that in matters of risk, the choice of which risks should be prioritized is a political
decision and a distinct message about who should rule and what should matter. These risks are ranked based on
what is perceived as dangerous and based on the values and belief systems discussed above. To further this view,
this article discusses how firms can have specific risk cultures and thus have specific risk perceptions that reflect
the firm’s values. Firms that regulate or process food might thus act in ways that reflect their consciousness of the
importance of having safe food-- a value that is often significant for the public. As Douglas and Wildavsky (1983)
point out, risk cultures are not only based on social forces but power and/or political forces. I discuss below how
these political forces have also played a big role in framing the risk cultures of both Zambia and the United States.
This article also discusses how traceability, as a technological device, has been used to mitigate risks that firms

and regulatory bodies deem as important.

6. History of Food Safety Regulation on Traceability and Risk Assessment Traceability and Risk

in Zambia
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The food industry in Zambia is largely unregulated in its informal sector. This informal sector is composed of
vendors who are usually individuals and sometimes families. These vendors sell beef (and other foods) on the
street and most of their products are “sourced from farmers, but.... most of these purchases might not be direct,
but rather carried out by intermediaries on behalf of farmers. The...vendors state[d] that they source their products
from middlemen or fellow traders” (Mwango et al., 2020). If beef and beef products were to be traced, it would
be done via word of mouth and as seen here, the sale of these products goes through intermediaries which makes

it even more challenging to trace foods to their sources.

Because these vendors sell a variety of products, they go through many intermediaries and may not have a proper
method of tracing their food sources unless through word of mouth. Based on personal experience, for buyers and
vendors, word of mouth is where consumers consult with vendors directly if they wish to know more about the
beef they are purchasing. This may include asking the vendor the name of the farm/farmer or where the seller
bought the piece of meat they are selling. Even so, the government has put in place regulations that broadly
stipulate how these vendors are to conduct their businesses (Mwango et al., 2020), but none of these requirements
deal with traceability. This is because traceability is not viewed as a risk mitigation tool in the informal food sector
nor is it tied to the mitigation of other risks that may be perceived in this sector. However, vendors in this sector
may from time to time use traceability via word of mouth in instances where food quality is in question. For
example, if beef sourced from a particular farmer is diseased and can be visibly seen, vendors will refrain from

purchasing from this farmer.

Zambia also has a formal sector that is regulated by the government along with other authorities. This formal
sector dates back to colonial times when businesses were owned mainly by the colonial government. Private
ownership of food businesses has since come to dominate the formal sector of Zambia’s economy. One of the
largest agribusinesses and beef retailers that emerged in post-colonial Zambia is Zambeef. Zambeef not only
supplies meats (beef, pork, chicken) to other retailers within and outside Zambia but has also reached concessional
agreements with other retailers and is one of the most well-known and trusted meat suppliers in Zambia (Almas
& Obembe, 2014). Zambeef sources its products from five of its farms and also from small and local farms
(Zambeef, 2020).

Interestingly, Zambeef’s website discusses risk management strategies, pointing to the economic impacts of
unmediated risk. For example, under the risk section of the website, Zambeef asserts that: the Group risk
assessment has highlighted foreign exchange and interest rate risks as high impact risk areas on the business, and
this has been duly noted in the Company’s debt reduction and efficient cash management strategy, which forms

part of the current business plan and corporate strategy (Zambeef, 2020).

The website does not discuss the risk associated with food safety, showing that Zambeef focuses on the risk
associated with debt and cash management. This may also point out that the risk related to food safety is not a

matter that has to be outwardly stated because Zambeef is already addressing this issue as a company cultural
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practice. As stated above, Zambeef is a well-known and trusted firm by the public. Zambian consumers rarely
doubt the safety of meat supplied by Zambeef, unless the media portrays the company negatively (Almas &
Obembe, 2014). Even so, food safety is not a risk that Zambian consumers are particularly concerned about
(Hakobyn, 2014). Unlike American consumers, Zambian consumers are not concerned about the harvest method
but are concerned about affordability and visual signs of quality and or safety. Zambian consumers who purchase
beef from vendors on the street are already aware of the risk associated with buying from an individual vendor,
i.e., the sanitary conditions in which the beef is being sold and the possibility of contamination (Hakobyn, 2014).
Even so, these consumers prefer to buy such products because of affordability. The Zambian government does
regulate the conditions in which such products are sold. This regulation, however, becomes more pronounced
during riskier times of the year, namely when cholera outbreaks are common. Regulation here involves getting
vendors off the street to prevent consumers from purchasing contaminated beef (and other foods). Several
authorities such as the Zambian army and the Ministry of Health step in to contain the spread of cholera by getting
vendors off the street (Maingaila, 2017). These authorities also collaborate with agencies like the World Health
Organization (WHO) and Africa Centers for Disease Control and Prevention (Africa CDC) to provide clean and
safe water (CDC, 2018).

As mentioned above, financial/currency risk is the most prominent for food retailers in the region as the currency
is unstable which greatly affects businesses. Zambeef does not discuss how its traceability system functions in its
annual report. It does however show that it has a traceability system that helps its business remain integrated and
well-functioning in that it keeps a record of its farm sources of beef animals. Zambeef’s annual report shows that
the business strictly follows safety procedures and mitigates food safety risks by implementing occupational
health and safety practices (Zambeef, 2020). Some of these practices include training its employees on food safety

and handling hazardous materials. These kinds of risks are therefore not as pronounced as financial risks.

As discussed above, Zambia focuses on financial risk due to the instability of the currency. This risk is also
reflected in society more broadly in that most consumers are concerned with the availability of meat and its
affordability as opposed to its safety. This risk frame is true for both the informal and formal sectors in that both
focus on the financial risks associated with the sale of meat as opposed to its safety. In the informal sector,
consumers trust the person selling in that they do not usually question where a product came from. The same is
valid for the beef from Zambeef, as long as it is labeled as such, consumers do not question its safety. This social
and/or cultural frame has driven the kinds of risks that businesses and firms have adopted in the Zambian market.

The Zambian public also tends to trust institutions due to the cultural perception of authority.

According to a study conducted by Afrobarometer, most Africans trust institutions based on leadership: “If people
think that officeholders are honest, they are likely to deem the institution trustworthy— and vice versa if they think
officials are self-serving” (Afrobarometer, 2016). Africans also tend to trust local and less formal leadership. What

makes the case of Zambia even more interesting is the fact that 55 percent of Zambia’s population is illiterate
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(Adsum foundation, 2011). With more than half of the population not being able to read and write, questions of
trust in institutional leadership become much more challenging but also make the cultural perceptions more

pronounced since culture does not require literacy.

6.1 Traceability and risk in the United States: Traceability in food regulation was formalized a decade ago.
With the introduction of the Food Safety Modernization Act of 2011 (FSMA), traceability regulation became
more widely used in policy circles as the need to trace foods due to fears of bioterrorism became more pronounced.
Most of the literature points to this as the beginning of much scrutiny and attention to traceability, even though
the focus is on the economic value of traceability systems. In the United States firms “build traceability systems
to improve supply-side management, to increase safety and quality control, and to market foods with credence
attributes (that are difficult for consumers to detect, such as whether a food was produced through genetic
engineering)” (Golan et al., 2004). Fears of bioterrorism became more pronounced following September 11. This
tragic event reframed how institutions regulate and what they regulate. For the food sector, this meant realizing
that terrorism could occur in this sector and so regulation needed to address and prevent this. The public also
expressed fear of terrorism, and traceability proved to be a useful tool to counter such fears. According to a report
prepared for Congress on the effects of September 11 on the economy, the author, Gail Makinen (2002), refers to
this fear of terrorism as a “crisis in consumer confidence.” The author also discusses how the Food and Agriculture
sector was also affected in that the United States realized its vulnerability to bioterrorism within this sector. In
this manner, bioterrorism became a cultural fear that political leaders selected in their regulation in that both the
public and the government saw the need to have regulations that addressed bioterrorism (Makinen, 2002).

The meat/beef sector, however, has had a long history of informal tracing of animals, mainly to prevent the spread
of disease (Golan et al., 2004). Some of these methods have included branding beef animals. The relationship
between tagging and branding of animals to tracing beef/meat products is very complex in the US. While the
United States Department of Agriculture (USDA) does require keeping certain parts of the carcass for traceability
purposes, there is no direct relationship between tracing a live animal vs tracing the carcass or beef product. This
is because traceability is a complex system in general: “even a hypothetical system for tracking beef, in which
consumers scan their packet of beef at the check-out counter and receive information on the date and location of
the animal’s birth, lineage, vaccination records, acreage of pasturage, and use of mammalian protein supplements,

is incomplete” (Golan et al.,2004).

For certain US consumers, information like lineage and vaccination history is important, especially for health
purposes. Other consumers may also be concerned about the direct impact of food consumption on the
environment (Nguyen et al., 2019). Some consumers also wish to know this information to support businesses
that do not use certain hormones and businesses that use cattle that yield organic beef. Information on harvest

methods presents a financial risk for firms as they understand their brand image matters to consumers. It is because

S
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of these different risk frames and situational factors that traceability has to be specific to a particular point in the

supply chain or even during processing.

For Ngyugen et al. (2019), these situational factors are tied to how consumers perceive organic and or
environmentally friendly meat products in that these situational factors are also relevant to consumer public health
concerns. Already, these situational factors show the benefit of tracing beef back to the harvest process. They also
show the differing reasons for having a traceability system for both consumers and firms. From a food safety
standpoint, both consumers and firms are also equally concerned with traceability even though the burden of
having such a system in place lies with the firm. This is because firms are required to have such a system in place
(though not intensive) while not every consumer is concerned about the safety or the harvest method of the beef
they consume, and neither are they in a position to require or implement traceability even though they can apply
political pressure for firms to implement traceability processes. Intensive here refers to having a thorough
traceability system which is not required by law, especially for foods that the Food and Drug Administration
(FDA) does not consider high-risk. High-risk foods according to the FDA list include cheeses, leafy greens, fruits,
etc. This list does not contain beef as a high-risk food as it is under the USDA’s jurisdiction. Processors are

minimally required to have traceback information or keep records of where they source their beef animals.

Different types of beef are traced differently in the United States. For comminuted beef, processors can source
their animals from different farmers and countries and combine them into one product. Even beef products sourced
outside the United States can be labeled as “Product of US” if they were merely processed here. This is especially
misleading in traceability that is consumer-friendly traceability (like labeling) as it does not tell the consumer the
[original] source of the product. Under Country-of-Origin Labeling (COOL) regulations in 2013, the USDA has
been trying to put in place regulation that requires labeling where an animal was born, raised, and slaughtered.
Thus far, though, it has failed to do so because Mexico and Canada under the World Trade Organization (WTO)
rules stated that this requirement would be economically burdensome to them (Federal Trade Commission, 2020).
COOL labeling was established in 2002 to help consumers identify the country of origin for certain products
including their harvest methods and how they were processed. COOL law is required for retailers such as grocery
stores and club warehouses. COOL labeling includes having labels that state the name of the country of origin
and information on how the product was processed such as hatched, grass-fed, etc. COOL was signed into law at

a time when Bovine Spongiform Encephalopathy (BSE) cases were rampant (USDA, 2020).

The WTO under its Sanitary and Phytosanitary Measures (SPS agreement) does have provisions for countries to
impose trade-related considerations related to health (WTO, 2002). These considerations state that measures
should not unjustifiably discriminate against trade partners to restrict trade. Where traceability is concerned, such
a consideration makes it difficult to impose regulations such as COOL, as seen in the case of the US vs Canada

and Mexico. For traceability purposes, COOL labeling for beef products would be advantageous to consumers
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who wish to know the true origins of a meat product and for producers to verify whether a meat product was

harvested humanely, grass-fed or certified organic (Crandall et al., 2013).

For regulatory bodies in the US, high-risk foods tend to be fruits and vegetables (FDA, 2020) and therefore warrant
a risk-based approach to food safety such as traceability. As for beef/cattle products, the Federal Meat Inspection
Act (FMIA) of 1906 (amended 2014) prohibits the sale of adulterated livestock and ensures sanitary slaughtering
procedures. The FMIA does not explicitly mention tracing or traceability. Instead, the Act mentions recordkeeping
(which is a form of traceability) which mainly applies to transactional records. This shows how the use of the
word traceability is relatively recent and how it is still in its infancy in the meat industry. The Bioterrorism Act of
2002 reveals a more insightful background of traceability. The Act itself does not mention traceability, but under
its guidance for implementation by the Food and Drug Administration (FDA), the Act states that all restaurants
and food facilities are to be registered with the FDA as “registration will help provide FDA with information on
the origin and distribution of food and feed products and thereby, aid in the detection and quick response to actual

or potential threats to the US food supply” (FDA, 2006), alluding to a form of tracking and tracing.

For meat products, the Bioterrorism Act expands the roles of the USDA’s Food Safety Inspection Service (FSIS)
to inspect international meat products at the point of entry and point of origin (BTA, 2002). Though the guidelines
focus on adulteration, they also show how regulation on traceability is broad yet, can be applied to more specific
foods. It further shows how an emphasis on traceability is placed on preharvest procedures and not so much on
post-harvest. In 2020 however, the FDA amended FSMA to include more specific requirements for traceability

such as additional record-keeping for riskier foods like fruits and vegetables.

Looking at Tyson Foods, one of America’s largest suppliers of beef shows that its approach to food safety varies
greatly compared to Zambia’s Zambeef. The Tyson website, for example, states that “Our Food Safety and Quality
Assurance Team is passionate about making great food safe. Safe food requires a culture that puts safety first.
This means responsibility for food safety lies with everyone from the plant floor to the CEO's office” (Tyson
Foods, 2020). Unlike Zambia’s Zambeef, Tyson directly addresses its food safety policy.

6.2 Traceability as a Risk Management Tool: In Zambia and the United States, disease outbreaks in beef
animals have provided a motive to trace the animals themselves to maintain a disease-free and a sound food safety
system. This is especially the case for zoonotic diseases and diseases like Mad Cow which affect human beings.
Arriving at this ‘sound’ food safety system is not straightforward as it involves mitigation of risk and defining
which risks deserve to be addressed over others. One cannot simply reach a point of absolute food safety as there

is always room for improvement (Thomas, 2010).

The BSE cases (bovine spongiform encephalopathy) that caused the recalls in the US have highlighted the
importance of traceability systems and not just in one sector of the food industry. In 2008, for example, 143
million pounds of beef were recalled even though there was no confirmed illness due to the threat of BSE (FSIS,

2008). With the earlier BSE cases in 2003, the secretary of agriculture implemented a program that identified the
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diseased animal within 48 hours of discovery (Becker, 2007). This was done to mitigate the risk observed with
the BSE cases. Since then, the US has implemented these programs in all states (Becker, 2007). On a social level,
consumer groups have expressed concern over the BSE cases (Fox et al., 2005) as they were widespread in the
media. To a certain level, consumers have also played a role in pushing for consumer-friendly traceability systems
such as bar codes that point back to harvest methods in retail settings. In wanting to know the harvest methods of
beef, consumers have also influenced firm accountability and transparency since some firms have based their
brand image on being able to trace their beef back to specific farms and to specific harvest methods that are
certifiable (CSPIC, 2021).

Risk management, as a component of food safety, has since become very important, especially in the United
States. For example, when there is a common foodborne illness, traceability comes in handy in allowing for the
source of the contamination to be determined. Without traceability, this identification of the source of
contamination would be difficult. Another example of this is when in 2006 Canada reported its sixth case of BSE
and part of its investigation was to trace the affected animal’s offspring. Since the United States imported beef
cattle from Canada, such an investigation was important as the US could temporarily block imports from Canada

(Becker, 2006). In these examples, managing risk means containing the spread of disease using traceability.

As mentioned before, the definition of risk is dependent on the type of risk and how the regulatory bodies define
it. Both the United States Department of Agriculture (USDA) and the Food and Drug Administration (FDA)
implement risk management programs through traceability programs, though sometimes voluntary. As seen in
FSMA, food importers can choose to participate in programs that trace food products (FDA, 2020). This shows
how both the USDA and the FDA perceive this risk as not too burdensome by making it voluntary. It also shows
a kind of emphasis on the importance of economic gain and or economic risk-- if more importers are tasked with
applying traceability procedures, they may not be able to participate in trade with other countries, limiting

economic gain.

As Douglas and Wildavsky show, there is a ranking of risks involved with each government and in this case, a
regulatory body. The authors call this risk assessment. In the case of the US, the FDA has a food traceability list
where foods (mainly fruits and vegetables) are ranked according to the level of risk. The FDA also mentions how
this risk assessment was created in consultation with the public. The BSE cases and major recalls related to beef
have also seen the application of traceability methods used for fruits and vegetables to be used for beef. In Zambia,
the ranking of risks is evident with the prioritization of financial risk over food safety risk, especially in the formal
sectors. The informal sector uses traceability to ensure the quality of beef. It also prioritizes disease prevention
(Maingaila, 2017).
7. Other Roles of Traceability and Conclusions

Because the United States market is extremely large, traceability has played a role in accountability for firms and

businesses. It has also created market opportunities for firms and businesses who identify themselves as being
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sustainable, environmentally friendly, or even organic. If consumers wanted to know how sustainable or
environmentally friendly a business is, they would use traceback systems such as barcodes and labels (organic,
non-GMO, etc.), tools that are readily available to them. In this manner, consumers are not doing the tracing
themselves but trust that for an item to bear any one of these labels, it must have passed through certified methods

of regulation and approval, especially for certifiable information like organic.

In terms of food safety, traceability would also function as a means of assigning blame in case of an outbreak and
to also prevent further damage by the consumption of contaminated products. In this manner, traceability has been
used to treat only a particular set of risks and not others, as discussed above. In the case of Zambia, traceability
has played a far less dominant role, even for riskier foods (Riskier foods universally tend to be ready-to-eat foods,

perishable

foods, and undercooked foods. Zambian consumers tend to cook most of the foods they consume, reducing the
risk of consuming microbiologically contaminated food. Zambian consumers also tend to consume fewer dairy
products). Traceability has mainly been used by vendors and industry (Zambeef) and not so much by consumers
to maintain a well-functioning food system (Hakobyn, 2014).

As Douglas and Wildavsky (1983) point out, what drives these choices of risk prioritization is power and social
criticism and the strength of this criticism. In a sense, what society prioritizes or is concerned about ends up
becoming what is prioritized by regulators. In this case, United States consumers care about the safety of the food
they consume due to [negative] historical associations of science and technology and have therefore applied
pressure for regulators to amend how food safety issues are regulated. When it comes to trust in food institutions,
Americans generally distrust food manufacturers (Lang, 2013). This refers to the fact that the US public generally
has a distrust of institutions, science, and technology. Authors like Kianoosh (2019) point to the Second Great
Awakening in the 19th century as the beginning of American distrust in science. This distrust has continued to
this day and can be observed in the necessity of auditing systems and even at the very core of traceability. For
Zambian consumers, the negative history of science and technology does not exist. Instead, consumers trust both
individuals and firms. This is especially evident when consumers do not question the source of beef, especially

from Zambeef.

These examples of Zambia and the US have shown that risk management and risk mitigation are defined by food
regulatory agencies within each country and sometimes by consumer perception of this risk. Even the definition
of traceability differs within the contexts of these two countries. For Zambia, traceability does not exist as a
consumer accountability tool for firms as it does in the US. For US consumers, traceability has to be much more
intensive and further than a brand name in that some consumers are interested in knowing the harvest methods,
while in Zambia consumers are content with knowing simply that the beef was produced by Zambeef. This points
to the cultural frames through which consumers and in turn regulatory bodies have interpreted risk. Even so, it is

the regulatory bodies that have shown whose definition of risk matters the most.
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Using Wildavsky and Douglas’ approach to risk culture, the United States has seen a stronger social criticism of
its scientific/food institutions. This is seen where the public mistrust of science and other institutions establishes
systems that make such institutions credible in the eyes of consumers. This has not been the case in Zambia
because the American public has associated or perceived more dangers within their food system than the Zambian
public. These dangers have also seen traceability as a possible solution. Perhaps the Zambian public could also

associate the same dangers were it not for financial issues.
8. Notes

This study is part of a master’s thesis submitted to Virginia Polytechnic and State University and has been

presented at several international conferences.
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Abstract

Salt (table salt), one of the few preservation aids in ancient times, is still on our table not only for preservation but
also as an indispensable flavor enhancer. From the past to the present, salt has had strategic importance, affecting
nations’ culinary cultures and their general health conditions. The feeding habits of the people are very much
related to their salt consumption habits, and vice versa. In this study, the knowledge, attitudes, and behaviours of
Izmir Katip Celebi University students about salt and salt consumption were studied with a survey. 181 students
participated in the study. The first 7 questions of the questionnaire included socio-demographic information, while
the following 17 questions were about the students’ knowledge, attitude, and behaviours related to salt and iodized
salt. The participants’ current information, attitudes, and salt consumption behaviors were interpreted. It was
understood that information need to be provided about the use of iodized salt during food preparation; the iodine
deficiency and about how to store, use and consume salt, properly. Also, amount of salt could be written on food
packages in a more visible way.

Keywords: Habits, history of salt, preservation, salt, salt consumption.
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Ozet

Antik caglarin ender muhafaza yardimeilarindan biri olan tuz (sofra tuzu), sadece muhafaza amaciyla degil, ayn
zamanda vazgegilmez bir lezzet arttirici olarak da sofralarimizda yer almaktadir. Tuz, gegmisten giliniimiize
uluslarin mutfak kiiltiirlerini ve genel saglik durumlari etkileyerek stratejik bir 5neme sahip olmustur. Insanlarin
beslenme aliskanliklari, tuz tiikketim aligkanliklar ile ¢ok yakindan ilgilidir ve bunun tersi de gegerlidir. Bu
calismada Izmir Katip Celebi Universitesi dgrencilerinin tuz ve tuz tiiketimine iliskin bilgi, tutum ve davranislart
anket yontemiyle incelenmistir. Calismaya 181 Ogrenci katilmistir. Anketin ilk 7 sorusu sosyo-demografik
bilgileri igerirken, sonraki 17 soru 6grencilerin tuz ve iyotlu tuz ile ilgili bilgi, tutum ve davranislar ile ilgilidir.
Katilimcilarin giincel bilgileri, tutumlar1 ve tuz tiiketim davraniglart yorumlanmistir. Gidalarin hazirlanmasi
strasinda iyotlu tuz kullanimi; iyot eksikligi ve tuzun nasil saklanmasi, kullanilmasi ve dogru tiiketilmesi gerektigi
hakkinda bilgi verilmesi gerektigi anlasilmigtir. Ayrica, gida paketlerinin iizerine tuz miktar1 daha goriiniir bir
sekilde yazilmalidir.

Anahtar Kelimeler: Aliskanliklar, koruma, tuz, tuzun tarihgesi tuz tiiketimi.

e
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1. Introduction

Salt has been a determinant throughout history. It is an important mineral for all living creatures in the
world. It is needed by plants, animals, living organisms, soil, and human beings for basic functions. Salt
is not only necessary for body functions, but also a preservative, an agent to flavor foods, and a trade
product. Salt has affected subjects like history, linguistics, folks and tales, trades, health, religion, rituals,
fertility, cleaning, agriculture, chemistry, and pharmaceuticals.

Salt is defined as a product of chemical reaction of elements sodium and chlorine. Sodium is a flammable
metal while chlorine is a toxic gas. This reaction’s product is called sodium chloride or table salt. There
are various types of other salts both edible and inedible. Edible sodium chloride salts could be listed,
namely, as; table salt, kosher salt, Himalayan salt, rock salt, sea salt, Celtic Sea salt (known as grey salt),
fleur de sel (in French means flower of salt), kala namak (black salt in Nepalese), smoked salt, flavored
salts, black and red Hawaiian salts, and pickling salt (Mattox, 2020).

Salt’s relationship with health should never be underestimated. Salt is needed by the body and is an
essential mineral. As the human body needs sodium, this need differs from climate to climate. According
to WHO (World Health Organizatio), salt consumption is not recommended more than 5 grams a day
for human health. All foods contain an amount of salt that could meet the need for daily salt
consumption. Excessive salt consumption could lead to diseases such as high blood pressure, obesity,
potassium deficiency, water retention and a deficiency could cause brain and muscle dysfunctions.
Sodium is needed by the body for nerve system, transferring oxygen, muscular system. lodine is an
element that cannot be produced by the body but is very essential. lodine is added in salt now and is
found in the sea, especially in seaweeds. lodine is used in the body for hormonal balance, thyroids,
fertility, and deficiencies could lead to imbalances and diseases. In warm climates, sodium is needed
more than normal because, by sweating, sodium is excreted from the body. As a result of this body
craves sodium and magnesium-rich foods. On the technical meeting, it was agreed on the interaction

with food manufacturers is fundamental to the salt reduction strategies (WHO, 2006).

Our study was conducted among the students studying in Izmir Katip Celebi University and students'
knowledge, attitude and behaviors related to salt and salt consumption were reviewed through evaluation

of the conducted questionnaire results.
2. Literature Review

Salt is one of the oldest trade products and preservatives. Salt production is assumed to travel back till
6000 BC and salt was obtained by drying Lake Yuncheng and villagers scraped the salt crystals from
the surface. This method is termed “dragging and gathering” by Chinese (Junru, 2018). The oldest record
on salt production is recorded during 800 BC., about production and trade a millennium before, the

assembly was conducted by boiling off ocean water in pots and crystals were scraped, this can be how
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the Romans learned and spread along with southern Europe a millennium after. Except for salt-based
sauces, salt was only sprinkled on food because it was highly expensive. Sprinkling salt on food has not
been common throughout Chinese history. Salt-containing pastes and sauces were used to give the
dishes a taste. This habit is due to the fact that the salt itself was expensive. Salted fish was one of the

most widely used salt condiments in Ancient China (Junru, 2018).

Salt was frequently used in naming because of its chemical effect, the nature of the production area, and
is a type of mineral. In this, Turkey's rich salt deposits and salt resources in terms of impact has been
significant. Salt related place names and places where these names are given are the places where salt
and saltwater sources are found in the immediate vicinity, where salt production is made in the past or
today (Gilinay, 2012).

Salt has been used for many centuries for different purposes. Preservation is considered as one of the
main objectives of salt consumption. Eating habits of people always led them to preserve their food
because of climate, immigration, and so on. Traditionally, many techniques exist for preservation, some
techniques require sun, some require ice, and some require salt. In today’s world it is much easier to
preserve food without any traditional techniques but in the old times people needed to do so and
nowadays artisan and home-made products are increasingly popular. Preservation techniques by using
salt could be listed and explained as follows:

a.Brining: Moisture is drawn from food cells by salt so that harmful organisms cannot grow. Salt must
be penetrated in the food entirely and evenly for the best result. Dry-salting could be used for thin foods,
such as pieces of meat, fish for easier preservation. The food is covered with salt which draws out the
liquid in the food. This method is not very reliable for fragile products like caviar or big pieces of meat
as it takes longer time to salt penetrate into food.

b.Curing: Lewis stated that smoking and salting methods are used for the drying process and add
preservative agents that help preservation. Smoke subsides a humber of pyrolysis products onto the
product, including the phenols syringol, guaiacol, and catechol. Salt speeds up the drying process using
osmosis and also prevents bacteria growth. Nowadays nitrites are used to cure meat, giving the food a

characteristic pink color (Lewis, 2018).

c.Drying: It is known that various vegetables and meat products have been dried and preserved since
ancient times. Vegetables are dried in the sun by washing and weeding appropriately, whole or cut.
Other than the meat was consumed fresh for daily necessities, meat meats cut in autumn were kept for
winter. One of the methods of staining the meat was drying the meat, the bony portion of the meat was
salted, hung on the trees, and dried in the sun. In this way, the need for meat was met in winter days
(Kosay ve Ulkiican, 1961).
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d.Pickling: Vegetables and fruits such as cucumber, pepper, eggplant, fresh beans, cabbage are left in
the prepared brine or vinegar. Chickpea, barley grain, parsley, garlic are added to give aroma and
accelerate fermentation. Heavy or clean stones and wood are placed on top, preventing food from getting

on the water. It is consumed after fermentation is completed (Kosay ve Ulkiican, 1961).

Beside salt’s inevitable usage area, its relationship with health is very important. Salt consumption
behaviour in communities and its reduction strategies in diets are very important subjects of study. Salt
intakes, knowledge, and behaviour in Samoa was studied by Webster et al. (2016), monitoring salt-
consumption patterns through the World Health Organization’s surveillance of noncommunicable
disease risk factors. Interviewer-administered questionnaires were used to obtain demographic and risk
factor information, including history of raised blood pressure and current treatment or advice to reduce
salt, and salt knowledge and behaviour (Webster et al., 2016).

Sodium and potassium intake, knowledge attitudes and behaviour towards salt consumption amongst
adults in Podgorica, Montenegro was studied. It was concluded that, salt intake was high and potassium
was low in Podgorica, Montenegro. Awareness, attitudes and behaviours about salt and its implication
for health suggested that there is an urgent need for intensive awareness campaigns and health promotion
to improve the take up of preventive strategies aiming at reducing salt consumption (D’Elia, Brajovi'c,

Klisic, Breda, Jewell, Cadjenovi’c and Cappuccio, 2019).

The current status of salt reduction in bread and bakery products was reviewed by Silow, Axel, Zannini
and Arendt (2016). It was described and assessed the impact of NaCl reduction on a range of bakery

products, including dough characteristics, sensory properties and shelf-life.

Akgiin, Geng and Aric1 (2018) reviewed the perception and functions of salt and the strategies regarding
salt reduction. One important strategy, shown from Israr, Rakha, Sohail, Rashid and Shedzad (2016)
was that the salt content reduction could be applied step by step, without noticed by consumer, due to
taste adaptation by time, despite some limitations (Akgiin et al, 2018). Moreover, to keep in mind the
health and nutrition relation and the education given by nutrition specialist was told always to create a

voluntary demand by consumers, about salt reduction (Akgiin et al., 2018).
3. Method

A quantitative approach was used by using a questionnaire preliminary used by Uzun, Ozdemir, Zencir
(2016) to determine the habits and behaviours of participants on salt consumption. This cross-sectional
study was conducted among volunteer students (181 people) who agreed to participate in the study
among lzmir Katip Celebi University students. The data of the study were collected in 15 days (February
2019). Before the study, necessary institutional permits, Izmir Katip Celebi University Ethics
Committee permission, and verbal consent of the students participating in the study were obtained. In

order to evaluate the knowledge of salt use and salt consumption behaviours of the students participating
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in the study, a 24-questions survey form created by the researchers by scanning the literature was
applied. 7 questions were asked to the participants questioning socio-demographic data. The 17
guestions that show the person's knowledge, attitudes, and behaviours about salt and iodized salt

constitute the remaining part of the questionnaire:
The amount of salt consumed daily (5 g, 7 g, 10 g, 13g, | do not know)

Diseases that excessive salt consumption cause (Hypertension, Kidney Diseases, Heart diseases,

Diabetes, Stroke, Obesity, Ulcer, Osteoporosis, Other)

Food to get the most salt (Salt added while on the table, Ready to eat foods, Salt naturally found
in foods)

Salinity of the consumed food (Without salt, Less salty, Normal, Very Salty)

Diseases causing iodine deficiency (Goiter, Growth retardation, Cancer, Heart disease, | do not

know)

Salt type used in the kitchen (lodized table salt, Table salt, Rock salt, Himalayan salt, lodine-
free salt, Low sodium salt, Coarse brine salt, | don't use, Other)

The container to store salt (In glass bowl, In plastic container, In package, Other)
Salt place in the kitchen (In the sun-proof closet, Next to the stove, Other)

Type of salt shaker used at the table (Pine, Plastic, Porcelain)

Time when salt is added in the dish (While cooking, After cooking, Before cooking)
Yes or No Questions:

Do you add salt without tasting the food?

Do you pay attention to the amount of salt in food intake in cheese, butter, etc.?

Do you find the amount of salt you consume excessive?

Do you make salt intake restrictions?

Do you think that food selection will be affected by having color-based labels showing the

amount of salt in foods?

Do you want to restrict salt consumption?

Do you support the introduction of salt restrictions in restaurants?
Statistical analyses were applied to the results, using Excel, MS Office.

4. Results and Discussion

The average age of participants is 21,5+1,8. 71.70% (129) of the students are female students. The
average body mass index (BMI) of female students is 20.5 and the average BMI of male students is
22.8, 44.7% (81) of the students study in the social sciences, 38.3% (69) in the health sciences and 16.7%
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(30) in the natural and applied sciences. 50% (90) of the students stated that they knew the amount of
salt recommended to be consumed daily, while 37.8% (68) stated that they did not know. The 3 most
common diseases, expressed by the participants, that are caused by salt are as follows: 89.4%
hypertension, 85.6% kidney diseases, 45.6% heart disease. While 81.7% of the students state that they
add salt after tasting the food, 60.2% (109) think that they get the most salt from ready-made foods.
While 58.3% (105) of students prefer normal amount salt in their meals, 73.3% think that the salt they

consume daily is not much.

When students' knowledge and behaviours about iodized salt are evaluated, the most known diseases
caused by iodine deficiency are as follows: 70% (126) goiter, 42.2% (76) stated growth retardation,
24.4% (44) of the students stated that they did not know. While the most used salt type in the kitchen is
iodized table salt with 75.6%, the least used is the low sodium salt with 1.1% (2) and 2.2% (4) of the

students answered other option, 4.4% (8) of the students stated that they used iodine-free salt.

When the answers given by students to the questions about salt restriction were examined; 45.6% (82)
of the participants paid attention to the amount of salt in food intake, and 38.3% (69) made salt
restrictions, 62.2% (112) wanted to make salt restrictions, 68.9% (124) supported the introduction of
salt restrictions in restaurants, 73.3% (132) stated that food selection should be affected by the presence
of color-based labels indicating the degree of salt in foods.

According to WHO data, while the main source of salt consumption in many developed countries such
as North America and Europe is processed foods, restaurants, and ready-to-eat services, salt is added
when preparing food in Asian and African countries (WHO, 2006). In Turkey, more bread, traditional
products (pickles, pickled, canned, etc.), cheese and other processed food products for preparing the
added salt is thought to create overload, participants think fast food as the main source of salt (Uzun et.
al., 2016).

It is thought that the knowledge and attitude of the society on salt affect salt consumption and these are
interchangeable factors (Sarmugam et. al., 2013). Considering this point of view, the limited amount of
salt (5 g: about 1 teaspoon) recommended to be consumed daily, the main source of salt and the limited
level of knowledge about the diseases caused by excessive salt consumption indicates that the students

need to be overcome in this regard.

Although most of the students participating in our study use iodized salt, almost half of them stated that
they kept their salt under favourable conditions, and most of them stated that they were throwing salt
while cooking. In addition, the vast majority of students stated that they knew goiter from diseases
caused by iodine deficiency, and two-fifths knew growth retardation. In the study carried out by Uzun
et. al., (2016), although most of the students use iodized salt, almost half of them stated that they store

their salt under unfavourable conditions and a few of them discard the salt after cooking. In addition, it
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was determined that students knew the illnesses other than goiter from diseases caused by iodine
deficiency. In Turkey since 1994, “lodine Deficiency Prevention and Salt lodizing Program Diseases”
being executed and made mandatory iodization of legislation making salt in 1998 (Anonymous, 2015).
Moreover, because of the importance of salt reduction for health, a salt reduction program has been
applied by Turkish Ministry of Health (Akgiin, Gen¢ and Arici, 2018; Anonymous, 2016). WHO stated
that strategies to reduce salt consumption do not pose a problem for countries that take iodine from salt;
It was stated that the amount of salt that is recommended to be consumed by WHO daily can be provided
with the amount of iodine needed daily, and it is also stated that measures should be included to protect
iodine salt and prevent iodine losses in food preparation (WHO, 2006; Anonymous, 2015). To prevent
iodine loss during cooking, salt should be added to dishes after cooking and to prevent iodine loss during
storage; iodized salt should be stored in a cool, dry, light-free environment and in dark glass containers
(Ayaz, 2013).

One-third of the students stated that they restricted salt consumption and two-thirds stated that they
wanted to limit salt consumption. The majority of students stated that they support the restriction of salt
in the restaurant, and approximately three-quarters of the participants stated that the choice of food will
be affected by the presence of color-based labels indicating the degree of salt in the food. In a similar
study conducted by Hacettepe University students, students' attitudes towards salt restriction are similar.
Salt intake has been reduced by 40% in Finland since 1970-1980, with the awareness of the public about
the effects of sodium reduction on health, and with the legal regulations on salt labelling (Biger et. al.,
2013). The support of society by showing a positive attitude to salt reduction strategies plays an
important role in the success of these strategies. In our study, students are not interested in salt intake
restriction and labelling and want to demonstrate changes in this direction, which is important in

obtaining successful results.
5. Conclusion

It could be concluded that participants of the study lack proper knowledge about salt consumption. It
was seen that the iodine taken from the salts sprinkled into the food, with the way students use iodized
salt, has lost its effect and the use of iodine is low. Therefore, a wide range of information need to be
provided about the use of iodized salt during food preparation and diseases caused by iodine deficiency.
This education could be conducted by the ministry of health for all levels of schools and universities, in
cooperation with nutrition and diet specialist and culinary professionals. Demonstrations could be made
about how to store, use, consume salt properly, and health professionals can talk about impacts on human
health during workshops. Also, the amount of salt could be written on food packages in a more visible
way. Recently, sugar-free products are very popular and most of the packages are labelled as “sugar-

free, low sugar or natural sugar”, this marketing strategy creates awareness on sugar consumption and a
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similar strategy could be used for salt. lodine deficiency or diseases caused by salt could be emphasized

on packages as well.
6. Notes

Our study was presented as an oral presentation in a symposium (GANUD 2ND INTERNATIONAL
CONFERENCE ON GASTRONOMY, NUTRITION AND DIETETICS, 2021, Gaziantep) and was

included in the Abstract book. However, it has not been published as full text study.
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Ozet

Bilisim teknolojileri bireylerin ve toplumlarin yasamlarinda genis ¢apli ve koklii degisimlere neden
olmustur. Bu degisimlerin en hizl1 géze ¢arptig1 noktalardan biri e-ticaret faaliyetlerinde yaganan dijital
doniisiimdiir. Bu aragtirmanin amaci e-ticaret alaninda yasanan bu dijital doniigiimiin bir sonucu olan
online aligveriste tiilketim tercihlerinin incelenmesi ve analiz edilmesidir. Anket verilerine dayali olarak
hazirlanan bu ¢alismada, tiiketicilerin gida {irlinleri aligverislerinde online yontemleri tercih etme ya da
etmeme kararlar1 arastirilmistir. Arastirma ile, online gida iiriinleri aligverislerinde tiiketicilerin tercih
ettikleri marketler, uygulamalar, aylik toplam gida harcama tutarlari, online gida aligverisi yapma
siireleri, sikliklari, genellikle tercih ettikleri kategoriler, iirlinler ve 6deme sekilleri ve katilimcilarin
online aligveris ve online gida aligverisi yapip yapmama durumlari ve online gida aligverisi yaparken
dikkat ettikleri unsurlar incelenmistir. Tiiketicilerin biiylik kisminin kadinlar olusturmakta olup,
genellikle; bekar, 26-35 yas araliginda, {iniversite mezunu, orta gelir diizeyine sahip ve 6zel sektor
caliganidirlar. Tiiketicilerin gida aligverislerini genellikle ayda 2-3 defa yaptiklari, aylik gida
harcamalarma 500-2000 TL arasinda biitce ayirdiklar1 ve 6demelerini ¢ogunlukla nakit olarak
gergeklestirdikleri tespit edilmistir. Tiiketicilerin gida aligverisi yaparken en ¢ok dikkat ettikleri unsur
kalitedir, biliylikk bir kismi online aligverislerini ayakkabi, kiyafet, taki vb. kategorilerde
gergeklestirmektedirler. Tiiketicilerin ¢ogu 3 yili agkin bir siiredir ve yilda 10’dan fazla internet aligverisi
yapmaktadirlar. Tiiketicilerin biiyiikk ¢ogunlugu online gida aligverisini tercih etmektedir. Market
zincirleri, online platformlari; tiiketicilerin bu platformlara yaklasimlarini, online alisveris ve online gida
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aligverisi hakkindaki tutum ve algilarini belirleyerek pazarlama stratejilerini gelistirebileceklerdir.
Tiiketicilerin internet aligverislerine olan yonelimleri dogrultusunda bu ve bundan sonraki ¢aligmalarin
isletmeler ve arastirmacilar i¢in yol gosterici olacagi diistiniilmektedir.

Anahtar Kelimeler: E-ticaret, dijital pazarlama, online aligveris, pazarlama, tiiketici tercihleri.

Abstract

Information technologies have led to large-scale and radical changes in the lives of individuals and
societies. One of the points where these changes are rapidly noticed is the digital transformation in e-
commerce activities. The goal of this study is to examine and analyse consumer preferences in online
shopping, which is a result of this digital transformation in the field of e-commerce. In this study, which
is prepared based on the survey data, it is aimed to investigate the consumer preferences for online
shopping of food products. Within the scope of this research, consumers' preferences for the markets,
applications, monthly total food costs, online food shopping durations, frequencies, categories, products,
and payment methods, and whether participants shop online, and they shop online for food products and
the factors that they consider while shopping online for food are examined. The research results show
that most of the participants are females, singles, aged between 26 and 35, university graduates, middle-
income, and private sector employees. It is also concluded that consumers generally shop for food 2-3
times a month with a budget of 500-2000 TL and mostly make their payments in cash. The results
revealed that the most important factor that consumers consider during online shopping is quality, and
most of them shop online for shoes, clothing, jewelry, etc. While most consumers have been shopping
online for more than three years and more than ten times a year, they also prefer to shop online for food
products. The findings of the study recommend that supermarket chains improve their marketing
strategies by determining the online marketplaces and consumers' approaches to these platforms, their
attitudes, and perceptions about online shopping and online food shopping. It is evaluated that the results
of this research and future studies in this direction will guide businesses and researchers toward
consumers' adaptation to online shopping.

Keywords: E-commerce, consumer preferences digital marketing, online shopping, marketing.
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1. Giris
Endiistri 4.0, Tarim 4.0 ve Pazarlama 4.0 gibi kavramlarin hayatimiza girisi ile birlikte bilisim

teknolojileri yasantimizin her alaninda dijital reform meydana getirmistir. Bu reform/doniisiim ile

birlikte giinliikk yasamimizda en ¢ok yer edinen kavramlardan biri online aligveris kavramidir.

Online aligveris bireylerin satin alma davranislar1 ve tiikketim aligkanliklarini da degistirmistir. Bu
baglamda internet iizerinden alisveris, akademisyenler, politika belirleyiciler, uygulamacilar,
isletmeciler ve tiiketiciler i¢in gittikce 6nem kazanan ve incelenen bir konu haline gelmektedir.
Teknolojik gelismelerle birlikte dijitallesen diinyamizda online aligveris yontemleri ile saglanan

kazanclar, e-ticaretin gelismesine ve sirketler i¢in cazip hale gelmesinde 6nemli rol oynamaktadir.

Online aligveris olgusu tiiketiciler i¢in zamandan tasarruf saglamasinin yaninda, cografi sinirlamalar
ortadan kaldirarak maksimum bilgiye minimum maliyetle ulagma imkani tanimaktadir. Ayrica sirketler
icin; tiiketicilerin kisisel ihtiyaclarini, isteklerini ve taleplerini daha kolay ve hizli analiz ederek onlara
en uygun hizmet secenegini sunabilme olanag: saglar. internet {izerinden alisveris yapmayi tercih eden
tilketicilerin 6zelliklerini tespit etmek ve satin alma davranislarini analiz etmek, online aligveris
mekanizmasini anlamak, sanal piyasalarda rekabet eden firmalar i¢in giiniimiiz ticaretinin en dnemli
konularindandir. Internet kullanan kisi sayisinin, e-ticaret islem hacminin ve dolayisiyla sanal
piyasalardaki rekabetin her gecen giin hizla artmas1 aragtirmacilarin bu konular iizerine yogunlasmasina
ve bu alanlarda yapilan ¢alisma sayisinin yiikselmesine neden olmustur. Kiiresel internet kullanicilarinin
ylizde 93,5°1 ihtiyaglar1 olan iiriinleri online aligveris yontemi ile satin almaktadirlar (Demir,2020). Bu
baglamda kiiresel ¢apta online aligverisi tercih eden tiiketicilerin artigi ile birlikte uluslararasi alanda e-
ticaret ana faaliyet alanlarindan biri haline gelmektedir. Bununla beraber e-ticaretin ekonominin
dijitallesmesine, sanal piyasalarin giiclenmesine, lojistik sektoriiniin  gelismesine ve miisteri

memnuniyetinin artmasina olumlu katkilar saglayacagi beklenmektedir (Gilimiis, 2018)

Nielsen aragtirma sirketine gore, diinya niifusunun %74’ internet erisimine sahiptir ve internet erigimi
olanlarin %84’ii internetten aligveris yaparken Tiirkiye’de ise TUIK istatistiklerinin evden internet
erisimi olanlar seklinde kisitlanmis olmasi nedeniyle tam olarak bir karsilastirma yapilamasa da 2014
yilindaki Tiirkiye niifusunun %60,2’sinin internet erisiminin oldugu ve diinya niifusuna goére geride
kaldig1 sdylenebilir. 2012 Y1l TUIK verilerine gére Tiirkiye’de internet kullanan her bes kisiden birinin
internetten aligveris yaptigi goriilmektedir (Ttmtiirk, 2015). 2019 yilinda internet kullanim orani yiizde
75,3’e yiikselirken, internet iizerinden aligveris yapanlarin orani yiizde 34,1’e ulagsmistir. Bu haliyle,
Tiirkiye’de internet kullanan her 2.2 kisiden birinin internetten aligveris yaptigt, 2012 yili verilerine

oranla yaklasik online aligveris kullaniminda iki kat artis oldugu goriilmektedir (CNN, 2019).

Internet kullanimina paralel olarak e-ticaret konusu da iilkemizde ve diinyada ivme kazanan en énemli

konulardan biridir. E-ticaret istatistikleri ¢cergevesinde yapilan incelemeler sonucunda 2040 yilina kadar
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tiim satin alma iglemlerinin e-ticaret yoluyla yapilacagi 6ngoriilmektedir. E-ticarette de diinya ¢apinda
en énemli etkinlik olarak online alisveris goriilmektedir. Ozellikle son yillarda diinyada meydana gelen

bir¢ok olay online aligverigin popiilerligini arttirmaktadir.

TUSIAD e-ticaret 2019 raporuna gore, diinya genelinde online alisveris yapanlarin sayis1 2.8 milyar
kisidir. Amerika niifusunun %65°1, Cin niifusunun %46’s1, Birlesik Krallik niifusunun %73, Japonya
nifusunun %59’u, Almanya niifusunun %70’i ve Tirkiye niifusunun %49’u online aligveris

yapmaktadir.

Ulkemizdeki duruma bakildiginda Ticaret Bakanhig E-Ticaret Bilgi Platformu’nun verilerine gore,
genel ticaret 2020 yilinda 105.9 milyar liradan 104.1°¢ diiserken, e-ticaret 8.5 milyar liradan 18,7 milyar
liraya cikmustir. E-ticaret genel ticaret oran1 2019 yilinin ilk 6 ayinda %8,4 iken 2020 yilinin ilk 6 ayinda
%14,2’ye yiikselerek biiyiik bir artig gostermistir.

ri e-ticaret

GI Bilgi Platformu

E-TICARET/GENEL TICARET ORANI

2020 iLK 6 AY
% 14,2

2019 iLK 6 AY
% 8,4

Sekil 1. 2019-2020 verilerine gore e-ticaretin genel ticarete orani
Kaynak: (TUSIAD, 2019. E-Ticaretin Geligimi, Sinirlarin Asilmasi ve Yeni Normlar)
2019 yilinda e-ticaretin sektorlere gore paylari ele alindiginda, en biiyiik pay1 5,9 milyar lira ile beyaz
esya sektorii alirken, en diigiik pay1 0,33 milyar lira ile gida stipermarket sektorii almistir. Ancak buna
ragmen 2019 yilindan 2020 yilina en yiiksek artis %434 ile gida siipermarket sektoriinde yasanmis ve
0,33 milyar liradan 1,8 milyar liraya yiikselmistir. En diisiik artis ise %45 ile giyim sektoriinde

yasanmistir.

e
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BEYAZ ESYA ELEKTRONIK EV BAHGE GIDA SUPERMARKET YAZILIM

_ Sekil 2. 2019 yilinda e-ticaretin sektorlere gore paylari
Kaynak: (TUSIAD, 2019. E-Ticaretin Gelisimi, Siirlarin Agilmasi ve Yeni Normlar)
Bu aragtirmanin temel amaci tiiketicilerin internet iizerinden gida {irlinii aligverislerinde satin alma
davranislarinin ele alinip analiz edilmesidir. Son yillarda yasantimizda biiylik bir yer edinen bilisim
teknolojileri, tiikketim aligkanliklarimizi ve satin alma kararlarimizi da 6nemli dlgiide etkilemektedir. Bu
baglamda tiiketicilerin gida {riinleri aligverislerinde online yontemleri tercih etme ya da etmeme
kararlar1 arastirilacaktir. Tiiketicilerinin online aligverislerinde spesifik olarak gida iriinlerini satin alma
stirecini etkileyen faktorler, farkli segmentlerdeki tiiketicilerin gida satin alma kararlarim etkileyen
faktorler arasindaki farkliliklar, hangi gida {irlinlerinde online aligveris yontemlerini tercih ettikleri, gida
iirinlerinde online aligveris yontemlerini tercih eden tiiketicilerin satin alinan gida tirtinlerinde aradiklart

ozellikler gibi birgok yan amagta bu gercevede ele alinmigtir.

Literatiirde yer alan ¢aligmalar incelendiginde, tiiketicilerin satin alma davranislarinin incelendigi pek
cok calisma oldugu goriilmiistiir.

Onciil ve ark., 2019, “Tiiketicilerin Gida Uriinleri Satin Alma Tercihlerinin Incelenmesi: Izmir li
Ornegi” adli arastirmalarinda tiiketicilerin gida iiriinlerini satin alma davranisi, Gida Segimi Soru Formu
(FCQ) kullanilarak incelenmis ve tiiketicilerin yas ve cinsiyetleri ile baglant1 kurmuslardir. Tiiketicilerin
gida tirlinlerini satin alirken dikkat ettikleri faktorlerin sirasiyla fiyat, dogal icerik ve duygusal cekicilik
oldugunu tespit etmislerdir. Gida iriinlerini ilk satin almadaki en 6nemli faktoriin ‘tat’ ve marka

tercihinde en 6nemli faktoriin ‘gliven’ oldugunu belirlemislerdir.

Onciil ve ark., 2020, izmir ilinin merkez ilgelerinde 300 tiiketici ile gida segim tarzlarma gore
tiiketicilerin siit ve siit {irlinleri alma davranigini inceledikleri ¢aligmalarinda, saglikli ve ekonomik
tiiketicilerin siit ve siit iirlinleri harcamalarinin daha fazla oldugunu ve siipermarketlerden aligveris yapan

tiketicilerin siit ve siit iiriinleri satin alirken plansiz satin alma egilimi gosterdiklerini tespit etmislerdir.

e
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Sekman ve ark., 2021, yasam tarzlarina gore tiiketicilerin kooperatif markali iirlin satin alma
davraniglarini inceledikleri ¢alismalarinda tiiketicilerin kooperatif markali tiriinleri tercih etmelerindeki
en onemli nedenlerinin kooperatif markalarin1 giivenilir bulmalar1 oldugu ve kooperatif markalar
arasinda, Tire siit kooperatifi markasinin en fazla, igdeli kooperatifi markasinin ise en az bilindigi

sonucuna varmislardir.

Ozellikle son zamanlarda online aligverisin &ne ciktig1, online aligverislerde tiiketici davranislari
analizleri, online aligverislerde satin alma kararlarimi etkileyen faktorlerin incelendigi ¢alismalarin
yayginlastig1 tespit edilmistir.

Algilir ve Cengiz (2011), arastirmalarinda internet iizerinden aligveris deneyimini yasamis Tiirk
tilketicilerin geng ve egitimli bireylerden olustuklarini tespit etmiglerdir. Alana yonelik yaptiklari birgok
calismada, demografik agidan elde ettikleri bu bulgulari dogrular nitelikte sonuglar elde edilmistir.
Arastirmalariin bir diger 6nemli bulgusu online Tiirk tiiketicilerin yasadiklar1 aligveris deneyimlerine
ragmen siirecin giivenirliliginden hala kusku duyduklariin tespit edilmis olmasidir. Yani tiiketiciler
hem aligveris yapmakta hem de baz1 cekinceleri yasamaktadirlar. Internet {izerinden aligveris yapmay1
tercih etmeyen Tiirk tiiketicilerin online aligveriste algiladiklar1 6nemli riskler arasinda kredi karti
giivenligi ve kimlik bilgilerinin paylasilmasindan dolay1 duyulan tedirginlik ilk siralarda yer almustir.
Online Tiirk tiiketicilerin algiladiklari en degerli avantajlar ise zaman tasarrufu ile binlerce gesit tiriiniin

tilkketiciye sunulmasi oldugu yoniinde sonuglara ulagmislardir.

Uygun, Ozgiftci ve Divanoglu (2011), calismalarindan elde ettikleri bulgulari, genel bigimiyle online
tiikketici davranisi agisindan teknoloji yonlii degiskenler kadar, tiikketici yonlii degiskenlerin de 6nemli
oldugunu gosterdigi seklinde sonuglandirmislardir. Elde ettikleri bu sonug, online isletmelerin her iki
bakis acisim1 da ise kosarak faaliyetlerini planlamalari ve bu yolla tiiketiciye deger yaratmalar

gerektigini ortaya koymasi agisindan ¢arpict olmustur.

Astekin, Ozden ve Olgun (2018), biiyiik veri ve ileri diizey analitik teknolojilerinin yayginlagmasi ile
ortaya ¢ikan dijital donilisiimiin, gida sanayin de ve agirlikli olarak pazarlama alaninda kendini
gosterecegini ifade ettikleri calismalarinda; biiyiik verinin gida endiistrisindeki rolii ve etkileri analiz
edilmis ve glinlimiiz iletisim ¢aginda yasanan dijital doniisiimiin beraberinde getirdigi biiyiik veri ve
analiz teknolojilerinin tarim ve gida enddiistrisinin 6zellikle pazarlama alaninda meydana getirdigi

degisimler ve olusturdugu yeni uygulama alanlari ele alinmigtir.

Marangoz, Ozko¢ ve Aydm (2019), tiiketicilerin internet iizerinden alisveris davramslarinin
aciklanmasina yonelik yaptiklarin arastirmada demografik degiskenlerin online aligverislerdeki harcama

miktar1 tizerinde anlamli bir etkisi oldugunu tespit etmislerdir.
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Ancak gida tiriinleri 6zelinde online aligveris pazarinda rekabet eden mevcut ve potansiyel isletmeler
icin tiiketicilerin satin alma davranislarini inceleyen calismalara pek fazla rastlanmasa da teknolojik

gelismelerle birlikte bu konudaki ¢alismalar ivme kazanmaya baslamistir.

Gonen (2020), online market aligveriginde tiiketicilerin tiiketim tercihlerine etki eden faktorleri
incelemis ve tiiketicilerin demografik 6zelliklerinin (cinsiyet, yas, egitim durumu ve gelir durumu)
algilanan kullanim kolaylig1 agindan istatistiksel olarak anlamli farklilik gostermedigini ve algilanan
faydanin ise sadece cinsiyet ve egitim durumuna gore istatiksel agindan anlamh farklilik gdsterdigini
tespit etmistir.

Yiksek (2021), pandemi donemi degisen tiiketici davraniglari ve online satin alma aliskanliklarinin
incelenmesi: gida aligverislerine yonelik bir uygulama adli arastirmasinda; tiiketicilerin cinsiyet, aylik
gelir durumu, online aligverislerdeki harcama tutarlar ve uygulamalar1 kullanma sikliklarma gore

dikkate aldiklar1 kriterlerin ve satin alma tercihlerinin farklilik gosterdigi sonucuna ulagmaistir.

Gorildiigi gibi, gida tiriinleri 6zelinde online aligveris pazarinda rekabet eden mevcut ve potansiyel
isletmeler i¢in tiiketicilerin satin alma davranislarini inceleyen caligsmalara pek fazla rastlanmamasi bu

calismanin bu alanda politika belirleyicilere yol gosterici bir ¢alisma olacagini gostermektedir.

2. Materyal ve Yontem

2.1. Materyal
Bu calismanin ana materyalini, izmir ilinin metropol ilgelerinden Bornova ve Karsiyaka ilgelerinde
ikamet eden tiiketicilerinden elde edilen birincil kaynakli veriler olusturmustur. Ikincil kaynakl veriler
ise konu ile ilgili istatistikler, arastirmalar, tezler, raporlar ve kitaplardan olugsmaktadir. Ayrica konu ile
ilgili yerli ve yabanci kurum, kurulus ve sivil toplum orgiitlerinin internet adreslerinden de

yararlanilmustir.

2.2.Yontem
2.2.1. Verilerin elde edilmesinde izlenen yontem

Arastirma verileri; maliyet, ulagilabilirlik ve hizli veri temini gibi nedenlerle Izmir ilinde, gelir diizeyi
ve tiikketim harcamalarinin nispeten yiiksek oldugu diisiiniilen Bornova ve Karsiyaka il¢elerindeki siiper
ve hipermarketlerde tiiketicileri ile yapilan yiiz yiize anketler ile elde edilmistir. Anketler Ocak-Subat

2020 zaman araliginda gergeklestirilmistir.

Arastirma kapsaminda Izmir ili anakitleyi olusturmus, anakitle {izerinden 6rnek hacmi belirlenmis ve
daha sonra bu rnek hacmi, géreceli olarak gelir diizeyi ve tiikketim harcamalar1 daha iyi olan Izmir iline
ilgelerden Bornova ve Karsiyaka ilcelerine niifuslar1 da dikkate alinarak dagitilmistir (Cizelge 1). Bu
cercevede drnek hacmi oransal drnekleme formiilii kullanilarak %95 giiven araligi ve %10 hata payi ile

asagidaki sekilde belirlenmistir (Newbold,1995).
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. Np(1—p)
(N —Daj +p(l—p)

n= Ornek hacmi, N= Ana Kitle Hacmi (4.367.251), p= Maksimum &rnek hacmine ulasmak icin p 0.50
alinmugtir. o5 = Oranin varyansi

Cizelge 1. Ornek hacminin belirlenmesinde izlenen yontem

Ilgenin Oransal Katkist  Ornege Giren Tiiketici

Tlgeler Niifus (2019) (%) Sayisi
Bornova 442839 56.42 54
Karsiyaka 342062 43.58 42
Toplam 784901 100.00 96

3. Arastirma Bulgular

3.1. Tiiketicilerin sosyo-ekonomik ozellikleri

Arastirmaya katilan tiiketicilerin %54,2’sini kadinlar, %45,8’ini ise erkeklerin olusturdugu tespit

edilmigtir. Tiiketicilerin medeni durumu incelendiginde %77,1°lik biiyiik bir kismini bekarlar %22,9’u

ise evliler olusturmaktadir. Yas dagilimlarina bakildiginda %47,91°1ik kisminin 26-35 yas grubunda,

%39,58’lik kisminin ise 18-25 yas grubunda oldugu goriilmiistiir. Tiiketicilerin egitim durumlari

incelendiginde %57,3 niin lisans mezunu oldugu ve bunu %17,7 ile lisansiistii mezunlarinin takip ettigi

ortaya konulmustur. Tiiketicilerin %32,3’ii 2001-3000 TL aras1 gelire sahipken, %22,9’unun gelirinin

4000 TL’den fazla oldugu gorilmektedir. Meslek dagilimlari incelendiginde ise ¢ogunlugunun 6zel

sektor ¢alisani (% 51) oldugu tespit edilmistir (Cizelge 2).

Cizelge 2. Tiiketicilerin Sosyo-Ekonomik Ozellikleri

Ozellikler Frekans (n) (%)
Kadin 52 54.1
Cinsiyet Erkek 44 45,8
Toplam 96 100,0
Evli 22 22,9
Medeni Hal Bekar 74 77,1
Toplam 96 100,0
18-25 38 39,5
26-35 46 47,9
Yas 36-45 7 7,2
46-55 4 4,1
56+ 1 1,0
Toplam 96 100,0
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Ilkokul 0 0
Ortaokul 3 3,1
Lise 12 12,5
Egitim On Lisans 9 9,4
Lisans 55 57,3
Lisansiistii 17 17,7
Toplam 96 100,0
1000 TL’den az 20 20,8
1000-2000 TL 10 10,4
2001-3000 TL 31 32,3
Gelir 3001-4000 TL 13 13,5
4000 TL’den fazla 22 22,9
Toplam 96 100,0
Serbest Meslek 9 9,4
Ozel Sektor 49 51,0
Meslek Memur 5 5,2
Ogrenci 33 34,4
Toplam 96 100,0

3.2. Tiiketicilerin gida iiriinlerini satin alma tercihlerine iliskin bulgular

Tiiketicilerin gida aligverisleri igin en ¢ok tercih ettigi siipermarket Migros olurken (% 29,4), ardindan

sirasiyla A101 ve Bim gelmektedir. Sok ve mahalle bakkallari ayni oranla onlar1 takip etmektedir.

Tiiketicilerin diger tercihleri sirasi ile CarrefourSa, Pehlivanoglu ve Macrocenter’dir (Cizelge 3).

Cizelge 3. Tiiketicilerin Gida Aligverisleri I¢in Genellikle Tercih Ettikleri Marketler

Frekans (n) (%)
Migros 51 29,4
Al101 32 18,4
Bim 28 16,1
Mahalle bakkali 18 10,4
CarrefourSA 13 7.4
Pehlivanoglu 7 4,0
Macrocenter 6 3,4
Toplam 173* 100,0

*Tiiketicilerin birden fazla se¢im yapmasi nedeni ile

[T 2]

n” sayisi 0rneklem sayisindan fazla ¢ikmaktadir.
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Tiiketicilerin gida aligverisi yapma sikligi incelendiginde; tiiketicilerin ¢ogunlukla ayda 2-3 defa
(%35,4) ve haftada 1-2 defa (%34,4) aligveris yaptiklar gorilmektedir (Cizelge 4).

Cizelge 4. Tiiketicilerin Gida Aligverisi Yapma Siklig

Frekans (n) (%)
Ayda 2-3 defa 34 354
Haftada 1-2 defa 33 34,4
Haftada 3-4 defa 10 10,4
Giinde 1 defa 10 10,4
Gilinde 2 veya daha fazla 4 4,2
Ayda 1 defa 3 3,1
Diger 2 2,1
Toplam 96 100,0

Tiiketicilerin gida aligverislerini yaparken dikkat ettikleri unsurlar incelendiginde; kalite ilk sirada yer
alirken (%34,2) bunu fiyat (%25,7) ve gida giivenligi (%18,4) izlemektedir (Cizelge 5).

Cizelge 5. Tiiketicilerin Gida Aligveriglerini Yaparken Dikkat Ettikleri Unsurlar

Frekans (n) (%)
Kalite 65 34,2
Fiyat 49 25,7
Gida giivenligi 35 18,4
Ulasilabilirlik 22 11,5
Alternatif tiretim yontemleri 19 10,0
Toplam 190* 100,0

*Tiiketicilerin birden fazla se¢im yapmasi nedeni ile “n” sayist 6rneklem sayisindan fazla ¢ikmaktadir.
Tiiketicilerin gida harcamalarinda genellikle tercih ettikleri 6deme sekli; %50,4°1 ile nakit 6demedir.

Bunu %46,7 ile kredi kartiyla 6deme ve %2,9 ile kapida 6deme izlemektedir.

Tiiketicilerin aylik toplam gida harcamalari incelendiginde; gida alisverislerine cogunlukla 500 ile 2000
TL (%45,8) ve 100 ile 500 TL (42,7) arasinda biitce ayirdiklar goriilmektedir (Cizelge 6).

Cizelge 6. Tiiketicilerin Aylik Gida Harcama Tutar1

TL/Ay Frekans (n) (%)
500-2000 44 45,8
100-500 41 42,7
2000 + 11 11,5
Toplam 96 100,0

S
34 Journal of Interdisciplinary Food Studies



3.3. Tiiketicilerin genel olarak ve gida iiriinleri acisindan online alisveris yapma durumlarinin
analizi

Arastirmaya katilan tiiketicilerin internet lizerinden aligveris yapip yapmama durumlari incelendiginde;
%97,9’u online aligveris yaptiklari, %2,1’inin ise aligveris yapmadiklar goriilmektedir. Pilatin ve Dilek

(2020), Dogu Karadeniz sehirlerinde yaptiklari ¢alismada bu oran1 %66 olarak bulmuslardir.

Tiiketicilerin online aligveris yaptiklari iirlin gruplart incelendiginde, tiiketicilerin daha ¢ok ayakkabi,
kiyafet, taki (%18,2), kitap, miizik, elektronik aletler (%13), hazir yemek siparisi (%12,5) ve sinema,
tiyatro, konser, ulasim rezervasyon ve bilet satis (%12,2) hizmetlerinden yararlanmaktadir (Cizelge 7).
Tirker (2019), Mersin’de 475 kisi ile gerceklestirdigi calismasinda; internet iizerinden aligveris yapan

katilimeilarin en ¢ok tercih ettikleri iirlin grubunun giyim firtinleri oldugu sonucuna ulagmustir.

Cizelge 7. Tiiketicilerin Online Alisveris Yaptiklar1 Uriin Gruplar

Uriin Gruplan Frekans (n) (%)
Ayakkabi, kiyafet, taki vb. 67 18,2
Kitap, miizik, elektronik aletler vb. 48 13,0
Hazir yemek siparisi 46 12,5
Sinema, tiyatro, konser, ulagim rezervasyon 45 12,2

ve bilet satis hizmetleri

Kozmetik, temizlik ve bakim triinleri 33 8,9
Ev esyasi (mobilya, aksesuar vb.) 25 6,7
Bankacilik, sigorta vb. gibi hizmetler 24 6,5
Market alisverisi 20 54
Gida aligverisi 17 4,6
Sanal hizmetler (alan adlar, hosting, tiyelik hizmetleri vb.) 16 4,3
Online egitim hizmetleri 15 4.0
Yazilim programlari/uygulamalar 12 3,2
Toplam 368* 100,0

*Her tiiketici birden fazla se¢im yapabildigi i¢in “n” sayist 6rneklem sayisindan fazla ¢ikmigtir.

Tiiketicilerin online aligveris yaptiklar siireler incelendiginde; 3 yildan uzun bir siire (%68) online
aligveris yapilmasi ilk sirada yer almaktadir (Cizelge 8). Giimiis (2018), Azerbaycan’in bagkenti
Bakii’de 311 tiiketici ile gergeklestirdigi ¢aligmasinda; tiiketicilerin %26’sinin 1 yildan az bir siiredir

online aligveris yaptiklarim tespit etmistir.

Cizelge 8. Tiiketicilerin Online Aligveris Yapma Siireleri
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Frekans (n) (%)

3 yildan fazla 64 68,0
1-2 yil aras1 13 13,8
2-3 yil aras1 11 11,7
1 yildan az 6 6,3
Toplam 94* 100,0

*Online aligveris yapan tiiketici sayis1 dikkate alinmigtir.

Tiiketicilerin online aligveris yapma siklig1 incelendiginde; yilda 10 defadan fazla online aligveris
yapanlar (%53,1) ilk sirada yer alirken, bunu yilda 9-10 defa yapanlar (%15,6) ve yilda 7-8 defa yapanlar
(%13,5) izlemektedir (Cizelge 9).

Cizelge 9. Tiiketicilerin Online Aligveris Yapma Siklig1

Frekans (n) (%)
Yilda 10’dan fazla 51 53,1
Yilda 9-10 defa 15 15,6
Yilda 7-8 defa 13 13,5
Yilda 5-6 defa 11 11,5
Yilda 3-4 defa 4 4,2
Yilda 1-2 defa 2 2,1
Toplam 96 100,0

Tiiketicilerin online gida aligverisi yapip yapmadiklari soruldugunda %68,8’1 yaptiklarim %31,2 ise

yapmadiklarini ifade etmektedirler.

Oztiirk (2020), istanbul, Balikesir, Izmir, Bursa, Ankara, Antalya, Kayseri, Samsun, Trabzon, Erzurum,
Van, Sanlrfa’dan olugan 12 ilde toplam 2031 kisi ile yaptigi ¢alismasinda; tiiketicilerin internet
tizerinden gida aligverisi tecriibelerini incelediginde %34,3 {inlin online gida aligverisi yaptig1 sonucuna

ulagmugtir.

Tiiketicilerin online gida aligverisi yaparken genellikle tercih ettigi iiriinler incelendiginde; %35,4 ile en
¢ok hazir yemek tiriinlerini tercih edildigi, bunu %18,4’li atistirmalik, %13,5°1 igecek, %8,5’1 bakliyat,
%7,1°1 meyve-sebze ve sarkiiteri, %5,7’s1 dondurulmus gida ve %4,3’1i konserve lriinlerinin izledigi
goriilmektedir (Cizelge 10). Oztiirk (2020), ¢alismasinda; online gida aligverislerinde tiiketicilerin en
¢ok tercih ettikleri iiriinlerin bakliyatlar (%13,9) oldugunu tespit etmistir.

Cizelge 10. Tiiketicilerin Online Gida Alisverislerinde Genellikle Tercih Ettigi Uriinler
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Frekans (n) (%)

Hazir yemek 50 35,4
Atistirmalik 26 18,4
Icecek 19 13,5
Bakliyat 12 8,5
Sarkiiteri 10 7,1
Meyve — sebze 10 7,1
Dondurulmus gida 8 5,7
Konserve 6 4,3
Toplam 141* 100,0

*Her tiiketici birden fazla se¢im yapabildigi i¢in “n” sayist 6rneklem sayisindan fazla ¢ikmustir.

Online gida alisverisi yaparken genellikle tercih edilen sanal uygulamalar incelendiginde; tiiketicilerin
%44,9’unun Yemek Sepeti, %20,3’linlin Migros Sanal Market, %10,2’sinin CarrefourSA Online ve
%7,6’siin Glovo’yu tercih ettikleri goriilmektedir (Cizelge 11). Oztiirk (2020), 12 ilde gerceklestirdigi
caligmasinda; online gida aligverisi yapan tiiketicilerin en ¢ok tercih ettikleri sanal market
uygulamasmin %38,5 ile Migros (Kangurum) ve en az %2,5 ile Bizim Toptan oldugu sonucuna
varmigtir. Diger segeneginde ise tiiketicilerin, Taze Direkt, Marul.com, Getir, A-101, Hepsi Burada,
N11, Glovo. Ozem Zeytinyaglar;, Eski Tadim.com, Neriman Hamm Ciftligi, Fermente Mutfagim,
Trendyol, Iste Gelsin, Metro, Ipek Hamimin Ciftligi, Gurmedenal.com, Sok, Hatice Teyze sanal

marketlerinden aligveris yaptiklarini belirtmistir.

Cizelge 11. Tiiketicilerin Online Gida Aligverislerinde Genellikle Tercih Ettigi Uygulamalar

Frekans (n) (%)
Yemek sepeti 53 44,9
Migros sanal market 24 20,3
carrefourSA online 12 10,2
Glovo 9 7,6
Bana bi 8 6,8
Macro online 5 4,3
Ozdilekteyim 3 2,5
Bizim toptan 3 2,5
Pondi 1 0,9
Toplam 118* 100,0

*Her tiiketici birden fazla se¢im yapabildigi i¢in “n” sayist 6rneklem sayisindan fazla ¢ikmugtr.

4. Sonuc ve Oneriler
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Bu calismada, internet {izerinden gida iiriinleri aligverislerinde tiiketicilerin tercih ettikleri marketler,
uygulamalar, aylik toplam gida harcama tutarlari, online gida aligverisi yapma siireleri, sikliklari,
genellikle tercih ettikleri kategoriler, tirlinler ve 6deme sekilleri ve katilimcilarin online aligveris ve
online gida aligverisi yapip yapmama durumlar1 ve online gida aligverisi yaparken dikkat ettikleri

unsurlar incelenmistir.

Aragtirmaya katilan tiiketicilerin biiyiik kisminin kadin, bekar, 26-35 yas araliginda, tiniversite mezunu,
orta gelir diizeyine sahip ve 6zel sektdr calisani oldugu belirlenmistir. Tiiketicilerin gida alisverislerini
genellikle Migros’tan ve ayda 2-3 defa yapmaktadirlar. Aylik gida harcamalarina 500-2000 TL arasinda
biit¢e ayirirken 6demelerini cogunlukla nakit olarak gergeklestirmektedirler Tiiketicilerin gida aligverisi
yaparken en ¢ok dikkat ettikleri unsur kalitedir, biiyiik bir kism1 online aligveris yapmakta ancak bunu
ayakkabi, kiyafet, taki vb. kategorilerde gerceklestirmektedirler. Tiiketicilerin cogu 3 yili askin bir
siiredir ve yildan 10’dan fazla internet aligverisi yapmaktadirlar. Tiiketicilerin biiyiik cogunlugu online
gida aligverisini tercih etmektedir ve en fazla tercih ettikleri iiriinler hazir yemek siparisleri olurken

bunun icin genellikle Yemek Sepeti uygulamasini kullanmaktadirlar.

2018-2020 yillar1 arasinda Tiirkiye’nin farkli bolgelerinde ve yurt disinda yapilan benzer galismalar
incelendiginde; bu ¢alismada Izmir’de online aligveris yapma oran1 %97,9 iken Pilatin ve Dilek (2020),
Dogu Karadeniz sehirlerinde yaptiklar1 galismada bu oranmi %66 olarak bulmuslardir. Izmir’de
tiikketicilerin en ¢ok online aligveris yaptiklar iirlin grubu ayakkabi, kiyafet, taki vb. olurken Tiirker’in
2019 yilinda Mersin’de yaptigi calismada da benzer sekilde online alisverislerde en ¢ok tercih edilen
{iriin grubunun giyim kategorisi oldugu tespit edilmistir. izmir’de tiiketicilerin cogu 3 yildan uzun
siiredir online aligverisi tercih ederken Giimiis’iin 2018 yilinda Bakii’de gergeklestirdigi ¢aligmada
goriilmiistiir ki katilmcilarin ¢ogu 1 yildan az siiredir online aligveris yapmaktadirlar. izmir’deki
tiiketicilerin ¢ogu internet {izerinden gida aligverisi yapmayi tercih ederken 2020 yilinda Oztiirk
tarafinda 12 biiyiik sehirde 2031 kisi ile yapilan ¢alismada tiiketicilerin biiylik cogunlugunun online gida
aligverisini tercih etmedigi tespit edilmistir. Yine ayni ¢calismada online gida aligverisinde en ¢ok tercih
edilen iiriin grubu bakliyatlar olarak bulunurken izmir’deki ¢alismamizda ise tiiketiciler en ¢cok hazir
yemek kategorisinden online satin almay1 tercih ederken bakliyat grubu ise en ¢ok tercih edilen ti¢iincii
kategori olarak tespit edilmistir. Oztiirk tiiketicilerin online gida aligverislerinde en cok tercih ettikleri
sanal market uygulamasini Migros Kangurum olarak bulurken izmir’de en cok tercih edilen
uygulamanin Yemek Sepeti oldugu ve bunu Migros’un takip etigi tespit edilmistir.

Biitiin bu calismalar incelendiginde, 2018-2020 yillar1 arasinda pandemi ortaya ¢ikmadan bile
tiikketicilerin hatr1 sayilir bir kisminin online gida aligverisini tercih ettikleri ve bu aligveriglerini en ¢ok

hazir yemek ve bakliyat kategorilerinde gerceklestirdikleri tespit edilirken bu aligverigler i¢in en ¢ok
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kullandiklar1 uygulamalarm Yemek Sepeti ve Migros oldugu sonucu bulunmustur. Katilimeilarin gelir

diizeyi arttik¢a online aligveris ve gida aligverisi oranlarinin arttig1 da dikkat ¢eken bir diger husustur.

Bu ¢aligmanin ilgili alan yazinina gesitli katkilar1 olabilecegi ve gelecekte bu konuyla ilgili yapilacak
olan galigmalara 1g1k tutabilecegi diisiiniilmektedir. Online aligveris pazarinin gelismesi ile e-ticaret
hacminin her gecen giin artmast bu alanda girisimcilere yeni firsatlar sundugu disiiniilmektedir.
Teknolojik gelismelerin beraberinde getirdigi yasam standartlari, aligveris aligkanliklar ve tiiketicilerin
beklentisindeki degisimler dogrultusunda igletmelerin bu yeni beklentilere uyum saglamalari
gerekmektedir. Slipermarketlerin pazarda kalici olabilmeleri i¢in, degisen tiiketici beklentilerini goz
Online alarak pazarlama stratejilerini giincellemeleri ve degisimlere uygun olarak gelistirmeleri zorunlu

goriilmektedir.

Caligmanin devaminda, Covid-19 pandemisinin iilkemizde ve diinyada online aligveris davranisi izerine
etkilerinin aragtirilmasi ve pandemi dénemi Oncesi ile karsilastirilmasi planlanmaktadir. Bu ve bundan
sonraki ¢aligmalarin sonuglari, gida sektdriindeki e-ticaret yapan veya yapmayi planlayan isletmeler igin
yararli ve pazarlama faaliyetlerine yon verici arastirmalar olacaktir. E-ticaret alaninda gida endiistrisi
icerisinde daha spesifik ayrimlarin yapilmasi ve bu baglamda tiiketici tercihleri ve karar alma
mekanizmalar1 igin stratejiler olusturulmasi hususunda bu ve bundan sonraki ¢aligmalarin Gnemi
yadsmamaz derecededir. Isletmeler online platformlar ve tiiketicilerin bu platformlara yaklasimlarini,
online aligveris ve online gida aligverigi hakkindaki tutum ve algilarin1 belirleyerek pazarlama
stratejilerini gelistirebileceklerdir. Tiiketicilerin internet alisverislerine olan yonelimleri dogrultusunda
bu ve bundan sonraki caligmalarin isletmeler ve arastirmacilar igin yol gosterici olacagi

diistintilmektedir.
5. Notlar

Bu calisma “Internet Uzerinden Gida Uriinleri Ahsverislerinde Tiiketicilerin Satin Alma Kararlarim
Etkileyen Faktorler Uzerine Bir Arastirma: izmir ili Ornegi” adli yiiksek lisans tez ¢aligmasindan
iretilmistir.
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Ozet

Kollajen bir¢cok hayvan tiirlinde bulunan yapisal bir proteindir. Kollajen ve kismi hidrolizi sonucu
iiretilen jelatin gida, ilag, kozmetik gibi bir¢ok sanayii sektoriinde yaygin olarak kullanilmaktadir.
Diinyada en yaygin jelatin kaynagi olarak karsimiza domuz ve sigir hayvanlarmin deri ve kemikleri
¢ikmaktadir. Bununla beraber son yillarda memeli jelatinine alternatif olarak balik ve kanatlilardan elde
edilen jelatinin de yayginlik kazandig1 belirtilmektedir. Global jelatin talebinin 2019 yili itibariyle 625,5
bin tona ulast181 bildirilmektedir. Her y1l artan talebe ragmen domuz ve Islami usulle kesilmemis sigir
kaynakl1 jelatin tiretimi Miisliimanlar ve Museviler i¢in, sigir kaynakli iiretim ise Hindular i¢in jelatin
{iriinlerine mesafeli durulmasima sebep olmaktadir. Bununla beraber Ulkemizde jelatinin mevzuat
acisindan izin verilmeyen {irlinlerde kullanimi ve bu iriinlerin teshir edilmesi sonucu tiiketicilerde
jelatine kars1 olumsuz bakisin arttig1 goriilmektedir. Hem iyi bir protein kaynagi olmasi hem de bir¢cok
sanayi kolunda kullanim imkani bulmasi nedeniyle kollajen ve jelatin {irlinleri olduk¢a yaygin bir
kullanim alanina sahiptir. Dolayisiyla bu iiriinlerle ilgili olusan kotii alginin giderilmesi gerekmektedir.
Bu amagla iilkemizde sigir jelatini {ireten firmalarin sayisinin ve {iretim kapasitelerinin artmasi olumlu
bir gelisme olarak karsimiza c¢ikmaktadir. Ayrica sade yogurt gibi cesitli gida iiriinlerinde jelatin
kullanim1 Tiirk Gida Kodeksine gore izin verilmeyen bir durumdur. Bu yasaklama jelatinin zararl
olmast nedeniyle olmayip triiniin 6zellikleriyle ilgilidir. Ayrica son donemde elde edilen Kkollajen
peptidlerin antioksidan, antihipertansif ve antikanser 6zelliklerinin olmasi yeni bir kullanim alternatifi
sunmaktadir. Sonug olarak kollajen, jelatin ve kollajen/jelatin peptidleri gibi iiriinlerin simdi oldugu gibi
ilerleyen siiregte de yaygin kullanim alani bulacagi diisiiniilmektedir. Dolayisiyla bu fliriinlere karsi
olusan yanlis alginin sebeplerini bertaraf ederek gerek ililkemizde gerekse diinyada jelatinin {iretim ve
kullanimi noktasinda 6nemli bir pay elde etmek oldukga biiyiik bir nem arz etmektedir. Bu ¢calismada
kollajen ve jelatinin temel 6zellikleri, kullanim alanlari, besinsel 6zellikleri dini agidan tiiketilebilirlik
durumlar1 ve bu Uriinlerle ilgili tartigsmali konular hakkinda bilgi verilmesi amag¢lanmugtir.

Anahtar Kelimeler: Kollajen, kollajen peptidler jelatin.

41 Journal of Interdisciplinary Food Studies


https://orcid.org/0000-0002-3956-5346

Abstract

Collagen is a structural protein found in many animal species. Collagen and gelatin produced as a result
of partial hydrolysis are widely used in many industrial sectors such as food, medicine and cosmetics.
The most common source of gelatin in the world is the skin and bones of pigs and cattle. However, it is
stated that gelatin obtained from fish and poultry has gained popularity as an alternative to mammalian
gelatin in recent years. It is reported that the global gelatin demand has reached 625.5 thousand tons as
of 2019. Despite the increasing demand every year, the production of pork and non-slaughtered cattle
in the production of gelatin causes Muslims and Jews to stay away from gelatin products, while
production from cattle causes Hindus to stay away from gelatin products. However, in our country, it is
seen that the negative view towards gelatin has increased as a result of the use of gelatin in products that
are not allowed in terms of legislation and the display of these products. Collagen and gelatin products,
which are widely used, need to be removed from the bad perception that occurs in these products because
they are good protein sources and have the opportunity to be used in many industries. For this purpose,
the increase in the number and production capacity of companies producing beef gelatin in our country
is a positive development. In addition, the use of gelatin in various food products such as yogurt is not
allowed by the Turkish Food Codex. This prohibition is not due to the harmfulness of gelatin but is
related to the properties of the product. In addition, the recently obtained collagen peptides have
antioxidant, antihypertensive and anticancer properties, offering a new usage alternative. As a result, it
is thought that products such as collagen, gelatin and collagen/gelatin peptides will find widespread use
in the future as well as now. Therefore, it is of great importance to get a significant share in production
and use both in our country and in the world by eliminating the causes of the wrong perception against
these products. In this study, it is aimed to give information about the basic properties of collagen and
gelatin, usage areas, nutritional properties, religious consumable status and controversial issues related
to these products.

Keywords: Collagen, collagen peptides, gelatin.
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1. Giris
Kollajen hem omurgali hem de omurgasiz hayvanlarda en ¢ok bulunan yapisal proteindir ve bir hayvanin
toplam proteinin yaklagik %30’unu olusturur. Kollajen ve tiirevi iiriinler beslenme ve fonksiyonel
ozellikleri nedeniyle gida, ila¢ ve kozmetik endiistrisinde yaygin olarak kullanilmaktadir (Liu ve ark.,
2015). Kollajenin kismi hidrolizi ile elde edilen jelatin, biyolojik olarak pargalanabilir ve tekstiir, su
baglama ve kremsi yap1 saglayan, kopiik olusturma, emiilgator ve inceltici ajan, kolloid stabilizator, geri
doniistimlii ambalaj materyali, probiyotik canli hiicreleri kapsiilleme araci ve mikro enkapsiilasyon ajani
olarak gida iiriinlerinde iyi bir uygulanabilirlik sergilemektedir. Diisiik kaloriye sahip olan jelatin, viicut
gelisimine destek veren gidalarda protein saglayici ve diyabet hastalarinin diyetlerinde karbonhidrat
ikamesi olarak kullanilmaktadir. Tip alaninda kemik kusurlarini onarmak veya kemik dokusu
mithendisligi i¢cin hazirlanan kompozitlerde, ilag ve gen dagitim sistemleri olarak nanopartikiillerde,
enjekte edilebilir ila¢ dagitim mikrokiirelerinde implantlar igin matriks olusturmada, canli zayiflatilmig
viral asilarda stabilizatér olarak, intravendz infiizyonlarda, sert ve yumusak kapsiillerin iiretiminde,
plazma genisletici, yara bakimi ve kozmetik alanlarinda kullanilir (Abedinia ve ark., 2020). Gerek gida
sanayisi gerekse gida dis1 kullanimda global jelatin ihtiyacinin yillik %30 oraninda arttig1 tahmin
edilmektedir (Abedinia ve ark., 2020). Bu nedenle 2011 yilinda 350 bin ton civarindaki diinya jelatin
tiretimi 2019 yilinda 625,5 bin ton civarinda tespit edilmistir (Anonim, 2020b). Kollajenin ve dolayisiyla
da jelatinin yaygin bir kullanim alani1 bulunmaktadir. Jelatin dogal bir gida maddesi olup gida katki
maddesi olarak kabul edilmemektedir (E kodu bulunmamaktadir). Bununla beraber jelatin bir¢ok gida
tiriiniinde katki olarak kullanilmaktadir (Boran, 2011). Ancak jelatinin diinya piyasasindaki tiretim
kaynaklarinin i¢inde domuz derisi (%46), sigir derisi (%29,4) sigir ve domuz kemigi (%23,1)
bulunmakta olup balik ve kanatli jelatinlerinin oran1 % 1,5’den azdir (Aydin ve Zorba, 2016). Uretim
kaynaklarmin ¢nemli bir miktarinin domuz kékenli olmasi ya da Islami usullere uygun kesimi
gerceklesmeyen sigirlardan elde edilmesi ihtimali tiiketicilerin jelatin bulunan firiinlere mesafeli
yaklagmasima sebep olmaktadir. Bu ¢alismada kollajen/jelatinin &zellikleri, kullanim alanlar1 ve

tartismal1 konular hakkinda bilgi verilmesi amaglanmaktadir.
2. Kollajen ve Jelatinin Yapisi ve Kimyasi
2.1 Kollajen Yapis1 ve Kimyasi

Kollajen, tek bir tip protein olmayip simdiye kadar 29 farkli tipte kollajen elde edilmistir (Liu ve ark.,
2015). Tip I kollajen, en yaygimi olup ¢ogunlukla deri, kemik, tendon vb. bag dokularinda
bulunmaktadir. Tip II kollajen, kikirdak dokuda, Tip III kollajen, yasa baglh degisiklik gosterirken diger
kollajen tipleri de kiigiik miktarlarda ve organlara gore farklilik gostermektedir (Schrieber ve Gareis,
2007).
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Proteinlerde primer, sekonder ve tersiyer yapilar oldugundan kollajende de bu yapilar bulunmaktadir
(Schrieber ve Gareis, 2007). Ug farkli primer polipeptid zincirinin bir araya gelmesiyle olusan
tropokollajen, kollajenin yap1 tasidir. Ornek olarak Tip I kollajende, 1014 adet aminoasit bulunduran 3
polipeptid zinciri bulunmaktadir. Bu polipeptid zincirlerinde glisin (Gly), aminoasit kompozisyonunun
%33’linii, prolin ve hidroksiprolin ise %22 sini olusturmaktadir (Schrieber ve Gareis, 2007). Dolayisiyla
Gly-X-Y (X ve Y ¢ogunlukla prolin ve hidroxiprolin) diziliminin 334 kere tekrarlanmasiyla alfa (o)
zincir denilen yapt meydana gelmektedir. Bununla birlikte kollajenin genel yapisina uymayan N- ve C-
terminallerinde 15-26 adet amino asitten meydana gelmis kisa zincirler de bulunmaktadir (Schrieber ve
Gareis, 2007). Kollajen molekiillerinin kendine has saglamligi glisin, prolin ve hidroksiprolin ile diger
amino asitler arasinda olusan hidrojen baglarindan kaynaklanmaktadir. Polipeptid zincirindeki bu
aminoasitler, zincirin rotasyonunu sinirlayarak ii¢lii sarmal yapinin kararli hale gelmesini saglamaktadir.
a-zincirler ve tropokollajen molekiilleri arasinda lisin ve hidroksilisin ¢apraz baglar1 olugmakta ve son
asamada kollajen fibrilleri meydana gelmektedir. Bu fibriller arasinda kovalent bag seklinde olusan
capraz baglar, kollajenin, kararli ve saglam yapisini olugturmakta ve bu fibrillerin bir araya gelmesiyle
deri, kemik ve tendon gibi dokularin temel yapisi olusmaktadir (Schrieber ve Gareis, 2007; Yetim,
2011).

2.2 Jelatinin yapis1 ve Kimyasi

Sigir, domuz, tavuk ve balik gibi hayvanlarin bag dokularindaki kollajenin ekstrakte edilmesi ve
sonrasinda kismi hidroliziyle jelatin proteini tretilmektedir (Aksun Tiimerkan ve ark., 2019; Boran ve
Regenstein, 2010; Liu ve ark., 2015). Bu proseslerde hidrojen baglari ve ¢apraz baglar zayiflarken bazi
amino asitler arasindaki kovalent baglar koparak daha kiigiik molekiiler yapilar meydana gelmektedir.
Son asamada 300- 350 kDa molekiil agirligina sahip kollajen molekiillerinden 10- 65 kDa molekiil
agirh@ma sahip jelatin molekiilleri olusmaktadir (Yetim, 2011). Jelatinde %85- 92 oraninda protein
bulunmakta olup kalan kismini ise mineral tuzlar ve su olusturmaktadir. Jelatin bu yapisi sayesinde su
tutucu, kivam artirici, jellestirici, yapistirici, tasiyict gibi Ozelliklere sahip olan ve birgok sanayii

alaninda tercih edilen bir hidrokolloiddir (Tekle, 2016; Yetim, 2011).
3. Kollajen ve Jelatinin Besin Ozellikleri

Kollajen ve jelatin, Amerika Birlesik Devletleri Gida ve Ilag Dairesi (FDA) ve Avrupa Gida Giivenligi
Otoritesi (EFSA) tarafindan GRAS (genel olarak giivenilir kabul edilen) olarak ilan edilmis ve alerjen
riski bulunmayan dogal gidalardir (Ersus Bilek, 2015). Jelatin, esansiyel amino asitlerin bir kismini
(triptofan vb.) ya hi¢ ya da diisiik konsantrasyonda (%0-0,6) bulundurdugundan biyolojik olarak tam bir
protein olarak kabul edilmemektedir (Tekle, 2022). Ancak glisin, alanin, prolin ve hidroksiprolin amino
asitleri jelatinde en ¢ok bulunan aminoasitlerdir. Ayrica jelatin hidrolizatlar, yiiksek protein igerigi,

bulunabilirligi, hazirlanma kolayligi, ilave kolaylig1 ve diisiik maliyeti nedeniyle besin takviyesi olarak
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yaygin olarak kullanilmaktadir (Regenstein ve Zhou, 2007). Son donemlerde biyoaktif 6zellikli
gidalarin kullanimi daha revagta olup bu alana ¢ok ¢esitli gida gruplar girmektedir (Baycar ve ark.,
2021; Tekle ve ark., 2022). Bu anlamda kollajen ve jelatin peptidleri gesitli vitamin, mineral ve aroma
katkilar1 ile antioksidan, antikanser, antihipertansif 6zelliklerinden faydalanmak amacrtyla ticari olarak

satisa sunulmaktadir (Naturagen, 2022; Tekle ve ark., 2022; Tekle, 2022).
4. Jelatinin Fonksiyonel Ozellikleri ve Kullanim Alanlar1

Jelatin; gida, kozmetik, ilag, fotograf ve boya endiistrisinde yapistirici, kivam artirici, kdpiik 6nleyici ve
emiilgator olarak kullanilan yaygin ve 6nemli bir endiistriyel katkidir. Tablo 1, jelatinin kullanildig:
iirlinleri ve jelatinin kullanim amacin 6zetlemektedir. Gidalarda jelatin genellikle kivam artirict ya da
jellestirici olarak kullanilirken yenilebilir ambalaj materyali ya da fonksiyonel katkilarin
mikroenkapsiilasyonunda kaplama materyali olarak kullanimina iligskin ¢esitli denemeler yapilmaktadir
(Boran, 2011).

Jelatin, biyoaktif peptidlerin tiretilmesine kaynak olusturmaktadir. Biyoaktif peptidler, insan sagligina
olumlu katki yapan fonksiyonel bilesiklerdir ve enzimatik islemlerle jelatinden iiretilebilmektedir.
Jelatin kaynakli biyoaktif peptidlerin, antioksidan, antihipertansif (kan basincin1 azaltan),
antimikrobiyal, antidiyabetik ve bagisiklik sistemini diizenleyici etki vb. fonksiyonel ozellikleri
bulunmaktadir (Zamora-Sillero ve ark., 2018). Ayrica kollajen/jelatin hidrolizatlarinin kemik hastaligi

olan osteoporosis ve osteoarthritis’e karsi 6nleyici oldugu belirtilmektedir (Erge ve Zorba, 2018).

Tablo 1. Jelatinin kullanildig1 endiistriyel tirtinler ve kullanim amaglar1 (Boran, 2011; Schrieber &
Gareis, 2007)

Kullamldig1 Uriin Kullanim Amaci
Tatlilar ve meyveli sakizlar Jel olusumu igin kullanilmakla beraber tekstiir, elastikiyet ve
parlaklik kazandirir.

Marsmelow, nugat ve pastiller | Kopiik olusumu ve baglayici ajan olarak kullanilmakta ayrica
kopiik stabilizasyonu, tekstiir ve agizda erime Ozelliklerini
gelistirmek i¢in kullanilmaktadir.

Siit dirtinleri Esneklik kazandirma, kivam artirma, tekstiir ve sineresisi stabilize
etmek amaciyla kullanilmaktadir.

Firmn ve pastacilik iiriinleri Dolgu materyalinin yapisin1 korur ve emiilsiyon o6zelliklerini
iyilestirir. Dondurma isleminin zararlarindan koruma saglar

Et, balik ve sosis Yenilebilir koruyucu kaplama olarak kullanilmakla beraber
gorilinlisii iyilestirmek i¢in kullanilmaktadir. Ayrica emiilsiyon
stabilizasyonu ve su baglayici ajan olarak kullanilmaktadir.
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Ilag kapsiil ve tabletleri Sert ve yumusak kapsiillerin 6nemli bir bileseni olup ilacin oksijen
ve 1s18in zararli etkisinden korunarak daha uzun siire etkin
kalmasini saglar.

Vitamin iiriinleri Oksijen ve 15181in zararl etkisinden vitaminleri koruyarak raf
Omriiniin uzamasina katkida bulunur.

Fotograf tirtinleri Film gelistirilmesinde, grafik film ve renkli fotograf kagidi
iretiminde kullanilir. Renklerin parlak ve diizgiin ¢ikmasina
yardim eder.

Sarap, bira, meyve suyu Coktiirmede kullanilir. Ayrica homojen ve saydam yapinin
olusmasinda rol alir.

Kibrit Kibrit uglarinin ahsap sapa tutunmasinda kullanilir.

Kagit ve kitap Kitaplarin onarilmasi, kagit {irlinlerinin suya dayaniminin
artirmasinda kullanilir.

Kimyasal iiriinler Metallerin, yliksek saflikta tiretimi i¢in kullanilir.

5. Dini Emirler Bakimindan Kollajen ve Jelatinin Tiiketilebilirlik Hiikiimleri

Insan beslenmesini etkileyen temel bircok faktdr olmakla beraber en énemli olanlarindan biri de dini
inanglardir. Bu kapsamdan kollajen ve jelatin iiriinleri ve bu tirtinlerin kullanildig1 gidalarin tiiketimi de

onemli Ol¢iide etkilenmektedir.

Islam inancina gére; les, kan, domuz eti, Allah’tan baskas1 adina bogazlanmis, bogulmus, darp edilerek
oldiriilmiis, diisme sonucu Olmiis, boynuzlanarak oldiiriilmiis ve yirtict hayvanlar tarafindan
pargalanmig olan hayvanlar —canlar1 ¢itkmadan 6nce yetigip kestikleri bu hitkkmiin disgindadir- ile [putlar
adina dikilmis olan] taglar {izerine bogazlanan kurbanlar haram olarak kabul edilmektedir (Okur, 2009).
Islami usullere uygun olan gida ve iiriinleri “Helal Gida” olarak nitelendirilmekte ve giiniimiizde Helal
Gida Sertifikasi ile sertifikalanmaktadir (Tekle ve ark., 2013). Islam inancina gére hayvan kesiminin
helal olabilmesi igin kesim yapan kisinin akilli ve temyiz giicii olmasi, Miisliiman ya da Ehl-i kitap
olmasi, Allah’dan baskasinin adin1 anmamasi, Allah i¢in kesimi yapmasi, “Bismillahi Allahii ekber” ya
da “Bismillah” seklinde Allah adin1 anarak kesime baglamasi istenmektedir. Kesim islemi ise yemek
ve nefes borusu ile iki biiylik damarin kesilmesi suretiyle gerceklestirilmektedir (Bag, 2021). Dolayisiyla
s1g1r, koyun, keci gibi hayvanlar islam dini esaslaria gore helal kabul edilen hayvanlar olmakla beraber
kesim yonteminin belirtilen sekilde olmamasi durumunda tiiketimlerine dini acidan uygunluk

verilmemektedir (Tekle ve ark., 2013).
Yahudilik inancina gore ise tirnagi yarik olmayan ve gevis getirmeyen dort ayakli hayvanlarin et ve

siitleri (Domuz yasag1 bu kapsamdadir), pullar1 ve ylizgegleri bulunmayan baliklarin etleri, Tevrat'ta

isimleri sayilan 24 kus tiiriniin eti ve yumurtasi, tim bocekler ve siirlingenler, etin siitlii iiriinlerle
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pisirilmesi ve yenilmesi ve kendiliginden veya yaralanarak o&len hayvanlarm (les) tiiketimi
yasaklanmigtir (Kurt, 2010). Yahudilik inanglarina uygun olan gidalara “Koser” denilmektedir (Kurt,
2010). Yahudilikte uygun hayvan kesim yontemi “sehita” olarak adlandirilmaktadir. Yahudilikte beyaz
ve kirmizi etin koser sayilabilmesi i¢in “sohet” ad1 verilen, bu is icin yetistirilmis ve 6zel izin belgesi
verilmig kigiler tarafindan hayvan kesiminin gergeklestirilmesi gerekmektedir. Kesim, “halefi” adi
verilen keskin ve 06zel bir bicakla hayvanin sahdamari tek bir bicak darbesiyle kesilerek

gergeklestirilmektedir (Bas, 2021).

Hinduizm inancinda ise yagmurlu donemde nehir suyunun ig¢ilmemesi; yabani siyah fasulyenin ve
giiniimiizde neye karsilik geldigi bilinmeyen bir¢ok sebze ve bitkinin yenilmemesi istenmekle beraber
en keskin yasaklama inek etinin tiiketimiyle ilgilidir (Kurt, 2010). Hindu inanglarinda kesimle ilgili
herhangi bir dini ritiiel bulunmamaktadir (Bas, 2021). Bununla birlikte ¢ok yaygin olmayan ve sadece
keci ve koyun gibi kiigiikbas hayvanlarin kesiminde uygulanan ve “Jhatka” adi1 verilen bir kesim usulii
bulunmaktadir. Bu yontemde hayvanin basi bir direge sabitlenerek 6n ayaklar1 zit yonde gerdirilmekte

ve kili¢ ya da balta ile tek hamlede hayvanin kafasi omurga kismindan kesilmektedir (Bas, 2021).

Ozetlemek gerekirse Miisliimanlar ve Yahudiler igin dini usullere uygun kesimi yapilmayan hayvanlar
ve domuz, Hindular iginse sigir kaynakli olarak iiretilen kollajen ve jelatin tiriinlerinin tiikketimi mahzurlu

olarak degerlendirilmektedir.
6. Tiiketici Algis1 ve Helallik Tartismalari

Ulkemizde ve diinyada jelatinin kullanim ile ilgili tartismali konular bulunmaktadir. Bu konular

maddeler halinde asagida belirtilmistir:

e Ik olarak jelatinin hangi kaynaktan elde edildigi konusu 6nemli bir yer teskil etmektedir. Ticari
jelatin tiretimi, ¢ogunlukla sigir ve domuzun yan iriinlerinden elde edilmektedir (Liu ve ark.,
2015). Bununla beraber son donemlerde balik (Tekle, 2016) ve tavuk (Aksun Tiimerkan ve ark.,
2019) isleme yan tirtinlerinden de jelatin tiretimi yapilmaktadir. Diinya jelatin tiretiminde biiyiik
oranda domuz ve tiirevlerinin kullanimi Miisliiman ve Yahudiler; sigir ve yan iriinlerinin
kullanim1 ise Hindu’lar i¢in inang noktasinda problem teskil edebilmektedir (Cebi ve ark.,
2016). Sunu belirtmekte biiyiik fayda bulunmaktadir. Jelatin dini emirler tarafindan
yasaklanmayan hayvanlarin dini inanglara uygun bir sekilde kesilmesi ve bunlarin yan
iirlinlerinden elde edildigi takdirde iiretim ve tiiketim agisindan bir sorun teskil etmemektedir
(Tekle ve ark., 2013). Dolayisiyla jelatinin tretildigi kaynagin agik bir sekilde belirtilmesi
biiyiik 6nem arz etmektedir. Diger bir alternatif olarak, dini bakimdan tiiketilmesine sinirlama
getirilmemis olan balik isleme yan {irlinlerinden elde edilen jelatinlerin kullanimi 6n plana

¢ikmaktadir.
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e Ulkemizde jelatin iiretimi Sel Sanayi Uriinleri Ticaret ve Pazarlama A.S. — SelJel (Balikesir),
Bursa Jelatin Gida San. ve Tic. A.S. (Bursa), Halavet Gida Sanayi ve Ticaret A.S. (Istanbul) ve
BB Tarim Gida Miihendislik Ar-Ge Sanayi ve Ticaret Ltd. Sti. (Kocaeli) firmalar1 tarafindan
yapilmaktadir. Belirtilen firmalar sigir derisinden jelatin iiretimi yapmakta olup toplam iiretim
kapasitelerinin 9.816,6 ton oldugu belirtilmektedir (Anonim, 2020b). Uretimin artmasina
paralel olarak jelatin ithalatinda azalma olmus ve 2015 yilinda 3.456,3 ton olan ithalat miktar
2019 yili itibariyle 2.199,5 ton olarak ger¢eklesmistir (Anonim, 2020b). Bu durumun domuz
kaynakli jelatin kullanim ihtimalini azalttig1 tahmin edilmektedir. Ayrica iilkemizdeki jelatin
firmalarinin 2015 yilindaki jelatin ihracat1 2.770,4 ton iken 2019 yilinda bu miktar 6.874,4 tona
cikarak %148 oraninda artis saglanmustir. Ihracat yapilan iilkelerin basinda Isvigre, Almanya ve
Ispanya gibi Avrupa devletleri ve Iran, Irak gibi Orta Dogu iilkeleri bulunmaktadir (Anonim,
2020D).

o Jelatinle ilgili diger bir problemse mevzuatsal olarak karsimiza c¢ikmaktadir. Tirk Gida
Kodeksine gore jelatin bir katki maddesi olarak kabul edilmemekle beraber bircok gida
iiriiniinde katki olarak kullanilmaktadir (Boran, 2011). lgili yonetmeliklerle katki maddesi
eklenmesine izin verilen ve verilmeyen gida iiriinleri belirlenmistir. Ozellikle Tiirk Gida
Kodeksi Fermente Siit Uriinleri Tebligi’'nde (Teblig No: 2009/25) “Sadece fermentasyon
sonrast 1s1l islem gormiis fermente siit iiriinlerinde ve ¢esnili fermente siit {iriinlerinde jelatin ve
nisasta kullanilabilir” ifadesi bulunmaktadir. Ayrica Tiirk Gida Kodeksi Gida Katki Maddeleri
Yonetmeligi'ne gore “fermentasyondan sonra isil iglem gérmemis ve aromalandirilmamis
fermente siit iirtinlerinde” higbir katki maddesinin kullanima izin verilmemistir. Dolayistyla
yogurt gibi fermente siit Uriinlerinde katki maddesi kullanimi, yonetmelik kapsaminda
yasaklanmigtir. Ancak bazi gida firmalar1 maliyetlerini azaltmak amaciyla gidalarda taklit ve
tagsis yapmaktadir. Bu kapsamda 6zellikle yogurt liretiminde su baglama kapasitesi oldukea iyi
olan jelatin kullanilabilmektedir (Copur ve ark., 1993). Tarim ve Orman Bakanhigi
denetimlerinde taklit ve tagsis yapan firmalar kamuya ilan edildiginde yogurtta jelatin kullanan
firmalar da goze garpmaktadir (Anonim, 2020a). Bu listelerde bulunan firmalar mevzuata aykiri
iiretim yaptiklarindan dolay1 ilan edilmekte ve ceza almaktadir aksi takdirde jelatinin sagliga
zararli bir madde olmasindan kaynakli ceza almamaktadir. Dolayisiyla GRAS statiide olan gida
jelatinlerini kotii olarak gostermek dogru bir yaklagim olmayacaktir.

7. Sonug¢

Hem omurgali hem de omurgasiz bircok hayvan tiiriinde bulunan ve yapisal bir protein olan kollajenin
kismi hidrolizi ile jelatin iiretilmektedir. Kollajenin aksine jelatin, suda ¢oziinebilen bir proteindir.
Diinyada jelatin kullanimi1 her gecen giin artmakta ve dolayisiyla tiretim ihtiyact da artmaktadir. Gerek

teknolojik olsun ve gerekse fonksiyonel olsun birgok iistiin 6zelliklere sahip olan jelatinin dini inanglar

48 Journal of Interdisciplinary Food Studies



ve mevzuat agisindan énemli sikintilart bulunmaktadir. Belirtilen iki noktanin seffaflagtirilmasi ile bu
essiz Ozelliklere sahip triiniin kullanim1 6nemli 6l¢iide giiven arz edecektir. Ayrica son donemde
atiklarin degerlendirilmesi noktasinda enzimatik hidroliz yoluyla iiretilen kollajen peptidler antioksidan,
antihipertansif ve antikanser gibi 6zelliklere sahip olup fonksiyonel gida iiretimi i¢in 6nemli firsatlar
sunmaktadir. Cesitli cevresel etkenler ve iklim degisikliginin etkileri nedeniyle dogal kaynaklarin
azaldig1 bir donemde mevcut gida maddelerinin etkin kullanim1 ve atik miktarinin azaltilmasi biiyiik
Oonem arz etmektedir. Dolayistyla balik vb. iiriinlerin islenmesi sirasinda ortaya ¢ikan atiklarin kollajen,
jelatin ve tiirevi iirlinlere doniistiiriilerek katma degeri yiiksek iiriinlere doniistiiriilmesi iyi bir calisma
alan1 olarak karsimiza g¢ikmaktadir. Bunun yaninda tliketici algisini olumlu ydnde degistirecek

caligmalar da yapilmalidir.
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Ozet

Bitkiler, insan hayatinin baglangicindan itibaren ¢esitli amaglarla yasamin farkli alanlarinda siklikla
kullanilmiglardir. Avci ve toplayici toplum gelenekleri goz Oniinde bulunduruldugunda ozellikle
toplayicilik siirecinde insanoglu birgok ihtiyaci i¢in bitkilerden fayda saglamistir. Sagladiklar faydanin
basinda beslenme, 1sinma, korunma ve tedavi olma ihtiyacinin giderilmesi gelmektedir. Tiirkiye, farkli
iklimsel 6zellikleri biinyesinde bulundurmasi ve verimli topraklar1 sayesinde bir¢ok tibbi ve aromatik
bitkiler, baharat ve ot cesidine sahiptir. Farkli bolgelere ait cesitli ot igeriklerinin varligi yore
mutfaklarinin zenginligine de katki saglamaktadir. Yorelerde kendiliginden yetisebilen tibbi aromatik
bitkilerden biri de Ferula orientalis Linnaeus (1753) botanik adi ile adlandirilan ve maydanozgiller
familyasina ait olan gasir bitkisidir. Casir bitkisi farkli tiirleriyle iilkemizde Bodrum’dan Kars’a kadar
farkl1 cografi alanlarda yetigebilmektedir. Bitkinin gen merkezi Orta Asya’dir. Anadolu’da ise 8’i
endemik tiir olmak iizere toplamda 17 tiirii bulunmaktadir. Bu calisma ile Tiirkiye’nin bazi cografik
alanlarinda kendiliginden yetisen Ferula ailesine ait ¢asir (Ferula orientalis L.) bitkisinin genel
Ozellikleri ve yoresel mutfaklardaki kullanim sekilleri incelenmistir. Casir bitkisi igerdigi besin
bilesenleri sayesinde dolasim sistemi bozukluklari, kas ve sinirlerin giliglenmesi, diyabet hastaligi,
norolojik hastaliklar, astim, tiiberkiiloz, Oksiirlik, kolesterol diisiiriicii, hemoglobin diizeyinde
normallesme, viicudun agir metal, toksin ve tuzlardan temizlenmesinde ve hemoroit gibi rahatsizliklarda
tedavi edici 6zelliklere sahiptir. Yemeklerde haslandiktan ve salamura edildikten sonra ana malzeme
olarak kullanilan casir bitkisi Ozellikle Erzurum yoresel mutfaginda farkli yemek cesitlerinde
tiketilmektedir. Yapilan ¢aligma ile ¢asir gibi endemik ot tiirlerinin sadece yetistikleri yorelerde degil
hem iilke igerisinde hem de diinya iizerinde bilinirliginin artmasi gerektigi vurgulanmaya galigilmistir.

Anahtar Kelimeler: Caksir, ¢asir (Ferula orientalis L.), heliz, yenilebilir otlar.
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Abstract

Plants have been used frequently in different areas of life for various purposes since the beginning of
human life. Considering the traditions of hunter and gatherer societies, especially during the gathering
process, human beings benefited from plants for many of their needs. The primary benefit they provide
is to meet the need for nutrition, warmth, protection and treatment. Turkey has many medicinal and
aromatic plants, spices and herbs thanks to its different climatic features and fertile soil. The presence
of various herbs from different regions also contributes to the richness of the local cuisines. Edible wild
plants that grow spontaneously in the regions are considered as the main product and by-product in the
preparation of many dishes in traditional kitchens. Ferula orientalis Linnaeus (1753) is one of the
medicinal aromatic plants that can grow spontaneously in the regions and belongs to the parsley family,
which is called with its botanical name. With its different species, the ¢asar plant can be grown in
different geographical areas from Bodrum to Kars in our country. The gene center of the plant is Central
Asia. There are 17 species in total in Anatolia, 8 of which are endemic. In this study, the general
characteristics and usage patterns of the casir (Ferula orientalis L.) plant belonging to the Ferula family,
which grows spontaneously in some geographical areas of Turkey, were examined. Thanks to the
nutritional components it contains, the herb has therapeutic properties in circulatory system disorders,
strengthening of muscles and nerves, diabetes, neurological diseases, asthma, tuberculosis, cough,
cholesterol-lowering, normalization of hemoglobin level, cleansing the body from heavy metals, toxins
and salts, and hemorrhoids. The ¢asir plant, which is used as the main ingredient after being boiled and
pickled in meals, is consumed in different types of dishes, especially in brine, in Erzurum local cuisine.
With the study, it was tried to emphasize that the awareness of endemic grass species such as casir not
only in the regions where they grow, but also in the country and in the world should be increased.

Keywords: Caksir, casir (Ferula orientalis 1.), edible plants, heliz.
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1. Giris
Diinyanin varolusundan itibaren bitkiler dogadaki dengenin saglanmasi ve korunmasinda temel faktorler
arasinda yer almaktadir. Insanlar tarih dncesi dénemlerden itibaren beslenme ihtiyaclarini karsilamak
icin baglangicta avcilik ve toplayicilik faaliyetleri ile sonrasinda ise yerlesik hayata gecilmesiyle birlikte
tarim ve hayvancilikla ugragarak hayatlarini devam ettirmislerdir. Bitkilerden temel olarak beslenme
ihtiyacinin karsilanmasi amaciyla yararlanilirken ge¢misten gelen deneyimler ve gézlemler sonucunda
elde edilen bilgiler, bitkilerin gerek beslenme amacli ve gerekse hastaliklardan kurtulmak igin, tedavi
amaglh kullaniminda yol gosterici olmustur (Badayman vd., 2018: 52-53). Sagligin korunmasi,
hastaliklarla miicadele edilmesi, siis ve boya malzemesi olarak kullanilmasi gibi farkli amaglarla da
faydalanilmgtir. Insanlar topladiklari bitkilerin yenilip yenilemedigini zaman icerisinde deneme
yanilma yoluyla 6grenmis ve bitkileri ¢esitli sekillerde kategorize etmislerdir. Bazi bitkileri yenilebilir
Ozelliklerinden dolay1 ot yemeklerinde malzeme olarak kullandiklar1 gibi tibbi amagh ilag olarak da
degerlendirmislerdir. Yenilemeyen nitelikte olan bitkileri ise siis ve boya malzemesi gibi farkli

amaglarda kullanmislardir (Giilgiin vd., 2009).

Diinya genelinde yaklasik olarak 800.000, Avrupa’da 11.000 ve Tiirkiye’de ise 10.000’e yakin bitki tiirii
bulunmaktadir (Baytop, 1984; Erdogrul ve Ates, 2003; Giiler, 2004:1). Tiirkiye sahip oldugu topraklari
ve cografi konumu itibariyle bitki ¢esitliligi bakimindan diinyanin sayili iilkelerinden biri olarak kabul
edilmektedir. Ulkemizin farkli iklim kosullarmna sahip olmasi ve ii¢ flora bolgesinin kesistigi alanda
bulunmasindan dolay: bitki tiirii zenginligi oldukga fazladir. Ulkemizdeki endemik tiir sayis1 3.000
kadar olup endemizm oran1 yaklasik %30 olarak ifade edilmektedir (Cetinkaya ve Yildiz, 2018: 483;
Giiler, 2004:1). Endemik kavrami sinirli yayilima sahip olan bitki gruplarini ifade ederken endemizm

bir bitki tiiriiniin dar bir bélgede bulunma durumunu belirtmektedir (Kaya ve Aksakal, 2005: 86).

Tirkiye’de her bolgenin kendine 6zgii bitki tiirii bulunmaktadir. Bolgelerde toprak sartlari ve iklimsel
kosullarina bagli olarak cesitli yabani otlar yetisebilmektedir. Bu otlar ise yetistigi alandaki bolge halki
tarafindan bilinmekte ve yoresel yemeklerin yapiminda malzeme olarak kullanildig: gibi tibbi amaglar
dogrultusunda da tiikketimi gergeklestirilmektedir. Tibbi aromatik bitkilerden Ferula orientalis Linnaeus
(1753) botanik adi ile adlandirilan ve maydanozgiller familyasina ait olan gasir otu, farkli tiirleriyle
tilkemizde Bodrum’dan Kars’a kadar farkli cografi alanlarda yetisebilmektedir. Bitkinin gen merkezi
Orta Asya’dir. Anadolu’da ise 8’1 endemik tiir olmak tizere toplamda 17 tiirii bulunmaktadir (Demirtas

ve Demirtas, 2021: 32).

Ulkemizin bazi cografi alanlarinda yetisen casir otu yoresel mutfaklarda farkli sekillerde
kullanilmaktadir. Bu ¢aligmada ¢asir (Ferula orientalis L.) bitkisinin genel 6zelliklerine deginilerek

yoresel mutfaklarda kullanim sekillerine yer verilmistir.

2. Cagir (Ferula orientalis L.)
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Tiirkiye floras1 zengin bitki tiirlerine ev sahipligi yapmaktadir. Bu zenginligin nesiller aras1 aktarilmasini
yabani bitkiler saglamaktadir. Yabani bitkilerin halk tarafindan beslenme ihtiyac1 olarak
degerlendirilmesi ise cok eski donemlere kadar dayanmaktadir. Dogal bir sekilde yetisen bitkilerden
cesitli amaclarla faydalanilirken bu bitkilerin ¢esitli tiirlerinin kiiltiirleri de yapilmaktadir (Akgiin vd.,
2004: 306). Dogada kendiliginden yabani olarak insan faktorii olmadan yetisen bitkiler “ot” olarak
adlandirilmaktadir. Otlar yetistigi bolgeye 6zgii olarak degerlendirilse de aslinda bir¢ok yorede yetiserek
farkli ya da ayni isimlerle bilinmektedir (Karaca vd., 2015: 28).

Yenilebilir otlar sadece dogada kendiliginden yetisen bitkiler ile sinirlt olmayip sebze, meyve ve tahil
gibi tiriinlerde bu kategoride degerlendirilmektedir (Varona, 2001). Bu iiriinler igcerdikleri besin 6geleri
acisindan insanlarin giinlikk beslenmelerinde 6nemlidir (Dogan vd., 2004). Ydrede yetisen yenilebilir
otlar bolge halki tarafindan yeterli olgunluk seviyesine ulastigi donemlerde toplanarak yore
mutfaklarinda ve pazarlarda yerlerini almaktadir. Bu otlar ayrica sagligi koruyucu ve gelistirici yonde
etki gdsterebilen biyoaktif bilesenleri de icermektedir (Knight, 2000). Yenilebilir ot veya bitki kavramu,
yeteri kadar olgunluga ulasan ve usuliine uygun olarak toplanan bir veya daha fazla parcasinin
tilkketilmesinde ve mutfaklarda kullanilmasinda sakinca olmayan yabani otlar i¢in kullanilan bir
kavramdir. Bu otlar kirsal alanlarda kendiliginden yetiserek biiylidiigii gibi bir¢ok alanda tarimi

yapilarak da yetistirilmektedir (Kallas, 1996).

Literatiirde yenilebilen otlarla ilgili ¢alismalarin ¢ogunlukla saglik ve etnobotanik odakli olarak
yapildig1 goriilmektedir. Saglik acisindan hangi otlarin ne tiir saglik problemlerine iyi geldigi seklinde
caligmalar yapilirken, etnobotanik caligmalarda belirli bir dine veya kiiltiire ait insanlarin otlar1 nasil
ayirdiklarina, 6zgiin tanimlamalarina ve kullanim sekillerine yer verilmektedir (Cetinkaya ve Yildiz,
2018: 484). Yenilebilen otlarla ilgili hem gastronomi alaninda degerlendirilmesi hem de saglik yoniiniin
ortaya ¢ikarilmastyla ilgili olarak Ceylan ve Akar Sahing6z (2019) Akdeniz bolgesi Osmaniye ili Diizici
ilcesinde tiiketilen otlarin kullanim durumlarmi incelemisglerdir. Caligma sonucunda yorede yetisen
otlarin en ¢ok sagliga yararli oldugu inanisiyla tiiketildigi, insanlarin kiigiik yaslardan itibaren bu otlarin
tatlarina asina olduklar1 ve aligkanlik olarak tiikettikleri belirtilmistir. S6z konusu otlar1 yemeklerinde
genellikle ¢orba, pilav, salata, meze, ekmek ve borek i¢inde kullanmislardir. Yenilebilen otlarla ilgili
yapilan etnobotanik c¢alismalardan Sadikoglu ve Alpmar (2000) tarafindan Bartin iline ait yenilebilen
otlardan 278 takson saptanmistir. Bunlardan 115 bitki hem insan hem de hayvanlar tarafindan
tiiketilirken, 97°si tedavi amaciyla, 23’1 agag islerinde ve 64’liniin de diger alanlarda (siis, bocek kagirici
vd.) kullanmldigi saptanmustir. Diinya’da ve Tirkiye’de Ferula L. tiirleri iizerine yapilan ¢aligmalar
cinsin tibbi ve farmakolojik 6zelliklerinden dolay1, ¢cogunlukla kimyasal igerik ve bu igeriklerin saglik
alamindaki degerlendirilmesi iizerinde durulmaktadir (Eriz, 2015). Oztiirk vd., (2010) Ferula (gasir)
bitkisinin antioksidan aktivitesi ve fitokimyasal Ozelliklerini arastirmiglardir. Calisma sonucunda

bitkinin viriislere karsi antiviral aktiviteye sahip oldugu sonucuna da ulagilmistir.
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Yenilebilen otlari yemek yapiminda nasil kullanildigi, sahip olunan dogal ve yenilebilir bitkiler ile bu
bitkilerin geleneksel pisirme yontemleri, yoresel regeteleri ve bu otlarin gida olarak kullaniminin
gastronomi turizmi agisindan kullanilabilirligi bakimimdan yapilmis ¢alismalarin sayisi azdir. Yoresel
gida gelenegi bir tiir kiiltiirel ifade oldugundan geleneksel yenilebilir otlarla ilgili bilgilerinin
kaybolmasi bir noktada kiiltiirel kimlik kaybina da isaret ettigi belirtilmektedir (Shin vd., 2018: 1). Bu
otlarin kullanim amaglarmi ve tiikketim sekillerini bilen kisi sayisinin giin gectikce azalmasi, bu bitkilerin
kayit altina alinmasimin dnemini ortaya koymaktadir. Gliniimiizde gastronomi alaninin ve gastronomi
turizminin gelismesi ayrica kirsal alanlardaki gastronomi turizmini 6n plana ¢ikarmak amaciyla bilimsel
caligmalarda yore mutfaklarinda kullanilan malzeme ¢esitlerindeki dagilimlar iizerinde durulmaktadir.
Kokler (2020) yaptigr calismada yenilebilir yabani bitkilerin gastronomik acgidan degerlendirmek
amaciyla Erzurum ili Uzundere 6rnegi iizerinde arastirma yapmistir. Calismada sinirlandirilmig bolge
igerisinde 15 gesit yenilebilir yabani bitkinin oldugu ve yore halki tarafindan bu bitkilerin sulu yemekte

ana malzeme olarak degerlendirildigi ya da kavrularak tiiketildigi belirtilmektedir.

T1ibbi ve aromatik bitkiler olarak bilinen bu otlar zaman igerisinde yore halki tarafindan bilingli veya
bilingsiz bir sekilde bazi1 saglik problemlerinin tedavisi asamasinda bagvurulan careler arasinda
degerlendirilmektedir. Yabani tibbi aromatik bitkiler icerdikleri iz elementler sayesinde bazi
hastaliklarla miicadele etmede 6nemlidir (Shirin vd., 2010). Bu bitkilerin demir, kalsiyum, magnezyum,
¢inko, bakir, kalsiyum ve fosfor gibi metabolizmanin igleyisinde etkin rol alan elementlere sahip oldugu
bilinmektedir (Kumar vd., 2005). Baz bitkilerin ise bilesimindeki civa, kursun, aliiminyum ve
kadmiyum gibi agir elementlerin saglik acisindan olumsuz ydnleri bulunmaktadir. Bu elementlerin
bulunma durumlart ve seviyelerinin tespiti kullanim amaglar1 agisindan 6nem arz etmektedir (Mamani

vd., 2005).

Tibbi ve aromatik bitki 6zelliginde olan ve iilkemizin bazi cografi alanlarinda yayilim gosteren,
yenilebilir 6zellige sahip olan c¢asir bitkisi farkli yorelerde degisik isimlerle bilinmektedir. Bazi
yorelerde casir, gaksir, helis, hiltik, hitik, ¢agsir, kerkiir, kerkor, kasni, asaotu (Silifke) ve peynir otu
seklinde adlandirilmaktadir (Demirtas ve Demirtas, 2021: 32; Karaca vd., 2015: 29). Latince olarak
Ferula cinsine ait maydanozgiller (umbelliferae) familyasina dahil olan bu bitki diinya genelinde 185
farkl tiire sahiptir. Bitkinin gen merkezi Orta Asya’dir. Tiirkiye’de 17 farkli tiirii bulunmakta ve bu
tiirlerden 8’i endemik tiirdiir. Ulkemizde Dogu, Orta, Giiney ve Giineydogu Anadolu Bélgeleri’nde
yetismektedir. Ferula tiirii bitkiler ¢ok yillik, otsu, 2 metreye kadar boylanabilen, govde sekilleri
silindirik veya koseli, sar1 renkli ¢igeklere sahip, ¢igekleri semsiye seklini andiran ve genellikle sogan
(Allium) kokusu igeren bitkilerdir. Kazik kok aksami kuvvetli ve odunsu 6zelliktedir. Yapraklari biiyiik,

¢ok parcali ve pargalar iplik seklindedir (Demirtas ve Demirtas, 2021: 33).
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© Ferula orientalis
® Ferula elaeochytris

Sekil 1. Ferula orientalis L. ve Ferula elaeochytris’in Tiirkiye tizerindeki dagilimi (Tiibives, 2022)

Ferula cinsine ait bir tiir olan Ferula orientalis L. Dogu Anadolu Bolgesi’nin kayalik yamaglarinin
1600-2900 m rakiminda yetismektedir. Erzurum yéresinde halk tarafindan “cagir” olarak bilinmekte ve
Nisan-Mayis aylarinda yeterli olgunluk seviyesine ulastiginda toplanmaktadir. Kokulu ve buruk bir tada
sahip olan casir otu ¢ok yillik bir bitkidir. Erzurum’da yore halki tarafindan toplanan ¢asir otu muhafaza
siiresinin arttirilmas1 amaciyla ¢esitli islemlerden gecirilmekte ve yoresel mutfakta farkli yemeklerin
yapiminda govde kismu ile birlikte kullanilmaktadir (Apuhan ve Beyazkaya, 2019: 34; Topdas, 2018:
7). Bingol yoresinde ise “heliz” adiyla bilinen bu bitki (Ferula meifolia) Nisan-May1s aylarinda daglik
alanlardan toplanarak tiiketilmektedir (Apuhan ve Beyazkaya, 2019: 34). Akdeniz Bolgesi’nde 6zellikle
Hatay cevresinde “caksir” adiyla bilinen bitkinin (Ferula eleaochytris) kok kismi kurutularak
tiketilmektedir (Filik, 2009: 3).

Sekil 2. Ferula oriantalis L. (Casir bitkisi) (Erzurum Portali, 2022)

Ferula orientalis L. bitkisi saglik alaninda bilimsel ¢alismalara da konu edilmistir (Uusiku, 2010: 503-
507; Yicel vd., 2012: 96). Bu ¢alismalar sonucunda bitkinin tanen, terpen, saponin, nisasta, ugucu yag,
recine ve alkoloid igerdigi belirlenmis ve icerdigi bilesimler sayesinde antifungal, antiprotozoal,
antibakteriyel ve antioksidan etkisinin oldugu bulunmustur (Duru ve Sahin, 2015: 130). Casir bitkisinin
antioksidan igeriginin incelendigi bir ¢alismada HINI1 virlisiine karsi antiviral aktivitesi oldugu
sonucuna varilmigtir. Ayrica ¢aligsma igerisinde bitkinin halk arasinda dogumu kolaylastirdigi, bas
donmesini engelledigi, soguk alginligina iyi geldigi, kan basincini diizenledigi, romatizma ve oksiiriik

tedavisinde de etkili oldugu belirtilmistir (Oztiirk vd., 2010). Bir baska ¢alismada ise bitkinin esansiyel
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yag bilesenlerinin yiiksek antioksidan, antimikrobiyal ve in-vitro noroprotektif aktiviteleri sayesinde
fonksiyonel bir 6zelligi oldugu bu nedenle gida sektoriinde ve ilag katki maddesi olarak olumlu sonuglar
verdigi ifade edilmistir (Topdas, 2018: 10). Kisirlik tedavisinde afrodizyak etkisiyle bilinen bu bitki kok
kismi kurutulup ogiitiilerek ve balla karistirilarak tiiketilmektedir. Ayrica kemik agrilar1 ve kemik
erimesi gibi rahatsizliklarin tedavisi amaciyla da kullanilmaktadir (Filik, 2009: 3). Dolasim sistemi
bozukluklari, kas ve sinirlerin giiclenmesi, diyabet hastalig1, norolojik hastaliklar, astim, tiiberkiiloz,
oksiiriik, kan temizleyici, kolesterol diisiiriicli, hemoglobin diizeyinde normallesme, viicudun agir metal,
toksin ve tuzlardan temizlenmesinde, hemoroit, karaciger ve idrar yollarinda tag olusumunu engelleme
ve kalbi giiclendirme gibi rahatsizliklarda tiiketimi tavsiye edilmektedir. Tedavi amactyla bitkinin
genellikle kok kisminin kurutulmus hali tercih edilirken bazen yaprak ve gdovde kisminin salamura

yapilmis seklide kullanilmaktadir (Demirtas ve Demirtas, 2021; Duru ve Sahin, 2015: 100).

Casir otunun yoresel mutfaklarda farkli kullanim sekilleri s6z konusudur. Yemeklerde haglandiktan ve
salamura edildikten sonra ana malzeme olarak kullanilmaktadir. Casir otu 6zellikle Erzurum yoresel
mutfaginda salamura basta olmak iizere farkli yemek cesitlerinde tiiketilmektedir. Yore halki tarafindan
daglarin yamag alanlarindan toplanan taze ¢asir otu yaprak ve tiiylerinden temizlendikten sonra soguk
suda birkag kez yikanmaktadir. Yikama isleminden sonra suda hafif diri kalacak seviyeye kadar haslanir.
Haslanan casirlar daha sonra tiiketim amaciyla tuzlu suyla salamura yapilarak muhafaza edilmektedir.
Bahar ve yaz aylarinda yetisen casir bitkisi salamura sayesinde yorede kis aylarinda dahi
tilketilmektedir. Bir diger muhafaza yonteminde ise ¢asir otu yumusayincaya kadar haslanip tuzlanarak
kapal1 bir kabin igerisinde buzdolabinda bir hafta kadar bir siirede eksimesi igin bekletilir. Eksiyen ¢agir
otu sonrasinda sade sekilde tiiketildigi gibi Erzurum c¢ivil peyniri esliginde veya iizerine yumurta

kirilarak da tiiketilmektedir (Cetinkaya ve Yildiz, 2018: 490).

|
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Sekil 3. Casir Salamurast
(Fotograf kaynagi: Kisisel Arsiv)
3. Casir Bitkisinin Yoresel Mutfaklarda Kullanimi
Casir otu haslanmadan sadece govde kisminin soyulmasiyla da ¢ig olarak yenilebilmektedir (Kokler,
2020: 23). Salamura iglemi sonrasinda casir otu farkli yemek ¢esitlerinde kullanilmaktadir. Bu yemekler

casir salamurasi, yumurtali gasir, casirh bulgur pilavi, Van peynirine katki olarak casir otu, casir
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kizartmasi-casir kavurmasi, tereyagi ve ¢okelekli casir ezmesi, salamurasindan yumurtali unla kizartma,
haslanan patatesle birlikte salamurasinin tiiketimi seklindedir (Apuhan ve Beyazkaya, 2019; Cetinkaya

ve Yildiz, 2018; Demirtas ve Demirtag, 2021; Tungctiirk ve Tunctiirk, 2020: 240).

Yumurtali Cagsir: Haslanma islemi sonrasinda casir otunun suyu siiziiliir. Tereyagi konulan tavanin
igerisine kiiglik pargalar halinde dogranan ¢asir bitkisi kisa bir siire kavrulur. Ardindan baska bir yerde

yumurtalar kirilip karistirilarak tavanin igerisine eklenir. Tuz ilave edilerek pisirme islemi tamamlanir.

Casirli Bulgur Pilavi: Tencereye tereyagi ve sogan eklenerek kavurulur. Ardindan yesilbiber, domates
ve salamurali ¢asir otu eklenerek kisa bir siire kavurma islemine devam edilir. Sonrasinda ise bulgur ve

yeteri kadar su ilave edilerek tuz, karabiber ve kimyon gibi istege bagli baharatlar eklenerek pisirilir.

Van Otlu Peyniri iginde: Van otlu peynir yapiminda genellikle koyun siitii kullanilmaktadir. Koyun
siitlinlin yetersiz kaldig1 durumlarda keci ve inek siitii tercih edilmektedir. Peynir yapiminda yorede
yetisen yabani otlar yikanip dogranarak veya salamurasi yapilarak peynir yapim siirecine dahil
edilmektedir. Bu otlardan biri de ¢asir bitkisidir. Peynir mayalanma sonrasinda pihtilagmasi asamasi
tamamlandiktan sonra bez torbalara aktarilmaktadir. Bu aktarma sirasinda bir kat piht1 bir kat ot karigimi
eklenerek torbalara konulmakta ve agizlar kapatilarak siiziilmeye birakilmaktadir. 3-4 saat siiren
siiziilme islemi sonrasinda peynirler tuzlanarak olgunlasma asamasina kadar serin bir yerde

bekletilmektedir.

Casir Kizartmasi- Casir Kavurmasi: Salamura halindeki ¢asir otuna un ve yumurta eklenip ¢irpilarak

yagda kizartilir.
4. Sonug

Giliniimiizde gastronomi alaninin ve gastronomi turizminin gelismesiyle birlikte kirsal alanlarda yetisen
gastronomik {irlinler dnemli bir konuma gelmistir. Gastronomi turizminin kirsal alan kalkinmasina
sagladig1 etkiyle birlikte iilkemizde ve diinyada kirsal alanlarda tiretimi, islenmesi ve tiiketimi
gergeklestirilen tiriinler deger kazanmistir. Yoreler kendilerine 6zgli yemek kiiltiirlerini gastronomik
iirlin cercevesinde tanitmakta ve bunun pazarlamasimi etkin bir sekilde gergeklestirmektedir. Bu
caligmalar yore halkina maddi imkén sagladigi gibi gastronomik bir imajin olusmasina da katki
sunmaktadir. Tiirkiye farkli bolgelerde yayilim gosteren oldukga zengin bir bitki florasina sahiptir. S6z
konusu bu zenginligi yore mutfaklarma yansitarak geleneksel yemeklerin iiretim asamasinda
kullanmaktadir. Bu g¢alismada iilkemizde bazi cografik alanlarda yetisen Ferula ailesine ait Ferula

orientalis L. bitkisinin genel 6zellikleri ve yore mutfaklarindaki kullanim sekilleri detaylandirilmistir.

Ferula orientalis L. bolgesel adiyla gasir bitkisi yorelerde farkli isimlerle bilinmektedir. Gegmisten
glinlimiize kadar yore mutfaklarinda kullanilarak nesilden nesile aktarimi gergeklestirilen kiiltiirel
degere sahip bir bitkidir. Kendiliginden daglik alan ve arazilerde yetisen c¢asir bitkisi, bahar aylarinda

yore halki tarafindan toplanarak ¢ig ve haslanarak yenildigi gibi salamura yapilarak yilin diger
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zamanlarinda da tiiketilebilmektedir. Haglanmis ve salamura edilmis haliyle yemeklere ilave edilen ¢asir
yoresel mutfaklarda kendine yer edinmistir. Ayrica halk hekimliginde cesitli saglik problemlerine iyi
gelmesinden dolay1 da tercih edilmektedir. Y oresel olarak bilinen ve tiiketilen bir¢ok ot tiiriiniin ne yazik
ki sadece yetistigi yorede bilinirligi s6z konusu olmaktadir. Bu ¢alismada casir otu gibi endemik otlarin
sadece yetistigi yorelerde degil hem {ilke icerisinde hem de diinya iizerinde bilinirliginin artirilmasi
gerektigi diisiiniilmektedir. Ayrica lezzet ve saglik agisindan tedavi edici 6zelligi bulunan ¢asir otu gibi

yoresel yenilebilir otlarin literatiire kazandirilmasi 6nem arz etmektedir.
5. Notlar

Calisma daha 6nce II. Ulusal Gastronomi Calismalar1t Sempozyumu (UGCS-II) Tiirkiye’de Yoresel
Mutfak Kiiltiirii sempozyumunda 17-18 Mayis 2022 tarihinde s6z1i sunumu gerceklestirilmistir.
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Gida giivencesi son yillarda siklikla tartigsilan konularin basinda gelmektedir. Kavram 6zellikle 2019°da
baslayan korona viriis salgin1 ve Ukrayna’da siiregelen savastan otiirli de konusuluyor. Habib Ayeb ve
Ray Bush’un kaleme aldigi Food Insecurity and Revolution in the Middle East and North Africa:
Agrarian Questions in Egypt and Tunisia “Ortadogu ve Kuzey Afrika’da Gida Giivensizligi ve Devrim:
Misir ve Tunus’un Tarim Sorunlari” baslikl kitap ise gida giivencesi veya giivensizligine dair popiiler
okuma big¢imlerinden farkli bir sekilde meseleyi ele almaktadir. Bu anlamda iki yazar Misir ve Tunus
orneklerini inceleyerek devrimle gida giivencesini birbiriyle alakalandirmaktadir. Fransizca film
grafikleriyle iinlii Habib Ayeb ve Leeds Universitesi Siyaset ve Uluslararasi Caligmalar Okulu’nda
Afrika Calismalar1 Profesorii olan Ray Bush’un kaleme aldig1 kitabin temel konusu Misir ve Tunus’taki

tarim ve ¢iftciligin politik ekonomisini ele almaktir.

Literatiirden farklilasarak kitap rejim degisiminin kirsal ayagina odaklanmaktadir. Bu anlamda kirsal
alanda verilen miicadelenin, tarimsal doniisiimiin siyasal alana dogrudan sirayet edecegi argiimani
etrafinda sekillenen kitap, kii¢lik de olsa tarim sektoriiniin devrimdeki rolii ve gelecegini incelemektedir.

Bu cerceve daha ¢ok ekonomi ve smifsal bir perspektiften uluslararasi siyaseti okuyan Marksist bir
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yorumu da icermektedir. Bu kapsamda ciftcilerle yapilan goriismelere yer vererek literatiire nemli bir
katki saglayan yazarlar, ayn1 zamanda mezkir {ilkelerdeki cift¢ilerin yasadiklar1 zorluklarin politik
miidahalelerden otiirii kaynaklandigini belirtmektedirler. Bu agidan degerlendirildiginde yazarlara gore
Misir ve Tunus’taki tarim ve gida politikast dogrudan diinya ekonomisini etkilemektedir. Nitekim Misir
ve Tunus’taki tarim kiiresel gida rejimleri ve tarim sistemleri ile uzun yillardir etkilesim halindedir. Bu
kitap da bu iligki agin1 sekillendiren toplumsal aktorleri ortaya koymay1 hedeflemektedir. Kitabin ortaya
koydugu bir diger 6nemli elestiri gida giivencesinin tanimlanmasinin sinirhiligiyla alakalidir. Bu
anlamda yerel gida sisteminin sadece o bolge ve yerellikle kalmadigini, kiiresel gida rejimlerinin ve bu
yapilarin da bir iiriinii oldugunu ve bu kiiresel sistemi etkiledigini ifade edilmistir. Ornegin Misir’m

Endonezya’ya olan bugday ithalatindaki bagimlilig: kiiresel baskilar meydana getirmektedir.

Kitapta 6ne ¢ikan bir diger 6nemli baglik gida giivencesinin siyasal alana etkisidir. Bu anlamda yazarlar
gida giivencesinin Misir’da 1950’lerden beri siyaseti sekillendirdigini iddia etmektedir. Ozellikle
Misir’da 1952 darbesi ile iktidara gelen Cemal Abdiilnasir doneminde tahil tedariki oldukga politize
olmustur. Bu durum sadece Soguk Savas konjonktiiriine 6zgii bir motif olarak kalmamistir. Yazarlarin
dikkat cektigi sekilde Kahire ve Tunus’ta gida gilivencesi meselesi halen politize olma niteligini
sirdiirmektedir. Bu anlamda iktidarda kalmak isteyen rejimler ticari girdileri de gz Oniinde
bulundurarak gida giivencesi ile alakal1 politikalar benimsemektedir. Siyaset yapicilarin yaninda kiigiik
oOlgekli iireticilerin tarimsal tiretim, bununla ilintili olarak toprak sahipleri ile kurulan iligkiler, pazarlama

noktasindaki miicadeleler de kitapta incelenen noktalardan birkagidir.

Kitabin nedensellik agisindan kurdugu denklem temel olarak tarimsal iiretimin potansiyele ragmen az
oldugu ve fakirligin politik yozlagmadan otiirii yaygin oldugu Misir ve Tunus gibi iilkelerde ayaklanma,
devrimlere neden oldugudur. Ornegin Misir’da “Ekmek, Ozgiirliik, Sosyal Adalet”, Tunus’ta “Ekmek,
Su, Bin Ali’ye Hayur” gibi sloganlar halkin fakirlik (ekonomi) motivasyonuyla protestolar
diizenlendigini gostermektedir (s.122). 2008’de Misir’da yasanan yemek kuyruklarindaki oliimlere
ragmen Miibarek rejiminin yapisal adimlar atmamasi iktidarindan olmasina neden olmustur. Benzer bir

durum Tunus’taki Bin Ali rejimi i¢inde gecerli olmustur. Bu nokta, kitabin temel argiimanini 6zetler
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niteliktedir. Ayrica uluslararasi iligkilerin temel mefhumlarindan biri olan egemenligin gida giivencesi
ile alakasinin incelenmesi kitab1 6zgiin kilmaktadir. Bu noktada halihazirda gida giivencesini ele alan
caligmalarin bir elestirisini yapan kitap, Marksist bir bakigla Ortadogu siyasetini okuyan Hanieh gibi
isimlere siklikla atif yapmaktadir. Kitap Araplarin demokrasinin 6nemli oldugunu anlamadiklari i¢in
ayaklanma ve protesto kiiltiirii ile diktatorliikleri deviremeyecegi iddiasinda bulunan oryantalist bakisa
da ciddi bir elestiri yoneltmektedir (s.51-53). Ayrica Diinya Bankasi basta olmak flizere kiiresel
ekonomik sistemin bir¢ok bileseni bolgedeki finansal problemleri diktatorliiklerle sinirlandirmis ve bu
sorunlarin kokenine dair bir okuma yapmamustir. Kitap diktatorliiklerin siyasi baskiyla vatandaglar
ezdigini kabul etmekle birlikte ekonomik problemlerin temelinin kirsalda yattigini 6ne siirmektedir.
Dolayisiyla liberallesme/demokratiklesme veya tam tersi bir durum- diktatérlesme devrim/darbe

dikotomisini agiklamada yeterli degildir.

Kitap Braudel’in 1960’larda ortaya koydugu tarihsel materyalizme dayal1 bir analiz yapmaktadir. Bu
nokta kitabin uzun dénemli tarihsel siire¢ ve yapilara odaklanmasina neden olmustur. Dolayisiyla kitap
giincel olaylara odaklanmamaktadir. Nitekim bu anlayisa gore siyasal ve ekonomik yap1 uzun yillar
boyunca siiregelen ve yasanan gelismelerden etkilenmektedir. Ayrica bu diisiince ekoliine gore on yillar
boyu devam eden sistemik dontisiimler koylii ve kirsal kesimi, yasam standartlarini, tiretimi, ticaretteki
oynakliklar1 belirler. Dolayisiyla kitap uzun dénemli bir bakisla kapitalizmdeki somiiriicii iiretim

iligkilerine odaklanmaktadir.

Yedi boliimden olusan kitabin ilk boliimiinde tarimsal doniistimde koyliilerin rolii tartismalarina yer
verilmektedir. Modernizasyon siirecinin getirdigi firsatlar Misir ve Tunus’taki kirsal tiretimi nasil
etkiledigi meselesi ele almmustir. Ikinci boliimde ise daha ¢ok catisma ve savas ortaminin tarimi nasil
sekillendirdigi incelenmistir. Bu noktada savasin iktidarlar tizerindeki reform yapici etkisi, ortaya
koyulan yeni diizenlemeler ve cevre krizi gibi konulara ayrica basliklar agilmistir. Ugiincii boliimde
kitabin temel tartigmasina gegilmektedir. Bu noktada rejim degisikliginin tarimsal kdkeni olup olmadigi
sorunsali ile baslayan tartisma Arap Bahari ve Yasemin Devrimleri’ni kiyaslamakla devam etmistir.

Masir ve Tunus’taki devrimlerde koyliiniin de etkin oldugu iddiasiyla sinifsal bir okuma sunan bu bdliim
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2010’un sonlarinda kendini yakarak Arap devrimlerini baglatan Muhammed Buazizi’nin kurban edilis
hikayesini sinifsal dayanisma olarak anlatmaktadir. Dolayisiyla kitaba gore sosyal doniisiim/degisimin
siyasal alana tahvil edilmesi sinifsal bir ¢atigmanin {iriinii olarak okunabilir. Dordiincii boliimde Tunus
ve Misir’daki gida giivencesine dair gilincel noktalara deginen kitap besinci boliimde bu giincel
durumlar1 anlamlandirmak adina tarihsel vakalar1 incelemistir. Bu noktada dikkat ¢eken husus toprak
kullanimi ve siyasal otorite ile somiirgecilik veya neoliberalizm arasinda kurulan baglardir. Bu baglar
kanitlamak adina yazarlar 1956-1964 ve 1960-1970 arasi siiregleri toprak ve reform gibi kavramlar
tizerinden incelemislerdir. 1984’te Tunus’ta cereyan eden ekmek ayaklanmasinin nasil yapisal bir
degisimi zorladig1 bu anlamda paradigma degisimi yasandigi ifade edilmektedir. Ayrica bu boliimde ele
alinan bir diger 6nemli mesele kadinlarin tarimsal tiretimdeki yeridir. Tarimsal iiretimin kalkinma ile
iligkisinin ele alindig1 alt baslikta kadina yer verilmesi ¢ogulcu iiretim anlayist agisindan onemlidir.
Altinc1 boliimde Misir’daki tarim ve giftgilerin durumu ele alinmistir. Bu béliimde dikkat ¢eken husus
yazarlarin yaptiklar1 goriismeler sonucu elde ettikleri Misir’in yasadigr paradoksal gercekliktir. Buna
gore Misir’da tarim gelismis olsa da siyasi yozlasma ve sinifsal ¢atismadan otiirii iireten kesim fakir
kalmigtir. 1950’lerde Nasir’in reformlari ile bu problemin asilmasina dair reformlar atilmis olsa da s6z
konusu durum Nasir iktidarinin son bulmasi ve kapitalist anlayisin tahakkiimiine devam etmesiyle hayal
kirikligina donmiistiir. Ayrica toprak dagilimi meselesi de Misir’daki gida gilivencesi ve devrim
arasindaki nedenselligin bir tetikleyicisi olarak goriilmiistiir. Topragin hukuksuz bir sekilde dagitiminin
olusturdugu adaletsiz ortam her ne kadar 1992°deki 96 sayili kanunla ¢oziilmeye ¢alisilsa da kiiciik
giftcilerin dislanmasi, mal sahipleri ile kiracilar arasindaki miicadelenin devam etmesi ve suya erigim
gibi bircok mesele halen problem olma 6zelligini korumaktadir. Yedinci boliimde ise gida egemenligi
kavramu tartisilarak kitaba son verilmistir. Kitap, gida giivencesi ile devrim arasinda nedensellik kurmasi
acisindan Ortadogu calisan akademisyen ve 6grenciler igin ufuk agicidir. Uluslararasi iligkilerin ana
akim teorilerinin yaninda Ortadogu’ya uyarlanma noktasinda pek de tercih edilmeyen bir perspektiften
Arap Bahart’nin iki 6nemli {ilkesini inceleyen kitap literatiirde 6nemli bir yer elde etmistir. Bununla

beraber kitabin en az iki noktada eksikleri oldugu ifade edilebilir. Birincisi teorik ve kavramsal
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cercevenin neredeyse yok denecek kadar az olmasidir. Yazarlar sinifsal bir okuma yaparak Marksizm’e
dayanmakla birlikte bu teorik ¢ergevenin temel argiimanlarinin anlatildigi bir bolime yer vermeyerek
ciddi bir teorik bosluk birakmuslardir. Ikinci olarak vakia baglaminda Misir ve Tunus’u ele almalarina
ragmen devrimlerin sicradifi ve yer yer devam ettigi baska iilkeleri ele almamalar1 da problem
olusturmaktadir. Dahast Misir’da devrim darbe ile sekteye ugramistir. Dolayisiyla kitapta Suriye,
Yemen, Libya gibi devrimlerin etkisinin halen devam ettigi {ilkelerin ele alinmasi gerekirdi. Cezayir ve
Sudan gibi tarim acisindan 6nemli ve yer yer protestolarin devam ettigi iilkelerin de analiz edilmesi

Ortadogu’da devrim-gida gilivencesi sarmalini daha anlamli kilabilirdi.

S ——
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Editor Notu
Disiplinleraras1 Gida Calismalar1 Dergisi (ISSN 2791-6960, e-ISSN 2792-0259); yilda iki kez yayinlanan

multidisipliner akademik bir bilimsel dergidir. Dergi en az iki kor hakem ve editdryel degerlendirme siirecinden
olumlu ge¢mis bilimsel ¢alismalari yayimlar. Dergi, 6zgiin aragtirma ve derleme makalelerini yayinlar. Ayrica
kisa not, kitap kritigi, kisa makale, teknik not, bilimsel goriis, vaka bildirimi ve editore mektup gibi yazilarda
belirli degerlendirme siireclerine tabi tutmak kosuluyla yayinlayabilir. Giincel ve dnem derecesine gore kapsami

ihlal etmemek kosuluyla bilimsel ¢ergevede ele alinmis film ve belgesel kritiklerini de yayinlayabilir.

Derginin temel odak noktasi gelisen ve degisen diinyada gidanin fen ve mithendislik konularini sosyal bilimler

disiplinleriyle sentezleyerek interdisipliner aragtirmalar1 6n plana ¢ikarmaktir.

Derginin dili Ingilizce olup Tiirkce dilindeki (Tiirkiye Tiirkcesi) makalelerde kabul edilmektedir. Yayilarin
degerlendirme siireclerinin baslamasi i¢in yazim kilavuzuna goére hazirlanmalari gerekmektedir ilgili kilavuza
derginin internet sitesinin ilgili seskmesinden (https://www.foodstudiesjournal.com/index.php/1/yazarrehberi)
ulasilabilir. Derginin temel odak noktasi gelisen ve degisen diinyada gidanin fen ve miithendislik konularint

sosyal bilimler disiplinleriyle sentezleyerek interdisipliner arastirmalar1 6n plana ¢ikarmaktir.

Dergiye gonderilen yayinlarin kabuliinde; etik ilkelere ve bilimsel tavra uygunluk esastir. Ayrica yazim kurallari,
bilimsel aragtirma ydntem tekniklerine uygunluk, 6zgiinliik, faydalilik, bilimsellik, objektiflik ve ¢ikar
uyusmazligina énem verilmektedir. Caligmalarin ulusal ve uluslararasi aragtirmacilarin ilgisini ¢ekecek diizeyde

olmas1 beklenmektedir.

Derginin amaci, gidanin farkli disiplinlerle etkilesimini ampirik ¢aligmalarla ortaya koyacak makaleleri

yaymlamaktir.

Dergi kapsami, gida ile farkli disiplinleri konu alan ¢aligmalardir. Bu kapsamla kisitli kalmaksizin gidanin
ekonomisi, kiiltiiri, tarihi, cografyasi, yonetimi, dinle, egitim, saglik, beslenme, politika ve hukukla iliskisi
incelenmektedir. Giincel sorunlara ¢6ziim olacak tarihi vakalarin gida ile ilisigi, gida ile ilgili ulusal ve

uluslararas: 6rgiitler hakkinda ¢aligmalar, turizmde gida sunumu ve gastronomi derginin kapsamina girmektedir.

Dr. Abdullah Baycar
Editor
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