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Editorden

Gilinlimiizde gida giivenligi ile beraber
misteri memnuniyetinin 6n plana ¢iktigini
gormekteyiz. Ozellikle iyilestirme ve
diizeltici faaliyetlerin sonucu olarak miisteri
taleplerini dikkate alan firmalarin sektordeki
devamlilik ve ilerleme potansiyellerini
gelistirdiklerini sdyleyebiliriz.

Bununla beraber tiiketicilerin geleneksel
urlinlere olan ilgisi tarih boyunca devam
etmis ve edecektir. Bu nedenle 6zellikle ait
oldugu bolgeyi anlatan kimlikleri ile yoresel
tirlinlerin islenmesi, elde edilmesi ve tarihi
her zaman merak konusu olacaktir. Ancak
islenmis gidalarin elde edilmesinde
kullanilan ham maddenin ait oldugu tilkede
uretilmesi oldukca énemlidir. Bu artan
niifusla birlikte disa bagimlilig1 azaltan ve
ilke gelisimini destekleyen en 6nemli
faktordur.

Biz bilim insanlarinin temel hedeflerinden
biri de toplumu belirtilen konularda
bilinglendirmektir. Bu amagla gida biliminin
temel alindig1, 6zgiin arastirma ve derleme
makalelerin yayimlandig: uluslararasi
Disiplinleraras1 Gida Calismalar
Dergisi’nin 2022 yilinin ikinci sayisini
sizlerle bulusturmaktayiz.

Dergimizin 2022’°nin ikinci sayisinda ii¢
makale ve bir kitap kritigi yer almaktadir. Bu
sayinin olugmasinda gorev alan degerli
editor, hakem ve yazarlarimiza tesekkiir
ediyoruz. Okurlarimizin ve yazarlarimizin
destegi ile ¢alismalarimiza hiz kesmeden
devam edecegiz.

Saygilarimizla

Food safety and customer satisfaction are of
equal importance in the current era. It can be
said that companies that prioritise customer
needs have a greater chance of sustaining
and advancing in their industry.

However, consumers' continued interest in
traditional products will persist throughout
history. Consequently, the processing,
sourcing, and history of local products with
identities that define the region will always
be of interest. Consequently, it is crucial that
the raw materials used to produce processed
foods are produced in the country of origin.
This is the most important factor in reducing
a country's dependence on foreign countries
and promoting its development, especially in
light of its growing population.

One of the fundamental objectives of
scientists is to increase societal awareness of
the specified issues. In 2022, we are
publishing the second issue of the Journal of
Interdisciplinary Food Studies, which
publishes original research and review
articles based on international food science.
Our journal's second issue for 2022 contains
three articles and one book review. The
editors, reviewers, and authors who
contributed to the creation of this issue are
greatly appreciated. With the support of our
readers and authors, we will continue to
work diligently.

Sincere regards.

Dog. Dr. Ebru AKKEMIK
2022 Guz Donem Sayi Editorii (Issue Editor Fall 2022)
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Abstract

Catering companies are organizations that provide catering services with a pre-agreed menu and price,
prioritizing public health. This study aimed to determine the effect of catering companies' attitudes
toward customer complaints coming to customer satisfaction management systems on customer loyalty.
For this purpose, 175 customer complaints, the corrective and preventive action reports, and customer
loss reports that came to three catering companies for twelve months between 2021 and 2022 were
examined by the document review method, and all data were subjected to content analysis. As a result
of the content analysis, customer complaints were categorized into four themes: (1) food safety
problems, (2) food quality problems, (3) delivery problems, and (4) service quality problems. It was
determined that the themes on which the complaints were mostly concentrated were respectively 40.57%
food safety problems, 38.29% food quality problems, 19.42% shipping problems, and 1.71% service
quality problems. According to the corrective and preventive action reports and customer loss reports,
satisfaction levels after solving customer problems (92%) and customer loyalty (79%) were found to be
high. These results show that companies that are aware of their mistakes and try to correct them are
more successful. Another result of the content analysis applied to the documents is that (1) the
competence of the company personnel, (2) the understanding of customer requests, and (3) the
establishment of relational communication with the customers reduce complaints and ensure customer
loyalty. Overall, it was determined that the attitudes of catering companies towards customer complaints
were positive but insufficient, and a positive attitude also positively affected customer loyalty.

Keywords: Catering services, customer complaints, customer loyalty, attitude towards customer
complaints.
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1. Introduction

Nutrition is a basic necessity, and nutrition with safe and healthy foods is every individual's most natural right. It
is important for public health that the individuals who make up society meet their nutritional needs from the right
sources. Catering companies are organizations that carry out mass nutrition services by taking public health into
account and providing food service on a pre-agreed menu and price (Dogan, 2020; Dogan, 2022a).

Catering companies are among the businesses that provide food and beverage services. Such businesses that
provide catering services meet the nutritional needs of many different business personnel and guests, such as
industrial facilities, schools, military facilities, hospitals, nursing homes, and elderly care centers (Dogan &
Tekiner, 2021).

Catering companies have many different disciplines, and compared to other food companies, they have to produce
and serve many different products simultaneously. A catering company, for example, differs from a food business
that produces fruit juice in many ways, such as raw material input, product type, and lack of automation. In recent
years, the demand for catering services has been increasing due to technological developments, urbanization, and
an increase in the number of employees. Today, 70% of the population of developed countries receives at least

one meal daily from companies that provide catering services (Payne-Palacio, 2016).

As in other sectors, the attitude it exhibits toward complaints about catering services determines customer
satisfaction. To ensure customer loyalty, the most essential thing that will prevent the loss of customers is that
businesses act more carefully and diligently on complaints. In today's highly competitive environment, catering
companies can save money by keeping existing customers rather than acquiring new ones. For this reason,
customer complaints should be carefully evaluated and resolved so that customer loyalty is ensured and customer
loss is minimized. Customer loyalty depends on the response of catering companies to customer complaints. For
this reason, catering companies need to see customer complaints about their products and services as an
opportunity to improve themselves. This study aims to determine the effect of catering companies' attitudes toward

the Customer Satisfaction Management System (CSMS) on customer loyalty (Dogan & Ay 2020).

2. Conceptual framework

2.1 Catering Industry

The most important feature that distinguishes catering companies from other food and beverage sectors is that
they cater to corporate customers and also provide catering services to corporate customers' employees. Catering
companies can understand the demands of all their corporate customers by understanding their food habits and
menu characteristics because the demands of employees in different sectors differ. The employees of corporate
customers need to have a balanced and healthy diet in their busy working lives, and the catering company must
ensure this. Catering companies, which are an important sector for business life, have to be capable of responding
to different food needs for each sector. In this context, factors such as the preparation of menus based on the

preferences of the customers served, the compliance of the foods with food safety, the delivery of the meals on
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time, and the serving of the meals are the basic demands that the customers expect from the catering companies
(Payne-Palacio, 2016). There are three different types of services according to the food needs of the personnel of

the corporate companies, and they are given in Table 1.

Table 1. Types of catering services provided by catering companies to corporate customers

Types of Food Service

Transport food service On-site food service Food service with a meal card
It is the delivery of food It involves the catering If the customer does not have a
suitable for the daily menu company's production of cafeteria or operates in places
produced in the facilities of the meals in the customer's such as offices or plazas, it
catering companies to the kitchen with its personnel provides meals to its employees at

customer's kitchen and serving  and equipment and providing  nearby restaurants by providing

in the customer's cafeteria. service. meal cards with a limited budget.

2.2 Customer complaints, satisfaction, and loyalty in catering companies

As with other businesses, the most important asset of catering companies is their customers, and there are no sales
for companies that do not have customers. Customers are individuals or companies that have purchased, decided
to purchase, used, or decided to use the goods and services provided by the suppliers for a certain fee. In other
words, the customer becomes the solution partner of the supplier company that purchases the goods and services.
When it comes to creating and maintaining a positive relationship with customers, the importance of listening to
their complaints increases much more. A phenomenon such as the satisfaction that catering companies try to create
with their customers is usually related to listening to the complaints of the businesses and finding solutions to the
problems. Although catering companies are very meticulous in this regard, sometimes some disruptions may be
encountered during the production and presentation of goods and services. Product businesses can solve these
problems using product exchange or product return, but the same is not the case for catering companies. However,
it is also possible that customers who think that the company will not listen to them can leave the company without

even complaining in a situation where they are not satisfied (Lin, 2011; Ying-Yen, 2022).

Consumers are now aware of the abundance of businesses that offer the highest quality goods and services at the
lowest possible cost and in the shortest amount of time. This has been a determining factor in establishing the
quality of goods and services of other companies in a consumer-oriented manner. Firms realized that intangible
assets and intellectual capital, as well as tangible assets, played a critical role in creating value for consumers. In
addition to creating a loyal customer base, it has also been proven by scientific research how important it is to
maintain customer loyalty in terms of profitability and competitive advantage for companies. Considering
customer complaints in terms of customer loyalty, customer satisfaction is positively affected by the increased

communication between the customer and the company (Morgeson 11 et al., 2020).
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3. Methodology

With this study, complaints received from the CSMS of three catering companies operating in Istanbul for the
twelve months between 2021 and 2022 were determined, categorized, and evaluated. Afterward, corrective and
preventive action plans and forms prepared for customer complaints were examined. The customer profiles of the
companies were also examined, and the loss of customers for twelve months was determined and evaluated.
Studies carried out within the scope of corrective and preventive activities were subjected to content analysis. In
addition, CAPA (corrective and preventive action) reports were examined, and the attitudes and behaviors of
companies towards customer complaints were attempted to be determined by taking into account customer losses.
As a result, it has been tried to determine the effect of catering companies' attitudes towards complaints on

customer loyalty (Bowen, 2009).

The universe of the research consists of take-out customers who submit complaints to the CSMS of catering
companies, and the sample consists of take-out customers of three catering companies operating in Istanbul. The
average daily food production of three catering companies is 6,000, and a total of 175 written or verbal complaints
were received from the CSMS of the companies between June 2021 and May 2022 (Giirbiiz & Sahin 2018).

Qualitative research methods were used as a research design in our study. The document review method was used
as a data collection tool, and it refers to the whole of the examination, recording, and evaluation stages for a
specific purpose. The most advantageous aspect of this method is that the data collection process has a high degree
of reliability since the text has not undergone any change. A document review was conducted, and the documents
consisted of customer complaints received by the CSMS, CAPA reports, and customer loss reports. The content
analysis method was used in the analysis of the data and was supported by expert opinion. Content analysis is a
method for systematically categorizing data from a text. In other words, content analysis is to search for and
discover certain themes within the emerging qualitative data. For the accuracy of the research findings to be at an

acceptable level, their validity and reliability must be ensured (Drisko & Maschi 2016).

To ensure the validity of the themes revealed by content analysis, the entire study was objectively and holistically
evaluated. Incoming complaints were categorized and divided into themes, and the results were tested with
frequency analysis. The CPAs were used to try to understand the attitude and actions taken in response to the
complaints. Finally, the relationship between companies' attitudes toward complaints and customer loyalty has

been investigated (Stemler, 2015).
4. Result and Discussion

The general distribution of customer complaints received by the CSMS of three catering companies during the

twelve months between June 2021 and May 2022 is given in Table 1.
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Table 2. Distribution of Customer Complaints Received by Customer Satisfaction Systems

No Description of the Complaint

Distribution of Complaints

Total Number of ~ Complaints

Jun-Jul  Aug-Sept Oct-Nov Dec-Jan Feb-Mar Apr-May Complaints (%)
1 Physical contamination (hair, flies, etc.) 12 10 10 11 10 12 65 37,14
o Portion scarcity 10 10 8 6 7 8 49 28,00
3 Meals arrive late. 5 4 3 4 3 4 23 13,14
4 Menu mismatch 2 1 1 1 0 1 6 3,43
5 Lack of staff hygiene 2 1 1 0 1 1 6 3,43
g Bread of poor quality (stale, uncooked, etc.) 0 1 1 2 1 1 6 3,43
7 Poor food quality 2 1 1 0 1 0 5 2,86
8 Lack of Couvert materials 0 1 1 0 2 1 5 2,86
9 The bread came in missing pieces. 1 0 0 0 1 1 3 1,71
10 Service staff is disrespectful. 0 0 1 0 1 1 3 1,71
11 The number of meals listed on the waybills is problematic. 1 1 0 0 1 0 3 1,71
12 Food has an unpleasant odor. 0 0 0 1 0 0 1 0,57
Total 35 30 27 25 28 30 175 100,00
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Content analysis was applied to 175 customer complaints received via CSMS. As a result of the content
analysis, the complaints were categorized into four themes, and a frequency analysis was performed to
determine the order in which the complaints were expressed by the customers The frequency

distributions are given in Table 2.

Table 3. Customer Complaint Themes and Frequencies

Themes of Customer

Complaints f %
Physical contamination (hair, flies, etc.) 65 37,14
1 Food safety problem  Lack of staff hygiene 6 3,43
Total 71 40,57
Portion scarcity 49 28,00
Menu mismatch 6 343
2 Food quality problem Bread of poor quality (stale, uncooked, etc.) 6 343
Poor food quality 5 2,86
Food has an unpleasant odor 1 057
Total 67 38,29
Meals arrive late 23 13,14
Lack of couvert materials 5 2,86
3 Delivery problem Bread came in missing pieces 3 1,71
The number of meals on the waybills is problematic 3 1,71
Total 34 19,42
4 Service quality problem  seryice staff disrespectful 3 17

We categorized customer complaints into four themes: food safety problems, food quality problems,
delivery problems, and service quality problems. It was determined that the themes with the highest
concentration of complaints were 40.57% food safety problems, 38.29% food quality problems, 19.42%
delivery problems, and 1.71% service quality problems. 91.54% of the complaints about food safety are
due to physical contamination, and it was determined that the second-leading cause was a lack of
personnel hygiene, with 8.46%. It was observed that 73.13% of the complaints on the theme of food
quality problems were due to the small portion and 8.95% to the menu's incompatibility. When the
complaint theme regarding the delivery problem was examined, it was seen that 67.64% of the
complaints were caused by the late arrival of the meals and 14.70% were due to the lack of couvert

material.

As a result of the frequency analysis, it was determined that the theme with the highest humber of
customer complaints was physical contamination (hair, flies, etc.) from food safety problems, with
37.14%. Sahin et al. (2018) examined customer complaints received from seafood restaurants in Alagat,
Izmir, and discovered that food safety and quality were the second most common (34.14%). In another
study, it was reported that the frequency of customer complaints related to the food safety problem was

21.74% (Kiling and Saka, 2019). It was determined that the second-highest number of customer
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complaints was the lack of portions (28.00%) under the theme of food quality problems. Similarly,
studies have reported that the most common complaint of customers about the food service is the
negative aspects related to the quality of the food (Xu, 2021). It was determined that the meals under
the theme of the delivery problem, which had the third highest number of customer complaints, arrived
late to the project (13.14%). In food service, which is the most time-constrained and labor-intensive
sector, it is possible to frequently encounter complaints related to delivery, such as a lack of food,
missing consumables, food not being delivered on time, and food going wrong due to personnel.
Although among all customer complaints, the delivery problem has the highest complaint rate, when
such complaints are submitted to the CSMS, the rapid reaction to the solution plays a very small role in
the negative charge on the customer's view of the firm. Wang et al. (2022) reported that the food delivery
problem of catering services was the most important problem to be solved and suggested routing

optimization as a solution.

According to Abdullah et al. (2011), it is critical to understand customer complaints of food service
companies and to demonstrate approaches that can solve this situation so that customers will prefer the
same business again. Customer loss and CAPA reports for three catering companies for twelve months
were examined and compared with each other. As a result, when the satisfaction levels after the solution
to customer problems were examined, it was determined that the majority of the customers were satisfied
with the businesses (92%), and continued to be loyal (79%), after the solution of the problems. As can
be seen from the results and reports of these studies, companies that are aware of their mistakes and try

to correct them are more successful (Almanza, 1994).

Today, as in all sectors, it has become a necessity to know the expectations of customers in the catering
sector and to measure their satisfaction levels to meet these expectations, determine the issues they are
not satisfied with, and increase the level of satisfaction (Tzeng et al., 2011). Due to the developments in
competition and technology, the expectations of the customers are increasing gradually, and a business
can maintain its continuity by providing customer satisfaction (Setyadarma et al., 2022; Dogan, 2022b).
Especially since catering companies are a part of the service sector, customer relations have an important
place in ensuring customer satisfaction. It is critical to establish channels for customers to communicate
their expectations and complaints to companies in order to ensure customer satisfaction and loyalty
(Ozbek et al., 2021). In recent years, complaints have been an important opportunity as businesses have
started to use customer complaints to identify customer needs. Businesses look for ways to learn about
customers' complaints and try to increase them, and customer loyalty occurs when customers are

satisfied with the products and services they buy (Morgeson, 2020).

Content analysis was applied to the customer complaints and CAPA reports coming to the CSMS of

three catering companies, and it was concluded that there were similar results. These are the themes of
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(1) the competence of the company personnel, (2) understanding the requests of the customers, and (3)
establishing a relational communication with the customer, which can affect the number and subject of
complaints. The satisfaction of each customer is of great importance for catering companies that have
adopted quality systems, and the first step in achieving satisfaction is to be aware of the complaint. For
this reason, customers should report their complaints to the company, which will evaluate the complaints
and ensure customer satisfaction and loyalty. If the customers cannot report their complaints for any
reason, their opinions about the company will be negative, and if this continues, existing customers will
be lost. In addition, sharing the complaint issues with others instead of the service provider company
may cause other potential customers not to prefer the relevant company. To know the thoughts of the
customers about the services and products of the enterprises, it is necessary to establish good relational
communication with the customers and encourage them to give feedback. In this way, customer requests
will be determined, and because dissatisfaction can be evaluated, corrective and preventive measures

can be taken, and customer loyalty will be ensured as a result (EI-Garaihy, 2013).

When the customer complaints and CAPA reports sent to three catering companies were examined, it
was determined that the staff's attitudes toward complaints were generally positive but insufficient. For
this reason, it is a necessity for businesses to be more aware of customer complaints and to ensure service
quality. For this purpose, it is necessary to contribute to the development of the knowledge, skills, and
motivation of the personnel in customer relations through in-house training and to implement an

effective personnel management policy (Johanson et al., 2011).

Due to the nature of the service industry, catering companies need to establish a relationship with their
customers and listen to them to maintain this relationship. Relationships require mutual benefit, and the
things that companies try to build with customers, such as trust, commitment, and satisfaction, are
usually related to fulfilling their promises (Mahafzah et al., 2020). Although catering companies are
very meticulous in this regard, sometimes some problems may be encountered during production and
service. Product businesses can solve these problems using product exchange or product return, but this
cannot be the case for catering companies, which are service businesses. In addition, customers who
think that their companies will not listen to them can leave their food supply company without even

complaining in the event that they are not satisfied with it (Chou et al., 2022).
5. Conclusion

175 customer complaints, CAPA reports, and customer loss reports received in the CSMS of three
catering companies for twelve months between 2021 and 2022 were examined by the document review
method, and content analysis was applied to the data. First, four main themes in customer complaints
were identified: (1) food safety problems; (2) food quality problems; (3) shipment problems; and (4)

service quality problems. According to CPA and customer loss reports, satisfaction levels after solving
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customer problems (92%) and customer loyalty (79%) were found to be high. These results show that
companies that are aware of their mistakes and try to correct them are more successful. Another result
of the content analysis applied to the documents was that (1) the competence of the company personnel,
(2) understanding the customer requests, and (3) establishing relational communication with the
customers reduced complaints and ensured customer loyalty.

The effect of customer complaints on customer acquisition is too great to be ignored, and therefore
companies need to have a CSMS that not only responds to customer complaints but also encourages
customers to complain. Catering companies need to develop relational communication with customers
to establish a good CSMS. The reason for this is that customers who have relational communication
with their companies are reported to be more understanding of the problems that may occur. As a result,
catering companies that effectively evaluate customer complaints provide many advantages
economically. These are in summary: (1) it reduces the number of complaints and thus reduces the cost
of handling complaints; (2) it facilitates the retention of loyal customers and reduces the cost of retaining
customers; and (3) it enables the acquisition of new customers with the help of word-of-mouth
advertisements. Relationships are particularly important for catering companies, and it has been reported
that poor handling of complaints can harm even good service. Catering companies will be able to provide
long-term customer loyalty by taking relationships into account.
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Ozet

Yerel tirlinlerin belli zamanda popiilerlesebilmeleri o iiriiniin tarihi, kiiltiirel, ekonomik ve diger sosyal
etmenlerinin derinligine baghdir. S6z konusu bu derinligin olusturdugu potansiyel zamanin
konjonktiiriine uygun bir sekilde kinetige gecerek {irlinli basariya ulastirabilmektedir. Cig koftenin
ulusal diizeyde yaygin tiiketime sahip olmasi, tarihi siire¢ igerisinde Sanliurfa ve Adiyaman bolgesinde
biriktirdigi kiiltiirel, ekonomik, giincel ve diger sosyal etmenlerin beraberce uygunluguyla agiklanabilir.
Cig kofte, 2000’11 yillara kadar s6z konusu bdlgeye ait yerel bir iiriin iken son yirmi yilda kat ettigi
gelisim ile iilkenin biitlin illeri hatta hemen hemen biitiin ilgelerinde {iriine ait miistakil satis yerlerin
acilma yayginlhigina kavugmustur. Cig kofte farkl iilkelerde Tiirk iiriinii olarak bilinmekte, ¢ig kofte
satig yerleri de Tiirk lokantalari olarak taninmaktadirlar”. Seklinde yazarsak anlam diisiikliigiiniin 6niine
gecmis olabiliriz. Yurt dis1 Tiirk tanitim festivallerinde de ¢ig kofte yer almaktadir. Bu mahiyetiyle ¢ig
kofte ulusal gastronomik kimligin bir 6gesi olma basarisina ulagsmis oldugu sonucuna ulasilabilmektedir.
Bu calismada, ¢ig koftenin popiilerlesme siireci ele alinarak benzer potansiyele sahip {rlinlerin ayni
sekilde ulusallagmalarina 6rnek olabilecek vaka analizinin yapilmasi amag¢lanmigtir. Calismada ¢ig
koftenin yerel gastronomik kimlik gelisim asamalarindaki konumu; akademik ¢alismalar, geleneksel ve
sosyal medya analizleri ile incelenmistir. Ulusal diizeyde bu denli 6nemli olan bu iiriin hakkinda hem
ekonomik hem de kiltiirel arastirma sayis1 azdir. Bu arastirma ile Adiyaman-Sanliurfa yoresine ait bir
iirlin iken yasadig1 degisim ile ulusal bir iirlin olma seriiveni agiklanmaya ¢alisilmistir. Yerel iirtinlerin
turizme kazandirilarak katma degerlerin artmasinda ilgili kesimlere 6rnek bir arastirma niteliktedir.

Anahtar Kelimeler: Cig kofte, gastronomik kimlik, yerel mutfak.

Abstract

The popularity of local products at a certain time depends on the depth of its historical, cultural,
economic and other social factors. The potential generated by this depth can reach the success of the
product by attracting attention in accordance with the conjuncture of time. The widespread consumption
of cig kofte (raw meatballs) at the national level can be explained by the compatibility of cultural,
economic, current and other social factors accumulated in the Sanliurfa and Adiyaman regions during
the historical process. While cig kofte was a local product belonging to these two regions until the 2000s,
with the development it has progressed in the last twenty years, it has gained the prevalence of opening
independent sales places in all provinces and even almost all districts of the country. They are known as
Turkish products in foreign countries, and cig kofte outlets are known as Turkish restaurants. Cig kofte
also takes part in Turkish promotional festivals abroad. With this nature, it can be concluded that ¢ig
kofte has achieved the success of becoming an element of national gastronomic identity. In this study,
it is aimed to make a case analysis that can be an example of the nationalization of products with similar
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potential by considering the popularization process of cig kofte. In the study, the position of cig kofte in
the stages of local gastronomic identity development was examined by using academic literature, and
also traditional and social media analyses. Despite its importance in national level, the number of
economic and cultural studies are limited. This research will provide an important contribition to the
insufficient literature. In addition, it will be a guide in increasing the added values of local products by
bringing them to tourism and product branding studies.

Keywords: Cig kofte, gastronomic identity, local cuisine, raw meatballs.
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1. Giris
Ulkemizde sevilerek yenilen geleneksel bir iiriin olan ¢ig kofte son yillara kadar smirli bir bolgenin
kiiltiiriinde yer alan ve o kiiltiirli yansitan 6nde gelen 6gelerden birisi durumundaydi (Alkayis ve Yerli,
2020; Ciftei, 2021). Cig kofte; ince kiyilmis kiyma, salga, ince 6&litiilmiis bulgur, biber, sogan, sarimsak,
cesitli baharatlar ve maydanoz gibi bilesenlerin (su veya susuz) kendisine has tepsi igerisinde manuel
olarak yogrularak hazirlanan ve hazirlanmasinin akabinde kisa bir siire igerisinde tiiketilme zorunlulugu
olan bir iiriin niteligindeydi (Onganer ve Erecevit, 2009). Fakat giiniimiizde ticari olarak kiyma
kullanim1 yasaklanmis olup genel olarak ince kiyilmis bulgur ve diger bilesenlerin karistiricilarda
yogrularak belli bir kivama eristikten sonra vakumlu paketlenerek satis sunuldugu bir endiistriyel {iriin
haline ulagmistir (Cift¢i, 2021). Ticari tretimde kullanilan katki maddeleri ve uygulanan isleme
teknikleri vasitasiyla ¢ig kofte konveksiyonel {iretimde hazirlama sonrasi hemen tiiketilme zorunlugu
ortadan kalkmustir (Alkayis ve Yerli, 2020). Bu avantajla tiretildigi sehre bakilmaksizin degisik sevkiyat
kanallartyla iilkenin her yerine sevk edilip pazarlanabilme avantajina sahip olmustur. Uretimindeki

gelisim gibi iiriiniin tiikketim amacinda da bazi gelisim ve degisimler olmustur.

Cig kofte; onemli giin ve olayda tiiketilen bir {irlin iken giiniimiizde bu kullanimlara ilaveten fast food
(hazir gida) kullanimi s6z konusu olmustur. Ydoresel yaygin kullanimi asagidaki gibi derlenmistir

(Alkayis ve Yerli, 2020; Barakazi ve Ongel, 2017);

o Rekreasyon faaliyeti olarak eglence ve turizm unsuru olarak Urfa sira gecelerinde miizik
esliginde hazirlanip tiiketilir.

e Adiyaman bolgesinde siinnet, diiglin ve mevlit gibi térenlerde ikram edilir.

e Siradan (6gle atistirmalik) ve yogun donemlerde (bayram dncesi berber ve terzi diikkanlarinda)
esnaf diikkanlarinda atistirmalik olarak tercih edilir.

e Kadin ve erkek hamamlarinda hamam gobeginde hazirlanarak tiiketilir.

e Piknik ve gezilerde hazirlanip tiiketilir.

e Yatir ve tiirbe ziyaretlerinde hazirlanip dagilir.

e Harfane gecelerinde (Erkeklerin bir ev veya bahgede keyif ve alem geceleri) ve Glvey
sahralarinda (Damadin erkek arkadaslari sazli/climbiislii/tefli esliginde damadi evinden alip
hamama gotiiriirler ve daha sonra onu tekrar evine getirdikleri gece) hamam gdbeginde
hazirlanip tiiketilir.

o Has bahcelerinde (marul bahcesi) sunulur.

Uriiniin son zamanlardaki popiilerligi ile ulusallasarak yerel kimligin dtesinde ulusal gastronomik
kimlikte yer kazanmistir. Bu kazanimla farkli amagclarla tiiketilmeye baglamistir. Nitekim ¢ig kofte hazir
gidalar kategorisinde degerlendirilmis ve tiiketimi yayginlik gostermistir (Delikanli, vd., 2014). Bulut

ve Kenanoglu, (2022) hazir gidalarin tiiketiciler tarafindan tiiketilme sikligin1 arastirdiklarn
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caligmalarinda ¢ig koftenin genel olarak ayda birden fazla tiiketildigini saptamislardir. Bu miktarla ¢ig

kofte; kokoreg, tost ve sandvig gibi popiiler hazir gidalardan bile daha fazla tiiketildigi belirlenmistir.

Yoresel iriinlerin ulusallastirilmalari, ulusal gastronomik kimligi cesitlendirebilecegi gibi kirsal
kalkinmaya da énemli bir katki saglamaktadir. Bu gerekgeyle bulgur (Oren, vd., 2021), Abhaz mutfagi
(Erbil, 2019), Simit (Ozbay, 2020), Antep fistig1 (Baycar, 2022b), sokak yemekleri (Cavusoglu ve
Cavusoglu, 2018), Osmanl cilegi (Kosker, vd., 2018), Ardahan kaz1 (Ozbay, vd., 2020), Kars kazi
(Diker ve deniz, 2017), Van kahvaltis1 (Kilighan ve Kogker, 2015), Peynir (Dag ve Keskin, 2021) gibi
bircok yoresel 6genin gastronomik nitelikleri incelenmis olmasina ragmen ¢ig kofte ile ilgili
gastronomik niteligini inceleyen herhangi bir caligmaya rastlanmamistir. Mevcut arastirmayla ¢ig
koftenin gastronomik niteligiyle mevcut literatlir boslugun kapatilmasina katki saglanacaktir. Bu
calismada, yoresel {iriinlerin ulusal kimlige gecis siireci ¢ig kofte vaka olgusuyla agiklamasi
amaglanmigtir. Calisma; kir turizm, ulusal gastronomik kimlik ve kirsal kalkinmaya fayda saglayacak

caligmalara 6n ayak olmasi mahiyetiyle 6nemlidir.
2. Literatiir Taramasi

2.1. Gastronomi ve Gastronomi Turizmi
Yeme ve yemek lezzet profilleri, tarifleri, bilesenleri, teknikleri, fiizyonu, dizayni, gorgii kurallar1 ve
bigimleri gibi birgok kavrami ihtiva eden gastronomi kelimesi Latince’de gastro (mide) ve nomos (kural
ve kaide) kelimelerin bir arada kullanilmasiyla tiiretilmistir (Baycar, 2022). Gastronomi kavrami son
yillara kadar bolge (Fransiz mutfagi, Cin mutfagi, Hint mutfagi) ve zaman (Roma dénemi mutfagi,
Islamiyet 6ncesi Arap mutfagi, Selguklu donemi Tiirk mutfagi, Osmanl dénemi Tiirk mutfag: gibi) gibi
Ogeler ile kullanilan bir tabir iken son zamanlarda ise daha genis kavram ve unsurlari i¢ceren bir kavrama
doniismiistiir (Diizgiin ve Ozkaya, 2015; Sokmen ve Ozkanli, 2018). Nitekim yenilebilir bocekler
(Bakkaloglu, 2022; Mankan, 2017), mor yiyecekler (Ozdemir, 2020), siyah yiyecekler (Bozok ve Yalin,
2018), fast food (hizli yemek), raw food (¢ig beslenme), slow food (yavas yemek), umami tat (Kayabasi
ve Bagis, 2021), surf ve turf, molekiiler gastronomi (Alpaslan, vd., 2018), vejetaryen beslenme (bitkisel
beslenme), fonksiyonel beslenme, laboratuvar yemekleri (yumurtasiz mayonez, etsiz tavuk, bitkisel et,
yapay et vb.), yesil ve temali restoranlar (Yildiz ve Yilmaz, 2020) gibi unsurlar bunlardan bazilaridir.
Turizmin ana diirtiisii merak oldugu s6z konusu farklilikla gastronomi turistlere yemek merkezli seyahat
motivasyonu olusturmaktadir. Gastronomi turizmi; hakim turizm tiiri olan eglence turizme (giines,
deniz ve kum t¢liisii) alternatif olan inang, kiiltiir, egitim, goniilli, karanlik, kongre, ekoloji, kirsal, doga,
spor ve rekreasyon turizmi gibi turizm tiirleri igerisinde yer almaktadir. Alternatif turizm; turizm
hareketliligini sahil dis1 bolgelerin  disina ¢ikararak bolgesel ¢esitliligi  saglamada imkéan
olusturmaktadir. Bunun yaninda eglence turizmiyle biitiinlestirilerek destinasyon farklilasmasini

saglamaktadir.
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Gastronomi turizmi; {inli sehir ve tarihi mutfaklara ait yiyecek ve igeceklerin yaninda modern
konseptlere ait sofralar1 deneyimleme motivasyonlariyla gergeklestirmektedir (Kargiglioglu, 2020).
Fakat bu turizm tiirlerinin basarili bir sekilde yapilabilmesi i¢in turizm yorelerin baz1 gerekliliklere sahip
olmasi gerekmektedir. Bu anlamda gastronomi turizmi; dogal (iklim, yer sekilleri, toprak vb.) ve beseri
(ekonomi, tarihi gegmis, etnisite, dini yapi, idari yapi, gog, insan is giicii, toplum profili, teknolojik
gelismislik, toplumsal hareketlilik vb.) cografi etmenlerin uygunluguna baghdir (De Jong, vd., 2018;
Harrington, 2005). Turizmin biitlinciil destinasyonlarla uyumlu bir konsept olusturma stratejisine
gastronomi turizm esnek bir nitelige sahiptir (Alpaslan, vd., 2018; Kargiglioglu ve Kabacik, 2017;
Sevimli, vd., 2021; Sengel, 2020). Yeme ve igmeye ait 6gelerin gastronomi turizmine katilma dereceleri
gastronomik kimlik gelisim evrelerindeki konumlaria baglidir. Hjalager ve Richards, (2002)’a gore
yerel (veya ulusal) gastronomik kimlik gelisim agamalar1 asagidaki gibi siralanmaktadir (Nebioglu,

2016);

e Yerel gelisim asamasi: Yoreye 6zgii gastronomik 6gelerin herhangi bir isleme maruz kalmadan
lokal cars1 ve pazarlarda satisa sunuldugu seviyedir.

e Yatay gelisim asamasi: Yerel gelisim agsamasina ait 6gelerin bolgeye has teknik ve yontemlerle
islendigi seviyedir.

o Dikey gelisim asamasi: Gastronomik unsurlarin baska bir turizm faaliyetiyle biitiinlestigi
seviyedir.

o Kaosegen (¢apraz) gelisim asamasi: Gastronomik kimlik gelisiminin en {ist seviyesidir. Bu
seviyede gastronomik unsurlarin markalasip siirdiiriilebilirliklerin garanti altina alindigi
asamadir.

Bu calismayla ¢ig koftenin Hjalager ve Richards, (2002)’in yoresel (ve ulusal) gastronomik kimlik
olusum asamalarindaki unsurlar incelenmistir. Cig koftenin ulusal hatta uluslararasi ¢apta ulastigi iin

ile yerel gastronomik kimlik agsamalarina en iist asamasinda oldugu savunulmustur.

2.2. Cig kofte (Tamimi, Tarihi ve Yapimi)
Yorede agza gore ¢igkdfte, etlikofte ve ¢ikiiffe gibi farkli isimlerle anilmaktadir (Alkay1s ve Yerli, 2020).
Cig kofte; kiyilmus et (etli-geleneksel veya etsiz-ticari), 6giitiilmiis bulgur, sogan, sarimsak, maydanoz
(tercihe gore), salga, isot, yag ve baharat (pul biber, karabiber, nane, yeni bahar, kimyon, tar¢in, karanfil
vb.) gibi bilesenlerin kendine has tepsisinde el (geleneksel) veya mikser (ticari) ile belli bir kivama
gelinceye kadar yogrulmasiyla elde edilen bir iiriin seklinde tanimlanabilir. Cig koftenin ilk kez ortaya
¢ikisini; Hz. Ibrahim’in tek tanri inancina kars1 atesle yakma cezasini eksiksiz infaz etmek igin zamanin
kralin, kraliyet sinirlari igerisinde yer alan biitiin yerlerde (Sanliurfa ve Adiyaman ydresi) odun ve ¢ira
gibi yakilabilecek seyleri toplatip atesi yasaklamasi {lizerine ceylan avlayan bir avcinin avini atessiz

pisirme arayisina dayandigini ifade etmistir. Atesin yasagina kars1 av etini tasla kiyma haline getirerek
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yogurmanin siirtiinme 1sisi ile isot gibi baharatlarin yakma 6zelligiyle pisirme denemesiyle basladigim
aktarmistir (Kardes, 2017; Soysal, 2008). Zamanla yeni bilesen ve tekniklerle gelisen bir iiriin olan ¢ig
kofte geleneksel ve ticari olmak tizere iki farkli iretim yontemine sahiptir.

Cig kofte geleneksel olarak; belli bir siraya gore bilesenleri [kiyilmis et, kiiglik 6giitiilmiis bulgur, isot,
sal¢ca, maydanoz, diger baharatlar (ac1 biber, karabiber, kimyon, nane, yeni bahar, tar¢in vb.)] ¢ig kofteye
0zel legen diye isimlendirilen tepsilerde istenilen kivama gelmesine kadar elle yogrulmasi seklinde
yapilmaktadir. Ticari olarak tiretimde ise et kullanilmayip diger bilesenlerin (bulgur, su, isot, baharatlar
ve diger katkilar) mikserlere katilarak belli bir siire, uygun sicaklik ve donme devir sayisi ile
karistirilarak uygun kivam gelmesine kadar yogrulmasi ve ondan sonra vakumlu paketlenmesi seklinde

yapilmaktadir.
3. Metodoloji

Bu calismada, 2000’li yillarin baslarina kadar Tiirkiye’nin sinirlt bir bolgesine (Sanliurfa, Adiyaman
illeri ve civari) ait yerel bir yemek iken son yirmi yildaki hizli gelisimiyle ulusal gastronomik kimligin
bir parcasi olan ¢ig koftenin Hjalager ve Richards, (2002)’in yoresel (ve ulusal) gastronomik kimlik
olusumuna gore degerlendirmesi yapilmigtir. Arastirma {irliniin  gelisimini iki asamada
degerlendirmektedir. Ilk asamada iiriiniin yerel gastronomik kimlikte tarihi derinligi ve konumu

sunulmusken ikinci asamada {iriiniin ulusallagsma siireci ele alinmustir.

Arastirma verileri; ¢ig kofte satig yeri gezisi (method of observation), geleneksel ve sosyal medya
analizleriyle elde edilmistir (Bollo ve Dal Pozzolo, 2005; Baycar, 2021b; Filiz, 2010). Hem yerel hem
de geleneksel medya araglar1 ydresel iirlinleri konu ederek markalagmalarina olanak saglamaktadir
(Aydin ve Selvi, 2012). Calismada, geleneksel medya araglarindaki {iriiniin haber, tanitim biilten ve
popiiler kiiltiirdeki (sinema, tinlii kisi vb.) kullanimi irdelenmistir. Son yillarda sosyal medya araglari
kisilerin kendilerini 6zgiir ve rahat hissettikleri ortamlar olarak 6n plana ¢ikmaktadir. Sosyal medya
glindem belirlemede bir kanal mahiyettedir (Demir ve Ayhan, 2020). Calismada; Instagram, Twitter,
Facebook vb. sosyal paylasim kanallar1 ve Kadimlar Soruyor, Eksi Sozlikk, Uludag Sézlikk vb. blog
siteleri incelenmis elde edilen paylasimlar veri olarak kullanilmistir. Verilerin sec¢imi; ilgili sosyal
medya mecralarin arama motorlarina ¢igkofte kelimesinin aratilmasiyla elde edilmistir. Elde edilen
sonuclarda yoresel (Adiyaman-Sanliurfa) unsur barindirmalar ayiklanmistir. Ayrica konu hakkinda daha
once yapilan akademik ¢alismalar ikincil kaynaklar olarak kullanilmigtir.
4. Bulgu ve Tartismalar

Yerel iiriinlerin varligr Harrington, (2005)’e gore dogal ve beseri etmenlerin uygunluguna baghidir. Cig
kofte ¢iktigr yorenin uygun dogal ve beseri faktorlerin biitiinlesmesiyle ortaya ¢ikmustir. Yerel gelisim
asama diye isimlendirilen bu asamada iiriiniin gelisiminin daha uzun ve dogal oldugu goriilmektedir.

Nitekim iiriinde kullanilan biitiin bilesenlerin yoresel kiiltiir ve ekonomisinde karsiligi olan 6geler
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oldugu goriilmektedir. Cig kofte bilesenlerin yorenin kiiltiir ve/veya ekonomideki 6nemi asagidaki gibi

siralanmustir;

e Ceylan eti: Cig koftenin ilk ¢ikiginda ceylan etinin kullanildig1 belirtilmektedir (Soysal, 2008).
Yorede yabani ve besi yetistirilen ceylan 6nemli sayidadir. Nitekim ceylan, Sanliurfa yoresine
ait simge bir hayvan olup bir ilgesine (Ceylanpinar) isim verecek dneme sahiptir.

e lsot ve diger ac1 baharatlar: Aci biber, isot vb. diger ac1 baharatlar blgenin ekonomik degeri
olan yoresel tiriinleridir (Aydogdu, vd., 2016).

e Pisirme yontemi: Uriiniin ates kaynagina ihtiyag duyulmadan pisirilmesi yorenin (Sanlurfa)
¢Ol ve taslik topografyasindan dolay1 agac ve odun varligindan yoksun olmasinin dogurdugu bir
ekonomik gerekgeyle aciklanabilir.

e Bulgur: Yaygin bugday yetistiriciligi (Aksoy ve Sezgi, 2015) bugday tiirevlerin (bulgur)
sofralarda yaygin bulunmasini saglamaktadir.

Cig koftenin yoresel gelisiminde Adiyaman ve Sanlurfa illerinin 6nemli katkilart s6z konusudur
(Soysal, 2008; Milliyet, 2022). Adiyaman i¢in {iriiniin yiyecekten 6te bir tutku oldugu ifade edilmistir
(Milliyet, 2022). Cig kofte, yerel kiiltiiriin bir¢cok 6gesiyle bir arada uyumlu bir entegrasyon saglamaistir.
Uriintin hemen hemen her 6nemli giin ve olayda yer almasi (Alkayis ve Yerli, 2020) ydrenin kiiltiirel,
ekonomik ve sosyal yapisina derinlemesine dahil olduguna kanit olarak gdsterilebilir. Bu mahiyetiyle
urtiniin Hjalager ve Richards, (2002)’in kategorize ettigi gastronomik kimlikte dikey gelisim agsamasinda
unsurlara sahip &gelerin varligini gdstermektedir. Onemli bir turizm faaliyetine dénen sira gecelerinin
ana yemeginin ¢ig kofte olmasi (Celik ve Aksoy, 2017) iiriinii baska bir turizm faaliyetiyle entegrasyonu
sagladigimin bir 6rnegi olarak gosterilebilir. Instagram, Twitter ve Facebook sosyal medya analizde sz
konusu platformlarda acgilan sayfalarin ¢gogu yorenin niteliklerine atifta bulunacak anlam ve mizahi
icerdigi saptanmistir. Adiyorem Cig Kofte, Tadiyaman Cig Kofte, Potiirge ¢igkofte, Resume Adiyaman
Cig kofte, Adiyaman Cigkofte Yeri, Adiyaman Kardesler Cigkofte gibi isimlerle iiriin yoreyi
cagristiracak markalarla pazarlanmasi kanit olarak sunulabilir. Uriiniin Tiirk Patent Enstitiisii tarafindan
2008 yilinda Sanliurfa yoresel iiriinii (¢ig kofte) olarak 2018 yilinda ise Adiyaman yoresel iiriinii (etsiz
¢ig kofte) olarak tescillenmesi Hjalager ve Richards, (2002)’in kategorize ettigi gastronomik kimlikte
capraz agsamasina ait bir unsurdur. Eksi So6zliik (¢igkofte Adiyaman’in mi1 Urfa’nin m, ¢ig kdfte hangi
ara Adiyaman'in oldu sorunsali), Kizlar Soruyor (Cig Kofte Nerenin Yemegidir?) ve Uludag Sozliik
(cigkofte) blog sitelerinde acilan sayfa ve yapilan yorumlarda gastronomik kimlik agamalarin en {ist
seviyesi olan ¢apraz gelisim asamalarinin 6geleri olarak sayilabilir. Nitekim sosyal medya sitelerinin
gastronomik {irlinlerin tanitim ve markalagsmalarina katki sagladiklar1 belirlenmistir (Teyin, 2021). Cig
koftenin Uiriin gesitliligini saglamis olmasi yoredeki gelisiminin siirdiiriilebilir bir yapida siiregeldigine

kanit olarak gosterilebilmektedir. Nitekim etli ve etsiz gesitlerinin yaninda Sanliurfa yoresinde
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mevsimine bagl yapilan mercimekli ve yumurtali ¢esitleri de mevcuttur (Celik ve Aksoy, 2017). Kisaca

iirliniin bolgede cesit ve benzerleri asagidaki gibidir (Tiirk Patent, 2022);

o Sanlhurfa: Urfa Yumurtali Kofte - Tiirk Patent ve Marka Kurumu tarafindan tescillenmis ve
cografi igaret almistir (29.12.2017), Sanlhurfa Cig Kofte - Turk Patent ve Marka Kurumu
tarafindan tescillenmis ve cografi isaret almistir (18.03.2009).

o Gaziantep: Gaziantep Haveydi Kofte / Antep Haveydi Kofte - Tlrk Patent ve Marka Kurumu
tarafindan tescillenmis ve cografi isaret almistir (21.04.2021), Gaziantep Yagli Kofte / Antep
Yagl Kofte - Tiirk Patent ve Marka Kurumu tarafindan tescillenmis ve cografi isaret almistir
(01.07.2021).

o Adiyaman: Adiyaman Etsiz Cig Kofte - Tiirk Patent ve Marka Kurumu tarafindan tescillenmis
ve cografi igaret almigtir (12.07.2018).

e Mardin: Accin - Mardin’de yapilan yumurtali ¢ig kofte

Cig koftenin ulusallasma siirecini Gida Kolik, (2018)’m on yilda devrim gegiren lezzet (¢ig kofte)
bashginda incelemistir. incelemeye gére ulusallasma siireci, halkin fast food’a yonelme istegi veya
popiiler kiiltiiriin nemli bir sembolii olan {inlii tiirkiicii Ibrahim Tatlises’in popiilerlestirme cabalarina
baglamustir. Uriiniin bu degisimiyle orta smif zevk atisirmaligindan genele yayildigini vurgulamustir.
Bu degisimde yoresel olarak etli olan ¢ig koftenin modern yontemlerle etsiz olarak iiretilemeye
baglanmasina baglanmistir. Bu degisimle iirlinlin memur, 6grenci, sosyete, sanat¢i ve esnaf gibi genis
yelpazede kitlenin {iriinle tanistig1 6ne siiriilmiistiir. Geng girisimcilerin bu kitleye iiriin sunma ¢abasiyla
fast food sektoriinde devrim olarak nitelendirerek uriiniin sektdrdeki payini %65 seviyesine ¢ikardigini

ifade etmistir. Uriiniin ulusallagsma gelisiminde asagidaki dort etkenin sebep oldugu iddia edilmistir;

e Uretiminde insan is giiciinii makine giiciine birakmasi,

e Uriiniin raf émriiniin artmasi,

e Franchising sistemiyle Urinin yer ve zaman farklihi@i olusturmayacak standardizasyonu
saglamasi,

o  Gurbetgiler sayesinde farkli lilke ve kitalara rahatlikla pazarlanmasidir.

Ilgili bakanlik tarafindan Tiirk Gida Kodeksi’ne dahil edilmis olmasi da iiriiniin ulusallasmis oldugunun
kanit1 olarak gosterilebilmektedir. Kingir vd., (2015)’nin yaptigi arastirmada tiiketicilerin fast food
tercih etmelerindeki etki eden etmelere (hiz, iiriin 6zellikler, personel davranisi, fiyat, fiziki unsurlar,
isletmelerin tanitim ve imaji1) gore ¢ig kofte; doner ve lahmacundan sonra en fazla tercih edilen trin
olarak belirlenmistir. Ayn1 ¢alismada ¢ig kofte; hamburger, pizza ve kumpirden daha fazla tercih
edildigi saptanmistir. Giiven, (2015) ¢ig koftenin stratejik bir girisim 6rnegi oldugunu savundugu
caligmasinda nitel arastirma yontemiyle elde ettigi asagidaki veriler ¢ig koftenin ulusal ekonomide

biiytlikliigiinii ortaya ¢ikarmaktadir;
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o Tirkiye genelinde ¢ig kofte sektoriinde 40 bin {istii ¢alisan mevcuttur.
e (Cig kofte sektorel hacmi 800 milyon -1 milyar TL civarindadir.
e Uriiniin kar orani %25-30 civarindadir.
Uriiniin kisa siirede hizli gelisimini stratejik gelisimine baglayan Giiven, (2015) stratejik gelisimi
asagidaki durumlarda izah etmektedir;
e Aci ve geleneksel giday1 sevmeyen tiiketiciler igin bir takim degisikligin yapilmis olmasi.
e Seyyar saticiliktan lokanta ve restoranlara gegilmesi.
e Cig koftede ketcabin kullanilmaya baglanmasi.
e Uriinde et suyu yerine bulyonun kullanilmaya baslanmast.
e Imalathanelerin gogunun genis bir pazar olan istanbul’da agilmis olmasi.
e Bazi igletmelerin pazara yakin imalathaneler kurularak ulasim ve pazar yakinliginin avantajini
saglamalari.
e Farkli markalarin ortak imalathaneler kurarak maliyet azaltmalari.
e Reklam ve tanitimda iriiniin saglikl bir fast food oldugunun 6n plana ¢ikarilmasi.
o Tiketici tercihlerini artirmak i¢in acil1 ve acisiz ¢esitlerin olusturulmasi.
e Ureticilerin ortak orgiitler kurarak (Cigkofte ve Etsiz Cigkofteciler Esnaf ve Sanatkarlar
Yardimlagsma Dernegi gibi) lobi ve hukuki faaliyetlerini aktif yapmalari.

e  (Cogu isletmenin toplam kalite yonetim sistemlerine sahip olmalari.

Yapilan saha ziyaretleri ¢ig koftenin artik her kesimden insanin rahatlikla satin aldigi bir iiriin oldugu
gozlemlenmistir. Bu mahiyetiyle ¢ig kofte genis profilde miisteriye sahiptir. Tiirk damak tadina hitap
eden lezzet olan ¢ig kofte, Tirk kiiltiiriine ait geleneksel bir lezzet oldugu vurgulanmistir. Bazi
firmalarin ¢ig kofte giinleri sloganiyla aym tarihlerde kampanya ve promosyon sunuslari {iriiniin
kitlelesme siirecine katki saglamaktadir. Ulusal ¢ig kofte firmalarin yurtdisi subeleri agmasi ¢ig koftenin
ulusal gastronomik kimlige daha derinlemesine sirayetine yol agtigi tespitini desteklemektedir (Haber
Turk, 2010; Milliyet, 2016). Cig kofte son yirmi yila kadar Giineydogu Anadolu ve Dogu Anadolu
Bolgelerinin belli yorelerine ait bir yerel tiriin iken son yirmi yildaki degisim ve gelisimle Tirk
geleneksel mutfaginin bir pargast konumuna erismis oldugu ekonomik, sosyal, kiiltiirel vb. unsurlara

etkisiyle iddia edilebilir.

5. Sonug ve Oneriler
Kisa bir siireye kadar ¢ig kofte Dogu ve Gilineydogu Anadolu Bolgelerinin kisitlt bir ydresine ait lokal
bir {irlin iken son yillardaki degisim ve gelisimle Tiirkiye’nin tamamina yayilan bir {iriin olmustur. Bu

degisim ve gelisim gerek iiretim gerekse de tiiketimde olmustur. Uretimdeki ana degisim; hammadde

(kiyma et iken etsiz forma doniligmiistiir), hazirlanma seklinde (legende el ile yogurma iken mikser ile
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otomatik yogurmaya gecilmesi), paketleme durumu gibi bircok faktérde olmustur. Tiiketimdeki
amaglarindaki degisim ise daha dnce hem giindelik hem de 6zel giinlerde (sira geceleri, diigiin, siinnet,
mevlit, piknik, hamam vb.) bir unsurken giiniimiizde daha ¢ok hizli yemek (fast food) amaciyla
tilketilmektedir. Bu degisim hem {irliniin uluslararas1 diizeyde hem de ulusal {iriinleri ¢esitlendiren bir
konumu sagladigi gibi bu firiinlerin daha genis kitlelere hitap edecek gastronomi turizm unsuru
olmasinin yolunu agmistir. Yoresel iirlin ve yemeklerin bu sekilde markalastirilmasi bircok fayda
saglamaktadir. Kirsal kalkinmaya katki, gastronomik kimlik kazanimi, turizm ekonomisine fayda gibi
bircok avantaj bunlardan bazilaridir. Bu faydalarin saglanmasi s6z konusu iiriinlerin yerel gelisim
asamalarinda biriktirdikleri potansiyele baghdir. Yerel {iriinleri popiiler kiiltiir araglarinda (sinema,
tiyatro, reklam ve {inlii kisi vb.) yer almalarin1 saglamak ulusallasma siire¢lerini hizlandiracaktir. Bu
arastirmayla ¢ig kofte vaka analizi vasitasiyla bu tiir Giriinlerin tanitim, markalagsma ve ulusallastirma
stiregleri genel hatlariyla ifade edilmistir. Her tiriiniin kendine has faktorleri g6z 6niinde bulundurulmasi

faydali olacaktir.
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Ozet

Yerel iirlinlerin, tiretim tekniklerinin belirlenip kayit altina alinmasi, yerel kiiltiiriin korunmasini
sagladig1 gibi endiistriyel iiretime gecis ihtimallerini de artirmaktadir. Uretim yontemi belirlenmis yerel
drtinlerin bir sonraki hedefi kalite parametrelerinin belirlenmesidir. Nitekim kalite kriterlerinin
mevcudiyeti iiriin standardizasyon, cografi isaretleme ve gida giivenligi gibi bir¢ok hususta kritik 6nem
tagimaktadir. Bu calisma, yerel {irlinlerin {iretim yontem ve kalite parametrelerinin belirlenmesini Tillo
Herire liziim pestili 6rnegi tizerinden ortaya koymay1 amaglamaktadir. Mevcut arastirmada, 2022-2023
yillarinda Siirt ili Tillo ilgesinde yetistirilen yerel {izim ¢esitlerinden yapilan Herire adli pestilin
geleneksel yontemlerle Gretimi ve kalite parametrelerin belirlenmesi amaglanmigtir. Calismamizda
pestil i¢in Tillo ilgesinde yetistirilen yerel liziim ¢esitlerden olan Bineytahti ve Sinceri tiziim gesitleri
tercih edilmistir. Herire pestilinin; kuru madde miktar1 (%), rutubet (%), titre edebilir asitlik (% tartarik
asit cinsinden), yag (%), HCI de ¢oziinmeyen kiil (%), protein (%) ve seker (%) parametreleri
incelenmistir. Yapilan laboratuvar sonuglarina gore; kuru madde miktarinin %85.47, seker miktarinin
%45.51, protein %3.01 ve yag miktarinin da %0.99 oldugu tespit edilmistir. Calismamiz s6z konusu
yerel iriiniin kayit altina alinmasi, modern yonetmelere uyarlama calismasina ve tanitimina katki
saglamasi acisindan onemlidir. Ayrica benzer nitelige sahip yerel {iriinlerin kayit altina alinmasina ve
endustriyel drin olarak iiretilme siirecine rehberlik olusturacak niteliktedir. Calisma Tillo Heriresi
hakkinda yazilmis ilk kaynak olma 6zgiinliigiine sahiptir.

Anahtar Kelimeler: Herire, pestil, Tillo, iztim, yerel Griin

Abstract

Determining and documenting the production techniques of local products ensures the preservation of
the local culture and also increases the possibility of its transition to industrial production. After
determining the production methods of the local product, the quality parameters of the local products
can be determined. Quality parameters are important in many aspects like standardization of the product,
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gaining geographical indication, and food safety. This study aims to determine the production methods
and quality parameters of local products with the example of Tillo grape pulp, Herire. This study aims
to introduce the Herire, dried fruit pulp, made from local grape varieties grown in Tillo District of Siirt
Province in 2022-2023. In the research, Bineytahti and Sinceri grape, which are local grape varieties
grown in Tillo district, were preferred for grape pulp. Herire’s dry matter amount (%), moisture (%),
titratable acidity (% of tartaric acid), oil (%), ash insoluble in HCI (%), protein (%), and sugar (%)
parameters were examined. According to the laboratory results, dry matter amount was 85.47%, sugar
amount was 45.51%, protein amount was 3.01% and fat amount was 0.99%. The study is important in
terms of recording the local product in question, being preliminary research and contributing to the
adaptation to modern regulations. It also provides guidance for the processes of registering local
products of similar nature and transforming them into industrial production. The work has the originality
of being the first source written about the Tillo Herire.

Keywords: Herire, dried fruit pulp, Tillo, grape, domestic product
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1. Giris
Uziim, diinyadaki en eski meyve tiirlerinden biri olup tarihi M.O. 5000 y1l éncesine kadar uzanir. Bu
bakimdan Anadolu, eski ve koklii bir bagcilik kiiltiiriine sahiptir. Uziim diger meyvelere gore ¢esidi en
fazla olan tiirlerden biridir. Ulkemizde 20.000'den fazla iiziim ¢esidi oldugu tahmin edilmekle birlikte
bunlarin yalniz 2000 kadar1 Anadolu’ya 6zgiidiir (Celik ve ark., 1998).

Tirkiye bagciligin gen merkezi konumunda olup diinyanin en elverisli bagcilik bolgesinde yer
almaktadir. Ulkemiz ekolojik kosullar1 ve {iziim cesitlerinin zenginligi ile iiziim yetistiriciligi alaninda
son derece 6nemli bir potansiyele sahiptir. Ulkemizde organik iiziim yetistiriciligi y1llar i¢inde artmustir.
Uretimimizin cogu Ege Bolgesinde karsilanmaktadir. Ancak son yillarda GAP Bélgesi illerinde organik
{iziim dretimine yonelik faaliyetler yogunlasmustir (Ozdemir, 2016).

Gilineydogu Anadolu Bolgesinde yer alan Siirt, Diyarbakir, Mardin ve Sanliurfa illeri ortalama sicaklik
ve EST (etkili sicakliklar toplami1) bakimindan yiiksek degerlere sahip iller arasindadir. Bolgenin iklimi
hem sofralik hem de kuru tiziimiin yan1 sira saraplik tiziimlerin yetistirilmesine de uygun olup en erkenci
cesitlerden en gec¢ olgunlasan iiziim cesitlerine kadar her olgunluk derecesinde {iziim cesidinin
yetistirilmesine olanak saglamaktadir. Uziim igerik bakimindan kalorisi yiiksek bir besin olup kalsiyum,
potasyum, sodyum ve demir gibi mineraller ile A, B1, B2 ve C vitaminleri agisindan da zengin bir

meyvedir (Celik ve ark, 1998).

Meyve ve sebzeler giinliik olarak tliketilerek insan sagligi i¢in faydali besinler olup insan viicudunda
meydana gelebilecek metabolik siirecleri destekleyen ve hastaliklarin 6nlenmesinde rol oynamaktadir
(Bayrakdar, 2020). Hasat edilen meyvelerin canlilik faaliyetlerinin kontrol edilememesi sonucunda
¢iiriime kaynakli kayiplar meydana gelmektedir (Oz ve Siifer, 2012). Tarlada yetisen meyve ve sebzeler
hasat edildikten sonra tiiketiciye ulasana kadar tadi, kokusu ve 6zelikle de besin yapisinda degisimler
meydana gelmektedir. Biyaoktif bilesenlerdeki kayipla iiretim yapan firmalarda maddi kayiplar
yagsanmakta ve bu durum ithalat, ihracat ve iilke ekonomisine katkiy1 azaltmaktadir. Giiniimiizde bilim
ve teknolojinin gelismesiyle tiiketiciler insan sagligina faydali gida {iriinlerine ilgi duymaya
baslamuslardir. Ozelikle meyve ve sebzelerin biyoaktif bilesenlerinden yiiksek diizeyde fayda saglamak
icin arastirmacilar tarafindan yapilan c¢aligmalarda c¢esitli muhafaza yontemleri gelistirilmigtir

(Bayrakdar, 2020).

Meyveler kisa siirede tiiketilmemesi nedeniyle c¢abuk bozulan gidalardir. Bu nedenle gegmisten
gunimuze meyvenin degerini uzun siire korumak i¢in ¢esitli islemler uygulanmaktadir. Bu islemlerden
biri de liziimlerin pestile islenmesidir. Pestil, meyve sirasinin ince bir tabaka halinde diiz bir yiizeye
dokiilerek kohesif bir deri yapisi elde edilinceye kadar kurutulmasi igslemine verilen isimdir. Pestil; elma,
iizlim, armut, dut, kayisi, kiraz ve erik gibi birgok farkli meyvelerden elde edilmektedir (Kara ve
Kicukoner, 2019).
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Pestil enerji, vitamin ve mineral agisindan zengin olup daha ¢ok kis aylarinda tercih edilen tilkemizde
de geleneksel olarak yapilan bir gida tiriiniidiir. Pestil enerji verici yapist ve besin degeri yliksek olmasi
nedeniyle 6zelikle enerji ihtiyact olanlara, besleyici degeri olmayan ve sagliksiz beslenmeye yol agan
hazir gidalar yerine tercih edilmesi tavsiye edilmektedir. Ayrica icerdigi vitamin ve mineraller sayesinde
bagisiklik sistemini giiclendirici ve diizenleyici etkisi vardir (Kaymul, 2021). Pestiller genellikle hafif
olduklarindan depolanmasi ile paketlemesi kolaydir ve sogukta depolamaya da ihtiyag duymazlar. Bu
nedenle hemen hemen her yerde tiiketilebilen bir gida iirlinii olarak kargimiza ¢ikmaktadir (Kara ve

Kigcukoner, 2019).

Gilineydogu ve Dogu Anadolu Bolgelerinde genellikle tiziimden elden edilen pestil geleneksel bir
lezzettir. Pestil, hasat sonrasi meyvelerin nemli olmasi ve raf dmiirlerinin kisa olmasi nedeniyle bu
iiriinlerin besin degerini daha uzun siire korumak igin yapilan geleneksel iiriinlerden biridir (Ozer ve
Yagmur, 2004). Daha ¢ok Anadolu'ya ait geleneksel bir gida olan pestilin ne zaman ortaya ¢iktig1
bilinmemekle birlikte, yillar 6nce ortaya ¢iktig1 tahmin edilmektedir. Eski zamanlarda insanlar yaz
mevsiminde topladigi meyvelerin siralarini ¢ikarip kaynatmis ve buna un ekleyerek sogumaya
birakmislardir. Sogutma isleminden sonra ise beze sererek kurutup nemsiz yerde muhafaza etmislerdir

(Kalkisim ve Ozdemir, 2012).

Pestil, sekerleme veya atistirmalik olarak tiiketilen bir meyve iiriiniidiir. Pestile yapilan kurutma islemi
sayesinde var olan mevcut suyun buharlagsmasiyla meyvelerde bulunan asitler, sekerler, vitamin ve
mineraller konsantre edilerek daha besleyici bir Grlin elde edilir (Kara ve Kuglkéner, 2019). Kurutma,
gidalara 151 uygulanarak suyun uzaklastirilmasi islemidir. Gida {iriinii 6nce ortamin sicak havasi ile
temas ettiginde 1sinmaya baglar, kurutmayla ylzeydeki nem giderilir ve igeride kalan nem difiizyonla
ylizeye taginarak buharlagincaya kadar devam eder (Demiray, 2009). Kurutma isleminde etkili faktorler;
hava hizi, ortam sicakligi, havadaki nem miktar1 ve gida ylizey alanmi gibi faktorler kuruma hizina etki

etmektedir (Krokida ve dig, 2002).

Gida drilinlerinin kurutma sirasinda kuruma hizim etkileyen en onemli faktorlerden biri ortamdaki
kuruma sicakligidir. Kurutma sirasinda uygulanan sicaklik ne kadar yiiksek olursa, kuruma o kadar hizli
gergeklesir ve kuruma siiresi o kadar kisa olur. Gidalar1 kuruturken yiiksek sicaklik kullanmanin
avantajlar1 ve dezavantajlar1 vardir. Avantajlari; gidanin ulasacagi denge miktar1 yiikselir, 1s1 kaybi
minimuma indirilmis olunur ve yiiksek sicakliklarda uygulanan sicak havanin nem alma orani yiiksek
oldugundan yiiksek seviyede buhar basinci saglanarak hizli bir kurutma islemi gergeklesir.
Dezavantajlarin da ise 6zellikle ince tabakaya sahip olan gidalarda yanma olusmasi ve bununla beraber

besin degerinde kayiplarin meydana gelmesidir (Pratt 1974, Dadali, 2007).

Ulkemiz giineslenme bakimindan zengin bir iilke konumunda olup aym1 zamanda bircok Avrupa

iilkesine kiyasla gilines enerjisinden daha fazla yararlanma, giines enerjisini elektrik enerjisine
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doéniistiirme ve bu enerjiden yararlanma avantajina sahiptir (Y1lmaz, 2007). Eski ¢aglarda insanlar dogal
yollarla giineslenme ve riizgarlama etkisiyle meyvelerini kurutarak muhafaza etmislerdir. Stimerlerden
kalan kayitlara gore insanlarin meyvelerini siralar halinde kuruttuklarina dair kanitlar vardir.
Glineydogu Anadolu ve Ege Bolgelerinde bu siralar halinde kurutma islemi halen devam etmektedir
(Kokmen-Seyirci ve Cag, 2018).

2. Pestil ve Uretimi

2.1. Pestil Uretimindeki Onemli Bilesenler

2.1.1. Beyaz toprak: Pekmez topragi olarak da adlandirilan %50-90 kireg igceren beyaz bir toprak
tirtidiir. Pekmez tretiminde sirayr durultmak igin kullanilir. Yoresel olarak ak toprak olarak da
adlandirilir. Elde edilen meyve sularinin kaynatilmasiyla olusan siranin pH's1 3-4 arasinda asidik olmas1
sebebiyle tad1 eksi ve icinde bulunan meyve parcaciklari nedeniyle de bulanik bir goriintii olusmaktadir.
Bu nedenle asidik olan siranin pH’sini1 ve bulanikligini diizenlenmek i¢in pekmez topragi kullanilir. 100
L sira i¢in, %80'den fazla kalsiyum karbonat i¢eren 1-1,5 kg beyaz gortnumli toprak eklenir, 5-10
dakika kaynatilir. Tortu dibe ¢oker ve asitlik gidilerek pH 6-6.5 araliginda sabitlenir bu sekilde eksiligi
azaltilir (Baysal, 2014).

2.1.2. Un: Un, tahilin 6giitiilmesiyle elde edilen ince bir toza verilen isimdir. Bugdaydan elde edilen
toza da un denir. Basta ekmek ve hamur isleri olmak iizere bir¢ok besinin ana maddesidir. Arpa, misir,
cavdar, nohut, yulaf gibi bitkilerden elde edilen una bu tahilin adiyla birlikte misir unu, arpa unu, ¢cavdar
unu seklinde adlandirilir. Pestilde ise daha ¢ok bugday unu kullanilmaktadir. Kepek orani yiiksek unlarin
da pestil imalatinda kullanilmast miimkiindiir. Ulkemizde iiretilen yoresel pestil imalatinda un, olmazsa
olmazlardandir. Ciinkii s1vi halden peltemsi yapiya doniismesinde, karisimlarin homojen bir yapiya
kavugmasinda ve kuru maddenin arttirilmasinda ¢ok 6nemli etkiye sahiptir. Pestil yapiminda %8-13

arasinda un kullanilmaktadir (Kalkisim, Ozdemir2012).

2.1.3. Uziim sirasi: Hasat edilerek isleme yerine getirilen iiziimler igme suyu ile yikanarak toz, yabanci
maddeler, ¢iiriikk salkim, yaprak ve dallar uzaklastirilir, daha sonra tiziimler tiziim sikma makinasinda
sikilarak pestil veya pekmezde kullanilmak iizere iiziim suyu elde edilir (Giilci ver ark., 2018).
Caligmanin baslica amaglari; yerel triinlerin iiretim yontem ve kalite parametrelerinin belirlenmesini
pestil 6rnegiyle agiklanmasi, Siirt’in baslica yerel lriinlerinden biri olan pestilin kayit altina alinarak
korunmasi, cografi isaretlenmesine katki saglamak ve tescillenmesine katki saglamaktir.

3. Materyal ve Yontem

3.1. Herire Uzum Pestilinin Uretimi:
Tiirk Dil Kurumuna gore Harir; ipek, Osmanlicaya gore Hariri; ipek, ipek esya, bir nevi kagit, Arapcaya
gore ise Harir; ipek, ipekten yapilmis, hararetli ve sicak anlamlarina gelmektedir. Tillo halkinin geneli

Arap kokenli oldugundan bu pestile hararetli ve sicak anlamina gelen Herire, Harire, Harir ve Hariri
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olarak adlandirmaktadirlar. Herire pestilin tiretiminde ise yore yerel iiziim gesitlerinden olan Bineytahti
veya Sinceri liziim ¢esidinin sirasi, bugday unu ve beyaz toprak kullanilir. Toplanan 170 kg tiztim ¢esidi
yikanip iiziim sitkma makinasinda 100 litre iiziim siras1 elde edilir (Sekil 1a). Elde edilen {iziim sirasi
odun atesindeki kazanlarda kaynatilir, kaynama sirasinda yaklasik 1-1,5 kg beyaz toprak atilir, beyaz
toprak katilmasinin sebebi siradaki eksi ve olusan tortularin ayristirilmasidir. Kaynadiktan sonra
yaklagik 4-5 saat sogumaya birakilir. Soguma iglemi bittikten sonra tekrar kaynamaya alinir, kaynama
sirasinda yaklagik 10 litre iziim siras1 alinir ve ayri bir yerde i¢ine yaklasik 3-4 kg bugday unu karistirilip
stizgecten gegirildikten sonra kaynayan iiziim sirasinin iizerine dokiiliir, 1-2 saat kaynatilip iyice
karistirilir sonra tepsilere yar1 dolacak sekilde bosaltilarak aksamdan sabaha kadar sogumaya birakilir
(Sekil 1b). Soguma isleminden sonra tepsiler tizerinde bulunan Herire pestili kesilip temiz bezlerin
iizerine serilip yaklasik 3-4 giin hijyenik ortamda kurumaya birakilir (Sekil 1¢). Kurutma isleminden
sonra pestiller polipropilen maddesinden yapilan seffaf (saydam) naylon torbalarin igine alinarak agzi
sikica baglanip yaklasik 10-15 giin terletilmeye birakilir. Bu islemlerin sonunda 100 litre {iziim
sirasindan yaklasik 25-30 kg Herire iiziim pestili elde edilir (Sekil 1d). Elde edilen Herire pestilleri

hijyenik ortamda ambalajlanir ve nihai tiiketiciye sunulmak iizere hazir hale getirilmis olur.

Sekil 1. a) Uziimden sira elde edilmesi b) Pestillerin tepside sogumaya birakilmasi ¢) Herire pestillerinin

bezlere serilmesi d) Herire pestili
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Bu ¢aligma 2022 yilinda Siirt ilinin Tillo il¢esinde yetistirilen yerel iiziim gesitlerinden olan Bineytahti
ve Sinceri Gziim c¢esitleri kullanilarak gergeklestirilmistir. Her iki iiziim ¢esidinden ayri ayri olarak
alinan 170 kg’lik tiztimler yikanarak {iziim sikma makinasi ile yaklasik 100 L iiziim sirasi elde edildikten
sonra kaynama islemi sirasinda igine 1-1,5 kg beyaz toprak ve 3-4 kg katilarak Herire pestili elde
edilmistir. Her bir iiziim ¢esidinden elde edilen pestillerden yaklasik 500 g almarak Diyarbakir I
Koruma Kontrol Laboratuvarinda kuru madde (%), rutubet (%), titre edebilir asitlik (% tartarik asit
cinsinden), yag (%), HCI de ¢oziinmeyen kiil (%), protein (%) ve seker (%) miktarlarinin kimyasal
analizleri ve bu pestillerden alinan yaklasik 20-30 adedin metre yardimiyla kalinlik (cm), uzunluk (cm)

ve genigliginin (cm) ortalamasi alinarak fiziksel dlglimleri yapilmistir.
4. Bulgular ve Tartisma

Cimdam, (2021) Siirt’te bag bozumu zamaninda toplanan {iziimlerinden elde edilen iiziim siras1 biiyiik
kazanlarda kaynatildiktan sonra bez lizerine serilip giineste kurutulup pestiller ve tiirevler (bademli pestil
-magmoz) Uretilmekte oldugunu belirtmistir. Hadimli vd., (2022) Siirt pestilinin, alternatif turizm unsuru
olacak nitelige sahip tiriinler icerisinde yer aldigini ifade etmistir. Siirt pestilinin Yapilan ¢alismada Siirt
ili Tillo ilgesinde yetistirilen yerel iizlim ¢esitlerinden yapilan pestillerden alinan 500 gramlik numuneler
karistirilarak Diyarbakir i1 Koruma Kontrol Laboratuvarinda kimyasal analizleri ve Siirt Tarim Il
Miidiirligi laboratuvarinda ise fiziksel olgtimleri yapilmis olup bu olgiimlere gore; Herire zim
pestilinin kuru madde miktarinin(%) 85.42, rutubet (%)14.58, titre edebilir asitlik (% tartarik asit
cinsinden) 0.70, yag (%) 0.99, HCI’ de ¢6ziinmeyen kiil (%) 0.06, protein (%) 3.01, seker (%) 45.51,
kalinliginin 0.8 cm, uzunlugunun 7 cm ve genisliginin de 8 cm oldugu belirlenmistir (Tablo 1 ve Tablo
2). Ayrica Tablo 3 ve Tablo 4’te Bineytahti ve Sinceri tiziim c¢esitlerinin verim ve kalite 6zelikleri
verilmistir (Aslan, 2019).

Tablo 1. Herire zum pestilinin kimyasal 6zellikleri

Ozellik Deger
Kuru Madde (%) 85.42
Rutubet (%) 14.58
Titre Edebilir Asitlik (% Tartarik Asit cinsinden) 0.70
Yag (%) 0.99
HCI de Cozunmeyen Kl (%) 0.06
Protein (%) 3.01
Seker (%) 4551
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Nar suyunun farkl sicaklik deger (50°C, 60°C ve 70°C) ve kurutma yontemleriyle (agik hava, kabin ve
vakum kurutucu) iiretilmis nar pestillerin (Siirt iline ait Zivzik yoresine ait materyallerle) bazi bilesenleri
(toplam fenolik madde miktari, toplam antosiyanin igerigi) ve kalite parametreleri (antioksidan
kapasitesi, L-askorbik asit miktarlari, efektif nem difiizyonu, agirlik degisimleri, su aktivitesi degisimi)
olciilmiistiir. Uretilen pestillere ait baz1 bulgular; toplam fenolik madde miktarlar1 (3305 - 5742 mg
GAE/kg), antosiyanin miktarlar1 (278 - 383 mg siyanidin-3-glukozit/kg) antioksidan aktivite degeri
(%58 — 82), askorbik asit miktar1 (34 - 44 mg/gr) seklindedir (Yiiksekkaya, 2013).

Tablo 2. Herire uzum pestilinin fiziksel 6zellikleri

Genislik
Kalinlik (cm) Uzunluk (cm) (cm)
0.8 7 8

Erez vd., (2018) Siirt’te (Siirt merkez, Eruh, Pervari, Sirvan, Kurtalan ve Tillo) yetisen 20 farkli liziim
cesidinin morfolojik Ozellikleriyle beraber suda ¢ozunebilir kuru madde (SCKM) miktari, pH,
karotenoid ve klorofil degerlerini aragtirilmistir. Aragtirmada calisilan tizlimlerin sonuglarini pH (3.50-
4.51), Titrasyon (Asitlik es degeri) (%3.4-7.5), SCKM (%11.9-23,8), Tartarik asit (3.00-11.25g 1)

degerlerinde saptamistir.

Tablo 3. Bineytahti iiziim ¢esidinin verim ve kalite 6zellikleri

Verim Ozellikleri Kalite Ozellikleri
Salkim Omca Verim Suda ¢ozinebilir pH Tartarik  Tane Tane boyutlar1 (mm)
agirhig verimi (kg/da) kuru madde asit (g/l)  agirhg En 5o
) (ko) (SCKM) % (©) Y
288.88 6.40 630.00 14.93 3.8 540 3.15 16.78  19.91
1
Tablo 4. Sinceri iiziim ¢esidinin verim ve kalite 6zellikleri
Verim Ozellikleri Kalite Ozellikleri
Salkim Omca Verim Suda pH Tartarik Tane Tane boyutlar1 (mm)
agirhig verimi (kg/da) ¢ozunebilir asit (g/l) agirhig En Boy
(9) (kg) kuru madde (9)
(SCKM) %
323.05 6.60 732.00 18.85 459 5.03 2.78 16.25  17.26

Caligmamizda belirlenen hammadde kalite parametrelerine gore iiretilen {iriin goz oniline alindiginda
Siirt’te pestil iretimine uygun {iziim ¢esitlerine (Erez vd., 2018) bakildiginda oldukc¢a genis bir

potansiyel s6z konusudur. Aslan’da (2019) yakin illeri de ayni iiziim ¢esitliliginden bahsetmistir.

5. Sonug ve Oneriler
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Ulkemizde bir sofralik iiziim cesidinin genellikle salkim agirligi 100 g ile 1200 g arasinda
degisebilmektedir. IBPGR (Uluslararasi Bitki Gen Kaynaklar1 Merkezi) ve OIV (Bagcilik ve Sarapeilik
Ofisi) metoduna gore; salkim agirliklar (g/salkim): Cok kii¢iik (<100), kiigiik (100-299), orta (300-549),
buytk (550-1200), ¢ok biiyiik (>1200) ve kuru madde miktar1 (%): Cok diisiik (<13), diisiik (13.0-16.9),
orta (17.0-19.9), yuksek (20.0-24.0), ¢ok yiiksek (>24.0) olarak siniflandirilmigtir. Herire pestilinde
kullanilan Bineytahti ve Sinceri iiziim gesitlerinin salkim agirligi ortalama yaklasik 300 g oldugundan
orta salkimli, kuru madde miktar1 bakimindan Bineytahti diisiik, Sinceri ise orta iiziim ¢esitleri sinifina
girmislerdir.

TS 12680 iiziim pestili standardinda yer alan iiztim pestiline yonelik toplam kat1 madde miktar1 en az
%385, rutubet en ¢ok %15, titre edebilir asitlik (% tartarik asit cinsinden) en ¢ok %1, protein en az %2.5,
HCI de ¢6ziinmeyen kil (%) en ¢ok 0.1 olarak belirlenmistir. Buna gére Herire pestilini inceledigimizde
TS 12680 iiziim pestilinde bulunan standartlara uygun oldugu tespit edilmistir. Herire pestilini
geleneksel olarak iiretilmesi ve 6zellikle de igeriginde sadece un ve beyaz toprak bulunmasiyla diger

pestiller karsisinda farkini ortaya koymaktadir.

Geleneksel olarak kurutulmus meyve iriinii olan pestiller 6zellikle enerji, mineral madde ve lif
bakiminda zengin gidalardir. Dayanikli ve hafif olmasi, kolay paketleniyor olmasi sebebiyle glinlimiizde
uretimi ve tilketimi artan bir iiriin olarak karsimiza ¢ikmaktadir. Meyvecilige olan ilginin artmasi ve bu
alandaki gelismelerle meyvelerin farkli sekilde degerlemesini gerekli kilmaktadir. Meyvelerin pestile
islenmesi gida pazarina yonelik olarak hem yurt igi ile yurt dis1 ticaretini hem de endistriyel olarak
iiretimine sahip segenekler arasinda degerlendire bilinir. Ulkemizde daha ¢ok geleneksel bagcilik
yapildigindan iirin kayiplari meydana gelmektedir. Bu nedenle modern bagcilik gelistirilerek bu
urtnlerin verim ve kalite bakimindan yiiksek olarak tiretilmesine onem verilmelidir. Ayrica geleneksel
gida olarak biiyiik ve kiiciik isletmelerde {iretimi yapilan pestil ile ilgili yeterli bilimsel ¢aligma yapilmali

ve geleneksel tirlinlerimizin yeteri kadar taninmasina imkén saglanmalidir.
Tesekkiir

Katkilarindan dolay1 Tillo degerli giftcilerinden Abdulaziz ILHAN ve Metin SEVINC’e, Tillo ilge
Tarim Orman Miidiirliigiine ve Ziraat Miihendisi Metin AYGUN’e tesekkiir ederim.
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This book, Food Dependency in the Middle East and North Africa Region: Retrospective Analysis
Projections to 2050, sets out the risks to food security in the Middle East and North Africa (MENA)
region from various issues, including climate change, and how these vulnerabilities interact with other
key trends and sources of risk, including population growth, urbanisation, and conflict. Focused on the
year 2050, this book contributes to a better understanding of how these trends and threats may affect the
region in the coming years. The book predicts that the MENA region will continue to be one of the most
import-dependent regions in the world. About half of the food in the region is imported; however, given
high population growth rates, with a population growth of 1.7% in 2020 across the MENA region, the
second fastest globally, behind only Sub-Saharan Africa. According to the findings of this analysis,
import dependency is predicted to expand further by 2050. Some sub-regions are still struggling to attain
sustainable levels; the MENA might import 60 to 70% of their food needs.

The book consists of three chapters with an introduction and conclusion. The book has several distinct
advantages. First, it includes a detailed evolution of the various components of the food and agricultural
system in the MENA region since early 1960. Second, the book examines the effects on the balance
between food needs and agricultural resources in 2050. Third, the book offers possible improvements

to the region’s food and agriculture system.

The first chapter discusses the evolution of the various components of the food and agricultural system
in the Middle East-North Africa region since the early 1960s. This chapter covers the development of
the multiple components of the food and farming system. To accomplish this, it first examines the supply
chains that the region has used in the past to satisfy its demand for food, and then it focuses successively
on the developments, from 1961 to 2011, of the components of both food demand (volume and

characteristics of the diet) and regional agricultural supply. This chapter helps us comprehend the rise
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in agricultural produce demand, driven by three reasons. The first is the demographic component,
particularly noticeable in the region, as the population multiplied by 3.6 between 1961 and 2011. The
second component is concerned with the characteristics of the human diet. The third component is
animal feed, the total amount of which rises in tandem with the growth in the number of animal-based
kilocalories consumed in human diets, and the form of which might alter over time. (p.2). To examine
the evolution of food demand, the study relied on the idea of "food availability," which is the FAO-
standard indicator for determining the total amount of food available for human consumption in a nation
or world area. For instance, the MENA area had a dramatic growth in food availability in the 1960s and
1970s, but this increase was halted in the 1990s and 2000s, primarily as a result of regional wars.
Currently, the Middle East has the lowest food availability in the area (2,600 kcal per person per day).It
should be noted that the chapter demonstrates how the structural imbalance between food consumption
and agricultural output was mechanically exacerbated by the quantitative improvement of diets for a
population that increased from 139 to 496 million people between 1961 and 2012. Changes in demand
structure have aggravated the problem (p.25). This chapter also emphasises that, due to insufficient
performance improvements, regional agricultural production has been unable to boost its output to
satisfy the demands of the region's rising population.

The following chapter, “By 2050, a Possible Strengthening of the Regional Dependence on Agricultural
Imports,” investigates the impacts on the balance of food demands and agricultural resources in 2050.
To give a more detailed risk analysis, the GlobAgri-Pluriagri model was used, and its comprehensive
results were displayed in charts to predict the demands and resources of the area and its sub-regions until
2050 (p.31). Moreover, this chapter emphasises how population increase, and dietary shifts will worsen
the rising demand for cultivable land. The projected population expansion for 2050 and the predicted
dietary trends would result in a dramatic rise in food demand and, consequently, a significant increase
in the need for cultivable land. Aside from population growth, the region is also seeing the effects of
climate change, with water shortages impacting several nations in the region. As a result, the availability
of resources required for production in conventional agricultural sectors is limited. Agriculture
production in certain nations is anticipated to drop as the region gets increasingly dry, with Egypt and

the Maghreb countries particularly vulnerable (p.47).

In the last chapter, “Brakes and Levers to Reduce the Dependence on Imports in the Middle East-North
Africa Region” provided some projections using the UN's lowest and highest forecasts to assess the
influence of demography on the rise of food demand and to determine the consequences of this factor
on potential changes to the agricultural and food system equilibrium in the MENA. The chapter
emphasises that, according to the UN's most optimistic projections, the population will likely grow by

12 to 13% higher than the median estimate. Simultaneously, the UN's low prediction indicates that the
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region's overall population is around 15% below the median projection (nearly 90 million fewer people),
with population levels in the five sub-regions falling between 14% and 16% (p.69). As a result of the
high population scenario, food demands in the Middle East-North Africa area, and its five sub-regions
expand. As a result, it raises the demand for cultivable land, resulting in a rise in import quantities and

increasing the region's net import reliance. The low population situation is the total opposite.

To break the dependence on imports, this chapter offers some practical solutions. The first mechanism
concerns the effects of climate change itself. According to some forecasts, climate change and
decreasing precipitation would diminish internal renewable water, which refers to rivers and aquifers
refilled by precipitation, by roughly 4% in the MENA area by 2050.! The second mechanism is known
as 'technical progress,' and it refers to a variety of factors that can improve crop productivity, such as
the availability and quality of agricultural production factors (seed, inputs, irrigation, mechanisation,
labour, and human capital), as well as improved agricultural practises and production technologies (p82).

The third factor relates to a change in the distribution of cultivated areas between rainfed and irrigated
agriculture in favour of the latter. In this sense, a change in the share of rainfed/irrigated areas would
help to limit the negative impact of climate change on the average yields per hectare in the Middle East-
North Africa region. It is noteworthy that “In a context of accentuated climate change and under the
hypothesis, which we have used until now, that irrigated agriculture will be little affected by climate
change (i.e. wide availability of irrigation water), such a change in the share of rainfed/irrigated areas
would help to limit the negative impact of climate change on the average yields per hectare in the Middle
East-North Africa region” (p.83). The fourth mechanism is harvest loss reduction (which is counted in
the average yields observed in GlobAgri). Greater harvesting mechanisation and improved preservation
procedures and management might help prevent these losses, increasing average yields per hectare for

plant products.

Food Dependency in the Middle East and North Africa Region is a valuable contribution, providing an
outline of future food security challenges in the MENA region. This research presents a comprehensive
and extensive retrospective investigation of the region's agri-food system, which serves as a consistent
framework for the prospective analysis. The book offers several projections and simulations based on

guantitative approaches.

! Frederic Wehrey and Ninar Fawal, “Cascading Climate Effects in the Middle East and North Africa: Adapting
through Inclusive Governance,” Carnegie Endowment for International Peace, February 24, 2022,
https://carnegieendowment.org/2022/02/24/cascading-climate-effects-in-middle-east-and-north-africa-adapting-
through-inclusive-governance-pub-86510.
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Editor Notu
Disiplinlerarast Gida Calismalart Dergisi (ISSN 2791-6960, e-ISSN 2792-0259); yilda iki kez yaymlanan

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

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

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

disiplinleriyle sentezleyerek interdisipliner arastirmalari 6n plana ¢ikarmaktir.

Derginin dili Ingilizce ve Tiirkge’dir. Yaymlarin degerlendirme siireglerinin baglamasi icin yazim kilavuzuna
gore hazirlanmalar1 gerekmektedir ilgili kilavuza derginin internet sitesinin ilgili sekmesinden

(https://www.foodstudiesjournal.com/index.php/1/yazarrehberi) ulasilabilir. Derginin temel odak noktas1 gelisen

ve degisen diinyada gidanin fen ve miihendislik konularini sosyal bilimler disiplinleriyle sentezleyerek

interdisipliner arastirmalar1 6n plana ¢ikarmaktir.

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

olmasi beklenmektedir.

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

yayinlamaktir.

Dergi kapsami, gida ile farkli disiplinleri konu alan ¢aligmalardir. Bu kapsamla kisitli kalmaksizin gidanin
ekonomisi, kiiltiirii, tarihi, cografyasi, yonetimi, dinle, egitim, saglik, beslenme, politika ve hukukla iligkisi
incelenmektedir. Giincel sorunlara ¢6ziim olacak tarihi vakalarin gida ile ilisigi, gida ile ilgili ulusal ve
uluslararasi orgiitler hakkinda ¢alismalar, turizmde gida sunumu ve gastronomi derginin kapsamina girmektedir.

Dr. Abdullah Baycar
Editor
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