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OZET

Sirke, tarihi ¢ok eskiye dayanan bir gida olarak bilinmektedir. Hemen hemen her evde kullanilan bu iriiniin hangi yemeklerde
kullanildigina iligkin bilgilere ise en cok yemek tarifi kitaplarinda rastlanmaktadir. Ancak bu kadar ¢ok bilinen ve yaygin bir kullanim
alan1 olan sirkenin bilimsel anlamda ne 6l¢iide ele alindig1 tam olarak bilinmemektedir. Bu noktadan hareketle arastirmada dncelikle
sirkenin tarihi anlatilmig, daha sonra ise alanyazin taramasi gergeklestirilerek konu ile ilgili ¢aligmalar incelenmistir. Bu inceleme
sonucunda alanyazinda sirkenin mutfaklarda kullanimina iliskin bir bosluk oldugu anlagilmigtir. Bu nedenle bu aragtirmada sirkenin
mutfaklarda kullanim diizeyi hakkinda fikir sahibi olunmasi amaglanmistir. Ancak biitiin iilkelerin yemek tarifi kitaplarina
ulagilamayacagi i¢in arastirma Tiirk mutfak kiiltiiriine yakinligiyla bilinen Akdeniz yemeklerinin, Tiirk yemekleriyle kiyaslanmasi
amaci ile Akdeniz iilkeleri yemekleri ve Tiirk yemekleri olarak sinirlandirilmistir. incelenmeye deger kapsamli yemek tarifi kitaplarmin
belirlenmesi i¢in uzman goriisii alinmus, boylece Akdeniz ve Tirk mutfak kiiltiiriindeki yemek regetelerinin bulundugu iki yemek tarifi
kitab1 segilmistir. Igerik analizi uygulanan verilere bulgular ve sonug boliimiinde yer verilmistir. Sonug olarak Tiirk mutfak kiiltiiriinde
6nemli bir yeri olan sirkenin aslinda Akdeniz yemeklerinde daha fazla kullanildig: anlagilmustir.
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ABSTRACT

Vinegar is known to be a food based on history very much. The information about which food is used in almost every house is mostly
found in recipe books. However, it is not known exactly how much the vinegar, which is a widely known and widely used field, is
handled in scientific sense. From this point, first of all, the date of the vinegar was explained in the survey, then the survey of the
literature was carried out and studies about the subject were examined. As a result of this review, it is understood that there is a gap in
the use of the vinegar the kitchen. For this reason, it is aimed to have an idea about the usage level of the vinegar in the kitchen in this
research. However, research has been restricted to Mediterranean countries and Turkish dishes in order to ensure that all countries have
access to recipe books. Expert opinions were taken to determine the comprehensive recipe books that were worth examining, so two
recipe books were selected, containing the food prescriptions from the Mediterranean and Turkish culinary culture. Content analysis is
applied to findings and findings. As a result, it has been understood that the vinegar, which has an important place in Turkish culinary
culture, is actually used more in the Mediterranean cuisine.
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