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Ozet

Konya, Selguklu Devleti’'ne baskentlik yapmasi ve bir¢ok topluluga ev sahipligi yapmasi sebebiyle farkli kiiltiirleri biinyesinde
barindirmigtir. Bu farkl kiiltlirler bolgenin yemek kiiltiiriine de katkida bulunmustur. Bu kapsamda ¢aligmanin amaci, yoresel bir
lezzet olan furun kebabinin genel Ozelliklerinin belirlenmesi ve bolgeye gelen yerli ve yabanci turistlere furun kebabinm
gastronomik bir deger olarak tamitilmasidir. Uriiniin tescillenerek koruma altina alinmasmin gerekliligi hususunda dikkat
¢ekebilmek adina bu aragtirmanin yapilmasi 6nem arz etmektedir. Caligma, Konya ilinde faaliyet gosteren ve furun kebabi yemegini
yapan isletmelerde gorevli, arastirmaya katilmaya goniillii, 16 kisiyle yiiz yiize gériismeler seklinde yapilmistir. Calismada nitel
aragtirma yaklagimi kullanilmigtir. Goriisme sirasinda yari yapilandirilmig gériisme formu kullanilmistir. Elde edilen veriler igerik
analizine tabi tutularak yorumlanmstir. Aragtirma kapsaminda goriisiilen kisiler Konya’da furun kebabi isletmeciligi yapan kisiler
ve furun kebabi ustalaridir. Calisma sonucunda; Tarihi gegmisi ¢ok uzun yillara kadar uzanan furun kebabinin isminin Konya
yOresine ait bir give ile furun olarak dile getirildigi, katilimeilarin kebap yapiminda geleneksel arag¢ ve gereg kullandiklar1 ve bunlari
kullanma gereksinimini bildikleri, Furun kebabinin yapim agamalari ve sunumu ile ilgili olarak geleneksellige bagli kalindig1 ayrica
katilimeilarin furun kebabinin tanitiminda eksiklikler oldugunu diisiindiikleri tespit edilmistir. Konya’'nin geleneksel, yoresel
yemegi olan furun kebabinin tescillenerek koruma altina alinmasi ayrica {iriiniin tanitilmasi amaciyla gastronomik turlar
diizenlenmesi ve tadimlarin gergeklestirilmesi, bununla birlikte turistik isletmelerin meniilerinde bu yemege siklikla yer verilmesi
onerilmektedir.
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Abstract

Since Konya was the capital city of the Seljuk State and hosted many communities, it contained different cultures. These different
cultures also contributed to the food culture of the region. In this context, the aim of the study is to determine the general
characteristics of furun kebab, which is a local flavor, and to introduce furun kebab as a gastronomic value to local and foreign
tourists coming to the region. It is important to carry out this research in order to draw attention to the necessity of registering and
protecting the product. The study was conducted in the form of face-to-face interviews with 16 volunteers who were volunteers to
participate in the research, working in enterprises operating in Konya and making furun kebab food. Qualitative research approach
was used in the study. A semi-structured interview form was used during the interview. The obtained data were interpreted by
subjecting them to content analysis. The people interviewed within the scope of the research are the people who operate furun kebab
in Konya and furun kebab masters. In the results of working; The name of the furun kebab, whose history goes back to many years,
is expressed as furun with a dialect belonging to the Konya region, the participants use traditional tools and equipment in making
kebab and they know the need to use them, the presentation of the furun kebab is adhered to the tradition, and there are deficiencies
in the promotion of furun kebab were found to be thought. It is recommended that furun kebab, which is the traditional and local
dish of Konya, is registered and protected, and gastronomic tours and tastings are held in order to promote the product, and this dish
should be frequently included in the menus of touristic establishments.
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