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Ozet

Osmanli Devleti doneminden Tiirkiye Cumhuriyeti’ne uzanan tarihi siiregte ¢ikolata ve kakaonun Osmanli diyarina ilk girisiyle
baslayan, Tiirk yemek ve tatl tarifleri igerisindeki kullanimina ait gelisim siireci, basilan tarif kitaplar iizerinden ele alinmustir.
Calismada, kakao agaci ve meyvesinin yetistirilmesi, islenmesi, ¢ikolata ve toz kakaonun tiretim siireci, ¢ikolata gesitleri, tarihte
cikolata ve kakaonun gelisimi hakkinda bilgilere yer verilmistir. Cikolata igerigine sahip olan ilk Tiirk tarif kitab1 olan 1880 yilt
basimi “Yeni Yemek Kitabi”’ndan baglayip, bir asirlik siiregte basilan tiim tarif kitaplar1 ¢aligma kapsaminda incelenmistir. 1880-
1980 yillar1 arasinda yayimlanan tarif kitaplari dokiiman analizi yontemi kullanilarak incelendiginde ¢ikolata ve kakao kullaniminin
yasanan endiistriyel gelismeler, savaslar ve ticari stratejilerle degisip, gelistigi goriilmektedir. Diinya ¢capinda yasanan gelismelerin
15181nda lezzeti ile bize haz veren gidalarin basinda gelen Mezoamerika yerlilerinin deyimiyle tanrilarin gidasi olan “Theobroma
cacao” tariflerimizde yer alarak yiyeceklere lezzet katmaktadir.
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Abstract

The historical process of the Ottoman Empire to the Republic of Turkey, and the process from the first Ottoman entry of cocoa to
the sale, benefiting from the pleasure of eating and dessert, the printed recipe will be discussed. In the study, information about the
cultivation and processing of the cocoa tree and its fruit, the production process of chocolate and powdered cocoa, the types of
chocolate, the development of chocolate and cocoa in history are given. All recipe books published in a century, starting from the
1880 edition of the "Yeni Yemek Kitab1", the first Turkish recipe book with chocolate content, were examined within the scope of
the study. When the recipe books published between 1880-1980 are examined using the document analysis method, it is seen that
the use of chocolate and cocoa has changed and developed with the industrial developments, wars and commercial strategies. In the
light of world-wide developments, "Theobroma cacao"”, which is the food of the gods, as the locals of Mesoamerica say, which is
one of the foods that give us pleasure with its taste, adds flavor to the foods by taking part in our recipes.
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