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16.09.2022 / Session-1 / Hall-1

Ankara Local Time- 13%:15%0
Y Mismisi Parki, Fuar Alani

HEAD OF SESSION: Prof. Dr. Hayati BESIRLI

Affiliation Presentation title
Prof. Dr. Mustafa TALAS Nigde Omer Halisdemir MALATYA ETS1Z YEMEKLI MUTFAK KULTURD
University
Lect. Sinan KESKIN Tokat Gaziosmanpasa
Assoc. Prof. Dr. Hiseyin MERTOL University GEOGRAPHICAL SIGNIFICANT FLAVORS OF TOKAT
Asst. Prof. Dr. Nisa Gokden KAYA Hitit University
Lect. Sinan KESKIN Tokat Gaziosmanpasa
Assoc. Prof. Dr. Hiseyin MERTOL University TOKAT GRAPE TARHANA AS A TRADITIONAL TRANSFER
Asst. Prof. Dr. Nisa Gokden KAYA Hitit University
Doc. Dr. Emre HASTAOGLU Sivas Cumhuriyet  [NEW FOOD DERIVATION PRACTICES FROM LEFTOVER MEALS
sefahat TASCI University IN HOTEL KITCHENS TO PREVENT FOOD WASTE
Nuri Pakdil Bilim ve GASTRONOMIC RICHNESS OF KAHRAMANMARAS
Dr. Nurullah KILINC Sanat Merkezi PROVINCE
Dr. Bedri ®ZCELIK Kirkkale Universitesi FOOD — CULTURE CORELATION: ELBISTAN PARADIGM
i Ankara Haci Bayram | TURKISH FOOD CULTURE AND THE SYMBOLICITY OF FOOD
Prof. Dr. Hayati BESiRLI 2 I DY
rof. Dr. Hayati BES Veli Universitesi CULTURE
Dr. Mutlu OZGEN ANADOLU HALK MUTFAGININ SiFA KAYNAGI “Sakatatiar”
sule INCi Erat Universit A RESEARCH ON THE USES OF GASTRONOMICALLY EDIBLE
Sevda KIRBAG Y WILD MUSHROOM IN MALATYA PROVINCE
Tokat Gazi Osman Pasa THE CONCEPT OF SOURDOUGH BREAD, YEAST TYPES AND
gg" IG;’J::;"YTSALAAZT . Ung ers';es'. . THE COMPARISON OF EFFECTS TO THE BREAD
c. br. lvas Lumnurlye CHARACTERISTICS

Universitesi
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Ankara Local Time- 13%:15%

¥

Mismisi Parki, Fuar Alani

HEAD OF SESSION: Assoc. Prof. Dr. H. Serdar MUTLU

Affiliation

Kibra OZCAKICI
Giilseren OZALTAS SERCEK

Mardin Artuklu
Universitesi

Presentation title

GASTRONOMI TEMALI FESTIVALLERIN DESTINASYONA KATKISI:
MALATYA ORNEGI

Prof. Dr. Ozgir SARI

Sinop University

INTERGENERATIONAL TRANSFER AND TRANSFORMATION OF
FOOD AND NUTRITION CULTURE: THE CASE OF ANKARA

Dr. Ogretim Gérevlisi Hatice Demir

Kastamonu Universitesi

THE MENU AND THE TABLE SETTINGS OF LAST SUPPER IN
PAINTINGS

Dr. Hatice ENGIN

Van YUzUncU Yl
Universitesi

TRANSFORMATION OF A HISTORIC BUILDING TO A MUSEUM
WITHIN THE CONSERVATION OF CULTURAL HERITAGE: THE
CASE OF MALATYA CITY MUSEUM

H. Serdar MUTLU
Eda DEMIR TOSUNOGLU

Inonu University

IZNIK CERAMICS DECORATIVE OTTOMAN PALACE TABLES

Arif Esen BAYKURT

iINGNU University

A CONCRETE MODEL OF THE POST-AGE
CONTRIBUTION OF AN ARTWORK TO OTHER CULTURES

Ankara GSL Halk MUzig
Teori ve Uygulama
Ogretmeni

ANADOLUDA YASAYAN ‘KIRIS VE AT KILI" MENSEILI
E h KAYA o .
mra KOItUr ve Turizm CALGILAR
Bakanligi Cimon Yapim
Sanatcisi
Ankara Medipol
Elif Durmaz University ADAPTIVE REUSE OF BUILDINGS: ANALYSIS ON THE
Dicle Avdin N Hin Erbak RELATIONSHIP OF EATING & DRINKING PLACES AND
Y ecmetiin troakan AUTHENTICITY
University

Doc. Dr. Mustafa DIGLER

Karamanoglu Mehmet

Bey Universitesi

CONSTRUCTIVIST, CUBIST AND ABSTRACT TENDENCIES IN
NURULLAH BERK'S PAINTINGS
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Ankara Local Time- 13%;15%
S Mismisi Parki, Fuar Alani

HEAD OF SESSION: Doc. Dr. ibrahim Tugkan SEKER

Affiliation

Presentation title

Ercan AYDOGMUS
inanc OZGEN

Firat University

WOOD VINEGAR PRODUCTION FROM APRICOT TREE
PRUNING WASTES WITH THE NEWLY DEVELOPED PYROLYSIS
SYSTEM

Dr. Serta¢ TEKDAL

GAP Uluslararasi
Tarimsal Arastirma ve
Egitim Merkezi

INVESTIGATION OF THE YELLOW COLOR VALUES OF BULGUR
OBTAINED FROM SOME DURUM WHEAT GENOTYPES, WHICH
IS IMPORTANT FOR NUTRITION

Caglar Mert AYDIN
Alper GUVEN

Munzur Universitesi

DETERMINATION OF SOME PHYSICOCHEMICAL PROPERTIES
OF KULTIK KERNEL HARVESTED IN TUNCELI

Dog. Dr. ibrahim Tugkan SEKER

Unalcan KUTAL

Sivas Cumhuriyet
University

KNOWLEDGE AND OPINIONS OF GASTRONOMY
UNDERGRADUATE STUDENTS WHO HAVE WORKING
EXPERIENCE IN THE SECTOR ABOUT MOLECULAR
GASTRONOMY

Ozlem AKTURK GUMUSAY
Cansu AGAN

Maltepe University
Istinye University

EVALUATION OF APRICOT KERNEL MILK AS VEGAN MILK IN
DIFFERENT COFFEE TYPES

Nezir Kizilkaya

indnd Universitesi

THE IMPORTANCE OF GEOGRAPHICAL MARKED PRODUCTS
AND THEIR POSSIBLE EFFECTS ON MALATYA GASTRONOMY
TOURISM

Haci Omer YILMAZ
Cagdas Salih MERIC

GUmUshane University

ROSE HIP (Rosa Canina L.) in TURKISH CULINARY CULTURE
and POTENTIAL EFFECTS ON HEALTH

Basri Omac
M. Elena Castell-Perez

Munzur University
Texas A&M University

THE EFFECT OF INOCULUM SIZE ON THE GROWTH OF LISTERIA
INNOCUA ON FRESH BABY SPINACH

Caglar Mert AYDIN

Munzur Universitesi

DEEP EUTECTIC SOLVENTS: GENERAL PROPERTIES AND USES
IN THE FOOD INDUSTRY
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Ankara Local Time- 15%:17%

¥

Mismisi Parki, Fuar Alani

HEAD OF SESSION: Prof. Dr. ilkay Sahin

Affiliation

Presentation title

Assist Prof. Veysel TAHIROGLU
Dr. irfan TIMUR
Assoc Prof. Naci Omer ALAYUNT

Sirnak University
Bingol University
Siirt University

HEALTH EFFECTS OF APRICOT SEED

Assoc Prof. Naci ®mer ALAYUNT
Assist Prof. Veysel TAHIROGLU
Dr. irffan TIMUR

Siirt University
Sirnak University
Bingol University

ANTIOXIDANT-ANTITUMOR PROPERTIES OF APRICOT AND ITS
EFFECT ON MICROBIOTA

Sule SAHIN KOVUK

Apricot Research
Institute Directorate,
Food Technology

PRODUCTION OF GLUTEN-FREE BISCUITS FROM APRICOT
KERNELS

Zileyha DURAN

Apricot Research
Institute, Food
Technology

APRICOT KERNEL CREAM

Sultan NALCACI
Yunus ONAL

Apricot Research
Institute Directorate,
Food Technology

PRODUCTION OF GLUTEN-FREE BISCUITS FROM APRICOT
KERNELS

Sule SAHIN KOVUK
Yilksel SARITEPE

Apricot Research
Institute Directorate,
Food Tecnhology

SENSORY EVOLATION OF APRICOT KERNEL COFFEE

Selim SILBIR

FUNCTIONAL CRACKER PRODUCTION AND ITS HEALTH

Burcu ATALAY Igdir University BENEFITS
seda Onal . SOSYAL MEDYANIN, YEMEK KULTURU VE SAGLIGA
Ash Ucar Ankara Universitesi ETKILERININ DEGERLENDIRILMESI
seda Onal TORK MUTFAGI'NDA CORBALARIN SAGLIK UZERINE

Ashi Ucar

Ankara Universitesi

ETKILERININ DEGERLENDIRILMESI




16.09.2022 / Session-2 / Hall-2

Ankara Local Time- 15%;17%
S Mismisi Parki, Fuar Alani

HEAD OF SESSION: Prof. Dr. Bulent Cercis TANRITANIR

Affiliation Presentation title

Gaziantep Islam
Assist. Prof. Dr. ibrahim CEKIC Science and A CONCEPTUAL EXAMINATION ON GASTRONOMY LITERACY
Technology University
Hatay Mustafa Kemal

Dog. Dr._.l-li.'lse“yin Ki.'lr;clf Tirkan Universitesi A CEREMONIAL MEAL IN THE ARAB ALEVIS OF HATAY
Dr. Ogr. Uyesi isa Kilig iskenderun Teknik REGION: HIRISE
Universitesi
Prof. Dr. BUlent Cercis TANRITANIR YYU ingiliz Dili ve ETHNIC FOOD CULTURE IN ASIAN AMERICAN SAMPLES OF
Shkar Abdalla HAMEED Edebiyati BSIUmU NOVELS

Ottoman History,
Culture, and Literature;| FOOD CULTURE OF EGYPT WITHIN THE FRAMEWORK OF

Nurulhude BAYKAL Travel Writings; Food EVLIYA CELEBI'S BOOK OF TRAVELS
Culture
Ars. Gor. Ebrar AYYILDIZ Kafkas Universitesi THE DESSERT IN ARABIC LITERATURE
Dog. Dr. Esat AYYILDIZ Kafkas Universitesi THE MEAT MOTIF IN CLASSICAL ARABIC LITERATURE
Nurettin Gemici CELEBILER GOZUYLE MALATYA

Arzu Oztiirk Istanbul 29 Mays A REVIEW ON FOOD VOCABULARY IN MALATYA IN TERMS

Emriye Sonkaya Universitesl OF CULTURAL CHANGE AND CONTINUITY
Marmara Universitesi

Dr. Sait YILTER University OF AGN— | 4 | ATYA AND ASPUZU IN AN GAZEL OF GULAMI OF SIVAS
Ibrahim Cecen




16.09.2022 / Session-2 / Hall-3

Ankara Local Time- 15%;17%
S Mismisi Parki, Fuar Alani

HEAD OF SESSION: Prof. Dr. Kasim Karaman

Affiliation Presentation title

Prof. Dr. ilkay $ahin

GELENEKSEL EV MUTFAGININ DISA AKTARILMASINDA KADIN
Prof. Dr. Kasim Karaman

Erciyes University GIRISIMCILIGININ ROLU

Dog. Dr. H. Nurgiil Begic izmir Demokrasi AN ALTERNATIVE IN TOURISM DESTINATION; TASKALE GRAIN
Mevlit Oguz Universitesi WAREHOUSES
Dog. Dr. H. Nurgiil Begic izmir Demokrasi A MASTER KEEPING THE CASE TRADITIONAL IN ANATOLIA;
Mevlit Oguz Universitesi CUMALI BIROL
i EVALUATION WITH RICH CULTURE TOURISM, EXTENDING
Dr. &gr. Uyesi Yiksel Gingér Kocaeli Universitesi | FROM "MALDIIA" IN HITTITE TEXTS TO THE PRESENT "HISTORY
OF MALATYA"
Assoc. Prof. Dr. Sabit MENTESE Munzur University LOCALITY OF FAITH TOURISM
o . . TOURISM EMBASSY OF THE UNIVERSITY: THE CASE OF
Bilgin ZENGIN Munzur Universitesi MUNZUR UNIVERSITY
Tokat Gaziosmanpasa
Hafice Bekd Universitesi
atice bekdas Teacher, Mill EGitim | DETERMINATION OF CULTURAL TOURISM RESOURCES OF
Gamze Mertol Bakanlis TOKAT PROVINCE
Yunus Ergin a _On 191
Tokat Gaziosmanpasa
Universitesi
YL. Ogr. Berna Arikan Tokat GAziosmANPAsA |, gece AR ON CULTURAL TOURISM POTENTIAL IN TOKAT
Dog. Dr. Hiseyin Mertol Universitesi
YL Ogr. Berna Artkan Tokat GaziosMANPASA | 1o\ bi7IONAL ENTERTAINMENT CULTURE OF TOKAT
Dog. Dr. Hiseyin Mertol Universitesi

PROVINCE

Gamze Mertol Milli Ec!j itim Bckonl|i“|




16.09.2022 / Session-3 / Hall-1

Ankara Local Time- 17%0:19%
S Mismisi Parki, Fuar Alani

HEAD OF SESSION: Prof. Dr. Kahraman Cati

Affiliation Presentation title

The American University
in Cairo, Egypt

. Former Managing CRUISE TOURISM AND SUSTAINABILITY: ON A DANGEROUS
Assoc. Prof. Marina APAYDIN Director of UNESCO's PATH
World Heritage Center
(Paris)
Berk GUMUS o o THE EFFECT OF ATMOSPHERE ON CUSTOMER SATISFACTION
INGNU Universitesi AND CUSTOMER LOYALTY IN FOOD AND BEVERAGE
Prof. Dr. Kahraman Cati BUSINESS

Murat Dogan Istanbul Gelisim RELATIONAL MARKETING IN CATERING SERVICE

University
. Mazandaran Institute
Zahra Akbari
. of Technology, IRAN | THE INFLUENCE OF SOCIAL MEDIA ON CULTURAL HERITAGE
Mahta Saremi Uni itv of Teh CONSERVATION
Nazli Rahbar niversity of Tehran,
Tehran, IRAN
Kibra TURKAN USE OF TWITTER TO PROMOTE CULTURAL VALUES: MALATYA
Lokiman POLAT ~ GASTRONOMY AND CULTURE, LOCAL AND POLITICAL
ACTORS OF MALATYA PROVINCE
Dr. Saime UYAR Ministry of Nafional | e o ) £ OF FOLK DANCES IN INTERCULTURAL RELATIONS
Education
Figen BiyUkakin Kocael Universitesi | TURKIYE EKONOMIST ACISINDAN TIBBI VE AROMATIK BITKILER
sedanur Demir PIYASASININ DEGERLENDIRILMESI
Hz;’;‘;’i;'i;z:r;‘ol Tokat Gaziosmanpasa EVALUATION OF NIKSAR AND ITS IMMEDIATE
Hatice Bekdas Universitesi SURROUNDINGS IN TERMS OF ECOTOURISM

“Yanar Dag” State
Historical-Cultural and
Nature Reserve
Researcher
“Yanar dag” State
History- Culture and
Nature Reserve Head

iuard of fund

ismayilova Aynur Humbat HEALTH TOURISM OPPORTUNITIES OF AZERBAIJAN

Rzayeva Gunay INTANGIBLE CULTURAL HERITAGE OF AZERBAIJAN
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Ankara Local Time- 17%:19%

Mismisi Parki, Fuar Alani

¥

Affiliation

HEAD OF SESSION: Prof. Dr. Gokhan DURMAZ

Presentation title

SOME LOCAL PEAR VARIETIES AND FEATURES USED IN

Remzi KOKARGUL
Talip YiGiT

Kayisi Arastirma
EnstitusG MUdUrGgu

MALATYA CUISINE

Ahmet ASLAN
Berfin ELMAS

Hakkari University
Istinye University

USE OF EDIBLE HERBS GROWN IN HAKKARI

Cansu AGAN
Sevgi ESKIGUN
Yiksel SARITEPE
Kadir OZTURK
Belgin GELIK
Mustafa KAPLAN
Erdogan COGEN
Dr. Salih ATAY
Dr. Yilmaz UGUR
Prof. Dr. G6khan DURMAZ

Apricot Research
Institute

Fig Research Institute,
iNdNU University

DETERMINING THE SUITABILITY OF DIFFERENT MULBERRY

VARIETIES FOR MOLASSES MAKING

Erdogan COGEN
Adnan CANBAY
Yusuf BAYINDIR
Cemil ERNIM
Mehmet SONMEZ
Turgut BOZKURT
Dr. Makbule YANAR

Apricot Research
Institute
Aegean Agricultural
Research Institute

USAGE OF HAWTHORN PLANT IN GASTRONOMY AND

GENETIC SOURCES OF HAWTHORN

Erdogan COGEN
Adnan CANBAY
Yusuf BAYINDIR
Cemil ERNiM
Mehmet SONMEZ
Turgut BOZKURT
Dr. Makbule YANAR

Apricot Research
Institfute

Aegean Agricultural

Research Institute

USAGE OF HAWTHORN PLANT IN GASTRONOMY AND

GENETIC SOURCES OF HAWTHORN

Birhan KUNTER
Nurhan KESKiN
Ali KILINC

Ankara University
Van YUzOncu Yl
University
Apricot Research
Institute

THE PLACE AND IMPORTANCE OF VITICULTURE FOR THE

SUSTAINABLE CITY IDENTITY IN MALATYA

Nurhan KESKIN
Birhan KUNTER

Van YUzincu Yl
University
Ankara University

A TRADITIONAL AND FUNCTIONAL GRAPE BEVERAGE FROM

TURKISH CUISINE: HARDALIYE

Ali KILINC Apricot Research
Institute



16.09.2022 / Session-3 / Hall-3

Ankara Local Time- 17%:19%

¥

Mismisi Parki, Fuar Alani

HEAD OF SESSION: Assoc. Prof. Talna Murathan

Affiliation
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Bahar OZTURK

Indn0 Universitesi

THE EFFECT OF GASTRONOMIC TV PROGRAMS ON
CULTURAL TOURISM: THE CASE OF MALATYA

Dr. Abdullah BAYCAR

Siirt Universitesi

VITICULTURE TOURISM WITHIN THE SCOPE OF AGRO-
TOURISM OF MARDIN PROVINCE

Nalan Isik
Kubra Nur Sevim

Institute of Social
Sciences

ATTITUDES AND PERCEPTIONS OF KITCHEN CHEFS TOO USE
OF GEOGRAPHICAL MARKED PRODUCTS: THE CASE OF
MALATYA

Dog. Dr. Meral YILMAZ

Sivas Cumhuriyet
Universitesi

GASTRONOMY TOURISM: MUSEUMS

&gr. Gor. Harun BAYER

Malatya Turgut Ozal
Universitesi

TURIZM' DE ARTIRILMIS GERCEKLIK TEKNOLOJISI KULLANIMI,
AVANTAJLARI VE ZORLUKLARI

Assoc. Prof. Talha Murathan
Muhammet Berat Alkale

iNdNU Universty

THE OUTLOOK OF NATURE SPORTS WITHIN THE SCOPE OF
SPORTS TOURISM: THE CASE OF MALATYA

Assoc. Prof. Talha Murathan
Muhammet Berat Alkale

iNdN0 Universty

APPLICABILITY OF AIR SPORTS AND ITS EFFECT ON TOURISM
IN MALATYA

Dr. Mijgan DENiZ

istanbul Universitesi

EVALUATION OF MALATYA CUISINE AND FOOD CULTURE IN
THE CONTEXT OF ECO-TOURISM POTENTIAL

Doc. Dr. &zge Korkmaz

Malatya Turgut Ozal
Universitesi

THE NEED FOR A NEW ROUTE IN TOURISM: THE SCIENCE
ROUTE

Aidana Nurtaza

Nigde Omer Halisdemir

TOURISM DEVELOPMENT PERSPECTIVES IN CENTRAL ASIA

University
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ORTAOKUL OGRENCILERININ YUNUS EMRE'YE YONELIK
ZIHINSEL YAPILARININ TESPITI

TEKIRDAG CUISINE AS A CULTURAL HERITAGE

Prof. Dr. Turhan CETIN

Dr. Umit YEL Gazi Universitesi

Ars. GOor. Dr. Asli Késeoglu Atatirk Universitesi,

Gazetecilik
i - KGtahya Dumlupinar JEWELRY USED BY WOMEN IN THE HEAD AND NECK
HUlya KARAOGLAN Universitesi DECORATIONS IN BRONZE AGE ANATOLIA

Fatma Aliye Borsa
istanbul Mesleki ve
Teknik Anadolu Lisesi
Ahmet Yesevi
Ortaokulu Psikolojik

Belkis YiGIT
Talip YiGIT

A KIND OF TRADITIONAL WOMEN'S CLOTHING FROM
MALATYA REGION

GIRESUN HAVALISINDE OLUM GELENEKLERI VE AYNI
HAVALIDE EFSANELERIN OLUM KAVRAMI BAKIMINDAN

Danismaniik ve DEGERLENDIRILMESI
Rehberlik Ogretmeni

Sevil Nihan KAYA

KANSER HASTALARINDA DUA ETMEYi ETKILEYEN FAKTORLER

Prof. Dr. Behice ERCI indN0 Universitesi VE DUA ILE HAYATIN ANLAMI ARASINDAKI ILISKININ
INCELENMESI
Gilyaz HUMMETZADE Baku Devlet Universitesi MANIFESTATIONS OF THEE)%ESF?LUESSCOMPLEX IN FOLKLORE
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Authors

Mahta Saremi
Hasan Darabi
Mohammad Javad Amiri
Golamreza Nabi Bidhendi
Homa Irani Behbahani

HEAD OF SESSION: Prof. Dr. Ali YAKICI

Affiliation

University of Tehran,
Tehran, IRAN

Presentation title

MARKETING THE INTANGIBLE ASPECTS OF DESTINATION
IMAGE IN CULTURAL HERITAGE SITES

Dr. Ogretim Uyesi ibrahim Atilla
Karatag

Mus Alparsian
Universitesi

GASTRONOMY AND DESTINATION MARKETING

Hasbiye DIZMAN

KUtahya Dumlupinar
University

A GENERAL EVALUATION OF IMPACT FACTORS AND ITS
RESULTS ON GASTRONOMY TOURISM IN THE MARKETING 4.0
PROCESS

A COMPREHENSIVE STUDY OF GASTRONOMY AND TOURISM

s;'l'i'; ESKI:.(I;:R Igdir University IN TERMS OF ECONOMIC GROWTH AND POSSIBLE
INTERNATIONAL COLLABORATIONS
Selim SILBIR 3 - FUNCTIONAL CRACKER PRODUCTION AND TS HEALTH
Burcu ATALAY Igdir University BENEFITS
Fikret BOSTAN ] THE EFFECT OF ALTERNATIVE TOURISM (GASTRONOMY,
Cihat KARSLI Ege Universitesi  |HEALTH AND CULTURE) INCOMES ON ECONOMIC GROWTH:

AN EMPIRICAL APPLICATION IN THE CASE OF TURKEY

Prof. Dr. Ali YAKICI

Gazi Universitesi

YEMEK DESTANLARININ GUNUMUZ GASTRONOMI KULTURU
ve TURIZM EKONOMISINE KATKISI BAKIMINDAN
DEGERLENDIRILMESI

Lect. Mustafa AKSOGAN

Malatya Turgut Ozal
University

DIGITALIZATION AND USE OF TECHNOLOGY IN TOURISM
SECTOR
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Medical Center,
Biomedicine,
Bucharest, Romania
Titu Maiorescu
University, Faculty of
Medicine, Bucharest,
Romania

HEAD OF SESSION: Major Gheorghe GIURGIU

Presentation title

THE DOUBLE ROLE OF NUTRIENTS IN IMMUNITY

Prof. Dr. Natalija ATANASOVA-
PANCEVSKA
Prof. Dr Dzoko KUNGULOVSKI

Institute of Biology,
Faculty of Natural
Sciences and

Mathematics, “Ss. Cyril
and Methodius”
University, Skopje, North
Macedonia

FOOD SAFETY AND HEALTH CONSIDERATIONS FOR STREET

FOOD CONSUMPTION

IMPORTANCE AND MEDICINAL VALUE OF TRADITIONAL

BALAMURUGAN V
ARUNKUMAR R

Tamil Nadu Agricultural
University, Coimbatore,
India.

FOOD IN TAMIL NADU

THE IMPACT OF PLASTIC WASTE IN THE RUMEN OF CATTLE

Ketut Berata

Udayana University,
Badung Bdali

ON THE HISTOLOGY OF THEIR ORGANS

Subhashish Dey

Gudlavalleru
Engineering College,
Andhra Pradesh, India

THE USING OF FOOD COLOUR IN SYNTHETIC FOOD AND

EFFECT ON THE HUMAN HEALTH

Mr. Fareed Afzal
Areej Zia

Government College
University, Faisalabad,
Pakistan
Saint Mary’s College
Gujranwala , Pakistan
Lahore College for

OBESITY AND ITS TREATMENT BY MORINGA HERBS

Muniza Javed

Women University,
Lecturer, Sociology,
Lahore, Pakistan

ROLE OF CULTURE IN SHAPING HABITUAL CONSUMPTION OF

CERTAIN FOOD AND UNHEALTHY EATING PATTERNS

Special Constructor
Technology Bureau of

FACTORS INDICATING COMPLIANCE OF PROCESSED FOOD
PRODUCTS WITH THE REQUIREMENTS OF INTERNATIONAL ISO

STANDARDS

Turan Maharrambay AHMEDLI the National
Xayyam BALAYEV
Aerospace Agency,
Lankaran, Azerbaijan
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Authors
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Tannu Panchal

Bhagat phool Singh
Mahila Vishwavidhalya,
khanpur Kalan,
Sonipat, Haryana

GASTRONOMY TOURISM

Dr. Shahi Shaika

Amity University, Noida,
India

WAZWAN: A STUDY ON THE INDIGENOUS CUISINE OF
KASHMIR

Associate Professor Ph.D. Lé Pic
Luan

The University of
Danang, University of
Science and Education

VIET NAM GASTRONOMY FEATURES

Dr. Natela Borisovha POPKHADZE

Information at Phassis
Academy in Tbilisi

EGGPLANTS WITH NUTS, PELAMUSHI, EKALA AND OTHER
DELICIOUS DISHES IN BATUMI IN 2022

Dr. Shom Prakash Kushwaha
Prof. Syed Misbahul Hasan

Integral University,
Dasauli, Kursi Road,
Lucknow, Uttar
Pradesh, 226026, India

MOULDING THE STEVIA REBAUDIANA BERTONI LEAVES
TOWARDS GASTRONOMY

Quyen Le Thi To
Duyen Nguyen Thi My

Can Tho University, Can
Tho City, Viet Nam
An Giang University,
VNU - HCM, Vietnam

EXPLAINING THE VALUES OF CHINESE ETHNIC CUISINE IN
GASTRONOMY TOURISM DEVELOPMENT. A CASE STUDY AT
SOC TRANG PROVINCE, VIETNAM

Dr. Maria Alilviko
Dr. Viktor Sopiha

Ternopil Volodymyr
Hnatiuk National
Pedagogical University,
Ternopil, Ukraine

GASTRO-TOURISM IN UKRAINE

Marica Melovié

University of
Montenegro, Faculty of
Tourism and Hospitality,

Kotor, Montenegro;

DIGITAL MATURITY AS A FACTOR OF A SMART DESTINATION -
RELEVANCE FOR STRONGER DEVELOPMENT OF
GASTRONOMY AND CULTURAL TOURISM
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Mariana Balan, Univ.Prof.PhD. SR |
Simona Maria Stanescu, PhD, SR |

Institute for Economic

Forecasting — NIER,
Romanian Academy
Research Institute for

Quality of Life,
Romanian Academy

THE IMPACT OF COVID-19 ON CULTURAL TOURISM

Muhammad Faisal

Director (HRIMS),
Ministry of Human
Rights Commission,

Pakistan.

THE TRAVEL INDUSTRY EDUCATION, WELLBEING AND
EXPLORATION BASED CORRELATION OF DISPARATE
STRUCTURES AND INTERRELATED CONSEQUENCES FOR
ADVERTISING OF ENLIGHTENMENT AND WELLBEING HEAD
OUT HOW TO ADVANCE THE TRAVEL INDUSTRY IN PAKISTAN
BY TURKISH THE TRAVEL INDUSTRY METHODOLOGIES

Nahal Irum
Prof. Dr. Saima Gulzar

University of
Management and
Technology, Lahore-
Pakistan

RELIGIOUS TOURISM POTENTIAL OF MINORITIES HERITAGE

Tea Gutovié
Renata Relja
Domagoj Goreta

University of Split,
Croatia

TOURISM AND THE QUALITY OF SPLIT CITY CENTER AND
DIOCLETIAN'S PALACE RESIDENTS' LIFE

Farhana Nosheen
M. Hammad Raza

University Faisalabad,
Pakistan

AGRICULTURAL TOURISM AND DEVELOPMENT IN PAKISTAN A
WAY FORWARD TO INCREASE FARMERS' INCOME

Ali Safari

Tehran Universiry

THE ROLE OF FOOD TOURISM IN ATTRACTING TOURISTS TO
THE HISTORICAL CITY OF HAMADAN, IRAN

Prof. Imran Saleem
Ms. Maryam Salim Al Naimi
Prof. Afaq Ahmad

University of Buraimi, Al
Buraimi, Oman
Sultan Qaboos

University, Oman

TOURISM AND ECONOMIC GROWTH: STRATEGIC
INTERVENTIONS OF OMAN

Adeela Manzoor
Norina Jabeen

University of Agriculture
Faisalabad, Pakistan

ANALYSIS OF SOCIO-ECONOMIC ATTRIBUTES OF TOURISM IN
PAKISTAN

Nafise faghih Sabzevari
Azita Farashi

Ferdowsi University of
Mashhad, Mashhad,
Iran

HABITAT MODELING AS A TOOL FOR TURIST DEVELOPMENT

Que Nhu Duong

"POTENTIAL FOR VIETNAM TO BECOME

Can Tho University

AS A FOOD TOURISM DESTINATION"
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Momoh Johnson Oshiobugie
Abdurasid Abdullai Ayinla
Aderele Oluwaseun Raphael

College of Basic
Sciences, Lagos State
University of Science
and Technology
(LASUSTECH), Ikorodu,
Lagos State, Nigeria.

MOLECULAR IDENTIFICATION OF ESCHERICHIA COLI
VIRULENCE GENE (STXTAND STX2) ISOLATES FROM ABATTOIR
CENTRES IN IKORODU, LAGQOS, NIGERIA

Akram Hosseinian

School of Engineering
Science, College of
Engineering, University
of Tehran, P.O. Box
11365-4563, Tehran,
Iran

DETECTION OF CADMIUM IONS IN BABY FOOD SAMPLIES BY
NEW SIMPLE METHOD

Mohammad Hojjati
Mehdi Ahmadi

Agricultural Sciences
and Natural Resources
University of Khuzestan,

Ahvaz, Iran

IMPROVING CUSTOMER SATISFACTION AND CHEMICAL
PROPERTIES OF KOMBUCHA USING AROMATIC PLANT
EXTRACTS

Mohammad Hojjati
Reihaneh Sorourian

Agricultural Sciences
and Natural Resources
University of Khuzestan,

Iran
Islamic Azad University,
Islamic Azad University,
Tehran, Iran

PREPARATION OF STIRRED YOGURT WITH A NEW FLAVOR
USING THYME ESSENTIAL OIL

Adeosun, T. A.
Fatai, R. B.
Olatuniji, G. J.
Abu, O. A.

Federal College of
Education, Kano, Kano
State
University of lbadan,
Ibadan, Nigeria

GROWTH AND CARCASS CHARACTERISTICS OF RABBITS FED
CORN COB- BASED DIET SUPPLEMENTED WITH PROBIOTICS,
EXOGENOUS ENZYMES AND SYMBIOTICS

Atolani O.
Areh E.T.
Oguntoye O.S.
Zubair M.F.
Adeyemi O.S.
Owolodun O.A.
Ibrahim S.0.
Islam M.T.
Olatuniji G.A.
Kambizi L.

University of llorin,
P.M.B. 1515, llorin,
Nigeria

CHEMICAL CHARACTERIZATION, CYTOTOXICITY, ANTI-
INFLAMMATORY, ANTIOXIDANT, ANTIMICROBIAL AND ANTI-
TOXOPLASMOSIS OF CHRYSOPHYLLUM ALBIDUM SEED OIL

Emerve P.C.
Akinbola E.T.
Oladeji D.D.

Institute of Agricultural
Research and Training,
Moor Plantation,
Ibadan, Nigeria
Ajayi Crowther
University, Oyo, Nigeria

NUTRIENT DIGESTIBILITY, PERFORMANCE AND SERUM
METABOLITE ASSAY OF SHEEP FED SILAGE SUPPLEMENTED
WITH SHRIMP WASTE MEAL

Durim Alija
Lavdrime Beluli
Eljesa Ziberi
Rejhana Luma
Xhezair Idrizi
Mereme ldirzi

University of Tetovo,
North Macedonia

COMPARISON OF SOME PHYSICO-CHEMICAL PARAMETERS
OF APPLE CULTIVARS, RED DELICIOUS AND GRANNY SMITH
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R. M. Ammar Zahid

and Business University,
School of Accounting,
Kunming, China

Yunnan Technology

IMPACT OF CHINESE CULTURE ON ACCOUNTING
PRACTICES: AN EMPRICAL INVESTIGATION

Nguyen Tu NHI
Pham Duc THUAN

The University of Da
Nang - University of
Science and
Education, Da Nang
city, Vietnam
Dr., Can Tho University,
Cantho city, Vietnam

URBANIZATION IN SOC TRANG CITY — VIETNAM (2007 — 2020)

M. Arch Student Muhammad Talha
Prof. Dr. Saima Gulzar
Prof. Zahid Taqueer Ahmad

M. Arch Student,
School of Architecture
and Planning, UMT-
Lahore
School of Architecture
and Planning, UMT-
Lahore

A CASE STUDY OF GUJRAT FORT-PAKISTAN

Svitlana Hanaba

National Academy of
the State Border Guard
Service of Ukraine
named after Bohdan
Khmelnytskyi,
Khmelnytskyi, Ukraine

HISTORY OF SPECIES IN THE HISTORY OF HUMAN
CIVILIZATION: SOCIO-CULTURAL ASPECT

Prof. Dr. Morakeng Edward Kenneth
Lebaka

University of Zululand -
KwaDlangezwa
Campus; South Africa

THE PIVOTAL ROLE PLAYED BY COMMUNICATIVE
RELATIONSHIP IN COMMUNAL MUSIC-MAKING: THE CASE OF
BAPEDI MUSIC TRADITION

Azita Farashi
Mitra Shariati

Ferdowsi University of
Mashhad,
University of Twente,
Enschede, The

Netherlands

PREDICTING HABITAT SUITABILITY FOR GOITRED GAZELLE
(GAZELLA SUBGUTTUROSA) IN SOUTH KHORASAN
PROVINCE, IRAN
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Affiliation

Lagos State University
of Education, Lagos

Presentation title

Moses Adeolu AGOI

Nigeria GENETIC FORTUNE TELLING: IMPLICATION ON CULTURE,
Oluwadamilola Peace AGOI Federal University of GENOME AND CROPS
Agriculture Abeokuta,
Ogun Nigeria
University of Customs

and Finance, Dnipro,
Olena A. Lykholat

Nina O. Kh ‘h Ukraine
ina . romy H
Tetyana Y. Lykholat Oles Honchar Dnioro | o0 ¢ |\ e ODUCED FRUIT CROPS IN LOCAVORES (ON THE
Oleh O. Didur National University, EXAMPLE OF JOSTA PLANTS)
Maxim O. Kvitko D”'prP' .Ukro'ne
Yuriy V. Lykholat Kryvyi Rih State

Pedagogical University,
Kryvyi Rih, Ukraine

Mr. Shoaib Hasan
Shantul Junaid . . .
sadiqa Mubeen U”'Ves'f‘k’. OTf Gujrat, GASTRONOMY OF TRANSGENIC PLANTS
Imama Bader akistan
Muzammil Tasheem
Ben Dame Alfred
LNurfatin Farhanna Wee . -

Evy Edith Jubileh Keg'rl‘lgou VA;’ClOT'O.”O'
Syaidatul Nur Azyyati Juhairi ollege, Malaysia
Azry Eizrol Khairol

MAKING WESTERN BREAD TASTE BETTER WITH TROPICAL
FLAVOUR

The Federal

COMPARATIVE ASSESSMENT, PROXIMATE ANALYSIS AND
Polytechnic llaro,

Nwokorie, Edwin Chigozie ACCEPTABILITY OF THREE LOCAL TUBER FOOD PRODUCTS

Nigeria PREPARED WITH FORTIFIED UTAZI (G. LATIFOLIUM) SAUCE
Yekinni, Taofeeq Oyedeji Alavi Crowther THE RELEVANCE OF INFORMATION SOURCES TO
Adeniyi, Rhoda Titilayo UJ Y O INTEGRATED PEST MANAGEMENT USAGE AMONG POULTRY
Ahmed, Kabirat Shola niversity, Uyo FARMERS IN KWARA STATE, NIGERIA
Ogbu, Onyinye C. Federal Polytechnic | SERUM ELECTROLYTE LEVELS OF HERITAGE TURKEY TOMS

ADMINISTERED AQUE MORINGA OLEIFERA LEAF AND
Adegbe, John Y. Oko Anambra state S QUEOQUS MORINGA O

SEED EXTRACTS
Muhammad Hammad Raza Ghazi University Dera AGRITOURISM A PATHWAY FOR BOOSTING
Farhana Nosheen Ghazi Khan, Pakistan THE RURAL LIVELIHOODS
Saleem Ahmed Fazil University of
Norina Jabeen Agriculture,

NEW HORIZONS IN AGRITOUSRISM IN PAKISTAN
Adeela Manzoor

Prof. Rahmawati Rahmawati THE GREEN ENTREPRENEURSHIP BASED ON LOCAL
Assist. Prof. Sarah Rum Handayani Universitas Sebelas CHARACTERISTIC TO SUPPORT SUSTAINABLE ECO-TOURISM
Prof. Soenarto Soenarto ATTRACTIVENESS IN LOMBOK WEST NUSA TENGGARA

Diana Airawati INDONESIA

Faisalabad, Pakistan

Maret
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Authors Affiliation

Baku,Azerbaijan, State
Tourism Agency,
Rzayeva Gunay “Yanar Dag™ State INTANGIBLE CULTURAL HERITAGE OF AZERBAIJAN
Historical-Cultural and
Nature Reserve,
Researcher

Baku,Azerbaijan, State
Tourism Agency,
“Yanar Dag” State BELIEF CULTURE OF AZERBAIJAN
,Historical-Cultural and
Nature Reserve

Tri Nguyen Minh School of Social
Chau Nguyen Ngoc Bao Sciences & Humanities,| KY YEN FESTIVAL AT BINH THUY TEMPLE — A VIETNAMESE
CULTURAL IDENTITY IN THE MEKONG DELTA AREA, VIETNAM

Babayeva afsanas isa

Quynh Nhu Nguyen Can Tho University, Can
Quyen Le Thi To Tho City, Viet Nam
University of Delhi, India|TRIBAL FOLK-CRAFT, ART AND CULTURE: A TEXTUAL ANALYSIS

Sayar Singh Chopra
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Affiliation

Presentation title
M Abid Saint Mary’s College
odazzama 1 : .
Mr. Fareed Afzal Gujranwala, Pakistan

Mr. Shuja ur Rehman

Government College
Mr.Shoaib Hasan

University, Faisalabad,

APPLICATIONS OF ULTRASOUND AND NANOTECHNOLOGY
Pakistan

IN FOOD ANALYSIS

Dr Manvi Singh Indraprastha University,

INTERSECTION OF FOOD, MEMORY AND GENDER: A
Delhi Indi FEMINIST STUDY OF SELECT INDIAN CULINARY
eihi, Incia AUTOBIOGRAPHICAL NARRATIVES
Mr. Shoaib Hasan
:;Z":l‘::‘éz:"n University of Gujrat, | FAO GLOBAL INFORMATION AND EARLY WARNING FOR
Minahil ljaz Pakistan FOOD AND AGRICULTURAL
Rimsha Zahid
Kennedv Aaron AGUOL Universiti Malaysia LUNDAYEH INDIGENOUS KNOWLEDGE ON FOOD PLANTS
Y Sabah (UMS). Malaysia AND ANIMALS IN LONG PASIA, SABAH, MALAYSIA
Nguyen Thanh Binh Can Tho University, CHANGE IN FOOD CONSUMPTION EXPENDITURE BY
Ngo Thi Thanh Thuy Vietnam INCOME QUINTILE IN VIETNAM BETWEEN 2010 AND 2020
Roudehen Branch,
. . Islamic Azad University,
Marjan Shabani Iran
Mohsen Mokhtarian

SHELF-LIFE EXTENDING OF RAINBOW-TROUT FISH BURGER
Ahmad Kalbasi-Ashtari Texas A&M University,

PATTIES USING OF FREEZE-DRIED PROPOLIS (APIS MELLIFERA)
College Station, Texas,

EXTRACT
USA
Anna Gédor-Kacsandi Budapest Business
Andrds Varga School, Faculty of
Andrea Lugasi

NUTRITIONAL AND SENSORY CHARACTERISTICS OF
GNOCCHI MADE WITH EDIBLE INSECT FLOUR, PRELIMINARY
Commerce, Hungary

STUDY OF HOSPITALITY COLLEGE STUDENTS’ PREFERENCES
Afuve. Oluseeke Folake Pt ThheniF el?erm' OcunMULTICULTURAL ACCEPTABILITY OF DESSERT VARIETIES USING
e ytechnic flaro, Lgu LOCAL INGREDIENTS
State, Nigeria
Adegbe, 1. . Oko, Amambra State
Ogbvu, O. C. :

Nigeria

COMPARATIVE ANALYSIS OF DIFFERENT MINERAL SOURCES
FOR ANIMAL DIET FOUND WITHIN THE TROPICS
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Hifza llyas

Bilgees Fahad Sciences, Saint Mary’s

Aleena Ahmed College Qujronwolc, PRECONCEPTION CARE
Mr. Fareed Afzal Pakistan
Minahil Noor
Muneezah Imtiaz Sciences, Saint Mary's
Alia Nisar College Gujranwala, TURMERIC AND ITS USES
Noor Fatima Pakistan
Mr. Fareed Afzal
Imane Hamza Yahia Fares University,
Dounia Keddari Algeria

EPIDEMIOLOGICAL STUDY OF THE DIET IN BATNA AND ITS
IMPACT ON HEALTH

Fatma-Zohra Saidoun
Naima Ghallem
Amira Ghougali

Territory Planning
Research Center,

Lina Loucif Algeria
Saint Mary’s college of
Mubashra Jamshaid Education and
Prof. Madiha Nosheen Advance Studies STUDY OF CELL DEATH AND ITS

Gujranwala, Pakistan
Saint Mary’s college of

Fizza Waheed Education and STUDY OF EXCERETORY ORGANS OF HUMAN, ITS CAUSES
Prof. Madiha Nosheen Advance Studies AND TREATMENTS

Gujranwala, Pakistan
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Presentation title

Zorica Krieli-Colovié University of Dubrovnik, [FOOD HUBS AS TOOL FOR DEVELOPING ENTREPRENEURSHIP
! Croatia IN GASTRONOMY: THE CASE STUDY OF DUBROVNIK
Usmanu Danfodiyo
Faruk UMAR . . . .
Ibrahim MAGAWATA University, Nigeria, CHEMICAL COMPOSITION AND NUTRITIVE VALUE OF
Zainab Mohammmad LAWAL National Institute for | EXTRACTED OIL FROM SOME COMMERCIALLY IMPORTANT
Hassan Faruk MARADUN Freshwater F|§her|es FISH SPECIES IN SOKOTO, NIGERIA
Research, Nigeria,
ljiyokun, A. O.
Adesodun, J. K - IMPACT OF ORGANIC AND INORGANIC FERTILIZERS ON
Akinsefe, S. J Ffd?ml',run'vﬁr.s”y OF | GRGANIC CARBON AND RHEOLOGICAL PROPERTIES OF A
Atayese, M. O gricuiiure, Nigerna SANDY LOAM SOILPLANTED WITH MAIZE (Zea mays L .)
Soretire, A. A
Federal College of
Ganive. A. O Education (Technical) | EFFECT OF BIOCHEMICALLY TREATED JATROPHA CURCAS
Yo, 2. ©. Bich, Nigeria KERNEL CAKE ON THE HAEMATOLOGICAL AND SERUM
Belewu, M. A. . . .
Production University of

BIOCHEMISTRY OF GOAT
llorin, llorin, Nigeria

Kogi State Polytechnic,
School of Agricultural
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Oz

Hem ge¢miste yagamig atalarimiz hem de modern insanlar igin, et en ¢ok arzulanan gida maddelerinden
biridir. Tarih boyunca insanoglunun en temel besin maddelerinden birisi olmasi hasebiyle, yemek
kiiltiiriintin, sosyal hayatin ve edebiyatin énemli bir motifi haline gelmis durumdadir. Dolayistyla antik
diinyanin pek ¢ok edebiyatinda oldugu gibi, klasik Arap edebiyatinda da bu motif diger gida tiriinlerine
kiyasla daha belirgin bir konuma sahiptir. Muhtemelen bu durum, ister aveilik ister besicilikten elde
edilmis olsun, et {riinlerinin diger temel gida malzemelerine gore genellikle daha pahali olmasiyla
iligkilidir. Diger bir deyisle etin ekonomik giicii temsil eden bir gdsterge olarak goriilmiis olmasi, kadim
sair ve yazarlarin ete verdigi bu degeri agiklayabilir. Elbette bu noktada etin ihtiva ettigi tabii lezzetin
pek cok insana hitap ettigi de unutulmamalidir. Bu ¢alisma, et motifinin klasik Arap edebiyatinda ve
bilhassa klasik Arap siirinde nasil bir iz biraktigini tespit etmeyi amaclamaktadir. Bu amag
dogrultusunda, Arap edebiyatinin klasik eserlerinin birincil kaynak olarak kullanilmasi
planlanmaktadir. Buna mukabil konuyla ilgili modern ¢aligmalara da miiracaat edilecektir. Caligma
kapsaminda kadim Araplarin ete vermis olduklar1 6nem arastirilacak ve bu gidanin Arap dili, kiiltiir ve
edebiyatindaki konumu incelenecektir. Islam oncesi Arap siir ve yazininda gastronomiye iliskin
konularin fazla ragbet gérmemis oldugu bir gercektir, ama buna ragmen kadim sairlerin donemlerinin
yemek kiiltiiriinii yansitacak bazi detaylar siirlerinde 6liimsiizlestirdigi de gozlemlenmektedir. Islami
donemde ise Arap sair ve yazarlar pek cok alanda oldugu gibi gastronomi alaninda da daha somut
basarilar elde etmistir. Ote yandan bu ¢alismada, arastirmanin sinirlar dolayistyla yalnmizca et motifinin
izi siirlilecek ve Arap edebiyatindan konuyla ilgili bazi seckin 6rnekler sunulacaktir.

Anahtar Kelimeler: Arap Dili ve Edebiyati, Klasik Arap Edebiyati, Et, Gastronomi.

THE MEAT MOTIF IN CLASSICAL ARABIC LITERATURE
Abstract

Meat is one of the most desired foodstuffs for both our ancestors who lived in the past and today’s
modern people. Since it has been one of the most basic foodstuffs of mankind throughout history, it has
become an important motif of food culture, social life, and literature. Therefore, as in many works of
literature from the ancient world, this motif has a more prominent position in classical Arabic literature
compared to other food products. This is probably due to the fact that meat products, whether from
hunting or livestock, are generally more expensive than other staples. In other words, the fact that meat
was seen as an indicator representing economic power can explain the value given to meat by ancient
poets and writers. Of course, at this point, it should not be forgotten that the taste of meat appeals to
many people. This study aims to determine how the meat motif left a mark in classical Arabic literature
and especially in classical Arabic poetry. For this purpose, it is planned to use the classical works of
Arabic literature as a primary source. On the other hand, modern studies on the subject will also be
used. Within the scope of the study, the importance that the ancient Arabs gave to meat will be
investigated and the position of this food in the Arabic language, culture, and literature will be
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examined. It is a fact that the topics related to gastronomy were not popular in pre-Islamic Arabic poetry
and literature, but despite this, it is observed that the ancient poets immortalized some details that reflect
the food culture of their age in their poems. In the Islamic period, Arab poets and writers achieved more
concrete successes in the field of gastronomy, as in many other fields. On the other hand, in this study,
only the meat motif will be traced due to the limitations of the study and some outstanding examples
from Arabic literature on the subject will be presented.

Keywords: Arabic Language and Literature, Classical Arabic Literature, Meat, Gastronomy.

Giris

Et iirlinleri, hem gecmiste iptidai yontemlerle ziraat ve avcilikla istigal eden atalarimiz hem de modern
insanlar icin daima en arzu edilen gida maddelerinin basinda olagelmistir. insanoglunun ge¢misten
bugiine uzanan uzun tekamiil siirecinde, insani beslenme diizeninin en miithim 6gesi olan et, insan
hayatinda iggal ettigi dnemli konum dolayisiyla daima yemek kiiltiiriiniin, ictimai yasamin ve edebiyatin
onemli bir motifi olmustur. Bu yiizden pek ¢ok antik edebiyatta oldugu gibi, Arap edebiyatinda da et
motifinin diger gida iriinlerine kiyasla daha dikkat ¢ekici bir konuma yerlestirilmis olmas1 esasen
sasirtict degildir. Biiyiik ihtimalle bu durum, ister avcilik isterse besicilik faaliyetlerinden elde edilmis
olsun, et ve et iirlinlerinin diger yaygin gida maddelerine nazaran ¢ogu zaman daha pahali olmasiyla
dogrudan irtibatlidir (bkz. Rozin, 2003, s. 466). Bagka bir deyisle etin iktisadi kuvveti temsil eden bir
gosterge olarak telakki edilmesi, kadim Arap sair ve yazarlarinin ete verdikleri bu biiyiik degeri
aciklayabilir. Bununla birlikte, etin kendi biinyesinde ihtiva ettigi dogal lezzetin pek ¢ok insanin
zevkine hitap ettigi de gdz ardi edilmemelidir. Kisacasi hemen hemen her kiiltiirde 6nemli bir besin
kaynag: olarak karsimiza ¢ikan bu {iirlin, eski Arap kabileleri arasinda da son derece miihim bir gida
maddesi olarak goriilmiis ve Arap edebiyatinda da belirli bir yansima alani bulabilmistir.

Materyal ve Yontem

Bu arastirma, klasik Arap edebiyatinda ve ozellikle klasik Arap siirinde et motifinin nasil bir iz
biraktigin1 saptamay1 amaglamaktadir. Bu amag¢ dogrultusunda, Arap edebiyatinin klasik eserlerinden
birincil kaynak olarak istifade edilmesi planlanmaktadir. Elbette bununla birlikte arastirma konusuyla
alakali modern ¢aligsmalardan yararlanilmasi da 6ngoriilmektedir. Caligma kapsaminda, eski Araplarin
ete verdikleri dnem incelenecek ve bu besin maddesinin Arap edebiyatindaki konumu miitalaa
edilecektir. Islam &ncesi Arap edebiyatinda, hamriyydt sanat1 bir tarafa birakilacak olursa, gastronomiye
iliskin konularin fazla ragbet gormedigi bir gercektir; ama buna karsin bazi eski Arap sairlerinin
donemlerinin yemek Kkiiltiiriinii siirlerinde kismen de olsa yansitig1 gdzlemlenmektedir. Islami
donemde ilim ve edebiyat alaninda gergeklesen hizli sigramalarla birlikte, Arap sair ve yazarlari
gastronomi alaninda da daha belirgin girisimlerde bulunmuslardir. Ne var ki bu ¢aligmada, arastirmanin
sinirliligi dolayisiyla yalnizca et motifi incelenecek ve Arap edebiyatindan konuyla ilgili baz1 glizide
ornekler sunulacaktir.

Bulgular ve Tartisma

Kadim Arap Kkiiltir ve geleneginde, comertlik ve misafirperverlik cok onemli erdemler olarak
goriilmektedir. Dolayisiyla insanlarin ikram edebilecekleri en kiymetli yiyecekleri arasinda olan et, bu
kiiltiirde ayricalikli bir konuma erigmistir. Zengin bedevi kabileleri veya iktisadi giicli yerinde olan
insanlar, gelen misafirlerinin 6niine et yemekleri koymuslardir. Sert ve firtinali hava kosullarmin hakim
oldugu kuraklik mevsimlerinde, arzu edilen mahsuliin alinamadig1 veya besi hayvanlarmin telef oldugu
zamanlarda, bedevi sairlerin et ikramyla dviindiigiinii gormek bu nedenle sagirtic1 degildir. Islam dncesi
Arap sairleri bu minvaldeki buhran giinlerini bir ¢esit kumar olan meysir oyununa istirak edilebilecek
ideal bir zaman olarak goérmiislerdir. Ciink{i meysir ortaya siiriilen bir deve {izerinden oynandigindan,
bu devenin etlerinden bir kisminin kabilenin a¢ insanlarma gidecek olmasi hayirseverlik olarak
yorumlanmustir. Dolayistyla meysir oyununa katilmak, kitlik zamaninda et ikram edecek kadar comert
olmanin bir gostergesi seklinde degerlendirilmistir (Hussein, 2009, s. 4; bkz. Olgun, 2022, s. 9).

Araplar ziyafetlerinde yaptiklar et ikramini son derece yiiksek bir comertlik nisanesi olarak kabul
etmekle kalmamis, bu hasletleriyle diger milletlere kars1 da oviinmislerdir. Meshur bir Arap
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atasdziinde, “Erkek milletini iki kirmiz1 helak etmistir: Et ve sarap.” [ a3 3 eaﬂ\ S E e
denilmektedir. Bu atasoziindeki “helak olma” eylemi, hem Araplarin ete olan asir1 diiskiinliiklerine hem
de ziyafetlerde bol bol et ikram etmelerinden dolay: ciddi masraflarla karg karsiya kalmalarina 1$aret
etmektedir. Hz. Muhammed (s.a.v.) eti, “Diinya ve ahirette katiklarin efendisi” [a5aY) 5 WA a ooy
olarak nitelendirerek yiiceltmistir. Islam 6ncesinin en meshur Arap sairlerinden olan Te’ebbeta Serran
(6. 540 [?]), insanoglunun aldig1 en 6nemli fiziksel hazlarin et kaynakli oldugunu ifade etmis ve bedevi
kiiltiirtindeki etin 6nemini gozler dniine sermistir (Sahin, 2011, s. 76-77).

Araplar arasinda etin {istlin bir yiyecek olarak telakki edildigini gosteren pek ¢ok anekdota rastlamak
miimkiindiir. Tiirk¢ede “et” denildiginde, bugiin yaygin olarak akla ilk dnce inek eti gelmektedir; ama
eski Araplarin pek ¢ok hayvanin etini begenerek tiikettiklerini soylemek miimkiindiir. Ne var ki bunlarin
arasinda deve eti bas1 ¢ekmektedir. Bilhassa bedevilerin yemek anlayisinda, deve etinin en {istiin
yiyecek oldugunu vurgulayan giizel bir anlati bulunmaktadir. Buna gore, Emevi Halifesi Abdiilmelik
b. Mervan (6. 86/705) bir giin bir bedeviye, “En iyi yemek nedir?” diye sorar. Bedevi, halifenin bu
sorusuna istiin bir seci 6rnegi ortaya koyarak: “Koca horgii¢lii geng bir deve, hastaliksiz sekilde
sagllglnda bogazlanmls, tasan tencerelerde keskin bigaklarla, soguk bir sabahta.” [ s idafies dais 3%
EEVR R WEDXEN J‘Mﬂ ad)) J}Jﬂ LTIV yanitini verir. Bu sanatsal cevap karsisinda, Abdiilmelik b.
Mervan’in bedeviyi takdir ederek “Aferin! Iyi bir (tasvir) yaptin.” dedigi rivayet edilmektedir (el-Cahiz,
h. 1423, c.1, s. 239).

Esasen eski Araplarin et tiikketimine olan diiskiinliiklerini anlamak i¢in bu minvaldeki rivayetlere ihtiyac
yoktur Nitekim sadece Arap dilinin kelime dagarmgma bakmak suretiyle dahi onlarin ete ne kadar ¢cok
(r2R) sbzciigiiniin, “ete ¢ok istah duyan” anlamlna geld1g1 bilinmektedir (bkz. Ibn Manzr, t.y., c. 12 S.
473; EbG’1l-Hindi, 1970, s. 50-52). Bir dilde boylesi bir kelimenin bulunmasi, s6z konusu temayiiliin
halk arasindaki yayginhigina isaret etmektedir. Ustelik Arapgada karem sdzciigii ile aym kokten tiireyen
ve ete duyulan igtahin gesitli hallerini ifade eden farkli sozciiklere rastlamak da miimkiindiir (Sahin,
2011, s. 76-77).

Et, Araplar i¢in uzun ¢6l yolculuklarinda protein ihtiyaglarini karsilayan dnemli bir besin kaynagidir.
Bu nedenle eski siirlerin rahil bolimlerinde, sairlerin yolda etle nasil beslendiklerini anlattiklar1 bazi
dizelere tesadiif etmek miimkiindiir. Ornegin; Muhadram sairlerden olan ‘Abde b. et-Tabib’in (o.
25/645 [?]) uzun bir kasidesinde, ¢6lde yaptiklart yolculuk esnasinda nasil et tiikettiklerini betimledigi
bir sahne su sekildedir:

Qa5 il Pl TR E B e 5 e

[SF-CUR VT S PO 4 S S CUE V- U N % T RS P F

Shiis el GeA a0k 0 ud o
"Juily & as)s) e WML e ol &

“Orada durdugumuzda, (mizraklarimizin iizerinde) Ortiilerimizin gdlgesini (bir ¢adir gibi) yiikselttik.
(Bu sirada) kazanlar insanlarin (afiyetle yemesi) i¢in et ile (kaynayarak) fokurdadi.

(O et ki yer yer) pembemsi yer yer kumral, onun ag¢isi onu (tam manasiyla) pisirmemis; kaynama onun
(rengini biraz) degistirdiginde (ise hemen) yenilir.

Sonra yeleleri ellerimiz i¢in mendil olan kisa tiiylii damgalanmis atlar(imiz)a dondiik.

Daha sonra (ayaklarina) kayis takilmis akca develerimizin iizerinde yola koyulduk. (Ayaklarinin zarar
gormils noktalarinin) yaglanmasi ve sarmalanmasi, yorgun ve tdkezleyen develeri nazikge
yonlendiriyordu.” (el-Cebiri, 1391/1971, s. 73-74)
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Eski Araplarin bilhassa deve veya kertenkele gibi belirli yerel hayvanlarin etlerine olan diiskiinligi,
onlarla diger milletler arasinda kimi zaman bir atisma sahasina doniismiistiir. Araplarin yaygin sekilde
tiikkettigi bu minvaldeki etleri yeglemeyen veya bu etlerden fazla hoglanmayan milletlere mensup bazi
kisiler, Araplar1 bu et iirlinlerine diiskiinliikleri dolayisiyla yermeye ¢alismis, Araplar da kendi adetlerini
savunarak onlarin elestirilerine karsilik vermistir. ibn Kuteybe’nin (6. 276/889) ‘Uyiinu I-Ahbdr adl
eserinde, bir Fars hiikiimdariyla bir bedevi arasinda gectigi iddia edilen ilging bir diyalog
aktarilmaktadir. Rivayet edildiginde gore, kabaliginin ve cehaletinin gozler 6niine serilmesi i¢in, bir
bedevi giiniin birinde Fars hiikiimdarinin huzuruna ¢ikartilir. Fars hiikiimdari: “Eti en giizel olan sey
nedir?” diye sorar. Bedevi: “Deve” yamitin1 verir. Fars hiikiimdari: “Sesi en uzaga giden (havan)
hangisidir?” diye sorar. Bedevi: “Deve” yanitin1 verir. Fars hiikiimdar:: “Agir yiki en iyi hangi
(hayvan) kaldirir?” diye sorar. Bedevi: “Deve” karsiligin1 verir. Bunun iizerine hiikiimdar: “Deve eti,
ordek, tavuk, civciv, turag veya oglaktan nasil daha iyi olabilir?”” diye sorar. Bedevi cevaben: “Deve eti
su ve tuzda pisirilir, sizin sdyledikleriniz de su ve tuzda pisirilirse, iki tadin arasindaki istiinliik
anlasilir.” yamtim verir ve diger savlarin1 da kendine has gesitli sdylemlerle ispatlamaya girisir (Ibn
Kuteybe, 1343/1925, c. 3, 5. 199). Arap ve Farslarin et tilketim aligkanliklariin karsi karsiya getirildigi
bu anekdotun gergek bir hadiseye dayanip dayanmadigini kesin olarak sdylemek miimkiin degildir. Ne
var ki Araplarin kendi tiiketim zevklerini farkli uluslarin, bilhassa da Farslilarin zevkleriyle kiyasladigi
muhtelif 6rneklere rastlamak miimkiindiir.

Ornegin; hem Emevi hem de Abbasi Dénemini gérmiis olan Ebi’1-Hindi’nin (8. 180/796 [?]) ilging bir
manzumesi bu baglamda zikredilebilir. Eb’l-Hind1’nin pek c¢ok et ¢esidinden bahsettigi bu siirinin,
esasen Araplarin beslenme adetlerini elestirenlere karsilik vermek maksadiyla nazmedildigini
diisiinmek miimkiindiir. Nitekim sair ilk dizesinde eski Araplarin kertenkele eti tiiketimlerine atifta
bulunarak kertenkele yemekten igrenmedigini belirtmektedir. Kertenkele etinin yani sira koyun
pastirmasi yemeyi sevdigini dile getirmekte, hoslandig1 birkag garnitiirii siralamakta ve istah kabartacak
sekilde kizartilmis kuzu etine deginmektedir. Miiteakiben el-Behatt adli yemegi sevmedigini
belirtmekte ve muhtemelen bu beyaniyla Araplarin sonradan tanigtigi yemeklerden hazzetmedigini
vurgulamay1 amaglamaktadir. Su katilmaksizin piring, siit ve yagla hazirlanan bu yemegin adi,
muhtemelen Arapcaya Fars¢a araciligiyla Sindhi dilinden gegmistir (bkz. el-Ferahidi, t.y., c. 4, s. 22).
Balik tiiketimini de sevmedigini anlatan Ebd’l-Hindi’ye gore yash bir kertenkelenin etinden daha
lezzetlisini bulmak giictiir. Et yemeye tutkun olan kisinin (karem) sifasi ise, saire gore cekirge
yumurtasinin yenmesidir. Araplarin beslenme adetlerinin yiiceltilmesi i¢in nazmedildigi anlasilan bu
siirde, bilhassa et tiriinlerine ve hayvansal gidalara yapilan vurgular son derece dikkat ¢ekicidir. S6z
konusu siir, sekiz dizeden olugsmaktadir:
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“Kertenkeleler yedim ve onlarin (etinden) nefret etmedim. Ben koyun pastirmasi yemeyi de severim.
Hurmanin iizerine tereyagi bindirdim; (bu) ne hos yemek, (bu) ne hos katiktir...

... Ve de eritilip sizdirilmis (tereyagi), kasis (agacinin altinda yetisen) mantarlar ve deve cigerlerinin
siis(ledigi) horgiic yagi...

...Ve de kizartilmig kuzu eti, soguk (bir giinde heniiz) cizirdarken bana getirildi.
el-Behatt (adl1 yemeginize) ve sizin baliklariniza gelince, hala onlardan fazlasiyla hasta oluyorum.

Ben de bunlari sizin tattiginiz gibi tattim; ama bunlarin icinde yasl bir kertenkele gibi (lezzetli) olanini
hi¢ gérmedim.

Yumurtalar arasinda tavuk yumurtasi gibisi yoktur. Cekirge yumurtasi ise eti ¢ok seven kisinin sifasidir.

Kertenkele yumurtasi, Arapciklarin yemegidir; Arap olmayanlarin cant onu ¢ekmez.” (Eb0’l-Hindi,
1970, s. 50-52)

Sonuc ve Oneriler

Hem gegmiste hem de glinlimiizde insan beslenmesinin 6nemli bir pargasi olan et ve et iirlinleri, pek
cok antik edebiyatta oldugu gibi klasik Arap edebiyatinda da belirgin bir konuma sahiptir. Tarihin pek
¢ok doneminde etin diger yaygin gida maddelerine nazaran genellikle pahali olmasi, Arap edebiyatinda
et tiketiminin ve et ikramimin bir statii gostergesi olarak goriilmesine sebebiyet vermis olmalidir.
Comertligi ve misafirperverligi ¢ok dnemli erdemler olarak goren eski Araplar, konuklarina et ikram
edebilecek giice sahip olmalariyla iftihar etmislerdir. Arap sairleri, kitlik zamanlarinda bir ¢esit kumar
olan meysir oyununa istirak edilmesini, kumarm sonucunda fakirlere dagitilmasi 6n goriilen belirli
miktardaki deve etini dayanak kabul ederek yiiceltmislerdir. Etin Arap kiiltiirlindeki 6nemi atasdzlerine
de yansimig, Hz. Muhammed (s.a.v.) eti yiicelten ifadelerde bulunmus ve klasik donem sairleri ete
duyduklar1 begeniyi gerek siirlerinde gerekse fikirlerini beyan ettikleri mensur sozlerinde dile
getirmislerdir.

Klasik Arap kaynaklarinda veya Arap nesrinde, etin, bilhassa da deve etinin bedevi Araplar tarafindan
ne kadar ¢ok sevildigini gosteren anekdotlara rastlamak miimkiindiir. Bunlardan bazisinda, bedeviler
ete duyduklart istahi, secili sozlerle en giizel ve en sanatsal sekilde betimleme maharetini
gostermislerdir. Ote yandan eski Araplarin ete olan diiskiinliiklerini anlamak icin, bu minvaldeki
rivayetlere ihtiya¢ yoktur. Nitekim Arapcanin kelime dagarcigina bakildiginda, ete duyulan istahi
nitelemek i¢in miistakil kelimelerin tiiretildigi gozlemlenmektedir. Bu durum, et tiiketim kiiltlirliniin
eski Araplar arasinda ne denli yaygin bir temayiil oldugunu en agik sekilde gdstermektedir. Buna
mukabil, Arap kasidelerinde etle ilgili cesitli bahislere rastlamak miimkiindiir. Ornegin; uzun ¢ol
yolculuklarinda eti 6nemli bir protein kaynagi olarak goren sairler, kasidelerinin rahil béliimlerinde,
seferleri esnasinda dinlenirken yedikleri etleri kimi zaman bahis mevzusu edebilmektedir.

Ozellikle eski Araplarin yemek kiiltiiriinde yaygin olarak tiiketilen deve veya kertenkele gibi belirli
yerel hayvanlara ait etlere duyulan igtah, Araplarla diger uluslardan insanlar arasinda zaman zaman
atismalara yol agmistir. Deve veya kertenkele etinin lezzeti hususunda dile getirilen yogun begeniyi
avama Ozgii goren kisilerle Araplar arasinda cereyan eden bazi hadiselere dair rivayetler, giiniimiize
kadar ulagmis durumdadir. Ne var ki bu rivayetlerin, 6zellikle de mensur anlatilarin giivenilirligi
hususunda temkinli olunmasi daha dogru goriinmektedir. Buna mukabil et motifinin tezahiir ettigi
siirlerin daha giivenilir oldugunu diistinmek miimkiindiir. Bu minvaldeki manzumelerin bazi 6zgiin
orneklerinde, Arap sairlerin kendi yemek Kkiiltiirlerine 6zgii et tiiketim degerlerini miidafaa ettigi ve
genel olarak Araplarin et tilketimi hususundaki zevklerine iligkin bilgiler aktardig: dizelere rastlamak
mimkiindiir. Edebiyat kaynaklarinda eski Araplarin yemek kiiltiiriine 6zgii verilerin, istikbalde daha
kapsamli bir ¢alismanin igerisinde biitlin detaylartyla degerlendirilmesinin, hem eski Arap edebiyatinin
hem de Arap mutfaginin tarihsel gelisiminin aydinlatilmasi acisindan son derece yararli olacagi
diistiniilmektedir.
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