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Abstract

Duzce province has received significant immigration from the Caucasus region in the past.
Communities who came to Diizce through immigration brought their food cultures to this region
with them. One of the most important of these migration communities is Abkhazians. In this study,
it is aimed to reveal the culinary culture of Diizce Abkhazians, who contribute to the culinary
culture of Dlzce. In the study, the culinary culture of the Abkhaz living in Dlzce was introduced
and the products they used and the main dishes were tried to be determined. In this context, the
study is limited to Yesilyayla (Bigki) Village, Halilbey (Tsihinara) Village, Dariyeri Hasanbey
Village and Derdin (Guma) villages, which are connected to Dulzce province and where
Abkhazians live. Qualitative research method was used in the study. Within the scope of the
study, the data were obtained by interview technique. In order to better reflect the Duzce Abkhaz
culinary culture, Abkhaz participants living in Diizce were preferred. As a result of the study, it
was concluded that traditional foods still exist in Abkhaz cuisine, meat and vegetable dishes are in
the majority, and dessert culture is not very common.
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Duzce ili gegmis donemlerde Kafkasya bolgesinden onemli dizeyde go¢ almistir. Gé¢ yoluyla
Diizce iline gelen topluluklar beraberlerinde yemek kdltirlerini de bu bdlgeye tasimislardir. S6z
konusu gog topluluklarindan en dnemlilerinden biri Abhazlar'dir. Bu galismada, Diizce’nin mutfak
kultdrine katki saglayan Duzce Abhazlarinin mutfak kiltiriinin ortaya konulmasi amaglanmistir.
Calismada Dizce'de yasayan Abhazlarin mutfak kdltirG tanitilarak, kullandiklari Urdnler ve
baslica yemekler belirlenmeye calisilmistir. Bu baglamda c¢alisma Duzce iline bagl ve
Abhazlarin yasadiklari kdylerden Yesilyayla (Bigcki) Koyu, Halilbey (Tsihinara) Koyl, Dariyeri
Hasanbey Koéyu ve Derdin (Guma) kdéyleri ile sinirlandinimistir. Calismada nitel arastirma
yaklagsimi benimsenmigstir. Calisma kapsaminda veriler gérisme teknigi ile elde edilmistir. Duzce
Abhaz mutfak kiltirini daha iyi yansitmasi bakimindan Diizce’de yasayan Abhaz katilimcilar
tercih edilmistir. Calisma sonucunda, Abhaz mutfaginda geleneksel yiyeceklerin varligini
surdirdigu, et ve sebze yemeklerinin gcogunlukta oldugu ve tatli kultirtiinin gok yaygin olmadigi
sonucuna ulasiimigtir.

Anahtar Kelimeler: Abhazlar, Abhaz mutfagi, Mutfak kdlttra
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1. Introduction

Among the physiological needs, nutrition is one of the basic needs necessary to live and
for continuity of people. For generations, many societies have had their own food culture,
but factors such as the differentiation of cultures, the age, geographical and economic
structure have caused food cultures to change (Akkus, 2019: 731). In summary, the
diversity and richness of the food culture of the societies is important as the geography,
and the society in which they interact is one of the most important factors (Araz, 1990:
93).

The collective movement of individuals, that is, the migration situation, is usually
due to special reasons. When defined in this context, migration refers to the fact that
they start to live in a place other than their living place in the form of small or large
masses due to certain reasons, namely economic, social and political reasons (Aksoy,
2012: 293). Turkey is one of the most important countries receiving immigration and is
home to many ethnic groups from different parts of the world. For this reason, it has led
to the formation of a rich cusine culture in Turkey and different ethnic communities are
of great importance in the formation of this (Yavuz and Mesci, 2020). Among these ethnic
groups, Abkhazians draw attention with their different cusine cultures (Karaca and Guglu
Nergiz, 2020: 52).

When we look at the communities that migrated due to the watr, it is seen that one
of the most important events is the communities that were exposed to migration from the
Caucasus (Habicoglu, 1993: 67). In this study, the cusine culture of the Abkhaz, who
settled in many provinces of Turkey in 1864, in Diizce was discussed and it was tried to
transfer the culinary values of the past to the younger generations. In addition, when the
subject is evaluated on the basis of gastronomy tourism and local tourism, local products
and cultural diversity are evaluated as the attraction element of the tourism destination.

2. Societies of Caucasian Origin and Abkhaz Living in Diizce

There are various communities that migrated to Dizce due to the conditions that
occurred after the negative events in the Caucasus in the past. Abkhazians from these
communities have an important place in Dizce culture. Apart from the Abkhaz, different
peoples settled in Dizce. The Caucasian origin communities in question are given
below.

One of the most important Caucasian origin communities living in Dlzce is the
Circassians. The word meaning of the expression ‘Circassian’, although it is referred to
as ‘Cerkes’ in many publications and among the public, it is included as "Cerkez" in the
Turkish Language Association (TDK) Dictionary (2020). In this study, the Turkish
Language Institution was taken as a criterion and used as "Circassian". The Caucasus,
where Circassians are also located and many ethnic groups live takes its name from the
Caucasian mountain range. The Caucasus covers the mountainous region from the
north of the Black Sea to the west of the Caspian Sea (Ersoy, 2018: 799).

This region, where Circassians live, is located in the North Caucasus. When the
Ottoman records are examined, it is expressed as "Cerkezistan", when the Russian and
Western sources are examined, it is expressed as ‘Cerkesya’, namely Circassia (Ozsoy,
2016: 375). Circassia is located between the Kuban (Kaban) and Georgia, including the
Black Sea coast and the Elburs mountains (Ahmet Cevdet Pasa, 1986: 422).
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Due to the importance of the geo-political and strategic position of the Caucasus,
it has been invaded by different elements. As a result, the Caucasian peoples that are
known for their devotion to their traditions and customsstruggled for existence and tried
to protect their identities and values. The Circassians, defeated as a result of the long-
lasting war with the Russians, were exiled communally from their homeland in 1864 to
countries such as Turkey, the Balkans, Syria and Israel (Ozcan, 2019: 446-448).

While the largest group is Circassiansin the Caucasus region, communities such
as Abkhazians, Ossetians, Chechens, Dagestanis, Kumuks, Ingushs constitute the other
large ethnic group (Karatas, 2014: 526). Today, Abkhazians living in various parts of
Turkey continue their existence by keeping their cultures and cusine cultures alive.
Abkhazians, whose historical homeland is Abkhazia, will be mentioned below.

2.1. Abkhaz People

According to the statements of Roman and Byzantine historians, the ancestors of the
Abkhazians were Apsil, Abazg, Misimyan and Sanig. Abkhazia was governed by the
Abkhazian prince Georgi Chachba (Shervashidze) until the 16th century as a
subordinate of Georgia (Ersan, 2017: 147). After this period, Abkhazia, which met with
Ottoman domination, continued its existence as semi-independent and had to come
under the rule of Russia in 1810 (Sogan, 2020). Today, the Republic of Abkhazia, which
has been continuing its existence independently as a democratic, social state of law
since 1992, is currently located on the western shores of the Black Sea and at the
junction of the north and south of the Caucasus. In addition, Abkhazians are counted as
a branch of Circassians (Kerimoglu, 2017).

During the 1877-1878 War, the Russians settled immigrants brought from Russia
to certain parts of Abkhazia. As a result of this planned resettlement, Abkhaz settlements
were surrounded by Russian immigrants. Therefore, the "Caucasian-Russian" wars,
which lasted for many years, resulted in the victory of the Russians, and the Abkhaz
people, including the North Caucasus, were forced to migrate by experiencing great
disasters and this migration caused great population losses and deaths in the history of
Abkhazia (Ersan, 2017: 150).

Some of the Abkhaz people who migrated during the Ottoman period were settled
in the Balkans, and then, with the end of the Ottoman-Russian war in 1877-78, a large
majority began to live in Anatolia. Abkhazians have been living in Anatolia for a very long
time. Today, generally speaking, those coming from Abkhazia and then from the Balkans
are generally settled in Sakarya, Hendek, Diizce, Bilecik, inegdl, Bursa, izmit and
Eskisehir. There are also Abkhazians living in Samsun, Tokat, Yozgat, Kayseri and
Adana regions (Papsu, 2004: 122; Arslan, 2009: 97). Abkhazians living in many parts of
Anatolia had the opportunity to live together with indigenous cultures in Anatolia and
interacted with each other.

2.2. Food Culture of the Abkhazians

The guest occupies a very important place in Abkhaz culture. Especially when guests
come, they are seated in a special place, and even the owner of the house, even the
elderly, do not sit at the table. Standing in front of the guest, standing up when an old
person (ahatsgilara) comes, shows the love and respect for the guest and the person
(inal-Ipa, 1965:423).
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Abkhazians, who are closely connected to their culture, have a very rich
gastronomic cuisine. Considering that the places where the Abkhazians of Turkey live
are also affected, it can be said that there are changes in their tastes. Abkhaz cuisine
vconsists of the harmony of Chechens, Ingushs, Dagestanis, Georgians, Azeris and
Balkar cuisines due to having similar geography and characteristics (Aydin and Kaya,
2021: 225).

Unlike today's Abkhaz cuisine, which includes various dishes and drinks, the
tables were more modest in terms of food variety. Meat and vegetable dishes from the
rich folk cuisine were considered much more respectable. Traditionally, these foods are
still present at weddings, funerals or holidays of Abkhazians. There are also maize flour
(abista), cheese pie (agasv), various cheeses, boiled meat (aquats), walnut dishes,
chicken with various sauces, turkey dishes and the famous Abkhazian garlic and spicy
salt (Kozlova, 2020).

In the kitchen, where there are many kinds of food, some of the things transferred
to the present have been forgotten. Garlic and red pepper are used most often in
cooking. Apart from these, spices such as kale, onions, black pepper, coriander and
basil are used (Karaca and Gugli Nargiz, 2020: 53). Meat and meat products of
Circassian cuisine, which have similarities with Abkhaz cuisine, are generally made with
light methods, namely drying, baking in the oven and various techniques such as boiling
(Y1imaz, 2020: 39). Abkhaz cuisine products are especially made by boiling, drying and
baking in the oven and corn bread, cheese and yogurt are among the indispensables of
this cuisine (Gezimanya, 2020).

In Abkhazians, the preparations of important meal such as weddings, funerals and
holidays begin long beforehand. Since the weddings and other family holidays of the
Abkhazians are big, the family does not make the preparations alone, but their relatives
and neighbors help them. The seating arrangement at the table is also very important.
Guests are seated among important people in order of age. The table starts with
appetizers first. The owner of the house explains the reason for the banquet in a way
that everyone can hear and asks those who come to taste every dish without haste. At
the end of his speech, the eldest person (eyhabi) at the table expresses "seizing the
table", that is, starting the meal. This elderly person invites the guests and starts the
meal, and the guests start to eat (Kozlova, 2020).

3. Method

Qualitative research method was utilized in the present study. Qualitative research is
one of the ways of producing and collecting information that enables people to solve
their inner world and explore the social systems they have created with their own efforts
(Ozdemir, 2010: 326). The data of the research conducted with the qualitative research
method were obtained by the interview technique. Interview is the gathering of the
participant's thoughts on a certain subject by asking open-ended questions (Kozak,
2015: 89).

The aim of the research is to introduce the cusine culture of the Abkhazians. The
research was carried out in Yesilyayla (Bicki) Village, Halilbey (Tsihinara), Dariyeri
Hasanbey Village and Derdin (Guma) Village, which are Abkhaz villages of Dlzce, in
order to examine the food of Abkhazians and various products used in the meals.

It is important that qualitative research has six important criteria that are validity
and reliability, credibility, transferability, durability and confirmability (Sencan, 2005:
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501). In this current study, opinions from experts on the subject were consulted in order
to establish reliability. The role of the researcher in the process is clearly stated. In
addition, details on data collection, processing, analysis, interpretation and reaching
results were given. However, one participant was interviewed before the data were
collected to see if the questions were understood. In this study, the data obtained in
order to establish the validity were reported in detail and it was expressed how the results
were reached. Consistency and meaningfulness of the findings, especially their
compatibility with the conceptual framework, are among the issues to be considered
(Yildirim and Simsek, 2006).

However, before the interviews were held, an appointment was requested from
the individuals and interviews were held on the appointment date. The interviews took
place between September 15 and October 21, 2021. The interviews lasted between 15
and 40 minutes. Participants were asked 5 questions. Interviews were conducted using
a voice recorder, with the knowledge of the participants. As a result, 8 pages of data
were obtained by listening to the audio recordings.

In the data collection process, two different methods were used to increase the
validity and reliability of the research. The first of them is the interview method. The
interview method was carried out around the questions created in the interview form.
The interview was only held with 6 people due to time constraints and the fact that the
interview was not favored one hundred percent during the epidemic process. The
participants are people who know Abkhaz cuisine and they are all Abkhaz housewives.
In this direction, it was carried out with 6 people: 2 people from Yesilyayla (Bicki) Village,
2 people from Halilbey (Tsihinara) Village, 1 person from Dariyeri Hasanbey Village and
1 person from Derdin (Guma) Village, who agreed to participate voluntarily in the
research.

The second method used in the research was the descriptive analysis technique
for examining the data. The purpose of using the descriptive analysis technique is to test
the data obtained through interviews as much as possible. The results obtained by
partitioning and summarizing the data are summarized under the previously determined
headings and explained in detail (Cogkun et al., 2015: 324). The analyzed data were
shaped under the headings of special products belonging to the kitchen, the cooking
methods they used, and the types of food.

4. Findings

The data obtained as a result of the interviews with the participants were analyzed. As
a result of the analyzes, findings regarding the general characteristics of the participants
and the Abkhaz cusine culture were obtained. The findings obtained as a result of the
analyzes are given below.

Table 1: Findings Regarding the Interviewed Persons

Participant Code Age Gender Village Occupation
Participant 1 67 Female Halilbey (Tsihinara) Housewife
Participant 2 55 Female Yesilyayla (Bigki) Housewife
Participant 3 60 Female Halilbey (Tsihinara) Housewife
Participant 4 74 Female Derdin (Dolay) Housewife
Participant 5 62 Female Dariyeri (Hasanbey) Housewife
Participant 6 61 Female Yesilyayla (Bigki) Housewife
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Table 2: Interview Questions

1- Could you give us some information about the special products used in Abkhaz
cuisine?

2- Could you give us some information about the cooking methods in Abkhaz
cuisine?

3- Can you give a detailed description of your soups?

4- Can you give a detailed description of your main dishes?

5-Could you give a detailed description of your pastries or desserts?

As a result of the interviews, when the obtained data were evaluated, information
about the Abkhaz cusine culture was found out. Classification was made in line with the
collected data. In line with the information obtained from the data, the elements in the
Abkhaz cusine culture are divided into categories. These categories are presented
below.

4.1. Special Products Used in the Kitchen by Duzce Abkhazians

When the data obtained as a result of the interviews were evaluated, information about
the Abkhaz cusine culture was obtained. Classification was made in line with the data
obtained. In line with the information obtained from the data, the elements in the Abkhaz
cusine culture are divided into categories. These categories are presented below.

Pirpilcika (Adjika): After cooking adjika, red pepper, it is filtered in a sieve and crushed
on a stone. Garlic, basil and ahuska (coriander) are crushed and added to the pepper
smashed with salt. Prepared adjika is used in the form of ready-made tomato paste in
meals (Halilbey (Tsihinara) Village resident participant 1, age 67).

Smoked Cheese: The cheese is stretched in hot water and shaped. Then, the shaped
cheese is dried in wood fires and ovens (Derdin Dolay Village participant 4, age 74)

Abaza Cheese: After the milk is warmed, yeast is added and the cheese is collected.
After 2 or 3 hours, it is put in boiling hot water and extended. After 2 or 3 hours salt is
added and the cheese is ready to eat (Derdin Dolay Village participant 4, age 74).

4.2. Cooking Methods in Duzce Abkhaz Cuisine

In the interviewed Yesilyayla (Bigki) Village, Halilbey (Tsihinara) Village, Dariyeri
Hasanbey Village and Derdin (Guma) Villages, the participants stated that they mostly
use boiling, frying and drying methods as cooking methods.

4.3 Types of Food

Soup

Atan (Meat Juice Soup) (Yesilyayla (Bigki) Village participant 2, age 55) After the meat

is cooked, it is fried in plenty of onion and adjika. This mixture is then added to the broth.
This soup is drunk after eating, especially with the prepared meat dish.
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Main Dishes

Agudirgsi (Shell Bean Paste) (Halilbey (Tsihinara) Village resident participant 3, age
60)Shell beans are soaked overnight. After cooking, it is crushed with plenty of onions
and adjika. It is consumed with Abista (Corn Pastry).

Aktu Sizbal (Chicken with Walnut) (Yesilyayla (Bigki) Village participant 6, age 61)
First the chicken is boiled. While the chicken is boiling, some onion and garlic is added
on it. Boiled chicken is removed from the water. After adding some bread, walnuts and
adjika to the chicken broth, all products are crushed. The boiled chicken is shredded and
added to the crushed products. After the walnut structure is removed, it is poured over
the prepared Aktu Sizbal.

Ahulgapa (Cabbage Salad) (Halilbey (Tsihinara) Village resident participant 1, age 67)
After the cabbage is boiled, walnuts are grinded and added to it. It is served by adding
the oil made from crushed walnuts.

Abysta (Corn Pie) (Derdin Dolay Village 4 participants, age 74) A little salt is added to
the hot boiling water. It is then cooked on fire with roasted cornflour. After it gains
consistency, it is poured into a large tray and shaped. It is served with Abaza Cheese or
Smoked Cheese on top.

Asta (Boiled Meat) (Yesilyayla (Bigki) Village participant 2, age 55) The mutton is boiled
with salt and then put on the sides of abysta and consumed. On big and special days, it
is served with abysta and other traditional foods.

Pastries or Dessert:

Abkhaz pie (Dariyeri (Hasanbey) Village resident participant 5, age 62). After the
homemade dough is wet, walnuts and oil are poured between it and arranged on a tray
in 10 layers. It is baked in the oven until it is colored. A dark syrup is prepared on the
cooked pastry. After the pastry is cut, the syrup is poured on it and served.

5. Conclusion and Discussion

The geography and changes in the life style affect the food culture. In this respect, there
are significant differences in eating and drinking, and this difference also affects the food
culture (Cetin 2006: 108). Circassians, who are very rich in food culture, migrated to
different parts of Turkey from the Caucasus. Although it is known that the cusine culture
of the Circassians is unique to them, they still keep this cusine culture alive.

In this study, in order to introduce the cusine culture of Dizce Abkhazians,
interviews were conducted with people from Yesilyayla (Bigki) Village, Halilbey
(Tsihinara) Village, Dariyeri Hasanbey Village and Derdin (Guma) Village in Dlzce. In
the cusine culture of Dlzce Abkhazians, information about special products and dishes
is explained. It is aimed to transfer the cusine culture of Dizce Abkhazians to the future
generations. The research was evaluated in the sample of Duzce province, Yesilyayla
(Bigki), Halilbey (Tsihinara), Dariyeri Hasanbey and Derdin (Guma) villages. Interviews
were conducted in the villages of the participants with a semi-structured interview form.

As aresult of the research, it was concluded that the products used by Abkhazians
in their kitchens are also frequently used in Turkish cuisine. It has been determined that
the most used products of Abkhazians are adjika, abysta, garlic and ahuska (coriander).
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He also understood that Abkhaz cuisine is very close to Circassian cuisine. ilhan and
Mesci (2017) stated in their study that the most preferred products in Circassian
restaurants are haluge and abstate. In addition, Akdemir and Selguk, (2017) drew
attention to the importance of traditional foods in the menus and the importance of
traditional foods in terms of the sustainability of the culinary culture and its carrying to
the future. While examining the literature, it has been seen that there are also Abkhaz
dishes under the title of Circassian cuisine in Sakarya, Kocaeli and Yalova, which are
close to Dlizce. However, it can also be stated that there are differences in the products
used in similar dishes and in some cooking methods in Circassian and Abkhaz cuisine.

It has been concluded that in Abkhaz cusine culture, the dishes such as cabbage,
corn flour and meat come to the fore, and that there is a food culture based mostly on
red kidney beans and meat. It has also been understood that dessert culture is not very
common in Abkhaz cusine culture. This study was limited to the villages of Yesilyayla
(Bigki) Village, Halilbey (Tsihinara) Village, Dariyeri Hasanbey Village and Derdin
(Guma) Village of Diizce Province. Because of the Covid-19 outbreak, it was not
possible to conduct face-to-face meetings. The information obtained has been limited to
these villages interviewed, and in this study, it is aimed to give a general idea about
Duzce Abkhaz cuisine. In the future, this study may be carried out in a wide area, and it
may be important both for the promotion of Abkhaz food culture and for the use of local
cuisine as an attraction in tourism. For future studies, the number of restaurants serving
Abkhaz food in Diizce can be determined, in-depth interviews and interviews can be
conducted with them, and efforts can be made to solve the problems of Abkhaz cuisine
and ensure its sustainability. In addition, it is thought that this food culture, which is still
active and continuing through collective organizations to be organized by the public and
private sector, will be very effective in terms of its permanence.

6. References

Ahmet Cevdet Pasa, (1986). “Tarihge-i Kirnm ve Kafkas”, Ed: Kenan Seyithanoglu,
Biyiik islam Tarihi, IiL C. istanbul. ss.422.

Akdemir, N. ve Selcuk, G. N. (2017). “Mutfak Kdltirinan Siurdurdlebilirligi Bakimindan
Yéresel Yiyeceklerin Menilerde Yer Alma Diizeyi: Tarakl Olgeginde Bir
Arastirma”, 1st International Sustainable Tourism Congress, Kasim, ss.793-801.

Akkus, C. (2019). “Yemek Kulturinun Sarduridlebilirligini Kadinlarin  Demografik
Ozellikleri Etkiliyor Mu?”, Journal of Tourism and Gastronomy Studies, ss.731-
750.

Aksoy, Z. (2012). “Uluslararasi Gé¢ ve Kiiltirlerarasi iletisim”, Uluslararasi Sosyal
Arastirmalar Dergisi,5(20), ss. 292-303.

Araz, N.(1990). “21. Yiizyihn Esiginde Orf ve Adetlerimiz’, Tiirk Kiiltiiriine Hizmet Vakfi
Yayinciligi, ss.93, istanbul.

Arslan, C., (2009). “Turk-Rus-Giircii iligkilerinin Merkezindeki Ulke: Abhazya”, Akademik
Bakis, S.16, ss.96-107.

Aydin, N. ve Kaya, H. (2021). “Kafkasya’dan Osmanli Devletine Yapilan Cerkez
Gogleri”, Atatiirk ve Tiirkive Cumhuriyeti Tarihi Dergisi, S. 9, ss. 3-254.

Cetin, A. (2006). “Memluk Devletinde Yemek Kiiltliriine Genel Bir Bakis”, Milli Folklor,
Geleneksel Yayincilik, 18(72), ss.107-117.

Ersoy, R. (2018). “Kafkasya’nin Kultir Jeopolitigi ve Turk Diinyasi”, Avrasya Uluslararasi
Arastirmalar Dergisi, 6(15), ss.798-807.

Ersan, M. (2017). “l. Dinya Harbinde Osmanli Devleti ve Abhazya”, Vakandivis-
Uluslararasi Tarih Arastirmalari Dergisi, Kafkasya Ozel Sayisi, ss.45-162.
Gezimanya, (2020). “Abhazya Mutfadl”, https://gezimanya.com/abhazya/abhazya-

mutfagi 01.06.2020


https://gezimanya.com/abhazya/abhazya-mutfagi
https://gezimanya.com/abhazya/abhazya-mutfagi

Mesci ve Yavuz 19(1) 2022 Seyahat ve Otel Isletmeciligi Dergisi/
Journal of Travel and Hospitality Management

Habicoglu, B., (1993). “Kafkasya’dan Anadolu’ya Gogler”, Nart Yayincilik, ss.67,
Istanbul.

ilhan, R. ve Mesci, M. (2018). “Gastronomi Turizmi Cercevesinde Cerkez Mutfaginin
incelenmesi”, COMU Uluslararasi Sosyal Bilimler Dergisi, 3 (2), ss.293-315.

inal-Ipa, S.D. (1965). “Abhazlar”, Sohum, Alashara.

Karaca, E. ve Guglu Nergiz, H. (2020). “Yalova Cerkezlerinin Mutfak Kulttrd. Yalova
Sosyal Bilimler Dergisi”, 10 (20), ss.51-66.

Karatas, O. (2014). “Karacay Tirklerinin Kafkasya’dan Anadolu’'ya Gégleri”, Tarih
Incelemeleri Dergisi, 29 (2), ss.525-538.

Kerimoglu, Y., (2017). “Abhazya Halkinin Dint Kimlik Arayis!”,
https://insamer.com/tr/abhazya-halkinin-din-kimlik-arayisi_486.html 01.06.2020.

Kozak, Akoglan, M., Evren, S. ve Cakir, O. (2013). “Tarihsel Siireg igerisinde Turizm
Paradigmasi”, Anatolia: Turizm Arastirmalari Dergisi, 24(1), ss.7 — 22.

Kozlova, E. (2020). “Abhazya’nin Geleneksel Kdaltard”,
http://test.alashara.org/tr/library/edeb-yat/makaleler/abhazya-n-n-geleneksel-k-It-
r-5_post/#_ftnrefl 09.06.2020.

Ozcan, S., (2019). “Kafkasya, Rumeli Ve Ladik Uggeninde; Cerkes Muhacirleri”, Avrasya
Uluslararasi Aragtirmalar Dergisi, 7(17), ss.437 — 472.

Ozdemir, M. (2010). “Nitel Veri Analizi: Sosyal Bilimlerde Yéntembilim Sorunsal Uzerine
Bir Calisma”. Eskisehir Osmangazi Universitesi Sosyal Bilimler Dergisi, 11(1),
$5.323-343.

Ozsoy, N., (2016). “Cerkes ve Abazalarin Diizce’'de iskani ve Kurulan Yeni Yerlesimler”,
2. Uluslararasi Diizce Tarih, Kiiltiir ve Sanat Sempozyumu, Diizce, 11-12 Aralik,
$5.372-389.

Papsu, Murat, (2004), “Anadolu’daki Abhazya”, Atlas, 132, ss.118-131.

Sogan, H. (2020). “Abhazlar’, http://www.duzceabhaz.org/wp/?page_id=112
01.06.2020.

Yavuz, O., ve Mesci, M. (2020). “Etnik restoranlarda marka degeri olusturulmasi:
istanbul Ornegi”, Gaziantep University Journal of Social Sciences, 19(3), ss.1386-
1401.

Yilmaz, K. (2017), “Cerkez Mutfak Kultir(”, Tun¢ Yayincilik, Ankara.

Livian Lallll ¥ve 2ay1dl, 1v.Va.cuas~ 100700 T.C
LN

DUZCE UNIVERSITESI
BILIMSEL ARASTIRMA VE YAYIN ETIiK KURULU KARARLARI

TOPLANTI SAYISI KARAR SAYISI KARAR TARIHI
2 2022/41 07.02.2022

KARAR NO: 2022/41
Diizee Universitesi Lisansiistii Egitim Enstitiisii isletme Anabilim Dal dgrencisi Ogr. Gér. Asliur YAVUZ’
un "Diizce Abhazlarimin Yemek Kiiltiirii"” basiikh galigmast kapsaminda uygulamak istedigi veri toplama
araglari Etik Kurulumuzea incelenmis olup ilgili ¢ahsmanm aragtirma protokoliine uyulmasi ve etik onay
tarihinden itibaren gegerli olmak kosulu ile uygulanmasinin etik agidan uygun olduguna;

Oy birligi ile karar verildi.



https://insamer.com/tr/abhazya-halkinin-din-kimlik-arayisi_486.html
http://test.alashara.org/tr/library/edeb-yat/makaleler/abhazya-n-n-geleneksel-k-lt-r-5_post/#_ftnref1
http://test.alashara.org/tr/library/edeb-yat/makaleler/abhazya-n-n-geleneksel-k-lt-r-5_post/#_ftnref1
http://www.duzceabhaz.org/wp/?page_id=112

	Yavuz ve Mesci ön sayfa.pdf (p.1)
	Yavuz ve Mesci -metin.pdf (p.2-9)

