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1. Introduction

In the contemporary globalising world, the protection and promotion of cultural heritage is possible by highlighting local
elements. In this context, local cuisine culture is not only a form of nutrition; it is also considered to be a means of identity,
belonging and the transfer of social memory. In recent years, the confluence of trends in healthy and natural nutrition,
alongside the rise of gastronomy tourism, has precipitated an increased interest in local dishes (Misir & Alp Baltakesmez,
2024). This phenomenon has become particularly pronounced in tourist destinations, where local culinary traditions have
emerged as a significant attraction for visitors and the local population alike. This phenomenon has contributed to the
increased adoption of local products by food and beverage businesses (Erdem et al., 2018).

Local products are defined as those that are cultivated or manufactured within a specific geographical area and are
associated with that region. The protection of these products with geographical indication registration is of strategic
importance for both cultural sustainability and economic development (Mariani et al., 2021; Sengiil & Tiirkay, 2015).
Tiirkiye's capacity in this domain is noteworthy, particularly considering its historical background and diverse
geographical characteristics. Local cuisines demonstrate regional disparities under the influence of numerous factors,
including climate, agriculture, animal husbandry and cultural interactions. This diversity engenders significant value in
terms of gastronomy tourism.

Within this framework, Ardahan province is distinguished by its potential as a destination, owing to its distinctive culinary
culture and geographically marked products. Ardahan's traditional culinary heritage, characterised using distinctive local
ingredients such as goose meat, kavilca wheat and kete, has the potential to contribute to the development of gastronomy
tourism in the region. However, further research is required to determine the extent to which this potential is reflected in
restaurant menus and the degree to which it is utilised (Alp Baltakesmez & Misir, 2025).

The objective of this study is to analyse the presence of local products of Ardahan in the menus of food and beverage
establishments in the region and to evaluate these products in the context of gastronomy tourism. In this direction, issues
such as the presence of local products on restaurant menus, inadequate promotion, supply and cost issues were analysed.

Local cuisines represent significant socio-cultural heritage elements, reflecting not only nutritional practices but also the
historical accumulation, cultural identity and geographical diversity of societies. In this context, local and regional
products should be regarded as a concrete reflection of production knowledge, consumption habits and social memory
that has been carried from the past to the present (Misir, 2025b). A product may be designated as local if it has a long-
standing presence in a specific geographical area, is closely associated with that region, and is produced within its
boundaries. The distinguishing features of these products are originality and contextuality. Conversely, the concept of
local product encompasses products with a broader cultural provenance, shaped by conventional production techniques
and presentation forms, and embedded in the collective memory of society (Hoscan, 2018).

The evolution of gastronomy into a cultural experience domain has given rise to heightened interest in local and regional
products. The economic value of these products is largely contingent on effective promotion, marketing and protection
strategies. At this juncture, the geographical indication system guarantees not only the commercialisation of products but
also their cultural sustainability. Geographical indication is defined as a registered quality indicator used to identify
products associated with a particular region in terms of reputation, quality, or other characteristic features (Turkish Patent
and Trademark Office, 2024). Geographical indication products are regarded as a strategic instrument in the context of
safeguarding the distinctive gastronomic identity of the region, providing legal protection against counterfeit productions,
and reinforcing the destination brand value through gastronomy tourism (Dancausa Millan & Millan Vazquez de la Torre,
2022).

Local cuisines are defined as culinary traditions that are influenced by historical and geographical factors. This culture is
not confined to the ingredients utilised; it possesses a multi-layered structure comprising cooking techniques, presentation
styles, consumption rituals and accompanying belief systems (Sormaz, 2017). In this respect, local cuisine should be
considered not only as a nutritional practice, but also as a lifestyle, a form of cultural expression and a destination
marketing tool. In the contemporary era, tourists are no longer content to merely experience physical travel; there is also
a growing demand for cultural contact through authentic and experiential flavours. In this regard, the incorporation of
regional culinary traditions into restaurant offerings is of paramount importance, as it has been demonstrated to enhance
customer satisfaction while concurrently contributing to the economic well-being of the local community (Ogan &
Ozkaya, 2021). Tiirkiye's geographical and cultural diversity has resulted in a rich local cuisine, which has the potential
to be a significant tourist attraction.

Ardahan province is a salient example of this potential. The local cuisine is characterised by a distinct identity, which is
embodied by specific products and culinary practices. These include goose meat, kavilca wheat, kete, and evelik soup,
which are emblematic of the region's culinary heritage (Misir, 2025a). Furthermore, the natural production processes that
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are unique to the region play a pivotal role in shaping the identity of the local cuisine. The harsh climatic conditions of
the province, highland animal husbandry and traditional agricultural techniques are among the main factors supporting
the formation of these products (Figure 1). It is noteworthy that goose meat has become emblematic of Ardahan cuisine,
garnering attention for its gastronomic value and role in defining the destination's identity (Ozbay et al., 2020).

Figure 1. Tiirkiye / Ardahan Map
However, it is imperative for a sustainable culinary policy to increase the visibility of local products in local businesses,
to preserve traditional recipes, and to integrate these products into gastronomy tourism. The underutilisation of these
products can be attributed to structural problems, namely the absence of promotion, the dearth of qualified personnel, and
supply difficulties. However, effective promotion strategies, realised through tools such as media, local festivals and
university-industry collaborations, will both increase consumer awareness and provide economic benefits to local
producers and businesses (Sengiil & Geng, 2016).

The Ardahan province has a rich local cuisine culture, shaped by its agriculture and livestock production structure, which
is influenced by the harsh continental climate. Notably, high-altitude fertile plateaus support a diverse array of animal
products, resulting in the prevalence of meat, milk and cereal-based recipes in Ardahan's traditional dishes (Ozbay et al.,
2020). Dishes such as goose meat, kavilca wheat, kete and hengel with meat are not only a means of nutrition; they are
also living examples of cultural heritage. The flavour profile of Ardahan civil cheese varies across six districts of Ardahan,
a distinction that is attributed to the region's unique artisanal production methods. To safeguard the integrity of this
traditional cheese, it is often designated as a protected designation of origin under the Geographical Indication Process.

The region's tourism potential is at its zenith during the winter months, a period which also creates significant
opportunities for the promotion of gastronomic products. Indeed, the interest of tourists in the region's cuisine indicates a
need to incorporate more local and geographically specific products into restaurant menus (Akbaba et al., 2017; Bilgin,
2018). The provision of local dishes on the menu has been shown to increase satisfaction among tourists (Keskin & Bekar,
2016; Ulker et al., 2024). Moreover, it has been shown to contribute to the sustainability of local cuisine and the
consolidation of the gastronomic identity of the destination. In this context, the wide range of kebabs, pastries, desserts,
and hot dishes specific to Ardahan stands out as a significant attraction factor for gastronomic tourism, as well as reflecting
cultural diversity (Table 1).

Table 1. Traditional Dishes of Ardahan Province Categorized by Type

Kebabs Pastries and Dough-Based Desserts Main Dishes
Dishes
Dolma Kebab Etli Hengel Lokma Bozbas
Kaggug Lokum Un Helvasi Misir Papast
Sac Alt1 Kebab Bisi Siitlag Hasil
Tandirda Kaz Gevrek Sekerleme Peynir Eritme
Mumbar Kebab Feselli Konbe
Dal Kebab Katmer Sinor
Dil Kebab Gozlikk Evelik Sarmast
Tandir Kebab Gagala Lalanga
Koz Kebab Eriste Buglama
Tandirda Kaz (repeat) Kesme Makarna Kelle Paga
Gagabur Kuymak
Kete Hasuda
Pilekli Ekmek Kurut
Karni Cirik Kaygana
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Source: Turkish Patent and Trademark Office, 2024

In recent years, scientific research focusing on the gastronomic values of Ardahan, especially on GI and traditional food
products, has been increasing. A range of aspects have been investigated in these studies, including, but not limited to,
agricultural durability, nutritional value, sensory analysis and cultural significance. In this context, Table Al (see
Appendix) provides a chronological summary of significant academic studies that have directly or indirectly contributed
to the understanding of Ardahan's local food heritage. The table illuminates the mounting academic intrigue surrounding
Kavilca wheat, a seminal ancestral crop of the region, along with traditional culinary preparations that embody symbolic
significance in the regional culinary identity, including goose meat.

The incorporation of qualitative and product-specific research in Table A1 (see Appendix) signifies an evolving academic
perspective that integrates the domains of gastronomy, tourism and sustainable agriculture. Recent studies by Misir and
Alp Baltakesmez (2024) have demonstrated a notable shift towards product innovation through heirloom cereals,
illustrating the revitalisation of traditional ingredients in contemporary culinary contexts. These findings underscore the
strategic significance of incorporating local and GI products into restaurant menus, not only in terms of cultural
preservation but also in terms of enhancing the gastronomic appeal of Ardahan as a destination.

The objective of this study is to ascertain the presence and prominence of geographically signalled products and traditional
dishes of Ardahan province within the restaurant menus of the region. In this direction, the objective is to analyse the
level of use of local products in food and beverage establishments operating in Ardahan with qualitative data collection
tools. The research adopts a comprehensive approach, encompassing both extant literature on the subject and the unique
culinary practices that are specific to the region. It evaluates the power and sustainability of local cuisine in promoting it
through menus.

2. Material Method

Research Design

The design of the study was informed by a qualitative research method, utilising a descriptive case study model. The
qualitative approach was selected to investigate the representation of local food products, particularly those designated
with geographical indications, within the menus of food and beverage establishments operating within Ardahan. This
methodological approach facilitated the researchers in unearthing the experiences, perceptions and operational practices
of restaurant managers and chefs in their natural settings, thus engendering detailed and context-specific insights.

Population / Sample

The field study of the research was carried out in Ardahan province and its neighbouring districts, which are in the north-
east of Tiirkiye. The sample group was determined by purposive sampling method and includes 11 food and beverage
establishments operating in Ardahan centre and surrounding districts and known to be prone to local cuisine practices.
The selection of enterprises to be interviewed was based on the current list of registered enterprises affiliated with the
Provincial Directorate of the Ministry of Culture and Tourism. In accordance with the list, face-to-face interviews were
conducted with the proprietors and culinary professionals who voluntarily consented to participate in the interview.

In selecting the enterprises, consideration was given to their possession of information relevant to the research and their
direct involvement in local cuisine products. The objective of this study is to obtain qualified and context-specific data
from participants who possess both practitioner knowledge and strategic decision-making authority.

Data Collection

This study used a semi-structured interview form as a data collection tool. Semi-structured interviews allow the participant
to express in-depth thoughts by giving the researcher flexibility within a given framework of questions. This technique is
a highly effective method for obtaining qualitative data on contextual issues such as gastronomy, tourism and cultural
heritage (Glesne, 2012; Yildinm & Simsek, 2018).

When preparing the interview form, we focused on themes such as the use of local products, the integration of
geographically marked products in the menu, customer preferences, and difficulties experienced in the procurement
process. The questions were structured by analysing similar studies in literature and according to the purpose of the
research (Tomal, 2016). In addition, given the relationship between food and beverage businesses operating in tourist
destinations and local cuisine, it was planned to conduct interviews with both restaurant managers and chefs.
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The questions in the interview form focused on topics such as:

The inclusion of local products in the menu,

Customer interest in local dishes,

Supply and cost problems,

Lack of promotion,

The contribution of local products to gastronomic tourism.

The interviews were conducted face-to-face between 24 and 29 April (2025) and each interview lasted approximately 20-
35 minutes. The data were collected with the consent of the participants and by ethical rules.

Data Analyses

The collected data were analysed within the framework of a mixed-method approach. The analysis of the qualitative data
was conducted using a descriptive analysis method. The data obtained from the interviews was first transcribed and then
classified under thematic headings according to their content. During the analysis process, the data were structured under
main themes such as 'use of local products in the menu', 'customer demands', 'difficulties encountered' and 'suggestions
for promotion'; these themes were presented by directly supporting the participant statements.

Moreover, the demographic characteristics of the participants (gender, age range, job position and education level) were
subjected to frequency and percentage analysis through the utilisation of SPSS 25.0 statistical software. Consequently,
the structure of the participant profile was revealed quantitatively, and the representativeness and diversity of the
enterprises within the scope of the research were supported by numerical data.

This approach enabled the current situation of the gastronomy establishments in Ardahan regarding the use of local
products to be both explained with numerical representation and evaluated based on in-depth comments. The findings
obtained are intended to enable the systematic determination of the strengths and weaknesses in the region in terms of
cultural heritage protection, menu planning, sustainability and gastronomy tourism.

Table 2. Demographic Characteristics of the Participants

Characteristic Category Frequency (n) Percentage (%)
Gender Male 8 72.7%
Female 3 27.3%
Age Range 20-29 2 18.2%
30-39 4 36.4%
40-49 3 27.3%
50 and above 2 18.2%
Job Position Business Owner 5 45.5%
Head Chef 4 36.4%
Manager 2 18.2%
Educational Level High School or Lower 4 36.4%
Associate Degree 3 27.3%
Bachelor's Degree 3 27.3%
Master's Degree 1 9.0%

Source: Authors’ own elaboration

Most of the participants (72.7%) were male. A subsequent analysis of the age distribution reveals that 36.4% of the
participants are between the ages of 30 and 39, indicating that this age group plays an active role in the sector. A total of
45.5% of the participants are business owners, which indicates that the individuals responsible for decision-making
regarding the inclusion of local products on the menus have been directly interviewed.

A subsequent analysis of the participants' educational attainment reveals that 36.4% of the participants have completed
high school education or less, whereas 27.3% of them have obtained a bachelor's degree. This situation indicates that
practitioners in the sector operate based on traditional knowledge, yet academic awareness is also evolving.

The qualitative data obtained in this study were evaluated within the framework of descriptive analysis. The data were
then classified under certain themes to create a meaningful whole. The experiences, observations and comments conveyed
by the participants during the interviews were supported by their direct statements and systematically discussed under
each finding heading. This methodological approach serves to enhance the comprehensibility of the study and fortify the
analytical depth of the data.
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Moreover, the presentation of the data obtained by dividing them into themes facilitates comprehension for the reader and
reinforces the research's adherence to the principles of scientific clarity, consistency and reliability. Such studies,
conducted in a multidisciplinary field such as gastronomy and culinary arts, do not merely provide superficial information;
rather, they enable the acquisition of practical inferences by detailing the data obtained with subject-specific headings.

In this direction, the following subheadings are structured to reveal in detail the tendencies of the gastronomy enterprises
in Ardahan province on the use of local products and the problems they face.

During the qualitative data analysis, participant statements were classified under thematic categories, and representative
direct quotations were selected for each theme. The responses included in the table reflect participants’ evaluations
regarding the use of local products, customer demand, supply challenges, promotional issues, and traditional modern
culinary practices. A systematic summary of participants’ views according to thematic grouping is presented in Table 3.

Table 3. Thematic Classification of Participant Evaluations Regarding Gastronomy Businesses in Ardahan

Theme Participant Participant Opinion Researcher’s
Code Interpretation / Insight
Use of Local Products in Pl “The menu includes items such as goose meat, kete Local products are in
Menus and hashil. They are in high demand especially in demand but their use is
winter.” seasonal.
P5 “We want to include local products, but supply is Supply limitations restrict
limited, so we can offer few items.” systematic menu planning.
Customer Demands and P3 “Goose meat and kete are the first dishes requested Local dishes significantly
Preferences by visitors. They are like our advertisement.” increase tourist interest.
P8 “Tourists have varied expectations; local dishes Local cuisine contributes to
provide us an advantage.” competitive strength.
Lack of Publicity and P4 “We have food, but we cannot promote it. We need Lack of  institutional
Awareness support from the municipality or university.” promotion reduces
visibility.
P7 “We are weak on social media. Tourists decide Digital marketing deficiency

instantly, but if they saw us online, they would

limits customer awareness.

choose us.”

Supply and Cost Problems P2 “Goose meat is extremely expensive. There are few High cost limits menu
producers, so prices rise.” continuity.
P6 “Kavilca wheat is not consistently available on the Traditional products lack
market.” stable supply.
Traditional Methods and P9 “I strictly follow my mother’s recipe for kete. This  Strong traditional
Modern Presentations taste cannot be achieved otherwise.” knowledge but limited
standardisation.
P11 “We improve the visual presentation with modern Modern presentation
plating. Customers are pleased and surprised.” increases customer
satisfaction and tourism
appeal.

Source: Authors’ own elaboration

Use of Local Products in Menus

Moreover, a significant proportion of the participants, namely more than half, confirmed that they incorporate traditional
products specific to Ardahan in their menus. It is evident that products with a distinct geographical provenance, such as
goose meat, hengel with meat, kete and kavilca wheat, are particularly prominent in the culinary offerings. P1 articulates
this situation as follows: “The menu includes such items as goose meat, kete and hashil. It is particularly in demand during
the winter months.” Conversely, P5 highlighted the scarcity of products, stating, “We aspire to incorporate local products;
however, their supply is constrained, resulting in limited availability”.

The present findings lend support to the importance of using local products in menu planning, as emphasised in the
gastronomy literature (Cheng et al., 2018), in terms of cultural sustainability and destination image. However, the field
findings demonstrate that this ideal has not yet been systematically implemented in the region.

Consumer Demands and Customer Preferences

Most participants noted that customers have a relatively high interest in local cuisine. The main reason for this is that
tourists seek unique culinary experiences that reflect the destination's cultural identity. P3 expressed this interest as
follows: “Goose meat and kete are the first dishes requested by customers coming from outside the restaurant. These
products are like our promotion.” P8 emphasized that customer expectations are different, saying, “Tourists have different
expectations; local cuisine has an advantage here.”
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According to Fields (2003), gastronomic tourists want to interact with both the food itself and the culture it represents.
This situation once again highlights that local products are a fundamental component of experience-oriented strategies in
gastronomic tourism.

Lack of Publicity and Awareness

Most participants indicated that there are significant deficiencies in the promotion of Ardahan-specific culinary traditions.
It was asserted that the absence of effective promotion constrained both product awareness and potential sales. P4
elucidates the situation in question using the following words: “We have food, but we are unable to publicise it.
Furthermore, we are unable to engage in promotional activities. It is recommended that the university or the municipality
provide support in this regard.” Similarly, P7 highlighted the inefficacy of digital media utilisation, stating, “We are
deficient in the realm of social media. Tourists are prone to spontaneous dining, but their awareness of this establishment
would undoubtedly influence their patronage.”

As Tregear et al. (2007) have demonstrated, the promotion of geographically marked products with story-based and
digitally supported strategies has a positive effect on consumer perception. In this context, enterprises in Ardahan must
augment their digital promotional capacities to enhance the visibility of the region's gastronomic offerings.

Supply and Cost Problems

A substantial proportion of the participants asserted that continuity is absent in the supply of local products, a circumstance
that renders menu planning arduous. It has been asserted that the financial outlay is considerable, particularly about
products such as goose meat and kavilca wheat. P2 stated that the cost of goose meat is exorbitant. The scarcity of local
producers has led to elevated prices. In addition, P6 noted that kavilca wheat is not consistently available on the market.
This predicament underscores the challenge of maintaining a consistent and cohesive narrative.

The findings indicate that the product chain in the field of gastronomy is not confined to the kitchen, and that every stage
of the process from the field to the table should be planned. As Duram and Cawley (2012) argue, the realisation of
gastronomic sustainability is contingent upon the existence of local producer support and co-operative structures. In the
Ardahan example, it is understood that this integration has not yet been achieved sufficiently.

Traditional Methods and Presentation Styles

It was posited by several participants that the dishes were prepared by them using traditional recipes. Conversely, it was
also stated by others that a reinterpretation of these dishes was achieved through the utilisation of modern presentation
techniques. P9 placed significant emphasis on tradition, stating, “In the creation of kete, I adhere strictly to the recipes
handed down by my mother. This flavour cannot be replicated through alternative means.” Conversely, P11 elucidated
the impact of contemporary presentations as such: The land was divided into sections, and the visual aspect was enhanced.
The customer has expressed surprise at the result and has indicated that they are pleased with it.

This approach is analogous to the concept of “innovative tradition” proposed by Scarpato (2003). In summary, the
reinterpretation of time-honoured culinary traditions through the lens of contemporary aesthetics and presentation
methodologies while maintaining the integrity of their fundamental character is a strategy that has the potential to
engender both customer satisfaction and cultural cohesion. This hybrid approach is a valuable strategy, especially for
businesses targeting gastronomy tourism.

3. Conclusion

The objective of this study was to determine the extent to which Ardahan's geographically indicated and traditional
products are incorporated into the menus of local gastronomy businesses. The findings revealed that, although local
products such as goose meat, kete, kavilca wheat, and hengel are strong determinants of regional culinary identity, their
inclusion in restaurant menus is limited and inconsistent. This situation demonstrates a discrepancy between the region's
gastronomic potential and its actual exploitation in the field.

The theoretical contribution of this study is twofold. Firstly, it contributes to the growing body of literature on gastronomic
identity, geographical indication (GI) systems and sustainable culinary heritage. The findings demonstrate that Ardahan's
traditional food products serve a dual function, operating not only as sustenance but also as culturally embedded symbols
that fortify regional identity, distinctiveness, and the destination's image. This finding aligns with extant arguments in the
field of gastronomy tourism research, which posits that locally and GI-designated products enhance both cultural
sustainability and perceived destination value.

Furthermore, the limited representation of these products on menus, despite their cultural importance, provides empirical
evidence in support of the theoretical claim that the successful transformation of local food heritage into gastronomic
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capital depends on the alignment of supply chains, marketing strategies, and producer-restaurant collaborations. This
study contributes to theoretical discourses on the challenges of integrating local food systems “farm to table” and placing
traditional products in contemporary culinary markets. Furthermore, it has been demonstrated that this approach enriches
debates on the balance between tradition and innovation, illustrating how businesses navigate the tension between
preserving heritage recipes and employing contemporary presentation techniques to meet the evolving expectations of
tourists.

From a pragmatic perspective, the study identifies various structural impediments that hinder the systematic incorporation
of local products in restaurant menus, including irregular supply, high costs, inadequate promotion, and insufficient
producer networks. To overcome the challenges identified, a coordinated approach is required among local producers,
gastronomy businesses, public institutions, and regional tourism stakeholders. Producer-restaurant collaboration must be
strengthened, so that the year-round availability of geographically indicated products is ensured, and that cost
management strategies are improved, to increase menu diversity and consistency.

Moreover, the findings indicate that promotional activities for Ardahan's culinary heritage are inadequate, particularly on
digital platforms. The development of targeted marketing strategies, investment in social media visibility, and
organisation of gastronomy events and festivals have been demonstrated to increase consumer awareness of local
products. Training programs for chefs and restaurant managers in modern kitchen techniques, product standardisation,
and the use of GI products can further facilitate the reinterpretation of traditional dishes to appeal to contemporary tourists.

Finally, the integration of Ardahan's culinary assets into broader tourism strategies, particularly winter tourism, has the
potential to significantly contribute to regional development. The alignment of gastronomic offerings with seasonal tourist
flows has the potential to enhance the region's competitive advantage and strengthen its brand identity. In the absence of
such strategic endeavours, Ardahan's rich culinary heritage faces the prospect of underutilisation, potentially devolving
from a dynamic catalyst for sustainable gastronomic tourism to a mere nostalgic remnant.
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Appendix

Table Al. Key Academic Studies on Geographical Indications and Traditional Products in Ardahan

Year  Author(s)

Title of the Study

Objective

Key Findings

2025  Kurt, A etal.

Physical, structural and sensory
properties of bread produced using
ancestral seed Kavilca (Triticum
dicoccum L.) wheat

This study aims to evaluate the physical, structural
and sensory properties of bread produced using
ancestral seed Kavilca wheat. The aim is to
reassess traditional agricultural systems and
ancient grains within the context of modern food
production, considering global concerns regarding
food safety, biodiversity and sustainability.

Kavilca wheat is recognised for its high nutritional value, climatic
resilience and strong cultural significance in the Ardahan region.
Comparative analyses between Kavilca bread and refined white flour
bread revealed significant differences in baking loss, colour, hardness and
elasticity.

Kavilca bread demonstrated higher elasticity, more pronounced crust
browning and a richer fatty acid profile.

Sensory evaluations (taste, odor, overall acceptability) showed that
Kavilca bread scored notably higher than refined wheat samples.

The results indicate that Kavilca wheat may serve as a unique raw material
in the development of functional foods and gastronomic products.

The study emphasises the importance of ancestral seeds in biodiversity
preservation and supports their potential integration into modern culinary
practices.

2025b  Misr, S.

Sociocultural and gastronomic value
of Ardahan Kavilca Wheat:
Rediscovery of local products

This study aims to investigate the sociocultural
significance and gastronomic potential of
Ardahan’s traditional Kavilca wheat, a heritage
crop of Anatolia. By exploring its historical
background, current use in local culinary practices,
and perception among regional stakeholders, the
research seeks to highlight Kavilca’s value as a
rediscovered local product contributing to
sustainable gastronomy and cultural identity.

Kavilca wheat is deeply rooted in the regional identity of Ardahan and has
been traditionally cultivated for centuries despite declining visibility in
recent decades.

Local producers and chefs express a growing interest in re-integrating
Kavilca into contemporary dishes, linking it with gastronomic tourism and
healthy eating trends.

The product’s high nutritional value, resilience in harsh climates, and
cultural symbolism position it as a strategic ingredient for rural
development and culinary innovation.

Awareness campaigns and institutional support are still limited; however,
consumer demand for ancestral grains is creating a niche market that can
foster the revival of Kavilca wheat.

2025a  Masir, S.

2025 Alp
Baltakesmez,
D. & Misir,
S.

Geographical Indication Ancestral
Seed Ardahan Kavilca Wheat: A
Comprehensive Review

Development of Functional Food:
Hatay Kombe Cookies Produced
with Ancestral Seed Kavilca Wheat

To explore the agricultural, cultural, nutritional,
and economic significance of Kavilca wheat.

To investigate the physical, textural, and sensory
properties of cookies made with Kavilca wheat.

Kavilca wheat is identified as a strategic product due to its climate
resilience, nutritional value, and role as a symbol of cultural heritage.

Cookies made with Kavilca flour were preferred in terms of aroma, taste,
and general acceptability, showing potential as functional food.
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2024

2024

2020

2019

2019

Misir, S. &
Alp
Baltakesmez,
D.

Demirci, L.
& Bozkurt,
A.G.
Ozbay, G. et
al.

Saatci, G.
Kilig, E. et
al.

Determination of Textural and
Sensory Properties of Noodles
Produced with Kavilca Flour

Evaluation of Geographical
Indication Potential of Ardahan
Province

A Winter Flavor in the Gastronomic
Identity of Ardahan: Ardahan Goose
The Use of Geographical Indicated
Foods as Promotional Tools in
Gastronomic Tourism
Determination of Fish Consumption
Habits in Ardahan Province

To analyze the quality and sensory properties of
noodles produced with different ratios of Kavilca
flour.

To identify and evaluate the geographical
indication candidate products of Ardahan.

To examine the cultural and gastronomic value of
goose meat in Ardahan’s local cuisine.

To investigate the role of GI products in regional
branding and tourism promotion.

To evaluate the impact of agricultural and animal
production on consumption patterns in Ardahan.

Noodles containing 60% Kavilca flour showed the most favorable sensory
and textural attributes.

Products such as Kavilca wheat, goose meat, and Damal dolls are suitable
for GI registration and commercial development.

Goose meat is a core element of Ardahan's culinary identity, especially
tied to winter traditions.

GI foods play a key role in gastronomic tourism and local economic
development when strategically promoted.

Local consumption habits are dominated by animal-based products,
indicating strong ties to regional production.

Source: Author/s
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