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Oz

Turizm sektorii igerisinde bulunan seyahat platformlarina yapilan g¢evrimigi kullanici
degerlendirmeleri, otel isletmelerinin hizmet kalitesini ve sahip oldugu tiiketici
memnuniyetinin belirlenmesinde 6nemli bir faktor haline gelmistir. Bu kapsamda ilgili
turizm platformlarindaki bilgi birikiminin artmasi, otel yOnetimlerinin biyiik veri
kapsaminda kullanilan yontemler ile ¢evrimigi kullanicilarin yaptigi degerlendirmelerin net
bir sekilde anlamasini saglamaktadir. Bu degerlendirmelerin yapisal ve anlamsal
Ozelliklerinin analiz edilmesi, otellerin misafir memnuniyet diizeyini etkileyen unsurlart
bulmalarina yardim etmektedir. Bu gelismeler kapsaminda bu ¢alismada Tiirkiye’nin 6nemli
bir turizm destinasyonu olan Alanya sehrinde bulunan otellerin ¢evrimici yorumlari, makine
Ogrenmesi tabanli dogal dil isleme ve metin madenciligi teknikleri kullanilarak analiz
edilmigtir. Yorumlarin miisteri memnuniyeti durumunun analizi i¢in duygu analizi, icermis
oldugu konularin ortaya c¢ikarilmasi i¢in ise konu modelleme yontemleri veri setine
uygulanmigtir. Ayrica ¢aligmada ortaya konan duygu smiflart i¢in hangi konularin bu
smiflara en fazla etkiye sahip oldugunu anlamaya yonelik ise lojistik regresyon analizi ek
olarak yapilmistir. Arastirma sonucunda otelin sahip oldugu olanaklar, animasyon ve
personel konulari, misafirlerin memnuniyetine en fazla olumlu yansiyan konular olurken,
Onblro ve oda konularmnin ise daha ¢ok olumsuz duygularla ifade edildigi ortaya ¢ikmistir.

Anahtar Kelimeler: Turizm Isletmeciligi, Otel, Makine Ogrenmesi, Konu Modelleme,
Duygu Analizi, Alanya

Bu makale, Alanya Alaaddin Keykubat Universitesi’nde tamamlanan “Makine 6grenmesine dayali ¢evrimici
otel goriislerinin duygu analizi ve konu modelleme yaklagimlariyla degerlendirilmesi” adli doktora tezinden
tiiretilmistir.,
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Abstract

User generated content platforms in tourism industry have become a significant factor according
to determine customer satisfaction and service performance of hotel businesses. In this context,
the increase in information on tourism platforms has enabled hotel managements to understand
their shares more clearly by using several methods in the scope of big data management.
Analyzing the structural and semantic features of online reviews helps hotel managements better
find out the factors influencing guest satisfaction level. Taking into consideration of this fact,
online reviews of hotels which located in Alanya, one of the Turkey's major tourism
destinations, were analyzed using machine learning-based natural language and text mining
techniques. Topic modeling and sentiment analysis were implemented into dataset to identify
the most frequently mentioned topics and their impact on customer satisfaction level.
Furthermore, logistic regression analysis was performed to achieve which topics have the most
influence for the determined sentiment classes. The results show that amenities, animation and
staff-related topics have the most positive influence on topics on satisfaction, whereas front desk
and room-related topics are associated with negative sentiments.

Keywords: Tourism Management, Hotel, Machine Learning, Topic Modeling,
Sentiment Analysis, Alanya

This article is derived from the doctoral thesis titled “Evaluation of online hotel reviews based on machine
learning using sentiment analysis and topic modeling approaches” completed at Alanya Alaaddin Keykubat
University.
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Introduction

Technological developments in digital era have increased the participation of businesses
and visitors in tourism industry. In this context, these developments have increased and
improved the operational, marketing, and communication efficiency of firms and enable
people to experience different tourism products and services (Bak et al., 2025; Ruan et al.,
2025; Al Hakeem et al., 2024). Related technological innovations in tourism services,
especially web-based technologies and B2B and B2c applications, have become one of the
important key elements that allow business and destinations to get competitive advantage in
international and domestic tourism markets (Buhalis, 2000; Aydinbas, 2023; Kim et al.,
2023). As a result of these developments, accommodation industry has benefited
tremendously via related technologies to improve customer satisfaction, service quality and
marketing strategies in the context of communicating more effectively with present and
potential customers (De Pelsmacker et al., 2018; Kim & Kim, 2022).

In consequence of the extensive utilization of the internet, consumers have able to share
their travel experiences. As a result of this, the concept of electronic word-of-mouth (eWOM)
marketing has gained substantial importance (Cantallops & Salvi, 2014). Int his regard,
customer-generated content is most prevalent today for the hotel industry which represents
one of the core components of the tourism sector (Yang et al., 2018; Li et al., 2013). In travel
behavior, visitors develop a habit of consulting online reviews and user experiences about
hotels before booking process. These reviews consequently influence potential customers’
decision-making processes. Negative experiences often lead customers to make more
cautious travel decisions, both immediately and in the long term. It is known that
dissatisfaction after purchasing accommodation services is typically difficult to compensate
for. For that reason, online reviews shared by previous guests have become a reliable
reference point for other potential consumers (Dogan et al., 2020; Roozen & Raedts, 2018).

Because of the rapid growth of Web 2.0 application, both users and businesses on digital
platforms have significantly increased (Leung et al., 2013). User-generated content,
especially online reviews of hotel businesses, has now reached such scale and diversity that
it can be considered big data. (Zhong et al., 2023). To transform vast volume of data into
meaningful insights, machine learning based analytical methods are being increasingly
employed for the studies about tourism sector. By employing algorithms and methods such
as sentiment analysis, topic modeling, classification, and clustering, hotel businesses can
systematically identify the factors that influence customer satisfaction and make strategic
decisions based on data-driven insights. (Ali et al., 2022; Calheiros et al., 2017; Hu et al.,
2019). These methods not only facilitate the analysis of individual reviews but also provide
significant advantages in assessing service quality, evaluating brand perception, and guiding
marketing activities (Rosetti et al., 2016). The application of machine learning techniques
offers hotel businesses a competitive advantage and allows for a deeper understanding and
personalization of consumer experiences (Puh & Bahic Babac, 2023; Badouch & Boutaounte,
2023). Consequently, digital review analytics, underpinned by big data, play a crucial role in
facilitating the customer-focused transformation of the accommodation sector (Zarezadeh et
al., 2022).

Within the scope of the opportunities provided by big data analytics and machine learning
methods, this study examines online reviews of hotels located in Alanya, one of Turkey’s key
destinations for the accommodation sector in Turkey. By employing natural language
processing techniques particularly sentiment analysis and topic modeling, this study identifies
the key themes through which consumers assess their hotel experiences and examines how
these assessments are expressed emotionally.
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1. Conceptual Framework

The development and widespread adoption of sharing platforms within the travel industry
have led to a significant surge in the volume of consumer-generated reviews. Consequently,
the visibility and service performance evaluation of businesses on these platforms have grown
especially in last 10 years. The growing accessibility of the internet has substantially
broadened both the volume and variety of data on these platforms and facilitating the
multidimensional analysis of consumer reviews. (Roy, 2023; Cabi Bilge, 2024). Moreover,
analyses of user-generated reviews on these platforms elucidate the relative significance of
satisfaction-determining factors, the thematic groupings used to evaluate these factors, and
the extent to which service similarities or discrepancies impact consumer satisfaction. (Agca
& Giindiiz, 2023).

The tourism sector is one of the areas most affected by these developments. The tourism
sector's structural characteristics and its status as a part of the service sector have increasingly
increased the importance of online travel platforms and the reviews posted on them. One of
the most important of these areas is the hotel industry. For this reason, analyzing online
reviews related to hotel businesses plays a critical role in identifying the service components
that influence customer satisfaction, as well as in enhancing financial performance and
demand levels. Since guests’ perceptions of elements such as rooms, food and beverage,
pricing, or staff behavior may vary individually, these reviews need to be assessed through a
comprehensive and multidimensional analytical approach (Sparks & Browning, 2011;
Chittiprolu et al., 2021).

In light of these developments, the growing impact of eWOM has driven a substantial rise
in the number of hotel visitors generating online reviews on digital travel platforms. In this
context, the rising number of reviews, along with firms’ efforts to engage with visitors and
resolve service-related issues during their stay, has reinforced the significance of these online
platforms in the hotel industry. This increment significantly makes high momentum to
understand the context of digital reviews. For gain macro view in terms of big data, it is
needed to transform written text into numeric data to understand by algorithms. In this way,
machine learning based natural language processing and text mining techniques stand in the
breach. In addition to being useful of the structured data forms like surveys, related machine
learning based methods can provide more comprehensive information and multidimensional
approaches in text analysis. In the context of the development in artificial intelligence, natural
language processing methods allow scholars for the extraction of hidden topics, information
and emotion laying in the texts with different perspectives (Xu & Lv, 2022; Li et al., 2018).
Thus, comprehending information and topics generated by hotel visitors and their emotional
tones empower critical and beneficial opinions and decisions into the service performance of
hotels (Ameur et al., 2023).

Developments in the digital tourism landscape and the growing volume of data have led
to the emergence of the concept of big data in the tourism industry. Within this framework,
sentiment analysis has increasingly been applied to large datasets in recent years as a natural
language processing method in the hotel sector. Sentiment analysis is a technique used to
identify the emotional categories embedded in written documents and consumer reviews.
Furthermore, it helps to classify reviews like negative, neutral or positive (Seker, 2016). This
method aids in figuring out which emotions people related to certain features of a business
deliver notable findings in terms of marketing strategies, visitor satisfaction, service quality
measurement (Borrajo et al., 2021).

https://dergipark.org.tr/en/pub/artos
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One of the main reasons to implement sentiment analysis into text-based dataset is
subjectivity matter and interpreting user reviews. For example, when a guest tries to evaluate
their staying process at a hotel, this guest may use different criteria. This subjectivity naturally
affects the scores he/she assigns at digital travel platform where most of them have 1-5 scale
from worst to best respectively. This gives guests a standard scale to use to evaluate their
accommodation according to previously determined scales. For instance, if a guest who has
a negative experience with the hotel’s room may give a rating of 2 out of 5, while another
guest who had the same experience might rate it as 3. This may cause confusion in the
evaluation in some cases. For this reason, sentiment analysis methods intend to modify the
emotional expressions of guests in such reviews into more objective and structured
perceptions (Hogenboom et al., 2014). Therefore, related studies that implemented sentiment
analysis evaluate and figure out the content of reviews through a systematic approach
(Palanisamy et al., 2013).

Moreover, along with sentiment analysis, another machine learning model that has been
frequently used in text analysis in recent years is topic modeling techniques. This method has
become widely used in recent years in natural language processing, text mining, and content
analysis of digital reviews written by users. Topic modeling is an unsupervised machine
learning approach used to uncover hidden themes especially for large datasets (Blei et al.,
2003). The datasets used in relevant studies typically consist of thousands of user reviews.
Rather than classifying texts into a single predefined category, topic modeling algorithms
employ methods such as Bayesian approaches and matrix factorization to analyze word co-
occurrences both within individual reviews and across the entire text corpus (Wang & Zhang,
2012; Momtazi & Naumann, 2013). Consumers often comment on multiple aspects of a hotel
within a single review, including room quality, available facilities, food and beverage
services, staff behavior, hygiene, and entertainment. Therefore, identifying the latent topics
embedded in these reviews offers a macro-level perspective that is essential for interpreting
online hotel feedback in a more holistic manner.

Considering these two NLP methods, studies combining sentiment analysis and topic
modeling approaches on hotels evaluate the service elements affecting customer satisfaction,
thematic trends, and emotional orientations based on customer reviews across different
destinations and hotel types. When looking to the international studies which implemented
these methods, they commonly notice that core services like room quality, hygiene and
sanitation, food and beverage services, staff attitudes and behaviors, pricing strategies, and
transportation opportunities play significant roles determining in customer satisfaction.
Among these, a study conducts to examine online reviews from visitors of five-star hotels.
According to findings, the most prominent factors were about rooms such as air conditioning,
noise, and humidity level problems (Qi et al., 2017).

Furthermore, such different kind of factors also affect customer satisfaction in terms of
hotel classification. In a study conducted according to hotel classes, the problems that the
guests have are listed respectively that accommodation and infrastructure issues were stated
for 1-2 star hotels; security and room quality issues were stated for 3-star hotels;
accommodation conditions, waiting time, and customer interaction issues were stated for 4—
5 star hotels (Nunkoo et al., 2020). Similarly, a related study was carried out at chain hotels
which locations are near to airports. According to the findings, transfer capability was the
most influential factor in terms of guest satisfaction. Furthermore, environmental factors also
influence the accommodation experience (Moro et al., 2020).

Artuklu Tourism Studies
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In a study from Brazil, issues related to the situation of rooms, parking opportunities, and
reservation issues stated as negative themes, whereas location, ambiance, staff, breakfast, and
cost effectiveness were stated as positive themes (Paladini & Peres, 2021). A systematic
review on sentiment analysis in tourism studies identified that main research concepts are
predominantly focusing on market intelligence, customer satisfaction, reviewer behavior, and
interaction (Mehraliyev et al., 2022). As can be seen, guests’ hotel experiences vary
depending on the destination and hotel structure.

The number of topic modeling and sentiment analysis studies conducted in Turkey also
has increased in recent years, with diverse findings regarding hotel facilities. For example, a
study analyzing Turkish reviews of 164 hotels in Antalya applied both sentiment analysis and
topic modeling using the Zemberek library; the factors most influencing overall satisfaction
were identified as service, room, sleep quality, and location satisfaction (Tuna, 2019).
Another study in the Antalya region found that 80% of user reviews were positive and 20%
were negative, with topics grouped as experience, value and entertainment, complaints, basic
services, and activities (Buyikeke et al., 2020). A more recent study analyzing 2,743 user
reviews from 20 hotels in Alanya identified five main themes: staff, rooms, food and
beverage, hotel facilities, and transportation. The most positive evaluations were related to
staff and food and beverage services, while transportation received the most negative
comments (Sezgin & Duman, 2023). In this research, 180,478 online reviews of Antalya
hotels were analyzed, revealing increased customer interest in environmentally sensitive
services. The findings show that hotels emphasizing eco-friendly practices generally achieve
higher customer satisfaction. Additionally, reviews related to environmental issues were more
frequent and generally negative in low-rated hotels, whereas high-rated hotels showed a more
balanced distribution of such comments.

2. Methodology

In this study, data from hotels located in Alanya were analyzed using machine learning
methods applied within the scope of natural language processing on one of the world’s most
popular travel platforms, Tripadvisor. Hotels with 10 or more reviews were included in the
study to ensure review reliability, and the Alanya region constituted the scope of the research.
A total of 353 hotels meeting these criteria were included, and since the preprocessing
methods employed in the study were designed for the English language, only reviews written
in English were analyzed. Ultimately, 40691 data entries were collected using web scraping
techniques. The study utilized the Orange Data Mining software, which is compatible with
the Python programming language and integrates seamlessly with Python libraries (Demsar
et al., 2013). Figure 1 illustrates the workflow of the methodology used in the study.

According to this workflow, after obtaining the raw dataset, the raw data was transformed
into a corpus, and preprocessing steps were applied. During preprocessing, all letters were
converted to lowercase, stopwords and numbers were removed. Following this process, word
clouds were generated. Since words like “hotel” and “stay” frequently appeared and are
naturally present in almost every review, such common words were eliminated from the
corpus if they appeared in more than 95% or less than 5% of the reviews. At this stage, the
Regexp Pattern: \w+ method was used to tokenize the text set into individual words.

After preprocessing, representing words in algorithms is a crucial step for computation,
especially in the analysis of large texts. For this purpose, the study employed the Bag of
Words (BOW) method. In this method, the frequency of words within each document is
considered, and a vocabulary of unique words across all documents is created. Each document
is then represented by a vector indicating how many times each word in the vocabulary
appears in that document. Thus, texts are converted into fixed-length numerical data
understandable by machine learning models. Within the BOW framework, the Term

https://dergipark.org.tr/en/pub/artos
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Frequency-Inverse Document Frequency (TF-IDF) technique was used. TF calculation
computes how often a word occurs in a particular document and thus shows the importance
of this word in the relevant document. On the other hand, IDF calculation computes the
logarithmic transformation of how often a word occurs in the entire text set and thus helps to
reduce the importance of frequently occurring words. In TD-IDF calculation, computing is
made by multiplying these two values, and in this way, high weight is given to the rare words
of a word both in the relevant document and in the entire data set, and by doing so, the most
meaningful words in the text set are expressed. (Zagar, 2022; Jain et al., 2024).

After the vectorization process using BOW and TF-IDF transformation, sentiment
analysis was implemented. Valence Aware Dictionary and Sentiment Reasoner (VADER)
method which is considerably used for studies is applied in this study. This method employs
a lexicon of positive and negative words together to compute the sentiment score and assign
and classify the documents sentiment type of each review in dataset. By doing this, this
method computes the emotional category of each review as positive, negative, or neutral.
Furthermore, this approach considers the co-occurrence of words within the text, as a result
defining the compound score to reveal sentiment type (Hutto & Gilbert, 2014). Inside this
algorithm, every sentence in a document is appointing a compound sentiment score based on
the words it comprises and their structural principles. This score ranges between -1 and 1,
where sentences scoring between -1 and -0.5 are classified as negative, between -0.5 and 0.5
as neutral, between 0.5 and 1 as positive sentiment. Moreover, if a document is closer the
compound score is to -1 or 1, it has the stronger the sentiment magnitude.

In line with study’s aim, topic modeling is implemented to dataset after preprocessing
phase. Topic modeling helps obtain meaningful clusters and allows them to make
classification of documents especially for larger datasets. Latent Dirichlet Allocation (LDA)
model was implemented which is an unsupervised machine learning model helps to extract
topic clusters. This method is beneficial especially for unlabeled dataset where there is no
prior classification regarding the subject of the text reviews by visitors. LDA has Bayesian
approach inside, and it assumes that fundamentally corpuses are made of documents,
documents are consisted by words. Furthermore, each determined topic is depicted by a
distribution of words, and each document in dataset is depicted by a distribution of determined
topics. This approach allows us to identify which topics are most highlighted in guest'
reviews. In addition to facilitating the thematic clustering, this model also aids profound
interpretability in text mining and NLP studies. By revealing the latent features in dataset, it
helps to figure out not only what users are written about in the text, but also how frequently
these topics appear in whole dataset. This approach is significantly beneficial for sectors like
tourism, where visitor preferences, standarts and satisfaction drivers are embedded with
unstructured textual feedback. The LDAvis tool in the Python Gensim library was used to
visualize the topics and the numerical distribution of words found in each topic using the
datamining program. After applying sentiment analysis and topic modeling to each review
individually, each review was assigned a sentiment score and categorized as positive, neutral,
or negative. Additionally, a total of eight topics were identified, and each review was labeled
with the topic that had the highest distribution in that review. Thus, both the sentiment and
topic category of the reviews were integrated.

Following this integration, logistic regression analysis was conducted. Since the target
class variable needed to be categorical, sentiment categories positive, neutral, and negative
were used as the dependent variable. The independent variables consisted of the distribution
of each topic within the text dataset. By estimating the coefficients of topics affecting the
three sentiment classes in the target variable, the study evaluated the degree to which each
topic influenced reviewers’ sentiment. In addition to identifying the overall influence of each
topic on sentiment, the multinomial logistic regression model allowed for a more granular
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understanding of transitional sentiment shifts particularly from negative to neutral and from
neutral to positive. This feature is especially valuable in-service quality research, as it reveals
which service aspects are effective at mitigating dissatisfaction (e.g., shifting from negative
to neutral) and which aspects actively contribute to delighting customers (e.g., shifting from
neutral to positive). Such insights provide a hierarchical view of service recovery versus
service enhancement, guiding managers not only in solving problems but also in identifying
emotional leverage points for improved customer experience.

Creating
Senfiment Calculating Senbiment
Analyss Compound Classes for
(VADER Scores Each
J Document
Merge
Seraping Struchuring " Classes .
Data Raw Data Prepiocessing | - |BOWITF.CF Senfiments RLoglstm Eralu.almg
oy gression Findings
Topics
Crealing
Topic Topic
Modeling LDAvis Classes for
(LDA) Each
Document

Figure 1. Workflow Diagram of the Methodology (Authors’ Own Research Design)
3. Findings

Content analysis of 40,691 English-language hotel reviews from Alanya, sourced from
TripAdvisor, indicates that high satisfaction ratings are predominant. Specifically, 54.7% of
the reviews (n = 22248) assigned the maximum score of 5 out of 5, suggesting a substantial
level of customer satisfaction. Ratings of 4 constituted an additional 19.1% of the total,
reinforcing the overall positive assessment trend. In contrast, low ratings defined as scores of
1 or 2 comprised only 15.5% of the dataset, indicating that negative user experiences were
relatively infrequent. These findings collectively suggest that the hotel sector in Alanya is
largely successful in meeting or exceeding guest expectations, as reflected in the
overwhelmingly favorable user-generated content.

Table 1. The Distribution of the Scores in the Dataset

Evaluation Point Number of Reviews Percentage of Reviews (%)
1 3788 9.3
2 2510 6.2
3 4369 10.7
4 7776 19.1
5 22248 54.7
Total 40691 100
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In the topic modeling phase of the study, both perplexity and coherence scores were
considered when determining the optimal number of topics. At this stage, efforts were made
to identify topic numbers that not only yielded favorable perplexity and coherence values but
also preserved the semantic coherence of the terms constituting each topic. While low
perplexity and high coherence scores are essential indicators in topic modeling, ensuring that
the resulting topics are semantically meaningful and interpretable remain equally critical.
Based on these two criteria, the modeling process was iterated 200 times to reach an optimal
number of topics. When the number of topics is too low, words from distinct semantic
categories tend to co-occur within a single topic, thereby reducing topic distinctiveness and
interpretability. Conversely, when the number of topics is excessively high, the model may
generate redundant, overlapping, or insufficiently distinct topics, which in turn undermines
the interpretability and explanatory power of the model.

Figure 2. and Figure 3. present the perplexity and coherence scores, respectively. The
results indicate that when the number of topics exceeds 50, perplexity values increase,
suggesting heightened model complexity. Conversely, coherence scores begin to decline after
10 topics, indicating a reduction in semantic consistency. Considering the need for semantic
clarity in interpreting the word groups that constitute each topic, the optimal number of topics
was determined to be eight.

An important consideration in the application of topic modeling was the observation that
users sharing their experiences with accommodation services on social platforms tend to
mention various attributes of both the facility and the destination within a single review.
Words such as “great” or “bad” may co-occur with terms referring to room conditions,
entertainment activities, staff behavior, available amenities, or food and beverage services.
As a result, similar sentiment-laden words frequently appear across multiple topics. The
critical analytical point lies in identifying the co-occurrence patterns namely, which groups
of words these sentiment terms are most frequently associated with. The topics derived from
the model are illustrated in Figures 4. through 11. Topic labels were assigned based on the
semantic coherence of the associated terms, resulting in the following categories: amenities,
animation, destination, food and beverage, front office, reservation, room, and staff. In these
figures, gray indicates the overall frequency of a given term within the corpus, while red
denotes its frequency of co-occurrence with the respective topic. For instance, in Figure 4.,
the term resort appears approximately 10500 times in the dataset, with around 9000 instances
occurring in the context of the amenities topic. Although the term also appears in other
contexts, its strongest association is observed within this topic.

30
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Figure 2. Perplexity Scores of the Topics to be Generated
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Figure 3. Coherence Scores of the Topics to be Generated
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On the other hand, sentiment analysis was implemented to collected dataset. The results
show table 2 and figure 12. Findings indicate that the positive sentiments in customer reviews
related to hotels in Alanya are concentrated around specific thematic categories. The
Animation topic exhibits the highest proportion of positive sentiment, with 71%, across all
categories. Similarly, high levels of positive sentiment are observed in the Staff (59.07%) and
Amenities (58.59%) topics. These findings suggest that guests are generally satisfied with
aspects of their holiday experience related to human interaction, recreational activities, and
the physical facilities of the hotel. This supports the argument that service experiences are
shaped not only by functional attributes but also by emotional and social dimensions like
entertaining people and interactions as an important part of service industry.

Furthermore, the Destination topic also shows a relatively high level of positive sentiment
(45.05%) compared to many other categories, indicating that guests are largely satisfied with
their choice of destination. This underscores the importance of evaluating hotel services in
conjunction with environmental and cultural factors, rather than in isolation. In contrast to the
positive sentiment observed in socially and emotionally engaging service aspects such as
animation and staff interaction, certain operational and functional service areas exhibit a
significantly higher proportion of negative sentiment. Notably, the Front Office and Room
topics show predominantly negative perceptions, with 53.06% and 43.14% respectively,
while Reservation and Food and Beverage also exhibit high levels of dissatisfaction. This
pattern suggests that foundational service elements, such as check-in/check-out efficiency,
room conditions, and reservation accuracy, remain key pain points for guests. These findings
highlight a critical service gap: while hotels are succeeding in creating emotionally satisfying
experiences, basic service failures may be undermining overall guest satisfaction. Therefore,
improving operational consistency is not only necessary to reduce negative sentiment but also
essential to support and amplify the positive emotional experiences already being delivered
in other service dimensions.

Table 2. Sentiment Distribution of Each Topics in Dataset

Topics Positive (%) Neutral (%) Negative (%)
Amenities 58.59 26.5 14.91
Animation 71 17.52 11.48
Destination 45.05 35.9 19.05

Food and Beverage 28 36.92 35.08
Front Office 10.2 36.73 53.06
Reservation 24.92 37.38 37.69

Room 16.06 40.79 43.14

Staff 59,07 22,91 18.02
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Figure 12. Sentiment Distribution of Each Topics in Dataset

In the final phase of the study, a logistic regression analysis was conducted to examine
the relationship between the sentiment polarity (positive, neutral, or negative) and the
thematic content of each review. The objective was to statistically assess how different topics
influence the likelihood of specific emotional responses. The results of the logistic regression
are presented in Table 3.

The findings indicate that emotional transitions in hotel reviews are significantly
associated with specific thematic categories. In the transition from negative to neutral
sentiment, the topics Room (B = 0.2418) and Front Office (B = 0.1499) exhibit positive
coefficients. This suggests that dissatisfaction related to rooms and front desk services may
not always convert into positive experiences but can evolve into a more neutral evaluation.
Similarly, the Reservation topic (B = 0.1492) also increases the likelihood of neutral
sentiment, indicating that these service touchpoints may serve as critical intervention areas
for hotel managers seeking to reduce negative feedback.

In the shift from neutral to positive sentiment, the most prominent contributing factors
were the Staff (§ = 0.4194), Animation (B = 0.2373), and Amenities (B = 0.1383) topics. These
themes appear to emotionally enrich the guest experience and have the potential to transform
neutral evaluations into expressions of satisfaction. In this regard, interpersonal interactions
and recreational services emerge as high-yield investment areas for hotel operators aiming to
enhance customer satisfaction.

Conversely, the topics Room (B = —-0.4532) and Front Office (p = —0.4554) demonstrate
negative associations with positive sentiment, indicating that experiences in these domains
continue to pose significant barriers to achieving higher satisfaction levels. These findings
imply that, beyond functional improvements, the design of emotionally engaging service
encounters is essential for the generation of positive sentiment.

Furthermore, some topics, such as Reservation and Food and Beverage, exhibit relatively
low explanatory power across all sentiment classes and tend to align more closely with
emotionally neutral responses. These results highlight that emotional reactions vary across
topics and that each service dimension leaves a distinct emotional imprint on customer
perception
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Table 3. Logistic Regression Results of each Topics Considering Sentiment Type

Topics/Coefficients Negative Neutral Positive
Intercepts -0.5627 -1.2137 1.7764
Amenities -0.0446 -0.0937 0.1383

Staff -0.2072 -0.2122 0.4194

Front Office 0.3055 0.1499 -0.4554
Destination 0.2348 -0.0868 -0.148
Reservation -0.0224 0.1492 -0.1268
Animation -0.1808 -0.0564 0.2373

Food and Beverage 0.1362 0.002 -0.1382
Room 0.2113 0.2418 -0.4532

Conclusion

The present study aims to investigate the key themes related to customer satisfaction and
service quality by analyzing online reviews of hotel establishments in Alanya using multiple
natural language processing techniques. Through the application of sentiment analysis and
topic modeling, the study provides a comprehensive and systematic understanding of
consumer evaluations and perceptions of hotels. These methods elucidate the thematic
dimensions shaping customer experiences and reveal the distribution of emotional tendencies
across these themes. The findings offer valuable insights for hotel operators regarding the
enhancement of service quality through more effective utilization of customer feedback.

In the study, a systematic procedure was followed to uncover the findings from scraped
dataset. First of all, sentiment classification for each review was conducted using the VADER
method. After this, topic modeling was employed to identify the main subjects mentioned by
consumers within the review corpus. Finally, a logistic regression analysis was performed
using the derived topics and sentiment classes to examine how specific topics influence the
likelihood of positive, neutral, or negative sentiment.

The study yielded important insights that may be utilized by hotel managers to enhance
operational and service quality. According to findings, room and front office topics play an
important role in reducing negative sentiment and moving it toward a neutral viewpoint. On
the other hand, these topics seem to be lacking for producing positive emotional reaction
during visit of hotels in Alanya. Nonetheless, Staff, Animation, and Amenities have possible
potential for converting neutral evaluations to positive emotions. This situation emphasizes
and highlights the importance of investing not only in diminishing complaints and problems
but also in encouraging emotionally vibrant and powerful service experiences.

In addition to the key findings in this study, the regression coefficients of sentiments in
terms of revealed topics proposed that Food and Beverage and Destination topics deploy
relatively limited influence across each sentiment class transitions. Although these features
are one of the essential elements of the overall hotel experience, these two topics’ weaker
emotional impact suggest that they may act more as basic requirements than as unique
contributors to guest satisfaction in hotels.

Considering the findings of the study, it also shows that strategic priorities and decisions
should be given to settle core service issues before attempting to enhance negative emotional
appeal. Therefore, hotel and department managers should focus on creating and developing
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interaction-oriented service confronts that exceed upgrading and optimizing their technical
quality and support implementing emotional connections and communications with their past
and potential guests. These approaches help to gain strategic advantages in the future of their
business life cycle in terms of sustainable customer satisfaction and brand loyalty for the long-
term period. Moreover, Alanya hosts many large-scale hotels and they operate under the all-
inclusive system. Guest profiles of these hotels particularly contain families with children.
Within this outline, improving service offerings that request to guests’ positive emotions and
entertainment needs like animation programs and strengthening staff attitudes has the
potential to considerably enhance overall guest satisfaction level.

In strategic approach, this situation demonstrates that while preserving a pleasing standard
in these areas is mandatory to prevent dissatisfaction, extensive and meaningful
improvements and enhancements in overall emotion are more likely to be achieved through
investments in high-impact areas such as staff interaction and communication between hotel
guests, entertainment facilities and programs, and service personalization. Therefore,
implementing a comprehensive strategy that maintains operational efficiency and speed while
simultaneously enhancing emotionally salient service elements appears to be an effective way
for hotels to maximize their guest satisfaction and long-term loyalty to hotel brands.

Findings of the study also provide related theoretical contributions to the eWOM literature
by demonstrating how emotional valence in online hotel reviews is shaped by specific service
encounters. Consumers share online reviews primarily to express emotions, seek social
interaction, and provide guidance to others. The strong positive sentiment identified in
animation, staff and amenities-related topics aligns with the positive self enhancement and
altruistic motives driving eWOM creation (Hennig-Thurau ,2004), Conversely, negative
sentiment patterns observed in room, front office, and reservation processes support the
argument that online platforms serve as outlets for complaint behavior and dissatisfaction
(Cheung & Lee, 2012). The findings also indicate that the destination and amenities
categories generate high positive emotions, indicating tourists' choice confirmation behavior.
The high positivity of animation and staff reviews reinforces the role of experience sharing.
On the other hand, the intense negativity in the front office and guest rooms supports the
stimulating and informative role of eWOM. Thus, the findings confirm the functions of the
information, persuasion and experience transfer (Litvin et al, 2008). Moreover, the study's
high positive sentiment in categories like animation, staff, and amenities confirms the eWOM
effect, which enhances brand appeal. However, the predominance of negative sentiment in
room and front desk topics are fully consistent with negative eWOM that product risk
perception mechanism. Thus, hotel operational shortcomings can be identified as critical
negative eWOM risk areas that may negatively impact purchase decisions (Vermeulen &
Seegers, 2009).

The results of this study have similarities and differences in terms of lodging sector
quality literature. The strong negative sentiment in reservation, room and front office topics
corresponds to shortcomings in reliability and responsiveness dimensions, affirming that
operational failures are key drivers of dissatisfaction. Conversely, the high positive feelings
about staff and animation demonstrate that empathy and enthusiasm dimensions are strong.
In other words, hotels provide relational quality, but a SERVQUAL mismatch emerges in the
technical quality components. (Parasuraman et al, 1988; Gronroos, 1984). These findings also
extend the destination service quality framework by showing that environmental and
contextual attributes of the destination content contribute meaningfully to perceived service
quality (Chen & Tsai, 2007). Furthermore, the negative sentiment generated by the hotel
reviews confirms a problem with the LODGSERYV cleanliness dimension. Negative results
from the front office also indicate critical service deficiencies, consistent with the problem-
solving and communication dimensions of the scale. Positivity in staff and animation
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indicates a strong employee behavior dimensio which is one of the core components for hotel
businesses (Knutson et al, 1990). Furthermore, the concentration of positive emotion in the
staff and the animation support HOLSERV's high performance in the employee and service
quality dimension. However, the negativity in the room and front office indicates a serious
flaw in the operational quality and physical environment dimensions. According to
HOLSERV, these results prove that hotels provide experiential quality but underperform on
operational quality (Mei et al, 1999). Moreover, the high positive sentiment regarding staff
confirms the strength of HOTELQUAL's staff dimension. However, the negativity regarding
rooms, reservations, and front office indicates a quality gap in the physical features and
additional services dimensions (Falces Delgado et al, 1999). The positive sentiment generated
by animation in large, especially for all-inclusive hotels in Alanya demonstrates that
HOTELQUAL's additional services dimension creates significant value.

This study was conducted using Tripadvisor data on English reviews of hotels in Alanya.
Future studies could expand the scope of the study by focusing on different destinations in
Turkey. Because Alanya is primarily known for its resort tourism, comparative analyses could
be conducted by including reviews from both Turkey and other destinations around the world
where resort tourism is important. Furthermore, reviews in different languages, particularly
Turkish, Russian, German, Arabic, and Persian, could be analyzed to compare the positive
and negative aspects of hotels across nationalities.

Additionally, the scope of the research could be expanded by tailoring the natural
language processing models used in future studies to specific time periods, hotel types, guest
demographics, and travel types. Furthermore, the structure and scope of the findings could be
improved by approaching the research with different methods, using different models and
algorithms in both topic modeling, sentiment analysis and other machine learning based text
mining and natural language processing techniques. Especially by categorizing customer
reviews by year, month, or season, it may help to reveal how satisfaction and complaint trends
change over time. This may help hotels optimize their service improvement strategies based
on seasonal demand and customer expectations. Furthremore, conducting aspect-based
sentiment analysis methods for each aspect of hotel services, such as staff, cleanliness, food,
room conditions, and location can provide a detailed overview of which service elements
most significantly impact customer satisfaction. Moreover, complex and nuanced sentiment
analysis or topic classification may be performed using transformer-based models such as
BERT, RoBERTa, XLM-R. These methods may allow to get more accurate than logistic
regression or simple NLP methods, especially for short, neutral or contradictory reviews.
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Oz

Turizm endiistrisi, yerel ekonominin canlanmasi, istthdamin artirilmasi ve bdolgesel gelir
dengesizliklerinin azaltilmasinda 6nemli bir rol oynamaktadir. Bu baglamda Mardin, sahip
oldugu ¢ok kiiltiirlii yapisi, dini gesitliligi ve zengin tarihi mirasiyla Tiirkiye’nin 6nde gelen
turizm destinasyonlarindan biri olarak 6ne ¢ikmaktadir. Caligma, Mardin 6rnegi {izerinden
tarihi mekanlarin ve turizm endiistrisinin yerel gelisim {izerindeki ekonomik, sosyal ve
kiiltiirel etkilerini incelemeyi amaglamaktadir. Arastirmada, Deyrulzafaran Manastiri, Dara
Antik Kenti, Kasimiye Medresesi, Zinciriye Medresesi ve Mardin Miizesi gibi 6ne ¢ikan
tarihi mekanlarin ekonomik katkilar1 analiz edilmigtir. SWOT analizi sonucunda, bdlgenin
giiclii yonleri arasinda zengin kiiltiirel miras ve dini ¢esitlilik; zayif yonleri arasinda ise
altyapi eksikligi, kalifiye eleman yetersizligi ve yetersiz tanitim faaliyetleri tespit edilmistir.
Bu bulgular dogrultusunda, siirdiiriilebilir turizmin saglanabilmesi i¢in yerel yonetimlerin ve
halkin is birligi icinde hareket etmesi, altyapi yatirimlarinin gii¢lendirilmesi ve tarihi
mekanlarin korunmasi gerektigi vurgulanmaktadir. Tim bu unsurlar, turizm enddstrisinin
Mardin’in ekonomik ve sosyo-kiiltiirel kalkinmasinda kritik bir rol oynadigini
goOstermektedir.
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Abstract

The tourism industry plays a vital role in revitalizing local economies, increasing employment,
and reducing regional income disparities. Mardin, with its multicultural structure, religious
diversity, and rich historical heritage, has become one of Turkey’s prominent tourism
destinations. This study examines the economic, social, and cultural impacts of historical sites
and the tourism industry on local development, focusing on the case of Mardin. The study
analyzes the economic contributions of major historical sites such as the Deyrulzafaran
Monastery, Dara Ancient City, Kasimiye Madrasa, Zinciriye Madrasa, and the Mardin
Museum. Based on the SWOT analysis, the region’s strengths include its rich cultural and
religious heritage, while weaknesses involve inadequate infrastructure, a shortage of qualified
personnel, and insufficient promotional activities. Also, emphasizes the necessity of
collaboration between local authorities and residents, increasing infrastructure investments, and
preserving historical sites to ensure sustainable tourism. In this context, the tourism industry is
identified as a key factor in Mardin’s economic and socio-cultural development.

Keywords: Tourism Industry, Local Development, Mardin, Historical Sites, Sustainable
Tourism.
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Giris

Diinyanin hemen her yerinde bolgeler arasinda ekonomik gelir dagilimi dengesizlikleri
g6zlemlenmektedir (Incera & Fernandez, 2015). Tiirkiye de bu dengesizlikten etkilenmis
olup, turizme olan yogun talep bazi bolgelerde dnemli ekonomik dinamizmin olusmasina
olanak saglamis ve bdylece bolgeler arasindaki gelir esitsizligi kismen azaltilabilmistir.
Bununla birlikte, aragtirmalar turizm enddistrisinde ortaya g¢ikabilecek olumsuz gelismelerin
hem Mardin’i hem de diger bdlgeleri ekonomik ve sosyal acidan etkileyebilecegini
gostermektedir. Bu durum, Mardin 6zelinde turizmin bolgesel kalkinma ve sosyal yapiya
etkilerinin sistematik bi¢imde incelenmesini zorunlu kilmaktadir (Yildiz, 2014).

Son yiizyilda degisen diinya sistemi, turizm endiistrisinde de kapsamli doniistimlere yol
agmis ve sektoriin dinamizmini artirmustir. Insanlarm seyahat siirelerinin kisalmasi ve
teknolojik gelismeler sayesinde iletisim olanaklarinin artmasi, turizm faaliyetlerinin
yayginlagmasina ve ¢esitlenmesine imkan tanimistir (Place, 2009). Artan turizm talepleri,
ekonomik gelir ve is potansiyellerinin gesitlenmesini desteklerken, gezi, gdzlem ve tatil
amaciyla seyahat eden bireyler, ziyaret ettikleri bolgelerde sosyal, ekonomik ve kiltirel
degisimlerin ortaya ¢ikmasina katkida bulunmustur. Bu siireg, farkli kiiltiirlerin bir araya
gelmesini saglayarak “kiiltiirlenme” olarak tanimlanan sosyal dinamizmi de tetiklemistir
(Aydemir & Karakoyun, 2011).

Turizm endustrisinin surekli biyiimesi ve bireylerin bu siirecte ekonomik harcamalarda
bulunmasi, iilkelerin ve yerel bolgelerin ekonomik olarak giiclenmesine dogrudan katki
saglamistir. Turizmin sagladigi ekonomik girdiler, kalkinma agisindan yeni firsatlar
yaratirken, turizmin yogunlastigi bolgelerde tarim, sanayi ve hizmet sektorleri de paralel
sekilde gelisim gostermistir (Yildirim, 2008). Baslangigta agirlikli olarak kiyr bolgelerinde
gelisen turizm, zamanla tarih turizmi, kiiltiir turizmi, doga turizmi ve din turizmi gibi farkl
tiirlerin ortaya ¢ikmasina imkan tanimistir (Gandler, 2009).

Mardin ise sahip oldugu dini, kiiltiirel ve tarihi zenginlikler ile bu ¢esitlenen turizm
tirlerinden 6nemli 6l¢tide etkilenmistir. Turizmden saglanan ekonomik kaynaklar, bélgedeki
is olanaklarinin ¢esitlenmesine, konaklama ve hizmet sektorlerine olan talebin artmasina ve
dolayisiyla ekonomik potansiyelin giiclenmesine katki saglamistir (Eraydin, 2004). Bununla
birlikte, turizmin gelisimi bazi sorunlar1 da beraberinde getirmistir. Yetismis is glictiniin
yetersizligi, sosyal ve kiiltiirel aktivitelerin smrliligi, arz-talep dengesindeki bozulmalar,
fiyat artislari, bilgi ve kiltiir aktarimindaki eksiklikler ile altyap1 ve iistyap: yetersizlikleri,
bélgedeki turizm potansiyelinin tam olarak degerlendirilememesine neden olmaktadir
(Maarte, 2001).

Bu ¢ercevede arastirmanin temel problemi, Mardin’de turizm endiistrisinin ekonomik,
sosyal ve Kkiiltiirel etkilerinin mevcut potansiyel ve sorunlar 1siginda yeterince analiz
edilmemis olmasidir. Arastirma, bu eksikligi gidermeyi ve Mardin’in turizm kaynaklarinin
siirdiiriilebilir kalkinma acisindan nasil degerlendirilebilecegini ortaya koymay1
amaglamaktadir. Bu dogrultuda ¢alisma, Mardin’in dini, dilsel, kiiltiirel, tarihi ve alternatif
turizm potansiyelini belirlemeyi, turizm endistrisinin bdlge ekonomisi ve sosyo-kiiltirel
yapist lizerindeki etkilerini analiz ederek bolgesel kalkinmayr destekleyecek stratejiler
gelistirmeyi ve bdlgenin reklam ile pazarlama potansiyelinin etkin kullanimini saglayarak
stirdiiriilebilir turizme katkida bulunmay: hedeflemektedir.
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1. Kavramsal Cerceve
1.1. Turizm Endustrisi

Diinya savaslari esnasinda gerileme gosteren turizm faaliyetleri 1950’lerden sonra
yepyeni bir icerikle (sosyal turizm) yeniden canlanmaya baslamistir. Turizmin ekonomik
onemi ve bu agidan ne kadar biiyiik bir potansiyele sahip oldugu 20. yiizyilin ortalarinda
anlagilmasina karsin 1950’lere kadar kalkinma, biiylime ve zenginlik i¢in yapilan kiiresel
arastirmalarda turizm sektorii genellikle goz ard1 edilmistir (Celik, 2012).

Turizm endiistrisi; is istihdamini etkilerken kiiresel ve bolgesel anlamda ise ekonomiyi
etkiler. Ozellikle iilkeler, iller ve bolgeler arasindaki rekabetin devam edilebilirligi adina
turizm endiistrisi biiyiik dnem tasimaktadir (Meyer & Meyer, 2015). Turizm endUstrisine
elverigli bolgelerde yapilan turizm faaliyetleri: ekonomik girdi, is istihdami saglarken ayni
zamanda yeni is olanaklarina da imkan ve zemin hazirlar. Turizm enddistrisi, tarim, sanayi,
lojistik gibi birgok sektorde geri kalmis iilkelerin rekabete dahil olabilmesini saglar (Ceken
& Okten, 2008). Turizm endiistrisi, yapisal olarak ve gelisimsel anlamda hem istihdami hem
de bunun dogal sonucunda ekonomik girdileri olumlu yonde etkiler. Turizm endiistrisinin
istihdam kapasitesi turist potansiyeline ve turizm gelisim diizeyine bagli olarak degisim
gostermektedir. Ulke igerisinde aktif bir turizm endiistri olusumu mevcut ise talep fazla
olacak ve istihdam artacaktir (Seker, 2011).

Turizm endiistrisi iilke igerisinde milli kaynak olusumunu destekler ve biiyiik is
imkanlarinin ortaya c¢ikmasim saglar. Gelisme gostermis turizm etkinlikleri tilke ve
bolgelerde: alisveris, eglence, konaklama, gezi, yeme ve i¢cme ihtiyaglarini ortaya ¢ikaracaktir
(Baum, 1994). Bu ihtiyaclarin sonucunda iilke ve bolgedeki bircok sektor kalkinarak milli
gelirin ve bolgesel gelirin girdilerini olusturacaktir. Turizm endiistrisinin bu etki alan1 goz
oniinde bulundurulacak olursa insanlar1 ¢gekmek ve insanlara hizmet verebilmek adina genis
bir hizmet sarmalidir (Robert & Micintosh, 1975). Turizm endustrisinin sarmal bir halka
olusumu sayesinde turistik ihtiyaclarin her asamasinda farkli bir hizmet ihtiyaci ortaya
¢ikmaktadir. Bu ihtiyag¢lar: ulasim, gezi, personel, catering vb. olarak orneklenebilir (Cooper,
1998). Turizm endiistrisinin en biiyilk avantaji: blyiik teknolojik yatirimlara ihtiyag
duyulmamasi ve hammadde gibi disa bagimlilig1 gerektiren bir yoniiniin olmamasidir. Aktif
insan giiciine ve emegine bagli oldugu ig¢in issizligin ortadan kalkmasina ve iilkenin
girdilerinin artmasina biyiik katki saglar (Durgun, 2006). Dinamik unsurlar bitindni
olusturan turizm enddiistrisi tilkenin, boélgenin ve yerel halkin desteklemesi olmadig1 takdirde
gelisimi yavaslayacaktir. Turizm endistrisinin kalkinma giiciiniin ve hizmet sarmalinin aktif
bir sekilde isleyebilmesi i¢in turizme yeterli destegin verilmesi ve oncelikli sektor haline
getirilmesiyle miimkiin olacaktir (Taylor, 2002).

1.2. Yerel Gelisimde Turizm Endiistrisi

Turizm endiistrisinin gelisim gosterdigi bolgelerde kalkinma hizlanmakta, istihdam ve
yatirim kaynaklari biiyiik bir artis géstermekte ayn1 zamanda sistemli yatirimlar sayesinde de
turizm endustrisi strddrulebilir olabilmektedir (Mihalic, 2002). Dlnyada turizm, biyuk bir
ihtiya¢ olarak gériilmeye baslandigindan sosyal ve ekonomik yonleri bulunan aktif faaliyetler
biitiinii olarak goriillmeye baglanmistir. Turizm endiistrisinin uluslararas1 faaliyetleri
incelendiginde gelismis iilkelerden az gelmis {ilkelere dogru doviz transferi s6z konusudur.
Gergeklesen doviz transferiyle iilkelerin, bolgelerin, illerin ve yorelerin nakdi ihtiyaclart
giderilerek ¢ok daha hizli gelisim ve degisim gostermektedir (Avcikurut & Soybali, 2001).

Turizm endustrisiyle kaynaklar ve bolgesel imkanlar etkin kullanabilmektedir. Turizmle
farkli ekonomik gelismislik diizeyine sahip bolgelerin rekabet edebilme giicii kazanmasi
saglanabilmektedir (Burtseva, Khvoevskaya, Prokhorova, Chernikova & Basyuk, 2016). Iller
arasinda farkli yatinm alanlar1 bulunmaktadir. Tarim, lojistik, sanayi gibi kollarin gelisim
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gOstermis olan bolgeler ile gelismemis bélgelerin arasindaki rekabet giiciiniin saglanabilmesi
i¢in turizm enddistrisi bliylik 6nem tagimaktadir. Turizm endiistrisi agisindan zengin bolgeler
planli ve programli yatirimlar ile rekabete dahil olabilecek giice ulagmaktadir (Binns & Nel,
2002).

Yeterli kaynak ve imkéana sahip olmayan bélgelerin; zengin tarihi, kaltiri ve birgok tarihi
dokuya sahip olmasi sayesinde planli ve programli etkin faaliyetler olusturularak diger
bolgeler ile rekabet edebilecek giice ulastirilmasi saglanmaktadir (Topguoglu, 2010). Yerel
gelisimde turizmin etkisi, yabanci turistler ve vyerli turistlerin yaptiklarn tiikketim
davraniglarinin bagli bulundugu sarmal satiy ve pazarlama agi olarak yorumlamak
mumkundir (Bahar, 2011).

Turizm endustrisinin bagli bulundugu diger bir¢ok sektor yerel kalkinmada biiyiik rol
oynamaktadir. Alternatif is imkanlarinin ortaya ¢ikmasiyla istihdam artmaktadir. Yapilan
yatirimlar sayesinde bolgede aktif is ag1 olusmakta ve katma degerler artmaktadir. Katma
degerler ile yeni yatirimlarin lilke ekonomisine biiyiik vergi payr olarak geri donmesine
olanak saglamaktadir (Brenner & Aguilar, 2002). Turizm endiistrisinin gelisim gosterdigi
bolgelerde tarim, sanayi, yiyecek ve igecek sektorii biiyiik gelisim gostermektedir. Bu
gelisimle arz ve talep arasindaki biiyiik iliski ortaya ¢ikmakta ve {irlin fiyat iliskisi gercek
degerini bulmaktadir. Bunlarin sonucunda gift¢i, sofor, kuruyemisgi, sabuncu vb. hizmet
sektoriiniin bagli bulundugu iliski ag1 olumlu yonde etkilenmektedir (Dinler, 1978).

1.3. Tarihi Mekénlar

Mardin ilinin tarihi mekanlar ve dogal giizellikleri sayesinde her yi1l milyonlarca turist bu
alanlan ziyaret etmektedir. Mardin bir¢ok medeniyete ev sahipligi yapmistir. Her medeniyet
kendinden biiyiik izler birakmustir (Kahraman, 1994). Mardin’in biiyiik kozmopolit yapisi,
¢ok kiltlirliiligli ayn1 zamanda birgok tarihi mekan ve eserleriyle bolgenin gelisimi ve
degisimi agisindan ¢ok biiylik 6nem tasimaktadir. Mardin ayn1 zamanda tek bir ana kaya
lizerinde oyulmus evler biitiiniinii de olusturmaktadir. Bircok medeniyete u¢ noktalarda askeri
garnizon sehirleri kurma imkani saglamistir (Biner, 2007). Mardin; birgcok cami, han, hamam
ayn1 zamanda kilise, tiirbe, medreseyi de biinyesinde tasimaktadir. Mardin’in en fazla turist
¢eken tarihi mekanlarin incelenmesinin sonucunda asagidaki bulgular ortaya ¢ikmaktadir
(Hadrovic, 2024).

Gorsel 1: Deyrulzafaran Manastiri

Kaynak: (Tripadvisor, 2024)

Manastir her yil yaklasik 300 bin ziyaretciye ev sahipligi yapmaktadir. Tam bilet
fiyat1: 100 — 6grenci bilet fiyat1:50 liradir. Bu agidan bakildiginda yillik yaklagik 25.000.000
milyon TL hasilat elde edilmektedir. Yapinin igerisinde kafeteryasi ve diikkanlari bulunan
manastir ig istthdami agisindan da bilyiikk dnem tagimaktadir. Manastir Siiryanilerin aktif

https://dergipark.org.tr/en/pub/artos



The Impact of Historical Sites and The Tourism Industry on Local Development: The Case of Mardine 29

olarak kullandi81 ve yiiz yillardir kullanima agik olan yagsam merkezidir. Giines tapinagi, evler
ve avludan olugan bu yap1 Ortodokslarin ibadet merkezidir (Alkan, 2020).

Gorsel 2: Dara Antik Kenti

Kaynak: (Yeniasir, 2019)

Dara Antik Kenti, her yil yaklasik 1,2 milyon turist ¢ekerek boélgesel kalkinmaya ve
gelisime destek sunmaya devam etmektedir. Kente giris ticretsiz olsa bile sehir merkezinden
yaklagik 35,5km yol mesafesi bulunmaktadir. Yol i¢in harcanan ulasim bedeli
hesaplandiginda yaklasik 147.000.000 TL yol maliyeti ortaya ¢ikmaktadir. Bu tutar tilkenin
geliri ve bolgenin geliri agisindan biiyiik 6nem tasimaktadir. Ayni zamanda bu tarihi mekanin
etrafinda diikkanlar, hediyelik esyacilar vb. kii¢ik isletmeler yer almaktadir. Bunlarin
sonucunda bdlgenin kalkinmasi ve iilkenin kalkinmasi adina biiyiik bir paya sahip oldugu
bulgular 1s181nda diistiniilmektedir (Toprak, 2012).

Gorsel 3: Kasimiye Medresesi

Kaynak: (Gezibilen, 2024)

Kasimiye Medresesi, her yil yaklasik 1 milyon turisti agirlayan yapinin giris ticreti 30
liradir. Yillikk medreseye giris i¢in verilen ortalama tutar: 30.000.000 TL olarak
hesaplanmaktadir. Sehir merkezinden yiiriime mesafesi olarak goriilse de ulagim igin araba
ve otobiisler kullanilmaktadir. Yap1 ayn1 zamanda etrafinda birgok aileyi de agirlamaktadir.
Kadmnlarin el islemesi yaparak gelir sagladigi bu yap1 aym1 zamanda bdlgenin gelisimi,
tanitimu ve tilkenin kalkinmasi adina biiyiik 6nem tasimaktadir (Halag & Akdag, 2018).
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Gorsel 4: Zinciriye Medresesi

Kaynak: (Kiltiir ve Turizm Bakanhgi, 2023)

Zinciriye Medresesi, her yil yaklasik 800 bin turisti agirlamaktadir. Medresenin giris
tcreti 40 TL’dir. Yillik medreseye giris i¢in 6denen toplam maliyet: 32.000.000 TL’dir.
Medresenin etrafinda kafeler ve bir alt sokaginda ise ana cadde bulunmaktadir. Yap1 schir
merkezinde oldugundan otellere ve bircok mekéna yiirime mesafesindedir. Bu yapimin
agirladig1 turistler sayesinde bolgedeki is istihdami artmaktadir. Bu durum, tilkeye ekonomik
katk1 saglamakta; ayrica bolgesel gelisim ve doniisiimiin finansal olarak desteklenmesine de
belirli 6l¢iide katkida bulunmaktadir (Caca, 2013).

Gorsel 5: Mardin Miizesi

Kaynak: (Sabah, 2023)

Mardin Miizesi her yil yaklasik 1 milyon ziyaret¢iyi agirlamakta olup, 60 TL’lik giris
tcreti tizerinden yillik ortalama 60.000.000 TL gelir elde edilmektedir. Cumhuriyet
Meydani’ndaki merkezi konumu, ¢evresinde yer alan kafe, restoran ve eglence alanlariyla
birlikte miizeyi kentsel yasamin odak noktalarindan biri haline getirmektedir (Batuhan,
2023). Bu yogun ziyaret¢i akisi, sehirde sosyal hareketliligi artirmakta; yerel halk ile turistler
arasinda daha genis bir sosyal etkilesim alani olusturarak kamusal yasamin canliligini
giiclendirmektedir. Miizenin diizenledigi egitim faaliyetleri, atdlyeler ve gesitli kiiltiirel
etkinlikler 6zellikle genglerin kiiltiirel katilimini desteklemekte; bolge halkinin kiiltiirel
farkindaliginy, tarih bilincini ve kiiltiirel mirasa yonelik duyarliligini artirmaktadir (Gurhan,
2021).

Kiiltiirel agidan bakildiginda miize, Mardin’in ¢ok katmanli tarihini gériiniir kilarak hem
kiiltiirel mirasin korunmasina hem de yerel kimligin gii¢lenmesine katkida bulunmaktadir.
Sergilenen eserler, yiiriitillen restorasyon caligmalar1 ve gerceklestirilen tematik sergiler,
kentin kiiltiirel siirekliligini saglamanin yani sira farkli kiiltiirlerden gelen ziyaretgilere
Mardin’in ¢ok kiiltiirlii yapisin1 tanitmakta ve kiiltiirleraras1 etkilesimi tegvik etmektedir
(Caglayan, 2021). Bu biitiinciil etkiler, miizenin yalnizca ekonomik bir deger yaratmadigini;
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ayn1 zamanda bolgenin sosyal dokusunu giiglendiren ve kiiltiirel gelisimi destekleyen 6nemli
bir turizm ¢ekiciligi oldugunu somut bigimde ortaya koymaktadir (Karpuz, 2017).

Mardin’in tarihi mekanlar1 ile ilgili yapilmis olan bu arastirma sadece bilinen
birkagindan olugmaktadir. Mardin’e yillik yaklagik 3 milyon turist ziyarette bulunmaktadir.
Mardin’de 69 kilise, 7 medrese, 10 tarihi cami, 8 manastir, han, hamam ve bir¢ok tarihi yapit
mevcuttur (Egresi, Bayram & Kara, 2012). Bunlarin neticesinde turistlerin sadece Mardin’i
ziyaret oncesinde Odedikleri bedel olarak degil sehir merkezine geldikten sonra gezi
esnasinda harcadiklart nakdi kaynak olarak da degerlendirmek gerekmektedir (Yilmaz,
2009). Mardin’in ¢ok dokulu eski tarihi yapilari sayesinde bolgesel kalkinma ve gelisim gok
daha hizli ilerlemektedir. Yatirimlar artirllmaktadir. Konaklama hizmetleri ihtiyaci olusmakta
ve is istthdami ¢ok daha rahat saglanmaktadir. Yerel halkin arz ve talep dengesi ¢ok daha
hizh kargilanmaktadir. Ulkenin vergi gelirlerinde ve gayri safi yurti¢i hasilasmda biiyiik
artiglar ortaya ¢ikmaktadir (Deniz & Sergek, 2024).

1.4. Tarihi Mekanlarin ve Turizm Endiistrisinin Yerel Gelisime Etkisi: Mardin
Ornegine Yonelik SWOT Analizi

Guclt Yonler Zavif Yonler
S1. Birgok kiiltiirel tarihi mekana sahip olmasi. W1. Gelisim gosteren bir sektor
S2. Yerel halk tarafindan reklam ve | oldugu igin daha ¢ok destek ve yatirima

pazarlamanin yapilmasi.

S3. Bir¢ok din ve millete ev sahipligi yapiyor
olmasi.

S4. 18 medeniyete ev sahipligi yapmis olmasi.

S5. Hristiyanlarca kutsal kabul edilen bir bélge
olmasindan dolayr yurtdigina tanitim ve reklamin
hizla ger¢eklesmesi.

ihtiya¢ duymas.

W2, Reklam ve pazarlamanin
yetersiz kalmasi.

W3. Kalifiye
bulunmamasi.

W4, Altyap1 ve listyapinin yetersiz
kalmasz.

WS5. Turistik degerlerin yeteri kadar
korunmuyor olmasi.

elemanlarin

Firsatlar

OLl. Yeni gelisim gosteren bir sektér oldugu
i¢cin gercek potansiyeli heniiz ortaya ¢ikmamustir.

02. Eski evlerin otele doniisebilmesi.

(OX} Yeni is imkanlarina
olusturabilmesi.

O4. Bolgenin yurt digina tanitim imkanina
sahip olmasi.

O5. Tanitim1 ve reklamlari heniiz yapilmamig
bir¢ok tarihi mekana sahip olmasi.

destek

Tehditler

T1. Kdlttrel
gerceklesebilir.

T2. Bolgenin terdr olaylarindan
hizla etkileniyor olmasi

T3. Turistlerin seyahat amacl
istikrar gdstermemesi ve dalgali bir
seyir izlemesi.

T4. Bolgenin turistler agisindan
yanlig taniniyor olmasi.

T5. Tarihi kiiltiirel
korunamamasi.

asimilasyon

dokularin

SWOT analizi sonucunda, boélge, sahip oldugu ¢ok sayida tarihi ve kiltiirel mekan

sayesinde Onemli bir turizm potansiyeline sahiptir. Farkli din ve milletlere ev sahipligi
yapmasi, 18 medeniyetin izlerini tasimasi ve Hristiyanlik agisindan kutsal kabul edilen bir
bolge olmasi, hem kiiltiirel hem de dini turizm agisindan biiylik bir avantaj sunmaktadir.
Ayrica, yerel halkin tanitim faaliyetlerine katilmasi ve eski yapilarin otele doniistiiriilmesiyle
yeni is alanlarmin olusturulmasi, bolgenin ekonomik ve turistik gelisimine katki
saglamaktadir. Bununla birlikte, turizm sektoriiniin heniiz gelisme asamasinda olmasi
nedeniyle altyap: eksiklikleri, yetersiz tanitim ve kalifiye eleman eksikligi gibi zayif yonler
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mevcuttur. Bélgenin potansiyelini tam olarak ortaya ¢ikarabilmesi igin yatirim ve destek
ihtiyact bulunmaktadir. Tanitimi yapilmamis birgok tarihi mekdnin bulunmasi, yeni is
olanaklarinin olusmasina firsat yaratirken; kiiltiirel asimilasyon, giivenlik sorunlari, yanlis
algilar ve tarihi dokularin korunmamasi gibi tehditler, bolgenin turizm gelecegini olumsuz
etkileyebilecek unsurlar arasinda yer almaktadir.

Yontem

Literatiir taramasi, belirli bir aragtirma konusuna iliskin mevcut bilgi birikiminin
sistematik ve elestirel bir yaklasimla incelenmesini ifade eder. Bu siire¢, alandaki temel
kavramlarm, teorik yaklagimlarin, yontemsel egilimlerin ve bulgularin biitiinciil bigimde
degerlendirilmesini amaglar (Arshed & Danson, 2015). Dolayisiyla literatiir taramasi
yalnizca Onceki ¢alismalarin  G6zetlenmesi degil; bilgiyi yorumlayan, Kkarsilagtiran,
iliskilendiren ve yeni arastirmaya yon veren analitik bir diisiinme siirecidir. Bu yoniiyle
literatiir taramasi, bilimsel arastirmanin teorik temelini olusturarak arastirmaciya hem mevcut
durumu anlama hem de kendi ¢alismasinin 6zgiin katkisini konumlandirma imkan1 sunar. Bu
calismada da arastirma siireci, ilgili alan yazininin sistematik ve elestirel bir ¢ercevede
incelendigi literatlir taramas1 yontemi {izerine insa edilmistir (Van Lange, Liebrand & Wilke,
2015).

Bulgular

Arastirma bulgulari, turizm endiistrisinin Mardin’de ekonomik, sosyal ve kiiltiirel agidan
gucli bir katalizor islevi gordiigiinii ortaya koymaktadir. 2024 yilinda Mardin yaklasik 4
milyon turist agirlamis, bunlarin 900 bini konaklamali ziyaret¢i olmustur. Turizm sezonunun
12 aya yayilmasiyla turist akis1 yil boyunca canli kalmis, bu durum konaklama, hizmet ve
kiiltiirel tesislerde ekonomik canliligi artirmis, yerel halk icin istihdam ve gelir olanaklarini
genisletmistir. Turizm, Mardin’in ¢ok dilli ve ¢ok dinli yapisimi ziyaretgilere tanitirken, tarih
bilinci ve kiiltiirel farkindaligi da artirarak sosyal ve kiiltiirel gelisime katkida bulunmaktadir.
SWOT analizine gore kent, tarihi ve kiiltiirel cesitliligi, ¢cok medeniyetli yapis1 ve giiclii
turizm potansiyeliyle avantajli konumda bulunurken; altyapi eksiklikleri, tanitim yetersizligi
ve kalifiye is giicli stnirlamalari zayif yonler olarak one ¢ikmaktadir. Tanitilmamis mekanlar
ve yeni is firsatlar1 6nemli firsatlar sunarken, kiiltiirel asimilasyon, giivenlik sorunlar1 ve tarihi
dokularin korunamamasi siirdiiriilebilirlik agisindan tehdit olusturmaktadir. Tiim bu veriler,
turizmin Mardin’de siirdiiriilebilir kalkinma, istihdam artig1 ve sosyal-kiiltiirel gelisim igin
stratejik bir ara¢ oldugunu agik bi¢imde gostermektedir.

Sonug

Bir bolge ve iilkenin kalkinmasinda turizm endiistrisi, gelisimin temel unsurlarindan biri
olarak 6ne ¢ikmaktadir. Turizm, Ozellikle gelismekte olan iilkelerde ekonomik yapiy1
¢esitlendirmekte, yerel gelir kaynaklarimi artirmakta ve ekonomik siirdiiriilebilirligi
desteklemektedir. Turizmin sosyal ve kiiltiirel boyutlari, yalnizca ziyaret¢i deneyimini
sekillendirmekle kalmayip, endiistrinin sagladigi nakdi kaynaklar1 da dogrudan
etkilemektedir. Bu durum, bolgelerin ve iilke kaynaklarinin yeniden degerlendirilmesine
imkan tanimakta, nakdi girdiler araciligiyla bolgesel gelisim ve doniisiimii hizlandirmaktadir.
Turizm endiistrisinin biiylimesi ayn1 zamanda yeni istihdam alanlar1 yaratmakta ve igsizligi
azaltmaktadir. Diinyadan &mekler incelendiginde, Ispanya’daki Barselona’nin kiiltiirel ve
tarihi turizm stratejileri, yerel ekonomiyi canlandirmakla kalmayip sosyal yasami da
desteklemektedir; Tayland’in Phuket adasi, turistik destinasyon planlamasi sayesinde kiiltiirel
mirasini korurken ekonomik gelirini artirmaktadir; Kenya’daki safari turizmi ise yerel halkin
istihdamin1 destekleyerek dogal ve kiiltiirel kaynaklarin korunmasina katkida bulunmaktadir.
Bu ornekler, turistik destinasyonlarin ekonomik, sosyal ve kiiltiirel etkilerinin bir arada
degerlendirildiginde, bélgesel kalkinma i¢in stratejik 6neme sahip oldugunu gostermektedir.
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Mardin turizm endiistrisinin hizla gelisim gosterdigi bolgeler arasinda yer almaktadir. Bu
gelisim hizi bdlgede yeni konaklama tesisi ihtiyaglarini ortaya ¢ikarmigtir. Konaklama
tesislerinin kurulmalar1 ile beraber yerel halk icin is potansiyelleri ortaya g¢ikmuistir.
Konaklama tesislerinin hizla artmasiyla tilkeye aktarilan vergiler ve gayri safi yurti¢i hasilada
da artis meydana gelmeye baglamistir. Turizm endiistrisi lilkedeki doviz girdilerinin artmasini
saglayarak cari ag1gin azalmasinda 6nemli bir rol oynamaktadir.

Turizm endiistrisi, ekonomik kaynaklarin yetersiz kaldigi bolgelerde nakdi agig
kapatarak yerel halk ve bolge gelisimine 6nemli katkilar saglamaktadir. Mardin 6rneginde,
tarim ve hayvancilik gibi geleneksel faaliyetlerden elde edilen sinirh gelir, tarihi ve kiltirel
alanlarin aktif turizm kullanimiyla telafi edilmektedir. Mardin Miizesi ve Zinciriye Medresesi
gibi ¢ekim noktalar1 yilda yaklagik 1 milyon ziyaret¢i agirlarken, 2024°te kent toplamda 4
milyon turist tarafindan ziyaret edilmis ve bunlardan 900 bini konaklamali ziyaret¢i olmustur.
TRC3 bolgesi raporlart gegmiste konaklama tesislerinde %37,5 (2022) ve %25,5 (2023)
doluluk oran1 bildirmis ve ortalama konaklama siiresi 1,8 gece olarak tespit edilmistir. Yerel
yonetimler ve turizm dernekleri, ziyaretci artiginin ekonomik canlilik sagladigini ve bunun
dogrultusunda tarihi konaklarin otellere donistiiriilerek konaklama kapasitesinin
artirilmasmin hedeflendigini vurgulamaktadir. Tiim bu veriler, Mardin’de turizmin alternatif
ve sirddrilebilir bir gelir kaynag: olarak bolge ekonomisini canlandirmada ve istihdami
artirmada somut bir arag oldugunu giiclii bigimde gostermektedir.

Yapilan SWOT analizi sonug¢larinda: bir¢cok kiiltiirel tarihi mekana sahip olmasi, yerel
halk tarafindan reklam ve pazarlamanin yapilmasi, birgok din ve millete ev sahipligi yapiyor
olmasi, 18 medeniyete ev sahipligi yapmis olmasi, Hristiyanlarca kutsal kabul edilen bir
bolge olmasindan dolayr bolgenin giiglii yonleri olarak siralamak miimkiindiir. Bunun yani
sira yeni gelisim gosteren bir sektor oldugu icin ger¢ek potansiyeli heniiz ortaya ¢ikmamis
olmasi, eski evlerin otele doniisebilmesi, yeni is imkanlarina destek olusturabilmesi, bélgenin
yurt dis1 tanitim imkanina sahip olmasi, tanitimi heniiz yapilmamis bir¢ok tarihi mekana sahip
olmas1 bolgenin sahip oldugu firsatlar olarak degerlendirilebilir.

Mardin’in; Gelisim gosteren bir sektér oldugu i¢in daha ¢ok destek ve yatirima ihtiyag
duymasi, reklam ve pazarlamanin yetersiz kalmasi, kalifiye elemanlarin bulunmamasi,
altyap1 ve listyapinin yetersiz kalmasi ve turistik degerlerin yeteri kadar korunmuyor olmasi
boélgenin zayif yonleri olarak siralamak miimkiindiir. Bolgenin sahip oldugu: Kiiltiirel
asimilasyona acik olmasi, terér olaylarindan hizla etkileniyor olmasi, turistlerin seyahat
amacli istikrar gostermemesi ve dalgali bir seyir izlemesi, turistler a¢isindan yanlis taniniyor
olmasi ayni zamanda tarihi kiiltiirel dokularin korunmamasi da tehditler olarak siralanabilir.

Turizm endistrisinin gelistirilmesi noktasinda yerel halkin ve yerel yerinden yonetimin
koordineli olarak c¢alismasi gerekmektedir. Bu calismalarsa bakanlik tarafindan
desteklenmelidir. Mardin ilinin en biyiikk eksiklikleri: dar yollar, altyapr ve {istyapi
yetersizligi, kalifiye eleman eksigi, yetersiz reklam ve kampanyalardir. Bunlarin bakanlik ve
yerel yerinden yonetimler tarafindan planli ve programli bir sekilde giderilmesi siirdiiriilebilir
turizm acisindan ¢ok 6nemlidir.

Tiim bu ¢alismanin sonucunda turizm endiistrisi ve tarihi mekanlar bir bolgenin gelisimi
ve degisimi hususunda ¢ok biiyiik kilit rol oynamaktadir. Bu yiizden turizm endiistrisinin
planli ve programli tiim unsurlarin bir araya gelerek siirdiiriilebilir hedeflerle ilerlemesi
gerekmektedir. Tarihi mekanlarinsa korunmasi ve tahribatinin 6niine gecilmesi ayn1 zamanda
doga dostu bir tavir ile turizme islevsellik kazandirilmasi saglanmalidir. Bu sayede turizm
endiistrisinin de siirdiiriilebilir olmas1 saglanacaktir.

Oneriler

Mardin’in turizm potansiyelinin siirdiiriilebilir sekilde degerlendirilmesi igin dncelikle
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altyap1 ve istyapr eksikliklerinin giderilmesi, yollarin ve ulagim agmin iyilestirilmesi
gerekmektedir. Konaklama tesisleri ve hizmet sektoriiniin kapasitesinin artirtlmast, turistlerin
konfor ve deneyimlerini yiikseltecektir. Yerel ve uluslararasi tanitim faaliyetlerinin
glclendirilmesi, bdlgenin kiiltiirel ve tarihi degerlerinin etkin sekilde duyurulmasini
saglayacaktir. Ayrica kalifiye personel yetistirilmesi ve turizm alaninda istihdamin
artirilmasi, sektorde siirdiiriilebilir biiylimeye katki sunacaktir. Tarihi ve kiiltiirel mirasin
korunmasi ve restorasyon g¢aligmalariyla turizme kazandirilmasi, hem ekonomik gelirin
artmasina hem de kiiltiirel degerlerin gelecek nesillere aktarilmasina imkan verecektir. Yerel
halkin turizm siirecine aktif katilimmin saglanmasi, ekonomik faydanin adil dagilimimi
desteklerken sosyal etkilesimi ve kiiltiirel farkindaligi da artiracaktir. Tim bu onlemler,
Mardin’in turizm endiistrisinden elde edilebilecek ekonomik ve sosyal katkilarin artmasina
ve bolgenin siirdiiriilebilir kalkinmasima dolayli olarak destek olma potansiyeline sahip
olabilir.
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Oz

Mardin mutfagi, zengin aromatik bilesikleri ve kendine has baharat dengeleriyle dikkat ¢eker.
Bu aromatik bilegikler, yemegin karakteristik lezzetini olusturmada 6nemli bir rol oynar.
Ayni zamanda, kullanildiklar1 yemeklerin hem aroma hem de saglik agisindan ¢esitli faydalar
saglamasina imkan tanir. Aromatik bilesikler, bitkisel kaynaklardan elde edilerek 1s1 ve
pisirme teknikleriyle zenginlesir. Kekik, nane, sumak, tar¢mn, zerdecal ve kimyon gibi
baharatlar, sadece lezzet vermekle kalmaz, ayn1 zamanda antioksidan, antiinflamatuar ve
sindirimi kolaylastiric1 6zellikleriyle bilinir. Antioksidan kapasitesi yiiksek olan aromatik
bilesikler, serbest radikalleri notralize ederek hiicre hasarini engellerken, bazi baharatlar anti-
inflamatuar etkileriyle inflamasyon siireglerini hafifletir. Ayrica, bazi baharatlarin
igcerigindeki aroma bilesenleri nedeniyle sindirimi kolaylastirici ve bagisiklik sistemini
destekleyici fonksiyonlart da bulunur. Bu baglamda, Mardin mutfagindaki baharatlarin
kullanimu, kiiltiirel mirasin yan1 sira modern saglik yaklasimlarina da uyum saglayan énemli
bir unsurdur. Sonug olarak, aromatik bilesikler sadece lezzet degil, ayn1 zamanda saglik

acisindan da 6nemli bir bilesen olup, geleneksel tariflerdeki varliklari, bélgenin gastronomik
ve kiiltiirel yapisinda merkezi bir yer tutar.

Anahtar Kelimeler: Aromatik Bitkiler, Baharatlar, Fitokimyasal Zenginlik, Geleneksel
Yemekler, Mardin Mutfag:
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Abstract

Mardin cuisine stands out for its rich aromatic compounds and unique spice balances. These
aromatic compounds play a significant role in creating the dish's characteristic flavor. At the
same time, these compounds allow the dishes they are used in to provide various benefits in
terms of both flavor and health. Aromatic compounds are obtained from plant sources and
enriched by revealing their properties through heat and cooking techniques. Spices such as
oregano, mint, sumac, cinnamon, turmeric, and cumin not only add flavor but are also known
for their antioxidant, anti-inflammatory, and digestive properties. Aromatic compounds with
high antioxidant capacity neutralize free radicals, preventing cell damage, while some spices
alleviate inflammatory processes with their anti-inflammatory effects. Additionally, due to the
aromatic components in certain spices also possess functions that aid digestion and support the
immune system. In this context, the use of spices in Mardin cuisine is an important element that
bridges traditional heritage and modern health approaches. In conclusion, aromatic compounds
are not only important for flavor but also for health, and play a central role in the region's
gastronomic and cultural structure.

Keywords: Aromatic Plants, Spices, Phytochemical Richness, Traditional Dishes,
Mardin Cuisine
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Introduction

Mardin cuisine has a unique culinary culture that reflects the region's rich cultural heritage
and climatic characteristics. The preferred elements in regional cuisine are important for both
their flavor and health benefits (Mathew, 2024). Especially the use of aromatic spices and
plants is one of the characteristic features of Mardin cuisine. Spices such as oregano, mint,
sumac, cinnamon, allspice, turmeric, thyme, and cumin add flavor to dishes and also provide
various health benefits (Bukvicki et al., 2020). Dishes containing these aromatic plants are
carefully used in traditional recipes and form an important part of the cultural identity of the
region (Antén et al., 2019; Ozbay & Cakir, 2022; Richards, 2021). In Mardin local cuisine,
the use of these plants is generally made with natural and traditional methods and is passed
down from generation to generation as a legacy (Se¢im & Okumus, 2024). Additionally, the
spices used in the region, with their antioxidant, anti-inflammatory, and digestive properties,
are one of the important elements supporting the health of the local people in their daily lives
(Jiang, 2019). For example, aromatic plants such as thyme and cumin are thought to
strengthen the immune system by giving flavor to meals and making important contributions
to health (Jiang, 2019). Therefore, the use of aromatic plants in Mardin cuisine is not only a
traditional practice but also part of a healthy lifestyle. The region's cuisine stands out both in
terms of aroma and health benefits thanks to these plants, making it an important
representative of the regional culinary culture (Ozbay & Cakir, 2022; Segim & Okumus,
2024). For this reason, preserving traditional recipes and using aromatic plants correctly in
cooking is of great importance both culturally and for health reasons.

Aromatic plants are rich in phenolic acids, flavonoids, terpenes, and essential oils, which
provide powerful antioxidant, antimicrobial, anti-inflammatory, and even neuroprotective
effects (Grigore-Gurgu et al., 2025; Nurzy'nska & Nurzy nska-Wierdak, 2023). Examples of
these include thyme, rosemary, sage, basil, and cloves, all of which have demonstrated
significant biological activities such as antibacterial, antiviral, antifungal, and anticancer
properties (Ali, 2021; Mekky et al., 2023; Mokhtari et al., 2023; Shahrajabian et al., 2020).
Aromatic compounds are organic compounds that occur naturally in plants and determine
their taste, smell, and aroma. These compounds, often phenolic, terpenoid, and flavonoid in
structure, play a significant role in plants' defense mechanisms (Batiha et al., 2020a; Mostafa
et al., 2022). Thanks to their flavoring properties, they not only add unique taste and aroma
to dishes but also provide numerous health benefits. Plants commonly used in Mardin cuisine,
such as thyme, mint, sumac, turmeric, and cumin, are rich in aromatic compounds (Soleimani
etal., 2022). These compounds not only give dishes their characteristic aroma but also attract
attention with their antioxidant, anti-inflammatory, and digestive effects. Phenolic
compounds in the structure of aromatic plants can prevent cell damage by fighting free
radicals and are protective against aging processes (Christaki et al., 2012; Sun &
Shahrajabian, 2023). At the same time, their anti-inflammatory effects help reduce the risk of
chronic diseases. On the digestive system, these compounds alleviate stomach gas, regulate
bowel movements, and support overall digestive health. Additionally, they promote
mechanisms that strengthen the immune system and build resistance to infections in the body
(Christaki et al., 2012). Taken together, these properties demonstrate that Mardin cuisine
offers remarkable richness and diversity in terms of health-promoting effects. The benefits of
aromatic compounds are achieved through the careful and balanced use of plants found in
traditional recipes, and modern research supports the scientific basis for these effects. In
conclusion, the aromatic compounds used in Mardin cuisine not only add flavor and aroma
but also provide valuable contributions with their positive effects on health. The conscious
use of these compounds is an important element in preparing both delicious and healthy meals
(Canbey, 2025; Sarisik and Sahin, 2021; Géktepe and Akin, 2024; Karasah, 2025; Ozbay and
Cakir, 2022; Sahin, 2021; Yilmaz and Akan, 2023). Therefore, this study aims to review the
aromatic plants commonly used as spices in Mardin cuisine and to discuss their
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phytochemical properties and potential health benefits.

1. Main Aromatic Plants Used in Mardin Cuisine

Aromatic plants have been used in traditional recipes in Mardin cuisine for many years,
providing a unique aroma to the dishes and offering health benefits. Thyme stands out with
its unique aroma, especially in meat dishes and sauces (Zemzemoglu et al., 2022). The
flavonoids and essential oils in its content exhibit antioxidant effects, protecting cells from
the harmful effects of free radicals (Devasagayam et al., 2004; Patil et al., 2021; Shahidi &
Ambigaipalan, 2015). Mint is known for its digestive properties and its ability to soothe the
stomach. It contributes positively to gut health by providing an antiseptic effect thanks to its
essential oil (Arshad et al., 2023; Soleimani et al., 2022). Sumac, in addition to adding a sour
flavor to dishes, exhibits anti-inflammatory and antioxidant effects thanks to the polyphenols
it contains (Canbey, 2025). Sumac’s polyphenols help strengthen the immune system while
reducing the risk of inflammation. Turmeric, especially with its deep-rooted structure and
curcumin substance, not only has anti-inflammatory and antioxidant functions but also
supports liver functions and strengthens the immune system (Gupta et al., 2013; Karaman &
Beyaz, 2017). Cumin, on the other hand, adds depth to dishes with its aroma, while the
essential oils it contains make digestion easier and promote bowel movements (Er¢in and
Dincel, 2021; Mnif and Aifa, 2015; Saddique et al., 2024). With regular consumption of these
compounds, the digestive and immune systems are strengthened, along with antioxidant and
anti-inflammatory effects (Devasagayam et al., 2004; Shahidi & Ambigaipalan, 2015).
Additionally, using these aromatic compounds in their natural form in dishes prepared using
traditional methods is more beneficial for health and contributes to a sustainable diet (FAO,
1992;1998; Martini et al., 2021; Ozbay & Cakir, 2022; Secim & Okumus, 2024).

1.1. Thyme

Source: (Taken from a spice shop in Mardin, 2025)

Thyme is an important aromatic plant used in Mardin cuisine, providing various health
benefits along with a distinct aroma in dishes. Thyme draws attention especially with its
antioxidant and antimicrobial properties (Gedikoglu et al., 2019). Compounds like carvacrol
and thymol found in its content can fight free radicals, preventing cell damage and slowing
down aging processes (Patil et al., 2021). Various studies have also shown that these
compounds strengthen the immune system and increase resistance to infections. Carvacrol
and thymol are emerging as potential supportive components in diseases related to excessive
immune system activity (autoimmunity, allergies, and inflammatory diseases). Carvacrol and
thymol act as immunomodulators by suppressing the excessive activity of the immune
system. In particular, they decrease the excessive activity of T-cells, decreases the production
of proinflammatory cytokines (IL-1f, TNF-a, IFN-y, IL-17A) and increases the levels of anti-
inflammatory cytokines (IL-10, TGF-B) Additionally, they reduces the activity of
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inflammation-associated transcription factors such as JNK, STAT-3, AP-1, and NFAT
(Gholijani et al., 2015, 2016; Gholijani & Amirghofran, 2016; Rathod et al., 2021). At the
same time, consuming thyme can reduce inflammation and alleviate the risks of chronic
diseases thanks to its anti-inflammatory effects (Jalil et al., 2024). Thyme, which also has
positive effects on the digestive system, contributes to the relief of stomach discomfort with
its carminative and soothing properties (Knaub et al., 2022; Rtibi et al., 2019). It is also known
that thyme consumption can have soothing effects on the respiratory tract and reduce
inflammation in the respiratory tract (Patil et al., 2021; Soleimani et al., 2022). In Mardin
cuisine, thyme is widely used, especially in meat and vegetable dishes, creating the
characteristic aroma of traditional recipes and becoming an indispensable part of the region's
unique culinary culture. The use of this plant not only adds flavor but also attracts the attention
of modern medicine today due to its health benefits. Studies have shown that compounds
found in thyme may help prevent various chronic diseases (Jalil et al., 2024). Therefore, in
Mardin cuisine, thyme represents the indispensable aroma of traditional and healthy dishes
(Dénmez, 2025; Kardes, 2024; Ozbay & Cakir, 2022). Beyond its health effects, thyme
symbolizes the local identity of Mardin’s culinary heritage.

1.2. Mint (Mentha)

Source: (Taken from a spice shop in Mardin, 2025)

Mint is one of the most frequently used aromatic plants in Mardin cuisine, holding a
prominent place in local culinary practices. Thanks to compounds like carvone, limonene,
and menthol in its content, it provides a pleasant aroma and a unique flavor (Arshad et al.,
2023; Park et al., 2016). These compounds exhibit aromatic and refreshing effects during
dailv consumntion. while also offerina numerous health advantanes. Menthol stimulates a
cooling sensation by selectively activating the TRPM8 channel (transient receptor potential

melastatin 8 ion channel) (Xu et al., 2020). Menthol, known for its soothing effect on the
respiratory system, particularly stands out for its anti-inflammatory and antioxidant properties
(Best, 2023). Consuming mint leaves has positive effects on the digestive system,
contributing to the relief of problems such as indigestion, bloating, and gas (Hirata et al.,
2025; Mahboubi, 2021). Additionally, thanks to the compounds it contains, mint can
strengthen the immune system and show resistance-increasing effects against infections
(Lahlou et al., 2024; McKay & Blumberg, 2006; Shahidi & Ambigaipalan, 2015; Wani et al.,
2022). In Mardin cuisine, its use is traditionally applied either during cooking or sprinkled
over the dish, and these methods allow for the preservation of aroma and the effective use of
compounds. The health benefits of mint are also supported by scientific research, with its
antioxidant and anti-inflammatory effects being particularly noteworthy in the prevention and
treatment of chronic diseases (Best, 2023; Lahlou et al., 2024; Park et al., 2016; Wani et al.,
2022). Additionally, mint is known to alleviate stomach spasms and have antiseptic effects
against mouth and throat infections (Best, 2023; Chakraborty et al., 2022; Park et al., 2016).

Artuklu Tourism Studies



42 Mardin Mutfaginda Baharat Olarak Kullanilan Aromatik Bitkiler ve Saglik Etkileri Uzerine Bir inceleme

Therefore, the use of mint in Mardin cuisine plays a significant role both in terms of flavor
and health. In traditional dishes, mint not only adds flavor but also meets consumers' health
expectations, highlighting the functional food value of traditional cuisine. In conclusion, the
aromatic and health benefits offered by mint contribute to the creation of unique and healthy
dishes in Mardin cuisine.

1.3. Sumac

Source: (Taken from a spice shop in Mardin, 2025)

Sumac is an important aromatic compound frequently used in Mardin cuisine, giving
dishes a characteristic sourness. The dried fruit of this plant adds a tangy and refreshing
sourness with its unique acidic taste to dishes. The fruit of the sumac plant is rich in phenolic
compounds (tannins, flavonoids, and phenolic acids), anthocyanins, essential oils, and
minerals (Abu-Reidah et al., 2015; Zannou et al., 2025). Additionally, sumac exhibits
antioxidant properties due to its high content of phenolic compounds, reducing cell damage
by fighting free radicals (Canbey, 2025). Such antioxidant activity contributes to the
prevention chronic diseases and delaying the signs of aging (Alsamri et al., 2021; Zannou et
al., 2025). Sumac is traditionally used in combination with nuts, salads, and meat dishes, and
in this way, it increases the digestibility of meals. Additionally, sumac supports the digestive
svstem with its diuretic and antisentic nronerties. contributina to the reaular functionina of
the intestines. Thanks to its antibacterial effects (S. aureus, Enterococcus faecalis, P.

aeruginosa, and Acinetobacter baumannii), it also contributes to food safety by inhibiting the
growth of certain microorganisms (Ashoori et al., 2020; Zannou et al., 2025). Sumac helps
strengthen the immune system and build resistance to infections thanks to its high vitamin C
content (Canbey, 2025; Karaduman, 2022). These features offer various health benefits when
used in traditional dishes, while also adding richness to the character of the meals thanks to
the sour aroma they impart. Therefore, sumac is not only a flavor enhancer but also a valuable
compound for health. These positive effects on human health are significant for the
sustainability of natural and healthy eating patterns in traditional cuisines (Canbey, 2025;
FAO; 2019; Karaduman, 2022).
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1.4. Turmeric

Source: (Taken from a spice shop in Mardin, 2025)

Turmeric is a widely used aromatic plant in Mardin cuisine, important for both flavor and
health. Thanks to the active compound called curcumin it contains, turmeric exhibits
antioxidant and anti-inflammatory properties (Gupta et al., 2013; Hewlings & Kalman, 2017;
Memarzia et al., 2021). These properties play a role in reducing the risk of chronic diseases
by protecting cells from the harmful effects of oxidative stress and inflammation (Celiker &
Ozdemir, 2023; Karaman & Beyaz, 2017). Turmeric, also known for its digestive properties,
supports the smooth functioning of the gastrointestinal system and alleviates discomfort such
as bloating and gas (Kattah et al., 2025). Additionally, curcumin is also notable for its ability
to strengthen the immune system. Research shows that turmeric's anti-inflammatory
properties hold therapeutic potential for rheumatic diseases or inflammatory bowel diseases
(Aggarwal & Harikumar, 2009; Artar & Oztiirk, 2022; Gupta et al., 2013; Hewlings &
Kalman, 2017; Ikikardes & Kurutas, 2023; Karaman & Beyaz, 2017). Its use in Mardin
cuisine adds aromatic depth unique to traditional recipes, while also providing various health
benefits. It is known that curcumin, when taken in low doses, supports liver and heart health,
strengthens the immune response, and has anti-aging effects. The oral bioavailability of
curcumin is very low; the main reasons for this are poor water solubility, low intestinal
absorption, rapid metabolism, and rapid systemic elimination. Thus, various strategies have
been proposed to enhance bioavailability: adjuvants like piperine and novel pharmaceutical
formulations can significantly improve curcumin's absorption and stability (Jamwal, 2018;
Racz et al., 2022; Tabanelli et al., 2021). Therefore, it is recommended to consume turmeric
with black pepper to increase its absorption rate (Artar & Oztiirk, 2022; Erkul et al., 2021;
Ikikardes & Kurutas, 2023; Pour et al., 2023; Satana & Yesilot, 2023; Shoba et al., 1998). In
traditional uses, turmeric is observed not only to add exquisite color and aroma to dishes but
also to contribute to long-term health thanks to its active compounds. Curcumin shows anti-
inflammatory and anti-cancer activity by inhibiting various signalling pathways, mainly NF-
kB and COX-2. Curcumin decreases the expression of pro-inflammatory cytokines and COX-
2 by blocking the activation of NF-xB (Afshari et al., 2024; Mortezaee et al., 2019; Plummer
etal., 1999) . Current research highlights the potential benefits of turmeric in preventing and
treating various diseases, while also noting that its effectiveness can be enhanced when
combined with other aromatic compounds. In conclusion, turmeric not only enhances flavor
in the kitchen but also holds a significant place in the field of health, highlighting its relevance
in functional nutrition (Artar and Oztiirk, 2022; Celiker and Ozdemir, 2023; Erkul etal., 2021;
Fatma Biilbiil et al., 2021; Ikikardes & Kurutas, 2023; Satana & Yesilot, 2023; Seker & Akin,
2023).
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1.5. Cumin

Source: (Taken from a spice shop in Mardin, 2025)

Cumin is an aromatic plant that holds a significant place in Mardin cuisine and gives
dishes a characteristic aroma. Thanks to the phytochemicals it contains, it not only adds flavor
but also provides various health benefits. One of the most well-known properties of cumin is
its positive effects on the digestive system (Milan et al., 2008). Cumin, which alleviates
stomach discomfort, reduces bloating, and aids digestion, holds a significant place in regional
cuisine, especially where heavy and spicy foods are frequently consumed (Meena et al., 2022;
Milan et al., 2008). Additionally, cumin's antioxidant properties help reduce the harmful
effects of free radicals, thereby delaying cell aging. Therefore, it can play a role in reducing
the risk of chronic diseases. The antioxidant efficacy of cumin is closely related to its high
phenolic and flavonoid content. These compounds neutralise free radicals and inhibit lipid
peroxidation thanks to their hydroxy and methoxy groups (Mnif & Aifa, 2015). At the same
time, thanks to its anti-inflammatory properties, it alleviates inflammatory processes in the
body and can show soothing effects on joint and muscle pain (Bettaieb et al., 2010; Meena et
al., 2022; Soroosh et al., 2025). Cumin seeds have a high content of volatile oils (especially
cuminaldehyde, y-terpinene, a-terpinene, daucene, and trans-caryophyllene) and fixed oils.
Petroselinic acid and sterols are also important fatty acids in cumin. Flavonoids and phenolic
acids like apigenin, luteolin, quercetin, rutin, ellagic acid, and vanillic acid are components
that stand out for their antioxidant and anticancer features in cumin (Iram & Edwin, 2022;
Merah et al., 2020; Ramya et al., 2022). This spice, which strengthens the immune system,
increases resistance to infections. Regular consumption of cumin is also known for its blood
sugar-balancing effects, making it a positive support for individuals with diabetes (Jafari et
al., 2017; Karimian et al., 2021). Additionally, the minerals and vitamins found in cumin help
improve overall health. Therefore, it is important to integrate its traditional use with modern
nutritional and pharmacological approaches in both culinary culture and the health field
(Akeren and Hintistan, 2021; Dénmez, 2022; Ergin and Dincel, 2021).
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1.6. Cinnamon

Source: (Taken from a spice shop in Mardin, 2025)

Cinnamon, like in Middle Eastern and Indian cuisine, is traditionally used in savory dishes
in Mardin cuisine. Cinnamon adds a unique aroma and a slightly sweet-spicy flavor to pilafs,
meat dishes, and some local desserts (Spence, 2024). Cinnamon is usually used in powder
form or as a stick. In Mardin, cinnamon is used in combination with other spices, especially
in meat pilafs and some local kebabs (Ozbay & Cakir, 2022; Spence, 2024). The different
species of cinnamon (Cinnamomum verum, Cinnamomum cassia, etc.), which add depth to
dishes with their distinctive sweet aroma, have different aroma profiles. Significant
comparisons can be made in terms of chemical composition between the most commonly
used cinnamon species, Cinnamomum verum (light cinnamon) and Cinnamomum cassia
(dark cinnamon). C. verum: Its main components are cinnamaldehyde, eugenol, cinnamic
acid, and cinnamyl acetate. It is particularly high in eugenol, which plays a role in antioxidant
and antimicrobial effects (Kim et al., 2023; Narayanankutty et al., 2021; Pathak & Sharma,
2021). Cinnamomum verum is rich in phenolic compounds, generally having a milder aroma
(Pathak & Sharma, 2021). On the other hand, Cinnamomum cassia has a more dominant and
intense aroma profile due to its high safrole and coumarin content. These differences can
create different effects in terms of both taste and health (Alam et al., 2023; Donmez, 2022;
Mokhtarzadeh et al., 2023). Cinnamon offers versatile health benefits thanks to its rich
phenolic compounds. Major phenolics include catechin, epicatechin, proanthocyanidins,
quercetin, ferulic acid, p-coumaric acid, and cinnamic acid. The phenolic components in
cinnamon eliminate free radicals and reduce oxidative stress (Blaszczyk et al., 2021; Pagliari
et al., 2023). These components form the basis of cinnamon's antioxidant, anti-inflammatory,
antidiabetic, and cardiovascular protective effects (Das et al., 2022; Gulcin et al., 2019; Shang
et al., 2021). Various clinical and biochemical studies reveal many positive health effects of
cinnamon.

Cinnamon has antioxidant, anti-inflammatory, antimicrobial, and digestive system-
supporting properties. It has also been shown to have protective effects against chronic
diseases such as diabetes and cardiovascular disease. Cinnamon is preferred not only for its
flavor but also for its digestive and immune-supporting effects (Btaszczyk et al., 2021).
Cinnamon is a spice that has a deep-rooted place in intercultural gastronomy and is notable
for its rich chemical components. This flavoring plant, which has stood out throughout history
for both its flavor and potential health benefits, is widely used, especially in traditional
cuisines. Mardin cuisine is one of the regions that prefers cinnamon to obtain characteristic
flavors, especially in desserts, beverages, and various meat dishes. Cinnamon is rich in micro-
and macro-components and has a complex chemical profile containing various essential oils,
phenolic compounds, and structural aromatic contents. Thanks to these properties, beyond its
traditional uses, its antioxidant, anti-inflammatory, and glucose metabolism regulating effects
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are also being investigated in modern medicine (Btaszczyk et al., 2021; Hajimonfarednejad
et al., 2019; Silva et al., 2022). In the region's food culture, the use of cinnamon is not only
limited to adding flavor but also serves the function of increasing the durability of dishes and
extending the storage life of the substance. In this context, it is seen that cinnamon is used
extensively and in various ways in traditional recipes in Mardin cuisine (Demirci & Coskun,
2025; Ozbay & Cakir, 2022).

1.7. Isot (Urfa Pepper)

Source: (Taken from a spice shop in Mardin, 2025)

Isot is a spice widely used in Mardin cuisine and stands out with its unique aroma, and
has a rich content structure in terms of chemical components and aromatic properties. The
main components of this spice include various volatile oils, phenolic compounds, and
carotenoids. Capsicum annuum L. contains mainly capsaicinoids (capsaicin,
dihydrocapsaicin), phenolic compounds (quercetin and luteolin), carotenoids (lutein,
chlorophyll, and anthocyanins), vitamins (A, C, and E) and minerals (Ashour et al., 2021;
Grojja et al., 2023). Capsaicin is responsible for the pungency and basic pharmacological
properties of isot (Batiha et al., 2020b). These chemical elements create the distinctive, broad,
and complex aromatic profile of isot, while also providing a characteristic depth of flavor and
aroma. These substances, in their chemical structure, not only directly contribute to the
aromatic and gustatory properties of isot but are also related to its known health effects
(Batiha et al., 2020b; McCarty et al., 2015). Capsaicin exerts a potent antioxidant effect by
scavenging free radicals and reducing oxidative stress (Batiha et al., 2020b; Hormozi &
Baharvand, 2025; Lee et al.,, 2003). It also has anti-inflammatory effects through the
inhibition of pro-inflammatory cytokines (IL-6, TNF-a) and NF-kB. Moreover, capsaicin
enhances the lipid profile by lowering LDL, total cholesterol, and triglyceride levels while
increasing HDL (Avila et al., 2024; Panchal et al., 2018). Additionally, it enhances energy
expenditure through thermogenic effects and supports lipolysis in adipose tissue (Avila et al.,
2024; Lee et al., 2011; Panchal et al., 2018; Wang et al., 2021). In addition, the various
essential oils and phenolic compounds contained in isot contribute to the distinctive smoky,
mildly pungent, and earthy aroma of the spice, making it a preferred choice in various dishes.
Isot pepper (Capsicum annuum L.) is a distinctive spice widely used in Mardin cuisine,
recognized for its smoky aroma, mild pungency, and deep reddish-brown color. Chemically,
isot contains a rich composition of volatile oils, phenolic compounds, carotenoids,
capsaicinoids, and unsaturated fatty acids, which together create its characteristic flavor
profile and health-promoting potential (Basyigit et al., 2020) . These ingredients ensure that
isot is valuable both for its gastronomic and potential health benefits. As a result, the various
components in the chemical structure of isot pepper contribute to both sensory perception and
functional properties while also providing various health benefits (Basyigit et al., 2020; Cho
et al., 2020; de Sa Mendes & Gongalves, 2020).
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2. The Effects of Aromatic Compounds on Health

Aromatic compounds are important components that create the characteristic aroma and
taste of the herbs and spices used in Mardin cuisine. Plants like thyme, mint, sumac, turmeric,
and cumin, which contain these compounds, not only enhance the flavor of dishes but also
provide various health benefits. Thanks to their antioxidant properties, they can protect cells
from oxidative damage, reducing the risk of aging and many diseases. Especially thyme and
mint, containing aromatic compounds, flavonoids, and unique phenolic compounds, fight free
radicals in the body. Additionally, with their anti-inflammatory effects, they can slow the
progression of inflammatory diseases (Pandey & Rizvi, 2009; Shahidi & Ambigaipalan,
2015). These compounds have positive effects on the digestive system; especially turmeric
and cumin, which alleviate indigestion, reduce gas and bloating, and contribute to the regular
functioning of the intestines (Kattah et al., 2025; Thavorn et al., 2024). These compounds,
which strengthen the immune system, can increase resistance to infections by stimulating
immune defence cells. All of this shows that the aromatic compounds found in traditional
Mardin cuisine not only provide flavor but also offer natural support for health. Incorporating
these bioactive compounds into daily diets can help prevent chronic diseases and improve
overall health. In conclusion, the bioactive compounds found in aromatic plants, with their
protective and healing effects, represent one of the key determinants of the unique and
therapeutic properties of Mardin cuisine (Cihangir et al., 2023; Ozbay & Cakir, 2022).

Conclusion

The nutritional value of Mardin dishes, along with the richness and diversity of aromatic
compounds they contain, is noteworthy. The aromatic herbs and spices used in these dishes,
such as thyme, mint, sumac, turmeric, and cumin, not only enhance the flavor but also provide
significant health benefits. Thyme and mint can help prevent cellular damage by fighting free
radicals thanks to their high antioxidant content. They also alleviate various inflammatory
processes with their anti-inflammatory properties. Sumac is known for its immune-boosting,
antibacterial, and antiviral effects. Curcumin, the active compound in turmeric, contributes to
essential health benefits with its potent antioxidant and anti-inflammatory effects. Cumin and
cinnamon, on the other hand, stand out for their properties that facilitate digestion and support
digestive and metabolic mechanisms. The health effects of these aromatic compounds
enhance the nutritional value of Mardin cuisine and play a beneficial role in daily life.
Additionally, the consumption of these compounds appears significant for the prevention of
chronic diseases and the strenathenina of the immiune svstem (Kunnumakkara et al.. 2018:
Shahidi & Ambigaipalan, 2015; Yahfoufi et al., 2018). Therefore, the traditional dishes of

Mardin cuisine offer richness not only culturally and gastronomically, but also in terms of
health. In summary, these dishes can be considered a significant example of the use of
aromatic plants, considering both their flavor and health benefits (Best, 2023; Dénmez, 2022;
Ikikardes & Kurutas, 2023; Karaduman, 2022; Ozbay & Cakir, 2022; Patil et al., 2021).
Ultimately, these properties highlight the potential of traditional diets as a model for
functional nutrition, emphasizing the need for integrated approaches that bridge gastronomy
and health science.
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Ozet

Osmanli mparatorlugu'nun genis smirlar1 igindeki kiiltiirel cesitlilik, Osmanli saray
mutfagina da yansimis, zengin ve dikkat cekici bir mutfak kiltiirii ortaya ¢ikmistir. Bu
calisma, Osmanli mutfagina ilisgkin mevcut literatiirii, 6zellikle Osmanli saray mutfagina
odaklanarak incelemektedir. Osmanli Imparatorlugu'nun cografyasi, tarihi ve Kkiiltiiriine
kisaca deginerek, bu faktorlerin mutfak kiltiri Uzerindeki etkisi incelenmektedir. Aragtirma
kapsaminda incelenen mevcut literatiirden elde edilen bulgular, Osmanh Imparatorlugu'nun
sinirlariin  geniglemesi, bu smirlar i¢indeki farkli inan¢ ve etnik gruplarin bir arada
yasamalarmin Osmanli saray mutfagi {izerinde olumlu bir etkisi oldugunu gdstermektedir.
Ancak Osmanli Saray Mutfag1 ve padisah sofralari ile ilgili kaynaklarm kisith oldugunu
belirten aragtirmalarda ayrica doneme ait tarif kitaplarinin yetersiz oldugu da belirtilmistir.

Anahtar Kelimeler: Osmanli Mutfagi, Saray Mutfagi, Osmanli Saray Mutfagi, Topkap1
Sarayr Mutfagi, Matbah-1 Amire.
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Abstract

The cultural diversity within the vast borders of the Ottoman Empire was reflected in the
Ottoman Palace kitchen, resulting in a rich and remarkable culinary culture. This study
reviews the existing literature on Ottoman cuisine, with particular focus on Ottoman palace
cuisine. It briefly addresses the geography, history, and culture of the Ottoman Empire to
examine the influence of these factors on culinary culture. Findings from the existing
literature reviewed within the scope of the research suggest that the expansion of the Ottoman
Empire's borders and the coexistence of diverse faiths and ethnic groups within these borders
had a positive impact on the Ottoman palace cuisine. However, studies indicating that recipe
books from the period are insufficient also note the limited availability of sources on Ottoman
palace cuisine and the sultans’ tables.
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Introduction

The Ottoman Empire, which ruled over vast territories across three continents for
approximately six centuries, encompassed a multitude of nations spread over diverse climates
(Sandik¢ioglu, 2018: 11). While the Ottoman Empire achieved a magnificent wealth of its
own, its culinary culture also reflected the same magnificence and richness (Yal¢in and
Mankan, 2024: 36).

The conquest of Istanbul marked the end of the Middle Ages and the beginning of the
New Age, and it was also significant for the development of Ottoman cuisine (Taring,
Yildirim, and Kiling, 2019: 3047). Parallel to the Ottoman Empire's expansion, diversity and
innovation flourished in its cuisine, while also preserving its traditional structure (Solmaz,
2018: 75-76). Cuisine was highly valuable to Ottoman palace life; for the sultan and the high
nobility, gathering around a table was a means of socialization. Consequently, the palace
became a setting where rich and refined dishes were developed, embracing innovation
(Solmaz and Diilger Altiner, 2018: 114).

While the kitchen structures of Topkap1 Palace have survived to the present day, those of
Edirne, Ciragan, and Beylerbeyi Palaces have unfortunately been lost to history (Giirsoy,
2013: 93). Therefore, despite this limitation concerning the palace kitchens of former capitals,
numerous documents providing information about the kitchens of the New Palace built in
Istanbul have survived to the present day (Bilgin, 2021: 92). As palace kitchens served the
large population of the palace, they inevitably exhibited a far greater variety, quality,
extravagance, and order than an ordinary Kkitchen, and therefore more rules, organizational
structure, and hierarchy (Ozer and Atay, 2022: 469). Ottoman palace cuisine experienced its
most rapid development during the reign of Mehmed the Conqueror (Baysal, 1993: 38), when
the sultan commissioned new kitchens for Topkap1 Palace in the second half of the 15th
century (Hatipoglu, 2014: 65). During this period, each kitchen was overseen by a different
chef, and the competition among them encouraged the development of increasingly refined
and flaborful dishes (Oktay, 2018: 95).

This research, focusing on Ottoman Palace Cuisine, was designed as a compilation study.
The research briefly addresses the geography, history, and culture of the Ottoman Empire,
exploring the influence of these factors on culinary culture. The research also includes a
conclusion and evaluation section based on research conducted on Ottoman Cuisine/Ottoman
Palace Cuisine.

Literature

The palace, the residence of the sultan and the center from which the state was governed
in the Ottoman Empire, also functioned as a social, cultural, and administrative center (Apali
and Erturan, 2025: 26). The kitchen was an important part of palace life, and the sultan and
his guests dining at the same table was considered a significant social activity. This
environment fostered competition among the chefs, who continuously sought new flavors
while preparing dishes for the court (Demirer and Ozdemir, 2023: 114). Ottoman Palace
Cuisine is a rich and diverse culinary tradition, incorporating the cuisines of the Balkans,
Aegean, Caucasus, Syria, Lebanon, and Anatolia (Hatipoglu and Batman, 2014: 63;
Armutoglu and Giilden, 2024: 2740). Although the Ottoman Empire was governed
historically from the Bursa, Edirne, Topkapi, and Yildiz Palaces, the classic period of
Ottoman cuisine is associated with the cuisine of the Topkap1 Palace (Solmaz, 2018: 74).
Topkapi Palace served as the official residence of the Ottoman rulers from 1478, with the
completion of its first structure, to 1856 (Gursoy, 2018: 117). Therefore, documents from
Topkap1 palace are often used as primary sources in research on Ottoman cuisine
(Parmaksizoglu, 2022: 17). Detailed information is particularly available for the palace
cuisine of the Fatih period at Topkap: Palace, owing to the abundance and richness of
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surviving sources (Haydaroglu, 2003: 3; Yigit and Ay, 2016: 17). Unfortunately, culinary
records from the periods when the palaces in Bursa and Edirne, the first two capitals of the
Ottoman Empire, served as royal residences have not survived to the present day (Bilgin,
2021: 92). Despite this, it chan be inferred that the cultural diversity that emerged over the
centuries in the Ottoman Empire, resulting from the blending of different religions, sects, and
ethnicities, also influenced its culinary culture (Armutoglu and Giildemir, 2024: 2739).

The palace kitchen, known as the "Matbah-1 Amire," was responsible for preparing a wide
variety of sumptuous dishes for the sultan and the court (Demirer and Ozdemir, 2023: 114).
In fact, Matbah-1 Amire did not refer to a single kitchen, but it was rather the name of an
administrative institution that encompassed various kitchens, a helvahane (halvahane), a
pantry, bakeries, various cashier offices, a miri dairy, and a simidhane (Hatipoglu and
Batman, 2014: 65). While the kitchens, helvahane, and tinsmithery were situated within the
kitchen complex, the other facilities were located in different sections of the palace or its
grounds (Hatipoglu, 2014: 74-75; Bilgin, 2019: 32). The kitchens, located on the right side
of the second courtyard in Topkapi Palace, originally had four domes. As the number of
residents increased, they were expanded during the reign of Suleiman the Magnificent (1520-
1566) with the addition of a six-domed section (Gursoy, 2013:91; Gursoy, 2018: 117). Eight
of the ten domes were kitchen buildings, named after the classes they served (Has, Divan,
Agalar, etc.), while the remaining two compartments were allocated to the Helvahéne
(Basaran and Giildemir 2018: 61). The Matbah-1 Amire (Matbah-1 Amire), which constituted
5,250 m? of Topkapi Palace (Yerasimos, 2010: 28; Durlu Ozkaya and Comert, 2017: 32),
accounted for 25 percent of the palace's indoor areas (Girsoy, 2018: 117).

Figure 1. Interior and Exterior Views of Topkapi Palace Kitchen

Source: Basaran and Guldemir, 2018: 60-61.
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The number of personnel working in the kitchens steadily increased in line with the palace
population and the number of employees, which was 100 during the reign of Fatih, 250 at the
beginning of the reign of Suleiman the Magnificent, 500 at the end of the 16th century, 1000
at the end of the 16th century, around 1300 in the mid-17th century, and approximately 1253
at the end of the 17th century, and maintained approximately the same number until the early
18th century (Ozer and Atay, 2022: 470). While the kitchen staff sought to meet the culinary
needs of both the palace entourage and the guests, meals were prepared for 4-5 thousand
people each day, with the number rising to as many as 15,000 on official occasions (Ceyhun
Sezgin and Durmaz, 2019: 1502). Chef candidates for each kitchen worked their way through
the apprenticeship and journeyman levels, attained the rank of Master (cook), and then
became Head Chef (Chef Chef) under the supervision of the Chief Chef (Yigit and Ay, 2016:
17).

It is important to note that Ottoman palace dietary habits weren't based on one or a few
staple foods; rather, they aimed to consume all available ingredients in a balanced manner
(Basaran and Giildemir, 2018: 63). While the foundations of palace cuisine were wheat/flour,
mutton and lamb, sugar, rice, and clarified butter, it's known that the most commonly cooked
dishes were pilaf, soups, and meat dishes (Simsek, Soylu, and Ozkaya, 2020: 498). During
this period, other dishes served at the table included compotes, sherbets, and syrups prepared
with fresh and dried fruits, along with some pot dishes prepared with meat and vegetables, as
well as desserts such as halva, milk puddings, baklava, giillag, and kadayif (Solmaz and
Diilger Altiner, 2018: 115-116). Festivities held for official purposes in Ottoman palaces were
made more enjoyable through lavish tables. Festive feasts featured meat dishes, seafood,
pastries, and gozleme (a type of flatbread), soups, pilafs, desserts such as asure (a type of
pudding), baklava, and pumpkin dessert, as well as a variety cold sherbets and compotes
(Segim, 2018: 126). During the Ottoman period, sherbet was served so frequently that a
separate sherbet was made for almost every special occasion (Sandikgioglu, 2018: 146).
Chicken, pigeon, goose, duck, quail are among the meat types used on special occasions and
mostly for palace dishes (Samanci, 2019: 74).

At the palace, outside of feasts and banquets, luxury and ostentation were avoided during
daily mealtimes, and meals were modest and brief (Durmus and Tiirkozii, 2024: 33). Banquets
held during the Ottoman period also frequently featured sour and salted chicken and pilaf,
pigeon, and various types of borek; honey or ground meat, bohga, tatamag, and soup varieties;
and soups called mullet, tarhana, and katta (Parmaksizoglu, Isik and Sengiil, 2024: 330).
While the spice variety in Ottoman palace cuisine in the 14th and 15th centuries was limited
to around eight spices, with the conquest of Egypt, over two hundred spices were used in the
following century (Alparslan, 2021: 35). The most commonly used spices in the Ottoman
palace were black pepper, saffron, coriander, cumin, and cinnamon, although ginger,
cardamom, and anise were also included in certain recipes (Demir Oztiirk, 2024: 389). During
the reign of Mehmed the Conqueror, a pier was built specifically for the transportation of nuts
and spices at the present-day Eminonii pier (Oktay, 2018: 94). Kalayci (2023), in his study
examining the provisions purchased for the Matbah-1 Amire (Matbah-1 Amire), found that the
spices regularly brought into the Ottoman palace were black pepper, ginger, cinnamon,
safflower, saffron, mustard, black cumin, tamarind, sesame, cumin, mastic gum, cardamom,
cloves, and tea. Furthermore, the conquest of Cyprus in 1571 ensured that sugar, which had
previously been produced in limited quantities within Ottoman territories, was brought to the
palace in greater abundance (Basaran and Giildemir 2018: 65).

Sherbets, jams, halvas, pastes, pickles, medicines, essences, and scented soaps were
produced in the helvahane, a separate area from the kitchens. It is reported that medicines and
pastes for various ailments were made in the jamhane, a specialized section within the
helvahane (Ozer and Atay, 2022: 471-472). The helvahane (halvahane) located in the
Ottoman Palace also produced various essences, chemical compounds, hand and laundry
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soaps, and soaps for treating dandruff and various hair ailments (Bilgin, 2019: 33).

Meals in palaces and mansions were served on tinned, motif-decorated, and circular,
yellow or copper trays, known as sofra (tables), placed very close to the floor. It is known
that meals were also served on silver, gold, and porcelain plates, especially for elite guests
(Parmaksizoglu and Sengiil, 2024: 329-330). Topkap1 Palace did not have a separate dining
hall; meals were served at tables set up in each section of the palace (Halic1, 2015: 31). Those
dining around the tray would either sit cross-legged, with the right knee upright and the left
knee bent, or extend their feet under the tray (Yerasimos, 2010: 33-34).

Conclusion and Evaluation

Considering that the Ottoman Empire's vast territory encompassed modern-day Turkey,
much of Southeastern Europe including the Balkans, Greece, parts of Ukraine, the Middle
East, North Africa up to Algeria, and a large portion of the Arabian Peninsula, it is difficult
to draw a comprehensive portrait of the culinary culture across all Ottoman territories (Ozaltin
and Yilmaz, 2024: 44). With its multinational and multi-religious composition and territorial
dominance across three continents, the Ottoman Empire also demonstrated its wealth through
its culinary culture, establishing a distinctive cuisine as diverse as the empire itself (Taring,
Yildirim, and Kiling, 2019: 3047). With Mehmed the Conqueror's conquest of Istanbul in
1453, significant changes occurred in Ottoman palace cuisine, and seafood consumption
increased significantly (Guler, 2010: 26). With the conquests, the culinary habits of the
conquered territories were discovered and implemented in the palace kitchens. Consequently,
as the empire expanded, its culinary culture also became increasingly enriched (Nazikgdil,
2023: 21). Ottoman Palace Cuisine encompassed a wide range of culinary traditions, blending
Central Asian, Balkan, Middle Eastern (Islamic world), and, to a lesser extent, Mediterranean
and European food cultures (Taring, Yildirim and Kiling, 2019: 3047). It is known that in the
first centuries of the transition to the Ottoman Empire, Persian and Arab cuisines influenced
the tables of Ottoman administrators, and that even the names of many dishes were derived
from Arabic and Persian, or from the translation of Arabic names into Turkish (Hatipoglu,
2014: 67).

Although the Ottoman Empire was historically governed from Bursa, Edirne, Topkap1
Palace, and Y1ildiz Palace, and all of which influenced Ottoman culinary culture, the classical
period of Ottoman cuisine is primarily associated with Topkap1 Palace (Solmaz, 2018: 74;
Demir, 2025: 562). Documents from Topkapi Palace, which has a place in history as an
institution that witnessed the development of classical culinary culture, are also considered
essential guides in research on Ottoman cuisine (Parmaksizoglu, 2022: 17).

Influenced by the empire's multicultural structure, Ottoman Palace Cuisine, which
featured dishes from multiple cultures, was initially relatively modest. From the 16th century
onward, it took on a diversity that reflected the empire’s power and wealth (Hatipoglu and
Batman, 2014: 63). Palace cuisine was the pinnacle of Ottoman cuisine in terms of
organization, refinement of taste, diversity, and dietary culture (Kizildemir, Oztiirk, and
Sarugik, 2014: 199). Palace cuisine was characterized by the presence of select expert chefs
and apprentices, a strong emphasis on food quality, and the careful selection of ingredients
and kitchen equipment (Taring, Yildirim, and Kiling, 2019: 3047).

Although Ottoman cuisine and the Ottoman Palace cuisine experienced such development
and diversity, due to the chefs' secrecy regarding their recipes and cooking techniques, very
few recipes from this rich cuisine have survived to the present day (Taring, Yildirim, and
Kiling, 2019: 3047). Yerasomis (2010: 19) stated that, despite the Ottoman Empire's 500-year
culinary heritage, searching for comprehensive, explanatory cookbooks covering several
centuries of the period is a futile endeavor. Similarly, Durmus and Tirkozii (2024: 32) noted
that due to the lack of extensive resources on palace cuisine, information about the sultan's
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tables is limited. Parmaksizoglu (2022) reached similar conclusions in his research, which
aimed to determine the sustainability of banquet menus in food and beverage establishments
featuring Ottoman palace cuisine and the factors that determine their sustainability.
Parmaksizoglu (2022) stated that businesses that practice Ottoman palace cuisine are effective
in transferring cultural sustainability to future generations, but the lack of knowledge about
Ottoman cuisine and the lack of standard recipes are shortcomings.

Parmaksizoglu, Isik, and Sengiil (2024) determined that while establishments themed
around Ottoman palace cuisine were effective in ensuring cultural sustainability and
transmitting it to future generations, they also had some shortcomings. Among the reasons
for these shortcomings, the most notable are the limited knowledge of Ottoman cuisine and
the scarcity of standardized recipes. Furthermore, in addition to the limited amount of
surviving sources, the fact that most of them are based on the culinary habits of wealthy
households of the period while sparsely covering the low-income segments of the population,
hinders a comprehensive understanding the culinary culture of the period (Armutoglu and
Glden, 2024: 2739).

Until the mid-15th century, almost nothing is known about dietary habits in Ottoman
palaces. This is due to a lack of relevant archival documents from before this period, and
existing written sources are limited to records of political events. Despite this, certain
interpretations can be made based on these political records (Basaran and Giildemir 2018:
64). Interpreting the dietary habits of the period based on political events prevents us from
drawing definitive conclusions. However, as research demonstrates, it can be inferred that as
the Ottoman Empire annexed new territories and expanded its borders, palace culinary culture
was influenced by this diversity and richness, creating a truly intriguing cuisine. Nevertheless,
information on the banquets, dishes, and recipes of the period is limited, and sources are quite
scarce.
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Oz

Bu c¢aligma, bulut mutfak konseptini slrdlrdlebilirlik kavrami gergevesinde
degerlendirmeyi amaglamaktadir. Bulut mutfaklar, geleneksel restoran isletmeciliginden
farkl1 olarak online platformlar araciligiyla faaliyet gostermektedir. S6z konusu mutfaklarda
siparisler paket servisi veya gel al gotiir seklinde hizmet sunulmaktadir. Bu mutfaklarin
hem maliyet tasarrufu saglamasi hem de yiyeceklerin daha etkin kullanilmasina imkan
tanimasi sirdirilebilirlik agisindan da 6nemli bir potansiyel tasidigi gorilmektedir.
Caligma nitel arastirma yontemi benimsenerek erisilen bulgular sistematik literatiir taramasi
yontemi ile elde edilmistir. Konuya iligkin caligmalar belirlenmis, iceriklerine gore
smiflandirilmis ve degerlendirilmistir. Bu durum galigmanin kapsamini ve simirliligini da
gostermektedir.  Yapilan c¢alismalar incelendiginde bulut mutfak konseptlerinin
surdiiriilebilirlige cesitli yonden katki sagladigi ancak uygulanmada bazi avantajlartyla
birlikte dezavantajlarmnin da bulundugu gorilmektedir. Bununla birlikte (lkemizde
uygulamalarinin heniiz sinirli diizeyde kaldig1 ve akademik alanda da ¢aligmalarin gorece
az oldugu belirlenmistir. Bu yenilik¢i mutfak konseptiyle ilgili daha kapsamli ¢aligmalara
ihtiya¢ duyuldugu sonucuna varilmustir.

Anahtar Kelimeler: Bulut Mutfak, Bulut Mutfak Uygulamalari, Teknoloji,
Surddralebilirlik
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Abstract

This study aims to evaluate the cloud kitchen concept within the framework of
sustainability. Unlike traditional restaurant operations, cloud kitchens operate through
online platforms. These kitchens offer takeout or delivery orders. These kitchens offer
significant potential for sustainability, as they offer both cost savings and more efficient
food utilization. The study employed a qualitative research method, and the findings were
obtained through a systematic literature review. Relevant studies were identified, classified,
and evaluated based on their content. This also demonstrates the scope and limitations of
the study. A review of the studies reveals that cloud kitchen concepts contribute to
sustainability in various ways, but their implementation also presents some advantages and
disadvantages. However, it has been determined that their implementation in Turkey
remains limited, and academic studies are relatively scarce. It has been concluded that more
comprehensive studies on this innovative kitchen concept are needed.

Keywords: Cloud Kitchens, Cloud Kitchen Applications, Technology, Sustainability
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Giris

Glinlimiizde teknolojinin hizla gelismesi ve sehir yagaminin artan yogunlugu bireyleri zaman
yonetimi konusunda daha verimli davranmaya yonlendirmektedir. Bu baglamda bireyler hizla
degisen yasam kosullarina uyum saglamak amaciyla ihtiyaglarim daha islevsel ve pratik bicimde
karsilama egilimi gostermektedir. Ozellikle bireylerin giindelik yasamlarinda karsilastiklar en
onemli sorunlardan biri 6giinlerde tiiketilecek yemeklerin planlanmasi ve hazirlanmasi igin
yeterli surenin kisitli olmasidir. S6z konusu durumda teknoloji ¢aginin gelismesiyle birlikte
internet destekli platformlar giinlik yasam pratikleri arasinda yogun olarak yer edinmis,
tercihlerin 6tesinde gereklilik haline gelmistir (Armagan ve Eskici, 2019). Gidaya duyulan
gereksinimleri karsilama noktasinda isletmeler igin alternatif bir secenek olarak bulut mutfaklar
yer almaktadir (Bunnag, 2020).

Internet destekli platformlar araciligiyla hizmet veren bir ticari mutfak modeli olarak
karsimiza ¢ikmaktadir. Bu mutfaklar, miisterileri karsilamasi adina fiziki bir alana sahip
olmamasi dolayisiyla “hayalet mutfaklar”, “sanal mutfaklar” veya ‘“karanlik mutfaklar” olarak da
bilinmektedir (Beniwal, 2012; Dnyhospitality, 2021). S6z konusu mutfaklar bir veya daha fazla
yiyecek icecek isletmesinin belirli bir alan kiralamasmin ardindan optimize edilmis menii
Ogelerini Urettigi bir tiir ticari gida iiretim tesisi olarak da bilinmektedir (Colpaart, 2023).
Geleneksel restoranciliktan birgok konuda farkli olarak gida isletmelerine meniide yer alan
ogeleri sunarak alinan siparisleri hazirladiktan sonra paketleme yapip ilgili adrese gereken paket
servisleri yontemleriyle hizmetleri saglamaktadir. Tiiketici beklentileri karsilamasi igin
hazirlanan siparigler de kalite onemli goriilmektedir (Alan ve Koker, 2022).

Bulut mutfaklar, cevre Uzerinde etkilerini en aza indirmeyi misyon edinmeleri dolayisiyla
gida israfimin 6niine ge¢cmesinde yesil bir se¢im tasimaktadir. Uygulanabilirligi siirdiiriilebilirlik
bakimindan geleneksel yontemlere kiyasla fark yaratan bir unsur olabilme niteligi tasimaktadir
(Gehlot, 2018). Dogal kaynaklari koruma ve devamliligini saglama noktasinda siirdiiriilebilirlik
kavrami, giiniimiizde onemli bir yer tutmaktadir. Bu kavram, yasamsal etkinliklerdeki her
olgunun birbirine bagli olarak ilerledigini géstermektedir (Ertas, 2022). Ayrica bulut mutfaklarin
gelisim siirecinde teknolojik ilerlemelere bagli olarak bu modelin siirdiiriilebilirligi agisindan
onemli gorilmektedir (Ozkok, 2025). Bu baglamda yiyeceklerin siirdiiriilebilir olmasi noktasinda
teknolojiden vyeterli diizeyde vyararlanilmasi durumunda ilgili alana Onemli Kkatkilar
saglayabilmektedir (Yesilyurt vd., 2024). Bulut mutfaklarla ilgili alanyazin incelenmis olup
mevcut c¢alismalarin bulut mutfaklarin tanimi, modelleri ve avantajlar1 hakkinda yogunlastigi
goriilmektedir. Bulut mutfaklan siirdiiriilebilirlik perspektifinden ele alan ¢alismanin olmamasi
dikkat ¢cekmis ve bulut mutfak konseptinin siirdiiriilebilirlige katkisinin degerlendirilmesi bu
¢alismanin amacini olusturmaktadir. Bu g¢alisma bulut mutfaklarin siirdiiriilebilirlik agisindan
degerlendirilmesini saglamaktadir.

Calismamin  kapsami  dogrultusunda tutarlilign  saglamak amaciyla nitel arastirma
yontemlerinden biri olan sistematik literatiir taramasi kullamlmustir. Literatiir taramasinda
konuyla ilgili aragtirmalar yapilmasinin ardindan mevcut ¢alismalarin tespit edilmesi, konularin
sentezlenmesi, degerlendirilmesi konuyla ilgili elle alinmayan yonleri tespitinin saptanmasini
saglamaktadir (Karatas, 2015; Creswell, 2017). Bu baglamda elde ettigi bulgular neticesinde
celiskileri tespit ederek arastirmaciya yol gosterme, pratik sorulara cevap verme ve sonraki
¢aligmalar i¢in kuramsal g¢ergeve olusturulmaktadir (Yavuz, 2022). Google akademik veri
tabaninda arama gergeklestirilerek anahtar kelimesinde veya bagliginda bulut mutfak kavramlari
gecen makale, Kitap boliimii, bildiri kaynak olarak degerlendirmeye alinmustir. Bununla birlikte
yerli ve yabanci web sitelerinde bulut mutfak, bulut mutfak konsepti, bulut mutfak is akisi, bulut
mutfak avantaj ve dezavantajlart kelimeleri kullanilarak arama gergeklestirilmistir. Erisim
saglanabilen sitelerin giivenirliligi esas alinarak caligmanin amag¢ ve igerigiyle kesisen veriler
degerlendirilmeye alinmusgtir.

Bulut mutfaklarla ilgili calismalar birgok iilkede yiiriitiilmiistiir. Ulkemizde ise son
donemlerde bu konuya yonelik caligmalar yapilmaktadir. Yapilan ¢aligmalar, bulut
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mutfaklarin tanimi, modelleri, avantaj ve dezavantajlar iizerinde yogunlagmakta ve bu
unsurlar calismalarin temelini olusturmaktadir. Taring ve Ulken (2021)’in yapms olduklar
caligmada, pandemi doneminde yasanilan olumsuzluklardan ziyade yiyecek icecek
sektoriinde yeni arayislara yonelim {izerinde durulmaktadwr. Teknolojinin sagladigi
olanaklardan yararlanilarak bulut mutfaklarin is akigi tizerinde de durulmaktadir. Ayrica
igletme igerisinde yer alan farkli isletmeler sayesinde bir¢ok beslenme tiiriine de hitap
edebilecek mutfaklar oldugu dile getirilmistir. Sayg: ve Ceylan (2023) tarafindan
gerceklestirilen ¢alismada ise, bulut mutfaklarin Cin’de pizza siparislerinde kullanildig: ve
gida liretimi i¢in tasarlanmis ticari tesisler oldugu belirtilmistir.

Ayrica ¢alismada bulut mutfaklar ile geleneksel mutfaklar karsilagtirilmis ve bulut
mutfaklarin avantajlarina deginilmistir. Bulut mutfaklarin kurulum adimlari, ¢aligma
bi¢imleriyle modelleri hakkinda kapsamli bilgiler sunulmus ve modellerine ayrintili olarak
yer verilmigtir. Bozagci ve Cevik (2022)’in yapmus olduklari ¢alismada bulut mutfak is
modelinin temelinde yer alan mutfak ekipmanlari, siparis yonetimi, kiralama ve tedarik
zinciri gibi servisler incelenmis, arastirma yonteminde ise Tiirkiye’de bulut mutfak konsepti
olarak faaliyet veren Avane Clouds Kitchen {izerinde goriisme teknigi uygulanmustir. Siizer
vd. (2021)’nin yapmis olduklari ¢alismada bulut mutfak konsepti endiistri 4.0 baglaminda
ele alinmistir. Tiirkiye’ de bulunan bulut mutfak modelinin ilk &rneklerinden biri olan paket
mutfak ¢aligma kapsaminda ele alinmistir. Calismada, teknolojinin yiyecek igecek
sektoriinii doniistlirdiigii tizerinde durulmaktadir. Nesnelerin interneti (I0T) ve ¢ boyutlu
yazicilar (3D) gibi bilgiye dayali teknolojilerin kullanimiyla daha az insan giicii gerektiren
bir modele doniistiigli vurgulanmistir.

Kavramsal Cerceve

Calismada oncelikle bulut mutfak konseptine yer verilmekle birlikte, is akis semasina
akabinde avantajlari ve dezavantajlarina, Tiirkiye’de uygulamalarina yer verilmistir.
Bununla birlikte siirdiiriilebilirlik kavramina iliskin bilgilere yer verilmistir. Son olarak
bulut mutfaklarin stirdiiriilebilirlige katkilar1 ele alinmisgtir.

Bulut Mutfaklar

Fiziksel olarak belirli bir yiyecek igecek alan1 sunmayan sadece iiretime odaklanan sanal
restoranlar olarak bilinmektedir.  Sanal restoranlar, karanhk mutfaklar veya hayalet
mutfaklar olarak da bilinen bulut mutfaklar farkli isimlerle tanimlanmakla birlikte isleyis
bakimindan ayni o&zellikleri tasimaktadir. Siparigler c¢ogunlukla ¢evrimi¢i yontemlerle
almmakla birlikte tiiketiciye ulastirilmasi adina paket ya da gel al servis seklinde
gerceklestirilmektedir (Cai vd., 2022). S6z konusu mutfaklarda, tiretim alani da dahil olmak
lizere tiim alanlar, farkli isletmeler arasinda degerlendirilir ve ortak kullanim alani da
bulunmaktadir. Tiketiciler, ¢esitli aglar aracihigiyla istedikleri yemegi servis
saglayicisindan siparis verebilmektedir.

Ayrica farkli restoranlari bir arada olmasi yemeklerin tek bir adresten erisilmesinde
kolaylik saglamaktadir (Bromwich, 2019). Bulut mutfaklar kavramu ilk olarak 2003 yilinda
Hindistan’da ortaya ¢ikmuis, daha sonra Amerika ve Singapur gibi {ilkelerde g¢esitli girisimler
aracihigryla yaygmlastigi bilinmektedir (Colpaart, 2023). Geleneksel restoran isletme
modelinden farkli bir yapiya sahip olan bulut mutfaklar, 2010’lu yillarin bagindan itibaren
giderek artan bir bilinirlige ulagsmustir. 2022 yilina gelindiginde ise ¢evrimigi yemek pazari
kiiresel 6l¢ekte onemli bir bilylime gdstermistir.

https://dergipark.org.tr/en/pub/artos
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Ozellikle pandemi déneminde bireylerin evde daha fazla vakit gegirmesi ile bulut
mutfak sistemlerinin gelismesi ve yayilimini dnemli 6l¢iide ivme kazandirmustir (Ciftci,
2024). Bulut mutfaklar ¢ogunlukla niifus yogunlugunun fazla oldugu metropol alanlarda
bulunmaktadir. Dolayisiyla bu durum genis miisteri kitlesine etkin bir sekilde ulagmay1
miimkiin kilmaktadir. Bununla birlikte ¢esitli menii segeneklerinin bulunmasi tuketici
acgisindan farkli lezzetleri deneyimleme ve beslenme sekillerine gore segim yapilabilme
gesitliligi saglamaktadir (Adisyo, 2023). Ayrica, secenekleri arasinda saglikli yiyecekler
bulunmaktadir bu durum da beslenmesine dikkat eden kisiler igin iyi bir alternatif sundugu
ifade edilmektedir (Mutfak Tutkusu, 2024). Bulut mutfak konseptinin is akisi sekil 1’de yer
almaktadir.

3

Sekil 1. Bulut Mutfak Konseptlerinde is Akis Siireci (Kaynak: Arman, 2021)

Mutfak alani kurulumu: Bulut mutfak konseptinin is akis1 strecinde ilk agamasi olarak, bu
siirecte isletme belirli bir alan kiralayabilir veya kendi mutfak alt yapisini insa
edebilmektedir. Kurulum alaninda kistas olarak yerlesim birimleri g6z Oniinde
bulundurulmaktadir (Sikder, 2023).

Cevrimigi siparigler: misteriler, Uber Eats, DoorDash, Grubhub gibi cevrimici teslimat
platformlar araciligiyla verilmekle birlikte dogrudan olarak da bulut mutfaginin web sitesi
veya mobil uygulamasi tizerinden gergeklestirilebilmektedir (Sikder, 2023).

Siparis alma: Misteriler uygulamalar araciligiyla siparislerini vermektedirler. Bu
dogrultuda isletme verile siparisleri hazirlamaya baslar (Tarmg ve Ulken, 2021).

Yemek hazirlama: yemek hazirlama siparis siirecinde gorev alan sefler siparigi aldiktan
sonra hazirlama kismina gegmektedirler (Sikder, 2023).

Paketleme: hazirlanan yemekler paketlenmesinin ardindan miisterinin siparis bilgileri
dogrultusunda gonderim i¢in hazirlanmaktadir (Tarmg ve Ulken, 2021).

Teslimat: siparisi hazir olan yemekler paketlenmesinin ardindan teslimat siiriiciileri veya
iiciincii taraf teslimat hizmetleri tarafindan alinir, miisterinin belirttigi adrese ulastirilir siireg
gergeklestirmis olur (Sikder, 2023).

Tiirkiye’de Bulut Mutfak Konsepti Uygulamalari
Tirkiye’de bulut mutfak konseptine iliskin g¢esitli uygulamalar mevcuttur (Bozagel ve
Cevik, 2022; Ulukan, 2023). Bunlar;
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e  Paket Mutfak; bulut mutfak konseptinin 6ncii 6rnekleri arasinda yer almaktadir.
2019 yilinda sistemin Tiirkiye dlgeginde uygulanabilirligi degerlendirilmis ve bu
dogrultuda isletme hizmet vermeye baslamstir.

e Rafinera Cloud Kitchen; 2007 yilinda yeni is modelleri arayisinin yogun oldugu
donemde kuruldugunu dile getiren isletme, bu mutfak modelini tercih etmistir.
Birden fazla konsepti bir araya getirme imkani saglamakta ve bir¢ok markay: tek
bir ¢at1 altinda toplanabilmesine imkan vermistir.

e Avane Cloud Kitchens: 2020 yilinda tam zamanli olarak faaliyet gostermeye
baglayan isletme, kendi kendine yeten is modelini benimsemistir. Temel
prensipleri gel al ve paket servis hizmetleri sunmaktadir. Uyguladiklari modelin en
onemli avantaji gevresel siirdiiriilebilirlige katkida saglamak amaciyla mutfak
personeli verimliligini ve kullandiklar1 ekipmanlart en iist diizeye ¢ikartmaktir.
Bununla birlikte atiklar1 minimum seviyeye indirmektir. Boylece maliyetleri
diigiirerek de tasarruf saglamaktadir.

e Bundle Kitchen; 2020 yilinda pandeminin de etkisiyle insanlarin siirl alanlarda
kalmasinin ve dijitallesmenin ev yasamina olan etkisinin ivme kazanmasinda etkili
olmustur. Bu siire¢ icerisinde yeme i¢cme sektoriinde alternatifler sunma ihtiyacina
yanit vermek amaciyla faaliyete gegmistir.

Bulut Mutfak Konseptinin Avantaj ve Dezavantajlar

Bulut mutfak konsepti bircok avantaji sunmasina ragmen; cesitli dezavantajlari da
beraberinde getirmektedir (Oracle, 2020). Bulut mutfaklarin sagladigi avantajlar tablo 1°de
yer almaktadir.

Tablo 1. Bulut Mutfaklarin Sagladigi Avantajlar (Kaynak: Adisyo, 2023; Admin, 2024)

Ozellik Aciklama

Geg Teslimat Yogun is yiikii, siparis yogunlugu veya operasyonel aksakliklar
nedeniyle teslimat siireclerinde gecikmelerin yasanmasi
olasilig1 bulunmaktadir.

Teknoloji/internet Bulut mutfaklarin operasyonel siireclerinin biiylik 0Olgiide

Sikintisi teknolojiye bagli olmasi nedeniyle internette yasanilan en ufak
zorluk siparisleri alma, Odemeleri onaylama hazirlanan
siparigleri ve teslimatlar1 takip etmede aksamalara neden
olabilmektedir.

Iletisim Sorunlar: Satict  ve  migteri arasinda  dogrudan  etkilesimi
smirlandirmaktadir. Bu baglamda miisteri geri bildirimlerinin
gecikmesi veya yanlis anlasilmalara yol acabilmektedir. Bu
durum marka imajina zarar verebilmektedir.

Yeni Girisimci  Sektorde yer alan kiilt markalarin olusundan dolayisiyla yeni
Tehdidi markalarin ~ kurulmasinin ~ miigteri  tercihi  agisindan
kabullenilmesinin stire¢ gerektirmesi.

Sadece Cevrimici Online platformlar araciligiyla yiiriitiilmektedir. Ancak &nceki
Gorunurliak kugsaklara mensup bireylerin teknolojiye smnirl diizeyde egilim

gostermesi ve givenilir bulmamasi satista  zorluklar
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yaratabilmektedir.

Gida Kalitesi ve Alman siparislerin 6zentisiz hazirlanmas: gida kalitesine zarar

Giivenligi vermektedir. Yemekler hazirlanirken birgok mutfak konseptini
bir arada bulunmasindan kaynakli olarak capraz bulas gibi
6nemli gida giivenligine dikkat edilmelidir.

Paket Tasarimlari Siparisi verilen iriiniin paket tizerindeki sunumundan farkli
olarak teslim edilmesi miisteri beklentisinin karsilanmamasina
yol agmaktadir.

Bulut mutfak konsepti ile ilgili dezavantajlara iligkin bilgiler tablo 2’de yer almaktadir.

Tablo 2. Bulut Mutfaklarin Dezavantajlar1 (Kaynak: Tarmg ve Ulken 2021; Sezgin ve Yilmaz,

2023)
Ozellik ~ Agiklama ‘
Baslangic Geleneksel restoranlara kiyasla fiziksel bir alan, miisteri oturma alani,

Maliyetlerinin garson vb. unsurlarin bulunmamasi nedeniyle maliyetleri Onemli

Diisiik Olmasi olgiide azaltmaktadir. Tsletmeler yalmzca yemek hazirlama ve teslimat
siirecleri icin harcama yapmaktadirlar.

Hizh Kurulum  Bulut mutfaklar geleneksel restoranlara oranla daha kisa faaliyet
gosterebilen, fonksiyonel bir yapiya sahiptirler. Bu yoniiyle giris siireci

hizlanmaktadir.
Mentide Meniide birden fazla konsept ve marka yirutilmekle Dbirlikte
Esneklik misterilerin  beklenti ve istekleri dogrultusunda yeni irtinler
ekleyebilme veya {irlin yelpazesini degistirebilme avantajina
sahiptirler.
Genis Pazar Online siparis platformlar1 araciligiyla genis bir miisteri kitlesine kisa
Alanlarima siirede ulagmak miimkiindjir.

Erisim
Az Risk Tasima Belirli bir bolgede basarisiz olunmasi durumunda baska bir bélgede
faaliyet gosterebilerek kar elde edebilme olasiligina sahiptirler.

Konum Fiziksel restoranlarda oldugu gibi goriiniir bir mekan bulma zorunlugu

Esnekligi yoktur. Bunun yerine basariyr belirleyen unsur konumdan ziyade
siparis hacminde satig stratejileridir.

Teslimat ve Online siparis platformlari ve mobil uygulamalar yoluyla hizmetlerini

Online Siparis kolayca strdurebilmektedirler.

Kolayhg:

Siirdiiriilebilirlik Kavramm

Sanayi devriminin gerg¢eklesmesiyle birlikte ¢evre kirliligi, kiiresel 1smnma, insanlari
tehdit eden diger sorunlar meydana gelmistir. Bu sorunlarin etkisini azaltmak ve insanlarmn
bilinglenmesi icin siirdiiriilebilirlik kavrami ortaya cikmustir (Tufan ve Ozel, 2012).
Siirdiiriilebilirlik kavrami, kelime olarak devam ettirmek, saglamak, desteklemek, var olmak
anlamlarinda karsilik bulmaktadir (Aymankuy, 2023). Bu kavram ilk olarak Diinya
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Kalkinma ve Cevre Komisyonu tarafindan 1983 yilinda yayimlanan "Ortak Gelecegimiz"
baslikli rapor olarak da bilinen ve Birlesmis Milletler Genel Kurulu'na sunulmusg bir
rapordur.

Rapor, siirdiiriilebilir kalkinma konusunda ekolojik anlamda 6nemli goriilmektedir
(Akgll, 2010). Gunlimiizde de 6nemli bir yer tutan surdurilebilirlik kavramsal olarak
bakildiginda ekosistemin veya toplumun surekli olarak varligini siirdiirebilmesini saglayan
ve dogal kaynaklar1 asirt tiiketmekten kaginan, kendi kendini devam ettirebilen bir dizi
anlamu ifade eder. Bu kavramin ana gayesi gelecek nesillerin ihtiyaglarin1 karsilamak igin
mevcut kaynaklarin siirdiiriilebilir bir sekilde kullanmak ve dogal dengeyi bozmamaktir
(Dogan, 2010).

Siirdiiriilebilirligin ortaya ¢ikmasinda diinyada artan niifus oranlari, gevre kirliligi, dogal
kaynaklarin fazlaca tiiketilmesi 6zellikle bazi kaynaklarin yok olmasi gibi nedenler rol
oynamustir. Bu sebeple insanlarin yasamlarimi idame ettirmesi icin dikkat etmesi
stirdiiriilebilirlik kavram 6nemli goriilmektedir (Ozkaya ve Uner, 2021). Birgok kaynakta
yer alan farkli tanimlamalar yapilmis olsa da hepsinde ortak kabul goren en kisa ifadeyle
stirdiriilebilirlik dogada kaynaklarm etkin  ve verimli kullanilmasin  konusunda
bulugmaktadir (Aymankuy, 2023).

Surdurdalebilirlik ve Bulut Mutfaklar

Siirdiirebilirlik, yasamin birgok alaninda etkisini gostermekle birlikte bazi sektorlerde bu
etki daha belirgin olarak ortaya ¢ikmaktadir. Ozellikle gastronomi ve yiyecek icecek
sektorinde surddralebilirlik, yiyeceklerin tedarik edilmesi i¢in ve gida atigi konularinda
giliniimiizde hem bireylerin hem de isletmelerin artan ilgisini ¢eker hale gelmistir (Jang vd.,
2011). Surdiiriilebilirlik bilincinin ~ gelistirilmesi  dolayisiyla gida ve gastronomi
isletmelerinin ¢alisan bireyler agisindan 6nemli bir olgu olmasinin yani sira elzem hale
gelmektedir. Gida sektoriinde stirdiriilebilirlik yiyeceklerin (retim esnasinda cevreye
verilen tahribat karsisinda giindeme gelmistir. Isletmelerin bu durumu giderme ihtiyaci
dogmustur. Dolayisiyla da belirli diizenlemeler ve stratejiler gelistirmektedirler (Yavuz,
2010).

Bu isletmelerin  siirdiiriilebilirliklerine  iliskin  diizenlemeleri  olustururken,
stirdiiriilebilirligi etkileyen faktorleri 6n planda tutarak baglamalar1 ve bu tir diizenlemelere
oncelik vermeleri ile surec aktif hale gelmektedir (Uydaci, 2011). Bu baglamda isletmelerin
stirdiiriilebilirliklerini saglamasi adina kurumsal yap1, hedefler, tiretim teknolojileri, isletme,
yOnetim iglevleri, ortak degerler, tirlin tasarimi, tiretim sistemleri, kurumsal davraniglar ve
gibi alanlarda kapsamli ve giiniimiiz anlayisina uygun yenilik iceren diizenlemeler
yapmalari 6nemli goriilmektedir (Tiyen, 2020).

Hem bireyler hem de isletmeler 6nemli bir doniigiim unsuru olan bulut mutfaklar yemek
endiistrisine ¢esitli firsatlar yaratmaktadir. Geleneksel restoranliktan farkli isleyise sahip
olan bu konsept gelecegin yemek sektoriinde biiyiikk atilimlar gergeklestirecegi
diigliniilmektedir. Fakat talep arttikca ve yonelimler git gide fazlalastikga Kkalite
standartlarinin saglanmas: ve rekabet ortaminda c¢ekismelerin artmasi gibi zorluklar da
sektordeki siirdiiriilebilirligi belirleyecegi diistiniilmektedir. Boylece, isletmelerin yenilik¢i
ve miisteri taleplerine odakli stratejiler gelistirmesi miisteri ve isletme arasmndaki iligkiyi
kuvvetlendirmesi beklenmektedir (Ciftci, 2024).
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Bulut Mutfak Konseptinin Siirdiiriilebilirlige Etkileri
Bulut mutfak uygulamalarmm strdurdlebilirlige birgok katkisi bulunmaktadir (Send
Ghost Kitchen, 2023; LaChow, 2024). Bunlar;

Daha Az Atik: bulut mutfaklarda kullanilan yiyecekler siparis sistemlerine gore
belirlenmektedir. Uretimin siparisler dogrultusunda gergeklestirilmesi nedeniyle
attk riski azalmaktadir. Geleneksel restorancilikta ise durum tam tersine
islemektedir. Sipariglerde kullanilacak iiriin miktarinin 6nceden tahmininin gig
olmasi ve hazirlanan malzemelerin miktar olarak kalmasi durumunda israf
meydana gelebilmektedir. Boylece bulut mutfaklar geleneksel mutfaklara kiyasla
strdurtlebilirlik agisindan 6nemli goriilmektedir.

Enerji Kullaniminda Tasarruf: bulut mutfaklarda sadece yemek iiretim alanlarmnimn
olmasi enerji tiiketimini en disiik seviyede kullanilmasini saglar. Ayrica tiiketici
icin fiziki bir alana gereksinim duyulmamasi alanlarin aydinlatilmasi, 1sitilmasi ve
temizlenmesi gibi enerji kullaniminin yogun oldugu alanlar bulunmamaktadir.

Yerel ve Mevsimsel Uriin Kullanimi: bulut mutfaklarda mevsimsel ve yerel
tirinlerin kullanimi yerel Ureticiler iginde ekonomik anlamda katki saglamakla
birlikte karbon ayak izini azaltmaktadir.

Siirdiiriilebilir  Kaynak Kullammi: Bulut mutfaklar, yerel ciftgilerle ve
tedarikgilerle ortaklik kurup tarimin siirdiiriilmesi i¢in tesvik edici rol
tagiyabilmektedir. Ayrica hizmet verilerin yerlerin merkeze yakin olmasi ulagim
emisyonlarini azaltmaktadir.

Mendlerde bitki temelli yemeklere yer verme: Esnek menii segenekleriyle bulut
mutfaklar bitkilerden yapilan sagliga uygun iyi hazirlanmig yemek segenekleri
sunma imkani saglamaktadir. Bitki bazli yiyecekler hayvansal Griinlere gore
cevresel etkileri daha az oranda olmasi nedeniyle siirdiiriilebilirligi
desteklemektedir.

Topluluk girisimleri ve is birligi: Bulut mutfaklar, bireylerin biling kazanmasi
icin siirdiiriilebilir gida uygulamalan ve egitim veren programlara aracilik
edebilmektedir. Ayrica topluluk girigimlerinin gelistirilmesi ve desteklemek igin
gida bankalar1 veya kompost tesisleriyle de is birligi yapabilmektedir.

Bulut mutfaklarda strdirlebilir ambalaj malzemelerinin kullanilmasi ekolojik
dengenin korunmasinda onemli bir katki olarak goértlmektedir. S6z konusu ambalajin,
belirli 6zellikleri bulunmaktadir. Bunlar; servis edilecegi yiyecek veya igecegin gesidine
gore soguk veya sicak boliimlerinin olmasi, dayanikli olmak iizere iiretilmeli, kullanim
kolaylig1 saglamasi, miisteri ¢ekmek adina gorselliginin géze hitap edecek sekilde
tasarlanmasini siralamak miimkiindiir (Medium, 2024). Aym zamanda cevre dostu
ambalajlarin yapiminda geri donistirilebilir ve kompostlanabilir olmasina dikkat
edilmektedir (LaChow, 2024). Sekil 2’de ilgili ambalajlamaya ait bir 6rnek yer almaktadur.
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Sekil 2. Kar Tanesi Kisitlayic1 Pizza Ambalaji (Kaynak: Medium, 2023)

SONUC

Bulut mutfaklarin ortaya ¢ikisi pandemi déneminden Onceki doénemlere dayansa da
ozellikle yayginlagmasi ve iilkemizde yayginlagsmasinin pandemi déneminden sonrasi hizl
bir sekilde gelisim gostermistir. Biinyesinde bir¢ok marka ve yemek c¢esitliligi saglamasiyla
popiiler olan bulut mutfaklar musterilerin farkli tiiketim tercihlerine gére hizmet sunabilme
firsat1 saglarken farkli is modellerini barindirmaktadir. Dolayisiyla bu yeni is modelleri ile
isletmeler faaliyetlerini siirdiiriirken ayni zamanda tiiketicilerin taleplerini de kargilamaya
calismaktadir. Bulut mutfaklarin saglamis oldugu bircok avantaj dolayisiyla giderek
yayginlagsmasi ve igletmelerin bulut mutfaklar1 biinyesinde bulundurmasiyla birlikte rekabet
ortaminin da artmasi beklenmektedir (Sezgin ve Yilmaz, 2023).

Bu c¢alisma sonucunda bulut mutfak konseptlerinin tilkemizde heniiz yeni gelisim
gosterdigi ve yapilan calismalarm da sinirli diizeyde oldugu sonucuna varilmistir. Bu
baglamda konseptin bilinirliginin ve uygulanmasmin ¢ok yakin tarihe dayandirilmasi
nedenleri arasinda yer almaktadir. Bulut mutfaklarin sagladig1 avantaj cesitliligi agisindan
tanitimlarinin arttirilmasi dnemli olarak goriilmektedir (Yesilyurt ve Kurnaz, 2021). Ayrica
geleneksel restoranlarin kurulumu, Kira, ekipman, personel giderlerinin fazla olmasi maliyet
acisindan zorluklar yaratabilmektedir. Dolayistyla da girigsimcilik geri planda kalmaktadir.
Bulut mutfaklarin kurulumu igin fiziksel ortama ihtiyag duyulmamasi bu sorunu
gidermekte, maliyetten tasarruf saglamaktadir.

Bulut mutfaklarin  baslangic maliyetlerinin  diisiik olmasi, hizli kurulumunun
gergeklestirilebilmesi, menii de esneklikler yapilabilmesi, biiyiik pazarlara ulasim imkaninin
olmasi, az risk tagimasi, online siparis kolayliginin olmasi, diisiikk giderler gibi cesitli
avantajlari yer almaktadir. Bununla birlikte ge¢ teslimat teknoloji, internet sikintisi, misteri
ve isletmenin iletisim sorunlari, yeni girisimci tehdidi, sadece ¢evrimigi goriiniirliikk, gida
kalitesi ve giivenligi, paket tasarimlar1 gibi dezavantajlar1 da bulunmaktadir.

Bulut mutfaklarin gelisiminde teknoloji unsuru da Onemli bir faktér olarak
gorulmektedir. Bulut mutfak konsepti, siirdiiriilebilirligi ve teknolojik yenilikleri bir araya

https://dergipark.org.tr/en/pub/artos



An Evaluation of Cloud Kitchens in The Context of The Concept of Sustainability- 75

getirerek, ekolojik dengeyi gbzeten uygulamalarin hayata gegirilmesini miimkiin kilmakta
ve ayni zamanda ginimiiz teknolojisinin getirdigi kolayliklardan yararlanmamizi
saglamaktadir (Paket Chef Kitchen, 2020). Siparis siireclerini kontrol etmekle birlikte hata
oranlart optimum seviyeye indirgemektedir. S6z konusu durumda yanlis siparig alinmasinin
Oniine gegerek israftan kagmilmaktadir (Ciftgi, 2024). Bu yaklasim siirdiiriilebilir
uygulamalarin desteklenmesini ve gida endiistrisinde bir gii¢ olma potansiyeline sahip
olabilmesini ¢evresel agidan ve surdirilebilir bir gida sistemi olusturmasinda katkida

bulunmaktadir (La Chow, 2024). Bu c¢aligmanin alanyazina katki saglamasi
amaglanmaktadir.
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