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Abstract

Tokat cuisine, rich in gastronomy with its wide variety and appetizing dishes, offers memorable
experiences to the residents, visitors, guests, and tourists in Tokat. The most well-known taste of
Tokat cuisine is Tokat kebab. ‘Tokat kebab’, made in the Tokat province, takes its name from the
fact that it has been made in Tokat region for years with its unique preparation methods. It can be
defined as a kebab prepared by combining its ingredients, shaping them according to its unique
preparation methods, and cooking it on a particular Tokat kebab stove. The current study aims to
evaluate in a scientific framework the product definition, distinctive features, preparation methods,
and registered features of Tokat kebab, one of the local and gastronomic products with geograph-
ical indication, by highlighting the significance of geographical indications and their contribution
to tourism.
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Tescilli Gastronomik Lezzet: Tokat Kebabi

Oz

Gastronomi agisindan zengin, ¢ok cesitli ve lezzetli yemekleri ile Tokat mutfagi, burada yasayan-
lara, ziyaretcilerine, misafirlerine ve turistlere unutulamayacak deneyimler sunmaktadir. Tokat
mutfaginin en ¢ok bilinen lezzeti Tokat Kebabidir. Tokat yoresinde yapilan “Tokat Kebab1”, adini
yillardir Tokat ilinde kendine has iiretim yontemiyle yapilmasindan dolay1 almaktadir. Tokat Ke-
babi, malzemelerini olusturan gida iiriinlerinin kendine has {iretim yontemine gore bir araya ge-
tirilip, sekillendirilmesi ve kendine 6zgili Tokat kebab1 ocaginda pisirilmesiyle elde edilen kebap
olarak tanimlanmaktadir. Bu c¢alismada, cografi isaretlerin turizme sagladigi katkinin 6nemine
deginilip, Tokat’in yoresel liriinlerinden cografi isaret tesciline sahip gastronomik bir iirlin olan
Tokat kebabinin yapilis siirecinin bilimsel bir ¢er¢cevede degerlendirilmesi amaglanmustir.

Anahtar kelimeler: Gastronomi, Cografi isaret, Tokat mutfagi, Tokat kebabi, Turizm.

Introduction

Products with exceptional characteristics, espe-
cially local gastronomic products, are registered
as a geographical indication in the world and
Turkey (Kendir & Arslan, 2020). A geographi-
cal indication is a quality mark that shows the
source of the product. Also, its characteristics
and the connection between these characteristics
and the geographical area for consumers (Yik-
mis & Unal, 2016). Through a geographical in-
dication registry, the products that have gained
a particular reputation (due to their quality, raw
material, and traditionality) are protected.

Geographical indications offer protection to
consumers and manufacturers, increase mar-
keting opportunities, guarantee the quality of
products and increase economic contribution
(Agrawal & Kamakura, 1999). In general, geo-
graphical indications consist of the name of the
geographical origin or the name of the produc-
tion place such as Champagne, Cuban Cigars,
Roquefort Cheese, Turkish Carpet etc. Geo-
graphical indications draw attention to product
quality, local identity and cultural traditions
(Dogan & Gokovali, 2012).
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According to Article 34 of the Turkish Indus-
trial Property Act No. 6769, a geographical
indication is a sign that demonstrates the prod-
uct identified with the region, area, locality or
country of origin in terms of a distinctive fea-
ture, reputation or other characteristics. Geo-
graphical indications are registered as a desig-
nation of origin or geographic indication. Food,
agriculture, mining, handicrafts and industrial
products may be subject to a geographical indi-
cation registry (Turkish Patent and Trademark
Office, 2022).

With its historical past, Tokat has a very rich cu-
linary and dietary culture (Sagir, 2012). There
are fifteen geographically marked products in
Tokat province, eleven of which are foodstuffs.
All these gastronomic products are produced
and registered according to their characteristics
and preparation methods, which boosts the at-
tractiveness of the region and the sustainability
of production. Food products of Tokat prov-
ince with geographical indication are Erbaa
Narince bag yapragi (Grape Leaf), Niksar cev-
izi (walnut), Tokat ekmegi (bread), Tokat bez
sucuk (traditional fermented sausage), Tokat
Narince salamura asma yaprag (Pickled Grape
Leaf), Tokat yaglisi, Tokat ¢oregi (Bun), Turh-



al yogurtmaci, Zile kdmesi (Churchkhela), Zile
pekmezi (Molasses) and Tokat kebab (Turkish
Patent and Trademark Office, 2022).

Exploring the elements representing a province
or a region that holds significant potential and
presenting them as a concrete resource is vital
to contribute to the relevant literature and to
leading future research. It has been observed
that the existing literature on the preparation
process of Tokat Kebab and its distinctive fea-
tures from other kebabs is limited. For this rea-
son, the present study aimed to evaluate the
preparation process of Tokat kebab (Figure 1),
a local gastronomic product with a geographical
indication registry, by highlighting the signifi-
cance of geographical indications and their con-
tribution to tourism in a scientific framework.

KEBABI

Figure 1. Tokat kebab’s logo (Turkish Patent
and Trademark Office, 2022)

Gastronomy and Gastronomic Tourism
Concept

Gastronomy covers matters such as the physi-
ology of the sense of taste and the phenomenon
of taste, the production of various products, the
functions of nutrients, the determination of their
qualities in the selection of foodstuffs, and the
creation of production processes following hy-
giene and sanitation rules to prevent physical,
chemical and biological deterioration of foods
(Shenoy, 2005). The science of gastronomy
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aims to protect people’s health through ade-
quate and balanced nutrition, to ensure that they
enjoy life and eating, to prepare food and bev-
erages in a hygienic environment (Gok, Sezgin
& Yildirim, 2017).

On the other hand, gastronomic tourism can be
described as a type of tourism that creates trav-
el motivation to have an unprecedented food
and beverage experience and that significantly
helps to motivate travel behaviors (Harrington
& Ottenbacher, 2010). According to another
definition, gastronomic tourism is visiting local
or rural areas, food producers, restaurants, food
festivals and certain locations to taste a partic-
ular dish or see the production stages of a dish
as the major motivation (Lee, Packer & Scott,
2015).

However, the industrial food and beverage
products are not considered as a gastronomic
product. The factors which can inspire someone
for a gastronomic trip are the desire to taste a
traditional food and beverage from a particular
region, consumption a food with special quality,
or consumption the food prepared by a famous
cook. In this regard, the protection and market-
ing of local gastronomic products and achiev-
ing a commercial dimension by providing their
sustainability are of great importance in terms
of destination promotion (Giilli & Karagoz,
2019). Mainly, tourists who enjoy local-natural
foods are interested in learning about local-na-
tional cuisines. Tourists, ready to pay more for
the local food products, state that their knowl-
edge of these products influences the amount of
money they spend (Everett & Aitchison, 2008).
The cuisine and culinary culture are the most
tempting factors for tourists when choosing
their destination. Authentic foods and tastes of
a region or a locality in a country are of par-
amount importance to gastronomic tourism
(Cam & Cilginoglu, 2021).
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Gastronomic Tourism in Tokat

With the benefit of being founded on the fer-
tile lands of the Yesilirmak basin, Tokat is a
noteworthy Anatolian city that has been a vital
trade and culture center and hosted 14 states and
many principalities throughout its 6000-years
history. Tokat, located in the central part of the
Black Sea Region of Turkey, has Samsun and
Ordu in the north, Yozgat and Sivas in the south
and east, and Amasya in the west. Its surface
area is 10,072 km?; its altitude is, on average,
623 meters. The fertile plains of Tokat with
11 districts cover approximately 15.4% of the
province’s land (Tokat Provincial Directorate of
Culture and Tourism, 2022).

There is a rising trend in gastronomic tourism
in Tokat as in Turkey (Arslan, 2020). Tokat cui-
sine, rich in gastronomy and notable for its wide
variety and delicious tastes, offers wonderful
experiences to its residents, visitors, guests and
tourists (Yaylac1 & Mertol, 2021).

In this context, some of the well-known note-
worthy local foods are Tokat kebab, Tokat
Grape Leaf, Tokat Tomato, Tokat Sarma, Cev-
izli Bat, Keskek, Madimak, Dolma with broad
bean (Vicia faba), Dolma with Meat, Chickpea
Leavened Walnut Bun, Tokat Yaglisi, Tokat Ba-
gel, Tokat Bread, Cemen, Zile Pekmez (Molas-
ses), Zile Komesi (Churchkhela), Pestil (dried
fruit rolls) and Zambak Regeli (Jam with lil-
ies) (Kendir & Arslan, 2020; Yaylac1 & Mertol,
2021).

The Significance of Geographical Indications
on Gastronomic Tourism

A geographical indication is the only type of in-
dustrial property right tied to a particular place
and represents a relationship between a product
and its geographical origin. Therefore, a product
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with high quality and a good reputation among
consumers, is defined by a region or geography
and some or all of its features originate from this
region (Cekal & Aslan, 2017). In general, geo-
graphical indication consists of the name of the
place where the product is cultivated and/or pro-
duced such as olive oil produced in the Tuscany
region of Italy and Roquefort Cheese produced
in France (Gokovali, 2007). For this reason, it is
viewed as an element supporting tourism in the
regional/local area and, thus, providing econom-
ic advantages (Tanrikulu & Dogandor, 2021).
Jay and Taylor (2013) reported that tourists vis-
it the Champagne region of France to taste the
sparkling wine of Champagne which is produced
in that region and has a geographical indication,
and thanks to the wine, tourism activities in the
region revived. Likewise, Italian pizza and pas-
ta are known worldwide, and tourists travel to
Italy to taste these products (Kan, Giilgubuk,
Kiiciikgongar, 2012).

A geographical indication ensures that the gas-
tronomic elements are lawfully protected from
being imitated and that the products’ unique
preparation methods and origins are record-
ed. For this reason, geographical indication is
a practice that gastronomy tourists really care
about (Canbolat & Cakiroglu, 2020). Owing to
the strong relationship between the origins of
a product, geographical indications contribute
revival of tourism by enticing consumers to the
region where the product originated. Accord-
ingly, tourism, regarded as an essential element
for understanding regional development, is
acknowledged as a significant sector enabling
local and regional products to come to prom-
inence (Cekal & Aslan, 2017). Geographical
indications provide crucial opportunities for
rural development. They could help to sustain
economic activities and settlement in rural ar-
eas and improve the living standards of the res-
idents. The rural population is the prime benefi-



ciary of these products in terms of income and
employment generation. Moreover, through an
effective protection and marketing process, the
economic activities in rural areas can increase
further not only by the growth of geographi-
cal indications production but also by devel-
opments in the other sector (Kan, Giilgubuk,
Kiigiikgongar, 2012). Geographical indication,
an influential tool in raising awareness about
local products and thus increasing the contri-
bution of these products to the rural economy,
is a very vital concept for preventing migration
from rural areas to urban areas, providing per-
manent income and employment, going into
production more regularly and advancing the
quality of the product. Likewise, geographical
indications aid not only to boost the recognition
of the production place but also create some ex-
ternal benefits such as the increase in economic
activity of other sectors that have a close rela-
tionship with the geographical indication prod-
ucts. For example, an increase in tourism activ-
ity due to recognized geographical indication
not only provides advantages to the producer
but also creates income and employment oppor-
tunities in other sectors such as hotel services
for accommodation, gift shops and restaurants
(Dogan & Gokovali, 2012).

However, for the sustainability of the indica-
tion, a product with a geographical indication
has to reach the standards specified within the
scope of the indication, carry certain features of
the product and meet the required quality stan-
dards, which are the most critical factors. For
sustainable gastronomic tourism, both protect-
ing the local gastronomic heritage and provid-
ing local economic development by supporting
the local people is of great importance (Simsek
& Giileg, 2020).
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Description of Tokat Kebab

‘Tokat kebab’, made in Tokat province, takes its
name from the fact that it has been made in To-
kat region for years with its unique preparation
methods. Before it became a commercial prod-
uct in Tokat and its surrounding areas, it was
cooked in village houses on special days. The
Turkish Patent and Trademark Office registered
Tokat kebab as of 26.08.2013 in accordance
with the 12th article of the Decree-Law on the
Protection of Geographical Indications No.
555 with the designation of origin number 188
(Turkish Patent and Trademark Office, 2022). It
can be defined as a kebab prepared by combin-
ing its ingredients, shaping them according to
its unique preparation methods and cooking it
on a particular Tokat kebab stove.

Generally, other kebab types in Turkish cuisine
are meat-heavily. The most preferred meat dish-
es by foreign tourists are respectively Iskend-
er kebab (94.5%), Adana kebab (92.4%) and
Déner kebab (90.0%) (Mankan and Ozgelik
2016). Also, Cag Kebab (Kara, 2017; Polat
Uziimcii and Denk 2019), Sirik kebab (Akyol
2018), Furun kebab (Algan Ozkék and Aydinli,
2022) and Ortaklar Shish kebab (Giin and Bu-
cak, 2022) are examples of other meat-heavily
kebab types.

Unlike other kebab types in Turkish cuisine,
Tokat kebab has distinctive qualities such as
consisting high proportion of vegetables be-
sides meat and being cooked on a particular
stove. Yaylaci and Mertol (2021), Kizilaslan
and Tayfur (2014), Erdem (2015), and Sagir
(2012) stated that Tokat kebab has a substantial
place in Tokat culinary culture. Arslan, Kendir
& Bozkurt (2021) in their study reported that
Tokat kebab has gained prominence as the most
preferred local food of the visitors that came to
Tokat. Arslan (2020) in his study found that the
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most prominent words in the word cloud ob-
tained from the positive comments about Tokat
kebab were “delicious, recommend, satisfying,
meat, vegetables and good”. Thus, tourists re-
ported that they were satisfied with their Tokat
kebab experience and that its flavour and satiety
were at the forefront. Besides, it was truly sig-
nificant for tourists to note that they will rec-
ommend it to other people. Kendir and Arslan
(2020) in their study remarked that Tokat ke-
bab, one of the gastronomic delicacies of Tokat
province, is preferred more and it is essential to
bring it to the forefront concerning gastronomic
tourism. Sadaklioglu and Asik (2019) in their
study expressed that Tokat kebab is the most
desired feature expected to be advertised in To-
kat. Topbas (2019) in the study of questioned
whether producers and consumers knew the
geographically marked products of Tokat prov-
ince found that 68.75% of the former partici-
pants knew about Tokat kebab whereas 69.26%
of the latter indicated that Tokat kebab is a well-
known product.

What makes Tokat kebab peculiar to the Tokat
region is the preparation method and the quali-
ties of the foodstuffs utilized in production. As
stated by the Turkish Patent and Trademark Of-
fice in the geographical indication registry doc-
ument of Tokat kebab, the distinctive qualities
of the foodstuffs in the kebab composition and
the final product are as in the following;

1. Meat and tail fat used in Tokat kebab must
be from 6-9 months old male lambs of Karay-

aka sheep raised in natural environment or on
highlands,

2. Pepper, one of the vegetables used in Tokat
kebab, must be Tokat pepper,

3. Tokat kebab is distinguished from other ke-
babs with its unusual cooking technique,
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4. Tokat kebab is cooked on a stove peculiarly
designed for it,

5. The serving of Tokat kebab is unique (Turk-
ish Patent and Trademark Office, 2022).

Features of the Tokat Kebab Stove

The Tokat kebab stove consists of 6 parts. These
are the firebox, chimney, metal shaft for hang-
ing skewers, pan, oil collection pan and skew-
er for taking out the kebab. Tokat kebab stove
is entirely dissimilar from other known kebab
stoves. Examining the kebab stove from the
front, it is noticed that it consists of three differ-
ent parts. The first of these is the oil collection
pan part, the second is the entry part where the
kebab skewers are positioned within the stove,
and the third part at the top is the chimney.
When the interior part is examined, at the center
of it, there is a horizontal metal shaft extending
along with the stove, on which kebab skewers
hung. On both sides of this horizontal metal
shaft, adjacent to the side walls (fire bricks),
there are sections where the fire is lit, extending
along with the stove. These parts are located at a
lower level of the metal shaft for hanging skew-
ers. At the bottom, there is a long, rectangular,
curved-forward pan again extending along with
it. Just below the front part of the pan, there is
an oil collection pan where melted meat fat and
tail fat on skewers are collected and drained
through the pan (Turkish Patent and Trademark
Office, 2022).

Preparation of Tokat Kebab
The process of Tokat kebab basically consists of
three steps. These steps are placing the ingredi-

ents on skewers, cooking and serving.

Placing the ingredients on skewers: During
that step, a walnut-sized tail fat is placed on the



top of the skewer. The eggplant is positioned
under the tail fat right after the potato slice. Yet,
eggplant needs to go through various pre-treat-
ments. The eggplants, separated from the stem
and sliced in half lengthwise from the middle,
are divided into 2 or 3 parts. The inner surfac-
es of the eggplants are pressed with the ground
rock salt and then the surfaces of the two slic-
es are rubbed together. The inner surface of the

Esra ESIN YUCEL, Cemal KAYA, Mustafa BAYRAM

eggplant slice facing upwards is placed on the
skewer at an angle of 70-80°. Potatoes are again
put under the eggplant while the meat is placed
under the potatoes. This process is duplicated
four or five times. If the lamb meat is not very
fatty, small tail fat can be placed with the meat.
Tomatoes, peppers and garlic are positioned on
separate skewers as a whole (Figure 2).

Figure 2. Preparation and skewer arrangement of Tokat Kebab (Turkish Patent and Trademark
Office, 2022)

Cooking: One of the most important features of
Tokat kebab is that the prepared skewers are at-
tached vertically to the metal shaft in the middle
of the kebab stove and cooked with the fire and
embers burning on both sides. The cooking time
of the kebab is about 20-25 min. Kebab skewers
are first put in front of the kebab stove. Kebab
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1s kept in this section for almost 10-12 min as it
1s expected to turn brown with an oak wood fire
burning in the front part. After the kebab turned
brown, the skewers are moved to the back of
the stove utilizing the skewer for taking out the
kebab (Figure 3). The embers in the back part
of the kebab stove are ensured to fry the ke-
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bab. Here the cooking time lasts nearly 10-12
min, too. If the potatoes are fried until golden
brown, it is decided to take out the kebab from
the stove.

'

Figure 3. Cooking Kebab in Tokat Kebab Oven
(Turkish Patent and Trademark Office, 2022)

Serving: Tokat kebab is usually pulled in trays.
If the kebab is prepared for one person, it can
also be pulled on the serving plates. The word
pull means removing the kebab from the skew-
er. Three thin lavash slices of bread are laid on
the bottom of the tray in which the kebab will
be served. First, the skewer on which the toma-
toes were placed is removed in the middle of
the tray. They are quickly peeled and chopped
with a knife. Later, the kebab on the skewers
is removed around the tomatoes pulled in the
middle, without spoiling the ingredient order
described above (tail fat-potato-eggplant-pota-
to-meat). After that, the peppers are positioned
on the kebab. Next, the garlic is placed as a
whole in different parts of the tray according to
the number of people. Finally, the melted tail fat
collected in the oil collection pan in the lower
part of the stove is poured over the kebab tray
and the kebab is ready to serve (Figure 4) (Turk-
ish Patent and Trademark Office, 2022).

Figure 4. Tokat Kebab Serving (Turkish Patent and Trademark Office, 2022)
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Conclusion and Recommendations

Rapid urbanization, population growth and
globalization in the world have a great impact
on the field of culture as well as in many other
fields, and they threaten local cultural assets and
values. Gastronomic values, important compo-
nents of cultural heritage, are also negatively
affected by this process and many local gastro-
nomic products are in danger of extinction. In
this context, it is believed that studies aimed
at introducing our traditional foods and dishes
to the younger generations at home and abroad
should become widespread.

In gastronomic tourism, the local tastes of the
region are as significant as other cultural val-
ues. Therefore, ensuring the same quality of the
product and having geographical indication is
really crucial. Geographical indications estab-
lish a connection between the product and the
name of the geographical region where the
product originated. Hence, these indicators are
an effective marketing tool for attracting con-
sumers’ attention to the regions. Certifying
foods, beverages or other goods specific to a
particular region with geographical indication
is essential for their standardization and recog-
nition of them.

In the current study, the product definition, dis-
tinctive features, preparation methods, regis-
tered features and distinguishing features of To-
kat kebab, which has a high gastronomic value
among other geographically marked products,
were highlighted in line with the Geographical
Indication Registry Document. Unlike other
kebab types in Turkish cuisine, Tokat kebab is
distinguished from many others with its high
proportion of vegetables besides meat, being
cooked on a stove peculiarly designed for it and
its special serving procedures.
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The following conclusions can be drawn from
the present study that chefs should be trained to
preserve the local foods and beverages, partic-
ularly Tokat kebab, which are our gastronom-
ic values; if possible, gastronomy and culinary
arts departments ought to be founded in every
province so that future generations are informed
about local cuisines; various events like festi-
vals and carnivals should be organized for the
promotion of geographical indication products
by means of that more tourists may visit the re-
gion and thus local products may be demanded
more, and scientific studies ought to be support-
ed and their numbers should be increased to
protect cultural values.

References

Agrawal, J., Kamakura, W. A. (1999). Coun-
try of origin: A competitive advantage? Interna-
tional Journal of Research in Marketing, 16(4),
255-267. Doi: 10.1016/S0167-8116(99)00017-
8

Akyol, C. (2018). Boyabat mutfak kiiltiiriinde
Sirik kebabinin gastronomi agisindan Snemi.
Giincel Turizm Arastirmalart Dergisi, 2 (Ek
Say1 1), 142-156. https://dergipark.org.tr/en/
pub/guntad/issue/38617/447903

Algan Ozkék G., Aydinli F. (2022). Yoresel
bir {irlin olan Konya Furun kebabi ve genel
ozellikleri hakkinda nitel bir arastirma. Journal
of Gastronomy, Hospitality and Travel, 5(1) 83
- 94. Doi: 10.33083/joghat.2022.115

Arslan, E. (2020). Cevrimici gastronomik tur-
ist deneyimlerinin igerik analiziyle incelenmesi.
Ankara Hact Bayram Veli Universitesi Turizm
Fakiiltesi Dergisi, 23(2), 442-460. https://dergi-
park.org.tr/tr/pub/ahbvtfd/issue/58426/817302

141



The Registered Gastronomic Taste: Tokat Kebab

Arslan, E., Kendir, H., Bozkurt, H. O. (2021).
Gastronomi turizmi kapsaminda ziyaretgilerin
yoresel yiyecek tercihleri: Tokat ili. Journal of

Tourism and Gastronomy Studies, 2021, Special
Issue5,261-275.Doi:10.21325/jotags.2021.954

Canbolat, E., Cakiroglu, F. P. (2020). Gas-
tronomi turizmi ve cografi isaretleme: Samsun
mutfagia yonelik bir degerlendirme. Journal
of Tourism and Gastronomy Studies, 8(2), 937-
957. Doi: 10.21325/jotags.2020.588

Cekal, N., Aslan, B. (2017). Gastronomik bir
deger olarak tarhana ve cografi isaretlemede tar-
hananin yeri ve 6nemi. Giincel Turizm Arastir-
malari Dergisi, 1(2), 124-135. https://dergipark.
org.tr/tr/pub/guntad/issue/33598/358291

Cam, O., Cilgmoglu, H. (2021). Yoresel
mutfaklarin gastronomi turizmindeki Onemi:
Kastamonu mutfag1 6rnegi. Uluslararas: Tiirk

Diinyas1 Turizm Arastirmalart Dergisi, 6(1),
176-192. Doi: 10.37847/Tdtad.885081

Dogan, B., Gokovali, U. (2012). Geographical
indications: the aspects of rural development
and marketing through the traditional products.

Procedia-Social and Behavioral Sciences, 62,
761-765. Doi: 10.1016/j.sbspro.2012.09.128

Erdem, B. (2015). Contribution of the tourism
on economy: Tokat sample. Journal of Interna-
tional Management Educational and Econom-
ics Perspectives, 3(1), 29-38. https://dergipark.
org.tr/tr/pub/jimeep/issue/32347/356504

Everett, S., Aitchison, C. (2008). The role of
food tourism in sustaining regional identity: a
case study of Cornwall, South West England.
Journal of Sustainable Tourism, 16(2), 150-
167. Doi: 10.2167/jost696.0

142

Gok, S.A., Sezgin, A.C., Yildirim, F. (2017).
Gastronomi alaninda Maras tarhanasinin deger-
lendirilmesi. Aydin Gastronomy, 1(1), 61-70.
https://dergipark.org.tr/en/pub/aydingas/is-
sue/31743/348003

Gokoval, U. (2007). Cografi isaretler ve eko-
nomik etkileri: Tiirkiye drnegi. Atatiirk Univer-
sitesi Iktisadi ve Idari Bilimler Dergisi, 21(2),
141-160. https://dergipark.org.tr/en/pub/atauni-
iibd/issue/2692/35424

Giillii, M., Karagoz, S. (2019). Y 6resel bir gas-
tronomik {iriin incelemesi: Zile komesi. Journal
of Academic Value Studies (Javstudies), 5(3),
367-375.

Giin, A. Bucak, T. (2022). Cografi isaretli Or-
taklar Cop Sis kebabininiiretim standartlari-
na uygunlugu iizerine bir arastirma. Gastroia:

Journal of Gastronomy and Travel Research,
6(1), 199-230. Doi: 10.32958/gastoria.1033840

Harrington, R. J., Ottenbacher, M. C. (2010).
Culinary tourism-a case study of the gastrono-
mic capital. Journal of Culinary Science & Te-
chnology, 8(1), 14-32.

Jay, T., Taylor, M. (2013). A case of cham-
pagne: a study of geographical indications.
Corporate Governance eJournal, 29, 1-31.

Kan, M., Giilcubuk, B., Kiiciikcongar, M.
(2012). Cografi isaretlerin kirsal turizmde kul-
lanilma olanaklari. Karamanoglu Mehmetbey
Universitesi Sosyal Ve Ekonomik Arastirmalar
Dergisi, 2012 (1), 93-101. https://dergipark.org.
tr/en/pub/kmusekad/issue/10214/125533

Kara, A. (2017). A traditional Turkish palate
taste: Cag Kebab. Open Access Library Jour-
nal, 4, e4120. Doi: 10.4236/0alib.1104120



Kendir, H., Arslan, E. (2020). Gastronomi
turizmi agisindan yoresel lezzetlerin duygusal
deger boyutunda incelenmesi Tokat ili drnegi.
Sosyal Bilimler Arastirmalari Dergisi, Sonba-
har Ozel Sayis1 I/I1, 130-138. https://Dergipark.
Org.Tr/En/Pub/Gopsbad/issue/57502/789444

Kizilaslan, N., Tayfur, U. (2014). Tokat ilinin
ekoturizm/kirsal turizm potansiyeli ve swot an-
alizi. Gaziosmanpasa Bilimsel Arastirma Der-
gisi, (9), 45-61.

Lee, K.-H., Packer, J., Scott, N., (2015). Trav-
el lifestyle preferences and destination activity
choices of Slow Food members and non-mem-
bers. Tourism Management, 46, 1-10. Doi:
10.1016/j.tourman.2014.05.008

Polat Uziimcii, T., Denk, E. (2019). Erzurum
ile O0zdelesmis bir lezzet: Oltu Cag Kebabu.

Journal of Tourism and Gastronomy Studies,
7(1), 463-483. Doi: 10.21325/jotags.2019.373

Mankan, E. Ozcelik, A. O. (2016). Yabanci
turistlerin Tirk mutfagindaki et yemeklerine
iligkin gortsleri. Kesit Akademi Dergisi, 2(6),
164-177. https://dergipark.org.tr/en/pub/kesita-
kademi/issue/59840/864758

Sadakhoglu, H., Asik, A. K. (2019). Schir
pazarlamasi kapsaminda sehir imajinin 6l¢tiimii:
Tokat 6rnegi. Enderun, 3(1), 1-15. https://dergi-
park.org.tr/tr/pub/enderun/issue/44778/493271

Sagir, A. (2012). Bir yemek sosyolojisi dene-
mesi Ornegi olarak Tokat mutfagi. Electronic
Turkish Studies, 7(4),2675-2695. Doi: 10.7827/
Turkishstudies.3834

Shenoy, S. S. (2005). Food tourism and the culi-

nary tourist. Doktora Tezi, Clemson Universite-
si, Gliney Karolina, ABD.

AYDIN GASTRONOMY, 7 (1), 133-143, 2023

Esra ESIN YUCEL, Cemal KAYA, Mustafa BAYRAM

Simsek, A., Giile¢, E. (2020). Gastronomi
turizmi kapsaminda cografi isaretli iriin:
Elaz1g Orcigi. Aydin Gastronomy, 4(2), 73-81.
https://Dergipark.Org. Tr/En/Pub/Aydingas/is-
sue/56175/703550

Tokat Provincial Directorate of Culture and
Tourism (2022). Tokat. https://tokat.ktb.gov.tr/
tr-60574/genel-bilgiler.html

Tanrikulu, M., Dogandor, E. (2021). Cografi
isaretleri ve cografi isaret potansiyeliyle Bolu
ili. Journal of Institute of Social Sciences, 12(1),
223-257.

Topbas, N. T. (2019). Yerel ve kirsal kalkinmada
cografi isaret: Zile pekmezi arastirmasi. Yiiksek
Lisans Tezi, Tokat Gaziosmanpasa Universitesi,
Fen Bilimleri Enstitiisti, Tokat.

Turkish Patent and Trademark Office (2022).
Geographical indication and traditional product
name. https://www.turkpatent.gov.tr/cografi-is-
aret

Yaylaci, S., Mertol, H. (2021). Cografi isaretli
tirtinler ve gastronomik lezzetler: Tokat Grnegi.
Agr1 Ibrahim Cecen Universitesi Sosyal Bilim-
ler Enstitiisii Dergisi, 7(1), 313-334.

Yikmuis, S., Unal, A. (2016). The importance of
geographical indication in gastronomy tourism:
Turkey. International Journal of Agricultural
and Life Sciences- IJALS, 2(4), 73-79. Doi:
10.22573/spg.ijals.016.s12200069

143



	_GoBack

