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Poisonous tables: A gastronomical look at dangerous tastes
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ABSTRACT

The continued consumption of certain foods that are potentially risky or toxic, despite their well-documented
dangers, represents a compelling and noteworthy topic within the field of gastronomy. Understanding why
individuals choose to consume such foods and what gastronomic and cultural values these items hold
constitutes a significant area of inquiry across various disciplines. From this perspective, the primary aim of the
present study is to provide a comprehensive evaluation of seven different food items that are classified as
dangerous on a global scale, through the analysis of digital content (YouTube). Designed as a qualitative study, a
total of 21 videos in which content creators share their personal experiences were translated into Turkish and
analyzed. The content analysis, conducted using MAXQDA software, revealed that key themes such as “toxic,”
“deadly,” and “delicious” emerged prominently. The prevalence of health-related expressions suggests that
content creators perceive these foods through a mixed emotional lens of fear and curiosity. The study further
indicates that these so-called dangerous foods are not perceived solely as health risks by consumers, but are also
associated with cultural identity, tradition, and sensory experience.
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Zehirli sofralar: Tehlikeli tatlara gastronomik bir bakis

OZET

Potansiyel olarak riskli veya zehirli 6zellik tasiyan bazi gidalarin tim tehlikelerine ragmen tiketilmeye devam
etmesi, gastronomik agidan dikkat cekici ve incelenmeye degder bir konudur. Bireylerin bu tdr yiyecekleri neden
tercih ettiklerinin ve s6z konusu gidalarin gastronomi ile kiltirel acidan ne tir degerlere sahip oldugunun
anlasiimasi disiplinler acisindan 6nemli bir arastirma alani olusturmaktadir. Bu bakis acisindan yola gikarak
calismanin temel hedefi; dinya genelinde tehlikeli olarak siniflandirilan yedi farkli gida drtintnd dijital icerik
araciliglyla (YouTube) analiz ederek bu Uriinler hakkinda bittincdl bir degerlendirme sunmaktir. Nitel olarak
tasarlanan galismada icerik dreticilerinin deneyimlerini paylastigi toplam 21 video Turkge'ye gevrilerek analiz
edilmistir. MAXQDA programi kullanilarak yurdttlen icerik analizinde “zehirli”, “clumcdl” ve “lezzetli” gibi anahtar
temalarin on plana ¢iktigr gordlmustir. Saglik vurgusu yapan bu sozcuklerin 6ne gikmasi igerik Ureticilerinin bu
Urlnleri hem korku hem de merak karisimi bir duygu durumuyla de@erlendirdiklerini gostermektedir. Arastirmada
tehlikeli olarak adlandirilan bu gidalarin tiketiciler icin sadece saglik riski taslyan Urtinler olmadigr ayni zamanda
kdltdrel kimlik, geleneksellik ve duyusal deneyimle iliskilendirildigi tespit edilmistir.

ANAHTAR KELIMELER

Gastronomi, Tehlikeli tatlar, Tehlikeli yiyecekler, Deneyim

Introduction

Gastronomy functions as a symbolic means of communication within a community, enabling
the transmission of elements such as ethnic identity, religious beliefs, social status, and

Cite: Tiystuz, V. (2026). Poisonous tables: A gastronomical look at dangerous tastes. Ordu University Institute of Social
Sciences Journal of Social Sciences Research, 16(1), Article Number 3. https://doi.org/10.48146/0dusobiad. 1719533

Corresponding Author: vildantuysuz@outlook.com


https://orcid.org/0000-0002-4674-5628

ODUSOBIAD °2

individual identity through sensory experiences. Food consumption in a destination allows
tourists to penetrate that culture on both sensory and intellectual levels. Encountering unusual
flavors or experiencing exotic foods offers tourists an opportunity to experience an
extraordinary tourist experience and learn about the local culture of the destination (Leong et
al, 2017). In this context, the gastronomic experience is considered a multidimensional and
sensory encounter that is not limited to food consumption but combines many elements such
as ambiance, service quality, cultural context, and individual perceptions. Participation in such
experiences involves not only the act of eating but also a comprehensive sensory interaction
with all components of the dining environment (Purnami & Setyawan, 2024).

In some societies, gastronomic experiences are structured to push boundaries and involve
conscious risk-taking. The consumption of certain foods known to be toxic or poisonous signals
not only palate but also tradition, cultural identity, and courage (Bender and Oterhals, 2025). For
example, puffer fish consumed in Japan is so dangerous that it can cause death due to the
tetrodotoxin it contains. Despite this, it is presented as a gastronomic experience by specially
trained chefs in upscale restaurants (Dhruve et al,, 2025). Another example is Casu Marzu
cheese from Sardinia. This cheese contains live larvae and, despite being banned by the
European Union, continues to be produced by the local people as a cultural heritage (Wang et
al, 2022). A review of the relevant literature reveals that such foods are categorized as
"dangerous/risky tastes" and "dangerous/risky foods." These foods are seen as a liminal
experience in gastronomy.

The primary objective of this study was to analyze seven different food products classified as
hazardous worldwide through digital content (YouTube) to provide a holistic assessment of
these products. To this end, relevant literature on each product was reviewed, and the three
most-watched videos for each product were translated into Turkish and included in the analysis.
The selected videos were based on both product information and direct experience by the
content creators. Transcripts from the videos were subjected to content analysis using the
MAXQDA program. During the analysis, codes were generated for the products, including
potential hazards, risk factors, post-consumption symptoms, taste and appearance
characteristics, health effects, consumption patterns, other products consumed together, and
traditional contexts. The coding process resulted in the creation of a holistic code cloud
encompassing all analyzed products. In the existing literature, studies on hazardous foods are
largely based on microbiological or toxicological data. In this context, this study's focus on
digital user experiences and narratives, addressing hazardous foods from a sociocultural
perspective, makes a unigue contribution to the literature. It is thought that the findings obtained
through qualitative analysis of digital content will provide an interdisciplinary perspective to both
gastronomy and food safety fields.

Risk and excitement in gastronomy

Today, the role of food and beverages in the tourism experience is becoming increasingly
prominent. Gastronomic elements are no longer considered merely complementary elements
but rather direct tourist products. Innovative and authentic foods specific to different cultures
offer tourists unique and engaging experiences, increasing their interest in tourism. In this
context, the uniqueness of local food and beverages increases tourist interest in specific
destinations and stimulates their desire to travel. Consequently, a destination's gastronomic
richness can shape tourists' travel motivation, and this motivation can directly influence their
travel behavior and destination preferences (Benli, 2020).

A gastronomic experience refers to a holistic and emotional experience that emerges during
various food-related activities in a travel destination. In this context, local foods go beyond
simply meeting physical needs and become an integral and experiential part of the tourist
experience (Hsu et al., 2022). Gastrotourists, in particular, travel to discover new cultures and
have meaningful experiences through unique flavors. While this tourist group varies in age,
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ethnicity, and income levels, they share common ground: they stay longer, create more
comprehensive travel plans, and tend to spend more than average for unforgettable
gastronomic experiences (Williams et al, 2019). For them, interactions with local culinary
cultures offer a more valuable experience than luxury tourism opportunities. This is further
reinforced by tourists' intense interest and desire for local food and beverages. Thus,
gastronomy is becoming a critical element of the overall tourist experience (Ozdemir &
Seyitodlu, 2017). Especially encountering foods that have not been tasted before and have been
desired for a long time triggers a sense of excitement in tourists, and this excitement increases
their motivation to consume food (Kilig, 2017).

Sensation seeking is a key motivation underlying many tourist experiences. This factor also
stands out as one of the factors shaping interest in local cuisines. Studies have shown that local
cuisines offer an exciting avenue of discovery, particularly for tourists eager to experience
previously untasted and unique flavors, and that sensation seeking plays a significant role in this
pursuit (Akici, 2022). In recent years, human-food interactions have been widely used to make
individuals' social eating experiences more engaging and enjoyable (Sezer et al., 2024). Within
this framework, the concept of multisensory experience aims to offer memorable, exciting, and
impactful experiences by stimulating all of the consumer's senses. Because the senses play a
significant role in consumption preferences, virtual technologies are said to offer greater
opportunities to guide consumer decisions than current digital applications (Sahin, 2025).

Some dangerous foods

Gastronomy is defined as a form of cultural expression that reflects the eating and drinking
habits, culinary diversity, and the ways food is prepared, cooked, and presented within a country
or region. Each society is characterized by its own unique understanding of taste and food
culture. While palates and flavor cultures can vary from society to society, some tastes are also
shared across cultures (Demir &Altun, 2022). However, some individuals are eager to explore
new tastes and derive great pleasure from trying different foods (Turker & Akmanoglu, 2022). In
this context, information is provided below regarding some foods specific to various cultures
that may be considered risky to consume.

Fugu (Pufferfish- Japan): This species is considered a poisonous fish and produces highly toxic
substances, particularly in some of its internal organs (e.g., ovaries, liver, intestines, skin, and
eggs). Although consumption of this fish carries serious health risks, it is noteworthy that there
are specialized restaurants in Japan specializing in fugu preparation (Ogura, 1971). This
species, also known as the pufferfish, has high commercial value, particularly in Japan, Korea,
and China, despite carrying an extremely potent poison called tetrodotoxin in its internal organs,
and "cooking fugu" is considered a prestigious gastronomic practice in these countries
(Kanazawa, 2017). In this context, Japan stands out with its developed gastronomic culture and
regulatory system for fugu. According to official regulations published by the Japanese Ministry
of Health and Welfare, only 22 specific fugu species are permitted for consumption, and the
preparation and serving of these species is granted only to expert chefs with fugu licenses (Thuy
etal, 2019).

Figure 1 Fugu (Willey Analytical Science, 2025)
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Ackee (Jamaica): Considered the national fruit of Jamaica, it is widely consumed not only by the
people of Jamaica but also by Haitians and communities living in parts of West Africa. Millions
of tourists visiting Jamaica have had the opportunity to taste this fruit during their travels.
Ackee's introduction to Jamaica occurred in 1778 through Dr. Thomas Clarke, known as the
island's first botanist, who received seeds from a West African slave ship (Blake et al., 2004).
However, this fruit requires caution regarding consumption. Consumption of unripe ackee fruit,
in particular, can cause Jamaican vomiting sickness, which was reported in Jamaica as early
as 1875. The source of this condition is hypoglycin A and B, two water-soluble natural toxins
present in the unripe fruit. Hypoglycin A has the more potent toxic effect (Joskow et al., 2006).
Symptoms of poisoning associated with this toxin usually appear 6 to 48 hours after consuming
the fruit. They can include serious health problems such as vomiting, muscle and mental fatigue,
hypoglycemia, coma, and even death (Henry et al.,, 1998).

Figure 2 Ackee Fruit (CNN, 2017)

Escolar (Oily Fish): A large, deep-sea fish caught as a byproduct of tuna fishing. This fish
contains indigestible waxy esters that can have a laxative effect on some individuals when
consumed. These esters can reach up to 20% of body weight and can cause a specific digestive
disorder called kerriorhoea. Symptoms associated with escolar consumption can vary from
person to person. Mild cases include rapid intestinal transit with oily, yellow or orange stools,
while more severe cases may include nausea, vomiting, severe diarrhea, abdominal pain, and
headache. A published report describes a cluster of escolar-associated illnesses attributed to
both its laxative effects and scombrotoxin ingestion (Feldman et al., 2005).

Figure 3 Escolar (Ackerley, 2005)

Blood Clams (China, Korea): Tegillarca granosa, also known as the blood clam, belongs to the
Arcidae family and is a marine bivalve mollusk with high commercial value worldwide. This
creature is called the "blood clam" because of the unusual presence of hemoglobin in its
hemocytes (Bao et al., 2021). T. granosa, which naturally inhabits the tidal regions of the Indo-
West Pacific Ocean, is widely cultivated due to its economic value (Yang et al, 2023).
Hemocytes, which play a role in the mollusk immune system, contain various enzymes and
molecules that initiate a defense response when infected with bacteria or viruses (Bao et al,
2013). However, consumption of this clam can pose serious threats to human health, especially
when not prepared under hygienic conditions (Stankovic et al, 2012). Consuming bloody
mussels without adequate cooking or proper cleaning can cause foodborne illness due to the
harmful microorganisms and toxins they contain (Wright et al., 2018). This risk is particularly
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high in samples collected from contaminated waters. Depending on environmental conditions,
these mussels can accumulate heavy metals such as lead and mercury, as well as pathogenic
microorganisms such as Vibrio species, Salmonella, and Hepatitis A virus (Taylor et al., 2025).

— = — — -

Figure 4 Blood Clams (New York Times, 2011)

Casu Marzu (Wormy/Rotten Cheese - Italy): Casu marzu, meaning "wormy/rotten cheese," is a
unique type of cheese that, despite being banned, continues to be produced using traditional
methods in many regions of Sardinia. This cheese is characterized by its transformation during
the ripening process by the larvae of the fly species Piophila casei (Olivadese & Dindo, 2023).
The cheese is generally made from sheep's milk, but occasionally, cheeses made from cow's or
goat's milk are used. In 2009, the Guinness Book of World Records described Casu Marzu as
"the world's most dangerous cheese." If the larvae in the cheese survive stomach acid, they can
cause serious health problems such as vomiting, abdominal pain, and bloody diarrhea in
individuals who consume it (Brescia, 2016). Cheese production is generally carried out during
the summer months because high temperatures support the life cycle of the flies and facilitate
egg-laying. For this purpose, producers store Pecorino cheeses uncovered in warmer rooms
where flies can easily lay eggs. At the end of this ripening process, which lasts approximately
60 to 90 days, Casu Marzu is ready for consumption (Manca et al., 2015).

Figure 5 Casu Marzu (Euronews, 2022)

Sannakji (Live Octopus - Korea): This octopus dish, unique to South Korean cuisine, is prepared
by cutting the octopus into small pieces while it is still alive. Sannakji's characteristic feature is
that the tentacles are still moving when served. This is considered an indicator of freshness and
flavor (Nelson, 2011). Similarly, the practice of serving live seafood is observed in other cultures.
For example, in some restaurants in New York, live lobsters are displayed in aquariums, allowing
customers to select a live lobster and watch the cooking process (Taspinar, 2018). Sannakiji is
usually served at traditional fish markets or restaurants specializing in seafood. It is lightly
seasoned with sesame seeds and sesame oil (Devi, 2024; Zamuz et al, 2023). However,
consuming this dish carries some health risks. In South Korea, an 82-year-old man reportedly
died of a heart attack after a freshly cut, moving sannakji tentacle lodged in his throat (CNN
World, 2023). This is primarily due to the suction cups, the suction cups on the tentacles,
remaining functional even after they have been severed, potentially blocking the trachea and
causing suffocation. Indeed, an average of six people are known to choke to death each year
while consuming sannakji (NTV, 2025).
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Figure 6 Sannakji (Sabah, 2022)

Hakarl (Fermented Shark- Iceland): This is a traditional Icelandic product obtained by fermenting
and drying the Greenland shark (Somniosus microcephalus) (Belleggia et al, 20217).
Fermentation of this type of shark has a long history in Iceland. The oldest written record of
processed shark dates back to 1374. This product, obtained at the end of the fermentation
process and ready for consumption, is called hakarl. Hakarl has been an important source of
protein and energy for the Icelandic people throughout history. However, unprocessed or fresh
Greenland shark meat is rich in ammonia-containing compounds such as urea and
trimethylamine-N-oxide (TMAQ), and excessive consumption can be toxic (Jensen et al., 2023).
Therefore, the fermentation process plays a critical role in the detoxification of this fish. Shark
meat can be harmful if consumed uncooked (Olason, 2023). The fermentation process
transforms this potentially toxic raw material into a safe food product, and the resulting product
can be stored for years without spoiling due to its high pH and low water activity. Historical
records indicate that in Iceland in the past centuries, consumption of insufficiently fermented or
fresh shark meat led to serious and sometimes fatal health problems, such as dysentery (Skéra
etal, 2015).
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Figure 7 Hakarl (Culinary Schools, 2025)
Sensory experience and consumer psychology in gastronomy

Gastronomy stands out as a multidisciplinary field that develops by engaging with many
different disciplines. Food-focused studies are not limited to analyzing the physical qualities of
food but also encompass multidimensional elements such as the effects of nutrition on health,
its role in social relations, and the psychological experiences of individuals. Thanks to this
multifaceted approach, gastronomy is considered a holistic field of study beyond the culinary
arts, expanding the scope of research and application by collaborating with the physical, health,
and social sciences (iseri et al., 2024).

Experience is a concept based on an individual's subjective perceptions and difficult to measure
objectively. It refers to the consumer's engagement at emotional, sensory, physical, cognitive,
and spiritual levels. Therefore, each individual's experience is unique. In other words, the
experience is shaped by personal perceptions and an individual's internal reactions (Balikoglu et
al., 2020). In this context, concepts such as "food experience," "gastronomic experience," "local
food experience," "culinary experience," and "dining experience" are used to describe people's
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relationship with food. Gastronomic experiences are not limited to food consumption but also
include activities such as attending food and beverage festivals, visiting gastronomy museums,
or participating in cooking workshops (Sahin & Kiliglar, 2023).

Today, the increasing accessibility of individuals to diverse and varied foods has led to the rise
of certain motivations for food consumption. One of these motivations, the search for novelty
and variety, is considered a powerful motivator associated with personal characteristics such
as adventurousness, curiosity, and openness to different cultures, which particularly influence
tourists' food consumption. This motivation emerges both as an incentive for individuals to
participate in tourism activities and as an inclination toward trying new, local, or exotic foods.
This quest, often considered within the context of hedonic consumption motivations, is
associated with an individual's desire for exciting and enjoyable experiences. Consequently,
individuals are eager to try foods they have never tasted before, show interest in new recipes
and cooking methods, and desire to explore foods from different cultures (I§dir, 2021).

Today, consumption has evolved from an activity solely focused on meeting individual needs to
a structure shaped by the pleasure derived from acquiring non-essential products and services.
Consumers aim not only for utility but also for pleasure and happiness from the products or
services they purchase. Consequently, the act of consumption acquires a hedonistic meaning.
However, over time, the act of consumption no longer suffices for the individual, and individuals
seeking a more intense experience of similar pleasure tend to repeat the consumption behavior.
This cyclical structure reveals a consumption pattern in which individuals constantly pursue
instant gratification, a phenomenon defined as hedonic consumption. Individuals may engage
in hedonic consumption for various reasons, including making loved ones happy, developing
social relationships, taking advantage of economic opportunities, escaping daily stress, and
experiencing adventure. However, although these consumption practices are undertaken for
individual reasons, they are increasingly associated with individuals' efforts to define their
position and social status within society. This can lead to negative consequences at the social,
individual, and environmental levels (Demir et al., 2019).

Methodology

The fact that some foods are consumed despite being potentially risky or toxic is an interesting
and intriguing topic in the gastronomic context. Understanding why people consume these risky
foods and their gastronomic and cultural values is important for many reasons. This qualitative
study aims to analyze seven different foods labeled as hazardous through digital content
(YouTube) and provide a holistic assessment of these products. The foods analyzed are among
those studied both in academic literature and newsworthy in the public eye. To collect data for
the study, the three most-watched videos shared on YouTube about each product were
identified, and the content was translated into Turkish and analyzed. The number of views was
chosen as the primary selection criterion because these videos have a wide audience reach and
can reflect public perception. This aimed to ensure that the analyzed content was based not
only on individual experiences but also on representations that have attracted the attention of a
broader audience. The videos were based on the content creators consuming the foods in
question and sharing their experiences. The resulting data were subjected to content analysis
using MAXQDA software. Codes were generated for the potential hazards of the products, risk
factors, post-consumption symptoms, taste and appearance characteristics, health effects,
consumption patterns, other products consumed together, and traditional contexts. As a result
of the coding, a single, holistic code cloud covering all products was created, and the data was
evaluated thematically. A review of the relevant literature reveals that studies on such foods are
mostly based on microbiological or toxicological findings. However, in this study, the analysis
focused on real user experiences on digital platforms. The absence of a similar study in the
literature that analyzes digital content in this context through qualitative analysis demonstrates
the originality of this research and its potential contribution to the field.
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Findings

The code cloud generated based on the data obtained as part of the research is presented in
Figure 8. The code cloud contains the 45 words with the highest frequency. The word
‘poisonous” stands out with 23 repetitions, indicating that content creators frequently
emphasized the potential toxicity of the seven different foods examined. This phrase is followed
by the word "deadly," repeated 19 times, indicating that the content emphasizes the health risks
posed by these foods. A closer examination of the code cloud reveals positively connoted terms
such as "delicious" and "traditional." This finding suggests that the foods examined are
considered not only risk factors but also symbols of cultural significance.

TaSt Fresh Consumption
Fatal Cultural Heritage

Very Delicious

rungent 1aste

Toxic Substance
Creamy
Ammonia Hard Diarrheaygpical

Suffocation ® Too '?adte
Chew Well I OXI s;;? in

T

Gastrointestinal Problems etrodotoxin

Paralysis Slimy Live Larva Soy Sauce
Fermenting Hemoglobin Nausea salted Cod

Educated People Should Prepare
Tl‘adltlo I Live Cponsumptlon

Do not Consume Raw Hepatitis A
Figure 8 Dangerous Foods Code Cloud
Based on the 21 videos analyzed within the scope of the research, the code hierarchy presented

in Figure 9 was created. Nine codes were identified during the analysis process conducted using
MAXQDA software, and relevant subcodes were included under each of these themes.
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Figure 9 Hazardous Foods Code Hierarchy

The findings from the analyzed videos of fugu fish are presented in Figure 10. An examination
of the figure highlights the emphasis that the fish should only be prepared by trained and
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competent individuals. Furthermore, the fish's tetrodotoxin content and its lethal effects are
among the other striking elements frequently mentioned in viewer testimonies.
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Figure 10 Fugu (Puffer Fish) Single Case Model

A model of the ackee, considered a national fruit, is presented in Figure 11. An examination of
the subcodes created for this fruit reveals a prominent cultural heritage theme. Furthermore,
statements suggesting that the fruit is both delicious and potentially poisonous and deadly due
to its toxic content are among the other noteworthy elements.
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Figure 11 Ackee Single Case Model

Figure 12 shows a single-case model for the escolar fish. The videos' prominent statements
highlight the fish's intense flavor. Consumers consider it delicious, particularly due to its oily
texture. However, statements suggesting that excessive consumption can lead to various health
problems, such as nausea and diarrhea, are also notably common.
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The single-case model for bloody mussels is shown in Figure 13. Based on the analyzed data,
the most frequently mentioned word is Hepatitis A. This is thought to be related to the potential

heavy metal content of shellfish such as mussels
in addition to positive terms like "protein” and "del
frequency.
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A model of Casu Marzu, a traditional cheese of It

and oysters. Examining the figure reveals that,
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results show that the live larvae, which play an active role in cheese production, are the most

prominent element. Another significant finding
following consumption of the product.

is the reports of gastrointestinal discomfort
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A model for sannakji, a traditional Korean dish, is presented in Figure 15. The analyzed content
prominently features statements suggesting that octopus should be consumed alive.
Furthermore, content creators frequently emphasized caution against the risk of choking and
the importance of thoroughly chewing before consumption. In this context, statements
suggesting that the food in question could be potentially lethal are also noteworthy.
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Figure 15 Sannakji Single Case Model

Finally, a model of hakar, a traditional Icelandic delicacy, is presented in Figure 16. Analysis
results show that ammonia content and a strong taste are among the most frequently
mentioned, following the theme of tradition. This food, which can be toxic if not properly
fermented, can pose serious health risks and even lead to death.
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Conclusion and recommendations

Gastronomic experiences, along with other tourism activities, are a key attraction factor that can
influence tourists' destination selection, overall satisfaction, and intention to revisit. Local
culinary culture is considered a key component of a destination's offerings and, because it's
easily accessible to tourists, becomes an integral part of the travel experience (Carpio et al.,
20217). Consequently, individuals with high gastronomic motivations gravitate toward
destinations that offer unique and authentic flavors (Wachyuni et al., 2021).

This study was conducted by analyzing the digital user experiences of seven different high-risk
foods in the gastronomic context. Data obtained from YouTube videos featuring content
creators directly experiencing these products was subjected to content analysis using the
MAXQDA program. This focused not only on the biological and technical properties of foods but
also on their social and cultural meanings. Indeed, food has long been considered a marker of
an individual's cultural identity and sense of belonging. However, the limited number of studies
examining how potentially hazardous food items are perceived and interpreted by different
cultural groups enhances the importance and originality of this research.

One of the key findings of the research is that risky foods are defined not only as elements to be
experienced but also as elements that acquire meaning in conjunction with tradition and cultural
heritage. For example, Ackee fruit and Casu Marzu cheese, despite their toxin content, are
recognized as "traditional" products in social memory. These findings demonstrate that the
gastronomic experience is not limited to physical consumption but is also associated with
rituals, social symbols, and cultural narratives. Indeed, Chang et al. (2018) also argue in their
study that traditional foods represent intangible traditions and cultural heritage that reflect the
unique characteristics of destinations. The analysis conducted in the study revealed that the
most frequently repeated words, such as "deadly," "poisonous,” and "risky," carry health
implications, suggesting that content creators evaluate these products with a mix of fear and
curiosity. However, it is noteworthy that fear does not diminish consumption motivation. This
can be explained by the concept of hedonic consumption, frequently emphasized in the
literature.

It has been determined that the foods included in the study, despite being labeled as dangerous,
are still consumed for various reasons, including historical, cultural, traditional, hedonic, and so
on. For example, despite containing tetrodotoxin, the most potent poison in nature (Mines et al.,
1997), the puffer fish has been seen as a symbol of courage (Stalker, 2018). The
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recommendation that the fish should only be prepared by expert chefs explains this. Blake et al.
(2004) linked the acceptance of the ackee fruit as Jamaica's national fruit to the 18th-century
slave trade. This historical narrative explains the fruit's importance in Jamaica. Wang et al.
(2022) explained the continued production and consumption of Casu Marzu, despite its ban, as
an expression of cultural resilience. The public's continued secret cultivation supports this
notion. Devi (2024) associated the consumption of Sannakji with courage. This is supported by
the fact that the octopus's suckers continue to function while on the plate and that there's a risk
of it sticking in the throat when consumed. The continued consumption of hakarl has also been
linked to historical processes. Jensen et al. (2023) explained that it is part of the survival and
protection strategies Icelanders have developed to adapt to natural conditions.

Another striking point is the contradictory attitudes that emerge in consumers' evaluations of
risky products. For example, on one hand, there is an emphasis on lethality, while on the other,
there is a positive perception of delicious, satisfying, and traditional food. This demonstrates
that the gastronomic experience is shaped by emotional, cultural, and social factors rather than
rational choices. Consequently, this study demonstrates that food products classified as
hazardous are not only substances that pose a health risk, but can also be considered cultural
meanings, tourist attractions, and even digital performance objects. The frequent consumption
and sharing of narratives about these products on digital platforms demonstrates that risk is no
longer merely physical but also carries symbolic value. This study focuses on popular foods
classified as "hazardous foods" in the literature and media. The research is not intended to
encourage, promote, or guide the consumption of any particular food. Because these products
pose potential health risks, it is crucial for readers, tourists, or interested parties to conduct
thorough research before consuming such foods. Accordingly, individuals are advised to
analyze user comments on the digital content they watch, consult scientific sources regarding
the products they consume, and carefully evaluate the competence and hygiene standards of
the restaurants serving the food. However, the fact that only the number of views was used as
the primary criterion for selecting videos is a limitation of the study. In future research,
considering additional criteria such as the number of comments, likes and engagement levels,
the content creator's area of expertise, publication date, and video duration will broaden the
scope of the findings and increase their representativeness.
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TURKGE SURUM

Giris

Gastronomi bir toplulugun iginde sembolik bir iletisim araci olarak islev gormekte ve duyusal
deneyimler araciligiyla etnik kimlik, dini inanclar, sosyal statu ve bireysel kimlik gibi unsurlarin
aktarilmasina olanak tanimaktadir. Bir destinasyonda yemek tuketimi, turistlerin o kdltire hem
duyusal hem de entelektuel dizeyde nufuz etmelerini saglamaktadir. Alisiimisin disinda tatlarla
karsilasmak ya da egzotik yiyecekleri deneyimlemek, turistler agisindan hem olagan disi bir
turistik deneyim yasamak hem de gidilen yerin yerel kilttrd hakkinda bilgi edinmek igin bir firsat
sunmaktadir (Leong vd., 2017). Bu baglamda gastronomik deneyim, yalnizca yiyecek tiiketimiyle
sinirl olmayan ambiyans, hizmet kalitesi, kilturel baglam ve bireysel algilar gibi birgok 6geyi bir
araya getiren ¢ok boyutlu ve duyusal bir karsilasma olarak degerlendiriimektedir. Bu tdr
deneyimlere katilm yalnizca yeme eylemini degil, ayni zamanda yemek ortaminin tim
bilesenlerine yonelik kapsamli bir duyusal etkilesimi de icermektedir (Purnami ve Setyawan,
2024).

Bazi toplumlarda gastronomik deneyimler, sinirlari zorlayacak bigcimde ve bilingli olarak risk
alimini da igerecek sekilde yapilandiriimaktadir. Toksik veya zehirli oldugu bilinen bazi besinlerin
tuketimi sadece damak zevkine degil ayni zamanda gelenege, kulturel kimlige ve cesaret
gostergelerine isaret etmektedir (Bender ve Oterhals, 2025). Ornegin Japonya'da tiketilen balon
baligi igerigindeki tetrodotoksin sebebiyle 6lime neden olabilecek kadar tehlikelidir. Fakat buna
ragmen Ozel egitim alan sefler tarafindan liks restoranlarda gastronomik bir deneyim olarak
sunulmaktadir (Dhruve vd., 2025). Diger bir 6rnek ise Sardinya'ya ait olan Casu Marzu peyniridir.
Bu peynir canli larvalar icermektedir ve Avrupa Birligi tarafindan yasaklanmasina ragmen bolge
halki tarafindan kultirel bir miras olarak Uretilmeye devam etmektedir (Wang vd., 2022). ilgili
literatur tarandiginda bu tarz yiyeceklerin “tehlikeli/ riskli tatlar”, “tehlikeli/ riskli yiyecekler”
kategorisinde degerlendirildigi gordlmektedir. Bu yiyecekler gastronomide bir sinir deneyimi
olarak gortlmektedir.

Gerceklestirilen bu galismanin temel hedefi diinya genelinde tehlikeli olarak siniflandirilan yedi
farkli gida UrdnUnu dijital icerik aracihigiyla (YouTube) analiz ederek bu drinler hakkinda bittncl
bir degerlendirme sunmaktir. Bu dogrultuda her bir Grin hakkinda ilgili literatlr taranmis,
ardindan her Urtn icin en cok izlenen U¢ video Turkge'ye cevrilerek analiz surecine dahil
edilmistir. Secilen videolarda igerik Ureticilerinin hem drtn hakkinda bilgi vermesi hem de urinu
dogrudan deneyimlemesi temel alinmistir. Videolardan elde edilen transkriptler MAXQDA
programi kullanilarak icerik analizine tabi tutulmustur. Analiz surecinde drunlerin tasidigi
potansiyel tehlikeler, risk faktorleri, tliketim sonrasi ortaya ¢ikan semptomlar, tat ve goruntm
ozellikleri, saglik Gzerindeki etkileri, tiketim bigimleri, birlikte tliketilen diger drinler ve geleneksel
baglamlari gibi kodlar olusturulmustur. Kodlama islemi sonucunda analiz edilen tim Urtnleri
kapsayan butincdl bir kod bulutu olusturulmustur. Mevcut literatiirde tehlikeli gidalara yonelik
calismalarin buytk olgtide mikrobiyolojik ya da toksikolojik verilere dayali olarak ydratuldigu
gordlmektedir. Bu baglamda soz konusu ¢alismanin dijital kullanici deneyimlerine ve anlatilarina
odaklanarak sosyokulturel bir bakis acisiyla tehlikeli yiyecekleri ele almasi literattre 6zgutn bir
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katki sunmaktadir. Dijital iceriklerin nitel analizi yoluyla elde edilen bulgularin hem gastronomi
hem de gida guvenligi alanlarina disiplinlerarasi bir perspektif kazandiracagi dustnulmektedir.

Gastronomide risk ve heyecan

Gunumuzde vyiyecek ve iceceklerin turizm deneyimindeki rolu giderek daha belirgin hale
gelmektedir. Gastronomik unsurlar artik yalnizca tamamlayici 6geler olarak degil, dogrudan
turistik drunler olarak degerlendirilmektedir. Farkli kilturlere 6zgu yenilikgi ve otantik yiyecekler,
turistlere benzersiz ve ilgi gekici deneyimler sunarak turizme olan ilgilerini artirmaktadir. Bu
baglamda yerel yiyecek ve iceceklerin 6zgunligu, belirli destinasyonlara yonelik turist ilgisini
artirmakta ve seyahat etme istegini tetiklemektedir. Sonug¢ olarak bir destinasyonun
gastronomik zenginlikleri, turistlerin seyahat etme motivasyonunu sekillendirebilmekte ve bu
motivasyon, onlarin seyahat davraniglari ile destinasyon tercihleri Gzerinde dogrudan etkili
olabilmektedir (Benli, 2020).

Gastronomi deneyimi, seyahat edilen destinasyonda yiyecekle iliskili cesitli etkinlikler sirasinda
ortaya ¢lkan buttncul ve duygusal bir yasantiyi ifade etmektedir. Bu baglamda yoresel yiyecekler
yalnizca fiziksel gereksinimleri karsilamaktan ote turistik deneyimin ayriimaz ve deneyimsel bir
pargasl haline gelmektedir (Hsu vd., 2022). Ozellikle gastro-turistler yeni kiilturleri kesfetmek ve
0zgun tatlar araciligiyla anlamli deneyimler yasamak amaciyla seyahat etmektedir. Bu turist
grubu vyas, etnik koken ve gelir dizeyi bakimindan cesitlilik gosterse de ortak noktalari,
unutulmaz gastronomik deneyimler ugruna daha uzun sureli konaklamalar yapmalari, daha
kapsamli seyahat planlari olusturmalari ve ortalamanin tUzerinde harcama egiliminde olmalaridir
(Williams vd., 2019). Onlar icin yerel mutfak kiltirlerini tanimaya yonelik etkilesimler, liks turizm
olanaklarindan daha kiymetli bir deneyim sunmaktadir. Bu durum turistlerin yoresel yiyecek ve
iceceklere karsl yogun bir ilgi ve istek beslemeleriyle daha da guglenmektedir. Boylece
gastronomi, genel turistik deneyimin kritik bir unsuru haline gelmektedir (Ozdemir ve Seyitoglu,
2017). Ozellikle daha 6nce tatma imkéani bulunmamis ve uzun siredir arzulanmakta olan
yiyeceklerle karsilasmak, turistlerde heyecan duygusunu tetiklemekte ve bu heyecan, yemek
tliketme yontndeki motivasyonlarini artirmaktadir (Kilig, 2017).

Heyecan arayisl, pek ¢ok turistik deneyimin temelinde yer alan dnemli bir motivasyon kaynagidir.
Bu faktor ayni zamanda yoresel mutfaklara yonelik ilgiyi sekillendiren unsurlardan biri olarak one
cikmaktadir. Yapilan galismalar 6zellikle daha 6nce tadilmamis ve farkli lezzetleri deneyimleme
istedi tasiyan turistler acisindan yoresel mutfaklarin heyecan verici bir kesif alani sundugunu ve
bu dogrultuda heyecan arayisinin etkili bir rol oynadidini ortaya koymaktadir (Akici, 2022). Son
yillarda insan-gida etkilesimlerinin bireylerin sosyal yeme deneyimlerini daha ilgi ¢ekici ve keyifli
hale getirmek amaciyla yaygin bir sekilde kullanildigi gorilmektedir (Sezer vd., 2024). Bu
cercevede coklu duyusal deneyim anlayisi tiketicinin tim duyularini harekete gecirerek akilda
kalici, heyecan verici ve etkileyici deneyimler sunmayl amaclamaktadir. Tuketim tercihlerinde
duyularin onemli bir rol oynamasi nedeniyle sanal teknolojilerin mevcut dijital uygulamalara
oranla tiketici kararlarini yonlendirmede daha fazla olanak sundugu ifade edilmektedir (Sahin,
2025).

Bazi tehlikeli yiyecekler

Gastronomi, bir Ulke ya da bolgedeki bireylerin yeme-igcme aliskanliklarini, mutfak cesitliligini ve
gidanin hazirlanma, pisirilme ve sunum bicimlerini yansitan kultdrel bir ifade bicimi olarak
tanimlanmaktadir. Her toplum kendine 6zgu tat anlayisi ve yemek kulturtyle karakterize
edilmektedir. Bu dogrultuda damak zevki ve lezzet kdltiri toplumdan topluma farklilik
gosterebildigi gibi bazi tatlarin ¢esitli kdltUrler arasinda ortaklasa paylasildigl da gorulmektedir
(Demir ve Altun, 2022). Bununla birlikte bazi bireyler yeni tatlar kesfetme konusunda oldukca
istekli olmakta ve farkli yiyecekleri denemekten blyik haz duymaktadir (Turker ve Akmanoglu,
2022). Bu gergevede asagdida gesitli kiltlrlere 6zgu tlketimi riskli olarak degerlendirilebilecek
bazi yiyeceklere iliskin bilgilere yer verilmistir.
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Fugu (Balon Baligi- Japonya): Zehirli baliklar arasinda yer alan ve ¢zellikle bazi i¢ organlarinda
(yumurtalik, karaciger, bagirsak, deri ve yumurta gibi) ylksek derecede toksik madde Ureten bir
turddr. Bu baligin tuketimi ciddi saglik riskleri tasisa da Japonya'da fugu hazirlamak icin
uzmanlasmis 6zel restoranlarin bulunmasi dikkat ¢ekicidir (Ogura, 1971). Balon balidi olarak da
bilinen bu tur, i¢ organlarinda tetrodotoksin adli son derece guglu bir zehir tasimasina ragmen
ozellikle Japonya, Kore ve Cin'de ylksek ticari degere sahiptir ve “fugu pisirme” bu ulkelerde
prestijli bir gastronomik uygulama olarak kabul edilmektedir (Kanazawa, 2017). Bu baglamda
yalnizca Japonya, fugu baligina yonelik gelismis bir gastronomik kultir ve regulasyon
sistematigi ile one gikmaktadir. Japonya Saglik ve Refah Bakanligi tarafindan yayimlanan resmi
dizenlemelere gore yalnizca belirli 22 fugu tlrdntn tiketimine izin verilmekte ve bu tdrleri
hazirlayip sunma yetkisi sadece fugu lisansina sahip uzman seflere verilmektedir (Thuy vd.,
2019).

Gorsel 1 Fugu (Willey Analytical Science, 2025)

Ackee (Jamaika): Jamaika'nin ulusal meyvesi olarak kabul edilmekte olup yalnizca bu Ulke halki
tarafindan degil, ayni zamanda Haitililer ve Bati Afrika'nin bazi bolgelerinde yasayan topluluklar
tarafindan da yaygin sekilde tiketilmektedir. Zaman i¢inde Jamaika'yi ziyaret eden milyonlarca
turist, seyahatleri sirasinda bu meyveyi tatma firsati bulmustur. Ackee'nin Jamaika'ya gelisi,
1778 yilinda Bati Afrika’dan gelen bir kdle gemisinden tohumlari alan ve adanin ilk botanikgisi
olarak bilinen Dr. Thomas Clarke araciliglyla gergeklesmistir (Blake vd., 2004). Ancak bu meyve
tiiketim agisindan dikkatli olunmasi gereken bir yapiya sahiptir. Ozellikle olgunlasmamis ackee
meyvesinin tuketimi Jamaika'da 1875 gibi erken bir tarihte rapor edilen Jamaika kusma
hastaligina neden olabilmektedir. Bu durumun kaynagi meyvenin olgunlasmamis halindeki suda
¢OzUnebilen iki dogal toksin olan hipoglisin A ve B'dir. Bunlar arasinda hipoglisin A daha gugclu
bir toksik etkiye sahiptir (Joskow vd., 2006). S6z konusu toksinle iliskili zehirlenme belirtileri
genellikle meyvenin tlketilmesinden 6 ila 48 saat sonra ortaya ¢ikmaktadir. Kusma, kas ve
zihinsel yorgunluk, hipoglisemi, koma ve hatta 6lum gibi ciddi saglik sorunlarini icerebilmektedir
(Henry vd., 1998).

Gorsel 2 Ackee Meyvesi (CNN, 2017)

Escolar (Yagli Balik): Ton baligi avciligi sirasinda yan drtin olarak yakalanan blytk boyutlu bir
derin deniz baligidir. Bu balik tlketildiginde bazi bireylerde mdushil etkisi yaratabilen,
sindirilemeyen mumsu esterler icermektedir. Bu esterler vicut agirhginin yaklasik %20'sine
kadar ulasabilmektedir ve bu nedenle “kerriorhoea” olarak adlandirilan 6zel bir sindirim
rahatsizligina neden olabilmektedir. Escolar tuketimiyle baglantil olarak ortaya c¢ikan
semptomlar kisiden kisiye degiskenlik gosterebilir. Hafif vakalarda yagl, sari veya turuncu renkli
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diskiile birlikte hizli bagirsak gecisi gozlemlenirken daha ciddi durumlarda mide bulantisi, kusma,
siddetli ishal, karin agrisi ve bas agrisi gibi belirtiler gorulebilmektedir. Yayinlanan bir raporda
hem mushil etkilerine hem de scombrotoksin alimina atfedilen escolar ile iligkili bir hastalik
kiimesi agiklanmaktadir (Feldman vd., 2005).

Gorsel 3 Escolar (Ackerley, 2005)

Blood Clams (Kanl Midyeler- Cin, Kore): Kan istiridyesi olarak bilinen Tegillarca granosa, Arcidae
familyasina ait olup dinya genelinde ticari degeri ylksek olan bir deniz ¢ift kabuklu yumusakca
turddur. Bu canliya “kan istiridyesi” adi verilmesinin nedeni hemositlerinde alisilmadik sekilde
hemoglobin bulunmasidir (Bao vd., 2021). Hint-Bati Pasifik Okyanusu'nun gelgit bolgelerinde
dogal olarak yasayan T. granosa, ekonomik degerinden dolayi yaygin olarak yetistirilmektedir
(Yang vd., 2023). Yumusakgalarin bagisiklik sisteminde gorev alan hemositler, bakteri veya
virtslerle enfekte olundugunda savunma reaksiyonunu baslatan c¢esitli enzim ve molekdilleri
barindirmaktadir (Bao vd., 2013). Ancak bu istiridyenin tiketimi 6zellikle hijyenik kosullarda
hazirlanmadidinda insan sagligi acisindan ciddi tehditler olusturabilmektedir (Stankovic vd.,
2012). Yeterince pisiriimeden veya uygun sekilde temizlenmeden tiketilen kanli midyeler,
icerdigi zararll mikroorganizmalar ve toksinler nedeniyle gida kaynakli zehirlenmelere neden
olabilir (Wright vd., 2018). Bu risk ozellikle kirli sulardan toplanan orneklerde artis
gostermektedir. Bu midyeler ¢cevresel kosullara bagli olarak kursun, civa gibi agir metallerin yani
sira Vibrio turleri, Salmonella ve Hepatit A virisu gibi patojen mikroorganizmalari bunyelerinde
biriktirebilmektedir (Taylor vd., 2025).

Gorsel 4 Kanli Midyeler (New York Times, 2011)

Casu Marzu (Kurtlu/ Giiriik Peynir- italya): Casu marzu “kurtlu/ ¢rik peynir” anlamina gelen ve
yasaklanmis olmasina ragmen Sardinyanin bircok bolgesinde geleneksel yontemlerle
uretilmeye devam eden 6zgun bir peynir ttrddur. Bu peynirin karakteristik 6zelligi, olgunlasma
slrecinde Piophila casei adli sinek tirtindn larvalar tarafindan donusturtlmesidir (Olivadese ve
Dindo, 2023). Peynir, genellikle koyun sutinden elde edilmektir fakat zaman zaman inek veya
keci sUtlyle Uretilen peynirler de kullanilabilmektedir. Guinness Rekorlar Kitabi, 2009 yilinda
Casu Marzu'yu “dunyanin en tehlikeli peyniri” olarak tanimlamistir. Peynirin icindeki larvalar eger
mide asidine karsl hayatta kalirlarsa tiketen bireylerde kusma, karin agrisi ve kanliishal gibi ciddi
saglik sorunlarina yol agabilmektedir (Brescia, 2016). Peynirin Uretimi genellikle yaz aylarinda
gerceklestirilir. CUnku yuksek sicakliklar sineklerin yagsam dongusunu destekleyerek yumurtlama
surecini kolaylastirmaktadir. Bu amagla Ureticiler Pecorino peynirlerini Ustd acik sekilde
sineklerin kolayca yumurta birakabilece@i daha sicak odalara yerlestirmektedir. Yaklasik 60 ila
90 gun suren bu olgunlasma surecinin sonunda Casu Marzu tuketilmeye hazir hale gelmektedir
(Manca vd., 2015).
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Gorsel 5 Casu Marzu (Euronews, 2022)

Sannakji (Canli Ahtapot- Kore): Gliney Kore mutfagina 6zgi bir ahtapot yemegidir ve ahtapotun
canliyken klcuk parcalara ayriimasiyla hazirlanmaktadir. Sannakji'nin karakteristik 6zelligi servis
sirasinda dokunaclarin hala hareket ediyor olmasidir. Bu durum tazelik ve lezzetin bir gostergesi
olarak kabul edilmektedir (Nelson, 2011). Benzer sekilde deniz driinlerinin canli olarak servis
edilmesi uygulamasi baska kiiltirlerde de gdzlemlenmektedir. Ornegin New York'taki bazi
restoranlarda istakozlar akvaryumlarda canli olarak sergilenmekte, musteriler canli istakozu
sectikten sonra pisirme sirecini izleyebilmektedir (Taspinar, 2018). Sannakji genellikle
geleneksel ballk pazarlarinda ya da deniz UrUnleri konusunda uzmanlasmis restoranlarda
sunulmaktadir. Susam ve susam yadi ile hafifge tatlandirilarak servis edilmektedir (Devi, 2024;
Zamuz vd., 2023). Ancak bu yemegin tiketimi saglk agisindan bazi riskleri de beraberinde
getirmektedir. Guney Kore'de 82 yasindaki bir adamin yeni kesilmis ve hareket etmekte olan
sannakji dokunaglarindan birinin bogazina kagmasi sonucu kalp krizi gegirerek yasamini yitirdigi
bildirilmistir (CNN World, 2023). Bunun temel nedeni dokunaclardaki emici yapilar olan
vantuzlarin kopmalarina ragmen islevlerini surdurebilmesi ve soluk borusunu tikayarak
bogulmaya yol acabilmesidir. Nitekim her yil ortalama alti kisinin sannakji tiketimi sirasinda
bogularak hayatini kaybettigi bilinmektedir (NTV, 2025).

Gorsel 6 Sannakji (Sabah, 2022)

Hékarl (Fermente Képek Baligi- izlanda): Gronland kdpekbaliginin (Somniosus microcephalus)
fermente edilip kurutulmasiyla elde edilen geleneksel bir izlanda Grinidur (Belleggia vd., 2021).
Izlanda’da bu tir kopekbaliginin fermantasyonu kokli bir gecmise sahiptir. islenmis
kopekbaligina dair en eski yazili kayit 1374 yilina kadar uzanmaktadir. Fermentasyon surecinin
sonunda elde edilen ve tuketime hazir hale gelen bu Urine hakarl adi verilmektedir. Hakarl, tarih
boyunca izlanda halki icin énemli bir protein ve enerji kaynagi olmustur. Ancak Gronland
kopekbaliginin islenmemis ya da taze eti, Ure ve trimetilamin-N-oksit (TMAQ) gibi amonyak
iceren bilesikler yontunden oldukga zengin oldugu icin asir tuketimi halinde toksik etki
gosterebilir (Jensen vd., 2023). Bu nedenle fermantasyon islemi s6z konusu balidin
detoksifikasyonunda kritik bir rol oynamaktadir. Cinku kopekbalidi eti pisirilmeden tuketildiginde
zararli olabilmektedir (Olason, 2023). Fermantasyon islemi bu potansiyel olarak toksik olan ham
maddeyi guvenle tuketilebilecek bir besin Urtnidne donustlirmekte ve elde edilen nihai Urin
yuksek pH degeri ve dusuk su aktivitesi sayesinde bozulmadan yillarca saklanabilmektedir.
Tarihsel kayitlar gegmis yizylllarda izlanda'da yeterince fermente ediimemis ya da taze
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kopekbaligi eti tiketiminin dizanteri gibi ciddi ve bazen olimcul saglik sorunlarina yol agtigini
gostermektedir (Skara vd., 2015).

S e £ {
L

5.5

11 \J IJ byl
Gorsel 7 Hakarl (Culinary Schools, 2025)
Gastronomide duyusal deneyim ve tiiketici psikolojisi

Gastronomi bircok farkl disiplinle iliski kurarak gelisen multidisipliner bir alan olarak 6ne
cikmaktadir. Yiyecek odakli calismalar yalnizca gidanin fiziksel niteliklerini analiz etmekle sinirli
kalmamakta ayni zamanda beslenmenin saglik Uzerindeki etkileri, toplumsal iliskilerdeki rolu ve
bireylerin psikolojik deneyimleri gibi cok boyutlu unsurlari da icermektedir. Bu ¢ok yonlt yaklagim
sayesinde gastronomi; fen bilimleri, saglik bilimleri ve sosyal bilimlerle is birligi yaparak
arastirma ve uygulama kapsamini genisleten, mutfak sanatlarinin 6tesinde buttncul bir calisma
alani olarak degerlendirilmektedir (iseri vd., 2024).

Deneyim, bireyin 6znel algilarina dayanan ve nesnel olarak olgtlmesi gug olan bir kavramdir.
TUketicinin duygusal, duyusal, fiziksel, bilissel ve ruhsal dizeylerde yasadigi katilimi ifade
etmektedir. Bu dogrultuda her bireyin deneyimi kendine 6zguddr. Yani deneyim, kisisel algilara
ve bireyin i¢sel tepkilerine gore sekillenmektedir (Balikoglu vd., 2020). Bu baglamda insanlarin
yemekle kurduklar iliskiyi tanimlamak amaciyla “yemek deneyimi®, “gastronomik deneyim’,
“verel yemek deneyimi’, “mutfak deneyimi” ve “yemek yeme deneyimi” gibi kavramlar
kullanilmaktadir. Gastronomik deneyimler yalnizca yiyecek tuketimiyle sinirli kalmayip yiyecek
ve icecek festivallerine katilim, gastronomi muzelerini ziyaret etme ya da yemek yapma
atolyelerine dahil olma gibi etkinlikleri de kapsamaktadir (Sahin ve Kiliglar, 2023).

Gunumuzde bireylerin farkli ve ¢esitli yiyeceklere erisim imkanlarinin artmasi, yiyecek tiketimine
yonelik bazi motivasyonlarin on plana ¢ikmasini saglamistir. Bu motivasyonlardan biri olan
yenilik ve cesitlilik arayisi, ozellikle turistlerin yiyecek tliketim surecini etkileyen maceraperestlik,
merak ve farkli kulttrlere aciklik gibi kisisel ozelliklerle iliskilendirilen guglU bir guduleyici unsur
olarak degerlendirilmektedir. S6z konusu motivasyon, bireyin hem turizm faaliyetlerine katihmini
tesvik eden bir unsur olarak hem de yeni, yerel ya da egzotik yiyeceklerin denenmesine yonelik
bir yonelim olarak ortaya gikmaktadir. Genellikle hedonik tiketim motivasyonlari baglaminda ele
alinan bu arayis, bireyin heyecan verici ve keyifli deneyimler elde etme istegiyle
iliskilendirilmektedir. Bu dogrultuda bireyler daha once tatmadiklari yiyecekleri deneme
konusunda istekli olmakta, yeni tarifler ve pisirme yontemlerine ilgi gostermekte ve farkli
kiltdrlere ait yiyecekleri kesfetme arzusu tagimaktadir (Igdir, 2021).

GuUnUmuzde tuketim olgusu yalnizca bireylerin ihtiyacglarini karsilamaya yonelik bir faaliyet
olmaktan cikarak ihtiya¢ disi trin ve hizmetlerin ediniimesinden alinan hazla sekillenen bir
yaplya donuismustur. Tuketiciler satin aldiklari Grtn ya da hizmetten yalnizca fayda degil, ayni
zamanda keyif ve mutluluk elde etmeyi amaclamaktadir. Bu dogrultuda tiketim eylemi, haz
temelli bir anlam kazanmaktadir. Ancak zamanla gerceklestirilen tiketim eylemi bireye yeterli
gelmemekte ve benzer hazzi daha yogun sekilde yasamak isteyen birey, tiketim davranisini
tekrar etme egilimi gostermektedir. Bu dongusel yap, bireylerin strekli anlik tatminler pesinde
kostugu bir tlketim bigimini ortaya koymakta olup bu durum hedonik tlketim olarak
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tanimlanmaktadir. Bireyler sevdiklerini mutlu etme, sosyal iliskilerini gelistirme, ekonomik
firsatlardan yararlanma, gunluk streslerden uzaklasma ve macera yasama gibi ¢esitli nedenlerle
hedonik tiketim davranisinda bulunabilmektedir. Ancak her ne kadar bireysel gerekcelerle
gerceklestirilmis olsa da bu tur tlketim pratikleri, bireylerin toplum igindeki konumlarini ve sosyal
statulerini belirleme gabalariyla iligkili hale gelmektedir. Bu durum ise sosyal, bireysel ve gevresel
dlizeyde olumsuz sonuglara yol agabilmektedir (Demir vd., 2019).

Metodoloji

Bazi gidalarin potansiyel olarak riskli veya zehirli olmasina ragmen tuketiliyor olmasi
gastronomik baglamda ilging ve ilgi gekici bir konudur. insanlarin neden bu riskli yiyecekleri
tukettigi, bu yiyeceklerin gastronomik ve kultirel degerlerinin neler oldugunun anlasiimasi pek
¢ok agidan onemli bir konudur. Bu dogrultuda nitel olarak tasarlanan bu calismada tehlikeli
olarak adlandirilan yedi farkli yiyecegin dijital icerik araciliiyla (YouTube) analiz edilmesi, bu
urdnler hakkinda buttncul bir degerlendirme yapilmasi amaclanmaktadir. Analize konu olan
gidalar hem akademik literaturde ele alinan hem de kamuoyunda haber dederi tasiyan ornekler
arasinda yer almaktadir. Arastirmada veri toplamak icin her bir drinle ilgili YouTube
platformunda paylasilan en ¢ok izlenen U¢ video belirlenmis, icerikler Turkce'ye gevrilerek analiz
edilmistir. izlenme sayisinin temel secgim kriteri olarak belirlenmesinin nedeni, s6z konusu
videolarin genis kitlelere ulasmis olmasi ve kamuoyundaki alglyr yansitma potansiyelidir. Bu
sayede analiz edilen igeriklerin yalnizca bireysel deneyimlere degil, ayni zamanda daha genis bir
izleyici kitlesinin ilgisini cekmis temsillere dayandirimasi hedeflenmistir. Videolarda icerik
ureticilerinin s6z konusu gidalari ttiketmeleri ve deneyimlerini aktarmalari esas alinmistir. Elde
edilen veriler MAXQDA yazilimi kullanilarak i¢erik analizine tabi tutulmustur. Analiz surecinde
urdnlerin tasidigr potansiyel tehlikeler, risk faktorleri, tiketim sonrasi ortaya ¢ikan semptomlar,
tat ve gorunum ozellikleri, saglik Uzerindeki etkileri, tuketim bigcimleri, birlikte tuketilen diger
urunler ve geleneksel baglamlari gibi kodlar olusturulmustur. Kodlama sonucunda tum drunleri
kapsayan tek bir bttincul kod bulutu olusturularak veriler tematik baglamda degerlendirilmistir.
llgili alanyazin incelendiginde bu tir besinlere yonelik ¢alismalarin ¢ogunlukla mikrobiyolojik
veya toksikolojik bulgulara dayandigi gorilmektedir. Oysa bu arastirmada analiz sureci dijital
platformlardaki gercek kullanici deneyimlerine odaklanarak yurtttlmdstdr. Literatirde bu
baglamda dijital iceriklerin nitel analizi yoluyla gerceklestirilen benzer bir c¢alismaya
rastlanmamis olmasi arastirmanin 6zgunligunu ve alana katki potansiyelini ortaya koymaktadir.

Bulgular

Arastirma kapsaminda elde edilen veriler dogrultusunda olusturulan kod bulutu Gorsel 8'de
sunulmustur. Kod bulutunda frekansi en ytksek olan 45 sozclgde yer verilmistir. En yiksek
frekansa sahip olan zehirli ifadesi 23 tekrar ile 6ne gikmaktadir. Bu durum icerik dreticilerinin
incelenen yedi farkli gidanin potansiyel toksisitesi tzerinde siklikla durduklarini gostermektedir.
Bu ifadeyi 19 kez tekrar edilen olimcdul sozctgu izlemekte ve igeriklerde bu gidalarin saglik
acisindan tasidigi risklerin altinin gizildigi anlasiimaktadir. Kod bulutunun detayli incelenmesinde
cok lezzetli ve geleneksel gibi olumlu ¢agrisimli ifadelerin yer aldigi gortlmektedir. Bu bulguy,
incelenen yiyeceklerin yalnizca risk unsurlari olarak degil, ayni zamanda kdlturel anlam tasiyan
simgeler olarak degerlendirildigini gostermektedir.
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Arastirma kapsaminda analiz edilen 21 videoya dayanarak Gorsel 9'da sunulan kod hiyerarsisi
olusturulmustur. MAXQDA yazilimi araciliglyla gerceklestirilen analiz strecinde 9 kod belirlenmis
ve bu temalarin her biri altinda ilgili alt kodlara yer verilmistir.
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Gorsel 9 Tehlikeli Yiyecekler Kod Hiyerarsisi

Fugu baligina iliskin analiz edilen videolardan elde edilen bulgular Gorsel 10'da sunulmustur.
Sekil incelendiginde baligin yalnizca egitimli ve yetkin kisiler tarafindan hazirlanmasi gerektigine
dair vurgunun one ¢iktigi goridlmektedir. Bunun yani sira baligin icerdigi tetrodotoksin maddesi
ve bu maddenin olimcul etkileri izleyici ifadelerinde sikga yer verilen diger dikkat cekici unsurlar
arasindadir.
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Gorsel 10 Fugu (Balon Baligr) Tek Vaka Modeli

Ulusal bir meyve olarak kabul edilen Ackee'ye iliskin model Gorsel 11°'de sunulmustur. Bu
meyveye dair olusturulan alt kodlar incelendiginde kulturel miras temasinin 6n plana ciktig
gorulmektedir. Bunun yani sira meyvenin hem lezzetli bulunmasi hem de toksik madde icerigi
nedeniyle zehirli ve olumcdl olabilecegine dair ifadeler dikkat ceken diger unsurlar arasinda yer
almaktadir.
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Balig

Gorsel 11 Ackee Tek Vaka Modeli

Gorsel 12'de escolar baligina yonelik tek vaka modeline yer verilmistir. Videolarda one ¢ikan
ifadelere bakildiginda baligin yogun lezzet vurgusuyla 6n plana ciktigi gorilmektedir. Ozellikle
yadli yapisi nedeniyle tiketiciler tarafindan lezzetli olarak degerlendirilmektedir. Ancak asiri
tiketiminin mide bulantisi ve ishal gibi gesitli saglik problemlerine yol actigina dair ifadeler de
dikkat cekecek siklikta dile getirilmektedir.
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Gorsel 12 Escolar Tek Vaka Modeli

Kanli midyelere iliskin tek vaka modeline Gorsel 13'te yer verilmistir. Analiz edilen veriler
dogrultusunda en sik ifade edilen kelimenin Hepatit A oldugu gorulmektedir. Bu durumun midye
ve istiridye gibi kabuklu deniz Urtnlerinin agir metal icerebilme potansiyeliyle iliskili oldugu
dusunulmektedir. Sekil incelendiginde protein ve lezzetli gibi olumlu ifadelere ek olarak olimcdl
ifadesinin de benzer siklikta yer aldigi dikkat cekmektedir.
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Gorsel 13 Kanli Midyeler Tek Vaka Modeli

Iitalyan kokenli geleneksel bir peynir olan Casu Marzu'ya iliskin model Gorsel 14'te sunulmustur.
Analiz sonuglarina gore peynirin tretiminde aktif rol oynayan canli larvalarin one ¢ikan en belirgin
unsur oldugu gorulmektedir. Ayrica Urtnun tuketiminin ardindan mide ve bagirsak sistemine

iliskin rahatsizliklarin yasandigina dair ifadeler de dikkat ¢eken bir diger onemli bulgu olarak
ortaya ¢ikmaktadir.
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Gorsel 14 Casu Marzu Tek Vaka Modeli

Geleneksel bir Kore yemegi olan sannakjiye yonelik model Gorsel 15te sunulmustur. Analiz
edilen iceriklerde ahtapotun canliyken tuketiimesi gerektigine dair ifadelerin on plana c¢iktig
gordlmektedir. Ayrica bogulma riskine karsi dikkatli olunmasi ve ozellikle iyi cignenerek
tuketilmesi gerektigi icerik Ureticileri tarafindan siklikla vurgulanmistir. Bu baglamda s6z konusu
yiyece@in potansiyel olarak oltimcdl olabilecegine dair ifadeler de dikkat c¢eken unsurlar
arasindadir.

@©] Taze Tiketim (1)

Susam Yagi (1)

Kiiltdrel Miras (2)
soya SWA

/”/,””‘Sannak'i
cal J

Olumcdl (3)

Rittiel (1)

]

Gok Lezzetli (1)

b

ca|

Canhyken
Tiiketim (7)

]

Iyi Gignemek (5)

]
Bogulma (3)
d

Lezzetli (4)

/

Geleneksel (3) @ @

Stmiiksd (3)
Vantuzlarin
Yapigmasi (3)

Gorsel 15 Sannakji Tek Vaka Modeli

Arastirmada son olarak izlanda mutfagina 6zgl geleneksel bir lezzet olan héakarla iliskin model
Gorsel 16'da sunulmustur. Analiz sonuclarina gore geleneksellik temasinin ardindan amonyak
icerigi ve keskin tadi en sik dile getirilen ifadeler arasinda yer almaktadir. Uygun sekilde fermente
edilmedigi takdirde toksik 6zellik gosterebilen bu yiyecegdin ciddi saglik riskleri tasiyabilecegi ve
hatta olimle sonuglanabilecek durumlara yol acabilecedi gorulmektedir.
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Gorsel 16 Hakarl Tek Vaka Modeli

Sonug ve oneriler

Gastronomi deneyimi, turistlerin destinasyon sec¢imini, genel memnuniyetini ve tekrar ziyaret
niyetini etkileyebilecek diger turizm aktiviteleriyle birlikte onemli bir gekicilik unsurudur. Yerel
mutfak kdltlrt bir destinasyonun sundugu Urtnlerin temel bilesenlerinden biri olarak kabul
edilmekte ve turistlerin kolaylikla erisebilecegi bir unsur olmasi nedeniyle seyahat deneyiminin
ayrilmaz bir pargasi haline gelmektedir (Carpio vd., 2021). Bu dogrultuda gastronomik
motivasyonlari yuksek bireyler, 6zgun ve otantik tatlar sunan destinasyonlara yonelmektedir
(Wachyuni vd., 2021).

Gerceklestirilen bu calisma, gastronomik baglamda yuksek risk tasiyan yedi farkli yiyecegin
dijital kullanici deneyimleri Gzerinden analiz edilmesiyle olusturulmustur. YouTube platformunda
icerik Ureticilerinin bu Urdnleri dogrudan deneyimledigi videolar araciligiyla elde edilen veriler
MAXQDA programi kullanilarak icerik analizine tabi tutulmustur. Bu sayede yalnizca gidalarin
biyolojik-teknik ozelliklerine degil, ayni zamanda toplumsal ve kdlttrel anlamlandiriimalarina da
odaklaniimistir. Nitekim yiyecek uzun suredir bireylerin kultdrel kimliginin ve aidiyet duygusunun
bir gostergesi olarak kabul edilmektedir. Ancak potansiyel olarak tehlikeli gida maddelerinin,
farkli kulttrel gruplar tarafindan ne sekilde algilandigi ve yorumlandigina dair ¢calismalarin sinirli
sayida olmasl bu arastirmanin dnemini ve 6zgunlugund artirmaktadir.

Arastirma kapsaminda One ¢ikan temel bulgulardan biri riskli yiyeceklerin yalnizca
deneyimlenmesi gereken unsurlar olarak degil, ayni zamanda geleneksellik ve kulturel mirasla
birlikte anlam kazanan dgeler olarak tanimlandigidir. Ornegin Ackee meyvesi ya da Casu Marzu
peyniri icerigindeki toksinlere ragmen toplumsal bellekte “geleneksel” Urun olarak kabul
gormektedir. Bu bulgular gastronomik deneyimin sadece fiziksel bir tiketimle sinirli olmadigini,
ayni zamanda rittel, sosyal semboller ve kulturel anlatilarla iligkili oldugunu gostermektedir.
Nitekim Chang vd. (2018), da galismalarinda geleneksel yiyeceklerin, destinasyonlarin benzersiz
Ozelliklerini yansitan somut olmayan gelenekleri ve kdltirel mirasi temsil ettigini ifade
etmektedir. Arastirmada yapilan analiz sonucunda en fazla tekrar edilen kelimelerin “Glimcdl,
“zehirli®, “riskli” gibi saglik vurgusu taslyan sozcukler olmasi igerik ureticilerinin bu drtnleri hem
korku hem de merak karisimi bir duygu durumuyla degerlendirdiklerini gostermektedir. Fakat
yasanilan korkunun tiketim motivasyonunu azaltmamasi dikkat ¢ekici bir durumdur. Bu durum
calismanin literatur kisminda sik¢a vurgulanan hedonik tuketim kavramiyla agiklanabilir.

Arastirma kapsamina dahil edilen yiyeceklerin tehlikeli olarak adlandinlmasina ragmen
tuketilmesinin tarihi, kulturel, geleneksel, hedonik vb. gibi ¢esitli sebepleri oldugu tespit edilmistir.
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Ornegin balon baligi dogadaki en giicli zehir olan tetrodotoksin (Mines vd., 1997) icerigine
ragmen cesaretin semboll (Stalker, 2018) olarak gorilmustir. Baligin sadece uzman sefler
tarafindan hazirlanmasinin tavsiye edilmesi bu durumu agiklar niteliktedir. Blake vd. (2004) ise
Ackee meyvesinin Jamaika'nin ulusal meyvesi olarak kabul gormesini 18. yuzyildaki kole
ticaretiyle iliskilendirmistir. Bu tarihsel aktarim meyvenin Jamaika'daki 6nemini aciklamaktadir.
Yasaklanmasina ragmen Uretimi devam eden Casu Marzu’'nun hala Uretilip tuketiliyor olmasini
Wang vd. (2022), calismasinda kiltirel dayanikliligin ifadesi olarak aciklanmistir. Halkin gizlice
Uretime devam etmesi bu durumu destekler niteliktedir. Sannakji'nin tiketimi Devi (2024)
tarafindan cesaretle iliskilendirilmistir. Ahtapotun vantuzlarinin tabaktayken islevlerinin devam
etmesi ve tuketirken bogaza yapisma riskinin olmasi bu durumu destekler niteliktedir. Hakarl
tuketiminin devam etmesi de yine tarihsel stregle iliskilendirilmistir. Konuyla ilgili olarak Jensen
vd. (2023), izlandalilarin doga kosullarina uyum saglamak amaciyla gelistirdikleri hayatta kalma
ve koruma stratejilerinin bir parcasi oldugunu agiklamistir.

Bu noktada dikkat ceken bir diger husus, tuketicilerin riskli drunlere yonelik degerlendirmelerinde
celiskili tutumlarin 6ne c¢ikmasidir. Ormegin bir yandan olimcdillik vurgusu yapilirken diger
yandan lezzetli, doyurucu ve geleneksel ifadeleriyle olumlama durumlar s6z konusudur. Bu
durum gastronomik deneyimin rasyonel tercihlerden ziyade duygusal, kilttrel ve sosyal
etkenlerle sekillendigini gostermektedir. Sonug olarak bu ¢alisma, tehlikeli olarak siniflandirilan
gida drunlerinin yalnizca saglik riski tasiyan maddeler olmadigini ayrica birer kulttrel anlam,
turistik cazibe ve hatta dijital performans nesnesi olarak ele alinabilecegini ortaya koymustur.
Dijital platformlarda bu drunlere iliskin anlatilarin sikga tuketilmesi ve paylasiimasi, riskin artik
sadece fiziksel degil, simgesel bir deger tasidigini da gostermektedir. Yapilan bu calismada
literatlrde ve medyada “tehlikeli yiyecekler” basligi altinda degerlendirilen popduler yiyeceklere
odaklaniimistir. Arastirma herhangi bir yiyecegin tuketiimesini tesvik etme, 6zendirme ya da
yonlendirme amaci tasimamaktadir. S6z konusu Urlnler, saglk acisindan potansiyel risk
barindirdidr icin okuyucularin, turistlerin ya da ilgililerin bu tr gidalari tiketmeden once detayli
bir arastirma yapmalari onem arz etmektedir. Bu dogrultuda bireylerin izledikleri dijital iceriklerde
yer alan kullanict yorumlarini analiz etmeleri, tlketecekleri Grunle ilgili bilimsel kaynaklara
basvurmalari, yiyecegi sunan restoranlarin yetkinliklerini ve hijyen standartlarini dikkatle
degerlendirmeleri tavsiye edilmektedir. Bununla birlikte, arastirmada videolarin seciminde
yalnizca izlenme sayisinin temel kriter olarak kullaniimis olmasi ¢alismanin bir sinirhligidir.
Gelecek arastirmalarda yorum sayisi, bedeni ve etkilesim duzeyi, igerik Ureticisinin uzmanlik
alani, yayin tarihi ve video suresi gibi ek kriterlerin de dikkate alinmasi, elde edilecek bulgularin
kapsamini genisletecek ve temsil gicunu artiracaktir.

Cikar ¢catigmasi beyani

“Zehirli Masalar: Tehlikeli Tatlara Gastronomik Bir Bakis” baslkli bu makalenin herhangi bir
kurum, kurulus veya kisiyle mali bir ¢ikar ¢catismasi bulunmamaktadir.

Finansman

Bu arastirma icin dis finansman destegi alinmamistir.

Yazar katkilar (CRediT)

Yazar 1 (Vildan __TUYSUZ): Kavramsallastirma; Yontem; Arastirma/inceleme; Veri dizenleme;
Bicimsel analiz; Ozgun taslak yazimi; Yazim—gozden gecirme ve duzenleme; Gorsellestirme.

Yazar makalenin yayimlanan son halini okumus ve onaylamistir.

Veri erigilebilirligi

Bu calismada kullanilan veriler, kamuya agik YouTube videolarinin igerik analizi yoluyla elde
edilmigtir. Veriler, makul bir talep Uzerine ilgili yazardan temin edilebilir.
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Etik kurul onayi ve katilimci onami
Uygulanamaz. Bu galisma insan katilimci, insan verisi veya insan dokusu icermemektedir
Yapay zeka (YZ) araclarinin kullanimi

Bu makalenin hazirlanmasinda dil dizenleme ve stil iyilestirme icin yapay zeka destekli aracglar
(6rnegin  ChatGPT) kullaniimistir. Yapay zeka araglar, ampirik verileri olusturmak veya
degistirmek, analitik sonuglar dretmek veya calismanin temel bulgularini ve sonugclarini
sekillendirmek igin kullaniimamistir. TUm yapay zeka c¢iktilari, igerigin bitinltgu, 6zgunlugu ve
dogrulugundan tam olarak sorumlu olan yazarlar tarafindan incelenmis ve dogrulanmistir.
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