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OzZET

Arifoglu, S. Lefkosa Bolgesinde Yasayan Kadmnlarin Geleneksel Kibris Mutfagma Ozgii
Yemekleri Tiiketim ve Pisirme Sikliklari ile Beslenme Aliskanliklarinin Saptanmasi. Yakin
Dogu Universitesi Saghk Bilimleri Fakiiltesi Besin ve Beslenme Bilimleri Program, Yiiksek
Lisans Tezi, Lefkosa, 2010.

Geleneksel yemeklerin yasatilmasi ve yeni nesillere aktarilmasi kiiltiir zenginliginin korunmasina
katkida bulunacaktir. Bu aragtirma Lefkosa bolgesinde Geleneksel Kibris Mutfagina 6zgii yemekleri
tilketim ve pisirme sikliklar1 ile beslenme aligkanliklarini saptamak amaciyla 20 yas ve iizeri 250
kadmn iizerinde yiiriitiilmiigtiir. Veriler, anket formu ile yiliz yiize goriisiilerek toplanmis ve SPSS
istatistik programi ile degerlendirilmistir. Calismaya katilan bireylerin %60.4°ti 50 yasin altindadir.
Yiizde 42’si lise ve %24°1 {iniversite mezunudur. Bireylerin %49,2’si ¢aligmaktadir. Yiizde 45.2
oranindaki birey normal viicut agirliginda, %34.8’1 hafif sisman ve %13.2°si ise sisman dir. Yas
arttikca BKI’1 artmaktadir (p<0.05). Bireylerin %80’1 {i¢ ana 6giin tiikketmektedir. En ¢ok atlanan 6giin
sabah kahvaltisidir (%16.4). Bireylerin %88.8’i yemek pisirmektedir. Bireylerin yemek hazirlama ve
pisirme sirasinda, besin 6gesi kayiplarina neden olabilecek hatali uygulamalar yaptiklari saptanmistir.
Bireyler kis i¢in molehiya (%79.6), cakistez (%73.6 ), ali¢ receli (%64), gazayag: tursusu (%56.8),
kereviz tursusu (%56.4), gabbar tursusu (%51.6), ceviz macunu (%49.6), turun¢ macunu (%46.8),
tarhana (%45.2) gibi geleneksel yiyecekleri hazirlamaktadir. Bireylerin yarisindan fazlasinin siit ve siit
iiriinlerini, sebze ve meyveyi, ekmek ve zeytinyagini hergiin tiikettikleri belirlenmistir. Tavuk eti,
kirmizi et ve baliga oranla daha sik tiiketilmektedir. Arastirmaya katilan bireylerin %60.4’{iniin
Geleneksel Kibris mutfagina 6zgii kebaplardan seftali kebabini hig tiikketmedigi, alt1 ayda 1 veya daha
seyrek tiikettigi gozlenmistir. Patates kebab1 bireylerin %72.8’i tarafindan haftada 1-2 veya onbes
giinde 1 tiiketilmektedir. Corbalarin tiiketim sikligina bakildiginda; palaz ¢orbasinin unutulmaya yiiz
tuttugu ve bireylerin %95.2’si tarafindan hi¢ tiiketilmedigi belirlenmistir. Miicendra pilavi, bireylerin
%67.6’s1 tarafindan haftada 1-2, onbes giinde 1 veya ayda 1 siklikla tiiketilirken g¢apithi pilav,
bireylerin %91,6’s1 tarafindan hi¢ tiiketilmemektedir. Kibris mutfaginin en 6zgiin iki yemegi
olan Molehiya ve Kolokas’in ise siklikla tiiketildigi gozlenmektedir. Bir av hayvam olan yaban
tavsanindan yapilan lalangi ve tavsan yahnisi tiiketim oran1 azalmigtir. Hamur ¢esitlerinden hellimli ve
zeytinlinin sik tiiketimi gdzlenirken diger cesitlerin daha seyrek tiiketildigi belirlenmistir. Kibris
mutfagma 6zgii olan macun tiiketim oram diisiiktiir. Bireylerin Geleneksel Kibris Mutfagma Ozgii
Yemekleri Pisirme durumlart degerlendirildiginde, bireylerin %90’dan fazlasinin palaz gorbasi,
citlenbikli bidda, capith pilav, hurma macunu, bugday muhallebisi, topak helva ve bergamut
macununu pisirmedigi saptanmigtir. Kibris mutfaginda, ¢icek dolmasi, bullez, enginar dolmasi ve
gomeg haslama sirasiyla; %72.8, %74.4, %76, %76.4 oranindaki birey tarafindan kolokas yahnisi,
tarhana c¢orbasi, miicendra, makarna-bulli, molehiya, patates kebab1 ve mercimek ¢orbasi ise %80.8-
%84.4 oranindaki birey tarafindan siklikla pisirilmektedir. Calisan bireylerin fast food tiirii besinleri
caligmayan bireylerden daha sik tiikettigi (p<0.05) ve bireylerin yaslar1 ilerledikge fast food
tiketiminin azaldig1 gozlenmistir (p<0.05). Bireylerin yarisindan fazlasinin (%59.2) dlimde irmik
helvasi, %48’ inin yilbaginda golifa, %43.2’sinin kandillerde lokma, % 34.4’niin ise muharrem
ayinda agure pisirdigi belirlenmistir. Genel olarak et, tahil, sebze ve hellim karigimlarindan olusan
Geleneksel Kibris yemeklerinin besin degerlerinin yiiksek oldugu goriilmektedir. Bu yemeklerin
beslenme ilkelerine uygun sekilde hazirlanip pisirilmesi ve yeni nesillere aktarilmasi hem beslenme
hem de kiiltiir zenginliginin korunmast agisindan énemlidir. Bu konuda bireyler bilinglendirilmelidir.

Anahtar Kelimeler: Geleneksel Kibris mutfagi, Tiirk mutfagi, Kibris yemek kiiltiirii.



Vi

ABSTRACT

Arifoglu, S. Determination of the frequency of cooking and consumption of the meals in
traditional Cyprus cusine by the women in Nicosia region and their nutritional habits. Near
East University, Institute of Health Sciences, Master of Science Thesis In Food and Nutritional
Sciences, Nicosia, 2010.

Perpetuating traditional cuisine and passing it on to the next generations will contribute to preserve the
cultural prosperity. This research is conducted on 250 women above the age of 20 living in Lefkosa
area to identify their nutritional habits and the frequency of consuming and preparing traditional
Cyprus cuisine. The data is gathered through a face-to-face survey and analyzed using SPSS statistical
analysis software. 60.4% of the subjects are under the age of 50. 42% are high school, 24% are college
graduates. 49.2% are employed. 45.2% are in regular weight, 34.8% are mildly overweight and 13.2%
are overweight. The BMI increases with age (p<0.05). 80% of the subjects eat three major meals a
day. The most skipped meal is the breakfast (16.4%). 88.8% of the subjects are able to cook. Faulty
methods are identified that are performed by the subjects during the preparation and cooking which
may result in the loss of nutritional value. Subjects prepare traditional foods in winter such as
molehiya (79.6%), cakistez (73.6%), hawtorn jam (64%), gazayagi (mangallo) pickles (56.8%), celery
pickles (56.4%), caper pickles (51.6%), walnut paste (49.6%), bitter orange paste (46.8%) and tarhana
(45.2%). More than half of the subjects are noted to consume milk and diary products, vegetables and
fruits, bread and olive oil every day. Chicken is consumed more frequently with respect to red meat
and fish. It is noted that the 60.4% of the subjects under study either never consumes or rarely
consume Seftali kebab, a kebab amongst the traditional Cyprus cuisine kebabs. Potato kebab is
consumed by the 72.8% of the subjects either once to twice per week or once in every fifteen days.
When the frequency of soup consumption is considered, it has been noted that 95.2% of the subjects
never consume palaz soup and it faces extinction. While miicendra rice is consumed by the 67.6% of
the subjects either once to twice a week, once in every fifteen days or once in a month, ¢apitli rice is
not been consumed by the 91.6%. Two authentic foods of the Cyprus cuisine, Molehiya and Kolokas,
are noted to be consumed frequently. The consumption rates of Lalangi and hare stew, which are
prepared from hunted hares, are noted to decrease. Hellimli and zeytinli are noted to be consumed
frequently while other pastries are noted to be consumed less. The consumption of paste that is
authentic to the traditional Cyprus cuisine is low. When cooking methods are studied, it has been
identified that more than 90% of the subjects do not cook palaz soup, arrowroot bidda, ¢apith rice,
palm paste, wheat pudding, topak helva and bergamot paste. Amongst the Cyprus cuisine, ¢igek
dolmasi, bullez, enginar dolmasi and gémeg haglama are cooked by the respectively 72.8%, 74.4%,
76%, 76.4% of the subjects, while the kolokas stew, tarhana soup, miicendra, makarna bulli,
molehiya, potato kebab and lentil soup are cooked by the 80.8 — 84.4% of the subjects, respectively. It
has been noted that the subjects who are employed consume fast-food more than the unemployed
subjects (p<0.05) and also the fast food consumption rate decreases as the age of the subjects
increases (p<0.05). More than half of the subjects consume semolina helva on funerals (59.2%), 48%
consume golifa on New Year’s Day, 43.2% consume lokma on Kandils and 34.4% cook asure on the
month of Muharrem. It has been seen that the traditional Cyprus food having a mixture of meat, grain,
vegetables and hellim is generally high on nutrition values. Preparing and cooking these foods
according to the nutritional principles and passing it on to the new generations are important for
preserving both the nutrition and the cultural richness. Individual awareness should be developed on
this matter.

Key words: Traditional Cyprus cuisine, Turkish cuisine, Cyprus food culture.
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