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      ZAMANIN DAMLALARINDA SAKLI LEZZETLER:  
ANTİK ÇAĞLARDAN GÜNÜMÜZE SIRA DIŞI İÇECEKLER 
Prof.Dr.Oğuz ÖZYARAL, MBA, Mikrobiyolog, Koruyucu Sağlık Uzmanı, Yazar 
 

    .ƛǊ ȅǳŘǳƳ ƎŜœƳƛǒΣ ōƛǊ ȅǳŘǳƳ ǎƤǊΧ 

¢ŀǊƛƘƛƴ ŘŜǊƛƴƭƛƪƭŜǊƛƴŜ ƎƛȊƭŜƴƳƛǒΣ ƪƛƳƛ ȊŀƳŀƴ ƪǳǘǎŀƭ ōƛǊ ŀȅƛƴƛƴ ǇŀǊœŀǎƤ ƻƭƳǳǒΣ ƪƛƳƛ ȊŀƳŀƴ 

ǎŀǾŀǒœƤƴƤƴ ƎǸŎǸƴǸ ŀǊǦǊƳƤǒΣ ōŀȊŜƴ ŘŜ ƘŀƭƪƤƴ ǎŀƐƭƤƐƤƴƤ ȅŀ Řŀ Ƙŀȅŀǧŀ ƪŀƭƳŀ ƳǸŎŀŘŜƭŜǎƛƴƛ 

ǒŜƪƛƭƭŜƴŘƛǊƳƛǒ ƛœŜŎŜƪƭŜǊΧ IŜǊ ȅǳŘǳƳǳƴŘŀ ōƛǊ ƛƴŀƴœΣ ōƛǊ ǊƛǘǸŜƭ ȅŀ Řŀ ōƛǊ ƘŀȅǊŜǘ ǎŀƪƭƤΦ  

YƛƳƛƭŜǊƛ ǘŀƴǊƤƭŀǊƭŀ ƛƭŜǝǒƛƳ ƪǳǊƳŀȅƤ Ǿŀŀǘ ŜŘŜǊƪŜƴΣ ƪƛƳƛƭŜǊƛ ǀƭǸƳŎǸƭ ȊŜƘƛǊƭŜǊŜ ƪŀǊǒƤ ǇŀƴȊŜƘƛǊ 

ƻƭƳŀ ƛŘŘƛŀǎƤȅƭŀ ȅǳŘǳƳƭŀƴƳƤǒΦ 

 

.ǳ ȅŀȊƤΣ ŀǊǇŀ ǾŜ ƴŀƴŜ ƪŀǊƤǒƤƳƤȅƭŀ ȊƛƘƴƛ ŀœŀƴ KykeonΩŘŀƴΣ ƪǳǒ ǘǸƪǸǊǸƐǸƴŘŜƴ ȅŀǇƤƭŀƴ ƭǸƪǎ Bird’s 

Nest ƛœŜŎŜƐƛƴŜΤ ȅƤƭŀƴƭŀ Ƴŀȅŀƭŀƴŀƴ 4ƛƴ ǒŀǊŀōƤƴŘŀƴΣ ƪŀǊŀ ƭƛƳƻƴŀǘŀƴƤƴ ƳƻŘŜǊƴ ŘŜǘƻƪǎ ƳƻŘŀǎƤƴŀ 

ƪŀŘŀǊ ǳȊŀƴŀƴ ōƛǊ ƪǸƭǘǸǊŜƭ ȅƻƭŎǳƭǳƪ ǎǳƴǳȅƻǊΦ /ƻƐǊŀŦȅŀƭŀǊΣ œŀƐƭŀǊ ǾŜ ŘŀƳŀƪƭŀǊ ŘŜƐƛǒǎŜ ŘŜ 

ƛƴǎŀƴƻƐƭǳƴǳƴ ƛœŜŎŜƐŜ ȅǸƪƭŜŘƛƐƛ ŀƴƭŀƳ ŘŜƐƛǒƳƛȅƻǊΥ şifa, güç, bağlantı ve gizem… 

 ƛƳŘƛ ōƛǊƭƛƪǘŜ ōƛǊ ȊŀƳŀƴ ǘǸƴŜƭƛƴŜ ƎƛǊŜƭƛƳΦ !ǊǇŀ ǘŀǊƭŀƭŀǊƤƴŘŀΣ ǘŀǇƤƴŀƪ ŀǾƭǳƭŀǊƤƴŘŀΣ ƎǀœŜōŜƭŜǊƛƴ 

ǘǳƭǳƳƭŀǊƤƴŘŀ ǾŜ ƳƻŘŜǊƴ ƭŀōƻǊŀǘǳǾŀǊƭŀǊŘŀ ŘŜƳƭŜƴŜƴ ōǳ ǎƤǊŀ ŘƤǒƤ ƛœŜŎŜƪƭŜǊƛƴ ƛȊƛƴƛ ǎǸǊŜƭƛƳΧ 

IŀȊƤǊǎŀƴΣ ƛƭƪ ȅǳŘǳƳǳ ŀƭŀƭƤƳΦ 
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      FLAVOURS HIDDEN IN THE DROPS OF TIME:  
EXTRAORDINARY BEVERAGES FROM ANCIENT TIMES TO THE 
PRESENT DAY 
Prof. Dr. Oğuz ÖZYARAL, MBA, Microbiologist, Preventive Health Specialist, Author 
2 

    ЮƚŚƓЮŸŉЮőŚƚƣŸƖǃеЮċЮƚŚƓЮŸŉЮůǃƚƣĲƖǃи 

Drinks hidden in the depths of history, sometimes part of a sacred ritual, sometimes 

enhancing a warrior's strength, sometimes shaping the health or survival struggle of a 

people… Each sip holds a belief, a ritual or a wonder. Some promise communication 

with the gods, while others are sipped with the claim of being an antidote to deadly 

poisons. 

 

This article offers a cultural journey ranging from Kykeon, which clears the mind with a 

mixture of barley and mint, to the luxurious Bird's Nest drink made from bird saliva; from 

Chinese wine fermented with snakes to the modern detox trend of black lemonade. 

Though geographies, eras, and palates may change, humanity’s meaning attached to 

drink remains constant: healing, strength, connection, and mystery…Now, let us step 

into a time tunnel together. Let us trace the origins of these extraordinary beverages 

brewed in barley fields, temple courtyards, nomadic flasks, and modern laboratories…  

If you are ready, let us take the first sip. 
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         ANTİK DÖNEMLER 

1. Kykeon – !ƴǝƪ ¸ǳƴŀƴ 

İçeriği: !ǊǇŀ ǳƴǳΣ ǎǳΣ ƴŀƴŜ όōŀȊƤ ǊƛǾŀȅŜǘƭŜǊŜ ƎǀǊŜ 
ƘŀƭǸǎƛƴƻƧŜƴƛƪ ƳŀŘŘŜƭŜǊ ς ǀǊƴΦ ŜǊƎƻǘ ƳŀƴǘŀǊƤύΦ 

KullanımıΥ 9ƭŜǳǎƛǎ DƛȊŜƳƭŜǊƛϥƴŘŜ ƪŀǘŀǊǎƛǎ ǾŜ 
ǘŀƴǊƤƭŀǊƭŀ ƛƭŜǝǒƛƳ ŀǊŀŎƤ ƻƭŀǊŀƪ ƪǳƭƭŀƴƤƭƤǊŘƤΦ 

Tarifi: м ȅŜƳŜƪ ƪŀǒƤƐƤ ŀǊǇŀ ǳƴǳ ƘŀŬŦœŜ ƪŀǾǊǳƭǳǊΣ 
м ōŀǊŘŀƪ ǎƤŎŀƪ ǎǳ ƛƭŜ ƪŀǊƤǒǦǊƤƭƤǊΣ нςо Řŀƭ ǘŀȊŜ ƴŀƴŜ 
ŜƪƭŜƴƛǊΣ рςмл Řŀƪƛƪŀ ŘŜƳƭŜƴƛǇ ǎǸȊǸƭŜǊŜƪ ƛœƛƭƛǊΦ 

İlginç Yanı: ½ƛƘƛƴ ŀœƤŎƤ ǾŜ ǊǳƘǎŀƭ ōƛǊ ŘŜƴŜȅƛƳ 
ǎŀƐƭŀȅŀƴ Ƴƛǎǝƪ ƛœŜŎŜƪ ƻƭŀǊŀƪ ƪŀōǳƭ ŜŘƛƭƛǊŘƛΦ 

2. Soma – ±ŜŘƛƪ IƛƴŘƛǎǘŀƴ 

İçeriği: {ǸǘΣ ōŀƭΣ ōƛǘƪƛ ǀȊǸΤ ƳǳƘǘŜƳŜƭŜƴ 
ƘŀƭǸǎƛƴƻƧŜƴƛƪ ōƛǊ ōƛǘƪƛ όǘŀƳ ōƛƭŜǒƛƳ ōƛƭƛƴƳƛȅƻǊύΦ 

Kullanımı: ±ŜŘƛƪ ŀȅƛƴƭŜǊŘŜ ǘŀƴǊƤƭŀǊŀ ǎǳƴǳƭǳǊΣ 
ǊŀƘƛǇƭŜǊ ǘŀǊŀŵƴŘŀƴ ƛœƛƭƛǊŘƛΦ 

Tarifi (tarihsel tahmin): .ƛǘƪƛ ŜȊƛƭŜǊŜƪ ǎǸǘ ǾŜ ōŀƭƭŀ 
ƪŀǊƤǒǦǊƤƭƤǊΣ ōƛǊ ōŜȊƭŜ ǎǸȊǸƭŜǊŜƪ ŀǊƤƴŘƤǊƤƭƤǊΣ ǊƛǘǸŜƭ 
ǎƤǊŀǎƤƴŘŀ ȅŀǾŀǒœŀ ȅǳŘǳƳƭŀƴƤǊΦ 

İlginç Yanı: ά¢ŀƴǊƤƭŀǊƤƴ ƎǸŎǸƴǸ ŀǊǦǊŀƴέ ǾŜ 
ǀƭǸƳǎǸȊƭǸƪ ōŀƘǒŜǩƐƛƴŜ ƛƴŀƴƤƭŀƴ ƪǳǘǎŀƭ ƛœŜŎŜƪΦ 

3. Pulque – !ƴǝƪ aŜƪǎƛƪŀ ό!ȊǘŜƪύ 

İçeriği: hƭƎǳƴ ŀƎŀǾŜ ōƛǘƪƛǎƛƴƛƴ ŦŜǊƳŜƴǘŜ ǎǳȅǳ 
όŀƎǳŀƳƛŜƭύΦ 

Kullanımı: !ȊǘŜƪ ǘŀǇƤƴƳŀƭŀǊƤƴŘŀ ǎŀŘŜŎŜ ǎŜœƪƛƴ 
ƪƛǒƛƭŜǊ ǘŀǊŀŵƴŘŀƴ ƛœƛƭƛǊŘƛΦ 

Tarifi: aŀƎǳŜȅ ōƛǘƪƛǎƛ ƻȅǳƭŀǊŀƪ ƛœƛƴŘŜƪƛ 
ϦŀƎǳŀƳƛŜƭϦ ǘƻǇƭŀƴƤǊΣ ŘƻƐŀƭ Ƴŀȅŀ ƛƭŜ нςр ƎǸƴ 
ŦŜǊƳŜƴǘŜ ŜŘƛƭƛǊΣ ƪǊŜƳŀƳǎƤΣ ƘŀŬŦ ŀƭƪƻƭƭǸ ōƛǊ ƛœŜŎŜƪ 
ŜƭŘŜ ŜŘƛƭƛǊΦ 

İlginç Yanı: {ƤǊŀŘŀƴ ƘŀƭƪƤƴ ƛœƳŜǎƛ ȅŀǎŀƪǦΤ ƛœŜƴƭŜǊ 
ŎŜȊŀƭŀƴŘƤǊƤƭƤǊŘƤΦ

         ANCIENT TIMES 

1. Kykeon – Ancient Greece 

IngredientsΥ .ŀǊƭŜȅ ƅƻǳǊΣ ǿŀǘŜǊΣ Ƴƛƴǘ όŀŎŎƻǊŘƛƴƎ 
ǘƻ ǎƻƳŜ ŀŎŎƻǳƴǘǎΣ ƘŀƭƭǳŎƛƴƻƎŜƴƛŎ ǎǳōǎǘŀƴŎŜǎ ς 
ŜΦƎΦ ŜǊƎƻǘ ŦǳƴƎǳǎύΦ 

Usage: ¦ǎŜŘ ƛƴ ǘƘŜ 9ƭŜǳǎƛƴƛŀƴ aȅǎǘŜǊƛŜǎ ŀǎ ŀ 
ƳŜŀƴǎ ƻŦ ŎŀǘƘŀǊǎƛǎ ŀƴŘ ŎƻƳƳǳƴƛŎŀǝƻƴ ǿƛǘƘ ǘƘŜ 
ƎƻŘǎΦ 

RecipeΥ [ƛƎƘǘƭȅ Ǌƻŀǎǘ м ǘŀōƭŜǎǇƻƻƴ ƻŦ ōŀǊƭŜȅ 
ƅƻǳǊΣ ƳƛȄ ǿƛǘƘ м ŎǳǇ ƻŦ Ƙƻǘ ǿŀǘŜǊΣ ŀŘŘ нςо ǎǇǊƛƎǎ 
ƻŦ ŦǊŜǎƘ ƳƛƴǘΣ ǎǘŜŜǇ ŦƻǊ рςмл ƳƛƴǳǘŜǎΣ ǎǘǊŀƛƴ ŀƴŘ 
ŘǊƛƴƪΦ 

Interesting fact: Lǘ ǿŀǎ ŎƻƴǎƛŘŜǊŜŘ ŀ ƳȅǎǝŎŀƭ 
ŘǊƛƴƪ ǘƘŀǘ ǇǊƻǾƛŘŜŘ ŀ ƳƛƴŘπƻǇŜƴƛƴƎ ŀƴŘ ǎǇƛǊƛǘǳŀƭ 
ŜȄǇŜǊƛŜƴŎŜΦ 

2. Soma – Vedic India 

LƴƎǊŜŘƛŜƴǘǎΥ aƛƭƪΣ ƘƻƴŜȅΣ Ǉƭŀƴǘ ŜȄǘǊŀŎǘΤ ǇǊƻōŀōƭȅ 
ŀ ƘŀƭƭǳŎƛƴƻƎŜƴƛŎ Ǉƭŀƴǘ όǘƘŜ ŜȄŀŎǘ ŎƻƳǇƻǎƛǝƻƴ ƛǎ 
ǳƴƪƴƻǿƴύΦ 

UseΥ Lǘ ǿŀǎ ƻũŜǊŜŘ ǘƻ ǘƘŜ ƎƻŘǎ ƛƴ ±ŜŘƛŎ Ǌƛǘǳŀƭǎ 
ŀƴŘ ŘǊǳƴƪ ōȅ ǇǊƛŜǎǘǎΦ 

Recipe (historical estimate): ¢ƘŜ Ǉƭŀƴǘ ƛǎ 
ŎǊǳǎƘŜŘ ŀƴŘ ƳƛȄŜŘ ǿƛǘƘ Ƴƛƭƪ ŀƴŘ ƘƻƴŜȅΣ ŬƭǘŜǊŜŘ 
ǘƘǊƻǳƎƘ ŀ ŎƭƻǘƘ ǘƻ ǇǳǊƛŦȅ ƛǘΣ ŀƴŘ ǎƛǇǇŜŘ ǎƭƻǿƭȅ 
ŘǳǊƛƴƎ ǘƘŜ ǊƛǘǳŀƭΦ 

Interesting fact: ! ǎŀŎǊŜŘ ŘǊƛƴƪ ōŜƭƛŜǾŜŘ ǘƻ 
ΨƛƴŎǊŜŀǎŜ ǘƘŜ ǇƻǿŜǊ ƻŦ ǘƘŜ ƎƻŘǎΩ ŀƴŘ ƎǊŀƴǘ 
ƛƳƳƻǊǘŀƭƛǘȅΦ 

3. Pulque – Ancient Mexico (Aztec) 

Ingredients: CŜǊƳŜƴǘŜŘ ƧǳƛŎŜ ƻŦ ǘƘŜ ƳŀǘǳǊŜ 
ŀƎŀǾŜ Ǉƭŀƴǘ όŀƎǳŀƳƛŜƭύΦ 

Usage: Lƴ !ȊǘŜŎ ǘŜƳǇƭŜǎΣ ƛǘ ǿŀǎ ŘǊǳƴƪ ƻƴƭȅ ōȅ 
ǎŜƭŜŎǘ ƛƴŘƛǾƛŘǳŀƭǎΦ 

RecipeΥ ¢ƘŜ ƳŀƎǳŜȅ Ǉƭŀƴǘ ƛǎ ƘƻƭƭƻǿŜŘ ƻǳǘ ǘƻ 
ŎƻƭƭŜŎǘ ǘƘŜ ΨŀƎǳŀƳƛŜƭΩ ƛƴǎƛŘŜΣ ŦŜǊƳŜƴǘŜŘ ǿƛǘƘ 
ƴŀǘǳǊŀƭ ȅŜŀǎǘ ŦƻǊ нςр ŘŀȅǎΣ ǊŜǎǳƭǝƴƎ ƛƴ ŀ ŎǊŜŀƳȅΣ 
ǎƭƛƎƘǘƭȅ ŀƭŎƻƘƻƭƛŎ ōŜǾŜǊŀƎŜΦ 

Interesting Fact: Lǘ ǿŀǎ ŦƻǊōƛŘŘŜƴ ŦƻǊ ǘƘŜ 
ŎƻƳƳƻƴ ǇŜƻǇƭŜ ǘƻ ŘǊƛƴƪ ƛǘΤ ǘƘƻǎŜ ǿƘƻ ŘƛŘ ǿŜǊŜ 
ǇǳƴƛǎƘŜŘΦ
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         ANTİK DÖNEMLER / ANCIENT ERAS 

1. Kykeon – Antik Yunan / Ancient Greece 

¢ǀǊŜƴƭŜǊŘŜ ōƛƭƛƴœ ŀœƤŎƤ ƛœŜŎŜƪ ƻƭŀǊŀƪ ƪǳƭƭŀƴƤƭƤǊŘƤΦ 

! Ǌƛǘǳŀƭ ōŜǾŜǊŀƎŜ ōŜƭƛŜǾŜŘ ǘƻ ƻǇŜƴ ǘƘŜ ƳƛƴŘ ŘǳǊƛƴƎ ǎŀŎǊŜŘ ŎŜǊŜƳƻƴƛŜǎΦ 
 

2. Soma – Vedik Hindistan / Vedic India 

¢ŀƴǊƤƭŀǊŀ ǎǳƴǳƭŀƴ ǾŜ ǀƭǸƳǎǸȊƭǸƪ ōŀƘǒŜǩƐƛƴŜ ƛƴŀƴƤƭŀƴ ƪǳǘǎŀƭ ƛœŜŎŜƪΦ 

! ǎŀŎǊŜŘ ŘǊƛƴƪ ƻũŜǊŜŘ ǘƻ ǘƘŜ ƎƻŘǎΣ ōŜƭƛŜǾŜŘ ǘƻ ƎǊŀƴǘ ƛƳƳƻǊǘŀƭƛǘȅΦ 
 

3. Pulque – Antik Meksika / Ancient Mexico – Aztec 

{ŀŘŜŎŜ ǊŀƘƛǇ ǾŜ ǎŀǾŀǒœƤƭŀǊ ǘŀǊŀŵƴŘŀƴ ƛœƛƭŜōƛƭŜƴ ŦŜǊƳŜƴǘŜ ŀƎŀǾŜ ƛœŜŎŜƐƛΦ 

! ŦŜǊƳŜƴǘŜŘ ŀƎŀǾŜ ŘǊƛƴƪ ǊŜǎŜǊǾŜŘ ŦƻǊ ǇǊƛŜǎǘǎ ŀƴŘ ǿŀǊǊƛƻǊǎ ƛƴ !ȊǘŜŎ ǊƛǘǳŀƭǎΦ 
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         Orta Çağ – Rönesans Dönemi 

POSCA ς !ƴǝƪ wƻƳŀ κ hǊǘŀœŀƐ 

{ǳ ǾŜ ǎƛǊƪŜ ƪŀǊƤǒƤƳƤΤ wƻƳŀ ŀǎƪŜǊƭŜǊƛƴƛƴ ƎǸƴƭǸƪ ƛœŜŎŜƐƛȅŘƛΦ 

! ǿŀǘŜǊπǾƛƴŜƎŀǊ ƳƛȄǘǳǊŜΤ ǘƘŜ Řŀƛƭȅ ŘǊƛƴƪ ƻŦ wƻƳŀƴ ǎƻƭŘƛŜǊǎΦ 

 

MIZRAK İKSİRİ (Theriac) ς hǊǘŀœŀƐ !ǾǊǳǇŀ 

¸ƤƭŀƴΣ ŀƪǊŜǇ ǾŜ ŎƛǾŎƛǾ ƛœŜǊŜƴ ōǳ ƛœŜŎŜƪΣ ǇŀƴȊŜƘƛǊ ƻƭŀǊŀƪ ƪŀōǳƭ ŜŘƛƭƛǊŘƛΦ 

aŀŘŜ ǿƛǘƘ ǎƴŀƪŜΣ ǎŎƻǊǇƛƻƴΣ ŀƴŘ ŎƘƛŎƪτōŜƭƛŜǾŜŘ ǘƻ ōŜ ŀ ǇƻǿŜǊŦǳƭ ŀƴǝŘƻǘŜΦ 
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         ORTA ÇAĞ – RÖNESANS DÖNEMİ 

4. Posca – !ƴǝƪ wƻƳŀ κ hǊǘŀ œŀƐ 

İçeriği: {ǳΣ ǎƛǊƪŜΣ ōŀȊŜƴ Ǧōōƛ ƻǘƭŀǊ όƪŜƪƛƪΣ ƴŀƴŜύΦ 

Kullanımı: wƻƳŀƭƤ ŀǎƪŜǊƭŜǊ ǘŀǊŀŵƴŘŀƴ ǎǳǎǳȊƭǳƐǳ 
ōŀǎǦǊƳŀƪ ǾŜ ǎǳȅǳ ǎǘŜǊƛƭƛȊŜ ŜǘƳŜƪ ƛœƛƴ ƪǳƭƭŀƴƤƭƤǊŘƤΦ 

Tarifi: м ǀƭœǸ ǸȊǸƳ ȅŀ Řŀ ŜƭƳŀ ǎƛǊƪŜǎƛΣ оςп ǀƭœǸ 
ǎǳȅƭŀ ƪŀǊƤǒǦǊƤƭƤǊΣ ōƛǊƪŀœ ȅŀǇǊŀƪ ƴŀƴŜ ǾŜȅŀ ƪŜƪƛƪ 
ƛƭŀǾŜ ŜŘƛƭƛǊΣ ǎƻƐǳƪ ȅŀ Řŀ ƤƭƤƪ ǎŜǊǾƛǎ ŜŘƛƭƛǊΦ 

İlginç Yanı: wƻƳŀϥƴƤƴ ϦǎǇƻǊŎǳ ƛœŜŎŜƐƛϦ ƻƭŀǊŀƪ 
ŀƴƤƭŀōƛƭƛǊΤ ǎƤƴƤŦǎŀƭ ōƛǊ ƛœƪƛȅŘƛΦ 

5. Mızrak İksiri (Theriac) – hǊǘŀ œŀƐ !ǾǊǳǇŀ 

İçeriği: ̧ƤƭŀƴΣ ŀƪǊŜǇΣ ŎƛǾŎƛǾΣ œŜǒƛǘƭƛ ƻǘƭŀǊ ǾŜ ǎƛǊƪŜΦ 

Kullanımı: ½ŜƘƛǊƭŜƴƳŜȅŜ ƪŀǊǒƤ ǇŀƴȊŜƘƛǊ ƻƭŀǊŀƪΣ 
ǀȊŜƭƭƛƪƭŜ ǎƻȅƭǳƭŀǊ ǘŀǊŀŵƴŘŀƴ ƪǳƭƭŀƴƤƭƤǊŘƤΦ 

Tarifi (tarihî kaynaklara göre): ̧Ƥƭŀƴ ǾŜȅŀ ŀƪǊŜǇ 
ƪǳǊǳǘǳƭǳǇ ŜȊƛƭƛǊΣ ŎƛǾŎƛǾκƘŀȅǾŀƴ ǇŀǊœŀƭŀǊƤ ǾŜ 
ōƛǘƪƛƭŜǊƭŜ ƪŀǊƤǒǦǊƤƭƤǊΣ ǎƛǊƪŜ ǾŜ ǒŀǊŀǇƭŀ ƪŀȅƴŀǦƭƤǊΣ 
ǎƻƴǊŀ ǎƻƐǳǘǳƭǳǇ ƛœƛƭƛǊΦ 

İlginç Yanı: TƴǎŀƴƭŀǊ ƛȅƛƭŜǒŜŎŜƐƛƴƛ ŘǸǒǸƴŜǊŜƪ 
ŀǎƭƤƴŘŀ ȊŜƘƛǊƭƛ ƛœŜǊƛƪƭŜǊƛ ȅǳŘǳƳƭǳȅƻǊŘǳΦ 

        MODERN ÖNCESİ DÖNEMLER 

6. Kımız (Kumis) – hǊǘŀ !ǎȅŀ ς DǀœŜōŜ ¢ǸǊƪ κ 
aƻƐƻƭ YǸƭǘǸǊǸ 

İçeriği: CŜǊƳŜƴǘŜ ƪƤǎǊŀƪ ǎǸǘǸΦ 

Kullanımı: DǸƴƭǸƪ ǘǸƪŜǝƳŘŜ ǾŜ ƳƛǎŀŬǊ 
ŀƐƤǊƭŀƳŀŘŀ ƪǳƭƭŀƴƤƭƤǊŘƤΦ 

Tarifi: ¢ŀȊŜ ƪƤǎǊŀƪ ǎǸǘǸ ǘǳƭǳƳŀ ŀƭƤƴƤǊΣ ƎǸƴ 
ōƻȅǳƴŎŀ ǎƤƪ ǎƤƪ œŀƭƪŀƭŀƴŀǊŀƪ мςн ƎǸƴ ōŜƪƭŜǝƭƛǊΣ 
ƘŀŬŦ ŜƪǒƛΣ ƪǀǇǸƪƭǸ ǾŜ ŘǸǒǸƪ ŀƭƪƻƭƭǸ ƻƭŀǊŀƪ 

ǘǸƪŜǝƭƛǊΦ 

İlginç Yanı: IŜƳ ǇǊƻǘŜƛƴ ƘŜƳ ŀƭƪƻƭ ƪŀȅƴŀƐƤ 
ƻƭŀǊŀƪ ƎǀœŜōŜƭŜǊ ƛœƛƴ ǾŀȊƎŜœƛƭƳŜȊŘƛΦ 

7. Yılan Şarabı (Shéjiǔ) – 4ƛƴ 

İçeriği: .ǸǘǸƴ ȅƤƭŀƴ όƎŜƴŜƭƭƛƪƭŜ ȊŜƘƛǊƭƛ ǘǸǊύΣ ǇƛǊƛƴœ 
ǒŀǊŀōƤ ǾŜȅŀ ȅǸƪǎŜƪ ŀƭƪƻƭƭǸ ƛœƪƛΦ 

Kullanımı: DŜƭŜƴŜƪǎŜƭ ǦǇǘŀ ƎǸœΣ ŎŀƴƭƤƭƤƪ ǾŜ 
ŀƐǊƤƭŀǊŀ ƪŀǊǒƤ ǀƴŜǊƛƭƛǊŘƛΦ 

Tarifi: ¢ǸƳ ȅƤƭŀƴ ŎŀƳ ƪŀǾŀƴƻȊŀ ȅŜǊƭŜǒǝǊƛƭƛǊΣ 
ǸȊŜǊƛƴŜ ǒŀǊŀǇ ǾŜȅŀ ȅǸƪǎŜƪ ŀƭƪƻƭ ŘǀƪǸƭǸǊΣ мςо ŀȅ 
ōŜƪƭŜǝƭŘƛƪǘŜƴ ǎƻƴǊŀ ƛœƛƭƛǊΦ 

İlginç Yanı: ½ŜƘƛǊƛƴ ŜǘƪƛǎƛȊƭŜǒǝƐƛ ƛŘŘƛŀǎƤ ōƛƭƛƳǎŜƭ 
ƻƭŀǊŀƪ ƪŀƴƤǘƭŀƴƳŀƳƤǒǦǊΤ ǊƛǎƪƭƛŘƛǊΦ 

         MEDIEVAL – RENAISSANCE PERIOD 

4. Posca – Ancient Rome / Middle Ages 

IngredientǎΥ ²ŀǘŜǊΣ ǾƛƴŜƎŀǊΣ ǎƻƳŜǝƳŜǎ 
ƳŜŘƛŎƛƴŀƭ ƘŜǊōǎ όǘƘȅƳŜΣ ƳƛƴǘύΦ 

UsageΥ ¦ǎŜŘ ōȅ wƻƳŀƴ ǎƻƭŘƛŜǊǎ ǘƻ ǉǳŜƴŎƘ ǘƘƛǊǎǘ 
ŀƴŘ ǎǘŜǊƛƭƛǎŜ ǿŀǘŜǊΦ 

RecipeΥ aƛȄ м ǇŀǊǘ ƎǊŀǇŜ ƻǊ ŀǇǇƭŜ ǾƛƴŜƎŀǊ ǿƛǘƘ 
оςп ǇŀǊǘǎ ǿŀǘŜǊΣ ŀŘŘ ŀ ŦŜǿ ƭŜŀǾŜǎ ƻŦ Ƴƛƴǘ ƻǊ 
ǘƘȅƳŜΣ ǎŜǊǾŜ ŎƻƭŘ ƻǊ ǿŀǊƳΦ 

Interesting factΥ Lǘ ŎƻǳƭŘ ōŜ ŎŀƭƭŜŘ wƻƳŜϥǎ ΨǎǇƻǊǘǎ 
ŘǊƛƴƪΩΤ ƛǘ ǿŀǎ ŀ ŎƭŀǎǎπōŀǎŜŘ ōŜǾŜǊŀƎŜΦ 

5. Theriac – Medieval Europe 

Ingredients: {ƴŀƪŜΣ ǎŎƻǊǇƛƻƴΣ ŎƘƛŎƪΣ ǾŀǊƛƻǳǎ 
ƘŜǊōǎ ŀƴŘ ǾƛƴŜƎŀǊΦ 

UsageΥ ¦ǎŜŘ ŀǎ ŀƴ ŀƴǝŘƻǘŜ ŀƎŀƛƴǎǘ ǇƻƛǎƻƴƛƴƎΣ 
ŜǎǇŜŎƛŀƭƭȅ ōȅ ǘƘŜ ƴƻōƛƭƛǘȅΦ 

Recipe (according to historical sources): {ƴŀƪŜǎ 
ƻǊ ǎŎƻǊǇƛƻƴǎ ŀǊŜ ŘǊƛŜŘ ŀƴŘ ŎǊǳǎƘŜŘΣ ƳƛȄŜŘ ǿƛǘƘ 
ŎƘƛŎƪκŀƴƛƳŀƭ ǇŀǊǘǎ ŀƴŘ ƘŜǊōǎΣ ōƻƛƭŜŘ ǿƛǘƘ 
ǾƛƴŜƎŀǊ ŀƴŘ ǿƛƴŜΣ ǘƘŜƴ ŎƻƻƭŜŘ ŀƴŘ ŘǊǳƴƪΦ 

LƴǘŜǊŜǎǝƴƎ CŀŎǘΥ tŜƻǇƭŜ ǿŜǊŜ ŀŎǘǳŀƭƭȅ ŘǊƛƴƪƛƴƎ 
Ǉƻƛǎƻƴƻǳǎ ƛƴƎǊŜŘƛŜƴǘǎΣ ōŜƭƛŜǾƛƴƎ ǘƘŜȅ ǿƻǳƭŘ ōŜ 
ŎǳǊŜŘΦ 

        PRE-MODERN TIMES 

6. Kımız (Kumis) ς /ŜƴǘǊŀƭ !ǎƛŀ ς bƻƳŀŘƛŎ 
¢ǳǊƪƛŎκaƻƴƎƻƭƛŀƴ /ǳƭǘǳǊŜ 

Ingredients: CŜǊƳŜƴǘŜŘ ƳŀǊŜϥǎ ƳƛƭƪΦ 

UsageΥ ¦ǎŜŘ ŦƻǊ Řŀƛƭȅ ŎƻƴǎǳƳǇǝƻƴ ŀƴŘ 
ŜƴǘŜǊǘŀƛƴƛƴƎ ƎǳŜǎǘǎΦ 

RecipeΥ CǊŜǎƘ ƳŀǊŜϥǎ Ƴƛƭƪ ƛǎ ǇƭŀŎŜŘ ƛƴ ŀ ōŀƎΣ 
ǎƘŀƪŜƴ ŦǊŜǉǳŜƴǘƭȅ ǘƘǊƻǳƎƘƻǳǘ ǘƘŜ Řŀȅ ŀƴŘ ƭŜƊ 
ŦƻǊ мςн ŘŀȅǎΣ ǘƘŜƴ ŎƻƴǎǳƳŜŘ ǎƭƛƎƘǘƭȅ ǎƻǳǊΣ ŦǊƻǘƘȅ 
ŀƴŘ ƭƻǿ ƛƴ ŀƭŎƻƘƻƭΦ 

Interesting fact: Lǘ ǿŀǎ ƛƴŘƛǎǇŜƴǎŀōƭŜ ŦƻǊ 
ƴƻƳŀŘǎ ŀǎ ŀ ǎƻǳǊŎŜ ƻŦ ōƻǘƘ ǇǊƻǘŜƛƴ ŀƴŘ ŀƭŎƻƘƻƭΦ 

7. Snake Wine (Shéjiǔ) – China 

IngredientsΥ ²ƘƻƭŜ ǎƴŀƪŜ όǳǎǳŀƭƭȅ ŀ ǾŜƴƻƳƻǳǎ 
ǎǇŜŎƛŜǎύΣ ǊƛŎŜ ǿƛƴŜ ƻǊ ƘƛƎƘπŀƭŎƻƘƻƭ ƭƛǉǳƻǊΦ 

Usage: ¢ǊŀŘƛǝƻƴŀƭƭȅ ǊŜŎƻƳƳŜƴŘŜŘ ƛƴ ƳŜŘƛŎƛƴŜ 
ŦƻǊ ǎǘǊŜƴƎǘƘΣ Ǿƛǘŀƭƛǘȅ ŀƴŘ Ǉŀƛƴ ǊŜƭƛŜŦΦ 

Recipe: ¢ƘŜ ǿƘƻƭŜ ǎƴŀƪŜ ƛǎ ǇƭŀŎŜŘ ƛƴ ŀ Ǝƭŀǎǎ ƧŀǊΣ 
ǿƛƴŜ ƻǊ ƘƛƎƘπǇǊƻƻŦ ƭƛǉǳƻǊ ƛǎ ǇƻǳǊŜŘ ƻǾŜǊ ƛǘΣ ŀƴŘ ƛǘ 
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ƛǎ ƭŜƊ ǘƻ ǎǘŜŜǇ ŦƻǊ мςо ƳƻƴǘƘǎ ōŜŦƻǊŜ 
ŎƻƴǎǳƳǇǝƻƴΦ 

Interesting FactΥ ¢ƘŜ ŎƭŀƛƳ ǘƘŀǘ ǘƘŜ ǾŜƴƻƳ ƛǎ 
ǊŜƴŘŜǊŜŘ ƘŀǊƳƭŜǎǎ Ƙŀǎ ƴƻǘ ōŜŜƴ ǎŎƛŜƴǝŬŎŀƭƭȅ 
ǇǊƻǾŜƴΤ ƛǘ ƛǎ ǊƛǎƪȅΦ

 

 

 

  



8 
 

      MODERN VE DENEYSEL İÇECEKLER 

8. Pepsi Fire – !.5Σ нлмо 

İçeriği: DŀȊƭƤ ƪƻƭŀΣ ǘŀǊœƤƴ ŀǊƻƳŀǎƤΣ 
ǒŜƪŜǊΦ 

KullanımıΥ 5ŜƴŜȅǎŜƭ ōƛǊ ǸǊǸƴ ƻƭŀǊŀƪ 
ƪƤǎŀ ǎǸǊŜƭƛ Ǉƛȅŀǎŀȅŀ ǎǸǊǸƭƳǸǒǘǸǊΦ 

Tarifi (evde versiyon): .ƛǊ ōŀǊŘŀƪ ƪƻƭŀ 
ƛœƛƴŜ м œǳōǳƪ ǘŀǊœƤƴ ǾŜȅŀ м ǘǳǘŀƳ ǘƻȊ 
ǘŀǊœƤƴ ŜƪƭŜƴƛǊΦ .ǳȊƭŀ ǎŜǊǾƛǎ ŜŘƛƭƛǊΦ 

İlginç Yanı: !ƐƤȊ ȅŀƪŀƴ ǘŀŘƤ ƴŜŘŜƴƛȅƭŜ 
ǳȊǳƴ ǀƳǸǊƭǸ ƻƭƳŀŘƤΦ 

 

9. Black Lemonade (Siyah Limonata) – 

!.5 

İçeriği: !ƪǝŦ ƪŀǊōƻƴΣ ƭƛƳƻƴ ǎǳȅǳΣ ōŀƭΣ 
ǎǳΦ 

Kullanımı: 5Ŝǘƻƪǎ ǾŜ ǎƛƴŘƛǊƛƳ 
ŘǸȊŜƴƭŜȅƛŎƛ ƻƭŀǊŀƪ ǀƴŜǊƛƭƳƛǒǝǊΦ 

Tarifi: м ǎǳ ōŀǊŘŀƐƤ ǎǳȅŀ м œŀȅ ƪŀǒƤƐƤ 
ŀƪǝŦ ƪŀǊōƻƴ ƪƻƴǳǊΦ ̧ŀǊƤƳ ƭƛƳƻƴ ǎǳȅǳ ǾŜ 
м ǘŀǘƭƤ ƪŀǒƤƐƤ ōŀƭ ŜƪƭŜƴƛǊΦ TȅƛŎŜ ƪŀǊƤǒǦǊƤƭƤǊΣ 
ōǳȊƭŀ ǎŜǊǾƛǎ ŜŘƛƭƛǊΦ 

İlginç YanıΥ !ƪǝŦ ƪŀǊōƻƴ ǘƻƪǎƛƴƭŜǊƛ 
ōŀƐƭŀǊƪŜƴ ŀȅƴƤ ȊŀƳŀƴŘŀ ǾƛǘŀƳƛƴƭŜǊƛ ŘŜ 
ōŀƐƭŀȅŀōƛƭƛǊΦ 

 

10. Bird’s Nest Drink (Kuş Yuvası İçeceği) – 

4ƛƴ κ !ǎȅŀ 

İçeriği: {ŀƭŀƴƎŀƴ ƪǳǒǳƴǳƴ ǘǸƪǸǊǸƐǸȅƭŜ 
ȅŀǇƤƭŀƴ ȅŜƴƛƭŜōƛƭƛǊ ƪǳǒ ȅǳǾŀǎƤΣ ǎǳΣ ōŀȊŜƴ 
ǒŜƪŜǊΦ 

Kullanımı: [Ǹƪǎ ǎŀƐƭƤƪ ƛœŜŎŜƐƛΣ ǀȊŜƭƭƛƪƭŜ 
ȅŀǒƭŀƴƳŀ ƪŀǊǒƤǦ ŦŀȅŘŀƭŀǊƤ ƴŜŘŜƴƛȅƭŜ 
ǘŜǊŎƛƘ ŜŘƛƭƛǊΦ 

Tarifi: Yǳǒ ȅǳǾŀǎƤ ōƛǊ ƎŜŎŜ ǎǳŘŀ 
ōŜƪƭŜǝƭƛǊΦ 9ǊǘŜǎƛ ƎǸƴ ƪŀȅƴŀǦƭƤǊΣ ƛǎǘŜƐŜ 
ƎǀǊŜ ǘŀǘƭŀƴŘƤǊƤƭƤǊΦ 

İlginç Yanı: DǊŀƳƤ ŀƭǦƴ ŬȅŀǦƴƤ ŀǒŀōƛƭŜƴ 
ōǳ ƛœŜŎŜƪΣ !ǎȅŀΩŘŀ ϦƎǸȊŜƭƭƛƪ ƛƪǎƛǊƛϦ 
ƻƭŀǊŀƪ ōƛƭƛƴƛǊΦ 

      MODERN AND EXPERIMENTAL 
BEVERAGES 

8. Pepsi Fire – USA, 2013 

IngredientsΥ /ŀǊōƻƴŀǘŜŘ ŎƻƭŀΣ 
ŎƛƴƴŀƳƻƴ ƅŀǾƻǳǊƛƴƎΣ ǎǳƎŀǊΦ 

Usage: wŜƭŜŀǎŜŘ ŦƻǊ ŀ ǎƘƻǊǘ ǇŜǊƛƻŘ ŀǎ 
ŀƴ ŜȄǇŜǊƛƳŜƴǘŀƭ ǇǊƻŘǳŎǘΦ 

Recipe (home version): !ŘŘ м 
ŎƛƴƴŀƳƻƴ ǎǝŎƪ ƻǊ м ǇƛƴŎƘ ƻŦ ƎǊƻǳƴŘ 
ŎƛƴƴŀƳƻƴ ǘƻ ŀ Ǝƭŀǎǎ ƻŦ ŎƻƭŀΦ {ŜǊǾŜ ƻǾŜǊ 
ƛŎŜΦ 

Interesting fact: Lǘ ŘƛŘ ƴƻǘ ƭŀǎǘ ƭƻƴƎ ŘǳŜ 
ǘƻ ƛǘǎ ƳƻǳǘƘπōǳǊƴƛƴƎ ǘŀǎǘŜΦ 

 

9. Black Lemonade – USA 

IngredientsΥ !ŎǝǾŀǘŜŘ ŎƘŀǊŎƻŀƭΣ ƭŜƳƻƴ 
ƧǳƛŎŜΣ ƘƻƴŜȅΣ ǿŀǘŜǊΦ 

UsagŜΥ wŜŎƻƳƳŜƴŘŜŘ ŀǎ ŀ ŘŜǘƻȄ ŀƴŘ 
ŘƛƎŜǎǝǾŜ ǊŜƎǳƭŀǘƻǊΦ  

Recipe: !ŘŘ м ǘŜŀǎǇƻƻƴ ƻŦ ŀŎǝǾŀǘŜŘ 
ŎƘŀǊŎƻŀƭ ǘƻ м ŎǳǇ ƻŦ ǿŀǘŜǊΦ !ŘŘ ǘƘŜ 
ƧǳƛŎŜ ƻŦ ƘŀƭŦ ŀ ƭŜƳƻƴ ŀƴŘ м ǘŜŀǎǇƻƻƴ ƻŦ 
ƘƻƴŜȅΦ aƛȄ ǿŜƭƭ ŀƴŘ ǎŜǊǾŜ ƻǾŜǊ ƛŎŜΦ  

Interesting FactΥ ²ƘƛƭŜ ŀŎǝǾŀǘŜŘ 
ŎƘŀǊŎƻŀƭ ōƛƴŘǎ ǘƻȄƛƴǎΣ ƛǘ Ŏŀƴ ŀƭǎƻ ōƛƴŘ 
ǾƛǘŀƳƛƴǎΦ 

 

10. Bird's Nest Drink – China / Asia 

IngredientsΥ 9ŘƛōƭŜ ōƛǊŘϥǎ ƴŜǎǘ ƳŀŘŜ 
ŦǊƻƳ ǘƘŜ ǎŀƭƛǾŀ ƻŦ ǘƘŜ ǎǿƛƊƭŜǘ ōƛǊŘΣ 
ǿŀǘŜǊΣ ǎƻƳŜǝƳŜǎ ǎǳƎŀǊΦ 

Usage: ! ƭǳȄǳǊȅ ƘŜŀƭǘƘ ŘǊƛƴƪΣ ǇǊŜŦŜǊǊŜŘ 
ŜǎǇŜŎƛŀƭƭȅ ŦƻǊ ƛǘǎ ŀƴǝπŀƎŜƛƴƎ ōŜƴŜŬǘǎΦ 

Recipe: ¢ƘŜ ōƛǊŘϥǎ ƴŜǎǘ ƛǎ ǎƻŀƪŜŘ ƛƴ 
ǿŀǘŜǊ ƻǾŜǊƴƛƎƘǘΦ ¢ƘŜ ƴŜȄǘ ŘŀȅΣ ƛǘ ƛǎ 
ōƻƛƭŜŘ ŀƴŘ ǎǿŜŜǘŜƴŜŘ ǘƻ ǘŀǎǘŜΦ 

Interesting Fact: ¢Ƙƛǎ ŘǊƛƴƪΣ ǿƘƛŎƘ Ŏŀƴ 
Ŏƻǎǘ ƳƻǊŜ ǘƘŀƴ ƎƻƭŘ ǇŜǊ ƎǊŀƳΣ ƛǎ 
ƪƴƻǿƴ ƛƴ !ǎƛŀ ŀǎ ǘƘŜ ΨŜƭƛȄƛǊ ƻŦ ōŜŀǳǘȅΩΦ
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  Günümüz Gastrokültüründe Sıra Dışı 
İçecekler: Önemi ve Uygulanabilirlik 

1.        Kültürel Mirasın Canlandırılması 

{ƤǊŀ ŘƤǒƤ ƛœŜŎŜƪƭŜǊΣ ǘƻǇƭǳƳƭŀǊƤƴ ǊƛǘǸŜƭ ǾŜ ƛƴŀƴœ 
ŘǸƴȅŀǎƤƴƤ ǘŜƳǎƛƭ ŜŘŜǊΦ DǸƴǸƳǸȊ ƎŀǎǘǊƻƴƻƳƛǎƛΣ ōǳ 
ƛœŜŎŜƪƭŜǊƛ ȅŜƴƛŘŜƴ ȅƻǊǳƳƭŀȅŀǊŀƪ ƘŜƳ 
ǎǸǊŘǸǊǸƭŜōƛƭƛǊƭƛƐŜ ƪŀǘƪƤ ǎŀƐƭŀǊ ƘŜƳ ŘŜ ǎƻŦǊŀƭŀǊŀ 
ŀƴƭŀƳ ƪŀǘŀǊΦ 
Ҧ YȅƪŜƻƴΣ ǎƭƻǿ ŦƻƻŘ ŜǘƪƛƴƭƛƪƭŜǊƛƴŘŜΤ ƪƤƳƤȊΣ Ŝǘƴƛƪ 
ǊŜǎǘƻǊŀƴƭŀǊŘŀ ǎǳƴǳƭŀōƛƭƛǊΦ 

2.        Fermentasyon ve Doğallık Eğilimi 

CŜǊƳŜƴǘŜ ƛœŜŎŜƪƭŜǊŜ ƻƭŀƴ ƛƭƎƛΣ ǎŀƐƭƤƪƭƤ ȅŀǒŀƳ 
ŀǊŀȅƤǒƤȅƭŀ ōƛǊƭƛƪǘŜ ȅǸƪǎŜƭƛȅƻǊΦ 
Ҧ tǳƭǉǳŜ ǾŜ ƪƤƳƤȊΣ ƪƻƳōǳŎƘŀκƪŜŬǊ ōŜƴȊŜǊƛ 
ǸǊǸƴƭŜǊ ƻƭŀǊŀƪΤ ōƭŀŎƪ ƭŜƳƻƴŀŘŜΣ ǎŀƐƭƤƪƭƤ ȅŀǒŀƳ 
ƪŀŦŜƭŜǊƛƴŘŜ ȅŜǊ ōǳƭŀōƛƭƛǊΦ 

3.    Anlatı ve Deneyim Tüketimi 

¢ǸƪŜǝŎƛƭŜǊ ŀǊǦƪ ƛœŜŎŜƐƛƴ ƘƛƪŃȅŜǎƛƴŜ ŘŜ ŘŜƐŜǊ 
ǾŜǊƛȅƻǊΦ wƛǘǸŜƭ ǾŜ ŜƎȊƻǝƪ ƛœŜŎŜƪƭŜǊ Řƛƪƪŀǘ œŜƪƛŎƛ 
ŘŜƴŜȅƛƳƭŜǊ ǎǳƴŀǊΦ 
Ҧ .ƛǊŘΩǎ bŜǎǘ 5ǊƛƴƪΣ ƭǸƪǎ ǊŜǎǘƻǊŀƴƭŀǊŘŀΤ aƤȊǊŀƪ 
TƪǎƛǊƛΣ ǘŜƳǎƛƭƛ ǎǳƴǳƳƭŀǊŘŀ ŘŜƐŜǊƭŜƴŘƛǊƛƭŜōƛƭƛǊΦ 

4.       Fonksiyonel Gıdalar ve Sağlık Vurgusu 

.ƛǊœƻƪ ŀƴǝƪ ƛœŜŎŜƪΣ ōŀƐƤǒƤƪƭƤƪ ǾŜ ǎƛƴŘƛǊƛƳ 
ŘŜǎǘŜƪƭŜȅƛŎƛ ǀȊŜƭƭƛƪƭŜǊƛȅƭŜ ǀƴŜ œƤƪƤȅƻǊΦ 
Ҧ .ƭŀŎƪ [ŜƳƻƴŀŘŜ ǾŜ ƪǳǒ ȅǳǾŀǎƤ ƛœŜŎŜƐƛΣ ǎŀƐƭƤƪ 
ǸǊǸƴƭŜǊƛ ƻƭŀǊŀƪΤ tƻǎŎŀΣ ŘƛȅŜǘ ƛœŜŎŜƐƛ ƻƭŀǊŀƪ ȅŜƴƛŘŜƴ 
ƪƻƴǳƳƭŀƴŘƤǊƤƭŀōƛƭƛǊΦ 

5.        Deneysel Gastronomi ve Mixoloji İlhamı 

¢ŀǊƛƘǎŜƭ ƛœŜŎŜƪƭŜǊ ǒŜƅŜǊŜ ŀǊƻƳŀΣ Řƻƪǳ ǾŜ ǎǳƴǳƳ 
ŀœƤǎƤƴŘŀƴ ƛƭƘŀƳ ǾŜǊƛǊΦ 
Ҧ {ƻƳŀΣ ǘŜƳŀǝƪ ƪƻƪǘŜȅƭƭŜǊ ƛœƛƴΤ YȅƪŜƻƴ ǾŜ tƻǎŎŀΣ 
ǊŜǘǊƻπŦǸǘǸǊƛǎǘ ƳŜƴǸƭŜǊŘŜ ŘŜƐŜǊƭŜƴŘƛǊƛƭŜōƛƭƛǊΦ 

6.       Gastronomi Turizmi ve Yerel Kalkınma 

.ǳ ƛœŜŎŜƪƭŜǊƛƴ ƪǀƪŜƴƭŜǊƛΣ ȅŜǊŜƭ ǘǳǊƛȊƳ ǾŜ ƪŀƭƪƤƴƳŀ 
ƛœƛƴ ŵǊǎŀǘ ǎǳƴŀǊΦ 
Ҧ YƤƳƤȊ ŘŜƴŜȅƛƳƛ aƻƐƻƭƛǎǘŀƴΩŘŀΤ tǳƭǉǳŜ ŀǘǀƭȅŜƭŜǊƛ 
aŜƪǎƛƪŀΩŘŀ ƪǸƭǘǸǊŜƭ ǾŜ ŜƪƻƴƻƳƛƪ ŘŜƐŜǊ ȅŀǊŀǘŀōƛƭƛǊΦ 

 

  Unusual Beverages in Today's 
Gastroculture: Importance and Applicability 

1.        Revitalising Cultural Heritage 

¦ƴǳǎǳŀƭ ōŜǾŜǊŀƎŜǎ ǊŜǇǊŜǎŜƴǘ ǘƘŜ Ǌƛǘǳŀƭ ŀƴŘ ōŜƭƛŜŦ 
ǎȅǎǘŜƳǎ ƻŦ ǎƻŎƛŜǝŜǎΦ /ƻƴǘŜƳǇƻǊŀǊȅ ƎŀǎǘǊƻƴƻƳȅ 
ŎƻƴǘǊƛōǳǘŜǎ ǘƻ ǎǳǎǘŀƛƴŀōƛƭƛǘȅ ŀƴŘ ŀŘŘǎ ƳŜŀƴƛƴƎ ǘƻ 

ǘƘŜ ǘŀōƭŜ ōȅ ǊŜƛƴǘŜǊǇǊŜǝƴƎ ǘƘŜǎŜ ōŜǾŜǊŀƎŜǎΦ 

Ҧ YȅƪŜƻƴ Ŏŀƴ ōŜ ǎŜǊǾŜŘ ŀǘ ǎƭƻǿ ŦƻƻŘ ŜǾŜƴǘǎΤ 
ƪǳƳƛǎ Ŏŀƴ ōŜ ǎŜǊǾŜŘ ƛƴ ŜǘƘƴƛŎ ǊŜǎǘŀǳǊŀƴǘǎΦ 

2.        Fermentation and the Trend Towards 
Naturalness 

LƴǘŜǊŜǎǘ ƛƴ ŦŜǊƳŜƴǘŜŘ ōŜǾŜǊŀƎŜǎ ƛǎ ǊƛǎƛƴƎ ŀƭƻƴƎǎƛŘŜ 
ǘƘŜ ǉǳŜǎǘ ŦƻǊ ƘŜŀƭǘƘȅ ƭƛǾƛƴƎΦ 

Ҧ tǳƭǉǳŜ ŀƴŘ ƪǳƳƛǎΣ ŀǎ ƪƻƳōǳŎƘŀκƪŜŬǊπƭƛƪŜ 
ǇǊƻŘǳŎǘǎΤ ōƭŀŎƪ ƭŜƳƻƴŀŘŜ Ŏŀƴ ŬƴŘ ŀ ǇƭŀŎŜ ƛƴ 
ƘŜŀƭǘƘȅ ƭƛǾƛƴƎ ŎŀŦŞǎΦ 

3.    Narrative and Experience Consumption 

/ƻƴǎǳƳŜǊǎ ƴƻǿ ǾŀƭǳŜ ǘƘŜ ǎǘƻǊȅ ōŜƘƛƴŘ ŀ ŘǊƛƴƪΦ 
wƛǘǳŀƭ ŀƴŘ ŜȄƻǝŎ ŘǊƛƴƪǎ ƻũŜǊ ŎƻƳǇŜƭƭƛƴƎ 
ŜȄǇŜǊƛŜƴŎŜǎΦ 

Ҧ .ƛǊŘϥǎ bŜǎǘ 5Ǌƛƴƪ Ŏŀƴ ōŜ ŦŜŀǘǳǊŜŘ ƛƴ ƭǳȄǳǊȅ 
ǊŜǎǘŀǳǊŀƴǘǎΤ {ǇŜŀǊƘŜŀŘ tƻǝƻƴ Ŏŀƴ ōŜ ǳǎŜŘ ƛƴ 
ǎȅƳōƻƭƛŎ ǇǊŜǎŜƴǘŀǝƻƴǎΦ 

4.       Functional Foods and Health Focus 

aŀƴȅ ŀƴŎƛŜƴǘ ōŜǾŜǊŀƎŜǎ ǎǘŀƴŘ ƻǳǘ ŦƻǊ ǘƘŜƛǊ 
ƛƳƳǳƴŜ ŀƴŘ ŘƛƎŜǎǝǾŜ ǎǳǇǇƻǊǘ ǇǊƻǇŜǊǝŜǎΦ 

Ҧ .ƭŀŎƪ [ŜƳƻƴŀŘŜ ŀƴŘ ōƛǊŘϥǎ ƴŜǎǘ ŘǊƛƴƪ Ŏŀƴ ōŜ 
ǊŜǇƻǎƛǝƻƴŜŘ ŀǎ ƘŜŀƭǘƘ ǇǊƻŘǳŎǘǎΤ tƻǎŎŀ ŀǎ ŀ ŘƛŜǘ 
ŘǊƛƴƪΦ 

5Φ        Experimental Gastronomy and Mixology 
Inspiration 

IƛǎǘƻǊƛŎŀƭ ōŜǾŜǊŀƎŜǎ ƛƴǎǇƛǊŜ ŎƘŜŦǎ ƛƴ ǘŜǊƳǎ ƻŦ 
ŀǊƻƳŀΣ ǘŜȄǘǳǊŜ ŀƴŘ ǇǊŜǎŜƴǘŀǝƻƴΦ 

Ҧ {ƻƳŀ Ŏŀƴ ōŜ ǳǎŜŘ ŦƻǊ ǘƘŜƳŜŘ ŎƻŎƪǘŀƛƭǎΤ YȅƪŜƻƴ 
ŀƴŘ tƻǎŎŀ Ŏŀƴ ōŜ ŜǾŀƭǳŀǘŜŘ ƛƴ ǊŜǘǊƻπŦǳǘǳǊƛǎǝŎ 
ƳŜƴǳǎΦ 

6Φ       Gastronomic Tourism and Local 
Development 

¢ƘŜ ƻǊƛƎƛƴǎ ƻŦ ǘƘŜǎŜ ōŜǾŜǊŀƎŜǎ ƻũŜǊ ƻǇǇƻǊǘǳƴƛǝŜǎ 
ŦƻǊ ƭƻŎŀƭ ǘƻǳǊƛǎƳ ŀƴŘ ŘŜǾŜƭƻǇƳŜƴǘΦ 

Ҧ YƤƳƤȊ ŜȄǇŜǊƛŜƴŎŜǎ ƛƴ aƻƴƎƻƭƛŀ ŀƴŘ ǇǳƭǉǳŜ 
ǿƻǊƪǎƘƻǇǎ ƛƴ aŜȄƛŎƻ Ŏŀƴ ŎǊŜŀǘŜ ŎǳƭǘǳǊŀƭ ŀƴŘ 
ŜŎƻƴƻƳƛŎ ǾŀƭǳŜ
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      MODERN VE DENEYSEL İÇECEKLER / MODERN & EXPERIMENTAL BEVERAGES 

1. Pepsi Fire – ABD, 2013 
¢ŀǊœƤƴ ŀǊƻƳŀƭƤ ƎŀȊƻȊΤ ƪƤǎŀ ǎǸǊŜƭƛƐƛƴŜ ǸǊŜǝƭƳƛǒ ōŀƘŀǊŀǘƭƤ ōƛǊ ƪƻƭŀ œŜǒƛŘƛΦ 

/ƛƴƴŀƳƻƴπƅŀǾƻǊŜŘ ǎƻŘŀΤ ŀ ƭƛƳƛǘŜŘπŜŘƛǝƻƴ ǎǇƛŎȅ Ŏƻƭŀ ǊŜƭŜŀǎŜŘ ƛƴ нлмоΦ 

2. Black Lemonade (Siyah Limonata) – ABD 
!ƪǝŦ ƪŀǊōƻƴΣ ƭƛƳƻƴ ǾŜ ōŀƭ ƛƭŜ ȅŀǇƤƭŀƴΤ ŘŜǘƻƪǎ ŜǘƪƛǎƛȅƭŜ ǀƴŜ œƤƪŀƴ ƛœŜŎŜƪΦ 

! ŘŜǘƻȄπƻǊƛŜƴǘŜŘ ŘǊƛƴƪ ƳŀŘŜ ǿƛǘƘ ŀŎǝǾŀǘŜŘ ŎƘŀǊŎƻŀƭΣ ƭŜƳƻƴΣ ŀƴŘ ƘƻƴŜȅΦ 

3. Bird’s Nest Drink (Kuş Yuvası İçeceği) – Çin / Asya 
{ŀƭŀƴƎŀƴ ƪǳǒƭŀǊƤƴƤƴ ǘǸƪǸǊǸƪƭŜǊƛƴŘŜƴ ȅŀǇƤƭŀƴ ǇŀƘŀƭƤ ǾŜ ǎŀƐƭƤƪ ƻŘŀƪƭƤ ōƛǊ ƛœŜŎŜƪΦ 

! ƭǳȄǳǊƛƻǳǎ ƘŜŀƭǘƘ ŘǊƛƴƪ ƳŀŘŜ ŦǊƻƳ ǘƘŜ ŜŘƛōƭŜ ƴŜǎǘǎ ƻŦ ǎǿƛƊƭŜǘ ōƛǊŘǎΦ 

        SONUÇ:  

Antik Yudumlar, Modern Anlatılar 

.ǳ ƛœŜŎŜƪƭŜǊ ǎŀŘŜŎŜ ƎŜœƳƛǒƛƴ ōƛǊŜǊ ŘŀƳƭŀ 
ƘŀǦǊŀǎƤ ŘŜƐƛƭΤ ŀȅƴƤ ȊŀƳŀƴŘŀ geleceğin 
gastronomisinde anlam, sürdürülebilirlik 
ve deneyim ŀǊŀȅŀƴƭŀǊŀ ǎǳƴǳƭŀƴ ŜǒǎƛȊ 
ŵǊǎŀǘƭŀǊŘƤǊΦ  

5ƻƐǊǳ ŀƴƭŀǦƳΣ ƎǸǾŜƴƭƛ ǳȅŀǊƭŀƳŀ ǾŜ 
ƪǸƭǘǸǊŜƭ ǎŀȅƎƤ œŜǊœŜǾŜǎƛƴŘŜ ōǳ ǎƤǊŀ ŘƤǒƤ 
ǘŀǊƛƅŜǊΣ ƳƻŘŜǊƴ ǎƻŦǊŀƭŀǊŘŀ ȅŜƴƛŘŜƴ Ƙŀȅŀǘ 
ōǳƭŀōƛƭƛǊΦ 

        CONCLUSION:  

Ancient Sips, Modern Narratives 

¢ƘŜǎŜ ōŜǾŜǊŀƎŜǎ ŀǊŜ ƴƻǘ ƳŜǊŜƭȅ ŀ ŘǊƻǇ ƻŦ 
ƳŜƳƻǊȅ ŦǊƻƳ ǘƘŜ ǇŀǎǘΤ ǘƘŜȅ ŀǊŜ ŀƭǎƻ 
ǳƴƛǉǳŜ ƻǇǇƻǊǘǳƴƛǝŜǎ ƻũŜǊŜŘ ǘƻ ǘƘƻǎŜ 
ǎŜŜƪƛƴƎ ƳŜŀƴƛƴƎΣ ǎǳǎǘŀƛƴŀōƛƭƛǘȅ ŀƴŘ 
ŜȄǇŜǊƛŜƴŎŜ ƛƴ ǘƘŜ ƎŀǎǘǊƻƴƻƳȅ ƻŦ ǘƘŜ 
ŦǳǘǳǊŜΦ  

²ƛǘƘƛƴ ǘƘŜ ŦǊŀƳŜǿƻǊƪ ƻŦ ŀŎŎǳǊŀǘŜ 
ƴŀǊǊŀǝƻƴΣ ǎŀŦŜ ŀŘŀǇǘŀǝƻƴ ŀƴŘ ŎǳƭǘǳǊŀƭ 
ǊŜǎǇŜŎǘΣ ǘƘŜǎŜ ŜȄǘǊŀƻǊŘƛƴŀǊȅ ǊŜŎƛǇŜǎ Ŏŀƴ 
ōŜ ǊŜǾƛǾŜŘ ƻƴ ƳƻŘŜǊƴ ǘŀōƭŜ

 


