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Makale Ge¢misi 0Oz

Gonderim Tarihi: 25.01.2026 Alt1 yliz yildan uzun siire varligini siirdirmiis olan Osmanli Devleti, gerek Orta Asya’dan
beri siiregelen gelenekler, gerek fetihler sonucunda kurulan kiiltiirel etkilesimler, gerekse

Kabul Tarihi: 14.09.2026 yayildig1 genis cografya ve stratejik konumunun getirdigi {iriin ¢esitliligi sayesinde oldukca

zengin bir mutfak kiiltiirii gelistirmistir. Islamiyet’in kabulii ile Tiirk mutfaginda kendine
yer bulmus olan tatlilar, Osmanli mutfaginda pek ¢ok manevi deger ile iliskilendirilerek
sofralarin vazgecilmez {iriinleri haline gelmistir. Tathh yapiminda kullanilmis olan
Osmanlit mutfagi tatlandiricilar, donemin ekonomik, toplumsal ve siyasi sartlarina gore degiskenlik
gostermektedir. Bu g¢alismada Osmanli doneminde tatlilarda kullanilan tatlandiricilarin
ylizyillar boyunca degisimleri incelenerek literatiire katki saglanmasi amaglanmis, bu
Yemek kitabi dogrultuda 16 ila 20. yiizyil arasinda yazilmig olan on iki yemek kitabi, icerdikleri tatl
tariflerinde kullanilan tatlandiricilar agisindan incelenmistir. Elde edilen bulgular, 16-18.
ylizyillarda tath tariflerinde agirlikli olarak bal ve pekmez kullanildigmni, 19. yiizyildan
itibaren seker kullaniminda bir artig yagandigini, 20. yiizyila gelindiginde ise tariflerin ¢ok
biiyiik bir kisminda seker kullanildigini gostermistir.

Anahtar Kelimeler

Tatlandirici

Keywords Abstract

Ottoman cuisine Having existed for more than six centuries, the Ottoman Empire developed a remarkably
rich culinary culture thanks to long-standing traditions inherited from Central Asia, the

Sweeteners cultural interactions that appeared through conquests, and the wide geographical area and
Cookbooks strategic location that offered excellent product diversity. Sweets, which had found a place
in Turkish cuisine with the adoption of Islam, became indispensable elements of Ottoman
Makalenin Tiirii tables, associated with various spiritual values. The sweeteners used in dessert making
varied according to the economic, social, and political conditions of the period. In this
Kavramsal Makale study, the changes in the sweeteners used in Ottoman desserts over the centuries were

examined to contribute to the literature; accordingly, twelve cookbooks written between
the 16th and 20th centuries were analyzed in terms of the sweeteners used in their dessert
recipes. The findings show that honey and molasses were used in dessert recipes during the
16th—18th centuries, that sugar use increased from the 19th century onward, and that by the
20th century, the most majority of recipes featured sugar as the primary sweetener.
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