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The evaluation of local culinary heritage for gastronomy tourism has positive effects on the 
tourism product diversity of destinations and local development. In this context, it is very 
important to reveal the gastronomic products of Antalya, which is one of the most popular 
tourist destinations in Turkey, by going beyond the traditional sea, sand and sun. In this 
study, the products in the culinary culture of Antalya from past to present were examined 
by using the document analysis method, which is one of the qualitative analysis methods. 
In this context, a total of 12 sources, including 7 different web pages of official public 
institutions and organizations, 2 scientific articles, 2 theses and 1 book chapter, were 
examined. In the study, gastronomic products experienced in Antalya province were 
grouped according to the region they belong to. The study was prepared with the aim of 
mobilizing the existing gastronomy tourism potential of Antalya. It is also assumed that the 
study will contribute to the demand for the destination by domestic and foreign tourists by 
emphasizing the variety of gastronomic products that can be experienced.
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: 
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-

 

Bulgular 

 

Tablo 1.  

Yiyecekler 

 
 

Sebze Yemekleri 
 

Pilavlar  
Et Yemekleri -  
Kebaplar  
Deniz Mahsulleri  
Salatalar  
Mezeler  

  

 
 

 -  

Meyveler 
Litchi, Longan, Mango, Passiflora, Pitaya 

Kaynak: 
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Tablo 2.  

  

 

 
 

-i 
Bostan. 

 
 

Alanya 

 

Manavgat 
 

  
  

Serik  

Korkuteli 
 

 

 
 

Kemer 
 

Finike  

Kumluca 
 

Fasulyesi. 

 
 

 

Kaynak:  
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Tablo 3.  

 
 

 
 

Tescil Ettiren 
Tescil / 

 
Durumu 

Alanya 
Avokadosu 

 Meyve veya Sebzeler ile 
Mantarlar 

Alanya Ticaret ve 
 

15.10.2018 Tescilli 

 
  Alanya Belediyesi 26.09.2019 Tescilli 

 
  Alanya Belediyesi 24.05.2023  

 
 Meyve veya Sebzeler ile 

Mantarlar 
 24.10.2022 Tescilli 

Alanya Muzu  Meyve veya Sebzeler ile 
Mantarlar 

Alanya Ticaret ve 
 

25.07.2022 Tescilli 

Alanya 
 

 Meyve veya Sebzeler ile 
Mantarlar 

Alanya Ticaret ve 
 

07.08.2018 Tescilli 

Alanya 
-

Harnut 
 Meyve veya Sebzeler ile 

Mantarlar 

Alanya Ticaret ve 
 

26.04.2022  

Antalya Bergamot 
 

 Meyve veya Sebzeler ile 
Mantarlar 

Antalya Ticaret ve 
 

26.05.2021 Tescilli 

Pekmezi 
 Meyve veya Sebzeler ile 

Mantarlar 
Antalya 27.04.2023  

   Kumluca Belediyesi 28.07.2023  

Antalya Kabak 
 

 
 

Antalya Ticaret ve 
 

12.04.2021 Tescilli 

  lezzet vericiler, soslar ve 
tuz 

Antalya Ticaret ve 
 

28.11.2022  

 
   24.08.2022 Tescilli 

   
Antalya Ticaret ve 

 
29.12.2017 Tescilli 

  Meyve veya Sebzeler ile 
Mantarlar 

Kumluca Ticaret ve 
 

02.02.2022  

Antalya Serpme 
 

 
 

Antalya Ticaret ve 
 

26.04.2021 Tescilli 

   Kumluca Belediyesi 16.11.2022  

Manavgat 
 

 
 

Kooperatifi 

02.11.2023  

 
 Meyve veya Sebzeler ile 

Mantarlar 

Antalya Ticaret 
 

06.09.2018 Tescilli 

 
 Meyve veya Sebzeler ile 

Mantarlar 

Antalya Ticaret ve 
 

26.05.2021 Tescilli 
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Tablo 3.   

  
 

- 15.06.2022  

 
   08.07.2021 Tescilli 

  Meyve veya Sebzeler ile 
Mantarlar  

26.12.2008 Tescilli 

Korkuteli 
 

 
 

Meyve veya Sebzeler ile 
Mantarlar 

Antalya Ticaret 
 

30.07.2018 Tescilli 

Kaynak:  

 

Tablo 4.  

  Odak Nokta  
www.touralanya.com 
 Sapadere Kanyon Turu 

  Alanya (Sapadere) 

www.dailytoursalanya.com 
Alanya Turu 

 
Miras,Gastronomi 

Alanya (
 

www.touralanya.com   
Alanya Tekne Turu 

 Mavi Tur 
Alanya (

) 
www.lisinyatur.com  

-  
  Manavgat- -Akseki 

www.lisinyatur.com 
 

  Manavgat-  

www.lisinyatur.com 
 Manavgat Tekne Turu 

 
Yemekli Bot Turu 

Manavgat 

www.talyatour.com  
 

  Manavgat 

www.lisinyatur.com 
 

 Macera 
Manavgat ( - 

-
Kanyonu) 

www.alanyaonline.com  
 

 
Miras 

Manavgat 

Turu) 
www.talyatour.com 
Perge-Aspendos Side Turu 

  Manavgat-Aksu 

www.talyatour.com 
 

 
 

Miras  

www.aryagezi.com 
 

 
 

Miras 
-Finike 

www.mithratravel.com  
Termessos Antik Kenti 

 
Miras 

- -
Korkuteli 

www.lisinyatur.com 
-Teleferik Olympos Turu 

  Kemer  

www.talyatour.com  
Adrasan Suluada Tekne Turu 

 Mavi Tur Kemer (Adrasan) 

www.lisinyatur.com) 
 Kekova Tekne Turu 

 Mavi Tur Kumluca-Finike-Demre 

www.touralanya.com 
 Demre-Myra-Kekova Turu 

  Demre (Myra-Kekova) 

www.lisinyatur.com 
 

   

Kaynak:  
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merlot, syrah, pinot noir, sauvig

 

 

 

 

Tablo 5.  

 Etkinlik ve Festivalin  
Etkinlik ve Festival 

 
 

 

Son 
 

Tarihi 

Etkinlik ve 
Festivalin 

 

Alanya 
Meyve Festivali 

Avokado ve 
Mango 

2. 
06.10.2023 
08.10.2023 

 

Alanya Turizm ve Sanat Festivali Yerel Lezzetler 20 
02.06.2023 
04.06.2023 

 

Alanya  
Lezzetler 

12. 
09.12.2023 
10.12.2023 

 

Akseki Akseki Ayran Festivali Ayran - 
03.08.2023 
05.08.2023 

 

Aksu 
Gastronomi Festivali Lezzetler 

2. 
01.09.2023 
03.09.2023 

 

Aksu  Yerel Lezzetler 12. 
02.11.2023 
05.11.2023 

 

 Geleneksel Nar Festivali Nar 14. 07.10.2023  

Demre Kekova Festivali Yerel Lezzetler 4. 
25.10.2023 
29.10.2023 

 

 
 

Festivali 
Nar ve      Tropikal   

Meyveler 
13. Kez 

20.10.2023 
22.10.2023 

 

  Bal 8. 
02.09.2023 
03.09.2023 

 

  Domates 1 
28.07.2023 
29.07.2023 
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Tablo 5.   

Finike Ernes Bal Festivali Bal 5. Kez 02.10.2022  

Finike  Portakal 33. 
01.07.2023 
05.07.2023 

 

 Ormana   56. Kez 26.08.2023  
  Bal 8. 15.10.2023  

Korkuteli  Tarhana 5. 06.10.2023  

Kumluca   24. 
27.04.2023 
29.05.2023 

 

Kumluca 
Festivali 

Yerel Lezzetler 12. 
34.07.2023 
30.07.2023 

 

Kumluca 
 

Fasulye 2 02.09.2023  

Manavgat Side Gastro Caz Festivali Yerel Lezzetler 1. 
13.10.2023 
15:10.2023 

 

 
Festivali 

Yerel Lezzetler 2. 
03.11.2023 
05.11.2023 

 

  Yerel Lezzetler - 
25.09.2023 
01.10.2023 

 

  
Lezzetler 

7. 
13.10.2022 
16.10.2022 

 

  
Lezzetler 

3. 
24.12.2022 
31.12.2022 

 

  Meze 4. 21.10.2023  

Kaynak:  
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-  

 

tencereye su ilave edilip 3-  

 

lir (Alanya Belediyesi, 2020a).                                                  
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yerel lokantalarda deneyimlenebilmektedir. 

 

 

 

 

 

  
Resim 1.  Resim 2.  

  
Resim 3. Etli Pilav (Orijinal, 2023). Resim 4. Kabuklu Taze Fasulye (Orijinal, 2023). 

  
Resim 5.  Resim 6.  
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Resim 7.  Resim 8.  

  
Resim 9.  Resim 10. Taratorlu Piyaz (Orijinal, 2023). 

  
Resim 11.  Resim 12.  

  
Resim 13.  Resim 14.  

  
Resim 15. Peynirli Pide  (Orijinal, 2023).                 Resim 16.  
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Resim 17.  

Resim 18.  

v  
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Antalya Taste Route in the Context of Gastronomy Tourism 

Ahmet DUMAN 

 

 

 

Extended Summary 

The aim of this study is to mobilize the existing gastronomy tourism potential of Antalya, to create a reference 

source for gastro tourists or tourists who plan to visit the region for different reasons to experience local flavors and 

to provide information on which regions these flavors are located.  Increasing the gastronomic attraction power of 

Antalya, which has more than the Sea, Sand, Sun triangle described as 3S, is also important in terms of tourism 

questions of this research are what are the food and beverage 

products specific to Antalya, what kind of tours are organized in Antalya that allow the experience of local flavors, 

and where and when festivals and events are organized where Antalya-specific products are the subject. 

Gastronomy tourism is a type of tourism that motivates and shapes the behavior of people who have different 

travel purposes and want to experience food and drink (Harrington & Ottenbacher, 2010). Gastronomy tourism 

provides opportunities for communities to promote tourism and local products in order to promote economic 

development, while providing quality dining experiences (Kivela & Crotss, 2006). Gastronomy routes, a sub-research 

area of gastronomy tourism, enable destinations that stand out with their various regional products to be used as a 

 2023). 

While gastronomy routes support food and beverage producers economically, they also make important contributions 

to the sustainability of local cuisine culture. In addition, gastronomy tours organized for the determined gastronomy 

routes play a key role in the sustainability of food and beverage cultures, where the demand dimension is constantly 

2019). 

When the studies on gastronomy routes are examined according to their types, studies examining wine and 

vineyard routes (Telfer 2001; Bruver 2003; Meyer 2004; Gomez et al., 2015; Madeira et al., 2017; Manola & 

Koltsikoglou, 2020; Erhan, 2021), studies examining local flavors (Zainal et al, 2010; Prat Forga & Canoves Valiente 

2018). When the studies on gastronomy routes are examined according to the method used, it is seen that semi-

1; Ocak 

et al., 2021) are used. In the relevant studies, cities that stand out in the field of gastronomy have been focused on, 

and no study examining the gastronomic product diversity of a coastal destination as a gastronomy route has been 

found. 
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Today, with the rapid change in living standards, it is very important to protect the local cuisine products, which 

are among the elements of cultural heritage that tend to be forgotten, and to transfer them to future generations. 

Antalya local cuisine bears traces of the food culture of the communities that settled in the region. With the settlement 

can be called the summary of the geography 

and Mersin within the borders of the South Aegean - Central Anatolia - Western Mediterranean triangle. The food 

culture of the region mainly consists of meat and juicy vegetable dishes. In addition, agricultural products grown in 

the region also play a role in the formation of traditional flavors. As a city that both receives and gives immigration 

as a result of the population exchange with Greece, Antalya cuisine has been greatly affected by this situation and 

many products that are common with Greek cuisine can be seen in Antalya cuisine as seen in traditional Turkish 

cuisine. 

Qualitative research method was utilized in this study. Qualitative research aims to explain people's experiences 

in an unbiased way. Qualitative research can be classified as interview, focus group interview, observation and 

document analysis (Balaban Sal

documents containing information about the subjects targeted for research" (Karadaban, 2023, p. 2666). In the 

document analysis method, research findings are obtained by examining the cultures, traditions and customs of 

societies, in short, all cultural elements (Karadaban, 2023). Based on these approaches, the document analysis method 

was preferred in this study and the research data were obtained by scanning written scientific sources and documents 

between 01.09.2023 and 18.11.2023. 

According to the findings of this study, Antalya has more than 100 gastronomy products in terms of soups, 

vegetable dishes, pilafs, meat dishes, kebabs, seafood, salads, appetizers, pastries, cakes and desserts, jams and fruits. 

Antalya's food is mostly composed of vegetable dishes, soups, meat dishes and desserts. A total of 24 products with 

geographical indications representing Antalya, both at the application stage and registered, are in the database of the 

Turkish Patent Institute. While 15 products are registered, 9 products are at the application stage. In the research, it 

was determined that there are 18 different tour routes organized by travel agencies in Antalya, while only 2 of these 

tours consist of gastronomy-themed tours. It was determined that the identified gastronomy-themed tours include the 

Lycian Winery and Alanya Culinary Heritage House. It was determined that 25 gastronomy-themed festivals and 

events were organized in different districts of Antalya. It was determined that the majority of the events organized in 

Antalya (20) were in the festival category, while the others consisted of festivals (4) and fairs (1). It was determined 

anya 

 

In this study, by utilizing the data obtained from Turkish Patent and Trademark Office, Antalya Provincial 

Directorate of Culture and Tourism, Antalya Governorship, Antalya Metropolitan Municipality, Alanya 

Municipality, Akseki Municipality, the most promi

Tarrator Souce, Stuffed Leaf Wrap with Olive Oil, Dried Bean Dish with Shell, Antalya Pumpkin Dessert, Antalya 
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Spreading Pastry and local businesses where these products can be experienced were shared. In the study, it was 

determined that traces of traditional Antalya local cuisine culture can be found in all districts. 

Based on the findings of the study, it has been determined that cooperation with travel agencies and tour operators 

should be developed in the sustainability of Antalya gastronomy tourism. The unique culinary heritage of Antalya, 

which stands out with mass tourism and hosts 13 million visitors between January and September 2023, should be 

protected, tourism product diversity should be increased and transferred to future generations. From this point of 

view, it is thought that this study will be a gastronomy guide for Antalya. 

 

 


