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Ozet

Gegmisten giiniimiize tim toplumlar i¢in en 6nemli besin maddelerinden olan ekmek, her toplumda farkli yontemlerle
yapilmaktadir. Cogu toplumda geleneksel ekmek yapma sorumlulugu kadinlarin omuzlarina yiiklenmistir. Haliyle kadinin
is hayatina girmesi sonucunda bazi ekmek yapim teknikleri -hatta ekmek kiiltiirti- unutulma tehlikesi ile karst karsiya
kalmugtir. Ozellikle kentlesme ile bireyler yasamin hizina, teknolojiye ve modern yasam tarzina uygun davranmislardir. Bu
da mutfak kiiltirtinii olumsuz etkilemektedir. Bu nedenle, her gegen giin somut olmayan kiiltiirel miras kapsamindaki
yufka ekmek yapiminin gelecek kusaklara aktarimi gliglesmektedir. Bu ¢alismada, Osmaniye-Kadirli ilgesindeki
kentlesmenin ince ekmeklerden yufka ekmegi yapimi ve paylasimi kiiltiirii tizerindeki etkisi incelenmistir. Nitel aragtirma
yontemi ile gergeklestirilen ¢alismada yar1 yapilandirilmis goriisme teknigi kullandmistr. Calisma kapsaminda amaglt
ornekleme yontemi ile belirlenmis 10 kadin katilimei ile goriismeler gergeklestirilmistir. Calisma sonucunda, somut
olmayan kiiltiirel miras kapsaminda yer alan yufka ekmeginin gliniimiizde yavas yavas unutulmaya basladig1 gériilmiistiir.
Ayrica, kentlesme yufka ekmegi yapiminin yeni nesile aktarimini da zorlagtirmaktadir. Kentte yasayan insanlar emegi ve
yapimi zor olan yufka ekmegini tiiketebilmek igin ancak bu ekmegi ticretli olarak bagkalarina yaptirabilmektedir.
Kentlerde bu gelenegin devam ettirilebilmesi i¢in yerel yonetimlerin bu konuda genglere y6nelik tanitimlar yapmasi

ve/veya fuarlar diizenlemesi faydali olacaktir.
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Abstract

Bread, one of the most important nutrient sources for all societies from past to present, is made in different ways in every
society. In most societies, the responsibility of making traditional bread has been placed on the shoulders of women.
Naturally, as a result of women's entry into business life, some bread-making techniques -even bread culture- faced the
danger of being forgotten. Especially with urbanization, individuals have behaved in accordance with the pace of life,
technology, and modern lifestyle. This situation negatively affects the culinary culture. Hence, it is getting harder to
transfer the production of yufka (phyllo) bread, which is within the scope of intangible cultural heritage, to future
generations. In this study, the effect of urbanization in Kadirli district on the culture of making and sharing yufka
(phyllo) bread from flatbreads was investigated. Semi-structured interview technique was used in the study carried out
with the qualitative research method. Within the scope of the study, interviews were conducted with ten female
participants determined by purposive sampling method. As a result of the study, it has been seen that nowadays the yufka
(phyllo) bread, which is included in the intangible cultural heritage, is gradually being forgotten. Also, urbanization
makes it difficult to transfer the production of yufka (phyllo) bread to the new generation. People living in the city can
have others make this bread for a fee to consume the phyllo bread, which is tough to make. To continue this tradition in

cities, it would be beneficial for local governments to promote and/or organize fairs on this issue for young people.
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