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GIRIS

Gastronomi, yiyecek ve iceceklerin iretilmesi, pisirilmesi, hazirlanmasi ve sunumuna dair
asamalarin miikemmel bir akisla siirdiiriilmesini (Scarpato, 2000) ifade etmektedir.
Gastronomik 6geler, insanlarin bir yeri ziyaret etme motivasyonlar: arasinda yer almaktadir
(Kivela & Crotts, 2005). Yani gastronomik Ogeler turistlerin destinasyon deneyimlerinin bir
parcast haline gelmistir (Gupta & Sajnani, 2019). Destinasyonlarin pazarlanmasinda cekicilik
unsurlarinin  6n plana ¢ikarilmasi amaglandigindan gastronomi sehirlerinde de yerel
gastronomik 6gelerin ¢ekici kilinmasina dair cabalar, destinasyonun pozitif pazarlanmasina
katki saglayacaktir (Bjork & Kauppinen-Raisanen, 2016). Yeme — igme insan hayatinin temel
bir ihtiyacidir. Bu temel ihtiyacin, kullanilan malzemeler, 6zel iiretim sekilleri, zengin
aromalarla gliclendirilmesi, insanlar arasinda popiiler bir hal almasina vesile olmaktadir. Farkli
yorelerin yerel yiyeceklerini ve i¢ceceklerini deneyimlemek, bununla ilgili bir fikir sahibi olmak,
kisilere sosyal ve Kkiiltiirel bir zenginlik katmaktadir. Yiincii (2009)’ye gore, yeme igme
faaliyetleri bir toplumun kiiltiirel yapisin1 dgrenmede yol gdsterici olabilmektedir. Ozellikle
kirsal alanlarda tiretimi yapilan yerel yiyeceklerin tanitilarak, popiiler gastronomik &geler
arasinda yer bulmasi, hem yerel kalkinmay1 desteklemektedir hem de iilkelerin uluslararasi
boyutta taninirliginin artmasina katki saglamaktadir (Wolf, 2006). Ciinkii bir iirliniin yalnizca
kalitesinin artirilmasi ona olan talebin artmasi i¢in yeterli olmayip, lirline dair nitelik tanitim
cabalarmin da siirdiiriilmesi gerekmektedir (Ertugrul & Demirkol, 2007). Uriin tanitim ¢abalar1
sonucunda elde edilmek istenen miisteri memnuniyeti ve ekonomik kazang icin, tiiketici
yararina dikkat etmek gerekmektedir (Erdem & Swait, 1998). Bu sayede tiiketiciler i¢in tanitim1
saglikl bir sekilde gergeklesmis tiriinlerin marka degeri yliksek olacagindan, tekrarlanan satin
almalar ile yerel halk kazang elde ederken tiiketici memnuniyeti de saglanmis olacaktir. Yerel
gastronomik iirlinlerin tanitimi, kiiltiirel degerlerin gelecek nesillere aktarilarak siirdiirtilebilir
kilmmasmi miimkiin kilmaktadir. Polat (2017) tarafindan Balikesir 1li’ne dair zeytinyagi,
dokuma hal1 gibi cografi isaretli iirlinler ve ilin yoresel iirlinlerinin dogru tanitim prosediirleri
sayesinde bilingli tiiketicilerle kolayca bulusturulmasi ve ulusal-uluslararasi tanitima katki
saglayabilecegine vurgu yapilmistir. Yapilacak basarili tanitim ¢alismalarinin bdlgenin
kalkinmasina ve gelisimine de olumlu katki saglayacagi vurgulanmistir. Tiirkiye’de Tarim ve
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Orman Bakanligi’nin biiylikbas hayvan ithalat ve ihracat raporuna gore; biliyiikbas hayvan
yetistiriciligine destek olmak i¢in; damizlik biiyiikbas hayvanlarin verimli dmiir siirelerinin

devam etmesi icin kaba yem iiretim kapasitelerine oncelik verilmektedir. Ayrica hayvan
barmaklarinin kolayca temizlenebilmesi i¢in egimli bir arazide konumlandirilmasi, toprak
yapisinin gegirgen olmasi gibi noktalara dikkat edilerek arazi tesisinde bulunmaktadir.
Barmaklarin catisi, duvarlari, kapisi, bacasi ve zemini olmak tiizere insa siirecindeki her bir
detay1, havalandirma ve 1sitma sistemleri hayvan sagligina dikkat edilerek dizayn edilmektedir.
Ayrica hayvanlarin yatacagi ve serbest dolasabilecegi alanlara da dizayn sirasinda dikkat
edilmektedir (Tarim ve Orman Bakanligi, 2024). Hayvan yetistiriciligine yapilan destek ile
gergeklesecek olan kirsal kalkinma yerel halkin refahi igin ve yerel gastronomik iiriinlerin
gelistirilmesi ve tanitilmasi i¢in 6nemlidir.

Bu arastirma kapsaminda Balikesir yoresine ait yoresel manda iirtinleri ele alinmigtir. Literatiir
1s18inda arastirma sorusu: “Balikesir yoresi manda tiriinlerinin belirlenmesi miimkiin miidiir ?”
seklinde tasarlanmistir. Arastirma sorusunun yanitlanmasi tizerine bu ¢alismanin temel amaci;
yoresel gastronomik 6geler kapsaminda, Balikesir yoresine ait manda iiriinlerinin potansiyelinin
belirlenmesi ve tanitimidir. Arastirmanin bir diger amaci ise yoresel manda tiriinlerinin marka
degerinin olusturulmasi siirecinde yore halkinin farkindaliginin belirlenmesidir. Balikesir’de
manda yetistiriciligi, yerlilerin gecim kaynaklarini olusturmaktadir. Manda yetistiriciligi uzun
yillar boyunca yd6renin ¢esitli bolgelerinde nesiller boyunca yapilmaktadir. Manda tirlinlerinin
iiretim ve pazarlama kosullari, yerli halka ekonomik ve sosyal agidan katkilari, marka degeri
yaratmanin tanitim ve farkindalik agamalar1 baglaminda bu arastirma kapsaminda ele alinmistir.
Yoresel manda driinlerinin basarili tanitimmnin yore halkina ve iilke ekonomisine Kkatki
sunacagini soylemek miimkiindiir. Yerlilerin nesiller boyunca iiretimini yaptiklari ve tiikettikleri
bu tirtinler, kadim kiiltiirlerinin de gelecek nesillere aktarilmasini saglayacaktir.

LITERATUR (KAVRAMSAL / KURAMSAL CERCEVE)

Calismanin temel amaci; yoresel gastronomik 6geler kapsaminda, Balikesir yoresine ait manda
irlinlerinin potansiyelinin belirlenmesi ve tamitimidir. Arastirmanin, ydresel oOgelerin
potansiyelinin ortaya konulmasi, tanitimu ile yerel, bolgesel ve iilke ¢apinda ekonomik ve sosyal
gelismenin desteklenmesi agisindan 6nem tagimaktadir.

Tiirkiye’nin Marmara Bolgesi’nde yer alan Balikesir, hem Marmara Denizi’ne hem de Ege
Denizi’ne olan kiyilar1 sebebiyle iklimi ve dogal kaynaklar1 agisindan onemli bir konuma
sahiptir. Balikesir’in kuzeydogusunda Bursa, giineydogusunda Kiitahya ve Manisa,
giineybatisinda i{zmir, batisinda Ege Denizi ve Canakkale yer almaktadir. Fiziki yapis
bakimindan ¢ogunlukla dalgali diizliiklere sahip bir yapidadir. Bu diizliikler akarsu vadileri ile
boliinmektedir. ilgeler; Altieyliil, Ayvalik, Balya, Bandirma, Bigadi¢, Burhaniye, Dursunbey,
Edremit, Erdek, Gémeg, Génen, Havran, ivrindi, Karesi, Kepsut, Manyas, Marmara Adasi,
Savastepe, Sindirg1 ve Susurluk olmak iizere 20 tanedir (Balikesir il Kiiltiir Turizm Miidiirliigii,
Fiziki Ozellikler, 2024). Balikesir 1li, cografi konumu geregi, Ege kiyilarinda Akdeniz iklimini
yasadigindan, yazlari sicak ve kurak, kislari ise 1lik ve cogunlukla yagisli gegmektedir. Marmara
kiyilarinda, Karadeniz iklimini yasadigindan yazlar nispeten serin gecmektedir. ilin i¢
kesimlerinde ise Karasal iklim hakim olup bélgede soguk hava hissedilmektedir (Balikesir Il
Kiiltiir Turizm Miidiirliigii, klim, 2024). Balikesir toplam arazi varhigi; %45 kadari ile orman
arazisi, %32’si kiiltlir arazisi, ve %15’1 kullanilmayan arazidir. Orman arazisinin biiyiik
cogunlugu; Dursunbey, Bigadi¢, Sindirgi, Ivrindi ve Edremit bdlgelerinde bulunan karagam,
kizilgam, kaymn, giirgen, mese, sogiit, 1lgin, ¢mar ve zeytin agaglarinin yani sira Susurluk,
Kepsut, Gonen, Bigadi¢ ve Bandirma civarlarinda bulunan kayin, giirgen, mese ve kestane
agaclar1 bulunmaktadir. Bu ormanlik alanlarda en ¢ok; kirpi, yilan, kurt, cakal, yaban domuzu
gibi hayvanlar yasamaktadirlar. Balikesir 6nemli kus go¢ yollarindan biri iizerinde yer



almaktadir. Her y1l yaklasik olarak 3 milyona yakin; turna, dogan, flamingo, karabatak, pelikan,

agackakan, sigircik gibi daha bircok kus tirii bu bolgede konaklamakta ve kulugkaya
yatmaktadir. Balikesir iki ayr1 denize ev sahipligi yapmasi sebebiyle; sazan, kizilkanat, yayn,
turna baligi, sardalya, hamsi, uskumru, levrek gibi bir¢ok balik tiirii agisindan da zengin bir
faunas1 bulunmaktadir (Balikesir 11 Kiiltiir Turizm Miidiirliigii, Flora ve Fauna, 2024).

Balikesir’de kirsal bolgelerin ge¢im kaynagi olan besicilik kapsaminda kirmizi et liretiminde
cogunlukla si1g1r eti ve dana eti tiretimi yapilirken koyun eti tiretimi de olduk¢a yaygin sekilde
yapilmaktadir. Kirmiz1 et, dogrudan tiiketilmekle birlikte, sucuk, pastirma, kavurma, salam,
jambon, sosis, burger eti ve hazir koftede kullanilmaktadir. Biiyiikbas ve kiiclikbas hayvan
iiretimi Balikesir’de ¢ogunlukla; Balikesir Merkez, Susurluk, Kepsut, Gonen, Bandirma,
Manyas, Sindirgi, Bigadi¢, Dursunbey olmak iizere ¢ogu ilcesinde yapilmaktadir (Balikesir il
Kiiltiir ve Turizm Midirliigl, 2024). Balikesir, yillik ortalama 750 bin ton siit iiretimi ile
Tiirkiye’de ilk iki sirada yer almaktadir. Bu kapsamda Balikesir’de yaklasik 160 isletmede yillik
ortalama 5 bin ton tereyagi, 90 bin ton peynir ve 50 bin ton yogurt iiretilmektedir. Siit tiretimi
Balikesir Merkez, Gonen, Susurluk, Manyas, Havran ve Savastepe olmak iizere neredeyse tiim
ilcelerde yapilmaktadir. Ivrindi, Ayvalik, Edremit ve Burhaniye’de yapilan Sepet Peyniri ve
Loru, Ayvalik yoresinin Kirli Hanim Peyniri ve Loru, Gonen, Manyas, Erdek ve Bandirma
yoresinin Kelle ve Manyas Peyniri; Sindirgi, Bigadig, Kepsut ve Dursunbey ilgelerinin Kegi
Peyniri Balikesir’e 6zgii onemli siit iiriinleri olarak 6ne ¢ikmaktadir (Balikesir 11 Kiiltiir ve
Turizm Miidiirliigi, 2024).

Balikesir’in Merkez Ilgesi olan Altieyliil’iin Balikli ve Yakupkdy mahallelerinde manda
yetistiriciligi biiylik Onem tasimaktadir. Manda yetistiriciligi bolge halkinin gegim
kaynaklarindan biridir. Manda yetistiriciligi bu bolgede 2011 yilindan itibaren devlet destegini
de alarak yapilmakta olup 2020 yili pandemi doneminde manda {iriinlerinin satislar1 en yiiksek
seviyelere ulagsmistir. Bu ydrede cogunlukla manda siitiinden kaymak ve yogurt iiretildigi
belirtilmistir. Yalnizca Balikli mahallesinde dahi 2021 tarihli verilere gére 500’{in ilizerinde
manda yetistirilmektedir. Bolge tireticileri manda yetistiriciliginin gelecek kugaklara aktarilarak
devam ettirilmesini istemektedirler. Manda siitiinden elde edilen kaymak, yogurt, peynir gibi
iirlinler ¢evre ilge ve illere satilmaktadir (NTV Haber, 2021).

Kiiltir ve Turizm Bakanligi’nin sitesinde yer alan Balikesir turizm haritasinda manda
yetistiricilige dair bir ibare yer almamaktadir. Balikesir yoresi, iklim olarak manda
yetistiriciligine uygun kosullara sahip olup halihazirda yetistiriciligi mevcut olan ancak
gastronomik 6geler kapsaminda yeterli tanitim ve destegi géremeyen bir konumdadir. Hem yerli
halkin kalkinmas1 hem de gastronomik degerlerin gelecek nesillere aktarilmasi agisindan bu
caligmanin bahsedilen noktalara dikkat cekecegi ve sektorel ve bilimsel bir katki sunacagi
diistiniilmektedir.

Bir kiiltiire ait yiyecek ve i¢eceklerin liretimi, Sunumu ve tiiketimine dair her sey gastronomik
ogeleri olusturmaktadir. Gastronomik 6geler, g¢esitli kiiltiirlerin yasam bi¢imleri, degerleri,
damak zevkleri hakkinda bilgiler sunmaktadir. Gastronomik 6gelerin bilinmesi ve gelecek
nesillere korunarak aktarilmasi kiiltiirel siirdiiriilebilirligin saglanmasi i¢in 6nem tasimaktadir.

Maddi olmayan varlik olarak marka degeri, pazarlama faaliyetleri aracilifiyla yaratilmakta
olup markanin ismi ve sembolleri lizerinden tiiketicilere sunulan mal ve hizmetlerin degeri artip
azalabilmektedir (Aaker, 1991). Marka degeri ayn1 zamanda, tiiketicilerin tepkilerinde marka
bilgisi ile ilgili meydana gelen degisikliklerle dizayn edilmektedir (Keller, 1993). Tiiketici
temelli marka degerine gore, marka farkindaliginin saglanmasi i¢in sirastyla; markanin
farkindaliginin saglanmasi, markanin zihinde konumlanmasi, tiiketicilerin bu marka algisina
olan yanitlar1 ve marka ile tiiketici arasinda bag kurulmasi gerekmektedir (Keller, 2001). Marka
degeri; marka bagliligi, marka farkindaligi, marka ¢agrisimlar ve algilanan kalite olmak tizere
dort boyuttan olusmaktadir (Aaker, 1991). Bu arastirmanin amaciyla bagdasik olan, yoresel



iirlinlerin potansiyellerini ortaya koyan ¢alismalarda iirlinlerin bolgeye katkisi, cografi isaret
kapsaminda degerlendirilmesi konularina deginildigi goriilmekle birlikte genellikle belirli bir
sehrin yoresel {iriinlerine dair arastirmalar yapildig1 ve arastirma deseni olarak nitel bir yontem
tercih edildigi goriilmektedir. Literatiirde yoresel iiriinlerin potansiyelinin belirlenmesine dair
literatiirden Ornek ¢alismalar yer almaktadir. Yoresel tirlinlerin gastronomik potansiyellerinin
belirlenmesi amaciyla Artvin (Ogan vd., 2024), Gok¢eada (Imroz) (Cavusoglu ve Altun, 2023),
Ankara (Yildirim, 2023), Kayseri (Ozer, 2021), Osmaniye (Uziilmez, 2020), Corum (Sahin,
2019), Manisa (Hazarhun ve Tepeci, 2018), Kahramanmaras (Daysioglu vd., 2017), Sivas
(Simsek vd., 2017), Mardin (Yigit & Bucak, 2017), Bolu (Lok & Yildiz, 2015) gibi illerin
yoresel iriinleri ele alinmistir. Kantaroglu ve Demirbag (2018) ise tiim Tiirkiye’deki potansiyel
cografi igaretli tirtinlerin belirlenmesi tlizerine bir arastirma gergeklestirmistir. Bu arastirmada
ise daha once ele alinmamig olan Balikesir yoresinin manda iirlinlerinin ele alinmasi
amagclanmistir. Bu amag ile gastronomik dgeler kapsaminda degerlendirilebilen Balikesir ili
yoresel manda tiriinlerinin marka degerinin olusturulmasinda bolge sakinleri tizerindeki manda
iirlinlerine dair farkindaligin roliiniin belirlenmesi hedeflenmistir.

Bu arastirmada yoresel gastronomik iiriinler baglaminda Balikesir Yoresi manda tirlinlerinin
markalagsmasinda iiriin farkindaliginin roliiniin ele alinmasi konusunu, Sosyal Miibadele Teorisi
ile bagdastirmak miimkiindiir. George Homans ve Peter Blaubu’nun 6nciisii oldugu; insanlar ve
toplumlar arasinda hem bireysel hem de toplu iletisimde ekonomik faydadan ziyade sosyal bir
faydanin da s6z konusu olduguna vurgu yapan (Aydin, 2017; Ozkalp, 2005) bu teoriye gore,
insanlar arasindaki sosyal iligskide bir miibadele yani degis — tokus s6z konusudur. S6z konusu
degis — tokus ile; saygi duyma, deger verme, dikkate alma ve onurlandirma gibi kriterler rol
oynamaktadir (Wallace & Wolf, 2004). Teoriye gore; insanlar arasindaki fayda azaldiginda
iligkinin olumsuz maliyetleri artmaktadir ve iligki son bulmaya yiiz tutmaktadir (Gonzalez vd.,
2018). Dolayisiyla saglikli bir miibadele gergeklesmesi i¢in iligkisinin maliyetlerinin fayday1
gegmemesi ve bunlarin karsilikli gozetilmesi gerekmektedir.

YONTEM

Arastirmanin evreni Balikesir ili’nde manda vyetistiriciligi ile ugrasan; Balikli, Halalca,
Yakupkody, Karaman ve Aysebaci mahalle sakinlerinden olusmaktadir. Niifus bilgileri ise 2019
yil1 verilerine gore sOyledir (Balikesir Biiyiliksehir Belediyesi, 2019): Balikli mahallesi sakinleri
1630 kisi, Halalca mahallesi sakinleri 1402 kisi, Yakupkdy mahallesi sakinleri 1508 Kkisi,
Karaman mahallesi sakinleri 2192 kisi, Aysebact mahallesi sakinleri 1720 kisi olmak iizere
toplamda 8452 kisi bu arastirmanin evrenini olusturmaktadir. Goriisme sorulari, Maksimum
Cesitlilik Orneklemesi teknigi ile belirlenen 42 katilimciya yoneltilmistir. Maksimum cesitlilik
orneklemesi, Orneklem biiyiikligli icerisinde kiiciik bir Orneklem grubu olusturarak
katilimcilarda maksimum cesitliligi yaratmaktadir (Yildirim ve Simsek, 2018:120). Muhtemel
katilimcilarin yas, cinsiyet, tecriibe acisindan farkliliklarina dikkat edilmesi halinde, miimkiin
oldugunca genis bir ¢ercevede veri toplayabilmeye imkan tanimaktadir (Baltaci, 2018; Merriam,
2018). Bu oOrnekleme c¢esidinde, biiyiik oOlgiide farklilik gosteren katilimcilar arasinda
karsilagtirma yapma imkani1 da bulunabilmektedir (Patton, 1987). Katilimci1 sayisi, benzer
caligmalarda (Giiney, 2022) ulasilan kisi sayis1 dikkate alinarak belirlenmistir. Ulasilan
verilerden elde edilen bulgulara MAXQDA Nitel Veri Analiz Programi araciligiyla Igerik
Analizi uygulanacaktir. Ayrica, yoresel gastronomik {irlinlerin degerlendirme kriterleri ile analiz
sonuglart yorumlanmigtir. Arastirmadan elde edilen analiz sonuclari, manda iirlinleri; iirtin
temini, tiretim hacmi, tiretim igin yeterli istihdam, tiretimin ¢evreyle uyumu, pazar giicii, iiriiniin
tarthsel gecmisi, karsilastirmali avantaji, gastronomik arz ve talep dengesi, cografi isaret,
tireticilerin ilgisi olmak tizere 10 kriter baglaminda degerlendirilmistir. Elde edilen analiz
sonuclart dogrultusunda, her bir {irliniin iiriin marka degeri olusturma siirecinin ilk basamagi
olan iirlin marka farkindalig1 agisindan tanitiminin yeterlilik diizeyi degerlendirilmistir.



Arastirmadan elde edilen sonuglara dayanarak, yoresel gastronomik iiriinler i¢in iiriin marka
degeri olusturma siirecinin tanitim ve farkindalik boyutuna yonelik c¢esitli strateji Onerileri
sunulmustur. Boylece, yoresel iiriin marka degerinin gelistirilmesine yonelik ulusal ve
uluslararasi pazarlama gabalarina yon verecek oneriler ile hem sektoriin ekonomik kazang elde
etmesine hem de yoresel taninirligin artarak sosyal sermayenin giiclenmesine katki saglanacagi
diistiniilmektedir.

Arastirmanin nitel veri toplama asamasinda “Yari Yapilandirilmis Goriisme” formundan
yararlanilmigtir. Nitel arastirmalar, merak edilen konu ile ilgili derinlemesine arastirma
yapabilmeyi, olay ve olgular1 yerinde inceleyebilmeyi katilimcilarin bu olay ve olgularla ilgili
diistincelerini degerlendirebilmeyi saglamaktadir. Ayrica konu ile ilgili arastirmacilarin
derinlemesine sorular sorabildigi, konunun gidisatina gore sorularin genisletilerek tekrar
yoneltilebildigi yar1 yapilandirilmig bir arastirma formu ile verileri toplamak miimkiindiir
(Merriam, 2018:13-16). Bu dogrultuda arastirma kapsaminda 6ncelikle manda tiriinlerinin neler
oldugu ve daha sonra Balikesir yoresine ait manda iriinlerinin neler oldugu belirlenmistir.
Arastirma sorulari; yorede iiretimi ve tiiketimi One ¢ikan manda {iriinlerinin ekonomik,
sosyolojik ve gevresel boyutlar ile birlikte degerlendirilmesine yonelik hazirlanmistir. Arastirma
kapsaminda kullanilacak olan goriigme sorulari, Barrera ve Bringas (2009) tarafindan 10 kriterli
hazirlanan ve Aydemir (2023) tarafindan kriterlerden biri zenginlestirilerek giincellenen “Uriin
Degerlendirme Formu” temel alinarak, genel literatiir dogrultusunda ve Olgek (yari
yapilandirilmis  goériisme formu) gelistirme siiregleri takip edilerek hazirlanmistir. Uriin
degerlendirme formu, Aydemir (2023) tarafindan gastronomik iiriinleri degerlendirme iizere;
temsil gilicli, arz siirdiiriilebilirligi, ¢evre ile iligkiler, tretimde istihdam, karsilastirmali
avantajlar, pazardaki durumu, tarihsel arka plan, kalkinma 6ncelikleri / cografi isaret, lireticilerin
ilgisi, gastronomik arz talep olmak iizere ¢esitli konular baglaminda degerlendirilecektir. Bu
aragtirma nitel arastirma teknigi kullanilarak yapilmaktadir. Arastirmada veri toplama araci
olarak goriisme formu kullanilmistir. Literatiirde var olan yoresel iiriinlerin belirlenmesine dair
caligmalarda kullanilan yar1 yapilandirilmis goriisme formlarinin, bu arastirmada belirlenen
problemi agiklamada yetersiz kalacagi diisliniildiiglinden yeni bir goriisme formu gelistirilmistir.
Gelistirilen yar1 yapilandirilmis gériigme formunun amaci, Balikesir yoresi manda iirtinlerinin
neler oldugunu belirlemek ve yoresel manda iiriinlerinin marka degerinin yaratilmasinda tirtin
farkindaliginin roliiniin belirlenebilmesidir. Goriisme formu gelistirilirken maddelerin tek bir
ozelligi agiklamasia ve maddenin tespit edilmek istenen yapiya uygun olmasi gerekmektedir
(Giiltekin, 2012; Tekin, 2000). Gelistirilen goriisme formunda her bir sorunun manda iiriinlerine
yonelik ayr1 bir boyutla ilgili olmasina dikkat edilmistir. Goriisme formu hazirlandiktan sonra,
bilimsel hata, anlagilirlikta zorluklar ve dil bilgisi hatalar1 gibi bir dizi sorunu ortadan kaldirmak
iizere uzman kisilere sorular yoneltilmelidir (Atilgan vd., 2013). Yar1 yapilandirilmis
goriismeler gerceklestirmek {izere hazirlanan miilakat formu; farkli tiniversitelerde gérev yapan
dort uzman goriisiine sunularak revize edilmistir. Her soru, katilimcilardan arastirma konusu
baglaminda alinacak yanitlarla benzesme olmamasina dikkat edilerek acik ve net sekilde
hazirlanmistir. Gorlisme formunda toplamda 11 soru yer almakta ve goriisme siiresi ortalama 30
- 35 dakika siirmiistiir. Coskun vd. (2017) ve Lin (1976:137)’e gore literatiir tarama ve uzman
gorlslerine dayandirilarak hazirlanan veri toplama araglar1 aragtirmalara kesifsel bir 6zellik
katmaktadir. Bu aragtirmada literatlirden destek alinarak tlimdengelimci bir mantikla yeni bir
goriisme formu hazirlanmistir ve bu formun son haline ulasabilmesi i¢in uzman goriislerine
danigilmistir. Aragtirma kapsaminda yeni bir gériisme formunun olusturulmasi ve genis bilgi
havuzuna ulasilmis olmasi acisindan tiimevarimei bir yaklasima sahip olan bu arastirma, genel
hatlar1 ile kesifsel bir 6zellik tasimaktadir. Zira kesifsel 6zellik tasiyan arastirmalar; 6n bilgi
saglamak, konu ile ilgili daha kapsamli arastirmalarin yapilip yapilmayacagi ortaya koymak,
daha sonra yapilacak olan arastirmalarda kullanilmak {izere veri toplama araglar gelistirmek
gibi amaglar tasimaktadir



(Earl, 2004:88). Nihai saha arastirmasina ¢ikmadan dnce, cevaplayicilar tarafindan anlasilirlig:
zorlayacak noktalarin tespiti i¢in 6n deneme yapilmasinda fayda goriilmektedir (Crocker &
Algina, 1986). Bu anlamda saha arastirmasi oncesinde iki katilimciya sorular yoneltilmis ve
gerekli diizeltmeler yapilmistir. Gorlisme sorularindan elde edilen verilerin gegerlilik testi i¢in
bu arastirma konusunda uzman iki kisiye analiz sonuglar1 sunulmustur. Analiz sonuglarinin
aragtirmada tespit edilmesi hedeflenen konu ile baglantili oldugu sonucuna ulasilarak
goriismelerin gegerlilik testi onaylanmistir. Verilere igerik analizi uyguladiktan sonra giivenirlik
testi i¢cin ise Miles ve Huberman (1994)’in onerdigi giivenirlik formiili kullanilmigtir.
Giivenirlik hesaplamasi i¢in formiil: Glivenirlik Katsayis1 = Goriis Birligi Saglanan Terim Sayis1
/ (Goris Birligi Saglanan Terim Sayist + Goriis Birligi Saglamayan Terim Sayisi) x 100
seklindedir. Formiile gore yeterli bir i¢sel glivenirlik seviyesi i¢in gilivenirlik katsayisinin en az
%80 olmasi1 beklenmektedir (Baltaci, 2017:8). Goriismeler, 29 Mayis 2024 — 26 Haziran 2024
tarihleri arasinda gerceklestirilmistir. Veriler, goriisme talebini olumlu karsilayan 42 kisiden
elde edilmistir. Verilerin toplanmasi asamasinda aynen not teknigi uygulanmistir ve
katilimcilarin da izni alinarak ses kaydi yapilmaistir.

Bu aragtirma kapsaminda Balikesir yoresinde, ozellikle Balikli ve Yakupkdy Koyleri’nde
iiretimi yogun sekilde yapilan; Manda Siitii, Manda Yogurdu, Manda Siitlii Kaymak ve Manda
Siitlii Peynir olmak {izere 4 iriin degerlendirilmistir. Yukarida yer alan sorulara her bir
katilimeinin her bir iirlin i¢in 0 ile 4 aras1 puan vermesi beklenmektedir. Toplam puanlarin
yorumu asagidaki tabloda gosterildigi gibi yapilmustir.

Tablo 1: Toplam Puana Gore Uriin Kategori Tablosu

Kategori Aciklama
Toplam Puan
36-40 puan Bolgesel ekonominin gelisimine olaganiistli katki
Muhtesem Uriin sagliyor.
Ustiin Uriin 30-35 puan Bolgesel ekonominin gelisimine ©6nemli katki
sagliyor.
Uygun Uriin 20-29 puan Bolgesel ekonominin gelisimine yeterince katki
sagliyor.
Siradan Uriin  |6-19 puan Bolgesel ekonominin gelisimine kiigiik bir katki
sagliyor.
Yetersiz Uriin  (0-5 puan Bolgesel  ekonominin  gelisimine  katkida
bulunmuyor veya zarar veriyor.

Kaynak: Barrera ve Bringas, (2009)’dan uyarlanmistir.

Tablo 1’e gore Siradan veya Yetersiz Uriin kategorisinde yer alanlarin {iretimi olumsuz
etkilenmemelidir diger {irtinleri desteklemek tlizere birbirlerine entegre edilebilmektedir (Barrera
& Bringas, 2009). Arastirmada yapilacak olan ikinci analiz ile, Balikesir yoresinde {iretilen
Manda friinlerinin bolgeye olan ekonomik katkilarinin boyutu belirlenmistir. Gelecek
caligmalarda hangi {iriinlerin daha fazla tanitim ve pazarlama c¢abalarina ihtiya¢ duydugu tespit
edilmistir. Boylece gerekli onlemler alinarak geri planda kalmis olan {irlinlerin iiretimi
desteklenerek hem yerel halk kalkinmis olacaktir hem de yoresel lezzetlerin gelecek nesillere
aktarilarak siirdiiriilebilirligine katki saglanmis olacaktir.

ARASTIRMANIN YAYGIN ETKISI VE SINIRLILIKLARI

Arastirma kapsaminda Balikesir’in ele alinma sebebi; tarim ve hayvancilik agisindan uygun
iklime ve verimli topraklara sahip olmasidir. Aragtirmanin kapsami, Balikesir yoresi ve yoresel
manda {riinleri ile de sinirlandirilmistir. Ayrica aragtirma, maksimum ¢esitlilik 6rneklemesi
cercevesinde katilimci olma teklifini olumlu karsilayan kisilerle yapilmas: acisindan da bir
sinirlilik tagimaktadir. Arastirma kapsaminin Balikesir’deki yoresel tirlinler arasinda manda



iirlinleri ile smirli tutulmasinin nedeni ise, manda lriinlerinin Balikesir bolgesinde ve iilke
genelinde tiiketiliyor olmasi ile yore halkinin 6nemli ge¢im kaynagini olusturmasidir.
Tiirkiye’de kirmizi et tiikketimi beklenen diizeyin altinda yer almaktadir (Saygin & Demirbas,
2018). Yapilan bir bagka arastirmaya gore ise 2010 yilindan giiniimiize kadar olan siiregte dana
—s1g1r eti titkketiminin Koyun eti tiikketiminden neredeyse 2 kat fazla oldugu belirlenmistir (Saygin
& Demirbasg, 2018). Dana eti tiikketiminin ayrimlarinin belirlenmesine dair 2007 yilinda yapilan
bir arastirmada dana eti tiketimi igerisinde en yiiksek ylizdeye sahip iiriin, kisi bas1 tiikketimi
0.47 olup 0,54 kilogram/ay arasinda degismekte olan dana kiyma olarak belirlenmistir
(Demirkol, 2007:114). Oyle ki Balikesir’de kirsal bdlgelerin ge¢im kaynagi olan besicilik
kapsaminda kirmizi et iiretiminde cogunlukla sigir eti ve dana eti liretimi yapilirken koyun eti
uretimi de olduk¢a yaygin sekilde yapilmaktadir. Balikesir yoresinde kirmizi et, dogrudan
tilkketilmekle birlikte, sucuk, pastirma, kavurma, salam, jambon, sosis, burger eti ve hazir koftede
kullanilmaktadir. Biiyiikbas ve kii¢iikbag hayvan {iretimi Balikesir’de neredeyse tiim ilgelerde
yapilmaktadir (Balikesir 11 Kiiltiir ve Turizm Miidiirliigii, 2024).

Ayrica insan sagligina oldukga faydali olan manda iiriinlerinin yetersiz bilinirlige sahip oldugu
bu yorede yapilacak olan ¢aligmanin akademiye ve sektore katki sunacagi diistiniilmektedir.
Arastirmada yerel iiretimi yapilan manda iirlinlerinin daha fazla taninirliga sahip olmasi ile bu
driinleri satin almak isteyen kisi sayist artacagindan, ekonomik bir katki saglanacagi
diisiiniilmektedir. Ulusal ve uluslararasi pazarlama cabalar1 ile manda iirlinlerinin taninirliginin
daha genis kesimlere yayilacagi diistiniildiigiinden yerel gastronomik kiiltiirlin siirdiiriilebilir
hale getirilerek ¢aligmanin sosyal bir fayda saglayacag: diisliniilmektedir. Bu arastirmanin ele
aldig1 yoresel manda iirlinlerinin farkli yorelerin yoresel lriinleri ile karsilagtirilmasi veya
iiriinlerin markalagsma ¢aligmalarina dair yapilacak olan muhtemel ¢alismalar ile de bilimsel bir
katki saglanacag diistiniilmektedir.

Arastirmanin konusu yoresel gastronomik Ogelerin marka degerinin olusturulmasinda iiriin
farkindaliginin roliiniin incelenmesini kapsamaktadir. Bu kapsamda Balikesir yoresinde manda
drtinlerinin tretildigi Balikli ve Yakupkdy gibi bolgeler aragtirmada veri toplama alanlarini
olusturmaktadir. Arastirma kapsaminda Balikesir yoresinin gastronomik ogelerinden birini
olusturan manda iriinlerinin marka degerinin olusturulmasinda iiriin farkindaliginin roli ele
alimmistir. Calismanin amaci dogrultusunda manda iriinlerinin neler oldugu belirlenecektir.
Yerli halk ile goriismeler gerceklestirilerek bu tiriinlerin markalagmasi yolundaki farkindaligin
belirlenebilmesi dogrultusunda bir yol izlenmistir. Bdylece yerel iireticilere {iretim
faaliyetlerinin desteklenmesi i¢in ve yerel yonetimlere liriinlerin tiriin farkindaliginin artirilmasi
ve markalagma yoniinde rehber olabilecek oneriler sunulmustur.

ARASTIRMANIN OZGUN DEGERI

Arastirma sonucunda ulasilan bulgular dogrultusunda yerel halkin yerel iirlinlerin iiretilmesi
konusunda desteklenmesi yoniinde onerilerde bulunulacaktir. Yerel halkin {iretimlerini daha
zahmetsiz ve uygun maliyette bir biitge ile yapabilmesine olanak saglayacak teknolojik arag-
gerecin tasarlanmasi yoniinde bu arastirmanin rehber olacag: diisiiniilmektedir. Manda siitii
iriinlerinin yiiksek protein barindirmasi sebebiyle kolay bozulabilen bir yapida olmalari,
tirtinleri muhafaza edebilecek g¢evre dostu tasarlanan sogutucu dolaplarin bunlardan biri
olabilecegi diisliniilmektedir.

Yoresel 6gelerin tanitimi ile yerel, bolgesel ve iilke ¢apinda ekonomik ve sosyal gelismenin
desteklenecegi diisiintildiiglinden arastirma 6nem tagimaktadir. Bu ¢alismada Balikesir yoresine
ait yoresel gastronomik 6ge olan manda iiriinlerinin taniiminin ele alinmasi, literatiirde bu
yorede calisilmamis bir konu olmasi agisindan arastirmanin 6zgiin yanini gostermektedir.
Ayrica bu ¢aligsmada, Balikesir yoresine ait yoresel gastronomik 6ge olan manda {iriinlerinin



potansiyeli ve tanitiminin turizm varliklar1 agisindan ele alinmasi, benzer varliklara yonelik
yapilacak ¢aligmalara yol gdsterici olmasi bakimindan 6zgiin bir deger tasimaktadir. Yoresel
gastronomik 6gelerin tanitimi, iiriin marka degeri olusturmanin ilk basamagi olan marka
farkindaligi acisindan Onem tasimakta ve zaman igerisinde tliketicilerin satin alma
davraniglarinda artis saglayacaglr oOngoriilmektedir. Bu baglamda, arastirma bulgular
dogrultusunda gelistirilecek olan {iriin marka degeri olusturulmasi ile yerli halka ekonomik
acidan 6nemli katki saglayacagi diisiiniilmektedir.

The Role Of Product Awareness In Creating The Brand Value Of Local Gastronomic
Items: Example Of Water Buffalo Products From Balikesir Region

INTRODUCTION

Gastronomy refers to the perfect flow of the stages of production, cooking, preparation and
presentation of food and beverages (Scarpato, 2000). Gastronomic elements are among the
motivations of people to visit a place (Kivela & Crotts, 2005). In other words, gastronomic
elements have become a part of tourists' destination experiences (Gupta & Sajnani, 2019). Since
it is aimed to highlight the attraction elements in the marketing of destinations, efforts to make
local gastronomic elements attractive in gastronomy cities will contribute to the positive
marketing of the destination (Bjork & Kauppinen-Raisanen, 2016). Eating and drinking is a
basic need of human life. Strengthening this basic need with the ingredients used, special
production methods and rich flavours makes it popular among people. Experiencing the local
foods and beverages of different regions and having an idea about them adds social and cultural
enrichment to people. According to Yiincii (2009), eating and drinking activities can be a guide
in learning the cultural structure of a society. The promotion of local foods produced especially
in rural areas and finding a place among popular gastronomic items both supports local
development and contributes to the international recognition of countries (Wolf, 2006). Because
only increasing the quality of a product can increase the demand for it, and quality promotion
efforts for the product should also be continued (Ertugrul & Demirkol, 2007). For customer
satisfaction and economic gain to be obtained as a result of product promotion efforts, it is
necessary to pay attention to consumer benefit (Erdem & Swait, 1998). In this way, since the
brand value of the products that are promoted in a healthy way for consumers will be high,
consumer satisfaction will be ensured while the local people will gain profit with repeated
purchases. The promotion of local gastronomic products makes it possible to sustain cultural
values by transferring them to future generations. Polat (2017) emphasised that geographically
marked products such as olive oil, woven carpets and local products of the province can easily
meet with conscious consumers and contribute to national-international promotion through
correct promotional procedures. It was emphasised that successful promotional activities will
contribute positively to the development and progress of the region. According to the bovine
import and export report of the Ministry of Agriculture and Forestry in Turkey; in order to
support bovine breeding; roughage production capacities are prioritised in order to maintain the
productive life span of breeding bovine animals. In addition, animal shelters are located on a
sloping land for easy cleaning and the soil structure is permeable. Every detail in the construction
process, including the roof, walls, door, chimney and floor of the shelters, ventilation and
heating systems are designed with attention to animal health. In addition, attention is paid to the
areas where animals can lie down and move freely during design (Ministry of Agriculture and
Forestry, 2024). The rural development that will be realised through support for animal breeding
is important for the welfare of the local population and for the development and promotion of
local gastronomic products.



Within the scope of this research, local buffalo products of Balikesir region are discussed. In
the light of the literature, the research question: "Is it possible to determine the buffalo products
of Balikesir region?". Upon answering the research question, the main objective of this study is
to determine and promote the potential of buffalo products of Balikesir region within the scope
of local gastronomic elements. Another aim of the research is to determine the awareness of the
local people in the process of creating brand value of local buffalo products. In Balikesir, buffalo
breeding constitutes the livelihood of the locals. Buffalo breeding has been carried out for many
years in various regions of the region for generations. The production and marketing conditions
of buffalo products, their economic and social contributions to the local people, and the
promotion and awareness stages of brand value creation are discussed within the scope of this
research. It is possible to say that the successful promotion of local buffalo products will
contribute to the local people and the national economy. These products, which have been
produced and consumed by the locals for generations, will ensure the transfer of their ancient
culture to future generations.

2.LITERATURE (CONCEPTUAL/THEORETICAL FRAMEWORK)

The main objective of the study is to determine and promote the potential of buffalo products
of Balikesir region within the scope of local gastronomic items. The research is important in
terms of revealing and promoting the potential of local products and supporting local, regional
and national economic and social development.

Balikesir, located in the Marmara Region of Turkey, has an important position in terms of
climate and natural resources due to its coasts to both the Marmara Sea and the Aegean Sea.
Balikesir is bordered by Bursa to the northeast, Kiitahya and Manisa to the southeast, Izmir to
the southwest, and the Aegean Sea and Canakkale to the west. In terms of its physical structure,
it has mostly undulating plains. These plains are divided by river valleys. There are 20 districts;
Altieyliil, Ayvalik, Balya, Bandirma, Bigadi¢, Burhaniye, Dursunbey, Edremit, Erdek, Gomeg,
Goénen, Havran, Ivrindi, Karesi, Kepsut, Manyas, Marmara Island, Savastepe, Sindirgi and
Susurluk (Balikesir Provincial Directorate of Culture and Tourism, Physical Features, 2024).
Due to its geographical location, Balikesir Province experiences the Mediterranean climate on
the Aegean coasts, with hot and dry summers and mild and mostly rainy winters. Since the Black
Sea climate prevails on the Marmara coast, summers are relatively cool. In the interior of the
province, continental climate prevails and cold weather is felt in the region (Balikesir Provincial
Directorate of Culture and Tourism, Climate, 2024). Balikesir has 45% forest land, 32% cultural
land, and 15% unused land. The majority of the forest land consists of larch, red pine, beech,
hornbeam, oak, willow, tamarisk, sycamore and olive trees in Dursunbey, Bigadi¢, Sindirgi,
Ivrindi and Edremit regions as well as beech, hornbeam, oak and chestnut trees in Susurluk,
Kepsut, Gonen, Bigadi¢ and Bandirma. Animals such as hedgehogs, snakes, wolves, jackals and
wild boars live in these forested areas. Balikesir is located on one of the important bird migration
routes. Approximately 3 million birds such as cranes, falcons, flamingos, cormorants, pelicans,
woodpeckers, starlings and many other bird species stay and hatch in this region every year.
Since Balikesir is home to two different seas; it has a rich fauna in terms of many fish species
such as carp, rudd, catfish, pike, sardine, anchovy, mackerel, sea bass (Balikesir Provincial
Directorate of Culture and Tourism, Flora and Fauna, 2024).

Within the scope of livestock breeding, which is the source of livelihood of rural areas in
Balikesir, beef and veal are mostly produced in red meat production, while sheep meat
production is also quite widespread. Although red meat is consumed directly, it is also used in
sausage, bacon, roasting, salami, ham, sausage, burger meat and ready-made meatballs. Bovine
and ovine animal production in Balikesir is mostly carried out in Balikesir Centre, Susurluk,
Kepsut, Gonen, Bandirma, Manyas, Sindirgi, Bigadi¢ and Dursunbey (Balikesir Provincial



Directorate of Culture and Tourism, 2024). Balikesir ranks in the top two in Turkey with an
annual average milk production of 750 thousand tonnes. In this context, approximately 160
enterprises in Balikesir produce 5 thousand tonnes of butter, 90 thousand tonnes of cheese and
50 thousand tonnes of yoghurt annually. Milk production is carried out in almost all districts
including Balikesir Centre, Gonen, Susurluk, Manyas, Havran and Savastepe. Basket Cheese
and curd made in Ivrindi, Ayvalik, Edremit and Burhaniye, Kirli Hanim Cheese and curd of
Ayvalik, Kelle and Manyas Cheese of Gonen, Manyas, Erdek and Bandirma, Goat Cheese of
Sindirgi, Bigadig¢, Kepsut and Dursunbey districts stand out as important dairy products specific
to Balikesir (Balikesir Provincial Directorate of Culture and Tourism, 2024).

Buffalo breeding is of great importance in Balikli and Yakupkdy neighbourhoods of Altieyliil,
the central district of Balikesir. Buffalo breeding is one of the livelihoods of the people of the
region. Buffalo breeding has been carried out in this region with state support since 2011, and
sales of buffalo products reached the highest levels during the pandemic period in 2020. It was
stated that mostly cream and yoghurt are produced from buffalo milk in this region. Even in the
Balikli neighbourhood alone, according to the data dated 2021, more than 500 buffaloes are
raised. The producers of the region want to continue buffalo breeding by transferring it to future
generations. Products such as cream, yoghurt and cheese obtained from buffalo milk are sold to
neighbouring districts and provinces (NTV News, 2021).

The tourism map of Balikesir on the website of the Ministry of Culture and Tourism does not
include any mention of buffalo breeding. Balikesir region has suitable conditions for water
buffalo breeding in terms of climate and is in a position where breeding is already available but
does not receive sufficient promotion and support within the scope of gastronomic items. It is
thought that this study will draw attention to the mentioned points and provide a sectoral and
scientific contribution in terms of both the development of the local people and the transfer of
gastronomic values to future generations.

Everything related to the production, presentation and consumption of food and beverages
belonging to a culture constitutes gastronomic items. Gastronomic items provide information
about the lifestyles, values and tastes of various cultures. Knowing the gastronomic elements
and transferring them to future generations by preserving them is important for ensuring cultural
sustainability.

Brand equity as an intangible asset is created through marketing activities and the value of goods
and services offered to consumers through the brand name and symbols can increase or decrease
(Aaker, 1991). Brand equity is also designed by changes in consumers' responses to brand
information (Keller, 1993). According to consumer-based brand equity, in order to ensure brand
awareness, it is necessary to ensure brand awareness, position the brand in the mind, consumers'
responses to this brand perception and establish a bond between the brand and the consumer
(Keller, 2001). Brand equity consists of four dimensions: brand loyalty, brand awareness, brand
associations and perceived quality (Aaker, 1991). Although it is seen that the studies revealing
the potential of local products, which are compatible with the purpose of this research, mention
the contribution of the products to the region and their evaluation within the scope of
geographical indication, it is generally seen that studies on local products of a certain city are
carried out and a qualitative method is preferred as a research design. In the literature, there are
sample studies from the literature on determining the potential of local products. In order to
determine the gastronomic potential of local products, local products of provinces such as Artvin
(Ogan et al., 2024), Gokgeada (Imroz) (Cavusoglu & Altun, 2023), Ankara (Yildirim, 2023),
Kayseri (Ozer, 2021), Osmaniye (Uziilmez, 2020), Corum (Sahin, 2019), Manisa (Hazarhun &
Tepeci, 2018), Kahramanmaras (Daysioglu et al, 2017), Sivas (Simsek et al., 2017), Mardin
(Yigit & Bucak, 2017), Bolu (Lok & Yildiz, 2015). Kantaroglu and Demirbas (2018) conducted
a research on the determination of potential geographically marked products in Turkey. In this
study, it is aimed to address the buffalo products of Balikesir region, which



have not been addressed before. With this aim, it is aimed to determine the role of the awareness
of buffalo products on the residents of the region in the creation of the brand value of Balikesir
Province local buffalo products, which can be evaluated within the scope of gastronomic items.
In this study, it is possible to reconcile the role of product awareness in the branding of buffalo
products of Balikesir Region in the context of local gastronomic products with the Social
Exchange Theory. According to this theory pioneered by George Homans and Peter Blaubu,
which emphasises that there is a social benefit rather than an economic benefit in both individual
and collective communication between people and societies (Aydin, 2017; Ozkalp, 2005), there
is an exchange in the social relationship between people. Criteria such as respecting, valuing,
considering and honouring play a role in this exchange (Wallace & Wolf, 2004). According to
the theory; when the benefit between people decreases, the negative costs of the relationship
increase and the relationship comes to an end (Gonzalez et al., 2018). Therefore, for a healthy
exchange to take place, the costs of the relationship should not exceed the benefits and these
should be mutually observed.

3.METHOD

The population of the study consists of residents of the neighbourhoods of Balikli, Halalca,
Yakupkoy, Karaman and Aysebact who are engaged in buffalo breeding in Balikesir Province.
Population information is as follows according to 2019 data (Balikesir Metropolitan
Municipality, 2019): Balikli neighbourhood residents 1630 people, Halalca neighbourhood
residents 1402 people, Yakupkdy neighbourhood residents 1508 people, Karaman
neighbourhood residents 2192 people, Aysebact neighbourhood residents 1720 people, in total
8452 people constitute the population of this research. The interview questions was directed to
42 participants determined by the Maximum Diversity Sampling technique. Maximum diversity
sampling creates maximum diversity in participants by creating a small sample group within the
sample size (Yildirim & Simgsek, 2018:120). If attention is paid to the differences in terms of
age, gender, and experience of the possible participants, it allows data collection in as wide a
framework as possible (Baltaci, 2018; Merriam, 2018). In this type of sampling, it is also
possible to make comparisons between participants who differ significantly (Patton, 1987). The
number of participants was determined by considering the number of people reached in similar
studies (Giiney, 2022). Content Analysis was applied to the findings obtained from the data
obtained through MAXQDA Qualitative Data Analysis Programme. In addition, the evaluation
criteria of local gastronomic products and the results of the analyses are interpreted. The results
of the analyses obtained from the research was evaluated in the context of 10 criteria: product
supply, production volume, sufficient employment for production, harmony of production with
the environment, market power, historical background of the product, comparative advantage,
gastronomic supply and demand balance, geographical indication, interest of producers. In line
with the results of the analyses, the adequacy level of the promotion of each product in terms of
product brand awareness, which is the first step of the product brand value creation process, are
evaluated. Based on the results obtained from the research, various strategy suggestions are
presented for the promotion and awareness dimension of the product brand value creation
process for local gastronomic products. Thus, it is thought that with the suggestions that will
guide national and international marketing efforts for the development of local product brand
value, both the sector will contribute to the economic gain of the sector and the strengthening of
social capital by increasing local recognition.

"Semi-structured interview" form are used in the qualitative data collection phase of the
research. Qualitative research enables in-depth research on the subject of interest, on-site
examination of events and phenomena, and evaluation of participants' thoughts about these
events and phenomena. In addition, it is possible to collect data with a semi-structured research



form in which researchers can ask in-depth questions about the subject, and the questions can
be expanded and re-directed according to the course of the subject (Merriam, 2018:13-16). In
this direction, within the scope of the research, firstly the buffalo products and then the buffalo
products of Balikesir region were determined. The research questions were prepared for the
evaluation of buffalo products, which are prominent in production and consumption in the
region, together with economic, sociological and environmental dimensions. The interview
questions to be used within the scope of the research were prepared based on the "Product
Evaluation Form" prepared by Barrera and Bringas (2009) with 10 criteria and updated by
Aydemir (2023) by enriching one of the criteria, in line with the general literature and following
the scale (semi-structured interview form) development processes. The product evaluation form
are evaluated in the context of various issues such as representativeness, supply sustainability,
relations with the environment, employment in production, comparative advantages, market
situation, historical background, development priorities / geographical indication, interest of
producers, gastronomic supply and demand. This research is conducted using qualitative
research technique. An interview form was used as a data collection tool in the research. Since
it is thought that the semi-structured interview forms used in the studies on the identification of
local products in the literature would be insufficient to explain the problem identified in this
research, a new interview form was developed. The purpose of the developed semi-structured
interview form is to determine the buffalo products of Balikesir region and to determine the role
of product awareness in the creation of brand value of local buffalo products. While developing
the interview form, the items should explain a single feature and the item should be suitable for
the structure to be determined (Giiltekin, 2012; Tekin, 2000). In the developed interview form,
it was paid attention that each question was related to a separate dimension of buffalo products.
After the interview form is prepared, questions should be directed to experts to eliminate a series
of problems such as scientific errors, difficulties in comprehensibility and grammatical errors
(Atilgan et al., 2013). The interview form prepared to conduct semistructured interviews was
revised by submitting it to four experts working at different universities. Each question was
prepared in a clear and precise manner, taking care not to be similar to the answers to be received
from the participants in the context of the research topic. There are 11 questions in total in the
interview form and the duration of the interview are approximately 30 - 35 minutes. According
to Coskun et al. (2017) and Lin (1976:137), data collection tools prepared based on literature
review and expert opinions add an exploratory feature to research. In this research, a new
interview form was prepared with a deductive logic with the support of the literature and expert
opinions were consulted to finalise this form. This research, which has an inductive approach in
terms of creating a new interview form and accessing a large pool of information within the
scope of the research, has an exploratory characteristic in general terms. This is because
exploratory research has the purposes of providing preliminary information, revealing whether
more comprehensive research will be conducted on the subject, and developing data collection
tools to be used in future research (Earl, 2004:88). Before the final field research, it is useful to
conduct a preliminary test to determine the points that may be difficult to be understood by the
respondents (Crocker & Algina, 1986). In this sense, questions were asked to two participants
before the field research and necessary corrections were made. For the validity test of the data
obtained from the interview questions, the results of the analyses were presented to two experts
in this research. The validity test of the interviews was approved by concluding that the results
of the analyses were related to the subject aimed to be determined in the research. After applying
content analysis to the data, the reliability formula suggested by Miles and Huberman (1994)
was used for the reliability test. The formula for reliability calculation: Reliability Coefficient =
Number of Agreed Terms / (Number of Agreed Terms + Number of Disagreed Terms) x 100.
According to the formula, the reliability coefficient is expected to be at least 80% for an adequate
level of



internal reliability (Baltaci, 2017:8). The interviews were conducted between 29 May 2024 and
26 June 2024. The data were obtained from 42 people who responded positively to the interview
request. During the data collection phase, verbatim note technique was applied and audio
recording was made with the permission of the participants.

Within the scope of this research, 4 products were evaluated namely Buffalo Milk, Buffalo
Yoghurt, Buffalo Milk Cream and Buffalo Milk Cheese, which are produced intensively in
Balikesir region, especially in Balikli and Yakupkdy Villages. Each participant is expected to
give a score between 0 and 4 for each product. The interpretation of the total scores was made
as shown in the table below.

Table 1: Product Category Table by Total Score

Category Total Description
Points
Great Product 36-40 It makes an outstanding contribution to the
points development of the regional economy.
Superior Product 30-35 It makes a significant contribution to the
oints development of the regional economy.
Suitable Product 20-29 It makes a sufficient contribution to the
oints development of the regional economy.
Ordinary Product Makes a small contribution to the development of]
6-19 pointsthe regional economy.
Inadequate Product Does not contribute to or harms the development
0-5 points |of the regional economy.

Source: Adapted from Barrera and Bringas (2009).

According to Table 1, the production of those categorised as Ordinary or Inadequate Crops
should not be adversely affected and can be integrated to support other crops (Barrera and
Bringas, 2009). In the light of the categories determined as a result of the analysis, the production
of those in the Ordinary or Inadequate Product category should not be negatively affected and
can be integrated with each other to support other products (Barrera and Bringas, 2009). With
the second analysis to be conducted in the research, the extent of the economic contribution of
buffalo products produced in Balikesir to the region are determined. In future studies, it was
determined which products need more promotion and marketing efforts. Thus, by taking
necessary precautions and supporting the production of products that have remained in the
background, both the local people will be developed and the sustainability of local flavours will
be contributed by transferring them to future generations.

WIDESPREAD IMPACT AND LIMITATIONS OF THE RESEARCH

Within the scope of the research, Balikesir is considered because it has a suitable climate and
fertile soils in terms of agriculture and animal husbandry. Within the scope of the research,
Balikesir is considered because it has a favourable climate and fertile soils in terms of agriculture
and animal husbandry. In addition, the research has a limitation in that it was conducted with
people who responded positively to the offer to participate within the framework of maximum
diversity sampling. The scope of the research is also limited to Balikesir region and local buffalo
products. The reason why the scope of the research is limited to buffalo products among the
local products in Balikesir is that buffalo products are consumed in Balikesir region and
throughout the country and they constitute an important source of livelihood for the local people.
Red meat consumption in Turkey is below the expected level (Saygin & Demirbas, 2018).
According to another study, it was determined that veal - beef



consumption was almost 2 times higher than sheep meat consumption in the period from 2010
to the present (Saygin & Demirbas, 2018). In a study conducted in 2007 on the determination
of the distinctions of beef consumption, the product with the highest percentage in beef
consumption was determined as beef minced meat with a per capita consumption ranging
between 0.47 and 0.54 kilograms/month (Demirkol, 2007:114). Within the scope of livestock
breeding, which is the source of livelihood of rural areas in Balikesir, beef and veal are mostly
produced in red meat production, while sheep meat production is also quite widespread.
Although red meat is consumed directly in Balikesir, it is also used in sausage, pastrami,
roasting, salami, ham, sausage, burger meat and ready-made meatballs. Bovine and ovine animal
production is carried out in almost all districts of Balikesir (Balikesir Provincial Directorate of
Culture and Tourism, 2024).

In addition, it is thought that the study to be conducted in this region, where buffalo products,
which are very beneficial for human health, have insufficient recognition, will contribute to the
academia and the sector. It is thought that an economic contribution will be provided as the
number of people who want to buy these products will increase with more recognition of the
buffalo products produced locally in the research. Since it is thought that the recognition of
buffalo products will spread to wider segments with national and international marketing efforts,
it is thought that the study will provide a social benefit by making the local gastronomic culture
sustainable. It is also thought that a scientific contribution will be made by comparing local
buffalo products with the local products of different regions or possible studies to be carried out
on the branding of the products.

The subject of the research covers the examination of the role of product awareness in the
creation of brand value of local gastronomic items. In this context, regions such as Balikli and
Yakupkdy where buffalo products are produced in Balikesir constitute the data collection areas
in the research. Within the scope of the research, the role of product awareness in the creation
of brand value of buffalo products, which constitute one of the gastronomic elements of
Balikesir region, is discussed. For the purpose of the study, the buffalo products will be
determined. Interviews were conducted with local people and a way was followed in order to
determine the awareness towards branding of these products. Thus, suggestions that can guide
local producers to support their production activities and local administrations to increase
product awareness and branding of products are presented.

ORIGINAL VALUE OF THE RESEARCH

In line with the findings of the research, suggestions will be made to support local people in the
production of local products. It is thought that this research will be a guide for the design of
technological tools and equipment that will enable local people to make their production more
effortless and with an affordable budget. It is thought that buffalo milk products are in an easily
perishable structure due to their high protein content, and environmentally friendly refrigerators
that can preserve the products can be one of them.

Since it is thought that local, regional and country-wide economic and social development will
be supported by the promotion of local items, the research is of great importance. In this study,
the promotion of buffalo products, a local gastronomic item of Balikesir region, shows the
originality of the research in terms of being a subject that has not been studied in this region in
the literature. In addition, this study has a unique value in terms of addressing the potential and
promotion of buffalo products, a local gastronomic item of Balikesir region, in terms of tourism
assets and guiding the studies to be carried out for similar assets. The promotion of local
gastronomic items is important in terms of brand awareness, which is the first step in creating
product brand value, and it is predicted that it will increase the purchasing behaviour of
consumers over time. In this context, it is thought that the creation of product brand value, which
will be developed in line with the research findings, will make a significant economic



contribution to the local people.



