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BALIKESIR’'DE BESLENME ALISKANLIKLARINI ETKILEYEN FAKTORLERIN VE
ALGILARIN iNCELENMESIi

Investigation of Factors Affecting Nutritional Habits and Perceptions in Balikesir

Goksel Kemal GIRGIN'® Alper UZUN"

Oz

Beslenme aligkanliklari, bir iilkenin komgularina gére ve hatta ayni tilkenin bolgelerine gére de degismekte ve 6nemli
farkliliklar gostermektedir. Balikesir, farkl: iki denize kiyisi olan, deniz seviyesinden 1700 metreye kadar yiikseltileri igeren,
daghk ve ovalik alanlari bulunan, flora ve fauna agisindan zengin bir ildir. {lin sahip oldugu zengin fiziki cografya faktorlerine
ek olarak farkli etnik gruplari da igermesi yeme aliskanliklarinin il sinirlari dahilinde farkliliklar gostermesinde etkili
olabilmektedir. Bu ¢alismanin amact Balikesirin farkl ilelerinde yasayan kisilerin beslenme aligkanliklarini incelemek,
beslenme alisgkanliklarinda etkili olan faktorleri belirlemek ve yasanilan bolgelere gore (sehir merkezi, daglik bolge, ova
ve kiy1) beslenme aliskanliklarinda farklilik olup olmadigini ortaya koymaktir. ANOVA analizleri sonucunda; yiyecek-
icecek seciminde etkili olan faktorler, yemek yenilen mekénlar, beslenme nedenleri ve tiiketilen yiyecek-igecek gruplari
katilimcilarin yasadiklari bolgelere gore anlamli farkliliklar gosterdigi tespit edilmistir.

Anahtar Kelimeler: Gastronomi, Beslenme Aliskanliklari, Yemek, Cografya, Balikesir

Abstract

Nutrition habits, diversify and show significant differences as regards the neighbors of a country and even the regions of the
same country. Balikesir is a province that has two different coasts, altitudes up to 1700 meters above sea level, mountainous
and plain areas and rich in flora and fauna. Additively to the rich physical geography factors of the province, the fact that it
includes different ethnic groups can be influential in the differences in eating habits within the borders of the province. The
aim of this study is to examine the eating habits of people living in different districts of Balikesir, to determine the factors
that affect their nutrition habits, and establish whether there is a difference in nutrition habits as regards the regions they live
in (city center, mountainous region, plain and coast). As a result of the ANOVA analyzes, it was determined that the factors
affecting the choice of food and beverage, the dining places, the reasons for nutrition and the food and beverage groups
consumed differed significantly as regards the regions where the participants lived.
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GIRIS

Yasanilan mekan, bu mekandaki yasam siiresi ve yasam siiresinin siirekliligi insan hayatinda bircok etki birakmaktadir. Bu
etkilerin en 6nemlilerinden biriiseinsanoglunun fizyolojik gereksinimlerinden birisi olan beslenmeileilgilidir. Kiiresellesmenin
¢ok hizli boyutlarda oldugu giiniimiiz diinyasinda mal ve hizmetler gibi yiyecek-i¢ecek tiriinlerinin de sinir tanimadig: bir
gergektir. Beslenme tiriinlerinin sinir tanimamazhigina karsilik olarak toplumlarin da dini inanglari, gelenek-gorenekleri ve
deger yargilar1 bulunmaktadir. 21. ylizyilin icerisinde de olsak, toplumlarin kendilerine 6zgii beslenme aligkanliklari, 6rf ve
adetleri, uygulamalar1 ve beslenme kiiltiirleri bulunmaktadir. Toplumlarin beslenme aligkanliklarinda; ¢evrelerinde var olan
yiyecekler, gida dagitim sistemleri, satin alma giigleri ve kiiltiir kaliplar etkilidir (Mangr, 1987: 55-56).

Toplumun yeme-igme kiiltiiriine ait geleneksel bilgiler bir nesilden digerine ilgili mekanda yaganarak ve deneyimlenerek aktarilir.
Bu baglamda yeme-i¢me kiiltiirii toplumu yansitan bir arsiv gibidir. Toplumlarin beslenme ile ilgili tavir ve davraniglar1 beslenme
kiltiiriini olusturur. Beslenme kiiltiiriinii etkileyen degisik faktorler mevcuttur. Beslenme tarihine bakildiginda; bir bélgede yer alan
toplumun beslenme tercihlerini o yérede bulunan besinlerin birinci derecede etkili oldugu goriilmektedir. Bu noktada yasanilan
mekanin, gevresinde yer alan toplumun yeme-igme kiiltiirtiniin izlerini tasidig1 ve yansittig1 s6ylenebilir. Ancak sanayilesme,
kentlesme ve kiiresellesmenin hiz kazandig1 giiniimiiz diinyasinda insanlarin beslenme aligkanliklari artik yakin gevresiyle sinirl
degildir. Artik mutfakta kullanilanlar, sadece gevresel sartlar tarafindan degil, sosyal sartlar tarafindan da belirlenmektedir. Sonug¢
olarak yasadigimiz fiziki ve kiiltiirel cografyanin yemek kiiltiiriimiizii etkiledigi soylenebilir (Besirli, 2010: 161).

Sosyal sartlar baglaminda konu ele alindiginda; mensubu bulunulan din, hatta bu din altindaki mezhepler, gelenekler ve
gorenekler, gelir durumu, egitim seviyesi, yas vb. faktorler beslenme aligkanliklarini belirlemektedir. Fiziki ¢evre soz
konusu oldugunda ise beslenme aligkanliklarinin sekillenmesinde gevresel sartlarin birinci derecede etkili oldugu goriilir.
Ornegin denize kiyist olan bolgelerde deniz iiriinlerinin mutfak kiiltiiriinde ve beslenme aligkanliklarinda hakim oldugu;
tahil yetistirilen yerlerde tahil tiriinlerine bagl yeme aligkanliklarinin olustugu goriiliir (Sagir, 2012: 2678). Konu sehirsel ve
kirsal yerlesmeler baglaminda degerlendirildiginde ise bu yerleseme birimleri arasinda beslenme aligkanliklarinin belirgin
farkliliklar gosterecegi soylenebilir. Clinkil kirsal yerlesmelerde mutfak kiiltiirii dogal ¢evreye daha ¢ok bagimliyken, sehirsel
mutfagin yelpazesi daha genistir.

Anadolu cografyasindaki beslenme aligkanliklarinda etkili olan 6nemli bir diger faktor ise Islam dinidir. Islam dininin etkileri
Tiirk mutfagini sekillendiren 6nemli bir unsurdur (Giiler, 2007). Kitle iletisim araglarinin yayginligi ve bunun beraberinde
getirdigi yeniye ve bilgiye ulasma kolayliginin beslenme aligkanliklarina etki ettigi bir gercektir.

Beslenme aligkanliklar1 konusu ulusal literatiirde daha ¢ok iiniversite 6grencilerinin beslenme aligkanliklarinin incelenmesi
seklinde ele alinmis bir konudur (Kartal vd., 2017; Sezek vd., 2008; Saygin vd., 2011; Ermis vd., 2015). Ulusal literatiirde
beslenme aligkanliklarini ele alan diger ¢alismalarin odak noktast ise beslenmeye bagli olusan hastaliklardir (Avsar vd., 2013).
Son yillarda ise mutfak kiiltiiriine bagl olarak turistlerin Tiirk mutfagina iliskin goriislerini dikkate alan ¢aligmalar mevcuttur
(Albayrak, 2013; Caliskan, 2013). Uluslararasi literatiir incelendiginde ise farkli yas gruplar: ve farkl kiiltiirlerin beslenme
aligkanliklar: tizerinde etkili olan faktorlerin incelendigi ¢aligmalar (Cooke, 2007; Tham, 2011; Noyongoyo, 2011; Dubuisson
vd., 2012; Todoran vd., 2014; Hafner, 2018) da tespit edilmistir. Yine beslenme ile hastaliklar arasindaki iligkileri (Karamanos
vd., 2002), go¢men roliindeki kisilerin yeme aliskanliklarindaki degisimi (Burns, 2004), kiiltirlere gore beslenme (Romero-
Gwynn & Gwynn, 1997) konularini ele alan ¢aligmalar da bulunmaktadir.

Bu aragtirmanin amaci, Balikesir'in kiy1 seridi, sehir merkezi, daglik bolgeleri ve ova gibi farkli cografi ozelliklere sahip
yerlesim yerlerinde yasayanlar arasinda beslenme aligkanliklar: ve beslenme ile ilgili algilar1 konularinda farkliliklarin olup
olmadiginin belirlenmesidir. Ayrica Balikesirde ikamet eden kisilerin beslenme aligkanliklar: tizerinde etkili olan faktorleri ve
bu kisilerin beslenme ile ilgili algilarinin belirlenmesi de amag¢lanmistir. Balikesir’in farkli cografi 6zelliklere sahip bélgelerinde
yasayan kisilerin beslenme aliskanliklari, beslenme ile ilgili algilarinin ve bu aligkanlik ve algilarinda farkliliklarin bulunmasi
yoresel mutfak kiiltiirii ve aligkanliklarin belirlenmesi agisindan olduk¢a 6nemlidir. Cinkii beslenme ve yemek kiiltiirii, bolge
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ve yore kiiltiirinin 6nemli unsurlarindan biridir. Dolayisiyla sosyal agidan bu ve buna benzer arastirmalarin Tiirkiyenin
farkli cograti bolgelerinde yapilmasiyla birlikte diger bolgelerde yasayan kisilerin de beslenme aligkanliklarinin belirlenmesi
6nem arz eden bir konudur. Yine literattirde, Balikesir ilinin beslenme aligkanligini etkileyen faktorleri ele alan bir ¢aligmaya
rastlanmamuistir. Tldeki beslenme aligkanliklarini destekleyen veya engelleyen unsurlari tespit ederek Balikesir'in beslenme
kiiltiriiniin ortaya ¢ikarilmasi bu baglamda da 6nem arz etmektedir.

Daha 6ncede deginildigi gibi arastirma konusu ile ilgili yapilan ulusal ve uluslararas: ¢aligmalar incelendiginde, 6rnegin
Singapur, ABD, Kore, Finlandiya, Ingiltere gibi farkli iilkelerde yasayan kisilerin beslenme aliskanliklarini inceleyen galigmalar
olmakla birlikte ulusal literatiir incelendiginde, Tiirkiyede yapilan c¢alismalarin ¢ogunlugunun {niversite ogrencileri
ve daha geng¢ yastaki kisiler tizerine yapildigi, ayn: sehrin farkli cografi 6zelliklere sahip olan yerlerinde yasayan ve farkli
sosyodemografik ozelliklere sahip kisilere yonelik yapilmis herhangi bir calisma bulunamamistir. Bu sebeple, Balikesir’in
farklr cografi 6zelliklere sahip bolgelerine yonelik olarak tasarlanmis olan bu arastirma, Tiirkiye sinirlari icerisinde herhangi
bir ile yonelik detayli bir sekilde yapilmis 6ncii ¢alismalardan biri olma 6zelligine sahiptir. Bu arastirma ile ova, daglik, kiy
bolgelerde ve sehir merkezinde yasayan kisilerin beslenme aligkanliklari ve beslenme ile ilgili algilar1 arasinda farkliliklarin
neler oldugunun belirlenmesi literatiire onemli katkilar saglayacaktir.

Bu baglamda aragtirmada cevaplar1 aranan temel arastirma sorular: sunlardir: Kisilerin besin se¢imlerini etkileyen faktorler
nelerdir? Ova, daglik, kiy1 bolgesi veya sehir merkezi gibi yasanilan cografyaya gore besin se¢imleri ne yonde degismektedir?

YONTEM

Balikesirde ikamet eden kisilerin beslenme aligkanliklarini ve beslenme ile ilgili algilarinin belirlenmesinin amaglandig1 bu
arastirmada, farkli cografi 6zelliklere sahip yerlesim yerlerinde ikamet eden kisilerin s6z konusu aligkanlik ve algilarinda
farkliliklarin belirlenmesi de amaglanmigtir. Belirlenen bu ana ve alt amaglara ulagabilmek icin Balikesir sehir merkezinde,
daglik, ova ve kiy1 bolgelerde ikamet eden kisilerle yiiz yiize goriisiilerek anket uygulamalar: gerceklestirilmistir.

Aragtirmanin evrenini Balikesirde yasayan kisiler olusturmaktadir. Evren olarak Balikesir'in segilme sebeplerinden en
onemlisi kiyi, sehir merkezi, daglik bolge ve ova olarak nitelendirilen alanlara sahip olmasi ve bu alanlarda yasayan kisilerin
beslenme aligkanliklarinda farkliliklarin olabilecegi diisiincesidir. Balikesir'in niifusu 2020 yili itibariyle 1240285’tir (TUIK,
2021). Kolayda 6rnekleme yonteminin kullanildig1 bu arastirmada yeterli 6rneklem sayisi ise, 100000’in iizerindeki evren
buyikligii icin 384 kisi yeterli goriilmektedir (Altunisik vd., 2010). Bu arastirma 500 kisi ile gerceklestirilmistir.

Anket formu sekiz bolimden olusmaktadir. Anketin birinci boliimii katilimeilarin farkli sosyo-demografik 6zelliklerini
belirlemeye yonelik sorulardan olusmaktadir. Anketin diger boliimleri ise sunlardir; 6giin titketme durumlarinin belirlendigi
ikinci bolim, yiyecek/igecek seciminde etkili olan faktdrlerin 6nem derecelerinin belirlendigi Gigtincii boliim, yemek
yenilen mekanlarin belirlendigi dérdiincii boliim, beslenme nedenlerinin 6neminin belirlendigi besinci boliim, kullanilan
yemek pisirme yontemlerinin sikliginin belirlendigi altinci boliim, yemek pisirmede kullanilan yaglarin kullanim sikliginin
belirlendigi yedinci béliim ve son olarak da gida gruplarinin tiikketme sikliklarinin belirlendigi sekizinci bélimdiir. Ogiin
titketme durumlarinin “tiiketirim” ve “titketmem” olarak belirlendigi ikinci boliim Giileg vd. (2008)’nden; yiyecek icecek
se¢iminde etkili olan faktorlerin belirlendigi tigiincti boliim 1 “hi¢ 6nemli degil” ifadesinden, 5 “¢ok 6nemli” ifadesine
kadar olan besli likert 6lgegi Tham (2011)dan; yemek yenilen mekanlarin belirlendigi dordiincti bolim 1 “hi¢bir zaman”
ifadesinden, 5 “her zaman” ifadesine kadar olan besli likert él¢egi Noyongoyo (2011)dan; beslenme nedenlerinin 6neminin
belirlendigi besinci bolim 1 “hi¢ 6nemli degil” ifadesinden, 5 “cok 6nemli” ifadesine kadar olan besli likert 6lcegi Tham
(2011)dan; kullanilan yemek pisirme yontemlerinin sikliginin belirlendigi altinci boliim 1 “hi¢” ifadesinden, 5 “her zaman”
ifadesine kadar olan besli likert 6l¢egi Ozata (2015)dan uyarlanarak; yemek pisirmede kullanilan yaglarin kullanim sikliginin
belirlendigi yedinci bolim 1 “hi¢” ifadesinden 5 “her zaman” ifadesine kadar olan besli likert 6lgegi Uncu Soykan (2007)dan
ve gida gruplarinin tiiketme sikliklarinin belirlendigi anketin son boliimii olan sekizinci bélim 1 “hi¢” ifadesinden 5 “her
zaman’ ifadesine kadar olan besli likert 6l¢egi Balkis (2011)den alinmistur.
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Yapilan giivenirlik analizi sonucunda p degerinin (ANOVA tablosunda) 0.05’ten kiigitk oldugu, 6l¢egin anlamli oldugu ve
olgegin giivenirlik katsayisinin (a=Cronbach’s Alpha) ise 0,917 oldugu belirlenmistir. Bu katsay1 6lgegin giivenirliginin 0,80 <
a < 1 arasinda yer aldig igin yiiksek derecede oldugunu gostermektedir (Lorcu, 2015: 208).

Verilerin “Skewness (¢arpiklik)” ve “Kurtosis (basiklik)” degerlerine bakildiginda bu degerlerin +3 ile — 3 arasinda oldugu
tespit edilmistir. Bu bulgu da verilerin normal dagilim gésterdigini ifade etmektedir (Baykul, 1999: 242). Veriler normal
dagilim gosterdiginden farkliliklarin tespiti i¢in parametrik testlerden biri olan ANOVA testi yapilmustir.

Arastirmada anket teknigi kullanilarak katilimcilardan veri toplanmas: gerekigi icin Balikesir Universitesi Sosyal ve Beseri
Bilimler Etik Komisyonuna, etik kurulu onay: i¢in bagvuruda bulunulmustur. “Balikesirde Beslenme Aligkanliklarini
Etkileyen Faktorlerin ve Algilarin Incelenmesi” isimli anket ¢aligmasinin alan aragtirmasinin gerceklegtirebilmesi igin Balikesir
Universitesi Sosyal ve Beseri Bilimler Etik Komisyonu'ndan 12.11.2020 tarihli ve 2020/9 sayili toplantisinda etik kurul onay1

alinmigtir.

BULGULAR

Calismanin bu boliimiinde, arastirma kapsaminda belirlenen amaca ulagmak i¢in yapilan farkl istatistiki analiz sonuglarina
yer verilmektedir. Ilk olarak, arastirmaya katilan kisilerin farkli sosyo-demografik 6zelliklerinin yer aldig: bilgiler Tablo 1de
gosterilmistir.

Tablo 1. Katilimcilarin Sosyo-Demografik Ozellikleri

Cinsiyet Hane Halki Kisi Sayis
Erkek 247 49,4 1 40 8,0
Kadin 253 50,6 2 101 20,2
Yas 3 146 29,2
18-24 yas 79 15,8 4 164 32,8
25-34 yas 114 22,8 5 ve lizeri 49 9,8
35-44 yas 153 30,6 Tkamet Edilen lge
45-54 yas 100 20,0 Altieylill 50 10,0
55 yas ve istii 54 10,8 Karesi 50 10,0
Medeni Durum Edremit 50 10,0
Evli 343 68,6 Ayvalik 50 10,0
Bekar 157 31,4 Dursunbey 50 10,0
Egitim Kepsut 50 10,0
Tlkokul 43 8,6 Bandirma 50 10,0
Ortaokul 38 7,6 Gonen 50 10,0
Lise 126 25,2 Sindirg 50 10,0
Onlisans 76 15,2 Havran 50 10,0
Lisans 165 33,0 Yasanilan Bolge
Lisansiistii 52 10,4 Sehir Merkezi 100 20,0
Meslek Daglik Bolge 150 30,0
Ogrenci 47 9.4 Ova 100 20,0
Isi 156 31,2 Kiy1 150 30,0
Isveren 30 6,0 Gelir
Devlet Memuru 162 324 2324 TL ve Alt1 104 20,8
Ev Hanimu 51 10,2 2325-4000 TL 123 24,6
I§siz 12 2,4 4001-6000 TL 149 29,8
Emekli 42 8,4 6001-8000 TL 77 15,4
8001 TL ve tizeri 47 9,4
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Tablo 1’e bakildiginda aragtirmaya katilanlarin cinsiyetlerinin birbirine ¢ok yakin oldugu, yaslarinin 35 ve {izeri yasa sahip
kisilerden olustugu (n=307, % 61,4), agirlikli olarak evlilerin (n=343, % 68,6), egitim durumunda lisans mezunlarinin
en yiiksek orana (n=165, % 33) sahip oldugu ve meslek gruplarinda ise “devlet memuru” (n=162, % 32,4) ve “is¢i”
(n=156, % 31,2)’nin en yiiksek orana sahip oldugu goriilmektedir. Hane halkini olusturan kisi sayisinin en ¢ok 4 kisiden
olustugu (n=164, % 32,8), ikamet edilen 10 il¢eden esit sayilarda katilimcinin yer aldigi, s6z konusu il¢elerin 6zellikleri
dikkate alindiginda sehir merkezi (n=100), daglik bolge (n=150), ova (n=100) ve kiy1 (n=150) bolgelerini olugturdugu
anlasilmaktadir. Katilimcilarin gelir seviyelerinde ilk siray1 4001-6000 TL aras: gelire sahip katilimcilarin (n=149, % 29,8)
yer aldig1 goriilmektedir.

Aragtirmaya katilan kisilerin giinliik olarak ogiinleri tilketme durumlari Tablo 2'de gosterilmistir. Katilimcilarin en ¢ok
tikettikleri 6glin olarak “aksam yemegi” (n=481, % 96,2), daha sonra “sabah kahvaltis1” (n=445, % 89,0) ve son olarak da
“ogle yemegi” (n=386, % 77,2) tikettikleri goriilmektedir. Bununla birlikte katihmcilarinin 273’tntin (% 54,6) ara 6gin

titketmedikleri belirlenmistir.

Tablo 2: Katilimcilarin Ogiin Titketme Durumlari

o Tiiketirim Tiiketmem

Ogiinler

Sabah Kahvaltist 445 89,0 55 11,0
Ogle Yemegi 386 77,2 114 28
Aksam Yemegi 481 96,2 19 38
Ara Ogﬁn 227 45,4 273 54,6

Kisilerin yiyecek/igecek se¢imlerinde etkili olan cesitli faktorler bulunmaktadir. Katilimcilarin bu faktorlere verdikleri 6nem
dereceleri Tablo 3’te gosterilmistir. Aragtirmaya katilan kisilerin yiyecek/icecek se¢iminde etkili olan faktérlerin baginda
“tazelik” (x=4,21) ve “kalite” (X=4,09) gelmektedir. Tabloda yer alan faktorlerden “y6resel olmasi” (X=2,98), “fiyat” (X=3,55) ve

“arkadag” (X=3,55) ise diger faktorlere gore ortalamalar: diisiik olan faktorlerdir.

Tablo 3: Yiyecek/Igecek Segiminde Etkili Olan Faktérler

Faktor X S.S.
Lezzet 4,01 1,09
Fiyat 3,55 1,19
Besin Degeri / Saglikli Olmasi 387 1,11
Kalite 4,09 97
Tazelik 4,21 ,94
Mevsimsellik 3,69 1,19
Beslenme Aligkanligina Uygunluk 3,62 1,18
Yoresel Olmasi 2,98 1,39
Aile (birlikte yedigimiz zaman) 4,04 1,11
Arkadas (birlikte yedigimiz zaman) 3,55 1,19

1= Hig Onemli Degil, 2= Onemli Degil, 3=Orta Derecede Onemli, 4= Onemli, 5= Cok Onemli

Yemek yenilen mekanlarin belirlenmesine yonelik yanitlarin ortalamalarina bakildiginda (Tablo 4), katilimcilarin biytik
oranda evlerinde yemek yedikleri belirlenmistir (X=4,41). Katilmcilarin ev diginda yemek yedikleri mekanlara gitme

sikliklarinin ise diisiik oldugu tespit edilmistir.
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Tablo 4: Yemek Yenilen Mekanlar

Mekanlar X S.S.
Restoran 2,53 90
Fast-Food Restoran 2,33 1,04
Ev 4,41 79
Arkadas/Komsu Evi 2,59 97

1= Higbir Zaman, 2= Nadiren, 3= Ara Sira, 4= Siklikla, 5= Her Zaman

Katilimcilarin beslenme nedenlerinde etkili olan faktérlerin 6nem dereceleri Tablo 5’te yer almaktadir. Bu nedenlerin baginda
“hastaliklar1 6nlemek” (X=4,24) ve “aile i¢in saglikli kalmak” (x=4,21) gelmektedir. “Kilo almak” (X=2,67) ve “kilo vermek”
(X=3,29) ortalamas: diisiik olan faktorler oldugu tespit edilmistir.

Tablo 5: Beslenme Nedenleri

Beslenme Nedenleri X S.S.

Saghkli Kalmak 4,08 1,03
Kilo Kontrolu 3,64 1,21
Kilo Vermek 3,29 1,30
Kilo Almak 2,67 1,42
Iyi Hissetmek 4,08 1,03
Formda Kalmak 3,79 1,17
Uzun Yagamak 3,73 1,25
Aile 1<;in Saghkli Kalmak 4,21 98

Hastaliklar: Onlemek 4,24 1,00

1= Hi¢ Onemli Degil, 2= Onemli Degil, 3=Orta Derecede Onemli, 4= Onemli, 5= Cok Onemli

Pisirme yontemlerinin kullanilma sikliklar1 Tablo 6da gosterilmistir. Katilimcilarin en sik kullandiklar: pisirme yontemlerin
basinda “firinda pisirme” (X=3,68) ve “tavada pisirme” (X=3,50) gelmektedir. “Buharda pisirme nin (X=2,52) ise en diisitk
siklikla kullanilan pisirme yontemi oldugu belirlenmistir.

Tablo 6: Yemek Pisirme Yontemleri

Pisirme Yontemi X S.S.
Kaynar Suda 2,97 1,15
Hafif Haglama 2,82 1,07
Izgara 3,28 ,96
Buharda 2,52 1,26
Kizartma 3,16 1,11
Tavada 3,50 1,00
Firinda 3,68 1,00

1= Hicbir Zaman, 2= Nadiren, 3= Ara Sira, 4= Siklikla, 5= Her Zaman
Katilimcilarin yemek pisirmede kullandiklar: yaglarin hangi siklikla kullanildig: Tablo 7'de yer almaktadir. “Zeytinyagi’nin

yemek pisirmede en sik kullanilan yag oldugu (X=4,16), “musirozii” (X=1,78) ve “margarin” (X=1,95) gibi yaglarin en diisiik

siklikla yemek pisirmede kullanildiklar: tespit edilmistir.
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Tablo 7: Yemek Pisirmede Kullanilan Yaglar

Yaglar X S.S.
Tereyag1 3,12 1,17
Margarin 1,95 1,07
Zeytinyag1 4,16 1,07
Aycigek Yag: 2,99 1,20
Misir6zii Yag 1,78 1,12

1= Higbir Zaman, 2= Nadiren, 3= Ara Sira, 4= Siklikla, 5= Her Zaman

Gidalarmn titketim sikliklarinin farkli grup bagliklar: dahilinde incelenmesi Tablo 8de yer almaktadir. Siit ve siit {iriinleri
kategorisinde en ¢ok “peynir” (x=4,26) tiiketilirken, en diisiik ortalamasi olan tirtiniin ise “siit” (X=3,33) oldugu belirlenmistir.
Et-yumurta-kurubaklagil kategorisinde en ¢ok tiiketilen tiriin “yumurta” (X=4,03) iken, en az tiiketilen {iriin ise “diger deniz
mahsulleri” (X=2,24)dir. “Meyve” (X=4,15), sebze-meyve kategorisinde en ¢ok tiiketilen tiriin iken, “kuru meyve” (X=3,36)
diger iirtinlere gore en diisiik tiiketim sikligina sahip tiriindiir. Ekmek-tahillar kategorisinde “bulgur” (x=3,56) en sik, “kepekli
ekmek” ise en diisiik siklikla tiiketilen tiriinlerdir. “Bal-regel” (X=3,26), seker-tath kategorisindeki en sik tiiketilen, “marmelat”
(Xx=2,40) ise en az tiiketilen iiriin olarak belirlenmistir. “Cay” (X=4,19) en ¢ok tiiketilen i¢ecek olurken, “meyve suyu (hazir)”
(X=2,56) diger icecek tiriinlerine gore en az tiiketilen icecektir. Pide, hamburger, déner, lahmacun, pizza gibi hazir yemeklerin
titketilme sikliklar: ise orta diizeyde (X=2,84) oldugu tespit edilmistir.

Tablo 8: Yiyecek-Igecek Gruplarina Gére Tiiketim Sikliklar:

Yiyecek-Igecek Grubu 3 .S. Yiyecek-Igecek Grubu

Siit ve Siit Uriinleri Ekmek-Tahillar

St 3,33 1,20 Beyaz Ekmek 3,25 1,37

Yogurt 397 99 KePekli Ekmek 2,96 1,29
Pirin¢ 343 1,04

Tereyag 3,54 1,14 Bulgur 3,56 1,01

Peynir 4,26 92 Makarna 3,32 1,01

Et-Yumurta-Kurubaklagil Seker-Tath

Kirmizi Et 3,56 1,02 Bal Recel 3,26 1,18

Et Uriinleri (Salam, Sosis, Sucuk) 2,74 1,16 Cikolata 3,03 1,17

Sakatat 2,43 1,20 Pekmez 2,89 1,21

Tavuk 3,36 ,97 Marmelat 2,40 1,27

Balik 3,25 1,02 iqecekler

Diger Deniz Mahsulleri 2,24 1,23 Cay 4,19 1,08

Yumurta 4,03 99 Kahve 4,01 1,09

Kurubaklagiller 3,94 1,04 Ayran 3,81 1,07

Sebze-Meyve Gazli Tgecek 2,90 1,27

Domates 4,12 ,96 Meyve Suyu (Hazir) 2,56 1,28

Yesil Yaprakli Sebzeler 4,12 ,96 Meyve Suyu (Taze) 2,99 1,17

Patates 3,92 ,96 Diger

Meyve 4,15 ,87 Hazir Yemek (Pide, Hamburger, Doner,

Turunggiller 4,02 1,02 Lahmacun, Pizza) 2,84 1,03

Kuru Meyve 3,36 1,16

1= Higbir Zaman, 2= Nadiren, 3= Ara Sira, 4= Siklikla, 5= Her Zaman
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Farklilik Analizleri (ANOVA)

Katilimcilarin yagadiklar: ilgelerin dahil olduklar1 bolgelere gore yapilan farklilik analizleri (ANOVA) sonuglar: ve ilgili
cizelgeler asagida yer almaktadir. ilk olarak katilimcilarin 6giin tiiketme durumlarinin bulunduklari bolgelere gore farklilik
gostermedigi tespit edilmistir. Katilimcilarin yiyecek/icecek seciminde etkili olan faktérlerin bir¢ogunda yasanilan bolgeye

gore anlamli farkliliklarin oldugu tespit edilmistir. Bu farkliliklar asagidaki ¢izelgede gosterilmistir.

Tablo 9da goriildiigii gibi yiyecek/igecek segimlerinde etkili olan faktorlerden lezzet (F=6,461, p=,000<0,05), fiyat (F=5,040,
p=,002<0,005), besin degeri (F=4,161, p=,006<0,05), kalite (F=4,908, p=,002<0,05), tazelik (F=4,315, p=,005<0,05), yoresel
(F=3,647, p=,013<0,05) ve aile (F=3,379, p=,018<0,05) faktorlerinin katilimcilarin yagadiklar1 bolgelere gére anlaml
farkliliklar gosterdigi tespit edilmistir. Analiz sonuglar incelendiginde sehir merkezi (X=4,30) ve kiy1 (X=4,13) bolgelerinde
yasayanlarin daglik bolgelerde (X=3,73) yasayanlara gore lezzet faktoriine daha fazla 6nem verdikleri, ovada yasayanlarin
(x=3,84), daglik bolgede (X=3,37) ve kiyida yasayanlara (X=3,40) gore fiyat faktoriine daha fazla 6nem verdikleri, sehir
merkezinde yagayanlarin (X=4,06) daglik bolgede yasayanlara (x=3,61) gore besin degerine daha ¢ok énem verdikleri tespit
edilmistir. Sehir merkezinde yasayanlarin (X=4,30), daglik bolge (X=3,88) ve ovada yasayanlara (X=4,01) gore kaliteye, sehir
merkezinde yasayanlarin (X=4,46) daglik bolgede yasayanlara (X=4,02) gore tazelige ve yine sehir merkezinde yasayanlarin
(X=4,32) daglik bolgede yasayanlara (X=3,87) gore aile faktoriine daha fazla 6nem verdikleri belirlenmistir. Ova (x=3,19) ve
kiy1 (X=3,04) bolgelerinde yasayanlarin yiyecek ve igeceklerin yoresel olmasina sehir merkezinde (X=2,59) yasayanlara gore

daha ¢ok 6nem verdikleri ortaya ¢ikmistir.

Tablo 9: Yiyecek/Igecek Segiminde Etkili Olan Faktérlerin Yasanilan Bolgeye Gére Karsilagtirilmast

Degisken N X s.S. F p Fark
Sehir Merkezi (1) 100 430 ,759
" o 1-2
Daglik Bolge (2 1 R 1,2
Lezzet aghk Bolge (2 >0 7 i 6,461 0004+
Ova (3) 100 3,99 1,133 e
Kiyi (4) 150 4,13 ,985
Sehir Merkezi (1) 100 3,76 ,965
) Daglik Bolge (2) 150 337 1,393 32
Fiyat 5,040 ,002%*
Ova (3) 100 3,84 ,992 34
Kiy1 (4) 150 3,40 1,176
Sehir Merkezi (1) 100 4,06 ,983
Daglik Bolge (2 150 3,61 1,289
Besin Degeri aglik Bolge (2) 4,161 006 1-2
Ova (3) 100 3,90 927
Kiy1 (4) 150 3,97 1,058
Sehir Merkezi (1) 100 4,30 ,611
N v 1-2
Daglik Bolge (2 150 3,88 1,192
Kalite aghk Bolge (2) 4,908 002
Ova (3) 100 4,01 823 13
Kiy1 (4) 150 420 962
Sehir Merkezi (1) 100 4,46 ,540
Daglik Bolge (2 150 4,03 1,129
Tazelik aglik Bolge (2) 4315 ,005* 1-2
Ova (3) 100 4,22 ,786
Kiy1 (4) 150 421 1,014
Sehir Merkezi (1) 100 3,83 1,092
Daglik Bolge (2 150 3,61 1,355
Mevsimsellik aghik Bolge (2) 683 563 yok
Ova (3) 100 3,70 1,049
Kiy1 (4) 150 3,67 1,185
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Sehir Merkezi (1) 100 3,65 1,201
Daglik Bolge (2) 150 3,47 1,334
Beslenme Uygunluk 1,830 1,141 K
esienme LYSUUX | ova (3) 100 3,58 1,121 yo
Kiy1 (4) 150 3,78 1,022
Sehir Merkezi (1) 100 2,59 1,215
o 31
Daglik Bolge (2 150 04 1,501
Yoresel aglik Bolge (2) > & > 3,647 013
Ova (3) 100 3,19 1,390 ol
Kiy1 (4) 150 3,05 1,348
Sehir Merkezi (1) 100 432 1920
Daglik Bélge (2 150 3,87 1,278
Aile aglik Bolge (2) 3,379 018* 12
Ova (3) 100 4,05 1,058
Kiy1 (4) 150 4,03 1,061
Sehir Merkezi (1) 100 3,60 1,172
Daglik Bolge (2 150 3,73 1,198
Arkadas aghik Blge (2) 2,279 079 yok
Ova (3) 100 3,37 1,152
Kiy1 (4) 150 3,45 1,196

*p<0,05, **p<0,01, **p<0,001

Katilimcilarin yeme-igme ihtiyaglarini karsiladiklart mekéanlardan restoran (F=4,779, p=,003<0,05), fast-food restoran
(F=8,460, p=,000<0,05), ev (F=4,134, p=,007<0,05) ve arkadas/komsu (F=12,413, p=,000<0,05) mekéinlarinin katilimcilarin
yasadiklar1 bolgelere gore anlamli farkliliklar tespit edilmistir (Tablo 10). Analiz sonuglari dikkate alindiginda sehir merkezinde
(x=2,81) yasayanlarin daglik bolge (x=2,42) ve ovada yasayanlara (X=2,40) gore restoranlardan daha ¢ok yararlandiklari, yine
sehir merkezindeki (X=4,55) katilimcilarin daglik bolgedeki (X=4,23) katilimcilara gore evlerinde daha ¢ok yemek yedikleri
belirlenmistir. Diger taraftan daglik bolgede (X=2,64) yasayan katihmcilarin ovada (X=2,17) ve kiyida (X=2,08) yasayanlara
gore fast-food restoranlari daha ¢ok tercih ettikleri, yine daglik bolgede (X=2,94) ikamet edenlerin sehir merkezinde (X=2,33)
ve kiy1 bolgelerinde (X=2,37) ikamet edenlere gore arkadas/komsu evinde yeme-i¢me ihtiyaclarini daha fazla kargiladiklari

ortaya konmustur.

Tablo 10: Yemek Yenilen Mekanlarin Yaganilan Bolgeye Gore Karsilagtirilmasi

Degisken N X s.S. F P Fark
Sehir Merkezi (1) 100 2,81 ,631
- - 1-2
Daglik Bolge (2 1 2,42 s
Restoran aghik Bolge (2) >0 985 4,779 003
Ova (3) 100 240 910 e
Kiy1 (4) 150 2,55 931
Sehir Merkezi (1) 100 2,39 815
o v 2-3
Daglik Bolge (2 150 2,64 1,107
Fast-Food aghik Bilge (2) 8,460 ,000%+*
Ova (3) 100 2,17 1,074 4
Kiy1 (4) 150 2,09 1,003
Sehir Merkezi (1) 100 4,55 ,557
Daglik Bolge (2 150 4,23 1,019
Ev aghik Bolge (2) 4,134 007 1-2
Ova (3) 100 4,51 ,718
Kiy1 (4) 150 4,43 ,689
Sehir Merkezi (1) 100 2,33 ,604
o e 2-1
Daglik Bolge (2 150 2,95 1,146
Arkadas/Komsu aghik Bilge (2) 12,413 ,000%+*
Ova (3) 100 2,63 928 "
Kiy1 (4) 150 2,37 ,909

*p<0,05, **p<0,01, **p<0,001
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Katilimcilarin beslenme nedenlerinden saglikli kalmak (F=13,426, p=,000<0,05) ve kilo almak (F=5,872, p=,001<0,05) gibi
nedenlerin katilimcilarin yasadiklar: bolgelere gore anlamli farkliliklar gosterdigi tespit edilmistir (Tablo 11). Bu farkliliklara
bakildiginda, sehir merkezi (X=4,36), ova (X=4,15) ve kiy1 (X=4,27) bolgelerinde yasayanlarin daglik bolgede (X=3,66)
yasayanlara gore saglikli kalma beslenme nedenine daha ¢ok, daglik bolgede (X=3,07) yasayanlarin sehir merkezi (X=2,52),
ova (X=2,45) ve kiy1 (X=2,51) bolgelerinde yasayanlarin kilo alma nedenine daha ¢ok 6nem verdikleri belirlenmistir. Diger
nedenlerin bolgelere gore anlamli farklilik gostermedigi de tespit edilmistir.

Tablo 11: Beslenme Nedenlerinin Yaganilan Bolgeye Gore Karsilagtirilmasi

Degisken N X S.S. F p Fark
Sehir Merkezi (1) 100 436 ,785 1-2

Daglik Bolge (2) 150 3,66 1,252
Saglikli Kalmak Ova(3) 100 415 892 13,426 ,000%* 3-2
Kiy (4) 150 4,27 1895 4-2
Sehir Merkezi (1) 100 2,52 1,374 2-1

' Daglik Bolge (2) 150 3,07 1,417
Kilo Almak ova (3) 100 245 1321 5,872 ,001*+* 2-3
Kiy1 (4) 150 2,51 1,460 2-4

*p<0,05, **p<0,01, ***p<0,001

Katilimcilarin pisirme yontemlerinden hafif haslama (F=4,753, p=,003<0,05), 1zgara (F=3,228, p=,022<0,05), buharda
(F=14,197, p=,000<0,05), kizartma (F=16,507, p=,000<0,05), tavada (F=7,875, p=,000<0,05) ve firinda (F=3,350, p=,019<0,05)
pisirme yontemlerinin katilmcilarin yasadiklar: bolgelere gore anlamli farkliliklar gosterdigi tespit edilmistir (Tablo 12).
Bu farkliliklara bakildiginda, daglik bolge (X=2,95) ve kiy1 (X=2,97) bolgelerinde yasayanlarin ovada (X=2,53) yasayanlara
gore hafif haslama yontemini daha fazla siklikla kullandiklar: tespit edilmistir. Daglik bolgede (X=3,45) yasayanlarin, ovada
(X=3,12) yasayanlara gore 1zgara yontemini daha ¢ok kullandiklar, yine ayni sekilde daglik (X=3,86) bolgedeki katilimcilarin
ovadaki (Xx=3,46) katilimcilara gore firinda pisirmeyi daha ¢ok kullandiklar: belirlenmistir. Tavada pisirme teknigini de daglik
bolgedekilerin (X=3,77) kiyidakilere (X=3,23) gore daha fazla kullandiklar1 ortaya konmustur. Son olarak daglik bolgedekilerin
(x=3,63), sehir merkezi (X=3,18), ova (X=2,98) ve kiyidaki (X=2,81) katilimcilara gore kizartma yonteminin daha fazla siklikla
kullandiklar: tespit edilmistir. Kaynar suda pisirmede bolgelere gore farklilik tespit edilememistir.

Tablo 12: Pisirme Yontemlerinin Yasanilan Bolgeye Gore Karsilagtirilmasi

Degisken N X 8.8. F p Fark
Sehir Merkezi (1) 100 2,69 1,041 23
Daglik Bolge (2) 150 2,95 1,002 a

Hafif Haglama Ova (3) 00 253 1150 4,753 ,003%* s
Ky (4) 150 2,97 1,068
Sehir Merkezi (1) 100 3,34 714

Togars Daglik Bolge (2) 150 3,45 1,040 28 o 23
Ova (3) 100 3,12 856
Kiy1 (4) 150 3,19 1,045
Sehir Merkezi (1) 100 2,60 1,255

Bubarda Daglik Bolge (2) 150 2,99 1,237 14197 000+ L=
Ova (3) 100 2,05 1999 2_3
Kiy: (4) 150 2,31 1,274
Sehir Merkezi (1) 100 3,18 ,892 2-1
Daglik Bolge (2) 150 3,63 1,102

Kizartma Ova(3) 100 2.98 1,044 16,507 ,000%* 2-3
Kiy1 (4) 150 2,81 1,127 2-4
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Sehir Merkezi (1) 100 3,47 ,810
Daglik Bolge (2 150 3,77 1,069
Tavada aglik Bolge (2) 7,875 000 24
Ova (3) 100 3,51 785
Kiy1 (4) 150 323 1,088
Sehir Merkezi (1) 100 3,64 ,704
Daglik Bolge (2 150 3,86 1,164
Firmda aglik Bolge (2) 3,350 019+ 23
Ova (3) 100 346 1,009
Kiy1 (4) 150 3,68 951

*p<0,05, **p<0,01, **p<0,001

Yemeklerinde kullanilan yaglardan margarin (F=28,309, p=,000<0,05), zeytinyag1 (F=4,456, p=,004<0,05), aycicek yag1
(F=21,635, p=,000<0,05) ve misirozii yaginin (F=37,540, p=,000<0,05) arastirmaya katilan kisileri ikamet ettikleri bolgelere
gore anlamli farklilar gosterdigi belirlenmistir (Tablo 13). Bu farkliliklarin daglik bolge ve sehir merkezi lehine toplandig: tespit
edilmistir. Buna gore daglik bolgede (X=2,55) yasayanlarin, sehir merkezi (X=1,48), ova (X=1,73) ve kiyrida (X=1,81) yasayanlara
gore margarini, sehir merkezindeki (X=4,46) katilimcilarin daglik bolgedeki (X=4,00) ve kiyidaki (X=4,07) katilimcilara gore
zeytinyagini daha ¢ok kullandiklar: belirlenmigstir. Aycicek yag1 (X=3,59) ve musirozii yagi (X=2,51) kullaniminda da daglik

bolgedeki katilimcilarin ortalamalarinin daha yiiksek oldugu gortilmektedir. Tereyag: kullanimi konusunda ise farklilik tespit

edilememistir.
Tablo 13: Yemeklerde Kullanilan Yaglarin Yasanilan Bolgeye Gore Karsilastirilmasi
Degisken N X S.S. F P Fark
Sehir Merkezi (1) 100 1,4800 ,70324 2-1
. Daglik Bolge (2) 150 2,5533 1,16167
Margarin ova (3) 100 1.7300 82701 28,309 ,000%4%* 2-3
Kiy1 (4) 150 1,8133 1,08304 2-4
Sehir Merkezi (1) 100 4,4600 ,83388
Zertinmais Daglik Bolge (2) 150 4,0000 1,15857 4456 . 1-2
Ova (3) 100 4,2500 ,93609 1-4
Kiy1 (4) 150 4,0667 1,15664
Sehir Merkezi (1) 100 2,8900 1,08148 2-1
. y Daglik Bolge (2) 150 3,5933 1,04333
Aysicek Yag1 Ova (3) 100 2,7200 1,20672 21,655 0007 23
Kiy1 (4) 150 2,6200 1,20218 2-4
Sehir Merkezi (1) 100 1,4200 ,80629 2-1
5 Daglik Bolge (2) 150 2,5133 1,30942
Misirozii Yagi Ova (3) 100 1,4400 89126 37,540 ,0004%* 2-3
Kiy1 (4) 150 1,5200 85703 24

*p<0,05, *p<0,01, **p<0,001

Katilimcilarin yukarida gosterilen yiyecek/icecek gruplarindan et/yumurta/kurubaklagil (F=8,926, p=,000<0,05), sebze/
meyve (F=5,374, p=,001<0,05), ekmek/tahil (F=14,720, p=,000), seker/tath (F=27,685, p=000<0,05) ve icecek (F=24,657,
p=,000<0,05) gruplarmin aragtirmaya katilan kisileri ikamet ettikleri bolgelere gore anlamli farklilar gosterdigi belirlenmistir
(Tablo 14). Daglik bolgedekilerin, et/yumurta/kurubaklagil (X=3,39), ekmek/tahil (x=3,58), seker/tatli (x=3,39) ve son olarak
da igecek (X=3,78) kategorisindeki yiyecek ve igecekleri diger bolgelere gore daha fazla tikettikleri tespit edilmistir. Bununla

birlikte siit ve siit iriinleri ile hazir yemek (pide, lahmacun, hamburger) bolgelere gore anlamli farklilik belirlenmistir.
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Tablo 14: Yiyecek/Igecek Gruplarinin Yaganilan Bélgeye Gére Karsilagtirilmast

Degisken N X 8.8. F p Fark
Sehir Merkezi (1) 100 3,18 ,398 211

Et/ Yumurta Daglik Bolge (2) 150 3,39 ,692

Kt:rubaklagi/l Ovi (3) : 100 3,07 ,576 e AL 2
Kiy1 (4) 150 3,08 ,606 2-4
Sehir Merkezi (1) 100 4,14 ,614

Sebze/ Meyve Daglik Bolge (2) 150 3,97 ,796 5,374 001+ 13
Ova (3) 100 3,73 773
Kiy1 (4) 150 3,94 707
Sehir Merkezi (1) 100 3,32 627 2=1
Daglik Bolge (2) 150 3,58 712

Ekmek/ Tahil Ova (3) 100 324 620 14,720 ,0007% 2-3
Kiy1 (4) 150 3,05 770 2-4
Sehir Merkezi (1) 100 2,78 ,733 2-1
Daglik Bolge (2) 150 3,39 910

Seker/ Tath Ova (3) 100 275 748 27,685 ,00070% 2-3
Kiy1 (4) 150 2,56 848 2-4
Sehir Merkezi (1) 100 3,29 ,526 2-1

. Daglik Bélge (2) 150 3,78 696

Icecek Ova (3) 100 329 697 24,657 ,0000* 2-3
Kiy1 (4) 150 3,20 ,608 2-4

*p<0,05, *p<0,01, **p<0,001

SONUC

Aragtirma kapsaminda yapilan ¢esitli analizler sonucunda elde edilen bulgular araciligiyla bazi 6nemli sonuglar elde edilmistir.
Balikesir'in ova, sehir merkezi, daglik ve kiy1 bolgeleri gibi farkli bolgelerinde yasayan katilimcilarla yapilan bu aragtirmada
katilimcilarin 6gtin olarak en ¢ok aksam yemegi tiikettikleri ortaya ¢ikmiustir. Yiyecek/igecek se¢iminde ise en ¢ok tazelik
ve kalite gibi faktorlerin etkili oldugu, tiriinlerin yoresel olmasi, arkadas ve fiyat faktorlerinin ise diger faktorlere kiyasla
daha az etkili oldugu belirlenmistir. Balikesir’in bir tarim ve hayvancilik sehri olmasi ve iirtinlerin biiyiik bir ¢ogunlugunun
Balikesirde iiretilmesinden dolay1 katilimcilarin tiriin se¢imlerinde yoresel olmasina diisiik katilim gostermesi sonucunu
ortaya ¢tkarmis olabilir.

Aragtirmaya katilan kisilerin biiyiik oranda yemeklerini evlerinde yedikleri, ev disinda yemek yeme oranlarinin ise diisiik
oldugu tespit edilmistir. Beslenme nedenlerinin basinda ise hastaliklar: 6nlemek ve aile i¢in saglikli kalmak gelmektedir.
Hem yemek yenilen mekénlarin baginda evin gelmesi hem de beslenme nedeni olarak saglikla ilgili nedenlerin basi ¢cekmesi
giiniimiizde yaganilan pandeminin etkisine baglanabilir.

Katilimcilarin en ¢ok tercih ettigi pisirme yontemleri sirasiyla firinda ve tavada pisirme oldugu belirlenmistir. Yemek
pisirmede en ¢ok tercih edilen yaglarin basinda ise biiyiik oranda zeytinyaginin geldigi tespit edilmistir. Balikesir'in zeytinyag:
tiretiminde 6nde gelen illerden biri olmasindan dolay1 bu sonug¢ normal karsilanmaktadir.

Yiyecek-igecek gruplarina gore katilimcilarin siit ve siit tirtinleri igerisinde en ¢ok peynir tiikettikleri, et-yumurta-kurubaklagil
grubunda yumurtanin dne ¢iktig1, ayni grup icerisinde balik haricindeki diger deniz mahsulii tiiketimlerinin gok diisitk oldugu
tespit edilmistir. Arastirma 6rnekleminde 3 kiy1 ilesinin yer almasindan dolay1 diger deniz mahsulii tiriinlerin tiiketimlerinin
disiik seviyede olmasi normal karsilanabilecek bir sonugtur.
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Bununla birlikte ekmek-tahil grubunda bulgurun, seker-tatli grubunda bal ve regelin, icecek grubunda ise caymn diger
tiriinlere gore daha fazla tiiketildigi belirlenmistir. Pide, hamburger, doner, lahmacun ve pizza gibi hazir yemek olarak da
adlandirilabilecek driinlerin tiketiminin ise diigitk siklikta oldugu ortaya ¢ikmistir. Bu sonug katilimcilarin ev dist yemek
yeme aligkanliklarinin diisiik oranda olmasi ve s6z konusu bu {iriinlerin genellikle ev disinda tiiketilmesi ile iliskilendirilebilir.

Aragtirma kapsaminda yasanilan bolgelere gore beslenme aligkanliklarinda anlamli farkliliklar tespit edilmistir. Yiyecek-igcecek
seciminde etkili olan faktorlere gore tespit edilen farkliliklarda sehir merkezinde ve kiyr bolgelerde yasayan katilimcilarin
daglik bolgelerde yasayan katilimcilara gore lezzet faktoriine, ovada yasayanlarin daglik ve kiy1 bolgelerde yasayan katilimcilara
gore fiyat faktoriine, sehir merkezinde yasayanlarin daglik bolgelerde yasayanlara gore besin degerine, sehir merkezinde
yasayanlarin daglik bolgelerde ve ovada yasayanlara gore kaliteye, sehir merkezinde yasayanlarin daglik bolgede yasayanlara
gore tazelige ve aile faktoriine daha fazla 6nem verdikleri belirlenmistir. Lezzet, besin degeri, kalite ve tazelik gibi faktorler
daglik bolgelerde yasayan katilimcilarin diger bolgelere kiyasla daha diistik diizeyde 6nem verdikleri tespit edilmistir.

Arastirma kapsaminda elde edilen diger sonuglardan biri de katilimcilarin yagadiklari bolgelere gore yemek yenilen mekénlarin
tercih edilme sikliklar1 bakimindan ortaya gikan farkliliklardir. Sehir merkezinde yasayan katilimcilar daglik bolgelerde ve
ovada yasayanlara gore restorani daha sik tercih ettikleri tespit edilmistir. Bu sonu¢ hem sehir merkezinde yasayan kadinlarin
¢aligma hayatina katilma oranlarinin yiiksek olmasina hem de restoran sayilarinin sehir merkezlerinde daha fazla olmasina
baglanabilir. Bununla birlikte sehir merkezinde yagayan katilimcilarin daha diizenli beslenme aliskanliklarina sahip olabilecegi
goz oniinde bulunduruldugunda daglik bolgelerde yasayanlara gore evlerinde daha sik yemek yedikleri belirlenmistir. Ayrica
daglik bolgelerde yasayan katilimcilarin, sehir merkezindeki ve ovadaki katilimcilara gore arkadas ya da komsu evlerinde
daha sik yemek yedikleri tespit edilmistir. Bu sonug da daglik bolgelerdeki komsuluk ve akraba iligkilerinin daha siki olmasi
ile iligkilendirilebilir.

Beslenme nedenleri agisindan da daglik bolgelerde yasayan katilimcilarin saglikli kalmak faktoriine diger bolgelerde yasayanlara
gore daha az 6nem verdikleri belirlenmistir. Bu sonucun gerekgesi olarak, daglik bélgelerde yasayanlarin beslenmeyi daha gok
zorunlu ihtiyag olarak gormeleri ve dolayisiyla saglikli kalmanin ya da saghigin ikinci plana atilmasi olarak yorumlanabilir.

Pisirme yontemleri agisindan daglik ve kiyr bolgelerde yasayan katilimcilarin ovada yasayanlara gore hafif haglamayi, daglik
bolgelerde yasayanlarin ovada yasayanlara gore 1zgara yontemini, sehir merkezi ve daglik bolgelerde yasayanlarin ovada
yasayanlara gore buharda pisirme yontemini, daglik bolgelerde yasayanlarin diger bolgelerde yasayanlara goére kizartma
yontemini, yine daglik bolgelerde yagayanlarin kiy1 bolgelerde yagayanlara gore tavada pisirme yontemini ve son olarak daglik
bolgelerde yasayanlarin ovada yasayanlara gore firinda pisirme yontemini daha ¢ok kullandiklar: tespit edilmistir.

Katilimcilarin yemeklerde kullandiklar yaglar dikkate alindiginda daglik bolgelerde yasayanlarin diger bolgelerde yasayanlara
gore margarin, aygicek yag1 ve misirozii yagini daha ¢ok kullandiklar: belirlenmistir. Sehir merkezinde yasayan katilimcilarin
daglik ve kiy1 bolgelerde yasayanlara gore zeytinyagini daha ¢ok kullandiklar: tespit edilmistir. Kiy1 bolgelerde zeytinyag:
kullanimlarinin diger bolgelere kiyasla daha yiiksek ¢ikmasi beklenirken béyle bir sonuca ulagilmas: arastirma kapsaminda
ortaya ¢ikan gagsirtici bir sonug olmustur.

Katilimcilarin yasadiklar: bolgelere gore yiyecek-igecek gruplarimin tiiketme sikliklarindaki farkliliklara bakildiginda daglik
bolgelerde yasayanlarin diger bolgelerde yasayanlara gore et-yumurta-kurubaklagil, ekmek-tahil, seker-tath ve icecekleri daha
sik tiitkettikleri ortaya ¢ikmistir. Daglik bolge kapsaminda yer alan 3 6rneklem ilgesindeki katilimcilarin genellikle tarim ve
hayvanciliga dayali enerji gerektiren mesleklere sahip olmast, ilgili enerji veren yiyecek-icecek gruplarinin daglik bolgelerde
yiiksek diizeyde tiiketilmesinin gerekgeleri arasinda sayilabilir. $ehir merkezinde yasayanlarin ise ovada yasayanlara gore
sebze-meyve titkketimlerinin daha fazla oldugu belirlenmistir.

Sonug olarak Balikesir'in 10 farkli il¢esini kapsayan ve ilin beslenme aliskanliklarini etkileyen faktorlere ve algilara odaklanan
bu aragtirmada; yiyecek-igecek seciminde etkili olan faktdrlerin, yemek yenilen mekénlarin, beslenme nedenlerinin ve
tiiketilen yiyecek-igecek gruplarinin kiyi, ova, daglik bolge ve sehir merkezi bolgelerinde yasayanlara gére anlamli farkliliklar
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gosterdigi tespit edilmistir. Bu arastirmada benimsenen yaklagim dikkate alinarak, benzer ¢aligmalar, hem Tiirkiyedeki farkls
iller igin hem de farkl1 cografi bolgelerde yer alan illerin karsilastirilmasi igin yapilabilir.
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Investigation of Factors Affecting Nutritional Habits and Perceptions in Balikesir
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INTRODUCTION

The place we live, the time spent in that place, and the continuity of the life span have a significant effect on our lives. Nutrition
is among the foremost physiological needs of human beings. In the nutritional habits of societies, the food, distribution
systems, purchasing power, and cultural patterns that exist in their environment are effective (Mangr, 1987: 55-56).

The attitudes and behaviors of the societies about nutrition constitute the dietary culture. There are different factors affecting
the dietary culture. When the dietary history is examined, it is seen that the nutritional preferences of the society in a region
are primarily affected by the foods found in that region (Besirli, 2010: 161).

The issue of eating habits is a subject that has been dealt with in the national literature mostly in the form of examining the
eating habits of university students (Kartal et al., 2017; Sezek et al., 2008; Saygin et al., 2011; Ermis et al., 2015). The other focus
has been nutrition-related diseases (Avsar vd., 2013). In recent years, there have been studies that consider the views of tourists
regarding Turkish cuisine within the scope of the culinary culture (Albayrak, 2013; Caliskan, 2013). When the international
literature is investigated, studies examining the factors affecting the eating habits of different age groups and different cultures
have also been identified (Cooke, 2007; Tham, 2011; Noyongoyo, 2011; Dubuisson et al., 2012; Todoran et al., 2014; Hafner,
2018). Additionally, there are studies investigating the relationship between nutrition and diseases (Karamanos et al., 2002),
the change in the eating habits of immigrants, and nutrition according to cultures (Romero-Gwynn & Gwynn, 1997).

This study aims to determine whether there are differences in eating habits and perceptions among residents from different
geographical regions of Balikesir, such as coastline, city center, mountainous regions, and plains. We also aim to determine the
factors affecting the eating habits of the people residing in Balikesir and their perceptions about nutrition. The eating habits of
the people living in different geographical regions of Balikesir, their perceptions about nutrition, and the differences in these
habits and perceptions are very important in terms of determining the local cuisine culture and habits, because, nutrition
and food culture is one of the most important elements of the region and local culture. Therefore, from a social point of
view, it is important to determine the eating habits of people living in other regions with studies to be conducted in different
geographical regions of Turkey. Similarly, in the literature, there is no study investigating the factors affecting the eating habits
of people in Balikesir region. Accordingly, it is important to reveal the eating culture of Balikesir by identifying the factors that
support or prevent eating habits in the province. The main research questions in the study are: What are the factors affecting
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people’s food choices? In what way do food choices change according to the geographical features such as living on the plains,
in the city center, or mountainous and coastal regions?

METHOD

In this study, whose aim is to determine the eating habits and perceptions of the people residing in Balikesir, we also aimed
to identify the differences in the habits and perceptions of the people residing in settlements with different geographical
characteristics. In order to reach these main and sub-objectives, questionnaires were conducted through face-to-face interviews
with people residing in the city center, mountainous and coastal areas, and on plains in Balikesir.

The population of the study consists of people living in Balikesir. The most important reason why Balikesir was selected as the
universe is that it has coastal, central, and mountainous regions and plains, and there may be differences in the eating habits
of the people living in those areas. The population of Balikesir is 1240285 as of 2020 (TUIK, 2021). In this study, in which the
convenience sampling method was used, the sufficient sample size is 384 people for the population size over 100000 (Altunigik
et al., 2010). This study was carried out with 500 people.

The questionnaire consists of eight parts. The first part of the questionnaire includes questions to determine the different
socio-demographic characteristics of the participants. Other parts of the questionnaire are as follows: The second part
determines meal consumption situations (Giileg et al., 2008), the third part identifies the importance levels of the factors
affecting the food/beverage selection (Tham, 2011), the fourth part displays the places to eat (Noyongoyo, 2011), the fifth part
demonstrates the importance of the reasons for nutrition (Tham, 2011), the sixth part determines the frequency of cooking
methods used (Ozata, 2015), the seventh part displays the frequency of use of oils used in cooking (Uncu Soykan, 2007), and
finally the eighth part explains the frequency of consumption of food groups (Balkis, 2011).

FINDINGS

When Table 1 is examined, it is seen that the genders of the participants are very close to each other; they are mostly 35 and
over, married, undergraduates, and “civil servants” and “workers. Families consist of 4 people at most and an equal number
of participants from the 10 districts participated in the study. Additionally, when the characteristics of the aforementioned
districts are taken into account, it is understood that those regions consist of the city center, mountainous regions, plains, and
coastal regions. As for income, the majority of the participants had an income between 4001-6000 TL.

The distribution of meals is shown in Table 2. It is seen that the participants had “dinner” at the most as a meal, then “breakfast’,
and finally “lunch” 273 of the participants stated that they did not eat any snacks.

There are various factors that affect people’s food/beverage choices. The degree of importance given to these factors by the
participants is shown in Table 3. “Freshness” and “quality” were the leading factors that affect the food/beverage selection of

the participants. Among the factors, “locality”, “price” and “friend” were the factors that had lower averages compared to other
factors.

When the averages of the answers for the determination of the places to eat are examined, it was determined that the
participants mostly ate at home. It was also determined that the frequency of going out to eat was low.

The degree of importance of the factors affecting the nutritional choices of the participants is given in Table 5. The most
important reasons were “preventing diseases” and “staying healthy for the family”. It was also determined that “weight gain”
and “weight loss” were factors with the lowest averages.

The frequency of cooking methods used is shown in Table 6. The most common cooking methods were “baking” and “pan
frying” It was determined that “steaming” was the least frequently used cooking method.
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Table 7 shows the frequency of oils used by the participants in cooking. “Olive oil” was the most frequently used oil in cooking
while “corn oil” and “margarine” were the least frequently used ones.

Examination of the frequency of consumption of foods under different group headings is given in Table 8. “Cheese” was
consumed the most in the milk and dairy products category whereas “milk” was the product with the lowest average. While
the most consumed product in the meat-egg-legumes category was “egg’, the least consumed product was “other seafood”
“Fruit” was the most consumed product in the vegetable-fruit category, whereas “dried fruit” was the product with the
lowest consumption frequency compared to other products. In the bread-grains category, “bulgur” was the most frequently
consumed, while “wholegrain bread” was the least frequently consumed product. “Honey-jam” was determined as the most
frequently consumed product in the sugar-sweet category, and “marmalade” was determined as the least consumed product.
While “tea” was the most consumed beverage, “fruit juice (instant)” was the least consumed beverage compared to other
beverage products. Finally, it was determined that the frequency of consumption of fast food such as pita, hamburger, doner
kebab, lahmacun, and pizza was at a moderate level.

When the findings of the results of the difference analysis (ANOVA) that was conducted according to the regions where the
participants lived, it was seen that the meal consumption status of the participants did not differ according to the regions.
There were also significant differences in most of the factors affecting the food/beverage selection of the participants according
to the region.

As seen in Table 9, the factors affecting food/beverage choices such as taste, price, nutritional value, quality, freshness, locality,
and family showed significant differences according to the regions where the participants lived. The results of the analysis
indicated that those living in the city center and coastal areas attached more importance to the taste factor than those living
in the mountainous regions, those living in the plains attached more importance to the price factor than those living in the
mountainous regions and the coast, and those living in the city center gave more importance to the nutritional value than
those living in the mountainous regions. It was understood that those living in the city center valued quality more than those
living in the mountainous region and plains, people living in the city center gave more importance to freshness than those
living in the mountainous regions, and individuals living in the city center attached more importance to the family factor than
those living in the mountainous regions. It was revealed that the people living on the plains and in the coastal areas gave more
importance to the local food and beverages than those living in the city center.

Significant differences were found between the places where the participants met their food and beverage needs, such as
restaurants, fast-food restaurants, home, and friends/neighbors, according to the regions where the participants lived (Table
10). Considering the results of the analysis, those living in the city center benefited more from restaurants than those living
in the mountainous regions and plains, while the participants in the city center ate more at home than the participants in the
mountainous regions. On the other hand, the participants living in the mountainous region preferred fast-food restaurants
more than those living on the plains and in the coast, and those residing in the mountainous regions met their eating and
drinking needs at a friend/neighbor’s house more than those living in the city center and in the coastal areas.

It was found that the reasons for dietary choices such as staying healthy and gaining weight showed significant differences
according to the regions where the participants lived (Table 11). When these differences are examined, it was determined
that those living on the plains, in the city center, and coastal regions valued staying healthy more than those living in the
mountainous regions, and those living in the mountainous regions gave more importance to the reason of weight gain than
those living in the city center, coastal regions, and on the plains. It was also determined that other causes did not differ
significantly by region.

It was understood that the cooking methods used by the participants differed significantly according to the regions where
the participants lived (Table 12). When these differences are examined, those living in mountainous and coastal regions used
the gentle boiling method more often than those living on the plains. It was determined that those living in the mountainous
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region used the grilling method more than those living on the plains, and the participants in the mountainous region used
baking in the oven more than the participants on the plains. It was revealed that the people in the mountainous regions
used the pan frying technique more than the ones in the coastal regions. Finally, it was determined that the people in the
mountainous regions used the frying method more frequently than the participants in the city center, coastal areas, and on
the plains. There was no difference between regions in terms of cooking in boiling water.

Margarine, olive oil, sunflower oil, and corn oil used in the meals showed significant differences according to the regions of
residence of the participants in the study (Table 13). It was determined that these differences were in favor of those living in
the mountainous region and the city center. Accordingly, those living in the mountainous regions used margarine more than
those living in the city center, coastal areas, and on the plains while the participants in the city center used olive oil more
than the participants in the mountainous regions and the coastal areas. It was seen that the average of the participants in the
mountainous regions was higher in the use of sunflower oil and corn oil. However, there was no difference in terms of the use
of butter.

The meat/egg/legume, vegetable/fruit, bread/grain, sugar/sweet and beverage groups showed significant differences according
to the regions of residence of the participants (Table 14). It was determined that those in the mountainous regions consumed
more food and beverages in the meat/egg/legume, bread/grain, sugar/sweet, and finally beverage categories compared to other
regions. In addition, milk and dairy products and fast food (pita, lahmacun, and hamburger) were found to differ significantly
by region.

CONCLUSION

In this study which was conducted with participants living in different regions of Balikesir such as the plains, city center,
mountainous and coastal regions, it was revealed that the participants had dinner at most as a meal. Factors such as freshness
and quality were the most effective ones in the selection of food/beverage while the locality of the products, friends, and
price were less effective than other factors. The fact that Balikesir has a developed agriculture and animal husbandry and the
majority of the products are produced may have resulted in not preferring the product to be local in their selections.

It was determined that the people participating in the study mostly ate their meals at home, and the rate of eating out was low.
The main reasons for dietary choices were to prevent diseases and to stay healthy for the family. The fact that both the home
is the leading place to eat and the health-related reasons come to the fore in terms of dietary choices can be attributed to the
effect of the current pandemic.

The most preferred cooking methods of the participants were baking in the oven and frying in the pan. It was also determined
that olive oil was the most preferred oil in cooking. Since Balikesir is one of the leading provinces in olive oil production, this
result is expected.

According to the food-beverage groups, the participants consumed cheese at most among milk and dairy products and eggs
were prominent in the meat-egg-legume group, while the consumption of other seafood, excluding fish, was very low in the
same group. Since 3 coastal districts were included in the research sample, it is normal that the consumption of other seafood
products is low. On the other hand, bulgur in the bread-cereal group, honey and jam in the sugar-sweet group, and tea in the
beverage group were consumed more than other products. It was revealed that the consumption of fast food such as pita,
hamburger, doner kebab, lahmacun, and pizza was low. This result can be associated with the low rate of participants’ habit of
eating out and the fact that these products are generally consumed outside the home.

In the differences determined according to the factors affecting the choice of food and beverage, the participants living in the
city center and the coastal areas valued the taste factor more compared to the participants living in the mountainous areas,
those living on the plains valued the price factor more compared to the participants living in the mountainous and coastal
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areas, those living in the city center attached more importance to the nutritional value than those living in the mountainous
regions, people living in the city center gave more importance to quality compared to those living in mountainous regions and
on the plains, and those living in the city center valued freshness and family factor more than those living in the mountainous
regions. Additionally, the participants living in the mountainous regions gave less importance to factors such as taste,
nutritional value, quality, and freshness compared to other regions.

One of the other results obtained within the scope of the study is the differences in the frequency of preference of places to eat
according to the regions where the participants live. It was determined that the participants living in the city center preferred
the restaurant more often than those living in the mountainous areas and on the plains. This result can be attributed to the fact
that both women living in the city center have a higher participation rate in the working life and the number of restaurants in
city centers is higher. However, considering that the participants living in the city center may have more regular eating habits,
they ate at home more often than those living in mountainous regions. In addition, the participants living in the mountainous
regions ate more often at their friends” or neighbors’ houses than the participants in the city center and on the plains. This
result can be associated with a closer relationship among neighbors and relatives in mountainous regions.

In terms of nutritional reasons, the participants living in mountainous regions gave less importance to the factor of staying
healthy than those living in other regions. The reason for this can be interpreted as the fact that people living in mountainous
regions consider nutrition a compulsory need, and therefore, staying healthy is not a priority for them.

In terms of cooking methods, participants living in mountainous and coastal regions preferred gentle boiling more than those
living on the plains, those living in mountainous regions preferred the grilling method more compared to those living on
the plains, those living in the city center and mountainous regions used the steaming method more compared to those living
on the plains, those living in mountainous regions used frying more than those living in other regions, and those living in
mountainous regions preferred the pan frying method more than people living in the coastal areas, and finally, those living in
mountainous regions cooked in the oven more than those living on the plains.

Considering the oils used by the participants in meals, those living in mountainous regions used more margarine, sunflower
oil, and corn oil than those living in other regions. On the other hand, participants living in the city center used olive oil more
than those living in mountainous and coastal areas. Although olive oil use is expected to be higher in coastal regions compared
to other regions, reaching such a result within the scope of the research was surprising.

Considering the differences in the frequency of consumption of food-beverage according to the regions lived, those living in
mountainous regions consumed meat-eggs-legume, bread-cereal, sugar-sweet and beverages more often than those living in
other regions. The fact that the participants from the 3 sample districts in the mountainous regions generally had occupations
based on agriculture and animal husbandry that require more energy can be among the reasons for the high consumption
of the energy-giving food and beverage groups. It was also determined that those living in the city center had more fruit-
vegetable consumption than those living on the plains.

As a result, in this study, which covers 10 different districts of Balikesir and focuses on the factors and perceptions affecting
the nutritional habits of the province, we found that the factors affecting the choice of food and beverage, the places to eat, the
reasons for dietary choices and the consumed food and beverage groups showed significant differences among those living on
the plains, in the coastal and mountainous regions, and city center. Considering the approach adopted in this study, similar
studies may be carried out for both different provinces and different geographical regions in Turkey.
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