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Abstract

Heritage tourism has been cited as a progressively increasing popular tourism form globally. Archaeological heritage is among
the most significant contributors to the trend. This multi-disciplinary study of archaeology, gastronomy, and tourism aims to
revive past authentic culinary culture, asking: (1) can archaeological research contribute to reviving the authentic culinary
culture of the prehistoric people? (2) which ancient form is preferred by today’s tourists: as it actually was about 10,000 years
ago or it needs manipulation in favour of modern fashion? Two archaeologist authors researched and interpreted the materials
excavated in Catalhoyiik, a UNESCO Neolithic heritage site. Then, a gastronomist author re-evaluated the data to cook special
dishes in line with the interpreted genuine culinary culture. The sensory analysis of the dishes was scientifically carried out
by tourism experts at three different times. The results showed that foods of the past survive and the taste of prehistoric times
coincides with that of today and that past culinary products are practically provided in archaeodestinations and enjoyed by
masses. Moreover, it constitutes the groundwork for future empirical studies focusing on food-born increased site visitations.
The study comprises both practical and theoretical implications in destination managing, servicing, and creating attractions
in heritage areas.

Keywords: foods for tourism planning; archaeo-gastrnonomy; foods as tourist attraction; foods for destination management;
archaeological foods for resilience.

Practical Application: Our study indicates that served with such prehistoric opportunities like the foods, customers in
archaeodestinations would experience the authenticism of the old and the different, and thus the curiosity of modern man over
the daily life of Prehistoric man will be satisfied in this way. However, empirical studies of larger subject groups are required

to confirm the findings in the future.

1 Introduction

Endless needs and desires of people have always been to the
chief concern to tourism. Food has been among them as part of
the heritage of the past. This aspect in the progressive development
of tourism as a science and industry has always been a case in
point progressively increasing for the last decades. Foods have
been tackled through applied methods and techniques as the
chief component of the culinary culture, some of which date back
to the beginning of systematic living of humanity at prehistoric
times. While applying these methods and techniques, the past
should be analysed and well established in tourism (Durna &
Babiir, 2011). These methods and techniques are to be revised
since the majority of today’s tourists have grown more meticulous,
due to COVID-19, about various aspects of destinations, which
are rarely existent earlier. Among them are how much populated
they are, what facilities they serve, and how far their locations
are from densely populated areas. Even so, the tourism industry
has various options for resilience after the COVID-19 pandemic.

Over the past several decades, cultural heritage has
progressively been more appealing for more enlightened
tourists (Bayarsaikhan et al., 2020). Thus, heritage tourism,
which accounts for %40 of any tourism activity all over the

world (World Tourism Organization, 2018), has turned out to
be a great industry. Among the chief components of heritage
tourism has been archaeological tourism (archaeotourism) with
its most popular archaeodestinations (ADs) in different corners
of the globe from Machu Picchu, Pompei, Ephesus to Petra
or Angkor Wat. The critical option is the promotion of ADs
reinforced with gastronomical attractions of old and modern
discernments, focusing specifically on those in nature far away
from infecting populated urban centres.

This paper hypothesizes that ADs are likely to become more
attractive to tourists with the activities they provide like learning,
edutaining, eating, and drinking in their natural tranquillity.
With this prescience, it presupposes that thematic ancient
culinary service in those areas are supposed to increase their
level of tourist attractions through the concept service and/or
the service logic. After all, destination managers strive to achieve
success with different concepts and practices in a competitive
environment (Ottenbacher & Harrington, 2007). Businesses
offering standard meals and concepts today are already being
replaced by innovative destination areas with a specific theme
(Durna & Babiir, 2011). Due to their nature, tourism services
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need to update their service mentality in line with the demands
from visiting tourists (Sezgin et al., 2008). Thus, the study strives
to answer two questions: (1) would it be possible to revive the
authentic culinary culture of the prehistoric period through
archaeological interpretations for their service in Ads, (2) if yes,
which form would be revived and served to the taste of today’s
tourists to add additional value perception to the destinations:
whether as what it was actually about 10,000 years ago or as it
is manipulated according to modern fashion?

This multi-disciplinary study of archaeology, gastronomy,
and tourism aims to revive and benefit from Neolithic culinary
culture at an authentic Prehistoric archaeological destination,
Catalhoyiik, a UNESCO World Heritage site, for the taste of
today’s tourists through sensory analysis. The interpretation of
archaeological finds by archaeologists and tourism professionals
for tourism purposes is not a common phenomenon; however,
the outcomes of COVID-19 have forced the authors to re-
evaluate ADs in the remote areas for the revival of the industry.
For this purpose, Catalhdyiik, a prehistoric village in central
Turkey, 52 km from the city of Konya was chosen as the focal
destination. After all, begining in 1961 and still being carried
out today, Catalhdyilik Excavation Project has been the most
comprehensive and complex archaeological excavation project
the globe ever done (Marciniak, 2015).

With the study, the materials of Prehistoric Culinary Culture
(PCC) at Catalhoyiik were gathered from the literature and
analysed by archaeologists, who researched and interpreted the
materials through archaeological methods focusing on the culinary
remains excavated in Catalhdyiik. Through the reinterpretations
of materials, it was possible to determine what the authentic
materials used in PCC of the time were most probably like. The
gastronomical interpretations of PCC and its revival as part of
the destination attraction today are new phenomena. Another
author, who is a gastronomist, re-evaluated the data through the
gastronomical principles, interpreted them, and hypothesized
about the genuine culinary culture of the time. The materials
cooked and those used for cooking have archaeologically
revealed sound evidence on the ingredients and the cooking
methods of the most common dishes. Consequently, a special
dish was cooked by the authors, using genetically unchanged
ingredients and materials still found in the destination. Later, its
descriptive sensory analysis was scientifically carried out with
tourism experts at three different times.

The study contributes to the existing literature in several
ways: First, focusing on service practices by both tourists and
provider’s gazes, it contributes to practices in ADs in which
traditional ways of practices are challenged. Second, the study
reveals that interdisciplinary coordination of practices can lead
to experience value co-creation in themed tourist settings in
archaeological destinations and that both tourist and provider
practices depend on the practices of integrated interdependent
actors in a specific tourist setting. The study fills the gap in
research on value creation in post-COVID-19 multi-actor-based
and themed tourism experiences, illustrating both tourists’
gaze and the managerial potential of practical studies. The
investigated case of Catalhoytik represents intensive theming
and interdependencies between scientists from various distinct

areas and their practices to interpret the authentic theme in the
culinary culture of Prehistoric people. Theoretically, the study
presents a theory of tourist engagement and value creation through
services in experimenting PCC in ADs. Such interdependencies
between theoretical and practical studies are also evident in
most tourism settings. The findings can be associated with other
tourism settings as well.

2 Literature review

The food production and appetites of human societies from
prehistoric times have witnessed similar intertwined processes
of culinary innovation, historical process, and cultural evolution
and deftly transmission, which means that every meal eaten on
earth today has an evolutionary tale to tell (Gremillion, 2011).
Dietary shift from non-human apes to ancestral hominins,
from nut cracking of primates to stereotypical food acquisition
began with meat consumption (Wrangham, 2009; Bunn, 2007;
Dart, 1953). In plant foods, the nutrient density altered in time
(Conklin et al., 2002) as well as foraging methods (O’Connell et al.,
2002). Archaeological interpretations reveal that staple foods
were introduced less than 10,000 years ago (Lindeberg, 2009), the
time when similar interpretations can be made for Catalhoyiik
as well. The archaeological record provides solid evidence to tell
how human species have been able to produce such diversity of
prehistoric and historic food systems reaching today (Hublin
& Richards, 2009). Therefore, human acquisition, processing,
and consumption of food in a specific archaeological site is the
product of inclusive archaeological endeavours and interpretation.

Heritage interpretation in archaeological areas begin and
end with the archaeologists (Saitta, 1994) specialized in that
specific site not with tour guides or the locals. It is an ‘experience
of being’ as a hermeneutical facility contrary to ‘an experience
of event. Here, past and present are made interconnected and
the interrelation of artefacts and signs provides archaeologists,
based on multisensory experience, with a significant instrument
revealing various associations and interpretations whereby a
sensorial layer is added (Arckens & Leus, 2011). Literature is rich
in number of subjects on cultural heritage interpretation (Sorset,
2014) on site, all pointing out the benefits of presentation ‘in situ’
(Arckens & Leus, 2011). Archaeologists seek to to investigate and
explore the sites’ identity, memories, and myths (Ross, 2020). All
these are among the major reasons that an increasing number
of masses are magnetized to these places of interest as part of
cultural or heritage tourism.

Cultural or Heritage tourism (C/HT) has long been among
the significant determiners of global travels and tourism industries
(Harfst etal., 2021). As an increasing number of travellers grow
keen to visit heritage areas, archaeological destinations (ADs)
have globally become one of the key components of C/HT.
Hence, archaeological heritage all over the world has created a
tourism form; archaeotourism, which is the product of nearly
all the materials left by past civilizations to be inscribed for the
attention of modern humanity. These include, as well as many,
the culinary culture of first human dwellers.

The food products of past and present cultures can be
measured through sensory analysis, a relatively young discipline
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in existence for roughly 60 years, to find out the success and the
quality of a product from human responses to definite food, dish
or meal (Drake, 2007). Sensory tests are applied when a profile
of a product on all of its perceived sensory characteristics is
questioned (Murray et al., 2001). The use of descriptive sensory
tests has progressively increased (Food Engineering, 2003) as their
capacity to determine relationships between consumer preference
and descriptive sensory as a product of solid measurement
(Lawless & Heymann, 1998). The result of the test provides the
scientists with the volatile compound analyses and thus interpret
flavour perception (Acree et al., 1984).

2.1 Archaeo-gastronomy

Today gastronomy and tourism are interdependent since
the basis of tourism is somehow included in food and beverage
culture. Trips to farms, wine production sites, or ADs are
organized to experiment different experiences and are included
in gastronomic tourism (Akbaba & Kendirci, 2016), where what
to service is critical. After all, gastronomy tourism can be defined
as a form of tourism that provides tourists with the opportunity
to experience different food and beverage experiences. Here,
Neolithic way of cooking can be one striking alternative as a new
service strategy, service excellence and a value adding factor.

The habits of food consumption of the first known people
from Prehistoric times can be determined by the archaeological
evaluation and interpretations of the materials obtained from
excavations. Although the findings shed light on various themes
in many distinct areas, they might be alluring for masses.
Therefore, archaeology and tourism have been interdependently
studied in several studies (Burtenshaw & Palmer, 2014; Erdogan,
2021; Giraudo & Porter, 2010; Li & Qian, 2017; Jusoh et al.,
2017) and their co-existence have been examined from several
respects (Mazzola, 2015; Oehmichen-Bazén, 2018; Oscarsson,
2013; RadziwitKo, 2019; Ross et al., 2017; Walker & Carr,
2013). Additional variables to ADs increase their level of tourist

attractions (Gao et al., 2018) and archaeological heritage has
been a progressive component among them for the last three
decades. Doubtlessly, man has always had a kind of culinary
culture as nutrition has been the vital need since his existence.
He has had to be engaged in many activities such as hunting,
gathering, cultivating and trading in order to survive and create
his culinary culture. This, in recent years, has resulted in many
people’s traveling for gastronomic purposes, bringing about the
global proliferation of activities on gastronomy. Subjects such
as what and how the first humans consumed, where and how
they served, and how they survived to the present have become
a subject of curiosity. Devising, planning, and administering
all the answers of these questions as a sustainable tourism
facility in ADs express what archaeo-gastronomy is as a part
of archaeotourism.

2.2 Archaeological background and Catalhéyiik

Catalhoyiik is located in Konya Plain on the Central Anatolian
plateau in Turkey, between 36° 22’ and 39° 08 north parallels and
31° 14’ and 34° 05’ east meridians (Wikizero, 2018). It is 52 km
southeast of Konya (Figure 1), a city with a population of over
2 million. From the archaeological point, Asia Minor (Anatolia)
within the Fertile Crescent, a part of modern Turkey today, has
become the focus of research on Neolithic Cultures in the 10"
millennium BC. In southern Central Anatolia, it is known that
the domestication trials of grains and animals were made in the
Konya Plain in Boncuklu Hoyiik in 8300 BC (Baird et al., 2018).
Morphological evidence obtained from the excavations at Asikl1
Hoyiik shows that wild sheep and goats (caprines) were found
in the region in 8300 BC (Stiner et al., 2014, pp. 8404-8409). In
addition, it is understood from the remains unearthed in the
excavations that animals such as waterfowl, fish, turtles, cattle
(bos primigenius), deer, gazelle (dama dama), wild boar (sus
scrofa), sheep, and goat (Ovis/Capra) were hunted and consumed
in both settlements, showing that the hunter-gatherer tradition
still continued (Baysal, 2013).

Figure 1. Location of Catalhéyiik in Turkey. Source: Catalhdyiik Research Project (2022).
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Catalhoyiik is the most important Neolithic settlement,
where wild plants were domesticated and intensive agricultural
activities were carried out for the first time in the history of
mankind, where wild animals were domesticated and kept in
the settlement, and where these products were cooked with the
terracotta pots and thus consumed (Hodder & Cessford, 2004).

It takes its name as Catalhdyiik because it consists of two
elevated mounds (Figure 2). Of these, the height of the eastern
mound from the plain level is approximately 21 meters and it is
spread over an area of 13.5 hectares, while the western mound
is 400 meters in diameter and 6 meters high (Mellaart, 2003).

Catalhoytik was a large settlement of the period when human
beings settled down, and a new life order was established with
the new technological knowledge of approximately 3000 to 8000
people living in one settlement (Hodder & Cessford, 2004, pp.
19-20). In Catalhoytik houses, whose doorway could not be
identified, the entrance was provided over the roofs and entered
by descending stairs (Hodder, 2006). The houses consist of the
main room including the fireplace to cook and a side room for
storage (Haydaroglu, 2006). In the southern part of the houses,
where food is prepared, there was an oven and a stove (Hodder,
2006; Haydaroglu, 2006). In these hearths and furnaces, the
action of cooking with the help of clay balls was replaced by
sand-tempered pots from the VI layer (Hodder, 2006).

2.3 Prehistoric culinary culture in Catalhéyiik

It is understood from the pottery remains that the dishes
were mostly cooked in these pots above the ovens or stoves in
a house. Analysis of the rib bones of some male and female

West Mound

human skeletons at Catalhoyiik revealed carbon particles,
possibly stemming from dense smoke. It is understood from the
examined female skeleton that women were more exposed to
smoke (Birch, 2005). This shows that although both Catalhdyiik
men and women are exposed to smoke (for warming up during
the winters), women might have spent more time in smoke and/or
fire-related actions. This suggests that there was job segregation
in domestic actions in Catalhdyiik as for cooking and servicing.
At this point, it is estimated that women generally stayed at home
and it was women who cooked and served the meals. The common
materials they use in daily nutrition were gathered around the
vicinity. From the intense vegetative additive bursts and cracks
found on the vessel surfaces (Figure 3), it can archaeologically
be interpreted that the tradition of herbal additives in dishes
was dominant in Catalhdyiik early Neolithic culinary culture.

No traces of direct contact with fire or thermal degradation
due to heat were observed in the clay contents of these products
with intense vegetable additives. It is estimated that these vessels
were probably used for storing or serving food rather than for
cooking (Hodder, 2006). It is assumed that the cooking process
in these vessels is carried out using additional tools: ‘clay balls’
(Atalay, 2013). It is also understood that the cooking action in
the pottery in Cataldyiik was mostly carried out with mineral-
added vessels that were found after the VI layer (Hodder,
2006) which suggests a change in the taste of the meals. These
dark-faced, mineral-added, narrowed rim jars are divided into
different groups according to their form and clay properties
(Ozdél, 2006; Yalman et al., 2013). Ozdél defined this pottery
as the Middle Neolithic Pottery of Catalhoyiik (between levels
VII-IV/II) (Ozdsl, 2006), which were most probably among
the main sources of cooking tradition of the period.

East Mound

100m

Figure 2. Areas excavated in the East and West Mounds in Catalhéyiik. Source: Catalhdyiik Research Project (2013).
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Figure 3. Neolithic cooking vessels. Source: Catalhoyiik Research Project (2013).

From Catalhoyiik excavations, it was determined that
Neolithic people consumed some species of insects and plants
they collected from nature. They fed on the meat of the animals
they hunted and the herbs they collected. Carbon analyses of
the finds from the excavations at Catalhdytik reveal that the
inhabitants of the mound consumed both grain and meat in the
Neolithic Period (Pearson et al., 2015). Domestication of plants
let people feed more on them (ilkgiil, 2005; Manheimer et al.,
2015) specifically after the discovery of the fire (Uhri, 2015).
In addition to the plants grown depending on the geographical
conditions in the Neolithic Period, products with a long storage
capacity were widely preferred and it is now known that wheat
(einkorn) was stored in the storage areas found in the uncovered
houses (Hodder, 2006). Although it is known that pottery is
generally used for cooking meat and animal fat not wheat,
wheat (einkorn) particles were found in two ceramic samples
(Van Neer et al., 2013), which suggests that wheat must have
been cooked with meats. It is understood that the residents of
Catalhoyiik took animal foods from domesticated wheats and
sheep species (Henton, 2013) and analyses show that the pots
were used to cook mutton and animal fats (Pitter, 2013) and
wheat at the same time (Figure 4).

With the introduction of fire into the daily life of mankind,
the term gastronomy which is derived from the combination
of the words gaster (stomach) and nomas (law) in the Ancient
Greek language (Diker et al., 2016), began with the emergence
of the cooking process (Wrangham & Carmody, 2010). As a
critical component of gastronomy, cooking is considered to be a
significant development that appears as the first food processing
technique as well as its social and cultural effects (Aguilera,
2018). With the introduction of widespread use of fire in daily
life, the number of domesticated animals and plants increased
progressively in time, and cooking methods became known by
the surrounding communities (Akin & Giiltekin, 2015). All in
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Figure 4. Catalh6yiik Neolithic plant residues. Source: Erdogan (2020).

all, cooking has become indispensable to humanity over time,
expressing something more than just a physical need for survival
(Bober, 2001).

2.4 Tourism background of Catalhdéyiik

The International Catalhdyiik Research Project was carried
out under the sponsorship of Boeing, Shell, Yap: Kredi and Kogtas,
by a team of scientists of different disciplines from different
countries, the most comprehensible scientific excavation ever on
the globe. The project has contributed a lot to the area regarding
tourism activities as a result of various tourism organizations and
touristic events focusing on cultural tourism (Table 1) organised
in the area for about 15 years.

However, in recent years, since the tourism activity around
Catalhoyiik has not been recorded due to COVID-19 pandemics,
reliable data could not be reached. The data gathered between
2016 and 2017 by excavation team, when the excavations were
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Table 1. Regular touristic activities organized in the Province of Konya.

Event Name Attribute Date Issuer Organization
Tourism Week Activities National 15-22, April Provincial Directorate of Culture and Tourism
Museums Day International May 18 Provincial Directorate of Culture and Tourism
Catalhoytik Culture Festival National 23-26, June Cumra Municipality
Nowruz Spring Festival National March 21 Provincial Directorate of Culture and Tourism

Source: Erdogan (2020).

carried out effectively, were used for a short glimpse at the
tourism activities in the area.

In 2016, the number of tourists visiting Catalhéyiik was 1,497,
which placed it in the 6™ order to host tourists physically in place
among the other tourist destinations in the region (Table 2).

After the peak number of visitors in 2015 (the highest
number ever recorded is 20,858 visitors), it dropped 7,7% overall
in 2016. In addition, figures for 2016 fell below the 20,000 marks
for the first time since Catalhdyiik’s Book was written as a World
Heritage site in 2012, with a total of 19,225 records of tourist
visits. The number of visitors increased from 11,565 in 2016 to
12,360 in 2017; In this period, the highest number of visitors
was registered, with a total increase of 12,3%. The data can be
evaluated as promising for bringing the region to tourism again;
however, it seems difficult to predict that the overall numbers will
increase in the coming years due to the hardships in international
flights and national travel restrictions.

3 Methods

The study was planned in September, 2020 and the World
Heritage site of almost 8000 Neolithic residents (7100-6000 BC),
Catalhoytik, was chosen as the case point. It is the first and
the largest Neolithic village among the first settlements of
humanity in south-central Anatolia. Two archaeologists, one
is an archaeotourism PhD holder, and one is a member of
Catalhéyiik excavation team as an archaeologist of prehistory,
researched and interpreted the materials from September to
November 2020, through archaeological methods focusing on
the culinary remains excavated in Catalhdyiik. Then, another
author who is a PhD holder in gastronomy, re-evaluated the data
gathered from archaeological finds through the gastronomical
principles, interpreted them, and hypothesized about the genuine
culinary culture of the era from November to December, 2020.

Three types of a special dish depending on deferring
ingredients were cooked in the practical cuisine of Necmettin
Erbakan University, Department of Gastronomy and Culinary
Artson 05, 12, and 19 January, 2021, using the same genetically
unchanged ingredients and materials. These were the materials
that were considered to be the most common at their time in
the settlement between 7500-8300 BC such as einkorn wheat,
mutton breast and thigh, pottery, and oak wood fire. For the
sensory analysis, three types of dishes that consist of common
ingredients (einkorn wheat, mutton breast and thigh) in pottery
on oak wood fire were cooked depending on 3 different additional
ingredients (plain, salty, and thyme) in a way that Prehistoric
people were thought to most likely have consumed during their

Table 2. Visit statistics in Konya in 2016 (Provincial Directorate of
Culture and Tourism).

Konya Mevlana Museum 2,429,000
Konya Karatay (Tile Works) Museum 39,266
Konya Ince Minare Medrese Tag-Ahsap Eserler Museum 35,586
Konya Atatiirk House Museum 16,039
Konya Aksehir N.Hoca Arkeoloji ve Etnografya Museum 15,632
Konya Gatalhdyiik Orenyeri 14,597
Konya Aksehir Bat1 Cephesi Karargah1 Museum 8,909
Konya Arkeoloji Museum 8,774
Konya Eregli Museum 6,630
Konya Etnografya Museum 6,072
Konya Total 2,580,505

Source: Erdogan (2020).

time. In addition to the common ingredients, the products were
prepared plain, salty, and thyme because of the archaeological
consideration and interpretation that spices such as salt and
thyme must have widely been used by the Prehistoric people.
Later, its scientific sensory analysis was carried out on the same
dates by the same tourism experts at three different times.

For the sensory analysis of the dishes which are the wheat-
meat mixture, seven people, who had not consumed them
before, were selected as panellists. They were knowledgeable
and experienced on food, and they were trained about the panel
before the sensory examination. In sensory analysis, general
appearance, smell, taste, texture, and general taste criteria
were focused, each of which was evaluated over 5 points. The
scores were 1 (I almost hate it), 2 (I don’t like it), 3 (I am in two
minds), 4 (I like it) and 5 (I love it very much). The total score
was calculated from the points given.

4 Results and discussion

When evaluated under the light of archaeological finds, it
is understood that the residents of Catalhoyiik consumed the
animals they hunted or raised while consuming both wild and
domesticated plants. Therefore, it was interpreted that Catalhoyiik
residents consumed both protein and carbohydrate-rich products.
Moreover, it is revealed from the study that Neolithic people had
a feast culture as well as a carnivorous and herbivorous diet. The
results of the excavations reveal similar consequences to those
by Bogaard; the masses meeting at the same point consumed
their meals together (Bogaard, 2005).

Grinding stones uncovered in Catalhdyiik suggest that at
least a certain group grounded certain plant seeds for food. The
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storage containers made of clay in the form of bee honeycombs
unearthed in the architectural structure in Catalhdytik show that
the Neolithic people obtained and stored daily surplus products.
The dense fruit or rind residues found in materials suggest that
they must have been collected and stored in certain periods.
Considering that modern humans collect and store certain
products in certain periods today, it is understood that similar
traditions have continued for thousands of years for the survival
of their culinary activities. The products stored for ages were most
probably the same in materials and methods as those gathered in
Catalhoytik for this empirical study. Moreover, it is conclusively
interpreted from the archaeological finds that wheat (einkorn)
and meat (mutton) were among the most common Prehistoric
ingredients of about 8000 Catalhoytik residents’ daily meals.
Also, the evidence from archaeobotanical studies suggests that
salt and thyme were existent during the time. However, there is
yet little evidence to claim that Prehistoric people used thyme
in their regular diets. Therefore, the dish with wheat (einkorn)
and meat (mutton) was cooked with three different ways: plain,
salty, thymed.

In terms of general appearance, salty, thyme and plain
products received the highest scores, 4,28 + 0,48b, 3,85 + 0,69a,
3,71 £ 0,48a respectively. The appearance of thyme and plain
products are similar. As to textures, the product with thyme
got the highest score, 4,14 + 0,37b (Table 3). Salty and thyme
products were similar in terms of texture. The reason for this
situation is thought to stem from the fresh thyme plant and salt
added to the product where salt hardened the meat.

When the odour values of the products were examined,
those thyme and salty products scored higher, 3,85 + 1,06a,
3,85 + 0,37a respectively, while the plain product scored lower
3,42 + 0,78b. Here, it is seen that thyme and salt covered the
odour of mutton. For this reason, the plain product without
spices received a lower score (3,42 + 0,78b) in terms of odour.
As for flavour, salty, thyme and plain products received scores
from the highest to lowest, 3,71 + 0,95¢, 3,00 + 0,81b, 2,85 +
1,06a respectively. All of the participants evaluated the sensory
analysis of three dishes statistically different from each other in
terms of flavour. The reasons for this were thought to be that
salt is the most commonly used spice today and has a place in
people’s common taste. For this reason, the salty product was
more appreciated in terms of flavour in the study. The most liked
products in terms of general rating were determined as salty,
plain, and thyme products, 4,14 + 0,37b, 3,42 + 0,78a, 3,28
0,75a respectively. All in all, it was observed that today’s people

Table 3. The effects of products cooked plain and cooked with different
spices on some sensory properties (X-Sx).

Sensory Feature Plain Salty Thyme
General Appearance 3,71 +0,48a 4,28 +0,48b 3,85 + 0,69a
Texture 3,42+0,78a  4,00+0,00b 4,14 +0,37b
Odour 3,42+0,78b  3,85+0,37a 3,85+ 1,06a
Flavour 2,85 + 1,06a 3,71 +0,95¢ 3,00 + 0,81b
General Rating 342+0,78a  4,14+0,37b 3,28 £0,75a

Differences by different letters on the same line are significant.

Food Sci. Technol, Campinas, 42, 104321, 2022

think in favour of their accustomed fashion of modern world
when it comes to culinary preferences.

This study revealed that archaeological research for the
nutritional habits of the prehistoric people is carried out in three
different ways: the food remains, the fire area used in cooking,
and the pots in which these foods were cooked and stored.
Information about the food consumed by prehistoric people can
be understood from the plant and animal remains gathered in
the settlements, among which are botanical remains, phytoliths,
and micromorphological traces. Further, bones belonging to
hunted or domesticated animals found in settlements provide
information about their nutritional habits. Information on
how these products were cooked and consumed is gathered
and interpreted through uncovered furnaces and/or fire pits,
as well as terracotta pots, clay balls, stone pots, and stone tools.
Moreover, isotope analyses on human bones discovered in
settlements have recently given significant clues about the diet
of Prehistoric man (Pitter, 2013; Evershed, 2008). It is intriguing
whether such archaeological examinations have the capacity
to reveal facts about the authentic culinary culture of the past.

Archaeological areas have their own attractions stemming
from their nature and interpretations. Any component of
archaeological remains is of potential to allure people to ADs.
During the visit, providing the chance of experimenting and
being a part of far past cultures increases the attractional value
of ADs. Such a contribution can be provided through the
revival of the culinary culture of the time. There is no doubt
mankind has always had a kind of culinary culture from the
first man on the earth because nutrition has always been the
vital need for his survival. This perception, in recent years, has
fostered traveling for gastronomic purposes and resulted in the
proliferation of activities on a subject of curiosity such as what
the first humans consumed and how they tasted. From this
study, one can conclude that culinary products of prehistoric
people can easily be adopted by modern tourists, who are most
likely allured by remote destinations in their tranquillity awa
from urban centres.

The study initially revealed clear implications that archaeological
materials yield accurate information about past culinary cultures
and the results can be materialized and served such as the special
dish cooked with the ingredients and materials used at the time.
The study further revealed that the gastronomical methods of
today can apply to the Prehistoric culinary culture. That is, it
becomes clear at the end that even the earliest cultures, regardless
of the time span, are connected with today’s gastro tourism
perception. All in all, archaeological research coordinated with
gastronomical studies can be designed to revive and materialize
PCC, and area managers are to be sensitive about serving the
products of PCC to modern customers in their areas, which
creates the potential to attract more tourists to ADs.

5 Conclusion

It is concluded that archaeological research led to a clear
understanding of past cultures including the authentic culinary
culture of Prehistoric times. Therefore, it became possible
through the archaeological research to revive the authentic
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culinary culture of Catalhoytik in the prehistoric period. One
can clearly see that past culinary cultures can be revived for the
taste of modern humans at ADs. And this most probably results
in positive destination identity and increase in the number of
tourists’ visitations. Here, it is observed from the test results that
genuine forms, methods, cooking materials, and ingredients of
PCC should be used in producing authentic foods of the era.
They should be offered as how they were served and consumed
as the way they were done in their actual times. They should not
be manipulated in line with modern fashion. However, various
spices need to be added in line with the taste of modern tourists,
keeping in mind that modern taste has an important effect on how
to serve the ancient dishes. In addition, for tourism destinations
to equilibrate the effect of the Covid 19 pandemic, there is a need
to create destination identity to refer to “archaeo-gastronomy”
or “archaeo-services” implying the service of the archaeological
culinary cultures of the past. Served with such opportunities in
ADs, customers in these areas would experience the new and the
different, and thus the curiosity of modern man over the daily
life of Prehistoric man will be satisfied in this way.

The study contributes to Tourism Planning & Development,
Food & Beverage, Culture & Heritage Tourism, and post-Covid19
Tourism. The findings suggest that archaeologically revived
culinary cultures of their lordly period be revived and served at
the areas, that archaeological studies take into account the tourism
potential of old culinary cultures, and that area managers should
care more about the old ways of services at ADs. Consequently,
the study fills the gap in the literature, providing both a practical
and a theoretical foundation for future research on destination
culture, effects of prehistoric culinary culture over destination
attraction and their impact on the heritage tourism industry
through empirical and theoretical studies. Such interdependencies
between theoretical and practical studies are also evident in most
tourism settings. Consequently, the findings can be associated
with other tourism settings as well.

The study is not limitless. The subject group of this study
was limited due to the Covid-19 restrictions, so further studies
are needed to test and implement the data by larger groups of
subjects, exploring if the results are adaptable to other ADs as
well. Moreover, further studies are needed to examine whether
such archaeologically revived culinary cultures lead to more
tourists to visit ADs for nutritional purposes as well while it is
a common belief that they are visited for historical awareness,
sightseeing, and educational purposes only. The service of
authentic products in destinations to today’s tourists are most
likely to contribute to the attraction value of destinations. So, such
studies will show whether it will contribute to more visitations
for gastronomic interests as well as for cultural purposes when
they are served an opportunity to experiment with an authentic
part of the daily life of their creator civilizations.

References

Acree, T. E., Barnard, J., & Cunningham, D. G. (1984). A procedure for
the sensory analysis of gas chromatographic effluents. Food Chemistry,
14(4), 273-286. http://dx.doi.org/10.1016/0308-8146(84)90082-7.

Aguilera, J. M. (2018). Relating food engineering to cooking and
gastronomy. Comprehensive Reviews in Food Science and Food

Safety, 17(4),1021-1039. http://dx.doi.org/10.1111/1541-4337.12361.
PMid:33350113.

Akbaba, A., & Kendirci, P. (2016). Gastronomi turizmi ve cografi
isaretlemeli iiriinler. In O. N. Ozdogan (Ed.), Yiyecek icecek
endiistrisinde trendler 2 (pp. 113-128). Ankara: Detay Yayincilik.

Akin, G., & Giiltekin, T. (2015). Gliniimiiz restoran tasariminda kriterler.
Miihendislik Bilimleri ve Tasarim Dergisi, 3(3), 251-258.

Arckens, M., & Leus, M. (2011). Preservation of archaeological heritage:
the spell of interpretation. In C. A. Brebbia (Ed.), Structural studies,
repairs and maintenance of heritage architecture XII (pp. 375-387).
Southampton: WIT Press.

Atalay, S. (2013). Clay balls, mini balls and geometric objects. In I.
Hodder (Ed.), Substantive technologies at Catalhoyiik: reports from
the 2000-2008 seasons (BIAA Monograph Series, Vol. 48, pp. 247-
252). Los Angeles: British Institute at Ankara/Cotsen Institute of
Archaeology Press.

Baird, D., Fairbairn, A., Jenkins, E., Martin, L., Middleton, C., Pearson,
J., Asouti, E., Edwards, Y., Kabukcu, C., Mustafaoglu, G., Russell,
N., Bar-Yosef, O., Jacobsen, G., Wu, X., Baker, A., & Elliott, S.
(2018). Agricultural origins on the Anatolian Plateau. Proceedings
of the National Academy of Sciences of the United States of America,
115(14), E3077-E3086. http://dx.doi.org/10.1073/pnas.1800163115.
PMid:29555740.

Bayarsaikhan, T., Kim, S.-T., & Gim, T.-H. T. (2020). International tourists’
destination choice differences according to Plog’s personality types:
analyzing the case of Mongolia based on the recreation opportunity
spectrum. International Journal of Urban Sciences, 24(4), 485-515.
http://dx.doi.org/10.1080/12265934.2020.1771195.

Baysal, A. (2013). Konya Ovasi Neolitik donem kiiltiirel gelisimi iginde
Boncuklu Hoyiik ve 6nemi. Colloquium Anatolicum XII, 12, 79-104.

Birch, W. (2005). A possible case of shortness of breath at Catalhdytik-
black lungs. In 1. Hodder & C. Scarre (Eds.), Inhabiting Catalhoyiik:
reports from the 1995-99 seasons (BIAA Monograph Series, Vol.
38, pp. 593-596). Ankara: British Institute at Ankara/McDonald
Institute for Archaeological Research.

Bober, P. P. (2001). Art, culture, and cuisine: ancient and medieval
gastronomy. Chicago: University of Chicago Press.

Bogaard, A. (2005). Garden agriculture and the nature of early farming
in Europe and the Near East. World Archaeology, 37(2), 177-196.
http://dx.doi.org/10.1080/00438240500094572.

Bunn, H. (2007). Meat made us human. In P. Ungar (Ed.), Evolution
of the human diet: the known, the unknown, and the unknowable
(Human evolution, pp. 191-211). Oxford: Oxford University Press.

Burtenshaw, P., & Palmer, C. (2014). Archaeology, local development
and tourism—a role for international institutes. Bulletin for the
Council for British Research in the Levant, 9(1), 21-26. http://dx.doi.
org/10.1179/17527260147.00000000021.

Conklin, B., Wrangham, R., & Smith, C. (2002). A two-stage model
of increased dietary quality in early hominid evolution: the role of
fiber. In P. Ungar & M. E. Teaford (Eds.), Human diet-its origin and
function (pp. 49-60). Westport: Bergin & Garvey.

Catalhoyiik Research Project (2013). Catalhoyiik 2013 Archeive Report.
Retrieved from http://www.catalhoyuk.com/sites/default/files/media/
pdf/Archive_Report_2013.pdf.

Catalhoyilik Research Project (2022). World Heritage Site. Retrieved
from http://www.catalhoyuk.com/.

Dart, R. (1953). The predatory transition from ape to man. International
Anthropology of Linguatec Review, 1, 201-221.

Food Sci. Technol, Campinas, 42, e104321, 2022


https://doi.org/10.1016/0308-8146(84)90082-7
https://doi.org/10.1111/1541-4337.12361
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=33350113&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=33350113&dopt=Abstract
https://doi.org/10.1073/pnas.1800163115
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=29555740&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=29555740&dopt=Abstract
https://doi.org/10.1080/12265934.2020.1771195
https://doi.org/10.1080/00438240500094572
https://doi.org/10.1179/1752726014Z.00000000021
https://doi.org/10.1179/1752726014Z.00000000021

Erdogan; Glindiiz; Se¢im

Diker, O., Deniz, T., & Cetinkaya, A. (2016). History of Turkish cuisine
culture and the influence of the Balkans. IOSR Journal of Humanities
and Social Science, 21(10), 1-6.

Drake, M. A. (2007). Invited review: sensory analysis of dairy foods.
Journal of Dairy Science, 90(11), 4925-4937. http://dx.doi.org/10.3168/
jds.2007-0332. PMid:17954731.

Durna, U,, & Babiir, S. (2011). Otel isletmelerinde yenilik uygulamalari.
Uluslararas: Alanya Isletme Fakiiltesi Dergisi, 3(1), 73-98.

Erdogan, H. A. (2020). Arkeoturizmde planlama ve gevre yonetimi
Konya ornegi. Ankara: Gece Kitaplig1.

Erdogan, H. A. (2021). A key to various opportunities for the development
in culture, economy and integration in Asia Minor: a successful
archaeotourism planning. Journal of Yasar University, 16(Spe), 30-39.

Evershed, R. P. (2008). Experimental approaches to the interpretation
of absorbed organic residues in archaeological ceramics. World
Archaeology, 40(1), 26-47. http://dx.doi.org/10.1080/00438240801889373.

Food Engineering. (2003). Taste buds still in control. Retrieved from
https://www.foodengineeringmag.com/articles/84907-taste-buds-
still-in-control

Gao, Y, Su, W,, & Zang, L. (2018). Quality accreditation to tourist
attractions and the development of regional tourism economy: an
empirical study from China. Retrieved from https://ssrn.com/
abstract=3404843

Giraudo, R. E, & Porter, B. W. (2010). Archaeotourism and the crux
of development. Anthropology News, 51(8), 7-8. http://dx.doi.
org/10.1111/j.1556-3502.2010.51807 .x.

Gremillion, K. J. (2011). Ancestral appetites: food in prehistory.
Cambridge: Cambridge University Press. http://dx.doi.org/10.1017/
CB0O9780511976353.

Harfst, J., Sandriester, J., & Fischer, W. (2021). Industrial heritage
tourism as a driver of sustainable development? A case study of
Steirische Eisenstrasse (Austria). Sustainability, 13(7), 3857. http://
dx.doi.org/10.3390/sul3073857.

Haydaroglu, M. (2006). Topraktan sonsuzluga Catalhdyiik-Catalhoyiik
from earth to eternity. Istanbul: Yapikredi Yayinlar1.

Henton, E. (2013). Oxygen stable isotope and dental microwear evidence
of herding practices at Catalh6ytik. In I. Hodder (Ed.), Humans
and landscapes of Catalhiyiik: reports from the 2000-2008 seasons
(BIAA Monograph Series, Vol. 47, pp. 299-316). Los Angeles: British
Institute at Ankara/Cotsen Institute of Archaeology Press.

Hodder, 1. (2006). Catalhoyiik: leoparin odykiisti: Tlirkiye'nin antik
“kasaba’sinin gizemleri giimsigina gikiyor. Istanbul: Yapikredi Yayinlari.

Hodder, I., & Cessford, C. (2004). Daily practice and social memory
at Catalhoytk. American Antiquity, 69(1), 17-40. http://dx.doi.
org/10.2307/4128346.

Hublin, J. J., & Richards, M. P. (2009). The evolution of Hominin diets:
integrating approaches to the study of palaeolithic subsistence (Vertebrate
Paleobiology and Paleoanthropology). New York: Springer. http://
dx.doi.org/10.1007/978-1-4020-9699-0.

flkgiil, O. (2005). Modern tipta prebiyotikler ve probiyotikler. Ulusal
Cerrahi Dergisi, 21(1), 47-50.

Jusoh, A., Sabin, Y. S., Nayan, N., & Ramli, Z. (2017). Archaeotourism
and its attractiveness in the context of heritage tourism in Malaysia.
International Journal of Academic Research in Business and Social
Sciences, 7(4), 1162-1174. http://dx.doi.org/10.6007/IJARBSS/
v7-i4/2923.

Lawless, H. T., & Heymann, H. (1998). Sensory evaluation of food:
principals and practices. New York: Chapman & Hall.

Food Sci. Technol, Campinas, 42, 104321, 2022

Li, H., & Qian, Z. (2017). Archaeological heritage tourism in China:
the case of the Daming Palace from the tourists” perspective. Journal
of Heritage Tourism, 12(4), 380-393. http://dx.doi.org/10.1080/17
43873X.2016.1208205.

Lindeberg, S. (2009). Modern human physiology with respect to
evolutionary adaptations that relate to diet in the past. In J. J. Hublin
& M. P. Richards (Eds.), The evolution of Hominin diets: integrating
approaches to the study of palaeolithic subsistence (Vertebrate
Paleobiology and Paleoanthropology). New York: Springer. http://
dx.doi.org/10.1007/978-1-4020-9699-0_4.

Manheimer, E. W,, Van Zuuren, E. J., Fedorowicz, Z., & Pijl, H. (2015).
Paleolithic nutrition for metabolic syndrome: systematic review and
meta-analysis. The American Journal of Clinical Nutrition, 102(4),
922-932. http://dx.doi.org/10.3945/ajcn.115.113613. PMid:26269362.

Marciniak, A. (2015). Assembling the archaeological process at Catalhoytik.
In I. Hodder & A. Marciniak (Eds.), Assembling Catalhoyiik (pp.
1-6). New York: Routledge.

Mazzola, B. (2015). Archaeological tourism opportunity spectrum:
experience based management and design as applied to archaeological
tourism (Master’s thesis). Utah State University, Logan.

Mellaart, J. (2003). Catalhdyiik Anadoluda bir Neolitik kent. Istanbul:
Yapikredi Yayinlari.

Murray, J., Delahunty, C., & Baxter, I. (2001). Descriptive sensory
analysis: past, present and future. Food Research International,
34(6),461-471. http://dx.doi.org/10.1016/50963-9969(01)00070-9.

O’Connell, ., Hawkes, K., & Blurton, J. (2002). Meat-eating, grandmothering,
and the evolution of early humnan diets. In P. Ungar & M. Teaford
(Eds.), Human diet-its origin and function (pp. 49-60). Westport:
Bergin & Garvey.

Ochmichen-Bazan, C. (2018). Archaeology and tourism. In S. L. L.
Varela (Ed.), The encyclopedia of archaeological sciences (pp. 1-3).
Chicester: Wiley Blackwell. http://dx.doi.org/10.1002/9781119188230.
saseas0290.

Oscarsson, O. M.-R. (2013). Archaeology, nostalgia, and tourism in
post-civil war Barcelona (1939-1959). Journal of Urban History, 39(3),
478-494. http://dx.doi.org/10.1177/0096144212443709.

Ottenbacher, M., & Harrington, R. J. (2007). The innovation
development process of michelin-starred chefs. International Journal
of Contemporary Hospitality Management, 19(6), 444-460. http://
dx.doi.org/10.1108/09596110710775110.

0zdsl, S. (2006). Anadoluda erken neolitik dénem canak ¢omlek
kiiltiirleri ve Catalhoyiik ornegi (Doctoral dissertation). Sosyal
Bilimler Enstitiisii, Ege Universitesi, Izmir.

Pearson, J., Haddow, S. D., Hillson, S. W., Kniisel, C. J., Larsen, C. S.,
& Sadvari, J. W. (2015). Stable carbon and nitrogen isotope analysis
and dietary reconstruction throughthe life course at neolithic
Catalhoyiik, Turkey. Journal of Social Archaeology, 15(2), 210-232.
http://dx.doi.org/10.1177/1469605315582983.

Pitter, S. (2013). Molecular and stable isotopic analyses of the fatty acyl
components of the pottery of Catalhéyiik, Turkey: understanding
the relationships between animal domestication, ceramic technology,
environmental variation and their roles in the secondary products
revolution (Doctoral dissertation). Stanford University, Stanford.

RadziwitKo, K. (2019). Archaeological tourism: a chance or a threat
to southern Jordanian community. Case study of HLC Project. In
P. Kolodziejczyk (Ed.), Discovering Edom: Polish archaeological
activity in southern Jordan (pp. 99-120). Krakéw: Wydawnictwo
Profil-Archeo Magdalena Dziggielewska/Euclid Foundation for
Science Popularization/Jagiellonian University.


https://doi.org/10.3168/jds.2007-0332
https://doi.org/10.3168/jds.2007-0332
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=17954731&dopt=Abstract
https://doi.org/10.1080/00438240801889373
https://www.foodengineeringmag.com/articles/84907-taste-buds-still-in-control
https://www.foodengineeringmag.com/articles/84907-taste-buds-still-in-control
https://ssrn.com/abstract=3404843
https://ssrn.com/abstract=3404843
https://doi.org/10.1111/j.1556-3502.2010.51807.x
https://doi.org/10.1111/j.1556-3502.2010.51807.x
https://doi.org/10.1017/CBO9780511976353
https://doi.org/10.1017/CBO9780511976353
https://doi.org/10.3390/su13073857
https://doi.org/10.3390/su13073857
https://doi.org/10.2307/4128346
https://doi.org/10.2307/4128346
https://doi.org/10.1007/978-1-4020-9699-0
https://doi.org/10.1007/978-1-4020-9699-0
https://doi.org/10.6007/IJARBSS/v7-i4/2923
https://doi.org/10.6007/IJARBSS/v7-i4/2923
https://doi.org/10.1080/1743873X.2016.1208205
https://doi.org/10.1080/1743873X.2016.1208205
https://doi.org/10.1007/978-1-4020-9699-0_4
https://doi.org/10.1007/978-1-4020-9699-0_4
https://doi.org/10.3945/ajcn.115.113613
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=26269362&dopt=Abstract
https://doi.org/10.1016/S0963-9969(01)00070-9
https://doi.org/10.1002/9781119188230.saseas0290
https://doi.org/10.1002/9781119188230.saseas0290
https://doi.org/10.1177/0096144212443709
https://doi.org/10.1108/09596110710775110
https://doi.org/10.1108/09596110710775110
https://doi.org/10.1177/1469605315582983

Miras turizminde iyilesme i¢in Prehistorik yiyecek kullanimi: Catalhéytik 6rnegi, Tiirkiye

Ross, D. (2020). Towards meaningful co-creation: a study of creative
heritage tourism in Alentejo, Portugal. Current Issues in Tourism,
23(22),2811-2824. http://dx.doi.org/10.1080/13683500.2020.1782355

Ross, D., Saxena, G., Correia, E, & Deutz, P. (2017). Archaeological
tourism: a creative approach. Annals of Tourism Research, 67,37-47.
http://dx.doi.org/10.1016/j.annals.2017.08.001.

Saitta, D. J. (1994). Agency, class, and archaeological interpretation.
Journal of Anthropological Archaeology, 13(3), 201-227. http://dx.doi.
org/10.1006/jaar.1994.1013.

Sezgin, M., Zerenler, M., & Karaman, A. (2008). Otel isletmelerinin menii
planlamasinda 486 yaraticilik, yenilikgilik, girisimcilik faaliyetleri
tizerine bir aragtirma. Sosyoekonomi, 8(8), 127-142.

Sorset, I. T. (2014). Connecting people to the past: an ethnographic
approach to maritime heritage interpretation and recreation. In I.
T. Scott (Ed.), Between the devil and the deep: meeting challenges in
the public interpretation of maritime cultural heritage (When the
Land Meets the Sea, Vol. 5, pp. 43-54). New York: Springer. http://
dx.doi.org/10.1007/978-1-4614-8178-2_4.

Stiner, M. C., Buitenhuis, H., Duru, G., Kuhn, S. L., Mentzer, S. M.,
Munro, N. D,, Péllath, N., Quade, J., Tsartsidou, G., & Ozbagaran,
M. (2014). A forager-herder trade-off, from broad-spectrum
hunting to sheep management at Asikli Hoytik, Turkey. Proceedings
of the National Academy of Sciences of the United States of America,
111(23), 8404-8409. http://dx.doi.org/10.1073/pnas.1322723111.
PMid:24778242.

10

Uhri, A. (2015). insanhgm safaginda beslenme. In H. Yilmaz (Ed.),
Gastronomi tarihi (pp. 2-25). Eskisehir: Anadolu Universitesi Yayinlart.

Van Neer, W,, Gravendeel, R., Wouters, W., & Russell, N. (2013). The
exploitation of fish at Catalhdytik. In I. Hodder (Ed.), Humans and
landscapes of Catalhoyiik: reports from the 2000-2008 seasons (BIAA
Monograph Series, Vol. 47, pp. 317-328). Los Angeles: British Institute
at Ankara/Cotsen Institute of Archaeology Press.

Walker, C., & Carr, N. (2013). Tourism and archaeology: sustainable
meeting grounds. Walnut Creek: Left Coast Press.

Wikizero. (2018). Catalhdyiik. Retrieved from https://en.wikipedia.
org/wiki/%C3%87atalh%C3%B6y%C3%BCk.

World Tourism Organization - UNWTO. (2018). Tourism and culture
synergies. Madrid : UNWTO. Retrieved from https://www.e-unwto.
org/doi/book/10.18111/9789284418978

Wrangham, R. (2009). Catching fire: how cooking made us human. New
York: Basic Books.

Wrangham, R., & Carmody, R. (2010). Human adaptation to the control
of fire. Evolutionary Anthropology, 19(5), 187-199. http://dx.doi.
org/10.1002/evan.20275.

Yalman, N., Tarkan, D., & Giiltekin, H. (2013). The neolithic pottery
of Catalhoyiik: recent studies. In I. Hodder (Ed.), Substantive
technologies at Catalhoyiik: reports from the 2000-2008 seasons
(BIAA Monograph Series, Vol. 48, pp. 143-179). Los Angeles: British
Institute at Ankara/Cotsen Institute of Archaeology Press.

Food Sci. Technol, Campinas, 42, e104321, 2022


https://en.wikipedia.org/wiki/%C3%87atalh%C3%B6y%C3%BCk
https://en.wikipedia.org/wiki/%C3%87atalh%C3%B6y%C3%BCk
https://www.e-unwto.org/doi/book/10.18111/9789284418978
https://www.e-unwto.org/doi/book/10.18111/9789284418978
https://doi.org/10.1002/evan.20275
https://doi.org/10.1002/evan.20275
https://doi.org/10.1080/13683500.2020.1782355
https://doi.org/10.1016/j.annals.2017.08.001
https://doi.org/10.1006/jaar.1994.1013
https://doi.org/10.1006/jaar.1994.1013
https://doi.org/10.1007/978-1-4614-8178-2_4
https://doi.org/10.1007/978-1-4614-8178-2_4
https://doi.org/10.1073/pnas.1322723111
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24778242&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24778242&dopt=Abstract

