The Green Gold Of Our Tables
Considering the second global sustainable development goal, established by the UN to be reached by 2030, "no hunger", it can be said that the food crisis of the future is near. In this context, it will not be possible for us to continue our food orientation in the same way in the future. Currently, when our food orientation is looked upon, red meat and terrestrial agricultural products are in first place. This way of consumption and the usage of food has big problems for our goal of ending hunger. For example, the annual methane gas emission amount for a cattle in cattle breeding activities is in the range of 70-120 kg. The methane gas emitted by a cattle is equal to the effect of a global temperature increase of 0.000000001°C per year. Considering these values for the number of cattle in the world, the methane gas released plays a major role in the global temperature effect. 
The annual protein requirement of a healthy individual over the age of 18 is ~ 20,440 grams or in other words ~ 20.4 kilograms. Households in Türkiye in the 21st century provide 39% of its protein need from red meat. Alarmed by this rate of high carbon emission share and the familiarity of red meat in Turkish eating culture, we have conducted a study to solve the issues of the near future. The main goal of our study is to change the preference of tables from red to green.
As The ITK Science High School, we focused on combining Türkiye’s local food culture with sustainable foods. With this aim, under the supervision of food engineer Yılmaz Çamanka, who has been working in our school for twenty years, a study was carried out with bulgur rice and cacık, one of the most popular dishes of our culture, in our school kitchen. At the beginning of the project Mr. Çamanka stated that despite being a chef for many years, this will be his first experience cooking with algae. From our perspective, this project has given us a great opportunity to find out sustainable alternatives to the food that we are used to. For the bulgur rice; onion, bulgur, Nori Algae and a little amount of salt and oil has been used. The preparation of cacık, however, was made with only yogurt and Nori Algae, without using cucumbers like the original recipe. Our school students, teachers, principals and vice principals tasted our menu, which has a high protein value thanks to the algae it contains, and the opinions of them were taken. Although the idea of this study seems very useful in theory, it does not radically change eating habits, it encourages people who have diﬃculty changing their habits to adapt to sustainable eating culture practically.

It is thought that people between the ages of 15-17 will have to deal with the crises of the future more compared to adults and in this respect, they will experience changing their eating habits as a necessity, not an option. We made a project to get the protein source from algae in order to minimize experiencing the effects of this problem. We made the teachers and students in our school taste the dishes we made with algae. The students in our school tasted our green-gold menu on the tables, in other words, we implemented a survey to get the opinions of the young generation. In a survey conducted with 183 students from our school, it was observed that 35 students were undecided about preferring algae instead of red meat, while 35 students completely rejected the idea. In addition, it was revealed that more than 50% of the participants did not plan to replace our conventional protein sources with algae. At the same time, 70% of the negative answers were received to the question "Would you consider eating algae in the future?" In addition, 51 out of 183 students think that traditional agriculture is more advantageous than underwater agriculture. Of the 183, 63 said they would not buy food made with algae in the future if it sold more on grocery store shelves.  When this data is examined, it is concluded that individuals between the ages of 15-17 are not flexible in changing Turkish cultural eating habits. With our work, we aim to break these prejudices of young people and shed light on a healthy future.

Figure 1 Algae Tasting Experiment


Figure 2 Preference For Algae Consumption



When it comes to climate change, it is sometimes thought that larger attempts are needed. No responsibility is taken because it is thought to be based on big political policies and factory activities of large business owners. However, small green changes on the table may become the source of life in the future. Thanks to the flexible and rich structure of Turkish cuisine, it is quite possible for algae to be seen on Turkish plates in the close future. The fact that algae arrives on our tables and is easily accessible from grocery stores can lead to a moving change in the eating habits of the culture. We, as the young people, will change the eating habits of the future; by adopting innovative, sustainable and nature-friendly eating habits with algae, we can take an important step towards a more livable world.
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Have you ever consumed algae before?	




No, I have not consume it before	I have consumed it 1-2 times	Yes, I consume it occasionally	Yes, I consume it often	48.1	32.200000000000003	16.399999999999999	1.2	

In what types of dishes would you like to consume foods containing algae? 	
I don't want to consume it at all	Dishes that I will taste for the first time	Dishes that I often ate	40.4	33.9	25.7	

