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KAVRAMLAR

COGRAFI iSARET

Cograf isaret, temel olarak benzerlerinden farklilagmis ve bu farki kaynaklandigt yoreye borclu
olan bir yoresel urtin adinu ifade eder. Bu anlamda cografi isaret, belirgin bir niteligi, uint veya diger
ozellikleri bakimindan kokenin bulundugu yore, alan, bélge veya tlke ile 6zdeglegmis bir urtint
gosteren isarettir. Cografi isaretler mense adi ve mahreg isareti olarak ikiye ayrilir.

MENSE ADI
phAAL, Cografi sinurlan belirlenmis bir yore, bélge veya istisnai durumlarda
vy:ge%““ $ARe Y tilkeden kaynaklanan, tum veya esas ozelliklerini bu cografi alana
1'@? Vv 6zgu dogal ve beserl unsurlardan alan, uretimi, islenmesi ve diger
3 ] ] ; islemlerin timu bu cografi alanin swinirlan iginde gerceklesen
4z N : trunleri tamumlayan adlar menge adidir. Menge adlart sadece ait
A:"f:% @«? olduklar cografi bolgede uretilirler. Ctinku urun, niteliklerini ancak
. »’Z’z vVs W ait oldugu yore icinde tretildigi takdirde kazanabilir. Mense adina

v

Finike Portakal ve Malatya Kayisis1 6rnek gosterilebilir.

MAHREC ISARETI

Cografisinirlanbelirlenmisbiryore, bolge veya tilkedenkaynaklanan,
belirgin bir niteligi, inti veya diger ¢zellikleri bakimindan bu cografi
alan ile 6zdeslesen, uretimi, islenmesi ve diger islemlerinden en
az biri belirlenmis cografi alanin sinirlan igcinde yapilan trtnleri
tarumlayan adlar mahreg isaretidir. Mahreg isaretlerinin, trtinin
ozelliklerinden en az biri o yoreye ait olmakla birlikte, yére disinda
da uretilebilmesi s6z konusudur. Uriintin yore ile bagi sadece uni
de olabilir. Mahre¢ igaretine Antep Baklavasi, Hereke Ipek Halist
ormek gosterilebilir. Cografi bir yer adi icermese dahi mense adi ve
mahreg isaretinde yer alan sartlar tastyan bir tirtint belirtmek icin
geleneksel olarak kullanilan, gtinltik dilde yerlesmis ve cografi bir
yer adi icermeyen adlar da menge adi veya mahrec isareti olabilir.




CONCEPTS

GEOGRAPHICAL INDICATION

Geographical indication refers to a local product name which differs from its equivalents and which owes
this difference to the region where it originates. In this sense, geographical indication is defined as a
name or an indication of a product that is identified with its attribute, its reputation and its region/area/
country in which it belongs. Geographical indication covers designation of origin and merchandise mark.
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DESIGNATION OF ORIGIN

Designation of origin indicates a name of a product, the quality or
characteristics of which is essentially or exclusively due to the inherent
natural and human factors of a place of which the geographical
boundaries have been defined. All of the steps for production, processing
and preparation should take place within the defined boundaries.

Such products cannot be manufactured outside their respective regions;
because the products acquire their characteristics only in the region
they are made available. Some examples are Finike Orange and Malatya
Apricot.

MERCHANDISE MARK (GEOGRAPHICAL INDICATION)

A geographical indication is a distinctive sign used to identify a
product as originating in the territory of a particular country, region
or locality where its quality, reputation or other characteristic is linked
to its geographical origin. The product may be manufactured in any
other location provided that at least one of the product characteristics
to which a geographical indication is linked to the defined boundary
should be originated from the said region. Some examples are Antep
Baklava and Hereke Silk Carpet. Although geographical names do not
include name of a certain area, names not containing a geographical
area but which are identified in daily language and used traditionally
in language to refer a product bearing conditions of designation of
origins and geographical indications may be designation of origins and
geographical indications.



COGRAFI ISARET TESCILININ SAGLADIGI HAKLAR

Cografi isaret kullanim hakkina sahip kisiler, tictincti kisilere karst asagida belirtilen haklarin ihlaline
karst yapturim talep edebilirler. Bu haklar, tescilin Biiltende yayimlandig: tarih itibartyla hikim ifade
eder. Cografi isaret tescilinde belirtilen tiriin ozelliklerini tasimadigt halde cografi isaretin tintinden
yarar saglayacak sekilde ya da tescil kapsamundaki urtinler veya bunlarla iliskilendirilebilecek
nitelikteki trtinlerle ilgili olarak cografi isaretin veya amblemin ticari amaclh olarak dogrudan veya
dolaylt olarak kullanimi talep tizerine mahkeme tarafindan ¢nlenebilir. Uriintin gercek menseini
veya niteligini belirten agiklamalar yahut stilinde, tarzinda, tipinde, tirtinde, yontemiyle, orada
uretildigi bicimde gibi terimler icerse veya bagka bir dile tercime edilmis olsa dahi, tescilli cografi
isaretin, tescil kapsamundaki &zelliklerini tasimayan ya da cagrisim yapacak sekilde benzeri olan
trtin tizerindeki yaniltict kullanimu veya taklidi talep tizerine mahkeme tarafindan ¢nlenebilir.
Tescilli cografi isareti tizerinde tastyan urinun i¢ veya dis ambalajinda, tanitim ve reklaminda veya
trunle ilgili herhangi bir yazili belgede, tirtintin tescil edilmis dogal veya esas nitelik ve 6zellikleri
ile mengeine iligkin olarak yanlis veya yaniltict herhangi bir aciklama veya belirtiye yer verilmesi
talep tizerine mahkeme tarafindan ¢nlenebilir. Hak sahiplerince tescilli cografi isarete ait amblemin
tiiketiciyi yanutict bicimde kullaniminin énlenmesi talep edilebilir.

ONEMLI BILGILER

« Cografi isaret ve geleneksel Urtin adlari islem formlarina, http://www.turkpatent.gov.tr/TURKPATENT/forms/
informationDetail?id=104

« Cografi isaret ve geleneksel Grtin adlari islem formlarina, http://www.turkpatent.gov.tr/ TURKPATENT/forms/
informationDetail?id=104

» Cografi isaret ve geleneksel Uriin adlari islem Gicretlerine, http://www.turkpatent.gov.tr/TURKPATENT/fees/
informationDetail?id=105

» Ucretler icin 6deme yapabilecediniz banka hesaplarina, http://www.turkpatent.gov.tr/ TURKPATENT/commonContent/
BankAccount

* Basvuru asamasindaki codrafi isaretlere, http://www.turkpatent.gov.tr/TURKPATENT/geographicalList/

» Tescilli cografi isaretlere, http://www.turkpatent.gov.tr/ TURKPATENT/geographicalRegisteredList/

AB Komisyonu nezdinde yapilacak basvurulara iliskin genel bilgilere, http://ec.europa.eu/agriculture/quality/schemes/
index_en.htm

+ AB Komisyonuna iletilen mense adi, mahrec isareti ve geleneksel Grin adi basvurularing ait

listeye, http://ec.europa.eu/agriculture/quality/door/list.html;jsessionid=pLOhLagLXhNmFQyFI1b
24mY3t9dJQPflg3xbL2YphGT4k6zdWn34!-370879141 adreslerinden ulasabilirsiniz.

« Kaynak: http://www.turkpatent.gov.tr/TURKPATENT/ / Ekim 2018



RIGHTS PROVIDED WITH GEOGRAPHICAL
INDICATION REGISTRATION

People who obtain the usage right of geographical indication may request sanction against
third parties for violations of the rights listed below. These rights are valid after the date of
publication of the registration in the Official Bulletin.

Any direct and indirect commercial use of a registered name in respect of products which
are similar or comparable to the products registered or any use of the name which would
exploit the reputation of the registered name are prevented. Any usage of the name through
indicating a real geographical place as a word but which conveys a false impression as to its
origin; or of the translated name; or usage of the name accompanied by expressions such as
‘style’, ‘type’, ‘method’, ‘as produced in’ or other similar descriptions is prevented. Any use of
false or misleading indication as to the origin, nature or essential qualities of the product on the
packaging, on advertising material or on documents relating to the product is prevented. Any
packaging of the product in a container liable to convey false impression as to its origin or any
other practice liable to mislead the public are prevented.

IMPORTANT INFORMATION

+ Geographical Indication and Traditional Specialty Guaranteed Transaction Forms http://www.turkpatent.gov.tr/
TURKPATENT/forms/informationDetail?id=104

+ Geographical Indication and Traditional Specialty Guaranteed Transaction Fees http://www.turkpatent.gov.tr/
TURKPATENT/fees/informationDetail?id=105

* Bank Accounts for Fees http://www.turkpatent.gov.tr/TURKPATENT/commonContent/BankAccount

+ Geographical indications at the application stage http://www.turkpatent.gov.tr/ TURKPATENT/geographicalList/
* Registered Geographical Indications http://www.turkpatent.gov.tr/ TURKPATENT/geographicalRegisteredList/

* General information on applications to be made by the EU Commission http://ec.europa.eu/agriculture/quality/
schemes/index_en.htm

« List of Destination of Origins, Geographical Indications and Traditional Specialty Guaranteed

Applications transmitted to the EU Commission http://ec.europa.eu/agriculture/quality/door/list.
html;jsessionid=pLOhLagLXhNmFQyFIb 24mY3t9dJQPflg3xbL2YphGT4kozdWn34!-370879141

« Source: http://www.turkpatent.gov.tr/TURKPATENT/ / October 2018



Amasya Beji Mermeri

Tescil No: 358

Tescil Tarihi: 11.06.2018

Cografi Isaretin Adi:

Amasya Beji Mermeri

Cografi Isaretin Tiirii: Mense

Tescil Ettiren: Amasya Bilim Sanayi ve
Teknoloji [l Mudarlugu

Cografi Simir: Amasya ili Merkez
ilcesinin Civi, Akyazl, Musa, Eliktekke
(Tekke), Yagmur, Kervansaray ve
Yordenik (Siracevizler) kdyleri; Amasya
ili Goynucek ilcesinin Gaffarli, Tencirli ve
Baspinar koyleri ile Tokat ili Zile ilcesinin
Kervansaray, Karakaya ve Baculu koyleri

Registration Number: 358
Registry Date: 11.06.2018
Name of the Geographical Indication:
Beige Marble of Amasya
Type of Geographical Indication:
PGI-Protected Geographical Indication
Registrant: Provincial Directorate of
Science, Industry and Technology
Geographical Boundaries: Civi, Akyazi,
Musa, Eliktekke (Tekke), Yagmur,
Kervansaray and Yordenik (Siracevizler)
Villages in the Central District of Amasya
Province, Gaffarli, Tencirli and Baspinar
Villages in Goyndicek District of Amasya
Province
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Beige Marble Of Amasya

Mermerin hikayesi binlerce yil éncesine kadar dayaniyor. Tarihin yazili olmayan
sayfalarinda bile ¢énemli bir yeri olan mermer, bugtn insaat sektérinden guizel
sanatlara, dekorasyondan gunluk hayatta kullandigimiz suis esyalarina kadar
hayatumuzin her kosesinde yer aliyor.

Amasya Beji Mermerinden bahsederken ise siradan bir mermerden bahsetmiyoruz.
Hem estetik hem de ¢ok dayanikli olmasiyla, dogal tas sektoriinde apayn bir
6neme sahip olan doganin en guzel armaganlarindan Amasya Beji Mermeri
kendine has rengi ve kalitesi ile de ¢n plana ¢ikmaktadir.

Amasya Beji Mermeri, genel olarak zemin dosemelerinde, dogal tas
stislemeciliginde, dekoratif mozaik ve duvar kaplamaciliginda kullanilirken fark
yaratan tasarimlarin vazgegilmezi konumundadur.

The story of the marble dates back to thousands of years ago. Marble, which has
an important place even in the unprinted pages of history, occupies an important
place in every part of our life from the construction sector to the fine arts, from the
interior design to the ornaments we use in our daily lives.

When it comes to Beige Marble of Amasya, it is distinguished from any other type
of marble with its aesthetic and durability. As a gift of nature, it stands out among
its kind. It is one of the most preferred raw materials in a whole range of industries
because of its unique color and quality.

Beige Marble is an indispensable material for making a difference in floor slab
design, decorative mosaic, wall covering design and natural stone decoration.

10
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Amasya (Cicek Bamyast

Tescil No: 352

Tescil Tarihi: 29.05.2018

Cografi Isaretin Adi: Amasya Cicek
Bamyas!

Codrafi Isaretin Tirii: Mense Ad
Tescil Ettiren: Amasya Gida, Tarim ve
Hayvancilik il Midurlagu

Codrafi Sinir: Amasya ilinin Merkez,
Tasova ve Goynucek ilceleri ile Tokat ilinin
Erbaa ilcesi ve Corum ilinin Mecitozd,
Osmancik ve Kargt ilceleri.

Registration Number: 352

Registry Date: 29.05.2018

Name of the Geographical Indication:
Amasya Flower Gombo

Type of Geographical Indication:
PGI-Protected Geographical Indication
Registrant: Provincial Directorate of Food,
Agriculture and Livestock

Geographical Boundaries: Central
District, Tasova District and Goynticek
District of Amasya Province; Erbaa District
of Tokat Province; Mecitézu District,
Osmancik District and Kargi District of

Corum Province
rAAA,
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Amasya Flower Gombo

Altin sanst agan ¢igekleriyle Haziran ayindan Ekim ayina kadar her sabah gin
dogumundan baglanir toplanmaya... Ozenle ipe dizilir. Ipe dizmekle is bitmiyor...
Cicek Bamyast bozulmadan kurutulmali ve tiketime hazir hale getirilmelidir.
Boylesi bir emegin tirtinil olunca, altin kadar da degerli oluyor tabi.

Agik yesil renkli ve kuguk meyveli Amasya (igek Bamyasi, Amasya ile
Ozdeslesmistir ve yogunlukla Tagova yoresinde yetistirilir. Besin degeri ve mineral
orant ¢ok yuksektir. Mide ve bagirsaklarin duzenli olarak ¢aligmasint saglar.
Sindirim sistemine yardimct olur. Lif orani da yiiksek bir besin olan bamya ayni
zamanda idrar sékturacudur ve kabizligi giderir. Halsizlige iyi gelir. Ayrica cigegt
de ¢ok faydahdur. Dolayst ile ciddi ticari degeri vardir ve bolge igin ¢nemli bir
ithracat kalemi konumundadir.

Bin bir emekle duretilen Cicek Bamyasiy, genellikle kurutulmus olarak
degerlendiriliyor. Bu nedenle yilin neredeyse her déneminde bulunabiliyor.

Tiny, golden yellow flowers of Amasya Flower Gombo are blooming from June to
October. In this period, blooming gombos are gathered every morning from sunrise
and stringed carefully. Amasya Flower Gombo should be dried and prepared to be
consumed as soon as possible. As the production of Amasya Flower Gombo is a
demanding job, it is as valuable as gold.

Light green colored and small-fruited Amasya Flower Gombo is identified with
Amasya Province and grown in Tagova District. [ts nutritional value and mineral
ratio are very high. It allows the stomach and intestines to function properly. It is
beneficial for digestive system. Fiber rich Amasya Flower Gombo is also a diuretic
and laxative. It’s good for lassitude. Therefore, it has a high commercial value and it
is an important export item for the region.

The Amasya Flower Gombo is generally consumed in dried form. For this reason, it
can be found all year long.

12
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Merzifon Keskegi

Tescil No: 186

Tescil Tarihi: 06.12.2011

Cografi Isaretin Adi: Merzifon Keskedi
Codrafi isaretin Tiirii: Mahrec Isareti
Tescil Ettiren:

Merzifon Belediyesi

Cografi Siniri: Turkiye

Registration Number: 186
Registry Date: 06.12.2011

Name of the Geographical Indication:

Merzifon Keskek

Type of Geographical Indication:
Protected Designation of Origin
Registrant: Merzifon Municipality
Geographical Boundaries: Turkey
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Merzifon Kegkek

Amasyamun Merzifon ilgesinde dugun evlerinin ve bayram sabahlarnin
vazgecilmezidir Kegkek.

llceye has yapimuyla, ézel gtinlerin bag tact “Merzifon Kegkegi'nin yapiminda
buyukbas hayvan eti, nohut ve asurelik buittin bugday kullanilir. Odun atesiyle
wsitdmus tas finnda, ¢omlek igerisinde yaklasik on iki saat boyunca pisen
malzemeler finndan ¢ikarildiktan sonra, ahsap kasik yardimiyla yérede ‘calma’
olarak tabir edilen karistuma iglemine tabi tutulur. Bdylece yemege sakiz kivarmu
vertlir.

Servisi sirasinda Uzerine dokulen salcall tereyagi sosu ile suislenen Merzifon
Keskegi artik yemeye hazirdir. Afiyet olsun...

In Merzifon District of Amasya Province, Kegkek (a dish of mutton and coarsely
ground wheat) is essential for wedding ceremonies and holiday mornings.

Having its unique cooking style, the meal of special days, Merzifon Keskek has
ingredients of bovine meat, chickpeas and ground wheat. In a stone oven heated
with wood fire, in a ceramic pot, ingredients are cooked for about twelve hours. After
the meal comes out of the oven, it is stirred by a wooden spot (a procedure called
‘calma’). Therefore, the meal gains a gummy consistency.

Merzifon Keskek meal is now ready to eat, with its sauce of tomato with butter
poured on it.

Enjoy your meal

14






“Yemek kiiltiiri, tipk: “dil” gibi kimlik algisini cok etkiler.”

Turkiye genis topraklara ve genis tarihsel derinlige sahip olan bir tlkedir... Topraklarin
genisligi ve sahip olunan iklimsel farkhiliklar trtn cesitliligine, urun gesitliligi de mutfakta
pisen yemeklerin zenginligine katk: saglayan bir 6zelliktir. Tarthimizin taruimin baslangicina
sahitlik etmesi, binlerce y1il Anadoluda, Karadeniz'de, Mezopotamyada yasayan uygarliklarin
el izleriyle dolu bir mirasa sahip olmamuz ise zenginlikten 6te cok buyik bir hazinedir.
Peki bizler bu hazineye sahip c¢ikip azalmasinu engelleyebilir miyiz? Yozlastirmadan
zenginlesmesini nasil saglarz? Gelecek kusaklara saglikli bir sekilde aktarmanin yolu nedir?

Bana gore once neye, neden sahip ¢cikmamiz gerektigini anlamak ve sonra da mutfak
kultirumuzu ¢ok iyi taumak gerekir. Cok iyi tamdiginiz uriine ve yemege her konuda
hakim olursunuz. Gelenegine saygi duyarsiniz ve yenilik yaparken 6zgtine sadik kalmayt
bilirsiniz. Simdi hayalimizde topraguu, tamm udrunlerinin kimligini, gida urtnlerini,
geleneklerini, nimete verilen degeri, saygiyi, hikayelerini ve nihayetinde yemeklerini cok iyi
taniyan mutfak elgileri yarattigimiza gore artik kusaktan kusaga aktarmak cok daha kolay
olacaktir. Aktarimin kesintiye ugradigi toplumlar da ne olur? Toplumlar kimliklerini yavas
yavas kaybeder. Evet gercekten de yemek kulturg, tipkt “dil” gibi kimlik algisinu cok etkiler.
Mutfakta yemek yapma sekline, sofradaki yemek cesitlerine, hatta yemek yeme rittiellerine
bakarak insanlarin memleketini tahmin edebilirsiniz. Karalahana yemegi, misir ekmegi,
kircan koruklusu desem aklimiza Karadeniz, zeytinyagh deniz bérilcesi desem Ege, bulgur
koftesi cesitliligi desem Guineydogu gelir. Eger yoreyi iyi tantyorsaniz yemeklerin hangi ile,
ilceye hatta koye ait oldugunu da bilirsiniz. Her kadinin el izi o mutfaga sinmistir. Bu izlerin
silinmesi, cesitliligin azalmasi, herkesin ve her seyin aynilagmasi, sinulann kalktigi hizla
degisen diinyada aslinda kimlik kartimizi kaybetmek anlamina gelir.

O zaman vakit dolmadan buyuklerle sohbet edip, beraber yemek yaparak butun puf
noktalariny, ustaliging, hikayesini, yeme seklini 6grenmek, her detayi yazmak, ek olarak
guvenilir kaynaklardan arastirmak, gerektigi yerde belki kiicik dokunuslar yaparak adiru
bile unuttugumuz eski yemeklere de soframizda yer agmak, restoran mentlerine de eklemek
gerekir. Kulaga biraz zor ve zahmetli geliyor ama biraz dusunelim deger mi degmez mi...

Son bir soru soralim kendimize. Mirasyedi ne demektir? Mirasyedi TDK'da “Kendisine 6nemli
bir miras kalan, mirasa konan kimse. Cok savurgan kimse” olarak tamimlanr. Binlerce
yilin mutfak mirasint 50 yu gibi kisa bir surede hizla bitirirken bunda cocuklarimizin ve
torunlarimizin da payt oldugunu unutmaya hakkimiz var mi, yok mu...

Asuman KERKEZ
Ascilik Egitmeni
Habertlrk HT Yazari




“The culture of food affects the perception of identity very much,
just as the language.”

Turkey is a country that has wide lands and a deep historical background... Turkey's wide terrirory and
climatic divertsity among different regions in our country is a feature that contributes to the richness of
the agricultural products, therefore the wide range of foods cooked in Turkish kitchens. Our history has
witnessed the beginning of agriculture. In addition, we have a cultural legacy with finger prints of numerous
civilizations founded in Anatolia, Black Sea and Mesopotamia. We cannot say that it is a cultural wealth
any longer, it is a great cultural treasure. The question is: Can we prevent this treasure from being wasted?
How do we enrich it without corrupting it? What is the way to convey it to future generations properly?

In my opinion, the first thing to do is understanding why we should take care of it and then knowing
our culinary culture very well. If you know the ingredient and the food very well, you could have a good
grasp of it. You know that you should respect the tradition and stay loyal to its original even if you try
to innovate it. Now that we have created kitchen ambassadors who know their land, the identity of their
agricultural products, their traditions, their value as a blessing and their foods in the end, it will be much
easier to transfer this culture from generation to generation. What happens to societies where the transfer
is interrupted? Societies gradually lose their identity. Indeed, the culture of food affects the perception of
identity very much, just as the language. You can guess the hometown of people by looking at the way
you they cook, types of food on their table, and even their eating rituals. If I say “Karalahana dish, corn
bread, kircan koruklusu’”, it reminds you of Black sea. The first thing comes to mind is Aegean seashore
when somebody mentions sea beans with olive oil. Southeast of Turkey is identified with a variety of bulgur
meatballs. If you know the territory well, you know which food belongs to which district, even which village.
Each woman left her finger print in that kitchen. Deleting these marks leads to losing the diversity, becoming
the same and losing our identity cards in a rapidly changing, borderless world.

Then we have some job to do before our time runs out. We should chat with elderlies and learn all the tricks,
mastery, story and eating rituals. We should write down every detail. In addition, we should search from
reliable sources. We need to open spaces for the foods that we have already forgotten in our tables. We
should add their names to menus. Sounds a bit hard and laborious, but think: Worth it or not?

Let’s ask ourselves one last question. What does spendthrift mean? Spendthrift is defined as who inherits
a family fortune and wastes it. Do we have the right to forget that our children and grandchildren have
a share in the gastronomical heritage of thousands of years, while we are recklessly wasting it in a short
period of time like 50 years?

Asuman KERKEZ
Cooking Instructor
Writer in HabertUrk HT
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GCorum Leblebisi

Tecil No: 42

Tescil Tarihi: 14.04.2002

Cografi !saretin Adt: Corum Leblebisi
Codrafi Isaretin Tirii: Mahre¢ Isareti

Tescil Ettiren: Corum Ticaret Borsasi

Codgrafi Simiri: Corum {li Sinirlari

Registration Number: 42

Registry Date: 14.04.2002

Name of the Geographical Indication:
Corum Chickpea

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: Corum Commodity Exchange
Geographical Boundaries: Corum
Province
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Corum Chickpea

Corumda uretilen kalin kabuklu damla cinsi nohutlann, isinin ehli leblebi
ustalarinuin ellerinde iglenmesi ile tretilen Corum Leblebisi, asulardir Anadolu
cografyasinin her yerinde ilk akla gelen atistumaliktir. Corum Leblebisini
lezzetli ve degerli yapan, yilarnn deneyimini ve maharetlerini ortaya koyan
leblebi ustalarinin emegi kadar, Corumun ihman iklimi ve yéreye has aksam
ruzgarlandur.

Bir avucunu yemesi birkag dakika alan Corum Leblebisi, gtinler stiren bir gabanin
sonucunda uretilir. Dokuz gzl elekte elenerek secilen birinci struf nohutlar mege
odunu ile yakilan ocaklarda kavrulur. Toprak ve kireg karisimu sergiliklere serilen
nohutlar bekletilir. Bu iglemler 3 kere tekrarlanir. Ancak nohutlar bekletilirken
stre ne kadar uzun tutulursa, Coruma has aksam ruzgarlart nohutlarin 6ztine o
denli isler, leblebinin lezzetini ve kalitesini artunr.

Sicakken serpilen farkh baharatlar sayesinde farkli aromalar kazanabilen Corum
Leblebisi, boylelikle herkesin damak tadina hitap etmeyi, yalnizca Corumun degil
butun sehirlerimizin vazgegilmezi olmayt bagarmustur.

Gorum Chickpea which is produced in Corum Province by produced chickpea masters;
is the first snack that comes to mind all over the Anatolia for centuries. What
makes Corum Chickpea so tasty and valuable is the temperate climate of Corum
and endemic evening winds, as well as the ingenuity of the chickpea craftsmen.

Corum Chickpea, which takes a few minutes to eat a handful of it, is produced as a
result of a work lasts for days. The first-class chickpeas are roasted in ovens burned
with oak wood. Then, they are laid on trays made from the mixture of soil and lime
and kept waiting. These two operations are repeated 3 times. As the chickpeas are
kept waiting for a longer period of time, so the evening winds that are unique to
Corum get into them and increase their taste and quality.

Corum Chickpea is able to gain flavour by sprinkling different spices while it is hot.
Because of that, it appeals to everybody's taste. Corum Chickpea is the number one
Turkish snack all over the country.
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[skilip Tursusu

Tescil No: 131

Tescil Tarihi: 14.02.2005

Cografi Isaretin Adr: Iskilip Tursusu
Cografi Isaretin Tiirii: Mahrec isareti
Tescil Ettiren: iskilip Belediyesi
Codgrafi Simiri: iskilip sinirlari ici

Registration Number: /37
Registry Date: /4.02.2005

Name of the Geographical Indication:

Iskilip Pickle

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: /skilip Municipality

Geographical Boundaries: /skilip District
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Iskilip Pickle

Iskilip Tursusunu Turkiyenin diger yorelerinde tretilen tursu egitlerinden ayiran,
yaptmunda yoreye 6zgu iki onemli trtin kullanulmasidir. Iskilip turgusunun lezzet
surt: Iskilip'in gtineyindeki tuz yataklarindan elde edilen skilip kaya tuzu ve yére
insarunun Iskilip baglarinda yetistirdigi yoresel kara tizimu atalarindan kalma
yontemlerle igleyerek tirettigi Iskilip tursu sirkesidir.

Sonbaharin baginda 6zenle segilerek toplanan taze sebzeler Iskilip kaya tuzu ile
hazirlanan suda salamura edilir ve kig baglangicinda temiz suyla slatilir. Sifah
kaya tuzunu geken sebzeler ¢zel olarak tasarlanmug kupler i¢inde Iskilip sirkesi
icinde bir kez daha bekletilir. Bu toprak kiipler sayesinde Iskilip tursusu ilk giinkii
tazeligini korur ve btitiin sene sofralara tat katmaya devam eder.

[skilip Pickle is distinguished from other pickle types as two indigenous products are
used while preparing it: Iskilip rock salt obtained from the salt beds located in the
south of the city and Iskilip Pickle Vinegar made from black grapes grown in Iskilip
vineyards.

At the beginning of autumn, fresh vegetables are brined in a specially prepared, salty
water and soaked in fresh water at the beginning of winter. The veggies that absorb
healing rock salt are kept waiting once again in specially designed soil cubes full of
Iskilip Pickle Vinegar. Thanks to these cubes, Iskilip Pickle preserves its freshness as
the day it was produced and stays edible for all year long.
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[skilip Dolmast

Iskilip Stuffed

[skilip'te tamamen dogal kogullarda yetigtirilen biiytikbag hayvanlarin eti ve
Osmancik'ta yetistirilen Akpiring ile hazirlanan Iskilip dolmasi, yérede saray
yemegi olarak adlandinlmaktadir. Ozel giinlerde hazirlanan geleneksel bir
yemek olan Iskilip dolmasiun sunumu da yulardir stiregelen belli bir usule gére
yapimaktadir.

Iskilip dolmast yillarint bu ige vermis isinin ehli ustalarca, kapagimun etrafina
hamur stvanmug bakir kazanlarda demlenerek pigirilir. Iskilip dolmasy, Lenger
denilen kalayll bakir tepsilerde sunulur. Lengere &ncelikle dolma olarak
adlandirilan i¢ pilav konulur ve tzerine etler eklenir. Yemegin lezzeti tizerinde
gezdirilen et suyu ile taglandurlir.

[skilip Stuffed, prepared with the meat of organically grown animals in Iskilip and
a special kind of rice called Akpiring grown in Osmancik; is known as palace meal
in the region. This traditional meal cooked on special occasions is presented in a
certain procedure which has been going on for years.

It is cooked by the skilled chefs who have years of experience. Ingredients are brewed
in copper boiler; its lid is covered with dough. Iskilip Stuffed is served in tinned
copper trays called Lenger. First, Lenger is filled with the rice and then the meat is
added on the rice. The taste of the meal is increased by pouring gravy of the meet
on it.
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“Uriinlerimize katma deger yaratmak icin cagdas pazarlama
tekniklerinden yararlanmamiz sart.”

Fransanin cografi isaretli trtinlerinden sagladigi gelir yillik 7 milyar avro ve cografi isaretli
peynirlerini digerlerinin %50 tzerinde bir fiyatla satabiliyor. Kaldi ki bu ortalama fiyat.
Ornegin gercek Rokfor peynirinin kilosu 30 avro. Eurobarometer aragtirmalart Avrupada
yasayan insanlarn cografi isaretli Grtnlere ortalama %25 daha fazla odemeye hazir
olduklarini gostermektedir. Bu da buyuk bir firsati isaret ediyor. Pazarlamacilarin yaptirdigi
fiyat hassasiyeti arastirmalarinda, insanlarin aycicegi yagt gibi temel gida urunlerinde
markalara ortalama %5-10 fazla 6deme yapabilecegi gorulur. Ancak markalasan yoresel
urtnlerde ortalamadan %20-30 yiiksek fiyata satabilme firsati var.

Ustelik, burada yaratilan katma deger patrona, araciya, tasarimciya gitmiyor. Esas kazang
ciftcinin. Cunkd hak sahibi odur ve malint istedigine sattunir. Bu da tulkemizin temel
sorunlarindan biri olan tarim igin ¢ok kritiktir. Findigimuzy, ¢cayimizi, meyvemizi, sebzemizi
koruyup, dogru fiyata satip koyde yasamui cazip hale getirmek icin yapmarmuz gereken
oncelikli sey budur. Tegviklerle, giibre ve mazot indirimleriyle ginu kurtanrsiniz. Uzun
vadede strdurtlebilir ve saglikh bir ticari yapt kurmak gerekir.

Bu da bir roket bilimi degil, cagdag pazarlama. Ulkemizde bu isi bilen profesyoneller var. Bu
ekipler 6nce hedef sehirler ve tilkelerde arastirmalar yapacak. Sonrasinda secilen éncelikli
bolgelerde bu trtinler icin tamitimlar gerceklestirilecek. Televizyon reklamu gibi buiytik
harcamalar sart degil ancak sadece fuarlara katilarak da olmuyor bu isler. Biraz tuketici
arastumasi, Uzerine urlin tadimi, sosyal medya reklamlar, PR ¢alismalan gibi bélgesel
pazarlama tekniklerinin kullanilmas: gerekiyor. Olusturulacak satis hedefine ve yaratilacak
katma degere gore makul miktarda pazarlama harcamalarini géze almak sart yani.

fkinci kritik konu ise kontrol. Siz bir bolgenin urtntuni dinyada meshur ederseniz
taklitcileriniz de artar. Dunyanin her yerinden Malatya kayisist ¢tkmaya baglar. Gecen
sene ABDde ciddi bir sahte Misir Pamugu vakasi yasandi mesela. Ama Avrupa ulkeleri bu
denetimin kitabiui yazmis durumda. Oralarda kooperatifler araciligiyla ciddi bir kontrol
mekanizmast kurulmus. Cografi isaretli urtinler gidip yerinde incelenmeli, uzman destegi
alinmali ve sabirla uzun bir yola ¢ikilmahdu. Hemen birkac ayda olacak igler degil bunlar
ama sabredilirse ¢ok uzun soluklu bir gelir saglanur ¢tinkti diinyada gastronomi cok gelisiyor
ve insanlar lezzetli ve saglikli gida urtnlerinin hakkini veriyor.

Bunun bir sonraki asamasi da gastronomi turizmi kuskusuz. Bu da bolgelerimiz i¢in btiyiik bir
turizm geliri potansiyeli demek, ¢ctinkli gastronomi turisti de her sey dahil musterisi gibi tice
bege bakmuyor. Uriinlerimize katma deger yaratmak i¢in cagdas pazarlama tekniklerinden
yararlanmamiz sart 6zetle.

Giliven BORCA
Marka Danismani



“To create added value for our products, we need to use
contemporary marketing techniques.”

France’s annual income generated by geographical indication tagged product sales i3 7 billion euros and in
France, geographical indication tagged cheese could be sold at prices over 50% of other products. Besides, this
is just the average price. For example, the price of real Roquefort Cheese is 30 euros per kilo. Eurobarometer
research shows that people living in Europe are ready to pay 25% more to geographical indication tagged
products. This fact points out that there is a great opportunity. In the price sensitiveness surveys conducted
by marketing experts, it is seen that people can pay 5-10% more in average depending on brands in basic
food products such as sunflower oil. However, there is an opportunity to sell geographical indication tagged
products at 20-30% higher prices than the average.

Moreover, the added value that is created does not go to the boss, agent or designer. Who gains is the farmer;
because s/he is the beneficiary and sells his/her property as s/he pleases. This is very critical for agriculture,
which is one of the most problematic sectors in our country. The first thing we need to do is to sell hazelnut,
tea, fruit, vegetables at the right price and make rural life attractive. One could only save the day with
incentives, fertilizer and diesel discounts. In the long term, it is vital to establish a sustainable and healthy
commercial structure.

It's not rocket science, it's modern marketing. There are professionals in our country who are really good at
that field. First, these teams should conduct research studies about local products in specified pilot cities
and countries. Afterwards, promotional activities should be run for these products in the selected regions of
first priority. Large expenditures such as television commercials are not essential, but an effective promotion
could not be done only by participating in fairs. More regionally specified promotional tools like consumer
research, product tasting, social media ads, PR studies should be used. According to the sales target and the
added value to be created, it is necessary to spend a reasonable amount of money for marketing expenses.

The second critical issue is supervision. If you make a local product famous in the world, your imitators will
increase, just as so-called Malatya Apricot begins to show up all over the world. Last year, in the United States
of America, a serious case of fake Eqyptian Cotton happened. But European countries have written the book
on supervision. In Europe, a very strict control mechanism is run through the cooperatives. Geographical
indication tagged products should be examined on site, professional support should be provided and a long
journey should be taken patiently. That may not be realized in a few months, but if we can be patient about
it, a sustainable revenue will be gained. Gastronomy is a growing sector worldwide and people are giving
delicious and healthy food its due.

Indeed, the next stage is gastronomic tourism. It also means a huge tourism revenue potential for our regions,
because gastronomy tourist has a different perspective than all-inclusive customer in terms of quality and
quantity. In brief, to create added value for our products, we need to use contemporary marketing techniques.

Giliven BORCA
Brand Consultant
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Bafra Nokulu

Bafra Nokul

Zifir karast ellerle tarlada yenen azik... Acit ancak bir o kadar da tath! Bafralilar iyi
bilir, zira bu topraklarin kaderiydi tutun. Iste emek timsali Bafrali titinctlerin
ihtiyaglarindan ortaya gikrmus serbetsiz bir tathdir “Bafra Nokulu”. Tok tutmasi,
enerji vermesi ve dayanikhi olmastyla bilinir.

Bafra Nokulu, Bafra yoresi ile 6zdeslesmistir. Yuzyillardir yapilmakta olan ve
Bafra yoresinin kulturel birikimi ile giniimtuze ulasan bu 6zel lezzet, hamurunda
kabartma tozunun kullanilmamasi, igine yumurta katimamast ve sirke
kullanumast sayesinde sahip oldugu gevrekligiyle benzerlerinden farkhilasr.
Yapumu ¢zel marifet ve ustalik gerektirirken, kullanilan ceviz, kuru sar tizim gibi
i¢ malzemelerin kaliteli olmast da énem tagimaktadir.

Samsunun en begenilen lezzetlerindendir Bafra Nokulu. Sevdikleriniz i¢in de hos
bir armagan olacaktir. Afiyet olsun..

The food eaten up on the field feeling dead tired, so bitter sweet... Locals of Bafra
know very well about it as tobacco was destiny of this place once. Bafra Nokulu is a
dessert emerged from the needs of the tobacco producers, as it is filling, energizing
and enduring.

Bafra Nokulu which has been made for centuries in Bafra District and survived
until today is identified with the region itself. This delicious dessert differs from
its kind that no baking powder, eggs and vinegar is used in its dough. What gives
its crispiness is this special production method which requires special skill and
ingenuity. It is also important that the ingredients such as walnut and dry yellow
grape are high quality.

Bafra Nokulu is one of the most popular tastes of Samsun. It will be a pleasant gift
for those you love. Bon Appetit!
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Bafra Zembili

Bafra Zembil

Sepet deyip gecmemek lazim.. Bafra yoresinin kulturel mirast olan Bafra
Nokulunun, yine yéreye has bir sepet olan ve “zembil” olarak adlandirilan Bafra
Zembilindeki sunumu adeta gorsel bir zenginlik sunmaktadir.

Hasir zembillere gére ¢ok daha ince yapili ve bitkisel ortculugin en guzel
ormeklerinden Bafra Zembili, Kizilirmak Deltasinin bereketli topraklarinda biten
ince uzun yapraklarinin kenarlan keskin, ucu diken gibi, koyu renkli bir gesit
caylr otu olan kindwra ile musir somagint dis etkilerden koruyan musur yeleginin
dantel misali ilmek ilmek 6riilmesiyle ortaya gikar.

Bafra Zembili tretimi bélgede yéreye 6zgli zembil 6rme sanatinin gelismesine
katki saglarken; servis ve sunum tepsisi olarak kullanimakta ayrica tagima ve
hediyelik esya gibi gesitli amaglara da hizmet etmektedir.

It is not simply a basket. The presentation of Bafra Nokulu, one of the intangible
cultural heritage of the Bafra region, in these traditional baskets called “‘Bafra
Zembil” offers a visual feast.

Two locally grown plants are used in the production of Bafra Zembil. First one is
called ‘kindira’, a kind of meadow growing in the fertile lands of the Kizilirmak
Basin, leaves of which are dark colored and have sharp edges. Second one is corn
husk. Bafra Zembil is laboringly wattled by using these two plants.

Ongoing production of Bafra Zembil recreates and contributes to the development
of wattling local art in the region. This aesthetic local basket is used as service and
presentation trays; and also as souvenirs.

28



S e AR R
g o

ey ke
g T (R

=

-
s

oy

s, o
i 'H.-'-.x-qal

S ST o

W




Samsun Kaz Tiridi

Tescil No: 174

Tescil Tarihi: (Koruma Tarihi) 27.12.2011
Cografi Isaretin Adi: Samsun Kaz Tiridi
Cografi Isaretin Tiirii: Mahreg isareti
Tescil Ettiren:

Samsun i¢ Bolge Belediyeler Birligi
Codrafi Sinir: Turkiye

Registration Number: 174

Registry Date: 27.12.2011

Name of the Geographical Indication:
Samsun Goose Tirit

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: Samsun Hinterland
Association of Municipalities
Geographical Boundaries: Turkey
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Samsun Goose Tirit

Tirit “Tiridine bandim.” sark sozlerine ilham olmus, en basit tarifiyle et suyuna
kizartilmug veya bayat ekmek konularak yapilan yemege verilen isimdir.

Cesitli yorelerde farkli etler kullanilarak yapilsa da Samsunda kaz etiyle yapilant
meghurdur. Kig aylarinin ve 6zel ginlerin vazgecilmezi olarak sofralarda yerini
alan Samsun Kaz Tiridi kaz eti, bulgur pilavi ve yufka ekmek birlestirilerek
yapulir. Yapimu oldukca mesakkatlidir. Hazirlanmast 3,5 saati bulur.

Kaz etinin kisik ateste uzun sure pisirilmesiyle elde edilen yag ile yapilan pilavin
tadina doyamazsiniz. Genisge bir tepsiye alinan pilav, kaz eti ve kazin suyu ile
slatilmus kat kat tirit yufkasiyla birlesince tam bir lezzet séleni halini alir.

Samsun Kaz Tiridini yaninda yoéresel hosaf veya ayran icerek tatmanzi tavsiye
ederiz.

Tirit is the name given to the meal which inspires local song writers to write the
lyrics “I dipped into Tirit.” The simplest recipe is adding roasted meat or stale bread
into broth.

Tirit is made with various meats in various regions but the one made with goose
meat is famous in Samsun. The Samsun Goose Tirit as the indispensable taste
of winter in Samsun and speclal occasions, prepared by combining goose meat,
cracked wheat rice and yufka bread. Its preparation is quite hard, takes three and
a half hours.

It is impossible to have enough of the taste of cracked wheat rice made with grease
obtained by cooking goose for a long time on a low heat. Cracked wheat rice dished
up in a large tray is combined with goose meat and yufka breads moisturized with
goose broth, it becomes a full-bodied flavor.

We recommend you to try Samsun Goose Tirit with one of our traditional drinks,
ayran or regional drink or fruit stew.
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Bafra Pidesi

Tescil No: 119

Tescil Tarihi: (Yayin Tarihi) 03.03.2009
Cografi Isaretin Adr: Bafra Pidesi
Cografi Isaretin Tiirii: Mahrec isareti
Tescil Ettiren: Bafra Ticaret ve Sanayi
Odasl

Codgrafi Sinir: Gerekli standartlardaki
malzemenin kullanilarak ve 2x2 ebadinda
Uretilen finnlarda, Bafra Pidesi yapma
konusunda yetismis ustalar tarafindan
tum Turkiye sinirlart icerisinde Gretilebilir.

Registration Number: 119

Registry Date: 03.03.2009

Name of the Geographical Indication:
Bafra Pitta Bread

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: Bafra Chamber of Commerce
and Industry

Geographical Boundaries: If the materials
at the required standard are used, pitta
breads are baked in ovens two by two,
and produced by trained craftsmen, Bafra
pitta bread could be produced borders

of Turkey.

Bafra Pitta Bread

Bir Samsun Klasigi.. Pazar sabah kahvaltilanimin vazgecilmezi Bafra Pidesi.
Sabahin erken vakitlerinde finnlarda kuyruk olusmasina sebeptir.

Gecmisi cok eskilere uzanan bu tat onceleri dénemin ekmek firnlarinda,
malzemesi evlerde hazirlanarak pigirilirmis. Bafra ilgesine ait pidenin ilk kez
1962 yilinda Hasan Tokalak'in, Samsun Mecidiye'de diikkan agmasiyla ilge digina
giktigl soylenir. 1966 yilinda da Ismail Tokalak'in Istanbul Cemberlitas'ta pide
salonunu agmastyla tnu tum Turkiye'ye yayilmus. Buglin ise marka bir yoresel
lezzet halini almuig durumdadur.

Bol malzemeli olarak kapal bir sekilde hazirlanan citir citir Bafra Pidesinin tadt
damaginizda kalacak...

A classical taste of Samsun, essential element of Sunday breakfasts... That is why
citizens queue in front of the bakeries early in the morning.

This local food dates back to decades earlier. In early days, the dough and filling
ingredient was prepared in houses and taken off to the bakeries to be baked. It is
said that the first time Bafra Pitta Bread crossed the boundaries of Bafra was when
Hasan Tokalak opened a shop in Samsun Mecidiye in 1966. In 1966, Ismail Tokalak
opened another shop in Istanbul, Cemberlitag and Bafra Pitta Bread’s fame spreads
country-wide. Today, it is branded as a regional flavor.

You won't forget the taste of crispy and pocket Bafra Pitta Bread that has rich
ingredients ...
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“Cografi isaretli uriinler ve gastronomi turizmi”

Ulkemizde yoresel trtinlere duyulan ilgi, hergtin artiyor. Internet tzerinden siparig
verebilmenin, boylelikle yerel uireticilere ulasabilmenin kolayligina, siparis verdiginiz tirinin
kapiniza kadar teslimatinin yapilabilmesi eklenince, duyulan ilgi, ticari bir hareketliligi ve
farkindalhigi saglyor.

Yerel irtinlerin 6zgin niteliklerinin korunarak, hem ginimuizde hem de gelecekte varliklarint
devam ettirmelerinin saglanmast gerekiyor. “Cografi isaretler” bu gerek dogrultusunda
gelistirilen koruma araglarindan bir tanesi. Bu anlamda, cografi isaretli yerel/yoresel
urtnlerin tamum ve kayitlarinin yapimasi, bolge ve/veya ulke ile 6zdeslesmis urtinlerin
korunmas, tarutumy, tadumu ve bilinirliklerinin artirdmast igin fevkalade 6nemlidir.

Bu anlamda cografi isaretli urtinler gastronomi turizminin gelistirilmesi icin ciddi bir
potansiyele sahip. Gastronomi turizminin yaygin olarak kabul goren tamimu ise, ¢zel bir
yemegin tadimt veya bir yemegin uretim asamalarint gormek amactyla, yoresel veya kirsal
alanlan, yiyecek ureticilerini, restoranlari, yemek festivallerini ve 6zel alanlar ziyaret etmek.

Bu nedenle, dunya turizm pazarinda tim bolge ve destinasyonlar rakiplerinden farklilasmak
amactyla kendilerine 6zgti tiruinler yaratmaya calisiyorlar. Yerel mutfaklar, pazarlama aract
olarak essiz birer kaynak sayiliyor. Yoresel gida tirinlerini temel pazarlama aract olarak
kullanmak ve kendi basina bir turistik trtin olarak sunmak giderek daha ¢ok kullanilan
bir teknik haline geliyor. Ev sahibi bélgenin, yemekleri sayesinde kiilttirel ézelliklerinin de
ogrenilmesi, yemek turistinin ayni zamanda kultur turistine déntismesini sagliyor.

Toskana, Fransa, Italya ve Lyon gibi destinasyonlar bolgeye 6zgii tirtinlerin etkin bir sekilde
pazarlanmast sonucunda poptilerlige kavusmus. ABDde, Guney Afrikada, Avustralyada,
Silide, Ingiltere'de ve daha bir ¢ok tilkede bolgeye ait yemekleri ve yemek kilttiriint tanimak
amact ile gastronomi turlarn duzenleniyor veya festivaller dizenleniyor.

Yapilan calismalara gore yabanci turistlerin Turkiye'yi tercih nedenleri arasinda Turk
mutfagini tanima ve Turk mutfagina 6zgi yemekleri tatma isteginin besinci sirada, ve
Turk mutfagina 6zgti yemekleri tatma amach ziyaretlerin ise G¢tincd sirada yer aldigint
goruyoruz. Ancak ne yazik ki, Turkiye'de yemek turizmiyle ilgili faaliyette bulunan kurum,
sirket, topluluklarn sayist sadece 94 ve tilkemiz bu alanda dinya siralamasinda 23'uncu
sirada yer aliyor. Kissadan hisse: Yapilacak cok is var, bugtinden baglamaliyz. Aslinda, din
baslamis olmamiz gerekirdi, degil mi?

Haldun TUZEL
Gurme, Sef, Yazar




“Geographically indicated products and
gastronomical tourism”

The interest in local products in our country is increasing day by day. In addition to the
convenience of ordering over the Internet, thus reaching the local producers, the delivery of the
product directly to your home provides commercial mobility and awareness.

It is necessary to ensure that local products continue to exist both in the present and in the future
by preserving the original. Geographical indication is one of the preservation tools developed in
line with this requirement. In this sense, the identification and registration of geographically
indicated local / regional products are highly important for the protection, promotion and
recognition of products identified with the region and / or country.

In this sense, geographically indicated products have a serious potential for the development of
gastronomic tourism. The widely accepted definition of gastronomic tourism is to visit local or
rural areas, food producers, restaurants, food festivals and some spesific areas to taste a special
dish or the production stages of a meal.

Therefore, all regions and destinations in the global tourism market are trying to create unique
products in order to differentiate themselves from their competitors. Local cuisine is considered
as an unique resource and a marketing tool. Using local food products as a basic marketing tool
and presenting itself as a touristic product is becoming an increasingly used technique. Learning
the cultural characteristics of the host region thanks to their food transforms a food tourist also
to a cultural tourist.

Destinations such as Tuscany, France, Italy and Lyon have become popular as a result of the
efficient marketing of local/regional specific products. Gastronomy tours or festivals are organized
in the USA, South Africa, Australia, Chile, the UK and many other countries in order to get to
know the regional cuisine and food culture.

According to the studies, getting to know Turkish cuisine and tasting special Turkish dishes are in
5th place among the reasons to choose Turkey as a destination for foreign tourists. Foreign visits
to Turkey for tasting spesific Turkish dishes are in 3rd place. But unfortunately, the number of
institutions, companies and communities working on the food tourism in Turkey is only 94 and
our country ranks 23rd in the world in this sector. To sum up, there is a lot to do and we have to
start today. Actually, we should have started yesterday, right?

Haldun TUZEL
Gourmet, Chef, Writer
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Carsamba Pidesi

Tescil No: 333

Tescil Tarihi: 21.03.2018

Cografi !saretin Ad: Carsamba Pidesi
Codrafi Isaretin Tirii: Mahre¢ Isareti
Tescil Ettiren: Carsamba Ticaret Borsasi
Cografi Sinir: Carsamba ilcesi

Registration Number: 333

Registry Date: 21.03.2018

Name of the Geographical Indication:
Carsamba Pitta Bread

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: Carsamba Commodity
Exchange

Geographical Boundaries: Carsamba
District
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Carsamba Pitta Bread

Damak catlatan bir lezzet...

Carsamba ilgesinin adiyla bilinen bu pidenin yapiminda unundan, kiymasina,
soganin dogranis sekline hatta mayasina varincaya kadar diger pidelerden farklh
yontemler uygulanmaktadir. Hamuru sanimtirak un ile hazirlanir, daha ¢ok ev
tipt maya kullanulir ve tas finnda pisirilir.

Ortasina ¢ig i¢ malzeme yerlestirildikten sonra, yanlardan birlestirilerek tzeri
kapatilan Carsamba Pidesi, mese odunuyla 1sitmig harlt yanan tas finnda
kurutulmadan pisirilir. Firindan ¢ikarilan pidenin tizerine ise Carsamba Ovasinda
yetisen hayvanlardan elde edilen katkisiz, yerel tereyagi suralir.

Pide, baklava dilimi seklinde ince ince dilimlenerek tahta servis tabaginda servis
edilir.

A delicious flavor that is unforgettable...

The flour and minced meat, the onion chopping method, the yeast used to prepare
the dough; ingredients and techniques to prepare Cargamba Pitta Bread are
distinctive. The dough is prepared with yellowish flour, mostly home-grown yeast
and Carsamba Pitta Bread is cooked in a stone oven.

After placing the filling ingredient prepared in the middle of the dough, the edges
are merged with each other. It is baked in a stone oven heated with oak wood. On
the pitta bread that comes out of the oven, the unadulterated, local butter obtained
from the animals raised in Cargamba Plain is spread.

Cargamba Pitta Bread is sliced thinly in the form of diamond and served on a
wooden serving plate.
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Terme Pidesi

Tescil No: 129

Tescil Tarihi: (Yayin Tarihi) 14.07.2009
Codrafi Isaretin Adi: Terme Pidesi
Cografi Isaretin Tiirii: Mahrec Isareti
Tescil Ettiren: Ozler Pide ve Corba Salonu
Otomotiv Insaat Ari. San. Tic. LTD. STI.
Codgrafi Sinir: Karadeniz Bolgesi'nin
Samsun iline bagli Terme ilcesi

Registration Number: 129

Registry Date: 14.07.2009

Name of the Geographical Indication:
Terme Pitta Bread

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: Ozler Pide ve Corba Salonu
Otomotiv insaat Ari. San. Tic. LTD. STI.
Geographical Boundaries: Terme District
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Terme Pitta Bread

45 yil 6nce yapimaya baglandigi séylenen Terme Pidesi, Bafra ve Cargamba
pidelerinden farkli olarak agik pidedir. Uzerine kirilan yumurtanin sarist
dagitilmaz, nar gibi pisen pidenin tizerinde gtines misali parlar adeta...

Terme Pidesi, sulu hamurdan yogrularak yapiliyor. Kugbasili, peynirli, pastumaly,
sucukly, ¢okelekli, ispanakli, yurnurtali gibi cesitli malzemenin yani sira bunlarn
karistmu olan karigik malzeme ile de hazirlanyor. Kara firinda mese odunu
atesinde pisiriliyor ve genellikle buittin olarak servis ediliyor.

Goruntusuyle de istah kabartan bu dillere destan lezzeti, Termeli ustalarin
maharetli ellerinden yemenizi tavsiye ederiz.

It is said that Terme Pitta Bread is started to be baked 45 years ago. It is different
from Bafra and Carsamba Pitta Breads as it is baked in open form. The egg cracked
on it does not sprawl on the well done pitta bread.

Terme Pitta Bread is made by kneading in a watery paste. The filling ingredient
could be made of meet cubes, cheese, pastrami, sausage, spinach and eqgg, as well as
a mixture of these. It is baked in a traditional oven heated with oak wood fire and
usually served as a whole.

We also recommend you to eat this delicious local taste made by ingenious craftsmen
from Terme.
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Samsun Simidi

Samsun Bagel

Bol susamlt gitir ¢itir Samsun Simidi ile sabah kahvaltist bir bagkadir... Peynir ve
cayla birlikte muhtegemn tg¢luyt olusturur.

Pek cok yerde benzer ornekleri olsa da malzemesinden pisirilmesine kadar
onu diger simitlerden ayiran bazi ¢zellikleri vardir. Samsun Simidinin, mayast
olabildigince azdir ve mayalama stiresi kisadir. Hamuru yan sert olup pekmezle
kangtirilarak yapilmakta ve yapimuinda bol miktarda susam kullanimaktadir.
Altinda toz ve cam kiriklart bulunan, ates tuglast ile désenmis kara firinda pisirilir
ve bagka sehirlerde kolay kolay bulamayacaginiz harika bir lezzete kavusur.

Size de dost sohbetlerinizi taglandiracak bu nefis simidin tadina varmak kalr...

A breakfast with Crispy Samsun Bagel with sesame on it is unforgettable... Together
with tea and cheese, Samsun Bagel completes the magnificent triplet.

Even if there are many counterparts in other cities, there are some features that
are distinguished from other bagels such as baking technique and ingredients. A
small amount of yeast is added in the dough of Samsun Bagel and the fermentation
period is taken short as possible. The dough is semi-hard and is made by mixing with
molasses. Plenty of sesame is used in its preparation. It is cooked in a traditional
oven furnished with fire bricks, with dust and glass fragments underneath, and its
taste is hard to find in anywhere else.

Finally, it is up to you to enjoy this delicious bagel that will flavor your friendly
chats.
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Vezirkoprii Semaveri

Tescil No: 299
Tescil Tarihi: 2712.2017

Codrafi Isaretin Adi: Vezirkpri Semaveri

Codrafi Isaretin Tirii: Mahreg isareti
Tescil Ettiren: Vezirkoprt Belediyesi
Cografi Sinir: Vezirkopri

Registration Number: 299
Registry Date: 27.12.2017

Name of the Geographical Indication:

Vezirkdpri Samovar

Type of Geographical Indication:
Protected PGI-Protected Geographical
Indication

Registrant: Vezirképra Municipality
Geographical Boundaries: \Vezirkoprii
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Vezirkoprii Samovar

Sadece bir icecek degil, ayni zamanda bir kulturtn ifadesi olan ¢ay, Samsunlu
semaver ustalarinin ellerinde bambagka bir lezzete burtnuyor.

Bolgede farkll cesitlerde iiretilen semaverler bulunurken, “‘Cografi Isaret Tescil
Belgesi” bulunan yasst semaver Vezirkopru ilgesine hastir. Yassi formuyla diger
semaverlerden daha islevsel olan Vezirkdpri Semaverinin yani sira suyun
kaynaginin tespitini saglayan dudikli semaver tretimi de yoreye ¢zgidur.

Vezirkdprulu semaver ustalarinin yuiz yih agkin tarihsel stireg igerisindeki bilgi ve
birikimlerini yansitmalariyla hayat bulan ve kullanilan malzemeden kaynaklanan
ucuzlugu ve kullamimdaki pratikligi nedeniyle yayginlasan semaverler adeta
Bolgenin simgesi durumundadir.

Dost meclislerimizin vazgegilmezi, kultirimuzun énemli bir pargast olan ¢ay1 bir
de Vezirképru Semaverinden i¢gmelisiniz...

Not only as a beverage, but also as a cultural expression, tea tastes more delicious
when it is brewed in samovars produced in Samsun by samovar craftsmen of
Samsun.

While a variety of samovar is produced in the region, flat samovar is unique to
Vezirkoprii Province. In addition to Vezirkoprii Samovar which is more functional
than its counterparts because of its flat form, the whistle samovar determining the
source of the water is also unique to the District.

The samovars that have become widespread due to the cheapness of its raw material
and the practicality in usage. The knowledge and ingenuity of samovar craftsmen
that have been developed through the centuries could easily be seen in the design
of samovars. This piece of craft is the symbol of the Region.

You have to drink tea especially from the Vezirképrii Samovar; an indispensable
part of our friendly assemblies and an important part of our culture.
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Yakakent Mantist

Yakakent Ravioli

Yakakent, sehir merkezine yaklasik 90 kilometre uzaklikta yer alan Samsunun
turistik ilgelerinden biridir. Bu sahil ilgesinde bir yandan denizin keyfini ¢gikarip
diger yandan yoreye has lezzetlerin tadina varabilirsiniz.

Mesela Yakakent Mantisi... Turkiyenin birgok yerinde manti yiyebilirsiniz ancak
siz bir de Yakakent'te manti yiyin.. Yakakent Mantist cevizli ve koyu kivamlh
sarimsaklt yogurt soslu olmak tizere iki sekilde hazirlanur. Kiymali i¢ malzemeli
hamurunun katlama sekli ve sunumu sirasinda tizerine ceviz dokiilerek servis
edilmesi ile kugaklar boyu yasatilip bugtine kadar ulagrmus 6zel bir lezzettir.

Tadina bakmak igin sizi Karadeniz'in bu sirin ilgesine davet ediyoruz.

Yakakent is a touristic town of Samsun which is located about 90 kilometers away
from the city center. On this coastal town you can both enjoy the seaview and special
tastes of the region.

For example Yakakent Ravioli ... You could eat ravioli almost anywhere in Turkey,
but you should try to do so in Yakakent. In Yakakent, it is prepared in two ways, with
walnut or with thick garlic yoghurt sauce. It is a special flavor that has survived for
generations until today. What makes it original is that some walnut is poured on it
and folding syle of the dough that has minced ingredient.

We invite you to this adorable town of the Black Sea to taste it.
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“Yoresel iiriinler, kentsel ve bélgesel sistemlerin ekonomik kalkinma stratejilerinin
onemli bir bilesenidirler.”

Bir cografi bolgenin ve bu bélge icerisinde yer alan kentsel yerlesmelerin ekonomik ve
toplumsal agilardan canlihigini yitirmemesi oldukca onemlidir. Ginumiuzde, bolge gelisme
baglamunda pek ¢ok tlkede karsilasilan énemli sorunlarn basinda, belirli kentsel bélgelerin
hizla ntfus kaybetmesi ve ekonomik olarak gerilemesi gelmektedir. Bu tiir sorunlart ¢ézmeyi
hedefleyen yerel ve bolgesel kalkinma stratejileri, o yere ve bolgeye 6zgti dinamikler ile
yoresel ozguinlikleri merkezine almak durumundadir. Bunun temel nedeni, yoresel
ozgunluklerin korunup gelistirilmesine dayal bir tiretim yapisitnin ya da daha genel bir
ifade ile ekonomik sistemin guicli bir rekabet kapasitesine sahip olmasidir. Bunun yan sira,
yoresel urtinleri merkezine alan bir ekonomik sistemin, o bolgede gegmisten gelen deneyim
ve ogrenme surecleri dikkate alindiginda, yenilikcilige ve bulusculuga daha yatkin olacag
da dusuntlebilir. Bu gercevede, yoresel urtinler, kentsel ve bolgesel sistemlerin ekonomik
kalkinma stratejilerinin énemlibir bilesenidirler. Ekonomik ve toplumsal kalkinma stirecinde
bolgelerin rekabetcilik ve yaraticilik kapasitelerini arttirma potansiyeli tasimaktadirlar.

Yoresel iiriinleri korumak icin dogal cevrenin ve 6zel iiriin alanlarinin mutlak bir
bicimde korunmas esastir.

Yoresel tirtinler ile o tirtinlerin tiretildigi bolgelerin dogal arazi yapist ve bitki ortiisii arasinda
skt bir bag vardu. Yoresel urtin ekim ve dikim alanlar, o yorelerin bitki értisu igerisinde
onemli bir yer tutar. Findik bahcelerinin Orta Karadeniz Bélgesinde, ¢ay bahgelerinin ise
Dogu Karadeniz Bolgesinde dogal bitki ortusu ile birlikte bulunan yaygin tarim alanlar
olmast gibi. Dolayisiyla yoresel trtinleri korumak ve bunlarin tiretimini arttirmak igin dogal
cevrenin ve 6zel urtn alanlarimun mutlak bir bicimde korunmast esastir. Bu alanlarin, diger
sektorel kullanimlara tahsis edilmesinin éntine gecmek birincil hedef olmalidir. Uretim
alanlannin korunmast yamu sira bu alanlarn yakinindaki sektérel kullanimlann dogal cevre
uzerindeki etkileri siki bir bigcimde denetlenmeli, 6zellikle hava, toprak ve su kirliligi en aza
indirilmelidir. Aksi takdirde hem tiretim alanlarinin miktart azalacak hem de tiriin kalitesinde
dustis gozlenebilecektir. Yoresel tirtin alanlarinin korunmasinin saglayacagi yararlar tiretim
ile sturh degildir. Her birisi 6nemli bir dogal varlik niteliginde olan bu alanlarin korunmasi,
bolge icerisindeki kentsel ve kirsal yerlesmelerin pek ¢ok ekosistem hizmetlerinden etkin bir
bicimde yararlanmasinu da saglar. Bu ekosistem hizmetlerinin basinda ise, hava kalitesinin
korunmas, tagkin risklerinin onlenmesi, su varligi ve kalitesinin korunmasi ile biyolojik
cesitliligin korunmasi gelmektedir.

Doc¢. Dr. Osman BALABAN
Orta Dogu Teknik Universitesi
Sehir ve Bolge Planlama BolumU




“Local products are an important component of the economic development strategies of
urban and regional systems.”

It is very important that a geographic region and the urban settlements within this region do
not lose their economic and social vitality. Today, the primary problem encountered in many
countries in terms of regional development is the rapid population loss and economic decline
of certain urban areas. Local and regional development strategies aim at solving such problems
need to center on local and regional dynamics and specificities. The main reason for this is
that a production system based on the preservation of local specificities or, more generally the
economic structure, has a strong competitive capacity. Moreover, it can be considered that an
economic system that takes the local products into the center will be more prone to innovation
and inventiveness considering the experience and learning processes of the past in the region. In
this context, local products are an important component of the economic development strategies
of urban and regional systems. They have the potential to increase the competitiveness and
creativity capacities of the regions in the economic and social development process.

It is essential that the natural environment must be protected in order to protect the
local products and increase their production.

There is a close link between local products and the natural land structure and vegetation of the
regions where they are produced. Cultivation sites of the local products have an important place
in the vegetation of those regions. For example, hazelnut orchards in the Central Black Sea Region
and natural vegetation of the area are an inseperable whole. Therefore, it is essential that the
natural environment and special cultivation sites must be protected in order to protect the local
products and increase their production. It should be a primary objective to avoid the allocation
of these sites fort he sake of other sectoral uses. In addition to the protection of cultivation sites,
the effects of nearby sectoral uses should be strictly monitored and air, soil and water pollution
should be minimized. Otherwise, both the quantity of cultivation sites and product quality may
decrease. The benefits of protecting cultivation sites of local products are not limited to production.
The protection of these areas, each of which is an important natural asset, enables the urban and
rural settlements within the region to benefit from many ecosystem services effectively. The most
important ones of these ecosystem services are preservation of air quality, prevention of flood
risks, protection of water resources and protection of biodiversity.

Assoc. Prof. Dr. Osman BALABAN
Middle East Technical University
Department of City and Regional Planning
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Erbaa Narince Bag Yapragi

Erbaa Narince Vine Leaf

Kelkit ve Tozanl gaylarmun birlegerek Yegilirmak't dogurdugu bereketli topraklar
Uzerinde kurulmus olan Erbaa, Tokat'n en sansh ilgelerinden biridir. Ilgede
Yesilirmak Havzasindan gelen rutubetli rizgarlar sayesinde iliman bir iklim
hukum strmekte, bagcilik faaliyetleri icin uygun hava kosullarn olugmaktadir.

Erbaada yetisen Narince tizimunun yapraklanmin aywict ézelligi olan kisa
surede pisme 6zelligi, urtine ilgenin tliman ikliminin bir hediyesidir. Kendine has
aromast, damarsiz ve titysiiz yapisi ile Erbaa Narince Bag Yapragi ayni zamanda
insan sagligina dosttur. Vitamin ve mineral maddeler agisindan zengin olan bu
urtin, dusuk kalori ve yuksek oranda diyet lif igerir.

Taze asma yapraklar, sabah erken saatlerde saplan ile birlikte hasat edilir. Demet
demet bez ¢rtuler i¢inde havalandirilan asma yapraklarn, salamura islemi igin
bidonlara dizilir. Salamura edilen yapraklar 3-5 glin sonra kasalar tizerine serilir
ve sularni salmalan saglanur. Size de Erbaa Narince Bag Yapragt ile yapimus
lezzetli sarmalar yemek kalir.

Afiyet olsun!

Erbaa, founded on the fertile lands where Kelkit and Tozanl rivers merged and
yielded Yesilirmak, is one of Tokat's luckiest districts. Due to the moist winds blowing
from the Yegilirmak Basin, a temperate climate prevails in the region. As a result,
weather conditions are suitable for vineyard activities.

The distinguishing feature of Narince vine leaf is its short-time cooking feature. It is
a gift of the temperate climate of Erbaa. Narince vine leaf is uniquely flavored, it i
vein free and it hairless structure. It is good for human health as well as it is tasty.
Narince vine leaf is rich in vitamins and minerals, it contains low calories and high
dietary fiber.

Fresh vine leaves are harvested with their stems early in the morning. They are
aerated in cloths and arranged in cans for brine processing. After 3-5 days, the
brined leaves are laid on the shelves and their water is released. Only thing left to
do is eating delicious stuffed vine leaves made with Erbaa Narince vine leaf.

Bon Appetit!
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Niksar Cevizi

Tescil No: 177

Tescil Tarihi: 17.01.2011

Cografi Isaretin Adi: Niksar Cevizi
Cografi Isaretin Tiirii: Mense Adi
Tescil Ettiren:

Niksar Ticaret ve Sanayi Odasi
Codrafi Simiri: Tokat Ili Niksar ilcesi

Registration Number: 177

Registry Date: 17.01.2011

Name of the Geographical Indication:
Niksar Walnut

Type of Geographical Indication:
PGI-Protected Geographical Indication
Registrant: Niksar Chamber of Commerce
and Industry

Geographical Boundaries: Tokat
Province, Niksar District
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Niksar Walnut

Adint ve lezzetini bakir, organik tarima elverisli topraklarinda yetistigi ilceden
alan Niksar Cevizi, egine az rastlanan kalitede bir meyvedir. Meyve kalitesinin
yani sira, damak tadi agisindan da diger yérelerin cevizlerinden tistin olan Niksar
Cevizi, %65 yag oran ile Ust siralarda yer almaktadur.

Niksar Cevizi sahip oldugu yuksek yag oranu ile yalnizca damak tadiniza hitap
etmekle kalmaz, kalp saghgimizi korumaniza da yardimer olur. Omega-3 yag
asitleri sayesinde kanin pithtilasmasinu engeller, icerdigi antioksidan elementler
ile kalp hastaliklarina neden olan zararli maddeleri ortadan kaldirr.

Sonbaharda yolunuz Niksara duserse, Eylul-Ekim aylarinda hasat edilen taze
Niksar Cevizini deneyin, midenize ve kalbinize bir iyilik yapin.

Niksar Walnut is named after the beautiful District of Tokat, Niksar. It is cultivated
in Niksar's virgin soil suitable for organic farming. This product is superior than the
walnuts of other regions in terms of its taste and fruit quality as well. Niksar Walnut
is in the upper order with its 65% fat rate among its counterparts.

Niksar Walnut is not only appealing to your taste buds with its high fat content,
but it also helps to protect your heart health. It is rich in Omega-3 fatty acids that
prevent blood clotting. Thanks to the antioxidant elements it contains, it removes
harmful substances that cause heart diseases.

If you happen to pass by Niksar especially in September-October, try the freshly
harvested Niksar Walnut and do a favor to your tummy and your heart.
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Tokat Kebabt

Tescil No: 188

Tescil Tarihi: 26.08.2013

Cografi Isaretin Adi: Tokat Kebabi
Codrafi isaretin Tiirii: Mahrec Isareti
Tescil Ettiren:

Tokat Ticaret ve Sanayi Odas
Cografi Siniri: Turkiye

Registration Number: 188

Registry Date: 26.08.2013

Name of the Geographical Indication:
Tokat Kebab

Type of Geographical Indication:
Protected Designation of Origin
Registrant: Tokat Chamber of Commercer
and Industry

Geographical Boundaries: Turkey
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Tokat Kebab

Etinden sebzesine, pisirme tekniginden servisine, tamamen Tokat yoresine 6zgu
bir kebap cesidi olan Tokat Kebabi, asirlardir Tokat bag evlerinde 6zel olarak
tasarlanan finnlarda pisirilen geleneksel bir yemektir.

Tokat Kebabinda kullanilan et, Karadeniz sahil seridi ve Tokat Ili gevresinde yer
alan yaylalann essiz dogasinda yetistirilen Karakaya koyunlarinin etidir. Tokat
Kebabina ézgunlugunu ve lezzetini veren diger urtinler ise, yorede yetistirilen ve
kendilerine 6zgli aromaya sahip olan Tokat biberi ve tarla domatesidir.

Koyun eti ve sebzeler sislere dizilerek Tokat kebap ocaklarinda pelit odunu
ateginde pisirilir. Ozenle hazirlanmus incecik pidelerin serildigi tepsilere cekilen
Tokat Kebabi, tizerinde Tokat Kebabi firninda ¢zel bir teknikle eritilmis kuyruk
yag1 gezdirilerek servis edilir. Geriye afiyetle yemesi kalir.

Tokat Kebab, a kind of kebab peculiar to Tokat Province, is a traditional food cooked
in ovens specially designed for Tokat vineyard houses. The ingredients used in Tokat
Kebab, its cooking technique, the way it is served are all distinctive.

The meat used in the Tokat Kebab is the meat of the Karakaya sheeps raised in the
Black Sea coastal strips and the highlands around Tokat. Other ingredients that
give Tokat Kebab its specialty and taste are domestically cultivated, aromatic Tokat
pepper and field tomato.

The mutton and vegetables are arranged on skewers and cooked in wood fired Tokat
kebab cookers. Tokat Kebab is served with specially made thin pitta breads on trays.
Last thing to do is to slosh melted tail fat on the tray. Tokat Kebab is ready for you
to enjoy!
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“Kiltiir mirast mekan ile ayrilmaz bir biitiinsellik icindedir.”

Bir bolgeye ait yoresel tirtinlerin énemli bir 6zelligi, somut olmayan kiilttir mirast (SOKUM)
niteligi tasimalandir. Toplumlarin yasam cevreleriyle iligkilerinin yogurdugu ve uzun yillar,
hatta yuzyular boyunca geliserek kusaktan kusaga aktarilan gelenekler, oykuler, bilgiler,
ritileller, el sanatlari, muzikler, oyunlar ve benzeri unsurlar, o cevrelere 6zgi zengin SOKUM
unsurlarint olusturur. Bu manevi unsurlar, maddi ve mekansal kulttr ile, geleneksel
mimari ve kentlesme ile de i¢ ice ve birbirini tamamlayict durumdadir. ‘Cografya kaderdir’
sozinu dogrular bigimde, kulttir mirast da mekan ile ayrilmaz bir buttnsellik i¢cindedir ve
cografyasinin kendine 6zgti niteliklerini yansitmaktadir. Bu agidan, ilkemizin her bélgesinde
yerel cevresinde yetistirilen yoresel tirinler, o cevrenin kulturel ve dogal degerlerini temsil
etmekte, bu degerlerin surdurulebilirligi icin 6zgun kimliklerini, etik ilkeleri ve yerel
topluluklarinin yararini gozeterek tretilmeye, pazarlanmaya, titketilmeye, tanitilmaya ve
yasatilmaya ihtiya¢ duymaktadir.

Kiresellesmenin tum dinyada oldugu gibi tlkemizde de etkilerini gosterdigi, kentlerin
gittikce birbirine benzeyerek kendilerine 6zgu degerlerini unuttugu ve kaybettigi bir siireg
yasamaktayiz. Yasam kalitesini ve surdurulebilir kalkinmayt tehdit eden bu olumsuz
stirece karsi, kentlerimizin kimliklerini korumasinda o6nemli bir ara¢ yoresel trtinlerin
desteklenmesidir. Yoresel urtinler, bircok bolgemizin ve yerlesimimizin yurt capinda, hatta
yurtdisinda tanmnuhginu desteklemektedir. Turk ve Anadolu mutfaginin essiz lezzetlerini
olusturan ve isimleri belirli yerlerle birlikte anilan gida urunleri (6rnegin Corum leblebisi,
Niksar suyu, Kars peyniri, Antep fistigt..) buna sadece bir 6rmek olup, diger hayvan tirtinleri,
tekstil ve dokuma, sifali ve endemik bitkiler, el sanatlan urtinleri ve motifleri gibi cesitli
alanlarda da ayni durum izlenebilmektedir. Bu geleneksel trtinler, hammaddeleri ve tiretim
sekilleri ile, ginimuz ekonomisine ve pazar kogullarina uyarlanmak ve rekabet edilebilirligi
saglanmak uzere, yaraticv/kultur endustrilerinin sundugu yenilikler ve yeni tasanmlarla
guntumuz kullanim sekillerine gore gelistirilebilir. Kent yonetimleri ise bu calismalarn
desteklemek icin gerekli yatinmlan yapmakla, kolaylastirici cerceveyi sunmakla ve yerel
ureticilere givenilir birer ortak ve rehber olmakla yukumludir. Bu sayede, kentlerimizin ve
yorelerimizin her biri, kendi kimliklerini, kisiliklerini ve dogal cevrelerini koruyan, gururlu
ve glivenli bir durus icinde sosyo-ekonomik refahlarini saglayabilir.

Dr. Ayse Ege YILDIRIM

Koruma Plancis

ICOMOS Turkiye - BM Surdarulebilir
Kalkinma Hedefleri Temsilcisi, 2017-2018



“Cultural heritage is inextricably integrated with space.”

An important feature of local products peculiar to a region is that they have the characteristics of
intangible cultural heritage. Traditions, stories, information, rituals, handicrafts, music, games and
similar elements that have been developed by society’s relations with their living environment for
many years, even centuries, and have been transformed from generation to generation, constitute
intangible cultural heritage specific to those regions. These spiritual elements are intertwined and
complementary with spatial culture, vernacular architecture and urbanization. In a way that
confirms the saying “Geography is destiny”, cultural heritage is inextricably integrated with space
and reflects unique characteristics of geography. In this respect, local products grown in its own
locality, represent the cultural and natural values of there. For the sake of sustainability of these
values, they need to be produced, marketed, consumed, promoted and kept alive by considering
their original identities, ethical principles and the benefit of their local communities.

We are going through a process that globalization, like the rest of the world, shows its effects in
our country and cities are increasingly resemble each other and lose their unique values. Against
this disposition that threatens the quality of life and sustainable development, an important tool
for protecting the identity of our cities is local products. Local products enables the recognition
of many regions and settlements in our country in national and even international arena. Food
products (such as Corum Chickpea, Niksar Walnut, Kars Cheese, Antep Pistachio etc.) which
are the unique flavors of Turkish and Anatolian cuisine and identified with specific places are
an example of this fact. Similarly, animal products, textiles and weaving, healing and endemic
plants, handicraft products and motifs make their locality widely known. By using the innovations
and new designs offered by the creative / cultural industries, these traditional products, their
raw materials and their production methods can be developed according to today’s conditions.
However the production of local products must be adapted to recent economic atmosphere,
market conditions and their competitiveness must be provided. Local administrations are obliged
to make necessary investments to support works about local products, to create a facilitating
administrative environment and to be a reliable partner and guide to local producers. In this way,
each of our cities and regions can ensure their socio-economic well-being in a proud and safe
manner that protects their identity, personality and natural environment.

Dr. Ayse Ege YILDIRIM
Heritage Planner
[COMOS Turkey - Focal Point for the UN SDGs, 2017-18
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Turhal Yogurtmaci

Turhal Yogurtmag

Turhal Yogurtmaci, ¢zenle yogrulmus yumusak hamur ile lezzetini iri kyimus
Niksar cevizlerinden alan i¢ malzemenin yéreye 6zgli “yogurma ve katlama’
yontemi ile bir araya getirilmesiyle yapilir. Yogurtmag adint bu yontemden alan
urtnun lezzeti, yore insanunun urind binbir emekle hazirlamasindan ileri gelir.

Yogurtma¢ hamurunun hammaddesi yari-sert Iveyik Bugdayt ile kuvvetli bir
aromaya sahip Rus Bugdayi, i¢ malzemesinin hammaddesi ise fosfor bakimindan
zengin, beyaz renkli Niksar Cevizi icidir. Uzerine i¢ malzeme striilmtig hamur 10-
12 defa katlanur ve tag tabanl finnlarda pisirilir.

Odun atesi ile 1sian finnlarin yakiumasinda bol alevli mese ve pelit agact
kutukleri tercih edilir. Boylelikle atesten yayilan titsu ve regine aromast tranuin
6zune isler ve lezzetine lezzet katar.

Turhal Yogurtmag is made by combining soft dough and tasty filling ingredient,
using a local method known as kneading and folding. The name of the product is
derived from this method, which is such a demanding job.

Dough raw materials are semi-hard Iveyik Wheat and aromatic Russian wheat. The
filling ingredient contains a considerable amount of white colored, oarsely minced
Niksar walnut which is rich in phosphorus. The filling ingredient is spread on the
dough. It is folded 10-12 times and cooked in stone-bottomed ovens.

To heat the ovens, burning oak tree logs is preferred. Thus, the incense and resin
flavor emitted from the fire saturates the yogurtmag and adds zest to it.
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Zile Kbmesi

Tescil No: 224

Tescil Tarihiz 01.11.2017

Cografi Isaretin Adi: Zile Kmesi

Codrafi isaretin Tiirii: Mahrec Isareti
Tescil Ettiren: Zile Ticaret ve Sanayi Odas!
Cografi Sinirt: Tokat [li Zile lcesi

Registration Number: 224

Registry Date: 01.11.2017

Name of the Geographical Indication:
Zile Churchkhela

Type of Geographical Indication:
Protected Designation of Origin
Registrant: Zile Chamber of Commerce
and Industry

Geographical Boundaries: Tokat
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Zile Churchkhela

Zile Kémesinin lezzet sumt Tokat'in yagl, ince kabuklu, buiyiik taneli cevizlerinde;
ince kabuklu, hog aramoli Narince tztimtnde ve odun atesi tzerinde bakir
kazanlarda pigen hasudada sakhdir.

Zile Koémesi hazirlanirken, 6ncelikle cevizler yére insaninin el emegi ile ipe dizilip
finnlanr. Daha sonra yaprak ve saplarindan temizlenerek tanelenen tiziimlerin
degirmende ezilmesi ile sira elde edilir. Finnlanmus ceviz dizileri, izim swrasy,
bugday nigastast ve bugday ununun kaynatimasi ile elde edilen hasudaya
batirihr ve kurutulur.

Zile Komesi hazirlanma asamalarina verilen isimler de, kéme hazirlanurken
kullanulan urtinler kadar yéreye 6zgudir. Kurutulmus Zile Kémeleri son olarak
‘cileye yatuma” ve ‘nennileme” denen iki islemden gecirilir. Cileye yatirma
kurutulan kémelerinin beze sarilarak terletilmesi, nennileme islemi ise terletilen
komelerin nisastaya bulanmast anlamina gelir.

Flavor of the Zile Churchkhela comes from Tokat's oily, thin crusted, large grained
walnuts; thin crusted, aromatic Narince grape and hasuda, which is cooked in
copper boilers on wood fire.

When the Zile Churchkhela is being prepared, firstly the walnuts are stringed and
roasted by the local people. Later, the leaves and stalks are cleaned and grape syrup
is obtained by milling the grapes. Roasted walnuts, grape syrup, wheat starch and
wheat flour are boiled, sopped in hasuda and dried as the final step.

The names given to the stages of preparation are as unique and local as the
ingredients. Dried Zile Churchkhelas are finally passed through two indigenous
processes. Firstly they are sweated by wrapping them on cloths, secondly the
sweated churchkhelas are smashed into the starch.
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Zile Pekmezi
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Tescil Tarihi: 20.10.2006

Cografi Isaretin Adi: Zile Pekmezi
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Codrafi Siniri: Tokat ili Zile Iicesi

Registration Number: 188

Registry Date: 20.10.2006
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Zile Molasses

Type of Geographical Indication:
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Zile Molasses

Renk, tat, koku, kivam ve dayanikhilik yonunden bagka bir yorede esine
rastlanmayan Zile Pekmezi, Osmanli Déneminden gunumiize kendinden soz
ettirmeyi bagarmustir. 1890 tarihli Osmanlt yuliginin yazan Zile Pekmezinden
“‘Gayet nefis ve meghurdur” diye bahsetmektedir.

Zile Pekmezinin hammaddesi Tokat baglarinda yetisen, 6zenle secilmis, taze,
olgun taneli ve lezzetli tiziimlerdir. Uztim tanelerinin degirmenden gecirilmesi
ile mayse, maysenin preslenmesi ile sira elde edilir. Bu asamada bulanik bir
gorunume sahip olan siraya pekmez topragt eklenerek, tiziim sirasinin su gibi
berrak bir hal almast saglanur ve elde edilen sira dinlenmeye birakilir.

Zile Pekmezinin 6zgunlugu, yulardir stiregelen agartma ve katilastuma isimli
geleneksel islemlerden gelir. Pisirildikten sonra pekmez haline gelen tzim
sirasina eski kati pekmezden eklenerek katilastirma, yumurta aki eklenerek
pekmezi cirpma islemine ise agartma ad vertlir.

Zile Molasses, which may not be found in any other region due to its unique color,
taste, smell and endurance, has been making a name for itself since the Ottoman
Period. The writer of the 1890 Ottoman almanac says ‘It is very delicious and
famous.” about Zile Molasses.

Delicious and famous Zile Molasses is made from fresh, seasoned, tasty grapes grown
in Tokat vineyards. By milling grapes, a special product called mayge is produced.
The second step is pressing mayge and transforming it into grape syrup. At this
stage, the syrup has a blurred appearance. When molasses soil is added, the grape
syrup is as clear as water and it is left to rest.

The authenticity of Zile Molasses comes from the traditional processes of bleaching
and hardening. Hardening is adding former solid molasses to the grape syrup that
has become molasses after being cooked. Bleaching is adding the egg whites to the
grape syrup and whipping.
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Tesekkiirlerimizle

Katalogun hazirlik siirecinde fotograflarin temin edilmesinde emegi gecen
kurum ve kisiler asagida (alfabetik sirayla) listelenmistir.

Kendilerine katkilarindan dolay1 tegekkiir ederiz.

Abdiilkadir FISEKCI, Vezirképrii Ticaret ve Sanayi Odast Bagkant
Biilent SASMAZ, Bagdem Restaurant

Biinyamin KIVRAK, Samsun Vezirkdprii Cekalan Ortaokulu Mudiri
Ercan YILMAZ, Sheraton Grand Samsun Oteli Executive Sefi

Emine Hatun ERDEN, Hasbahce iskilip Tursusu

Ertugrul Oguz SENGOR, Zile Ticaret ve Sanayi Odast Genel Sekreteri
irem SERDAR, illiistratér

M. Oguz Ozkéroglu, Fotograf Sanatcist

Necmettin ERYILMAZ, Zile Belediyesi Kiiltiir Miidiirii

Nezahat SAHIN, Bafra Kaymakli Lokum Evi

Orhan OZKALELI, Ozkaleli Gida San. A.S Yénetim Kurulu Bagkant
Osman KESER, Corum il Kiultiir ve Turizm Midirlagi

Siileyman UZUMCU, Fotograf Sanatcist

Seyda Giilsim CELEP, Amasya Tasova Alparslan Koyt Miize Gorevlisi
Tayfun TANER, Fotograf Sanatgist

Umut ERTAN, Fotograf Sanatcist
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Biilent SASMAZ, Bagdem Restaurant
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Ertugrul Oguz SENGOR, Secretary General of Zile Chamber of Commerce and Industry
irem SERDAR, Illustrator

M. Oguz Ozkéroglu, Photo Artist

Necmettin ERYILMAZ, Zile Municipality Culture Director

Nezahat SAHIN, Bafra Kaymakli Lokum Evi

Orhan OZKALELIL Chairman of Ozkaleli Food Industry

Osman KESER, Corum Culture and Tourism Directorate

Siileyman UZUMCU, Photo Artist

Seyda Giilsiim CELEP, Amasya Tasova Alparslan Village Museum Officer

Tayfun TANER, Photo Artist

Umut ERTAN, Photo Artist
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Orta Karadeniz Bélgesi (TR83) Cografi isaretli Uriinler Katalogu

Bu katalog Orta Karadeniz Kalkinma Ajanst (OKA) tarafindan hazirlanmustir.

Yazili materyalin hak sahipleri ilgili makale altinda, fotograflarda gorsel tizerinde belirtilmistir.
Kullanulan tum gorseller ve yazilar 5846 sayili Fikir ve Sanat Eserleri Kanununa gore hukuken
koruma altindadur.

Basim Yili: 2018

Middle Blacksea Region (TR83) Geographically Indicated Products Catalog

This catalog is prepared by Middle Black Sea Development Agency.

The right holders of the written and visual materials are indicated under the related article and
on the related visual respectively.

All texts and visuals included in the catalog are under legal protection according to Law No. 5846
on Intellectual and Artistic Works.

Date of Issue: 2018
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