www.bilecikcografiurunler.org

! BILECIK

'4

VN

% & COGRAFi URUNLERI

& BEBKA

Bursa Eskisehir Bilecik Kalkinma Ajansi




Bilecik Tarihi

Marmara Bélgesi'nin giineydogusunda, Karadeniz, Marmara, i¢c Anadolu ve Ege Bélgelerinin
kesistigi noktada yer alir Bilecik. ..

Bilinen ilk adi Belekoma'dir. Burada yoniunizli cevirdiginiz her yer kiltirel hazinelerin
bollugundan muhakkak nasibini almistir. Bilecik'in tarihinde uygarliklar adeta gegit téreni
yaparlar. Hititlerden Lidya'ya, Friglerden Roma imparatorluju'na kadar birgok medeniyetin
cevheribu topraklara sagiimistir.

Fakat Bilecik'in asil ayirici vasfi 600 yil, 3 kitada hiikiim stirecek biylk bir medeniyetin dogusuna
yaptigi tanikhktir. 1230'larda Kayi Boyuna mensup bir oba, baslarinda Ertugrul Gazi ile S6git'e
geldiginde o buylk medeniyetin tohumlari ekilmis, 1299'da Bilecik Osman Bey tarafindan
alindiginda ise bu tohumlar filizlenmis ve Osmanli Devleti tarih sahnesine gikmistir. Bilecik;
Kurtulus Savasi'nda verdidi ¢etin micadeleler ve kazanilan zaferlerle Cumhuriyet'in
kurulusunda da pay sahibi olmustur. Velhasil Kurulus ve Kurtulus kelimeleri bu topraklarda derin
anlamlar kazanmistir. Osmanli Déneminde yapilan camiler, tirbeler, hanlar ve hamamlar,
kazilan klltir tabakalarindan ¢ikan arkeolojik buluntular, kaya mezarlari, kiliseler, kale kalintilar
ile Bilecik tam bir agik hava mizesidir.

Bilecik gezginlerin, dyle kolay vedalasacagi bir yer degildir. Gelenler muhakkak Osmanli
Devleti'nin en blylk manevi sac ayagi olan Seyh Edebali'nin tlirbesini gérmek isterler. Orhan
Gazi tarafindan 14. ylizyilda yaptiriimis olan bu tirbenin bulundugu alandaki Orhan Gazi Camii
ve kars! yamagctaki Orhan Gazi imareti ile Emirler, Ak kaldirm, Karacalar ve Osman Gazi
Camileri Osmanli mimarisinin ilk ddnem eserleri arasinda yer alir.

Sogit — Bilecik yolu ¢ikisinda Osman Gazi'nin, babasi Ertugrul Gazi i¢in yaptirdidi tirbe, her yil
ziyaretci akinina ugrayan bir bagka yeridir Bilecik'in...

Bilecik merkezdeki Riisdiye Mektebi bahgesine yolu disenleri de hos bir saat kulesi karsilar.
Kervanlarin, hac kafilelerinin ve seyyahlarin gegerken konakladiklari bu bélgede, misafirlerin
zamanla olan iligkilerine zarif bir katki olarak Il. Abdllhamit tarafindan yaptiriimigtir.

Dahasi, Celebi Mehmet Camii, Dursun Fakih Tirbesi, Képrali Mehmet Pasa Kervan Sarayi,
Etnografya Miizesinde sergilenen orijinal eserler ve Bilecik'in kilttirel dokusunu yansitan sivil
mimari érnekleri, her yil yapilan Kayl Boyu Asireti mensuplarinin ytz yillardir stiren gelenekleri
“Ertugrul Gazi'yi Anma ve Ségut Senlikleri” ile bu sehir gecmisin kdkli mirasini buglne gururla
tasimayi bagsarmigtir.

Bilecik kiiltiirel zenginligin yaninda dogal giizelliklerden de fazlasiyla nasibini almistir. Il
merkezine 25 km uzakliktaki Kinik Selalesi, yine merkeze 7 km uzakliktaki Pelitézi Goéleti,
Bozuyuk Tribln Mesire Alani, Bozcaarmut Géleti, Kumru ve Sofular Yaylasi yesilin farkl farkli
tonlariyla selamlar insanlari... Ve elbette Sakarya Nehri'nin kiyilari, Harmankaya Kanyonu,
Kent Ormani, Cerkesli Géleti modern hayatin kesmekesinden kacanlari mis gibi havasiyla
kucaklar...

1924 yilinda il olan Bilecik'in yedi de namli kazasi vardir. Gazi Mustafa Kemal'in “milletin makas
talihinin yenildigi yer” dedigi Meristepe, inéni Sehitlikleri ile Kurtulus Savasi'ndan anlamli izler
tasir Bozuyuk. Pazaryeri ilgesi bozasi ve helvasinin yaninda gdletleri ve ormanlari ile de Gn
salmistir. Ayvasi, karpuzu, eski Osmanli evleriyle Osmaneli, Ertugrul Gazi'yi agirlayan,
Osmanliya ev sahipligi yapan S6gut, tarihi Taghani ve kiraziyla Gélpazari, Kayabogazi Kanyonu
ile Yenipazar, nariyla meshur inhisar Bilecik'in yedi incisidir. Bilecik bu yedi kiymetlisiyle yiikselen
sehirler arasinda yerini almaktadir.
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Bilecik History
Bilecik is located at Marmara Region's southeast and place where Central Anatolian, Black Sea Marmara and Aegean Regions intersect... Its first known name is Belekoma. Every place you see all around here probably has some part of cultural
treasury wealth. Civilizations organize kind of parades in Bilecik history. Essences of many civilizations including Hittites, Lydia, Roman Empire and Phrygians were spread on this land.
However Bilecik's main distinguishing feature is acting as a witness to a big civilization that will be owner of 3 continents for 600 years. This big civilization's foundation was laid when a nomad group belonging to Kayi clan came to S6gut under the
leadership of Ertugrul Gaziin 1230s and when Bilecik was conquered by Osman (Bey) in 1299, this foundation was developed and Ottoman Empire was found. Bilecik has partin establishment of Republic by tough fights it puts up in Turkish War of
Independence and gained victories. In conclusion; establishment and liberation words gained deep meanings on these lands. Bilecik is such an open-air museum with mosques, shrines, taverns and Turkish baths, archeological findings found in
dug culture degrees, rock graves, churches, castle remains builtin Ottoman period.
For travelers; Bilecik is not a place to leave easily. Travelers definitely want to see shrine of Sheikh Edebali that is the biggest moral trivet of Ottoman Empire. Orhan Gazi Mosque and Orhan Gazi imaret and Emirler, Akkaldirim, Karacalar and
Osman Gazi Mosques those are at opposite slope are included in first period works of Ottoman Architecture.
Shrine Osman Gazi built for his father Ertugrul Gazi at the exit of S6gut-Bilecik road is another place of Bilecik where attracts attentions of visitors every year...
People who go to Ottoman Junior High School at Bilecik's center see a nice clock tower. It was built by Abdilhamit Il as a gentle contribution to customers' relation with time in this region where caravans, haj groups and itineraries accommodate
during their travel.
Moreover, this city succeeded to keep city's deep-rooted history until today proudly by Celebi Mehmet Mosque, Dursun Fakih Shrine, Képrili Mehmet Pasa Caravansary, original works exhibited in Ethnography Museum and civil architecture
specimens those show Block's culturel texture, and “ Ertugrul Gazi Remembrance and Ségiit Festivals”.
Bilecik has natural beauty as well as cultural wealth greatly. Kinik Waterfall that is 25 km far from city enter, Pelit6zt Pond, Bozuyik Tribune Picnic Area, Bozcaarmut Pond, Kumru and Sofular Tableland salute people with different shades of
green... And of course coasts of Sakarya River, Harmankaya Canyon, City Forest, Cerkesli Pond embrace people with its very clean air who escape from modern life chaos. ..
Bilecik that became a city in 1924 has also seven famous districts. Meristepe where Ghazi Mustafa Kemal said “it is place where nation's ill fate was defeated.”, Bozilylik has meaningful marks from Turkish War of Independence with inénii
Martyrs Memorials. Pazaryeri district is famous with ponds and forests as well as traditional boza and halva. Osmaneli with quince, watermelon and old Ottoman houses; S6gut that welcomes Ertugrul Gazi and plays host for the Ottoman Empire,
Golpazari with its historical Tashan and cherry, Yenipazar with Kayabodazi Canyon and Inhisar that is famous with pomegranate are seven pearls of Bilecik. Bilecik is one of the rising cities with these seven precious.
UcTopus Bunepxuk
Ha toro-BocTtoke MpamopHOoro pernoHa, Ha nepecedeHun YepHomopckoro, MpamopHoro, LieHTpansHoaHaTonmMickoro 1 3reiickoro permoHoB pacnonaraeTtcst bunemxuk..
MepBoe n3secTtHoe nms — benekoma. B kakom 6bl HanpaBneHWn Bbl 30eCb HE MOCMOTPENN, Kaxa0e MecTo 34ecb 6e3yCroBHO MMeET CnpaBeanMnBYLO A0S0 KYNbTYPHbIX LIeHHOCTeN. B nctopumn Bunegxuk uvsmnusaumm npowwnuck napagom. Ha
3TUX 3eMINAX pacCbinaHbl LEHHOCTU MHOTUX LIMBMM3aLMIA, Ha4nHas ot XeTToB Ao Jlnaum, ot ®purum go Pumckor nmnepun.
Ho ocHoBHoW xapakTepucTukon bunemxuka, BbiAENSIIOWEro ero cpeam Apyrnx ropodos, ABMSIETCS TO, YTO OH CTan CBUAETENEM POXAEHNS BEMUKON LUMBMNU3aumm, kotopas byaet uapcrtBoBaTb 600 et Ha Tpex KoHTMHeHTax. B 1230 rogax
noceneHne KO4EBHMKOB, OTHOCsILLeeCs K nnemeHu Kanw, Bo rmase ¢ OpTyrpynom lasm nepebupaetcs B CortoT, rae v 3aknagbiBatoTcs ceMeHa 3Tol Benukon umeunuaaumm, B 1299 rogy, koraa bunemkuk 3aBoeBbiBaetca OcmaH benem, cemeHa
[aloT pOCTKM U Ha uctopuyeckon cueHe nosiensietca OcmaHckas umnepusi. bunemxunk BHeC CBOW Bknaj B co3gaHne pecnybnuku ceoen Henerkon 6opbboi n nobegammn B ocBoboamnTensHon BoiHe. OgHUM CIOBOM, CrioBa «CO34aHune» u
«OCBODOXAEHNE» UMEIOT Ha 3TUX 3eMNSAX rMyBoKMI cMbich. MeyeTun, MaB3orneu, roCTUHNULLI M 6aHK, MOCTPOEHHbIE B OCMaHCKUIA NepUop, apXeoriornyeckne Haxoaku, U3BMnedYeHHble U3 KynbTYPHOrO Cosl, HackarnbHble rPOBHULIbI, Xpambl, PyVHbI
ropofoB npespalaT bunemxuk B My3sei Nog OTKpbITbIM HEGOM.
Bunepxuk-mMecTo, ¢ KOTOPbIM MyTellecTBEHHMKaM ByaeT Henerko paccratbes. TypucTbl HENMPEMEHHO 3axOTAT MOCETUTb FPOBHMLY Leixa dpebanuv- BenuyaiLiero AyXoBHOro HactaBHuka OcmaHckor umnepuun. Medets OpxaHa Masu, Ha
TeppuTOopuK KoTopo B 14 Beke OpxaH @3n Benen nocTpouTb 3Ty rpobHuLy, a Takke 6oragenbHs OpxaHa a3v Ha NPOTUBOMOMNOXHOM CKIMoHe, AMupsl, Benbii Tpotyap, Kapamka n mevetn OcmaH Ma3u HaxogsTcs cpeav Npov3BeaeHuin
OCMaHCKOW apXMUTEKTYpbl paHHEro nepuoaa.
CértoT- rpobHuLa noctpoeHHas OcmaHoM Ma3u Ha Bblesae n3 bunemxuik ans ceoero otua ApTyrpyna asu, ewle ogHo MecTto B Bunemxuk, nputarmsatoLlee k cebe NpuTok noceTutenei Kaxapli rog.
Tex, koro nyTb npuBeaeT B cag Pywaniie MekTteb B LeHTpe Bunegxuka, BCTPETUT KpacuBas HacoBHS. B aTom pervioHe, rae octaHaBnUBanucb KapaeaHbl, MPOLECCUM MaroMHUKOB M MyTELIECTBEHHMKU, Kak SNeraHTHbIV BKNag B OTHOLLEHUS
rocTew ¢ Te4eHMeM BpeMeHU, OH Bbin MOCTPOeH Mo npukady Abayn-Xamuaa ll.
Kpome Toro, 6narogapsi Takum namsiTHukam, kak medetb Mexmeta Yenebu, rpobHuuy OypcyH Pakux, KapaBaH-capan Kénptonto MexmeT Mawm, opurnHanbHble 3KCNoHaThl My3est 3THorpadum, NpuMepbl rpaXaaHCKon apXUTeKTypbl,
oTpaxaroLLme KynbTypHYIo TeKCTypy bunepxuka, Tpaguummn nnemeH Kain, coxpaHuBLUMECS Ha NPOTSKeHWUM cToneTnit- «eHb namsatv Sptyrpyna Masu n ®ectmsans CErioT», 3TOMY ropogy yAanoch € ropAoCTbio COXPaHUTL Hacneame CBoero
NPOLUOro A0 HaLNX AHEN.
Momumo npupogHon kpacoTel Buneaxmka KynsTypHoe 6oraTcTBO Takxke 3aHMMaeT CBOtO cnpaBeanveyto Aonto. Bogonaa KeiHbik B 25 kM OT LieHTpa ropoaa, npya MenvTosto B 7 kM OT LieHTpa, 3anoBeaHuk bostotoke TpubtoH, npya bosgxaapmyr,
nonuHbl Kympy n Cocbynap 6yayT npuBeTCTBOBaTh NtoAer pasnuyHbIMy OTTEHKaMM 3er1ieHoro. M KoHeuHo e 6epera pekn Cakapbsi, KaHboH XapmaHkariia, ropoAckon fnec, npya YepkeLunm ¢ pagocTbio BCTPETAT CBOMM YMCTbIM BO3[YXOM TEX, KTO
6exarn 13 cyeTbl COBPEMEHHOM XU3HW.
B uctopuu ctasLuero B 1924 rogy npoBuHUmMen bunemxkvka nmeeTcsi cemMb NevarnbHO U3BeCTHbIX hakToB. MepucTtene, kotopyto [a3n Myctada Kemanb HazBan «MecToM nevanbHOro nopaxeHusi cyabbbl HaLmUn» 1 3axopoHeHus VIHoHIo B Boaytok
HOCAT 3HaunMble cnegbl  OcBo6oAMTENBHON BOWHBI. OKPYXXHOW PbIHOK CNaBUTCA HE TONMbKO CBOEN Oy30W M xanBon, HO 1 Npyaamu u necamu. OcmaHenu, BcTpeyaBLlmin OpTyrpyna [asu cBoei anBon, apby3amu, CTapuHHBIMU fOMamu
OcMmaHcKoit uMnepun, CortoT, rocTeNpUMMHO BCTPETMBLIMIA OCMaHCKylo Mneputo, Bnaroaaps uctopudeckomMy TaluxaHy 1 depeluHe Fénnasapa, KaHboHy Kaita6oras u Menunasap, 3HaMEHUTOMY CBOWUM rpaHaTtoM VHXucapoMm, SBnseTcs
XeMuyxuHow Bunenxuka. bunegxvk 3aHMMaeT cBoe MeCTO cpeay ropoA0B, MPOCNaBUBLLMXCSH STUMU CEMbBIO LLIEHHOCTSMMU.
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Mercimekli Manti Boziyik cografyasina has bir Griindir. Zamanla Kutahya sinirindaki bazi kdylerde ve Eskisehir'e
yakin kdylerde yayginlagsmistir. Mercimekli manti yapiminda her gesit mercimekten iyi sonug alinamamaktadir.
Ozellikle Kay1-91 olarak tescili yapilan; Boziylik'te denemeleri yapilmis ve iyi sonug alinmig, yérede yetigen
mercimek gesitleri mantida iyi sonuglar vermektedir. Yine diger manti gesitlerinde firinlama islemi genellikle
yapillmamaktadir. Mercimekli mantida kuru halde firinlama islemi mantinin son pisme islemi éncesinde yapillir.
Manti hamuru yapilirken ekmeklik un ile 6zel amagli un (45/55) kullanilir. Her iki un ¢esidi ile en uygun karigsim
saglanarak mercimekli manti hamuru istenilen kivama getirilir. Kullanilan unlar genellikle yine ilimizde yetisen un
cesitleridir.

Turkish Type Ravioli with Lentil is traditional product of Boziiyiik geography. It became widespread in some villages
at Kutahya boundary and villages close to Eskisehir in time. All types of lentils do not show good results to cook
Turkish Type of Ravioli with Lentil. Lentil types; especially one registered as Kayi-91, tested in Boziiyik and good
results were gotten. Lentil types grown in district show good results in Turkish type ravioli. Baking is generally not
carried out for other Turkish type ravioli varieties. Dry baking of Turkish type of ravioli is carried out before last
cooking of Turkish type of ravioli. Breadstuff and purpose-made flour (45/55) is used to make Turkish type ravioli
paste. Paste of Turkish Type of Ravioli with Lentil is tempered by providing the most proper mix with both flour types.
Used flours are generally types of flours those grow in our city.

MenbmMeHW € YeveBWLON SBMSIOTCS TpaaMUMOHHLIMU B Bototokckon reorpacmm. Co BpeMeHeM B HEKOTOPbIX
[AepeBHsIX Ha rpaHuLe KioTaxby 1 OKOMO JCKULLEXUP MOMYYUNM LLMPOKOE pacnpocTpaHeHue.lpu n3rotoBneHmm
nenbMeHel c Ye4eBMLUEN He NPUrofHbl Nobble copTa YedeBuLbl. [0aMTCA NULLb YeveBULa, 3aperMcTpMpoBaHHas
kak Karin-91, ucneitaHms KoTopor npowwnun B Bo3stotoke 1 NonyymBLLas XOPOLUNIA pe3yrbTaT, XOPOLUUA pedynsrat
nosny4aeTcs Npu MCMonb30BaHWM B MENbMEHsSIX COPTOB YeYeBWLbl, BbIpalleHHON B 3TOM pervMoHe. Takke B
NPUroTOBIIEHWN APYTMX BUAOB NefNbMeHeln MeTos 3anekaHns He npumeHsieTcs. [pu M3roToBneHnm e nenbmMeHen
C YeyeBwLeN nepea npouenypon Bapkm OHU NMPOXOAAT NMPOLECC CYLLKM B neyn. MNpu npurotoBneHumn Tecta Ans
nernbMeHen mcnonb3yetcs xrnebHad Myka W Myka cneumanbHOro HasHadeHus (45/55). JocturHyB Hambonee
6naronpusaTHoe codeTaHue obovx BUAOB MyKW, TECTO ANs NEMbMEHEN C YeyeBMLEH JOBOAUTCS O Kenaemom
KOHCUCTEHLMW. Micnonb3yeMble copTa MyKu, Kak MPaBuiio, No-npexHeMy Npon3BoasTCs B HAaLLeM ropofe.
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Bilecik Merkez'e bagli Cukuréren kdyiine 6zgi aci biberin Uretimi yaklasik 100 yildir genetigi degistiriimeden
yapilmaktadir. Yetistiriciler biberleri hasattan sonra dizileme ve kurutma islemine almak suretiyle pazara hazirlarlar.
Dizileme ydnteminde, dodal ortamda guines 1sigindan yararlanarak kurutulur. Toprak seviyesinin tizerinde kurutma
islemi uygulandigindan, triinlerde kesinlikle aflatoksin gibi problemler yasanmaz. Kurutulan biberler herhangi bir
koruyucu madde konmadan degirmenden gegirilerek pargalanir ve pul biber formatina sokulur. Cukuréren
biberinin aciligi orta derecede olup, lezzetli aci olarak tanimlanabilecek 6zelliktedir.

Production of hot pepper unique to Cukuréren village, Bilecik Merkez is made without modifying genetically for
approximately 100 years. Growers prepare peppers for market on condition of doing sequencing and drying
operation after harvest. Itis dried by using solar light in natural environment by sequencing method. Problems such
as aflatoxine are definitely not seen in products because drying operation higher than land level is carried out. Dried
peppers are crumbled by milling without adding any preservative substance and put into chili pepper format.
Cukuréren pepper is middle level hot and its taste can be described as hot.

BbipawmBaHue ocoboro ocTporo nepua B AepeBHe YyKypopeH, OTHocsilerocs K ueHTpy Bunemxuka,
ocyuwectensieTcd 6e3 reHeTn4ecknx nameHeHun npubnuantensHo 100 net. MNpoussBoguTenu nocne cbopa ypoxas
OCYLLIECTBMAT CEKBEHMPOBaHME W CYLLKY A5 AanbHeNLen Npodaxu Ha peiHke. [pu MeToge cekBeHMpoBaHUS
CyLLKa MPOXOAUT B €CTECTBEHHbIX YCIOBUSAX C UCMOMb30BaHNEM COMHEYHbIX Nyyei. Tak Kak npyMeHsieTcs meToq,
CYLLUKN Ha ypOBHE 3eMNn, B NpOAyKTax onpeaeneHHo HeT Takux npobnem kak adnaTokcuH. BeicylueHHbIn nepey,
6e3 nobaBneHns Kaknx-nmbo KOHCEepBaHTOB pa3MernbYaeTca M NPUMBOAMUTCA B COCTOSIHME XIOMbEB. YMEPEHHO
OCTpbI NepeL, YyKypopeH xapakTepuayeTcs Kak BKyCHas ocTpoTa.
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Kestane Kabagi (Cucurbita maxima) kabakgiller (Cucurbitaceae) familyasindan bir kabak tiridur. Meyvesi
kiremsidir ya da basik kiiremsidir. Uzeri dilimli, partikli veya diiz, grimsi renklidir. Etli kismi sari-turuncu renkte
olup, genellikle tath yapilarak tiketilir. ARICAN-97 Sakarya Misir Arastirma Enstitlist tarafindan islah ¢alismalari
sonucunda 1999 tarihinden beri Turkiye'nin ¢esitli bolgelerinde kullaniimaktadir. Bu ¢esit, kullaniimaya baslandigdi
yildan itibaren Kizildamlar kdylinde de yetistiriimektedir. Toprak ve iklim kosullari bu tur igin ¢ok iyi bir uyum
saglamistir. Kestane kabag tath olarak tiketime uygun, lifli olmayan, pisme sirasinda meyve eti dagiimayan
6zelliktedir. ARICAN-97 kestane kabaginin en tstin 6zellikleri Kizildamlar kdyu yéresindeki yapilan tretimlerde
gerceklesmektedir.

Pumpkin (Cucurbita maxima) is a type of zucchini from cucurbitaceae family. Its fruit is spheroid or depressed
spheroid. Its surface is sliced, scabrous or normal grey-like color. Meaty part is yellow-orange and it is generally
produced by sweetening. Itis used in various regions of Turkey since 1999 as a result of ARICAN-97 Sakarya Corn
Research Institute'simprovement works. This type is also grown in Kizildamlar Village since the date it started to be
used. Land and climate had a very good accord for this type. Pumpkin is appropriate for eating as dessert, it does
not have fibrous and its fruit meat does not scatter during cooking. Arican-97 pumpkin's most superior features are
carried out at productions in Kizildamlar Village.

KawTtaHoBas TtbikBa (Cucurbita maxima) copT TbikBbl M3 cemeicTBa ThikBeHHbIX (Cucurbitaceae). MNMnog
cdepuydeckuii unu nnockocdepuyecknin. NMoeepxHocTb pebpuctast unu nnockas, ceposartoro LpeTta. Macucras
YacTb XXeNnTOo-OpaHXeBoro LseTa 1 YacTo ynotpebnsercs B kavectse gecepta. APbII)KAH-97, nonyyeHHbI B
pesynbTaTe cenekunoHHbIx paboT Hay4Ho- nccneposatensckoro nHctutyta Cakapbu, ¢ 1999 roga ncnonb3syetcs
B PasnuyHbIX perroHax Typumu. JTOT COPT CO AHSA Hayana BblpalMBaHWA NPOW3BOAMTCS U B AepeBHe
Keisbingamnap. MNMoysa v knuMaTuyeckne ycrnoBms O4eHb XOPOLLO NOAXOAAT AN 3Toro Buaa. KawwtaHoBas ThikBa
noagxoAuT Ans notpebneHnsa B KayecTBe gecepra, xapakTepudyeTcs OTCYTCTBMEM BOJIOKOH W
Hepa3BapuBaeMoOCTb0O MSICUCTON 4YacTu BO BpeMs NpurotoBrieHusi. Hanbonee Bblgarowmecss ocobeHHOCTH
KaLUTaHOBOMN ThIKBbI ApblAXKaH-97 OCyLLEeCTBNSIOTCS B NPOM3BOACTBe AepeBHu Kbidbingamnap.
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Kire ylzyillardir Giziim Gretiminin yapildigi bir yerlesim yeridir. Kiire kdyiinde Beylerce, Razaki, iri Siyah, Iri Kara,
Cavus ve Yapincak gibi ¢ok cesitli Gzum turleri yetisebilmektedir. Birinci Dinya Savas! yillarinda Anadolu' ya da
bulasan filoksera zararlisi bagciligi bitme noktasina getirmistir. 1926 yilinda kurulan Amerikan Asma Fidanhg ile
bagciligin canlandiriimasi ¢calismalari yapilmaya baslanmigtir. 1972 de 8295 hektar alanda 340.000 ton Gzim
Uretimi yapildidi bildirilmektedir. Kire kéyunin Killi, kiregli toprak yapisi tzium yetistiriciligine imkan sagladigi gibi
arndn uzun sire dayanikli olarak kalmasina yardimci olmaktadir.

Kire is a residential area. Many kinds of grape types such as Beylerce, Razaki, iri Siyah, Iri kari, Cavus and
Yapincak can be grown in Kire village. Phylloxera bug that also contaminates to Anatolia during First World War
damaged viticulture significantly. Recreating viticulture works started with American Grapevine Nursery which
established in 1926. It is noticed that 340.000 tons of grapes were produced in 8295 hectares in 1972. Clayey,
calcareous soil structure of Kire village both allow to grow grape and helps product to stay durable for along time.

Ha npotsixxeHun Bekos Kiope fBnsieTcs noceneHvem, npom3BoasALLMM BuHorpad. B aepesxe Kiope BbipalumsaroT
Takue copTa BuUHorpaaa Kak belinepmxe, Pasakbl, Vipu Cuitax, Mpn Kapa, Yasyw, MansiHgxak. B roasl nepsoi
MUPOBOWN BOWMHbI BpeauTEnn OUNOKCEpPbI, 3aHECEHHbIE N3 AHATONMK, NMPUBENO K YHUHTOXEHUIO BUHOrpagHoON
nosbl. OcHoBaHHOe B 1926 rogy COBMECTHO C AMEPUKAHCKMM BUHOTPaAHbIM MUTOMHUKOM Havanucb paboTbl no
BO3pOXAeHUO BuHorpacTtea. M3secTtHo, uTo B 1972 rogy Ha TeppuTtopum B 8295 rektapoB 3emnu Obino
ocyuecterneHo npoussoacTso 340 000 ToHH BUHOrpaaa. [MuHMUCcTas 1 M3BECTHAKOBAs CTPYKTYpa NoYBbl AepeBHU
Kiope obecneunna BO3MOXHOCTb BblpallMBaHMs BUHOTPaaa, a Takke CnocoOCTBYET ANMTENbHOM YCTONYMBOCTH
npoaykra.
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Boza, dari irmigi, su ve sekerden Uretilen bir kis icecegidir. Bilinen en eski Turk iceceklerinden biridir. Glinimizde
eski Osmanli cografyasi ile Orta Asya cografyasinin bazi kisimlarinda yapilip tiketilmektedir. Tirkiye 'de genellikle
daridan yapilan boza, baska ulkelerde yapildigi yerin baslica Griinine gére misir, arpa, ¢avdar, yulaf, bugday, kara
bugday, arnavutdarisi, gernik gibi tahillarin unu, bazen de piring ve ekmek, nadir olarak da kenevir unu ve karamuk
mayalandirilarak yapilir. igerisindeki vitaminler nedeni ile daha gok sporcular tarafindan tercih edilen boza eneriji
veren bir icecek tirudir. Anne sitint arttirici 6zelligi ile bilinen boza grip, nezle ve soguk alginligi gibi hastaliklarin
ardindan vicudun kendisini toparlamasina yardimci olur ve vicut direncini arttirir. Bazi gida maddelerinin
Uretilmesi sirasinda, nem orani ile beraber Uretimin yapildigi yerin denizden ylksekligi ile bazi cografi
Ozelliklerindeki Ustlnlukler, gidalarin muhafazasi ve Uretim kosullarina olumlu etkilerde bulunmaktadir. Bu
ozellikler yaninda dededen gelen ustalik marifetiyle birlestirilen bilgi birikimi bozada mukemmel bir lezzet
olusturmaktadir.
|
Boza is a winter beverage including water, sugar and corn semolina. It is one of the oldest known Turkish
beverages. It is made and consumed in Old Ottoman Geography and some part of Middle Asia Geography at the
present time. Boza which is generally made by corn in Turkey is made by fermenting flour of grains such as corn,
barley, rye, oat, wheat, buckwheat, Albanian corn, emmer depending on primary product in different countries and
is sometimes made by fermenting rice and bread and rarely by fermenting cannabis flour and corn cockle. Boza
which is generally preferred by sportsman due to vitamin it includes is an energizing beverage type. Boza which is
known with feature to increase breast milk helps body to heal after diseases such as flu, cold and increases body
resistance. Humidity rate as well as height of manufacturing place from sea and some precedences in some
geographical properties effects nutrition preservation and manufacturing conditions positively. Beside, fund of
knowledge with mastership skill from grandfather creates a great taste for boza.
|
Bo3a-31MHUI HaNUTOK, NPUIOBMNEHHBIW N3 NPOCca, BOAbI U caxapa. OTO OAMH U3 CTapenLLX N3BECTHbIX TYPELKMNX
HanuTKoB. B Halm AHM 3TOT HaNMTOK ynoTpebnsaeTcs B HEKOTOPbIX yronkax Ha reorpadum ctapuHHon OcmaHcKowm
nmnepumn n CpeagHent Asun. bosa, kotopas B TypLmmn 06bIMHO FOTOBUTCA M3 MPOCa, B APYTMX CTPaHax roTOBUTCH U3
OCHOBHOrO MPOAyKTa TOro MecTa Kak Hanpumep 13 KyKypy3bl, A4MEHS, PXuW, OBCA, MWEHULbl, FPEYNXUN, COPHOIO
npoca, MyKv 3epHOBbIX KyfbTyp, MHOTAA PUCOBOW U XIIEOHOWM MYKM, PeaKo M3 KOHOMMMHON Myku 1 6ap6apncoBbix
apoxoken. M3-3a 6onblIOro KonvyecTBa BUTaMUMHOB B CBOEM cCOCTaBe Hanutok 6o03a saBnseTca 6onee
NPEANOYTUTENbHbLIM CIOPTCMEHAMU SHEPreTUHECKMM HAaNNUTKOM. B503a, M3BECTHbIN TakMMW CBOMMU CBOMCTBaMM
KaK yBenuyeHun moroka y KopMsLWUX MaTepen, Takke sSBMSeTcs BCroMoraTenbHbIM CpedcTBOM Mpu rpunne,
HacMopKe, NpocTyAe, NOBbILLAILWLUM UMMYHUTET opraHmamMa. [Npy nponsBoacTBe HEKOTOPbIX MPOAYKTOB MMTaHWSA
BMECTE C YPOBHEM BIIAXHOCTYW , @ TaKke ypPOBHEM MeCTa NPOM3BOACTBA HaA YPOBHEM MOPS U MpenmyLLecTBamm
reorpacmyeckmx 0COBEHHOCTEN MOMOXUTENbHO BNWUSIET Ha XpaHeHWe NPOJYKTOB MWUTaHUS U YCroBuUs
Npov3BOACTBa. B gononHeHue k 3TMM 0COGEHHOCTAM HAKOMMEHHbIe 3HaHWSA, COeQNHEHHbIE C MacTepCTBOM,
nepeaasLUMMCS OT CTapLUMX, CO3A4a0T Y 603bl OTAINYHBIV BKYC.
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Pazaryeri Helvasi, Turkiye'de Uretilen susamlarin 6zel tag degirmenlerde ezilmesiyle hazirlanan tahin ve beyaz
sekerin karistiriimasi ile yapilan ydresel bir lezzettir. Susam yagindan Uretilmis tahin ile sekerden yapilan
Pazaryeri helvasina higbir katki veya gida bileseni katilmaz. Pazaryeri helvasi insanlar icin mikemmel bir lezzet
olmasinin yaninda, 6nemli bir enerji kaynagi niteligindedir. Ayrica sindirim sistemini ¢alistirma 6zelligine sahiptir.
Bu geleneksel Urinimuzin yapisi ve lezzetinin olusumunda ustaligin énemi ¢ok buyuktir. Helvanin orijinal
karisiminin olusturulmasi, kaynatma sicakliginin ve suresinin takip edilerek karigima zamaninda muidahale
edilip seker eklenmesi ve kaynatma isleminin kontrolli bir sekilde yapilmasi Griinin geleneksel ve spesifik
ozelliklerinin olusumunda 6nemli élglide rol oynamaktadir. Pazaryeri helvasi, Bilecik’'te Pazaryeri ilgesinde dort
kusaktir devam eden ustaligin eseri olarak sahip oldugumuz bir Griin olmasinin yaninda kiltirimazan bir pargasi
6zelligine sahiptir.
|

Pazaryeri Halva is a traditional taste made by mixing white sugar and tehina prepared by crushing sesames
produced in Turkey by a special stone mill. Any additive or food ingredient is not added to tehina produced by
sesame oil and Pazaryeri Halva made by sugar. Pazaryeri Halva is a great taste for people and also and important
energy source. It also helps digestive system to work. Mastership is so important to create this traditional product's
structure and taste. Creating original mixture of halva, adding sugar after interfering mixture on time by following
duration and boiling temperature, and doing boiling operation in a controlled way play an important part to create
product's traditional and specific properties. Pazaryeri Halva is product we have as a result of four-generation
mastership and also a part of our culture.

Xansa [Masapiiepu-TpaauLMOHHbIA BKYC, CO3[aHHbIi M3 CMeLUMBaHUS TaxuHa, NPUroTOBIIEHHOIo U3
BblpaLLeHHoro B Typumm KyHXyTa, NepeMosioToro B creLuarbHbIX KaMeHHbIX MerbHuLax ¢ 6ensivM caxapom. B
xaney [asapiiepy, W3rOTOBIIEHHYIO M3 TaxuHa, MPOW3BEOEHHOrO M3 KYyHXYTHOTO Macna, M caxapa, He
[06aBnATCA Kakne-nnbo [06aBKM UM MNULLEBbIE KOMMOHEHTbl. Hapsagy ¢ Tem, uto xansa [lasapiiepu
obnagaet OTMUYHBLIM BKYCOM, OH TakXe SIBMSIETCS BaXHbIM WCTOYHUKOM 3Hepruu. OHa Takke umeeTt
0COBGEHHOCTbL 3arnycka MuLieBapuTesibHOW CUCTEeMbI. BaxkHoe 3HauyeHue B co3daHuu CTPYKTYpbl 3TOrO
TpaAMLUMOHHOIO NPOAYKTa U BKyca MMEeET MacTepCTBO NpUroToBrneHust. CosaaHve opurmHanbHOM CMecu Xarebl,
cobniogeHne TemnepaTypbl BapkM M BpeMeHu, CBOeBpeMeHHoe fobaBneHue caxapa W OCyLLECTBIIeHWe
npouecca Bapku Nod KOHTPOMEM UrpaeT BaxHyl pofib B CO34aHuM cneuududeckmx ocobeHHocTel
TpaAMUMOHHOIO npoaykTa. Xarnea [laszapiiepyn siBNsieTcs NpousBefeHueM MacTepcTBa, nepeaaroLlerocs Ha
NPOTSXKEHUM YETbIPEX NOKOSNEHW B OKpyre Bunemkuk Masapiiepy, a Takke 4acTblo HaLLen KynbTypbl.

5L aan AST b 5 (a1 Sl o da slaall 4 paall Gallaally ansand) (pata day Jeaniosall Cpatall g e (g calli 5 b Jhsalis sSa
Ll e L5 ALl Ly (5 ) Sy 5Dl et gl 5 Al 2] ol 5 (5 e (5 )l Lo Baln s el 8 5Dall S i Jalag o 0¥
835n (2 gmy 3R il 138 L) e 532 0 Cun | oo mgll Sleall laga oy 1) s it LeS &y sondl by s g s Wl dny
8 52a Of Cuan 5 3l 3 jrae a5 an sar aeail) da) ya gLl 5 Saeail ol Jlae Y1 g lial gally 284l 5 0y eanall 3 jlem s ila Sl —uall
ey 53 Al g bl b priial) 13gd Lal) e (o sLai bl J) il s Jlaa1 dag )l ) Lty i3 ) sg—din dnans Ll (5 ) Jl3aly

ru_LJ\ E.JJ“M

-10-

1

PAZARYERI
HELVASI

BILECIK

COGRAFiI URUNLERI




Serbetci Otu (Humulus lupulus) kendirgiller (Cannabaceae) familyasindan Temmuz-Eylil aylari arasinda
yesilimsi-beyaz renkli cicekler agan, 2-5 m yuksekliginde, sarilici gévdeli, iki evcikli otsu bir bitki tiridur. Dinya'da
serbetci otu, kuzey yarim kurenin iliman bélgelerinde dogdal olarak yetisir ve kiltir yapilan serbetci otu kuzey ve
gliney yarimkirede 30° ve 50° enlemleri arasinda yetistirilir. Bolu, Zonguldak, Adapazari, Bilecik, Edirne, Kirklareli
ve Istanbul'da serbetci otu bitkisinin yabanilerine rastlamak miimkiindir. Ancak ekonomik degere sahip olan
cesitleri sadece Pazaryeri (Bilecik)'te 6n plana ¢cikmaktadir. igerigindeki etkin maddelerden 6tiirii bitkinin terletici,
istah acici, ates dusuricu, yatistirici 6zellikleriyle birlikte safrakesesi hastaliklari ve kalp ritmi bozukluklarinda da
etkili oldugu bilinmektedir.

Humulus lupulus is herbaceous plant from Cannabaceae family that blooms in greeny-white color between July
and September with 2.5 m height and holding stem. Humulus lupulus is grown naturally in temperate regions of the
world and cultured humulus lupulus is grown between 30° and 50° latitudes in north and south hemispheres. It is
possible to see wild humulus lupulus plants in Bolu, Zonguldak, Adapazari, Bilecik, Edirne, Kirklareli and Istanbul.
However t However types with economic value comes into prominence only in Pazaryeri(Bilecik). It is known that
plant has diaphoretic, appetizing, antifebrile and sedative features and also effective on gall bladder diseases and
cardiac rhythm disorders due to active substances itinvolved.

Xmenb (Humulus lupulus)- TpaBsHWCTOE pasgensHONONoe pacTeHme U3 ceMencTBa KoHonnsHbix (Cannabaceae),
LBeTyLlee 3efieHoBaTo-6enbiMy LIBETAMU C UIOMS MO CEHTABPb, BbICOTON 2-5 METPOB U BbloWMMCA cTebnem. B
MMpe XMernb PacTeT B €CTECTBEHHbIX YCIOBUSAX B YMEPEHHbIX PErMOHAx CEBEPHOro nomnyLuapus, UCKyCCTBEHHO
BO3eNnblBaeTCs B CEBEPHOM U toxxHOM nonywapun mexay 30 ° 1 50 ° wupotamu. B Bony, 3oHrynaak, Aganasapesl,
Bunemxuk, 3anpHe, Kbipknapenn n Ctambyne MOXHO BCTPETUTb B MNPUMPOAE AMKOPacTylmn xmens. Ho
3KOHOMMYECKOW LieHHOCTbI0 0bnagatoT TonbKO Te copTa, KoTopble BblpalmsatoTcs B [Nasapiiepu (bunemkuk).
Kpome cogepxaHus akTUMBHbIX BELLECTB, a Takke obnagaHus NOTOrOHHbLIM, >XapOMOHWXaoLWMM, CeAaTUBHbLIM
CBOWMCTBaMM W BbI3bIBAOLWMM anneTuT, U3BECTEH kak 3adeKkTBHOE CpeacTBO Npu 3aboneBaHusX XKenyHoro
Ny3bIPsi ¥ PacCTPOMCTBAX CEPAEHHOro pUTMa.

el O iall 138 ey (LSLanlilS) (gl il 5 (G sh s ) a5t s 8 ) Al i ity Caie. oo @il Jaial) dudie f Jaiall e
ol sl Bl (Bl (e 5 sle (a5 e 0-Y (A5l Jgha (sl elandl o1 5 amdlle ) g8 iy zlazaill e Jays sl — sl s
e alai gl el gag 00 5 Yol g A sy dadll by s 4d aill 3 S Jla il ol 8 Aiea Lglalie adlil 8 Caiy
Aall 81y Aol el s eg bl e saibans) ¢ 5l g2 GaarBa s sall el el b Jaiall 4 e ) \glinal 2 gaip gill 4 5 s
8ol n Amdla g3l e el (3 yas Ll o Aiil) o34 e (o Dlan) Al ) Al (g5l sl Ja o 53 Led Al 5 Alucadall

S8l la8A Jaaei 53 ) el gume ladlaa b e led s a1 4 calua¥)

-11-

~

{' IL"

PAZARYERI

SERBETCi OTU COGRAFi URUNLERi

?@Zﬂﬂ7é/¢ 5&/@5&@' %




Karpuz retimi Bilecik ili Osmaneli ilgesi sinirlari icerisinde yapilir. Uretim miktari bakimindan tilke dretiminde gok
6nemli paya sahip olmasa da ylksek kalitesi ve begenilen tadi nedeniyle Osmaneli karpuzu aranan karpuz
turlerinden biri konumundadir. Osmaneli karpuzu iiretiminde Crimson Sweet tohumu kullanilir. iklim yapisi, toprak
6zellikleri, denizden yulksekligi ve Ureticinin uyguladidi islemler dogrultusunda yéreye 6zel bir lezzet ve yapi
kazanmistir. iicenin asil orijinal karpuz tohumu Crimson Sweet'e cok yakindir. Bu yiizden son 20 yildir her iki
tohumdan da uretim yapilmaktadir. Osmaneli karpuzu diger illerde yetisen karpuz cesitlerine gére aromasi daha
gelismis olup, seker orani yiksektir. Kabuk kismi ¢ok ince olup, distk isilarda kolayca catlayabilme 6zelligine
sahiptir.

Watermelon is produced in Bilecik City, Osmaneli District boundaries. Osmaneli watermelon is one of the
demanded watermelon types due to its high quality and taste although it does not have an important share in
country's production in terms of production amount. Crimson Sweet seed is used to produce Osmaneli
Watermelon. It gained a taste and structure unique to region in direction of climate structure, soil characteristics,
elevation from sea level and operations producer carried out. Real original watermelon seed of district is so close to
Crimson Sweet. Therefore both seeds were produced for last 20 years. Osmaneli watermelon has more developed
flavor and more sugar comparing with watermelon types grown in other cities. Its crust part is too thin and has ability
to cracking easily in low temperatures.

MpounssoacTBo apbysa ocyluecTBnseTcs B npedenax rpaHuny okpyra OcmaHanu nposuHummn bunepxmk. C Toukn
3peHns 06beMOB NPOM3BOACTBA HE 3aHUMAET B CTPaHe BaXXHYH0 POrb, OQHAKO M3-3a BbICOKOTO KauecTBa v BKyca
apbys OcmaHanu aBnseTcs ogHVMM M3 MOUMbIX HaceneHnem copToM apbysoB. B npousBoactBe apbysoB
OcmaHnanu ucnonbaytotcs cemeHa Crimson Sweet. bnarogaps cTpykType knumara, oCOBeHHOCTSM MOYBbl,
BbICOTE€ Haj ypOBHEM MOPS U B COOTBETCTBUM C MPUMEHSIEMbIMM NPOU3BOAMTENEM MeTodamu eMy yaanochb
nprobpecTn ocobbin BKyC U CTpyKTypy. OpurMHanbHble cemeHa apby3a 3Toro okpyra odeHb 6rnmMskm cemeHam
Kpumcon CeuT. MoaTtomy nocnegHue 20 neT B NpoM3BOACTBE UCMonb3ytoTes oba Bruaa cemsH. Apbyssl Ocmanenu,
no cpaBHeHUto ¢ apbysamu, BbipalleHHbIMW B ApPYrUX NPOBMHLMSX, 6onee apomaTtHbl U cnaue. Kopa oveHb
TOHKasl, NP HN3KMX TeMNepaTypax MOXET Jerko TpeCHy Tb.
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Ayva ve pek cok tarimsal Urin bu bélgede verimli topraklarda Sakarya Havzasi boyunca bol miktarda
yetistiriimektedir. Evliya Celebi Seyahatnamesinde Osmaneli’de (Lefke) ayva ve Urunlerinin Uretildigi
belirtimektedir. Ayva meyvesi ve ayva mamullerinin ¢ok eski dénemlerden beri uretilip, tiketilmesi ilgenin
kaltaranin bir pargasi haline gelmistir. Osmaneli ilgesinin, en zengin tarimsal Urind olan ayvanin yilin dért
mevsiminde tuketilimesini saglamak amacli farkli cesitlerde Urin Uretiimek arayisi icinde "Ayva Lokumu"
gelistiriimistir. Kendine has aromasiyla dogal halde, igine katki maddesi karistiriimadan Uretilen ve tescili yapilan
ayva lokumu ilgenin ekonomisine ve tanitimina katki saglamaktadir.

Quince and many agricultural products are grown along Sakarya Catchment Basin in fertile soil of this region
copiously. It is stated that quince and its products were produced in Osmaneli(LEFKE) at Evliya Celebi
Seyahatnamesi(Evliya Celebi Travel Book). Producing and consuming quince and quince products from very old
periods became a part of district culture. "Quince delight” was developed to produce products in different varieties
in order to allow Osmaneli district's richest agricultural product quince to be consumed in four seasons. Quince
delight which is produced and registered without mixing any additive and natural with its own flavor contributes
district's economy and advertisement.

AliBa 1 MHOTVe CenbCKOXO35MCTBEHHbIE TOBaPbl B 3TOM PErMOHE BbIpaLLMBAOTCS Ha NNIO4OPOAHBIX 3eMIsX BOOMNb
Bcero 6GacceviHa pekn Cakapbs B Oonbwmx obbemax. Ienus Yenebu ynommHan B CBOEM MNpOM3BEAEHUU
«CemiaxatHame» (O4epku nyTewiecTsuit) o nponssoactee B OcmaHenu (JIEQKE) anBbl v apyrux c/x KynsTyp. ABa
N NPOAYKTbI N3 alBbl, BblpalLMBasiCb U ynoTpebnssack C OPEeBHUX BPEMEH, CTanu 4acTbio KynbTypbl okpyra. C
uenbio obecneveHnss ynoTpebneHms camoro pacnpocTpaHeHHOro c/x npogykta B okpyre OcmaHenu-amebl B
TeYeHUU Kpyrnoro roga B MOWCKax pas3nuyHbIX NMPOAYKTOB Obln co3gaH anBOBbIA paxaT-NyKyM.
3aperncTpmMpoBaHHbIA 1 NPOM3BOAMMbIV aiBOBbINA paxaT-NyKyM, MUMesi CBO COOCTBEHHbIV YHUKarbHbIA apoMar,
6e3 fobaBoK, OCYyLLECTBMWI CBOM BKIa B 9KOHOMMKY U Pa3BUTMIO OKpyra.
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Cukurova ve Antalya Bolgesi gibi sicak yerlerde yetismesi uygun gorilen nar meyvesi, lokal dizeyde kigik
Akdeniz olarak tabir edilen inhisar-Calti-Osmaneli blgesinde Sakarya Nehri gevresindeki havzada gok genis bir
Uretim alanina sahiptir. Osmaneli'de, nar lokumunda kullanilabilecek tiirdeki nar yetistiriciligi giinimizde oldukga
azalmistir. Inhisar ve Calti yoérelerinde ise tretim artmaya devam etmektedir. Mikroklima ile beraber toprak yapisi
itibariyle nar yetistiriciligi ilimizin iddial oldugu trtin durumundadir. Nar lokumunda, lokum hamuruna nargigcegi 6zu
eklenmesi ile yapilir. Narcgicedi baska bir kap icerisinde kaynatilarak sogutulur. Sodutulduktan sonra lokum
karisiminin igerisine dékulur. Kullanilan nargicekleri bélgede yetisen nar adaclarindan 6zenle segilir. Bitkinin
ciceklerinden meyve olusumuna yakin bir zamanda toplanan nargicekleri puskullerinden ayrilarak kaynatilr.
Kaynatilirken az miktarda seker ve targin ile lezzeti dengelenir. Nar aromasinin kendine 6zgu rahiyasi 6zel bir
sekilde elde edilerek lokum hamuruna ilave edilir. Bu teknik lokuma &zel bir lezzet ve aroma vermektedir ve bu
6zelligi bagka bir sekilde yakalamak mimkin degildir.
|
Pomegranate fruit which was seen appropriate to grow in hot places like Cukurova and Antalya region has a large
production area at cathchment basin around Sakarya River in inhisar-Calti-Osmaneli region expressed as Kiigiik
Akdeniz(Small Mediterranean) in local level. Pomegranate farming to be used for pomegranate delightin Osmaneli
reduced considerably at the present time. However production in inhisar and Calti regions keeps increasing. Our
city is assertive about pomegranate farming due to soil structure with microclimate. Pomegranate delight is made
by adding reddish orange to delight paste. Reddish orange is cooled by boiling in another case. Delight is spilled
into mixture after cooling. Used reddish oranges are picked carefully from pomegranate trees grown around.
Chilled oranges those were collected recently to fruit formation from plant's flowers are boiled by separating from its
comas. Its taste is balanced with little sugar and cinnamon during boiling. Honeybee unique to pomegranate flavor
is gained in a special way and added to delight paste. This technic provides a special taste and flavor to delight and
having this feature is not possible in another way.
|
lpaHaTt, ons npomsBoacTBa KoToporo GnaronpusTHbl YykypoBa v pernoH AHTanuu, obnagaet GonbluMmu
MPOM3BOACTBEHHbIMM Mnowagamm baccenHa Baonb pekn Cakapbss B pervoHe WHxucap-Yantel-Ocmanenu,
Npo3BaHHOM Ha MECTHOM YpoBHe ManeHbkuM CpegmsemHomopbeM. B Ocmanenu npousBoacTBO rpaHara,
NCMONb3yeMoro Ans NPUroToBfIEHNS rPaHaToOBOro paxaT-riykyma, B Hallu OHW CYLLECTBEHHO CokpaTunoch. B
WHxuncap n YanTbl nponssoacTBo NpoforxaeT pactu. Hapsay ¢ MUKPOKNMMATOM 1 M3-3a COCTOSIHUSI CTPYKTYpPbI
MOYBbl BblpaliMBaHNE rpaHaTta cTano MNPUHUMNManNbHLIM ANS Haleh NPoBMHUMK. MpaHaToBbIN paxaT-fyKym
npounssoauTcs ¢ fobaBneHneM B TECTO fnykyMa ahMpHOro Macna LgeTtka rpaHaTa. LiBeTbl rpaHaTa knunataTces B
Apyron nocyae u oxnaxgatTcs. [locne oxnaxaeHust OHM HanuBalTCcs B CMecb fykyma. Mcnonb3yemble
rpaHaToBble LBETbl TWATENbHO OTOMPAalTCA C AepeBbeB, PacTyLMX B 3TOM pervmoHe. [paHaTtoBble LBETHI,
cobpaHHbIe B nepmog 6nnskuin K GOpMMPOBaHUIO MINOAOB, KUNATATCA 6e3 6axpombl. Mpu kunayeHun gobaenseTcs
caxap v kopuua B HebomnbLIOM KonuyecTBe Ans 6anaHcupoBaHWs BKyca. XapakTepHbli apomaTt rpaHaTta
nonyyaeTtcs crneumanbHbIM 06pa3om 1 JobaBnseTcsa B TeCTo Nykyma. ATOT meToq AaeT ocobblii BKyC 1 apomat
NyKyMy, 3TOr0 CBOMCTBA HEBO3MOXHO AOCTUYb 106BIM APYTM COCOGOM.
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