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Sayfa 4

Bilecik Tarihi
Marmara Bélgesi'nin glineydogusunda, Karadeniz, Marmara, ig Anadolu ve Ege Bélgelerinin kesistigi noktada yer alir Bilecik. ..

Bilinen ilk adi Belekoma'dir. Burada yoninizu gevirdiginiz her yer kiltirel hazinelerin bollugundan muhakkak nasibini almigtir. Bilecik'in tarihinde uygarliklar adeta gegit

téreniyaparlar.
Hititlerden Lidya'ya, Firglerden Roma imparatorlugu'na kadar birgok medeniyetin cevheri bu topraklara sagiimistir.

Fakat Bilecik'in asil ayirici vasfi 600 yil, 3 kitada hiikiim stirecek bliylk bir medeniyetin dogusuna yaptigi tanikliktir. 1230'larda Kayr Boyuna mensup bir oba, baslarinda
Ertugrul Gaziile S6gut'e geldiginde o buylik medeniyetin tohumlari ekilmis, 1299'da Bilecik Osman Bey tarafindan alindijinda ise bu tohumlar filizlenmis ve Osmanli Devleti
tarih sahnesine ¢ikmistir. Bilecik; Kurtulus Savasi'nda verdigi cetin miicadeleler 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 kiltir tabakalarindan ¢ikan

arkeolojik buluntular, kaya mezarlari, kiliseler, kale kalintilari ile Bilecik tam bir agik hava mizesidir.

Bilecik gezginlerin, dyle kolay vedalasacagi bir yer degildir. Gelenler muhakkak Osmanli Devleti'nin en bluyik manevi sac ayagi olan Seyh Edebali'nin tlrbesini gérmek
isterler. Orhan Gazi tarafindan 14. ylizyilda yaptiriimis olan bu tiirbenin bulundugu alandaki Orhan Gazi Camii ve karsi yamagctaki Orhan Gazi imareti ile Emirler, Ak kaldirim,

Karacalar ve Osman Gazi Camileri Osmanl mimarisinin ilk ddnem eserleri arasindayer alir.
Sogut—Bilecik yolu ¢gikisinda Osman Gazi'nin, babasi Ertugrul Gaziigin yaptirdigi tirbe, her yil ziyaretci akinina ugrayan bir baska yeridir Bilecik'in...

Bilecik merkezdeki Risdiye Mektebi bahgesine yolu disenleri de hos bir saat kulesi karsilar. Kervanlarin, hac kafilelerinin ve seyyahlarin gegerken konakladiklari bu

bdlgede, misafirlerin zamanla olan iligkilerine zarif bir katki olarak . Abdiilhamit tarafindan yaptiriimistir.

Dahasi, Celebi Mehmet Camii, Dursun Fakih Turbesi, Képrili Mehmet Pasa Kervan Sarayi, Etnografya Mizesinde sergilenen orijinal eserler ve Bilecik'in kdlttrel
dokusunu yansitan sivil mimari 6rnekleri, her yil yapilan Kayi Boyu Asireti mensuplarinin yiz yillardir siiren gelenekleri “Ertugrul Gazi'yi Anma ve Sogut Senlikleri” ile bu

sehir gecmisin kokli mirasini bugiine gururla tagimayi basarmistir.

Bilecik kiiltiirel zenginligin yaninda dogal glizelliklerden de fazlasiyla nasibini almistir. il merkezine 25 km uzakliktaki Kinik Selalesi, yine merkeze 7 km uzakliktaki Pelitdzi
Goleti, Bozuyuk Triblin Mesire Alani, Bozcaarmut Géleti, Kumru ve Sofular Yaylasi yesilin farkli farkli tonlariyla selamlar insanlari... Ve elbette Sakarya Nehri'nin kiyilart,

Harmankaya Kanyonu, Kent Ormani, Cerkesli Goleti modern hayatin kesmekesinden kaganlari 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, inénii Sehitlikleri ile Kurtulus
Savasi'ndan anlamli izler tasir Bozuyuk. Pazaryeri ilgesi bozasi ve helvasinin yaninda géletleri ve ormanlari ile de Gn salmistir. Ayvasi, karpuzu, eski Osmanli evleriyle
Osmaneli, Ertugrul Gazi'yi agirlayan, Osmanliya ev sahipligi yapan Ségt, tarihi Tashani ve kiraziyla Gélpazari, Kayabogazi Kanyonu ile Yenipazar, nariyla meshur inhisar

Bilecik'in yediincisidir. Bilecik bu yedi kiymetlisiyle yikselen sehirler arasinda yerini almaktadir.
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Sayfa 5

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
Sogut 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 part in 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 Abdulhamit 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, Képrilti Mehmet Pasa Caravansary, original works exhibited in Ethnography Museum and civil
architecture specimens those show Block's culturel texture, and “ Ertugrul Gazi Remembrance and Ségit Festivals”.

Bilecik has natural beauty as well as cultural wealth greatly. Kinik Waterfall that is 25 km far from city enter, Pelitézii Pond, Bozuyiik 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 “itis place where nation's ill fate was defeated.”, Boziyuk has meaningful marks from Turkish War of Independence with
In6nu 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, Gélpazari with its historical Tashan and cherry, Yenipazar with Kayabogazi 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 Bunemxunk

Ha toro-Boctoke MpamopHOro pervoHa, Ha nepecedeHnn YepHomopckoro, MpamopHoro, LieHTpanbHoaHaTonnMCKoro 1 3refickoro perMoHoB pacnonaraeTcs bunemxuk..

MepBoe n3sectHoe nma — benekoma. B kakom 6bl HanpaBneHWUn Bbl 30eCb HE MOCMOTPENN, KaXA0e MeCTo 3fecb 6e3yCroBHO MMEET CrnpaBeanunBYLO A0S0 KyNbTYPHbIX LIeHHOCTEN. B nctopun buneaxumk umemnusauum npoLunncb
napagoM. Ha atux 3emnsx paccbinaHbl LEHHOCTU MHOTMX LIMBUN3aLUniA, Ha4nHas ot XeTToB Ao Jluaun, ot dpurumn 4o Pumckon nmnepun.

Ho ocHoBHOW xapakTepuctukon bunemxuvka, BelAeNsioLLero ero cpeay Apyrux ropogos, SBNSETCS TO, YTO OH CTarn CBUAETENEM POXAEHUS BENWKOW LMBUNU3aummn, kotopasi 6yaet uapcteosatb 600 net Ha Tpex KOHTUHeHTax. B
1230 rogax noceneHve KOHEBHUKOB, OTHOCsILLieecs K nnemeHu Kaiuv, Bo rnaee ¢ OpTtyrpynom Masm nepebupaetcs B CortoT, rae v 3aknafbiBaloTCsl CEMeHa 3Tov BENuUKon umsunusaumm, B 1299 rogy, korga buneoxuk 3aBoeBbiBaeTcs
OcmaH beliem, cemeHa 4aroT POCTKM U Ha UCTOPUYECKON cLieHe nosinsieTcs OcmaHckas nmnepusi. buneoxuk BHeC cBoW BKkNaj B co3naHve pecnybnuku cBoen Henerko 6opb6oii n nobegamu B ocBoboanTensHo BoiHe. OfHUM
CIOBOM, CIIOBa «CO3AaHME» U «OCBOOOXAEHME» UMEIOT Ha 3TWX 3eMnsixX rybokuit cMbicn. MeyeTn, MaB3oneu, FoCTUHULI U 6aHW, MOCTPOEHHbIE B OCMAHCKMWIA Nepuop, apXeonorniyeckue Haxoaku, U3BMneYeHHbIe U3 KynbTypHOTo
Cnosi, HacKanbHble rPOBHWULBI, XpPaMbl, pyyHbI FOPOAOB NpeBpaLlaoT buneaxuk B Myae Nof OTKPbITbIM HEGOM.

Bunenxumk-mecTo, ¢ KOTOpbIM NyTeLueCTBEHHUKaM ByAeT Henerko pacctaTbes. TYPUCTbl HeMPEMEHHO 3aXOTAT NOCETUTL rPOBHULYY Lenxa Saebanu- Bennyaniiero AyXoBHoOro HactasHnka OcmaHckon umnepuun. Mevetb OpxaHa
"a3wn, Ha TeppuTOpUM KoTOpOK B 14 Beke OpxaH a3n Benen nocTpouTb 3Ty rpobHuLY, a Takke 6oragenbHs OpxaHa [asu Ha NPOTMBONONOXHOM CKIOHe, AMupsbl, benbin TpoTyap, Kapamka n mevetn OcmaH [a3n HaxoasTcs cpeau
Npoun3BeAeHNn OCMaHCKON apXUTEKTYPbl paHHEro neproaa.

CértoT- rpobHuua noctpoeHHas OcmaHom Ma3u Ha Bble3ae 13 bunemxvk ans ceoero otua ApTyrpyna [asu, elle ogHo MecTto B Bunemxuk, nputarmeatoLlee k cebe NpuTok noceTutenem Kaxapli rog.

Tex, koro nyTb NpuBeaeT B caf Pywaunite Mekte6 B LeHTpe bunemxuka, BCTPETUT KpacuBas YacoBHsI. B 3ToM pernoHe, rae ocTaHaBnmBanuchb KapasaHbl, NMPOLECCUMM MANIOMHUKOB M NMYTELLECTBEHHWKM, KaK SIeraHTHbIV BKnaz B
OTHOLLIEHUS TOCTEN C TEHEHNEM BPEMEHW, OH BbIn MOCTPOeH Mo npukady Abayn-Xamuaa ll.

Kpome TOro, 6narogapsi TakuMm namsiTHMkam, kak medyetb Mexmerta Yenebu, rpobHuuy AypcyH ®akux, KapaBaH-capan Kénptonto Mexmet lMNawu, opyrnHanbHble dKCMoHaTbl My3es dTHorpadhum, npyMepbl rpaxxaaHckon
apXMTEKTYpbl, OTpaxatoLme KynbTypHyto TeKCTypy bunemxuka, Tpaguumm nnemeH Kanun, coxpaHuBLUMECS HA NPOTSXKEHUU cToneTuit- «eHb namatn Iptyrpyna Masm n dectusans CErtoT», 3TOMY ropogy yaanoch C ropaocTbio
COXPaHUTb Hacneaue CBOEro NPOLUMOro A0 HALLUX AHEW.

Momumo npupoaHoi kpacoTel Bunemkuka KynsTypHoe 6oraTcTBO Takke 3aHMMaEeT CBOK crnipaBeanuByto aonto. Bogonaa KelHbik B 25 kKM OT LieHTpa ropoaa, npyA MNenuTosto B 7 kKM OT LieHTpa, 3anoBegHuk Bostotoke TpubioH, npya
BosmkaapmyT, gonuHbl Kympy n Codbynap 6yayT npvBeTCTBOBATH NOAEH pa3nuyHbIMU OTTEHKaMU 3erieHoro. U koHeuHo e Bepera pekn Cakapbsi, KaHboH XapmaHkaia, ropoackoii nec, npya Yepkewwnm ¢ pagocTbio BCTPETAT
CBOWM YMCTbIM BO3[YXOM TeX, KTO 6exan n3 cyeTbl COBPEMEHHOW XU3HM.

B nctopum ctaBlero B 1924 rogy npoBuHumen bunegkuka umeercs cemb nevanbHO M3BECTHbIX hakToB. MepucTene, kotopyto Ma3n Myctada Kemanb Ha3Ban «MecToM neyanbHOro nopaxeHus cyabbbl HauMmMy» 1 3aXopOHEHUS!
MHoHIo B Bo3ytok HOCAT 3HaumMble cneabl  OcBoboanTenbHOM BoWHbI. OKpY>KHOW PbIHOK CNaBUTCS He TOMbKO CBOeN By301 1 xanBon, HO 1 Npyaamu n necamu. OcmaHenwu, BCTpeyasLumnii ApTyrpyna [asu ceoei anBoi, apbysamu,
cTapuvHHbIMU fomMamu OcmaHckon nmnepun, CortoT, rocTenpuumHoO BCTpeTusLLmnin OcMaHcKyto nmneputo, bnarogaps nctopudeckomy TaluxaHy v YepeluHe énnasapa, KaHboHy Kanaboras n MleHunasap, 3HaMeHUTOMY CBOVMM
rpaHaToM VIHxncapoMm, aBnsieTcs xxemMuyxuHon bunemxuka. bunegxmk 3aHMumMaeT CBoe MeCTO Cpeait ropoAoB, MPOCHAaBUBLLUMXCS 3TUMMU CEMbHO LIEHHOCTSIMU.
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MeXOyHapOoAHOW apeHe
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BCSI OTBETCTBEHHOCTb, CBA3aHHas C
cogepXkaHMeM noxuTcs Ha ToproBo-

NPOMBbILUNEHHYIO nanaty Bunemxumk
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Sayfa 8

Manti, Cin'den Anadolu'ya kadar gelen ipek Yolu'nun tizerinden gectigi genis cografya igerisinde, degisik tlkelerde degisik isimler ve sekiller almis, farkli ic malzeme ve
soslarile servis edilmis geleneksel 6zelliklere sahip bir yemek ¢esididir.

Tdarklerin bildigi anlamda mantinin érnekleri Turklerin yasamis oldugu Orta Asya ve Kafkasya'da bulunan érneklerinden ortaya ¢cikmistir. Bu genis cografyada ortaya ¢ikan
manti ve c¢esitleri aslinda paylasilan bir klltirel mirasi ortaya koymaktadir. Turkiye sinirlari icinde manti dendigi zaman, i¢i dolgulu hamur pargasina verilen genel bir isim
olarak kabul edilir, ancak farkli sekilleri mevcuttur ve farkli isimler ile anilirlar.

Yapilan ¢alismalar sonucu, manti regcetesine en benzeyen yemek olarak “tutmac¢” bulunmustur. "Tutmag, Orta Asyal Turklerin icat ettigi bir eriste yemegidir. Tutmagctan
bahseden ilk yazili kaynak, Kasgarli Mahmut zamanina dayanmaktadir. Mantinin ilk yer aldigi Osmanli kaynagi ise Sirvani'nin kitabinin Osmanl Tirkgesine gevrilmis
versiyonunda bulunmaktadir. Burada bahsi gegen mantinin; icinde koyun kiymasi, mercimek, tarcin ve sirke bulunan, yogurt ve sumak ile servis edilen bir yemek oldugu
bildiriimektedir.

Mercimekli Manti Bozlyk cografyasina has bir Griindiir. Zamanla Kiitahya sinirindaki bazi kdyler ve Eskisehir'e yakin kdylerde yayginlasmistir.

Bilecik'in merkeze bagh kdyleri ve birgok ilgede manti genellikle nohutlu olarak yapilir. Mercimekli mantinin ise genellikle Bozllylk merkez ve kdylerinde tiketimi yaygindir.
Zamanla komsu illerimiz olan Kitahya ve Eskisehir'in gesitli yorelerinde de yayginlasmistir.

Mercimekli Manti yapiminda yemeklik mercimek turlerinin bazilari kullanilabilmektedir. Ozellikle Kay1-91 olarak tescili yapilan; Boziiyiik'te denemeleri yapiimis ve iyi sonug
alinmis gesit, en iyi sonucu vermektedir. Diger mercimek cesitleri manti hamuru ile 8zdeslesmemektedir. Ozellikle pUtirli bir yapi ve lezzet farki olusmaktadir. Bozlyiik' te
yetistirilen mercimek gesitleri manti hamuru ile gok iyi uyum saglamaktadir.

Mercimekli Manti yapiminda en 6zgiin islemlerden biriside firrnlama islemidir. Diger manti gesitlerinde genellikle firinlama islemi yapilmaz. Bu islem mantinin son pisme
islemi dncesinde yapllir. Firinlama mantiya lezzet ve yapi kazandirmaktadir.

Boziyuk Mercimekli Mantisinda; mercimek kadar, hamur yapiminda kullanilan un gesitleri de 6zeldir. Klasik mantilarda kullanilan unlarin aksine gesitli 6zel amagch un
cesitleriile olusturulan formulasyonla karistirilarak hamur hazirlanir.

Mercimekli Manti yapimindaki islem asamalarindaki farkhliklar yaninda, mantinin sekli ile beraber; sunum tarzi bakimindan da kendine has 6zellikler tagimaktadir. Tim bu

6zellikler ile Mercimekli manti, ilimizin geleneksel mutfak kiltiriinde yerini almistir.
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Manti is a food variety served according to the different traditional characteristics and different filling ingredients, had different names and shapes in different countries in the wide geography
covered by the Silk Road extending from China to Anatolia.Examples of the Turkish Ravioli have been originated from the examples that exist in the Middle Asia and Caucasia where the Turks
lived in the past. Manti and its varieties that originated in this wide geography actually reveal a shared cultural heritage. When manti is mentioned within Turkey's borders, it is accepted as a
general name for dough with fillings, however it has different shapes and different names too.According to the results of some researches, “tutmac” is the most similar food to the manti in terms
of recipe. Tutmac, is a noodle dish invented by Middle Asian Turks. The first written source about tutmac is from the era of Mahmud al-Kashgari. And the first mentions of the manti appear in the
Ottoman sources in the translated version of Shirvani's (Seyid Yahya Bakuvi) book. The manti mentioned in this book contains minced lamb, lentil, cinnamon and vinegar, and itis depicted as a
dish served with yoghurt and sumac. Manti with lentil is an exclusive food for Bozllyiik geography. It has gotten common over time in the villages on Kiitahya border and the villages around
Eskisehir.Usually manti is prepared with chickpea in the villages and many districts of Bilecik's center. The consumption of manti with lentil is common in Boziyiik center and its villages. In time,
it has become more common in the various regions of Kiitahya and Eskisehir. Different edible types of lentil can be used for the preparation of manti with lentil. Especially the type with best
results for its preparations in Boziiyik is the type which has been registered as Kayi-91. The other types of lentil does not identify with the manti dough. Especially, there is a lumpy structure and
taste difference. Alentil type grown in Bozlyiik provides a very good harmony with the manti dough.One of the most genuine processes in the preparation of the manti with lentil is the baking
process. Usually there is no baking process in the preparation of the other manti types. This process is being carried out before the last cooking process. Baking gives flavor and structure to the
manti.Flour type used in the preparation is just as special as the lentil type for the preparation of Bozlyiik Manti with Lentil. On the contrary of the flours used in the preparation of the classic
manti, its dough is prepared by mixing formulations created by using purpose-made flour types.Along with its shape and different preparation process it also has different characteristics in case
of serving style. Manti with lentil has taken its place in our province's traditional cuisine culture with all these characteristics.

MenbMeHn-6moa0 ¢ TPaAMLMOHHBIMY 0COBEHHOCTAMM, MPOLUEALLEe Yepes LUMPOKYHo reorpadimio LWenKoBoro nyTv u3 Kutas o AHatonmu, B pasHbIX CTpaHax NpMobpeno pasHble HasBaHUs U
dopMbl 1 NOJAETCH C pa3HOW Ha4YMHKOWM 1 coycamu. [Mpumepsbl nenbMeHen B MOHMMaHUW TYPKOB BO3HUKIN U3 NMPUMEPOB, HanaeHHbIX B LieHTpanbHon Asun n Kaekase, rae xXunm TIopKcKkue
nnemeHa. [enbMeHn N X pa3HOBNAHOCTU, BO3HMKLUME B 3TOM OBLLMPHOM pernoHe, akTu4eckn oTpaxaroT obLuee KynsTypHoe Hacrnegue. [Npu ynoMmHaHum nenbmeHer B TypLmMmy NOHUMatoT
obulee HasBaHME KYCOYKOB TeCTa C HaYMHKOW, OOHAKO Y HUX pasHble hOpMbl U pa3Hble Ha3BaHuA.B pesynbrate mnccnegoBaHui Havbonee Onu3koM K peuenTy nenbMeHen crana
«Jlanwax(tutmag). « Tytmay-6niogo 13 nanwm, n30bpeTeHHoe cpefHeasaTCckMMm Tiopkamu. [epBbli NMCbMEHHbBIN UCTOYHUK, YNIOMSAHYBLUMIA TyTMay, OCHOBbLIBAaeTCA Ha BpeMeHa MaxmyTa
Kawrapnbl. lNepBbii OCMaHCKMI UCTOYHWUK, YMOMSIHYBLUMIA NenbMeHn (MaHTbl) HangeH B Bepcuu nepesoda npoumsBegeHus LvpBaHu Ha ocMaHCKUA Typeukun AsbiK. [lenbmenu,
yNoMWHaeMble TyT, -6ntofo ¢ HaunHKON 13 cpaplLua us bapaHuHbl, YeveBuULbl, KOPULbI M YKCYCa, KOTOpOe MNOAA0T C MOrypToOM 1 CyMakoMm.[lenbMeHu ¢ YeyeBMLIEN XapakTepHbl A4S reorpacum
Boastotok. C Te4eHnem BpemeHu 3To 6rogo ctano pacnpocTpaHeHHbLIM B HEKOTOPbIX 13 AepeBeHb Ha rpaHmue Kiotaxbn n Sckuwexvp.B aepeBHAx bunemkvka n MHOrMX okpyrax nefibMeHu-
MaHTbl 06bIYHO FOTOBATCA C HYTOM. YNoTpebneHne nefbMeHen ¢ YeyesuLien 0bbl4HO NpeobnagaeTt B bostotok LieHTpe 1 ero AepeBHsX. Co BpeMeHeM B pasHbIX YacTAX COCeAHUX MPOBUHLIMA
KioTaxes M Ockuwiexvp Takke CTano pacnpocTpaHeHHbIM.[py NpUroToBneHnn nenbMeHer € YeveBuuen MOryT ObiTb MCNOnb3oBaHbl HEKOTOpble TuMnbl YeyeBuupbl. B yacTtHocTh
3aperncTpupoBaHHbI copT Kann-91 npolwen ucnbitTaHns B Bosioloke 1 gan xopoLuni pesynbsrar, borbLue BCcero NogxoauT AN NPUroToBReHUs BbilleykasaHHoro bnioga. dpyrve copta
YyeyeByLbl HE CTAHOBATCS OQHOPOAHOW MaccoW € nenbMeHHbIM TecToM. OBbIYHO oTnMYaeTcs rpybon CTPyKTYpoW U OTIIMYMTENBHBIM BKYCOM. BhipalymBaemble B Bostolok copTa YeveBuLibl
XOPOLLO COYETALOTCH C MeMbMEHHbIM TeCTOM.[1pn M3rOTOBMEHWUN NenbMeHel C YeveBULIE OAHUM U3 Hanbonee opurMHanbHbIX MPOLECCOB ABMNSETCA NPoLecC BbinekaHus. B gpyrnx sugax
nenbMeHen obbI4HO NpoLieaypa BbiNeYkM He BbIMOMHAETCA. OTOT NPOLIECC BbINOMHAETCA A0 3aKN0YUTENBHOMO 3Tana NpUroToBneHns nenbmeHen. BeinekaHue ynyywaeT BKyC U CTPYKTYpY
nenbmeHen.B Bo3IoOKCKMX NenbMeHsAX C YeveBULEW TaKMM Xe BaXHbIM Kak YeyeBuLa SBMSETCA U COPT MYKW, UCMONb3yeMbll B MPUrOTOBMAEHUN TecTa. [lyTem cmelumMBaHusa MyKM,
NCMONb3yeMOWN B KNacCUYeCKnx neflbMeHsX 1 pasnuyHbIX COPTOB MYKM CrieLnanbHOro Ha3dHaveHns roToBUTCS TeCTo.BmecTe ¢ pasnnynsMm cTaguin IpUroToBreHns NenbMeHewn ¢ YeYeBuLen,
a Takke hopMoWi nenbMeHen, 310 6ntogo 0CoBEHHOE M C TOYKM 3peHns nogadn. Bee aTm 0co6eHHOCTM MenbMeHe C YeYeBuMLIEN 3aHAMM CBOE MECTO B TPAAMLIMOHHOM KyNbType NPUroToBNEHNS
ontog.
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Sayfa 11

Bilecik merkez’e bagli ve yaklasik olarak 12 km mesafe uzakliktaki Cukuréren kdyline 6zgu biber tretimiyaklasik 100 yildir genetigi degistirilmeden yapilmaktadir.
Cukurdren Biberi, (Solonacea) familyasinin; (Capsikumannon) cinsine aittir. Bu Grtinin yetistiriciligi ilimizin bir gok alaninda yapilmasina ragmen, karakteristik 6zellikler
sadece Cukuréren kdylniin bulundugu yaklasik olarak 5 km ¢apinda bir alanda lokal dizeyde gergeklesmektedir.

Cukurdren Biberi ilimizde yetistirilen sebzeler arasinda miktar ve gesitlilik olarak en ¢ok uretilen ve tiketilen Uriinler arasinda gelmektedir. Taze olarak tiketimi yaninda,
kizartma, salca, toz biber, pul biber, k6zleme, kurutulmus (kizartma ve haslama) sekillerde tiketimleri oldukca yaygindir.

Cukurdren kdyiinin adi, etrafinin bir gukur gibi cam agaclari ve daglarla gevrili olmasindan gelmektedir. Bu 6zellik iklim ve yiizey sekillerine yansimistir. Toprak 6zelliginin
suyu gecirgenliginin yiksek olusu ve killi, tinli hafif kirecli olmasi triin gelisimini ve 6zelliklerini farklilastirmistir. Tescile konu olan biber ¢esidinin sadece bu kdy sinirlari
dahilinde yetistiriimesinden iyi sonug alinmaktadir. Diger yorelerde de yetistiricilik yapilmasina ragmen ayni 6zellige sahip Griin elde edilememektedir.

Cukuroren Biberi yumusak dokulu topraklardan hoslanir. Yazlari kurak ve az yagish yerlerde iyi yetistiginden topragin derin ve su tutma kapasitesinin yiiksek olmasi istenir.
Topraktaki kire¢ riintin gelisimini kismen yavaslatsada lezzet ve aroma malzemelerinin gelismesine dnemli katkilar saglamaktadir.

Cukurdren kéyunun bulundugu yer itibariyle topraklari marjinal tarim arazisi 6zelligindedir. Bu tip araziler mutlak tarim arazileri ve 6zel mahsul arazileri disinda kalan toprak
ve topografik sinirlamalar nedeniyle Gizerinde sadece geleneksel toprak islemeli tarimin yapildigi arazilerdir.

ilimizde gesitli yerlesim alanlarinda ayni tohum kullanilarak tiretim yapilmasina ragmen, biberin sekil ve bilegen olarak 6zellikleri farkliliklar géstermektedir. Bu farkhliklarin
olusmasinda cografi yapi, toprak 6zelligi ve yetistirme usuli 6n plana ¢gikmaktadir.

Biberin tohumdan itibaren, topraga ekimi ve bakimi ile ilgili tim &zellikleri geleneksel yéntemler ile yapilarak giinimize kadar degismemistir. Kéyde yetisen biberlerin
blyUkltgu diger biber ¢esitlerine oranla biraz daha kiiguktir. Kurutma islemi hemen hemen Turkiye'de ¢cok az uygulanan bir yéntemle yapiilmaktadir. Biberler iplere dizilerek
askilarda tamamen dogal kosullarda kurutulmaktadir. Toprak ile temas kesildigi icin aflatoksin konusunda tamamen giivenlidir. Acilik derecesinin orta diizeyde ve ¢ok
lezzetli olmasi Maras, Urfa, Antep y6resindeki biberlere gére 6nemli avantajlar saglamaktadir.

Tanitim faaliyetlerinin ¢ok hizlandigi guinimuzde kdy halkinin tretimdeki bilgi ve tecribesi artmig, buna bagli olarak daha bilingli ve itinali Uretim faaliyetleri yapiimaya

baslanmistir.




The production of pepper special to Cukurdren village connected to the Bilecik province and located 12 km away from Bilecik's central continues without genetically changing for approximately
100 years. Cukurdren pepper belongs to the Solonacea family's Capsikumannon kind. Even though raising of this product takes place in many areas of our province, its characteristics are only
seen in a local degree in a diameter of approximately 5 km located in Cukuréren village.Cukuréren pepper appears among our most produced and consumed vegetable products in scope of
amount and variety. Aside from its fresh consumption, frying, paste, powdered pepper, chili pepper, roasted, dried (frying and boiling) types of consumption is also common.The name of the
Cukuréren village comes from the pine trees and mountains surrounding the village like a pit (cukur). This property has been reflected to the climate and surface features. Its soil properties of
being highly water transitive, clayey, loamy and slightly limed differentiated the product growth and characteristics. This pepper which is subject to being registered receives the best results
because itis only being grown in the boundaries of this village. Even though there are attempts to grow this pepper in the other regions, products with same results can't be obtained.Cukuréren
pepper likes soft tissue soils. Itis required for the soil to be deep and water transitive because it can be grown well in arid and low rain rated locations in the summer. Even though the lime in the
soil partially slows down the products growth speed, it makes an important contribution for improving the flavor and aroma of the product. Because of the location of Cukuréren village, its soil
has the feature of marginal farming area. Only traditional soil cultivations can be done in these types of fields because of the limitations for topography, absolute farming fields and soils
excluded from special product fields. Even though the production in our province is carried out by using the same seeds in various settlements, the shape and components of the pepper shows
differences. Geographic structure, soil properties and growing manner comes into prominence for the causes of these differences. Every special method about planting the seeds into the soil
and nurturing it has never been changed until today. The size of the pepper grown in the village is slightly smaller than the other peppers. Drying method is carried out with a process which is
almost never being used in Turkey. The peppers are dried by getting hanged on a line in completely natural conditions. It is completely safe in case of aflatoxin because its contact has been
severed from the soil. Being delicious and hot in a medium level provides important advantages against the peppers in Maras, Urfa, Antep regions.Promotional activities being very fast in this
day and age, the producing activities are starting to be carried out more aware and careful as a result of the improvement of villagers' information and experience.

BhipallyeaHme ocoboro octporo nepLa B AepeBHe YykypopeH, OTHOCsILLErocs Kk LLeHTpy Bunemkuk v pacnonaratowierocs B 12 KM OT HET0, OCyLLECTBNSETCS 6€3 reHETUYECKUX U3MEHEHMIA OKOIO
100 net.lMepew YykypopeH 13 cemenctaa (Solonacea) npuHagnexut pogy (Capsikumannon). HecmoTpst Ha TO, YTO MPOM3BOACTBO 3TOr0 NPOAYKTa OCYLLUECTBASETCA BO MHOrMX chepax Hallero
ropofa, XapakTepHble OCOBEHHOCTM MMEITCS NULLb Y TOro, KOTOPbIN Npou3BoauTcs B paguyce 5 kM oT gepeBHu YykypopeH. MNepel, YykypopeH sBRsieTcs caMbiM BbipallyMBaeMbiM U
ynoTpebnsaemMbiM NPOAYKTOM CPEAU OBOLLEN B Hallel NPpoBUHLMU. Kpome noTpebrieHusi B CBeXeM BUAe LUMPOKO UCMONb3YEeTCs B XXapeHoM BuAe, B BUAE TOMATHOW MacTbl, MOMOTOro nepLa,
M3MernbBYeHHOro nepLa, CyLeHoro nepua (kapkoe 1 BapeHoe).Ha3BaHue cena YykypopeH Npoucxogut oT MeCTa, Fae OHO HaXOAUTCA- HUBMEHHOCTb, SIMa, OKPY)XEHHasi COCHaMu U ropaMu. d1a
0COBEHHOCTb OTpa3unach Ha knMmare 1 hopMe NOBEPXHOCTU. Bbicokasi BO4ONPOHMLIAEMOCTb MOYBLI U €€ necyaHasi, CYrmMHUCTasi U U3BECTHAKOBAs XapaKTepucTuka caenana oCobeHHbIM
pa3BuTHe NpoayKTa u ero kayecTB. CopT nepLa, KoTopbli 32perucTprpoBaH, UMEET XOPOLLIMIA pe3yrbTaT TOMbKO NpU BbipalliMBaHn BON13u aton AepeBHU. HecMoTps Ha Npon3BOAUMOCTb OBOLLEN
1 B APYrUX pervoHax, He yaaeTcsl BbipacTUTb MPOAYKT C Takumu xe kadectBamu.lNepel, YykypopeH nobuT MArkyto TEKCTYPUPOBaHHYO NoYBY. Tak Kak OH XOPOLLIO PacTeT Ha 3acyLUMUBLIX NMOYBax C
MUHUManbHbLIM KONIMYECTBOM OCAfKOB FETOM, He0bXoAMMOo, YToObI NoyBa Obina rny6okon u obnagana BogoyaepKuBatoLLen cnocobHocTbo. HecMoTpsl Ha To, YTO M3BECTb B MOYBE YaCTUYHO
3aMeansieT pasBMTME MPOAYKTa, 3TO XOPOLO BRWUSET Ha BKYC M pasBMTME apoMaTuyeckux BellectB. MectopacnonoxeHus nepeBHM YyKypopeH HaxogmuTcsi Ha 3emiie MapruHarbHbIX
CEerbCKOXO3MCTBEHHbIX yroguid. JTOT TWM Y4aCcTKOB abCOMIOTHbIE CENMbX03Yrofbsi U KPOME Y4acCTKOB CMeLManbHOr0 HasHadeHusl, 3Ta MoyBa M3-3a TOMorpadMuecknx OrpaHUYEHU MOXET
MCMOSb30BaTbCA NULLL AN TPAAULIMOHHOIO CENbCKOX03ANCTBEHHOMO BO3AENbIBaHUS. HeCMOTps Ha Npovn3BOACTBO AAHHOMO MPOAYKTA B PA3NMYHbIX XXUIbIX palioHax Hallen NPOBUHLIMM, UCNOMb3Ys
OJHW U1 Te Xe ceMeHa, hopMa 1 xapakTepHble ocobeHHOCTY nepLa pasnuyatotcs. B opMupoBaHum aTx pa3nuynii Ha NepPBLIN NaH BLIXOAAT reorpaduyeckas CTpyKTypa, CBOMCTBA NOYBLI U
cnocob BbipalmBaHus.HaunHas ¢ cemMsiH nepua, Bce 0cobeHHOCTY TpaauLMOHHOTO cnocoba nocaaka B rpyHT U yxoAa A0 HACTOSILLENO BPEMEHU HE U3MEHWUMUCL. Paamep copToB nepLa, KoTopble
pacTyT B JEPEBHE, MO CPABHEHWIO C APYrYIMU COpTaMu YyTb MeHbLUe. [MpoLEeCC CYLIKM OCYLLECTBISIETCA OYEHb PeaKo NpuMeHsieMbiM B Typuuu MetogoM. [epel, HaHU3bIBAETCA Ha HUTKA U
BbICYLLMBAETCS B ECTECTBEHHbIX YCMOBUSAX. Tak Kak HET KOHTaKTa C MoYBOW, aGCOMOTHO GE30MACHO C TOYKM 3peHUsi adrioTokeHa. Brnarogapsi cpegHel cTeneHy oCTPOThI U MPUSITHOMY BKYCY MMeeT
npevmyLLeCTBa Nepes nepLeM BbipallleHHbIM B permoHax Mapauy, Ypda, AHTen. B Hawm AHK, korga yCKopsitoTCst NPEe3eHTaLMOHHbIE MEPONPUATUSI, 3HAHUS U ONbIT XUTENe AepeBHN B obnactu
npov3BoAcTBa 06oraTuics, B CBA3M C 3TMM Ha4aTa Co3HaTeNbHas 1 TLaTenbHas NPOU3BOACTBEHHAS AEATENBHOCTb
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Sayfa 14

Kestane Kabagi (Cucurbita maxima), kabakgiller (Cucurbitaceae) familyasindan bir kabak tiiriidiir. Meyvesi kiiremsidir yada basik kiiremsidir. Uzeri dilimli, partikli veya

dlz, grimsi renklidir. Etli kismi ise sari-turuncu renktedir.

ilk olarak Guney Amerika da ortaya gikan balkabagi diinyanin her yerinde yetismesi mimkiin olan bir sebze tirtidir. Bitkinin dalinda yetisen kabaklarin seklini ve

biyikliguni tanimlamak mimkin degildir; ¢linkii bu sebze cinsi kiiglik de(top blyikliginde), biyik de(ortalama yarim metre ¢capinda) olabilmektedir.

Kestane Kabagi gelisme dénemlerinde iliman ¢evre kosullarini, mahsule yatma déneminde ise sicadi seven bir bitkidir. Sert iklimlerden ve asiri sicaktan hoslanmaz,
soguklardan cabuk zarar gérir. ilkbahar ve sonbahar devreleri arasinda uygun sartlarda iyi yetisir. Ancak sicak dénemlerde diizenli araliklarla sulama yapiimalidir.
Sicakhgdin dismesi veya artmasi bitkinin blylmesi ve gelismesini yavaslatir. 10 derecenin Gzerindeki sicakliklarda iyi gelisir. Agik tarla yetistiriciliinde tohum ekimi son
donlar gectikten sonra ve toprak sicakhgdi 10 dereceyi gecince yapilir. Kabak isiktan hoslanan bir bitkidir. Golgeli yerler ve agag altlarinda kabak yetistiriciligi yapiimaz.
Golgeli yerlerde bitki hem narin bir yapi kazanir, hem de bitki Gzerinde disi gicek olusturma ve meyve baglama orani azalir, verim diser. Kabaklarda vejetasyon stiresi 180-
200 gunddr. Uzun sureli kuraklik ve agiri nem mantari hastaliklarin yayilmasina sebep olur. Bu nedenle yetistirme dénemi ve yerinin ¢ok iyi secilmesi gerekir. Halbuki
gunimuzde Kizildamlar Kestane kabagdinda hemen hemen hicbir hastalikla karsilagiimamaktadir. Yillik nem orani ¢ok dengeli ve az oldudu i¢in kestane kabaginin bitki
isteklerinin en iyi kargilandigi alan mikroklima iklimi 6zelligi gésteren Kizildamlar kéyu olmaktadir. Agiri sicaklarda, Kestane kabaginin yapraklari ¢cok bliyimuas oldugundan
meyveyi yiksek 1sI ve dogrudan gines isinlarindan korur. Béylece meyve buyukligu ve dayaniklihdi iklim yapisina paralel olarak gelisir. Hasat dénemine dogru, kabak
meyvesinin Ust ylzeyi dogrudan iklim kosullarina maruz kalmasindan dolay! Ureticiler meyveyi ters gevirirler; bu durum meyveyi iklim hasarlarina karsi dogal olarak koruyan

etkenlerden bir tanesidir.

Kizildamlar kdyl Ureticileri tarafindan biyik bir itina ile yetistirilen Kestane kabaklari, yérenin iklim yapisi ve cografi 6zellikleri ile birlesince bir yil boyunca bozulmadan

tazeligini strdiren tek Grinddr.

iklim ve toprak yapisi dzellikleri nedeniyle diger kabak cesitleri bélgede yetisebilmektedir. Meyve biiyikltgi 150-200 kg gibi dev boyut ve agirliklara ¢cikabilmektedir. Ancak
bu buyuklukteki Grtnler genellikle pazar bulamamaktadir. Kestane kabagi Gzerinde Adapazari Misir Arastirma Enstitlsi tarafindan yapilan arastirmalar sonucunda; Arican-
97 tohumu gelistirilmistir. Kizildamlar kdyl yéresine modifiye olmus Griinin &zellikleri, optimum degerlere tasinmis durumdadir. Taketici tercihi, lif orani, pisirme siresi,
meyvenin dagiimamasi gibi 6zellikler Kizildamlar kdylinde yetisen Kestane kabaginin tipik ve en gelismis 6zelligini olusturmustur.

Kabak yetistiriciligi Bilecik ilinde eski yillardan beri yapiimaktadir. ilimizin Tanzimat Déneminde tarimsal yapisini anlatan kaynaklarda, kabak isleme ile ilgili kiigiik capli
yetistiricilik yapildigi belirtiimistir. Kurtulus Savagi ve dncesinde ilimizde blyik tahribatlar oimustur. Sonraki yillarda tarimsal faaliyetlerin canlandirilmasi amaciyla énemli
basarilar elde edilmistir. 1949 yilinda Amerika USDA United States Department of Agriculture (Amerika Birlesik Devletler Tarim Bakanligi) tarafindan Bilecik ve Ségut

arasindan (Kupli ve Kizildamlar kdyt) mevkilerinden alinan 3 gesit kabak tiri tespit edilmis olup Gen Bankalarinda halen muhafaza edildigi belirtiimektedir.
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This pumpkin (cucurbita maxima) belongs to the gourd family (Cucurbitaceae). Its fruit is in a spheroid or oblate shape. Its top is sliced, scabrous or smooth, in a greyish color. lts meaty part is in yellow-orange
color.Pumpkin first appeared in South America and itis a vegetable type which can be grown everywhere in the world. Determining the shapes and sizes of the pumpkins growing on the plant is impossible because this
vegetable kind be both small (in average size of ball? and big (approximately half meter diameter). This vegetable likes hot temperatures during the planting period and warm environment conditions during the growth
period. It doesn't like rough climates and exceedingly hot temperatures, gets damaged quickly by cold. In appropriate conditions it can grow well during spring and fall seasons. However, it must be watered regularly
during the hot periods. Increase or decrease of the temperature slows down the growth of the vegetable. It grows well in temperatures above 10 °C. Seed planting in open field farming starts after the frosts are cleared
and the soil temperature is above 10 °C. Pumpkin is a light loving vegetable. Pumpkin cultivation cannot be done in shadowy places and under the tree. In shadowy places the vegetable gains a fragile structure, rates
of female flower forming and bearing fruit will decrease, thus the productivity will decrease too. Vegetation period of pumpkins are 180-200 days. Long term aridness and excess moisture causes fungal diseases to be
spread. For this reason the cultivation period and location must be chosen very carefully. However Kizildamlar pumpkin almost never contracts with any kind of disease in our day and age. Because of its requirements
of very balanced and low yearly moisture level the most appropriate location for this pumpkin is Kizildamlar village with its microclimate climate characteristics. In overheat temperatures the leaves of this pumpkin
protect the fruit from excess temperature and direct sun rays thanks to its overgrown leaves. Thus the fruit size and endurance increases in parallel with climate structure. Towards the harvest season, producers turn
the pumpkin upside down because its toF side has been exposed to the climate conditions directly. This situation is one of the factors that protect the fruit against the climatic damages in a natural way.These pumpkins
being cultivated with a great care by Kizildamlar village producers are the only products which can maintain freshness for a whole year when they are supported by the climatic structure and geographic characteristics
of the region.Because of the climate and soil structure of the region, other pumpkin varieties can be cultivated in this region. Fruit sizes can go up to the gigantic levels and weights like 150-200 kg. However, products
of these sizes usually can'tfind a place in the market. Ancan-97 seed has been developed as a result of the researches carried out by Adapazari Misir Arastirma Enstitlisti (Adapazari Institute of Corn Research) on this
pumpkin. Product specialties modified to Kizildamlar villa?(e region has increased to its optimum levels. PrOﬁerties like consumer preference, fiber level, cooking time, non-dispersing of the fruit has formed the typical
and advanced characteristics of the pumpkin cultivated in Kizildamlar village.Since the days of old the pumpkin cultivation is being done in Bilecik. In the sources that belong to the Tanzimat (reform) Era which narrates
the agricultural structure of our region, small scale cultivation about pumpkin engraving has been pointed out. Great devastations happened in our province during and before the Turkish War of Liberation. After that
period, important successes have been achieved in an attempt to enliven the agricultural activities. In the year of 1949, 3 kinds of pumpkin has been detected in the location between Bilecik and Ségut (Kuplt and
Kizildamlar villages) by USDA (United States Department of Agriculture) and their samples are still being preserved in gene banks to this day.

KawTaHoBas TeikBa (Cucurbita maxima)-copT ThikBbl 3 ceMeiicTBa ThikBeHHbIX (Cucurbitaceae). MNnog cdepuyeckuin unu nnockocdepuyeckuin. NoeepxHocTb pebpuctas, rpybasi unm poBHas, cepoBaToro LBeTa.
MsicucTtas YyacTb xenTo-opaHxeBoro LeTa.Criagkasi TbikBa, NosiBUBLLAsICS Npexae Beero B KOxHOM AMepuke, SSBRSIETCS BUAOM OBOLLA, KOTOPbI MOXHO BbipallMBaTh BO BCEX Yronkax Mupa. HeBo3amoxkHo onucatb
dopMy 1 pa3mep ThbIKB, pacTyLUMX Ha cTebre, NOTOMY YTO 3TOT OBOLL, MOXET ObITb Kak HebonbLLOro pasmepa (C Ms4), Tak 1 6onbLuoro pasmepa (MpMMeEpHO NonMeTpa B AnameTtpe).KaluTaHoBasi TbIkBa 3TO pacTeHUE,
KOTOpOE B MEpUOA CO3pEBaHNS NIOOUT TENSLIE YCIOBUS OKPY>KatoLLEN Cpedbl, a B Mepuog 403peBaHUs eMy HEOOXoauMbI xapkue ycrousi. OH He NiobuT CypoBble KNMMaTUYECKUE U SKCTPEMASILHO XKapKue
yCnoBusi, Mpy xorioge 6bICTPO MOPTUTCS. XOPOLLO PacTET B MEPUOA MEXAY BECHOW M OCEHbIO MPU NOAXOAALMX ycroBusix. Ho B xapkoe BpeMs MONUB OIMKEH OCYLLECTBNAATLCS Ha perynspHon ocHose. PocT u
pa3BUTME pacTeHUI 3aMeANSIETCS NP NageHnn U yBENUYEHUM TEMNEPATYPLI. XOPOLLIO pa3BUBaETCs Npy Temnepatype Boile 10 rpagycoB. [Mocagka ceMsiH B OTKPbITHIN FPYHT NPOM3BOAUTCS NOCHE NOCMEAHNX
3aMOpO3KOB M HarpeBa moyBbl Bbile 10 rpagycoB. TbikBa-3aTO pacTeHue, Nobsiliee cBeT. B TeHUCTbIX MecTax u MoA AepeBbsiMU ThikBa He BblpalyBaeTcsd. B TeHUcTbix MecTtax pacTeHue GyaeT cnabbim,
(OPMUPOBAHNE XEHCKMX 3aBSI3EN HA PACTEHUM CHUXKAETCS!, TEM CaMblM CHIKAETCS MPoM3BoaUTENbLHOCTD. [MNepuoa BereTaumm Toikebl cocTasnset 180-200 gHen. [nuTtenbHas 3acyxa 1 U3bbITOoK Bnaru NpUBEAET K
pacnpocTpaHeHUto rpMbKoBbIX 3aboneBaHuii.loaToMy Heob6xoaMMo XOpOLLO BbIGpaTb MECTO U BereTaLMoHHbIN nepuog o4eHb xopoluo. OgHako B HacTosLiee Bpems Kakue-nnbo 6ones3Hu y kaTaHOBOW ThIKBbI
Kbisbingamnap He Habnoganuck. Tak kak ypoBEHb €XXKEr0AHOM BMAXXHOCTU 04EHb XOPOLLO cbanaHCMpoBaH M HU30K, MECTOM, OTBEYAIOLLIMM Ha BCE XKefaHus KalTaHOBOM ThiKBbl U 06naatoLLM 0Co6EHHOCTAMMU
MUKPOKINMMaTUYeCcKoro knumara sensetcsa aepeBHs Keisbingamnap. MNpy akcTpemanbHOW Xape NMUCTbS KalTaHOBOW ThIKBbl BbIPACTaloT OoMbLUNX pa3MepoB M 3alUMLLAIOT MIoAbl OT BbICOKOW TEMNepaTypbl 1
NPSIMbIX COMHEYHbIX Ny4yeir. Takum obpasom pasMep OBOLLA pa3BMBAETCS MaparnnenbHO ero KnMmaTuyeckon ycTonymBocTU. brivke k nmepuogy cbopa ypoxasi Mo MpUYMHE TOro, YTO BEPXHSS YacTb ThIKBbI
nogBepXXeHa NPSIMOMY BO3[ENCTBMIO KNMMMaTUYECKUX YCIIOBWI, MPOU3BOAMTENN NEPEBOPAYMBAIOT OBOLL], 3TO ABMSETCS OAHUM M3 (DAKTOPOB, 3aLLULLAIOLLMM MIOA OT KNMMaTUYECKOro BO3AENCTBUSA €CTECTBEHHbBIM
nytem. KawtaHoBasi a, cTapaTenbHO BbipallyBaeMasi nponssoauTensmu gepesHu Kbisbingamnap, 06beAMHUBLLNCE C KMMMaTUYECKON CTPYKTYPO U reorpadpmyeckumm 0CO6EHHOCTSIMU, ABNSIETCS E4UHCTBEHHBIM
NPOAYKTOM, KOTOPbI COXPaHSIET CBO CBEXECTb B TEYEHME LIeNIoro roaa.l3-3a KnmmaTuieckux 1 noYBeHHbIX 0COBEHHOCTEN Takke U Apyrue copTa ThiKBbl MOTYT MPOU3BOAUTLCH B AAHHOM pervoHe. Pasmep nnoga
MOXET A0XOAUTb A0 rMraHTckux pasmepoB u Beca Ao 150-200 kr. Ho npogykTbl Takoro pasmepa Ha pblHKe TPyAHO AOCTYNHbI. B pe3ynbrate nccnegoBaHwi Haj KaliTaHOBOW ThIKBOW, NpoBeAeHHble Hay4vHo-
ncenepoBaTenibCkum MHCTUTYTOM Apanasapbl Mbickip, 6binn BeiBeaeHbl ceMeHa ApbigxaH-97. CBoncTea npogykTa, MoaMuuMpoBaHHOro Ans pervoHa aepeBhu Kbisbingamnap, npyvBedeHbl B ONTUMaribHOe
3HauveHue. Takue CBOMCTBA Kak BbIGOp NOTPEBUTENS, COOTHOLLEHMWE BONIOKOH, BPEMS MPUTOTOBIIEHNS, pa3aBapMBaeMOCTb NPpoAykTa cchopMUpoBarnv TUMUYHbLIE U CaMble Pa3BUTbIE 0COBEHHOCTM KaLLTaHOBOW ThIKBbI,
BblpaLymBaemol B aepeBHe Kbidbingamnap.1por3BoACcTBO ThIKBbI B MPOBUHLIMKN Buneaxuk ocyLLecTBNsSeTCs ¢ AaBHUX Nop. B ncToyHnKax, onmckiBaoLLMX CTPYKTYPY CEMbCKOro X03AMCTBa B NEPUOA peopraHm3aumm,
OTMEeYEHbl ManeHbKME XO35\WCTBA, CBS3aHHbIE C NMPOWM3BOACTBOM ThikBbl. Bo BpemMsi ocBOGOAUTENBHOM BOWHLI U OO HEE B MPOBUHLMM MPOU30OLUNM KPyNHble paspylleHus. B nocnegyrowme rogbl ¢ LENblO
BO30OHOBIEHMS CENbCKOXO3ANCTBEHHOM AEATENBHOCTY ObINM AOCTUTHYTHI 3HAaUMUTENbHbIE yenexu. B 1949 rogy MuHuctepctBom cenbckoro xo3snctea CLUA 6binm nccnegoBaHbl 3 copTa ThikBbl, COBpaHHbIE MexXay
Bunemxwuk n Cortot (aepeBHu Kionnto v Keisbingamnap), 06pasLbl KOTOPbIX XPaHSITCs 40 CUX MOP B reHETUYEeCKOM BaHKe.
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Sayfa 17

Sogut-Kire yoresi; Osmanli Devletinin kuruldugu en eski yerlesim alanlarinin basinda gelir. Osmanli hakimiyetinden éncesinde yérede genis alanlarda Gzim yetistiriciligi
yapiimasi ve daha ¢ok saraplik (izim cesitleri yetistiriimesine ragmen; Osmanli Déneminde sofralik gesitler de 6n plana ¢ikmistir. Yazar, Said Oztiirk tarafindan yazilan
"Tanzimat Déneminde Bir Anadolu Sehri Bilecik” adli eserde, bagcilik ve Gzim yetistiriciligine genis yer verilmis, bu dénemde ilimizde dut ekiminden sonra ikinci sirada
UzUm yetistiriciliginin geldigi belirtiimistir. O dénemde Gzim tariminin toplam tarim arazilerinin % 21.55 oraninda oldugu ve GzUm Gretiminin daha ¢ok Gayrimislim

vatandaslar tarafindan yapildigi bildiriimektedir.

Tirkiye Asma Genetik Kaynaklari ile ilgili yapilan ¢alismalarin sonucunda Kire tzimd ile ilgili 7 ¢esidin tescili yapiimistir. Kiire'de tescili yapilan; Nedrebot, Nedrebot Agasi,
Kus Yirek, irikara, Tiryaki, Kokulu Kara, Sari Uziim, Kartal gesitlerinin hepsi yetistiriimektedir. Ancak irikara s6z konusu gesitler icerisinde verimliligi ve kalitesi ile 6n plana

ctkmaktadir.

Asma kokleri derine giden bir bitkidir. Bu yizden yumusak dokulu topraklardan hoslanir. Baglar yazlari kurak veya az yagish yerlerde en iyi gelistiginden bag topraginin derin

ve su tutma kapasitesinin ylksek olmasi istenir. Kiire kdylnun bulundugu yer itibariyle topraklari marjinal tarim arazisi 6zelligindedir ve Gzum yetistiriciligi igin ok uygundur.

ilimizde; iklim, toprak ve cografi uygunluktan dolay asirlardir bagcilik yapilmaktadir. Yerli gubuklarla derin dikilmis bu baglar 1.Diinya Savasina kadar filoksera denilen
zararli nedeniyle kurumustur. Kire de filokseraya kadar Gzim Uretiminin kolay oldugu bilinmektedir. Filokseraya alternatif olarak Amerikan Asma Melezleri ile bagcilik
canlandiriimaya ¢alisiimis bunun ic¢in Atatirk tarafindan 1926 'da Amerikan Asma Fidanhgi kurulmus, 1930 da Fidanlik Tarim Bakanligi'na baglanmistir. Cumhuriyet

Déneminde ilk Fidanlik madiiri Saban Hami Caglar, Gnli Sair Behget Kemal Caglar' in babasidir ve mezari Bilecik'tedir.

Bilimsel arastirmalar Bilecik irikarasinin antioksidan 6zelliklerinin diger Giziim cesitlerine gére Ustiin oldugunu bunun sebebinin de Kiire Gziminin ¢esidi yaninda, yetistigi

cografi kosullar ve toprak yapisindan kaynaklandigini géstermektedir.

Kiire’de Uziim Bayrami,1950-1990 yillari arasinda diizenli olarak kutlanmistir. Uziim yetistiriciligi yapan treticilerimiz, yizyillarin birikimini Griinlerine yansitarak, bilingli bir
Uretim yapmaktadirlar. Kiire' de, tiziim baglarinin diizenli ve itinal bir sekilde bakimlari yapiimaktadir. Uretim miktarinda son yillarda diisiis olmasina ragmen, ilimizde Gizim

yetigtiriciligi en 6nemli Grinler arasinda yerini korumaya devam etmektedir.
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Soégut-Kire region is one of the oldest settlements the Ottoman Empire has founded. Even though before the Ottoman reign, grape cultivation in wide fields and vine grape production were
being made, during the Ottoman reign, table grapes came into the prominence. It has been stated in the book with inclusions about viticulture and grape cultivation “Tanzimat Déneminde Bir
Anadolu Sehri Bilecik” written by Author Said Oztiirk that grape cultivation comes second after mulberry cultivation in that era in our province. It has been also stated that total agriculture fields
were 21.55% rates in that era and grape cultivations were made mostly by non-muslim citizens.7 kinds of Kiire grape was registered as a result of the researches about Turkey Grape Genetic
Sources. All of the registered types; Nedrebot, Nedrebot Agasi, Kus yirek (Bird heart), Irikara, Tiryaki (addict), Kokulu Kara (scented black), Sari Uziim (yellow grape), Kartal (eagle) are still
being cultivated. However, Irikara comes into prominence with its productivity and quality among the other varieties.Grape roots are a deep rooted kind of plant. For this reason, they like soft
tissue soils. It requires high water containing capacity and being deep from the vineyard soil because it can be cultivated best in the locations with less rainy and arid summers. Because of the
location of Kiire village, its fields have the feature of marginal farming field and it is very suitable for grape cultivation.Viticulture has been carried out in our province for centuries thanks to its
climate, soil and geographic suitability. These deep vineyards established with local sticks have been withered until the World War |. because of a pest named Phylloxera. Grape cultivation was
very easy in Kiire village before Phylloxera.To fight with Phylloxera and enliven the vineyards with American Grape Hybrids, for this reason Atatiirk founded American Grape plantation in 1926
and connected it to the Plantation Farming Ministry in the year of 1930. During the Republic Period the first Plantation minister Saban Hami Caglar is the father of the famous poet Behget Kemal
Caglar and his graveyard is in Bilecik.Scientific researches shows that Bilecik irikara grape has more superior antioxidant properties than the other grape varieties, and the reason for that the
geographic conditions of its cultivate location and its soil structure besides its Kire grape kind. Grape festivals in Kiire have been celebrated on a regular basis between the years of 1950 —
1990. Our grape cultivating producers carry out their processes with utmost awareness by reflecting the experience obtained throughout centuries. In Kiire, nurturance of the vineyards is being
carried out regularly and carefully. Even though the production rate has been decreased in recent years, our grapes keep their position as one of the most important products to cultivate in our
province.

Pervon CortoT-Kiope Bo3rnaenseT gpeBHeniumne noceneHms OcmaHckon nMnepun.HecmoTps Ha LUMPOKOE NPOon3BOACTBO BUHOrPaaa, B YaCTHOCTY BUHHBIX COPTOB BUHOTPaAa 4O NpaBreHns
OcmaHckon nMnepun, B nepuog npaeneHns OcMaHCcKoM UMMNepum Ha NePBbIV NiaH BbILUMW CTONOBLIE cOpTa BUHOrpaza. B npounssegerumn nucarens Canga O3Tiopk « AHATONMMUNCKUIA rOpoaokK
Bunepxuk B nepvog peopraHm3aLumn» oCTaHOBWUICS NOAPOOHO Ha BUHOrpagapcTBe M NPOM3BOACTBE BMHOrpaaa, B 3TOT NEpMOA B NPOBUHLMM NOCIE NPON3BOACTBA TYTOBHWKA Ha BTOPOW
CTpoKe 6bIro Npon3BOACTBO BMHOrpaaa. Coobuiaercs, YTo B To BDEMS NPOV3BOACTBO BUHOTPaaa OCyLIECTBIANOCH Ha 21,55% BCexX 3eMieAernb1ecKyX MioLlaaen B OCHOBHOM HacemneHuem,
He ABMALLMMCS MyCynbMaHCKOW penurnn.B pesynsrate uccrnenoBaHui T)épeu,mx NCTOYHWMKOB BUHOrpaja B CBA3W C BuHorpagom Kiope 3apernctpupoBaHO 7 COpTOB BuHOrpaga. B
NPOBUHLIMM BbIpaLLMBAIOTCA BCE 3apernctpmpoBaHHble B Kiope copta: Hegpebot, Hegpebot aracel, Kyw Miopek, Mpukapa, Tupbsiku, Kokyny Kapa, Capbl Y3tom, Kaptan. Ho copt Upu Kapa
Ccpeau BhILLENEPEYNCIIEHHbIX COPTOB BbIXOAUT Ha NEPBLIN NilaH CBOEN NPOM3BOAUTENBLHOCTLIO U KAa4eCTBOM.BUHOrpagHas nosa-pacteHne ¢ KOpHsiMU, yxoaawmmm rmy6oko B 3emnto. Bot
Mo4Yemy OHO MBUT MArkMe TEKCTYPUPOBAHHbIE MOYBLI. TaK Kak 1103a XOPOLLO pacTeT B 3aCyLUMMBbLIX MECTax C HU3KMM KONMYECTBOM OCaKOB JIETOM, HEOOXOAMMO, YTODbI MoYBa ANs No3bl
6bina rmybokor n obnagana BoOOYAEpKMBalOLLEN cnOCOOHOCTLI0. bnarogapsi MectopacnonoxeHuio AepeBHy Kiope noYBbl MMeT 0CODEHHOCTU MaprHarbHbIX CEMbCKOXO3ANCTBEHHbIX
3emernb, NPUrogHbIX ANS BblpalluMBaHUs BUHOrpaga.B Hawen npoBuHUMM Bnarogaps Knumary, noyYBe 1 reorpadmyeckomy pacrionoXeHno Bekamu BblpaluyMBaeTcs BUHorpag. dTa o3a,
rmyboKo MocakeHHasi U3 MECTHbIX CaXkeHUeB, normbna ms-3a BpeauTens unokcepbl O NEPBON MUPOBOW BOWHbLI. V3BECTHO, YTO A0 bunokcepbl MPOM3BOACTBO BUHOrpaga Obino
HeTpyaHbIM.B kadecTBe anbrepHaTvBbl unokcepe Obifia MoMbiTKa OXMBMEHUS NPOM3BOACTBA BUHOrPaZa Npv MOMOLUM  aMepuKaHCKUX rmbpuaoB nosbl, ¢ 3Tol uenbio B 1926 roay
Artatiopkom 6b1n1 0cHOBaH AMEpPUKaHCKUA MMTOMHWK BUHOrpagHou no3bl; B 1930 rogy oH 6bin npukpenneH kK MMHMCTEPCTBY CEMNbCKOX03SNCTBEHHOIO MMTOMHIKKA. B PecnybnvkaHckuii nepuog,
nepBbIM ANpPeKTOpoM NuTomMHKKa ctan LLlabaH Xamun Yarnap, otew nssectHoro noata bexyeta Keman Yarnap, Mornna kotoporo Haxogutcs B bunemxkuk.HayyHble nccnegoBaHus gokasanm,
YTO aHTUOKCUAAHTHbIE CBOMCTBA CopTa BMHOrpaga Vpukapa npoBuHUUM Bunemkuk, No cpaBHEHWMO C OpYyrMMU copTaMu BUHOrpaga bornee BbICOKME, U NMPUYMHA TOMY HE TOMbKO COpT
BuHorpaga Kiope, Ho reorpaduyeckne ycrnoBus U CTPyKTypa MoYBbl, rAe OH BblpawimBaeTca.®ectmBanb BMHorpaga B Kiope nposoguncsa B1950-1990 rogbl Ha perynsipHon OCHOBE.
[MpousBogutenu BuHorpaaa, oTpasve Ha NPOAYKT ONbIT CTONETUIN, OCYLLECTBAIOT OCO3HAHHOE NPon3BoACTBO. B Kiope npoBoanTcsa perynsapHbIv 1 TLLATenNbHbIN YX04 3a BUHOrpagHUKaMu.
HecmoTps Ha cokpalleHne B nocnegHvue roabl o6bema NpoM3BOACTBA, BblpaliMBaHWA BUHOrpaaa B Hallew MPOBUHLIMM OTHOCSTCH K YNCIy Havbonee BaxkHbIX MPOAYKTOB, MO-NPEXHEMY
COXpaHsisi CBOE NOMOXeHme.
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Sayfa 20

Boza, yabanci maddelerinden temizlenmis dari, piring, bugday, bulgur, misir vb. hububatin kirma veya unlarindan biri veya birkaginin, icme suyu katilarak pisiriimesi ve beyaz seker ilave
edilerek teknigine uygun olacak sekilde fermantasyona tabi tutulmasi ile hazirlanan bir mamuldir. Boza; karbonhidrat, laktik asit, yag, protein, diyet lifi ve vitamin igerigine bagli olarak besleyici

bir gidadir.

Turkiye'de genellikle daridan yapilan boza, baska tlkelerde yapildigi yerin baslica Griiniine gére misir, arpa, gavdar, yulaf, bugday, karabugday, Arnavut darisi, gernik gibi tahillarin unu, bazen

de piring ve ekmek, nadir olarak da kenevir unu ve karamuk ile mayalandirilarak yapilir.

Boza, Misir ve Kuzey Afrika sahilleriyle Akdenizli tiiccar gemiciler araciliiyla batiya, Hazar Denizi giineyinden doguya, Asya iglerine ve Cin'e, iran ve Afganistan'a, Kafkaslardan kuzeye, Volga

havzasina dogru genis bir cografyaya yayilmis geleneksel bir Grindr.

ibn Battuta isimli Arap gezgini, 14. yy baslarinda yazdi§i seyahatnamesinde Tiirklerin bulundugu Dest-i Kipgak bélgesini anlatirken Tiirklerin ictigi bir sira olan bozayi anlatmaktadir.“Tattiginda
eksilik hissettigim icin hemen biraktim. Yemekten ¢iktigim zaman bunun ne oldugunu arastirdim, anlattilar; Duki (diig=ince bulgur) tanelerinden yapilan bir nebizdir bu. Onlar Hanefi

mezhebindendir ve nebiz onlar nezdinde helaldir. Buralilar dukiden yapilmis bu nebize buza (boza) adini veriyorlar.”

Evliya Celebi 17.yy ortalarinda istanbul'da 300'den fazla bozaci dilkkkaninin bulundugunu, bu dilkkanlarda 1100 kadar bozacinin galistigini aktarmistir. Osmanli'da fazla mayalandirilarak,

icine afyon katilan bozahanelerin, 19. yy dogru ortadan kalktigi bilinmektedir.

Pazaryeri (Pazarcik) Bozasi, ylzyillardir yapilagelmektedir. Eskiden sadece bélgemizde yetistirilen bilesenler ile yapilan triin ginimuzde ¢esitli ydntemlerle yapilagelmektedir. Ancak tescile

konu olan Pazaryeri bozasi bilesenleritamamen dogal ve ilgede yetisen tGrlnlerden olusmaktadir.

Kaynatilarak jelatinize edilmis dari, misir, piring veya ince bulgurun ézel laktik kiltir veya “ekmek eksi hamuru + yogurt” kultirt ile 24 saat laktik fermantasyonu sonucu elde edilir. Boza koyu
kivamda tatl ve eksi tadin karisimi lezzette olan képukli-sekerli bir icecektir. Kullanilan hububat trtnleri ilk dnce ezilip kabuklarindan ayrihr, stizilir ve kaynatilarak jelatinize ve sterilize edilir.
Bu karisima seker ile mayalama amach 6zel kiltir ve yogurt ve ekmek mayasi katilarak 15-25 °C de 24 saat bekletildikten sonra boza igilecek hale gelmis olur. Katilan mayalar sekeri
parcalayarak bir miktar alkol Uretirken, sut asidi bakterileri laktik asit Uretir. Boza kigin Uretilmektedir. Yazin bozadaki mikroorganizmalarin Gremesi hizli bir sekilde olup bozayi eksitmektedir. Bu

sebeple ticari bozalar pastorize edilip, sojuk zincirde piyasaya arz edilmektedirler.

Pazarcik (Pazaryeri) Bozasinin tlkemizdeki diger boza gesitlerine gére en nemli 6zelligi; ¢ nesilden giinimiize kadar yasatilan ustalik 6zelligidir. Urlin bilesenlerinin ve mevsim 6zelliklerinin

boza uretiminde etkisi gok fazla olmamasina ragmen Gg¢ nesildir yasatilan bilgi ve tecriibe trtiniin gergcek aroma ve diger 6zelliklerini olusturmaktadir.




Boza is a product prepared by applying fermentation according to its proper technique to the cooked mix of drinking water and one or several of the refined grits or powders of millet, rice, wheat, bulgur,
corn etc. grains and sugar. Boza is very nutritious nourishment because of its components of carbohydrate, lactic acid, fat, protein, diet fiber and vitamin.Boza is usually prepared using millet but it can also
be made by the powders of the cereal products like corn, barley, rye, oat, wheat, buckwheat, Albanian millet and emmer, sometimes with rice and bread and rarely with cannabis powder and corn cockle
according to its country of production. Boza is a traditional product spread to a very wide geography namely to the west by Mediterranean traders from Egypt and North Africa shores, to the east, inner Asia
and China from the south of Caspian Sea, to the north towards the Volga basin from Caucasus.An Arab traveller named Ibn Batutta mentions about a beverage that Turks drink which is boza while
narrating the Dest-1 Kipcak region inhabited by Turks in his travel book written in the 14th century. “When | tasted bitterness while | was trying it | stopped drinking it at once. | started to ask questions about
the beverage after | finished my meal and they told that it is a drink prepared with a kind of thin bulgur. They belong to the Hanafi sect and these kinds of drinks are halal for them. And the natives are calling
this drink prepared by bulgur buza (boza).”Evliya Celebi stated that more than 300 boza sellers were present in Istanbul in the midst of 17th century and approximately 1000 boza makers were working in
these boza shops. It is known that in the Ottoman Empire boza shops were closed towards the 19th century because they were overly fermented and included opium.Pazaryeri (bazaar place) boza is
being prepared for centuries. This beverage which is produced only with the components cultivated in our region once but it can be prepared by using various methods nowadays. But Pazaryeri boza
which is subjected to the registry is being prepared by using only completely natural and products cultivated in the region.Boza is obtained by fermenting gelatinized millet, corn, rice or bulgur, which is
obtained by getting boiled, and a special lactic cultivation or “bitter bread dough + yoghurt” together for 24 hours. Boza is a foamy-sugary beverage with the mix of sweet and bitter tastes and a dark
consistency. First the cereals being used are crushed and separated from their crusts, filtered and gelatinized by boiling and sterilized. By adding special cultivation, yoghurt and bread ferment to it for the
purpose of sugaring and fermenting and making it wait 24 hours at 15-25 °C, boza will get to an edible state for drinking. Ferments added to the drink solve the sugar and create a little alcohol and the milk
acid bacteria create lactic acid. Boza is being produced in winter. In the summer, the microorganisms inside the boza reproduce faster and embitter it. For this reason, merchandise boza is supplied to the
market after its pasteurized.The most important characteristic of Pazaryeri boza in comparison with the other boza in our country is its mastership property passed down throughout three generations.
Even though the product components and climate properties are important in the boza production, its aroma and other properties are created by the knowledge and experience passed down for three
generations.

Bo3a — 3T0 MPOAYKT, KOTOPbIA U3rOTaBNMBAOT NYTEM OYUCTKM U M3MENbYEHUS 3aBE3EHHOro M3-3a pybexa nueHa, puca, NiueHWLbl, OYULLEHHOWN MLEeHWLbl, KyKYpy3bl U T.M. 3MaKoB.;
N3MenbYEHHbIE 311aki UNN MYKY 13 OQHOIO UM HECKOMbKMX 3MakoB COEAMHSAIOT C MMTbEBOW BOAOW U BapsAaT ¢ AobaBneHnem benoro caxapa, a 3atem n%qsepraroT epmeHTaumn. bosa
SABMAETCA NMMTaTenbHOW MULLEW brnarogaps HanmvMyvio B HEW YrNeBOAOB, MOMOYHOM KUCMOThI, XKMPOB, OENKoB, AMETUYECKON KneTtyatkn u BuTaMmmHoB.OObIMHO B Typuuy HanuvTok 6o3a
M3roTaBNMBAaIOT 13 MOIOTOIO [LleHa, B APYr1X rocyAapcTBax - B 3aBUCKIMOCTN OT MECTHOCTU — U3 KYKYPY3bl, AYMEHS, PXU, 0BCa, MLUEHWULbI, FPEYKM, COPHOTO MPOCa, NLUeRNL|bI-OGHO3EPHSAHKM,
nHorAa TaKke U3 puca u xneba, nspegka e ero M3roTaBnnBaOT NyTEM 3aKBaLUVMBaHWUA KOHONSHOW Mykn 1 bapbapuca.bnarogaps cpegyu3eMHOMOPCKUM MOpsKaM, KOTOPbIE 3aHUMarnuncb
Toproenen, 603a cran TPaguUMOHHEIM HANUTKOM C LUMPOKOW reorpachmen pacnpocTpaHeHus: oH Oblfl 3aBe3eH ¢ nobepexbs CeBepHon Adpuki 1 ErmnTa Ha 3amag, C_tora Ha BOCTOK
Kacnunckoro mopsi, B LeHTp A3unn 1 Kutan; B VipaH n AdraHnctaH; ¢ KaBkasa Ha ceBepm B 6baccenH Bonrn.Apabckuii nyTelecTBEHHUK Mo MMeHW VIGH batTyTa onucbiBaeT 603yB 3anmckax
nyTeLecTBEHHNKA N0 HacenéHHoM Typkamu obnacTtu dewT-n-Kunyak B Havane 14-ro ctonetus, Kak HanuToK, KOTOPbIW ynoTpebnany TYPKU.« Tak Kak g OLLyTU KUCNOoBaTkIv BKYC — cpady
nepecran nuTb. Korga Bbiwwen n3-3a ctona nocne egpl, y3Har YT0 e 3T0 Takoe, MHE OObACHWIN: 3TO XMEeNIbHOM HAanUTOK, 3roTOBMEHHbIN M3 3épeH [lykun (0T cnoBa «Alor» - 4To 0003HayaeT
namenbyeHHas nwennua). OHn U3 cexkTbl XaHadwm 1 XMeNbHOM HAaMUTOK Y HUX NO3BONEeH. MeCcTHble XUTenu Jany HasBaHue STOMY U3roTOBNEHHOMY U3 AyKn HanuTKy bysa (603a).»9Bnus
Yenebu nucan, 4to B cepeamHe 17-ro BekaB Ctambyne 6biro 6onee 300 naBok No M3rotoBneHuto 603bl, B KOTopbIX Tpyaunock Ao 1100 npoussogvTenen 0603bl. 3BECTHO, Y4TO Yy OCMaHOB
BNIOTb [0 cepedmnHbl 19-ro Beka MCNomnb30Barock CUbHOE 3aKBalUMBAHWE 1 B HEro A0baBnany onmyM.5osa lNasapnepu (I1asapmkumk) npyna K Ham U3 rybuHbl BEKOB. B cTapuHy 603y
U3roTaBnmBarnu TofbKO N3 KOMMNOHEHTOB, KOTOPbIE BblpaLLMBAMCh B HALLEM PETVMOHE; B HALLe BPEMS STOT NPOAYKT MOXHO M3roTOBUTb PasfimyHbiMy cnocobamu. OgHako KOMIOHEHTbLI Bo3kl
Na3apnepu, koTopas OyaeT 3aHeceHa B peecTp, MOMMHOCTHI0 COCTOMT U3 MPUPOAHBLIX KOMIIOHEHTOB W NPOAYKTOB, BblpallMBaeMbIX B perroHe.Cendac HanuMToK Nonyyatot nyTem 24-4acoBow
MOFMOYHOW (PepMEeHTaLun cneunanbHbIMU MOLIOYHOKUCTIBIMU BakTEpUSMM NEPEKUNAYEHBIX U XKENaTUHV3NPOBAaHHBIX MWEeHa, KyKypy3bl, puca unv U3mMenb4EHHON MWEHULbIMIN CMEecH
KYnbTYp «KMCIioro xnebHoro Tecta+norypt». bosa npeAcraBnseT n3 cebs rycton genvkaTecHbl MEHWUCTbIN HAaNUTOK C KUCMO-CNagkuM BKYCOM. [IpMmeHsiemble 3€pHa 3MakoB cHavana
pa3%aBJ'IVIBalOT 1 OTAENAIoT OT ODOMOYKM, @ 3aTeM KMNaTAT, )KeJ'IaTVIHVISVg)XlOT N cTepunusyioT. B 3Ty cMecb 406aBnsIoT caxap v 4Ansa 3aksaluMBaHuACneunanbHble KynbTypbl, NOrypT U
xnebHble OPOXOKM, 3aTeM BblAepXuBatoT 24 yaca npu Temneparype 15-25 °C, nocne 4Yero HanuTok CTaHOBUTCS rOTOBbLIM K ynoTpebnennto. [lobaBneHHbIe POk pacLuMnnaioT caxap,
NMPOM3BOASA U3 HEF0 HEKOTOPOE KONMMYECTBO CNMPTA, a MOMOYHOKUCIIbIE BakTEPUM NMPOM3BOAAT_MOJIOHHYIO KMCOTY. Bo3y Nnpon3BogaT 3umoun. JlIeToM MUKpOOpraHu3Mbl, HaxogsLmecs B
HanuTke, Ha4YMHalOT O4eHb OBICTPO Pa3MHOXATbLCS, YTO NPUBOAUT K 3aKMcaHUio 603bl. [109TOMyY 603y, KOTOPYHO U3rOTaBAMBAIOT ANs OPOAAXW, CHa4arna NoABepraT nactepusauum, a 3atem
pa3meLLatoT B XONOAHOM Lienuy pbiHka.CamasrnaBHas ocobeHHOCTb003bIl 1azapmxuk(lazapnepn) B'cpaBHeEHUN € Apyrmm Buaamm 603bl B HALLEn CTpaHe — 3TO MacTepCTBO, KOTOPOE ObINo
NPUOBPETEHO ONbITOM TPEX MOKOSIEHNN. HeCMOTPsi Ha KaYeCTBO KOMMOHEHTOB 1 OCODEHHOCTU Ce30Ha, NMPW MPOM3BOACTBE 603bl, bOMbLIOE 3HA4YEHNE UMEIOT3HAHWSA U OMNbIT, MPUOBPETEHHbLIN
TPeMs nokoneHnamu, briarogaps KOTopbIM NPOAYKT NPMObpeTaeT HACTOALLMIA apoMaT U Apyre Ka4ecTBa.
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Pazaryeri ilgemizin denizden ylksekligi 805 metre olup, iklim ve cografi yapisinin drinlerin 6zelliklerine yon verildigi bilinmektedir. Pazaryeri helvasi, yaz helvasi
diyebilecegimiz bir yapidadir. Yaz helvasi genellikle yaz aylarinda un, seker ve ceviz ile yapilan bir helva tirtdir. Yaz helvasi imalinde %50 seker,%30 irmik,%20 tahin ve
%2'ye kadar kakao ile %1'e kadar da su katilabilecegi belirtimektedir. Pazaryeri helvasi ise; sadece pancar sekeri (% 45-48) ile tahinin (% 52-55) oraninda karistiriimasi ile
imal edilir ve igerisine bagka hi¢ birsey ilave edilmez. En kaliteli yerli susamlarin 6zel tag dedirmenlerde ezilmesiyle hazirlanan tahin ve beyaz sekerden uretilen,
gelenekselligi bozulmamis, yoresel bir tatlidir. Helva; doyurucu, besleyici, saglikli ve eneriji verici 6zellikleri bakimindan yuzyillardir sofralarda gokca tercih edilen bir tatli
olmustur.

Yapimi sirasinda 6zel formile gére ayarlanmis olan su ve seker kaynatilir. Kristal sekere % 5-15 oraninda su ilavesi ile seker eritilerek konsantre edilir, agdali bir yapi
verebilmek i¢in 1sI muamelesi ile birlikte iyi bir karistirma islemi uygulanir. Burada en énemli islem asamalarindan biri olan seker kaynatma tamamen helvanin kalitesini
etkilemektedir. Kaynatma esnasinda kaynama derecesi cok 6nemlidir.En iyi kaynatma 117 °C civarinda olmakla beraber; iyi bir helva tretimi icin sekerin kendi 6zellikleri de
baz alinarak uygulanan isi derecesi ortalama 117-118 °C olmalidir. Bu sicaklikta seker suyunu tamamen salar ve yapidaki suda istenildigi seviyede ugurulmus olur. Buislem
asamasinda yine 6nemli unsurlardan biri olan sitrik asit ilavesi yapilir. Kaynamis olan seker kisa stireli pisirme kazanina alinir. Daha sonra igine sira ile tahin, ceviz (istege
gore) ilavesi yapilir. Bu ilaveler yapilirken bir yandan da karistirma islemi devam eder. Bu islem paslanmaz kazan icerisinde dénen bir mile bagh karistiricilarla
saglanir.Ceviz yerine badem yada y6reye 6zel gesniler katilabilmektedir. Burada pismenin tamamlandidi, geleneksel ydontemlere gbre, tamamen ustanin deneyimine bagl
olarak helvanin yapisina bakilarak kararlastirilir. Uriin uygun yapiya ulastiginda dolum tanklarina alinir. Bu dolum islemi kisa siire iginde gergeklesmektedir. Bu islemin
araintn hizli sogumasina mahal vermemek icin hizli yapiimasi gerekmektedir. Ardindan drinlerin sogumasi ve dinlenmesi saglanir. Bu islem yaklasik kisin 12 saat, yaz
aylarindaise 18 saati bulur.

Pazaryeri Helvasini diger helvalardan ayiran en énemli 6zellik, bilesiminde sadece tahin ve pancar sekerinin kullaniimasidir. Uriin iglenirken sadece tahin ve pancar
sekerinin helva kivamina getirilebilmesi oldukga zor bir islem olup biyuk bir ustalik ve marifet gerektirmektedir. Yapilan isil islemlere yerinde ve zamaninda midahaleler ile

artn yapist mikemmel bir sekilde olusmaktadir.

Tudm bu 6zellikleriyle Bilecik Pazaryeri (Pazarcik) Helvasi, ginimize kadar varligini sirdiirmus, ilgenin ézel bir Grinudar.




Pazaryeri district has an altitude of 730 meters above sea level. It is known that climate and geographical formations direct the characteristics of products. Pazaryeri Halva is a light halva. Light
halva that maid of flour, sugar and walnut usually consumed in summer. It is indicated that summer halva can maid of 50% of sugar, 30% of semolina, 20% of tahini with 2% of cacao and 1% of
water. But Pazaryeri Halva is only maid of mixture of sugar beet (45-48%) and tahini (52-55 %).No other ingredients mixture with this Halva. It is produced with white sugar and with local, top-
quality sesame that mashed in special stone mills. It is a regional dessert. Halva is a dessert that mostly preferred for ages because it is filling, nutritious, healthy and energizing features.During
the preparation, water and sugar is boiled according to the specific formula. Crystal sugar is concentrated by dissolving with the addition of 5-15% of water. To give the viscous look, formula is
heated and well mixed. Sugar boiling, which is the most important process step, affects fully the quality of Halva. During the boiling, boiling temperature is very important. Although, the best
boiling temperature is 117°C, the average boiling temperature of sugar boiling must be 117-118° C and this is based on the characteristics of sugar. In this temperature, water within the sugar
dissolves and the water obtains the desired level. Citric Acid, which is most important factors in this process, adds to the boiled sugar. Then boiled sugar, transfers to the cooking vessel. After
that, you put tahini, walnut (optional). While adding these ingredients, you still continue to mix. This process is done by the mixer that is connected to the metal bar which is rotating in the
stainless vessel. Instead of walnut you can put almonds or other specific regional flavoring. Competition of cooking with the traditional methods is determined by the experience of the cook
according to the status of Halva. After the product reaches an appropriate structure, it is transferred to the filling tanks. The filling process is realized in very short time. In order to maintain the
heat of the product the process need to realize very fast. After that, the product gets cooled. This process is approximately 12 hours in winter and 18 hours in summer.The most distinctive
feature of the Pazaryeri Halva is that it is only composed of tahini and sugar beet. The process of viscosity of tahini and sugar beet that composes the Halva is very difficult. That is why it requires
the skillfulness and ingenuity. With the proper and punctual interventions, the product structure is structured perfectly. Bilecik Pazaryeri (Pazarcik) Halva that survived until today is the special
product of this region.

M3BecTHO, YTO KMMmarT v reorpadpmyeckasi CTpyKTypa Hallero paoHa Nasapiepu, KoTopbivi pacnonoxeH Ha Boicote 805 METPOB HaZ ypOBHEM MOPS, NMPMAAKT NPOAYKLMU, N3rOTOBIIEHHOW
3%er, cBoM 0c06eHHOCTU. K Takon NpoayKLMmM MOXXHO OTHECTU xanBy [Nasapiiepu 1 xanBy A3 (YTO 3HAYUT — NETHIOK XanBy). JIeTHsAs xanBa (53 xenbBachl) ABNSETCA BUAOM XarnBbl, KOTOPbIA
ODbLIYHO NPOM3BOAAT B NETHME MECALIbI UX MyKW, Caxapa 1 rpeLkvx opexoB. Ipu NponsBoACTBe xansbl A3 MOryT 6bITh Takke AobasneHbl 40 50%,30% maHHoM Kpynbl,20% KyH>KYTHOWM NacTbiun
2% xakao n 0o 1% Boabl. Xansa [Na3apiiepyn Npor3BOAUNTCH CMELUMBAHNEM CBEKITOBUYHOIO caxapa (45-48%) 1 TaxvHu(KyHXyTHOW nactbl -52-55%), B HE€ bonblUe HUYEro He JobansioT.
MponsBegeHHast U3 TaxvMHWU, KOTOPYI M3rOTaBMMBAOT U3 BbICOKOKAYECTBEHHOIO MECTHOMO KyHXYyTa Ha CrneuuanbHON KaMEHHOW MernbHuLE U Genoro caxapa, OHa SBMASIETCS MECTHOW
CnagocTbio, TpaguLums NPoM3BOACTBa KOTOPOW CoOXpaHMnach A0 Hallero BpeMeHuW. Xarnsa cTana CbITHON U NUTaTenbHON CnagocTbio, NpeanoYnTaemMon 3a CTONOM Ha MPOTSHXKEHUM MHOMUX
CTOMETUA 3a CYET CBOMX O3O0POBUTENBHBLIX M TOHM3WPYIOLLUMX CBOWCTB. B npouecce wn3rotoBneHus MOArOTOBMAEHHYK MO chneunanbHon copmyne Boay kunsTar ¢ caxapom. K
KpucTanu3oBaHHOMY caxapy [obaBnsitoT 5-15% Boabl, caxap pacTBOPSOT U KOHLEHTPUPYHOT.Ons Toro, YTobbl 06EeCNeYnTb HYXHYH KOHCUCTEHLUMIONPY TepMoobpaboTke npon3BoamTcs
xopouwlee nepemelunBaHme.OgHNM N3 BaXKHEWLLMX 3TAMNOB, OTPaXatoLLMXCA Ha KayecTBe XarnBbl, ABNSETCA KMnsyeHne caxapa. Bo Bpems kunsyeHus odeHb BaxHa Temneparypa. Camag
nyywasi Temnepatypa kunsyenus - 117 °C; ons npov3BoAcTBa XarBbl B 3aBUCMMOCTU OT KavyecTBa caxapacpenHsisi TemrnepaTtypa HarpeBaHusa AomkHa obitb 117-118 °C. Mpu Takomn
TEMMNEepaType caxap MOMHOCTHI0 PacTBOPSIETCA B BOAE M TAKOW caxap CO34aET HYXXHYI KOHCUTCTEHUMIO. Ha 3TOM 3Tane oAHUM U3 BaXXHbIX 3NeMEHTOB siBnsieTcs fobaBneHne NMMOHHOM
KMCNOTbl. KUNSYEHBIN caxap NepeHOCHAT B BAPOYHbIA COCYA Ha Hebonbluoe Bpems. 3aTtem BHYTPb A00aBMSIOT COPOXXEHHbIA BUHOrPaAHbIA COK U KYHXYTHYIO MacTy, rpeLkne opexu(no
Xenanuto). BHocsa fobaBku NpogormkatoT NpoLecc nepemMeLlBaHuns. 3Ty NpoLeaypy AENatoT B KOTIE U3 HEP)KaBEHLLEW CTanu, NPUMEHSS CMECUTENb, MOACOEANHEHHBIN K BpaLlaloLLeMycst
Bany.MoxHo Ao6aBNsATbL BMECTO FPELIKOr0 Opexa MuHaanb unu 4obaBku B 3aBUCUMOCTU OT MECTHOCTU. Bpemsi Bapku B 3aBUCMMOCTY OT TPaAULIMOHHbIX METOL0B ONpeaensieTcs MacTepoM
ONbITHLIM NYTEM B COOTBETCTBUU C KOHCVICTGH%I/IGVI. Koraa mpogykT AOCTUrHET HYXHOW KOHCUCTEHLMMW, ero nepeknagbiBaloT B pasnmBoYHble Gaku. OTa npouedypa HamofHeHWs
OCYLLECTBMSAETCH B KOPOTKUIA CPOK. [Insi TOro,4tobbl MPOAYKT HE ycnen OCThbiTb — 3Ty NpoLeaypy Heo6xoanmo BbINOMHATL ObICTPO. Benea 3a aTum NpodyKT OCThIBAET U «OTAbIXaeT».d1a
npoLenypa npoaoskaeTcst 3MMon NpubnuamTensHo 12 YyacoB, a B eTHUe Mecsubl — 18 yacos.CambiM BaXkHbIM CBOMCTBOM, OTNMYaloLLMM xanBy Masapiepu oT Apyrux BUAOB XanBbl —
SABMSETCH UCTONb30BaHWe Ans e€ NPUroTOBMNEHNS TONbKO KYHXXYTHOWM NacTbl 1 CBEKIMOBMYHOIO caxapa. [1py nponssoacTee NpoAayKTa 4OCTAaTO4HO CIIOXHOW NPOLEeaypov SABNAeTCs JoBeAeHe
CMECU KYH>KYTHOW MacTbl ¥ CBEKIOBMYHOIO caxapa A0 KOHCUCTEHLIMM XanBhbl, 47151 3TOro Hy>kHO obriagarh BbICOKMM MacTepCTBOM M n3obpetatensHocTb. CBOEBpEMEHHOE BMELLATENBLCTBO B
NPOu3BOAMMbIE HarpeBaTeNbHble MPOLECcChl AenalT CTPYKTypy NpoaykTa Henogpaxaemon.Obnagas Bcemu 3tMumu ocobeHHocTsamu Xanea bunemxuk [MNasapiiepu (Masapgkuk)
coxpaHunach A0 CerogHsLLIHero AHs, 0yayyn cneumdmyeckum NpoayKToOM 3TOro panoHa.
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Maya otu, Bira otu, Omer otu, Bira cigegi, Sarisarmasgik gibi isimler ile bilinen Serbetgi otu, botanik olarak kenevir ile akrabadir. Isirgangiller (Urticales) takimi, kenevirgiller
(Cannabinaceae) familyasindandir. Humulus cinsinden Humulus Lupulus L. tiriinden olup ¢ok yillik bir bitkidir.

Serbetci otunun bilinen g tirl igerisinden genellikle, Japon serbetci otu olarak bilinen Humulus jabonicus ve Cin serbetgiotu olarak adlandirilan Humulus Yunnanensis
yoresel olup bulunduklari Glkelerde yetisirler. Bira otu olarak bilinen ve ekonomik degeri yiksek olan Humulus lupulus, yaygin olarak Uretilmektedir ve ilimizde de Humulus
lupulus turt yetistiriimektedir.

Serbetciotu kozalaklarinin igerigindeki %15 oranindaki lupulin reginesi, acimsi tadini sagladigi biranin énemli bir hammaddesi durumunda olup 1200 yildan daha uzun
suredir bira yapiminda kullaniimaktadir. Bunun disinda kozalaklari ayrica, %15 ¢esitli proteinler, % 10 su, %4 tanen (tanin) ve degisik karbonhidratlar ile yaglar ihtiva
etmektedir. Igerigindeki bu etkin maddelerden &tird bitkinin terletici, istah agici, ates dusiriict, yatistirici ézellikleriyle birlikte safrakesesi hastaliklari ve kalp ritmi
bozukluklarinda da etkili oldugu bilinmektedir.

Serbetci otunun anavatani kesin olarak bilinmiyorsa da Avrupa, Bati Asya ve Kuzey Amerika oldugu tahmin edilmektedir. Yapilan arastirmalar serbetci otu ziraatinin ilk
olarak 736 yilinda Hallertaul bélgesinde basladigini ortaya koymaktadir. Serbetgi otu, giinimiizde Kuzey ve Gliney Amerika, Afrika, Avustralya ve Asya'nin birgok yerinde
yetistirilse de Uretim miktarlari bakimindan A.B.D. ve Aimanya 6ne gikmaktadir.

Turkiye'de serbetci otu genis bir Gretim alanina sahip bulunmamakta ve genel itibari ile belli bir ydreye has tarim triind olmanin disina ¢ikamamaktadir. Deneme ekimlerinin
ardindan serbetgci otunun ticari anlamda tlkemizde sadece Bilecik ilinde randimanl bir sekilde yetistirilebilecedi tespit edilmis ve Ulkemiz tarim hayatinda mahalli bir Griin
olarak ekile gelmistir. Glinimiizde serbetciotunun Marmara, Ege, Karadeniz ve i¢ Anadolu Bélgesi'nin kesisme noktasinda yer alan Bilecik'in basta Pazaryeri olmak tizere
az miktarda da merkez ilgesinde ekimi yapilmaktadir. Toplam 330 km?’ lik alaniyla Bilecik'in kiiclik bir ilgesi olan Pazaryer’inde sadece 3.26 km’ lik bir sahada serbetci otu
yetistiriciligi yapilmaktadir. Serbetciotunun bu son derece sinirli ekim alanlari yildan yila biyik degisiklikler gdstermemekle beraber, bitkisel Gretimde yillar icinde kayda
deger gelismeler saglanmis, Glkemize has cesitlerin gelistiriimesiyle verimde de ciddi artislar kaydedilerek, 7 serbetgiotu ¢cesidimiz tescillenmistir.

Serbetci otunun yetistiriciliginde; kdkler derinlere indiginden, 60-70 cm lik gukurlar agilir. Toprak alti sirgtnlerinden celik (daldirma ile Uretim) veya penceler elde edilir.
Pence ve gelik alinacak bitkiler 4-5 yaslarinda, hastaliksiz ve saglam olmalidirlar. Elde edilen bu pengeler 150-170 cm sira arasi ve 140-150 cm sira Uzeri mesafeler ile dikilir.
Dikilen gelik ve pengelerin bas taraflar toprak yiizeyinin 7-8 cm altinda olacak sekilde dikiimesine 6zen gdsterilmelidir. Dikilen gelikler 15-20 giin sonra siirmeye baslar. Bu

surgunler ilk yil fazla boylanmazlar. Bunlardan sadece 3 tanesinin biytimesine izin verilir, digerleri kesilir. Sonbaharda kuruyan bu surgunler toprak ytzeyinden 20 cm

yukaridan kesilerek atilir. Serbetciotu bitkisinin dikimini takiben ilk yil %10-15, ikinci yil %40-45, G¢incu yildan itibaren ise %100 verim degerine ulagsmaktadir.




Humulus lupulus which is known as Maya otu, Bira otu, Omer otu, Bira gigegi and Sarisarmasik is related with the Cannabaceae family, genus of Urticales. Humulus Lupulus that belongs to Humulus species is very
perennial plant.One the most known types of Humulus Lupulus the Humulus Yunnanensis, which is also known as Japanese Humulus Lupulus, Humulus jabonicus or Chinese Humulus Lupulus,is a very regional
plant that grows usually in every climate. Humulus Lupulus which is also known as Humulus Lupulus and has a high economic value, is commonly produced in Turkey . 15% of Lupulin resin in the Humulus lupulus
cones, which is the major ingredient of beer that gives the bitter taste, is used in beer production over 1200 years. In addition: These cones contains15% of various proteins, 10% of water, 4% of tahini with different
carbohydrates and oils. Due to the active ingredient of this plant, it is known to have sudatory, appetizing, antipyreti and soothing features and has a good effect on the gallbladder diseases and heart rhythm
disorder.Although Humulus Lupulus' homeland is not known for certain, itis estimated that it may be Europe, West Asia and North America. Researches reveal that the first cultivation began in 736 in Hallertaul. Even
though Humulus is grown today in North and South America, Africa, Australia and in many parts of Asia, the production volume is higher in the USAand Germany.There is a wide production of Humulus in Turkey. That's
why humulus is not a plant which has specific region. After a cultivation trial, it is determined that Humulus is can grow only in n efficient way in Bilecik. This plant became a local product f the agricultural life. Nowadays,
Humulus is grown especially in Bilecik, Pazaryeri and in small amount at the center of our city, which is located at the intersection of Marmara, Aegean, Black Sea and Central Anatolia Region. Pazaryeri, which is the
small district with an area of 330 km2, located in Bilecik, the Humulus growing is performed only in 3.26 km2 areas. Even though the limited plantation area of Humulus differs each year, there have been some
significant improvements over the years in plant production. The production of varieties that is unique to Turkey has some significant increase in efficiency. Due to that our 7 Humulus varieties has been
registered.Since the roots are very long that is why when planting Humulus you need to have a pit of 60-70 cm. Slips are obtained from the ratooning. Plants that will need to be cut must have 4-5 years and be healthy.
The obtained cutting parts must be 150-170 cm and planted with the space of 140-150 cm. D The upper side of the Humulus must be planted below 7-8 cm. Planted Humulus begins to stool in about 15-20 days. These
stools do not get grow very long in the early years. Only 3 of these stools are allowed to grow. The other ones are being cut. The stools that gets dry in the autumn cut about at 20 cm above the soil surface. Within a
short period after the cultivation of this plant, the efficiency is about 10-15%in the first years, 40-45% in the second year and 100% in the third year.

XMmerb, U3BECTHbIN Takke Mo HasBaHWAMM APOXOKEBas Tpaea, NBHasA Tpasa, TpaBa OMepa, MUBHOWM LIBETOK, XENTbIN ML, SBMSETCA POACTBEHHWKOM KOHOMMN. OH OTHOCMTCH K CeMEeWCTBY KOHOMNEBbIX
(Cannabinaceae)kpanusHbix(Urticales). 1o mHoroneTHee pacteHve pogaHumulus, Buaa -Humulus Lupulus L..LLInpokonssecTHbI B OCHOBHOM TpU BUAa XMensi; 310 sinoHckuii xmensHumulus jabonicus, kutarickui
XMerb, U3BECTHbIN kakHumulus Yunnanensis, koTopble BblpalluBaloT B OAHOMMEHHBIX CTpaHax./3BecTHbIN kak nuBHas Tpaea Humulus lupulus umeet 6orbLuy0 3KOHOMUYECKYH LIEHHOCTb, NMPOU3BOAUTCS BO
MHOr1x obnacTtsx, Bkmnoyas Hawwy. LUnwku xmens cogepxat 15% cmonbl nynynuHa, KoTopasi ABASETCS BaXKHbIM CbIpbEM NPpU MPOM3BOACTBE NVBa U NPUAAET eMy ropbKoBaThIN BKyc: 6onee 1200 neT nx npuMeHsT
npu nM3rotoBneHun nuea. Kpome Toro, B wnkax cogepxutcs 15% pasHoobpasHbix 6enkoB, 10% Boabl, 4 % TaHMHOB M pasHooOpasHble YrneBOAbl W XUPbl. AKTUBHbIE UHTPUANEHTHI 3TOrO0 PacTeHns MMes
MOTOrOHHbIE XapPOMOHWPKAOLLME U YCNIOKOUTENMbHbIE CBOVICTBA, TakKe YCUMMBAOT anneTuT; M3BECTHO, YTO PacTeHne AeNCTBEHHO NpU Nie4eHn 3aboneBaHmnii XEnYHOro ny3bIps U Npu cepae4Hon aputmun.PoguHa
XMensi TO4HO He U3BECTHA, HO MMELOTCS Aorafku, YTo poauHoi ero saensetcst EBpona, 3anagHas Asusi n CeBepHas Amepuka. MNponaBedeHHble nccnesoBaHNs NOKasbiBaloT, YTO BNEpBbIe BblpallyBaHNe XMens
Havanocb B 736 rogy B panioHe Xanneprtayn. Ecnu HbiHe BblpawmBaTte XMenb Ha MHOrnx Tepputopusix CesepHoii 1 FOxHon Amepukn, Adpukin, ABCTpanum n Asum, HambonblUee ero KoMYecTBO NPOU3BOANTCS B
CLUA v l'epmannn.B Typumu nog Xmenb He OTBOAWTCS LUMPOKMX MoLlafeii MPOM3BOACTBA M OH BbIXOAWT Ha MepBOe MECTO Kak CTpaTermMyeckn-BaXHbIN CENbCKOX03ACTBEHHBIN NPOAYKT. [Mocne npobHor nocagku
XMEns B TOProBbIX Liensx 6bino yCTaHOBMEHO, YTO B Hallel cTpaHe 3pdeKTUBHOE BbipaLLMBaH/E XMeNsA BO3MOXHO TOMbKO B paioHe brunemuk, 1 XMenb 3aHA1 MECTOB CEeflbCKOXO3ANCTBEHHOM KMU3HW CTPaHbl Kak
NpoAyKT 3TOro pervoHa. B HacTosilee BpeMsi nocagka XMensi NpouseoauTcst B parioHe Bunemxuka Masapiiepu, KOTopbI NEXUT Ha nepeceveHun obnactenn Mapmapa, Orerickoi, YepHomopckoii obnacTen u
LleHTpanbHOM AHaTONUK;NOCEB Takke NPOU3BOAMTCS B HEOOMbLLOM KONMMYECTBE B LIEHTpanbHoOM obnactu. bunemxkuk — 3To He6oNbLLONW panoH, 3aHumatrowmi nnowaab 330 KB.KM, U Mo BbipalLyBaHUe XMens 30ecb
OTBeAEHO TOMbKO Mone nnowaabo 3,26 kB.kM. Ha cTonb orpaHNYeHHON NnoLaamn He NPONCXOANT CKOMb NGO 3HAaYMTENbHBIX U3MEHEHWI U3 TOAA B rof, HO XMEernb € rogamu obecneunn AocToHoe cebe BHUMaHve
cpeav npoaykumu pacteHneBoacTea. OTMeyas 3HauYMTeNbHbIe YBENNYEHUS MPOU3BOAUTENBHOCTU C YCOBEPLLEHCTBOBaHNEM OCOBbLIX BMAOB, B Hallel cTpaHe 3apernctpuposaHo 7 BuaoB xmens.lNpu nocagke
XMensi ANsi KOPHEW BbIpbIBaOTCA SMbl Ha Fy6uHy 60-70cM.Ero pasmHoxatoT 13 nonay4ux nod 3eMnéi ctebnen (nyTém YepeHKOBaHMWS) UMW NOSyYatoT U3 YEPEHKOB. YepeHok unuv noasemHbli ctebens 6epyT ot 4-5
NETHero pacTeHusi, KOTOPbIV AOIMKEH ObITb He 6ONe3HEeHHbIM U UMETL 3A0POBbLIV BUA. YepeHKn paccaxmusatoT B P, PacCTosHMe Mexay psaaMuy JomkHO bbiTb 150-170 cm , pacctosiHue no psagy Yepes 140-150 cm.
Heobxogumo ctapaTtbcs paccaxuBaTh Tak, YTOObl YepeHOK 1 NoA3eMHBIV cTebenb G6binu He rny6xke YeM Ha 7-8 cM OT noBepxHocTu 3emnu. Yepes 15-20 gHeln YepeHoK HaYHET npopacTaTtb. 3a NepBbIl rof CBOEW
XXU3HW MOMoAoM Nober CMibHO He BblpacTeT. M3 HUX TOMbKO TPEM AaloT BO3MOXHOCTb PacTu AanbLue, a ocTanbHble cpe3atoT. OceHbio NofcoxLumne nobern obpesatot Ha 20 cM OT 3eMIu, NNLLIHee BbIGpackIBatoT.
[MpoayKTMBHOCTL MOMNOAbIX POCTKOB XMens B nepsbiv rog AatoT 10-15 %, Ha BTopol rof -40-45 % v TonbKo Ha TPETUI rof ero NpoayKTMBHOCTL coctaenseT 100%.
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Karpuz tretimi, Bilecik ili Osmaneli ilgesinin sinirlari iginde yapilir. Uretim daha ¢ok ilgenin Sakarya Nehrinin gegtigi tarim alanlarinda gergeklesmektedir. ilimizde uretilen
karpuzun %89 u Osmaneliilgesinde uretiliyor olup, alaca karpuz ilgenin sembollerinden biri durumuna gelmistir. Uretim miktari bakimindan uilke tretiminde ¢ok dnemli paya
sahip olmasa da yiksek kalitesi ve bedenilen tadi nedeniyle Osmaneli alaca karpuzu aranan karpuz tirlerinden biri konumundadir.

Osmaneli Alaca Karpuzu igin kullanilan tohum Crimson Sweet adini tagimaktadir. Bu tohum 1968 yilinda Amerikan menseili olarak gelistiriimis ve karpuz Uretimi yapilan
birgok Ulkede kullaniimistir. iklim yapisi, toprak dzellikleri, denizden yiksekligi ve Ureticinin uyguladigi islemler dogrultusunda Uretilen karpuz yérede &ézel bir lezzet ve
yaplya kavusmustur. iigenin asil orijinal karpuz tohumu; Crimson Sweet tohumuna ¢ok yakindir. Bu yiizden son 20 yildir her iki tohumdan da tretim yapilmakta ve hemen
hemen ayni sonug alinmaktadir. Bu karpuz tiri hafif oval sekilli, alaca karpuz sinifindandir.

1940' li yillardan itibaren zaman zaman ekonomik nedenlerden dolayi yapilamamis olsa da; Osmaneli Karpuz Festivali uzun yillardan beri yapilagelmistir ve karpuz tretimi
ilgenin hep giindeminde kalmigtir. Birgok sehre génderilen karpuz son yillarda yurt digina da génderilmektedir. izmir, Batman, Aydin, Yalova, Tekirdag gibi pek gok Uretim
merkezine karpuz tohumu ilgemizden yayilmistir. Ozellikle Ege Bélgesinde karpuz Uretiminin yayginlasmaya basladigi ilk yillarda Osmaneli alaca karpuz tohumlari
ilcemizden temin edilmistir.

Osmaneli tarim arazisinin ova tabanindaki su seviyesinin yiksek olmasi, ilgede tarimsal faaliyetleri de etkilemistir. Yer alti suyunun drenaj kanallari ile temizlenmesi sonucu
ova yuzeylerinde sebze ve meyve tariminin gelismesine yol agan topraklar olusmustur. Yumusak kumlu topraklari seven karpuz tretimi de toprak yapisina bagli olarak
gelisme gdstermistir. Osmaneli alaca karpuzunun aromatik ézellikleri, ekim yéntemi, yérenin iklim sartlari ve toprak yapisi gibi sebeplerden dolayi ¢ok Ustin &zelliktedir.
Tathhgi (seker orani) fazla olup, kabuk kalinligi oldukga incedir. Dustk sicakliklarda ¢ok kolay catlar, hatta tarlalarda dahi aksam ve sabah sicakliklarinin diisiik olmasindan
dolayi ¢atlama yapabilir.

Uriin yetistirilme asamasinda karpuz tohumlari heymen adi verilen cukurlar igine ekilir. Her heymen arasi 60 cm uzaklikta ve 30 cm derinliktedir. Heymenler ¢apa ile
bosaltilarak i¢lerine snmus hayvan gubresi konulur. Bir stire bekletildikten sonra toprakla karistirilir, Gzeri kapatilir ve tohumlarin ekilmesiigin hazir hale getirilir.

Tohumlar ekilmeden 6nce 1lik suda bekletilir ve t¢ parmak derinlikte heymen igerisine dikilir.1 hafta ¢cimlenmesi icin beklenir, cimlenen bitki dipleri sik sik ¢capalanir.
Capalama ne kadar artarsa verim de o kadar artar. Cimlenmis bitkiler blyimeye baslayinca seyreltmeye gidilir ve heymenler i¢inde en fazla 3 fide birakilir. Béylelikle Griintn
gelisimi kolaylastirilir. Seyreltme yapilmaz ise bitki meyve yerine yaprak agirlikli olarak yetisir. 15-20 giin sonra dél vermeye bagslayan bitki i¢in sulama baslangici ¢ok
onemlidir. Bitki iki yumruk buyukligine gelince sulama baslatilir, 6-12 kez arasi sulama yapilir. Ot micadelesi 6nemlidir, sik sik gapalama yapllir. Ancak meyve biylyup
yeterli oranda olgunlasinca gliines yakmasini dnlemek igin ot serbest birakilir, béylelikle catlama ve yanmalar énlenmis olur.

Karpuz uretimi konusunda dreticiler uzun yillarin vermis oldugu bilgi ve tecriibeler dogrultusunda hareket etmektedirler. Toprak ve cografi unsurlar yaninda treticinin

bu tecrubesi de urinin ézelliklerini olumlu sekilde etkilemektedir.
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Watermelon produces within the boundaries of the district Osmaneli, Bilecik. The production takes place mostly in the field near to Sakarya River. The 89% of our watermelon production is realized in our city but multi-
colored watermelon is the symbol of our district. Even if, the production volume is not high enough countrywide, due to the high quality and taste, Osmaneli Multi-Colored Watermelon is one of the most popular
watermelon.The seed that used in production of Multi-colored watermelon is Crimson Sweet. This seed has been brought from America in 1968 and has been used widely in many countries that produce watermelon.
With the climate structure, soil characteristics, altitude and procedures applied by the producers, watermelon has gained a special taste and structure. The original watermelon seed of this district is very similar to the
Crimson Sweet. So, for the last 20 years, the production made from both seeds is and almost the same results are received. This type of watermelon is oval shaped and belongs to the multi-colored watermelon
class.Even if, during the 1940's, it cannot be produced during the economic reasons; Osmaneli Watermelon Festival continued for many years and the production of watermelon always was on the district's agenda.
This watermelon that is sent to the various cities, recently started to send abroad. Watermelon seed has been spread to the many production cities like izmir, Batman, Aydin, Yalova and Istanbul from us. Especially in
the first year when the production of watermelon started to spread in the Aegean region, the seeds has been obtained from our district, Osmaneli.The high water level in the base of the plains of Osmaneli, has affected
the agricultural activities in the district. Due to the groundwater cleaning with the drainage canals, the surface of the plants formed a soil that allows improving farming of vegetable and Watermelon production has
improved accordingly with soft soil structure that watermelon likes. Due to the aromatic specialties, cultivation method, climatic conditions of the region and the soil structure, Osmaneli Multi-Colored watermelon has
superior features. The sweetness (sugar content) of this watermelon is high and the thickness of the shell is very thin. The shell of the watermelon is easily cracked as it very sensitive to the low temperatures. It can
even crack during the temperatures changes in the evening and in the morning. During the plantation, watermelon seeds are planted into the pits that call Heymen. Each Heymen has a space o 60 cm and depth of 30
cm. Heymen is filled with the animal manure. After waiting a while, mix the soil and cover the upper side. The soil is ready for growing seeds.Before the plantation, seeds must be kept in warm water and then planted to
the soil. The depth must be 3 inches. The germination period is 1 week. Germinated plants must be hoed regularly. The productivity depends on the hoeing. As the germinated plants grow, you must disbud the plants.
One Heymen pit must have maximum 3 seedlings. Thus, development of the product is facilitated. If the disbud is not done, the plant will grow mainly leafs and not the fruits. The watering is very important when the
plant starts to reproduce in about 15-20 days. When the plant reaches the size of two fists the watering process starts. Watering is carried out 6 to 12 times. Hoeing is very important. Thus, it must be done frequently.
However, when the plant is grown enough, in order to prevent the sun burning, the hoeing process stops. In this way, the cracking and burnings will be prevented.The watermelon manufactures acts accordingly with
the knowledge and experience that they gained over the years.In addition to the soil and geographical characteristics, this experience also affects the properties of the productin a positive way.

[Mpoun3BoacTBo apbys3a ocyllecTBRAsSieTCs B rpaHuLax pavioHa OcmaHenvobnactu bunemxuk. Bonbluasi YacTb NPOU3BOACTBA OCYLLECTBISIETCS HA CENbCKOXO3SIMCTBEHHbIX TEPPUTOPUSIX Bo3ne pekn Cakapbsi.
[MponsBoacTBo apbysa B parioHe Ocmannenu B Hallen obnactu coctaBnsieT 89% v necTpbin apOy3 cTan CMMBOMIOM Hallel obnactu. XoTs Halla cTpaHa U He NPOU3BOAMT 3HaYMTENbHYO JOM0 apby30B,- NecTpbIn
ap6bys OcmaHsIbl Nonb3yeTcs Cnpocom cpeau apbysos No NpUYMHE CBOETO BLICOKOro Ka4ecTBa M 3apekoMeHoBaBLuero cebs noHpasmsLuerocs Bkyca.[lnsa apbysa «OcmaHenu anampkay UCMosb3yTca CeMeHa nog
HazsaHuem Crimson Sweet (barposbivi Criagku). 9Tv cemeHa B 1968 roay Gbinv BeiBeeHb! B AMEPUKE 1 UCTOTb3YHOTCA BO MHOTUX CTpaHax Npou3soamTensmmn apbysos. B 3aBUCUMOCTY OT paiioHa BeipalyyBaHus
apbysa, 0co6eHHOCTEN KnMaTa, CBOMCTB M104Bb, BbICOTbI Ha/l YPOBHEM MOPS U TEXHONOMI BbIpaLLMBaHMS, TOUMEHAEMbIX PON3BOAMTENAMU — apBy3 UMEET OTIINYMTENbHBIN BKYC U CTPYKTYPa MAKOTW. PaKTM4eckm
OpUrMHarbHbIE CEMEYKN ap6y3a 3TOro panoHa; OHN o4eHb cxoxm ¢ Crimson Sweet ﬁ_'arposbm Cnagkuii). Moatomy nocnegHue 20 net AnNs BbipallyBaHNs UCMONb3yTCA 06a 3TUX CeMeHN, U pesynbrart B 060mx
cnyyasx ognHakos. Apby3 3TOro B1uaa uMeet oBasbHYto hopmy, 13 pa3psiaa nectpbix.HaumHas ¢ 1940-x roaoB, HECMOTPS Ha TO, YTO OH HE NPOBOAMNIICH BPEMS OT BPEMEHW MO 9KOHOMMUYECKUM NpuimMHam, ApBy3Hbi
decTmanb OcmaHenn NPoBOAMTCH Ha NPOTSXXEHUW AONTMX NET U NPOU3BOACTBO apby30B BCErAa OCTABanoch NOBECTKON AHA Hallen NpoBuHLMK. Apbyasbl, NocTaBnsemble BO MHOTME rOPoAa, B NocrieaHve rogbl
notaenseTcs U 3a pybex. Bo MHoOrve LeHTphI BhipalumBaHus apby3os kak Mamup, batman, AiiasiH, Manosa, Tekupaar cemeHa apbyaa pacnpocTpaHWnMCL U3 Hallen NPoBMHLMK. B 4acTHOCTU, B NepBbIe roal,
Koraa npou3BOACTBO apby30B CTasio pacnpoCcTpaHATbCA B OrerckoM pernoHe, ceMeHa Ap6yaa anamka OcMaHenu 6binu nonyYeHbl U3 Halleln NMPOBUHLMN.BbICOKMI ypOBEHb BOAbI B OCHOBAHUW PaBHWHbI
CEIbCKOX03ANCTBEHHbBIX 3eMerlb OCMaHenm NoBvsAn Ha CeNbCKOX03ANCTBEHHYIO AEATENbLHOCTL B OKpyre. B pesyribTare 04MCTKM NOA3EMHbIX BOZ, MPY MOMOLLM APEHAXKHBIX KaHasIoB Ha MOBEPXHOCTN PaBHUHbI
06pasoBanncb y4acTku, NPUroAHbIE ANs PasBUTKSA OBOLLHBIX M (OPYKTOBbIX CEMbCKMX XO3AMCTB. B npoussoacTse apbysa , niobsLLero Markyio necyaHyto rousy, Take HabnoaaeTcs ynyyleHue B CBSA3N CO
CTPYKTypol no4Bbl. Apomatuyeckue cBoncTBa apbysa anamka OcmaHenu 6Gnarogapsi TakMM MPUYMHAM Kak, CNocob BblpaluMBaHWs, KMMMaTUYecKue YCNOBUS pPerMoHa WM MoYBEeHHas CTPyKTypa uMeet
npenMyLLecTBEHHble BO3MOXHOCTU. CnapocTb (cogepxkaHue caxapa) 6onblue, TonwmHa Kopbl ManeHbKas. [pn HU3KkvMx Temnepatypax O4YeHb NErko TPECKakTCs, MOryT TpeckaTbCs Aaxe Ha 6axye no npuyvHe
pasHuLbl TeMNepaTyp YTPOM 1 Be4epoM .Ha cTagum BelpalLyBaHns NpoayKumum ap6y3Hb|e CeMeyKn CaganaT B AMKM KOTOPbIe Ha3blBalOT XMMeH. PaccTtosHue mexay smkamu 60 cm , a rmy6uHa 30 cm. AmKy Aenatot npu
MOMOLUM Cark1 U B Hee KnaayT NepebpoXeHHbIN HaBO3 XWUBOTHbIX. [0A0KAAB HEMHOTO CMELUMBAIOT C NOYBOM, MOBEPXHOCTL 3aKPLIBAKOT W OCTABMAT B COCTOAHUM 6J'IaFOI'IpVI$ITHOM ansa pocta.CemeHa nepen
NMoCEeBOM BbIAEPXKMBALIOT B TEMION BOAE U BbICAXMBAIOT Ha rMyOuHY Tpex nanbLeB B OTAenNbHbIe MyHKW. Yepes Heaento, korga 6yayT BCXodbl, 3eMII0 YacTo pbixNaT. B 3aBMCMMOCTM OT TOro, HacKonbKo YacTo byaer
PbIXIIEHNE, HACTOMbKO BbILLE CTAHET NPOU3BOAUTENBHOCTL. [locne Toro, kak BCXOAbl HAYHYT pacTu, HEOBXOAMMO NPOPEeXMBaHNE PACTEHNA, B KaXdOW NMyHKe OcTaBuTb He bonee 3 pocTkoB. [1pu oTCyTCTBMM
NPOpeX1BaHUsA pacteHne ByaeT pacTuTb He NNogsl , a IUcTbs. Yepes 15- 20 AHew, Kora POCTOK AacT NUCTbS, AN paCTeHUsi BaXXHO Havano nonuea. Koraa pacTeHue cTaHeT pasmMepoMm C ABa Kynaka Heobxoaumo
HavaTb NoNuB, KOTOPbIV 6-12 pa3. Takke BaXKHO NPOBOAUTL MPOMOJSIKY, YacToe pbixiieHne. TeM He MeHee, Koraa pacTeHue AOCTaTOMHO BblpacTeT U CO3peeT AN TOro, YTobbl NpeaoTBpaTUTL ryouTenbHoe BnsHue
COMHUA MpOMorika OT COPHSIKOB HE MPOU3BOAUTCS, TakuM 06pa3oM MOXHO U3bexaTb TPeLH 1 0xoroB. B obnactn npovasoactsa apby3oB NPoV3BOAMTENW UCMONb30BaNM 3HaHWSI U ONbIT Jonrmx net. Kpome
NMOYBEHHbIX 1 reorpaddnyeckmX MPUYMH STOT OMbIT npomaaonmenﬂ TaKkKe NOMNOXUTENbHO BNUSET Ha 0COBEHHOCTU MPOAYKTA.
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Sayfa 32

Ayva (Cydonia oblonga), gulgiller (Rosaceae) familyasindan 4-5 m boylanan, kirmizi kahverengi gévdeli meyve agacidir. Derine gitmeyen yizeysel kdk sistemine
sahiptir.Kumlu-tinli sicak ve gegirgen topraklarda yetisir. Soguga dayanikhdir, 7 °C periyodundaki sicaklik ayva icin idealdir. Gegmiste ayva yetistiriciliginin Anadolu'dan
Yunanistan ve italya’ya gectigi, (MO) 650 yilinda Yunanistan'da yetistirildigi ve oradan diger Avrupa tilkelerine yayildig tarihi arastirmalardan anlasiimaktadir. Ayvaya bugiin
Avustralya hari¢ tim diinya tlkelerinde rastlanabilmektedir.

Diinyada ayva retiminde yillik 100 bin ton ile Tiirkiye birinci siradadir. ikinci sirada 85 bin tonla Cin gelmektedir. Ayva yapraklari boya ve kozmetik sanayiinde, tipta da ilag
yapiminda kullaniimaktadir. Meyvesi recel, jel, marmelat ve meyve suyu olarak degerlendirilir.

Ayva Sakarya Havzasi boyunca bol miktarda yetistiriimektedir. Evliya Celebi Seyahatnamesinde Osmaneli’'de (Lefke) ayva ve Urlnlerinin Uretildigi belirtiimekte ayrica ayva
meyvesi ve ayva mamullerinin gok eski dénemlerden beri Uretildidi ve tiketildigi de bilinmektedir.Ayva ve Urtnleri Osmaneli' nin ktltirinin bir pargasi haline gelmistir. 13. ve
14. Yuzyillardaki cesitli kaynaklarda ayva meyvesinin kaynatilarak kisnis gibi bazi 6zel baharatlarla karistirildiyi ve bu karisimin gesitli hastaliklarda kullanildigi
belirtiimektedir.

Ayva lokumunun ilk fikri gelistiginde Beypazari bélgesinden ustalar nezaretinde havug lokumuna benzetilerek yapilmistir. Normal lokum kivaminda bir Griin elde etmek igin,
yiiksek oranda ayva meyvesinin kullaniimasi ve jelatinize edilmesi imkani olmamaktadir. Bu ylizden ayva lokumu, cezeryeyi andiran 6zel bir lokumdur. icerisine hicbir
aroma maddesi katiimaz, tamamen Osmaneli de yetisen ayvalar kullanilarak islenir.

Ayva plresiislenirken ayva parcalari hafif bir sekilde haglanarak kiyma makinesinden ¢ekilir. Haglama yaparken ayva ¢ekirdedi uzaklastirilmaz. Cekirdeklerde pektin orani
yogun olarak bulunur ve Grtiniin son kivaminin olusmasinda énemli rol oynar. Ayrica ¢ekirdekler renk maddeleri icerdiginden geleneksel ayva rengi ve aromasi olusumuna
destek vermektedir. Nisastanin jelatinize olabilmesi ve meyvenin karisima uyum saglayabilmesi icin pisirme sicakhdinin ¢ok iyi ayarlanmasi, zamanlamanin ¢ok iyi
yapilmasi gerekir.

Osmaneli'de yetigsen ayva cesitlerinin genellikle pektin orani ylksek olup, Urtnler islenmeye ¢ok uygundur. Esme, limon ayvasi gibi ayva c¢esitleri, basta Geyve ve
cevresinde yetistiriimektedir. Bu ayva turleri taze tiketime ¢ok uygun ve ¢ok suludur. Yani daha ¢ok sofralik olarak tabir edilen ¢esitlerdir. Osmaneli y6resinde Evliya
Celebinin Seyahatnamesinde de bahsettidi gibi tane agirligi 1-2 kg mi bulan, Ekmek Ayvasi yada Hirsiz Calmaz adi verilen gesitler yetismektedir. Bu gesitlerin derim
sirasinda su ve lezzet orani disuktir. Nemsiz, kuru depolarda bekletildiginde 2-3 ay sonra aromasi ve sululugu gelisir. Bu tir gesitler 2-3 ay sonra islenebilir yada tuketilebilir
hale gelirler. Bilecik ve Osmaneli' nin Sakarya ile sinirinda bulunan Mekece kdy bitimindeki cografyada yiksek daglar baglayip yeniden Sakarya deltasi agiimaktadir. Bu
durum Pamukova-Geyve hattinin iklim yapisinin hafif degisiklige ugramasina sebep olmustur. Nem orani biraz daha diistk olup toprak yapisi kismen daha kalitelidir.

Cografi yapidaki farklilk Osmaneli' nin yagdis ve rizgar miktarina da etki etmis ve bu durum Uriin gesitliligini saglamistir.
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Quince (Cydonia oblonga), is the fruit tree with red-brown trunk from the Rosaceae family that has a height of 4-5 cm. It has a shallow root system. The Quince grows in a warm, sandy and permeable soil. The temperature of 7 ° C is ideal for the
quince in order to grow. It is also has a cold-resistant feature. It is known from the historical researches that plantation of quince has spread from Anatolia to the Greece and Italy, in 650 BC and the cultivation of Quince spread to other European
countries from Greece. You can find the quince almost in every country but except Australia. Turkey takes the first in cultivation of quince in the world with the annual production of 100 thousand tons. China takes the second place with 85 thousand
tons. Leaves of Quince are used in paint and cosmetic industry. They used also in medicine to make drugs. The fruits of quince are used in making jam, jelly, marmalade and juice.Quince is grown in large quantities along the Sakarya Basin. In the
Evliya Celebi Seyahatnamesi, itis indicated that in Osmaneli (LEFKE) quince and its products are produced. Also it is known that quince and its products are produced and consumed since ancient period. Quince and its products has become a part
of the Osmaneli culture. Itis also known from the various sources thatin the 13-14 centuries that the boiled quince that mixed with the specific spices like cilantro, used as a medicine in a various diseases.When chef in Beypazari first thought about
the quince delight, they made it similar to the carrot delight. In order to obtain a normal product similar to the delight, it is impossible to use a high proportion of quince and gelatinize it. That's why; quince delight is a special delight that looks like
cezerye. No other flavorings added when making the quince delight. This delight is processed completely by using quince grown in Osmaneli.The process of making quince paste consists of slightly boiling the quince pieces and putting them in to
mincer machine. Quince seeds aren't removed during the process of boiling. Pectin rates of quince seeds are very high and this plays an important role in creating its final consistence. Besides, quince seeds support the comprising of its traditional
quince color and aroma thanks to its pigmenting components. Timing must be done and the temperature must be adjusted very accurately for gelatinizing the starch and the fruit to accommodate to the mixture.Generally pectin rate of quince types
grown in Osmaneli are high and products are convenient for processing. Quince types such as spring, lemon quince are primarily grown around Geyve. These types of quinces are convenience for fresh consumption and very juicy. In other words,
these are mostly ones those called edible. Kinds named “Ekmek Ayvasi” or “Hirsiz Calmaz” with almost 1-2 kg piece weight are grown in Osmaneli District as Evliya Celebi stated in his Seyahatname. Water and taste rate of these types are low
during harvest. Its flavor and juiciness change after 2-3 months when waited in dry, drought warehouses. These types start to get processed or consumed after 2-3 months. High mountain formations starts and Sakarya delta unfurls again at the end
of Meceke town located on the border between Bilecik and Osmaneli. This situation caused the climate of Pamukova-Geyve line to change slightly. Its moisture rates are a little lower and its soil structure is partially more of a high quality. The
difference of geographic structure in Osmaneli has affected rain and wind amount and this situation provided a product variety.

Ansa(Cydonia oblonga), kpynHoe nnopoBoe AepeBo u3 cemeiicTea Po3oBble (Rosaceae)c kpacHO-KOpUYHEBOW KOPOK, AocTuratoLee 4-5 M B BbICOTY. VIMeeT NoBEPXHOCTHYIO KOPHEBYHO CUCTEMY, HE MPOHMKatoLLyto rnyboko B noysy. MNponspacTaet
B MeCYaHO-CYIMNHNCTbIX MPOHMLIAEMBIX A5t FOpsivero Bo3ayxa noysax.AriBa — XonofgoyCcTonuYMBoe AepeBo, AMs Hero naeansHO NoAXoaMT TeMnepaTypHbli Nepuog ¢ nokasatenem Temneparypbl Bo3ayxa 7 °C. 13 maTepnanoB McTopu4eckmx
nccnefoBaHW U3BECTHO, YTO aliBa BbipalumBanack B peuunm ewwé B 650 r. 4o H.9., 0TTyAa BO3AerbiBaHWE aliBbl PAaCNpOCTPaHWIIOCH B Apyrie cTpaHbl EBponbl, Tak, B MPOLLNOM KyNbTUBMPOBAHWE aiBbl NPULLINO 13 AHaTonuum n Mpeumn B tanuio.
CeropHs aBy MOXHO BCTPETUTb BO BCEX CTPaHax MUpa, 3a ucknoyeHmeM Asctpanuu. Typumusi 3aHMMaeT nepBoe MecTo B MMpe Mo NpOu3BOACTBY aviBbl, Nponasoasa 100 Tbicsay TOHH. Ha BTOpOM MecTe No Npou3BOACTBY aiiBbl € Nokasatenem 85
ThICAY TOHH B ro, HaxoamTest Kutaii. JIncTbs aiBbl MCNOMb3YIOTCS NPY NPU3BOACTBE KPacku 1 KOCMETUKM, B MeAULIMHE U NPU M3rOTOBMNEHNW SiekapCTBEeHHbIX cpeAcTB. CoK aiBbl LIeHUTCS NpY U3roTOBIEHUM (hPYKTOBObIX AXXEMOB, BAPEHbS, Xene 1
cokoB.AlBa B 6onbLUKX KONMMYecTBax BbipalmBaeTcs B 6acceliHe Cakapbsi.Kak n3BecTHO, B 3ameTkax o nmyTellecTBusix Oenus Yenebu B OcmaHenu (JIEPKE) roBoputcs, 4To ariBa 1 NpoayKTbl MPOM3BOACTBA aiiBbl, COK U3 aliBbl M NPOAYKTHI,
NPUroTOBMEHHbIE U3 aliBbl, NPOU3BOAATCA U YNOTPebnAoTCA C 04eHb APEeBHMUX BPEMEH. AllBa 1 NPOAYKThI U3 Heé CTanu YacTbio KynbTypbl OcMaHenu. B pasnnyHbix uctTo4Hmkax 13 u 14 BeKoB roBOPUTCS, YTO CMECh, MPUrOTOBEHHYIO 13 KUMSILLEero
CoOKa aliBbl, B KOTOPbI 40DaBNSAOT HEKOTOPbIE 0COObIE CreLnn, TakuMK, Kak KopuaHAp, MOXHO MPUMEHNATb NpY pasnnyHbix 3abonesaHunsix.Korga npon3BoAcTBO Nykyma M3 ariBbl TOMbKO HAYMHANOCh NoA HabnogeHnem MacTepoB NykyMa u3
paiioHa Beinasapbl, OHU M3rOTOBWNW NYKYM, HanoOMWUHAIOLLMIA MO BKYCY NyKyM U3 MOPKOBMW. UTOGbI NOMY4MTb NPOAYKT HY>KHOW KOHCUCTEHLUMM ANsi MPaBWUIIbHOMO MyKyma, MCMOMb30OBaHWE COKa M3 ainBbl B GOMbLUOM KONMMYeCTBE U ero
XenaTMHN3MPOBaHNe HEBO3MOXHO. [103TOMY NyKyM 13 aliBbl - 3TO OCOBLIN NTyKYM, HAaMOMUHALOLLWI NO BKYCY Axe3epbe. B Hero He 406aBNSIOT HUKAKMX apOMaTUYECKMX BELLECTB, OH U3roTaBIMBAETCS TOMBKO M3 aiiBbl, BbipalleHHon B OcmaHenu.
[Miope 13 aiiBbl NOMy4atoT, IPONYCTUB KYCOYKW aiiBbl, Crierka oLunapeHHble KUNATkoM, Yepes Mscopy6ky. [Mocne olwnapyBaHns KUMATKOM KOCTOUKY U3 aiBbl He yaansioTcsl. B kocToukax coaepxutcs 6onbLioe KonmyecTBo NEKTUHA, KOTOPbIA UrpaeT
BaXHYI0 pPOrb B POPMMPOBAHNN KOHEYHOW KOHCUCTEHLMM NpoaykTa. Kpome Toro, coaepkallmecsi B KOCTOMKax Kpacsilme BellecTBa NpuaatoT NpoayKTy TPaAMLMOHHLIN LIBET M apomarT anBbl. [1ns Toro, 4Tobbl 06ecnevmnTb xenaTtmHusnposaHne
Kpaxmana v npaBunbHOe CMeLLnBaHue pyKTOB, HEOBXOAMMO O4eHb TLUATENbHO OTPErynMpoBaTh TemnepaTypy NPUroToBieHns 1 cobnioaeHne BpeMeHHOro pexuma. B coptax aiBebl, BblpalyuBaeMbix B OcmaHenu, kak npasuno, 6onblioe
cofepxaHne NeKTUHa, OHW OTIIMYHO NOAXOANAT As NepepaboTKM 1 M3roTOBNEHNs MPOAYKTOB M3 aiiBbl. B MeliBe 1 ero OKpecTHOCTAX KyNMbTUBMPYIOT Takve copTa aiBbl, Kak dLIMe, MMMOHHas arBa. 3TV copTa aiiBbl O4eHb COYHbIE U NMOAXOAST Ans
ynotpebneHus B ceexem Buge. To ecTb NpuHaanexar k Tak HasblBaeMbIM CTONOBLIM copTam. B 3ameTkax o nyTellectsusix 3enumsi Yenebu roBoputcs, YTo B OKpeCTHOCTSIX OCMaHenu BbipallnBatoTcs copTa aiiBbl ¢ NNoAamm Becom Ao 1-2 Kr ¢
TaKMMW Ha3BaHUAMM, kak «XnebHoe [lepeBo» unm «Bop He cMoxeT ykpacTb». Ha MoMeHT c6opa ypoxas nnofbl 3T1x COPTOB 06nafatoT BKYCOM HU3KOTO KavyecTBa M HU3KMM YPOBHEM COYHOCTU. Bkyc, apoMart 1 CO4HOCTb MPOSIBASIIOTCSA MO Mepe
[03peBaHNsA NMOAOB B CyXMX CKNaACKUX NOMELLEHUsIX, MULLEHHbIX AOCTYMa Bnaru B Te4eHun 2-3 MecsileB. Takue copTa CTaHOBATCH NPUroAHbIMU K nepepaboTtke unn ynotpebneHuio B cBexeM Buae Yepes 2-3 mecsita. [lensta Cakapby,
Hau4MHasAChb BbICOKO B ropax, BHOBb pasnunach Ha kpato ropogka Mekemxke, KOTOpPbI pacnonoxeH Ha rpaHvue bunepxuka, OcmaHenu n Cakapbu. 3TO MPMBENO K TOMY, 4TO KNMMaTuyeckasi CTpykTypa nomnochkl lNamykoBa-leiiBe nogseprnace
He3Ha4UTenbHbIM N3MeHeHUsM. MNoHWKeHNe KonmyecTBa BNaXHOCTW AenaeT CTPYKTYpY MoYBbl 3HAYUTENbHO kavyecTBeHHee. OTNNYMA B CTPYKType reorpachum NOBMAN Ha KONUYECTBO aTMocdepHbIx ocaakoB B OcmaHenu, 1 aTo ycrosve
obecne4nno pasHoobpasve NpoayKLum.
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Nar; ¢cok kurak, karasal iklime en dayanikli kiltir bitkisi olarak bilinmektedir. Nar meyvesinin her ne kadar Cukurova ve Antalya Bélgesi gibi sicak yerlerde yetismesi uygun
gérilsede; lokal diizeyde kiigiik Akdeniz olarak tabir edilen inhisar-Calti-Osmaneli ve Sakarya Nehri gevresindeki havzada ¢ok genis bir tiretim alanina sahiptir. Mikroklima
iklim 6zellidi ile beraber toprak yapisi itibariyle nar yetistiriciligi ilimizin iddiali oldugu Urtinler arasinda bulunmaktadir.

Bilecik ilinin toprak yapisi bélgelere goére degiskenlik géstermekle birlikte, genel olarak kumlu-killi ve kumlu-tinli olup, kire¢ orani ylUksektir. Sakarya Irmagi ve kollari
cevresinde allvyal topraklar olugsmustur. Alivyal topraklar akarsular tarafindan tasinip depolanan materyaller Gzerinde A profili grubunda genis topraklardir.Bu topraklar
verimli olmasi sebebiyle ¢ok cesitli Grlnlerin Uretilmesine imkan saglamaktadir. Nar ve pek ¢ok Uriin bu verimli topraklarda Sakarya havzasi boyunca bol miktarda
yetistiriimektedir. Osmanli imparatorlugu déneminde biyiik kentlere ve bilhassa saray mutfagina génderilen nar meyvesinin Bursa'ya sinirimiz olan kdy ve
kasabalarimizdan gittigi bildiriimektedir. Bu nar ¢esidi sulu, iri taneli ve oldukga tathdir. Sarayda tiketilen nar da énemli élctide sofraliktir. Bunun yaninda serbet Uretiminde
genellikle nar suyu ve nar kurusu ile beraber nar giceginin kurusu da kullaniimistir. Nar serbeti daha ¢ok tedavi amacli olarak kullanilirken, Sifahane denilen buginki
hastahanelerde nar serbeti yapan uzman kigilerin bulundugu bildirilmektedir.

Nar Uretimi 1970'li yillara kadar dnemli 6lgide Osmaneli' de yapilmaktaydi. Her evin bahgesinde nar agaglar yetistirilir, eski bir inanisa gére nar agacinin ugur getirdigine
inanilirdi. iklim ve toprak yapisi iri meyveli, sulu ve tatli 6zellikteki nar yetistiriciligine uygun olmustur. Sonraki yillarda nar Gretimi dnemli 8lglide azalmis, Uretimde 6nciliik
rolti inhisar ilgemize gegmistir. inhisar ilgesiigin nar yetistiriciligi gelecek vadeden gok énemli bir iriin grubudur.

Nar lokumunun yapilisinda diger lokumlar gibi hammaddeler hazirlanir, karisim yapilir, istege bagl olarak Antep fistigi, kiriimis findik ya da ceviz iciyle harmanlanip yine
formiillerdeki oranlarda seker, nisasta ve suile yogrulur. Pisirme safhasinda, yogrulmus malzeme bakir kazanlarda sirekli karistiriimak suretiyle 140-150°C'de yaklasik 3-4
saat sUreyle pisirilir. Asitleme safhasinda, pismis malzemeye yavas yavas formillerdeki orana gore sitrik asit ilave edilerek homojen bir yapi haline getirilir. Bu sirada daha
once hazirlanmis nar gicegi 6zu ilave edilir.(Nar gicegi baska bir kap igerisinde kaynatilarak sogutulur; dérdiinct asama ile tabir edilen safhada lokum karisiminin igerisine
dokalur. Kullanilan nar cicekleri bdlgede yetisen nar agaclarindan 6zenle secilir. Bitkinin giceklerinden meyve olusumuna yakin bir zamanda toplanan nar cicekleri
puskillerinden ayrilarak kaynatilir. Kaynatilirken az miktarda seker ve tarcin ile lezzeti dengelenir. Nar aromasinin kendine 6zgi rahyasi 6zel bir sekilde elde dilerek lokum
hamuruna konur. Bu karigim arzu edilirse gay olarakta tuketilebilmektedir.Esans olarak lokuma 6zel bir lezzet ve aroma vermektedir ve bu 6zelli§i bagka bir sekilde
yakalamak mimkun degildir.) Sogutma safhasinda, pismis ve asitlenmis malzeme tepsilere dokilerek sogumaya birakilir. Kesim safhasinda, sogutulmus Urtin nihai Griin

haline getiriimek tGzere mermer tezgahlara alinip formullerdeki orana gére rendelenmis Hindistan cevizi ilave edilerek prizmatik sekillerde kesilir ve béylece nihai Griin olan

nar lokumu elde edilmis olur.
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Pomegranate is known as cultivate plant which is the most durable against continental climate.Even though pomegranate is seen appropriate to grow in hot places such as Cukurova and Antalya Region; it has a large
production area at cathchment basin around Sakarya River and inhisar-Calti-Osmaneli region expressed as Kiigilk Akdeniz(Small Mediterranean) in local level. Our city is assertive about pomegranate farming due to
soil structure and microclimate.Although Bilecik city's soil structures vary depending on regions, it is generally sandy-clayey and sandy-loamy with high lime rate. Alluvial soils were formed around Sakarya River and
headwaters. Alluvial soils are large soils in A profile group over transported and stored materials. These soils allow producing various products because these soils are fertile. Pomegranate and many products are
grown a lot along Sakarya catchment basin. It is noticed that pomegranate fruit sent to big cities and especially to palace kitchen in Ottoman Empire period is sent from villages and towns those are at our boundary to
Bursa. This pomegranate type is large-grained and very sweet. Pomegranate consumed in palace is mostly for meal. Also, generally dry garnet was used with pomegranate juice and dry pomegranate for syrup
production. As pomegranate is generally used for treatment, it is noticed that specialists cooking pomegranate syrup are available at hospitals called “Sifahane” at that times.Pomegranate was being produced in
Osmaneli atlarge scale until 1970s. Pomegranate trees were being grown at all houses' gardens; it was being believed that pomegranate trees bring good luck according to an old belief. Climate and soil structure was
appropriate for juicy, sweet pomegranate with big fruit growing. Pomegranate production reduced significantly in next years, inhisar district started to be leader in production. Pomegranate growing is a promising very
important product group for Inhisar district. Raw materials are prepared; mixture is made and upon request blended with pistachio, crushed nut or nutmeat and kneaded with sugar, water and starch at formula rates. It
is cooked for approximately 3-4 hours at 140-150 OC on condition of continuous mixing in kneaded material copper boilers at cooking phase. Ahomogenous structure is formed by adding citric acid slowly to cooked
material depending on rates in formulas slowly in acidification phase. Meanwhile previously prepared garnet extract is added.( Garnet is cooled by boiling in another case; delight is spilled into mixture in fourth phase.
Used garnets are carefully picked from pomegranate trees grown in region. Garnets those were collected from plant's flowers at a recent time to fruit forming are boiled by separating from its crests. Taste is balanced
by adding little sugar and cinnamon. Rahya unique to pomegranate flavor is obtained in a special way and added to delight paste. This mixture can be drink as tea if requested. It provides a special taste and flavor to
delight as scent and it is not possible to get this feature in another way.). Cooked and acidified material is spilled into trays and is waited to get cold in cooling phase. Cooled product is put on marble counters to create
final product and cut into prismatic shapes by adding coconut grated according to rate in formula and therefore final product called pomegranate is obtained.

[paHaT - n3BecTeH Kak KynsTVBMPYEMOE pacTeHVEe camoe YCTOMYMBOE K OYEHb CyXOMY, KOHTUHEHTanbHOMY Knumarty. HecMoTpsi Ha To, YTO rpaHaT NoAXOAMT AN BblpallyBaHUA B TaKUX >KapKux pernoHax, kak
YykypoBa n AHTanbs, MHxucap-Yantel-OcmaHenu, HasbiBaeMbli HA MECTHOM YpoBHe ManbiM CpegmnseMHoMopbeM, n 6accenH peku Cakapbsa SBNSIOTCA NpeKpacHbIM MECTOM AN BblpalUMBaHUS rpaHata.
Bnarogaps MMKpOKNMMMaTUYeCKUM OCOBEHHOCTSIM U CTPYKTYpe MOYBbI MPOM3BOACTBO rpaHaTa Cpean NpUHLMNManbHbIX NPOAYKTOB, BbipallMBaeMblX B HaLLey NPoBUHLMM. BMecTe € Tem, Y4TO CTPyKTypa MoyBbl
NpoBUHLMM Buneaxuk, oTnnyaeTcs ot ApyrMx PErMoHoB, B LIENTOM NoYBa MMEET NECHaHO-MMNHUCTLIN XapaKTep C BbICOKMM YPOBHEM n3BecTu. Baoonb 6epera peku Cakapbsi M ee NPUTOKOB CO3AaHbl anmoBuarnbHble
noysbl. AnnoBuanbHbIe NOYBbLI-OFPOMHbIE TeppuUTOpuK B rpymnne npoduna A Ha matepuanax, CoXpaHeHHbIX NMPOTOYHbIMKM Bogamu. bnarogaps Tomy, Y4TO 3TV 3eMnM OYeHb MNOAOPOAHbLI, obecneymBaeTcs
BO3MOXHOCTb NMPOV3BOACTBA Pa3HbIX NPOAYKTOB. [paHaT n MHOrVe Apyrve NpoAyKTbl BbIpaLLMBAOTCA Ha 3TVX MIOAOPOAHbIX 3eMNsX BAOMNb BCero baccenHa pekun Cakapbs. 3BecTHO, YTO B Nepuod npasneHns
OCMaHCKOW MMNepun rpaHaT, NocTaBnAeMblii B KPYMNHbIE ropoda 1 Aaxe ABOPLIOBYIO KyXHIO, NPUBO3WIY 13 HALLMX AepPeBeHb U Cen Ha rpaHuLie ¢ Bypcoii. SToT copT rpaHaTta o4eHb COYHbIN , KPYMHO3EPHOBOM C O4EHb
crnagkum Bkycom. [oTpebnsemMbin BO ABOPLIE rpaHaT rnaBHbIM 06pa3om cTonoBbii. [ToMUMO 3TOro B MPOM3BOACTBE CMpona 06bIYHO BMECTE C rpaHaToBbiM COKOM U CyLLEHbIM FpaHaTOM Takke MCNonb30Ban1ch
BbICYLLIEHHbIE LIBETKM rpaHaTa. [paHaToBbIvi cMpon GorbLle NCNoNb3yeTcs B Ka4ecTBe TepaneBTUYECKUX Lienen, B TO BpPeMs Kak 6onbHULaX, paHblie HadbliBaeMblx [MonuknuHmka, 6binv cneunanmcTbl, roToBUBLLNE
rpaHaToBbIv cupon.lponssoacTeo rpaHata Ao 1970 rogos B 3HaUYMTENbHOM Mepe ocyLiecTensnock B OcmaHenu. B cagy kaxxaoro goma pacTyT rpaHaToBble AepeBbs, CHMTANOCh, YTO rPaHaToBOE AEPEBO NPUHOCUT
yaady. Knumat n cTpykTypa nousbl Hambonee 6rnaronpusaTHbl ANA BblpallyBaHUS KPYMHO3EPHOBOIO, COMHOIO W CrafKkoro rpaHata. B cnegyowime rogpl NpoM3BOACTBO rpaHaTa 3HaYUTENbHO COKPaTUMOCh,
nuanpyoLMe No3uLmMn B MPOM3BOACTBE 3aHsana Hawa npoBuHumns WHxucap. Ans npoBuHUmmn VHxmMcap NnponsBOACTBO rpaHaTa SBMSETCS OYeHb BaXKHbIM MPOAYKTOM NEPCNeKTUBHOW rpynnbl.lpun n3rotoBneHum
rpaHaToBOro MyKyMa, Kak v Npy U3roToBNEeHUN APYrnx nyKyMOB, FOTOBUTCS Cbipbe, CMECh, MPY He0BXoAMMOCTM A06aBNS0TCA PUCTALLKKN, APOONEHbIE NMECHbIE OPEXM UMK FPELIKUIA OPEX, CHOBA B COOTHOLLEHMSIX NO
dopmyrne cMmeLLMBaEeTCsl C caxapoM, KpaxmarnoM 1 Bogon. Ha aTane Bapku ogHOpoAHasi Macca, MOCTOSIHHO NOMeLUvBas B MeQHOM KasaHe, Baputcs npu Temneparype 140-150 °© okono 3-4 yacoB. Ha arane
MapVHOBaHWs, B CBapeHHOE BeLLEeCTBO MeANeHHO, B COOTBETCTBUM C COOTHOLLEHMEM MO peLenTy, BNMBAETCS NIMMOHHANA KUCNoTa U NepeMeLUMBaeTcs 40 OAHOPOAHOCTM Macckl. Mexay Tem JobaBbTe 3apaHee
NPUrOTOBIIEHHbIN 3KCTPAKT LiBETOB rpaHata. (LiBeTku rpaHaTa BbiBApUBAOTCA B OTAEMbHOW MOCYAE, OCTYXXAKTCS, Ha YETBEPTOM JTarne SKCTPAaKT LIBETOB rpaHarta JobaensioT B cMecb Nykyma. Mcnonb3yemble
rpaHaToBble LiBETKM TLLATENbHO COBUPAOTCA C AepeBbEB, PacTyLMX B perMoHe. Y LiBETOB rpaHaTta, cobpaHHbIX Ha cTaaum bnuskoin kK opM1poBaHUIO NNOAOB U3 LIBETKOB, yAansioT 6axpomy v BapaT. Bo Bpemsi
Bapku, Ao6aBnAs HebomnbLIOe KONMMYECTBO caxapa v Kopuubl, BKyC cbanaHcupyeTcs. Cneumndunyeckuin rpaHaToBbIvi apomart, NoflyYeHHbI ocobbiv cnocobom, AobaenseTcs B TeCTo ykyma. JTa CMeCb, npu
XenaHun MoXeT NoTPebnsATLCA U B KavecTse Yas. Kak acceHums npuaaeT 0cobblvi BKYC M apomart JiyKyMy 1 3Ty 0COBEHHOCTb HEBO3MOXHO MOMYy4NTh HUKaKUM ApYruM cnocobom) Ha ctagum oxnaxaeHns cBapeHHas
N MapuHOBaHHAs Macca BbIKNaAbIBAETCS Ha NPOTUBHM M OCTaBMSAETCA OCTbiBaTb. Ha cTaguu pesku oxnaxaeHHbIi MPOAYKT AN NpuBeAeHust B hOPMy KOHEYHOTO MPOAYKTA BbIKNAAbIBAETCA HA MPaMOPHYHO
CTOfMELUHULYY 1 B COOTBETCTBUW C COOTHOLLEHMEM peLienTypbl, 406aBMAs KOKOCOBYIO CTPYXKY, paspesaercsi B (hopMe Npusmbl.
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