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COFFEE ROASTING MACHINE
INDUSTRIAL TYPE

The future of coffee roasting automation today
Complete solution, shorter coffee roasting time

TKM - SX series industrial roasters provide complete
solution for wholesale coffee roasters and coffee extract
manufacturers with capacity options up to 6,000 kg/h.

The series include 7 standard models with shorter roasting
time, unlimited PLC and automation infrastructure.

Ready when necessary

TKM - SX roasters are engineered, wired and prepared
fully compatible for future development and upgrade.

Ready for high-tech automation
World’s favorite industrial coffee roaster

TKM - X’s are roasting all around the world for decades
with premium features and capacity options from 120 to
2,000 kg/h.

5 models with various capacity options meet every whole-
sale coffee roaster’s manufacturing requirements.

COFFEE ROASTING MACHINE SHOP
TYPE TKM-SX LAB

The world famous TKM-SX shop-type coffee roasting
machines developed by Toper for more than 20 years
provide maximum quality and efficiency in roasting.

TKM-SX LAB allows you to create your profile for
larger drum roasters while roasting your sample cof-
fees between 50 gr and 500 gr.

Double drums can work independently of each other.
In this way, especially green coffee producers can roast
their test coffees in a shorter time.

Touch Panel - All control at your fingertips

Toper’s new shop-type coffee roasters are equipped
with advanced touch panel to ensure the best results in
roasting at all times.

The microcomputer, which can store 12 different roast-
ing recipes, allows you to fully control the 5 stages of
roasting.

COFFEE ROASTING OPTICAL TYPE

Toper’s optical series machines offer an unusual coffee roasting expe-
rience. You can directly follow the roasted coffees as well as automat-
ic roasting profile roasting and cooling processes. With ready roasting
profiles, you can quickly produce coffee in the desired style. Coffee
grains heated by hot air flow provide the highest level of homoge-
neous roasting. The optical models with the capacity of 150 gr and
2500 gr will take up very little space in your business thanks to their
compact designs.

Optical series coffee roasting machines will offer you a visual feast
with all their abilities as well as the dance of roasted coffee grains.

CAFEMINO

Besides being a model roaster, Cafemino is a roaster that perfectly fits in cafés.

Having been introduced into the market after a 4-year-long research and development process,
Cafemino have become one of the top roasters in the world in

32 countries since it was introduced into the market in
2006.

Cafemino, adapting to different geographical conditions,
climate zones, coffee cultures and operational needs,has
got the ability to roast all kinds of green coffee beans in
the world. And now, Cafemino can roast minimum 150
grams of coffee thanks to its sample roasting feature.

Innovations of the new Cafemino will facilitate Roasting
Masters’ works and of course we consider Cafemino as a
gift to Special Coffee World.

COFFEE ROASTING MACHINE SHOP
TYPE TKM-SX

The TKM-SX roasters provide shop owners and baristas
with advanced technologies, as well as higher capacity op-
tions.

Toper is offering the Advanced Touch Panel option on the
new shop roasters for the best repeatable coffee roasting
quality in the easiest way.

AL T T L

The micro computer is providing full control of the 5 roasting
steps with 21 recordable preset coffee roasting prescriptions.
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TKM-SX series super coffee roasters have 5 alternative mod-
els with capacity options of 10 — 90 kgs/h.
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ABSTRACT

Brazil is the largest producer and exporter of cof-
fee in the world and also occupies a prominent
place in consumption. In this country, coffee is
grown under diverse conditions and the main
disease is rust (Hemileia vastatrix), which varies
in pathogenicity among regions. Rust control
requires research to provide growers and techni-
cians with support for better and effective con-
trol of rust pathogenicity, which can be done by
predictive or alert models. These models can an-
ticipate information about when a disease will
reach a critical level, thus avoiding unnecessary
pesticide applications, which reduces the cost of
coffee production and unnecessary labor. The
objective of this work was to calculate the climat-
ic risk of disease occurrence using the severity
value as a criterion in decision making for the ap-
plication of systemic or contact fungicides to high
and medium-low fruit loads. An 18-year time se-

ries (1997-2014) from an automatic meteorolog-
ical station located at the College of Agriculture
Luiz de Queiroz, Piracicaba, Southwestern Brazil
was used. To establish the climatic risk of the cof-
fee crop, the disease prediction model was used,
which relates the occurrence of coffee rust to leaf
humidity and air temperature. The climatic risk
was calculated using the variables of sprays as a
function of weather conditions and sprays in the
calendar. In conclusion, the climatic risk for the
occurrence of coffee rust in the region of Piraci-
caba-SP is high during the evaluated season and
the tested spraying situations.

Keywords: Coffee plantations, Preventive con-
trol, Prediction models

OZET

Brezilya, diinyanin en biiytik kahve {iireticisi ve
ihracatgisidir ve ayni zamanda tiiketimde 6nemli
bir yer tutar. Bu tilkede, kahve cesitli kosullar al-
tinda yetistirilir ve ana hastalik bolgeler arasinda
patojeniteye gore degisen pastir (Hemileia vastat-
rix). Pas kontrold, yetistiricilere ve teknisyenlere,
tahmine dayali veya uyar: modelleri tarafindan
yapilabilen pas patojenitesinin daha iyi ve etkili
kontrolii i¢in destek saglamak i¢in arastirma ge-
rektirir. Bu modeller, bir hastaligin ne zaman kri-
tik bir seviyeye ulasacagi hakkinda bilgi tahmin
edebilir, boylece gereksiz pestisit uygulamalarin-
dan kagmabilir, bu da kahve {iretim maliyetini
ve gereksiz isgiiclinii azaltir. Bu calismanin ama-
c1, sistemik veya kontakt mantar oldiriciilerin
yitksek ve orta-diisiik meyve yiiklerine uygulan-
mast icin karar vermede bir kriter olarak siddet
degerini kullanarak iklimsel hastalik olusma ris-
kini hesaplamakti. Brezilya'nin Giineybatisinda-

ki Piracicaba, Tarim Koleji Luiz de Queiroz'da
bulunan otomatik meteoroloji istasyonundan
18 yillik bir zaman serisi (1997-2014) kullanildi.
Kahve mahsuliiniin iklimsel riskini belirlemek
icin, kahve pas olusumunu yaprak nemi ve hava
sicaklig ile iliskilendiren hastalik tahmin modeli
kullanilmistir. Iklimsel risk, hava kosullarinin bir
fonksiyonu olarak spreylerin degiskenleri ve tak-
vimdeki spreyler kullanilarak hesaplandi. Sonug
olarak, Piracicaba-SP bolgesinde kahve pasla-
rinin olusmasi i¢in iklimsel risk, degerlendirilen
mevsimde ve test edilen piiskiirtme durumlarin-
da yiiksektir.

Anahtar Kelimeler: Kahve tarlalari, Onleyici

kontrol, Tahmin modelleri.
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ABSTRACT

This document describes the establishment and
development of the Center for Research and
Ethnobiological Garden of the Semi-Desert of
Coahuila (CIJE-UAdeC) with the aim of having
a space where the conservation of local and re-
gional living flora and fauna is promoted and the
knowledge related to them is safeguarded, local
and / or regional ethnobiological knowledge and
those relations with the biocultural wealth of the
semiarid region in the Northern Mexico are re-
covered and made visible. With emphasis on the
semi-desert of Coahuila, promoting the dissemi-
nation and universal access to this knowledge, as
well as its exchange, and accompanying nearby
communities to improve their capacities and liv-
ing conditions, the care of their flora and fauna
and natural territories, through active partic-
ipation in the actions and establishment of this
space.

The new space promotes the active participation
of nearby communities and rural people from
their establishment and development in the vari-
ous activities that strengthen their capacities and
living conditions to restore or improve their ter-
ritories. It has scientific and community service
infrastructure for different scientific and tech-
nological disciplines; in addition to multipurpose
rooms with state-of-the-art technology, areas
equipped for use by researchers, students and the
general public for continuing education and for
community use.

The CIJE-UAdeC includes live species of plants,
animals, insects and microbiota endemic to the
semi-desert, all of them native to Coahuila. The
Garden thus represents the great biodiversity of
the region and its communities. Also, it includes
the emerging strategic areas for social, economic
and productive development at the regional lev-
el, actively collaborating with the communities of

the region, promoting the strengthening of tra-
ditional and scientific knowledge, preservation,
rational and economic use of the species under
study, supporting undergraduate and gradu-
ate educational programs, multidisciplinary
national and international research networks.
It will also carry out research programmes for
the sustainable use of resources. The idea of es-
tablishing this new space has been conceived in
response to local, national and international ac-
tions on the Human Environment. The UAdeC
intends to include a Bioinformatics component
that strengthens the conservation and study ac-
tivities of the species that will be included in the
Botanical Garden. The CIJEUAdeC aims to be-
come a space for the conservation and study of
plant genetic resources in the semi-desert of Co-
ahuila, as well as a multidisciplinary system of re-
search, innovation, social development and sus-
tainable use of semi-desert plant resources. The
Center will be a recognized research unit for the
undergraduate and graduate programs of several
universities, within the State and the Country. It
will support the research, innovation, and social
development of the semi-desert of Coahuila. The
projection of growth and consolidation aims to
locate the CIJE-UAdeC as a reference center in
Latin America dedicated to the conservation and
sustainable use of semi-desert plant diversity, so
national and international recognition will be
sought, such as being part of: “Botanic Gardens
Conservation International (BGCI)”. Finally, it
will include a Scientific-Cultural Ethnobiologi-
cal Museum-UAdeC supported in collaboration
with the Desert Museum, which will consist of
two parts, a database of the ethnobiological col-
lection and rooms (virtual and face-to-face) with
access to the general public.
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OZET

Geg¢misten bugiine Anadolu cografyas1 farkli uy-
garliklara ve medeniyetlere ev sahipligi yapmis-
tir. Tarihi siire¢ icerisinde Anadolu’ya yerlesen
Tirkler goc ettikleri ve yerlestikleri yerlerde olii-
lerini topragin altina gémmiisler ve mezar tasini
da baziyazilar, isaretler ve sembollerle siislemis-
lerdir. Anadolu’'nun her kosesi mezar ve mezar
taslar1 konusunda zengin bir kiiltiirel cesitlilige
sahiptir. Mezar taslar1 mimari yapilary, tizerinde-
ki yazilari ve motifleriyle birer sanat eseri niteligi
tasir. Mezar taslari sanat tarihgileri, arkeologlar
ve dinler tarihgiler tarafindan bilimsel olarak
farkli acilardan calisilmistir. Mezar taslari ait ol-
duklar1 ¢evrenin halk inanislarini, sanat anlayi-
sini, edebiyatini icine alacak sekilde etnografik ve
folklorik bir yansimanin triintidiir. Dolayisiyla
mezar taslar1 orada yasayanlarin kiiltiirel kim-
liklerinin 6nemli bir parcasi olarak kabul edilir
ve bu yoniiyle tarihsel birer belge niteligindedir.
Mezar taslarini sadece korumak ya da fotografini
cekip arsivlemek yetmez onlarin bilimsel acidan

incelenmesi gerekir. Mezar taglar: tizerine isle-
nen motiflerden hareketle orada yasayan insan-
larin kiiltiirleri, dini inanislar1 hakkinda bilgiler
elde edebiliriz. Anadolu'nun degisik yerlerindeki
mezar taslari tizerinde kahvenin hazirlanisi ve
sunumu ile ilgili motifleri insanlar hangi duygu,
diisiince ve inancin etkisinde yapmislardir? Nigin
mezar taslari izerine kahve takimlari, fincanlar,
kahve cezvesi, kahve kavurma tavasi, kahve di-
begi ve tokmag: ve kahve kutusu gibi esyalarin
motiflerini kullanmislardir? Bu sorulardan hare-
ketle, Tiirk kiiltiir ve medeniyetinin “tapu kayit-
lar1” olarak da degerlendirilen mezar taslar tize-
rindeki kahve yapimi ve sunumu ile ilgili motifler
Anadolu’'nun farkli yerlerinden 6rneklerle karsi-
lastirmali olarak dinler tarihi ve halk inanislari
baglaminda incelenecektir.

Anahtar kelimeler: Kahve, Mezar, Mezar tasi,
Oliim, Kiiltiir, Inanis.

ABSTRACT

Anatolian geography has hosted different civi-
lizations and civilizations from past to present.
Turks who settled in Anatolia during the histor-
ical process buried their dead under the ground
where they migrated and settled, and decorat-
ed the tombstone with some inscriptions, signs,
and symbols. Every corner of Anatolia has a rich
cultural diversity in terms of tombs and tomb-
stones. Gravestones are works of art with their
architectural structures, inscriptions, and motifs.
Gravestones have been scientifically studied from
different perspectives by art historians, archae-
ologists and religious historians. The tombstones
are the product of an ethnographic and folkloric
reflection, including the folk beliefs, artistic un-
derstanding and literature of the environment
in which they were made. Therefore, tombstones
are considered an important part of the cultur-
al identity of the people living there, and in this
respect, they are historical documents. It is not
enough to just protect the tombstones or take
photos and archive them, they need to be exam-

ined scientifically. Based on the motifs engraved
on the tombstones, we can obtain information
about the cultures and religious beliefs of the
people living there. On the tombstones in dif-
ferent parts of Anatolia, under the influence of
which emotion, thought and belief did people
make the motifs related to the preparation and
presentation of coffee? Why did they use the mo-
tifs of items such as coffee sets, cups, coffee pots,
coffee roasting pans, coffee sticks and mallets,
and coffee boxes on tombstones? Based on these
questions, the motifs related to coffee making
and serving on the tombstones, which are also
considered as the “deed records” of Turkish cul-
ture and civilization, will be examined in the con-
text of the history of religions and folk beliefs, in
comparison with examples from different parts
of Anatolia.

Key words: Coffee, Grave, Tombstone, Death,

Culture, Believe “
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OZET

Balkanlar, Avrupanin giiney dogusunda yer
alan bir yarimada. Batisinda Adriyatik Denizi,
giineyinde Akdeniz ve dogusunda Ege, Marmara
ve Karadeniz yer aliyor. Kuzey sinir olarak Tuna
ve Drava nehirleri kabul ediliyor. Tiirk milletinin
Balkanlarla, daha dogrusu bizim tarihimizle Ru-
meli ile iliskisi cok erken donemlerde baslamistir.
Tirkler V. Yiizyil baslarindan itibaren Balkan-
lara girmislerdir. Atilla'nin bu bdélgenin biiyiik
boliimiinii ele gegirerek Istanbul yakinlarina ka-
dar geldigi biliniyor. XI ve XII. Yiizyillarda ise
Pecenek, Kuman ve Uz Tirkleri Balkanlar’a ge-
lip yerlestiler. XIII. yiizyil ortalarinda da muhte-
melen Mogol istilasindan kagan Sari Saltuk ile
sonradan onun adiyla amilan Tiirkmen asireti
Balkanlar’a gecti ve Dobruca dolaylarinda ilk
Tirk cemaatini meydana getirdi. Tiirklerin Bal-
kanlara yerlesmesi ile birlikte mutfak kiiltiirleri-
ni de beraberinde gotiirdiiler bu kiiltiirlerden biri
de bu bildirinin temas1 olan Tiirk kahvesidir.

Habesistan menseli oldugu bilinen kahve,
diinyanin pek ¢ok yerinde sicak igeceklerin
basinda gelir. Tirk Kahvesi olarak isimlendi-
rilen kahve tiiri ise Balkanlarda da aym isim-
lendirme ile en cok tiiketilen kahve cesitlerinden
biridir. Habesistan’dan Yemen’e oradan da Is-
tanbul’a ulasan kahve Osmanli cografyasina hi-
zla yayilmistir. Tiirk kahvesi ismiyle Balkan mil-
letlerinin vazgecilmez lezzeti olmustur. Buradan
da tim diinyaya yayilan kahve sudan sonra en
cok tiiketilen icecek olan kahve, bolgeden bolgeye
farkli isimler almistir. Balkanlarda en cok Tiirk
kahvesi olarak bilinen ve 6zellikle evlerde Tiirk
Kahvesi cesidi tiiketilmektedir. Bu calismamizda
Tirk kahvesinin Balkan iilkelerindeki Tiiketim
ve sunum seriiveni {izerinde durulacaktir.

Anahtar Kelimeler: Balkanlar, Kahve, Tiirk
kahvesi, Kiiltiir

ABSTRACT

The Balkans is a peninsula in the evolution of
Europe. In the west, the sea, Mediterranean Adri
and Aegean, Marmara and Black Sea are located.
The Danube and Drava rivers are accepted as the
northern border. The Turkish nation was in very
early trends with the Balkans, or rather, with
our history, Rumelia. Turks entered the Balkans
from the beginning of the 5th century. This part
of Atilla is known from Istanbul to his relatives
by taking over most of it. XI and XII. In the cen-
turies, Pecheneg, Cuman and Uz Turks came and
settled in the Balkans. XIII. the first Turkish com-
munity to the Balkans and to Dobruca with those
who escaped from the survivors of Sarlan Salt in
the past. With the Turks settling in the Balkans,
they took their cuisine with them. One of these
things is Turkish coffee, which is a culture at the
beginning.

A well-known coffee of Abyssinia comes at the
head of many days in the world. The type of cof-
fee called Turkish Coffee is one of the most con-
sumed coffee varieties with the same naming
in the Balkans. From Abyssinia to Yemen, and
reaching Istanbul in the region, coffee spread rap-
idly throughout the Ottoman geography. With the
name of Turkish coffee, it has become the flavor
of Balkan millet. Coffee, which is the most con-
sumed coffee after the water spreading all over
the world, is the place where the popular names
of the region take place. The Turkish coffee vari-
ety is consumed mostly in the Balkans, and espe-
cially at home. In this study, the consumption and
presentation adventure of Turkish coffee in the
Balkan countries will be emphasized.

Keywords: Balkans, Coffee, Turkish coffee, Cul-
ture
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DETERMINATION OF USES OF
TURKISH COFFEE IN MILK DESSERTS:
TURKISH COFFEE RICE PUDDING
(SUTLAC)

ABSTRACT

Turkish coffee has an important place in Turk-
ish gastronomy due to its intense aroma, differ-
ent cooking and presentation techniques. Rice
pudding (siitlac), one of the favourite desserts of
Turkish cuisine, has been consumed for a long
time. In this study, which was carried out to bring
these two elements of Turkish cuisine together in
a common taste, Turkish coffee was used in or-
der to add functional properties to rice pudding,
which is a traditional milk dessert. In the study, 3
experimental samples were prepared. Traditional
stitla¢c was chosen as the control group, and oth-
er experimental samples included Turkish coffee.
Siitlag samples included Turkish coffee were pro-
duced using two different milks. Sensory analyses
(hedonic scale, triangle test) were carried out in
order to determine the similarities and differenc-
es between Turkish coffee siitla¢ prepared with

almond milk and cow’s milk, and siitlac prepared
with the traditional method. The sensory param-
eters of the samples were determined as taste,
smell and colour. In sensory evaluations, accord-
ing to flavour profile analysis, traditional siitlag
had a significant difference compared to desserts
prepared with Turkish coffee, and its preferabil-
ity was high. The preference level of Turkish cof-
fee stitlac is numerically above the average. Con-
sidering these findings, Turkish coffee siitla¢ can
be preferred by the consumer, but similar studies
should be continued to increase the flavour ele-
ment and the data obtained should give a quality
enhancing the flavour characteristics of Turkish
coffee rice pudding.

Keywords: Turkish coffee, dairy dessert, Turkish
gastronomy, siitlag
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OZET

Akdeniz, Ege ve Anadolu caglar boyu bircok
medeniyete ev sahipligi yapmistir. Bu bolge ayni
zamanda go¢ yoludur. Bir¢ok medeniyet bu bol-
geyi konaklama ve gecis amagli kullanmistir. Bu
medeniyetler beraberinde kiiltiir, bilim, mevcut
teknoloji, sanat, tarim, hayvancilik, denizcilik,
savas aletleri teknolojilerini ve mutfak kiltiirt
konusunda birikimlerini bu bolgeye aktarmuistir.
Diinya’'ya kahvenin yayilmas: konusunda Tiir-
kiye'nin pay1 cok biiyiiktiir. Farkli demleme ve
isleme teknolojileriyle tiim diinyada kullanilan
kahve dogal icecek sinifinda bulunmaktadir.

Gelisen hazir yemek kiltirti ve hizli yasam
kosullar1 sonucunda, bélgenin sahip oldugu
kahve kiiltiirii yok olmaya basglamistir. Yeni ne-
sil kahveler gencler arasinda daha cok tercih
edilmeye baslanmistir. Tiirk kahvesi de kiltiirel
miraslarimiz arasinda yer almaktadir.

Caglar Boyu Diinya Kahveleri Miize Projesinin
kurulmasiyla yeni nesillere kahve kiiltiiriimiizti
aktarabilecegiz ayrica diinya kahvelerinin
tanitimiile bolgemize yerli ve yabanci ziyaretcil-
erin gelisini artirip kahve sektoriindeki yeni tren-
dlere degerlendirilecektir.

Proje kapsaminda miize, kafe, otantik kahvelerin,
cezve cesitlerinin, hediyelik kahve fincanlarimin
triinlerin satildigi market, cocuk oyun park;,
kahve egitim akademisi, otopark alani, web sitesi
ve sosyal medya tanitim sayfalarin olusturulmasi
AR ve VR teknoloji bolimii bulunmaktadir.

Bu bildiride geleneksel kahve ile yeni nesil kahve
karsilastirilacak olup. Gelisen kahvenin tarihgesi,
sektortinde kalite kapasite ve verimlilik deger-
lendirmeleri sunulacaktir.

Anahtar kelimeler: diinya kahveleri, kahve,
miize, kiiltiirel miras

ABSTRACT

Mediterranean, Aegean and Anatolia have host-
ed many civilizations throughout the ages. This
region is also a migration route. Many civiliza-
tions have used this region for accommodation
and transit. These civilizations have transferred
their knowledge culture, science, current tech-
nology, art, agriculture, animal husbandry, mari-
time, war tools technologies and culinary culture
to this region. Turkey’s share in the spread of
coffee to the world is very large. Coffee, which
is used all over the world with its different brew-
ing and processing technologies, is in the natural
beverage class.

As a result of the developing fast food culture and
fast living conditions, the coffee culture of the
region has begun to disappear. New generation
coffees have started to be preferred more among
young people. Turkish coffee is also among our
cultural heritage.

13

With the establishment of the World’s Coffee
Museum Project, the knowledge and cultural
heritage will be transfered to new generations.

In the scope of this project, there is a museum,
cafe, market where authentic coffees, coffee pot
types, gift coffee cups are sold, children’s play-
ground, coffee education academy, parking area,
creation of website and social media promotion
pages, AR and VR technology section.

In this paper, traditional coffee and new genera-
tion coffee will be compared. The history of de-
veloping coffee, quality, capacity and efficiency
evaluations in its sector will be presented.

Keywords: world coffees, coffee, museum, cul-
tural heritage
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UNIVERSITY STUDENTS DRINKING
COFFEE: AFABULOUS FRAGRANCE

ABSTRACT

Coffee consumption, which is stated to be an im-
portant part of social life, is increasing. Brand
coffee shops have increased the consumption of
other coffees instead of traditional Turkish cof-
fee. The purpose of this qualitative research is to
try to determine why university students con-
sume coffee so much, what they find in brand
coffee shops, and what needs these places meet.
For this purpose, qualitative interviews were
conducted with 12 university students (8 = fe-
male, 4 = male) aged between 18 and 24, and the
research results were based on these data. As a
result of the thematic analysis of the qualitative

15

interviews, the following seven main themes
were determined: “allure of brand coffee shops”,
“compatibility with cigarettes”, “being a source of
peace”, “going well in chat environment”, “ensur-
ing being healthy”, “addictive”, “sharing on social
media”. As a result, this research presented results
that university students drink coffee for different
reasons. Within the framework of the findings
obtained, practical suggestions were presented to
professionals and researchers providing psycho-

logical help services.

Keywords: coffee, brand coffee shops, thematic
analysis, university students
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ABSTRACT

The coffee, Latin name is coffea arabica, is 7-8 me-
ters is a tall plant. The beverage prepared by mix-
ing-roasted and ground beans with water is also
called coffee. Coffee emerged as a food in Abys-
sinia, was recognized in Yemen at the beginning
of the 15th century and became widespread as
a beverage at the end of the century. It reached
Mecca and Cairo in the early 16th century and
European centers in the mid-17th century. Ac-
cording to researchers, the date of arrival of cof-
fee in the Ottoman lands is 1554. It has an im-
portant place in Turkish literature and folklore.

It is found to be contrary to Islam due to its stim-
ulating effects in certain periods. Various legends
and stories about coffee and coffee houses have
emerged, poems have been written and have been
the subject of depiction arts. Miniature is one of
the traditional Turkish descriptive manuscript
arts, such as calligraphy, illumination, marbling
and binding. The manuscripts presented to the
Sultan and other high-ranking people before the
printing press began to be used. Uighur minia-
tures are considered to be the pioneers of Seljuk
miniatures. The oldest examples of Islamic min-
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iatures are belong to 12-13th. centuries. With the
arrival of the Seljuk Turks to Anatolia, the first
Turkish-Islamic miniature style was born. As a
result of the Mongol invasion, a new style of de-
piction emerged in miniature art, and it found the
opportunity to develop with Fatih. The effects of
Turkmen miniature style and Western art were
also seen in the works of II. Bayezid period, and
the most important examples of the classical style
were given in the time of Kanuni. After 1750, Ot-
toman miniature continued with mostly clothes
albums and sultan portraits. Different techniques
began to be applied in the works prepared in the
18-19th centuries, and in time, the traditional Ot-
toman miniature came to an end. Circumcision
ceremonies, feasts, weddings, festivities, religious
ceremonies, dress albums Sufism, science and lit-

erature have been worked in the miniatures. So
that they became important documents that de-
scribe historical events and convey the lifestyle,
customs and traditions of the period. The depic-
tions of coffee, coffee house and coffee makers in
the miniatures of the 16-19th centuries show that
coffee customs were common in these periods.
These miniatures constitute the subject of our
study. For this purpose, information about cof-
fee-themed depictions was given by researching
the sources prepared until today.

Keywords: Coffee, Ottoman, Depiction Arts,
Miniature

OZET

Latince adi coffea arabica olan kahve 7-8 m.
boyunda bir bitkidir. Bu bitkinin meyvelerine,
kavrulmus ve ogiitillmis cekirdeklerinin su ile
karistirilmas: ile hazirlanan icecege de kahve
denilmektedir. Kahve, Habesistan’da yiyecek
olarak ortaya c¢ikmus, 15. yiizyillin baslarinda
Yemen’'de taninarak yiizyilin sonlarinda icecek
halinde yayginlasmistir. 16. yiizyilin baslarinda
Mekke'ye, Kahire'ye ve 17. yiizyilin ortalarinda
da Avrupa merkezlerine ulasmistir. Kahvenin
Osmanli topraklarina gelis tarihi arastirmacilara
gore 1554’tiir. Belli donemlerde uyaricr etkilerin-
den dolayi Islam aykir1 bulunan, Tiirk edebiyat:
ve folklorunda 6nemli yer tutmustur. Kahve ve
kahvehanelerle ilgili cesitli menkibe ve hikayeler
ortaya cikmus, siirler yazilmis, tasvir sanatlarina
da konu olmustur. Tasvir sanatlarindan birisi
olan minyatiir, matbaanin kullanilmaya basla-
masindan 6nce padisah ve diger yitksek mertebeli
kisilere sunulan el yazmasi kitaplar1 siisleyen hat,
tezhip, ebru ve cilt gibi birbiriyle iliskili geleneksel
Tiirk sanatlardan birisidir. Uygur minyatiirleri
Selcuklu minyatiirlerinin dnciileri sayilmaktadir.
Islam minyatiirlerinin en eski 6rnekleri 12-13.
yizyillara aittir. Selcuklu Tirkleri'nin Anado-
lu'ya gelmesiyle ilk Tiirk-Islam minyatiir tislu-
bu dogmustur. Mogol istilas1 sonucunda Islam
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minyatiir sanatinda yeni bir tasvir tarzi orta-
ya cikmus, Istanbul’'un fethinden sonra Fatih'le
gelisme imkani1 bulmustur. II. Bayezid dénemi
eserlerinde Tirkmen minyatiir tislibu ve Bati
sanatinin da etkileri goriilmiis, Kanuni done-
minde klasik tislubun en 6nemli 6rnekleri ver-
ilmistir. 1750 yilindan sonra Osmanli minyatiirii
daha cok kiyafet albimleri ve padisah portrel-
eriyle siirmiistiir. 18-19 yiizyillarda hazirlanan
eserlerde farkli teknikler uygulanmaya basglamis
ve zamanla geleneksel Osmanli minyatiirii sona
ermistir. Minyatiirler tarihi olaylar1 betimleyen,
donemin yasam tarzini, orflerini, adetlerini, ge-
leneklerini, goreneklerini aktaran dnemli belgel-
erdir. Stinnet torenleri, bayramlar, diigiinler, sen-
likler, dini merasimler, kiyafet albimleri tasavvuf,
bilim ve edebi konulu eserler olmustur. 16-19.
yizyll minyatiirlerindeki kahve, kahvehane,
kahveci oglan, kahveci, kahveci bas1 ve kahveci
usta tasvirleri bu donemlerde kahve adetlerinin
yaygin oldugunu gostermektedir. Calismamizin
konusunu da bu minyatiirler olusturmaktadir. Bu
amacla glinimiize kadar hazirlanmis kaynaklar
arastirilarak kahve konulu tasvirler hakkinda
bilgi verilmistir.

Anahtar Kelimeler: Kahve, Osmanli, Tasvir
Sanatlari, Minyatiir

9
2
>y
e
>
)

@


https://tr.wikipedia.org/wiki/Padi%C5%9Fah
https://tr.wikipedia.org/wiki/Hat_sanat%C4%B1
https://tr.wikipedia.org/wiki/Tezhip
https://tr.wikipedia.org/wiki/Ebru
https://tr.wikipedia.org/wiki/Cilt

DISCOVER
ANATOLIA

International Anatolian Conference on Coffee & Cocoa

Nohut Kahvesi: Il. Dunya Savaginin Turk
Romanindaki Izi, Kahvedeki Tadi

Chickpea Coffee: The Trace of World
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OZET

Pisirilisinden tiiketilisine bircok lezzeti ve ritiieli
icinde barindiran kahve, Tiirk toplumunda her
donemde 6nemli bir yere sahip olmustur. Kah-
venin lezzeti, pisirilme teknigi, sunulma bigimi,
insanlar1 bir araya getirmesi ve sohbet etmeye
imkan taniyan bir ara¢ olmas: Tiirk sosyal ha-
yatinda daima karsiligini bulmus, kahve Tiirke-
eye bircok sozcik ve deyim kazandirmistir.
Nitekim kahvenin dile etki edecek kadar cok
titketilen bir icecek olmasi, onun edebi tiirlerde
de takip edilebileceginin isaretidir.

“Nohut Kahvesi: II. Diinya Savasinin Tiirk Ro-
manindaki Izi, Kahvedeki Tadi” baslikli bu
calismada da kahvenin Tiirk edebiyatindaki
yerinden kisaca s6z edilecek ve kahve titketiminin
edebiyatta hangi yonleriyle yer aldigina degini-
lecektir. Calismanin odak noktasini ise varligiyla
keyif ve mutluluk veren kahvenin yoklugunun
yarattigr psiko-sosyal durumun Tiirk romanin-
daki iki Ornek tizerinden incelenmesi olustura-

caktir. Bu amacla II. Diinya Savasina girmem-
esine ragmen, savasin olumsuz kosullarindan
fazlasiyla etkilenen Tirkiye'nin o dénemki so-
syal hayatin1 anlatan Karartma Geceleri ve Miicel-
la romanlar: ele alinacak ve bu yokluk yillariin
yarattigr zorunlu tada, nohut kahvesine bakila-
caktir. Nohut kahvesinin tadi, romanlardaki kul-
lanilma bi¢imi, sosyal gostergesi, hangi ihtiyacla
ortaya ¢iktigi, halk icinde yaygin olarak kullanilip
kullanilmadigt s6z konusu romanlar tizerinden
degerlendirilecektir. Ayrica Karartma Gecelerinin
erkek, Miicella'nin kadin olan ana karakterleri-
nin bu déonemdeki maddi sikintilarinin, tiikketim
ile yeme-i¢me davranislarina etkisi incelenecek
ve kahvenin kisiler tizerindeki etkisinin roman
karakterlerini ve karakterlerin cevreleriyle il-
iskilerini nasil sekillendirdigi aciklanacaktir.

Anahtar Kelimeler: nohut kahvesi, tiirk kahvesi,
I1. Diinya Savasi, Tiirk romani, Karartma Geceleri,
Miicella, Rifat Ilgaz, Nazan Bekiroglu

ABSTRACT

Coffee, which contains many flavors and rituals
from cooking to consumption, has always had an
important place in Turkish society. The taste of
coffee, the way it is cooked, the way it is present-
ed, the fact that it brings people together and is a
tool that allows conversation, has always found
their way in Turkish social life, and coffee has
brought many words and idioms to Turkish. The
fact that coffee is a beverage that is consumed so
much that it affects the language is a sign that it
can be followed in literary genres as well.

This study titled “Chickpea Coffee: The Trace of
World War Il in Turkish Novel, The Taste in Cof-
fee” will briefly mention the place of coffee and
aspects of coffee consumption in Turkish litera-
ture. The focus of the study will be to examine the
psycho-social situation created by the absence of
coffee, which gives pleasure and happiness with
its presence, through two examples in the Turk-

ish novel. Karartma Geceleri and Miicella, which
describe the social life of Turkey at that time
during World War II, and will look at chickpea
coffee, the obligatory flavor created by the war
years. He will evaluate the taste of chickpea cof-
fee, the way it is used in the novels, its social sign,
the need for it, and whether it is widely used in
the public through the novels in question. In ad-
dition, the main characters of Karartma Geceleri,
who are male and Miicella are female, will exam-
ine the effects of the financial difficulties of this
period on consumption and eating and drinking
behaviors, and will explain how the effect of cof-
fee on people shapes the novel characters and the
relationships of the characters with their envi-
ronment.

Keywords: chickpea coffee, turkish coffee, World
War II, Turkish novel, Karartma Geceleri, Miicella,
Rifat Ilgaz, Nazan Bekiroglu
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TURK KULTURUNDE KAHVE OLGUSU

OZET

Kiiltiir yasaam bicimidir. Insanlarin toplumda
gelenekleri, degerleri, 6rf ve adetleri, hergiinkii
minasebet ozellikleri, diistinceleri vev in-
anglariyla beraber yaratmis olduklari somut un-
surlar1 kapsayan karmasik bir biitiin olan kiiltiir
her seyden Once insan icin insan tarafindan
yaratilmistir. Somut ve soyut 6zellikli boyutlariy-
la toplumsal yasamda etkilesimin trtinii olan
kiltirtin ait olduklar: toplumu diger toplumlar-
dan farkli ve 6zel kilan yonleriyle bir biittin old-
ugu soylenebilir.

Kahve bir bitki olarak Giiney Amerika ile
ozdeslesmis iken, kiiltiirel olarak basinda Tiirk
kavrami olan 6nemli konu basliklarindan birini
Tiirkler icin teskil etmektedir. Ancak iini Tiir-
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kiye’'nin disina uzanan bir yasam bi¢imi numu-
nesi olarak Tiirk sosyal yasamainda kiymetli bir
yer edinmistir. Artik kahvenin ikram olarak ve
takdim olarak bir Tiirk markast olmasi bir olgu
bicimini almistir. Kahvede kullanilan malzemel-
er, kahve icilen ortamlar 6nemli bir yasam bi¢imi
Ornegi olarak yer tutmay1 basarmistir.

Bu arastirmada kiiltiirel bir olgu olarak kahve
gelenegi incelemeye tabi tutulmustur. Osmanli
Doneminden beri Tiirkiye'de 6nemli bir gelenek
unsuru olarak varligini stirdiirdigii ve gelisim
gosterdigi gortilmektedir.

Anahtar Sozciikler: Kahve, kiiltiir, gelenek,
kahve kiiltura
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KAHVENIN HIKAYESI

OZET

Kahve agacinin ilk bulundugu yer olan Habesis-
tan’in Kaffa yoresinin Arapga karsiligi “qahwah”-
dir. Araplar bugiin bilinen kahveyi heniiz tani-
miyorken “qahwah” kelimesi, keyif veren icki
ve sarap anlaminda kullanmaktaydi. Bugiinkii
anlaminiise 14. yiizyillda kazanmaya baslamaistir.
“Qahwah” kelimesi; Tiirkcede “kahve”ye doniis-
miis, Avrupa’da café, caffe, koffie, coffee, koffie, kaf-
fee sekillerine gelmistir.

Kahve uzun siire sadece Araplar tarafindan kul-
lanildiktan bir yiizy1l sonra Suriye, Misir, iran ve
Hindistan’a yayilmistir.

Kahve, beyaz ve kokulu ¢iceklere sahip, kirazi
andiran kirmizi meyvesinin icinde iki c¢ekirdek
bulunan, dikildikten yaklasik 3 yil sonra meyve
vermeye baslayan ve 30-40 yil boyunca aralik-
s1z meyve veren bir agac tiiriidiir. Dogal haline
birakildiginda 8-10 metreye kadar uzayan agac,
meyvelerin kolay toplanabilmesi i¢in siirekli bu-

23

danarak 4-5 metre uzunlugunda bir cali boyu-
tunda tutulur. Kahvenin defne yapragina benzer
derimsi ve kenarlar: dalgali kisin dokiilmeyen
koyu, parlak ve sivri uclu yapraklar: vardir.

Kanuni Sultan Siileyman doneminde (1520-1566)
Yemen Valisi Ozdemir Pasa, Yemen’'de ictigi ve
cok sevdigi kahveyi Istanbul’a getirmistir. Kah-
ve, kisa zamanda itibarli bir icecek olarak saray
mutfaginda yerini almis ve biiytik ilgi géormiistiir.
Saray gorevleri arasina “kahvecibasi” adinda bir
de riitbe bile eklenmistir. Padisahin ya da bagh
oldugu devlet biiyligliniin kahvesini pisirmekle
gorevli olan kahvecibasi, sadik ve sir tutmasin
bilenler arasindan secilirdi.

Kahve'nin Osmanli'da sevilmesiyle birlikte “Is-
lenmis Kahve Satilan Yer” anlamina gelen “Tah-
mis” sozcligli, Misir carsisinin bati tarafindaki
sokaga isim olarak verilmistir.

Anahtar Kelimeler: Kahve, Kahvecibasi, Tahmis
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OZET

Kahve, hos aromasi ve ferahlatici tatlar1 nedeniy-
le diinyadaki en yaygin olarak kullanilan alkol-
siiz icecek iriinlerinden birisidir. Aroma, asitlik
ve burukluk ac¢isindan farkli temel parametreler
ile karakterize edilen farkli kahve tiirleri vardir.
Ancak, sadece Coffea arabica ve Coffea canephora
olmak iizere iki tiir tarimsal ekonomik acidan
degerlidir. Kahve aromasi profili fermantasyon-
dan etkilendigi karmasik bir siirectir. Zengin
aromaya katkr saglayan cok sayida ucucu ve
ucucu olmayan bilesikler analiz edilmistir. Ay-
rica aroma tzerine etki eden kahve tiiri, cesidi,
cografya ve kavurma siiresi gibi degiskenlerde
mevcuttur. Fermantasyon, kompleks molekiille-
rin monomerlerine parcalanarak sivi ve ucucu
bilesikler iirettigi kimyasal reaksiyonlar biitiinii-
diir. Bu reaksiyonlar kahvenin isleme siiresince
sadece miisilajin uzaklastirilmasi icin degil, ayni
zamanda iyi kontrol edildigi taktirde temel du-

yusal parametreleri olusturmak icin de onemli-
dir. Fermantasyonun iyi yonetilememesi duru-
munda mikroorganizma kaynakli hos olmayan
tatlar ve istenmeyen Ozelliklerin ortaya ¢ikmasi
kalite acisindan dezavantaj olusturmaktadir. OI-
gunlasmis kahve kirazlari hasat edildikten sonra
yesil kahve cekirdekleri elde etmek i¢in yas, kuru
ve yar1 kuru olmak iizere ii¢ farkli isleme yonte-
mi vardir. Mikroorganizmalar, enzimler, asitler
ve alkoller kullanilarak misilajin uzaklastiril-
mas1 kahve fermantasyon siirecinin 6nemli bir
basamagini olusturmaktadir. Normalde insanlar
kahveyi rahatlamak ve icerisindeki ¢esitli aro-
malarin tadini cikarmak icin titketirler. Besinsel
faydalarinin yani sira potansiyel bir antioksidan
gorev istlenerek saglik {izerinde pozitif yonde
fizyolojik ve psikolojik etkilerde gostermektedir.

Anahtar kelimeler: Kahve, fermantasyon, aro-
ma, lezzet

ABSTRACT

Coffee is one of the most widely used non-alco-
holic beverage products in the world due to its
pleasant aroma and refreshing taste. There are
different types of coffee that are characterized
by different basic parameters in terms of aro-
ma, acidity and astringency. However, only two
species, Coffea arabica and Coffea canephora, are
of agricultural economic value. The coffee flavor
profile is a complex process in which it is influ-
enced by fermentation. Numerous volatile and
non-volatile compounds that contribute to the
rich aroma have been analyzed. In addition, there
are variables such as coffee type, variety, geog-
raphy and roasting time that affect the aroma.
Fermentation is a set of chemical reactions that
break down complex molecules into monomers
and produce liquid and volatile compounds.
These reactions are important not only for the
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removal of mucilage during coffee processing,
but also for establishing basic sensory parame-
ters if well-controlled. In case the fermentation is
not managed well, the emergence of unpleasant
tastes and undesirable features originating from
microorganisms creates a disadvantage in terms
of quality. There are three different processing
methods, wet, dry and semi-dry, to obtain green
coffee beans after ripe coffee cherries are har-
vested. Removal of mucilage using microorgan-
isms, enzymes, acids and alcohols is an important
step in the coffee fermentation process. Normal-
ly, people consume coffee to relax and enjoy the
various aromas in it. In addition to its nutritional
benefits, it acts as a potential antioxidant and has
positive physiological and psychological effects
on health.

Keywords: Coffee, fermentation, aroma, flavor
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Diinya niifusun iicte birinin tiikkettigi kahve 14.yy.
da Etiyopya'da ortaya c¢ikmis 16.yy.da Osmanl
Devletinden tiim diinyaya yayilmistir. Kahve ge-
leneksel bir icecek olmasinin yani sira petrolden
sonra en degerli emtia olarak goriilmektedir.
Sosyal yasamin vazgecilmezleri arasinda da olan
kahve, Tirkiye'de caydan sonra en fazla tiiketi-
len icecek olmakla beraber sosyal statii gostergesi
olarak da goriilebilmektedir.
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Bu ¢alismanin amaci Tiirkiye'de kahve tiiketimi
ve gelir arasindaki iliskiyi ampirik olarak ortaya
koymaktir. Calisma veri kisitlamasi nedeni ile
1990 yilindan baslamis olup 2019 yilina kadar
elde edilen yillik verileri kapsamaktadir. Calis-
mada kahve tiikketimin gostergesi olarak Ulus-
lararas1 Kahve Organizasyonu veri tabanindan
alinan ve Tirkiye'nin ithal ettigi kahve miktar
kullanilirken biiytimenin gostergesi olarak Diin-
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ya Bankasindan alinan kisi bas1 Gayri Safi Yurtici
Hasila kullanilmistir. Ampirik sonuglara ulasmak
icin Genellestirilmis Dickey-Fuller (ADF), Phil-
lip-Perron (PP) ve Kwiatkowski, Phillips, Schmi-
dt ve Shin (KPSS) birim kok testleri ve Johansen
Esbiitiinlesme analizinden yararlanilmistir.

Ekonometrik analizlerde bir 6n kosul olarak se-
rilerin duraganliginin incelenmesi gerekmekte-
dir. Bu asamada ADF, PP ve KPSS testleri degis-
kenlerin seviyede birim koklii oldugunu ortaya
koyarken 1.farklari alinan degiskenlerin dura-
gan oldugu goriillmiistiir. Degiskenler arasinda
uzun donem iliskinin varligini tespit etmek igin
yapilan Johansen Esbiitiinlesme analizi sonucun-

da kahve tiiketimi ve gelir arasinda istatistiksel
olarak anlamli bir iliski olmadig1 goriilmiistiir.

Elde edilen bulgular Tiirkiye'de kahve tiiketimi
ve gelir arasinda uzun donemli bir iliskinin ol-
madigini ortaya koymustur. Bu sonug kahve kul-
lanicilarinin kahveden vazgecemedigini goster-
mektedir. Soyle ki bireyler geliri diistiigii zaman
cay gibi ikame mallara yonelmek yerine 100’den
fazla kahve cesidinden gelirine uygun kahve ce-
sitlerinden birisini se¢mekte veya geliri yiikseldi-
ginde cesitli kahve tiirlerinden daha kaliteli kahve
tilketimine gecmektedir.

Anahtar Sozciikler: Kahve Tiiketimi, Gelir, Jo-
hansen Esbiitiinlesme Analizi

ABSTRACT

The one third of the coffee that is consumed
throughout the world was appeared in Ethiopia
in 14th century and spread to the all-world by
Ottoman Empire in 16th century. As well as be-
ing a traditional beverage, coffee is considered as
the most valuable commodities after oil. Among
the indispensables of social life, coffee can also be
seen as an indicator of social status besides being
the most consumed drink after tea in Turkey.

The aim in this study is to empirically demon-
strate the relationship between coffee consump-
tion and income in Turkey. Due to data limita-
tion, the study covers the annual data from 1990
to 2019. The data of International Coffee Or-
ganization and the coffee amount imported by
Turkey was used as coffee consumption indica-
tors while the Gross Domestic Product per cap-
ita from the World Bank was used as indicator
of growth. To reach empiric results, Augmented
Dickey-Fuller (ADF), Phillip-Perron (PP) and
Kwiatkowski, Phillips, Schmidt and Shin (KPSS)
unit root tests and Johansen Co-integration test
analysis were used.

The stationarity of the series should be examined
as a prerequisite in econometric analysis. At this
stage, while ADF, PP and KPSS tests revealed that
the variables had unit root at the level, it was seen
that the variables with the first difference were
stationary. As a result of the Johansen Co-inte-
gration analysis to determine the existence of a
long-term relationship between the variables, it
was seen that there was statistically no significant
relationship between coffee consumption and in-
come.

The findings demonstrate that there is no long-
term relationship between coffee consumption

and income in Turkey. This result reveals that '

coffee consumers cannot give up coffee. That -

is, individuals choose one of the more than 100
types of coffee suitable for their income instead
of turning to substitute goods such as tea when
their income decreases, or they switch to higher

quality coffee consumption from various types of
coffee when their income increases.

Keywords: Coffee Consumption, Income, Johan- .

sen Co-integration Analysis
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Kahve diinyada kabul gormiis igeceklerin basin-
da gelir. Turk tarihinde Osmanli doneminden
itibaren var olan kahve, istanbul’dan Anadolu’ya
yayilarak kendine has geleneklerini olusturmus-
tur. Tirk kiiltiiriinde kahve yapimi ve sunumu
0zel giinlerde ritiieller esliginde yapilir. Ge¢mis-
te mahalle kahvehanelerinde ya da evlerde bakir
cezvede odun ve komiir atesinde pisirilen kahve-
ler kulpsuz ince fincanlarda sunulmustur.

Tiirk kiiltiiriinde 6zel bir yeri olan kahvenin,
tarihsel stirecte gelenek ve gorenek baglaminda

Doc. Dr. H. Nurgiil BEGIC
https://orcid.org/0000-0002-5727-7516
[zmir Demokrasi Universitesi
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kullanilan arac ile gereclerinin de 6nemli bir kiil-
tiir aktaricist oldugu soylenebilir. Tiirk kahvesi,
literatiire girmis ve 2013 yilinda UNESCO tara-
findan, “Insanligin Somut Olmayan Kiiltiirel Mi-
ras1 Temsili” listesine kaydedilmistir.

Kahvenin evlerde, is ve arkadas toplantilarinda
tiikketilmesinin yaninda XVI. yiizy1l ortalarindan
itibaren Istanbul’da kahvehane ad1 verilen halka
actk mekanlarda da tiiketilmeye baslanmasiyla
sosyal yasamda degisimler baslamistir. Kahveha-
neler bazi donemlerde topluma faydali mekanlar
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olarak islev goriirken bazen ayaklanmalarin bas-
ladig1 yerler olmasi nedeniyle kapatilmistir.

Guniimiiz kahveciligi ya da kahve kiiltirt degisi-
me ugrayarak evler disinda kahvehanelerin yani
sira yeni donem sosyallesme anlayisini yansitan
kafelerde kiiresel markalarin hazir kahve tiike-
timinin ¢ogalmasiyla yatirimcilarin dikkatini
ceken bir sektor haline gelmistir. Bu degisim sii-
reci Anadolu’da kahve kiilttirtiniin degisime ug-
ramasina ve yeni nesil kahvehanelerin acilmasi-
na neden olmustur. Talep karsisinda geleneksel
kahvehaneler yerine kadin ve erkeklerin birlikte
zaman gecirecekleri yeni sosyallesme ortamlari
olusmustur. Bu baglamda acilan kafelerde geng
neslin kahvecileri Baristalar olmustur. Barista,

yeni kahvehane anlayis1 ve cevresinde olusan
kiltiirtin bir parcasidir. Baristalar ustadan cira-
ga Ogreti yontemiyle egitilip, kavrulmus kahve
¢ekirdegini i¢im i¢in hazirlayarak sunumunu ya-
pan kisilerdir.

Bu calismada; kahve ve kahvecilik gelenegi cev-
resinde gelisen geleneksel birikimin tarihsel sii-
recteki degisimleri incelenecek ve yeni zanaat-
kar baristalar icin “Onlik” temas: calisilacaktir.
Glniimiiz moda trendlerine uygun ve ihtiyaca
yonelik islevsel onlitkk tasarimlari hazirlanacak,
tasarimda kullanilan arag¢ ve gereclerin tanitimi
yapilacaktir.

Anahtar kelimeler: Kiiltiir, kahve, kafe, barista,
tasarim, onlitk

ABSTRACT

Coffee is one of the most accepted beverages in
the world. Coffee, which has existed in Turkish
history since the Ottoman period, spread from
Istanbul to Anatolia and created its own unique
traditions. In Turkish culture, coffee making and
serving is done with rituals on special days. In the
past, the coffees that were cooked in the neigh-
borhood coffee houses or in the houses in a cop-
per pot over wood and coal fire were served in
thin cups without handles.

It can be said that coffee, which has a special
place in Turkish culture, is an important cultural
bearer alongside the tools and equipment used in
the context of tradition and custom in the histor-
ical process. Turkish coffee entered the literature
and was registered in the “Representation of the
Intangible Cultural Heritage of Humanity” list by
UNESCO in 2013.

In addition to the consumption of coffee in homes,
business and friend meetings, Since the middle
of the 16th century, changes in social life have
started with the consumption of coffee in pub-
lic places called coffeehouses in Istanbul. While
coffeehouses functioned as beneficial places for
the society in some periods, they were sometimes
closed because they were places where riots start-

ed.

Today’s coffee or coffee culture has undergone a
change, and it has become a sector that attracts
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the attention of investors, with the increase in
instant coffee consumption of global brands in
cafes reflecting the new era’s understanding of
socialization, as well as coffee houses outside the
homes. This process of change caused the coffee
culture to change in Anatolia and the opening of
new generation coffee houses. In response to the
demand, new socialization environments have
emerged where men and women will spend time
together, instead of traditional coffee houses. In
this context, coffee makers of the new genera-
tion’s coffee makers are named as Baristas in the
new cafés’. The barista is a part of the new cof-
feehouse understanding and the culture around
it. Baristas are the people who are trained by the
method of teaching from master to apprentice,
prepare the roasted coffee beans for drinking and
present them.

In this study; The changes in the historical pro-
cess of the traditional accumulation that devel-
oped around the coffee and coffee making tradi-
tion will be examined and the “apron” theme will
be studied for new craftsmen and baristas. Func-
tional apron designs suitable for today’s fashion
trends and needs will be prepared, and the tools
and equipment used in the design will be intro-
duced.

Keywords: Culture, coffee, cafe, barista, design,
apron
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OZET

Kahve, diinyada arzu edilen organoleptik 6zel-
likleri nedeniyle en ¢ok tiiketilen iceceklerden bi-
ridir. Potansiyel saglik yararlari nedeniyle kahve,
son zamanlarda bircok calismada arastirilmaya
devam etmistir. Ozellikle icerisinde mevcut bu-
lunan biyoaktif bilesenleri (kafein, klorojenik
asitler ve diterpenoid gibi) dikkat ¢ekmektedir.
Bu o6zelliklerinden dolay1 son zamanlarda gida
alaninda fonksiyonel iiriin gelistirmede tercih
nedeni olmustur. Klorojenik asit bitkinin kokle-
rinde, tohumlarinda ve yapraklarinda dogal ola-
rak bulunmaktadir. Ozellikle kahvenin ana te-
mel fenolik bilesigi olan klorojenik asitlerin (KA)
saglik iizerine etkileri son zamanlarda fazlaca
arastirilmaktadir. KA, kafeoil, dikaffeoil, feruloil,
ve kumaroilkinik asitler dahil olmak {izere kinik
asitli hidroksisinnamik esterlerinin hepsini ifade
etmektedir. In vitro ve In vivo modellerde KA'nin
antioksidan ve antiinflamatuar etkilerinden do-

lay1 saglik tizerine bircok etkileri raporlanmaistir.
Ozellikle raporlarda obezite, metabolik, kardiyo-
vaskiiler, antikanserojen, norolojik ve anti-inf-
lamatuar gibi etkileri tespit edilmistir. Bu ¢alis-
mada son yillarda KA ile ilgili yapilmis 6zellikle
kardiyovaskiiler hastaligin ana riskini teskil eden
obezite ile ilgili in vitro ve in vivo ¢alismalardaki
gelismelerden bahsedilmistir. Raporlarda dikkat
ceken, orta diizeyde kahve tiiketen yetiskinler
icin (3 - 4 fincan giinliik ortalam tiiketim), sag-
lik risklerine dair ¢ok az kanitlara sahip oldugu.
Ayn1 zamanda saglik {izerine etkilerinin oldugu
sonuclari vardir. Sonug olarak, KA'nin raporlar-
da belirtilen saglik faydalarindan yararlanilarak
yeni tiriin gelistirme (fonksiyonel gidalar) calis-
malarinin artirilmasi ve etkilerinin arastirilmasi
gerektigi disiiniilmiistiir.

Anahtar Kelimeler: Kahve, Klorojenik asit, Obe-
zite, Kardiyovaskiiler

ABSTRACT

Coffee is one of the most consumed beverag-
es in the world due to its desirable organoleptic
properties. Because of its potential health bene-
fits, coffee has continued to be explored in many
recent studies. In particular, the bioactive com-
ponents (such as caffeine, chlorogenic acids and
diterpenoids) present in it attract attention. Due
to these features, it has recently been preferred
in the development of functional products in the
food field. Chlorogenic acid is naturally found in
the seeds, roots and leaves of the plant. Especial-
ly, the effects of chlorogenic acids (CGA), which
is the main basic phenolic compound of coffee,
on health have been studied extensively recently.
CGA refers to all hydroxycinnamic esters with
quinic acid, including caffeoyl, dicaffeoyl, feru-
loyl, and coumaroylquinic acids. Many effects on
health have been reported due to antioxidant and
anti-inflammatory effects of CGA in vitro and
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in vivo models. Especially in the reports, effects
such as obesity, metabolic, cardiovascular, anti-
carcinogenic, neurological and anti-inflammato-
ry have been determined. In this study, develop-
ments in vitro and in vivo studies related to CGA,
especially obesity, which constitutes the main risk
of cardiovascular disease, are mentioned. What is
noteworthy in the reports is that for adults who
consume moderate amounts of coffee (average
consumption of 3 to 4 cups per day), there is little
evidence of health risks. It also has implications
for health effects. As a result, it was thought that
new product development (functional foods)
studies should be increased and its effects should
be investigated by taking advantage of the health
benefits stated in the reports.

Keywords: Coffee, Chlorogenic acid, Obesity,

Cardiovascular I '
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Tiirk kiltiirtintin geleneksel icecegi olan ve tiim
diinyada “Tiirk Kahvesi” olarak bilinen kahve,
ge¢misten gliniimiize vazgecilmez bir icecek ol-
mustur. Ozellikle evliliklerin ilk adimi olan is-
teme merasimlerinde geleneksel olarak kahve
icilmektedir. Kahve, giinimiizde farkli esans ve
cesitleriyle insanlara sunulmasina ragmen bili-
nen tek kahve geleneksel olan tadi ve kokusuyla
kendisini belli eden Tiirk kahvesidir.

Arapca bir sozciik olan kahvenin Yemen'den
geldigi soylenmektedir. Sozliiklerin bazilarinda

kahvenin manasi “icilecek sey” dir, diger baska
sozliiklerde de kahve, sarap ve igilecek sey olarak
adlandirilmistir. Her ne kadar kahvenin manasi-
na “sarap” dense de sarap ile kahve arasinda be-
lirgin bir fark vardir. Kahvenin rengi ile sarabin
rengi farklidir, sarap kirmizi renktedir ve kahve
ise kahverenginin koyu seklidir. Kahverengi ismi
de kahvenin renginden gelmektedir.

Osmanli Imparatorlugu déneminde kahve soz-
cugii genellikle “sarap” olarak bilindigi icin ilk
basta pek hos karsilanmamaistir ve bazi zaman-
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larda kahve igilmesi yasaklanmuistir, ayrica alim-
ler tarafindan yazilan bazi fetvalarda da kahve-
nin yasaklanmasi ve kahveden uzak durulmasi
sOylenmistir. Kahvenin yasaklanmasi konusunda
Seyhiilislam Ebussutid Efendi'de sert bir fetva
yazmistir, ancak tiim bu yasaklamalara ragmen
kahve vazgecilmez bir igecek olmustur.

Klasik Tiirk edebiyat: divan siirlerinde bir¢ok
konuda siir yazidmistir. XVI. Yiizyilin sonlarmn-
dan baslayarak sonraki yiizyillarda kahve ile il-
gili cesitli siirler yazilmistir. Kahve konulu siirler,
bircok divan sairinin siirlerinde yer almaktadir.
Divan siirlerinde kahveye nazaran sarap konu-
lu daha ¢ok siir yazilmistir, ancak kahve icin ya-
zilmis siirlerde sarap ile kahve arasindaki fark-
lar goriilebilmektedir. Kahve ile yazilmis olan

siirlerde kahvenin Istanbul’da yayginlasmas: ile
birlikte kahveye olan ilginin arttig1 belirtilmis-
tir. Kahvenin alimlerin zekalarini acan bir icecek
oldugu konusunda siirler bulunmaktadir. Bazi
siirlerde sarap, bir baska nesne veya kisi ile iliski-
lendirilmekteyken kahve sadece kendi 6zellikleri
ile ele alinmistir. Kahve ile ilgili diger siirlerde de
kahvenin 6zellikleri ve insan sagligina faydalari
konu edilmistir. Klasik Tiirk edebiyati siirlerinde
degisik yiizyillarda sairler tarafindan kahve ile
ilgili siirler yazilmistir, 6zellikle Lale devrinde 18.
Yiizy1l sairi Nedim, kahve konulu siirler yazmais-
tir. 18. Yiizyil sairlerinden Kani'de kahve konulu
siirler yazmuistir.

Anahtar: Tirk, Kahve, Kiiltiir

ABSTRACT

Coffee, which is the traditional drink of Turkish
culture and known as “Turkish Coffee” all over
the world, has been an indispensable beverage
from past to present. Coffee is traditionally drunk
especially in the ceremonies of asking, which is
the first step of marriage. Although coffee is of-
fered to people today with different essences and
varieties, the only known coffee is Turkish coffee,
which reveals itself with its traditional taste and
smell.

Coffee is Arabic word said to come from Yemen.
In some dictionaries, the meaning of coffee is “
drink”, in other dictionaries it is called coffee,
wine and something to drink. Although coffee
means “wine and drink thing”, there is a distinct
difference between wine and coffee. The color of
coffee and wine are different, wine is red in color
and coffee is the darker form of brown. Brown
color comes from coffee’s color.

Since the word coffee was generally known as
“wine” during the Ottoman Empire, it was not
welcomed at first, and it was forbidden to drink
coffee at times, and in some fatwas written by
scholars, it was said that coffee should be banned
and avoided. Sheikh al-Islam Ebussuud Efendi
wrote a harsh fatwa on the prohibition of coffee,
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but despite all these prohibitions, coffee has be-
come an indispensable beverage.

Poetry has been written on many subjects in clas-
sical Turkish literature divan poetry. End of the
century of XVI. various poems about coffee were
written in the following centuries. Poems about
coffee are included in the poems of many divan
poets. In Divan poems, more poems on wine were
written compared to coffee, but the differences
between wine and coffee can be seen in poems
written for coffee. In the poems written with cof-
fee, it is stated that the interest in coffee increased
with the spread of coffee in Istanbul. There are
poems about coffee being a beverage that opens
the minds of scholars. In some poems, while wine
is associated with another object or person, cof-
fee is only discussed with its own characteristics.
In other poems about coffee, the characteristics
of coffee and its benefits to human health are
discussed. In classical Turkish literature poems,
poems about coffee were written by poets in dif-
ferent centuries, especially in the Tulip Era, 18th
century’s poet Nedim wrote poems about coffee.
One of the 18th century poets, century’s other

poet Kani wrote poems about coffee. o

Keywords: Turkish, Coffee, Culture
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COCOAAND HEALTH

ABSTRACT

Cocoa beans which are the raw materials of co-
coa products are obtained from the fruits of the
Theobroma cacao tree. As with other nutrients
cocoa has many health benefits. Cocoa contains
antioxidants such as calcium, carotene, thiamine,
magnesium, sulfur, riboflavin, flavonoids, and
chemical compounds with some important fat-
ty acids. Cocoa: contains antioxidants such as
calcium, carotene, thiamine, magnesium, sulfur,
riboflavin, flavonoids, and chemical compounds
with some important fatty acids. Cocoa, the raw
material of chocolate, provides many benefits to
health due to its flavonoids, which are power-
ful antioxidants. However, to benefit from this
strong antioxidant effect, it is necessary to con-
sider some criteria when choosing chocolate.
The less processed the cocoa, the higher its an-
tioxidant effect. Since cocoa contains intensely
protective substances that fight against damage
to tissues, it can have an anti-inflammatory ef-
fect that causes diseases. At the same time, dark
chocolate is very important for cardiovascular
health. Thanks to the intense antioxidants it con-
tains, it plays an important role in reducing and
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balancing LDL cholesterol, which causes plaque
formation in the vessels and is expressed as bad
cholesterol. However, it is supported by studies
that it has a protective effect by increasing the
level of HDL cholesterol, which is described as
good cholesterol and can reduce the risk of some
cancers, diabetes, arthritis, depression and Alz-
heimer’s disease. Today, there are many food-
stuffs in which cocoa is used as a functional food.
Chocolate is one of the most consumed products.
Chocolate is a processed product obtained by
adding sugar, oil, other additives and some milk
to cocoa. In addition to many positive effects on
health; Since the content of energy, saturated fat
and sugar are high, it is important to control the
amount and frequency in the recommendations
to be given regarding the consumption of choco-
late. For this reason, more parallel studies should
be conducted to determine the optimal dose and
the side effects of high doses in chocolate and
cocoa consumption and to clarify the long-term

effects.

Keywords: Cocoa, Health, Antioxidants
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iceceklerinden biridir. Biinyesinde barindirdig:
kafeinin insan viicudunda meydana getirdigi re-
aksiyonun dikkati arttirmasi ve uyaniklik hissi-
yati saglamasi, kesfedildigi ilk giinden bu yana
entelektiiel camianin ilgisinden ka¢mamuistir.
Geg¢misi cok eskiye dayandigindan, gliniimiiz in-
sani, kahve fincanindan aldigi her yudumda, bii-
yiik ve koklii bir kiiltiir tarihine de istirak ettigi-
nin bilincinde olmalidir. Kahvenin kokeninin
Afrika’ya dayandigi ve bir icecek olarak kullani-

' Kahve, modern diinyanin en tercih edilen sicak

OZET

minin ilk kez Giiney Arabistan’da gerceklestigi
dustiniilmektedir. Dolayisiyla giintimiizde tiim
diinyaya yayilmis olan kahve kiiltiiriiniin baslan-
gicina inmek icin, Arap edebiyatina goz atilmasi
lizumu dogmaktadir. Bugiin pek ¢ok diinya di-
linde, o veya bu sekilde, benzer bir sesletim ile
ifade edilen “kahve”, esasen Arapca kokenli bir
sozciiktiir. Muhtemelen kahve kelimesi, ilk ola-
rak Arapca k-h-y (.e) kokiinden tiiretilmistir.
Arap dilinde kahiye () fiili, “istah kesildi” anla-
mina gelmektedir. Bu anlam, ilk baslarda kahve
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(3548) sOzciigliniin, icenlerin istahini kesen bir sa-
rap cinsinin tanimlanmasi i¢in kullanilmasiyla
iliskilidir. Arapcadaki bu kok, Ibranicede “zayif;
“Pigin’ “dumansi” ve “mat” gibi anlamlarla iliskili
olan k-h-h (nn3) kokiiyle de koktestir. Kahvenin
ne zaman ve hangi sartlar altinda kesfedildigi
kesin olarak bilinmemektedir. Kahve bitkisinin,
Madagaskar’dan Sierra Leone’ye, Kongo’dan Eti-
yopya daglarina kadar, Afrika'nin daglik alanla-
rinda yabani olarak yetisebildigi, hatta bu bitki-
nin Arap Yarimadasi’na has olabilecegi bir
gercektir. Mamafih kahvenin Antik Yunan,
Roma, Orta Dogu ve Afrika halklar1 tarafindan
bilindigine ve kullanildigina dair somut bir veri
bulunmamaktadir. Ote yandan Arap ve Avrupali
tarihciler tarafindan, bazi efsanevi Afrika anlati-

larinin aktarildigr yahut altinci ytizyildan kalma
bazi kayip yazmalara atiflarin yapildig: gozlem-
lenmektedir. Ancak elimizdeki mevcut kayitlar
dikkate alindiginda, kahve kiiltiiriintin on besinci
yuzyillin ortalarinda, Giiney Arabistan’da yer
alan Yemen'in Sufi dergahlarinda ortaya ciktigi-
n1 soylemek icap eder. Buna karsin Arap literatii-
riinde kahve olgusunun etrafinda sekillenen efsa-
nelerin, kiltiiriin ve siirlerin yadsinamaz bir
edebi degeri bulunmaktadir. Bu ¢alismada, kah-
venin etimolojisinin ve Arap edebiyatindaki yan-
simalarinin, bilimsel bir metotla arastirilmasi he-
deflenmektedir.

Anahtar Kelimeler: Arap Dili ve Edebiyati, Kah-
ve, Kahve Efsaneleri, Kahve Sozctigtiniin Etimo-
lojisi, Kahve Hakkinda Arapca Siirler.

ABSTRACT

Coffee is one of the most preferred hot beverages
in the modern world. Because the caffeine in it
increases the attention of the person and pro-
vides a feeling of alertness, it has attracted the at-
tention of the intellectual community since the
first day it was discovered. Due to its historical
background, today’s people should be aware that
with every sip they take from a cup of coffee, they
also participate in a great and long-established
cultural history. Coffee has its origins in Africa.
But its use as a beverage is thought to have oc-
curred for the first time in Southern Arabia.
Therefore, to understand the beginning of the
coffee culture, which has spread all over the world
today, it is necessary to look at Arabic literature.
Today, in many world languages, “coffee”, which
is expressed with a similar pronunciation in one
way or another, is a word of Arabic origin. Prob-
ably the word “qahwa” was originally derived
from the Arabic root g-h-y (_s3). The verb gahiye
(¢48) in Arabic means “he has lost his appetite”. This
meaning is related to the use of the word qahwa
(3533) at first to describe a type of wine that makes
its drinkers lose their appetite. This Arabic root is
also cognate with the Hebrew root k-h-h (nn3),
which is associated with the meanings such as
“weak’, “dim’; “smoky” and “dull”. It is not known

exactly when and under what conditions coffee
was discovered. It is a fact that the coffee plant
can grow wild in the highlands of Africa, from
Madagascar to Sierra Leone, from Congo to the
Ethiopian mountains, and that this plant may
even be indigenous to the Arabian Peninsula.
However, there is no satisfying data, which
proves that the coffee was known and used by the
peoples of Ancient Greece, Rome, the Middle
East, and Africa. On the other hand, some Arab
and European historians recorded some legend-
ary African narratives or cited some lost manu-
scripts from the sixth century. However, consid-
ering the available records, it is necessary to say
that the coffee culture emerged in the Sufi lodges
of Yemen, located in South Arabia, in the middle
of the fifteenth century. On the other hand, there
is an undeniable literary value of the legends, cul-
ture, and poems, which were shaped around the
phenomenon of coffee in Arabic literature. This
study is aimed to investigate the etymology of
coffee and its reflections in Arabic literature with
a scientific method.

Keywords: Arabic Language and Literature,
Coffee, Coffee Legends, Etymology of the Coffee,
Arabic Poems about Coffee.
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ABSTRACT

Coffee is one of the most widely consumed bev-
erages worldwide and is made from the roasted
coffee beans yielded by coffee plants that belong
to the Rubiaceae family. Although there are dif-
ferent types of coffee plants, the most common
two species are Coffea Arabica (coffee Arabica)
and Coffea Canephora (coffee Robusta).

Caffeine is the main component of coffee, which
is an alkaloid that can be found in coffee beans,
tea leaves, cocoa beans, other plants, other bev-
erages (tea, energy drinks, soft drinks), food-
stuffs (chocolate, cocoa) and medicines. Cof-
fee contains a variety of biologically active and
health-promoting components, including chlo-
rogenic acids, polyphenols, melanoidins, and di-
terpenes (kahweol and cafestol). Coffee also con-
tains a variety of additional nutrients, including
potassium, magnesium, niacin, and antioxidants
such as tocopherols. Coffee has varying amounts
of caffeine based on the method used to prepare
it, the type of coffee used, agronomic and envi-
ronmental conditions. Positive effects of regular
coffee consumption on health: increased alertness

and reduced exhaustion; lower risk of diabetes;
lower risk of chronic liver disease; prevention of
gallstones; lower risk of cardiovascular disease;
increased metabolic rate; prevention of stroke
and certain cancers; lower risk of neurodegen-
erative diseases such as Parkinson’s and Alzhei-
mer’s disease. However, caffeine has various ef-
fects on the organism and excessive consumption
of caffeine can cause harmful effects on health.
Some of these harmful effects include consump-
tion, addiction, anxiety, increased blood pres-
sure and vasoconstriction, insomnia, irritability,
restlessness, stomach upset, increased heart and
respiratory rates, increased risk of osteoporosis,
increased frequency of urination during preg-
nancy, resulting in low birth weight, miscarriages
and premature birth.

As a result, it is stated that regular coffee use (1-3
cups per day) is advantageous for human health.
However, it has been shown that excessive coffee
consumption leads to various complications.

Keywords: Coffee, caffeine, health, diseases

OZET

Kahve, diinya capinda en ¢ok tiiketilen icecek-
lerden biridir ve Rubiaceae familyasina ait kahve
bitkilerinin kavrulmus kahve cekirdeklerinden
yapilir. Farkli kahve bitkisi tiirleri bulunmasina
karsin en yaygin iki tiir Coffea Arabica (kahve
Arabica) ve Coffea Canephora (kahve Robusta)
dir.

Kafein, kahvenin ana bileseni olup kahve ce-
kirdeklerinde, cay yapraklarinda, kakao cekir-
deklerinde, baz1 bitkilerde, bir¢ok icecekte (cay,
enerji icecekleri, mesrubatlar), gitda maddelerin-
de (cikolata, kakao) ve ilaclarda bulunan bir al-
kaloiddir. Kahve, klorojenik asitler, polifenoller,
melanoidinler ve diterpenler (kahweol ve ka-
festol) dahil olmak tizere cesitli biyolojik olarak
aktif ve saglig1 gelistirici bilesenler icerir. Kahve
iceriginde bulunan kafein miktari, kahve hazir-
lama yontemine, kahve tiiriine, zirai ve gevresel
faktorlere bagli olarak farkliik géstermektedir.
Kahve ayrica potasyum, magnezyum, niasin ve
tokoferoller gibi antioksidanlar dahil olmak tize-
re cesitli ek besinler icerir. Diizenli kahve tiike-
timinin saglik tizerindeki olumlu etkileri: artan
uyaniklik ve azalan yorgunluk; diisiik diyabet
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riski; daha diistik kronik karaciger hastalig: riski;
safra taslarinin onlenmesi; daha diisiik kardiyo-
vaskiiler hastalik riski; artan metabolik hiz; felc
ve bazi kanserlerin 6nlenmesi; Parkinson ve Al-
zheimer hastalig1 gibi norodejeneratif hastaliklar
icin daha diisiik risk gibi durumlardir. Ancak ka-
fein organizma tzerinde cesitli etkilere sahiptir
ve asirt miktarda kafein tiiketimi saglik izerinde
zararli etkilere neden olabilir. Bu zararh etkiler-
den bazilari, bagimlilik, kaygi, artan kan basin-
c1 ve vazokonstriksiyon, uykusuzluk, sinirlilik,
huzursuzluk, mide rahatsizligi, kalp ve solunum
hizlarinda artis, osteoporoz riskinde artis, idrara
cikma sikliginda artis, hamilelikte dustik goril-
mesi, diisiik dogum agirligi ve prematiire dogum-
lardur.

Sonug¢ olarak, diizenli kahve kullaniminin (giin-
de 1-3 fincan) insan saglig: icin avantajli oldugu
belirtilmektedir. Ancak fazla miktarda kahve tii-
ketiminin cesitli komplikasyonlara yol agtig1 gos-
terilmistir.

Anahtar Kelimeler: Kahve, kafein, saglik, hasta-
Iiklar
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ABSTRACT

Coffee is a beverage made from the infusion of
roasted and ground coffee seeds. It’s one of the
most marketed items on the globe. In 2020, ap-
proximately 166.64 million bags of coffee were
consumed globally. Coffee consumption is ex-
pected to more than double by 2050. The envi-
ronmental issues of coffee production are becom-
ing more severe as the coffee industry expands.
As a result, assessing coffee’s environmental
sustainability is critical. Life cycle thinking is in-
creasingly seen as a key concept for ensuring a
transition towards more sustainable production
and consumption patterns. This study attempts to
present some of the studies on the environmental
impacts of coffee, from cultivation to distribu-
tion to consumers, consumption, and disposal.
Life cycle assessment (LCA) studies found in the
literature have been reviewed for this purpose.
LCA is a well-established method for quantify-

ing environmental impacts associated with all
stages of a product’s life. According to the litera-
ture review, the coffee industry is associated with
several environmental impacts, including water
pollution, deforestation, soil degradation, and
decreased biodiversity. Agricultural production is
the hotspot in the life cycle of coffee and life cycle
assessment can assist to identify more sustain-
able options. To ensure long-term sustainability,
coffee production and processing must consider
environmental concerns. Finally, this review un-
derlines the necessity to achieve further sustain-
ability on coffee, as many aspects are still in need
of evaluation, such as the different production
methods and disposal of the wastes.

Keywords: Coffee, environmental impacts, cir-
cular economy, sustainable agriculture, life cycle
assessment.

OZET

Kahve, kavrulmus ve 6giitiilmiis kahve tohumla-
rinin inflizyonundan yapilan bir icecektir. Diin-
yada en cok satilan iiriinlerden biridir. 2020 y1-
linda diinya genelinde yaklasik 166,64 milyon
poset kahve tiiketilmistir. Kahve tiikketiminin
2050 yilina kadar iki katindan fazla artmasi bek-
lenmektedir. Kahve endiistrisi genisledik¢e kah-
ve lretiminin cevresel sorunlar: daha ciddi hale
gelmektedir. Bu sebeple kahvenin cevresel siir-
durtilebilirliginin degerlendirilmesi kritik neme
sahiptir. Yasam dongtisti diistincesi daha stirdii-
riilebilir tretim ve tiiketim kaliplarina gecisin
saglanmasinda kilit bir kavram olarak goriilmek-
tedir. Bu calisma, kahvenin ekimden tiiketicile-
re dagitimina, titketimine ve bertarafina kadar
cevresel etkileri {izerine yapilan bazi calismalari
incelemek amaciyla hazirlanmistir. Bu amacla li-
teratiirde bulunan yasam dongiisii analizi (YDA)
calismalar1 derlenerek sunulmustur. YDA, bir
driinin tim yasam dongiisii basamaklarindaki
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cevresel etkileri 6lgmek icin kullanilan bir yon-
temdir. Yapilan literatiir taramasina gore, kah-
ve endistrisi su kirliligi, ormansizlasma, toprak
bozulmasi ve biyolojik cesitliligin azalmasi dahil
olmak iizere bir dizi cevresel etki ile iliskilidir.
Tarimsal tiretim, kahvenin yasam dongiisiinde-
ki 6nemli bir basamaktir ve daha siirdiiriilebi-
lir seceneklerin belirlenmesi icin kritiktir. Uzun
vadeli siirdiiriilebilirligi saglamak i¢in ise kahve
iiretimi ve islenmesi ile ilgili cevresel etkiler dik-
kate alinmalidir. Son olarak, bu gézden gecirme,
farkli tiretim yontemleri ve atiklarin bertarafi
gibi bircok basamagin hala degerlendirilmesi ge-
rektiginden, kahve konusunda daha fazla siirdii-
riilebilirligin saglanmasinin gerekliliginin altin1
cizmektedir.

Anahtar Kelimeler: Kahve, cevresel etkiler, don-
giisel ekonomi, siirdiiriilebilir tarim, yasam don-

giisii degerlendirmesi.
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OZET

Diinya genelinde son otuz yildaki kahve iiretimi,
biiytik ol¢tide artis gostermistir. Bununla birlikte
gerceklestirilen kahve tiretiminin yaridan fazla-
s1 ihrac edilmektedir. Kahve ihracat: sadece ham
meyve olarak degil ayn1 zamanda islenip katma
deger saglanarak kahvenin tiirevleri seklinde de
yapilmaktadir. Artan iiretim ve ihracat degerle-
ri, kahve ticaretinin uluslararasi diizeyde buyii-
yip gelismesini tetiklemektedir. Kahve ticareti,
ozellikle tiretici tilkeler acisindan 6nemli bir gelir
kaynagi niteligi tasimaktadir. Ancak giintimiizde
tiretici ilkeler disinda kahve cekirdegini isleye-
rek katma degeri yiiksek yeni iiriinler gelistiren
iilkeler de ihracatci konumunda bulunmaktadir-
lar. Kahve ticaretinin gelismesi ve tirtin cesitlili-
ginin bol olmasi, kahve piyasasinda rekabet ede-
bilirligin tilkeler acisindan 6nemini agik¢a ortaya
koymaktadir.

Ele alinan calismanin amaci, iiretici tilkeler ara-
sinda ihracati en yiiksek olan on iilkenin ulusla-
rarasi kahve ticaretinde karsilastirmal: tisttiinliik-
lerinin ve rekabet giiclerinin tespit edilmesidir.
Bu baglamda Brezilya, Vietnam, Kolombiya,
Honduras, Endonezya, Hindistan, Uganda, Eti-

yopya, Guatemala ve Peru tilkelerine ait 2001-
2020 verileri kullanilmistir. Calismanin yontemi,
Balassa (1965) ve Vollrath'in (1991) gelistirdikleri
uluslararas: karsilastirmali tistiinliikler ve reka-
bet endekslerinin her bir iilke icin hesaplanmasi
olarak belirlenmistir. Hesaplamas1 gerceklestiri-
len endeksler su sekilde siralanmaktadir: Acik-
lanmis Karsilastirmali Ustiinliitk Endeksi (RCA),
Goreli Thracat Avantaji Endeksi (RXA), Goreli
Ithalat Avantaji Endeksi (RMA), Goreli Ticaret
Avantaji Endeksi (RTA) ve Goreli Rekabet Avan-
taji Endeksi (RC). Yapilan hesaplamalar sonu-
cunda kahve ihracatinda Etiyopya, Honduras ve
Uganda'nin RCA, RXA, RTA ve RC endeksleri-
ne gore karsilastirmali istiinlige sahip oldugu
anlasilmistir. Diinyada en biiyiik kahve tireticisi
konumunda bulunan Brezilya ise kahve ihraca-
tindaki rekabet giicii siralamasinda altincidir. Bu
alanda en diisiik rekabet avantajina sahip tilke de
Hindistan olarak tespit edilmistir.

Anahtar Kelimeler: Kahve Thracati, Rekabet
Giicii, Actklanmus Karsilastirmali Ustiinliik En-
deksi (RCA), Goreli Ticaret Avantaji Endeksi
(RTA), Goreli Rekabet Avantaji Endeksi (RC)

ABSTRACT

Worldwide, coffee production in the last thirty
years has increased drastically. However, more
than half of the coffee production is exported.
Coffee is exported not only as raw fruit, but also
in the form of derivatives of coffee by processing
and providing added value. Increasing produc-
tion and export values trigger the international
growth and development of coffee trade. Coffee
trade is an important source of income, especially
for producing countries. Today, however, coun-
tries that develop new products with high added
value by processing coffee beans are also in the
position of exporters, apart from the producing
countries. The development of coffee trade and
the abundance of product variety clearly reveal
the importance of competitiveness in the coffee
market for countries.

The aim of the study is to determine the com-
parative advantages and competitiveness of the
ten countries with the highest exports in inter-
national coffee trade. In this context, 2001-2020
data from Brazil, Vietnam, Colombia, Honduras,
Indonesia, India, Uganda, Ethiopia, Guatemala,

; M

and Peru were used. The method of the study was
determined as the calculation of the international
comparative advantage and competitiveness in-
dices developed by Balassa (1965) and Vollrath
(1991) for each country. The calculated indices
are listed as follows: Relative Comparative Ad-
vantage Index (RCA), Relative Export Advantage
Index (RXA), Relative Import Advantage Index
(RMA), Relative Trade Advantage Index (RTA),
and Relative Competitive Advantage Index (RC).
As a result of the calculations, it has been under-
stood that Ethiopia, Honduras, and Uganda have
a comparative advantage in coffee exports ac-
cording to the RCA, RXA, RTA and RC indices.
Brazil, which is the largest coffee producer in the
world, ranks sixth in coffee export competitive-
ness. The country with the lowest competitive ad-
vantage in this field has been identified as India.

Keywords: Coffee Export, Competitiveness, Re-
vealed Comparative Advantage (RCA), Relative
Trade Advantage Index (RTA), Relative Compet-
itive Advantage Index (RC)
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Modern tarim ve kitlesel fabrikasyon iiretim
maliyet ve pratiklik acisindan avantajlidir. Bu
avantajlarindan dolay1 yerel tiretime ragbet gitgi-
de azalmis yoresel {iriin ve unsurlar son yillarda
iyice unutulmaya yiiz tutma siireci girmislerdir.
Bu durum diinyanin her yerinde ayni iiriin ve uy-
gulamalara ulasimi kolaylastirmistir. S6z konusu
olguya mutabik bir sekilde giiniimiizde Rubiaceae
(Kokboyasigiller) familyasinin Coffea cinsine ait
kahve bitkisi modern yetistiriciligi ve seri fab-
rikasyon iretim imkanlariyla diinya genelinde

Siirt University, Vocational School of Technical
Sciences, Program of Food Technology
Main Campus, Siirt, Turkey
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OZET

hegoman sicak i¢ecek olma niteligine sahip ol-
mustur. Nitekim diinyada giinimiizde en fazla
icilen birkac icecekten bir tanesi kahvedir. Lakin
seri liretimin sagladigl avantajlar yaninda tek-
diizelik ve monotonluk gibi dezavantajlari mev-
cuttur. Yeknesaklik 6tesinde farkl kiiltiir ve tec-
riibeleri deneyimleme istegi turizmin en 6nemli
motivasyonlarindan birisidir. Bu motivasyon-
la tarihi derinlige sahip lokal tirtinlerin turizm
destinasyonun icinde serpistirilmesi son yillarin
trendleri arasindadir. Her ne kadar farkl: icerik,
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pisirme ve sunus teknikleriyle kahveler spesifik
ozellikler kazaniyor olsalar da hammadde itiba-
riyle diinyanin her yerinde rahatlikla ulasilabilir
bir iiriin olma niteligindedirler. Tiirkiye dogal ve
beseri cografik etmenlerin etkisiyle tarihi stirecte
tesekkiil etmis Coffea cinsi disinda bazi yabani ve
endemik bitkilerden {iretilmis kahvelere sahiptir.
Lokal mahiyetin 6tesine ulasamamis ¢ok sayida
bitkiden iiretilmis kahvelerden en ¢ok bilinenle-
rin basinda; bittim, kenger otu, nohut, ¢orek otu
ve hindiba kahveleri gelmektedir. Calismada bazi
yore ve kiiltiirlerle 6zdeslesmis bu bes bitki ve bu
bitkilerden elde edilen kahveler ele alinmistir. Bu
calismadaki amag gastroturizm potansiyeline sa-
hip unutulmayla kars: karsiya kalan s6z konusu
bu tiriinlerin cikis faktorleri, elde edilme ve iire-

tilme yontemleri, pisirilme teknikleri, kiiltiirel
mabhiyetleri, ekonomik ve fonksiyonel durumla-
rin1 giin yiiziine ¢ikararak sektor temsilcilerinin
dikkatine sunmaktir. Ozellikle kirsal turizmde bu
tiir yoresel iiriinlerin destinasyonlara ilave edil-
mesine ilham olmak ve bu amacla gelen turistle-
rin memnuniyetini doyum ve tatmini artirmak
aracigiyla saglamaya vesile olmak bu ¢alismanin
onemi olusturmaktadir. Bu calismada ele alinan
tirtinlerin tretildigi mahallin kirsal oldugu goz
Oniine alindiginda kirsal kalkinmaya avantaj sag-
layacagi ka¢inilmaz bir sonug olarak ifade edile-
bilir.

Anahtar sozciikler: yerel iiriin kahveleri, bittim,
kenger otu, nohut, ¢corek otu, hindiba

ABSTRACT

Modern agriculture and mass production are
advantageous in terms of cost and practicality.
Due to the advantages of mass production, the
demand for local production has gradually de-
creased in recent years. This has enabled access to
the same products and applications all over the
world. Parallel to this phenomenon, today, cof-
fee, belonging to the Coffea genus of the Rubiaceae
family, has become the dominant hot beverage
worldwide. Coffee is one of the most consumed
beverages globally. However, despite the advan-
tages of mass production in quantity and quali-
ty of the coffee, there are disadvantages such as
uniformity and monotony. Beyond uniformity,
the desire to experience different cultures and
experiences is one of the most important motiva-
tions for tourism. Therefore, the visibility of local
products with historical depth in the tourism des-
tination is a trend of recent years. Although cof-
fees gain specific features with different ingredi-
ents, cooking, and presentation techniques, they
are easily accessible worldwide in terms of raw
materials. Turkey is rich in terms of coffees that
are produced from non- Coffea families. The lo-
cal coffees are produced from some wild and en-
demic plants formed in the historical process due
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to natural and human geographical factors. The
most well-known coffees produced from a large
number of plants that have not reached beyond
the local nature are; bittim (Turpentine), kenger
otu (cardoon), nohut (chickpea), cirek otu (black
cumin), and hindiba (chicory) coffees. This study
discusses these five plants, each from a differ-
ent region, culture, and plant. The study aims to
bring obtaining and production methods, cook-
ing techniques, cultural characteristics, econom-
ic and functional conditions of these products to
the attention of the tourism sector representa-
tive, which is undervalued in current tourism dis-
course but has great gastro tourism potential. The
importance of this study is to encourage to add
and popularize such local products to be anoth-
er reason for these destinations to be on tourism
list and to provide the satisfaction of the tourists
coming for this purpose and thus increase the ru-
ral tourism potential. Considering that the prod-
ucts discussed in this study are produced in rural
areas, it can be stated that it will provide an ad-
vantage for rural development.

Keywords: local coffee products, turpentine cof-
fee, cardoon coffee, chickpea coffee, black cumin
coffee, chicory coffee

9
2
>y
e
>
)

@



DISCOVER
ANATOLIA

International Anatolian Conference on Coffee & Cocoa

Orman ve Meadin ve Ziraat Nezareti
Tarafindan Hazirlanan “Kahve Agaci”
Baslikli Risale

Treatise Entitled "Coffee Tree” Prepared by
The Ministry of Forestry and Mines and
Agriculture

-* /\/‘f\\‘&\\/—\ <-

Dr. Ogr. Uyesi Seyit YAVUZ
https://orcid.org/0000-0002-5797-5963
Erzurum Teknik Universitesi Edebiyat Fakiiltesi
Tirk Dili ve Edebiyati Bolumi

S \_/"\/A\}’\/ <

€ L\ A D

46

OZET

Kahvenin nasil ve ne zaman ortaya c¢iktig ile ilgi-
li glintimiize kadar yapilmis ¢ok sayida arastirma
bulunmaktadir. Kahvenin 16. ytizyilin ikinci yari-
sinda Kahire’'den Istanbul’a, buradan da bilhassa
Osmanli sefirleri vasitasiyla Avrupa’ya tasindigi
bilinmektedir. Kahvenin bircok diinya dilinde
dahi “Tiirk Kahvesi” ifadesine karsilik gelecek se-
kilde kullaniliyor olmas1 ve kahve ile ilgili Tiirk
dil varligi icindeki deyim, mani, siir ve benzerleri
de Tiirkler icin kahvenin ne kadar 6nemli oldu-
gunu gostermektedir.

Bu bildirinin konusu olan “Kahve Agaci” baslikli
risalede kahvenin pek ¢ok yoniiyle ilgili deger-
lendirmeler yer almaktadir. Ziraat Nezareti ta-
rafindan hazirlandig:i anlasilan ve 16 sayfadan
miitesekkil bu risalede yer alan basliklar sunlar-
dir: Kahve Agaci Hakkinda Maltmat-1 Tarihiye
(s. 2-4), Kahve Agacinin Tarifi (s. 4-5), Kahve-

nin Hasaisi (s. 5-6), Kahvenin Kuvve-i Gidaiyesi
ve Sithhate Olan Tesiri (s. 6-8), Kahve Yetistiren
Memalik-i Muhtelifeden Vukt Bulan Kahve Ih-
racati (s. 8), Memalik-i Muhtelifede Vuka Bulan
Kahve Sarfiyati (s. 8), Ticarette Satilan Kahvele-
rin Enva-1 Muhtelifesi (s. 8-10), Tohumun Ma-
hall-i Zer’i (s. 10-14), Kahve Tohumunun Diyar-1
Ahara Stret-i Nakli (s. 14-15), Kahvenin Suaret-i
Hasad1 ve Umtmiyetle Istimal Olundugu Hale
Getirilmek Uzere Ustl-i Tathiriyesi (s. 15-16),
Bir Doniim Araziden Alinacak Kahve Mahsa-
lintin Mikdar: (s. 16). Bu bildiri cercevesinde
kahvenin kisa tarihi, 6zellikleri ve sagliga olan
etkisini konu edinen boliimler Latin alfabesine
aktarilarak degerlendirilecektir.

Anahtar kelimeler: Kahve, Tarim Bakanlig,
Kahve Agaci.

SUMMARY

There are many studies conducted to date on
how and when coffee emerged. It is known that
coffee was transported from Cairo to Istanbul
in the second half of the 16th century, and from
there to Europe, especially by Ottoman ambas-
sadors. The fact that coffee is used to correspond
to the expression “Turkish Coffee” even in many
world languages and the idioms, poems and sim-
ilar expressions related to coffee in the Turkish
language shows how important coffee is for the
Turks.

In the treatise titled “Kahve Agac1”, which is the
subject of this paper, there are evaluations about
many aspects of coffee. The titles included in this
16-page treatise, which is understood to have
been prepared by the Ministry of Agriculture, are
as follows: Information About the Coffee Tree (p.
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2-4), Description of the Coffee Tree (p. 4-5), The
Harvest of the Coffee (p. 5-6), the Power of the
Coffee and its Health Effect (p. 6-8), Its exports
between different coffee-growing countries (p. 8),
Variety of Coffees Sold in Trade (p. 8-10), Sow-
ing Place of Seed (p. 10-14), Transplantation of
Coffee Seed to the Land of the Other Places (p.
14-15), The Harvest of Coffee and Its Method to
Make it Usable Generally (p. 15-16), The Quan-
tity of Coffee Crops to be Harvested from One
Acres of Land (p. 16). Within the framework of
this paper, the sections dealing with the short his-
tory, properties and health effects of coffee will
be evaluated by transferring them to the Latin
alphabet.

Keywords: Coffee, Ministry of Agriculture, Cof-
fee Tree.
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OZET

Kahve diinyada en cok tiiketilen iceceklerden
biridir. Kahve iireten, kahve ihrac eden ve kahve
ithal eden tilkeler icin kahve yiiksek ekonomik
degere sahiptir. Ekonomik degeri yiiksek olan
bu gida siklikla tagsise ugramaktadir. Kahvede
tagsis iki sekilde gerceklestirilmektedir. Ilki ce-
kirdeklerin kalitesini degistirerek (farkli tiirler,
cografi koken ve kusurlu cekirdekler), ikincisi ise
kavurma ve 6giitme islemlerinden sonra ekono-
mik degeri diisiik, bol bulunan ve kahveye ben-
zerligi yliksek maddelerin ilave edilmesiyle tagsis
yapilmaktadir. Tagsis niyetiyle kahve kabugu ve
cubuklar1 gibi kahve isleme yan iriinleri, kul-
lanilmis kahve telvesi, esmer seker, arpa, misir,
soya fasulyesi, hindiba, cavdar, tritikale ve acai
gibi maddeler kahveye katilmaktadir. Gidanin
orijinalliginin degerlendirerek gida kalitesini ve
ayrica gida giivenligini garanti edecek analitik

metodolojiler gercekten gereklidir. Kahvedeki
tagsislerin tanimlanmasinda klasik olarak kulla-
nilan analitik teknikler; mikroskopi, kromatog-
rafi ve spektroskopidir. Bunun yani sira kahve de
dahil olmak {izere gidalardaki tagsislerin tespiti
icin yeni bir egilim olan molekiiler DNA bazl
yontemlerin kullanilmasi umut verici gortinmek-
tedir. Bu derlemede kahveye yapilan hilelerin ta-
rihsel stireci ile bu hilelerin tespitinde kullanilan
teknikler hakkinda bilgi verilecektir.

Anahtar Kelimeler: kahvede tagsis, kalite, gida
analizi

ABSTRACT

Coffee is one of the most consumed beverag-
es in the world. Coffee has high economic value
for coffee producing, coffee exporting and coffee
importing countries. This food, which has a high
economic value, is often adulterated. Adultera-
tion in coffee is carried out in two ways. The first
is by changing the quality of the beans (different
types, geographical origin and defective beans),
and the second is by adding substances with low
economic value, abundant and high similarity to
coffee after roasting and grinding processes. Cof-
fee processing by-products such as coffee husks
and sticks, used coffee grounds, brown sugar,
barley, corn, soybeans, chicory, rye, triticale and
acai are added to coffee with the intention of
adulteration. Analytical methodologies are really
needed to ensure food quality as well as food safe-
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ty by assessing the authenticity of food. Analytical
techniques classically used in the identification of
adulteration in coffee; microscopy, chromatog-
raphy and spectroscopy. In addition, the use of
molecular DNA-based methods, which is a new
trend, for the detection of adulteration in foods,
including coffee, seems promising. In this review,
information will be given about the historical
process of adulteration of coffee and the tech-
niques used in the detection of such adulteration.

Keywords: coffee adulteration, quality, food
analysis
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OZET

Bu arastirma, Tiirkiye'nin Rize’den sonra en ¢ok
cay ekim alanina sahip Trabzon’da, Trabzonlu
tiiketicilerin kahve tiiketim aliskanliklarini cay
titketim aliskanliklari ile kiyaslamayr amaglamak
icin yapilmistir. Arastirmanin evrenini Trabzon
ilinde dogmus ve gliniimiizde yasamina Trab-
zon’da devam eden yetiskin bireyler olusturmak-
tadir. Arastirma Orneklemini ise tesadiifi 6rnek-
lem yontemiyle secilen 40 kisi olusturmaktadir.
25 — 30 Ekim 2021 tarihleri arasinda Trabzon
ilinde 40 kisiyle gortisiilmiis ve derinlemesine
miilakat yontemi kullanilarak veriler toplanmis-
tir. Hazirlanan miilakat sorularina verilen cevap-
lara gore yeni sorular sorularak calisma tamam-
lanmistir. Elde edilen veriler incelendiginde 4
kisinin verdigi cevaplar ¢calismanin amacina gore
yeterli olmadigindan calismadan cikartilmis, ge-
riye kalan 36 kisiden elde edilen veriler ile calis-
ma tamamlanmistir. Calismanin sonucuna gore
cay, calismaya katilan kisiler tarafindan kahveye
gore daha ¢ok tercih edilen icecek olarak karsi-

miza cikmistir. Kahve olarak daha cok Tiirk kah-
vesi titketilmekte olup, Tiirk kahvesinden baska
titkketilen kahveler nescafe ve filtre kahvedir. Ka-
tilimcilar evlerine misafirlige gelenlere agirlikli
olarak cay ikram etmek egiliminde olduklarini
ve buna sebep olarak ise hazirlamasi kolay, ayni
anda daha cok kisiye ikram edilebilmesi, misafir
tercihi, yoOresel iiriin olmasini gostermektedir-
ler. Bazi katilimcilarimiz ise kendi ailelerinde
gelenek olarak cay ikram edilse bile misafirligin
sonunda mutlaka kahve ikram edildikten sonra
ugurlama yaptiklarini belirtmislerdir. Cay tii-
ketmeyi kahveden daha ¢ok tercih edenler sebep
olarak, herseyin yanina yakistigini, kendi kil-
tiirlerine ait oldugunu, ulasilabilirliginin daha ra-
hat oldugunu belirtmis olup buna karsilik kahve
titketmeyi tercih edenler ise tadini ve aromasini
sevdiklerini, daha fazla keyif verdigini, din¢ tut-
tugunu belirtmislerdir.

Anahtar Kelimeler: Cay, kahve, tercih, tiiketim
aliskanligi, Trabzon

ABSTRACT

This research was conducted to compare the cof-
fee consumption habits of consumers of Trabzon
with their tea consumption habits in Trabzon,
which has the largest tea cultivation area in Tur-
key after Rize.The basis of the research consists
of adult individuals who were born in Trabzon
and continue their lives in Trabzon today. The
research sample consists of 40 people selected by
random sampling method. Between 25-30 Octo-
ber 2021, 40 people were interviewed in Trabzon
and data were collected using in-depth interview
method. The study was completed by asking new
questions according to the answers given to the
prepared interview questions. When the data
obtained were examined, the answers given by 4
people were not sufficient for the purpose of the
study, so they were excluded from the study, and
the study was completed with the data obtained
from the remaining 36 people. According to the
results of the study, tea emerged as the beverage
preferred more than coffee by the participants.
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More Turkish coffee is consumed as coffee, and
coffees consumed other than Turkish coffee are
instant coffee and filter coffee. Participants show
that they tend to offer tea mainly to guests who
come to their homes, and the reason for this is
that it is easy to prepare, can be served to more
people at the same time, is a guest preference and
a local product. Some of our participants, on the
other hand, stated that even if tea is served as a
tradition in their own families, they always send
off after coffee is served at the end of the visit.
Those who prefer to consume tea more than cof-
fee stated that tea has a good taste harmony with
everything, it belongs to their own culture, and
its accessibility is more comfortable. On the other
hand, those who prefer to consume coffee stat-
ed that they like its taste and aroma, that it gives
more pleasure end keeps it vigorous.

Keywords: Tea, coffee, preference, consumption
habits, Trabzon
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OZET

Kahve cok sik tiiketilen bir icecek tiiriidiir. Af-
rika kitast kahve yetistirmeye elverisli cografi
ozelliklere sahiptir. Kitada yetistirilen kahvele-
rin genetik cesitliliginin diinya genelinde essiz
oldugu bilinmektedir. Etiyopya, Kenya, Uganda,
Rwanda, Tanzanya, Brundi ve Zimbabve baslica
tiretim merkezleridir. Kitadaki kahve tiretiminin
neredeyse yarist Etiyopya'dan karsilanmaktadir.
Ayrica; diinyadaki kahve iiretiminde Brezilya,
Vietnam, Kolombiya ve Endonezya’dan sonra
Etiyopya besinci sirada yer almaktadir.

Kahvenin ne zaman ve kim ya da kimler tarafin-
dan kesfedildigi heniiz kesin olarak bilinmemek-
tedir. Orta Afrika’da yer alan Cad bolgesinde son
donemlerde yapilan arkeolojik kazilarda tarih
Oncesine dayanan kahve cekirdeginin artiklar:
bulunmustur. Bu buluntudan yola cikarak, kah-
ve agacinin kokiiniin Afrika’dan gelmis oldugu
distiniilmektedir. Bilimsel verilerin yani sira ri-
vayetlere gore ilk kahve bitkilerinin kesfi Etiyop-
ya'nin yiiksek rakim ve tropikal iklim kosullarin-
da gergeklestigi yoniindedir. Bu sebeple Etiyopya,
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kahve bitkisinin ve kahve kiiltiiriiniin dogdugu
yer olarak kabul edilmektedir.

Ulkede yiizyillardir yaygin olarak kahve yetisti-
rildigi icin treticiler kahve cekirdeklerinin hasat
edilmesi ve islenmesi siireclerinin her asamasin-
da ustalasmistir. Ulke ekonomisine bityiik oran-
da katkisi olan kahve, sosyal yasamin pargasi
olarak 6nemli bir yere sahiptir. Ozellikle kahve-
nin hazirlanmasi, sunumu ve tiiketimi bir toren
haline dontismiistiir. Etiyopyali kadinlar tara-
findan gerceklestirilen kahve toreni; kavurma,
demleme ve bardaktan gecirme olmak {izere iic
asamadan olusmaktadir. Toplumda en 6nemli
sosyal baglardan biri olarak kabul edilen toren,
yaklasik 2 - 3 saat arasinda siirmektedir. Toren
sirasinda; kahveyi kavurmak icin tava (Menkes-

hkes), tiitsii kab1 (Machesha), havan (mukecha),
havaneli (Zenzena), demlik (Jabena) ve bardak
(Finjals) kullanilmaktadir.

Calisma kapsaminda, Etiyopya kahve kiltiri
arastirilmis ayrica kahve sunumu torenlerinde
kullanilan ve kilden iiretilen Jabena, Machesha
ve Finjals formlarina odaklanilarak {iretim sii-
recleri incelenmistir. Ilkel iiretim yontemleri ile
sekillendirilen kahve sunum kaplar: farkli renk
ve bicimlerde {iretilmektedir. Etiyopya'nin kahve
yetistiriciligindeki 6ncti roliine bagli olarak de-
vam eden yerel seramik tiretimi iilke ve kitanin
ekonomik kalkinmasinda oldukca 6nemli bir ko-
numa sahiptir.

Anahtar Kelimeler: Etiyopya Kahvesi, Kahve
Kiiltiird, Jabena, Machesha, Finjals

ABSTRACT

Coffee is a type of beverage that is consumed very
often. The African continent has geographical fea-
tures suitable for growing coffee. It is known that
the genetic diversity of coffees grown on the con-
tinent is unmatched worldwide. Ethiopia, Kenya,
Uganda, Rwanda, Tanzania, Brundi, and Zimba-
bwe are the main production centers. Almost half
of the coffee production on the continent comes
from Ethiopia. Also, Ethiopia ranks fifth in world
coffee production after Brazil, Vietnam, Colom-
bia, and Indonesia.

[t is not known precisely when and by whom cof-
fee was discovered. Prehistoric coffee beans have
been found in recent archaeological excavations
in the Chad region in Central Africa. Based on
this find, it is thought that the root of the coffee
tree came from Africa. In addition to scientific
data, according to rumors, the first coffee plants
were discovered in Ethiopia’s high altitude and
tropical climate conditions. For this reason, Ethi-
opia is considered to be the birthplace of the cof-
fee plant and coffee culture.

Because coffee has been widely grown in the
country for centuries, producers have mastered
every harvesting and processing stage. Coffee,
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which contributes significantly to the country’s
economy, has an important place in social life.
In particular, the preparation, presentation, and
consumption of coffee has become a ceremony.
Coffee ceremony performed by Ethiopian wom-
en; It consists of three stages: roasting, brewing,
and glassing. The ceremony, which is accepted as
one of society’s most critical social bonds, lasts
approximately 2-3 hours. During the ceremony;
pan (Menkeshkes), incense pot (Machesha), mud-
deler (mukecha), pestle (Zenzena), teapot (Jabe-
na), and glass (Finjals) are used to roast the coffee.

Within the scope of the study, Ethiopian coffee
culture was researched, and production pro-
cesses were examined by focusing on the Jabena,
Machesha, and Finjals forms used in coffee pre-
sentation ceremonies and produced from clay.
Coffee serving cups shaped with primitive pro-
duction methods are made in different colors and
shapes. Local ceramic production, which contin-
ues depending on Ethiopia’s leading role in coffee
cultivation, has a significant position in the coun-
try’s economic development and the continent.

Keywords: Ethiopian Coffee, Coffee Culture,

Jabena, Machesha, Finjals
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ABSTRACT

Due to the rapid depletion of fossil fuels and envi-
ronmental and political constraints, the demand
for clean and renewable energy is increasing in
recent years. Based on this, biomass is recognized
not only as a clean energy carrier, but also as an
advantageous alternative for the creation of a de-
carbonized society. Bio-waste, which is found in
large quantities worldwide, is rich in biodegrad-
able organic matter. By utilizing from bio-waste
as feedstocks to attain valuable bio-based prod-
ucts, resource and waste problems will be solved
as being “double green”. With the utilization
of bio-waste, renewable energy and bio-based
chemicals are provided while reducing pollution

at the same time. Therefore, the use of biowaste as
a resource is of scientific and industrial interest.
In this study, 32 research, and 13 review articles
published in the last 10 years using coffee to be
considered as a waste biomass were selected and
examined in detail. Based on the results in the lit-
erature, it can be stated that waste coffee can be
considered as an important bio-waste.

Keywords: Coffee waste, bio-waste, bioenergy,
biomass, renewable energy source.

OZET

Fosil yakitlarin hizla titkenmesi nedeniyle ve
cevresel ve politik kisitlamalar sayesinde temiz
ve yenilenebilir enerji talebi son yillarda gittikce
artmaktadir. Buna dayanarak biyokiitle, sadece
temiz bir enerji tasiyicisi olmakla kalmayip ayni
zamanda karbondan arindirilmis bir toplum
olusturulmasi i¢in avantajli bir alternatif olarak
kabul edilmektedir. Diinya capinda biiyiik mik-
tarlarda bulunan biyo-atik ise, biyolojik olarak
parcalanabilen organik madde bakimindan zen-
gindir. Biyo-atiklarin degerli biyo-temelli tirtin-
ler elde etmek icin hammadde olarak kullanilma-
s1, kaynak ve atik sorunlarini “yesil bir yaklagim”
olarak ¢6zecektir. Biyo-atik kullanima ile yenile-
nebilir enerji ve biyo-bazli kimyasallar saglanir-
ken ayni zamanda kirlilik azalmaktadir. Sonug
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olarak, biyo-atiklarin kaynak olarak kullanimi,
bilimsel ve endiistriyel acidan ilgi cekicidir. Bu
calismada, kullanilmis/atik olarak nitelendirile-
cek kahveyi biyokiitle kaynagi olarak kullanan
son 10 yilda yaymlanmis 32 adet arastirma ma-
kalesi ve 13 adet derleme makale secilip ayrintil
olarak incelenmistir. Literatiirdeki sonuclara da-
yanarak, atik kahvenin 6nemli bir biyo-atik ola-
rak degerlendirilebilecegi belirtilebilir.

Anahtar Kelimeler: Kahve atigi, biyoatik, biyoe-
nerji, biyokiitle, yenilinebilir enerji kaynag:.
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OZET

Kahve, yetmisten fazla iilkede yetisen bir ice-
cektir ve diinyada ham petrolden sonra en ¢ok
ticareti yapilan ikinci driindiir. Icerdigi kafein
nedeniyle giiniimiizde diinya ¢apinda en popiiler
iceceklerden birisidir. Insanoglunun bulundugu
her yerde kendisine pazar pay1 bulan bu icecegin
yapimi, kullanim sekli ve ona yiiklenen manalar
cesitlik arz eder. Ornegin Turkler kahvelerini su
ile kahveyi karistirip kaynatarak, Amerikalilar
sicak ya da sekerli veya sekersiz olarak harman-
layarak, Fransizlar bes dakika kaynatilan suya
ilave ederek, Italyanlar ise 6zel buhar basinci
makinesi (Espresso) ile tiiketirler. Birbirinden
farkli bu kullanimlarin yaninda lezzetine lezzet
katmak i¢in 6giitilmiis kakule ile beraber hazir-
lanan ve icilmesi icin 6zel fincanlarda cok sicak
bir sekilde servis edilen ac1 Arap kahvesinin yeri
daha farklidir.

Arap kiilttirtiniin bir parcasi ve kabilelerin misa-
firperverliginin ve comertliginin sembolii olarak
kabul edilen Arap kahvesi, diinyanin cesitli yer-
lerinde kullanilan kahvelerden farklidir. Fakirlik,

zenginlik, mutluluk ve hiiziin dahil her durum-
da comertlikleriyle ayirt edilen Araplarda kah-
ve comertlik ve yardimseverligin remzidir. Bes
yiiz yildan fazla babadan ogula gecen bu kiiltiir
Araplara milli bir miras olarak kalmistir. Gele-
nek geregi ihmaline izin verilmeyen, sayg: duyul-
masi ve uyulmasi gereken yasalari, diizenlemeleri
ve ritiielleri vardir. Kabilelerin kahveye olan bu
ihtiramlarinin sonucunda kahvenin, hayatlarina,
aliskanliklarina, siirlerine ve geleneklerine niifuz
etmesi kacinilmaz olmustur. Kabilelerde kahveye
0zgili Arap Meclisi olusmus ve insanlarin kahve
ile olan davranist ve kahve gorgiisii gerekli hale
gelmistir. Iste bu bildiride giintimiiz Arap kabi-
lelerinin tamaminda hala devam ettirilen kah-
ve kiiltiirtiniin ortaya c¢ikisi, kabilelerin kahveye
yiikledigi anlamlar, kahvenin yapimi ve bu iste
kullanilan aletler ile kahve kiiltiirtiniin Araplar
icin 6nemi tizerinde durulacaktir.

Anahtar Kelimeler: Kahve, Arap, [cecek, Mirra,
Kabile

ABSTRACT

Coffee is a beverage grown in more than seventy
countries and is the second most traded product
in the world after crude oil. It is one of the most
popular beverages worldwide today, due to the
caffeine it contains. The production of this bever-
age, which finds a market share for itself in every
place where human beings exist, the way it is used
and the meanings attributed to it vary. For exam-
ple, Turks consume their coffee by mixing water
with coffee and boiling it, Americans blend it hot
with or without sugar, the French by adding it to
boiled water for five minutes, and Italians use a
special steam pressure machine (Espresso). In ad-
dition to these different uses, the place of bitter
Arabian coffee, which is prepared with ground
cardamom to add flavor to its taste and served
very hot in special cups for drinking, has a differ-
ent place.

Considered a part of Arab culture and a symbol
of the hospitality and generosity of the tribes,
Arabic coffee is different from the coffee used in
various parts of the world. Coffee is a reminder
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Tribe i

of generosity and benevolence among Arabs who
are distinguished by their generosity in every
situation including poverty, wealth, happiness
and sadness. This culture, which has been passed
down from father to son for more than five hun-
dred years, has been a national legacy to the Ar-
abs. It has laws, regulations, and rituals that are
not allowed to be neglected by tradition and must
be respected and followed. It was inevitable for
the tribes to penetrate their lives, habits, poems
and traditions as a result of their admiration for
coffee. The Arab Council specific to coffee was
formed in the tribes and the behavior of people
with coffee and coffee manners became neces-
sary. In this paper (academic), the emergence of
coffee culture, which is still maintained in all
Arab tribes, the meanings attributed to coffee by
tribes, the production of coffee and the tools used
in this business, and the importance of coffee cul-
ture for Arab will be emphasized.

Key Words: Coffee, Arabian, Beverage, Mirrah,
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ABSTRACT

With the change in the concept of consump-
tion, the source of motivation of individuals has
changed. With the changing concept of motiva-
tion, individuals have participated in consump-
tion activities in order to get pleasure and benefit
psychologically and socially. As a result of effects
such as purchasing power, being affected by the
social environment and experiencing the differ-
ent, it has led to diversification in consumption
preferences. One of these variations is coffee
consumption. Traditional Turkish coffee con-
sumption has changed over time with the type of
coffee bean, amount of use, water temperature,
brewing time and types, other materials used,
and the differentiation of the tools used. With
this change, coffee consumption has moved from
the home environment to social environments
(coffee operators, shopping centers, etc.), and in-
dividuals have started to consume and socialize
in the same time period. However, as a result of
the pandemic and mass isolation, socialization
activities have been interrupted and consumption
continued in the home environment. The aim of

this study is to determine the changes in coffee
consumption during and after the pandemic and
the consumption types applied by the consumer
while adapting to this process. In the research,
a random sample will be selected and informa-
tion will be obtained from coffee consumers with
the help of interview questions. In line with the
information obtained, the relationship between
the pandemic and coffee consumption will be de-
termined as a result of expressions such as per-
sonal pleasure of coffee consumption, changing
consumption preferences and consumption fre-
quency before and after the pandemic, conscious
consumption, socializing, following the majority,
consumption coffee with a brand image, consum-
ing for personal image. With these answers, the
consumption motivation of the consumer and
the need for social approval and the effect of the
concern to resemble the social environment on
consumption will be examined.

Keywords: Coffee consumption, Consumption
motivation, Social approval

OZET

Tiiketim kavraminin degismesi ile bireylerin mo-
tivasyon kaynagi degismistir. Degisen motivas-
yon kavramiyla bireyler haz almak, psikolojik ve
sosyal acidan faydalanmak amaciyla tiiketim faa-
liyetine dahil olmuslardir. Satin alma giicii, sosyal
cevreden etkilenme ve farkli olani deneyimleme
gibi etkilerin sonucu olarak titkketim tercihinde
cesitlenmeye neden olmustur. Bu cesitlenmeler-
den biri de kahve tiiketimidir. Geleneksel Tiirk
kahvesi tiiketimi zaman icinde cekirdegin cinsi,
kullanim miktari, su sicakligi, demleme siiresi ve
cesitleri, kullanilan diger malzemeler, kullanilan
arac-gerecin farklilasmasi ile degisiklige ugra-
mistir. Bu degisim ile kahve tiiketimi ev ortamin-
dan sosyal ortamlara (kahve isletmecileri, alisve-
ris merkezleri vb.) tasinmis, bireyler tiikketim ile
sosyallesmeyi ayni zaman dilimi i¢inde gercek-
lestirmeye baslamistir. Ancak pandemi ve kitle-
sel izolasyon sonucunda sosyallesme faaliyetleri
yarida kalmis, tiiketim ev ortaminda devam et-
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mistir. Bu ¢alismanin amaci pandemi esnasinda
ve sonrasinda kahve tiiketiminde meydana gelen
degisiklikler ve tiiketicinin bu stirece uyum sag-
larken uyguladig: titketim ¢esitlerini belirlemek-
tir. Arastirmada rastgele 6rneklem secilip, kahve
tiikketicilerinden gortisme sorulart yardimi ile
bilgi alinacaktir. Elde edilen bilgiler dogrultusun-
da kahve tiiketiminin kisisel haz alma, pandemi
oncesi ve sonrasinda degisen tiiketim tercihleri
ve tliketim sikligs, bilingli titketim, sosyallesmek,
cogunluga uymak, marka imajina sahip kahve-
leri titketmek, kisisel imaj icin titketmek gibi ifa-
delerin neticesinde pandemi ile kahve tiiketimi
arasindaki iliski belirlenecektir. Bu cevaplar ile
tiikketicinin tiiketim motivasyonu ve sosyal onay
alma ihtiyaci ile sosyal ¢evreye benzeme kaygisi-
nin titkketime etkisi incelecektir.

Anahtar kelime: Kahve tiiketimi, Tiiketim moti-

vasyonu, Sosyal onay
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OZET

Diinyada ve Tiirkiye’de kahve kiiltiirii son derece
Onem arz etmektedir. Kahvede tat, koku, aroma
tiiketici seciminde Onemlidir. Arastirmada bazi
kahve genotiplerinin geometrik, hacimsel 6zellik-
leri belirlenmis ve karsilastirilmistir. Genotipler
arasinda uzunluk, genislik, kalinlik ortalamalar1
sirastyla; 0.85 mm-1.18 mm, 0.67 mm-0.88 mm,
0.34 mm-0.52 mm arasindadir. Brezilya orjinli
kahve genotipleri en yiiksek geometrik ortalama
cap (mm) ve yiizey alani (mm) sahipken, Etiyopya
orjinli kahve genotipi 4 kahve genotipleri arasin-
da en diisiik degere sahiptir. Kahve genotiplerin-
de kiiresellik (%) ve tohum hacmi (mm?) sirasiyla;
%63-%78, 0.11 mm’-0.25 mm’ arasinda degis-
mektedir. Kiiresellik bakimindan Brezilya or-

ABSTRACT

Coffee culture is extremely important in the
world and in Turkey. Taste, smell and aroma in
coffee are important in consumer selection. In
the study, geometric and volumetric properties
of some coffee genotypes were determined and
compared. The averages of length, width and
thickness among the genotypes, respectively; It
is between 0.85 mm-1.18mm, 0.67 mm-0.88mm,
0.34 mm-0.52mm. While the coffee genotypes
originating from Brazil had the highest geo-
metric mean diameter (mm) and surface area
(mm), the Ethiopian origin coffee genotype had
the lowest value among the 4 coffee genotypes.
Sphericity (%) and seed volume (mm?) in coffee
genotypes, respectively; It varies between 63%-

61

jinli kahve genotipleri diger genotiplerden daha
disstik kiiresellik (%) degeri elde edilirken tohum
hacmi bakimindan (mm?®) en yiiksek deger elde
edilmistir. 1000 tane agirligi bakimindan kahve
genotipleri 117 g-141 g arasinda elde edilmistir.

Anahtar Kelimeler: Kahve Genotipleri, Kiiresel-
lik, Mensei, Yiizey Alani

78%, 0.11 mm?*-0.25 mm?®. In terms of sphericity,
the Brazilian origin coffee genotypes had a lower
sphericity (%) value than other genotypes, while
the highest value was obtained in terms of seed
volume (mm?). In terms of 1000 grain weight, cof-
fee genotypes were obtained between 117 g and
141 g.

Keywords: Coffee Genotypes, Sphericity, Origin,
Surface Area
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PREDICTION OF RETAIL PRICES OF
ROASTED COFFEE BY TIME SERIES
ANALYSIS

ABSTRACT

The coffee is the type of beverage obtained by the
preparation of the seeds of various operations
as a result of various operations from the fruits
of coffea. The seeds of these fruits are consumed
by brewing in water after various transactions.
Although every country has its unique drinks in
which the cultural palate habits, the coffee has
succeeded in the life of most people in the earth
differently. Each society has loaded its meaning
to the coffee; has been roasted, brewed, and pre-
sented. Since the day it emerged, it has been a
livelihood of the people and held to the economy
of the region. Nowadays, it continues to achieve
people’s liking and to stand in every corner of the
world. Therefore, it still maintains the property
of being the most trading substance after oil in
the world. The coffee is in about 80 countries,
such as Africa, South, Central America, the Ca-
ribbean, and Asia. When we look at the area of
growth, it can be considered a variety of coffee.
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Each type of coffee has its own unique charac-
teristics, taste, smell. But all are the variations of
four main types. Arabica, Robusta, Liberica and
Excelsa are the main types of coffee. These four
different types of seeds are sold in various parts
of the world and people have coffee. Because cof-
fee production and consumption are very com-
mon, and the coffee industry is very large, cof-
fee prices are important and changeable. Time
series analysis is used to analyse the changing
values depending on the time. Statistical analyses
are made on the sorted data, and the results are
made, and the future estimates are made. In this
study, coffee prices in different countries in the
world are organized annually. The resulting data
were analysed with the time series and the future
price estimates were performed.

Keywords: Coffee Prices, Time Series Analysis,
Prediction
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OZET

Yemen denildigi zaman genel olarak aklimiza iki
sey gelmektedir. Bunlardan ilki “Ano Yemen'dir,
Giilii cemendir, Giden gelmiyor, Acep nedendir?”
tirkiistinde yer alan ve kizgin Yemen c¢ollerinde
sehit olup, geri donmeyen askerlerimizdir. Ye-
men denilince aklimiza gelen ikinci sey ise, Ye-
men Salnamelerine gore Yavuz Sultan Selim’in
Misir Seferi sonrasinda Istanbul’a getirilen ve
buradan da Avrupali sefirler vasitasiyla Once
Marsilya ve Paris’e daha sonra ise tiim Avrupa’ya
yayilan kahvedir.

Yemen Vilayet salnamelerinde kahve ile ilgili ola-
rak, Mekteb-i Tibbiye-i Sahane Muallimlerinden
Kaymakam Ibrahim Sevki Bey tarafindan hazir-
lanmis olan ilmi bir rapor yer almaktadir. Buna
gore asil olarak kahve, kahve agacinin mahsulii
olup, salkimlar halinde gelisen meyvenin icinde,
bir zar ve zarin disinda daha sert bir kabuk ile
kapli cekirdege denilmektedir. Bunun yaninda
bu ¢ekirdegin kavrulup, 6giitiilerek, su ile kayna-

tilmas1 sayesinde elde edilen icecek ve bu icecegin
pisirilip satildig1 yer de kahve olarak adlandiril-
maktadir.

Bahsedilen raporda diinyaca meshur kahvenin
Yemen’den diinyaya yayildig1 ve bu kahvenin ya-
yilma noktasi olan “Kahvet'til-Moha” adryla anil-
dig1 belirtilmektedir.

Ibrahim Sevki Bey tarafindan hazirlanan bu ra-
porda gerek kahvenin dis kabugundan, gerekse
kahve cekirdeklerinden elde edilen icecegin vii-
cuda sagladigi faydalar ve ne gibi dertlere sifa ol-
dugundan bahsedilmektedir. Ayrica bu raporda,
kahveye lezzet veren 1tirin kaybolmamasi icin
kahve cekirdeklerinin nasil kavrulmasi ve pisiril-
mesi gerektigi konusunda da bilgiler bulunmak-
tadur.

Anahtar Kelimeler: Kahve, Yemen, Yemen Vila-
yet Salnamesi

ABSTRACT

When Yemen is mentioned, two things come to
mind in general. The first of these is our soldiers
who were martyred in the hot deserts of Yemen
and did not return, which is included in the song
in which the words “Ano Yemen'dir, Giili ce-
mendir, Giden gelmiyor, Acep nedendir?” are
mentioned. The second thing that comes to mind
when Yemen is mentioned is coffee, which, ac-
cording to the Yemeni Yearbooks, was brought to
[stanbul after Yavuz Sultan Selim’s Egypt expedi-
tion and then spread to Marseille and Paris and
then to all of Europe via European ambassadors.

In the provincial yearbooks of Yemen, there is a
scientific report about coffee prepared by District
Governor Ibrahim Sevki Bey, one of the teachers
of the Mekteb-i Tibbiye-i Sahane. According to
this, coffee is actually the product of the coffee
tree, and inside the fruit that develops in clusters,
it is called a core covered with a membrane and
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a harder shell outside the membrane. In addition,
the beverage obtained by roasting, grinding, and
boiling this bean with water and the place where
this beverage is cooked and sold are also called
coffee.

In the aforementioned report, it is stated that
the world-famous coffee spread from Yemen to
the world and that this coffee is called “ Kah-
vet'til-Moha”, which is the spreading point.

In this report prepared by Ibrahim Sevki Bey, the
benefits of the beverage obtained from both the
outer shell of the coffee and the coffee beans and
the healing of the problems are mentioned. In ad-
dition, this report contains information on how
to roast and cook coffee beans so that the aroma
that gives coffee is not lost.

Keywords: Coffee, Yemen, Yemen Provincial

Yearbook
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OZET

Kahve, Osmanli topraklarinda 16. yiizyildan
itibaren yayginlasan keyif verici bir icecek olup
onunla ilgiligesitli fetvalar verilmis ve fikhi hitkmi
ortaya konulmustur. Kahve 6nce Habesistan'da
bir yiyecek olarak ortaya ¢ikmis, sonra Yemen’de
icecek olarak yayilmis, ardindan Mekke, Kahire
ve Istanbul'a gelmis, 17. yiizyilin ortalarinda da
Avrupa’ya ulasmistir. Osmanli’da kahve hakkin-
da 16.ytizyilda seyhiilislam ve miiftiiler birbirine
aykiri fetvalar verebilmislerdir. Mesela Seyhiilis-
lam Ebussuud Efendi kahvenin ancak uyku gide-
rici ve zihni agic1 olarak i¢ildiginde helal oldugu-
nu, oyun ve eglence olarak icildiginde ise haram
oldugunu bildirmistir. Seyhiilislam Bostanzade
Muhammed Efendi ise kahvenin faydalarini da
anlatan 64 beyitlik bir fetva vermis ve meseleye
noktay1 koymustur. Osmanli’da bu fetvadan dnce
kahvenin caiz olmadigi yoniinde yaygin bir kana-
at olusmus bulunmaktadir. Osmanli fetvalarinda
kahve bazi ilging tartismalarin da konusu olmus,

mesela kahvenin hitkmiine dair farazi bir konus-
ma bosanma konusu yapilabilmistir. Hatta cesitli
gramer konular1 kahve ile iliskilendirilerek kah-
ve sOzcuigiiniin haflerinin hitkmi fikhi tartisma
konusu yapilmis ve buna dair beyit 6rnekleri bile
verilmistir. Mesela kahvenin Osmanli toprakla-
rina yeni girdigi 16. ylizyila ait bir fetvada kahve
sozciigiinde gecen ha harfi konu edilerek bunun
Arap alfabesindeki ti¢ hadan hangisi ile yazildi-
g1 bahis konusu edilip bununla ilgili yapilan tar-
tismada hangi tarafin hakli oldugu sorulmustur.
Boyle bir soruya yine Seyhiilislam Bostanzade
Muhammed Efendi tek beyitlik bir manzum fet-
va vererek buna ait hitkmi ortaya koyup mese-
leyi ¢ozmistiir. [ste bu bildiride dncelikle kahve
ile ilgili yazilmis manzumeler ve verilmis fetva-
lar tanitilacak, sonra da kahve {izerine yapilan bu
harf tartismasi aciklanacaktir.

Anahtar kelimeler: Kahve, Osmanli, fetva, tar-
tisma, harf.

ABSTRACT

Coffee is an enjoyable beverage that has become
widespread in the Ottoman lands since the 16th
century, and various fatwas have been given
about it and the figh provision has been put for-
ward. Coffee first emerged as a food in Abyssinia,
then spread as a beverage in Yemen, then came to
Mecca, Cairo and Istanbul, and reached Europe
in the middle of the 17th century. In the 16th cen-
tury, Sheikh al-Islam and muftis were able to give
contradictory fatwas about coffee in the Ottoman
Empire. For example, Shaykh al-Islam Ebussuud
Efendi stated that coffee is halal only when it
is drunk as a sleep-reducing and mind-open-
ing agent, and is haram when drunk as a game
or entertainment. Sheikh-ul-Islam Bostanzade
Muhammed Efendi, on the other hand, gave a
64-verse fatwa describing the benefits of coffee
and put an end to the issue. Before this fatwa,
there was a widespread belief that coffee was not
permissible in the Ottoman Empire. Coffee was
also the subject of some interesting discussions in
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the Ottoman fatwas, for example, a hypothetical
conversation about the ruling of coffee could be
made the subject of divorce. In fact, by associating
various grammatical issues with coffee, the rul-
ing of the letters of the word coffee has been made
a subject of figh debate and even couplet exam-
ples have been given. For example, in a fatwa of
the 16th century, when coffee had just entered the
Ottoman lands, the letter ha in the word coffee
was mentioned and it was discussed which of the
three hd in the Arabic alphabet was written, and it
was asked which side was right in the discussion.
Again, Shaykh al-Islam Bostanzade Muhammed
Efendi gave a single couplet verse fatwa to such
a question and solved the issue by revealing the
relevant provision. In this paper, first of all, the
poems written about coffee and the fatwas given
will be introduced, and then this letter discussion
on coffee will be explained.

Keywords: Coffee, Ottoman, fatwa, discussion,
letter.
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OZET

Son zamanlarda Biskek’teki kahvehanelerin sa-
yis1 artiyor ve ayni1 zamanda kahvehanelerin ca-
lismalart hakkinda yapilan yorumlar: sayisi da
artiyor. Bu calismada Biskek’teki faaliyet goste-
ren kahvehanelerine yonelik misteri yorumlari-
nin ve sikayetlerinin incelenerek, miusteri sikayet
konulariin belirlenmesi ve isletmelere yonelik
¢oziim Onerilerinin gelistirilmesi amaclanmustur.
Calismanin amact dogrultusunda Kirgizistanda
en sik ziyaret edilen ve yorum yazilan www.2gis.
com sayfasinda Biskek’teki kahvehanelerine yo-
nelik yapilmis olan yorumlar nitel arastirma
yontemlerinden igerik analizi teknigi kullanila-
rak analiz edilmistir. Calisma kapsaminda kahve
kiltirti ve misteri sikayetleri ile ilgili literatiir

ABSTRACT

In this study, it is aimed to analyze customer
comments and complaints about coffee hous-
es operating in Bishkek, to determine customer
complaints issues and to develop solutions for
businesses. The comments were analyzed using
the content analysis technique, one of the quali-
tative research methods. Within the scope of the
study, the literature on coffee culture and cus-
tomer complaints was reviewed. During the re-
search phase, comments and complaints of 191
businesses made by customers were analyzed by
content analysis method. These complaints; It has

taranmistir. Arastirma asamasinda miisteriler
tarafindan yapilan 191 isletmenin yorumlarin ve
sikayet icerik analizi yontemiyle incelenmistir.
Bu sikayetler; {iriin, fiyat, fiziki kosullar ve hiz-
met kalitesi olmak tizere dort ana temadan olus-
tugu gorilmiistiir. Kahvehane isletmeleri ortaya
cikan sikayet unsurlari ¢ergevesinde iyilestirme
yapmalari, gerekli 6nlemleri almalari, miisteri si-
kayetleri dikkate alinarak buna gore tirtin ve hiz-
met tasarimina gitmelidirler.

Anahtar sozler: Biskek,2gis.com, Kahvehane,
Miisteri E-sikayeti

been seen that it consists of four main themes,

namely product, price, physical conditions and '
service quality. .

Keywords: Bishkek,2gis.com, Coffee Shop, Cus-
tomer E-complaint
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ASSOCIATION OF SOME CAFFEINATED
BEVERAGE CONSUMPTION WITH
METABOLIC SYNDROME IN ADULTS

ABSTRACT

Aim:The association between caffeinated bever-
age consumption and risk of the metabolic syn-
drome(MetS) remains controversial. For this rea-
son, the aim of the study was investigate whether
caffeinated beverage consumption is associated
with metabolic syndrome.

Method:Data from 196(80.1% female; 46.9%
with MetS) participants were included in this
cross-sectional study. Metabolic syndrome was
assumed if at least three of the following cardio-
vascular risk factors were present: central obesity,
high blood pressure, low HDL-cholesterol con-
centration, high triglyceride concentration, and
hyperglycemia. Subjects were categorized based
on self-reported daily caffeinated beverage in-
take frequency: “almost every day”, “several times
a week” and “never”. The caffeinated beverages
asked were Turkish coffee, filter coffee, two-in-
one coffee, three-in-one coffee, tea and green tea.

Results:The mean age of the participants was
43.9+13.0 years. 67.4% of the participants were
overweight and obese. Most of the participants
stated that they do not consume filter cof-
fee(98.0%), green tea(90.3%), two-in-one cof-
fee(89.3%) and three-in-one coffee(82.7%). The

most commonly consumed caffeinated beverages
are tea(90.3%) and Turkish coffee(49.5%). 48.6%
of those consuming tea and 51.5% of those con-
suming Turkish coffee stated that they add sug-
ar. The frequency of consumption of Turkish
coffee, three-in-one coffee and tea was associat-
ed with metabolic syndrome(p<0.05). While tea
consumption frequency was higher in individu-
als with MetS; Turkish coffee and three-in-one
coffee consumption frequency were found to be
higher in individuals without MetS(p<0.05). Sug-
ar added to beverages was not associated with
metabolic syndrome(p>0.05).

Conclusion:In this study, the consumption of caf-
feinated beverages did not vary. It is seen that
they tend to consume more tea and Turkish cof-
fee. These beverages and three-in-one coffee have
been found to be associated with metabolic syn-
drome independently of added sugar. However,
in order to say that these beverages are associated
with metabolic syndrome, it is necessary to eval-
uate many factors.

Keywords: Caffeinated bevarages, Coffee, Tea,
Three-in-one coffee, Metabolic syndrome
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A COMPARATIVE STUDY OF THE
PHYSICO-CHEMICAL PROPERTIES
AND DIETARY FIBER COMPOSITION
OF VIETNAMESE COCOA BEANS AND
BEANS FROM COCOA PRODUCING
COUNTRIES

ABSTRACT

This study investigated for the physico-chemical
properties and dietary fibre content (DF) of cocoa
beans in the five cocoa producing regions name-
ly Highlands Vietnam, Mekong Delta Vietnam,
Ghana, Ivory Coast and Philippines. The dietary
fiber content as well as proximate composition
(seed dimension and size, bean mass, moisture,
fat, total protein, and ash content) of the dried
fermented cocoa beans were analyzed using the
AOAC methods.

The result showed that the cocoa beans from
Highland Vietnam and the Philippines recorded
the highest length of 23.01 mm. The Philippines
beans were the thickest with a diameter of 8.67
mm. However, the bean size (of width and mass)
showed no significant difference for all five sur-
veyed regions. The cocoa beans of Ivory Coast
recorded the highest moisture and ash content
of 7.52 and 4.76%, respectively. Crude lipid con-
tent is the most important parameter in cocoa
bean. Noticeably, the highest of lipid component
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were recorded by the cocoa beans from Philip-
pines and Ghana, with values ranging between
43.0 and 45.0 (%wb), whereas the cocoa beans
from Highland and Mekong Delta of Vietnam
recorded the lowest concentration of lipid con-
tent between 13.44% and 22.45%. There was no
significant difference of the protein content from
all five (5) surveyed cocoa (between 12.82% and
13.94 (%wb). The fiber content of cocoa beans of
Highland, Mekong Delta Vietnam, Ghana and
Philippines were the highest value in the range of
59.45 and 65.29 (%wb). Noticeably, the fat con-
tent of seven proninent cultivars of Vietnamese
cocoa beans sampled was over 50%. This study
compares the chemical-physical properties of
Vietnamese cocoa beans to that of other main
cocoa producers in the world. Thus these results
have great potential for cocoa industrialized cul-
tivation of Vietnam.

Keywords: Cocoa, Dietary fiber, Physico-Chem-
ical Properties, Seed size
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SEPARATION USING SUPERCRITICAL
FLUID

ABSTRACT

Any fluid has a critical point which is reached at
specific conditions of pressure and temperature
The fluid is considered as “Supercritical” since
it is submitted to a temperature and a pressure
higher than its critical point Placed into the su-
percritical domain, the fluid has specific physico-
chemical properties, at the interface between the
liquid phase and the gaseous phase. Supercritical
fluids has properties of both liquids and gases e.g.
a high density (like liquids), low viscosity (like
gases) and a diffusivity coefficient between those
of gases and liquids

ADVANTAGES OF SUPERCRITICAL CO,

+ Carbon dioxide is the most commonly used
supercritical fluid:

- Cheap, easily available at high purities
- Chemically inert

- Non-toxic

- Non-flammable

- Free of bacteria

- Low critical point: 31°C and 74 bar

+ Allows the fluid to be used at mild condi-
tions of temperatures:

- Integrity of thermally sensitive materials

- Recycled CO, from industrial waste

75 .

- Wide selective molecules extraction with
pressure variation

- Products are free from oxidation
- Products and residues are solvent free

High pressure process using supercritical flu-
ids offer the wide range of possibility to get new
products with special characteristics by design-
ing new processes, using process sustainable.
High pressure processing tool avoids the techni-
cal limitations for solvent residues using harm-
ful conventional solvents in chemical processes.
Supercritical fluids are already applied in several
processes developed to commercial scale in phar-
maceutical, food and textile industries. Extraction
of valuable compounds from plants using high
pressure technology. Granules formation using
supercritical fluids solves the difficulties of con-
ventional particle size reduction processes using
thermal and fluid dynamic properties, high den-
sity gases is used for impregnation of solid par-
ticles, particle coating, foaming etc. Biochemical
and chemical reactions using supercritical flu-
ids is applied at industrial scale to obtain prod-
ucts with high commercial value, while the use
of supercritical fluids as heat carriers is a newly
emerging field.

Keywords: critical, supercritical, commercial, in-
dustries
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ADVANCES IN TANNIN
BIODEGRADATION FOR
VALORIZATION OF COFFEE WASTE

ABSTRACT

Coffee (Coffea spp) is one of the most consumed
and commercialized beverages globally; it has a
high nutritional content and exceptional organ-
oleptic characteristics. Coffee wastes have high
functional, nutritional, and biotechnological po-
tential, as well as important biological properties.
However, the presence of tannins and caffeine
limits its use.

Considering the chemical composition and
the functional and biological properties, coffee
wastes are the raw material used in this work,
The food losses and by-products of coffee cher-
ry can be valued using environmentally friendly
technologies such as fermentation, hydrostatic
pressure, ultrasound, and heat treatments.
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Recent research has focused on the study of re-
duction of the anti-physiological components
(tannins and caffeine). In this contribution, we
describe some research efforts to do it. New re-
search on tannin biodegradation may continue to
value other chemical structures such as polysac-
charides and lipids and identify the profiles of the
available phytochemicals of different varieties.

Under the concept of circular economy, valorisa-
tion has a high potential for obtaining functional
and nutritional compounds, as well as significant
business opportunities.

Keywords: coffee waste; tannin biodegradation,
valorisation
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The effects of climatic and altitudinal variations
on the physical characteristics of coffee and cocoa
beans were analyzed in two studies carried out in
the department of Norte de Santander, located
in the northeastern region of Colombia. The pro-
duction zones were divided into altitudinal gra-
dients and farms were selected in each gradient
to analyze the weight, size and percentage of hul-
Is of the beans (cocoa) and the weight and size of
the beans (coffee). Also, climatological records
from 1985-2015 from 15 IDEAM weather sta-
tions reported in the study “Technical guideline

XN \_/\'\/{\\i’\/ <-

ABSTRACT

documents for climate change management and
low carbon and climate resilient development”
(CORPONOR-UFPS, 2018) were analyzed. The
data obtained were examined using descriptive
statistical estimators, analysis of variance and
Tukey’s multiple comparisons tests. In the cocoa
research the area was divided into 6 altitudinal
gradients of 200 m. each, from 0 m.a.s.l. to 1,200
m.a.s.l.. In each gradient, 5 farms were selected
with 2 sampling replicates (2019 and 2020 har-
vests), for a total of 60 observations.
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The study determined a positive relationship
between altitude and kernel weight, with the hi-
ghest weights obtained between the altitudinal
gradients of 801 m.a.s.l. and 1200 m.a.s.l., and the
lowest weights between 0 m.a.s.l. and 600 m.a.s.l.
The values of the percentage of husk (testa) in the
kernels showed an inversely proportional relati-
onship with respect to altitude. The trends of 36
years of records of mean annual temperature and
precipitation at the Tibu Climatological Station,
located at 50 m.a.s.l., within the main cocoa pro-
ducing areas, revealed significant increases of +
0.03315 °C/year, and variations to the year 2040
estimated between +0.70 to +0.79 °C. The trend in
mean annual precipitation shows a slight, non-
significant increase in precipitation in the area,
and estimated variations to 2040 between +0.5
to +1.5 mm/year. The temperature for this re-
gion is currently high (around 27 °C), so further
increases in temperature are a threat to cocoa
production. In conclusion, both the weight of the
beans and the percentage of husks are affected by
altitude, with the best yields occurring in the 801-
1000 m and 1001-1200 m gradients, which allows
inferring a future shift of the crop towards these
altitudinal gradients.

In the coffee research, the production strip was
divided into 5 altitudinal gradients (of 200 m
each), from 1,000 m a.s.l. to 1,800 m a.s.l.. Four
farms per gradient were randomly selected and
the 2017 and 2018 harvests were analyzed, for a
total of 40 observations. 120 g of green kernels
per sample were sorted by size and weight with
sieves # 18, 16 and 14; and 50 green kernels per
sample were weighed to determine trends by al-
titudinal floor. The highest value of grain size re-
tained on sieve # 18 was 17.99 g + 8.16 g (floor 2)
and the lowest was 12.87 g + 5.30 g (floor 1); on
sieve # 16 the highest value was 87.30 g+ 18.60 g
(floor 2) and the lowest was 62.56 g + 19.49 g (flo-
or 1); in sieve # 14 the highest value was 52.86 g
+ 18.20 g (deck 1) and the lowest value was 28.60
g £ 10.10 g (deck 2) and; the residues the highest
value corresponded to deck 5 with an average of
16.03 g £ 10.63 g and deck 3 obtained the lowest
value with 8.82 g + 3.54 g. In conclusion, the best
coffee bean yields were found from 1,200 m.a.s.L.
to 1,800 m.a.s.l. and the lowest values of weight
and size were located in the gradients below
1,200 m.a.s.L.
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The results indicate a tendency to segment the
cocoa and coffee producing areas of the depart-
ment of Norte de Santander into two areas: 1)
Traditional cocoa growing zone (altitudes below
600 meters above sea level) and coffee (altitudes
below 1,200 m.a.s.]. m) with beans of medium and
small size, lower weight and high content of hus-
ks and “café pasilla” respectively, with aptitudes
for the national market and; 2) Emerging zone
for the cultivation of cocoa (altitudes above 600
meters above sea level) with large size beans and
low husk content and; for the cultivation of coffee
at altitudes between 1,200 to 1,800 meters above
sea level, with beans of medium to large size and
low content of “café pasilla”, apt for the internati-
onal market. The findings of the two studies, and
their comparison with the climatic trends of the
producing areas, allow inferring a gradual displa-
cement of coffee and cocoa crops to higher alti-
tudinal levels that guarantee an ecologically and
economically sustainable development.

Key words: Coffee, cocoa, beans, altitude, clima-
te
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Application of Remote Sensing and
GIS for study the current state of the
Arabica Coffee and propose enhancing
their quantity and quality in Yemen

ABSTRACT

Yemen has been famous for growing and export-
ing coffee since ancient times, because Yemeni
coffee is one of the finest types of coffee because
it is distinguished from others by high specifi-
cations and characteristics, and this is a natural
result of being grown in the ideal environment
in terms of climate, altitude from sea level, soil
suitability, irrigation water quality and other
characteristics that outperform on internation-
al standard references. However, the quantities
of production for the coffee crop in Yemen have
been in continuous decline since the sixties of the
last century (it was 53000 ton in 1962, but it de-
cline to 3600 ton in 2018), as statistics and num-
bers of export quantities indicate for this crop, in
addition to the lack of interest in high quality, and
this may be due to several reasons, some of which
are natural and others related to population ac-
tivities, for example: the climatic changes that
are taking place, which It affected agricultural
production in Yemen in general and coffee pro-
duction in particular, which appears in the form
of increased drought periods at the year level and
its concentration in certain months of the year,
which led to thirst and death of coffee trees and a
constant decrease in the area of cultivation, in ad-
dition to competition for some cash crops such as
Qat, which It is grown in the same environment
suitable for coffee cultivation, not to mention the
increase in local consumption of Yemeni coffee
for example in 2010 the product was 19000 ton
but export 3000 ton only and other reasons. This
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paper aims to use remote sensing techniques and
geographic information systems to study the cur-
rent situation of coffee in Yemen, produce maps
of coffee cultivation areas, study production in-
dicators, study all information related to climate,
soil, terrain, areas of deterioration of its cultiva-
tion, infrastructure and areas of high quality, and
also aims to make a visualization A proposal to
improve the quantity and quality of Yemeni cof-
fee and make maps of environmentally suitable
areas for future expansion in its cultivation, es-
pecially those historically famous for the cultiva-
tion of high quality Yemeni coffee. Comparing
it with the specifications of high quality coffee
production according to the international stan-
dard reference. The study concluded that coffee
cultivation in Yemen depends on small producers
who make efforts and expenses more than the re-
turn from selling the crop; in addition to that they
are exposed to price fluctuations and suffer from
poor marketing and failure to include the quality
factor in prices. The maps also showed that the
appropriate areas are concentrated in the parts of
the western and southern Yemeni governorates,
especially those located in the Yemeni highlands.
Its production is concentrated in 17 governorates
and 98 districts. The total amount of production
for the year 2018 AD was 18702 tons, and the
cultivated area did not exceed 33942 hectares,
while the area suitable for cultivation, which can
be exploited, exceeds 100,000 hectares.
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THEOBROMINE EXTRACTION FROM
MEXICAN THOEBROMA CACAO

ABSTRACT

There is incontrovertible importance attached to
organic compounds extracted from food plants
mostly because of their medicinal attribute and
use as primary source of pharmaceutical prod-
uct. This research work extracted and identified
3, 7-dimethylxanthine (theobromine) from the
Mexican cocoa beans, theobroma cacao using dif-
ferent chemicals mixtures.

The white crystalline powders obtained were
then characterized by FT-IR, TGA and HPLC-
MS especially to establish the compound and also
ascertain the effects of varying chemicals on the
theobromine obtained. The yields obtained using
different chemical mixtures were 0.10, 1.40, 2.00
and 3.74 % under similar conditions. From the
results, the use of MgO with trichloromethane
gave the highest yield (3.74 %). The TGA results
showed that sample extracted with NH,OH/
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CHCI, was thermally least stable. The mass spec-
tra showed that all the samples analyzed have the
same fragmentaton patterns with base peaks and
molecular ions at m/z = 138.1 and 181.0, respec-
tively.

The results of the FT-IR, HPLC and MS analysis
revealed that change in chemical mixture used
for the extraction has no effects on the chemical
composition of the theobromine but only the per-
cent yields obtained. Economically, the organic
solvents (DCM and TCM) used could be recov-
ered for further use in the extraction. Through
appropriate chemical mixtures, theobromine
could be made available for immediate use in the
laboratory and other applications.

Keywords: Theobromine; Extraction; Mexican
Thoebroma Cacao
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ANALYSIS FACTORS THAT SUPPORT
ECONOMIC VALUE OF “"CODOT"
(BAT) COFFEE AGROFORESTRY: A
CASE STUDY OF HIMAWARI FOREST
WOMEN GROUP IN LAMPUNG,
INDONESIA

ABSTRACT

One of the forestry commodities that play an im-
portant role in the Indonesian economy is coffee.
This plants are seasonal crops that exist in most
farmers’ lands that apply agroforestry cropping
patterns. The type of coffee plant can help peo-
ple increase income through long-term profits.
One of the mainstay coffee varieties, especially in
the Hiwari Forest Women Group (FWG) area, is
codot (bat) coffee. Opportunities for the develop-
ment of codot coffee management can be a good
potential for the future, especially in improving
the economy of the surrounding community, so
it is important to know the factors that support
the economic value of agroforestry products of
codot (bat) coffee. The purpose of the study was
to determine the internal and external factors in
increasing the economic value of codot (bat) cof-
fee. This research was conducted using the Inter-
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nal Factor Evaluation (IFE) and External Factor
Evaluation (EFE) Matrix analysis methods so
that conclusions were obtained related to the
supporting factors for increasing the econom-
ic value of codot (bat) coffee. The results of the
study stated that the internal influencing factors
were strategic geographical location, easy acces-
sibility, good quality of codot (bat) coffee, good
production technology, lack of knowledge about
the benefits of codot (bat) coffee, and the effect of
shade plants. While external factors consist of a
fairly high demand for local codot (bat)coffee, the
development of information and communication
technology that is getting better, and business
partners outside the Tanggamus Regency.

Keywords: Codot (bat) coffee, internal factors,
external factors, economic improvement
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Medicinal plants used to combat
COVID-19 in Fez city, northern Morocco:
Ethnobotanical Approach

ABSTRACT

The lack of effective vaccines against Corona-
virus disease 2019 (COVID-19) is pushing re-
searchers to identify potential sources from nat-
ural products that can help fight the pandemic. In
Morocco, medicinal and aromatic plants (MAPs)
have long been used to combat infectious diseas-
es. Thus, this work aims to quantify the ethno-
botanical knowledge of medicinal plants used by
herbalists for fighting against the COVID-19 in
Fez city.

Semi-structured interviews were conducted with
well-known traditional herbalists. A quantitative
analysis approach was used resulting in the de-
termination of plant use value (PUV) and family
use value (FUV) to evaluate the ethnobotanical
knowledge.

In total, 49 medicinal plants species were record-
ed belonging to 28 botanical families, the Lami-
aceae was the most dominant family. Analysis of
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the PUV index showed that the most important
species were Syzygium aromaticum (L.) Merr. &
Perry, Thymus vulgaris L., Eucalyptus globulus La-
bill., and Artemisia vulgaris L. Most remedies were
prepared from the aerial part in the infusion form
and mostly administered orally. It was mentioned
that 47.36 % of customers were very satisfied us-
ing herbal remedies to combat this viral infection.

Therewith, ethnobotanical and ethnopharmaco-
logical information collected in our study pro-
vides basic data on medicinal plants which is
promising in the treatment and prevention of
COVID-19.

Keywords: Covid-19, medicinal plants, tradi-
tional medicine, ethnobotany, Fez, Morocco.
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RATIONALITY OF THE APPLICATION
OF CROP ROTATION SCHEMES IN
FERTILITY RESTORATION OF THE
SOILS REMAINED UNDER FLOOD

WATER

ABSTRACT

Protection of soil fertility is an important prob-
lem in provision of the population’s with food
in terms of food security. Due to intensive use of
soils, non- compliance with agrotechnical rules
in growing of agricultural plants, the decrease of
soil fertility, degradation, secondary salinization
and other processes occur. The floods occuring
as a result of the natural disasters affect the soil
fertility. An aim of the research is to work out
measures system for fertility restoration of soils
remained under the flood by considering of the
zonal agrotechnics using the biohumus and or-
ganic- mineral fertilizer.

The research object is meadow- grey and allu-
vial- meadow soils remained under flood water
five- field vegetable, fodder- technical crops are a
rotation scheme: 1. annual Lucerne; 2. two- year
Lucerne; 3.cotton; 4.grain; 5.vegetable (tomato,
aubergine, pepper).

The conequences of the applied sections indicate
that the irrigated meadow- grey and alluvial-
meadow soils remained under flood water have
been irrigated for long years, the irrigation debris
gather on the surface. Although the amount of
humus along the profile changed downwards due
to the burial of the top fertile layer of soil, a new

89 .

increase was observed after the 80-90 cm layer.

The secondary salinization as a result of rising
groundwater in irrigated meadow- grey and al-
luvial- meadow soils remained under flood water
caused the salt amount increase in soil and it neg-
atively affected the plant productivity. The cot-
ton, grain and vegetable productivity was 7,5%
while the salt quantity was 0,20- 0,50%. But it
decreased 54,5% when saltness was 0,5- 1,0% and
24,7% and 1,0- 2,0%.

The organic- mineral bioactive fertilizer and bio-
humus were used to restore fertility of soils re-
mained under flood water, to increase the cotton
productivity, vegetable entering the crop rota-
tion during the research. The productivity was
accordingly 15- 20% and 10- 15% in comparison
with control in the variants with organic- miner-
al bioactive fertilizers and biohumus.

So using the crop rotation schemes in fertility
restoration of soils remained under flood water
and application of organic fertilizer are rational
means.

Key words: irrigated meadow- grey soils, irrigat-
ed alluvial- meadow soils, crop rotation scheme,
biohumus, organic- mineral bioactive fertilize.
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Socio-economic Importance of Cocoa
Certification Program to Cocoa Farmers
in southwest, Nigeria

ABSTRACT

Cocoa (Theobroma cacao Lineus) has remained a
valuable crop and major foreign exchange earner
among other agricultural commodities export-
ed of the Nigerian economy. It creates jobs for
an estimated fourteen million people. Cocoa is
mostly produced in 14 of the 36 States in Nige-
ria. The major producing states are Ondo, Osun,
Ogun, Ekiti, and the Oyo States, in the south-
west geopolitical zone of the country. Besides its
contribution to the nation’s economy, Cocoa is
very nourished and contains carbohydrates, fats,
proteins, natural minerals, and vitamins; these
compounds are beneficial to human health. Co-
coa has a unique natural taste and colour and
possesses a delicious aroma used in many food
products for extra flavour and colour. Research
conducted at Harvard Medical School showed
that consumers of cocoa had significantly low-
er rates of heart disease and cancer compared
to those who did not consume it. However, these
qualities have been threatened by the indiscrimi-
nate use of agrochemicals and unwholesome cul-
tural practices of the rural farmers. It is because
of this challenge that the Nigerian government
in collaboration with Fair Trade International

(FLO), UTZ Certified, and Rainforest Alliance
(RA) introduced a certification program. This is
a procedure through which an independent body
gives a certificate that cocoa farmer(s), proces-
sors, local traders, importers, and exporters have
been assessed and adhered to specific standards.
The ultimate aim of this certification is to ensure
that the cocoa sold under the seal of a standard
organization, guarantees the authenticity and
the integrity of sustainably produced cocoa be-
ing purchased by consumers; so also, to increase
the earning power of the cocoa farmers and im-
prove their socio-economic status. These benefits
of certification have however remained skeptical
since many pieces of research have not been car-
ried out in this regard. Thus, it has become imper-
ative to examine the socio-economic importance
of the Cocoa Certification Programme to Cocoa
Farmers in southwest, Nigeria with aim of pro-
moting its acceptance, practice, and sustainabili-
ty among cocoa farmers in Nigeria.

Keywords: agrochemicals, cocoa, certification,
commodities, farmers, indiscriminate, south-
west, standard
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MEASURING THE RELATIONSHIP
BETWEEN COFFEE, PHOTOGRAPHY
AND TOURISM IN THE CENTRAL
HIGHLANDS OF VIETNAM

ABSTRACT

The study measures the relationship between
coffee, photography, and tourism in the Central
Highlands region of Vietnam. Descriptive sta-
tistical methods, expert surveys, and in-depth
interviews with 20 tourists and scientists who
have a good understanding of coffee tourism
and photography tourism were conducted. The
aim of this study is to see: “To what extent can
coffee tourism and photography tourism help
develop local communities and leverage the live-
lihoods of those active in the field?”. Research
results show that coffee tourism and photogra-
phy tourism can stabilize and increase income
for small-scale coffee farmers as well as coffee
farms through diversifying their income sourc-
es, contributing to community development. In
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addition, research results on the role of photog-
raphy in tourism activities indicate that quality
tourism artwork contributes positively to local
tourism promotion. These promotion activities
include: promoting tourism through travel photo
contests, offering artsy photography services for
tourists visiting destinations, using travel photos
in teaching specialized tourism majors, etc. From
there, policy implications for the development of
coffee and photography tourism in the Central
Highlands of Vietnam are proposed.

Keywords: Coffee, photography, Tourism, Cen-
tral Highlands, Vietnam
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INTEGRATED VALORIZATION OF
SPENT COFFEE GROUNDS TO
BIOFUELS AND CARBON MATERIALS
-A KEY TO CIRCULAR ECONOMY

ABSTRACT

Utilization of renewable resources has attracted
renewed attention recently owing to countless
benefits obtainable through them. Nowadays it
is important to limit the use and combustion of
fossil fuels such as oil and coal. There is a need
to create environmentally acceptable projects
that can reduce or even stop greenhouse gas
emissions. Spent coffee grounds (SCG) are abun-
dant, low-cost and versatile feedstocks for a wide
range of high-valued end products. With a goal
to achieve zero waste, this study aims to further
broaden the diversity by using the residue for bio-
diesel production, as well as for the manufactures
of activated carbon and fuel pellet. In this article,
we dealt with the objectives of energy policy with
regard to environmental protection, waste uti-
lization, and conservation of natural resources.
The major objective of the work was to assess
the possibility of the use of spent coffee grounds
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(SCQG) as fuel and carbon materials. The research
also confirmed the antioxidant capability of the
coffee grounds. The production of SCG’s biodies-
el followed the conventional esterification and
transesterification processes. The activated car-
bon (AC) generated from SCG demonstrated a
comparable purification capacity and can as well
be employed in various applications. The study
highlighted spent coffee grounds as a promising
precursor for the production of biofuels. There-
fore, the obtained residue offered not only a cut
in raw material’s cost, but also an increase in net
profit through the commercialization of other
value-added by-products and further cut in the
usual funds normally allocated for waste reduc-
tion as the entire pathways revolves around cir-
cular economy.

Keywords: Biofuels, Circular Economy, Activat-
ed Carbon, Biorefinery, Biomass
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Synthesis of One-dimensional (1D)
Titanate Nanotube Catalytic Materials
for the Production of Renewable
Aviation-fuel Precursors

ABSTRACT

In this work, Titanate nanotubes materials syn-
thesized via hydrothermal treatment of TiO, P25
with NaOH solution have been reported as low-
cost and efficient solid heterogenous catalytic
materials in the chemical syntheses of renewable
biofuel precursors. From the experimental ac-
tivities performed, titanate nanotubes demon-
strated better and fascinating catalytic activity
above most of the commonly used zeolites (such
as H-MOR, H-B, ZrP, SO,*/ALO,, and H-ZSM-5
catalysts) that have been used in the generation of
renewable fuel precursors in biorefinery. More-
over, using these derived titanate nanotubes are
beneficial with environmental benign character-
istic features over homogeneous catalytic mate-
rials. The catalytic materials are easily regener-
ated with little or no loss in activities after five
consecutive recycle tests. Interestingly, these ma-
terials can also be employed as catalytic supports
for other materials in various chemical reactions.
Furthermore, synthesis of these materials via hy-
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drothermal techniques equally represents the sys-
tem with sustainability in focus with interesting
performance demonstrated. From the structural
characterization techniques, the hydrothermal
treatment for TiO, P25 with NaOH solution fol-
lowed by an ion-exchange process with acid sig-
nificantly accounts for its distinct morphology,
higher specific surface area and the number of
acid sites on the surface of the catalyst. Since these
catalysts can also be used repeatedly used with-
out significant loss in activity, they are advanta-
geous and suitable for practical use in industries.
The precursors employed in this work are equally
obtainable from lignocellulosic biomass which
means agro-wastes can easily be transformed to
value-added products thus adding value to gen-
eration of revenues and as well reduce further
funds meant for waste management.

Keywords: Biomass, Biofuels, Sustainability, ligno-

cellulose, Catalysis, Titanate nanotubes
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Antioxidant activity of crude Methanol
extracts and fractions (Flavonoids,
Alkaloids) from Sawdust of Tetraclinis
articulata (Vahl) Masters

ABSTRACT

The present study was dedicated to the study
of the total phenol content and the antioxidant
activity of the crude Methanol extracts and the
fractions (flavonoids and alcaloides) of the sawdust
from Tetraclinis articulata in Morocco. The dosage
of the crude extract showed high phenolic and fla-
vonoids compounds in the sawdust of Tetraclinis
articulata. The study of the antioxidant activity of
the Samples was carried by two different meth-
ods namely the trapping of free radicals DPPH
and the reduction of iron (FRAP). Results indi-
cated that flavonoids fraction from sawdust was a
more potent reducing agent and radical scaven-
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ger than others extracts (IC50= 0.0495ug/ml and
EC50= 0.2999pg/ml). The results of this activity
showed that these samples of sawdust have a
very interesting anti-oxidant activity and reveal
promising prospects for the future exploitation of
waste wood industry of Tetraclinis articulata as a
potential source of natural antioxidants.

Keywords: Sawdust, Tetraclinis articulate, Antiox-
idant activities, DPPH radical scavenging activity,
FRAP Ferric Reducing Antioxidant Power
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DETERMINATION OF THEOBROMINE
CONTENT IN CHOCOLATE AND
CHOCOLATE SPREADS BY UV-
VIS SPECTROPHOTOMETRY:

A COMPARISON BETWEEN
PRODUCTION DATES

ABSTRACT

Background: Health benefits of cocoa have been
related with the high content of antioxidants of
Theobroma cocoa beans. Theobromine, which is
found in higher amounts than caffeine, seems to
be behind several effects attributed to cocoa in-
take. Theobromine is a bitter alkaloid beneficial
in the treatment of hypertension, arteriosclero-
sis and angina pectoris. Therefore, theobromine
deserves attention as one of the most attractive
molecules in cocoa. The objective of this study
was to determine theobromine contents in choc-
olates commonly found in Turkish marketplace
and comparison of their contents according to
different production dates.

Method: Several types of chocolates (bitter (>60%
cacao), half-bitter (45-55% cacao), milk-choco-
late, and chocolate-spreads) were analysed using
UV-Vis spectrophotometry by duplicate mea-
surements. Samples (n=20) of the same brand,
from different production dates have been select-
ed for each chocolate sample, therefore a total of
40 samples were analyzed to determine theobro-
mine content.

Results: Overall range for theobromine con-
tent varied from 1.8 to 9.7 mg/g depending on
the product type. Of all chocolate brand sam-
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ples, bitter-chocolate had the highest (8.1+1.01
mg/g) concentration of theobromine in com-
parison to half-bitter-chocolate as (6.4+0.79
mg/g), also milk-chocolate (2.7+0.26 mg/g) and
chocolate-spreads (2.7£0.81 mg/g) having the
lowest concentration of theobromine. The mean
content of theobromine (mg/g) according to the
different production dates in bitter-chocolates
(8.1£1.01, 8.2+1.10, p>0.05), half-bitter-choc-
olates (6.3+0.74, 6.4+0.82, p>0.05), milk-choc-
olates (2.7+0.31, 2.8+0.20, p>0.05), and choco-
late-spreads (2.7+0.81, 2.7+0.80, p>0.05) were not
differ. It was determined that there was a positive
strong correlation between samples according to
the production dates (r=0.988, p=0.000), so the
contents were found similar for each specific type
of chocolates.

Conclusion: When the health effect is concern,
dark chocolates would be suggested over other
chocolates by having higher contents of theobro-
mine compounds.

Keywords: Chocolate, Dark Chocolate, Choco-
late Spreads, Theobromine, Production Dates
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DRINK COFFEE FOR BETTER MENTAL
HEALTH

ABSTRACT

Numerous studies demonstrate that coffee con-
sistently improves the health of the brain. The caf-
feine can stimulate cognitive performance, makes
us smarter, promotes mental focus, clarity and
sharpens memory. Coffee has been known to
help fight against depression. The caffeine in cof-
fee stimulates neurotransmitter pathways in the
brain and the mood can be improved. Our ear-
lier studies demonstrated anti-depressant activ-
ity of caffeine both in Wistar rats and ICR mice
with experimental model of depression. Women
drinking more than 4 cups of coffee daily low-
ered their risk of depression by 20% and suicide
attempts were 53% less. Even one cup of coffee
per day has been linked with a 15% decreased risk
of depression.

Moderate coffee consumption can significantly
reduce the risk of Alzheimer’s disease or delay its
onset. But high consumption of coffee actually in-
creases dementia risk according the latest studies.
Researchers came to an interesting conclusion
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that more than six cups impairs memory and it is
associated with smaller brain volume and a 53%
increased risk for dementia.

The health benefits of coffee have different mech-
anisms. The main pharmacological effects of
caffeine are mediated by adenosine receptors
blockade and by blocking the activity of inhibi-
tory neurotransmitters in the brain. All this can
lead to improved memory and overall better
mental function, better reaction times, increased
alertness and attentiveness. Experimental data
suggest involvement of purinergic mechanisms
also. But possibly one of the most notable health
benefits of coffee is related to its strong antioxi-
dant activity. A cup of coffee contains more an-
tioxidants than a cup of grape juice, blueberries,
raspberries, or oranges.

In conclusion coffee is a good promoter of central
nervous system health, the exact benefits being
dependent directly on the quantity consumed.
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BENEFICIAL EFFECTS OF COFFEE IN
SOME NEUROLOGICAL DISORDERS

ABSTRACT

Latest research suggests that polyphenols and
caffeine, which are found in high quantities in
coffee, can be associated with a reduced risk for
development of Alzheimer’s disease. It was also
demonstrated that coffee can even help reduce
the risk of Alzheimer’s disease and Parkinson’s
disease by 30-35% according to some clinical
studies. The caffeine content of coffee works to
block the build-up of a certain type of plaque that
contributes to the cognitive decline associated
with Alzheimer’s and Parkinson’s. A review of
201 studies published in the British Medical Jour-
nal in 2017 found that moderate coffee drinking
is associated with a lower risk of dementia. Re-
garding brain health in particular the authors
wrote that coffee was “consistently associated
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with a lower risk of Parkinson’s disease...depres-
sion and cognitive disorders, especially for Alz-
heimer’s disease...”

Caffeine — a psychoactive and neurostimulating
substance, is one of the main ingredients of coffee
and is hypothesized to help maintain cognitive
functions in the elderly. Taking into account the
fact that most people drink coffee for pleasure be-
cause of its taste, the additional and unexpected
health benefit would be an added value. In con-
clusion moderate coffee drinking might in fact
become an element of a rational and healthy diet.
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ABSTRACT

With the increase in food production, there is an
increase in the generation of waste and several
studies around the world are being carried out in
order to create solutions to decrease or eliminate
the environmental liabilities generated (ALBUR-
QUERQUE et al, 2012; VIRMOND et al., 2012;
CASTRO; SATO, 2013). However, in order for
the residues to be utilized and to have greater
added value, it is necessary to know the chemi-
cal composition from scientific and technological
investigations (HOFFMANN et al., 2009). These
residues have in their composition vitamins, min-
erals, fibers and antioxidant compounds import-
ant for physiological functions. However, most
are wasted (MATIAS et al., 2005). Such residues
could be used, minimizing food waste and gener-
ating a new food source or new products for the
cosmetics area. (MELO et al,, 2010). The charac-
terization of vegetable raw materials is essential
to prove the reproducibility of biological actions
and chemical composition. The process requires
agronomic knowledge, physical-chemical char-
acteristics, among other observations that allows
the quality control of the physical-chemical char-
acteristics (contents of markers, humidity and
control of microbial contamination, for example)
ensuring the dosage and correct administration
for the desired biological activity (MARQUES;
VIGO, 2009; ZHANG et al., 2012).In the specific
case of natural cosmetics orbased on natural prod-
ucts, as the market is expanding, there are still no
problems of excess demand or lack of products to
supply the market. Assessing the state of the art of
the residue, it appears that until then only studies
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related to the chemical composition were carried
out, including physical-chemical tests and tests
of the antioxidante potential of the by-product,
and presented relevant results(KOBORLJORGE,
2005;  AMIM;MUKHRIZAH,2006;KONG;IS-
MAIL,2011).The amount of coffe by-products is
extremely hing, being mainly composed of im-
mature, defective coffe and coffe grounds. These
by-products emerged as potential candidates to
replace synthetic chemicals as active ingredients
in cosmetic and skin care formulations, as they
are a source of antioxidants and polyphenols,in-
cluding caffeine (RIBEIRO et al, 2013).The work
has the objective of developing a technologi-
cal process to use the by-product of the Garoa
Coffe, Coffe shop located in Goiania-Go-Bra-
zil, and processing of specialty coffees for the
development of a natural exfoliating cosmetic
product with antioxidant properties.Results: For
the physicochemical characterization of the pul-
verized vegetable raw material, the microscopic
analysis of the powder demonstrated the intimate
nature of the sample as well as its degree of puri-
ty,presentig a volatile contente of 4,31%(m/m),
the determination of the particle size distribution
classified the sample as coarse powder and the
swelling index was 1,93 mL + 0.12 using 96°GL
alcohol as the swelling agent.
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ABSTRACT

Brown eye spot (Cercospora coffeicola) on coffee is
one of the oldest plant diseases in America and
was first reported in Brazil in 1887. Currently,
in almost all regions of this country coffee trees
are susceptible to cercosporiosis due to favor-
able conditions to pathogen proliferation such
as poor soils. Symptoms include leaf spots with
a clear center and defoliation. These spots may
also appear on berries. The consequences are
lower production and a depreciation of the qual-
ity of the beverage. In the evaluation of diseases,
the use of scales is not a substitute for experience
and knowledge of the characteristic symptoms of
a specific disease. However, diagrammatic scales
can improve the efficiency, reproducibility and
accuracy of the inexperienced assessor, as well as
experienced assessors, by providing a standard

OZET

Kahvedeki kahverengi goz lekesi (Cercospora
coffeicola) Amerika'nin en eski bitki hastalikla-
rindan biridir ve ilk olarak 1887’de Brezilya'da
bildirilmistir. Su anda, bu tilkenin hemen hemen
tiim bolgelerinde kahve agaclari, zayif topraklar
gibi patojen cogalmasina uygun kosullar nedeniy-
le cerkosporiosis’e karst hassastir. Semptomlar
arasinda acik bir merkeze sahip yaprak lekeleri
ve defoliasyon bulunur. Bu lekeler meyvelerde de
goriinebilir. Bunun sonuclar1 daha diisiik tiretim
ve icecegin kalitesinin deger kaybidir. Hastalik-
larin degerlendirilmesinde, 6l¢eklerin kullanims,
belirli bir hastaligin karakteristik semptomlari-
nin deneyim ve bilgisinin yerini tutmaz. Bununla
birlikte, diyagramsal olcekler, karsilastirma i¢in
standart bir referans noktas: saglayarak dene-
yimsiz degerlendiricinin yani sira deneyimli de-

reference point for comparison. The objective
of this work was to compare the performance in
the assessment of brown eye spot severity using
DISPRO software. The accuracy achieved in the
visual assessment of brown eye spot severity was
high, with the best performance recorded in the
2nd repetition. In addition, the precision and ac-
curacy achieved using the DISPRO software was
high according to the Willmont concordance in-
dices, with the best performance recorded in the
Ist and 4th repetition. The results suggest that
accurate quantification of the damage caused by
this disease can be obtained by phytopathometry
to facilitate decision-making in coffee sanitary
management.

Keywords: Coffea arabica, Cercospora coffeicola, di-
agrammatic scale, phenological scale.

gerlendiricilerin verimliligini, tekrarlanabilir- ‘
ligini ve dogrulugunu artirabilir. Bu ¢alismanin

amaci, DISPRO yazilimi kullanilarak kahverengi Q
g6z noktasi siddetinin degerlendirilmesinde per-

formansi karsilastirmakti. Kahverengi goz spotu .‘
siddetinin gorsel degerlendirmesinde elde edilen

dogruluk yiiksekti ve en iyi performans 2. Ayrica,
DISPRO yazilimi kullanilarak elde edilen hassa-
siyet ve dogruluk, Willmont konkordato endeks-

lerine gore yiiksekti ve en iyi performans 1. ve 4.
Sonuclar, kahve sihhi yonetiminde karar verme- '
yi kolaylastirmak icin fitopometri ile bu hastali-

gin neden oldugu hasarin dogru niceliginin elde
edilebilecegini gostermektedir.

Anahtar Kelimeler: Coffea Arabica, Cercospora

coffeicola, diyagramatik olcek, fenolojik 6lcek. o
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Study of acute effect of caffeine on
cognition among adults- An exploratory
intervention trial

ABSTRACT

INTRODUCTION/BACKGROUND:

Information processing has substantial role in
performing intellectual activities such as thinking,
reasoning, remembering, imagining, or learning.
Caffeine being a CNS stimulant improves mental
performance, especially on alertness, attention,
concentration and learning depending on the
quantity of intake. In the present study, an at-
tempt is made to study the effect of caffeine on
cognitive processing in healthy individuals.

METHODOLOGY:

This cross sectional study was conducted in 50
subjects at Mahatma Gandhi Medical College
& Research Institute. MOCA questionnaire was
utilized to assess the level of cognition of each
subject. Visual reaction time, auditory reaction
time and critical fusion frequency prior and after
consumption of 75 mg of caffeine in 200 ml of
milk.

111

RESULTS:

Both visual and auditory reaction time were
significantly reduced (p<0.001) after intake of
caffeine intake. The ability of the subject to ap-
preciate the flickering light stimuli to be steady
(critical flicker fusion frequency) was significant-
ly improved 15% after caffeine intake.

CONCLUSION:

Decrease in visual and auditory reaction and in-
crease in critical flicker fusion frequency values
indicate caffeine increases alertness thereby it
may enhances performance efficiency in reason-
ing, planning, judgment, organizing, concept for-
mation, and problem solving.

KEY WORDS:

Visual reaction time, Auditory reaction time,
MOCA
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ABSTRACT

The coffee areas under production and estab-
lishment in Brazil total approximately two mil-
lion hectares. Irrigated coffee plantations occupy
around 10% of this area planted with Arabica
coffee, while Robusta coffee accounts for 35%.
Coffee is one of the main irrigated crops in Bra-
zil, and its water consumption has been quanti-
fied mainly through micrometeorological vari-
ables such as reference evapotranspiration (ET )
and crop coefficient (K). The coefficients used
in irrigation management and in the estimation
of coffee evapotranspiration (ET) are currently
the subject of research at the regional level. Both
Kc and ET vary mainly as a function of the phe-
nological stage of the crop. Therefore, as plants
age and reach maturity, vegetation coverage of
the soil surface increases, which alters the value
of K. Although several studies present Kc values
for coffee plants, there are still divergences in the
values found and a lack of information in differ-
ent situations. For example, on the same proper-

ty, there is variation in the water demand of the
coffee plant due to the genotypes used, the age of
the plants, crop management systems, the depth
of the roots, and the water retention capacity of
the different types of soil in the area. The objec-
tive of this work was to estimate the characteris-
tic parameters of coffee water requirements, i.e.,
ET and K, based on two methods of estimating
ET_ and tensiometry. The study was conducted in
four different seasons in Piracicaba, southeastern
Brazil. The Coffea arabica variety Catuai Vermel-
ho (IAC 144) was subjected to precision drip irri-
gation managed through tensiometry. The aver-
age irrigation amount ranged from 1.73 to 2.67
mm day-1 and the estimated Kc based on tensi-
ometry and Et_(Penman-Monteith and Priestley
Taylor) showed values ranging from 0.59 in sea-
son four to 0.98 in season two.

Keywords: Coffea arabica, Evapotranspiration,
Irrigation, Soil matric potential.

OZET

Brezilya'da iiretim ve tesis altinda bulunan kahve
alanlar1 yaklasik iki milyon hektardir. Sulanan
kahve tarlalar1 Arabica kahvesi ekili bu alanin
yaklasik% 10'unu kaplarken, Robusta kahve-
si% 35'ini olusturmaktadir. Kahve Brezilya'daki
ana sulanan {rtinlerden biridir ve su tiiketimi
esas olarak referans evapotranspirasyon (ET))
ve mahsul katsayist (KC) gibi mikrometeorolo-
jik degiskenler araciligiyla ol¢tilmistiir. Sulama
yonetiminde ve kahve evapotranspirasyonu (ET)
tahmininde kullanilan katsayilar su anda bolge-
sel diizeyde arastirma konusudur. Hem K_hem
de ET esas olarak mahsuliin fenolojik asamasi-
nin bir islevi olarak degisir. Bu nedenle, bitkiler
yaslandik¢a ve olgunluga ulastik¢a, toprak yiize-
yinin bitki ortiisii kapsami artar ve bu da Kc'nin
degerini degistirir. Cesitli calismalar kahve bit-
kileri i¢in K_ degerleri sunsa da, bulunan deger-
lerde hala ayrismalar ve farkli durumlarda bilgi
eksikligi vardir. C)rneg”;in, aym Ozellikte, kulla-
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nilan genotipler, bitkilerin yasi, mahsul yonetim
sistemleri, koklerin derinligi ve bolgedeki farkli
toprak tiirlerinin su tutma kapasitesi nedeniyle
kahve tesisinin su talebinde farkliliklar vardir. Bu
calismanin amaci, ETo ve tenziyometriyi tahmin
ederek iki yonteme dayanarak kahve suyu gerek-
sinimlerinin karakteristik parametrelerini, yani
ET ve Kc'yi tahmin etmekti. Calisma Brezilya'nin
giineydogusundaki Piracicaba’da dort farkl
mevsimde gerceklestirildi. Coffea arabica cesidi
Catuai Vermelho (IAC 144), tenziyometri yoluy-
la yonetilen hassas damla sulamaya tabi tutuldu.
Ortalama sulama miktar1 1,73 ila 2,67 mm giin™!
arasinda degismektedir ve tenziyometriye dayali
tahmini K_ve Et_(Penman-Monteith ve Priestley
Taylor) dordiincii sezonda 0,59 ile ikinci sezonda
0,98 arasinda degisen degerler gostermistir.

Anahtar Kelimeler: Coffea arabica, Evapotrans-
pirasyon, Sulama, Toprak matrik potansiyeli.
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RESUMEN

El propésito de la investigacién en determinar
como la variabilidad de las temperaturas y pre-
cipitaciones en las zonas cafetaleras del Depar-
tamento Norte de Santander de Colombia estan
afectando la calidad de los granos de café, toman-
do como referente estudios realizados en paises
productores de café en Africa y América Latina
en el que revelan efectos negativos del cambio
climatico. Se tomaron registros de 8 afnos de las
variaciones climdticas que fueron analizadas
para una serie de datos del periodo 2010-2017
de la Estacién Climatoldgica San Antonio, ubica-
da a 1.539 msnm, propiedad del Centro Nacional

de Investigaciones de Café, en el que se evidencid
una variabilidad en las temperaturas (tendencias
al incremento) y de las precipitaciones (tendencias
a la disminucién) que influyen en los procesos fi-
siolégicos por stress hidrico y térmico (Silveira et
al,, 2016).

Palabras Clave: Café, cambio climatico, evalu-
acion, impactos.

ABSTRACT

The purpose of the research is to determine how
the variability of temperatures and rainfall in the
coffee-growing areas of the Norte de Santander
Department of Colombia are affecting the qual-
ity of coffee beans, taking as a reference studies
conducted in coffee-producing countries in Afri-
ca and Latin America that reveal negative effects
of climate change. Eightyear records of climatic
variations were taken and analyzed for a series
of data from the 2010-2017 period of the San
Antonio Climatic Station, located at 1,539 me-

ters above sea level, owned by the National Cof-
fee Research Center, which showed a variability Q
in temperatures (increasing trends) and rainfall
(decreasing trends) that influence physiological .'
processes by water and thermal stress (Silveira et
al, 2016). ‘

Keywords: Coffee, climate change, assessment,
impacts.
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MECHANICAL AND MORPHOLOGICAL
PROPERTIES OF PHB/COFFEE DREGS
COMPOSITES

ABSTRACT

Biodegradable polymers from renewable natural
sources, such as poly (3-hydroxybutyrate) (PHB),
are increasingly considered as viable alternatives
to the use of synthetic polymers obtained in the
petroleum industry. However, its properties and
high cost limit some of its applications. On the
other hand, several residual lignocellulosic mate-
rials, such as coffee dregs (COFD), have been used
as filler in polymer composites to improve their
properties, in addition to reducing the environ-
mental impact associated with their disposal.

In this work, the effect of the coffee dregs con-
tent before and after the extraction of the oil
contained in them, on the mechanical and mor-
phological properties of PHB was evaluated. Oil
extraction was performed in a Soxhlet extractor.
PHB composites filled with coffee dregs were
prepared in a twin screw extruder. The melt flow
index (MFI) results indicated that the incorpo-

117

ration of filler in the polymer matrix leads to a
decrease in viscosity. However, the addition of
coffee dregs without oil to the polymer promoted
a antiplasticizing effect, contributing to an in-
crease in viscosity. Young’s Modulus and tensile
strength decreased with increasing filler content
due to the weak interfacial interaction between
the hydrophilic filler and a hydrophobic polymer.
Higher elongation at break values were obtained
with the addition of increasing concentrations of
coffee dregs. However, the oil extraction led to
obtaining a material with superior mechanical
resistance due to better adhesion properties.

Keywords: Byoplastic. Biopolymer. Biocompos-
ite. Poly(3-hydroxybutyrate). Coffee wastes. Oil
extraction.

L
S
&

9
7
>y
e

<«
'S




DISCOVER
ANATOLIA

International Anatolian

Conference on Coffee & Cocoa

-> f\/f\“/ﬁ.‘/\ <-

Dragan Katanic
Faculty of Medicine, Novi Sad-Serbia

Branko Banic
Faculty of Medicine, Novi Sad-Serbia

Vida Jakovljevic
Faculty of Medicine, Novi Sad-Serbia

S /‘&/4\\}’\/ <-

acTeHuii B Hawy
IKaMH H Nopaxail
laupriciiye ypoxan 3TOR

592

CAFFEINE IS GENTLEMAN OPENING
HEMATOENCEPHALIC BARRIER FOR
ANALGESIC

ABSTRACT

Caffeine belongs to methylxantines group and
has psychostimulative effect, observed the first
time in goats, when eating beans of plant gahva
(etymology for words kahva and coffee) led to hy-
peractivity of the animals. Methylxanthines are
alkaloids inhibiting phosphodiesterase enzymes
and can be found in high concentrations in tea,
coffee, and chocolate. Theophylline, theobro-
mine, and caffeine are the most popular.

Coffee is widely used roborating drink, reduc-
ing fatigue in shift workers, improving reaction
time and having diuretic effect as well in the first
hour. Maximum recommended daily caffeine in-
take for children is 40-80 mg per day (depending
on age) and 400 mg for adults (a cup of Turkish
coffee contains 165 mg). In high doses it can pro-
duce anxiety, insomnia, tremor, increased heart
rate and gastric hyperacidity. It is not suitable for
children and adults with psychiatric or cardiac
conditions.
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Based on pharmacological experience, caffeine
is added to the most analgesics used commonly
for headaches, boosting their efficiency but not
knowing the precise mechanism.

Hematoencephalic (blood-brain) barrier enables
selective crossing of substances from blood to
extraneuronal fluid found in central nervous sys-
tem. It is semipermeable and composed of endo-
thelial cells, astrocytes and pericytes.

The experiment was performed on Wister rats,
comparing serum/brain tissue concentration of
intraperitoneally injected acetylsalicylic acid (562
mg/kg), with or without caffeine injection (50
mg/kg), with timing 15, 45 and 60 minutes (spec-
trophotometry).

Caffeine lowers serum/brain tissue ratio of ace-
tilsalicylic acid, accelerating its penetration to the
brain, thus having synergistic effect with acetyl-
salicylic acid bringing pain relief.
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RESPONSES OF GRAFTING COFFEE
CROPS TO THE NUMBER
OF BIOPORY HOLES

ABSTRACT

The research location was at coordinates S:
4.12.082, E: 103.26,539, 1200 m of sea level,
slope of less than 10%, Rantau Dadap, Semendo,
Muara Enim Regency, South Sumatra. The re-
search was conducted during rainy season from
January to May 2018. The coffee that became the
object of research was grafted coffee (rootstock
aged 15 years and scion aged 3 years) from Ro-
busta variety. The research used a randomized
block design with five treatments and four rep-
lications. Every units had three trees of coffee as
samples. Treatments were b0 (without biopore
holes), b1 (1 biopore hole), b2 (2 biopore holes),
b3 (3 biopore holes), and b4 (4 biopore holes). The
biopore holes were made with a diameter of 10
cm and a depth of 100 cm which was positioned
100 cm from the coffee stem. Before research,

branches. The results showed that there was no
significant effect of the number of biopore holes
on the growth and yield of coffee crops. There
was a trend that increasing the number of bio-
pore holes could increase the growth and yield
of grafting coffee. The application of 4 biopore
holes could increase the greenness of the leaves
(5.80%), secondary branch diameter (7.0%), num-
ber of leaves (77.8%), flower buds (6.5%), fruit
bunches (14.4%). %), and the number of fruit
(22.84%) compared with no biopori holes. Appli-
cation of 4 holes biopore during the rainy season
for grafting coffee could improve the greenish-
ness of leaves, branch diameter, number of flower
and fruit bunches, and coffee cherries.

Keywords: Grafting Coffee, Robusta, Biopore, Se-

3 mendo.
the some of variables on coffee tree samples was
counted, there were 57-61 leaves, 4-5 primary
branches, 8-9 secondary branches, 5-12 tertiary
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Azerbaycan’da kahve kul

turu (tarihsel-

etnografik arasdirma)

OZET

16. ylizyildan beri Azerbaycan’da kullanilan si-
cak iceceklerden biri de kahvedir. Kahve, Orta
Cag'in sonlarindan beri bazi Dogu tilkelerinde
yayginlasmasma ragmen, Islam alimleri yiizyl-
lar 6nce iyilestirici 6zellikleri hakkinda yazmis-
lardir. Islam Ebu Bekir Muhammed ibn Zeke-
riya el-Razi kahvenin tibbi 6zellikleri hakkinda
bilgi vermistir. O, XVIL yiizyila kadar 6nemini
kaybetmeyen “el-Havi” adli tip ansiklopedisinde
bunn (kahve ¢ekirdegi) ve onun sindirim sistemi-
ne olan faydalarini belirtmistir. Unlii hekim Ibn
Sina (980-1037) da kahvenin (bunn) tibbi 6nemi-
ne dikkat cekmistir. 17. ytizyil Osmanli tarihcisi
Katib Celebi kahve ve ozellikleri, Yemen’deki ilk
kullanimi ve Osmanli Imparatorlugu'ndaki kah-
vehaneler hakkinda ilging bilgiler vermistir.

Azerbaycan’da Safevi doneminden kalma icecek-
ler listesine eklenen kahve, baslangicta yonetici si-
nif tarafindan kabul gormiistiir. Safevi sarayinda
kahveci ve kahve sefi gorevi vardi. Sarayin erzak
deposu ve mutfak olarak hizmet veren abdarhana
faaliyette bulunmaktaydi. Saraylarda “serbethane”
ad1 verilen 6zel bir oda vardi. Adindan da anla-
silacag gibi, serbethanede serbet, ayrica eragicat
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(dilstile olunarak cesitli bitkilerden alkolsiiz tibbi
cevherler) ve diger icecekler yapilmaktaydi. Yo-
netici elitin icecegi olan kahve, saray abdarha-
nesinde ve serbethanesinde kahveci tarafindan
demlenmekteydi. Kavrulmus kahve cekirdekleri
havanda ezilir, caydanlikta su ve biraz seker ile
birge kaynatilir. Memuar kaynaklara gore, dogu-
lular buna baharat da eklemekteydiler.

Ozellikle, kis aylarinda giinliik icilen kahve mi-
safir agirlama zamani onlara da ikram edilirdi.
Kahve su anda Azerbaycan'da yaygin olmasa
da giinlik hayattaki yerini koruyor. Halk ara-
sinda “caydanlik” (“caydanlik”) kelimesinin yan
sira “kafadan” (“kahvedan”) da kullanilmakta-
dir. Bakii sakinleri biiyiik bir kizartma tavasina
“kafagoran” (“kahve kavurma makinesi”) derler.
Kahve fali Azerbaycan’in bazi bolgelerinde yay-
gindir.

Anahtar kelimeler: Azerbaycan, Safevi donemi,

kahve, Osmanli, Yemen, abdarhana '
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CHANGE OF STRUCTURAL-
AQGGREGAECOMPOSITION OF
GREY-BROWN SOILS DEPENDING OF
VERTICAL ZONING

ABSTRACT

Soil cover of the north-eastern region of the
Greater Caucasus degraded and lost fertility be-
cause of different reasons.

An aim of the research is to study structural-ag-
gregate and granulometric composition of grey-
brown soils expanded in the same region taking
into account the zonal characteristics of the soil
cover in the north-eastern zone of Greater Cau-
casus.

A research object is grey-brown soils spreaded in
the north-eastern region of the Greater Cauca-
sus.

Change of structural-aggregate and granulomet-
ric composition depending on vertical zoning and
utilization directions was identified on the basis
of the sections of grey-brown soils expanded in
the north-eastern region of Greater Caucasus.

The structural-aggregate composition of grey-
brown soils were sifted in different sizes in a dry
form and divided into separate fractions, a com-
parative analysis was performed.

The particles more than 3 mm are in the raw
grey-brown soils in comparison with the culti-
vated and irrigated variants.
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The raw variants of grey-brown soils are light
clayey in the low layers, average loamy in the
middle layers, and heavy loamy in the upper lay-
ers according to physical clay (<0.01 mm). The
cultivated grey-brown soils are characterized
by being average clayey of upper layers, average
loamy of low layers, but the irrigated variants are
characterized by being mean and heavy loamy of
upper layers, average loamy of law layers.

Physical clay gathered more in the upper layers of
the grey-brown soils.

All the variants of grey-brown soils which were
investigated are characterized by being less of
dust fractions. Compared to raw variants of these
soils, the dust fraction is collected in the middle
layers in the variants used in the upper, under
agricultural crops, an amount of the large dust
particles of grey-brown soils was more in all the
variants. These soils can be called large dusty-
loamy soils according to granulometric compo-
sition.

Keywords: north-eastern region of the Greater
Caucasus, grey-brown soils, structural-aggregate
composition of soils, granulometric composition
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Coffee symbolism and symbolic inside
the Albanian society: medical and
anthropological aspects

ABSTRACT

Coffee and its consumption has been embed-
ded inside Albanian culture since centuries, and
its usage has assumed ritualistic elements of an-
thropological value. First, coffee has always been
considered a socialization element, with people
coming closer to each other through mutually
offering a coffee. Second, its stimulant values as
a mental, memory and attention enhancer have
become clear. Third, a ritualistic approach to-
ward coffee consumption becomes touchable as
one consumes it once achieving maturity, why
not adulthood. Fourth, cabalistic perspectives
have rendered coffee consumption unavoidable
in some specific settings. Offering a coffee during
post-funeral meetings of sympathy is necessary.
Fortune telling in actions close — but not synon-
ymous - to witchcraft is usually done through
clairvoyant women that look through coffee cups
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once the client has consumed the drink. Fifth, a
certain order and rule is applied even during
large meetings while distributing coffees to par-
ticipants: such a hierarchy is not fortuitous, and
missing it will be a sign of disrespect.

There are obvious societal elements that have
ever since regulated the consumption of coffee,
probably even before fiscal and state ordnances
intervened. As such, behavioral approaches can
shed light to effects of coffee consumption with
regard to society, its composition and level of so-
phistication it achieved.
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COFFEE AND COFFEE POTS AND THE
CONSTRUCTION EMIRATI IDENTITY

ABSTRACT

Coffee has been presented as one of the aspects
that unite all Arabs as Arabic coffee is famous
worldwide. However, with the decline of pan-ide-
ology, namely pan-Arabism for this study, and
the developing attention to national boundaries,
increased attention was given to symbols specific
to the nation-state. States re-evaluated the previ-
ously symbols and re-claimed them in an aspect
that would help the national boundaries. The cof-
fee and coffee pots have been used in a similar
aim in the United Arab Emirates (UAE). The UAE,
founded fifty years ago as the federation of seven
emirates, deemed it necessary to find new sym-
bols to unite the seven emirates while differenti-
ating itself from neighbouring countries such as
Oman, Qatar, Bahrain, and Saudi Arabia. Coffee
as a beverage embedded in Arab culture was used
for this purpose. Even though all of these nations
use the coffee and coffee pots as symbols in their
identity construction policies, details unique to
the nation-state (for this study, the UAE) exclude
the rest of the neighbours while uniting the seven
emirates. The UAE, for example, claim a specif-
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ic type of coffee pot to unite the seven emirates,
which is drawn in one-dirham coin as well. While
it is practically impossible, the UAE aims to show
a unique coffee pot for the seven emirates. This
was popularized with postcards, coins, monu-
ments, and magnets across the UAE. Coffee as
a beverage is also differentiated from the neigh-
bouring countries by adding specific spices and
ways of preparation and serving to the Emirati
one. This study argues that coffee and coffee-pots
are used in parallel to the modernist approach of
nationalism. This study is based on Micheal Bil-
lig’s Banal Nationalism, Benedict Anderson’s Imag-
ined Communities, and Eric Hobsbawm’s Invented
Tradition. This study fundamentally argues that
the coffee was (re)invented as a tradition and was
used extensively until it was banalized to help the
community to be imagined as a natural.

Keywords: Emirati identity, coffee-pots, Emirati
coffee, coffee and nation-building project, Arabic
coffee
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Coffee house as a public space

ANNOTATION

The article considers the impact of coffee con-
sumption culture on socio-cultural processes. It
is noted that the coffee shop as a public space was
as new as coffee was a new beverage. Through-
out its social history, this drink has been a pow-
erful force that has not only brought change to
people’s lives, but created forms of a new reality.
Wherever coffee houses appeared, they became a
place of socialization of people, where creativity,
philosophy, politics and religion were discussed.
Coffee establishes itself as a drink of intellectuals.
Coffee began its ‘gastronomic career’ in the pub-
lic sphere as a distinctly public beverage and only
later it migrated to the private sphere to appear
on the home tables of the bourgeoisie. Changing
the scope of the objects of study of the past will
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enable people to overcome the abstractness in
the study of history and culture. This approach
affirms the humanistic position, which ensures
that destiny and human life are the most objec-
tive criteria for the humanness of a state.

Key words: coffee, coffee house, social space, so-
cio-cultural changes.
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COFFEE CULTURE IN MEKONG DELTA -
VIETNAM

ABSTRACT

Coffee is a very popular drink in Vietnam, espe-
cially in the South of Vietnam, including the Me-
kong Delta. Since the French came to Vietnam in
the nineteenth century, coffee has become famil-
iar and used everywhere in Vietnam. However,
each region in Vietnam has a different style of
drinking coffee, in other words, in each region in
Vietnam there is a different coffee culture. In the
Mekong Delta, the last land reclaimed in Viet-
nam, where the culture of the emigrants makes
a very comfortable, gentle and benevolent way of
life. In the Mekong Delta, where the people here
are attached to rivers, canals, hot and humid cli-
mate conditions, that’s why the habit and style of
using coffee in the Mekong Delta has a different
points compared to other places in Vietnam. Cof-
fee culture in the Mekong Delta has its own char-
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acteristics, it reflects a unique art of using coffee,
creating an attractive and admirable culture.

The following article is about coffee culture in the
Mekong Delta based on actual surveys and inter-
views with professional coffee sellers, the article
hopes to provide a scientific perspective on coffee
culture. In the Mekong Delta, the land is very in-
teresting in terms of culture, including the coffee
culture in Vietnam.

Keywords: Coffee, culture, Mekong Delta, Viet-
nam
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VIETNAMESE COFFEE: HISTORY AND
CULTURE

ABSTRACT

Vietnam coffee ranks the second in the world in
term of export volume, right behind Brazil and it
is the biggest Robusta coffee exporter as well. Its
history was in the 80s of the nineteenth century,
coffee trees was introduced and cultivated by the
French in the colonial period. Initially, this drink
was only for the nobility, for instance French of-
ficials, or intellectuals in urban areas. There was a
time when drinking coffee was also a measure of
the style and class of a person. However, gradual-
ly, coffee became a popular drink in people Viet-
namese daily life. In history, the Central High-
lands Vietnam was chosen to grow coffee, and
at the present, this region has become the largest
coffee-growing area in the country with the best
quality coffee.

Vietnamese coffee has a rich and creative culture
appearing in every aspect of life. Unique cre-
ations such as egg coffee have conquered many
coffee lovers. In addition, coffee iced milk, coco-
nut coffee, yogurt coffee, weasel coffee are Viet-
namese coffee speciality. In fact, coffee is not
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only a drink but also the culture and lifestyle of
Vietnamese people. Vietnamese coffee is mostly
made in the French style, “phin” coffee using fil-
ters. People pour boiling water and wait for the
coffee to expand, soak up the water and strain
each drop. Enjoying and thrilled waiting for each
drop of coffee to drop a little is a special hobby of
coffee lovers in Vietnam, indeed Vietnamese peo-
ple have their style of enjoying coffee. They defi-
nitely donot consider coffee a quick drink, but
enjoy coffee as a culture of sipping and thinking,
meanwhile people often sip coffee, read news-
papers, and chatting with friends. Undoubtedly,
Vietnamese prefer their Robusta coffee as bold,
bitter, and aromatic.

Keywords: Coffee beans, Vietnam
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COFFEE SHOP BRAND PAGES ON
FACEBOOK: DO FIRM-CREATED
CONTENT AND USER-GENERATED
CONTENT MATTER?

ABSTRACT

Social media marketing efforts through social
media platforms, such as Facebook, are essen-
tial for effective marketing strategies of coffee
brands. The coffee brands are dynamically in-
volved in Facebook through an active newsfeed,
promotions, photos about products and services,
offers to the customers to generate content re-
lated to the products, and discussion forums to
express product criticism or recommendations.
However, there is a lack of information and little
examination of the use of Facebook to understand
consumer behavior, especially in coffee shops.
This study’s purpose is to examine the effect of
firm-created content (FCC) and user-generated
content (UGC) as two drivers of consumers’ en-
gagement (liking, commenting, and sharing) on
coffee shop Facebook pages. A structural equa-
tion modeling approach was applied based on
257 online questionnaires completed by Face-
book users who follow specific coffee shop pages.
This study selected global franchise coffee-shop
brands in North Cyprus, like Gloria Jean’s Cof-
fees and Caffe Pascucci. With 14 coffee shops lo-
cated in the three main cities in North Cyprus,
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both brands are the most notable coffee brands
in the country. The results showed that the FCC
positively affected “like,” “share”, and “comment”.
In addition, the effect of FCC on commenting was
stronger higher than that of UGC.

Furthermore, the results showed that UGC was
significantly related to “like,” “share,” “comment.”
The effect of UGC on “liking” and “sharing” was
stronger when compared with FCC. This re-
search indicated that product involvement par-
tially mediates the relationship between social
media brand communication (FCC and UGQ)
and consumers’ engagement on coffee shop Face-
book pages. This study provides new insight about
marketing knowledge to hospitality scholars, es-
pecially in the coffee shop Facebook page era. The
study is the first in the North Cyprus context to
link study constructs to understand their influ-
ence on the coffee shop industry.

Keywords: Coffee Shops, Hospitality Industry,
Consumer Behavior, Marketing Strategies Social
Media Marketing, Social Media Brand Commu-
nication, North Cyprus
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The Coffee in Turkish and Arabic Poetry

ABSTRACT

In this research, [ will study the meaning of coffee,
the beginning of its discovery, and the controver-
sy surrounding whether it is halal or haram.

[ will present some of the fatwas issued on it .

[ present the meaning of coffee, the beginning
of its discovery, the controversy that took place
among the jurists about it, some of the fatwas
that were issued regarding it. and the participa-
tion of poets in this controversy, as a group of
them praised it, and another group criticized it.
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We will present examples of the most beautiful
of what poets said in describing them and their
drinking tools, especially the poetry of Nev,
Nabi, Nedim, Gelibolulu Mustafa Ali, Ruhi
Al-Bagdadi, Muhammad Mami Al-Rumi, Abu Al-
Fath Al-Maliki Al-Maghrebi, and Ahmed Al-An-
ayati Al-Nabulsi.

Keywords: Coffee, Fatwas, Turkish and Arabic
Poetry.
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KAHVE SUNAN ISLETMELERE YONELIK
ALGILAMALAR

OZET

Yiizyillardir giinlitk hayatin ve kiiltiiriin vazge-
¢ilmez bir pargasi olan ve toplumun tiim kesim-
leri tarafindan yiiksek diizeyde tiiketilen bir ige-
cek tiiri olan kahve, hem ticari olarak, hem de
sosyal yasam agisindan onemli bir yere sahiptir.
Tiiketicilerin sosyallesmek amaciyla fazlasiyla
tercih ettikleri bulusma noktalarindan biri kahve
isletmeleridir. Kahve tiiketiminin artmasi kah-
veye yonelik isletmelerin de artmasina sebep ol-
mustur.

Bu calismanin amaci; kahve sunan isletmelere
yonelik algilamalarin degerlendirilmesidir. Star-
bucks isletmesinin tiiketiciler tarafindan nasil
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algilandigini degerlendirmek amacryla yapilan
bu calismada, TripAdvisor (TA) seyahat yorum
sitesinde yapilan yorumlar ele alinacak ve icerik
analizi yontemiyle degerlendirilecektir. Bu calis-
mada kahve tiiketicileri tarafindan en cok tercih
edilen isletmelerden biri olan Starbucks isletme-
si ele alinacaktir. Tiirkiye, 551 magaza ile Avru-
pa'da en cok Starbucks magazasi olan 2. Ulke
konumundadir.

Anahtar kelimeler: Kahve, Starbucks, Kahve tii-
ketimi.
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FEATURES OF CULTIVATION OF THE
SHIRVAN-SHAHI GRAPE VARIETY
DURING MICROPROPAGATION

ABSTRACT

One of the most common problems in clonal mi-
cropropagation of plants is a bacterial infection
in the transplant. The prepared nutrient media
have a direct effect on the in vitro cultivation
of the plant as a favorable substrate for the de-
velopment of bacterial and fungal microflora.
The results of in vitro experiments proved the
presence of internal pathogens in the aborig-
inal Shirvan-Shahi grape variety. To increase
the efficiency of microclonal propagation of the
Shirvan-Shahi grape variety, ways to eliminate
the pathogenic microflora from the internal or-
gans and tissues of the plant were developed by
conducting experiments with various antibiotics.

The effect of antibiotics on the activity of bacte-
rial infections and their effectiveness were deter-
mined during the cultivation of the Shirvan-Shahi
grape variety in vitro and in vivo. Carbohydrates
are also a favorable growth environment for
pathogens. In addition to chemotherapy to con-
trol pathogens, optimization of carbohydrates
in the nutrient medium is important. Carbohy-
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drates are added as a source of carbon to main-
tain the osmotic pressure of the cells as well as
to provide the carbon supply. Preserving the os-
motic pressure of the nutrient medium affects the
cell division rate and morphogenesis. As a source
of carbon, sucrose can be toxic in high concen-
trations and can inhibit the growth and develop-
ment of the crop. As the concentration of sucrose
in the nutrient medium decreases, the percentage
of pathogen infection also declines. Sucrose is
one of the main factors that stimulate the rapid
growth of the plant in vitro.

Therefore, a sharp decrease in the concentration
of sucrose in the nutrient medium has a nega-
tive impact on the dynamics of development. To
perform successful microclonal propagation, the
most optimal variant is selected by regulating the
dynamics of plant development with other com-
ponents of the nutrient medium.

Keywords: Shirvan-Shahi, in vitro , sucrose, mi-

cropropagation
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URBAN SOILS AND SOIL POLLUTION
BY THE EXAMPLE OF BAKU

ABSTRACT

This paper analyses soil samples from twelve dis-
tricts of Baku city. We took 30 soil samples from
the core of the agglomeration, such as parks,
squares and roadside zones. Soil samples were
collected from different ground layers depending
on soil density. In recent decades, as a result of
ongoing reconstruction works in the parks, the
natural soil cover remains under the soils trans-
ported from the regions of Azerbaijan. Soil sam-
ples were taken from parks located in various
parts of the city, and we can see a tangible differ-
ence in their properties.

The results of the analyzes show that gray-brown
soil types are quite poor in terms of humus in
some “untouched” areas. It’s content does not ex-
ceed 2%, ranging from 1.28 to 1.95% along high-
ways. With increasing depth, there is a gradual
decrease in humus up to 0.83%. The best result in
terms of the area of green zones per person was
achieved in Sabail district, the lowest result is in
Nasimi district. Although in each case the green
zones are 2.1-26.3 times less than the sanitary
standard. The content of total nitrogen in these
soils coincides with the content of organic mate-
rials in soils. The content of carbonates (CaCO)
in mixed gray-brown soils in parks and in the
roadside zones of Baku city varies from 7.74% to
17.94%. Their lowest content is found in the up-
permost layer (0-20 cm).

This is probably due to deflationary processes,
since the upper layer is loose and suspended. The
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composition of exchange bases is dominated by
Ca**, the value of which within 0-25 cm (Botan-
ical Garden) is 57% -60% of the sum of exchange
bases. The content of Mg*" in the upper layer of
ground is also quite high, 36.6% - 36.25%. The in-
dicators of Na'* reveal the degree of solonetzi-
ness. The pH value indicates an alkaline reaction
varies from 7.8 to 8.2 depending on the depth of
layers. And so it can be concluded that a change
in the alkaline-acid regime of soils leads to phys-
iological disturbances and death of plants. The
soils become less acidic, while the alkalinity of the
soils increases from the periphery to the center.

The analysis of soil samples for determination of
heavy metals was also carried out. Comparative
analysis of elements such as Cd, Zn, Sn, Cu, Nj,
Cr, Pb, As, Co, was determined by an atomic ad-
sorption spectrophotometer. It is known that the
soil is imported in most of Baku’s parks. Howev-
er, given the comparative nature of the work, soil
samples were taken from green areas, where the
soil had not been affected for many years, and
from roadside areas under constant pressure.
When analyzing the experimental results, it was
found that the Clarke index of heavy metals at
a depth of 0-20 cm is within the normal range,
but at a depth of 20-50 cm it exceeds the norm in
most parks.

Key words: urban soils, green areas of the cities,
heavy metal pollution, urbanization.
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